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(iv)

the man who can call her his wife. Blessed are the children
who call her mother.”

When we thus observe her, exercising her activity and
best abilities in appropriate cares and increasing excellence,
are we not ready to say, she is the agent for good of that
benevolent Being, who placed her on earth to fulfil such
sacred obligations, not to waste the talents committed to
her charge.

When it is thus evident that the highest intellectual attain-
ments may find exercise in the multifarious occupations of
the daughter, the wife, the mother, and the mistress of the
house, can any one urge that the female mind is contracted
by domestic employ ? It is, however, a great comfort that the
duties of life are within the reach of humbler abilities, and
that she whose chief aim is to fulfil them, will rarely ever fail
to acquit herself well. United with, and perhaps crowning
all the virtues of the female character, is that well-directed
ductility of mind, which occasionally bends its attention to
the smaller objects of life, knowing them to be ofien scarcely
less essential than the greater.

Hence the direction of a fable is no inconsiderable branch
of a lady’s concern, as it involves judgment in expenditure,
respectability of appearance, and the comfort of her hus-
band and those who partake their hospitality,

The mode of covering the table differs in taste. It is not
the multiplicity of things, but the choice, the dressing, and
the neat pleasing look of the whole, which gives respectability
to her who presides, Too much, or too little dinners are
extremes not uncommon : the latter is in appearance and
reality the effort of poverty or penuriousness to be genteel ;
and the former, if constantly given, may endanger the
circumstances of those who are not affluent.

Generally speaking, dinners are far less sumptuous than
formerly, when half a dozen dishes were supplied for what
one now costs; consequently those whose fortunes are not
great, and who wish to make a genteel appearance, without
extravagance, regulate their table accordingly.
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Perhaps there are few incidents in which the respecta-
bility of a man is more immediately felt, than the style of
dinner to which he accidentally may bring home a visitor.
Every one is to live as he can afford, and the meal of the
tradesman ought not to emulate the entertainments of the
higher classes ; but, if two or three dishes are well served,
with the usual sauces, the table-linen clean, the small side-
board neatly laid, and all that is necessary be at hand, the
expectation of the husband and friend will be gratified, be-
cause no irregularity of domestic arrangement will disturb
the social intercourse. The same observation holds good
on a larger scale. In all situations of life, the entertainment
should be no less suited to the station, than to the fortune of
the entertainer and to the number and rank of those invited.

The manner of carving is now not only a very necessary
branch of information, to enable a lady to do the honours
of her table, but makes a considerable difference in the con-
sumptios of a family; and though in large parties she is
so much assisted as to render this knowledge apparently of
less consequence, yet she must at times feel the deficiency ;
and should not fail to acquaint herself with an attainment,
the advantage of which is evident every day.

Indeed, as fashions are so fleeting, it is more than proba-
ble, that before the end of this century, great attention to
guests may be again the mode, as it was in the commence-
ment of the last. Some people haggle meat so much, as
not to be able to help half-a-dozen persons decently from
a large tongue, or a sirloin of beef; and the dish goes away
with the appearance of having been gnawed by dogs. If
the daughters of the family were to take the head of the table
under the direction of their mother, they would fulfil its
duties with grace, in the same easy manner as an early
practice in other domestic affairs gradually fits them for their
own future houses. Habit alone can make good carvers;
but some principal directions are hereafter given, with a
reference to the annexed plates.
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deal with people of established credit, who do not dispose of
goods by underselling.

To make tradesmen wait for their money injures them
greatly, besides that a higher price must be paid, and in
long bills, articles never bought are often charged. Perhaps
the irregularity and failure of payment, may have much evil
influence on the price of various articles, and may contribute
to the destruction of many families from the highest to the
lowest.

Thus regularly conducted, the exact state of money affairs
will be known with ease; for it is delay of payment that
occasions confusion. A good common-place book should be
always at hand, in which to enter such hints of useful know-
ledge, and other observations, as are given by sensible experi-
enced people. Want of attention to what is advised, or
supposing things too minute to be worth hearing, are the
causes why so much ignorance prevails on necessary subjeets,
among those who are not backward in frivolous ones.

It is very necessary for a woman to be informed of the
prices and goodness of all articles in common use, and of
the best times, as well as places, for purchasing them. She
should also be acquainted with the comparative prices of
provisions, in order that she may be able to substitute those
that are most reasonable, when they will answer as well for
others of the same kind, but which are more costly. A false
notion of economy leads many to purchase as bargains
what is not wanted, and sometimes never is used. Were
this error avoided, more money would remain for other pur-
poses. It is not unusual among lower dealers to put off a
larger quantity of goods, by assurances that they are advanc-
ing n price; and many who supply fancy articles are
so successful in persuasion, that purchasers not unfrequently
go far beyond their original intention, even to their future
disquiet. Some things are better for keeping, and, being in
constant consumpiion, should be laid in accordingly ; such
as paper, soap, and candles. Of these more hereafter.
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file these checks, to be examined when the weekly bill shall
be delivered.

Much trouble and irregularity are saved when there is
company, if servants are required fo prepare the table and
sideboard in similar order daily. _

All things likely to be wanted should be in readiness ;
sugars of different qualities kept broken, currants washed,
picked, and perfectly dry, spices pounded, and kept in very
small bottles close corked ; not more than will be used in
four or five weeks should be pounded at a time. Much less
is necesary than when boiled whole in gravies, &ec.

Where noonings or suppers are served, (and in every house
some preparation is necessary for accidental visitors) care
should be taken to have such things in readiness as are
proper for either, and a list of several will be subjoined, a
change of which may be agreeable, and if duly managed
will be attended with little expense and much convenience.

A ticket should be exchanged by the cook for every loat
oft bread, which when returned will shew the number to be
paid for; as tallies may be altered, unless one is kept by
each party.

Those who are served with brewer’s beer: or any other
articles not paid for weekly, or on delivery, should keep a
book for entering the dates; which will not only serve to
prevent overcharges, but will shew the whole year’s con-
sumption at one view. \

An inventory of furniture, linen, and China should be
kept, and the things examined by it twice a year, or oftener,
if there be a change of servants; into each of whose care the
articles ¢sed by him or her, should be entrusted, with a list,
as is done with plate. Tickets of parchment, with the family
name, numbered, and specifying what bed it belongs to should
be sewed on each feather-bed, bolster, pillow, and blanket.
Knives, forks, and house-cloths, are often deficient: these
accidents might be obviated, if an article at the head of every
list required the former should be produced whole or broken,
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and the marked part of the linen, though all the others should
be worn out. The inducement to take care of glass is in some
measure removed, by the increased price given for old flint
glass.—Those who wish for trifle dishes, butter-stands, c ,
at a lower charge than cut glass, may buy them made gq
moulds, of which there is a great variety that look extremely
well, if not placed near the more beautiful articles.

The price of starch depends upon that of flour; the best
will keep good in a dry warm room for some years ; therefore
when bread is cheap it may be bought to advantage, and
covered close.

Sucars being an article of considerable expense in all

families, the purchase demands particular attention. The
' cheapest does not go so far as that more refined ; and there
s difference even in the degree of sweetness, The white
should be chosen that is close, heavy, and shining. The best
sort of brown has a bright gravelly look, and it is often to
'be bought pure as imported. East India sugars are finer for
'the price, but not so strong, consequently unfit for wines
rand sweetmeats, but do well for common purposes, if good
‘of their kind. To prepare white sugar, pounded, rolling it
' with a bottle, and sifting, wastes less than a mortar,

Candles made in cool weather are best; and when their
| price, and that of soap, which rise and fall together, is likely
'to be higher, it will be prudent to lay in the stock of both.
' This information the chandler can always give ; they are bet-
«er for keeping eight or ten months, and will not injure for
'two years, if properly placed in the cool; and there are few
‘articles that better deserve care in buying, and allowing a
‘due quantity of, according to the size of the family.

Paper improves by keeping, and if bought by half or
' whole reams will be much cheaper than if purchased by the
‘quire, The surprising increase of the price of this article
'may be accounted for by the addit’onal duties, and a larger
‘consumption, besides the monopoly of rags; of the latter it

is said there is some scarcity, which might be obviated if
v
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Fenders, and tin linings of fAlower-pots, &c. should be painted
every year or two.

Vegetables soon sour, and corrode metals and glazed red
ware, by which a strong poison is produced. Some years
ago, the death of several gentlemen was occasioned at Salt-
hill, by the cook sending a ragout to table, which she had kept
from the preceding day in a copper vessel badly tinned.

Vinegar, by its acidity, does the same, the glazing being of
lead or arsenic.

To cool liquors in hot weather, dip a cloth in cold water,
and wrap it round the bottle two or three times, then place
it in the sun; renew the process once or twice.

The best way of scalding fruits, or boiling vinegar, is in a
stone jar on a hot iron hearth; or by putting the vessel into
a sauce-pan of water, called a water-bath,

If chocolate, coffee, jelly, gruel, bark, &c. be suffered to
boil over, the strength is lost.

The cook should be encouraged to be careful of coals and
cinders; for the latter there is a new contrivance to sift, with-
out dispersing the dust of the ashes, by means of a covered
tin bucket.

Small coal wetted makes the strongest fire for the back,
but must remain untouched until it cake. Cinders, lightly
wet, give a great degree of beat, and are better than coal for
furnaces, ironing-stoves, and ovens.

The cook should be charged to take care of jelly-bags, tapes
for the collared things, &ec., which if not perfectly scalded,
and kept dry, give an unpleasant flavour when next used.

Cold water thrown on cast iron, when hot, will crack it.

In the following, and indeed all other receipts, though the
quantities may be as accurately directed as possible, yet
much must be left to the discretion of the person who uses
them. The different tastes of people require more or less ot
the flavour of spices, salt, garlic, butter, &e., which can never
be ordered by general rules; and if the cook has not a good
taste, and attention to that of her employet’s, not all the in-
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gredients which nature and art can furmish, will give exqui-
site flavour to her dishes. The proper articles should be at
hand, and she must proportion them until the true zesf be
obtained, and a variety of Aavour be given to the different
dishes served at the same time.

Those who require maigre dishes will find abundance in
this little work ; and where they are not strictly so, by suet
or bacon being directed in stuffings, the cook must use but-
ter instead ; and where meat gravies (or stock, as they are
called), are ordered, those made of fish must be adopted.

DIRECTIONS FOR CARVING.

TrE carving-knife for a lady should be light, and of a
middling size and fine edge. Strength is less required than
address, in the manner of using it : and to facilitate this, the
cook shall give orders to the butcher to divide the joints of
the bones of all carcase joints of mutton, lamb, and veal
(such as neck, breast, and loin), which may then be easily
cut into thin slices attached to the adjoining bones. If the
whole of the meat belonging to each bone should be too
thick, a small slice may be taken off between every two bones.

The more fleshy joints (as fillet of veal, leg or saddle of
'mutton, and beef) are to be helped in thin slices, neatly cut
‘and smooth; observing to let the knife pass down to the
| bone in the mutton and beef joints.

The dish should not be too far off the carver; as it givesan
'awkward appearance, and makes the task more difficult. At-
' tention is to be paid to help every one to a part of such arti-
| tles as are considered the best.

In helping fish, take care not to break the flakes ; which
' cod and very fresh salmon are large, and contribute much
'to the beauty of its appearance. A fish-knife, not being
isharp, divides it best on this account. Help a part of the roe,
‘milt, or liver, to cach person. The heads of carp, parts of
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Cod’s Hrad.
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helping. Slice the inside likewise, and give with cach piece
some of the fat.

The inside done as follows eats excellently : —Have ready
some fine shalot vinegar boiling hot ; mince the meat large,
and a good deal of fat; sprinkle it with salt, and pour the
shalot.vinegar and the gravy on it. Help with a spoon, as
quickly as possible on hot plates.

Round or Buttock of Beef is cut in the same way as fillet
of veal, in the next article. It should be kept even all over

When helping the fat, observe not to hack it, but cut it
smooth. A deep slice should be cut off the beef before you
begin to help, as directed above for the Edge-bone.

Fillet of Veal.—In an ox this part is round of beef. Ask
whether the brown outside be liked, otherwise help the next
slice. 'The bone is taken out and the meat tied close, before
dressing ; which makes the fillet very solid. It should be
cut thin and very smooth. A stuffing is put into the flap
which completely covers it; you must cut deep into this, and
help a thin slice, as likewise of fat. From carelessness in
not covering the latter with paper, it is sometimes dried up,
to the great disappointment of the carver.

Breast of Veal.—One part (which is called the brisket) is
thickest, and has gristles ; put your knife about four inches
from the edge of this, and cut through it, which will separate
the ribs from the brisket.

Calf's Head has a great deal of meat upon it, 1f properly
managed. Cut slices from a to b, in the figure opposi.e
page 22, letting the knife go close to the bone. In the fleshy
part, at the neck end ¢, there lies the throat sweetbreaa,
which you should help a slice of from ¢ to d with the other
part. Many like the eye ; which you must cut out with the
point of your knife, and divide in two. If the jaw-bone be
taken off, there will be found some fine lean. Under the
head is the palate, which is reckoned a nicety ; the lady of
the house should be acquainted with all things that are
thought so, that she may distribute them among her guests.
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reckoned the finest part; but some people prefer the neck
end, between the shoulders.

Goose.—(Cut off the apron in the circular line a, b, ¢, in
the figure opposite the last page; and pour into the body a
glass of port wine ; and a large tea-spoonful of mustard, first
mixed at the sideboard. Turn the neck end of the goose
towards you, and cut the whole breast in long slices from
one wing to another; but only remove them as you help
each person, unless the company is so large as to require the
legs likewise. This way gives more prime bits than by
making wings. Take off the leg, by putting the fork into the
small end of the bone, pressing it to the body, and having
passed the knife at d, turn the leg back, and if a young bird it
will easily separate. To take off the wing, put your fork into
the small end of the pinion, and press it close to the body;
then put in the knife at d, and divide the joint, taking it
down in the direction d, e. Nothing but practice will erable
people to hit the joint exactly at the first trial. When the
leg and wing of one side are done, go on to the other; but
it is not often necessary to cut up the whole goose, unless
the company be very large. There are two side bones by
the wing, which may be cut off; as likewise the back and
lower side-bones: but the best pieces are the breast, and
the thighs after being divided from the drum-sticks.

Hare.—The best way of cutting it up is, to put the point
of the kniic under the shoulder at a, in the figure opposite the
next page, and so cut all the way down to the rump, on one
side of the back-bone, in the line @, . Do the same on the
cther side, so that the whole hare will be divided into three
parts. Cut the back into four, which with the legs is the
part most esteemed. The shoulder must be cut off in a cir-
cular lice, as ¢, d, a: lay the pieces neatly on the dish as
you cut them ; and then help the company, giving some pud-
ding and gravy to every person. This way can only be prac-
tised when the hare is young: if old, do not divide it down,
which will require a strong arm: but put the knife between
the leg and back, and give it a little turn inwards at the
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ve looked to, as in herrings ; they are in high season
during the first three months of the year, but they
may be had a great part of it.

Mackerel —Choose as whitings. Their season is
May, June, and July. They are so tender a fish that
they carry and keep worse than any other.

Pike.—For freshness observe the above marks. The
best are taken in rivers : they are a very dry fish, and
are much indebted to stuffing and sauce.

‘Carp live some time out of water, and may there-
fore get wasted ; it is best to kill them, as scon as
caught, to prevent this. The same signs of fresh-
ness attend them as other fish.

Tench.—They are a fine-flavoured fresh-water fish,
and should be killed and dressed as soon as caught.—
When they are to be bought, examine whether the gills
are red and hard to open, the eyes bright, and the body
stiff. The tench has a slimy matter about it, the clear-
ness and brightness of which show freshness. The
season is July, August, and September.

Perch.—Take the general rules given to distinguish
the freshness of other fish. They are not so delicate
as carp and tench.

Smelts, if good, have a fine silvery hue, are very
firm, and have a refreshing smell like cucumbers
newly cut.—They are caught in the Thames and some
other large rivers.

Mullets.—The sea are preferred to the river mul-
lets, and the red to the grey. They should be very
firm.—There season is August.

Gudgeons.—They are chosen by the same rules as
other fish. They are taken in running streams; come
in about midsummer, and are to be had for five or six
months.

Eels.—There is a greater difference in the goodness
of eels than of any other fish. The true silver-eel (so
called from the bright colour of the belly) is caught
in the Thames. The Dutch eels sold at Billingsgate
are very bad ; those taken in great floods are generally
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Observations on Dressing Fish.

If the fishmonger does not clean it, fish is seldom
very nicely done; but those in great towns wash it be-
yorid what is necessary for cleaning, and by perpetual
watering diminish the flavour. When quite clean, if to
be boiled, some salt and a little vinegar should be put
into the water to give firmness, but Cod, Whiting, and
Haddock, are far better if a little salted, and kept a
day ; and if not very hot weather, they will be good
two days.

Those who know how to purchase fish, may, by tak-
ing more at a time than they want for one day, often
get it cheap ; and such kinds as will pot or pickle, or
keep by being sprinkled with salt and hung up, or by
being fried will serve for stewing the next day, may
then be bought with advantage.

Fresh-water fish has often a muddy smell and taste,
to take off which, soak it in strong salt and water after
it is nicely cleaned ; or if of a size to bear it, scald it
in the same ; then dry, and dress it.

The fish must be put into the water while cold, ana
set to do very gently, or the outside will break before
the inner part is done.

Crimp fish should be put into boiling water ; and
when it boils up, pour a little cold water in, to check
extreme heat, and simmer it a few minutes.

The fish-plate on which it is done may be drawn up
to see if it be ready; it will leave the bone when it is.
It should then be immediately taken out of the water,
or it will soon be woolly. The fish-plate should be
set crosswise over the kettle, to keep hot for serving;
and a clean cloth cover the fish to prevent it losing its
colour.

Small fish nicely fried, covered with egg and crumbs,
make a dish far more elegant than if served plain.—
Great attention should be paid to garnishing fish: use
plenty of horse-radish, parsley, and lemon.

When well done, and with very good sauce, fish is
more attended to than almost any other dish. The liver
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all is cold, pack the fish in something deep, and let
there be enough of pickle to plentifully cover. Pre-
serve it from the air. The liquor must be drained from
the fish, and occasionally boiled and skimmed,

Salmon Collared.

Split such a part of the fish as may be sufficient to
make a handsome roll, wash and wipe it, and having
mixed salt, white pepper, pounded mace and Jamaicg
pepper, in quantity to season it very high, rub it inside
and out well. Then roll it tight and bandage it, put
as much water and one-third vinegar as will cover it,
with bay-leaves, salt, and both sorts of pepper. Cover
close, and simmer till done enough. Drain and bojl
quick the liquor, and put on when cold. Serve with
fennel. It is an elegant dish, and extremely good.

COD.

Some people boil the cod whole ; but a large head
and shoulders centain all the fish that is proper to help,
the thinner parts being overdone and tasteless, before
the thick are ready. But the whole fish may be pur-
chased at times more reasonably; and the lower half,
if sprinkled and hung up, will be in high perfection
one or two days. Or it may be made salter, and served
with egg-sauce, potatoes, and parsnips.

Cod when small is usually very cheap. If boiled
quite fresh it is watery ; but eats excellently if salted
and hung up for a day to give it firmness, then stuffed
and broiled, or boiled,

Cod’s Head and Shoulders
Will eat much finer by having a little salt rubbed
down the bone, and along the thick part, even if to
be eaten the same day.

Tie it up, aad put it on the fire in cold water which
will completely cover it : throw a handful of salt into
it. Great care must be taken to serve it without the
smallest speck of black or scum. Garnish with a large
quantity of double parsley, lemon, horse-radish, and
the milt, roe, and liver, and fried smelts if approved.
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To dress Pipers.

Boil, or bake them with a pudding well seasoned.—
If baked, put a large cup of rich broth into the dish;
and when done, take that, some essence of anchovy,
and a squeeze of lemon, and boil them up together for
sauce.

To bake Pike.

Scale it, and open as near the throat as you can, then
stuff it with the following : grated bread, herbs, ancho-
vies, oysters, suet, salt, pepper, mace, half a pint of
cream, four yolks of eggs; mix all over the fire till it
thi~kens, then put it in the fish, and sew it up ; butter
should be put over it in little bits ; bake it. Serve sauce
of gravy, butter, and anchovy. Note: if in helping a
pike, the back and belly are slit, and =ach slice gently
drawn downwards, there will be fewer bones given.

HADDOCK.
Boil ; or lroil with stuffing as under, having salted them a day.

To dry Haddock.

Choose them of two or three pounds weight : take
out the gills, eyes, and entrails, and remove the blood
from the backbone. Wipe them dry, and put some
salt into the bodies and eyes. Lay them on a board for
a night; then hang them up in a dry place, and after
three or four days, they will be fit to eat ; skin and rub
them with egg, and strew crumbs over them. Lay
them before the fire, and baste with butter until brown
enough. Serve with egg-sauce.

Whitings, if large, are excellent this way ; and it will
prove an accommodation in the country where there is

no regular supply of fish.

Stuffing for Pike, Haddock, and small Cod.

Take equal parts of fat bacon, beef-suet, and fresh
butter, some parsley, thyme, and savoury; a little
onion, and a few leaves of scented marjoram shred fine ;
an anchovy or two; a little salt and nutmeg, and some
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vichest and largest, but in small families, and to some
Jastes, heifer-beef is better, if finely fed. In old meat
there is a streak of horn in the ribs of beef: the harder
this is, the older ; and the flesh is not finely flavoured.

Veal.—The flesh of a bull-calf is firmest, but not
so white. The filet of the cow-calf is generally pre-
ferred for the udder. The whitest is not the most juicy,
having been made so by frequent bleeding and having
had whiting to lick. Chose the meat of which the kid-
ney is well covered with thick white fat  If'the bloody
vein in the shoulder looks blue, or of a bright red, it is
newly killed ; but any other colour shews it stale. The
other parts should be dry and white ; if clammy or spot-
ted, the meat is stale and bad. The kidney turns first
in the loin, and the suet will not then be firm.

