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PREFACE.

To help Plain Cooks and Maids-of-all-Work to a knowledge
of some of their duties, and to assist them in the important
task of dressing and serving daily food, I%have print@d the
following Recipes, along witt some directions and hints as to
the Arrangement and Economy of the Kitchen. The Reeipes
are taken from my book on Houschold Management, and I hopo
both Mistress and Maid will find some of the information
serviceable. I have sought to make sll the directions plain
and practical, eschewing everything that was not likely to be
useful and was not to the point.
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ALL GOOD COOKS AND HOUSEWIVES USE

SYMINGTON'S

PATENT PREPARED

PEA FLOUR.

g Itis Easy of Digestion, Wholesome, Nutritious, requires
s 1o boiling, and rapidly makes a Tureen of Rich Soup.

rid”  In P'u:kcts, 1d., 2d., 4d., and 6d.; or Tins, 1s,, 1s. 64.,
e’ and 3s. cach.

Teads Mark. SOLD EVERYWHERE.

Patentees and Manufacturers,

W. SYMINGTON & CO., Bowdea Steam-Mills,
Market Harborough.

Posscssing all the propertics of the finest Arrowroot,

BROWN & POLSON'S GORN FLOUR

Has Twenty Years' umld wide reputation,

Suitable for all Scasons, in a u(zrzctj of Preparations,

BROWN & POLSON'S GORN FLOUR

Is a domestic vequisite of constant utility.

Made with 1 le,{ as it omr/zf alw ways to be,

BROWN & POLSON'S GORN FLOUR

Affords all the essentials of a Perfect Diet,

Delicate, easy of Dzwesfzo;z and agreeable to the palate,

BROWN & POLSON'S GORN FLOUR

Serves admirally for Children and Invalids.



[The figures indicate the No. affized to each recipe, and not the page of the doek,
except where the letter p. stands before the figures.]

ALMA PuppING .. .

Almond pudding, small ..

Apple custard, baked .. .

Dumplings, baked.. oo

» boiled .

Ginger . .o .o
Hedgehog

Jelly, thick, or ms.rmalade

Pudding, baked .. ..

. bulled .. -

Snow . .. oo
Snowballs .. .. .
Sau . .. .
Tart, creamed .. % ..

» Orpie.. . .

Apples, ginger .. . .
and rice ..

» 8 pretty dish of..

in red jelly . ..

Stewed, and custard ..

No.

.o

..

..

319
320
403
321
322
437
«05
406
323
8z4
410
325

75
327
326
404
409
408
407
411

Apricot preserve, carrot jam to umtat.e 438
Arrangement and Lconomy of the

Kitchen . .
Arrowroot blanc- mxmge .
Pudding, baked or boiled
Sauce . .. ..
Asparagus, bmled . .e
Aunt Nelly’s pudding .. .

Bacon, BoiLgp..

Ned rasheru of, ‘and poachcd

Bu.ked apple custard
dumplings
pudding ..

Arrowroot
Batter

fresh froit” .. ..
Bee!

Brewd pnddm .
Bread-and-butter pudd!ng
Carrot pudding .. e
Custard ,,

Damsons for wmfer use .
Gooseberry pudding .
Haddock .. . .
Red or Yarmouth bloaters

‘White hefrings .. .
wmontﬂgxns . .

with dried

P~ 19

or

336, 3

.e

oo J

..
.

.

361,

414
328
496
276
329

180

179
403

Baked mackerel . e No. b3
Mushrooms.. . .. .. 289
Spanish omions ., . e 802
Pcars.. . .. .. . 446
Peas . .. . .~ 205
Plum puddmg .o .. .. 874
Potatoes .. . .- ~. 350
Raisin pudding . 380
Rice ”» Ja;, 385, :ma aﬂg, .4_)0
Smelts . . . .

eal .. . . .o . 217

Baking dish .. .e .. p. 25

Baroness’s pudding .. «e No. 331

Bachelor’s pudding .. . .. 330

Batter pud(llug, baked .o .. 332

« With dried or fresh fnnt . .. 333
Boiled . . .e .o 334
Batter, sprats fricd in 70
Bea.ns, boiled French 2;7
»»  boiled broad 278

Beef, baked .. 130
Boiled aitchbone 111
Boiled round of 18
Broiled, and mushroom sance 131
Broiled, and oyster sauce 132
Bubble n.nd Squcuk ve 133
Carried . .. 134
Dripping, to c.ld.nfy . 1ns
Fried, salt 1356
Fritters 136
Hashed 137
Minced 138
Potted e . .. 122,139
RagoQt 140
Ribs of, boned and roll(.d, rua.st 124
Ribs of, roast . . . 23
Rissoles .. . . . 141
Rolls . . .e e 142
Sirloin of, roast .. .e . 125
Sliced and broiled e . 143
Steak, fried rump . o 11%

s and kidney pudd.mg . 115

5 and oyster sauce.. « 1€

» broiled . .. s 114

» Pie .. . . . N3

s, Stewed ve . 126

Stewed, and célery sauce o 144

» and oyster sauce « )45

Toad-in-the-hole .. . .. 137

Tonguc, boiled .. . 128
Bengal recipe for makmz mmgo

chetaey, or chutney., . . 104



INDEX.

10
Biscuits, dessert ' No. 461
Soda .. . .. 462
Blackcock, roast .. 262
Blanc-mange . . 414
Arrowroot .. .. 412
Cheap . .. 418
Lemon . o 415
Rice 430
Boiled apple dumplings . .. 822
»» pudding .. . . 32¢
Amzm'oot 5 ee  se  es 328
Bacon . . e oo 180
Batter pudding oo .. 334
Beef, mtcbboneo! . .o 111
» roundo! . . .. 118
. . . 128
Brend pudding . .o 3837
,, and butter puddmg .. 839
Calf’s feet .. . . 206
s» head (with the skm on) .. 207
» s (without the skin on) 208
Carrot pudding .. . .. 341
Chicken or fowl .. . .. 233
Currant dumphugs .. .. 345
» _puddng .. . .. 346
Custards .. .. .. .. 417
Damson Pudding .. . .. 350
Eels . .. 38
Fgegs for breakfast, so.lads, &e... 455
Fowl or chicken .. . .. 233
G ;mh oystg;l . .. 234
Goeoseberry pu g e .s 3580
.'!'Iadt.!ocl:-ry . . . 46
Ham . . . .. 185
Lamb, Iczof .e . .. 168
Lemon pudding .. .. 363, 364
Mackerel .. .o . .. 54
Mashrooms. . . . . 200
Mutton, leg of .. .e .. 153
" neck of .. . . 158
Parsnips .. . . .o 204
Pork, leg of . . . 195

» Dickled

Potatoes .. . 297, 208, 299
Raisin pudding .. . .. 881
Rabbit . . . 271
Rhubarb puddmg 382
Ric » 350, 337, 388, 369, 300
Sulmon . . . .. 61
Tongue .o . »e .. 128
Turbot . . . e 71
Turkey .. . . e 241
‘Whiting . . .. . 72
Yeast damplings .. .. .. 304
Boiling-pot D. 20
Bottle-jack and whecl, with jolnt sus-
pend: .. ».
Rottled frait with sugs,r e No. 413
Braudy, to make cherry . .. 439
Dread grater .. . . p. 24
Pudding, baked .. oo No. 335
” boile iy . 837
.« 838
and bntter pudding baked «s 336
Sauce . . . e 76
. .. e 30

Brilt
Brocoli, boiled ..
Broiled beef

. . 279
and mushroom sauce .. 131

Broiled beef and oyster sauce  No. 132
sliced and 143

.. steak 114
Kidneys 150
Mackerel .. 5%
Mutton chops
Whiting .. .
Browning for gravies and sauces .. 92
for stock .. . e 5
Brussels sprouts, boilcd . .. 283
Bubble-and-squeak .. o .o 133
Bullock’s heart, to dress 8 e .. 117
Buns, to make good plain .. . 462
Light.. . . .o .. 46¢
CABBAGE, BOILED .. e e 281
Pickled red .. . . . 102
Cabinet pudding, a plain .. .o 330
Cake, common .. . . o 465
Holiday . .o 466
Plain, a nice, 'for children . 467
Plum, a nice . . . 463
Pound . .. . .o 460
Rice .. .. . . . 470
Saucer, for tea
Seed, a very good..
common
Snow
Soda
Sponge
Tipsy 134

an easy way of making s 435
Calf's fect, boiled, and parsley and
butter .. .
Calf’s-feet jelly .. . 423
Calf’s head, boiled (thh the skin on) 207
» 5 (without the skin

on) .. .. .
Calf’s head, hashed ..
Calf’s liver and bacon..
Canary pudding. .
Caper sauce
Carrot jam toimitate n.pncot preserve 438

.

. 340

Pudding, baked or boiled .. 341
Soup .. . . . 7
Carrots, boxled . . . . 282
Cask stand . . p. 27
Cauliflowers, boxled . e No. 287
Celery .. . . . . 263
Soup.. .. e
Cheese, mode of serving . 451
Macaroni as usually with’ . 452
Toasted; or Scotch rarebit o 453

9 or Welsh rarcbit . 454

Cherry brandy, to make .e os 433
Cherry tart 842
Chetney, recipe for ma.kmg muugo.. 104
Chicken, boiled fowl or . . 233
Cutlets, French .. .o o 243

or fow! salad . . o 244
Chopper, meat .. v . p. 24
Suet .. .. . . p. 24
Christmas pudding, plain .. No. 843

Chutney, receipt for making mango 104
Clarify stock, to .
Coburg pudding, royal

Cod, curried ..

é

.
o 344
84



Cod, head and shoulders

Coffee and tea ca.nisters

Colander

CoLp MEAT Coox:nv —
Beef, baked

.
.
oo
.
.

INDEX.

No. 31 | Cold Meat Cookery -—
.. 383 Veal, ragoft of cold
.. 32 sy Trissoles .o
p. 27 rolls .. .
p. 24 Co].lops, mutton.. .
Scotch .o .

No. 130

,» broiledand mushroom sauce 131

» ”
s» bubble-and-squeak
s curried
, fried salt
» frtters
hashed
»» Minced
» Dotted

» ras:o(\t

» rissoles
s TOls ..
sliced and brmled

. ..
. .
.. .o
. ve
. .
. .o
. .

and oyster sauce ..

.o
..
oo
.
..
..
.
.
..
..

s Stewed, and celery sauce..

stewed, with oysters
Calf's head, hashed .
Chicken cutlets, French..
” or fowl salad
Duck, hashed

,» stewed, and pcai .

and tarnips

Flﬂh and oystu plc .

,» cake .. <. .o

Fowl, fricasseed .. .

, fried .o .e

» hashed . .
» » Indian fashion

» Mminced . .

s ragoli .e .e

,» Sauté with peas
Game, hashed
Goose, hashed

247,

.
..
.e
..
.o
..

Hare, hashed
Lamb, hashed, and broucd blade-
bone
Mutton, baked mmced .
» broiled .. .
» collops .. .e
» carried .. .
” cutlets .. .
”» haricot .. .e
. hashed .

hodge- podg'e

9 pie ..
» ragofit of cold neck
toad-in-the-hole
Pork cutlets
s hashed
rurkey, croquettes of
» fricasseed
”» hashed
Yeal, baked
cake .. .
collops, Scotch .
white

” ”
curried .
minced . .

5,  and macaroni
moulded, minced ..
olive pie
Wtties fried

..
.o
. e

.o .

..

IERERERER B

132
133
134
135
136
137
138
139
140
141

142
143
144
145
2923
243
244
216
248

. Curried beef

”» white .
Cooks, important hints to
Cook’s knife .. .
Copper préserving-pan
Cow-hcel 3tock for jellies
Crab, hot

to dress
Crcam, economical Iemo'n
Stone, or tous les mos
Crimped skate .. .
Croqucttes of turkey ..
Crust, butter
Dripping .. .
Short, very good .
s» &nother guod
, common ..
Suet ..
Cucumber slice ..
Cucambers, to dress
Currant dumplings
Jam, red .. .o
Jelly, red .. ..
Pudding, boiled ..
» black or red
I‘cll and raspberry tart

Cod ..
Fowl ..
»» Or chicken
Mutton
Rbbit
Veal .
Custard, applc, bs,ked
Stewed apples and
Pudding, baked
Custards, boiled .
Cutlets, chicken, French
Mautton, cold
Pork ..
Salmon
Veal ..

.o ..

.e
.. .o

.e .e

.o

.e
.. .o
.o oo

DaMsoN PuppING ..
Damsons, baked, for winter
Delhi pudding
Dessert biscuits
Digester .. .
Dried haddock ..
Dripping, beef, to clu.nfy
Pan and ladle
Duck, hashed .. .
Stewed, and peas ..
”» and turnips

.e

gucksﬁ:oast le bake d

umplings, app) ake

e boiled
Curra.nt . .
Yeast . .

Economical STock

use

P
P

No.

. .1
181, 182, 202

.o

r.

No.

P
No.
2i7,

.
.
.
.
.

11

. 229

230
231
169
219
220
30
3
o8
02

250
442
351
461
20
47
114
29
24
24¢
248
232
821
322
845
394



INDEX.

Eel pie .. e .. ee No. 41 Ginger pudaing... o e No. 353

Ecls, boiled oo o ee .. 38 | Golden pudding e e e
Fried.. eo oo ss .+ 40 | Goodfamily soup e e
Stcwed ve . . .. 39 Goose, hashed .. .e .o

Egg sau 78 Roast ..

Eggs, to holl for breakfast, aalads, &c. 455 Gooseberry fonl to make ..

Poached .. .. .. 456 Pudding, baked .. .o

v with cream e .. 457 » boiled .. ..

Snow, or ceufs i la niége .. 432 Tart .. .- .- .

Empress pudding . .- .. 852 Trifle .

Eundive .. . . . .. 286 | Gravy,a quickly ‘made .

Beef, good .. . ..

Brown .. .. .
FamiLy Sour .. .e .o e 9 ,, without meat .. . U5
Fenncl sauce .. . . .~ 79 Browning for .. . e 92
Fish and oyster pie  «e oo .. 42 Cheap, tor minced veal .o .0 98
Cake . . .- 43 hashes .. . . 97
Kettle and slice .. . p. 21 General stock for .. . . 9l
Flounders, fried .. v No. 44 Jugged .. v . .. 99
Folkestone pudding-pies .o .. 353 Soup .. .o .o . 10
Forcemeat tor veal, &c. .o <. loo Greengage jam .. .. . .. 444
Fowl, boiled, or chickens .. .s 233 Gridiron .. .. oo .. p. 23
Boiled, with vysters .o . 234 . revolving .o .o 7. 23
Curricd R . .. 235 | Grouse, roast .. . e No. 263

» or chicken . . 245
Fricasseed .. .e .o .. 250

¥ried . . e 251, 252 HADPDOCE, BARED .. .. . 45
Hashed e .. . .. 253 Boiled . .o . .. 46
»  Indian fashion .. .. 254 Dried . .o s g 47

Minced . . . . 255 Half-pay puddm;? .o .e .. 860
RagoQtof .. .s .o . 256 Ham, fried, and eggs .. .o .. 186

Roast . . . .. 286 Potted . .o .o 189, 190
Sautd, with peas .. .. 257 to bakea .. .o .. .. 184
Fresh fruit, to buttle with suga.\' . 443 to boila .. .o . .. 185
Fricasseed fowl . . . . 250 Hams, to pickle . .. .. 187
Turkey . .. 260 to salt two .. . . .. 188
Fricd bacon, rashers of . . 179 Hare, hashed .. . . .. ¥65
Beef, salt .., .o .e ee 135 Jugged .o ve .. 2066, 267

., Steak .. . .o .. 119 Roast . ve .o .. 268

Eels .o . . . 40 Soup .. . . . e 1N
Flounders .. . . e 44 Haricot mutton.. .. . o 147
Fowl .. .o . s 251,255 Hashed beef .. oe .. .. 137
Kidueys .o .o .. .. 151 Calf’s head .. e .o .. 223
Pattics .. . . .. 228 Duck e . . .. 246
Plaice . .. .. .. 60 Fowl .. . . .. 253
Pork sausages .. P .. 200 » Indian fashlon . . 254
8mclts . . .e . 66 Game . . . . 263
Soles. . . .. . 68 Goose . .e . .. 258
Sprats in batter . . . 70 Hare . .. e .. 205
Whiting . .o .o e 74 Lamb, and boiled blade bone .. 178
Fritters, Indian . . . 418 Mutton . . e o 173
Frait turnovers.. . . .o 354 Pork .. . . .. 203
Frying-pan . . . p. 24 Turkey . . . 262
Hashes, cheap gravy for . . u7

GAME 1— Herr;‘nﬁs, ba;ed wh:;eb‘ t. e 49
> ed, or Yarmou! oaters .. 48
}él:l;lg(::;.h:%ut bt b A{o ";gg Hidden mountain, the.. . .ed21

Grouse, roast e e .. 264 gg;lsgeel:aﬁﬁdge e ee . . 0;2
Horc,hashed oo oo .. 265 | pOWSCFRCISH L e e e e -2;
» Jugged . s 366, 267 dish .. . . .

»» Toast e es .. 208
Partridge, roast .» o» .. 269 | JCED APPLES .. e No. 405
Pheasant, roast .. . e 270 | Important hints to cooks .. 7. 30
‘Wild duck, roast .. . «« 274 | Improved potato-stcamer .. p. 2
‘Woodcock, roast .. . e 275 Indian fritters .. . ee No. 418
Gelatine jelly, ising\us or o e 422 'l‘nne . .o .o . 4234
Giblet pie .e . e s 287 Irish ste: s o 149

Ginger upples .. .o . . 404 llinglu.sl, or gelntine Jelly . .. 423



Jam, CArRoOT, to Imitate apricot pre-

INDEX,
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sei.ve . . . 0. Scales and weights 19
Currant, red . . e 440 Slack’s improved self-actii g taps 27
Greengage .. . . .o 444 Steak-tongs . . - 24
Plum.. .. . .e e 448 Stewpan .. .o s 21
Raspberry .. . . . 449 Stock-pot .. . e 20
Rhbubarb .. . . 450 Suet-chopper . o 24

Jellies, cow-heel stock for .. . 402 Tartlet-pans .
how to mould bottled .. . 424 Tin baking-dish ..
Jelly, apple, thick or Marmalade .. 406 Tongs, steak .
Applesinred .. .. .. 407 Turbot-kettle ..
Calf’s feet .. . . . 425 Vegetable cutter ..
Jelly, isinglaas or gelatine .. . 422 strainer, wire
Of two colours ., .. 426 Welghts and scales . o 19
Stock, to make, and clu'l.fy . 401 ‘Wire dish-cover .. o 26
Red currant e .e e 441 ” vegt.table—stra.lnel' .o . 22
John Dory v ve .e . 87 Knife basket .. . . . 26
Jugged gravy .. .o . . 99 Cook’s .o .o . . 23
lare .. ve . . 266,267
LaMB, BREAST OF, STEWED.. NNo. 162
KipNEYS, BROILED .0 . . 150 Chops . . .. 163
Fried . .. 151 Fore-quarter of, roast .. 104
KITCHEN, Amuuasxsm' AND Eco- Hashed, and broiled hlade-bone 178
NOMY OF . . .o p.- 19 Leg of, ‘boiled . . . 165
Utensils . . . . 19 » roast . . . 166
Baking-dish, tin .. . o 25 Lard, tomelt .. . .e 194
Boiling-pot.. 20 Leamington range .. . p. 29
P and wbﬂel with ]oint Leamington sauce .. e« No. 103

suspended . . . 22 Lemon blanc-mange .. .o .o 415
Bread-grater . . e 24 Cream, economical . .. 416
Cask-stand .. . . . 27 Pudding, baked .. .. 361,363
Chopper, meat .. .o . 24 « 2 » boiled .. .. .. 863

” suet . . o 24 »” plain .. .o .o 364
Coffee and tea canisters.. . 27 Sauce . . . .. 397
Colander .. . . e 24  Lettuces .. . . .. 2HB
Cook's knife . . ee 23  Liver, calf’s, and bacon . . 209
Copper preserving-pan s 24  Lobster, potted . . v 52
Cucumber-slice .. . e 25 Salad . . . . 50
Digester .. . . 20 Sauce . . . 80
Dripping-pan and ladle . e 23  Lobsters, to dress . . P 1
Fish-kettle and slice .. . 21
Frying-pan.. . .e . 24
Gridiron .. . .o . 28 MACARONI, A BWEET Disu op o 427

” revolving . s 28 as usually served with cheese .. 452
Hot-water dish .. . . 27 Soup . . . .- 14
Improved potato-stcamer e 21 Mackerel, baked . . . 53
Kuife-basket . . . 26 Boiled . . . . ba

» COOK’S .. . .. 23 Broiled . . . e b5

» Mincing .. .. . 24 Pickled . . .. 56
Leamington range, with two Manchester pudding .. . .. 365

ovens, boiler, and plate-rack.. 29 Mashed potatoes .. . .. 300
Meat-chopper .. .. . 24 | Meat-chopper .. .o 4 p- 24

y» SAW .. .o . s 23 Saw .. . . I D23

» Screen . o . 22 Screen .. P p. 22
Mincing-knife .. . e 24 | Medium stock .. . e No. 2
Omelet-pan.. o .o es 24 | Melted butter .. . . . 81
Open monld .. o« 26 made withmilk o0 oo oo 82
Pasteboard and mllmg—pm e 25 | Military puddings . . . 367
Paste-jagger . . e 26 | Mincemeat . . o 368
Patty-pans .. . .o e 36 | Mince-pies .e . .. 369
Pepper-mill.. .. .. e 26 | Minced beef .... e ee 138
Pestle and mortar.. . . 25 Fowl . B .o .o 255
Potato-pasty pan .. .. . 23 Mutton, baked .. e oo 167
Potato-steamer, improved . 21 [ . .o .. .e 224
freserving-pan, copper .. w 24 »» and macaroni o o 225
Rev ing gridiron e os 28 » moulded .. . o 226

monld . .. oo 26 | Mincing-knife .. . . p. 24
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Mint sauce .
Mock turtle soup
Monday's pudding
Mountain, the hidden
Mullagatawny soup ..
Mushrooms, baked ..
Bolled
Stewed .
Mustard, how to ‘mix . .
Mutton, baked, minced

.
..

ve

Breast of, an excellent way

cook . .o
Broited .o .
Chops, broiled ..
Collops . .
Curried .

Cutlets of cold

Murron, HARICOT
Hashed
Haunch of, roast
Hodge-podge
Irish stew ..
Kidneys, broiled

» ied
Leg of, boiled
,»  TOast

Loin of, roast
Neck of, boiled

. ragott of cold ..

Pie ..

Pudding
Saddle of, roast ..
Shoulder of, roast..
Toad-in-the-hole ..

.. .

NasTURTIUMS, PICKLED

.o
.o
.o
.o
.o

Normandy pippins, stewed ..

OMELET-PAN
Onions, pickled
Spanish, baked
. stewed
Open mould
Oranges, a pretty dish of
Ox-cheek soup ..
tewed
Ox-tail soup .. .
Ox-tails stewed.. .o
Qysters, boiled fow] with
Scalloped
Stewed .
»  beef with .0

PANCAKES, TO MAKE
pudding'
Parsley and butter
Parsnips, bolled..
ge, roast
Paste, common..
Medium puff
Very good puff

e

.o

147,

INDEX.

146
168
158
169
170

171
with mashed potatoes.. 156

173
173
148
174
149

Paste-jagger ..
Pastry undwichu
Patties, fried
Patty-pans
Pears, baked
Stewed .o
Pea soup (green)
(inexpensive)
‘Winter (yellow)
Peas, boiled green
Peas pudding
Pepper-mill .o
Pestle and mortar
Pheasant, roast

Pickle, mixed ..
Pickled cabbage, red
Hams
Mackerel ..
Nasturtiums
Onions
Walnuts ..
Pie, apple, or tart
Beef-steak ..
Eel
Fish and oyste!
Giblet

.o

Mince .e
Mutton sy
Pie, pigeon .
Rabbit .e
Sole or cod ..
Veal and ham

s olive ..

Pig, roast sucking
Pig’s fry, to dress
Liver..
Pigeon pie .o
Pigeons, roast ..

Pippins, stewed Normnndy

Plaice, fried
Plum cake, a nice

Jam .. . .
Plum-pudding of fresh fruit

Baked .e
Christmas ..
an excellent
an unrivalled
Poached eggs ..

with cream

Pasteboard and rolling-pin

Pork cntlet; and chops..

Griskin of, roast
Hashed .
Lard, to melt
Leg of, boiled
roast

Sausages, fried

» to make

Potage printanier, or spring soup

Potato pasty ..
”» Pm

Soup .. ..
Steamer .
Potutoen. baked. .

.
..
.o
e

.o 457

181, 182, 202

.e

.. 183
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tatoes, to boll, in their jacket. No. 233

»® nEew .
Mashed .. . .
to steam .. .. ..

stted beef .e . .
Ham.. .. . ..
Lobster . . .o

und cake .. ..

-eserving.pan, copper ..
udding, Alma .. ..
Almond, small ..
Apple, baked .

»» boiled

Arrowroot, baked or boiled -

Aurt Nelly’s . ..
Batchelor’s . .
Baroness .. .e .
Batter, baked
”

frult . . .
Batter, boxled . .
Bread, baked . .e

» boiled

» and bntter, ba.ked

9 l&in
Cabmct, plain, or boiled

and butter .. .
Can

ary

Carsot, baked, or bmled .

Christmas, for childrcn ..

”» plum .. .e
Coburg, royal .

Currant, brack or red
boiled

Custard baked .. .
Du.mson .. ..
Delhi . .
Empress ..

Folkcstone puddmg plcn. .
Ginger . .. .o

..

Goosoverry, baked 1
©oseberry e .
* boiled .o

lhlf—pay .. . ..
Lemon, baked .e .

»  boited .. .

» plain .
Manchester.. .
Military ..
Monday’s ..
Mutton
Paradise

Peas . .e
Pium, of tres‘:ish fruit

»”

.o
.o
.o
.e

s Without eggs
4 _ 8n unrivalled .
.e .

»»  boiled
Rhubarb, boxled
Rice .

” baked
» Plninboiled..

” b‘

» jature .. ..

with dried or fresh

ba .
» Christmas (very good)

(1 or briled zrou.ud

.. 331

.. 333
. 3%
.. 335
.o 337
.. 336

.. 338
bread

.. 339

.. 340
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Puddlng-. roly-poly jam e No. 301
Suet . .o .. s 392
'I‘rea.cle, roliea .. . oe 303
Yorkshire .. .o .. e 395
QUICELY-MADE PUDDING o0 . 379
RABBIT, BOILED . . . 271
Curried .. .. .. e 272

Pie .. . . . . 273
Ragoat, beef .. . . . 140
Fowl.. . os 2566
Mutton, cold neck ot . . 176
Veal, col . e 220
Raisin pudding, ba.ked .. e 380
Boiled . . oo 881
Rarchil:, Scotch.. . . .o 453
Welsk . . . .o 454
Raspberry jam .. .o . . 449
Revolving gridiron .. .. p. 23
Rhubarb jam .. ve e No. 450
Pudding, boiled .. . .o 382
Tart .. .. . . .. 383
Rice, apples and . 409
Apples and, a pretty dishof .. 408
Blanc-mange .o .o . 430
Cake .. . .e . . 470
Pudding .. o . .. 388

»  bake . es 884,385

»  Dboiled .. . .. 387

L »  plain boiled .. 386
”» baked or boiled g'm\md 389

»» miniature . «s 890
Soup.. . . . o 2e
Snowballs .. .. .. . 431
Rxssoles,beef . . . . 11
30

Roast Leef, ribs of boned nnd rolled 124
» s TORSL .. . 123

»» Sirloin of .. .e . 125
Blackcock .. . . . 202
Ducks . .e .. . 242
Fowl., . . . .s 236
Goose . .e . os 238
Grouse . . .. . 264
Hare.. . .. 26€
Lamb, fore qua.rta' of .. .» 164
Leg of .e .. .. 166

Mutton, ha.unch of . . 148

» Legof .. . .. 152

» Loinof ., .. oo 154

» Saddleof.. .. e 149

» _ Shoulder of . .e 161
Partridge .. . . . 269
Pheasant .. .0 o0 .. 270
Pig, sucking .. . e 201

ns .. . .o . 240

Pork, griskinof . s .. 183

» Legof.. .o .. . 196

»» Loin of . .. .e 193
Veal, breast f o» e 204

s Filltof e oo . 310
Lein .o .o . 213

Wild duck .. oo ) e 974

W . . . . 275
Rolls, beef .. .. .o o 143
Veal .. ve .. . - 381
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Roly-poly Jarél pudding e No. sgl Soup, ai‘;?'y .
un ould .. . . . .
Rourd mou ¥ 4 Hodge-podse
SAGE-AND-ON1ON STUvPINe  Ne. 101 {‘u_‘;’;g;l oo
Salad-dressing .. .. .. .. 109 Mock turtle.. s
Lobster . . . . 50 Mullagatawny ..
Snmmer .. . .. .. 502 Ox-cheek .. ..
Winter .. .. es .. 308 Ox-tail .. «0 .0 e I8
Salmon, boiled ., . . . 61 Pea (green) .. - o . 19
Cutlets  «. e ee eo 02 »  {nexpensive) .. .. 21
Pickled .. ee  ee oo 68 ,»  winter (yeuuw) . 20
8alt cod .. . .o . .o ’g: Potato .. . 28
S.ited hams . . . .. tage 8| rm . 23
Sandwiches, pastry .. .. .. 370 §° pl'm??nlcl'..?l' p“ €& . 24
Victoria .. . . .. 436 Spring - . . .. 23
Bauce, apple .. . . . 75 Tapioca .. . e . 25
Arrowroot, for puddings .. 396 Turkey .. 26
Bread . e e e 76 Useful for benevolent purposes 27
Caper T /4 Vermicelli .. .. .. .. 28
EEg oo ee ee e .. 78 White e e ee e 29
Fennel .. .. .. oo 79 | gpinach to boil ee  es e 305
Leamington < 103 | Shongecake .. .. e .. 477
Lemon, for sweet puddlngs .. 397 Sprats .. . . . 69
Lobster .. .. .. .. 80 Friedinbatter .. .. .. 70
Mcited butter .. .. e Bl ) o enke .tongs .. .. e ». 2
. s  made with milk .. 82 Steamed potatoes .. No.3m
Mint.. .. .. e e 83| goolodapples and custard .. .. 411
Quion, white .. .. .. 86 Beef-steak .. .. .. .. 126
yster .. . .. and celery sauce .. 144
Parsley and butter | e e 88 ". and oyatg' sauce .. 145
Shrmp o e 87 Duck and peas .. .. 247, 248
Sweet, for purlding- . .e 394 , and turmps e . . 240
White .- e .. 88 Eels. . e . 30
»  (inexpensive) .. 90 Lamb, breast of .. .. .. 162
«» made without meat -« 89 Mushrooms. . .. .. e 201
Wine, for puddings .. . 369 Normandy pippins .e oe 445
s _or brandy, for puddingu .. 400 Ox-cheek .. . . . 120
Saucer-cake for tea .. . . 471 Ox-tails .. . . . 121
Bausages, fried .. . . . 200 Oysters .. . .o . 58
to make .. e . - 199 Pears. . ve . . . 447
Sauté fowl with peas .. . .. 857 Spamish onions .. .. 203
Scales and weights .o e 1 19 Veal, knuckle of, and rice ... 211
Scalloped oysters .. e No 57 - with peas .. . . 213
Scrap-cakes .. .. . - 473 Stewp .. . p. 21
Sca-kale, boiled.. . . . 804 Stock browmng for .. o No. 5
Secd-cake, a very good . « 473 Clarify, to . . .~ 68
Common .. L I A Cowheel for jellies ee e 482
Sheep's head, to dress a e e 160 Economical.. . . . 3
Shrimp sauce .. . . ue 87 General, for gravres . 01
Skate, crimped .. Jelly, to make and clmvy . $01
Slack’s improved nelf-nctmg tups p. 27 Medium .. .. e . 2
Smelts, to bake .. . .. No. 65 Rich strong . . w 1
to fry . . .o .o White ve . .. e 4
Snow, apple ., . . - 410 Stock-pot. . .. p- 2
Cake.. <+ 475 | Stone cream, or tous les mols  No. 433
Snow eggs, or ceufs & la nlégv »» 432 | Stufing, sage-and-onion .. .. 10)
Snowballs, apple . . .. 325 Suet-chopper .. e . p. 24
god Rb'nc we 1T :g; Suet pudding .. e No. 39:
a biscui ve . . . u .. . 39
8oda cake .e . . . 476 Sweet sauce for p &
Sole or cod pie .. . . . 67
Soles, fried . . . «. 68 | Tarroca Sove .. . .o e 23
Soup, carrot .. .. e e 7 | Tart,apple,orpie . e . 320
Celery O | y» creamed .. ee oo 327
General observations for making, Cherry ee  ee 342
p. 8 Currunt nnd rupberty . s 348
Good family - e No. 9 GOOBELEITY ..  «c geo oo 359
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Tert, rhubarb .. . »» No. 883 Fillet of, msthod of warming up
Partlct-RINS .. .0 e L acold .. . . My, 202
Tea-cakes, to toast ., s No. 418 Fillet of, roast .. . .. 210
Tin baking-dish.. . . p. 25 Forcenwat for . . . 160
Tipsy cake . o No. 434 Loin of, roa. t . . . 212
an casy way ufmukmg . .s 435 Minced .- . . 22
Toa(i’lm-the-hoic, beef, . . .. 127 o and pi wrar i ce e 225
atton .. . . .« 177 el cap gravy for ., . U8
Toast, to make dey . . . 459 Mn.tldcd mnlxu.d . . 205
to make hot buttt“cd . .. 400 Olnve pic .. . . . 227
Tongs, steak .. . . Pt Patties, fried . . . 2u8
Tonguae, boiled . e« No. 198 Ragrat of, co'd .. .
Treacle pllddmg mlled . .. 303 Rsvoles ., . . .
Trifie, Gooseberry . . .. 420 Rolls . 2
.. Im:m:; . . . .. 423 Stowed kiuekle uf and nce .. 2N
ve, to dress ., - . .o 129 »  With puas, &e. .. .. 23
Turbot, boiled .. . . .. 71 | Vegetable cutter ! . P25
Turbot-keitle .. .e .o n. 21 ” marrow, b)mlul «. No. 309
Turkey, boiled .. .e « No, 241 str.uucr, wire . .22
Croquettes of . . .. 230 Vermicelli soup . . ee No. 28
;ﬂc:s?leed . e ee .o 200 | Victorlasandwiches .. .. .. 436
ashel
'g“;'l';’” . "' - o “% | Warwors, PickLEp .. e .. 110
Turmp greens, to boil 1 b T A\ el;:hts and scales  ,, - P 19
Tarnips, boiled .. . . Y Wiite onion sance .. « No. t6
Mashed ” . I oo s White sauce . . . .. 88
Turnovers, rait.. oo oo .. 358 ] (mexpenstve) LD g
" 1 made without mest . .« 89
. ! White sOUp .. .o e e 20
Uskrut Sour POR BENEVOLENT Stock
Purrosks .. .. . .. 27 Vhitme, boiled .. . . e 73
Utensils, kitchen . . P14 broded . . . . 73
Fried . . e 74
VEaL, i La Bourcsoise .. No. 214  Wildduck, roast . o a0 24
and ham pie .. . .. 216  Wme sauce for puddi: .gs . . 399
Baked .. .. .. .. 217 or brandy e en 00
Breast of, roast .. .. ung  Wnter pea-soup (y dlow) o L
" stewed, and pcas .. zop  Wire dish-cover . p.ub
Cake .. .. .. .. .. 218 " vcgctablL-itramer .. p. 22

Collops, Scotch .. .. .. =219 Woodcock, roast .. .. No. 376
” » White .. . 220
Curried .. .. . YreAST DUMPLINGS .. . e 394

Cutlets <o oo e« oo 216 | Yorxshire puddug
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SIXPLNCE
PER BoTTLE.

Sold Im [t hrmtata 1

MAGENTA MAROON PINK DrAack
MAUVE bBurr Grirey LLAVENDER
VIOLET CERISE Cranpr SLATE
Puon SCARLET Rupy GRrey
Purree Criv oy
CANARY

TESTIMONIAL. N

Str,—Your “Simple Dves for the People ” only requite a trial ta b
duly apprecisted. L have used them {or some lengths or time and ge- |
commended them to many friends, w! o, with my<elt, H=d in them an
1em ot the highest cconomvye Tlavingy been saccessbul wal the malles I
articles, 1 tocd the larger, and now die all at homeo—; 7, (,uu.uu:, {
‘L'able Covers, Dresses, &c~—with the maest satistactory 1 ulie |

)

Aarck 19, 1875, W, BUA.
USE A BOTTLE CF 'YL IN A PAILFUL OF BOILING WATER.

The following Articls may be Dved i a fon
Lusin of  Boiling 1) aler, o5 ¢

FEATHERS ! COTTON IVORY

| TTORSEITALR WOOD DONE

‘ LEATIIER . HEMP HORN
WOOL i JUTRE WHALEDONE [
SILK ] SEAWERD BASKLET WORK

ARTIFICIAL FLOWERS.
EVERLASTING FLOWERS AND GRASSES, WILI.OW
SHAVINGS, CROQUET BALLS.

SEE THAT YOU GET JUDSON 5 DYES.



THE

ENGLISHWOMAN’S COOKERY BOOK.

ARRANGEMENT AND ECONOMY OF THE
KITCIEN.

“Tagr distributien of a kitchen,” says Count Rumford, the celebrated
philosopher and physician, who wrote so learnedly on all subjects connected
with domestie eccmomy and architecture, “must always depend go much ox
local circumstances, that general rules can hardly be given respecting it ; the
principles, however, on which this distribution ought in all cases to be made
are simple and casy to be understood,” and, in his cstimation, theso rosolve
themselves into symmetry of proportion in the blding and convenieuce
to the cook. The requisites of a good kitchen, however, demand something
more shecial than is Mero pointed out. Tt must be reraermhered that it is the
great luboratory of every housebold, and that much of the ‘“weal or woe,”
as far as regards bodily health, du-pcnds'upon the paturo of the preparations
eoncocted within its walls. A good kitchen, therefore, should be erected with
a view to the following particulars:—1. Convenicnee of distribution in its
parts, with largeness of dimension. 2. Excellence of light, heirht of ceiling,
and good ventilation. 3. Easiness of accoss, without passing through the house.
4, Snfficiently remoto from the principal apartments of the house, that the
members, visitors, or guests of the family may not perceive the odour incident
to cooking, or hear the noise of culinary operations. 5. Plenty of fuel and
wator, which, with the scullery, pantry, and storcroom, should be so near it
as to ofler the smallest possible trouble in reaching them.

XITCHEN UTENSILS.

We commenco our list with this most important Litchen ntensil, as without
a good set of WEIGIITS and SCALES it is not possible to itsure success in covking,
Preciseness in proportioning the various ingredients, in order that no one par-
ticular flavour shall predominate, should be the
cook’s aim.  We repeat, therofore, it is absolutuly
necessary to havo scales, even if other utensils be
dispensed with. The cook should bear in mind
always to put the weghts away tn their respectice
places after she has used them, and to keep her
scales in thorough order. In weighing butter, lard,
dripping, weat, suet, or anything that is of a greasy pature, the cook sheuld

c2

WERIGHTR AND SOALES,
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place a plece of paper in the scale before putting in the butter, lard, or other
sabstanoe to be weighed. By dotng this she will save herself much labour, and
will be enabled to keep the metal scale brighter. The prioce of a set of weights and
scales, with weights from } oz. to 7 lbs., is £1.

'OEPANS of various kinds rank among the most important articles in the
kitohen, for very little cooking can be dape without them. There are many
kinds and varieties of saucepans, and we give illustrations of a few of those
that are generally found to be the most useful.

This utensil is a kind of stock-pot, made of iron, and the id of which fits
slossly into & groove at the top of the DIGESTER. No steam escapes, therefore,
by the lid, and it is only through the valve at the top of
the cover that the superfluous steam passes off. It is a very
valuable utensil, inasmuch as by using it, a larger quantity
of wholesome and nourishing food may be obtained at
much cheaper rates than has been hitherto possible, This
utensil, when in use, should not be placed over a fierce
fire, as that would injure the quality of the preparation ;
for whatever is cooked, must be done by a slow and gra-
dual process, the liquid being just kept at the simmering
point. These digesters are made in 2 all sizes, and may be
obtained to hold from 8 quarts to 10 gallons. The smaller
kinds are very useful for making gravies in. The price of a digester capable
of holding 2 gallons is 6s. 9d.

THE STOCR-POT, as its name implies, is used in the preparation of stock,
which forms the foundation of soups, gravies, &o. Stock is made of meat,
bones, vegetables, spices, &c., ard should always be pre-
pared the day before it is wanted. A good cook should
never be without stock : therefore she should make it her
first business every morning to put the stock-pot on the
stove, and bear in mind never to ailow the preparation to
remain in the vessel all night., Stock-pots are made in iron
and copper. The price of the former, holding 1} galloa,
TTTTTTT is18s 6d.

In large families this utensil comes into almost daily requisition. It is
used for boiling large joints, hams, pud.
dlnm,u,andhmudsofhmx. The

prive of a good-sized oval BOILING-POT hold.
ing 4} gallons is 18s.

A sTEWPAN differs from a saucepan in
having straight sides, and ® fiat 1id with &
5 bandle, Thhkindoflmpuhmmhh
vogue, it being oconvenient for mypnf-
AR i) poses. One grest advantage is, that
kuwmhwwwﬂmaﬂ-dwaam

MvamELmme
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whicb, with the common saucepans, cannot sometimes be avoided. In
French® kitochens, this shaped stewpan is <
always used. The lid is of bright metal,
which forms a nice addition to the kitchen
mantelpiece, or the pot-board under the
dresser. These stewpans are made in all
sizes, and cost from 4s. 10d. each.

STEWDPAN,

This SAUCEPAN is, on a small scale, what the dainemarie is un o lm'ge scale,
The emaller saucepan fitting into ¢he larger one
is lined with enamel, which is nice tor boiling cus-
tards, milk, or any preparation that is liable to easily
burn or catch. When in use, the lower saucepan is
half filled with water. In warmingup good gruvies,
or any dish that wants much nicety and care, these
saucepans will be found very useful. The price of DOUBLE SAUCERAN,
a meddum-sized utensil of this description is 3s. 9d.

Messrs. R. & J. Slack have, by the invention of this new potato-steamer,
enabled cooks to send to table the potatoes, dry,
bot, and mealy, a redhlt which is not always ob-
tained in the ordinary way. The arrangementis
very simple, and easily understood, By drawing
out a handle when the potatoes are cooked, the
stoam is allowed to escape from an aperture in the
side, and the heat from the boiling water below
couverts the STEAMER into adry hot closet, so com-
pletely evaporating the moisture remaining in PfPROVED POTATO-STEAMER.
them. One of these useful and necessary utensil®r may be obtained for
6s, 64,

THE TURBOT-KETTLE is arranged to suit
the shape of the fish from which it takes its
name. It is shallow, very broad, and is
fitted inside with a drainer the same as

other fish-kettles, The price of a turbot-
¢ kettle is £1. TURBOT-KBTTLE.

This XETrLe is also fitted with a drainer inside, which is pulled up when
the fish is sufficiently cooked. The drainer is
then laid aoross the kettle, and the fish lifted
on to the dish with the slice, which is shown
in the illustration, Whilst we are talking of
fish-kettles we must not omit to mention the
Npdmirable contrivance for frying fish which
- Moisrs, Slack tind very much liked. Byul;ng o g
otie of thess fryers, an inexperienced cook is Xy
Mm!&dytohmom,uﬁ-ndaduhdﬁjmé,ﬁ!hm

|
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to table. It is in shape not unlike a preserving.pan, fitted with a clossly-made
wire drainer, and in this the fish is placed and popped into the boiling fat.
As in frying fish it is necessary to have a large body of fat, the depth of this
kettle gives it a considerable superiority over the ordinary frying-pan. There
{s, besides, very little danger of the fish breaking, for, being lfted up on the
drainer when done, it is easily dished. Cooked in this manner the fish i3
not require turning, as the fat quite covers it, and of course browns it on both
sides at onoe. .The greasy moisture, too, is more effectually got rid of. The
prloe of thekettle for bofling fish is 74 6d. ; for frying fish, 12s. 6d. and 153, 6d.

This is & WIRE frame made to fit in-
side & pan, in which parsley or other
vegetables are fried in oil. The price
is 2s. 6d. and 8s. 6d.

i Thewﬁonofthilfumﬂlnpimol
WIEB VRGETABLE-STRAINEE. kitchen furnie
ture is so well known, and, if not, is so well shown
in our illustration, that very little explanation is
needed. When the joint is hooked on, the JaoK ¢
requires winding up, which opergtion must be re-
peated once or twice during the time the meat is
oooking. The price of a bottle-jack and wheel com-
plete is 9a. 6d.

When the meat is mnsting, this SCREEN is placed
in front of the
fire, to cundense
the heat as
wuch as possi-
ble. Itis made
of wood, lined
with tin, and is

“fitted with a
shelf which acts

——_ g i as a warmer for

WEAT-8OREXN, the plates and

dﬁ‘h«- A meat-soreen may be purchased for £2. 125, BOPILE-JACK AND WEERL
WITK JOINT SUSPEXDED,

The preparation of meat and potatoes made in this
PABTY PAN is extremely savoury and delicious. The meat
whp!noedatthobottomofthepm,withming butter,
and a little water, and the perforated plate, with ita
. valve-pipe sorewed on, is laid over the meat. Some
washed potatoes, mixed with milk, mnutmcedoj
the perforated phh,ﬂlﬁngnythowhohwh%m
orizo-rasry 1ax. of the tubs, and finishing the surface in an osmamentel
waziner; I oprefully biked, the potatoes will be sovered with & delicate
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bruwn ofust, retaining all the savoury steam arising from the meat, The
price of a Potato-pasty Pan is 4s. 64. We may here wform our readers thnt
either fresh or cooked meat may be dressed in the above manner ; and, in the
latter case, the pan will be found of great advantage, as it adds another dish
to the list of *‘ Cold Meat Cookery.”.

THE DRIPPING-PAX is the receptacle for the droppings of fat and gravy
that fall from the roast meat, The pan is arranged witha well in the centre, .
oovered with a lid; round this well is a
series of small holes, which allow the dripping
to pass into the well free from cinders or
ashes. When the meat is required to be
basted, the lid of the well is lifted up, the
dripping is free from impurities, and the ,
surface of the joint is moistened to prevent
it from scorching. The basting-ladle is half
oovered over at the top with a piece of metal, perforated with small holes, so
that, should a small piece of cinder get into the lndle, it will lodge there, and
nat falf on the meat., The dripping-pans are 8s. 6d., and the basting-ladles
1s. 4d. each.

Tuis ENIFE is made very pointed at theénd,

and for cooking purposes is generally pro-
forred to the short round-bladed knife. They 000K’S KNIFE.
aro 43. 6d. each. .

A MEaT-8AW is used for sawing bones in places where a chopper is not
available. For instance, this utensil would
ocome into requisition where & knuckle of
ham is required to be severed from the ﬁ
thick end, The mest would first be out T oo
all rounnd down to the bone with a sharp MEAT-8AW.
knife, and the bone would then be sawn through. Price 8s. 9d.

Tmenmmonisamgedvﬁthﬁuwdbmlme&ﬁthenmk Ths gravy
that flows from the meat rums into the
fluted bars, and from thence into a
small receptacle in the middle of the /-
Mndh,mpmarmgan!coqmﬁty
of gravy. As the part on which the \
meat rests turns round, the necessity

of frequently moving the meat is _
obviated, 8s 3d. is the price of a REVOLVIF& GRIDIBON,

%wmthancm%
used for Brofling purposes. The price: of & ‘orditmary- 3

#ised gridiron, like the one illustrated, is 1a, 64, GRIDINON,

DRIPPING-PAN AND LADLX.
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FRYING-PANS aTe nmdobothin iron and copper, the former, perhaps, belog

with slanting sides, "
FRYING-PAN, oconvenient for turn. OMELRT-PAN,

' ing pancakes, omelets, &0, Iron frying-pans cost from ls each; oopper
omelet-pans, Js. 6d. each.

To prevent the juices of the steak from being lost by pricking the
C meat with a fork, in turning it about on

™ the gridiron STRAK-TONGS are brought into
- #® requisition for handling the steaks during

ATRAX-TONGS, the grilling process. By making use of
those, the gravy is kept in the meat, Price 2s. 0d. each pair.

Used for chopping and disjointing bones. In cases where a little gravy
is to be made for a hash, the bones of
the joint should always be chopped in -
o few places to get as much goodness

outofthemupowbh. Thoprlooh
MEAT-CEOPEER, 2s. 8d.

A tool like this is convenient for chopping suet, and any ingredient that
requires to be ﬁnely minoced, Being made with a firm
wooden handle, the hand does not get so fatigued as by
using an ordinary knife, and the business of mincing
is accomplished in a much shorter time. These utensils

SUNT-CHOPPRR, should be kept nice and sharp, and should be ground

OR MIHOING-XINIFE. ogcasionally. Prioe 1s 6d. each.

m Jams, jellies, marmalades, and preserves, are
D) made in these utensils, which should be kept
sorupulously clean, and well ex-
amined before being used. Avery §
: "‘hice copper FRESERVING-PAN may

©COPPAR FPRESERVING.PA¥.  be purchased for 15s
Jicely-grated bread orumbs rank as one of the most important
ingredients in many puddings, seasonings, stuffings, forcemeats, &c., H
und add much to the appearance of nicely-fried fish, For the il
pupose of crumbling the bread smoothly and evenly, the BREAD- L)/}

- y OBATER is used, which is perforated on both

~ sides with holes, Price 14, each.

— This useful article comes into daily requi-
L “altion. It is a round tin basin with handles,
" perforated at the bottom and round the sides with
- vonsmas. smell holes, It s used for straining vegetables, thess -
WMW%MWMmmMMth
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main for & minute or two until all the water is drained from them, when
they arve dished. Prioce 42, each.

PrsTrEs and MORTARS are made in irem,
brass, marble, aud Wedgewood ware. The
two latter kinds are decidedly to be pre.
ferred, as they can be so easily kept clean,
This utensil is used for pounding sugar,
spices, and other ingredients required in
many preparations of the culinary art., Price
in iron, 8s, 9d.; marble, 14s. 64,

Many housewives prefer this kind of DISH FESTLE AXD MORTAR.

to an earthenware one for family pie:
and puddings. It .
is made of tin, 1y

Vegetables are ¢
out out in fanciful %
shapes, by means
of these little cUTTERS. Stewed steaks, and such- )
like disfles, where th® vegetables form an important YRGRTABRLE-OUTTES.
addition, are much improved in appearance by having them shaped.
The price of & box of vegetable-cut
is 8a

For shredding cucumbers into the thine
nest possible slices, this little machine
isused. It is made of wood, with a steel
knife running across the cemtre. Price
8s. 6d. each. After the cucumber is
pared and levelled, it should be held
upright, and worked backwards and fore
wards on the knife, bearing sufficiently
nard to make an impression on the
ousumber,

This is so familiar a piece of kitchen fur«
niture, that very little description will be
required of it.  The best kinds of pasteboards
are made in boxwood, and require to be very
nioely kept. Thoy should not hang in &
damp place, as then they are liable to get
mildewed, which will very seldom scrub
out. The prices of pasteboards vary, ao-
cording to their sise, one suitable for ordi-
nary purposes, costing 8s. 0d., including
solling-pin.g

PASTEBOARD AND ROLLING-FIN.
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) Used for trimming and outling
P pastry. The little wheul at the
end is made tn revolve, and is use.
ful for marking pastry which has
to be divided after it js baked.
Prioce 1s.

The trilmmings of pastry rolled out, lald in
a tartlet-pan, and baked, form the foundation
of open tarts. They are better baked without
the jam, this being laid on after the orust is
cold, and ornamented with pastry, leaves, flowers,
TARTLET-PANS, &o. Price 1s. 8d.

PATTY-PANS are made of tin, and used for cheesecakes, little tarts, mince-
ples, &c. Some are fluted and some plain,

@ and they are manufactured in all sizes and.
of different shapes, both oval and round.

PATTY-PANS, The price of & dozen patty-pans is 1s, 6d.

This shaped MOULD is now very much used for jellies and blancfuanges;
it is open in tbe
cenvre, and when
the jelly is dished,
a whipped cream

pretty, and makes a very nice and effective supper
dish. The other mould is of the ordinary shape.
The price of the open mould is 4s. 6d. ; the round BOUND MOULD,
ditto, 3s. ~

This MIEL can be regulated to grind erther fine or
ooarse pepper,

This is an article belong-
ing strictly to the larder,
and is intended for covering
over meat, -pastry, &e., to
protect it from flies and dust.

Xt is a most nocessary addition to the larder, espes
olally in summer timo, Price, for one 10 inches long, 1. 3d.

PP This is made of wicker outslde, .lined with
tin, 'and I8 ' very clean and peat.ooking
KNIFR-BASKEY, It is very easily washed and
kept in proper order, which is ngt always the
oo oaso with the wooden boxes. Prioce bs. 6d.;
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Japansed tin is the metal of which these
flavour of the tea and the avoma of the coffee
are much preserved by keeping them in TIN
CANISTERS, like those illustrated.

In cold weather such joints as venison, a haunch,
saddle, or leg of mutton, should always be served
on & HOT-WATER DISH, a8 they are so liable to chill.
This dish is arranged with a double bottom, which
is filed with very hot water just before the joint
is sent to table, so keeping that and the gravy deliciously hot. Although
an article of this description
can scarcely be ranked as a
kitchen utensil, still the utility
of it is so obvious, that we &
have thought it would not be
out of place to insert an illus- . -
tration of a dish which it 18 8o HROT-WATAR DISH.
desirable to possess, and whion no properly-furnished house should be with-
out, ioe, for a disk measuring 16 inches, Britannia metal, £2. 5s. -

COF¥ER AND TEA CANISTERS.