Mulion.—Choose this by the fineness of its grain ;
good colour, and firm white fat. It is not the better
for being young ; if of a good breed and well fed, it iy
better for age; but this only holds with wether-mut-
ton: the flesh of the ewe is paler, and the texture finer.
Ram-mutton is very strong-flavoured; the flesh is of a
deep red, and the fat is spongy.

Lamb.—Observe the neck of a fore-quarter: if the
vein is bluish, it is fresh ; if it has a green or yellow
cast, it is stale. In the hind-quarter, if there is a faint
smell under the kidney, and the knuckle is limp, the
meat is stale. If the eyes are sunk, the head is not fresh.
Grass-lamb comes into season in April or May and con-
tinues till August. House-lamb may be had in great
towns almost all the year, but is in the highest perfection
in December and January.

Pork—Pinch the lean, and if voung it will break.
If the rind is tough, thick, and cannot easily be im-
pressed by the finger, it is old. A thin rind is a merit
in all pork. When fresh, the flesh will be smooth and
cool ; if clammy, it is tainted. What is called measly
pork is very unwholesome ; and may be known by the
fat being full of kernels, which in good pork is never
the case. Pork fed at still-houses does not answer for
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live nearest to him, it will very likely be fly-blown.
'This happens often in the country.

Wash all meat before you dress it : if for boiling, the
colour will be better for soaking ; but if for roasting,

dry it.

%uiling in a well-floured cloth will make meat white.

Particular care must be taken that the pot is well
skimmed the moment it boils, otherwise the foulness will
be dispersed over the meat. The more soups or broth
are skimmed, the better and cleaner they will be.

The boiler, &e. should be kept delicately clean.

Put the meat into cold water, but flour it well first.
Meat boiled quick will be hard; but care must be
taken that in boiling slow it does not stop, or the meat
will be underdone.

If the steam is kept in, the water will not lessen
much ; therefore, when you wish it to boil away, take
off the cover of the soup-pot.

Vegetables should not be dressed with the meat, ex-
cept carrots or parsnips with boiled beef.

As to the length of time required for roasting and
boiling, the size of the joint must direct ; as also the
strength of the fire, the nearness of the meat to it, and in
boiling, the regular though slow progress it makes ; for
if the cook, when told to hinder the copper from boiling
quick, let it stop from boiling up at all, the usual time
will not be sufficient, and the meat will be under-done.

Weigh the meat ; and allow for all solid joints a quar-
ter of an hour for every pound, and some minutes (from
ten to twenty) over, according as the family like it done.

A ham of twenty pounds will take four hours and a
half, and others in proportion.

A tongue, if dry, takes four hours slow boiling, after
soaking ; a tongue out of pickle, from two hours and a
half to three hours, or more if very large ; it must be
Judged by feeling whether it is very tender,

A leg of pork, or of lamb, takes the allowance of
twenty minutes, above a quarter of an hour to a pound.

In roasting, beef of ten pounds will take above two
'iJ
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weil. The fat you fry in must always be boiling hot
the moment the fish, meat, &ec. are put in, and kept so
till finished ; a small quantity never fries well,

To keep meat hot.—1It is best to take it up when
done, though the company may not be come ; set the
dish over a pan of boiling water, put a deep cover over
it 50 as not to touch the meat, and then t row a cloth
over that. 'This way will not dry up the gravy

VENISON
To keep Venison.

Keep the venison dry, wash it with milk and v-ater
very clean, and dry it with clean cloths till not tl.e least
~damp remains ; then dust pounded ginger over ever
part, which is a very good preventive against the fly.
By thus managing and watching, it will hang a fort-
'night. When to be used, wash jt with alittle lukewarm
- water, and dry it. Pepper is likewise good to keep it,
To dress Venison.

A haunch of buck will take three hours and a half or
three quarters roasting ; doe, only three hours and a quar-
ter. Venison should be rather under than over done.

Spread a sheet of white Paper with butter and put it
over the fat, first sprinkling it with a little salt; then
lay a coarse paste on strong paper and cover the haunch,
tie it with fine packthread, and set it at a distance from
the fire, which must be a good one. Baste it often ;

minutes before serving take off the paste, draw the

eat nearer the fire, and baste jt with butter and a good
eal of flour to make it froth up well.

ish (unless the venison has none), and made thus:—
ut off the fat from two or three pounds of a loj- of old
utton, and set it in steaks on a gridiron for a few mj.
lates, just to hrown one side ; put them into 2 sauce-pan
ith a quart of water, cover close for an hour and, sim.
€r it gently ; then uncover it, and stew till the
avy is reduced to a pint.  Season with only salt,

Currant-jelly sauce must be served in a boat,
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c.08e. Those who use a good deal of salt meat, will
find it answer well to boil up the pickle, skim it, and
when cold, pour it over meat that has been sprinkled
and drained.

To salt Beef red, which is extremely good to eat fresh
Jrom the Pickle, or to hang to dry.

Choose a piece of beef with as little bone as you can
(the flank iz most proper), sprinkle it and let it drain
a day ; then rub it with common salt, saltpetre, and
bay-salt, but only a small proportion of the saltpetre,
and you may add a few grains of cochineal, all in fine
powder. Rub the pickle every day into the meat for
a week, then only turn it. It will be excellent in
eight days. In sixteen drain it from the pickle ; and
let it be smoked at the oven-mouth when heated with
wood, or send it to the bake-house. A few days will
smoke it. A little of the coarsest sugar may be added
to the salt. It eats well boiled tender with greens o1
carrots. If to be grated as Dutch, then cut a lean bit,
boil it till extremely tender, and while hot put it
under a press. When cold fold it in a sheet of paper,
and it will keep in a dry place two or three months,
ready for serving on bread and butter.

The Dutch nay to salt Beef.

Take a lean piece of beet’; rub it well with treacle
or brown sugar, and let it be turned often. In three
days wipe it, and salt it with common salt and salt-
petre beaten fine: rub these well in, and turn it every
day for a fortnight. Roll it tight in a coarse cloth,
and press it under a large weight ; hang it to dry in
a wood-smoke, but turn it upside down every day.
Boil it in pump-water, and press it: it will grate or
cut into shivers, like Dutch beef.

Beef" a-la-mode.

Choose a piece of thick flank of a fine heifer or ox.
Cut into long slices some fat bacon, but quite free from
vellow ; let each bit be near an inch thick : dip them
into vinegar, and then into a seasoning ready prepared
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- of salt, black pepper, allspice, and a clove, a1l in fine
| powder, with parsley, chives, thyme, savoury, and knot-
'ted marjoram, shred as small as possible, and well
'mixed. With a sharp knife make holes deep enough
'to let in the larding ; then rub the beef over with the
'seasoning, and bind it up tight with tape. Set it in
‘a well-tinned pot over a fire or rather stove ; three or
four onions must be fried brown and put to the beef,
'with two or three carrots, one turnip, a head or two
 of celery, and a small quantity of water; let it simmer
i gently ten or twelve hours, or till extremely tender,
| turning the meat twice.

Put the gravy into a pan, remove the fat, keep the
I beef covered, then put them together, and add a glass
tof port wine. Take off the tape, and serve with the
'vegetables; or you may strain them off, and send
‘them up cut into dice for garnish. Onions roasted
‘and then stewed with the gravy, are a great improve-

'ment. A tea-cupful of vinegar should be stewed
'with the beef.

A4 Fricandeau of Beef.

Take a nice piece of lean beef; lard it with bacon
'seasoned with pepper, salt, cloves, mace, and allspice,
IPut it into a stew-pan with a pint of broth, a glass of
\white wine, a bundle of parsley, all sorts of sweet
'herbs, a clove of garlick, a shalot or two, four cloves,
‘pepper and salt. When the meat is become tender,
‘cover it close : skim the sauce well, and strain it : set
it on the fire, and let it boil till it is reduced to a

iglaze. Glaze the larded s.de with this, and serve the
‘'meat on sorrel-sauce,

To stew a Rump of Beef.

Wash it well and season high with salt, allspice,
‘pepper, Cayenne, three cloves, and a blade of mace, all
1n fine powder. Bind it up tight, and lay it into a pot
that will just hold it. Fry three large onions sliced,
and put them to it, with three carrots, two turnips, a
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coarsest sugar, an ounce of cloves, a nutmeg, half an
ounce of allspice, and three handfuls of common salt,
all in the finest powder.

The beef should hang two or three days: then rub
the above well into it, and turn and rub it every day
for two or three weeks. The bone must be taken out
at first. When to be dressed, dip it into cold water,
to take oft the loose spice, bind it up tight with tape,
and put it into a pan with a tea-cupful of water at the
bottom, cover the top of the meat with shred suet, and
the pan with a brown crust and paper, and bake it five
or six hours. Wlhen cold, take off the paste and tape.

The gravy is very fine ; aud a little of it adds greatly
to the flavour of any hash, soup, &e.

Both the gravy and the beef will keep some time.
The meat should be cut with a very sharp knife, and
quite smooth, to prevent waste.

An excellent Mode of dressing Beef.

Hang three ribs three or four days; take out the
bones from the whole length, sprinkle it with salt, roll
the meat tight, and roast it. Nothing can look nicer.
The above done with spices, &c. and baked as hun-
ter’s beef, is excellent.

To collar Beef.

Choose the thin end of the flank of fine mellow beef,
but not too fat ; lay it in a dish with salt and saltpetre,
turn and rub it every day for a week, and keep it cool.
Take out every bone and gristle, remove the skin of the
inside part, and cover it thick with the following sea-
soning cut small : a large handful of parsley, the same
of sage, some thyme, marjoram, and pennyroyal, pep-
per, salt and allspice. Roll the meat up as tight as pos-
sible and bind it, then boil it gently for seven or eight
hours. A cloth must be put round before the t:pe. Put
the beef under a good weight while hot, without un«
doing it: the shape will then be oval. Part of a breast
of veal rolled in with the beef, looks :nd eats very well,
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or saucers, making them three parts full, and fill them
up with potatoes, mashed with a little cream ; puta i/
of butter on the top, and brown them in an even 01
before the fire, or with a salamander.

To dress the same, called Cecils.

Mince any kind of meat, crumbs of bread, a good
deal of onion, some anchovies, lemon-peel, salt, nutmeg,
chopped parsley, pepper, and a bit of butter warm, and
mix these over a fire for a few minutes; when cocl
enough, make them up into balls of the size xnd shape
of aturkey's egg, with an egg ; sprinkle them with fine
crumbs, and then fry them of a yellow brown, and
serve with gravy as before directed for Beef-olives.

To mince Beef.

Shred the underdone part fine, with some of the fat;
pat it into a small stew-pan, with some onion or shalot
(a very little will doj, a little water, pepper, and salt ;
boil it till the onion is quite soft; then put some of
the gravy of the meat to it, and the mince. Do not let
it boil. Have a small hot dish with sippets of bread
veady, and pour the mince into it, but first mix a large
spoonful of vinegar with it: if shalot-vinegar is used,
there will be no need of the onion nor the raw shalot.

To hash Beef.

Do it the same as in the last receipt, only the meat
is to be in slices, and you may add a spoonful of wal-
nut-liquor or ketchup.

Observe, that it is owing to boiling hashes or minces
that they get hard. All sorts of stews, or meat dressed
a second time, should be only simmered ; and this last

only hot through.
Beef a-la-vingrellc.
Cut a slice of underdone boiled beef three inches
thick and a little fat ; stew it in half a pint of water, a

glass of white wine, a bunch of sweet herbs, an onion,
and a bay leaf; season it with three cloves pounded,
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quarts of water and cover the pan close with brown
paper, or a dish that will fit close. Let it stand eight
or ten hours in a slow oven ; or simmer it by the side
of the fire, or on a hot hearth. When done tender,
put the meat into a clean pan, and let it get cold.
T'ake the cake of fat off, and warm the kead in pieces
in the soup, Put what vegetables you choose.

Marrow-boves.

Cover the top with floured cloth; heil them and

serve with dry toast.
Tripe’

May be served in a tureen, stewed with milk and
onion ill tender, Melted butter for sauce.

Or fry it in small bits dipped in butter.

Or stew the thin part, cut into bits, in gravy ; thicken
with flour and butter, and add a little ketchup.

Or fricassee it with white sauce.

Soused Tripe.

Boil the tripe, but not quite tender ; then put it into
salt and water, which must be changed every day till
it is all used. When you dress the tripe, dip it into a
batter of flour and eggs, and fry it of a good brown.

Ox-feet or Comw-heels,

May be dressed in various ways, and are very nutri-
tious in all.

Boil them ; and serve in a napkin, with melted but-
ter, mustard, and a large spoonful of vinegar.

Or boil them very tender, and serve them asa brown
fricassee ; the liquor will do to make jelly sweet or re-
lishing, and likewise give richness to soups or gravies.

Or cut them :nto four parts, dip them into an egg,
and then flour and fry them ; and fry onions (if you
like them) to serve round. Sauce as above.

Or bake them as for mock-turtle,

Bubble and Squeax.

Boil, chop, and fry with a little butter, pepper and
salt, some cabbage, and lay on it slices of underdone
beef, lightly fried.
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Chump of Veal d-la-daube.

Cut off the chump end of the loin; take out the
edge-bone ; stuff the hollow with good forcemeat, tie
it up tight, and lay it in a stew-pan with the bone you
took out, a little faggot of herbs, an anchovy, two
blades of mace, a few white peppers, and a pint of
good veal-broth. Cover the veal with slices of fat
bacon and lay a sheet of white paper over it. Cover
the pan close, simmer it two hours, then take out the
bacon, and glaze the veal.—Serve it on mushrooms :
or with sorrel-sauce, or what else you please.

Veal-rolls of either cold Meai or fresh.

Cut thin slices ; and spread on them a fine seasoning
of a very few crumbs, a little chopped bacon or
scraped ham, and a little suet, parsley, and shalot,
(or instead of the parsley and shalot, some fresh mush-
rooms stewed and minced,) pepper, salt, and a small
piece of pounded mace.—This stuffing may either fill
up the roll like a sausage, or be rolled with the meat.
In either case tie it up very tight, and stew it very
slowly in a gravy and a glass of sherry.

Serve it when tender, after skimming it nicely.

Harrico of Veal

Take the best end of a small neck ; cut the bones
short, but leave it whole: put it into a stew-pan, just
cover with brown gravy ; and when it is nearly done;
have ready a pint of boiled peas, six cucumbers pared
and sliced, and two cabbage-lettuces cut into (quarters,
all stewed in a little good broth ; put them to the veal,
and let them simmer ten minutes. When the veal is
in the dish, pour the sauce and vegetables over it and
lay the lettuce with forcemeat-balls around it.

A Dunelm of cold Veal or Fonl.

Stew a few small mushrooms in their own liquor and
a bit of butter, a quarter of an hour ; mince them very
small, and add them (with their liquor) to mince veal,
with also a little pepper and salt, some cream, and a
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Veal Olives.

Cut long thin collops, beat them, lay on them thm
s.dces of fat bacon, and over these a layer of forcemeat
seasoned high, with some shred shalot and Cayenne,
Roll them tight, about the size of two fingers, but not
more than two or three inches long; fasten them
round with a small skewer, rub egg over them, and
fry of a light brown. Serve with brown gravy, in
which boil some mushrooms. pickled or fresh. Gar«
nish with balls fried.

Veal Cake.

Boil six or eight eggs hard ; cut the yolks in two, anu
lay some of the pieces in the bottom of the pot ; shake
in a little chopped parsley, some slices of veal and ham,
and then eggs again ; shaking in after each some chop-
ped parsley, with pepper and salt, till the pot is full.
Then put in water enough to cover it, and lay on it
about an ounce of butter ; tie it over with a double
paper, aud bake it about an hour. Then press it close
together with a spoon, and let it stand till cold.

It may be put into a small mould ; and then it will
turn out beautifully for a supper or side dish.

Veal Sausages.

Chop equal quantities of lean veal and fat bacon,
handful of sage, a little salt, pepper, and a few an-
chovies. Beat all in a mortar ; and when used roll
and fry it, and serve with fried sippets, or on stewed
vegetables, or on white collops.

Scolch Collops.

Cut veal into thin bits about three inches over, auu
rather round ; beat with a rolling pin, and grate a little
hutmeg over them ; dip into the yolk of a egg ; and
fry them in a little butter of a fine brown ; pour the
butter off, and have ready warm to pour upon them
half a pint of gravy, a little bit of butter rubbed into
a little flour, a yolk of egg. two large spoonfuls of
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To make Black Puddings.

The blood must be stirred with salt till cold. Put a
quart of it, or rather more, to a quart of whole grits, to
soak one night ; and soak the crumb of a quartern loaf
in rather more than two quarts of new milk made hot.
In the meantime prepare the guts by washing, turning,
and scraping with salt and water, and changing the
water sever al times. Chop fine a little winter-savoury
and thyme, a good quantiy of penny-royal, pepper, and
salt, a few cloves, some allspice, ginger, and nutmeg :
mix these with three pounds of beef-suet, and six eggs
well beaten and strained ; and then beat the bread, grits,
&c. all up with the seasoning ; when well mixed, have
ready some hog’s fat cut into large bits ; and as you fill
theskins, put it in at proper distances. Tiein links, only
half filled , and boil in a large kettle, pricking them as
they swell, or they will burst. When boiled, lay them
between clean cloths till cold, and hang them up in the
kitchen. When to be used, scald them a few minutes
in water, wipe, and put them into a Dutch oven.

If there are not skins enough, put the stuffing into
basons, and boil it covered with floured cloths; and
slice and fry it when used.

Another way.—Soak all night a quart of bruised
grits in as much boiling-hot milk as will swell them and
leave half a pint of liquid. Chop a good quantity of
penny-royal, some savoury and thyme ; salt, pepper,
and allspice, finely powdered. Mix the above with a
quart of the blood, prepared as before directed ; then
half fill the skins, after they have been cleaned thoa
roughly, and put as much of the leaf (that is, the in-
ward fat) of the pig as will make it pretty rich. Boi)
as before directed. A small quantity of leeks finely
shred and well mixed, is a great improvement.

Another way.—Boil a quart of half-grits in as much
milk as will swell them to the utmost ; then drain them
and add a quart of blood, a pint of rich cream, a pound
of suet, some mace, nutmeg, allspice, and four cloves,
all in fine powder ; two pounds of the hog’s leaf cut into
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little salt, and drain them another day ; pound an ounce
and a hali of saltpetre, the same quantity of bay-salt,
half an ounce of sal-prunel, and a pound of the coarsest
sugar.  Mix these well ; and rub them into each ham
every day for four days, and turn it, If a small one,
turn it every day for three weeks ; if a large one, a week
longer; but do not rub after four days. Before you
dry it, drain and cover with bran. Smoke it ten days.

Another way.—Choose the leg of a hog that is fat
and well-fed ; hang it as above ; if large, put to it a
pound of bay-salt, four ounces of saltpetre, a pound of
the coarsest sugar, and a handful of common salt, all in
fine powder, and rub it thoroughly. Lay the rind down-
wards, and cover the fleshy parts with the salts. Baste it
as often as you can with the pickle, the more the better.
Keep it four weeks, turning it every day. Drain it, and
throw bran over it; then hang it in a chimney where
wood is burned, and turn it sometimes for ten days.

Another way.—Hang the ham, and sprinkle it with
salt as above : then rub it every day with the following,
in fine powder : half a pound of common salt, the same
quantity of bay-salt, two ounces of saltpetre, and two
ouuces of black pepper, mixed with a pound and a half
of treacle. Turn it twice a day in the pickle, for three
weeks.  Lay it into a pail of water for one night, wipe
it quite dry, and smoke it two or three weeks.

Another way that gives it a high flavour.— When the
weather will permit, hang the ham three days; mix an
ounce of saltpetre, with a quarter of a pound of bay-salt,
the same quantity of common salt, and also of coarse
sugar, and a guart of strong beer ; boil them tegether,
and ponr them immediately upon the ham ; tura it twice
n day in the pickle for three weeks. An ounce of black
pepper, and the same quantity of allspice, in fine pow-
der, added to the above, will give still more flavour.
Cover it with bran when wiped, and smoke it from
three to four weeks, as you approve : the latter will
make it harder and give it more of the flavour of West-
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When a neck is to be boiled to look particularly
nice, saw down the chine-bone, strip the ribs half-way
dlown, and chop off the ends of the bones about four
inches. The skin should not be taken off till boiied,
and then the fat will look the whiter.

When there is more fat to a neck or lomn of mutton,
than it is agreeable to eat with the lean, it makes an
uncommonly good suet-pudding, or crust for a meat-
pie if cut very fine.

Shoulder of Multon roasted.

Serve with onion sauce. The blade-bone may be
broiled.
To dress Haunch of Muilon.

Keep it as long as it can be preserved sweet by the
different modes : let it be washed with warm milk and
water, or vinegar, if necessary ; but when to be dressed,
observe to wash it well, lest the outside should have a
bad flavour from keeping. Put a paste of coarse flour
on strong paper, and fold the haunch in: set it at a
great distance from the fire, and allow proportionable
time for the paste ; do not take it off till about thirty-five
or forty minutes before serving, and then baste it conti-
nually. Bring the haunch nearer to the fire before you
take off the paste, and froth it up as you would venison.

A gravy must be made of a pound and a half of loin of
old mutton, simmered in a pint of water to half, and no
seasoning but salt: brown it with a little burnt sugar,
and senfit up in the dish ; but there should be a good
deal of gravy in the meat ; for though long at the fire,
the distance and covering will prevent its roasting out.

Serve with currant-jeily sauce.

To roast a Saddle of Multon.

Let it be well kept first. Raise the skin, and then
skewer it on again ; take it off a quarter of an hour be-
fore serving, sprinkle it with some salt, baste it, and
dredge it well with flour. The rump should be split,
and skewered back on each side. The joint may be































82 DOMESTIC COOKERY.

they will be red : if fresh, the feet will be pliable ; if
stele, dry and stiff. Geese are called green till three
or four months old. Green geese should be scalded :
a stubble-goose should be picked dry.

Ducks. —Choose thenr by the same rules, of having
supple feet, and by their being hard and thick on the
breast and belly. The feet of a tame duck are thick,
and inclining to dusky yellow ; a wild one has the feet
veddish, and smaller than the tame. They should be
picked dry. Ducklings must be scalded.