Slack’s PATENT CASK-STAND differs frox® tnose usually ~
made, inasmuch as a little wheel does duty, instead
of a handle, for raising and lowering a cask. This
stand is the most perfect we have seen, its action
being very simple and easy to understand. When
a cask is to be tilted, the wieel has merely to be ‘
turned so many notches, as may be required to ug
raise the cask to a sufficient height. Price 1ls. 6d. o

. each. OABK-STAND.

These BEER-TAPS are fitted with a steel protector in front, to receive
the blows of the mallet m )

tapping & cask, The pro-

tector may be unscrewed

to clean the siphon tube

when it is in the oask,

Another improvement ocon-

sists in the self - acting

tube bemng brought down

close to the mouth of the

Jug, glass, or vessel into

which the beer is drawn.
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A word as to the kitchen range will be in place, On this most im.
portant kitchen fixture depends much of the success or failure of %the cook’s
porformances. To those who would have a nicely-cooked dinner every day,
wa heartily recommend the closed stoves, commonly known as ** Leamington ”
ranges. By making use of one of these, much trouble and labour are saved,
Their advantages, indeed, are so great, that an inexperienced cook would
scarcely fail to serve up a passable dinner if she had a ‘ Leamington ” at her
disposal ; whilst the same person, with an open range, would have acquitted
herself in a wretched manner. We will briefly state the advantages these
ranges possess over the open stoves, and we have not the least doubt but that
our readers will agree with us in acknowledging their superiority, particularly
for those persons who are not too well acquainted with the culinary art.

Fic advantage.— There 12 no fewr of having any dish smoked sent to
table. The range being made with a hot-plate all along the top, and the fire
not being exposed, the possibility of having any concoction spoiled by its being
smoked Is guite precluded. On the other hand, when open stoves are in use,
and are managed by rather unskilful hands, it is not too much to say thata
smoked dish is almost as frequently the rule as the exception.

Second advantage.—Many saucspans and vessels may be kept boiling at
one time and a¢ the proper point. Moreover these vesfels are neithr soiled
nor injured. On an open stove, however, the proper degree of ebullition can
soarcely be sustained where there are fnany saucepans to attend to, Frequently
the liquid is either boiling and bubbling at agalloping rate, or is barely warm,
Now the gentle simmering can be nicely kept up on any part of the Leamington
range, when supplied with fuel for cooking a dinner, On a 4-foot rangs,
12 saucepans can be easily placed.

Third advantage.—Saucepans, boiling-pots, frying-pans, &ec., lust double
the time when used on a hot-plate, and may be kept as clean outside as snside,
there being 1o acoumulation of soot and black. This is an immense saving of
labour to the cook and of money to the mistress.

Fourth advantage.—After the cooking is done, the fire may be kept up
with any cinders or small coal #hich could not possibly be burnt in any other
range. By keeping the dampers nearly closed, a fire once umdo up will last
for hours,

Fifth advantage. — Much breaking of crookery is :voxded in warming
plates and dishes that are to be used at dinner. There is a rack fixed above
tiue range for this purpose, and this being quite out of Hnway,doeunot
interfere with the cook when she is attending to the dinner.

Bixth advantage.—The hot plate is well calculated for an ironing-stove
when not in use for cooking purposes. We need scarcely say the process is
dslightfully clean ; the irons, after being heated, merely requiring & rub with
a duster. Mnauy of ovr readers know what it is to iron with irons that have
been hested at an open fire. What rubbing on sand-paper, in sand, &o. &e.,
to mnke the frons at all fit for use. Bo In this instance, again, we falrly award
the palm te cur favourite closed stove.

Tt would tiot be difioult to coutinue the enumerstion of the Herits and
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virtues of the “ Leamington ;® but our readers will plainly ses, from the twe
fllustratiodh, the construction of the ranges of which we have just been speak-
ing, and which we warmly recommend to all who are fitting or furnishing
kitchens.

Besides, the range has a perfoctly ventilated and spacious wrought-fron
toaster, with movable shelves, draw-out stand, double dripping-pen, and
meat-stand. The roaster can be converted into an oven by closing the valves,
when bread and pastry can be baked in it in a superior manner. It also has a
large iron boiler, with brass tap and steam-pipe, round and square gridirons
for chops and steaks, ash-pan, open fire for roasting, and a set of ornamental
ocoverings with plate-warmer attached. It took a first-class prize and medal in
the Great Exhibition of 1851, and was also exhibited, with improvements,
at the Dublin Exhibition of 1858, and the International Exhibition of 1862,
Our illustration represents & kitchener adapted for large families. It has
on the one side a roomy ventilated oven, and on the other the fire and roaster,
The hot-plate is over all, and there is a back boiler, made of wrought iron,
with brass tap and steam-pipe. Smaller ranges are made with but one oven ;
in other respects they possess the same advantages of construction as the
larger size. Either may be had at varying prices, n'ccording to size, from
£5, 158, 8p to £28. 103, They are supplied by Messrs. RICHARD & JorN
SLACR, 836, Strand, London. N

/RS ~
= .
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LIANINGTON RANGN, WITE TWO OVENS, B0ILRE, AXDWLATR-BAUR,

L ]

[N m&uwingu;t,mp?ﬂdvbyllmmcmdhhhn Slack, 886, Strand,
will show the articlés required for the kitchen of s family in the middle
olies 4f i, thorigh it doed ot comtain all the things thet may be deemaed
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‘ minrmoﬁmﬂm,uqumﬁdnmouﬁhnmnqniudh
others., As Messrs, Slack themselves, hunvor,pnblhhnusemmumﬂ
eatalogns, which may be had at their establishment grutis, and which 1t witibe
found advantageous to oonsult by those sbout to ﬁnhh,lt-upuuduth
necessity of our enlarging that which we give :—

8

S

QQGOOCGOOQQQOOOQQQQQQ.‘
.

2 Fish-keltle ..orsesesesssssnss
1 Flour-box [EER——
a Flat-irona...ccevssesssesrseesese

sceoacoaﬁoweea;aaggao““
L

1 Tea-kettle

l To‘sting-fark cossssanssssensssssnsasses
§ Doir of Brass Gradiostieks —rrmee

1 Teapot and TTaY cuscersosesseasaneses

1 Gridiron ..
1 Mustard

sasesssencsesensonestsacear

>

8 Candlesticl s.u.ee lar..,
1 Oundle-box ..... cﬁper-box
[] Kmven and Forks s J elly. mouldl
1 Blate baet
1 Coal-shovel
1 Flour-tub ..
1 Pasteboard s

1 Coarse Gnvy-m-nmer
1 Fine ditto ....ceceue.
1 Hair Bieve ....

-
"D—‘Ocal‘m“”ﬂ&”ﬁah‘ul—lg“““

s
HHQOI"‘*“@H&HGDOOM.‘.'_
[

-

voene ;12 7
Those who are not possessed ofga Leamington range will require, beyond

those utensils enumerated above,—
&, s d.
8 | A Wood Meat-80Te6n ..ceecccccossssess 30 0
6 | 1 Pair of

A Dripping. and Stand.....
Bellows .cccecsscesssasssssnns 3 0

A Bottle-juok vveeesiessessanrescencossens

TO COOKS AND KITCHEN-MAIDS.

1. Cleanliness is the most essential wngredient sn the ait of cooking; a& dirty
Hitchen being o disgrace botk ta, misiress and maid.

2. Be clean tn your person, payin&pam‘mlur attention to the hands, which
should always be clean,

8. Do mot go about slipshod. Provide yourself with good well.fitting boots,
Xou will find them less fatiguing sa a warm kéichen than looss untidy slippers,

4. Provide yourself with at least a dosen good-sized serviceable cooking-aprons,
made with bibs. These will save your gowns, and keep you neat and slean.
MMMWWAMnakWMMM

5. When you are in the midst of cooking operations, dress sultably. In the
Kntchen, for instance, the modern orinoling is abeurd, dangerous, ot of place,
and estravagant. It is extravagant, becawss the dress is, through Being drought
searer thefine; verys liable o get scorched, and when ence scorched, soon rots,
and wears into holes.  We aay this ¥n the kindest possibie manner ; for we do ..
mMi‘mmﬁa o ‘moderats amount of. arineling, or following:
Mﬁmhﬂﬁgﬂmm‘“umm wunuu
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}MMM,MM ket. and ience, and oblain the good-will
rnﬁwmbamqfﬂarmum.by.bolmmmdaudmm
| brances inmtheir Eitchens. .

6. Naver waste or lkrwmy emyluug that mnhturud totmmmt. In
* warm weather, any gravies or soups thut are lft from the preceding day showld
be juat boiled up, and powred into cleun pans. This is particularly necessary
B where vegetables have been added to the preparation, as 5t then so0 soom twras
sour, In cooler weather, every other day will be often enough to warm up
these things,

7. Every morning, visit your larder, change dishes and plates when necessary,
empty and wipe out the bread-pam, and have all in neatness by the time your
misiress comes down to ordey the dinner. Twice o wesk the larder should le
scrudbed out. .

&lfyouhawammwpbmd,boepymbahdpmhymu. il
preserves it crisp, and prevents it from becoming wet and Im.qy, which it s
liable to do tn the larder.

9. In cooking, clear as you go ; that is o say, do not allow o Imt of basins,
plates, spoons, and other utensils, to accumulate on the dressers and tables whilst
you are engaged in preparing the dinmer. By a litile management and
Jorethought, much confusion mag be saved in this way. It isas easyto puta
thing in Ns place when ot is done witk, as it is to keep continually maving ¥, to
find room for fresh requisites. For instance, after making a pudding, the
Rowr-tub, pasteboard, and rolling-pin, should be put away, and any basins,
spoons, ., taken to she scullery, meatly packed up near the sink, to be
washed when the proper time arrives. Neatness, order, and method should
be observed.

10. Never let your stock of spices, salt, seasonings, kerbs, de., dwmdlcdom
30 low, that, some day va the midst of preparing a large dinner, you find
yourself minus @ very vmportant sagredient, thereby causing much confusion
and anmoyance. Think of all you reguirve, and acquaint your mistress in the
morning, when ahe ts with you, so that she can give out any necessary stoves.

13, If yowu live vn the country, have your vegetalles gathered from the garden
at an early hour, so that there vs ample time to make your search for caterpillars,
. These disagreeabls additions need never make their appearance on tadle in
cavlifiowers or cabbages, if the vegetable in its raw state is allowed to seak in
n.uudmurjor an hour or s0. Of course, if the vegetables are not brought
n Lill-the last moment, thid precaution cannot be takes.

12, B¢ very particular en cleansing all vegetalles free from grit. Nothing w
20 unpleasant, and nothing so easlly avorded, ¢f but common care be exercised.

18. When yow Aave dene pesling onions, wash the knife at once, and put it
away to be cleaned, and do not was it for anything else untsl & has been cleaned,
Nothing is nasticr-or more éndicative of a slovenly and untidy cook, than lo ks
an oniiony kwife-in the mmwn of any dish whcnﬁqﬂawdtkm
' disagresable surprise. ‘

N 14 After you have washed your sawcspans, MMIO, 6&, M MW .
hM}wa‘mumm, 1o get thoroughly dry inside, Wonpumwwam
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- They shonld then be kept in a dry place, in order thal they may sxcape #he
deteriorating influence of rust, and thereby be quickly destroysd. Hever leave
sancepuns dirty from one day's wss to be cleaned the next: st is slovenly and
untidy.

16, Empty soups or gravies into a dasin as soon as they are dons,; never allow
them to remarn all night i the stock-pot.

16, In copper utsnsils, if the tin has worn off, Aave it imuiediately replaced.

17, Pudding-cloths and jelly-bags ehould have yowr immediate attention qfter
bawng used ; the former should be well washed, scalded, and hung up to dry.
Let them be perfectly atred before being folded up and put n the draver, or
they will have a disagreeable emell when next wanted.

18. After washing up your duha,wd«ymdu&-hbom&ammpaad
waler and soda, and scrub them often. Wring the dishcloth, after wasking this
also, and wipe the tubs out, Stand them wp to dry afler this operation. The
sink-brush and oink must not be neglected. Do mot throw anything dbut water
down the sink, as the pipe i3 liable to get choked, thoreby causing expenss and
ARAOYARCE (O Your misiress.

19, Do not be afraid of hot water tn washing wp dishes and dirty cooking
wiensils, As these are essentially greasy, lukewarm water cannot possibly have
the gffect of cleansing them effectually. Do not be chary also of chan@ing and
ronewing the water occasionally. waﬂlﬁuuumlfmdmw
labowr in the long run,

20, Cleam your coppers with turpentine and fine brick-dust, rubbadonmt\
Rannel, and polish them with a leather and a little dry drick-dust.

21. Clean your tins with soap and whitening, rubbed on with a flannel, wips
them with a clean dry sqft cloth, and polish with a dry leather and powdered
whitening. Mind that neither the cloth nor leather s greasy.

22, Do not scrub the snside of your frying-pans, as, after this operation, any
preparation fried s liabls to catck or burn to the pan. If the pan has become
black inside, rub &t with a hard crwst of dread, and wash in Aot water, mived
with a little soda.

%.Punamldyuaumdupmblc quality in a cook; ther¢fore, {f the
Ritchen be not provided with a clock, beg yowur mistress to purchase one, Thers
can then be no sxcuse for dinner being half an howr behind time.

24, If you have a largs dinner to prepars, much may be got ready the day
Yefore, and many dishes are a great deal better for being thus mads carly. To
poups and gravies, this remark i partioularly applicabls. Ask your misiress
Jor the bill of fare the day before, and ses immediately what you oam commence
upon, .

. X0 all thess divections the Cook should pay great uttention ; mor should they,
ipmmhmby the Mistross of the Household, who oxght
romember that clsamiines in the bitchen gives health and Aappiness to howme,
whdlat sconomy will immeasnrably gesist in preserving Gom. y



BECIPES.

¥ will 3o seem, By veference to the following Recipes, that an entirely original and
most intelligible eystem has deen pursusd in explaining the preparation of each diah. We
would reeon d the young housekesper, cook, or whoever may be engaged in the important
task of ! getting ready” the dinmer, or other meal, to practioally follow precisely the
order in which sach recipe is givem. Thus, let them first place on their table all the
INGREDIRNTS necessary; then the modus operandi, or MoDE ¢f preparation, will be
easily managed, . By a caveful reading, too, of the recipes, there will not be the elightest
difficulty in arranging a repast for any number of persons, and am acourats notion will be
gained of the TIMR the cooking of each dish will oocupy, of the periods at whick it &
BRASONABLYE, as aleo of ifs Avezaas Cosr,

Speaking specially of the Revipes for Soups, it may be added, that by the employment
¢f the Basr, Mud1UM, or ComMoX BT00KL, the gualily of the Soupe and their cost may
bo propShtionately waovelod or lossened.)

80U PS

D —

GENERAL DIRECTIONS FOR MAKING SOUPS.

LEAN, Juioy BEEF, MUTTON, AND VEAL, form the basis of all good soups;
therefore it is advisable to procure those pieces which afford the richest
sycculencs, and such as are fresh-killed. Stale meat renders soups bad, and
fat is ot well adapted for making them. The principal art in composing
good rich soup is so to proportion the several ingredients that the fiavour
of one shall not predominate over another, and that all the articles of which
it is composed shall form an sgrocable whole. Care must be taken that the
roots and herbs are perfectly well cleaned, and that the water is proportioned
to the quantity of meat and otber ingredicnts, allowing a quart of water toa
pound of meat for soups, and half that quantity for gravies. In making soups
or gravies, gentle stewing or simmering is absolutely necessary. It may be
remarked, moreover, that & really good soup can never be made but ina
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lubdhooldmhr. Clear soups must be perfoctly transparent, ard
thidkensd soups about the donsistency of cream. To, obtain a relilly clear
snd {ranspareit soup, it is requisite to continue skimming the liquor until
there is not a particle of skum remaining, this being commenced immediately
after the water is added to the meat. To thicken and give body to soups
and gravies, potato-mucilage, arrowroot, bread-raspings, isinglass, flour and
butter, barley, rice, or oatmeal, are used. A piece of boiled besf pounded
to a pulp, with a bit of butter and flour, and rubbed through a sieve, and
gradually incorporated with the soup, will be found an excellent addition.
When soups and gravies are kept from day to day in hot weather, they
should be warmed up every day, put into fresh-scalded pans or tureens,
and placed in a cool larder, In temperate weather, every other day may be
sufieiont, Stock made from meat only, keeps good longer than that boiled
with vegetables, the latter being liable to twrn the mixture sour, partieu-
larly in very warm weather.

-~

STOOKS FOR ALL KINDS OF SOUPS.

1-RICH STRONG S8TOCK.

INGREDIENTS,—8 {bs. of shin of beef, 8 lbs. of knuck® of veal, 3. of good
lean ham, any poultry trunmangs, 2 oz. of buiter, 8 omions, 8 carrots, 2 tur.
nipe (the latier should be omitted in summer, lest ihey ferment), 1 head of celery,
a few chopped mushrooms when oblainable, 1 tomato, a bunch of eavoury herbs,
not forgetting parsley ; 13 oz. of sall, 3 lumps of sugar, 12 white peppercorns,
6 cloves, 8 small blades of mace, 4 guarts of water.

Mods.~Melt the butter in a delicately clean stewpan, and put in the ham
st in thin broad slices, carefully trimming off all its rusty fat; cut up the
boof and veal ih pieces about 3 inches square, and lay them on the ham ; set
it on the stove, and stir frequently. When the meat is equally browned,
put in the beef and veal bones, the pouliry trimmings, and pour in the cold
water., Skim well, and ocoasionally add a little cold water, to stop its boiling,
until 1b becomes quite clear ; then put in all the otheringredients, and simmer
wery slowly for 5 hours. Do not let it come to & brisk boil, so that the stock
be not wasted, end its eclour preserved. Strainthroughnveryﬁehhb
stove or cloth, udthotbookwiﬂbeﬁﬂoruuthenmd&y.

ﬂm. & hours, Awagnmt, 1s, 9d. per quart,

L 2~MEDIUM BTOCK. . -
mmu.—nsm of shin. of besf, or 8 s, #Mdml, wﬁﬂc.d
md;mbemtrmmc of posliry, or frosk meat; } &. qf leon baron or
Aagn, B os..0f Sutler, 2 lavge ontons, sach stuch with 8 cloves; T tirnsp; ¥ care
rote, 4 5. beek; ) Aend of celevy, 2 on. of nile, B lumps of sugow, ]t&m‘
-m”p;. Brlangs dack 3f mace, L small bunch of swvciry orbe, ‘m

Ao Oh 1t s aasn. . ko, posa sbot Sdoia
m@imMmmmﬂMMsﬁ spinbet
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water and the micat, cover tho stewpan, and place it on a sharp fire, ocsasion.
ally stirrthg its contents. When the bottom of the pan becomen covered
with a pale firm gravy, add the 4 quarts of cold water, with all the other
ingredionts : and simmer vory gently for § hours. As we have said before,
o not let it bofl quickly. Remove every particle of scum whilst it is doing,
and before putting it away in the larder, strain it through & fine hair-sieve.
This stook is the basis of many of the soups afterwards mentioned, andit
will be found quite strong onough for ordinary ptirposes,
~ Time, 6 hours. Average cost, 1s. per quart, .

8.~ECONOMICAL STOCK.

INGREDIENTS,—The liquor in whick & joint of meat Aas deen boiled, say
4 guarts; trimmings of fresh meat or powltry, shank-bones, d&e., roast-beef
bones, any pieces the larder may furnish; vegetables, spices, and the same
seadoning as in the foregoing recipe (No. 2).

Mode.—Let oll the ingredients simmer gently for 5 hours, taking cave to
skim carefully ot first. Strain the stock off, and put it by for use.

Time, 5 hours, Average cost, 5d. per quart.

. » 4—~WHITE STOCK.
(TO BR USED IN THE PREPARATION OF WHITE BOUTS.)

INGREDIENTS.—4 s, of knuckle of veal, any poultry trimmings, 4 alices
of lean ham, 1 carrot, 2 onions, 1 kead of celery, 12 white peppercorns, 1 os, of
salt, 1 blads of mace, 1 os. of butter, 4 quarts of water.

Mode.~Cut up the veal, and put it with the bones and trimmings of
pouliry, and the ham, into the stewpan, which has been rubbed with the
butter. Moisten with } a pint of water, and simmer till the gravy begins to
flow. Then add the 4 quarts of water with the remainder of the ingredients :
and simmer for 5 hours. After ekimming and straining it carefully through
a very fine hair-sieve, it will be ready for use.

Time, 5§ hours. Average cost, 1a. 8d. per quart,

Note.—When stronger stock is desired, double the quantity of veal, or put in sn old
fowl. The Liquor in which & young turkey has been boiled is an excellent addition fo
all white stock or sonps.

5~-BROWNING ¥FOR STOCK. .

INGREDIENTS. —2 oz, of pouwdered sugar, and § a pint of waler,

Mode.—DPlace the sugar in a stowpan over a elow fire until it beglas to
meolt, keeping it stirred with & wooden spoon uatil it becomes black, when
add the water, and let it dissolve, Cork closely, and use a few drops whon
required.

?f:ih.—nhmo, burnt onlons are made use of for the purpess of browning, Asa
gensrnl xule, the prosess of browning is to be diseguraged, s apt to impart » slightly
sagleasant fiavour to the stock, snd, consequently, all scups made feom i,

» 6~T0 CLARINFY STOOK.

mwmmv‘mmiﬁuvM 2 ghisrte of stodlk.
‘ that by someé seckisnt the soup is net quite dean, il




% ‘ SOUms.

that ite quantity is 2 quarts, take the whites of 2 egge, carefully separnbed
fremo. their yolis, whisk them well togsther with the water, and add’gradoally
ths 2. quarta of boiling stock, still whisking, Place the soup on the fire, and
when boidng and well skimmed, whisk the eggs with it till nearly boiling
again; then draw it from the fire, and let it settle, until the whites of the
¢ggs become separated. Pass through & fine cloth, and the soup should be
clear. .

Nofe~The rule is, that all clear soups should be of a light straw-colour, and should
not savour too strongly of the meat; and that all white or brown thick soups should
“have xio mord corisisténcy thea will ensbls them to sdhere slightly to-the spoon when -
hot,

7~CARROT SQUP.
L

INGREDIENTS. —4 guarts of liguor in which a leg of mution or beef Aas Been
Yoiled, a few beef-bones, 6 large carrots, 2 large onions, 1 turnip, seasoning of
salt and pepper to taste, 8 lumps of sugar, cayenne.

Mode.—Put the liquor, bones, onions, turnip, pepper, and salt, into a stew.
pan, and simmer for 8 hours. Scrape and ocut the carrots thin, strain the
soup on them, and stew them till soft enough to pulp*through a haf-sieve or
coarse cloth ; then boil the pulp wjth the soup, which should be of the con-
sistoncy of pea soup, Add cayenne. Pulp only the red part of the carrot,
and make this soup the day befors it is wanted.

Téme, 4} hours, Average cost, 13d. per quart. Seasonable from Octobor to
Ma.roh. Sufficient for 8 persons,

<

: 4

INGREDIENTS.—2 5. of carrols, 8 oz. of butler, seasoning to taste of salt
Mmym,ﬂmm«zfmhmmm(Na. I).

Mode.—Scrape and cut out all specks from the carrots, wash and wipe them
dry, and then reduce them into quarter-inch slices, Put the butter into &
large stewpan, and when it is melted, add 21ba. of the sliced carrots, and let
them stew gontly for an hour without browning. Add to them the soup, and
allow them to simmer #ill tender,~pay for nearly an hour. Pross them
w;m«mmmmmammuymum Boil
, the whole gontly for 5 minutes, skim well, and serve as hot as possible.

Mlihm. Average cost, 1s. 5d. per quark,

5 8~OBLERY S8OUP.

immm»smvm,lmanuu, nutmey t taste,
W¢m,1wvmm-mwmm,mammvm

xm—ewwmmmmm throw it into the waler, scasonsd
with the nutmeg, salt, sud sugar. Boil 16 Il sufficiently tender; pams i,
Sirokigh & meve, add the stock, and simmer It far half an bour. Now pud i
£he srsam, Teing 1t t0 the bolling-peint, snd serve immedistely,

a3 000t downge ot 1o por quary, seckonlog weam & In per pinte
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9.~A GOOD FAMILY SOUP.

W—-«Rﬂuam of a cold tongue, 2 lbs. of shin of beef, any cold

pisves qf meat or beef-bones, 2 turnips, 2 carvots, 2-onions, 1 parsnip, 1 kead of
velery, & quarts of water, § tencupful ofrics ; sult and pepper to taste.

Mode.—Put all the ingredients in & stewpan, and simmer gently for 4 hours,
or until all the goodness is drawn from the meat. Btrain off the soup, and lot
it stand to got cold. The kernels and soft parts of the tongue must be saved.
When the soup is wanted for use, skim off all the fat, put in the kernels and _
soft parts of the tongue, slice in a small quantity of fresh carrot, tarnip, and
onion ; stew till the vegetables are tender, and serve with toasted bread,

Time, 5 hours, Average cost, 4d. per quart. Seasonable at any time.
Sufficient for 8 persons.

10~GRAVY BOUP.

INGREDIENTS,—4 lbs. of shin of beef, a piece of the knuckie of veal weighing
8 8., a few pieces or trimmings of meat or pouliry, 8 slices of wicely-flavoured
lean Ram, 3 Ub. of butter, 2 onions, 4 carrots, 1 turnip, nearly a head of celery,
1 blade of mace, 6 cloves, a bunch of y herbe, ing of salt and pepper
¢o taste, 8 lumps of sugar, 5 quarts of boiling soft water. It can be flavoured
wiu\ km'hgcp, Lemingkm sauce (seo BAUCES), or Harvey's raucs, and a litlle

Modc.—Slighﬂy brown the meat and ham in the butter, but do not let
them burn. When this is done, pour to 1#t%he water, put in the salt, and as
the soum rises take it off ; when no more appears, add all the other ingre-
dients, and let the soup simmer slowly by the fire for 6 hours without
stirring it any more from the bottom ; take it off, and pass it through a
sisye. When perfectly qold and settled, all the fat should be removed,
leaving the sediment untouched, which serves very nicely for thick gravies,
hashes, &o. The flavourings should be added when the soup is heated for
table.

Time, 7 hours, Awerage cost, ls. por quart. Seasonable ell the yeor.
Syfficient for 13 persons.

1L-HARE SOUP,
‘ 1 .

INGREDIENTS.—A Aare fresh-killed, 1 b, of lean gravy-besf, a slice of Kam,
1 ogrrot, 2 onions, a faggot of savoury herbs, } oz. of whols black pepper, & littly
browned flowr, § pint of port wine, the orumb of 2 French rolls, sall gad
ohyenne to tasis, 8 quarts of waler,

Blods.~—fkin and paunch the hare, saving the Hver and a8 much blood as
postible, - Cut it in piectw, and put itina stewpan with all the ingreédients,
‘and siniver gently for § or § hours, Mmummmdmm
-sive-tilfiotontly vooked, tals them out of the soup, aud put thems on a plate
" o thia Jnaiber until required for use, m-mpmnsmmmwm

ﬂu&m MW%MW ﬂ» Mm n!ﬂu huin'ﬂn.-
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- HARR SOUR.
o

Mutbon*bnt,hmapntﬂngthe jomudtholmnh f.ha
soup, pick the meat from the bones, pound it in & mortar, and add it, with
the crumb of 2 French rolls, to the soup, Rub all through a sleve ; hoat
alowly, but do not let it boil. Send it to table immediataly.

. T¥me, 8orBhours. Average cost, la. 9d. per quart. &mm&l«&m&p—
tember to Fobruary. Sujficient for 8 persons.
12.~-HODGE-PODGR.

INGREDIENTS.—2 Bs. of shin of beef, 8 quarts of waur,lpmqf tadle-
Beer, 2 onions, 2 carrots, 2 turnips, 1 jead of celery, pepper and salt to taste,
thickening of butter and floyr.

Mode.—DPut the meat, beer, and water in a stewpan ; simmer for a few
minutes, and skim carefully. Add the vegetables and seasoning ; stew gently
till the meat is tender, Thicken with tho butter and flour, and serve with
turpips and carrots, or spinach-and celery.

Time, B hours, or rather more. Awverage cort, 4d. per quart. Seasonadle
et any time. Sufficient for 8 persons,

13.-SOUP A LA JULIENNE. ¢

IIGxnnmm ~—3 pint of carvots, § pint of turnips, } pint of onions, 2 or
R 8 leeks, & head of celery, 1 lettuce, a little sorrel and chervil
Y o liked, 2 oz, of butter, 2 quarts of medium stock (No. 2).

Mod«.—Cut the vegetables into strips about 1} inch
long, and be particular they are all the same size, or
some will be bard whilst the others will be done to a
pulp. Cut the lettuce, sorrel, and chervil into larger
pieces ; fry the carrots in the butter, and pourthe stock
boiling to them, When this is done, add all the other
vegetables and herbs, and stew gently for nearly an
hour, Bkim off all the fat, pour the soup over thin
glices of brapd cut round about the size of & shilling,
@TRITS OF VLGETABLES. o014 serve, '

Time, 13 hour, Average cost, la 0d. per quart. Seasonadle ali the year.
Sufficient for 7 or 8 persons.

Note.—In summier, green pess, asparagus-tops, French beans, &e., m be added.
wmmnmmmmym., instead of frying them in butter tt first, they
Mhﬂmhd, and afterwards simmered in the stock.

,,,,,, R 14.~-MACARONI SOUP. . Coe .

Mmmm.h—am dmmu.qm quumrﬁc mqfn m '
uﬁ#m!mdMMmM(Naﬂ)., . :

Mgla~Throw thsmacarosi and bigtber it boiling water, with a.pinch ot
wali, and sise for § an Hpur. 'When 1t is bender, drain Abd ont it into. thin- .
dogs'arisngthi; and drop itduto the bailing skegk. mmmsmm

ﬂmm&mmmﬁu S ot pasiy
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Time, § hour, Aeerage cost, 1a. 62, per quart, Seasonable all the year.
WhVQSW

15.-—!0@ TURTLE.
P

Immm—iaedf'akad,ilb beutter, m qflewnlam,ﬂtabhcpoo»
fub of minced parsley, a little minced lemon thyme, sweet marjoram, dasil,
2 ondons, afew chopped mushrooms (when obtainable), 2 shalots, 2 tablespoon fuls
of flovr, 2 glasses of Madeira or sherry, force-meat balls, cayenne, salt and mace
to taste, the jwics of 1 lemon and 1 Seville orange, 1 dessert-spoorful of pounded
sugar, 8 quarts of best strong stock (No. 1).

Afode.—Beald the head with the skih on, remove the brain, tie the head up
in & cloth, and let it boil for 1 hour. Then take the meat from the bomes,
cut, it into small square pieces, and throw them into cold water. Now take
the meat; put it into a stewpan, and cover with stook ; let it boil gently for
an hour, or rather more, if not quite tonder, and sot it on one side, Melt the
butter in another stewpan, and add the ham, cut small, with the herbs,
parsley, ontons, shalots, mushrooms, and nearly a pint of stock ; let thees
simmer slowly for 2 hours, and then dredge in as much flour as will dry up
the buttar. Fill up wigh the remainder of the stock, add the wine, let it
stew gently for 10 minutes, rub it through a sieve, and’put it to the calf's
head} meaSon with cayenne, and, if requirdd, a little salt; add the juice of
the orange and lemon ; and when liked, } teaspoonful of pounded mace, and
the sugar. Put in the forcemeat balls, simmer 5 minutes, and serve very
hot.

Time, 4} bours, Average cost, 8s. 6d. per quart, or 2s. 6d. without wine o
force-meat balls, Seasonable in winter. Sufficient for 10 persons.

Note.~The bones of the head should be well stewed in the liquor itwss fizst boiled ia,
and will make good white stock, flavoured with vegetables, &o.

. -

m
{More Economival.)
anm-—A knuckle of veal weighing 5 or 8 Ibs., 2 corw-hesls, S lurgs
ondons stuck with cloves, 1 bunch of sweet Aords, 8 blades of mace, salt {o laste,
upcppma,lglaanm 24 foroemeat balls, o little leman-Fuice, & gvarts
of water,

Mode.~Puat all the ingrodients, ngpt tho foroe-meat balls, lemon-juice,
snd wins, In an earthen jar, and stew for 68 hours, -Do not open it till cold,
-Wﬁmmbd!mm,-kimoﬂ-nmht, and straip carefully; place the
Hmummnm,utupthsnmmm-md-&wuqm putit,wi‘bh




€ : sopre
16.~MULLAGATAWRY SOUP.

mwu.—zmmmbvm mm' ?’ -
luquomadalmonda  little lemon-pickle, or 1 fowl
or viebbit, 4 slices of lean bacom, 3 quarts of mediun. stock, u,vmm
M,M'tock.

Mode.—Slice and fry the onions of & nice colour; line ﬂw stowpan with the
bagon ; eut up the rabbit or fowl into emall joints, and slightly brown them ;
mhﬂuﬁkdoninn-,thognrﬂo,mdltock,mdﬁmmrgehﬂytmthsamth
tender ; skim very carcfully, and when the meat is done, rub the curry-powder
to a smooth batter with a little stock ; add it to the soup with the slmonds,
which must also be first pounded with a little of the stock. Put in seagoning
and lemon-pickle or mango-juice to taste, and serve boiled rice with i,

Time, 2hourn.  Average cost, 1a 84, per quart, with stock No. 2 Sea-
sonable in winter. Sufficient for 8 persons.

Note.~This soup can also be made with bresst of veal or calf’s head. Vegotable
Mullsgstawny js made with veal stock, by boiling sud pulping chopped vegetabls
marrow, cucumbers, onions, and tomstoes, and g with curry-powder and cay.
eune. Nice pieces dnm,goodnrrymm ndmgntook.mmuuyh’
make this soup good.

17~0X-CHEEK S80UP,

INGREDIENTS. —An ox-cheek, 2 oz, of butler, 8 or 4 slifSs of lean ham %r bacon,
1 parenip, 8 carrots, 2 onions, 8 lgads of celery, 2 blades of mace, 4 eloves, a
“aggot of svoury herbs, 1 bay-leaf, a teaspoonful of salt, half that of pepper,
1 head of celery, browning, the crust of a French roll, § quurts of water,

Mode.~Lay the ham in the bottom of the stewpan, with the butter ; bresk
tho bones of the cheek, wash it clean, and put it on the ham. Cut the vege-
tables small, add them to the other ingredients, and set the whole over a
slow fire for } of an hour. Now' put in the water, and sitnmor genfly till it
is réduoed to 4 quarts ; take out the fleshy part of the cheek, and strain the
soup into & clean stewpan ; thicken with flour, put in a head of slicod celery,
and simmer till the celery is tendar. If not a good colour, use & litile brown.
ing. Cut the meat into small square pieces, pour the soup over, and serve
with the crust of a French roll fh the tureen, A glass cf sherry much im.
proves this soup.

Time, 8 to 4 hours. Avﬂagcmd.nd.pnqm't wam
Suﬁcwh-lopmou ‘ ]

o : 18.~OX-TAIL SOUP. BT
ﬁhnmm—&wmb,zalmqﬂmluqfw 3mwh,2m
cm:m&,:w«r«m,lwqumxmwumk
W!M e Wupmﬂefak, SMIMyqfuw,%w
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in slioes, add them, with the pepperoorns and herbs, and simmer very.gently
for4 hourg, or unti] the tails are tender. Take them out, skim apd strain
the soup, thicken with four, and fiavour with the ketohup and port wine.
Put baok the tails, simmer for § minutes, and serve,

Time, 43 bours. Average cost, 1s. 8d. per quart, Snaombh!nvlnhr
Sufficient for 8 or 9 persons.

19.~PHA BOUP (GREEN).

INGREDIENTS.—3 pinis of green peas, } Ib. of butter, 2 or three thin alices of
Aam, & onions sliced, 4 shredded lettuces, the crumb of 2 Frenck rolls, 2 handfuls
of spinach, 1 lump of sugar, 2 quarts of medium stock (No. 2).

Mode,—Put the butter, ham, 1 quart of the peas, onions, and lettuoes, to a
pint of stock, and simmer for an hour ; then add the remainder of the stock,
with the crumb of the French rolls, and boil for another hour. Now boil the
spinach, squeeze it very dry, and rudb it, with the soup, through a sieve, to
give the preparation a good colour. Have ready a pint of young peas boiled ;
add them to the soup, put in the sugar, give one boil, and serve. If neces-
sary, add salt.

Time, 2} hours. Average cost, 2s. 0d. per quart. Seasonadle from June to
the endsof August. ufficient for 6 parsons,

Note.~It will be well to add, if the pess are not quite young, s little more sugar.
‘Where economy is essential, water msy be urdim*.ndo!‘ stock for this soup, boiling
{o it likewise the pesshells, and using rather a larger quantity of vegetables.

0.~WINTER PEA SOUP (YELLOW).

Illemmm—lmrtqflplupm 2 s, of shin of begf, tnmuytquat
or poultry, a slics of bacon, 2 large carrots, 2 turnips, 5 large onions, 1 head of
velery, seasoning to tasts, 2 quarts of sqft water, any bones left from roast meat,
2 quarts of common stock, or liguor tn which a joins of meat has deen boiled.

Mode.—Put the peas to soak over-night < soft water, and float off such as
T80 to the top. Boil them in water till tender enough to pulp ; then add the
ingredients mentioned above, and simmer for 2 hours, stirring the soup
occasionally, to prevent it from burning to the bottom of the saucepan. Press
the whols through a sieve, skim well, season, and serve with toasted bread
et #n dice,

Time, 4 hours, Average cost, 8d. per quart, mybomndedlthnym

‘ro‘nd, but is more suitable for oold weather, Eqﬁcmutorwpmm.

21.—-PEA BOUP (inexpensive).
IvonzpENte,—3 I of onions, } B, of carrots, 2 03. of celery, itb. thlu
poas, 4 little mint vhred fine, 1 tablespoonful of coarss brewen sugar, sait and
mwumigwﬁfm.wwmﬁwkcnwo‘mmm

~M&Wamlﬁmn;mhﬁwadﬂnﬂ,
m mﬁagﬁmwhmﬁﬁms thovmlrmmﬂd'

- 48 beklpg;, 3 e pons, whih, 1boukd haye e sonked svoraighl 4a 8
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ﬁumm Lt them niner for nsarly 3 hours, 'or unbil the peas
mwm mmm, soesoning, udnht, M!wh!u
Time, 8} hours. Awm#,lid.pu qnu't. mum
Bugfictent for 10 persons. - ..
22—-POTATO som' B

INgREDIENTS,—4 Ba. of mlypom boiled or steamed very dry, pepper
and salt to taste, 2 quarts of medium stock (No. 2).

Mode,~—When the potatoes are boiled, mash them smoothly with.a fork,
that no lumps remain, and gradually put them to the boiling stoek ; pass it
through & micve, season, and simmer for § minutes. Bkim well, and gerve
with fried bread,

Tims, § hour, Auverage coet, 13d. per quart. Scasonable from September
to March, . Syfficient for 8 persous.

28~POTAGE PRINTANIER, or SPRING BOUP.

INGREDIENTS.—3§ @ pint of green peas if in season, a littls chervil, 2 shredded
lettucas, 2 onions, a very small bunch of parsiey, 2 oz, of butter, the yolks of 8 eggs,
1 pint of water, scasoning to taste, 2 guarts of medium stock (No, 2). o

Mode.—~Put in a very clean stewpan the ohervil, lett8ces, onions, parsley,
and butter, to 1 pint of water, lndlet them simmer till tender, Season with
silt and pepper ; when done, strain Off the vegetables, and put two-thirds of
the liquor they were boiled in to the stock. Beat up the yolks of the egge
with the other third, give it a toss over the fire, and at the moment of
serving, add this, with the vegetables which have been strained off, o the
aoup..

Time, § of an hour. .Average cost, 1. 3d. per quart. Seasonable from May to
Odobn Sufficient for 6 or 8 persons.

24.—RICE BOUP.

Immmu.-—-&o:.dl’atm rice, sall, cayenne, MMM#M
8 guarts of white stock (No. 4). kS

Mode.—Throw the rice into boiling water, and let it remain 5 minutes;
then pour it into a sieve, and allow it o drain well. Now add it to the stook
boiling, and allow it to stew till it is quite tender; uuontotuto.  Berve
quickly. )
Mlhour chml.la.cd.perqwt. Smmaﬁkdlﬂmm
Mmusm T ‘

II.-—TLPIDO& BOUP,

wma.u.qf opd, 9 quairth of imsdium slock g
; ‘sramwm%ww&m-ﬁmugf&udm
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. - 99~TURKEY SOUP (s Seasonsbls Dish at Christzuss),

INGErgENTe.—2 quarts of mediym siock (No. 2), the remaing of a cold ronat
turkey, 2 oz, of rice-flour or arrowroot, numdpopporwm lubkcpww
of Harvey's savce, and the ssme of mushroom ketchup.

Mode,~—Cut up the turkey in small pleces, and put it in the stoeky lat it
simmer slowly until the bones are quite clean. Talke the bones out, mdmk
the soup through a sieve; when cool, skim well. Mix the rice-flour or
arrowroot to a batter with a little of the soup; add it with the nea.sonlng and
sauce, orketclmp give ono boil, and serve, - )

Time, 4 hours. Average cost, 1s, per quart. &amabuttc'hrlm
Wiorspmm

Instead of thickening this soup, joelli or i may be served in it.

27.-USEFUL SOUP FOR BENEVOLENT PURPOSES.

INGREDIENTS.—An or-cheek, any piecss of trimmings of beef, which may be
bouglt very cheaply (say 4 Ws.), a few bones, any pol-liguor the larder may
furnish, § peck of onions, 6 lecks, a largs bunch of herbs, } Ib. of celery (the
outside pieces, or green tops, do very well), 3 Ib. of carrots, § Ib. of turnips, § Ib.
of coares brown sugar, § a pint of beer, 4 Ws. of common rics or peari barley,
§ . of golt, 1 02. of b‘ad: pepper, a few bread-raspings, 10 gallons of water,

Mode.—Cut up the meat in small pieces, break the bones, put them in a
copper, with the 10 gallons of water, agd stew for § an hour. Cut up the
vegetables, put them in with the sugar and beer, and boil for 4 hours. Two
hours before the soup is wanted, add the rice and raspings, and keep stirring
till it is well mixed in the soup, which eimmer gently, If the liquor reduces
too much, fill up with water.

Time, 63 hours. Average cost, 84. per quart.

Note.—~The above recipe waa used in the winter of 1888 by the Editress, who msde,
eack week, 'in her copper, 8 or # gallons of this soup, for distribution amongst about a
dosen families of the village near which she lives, The cost, as will be ssen, was not
great; but she hms reason to belisve that it was very much liked, and gave to the
members of those fgmilies a dish of warm, comforting food, in place of the cold meat
nﬂlpiaucfbrudwhhhkm. with too many cottagers, their ususl meal, when, with
o little more kuowledge of the * cooking ** art, they may hu.ﬁwleuw.

mdhhmym.
28~VERMICHLLI BOUP,
INGREDIENTS, —¢ B, of vermioelli, B guarls of clear mediusm stock (Mo, 2).
Mode.~Put the vermicelli in ¥ho soup when it is boiling; simmer very
geotly for § bour, and stir frequentizy.
Zims, % hour, Ammt,la.w.pcqm ﬂmmhknn tha year,
&qﬁcmdfa&pmou.

mumms-«w.vmm w.qum&m,amm

of #tale bread, o pisce of fresh lomon-peel, .1 Mvmpumdd,&gﬁtd
m&mwammwvmmma

m i aissoriar S0 s paste; with nMd ,
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water, and add to them the meat, which should Do previcusly pounded with
the bresd. Bost all together and add the lemon-peel, wery fiusly chopped,
snd ths mace, Pmthhmngm&umwhnh,nndltmm!ormhom‘
Bab the eggs in the cream, put in the soup, bring it %o the boiling-point,
and sérve immediately.

Zime, 1) hour. Awrage cost, 1 9d. per quart, &a:ambudlﬂum
Syfficient for 8 persons.

Note.~A more economical white soup may be made by using common vesl stock,
snd thickening with rice, flour, and milk, Vermicelli should be served with it,—
dverage cost, 53. per quart,

FISH

[ Nothing is more dificult than to give the average prices of sk, inasmuck as a few
Mowrs ¢f bad weather at sea will, in the space of ome day, causs such a differsnce in its
npply, that the same flsh—a turbot for instance—which may be bought to-day for siz or
seven shillings, will, to-morrow be, in the London markets, worth, perhaps, almost as
many pownds, The average costs, ther¢fore, whick will be found appended to each recipe,
must ba underetood ae abouf the average price for the differen. kinde of flsh Chen the
wkdhauypmdmnuw.udwluthowiounrbaanummpcdnw

Glmu. Roia mx Omoosivg Fisn, —4 proof of freshness and goodness én most
Lshes is their being covered with scales; for, {f deficient in this respect, it is a sign ¢f
Cheir being stals, or Aaviny been ill-used.]

80.—BRILL.

INGREDIENTS.—} 1. of sall to each gallon of water ; @ Uittle vinegar,

Mode.—Clean the brill, cut off the fins, and rub it over with avlittle lemon.
juios, to preserve its whiteness, Set the fish in sufficient cold water to cover
it ; throw in salt in the above proportions, and a little vinegar, and bring it
gradually to boil ; simmer very gently till the fish is don#j.which will be in
sbout 10 minutas ; but the ﬂmegor bolling, of course, depends extirely on
ﬂaollaoofth.&h. Berve it on a hot napkin, and garnish with out lemon,
parsley, horseradish, and a little lobster coral sprinkled over the fish, Bend
lobster or shrimp sance and plain melted butter to table with it. :

- Tine, after the water bolls, a small brill, 10 minutes ; a large brill, 15 to
ﬂ il Average cort, ‘from 4a, to . Smmbuﬂ'omAugusttkon.

" 'Pa'Omooss Bazut.—The Aeah of this fish, Like that of turbot, iould be of & yellowish'
M;&udlhoﬂdhohsummmdwm nmmu.mm.a
18 40t good,

’ ) .L—OOD'I amm AND nnommna.

ot watér Lo oover. the fisks B o #ﬂhmm{

o Wmmw ‘snd rub's very litiio salt over: the.
~mewdumi¢&mm dressing. 1t, go this vory




thuch improves the flavour, Lay it in the fish-kettle, with saficient cold water
to cover . Be very particular not to pour the water on the fish, as it is '
liable to break it, and only keep it just simmering. If the water should boil
away, add a Hitle by pouring it in at the side of the keiils, and not on the
fish, Add salt in the above proportion, and bring it gradually to a boil, Skim
very carefully, draw it to the side of tho fire, and let it gently simmer till
dons. Take it out and drain it ; serve on a hot napkin, and garnish with eut
lemon, horseradish, and the liver.

Time, according to size, § an hour, more or less. Average cost, from 38s.
to G2,  Syfficient for 6 or 8 persons, Seasonabls from November to March,

Note ~Oyator sauce and plain melted butter should be served with this. .

To Cmoosx Cop.—The cod should be chosen for the table when it is plump and round
near the tail, when the hollow behind the head is deep, and when the sides are undu~
lated as if they were ribbed. The glutinous purts about the head lose their delicate
flavour aftér the fish has been twenty-four hours out of the water. The great point by
which the ood ehould be judged is the firmness of its flesh ; and although the cod is not
firm when it is alive, its quality may be arrived at by pressing the finger into the flash.
1f this rises immediately, the fish is good ; if not, it is atale. Another sign of its good.
ness is, if the fish, when it is cut, exhibits a bsenze app like the silver side of a
round of beef. When this is the case, the flesh will be firm when cooked. Stiffness in
w cod, o} in any other fdh, is & sure sign of freshness, though not always of guality.
Sometimes codfish, though exhibiting signs of rough usage, will eat much better than
those with red gills, so st ly x dedsby meany cookery-books. This
g Ly ’bythcﬂlh‘ ing been knocked about nus,inthnvdl-bontl,il
\vhishtlny-n iuveyed from the flahing-g: ds to market.

83—8ALT COD, COMMONLY CALLED “SALB-FISH.”

INGREDIENTS.—Suficient water to cover the fish,

Modse.—Wash the fish, and lay it all night in water, with & } pint of
vinegar. When thoroughly soaked, take it out, see that it is perfectly clean,
- gnd put it in the fish-kettle with sufficient cold water to cover it. Heat it
gradually, snd do not let it boil fast, or the fieh will be hard, Skim well, and
when done, drain the fish and put it.on & napkin garnished with hard-boiled
oggs out n rings.

.. Time, sbout 1 hour. Average cost, 6d. per Ib, Mlpﬁnlprhc
Suﬁcun! for each person, } ib.

XNote.—Berve with egg ssuce and parsnips. This is an especlal dish on Ash
chundq

$3.~COD PII (Loonomical),

W—Aum#m cod, 12 oysters, suficient meltsd butter
8o motslen ot ; mashed potatoss enough to RIl up the dich.
md-w-l'mmmmmmudmmnyw aiway all the skin.
I‘yﬁh;;&dﬁ,mmmmw:ﬁoﬁm(«mmﬂ
- Alare ia sy Juit), o%.1 cover with mashed potaices. . B.hhla&m.
»M te of . uioe byown eslonr.. -
t%n MM?M“M
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€OD PLRB.
"

INGREDIENTS.—2 slices of cod, pepper and saft to taste, 3 a teaspoonful of
grated nutmeg, 1 large blade of pounded mace, L oz. of butter, § pint of medium
stock (No. 2), a paste crust (seo PasTiy). For sauce, 1 tablespoonful of stock,
¥ pint of cream or milk, thickening of flour or butter, lemon-peel to taste,
chopped very fine, 12 oystera,

Mode.—Laay the cod in salt for 4 hours; then wash it and place it in a
dish ; season, and add the butter and stock : cover with the crust, and bake
for 1 hour, or rather more. Now mako the sauce, by mixing the ingredionts
named above ; give it one boil, and pour it into the pie by & hole made at the
top of the crust, which can easily be covered by a small pieco of pastry cut
and baked in any fanciful shape—such as a leaf or otherwise,

Time, 13 hour. Awverage cost, with fresh fish, 2s. 64, Scasonable from
November to March., Suflicient tor 6 persons.

Note.~The remains of cold fish may be uscd for this pie.

84.—~CURRIED COD.

INGREDIENTS,—2 slices of large cod, or the remains of any cold fish, 8 oz. of
butter, 1 onion sliced, a teacup/ul of white stock, thickenis g of butter amd flour,
1 tablespoonful of curry-powder, } pint of cream, salt and cayenne to taste.

Mode.—Flake the fish, and fry 15 of a nice brown colour with the butter
and onions’} put this in a stewpan, add the stock and thickening, and simmer
for 10 minutes. Stir the curry-powder into the cream ; put it, with the sea-
soning, to the othor ingredients; give one boil, and serve.

Time, § hour, Awerage cost, with fresh fish, 3s. Seasonable from November
to March, Suficient for 4 persons.

35.~TO DRESS CRAB.

INGREDIENTS. —1 crab, 2 tablespoonfuls of vinegar, 2 ditto of oil, } teaspoon-
ful of made mustard ; salt, white pepper, and cayenne to taste.

Mode.—Empty the shells, and thoroughly mix the meat with the above
ingredients, and put it in the largo shell. Garnish with slices of eut lemon
and parsley. Tho quantity of oil may bo increasod when it is much liked.

Average cost, from 10d. to 28, Seasonalle all the year, but not o gocd in
May, June, and July. Sufiicient for 3 powsons.

To Crooss CraB.—The middle-sized crab is the best ; and the crab, li.e the lobster,
should be judged by its weight; for if light, it is watery.

86.—HOT CRAB.

INGREDIENTS.—1 crab ; nutmeg, salt, and pepper to toste ; 3 oz. of butter,
1 . of bread crumbs, 3 tablespoonfuls of vinegar.

Mode.—Aftex having boiled the crab, pick the meat out from the shells,
and mix with it the nutmeg and seasoning. Cut up the butter i small pieces,
and add the bread crumbs and vinegar. Mix altogether, put the whole in the
large shell, and brown before the fire, or with a salamander.

Time, 1 hour, .Average cost, from 10d. to 2s. Seasonadle all th- year, but
not go good in May, June, ard July. Syfcignt for 3 persons,

v
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87~JOHN DORY.

INGREDYENTR. —} 1b. of salt to each gallon of water,

Mode.—This fish, which is estcemed by most people a great delicacy, 1s
dressed in the same way as a turbot, which it resembles in firmness, but not
in richness. Cleanse it thoroughly, and cut off the fins ; lay it in a fish-kettle,
cover with cold water, and add salt in the above proportion. Bring it gradu-
ally to a boil, and simmer gently for } hour, or longer should the fish bolarge.
Serve on a hot napkin, and garnish with cut lomon and parsley. Lobster,
anchovy, or shrimp sauce, and plain meclted butter, should be sent to table
with it.

Time, after the water boils, } to 3 hour, according to size. Arerage cost,
8s. to Os. Seasonable all the year, but best from September to January,

Note.~Small John Dories are very good baked.

88.-BOILED ELLS.

INGREDIENTS.~-4 small eels, sufficient water to cover them ; a large bunck of
parsley.

Mode.—Choose small eels for boiling; put them in a stowpan with the
parsley, gnd just sufficiont water to cover them; simmor till tender. Take
them out, pour a little parsley and butter over them, and serve some in a
tureen, '

Time, § hour. Average cost, 10d. pex 1b. Seasonable from June to March.
Suficient for 4 persons,

80.-8TEWED EELS.
1.

INGREDIENTS.—2 {bs. of eels, 1 pint of rick stromg stock (No. 1), 1 onion,
8 cloves, a piece of lemon-peel, 1 glass of port or Madeira, 3 tablespoonfuls of
cream, thickening of flour, cayenne and lemon-juice to taste.

Mode.—Wash and skin the eels, and cut them into pieces about 3 inches
long ; pepper and salt them, and lay them in a stewpan ; pour over the stock,
add the onion stuck with cloves, the lemon-peel, and the wine. Stew gently
for } hour, or rather more, and lift them carefully on a dish, which keep hot.,
Strain the gravy, stir to tho cream sufficient flour to thicken ; mix altogether,
boil for 2 minutes, and add the cayenne and lemon-juice ; pour over the eels,
and serve.

Time, § hour. Awerage cost for this quantity, 2s. 3d. Seasonalle from June
to March, Sufficient for 5 or 8 persons,

L
INGREDIENTS.—% (bs. of middling-sized ecls, 1 pint of medium stock (No. 2),
} rind of port wine; sall, cayenne, and mace to taste ; 1 teagpoonful of esscnos
of anchovy, the juice of § a lemon.
wMode.—Skin, wash, and clean the eols thoroughiy; cut them into pieces
8 inches long, and put them into strong salt and water for 1 hour ; dry them
well with a oloth, and fry thom brown, Pat the stock on with the heads and
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tails of the eels, and simmer for } hour ; strain it, and add all the other
ingredients. Put in the ecls, stew gently for nearly § hour ; serve.®
Z%¥me, including the hour for soaking, 2 hours. Awerage cost, 1s. 9d. Sea-
sorable from June to March. Sufficient for 5 or 6 persons,

40.—FRIND EELS.

INGREDIENTS.— 1 Ib. of eels, 1 egg, @ few Lread crumbs, hot lard.

Mode.—Wash the eels, cut them into pieces 8 inches long, trim, aud wipe
thom very dry ; dredge with flour, rub them over with egg, and cover with
bread crumbs ; fry of a nice brown in hot lard, If the eels aro small, cur
them round, instcad of outting them up. Garnish with fried parsley.

Time, 20 minutes, or rather less.  dwverage cost,10d, perlb,  Seasonuble from

June to March.
41—-EBEL PIE.

INGREDIENTS.—1 Ib. of ecls, a little chopped parsley, & shalot, grated nut-
meg, pepper and salt to taste, the juice of § a lemon, small quantity of force-
meat, } pint of good gravy, puf-paste.

Mode.—Skin and wash the eols, cut them into pieces 2 inches long, and line
the bottom of the pie-dish with forcemeat. Put in the cels, and sprinkle
them with the parsley, shalots, nutiney, scasoning, and lemon-juice, t.nd cover
with puff-paste. Bake for 1 hour, or rather more ; make the gravy hot, pour
1t into the pie, and serve.

Time, 1 hour. Average cost, 1s. 3d. Scasonable from June to March.

42.~FISH AND OYSTER PIE.

TRAREDIENTS. — A ny remains of cold fish, such as cod or haddock ; 2 dozen
oyeslers, pepper and salt to taste, bread crumbs sufficient for the quantity of fish ;
4 teaspoonful of grated mutmeg, 1 teaspoonful of finely-chopped parsley, some
made melted bulter,

Alode.—Cloar the fish from the bones, and put a layer of it in a pie-dish,
which sprinkle with pepper and salt ; then a layer of bread crumbs, oysters,
natmeg, and chopped parsley. Repeat thistill the dish is quite full. A covering
may be formed either of bread crumbs, which should be browned, or puff-
pasto; the latter should be cut into long strips, and laid in cross-bars over tle
fish, with a line of the paste first laid round the edge. Before putting on the
top, pour in some made melted butter, or a little thin white sauce, and the
vyster-iquor, and bake.

T'vme, if mado of covked fish, } to J hour ; if made of fresh fish and puff-
paste, § hour. Awerage cost, 2s. 6d. Seasonable from September to April.

Note.~A pice little dish may be made by flaking any cold flsh, adding a few oysters,
scasoning with pepper and salt, and oovering with mashed potatoes; } to § hour will

bake it. «
43~FISH CAKE,
INGREDIENTS.—Theremains of any cold fish, 1 onion, 1 faggot of sweet nerbs,
salt and pepper to taste, 1 pint of water, equal quantitics of bread crumbs aad
cold potatoes, } teaspoonful of parsley, 1 egg, bread crumbs. .
&vde.—Dick the meat from the bones of the fish, which latter put, mith
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the head and fins, into a stewpan with the water ; add peppu and salt, the
onion and herbs, and stew slowly for gravy about 2 hours ; chop the fish fine,
and mix % well with bread crumbs and cold potatoes, adding the parsley and
soasoning ; make the whele into a cake with the white of an ega, brushit over
with egg, cover with bread ecrumbs, and fry of a light brown ; strain the gravy,
pour it over, and stew gently for } hour, stirring it carefully once or twice.
Serve hot, and garnish with slices of lemon and pursley.
Time, § hour after the gravy is made. Avcrage cost, 4d., without fish,

44.—~FRIED FLOUNDERS.

INGREDIENTS.—Flounders, egg, and. bread, crumbs ; botling lard.

Mode.—Cleanse the fish, and, two hours before they are wuntod, rub them
inside and out with salt, to render them firm ; wash and wipe them vory dry,
dip them into egg, and sprinkle over with bread crumbs ; fry them in boiling
lard, dish on a hot napkin, and garnish with erisped parsley.

Time, from 6 to 10 minutes, according to size, Awerage eost, 3d, each,
Seasonable from August to November. Sufficient 1 for cach persou.

45.-BAKED HADDOCKS.

INGREDIENTS.—A mice jorcemeat (sco FORCEMEAT), butler to tuste, eyg, and
bread crembs. L]

Mode.—Scale and clean the fish, without cutting it open much ; put in n
nice delicate forcemeat, and sew up the slit.  Brush it over with ogg, sprinkle
over bread crumbs, and baste frequently with butter. Garnish with parsley
and cut lemon, and serve with a pice brown gravy, plain melted butter, or
anchovy sauce. The egy and bread crumbs can be omitted, and pieces ot
butter placed over the fish.

Time, large haddock, § hour ; moderate size, } to 4 hour. Seasonable from
August to Fobruary. Awerage cost, from 9d. upwards.

48.—BOILED HADDOCK.

INGREDIENTS.—Sufficient water to cover the fish ; } lb. of salt to each gallon of
waler.

Mode.—~Scrape tbe fish, take out the inside, wash it thoroughly, and lay it
in a kettle, with enough water to cover it, adding salt in the above proportion.
Simmer gently from 15 to 20 minutes, or rather more, should the fish be very
large. For small haddocks, faston the tails in their mouths, and put them
into beiling water. 10 to 15 minutes will cook them. Serve with plain melted
butter or anchovy sauce,

Time, large haddock, § hour; small, } hour, or rather less. Awverage cost,

"from 9d: upwards. Seasonable from August to February.

47~-DRIED HADDOCK.
L

Driod haddock should be gradually warmed through, either before or over a
wice clear fire, & little ‘piece of butter rubbed over it, and sent expeditioualy
to table on a ghoroughly kot dish, .
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o
A DELIVIOUS METHOD OF COOEING DRIED HADDOOK.

INGREDIENTS.—) large thick haddocd, 2 bay-leaves, 1 small bunch of savoury
Iurh, not forgettung parsley, a Litle butter and pepper ; borling waler.

AMode.—Cut up the haddock into square pioces, make a basin hot by means
of hot wator, which pour out. Lay in the fish, with the bay-leaves and herbs ;
oover with boilmg water ; put a plate over to Leop in the steam, and let it
rewain for 10 mmutes. Take out the slices, put thom in a hot dish, rub over
with butter and pepper, and serve.

Tvme, 10 minutes. Seasonable at any fime, but best in winter,

48.~RED HERRINGS, or YARMOUTH BLOATHRS.

The bost way to cook these is to make incisions in the skin across the fish,
beosuse they do mot then require to be so long on the fire, and will be far
batter than when cut open. The hard roe makes a nice relish by pounding it
in & mortar, with a httle anchovy, and spreading 1t on toast. If very dry,
soak in warm water 1 hour before dresmmng. If they are hked spht open, they
should be rubbed with a tiny picce of butter previously to being sent to table,
after they come from the gridiron.

]
49.—BAKED WHITE HERRINGS,

INGREDIENTS, —12 Aerrings, 4 bhy-leaves, 12 cloves, 12 allspice, 2 small blades
@f mace, cayenne pepper and salt to taste, sufficient mnegar to fill up the dish,

Mode.—Let tho herrings be porfootly fresh ; cut off the heads, and gut them ;
put them in a pio dush, heads and tails alternately, and, between each layer,
sprinkle over somo of the above ingredionts. Cover the fish with the vinegar,
and bake for § hour, but do not use 1t tall quite cold. The herrings may be out
down the front, the backbone taken out, and closed again. Sprats done in
this way are very dehicious.

Zeme, 3 an hour, Average cost, 1d, etoh.

Yo Omooss rup Himnive.—The mare fish has, the surer $he sign of its
. K¢ sho WQWudW} but if red about the head, it
Uatit Qend e
' VLA Y —mma'mﬁ !

{iwenEnDurTe, iyl Aen lobster, leuces, mem(wmnnlmoa),
chopped jwsirnol, 2 kard-boiled egys, & few slices uf cwoumber, For
qu(f,l guanlipies of ol and wmegur, 1 teaspoonful of made mustard,
2 qgs, Ggenne it to tasts, § taspoonfulgf guchovy sauce.
%u peyfectly ymaoth, and form o creamy-looking

fode.~~Wash the uﬂnd m&ﬁmughlydryuby.haung it in & cloth.
wwmmmdwdiw,m the dressing on them, and Lightly throw {a
eaall salid, Mix all wellbogethar with the pickings fror the body of the*
,mmwmmmmu@mmmnmm,mw
’huhﬂ, the other Wmnhm Bepuratythe yolles frae
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the whites of Zbu'dboihd eggs ; chop the whites very fine, rub the yolks
t.hroughu siove, and afterwards the coral from the inside. Put the salad
lightly ona glass digh, and garnish, first with a row of sliced cucumber, next
with the pisces of lobster, then the yolks and whites of the eggs, cora), and
bsetroot placed slternately, and so arranged in small separate bunches that
the colours contraat nicely.

Awverage cost, 8s. 6d. Sufficient for 4 or b persons. Seqsonabdle from Apri)
to October ; may be had all theyear but salad is scarce and expeulvoh:
winter.

Nrts—A fow crayfish make o prottywnhhlng o Jobster salad,

§1.—~T0O DRESS LOBSTHRS.

When the lobster is bolled, rub it over with a little salad-ofl, which wipe
off again ; separate the body from the tail, break off the great claws, and crack
them at the joints, without injuring the meat; split the tail in halves, and
arrange all neatly ina dish, with the body upright in the middle, and garnish
with parsley.

Seasonabls at any time.

, 52.~POTTED LOBSTER.

INGHRDIENTS. —2 labsters ; seasoning €0 taste, of nutmeg, pounded macs,
white pepper, and salt ; } . of butter, 8 or 4 bay-leaves. .

Mode.—Take out the meat carefully fom the shell, b} do not cut it up,
Put some butter at the bottom of a dish, lay in the loigfer as evenly as
poasible, with the bay-leaves and seesoning between ; wover with butter,
and bake for § hour in a gentle oven. When done, drain the whole on a sieve,
and lay tho pieces in potting-jars, with the seasoning about them. When
cold, pour over it clarified butter, and, if very highly séasoned, it will keep
some time.

Teéme, § hour. Average cost for this quantity, 4s 4d. Secasonagbls at eny

time,
88.—~BAKED MACKEREL.

INGREDIBNTS.—4 wmiddling-sised mackerel, a nics delicats Foremeal (sen
FORCEMEAT), 8os. of butler ; pepper and sall to taste, .

Mode.—Clean the fish, take out the roes, fill up with forcemeat, and sew up
the alit. Flour, and put them in & dish, heads and tails alternately, with the
ro0s ; and, between each layar, put some little pieces of butter, and pepper
lmdnlt. Bake for § an hour, and either serve with plain melted buttar ara
maltre-d'hblel sance. ‘

Time, § bour. .Average cost for t.hm qumtzty, ls 10d. Seasonabdle from
April to.Jely., Sufficient.for § persons, :

' Note,~Baked mackerel may be dreased in the sama uyu bnhdl\mlnn (ncl!o. ®), .
w.\ Ay alao be stewed i wine. o .

6l.~—BOIIaED uomm:.

nmmu.—gw.qrulmu&g » '
M-—anmdm‘mw w“ﬂ! M”‘ﬁ-
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kettle with, sufficient water to cover them, with salt as above; bring them
gradually to boR, skim well, and simmer gently till done; dish thera on & hot
nmpkin, heads and tails alternately, and garnish with fennel. Fennel saunce
and plain melted butter are the usual accompaniments to boiled mackerel ;
but caper or anchovy sauce is somsetimes served with it.

Time, after the water boils, 10 minutes ; for large mackerel, allow more
time. Adwverage cost, from 4d. Seasonable from April to July.

Nots.—When variety is desired, fillet the mackerel, boil ity and pour over parsley snd
batter ;. send some of this, besides, in a tureen,

To Omooss Micxxzrr.—In choosing this fish, purchasers should, to a grea$ extent,
be regulated by the bright of its app If it bave s transparent, silvery hue,
the flesh is good ; but if it be red sbout the head, it is atale.

- 86.~BROILED MACKEREL.

INGREDIENTS,—Pepper and salt to tasts ; a small quantity of odl.

Mods.—Mackerel should never be washed when intended to be broiled, but
merely wiped very clean and dry, after taking out the gills and insides, Open
the back, and put in a little pepper, salt, and oil ; broil it over a clear fire,
turn it over on both sides, and also on the back. When sufficiently cooked,
the flesh can be detached from the bone, which will be in about 10 miputes for
a small mackerel. Chop a little parsley, work it up in the butter, with pepper
and salt to taste, and a squeeze of lxmon-juice, and put it in the back. Serve
bbfors the butter is quite melted, with a matire d'hbtel sauce in a tureen.

Time, small mackerel 10 minutes, Average cost, from dd. Seasonabls
from April to July.

586.~PICKLED MACKEREL. )

INGREDIENTS.—12 peppercorns, 2 bay-leaves, § pint of vinegar, 4 mackerel,

Mode.—Boil the mackerel as in the recipe No, 54, end lay them in a dish;
take half the liquor they were boiled in ; add as much vinegar, and the above
proportion of peppercorns and bay-leavu boil bhu mixture for 10 m&nutu
and when cold, pour it over the fish,

Tims, § hour. Average cost, ls. 6d,

57~8CALLOPED OYB'I’EB..
L

. INGREDIENTS,~Oysters, say 1.pint, 1 os. W.ﬁw.amwv.
whie stock, B tablespoonfuls of cream ; pepper and salt o tastes MM '
m’hndr

 Mode.—Soald the oysters 1n their own liquor ; take them out, beard them,
aﬂmhthliqnorﬁeeﬁ'omg-dt. Put 1 oz of butter into a stewpan ; when
mmmmtﬂommdw&up,mmmﬁ,mmd‘,
mﬁnedﬁqw sud give one boil. Put in’the oysters and seasoning; let
thein gradually heat through, bu¢ do not allow them to bosl, Emmdyﬂm.‘,‘.
‘seallop-shells buttered ; lay in the oysters, and s much of the liquid s they .
w'im;mmmmmmmwmmﬂmaa




buehr Brown them in m oven, or before the fire, and serve quickly and
very hot.s

+ Tims, altogether, § hour, Average cost for this quantity, 5s. 6d. Suffcient
!oi 5 or 6 persons. i

' IL

Prepare the oysters as in the preceding recipe, put them in a scallop.
shell or saucer, and between each layer sprinkle over a few bread crumbs,
pepper, salt, and grated nutmeg ; -place small pieces of butter over, and bake
before the fire in a Dutch oven. Put sufficient bread crumbs on the top to
make a smooth surface, as the oysters should not be seen.

Teme, about § hour. Average cost, 5s. 24. Seasonadble from Beptember to
April,

58~-STEHWED OYSTERS.

INGREDIENTS.—1 pint of oysters, 1 os. of butter, flour, § pint of oream,
oayenne and salt to taste, 1 blade of pounded mace.

Mode.—Scald the oysters in their own liquor ; take them out, beard them,
and strain the liguor; put the butter into a stewpan, dredge in sufficient flour
to dry it up, add the oyster-liquor and mace, and stir i) over a sharp fire with
a wooflen spoon; when it comes to a boil, add the cream, oysters, and
seasoning. Let all simmer for 1 or 2 minutes, but not longer, or the oysters
would harden. Serve on a hot dish, afl garnish with crofitons or toasted
sippets of bread. A small piece of lemon-peel boiled with the oyster-liquor,
and taken out before the cream is added, will be found an improvement.

Time, altogether 15 minutes. .Average cost for this quantity, 5s 6d.
Seisonable from September to April.  Sufficient for 6 persons,

89~T0 XKEEP OYSTERS.

Put them in a tub, and cover them with salt and water. Let them remsin
for 12 hours, when they are to be taken out, and allowed to stand for another
12 hours without water. If left without water every alternate 12 hours, they
will be much better than if constantly kept in it. Never put the mm
twice to them.,

60.~FRIED PLAICH.

Inamlms.—ﬂot lard or clarified dripping, egg, and bread orumbs,

Mods.—This fish is fried in the same manner as soles. Wash and wipe
them thoroughly dry, and let them remain in & cloth until it is time to drese
them, Brush them over with egg, and cover with bread erambs mixed with & .
little flour. Fry of a nics brown in hot dripping or lard, and garnish with
fried parsiey and cut lemon. Bendt.hemtohblowithlhﬂmp-lmulndphﬁl
ml&odbumr.

| Tome, about & winutes, Average cost, 9d. each. Scuoubktmm&y&
November. Suficient, 4 plaicé for 4 persons.
- ﬂmqmmhwmummwm m'&
. parsley andout lomon, .
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6L-BOILED SALMON. L
! DaREDIENTS.—8 0. of sl to sack gallon of water,~-sufficint waler lo cove:

e

#&.-Scdemdohmﬁoﬁh, and be particular that no blood is lof
inside ; lay it in the fish-kettle with suficient cold water to cover it, addin_
salt in the above proportion. Bring it quickly to a boil, take off all the soum,
and let it simmer gently till the fish is done, which will be when the meat
soparates esstly ffom the bone. Experience alone can teach the cook to fix
the time for boiling fish ; but it s especially to be remembered, that it should
never be underdressed, as then nothing is more unwholesome. Neither let it
remain in the kettle after it is sufficiently cooked, as that would render it
msipid, watery, and colourless. Drain it; and if not wanted for a fow
minutes, keep it warm by means of warm cloths laid over it. Serve on a hot
napkin, garnish with cut lemon and parsley, and send lobster or shrimp
sauce and plain meltod butter to table with i, A dish of dressed cucumber
urually accompanios this fish, .

Tims, 8 minutes to each Ib. for large thick salmon ; 6 minutes for thin fish,
Averags cost, in full season, 12 to ls 64, per Ib, Seasonable from April to

August. Sufficient, § Ib., or rather less, for each pesson: ©
Note~~Cut Jemon should be put on thehb\wltgthk fish; and o little of the juice
squeesed over it is coneidered by many p » most agreeabls addition. Boiled

inseurs, considered espacislly adapted to be served with

ppas are also, by some
salmon,

To Onoors BALXON.~To be good, the belly should be firm and thick, which may
readily be asoertsined by foeling 1t with the thumb snd finger. The circumstance of
this fish having red gills, though given as » standing rule in most cookery-books, ss a
sizn of its goodness, is nos at all to be relied on, as this quality can bo essily given
them by art.

62-~-8BALMON CUTLETS.

Ot the slices 1 inch thick, and season them with pepper and salt; butter
» sheet of white paper, lay each slice on a separate piece, with their ends
twisted ; broil gently over a clear fire, and serve with anchovy or caper sauce.
Whon higher scasoning is required, add s few chopped herbs and a little

Twne, 6 to 10 minutes.

63~PICKLED BALMOTN,

I¥GRADIRRTR —Salmon, § os. of whole pepper, § or. of whole allspics,
1 tesepaonficl of salt, 2 bay-leaves, equal quantities of vinsqar und the liguor
in 1ohich thefish was botled.

Mode.—After the fish comes from table, lay it in a nice dish with a cover
to it, as it should be &xcluded from the sir, and take away the bone ; boil the
Uqnor snd vinegar with the other ingrodients for 10 minutes, aud let it stana
Mo get cold ; pour it over the salmon, and in 12 hours {t will be £t forr the ¢

T Dot > v



64~CRIMPED SKATH, '

IRGREDYENTS, — 3 B. of salt to eack gallon of waler. .

Mode.~—Clean, gkin, and cut the fish into slices, which roll and tie round
with string. Have ready some water highly salted; put in the fish, and boil
till it is done. Drain well, remove the string, dish on a hot napkin, and serve
with melted butter, caper, or anchovy sauce. It may be dished without a
napkin, and the sauce poured over.

Ttme, about 20 minutes, Average cost, 8d. per Ib. Seasonable from August

to April. [}
To Onoosm Bxars,~—This flsh shonld be chasen for its firmness, breadth, and thick- ]
ness, and shonld have a creamy app When crimped, it should not be kept ;

longer than & day or two, as all kinds of crimped fish soon boooma sour, Skate should
never be eaten out of season, as it is linble to produce diarrhosa and other diseases,

656~TO BARN! SMELTS.

INGREDIENTS.—12 smelts, bread crumbde, § 1b. of fresh butter, 2 bladss of
pounded mace ; salt and cayenne to taste.

Mode.—Wash, and dry the fish thoroughly in & cloth, and arrange them
nicely in a flat baking-dish. Cover them with fine bread crumbs, and place
littte fsces of bytte®all over them. Reason and beke for 15 minutes. Just
before serving, add a squeeze of lemon-)uice, and garnish with fried parsley
and cut lemon,

Time, } hour. Average cost, 2. per do:an. Seasonable from October to
May. Syfficient for 8 persons,

To Cmooss Sxsrra.—When good, this fish is of & fine silvery appearance, and when
alive, their backs are of a dark brown shade, which, after death, fades to a light fawn,
They ought to have a refreshing fragrance, resembling that of & enoumber,

+ 66.~-TO FRY SMELTS.

INGREDIENTS, -Egg and bread erumbs, o little flour, boiling lard.

Aode.—Bmolts should be very fresh, and not washed more than is neceseary
to clean them. Dry them in a cloth, lightly flour, dip them in egg,
sprinkle over with very fine bread crumbs, and put them into beiling lard.
Fry of a nice pale brown, and be careful not to tako off the light ronghness of
the crumbs, or their beauty will bo spoiled. Dry them before the fire on a
drainer, and serve with plain melted buttor. This fish is often used as &
garnish,

Time, 5 minutes. Adverage cost, 26 per dozen. Seasonable from Ooctober to
Moy,

67.—~BOLY OR COD FIR.

INGREDIENTS. ~ The remains of cold boiled sole or god, seasoning to taste ar
pepper, salt, and pounded macs, 1 dozen oysters to each Ib, of fish, 3 tablespoon-
Juls of white stock, 1 teaoupful of cream thickened with flour, pyf-paste.

Mods,~Clear the fish from the bones, lay it in s pie-dish, snd between each
faver put®h few oystors and a Little seasoniug ; add the stock, and, when Hied,
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& nuall quantity of butter ; cover with puff-paste, and bake for § hour. Bodl
the cream with sufficient flour to thicken it ; pour in the pie, and serve.
Time, § honr. Average cost for this quantity, 10d. Seasonadle at any time,
Syfficient for 4 persons.
68.~PFRIED SOLES.

INGREDIENTS. —2 middling-sized soles, hot lard or clarified dnppmg 99,
and bread crumbs,

Mode.—Skin and carefully wash the soles, and cut off the fins; wipe them
very dry, and let them remain in the cloth until it is time to dress them.
‘ Have ready some fine bread crumbs and beaten egg ; dredge the soles with
a little flour, brush them over with egg, and cover with bread crumbs. Pat
them in & desp pan, with plenty of clarified dripping or lard (when the -
expense is not objected to, oil is still better), heated, so that it may neither
scotch the fish nor make them sodden. When they are sufficiently cooked on
one side, turn them carefuliy, and brown them on the other: they may be
oonsidered ready when a thick smoke rises. Lift them out carefully, and lay
them before the fire on & reversed sieve and soft paper, to absorb the fat,
Particular attention should be paid to this, as nothing is more disagreeable
than greasy fish: it may be easily avoided by dressing it in good time,
and allowing a few minutes for it to get thoroughly Sorisp, and % from

- greasy moisture. Dish the soles on a hot napkin, garnish with eut lemon

and fried parsley, and send them to%able with shrimp sauce and pldn melted
butter.

Time, 10 minutes for large soles; less time for small ones, Avsrage cost,
from 1s to 2s, per pair. Seasonubls at any time, Sufficient for 4 or 5 persons.

69.—SPRATS.

Sprats should be cooked very fresh, which can be ascertained by their bright
and sparkling eyes, Wipe them dry ; fasten them in rows by a skewer run
threugh the eyes ; dredge with flour, and broil them on a gridiron over a nice
olear fire, The gridiron should be rubbed with suet. Berve very hot.

Tiime, 8 or 4 minutes. Averegécost, 1d. per b,  Seasonable from November
to March,

To Cmoosn Braire.—Choose these from their ailvery appearance, as the brighter thoy
are, 50 are they the fresher.

70~8PRATS FRIED IN BATTHR.

INGREDIENTS.—2 eggs, flowr, read crumbs; seasoning of salt and pepper to
Saste, .

Mods.~Wipe the sprats, and dip them in ‘a batter made of the sbove
ingredients. Fry of a nioe brown, serve very hot, and garnish with fried

parsley.
wmyummm (See No, 49.)

TL—-BOILYD TURBOT. 4 }
mu.—cu. of dalt to eack gallon of water.
m«mm a MWMWM for they are hvuh!!:tbtm
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valuable : if very largs, the meat will be tough and thready. Three o tour
hours befoge dressing, soak the fish in salt and water to take off the slime ;
then thoroughly oleanse it, aud with a knife make an incision down the middle
of .the back, to prevent the skin of the belly from cracking. Rubit over with
lemon, and be particular not to cut off the fins. Lay the fish in a very clean
turkot-kettle, with sufficient cold water to cover it, and salt in the above pro-
portion. Let it gradually come to a boil, and skim very carefully ; keep it
gently simmering, and on no account let it boil fast, as the fish would be liable
to break, and so have a very unsightly appearance. When the meat separates
easily from the bone, it is done ; ‘then take it out, let it drain well, and dish
it on a hot napkin. Rub a little lobster spawn through o sieve, sprinkle it
over the fish, and garnish with tufts of parsley and cut lemon. Lobster or
shrimp sauce, and plain melted butter, should be sent to table with it.

Time, after the water boils, about 3 hour for a large turbot; middling
size, about 20 minutes. Average cost, large turbot, from 10s. to 21s. ; middling
sige, from 8s. to 15s. Seasonable at any time, Sufficient, 1 middling-sized

, turbot for 8 persons.
72.~-BOILED WHITING.

INGREDIENTS.—} Ib.g0f salt to each gallon of water.

Mode.—Cleanse the fish, but do not skin them ; lay them in a fish-kettle,
with sufficient cold water to cover them, sand salt in the above proportion.
Bring them gradually to a boil, and simmer gently for about 5§ minutes, or
rather more should the fish be very large. Dish them on a hot napkin, and
garnish with tufts of parsley, Serve with anchovy or caper sauce and plain
melted butter.

Time, after the water boils, 5 minutes, Averagecost for small whitings, 4d.
each, Seasonable all the year, but best from October to March. Sﬁgﬁﬂmt, 1
smadl whiting for each person,

- To Omooss Warrpra.—Choose for the firmness of lts flech and the allvery hue of ite
sppearance.
78.—~BROILED WHITING.

INOREDIENTS, ~—Salt and water, flour,

Mode,—~Wash the whiting in salt and water ; wipe them thoroughly, and let
them remain in the cloth to absorb all moisture., Flour them well and broil
over a very clear fire. Serve with maltre d’k6tel sauce or plain melted butter.
(See Sauces.) Be careful to preserwe thv liver, as by someit is oonsidondvery
delicate.

Time, 5 minutes for a small whiting, Average cost, 4d. each, Seasonableall
'the year, but best from Ootober to March.  Syficient, 1 small whiting for
mhpm .

. 74~FRIED WHITING. D)
‘ Ium.—mm'brmdm, a Litle flour, htlardordarw
: 3&.——% off the skin, mmmwﬁmmmmma
-Mq%h most essential, in ordet jhat the egg and bread orumbe
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-hsymﬂyulhuo. Pasten the hﬂinibemontkbymm a.mm
skewer, brush the fish over with egg, dredge with a Httle flour, and tover with
bread crumbs, Fry them in hot lard or clarified dripping of a nice colour, and
serve them on a napkin, garnished with fried parsley. Sendtbam to table
with shrimp sauce and plain melted butter.

Time, about 8 minutes. Average cost, 4d. each. Sensonable all the year,
but best from October to March, Syfficient, 1 small whiting for each person.

‘SAUCES, GRAVIES, FORCEMEAT, PICKLES, &

— O
75~APPLE SAUCE FOR GEBSE, PORK, &o.
INGREDIENTS,—8 good-sized appln, sifted sugar to taste, & piece of bulter the
#43¢ of a walnut, water.
2Afode.—Pare, core, and qua.rta* the apples, and throw them into cold
water to preserve thoir whiteness. Put them in a eaucepan, with sufficient
water to moisten them, and boil till soft enough to pulp. Beat them up,
adding sugar to taste, and a small piece of butter. TMis quantity i.sﬁuﬂicxen
for a good-sized tureen.
Time, according to the apples, dbout § hour. Average cost, 4d. Suﬁmml
this quantity, for a goose or couple of ducks, Seasonable from August te
March.

76.~BREAD SAUCE (to serve with Roast 'I'urkey. Fowl,
Game, &c.).

Imnnnmma —1 pint of milk, § Ib. of the crumb of a stale logf, 1 on.m:
pounded mace, cayenne, and salit to taste ; 1 oz. of butter.

Mode.—Peel and quarter the onion, and simmer it in the milk till perfecﬂy
tonder. Break the bread, which should be stale, into small pieces, carefully
picking out any hard outside picées ; put it in a very clean saucepan, strain
the milk over it, cover it up, and let it remain for an hour to soak. Now
beat it up with & fork very smoothly, add a seasoning of pounded mace,

. enyenne, and salt, with 1 oz. of butter ; give the whole one beil, and serve,
'Damﬂnhthiame,nsmauqnanﬁwofm sy be added just before
- sending it to table. *

Fime, altogether, 1§ hour. Awnga cost for this quantity, 4d. Mcunt’

imm with a turkey, pair of fowls, or brace of partridges.

‘" ¥7~0APER BAUCH FOR BOILEDP MUTTON.

Immxm-—; pint of melted butter. (No. 81), 8 tablupooafuh Qf oa.m,,
nr Mn;m,‘;l tablespoonful of their liquor. »
Afods,—Chop the capers twice or thrice, and add t.ham wil:h theh' hqmr‘;
Qb}pin&aflnqhedhu&&ex. made very smeothly ; keep mﬂiag"aﬂ;ht the :
m;mzimmy, sod seeve lnm&m-en. Piokjed masturtinm hds e Binev,
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duvouted.mdbymn]m aatanhpnfemmtoupm They make an
exoellent

Time, after the melted butter is made, 2 minutes to simmer. .Awerage cost
for this quantity, 8d. Swufficient to serve with a leg of mutton, Seasonable at
any time.

78~EGG BAUCH FOR SALT FISH,

INGREDIENTS.—4 eggs, § pint of melted butter (No. 81) ; when liked a very
litsle lemon-jusce.

Mode.—Boil the eggs until quite hard, which will be in about 20 minutes, and
put $hem into oold water for § hour. Strip off the shells, chop the eggs into
small pieces, not, however, too fine. Make the melted butter very smoothly,
by recipe No. 81; when boiling, stir in the eggs, and serve very kLot.
Lemon-juice may be added at pleasure.

Time, 20 minutes to boil the eggs. Averags cost, 8d. Sufficient for 3
or 4 1bs, of fish, *

Note.~When a thicker sance is required, use one or two more eggs to tho same
guantity of melted butter,

o T9~FENNEL SAUCE FOR MACKEREL.

INGREDIBNTS.—§ pint of melted butier (No. 81), rather more than tablespoon-
Jul of chopped fennel,

2AMode.—Make the melted butter very smoothly, by recipe No. 81 ; chop the
fennel rather small, carefully cleansing it from any grit or dirt, and put it to
the butter when it is on the point of boiling. Simwer for a minute or two,
and serve in a tureen,

Time, 2 minutes, Average cost, 4d. Suﬁcunt to sorve with § or 6
mackerel,

-»I.O:BS’I‘EB SAUCH, to serve with Turbot, Salmon, Brill, &c.
(Very good.)

INGREDIENTS. —1 m‘ddh‘ng-med hen lobster, 1 pint of melted butter (No. 81),
1 tudlespoonful of anchovy sauce, § os. of buiter, salé and cayenne to aste, @
tittle pownded mace when liked, 2 or 3 tablespooxnfuls of cream.

Aode.—Choose a hen lobstar, as this is indispenrable, in order to render
thia sauce as good as it ought to be. Pick the meat from the shells, and out
it into mmall square pieces; put the spawn, which will be found under the
tail of the lobster, into & mortar with § oz. of butter, and pound it quite
smooth ; rub it through a hair-sieve, and cover up tlll wanted. Make 1 pint
of malt.ed butter by recipe No. 81; put in all the ingredients excopt the
lobster-meat, and well mix the eauce before the lobater §s added to it, as it
hould refain its square form, ard nob come to'table shredded and ragged,

* Pubinl the meat, let it get thoroughly hot, but do not allow it to boil, 4s the.
Sololr would imfnediately bo spoiled ; for it should be rememberod thet this
“se00e ought elways to have a bright wda.ppwame. Hibis inundadtoh
served with -tibot ox bitll, a Tittle of the spawn (dried and rubbed'through a °
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sieve without butter) should be saved to garnish with ; but as the appearanae
of the sauce so much depends on having a proper qunﬁtyofup‘bn, the less
nsod for garnishing the better.

Zme, 1 minute to simmer after the lobster has beoome thoroughly Aot
hrougk. Average cost, for this quantity, 2. Seasonable st any time,
Suffictent to serve with a small turbot, a brill, or salmon for 8 persons,

Note.~Mélted butter made with milk, No. 63, will be found to answer veéry well for
lobater sauce, as by employing it a better colonr will be obtained. Less quantity
thar the above may be mede by using a very small lobster, to which add only ¢ pint of
w elted butter, sud season as above. Where economy is desired, the oreams may bs
dispensed =ith, and & lobater left from table may be converted into a very good sance,
f used before the fish is allowed to become stale,

81.-MELTED BUTTHR.
L

INGREDIENTS,—} B. of butler, & dessertspoonful qf ﬂour, 2 nm-glam
of water, salt to taste..
Mods.—-Cut the butter up into small pleces, put it into & saucepan, dredge
.over the flour, and add the water and a seasoning of alt ; stir it ong way oon-
stantly till the whole of the ingredients are melted and thoroughly blended.
Let it just boil, when it is ready o serve. If the butter is to be melted with
oream, use the same quantity as of water, but omit the flour ; keep uirringit,
but do not allow it to boil,
Zime, 1 minute to simmer. Average cost for this quantity, 4d.

II,
(Mors Economical.)

Inammm-ﬁm. of dutter, 1 dessertspoonful of flour, sall to taste, jpm
of water.

Mode.—Mix the flour and water €0 & smooth batler, which put into a sauces
pan. Add the butter and a seasoning of salt ; keep stirring one way till all the
ingredients are melted and perfectly mooth let the whole boil for a minnu
or two, and serve,

Time, 2 minutes to simmer, Am'm cost for this quantity, 2d.

82.~-MHELTED BUTTER mnm WITH MILEK.

imum-—l teaspoonful of flowr, 2 os. butter, § pint of milk, aja
graing of salt,

Mode,—Mix the butter and flour smoothly together on & plate; 'put it into -
» lined saucepan, and pour in the milk. Keop stirring'it ons way aver a sharp: .
fire ; let it boil quickly.for a minute or two, and it is ready to serve. Thisis *
& very good foundafion for onion, lobster, or oyster sauce, and is the melted
btter we recommend tn prefersnos to cither of the preceding : "wing milk.
mwdmmmmwpmmww

Zime, sltofether, 10 minuted, - Awwhmm 4
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#3~MINT SAUCH, to serve with Boast Lamb.

INGREMENTS.—4 dessertspoonfuls of chopped mint, 2 desserispoonfuls of
pounded white sugar, } pint of vinegar.

Mods.—Wash the mint, which should be young and fresh-gathered, free
from grit; pick the leaves frgm the stalks, mince them very fine, and put
them into & tureen ; add the sugar and vinegsy, and stir till the former is
dissolved. This sauce is better by being made 2 or 3 hours before wanted for
table, as the vinegar then becomes impregnated with the fiavour of the mint.
By many persons, the above proportion of sugar would not be considered
sufficient ; but as tastes vary, we have given the quantity which we have
found to suit the general palate.

Average cost, 8d. Syjficient to serve with a middling-sised joint of lamb,

Note.~Where green mint is scarce and not obtainable, mint vinegar may be subati-
tuted for it, and will be found very acceptable in early spring.

84~OYSTER BSAUCHE, to serve with Fish, Boiled Poultry, &o.

IRGREDIENTS.—8 dozen oysters, § pint of melted butter, made with milk
(No. 82).

Mode.—Open the oysters carefully, and save their liquor; strain it into a
olean s#fcepan (a line® one is best); put in the oysters, and let them just come
to the boiling-point, when they ghould look plump. Take them off the fire
immediately, and put the whole into a bhsin. Strain the liquor from them,
mix with it sufficient milk to make § pint altogether, and follow the directions
of No. 82. When the melted butter is ready and very smooth, put in the
oysters, which should be previously bearded, if you wish the sauce to be really
nice. 8et it by the side of the fire to get thoroughly hot, but do not allow it
¢o boil, or the oysters will immediately harden. Using cream instead of milk
makes this sauce extremely delicious. When liked, add & seasoning of
cayenne, or anchovy sauce; but, as we have before stated, a plain sauce
should be plain, and not be overpowered by highly-flavoured essences ; there-
fore we recommend that the above directions be implicitly followed, and no
seasoning added.

Avgrage osst for this quantity, 8s. 84. Sufficient for 8 persons, Nevar allow
fower than 6 oysters to 1 person, unless the party is very large. Seasonabls
from September to April,

A more economical sauce may bo made by using & smaller quantity of oysters, and
not bearding them before they are added to the ssuce: this may answer the purpose,

bat we t undertake to d it as a mode of this delicious
ooy meking adjunut
85~PARSLEY AND BUTTER, to serve with Calf’s Head,
Boiled Fowls, &o.

wmm—aubmmuvuwmq,jﬁuqmm
s. 81 or 82),

o Mods.~-Put into & saucepan a small quantity of water, alightly salted, and
‘woen it boils, throw in & good bunch of parsley which has been previously
woshed nnd t8d together in » bunch § 1st i boil for 5 minutes, drain it, minos
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tho leaves wery fine, and put the above quantity in a tureen ; pour over it §
pint of amoothly-made melted butter ; stir once, that the ingredxgnu may be
thoroughly mixed, and serve.

Time, 5 minutes to bofl the parsley. Average cost, 4d. Sufficicat for 1
large fowl ; allow rather more for a pair. Seasonable at any time.

Note.~—Bometimes, in the middle of winter, pursley-losves are not to be had, whon
the following will be found an exosllont substitate :—Tie up & little pareley.seed in a
small piece of muslin, sad boil it for 10 micutes in & small quantily of water; use this
water to make the melied butter with, and throw into it a little boiled spinach, minced
rather fine, whioh will have an appearance similar to that of parsley.

86~-WHITE ONION SAUCHE, for Boiled Rabbits, Roast
Shoulder of Mutton, &a.

INGREDIRNTE. —9 large ontons, or 12 middle-sized ones, 1 pini of melted
butter made with milk (No. 82), 3 teaspoonful of salt, or ruther more.

Mode.—Pes) the onions and put them into water to which a little ealt has
been added, to preserve their whiteness, and let thom remain for § hour. Then
put them in a stewpan, cover them with water, and let them boil until tender ;
and, if the onions should be very strong, change the water after they have
been boiling for § hour. Drain them thoroughly, chop them, and rub them
through a sisve. Make 1 pint of melted butter, by rqeipe No. 82, and when
that boils, put in the onions, with a scasoning of salt ; stir it till it stmmers,
when it will be ready to serve. Ifcthese directions are carefully atbended i,
this onion sauce will be delicious.

Time, from § to 1 bour, to boil the onions. Average cost, 9d. per pint.
Syfficient to sorve with raast shoulder of mutton or boiled rabbit. Seasonadle
from August to March.

XNote.—To make this ssuce very mild and delicate, use Bpunish onfons, which can by
procured from the beginning of Beptember $o Christmas, 2 ors hblclpoonfph of cre
sdded, just befare serving, will be found to improve its appearancéd very much. Sm
onions, when very young, mey be cooked whole, and s in meltedButter, A siev
or tammy should by kept expressly for onions: an ol fovfoctly-obean one answers
the purpose, sa it iafisbla to the flavgur and seaieh oflootrye wonld be
excessively disagreenble in douestd‘prepnntiuu. [ L

87—~SHRIMP BAUCE, for Various Kinds ordh | "y

-

InaREDIENTS.—} pint of melied butter (No. 82), } pint quwhd:hmqu
cayenne to taste.

Mode.—Make the melted butter very smpothly by reolpe No. 82; shell the
shiimps (sufficient to make } pint when picked), and put them into the butter;’
fegson with cayenne, and let the sauce just simmer, but do not allew it ter
boll, yWhen Jiked, & teaspoonful of anchovy sauce may be added.

. 1 minute to simmer. Average cost, 64 SMtaSm!pmom.

& §8~WHITE SAUCE (Good). fare
INGREDIRNTS. —} pint of whits slock (No. 4), & pint of cream, 1 dessert-

spoenfid of flour, salt to taste.
Hnﬁ—&nm&yud«&m&m mesym, fnto vl;ioh m ﬂm mxg, ’

- ‘,:~ . CN
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which should be well flavoured with vegetables, and rather savoury ; mix the
flour smookhly with the cxeam, add it to the stock, season with a little salt, and
boil all these ingredients very gently for about 10 minutes, keeping them well
stirred the whole time, as this sauce is very liable to burn. -

Time, 10 minutes, Aver. cost, 1s. 3d. Syfficient forape.ir of fowls, Season-
able at any time. ‘

89.—WHITH SAUCE, made without Meat.

INGREDIENTS,—2 oz. of butter, 2 emall onions, 1 carvot, § a small teacunful
of flour, 1 pint of new milk, salt and cayenne to taste.

2Mode.—~Cut up the onions and carrot very small, and put them into a stew-
pan with the butter ; simmer them till the butter is nearly dried up; then
stir in the flour s.nd add the milk; boil the whole gently until it thickens,
strain it, season with salt and cayenne, and it will be ready to serve. '

Time, } hour, Average cost, bd. Syfficient for a pair of fowls. Seasonable
at any time, .

90.~WHITH SAUCH (a very S8imple and Inexpensive Method).

INGREDIENTS.—13 pint of milk, 1} oz. of rice, 1 strip of lemon-peel, 1 amall
blade of pounded macePsalt and cayenne to taste.

Mode.—Bail the milk with the lomon-peel and rice until the latter is per-
footly tender ; then take out the lemon-pee? and pound the milk and rice toge-
ther, put :tbuk into the stewpan to warm, add the mace and seasoning,
give it one boil, and serve. This sauce should be of the consistency of t.lnck
oream,

Time, about J hour to boil the rice. Average cost, 4d. Suﬁcmu for A pdt
of fowls. Seasonable at any time. g o

81.—-GENERAL STOCK FOR GBA.VIEG.

Rither of the stocks Nos. 1 or 3 will be found to answer
the basis of many gravies, unless these are wanted very:
tbem;dimu' yarioys store sauces, thickening, and
hera refd ‘* 4o may.be converted into very good gravi
in mind;B6wever, thet the goodness and strength of spices, wineh,

saving.of one half the quantity of these ingredients will be 4

lorg Boiling, the flavour almost entirely passes away. The
muttan, previously well scaked, will be found a great assistance i
gravies ; Alddmyorzﬁelt,boe!skm,tnmmmguofmext,m
very well when only a small quantity is wanted ; and, as ws ‘have
served, » good gravy need not mecessarily be 80 very éxpensive,
Mympqndduhumoﬁmﬁmfomdanmrycndwhow
dlsarer dnes. 'The cook should also remember that the fragrance of graviss
skoyld not be overpowered by too much: spics, or ‘any shrong’ sssendes; wnd
wﬁqmmhvmudhtmmwwymm
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ot vise in & jar or jug’ placed in & saucepan of boiling water, The remsins
of voast-meat gravy should always be saved ; as, when no meat ir at hand, &
very nice gravy in haste may be made from it, which, when added to hashes, '
ragolts, &e., is a great improvement. It will bewell to mention that gravies,
ke soups, are always very much nicer if made, with the exoeption of t-hn
flavourings, the day before they are wanted,

92.-BROWNING FOR GRAVIES AND SAUCHS.

/The browning for soups (se¢ No. 5) answers equally well for sauces and
gravies, whan it is absolutely necessary to colour them in this manner; but
where they can be made to look brown by using ketehup, wine, browned flour,
tomatoes, or any colour sauce, it is far preferable. As, however, in cooking,
so much depends on appearance, perhaps it would be as well for the inexperi-
enced cook to use the artificial means (No. §). When no browning is at
hand, and the colour of the gravy is to be heightened, dissolve a lump of
sugar in an iron spoon over a sharp fire ; when it is in & liquid state, drop it
into the sauce or gravy quite hot. Care, however, must be taken not to put
in too much, as it would impart a very disagreeable flavour.

'93.~A GOOD BEEF GRAVY FOR POUL'I‘BY. GA.lm. &0,

INGREDIENTS.—3 Ib. of lean beef, 1 pint of cold wator, 1 shalot or small
onion, § a teaspoonful of salt, a litfle pepper, 1 tablespoonful of Harvey's sauce
or mushroom ketchup, § a teaspoonful of arrowroot. ‘

. Mode.—~Cut up the beef into small pieces, and put it, with the water, intoa
stewpan. Add the shalot and seasoning, and simmer gently for 8 hours,
taking care that it does not. boil fast. A short time before it is required, take
the arrowroot, and having mixed it with a little cold water, pour it into the
gravy, which keep stirring, adding the Harvey’s sauce, and just letting it boil,
Btrain off the gravy in a tureen, and serve very hot,

M 8 hours, Awerage cost, 8d. per pint,
84~BROWN GRAVY.
3.~2 o2, ¢f butiet, 2 large onions, 2 lbs. of shin of beyf, 3 emall
' qulm bacon (if at hand), it and whole pepper to taste, 3010«:,2'
-guarts of water. For thickening, 2 os. of butter, 8 oz. of flowr, .
Mode.—Put the butter into & stewpan ; set this on the fire, throw in the
"‘oxifons out in rings, and fry them & light brown ; thenadd the beef and bacon,
. shonld be cut into small square pieces ; season, and pour in & teacupful
wdm'; 16t it boil for about 10 minutes, or until it is of & nice brown colour, *

Womllylﬁn-lng the contents. Now fill up with water fn the abmp-o--

govtion 5 let 1t boil up, when drsw it to the side of the five to simmer very :
. gétntly for 1} hour ; strain, and when‘cold, take off all the fat. In thickening '
' ﬂ;ipmvy,mlths.ofbntmmnmwpﬁ: add 2 oz of flour, and stir til]

ohnghb-hwnnolonz when cold, add it to the strained gravy, and bofl # -
quickly, mwmmmyhmdehmqumﬁmwqutbp,

E.. Jor Jor ume when wanted. : :

MW am mm .
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85.~BROWN GRAVY WITHOUT MBAT.

INGREDJENTR,—2 large onions, 1 large carrot, 2 oz. of buiter, 8 pints of
boiling water, 1 bunch of savoury herbs, a wineglassful of good beer ; salt and
pepper to taste.

Mode.—Slice, flour, and fry the onions and carrots in the butter until of a
nioe light-brown colour ; then add the boiling water and the remaining ingre-
dients ; let the whole stew gently for about an hour ; then strain, and when
cold, skim off all the fat. Thicken i in the same manner as recipe No. 94,
and, if thought necessary, add a few drops of colvuring No, 5.

Time, 1 hour. Average cost, 2d. per pint.

Note.—~The addition of & small quantity of mushroom ketohup or Harvey’s sauce
very much improves the flavour of this gravy.

86.—A QUICKLY-MADE GRAVY,

INGREDIENTS, —3 Ib. of shin of bedf, 3 onion, } carrot, 2 or 8 sprigs of parsley
and savoury herbs, a piece of butter about the sise of a walnwut ; cayenne and mace
to tasts, § pint of water.

Mode.—Cut up the meat into very small pieces ; slice the onion and carrot,
and put them into a small saucepan with the butter. Keep stirring over a
sharp fige until they have taken a little colour, when add the water and the
remaining ingredients. Simmer for § hour, skim well, strain and flavour, when
it will be ready for use. .

Time, 3 hour. Average cost, for this quantity, 5d.

07—~A CHEAP GRAVY FOR HASHES, &o.

INGREDIENTS.—Bones and trimmings of the cooked joint wntended for hashing,
§ teaspoonful of salt, } teaspoonful of whole pepper, } teaspoonful of whole
allspice, a small faggot of savoury herbs, } head of celery, 1 carrot, 1 oniox,
1 oz. of butter, thickening, sufficient botling water to cover the bones.

Mode.—Chop the bones in small pieces, and put them in a stewpan, with
the trimmings, salt, pepper, spice, herbs, and vegetables, Cover with boiling
water, and let the whole simmer gently for 1} or 2 hours. Slice and fry the
onion in the butter till it is of & pale brown, and mix it gradually with the
gravy made from the bones ; boil for  hour, and strain into & basin ; now put
it back into the stewpan ; flavour with walnut pickle or ketchup, pickled-onion
liquor, or any store sauce that may be preferred. Thicken with a little butter
and flour kneaded together on a plate, and the gravy will be ready for use.
After the thickening is added, the gravy should just bofl, to take off the raw-
ness of the flour,

Time, 2 hours, or rather more, Awerage cost, 4d., exclusive of the bones
and trimmings,

98.-0OHHAP GRAVY FOR MINCHD #EAL.
" ImGREDIENTS.—Bongs and tricumings of cold roast or bosled veal, 1§ pint of
', 1 ondon, } teaspoonful of winced lemon-pesl, } teaspoonsl of salt,

dlads of pounded maoe, the fuics of § lemon ; thickening of butter and fowr.
Mode,—~P all the inevadiants intn a stawnan. axeent tha thiskeniny and
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lemon-juice, and let them simmer very gently for rather more than one hour,
or until the liquor is reduced to a pint, when strain through a hair-sieve.
Add a thickening of butter and flour, and the lemon-juice ; set it on the fire,
and let it just bofl up, when it will be ready for use. It may be flavoured
with a little tomato sauce, and, where a rather dark-coloured gravy is not
objected to, ketchup, or Harvey’'s mauce, may be added at pleasure.

Time, rather more than 1 hour, Average eset, 3d.

00.~JUGGHD GRAVY (Excellent).

INGREDIRNTS.—2 e, of shin of beef, } Ib. of lean ham, 1 onion or & few
shalots, 3 pints of water, salt and whole pepper to taste, 1 blade of mace, a
Jaggot of savoury herds, 3 a large carrot, § a head of celery.

Mode.—Cut up the beef and ham into small pieces, and slice the vegetables ;
take a jar, capable of holding two pints of water, and arrange therein, in
layers, the ham, meat, vegetables, and seasoning, alternately, filling up with
the above quantity of water ; tie down the jar, or put a plate over the top,
80 that the steam may not escape; place it in the oven, and let it remain
there from 6 to 8 hours; should, however, the oven be very hot, less time
will be required. When sufficiently cooked, strain the gravy, allow it to cool,
and remove the fat. . It may be flavoured with ketchyn, wines, or any other
store gauce that may be preferred. It is a good plan to put the jar in a cool
oven over-night, to draw the gravy yand then it will mot require solong baking
the following day.

Tdne, from 6 to 8 hours, according to the avem. Anrage cost, 7d. per pint.

100~FORCEMEAT FOR VEAL, TURKEYS, FOWLS,
HARE, &c.

INGREDIENTS.—2 o0z. of ham or lean bacon, } Ib. of suet, the rind of half @
lemon, 1 teaspoonfel of minced parsley, 1 teaspoonful of minced sweet herbs ;
salt, cayenne, and pounded mace to tasts; 6 oz. of dread crumbs, 2 eggs.