Pigeons should be very fresh ; when they look flabby
about the vent, and this part is discolowred, they are
stale. The feet should be supple; if old, the feet are
harsh. The tame ones are larger than the wild, and
are thought best by some persons; they should be fat
and tender ; but many are deceived in their size, be-
cause a full crop is as large as the whole body of a
small pigeon. |

The wood pigeon is large,and the flesh dark colour-
ed: if properly kept, and not over-roasted, the flavour
is equal to teal. Serve with a good gravy.

Plovers.—Choose those that feel hard at the vent,
which shows they are fat. In other respects, choose
them by the same marks as other fowl. When stale,
the feet are dry. They will keep sweet a long time.
There are three sorts; the grey, green, and bastard
plover, or lapwing.

Hare or rabbit.—If the claws are blunt and rugged,
the ears dry and tough, and the haunch thick, itis old;
but if the claws are smooth and sharp, the ears easily
tear, and the cleft in the lip is not much spread, it 1s
young. If fresh and newly killed, the body will be
stiff, and in hares the flesh pale. But they keep a good
while by proper care; and are best when rather be-
ginning to turn, if the inside is preserved from being
musty. To know a real leveret, you should look for a
knob or small bone near the foot on its fore leg; if'
there is none it is a hare.

Partridges —They are in high season in autumn. If
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with half a handful of young clary, an anchovy to eaci
fowl, an onion, and the yolks of four eggs boiled hard,
with pepper, salt, and mace, to your taste. Stuff the
fowls with this, and sew up the vents and necks quite
close, that the water may not getin. Boil them in salt
and water till almost done : then drain them, and put
them into a stew-pan, with butter enough to brown
them. Serve them with fine melted butter, and a
spoonful of ketchup, of either sort, in the dish.

A nice way to dress a Fowl for a small dish.

Bone, singe, and wash, a young fowl: make a force
meat of four ounces of veal, two ounces of scraped lean
of ham, two ounces of fat bacon, two hard yolks of
pggs, & few sweet herbs chopped, two ounces of beef
suet, a tea-spoonful of lemon-peel minced quite fine,
an anchovy, salt, pepper, and a very little Cayenne.
Beat all in a mortar, with a tea-cupful of crumbs, and
th# yolks and whites of three eggs. Stuff the inside
of the fowl, and draw the legs and wings inwards;
tie the neck and rump close. Stew the fowl in a
white gravy: when it is done through and tender, add
a large cupful of cream, and a bit of butter and flour;
give it one boil, and serve; the last thing, add the
squeeze of a lemon.

To force Fowl, §c.

Is to stuff any part with forcemeat, and it is put
gsually between the skin and flesh.

To braise,

Is to put meat into a stew-pan covered with fat bacon
then add six or eight onions, a faggot of herbs, car-
vots if to be brown, celery, any bones, or trimmings
of meat or fowls, and some stock (which you will find
among Soups and Gravies). The bacon must be co-
vered with paper, and the lid of the pan must be put
down close. Set it on a slow stove, and according to
what it is, it will require two or three hours. The
moeat is then to be taken out; and the gravy very
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nicely skimmed, and set on to boil very quick till it
is thick. The meat is to be kept hot; and if larded,
put into the oven for a few minutes: and then put
the jelly over it, which is called glazing, and is used
for ham, tongue, and many made dishes. White wine
is added to some glazing. The glaze should be of
a beautiful clear yellow brown, and it is best to put jt
on with a nice brush.

Fricassee of Chickens.

Boil rather more than half, in 2 small quantity of
water : let them cool; then cut up; and put to simmer
in a little gravy made of the liquor they were boiled
in, and a bit of veal or mutton, onion, mace, ant
lemon-peel, some white pepper, and a bunch of sweet
herbs. When quite tender, keep them hot while yon
thicken the sauce in the following manner : Strain it
off, and put it back into the saucepan with a little
salt, a1 scrape of nutmeg, and a bit of flour and butter:
give it one boil; and when you are going to serve,
beat up the yolk of an egg, add half a pint of cream,
and stir them over the fire, but do not let 1t boil. It
will be quite as good without the egg.

The gravy may be made (without any other meat)
of the necks, feet, small wing-bones, gizzards, and
livers; which are called the trimmings of the fowl.

To pull Chickens.

Take off the skin ; and pull the flesh off the bone of
a cold fowl, in as large pieces as you can: dredge it
with flour, and fry it of a nice brown in butter. Drain
the butter from it ; and then simmer the flesh in a good
gravy well-seasoned, and thickened with a little flour
and butter. Add the juice of half a lemon,

Another way.—Cut cff the legs, and the whole back,
of a dressed chicken; if underdone the better. Pull
all the white part into little flakes free from skin,
toss it up with a little cream thickened with a piece
of butter mixed with flonr. half a blade of mace in
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Instead of larding, put into some a stuffing madce of
hard yolks of eggs and marrow in equal quantities,
with sweet herbs, pepper, salt, and mace.

Pigeons in Jelly,

Save some of the liquor in which a knuckle of veal
has been boiled : or boil a calf’s or neat’s foot; put the
broth into a pan with a blade of mace, a bunch ng sweet
herbs, some white pepper, lemon-peel, a slice of lean
bacon, and the pigeons. Bake them, and let thew
stand to get cold. Season as you like, before baking.
When done, take them out of the liquor, cover them
close to preseve the colour, and clear the jelly by boil-
ing it with the whites of two eggs; strain it through
a thick cloth dipped in boiling water, and put into a
sieve. The fat must be perfectly removed, beforeit be
cleared. Put the jelly over and round them rough.

The same, a beautiful dish.—Pick two very nice
pigeons, and make them look as well as possible by
singeing, washing, and cleaning the heads well. Leave
the heads and the feet on, but clip the nails close to
the claws. Roast them of a very nice brown; and
when done, put a little sprig of myrtle into the bill of
each. Have ready a savoury jelly, as before, and with
it half-fill a bowl of a size that is proper to turn
down on the dish you mean it to be served in. When
the jelly and the birds are cold, see that no gravy hangs
to the birds, and then lay them upside down in the
jelly. Before the rest of it begin to set, pour it over the
birds, so as to be three inches above the feet. This
should be done full twenty-four hours before serving.

This dish has a very handsome appearance in the
middle range of a second course; or when served with
the jelly roughed Jarge, it makes a side or corner dish,
its size being then less. The head should be kept up
as it alive, by tying the neck with some thread, and the
legs bent as if the pigeon sat upon them.

To pot Pigeons.

Let them be quite fresh, clean them carefully, and.
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the liver scalded to keep for the stuffing. Repeat this
wiping every day ; mix pepper and ginger, and rub on
the inside ; and put a large piece of charcoal into it.
Apply the spice early to prevent that musty taste which
long keeping in the damp occasions, and which also
affects the stuffing. Anold hare should be kept as long
as possible, if to be roasted. It must also be well scaked,

To roast Hare,

After it is skinned, let it be extremely well washed,
and then soaked an hour or two in water * and if old,
lard it ; which will make it tender, 2s also will letting
it lie in vinegar. If, however, it is put into vinegar, it
should be exceedingly well washed in water afterwards.
Put a large relishing ‘stuffing into the belly, and then
sew it up. Baste it well with milk till half done, and
afterwards with butter. If the blood has settled in
the neck, soaking the part in warm water, and put
ting it to the fire warm, will remove it ; especially if you
also nick the skin lere and there with a small knife, to
let it out. The hare should be kept at a distance from
the fire at first. Serve with a fine froth, rich gravy,
melted bufter, and currant Jelly sauce; the gravy in
the dish. For stuffing use the liver, an anchovy, some
fat bacon, a little suet, herbs, pepper, salt, nutmeg, a
little onion, crumbs of bread, and an egg to bind it all.
The ears must be nicely cleaned and singed. They
are reckoned a dainty.

For the manner of trussing a hare, see plate 1X.

To jug an old Hare.

After cleaning and skinning, cut it up, and season it
with pepper, salt, allspice, pounded mace, and a little
nutmeg. Put it into a jar with an onion, a clove or
two, a bunch of sweet herbs, a piece of coarse beef, and
the carcase-bones overall. Tie the jar down with a blad-
der, and leather or strong paper; and putitinto a sauce-
pan of water up to the neck, but no higher. Keep the
water boiling five hours, When it is to be served, boil the

 F
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When fat remains on any soup a cupful of flour and
water mixed quite smooth, and boiled in, will take
it off.

If richness or greater consistency be wanted, a gool
lump of butter mixed with flour, and boiled in the
soup, will give either of these qualities.

Long boiling is necessary to give the full flavour of
the ingredients, therefore time should be allowed for
soups and gravies ; and they are best if made the day
before they are wanted.

Soups and gravies are far better when the meat is put
at the bottom of the pan and stewed, and the herbs,
roots, &¢. with butter, than when water is put to the
meat at first; and the gravy that is drawn from the
meat should be almost dried up before the water is put
to it. Do not use the sediment of gravies, &c. that have
«tood tobe cold. When onions are strong, boil a turnip
with them, if four sauce ; this will make them mild.

If soups or gravies are too weak do not cover them
in boiling, that the watery particles may evaporate.

A clear jelly of Com-hcelsis very useful to keep in the
house, being a great improvement to soups and gravies.

T'ruffles and morels thicke:: soups and sauces, and give
them a fine flavour. Wash half an ounce of each care-
fully, then simmer them a few minutes in water, and
+dd them with the liquor, to boil in the sauce, &c. till
tender.

SOUPS, &c. .
Scoich Muiton Broth.

Soak a neck of mutton in water for an hour; cut oft
the scrag, and put it into a stew-pot with two quarts of
water. As soon as it boils skim it well, and then sim-
mer it an hour and a half ; then take the best end of
the mutton, cut into pieces (two bones in each), take
come of the fat off, and put as many as you think pro-
per ; skim the moment the fresh meat boils up, and
every quarter of an hour afterwards. Have ready four
or five carrots, the same number of turnips, and three
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onions, all cut, but not small, and put them in soon
enough to get quite tender : add four large spoonfuls
of Scotch barley, first wetted with cold water. The
meat should stew three hours. Salt to taste, and serve
all together, Twenty minutes before serving put in
some chopped parsley. It is an excellent winter dish.

Veal Broth.

Stew a small knuckle in about three quarts of water,
two ounces of rice, a little salt, and a blade of mace,
till the liquor is half wasted away.

Colouring for Soups and Gravies.

Put four ounces of lump sugar, a gill of water, and
half an ounce of the finest butter into a small tosser,
and set it over a gentle fire. Stir it with a wooden
spoon, till of a bright brown. Then add half a pint
of water; boil, skim, and when cold, bottle and cork it
close. Add to soup or gravy as much of this as will
give a proper colour.

4 clear brown Stock for Gravy-soup or Gravy.

Put a knuckle of veal, a pound of lean beef, and a
pound of the lean of a gammon of bacon, all sliced, into
a stew-pan, with two or three scraped carrots, two
onions, two turnips, two heads of celery sliced, and
two quarts of water. Stew the meat quite tender, but
do not let it brown. When thus prepared it will serve
either for soup, or brown or white gravy ; if for brown
gravy put some of the above colouring, and boil a few
minutes.

An excellent Soup.

Take a scrag or knuckle of veal, slices of undresscd
gammon of bacon, onions, mace, and a small quantity
of water; simmer till very strong, and lower it with a
good beef-broth made the day before, and stewed ¢
the meat is done to rags. Add cream, vermicelli, and

almonds, as will be directed in the next receipt, and a
roll.
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An excellent while Soup.

Take a scrag of mutton, a knuckle of veal after cut-
ting off as much meat as will make collops, two or
three shank-bones of mutton nicely cleaned, and 2
quarter of a pound of very fine undrest lean gammon
of bacon, with a bunch of sweet herbs, a piece of fresh
lemon-peel, two or three onions, three blades of mace,
and a dessert-spoonful of white pepper; boil all in
three quarts of water, till the meat falls quite to
pieces. Next day take off the fat, clear the jelly from
the sediment, and put it into a saucepan of the nicest
tin. If maccarom is used, it should be added soon
enough to get perfectly tender, after soaking in cold
water. Vermicelli may be added after the thickening,
as it requires less time to do. Have ready the thick-
ening, which is to be made as follows: — Blanch a
-quarter of a pound of sweet almonds, and beat them to
a paste in a marble mortar, with a spoonful of water
to prevent their oiling; mince a large slice of drest
veal or chicken, and beat with it a piece of stale white
bread ; add all this to a pint of thick cream, = bit ot
fresh lemon-peel, and a blade of mace, in the finest
powder. Boil it a few minutes; add to it a pint of
soup, and strain and pulp it through a coarse sieve ;
this thickening is then fit for putting to the rest, which
should boil for half an hour afterwards.,

A plainer White Soup.

I'wo or three pints of soup may be made of a small
knuckle of veal, with seasoning as directed in the last
article ; and both served together, adding a quarter of
a pint of good milk. Two spoonfuls of cream, and a
sAttle ground rice, will give it a proper thickness.

Giblet Soup.
Scald and clean three or four sets of goose or duck
giblets ; set them to stew, with a pound or two of

gravy-beef, scrag of mutton, or the bone of 2 knuckle
of veal; an ox-tail, or some shanks of mutton; with
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¥
in winter, carrots, turnips, celery; and onions in both
Cut small, and stew with two pounds of neck of mut-
ton, or a fowl, and a pound of pickled pork, in three
quarts of water, till quite tender.,

On first boiling, skim. Half an hour before servin g,
add a lobster, or crab, cleared from the shells. Sea-
ton with salt and Cayenne. A small quantity of rice
should be put in with the meat. Some people choose
very small suet dumplings boiled with it. Should any
fat rise, skim nicely, and put half a cup of water with

little flour.

Pepper-pot may be made of various things, and is
utiderstood to be a due proportion of fish, flesh, fowl,
vegetables, and pulse, -

Turnip Soup.

Take off a knuckle of veal all the meat that can be
made into cutlets, &c. and set the remainder on to stew
with an onion, a bunch of herbs, a blade of mace, and
five pints of water ; cover it close; and let it do on a
slow fire, four or five hours. Strain and set it by till
next day ; then take the fat and sediment from it, and
simmer it with turnips cut into small dice till tender,
seasoning it with salt and pepper. Before serving, rub
down half a spoonful of flovr with half a pint of good
cream, and the size of a waliut of butter. Let a small
roll simmer in the soup till wet through, and serve this
with it. It should be as thick as middling cream.

Old Peas Soup.

Save the water of boiled pork or beef ; and if too sal,
put as much fresh water to it; or use fresh water entirely
with roast-beef bones, a ham or gammon-bone, or an
anchovy or two. Simmer these with some good whole
or split peas ; the smaller the quantity of water at first,
the better. Simmer till the peas will pulp through a
cullender ; then set the pulp, and more of the liquor that
boiled the peas, with two carrots, a turnip, a leek, and
a stick of celery cut into bits, to stew till all is quite ten-
der. The last requires less time; an hour will do for it.



SOUPS. 105

When ready, put fried bread cut into dice, dried
mint rubbed fine, pepper, and (if wanted) salt into the
tureen, and pour the soup in.

Green-Peas Soup,

In shelling the peas, divide the old from the young;
put the old ones, with an ounce of butter, a pint of wa-
ter, the outside leaves of a lettuce or two, two onions,
pepper and salt, to stew till you can pulp the peas; and
when you have done so, put to the liquor that stewed
them, some more water, the hearts and tender stalks of
the lettuces, the young peas, a handful of spinach cut
small, and salt and pepper to relish properly, and stew
till quite soft. If the soup is thin, or not rich enough,
either of these faults may be removed by adding an
ounce or two of butter, mixed with a spoonful of rice
or wheat-flour, and boiled with it half an hour, Before
serving, boil some green mint shred fine in the soup.

When there is plenty of vegetables, no meat is
necessary ; but if meat be preferred, a pig’s foot, or
ham-bone, &¢., may be boiled with the old peas, which
is called the stock. More butter than is mentioned
above may be used with advantage, if the soup is re-
quired to be very rich,

When peas first come in or are very young, the
stock may be made of the shells, washed and boiled
till they will pulp with the above; more thickening
will then be wanted.

Gravy Sou p.

Wash and soak a leg of beef: break the bone, and
set it on the fire with a gallon of water, a large bunch
of sweet herbs, two large onions sliced and fried a Sine
brown (but not burnt), two blades of mace, three
cloves, twenty berries of allspice, and forty black pep-
pers. Stew till the soup is as rich as you choose ;
then take out the meat, which will be fit for the ser-
vants’ table with a little of the gravy. Next day take
off the cake of fat; which will serve for basting, or for
common pie-crust. Have ready such vegetables as
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jar into which you put these, with bladder and paper.
and set it in a kettle of water. Simmer till the hare is
stewed to pieces ; strain off the liquor and give it one
boil, with an anchovy cut into pieces ; and add a spoon-
ful of soy, a little Cayenne, and salt. A few fine force-
meat-balls, fried of a good brown, should be served in
the tureen.
Oux-Rump Soup.

Two or three rumps of beef will make it stronger
than a much larger quantity of meat without these ;
and form a very nourishing soup.

Make it like gravy soup, and give it what flavour or
thickening you like.

Hessian Soup and Ragoul.

Clean the root ofa neat's tongue very nicely, and half
an ox’s head, with salt and water, and soak them after-
wards in water only. Then stew them in five or six
quarts of water, till quite tender. Let the soup stand
to be cold ; take off the fat, which will make good past
for hot meat-pies, or will do to baste. Put to the soupa
pint of split peas, or a quart of whole ones, twelve car-
rots, six turnips, six potatoes, six large onions, a bunch
of sweet herbs, and two heads of celery. Simmer them
without the meat till the vegetables are done enough
to pulp with the peas through a sieve, and the soup
will then be about the thickness of cream. Season it
with pepper, salt, mace, allspice, a clove or two, and
a little Cayenne, all in fine powder. If the peas are
bad the soup may not be thick enough; then boil in it
a slice of roll and put it through the cullender, or add
a little rice-flour, mixing it by degrees.

For the Ragoul cut the nicest part of the head, the
kernels, and part of the fat of the root of the tongue
into small thick pieces. Rub these with some of the
above seasoning as you put them into a quart of the
liquor, kept out for that purpose before the vegetabies
were added, flour well, and simmer them nicely till ten-
‘er. Then put a little mushroom and walnut-ketchup,
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a little soy, a glass of port wine, and a tea-spoonful of
made mustard, and boil all up together before served.
If for company small eggs and force-meat balls.

This way furnishes an excellent soup and a ragout
at a small expense, and they are not common. The
other part will warm for the family.

Soup a-la-sap.

Boil half a pound of grated potatoes, a2 pound of beef
sliced thin, a pint of grey peas, an onion, and three
ounces of rice in six pints of water to five, strain it
through a cullender, then pulp the peas to it, and turn
it mtct a sauce-pan again with two heads of celery

sliced. Stew it tender, and add pepper and salt, and
when you serve add also fried bread.

Portable Soup.

Boil one or two knuckles of veal, one or two shins of
beef, and three pounds of beefin as much water only as
will cover them. Take the marrow out of the l;-unes
put any sort of splce you like, and three large onions.
When the meat is done to rags strain it off, and put it
into a very cold place. When cold take off the cake of
fat whmﬂw:ll make crusts for servants’ pies), put the
snup into a double-bottomed tin sauce-pan and set it on
a pretty quick fire, but do not let it burn. It must boil
fast and uncovered, and be stirred constantly, for eight
hours. Putitinto a pan and let it stand in a cold place
a day ; then pour it into a round china soup-dish, an«
set the dish into a stew-pan of boiling water on a stove
and let it boil, and be now and then stirred, till the soup
is thick and ropy, then it is done enough. Pour it
irto the little round part at the bottom of cups or
basons turned upside down to form cakes, and when
cold turn them out on flannel to dry. Keep them
in tin canisters. When they are to be used melt
them in boiling water, and if you wish the Ravour of
herbs, or any thing else, boil it first, strain off the
water, and melt the soup in it,

This iz very convenient in the country, or at sea
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where fresh meat is not always at hand, as by this
means a bason of soup may be made in five minutes.
“ Soup Maigre.

Melt half a pound of butter into a stew-pan, shake i:
round,and throw in six middling onions sliced. Shake
the pan well for two or three minutes, then put to it five
heads of celery, two handfuls of spinach, two cabbage-
lettuces cut small, and some parsley. Shake the pan
well for ten minutes, then put in two quarts of water,
some crusts of bread, a tea-spoonful of beaten pepper,
three or four blades of mace, and if you have any white
beet leaves add a large handful of them cut small.

Boil gently an hour. Just before serving, beat in
two yolks of eggs and a large spoonful of vinegar.

Another.—Flour and fry a quart of green peas, four
onions sliced, the coarse stalks of celery, a carrot, a tur-
nip, and a parsnip, then pour on them three quarts of
water. Let it simmer till the whole will pulp through
a sieve, then boil in it the best of the celery cut thin.

Stock for brown or while Fish-Sonps.

Take a pound of skate, four or five flounders, and twe
pounds of eels. Clean them well, and cut them inte
pieces: cover them with water; and season them with
mace, pepper, salt, an onion stuek with cloves, a head
of celery, two parsley-roots sliced, and a bunch of sweet
herbs. Simmer an hour and a half clesely covered,
and then strain it off for use. If for brown seup, first
fry the fish brown in butter, and then da as above. It
will not ieep more than twe or three days.

Eel Soup.

Take three pounds of small eels; put to them two
quarts of water, a crust of bread, three biades of mace,
some whole pepper, an onion, and a bunch of sweet
herbs; cover them close, and stew till the fish is quite
broken ; then strain it off. Toast some bread, cut it
into dice, and pour the soup on it bailing. A piece o«
carrot may be put in at first. This soup will be as
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lobster, and add this to it, with a quart of good beef.
gravy ; add also the tails of the crawfish or the prawns,
and some flour and butter ; and season as may be
liked, if not high enough.

Oyster Soup.