Mode.—Shred the ham or bacon, chop the suet, lemon-peel, and herbs,
taking partioular care that all ba, very finely minced ; add a seasoning to taste,
of salt, cayenne, and maoce, and blend all thoroughly together with the bread
orumbs, before wetting. Now beat and strain the eggs ; work these up with
tho other ingrvedients, and the forcemeat will be ready for use. When it is
made into balls, fry of a nice brown, a boiling lard, or put them on & tin and
bake for § hour in a moderate oven. As we have stated before, no one flavour
ahionld predominate greatly, and the forcement should be of sufficient body to
out with a knife, and yet not dry and heavy. For very delicate forosmeat, #
is advissble to pound the ingredients together before binding with the egg ;
bat, for ordinary cooking, mincing very finely answers the purpose,

Avorage cont, 8d. &gﬁemufor o tarkey, a moderate-sized fillet of veal, or
o hare, -

Mmm-omon srwxme. for Geess, Ducky, and

mmm-.—u.mm, 10 2ags-loaves, il.d’lmdmh lQu.qf
bwiter, sak anid pepper- to taste, Y gy,
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Mode.—Peol the onions, put them into boiling water, let them simmer for
6 minutes, pr rather longer, and, just before they are taken out, put in the
sage-leaves for @ minute or two to take off their rawness, Chop both these
very fine, add the bread, seasoning, and butter, and work the whole together
with the yolk of an egg, when the stuffing will be ready for uge. It should
be rather highly seasoned, and the sage-leaves should be very finely chopped.
Many ecoks do not parboil the onions in the manner just stated, but merely
use them raw. The stuffing thep, however, is not nearly so mild, and, to
many tastes, its strong flavour is very objectionable. When made for goose,
[ poxﬁon of the liver of the bird, simmered for a few minutes and very finely
minced, is frequently added to this stuffing; and where economy is studied,
the egg may be dispensed with.

Time, rather more than 5 minutes to simmer the onions, Average cost for
this guantity, 4d. Sufficient for 1 goose, or a pair of ducks,

102.~PICKLED RED CABBAGE.

INGREDIENTS.—Red cabbages, salt and water ; to eack quart of vinegar, § 0s.
of ginger well brwised, 1 os. of whole black pepper, and, when liked, a litle
cayenne.

Mode.—Take off the eutside decayed leaves of & nice red cabbage, cut it in
quarters, remove the stalks, and cut it across in very thin slices, Lay these
on a dish, and strew them plentifully with®alt, covering them with another
dish, Let them remain for 24 hours; turn into a colander to drain, and, if

. necessary, wipe lightly with a clean soft cloth. Put them in a jar; boil up
the vinegar with spices in the above proportion, and, when cold, pour is over
the cabbage. It will be fit for use in a week or two, as, if kept for a very long
time, the cabbage is liable to get soft and to discolour. To be really nice and
crisp, and of a good red colour, it should be eaten almost immediately after it
is made, A little bruised cochineal boiled with the vinegar adds much to the
appearance of this pickle. Tiedown with bladder, and keep in a dry place.

Seasonabdle in July and August ; but the pickle will be much more orisp if
the frost has just touched the leaves.

103.~LEAMINGTON SAUCH (an Excellent Sauce for Flavouring
Gravies, Hashes, Soups, &c.)
(Author’s Rectpe.)

INGREDIENTS,— Walnuts. To each quart of walnut-juice allow 8 guarts of
vinegar, 1 pint of Indian soy, 1 os. of cayenne, 3 os. qf skalots, § os. of gariic,
3 pint of port wine.

Mode,—Be very partioular in choosing the walnuts as soon as they appear
in the market ; for they are more easily bruised before they become hard
and shelled. Pound them well in a mortar, strew somg salt over them,
and let them remain thus for two or three days, ocoasionally stirring and
mvingthemabonf. Preas out the juice, and to each gwart of walnut-liquor

w the above proportion of vinegar, soy, cayenne, shalots, garlic, and port
wine, Pound ach dry ingredient separstely (n .4 mortar, then mix them well
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mmr and store away for use in small bottles. !’huorbnhonldbowen

Mmbh.-—'.l'hil sauce should be made as soon as walnute are obtulnabla,
from the beginning to the middle of July.
104~BENGAL RECIPE FOR MAKING MANGO CHETNEY.

INGREDIENTS,—13 . of moist sugwr, § 1b. of salt, } Bb. of garlic, } 1b. of
ontons, § B. of powdered ginger, } Ib. of dried chilies, ¥ Ib. of mustard-seed,
§ b, of stoned raising, 2 bottles of best vinegar, 30 large unripe sour apples.

Mode.~The sugar must be made into syrup ; the garlic, onions, and ginger
be finely pounded in a mortar; the mustard-seed be washed in cold vinegar,
and dried in the sum; the apples be peeled, cored, and sliced, and boiled in
a bottle and & half of vineger. When all this is done, and the apples are
quite oold, put them into a large pan, and ‘gradually mix the rest of the
ingredients, including the remaining half-bottle of vinegar. It must be
well stirred until the whole is thoroughly blended, and then put into bottles
for use. Tie a piece of wet bladder over the mouths of the bottles, after
they are well corked. This chetney is very superior to any which can be
bought, and one trial will prove it to be delicious,

Note.~This recipe was given by s native to an Englishglady, who had long been s
resident in Indis, and who, since her return to her native country, has become quite
celebrated amongst her friends for thg excellence of this Eastern relish.

105.~HOW TO MIX MUSTARD.

INGREDIENTS,—Mustard, salt, and water.

Mode.—Mustard should be mixed with water that has teen boiled and allowed
to cool ; hot water destroys its essential properties, and raw cold water might
cause it to ferment. Put the mustard in a cup, with a emall pinch of salt,
and mix with it very gradually sufficient boiled water to make it drop from
the spoon without being watery. Stir and mix well, and rub the lumps well
down with the back of a spoon, as mustard properly mixed should be per-
feotly free from these. The mustard-pot should not be more than half full, or
rather less, if it will not be used ina day or two, as the mustard is so muoh
better when freshly made.

106.~PICKLED NASTURTIUMS (a very good Substitute for

‘INGREDIENTS.—T each pint of vinegar 1 os. of sall, 6 peppercorns, nas.

Mods.—Gather the pasturtium-pods on a dry day, and wipe them clean
with a oloth ; put them in a dry glass bottle, with vinegar, salt, and pepper
in the above proportion. If you cannot find enough ripe to fill a bottle, cork
up what you have got until you have some more fit : they may be added from
day to day., Bung up the bottles, and seal or rosin the tops. They will be fit
for use in 10 or 12 montbs ; and the best way is to make them one season for
the next.
‘mwmummma-ﬁoudwwmun
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107.~PIOCKLED ONIONS (a very Simple Method, and exceédingly
Good).

INGREDINTS.—DPickling onions ; to each quart of vinegar, 2 teaspoonfuls of
allspice, 2 teaspoonfuls of whole black pepper.

AMode.—Have the onions gathered when quite dry and ripe, and, with the
fingers, take off the thin outside skin; then, with a silver knife (steel should
not be used, as it spoils the colour of the onions), remove one more skin, when
the onion will look quite clear. Have ready some very dry bottles or jars,
and as fast as the onions are peeled, put them in. Pour over sufficient cold
vinegar to cover them, with pepper and allspice in the above proportions,
taking care that each jar has its share of the latter ingredients, Tie down
with bladder, and put them in a dry place, and in a fortnight they will be fit
for use. This is & most simple recipe and very delicious, the onions being nice
and orisp. They should be eaten within 6 or 8 months after being done, as
the onions are liable to become soft.

Seusonable from the middle of July to the end of August.

108.~MIXED PICKLE.
(Very Good.)

INGREDIENTS.—T0 @ch gallon of vinegar allow § . of brwised ginger,
1 B. of mustard, } Ib. of salt, 2 oz. of mustard-seed, 13 oz. of turmeric, 1 oz.
of ground black pepper, } os. of cayenne,%aulifiowers, onions, celery, sliced
cucumbers, gherkins, French beans, nasturtiums, capsicums.

Mode.—Have a large jar, with a tightly-fitting lid, in which put as much
vinegar as is required, reserving a little to mix the various powders to a smooth
paste. Put into a basin the mustard, turmeriec, pepper, and cayenne ; mix
them with vinegar, and stir well until no lumps remain ; add all the ingre-
dienta to the vinegar, and mix well. Keep this liquor in a warm place, and
thoroughly stir every morning for a month with a wooden spoon, when it will be
ready for the different vegetables to beadded to it. Asthesecome into season,
havethem gathered on a dry day, and, after merely wiping them with a cloth,
to free them from moisture, put them into the pickle. The cauliflowers, it may
be said, must be divided into small bunches. Put all these into the pickle
raw, and at the end of the season, when there have been added as many of the
vegetables as could be procured, store it away in jars, and tie over witk
bladder, As none of the ingredients are boiled, this pickle will not be fit to
cat till 12 months have elapsed. Whilst the pickle is being mads, keep &
wooden spoon tied to the jar; and its contents, it may be repeated, must be
stirred every morning.

Seasonable.—Maio the pickle-liquor in May or June, to be ready as the
season arrives for the various vegetables to be picked.

109.~-8ALAD DRESSING (Exeall:nt).
. 1 3

Imnmgl.—lmqmwul of wized mustard, 1 teaspoorful gfpeMd'
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sugar, 3 tablespoonfuls of salad oil, 4 tablespoonfuls of milk, 2 tablespoonfuls of
vinegar, cayenne and salt to taste.

‘Mode.—Put the mixed mustard into a salad-bowl with the sugar, and add
the oil drop by drop, carefully stirring and mixing all these ingredients well
together, Proceed in this manner with the milk and vinegar, which must be
added very gradually, or the sauce will curdle. Put in the seasoning, when
the mixture will be ready for use. If this dressing is properly made, it will
have & soft creamy appearance, and will be found very delicious with arab, or
cold fried fish (the latter cut into dice), as well as with salads. In mixing
salad dressings, the ingredients cannot be added too gradually, or stirred too
wuch.

Average cost, for this quantity, 8d. Sufficient for a small salad.

This recipe can be confliently recommended by the editress, to whom it was given
by sn intimate friend noted for her salads,

1o

INGREDIENTS.—4 ¢ggs, 1 teaspoonful of mized mustard, } teaspoonful of white
Ppepper, half that quantity of cayenne, salt to taste, 4 tablespoonfuls of cream,
equal quantities of oil and vinegar.

Mode.—Boil the eggs until hard, which will be in ebout } hour or 20
minutes ; put them into cold water, take off the shefls, and pound the yolks
in a mortar to a smooth paste. Then add all the other ingredients, except
the vinegar, and stir them well vhitil the whole are thoroughly incorporated
one with the other. Pour in sufficient vinegar to make it of the consistency
of cream, taking care to add but little at a time. The mixture will then be
ready for use.

Average cost, for this quantity, 7d. Sufficient for a moderate-sized salad.

Note.~The whites of the eggs, cut into rings, will serve very well as & garnishing to
the salad.

Note.~In making salads, the vegetables, &c., should never be added to the sauco
very long before they are wanted for table; the dressing, however, may always be
prepared some hours before required, Where salads are much in request, it is a good
plan to bottle off sufficient dressing‘for » few days’ consumption, as, thereby, much
time and trouble are saved, If kept in & cool piace, it will remain good for 4 or & days.

110.~PICKLED WALNUTS (very Good).

INGREDIENTS.—100 walnuis, salt and water. To each quart of vinegar allaw
2 os. of whols black pepper, 1 oz. of allspice, 1 oz. of bruised ginger.

Mode.—Procure the walnuts while young ; be careful they are not woody,
and prick them well with a fork ; prepare a strong brine cf salt and water
(4 Ibs. of salt to each gallon of water), into which put the walnuts, letting
them remain 9 days, and changing the brine every third day ; drain them off,
put them on & di.lh, and place it in the sun until they become perfectly black,
whinhwillheinzors days ; have ready dry jars, into which place the wal-
nuts, and do not quite fill the jars. Boil sufficlent vinegar to cover them, foy
10 minutes, with spices in the above proportion, and pour it hot over the wal-
nies; which wust be quite covered with the pickle’; tie down witighladder, and
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keep in a dry piace. They will be fit for use in a month,. and will keep good
2 or 3 years,

Time, 10 minutes. Seasonable,~make this from the beginning to the middle
of July, before the walnuts harden.
Note,—~When liked, a few shalots may be added to the vinegar, aud beiled with i,

BEEF,
AND COLD.BEEF COOKERY,

——— O

111.-BOILED AITCH-BONE OF BEEF,

INGREDIENTS, —DBeef, water.

Mode.—After this joint has been in salt 5 or 6 days, it will be ready for uae,
and will not take so long boiling as a round, for it is not so solid. Wash the
meat, and, if too salt, soak it for a few hours, changing the water once or
twice, till the required freshness is obtained. Put into a saucepan, or boiling-
pot, sufficient water to cover the meat ; set it over the fire, and when it boils,
plunge in the joint and let it boil up quickly.
Now draw the pot to e side of the fire, and
there let it remain until the water is suffi-
ciently cooled that the finger may be borne
in it. Then draw the pot nearer the fire, and
keep the water gently simmering until the g
meat is done, or it will be hard and tough
if rapidly boiled. Carefully remove tho scum
from the surface of the water, and continue AYTCN-BONX OF BLI¥.
doing this for a few minutes after it first boils, Carrots and turnips nre served
with this dish, and sometimes suet dumplings, all of which may Lo Luiled with
the beef. Garnish with a few of the carrots and turnips, and serve the remainder
2 a vegetable-dish.

Time, an aitch-bone of 10 Ibs,, 23 hours after the water boils ; one of 20 Ibs.,
4 bours. Average cost, 8%d. per lb. Syfficient, 10 1ba, for 7 or 8 pe “wms.
Seasonable all the year, but best from September to March.

Note.~The liquor in whioh the meat has been Loiled mny be easily enuverted into a

very excellent pea-soup. It will require but few vegetables, as it will be impregnated
with the flavour of those boiled with the meat.

112.-BEEF or RUMP-STHAK PIN:

INGREDIENTS.—For a large pie 8 lbs., for a small one 1§ to 2 lbs. of rump-
steak ; mmuhguwmdnu,mm,mdblukpmoomc walter, the
yolk of an egg.

Mode.~Have the steaks cut from & rump that has hung s few days, that
they may be tender, and be particular that every portion is perfectly sweet.
But the steaks into picces about 3 inches long and 3 wide, allowing a small
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pirso of fat to each plece of lean, and arrange the meat in layers in a ple-
dish. Between each layer sprinkle a seascning of salt, pepper, and, when
biked, & fow grains of cayenne. Fill the dish sufficiently with nfeat to sup-
o port the crust, to give it a nice raised appearance
whon baked, and not te look flat and hollow. Pour
in sufficient water to half fill the dish, and border it
” with paste ; brush it over with a little water, and
BEEF-STRAK PIR. put on the cover; slightly press down the edges
with the thumb, and trim the paste off close to the dish. Ornament the pie
with leaves, or pieces of paste cut in any shape that fancy may direct ; brush it
over with the beaten yolk of an egg ; make a hole in the top of the crust, and
bake in u hot oven for about 13 hour, or rather more if' the pie be very large.

Time, in & hot oven, 13 hour. .Average cost, for the large pie, 4s. Od.
Sufficient for 6 or 8 persons, Seasonable at any time.

Note.—DBeef-steak pies may be flavoured in various ways, with oysters and their
liguor, mushrooms, minced onions, &o. For family pies, suet may be used instead of
butter or lard for the crust, and olarified beef-dripping answers very well where
soonomy is an object. Pieces of underdone roast or boiled meat may in pies be used
very advantageously ; but always remove the bone from pie-meat, unless it be chicken
or game, We have directed that the meat shall be cut smaller than is usually the case ;
for on trial we have found it much more tender, more easily helped, and with more
gravy, than when put_ into the dish in one or two large steaks,

118~TO CLARIFY BEEF DRIPPING.
L

Good and fresh dripping answers very well for basting everything except
game and poultry, and, when well clarified, serves for frying nearly as well as
lard ; it should be kept in a eool place, and will remain good some time. To
olarify ig, put the dripping into a basin, pour over it boiling water, and keep
stirring the whole to wash away the impurities, Let it stand to cool, when
the water and dirty sediment will settle at the bottom of the basin. Remove
the dripping, and put it away in jars or basins for use,

ANOTHER WAY,

Put the dripping mto & clean saucepan, and let it boil for a few minutes
over a slow fire, and be careful to skim it well. Let it stand to cool a little,
shen strain it through a piece of muslin into jars for use. Beef dripping iz
preferable to any other for cooking purposes, as, with mutton dripping, thcr
I8 Liable to be a tallowy taste and smell,

114—BROILED BEEFSTEAKS or RUMP-STEAKS.

INGREDIENTS.—Steaks, a prece of butter the size of a walnut, salt to tasts, )
tablespoonful of good mushroom ketchup or Harvey's sauce.

Mode.—As the success of a good broil so much depends on the state of
the fire, see that it is bright and clear, and perfectly free from smoke;
and do not add any fresh fuel just befors the gridiron is to be used. Bprinkfe
& Httle salt over the fire, put on the gridiron for a few miputes, to get

.
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thoroughly fot through ; rub it with a piece of fresh suet, to prevent the meat
from sticking, and lay on the steaks, which should be cut of an equal thick-
pess, abot § of an inch, or rather thinner, and level them by beating them (as
little as possible) with a rolling-pin, Turn them frequently with steak-tongs
(if those are not at hand, stick a fork in the edge of the fat, that no gravy
escapes), and in from 8 to 10 minutes the steaks will be done. Have ready a very
hot dish, into which put the ketchup, and, when liked, a little minced shalot ;
dish up the steaks, rub them over with butter, and season with pepper and
salt, The exact time for broiling sthkes must be determined by taste, whether
they are likod anderdone or well-done ;: more than from 8 to 10 minutes for &
sbeak § inch in thickness, we think, would spoil and dry wp the juices of the
meat. Great expedition is necessary in sending broiled steaks to table ; and,
to have them in perfection, they should not be cooked till everything else
prepared for dinner has been dished up, as their excellence entirely depends
on their being served up hot. They may be garnished with scraped horse-
radish, or slices of cucumber. Oyster, tomato, onion, and many other sauces,
are frequent accompaniments to rump-steak, but true lovers of this English
dish generally reject all additions but pepper, salt, and a tiny piece of butter
Time, 8 to 10 minutes. .Average cost, 1s. per Ib. Syfficient.—Allow } 1b. to
each person ; if the y consist entirely of gentlomen, § lb. will not be too
much. Seasonable all the year, but not so good in the height of summer, as
the meat cannot hang long enough to be tgnder.

115~BEEF or RUMP STEAK AND KIDNEY PUDDING.

INGREDIENTS.—2 8. of rump-steak, 2 kidneys, seasoning to taste of salt and
black pepper, suet crust made with milk, in the proportion of 6 oz. of suet to each
1. of flour.

Mode.—Procure some $endar rump-steak (thad which has been hung a little
time) ; divide it into pieces about an inch sgmare, and cut each kidney into
8 pieces. Line the dish (of which we have given an engraving) with crust
made with suet and flour in the above proportion, leaving & small picce of
crust to overlap the edge. Then cover the bottom with a portion of the steak
and a few pieces of kidney; season with salt and pepper (some add a little
flour to thicken the gravy, but it is not necessary), and then add another layer

\ of steak, kidney, and seasoning. Proceed in this manner till the dish is full,
when pour in sufficient water to come within
2 inches of the top of the basin, Moisten the

- 9dges of the orust, cover the pudding over,
press the two orusts together, that the gravy
may not escape, and turn up the overhanging
paste. 'Wring out a cloth in hot water, flour 2@ ’
it, and tie up the pudding ; put it into boiling SUSSEX PUDDING-DISE.
water, and let it boil for a¢ least 4 Aours. Ifthawaberdimmmhu, always
replenish with some, hot in & jug, as the pudding should be kept covered all
%he time, and not allowed to stop boiling, When the cloth is removed, cut
out & roundgpisce in the top of the crust, te vrevent the pudding bursting
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tng form, and bind it with tape to keep the skewers in their places, Put it
in a ssucepan of boiling water, as in recipe No. 111, set it upon a good
five, and when it begins to boil, carefully remove all scum from the surface,
as, ifthis is not attended to, it sinks on to the meat, and when brought to
table, presents a very unsightly appearance. When it is well skimmed, draw
the pot to the corner of the fire, and let it simmer very gently until done.
Remove the tape and skewers, which should be replaced by a silver one; pour
over a little of the pot-liquor, and garnish with carrots. Carrots, turnips,
parsnips, and sometimes suet dumplings, accompany this dish ; and these may
all be boiled with the beef. The pot-liquor should be saved, and converted
into pea-soup ; and the outside slices, which are generally hard, and of an un-
inviting appearance, may be cut off bufore being sent to table, and potted.
These make an excellent relish for the breaifast or luncheon table.

Time, part of a round of beef weighing 12 1bx. . about 8 hours after the water
boils. Average cost,83d.per 1b. Sufficient for 10 psreons. Seasonable all the
year, but more suitable for winter.

119.~FRIED RUMP-STEAK.

INGREDIENTS. —Steaks, butter or clarified dripping.

Mode.—Althoughgroiling is a far superior method of cooking steaks to fry-
ing them, yet, when the cook is not very expert, the latter mode may be
adopted ; and, when properly done, the? dish may really look very inviting
and the flavour be good. The steaks should be cut rather thinner than for
broiling, and with a small quantity of fat to each. Put some butter or
clarified dripping into a frying-pan ; let it get quite hot, then lay in the
steaks. Turn them frequently until done, which will be in about 8 minutes,
or rather more, should the steaks be very thick. Serve on a very hot dish, in
which put a small piece of butter and a tablespoonful of ketchup, and season
with pepper and salt. They should be sent to table quickly, as, when cold,
the steaks are entirely spoiled.

T'¥me, 8 minutes for a medium-sized steak, rather longer for a very thick
one. Auverage cost, 1s. per lb, Seasonabdle all the year, but not good in
summer, as the meat cannot hang to get tender,

Note~~Where much gravy is liked, make it In the following mauner 1—As soon as
the steaks are done, dish them, pour » Mttle boiling water into the frying-pan, add a
seasoning of pepper and salt, s small piece of butter, and a tablespoonful of Harvey’s
sauce or mushroom ketchup. Hold the pan over the fire for & minute or two, just let
the gravy simmer, then pour on the steak, and serve.

120.-~-8TEWED OX-CHEEE,

INGREDIRNTS.—1 check, salt and water, 4 or 5 onwons, dutter and fowr,
6 cloves, 8 turaips, 2 carrots, 1 bay-leaf, 1 head of celery,el bunch of savoury
Rerbs, cayenne, black pepper, and salt to taste, 1 oz. of buiter, 2 dessertspoonfuls
of flour, 2 tablespoonfuls of Chili vinegar, 2 tablespoonfuls of mushroom
hotchup, 2 tablespoonfuls of port wine, 2 tablespoonfuls of Harvey's sawce.

Modt.n—ng the cheek boned, and prepare it the day before it is to be
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eaten, by cleaning and putting it to soak all night in salt aud water. '.l‘lge
next day, wipe it dry and clean, and put it into a stewpan. Just,cover _1t
with water, skim well when it boils, and let it gently simmer till the meat iz
nearly tender. Slice and fry 3 onions in & little butter and flour, and put
them into the gravy ; add 2 whole onions, each stuck with 8 cloves, 8 turnips
quartered, 2 carrots sliced, & bay-leaf, 1 head of celery, a bunch of herbs,
and seasoning to taste of cayenne, black pepper, and salt. Let these stew
till perfectly tender ; then take out the aheek, divide into pieces fit to help at
table, skin: and strain the grawy, and thicken 13 pint of it with butter and
flour in the above proportions. Add the vinegar, ketchup, and port wine ;
put in the pieces of cheek ; let the whole boil up, and serve quite hot. Send
it to table in & ragott-dish, If the colour of the gravy should not be very
good, add a tablespoonful of browning.
Time, 4hours, Average cost, 4d. per 1b, Sufficient for 8 persons. Season-

able at any time,
121 -STEWED OX.TAILS,

INGREDIENTS,—2 oz-tails, 1 onion, 8 cloves, 1 blade of mace, } teaspoonful
of whole black pepper, % teaspoonful of allspice, 3 teaspoonful of sall, a small
bunch of savoury herbs, thickening of butter and flowr, 1 tablespoonful of
lemon-juice, 1 teaspoonful of mushroom ketchup. ¢

Mode.—Divide the tails at the joipts ; wash, and put them into a stewpan
with suflicient water to cover them, aud set them on the fire ; when the water
boils, remove the scum, and add the onion cut into rings, the spice, season.
ing, and herbs. Cover the stewpan closely, and let the tails simmer very
goutly until tender, which will be in about 2} hours. Take them out, make
a thickening of butter and flour, add it to the gravy, and let it boil for
4 bour. Strain it through a sieve into a saucepan, put back the tails, add the
lemon-juice and ketchup ; let the whole just boil up, and serve. Garnish with
croltons or sippets of toasted bread.

Time, 2) bours to stew the tails. .Average cost, 9d. to 2s. 8d., according to
the season. Sufficient for 8 porsons. Seasonable all the year.

122.-POTTED BEEF.

INGREDIENTS,—2 lbs. of lean beef, 1 tablespoonful of water, } Ib. of buiter,
a seasoning lo tasts of salt, cayenne, pounded mace, and black pepper.
s.—Procure a nice piece of lean beef, as free as possible from gristle,
skin, &c., and put it into a jar (if at hand, one with
a lid) with 1 tablespoonful of water. Cover it
closely, and put the jar into a saucepan of boiling
water, lotting the water come within 2 inches of
7 the top of the jar. Boil gently for 8} hours; then
take the beef, chop it very small with a chopping-
knife, and pound it thoroughly in & mortar. Mix
with [t by degrees all, or a portion, of the gravy that will have run from it,
and a little clarified butter ; add the seasoning, put it in emall pots for use, and
cover with a little butter just warmed and poured over. If nfich gravy is

PUITING-JAB.
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added to it, it will keep but a short time; on the contrary, if a large propor-
tion of buttﬂ' is used, it may be preserved for some time.
Time, 33 hours. Average cost, for this quantity, 2s. Od. Seasonable at any

time.
123.—ROAST RIBS OF BEEF.

INGREDIENTS.—Beef, a little salt.

Mode.—The fore-rib is vonsidered the primest roasting piecs, but the .
middle rib is considered the most economical. Let the meat be well hung
(should the weather permit), and cut off the thin ends of the bones, which
should be salted for a few days, and then boiled. Put the meat down to e
sdce clear fire, with some clean dripping in the pan; dredge the joint with a
little flour, and keep continually basting the whole time it is cooking. Sprinkle
some fine salt over it (this must never be done until the joint is dished, as it
draws the juices from the meat); pour the dripping from the pan, put in a little
boiling water slightly salted, and strain the gravy over ihe wmeat. Garnish
with tufts of seraped horseradish, and send horseradish sauce .o table with it.
A Yorkshire pudding sometimes accompanies this dish, and, if ligatly made
and well cooked, will be found a very agreeable addition.

T'vme, 101bs. of beef, 23 hours; 14 to 16 1bs., from 34 to 4 hours. Average
cost, 83d. perlb, Smfficient, a joint of 10 lba. sufficient for 8 or 9 persons.
Seasonable at any time, R

124.~ROABT RIBS OF BEEF, Boned and Rolled (a very
Convenient Joint for a 8mall Family).

INGREDIENTS.—1 or 2 ribs of beef.

Mode.—Choose a fine rib of beef, and have it cut according to the weight
that is required, either wide or narrow. Bone and roll the meat round, secure
it with wooden skewers, and, if necessary, bind it round with a piece of tape ;
put the joint on the hook, and place it near a nice clear fire. Let it remain so
till the outside of the meat is set, when draw it to a distance, and keep con-
tinually basting until the meat is done, which can be ascertained by the steam
from it drawing towards the fire. As this joint is solid, rather more than
4 hour must be allowed for each 1b. Remove the skewers, put in & plated or
silver one, and send the joint to table with gravy in the dish, and garnish with
tufts of horseradish. Horseradish sauce is a great improvement to roast
beef.

Time, for 10 Ibs, of the rolled ribs, 8 hours (as the joint is very solid, we
have allowed an extra § hour) ; for 6 1be., 1§ hour, Average cost, 83d. per Ib.
Sufficient, a joint of 10 Iba, for 8 or 8 persons. Seasonable all the year.

Note.~When the weight exceeds 10 Ibs., we would not advise the above method of
boning snd rolling ; only in the oase of 1 or 2 ribs, when the joint cannot stand upright
in the dish, and would look awkward, The bones should be prg on with » few vege.
tables and herbs, and made into stock.

125.~ROAST SIRLOIN OF BEEF.

® INoREDIZIIS.—Bedf, a littls salt.
Mods.—Apa joint cannot be properly roasted without a good five, see that
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it is well made up about § hour before it is required, so that when the joint is
put down, it is clear and bright. Choose a nice sirloin, the weight of which
should not exceed 16 lbs., as the outside would be too much done, whilst the
inside would not be done enough. Spit
it or hook it on to the jack firmly,
dredge it slightly with flour, and place
it near the fire at first, as directed in the
preceding recipe. Then draw it to a
distance, and keep continually basting
until the meat is done. Sprinkle a small

BOAST SIRLOIN OF BXEN. quantity of salt over it, empty the drip-
ping-pan of all the dripping, pour in some boiling water slightly salted, stir
it about, and strain over the meat. Garnish with tufts of horseradish, and
send horseradish sauce and Yorkshire pudding to table with it.

Time, a sirloin of 10 1bs., 2§ hours; 14 to 16 lbs., about 4 or 44 hours.
Average cost, 94d. per lb, Sufficient, a joint of 10 Ibs. for 8 or 9 persons.
Seasonable at any time.

The rump, round, and other pieces of beef are roasted in the same manner,
allowing for solid joints } hour to every Ib.

126 ~-STEWED BEEF or RUMP STEAK (an Entree).

INGREDIENTS.—About 2 Ibs. of besf or rump steak, 8 onions, 2 turnips, 8
carrots, 2 or 3 oz, of butter, § pint of water, 1 teaspoonful of salt, § do. of pepper,
1 tablespoonful of ketchup, 1 tablespoonful of flour.

Mode.—Have the steaks cut tolerably thick and rather lean ; divide them
into convenient-sized pieces, and fry them in the butter a nice brown on both
sides. Cleanse and pare the vegetables, cut the onions and carrots into thin
slices, and the turnips into dice, and fry these in the same fat that the steaks

"were done in. Put all into & saucepan, add 3 pint of water, or rather more
should it be necessary, and simmer very gently for 2} or 8 hours ; when nearly
done, skim well, add salt, pepper, and ketchup in the above proportions, and
thicken with a tablespoonful of flour mixed with 2 of cold water. Let it boil
up for a minute or two after the thickening is added, and serve. When &
vegetable-scoop is at hand, use it to cut the vegetables in fanciful shapes, and
fomato, Harvey’s sauce, or walnut-liquor, may be used to fiavour the gravy.
£t is less rich if stewed the previous day, so that the fat may be taken off
@ien cold : when wanted for table, it will merely require warming through.

F¥me, 8 hours. Average cost, 1s. per 1b. Sufficiemt for 4 or § persons,
Seasonable at any time,

127.~TOAD-IN-THE-HOLE (s Homely but Bavoury Dish).
INGREDIENTS.—1} (b, of rump-steak, 1 sheep’s idney, pepper and salt o
tasts. For the batter, 8 oggs, 1 pont of milk, 4 tablespoonfuls of flowr, § salt-
spoonful of sall, .
Mode,—Cut up the sheak and kidney into convenient-sized pieces, and put
them into a ple-dish, with & gued seasoning of ssit and‘pepper ; pfix the flour
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with a small quantity of milk at first, to prevent its being lumpy; add the
remaindergand the 8 eggs, which should be well beaten ; put in the salt, stir
the batter for about 5 minutes, and pour it over the steak Place it in a
tolerably brisk oven immediately, and bake for 1} hour, or rather less,

Time, 13 hour, .Average cost, 1s. 8d. Sufficient for 4 or 5 persons. Season-
able at any time.

Note.~The remains of cold beef, rather underdone, may be substituted for the
steak, and, when liked, the smallest possible quantity of minoed onion or shalot may be
added,

128.~BOILED TONGUE.

INGREDIENTS.—1 tongue, o bunch of savoury herbs, water,

Mode.—In choosing & tongue, ascertain how long it has been dried or
pickfed, and select one with a smooth skin, which denotes its being young
and tender, If a dried one, and rather hard, soak it at least for 12 hours
previous to cooking it ; if, however, it is fresh from the pickle, 2 or 8 hours
will be sufficient for it to remain in water.
Put the tongue into a stewpan with plenty
of cold water and a bunch of savoury herbs 3
let it gradually come to a boil, skim well, {
and simmer very gentluntil tender. Peel R
off the skin, garnish with tufts of cauli.
flowers or Brussels sprouts, and serve.
Boiled tongue is frequently sent to table with boiled poultry, instead of ham,
and is, by many persons, preferred. If to serve cold, peel it, fasten it down
to a piece of board by sticking a fork through the root, and another through
the top, to straighten it. When cold, glase it, put a paper ruche round the
root, and garnish with tufts of parsley.

Time, a large smoked tongue, 4 to 43 hours; a small one, 23 to 8 hours.
A large unsmoked tongue, 8 to 3} hours ; a small one, 2 to 23 hours, Average
oo, for a moderate-sized tongue, 3s. 6d. Seasonadle at any time,

120.—-T0O DRESS TRIPHE.

INGREDIBNTS —T'ripe, onion sauce (No. 86), milk and water,

Mode.—Ascertain that the tripe is quite fresh, and have it cleaned and
tressed. Cut away the coarsest fat, and boil it in equal proportions of mik
and water for § hour. Should the tripe be entirely undressed, more thay
double that time should be allowed for it. Have ready some onion sauce
made by recipe No. 86; dish the tripe, smother it with the sauce, and the
vemainder send to table in 8 tureen.

Time, § hour; for undressed tripe, from 2} io 8 hours. Average cost,
7d. per 1b, Soammblclt any time.

Note.~Tripe may be dreased in a variety of ways: it may be vht in pisces and fried
ia batter, stewed in gravy with mushrooms, or ewt into collops, sprinkled with minced
g’nndlwmhh,mlﬁdtnhhmhmm.

BOILED TONGUD.



180.—BAKED BEEF (Cold Meat Cockery)
L

INGREDIENTS, —ABbout 2 lbs. of cold roast beef, 2 small onions, 1 large earvot
or 2 amall ones, 1 turnip, a small dunch of savoury herbs, salt ana pepper to
taste, 12 tadlespoonsfuls of gravy, 8 tablespoonfuls of ale, crust or mashed potatoss.

Mode.—Cut the beef in slices, allowing a small amount of fat to each slice;
place a layer of this in the bottom of a pie-dish, with a portion of the onions,
oarrots, and turnips, which must be sliced ; mince the herbs, strew them over
the meat, and season with pepper and salt. Then put another layer of meat,
vegetables, and seasoning ; and proceed in this manner usiii all the ingredients
are used. Pour in the gravy and ale (water may be substituted for the former,
but it is not so nice), cover with a crust or mashed potatoes, and bake for
4 hour, or rather longer.

Time, rather more than § hour. Average cost, exclusive of the meat, 6d.
Sufficient for 5 or 6 persons. Seasonable at any time.

Note.—It is as well to parboil the carrots and turnips Yofore adding them to tho
meat, and to use some of the liguor in which they were boiled as s substitute for gravy;
that is to say, when there is no gravy st hand. Be particular to cut the onions in
very thin slices,

L

INGREDIENTS.—Slices of cold roast besf, salt and pepper to taste, 1 sliced
onion, 1 teaspoonful of minced savoury herbs, about 12 tablespoonfuls of gravy or
sauce of any kind, mashed potatoes.

Mode.—Butter the sides of a deep dish, and spread mashed potatoes over
the bottom of it; on this place layers of beef in thin slices (this may be
minced if there is not sufficient beef to cut into slices), well seasoned with
pepper and salt, and a very little onion and herbs, which should be previ-
ously fried of a nice brown ; then put another layer of mashed potatoes,
and beef, and other ingredients, as before; peur in the gravy or sauce,
cover the whole with another layer of potatoes, and bake for § hour. This
may be served in the dish, or turned out.

Time, § hour. Awerage cost, exclusive of the cold beef, 6d. Sufficient, a
large pie-dish full for 6 or 6 persons. Seasonabls at any time.

181.-BROILED BEEF AND MUSHROOM SAUCH
(Cold Meat Cookery).

INGREDIENTS, —2 or 8 dosen small button mushrooms, 1 os. of butter, salt and
onyenne to taste, 1 badlespoonful of mushroom ketchup, mashed potaioss, sliccs of
sold roast beef.

Mode.~Wipe the mushrooms free from grit with a piece of flannel, and
salt ; put them in a stewpan with the butier, seasqning, and ketchup ; shake
the pan over the fire until the mushrooms are quite done, whes, pour them in



the middle of mashed potatoes, browned. Then place round the potatoes slices
of cold roast beef, nicely broiled, over a clear fire, In making the mush-
room sauce, the ketochup may be dispensed with, if there is sufficient gravy.

Time, }.hour, Average cost, exclusive of the meat, 8d. Seasonable from
August to October,

132~BROILED BEHF AND OYSTER SAUCH
(Cold Meat Cookery).

INGREDIENTS.—2 dozen oysters, 3 cloves, 1 blade of mace, 2 oz of butler,
§ teaspoonful of flour, cayenne and salt to taste, mashed potatoes, a few slices uf
cold roast beef.

Mode.—Put the oysters in a stewpan, with their liquor strained ; add the
cloves, mace, butter, flour, and seasoning, and lot them simmer gently for
3 minutes. Have ready in the centre of a dish round walls of mashed
potatoes, browned ; into the middle pour the oyster sauce, quite hot, and
round the potatoes place, in layers, slices of the beef, which should be
previously broiled over a nice clear fire,

Time, 5 minutes. Average cost, 2s. 8d., exclusive of the cold meat, Syfi-
cient for 4 or 5 persons. Seasonable from September to April,

133.~BUBBLE-AND-SQUEAK (Cold Meat Cookery).

INGREDIENTS.—A few thin slices of cold bozlad beef, butter, cabbage, 1 sliced
onion, pepper and salt to taste.

Mode.—Fry the slices of beef gently in a little butter, taking care not to
dry them up. Lay them on a flat dish, and cover with fried greons. The
greens may be prepared from cabbage sprouts or green savoys. They should
be boiled till tender, well drained, minced, and placed, till quite hot, in a
frying-pan, with butter, a sliced onion, and seasoning of pepper and salt
When the onion is done, it is ready to serve.

ZTime, altogether, } hour. Average cost, exclusive of the cold beef, 3d.
Seasonable at any time,

134,—CURRIED BEEF (Cold Meat Cookery).

INGREDIENTS,—A few slices of tolerably lean cold roast or botled beef, 3 oz. of
butter, 2 onions, 1 wisseglassful of beer, 1 dessertspoonful of curry-powder.

Modas, —Cut up the beef into pleces about 1 inch square; put the butter
into a stewpan with the onions sliced, and fry them of a light brown
colour. Add all the other ingredients, and stir gently over a brisk fire for
about 10 minutes. Should this be thought too dry, more beer, or a spoonful
or two of gravy or water, may be added ; but a good curry should not be
very thin. Place it in a deep dish, with an edging of dry boiled rice, in the
same manner as for other curries,

Time, 10 minutes, Averags cost, exclusive of the meat, 4d, Seasonabls in
winter.

135.~FRIED SALT BEERF (Cold Meat Cookery).

© INGREDIENTS.~—A few slices of cold sall beef, pepper to laste, } B, of butler,

paied petatpes.



82 BEEF,

Mode, —0ut any part of cold salt beef into thin slices, fry them gently in
butter, and season with a little pepper. Have ready some very hge nfuhed
potatoes, lay the slices of beef on them, and garnish with 8 or 4 px.oklad
gherkins, Cold salt beef, warmed in a little liquor from mixed pickle,
drained, and served as above, wilt be found good.

Time, about b mimites. Average cost, exclusive of the meat, 4d. Season~
wle at any time.

136.—~BEEF FRITTERS (Cold Meat Cookery).

INGREDIENTS,—The remains of cold roast beef, pepper and salt to taste, § B,
of flowr, § pint of water, 2 oz. of butter, the whites of 2 egga.

Mode.~—Mix very smoothly, and by degrees, the flour with the above pro-
portion of water ; stir in 2 oz. of butter, which must be melted, but not oiled,
and, just before it is to be used, add the whites of two well-whisked eggs.
Should ‘the batter be too thick, more water must be added. Pare down the
cold beef into thin shreds, season with pepper and salt, and mix it with the
batter. Drop a small quantity at a time into a pan of boiling lard, and fry
from 7 to 10 minutes, according to the size. When done on one side, turn
and brown them on the other. Let them dry for a minute or two before the
fire, and serve on a folded napkin. A small quantity of finely-minced onious
mixed with the batter is an improvement.

Time, from 7 to 10 minutes. ‘Average cost, exclusive of the meat, 6d.
Seasonable at any time.

187~HASHED BEEF (Cold Meat Coockery)
L

INGREDIENTS.—G'ravy saved from the meat, 1 teaspoonful of tomato savoe,
1 teaspoonful of Harvey's sauce, 1 teaspoonful of good mushroom ketchup, % wine-
glass of port wine or strong ale, pepper and salt to taste, a little flowr to thicken,
1 onion finely minced, a few slices of cold roast begy.

Mode.—Put all the ingredients but the beef into a stewpan with whatever
gravy may have been saved from the meat the day it was roasted ; let these
simmer gently for 10 minutes, then take the stewpan off the fire; let the
gravy cool, and skim off the fat. Cut the beef into thin slices, dredge them
with flour, and lay them in the gravy; let the whole simmer gently for
8 minutes, but not boil, or the meat will be tough and hard. Serve very hot,
and garnish with sippets of toasted bread. If shere happens to be no gravy
left from the roast joint, a litule must be made from the bones, the same as in
the followi ipe

Time, 20 thinutes, Average cost, exclusive of the cold meat, 4d. Sexson-
able at any time,

¢ m

INOREDIRNIS.—The remains of ribs or sirloin of be¢f, 2 onions, 1 carrot,
1 bunch of sawoury herbs, pepper and salt to taste, § blade of pounded mags,
ickening of fowr, rather more than 1 pint of water.

Made.—Take off all the meat from the bones of ribs or sirlof of beef; re
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move the outside brown and gristle ; place the meat on one side, and well
stew the kpnes and pieces, with the above ingredients, for about 2 hours, till
it becomes a strong gravy, and is reduced to rather more tnan § pint; strain
this, thicken with a teaspoonful of flour, and let the gravy cool ; skim off all
the fat ; lay in the meat, let it get hot through, but do not allow it to boil,
and garnish with sippets of toasted bread, The gravy may be flavoured as iz
she preceding recipe.

Time, rather more than 2 hours, Awerage cost, exclusive of the ocold meat,
. Seasonable at any time,

Note.~Rither of the above recipes may be served in walls of mashed potatoes,
browned ; in which case the sippets should be omitted. Be ful that hashed meat
does not boil, or it will become tough,

138.~MINCED PEZF (Cold Meat Cookery).

INGREDIENTS.—1 o2. of butler, 1 small onion, about 12 tablespoonfuls of gravy
left from the meat, 1 tablespoonful of strong ale, § a teaspoonful of flowr, sall
and pepper to taste, a few slices of lean roast beef.

Mode.—Put into a stewpan the butter with an onion chopped fine; add
the gravy, ale, and 3 a teaspoonful of flour to thicken ; season with pepper
and salt, and stir thesp ingredients over the fire until the onion is a rich brown.
Cut, but do not chop the meat very fine, add it to the gravy, stir till quite hot
and serve. Garnish with sippets of toaste® bread. Be careful in not allow-
ing the gravy to boil after the meat is added, as it would render it hard and
tough.

Time, about § hour. Average cost, exclusive of the meat, 8d. Ssasonable
at any time.

130.—POTTED BBEEF (Cold Meat Cookery).

INGREDIENTS, —The remains of cold roast or boiled beef, } Ib. of butter, cayennc
to taste, 2 blades of pounded mace.

Mode.—As we have before stated in recipe No. 118, the outside slices of
boiled beef may, with a little trouble, be converted into a very nice addition
to the breakfast-table, Cut up the meat into small pieces and pound it well,
with a little butter, in & mortar; add a seasoning of cayenne and maoce, and
be very partioular that the latter ingredient is reduced to the finest powder.
‘When all the ingredients are thoroughly mixed, put it into glass or earthen
potting-pots, and pesr on the top a coating of clarified butter.

Seasonable at any - 'am.

Note.~If cold roast beef is used, remove all pieces of gristle and dry outside pleoes,
as these do not pound well,

140.—~BEEF RAGOUT (Cold Meat Cookery).

INGREDIENTS.—About 2 1Bs. of cold roast besf, 6 onions, pepper, sadt, and
wized gpices to taste, § pint of bovling water, 8 tablespoonfuls of gravy.
sMode.—~Cut the beef into rather large pieess, and put them into a stewpan
vith the onions, which must be sliced. Season well with pepper, salt, and
wixed sploos®and pour over about § pint of boiling water, and gravy in. the
ef
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above proportion (gravy saved from the meat answers the purpose); let the
whale ‘:tew very g(ztlv;for about 2 hours, and serve with piok.h!i walnuta,
or just warmed in the gravy.
gms hz?:., iluraga cost, exclusive of the meat, 6d. Seasonable at nny
time,
141-BEEF RISSOLES (Cold Meat Cookery).
INGREDIENTS.— The remains of cold roast beef ; to each pound of meat allow
§ 15. of bread crumbs, salt and pepper o taste, a few chopped savoury herbs, 3 a
teaspoorful of minced lemon-pesl, 1 or 2 eggs, according to the quantily of meat.
Mode.—Mince the beef very fine, which should be rather lean, and mix with
this bread crumbs, herbs, seasoning, and lemon-peel, in the above proportion, to
each pound of meat. Make all into a thick paste with 1 or 2 eggs ; divide into
balls or cones, and fry a rich brown. Garnish the dish with fried parsley, and
sond with them to table some good brown gravy in a tureen. Instead of
garnishing with fried parsley, gravy may be poured in the dish, round the
rissoles : in this case, it will not be necessary to send any in a tureen.
Time.—From 5 to 10 minutes, according to size. Average cost, exclusive of
the meat, 5d. Seasonable at any time.

143-BEEF ROLLS (Cold Meat Cookery).

INGREDIENTS. — The remains of told roast or boiled beef, seasoning to taste of
salt, pepper, and minced herbs, puff pasts.

Mode.—Mince the beef tolerably fine with a small amount of its own fat;
add a seasoning of pepper, salt, and chopped herbs ; put the whole into a roll
of puff paste, and bake for 3 hour, or rather longer, should the roll be very
large. Beef patties may be made of cold meat, by mincing and seasoning
beef as directed above, and baking in & rich puff paste in patty-tins,

Time.—4 hour, Seasonable at any time,

143.—8SLICED AND BROILED BENF-a Pretty Dish
(Cold Meat Cookery).

INGREDIENTS.—A few slices of cold roast becf, 4 or 5 potatoes, a thin baller,
pepper and salt to taste.

Mods.—Pare the potatoes as you would peel an apple ; fry the parings in a
thin batter seasoned with salt and pepper, until they are of a light brown
colour, and place them on a dish over some slices of beef, which should be
nicely seasoned and broiled.

Time.—5 minutes to broil the meat. Seasonabdle at any time,

144~8TEWED BEEF AND CELERY SAUCH
. (Cold Meat Cookery).
INGREDIENTS.—8 r00is of celery, 1 pint of gravy (No. 94), 2 onions sliced,
2 . of cold roast or boiled beef. '
JMode.—Cut the celery into 2-inch pieces, put them in & stewpen, with the
gmwy and onions, simmer genily until the celery is tender, let¢he gravy coql,
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then add the beut cut into rather thick piecos ; let it just boil up, and serve
with fried potatoes.

Time, fPom 20 to 256 minutes to stew the celery. Awverage cost, exclusive of
the meat, 6d. Seasonable from September to January,

145.~STEWED BEEF WITH OYSTERS (Cold Meat Cookery).

INGREDIENTS.—A few thick steaks of cold ribs or sirloin of beef, 208 0
butter, 1 onion sliced, pepper and salt to taste, § ghuss of port wine, a little four
to thicken, 1 or 2 dozen oysters, rather more Wuan § pint of water.

Mode.—Cut the steaks rather thick, from cold sirloin or ribs of beef ; brown
them lightly in a stewpan, with the butter and a little water ; add } pint of
water, the onion, pepper, and salt ; cover the stewpan closely, and let it
simmer very gently for § hour; then mix about a teaspoonful of flour smoothly
with a little of the liquor ; add the port wine and oysters, their liquor having
been previously strained and put into the stewpan; stir till the oysters
plump, and serve, It should not boil after the oysters are added, or they
will harden.

Time, 3 hour. Average cost, exclusive of the meat, 2s. 44, Seusonable from
September to April.

MUTTON, \
AND COLD MUTTON COOKERY.
St P s

146.—AN EXCELLENT WAY TO COOK A BREAST OF
MUTTON.

INGREDIENTS.—Breast of muttom, 2 omom, salt and pepper to taste, flour, a
bunch of savoury herbs, green peas.

Afode.—~Cut the mutton into pieces about 2 inches square, and let it be
tolerably lean ; put 1t mto a stewpan, with a little fat or butter, and fry it of
a nice brown ; then dredge in a little flour, slice the onions, and put it with
the herls in a stewpan ; pour in sufficient water just to cover the meat, and
simmer the whole gently until the mutton is tender. Take out the mecat,
etrain, skim off all the fat from the gravy, and put both the meat and
gravy back into the stewpan ; add about a quart of young green peus, and let
them boil gently until done. 2 or 8 sliceg of bacon added and stewed with
the mutton give additional flavour ; and to insure the peas being a beautiful
green colour, they may be boiled in water separately, and added to the stew
at the moment of serving.

Time, 2} hours. Awverage cost, 81d. per Ib. Sufficient for 4 or & persons.
Seasonable from June to August, .

147~HARICOT MUTTON.
*
L
Imunngu.—l e of the middle or best end of the weck of mutton, 3
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caryots, 3 turnips, B orions, pepper and salt to taste, 1 cavlespoonful of kelchwg
or Harvey's sauce.

AMode.—Trim off some of the fat, cut the mutton into rather thin chops,
and put them into a frying-pan with the fat trimmings. Fry of a pale brown,
but do not cook them enough for eating. Cut the carrots and turnips inte
dice, and the onions into slices, and slightly fry them in the same fat that the
mutton was browned in, but do not allow them to take any colour, Now lay
the mutton at the bottom of a stewpan, then the vegetables, and pour over
them just sufficient boiling water to cover the whole, Give one boil, skim
well, and set the pan on the side of the fire to simmer gently until the
sueat is tender. Skim off every particle of fat, add a seasoning of pepper and
salt, and a little ketchup, and serve, This dish is very much better if made

ba day before it is wanted for table, as the fat can be so much more easily
‘emoved when the gravy ig cold. This should be particularly attended to, as
t is apt to be rather rich and greasy if eaten the same day it is made. It
~hould be served in rather a deep dish.

Time, 2§ hours to simmer gently. dverage cost for this quantity, 3s. 4d.
Sufficient for 6 or T persons. Seasonable at any time,

.

INGREDIENTS.—Breast or scrag of mution, flour, pepror and salt to taste,
1 large onion, 8 cloves, a bunch of savoury kerbs, 1 blade of mace, carrots and
turnips, sugar. ¢

Mode,—Cut the mutton into square pieces, and fry them a nice colour ; then
dredge over them a little flour and a seasoning of pepper and salt. Put all
into a stewpan, and moisten with boiling water, adding the onion, stuck with
3 cloves, the mace, and herbs. Simmer gently till the meat is nearly done,
skim off all the fat, and then add the carrots and turnips, which should pre-
viously be cut in dice and fried in a little sugar to colour them. Let the
whole simmer again for 10 minutes ; take out the onion and bunch of herbs,
and serve.

Time, about 3 hours to simmer. Average cost, 7d, per Ib. Sufficient for 4
or § persons.  Seasonalle at any time,

148~ROAST HAUNCH OF MUTTON.

INGREDIENTS.—Haunch of mution, a little salt, flour,

Mode.—Let this joint hang as long as possible without becoming cl.inted,
and while hanging dust flour over it, which keeps off the flies, and prevents
‘boair from getting to it. If not well hung, the joint, when it comes to table,
will neither do credit to the butcher or the
oook, as it will not be tender. Wash the
outside weH, lest it should have a bad
flavour from keeping ; then flour it and put

- it down to a nice brisk fire, at some dis-
LAUNCR OF MUTTON. tance, so that it may gradually warm
through. Keep continually basting, and about § hour before it is served, draw”
it nemor to the fire to get nicely brown. Sprinkle a litile fine sgit over the
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meat, pour off the dripping, add a little boiling water slightly salted, and
strain this over the joint. Place a paper ruche on the bone, and send red-
ocurrant jelly and gravy in a tureen to table with it.

Time, from 23 to 33 hours. Average cost, 104, per b, Sufficient for 8 to v
persons, Se ble,—in best from September to March,

149.~TR18SH STEW.

INGREDIENTS.—8 ®s. of the loin or neck of mutton, b bs. of povatoes, 5 large
onions, pepper and, salt to taste, rather more than 1 pint of water,

Mode,—Trim off some of the fat of the above quantity of loin or neck of
mutton, and cut it into chops of moderate thickness. Pare and halve the
potatoes, and out the onions into thick slices. Put a layer of potatoes at the
botkom of s stewpan, then a layer of mutton and onions, and season with
popwer and salt ; proceed in this manner until the stewpan is full, taking care
to have plenty of vegetables at the top. Pourinthe water, and let it stew very
gently for 24 hours, keeping the lid of the stewpan closely shut the whole time,
and occasionally shaking the pan to prevent it burning at the bottom.

Ttime, 23 hours. Average cost, for this quantity, 8s. Od. Sufficient forborG
persons. Seasonable,—more suitable for a winter dish,

150.—-BROILED KIDNEYS (a Breakfast or Supper Dish).

INGREDIENTS.—Sheep’s kidneys, pepper ogd salt to taste.