"Take two quarts of fish-stock, as directed in page
110; beat the yolks of ten hard eggs, and the hard
part of two quarts of oysters, in a mortar, and add
this to the stock. Simmer it all for half an hour; then
strain it off, and put it and the oysters (cleared of the
beards, and nicely washed) into the soup. Simmer
five minutes: have ready the yolks of six raw eggs
well beaten, and add them to the soup. Stir it all
well one way on the side of the fire till it is thick and
smooth, but do not let it boil. Serve altogether

Oysler Mouth Soup.

Make a rich mutton broth, with two large onions
three blades of mace, and some black pepper. When
strained, pour it on 2 hundred and fifty oysters, with-
out the beards, and a bit of butter rolled in flour.
Simmer gently a quarter of an hour, and serve.

GRAVIES.
General Direclions respecting Gravies.

Gravy may be made quite as good of the skirts o.
beef, and the kidney, as of any other meat, prepared
in the same way.

An ox kidney, or milt, makes good gravy, cut all to
pieces, and prepared as other meat ; and so will the
shank end of mutton that has been dressed, if much
be not wanted,

The shank-bones of mutton are a great improve-
ment to the richness of gravy; but first soak them
wel}, and scour them clean.

Tarragon gives the flavour of French cookery, and
in high gravies is a great improvement; but it should
be added only a short time before serving.
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nice sieve, with a napkin in it, which has been dipped
in boiling water, to prevent waste.

Jelly to cover cold Fish.

Clean a maid, and put it into three quarts of water,
with a calf’s foot, or cow-heel, a stick of horse-raddish,
an onjon, three blades of mace, some white pepper, a
piece of lemon-peel, and a good slice of lean gammon.
Stew until it will jelly; strain it off; when cold remove
every bit of fat; take it up from the sediment, and
boil it with a glass of sherry, the whites of four or five
eggs, and a piece of lemon. Boil without stirring ;
and after a few minutes set it by to stand half an hour,
and strain it through a bag or sieve, with a cloth in
it. Cover the fish with it when cold.

PART V.

SAUCES, éc

A very good Sauce, especially lo hide the bad Colour
of Fomls.

Cut the livers, slices of lemon in dice, scalded pars-
.ey and hard eggs: add salt, and mix them with but-
ter, boil them up, and pour over the fowls.

This will do for roast rabbit.

White Sauce for Fricassee of Fowls, Rabbits, W hite
Meat, Fish, or Vegetables.

it is seldom necessary to buy meat for this favourite
cuuce. as the proportion of that flavour is but small.
The water that has boiled fowls, veal, or rabbit; or a
iittie broth, that may be in the house ; or the feet and
necks of chicken ; or raw or dressed veal, will suffice.
Stew with a little water any of these, with a bit of lemon-
}JEE] , some sliced onion, some white peppercorns, a
ittle pounded mace, or nutmeg, and a bunch of sweet
herbs. until the flavour be good, then strain it, and add
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Sauce Robart for Rumps or Steaks.

Put a piece of butter, the size of an egg, into a sauce-
Ean, set it over the fire, and when browning, throw in a
andful of sliced onions cut small ; fry them brown, but
do not let them burn; add half a spoonful of flour,
shake the onions in it and give it another fry ; then put
four spoonfuls of gravy, and some pepper and salt, and
boil it gently ten minutes ; skim off the fat, and add a.
teaspoonful of made mustard, a spoonful of vinegar, and
the juice of half a lemon ; boil it all, and pour it round
the steaks. They should be of a fine yellow brown,
and garnished with fried parsley and lemon.

Benton sauce for hot and cold roast Beef.

Grate, or scrape very fine, some horse-radish, a little
made mustard, some pounded white sugar, and four
large spoonfuls of vinegar. Serve in a saucer.

Sauce for Fish Pies where Cream is not ordered.

Take equal quantities of white wine, not sweet,
vinegar, oyster-liquor and mushmam-ketchup; boil
them up with an anchovy ; strain, and pour it throuch
a funnel into the pie after it is baked.

Another.—Chop an anchovy small, and boil it up
with three spoonfuls of gravy, a quadter of a pint of
cream, and a bit of butter and four.

Tomata Sauce for hot or cold Meats., -

Put tomatas, when perfectly ripe, into an earthen
jar, and set it in an oven, when the bread is drawn,
till they are quite soft ; then separate the skins from
the pulp; and mix this with capsicum-vinegar and a
few cloves of garlic pounded, which must both be pro-
portioned to the quantity of fruit. Add powdered
ginger and salt to your taste. Some white-wine vine-
gar and Cayenne may be used instead of capsicum-
vinegar: Keep the mixture in small wide-mouthed
bottles, well-corked, and in a dry cool place.
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chup, twelve anchovies, and the liquor that belongs to
them, a gill of walnut-pickle, the rind and juice of a
large lemon, four or five shalots, some Cayenne to taste,
three ounces of scraped horse-radish, three blades o:
mace, and two tea-spoonfuls of made mustard ; boil
it all gently, till the rawness goes off ; then put it into
small bottles for use. Cork them very close, and seal
the top.

Ancther.—Chop twenty-four anchovies not washed,
and . ten shalots, and scrape three spoonfuls of horse-
radish, with about ten blades of mace, twelve cloves,
two sliced lemons, half a pint of anchovy-liquor, a
quart of hock, or Rhenish wine, and a pint of water,
boil to a quart : then strain off ; and when cold, add
three large spoonfuls of walnut-ketchup, and put into
small bottles well corked.

Fish Sauce mithout Butter.

Simmer very gently a quarter of a pint of vinegar and
half a pint of water (which must not be hard), with an
onion, half a handful of horse-radish, and the following
spices lightly bruised; four cloves, two blades of mace,
and half a tea-spoonful of black pepper. When the
onion is quite tender, chop it small with two anchovies,
and set the whole on the fire to boil for a few minutes,
with a spoonful of ketchup. In the mean time, have
ready and well beaten, the yolks of three fresh eggs ;
strain them, mix the liquor by degrees with them, and
when well mixed, set the sauce-pan over a gentle fire,
keeping a bason in one hand, into which toss the sance
to and fro, and shake the sauce-pan over the fire, that
the eggs may not curdle. Do not boil them, only let
the sauce be hot enough to give it the thickness of

melted butter.
Fish Sauce d-la-Craster.

Thicken a quarter of a pound of butter with flour,
and brown it ; then put to it a pound of the best ancho-
vies cut small, six blades of pounded mace, ten cloves,

forty berries of black pepper and allspice, a few small
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boil gently till dissolved, which will be in a few
minutes ;:—when cold, strain and bottle it.

To keep Anchovies when the liguor dries.
Pour on them beef-brine.

To make Sprats taste like Anchovses,

Salt them well, and let the salt drain from them.
In twenty-four hours wipe them dry, but do not wash
them. Mix four ounces of common salt, an ounce of
bay salt, an cunce of saltpetre, a quarter of an ounce
of “sal prunel, and half a tea-spoonful of cochineal, all
in the finest powder. Sprinkle it among three quarts
of the fish, and pack them in two stone jars. Keep
in a cold place, fastened down with a bladder.

These are pleasant on bread and butter ; but use the
best for sauce.

Forcemeat to force Fowls or Meal.

Shred a little ham, or gammon, some cold veal, or
fowl, some beef-suet ; a small quantity of onion, some
parsley, a very little lemon-peel, salt, nutmeg, or
pounded mace, and either white pepper or Cayenne,
and bread crumbs.

Pound it in a mortar, and bind it with one or two
eggs beaten and strained. For forcemeat patties, the
mixture as above.

Forcemeal,

Whether in the form of stuffing-balls, or for patties,
makes a considerable part of good cooking, by the
Aavour it imparts to whatsoever dish it is added, if
properly made.

Exact rules for the quantity cannot easily be given;
but the following observations may be useful, and habit
will soon give knowledge in mixing it to the taste.

At many tables where every thing else is well done,
it is common to find very bad stufling.

According to what it is wanted for, should be tiie se- -
lection from the following list, observing that of the
most pungent articles, least must be used. No one fla-
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of butter, about two ounces, and cover it quite close ;
let it just simmer in its own steam till it begins to
shrink. When it is cold, add more seasoning, force-
meat, and eggs : and if it is in a dish, put some gravy
to it before baking ; but if it is only in crust, do not put
the gravy till after it is cold and in jelly, as has been
described in pages 115 and 116. Forcemeat may be put
both under and over the meat, if preferred to balis.

Eel Pie.

Cut the eels in lengths of two or three inches, season
with pepper, and salt, and place in the dish, with some
bits of butter, and a little water ; and cover it with
paste.

Cod Pie.

Take a piece of the middle of a small cod, and salt
it well one night : next day wash it; season with pep-
per, salt, and a very little nutmeg, mixed ; place in a
dish, and put some butter onit, and alittle good broth
of any kind into the dish.

Cover it with a crust ; and when done, add a sauce
of a spoonful of broth, a quarter of a pint of cream, a
little flour and butter, a grate of lemon and nutmeg,
and give it one boil. Oysters may be added.

Mackarel will do well, but do not salt them till used.

Parsley picked and put in, may be used instead of
oysters.

Sole Pie.

Split some soles from the bones, and cut the fins
close ; season with a mixture of salt, pepper, a little
nutmeg and pounded mace, and put them in layers,
with oysters. They eat excellently. A pair of mid-
dling-sized ones will do, and half a hundred of oysters.
Put in the dish the oyster-liquor, two or three spoon-
fuls of broth, and some butter. When the pie comes
home, pour in a cupful of thick cream.

Shrimp Pie, excellent.
Pick a quart of shrimps; if they are very salt, sea-
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tuce, parsley, celery, or any of them you have; make
the whole into a nice stew, with some good veal-gravy.
Bake a crust over a dish, with a little’ lining round
the edge, and a cup turned up to keep it from sinking.
When baked, open the lid and pour in the stew.

Parsley Pie.

Lay a fowl, or a few bones of the scrag of veal, sea-
soned, into a dish; scald a colander-fuil of picked
parsley in milk ; season it; and add it to the fowl or
meat, with a tea-cupful of any sort of good. broth, or
weak gravy. When it is baked, pour into it a quarter
of a pint of cream scalded, with the size of a walnut
of butter and a bit of flour. Shake it round, to mix
with the gravy already in.

Lettuces, white mustard leaves, or spinach, may be
added to the parsley, and scalded before put in.

Turnip Pie.

Season mutton-chops with salt and pepper, reserving
the end of the neck-bones to lay over the turnips, which
must be cut into small dice, and put on the steaks.

Put two or three good spoonfuls of milk in. You
may add sliced onions. Cover with a crust.

Potatoe Pie.

Skin some potatoes, and cut them into slices ; sea-
son them ; and also some mutton, beef, pork, or veal.
Put layers of them and of the meat.

An Herb Pie.

Pick two handfuls of parsley from the stems, half
the quantity of spinach, two lettuces, some mustard
and cress, a few leaves of borage, and white-beet-
leaves ; wash, and boil them a little ; then drain, and
press out the water; cut them small ; mix, and lay
them in a dish, sprinkled with some salt. Mix a
batter of flour, two eggs well beaten, a pint of cream,
and half a pint of milk, and pour it on the herbs
cover with a good crust and bake,
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Bﬂckiﬂgﬁ.

Mix three cunces of puck-wheat flour, with a tea.
cupful of warm milk, and a spoonful of veast ; let it
rise before the fire about an hour ; then mix four eggs
well Leaten, and as much milk as will make the batter
the usuai thickness for pancakes, and fry them the
same.

PASTRY.
Ricl Puff Paste.

Puffs may be made of any sort of fruit, but it sheuid
be prepared first with sugar.

Weigh an equal quantity of butter with as muach
fine flour as you judge necessary; mix a little of the
former with the latter, and wet with as little water as
will make it into a stiff paste. Roll it out, and put
all the butter over it in slices, turn in the ends, and
roll it thin; do this twice, and touch it no more than
can be avoided. The butter may be added at twice;
and to those who are not accustomed to make paste it
may be better to do so.

A quicker oven than for short crust.

A less rich Paste.

Weigh a pound of flour, and a quarter of a pound
of butter, rub them together, and mix into a paste
with a little water, and an egg well beaten-—of the
former as little as will suffice, or the paste will be
tough. Roll, and fold it three or four times.

Rub extremely fine in one pound of dried flour, six
ounces of butter, and a spoonful of white sugar; work
up the whole into a stiff paste with as little kot water
as possible.

Crust for Venison Pasty.

To a quarter of a peck of fine flour use two pounds
ind a half of butter, and four eggs; mix into paste
~ith warm water, and work it smooth and to a good
consistence. Put a paste round the inside, but not to
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crust, which must not be rich, or it will be difficult to
prevent the sides from falling.

Eaxcellent short Crusts.

Take two ounces of fine white sugar, pounded and
sifted, quite dry; then mix it with a pound of flour
well dried ; rub into it three ounces of hutter, so fine
as not to be seen—into some cream put the yolks of
two eggs, beaten, and mix the above mto a smooth
paste ; roll it thin, and bake it in a moderate oven.

Another.—Mix with a pound of fine flour dried, an
ounce of sugar pounded and sifted ; then crumble three
ounces of butter in it, till it looks all like flour, and
with a gill of boiling cream, work it up to a fine paste.

Another, not sweet, but rich.—Rub six ounces of but-
ter in eight ounces of fine flour ; mix into a stiffish
paste, with as little water as possible ; beat it well, and
roll it thin. This, as well as the former, is fit for tarts
of fresh or preserved fruits. Bake in a moderate oven.

A very fine Crust for Orange- Cheesecakes, or Sweelmeats,
when to be particularly nice.

Dry a pound of fine flour, mix with it three ounces
of refined sugar; then work half a pound of butter
with your hand till it come to froth ; put the flour into
it by degrees, and work into it, well beaten and strain«
ed, the yolks of three, and whites of two eggs. If too
limber, put some flour and sugar to make it fit to roll.
Line your pattypans, and fill. A little above fifteen
minutes will bake them. Against they come out, have
ready some refined sugar beat up with the white of an
egg, as thick as you can ; ice them all over, set them in
the oven to harden, and serve cold. Use fresh butter.

Salt butter will make a very fine flaky crust ; but if
for mince-pies, or any sweet things, should be washed.

Observations on Pastry.

An adept in pastry never leaves any part of it adher«
ing to the board, or dish, used in making. It is best
when rolled on marble, or a very large slate. In very
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stew-pan with a little weak gravy, pepper, and salt ;
cover and stew two hours gently. They should be
lightly floured at first.

Roast Ontons

Should be done with all the skins on. T'hey eat well
alone, with only salt and cold butter ; or with roast
potatoes, or Deet roots.

To stew Celery.

Wash six heads and strip off their outer leaves,
either halve or leave them whole, according to their
size ; cut into lengths of four inches. Iut them into
a stew-pan with a cup of broth, or weak white gravy,
stew till tender ; then add two spoonfuls of cream, and
a little flour and butter seasoned with pepper, salt,
and nutmeg, and simmer all together.

To boil Caulifiowers.

Choose those that are close and white, cut off the
green leaves, and look carefully that there are no cater-
pillars about the stalk. Soak an hour in cold water, then
boil them in milk and water, and take care to skim the
sauce-pan, that not the least foulness may fall on the
flower. It must be served very white, and rather crisp.

Cauliflower in White Sauce.

Ha'f boil it, then cut it into handsome pieces, and
loy them in a stew-pan with a little broth, a bit ol
mace, a little salt, and a dust of white pepper; simmer
half an hour, then put a little cream, butter, and flour ;
shake and simmer a few minutes, and serve,

To dress Cauliflowers and Parmesas,

Boii a cauliflower, drain it on a sieve, and cut the
«alk so that the flower will stand upright about two
inches above the dish. Put it into a stew-pan with a
little white sauce, let it stew till done enough, which
will be but a few minutes ; then dish it with the
sauce round, and put Parmesan grated overit. Brown
it with a salamander.
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prefer steamers. Potatoes look best when the s«in 1s
peeled, not cut. Do new potatoes the same ; bu: ve
careful thcy are taken off in time, or they will be
watery. Before dressing, rub off the skin with a
cloth and salt, and then wash.

To broil Polatoes.

Parbeil, then slice and broil them. Or parbeil, and
then set them whole on the gridiron over a very slow
fire, and when thoroughly done send them up with
their skins on. This last way is practised in many
Irish familfes.

To roast Potatoes.

Half boil, take off the thin peel, and roast them of
a beautiful brown.

To fry Potatoes.
Take the skin off raw potatoes, slice and fry them,
either in butter or thin batter.

To mash Potaloes.

Boil the potatoes, peel them, and break them to
paste ; then to two pounds of them add a quarter of a
pint of milk, a little salt, and two ounces of butter,
and stir it all well over the fire. Either serve them in
this manner, or place them on the dish in a form, and
then brown the top with a salamander, or in scallops.

Carrots

Require a good deal of boiling. When young, wipe
off the skin after they are boiled ; when old, boil thers
with the salt meat, and scrape them first.

To stew Carrots.

Half boil, then nicely scrape, and slice them into =
stew-pan. Put to them half a tea-cupful of any wezk
broth, some pepper and salt, and half a cupful ot
cream ; simmer them till they are very tender, bu
not broken. Before serving, rub a very little fiour
with a bit of butter, and warm up with them. If ap-
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egg, on them, being quite cold first. It must be well
skimmed while boiling. Let them soak six days; tken
change the brine, let them stand six more ; then drain
them, and pour over them in the jar a pickle of the
best white wine vinegar, with a good quantity of pep-
per, pimento, ginger, mace, cloves, mustard-seed and
horse-radish ; all boiled together, but cold. To every
hundred of walnuts put six spoonfuls of mustard-seed,
and two or three heads of garlick or shalot; but the
latter is least strong.

Thus done, they will be good for several years, if kept
close covered. The air will soften them. They will
not be fit to eat under six months.

The pickle will serve as good ketchup, when all the
walnuts are used.

Another way.—Put them into a jar, cover them with
the best vinegar cold, iet them stand four months; then
pour off the pickle, and boil as much fresh vinegar as
will cover the walnuts, adding to every three quarts of
vinegar one quarter pound of best Durham mustard, a
stick of horse-radish sliced, one half-ounce of black
pepper, one half-ounce of cloves, one ounce of ginger,
one half-ounce of allspice, and a good handful of salt ;
pour the whole, boiling hot, upon the walnuts, and
cover them close ; they will be fit for use in three or
four months. You may add two ounces of garlick, or
shalot, but not boiled in the vinegar.

Of the pickle in which the walnuts stood for the
first four months, you may make excellent ketchup.

An cacellent way to Pickle Mushrooms, to preserve the
Slavour.

Buttons must be rubbed with a bit of flannel and
saft; and from the larger take out the red inside, for
when they are black they will not do, being too old.
Throw a little salt over, and put them in a stew-pan,
with some mace and pepper; as the liquor comes out
shake them well, and keep them over a gentle fire till
all of it be dried into them again ; then put as much
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vinegar into the pan as will cover them, give it one
warm, and turn all into a glass or stene jar. They will
keep two years, and are delicious.

To pickle Red Cabbage.

Slice it into a colander, and sprinkle each layer with
salt; let it drain two days, then put it into a jar, anc
pour boiling vinegar enough to cover, and put a few
slices of red beet-root. Observe to choose the purple
red cabbage. Those who like the flavour of spice will
boil it with the vinegar. Cauliflower cut in branches,
and thrown in after being salted, will look of - beauti-

ful red.
Mushroom Kelchuy.

Take the largest broad mushrooms, break them into
an earthen pan, strew salt over, and stir them now and
then for three days. Then let them stand for twelve, till
there is a thick scum over ; strain, and boil the liquor
with Jamaica and black peppers, mace, ginger, a clove
or two, and some mustard seed. When cold, bottle it,
and tie a bladder over the cork : in three months boil
it again with some fresh spice, and it will then keep a
twelvemonth.

Mushroom Ketchup another may.

Take a stew-pan full of large-flap mushrooms that
are not worni-eaten, the skins and fringe of those you
have pickled, throw a handful of salt among them, and
set them bya slow fire; they will produce a great deal of’
liquor, which you must strain; and put to it four
ounces of shalots, two cloves of  garlic, a good deal of
pepper, ginger, mace, cloves, and a few bay-leaves—
boil and skim very well. When cold, cork close. 1In
two months boil it up again with a little fresh spice
and a stick of horse-radish, and it will then keep the
year, which mushroom ketchup rarely does, if not
boiled a second time.

Walnut Kelchup of the finest sort.

Boil or simmer a gallon of the expressed juice of
R
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walnuts when they are tender, and skimsit well ; then
put in two pounds of anchovies, bones and liquor, ditto
of shalots, one ounce of cloves, ditto of mace, ditto of
pepper, and one clove of garlic. Let all simmer till
the shalots sink ; then put the liquor into a pan till
cold ; bottle and share the spice with each. Cork
closely, and tie a bladder over. It will keep twenty
years, an] i3 not good the first. Be very careful tc
express the juice at home; for it is rarely unadul-
terated, it bought. Some people make liquor of the
outside shell when the nut is ripe; but neither the
Ravour nor the colour is then so fine.

Cockle Ketchup.

Open the cockles, scald them in their own liquor ;
add a lttle water when the liquor settles, if you have
ot enough ; strain through a cloth, then season with
every savoury spice ; and if for brown sauce, add port,
anchovies, and garlic ; if for white, omit these, and
put a glass of sherry, lemon-juice and peel, mace,
natmeg, and white pepper. If for brown, burn a bit
of sugar for colouring. Tt is better to have cockles
enough than to add water ; and they are cheap.

To Keep Capers.—Add fresh vinegar that has been
scalded, and become cold, and tie them close, to keep
out. the air. which makes them soft.

EL -

PART VIII.
SWEET DISHES, PRESERVES, SWIEEL
MEIATS, BTC.
SWEET DISHES.
‘Bulttered Rice.
Wasa and pick some rice, drain,and put it with
wome new milk, enough just toswell it, over the fire;
when tender, pour off the milk, and add a bit of but-

ter, a little sugar, and pounded cinnamon. Shake it,
that it do mot burn, and serve,
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made on purpose, one size less than another, in a pyra-
midical form, and lay them so ; then bake in a moderate
oven, that the paste may be done sufficiently, but very
pale. Lay different coloured sweetmeats on the edges.

A very nice Dish of Macaroni dressed sweel.

Boujl two ounces in a pint of milk, with a bt of
,emon-peel, and = good bit of cinnamon, tiil the pipes
are swelled to their utmost size without breaking.
Lay them on a custard-dish, and pous 2 custard oves
them hot. Serve cold.

Floating 1 sland.

Mix three half pints of thin cream with a quarter of
a pint of raisin wine, a little lemon-juice, orange-flower
water, and sugar : put it into a dish for the middle ot
the table and put on the cream a froth, as will be di-
rected in page 205, which may be made of raspberry
or current jelly, |

Another way.—Scald a codlin before it is ripe, or any
sharp apple; pulp it through a sieve. Beat the whites of
two eggs with sugar, and a spoonful of orange-flower
water ; mix in by degrees the pulp, and beat all together
until you have a large quantity of froth ; serve it on
~aspberry cream ; or you may colour the froth with
beet-root, raspberry, or currant-jelly, and set it on 4
white cream, having given it the flavour of lemon ; su-
gar and wine, as above ; or, put the froth o1t a custard

Flummery.

Wt three large handfuls of very small white oatmeal
to steep a day and night in cold water; then pour it off
clear, and add as much more water, and let it stand the
same time.  Strain it through a fine hair sieve, and boil
&1l it be as thick as hasty pudding ; stirring it well all
the time. When first strained, put in one large spoon-
ful of white sugar, and two of orange-flower water
Pour it into shallow dishes ; and serve to eat with wine,
cyder milk or cream and sugar. It is very good.
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Dutch Flummery.

Boil two ounces of isinglass in a pint and a half of
water very gently half an hour ; add a pint of white
wine, the juice of three, and the thin rind of one lemon,
and rub a few lumps of sugar on another lemon to ob-
tain the essence, and with them add as much more
sugar as shall make it sweet enough; and having
beaten the yolks of seven eggs, give them and the
above, when mixed, one scald ; stir all the time, and
pour it into a basin ; stir it till half cold ; then let it
settle, and put it into a melon shape.

Rice Flummery.

Boii with a pint of new milk, a bit of lemon-peel, and
tinnamon ; mix with a little cold milk as much rice-flour
a5 will make the whole of a good consistence ; sweeten,
and add a spoonful of peach-water, or a bitter almond
beaten ; boil it, observing it do not burn ; pour it into a
shape or pint-basin, taking out the spice. When cold,
turn the flammery into a dish, and serve with cream,
milk, or custard round ; or put a tea-cupful of cream
into half a pin of new milk, a glass of white wine,
half a lemon squeezed and sugar.

Somersetshire Firmity.

To a quart of ready boiled wheat, put by degrees two
quarts of new milk, breaking the jelly, and then four
ounces of currants picked clean and washed ; stir them
and boil till they are done. Beatthe yolks of three eggs,
and a little nutmeg, with two or three spoonfuls of milk ;
add this to the wheat ; stir them together while over the
fire; then sweeten, and serve cold in a deep dish. Some
persons like it best warm.

Curds and Cream.

Putthree or four pints of milk intoa pan alittle warm,
and then add rennet or gallino. When the curd is come,
lade it with a saucer into an earthen shape perforated, of
any form you please. Fill it up as the whey drains off,
without breaking or pressing the curd. If turned only
two hours before wanted, it is very light; but those who
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like it harder may have:itise, byymaking it earlier, and
squeezing it. Cream, milky.or a whip of cream, sugar,
wine, and lemon; to be put in the dish, or into a glass
bowl, to serve with the curd.

Another Way~—To four quarts of new milk warined.
put from a pint to a quart of buttermilk strained, ac-
cording to its sourness ; keep the pan covered until the
curd be of firmness to cut three or four times across
with a saucer ; as the whey leaves it, put it into a
shape, and fill up until it be solid enough to take the
form. Serve with cream plain, or mixed with sugar.
wine, and lemon.

A Curd Star.

Set.a quart of new- milk upen the fire: with two or
three blades of mace; and, when ready to boil, put te it
the yolks and whites of nine eggs well beaten, and as
much salt as will lie upon a small knife's point. Let it:
boil till the whey:is clear; then drain itin a thin cleth,
or hair sieve; season it with sugar, or a little cinnamen.
rose-water;, orange-flower water, or white wine, to your
taste ; and: put it intoa star form, or any other. Let it
gtand some hours before you turn it into a dish ; then
put round it thick cream or custard.

Blanc-mange or Blamange:.

Boil two ouncesof isinglassin three halfpints of water
half an hour; strain it to a pint and a' Half’ of cream:;
sweeten it, and add some peach-water, or a few bitter:
almends; let it boil once up, and put it into what forme:
vou please. If nottobe very stiff, a little lessisinglass
k¥ill do. Observe to let the blamange settle before yow
mrn it into the forms, or the blicks will remain at the:
hottom of them, and be on the top of the blamange
when taken out of the moulds.

Jiunemange.
Pour a pint of boiling water over three ounces ox
isinglass, and when it is'dissolved, add apint of white

witie, the juice of three oranges; and two lemons,
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the peel .of: a:lemon:shred fine, sweeten this-to your
taste. and add the yolks of eight eggs; letiit simmer
i;tly, strain, and pour inte moulds. Turn out next

An excellent Trifle:

Lay macaroons and ratafia-drops over the bottom of
vour dish, and pourin as much raisin wine as they will
suck up, which, when they have done, pour on them
cald rich custard made with more eggs than directed i1
the foreguing pages, and some rice flour. It must
stand two or three imches thick ; on that put a layer
of raspberry jam, and cover the whole with a very
high whip, made the day before, of rich cream, the
whites of two well-beaten eggs, sugar, lemon-peel, and
rzisin wine, well beat up with a whisk, kept only to
whip syllabubs and creams. If made the day before
used, it has: quite a:different taste, and is solid; and

far better:
Gooseberry or Apple Trifle:

Scald such a quantity of either of these fruits, as,
when pulped through a sieve, will make a thick layer
at the bottom of your dish ; if of apples, mix the rind
of half a lemon, grated fine, and to both as much
sugar as will be pleasant.

ix half a pint of milk, half a pint of cream, and
the yolk of oneegg; give it a scald over the fire, and
stir it all the time ; do not let it boil ; add a little sugar
only, and let it grow cold. Lay it over the apples
with a spoon, and then put on it a whip made the day
hefore, as for other Trifle.

Chantilly,Cake, or Cake Triflc.

Bake a rice cake in a mould. When coid, cut it
round about twa inches from the edge with a sharp
knife, taking care not to perforate the bottom. Put
in a thick custard, and some tea-spoonfuls of rasp-
berry jam, and then put on a high whip:

Gooseherry. Fool.
Put the fruit into a stone jar, and some geood Licbon



200 DOMESTIC COOKERY.

sugar : set the jar on a stove, or in a saucepan of water
over the fire ; if the former, a large spoonful of water
should be added to the fruit. When it is done encugh
to pulp, press it through a colander : have ready a suffi-
cient quantity of new milk, and a tea-cup of raw cream,
boiled together ; or an egg instead of the latter, and-
left to be cold ; then sweeten it pretty well with fin
Lisbon sugar, and mix the pulp by degrees with it.

Apple Fool.

Stew apples as directed for gooseberries, and then
peel and pulp them. Prepare the milk, &c. and mix
as before.

Orange Fool.

Mix the juice of three Seville oranges, three eggs
well beaten, a pint of cream, a little nutmeg and cm-
namon, and sweeten to your taste, Set the whole over
a slow fire, and stir it till it becomes as thick as good
melted butter, but it must not be boiled ; then pour it
into a dish for eating cold.

A Cream.

Boil half a pint of cream, and half a pint of milk,
with two bay-leaves, a bit of lemon-peel, a few al-
monds beaten to paste, with a drop of water, a little
sugar, orange-flower water, and a tea-spoonful o flour,
having been rubbed down with a little cold milk, and
mixed with the above. When cold, put a little lemon-
juice to the cream, and serve it in cups or lemonade-
glasses,

An excellent Cream.

Whip up three quarters of a pint of very rich cream
to a strong froth, with some finely scraped lemon-peel,
a squeeze of the juice, half a glass of sweet wine, and
sugar, to make it pleasant, but not too sweet; layit n
a sieve or in a form, and next day put it on a dish, and
ornament it with very light puff-paste biscuits, made in
tin shapes the length of a finger, and about two inches
thick, over which sugar may be strewed, or a light
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glaze with isinglass. Or you may use macaroons, to
line the edge of the dish.

Burnt Cream.

Boil a pint of cream with a stick of cinnamon, and
some lemon-peel ; take it off the fire, and pour it “R
slowly into the yolks of four eggs, stirring till half
cold ; sweeten, and take out the spice, &c.; pour it into
the dish ; when cold, strew white pounded sugar over,
and brown it with a salamander.

Another way.—Make a rich custard without sugar,
boiling lemon-peel in it. When cold, sift a good deal
of sugar over the whole, and brown the top with a

salamander.
Sack Cream.

Boil a pint of raw cream, the yolk of an egg well
beaten, two or three spoonfuls of white wine, sugar, and
lemon-peel ; stir it over a gentle fire, till it be as thick
as rich cream, and afterwards till cold ; then serve it
in glasses, with long pieces of dry toast.

Brandy Cream.

Boil two dozen of almonds blanched, and pounded
bitter almonds, in a little milk. When cold, add to 1t
the yolks of five eggs beaten well in a little cream,
sweeten, and put to it two glasses of the best brandy ;
and when well mixed, pour to it a quart of thin cream:
set it over the fire, but donot let it boil ; stir one way
till it thickens, then pour it into cups, or low glasses.
When cold it will be ready. A ratafia-drop may be
put in each, if you choose it. If you wish it to keep,
scald the cream previously.

Ratafia Cream.

Boil three or four laurel, peach, or nectarine leaves,
in a full pint of cream ; strain it; and when cold, add
the yolks of three eggs beaten and strained, sugar, and
a large spoonful of brandy stirred quick into it. Scald
till thick, stirring it all the time.

Another way.—Mix halfa quarter of a pint of ratafia,
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the-same quantity of ' mountain wine, the juice of twe
or three lemons, a pint of rich cream, and as much
sugar as will make it pleasantly-flavoured. Beat it
with a whisk, and put itinto glasses. This cream will
keep eight or ten days.

Lemon Cream..

'I'ake a pint ot thiek cream, and put to it the yolks of
two eggs well beaten, four ounces of fine sugar, and the
thin rind of a lemon ; beil it up ; then stir it till almost
cold ; put the juice of alemon in a dish or bowl, and
pour the cream upon it, stirring it till quite cold.

Yellons Lemon-cream without Cream.

Pare four lemons very thin into twelve large spoon-
fuls of water, and-squeeze the juice on seven ounces or
finely-pounded sugar : beat the yolks of nine eggs well;
add the peels-and juice beaten together for some time ;
then &train it through a flannel into a silver or very nice
block-tin sauce-pan ; set 1t over a gentle fire, and 'stir
it one way till pretty thick, and sealding hot ; but not
boiling, or it will curdle. Pour it into jelly-glasses.
A few lamps of sugar should be vubbed hard om the
lemons before they are pared, or after, as the peel will
be so thin as not to take all the essence, and the sugar
will attraet:it, and give a better colour and flavour.

White Lemon-crean

Is made the same as the above; only put the whites
of the eggs in lieu of the yolks, whisking it extremely
well to froth.

Imperial Cream.

Boil a guart of cream with the thin rind of a lemon,
then stir it till nearly cold; have ready in a dish or
bowl that you are to serve in, the juice of three le-
mons strained ‘'with as'much sugar as will sweeten the
cream ;- which pour into the dish from a large tea-pot;
holding it high, and moving it about to mix with the
juice. It should be made at least six-hours before it
be served, and will be still better if a day.
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finein a mortar ; put to it a spoonful of the best brandy,
the juice of a Seville orange, four ounces of loaf sugar,
and the yolks of four eggs ; beat all together for ten
minutes ; then, by gentle degrees, pour in a pint of
boiling cream ; beat till cold; put into custard-cups
set into a deep dish of boiling water, and let them
stand till cold again. Put at the top small strips of
orange-paring cut thin, or preserved chipe.

Raspberry Cream.

Mash the fruit gently, and let them Jrain: then
sprinkle a little sugar over, and that will produce more
jJuice ; then put the juice to some cream, and sweeten
it; after which, if you choose to lower it with some
milk, it will not curdle; which it would, if put to the
milk before the cream; but it is best made of rasp-
berry-jelly, instead of jam, when the fresh fruit can-
not be obtained.

Another way.—Boil one ounce of isinglass-siiavings
n three pints of cream and new milk mixed, for fifteen
minutes, or until the former be melted, and strain it
through a hair-sieve into a basin ; when cool put about
half a pint of raspberry-juice, or syrup, to the milk ana
cream : stir it till well incorporated ; sweeten and add
a glass of brandy; whisk it about till three parts cold;
then put it into a mould till quite cold. In summer
use the fresh juice ; in winter, syrup of raspberries.

Spinach Cream.

Beat the yolks of eight eggs with a wooden spoon or
a whisk ; sweeten them a good deal ; and put to them
a stick of einnamon, a pint of rich cream, three quarters
of a pint of new milk ; stir it well ; then add a quarter
of a pint of spinach-juice ; set it over a gentle stove,
and stir it one way constantly till it is as thick as a
hasty pudding. Put into a custard dish some Naples
biscuits, or preserved orange, in long slices, and pour
the mixture over them. It is to be eaten cold ; and
is a dish either for supper, or for a second course,
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Pistachio Cream.

Blanch four ounces of pistachio nuts ; beat them fine
with a little rose-water, and add the paste to a pint of
cream ; sweeten ; let it just boil, and put it into glasses.

Clouted Cream.

String four blades of mace on a thread ; put them
to a gill of new milk, and six spoonfuls of rose-water ;
simmer a few minutes; then by degrees stir this liquor
strained into the yolks of two new eggs well beaten.
Stir the whole into a quart of very good cream, and
set it over the fire ; stir it till hot, but not beiling hot
pour it into a deep dish, and let it stand twenty-four
hours. Serve it in a cream dish, to eat with fruits.
Many people prefer it without any flavour but that of
the cream ; in which case use a quart of new milk and
the cream, or do it as the Devonshire scalded cream.

When done enough, a round mark will appear on the
surface of the cream, the size of the bottom of the pan
it is done in, which in the country they call the ring ;
and when that is seen, remove the pan from the fire.

A froth to set on Cream, Custard, or Trifle, which looks
and eals well.

Sweeten half a pound of the pulp of damsons, or
any other sort of scalded fruit, put to it the whites of
four eggs beaten, and beat the pulp up with them un-
til it wﬁiﬂ stand as high as you choose ; and being put
on the cream, &c. with a spoon, it will take any form
it should be rough, to imitate a rock.

A Carmel Cover for Sweelmeats.

Dissolve eight ounces of double-refined sugarinthree
or four spoonfuls of water, and three or four drops of
lemon-juice ; then put it into a copper untinned skillet;
when it boils to be thick, dip the handle of a spoon init,
and put that in a pint-basin of water, squeeze the sugar
from the spoon into it, and so on till you have all the
sugar. Take a bit out of the water, and if it snaps, and
is brittle when cold, it is done enough ; but only let it
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be three parts cold; then pour the water from the
sugar, and having a copper form well oiled, run the
sugar on it, in the manner of a maze, and when cold
you may put it onthe dish it is to cover ; but if, on
trial, the sugar is not brittle, pour off the water, and
return it into the skillet, and boil it again. It should
look thick, like treacle, but of a bright light gnld-
colour. Tt is a most elegant cover.

Calf’s Feet Jelly.

Boil two feetin two quarts and a pint of waler till the
fuet are broken, and the water half wasted; strain it;
when cold take off the fat, and remove the jelly from
the sediment; then put it into a sauce-pan, with sugar,
raisin wine, lemon-juice to your taste, and some lemon-
peel. When the flavour is rich, put it to the whites of
five eggs well beaten, and their shells broken. Set the
sauce-pan on the fire, but do notstir the jelly after it be-
gins to warm. Let it boil twenty minutes after it rises
to a head ; then pour it through a flannel jelly-b.g, first
dipping the bag into hot water to prevent waste, and
squeezing it quite dry. Run the jelly throngh and
through till clear ; then put it into glasses or forms.

The following mode will greatly facilitate the clear-
ing of jelly : When the mixture has boiled twenty
minutes, throw in a tea-cupful of cold water; let it boil
five minutes longer ; then take the sauce:pan off the
fire covered close, and keep it half an hour; after
which it will be so clear as to need only once running
through the bag, and much waste will be.saved.

Observe, feet for all jellies are boiled so long by the
veople who sell them, that they are less nutritious ;
they should be only scalded to take off the hair. The
tiquor will require greater care in removing the fat;
but the jelly will be far stronger, and of course, allow
more water. Note: jelly is equally good made of
cow-hecls micely cleaned ; and as they bear a less
price than those of calves, and make a stronger jelly,
this observation mav be useful
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directed in page 229, sweeten and boil it up ; then
strain it into a shape.
The sugar must be good loaf, or the jelly will not
be clear.
Cranberry and Rice Jelly.

Boil and press the fruit, strain the juice and by de-
rees mix into it as much ground rice as will, when
boiled, thicken to a jelly ; boil it gently, stirring it, and
sweeten to your taste. Put it in a bason or form, and
serve to eat as the afore-directed jelly, with milk cr
cream.
Apple Jelly to serve at Tahle.

Prepare twenty golden pippins; boil them in a pint
and a half of water from the spring, till quite tender ;
then strain the liquor through a colander, and to every
pint put a pound of fine sugar ; add grated orange or
lemon ; then boil to a jelly.

Another.—Prepare apples as before by boiling and
straining ; have ready half an ounce of isinglass boiled
in half a pint of water to a jelly ; put this to the apple
water and apple, as strained through a coarse sieve ;
add sugar, a little lemon juice and peel ; boil all to-
gether, and put into a dish. Take out the peel.

To scald Codlins.

Wrap each in a vine-leaf, and pack them close in a
nice sauce-pan ; and when full, pour as much water as
will cover them. Set itover a gentle fire, and let them
simmer slowly till done enough to take the thin skin
off when cold. Place them in a dish, with or without
milk, cream, or custard ; if the latter, there shouid be
no ratafia. Dust fine sugar over the apples.

Stewed Golden Pippins.

Scoop out the core, pare them very fine, and as you
do it, throw them in water. For every pound of fruit
make half a pound of single-refined sugar into syrup
with a pint of water ; when skimmed, put the pippins
in, and stew till clear; then grate lemon over, and
serve in he syrup. Be careful not to let them break.
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Fill up the mould, and cover it close with rice. Bake
it in a quick oven an hour, turn it over, and send it to
table in a good gravy or curry-sauce.

Casserol, or Rice Edging, see page 131.

Salmagundy
Is a beautiful small dish, if in nice shape, and if the
colours of the ingredients are varied. For this pur-
pose chop separately the white parts of cold chicken or
veal, yolks of eggs boiled hard, the whites of eggs,
parsiey, half a dozen anchovies, beet-root, red pickled
cabbage, ham and grated tongue, or any thing well
fAavoured, and cf a good colour. Some people like a
small proportion of onion, but it may be better left
out. A saucer, large tea-cup, or any other base, must
be put into a small dish; then make rows round it
wide at bottom, and growing smaller towards the top;
choosing such of the ingredients for each row as will
most vary the colours. At the top a little sprig of
curled parsley may be stuck in; or, without any thing
on the dish, the salmagundy may be laid in rows, or
put into the half-whites of eggs, which may be made
to stand upright by cutting off a bit at the round end.
In the latter case, each half egg has but one ingre-
dient. Curled butter and parsley may be put as gar-
nish between.
Macaroni as usually served.

Boil it in milk, or a weak veal broth, pretty well fla-
voured with salt. When tender, put it into a dish with-
out the liquor, and among it put some bits of butter and
grated cheese, and over the top grate more, and a little
more butter. Set the dishintoa Dutch oven a quarter
of an hour. but do not let the top become hard.

Another mway.—Wash it well, and simmer it in half
milk, and half broth of veal or mutton, till it is tender.
To a spoonful of this liquor, put the yolk of an egg
beaten in a spoonful of cream; just make it hot to
thicken but not boil ; put it over the macaroni, and
then grate some fine old cheese all over, and bits of
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all in a mortar with the yolks of four eggs, and the in-
side of a small French roll boiled in eream till soft -
mix the paste with the whites of the eggs previously
beaten, and put into small paper pans made rather long
than square, and bake in a Dutch oven tili of a fine
brown. They should be eaten quite hot. Some like
the addition of a glass of white wine.—The batter for
ramakins is equally good over macaroni when boiled
tender ; or on stewed brocoli, celery, or cauliflower, a
little of the gravy they have been stewed in being put
in the dish with them, but not enough to make the
vegetable swim.

Polted Cheese.

Cut and pound four ounces of Cheshire cheese, one
ounce and a half of fine butter, a tea-spoonful of white
pounded sugar, a little bit of mace, and a glass of white
wine. Press it down in a deep pot.

Roast Cheese to come up after Dinner.

Grate three ounces of fat Cheshire cheese, mix it with
the yolks of two eggs, four ounces of grated bread,
and three ounces of butter ; beat the whole well in a
mortar, with a desert spoonful of mustard, and a little
salt and pepper. Toast some bread, cut it into proper
pieces, lay the paste as above, thick upon them into a
Dutch oven covered with a dish, till hot through, re-
move the dish, and let the cheese brown a little. Serve
as hot as possible.

Melted Cheese.