Mode,—Ascertain that “the kidneys are fresh, and cut them open very
evenly, lengthwise, down to the root, for should one half be thicker than the
other, one would be underdone whilst the other would be dried, but do not
separate them ; skin them, and pass a skewer under
the white part of each half to keep them flat,
and broil over a nice olear fire, placing the inside
downwards; turn them when done enough on one
side, and cook them on the other. Remove the BROILED KIDNNYS,
skewers, place the kidneys on a very hot dish, season with pepper and salt,
and put a tiny piece of butter in the middle of each. Serve very hot and
quickly, and send very hot plates to table.

Time, 6 to 8 minutes. Average cost, 2d. each. Sufficient: allow one for
each person. Seasonable at any time.

Note,~A prettier dish than the abive may be made by serving the kidneys each on
© piece of buttersd toast cut in any fanciful shape. In this case s little lemon-juice
will be found sn improvement,

151.~FRIED KIDNHYS.

INGREDIENTS,—Kidneys, butter, pepper and salt fo taste,

Mode.—Cut the kidnggs open without quite dividing them, remove the
ekin, and put a small pibce of butter in the frying-pan. * When the butter is
melted, lay in the kidneys the flat side downwards, and fry them for 7 or 8
rginutes, turning them when they are half-done, Serve on & piece of dry
‘oast, season with pepper and salt, and put a small piece of butter in each
kiduoy ; pow® the gravy from the pan over them, and serve very bot.




88 MUTION.

Time, 7 or 8 minutes. Adverage cost, 24. each. Sufficient: allow one kid-
ney to each person. Seasonable at any time, o

152 ~ROAST LEG OF MUTTON.

INGREDIENTS.—Leg of mutton, a little salf.

Mode.—As mutton, when freshly killed, is never tender, hang it almost as
‘ong as it will keep ; flour it, and put it ina cool airy place for a few days, if the
weather will permit. Wash off the flour,
wipe it very dry, and cut off the shank.
bone; put it down to a brisk clear fire,
dredge with flour, and keep continually
basting the whole time it is cooking. About
- 20 minutes before serving, draw it near the

S fire to get nicely brown ; sprinkle over ita

Rolsm L6 ov - little salt, dish the meat, pour off the drip-

ping, add some boiling water slightly salted, strain it over the joint, and
sorve,

Time, u leg of mutton weighing 10 1bs., about 2} or 23 hours ; one of 7 1bs.,
about 2 hours, or ratherless. Average cost, 93d. perlb. Sufficient,—a moderate-
sized leg of mutton sufficient for 6 or 8 persons,  Seasondble at any time, but
not 8o good in June, July, and Augu‘.st.

163~BOILED LEG OF MUTTON.

INGREDIENTS,—Mutlon, water, salt,

Mode.—A leg of mutton for boiling should not hang too lon, as it will not
look & good colour when dressed. Cut off the shank-bone, trim the knuckle,
and wash and wipe it very clean ; plunge it into sufficient boiling water to cover
it; let it boil up, then draw the saucepan to the side of the fire, where it
should remain till the finger can be borne in the water. Then place it suffi-
ciently near the fire, that the water may gently simmer, and be very careful
that it does not boil fast, or the meat will be hard, Skim well, add a little
salt, and in about 2} hours after the water begins to simmer, & moderate-sized
leg of mutton will be done. Serve with carrots and mashed turnips, which
may be boiled with the meat, and send caper sauce (No. 77) to tablo with it
in @ tureen. .

Time, & moderate-sized leg of mutton ef 9 lbs,; 2} hours after the water
boils; one of 121bs.,8 hours. Averagecost, 83d. perlb. Sufficient,—amoderate-
sized leg of mutton for 6 or 8 persons, Seasonabls nearly all the year, but not
so good in June, July, and August.

Note.~When meat is liked very tAoroughly oeoked, allow more time than stated
ebove. The liquor this joint was boiled in should be converted into soup.

154°ROAST LOIN OF MUTTON.
INGREDIENTS.—~Lown of mution, a little salt.
Mode.—Cut and trim off the superfluous tat, and see that the butcher joints
the meat properly, as thereby much annoyance is saved to the ci-ver when
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1t comes to table. Have ready a nice clear fire (it need not be &
large one), put down tie meat, dredge
with flour, &nd baste well until it is done.
Make the gravy as for roast leg of mutton,
and serve very hot.

Time, a loin of mutton weighing 6 lbs.,
13 hour, or rather longer. .Adwerage cost,
9}d. perlb.  Sufficient for 4 or & persons, BOAST LOIN OF MUTTION
Seasonabdle at any time,

155.~BROILED MUTTON CHOPS.

INGREDIENTS. —Loin of mutton, pepper and salt, a small piece of butter.

Mode.—Cut the chops from a well-hung tender loin of mutton, remove a
portion of the fat, and trim them into & nice shape; slightly beat and level
them ; place the gridiron over a bright clear fire, rub the bars with a little
fat, and lay on the chops. Whilst broiling, frequently turn them, and in
about 8 minutes they will be done. Season with pepper and salt, dish them
on a very hot dish, rub a small piece of butter on each chop, and serve very
hot and expeditiously.

Time, about 8 minugps. Average cost,10d. per ib. Sufficient,—allow 1 chop
to each person, Scasonable at any time.

156 -MUTTON CUTLETS WITI‘I MASHED POTATOES.

INGREDIENTS.—About 3 lbs. of the best end of the neck of mutton, salt and
pepper to taste, mashed potatoes,

Mode.—Procure a well-hung neck of mutton, saw off about 3 inches of the
top of the bones, and cut the cutlets of a moderate thickness. Shape them by
chopping off the thick part of the chine-bone;
beat them flat with a cutlet-chopper, and scrape
quite clean a portion of the top of the bone. #8
Broil them over a nice clear fire for about 7 or 8
minutes, and turn them frequently. Have ready
some smoothly-mashed white potatoes; place
these in the middle of the dish ; when the cutlets
are done, season with pepper and salt ; arrange them round the potatoes, with
the thick end of the cutlets downwards, and serve very hot and quickly.

Time, 7 or 8 minutes, Average cost, for this quantity, 2s. 6d. Sufficiest for
5 or 6 persons. Seasonable at any time,

Note.~Cutlets msy be served in various ways; with peas, tomatoes, onions, sapoe
piquante, &o,

MUTTON CUTLETS,

157~MUTTON PUDDING.
INGREDIENTS.—About 2 Ibs. of the chump end of the loimof mutton, weighed
after being boned ; pepper and salt lo taste, suet crust made with milk, in the
pzopadfmt of 6 0a. of suet to each pound of flour ; & very small quantity of
minced onion (this may be omitted when the flavowr ts not Liked).
Mods.—Cp$ the meat into rather thin slices, and season them with pepper
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and salt ; line the pudding-dish with crust ; lay in the meat, and nearly, but
do not quite, fill it np with water ; when the flavour is liked, adgd & small
quantity of minoed onion ; eover with crust, and proceed in the ssme manner
as directed in recipe No, 115, using the same kind of pudding-dish as there
mentioned.

Time, about 8 hours. Average cost, 2s. 0d. Sufficient for 6 persopa.

Seasonable all the year, but more suitable for a winter dish,

158.—~BOILED NHECK OF MUTTON.

INGREDIENTS.—4 [bs. of the middie or best end of the neck of mutton ; a littls
sall.

Mode.—Trim off & portion of the fat, should there be too much, and if it is
to look particularly mice, the chine-bone should be sawn down, the ribs
stripped halfway down, and the ends of the bones chopped off; this is, how-
ever, not necessary. Put the meat into sufficient boiling water to cover it;
when it boils, add a little salt and remove all the scum. Draw the saucepan
to the side of the fire, and let the water get so cool that the finger may be
borne in it ; then simmer very slowly and gently until the meat is done, which
will be in about 13 hour, or rather more, reckoning from the time that it
begins to simmer. Servé with turnips and caper sauce, No. 77, and pour a
little of it over the meat. The turnips should be boiled with the mutton ;
and, when at hand, a few carrots ¢vill also be found an improvement. These,
however, if very large and thick, must be cut into long thinnish pieces, or
they will not be sufficiently done by the time the mutton is ready. Garrish
the dish with carrots and turnips placed alternately round the mutton.

Time.—4 Tbs. of the neck of mutton, about 1} hour. Average cost, 83d.
per b, Sufficient for 6 or 7 persons. Seasonable at any time.

169.—ROAST SADDLE OF MUTTON.

INGREDIENTS,—Saddle of mutton ; a lttle salt.

Mode.—To insure this joint being tender, let it hang for ten days or a
fortnight, if the weather permitse Cut off the tail and flaps, and trim awuy
every part that has not indisputable pre-
tensions to be eaten, and have the skin
taken off and skewered on again. Put it
down to a bright, clear fire, and, when the
Joint has been cooking for an hour, remove
the skin and dredge it with flour, It

~» ghould not be placed too near the fire, as
2ADDLN 0% NUTION, the fat should not be in the alightest
degroe burnt. Keep coustantly basting, both before and after the skin is
removed. Sprinkle‘ some salt over the joint, make a little gravy in the
dripping-pan, and pour it over the meat, which send to table with & tureen of
made gravy and red-currant jelly. . .

Timt.—A saddle of mutton weighing 10 lba,, 23 hours; 14 Iba, 8} hours.
When liked underdons, allow rather less time, Average cost,.10d. per ib.




Syuffoient,—a moderate-sived saddle of 10 1bs, for 7 or 8 persons. Ssasonabls
all the year; not so good when lamb is in full season.
¢ 160~TO DRESS A SHEEP'S HEAD.

INGREDIENTS,—1 shesp's head, sufficient water to cover tt, 3 carrots, 3 turnips,
2 or 8 parsnips, 8 onions, a small bunch of parsiey, 1 teaspoonful of pepper,
8 teaspoonfuls of salt, } lb. Scotch oatmeal.

Mode.—Clean the head well, and let it soak in warm water for 2 hours, to
get rid of the blood ; put it into a saucepen, with sufficient cold water to cover
it, and when it boils, add the vegetables, peeled and sliced, and the remaining
ingredients ; before adding the oatmeal, mix it to a smooth batter with a little
of the liguor. Keep stirring till it boils up ; then shut the saucepan closely,
and let it stew gently for 13 or 2 hours, It may be thickened with rice or
banley, but oatmeal is preferable.

Time, 13 or 2 hours. Average cost, 8d. each. Syfficient for 8 or 4 persons,
Seasonable at any time,

16L.—ROAST SHOULDHR OF MUTTON.

INGREDIENTS.—Shoulder ¢f mution ; a little salt.

Mode.—Put the joint down to a bright, clear fire ; flour it well, and keep
continually basting, About } hour before
serving, draw it near e fire, that the out-
side may acquire a nice brown colour, but,
not sufficiently near to blacken the fat.
Sprinkle a little fine salt over the meat,
empty the dripping-pan of its contents,
pour in a little boiling water slightly salted,
and strain this over the joint. Onion BHOULDER OF MUTTON.
sauce, or stewed Spanish onions, are usually sent to table with this dish, and
sometimes baked potatoes.

ZTéme,—a shoulder of mutton weighing 6 or 7 Ibs., 1} hour, Average cost, Bid.
per b, Sufficient for § or 6 persons. Seasonable at any time.

Note.—Shoulder of mutton may be dressed in a variety of ways; boiled, and served
with onion sauce ; boned, and stuffed with a good veal foroemeat ; or baked, with sliced
potatoes, in the dripping-pan,

162 ~-STEWED BREAST OF LAMBR,

INGREDIENTS.—1 breast of lamb, pepper and salt to taste, sufficient stock
(No. 2) to cover it, Y glass of sherry, thickening of butter and flour.

Alode.—Bkin the lamb, cut it into pieces, and season them with pepper and
salt ; lay these in a stewpan, pour in sufficient stock or gravy to cover them,
and stew very gently wuntil tender, which will be in about 1} hour. Just
before serving, thicken the sauce with a little butter and flour; add the
sherry, give one boil, and pour it over the meat. Grgen peas, or stewed
mushrooms, may bo strowed over the meat, and will be found a very great
\mprovement.

*Time, 13 hour. Average cost, 10d. per 1b. Swufficient for 3 persons. Sm
able,—grass Jpmb, from Easter to Michaelmas,
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163.—-LAMB CHOPS,

INGREDIENTS, —Loin of lamb ; pepper and salt to tasts.
Mode.—Trim off the flap from a fine loin of lamb, and cutinto chops

about { inob in thickness. Have ready a bright, clear fire ; lay the chops ona
gridiron, and broil them of a nice pale brown, turning tham when required.
Season them with pepper and salt, serve very hot and quickly, and garnish
with crisped parsley, or place them on mashed potatoes. Asparagus, spinach,
or peas, are the favourite accompaniments to lamb chops.

Time, about 8 or 10 minutes, Average cost, 1s per Ib. Syfficient,—allow 2
vhops to each person. Seasonable from Easter to Michaelmas,

164.—ROAST I‘ORE-Q,UA.'BTFIR‘ OF LAMB.

INGREDIENTS.—Lamb; a little salt.

Mode.—To obtain the flavour of lamb in perfection, it should not be long
kept ; time to cool is all that it requires; and though the meat may be some-
what thready, the juices and flavour will be infinitely superior to that of lamb
that has been killed 2 or 3 days. Make up the fire in good time, that it may

be clear and brisk when the joint is put
"down, Place it at a sufficient distance to
prevent the fat from purning, and baste it
constantly till the moment of serving.
famb should be very thoroughly done, witn-

out being dried up, and not the slightest

appearance of red gravy should be visible,
es in roast mutton: this rule is applicable to all young white meats, Serve
with a little gravy made in the dripping-pan, the same as for other roasts, and
send to table with it a tureen of mint sauce, No. 83, and a fresh salad, A
cut lemon, a small piece of fresh butter, and a little cayenne, should also be
placed on the table, sc that when the carver separates the shoulder from the
ribg, they may be ready for his use ; if, however, he should not be very expert,
we would recommend that the oook should divide these joints nicely before
ooming to table.

Time,—{oie-quarter of lamb weighing 10 Ibs., 1§ to 2 hours. .Awverage cuet,
10d. to 1s. per lb, Sufficient for 7 or 8 persons. Scasonable,—grass lamb, from
Taster to Michaelmas,

* 165.~BOILED LEG OF LAMB.

INGREDIENTS.—Leg of lamb, white saucs (No. &S).

Mode.—Do not choose a very large joint, but one weighing about b Ibw,
Have roady a saucepan of boiling water, into which plunge the lamb, and
when it boils up again, draw it to the side of the fire, and let the water cool a
little. Then stew very gently for about 1} hour, reckoning from the time that
thie water begins to simmer.  Jiake some white sauce by recipe No, 89 ; dish
the lamb, pour the sauce over it, and garnish with tufts of boiled eauliﬂower
or carrots, When liked, melted butter may be substituted for the white
sattos : “his is & more simple method, but not nearly so nice, §andt.otahlo

FORR-QUARTER OF LAMB,
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with it some of the sauce in a tureen, and boiled caulifiowers or spinach, with
whichever vegetable the dish is garnished.

Time, 1§ bour after the water simmers, Average cost, 10d. to 1s per Ib,
Syfficient for 4 or 5 persons, Seasonable from Easter to Michaelmas,

166.—ROAST LEG OF LAMSB,

INGREDIENTS, —Lambd ; a littls salt.
MMode.— Place the joint at a good distance from the fire at first, and baste
well the whole time it is cooking. When nearly Y
done, draw it nearer the fire to acquire a nice
brown colour. Sprinkle a little fine salt over the
meat, empty the dripping-pan of its contents ;
pour in a little boiling water, and strain this over
the meat. Serve with mint sauce and a fresh LEG OF LAWS.
salad, and for vegetables gsend peas, spinach, or cauliflowers to table with it.
Time,~a leg of lamb weighing 5 lbs., 13 hour, Averag. cost, 10d. to 1a.
per b, Sufficient for 4 or 5 persons. Seasonable from Easter to Michaelmas,
Note.—A shoulder of lamb requires rather more than 1 hour to roast it, A smsll
saddle, 1} hour; » larger saddle, 3 hours, or longer, Loir 'f lamb, 1} to 1§ hour
Ribs of lamb, as they l:e thinner than the loin, from 1 to 11 Lour,

187.—BAKED MINCED MUTTON (Cold Meat Cookery).

INGREDIENTR,—The remains of any join? of cold roast mutton, 1 or 2 onions,
1 bunch of savoury herbs, pepper and salt to taste, 2 blades of pounded mace or
nutmeg, 2 tablespoonfuls of gravy, mashed potatoes.

Mode.—Mince an onion rather fine, and fry it a light brown colour; add
the herbs and mutton, both of which should be also finely minced and well
mixed ; season with pepper and salt, and a little pounded mace or nutmeg,
and moisten with the above proportion of gravy. Put a layer of mashed
potatoes at the bottom of a dish, then the mutton and another layer of
potatoes, and bake for about § an hour.

Time, } bour. Average cost, exclusive of the meat, 4d. Seasonable at
any time.

Note.~If there should be a large quantity of meat, use 3 onions instead of 1,

168.~BROILED MUTTON AND TOMATO SAUCE
(Cold Meat Cookery).

INGREDIENTS.—A few slices of cold mutton ; tomato sawce.

Mods.—Cut some nice slices from a cold leg or shoulder of mutton ; seasor,
them with pepper and salt, and broil over & clear fire. Make some tomato
sauce, pour it over the mutton, and serve. This makes an excellent dish,
and must be served very hot.

Time, about 5 minutes to broil the mutton. Seasonajle in September and
October, when tomatoes are plentiful and seasonable,

L 166.~MUTTON  COLLOPS (Cold Meat Cookery).
W—Aﬁwd&uq’bwwwlmqum oalt and pepper
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to taste, 1 dlade of pounded mace, 1 small bunch of savoury Rerbs minesd very
fine, 2 or 8 shalots, 2 or 8 os, of butter, 1 dessertspoonful of flour, § pink of
gravy, 1 tablespoonful of lemon-yuice.

Mode.—Cut some very thin slices from a leg or the chump end of a loin of
mutton ; sprinkle them with pepper, salt, pounded mace, minced savoury
herbs, and minced shalot; fry them in butter, stir in a dessertspoonful of
flour, add the gravy and lemon-juice, simmer very gently about 5 or 7 minutes,
and serve immediately.

Time, §to 7 minutes. Average cost, exclusiva of the meav, 6d. Seasonadle
at any time,

170.~CURRIED MUTTON (Oxd Meat Cookery).

INGREDIENTS.—The remains of any joint of cold mutton, 2 onions, } Ib. of
butter, 1 descertspoonful of curry-powder, 1 dessertspoonful of flour, salt to taste,
} pint of stoct or walter.

Mode.—Slice the onions in thin rings, put them into a stewpan with
the butter, and fry of a light brown; stir in the curry posder, flour, and
salt, and mix all well together. Cut the meat into nice thin slices (if there is
not sufficient to do this, it may be minced), and add it to the other ingre-
dients ; when well browned, add the stock or gravy, and stew gently for about
;hour. Serve in a dish with a border of ‘boiled rice, the same as for other
ocurries,

Time, 3 hour, Average cost, exclusive of the meat, 64, Seasonalble in
winter,

iI71.—-CUTLETS OF COLD MUTTON (Cold Meat Cookery).

INGREDIENTS, —The remains of cold loin or meck of mutton, 1 egg, bread
crumds, brown gravy (No. 94), or tomato sauce.

Mode.—Cut the remains of cold loin or neck of mutton into cutlets, trim
them, and take wway a portion of the fat, should there be too much ; dip them
in beaten egg, sprinkle with bread crumbs, and fry them a nice brown in
hot dripping. Arrange them on a dish, and pour round them either a good
gravy or hot tomato sauce,

Time, about 7 minutes. Scasonable,—tomatoes to be had most reasonably
in September and October.

172~-HARICOT MUTTON (Cold Meat Cookery).

INGREDIENTS, — The remains of cold neck or lotn of mutton, 2 os. ¢f butter,
8 ontons, 1 dessertspoonful of flour, § pint of good gravy, pepper and salt to
taste, 2 tableespoonfuls of port wine, 1 tablespoonful of mushroom ketchup, 2
carvols, 2 turnips, 1 head of celery.

Mode.~Ouk the ofld mutton into moderate-sized chops, and take off the
fat ; slios the onions, and fry them with the chops, in a ittie butter, of a nice
prown colour ; stir in the flour, add the gravy, and let it stew gently nearly an
hour, hﬂuwﬂmuhﬂmwuﬁﬂmtonu,dhm
and add them to the mutton about § hour before it is to be serfl.
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vA% eepper and salt, add the ketchup and port wine, give one boil, and
sarve

Tume, 1 How. Auraga cost, exclusive of the cold meat, 8d. Seasonable at
any time.

178.~HABZED MUTTON.

IeREDIENTS.—T'he remains of cold roast shoulder or leg of mution, 6 whole
peppers, 6 wholes allspice, a faggot of sevoury herbs, § head of celery, 1 onion, 2
o0z. of butter, flour,

Mode.—Cut the meat in nice even slices from the bones, trimming off all
superfluous fat and gristle ; chop the bemes and fragments of the joint ; put
them into a stewpan with the gepper, spice, herbs, and celery; cover with
water, and simmer for 1 hour., Slice and fry the onion of a nice pale-brown
colour in the butter ; dredge in a little flour to make it thick, and add this to
the bones, &o. Stow for } hour, strain the gravy, and let it cool; then skim off
every particle of fat, and put it, with the meat, into a stewpan., Flavour
with ketchup, Harvey’s sauce, tomato sauce, or any flavouring that may be
preferred, and let the meat gradually warm through, but not boil, or it will
harden. To hash meat properly, it should be laid in cold gravy, and only left
on the fire just long enough to warm through,

Time, 1} hour to simmer the gravy. Average cost, exclusive of the meat,
4d. Ssasonable at any time, ®
OR,

Make a gravy by recipe No. 94, and thioken it as there directed ; then
place some nice slices of mutton in the cold gravy, allow the meat to get
thoroughly hot, but on no account lel: it boil.

174~HODGE-PODGH (Cold Meat Cookery).

INGREDIENTS,—About 1 1. of underdone cold muiton, 2 lettuces, 1 pint of
green peas, 5 or 6 green onions, 2 os. of buiter, pepper and sl to taste, 1 tea-
oupful of water.

Mode.—Minoe the mutton, and cut up the lettuces and onions in slices
Put these in a stewpan, with all the ingredients except the peas, and let these
simmer very gently for § hour, keeping them well stirred. Boil the peas
separately, mix these with the mutton, and serve very hot.

Time, § hour. Sufficient for 8 or 4 persons. Seasonable from the end of May
a August. Average oost, exclusive of the meat, 7d.

175~MUTTON PIH (Oold Meat Cookery).

INGREDIENTS. — The remaina of a cold lag, loin, or neck of musvan, pepper ancs
sult to teste, 2 blades of pounded mace, 1 desssrtspoonful of chapped parsiy, 1
tenapoonsul of minced savoury herbs ; when Uked, @ lwlammadonm or shalol ;
8 or 4 potaieas, 1 ieaoupful of gravy ; orest.

Mode—Cold mutton mnvhmdoiutnvcygoodphit well seasoned and
mixed with & few herbs ; if mhhmmi&hwvaﬂm-ﬂm, if the
lein or meck, into thin cutlets. Place son¥® at the bottom of the dish ; sesson
well wish Moer, salt, mace, persley, and herbs ; then put & layer of potaioes
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aliced, then more mutton, and 5o on till the dish is full ; add the gravy, cover
with a crust, and bake for 1 hour,
“Time, 1 hour, Seasomable at any time, Average cost, without nfat, 9d.
Note.~The remains of an underdone leg of mutton may be converted into s very
good family pudding, by cutting the meat into slices, aud putting them into & basin
liped with a suet crust. It should be seasoned well with pepper, salt, and minced
sbalot, covered with s crust, and boiled for about 8 hours,

176~RAGOUT OF COLD NECK OF MUTTON
(Cold Meat Cookery).

INGREDIENTS, — The remains of a cold neck or loin of mutton, 2 oz of butter,
a little flour, 2 onions sliced, } pint of water, 2 small carrots, 2 turnips, pepper
and salt to taste.

Mode.—Cut the mutton into small chops, and trim off the greater portion
of the fat ; put the butter into a stewpan, dredge in a little flour, add the
sliced onions, and keep stirring till brown ; then put in the meat. When this
is quite brown, add the water, and the carrots and turnips, which should be
cut into very thin slices ; season with pepper and salt, and stew till quite
tender, which will be in about § hour. When in season, green peas may be
substituted for the carrots and turnips: they should be piled in the centre of
the dish, and the chops laid round. ©

Time, § hour. Average cost, ex~lusive of the meat, 4d. Seasonable, with

peas, from June to August,
177.~TOAD-IN-THE-HOLE (Cold Meat Cookery).

INGREDIENTS.—8 oz. of flour, 1 pint of milk, 3 eggs, butter, a few slices of
cold mutton, pepper nnd sall to taste, 2 kidneys.

Mode.—Make e smouth batter of flour, milk, and eggs in the above propor-
tion; butter a baking-dish, and pour in the batter. Into this place a few
slices of cold mutton, previously well seasoned, and the kidneys, which should
be cut into rather small pieces ; bake about 1 hour, or rather longer, and send
it to table in the dish it was baked in. Opysters or mushrooms may be sub-
stituted for the kidneys, and will be found exceedingly good.

Time, rather more than 1 hour. .Average cost, exclusive of the cold meat,
8d. Seasonable at any time.

178.-HASHED LAMB AND BROILED BLADE.-BONE,

INGREDIENTS. — T remasns of @ cold shoulder of lamb, pepper and salt to
‘nste, 2 oz. of butter, about § pint of stock or gravy, 1 tablespoonful of shalot
vinegar, 8 or 4 pickled gherkina.

Mode.—Cut the meat into collops as neatly as possible, season the blade-
none with pepper and salt, pour a little oiled butter over it, and place it in
ma oven o warm through. Put the stock into a stewpan, add the ketohup
and shalot vinegar, and lay in the pieces of lamb., Let these heat gradually
“avoughn, but do not allow them to boil. Take the blade-bons out of the oveu,
udplmitmagﬁdhuqvgrauhrpﬁrobm mimth&hﬂm,put
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them into the hash, and dish it with the blade-bone in the centre. It may be
garnished with crofitons or sippets of toasted bread,

Time, aljogether § hour. Average cost, exclusive of the meat, 48 Sea-
sonable,—house lamb, from Christmas to March ; grass lamb, fron> Easter to
Michaelmas, '

PORK,

AND COLD PORK COOKERY,

179.~FRIED RASHERS OF BACON AND POACHED

EGGS.
INGREDIENTS.—Bacon ; eggs.

Mode.—Cut the bacon into thin slices, trim away the rusty parts, and cut
off the rind. Put it into a cold frying-pan ; that is to say, do not place the
pan on the fire before the bacon is in it. Turn it 2 or 3 times, and dish it on
o very hot dish. Poach the eggs and slip them on to the bacon without break-
ing the yolks, and serve quickly,

Time, 3 or 4 minutes. Average cost, 10d. to 1s. per pound for the primest
parts. Syfficient,—allpw 6 eggs for 8 persons. Seasonable at any time.

Note~Fried rashers of bacon, curled, serve as & pretty garnish to many dishes,
snd, for small families, answer very well as s substitute for boiled baocon, to serve with
» small dish of poultry, &e.

180.~BOILED BACON.

INGREDIENTS.—Bacon ; water.

Mode.—As bacon is frequently exeessively salt, let it be soaked in warm
water for an hour or two previous to dressing it; then pare off the rusty
parts, and scrape the under-side and rind as
clean as possible, Put it into a saucepan of
cold water, let.it come gradually to a boil, and
as fast as the scum rises to the surface of the
water, remove it. Let it simmer very gently BOTLXD B1COX.
until it is thoroughly done ; then take it up, strip off the skin, sprinkle over
the bacon a few bread-raspings, and garnish with tufts of cauliffower or
Brussels sprouts, When served alone, young and tender broad beans or green
yeas are the usual accompaniments,

Time, 11b, of bacon, § hour ; 2 lbs., 13 hour., Average cost, 10d. to ls. per
Ib, for the primest parts. Sufficient, 2 lbs. for 8 persons, when served with
poultry or veal, Seasonable at any time,

18L-PORK CUTLETS OR CHOPS.
1 8

»

INGREDIENTS.—Lown of pork, pepper and salt to taste.

Mode.—Cut the cutlets from a delicate loin of pork, bone and trim them
néatly, and take away the greater portion of the fat. Season them with
pepper; the gridiron on the fire ; when guite hot, lay on the chops and

-
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WMMM} hour, minzthmﬁmlﬁmu Mbognﬁmm
that they are thoroughly done, but rot dry. Dish them, sprinkle over a little
@b salt, and serve plain, or with tomato sauce, sauce piquantd; or pickled
gherkins, a fow of which should be laid round the dish as a garnish.

Tums, about } hour. .Average cost, 10d. per b, for chops. Sufficient,—allow
6 for 4 persons.  Seasonable from October to March,

182~PORK CUTLETS OR CHOPS,
' I

INGREDIENTS,—Loin, or fore-loin, of pork, egg and bread crumbs, salt and
pepper to taste ; o every tablespoonful of bread crumbs allow § teaspoonful of
minved sage; clarified butter.

Mode.—Cut the cutlets from a loin, or fore-loin, of pork; trim them the
sume as mutton cutlets, and scrape the top part of the bone. Brush them
over with egg, sprinkle with bread crumbs, with which have been mixed
minced sage and & seasoning of pepper and salt ; drop a little clarified butter
on them, and press the crumbs well down. Put the frying-pan on the first
with some lard in it ; when this is hot, lay in the cutlets, and fry them a light

brown on both sides. Take them out, put them before the fire to dry the
greasy moisture from them, and dish them on mashed,potatoes. Serve with
them any sauce that may be preferred ; such as tomato sauce, sauce piquante,
sauce Robert, or pickled gherkind,

Time, from 15 to 20 minutes. Average cost, 10d. per Ib, for chops. Suff-
cient,—allow 6 cutlets for 4 persons, Seasonable from October to March,

Note.—~The remains of roast loin of pork may be dressed in the same manner,

183.—ROAST GRISKIN OF PORK.

INGREDIENTS.—Pork; a little powdered sage.
Mode.~As this joint frequently comes to table hard and dry, particular
care should be taken that it is well basted, Put it down o a bright fire, and

BPARN RIB OF ROBK. GRISKIN OF PORK.

wour {t. Roast it i the uswal manner, and about 10 minutes before takiny
it up, sprinkls over some powdered sage ; make a little gravy in the dripping.
pan, strain it over the meat, and serve it with a tureen of apple sauce, This
‘oint will be done in far less time when the skin is left on, consequently,
should have the grbatest attention that it be not dried up.

Time,—griskin of pork weighing 6 Ibs., 1} hour. .AWOM,MWIB.
Sufficiont for 5 or 6 persons.  Ssasonabls from September to March,

Nmﬂmdmnmm&h&ommmum.ﬂmm
31 Sotr for asa wyighing abots 6 Ibe, L



PORK, 9

184~TO BAKE A HAM.

InoreDIENTS, —Ham ; o common crust,

Afode.-s-As a ham for Baking should be well soaked, let it remain in water
for at least 12 hours. Wipe it dry, trim away any rusty places underneath,
and cover it with a common crust, taking oare that this is of sufficient thickness
all over to kesp the gravy in. Place it in a moderately-heated oven, and
bake for nearly 4 hours. Take off the crust and skin, and cover with raspings,
the same as for boiled ham, and garnish the knuckle with & paper frill. This
method of cooking a ham is, by many persons, considered far superior te
boiling it, as it cuts fuller of gravy and has a finer flavour, besides keeping ¢
much longer time good.

ZTime,—a medium-sized ham, 4 hours, Average cost, from 10d. to 1s. per 1b,
by the whole ham, Seasonable all the year.

185.~TO BOIL A HAM.

INGREDIENTS.—Ham, water, glaze or raspings.

Mode.—In choosing & ham, ascertain that it is perfectly sweet, by running
a sharp knife into it, close to the bone ; and if, when the knife is withdrawn,

it has an agreeable smell, the ham is good ;
if, on the contrary, the blade has a greasy
appearance and offfhsive smell, the ham is
bad., If it has been long hung, and is ve
dry and salt, let it remain in soak for ?
hours, changing the water frequently, This
length of time is only necessary in the case
of its being very hard ; from 8 to 12 hours would be sufficient for a Yorkshire
or Westmoreland ham, Wash it thoroughly clean, and trim away from the
underside all the rusty and smoked parts, which would spoil the appearance.
Put it into a boiling-pot, with sufficient cold water to cover it ; bring it gra-
dually {0 boil, and as the scum rises, carefully remove it. Koep it simmering
very gently until tender, and be careful that it does not stop boiling, nor boii
too quickly. When done, take it out of the pot, strip off the skin, and
sprinkle over it a few fine bread-raspings, put a frill of cut paper round the
knuckle, and serve. If to be eaten cold, let the ham remain in the water
until nearly cold: by this method the juices are kept in, and it will be found
infinitely superior to one taken out of the water hot ; it should, however, bo
borne in mind that the ham must nof remain in the saucepan all night.
‘When the skin is removed, sprinkle over bread-raspings, or, if wanted parti-
cularly nice, glaze it. Place a paper frill round the knuckle, and garnish with
parsley or cut vegetable flowers,

T'ime,~—a ham weighing 10 1bs., 4 hours to simmer gently ; 15 Ibs., 5 hours ;
8 very large one, about 6 hours. Awerage cost, from lod to 1s. per Ib, by the
whole ham, Sszsonadle all the year.

186.~FRIED HAM AND EGGS (s Breakfast Dish),

ANGREDIENTS, —Ham ; eggs.
myn the ham into slices, and take oare that they are ot the same

BOILED TAM,

L4
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thickness \.. every part. Cut off the rind, and if the ham should be particn-
larly hard and salt, it will be found an improvement to soak it for about
10 minutes in hot water, and then dry it in a cloth. Put it into a &old frying-
pan, set it over the fire, and turn the slices 8 or 4 times whilst they are
cooking. When done, place them on a dish, which should be kept hot in
front of the fire during the time the eggs are being poached. Poach the eggs,
slip them on to the slices of ham, and serve quickly.

Time, 7 or 8 minutes to broil the ham. Awverage cost, 84, or 10d. per Ib. by
the whole ham, Sufficient,—allow 2 eggs and a slice of ham to each person.
Seasonable at any time.

Note.~Ham may also be toasted or broiled ; but, with the lsttor method, to insure
fts being well cooked, the fire must be beautifully clear, or it will have a smoky flavour
far from agreeable,

187.-TO PICKLE HAMS (8uffolk Recipe).

INGREDIENTS,—T0 a kam from 10 to 12 Ibs, allow 1 Ib. of coarse sugar, § lb
of salt, 1 os. of saltpetre, } a teacupful of vinegar.

Mode.—Rub the hams well with common salt, and leave them for a day
or two to drain; then rub well in the above proportion of sugar, salt, salt-
petre, and vinegar, and turn the hams every other day. Keep them in pickle
1 month, drain them, and send them to be smoked over ¥ wood fire for 8 woeks
’r a month. ¢

T'ime,—to remain in the pickle 1 month"; to be smoked 3 weeks or 1 month,
Sufficient,—the above proportion of pickle to 1 ham. S ble,~hams should
be pickled from October to March,

188.~TO SALT TWO HAMS, about 12 or 15 1bs, each.

INGREDIENTS.—2 lbs. of treacle, 3 Ib. of saltpetre, 1 lb. of day salt, Z lbe. of
common salt.

Mode.—Two days before they are put into pickle rub the hams well with
salt, to drawaway all slime and blood. Throw what comes from them away,
and then rub them with treacle, saltpetre, and salt. Lay them in a deep pan,
und let them remain 1 day ; boil the above proportion of treacle, saltpetre,
hay salt, and common salt for } hour, and pour this pickle boiling hot over
the hams: thero should be sufficient of it to cover them. Fora day or two rub
them well with it ; afterwards they will only require turning. They ought to
romain in this pickle for 8 weeks or a month, and then be sent to be smoked,
which will take nearly or quite a month to do. An ox-tongue pickled in this
way is most excellent, to be eaten either green or smoked.

ZTime,—to remain in the pickle 3 weeks or a month ; to be smoked about 2
month. Seasonable from October to March.

189.~POTTED HAM, that will keep Good for some time,
L
IGREDIEN?S.—T0 4 Us. of lean ham allow 1. of fat, 2 teaspoonfuls <f

pounded mace, § nutmeg grated, rather more than § Yeaspoorful of cagenne,
olarified lard, =
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Mode,—Mince the ham, fat and lean together in the above proportions, and
pound it well in & mortar, seasoning it with cayenne pepper, poanded mace
and nutmeg; put the mixture into a deep baking-dish, and bake for § hour
then press it well into a stone jar, fill up the jar with clarified lard, cover it
closely, and paste over it a piece of thick paper. If well seasonedwit will
koep o long time in winter, and will be found very convenient for sand-
wiches, &e.

Time,  hour. Seasonadls at any time.

190.~POTTED HAM.
.
(4 nice addition to the Breakfast or Luncheon table.)

INGREDIENTS.—T0 2 Ws. of lean ham allow 3 Ib. of fat, 1 teaspoonful of
pounded mace, § teaspoonful of pounded allspice, § nutmeg, pepper to taste,
clarified butter.

Mode.—Cut some slices from the remains of a cold ham, mince them small,
and to every 2 lbs. of lean allow the above proportion of fat. Pound the ham
in a mortar to a fine paste, with the fat, gradually add the seasoning and
spices, and be very particular that all the ingredients are well mixed and the
spices well pounded.® Press the mixture into potting-pots, pour over clarified
butter, and keep it in a cool place,

Average cost for this quantity, 2s. 6d. Lasonabls at any time.

101.--PIG’S LIVER (a Savoury and Economical Dish).

INGREDIENTS, —The liver and lights of a pig, 6 or 7 slices of bacon, potatoes,
1 large bunch of parsley, 2 onions, 2 sage-leaves, pepper and salt to taste, a
Little broth or water.

BMode,—8lice the liver and lights, wash these perfectly clean, and parboil
the potatoes ; mince the parsley and sage, and chop the onion rather small,
Put the meat, potatoes, and bacon into a deep tin dish, in alternate layers,
with a sprinkling of the herbs, and a seasoning of pepper and salt between
each ; pour on a little water or broth, and bake in a moderately-heated oven
for 2 hours.

Time, 2 hours, Average cost, 1s. 6d. Sufficient for 6 or 7 persons. Season-
abdle from September to March.

192.~ROAST LOIN OF PORE.

INGREDIENTS,—Pork ; a Ulitile salt.
Mode.—Score the skin in strips rather more than } inch apart, and place

g FORE LOIN OF PORK, HIND LOIN OF PORK.
the joint et ya good distance From the fire, on account of the crackling, which
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would hardeu befbre vhe meat would be heated through, were it placed too
near, If very lean, it should be rubbed over with a little salad-cil, and kept
well basted all the time it is at the fire, Pork should be very thoroughly
cooked, but not dry ; and be careful never to send it to table the least under-
done, as nothing is more unwholesome and disagreeable than underdressed
white meats. Serve with apple sauce (No. 75), and a little gravy made
in the dripping-pan. A stuffing of sage and onion may be made separately,
and baked in a flat dish : this method is better than putting it in the meat,
as many persons have so great an objection to the flavour.

Time,—a loin of pork weighing & Ibs., about 2 hours: allow more time
should it be very fat. .Average cost, 9d. per 1b. Sufficient for § or 6 persons.
Seasonable from September to March.

193~TO DRESS PIG’'S FRY (a Savoury Dish),

INGREDIENTS.—13 Ib. of pig’s fry, 2 onions, & few sage-leaves, 8 bs. of polae
toes, pepper and salt to taste.

JMode.—Put the lean fry at the bottom of a pie-dish, sprinkle over it some
minced sage and onion, and a seasoning of pepper and salt ; slice the pota-
toes; put a layer of these on the seasoning, then the fat fry, then more
seasoning, and a layer of potatoes at the top. Fill the dish with boiling
water, and bake for 2 hours, or rather longer. v

Time, rather more than 2 hougs. Average cost, 6d. perIb. Syfficient for
8 or 4 persons. Seasonable from October to March.

194.~TO MELT LARD.

Melt the inner fat of the pig, by putting it in a stone jar, and placing this
in a saucepan of boiling water, previously stripping off the skin. Let it
simmer gently over a bright fire, and as it melts, pour it carefully from tho
sediment. Put it into small jars or bladders for use, and keep it in a cool
place. The flead or inside fat of the pig, before it is melted, makes exceed-
ingly light crust, and is particularly wholesome. It may be preserved a
length of time by salting it well, and occasionally changing the brine. " When
wanted for use, wash and wipe it, and it will answer for making intc paste as
well as fresh lard.

Average cost, 10d. per 1b.

106.~BOILED LEG OF PORK,

INGREDIENTS.—Leg of pork; salt.

Mode.~—For boiling, choose a small, compact, well-filled leg, and rub it
well with =alt ; let it remain in pickle for a week or ten days, turning and
rubbing it every day. An hour before dressing it, put it into cold water for
an hour, which improves the colour. If the pork is purchased ready salted,
ascertain how long the meat has been in pickle, and soak it acgordingly. Put
it into a boilimg-pot, with sufficient cold water to cover it; let it gradually
come to a boil, and remove the scum as it rises, Simmer it very gently unfl
tender, and do not allow it to boil fast, or the knuckle willélltopkoel
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before tho midde of the leg is done, - Carrots, {wrnips, or parsnips may be
boiled with the pork, some of which should be laid round the dish as a
garnish, and a well-made pease-pudding is an indispensable soccompaniment.
Time,—a leg of pork weighing 8 1bs., 8 hours after the water boils, and to
be simmered very gently. Average cost, 9d. per Ib, Sufficient for 7 or 8 per-
sons.  Seasonable from September to March.
Note.~The liquor in which & leg of pork has been boiled makes excellent pea-soup

196~-ROAST LEG OF PORK.

InGREDIENTS, —Leg of pork, a little oil. For stufing, see recipe No. 101,

Mode.—Choose a small leg of pork, and score the skin across in narrow
strips, about } inch apart. Cut a slit in the
knuckle, loosen the skin, and fill it with a sage-
and-onion stuffing, made by recipe No. 10l
Brush the joint over with a little salad-oil (this
makes the crackling crisper, and a better colour),
and put it down to a bright, clear fire, not too
near, as that would cause the skin to blister, BOAST LEG OF PORK.
Baste it well, and serve with a little gravy made in the dripping-pan, and
do not omit to send to table with it & tureen of well-made apple sauce. (See
No. 75.) hd

Time,—aleg of pork weighing 81bs., aboyt 8 hours, . Average cost, 9d. per Ib.
Sufficient for 6 or 7 persons. Seasonable from September to March,

107~TO PICKLE PORK.

INGREDIENTS.—4 Ib. of saltpetre ; salt.

Mode.~—As pork does not keep long without being salted, out it into pieces
of a suitable size as soon as the pig iscold. Rub the pieces of pork well with
salt, and put them into a pan with a sprinkling of it between each piece : as
it melts on the top, strew on more. Lay a coarse cloth over the pan, a board
over that, and a weight on the board, to keep the pork down in the brine, If
excluded from the air, it will continue good for nearly 2 years,

Avwerage cost, 104, per 1b, for the prime parts. Seasonable,—the best time for
pickling meat is late in the autumn.

198~T0O BOIL PICKLED PORK.,

INGREDIENTS.—Pork ; water.

Mode.—Should the pork be very salt, let it remain in water about 2 boun
before it is dressed ; put it into a saucepan with sufficient cold wator to cover
it, let it gradually come to a boil, then gently simmer until quite tender.
Allow ample time for it to cook, as nothing is more disagreeable than under-
done pork, and when boiled fast, the meat becomes hard. Phis is sometimes
served with boiled poultry and roast veal, instead of bacos : when tender, md
not over salt, it will be found equally good.

o Téme,—a piece of pickled pork weighing 21bs., 1} hour ; 4 Ibs., rather more
than 2 hours. Average cost, 10d. per b, for the primest parts. Seasonadle at
any time,e”
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100.~TO MAEKE BAUSAGES.
(Awuthor's Oxford Recipe.)

INCREDIENTS.—1 Ib. of pork, fat and lean, without skin or gmde s 1% of
lean veal, 1 1. of beef suet, § b. of bread crumbs, the rind of § lemon, 1 small
nutmeg, 8 sage-leaves, 1 teaspoonful of pepper, 2 teaspoonfuls of salt, § teaspoon-
ful of savory, § teaspoonful of marjoram.

JMode.—Chop the pork, veal, and suet finely together, add the bread crumbs,
the lemon-peel (which should be well minced), and & small nutmeg grated.
Wash and chop the sage-leaves very finely ; add these with the remaining
ingredients to the sausage-meat, and when thoroughly mixed, either put the
meat into skins, or, when wanted for table, fofm it into little cakes, which
should be floured and fried.

Average cost for this quantity, 2s. 64. Sufficient for about 30 moderate-
sized sausages. Seasonable from October to March.

200.~FRIED SAUSAGES.

INGREDIENTS. —Sausages ; & small piece of butter.
Mode.—Prick the sausages with a fork (this prevents them from bursting),
and put them into a frying-pan with a small piece of butter. Keep moving
the pan about, and turm the sausages 8 or ¢4

times. In from 10 to 12 minutes they will be
:uﬂl'éiently cooked, unless they are very large,
when a little more time should be allowed for

FRIED BAUSAGES. them, Dish them with or without a piece of
toast under them, and serve very hot, In some counties, sausages are boiled
and served on toast. They should be plunged into boiling water, and sim-
mered for about 10 or 12 minutes.

Time, 10 to 12 mintues. 4ver. cost,10d. to1s. perlb. Seasonable,—good from
September to March.

Note.~Sometimes, in close warm weather, sansages very soon turn sour; to prevent
this, put them in the oven for a few minutes with a small piece of butter to keep them
moist. When wanted for table, they will not require so long frying ss uncooked
sausages.

201.~ROAST SUCKING-PIG.

INGREDIENTS.—Pig, 6 0z. of bread crumbs, 16 sage-leaves, pepper and salt to
faste, a piece of butter the size of an egg, salad-oil or butter to baste with, about
4 pint of gravy, 1 hlespoonful of lemon-juice.

Mode.—A. sucking-pig, to be eaten in perfoction, should not be more
than three weeks old, and should be dressed the same day that it is killed.
After preparing the pig for oooking, stuff it witb finely-grated bread crumbs,
minced sage, pepper, salt, and a piego of butter the size of an egg, all
of which should be well mixed together, and put into the body of tks
pig. Sew up the slit neatly, and truss the legs back, to allow the inside to
be rossted, and the under-part to be crisp.” Put the pig down to a bright
olear fire, not too noar, and let it lay till thoroughly dry ; then have ready
eowe butter tied up in a piece of thin cloth, and rub the piggzith this in
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every part. Keep it well rubbed with the butter the whole of the time it is
roasting, and do not allow the crackling
to becomd blistered or burnt. When
half done, hang a pig-iron before the
widdle part (if this is not obtainable,
use a flat iron), to prevent its being
scorched and dried up before the ends
are done. Before it is taken from the
firo, cut off the head, and part that and
the body down the middle. Chop the
brains and mix them with the stuffing ; add 3 pint of good gruvy, a table-
spoonful of lemon-juice, and the gravy that flowed from *he pig; put a little
of this on the dish with the pig, and the remainder send w table in a tureen.
Place the pig back to back in the dish, with one hah of the head on each side,
and one of the ears at each end, and send it to table as hot as possible. In-
stead of butter, many cooks take salad-oil for basting, which makes the crack-
ling erisp ; and as this is one of the principal things to be considered, perhaps
it is desirable to use it ; but be particular that it is very pure, or it will impart
an unpleasant flavour to the meat. The brains and stuffing may be stirred
into a tureen of meited butter instead of gravy, when the latter is not liked.
Apple sauce and the old-fashioned cumnt sauce are not yet quite obeolete as
accompaniments to roast pig.

Time, 13 to 2 hours for & small pig. Awverage cost, Bs. to 6s. Syfficient for 9
eor 10 persons. Seasonable from September to February.

ROAST SUCKING-PIC.

202.~PORK CUTLETS (Cold Meat Cookery).

INGREDIENTS,—The remains of cold roast loin of pork, 1 oz. of buller,

2 onions, 1 déssertspoonful of flour, § pint of gravy, pepper and salt to taste,
1 teaspoonful of vinegar and mustard.
" Mode.—Cut the pork into nice-sized cutlets, trim off most of the fat, and
chop the onions. Put the butter into a stewpan, lay in the cutlets and
chopped onions, and fry a light brown ; then add the remaining ingredients,
simmer gently for § or 7 minutes, and serve.

Time, b to 7 minutes, Average cost, exclusive of the meat, 4d. Seasonadle
from Qctober to March.

203.—HASHED PORK.

INGREDIENTS.—The remains of cold roast pork, 2 onions, 1 teaspooxul of
Jour, 2 blades of pounded mace, 2 cloves, 1 tablespoonful of vinegar. § pint of
gravy, pepper and salt to taste,

Mode,~—Chop the onions and fry them of a nice brown,” eut the pork into
thin slices, season them with pepper aad salt, and add #hras to the remaining
jngredients. Stew gently for about } bour, and serve the aish garnished with
.nppm of toasted bread.

Time, } hour., Average cost, exclusive of the meat, 8d. Seasonable -

OctoberggesMarch.
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VEAL, .
AND COLD VEAL COOKERY,
— O re—
204—ROAST BREAST OF VEAL
INGREDIENTS. — Veal ; a Uttl flour.
le.~Wash the veal, well wipe it, and dredge it with flour ; put it down to
a bright fire, but not too near, as it should
not be scorched. Baste it plentifully until
done ; dish it, pour over the meat some
good melted butter, and send to table with
it a piece of boiled bacon nnd a out
lemon,
BREAST OF VBAL, Time, from 1} to 2 hours, Average cost,
9d. per 1b. Sufficient for 5 or 6 persons, Seasonadle from March to October,

205.~-8TEWED BREAST OF VEAL AND PRAS.

INGREDIENTS.—Breast of veal, 2 oz of butter, a bunch of savoury herds,
sncluding parsley ; 2 blades of pounded mace, 2 cloves, 5 oF 6 youny onions, 1
strip of lemon-pesl, 6 allspice, } teagroonful of pepper, 1 teaspoonful of salt,
thickening of butter and flour, 2 tablespoonfuls of sherry, 2 tablespoonfuls of
tomato sauce, 1 tablespoonful of lemon-juice, 2 tablespoonfuls of mushroom
ketchup, green peas.

Mode.—Cut the breast in half, after removing the bone underneath, and
divide the meat into convenient-sized pieces. Put the butter into a frying-
pan,jlay in the pieces of veal, and fry until of a nice brown colour. Now place
these in a stewpan with the herbs, mace, cloves, onions, lemon-peel, allspice,
and seasoning ; pour over them just sufficient boiling water to cover the meat,
well close the lid, and let the whole simmer very gently for about 2 hours,
Strain off as much gravy as is required, thicken it with butter and flour, add
the remaining ingredients, skim well, let it simmer for about 10 minutes, then
pour it over the meat. Have ready some green peas, boiled separately ;
sprinkle these over the veal, and serve. It may be garnished with forcemeat

- balls, or rashers of bacon curled and fried. Instead of cutting up the moat,
many persons prefer it dressed whole ; in that case it should be half-roasted
bofore the water, &e., are put to i,

Time, 2} hours, Average cost, 9d. per lb. Syfficient for b or 6 persons,

Seasonable from March to October.

208.~-BOILED CALI™S FEET AND PARSLEY AND -
. BUTTER.

INGREDIENTS. —2 oalf’s feet, 2 slices qf&mn,zu. of buiter, 2 lablespoonsfuls
of lemon-juice, salt and whole pepper to taste, 1 onion, a bum:igfauvm:ym
4 cloves, 1 blade of mace, waler, parsley and butter (No. 85).

Hode.~Procure 2 white calf’s feet; bone them es far as the"tyt joint,
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and soak them in warm water 2 hours. Then put the bgoon, butter,
lemon-juice, onion, herbs, spices, and seasoning into a stewpan; lay in tho
teet, and pbur in just sufficient water to cover the whole. Stew gently for
about 8 hours; take out the feet, dish them, and cover with parsley and
butter, made by recipe No, 85. The liquor the feet were boiled in should be
strained and put by in & clean basin for use : it will be found very good as an
nddition to gravies, &o. &c.

Time, rather more than 8 hours. Average cost, in full season, ls, each-
Bufficient for 4 persons, Seasonable from March to October.

207.~BOILED CALF’'S HEAD (with the Skin on).

INGREDIENTS.—Calf’s head, boiling waier, bread crumbds, 1 large bunch of
parsley, butter, white pepper and sall to taste, 4 tablespoonfuls of melted butter,
1 tablespoonful of lemon-juice, 2 or 8 grains of cayenne.

Mode.—Put the head into boiling water, and let it remain by the side of tho
fire for 8 or 4 minutes ; take it out, hold it by the ear, and with the back of a
knife, scrape off the hair (should it not come off easily, dip the head again
into boiling water), 'When perfectly clean, take the eyes out, cut off the ears,
and remove the brain, which soak for an hour in warm water. Put the head
into hot water to soak for a few minutes, to make it look white, and then
have ready a stewpan, into which lay the head ; cover it with cold water, and
bring it gradually to boil Remove the %cum, and add a little salt, which
arsists to throw it up. Simmer it very gently from 23} to 3 hours, and when
nearly done, boil the brains for } hour ; skin and chop them, not too finely,
and add a tablespoonful of minced parsley which has been previously scalded.
Season with pepper and salt, and stir the brains, parsley, &eo., into about 4
tablespoonfuls of melted butter ; add the lemon-juice and cayenne, and keep
these hot by the side of the fire. Take up the head, cut out the tongue, skin
it, put it on a small dish with the brains round it ; sprinkle over the head a
fow bread crumbs mixed with a little minced parsley ; brown these before tie
fre, and serve with a tureen of parsley and butter, and either boiled bacon,
ham, or pickled pork as an accompaniment.