Take two ounces of good Cheshire, and two ditto
of Parmesan Cheese, grate them, and add abcut double
the weight of each in beaten yolks of eggs and melted
butter, mix them well together, add pepper and salt
to your taste, and then put to it the white of the eggs,
which have been beaten separately ; stir them lightl
in, and bake it in a deep dish, filled but half full, as 1t
will rise very much. Serve when quite hot.
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in muslin, and lay them in spring-water two days,
changing twice a day; on the last boil them tender
on a slow fire. Observe that there is enough at first
to allow for wasting, as they must be covered to the
last. To every pound of fruit weigh two pounds of
double-refined sugar and one pint of water ; boil the
two latter together with the juice of the orange to a
syrup, and clarify it ; skim well, and let it stand to be
cold ; then boil the fruit in the syrup half an hour ; if
not clear, do this daily till they are so.

Pare and core some green pippins, and boil in water
till it tastes strong of them; do not break them, only
gently press them with the back of a spoon ; strain
the water through a jelly-bag till quite clear ; then to
every pint put a pound of double-refined sugar, the
peel and juice of a lemon, and boil to a strong syrup.
Drain off the syrup from the fruit, and turning each
orange with the hole upwards in a jar, pour the apple
jelly over it. The bits cut out must go through the
same process with the fruit. Cover with brandy paper.

To keep Oranges or Lemons for Puddings, &c.

When you squeeze the fruit, throw the outside in
water, without the pulp ; let them remain in the same
a fortnight, adding no more; boil them therein till
tender, strain it from them, and when they are tolerably
dry, throw them into any jar of candy you may have
remaining from old sweetmeats ; or if you have none,
boil a small quantity of syrup of common loaf-sugar
and water and put over them : in a weelkt or ten days,
boil them gently in it till they look clear, and that they
may be covered with it in the jar. You may cut each
half of the fruit in two, and they will occupy but small
space.

To Preserve Strawberries whole.
Take equal weights of the fruit and double-refined

sugar; lay the former in a large dish, and sprinkle
half the sugar in fine powder over ; give a gentle shake
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tween each layer of cherries; let it stand to melt;
then set the pan on the fire, and make it scalding hot,
as before ; take it off, and repeat this thrice with the
sugar., Drain them from the syrup; and lay them
singly to dry on dishes, in the sun or on a stove.
When dry, put them into a sieve, dip it into a pan of
cold water, and draw it instantly out again, and pour
them on a fine soft cloth ; dry them, and set them
once more iv the hot sun, or on a stove. Keep them
in a box, with layers of white paper, in a dry place.
This way is the best to give plumpness to the fruit,
as well as colour and flavour.

Cherries in Brandy.

Weigh the finest morellas, having cut off half the
stalk prick them with a new needle, and drop them
into a jar or wide-mouthed bottle. Pound three quar-
ters the weight of sugar or white candy ; strew over;
fill up with brandy, and tie a bladder over.

Cherry Jam.

To twelve pounds of Kentish or duke cherries,
when ripe, weigh one pound of sugar; break the
stones of part, and blanch the kernels ; then put them
to the fruit and sugar, and boil all gently till the jam
comes clear from ‘the pan. Pour it into china-plates to
come up dry to table. Keep in boxes with white paper
between.

Currant Jam, black, red, or nihite.

Let the fruit be very ripe, pick it clean from the
stalks, bruise it, and to every pound put three quar-
ters of a pound of loaf sugar ; stir it well, and bail hell"
an hour.

Currant Jelly, red or black.

Strip the fruit, and strew them in a stone jar in a
saucepan of water, or boil them on the hot hearth ;
strsin off the liquor, and to every pint weigh a pound
of loaf sugar ; put the latter in large lumps into it, in
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constantly, and let it beil very quickly. When most
of the juice is wasted, add the sugar, and simmer half
an hour.

This way the jam is greatly superior in colour and
flavour to that which is made by putting the sugar in
at first.

Another way.—Put the fruit into a jar in a kettle
of water, or on a hot hearth, till the juice will run
from it, then take away a quarter of a pint from every
pound of fruit; boil and bruise it half an hour, then
put in the weight of the fruit in sugar, and, adding
!:hﬁ same quantity of currant-juice, boil it to a strong
jelly.

The raspberry-juice will serve to put into brandy,
or may be boiled with its weight in sugar for making
the jelly for raspberry-ice or cream.

To preserve Greengages.

Choose the largest, when they begin to soften ; split
them without paring, and strew a part of the sugar
of which you have previously weighed an equal quan-
tity. Blanch the kernals with a small sharp knife.
Next day, pour the syrup from the fruit, and boil it
with the other sugar, six or eight minutes, but very
gently ; skim, and add the plums and kernels. Simmer
till clear, taking off any scum that rises: put the fruit
singly into small pots, and pour the syrup and kernels
to it. If you would candy it, do not add the syrup,
but observe the directions that will be given for candy-
ing fruit; some may be done each way.,

Damson Cheese.

Bake or boil the fruit in a stone-jar in a sauce-pan
of water, or on a hot hearth. Pour off some of the
juice, and for every two pounds of fruit weigh half a
pound of sugar. Set the fruit over a fire in the pan,
let it boil quickly till it begins to lock dry; take out
the stones, and add the sugar, stir it well in, and sim-
mer two hours slowly; then boil it quickly half an
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ther till the marmalade be completed, breaking the
lumps of fruit with the preserving ladle.

This fruit is so hard, that if it be not done as men-
tioned, it requires a great deal of time.

Stewmg quinces in a jar, and then squeezing them
through a cheese-cloth, is the best method of obtain-
ing the juice to add as above, but dip the cloth in
boiling water first and wring it.

To preserve whole or half Quinces.

Into two quarts of boiling water put a quantity of
the fairest golden pippins, in slices not very thin, and
not pared, but wiped clean. Boil them very quick,
close covered, till the water becomes a thick jelly ;
then scald the quinces. To every pint of plppln—Jelly
put a pound of the finest sugar; boil it, and skim it
clear. Put those quinces that are to be done whole
into the syrup at once, and let it boil very fast; and
those that are to be in halves by themselves ; skim it,
and when the fruit are clear, put some of the syrup
into a glass to try whether it jellies before taking off
the fire. The quantity of quinces is to be a pound.to

a pound of sugar, and a pound of jelly already boiled
with the sugar.

Exzcellent Sweetmeats for Tarts, when Fruit is plentiful.

Divide two pounds of apricots when just ripe ; and
take out and break the stones; put the kernels with-
out their skin to the fruit; add to it three pounds of
greengage plums, and two pounds and a halt' of lump
sugar ; simmer until the fruit be a clear jam. The
sugar should be broken in large pieces, and just dip=

ed in water, and added to the fruit over a slow fire.
Observe that it does not boil, and skim it well. If
the sugar be clarified it will make the jam better.

Put it into small pots, which keep sweetmeats best.

Magnum Bonum Plums : excellent as a Sweatmeat, or
in Tarts, though very bad to eat ram.

Prick them with a needle to prevent bursting, sim-
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fine linen, to prevent its wasting while sifting. Beat
the sugar and juice together three hours and a half if
a large quantity, but two and a half for less ; then
drop it on sheets of thick white paper, the size of the
drops sold in the shops.

Some fruit is not so sour, and then less sugar is ne-
cessary. To know if there be enough, mix till well
incorporated, and then drop ; if it run, there is not
enough sugar, and if there is too much it will be rough.
A dry room will suffice to dry them. No metal must
touch the juice but the point of a knife, Just to take
the drop off' the end of a wooden spoon, and then as
little as possible.

Ginger Drops : a good Stomachic.

Beat two ounces of fresh candied orange in a mor-
tar, with a little sugar, to a paste ; then mix one ounce
of powder of white ginger with one pound of ]oaf-
sugar. Wet the sugar with a little water, and boil
altogether to a candy, and drop it on paper the size of
mint drops.

Peppermint Drops.

Pound and sift four ounces of double-refined sugar,
beat it with the whites of two eggs till perfectly
smooth ; then add sixty drops of oil of peppermint,
beat it well, and drop on white paper, and dry at a
distance from the fire.

Ratafia Drops.

Bianch and beat in a mortar four ounces of bitter,
and two of sweet almonds, with a little of a pound of
sugar sifted, and add the remainder of the sugar, and
the whites of two eggs, making a paste ; of which
put little balls, the size of a nutmeg, on wafer-paper,
and bake gently on tin-plates.

Raspberry Cakes.

Pick out any bad raspberries that are among the
fruit, weigh and boil what quantity you please, and
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when mashed, and the liquor is wasted, put toit sugar
the weight of the fruit you first put into the pan, mix
it well off the fire until perfectly dissolved, then put
it on china-plates, and dry it in the sun. As soon as
the top part dries, cut, with the cover of a canister,
into small cakes, turn them on fresh plates, and, when
dry, put them in boxes with layers of paper.

TO PRESERVE FRUITS FOR WINTER USE.

Observations on Sweetmeats.

Sweetmeats should be kept carefully from the air,
and in a very dry place. Unless they have a very
small proportion of sugar, a warm one does not hurt ;
but when not properly boiled, that is, long enough,
but not quick, heat makes them ferment; and damp
causes them to grow mouldy. They should be looked
at two or three times in the first two months, that they
may be gently boiled again, if not likely to keep.

It is necessary to observe, that the boiling of sugar,
more or less, constitutes the principal art of the confec-
tioner, and those who are not practised in this know-
ledge, and only preserve in a plain way for family use
are not aware that, in two or three minutes, a syrup
over the fire will pass from one gradation to another,
called by the confectioners degrees of boiling, of which
there are six, and those subdivided. But I am not
versed in the minutie, and only make the observation
to guard against under-boiling, which prevents sweet-
meats from keeping ; and quick boiling and long,
which brings them to a candy.

Attention, without much practice, will enable a per-
son to do any of the following sort of sweetmeats, &c.,
and they are as much as is wanted in a private family ;
the higher articles of preserved fruits may be bought
at less expense than made.

Jellies of fruit made with an equal quantity of sugar,
that is, a pound to a pint, require no very long boiling.

A pan should be kept for the purpose of preserv-
ing, of double block tin, with a bow-handle opposite
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the straight one, for safety, will do very well ; and if
put by nicely cleaned, in a dry place when done with,
‘will last for several years. Those of copper or brass
are improper, as the tinning weurs out by the scraping
of the sweet-meat ladle. There is a new sort of iron,
with a strong tinning, which promises to wear long.
Sieves and spoons should be kept for sweet things.

Sweetmeats keep best in drawers that are not con-
nected with a wall. If there be the least damp, cover,
them only with paper dipped in brandy, laid quite
close ; putting a little fresh over in spring, to prevent
insect mould. When any sweetmeats are directed to
be dried in the sun or in a stove, it will be best in
private families, where there is not a regular stove for
the purpose, to put them in the sun on flag-stones,
which reflect the heat, and place a garden glass over
them to keep insects off ; or if put in an oven, to take
care not to let it be too warm, and watch that they do
properly and slowly.

To keep Currants.

The bottles being perfectly clean and dry, let the
currants be cut from the large stalks with the smallest
bit of stalk to each, that the fruit not being wounded
no moisture may be among them. It is necessary to
gather them when the weather is quite dry, and if the
servant can be trusted, it is best ‘to cut them under
the trees, and let them drop gently into the bottles.

Stop ‘up the bottles with cork and resin, and put
them into the trench in the garden with the neck
downwards ; stocks should be placed opposite to where
each sort of fruit begins.

Cherries and Damsons keep in the same way.
Currants may be scalded, as directed for gooseber-
ries, the first method.
T'o keep Codlins for several months.

Gather codlins at Midsummer of a middling size,
put them into an earthen pan, pour boiling water over

————






240 DOMESTIC COOKERY.

finished. Observe not to put one quantity on another,
or they will become too soft. The next day pick out
any bad or broken ones, bottle the rest, and fill up the
bottles with alum-water in which they were scalded ;
which must be kept in the bottles, for if left in the
kettle, or in a glazed pan, it will spoil. Stop them
close.

The water must boil all the time the process is
carrying on. (Gooseberries done this way make as fine
tarts as those gathered fresh off the bushes.

Another mway.—In dry weather pick the goose-
berries that are full grown, but not ripe ; top and tail,
and put them into open-mouthed bottles ; gently cork
them with new velvet corks; put them in the oven
when the bread is drawn, and let them stand till
shrunk a quarter part ; take them out of the oven, and
immediately beat the corks in tight, cut off the tops,
and rosin down close ; set them in a dry place, and if
well secured from air, they will keep the year round.

If gathered in the damp, or the gooseberries’ skins
are the least cut in taking off the stalks and buds, they
will mould. The hairy sort only must be used for
keeping, and do them before the seeds become large.

Currants and damsons may be done the same way.

To keep Damsons for Winter Pies.

Put them in small stone jars, or wide-mouthed
bottles ; set them up to their necks in a boiler of cold
water, and lighting a fire under, scald them. Next
day, when perfectly cold, fill up with spring water ;
cover them,

Another may.—Boil one-third as much sugar as
fruit with it, over a slow fire, till the juice adheres to
the fruit, and forms a jam. Keep it in small jars in a
dry place. If too sweet, mix with it some of the fruit
that is done without sugar.

Another mway.—Choose stean pots, if you can get
them, which are of equal size top and bottom (they
should hold eight or nine pounds) * »ut the fruit in
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wet with vinegar to prevent waste. Put it into a stone
jar, with a pound of loaf sugar to every pint of juice,
broken into large lumps ; stir it when melted, then
put the jar into a saucepan of water, or on a hot
hearth, let it simmer, and skim it. When cold, bottle it.

This is one of the most useful preparations that can
be kept in a house, not only as affording the most re-
freshing beverage, but being of singular efficacy in
complaints of the chest. A large spoonful or twoin a
tumbler of water. Be careful to use no glazed nor
metal vessel for it.

The fruit, with an equal quantity of sugar, makes
excellent Raspberry Cakes without boiling.

PART IX.
CAKES, BREAD, ETC.

Observations on making and baking Cakes.

Currants should be very nicely washed, dried 1In a
cloth, and then set before the fire. If damp they will
make cakes or puddings heavy. Before they are added,
a dust of dry flour should be thrown among them,
and a shake given to them, which causes the thing that
they are put to to be lighter.

Eggs should be very long beaten, whites and yokes
apart, and always strained.

Sugar should be rubbed to a powder on a clean
board, and sifted through a very fine hair or lawn
sieve.

Lemon-peel should be pared very thin, and with a
tittle sugar beaten in a marble mortar to a paste, and
then mixed with a little wine, or cream, so as to divide
easily among the other ingredients.

After all the articles are put into the pan, they
should be thoroughly and long beaten, as the lightness
of the cake depends much on their being well incor-
porated.
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few spoonfuls of water, to make a stiff paste ; roll it
thin, and cut it into any shape. Bake on tins lightly
floured. While baking, boil a pound of sugar in a
pint of water to a thin syrup ; while both are hot, dip
each cake into it, and put them on tins into the oven
to dry for a short time, and when the oven is cooler
still, return them there again, and let them stay four
or five hours.

Little White Calkes.

Dry half a pound of flour; rub into it a very little
pounded sugar, one ounce of butter, one egg, a few
carraways, and as much milk and water as to make a
paste ; roll it thin, and cut it with the top of a can-
1ster or glass. Bake fifteen minutes on tin plates.

T Little short Cales,

Rub into a pound of dried flour four cunces of but-
ter, four ounces of white powder-sugar, one egg, and
a spoonful or two of thin cream to make into a paste.
When mixed, put currants into one half, and carra-
ways into the rest. Cut them as before, and bake

on tins.
Plum Cakes.

Mix thoroughly a quarter of a peck of fine flour,
well dried, with a pound of dry and sifted loaf sugar
three pounds of currants washed, and very dry, half a
pound of raisins stoned and chopped, a quarter of an
ounce of mace and cloves, twenty Jamaica peppers, a
grated nutmeg, the peel of a lemon cut as fine as pos-~
sible, and half a pound of almonds blanched and
beaten with orange-flower water. Melt two pounds
of butter in a pint and quarter of cream, but not hot,
put to it a pint of sweet wine, a glass of brandy, the
whites and yolks of twelve eggs beaten apart, and half
- a pintof good yeast. Strain this liquid by degrees into
the dry ingredients, beating them together a full hour,
then butter the hoop, or pan, and bake it. As you
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coriander seeds, one ounce of caraways, and one ounce
of beaten ginger, in as much flour as will make a soft
paste ; lay it in cakes on tin plates, and bake it ina
quick oven. Keep it dry in a covered earthen vessel,
and it will be good for some months.

Note.—If cakes or biscuits be kept in paper, or a
drawer, the taste will be disagreeable. A pan and
cover, or tureen, will preserve them long and moist.—
Or, if to be crisp, laying them before the fire will
make them so.

Rusks.

Beat seven eggs well, and mix with half a pint of
mew milk, in which have been melted four ounces of
butter ; add to it a quarter of a pint of yeast, and
three ounces of sugar, and put them, by degrees, into
as much flour as will make a very light paste, rather
like batter, and let it rise before the fire half an hour ;
then add some more flour to make it a little stiffer, but
not stiff. Work it well, and divide it into small loaves,
or cakes, about five or six inches wide, and flatten
them. When baked and cold, slice them the thick-
ness of rusks, and put them in the oven to brown a
little.

Note.—The cakes, when first baked, eat deliciously
buttered for tea ; or, with caraways, to eat cold.

To make Yeast.

Thicken two quarts of water with fine flour, about
three spoonfuls ; boil half an hour, sweeten with near
half a pound of brown sugar; when near cold, put
into it four spoonfuls of fresh yeast in a jug, shake it
well together, and let it stand one day to ferment near
the fire, without being covered. There will be a thin
liquor on the top, which must be poured off; shake
the remainder, and cork it up for use. Take always
four spoonfuls of the old to ferment the next quantity,
keeping it always in succession.

A half peck loaf will require about a gill.
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American Flour

Requires almost twice as much water to make it
into bread as is used for English flour, and therefore
it is more profitable ; for a stone of the American,
which weighs fourteen pounds, will make twenty-one
pounds and a half of bread; but the best sort of
]Engl'ish flour produces only eighteen pounds and a
1alf’.
T'he Reverend Mr. Haggel’s Fconomical Bread.

Only the coarse flake bran is to be removed from the
flour ; of this take five pounds, and boil it in rather
more than four gallons of water, so that when per-
teetly smooth, you may have three gallons and three
quarts of bran-water clear. With this knead fifty-six
pounds of the flour, adding salt and yeast in the same
way and proportion as for other bread. When ready
to bake, divide it into loaves, and bake them two hours
and a half.

‘Thus made, flour will imbibe three quarts more of
bran-water than of plain, so that it not only produces
a more nutritious and substantial food, but makes an
increase of one-fifth the usual quantity of bread, which
is a saving of one day’s consumption out of six ; and if
this was adopted throughout the kingdom, it would
effect a saving of ten millions sterling a year, when
wheat was at the price it stood in the scarcity, reckon-
g the consumption to be two hundred thousand
bushels a day. The same quantity of flour, which,
kneaded with water, produces sixty-nine pounds eight
ounces of bread, will, in the above way, make eighty-
three pounds eight ounces, and gain fourteen pounds,
At the ordinary price of flour four millions would be
saved.  When ten days old, if put into the oven for
twenty minutes, this bread wsl] appear quite new again.

Rice and Wheat Bread.

Simmer a pound of rice in two quarts of water till
it becomes perfectly soft ; and when it is of a proper
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Excellent Rolis.

Warm one ounce of butter in half a pint of milk, put
to it a spoonful and a half of yeast of small beer, and
a little salt. Put two pounds of flour into a pan, and
mix in the above, Let it rise an hour, knead it well,
make into seven rolls, and bake in a quick oven.

If made in cakes three inches thick, sliced and
buttered, they resemble Sally Lumms, as made at
Bath. The foregoing receipt, with the addition of a
little saffron boiled in half a tea-cupful of milk, makes
them remarkably good.

French Rolls,

Rub an ounce of butter into a pound of flour; mix
one egg beaten, a little yeast that is not bitter, and as
much milk as will make the dough of a middling stiff-
ness. Beat it well, but do not knead ; let it rise and
bake on tins.

Brentford Rolls.

Mix with two pounds of flour a little salt, two ounces
of sifted sugar, four ounces of butter, and two eggs
beaten with two spoonfuls of yeast, and about a pint of
milk. Knead the dough well, and set it to rise before
the fire. Make twelve rolls, butter tin plates, and set
them before the fire to rise, till they become of a
proper size ; then bake half an hour.

Potatoe Rolls.

Boil three pounds of potatoes, bruise and work them
with two ounces of butter, and as much milk as will
make them pass through a colander. Take half or three
quarters of a pint of yeast, and half a pint of warm
water to mix with the potatoes ; then pour the whole
upon five pounds of flour, and add some salt. Knead
1t well: if not of a proper consistence, put a little more
milk and water warm ; let it stand before the fire an
hour to rise; work it well, and make into rolls. Bake
about half an hour in an oven not quite so hot as for
pread. They eat well toasted and buttered.
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not cool enough that day to add to the yeast, a pail o»
two of wort may be prepared, and a quart of yeast put
to it over night. Before tunning, all the wort should
be added together, and thoroughly mixed with the
lade-pail.  When the wort ceases to work, put a bit
of paper on the bunghole for three days, when it may
be safely fastened close. In three or four weeks the
beer will be fit for drinking.

Servants should be directed to put a cork into every
barrel as soon as the cock is taken out, and to fasten
in the vent-peg, the air causing casks to become musty.

To refine Beer, Ale, Wine, or Cyder.

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

Eaxtract of Malt for Coughs.

Over half a bushel of pale ground malt, pour as
much hot, not boiling water, as will just cover it. In
forty-eight hours drain off the liquor entirely, but
without squeezing the grains; put the former into a
large sweetmeat-pan, or saucepan, that there may be
room to hoil as quick as possible, without boiling
over : when it begins to thicken, stir constantly. It
must be as thick as treacle. A desert-spoonful thrice
a day.

T'o preserve Yeast.

When you have plenty of yeast, begin to save it in
the following manner :—Whisk it until it becomes
thin, then take a new large wooden dish, wash it very
nicely, and when quite dry, lay a layer of yeast over
the inside with a soft brush; let it dry, then put
another layer in the same manner and so do until you
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of loaf-sugar, and the whites of four eggs well beaten ;
let it boil for a quarter of an hour, and as the scum
rises take it off; when cold, add the juice of fifty
Seville oranges and five lemons ; pare twelve oranges
and five lemons as thin as possible, put them on thread,
and suspend them in the barrel for one month, then
take them out, and put in two pound of loaf-sugar and

bung it up.
Excellent Comwslip Wine.

To every gallon of water, weigh three pounds of
lnmp sugar, boil the quantity half an hour, taking off
the scum as it rises.  When cool enough, put to it a
crust of toasted bread dipped in thick yeast, let the
liquor ferment in the tub thirty-six hours; then into
the cask put, for every gallon, the peel of two and
rind of one lemon, and both of one Seville orange, and
one gallon of cowslip pips, then pour on them the
liquor. It must be carefully stirred every day for a
week ; then to every five gallons put in a bottle of
brandy. Let the cask be closely stopped, and stand

only six weeks before you bottle off. Observe to use
the best corks.

Elder Wine.

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

spring or at Christmas. The liquor must bein a warm
place to make it work.
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White Elder Wine, very much like Frontinac.

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

Clary Wine.

Boil fifteen gallons of water, with forty-five pounds
of sugar, skim it; when cold put a little to a quarter
of a pint of yeast, and so by degrees add a little more.
In an hour, pour the small quantity to the large, pour
the liquor on clary-flowers, picked in the dry ; the
quantity for the above is twelve quarts. Those who
gather from their own garden may not have suflicient
to put in at once, and may add as they can get them,
keeping account of each quart. When it ceases to
hiss, and the flowers are all in, stop it up for four
months. Rack it off, empty the barrel of the dregs,
and, adding a gallon of the best brandy, stop it up,
and let it stand six or eight weeks, then bottle it.

Ezxcellent Raisin Wine.

To every gallon of spring water, put eight pounds
of fresh Smyrnas in a large tub; stir it thoroughly
every day for a month; then press the raisins in a
horse-hair bag as dry as possible ; put the liquor into
a cask ; and, when it has done hissing, pour in a bot-
tle of the best brandy : stop it close for twelve months ;
then rack it off, but without the dregs; filter them
through a bag of flannel of three or four folds: add
the clear to the quantity, and pour one or two quarts
of brandy, according to the size of the vessel. Step
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it up, and, at the end of three years, you may either
bottle it, or drink it fresh from the cask. Raisin wine
would be extremely good, if made rich of the fruit,
and kept long, which improves the flavour greatly.

Raisin Wine with Cyder.

Put two hundred weight of Malaga raisins into a
cask, and pour upon them a hogshead of good sound
cyder that is not rough : stir it well two or three days;
stop it, and let it stand six months ; then rack it into
a cask that it will fill, and put in a gallon of the best
orandy. If raisin wine be much used, it would an-
swer well to keep a cask always for it, and bottle off
one year’s wine just in time to make the next, which,
allowing the six months of infusion, would make the
wine to be eighteen months old. In cyder counties,
this way is very economical ; and even, if not thought
strong enough, the addition of another quarter of a
hundred of raisins would be sufficient, and the wine
would still be very cheap. When the raisins are
pressed through a horse-hair bag, they will either
produce a good spirit by distillation, and must be sent
to a chemist who will do it, (but if for that purpose,
they must be very little pressed ;) or they will make
excellent vinegar, on which article see page 125. The
stalks should be picked out for the above, and may be
thrown into any cask of vinegar that is making ; be-
ing very acid. .

Raisin Wine without Cyder.

On four handred weight of Malagas pour one hogs-
head of spring-water, stir well daily for fourteen days,
then squeeze the raisins in a horse-hair bag in a press,
and tun the liquor; when it ceases to hiss, stop it
close. In six months rack it off into another cask, or
into a tub, and after clearing out the sediment, return
it into the same, but do not wash it; add a gailon of
the best brandy, stop it close, and in six months bottle
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bruise and put them into a bottle, and fill nearlv u«
with brandy. Dissolve half a pound of white sugar.
candy in a cup of cold water, and add to the brandy
after it has stood a month on the kernels, and they ar¢
strained off ; then filter through paper, and bottle for
use. The leaves of peach and nectarines, when the
Arees are cut in the spring, being distilled, are an ex-
cellent substitute for ratafia in puddings.

Raspberry Brandy.

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

An excellent Method of making Punch.

Take two large fresh lemons with rough skins,
quile ripe, and some large lumps of double-refined
sugar. Rub the sugar over the lemons till it has
absorbed all the yellow part of the skins. Then put
into the bowl these lumps, and as much more as the
juice of the lemons may be supposed to require ; for
no certain weight can be mentioned, as the acidity of
a lemon cannot be known till tried, and therefore this
must be determined by the taste. Then squeeze the
lemon-juice upon the sugar ; and with a bruiser press
the sugar and the juice particularly well together, for
a great deal of the richness and fine flavour of the
punch depends on this rubbing ana mixing process
being thoroughiy performed. Then mix this up very
well with boiling water (soft water is best) till the
whole is rather cool. When this mixture (which is
now called the sherbet) is to your taste, take brandy
and rum in equal quantities, and put them to 3t, mix-
ing the whole mell together again. The quantity of
liquor must be according to your taste: two good
lemons are generally enough to make four quarts of



WINES, &c. 27e

punch, including a quart of liquor, with half a pound
of sugar ; but this depends much on taste, and on the
strength of the spirit

As the pulp is disagreeable to some persons, the
sherbet may be strained before the liquor is put in.
Some strain the lemon before they put it to the sugar,
which is improper ; as, when the pulp and sugar are
well mixed together, it adds much to the richness of
the punch.

When only rum is used, about half a pint of porter
will soften the punch ; and even when both rum and
brandy are used, the porter gives a richness, and to
some a very pleasant flavour.

This receipt has never been in print before, but is,
greatly admired among the writer’s friends. It is im-
possible to take too much pains in all the processes of
mizing, and in minding to do them extremely well, that
all the different articles may be most thoroughly incor-
porated together.

Vendor, or Milk Punch.

Pare six oranges, and six lemons, as thin as you can,
grate them after with sugar to get the flavour. Steep
the peels in a bottle of rum or brandy, stopped close,
twenty-four hours. Squeeze the fruit on two pounds
of sugar, and add to it four quarts of water, and one ot
new milk boiling hot; stir the rum into the above,
and run it through a jelly-bag till perfectly clear.
Bottle, and cork close immediately.

Norfolk: Punch.

“n twenty quarts of French brandy put the peels ot
thirty lemons and thirty oranges, pared so thin that
not the least of the white is left. Infuse twelve hours.
Have ready thirty quarts of cold water that has boiled ;
put to it fifteen pounds of double-refined sugar ; and
when well mixed, pour it upon the brandy and peels,
adding the juice of the oranges and of twenty-four

lemons ; mix well ; then strain through a very fine
¥
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the cow in a weak-at furthest, or it will cause grea$
trouble in rearing, because it will be difficult to make
it take milk in a pan. Take it from the cow in the
morning, and keep it without food till the next morn-
ing ; and then, being hungry, it will drink without
difficulty. Skimmed milk and fresh whey, just as
warm as new milk, should be given twice a day in
cuch quantity as may be required. If milk runs short,
smooth gruel mixed with milk will do. At first, let
the calf be out only by day, and feed it at night and
morning.

When the family is absent, or there iz not 2 great
call for cream, a careful dairy-maid seizes the oppor-
tunity to provide for a good winter store: she should
have a book to keep an account, or get some one fto
write down for her the produce of every week, and
set down what butter she pots. The weight the pot
will hold should be marked on each in making at the
pottery. Inanother part of the book should be stated
the poultry reared, in one leaf, and the weeklv con-
sumption in another part.

Observations respecting Cheese.

This well-known article differs according to the pas-
ture in which the cows feed. Various modes of pre-
paring may effect a great deal ; and it will be bad or
good of its kind, by being in unskilful hands or the
contrary ; but much will still depend on the former
sircumstance. The same land rarely makes very fine
butter, and remarkably fine cheese ; but yet due care
may give one pretty good, when the other excels in
quality.

When one is not as fine as the other, attention and
change of method may amend the inferior. There is
usually, however, too much prejudice in the minds of
dairy people, to make them give up an old custom for
one newly recommended. This calls for the eye of the
superior. A gentleman has been at the expense of
procuring cattle frons every county noted for good
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cheese, and it is affirmed that the Cheshire, double
Gloucester, North Wiltshire, Chedder, and many other
sorts are so excellent as not to discredit their names.
As the cows are all on one estate, it should seem that
the mode of making must be a principal cause of the
difference in flavour ; besides, there i1s much in the
size and manner of keeping.

Cheese made on the same ground, of new skimmed,
or mixed milk, will differ greatly, not in richness only,
but also in taste. Those who direct a dairy in a gen-
tleman’s family, should consider in which way it can
be managed to the best advantage. Even with few
cows, cheeses of value may be made from a tolerable
pasture, by taking the whole of two meals of milk,
and proportioning the thickness of the vat to the quan-
tity, rather than having a wide and flat one, as the
former will be most mellow. The addition of a pound
of fresh-made butter, of a good quality, will cause the
cheese made on poor land to be of a very different
quality from that usually produced by it.

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

To prepare Rennet, to turn the Milk.

Take out the stomach of a calf as soon as kiiled,
and well scour it inside and out with salt, after it is
cleared of the curd always found in it. Let it drain a
few hours ; then sew it up with two good handfuls of
salt in it, or stretch it on a stick well salted ; or ke
it in the salt wet, and soak a bit, which will do over
and over by fresh water.

Another way.—Clean the maw as above ; next day
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is pressed two inches above one vat. Press it eight or
ten hours. Salt it, and turn every day.

Cream Cheese.

Put five quarts of strippings, that is, the last of the
milk, into a pan with two spoonfuls of rennet. When
the curd is come, strike it down two or three times
with the skimming-dish just to break it. Let it stand
two hours, then spread a cheese-cloth on a sieve, put
the curd on it, and let the whey drain ; break the curd
a little with your hand, and put it into a vat with a
two pound weight upon it. Let it stand twelve hours,
take it out, and bind a fillet round. Turn every day
till dry, from one board to another; cover them with
nettles, or clean dock-leaves, and place between two
pewter-plates to ripen. If the weather be warm, it
will be ready in three weeks.

Another.—Have ready a kettle of boiling water, put
five quarts of new milk into a pan, and five pinis of
cold water, and five of hot; when of a proper heat,
put in as much rennet as will bring it in twenty
minutes, likewise a bit of sugar. When come, strike
the skimmer three or four times down, and leave it
on the curd. In an hour or two lade it into the vat
without touching it; put a two pound weight on it
when the whev has run from it, and the vat is full.

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

plate.
Rush Cream Cheese.

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

Set near the fire till the curd comes ; fill a vat made
in the form of a brick, of wheat-straw or rushes sewed
together. Have ready a square of straw, or rushes
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cellar, if your dairy is not more so. If you cannot
churn daily, change it into fresh sealded pots; but
never omit turning twice a week. If possible, put the
churn in a thorough air; and if not a barrel one, set
it In a tub of water two feet deep, which will give
firmness to the butter. When the butter is come, pour
off the buttermilk, and put the butter into a fresh-
scalded pan, or tubs, which have afterwards been in
cold water. Pour water on it, and let it lie to acquire
some hardness before you work it; then change the
water, and beat it with flat boards so perfectly that
not the least taste of the buttermilk remain, and that
the water, which must be often changed, shall be quite
clear in colour. Then work some salt into it, weigh,
and make 1t into forms; throw them into cold water
in an earthen pan and cover of the queen’s ware.
You will then have very nice and cool bufter in the
hottest weather. It requires more workingin hot than
in eold weather ; but neither should be left with the
least particle of buttermilk, or a sour taste, as is some-
times done.
To preserve Butter.

Take two parts of the best common salt, one part
good loaf-sugar, and one part saltpetre; beat them
well together. To sixteen ounces of butter thoroughly
cleansed from the milk, put one ounce of this com-
position ; work it well, and pot down, when it has
become firm and cold.

The butter thus preserved is the better for keeping,
and should not be used under a month. This article
should be kept from the air, and is best in of the
best glazed earth, that will hold from ten to fourteen
pounds each.

To preserve Butter for Winter the best way.

‘When the butter has been prepared as above di
take two parts of the best common salt, one part of

od loaf-sugar, and one part of saltpetre, beaten and
ﬁeuded well together. Of this composition put one
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it still more light ; and it is reckoned more beneficial
in consumptive cases. Buttermilk, if not very sour,
is also as good as cream to eat with fruit, if sweetened
with white sugar, and mixed with a very little milk.
It likewise does equally for cakes and rice-puddings,
and of course it is economical to churn before the
cream: is too stale for any thing but to feed pigs.

4o keep Milk and Cream.

In hot weather, when it is difficult to preserve milk
from becoming sour, and spoiling the cream, it may
be kept perfectly sweet by scalding the new milk very
gently, without boiling, and setting it by in the earthen
dish or pan that it is done in. This method is pursued
in Devonshire, for butter and eating, and would equally
answer in small quantities for coffee, tea, &c. Cream
already skimmed may be kept twenty-four hours if
scalded without sugar; and by adding to'it as much
powdered lump-sugar as shall make it pretty sweet,
will be good two days, keeping it in a cool place.

Syrup of Cream

May be preserved as above in the proportion of a
pound and quarter of sugar to a pint of perfectly fresh
cream ; keep it in a cool place two or three hours ;
then put it in one or two ounce phials, and cork it
close. It will keep good thus for several weeks, and
will be found very useful on long voyages.

Galitno Curds and Whey, as in Tialy.

Take a number of the rough coats that line the
gizzards ol turkeys and fowls; clean them from the
pebbles they contain; rub them well with salt, and
hang them to dry. This makes a more tender and
delicate curd than common rennet. When to be used,
break off some bits of the skin, and put on it some
boiling water: in eight or nine hours use the liquor
us vou do other rennet,
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To fatten Fowls or Chickens in four or five Days.

Set rice over the fire with skimmed milk, only as
much as will serve one day. Let it boil till the rice is
quite swelled out; you may add a tea-spoonful or two
of sugar, but it will do well without. Feed them three
times a day, in common pans, giving them oniy as
much as will quite fill them at once. When you put
fresh, let the pans be set in water, that no sourness
may be conveyed to the fowls, as that prevents them
from fattening. Give them clean water, or the milk |
of the rice, to drink; but the less wet the latter is
when perfectly soaked, the better. By this method
the flesh will have a clear whiteness which no other
food gives ; and when it is considered how far a pound
of rice will go, and how much time is saved by this
mode, it will be found to be as cheap as barley-meal,
or more so. The pen should be daily cleaned, and no
food given for sixteen hours before poultry be killed.

To choose Eggs at Marfet, and preserve them.

Put the large end of the egg to your tongue; if it
feels warm it is new. In new laid eggs there is a
small division of the skin from the shell, which is
filled with air, and is perceptible to the eye at the
end. On looking through them against the sun or a
candle, if fresh, eggs will be pretty clear. If they
shake they are not fresh.

Eggs may be bought cheapest when the hens first
pegin to lay in the spring, before they sit; in Lent
and at Jaster they become dear. They may be pre-
served fresh by dipping them in boiling water and
instantly taking them out, or by oiling the shell, either
of which ways is to prevent the air passing through
it ; or kept on shelves with small holes to receive one
in each, and be turned every other day; or close
packed in a keg, and covered with strong lime-
water.
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Feathers.

[n towns, poultry being usually sold ready picked,
the feathers, which may occasionally come in small
quantities, are neglected ; but orders should be given
to put them into a tub free from damp, and as they
dry to change them into paper bags, a few in each
they should hang in a dry kitchen to season : fresh -
ones must not be added to those in part dried, or they
will oceasion a musty smell, but they should go through
the same process. In a few months they will be fit to
add to beds, or to make pillows, without the nsua! mode
of drying them in a cool oven, which may be pursued
if they are wanted before five or six months.

Ducks

Generally begin to lay in the month of February,
Their eggs should be daily taken away except one,
till they seem inclined to sit; then leave them, and
see that there are enough. They require no attention
while sitting, except to give them food at the time
they come out to seek it; and there should be water
placed at a moderate distance from them, that their
eggs may not be spoiled by their long absence in seek-
ing it. Twelve or thirteen eggs are enough. In an early
season it is best to put them under a hen ; and then
they can be kept from water till they have a little
strength to bear it, which in very cold weather they
cannot do so well. They should be kept under cover,
especially in a wet season ; for though water is the
natural element of ducks, yet they are apt to be killed
v the cramp before they are covered with feathers to
Jefend them.

Ducks should be accustomed to feed and rest at one
lace, which would prevent their straggling too far to
fay. r'laces near the water to lay in are advantageous
and these might be small wooden houses, with 2 par-
tition in the middle, and door at each end. They
tat any thing; and when to be fattened must have

/
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plenty, however coarse, and in three weeks they will

be fat.
Geese.

Require little expense, as they chiefly support them-
selves, on commons or in lanes, where they can get
water. The largest are esteemed best, as also are the
white and grey. The pied and dark-coloured are not
so good. Thirty days is generally the time the goose
sits. but in warm weather she will sometimes hatch
sooner. Give them plenty of food, such as scalded
bran and light oats; and as soon as the goslings are
hatched, keep them housed for eight or ten days, and
feed them with barley-meal, bran, curds, &c. For
green geese, begin to fatten them at six or seven weeks
old, and feed them as above. Stubble geese require
no fattening if they have the run of good fields.

Turkies

Are very tender when young. As soon as ‘hatched,
put three pepper-corns down their throat. Great care
is necessary to their well-being, because the hen is so
careless that she will walk about with one chick, and
leave the remainder, or even tread upon and kill them.
Turkies are violent eaters, and must therefore be left
to take charge of themselves in general, except one
good feed a day. The hen sits twenty-five or thirty
days ; and the young ones must be kept warm, as the
Jeast cold or damp kills them. They must be fed
often, and at a distance from the hen, who will eat
‘every thing from them. They should have curds,
areen-cheese parings cat small, ‘and bread and milk
with chopped wormwood in it ; and their drink milk
and water, but not left to be sour. All young fowls
‘are a prey for vermin, therefore they should be kept
in a safe place where none can come ; ‘weasels, stoats,
ferrets, &c., creep in at very small crevices.

Let the hen be under a coop, in a warm ‘place ex-
posed to the sun, for the first three or four weeks ; and
the young should not be suffered ‘to'go out in the dew
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at'morning or evening. Twelve eggs are enough to

t under a turkey; and when she is about tn lay,

k her up till she has laid every morning. ‘They
usually begin to lay in March, andsit in April. Feed
them near the hen-house ; and give them a little meat
in the evening, to accustom them to roosting there.
Fatten them with sodden oats or barley for the first
fortnight ; and the last fortnight give them as above,
and rice swelled with warm milk over the fire, twice
a day. The flesh will be beautifully white and fine
flavoured. The common way is to eram them ; but
they are so vavenous that it seems unnecessary, if they
are not suffered to go far from home, which makes
them poor.

P.a Fowl,

Feed them as you do turkies. They are so shy that
they are seldom found for some daysafter hatching ;
and it is very wrong to pursue them, as many ignorant
people do, in the idea of bringing them home ; for it
only causes the hen to carry the young ones through
dangerous places, and by hurrying she treads ‘upon
them. The cock kills all the young chickens he ean
get at, by one blow on the centre of the head with his
bill ; and he does the same by his own brood before
the feathers of the crown come out. Nature there-

tore impels the hen to keep them out of his way till
the feathers rise.

Guinea Hens

Lay a great number of eggs ; and if you can discover
the nest, it is best to put them under cemmon hens,
‘which are better nurses. They require great warmth,
juiet, and careful feeding with rice swelled with milk,
or bread soaked in it. Put two pepper-corns down
their throat when first hatched.

Pigeons

Bring two young ones at a time, and breed every
month, if well looked after and plentifully fed. They
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should be kept very clean, and the bottom of the dove-
cote be strewed with sand, once a month at least.
Tares, beans and peas, are their proper food. They
should have plenty of fresh water in their house.
Starlings and other birds are apt to come among them,
and suck the eggs. Vermin likewise are their great
-nemies, and destroy them. If the breed should be
too smali, put a few tame pigeons of the common
kind, and of their own colour, among them. Observe
not to have too large a proportion of cock-birds; for
they are quarrelsome, and will soon thin the dove-
cote.

Pigeons are fond of salt, and it keeps them healthy.
Lay a large heap of clay near the house; and let the
salt-brine that may be done with in the family be
poured upon it.

Bay-salt and cummin-seeds mixed, is an universal
remedy for the diseases of pigeons. The backs and
breasts are sometimes scabby; in which case, take a
quarter of a pound of bay-salt, and as much common
salt; a pound of fennel-seed, a pound of dill-seed, as
much cummin-seed, and an ounce of assafeetida; mix
all with a little wheaten flour, and some fine worked
clay ; when all are well beaten together, put it into
two earthen pots, and bake them in the oven. When
cold, put them on the table in the dove-cote; the
pigeons will eat it, and thus be cured.

Rabbiis.

The wiid ones have the finest flavour, unless great
care is taken to keep the tame delicately ciean. The
tame one brings forth every month, and must be al-
lowed to go with the buck as soon as she has kindled.
The sweetest hay, oats, beans, sow-thistle, pareley,
carrot-tops, cabbage-leaves, and bran, fresh and fresh,
should be given to them. If not very well attended.
their stench will destroy themselves, and be very un-
wholesome to all who live near them; but attention
will nrevent this inconvenience
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PART XI1I.

COORERY FOR TEHE SICK, AND FOR
THE POOR.

SICK COOKERY.

General Remarks.

The following pages will contain cookery for the
sick ; it being of more consequence to support those
whose bad appetite will not allow them to take the
necessary nourishment, than to stimulate that of per-
gons in health,

It may not be unnecessary to advise that a choice
be made of the things most likely to agree with the
patient ; that a change be provided ; that some one at
least be always ready; that not too much of those be
made at once, which are not likely to keep, as invalids
require variety ; and that they should succeed each
other in different forms and flavours.

A clear Broth that will keep long.