Time, 2% to 8 hours. Average cost, according to the season, from 3s. 8d. to
7s. 8d. BSufficient for 8 or 9 persons. Seasonable from March to October.

208.~BOILED CALF’S HEAD (without the 8kin).

INGREDIENTS.—Calf’s head, water, a little salt, 4 tablespoonfuls of melled
butter, 1 tablespoonful of minced parsley, pepper and salt to taste, 1 tablespoon-
Jul of lemon-juice,

Mode,—After the head has been thoroughly cleaned and the brains removed,
soak it in warm water to blanch it. Lay the brains also ifito warm water to
soak, and let them remain for about an hour. Put thedead into a stewpan,
with sufficient 00ld water to cover it, and when it boils, add a little salt ; take
off every particle of scum as it rises, and boil the head until perfectly tender,
Boil the brains, chop them, snd mix with them melted butter, minced parsley,
popper, agi, and lemon-juice in the above proportion. Take up the head,
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vkin the tongue, and put it on & small dish with the brains round it. Have
ready some parsley and butter, smother the head with it, and the remainder

OALY'S HEAD, HALF A CALF'S @

send to table in & tureen. Bacon, ham, pickled pork, or a pig’s cheek, are
indispensable with calf’s head. The braius are sometimes chopped with hard.
bojled eggs, and mixed with a little Béchamel or white sauce.

Time, from 1} to 2} hours. Adwverage cost, according to the season, from 3s. 8.
to 78. 6d. Sufficient for 6 or 7 persons. Seasonabdle {rom March to October.

Note.—The liquor in which the head was boiled should be ssved : it makes excellent
soup, and will be found & nice addition to gravies, &c. Half a oalf’s head is as
frequently served as a whole one, it being 8 more convenient-sized joint for a small
family. It is cooked in the same manner, and served with the same sauces, as in the
preceding recipe.

209.~CALF'S LIVER AND BACON.

INGREDIENTS.—2 or 3 ibs. of livey, bacon, pepper and salt to taste, a small
piece of butter, flour, 2 tablespoonfuls of lemon-juice, 4 pint of water.

AMode.—Divide the liver into thin slices, and cut nearly as many slices of bacon
as there are of liver ; fry the bacon first, and put that on a hot dish before the
fire. Fry the liver in the fat which comes from the bacon, after seasoning it
with pepper and salt and dredging over it a very little flour. Turn the liver
occasionally to prevent its burning, and when done, lay it round the dish
with a piece of bacon betwecn each. Pour away the bacon fat, put in a small
piece of butter, dredge in a little flour, add the lemon-juice and water, give
one boil, and pour it in the middie of the dish. It may be garnished with
slices of cut lemon or forcemeat balls.

Time, according to the thicknoss of the slices, from § to 10 minutes.
Average cost, 10d. perIb, Sufficient for 6 or 7 persons. Seasonadle from
March to October.

210.~ROAST FILLET OF VEAL.

INGREDIENTR.— Veal, forcemeat (No. 100), melted buiter.

Afods.—Have the fillet cut according to the size required ; take out the
bone, and after raising the skin from the meat, put under the flap a nice
forcemeat, made by recipe No.100. Prepare
sufficient of this, as there should be some left
to eat cold, and to season and flavour a mince
#f required, Skewer and bind the veal up in a
round form; dredge well with flour, put ¢
fBown at some distance from the fire at first,

FILLET OF TRAL. and baste continually. About § Wmay before
serving, draw 1t nearer the fire, that it may acquire mare eolour, as the out-
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1dé should be of a rich brown, but not burnt. Dish it, remove the skewers,
which npla,ea by a silver one ; pour over the joint some good melted butter,
snd serve with either boiled ha.m, bacon, or pickled pork, Never omit to
iend a out lemon to table with roast veal.,

T¥me,~a fillet of veal weighing 12 lbs., about 4 hours. 4dverage cost, 10d.
ver Ib, Sufficient for 9 or 10 persons, Seasonable from March to October.

211.-STEWED ENUCKLE OF VHAL AND RICH.

INGREDIENTS, —Knuckle of veal, 1 onion, 2 blades of macs 1 teaspoonful
of salt, 3 Ib. of rice

Mode.—Choose a small knuckle, or cut some cutlets from it, that it may
be just large enough to be eaten the same day it is dressed, as cold boiled veal
is not a particularly tempting dish. Break 7
the shank-bone, wash it clean, and put the
meat into a stewpan with sufficient water to
cover it. Let it gradually come to & boil,
put in the salt, and remove the scum as fast
as it rises, When it has simmered gently
for about  hour, add the remaining ingre- XKUCKLE OF VEAL.
dients, and stew the' whole gently for 2} hours, Put the meat into a deep dish,
pour over it the rice, &c., and send boileg bacon and a tureen of parsley and
butter to table with it.

Time,—a knuckle of veal weighing 6 1bs., 3 hours’ gentle stowing. Average
cost, 7d. to 8d. per Ib. Sufficient for b or 6 persons, Seasonable from March
to October.

Note.—Macaroni, instead of rice, boiled with the veal, will be found geod ; or the
rice and macarom may be omitted, and the veal sent to table smothered in parsley

and butter,

212—~ROAST LOIN OF VEAL.

INGREDIENTS. — Veual ; melted butter.

Mode.—Paper the kidney fat ; roll in and skewer the flap, which makes the
joint & good shape; dredge it well with flour, and put it down to a bright fire.
Bhould the loin be very large, skewer the kid-
ney back for a time to roast thoroughly. Keep
it well basted, and  a short time before serving,
remove the paper from the kidney, and allow o
it to acquire a nice brown colour ; But it should -
notbeburnt. Have ready some melted butter,
pit it into the dripping-pan after it is emptied LOIX OF VEAL,
of its contents, pour it over the veal, and serve. Garnish the dish with slicea
of lemon and forcemeat balls, and send to table with jt, boilod bacon, ham,
pickled pork, or pig's cheek.

Time,—a iarge loin, 8 hours, Average cost, 9}d. per Ib, Sxfficient for Tor &
;nrmm. Seasonable from March to October,
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218.—~STEWED VEAL, with Peas, young Carrots, and new
. Potatoes.

INGREDIENTS,—3 or 4 s, of the loin or neck of veal, 16 young carrols, a.few
green onions, 1 pint of green peas, 12 new potatoes, a bunch of savoury Aerts,
pepper and sall to taste, 1 tablespoonful of lemonjuice, 2 tablespoonfuls of
tomato savce, 2 tablespoonfuls of mushroom ketchup.

Mode.—Dredge the meat with flour, and roast or bake it for about § hour,
a8 it should acquire a nice brown colour. Put the meat into a stewpan with
the carrots, onions, potatoes, herbs, pepper and salt ; pour over it sufficient
boiling water to cover it, and stew gently for 2 hours. Take out the meat
and herbs, put the former into a deep dish, skim off all the fat from the
gravy, and flavour it with lemon-juice, tomato sauce, and mushroom ketchup
in the above proportion. Have ready a pint of green peas boiled separately ;
put these with the meat, pour over it the gravy, and serve. The dish may
be garnished with a few forcemeat balls. The meat, when preferred, may be
cut into chops, and floured and fried instead of being roasted ; and any part
of veal dressed in this way will be found extremely savoury and good.

Time, 8 hours. Average cost, 9d. per Ib. Sufficient for 6 or 7 persons.
Seasonable, with peas, from June to August,

«
214~VEAL A LA BOURGEOISE.
(Excellent.)

INGREDIENTS.—2 to 8 Ibs. of the loin or neck of veal, 10 or 12 young carvois,
a bunch of green onions, 2 slices of lean bacon, 2 blades of pounded mace,
1 bunch of savoury herbs, pspper and salt to taste, a few new potatoes, 1 pint of
green peas.

Mode.—Cut the veal into cutlets, trim them, and put the trimmings into a
stewpan with a little butter; lay in the cutlets and fry them a nice brown
colour on both sides. Add the bacon, carrots, omions, spice, herbs, and
seasoning ; pour in about & pint of boiling water, and stew gently for 2 hours
on a very slow fire, When done, ekim off the fat, take out the herbs, and
flavour the gravy with a little tomato sauce and ketchup. Have ready the
peas and potatoes, boiled separately ; put them with the veal, and serve.

Time, 2 hours. Average cost, 2s. 9d. Syfficient for 8§ or 6 persons. Season-
whle from June to August with peas ;—rather earlier when these are omitted.

218.~-VHEAL CUTLETS (an Entrée).

INGREDIENTS.—About 8 lbs. of the prime part of the leg of veal, egg and
bread crumbs, 8 tablespoonfuls of minced savoury herbs, salt and pepper to
taste, o amall piece of butter.

Mods.—Have the veal cut into slices about § of an inch in thickness, and,
3 not divided evenly, level the meat with a cutlet-bat or rolling-pin, Shape
and trim the cutlets, and brush them over with egg. Sprinkle with bread
orumbs, with which have been mixed minced herbs and a seasoning of pép-
per and salt, and press the crumbs down, Fry them of a delicate brewn in
freah lard or butter, and be careful ot to burn them, Thoym»om
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thoronghly done, but not dry. It the outlets te thick, keep the pan covered
for a few minutes at a good distance from the fire, )

after theP have aoquired a good colour: by this
means, the meat will be done through. Lay the
outlets in a disn, keep them hot, and make a gravy
in the pan as follows : Dredge in a little flour, add
a piece of butter the size of a walnut, brown it,
then pour as much boiling water as is required over
it, season with pepper and salt, add a little lemon- VEAL OUTLETS.

juloe, give one boil, and pour it over the cutlets. They should be garnished
with slices of broiled bacon, and a few forcemeat balls will be found a very
excellent addition to this dish.

T'ime,—for cutlets of a moderate thickness, about 12 minutes ; if very thick,
allow more time, Average cost, 1s, per 1b. Syfficient for 6 persons. Sezson-
able from March %o October.

Note.—Veal cutlets may be merely Soured and fried of s nice brown; the gravy and
garnishing should be the same as in the preceding recipe, They may also be cut from
the loin or neek, as shown in the engraving.

AND HAM PIE.

INGREDIENTS.—2 lbe. of veal cutlets, § b. of boiled ham, 2 tablespoonfuls of
minced savoury kerbs, } teaspoonful of gMuted nutmeg, 2 blades of pounded
mace, pepper and salt to taste, a strip of lemon-peel finely minced, the yolks of
2 hard-boiled eggs, § pint of waler, nearly § pint of good strong gravy, puff-
orust.

Mode.—Cut the veal into nice square pieces, and put a layer of them at the
bottom of a pie-dish; sprinkle over these a portion of the herbs, spices
seasoning, lemon-peel, and the yolks of the eggs cut in slices; cut the ham
very thin, and put a layer of this in. Proceed in this manner until the dish
is full, so arranging it that the ham comes at the top. Lay a puff-paste on

he edge of the dish, and pour in about } pint of water; cover with crust,
ornament it with leaves, brush it over with the yolk of an egg, and bake in a
well-heated oven for 1 to 1} hour, or longer should the pie be very large.
‘When it is taken out of the oven, pour in at the top, through a funnel, nearly
§ pint of strong gravy : this should be made sufficiently good that, when cold,
it may cut in a firm jelly. This pie may be very much enriched by adding
a few mushrooms, oysters, or sweetbreads; but it will be found very good
without any of the last-named additions,

Time, 1} hour, or longer should the pie be very large. Average cosf, s
Sufficient for b or 6 persons. Seasonable from March to October.

‘217.~BAKED VHAL (Oold Meat Cookery).

INGREDIENTS. —} . of cold roast veql, a few slices of bacon, 1 pind of bread
Mipfnﬁofmdwm. ¥ teaspeonsul of minced lomon-pesl, 1 blade

& pounded macs, cayenns and salt to tasts, 4 sggs.

ode~Minee finely the veal and bacon; .ddﬁg_mtd erimbs, |
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and seasoring, and stir these ingredients well together. Bedt up the egps
thoroughly; add these, mix the whole well together, put into a dish, and
bake from # to 1 hour. When liked, a little good gravy may be‘served in a
tureen as an accompaniment.

Time, from § to 1 hour. Average cost, exclusive of the oold meat, Gd.
Syfficient for 3 or 4 persons, Seasonable from March to October.

218~VHAL CAKE (a Convenient Dish for a Picnic),

INGREDI®WTS. -4 few slices of cold roast wveal, a few slices of cold ham,
& hard-boited eggs, 2 tablespoonfuls of minced parsiey, a Uttle pepper, good
gravy.

Mode.—Cut off all the brown outside from the veal, and cut the eggs inte
slices, Procure a pretty mould ; lay veal, ham, eggs, and parsley in layers,
with a little pepper between each, and when the mould is full, get some
#irong stock, and fill up the shape. Bake for 3 hour, and when cold, turn it out.

Pime, § hour. Seasonable at any time.

210.~8COTCH COLLOPS (Cold Meat Cookery).

INGREDIENTS.—The remains of cold roast veal, a little butter, flour, § pini of
water, 1 onion, 1 blade of pounded mace, 1 tablespoonful of lemon-yuice, § tea-
spoonful of finely-minced lemon-peel, 2 tablespoonfuls of ‘sherry, 1 tablespoonful
of mushroom ketchup.

Mode.—Cut the veal the same thickness as for cutlets, rather larger than a
erown-piece ; flour the meat well, and fry a light brown in butter ; dredge
agnin with flour, and add 3 pint of water, pouring it in by degrees ; set it on
the fire, and when it boils, add the onion and mace, and let it simmer very
gently about § hour; flavour the gravy with lemon-juice, peel, wine, and
ketchup, in the above proportion ; give one boil, and serve,

Time, § hour. Seasonable from March to October.

220.-8COTCH COLLOPS, WHITH (Cold Meat Cookery).

INGREDIENTS.— T'he remains of cold roast weal, § teaspaonful of grated nut-
meg, 2 blades of pounded mace, cayenne and salt to taste, a little butter, 1 dessert-
spoonful of flour, } pint of water, 1 teaspoonful of anchovy sauce, 1 tablesp
Jul of lemon-juice, } tenspoonful of lemon-peel, 1 tablespoonful of mwskroom
Letchup, 3 tablespoonfuls of cream, 1 tablespoonful of sherry.

Mode.—Cut the veal into thin slices about 8 inches in width ; score them
with a kvife; grate om them the nutmog, mace, cayenne, and salt, and fry
them in a little butter. Dish them, and make a gravy in the pan by putting
in the remaining mgredients ; give one boil, and pour it over the collopa,
Garnish with lemon and shces of toasted bacon, rolled. Forcemeat balls may
be added te this dish. If cream is not at hand, substitute the yolk of an egg
beaten up well witif a little milk.

Tims, about § or 7 minutes, Seasonabdle from May to October.

2V ~CURRIED VIEAL (Cold Meat Cookery),
Mmrmmvmmmcm:wtm
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1 tablespoonful of ewrry-powder, 1 dessertspoonful of flour, § pint of droth or
water, 1 tablespoonful of lemon-juice.

Mode.—%lice the onions and apples, and fry them in a little butter; then
take them out, cut the meat into neat cutlets, and fry these of a pale brown ;
add the curry-powder and flour, put in $he onion, apples, and a little broth or
water, and stew gently till quite tender ; add the lemon-juice, and serve with
an edging of boiled rice. The cuxry may be ornamented with pickles, capsi-
cums, and gherkins arranged prettily on the top.

Teme, § hour. .Average eost, exclusive of the meat, 4d. Seasonable from
March to October.

222,~A METHOD OF WARMING UP A COLD FILLET
OF VEAL (Cold Meat Cookery).

INGREDIENTS.—A small fillet of veal, 1 pint of good gravy (No. 94), a few
bread crumbs, clarified butter.

Mode.—A fillet of veal that has been roasted the preceding day may be
made really nice by drexting it in the following manner :—Take the middle out
rather deep, leaving a good margin round, from which te cut nice slices, and
if there should be any cracks in the veal, fill them up with forcemeat. Mince
finely the meat that was taken out, mixing with it a little of the forcemeat to
flavour, and stir to it sufficient gravy to make it of a proper consistency.
‘Warm the veal in the oven for about an %hour, taking care to baste it well,
that it may not be dry ; put the mince in the place where the meat was taken
out, sprinkle a few bread crumbs over it, and drop a little clarified butter on
the bread crumbs ; put it into the oven for } hour to brown, and pour gravy
round the sides of the dish,

Time, altogether, 13 hour. Seasonable from March to October.

223 -HASHED CALX¥’S HEAD (Cold Meat Cookery).

INGREDIENTS.— Te remains of @ cold boiled calf’s head, 1 quart of the liquor
in which it was boiled, a faggot of savoury herbs, 1 onion, 1 carrot, a strip of
lemon-peel, 2 blades of pounded mace, salt and whase pepper to taste, a very little
cayenne, rather more than 2 tablespoonfuls of sherry, 1 tadlespoonful of lemon-
Juice, 1 tablespoonful of mushroom ketchup, foromeat balls.

Mode.—Cut the meat into neat slices, and put the bones and trimmings
into a stewpan with the above proportion of liquor that the head was boiled
in. Add a bunch of savoury herbs, 1 onion, 1 carrot, a strip of lemon:peal,
and 2 blades of pounded mace, and let these boil for 1 hout, or until the gravy
is reduced nearly half Strain it into a clean stewpan, thicken it with a little
butter and flour, and add & flavouring of sherry, lemon-juice, and ketchup, in
the above proportion ; season with pepper, salt, and a little cayetine; put in
the meat, let it gradually warm through, but At boil mere than o or three
minutes. Garnish the dish with forcemest bmas and piecss of bacon rolled
and toasted, placed alternately, and send it to table very hot.

M,dmgm 1} hour. Average cos, exclusive of the remains d the
bead, 64, Mk from March to October,

T
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224 ~MINCED VEHAL.

INGREDIENTS,—T7e remains of cold roast fillst or loin of veal, rather more
than 1 pint of water, 1 onton, § teaspoonful of minced lemon-peel, scit and white
pepper to taste, 1 blade of pounded mace, 2 or 8 young carrots, afaggot of sweet
kerbs, thickening of butter and flour, 1 tablespoonful of lemon-juice, 8 table-
spoonfuls of cream or milk.

Mode.—Take about 1 1b. of veal, and should there be any bones, dredge
them with flour, and put them into a stewpan with the brown outside, and a
few moat trimmings ; add rather more than a pint of water, the onion cut in
slices, lemon-peel, seasoning, mace, carrots, and herbs ; simmer these well for
rather more than 1 hour, and strain the liquor. Rub a little flour into some
butter ; add this to the gravy, set it on the fire, and, when it boils, skim well.
Mince the veal finely by cutting, and not chopping it ; put 1t in the gravy; let
it got warmed through gradually ; add the lemon-juice and cream, and, when
it is on the point of boiling, serve. Garnish the dish with sippets of toasted
bread and slices of bacon rolled and toasted. Forcemeat balls may also be
added. If more lemon-peel is liked than is stated above, put a little very
finely minced to tho veal, after it is warmed in the gravy.

Time, 1 hour to make the gravy. Awverage cost, exclusive of the cold meat,
6d. Seasonable from March to October.

225.~MINCED VEAL AND MACARONL
(A pretty side or corner dish.)

INGREDIENTS.—§ Ib. of minced cold roast veal, 3 oz. of ham, 8 or 4 tabls-
spoonfuls of gravy, pepper and salt to taste, } teaspoonful of grated nutmeg, 3 15,
of bread crumbs, } Ib. of macarons, 1 or 2 eggs to bind, a small piece of butter.

Mode.—Cut some nice slices from a cold fillet of veal, trim off the brown
outside, and mince the meat finely with the above proportion of ham : should
the meat be very dry, add 3 or 4 spoonfuls of good gravy. Season highly with
pepper and salt, add the grated nutmeg and bread crumbs, and mix these
ingredients with 1 or 2 eggs well beaten, which should bind the mixture and
make it like forcemeat. In the mean time, boil the macaroni in salt and water,
and drein it; butter a mould, put some of the macaroni at the bottom and
sides of it, in whatever form is liked ; mix the remainder with the forcemeat,
411 the mould up to the top, put a plate or small dish on it, and steam for
3 bour. Turn it out carefully, and serve with good gravy poured round, but
not over, the meat.

Time, § hour. Average cost, exolusive of the cold meat, 10d. Seasonabl
from March to October,

Note~To mske a variety, boil some cmoh and tarnips separately in a little salt
and water; when done, cut them into pieces about } inch in thickness; butter an oval
Mudphutbuninu, in white and red stripes slternately, at the bottom and
sides, Muhthotonmcudpe,udbovaqouemnhmmg the prepars.
tion"dut of the mould,

. 826 -MOULDED MINCED VEAL (Oald Meat Cookery).
NGRRDIRNTS,—§ 1. of cold rouss vedl, & emall slics of Bucom, kipnapoonil
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of minesd lemon-pes., g onton chopped fine, sall, pepper, and pounded macs to
taste, a slice of toast soaked in milk, 1 egy.

Mode.—Ménce the meat very fine, after removing from it all skin and outside
pieces, and chop the bacon ; mix these well together, adding the lemon-peel,
onion, seasoning, mace, and toast. When all the ingredients are thoroughly
incorporated, beat up an egg, with which bind the mixture. Butter a shape,
put in the meat, and bake for § hour ; turn it out of the mould carefully, and
pour round it a good brown gravy. A sheep’s head dressed in this manner §
an economical and savoury dish,

T¥me, § hour. Average cost, exclusive of the meat, 6d. Seasonable fron

March to October.

227~VEAL OLIVE PIE (Cold Meat Cookery).

INGREDIENTR.—A few thin slices of cold fillst of veal, a few thin slices of
bacon, forcemeat No. 100, & cupful of gravy, 4 tablespoonfuls of cream, puff-
crust.

Mode.—Cut thin slices from a fillet of veal, place on them thin slices of
bacon, and over them a layer of forcemeat, made by recipe No. 100, with an
additional seasoning of shalot and cayenne; roll them tightly, and fillup a
pie-dish with them ; add the gravy and cream, cover with a puff-crust, and
bake for 1 to 1} hour: should the pie be very large, allow 2 hours, The
pieces of rolled veal should be about 8 inchds in length, and about 8 inches
round.

Time, moderate-sized ple, 1 to 13 hour, Seasonadle from March to October.

228 ~FRIED PATTIES (Cold Meat Cookery).

INGREDIENTS, —Cold roast veal, a few slices of cold ham, 1 egg boiled hard,
pounded mace, pepper and salt to taste, gravy, cream, 1 tsaspoonful of minced
lemon-peel, good puff-paste.

Mode.—~Mince a little cold veal and bam, allowing one-third ham to twoe
thirds veal ; add an egg boiled hard and chopped, and a seasoning of pounded
mace, salt, pepper, and lemon-peel ; moisten with a little gravy and cream.
Make a good puff-paste ; roll rather thin, and cut it into round or square
pieces ; put the mince between two of them, pinch the edges to keep in the
gravy, and fry a light brown. They may be also baked in patty-pans: in that
case, they should be brushed over with the yolk of an egg before they are pr+
in the oven. To make a variety, oysters may be substituted for the ham.

Time, 15 minutes to fry the patties, Seasonadle from March to October.

229.—3.&.6‘0'6"1' OF COLD VEAL (Oold Meat Cookery).
INGREDIENTS. — The remaing of cold veal, 1 os. of butten, § pint of gravy,
thickening of butter and flowr, pepper and salt to taste, 1 blads of pounded maoe,
1 tablespoonful of mushroom ketchup, 1 tablespoonful of shervy, 1 dessertspoonful

of Jpmon-juice, forcemeat balls,
Mode.~~Any part of veal will make this dish. Cut the mmom

looking pioggs, put them in  stewpan with 1 ok of butter, and fy & Nghy

N
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brown ; add the gravy (hot water may be substituted for this), thicken with &
little butter and flour, and stew gently about  hour; season with pepper, salt,
and pounded mace ; add the ketchup, sherry, and lemon-juice ; give one boil,
and serve, (Garnish the dish with forcemeat balls and fried rashers of bacon.
Fime, altogether, } hour. Average cost, exolusive of the cold meat, 6du
Seasonable from March to October.
Note.~The sbove recipe may be varied, by adding vegetables, such as peas, cucum-
bers, lettuces, green onions cut in slices, & dozen or two of green gooseberries (not
" seedy), all of which should be fried s little with the meat, and then stewed with thy

gremye 230.~VEAL RISSOLES (Cold Meat Cookery).

INGREDIENTS.—A few slices of cold roast veal, a few alices of ham or bacon,
1 tablespoonful of minced parsley, 1 tablespoonful of minced savoury herls,
1 blade of pounded mace, a very liltle grated nutmeg, cayenne and salt to taste,
2 eggs well beaten, bread crumbs.

2MMode.—Mince the veal very finely with a little ham or bacon; add the
parsley, herbs, spices, and seasoning ; mix into a paste with an egg; form
into balls or cones ; brush these over with egg, sprinkle with bread crumbs,
and fry a rich brown. Serve with brown gravy, and garnish the dish with
fried parsley. .

Time, about 10 minutes to fry the rissoles. Seasonable from March to
October. ¢
231.~VEAL ROLLS (Cold Meat Cookery).

INGREDIENTS.— The remains of a cold fillet of veal, egg and bread crumbe, a
Jew slices of fat bacon, forcemeat (No. 100).

Mode.—Cut a few slices from a cold fillet of veal 3 inch thick ; rub them
over with egg ; lay a thin slice of fat bacon over each piece of veal ; brush
these with the egg, and over this spread the forcemeat thinly ; roll up each
piece tightly, egg and bread crumb them, and fry them a rich brown. Serve
with mushreom sauce or brown gravy.

Time, 10 to 15 minutes to fry the rolls. Seasonadle from March to October.

POULTRY,

AND COLD POULTRY COOOKERY.
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282.~-ROAST DUCKS,

INGRLDIENTS. —A couple ¢f ducks, sage-and-onion stuffing (No. 101), @ litsle
Sour,

Chooring and Trussing.—Choose plump ducks, with thick and yellowish
feet. They should be trussed with the feet on, which should be scalded, and
the skin peeled off, and then turned up close to the legs. Run a skewer
through the middle of each leg, after having drawn them as close as possible
to'ths body, to plump up the breast, passing the same quite through the
body. Out off the heads wud necks, mmmamw;m‘
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these close to the sides, twist the feet round, and truss them at the back of
the bird, After the duck is stuffed, both ends should be secured with strings,
0 as to keeff in the seasoning.

Mode.—~To insure ducks being tender, never dress them the same day they
are killed ; and if the weather permits, let them hang a day or two. Make
» stuffing ot sage and onion sufficient for one duck, and leave the other
upseasoned, as the flavour is not liked by
everybody. Put them down to a brisk clear
fire, and keep them well basted the whole of
the time they are cooking. A few minutes
before serving, dredge them lightly with ROAET DUCK,
flour, to make them froth and look plump, and when the steam draws to-
wards the fire, send them to table hot and quickly, with a good brown gravy
poured round, but not over the ducks, and a little of the same in a tureen.
‘When in season, green peas should invariably agecompany this dish.

Time, full-grown ducks from § to 1 hour ; ducklings, from 25 to 85 minutes,
Average cost, from 2s. Bd. to 8s. 0d. each. Sufficient,—a couple of ducks for 6 or
7 persons. Seasonable,—ducklings from April to August ; ducks from Novem-
ber to February.

Note.—Ducklings are trusved and roasted in the same manner, and served with the
same sauces snd accompaniments. When in season, apple sauce must not be omitted.

.

233.-BOILED FOWLJ OR CHICKENS.

INGREDIENTS.—4 pair of fowls ; water.

Choosing and Trussing.—In choosing fowls for boiling, it should be borne in
mind that those that are not black-legged are generally much whiter when
dressed, Pick, draw, singe, wash, and truss them in the following manner,
without the livers in the wings ; and, in drawing, be careful not to break the
gall-bladder :—Cut off the neck, leaving sufficient skin to skewer back. Cut
the feet off to the first joint, tuck the stumps into a slit made on each side ot
the belly, twist the wings over the back of the fowl, and secure the top of the
leg and the bottom of the wing together by running a skewer through them
and the body. The other side must be done in the samemanner. Should the
fowl be very large and old, draw the sinews of the legs before tucking them in,
Make a slit in the apron of the fowl, large enough to admit the parson’s nose,
and tie a string on the tops of the legs to keep them in their proper place.

Mode.—~When they are firmly trussed, put them into a stewpan with plenty
of hot water ; bring it to boil, and carefully
remove all the soum as it rises. Simmer
very gently until the fowl is tender, and bear
in mind that the slower it boils, the plumper
and whiter will the fowl be. Many cooks
wrap them in a floured cloth to preserve the
coleur, and to prevent the scum from cling- BOLLED FOWL,
ing to them ; in this case, a fow slices of lemon should be placed on the breast ;
over theso ashest of buttered paper, and then the cloth : cooking them in this
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marmer renders the flesh very white. Bolled ham, baoon, boiled tongue, or
pickled pork, are the usual sccompaniments to boiled fowls, and they may be
served with Béchamel, white sauce, parsley and butter, oyster, lemon, liver,
oelery, or mushroom ssuce. A little should be ponred over the fowls, after
the skewers are removed, and the remainder sent in a tureen to table,

Time,~—large fowl, 1- hour ; moderate-sized one, § hour; ohicken, from 20
minutes to § hour, Awragecoct, in full season, Bs. thapalr Sqﬁumtfor?
sr 8 persons. Secsonable all the year, but scarce in early spring.

284.~BOILED FOWL (with Oysters).
(Excellent.)

INGREDIENTS,~1 young fowl, 1 dozen oysters, the yolks of 2 eggs, § pint of
cream.

Mode.~Truss a young fowl as for boiling ; fill the inside with oysters
which have been bearded and washed in their own liquor ; secure the ends of
the fowl, put it into a jar, and plunge the jar into a saucepan of boiling
water. Keep it boiling for 13 hour, or rather longer ; then take the gravy
that has flowed from the oysters and fowl, of which there will ke a good
quantity ; stir in the cream and yolks of eggs, add a few oysters scalded in
their liquor ; let the sauce get quite Rot, but do not allow it to botl; pour
some of it over the fowl, and f{he remainder send to table in atureen. A
blade of pcunded mace added to the sauce, with the cream and eggs, will be
found an improvement.

Time, 13 hour. Average cost, 4s. 64, Sufficient for 3 or 4 persons. Season.
able from September to April

2385.~CURRIED FOWL.

INGREDIENTS,—1 fowl, 2 oz of butter, 8 ondons sliced, 1 pint of whits veal
gravy, 1 tablespoonful of curry-powder, 1 tablespoonful of flour, 1 apple,
4 tadlespoonfuls of cream, 1 tablespoonful of lemon-juice.

JAfode.—~Put the butter into a stewpan, with the onions sliced, the fowl cut
into small joints, and the apple peeled, cored, and minced. Fry of a pale
‘brown, add the stock, and stew gently for 20 minutes ; rub down the curry-
powder and flour with a little of the gravy, quite smoothly, and stir this to
the other ingredients ; simmer for rather more than 3 hour, and just before
serving, add the above proportion of hot cream and lemon-juice. Serve with
boiled rice, which may either be heaped lightly on a dish by itself, or pu
round the curry as a border.

Time, 50 minutes. Average cost, 8s. 8d. Sufficient for 8 or 4 persons
Seasonable in the winter.

Nm.—-’.ﬂhi!mrymhbnﬁoa cold chicken, but undressed meat will be found

far superios,
286.—BOABT FOWLS,

INGREDIENTS.—A pair of fowls ; a bitle flowr. -
Mode.—~Fowls to be tender should be killed a couple of days be!bu they are
dressed; wheh the feathers come out easily, then let them Dupicked and
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sooked, In drawing them, be oareful not to break the gall’bag, as, wherever
it touches, it would impart a very bitter taste ; the liver and gizzard should
also be preferved. Truss them in the following manner :—After having care-
fully picked them, cut off the head, and skewer the skin of the meck down
over the back. Cut off the claws; dip the
legs in boiling water, and sarape them ; turn
the pinions under; run a skewer through
them and the middle of the legs, which
should be passed through the body to the
pinion and leg on the other side, one skewer BOAST FOWL,
gecuring the limbs on both sides. The liver and gizzard should be placed
in the wings, the liver on one side and the gizzard on the other. Tie
the lJegs together by passing a trussing-needle, threaded with twine,
through the backbone, and secure it on the other side. If trussed like
a capon, the legs are placed more apart. When firmly trussed, singe them
all over; put them down to a bright clear fire, paper the breasts with a
sheet of buttered paper, and keep the fowls well basted. Roast them
for § hour, more or less, according to tho size, and 10 minutes before serving,
remove the paper, dredge the fowls with a little fine flour, put a piece of
butter into the basting-ladle, and as it melts, baste the fowls with it ; when
nicely frothed and of & rich colour, serve with good brown gravy, a little of
which should be poured over the fowls, anfl a tureen of well-made bread sauce
(No, 76). Mushroom, oyster, or egg sauuve are very sultable accompaniments
to roast fowl. Chicken is roasted in the same manner.

Timé,—a very large fowl quite 1 hour, medium-sized one § hour, chicken
3 hour, or rather longer. Awverage cost, in full season, 6s. a pair; when
scarce, 7s. 6d. the pair. Sufficient for 6 or 7 persons. Seasonable all the
year, but scarce in early spring.

287.~GIBLET PIE.

INGREDIENTS.—A set of duck or goose giblets, 1 b, of rump-steak, 1 onion,
3 teaspoonful of whole biack pepper, a bunch of savoury herbs, plain crust.

Mode.—Clean, and put the giblets into a stewpan with an onion, whole
pepper, and a bunch of savoury herbs ; add rather more than a pint of water,
and simmer gently for about 1} hour, Take them out, let them cool, and
out them into pieces ; line the bottom of a pie-dish with a few pieces of rump-
steak ; add a layer of giblets, and a few more pieces of steak ; season with
pepper and salt, and pour in the gravy (which should be strained) that the
giblets were stewed in ; cover with a plain crust, and bake for rather more
than 13 hour in a brisk oven. Cover a piece of paper over the pie, to prevent
the crust taking too much colour.

Time, 1} hour to stew the giblets, about 1 hour to bake the pie. 4verage
cost, exclusive of the giblets, 1s 4d. Syfficient for 5 or 6 persons,” -

o 238.~ROAST GOOSE.
INGREDIENTS,— Goose, 4 large onions, 10 suge-leaves, } W. of bread crumbs,
33 oz.of tutter, salt and pepper to taste, 1 egg.
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Choosing and Trussing.—Select a goose with a clean white skis, plump
breast, and yellow feet : if these latter are red, the bird is old. Should the
weather permit, let it hang for a fow days: by so doing, the fl#vour will be
very much improved. Pluck, singe, draw, and carefully wash and wipe the
gooso ; out off the neck close to the back, leaving the skin Jong enough to turn
over; cut off the feet at the first joint, and separate the pinions at the first
joint, Beat the breast-bone flat with a rolling-pin, put a skewer through the
wnder part of each wing, and, having drawn up the legs closely, put a skewer
into the middle of each, and pass the same quite through the body, Insert
another skewer into the small of the leg, bring it close down to the side-bone,
run it through, and do the same to the other side. Now cutoff the end of the
vent, and make a hole in the skin sufficiently large for the passage of the
rump, in order to keep in the seasoning.

Mode.—Make a sage-and-onion stuffing of the above imgredients by recipe
No. 101 ; put it into the body of the goose, and secure it firmly at both ends,
by passing the rump through the hole made in the skin, and the other end by
tying the skin of the neck to the back : by this means the seasoning will not
eacape, Put it down to a brisk fire, keep it well basted, and roast from 1} to
2 hours, according to the size. Remove the
skewers, and serve with a tureen of good
gravy, and one of well-made apple sauce
£hould a very highly-flavoured seasoning be
preferred, the onions should mnot be par.
boiled, but minced raw : of the two methods,
the mild scasoning is far superior. A ragott,
or pie, should be made of the giblets, or they may be stewed down to make
gravy. Be careful to serve the goose before the breast falls, or its appear-
ance will be spoiled by coming flattened to table. As this is rather g
troublesome joint to carve, a large quantity of gravy should not be poured
round the goose, but sent in a tureen.

T¢me,—a large goose, 1§ hour ; a moderate-sized one, 1} to 13 hour. Average
cost, 82. 6d. each. Sufficient for & or 9 persons. Seasonable from Beptember to
Maroh ; but in perfection from Michaelmas to Christmas.

Note.—~A teaspoonful f made tard, & saltspoonfal of salt, & few grains of cayenne,
mixed with & glass of port wine, are sometimes poured into the goose by a slit made
in the spron. This sauce is, by many persons, considered an improvement,

BOAST GOOSH,

230.~PIGEON PIE (Hpsom Grand-Stand Recipc).

INGREDIENTS.—1} . of rump-steak, 2 or 8 pigeons, 8 slices of ham, pepper
and salt to taste, 2 03. of butter, 4 eggs, puff-crust.

Mode.—Cut the steak into pieces about 8 inches square, and with it line the
bottem of & ple.dish, seasoning it well with pepper and ealt. Clean the
pigeons, rub them with pepper and salt inside and out, and put into the
body of each rather mors than § os. of butter; lay them on the steak, and &
piece of ham on each pigeon. Add the yolks of 4 eggs, and half fill the dish
with stock ; plues a border of puff-paste round the edge of the dish, put on
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the sover, and crnament it in any way that may be preferred. Clean three of
the feet, and place them in a hole made in the crust at the top : this shows
what kind®of pie it is. Glaze the crust,—that is to say, brush it over with the
yolk of an egg,—and bake it in & well-heated oven for about 1} hour. When
liked, a seasoning of pounded mace may be added.

ZTime, 1} hour, or rather less, Awverage cost, s 3d. Suffioient for b or 6
persons. Seasonable at any time,

240.—ROAST PIGEONS.

INGREDIENTS.— Pigeons, 8 oz. qf butter, pepper and salt to taste.

Trussing.—Pigeons, to be good, should be eaten fresh (if kept a little, the
fluvour goes off), and they should be drawn as soon as killed. Cut off tho
heads and necks, truss the wings over the backs, and cut off the toes at the
first joint: previous to trussing, they should be carefully cleaned, as no bird
requires so much washing.

Mode.—Wipe the birds very dry, season them inside with pepper and salt,
and put about § oz, butter into the body of
each: this makes them moist. Put them
down to a bright fire, and baste them well
the whole of the time they are cooking (they
will be done emough in from 20 to 30 =
minutes) ; gainish with fried parsley, afd BOAST PIGNON.
serve with a tureen of parsley and butter. Bread-saucs and gravy, the
same as for roart fowl, are exceedingly nice accompanimonts to roast pigecns,
88 also egg-sauce.

Time, from 20 minutes to § hour. Awverage cost, 9d. to 1s. each. Seasom.
able from April to September ; but in the greatest perfection from Midsummer
to Michaelmas.

241.~-BOILED TURKEY. |

- INaREDIENTS,—Turkey ; forcemeat (No. 100).

Choosing and Trussing.—Hen turkeys are preferable for boiling, on account
of their whiteress and tenderness, and one of moderate size should be
selected, as a large one is not suitable for this mode of cooking, They should
not be dressed until they have been killed 8 or 4 days, as they will neither look
white, nor will they be tender. Pluck the bird, carefully draw, and singe it
with a piece of white paper ; wash it inside and out, and wipe it thoroughly
dry with a cloth. Cut off the bead and neck, draw the strings or sinews of the
thighs, and out off the legs at the first joint ; draw the legs into the body, and
fill the breast with forcemeat made by recipe No. 100 ; run a skewer through
the wing and the middle joint of the leg, quite into the leg and wing on the
opposite side ; break the breastbone, and make the bird look as round and as
compact as possible.

Mode.—~Put the turkey into sufficient Aot water to cover it ; let it come to a
npil, then carefully remove all the scum: if this is attended to, there is no
occasion to boil the bird in a floured cloth ; but it should be well covered
with tho water, Iet it sipmer very gently for about 13 hour to 1§ bour,
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according to the size, and serve with either white, celery, oystor, or mush.
voom sauce, or parsley-and-butter, a little of which should be poured over
the turkey. Boiled ham, bacon, congue, or
pickled pork, should always accompany this
dish ; and when oyster sauce is served, the
b twkey should be stuffed with oyster force-
meat.

Time,—a small turkey, 13 hour; a large
one, 13 hour, Awverage cost, 5s. 6d. to 7s. 6d.
each, but more expensive at Christmas, on account of the great demand,
Sufficient for 7 or 8 persons. Seasonadle from December to February.

242.~ROAST TURKEY.

INGREDIERTS,— Turkey ; forcemeat (No. 100).

Choosing and Trussing.—Choose cock turkeys by their short spurs and
black legs, in which case they are young; if the spurs are long, and the legs
pale and rough, they are old. If the bird has been long killed, the eyes will
appesar sunk and the feet very dry; but if fresh, the contrary will be the case.
Middling-sized fleshy turkeys are by many persons considered superior to those
of an immense growth, as they are, generally speaking, much more tender.
They should never be dressed the same day they are killed ; but, in cold
weather, should hang at least 8 da,ys if the weather is mild, 4 or 5 days will
be found sufficient. Carefully pluck the bird, singe it with whif,e paper, and
wipe it thoroughly with a cloth ; draw it, preserve the liver and gizzard, and
be particular not to break the gall-bag, as no washing will remove the bitter
taste it imparts where it once touches. Wash it inside well, and wipe it
thoroughly dry with a cloth ; the outside merely requires nicely wining, #8 we
have just stated. Cut off the neck close to the back, but leave enough ¢l 424
crop-skin to turn over ; break the leg-bone close below the knee, araw out,"be
strings from the thighs, and flatten the breast-bone to make it look plump,
Have ready a forcemeat made by recipe No. 100; fill the breast with this,
and, if a trussing-needleis used, sew the neck
over to the back; if a needle is not at hand,
o skewer will answer the purpose. Run a
skewer through the piniomand thigh into the
Dbody to the pinion and thigh on the other
side, and press the legs as much as possible
between the breast and the side bones, and
put the liver under one pinion and the gizzard under the other. Pass astring
across the babk of the bird, catch it over the points of the skewer, tie it in the
centre of the back, and be particular that the turkeyisveryﬁrmlytrussed.
This may be more easily accomplished with a needle and twine than with
skewers,

{morLED 2

BOABT TURKEY.

Mode.—Fasten & sheet of buttered paper on to the breast of the bird, puteit
down to a bright fire, at some little distance at first (afterwards draw it nearer),
and keep it well basted the whole of the time it is cooking. Abouzjhm
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before serving remove the paper, dredge the turkey lightly with flour, and
put & pigee of butter into the tasting-ladle ; as the butter melts, baste the
bird with it. When of a nice brown and well frothed, serve with a tureen of
good brown gravy and one of bread sauce. Fried sausages are a favourite
addition to roast turkey; thoy make a pretty garnish, besides adding very
much to the flavour. When these are not at hand, a few forcemeat balls
should be placed round the dish as a garnish. Turkey may also be stuffed
with 5ausage-meat, and a chestnut forcemeat with the same sauce is, by many
persons, much esteemed as an accompaniment to this favourite dish,
Time,—small turkey, 13 hour ; moderate-sized one, about 10 1bs., 2 hours,
large turkey, 23 hours, or longer. Average cost, from 10s, to 12s. ; but expen-
sive at Christmas, on account of the great demand. Sufficient,—a moderate-
sized turkey for 7 or 8 persons. Seasonable from December to February.

243.~FRENCH CHICKEN CUTLETS (Cold Poultry Cookery).

INGREDIENTS. — The remains of cold roast or boiled fow!l, fried bread,
clarified butter, the yolk of 1 egg, bread crumbs, § teaspoonful of finely-minced
lemon-peel ; salt, cayenne, and mace to taste. For sauce,—l oz. of butter,
2 minced shalots, a few slices of carrol, a small bunch of savoury herds,
sncluding parsley, 1 blade of pounded mace, 6 peppercorns, § pint of gravy.

Mode.—Cut the fowls into as many mfice cutlets as possible; take a corre-
sponding number of sippets about the same size, all cut one shape ; fry them a
pale brown, put them before the fire, then dip the cutlets into clarified butter
mixed with the yolk of an egg, covered with bread crumbs seasoned in the
above proportion, with lemon-peel, mace, salt, and cayenne; fry them for
about 5 minutes, put each piece on one of the sippets, pile them high in the
dish, and serve with the following sauce, which should be made ready for the
cutlets. Put the butter into a stewpan, add the shalots, carrot, herbs, mace,
and peppercorns ; fry for 10 minutes or rather longer ; pour in § pint of good
gravy, made of the chicken bones, stew gently for 20 minutes, strain it, and
serve,

Time, 5 minutes to fry the cutlets; 85 minutes to make the gravy.
Average cost, exclusive of the chicken, 9d. Seasonable from April to July.

244.—CHICKEN OR FOWL SALAD.

IRGREDIERTS, — The rematns ¢f cold roast or boiled chicken, 2 lettuces, a little
ondive, 1 cucumber, a few slices of boiled bestroot, salad-dressing (No. 109).

Mode.—Trim neatly the remains of the chicken ; wash, dry, and slice the
lettuces, and place in the middle of a dish ; put the pieces of fowi on tho
top, and pour the salad-dressing over them, Qarnish the edge of the salad
with hard-boiled eggs out in rings, sliced oucumber, and boiled beetroot cut
in slices. Instead of cutting the eggs in rings, the yolks may be rubbed
»through a hair sieve, and the whites chopped wery finely, and arranged on the
salad in emall bunches, yellow and white alternately, 'Dhil salad should not
‘be mado long before it is wanted for table,
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_ Average coat, exclusive of the oold chicken, 84, Sufficient for & or b persons
Seasonable at any time, .
245.~CURRIED FOWL OR OHICKHN (Cold Poultry Oocokery)

INGREDIENTS,— The remains of cold roast fowls, 2 large onions, 1 apple, 2 os.
of butter, 1 dessertspoonful of curry-powder, 1 teaspoonful of flour, § pint of
gravy, 1 tablespoonful of lemon-juice.

JMode.—Slice the onions, peel, core, and chop the apple, and cut the fowl
into neat joints ; fry these in the butter of a nice brown ; then add the curry-.
powder, flour, and gravy, and stew for about 20 minutes, Put in the lemon.
juice, and serve with boiled rice, either placed in a ridge round the dish or
separately. Two or three shalots or a little garlic may be added, if approved,

Time, altogether, 3 hour, 4verage cost, exclusive of the cold fowl, 64. Sea~
sonable in the winter.

246~HASHED DUCK (Cold Poultry Cookery).

INGREDIENTS.—The remains of cold roast duck, rather more than 1 pint of
weak stock or water, 1 onton, 1 oz. of butter, thickening of butter and flour, salt
and cayenne to taste, § teaspoonful of minced lemon-peel, 1 dessertspoonful of
lemon-juice, § glass of port wine.

Mode.—Cut the duck into nice joints, and put the trimmings into & stew-
pan ; slice and fry the onion in a Ifitle butter; add these to the trimmings,
pour in the above proportion of weak stock or water, and stew gently for one
hour, Strain the liquor, thicken it with butter and flour, season with salt and
cayenne, and add the remaining ingredients ; boil it up and skim well ; lay in
the pieces of duck, and let them get thoroughly hot through by the side of
the fire, but do not allow them to boil: they should soak in the gravy for
about 4 hour. Garnish with sippets of toasted bread. The hash may be
made richer by using a stronger and more highly-flavoured gravy ; a little
spice or pounded mace may also be added, when their flavour is liked.

Time, 13 hour. Average cost, exclusive of the cold duck, 4d. Seasonable
from November to February ; ducklings, from May to August.

247~8TEWED DUCK AND PEAS (Cold Poultry Cookery).

INGREDIENTS. — The remains of cold roast duck, 2 oz, of Dutier, 8 or 4 slices
of lean ham or bacon, 1 tablespoonful of flour, 2 pints of thin gravy, 1 large
onion, or a small bunch of green onions, 8 sprigs of parsley, 8 cloves, 1 pint of
young graen peas, cayenne and, salt to taste, 1 teaspoonful of pounded sugar.

AMods.—Put the butter into a stewpan ; cut up the duck into joints ; lay
them in with the slices of lean ham dr bacon ; make it brown, then dredge in
a tablespoonful of flour, and stir this well in before adding the gravy, Putin
the onion, parsley, cloves, and gravy, and when it has simmered for } hour,
add a pint of young green peas, and stew gently for about } heur, Season
with cayenne, salt, and sugar ; take out the duck, place it round the dish,,
and the peas in the middle. To insure the peas oeing of a good eolour, they
xhould ba boiled separatoly. .
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fime, § hour. Awerage cost, exclusive of the cold duck, 1s. Ssasonable
from Ju:ze to August.

248.~STEWED DUCK AND PEAS (Cold Pouliry Cookery).

INGREDIENTS. —The remains of cold roast duck, 3 pint of good gravy, cayenne
and salt to taste, § teaspoonful of minced lemon-peel, 1 teaspoonful of pounded
sugar, 2 oz of butter rolled in flour, 13 pint of green peas.

Mode.—Cut up the duck into joints, lay it in the gravy, and add 8 Season.
ing of cayenne, salt, and minced lemon-peel ; let this gradually warm through,
but not boil. Throw the peas into boiling water slightly salted, and boil them
rapidly until tender. Drain them, stir in the pounded sugar, and the butter
rolled in flour ; shake them over the fire for two or three minutes, and serve
in the centre of the dish, with the duck laid round,

Time, 15 minutes to boil the peas, when they are full grown., .Average cost,
exclusive of the cold duck, 10d. Seasonable from June to August.

249,~8TEWED DUCK AND TURNIPS (Cold Poultry Cookery).

INGREDIENTS.— The remains of cold roast duck, § pint of good gravy, 4 shalots,
e few slices of carrot, a emall bunch of savoury herbs, 1 blade of pounded mace,
1 ib. of turnips, weighed after being peeled, 2 oz, of butler, pepper and salt to
taste.

Mode.—Cut up the duck into joints, #y the shalots, carrots, and herbs, and
put them, with the duck, into the gravy ; add the pounded mace, and stew
gently for 20 minutes or § hour. Cut about 1 1lb. of turnips, weighed after
being peeled, into 3-inch squares, put the butter into a stewpan, and stew
them till quite tender, which will be in about § hour, or rather more ; season
with pepper and salt, and serve in the centre of the dish, with the duck, &c.
laid round.

Time, rather more than 3 hour to stew the turnips. Awerage cost, exclusive
of the cold duck, 1s. Seasonable from November to February.

250.~FRICASSEED FOWL (Cold Poultry Coockery).

INGREDIENTS. — The remains of cold roast fowl, 1 strip of lemon-peel, 1 blade
of pounded mace, 1 bunch of savoury herbs, 1 onion, pepper and salt to taste,
1 pint of water, 1 teaspoonful of flour, } pint of cream, the yolks of 2 eggs.

Mode.—Carve the fowls into nice joints ; make gravy of the trimmings and
logs, by stewing them with the lemon-peel, mace, herbs, onion, seasoning,
and water, until reduced to } pint; then strain, and put in the fowl. Warm
it through, and thicken with a teaspoonful of flour ; stir the yolks of the eggs
into the cream ; add these to the apuae, let # get thoroughly hot, but do not
allow it to boll, or it will curdle,

Time, 1 hour to make the gravy, } hour to warm'the fowl. Average cost,
sxolusive of the cold chicken, 84. Seasonable at any time,

251—-FRIED FOWLS (Cold Poultry Cookery).
L
JpanEvrmnts.—The romains of cold seast fovls, vinegar, salt, and cagenne o
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taste, 3 or 4 minced shalots, For the batter,—3 Ib. of flour, § pint of hot water,
2 0z. of butter, the whites of 2 eggs.

Mode,.—Cut the fowl into nice joints ; steep them for an hour {n a little
vinegar, with salt, cayenne, and minced shalots. Make the batter by mixing
the flour and water smoothly together ; melt in it the butter, and add the
whites of egg beaten to a froth ; take out the pieces of fow], dip them in the
batter, and fry, in boiling lard, a nice brown. Pile them high in the dish, and
garnish with fried parsley or rolled bacon, When approved, a sauce or gravy
may be served with them.,

Time, 10 minutes to fry the fowl Awverage cost, exclusive of the cold fow],
8d. Secasonable at any time.

252.~FRIED FOWLS.
I .

INGREDIENTS, —The r:mains of cold roast fowl, vinegar, salt and cayenne to
taste, 4 minced shalots, %)k of egg ; to every teacupful of bread crumbs allow
1 blade of pounded mace, § teaspoonful of minced lemon-peel, 1 saltspoonful of
salt, a few grains of cayenne.

Mode.—~Steep the pieces of fow] as in the preceding recipe, then dip them
into the yolk of an egg or clarified butter ; sprinkle over bread orumbs with
which bave been mixed salt, mace, cayenne, and lemon-peel in the above
proportion. Fry a light brown, and ferve with or without gravy, as may be
preferred.

Time, 10 minutes to fry the fowl. Average cost, exclusive of the cold fowl,
6d. Seasonable at any time,

253.~HASHED FOWL-—an Entrée (Cold Poultry Cookery).

INGREDIENTS.—The remains of cold roast fowl, 1 pint of water, 1 onion, 2 or
8 small carrots, 1 blade of pounded mace, pepper and salt to taste, 1 small bunch
of y herbs, thickening of bulter and flowr, 1} tablespoonful of mushroom
ketchup.

Mode.—Cut off the best joints from the fowl, and the remainder make into
gravy, by adding to the bones and trimmings a pint of water, an onion sliced
and fried of a nice brown, the carrots, mace, seasoning, and herbs. Let these
stew gently for 13 hour ; strain the liquor, and thicken with a little flour and
butter. Lay in the fowl, thoroughly warm it through, add the ketchup, and
garnish with sippets of toasted bread.

Time, altogether, 1§ hour, Average cost, exclusive of the oold fowl, 4d.
Seasonable at any time.

254.~HASHED FOWL, Indian Fashion (an Entrée).

INGREDIENTS. — The remaing of cold roast fowl, 8 or 4 sliced omions, 1 apple,
2 oe. of butter, pounded mace, pepper and salt to taste, 1 tablespoonful of .currys
powder, 2 tablespoonsuls of vinegar, 1 tablespoonful of flour, 1 teaspoonful of
pounded sugar, 1 piné of gravy. ‘ ' *

Mode.~~Out, the onions into slices, mince the apple, and fry these in the
butter; add pounded mace, pepper, sali, curry-powder, vinegur, flour, Sod

_ sugar in the ahove proportiotiy ; whett the onion is brown, put i the
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which should be previously made from the bones and trimmings of the fowl, and
stew for § hour ; add the fowl, cut into nice-sized joints, let it warm through,
and when quite tender, serve. The dish should be garnished with an edging
of boiled rice.

Time, 1 hour, Average cost, exclusive of the fowl, 84. Seasonadle at any

time,
255.~MINCED FOWL—an Entrée (Cold Pouliry Cookery).

INGREDIENTS.—Thg remaing of cold roast fowl, 2 hard-boiled eggs, salt,
 yenne, and pounded mace, 1 onion, 1 faggot of savoury kerbs, 6 tablespoonfuls

of cream, 1 oe. of butter, 2 teaspoonfuls of flour, § teaspoonful of finely-minced
lemon-peel, 1 taklespoonful of lemon-juice.

Mpde.—Cut out from the fowl all the white meat, and mince it finely with-
out any skin or bone ; put the bones, skin, and trimmingsinto a stewpan with
an onion, a bunch of savoury herbs, a blade of mace, and nearly a pint of
water ; let this stoew for an hour, then strain the liquor. Chop the eggs small;
mix them with the fowl ; add ealt, eayenne, and pounded mace; put in the
gravy and remaining ingredients ; let the whole just boil, and serve with sip-
pets of toasted bread.

Time, rather more than 1 hour. Awerage cost, exclusive of the fowl, 8d.
Seasonable at any time,

256.~RAGOUT OF FOWL.

INGREDIENTS,— The remains of cold roast fowls, 3 shalots, 2 blades of mace, &
Jaggot of savoury herbs, 2 or 3 slices of lean ham, 1 pint of stock or water,
pepper and salt to taste, 1 onton, 1 dessertspoonful of flour, 1 tablespoonful of
lemon-juice, § teaspoonful of pounded sugar, 1 oz. of butler.

Mode,—Cut the fowls up into neat pieces, the same as for a fricassée ; put
the trimmings into a stewpan with the shalots, mace, herbs, ham, onion, and
stock (water may be substituted for this). Boil it slowly for 1 hour, strain
the liquor, and put a small piece of butter into a stewpan ; when melted,
dredge in sufficient flour fo dry up the butter, and stir it over the fire, Put in
the strained liquor, boil for a fow minutes, and strain it again over the pieces
of fowl. 8queeze in the lemon-juice, add the sugar and a seasoning of pepper
and salt, make it hot, but do not allow it to boil ; lay the fowl neatly on the
dish, and garnish with crofitons.

Time, altogether, 1} hour. .Awerage cost, exclusive of the cold fowl, 8d.
Beasonable at any time.

267~FOWL SAUTH WITH PEAS (an Entree).

Immmu-»!hmuquldwm 2 o2, of butter, pepper, sall,
and pounded mace to taste, 1 desserispoonful of flowr, § pint of weak stock, 1 pint
of green peas, 1 taaepsonsul of pounded sugar.

Mode.——Cut the fowl hhnioopmu;pmthommudawpm, sautes
@ fry the fow] & nice brown colour, previowsly sprinkling it with pepper, salt,
snd pounded mace, Dredge in the: Sour, shake the ingredients well zound,
then add the stock and pess, and stew 1} the lattar are tender, which will be
1t a¥But 20 tinutes ; putin the pounded sugar, and serve, plscing the chickea’
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round, and the pens in the middle of the dish, When liked, mushrooms may
be substituted for the peas.

Time, altogether, 40 minutes, Awerage cost, exclusive of the fowl, 7d.
Seasonable from June to August.

258~HASHED GOOSE,

INGREDIENTS.—TTe remains of cold roast goose, 2 onions, 2 oz. of butter,
1 pint of boiling water, 1 dessertspoonful of flour, pepper and salt to taste,

1 tablespoonful of port wine, 2 tablespoonfuls of muskroon ketchup.
" Mode.—Cut up the goose into pieces of the size required; the inferior
joints, trimmings, &oc., put into a stewpan to make the gravy ; slice and fry
the onions in the butter of a very pale brown; add these to the trimmings,
and pour over about a pint of boiling water ; stew these gently for  hour,
then skim and rtrain the liquor. Thicken it with flour, and flavour with port
wine and ketchup in the above proportion; add a seasoning of pepper and
salt, and put in the pieces of goose; let these get thoroughly hot through, but
do not allow them to boil, and serve with sippets of toasted bread.

Time, altogether, rather more than 1 hour. Average cost, exclusive of the
cold guwose, 4d. Seasonable from September to March.,

250.~CROQUETTES OF TURKEY (Cold Poultry Cookery).

INGREDIENTS.—The remains of cgld turkey ; toevery & Ib. of meat allow 2 oz.
of ham or bacon, 1 skalot, 1 oz. of butter, 1 tablespoonful of flour, the yolks of
2 eg9s, egg and bread crumbs.

Mode.—The smaller pieces, that will not do for a fricassée or hash, answer
very well for this dish. Mince the meat finely with ham or bacon in the
above proportion ; make a gravy of the bones and trimmings, well seasoning
it ; mince theshalots, put them into astewpan with the butter, add the flour;
mix well, then put in the mince, and add about 3 pint of the gravy made from
the bones. (The proportion of the butter must be increased or diminished
according to the quantity of mince,) When just boiled, add the yolks of
2 eggs ; put the mixture out to cdol, and then shape it in a wineglass, Cover
the croquettes with egg and bread crumbs, and fry them a delicate brown.
Put small pieces of parsley-stems for stalks, and serve with rolled bacon cut

© very thin,

Time, 8 minutes to fry the croquettes. Seasonable from December to
Pebruary,

© 260~FRICASSEED TURKEY (Cold Poultry Cookery).

INGREDIENTS. — The remains of cold roast or boiled turkey ; a strip of lemon~
peel, o bunch of savoury herbs, 1 onion, pepper and salt to taste, 1 pint of water,
4 tablespoonsfuls of cream, the yolk of an egg.

Mode.—Cut some nice slices from the remains of & oold turkey, and put
tho bones snd trimmings into & stewpan with the lemon-peel, herbs, onion,
pepper, salt, arid the water ; stew for an hour, strain the gravy, snd lay intio
pieces of turkey. When warm through, add the cream.and the yolk of an
gy stir it mall round, and, when getting thick, take out the pieces, lay them
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toasted brend. Celery or cueurnbers, cut into small pieces, may be put into
the sauce ; if the former, it muat be boiled first,

Time, 1 hour to make the gravy. 4veragecost, exclusive of the ovld turkey,
[ MMDwembertoFebrunry ,

26L-HASHED TURKEY.

15aREDIENTS. — The remaine of cold roast turkey, 1 ondon, pepper and sall to
taste, rather more than 1 pint of water, 1 carrol, 1 turnip, 1 blade of mace, a
bwwhofmomhrbt. 1 tablespoonful of mushroom ketchup, 1 tablespoonful of
port wine, thickening of butter and flour.

Mode.—Cut the turkey into neat joints; the best pieces rererve for the
hash, the inferior joints and trimmings put into a stewpan with an onion cut
in slives, pepper and salt, a carrot, turnip, mace, herbs, and water in the
above proportion ; simmer these for an hour, then strain the gravy, thicken it
with butter and flour, flavour with ketchup and port wine, and lay in the .
pieces of turkey to warm, through ; if there is any stuffing left, put that in
also, as it so much improves the flavour of the gravy. When it boils, serve
and garnish the dish with sippets of toasted bread.

Time, 1 hour to make the gravy. Seasquable from.December to Febrm

~
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262.~ROAST BLACK-COCK.,

. YwauEDIENTS, — Black-cock, butter, toast.

Mods.~Let these birds hang for a fow days, or they will be tough and
tastelees, if not well kept. Pluck and draw them, and wipe the insides and
outsides with a dhmp cloth, as washing spoils the flavour. Cut off the huda,
and truss them, the same as a roust fowl,
outting off the toes, and scalding and peeling
the feet, Trussing them with the heads on,
a3 shiown in the engraving, s still practised by — -
many cocks, but' the former method is now aunhiia o
consideted the best. Pit them down to a =  DOAST BLACX-00CK.
mm,mlihnmthmwlﬁ:buw, and serve with a viece of toast under,
.udwmdwymdbmdm After trussing, some cookw oover the

with vine.leaves and slices of baoon, end them roast them.' ‘Thiy:

Md be md hﬁnmnmmman&withthamampﬁhnmn
mauwmu gmmmmmumm;mm;
Wib@ 1 » sk} - Spicsonadle fromy the 'iniddle of Auguel;
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283.~HABHED GAME (Cold Meat Cookery).

INGREDIENTS. — e remarns of cold game, 1 onion stuck with 3 cloves, a few
whole peppers, a strip of lemon-peel, salt to taste, thickening of butter and flour,
1 gluss of port wine, 1 tablespoonful of lemon-juice, 1 tublespoonful of ketchup,
1 pint of water or weak stock.

Mode.—Cut the remains of cold game into joints, reserve the best pieces,
and the inferior ones and trimmings put into a stewpan with the onion,
pepper, lemon-peel, salt, and water or weak stock ; stew these for about an
hour, and strain the gravy; thicken it with butter and flour ; add the wine,
lemon-juice, and ketchup ; lay in the pioces of game, and let them gradually
wann through by the side of the fire; do not allow it to boil, or the game will
be bard. When on the point of siinmering, serve, and garnish the dish. with
sippets of toastod bread.

Time, altogether 1} hour. Scasonable from August to March,

Note,—Any kind of game may be hashad by the above recipe, and the flavour may
be varied by addwwg flavoured vinegars, curry-powder, &c.; but we cannot recommend
these latter ingredients, as a dish of game should really have a gnmy taste; and if too
many sauces, esscnces, &c., are added to the gravy, they quite overpower aud destroy
the flavour the dish ehould possess.

264—~ROAST GROUSE.

INGREDIENTS.—Grouse, butter, a thick slice of toasted bread.
Mode.—Let the birds hang as long as possible; pluck and draw them ;
wipe, but do not wash them, inside and out, and truss them without the head,
" the same as for a roast fowl. Many persons still
continue to truss them with the head under the
)2 wing, but the former is now considered the most
=~ - = approved mothod. Put them down to a sharp
BOAST GROUSE. clear fire ; keep them well basted the whole time
they are covking, and serve them on a buttered toust, soaked in the dripping-
pan, with a httle melted butter poured over them, or with bread-sauce and
gravy.
Time, % hour; if liked very thoroughly done, 35 minutes. Average cost,
8s. G1 to 7s. G 1. tho bracy; but seldom bought.  Sufficient, 2 for a dish. Sea«
soinuble iromthe 12th of August to tho beginning of December.

265.—HASHED HARE. .
INGBREDIENTS.—The remxins of cold roast hare, 1 blade of pounded mace,
2 or 3 allspite, pepper and 'salt to taste, 1 onion, @ bunch of savoury herbs,
3 tablespoonfuls of port wine, thickening of butter and flour, 2 tablespoonfuls of
mushroom ketchup. )
Mode.—Cut the cold hare into neat slices, and put the head, bones, and
,trimmings into a stewpan with § pint of water; add the mace, allspic.;
seasoning, onion, and herbs, stew for nearly an hour, and strain the gravy;
thicken it with butter and flour, add the wine and ketchup, and lay in the
picces of hare, with any stuffing that may be left. Let the whole gradually
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heat by the side ot the fire, and, when it has simmered for about 5 minutes,
sorve, andegarnish the dish with sippets of toasted bread. Send red-currant
jelly to tablo with it.

TPne, ruther more than 1 hour, A4werage cost, exclusive of the cold hare, 6d.
Seesonable from Septembor to the end of February.

266.~JUGGED IIARE.
(Very Good.)

INGREDIENTS.—) hare, 1} 1. of gravy beef, & Ib. of Dutter, 1 onion, 1 lemeon,
J eloves ; popper, cugenne, and sait to taste ; 3 pint of port wine.

HMode,—Sian, paunch, and wash the hare, eut it muo picees, dredge them
with flour, and fry in boiling butter. Tiave ready 1} pint of gravy, roade
from the above proportion of beef, and thickened with a little fluur.  Put this
into a jar; add the picces of fricd harve, an onion stuck with 6 cloves, a leon
peeled and cut in half, and a good seasoning of pepper, cayonne, and salt;
cover the jar down tightly, put it up to the neck into a stewpan of boiling
water, and let it stcw until the bare is quite tender, taking care to keep the
water boilinug. When nearly dono, pour in the wine, and add a few forcemeat
bulls, mude by recipe No. 100: these must be fried or baked in the oven for a
few minutes before they aro put to tho grayy. Serve with red-currant jelly.

Time, 3} to 4 hours. If the hare is very old, allow 4 hours. Average
cost, 78. Sufiicicat for 7 or 8 persous,  Seusonuble from September to the end
of February.

I,

367.—(A Quicker and more Economical Way.)

INGREDIENTS.—1 kare, a bunch of sweet lLerbs, 2 onions, each stuck with
B cloves, 6 wholegrllspice, 4 teaspoorful of black pepper, a strip of lemon-peel,
thickening of butter und flowr, 2 tablespoon fuls of maushroom ketchup, } pint of
port wine.

Aode.—~Wash the hare nicely, cut it up into joints (not toolargo), and flour
and brown them as in the preceding recipo; then put them into a stewpan
with the horbs, onions, cloves, allspice, pepper, and lemon-peel ; cover with
hot water, and when it boils, carefully removo all the scum, and let it simmer
gontly till tender, which will be in about 1§ hour, or longer, should the hare
be very old. Take out the pieces of hare, thicken the gravy with flour and
butter, add the ketchup and port wine, let it boil for about 10 minutes, strain
it through a sieve over the hare, and servo. A few fried forcemeat balls should
be added at the moment of serving, or instead of frying them, they may be
stewod in the gravy, about 10 minutes before the hare is wanted for table. Do
not omit to serve red-currant jolly with it.

Time, altogether 2 hours. Awverage cost, 5s. Gd. Suﬁmt for 7 or 8 per-
sogs.  Seasonable from September to the end of February.

Note.~Bhould there be any left, rewarm it the next day by putting the hare, &e.
into & covered jar, and placing this jar in & saucepan of hoiling water : this method
Drevepys » great deal of waste,
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288.-ROAST HARE.

INGREDIENTS.—Mlare, forcemeat No. 100, a little milk, butter. -«

Choosing and Trussing.—Choose a young hare ; which may be known by ite
smooth and sharp claws, and by the cleft in the lip not being much spread,
To be eaten in perfection, it must hang for some time ; and, if properly taken
care of, it may be kept for several days. It is better to hang without being
paunched ; but should it be previously emptied, wipe the inside every day,
and sprinkle over it a little pepper and ginger, to prevent the musty taste
which long keeping in the damp occasions, and which also affects the stuffing.
After it is skinned, wash it well, and soak for an hour in warm water to draw
out the blood ; if old, let it lie in vinegar for a
short time, but wash it well afterwards in »
several wators. Make a forcemeat by recipe G AN
No. 100, wipe the hare dry, fill the belly with ga i, L. »‘9«6
i, and sew it up, Bring the hind and fore —
legs close to the body towards the head, run a BOAST MARE,
skewer through each, fix the head betweon tho shoulders by means of another
skewer, and be careful to leave the ears on, Put a string round the body
from skewer to skewer, and tie it above the back.

Mode.—The hare should Lie kept at a distance from the fire when it is first
laid down, or the outside will becomie dry and hard before the inside is done,
Baste it well with milk for a short {ime, and afterwards with butter ; and
particular attention must be paid to the basting, so as to preserve the meat
on the back juicy and nutritive,. When it is almost roasted enough, flour the
hare, and baste well with butter. When nicely frothed, dish it, remove the
skewers, and send it to table with a littlo gravy in the dish, and a tureen of
the same. Red-currant jelly must also not be forgotten, as this is an indis-
pensable accompaniment to roast hara. For economy, good beef dripping
may be substituted for the milk and butter to baste with ; but thebasting, as
weo have before stated, must be continued without intermission. If the liver is
good, it may be parboiled, minced, and mixed with the stuffing ; but it should
not be used unless quite fresh,

ZTime, a middling-sized hare, 1} hour ; alarge hare, 1} to 2hours. Average
cost, from 4s. to 6s. Sufficient for b or 6 persons, Seasonable from September
%o the end of February.,

269.-ROAST PARTRIDGE,

INGREDIENTS. — Partridge ; butter.

Choosing and Trussing.—Choose young birds with dark-coloured bills and
yellowish legs, and lot them hang a #w days, or there will be no flavour to the
flesh, nor will it be tender. The time they should be kept entirely depends
on the taste of those for whom they are intended, as what some persons would
consider delicious would be to others disgusting and offensive, They may be
trussed with or without the head, the latter mode being now considered
the most fashionable. Plpck, draw, and wipe the partridge carefully inside
and out; cut off the head, leaving sufficient skin on the peck to skower




138

baek ; bring the legs close to the broast, votwoen$t anl tha side-benes, and
pass a skewer through the pinivns and the g

thick pagg of the thighs. When the head is
left on, it should be brought round and fixed
va to the point of the skewor.,

Mode.—When the bird is firmly and plumply KOAST PARTRIDGE.
trussed, roast it before a mice bright fire ; keep it well Lanted, and a few
minutes before scrving, flour and froth it well. Dish it, and serve with
gravy and bread sauce, and send to table hot and quickly, A little of the
gravy should be poured over the bird.

Time, 25 to 85 minutes. Average cost, 2s.8d.to5s.6d. abrace. Sufficient,
2 for a dish, Seasonadle from the 1st of September to the beginning of
February.

270—~ROAST PHEABANT.

INGREDIENTS, —Pheasant, flour, butter.

Choosing and Trussing.—Old pheasants may be known by the length and
sharpness of their spurs ; in young ones they are short and blunt, The cock
bird is generally reckoned the best, except
when the hen is with egg. They should hang
some time before they are dressed, as, if they
are cooked fresh, the flosh will be exceedingly
dry and tasteless., After the bird is pjucked
and drawn, wipe the inside with a damp cloth, ROAST POEABANT,
and truss it in the same manner as partridge (No. 269). If the head is left on,
as shown in the engraving, bring it round under the wing, and fix it on to the
point of the skewer.

Mode.—Roast it before a brisk fire, keop it well bastod, and flour and froth
it micely. Serve with brown gravy (a little of which should be poured round
the bird), and a tureon of bread sauce. 2 or 3 of the pheasant’s best tail-
feathers are 8ometimes stuck in the tail as an ornament, and these give a
very handsome appearance to the dish.

Time, 3 to 1 hour, accordingeto the size. Awerage cost, 8s. 0d. to 4s.
each., Sufficient, 1 for a dish, Seasonadle from the lst of October to the
baginning of February.

271~BOILED RABBIT.

INGRYDIENTS. —Rallit ; water,

Mode.—For boiling, chovse rabbits with smooth and sharp claws, as
that denotes they are young : should these be
blunt and rugged, the ears dry and tough,
the animal is old. After emptying and skin-
ning it, wash it well in cold water, and let
it soak for about } hour in warm water, to
draw out the blood. Bring the head round ROILED RABBIT.

®to the side, and fasten it there by means of a skewer run through that
and the body. Put the rabbit inbo sufficient hot water to eover it, let it beil -
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very gexdly umii tender, which will be in from g 10 § honr, according te
its sizo an 1 aze. Dish it, and smother it either with oniun, mushroom, or
iiver sance, or parsley-and-butter ; tho former is, however, penerall} preferred
to any of the last-namod sances. When liver-sauce is preferred, tho liver
should be boiled for a faw minutes, and minced very finely, or rublied through
a siove before it is added to the saure,

Time, a very young rabbit, 3 hour ; a large one, § hour ; an old one, 1 hour
or longor, Average cost, from 1s. to 1s 6d. each., Sufficient for 4 persous,
Seasonable from September to Felruary,

272.~CURRIED RABBIT.

INGREDIENTS.—1 ralbit, 2 oz of lutter, 3 onions, 1 pint of stock (No. 2),
1 tablespoonful of curry powder, tublapoon . ful of flour, 1 teaspoonful of mush-
room powder, the juice of § lemon, 3 Ib. of rice.

Mode.—Empty, skin, and wash the rabbit thoroughly, and cut it neatly
into joints. Put it into a stewpan with the butter and sliced onions, and let
thom acquire a nice brown colour, bat do not allow them to blacken. Pour
in the stock, which should bo boiling; mix the curry powder and flour
smoothly with a little water, rddit to tho stock, with the mnshroom powder,
and simnmer gently for rather more than 4 hour ; squeeze in tho lemon-juice,
and serve in the centre of a dish, with an edging of builed rice all round
Whore economy is studied, water m#®y bo substituted for the stock ; in thig
case, the meat and onions must be very nicely brownoed. A little sour
apple and rasped cocoa-nut stowed with the curry will be found a great
improvemont.

Time, altogethor § hour. Awerage cost, from 1s. to 1s. 6d. each. Sufficient
for 4 persons, Secasonable in winter.

273.~RABBIT PIE.

INGREDIENTS.—1 rabdit, a fow slives of ham, salt and white pepper to taste,
2 blades of pounded mace, § teaspoonful of gruted nutincy, a few forcemeat bulls
8 hard-boiled eggs, & pint of gravy, pus erfit.

Mode.—Cut up the rabbit (which should be young), remove the breastbone,
and bone the legs. Put tlie rabbit, slices of ham, forcemeat balls, and hard ,
vggs, by turns, in layors, and scason each layer with pepper, salt, pounded
mace, and grated nutmeg. Pour in about 4 pint.f water, cover with crust,
end bake in a well-beated oven for about 14 bour. Should the crust a:quire
too much colour, place a piece of puper over it to prevent its burning, When °
done, pour in at the top, by means of the hoie m tho middle of the crust, a
little good gravy, which may be made of tho breast- and leg-bones of the
rabbit and 2 or 3 shank-bones, flavoured with onion, herbs, and spices.

Time, 1§ hour, Awerage cost, from 1s. to 1s. 6d. each. .Sujwwnt for 6 or 6
persons. Seasonabdle from September to Fobruary.,

Note.~~The liver of the rabbit may be boiled, minced, and mixed with the forcemeats:
bulls, when the ¥avour is liked,
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274.—ROAST WILD DUCK.

INGREDIRNTS.— Wild duck, flour, buiter.

Mode.—Carefully pluck and draw them; cut off the heads close to the
necks, lea%ing sufficient skin to turn over, and do not cut off the feet; some
twist each leg at the knuckle, and rest the claws on each tide of the breast;
others truss them as shown in our illustration.
Roast the birds before a quick fire, and, when
they are first put down, let them remain for
5 minutes withoui basting {this will keep the
gravy in); afterwards baste plentifully with J
butter, and a few minutes before serving ROAST WILD DUCK.
dredge them lightly with flour; baste well, and send them to table nicely
frothed, and full of gravy. If overdene, the birds will lose their flavour.
Serve with a good gravy in the dish, and send to table with them a cut lemon.
To take off the fishy taste which wild fowl somctimes have, baste them for a
few minutes with hot water, to which have been added an onion and a little
sait; then take away the pan, and baslo with hutter.

Time, when liked underdressed, 20 to 25 mihutes; well done, 25 to 35
minuies. Adver. cost, bs. Lo 8s. 64. the couple. Sufficicent, 2 for a dish. Season-
abls from November to February.

275.—ROAST WOODCOCK.

INGREDIENTS. —TFo0Tcocks ; buttar,ﬁ?mr, toast.

Bode—~Woodcocks thould not be drawn, gs the trails are, hy epicures, con
sidered a great delicacy.  Pluck, and wipe them well outside; truss them
with the legs close to the body, and the feet
pressing upon the thighs; skin the neck and
head, and bring the beak round under the
wing. Place some slices of toast in the dvip-
ping-pan to catch the trails, allowing a picce i
of toast for each bird. Tlvast befure a clear fire EQAST WOODCOCK.
from 15 to 25 minutes; keep them well basted, end flour and froth them
nicely. When done, dish the picees of toast with the Dbirds upon them, pour
round a very little gravy, and send sowe more to table in a tureen. These
are most delicious birds when well cooked, but they should not be kept too
long : when the feathers drop, or casily come out, they are fit for table.

Q'ime.—When liked underdone, 16 to 20 minutes; if liked well done, allow
an cxtra 5 minutes. Scldom bought. Sufficient, 2 for a dish, Secasonable from
November to February,
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276.—BOILED ASPARAGUS.

INarEDIENTS.—To0 each } gallon of water allow 1 heaped toaspoonful of saltt;
aspar agus. P

Mode.—Asparagus should be dresscd as soon as possible after it is cut,
although it may bo kept for a day or two by putting tho stalks into cold
water; yet, to be good, like every other vegetable, it cannot be cooked too
fresh. Scrape the white part of the stems, beginning from the %ead, and
throw thewmn into cold water; then tie them into bundles of about 20 each,

ASPARAGUS ON TOAST. ASPARAGUS TONGS.

kecping the heads all one way, and cut the stalks evenly, that they may all
be the sume length ; put them into boiling water, with salt in the above pro-
portion; keep them boiling quickly until tender, with the saucepan uncovered.
‘When the asparagus is done, dish it upon toast, which should be dipped in the
water it was cooked in, and leave th& white ends outwards each way, with the
points meeting in the middle.  Serve with a turcen of melted butter.

Time, 15 to 18 minutes after the water boils. Average cost, in full season,
2s. 6d. the 100 heads., Sufficient, allow about 50 heads for 4 or 5 persons.
Seasonable, may be lad, forced, from January, but cheapest in May, June,
and July. .

277.—BOILED FRENCH BEANS.

INGREDPIENTS.—T0 cach } gallon of water allow 1 heaped tublespoonful of
salt, a vevy swall piece of soda.

Mode.—This vegetable should always be eaten young, as when allowed to
grow too long, it tastes stringy and tough when cooked. Cut off the heads
and tails, and a thin «irip on each side of the beans, to remove the strings.
Then divide each bean into 4 or 6 picces, according io size, culting them
lengthways in o slanting dircetion, and, as they are cut, put them into cold
water, with a small quuntity of salt dissolved in it. Have ready a szucepan of
boiling water, with salt and soda in the above proportion; put in the beans,
Lkocp then boiling quichly, with the lid uncovered, and be careful that they
do not get smoked. When tender, which may be ascertained by their sinking
to the bottom of the sauccpan, take them up, pour them into a colander; ahd
when drained, dish and serve with plain melted butter. When very young,
beans arc sometimes scrved whole; when they are thus dressed, their colour
and flavour are rauch better preserved; but the more general way of dressini
them is to cut them into thin strips.

Tims, very young beans, 10 to 12 minutes; moderate size, 15 to 20
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winutes, after the water boils. Awerage cost, in full season, 1s. 4d. a peck ;
put, when forced, very expensive. Swufficient, allow § peck for 6 or 7 persons,
Seasonablesfrom the middle of July to the end of Septewmber ; but may be had,
forced, from February to the beginning of June.

278.—~BOILED BROAD OR WINDSOR BEANS,.

INGREDIENTS.— T0 each § gallon of water allow 1 kheaped tablespoonful of salt ;
beans.

Mode.—This is a favourite vegetablo with many persons, but to be nice,
should be young and freshly gathered, After shelling tho beans, put them into
beiling water, salted in the above proportion, and lot them boil rapidly until
tender. Drain them well in a colander ; dish and serve with them separately
a tureen of parsley and butter. Boiled bacon should always accompany this
vegetable, but the beans should be cooked separately. It is usually served
with the beans laid round, and the parsley and butter in a tureon. Boans
also mako an excellent garnish to a ham, and when used for this purpose, if
very old, should have their skins removed.

Time, very young beans, 15 minutes; when of a moderate size, 20 to 25
minutes, or longer. Average cost, unshelled, 6. per peck. Sufficient, allow
one peck for 6 or 7 persous, Seasonalble in July and August.

279.~BOILED BROCOLI

INGREDIENTS.—To eack § gallon of wdber allow 1 heaped tablespoonful of
salt ; brocolt.

Mode.—Strip off the dead outside leaves, and the inside ones cut off lovel

with the flower ; cut off the stalk cluose at the bottom, and put the brocoli
into cold salt and water, with the heads dowuwards, " ’
When thoy have remained in thus for about § hour,
and they are perfect/y free from jnsects, put them
into a saucepan of boiling water, salted in the above
proportion, and keep them boiling quickly over a
brisk fire, with the saucepan uncovered. Take them up with a slice the mo-
ment they are done; drain them well, and serve with a tureen of melted
butter, a litile of which should be poured over the brocoli. If lcft in the
water after it is done, it will break, its colour will be spoiled, and its erisp-
ness gone.

T'ime, small brocoli, 10 to 15 minutes; ]a.rge one, 20 to 25 minutes. A ve-
ruge cost, 3d. each. Sufficient, 2 for 4 or 5 persons. Seasonuble from October to
Miurch ; plentiful in February and March.

280.—BOILED BRUSSELS SPROUT®

INGREDIENTS.—T0 eack § gallon of water allvw 1 heaped tablespoonful ¢f
salt; a vory small piece of soda.

Aode.—Clean the sprouts from insects, nicely wash them, and pick oft any
dead or discoloured leaves from the outsides; put them into a sanccpan of
badmg water, with salt and soda in the above proportion ; keep the pan un-
vovered, and let them boil quickly over a brisk fire until tender; drain, dish,

BOILED BROCOLL.
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and sorve with a tureen of melted butter, or with s malitre-d'hétel sance
poured over thern. Another mode of serving is, when they are disked, te
stir in about 1§ oz. of butter and a seasoning of pepper and salt. They must,
however, be sent to table very quickly, &s, being 80 small, this vebetable séon
cools, Where the cook is expoditions, this vegetable, when cocked, may
be arrangod vn the dish in the form of a pineapple, and, so served, has a very
pretty appearance.

T'ime, from 9 to 12 minutes after the water boils. Avarage cost, 1s. 4d. per
peck. Sufficient,—allow between 40 and 50 for b m' 6 pernons, Seasonable
from November to March.

281L—~BOILED CABBAGE.

INGREDIENTS.—T0 eack § gallon of water allow 1 heaped tablaapooqfd of
salt ; a very small piece of soda.

Mode.—Pick off all the dead outside leaves, cut off as much of the stalk as
possible, and cut the cabbages acroes twice, at the stalk end ; if they shou'd
be very large, quarter them. Wash them well in cold watey, place them in a
eolander, and drain ; then put them into plenty of fast-boiling water, to which
have been added salt and soda ‘in the ahove proportions, Stir the cabbages
down once or twice in tho water, keep the pan uncovered, and let them bail
quickly until tender. The instant they are done, take them up in a colander,
place a plate over them, let them thoroughly drain, dish, and serve.

Time, large cabbages, or savoys®} to § hour ; young summer cabbage, 10 to
12 minutes, after the water boils. Average cost, 2d. each in full scason.
Sufficient,—2 large ones for 4 or § persons. Seasonable, —cabbages and
sprouts of various kinds at any time

482.-BOILED CARROTS.

INGREDITNTA, —T9 eack 3 gallon of water, allow 1 heaped tablespoontul qf
it grrrots.

Bfode.—Cut off the green tops, wash and acrape the earrots, and should
there he any black spocks, remove them. If very large, cut them in halves,
divide them lengthwise into four pieces, and put them into boiling water,
salted in the above proportion ; let thom boil until temder, which may be
ascertained by thrusting 4 fork info them; dish, and serve very hot, This
vegotable is an indispensable accompaniment to boiled beef. When thus served,
it is usually boiled with the beef; a few carrois are placed round the dish
as & garnish, and the remainder sent to table in a vegetable-dish. 'Young
sarrots do not require nearly so much boiling, nor should they be dividéd :
theso make & nice addition to stewed veal, &o.

Time, large carrots, 1§ to 2} hours; young onos, about § hour. Averags
oost, 8d. to ls, per bunch of 18, Sqﬁcieﬂ.% large corrots for 6 or 6 persozia,
Seasonable,~~young carrots from Aypril to June, old ones at say time,

283.~BOILED CAULIFLOWERS,
INGREDIRNTS. 20 sach § gallon of water allow 1 heaped tadlespovnfuby

il

¢
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udo -»Ohmmnl{ﬂowm that @re oloss md white; mm off the dscayed
Ienm. and out thostalk off fat at the bottom. Open the flower a
‘jimq in placos to remove the inssets, which genorally are found about {he
stalk, wnd fot the caulifiowers lie in salt and water '
o for an bour previous todrus!ng them, with their
" hendsdownwards : this will effectunlly draw outall -_
¢havermin, Then put them into fast-boiling water, ‘
with' the addition of salt in the above proportion, BOILED CAULIFLOWER,
- and lét them boil briskly over a good fire, keaping the saucepan uncoversd,
‘ 'The watgr should be well skitimed ; and when the caulifiowers are. tender,
take them up with a slice ; let them drain, and, if large enough, placs them
upright in the dish. Serve with plain melted butter, a little of which may
be poured over the flower,

Time, small caulifiower, 12 to 15 minutes; large one, 20 to 25 mimxbsu,
after the water boils. Awverage cost, for lnrge canlifiowers, 6d, each. Suficient,
—allow 1 large caulifiower for 8 persons, Seusonable from the beginnmg of
June to the end of September.

34.~CELERY.
This vegetable is usually served with thé cheese, and is thon caten
its raw state, Let the roots be washed free from dirt, :
all the decayed and outside leaves being cut off, pre-
serving as much of the stalk as possiMe, and all
specks or blemishes being cavefully removed. Should
. the-celery be large, divide it lengthwise into quar-
ters, and place it, root downwards, in a celery-glass,
which should be rather more than half filled with
“water. ‘The top leaves may be curled, by shredding
them in narrow strips with the point of a clean skewer,
‘at a distance of about 4 inchens from the top.
" Average cost, 2d. per head. Sufficient,—allow 2 heads Sl )l
for 4 or 5 persous.  Seasonable from Ooctaber to April, CELERY T SLazs,
v ’iﬁa—*'mﬁl vegetable is exceedingly useful for ﬂuvonrlny soups, sauces, &t., and
* wakes &8sy mice sddition to winter selad,

Y . . 985~TO DRESS CUCUMBERS.
1aonmm—8 Aablespoonfuls of salad-oil, 8 tablespoonfuls of vinegar, salt

8 periper to tasts ; cucumber,

- Mode,—~Pare thiy cucumber, cnt it equally into very thin stices, atid coms

'mmmwng from the thick end ; if cotmmenced at the stalk, the cucumber
il most likely have an escoedingly bitter taste, far from agresable. - Put
the slies into a dish, eprmkle over nlt and pepper,
md oI, — Y
L ﬂon;xmthoduoumhu;bout,mdnhmdyto‘
M ooz, sermg; This i & favourite socompaniment to Yoiled
omo mmmiﬁoq %o 1) descriptipny of sxlads; and makes » profiy
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Armwﬁ,wbmmma,hhk.u w!wnelm,pdt. nmy hhdh

8d. each. Seussnable,—forced mmwm;am»mmlu

Jm,hMthﬂy,Aw mdqutambu o .
. 286.~BNDIVE, ~ ! :

'Ehh vegetuble, 80 beautiful in appearance, mukes an excellent uddition to
winter sulud, when lettuces and other salad herbs are not obtainable. It in’
usnally placed in the centre of the dish,and looks remsrkably pretty with
slices of beetroot, hard-boiled oggs, and curled celery placed round it, so that
the colours contrast nicely.  In preparing it, carefully wash and gleanse it
free from insects, which are generally found near the heart; remove any
docayed or dead leaves, and dry it thoroughly by shaking in a cléth. This
vegetable may also be served hot, stewed in gream, brown gravy or butter;
but when dressed thus, the sauce it is stewed in should net be very highly
seasoned, as that would destroy and overpower the flavour of the vegetable.

Average cost, 2d. per head. Sufficient,—1 head fwnl&l&d for & persons.
Seasrnable from November to March,

287.~HORSERADISH.

This root, scraped, is always served with hot roast beef, and is used for
garnishing many kinds of boiled fish, Let the horseradish remain in cold
water for an hour ; wash it well, and with a sharp knife scrape it into very
thin shreds, commencing from thg thick end of the root. Arrange soms of i
lightly in & small glass dish, and the remainder use for garnishing the joint:
it should be placed in tufts round the border of the dish, with 1 or 2 bunches
on the meat.

Average cost, 2d. per stick. Scasonable at any time,

288 —~LETTUCES,

These form one of the principal ingredients to summer salads ; should be
nicely blanched, and be eaten young. They are seldom served in any other
way, but may be stewed and sent to table in & good brown gravy flavoured
with lemon-juice. In preparing them for a salad, carefully wash them free
from dirt, pick off all the decayed and outer leaves, and dry them theroughly
by shaking them in a cloth. Cut off the stalks, and either halve or eut the
lsttuces into small pieces. The manner of cutting them np entirely depends
on the salad for which they are intended. In France the lettuces are some-
times merely viped with a cloth and not washed, the cooks there declaring
that the act of washing them iujuriously affects the pleasant crispress of the
plint: in thus case scrupulous attention must be paid to emch leaf, and the
gtiy thoroughly wiped away. R

Averags cost, when cheapest, 1d. each. Suficient,~allow 2 lettnoos for
4 persons. Seasonable from March fn the end of August, but msy be bad ol

$ha yous. .-nm:o MUSEROOMS. .
(A Breakfast, Lunchecn, or Bupper Dish,) ’
INOREDIENIS.~-16 40 20 mushroom-Fxps, butier, pepper &9 tasks, &
Mods,~Far this mode of eocking, the mushroom Barw srw betber Shan (e
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buttons, and should not be too large. Cut off a portion of tne staw, peel the
top, and wipe the mushrooms carefully with a piech of flannel and a little fine
mlt. Put them into a tin baking-dish, with & very small piece of butter
placed on each mushroom ; sprinkle over a little pepper, and let them bake
Zor about 20 minutes, or longer should the mushrooms be very large. Have
ready a very hot dish, pile the mushrooms high in the centre, pour the gravy
round, and send them to table quickly, with very kot plates,

Time, 20 nvinutes; large mushrooms, § hour. Average cost, 1d. each fol
large mushroom-ﬂaps. Sufficient for & or 6 persons. Seasonable,~meadot
mushrooms in September and October ; cultivated mushrooms may be had av
avy time,

.

290.~BROILED MUSHROOMS,

(A Breakfast, Luncheon, or Supper Dish.)
INGREDIRNTS,—Mushroom-flaps, pepper and salt to taste, buiter, lemon-yusce,
Mode.—Cleanse the mushrooms by wiping them with a piece of flannel and

@ little salt ; out off & portion of the stalk, and peel the tops; broil them over
o clear fire, turning them onoce, and arrange them on
s very hot dish. Put a small piece of butter on each
mishroom, seasoh with pepper and salt, and squoeze &
over them a few drops of lemon-juice, Place the dish
before the fire, and when the butter is mélted, scrve BROILED MUSHROOMS.
very hot and quickly. Moderate-sized flaps are better suited to this mode of
cocking than the buttons: the latter are better in stews.

T'ime, 10 minutes for medium-sized mushrooms. Average cost, 1d. each for
large mushrooms, Sufficient,~—allow 8 or 4 mushrooms to each person. Sea-
sonable,—meadow mushrooms in September and October ; cultivated mush.
rooms may be had at any time,

. 201.—STEWED MUSHROOMS,

INGREDIENTS. 1 pint of mushroom-buttons, 8 o0z, of fresh bulter, white pepper
and salt to taste, lemon-yuice, 1 teaspoonful of flour, cream or milk, } teaspoonsel
@f gratsd nutmeg.

Mode,~Cut off the ends of the stalks, and pare neatly a pint of mushreora-
buttons; put them into a basin of water, with a little lemon-juice, as they
are dons. When all are prepared, take them from the water with the hands,
to avold the sediment, and put them into a stewpan with the fresh butter,
white pepper, salt, and the juice of § lemon; cover the pan closely, and let
the mushrooms stew gently from 20 to 25 minates; then thicken the butter
with the above proportion of flour, add gradually sufficlent cream, or oream
and mflk, to make the savce of & proper econsistency, and put in the grated
patmeg, _If the mushrooms are not perfectly tender, stew them for § minutes
longer, remove every particle of butter which myboﬂonﬁngmthtop.ud

mgm Avorage con, from B, to.8e. per pint, Whlu&
Peions, Sensonghis,—mmadow mushrooms in Septernber and VYstober,
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. 202.~BAKED S8PANISH ONIONS.
INGREDIENTS, —4 or b Spanish onions, salt, and water. v
Mode.~Put the onions, with their skins on, into a sauncepan of boiling
water slightly salted, and let them boil quxcmy for an hour. Then take them ,
out, wipe them thoroughly, wrap each one in a piece of paper separataly, and
bake them in & mvderate oven for 2 hours, or longer, should the onions be
very large. They may be served in their skins, and eaten with a picce of
cold butter and a seasoniug of pepper and salt; or they may be peelu, and a
good brown gravy poured over them,

Timee, 1 hour to boil, 2 hours to bake. Average eost, medium-sized, 2d. each,
8Syficient for 5 or 6 persons, Scasvaalle trom September to Junuary.

203.-STEWED SPANISH ONIONS.

IRGREDIENTS,—b or 6 Spanish onions, 1 pint of good broth or gravy.

AMode.—Peel the onions, taking care not to cut away too much of the tops
or tails, or they would then fall to pieces; put them into a stewpan capable
of bolding them at the bottom without piling them one on the top of another;
add the broth or gravy, and simmer very gently until the onions are perfectly
tender, Dish them, pour the gravy round, and serve. Instead of using
broth, Bpanish onione may be stewed with a large piece of butter: they must
be done very gradually over a slow €re or hot plate, and will produce plenty
of gravy.

Time, to stew in gravy, 2 hours, or longer if very large. Avereye cosf,
medium sized, 2d. each. Sufficient for 6 or 7 persons, Seasonable t‘rom Sep-
tember to January.

Nats,~Stewed Spanish onions are s favourite accompaniment ¢o rosst shoulder of

mutton,
204.~BOILED PARSNIPS.

INGREDIENTS. —Parsnips ; to eack § gallon of water allow 1 luapu! table.
spoonful of sall.

Mode.—Wash the parsnips, scrape them thoroughly, and, witb the point
of the knife, remove any black specs abowt them, and, should they be very
largo, cut the thick part intp quarters. Put thom into & saucepan of boiling
water salted in the above proportion, boil them rapidly until tender, which
may be ascertained by thrusting a fork in them; take them up, drain th
end serve in & vegetable-dish, This vegetable is usually served with salt fiah,
boiled pork, or boiled beef: when sen? to table with the latter, a few should
be placed alternately with carrots round the dish, as a garnish,

T'ims," Inrge parsnips, 1 to X3 hour ; small ones, 4 to 1 hour, Awerags cost,
1d, ench. Sufficient,—allow 1 for each person. Seasonabls frem Qctober to

Mny. 205.~BOILED GREEN FPHAS. .

ISGREDIENTS, -+Gireen peass o each § gallon of water allow !,nmnap-
spetnfud of muist sugar, 1 heaped tablespoonful of salt,

Mode—~This delicious vagetabla, to be eaten in perfostien, Wh
mMMMwWWWi&BM mﬁm
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wash them well In cold water, ard drain them ; then put them mnto a sguce-
pan with pledty of fast-doiling water, to which salt and moist sugar have been
wddod in the above proportion ; let them boil quickly over a brisk fire, with
the {id of the gaucepan uncovered, and be careful that the smoke does not
draw in, When tqpder, pour them into a colander; put them into a hot
vegetable-dish, and quite in the centre of the peas place a piece of butter, the
size of n walnut. Many cooks boil a small bunch of mint wnth the peas, or
garnish thewm with it, by boiling a few sprigs in & saucepan by themselves,
Bhould the peas be very old, and diffieult to boil a good ocolour, a very tiny
plece of soda may be thrown in the water previous to putting themn; but
this.must be very sparingly used, as it causes the peas, when boiled, to have
a smashed end bruhon appoarance, With young peas, there is not the slightest
ocoasion to use it.

Time, young poas, 10 to 15 minutes ; the large sorts, such as marrowfats,
&e., 18 to 24 minutes ; old peas, 4 hour. Average cost, when cheapest, 6d. per +
peck ; whon first in season, 2s, to 2s. 6d. per ',;reck. Sufficient,—ellow 1 peck
of unshelled peas for 4 or § persons. Seasonuble from June to the end of
August.,

206.—BAKED POTATOES,

IXGREDIENTS.—Potutaes.

* Mode.—Choose large potatoes, as much o} a size as posaible ; wash them in
lukewarm water, and scrub them well, for the browned skin of a baked
potato is by many persons considered tbe better part of it. Put them intoa

moderate oven, and bake them for 2 hours,‘tuming
@ them three or four tirous whilst they are cooking,
Scrve thom in a napkin immediately they are done,

BaxED yoraToxs sExvap @8, if kept & long time in the oven, they have a
IN NAPKIN, shrivelled appearance. Potatoes may also be roasted
before the fire, in an American oven ; but when thus cooked, they must be
done very slowly. Do not forget to send to table with them a piece of cold
butter,
Time, large potatoes, in a hot oven, 1} to 2 bours; in a cool oven, 2 to
2) bours. dverage cost, 5a, per bushel, Sufficient,—alow 2 to each person,
Seasonable all the year, but not good just bofore and whilst new potatoes are

in ssaaon.
207~T0 BOIL POTATORS,

InarunTaNs.—10 {0 12 potators; to each § galion of waler allow 1 heaped
tadloepgorful of sakk. .

Aode--hooss potatoes of an eqnal size, pare them, take out all the eycs
snd apeoks, and a8 they are peeled, throw them into cold water. Put them
fato & sgpoopan, with sufficient cold water to cover them, with salt in the
sbové proportion, and let them Jod! gently untll tender, Ascertain when they
avmdons' by thrasting a fork into them, and take ther up the moment they feel
wodk, shoough ; for i they am loft in the witer afterwards, they becowe waxy or
siuteny. , Drein awny the water,'put tho seucgpan by the siile of thie fire, Wit

_ HhindM puptinlly unoavered, S0 sllow thy steam o eecaps, and iet the potatoss
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gt tharonghly dry, and do not allow them t0 get burat, Thelt saperfinous
aujsture will evaporate, and the potatoss, If a good mort, will e perfectly
mealy and dry. Potatoss vary se much in quality and sise, that # is gificult
to give the gxaot tume for boiling ; they should be attentively watohed, and
probed with a fork, to ascertain when they are cocked. fend them b0 table
quickly, and very hot, and with an opening in the vover of the dish, thata
portion of the steam may evaporate, and not fall back on the potaives.

Fame, moderate-sised old potatoes, 15 to 20 minutes afber the wator boila;
iarge ones, § hour to 35 minutes, Avemgs cost, 5s. per buahel, Suffcient for
6 porsons,  Seceonable all the year, but not good just before and whilst new
petatoss are in season,

Nate~~To kesp potatoes hot, after draining the water from them, put » folded cloth
or flsunel (kept for the purpose) om the top of them, Xkesping the waucepan-lid
partislly unoovered, This will absorb the molsture, and keep them hot scime tume
without spoiling.

208.~TO BOIL POTATOES IN THEIR JACKETS.

{vaREDIENTS.—10 or 12 potatoes ; to eack § pallon of watsr, allow Y heaped
Sablespoonful of sakt.

Mode.—To obtain this wholesome and delicious vegetable cooked in perfoe.
tiom, it should be boiled and sent to table with the skin on, In Ireland, where,
perhaps, the cooking of potatoes 18 better understood than m any oountry,
they are always served so. Wash the potatoes well, and if nocessary, use a
olean sorubbing-brush to remove the dirt from them ; and if possible, chooss
Mpmmelnothatﬁmymaysllbeunmlythemaumu
When thoroughly cleansed, fill the saucepan half full with them, and jnst
sover the potatoss with cold water, salted 1n the above proportion : they are
maore quickly boiled with & small quantity of water, and, bemdes, are iore
navoury than when drowned init. Bring them to boil, then draw the pan to
Nddnofman,mdhtthemdmmergenﬂymmm&u Ascertain when
Mymdomhypmhingthemvithafoxk then pour off the water, uncover
the sancepan, and let the potatoes dry by the side of the fire, taking care no$
0 lot them bura, Peel them quickly, put them m & very hot vegetabis.dish,
either with or without a yapkin, and serve very quickly, Afier, potatoss nee
cooked, they should never be entirely covered up, as the steam, instend of
sagaping falls down on them, and makes them watery ead insipid. In Irelsid
they are usually served up with the skins on, and & suiall plate s pinced by
that side of each guest.

Tuine, moderato-sized potatoes, with tHeir akins on, 0 o 25 minbes after
the waber bulls; large potatoes, 25 minutes to § hour, or lougen; § minvtes
o diy ham, Averags cort, Ss. pée bushel :{dmhtm o W
M-ﬂﬂﬂmhﬂmmmw mmmmm
wahion, !
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are tover good whon they havo boen out of the ground some time. Well
wash them, rub off the skins with a coarse cloth, and put them into Boiling
water saltéd in the above proportion. Let them boil until tender ; try them
with a fork, and when done, pour the water away from them ; let them stand
by the side of the fire with the lid of the saucepan partially uncovered, and
when the potatoes are thoroughly dry, put them into a hot vegetable-dish,
with a piece of butter the size of a walnut ; pile the potatoes over this, and
serve. If the potatoes are too old to have the skins rubbed off, boil them in
their jackets; drain, peel, and serve them as above, with a picce of butter
placed in the midst of them.

Time, } to § bour, according to the size. .Awverage cost, in full soason,
1d. per Ib. Sufficient,—allow 3 1b. for 5 or 6 persons. Seasonable in May and
June ; but may be had, forced, in March.,

300.~MASHED POTATOES.

INGREDIENTS.—Potatoes ; to every lb. of mashed potatoes allow 1 oz. of butter,
2 tallespoonfuls of milk, salt to taste.

2Mode.—DBoil the potatoes in their skins; Whon done, drain them, snd lot
them get thoroughly dry by the eide of the fire; then peel them, and, as
they are peeled, put them into a clean saucepan, and with a large fork beat
them to a light paste ; add butter, milk, and salt in the above proportion,
and stir all the ingredients well over thY fire. 'Whcn thoroughly hot, dish
them lightly, and draw the fork backwards over *he potatoes to make the
surface rough, and sizve. When dressod in this manner, they may be
browned at the top with a salamander, or before tho fire, Some cooks presa
the potatoes into moulds, then turn them out, and brown them in the oven:
this is a protty modo of serving, but it makes them heavy. In whatever way
they aro sent to table, care must be tuken to have them quite free from lumps.

Téme, from 4 to § hour to bail the potatoes. Average cost, 5s. per bushe.
Suflicient,—1 1b. of mashe:d potatoes for 3 persons, Seasornable at any time.

301~T0 STERAM POTATOES.

INGREDIENTS, —Potatoes ; boiling water.

Mode.—This mode of eooking potatoes is now much in vogue, particularly
where they aro wanted on a large scale, it being so very convenient. Paro
the potatoes, throw them into cold water as they are peeled, then put themn
into a steamer. Place the .steamer over a saucepan of boiling water, and
stoam the potatoes from 20 to 40 minutes, according to the size and sort.
‘When a fork goes easily through them, they are done: then take thom up,
dish and serve very quickly.

Tume, 20 to 40 minutes. Awverage cost, 58. per bushel. Sufficient,—allow
2 large potatoes to each person. Seasonable all the year, but mnot so good
whilst n®w potatoes are in season.