Put the mouse round of beef, a knuckle bone of
veal, and a few shanks of mutton, into a deep pan,
and cover close with a dish or coarse crust: bake till
the beef is done enough for eating, with only as much

vater as will cover. When cold, cover it close in a
cool place. When to be used, give what flavour may
be approved.

A quick made Broth.

Take a bone or two of a neck or loin ot mutton,
fake off the fat and skin, set it on the fire in a small
tin saucepan that has a cover, with three quarters of a
pint of water, the meat being first beaten, and cut in
thin bits ; put a bit of thyme and parsley, and, if ap-

roved, a slice of onion. Let it boil very quick, skim
it nicely ; take off the cover, if likely to be too weak;
else cover it. Half an hour is suffieient for the vhole
process,
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A very supporting Broth against any kind of weakness.

Boil two pounds of loin of mutton, with a very
large handful of chervil, in two quarts of water to
one. Take off part of the fat. Any other herb or
roots may be added. Take half a pint three or four
times a day.

A very nourishing Veal Broth.

Put the knuckle of a. leg or shoulder of veal, with
very little meat to it, an old fowl, and four shank-
bones of mutton extremely well soaked and bruised,
three blades of mace, ten pepper-corns, an onion, and
a large bit of bread, and three quarts of water, into.a
stew-pot that covers close, and simmer in the slowest
manner after it has boiled up, and been skimmed ; or
bake it: strain, and take off the fat. Salt as wanted.
It will require four hours.

Broth of Beef, Mutton, and Veal.

Put two pounds of lean beef, one pound of scrag of
veal, one pound of scrag of mutton, sweet herbs, and
ten pepper-corns, into a nice tin sauce-pan, with five
quarts of water; simmer to three quarts; and clear
from the fat when cold. Add one onion if approved.

Soup and broth made of different meats, are more
supporting, as well as better flavoured.

To remove the fat, take it off when cold as clean as
possible ; and if there be still any remaining, lay a bit
of clean blotting or cap paper on the broth when in
the basin, and it will take up every particle.

Calves’ feet Broth

Boil two feet in three quarts of water to half; strain:
and set it by ; when to be used, take off the fat, put a.
large tea-cupful of the jellyinto a sauce-pan, with half
a glass of sweet wine, a little sugar and nutmeg, and.
Deat it up till it be ready to boil, then take a little of
it, and beat by degrees to the yolk of an egg, and
adding a bit of butter, the size of a nutmeg, stir it all
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An egg divided, and the yolk and white beaten
separately, then mixed with a glass of wine, will af-
ford two very wholesome draughts, and prove lighter
than when taken together.

Eggs very little boiled, or poached, taken in small
quantity, convey much nourishment ; the yolk only,
when dressed, should be eaten by invalids.

A great Reslorative.

Bake two calves’ feet in two pints of water, and the.
same quantity of new milk, in a jar closely covered,
three hours and a half. When cold remove the fat.

Give a large tea-cupful the last and first thing.
Whatever flavour is approved, give it by baking in it
lemon-peel, cinnamon, or mace. Add sugar after,

Another—Simmer six sheep’s trotters, two blades
of mace, a little cinnamon, lemon-peel, a few harts-
horn shavings, and a little isinglass, in two quarts of
water to one; when cold, take off the fat, and give
near half a pint twice a day, warming with it a little
new milk.

Another.—Boil an ounce of isinglass-shavings, forty
Jamaica peppers, and a bit of brown crust of bread, in

a quart of water to a pint, and strain it,
" This makes a pleasant jelly to keep in the house;
of which a large spoonful may be taken in wine and
water, milk, tea, soup, or any way.

Another, a most pleasant Draught.—Boil a quarter:
of an ounce of isinglass-shavings with a pint of new
milk, to half: add a bit of sugar, and, for change, a
bitter almond.

Give this at bed-time, not too warm.

Dutch flummery, blamange, and jellies, as directed
in pages 197, 198, and 206, or less rich according to
judgment.

Caudle.

Make a fine smooth gruel of half-grits; strain it
wnen boiled well, stir it at times till cold. When to
be used, add sugar, wine, and lemon-peel, with nut
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mer ten minutes ; if too thick, add a spoonful or two
of milk. and serve with thin toast.

T'o mull Wine.

Boil some spice in a little water till the flavour is
zained, then add an equal quantity of port, some sugar
and nutmeg; boil together, and serve with toast.

Anotker way.—Boil a bit of cinnamon and some
grated nutmeg a few minutes, in a large-cupful of
water ; then pour to it a pint of port wine, and add
sugar to your taste : heat it up and it will be ready.

Or, it may be made of good British wine.

To make Coffce.

Put two ounces of fresh ground coffee, of the best
quality, into a coffee-pot, and pour eight coffee-cups
of boiling water on it ; let it boil six minutes, pour out
a cupful two or three times, and return it again ; then
put two or three isinglass-chips into it, and pour one
large spoonful of boiling water on it; boil it five
minutes more, and set the pot by the fire to keep hot
for ten minutes, and you will have coffee of a beautiful
clearness.

Fine cream should always be served with coffee, and
either pounded sugar-candy, or fine Lisbon sugar.

If for foreigners, or those who like it extremely
strong, make only eight dishes from three ounces. If
not fresh roasted, lay it before a fire until perfectly
hot and dry ; or you may put the smallest bit of fresh
butter into a preserving pan of a small size, and, when
hot, throw the coffee in it, and toss it about until it be
freshened, letting it be cold before ground.

Coffee Mulk.

Sois a dessert-spoonful of ground coffee, in nearly a
pmt of milk, a quarter of an hour ; then put into it a
shaving or two of isinglass, and clear it; let it boil a
few minutes, and set it on the side of the fire to grow
fine.

This is a very fine breakfast : it should be sweetened
with real Lisbon sugar of a good quality.












304 DOMESTIC COOKERY.

and a half of tamarinds, three ounces of currants, and
two ounces of stoned raisins, till near a third be con-
sumed. Strain it on a bit of lemon peel, which re-
move in an hour, as it gives a bitter taste if left long.

A most pleasant Drink.

Put a tea-cupful of cranberries into a cup of water,
and mash them. In the mean time boil two quarts of
water with one large spoonful of oatmeal and a bit of
lemon-peel ; then add the cranberries, and as much
fine Lisbon sugar as shall leave a smart flavour of the
fruit; and about a quarter of a pint of sherry, or less,
as may be proper ; boil the whole for half an hour,
and strain off.

Soft and fine Draught for those who are weak and have
a Cough.

Beat a fresh laid egg, and mix it well with a quarter
of a pint of new milk warmed, 2 Jarge spoonful of ca-
pillaire, the same of rose-water, and a little nutmeg,
scraped. Do not warm it after the egg is put in. Take
it the first and last thing.

Toast and Water.

Toast slowly a thin piece of bread till extremely
brown and hard, but not the least black ; then plunge
it into a jug of cold water, and cover it over an hour
before used. This is of particular use to weak bowels.
It should be of a fine brown colour before drinking.

Barley Water.

Wash a handful of common barley, then simmer it
rently in three pints of water with a bit of lemon-pee..

This is iess apt to nauseate than pearl-barley ; but
the other is a very pleasant drink.

Anotker way.—Boil an ounce of pearl-bariey a few
minutes, to cleanse, then put on it a quart of water
simmer an hour ; when half done, put into it a bit ot
fresh lemon-peel, and one bit of sugar. If likely to






306 DOMESTIC COOKERY.

to be heavy ; but most agreeable when made of sweet
cream.

Dr. Boerhaave's sweel Buttermilic,

Take the milk from the ¢ow into a small churn, of
about 6s. price ; in about ten minutes begin churning,
and continue so to do till the flakes of butter swim
about pretty thick, and the milk has discharged all the
greasy particles, and appears thin and blue. Strain it
through a sieve, and drink it as frequently as possible.

It should form the whole of the patient’s drink, and
the food should be biscuits and rusks, in every way
and sort ; ripe and dried fruits, of various kinds, when
a decline is apprehended.

Baked and dried fruits, raisins in particular, make
excellent suppers for invalids, with biscuits, or com-
mon cake.

Orgeat.

Beat two ounces of almonds with a tea-spoonful of
orange-flower water, and a bitter almond or two ; then
pour a quart of milk and water to the paste. Sweeten
with sugar, or capillaire. This is a fine drink for
those who have a tender chest; and in the gout it is
highly useful, and, with the addition of half an ounce
of gum arabic, has been found to allay the painfulness
of the attendant heat. Halt a glass of brandy may be
added if thought too cooling in the latter complaints,
and the glass of orgeat may be put into a basin of
warm water.

Another orgeat, for company, is in page 242

Orangeade, or Lemonade.

Squeeze the juice from a dozen of the fruit; pour
boiling water on a little of the peel, and cover close.
Boil water and sugar to a thin syrup, and skim it
When all are cold, mix the juice, the infusion, and the
syrup, with as much more water as will make a rich
sherbet ; strain through a jelly-bag Or squeeze the
juice, and strain it, and add water and capillaire.
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of split peas, or whole ones, if previously soaked, pep-
per and salt into an earthen jug or pan, and pour one
gallon of water. Cover it very close, and bake it with
the bread.

'The cook should be charged to save the boiling of
every piece of meat, ham, tongue, &c. however salt:
as it is easy to use only a part of that, and the rest of
fresh water, and, by the addition of more vegetables
she bones of the meat used in the family, the pieces of
meat that come from table on the plates, and rice,
Scotch barley, or oatmeal, there will be some gallons
of nutritivus soup two or three times a week. The
bits of meat should be only warmed in the soup, and
remain whole ; the bones, &ec. boiled till they yield
their nourishment. If the things are ready to putin.
the boiler as soon as the meat is served, it will save
lighting fire, and second cooking.

Take turnips, carrots, lecks, potatoes, the outer
leaves of lettuce, celery, or any sort of vegetable that
is at hand ; cut them small, and throw in with the
thick part of peas, after they have been pulped for
soup, and grits, or coarse oatmeal, which have been
ased for gruel.

Should the soup be poor of meat, the long boiling
of the bones, and different vegetables, will afford better
nourishment than the laborious poor can obtain; espe-
cially as they are rarely tolerable cooks, and have not
fuel to do justice to what they buy. But in every family
there is sume superfluity ; and if it be prepared with
cleanliness and care, the benefit will be very great to
the receiver, and the satisfaction no less to the giver.

I found, in the time of scarcity, ten or fifteen gallons
of soup could be dealt out weekly, at an expense not
worth mentioning, though the vegetables were bought.
If in the villages about London, abounding with opu-
lent families, the quantity of ten gallons were made in
ten gentlemen’s houses, there would be a hundred gal-
-uns of wholesome agreeable food given weekly for the
supply of forty poor families, at the rate of two gal-
lons and a half each
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quite dry. Take an ounce of each of the following
articles, namely, storax, gum-benjamin, odoriferous
cypress-powder, or of Florence ; half an ounce of cin-
namon, two drams of cloves, and two drams of nutmeg,
a:d finely powdered ; mix them with the marrow above
prepared ; then put all the ingredients into a pewter
pot that holds three pints; make a paste of white of
egg and flour, and lay it upon a piece of rag. Over
that must be another piece of linen to cover the tep of
the pot very ciose, that none of the steam may evapo-
rate. Put the pot into a large copper pot, with water,
observing to keep it steady, that it may not reach to
the covering of the pot that holds the marrow. As
the water shrinks, add more, boiling hot ; for it must
boil four hours without ceasing a moment. Strain the
ointment through a linen cloth into small pots, and.
when cold, cover them. Do not touch it with any
thing but silver. It will keep many years.

A fine pomatum may be made by putting half a
pound of fresh marrow, prepared as above, and two
ounces of hog’s-lard, on the ingredients; and then
observing the same process as before.

Pot Pourri.

Put into a large china jar the following ingredients
in layers, with bay-salt strewed between the layers:
two pecks of damask roses, part in buds and part
blown, violets, orange-flowers, and jasmine, a handful
of each ; orris-root sliced, benjamin, and storax, two
ounces of each; a quarter of an ounce of musk, a
quarter of a pound of angelica-root sliced, a quart of
the red parts of clove-gillvflowers, two handfuls of
lavender-flowers, half a handful of rosemary-flowers,
bay and laurel leaves, half a handful of each; three
Seville oranges, stuck as full of cloves as possible,
dried in a coo: oven, and pounded ; half a handful of
knotted marjoram, and two handfuls of balm of Gilead
dried. Cover all quite close. When the pot is un-
covered the perfume is very fine.
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a quarter of a pound of unsalted butter, and two ounces
of bees-wax, into a new tin saucepan. Simmer gently
till the wax, &c. are dissolved, and then strain it
through a linen cloth. When cold, melt it again, and
pour it into small pots or boxes ; or if to make cakes,
use the bottoms of tea-cups.

Hungary Wﬁ!er.

To one pint of highly rectified spirit of wine, put ar
ounce of oil of rosemary, and two drams of essence of
ambergris ; shake the bottle well several times, then
let the cork remain out twenty-four hours. After a
month, during which time shake it daily, put the
water into small bottles.

Honey Water.

Take a pint of spirit as above, and three drams of
essence of ambergris ; shake them well daily.

Lavender Water.

Take a pint of spirit as above, essential oil of laven-
der one ounce, essence of ambergris two drams ; put
all into a quart bottle, and shake it extremely well.

An excellent Water to prevent Hair from falling off, and
to thicken it.

Put four pounds of unadulterated honey into a still,
with twelve handfuls of the tendrils of vines, and the
same quantity of rosemary-tops. Distil as cool and as
slowly as possible. The liquor may be allowed to drop
till it begins to taste sour.

Black paper for drawing patterns.

Mix and smooth lamp-black and sweet-oil ; with a
bit of flannel, cover a sheet or two of large writing
paper with this mixture ; then dab the paper dry with
a bit of fine linen, and keep it by for using in the fol-
lowing manner :

Put the black side on another sheet of paper, and
fasten the corners together with a small pin. Lay on
the back of the black paper the pattern to be drawn,
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the next is put on. The month of March is the best
season for doing this.

Mason's Washes jfor Stucco.

Blue.—To four pounds of blue vitrol, and a pound
of the best whiting, put a gallon of water, in an iron
or brass pot. Let it boil an hour, stirring it all the
time. Then pour it into an earthern pan; and set it
by for a day or two, till the colour is settled. Pour
off the water, and mix the colour with whitewasher’s
size. Wash the walls three or four times, according
as 1s necessary.

Yellow.—Dissolve in soft water, over the fire, equal
quantities separately of umber, bright oker, and blue
black. Then put it into as much whitewash as you
think sufficient for the work, some of each, and stir it
all together. If either cast predominates, add more
of the others till you have the proper tint.

The most beautiful whitewash is made by mixing
the lime and size with skim milk, instead of water.

Roman Cement, or Mortar for outside Plaslering, or
Brick-work.

This will resist all weather; and may be used to
great advantage to line reservoirs, as no water can
penetrate 1t.

Take eighty-four pounds of drift-sand, twelve
pounds of unslacked lime and four pounds of the
poorest cheese grated through an iron grater. When
weil mixed, add enough hot (but not boiling) water to
make into a proper consistence for plastering, such a
quantity of the above as is wanted. It must have
good and quick working. One hod of this mortar will
go a great way, as it is to be laid on in a thin smooth
coat, without the least space being left uncovered. Thie
wall or lath-work should be covered first with hair
and lime-mortar, and well dried. This was used by
the ancients, and is now adopted among us. The
Suffolk cheese does better than any other of this

muntffi
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T'o preserve Furs and Woollen from Moths.

Let the former be occasionally combed while ir
use, and the latter be brushed and shaken. When not
wanted, dry them first, let them be cool, then mix
among them bitter apples from the apothecary’s, in
small muslin bags, sewing them in several folds of
linen, carefully turned in at the edges, and keep from
damp.

1o Dye the Linings of Furniture, &e.

Buff or Salmon-colour, according to the depth of the
hue.—Rub down on a pewter-plate twopenny-worth of
Spanish arnatta, and then boil it in a pail of water a
quarter of an hour. Put into it two ounces of pot-ash,
stir it round, and instantly put in the lining; stir it
about all the time it is boiling, which must be five or
six minutes ; then put it into cold pump water, and
hang the articles up singly without ringing. When
almost dry, fold and mangle it.

Pink.—The calico must be washed extremely clean
and be dry. Then boil it in two gallons of soft water,
and four ounces of alum ; take it out, and dry in the air.
In the mean time boil in the alum-water two handfuls
of wheat-bran till quite slippery, and then strain it.
Take two scruples of cochineal, and two ounces of ar-
gall finely pounded and sifted ; mix it with the liquor
by little at a time. Then put into the liquer the calico,
and boil till it is almost wasted, moving it about. Take
out the calico, and wash it in chamber-lye first, and in
cold water after ; then rinse it in water-starch strained,
and dry it quick without hanging it in folds. Mangle
it Eery highly, unless you have it callendered, which
1s best.

Blue.—Let the calico be washed clean and dried ;
then mix some of Scot’s liquid blue in as much water
as will be sufficient to cover the things to be dyed, and
put some starch to it, to give a light stiffness. Dry a
bit, to see whether the colour is deep enough ; then set
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down, and brushed on both sides with a hand brush ;
turn it the right side upwards, and scour it with ox-
gall, and soap and water, very clean, and dry it with
linen cloths, Then lay it on the grass,or hang it up
to dry.

To give to Boards a beautiful appearance.

After washing them very nicely clean, with soap
and warm water and a brush, wash them with a very
large spenge and clean water. Both times, observe
to leave no spot untouched ; and clean straight up and
down, not crossing from board to board : then dry
with clean cloths, rubbing hard up and down in the
same way.

"The floors should not be often wetted, but very tho-
roughly when done; and once a week dry-rubbed
with hot sand, and a heavy brush the right way of the
boards.

The sides of stairs or passages on which are carpets,
or floor cloth, should be washed with sponge instead
of linen or flannel, and the edges will not be soiled.
Different sponges should be kept for the two above
uses ; and those and the brushes should be well wash=d
when done with, and kept in dry places.

To extract Oil from Boards or Stone.

Make a strong lye of pearl-ashes and soft water ;
and add as much unslacked lime as it will take up ; stir
it together, and let it settle a few minutes; bottle it,
and stop close; have ready some water to lower it as
used, and scour the part with it. If the liquor should
lie long on the boards, it will draw out the colour o
them ; therefore do it with care and expedition.

To clean Sione Stairs and Halls.

Boil a pound of pipe-mukers’ clay, with a quart or
water, a quart of small beer, and put in a bit of stone-
blne. Wash with tnis mixture and, when dry, rub the
stones with flannel and a brush.
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GENERAL REMARKS ON DINNERS.

Things used at First Courses.—Various Soups.
Ilish, dressed many ways. Turtle. Mock Turtle.
Boiled Meats and Stewed. Tongue. Ham. Bacon.
Chawls of Bacon. Turkey and Fowls, chiefly boiled.
Rump, Sirloin, and Ribs of Beef roasted. Leg, Sad-
dle, and other roast Mutton. Roast Fillet, Loin,
Neck, Breast, and Shoulder of Veal. Leg of Lamb
Loin. Fore-Quarter. Chine. Lamb’s-head ana
Mince. Mutton stuffed and roasted. Steaks, vari-
ously prepared. Ragouts and Fricassees. Meat
Pies raised, and in Dishes. Patties of Meat, Fish,
and Fowl. Stewed Pigeons. Venison. Leg of Pork,
Chine, Loin, Sparerib. Rabbits. Hare. Puddings,
boiled and baked. Vegetables, boiled and Stewed.
Calf’s Head different ways. Pig’s Feet and Ears dif-
ferent ways. In large dinners two Soups and two
dishes of Fish.

Things for Second Course.—Birds: and Game of
oIl sorts. Shell-fish, cold and potted. Collared and
Potted Fish. Pickled ditto. Potted Birds. Ribs of
Lamb roasted. Brawn. Vegetables, stewed or in
sauce. French Beans. Peas. Asparagus. Cauliflowes -
Fricassee. Pickled Oysters. Spinach, and Artichok .
bottoms. Stewed Celery. Sea Cale. Fruit Tarts,
Preserved-Fruit Tourts. Pippins stewed. Cheese-
cakes, various sorts. All the list of Sweet Dishes, of
which abundance are given from page 194 to 236,
with directions for preparing them, such as Creans,
Jellies, and all the finer sorts of Puddings, Mince
Pies, &c. Omlet. Macaroni. Oysters in Scallops,
stewed or pickled.

Having thus named the sort of things used for the
two courses, the reader will think of many others.
For removes of Soup and Fish one or two joints of
Meat or Fowl are served; and for one small course,
the articles suited to the second must make a part.
“#here Vegetables and Fewls, &c. are twice dressed,
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on Toast. Cold Neat's Tongue. Ham. Collared
things. Hunter’s Beef sliced. Rusks buttered, with
Anchovies on. Grated Hung Beef with Butter, with
or without Rusks. Grated Cheese round, and Butter,
dressed in the middle of a plate. Radishes ditto.
Custards in glasses with Sippets. Oysters, cold or
pickled. Potted Meats. Fish. Birds. Cheese,&ec.
Good plain Cake, sliced. Pies of Birds or Fruit
Crabs. Lobsters. Prawns. Cray-fish. Any of the
list of sweet things. Fruits. A Sandwich set with
any of the above articles, placed a little distance from
each other on the table, looks well, without the tray,
if preferred.
The lighter the things, the better they appear, and
lass intermixed has the best effect. Jellies, different
coloured things, and flowers, add to the beauty of the
table. An elegant supper may be served at a small
expense by those who know how to make trifles that
are in the house form the greatest part of the meal.
Note.— Any of the following things may be servea
as a relish, with the Cheese, after dinner. Baked or
pickled Fish done high. Dutch pickled Herring.
‘«.rdines, which eat like Anchovy, but are larger.
Anchovies. Potted Char. Ditto Lampreys. Potted
Birds made high. Caviare and Sippets of Toast.
Salad. Radishes. French Pie. Cold Butter. Pot-
ted Cheese. Anchovy Toast, &c. Before serving a
Dutch Herring, it is usual to cut to the bones without
dividing, at the distance of two inches from head to

tail before served.

















































