. 302 ~SUMMER SALAD.
INGREDIENTS, —8 lettuces, 2handfuis of mustard-and-ctes, 10 young radishes,
@ Jow slices of cuonmber,



ﬂdﬂv»l&ﬂn h-rblbonﬁuhupu-ibhbrnﬂu&,m&, If at sl atale
uﬂhlﬁookiug, let them lie in water for sn hour or 'two, which will
Cwal - much refresh them. ‘Wash and carefull} pick
BERre ' over, remove any decayed or worm-eaten lsaves, and
drain them' thoroughly by swinging them gently in
aclean cloth, With a silver knife, ‘tcut the lettuces
‘fato small pieces, and the radishes and cucumbers
into thin slices; arrange all theseingredients lightly
' on o dish, with the mustard-snd-cress, and poar
- SARAD 1N BOWE. under, but not over the salad, either of the sauces
No. 109, and do not stir it up until it is to be eaten. It tay be garnished
with hard-boiled eggs, ocut in slices, sliced cucumbers, ‘nasturtiums, oub
vegetable-flowers, and many other things that taste will always suggest to
make a pretty and elegant dish. In making a good salad, care must be taken
to have the herbs freshly gathered, and thoroughly drained before the sauce
is ndded to them, or it will be watery and thin. Young spring onions, cut
small, are by many persons considered an improvement to salads ; but, before
these are added, the cook should always consult the taste of her employer.
Slicés of eold meat or poultry added to a salad make a convenient and quickly-
made summer luncheon-dish ; or cold fish flaked will also be found exceedingly
nive, mixed with it.
Averags.cost; 9d. for s salad for' or 6 persons ; but more expenxive when
ths herbs are foroed. Sufficient for 5 or 6 persons, Seasonable from May to

Beptember,

o $08~WINTER SATLAD,

mmm—-ﬂudm, mustard-and-cress, botled beetroot, 3 or Llumi Boiled
g3, calery,

. &fods.~The above ingredients form the principal constituents of a winter
nh.d, and may be converted into a very pretty dish, by nicely contrasting
the various colours, and by tastefully garnishing it. Shred the celery into
thin pieses, after having carefullyswashed and out away all worm-eaten pieces
sleanse the endive and mustard-and-cress free from grit,. and arrange these
high in the centre of a salad-bowl or dish ; garnish with the hard-boiled eggs
‘Mﬂmw&m should be cut in slices ; and pour into the dish,
h&notmﬂnllhd, either of the seuoes No. 109. Nevar dress a selad long
muh for table, as, by standing, it loses its freshmess and

light appearance; the sance, however, may always be pre-
-Mhmbdbrdaud ndvhnnqundforumthoborblw
y over it

.,;‘“'_ mt,ﬂd.ﬁranhdforboxcm Mmﬂhﬁcﬁm

ka  apd of Septemberse Margh, - - . .
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aaal) bunches ; put it intd wzlmg water, salted in the above proportion, and
let ﬂbotl‘auiéklyunﬂl tender. Tuke it out, drain,
untie the bunches, and serve with plain melted butter
or White sauce,'s little of whish may be poured over 4§
tho kald. Sea-kals may also be parboiled and stewed z
in good brown gravy: it'will then take about j hour  moruep sEa-xarx.
altogether.

Time, 16 minutes; when liked very thoroughly done, allow an extra §
minutes. Average cost, in full season, 9d. per basket. Sufficient,—allow
12 heads for 4 or § persons. Seasonable from February to June.

805.~TO BOIL SPINACH (Hnglish Mode).

INGREDIENTS.—2 panlfule of spinach, 2 heaped tablespoonfuls of salt, 1os.
of butter, pepper to taste,

Mode,—Pick the spinach carefully, and ses that no stalks or weeds are left
amongst it ; wash it in several waters, and, to prevent it being gritty, act ic
the following manner :—Have ready two largg pans
or tubs filled with water ; put the spinach into one
of these, and thoroughly wash it ; then, with the
hands, take out*the spinach, and put it into the y
other tub of water (by this means all the gnt. will be "’Eﬁ,?‘mixm
left at the bottom of the tub) ; wash it aga.m, and, BLEAD
should it not be perfectly free from dirt, repeat the process. Put it into a
very large’ saucepan, with about § pint of water, just sufficient to keasp the
spinach from burning, and the above proportion of salt. Press it down fre-
quently with a wooden spoon, thut it may be done equally ; and when it has
boiled for rather more than 10 minutes, or until it is perfectly tender, drain it
iu a colander, squeess it quite dry, and chop it flnely. Put the spinach inbo
6 olean gtewpan, with the butter and a seasoning of pepper ; stir the whole
over the fire until quite bot ; then put it on & hot dish, and garnish with sip-
pets of toasted bread.

Time, 10 to 15 minutes to boil the spinach, § minutes to warm with the
butter. Awverage cost for the above quantity, 8d. Suficient for 5or 6 persons,
Seasonable,—spring spinach from March to July ; mnmapinuhﬁ'om Novern-
ber to March.

Note.~Grated nutmeg, pounded mace, or lemon-juice msy also be tddod to ondal '
the flavour; and posched eggs nré slso frequently served with spinach; they should be
Pl@m%%ﬁi&ﬁﬁ%hmﬂﬁmmdwm ¢

. 808~BOILED TURNIPS.

w&mu-m‘pa, o eack § gallon of witir allow 1 mmm
Apoonfid o} sl
‘ Mmm.ﬂutnmipu, and, should they be very large, divide them into
&a{m; bus, unleds this is tho case, let mxm%ﬁm

W of bofling walir, salted i the above proportiony
it Gl teader, 'Try them with a fork, and, when duns, take them
(Y s Wb €hion thoroushly desln, s serve. Bolled Cwrziips are




usaally sent to table with bolled mutton, but are infinitely nicer when mashed
than served whole : nﬂuﬁmymg,mymmalywotﬂ;muwbhd
dreusing plainly as above,

Time, old turnips, § to 1} hour; young ones, sbout 18 to 20 minutes.
Average cont, dd. per bunch, Sufficient,~allow a bunch of 12 turnips for 5 or
6 persans.  Seasonable,—may be had all the year; but in spring only useful
for favouring gravies, &o.

807.~MASHED TURNIPS.

INGREDIENTS, —10 or 12 large turnips ; to each § gallon of water allow 1
heaped tablespoonful of salt, 2 oz. of butter, caysnne or white pepper to taste.

Mode.—Pare the turnips,*quarter them, and put them into boiling water,
salted in the above proportion ; boil them until tender ; then drain themin a
colander, and squeeze them as dry as possible by pressing them with the back
of u lurge plate. When quite free from water, rub the turnips with a wooden
spoon through the colander, and put them into a very clean saucepan ; add
the butter, white pepper, or cayenne, and, if necessary, a little salt. Keep
stirring them over the fire until’ the butter is well mixed with them, and the
turnips ave thoroughly hot ; dish, and serve. A little cream or milk added
after the turnips are pressed through the colander, is an improvement to both
the colour and flavour of this vegetable.

Time, from § to § hour to bok the turnips; 10 minutes to warm them
through. Awerage cost, 4d. per bunch. Sufficient for 4 or § persons. Season-
able,—-may be lmd all the year ; but in spring only good for flavouring gravies.

808.—-—BOIIJED TUBNIP GREENS.

INGREDIENTS.— T'0 each § gallon of water allow 1 heaped tablespoonful of salt 2
rnip-greens.

Mode.—Wash the greens well in two or three waters, and pick off all the
decayod and dead leaves ; tie them-in small bunches, and put them into plenty
of boiling water, salted in the above proportion. Keep them boiling quickly,
with the lid of the saucepan umpovered, and when tender, pour them intoa
oolander ; lst them drain, arrange them In a vegetable-dish, remove the string
thut the greens were tied with, and serve.

" Pime, 16 to 20 minutes. Averagecost, 4d. for a dish for 8persons, Season.
alls in March, .&pril sud May.

8090.~BOILED VEGETABLY MARROW.
bm—ﬁm;mvm,%lmmww«
ue‘: wchblcnamw.
Ndm—-nturudyumomnfmmgm,ldudhthubmw
: - tlon ; put in the marrows after peeling them, and
-bofl them until quite tender. Take therp up with e
-Hoqhdmaud,w&qhmmm
'»‘ “m R m.mdwm;“’ hhdu',
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ont the winter by storing them 1n a dry place ; when wanted for use, a.!ow
-Bounhauldboentnudboﬁad in tho same mannet as above ; but, when once
begun,tbewmmm be eaten quickly, as it keeps butslhmﬂmou&er
it is cut. . Vegetable marrows are also very delicious mashed : they should be
bolled, then drained, and mashed smoothly with a wooden spoon. Heat them
in a saucepan, add a seasoning of salt and pepper, and a small piece of butter,
and dish with a few sippets of toasted bread placed round as a garnish.

Ti{me,—young vegetable marrows 10 to 20 minutes; old ones, 4 to § hour.
Average cost, in full season, 1s, per dozen.  Sufficient,—allow 1 moderate-sized
marrow for each person. Seasonabls in July, August, and September ; but
may be preserved all the winter,

PUDDINGS AND PASTRY.

e
810.~VERY GOOD PU¥F PASTH,

INGREDIENTS.— T every Ib. of flowr allow 1 Ib, of butter, and not quile § pint
of water.

Mods,—Carofully weigh the flour and butter, and have the exaet propor.
tion ; sqneeze the butter well, to extract the water from it, and afterwards
wring it in a clean cloth, that no moisture may remain. 8ift the flour ; see
that it is perfectly dry, and proceed in the following manner to make the
paste, using a very clean pasteboard and rolling-pin :—Supposing the quantity
to be 1 1b. of flour, work the whole into a smooth paste, with not quite 3 pint
of water, using a knife to mix it with: the proportion of this latter ingredient
must be regulated by the discretion of the cook; if too much be added, the
paste, when baked, will be tough. Roll it out until it is of an equal thickness
of about an inch ; break 4 oz. of the butter into small pieces; place these on
the paste, sift over it & little flour, fold it over, roll out again, and put another

- 4oz, of butter, Repeat the rolling and buttering until the paste has been rolled
out 4 times, or equal guantities of flour and butter have been used. Do not
cmit, every time the paste is rolled out, to dredge a little flour over that and
the rolling-pin, to prevent both from sticking. Handle the paste as lightly as
possible, and do not press heavily upon it with the rolling-pin, The mext
thing to be considered s the oven, as the baking of pastry requirel particular
sttention. Do not put it into the oven until it is sufficiently hot to gaise the
paste; for the bost-prepared paste, if not properly baked, will be good for
nothing. Brushing the paste as often as rolled out, and the pieces of butter
placed thereon, with thowhitoofmegg,mit to rhoinkuwotm
u%nwwbamwmmuhuwmnwmnm

. Averagdooat, 1a. 10d. per b, - .

LA m-—mm W-FMM
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xm—m paste may be made by the directions in the preceding recipe,
only nsing less butter and substituting lard for a portion of it; Mix the flour
Mnmﬂhmﬁamﬂ:nﬂqﬁmgp{ntofmw then roll it out & times, the
firet tima covering the paste with butter, the second with ' 1ard, and the third
with butter. Keop the rolling-pin and paste -lighﬂy dredged with flour, to
prevent them from sticking, and it will be ready for use.

Average cost, 1. 3d. per b, ‘ , e

813.~COMMON ru'm,m-xmnym v

INGREDIENTS.—1} B. of flowr, § B\ of butter, rather mors than § pint qf
waler.

Mode.—Rud the butter lightly tto the flour, and mix it toasmool'hm
with the water; roll it out 2 or 8 times, and it will be ready for use. This
poste may be converted into an excellent short crust for sweet tarts, by
adding t» the flour, after the butter is rubbed in, 2 tablespoonfuls of fine-
sifted sugar,

Average cost, 104, per 1b,

813, ~VERY GOOD SHORT ORUST FOR FRUIT TARTS.

INGREDIENTS,—T0 every Ib. of flour allow § I, of butter, 1 tablespoonful of
sifted sugar, § pint of water.

Mode.—Rub the butter into the flour, after having asoertained that the
latter is perfectly dry ; add the sugar, and mix the whole into a stiff paste,
with about § pint of water. Roll it out two or three times, folding the paste
over each time, and it will be ready for use,

Average cost, 1s, 3d. per lb,

814~ANOTHER GOOD SHORT ORUST,

. INGREDIENTS.—T0 mrylb of flour allow 8 oz. of butter, the yoiks of 2 eggs,
Su.qfnﬂpdmgar,abowipmtqulk.

Mode.—Rub the butter into the flour, add the sugar, and mix the whole as
Tightly as possible to a smooth gaste; with the yolks of eggs well beatew,
and the milk. . The proportion of the latter ingredient must be judged by the
ninonbeagg-,ifthmmhrgo,lomuchwmnothnqtﬂnd,mdmmu
the egys are smaller. o

Average cost, 1a, 3d. per 1b.

i 318 ~COMMON. SHORT GE’UG’I’.

mmmu—-zbmrglhqumzuqfaﬁdwanSomqﬂwﬁ,
aboid § pint of boiling milk,
xmm»mmmmmunwummw
mmmdworkthowhohnpwm mmmmm»m
hmﬁih,n&bmhamvdmhm o :
Mupulb. N " Cote s ""t""
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Mode.—With & knife work the flour to & smooth ‘paste with § pint of
3 #oll the crust out rather thin ; place the hutter over it in small pieces ;

drodgolighﬂymlt some flour, and fold the paste over ; repeat the rolling
once more, and the crust will be ready for use. It may be enriched by adding’
another 2 ae. of butter ; but, for ordinary purposes, the above quantity will be
iquite sufficient.

Averags cost, 8d. parlh.

817.-8UHT ORUST, for Pies or Puddings.

INGREDIENTS.—T0 every Ib. of flour allow 5 or 8 os. of Besf sud, § pint ¢f
water. X
Mode.—Free the suet from skin and shreds; chop it extremely fine, and
rub it well into the flour; work the whole to a smooth paite with the above
proportion of water; roll it out, and it is ready for use. This crust is quite
rich enough for ordinary purposes, but when a better one is desired, use from
w # 1b. of suet to every lb. of flour. Bome cocks, for rich crusts, pound
suet in & mortar, with a small quantity of butter, It should then be laid
on the paste in small pieces, the same as fr puff-crust, and will be found
exceedingly nice for hot tarts. 5 oz. of suet to every Ib. of flour will make s
very good crust; and even Ib, will answer very well for children, or when
tho crust is mted very plain,
Average cost, 7d. per lb. ‘0
318—~DRIPPING CRUSY, for Kitchen Puddings, Phl. &o.

INGREDIENTS.—T'0 every 1. of flour allow 6 os. of clarified Besf dnppﬁg
§ pint of water.

Mode.~—After having olarified the dripping, weigh it,and to every Ib. of
flour allow the above proportion of dripping. With a knife, work the flour
into a smooth paste with the water, rolling it out 8 times, each time pladng
on the crust 2 oz. of the dripping, broken into small piecel. If this paate is
Yghtly made, if good dripping is used, and not too much of it, it will be found
good ; and by the addition of two tablospoontuls of fine moist sugar, 1e may
‘be converted into a common short crust for fruit pies.

Average cost, 6d, per 1b.

810.—ALMA PUDDIN a. .

I!Gnmm.—§ 1. of Sfresh butter, § . of powdered sugar, j Ib m“ﬁaur
8. of currants, 4 eggs. ‘

Mods.—Beat the butter to a thick cream, utrawin,bydegnu.ﬂnmgc,
lnflmixboththmmlltogwher then dredge the flour in graidually, #dd
the curranti, and moiston with the eggs, which should bewell beaten, When
all the ingredisnts are well stirred and mixed, butter: » motld that wiil hold
‘the mixtuge exactly, tie it down with & cloth, put the pudding into ‘bcﬂinx
‘water and boil for 5 hours; w’han tumd ouf strew some powdered muger
‘tyenit, and serve, .

/e, 4 Do, dwu&. 1o 8. Wﬁ&wom
;ﬂk n&wm
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820.~-8M ALY, ALMOND PUDDINGS.
‘lwmtﬂ:.-—“b. of et almonds, 6 bitter ones, } Bb. of duiter, 4
aggps, 2 tablespoonfuls of sifted sugar, 2 tablespoonfulsof eream, 1 tBblespoonful

of brandy.
Mode, —'Bhnch and ponnd the almonds to & smooth paste with a spoonful

of water ; warm the butter, mix the almonds with
this, md add the other ingredients, leaving ‘out
' the whites of 2 eggs, and be particular that these

Aunoxp rvoniNGs.  are well beaten, Mix well, butter some cups, half
#ll them, and bake the puddings from 20 minutes to 4 hour, Turn them out
on & dish, and serve with sweet sauce.
Time.—20 minutes to § hour. Aver. cost, 1s.1d. Sufficient for 4 or 8
pernnm. Seasonable at any time,

321L.-BAKHD APPLRE DU’MPLHQ&S (a Plain Family Dish).

YNGREDIENTS,—8 apples, 3 Ib. of sust-crust (No. 817), sugar to taste. .

Mods.—Pare and take out thp cores of the apples without dividing u:cmf‘
and make } 1b, of suet-crust by recipe No. 817; roll the apples in the crust,
previously sweetening them with moist sugar, and taking cave to join the
peste nicely,. When they are formed into round balls, put them on & tin, and
bake them for about § hour, or longer should the apples be very large ; arrange
them pyramidically on a dish, and sift over them some pounded white sugar.
These may be made richer by using one of the puff-pastes instead of suet.

Time.—From } to § hour, or longer. Average cost, 13d. each. Sufficient
for 4 persons, Seasonable from August to March, but flavourless after the
eud ot January.

822--BOILED APPLE DUMPLINGS.
INGREDIENTS.—6 apples, § 1. of suet-crust (No. 817), sugar to taste.
Mods.—Pare and take out the cores of the apples without dividing them ;
wweeten, and roll each apple iga piece of crust, made by recipe No. 317; be
partioular that the paste is ly joined ; put the dumplings into floured
eloths, tie them securely, and put them into boiling water. Keep them
boiling from J to J hour ; remove the cloths, and send them hot and quickly
to table. Dumplings boiled in knitted cloths bave a very pretty appearance
when they come to table, The cloths should be made square, just large
‘ lionghtohuld one dumpling, and should be knitted in plain knitting, with

oarse cotton.

M—!blhow whngc-hmldtbadmpungubeuryhm Averags .
Qn,ljd.uuh. Sufficient for 4 persons, WMAWhM.
‘mmmm.aofmm 4 ‘ .
( ., 833~BAKED APPLE PUDDING.  * ‘

‘ C (Fery good.) ‘ .
v m—-s woderate-sised appias, 3 tMlespootils of fmsly-chopped
: 'M 'mthwmﬁm 1pint of wilh,w litke grated wutengy. -

N
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Mode.~Mix the flour to a smooth batter with the milk ; add the eggs,
le:voiﬂdbo well whisked, and put this batter into a well-buttered pie-
pe the apples olean, but do not pare them; out them in halves,
and take out the oores ; lay them in the batter, rind uppermost ; shake the
suet on the top, over which also grate a little nutmeg ; bake in a moderate
oven for an hour, and cover when served, with sifted loaf sugar. This
pudding is also very good with the apples pared, aliced, and mixed with the
batter, .
Time,—1 hour. Average cost, 9d. Sufficient for 5 or 8 persons.

324.-BOILED APPLE PUDDING.

INGREDIRNTS.-—Crust (No. 817), apples, sugar to taste, 1 amall teaspoonsul of
Sinely-minced lemon-peel, 2 tablespoonfuls of lemon-juice.

Mode.—Maks a butter-crust by recipe No. 816, or a suet one by recipe No.,
817, using for a moderate-sized pudding from § to1 b, of flour, with the other
ingredients in proportion. Butter a basin; line it with some of the paste ;
pare, core, and out the apples into slices, gnd fill the basin with these ; add
the sugar, the lemon-peel and juice, and cover with erust; pinch the edges
together, flour the cloth, place it over the pudding, tie it securely, and put it
into plenty of fast-boiling water. Let it boil from 13} to 23 hours, aceording
to the size ; then turn it out of the basin, and send to table quickly. Apple
puddings may also be boiled in a cloth without a basin; but, when made in
this way, must be served without the least delay, as the orust so soon becomes
heavy., Applepudding is a very convenient dish to have when the dinner-hour
is rather uncertain, as it does not spoil by being boiled an extra-hour; care,
however, must be taken to keep it well covered with the water all the time,
and not to allow it to stop boiling.

Time, from 13 to 24 hours, according to the size of the pudding, and the
quality of the apples. Average cost, 1s.  Syfficient, made with 1 Ib, of flour,
for 7 or 8 persons, Seasonable from August to March ; but the apples become
flavourless and scarce after February,

825.~APPLE SNOWBALLS.

INGREDIENTS. —2 teacwuifuls ¢f rice, apples, moist sugar, cloves. ‘

Mode.—Boil the rice in milk until three-parts done; then strain it off, and
paro and core the apples without dividing them. Put a small quantity of
sugnr and a olove into each apple, put the rice round them, and tie such ball
separately in a cloth. Boil until the apples are tender; then take them up,
rmvo the cloths, and sexrve.

T, § hour toboil therice separstely ; § to 1 hour with theappls, Sezson.
abls from August to March.

T . 828.-~-APPLE TART OR PIH. h

" InGRupINNTS,—Puf-pasis (No. 330 or 811), apples; 1o sviry B vm
dhplss, allow 3 0. of malst mgar, } onpoonful of fnsly-mined: Wh*
1 tablespoonful of lamon-uiice, ,

M-mimawwm«mwm.
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plaoe » border of it round the edge of a pie-dish, and All it with apples pared,
vared, and out into slices ; sweeter with moist sugat, addtholemm-pedmd
Jyuice, snd 2 or 8 tablespoonfuls of water ; cover with crust, gut it evenly round
clos. to the edge of the pie-dish, and bake in a hot oven from } to § hour, or
rather longer, should the pie be very large. 'When it i throe-parts done, take
it out of the oven, put the white of an egg on a plate, andy with the blade of &
knife, whisk it to a froth ; brush the pie over with this, then sprinkle upon it
some sifted sugar, and then a few drops of water. Put the pie back into the
oven, and finish baking, and be particularly careful that it does not eatch or
burn, which it is very liable to do after the crust is iced. 1If nrade with a plain
erust, the icing may be omitted.

Tme, § bour before the crust is iced ; 10 to 15 minutesafterwards. Avcrage
oost, 1s.  Sufficient,—allow 2 1b. of apples for a tart for 6 persons. Season.
able from August to Mareh ; but the apples become flavourless after February.

Note.~Many things are suggested for the flavouring of apple pie; somessy3or$s
tablespoonfuls of beer, others the same quantity of sherry, whick very much improves
the taste; whilst the old-fashioned sddition of a few cloves is, by many persons, pre-
mdhm&hgdlo,unhotfwnkmolqﬁneo.

837~CREAMED APP] |E TART.

INGREDIENTS.~—Puff-crust No. 810.0r 811, apples ; to every lb. of pared and
cored apples, allow 2 os. of moist sugar, } teaspoonful of minced lemon-pesi,
1 tablespoonful of lemon-fuics, § pintaof boiled custard,

Mode.—Make an apple tart by the preceding recipe, with the exception ot
omitting the leing. Whon the tart is baked, out cut the middle of the lid or
orust, leaving a border all round the dish. Fill up with a nicely-made bofled
oustard, grate a little nutmeg over the top, and the pie is ready for table.
This tart is usually eaten cold ; is rather an old-fashioned dish, but, at the
samo time, extremely nice.

Time, § to § hour. Average cost, 1s. 5d. Sufficient for 5 or 6 persons,
Seasonable from Angust to March.

3
328.-BAKED OR BOILED ARROWROOT PUDDING.

INGREDIRNTS.—2 tablespoonfuls of arrowroot, 13 pint of milk, 1 oz. of butter,
the rind of] lm.tm, 2 Mupedwbhqpaonfubquutugar, a lwtlcgratd
:mtma_q

M—Mlx the arrowroot with as'mmch cold milk as will mako it into s
#modth batter, moderately thick ; put the remainder of the milk into & stew-
pen with the léemon-peel, and let it infuse for about § hour; when it bofls,
striin. 1t gently to the batter, stirring it all thetimetokeephlmooth then
add ‘the butter ; beat this well in until thoroughly mixed, and sweeten with
moist sugar. Put the mixture into.a ple-dish, round which has been glaced &
bander of paste, grate a little nutmeg.aver the top, and bakethe pudding from
"} 4014 bour, in & modarste oven, or boil it the ssme length of time in & welk.
mm %aﬁchmmmmrmmamwmsw
5.4t ,ﬂénﬁnmtvqwm sud add & tablespoguful of
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brandy. For a nursery pudding, the addition of the latter ingredients will be
found quite superflaous, uahothepubsmndthoedgooftbediah. '

Zime, 1 {p 13 hour, baked or boiled, ‘Average cost, 7d. Sufficient for B or 6
persons.  Seasonable at any time.

. 820.~AUNT NELLY’'S PUDDING.

INGREDIRNTA.—} 1B, of flour, } . of treacls, § Bb. of suet, the vind and jwics
of 1 lemon, a fevb sirips of candied lemon-peel, 3 tablespoonfuls of cream, 2 eggs.

Mode.—Chop the suet finely ; mix with it the flour, treacle, lemon-peel
minoced, and candied lemon-pecl; add the oream, lemon-juice, and 2 well-
beaten egge ; beat the pudding well, put it into a buttered basin, tie it down
with a cloth, ‘and boil from 8} to 4 hours.

Time, 83 to 4 hours. Awverage cost, 1s. 28. Sufficient for § or 6 persons.
Seasonable at any time, but more suitable for a winter pudding.

330.—A BACHELOR’S PUDDING.

INGREDIENTS.—4 o2, of grated bread, 4 oc. of eurrants, 4 os. of apples, 2 o3,
@f sugar, 8 eggs, a few drops of essence of lemon, a little gratad nutmeg,

Mode.—Pare, core, and mince the apples very finely, sufficient, whem
mincod, to make 4 oz. ; add to these the currants, which should be well
washed, the grated bmd, and sugar ; whisk the eggs, beat these up with the
remaining ingredients, and when all is thoroughly mixed, put the pudding
{nto a buttered basin, tie it down with a clbth, and boil for 8 hours,

Time, 8 hours. Average cost, 9d. Sufficient for 4 or 5 persons. Seasonadle
from August to March,

831.—~BARONESS'S PUDDING.
(Author’s Recipe.)

INGREDIENTS. —3 1. of suet, § Ib. of raisins weighed after being stoned, § .
of four, § pint of milk, } saltspoonful of salt.

Mode.—Prepare the suet, by carefully freeing it from skin, and chop it finely ;
‘stone the raising, cut them in halves, and mix both these ingredients with
the salt and flour ; moisten the whole with the above proportion of milk, stir
the mixture well, and tie the pudding in a floured cloth, which has been pre-
viously wrung out in boiling water, Pat the pudding into a saucepan of
boiling water, and let it boil, without ceasing, 43 hours. Serve merely with
plain sifted sugar, a little of which may be sprinkled over the pudding.

Time, 43 hours. Averagé cost, 13, &d. Sufficient for 7or8ponom. Season-
able in ‘winter, when fresh fruit is not obtainable,

Note.—This pudding the editress canuot too highly recommend. The recipe was
kindly given to her family by s lady who bore the title here prefized to it; and with all
who have partaken of it, it is an especial favourite. Nothing is of greater consequence,
in the shovs mmmmmmamwm shorld never be lem
than thatenentioned. .

332-BAKHED an WDDING'

ihimmu.-»i}pmvmdk. 4%#% 2 s «m,.
Saggn, v tithosclt. .



‘ xm—mumm.mwa»ﬂrj.mmm
. 'aodinder hot, mdpmitmuwmw,mmm{nmm-mﬁg‘
‘sild the butter, eggs, snd salf ; beat the whole well, and put the pudding
" info a buttered pie-dish ; bake for § hour, and serve with 'swest sauce, wine
ssuoe or stewed frult, Baked in small oups, this makes very pretty little
puddings, and ehould be eaten with the same accompaniments as above,

. Teme, § hour; Awm,lld. Sufficient for § or 6 persons. Seasonable
' »anyﬁma.

833.~-BAKED BATTER PUDDING, with Dried or Fresh Fruit.

INGREDIENTS.—1} pint of milk, 4 tablespoonfuls of flour, 8 eggs, 2 03, ¢f
Sinely-shredded suet, 3 Ib. of currants, a pinch of salt.

Mode.—Mix the milk, flour, and aggs to a smooth batter; add a little salt,
the suet, and th¥ currants, which should be well washed, picked, and dried ;
put the mixture into a buttered pie-dish, and bake in & moderate oven for
14 bour, When fresh fruits are in season, this pudding is exceedingly nice,
with damsons, plums, red currants, gooseberries, or apples; when made with
these, the pudding must be thicKly sprinkled over with sifted sugar. Boiled
batter pudding, with fruit, is made in the same manner, by putting the fruit
into a buttered basin, and filling it up with batter made in the above pro-
portion, but omitting the suet. It must be sent quickly to table, and covered
plentifully with sifted sugar. o

Time, buked batter pudding, with fruit, 1} to 13 hour; boiled ditto, 13 to
1§ hour, allowing that both are made with the above proportion of batter,
Bmaller puddings will be done enough in § or 1 hour. .Awverage cost, 10d.
Syfficient for 7 or 8 persons. Seasonabls at any time, with dried fruits,

834.—~BOILED BATTER PUDDING. '

INGREDIENTS, —8 eggs, 1 02. of butler, 1 pint of milk, 8 tadlespoonfuls of
four, a little salt.

Mode—Put the flour into a basin, and add sufficient milk to moisten it;
carefully rub down all the lumps with & spoon, then pour in the remainder of
the milk, and stir in the butter, which should be previously melted ; keep
beating the mixture, add the eggs and a pinch of salt, and when the batter is
quite smooth, put it into  well-butfBred basin, tie it down very tightly, and
ppt it into boiling water; move the basin about for a few minutes after it is
put into the water, to prevent the flour settling in any part, and boil for
13 hour, This pudding may also be boiled in & floured cloth that has been
wetted in hot water ; it will then take a faw minutes leas than when boiled
1o & basin. &ndtbuowddinpquulouymubb,mdmﬁbhm
siance, wine saues, stewed fruit, or jam of any kind: when the Iatter is used,
a little of it may be placed round the dish in small quantities, as a garnish,
* me, 1} hour in a basin, 1 hourin & cloth, dverags cost, Td, Bufivient
hjurbrm BSeqsonadle at sny time, ‘

‘ ‘835 ~BAKED BREAD PUDDING. ca
ﬁmmqw,rmmumvmnmiuvm

Y
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brmdy,

. —-?nt&umﬂkhtonmwpm withtbnﬁthrﬂmon&s,u‘ﬁ
lnfmbfor{honr ‘bring it to the boiling point; strain it on to the bread
crumbs, and let thess remain till cold ; then add the eggs, which should be
well whisked, the butter, sugar, and bra.ndy, and beat the pudding weil until
all the ingredients are thoroughly mixed ; line the bottom of a pie-dish with
the candied peel sliced thin, put in the mixture, and bake for nearly § hour.

Time, nearly § hour. Average cost, ls. 4d. Sufficient for & or 6 persons.
Seasonadle at any time,

Note.~A few currants may be substituted for the candied peel, and will be found an
excellent addition to this pudding: they should be besten in with the mixture, sud not
laid a¢ the bottom of the pie-dish,

836 —BAKED BREAD-AND-BUTTHER PUDDING.

INGREDIENTS, —9 thin slices of bread and butter, 13 pint of milk, 4 eggs, sugar
to taste, } Ib. of currants, flavouring of vanilla, grated lemon~peel or nutmeg.

Mode.—Cut 9 slices of bread and butter mot very thick, and put them into
s ple-dish, with currants between each layer and on the top, Sweeton and
flavour the milk, either by infusing a little lemon-peel in it, or by adding a
few drops of essence of vanilla; well whisk the eggs, and stir these to the
milk, Stratn this over the bread and butter, and bake in a moderate oven
for 1 hour, or rather longer. This pudding may be very much enriched by
adding cream, candied peel, or more eggs than stated above. It should not.
be turned out, but sent to table in the pie-dish, and is better for being made
about 2 hours before it is baked.

Time, 1 hour, or rather longer, .Average cost, 9d. Sufficient for 6 or
7 persons,  Seasonable at any time.

837.~-BOILED BREAD PUDDOING

INGREDIENTS.~—1] pint of milk, § pint of breud crumbs, sugar to tasts, 4 eggs,
1 03, of butter, 8 os. of currants, } teaspoontful of grated nutmeg.

Modes.—Make the milk boiling, and pour it on the bread crumbs; let
these remain till eold ; then add the other ingredients, taking care that the
oggs are well beaten, and the currants well washed, picked, and dried, Boat
the pudding well, and put it into a buttered basin ; tie it down tightly witha
cloth, plunge it into boiling water, and boil for 1§ hour; turn it out of the
basin, and serve with sifted sugar. Any odd pieces or scraps of bread answer
for this pudding ; butthcythmldhuo&kcdovomight,md,whnmﬂfa
use, should have the water well squeezed from them,

Time, 1} hour, Awverags cost, la. W&Ow?m Seasonalls
\ﬂmm

ass.—mr PI-AI.E‘ BREAD PUDDING.
-«m-mm—oumqu or orumb of Bread ;. to every quart allon
3 taapoonsul of salt, luacpoowdymudm a«.em-mi&,
“‘i’m T oa of busters’ ‘ .
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Haﬁ—mukmobrudmwmnpmmdmuthmum
mmummmm Let these stand till the waser i cool;
then press it-out, and mesh the bread with a fork until it is quite free from
lumps, Measure this pulp, and to every quart stir in salt, nutmeg, sugar, -
and eurrants in the above proportion ; mix all weil together, and put it into a
well-buttered. pio-dish. Bmooth the surface with the back of a spoon, and
place the butter in small pieces over the top ; bake in a moderate oven for
1} hour, and serve very hot. Boiling milk substituted for the boiling water
would very much improve this pudding.

Time, 13 hour. Average cost, 6d., exclusive of the bread. Sufficient for 6 or
7 porsons.  Seasonable at any time.

839.—A PLAIN CABINNT or BOILED BREAD.AND -BU'I."I’EB
PUDDING.

INGREDIENTS.~2 02. of raisins, @ few thin slices of bread and Immr, 3 eggn,
1 pint of milk, sugar to taste, } nutmeg.

Mode.—Butter a pudding-basin, snd line the inside with a layer of raisins
that have been previously stoned ; then nearly fill the basin with slices of
bread and butter with the cruat cut off, and in another basin, beat the eggs;
add to them the milk, sugar, and grated nutmeg; mix all well together, and
pour the whole on to the bread and butter; let it stand 3 hour, then tie s
floured cloth overit; boil for 1 hour, and serve with sweet sauce. Care must
be taken that the basin is quite full before the cloth is tied over,

Time, 1 hour. Average cost, 8d. Sufficient for b or 6 persons. Ssasonabie

et any time,
) 840.-CANARY PUDDING.

INGREDIENTS.—The weight of 8 eggs in sugar au.d butter, the weight ¢f 2 egge
o flowr, theyind of 1 small lemon, 8 eggs.

Mode.~—Melt the butter to a liquid state, but do not allow it to oil; add to
this the sugar and finely-minced lemon-peel, and gradually dredge in the flour,
keeping the mixture well stirred ; whisk the eggs ; add these to the pudding;
beat all the ingredients until Phoroughly blended, and put them into &
buttered mould or basin ; boil for 2 hours, and serve with sweet sauce.

Time, 2 hours, Amaynmt, 1s. Mmmforlwﬁm Snmmbk
at any time,

. 341-BAKED OR BOILED CAREOT mnﬁm

mwmm.-ub q{bmd wmba,4u.qui ». ofttmd muuu,
§ D.of earrot, § Ib. of currants, 3 os, of sugar, B eggs, milk, § nutmeg,”’

Alode.~—Bofl the carrots until tendsr enough to mash to'a pulp; add the
remaining ingredients, and moisten with sufficient milk to make the pudding
of the consistency of thick batter. “If to be boiled, put the mixturg into'a
buttered basif; tie it down with a cloth, and boil for 3§ hours : if to be baked,
pat & inbo & pie-dish, and bake for nearly an hour; urn it out of the digh,
wtrotr nifted wugar over it and serve.

Time, 2 hours t0 bofl ; ane hour to bake, Average coxt, 1a 3 SuRcient
for B or 8 parsons.  Seadenable frora Septemsber to Mareh,



‘puiisiteas’ AwD .‘us‘n'z‘i.

. m—omkf -rm \

Inormoianes.—1} . qfdmm,ﬁmﬂ%lupmqumi&
of short orust (No, 818 or 814)..

Mode.~Pick the stalks from the oherrlao, put them, with the s'ugur, hb a
deep pie-dish just capable of holding them, with & small cup placed upside
down in the midst of them. Make a short crust with § 1b. of flour, by either
of the recipes 318 or 814 ; lay a border round the edge of the dish ; put on the
vover, and ornament the edges; bake in & brisk oven from § hour to 40
minutes ; strew finely-sifted sugar over, and serve hot or cold, although the
latter is the more usual mode. It is more economical to make two or three
tarts at one time, as the trimmings from one tart answer for lining the edges
of the dish for another, and so much paste is not required as when they are
made singly. Unless for family use, never make fruit pies in very large dishes ;
select them, however, as deep as possible.

Time, § hour to 40 minutes. Avérage cost, in full season, 8d. Sufficient for
5 or 6 persons. Seasonable in June, July, and August.

Note.—A few currants added to the cherries will be found to impart s nice piguant
taate to them,

843~A PLAIN CHRISTMAS PUDDING FOR CHILDREN.

INGREDIERTS,~1 . of flour, 1 B. of brgad crumbs, § . of stoned raisine,
§ Ib. of cwrrants, § 1b. of suet, 3 or 4 eggs, milk, 2 oz. of candied peel, 1 tea~
spoonful of powdered allspice, § saltspoonful of salt.

Mode.—Let the suet be finely chopped, the raisins stoned, &nd the currants
well washed, picked, and dried. Mix these with the other dry ingredients,
and stir all well together ; beat and strain the eggs to the pudding, stir these
in, and add just sufficient milk to make it mix properly. Tie it up in a well-
floured cloth, put it into boiling water, and boil for at least 5 hours. Borve
with a sprig of holly placed in the middle of the pudding, and a little pounded

sugar sprinkled ovar it. ‘

Z‘unc, 5 hours. Average ooot,ll.lod. SMNONIO ohildren.
Beaaomblc at Christmas,

844.~ROYAL COBURG PUDDING.

INGREDIENTS—] pint of new wilk, 6 es. of four, 6 os. of sugar, G os. of
Butter, 6 oa. of currants, Gegys, brandy and grated nutmeg to taste,

Bode.~Mix the flour to a smooth. batter with the milk, add the remaining
Ingredients gradually, and when well mixed, put it into four basins or moulds
half full ; buh{orihonr,mthopuddiwuoutonadhh,mdmﬁth
-mm -

ZPimsg, § hour. Averagcooat,h.Qd. Suﬁcm;tior'lorspm Seasow

sbiest awy time, |
o 845 CURRANT DUMPLINGS, y
‘&Gubmu.«-lu.qfﬂam 6w.¢M iﬂq w’m mﬂa' were

%‘“‘” ﬂmmnmy muw&mmu«u&amq&m,
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which should be nicely washed, picked, and dried ; mix the whole to a limy
paste with the water (if wanted very nioe, use milk); divide it into 7 or 8
dumplings ; tle them in cloths, and boil for 1} hour, They msy be boiled
without @ cloth : they should then be made into round balls, and dropped into
boiling water, and should be maved about at first, to prevent them from
sticking to the-bottom of the saucepan, Berve with a cut lemon, cald butter,
and sifted sugar.

Time, in » cloth, 1} hour; without, § hour, Average cost, 8d. Suffcient
for 0 or 7 parsons.  Seasonable at any time,

846~BOILED OURRANT PUDDING:
(Plain and Economical.)

INGREDIERTS.—1 1. of flour, § Ib. of suet, § Ib. of curvants, milk.

Mode.—~Wash the currants, dry them thoroughly, and pick away any stalks
or grit ; chop the suet finely ; mix all the ingredients together, and moisten
with sufficient milk to make the pudding into a stiff batter ; tie it upina
foured cloth, put it into boiling water, and boil for 3§ hours; serve with a
cut lemon, cold butter, and sifted sugar,

Time, 8§ hours. Average cost, 10d. Syfficient for 7 or 8 persons, Season-
able, at any time,

847.~BLACK or RUD CURRANT PUDDING.

INGREDIENTS.—1 guart of red or black currants, measwred with the stalks,
4 I, of moist sugar, suet crust (No. 817), or butter crust (No. 816).

Mode.—Make, with § 1b. of flour, either & sust srust or butter crust (the
former is usually made) ; butter a basin, and line it with part of the orust ;
put in the currants, which should be stripped from the stalks, and sprinkle
the sugar over them ; put the cover of the pudding on; make the edges very
secure, that the juice does not escape ; tie it down with a floured cloth, put i%
into boiling water, and boil from 2} to 8 bours. Boiled without a basin, allow
4 bour less. We have given yather a large proportion of sugar ; but we find
fruit puddings are so much more julcy and palatable when well swestened befove
they are boiled, besides being more economical. A few raspberries added to
red-ourrant pudding are a very nice addition : about § pint would be sufficient
for the above quantity of frnit. Fruit puddings are very delictous if, when
they are turned out of the hasin, the crust is browned with & salamander, or
put into & very bot oven for & few minutes to colour #t ; this makes it orisp on
the surface,

Time, 2§ to 8 hours ; without & bamn, 2 to 23 honts, Averags cost, in Al
soason, 84, Suficient for 6 or 7 persons. Seasoncéie w Juns, July, swd
August,

348~RED.-OURRANT AND RASPERRRY TARY.

INOREDIEWTS.—1} pint of picked owrrants, § pint of raspbervies, & Aeped
of moist sugay, § B, of short crust,
Mode,~Stip tho ourseals Sym the stalks, and put tem o b dens bl

r
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dinti, with & small cup placed in the midst, bottom upwards ; add the rasp.
barrjes and suger ; place & border of pasts round the edge of the dish, caver
with orust, ornament the edgas, and bake from 4 to § hour : strew some sifted
m&ummmmm This tart is more generally served cold

Time, § to § bour. Adverage cout, 1a, 2d. Suficient for 5 or 6 persons. 8aa-
aonadls in June, July, and Avgust.

840.~-BAKHD CUBTARD PUDDING.

‘lmm—-—ljpwo'nﬂk, the rind of § lemon, } 5. of moist sugar,

o995
Mode.~Put the milk into & saucepan with the sugar and lemon-rind, and
let this infuse for about § hour, or until the milk is well flavoured ; whisk the
eggs, yolks and whites ; pour the milk to them, stirring all the while ; then
have ready a pie-dish, lined at the edge with paste ready baked ; strain the
custard into the dish, grate a little nutmeg over the top, and bake in & very
slow oven for about 4 hour, or rather longer. The flavour of this pudding
may be varied by substituting bitter almonds for the lemon.rind ; and 3 may
be very much enriched by using half oream end half milk, and doubling the
quanity of eggs.

Time, § to § hour, Average cost, 9d. Sufficient for 5 or 6 persons. Seusone
abls ut any time, .

Note~This pudding is usnally served cold with fruit tarts,

850.~DAMSON PUDDING.

INGREDIENTS.—1§ pint of damsons, § 1. of mois? sugar, § 5. of suet or
Sutter crust.

Mode.—~Moke a suet orust with §Ib. of flour by recipe No. 817 ; line a but-
tered pudding-basin with a portion of it ; fill the basin with the damsons,
swosten them, snd put on the lid ; pinch the edges of the armst together, that
the julos doss not escape; tie over a floured cloth, put the pudding into

water, and boil from 24 to 8 hours.

Do, 23 to 8 houra  Averagecost, 9d. Sufficient for or 7 persons.  Season.
abls in Septémber and October,

35L-DELHI PUDDING.

Tooxsbrmrs.~i large opples, & little grated nutmeg, 1 teaspoonful of wunded
Wawwvm.ouvmmtmvwm

& 817,
" dbsdewPary, snd oub the gpples into slises ; put them inton sance-
Mﬂmmmxmdm;m%wﬁwzamd
* #oly; then hava teedy the shove proportion of arust, roll i out thin, spresd
waiinkle over the owrant, rofl the pudding up, ,

?um.mu?m%?@h;akam

perageaon, Js, Suficint for 5 ox § perects.  Sesanpialily
g oy T x C
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282 ~EMPHESS PUDDING .
Inénottits.—j . of Hi, 3 ok of butir, 8 e, fomy il S

i:Iu'a‘ee».—n»n thre vive fit the milk vntil véry sot% ; then add the'butter; belj -
# for & fow minutes after the latter ingredient is put in, and set 1 by t cocl,
Well beat the eggs, stir these in, and Jine s dlsh with puff-pasta; puf over
this a layer of rice, then & thin layer of any kind of jam, then another Iayer
of rice, proceeding in this manner until the dish is full; and vake ina
moderate oven for § hour. This pudding may be eaten hot orcold ; if fho
Iatter, it will be much improved by baving a bofled custard poured over it
Tyme, § hour. Average cost, 1s. Sufficient for 6 or 7 persons.
at any time. .
8563 ~FOLKESTONE PUDDING-PIES.
INaREDIENTS.—1 pint of milk, 8 oz of ground ric, 8 ox. of butter, § I, of
sugar, Aavouring of lemon-peel or bay-leaf, 6 eggs, puff-pase, cxrvanis,
Mode.~Infuse 2 laurel or, bay leaves, or the rind of § lemon, in the milk,
and when it is well flavoured, strain it, and add the rice ; boil these for § hour,
stirring all the time; then take them off the fire, stir in the butter, sugan,
and egge, and let these latter be well beaten before they are added to the
other ingredients ; when nearly cold, hne some patty-pans with puff:pasta,
8l with the custard, strew over each a fow cwrrants, and bake from 90 to.25
minutes in a moderate oven,
T'ume, 20 to 25 minutes. Average sost, la. 1d BSyficiens to fill & dosen
patty-pans. Seasonable at sny time.
884 -FRUIT TURNOVERS (suitable for PloNimw), i
INGREDIERTS.—Puff-gaste (No. 811), any kind of fruil, sugar to tasts,
ods.—Make some puff-paste by recipe No. 811; roll it out to the thicknesy
of sbout } inoh, and cut it out in pieces of & circular form; pile the fruifon -
balf of the paste, pprinkle over some gugar, wet the edges and turn WM
over. Press the edges together, ornament them, and brush the tumover -
wi&bthnwhihdtnm:-pdlhmdm&m.ud ogﬂnhin"
a brisk oven, for about 20 minutes. Instead of putting the jpw"&
may be bolled dewn with a little sugar first, and then inclosed fu the crust;
w;;:;o;omykind.m-thbs;irdhmm -
;i minutes, Syfinen, § 1b, of puff-paste will mpke & donen tnrm.
ovgly.  Seagomabls st any Hime. IS
858 ~GINGER PUDDING. P
u‘ u‘ ',u‘\
wwm mxm.ﬁ Wiowet, § B op it sngel, 'f’»’“'.'};
Jm M‘M*’Mﬁm{’%iﬂ' ) shil Jmped} .
bt s hdh, iEthiN 5.
: W“’, teo o R OBE MY Bar Mg h%?ﬁ,“; [T et

TR e M g oy
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MH,~GOLDRNR PUDDING,
mn-ga.ymmu.vquavmhais
o sugar, degge.

Mode.~Pat the bread srambs fnte & basin 3 mix with them the suet, which
shoudd be finely minced, the marmalade, and the sugar; stir all these ingre-
dients well together, beat the eggs to a froth, moisten the pudding with these,
snd mben well xaixad, put it into & mould or huttered basin; tie down with &
flonred cloth, and boil for 2 hours. When turned out, strew a little Sue-sifsed
ugear over the top, and serve

Time, 2 honxs, Average cost, 11d. Sufficient for 5 or 6 perscos,  Seasonablo
at any time.
meummmmwhmm
pattern, befors the mixtare is gnured in, which wonld add very much fo the appearanos
of the pudding, For a plainer pudding, double the quantities of the bread arumbs,
mumwammumw.m.mm

357~BAKHD GOOSHBERRY PUDDING.

IeonEDTENTS, —Goossberrien, 8 egus, 13 onegf dutier, § pint of brend erumbe,
sgar to taste.

Mode,—Put the gooseberries into s jar, gvbuﬂyw%hgoﬂ‘mwplm
tails ; place this jar in boiling water, and let it boil until the gooseberries are
soft epough to pulp; then beat them through a conrse sleve, and to every
pint of pulp add 3 well-whisked eggs, 13 oz. of butter, § pint of bread wrusmbe,
snd sugsr to taste ; beat the mixture well, lay a border of puff-paste vound
the edge of a ple-dish, pub in the pudding, bake for sbont 40 miuutes, strew
sifted sugar over, and serve,

Lime, about 40 minutes, L4vernge oosl, 10d. Suficent fox 4 or § paraonn
Beasonable from May to July,

858.-BOILED GOOSHBEREY PUDDING.

Jwcreprmwrs.—3§ Ib. of suet erust (No. 817), 13 pint of green gooseberries, § .
metst 7.
fl{mmoapudding-budnmmmmn 817), rolled out to about
§ inek in thdckmens, and, with a pair of saissors, sub
off the tops and sails of the gooseherries ; fil} the
baain with the fmit, pub in the sugwy, and coxsr ‘
with erasts  Pinoh .the odgw of the pudding tox
* gethar; s averdha Sonted cloth, puk.ib inte boiling
‘water, and bofl feoss §id0 8 hbvires Sun it ol of mm-m
Han bagin, wud derye Witk o jug of sroam.

Fime, 8} to 8 hours.  Average cost, 104, Mmhtulm Son
mhmw;”k"?’ | SRRV AV T

oo WA GUOSRBEERY. TART TR
%m‘mmmwmmﬂm

& i 4 IR b r ¢ [RREERILY »

i s nomor och o s b 204 e o e



164 PUDDINGS AND PASTRY,

put them into a deep pie-dish, pile the fruit high in the centre, and put in the
wugar ; line the edge .of the dish with a short orust, put on the cover, and
ornament the edges of the tart ; bake in a good oven for about #:hour, and
before being sent to table, strew over it some fine-sifted sugar. A jug of
cream, or a dish of boiled or baked custards, should always sccompany this
dish,

Time, § hour, Average cost, 9d. Sufficisnt for b or 6 persons. Seasonable
from May to July.

860.~HALF-PAY PUDDING.

INGREDIENTS.—} . of suet, } Ib. of currants, } Ib. of raisins, } Bb. of flonr,
1 5. of bread crwmbs, 2 tablespoonfuls of treacle, § pint of milk.

Mode.—Chop the suet finely; mix with it the currants, which should be
nicely washed and dried, the raisins, which should be stoned, the flour, bread
erumbs, and treacle ; moisten with the milk, beat up the ingredients until
all are thoroughly mixed, put them into a buttered basin, and boil the
pudding for 83 hours,

Time, 83 hours. Average cost, 8. Sufficient for b or 6 persons, Sensonadle

at any time,
861.—BAKE§ LEMON PUDDING. ®
I ¢
- INGREDIBNTS.—TAs yolks of 4 eggs, 4 oz. of pounded sugar, 1 lemon, } Ib. of
Butter, pyif-crust.

Mode.—Beat the eggs to a froth ; mix with them the sugar and warmed
butter ; stir these ingredients well together, putting in the grated rind and
strained juice of the lemon-peel. Line a shallow dish with puff-paste ; put in
the mixture, and bake in a moderate oven for 40 minutes ; turn the pudding
out of the dish, strew over it sifted sugar, and serve.

Teme, 40 minutes. .Average cost, 10d. Suﬁcw for § or 6 persons. Sea-
sonable at any time.

362.~-BAKED LEMON PUDDING. “
- IL

INGREDIENTS.—10 o2, of bread erumbs, 2 pints of milk, 2 os of m««,
1 iemon, } 1. of pounded sugar, 4 eggs, 1 tablespoonful of brandy.

Mode.—Bring the milk to the boiling point, stir im the butter, and pou
thess hot over the bread crumbs; add the sugar and very finely-minced
lemon-peel ; beat the eggs, and stir thess in with the brandy to the other
ingredients ; put a paste round the dish, and bake for § hour.

Time, § hour. Awerage cost, 1s 3d. Sufficient for 6 or 7 persons, Scas
sonable at any timp, :

863.—BOILED LEMON PUDDING.
INGREDIENTS.— B, of chopped sust, § B of bread orvmbs, 3 mmalt lomons,
600, of motst sugar, } . of four, 2 agge, milk.

Mode.~Mix the suet, bread erumbs, sugar, andﬂmweﬂhgsﬁhn,ddhg
the lomon-peel, which should be ver$ finely minoed, aid tlie juice; which
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should be strhined. When thess ingredients are well mixed, moisten with
the eggs and sufficient milk to make the pudding of the consistency of thick
batter ; Put it into a well-buttered mould, and boil for 8} hours; turn it out,
strew sifted sugar over, and serve with wine sauce, or not, at pleasure.

Time, 33 hours. .Average cost, 1s. Sufficient for 7 or 8 persons, Ssasonabls
at any time.

Note~This pudding may also be baked, and will be found very good., 1t will take
sbout 2 hours,

864~PLAIN LEMON PUDDING.

INGREDIENTS.—3 Ib. of four, 6 0s. of lard er } Ib. of dripping, the jusos of
1 large lemen, 1 teaspoonful of fowr, sugar.

Mode.—Make the above proportions of flour and lard into a smooth paste,
and roll it out to the thickness of about § inch. Squeeze the lemon-juice,
strain it into a cup, stir the flour into it, and as much moist sugar as will
meke it into a stiff and thick peste; spread this mixture over the paste,
roll it up, secure the ends, and tie the pudding in a floured cloth. Boil for
2 bours. '

Time, 2hours, Average wet, 7d. mﬂt for § or 6 persons. Seasonadle
at any time,

365.~MANCHESTER PUDDING (to eat Oold).

INGREDIENTS,—3 0. of grated bread, s} pint of mill, a strip of lemon-peel,
4 eggs, 202. of butter, sugar to taste, puff-paste, jam, 8 tablespoonfuls of brandy.

Mode.—Flavour the milk with lemon-peel, by infusing it in the milk for ¢
hour ; then strain it on to the bread crumbs, and boil it for 2 or 3 minutes ;
add the eggs, leaving out the whites of 2, the butter, sugar, and brandy; stir
all these ingredients well together ; cover a pie-dish with puff-paste, and at
the bottom put & thick layer of any kind of jam ; pour the above mixture,
cold, on the jam, and bake the pudding for an hour, Serve cold, with a little
sifted sugar sprinkled over.
" Time, 1 hour. Average cost, 1s. Sufficient for 5 or 6 persons, Seasonable

at any time,
866.~MONDAY’S PUDDING.

INGREDIENYS, —The remains of cold plum-pudding, brandy, custard mads
with B ¢gge to every pint of milk.

Mode.—Cut the remains of a good cold plum-pudding into finger-pieces,
soak them in a little brandy, and lay them cross-barred in & mould until fifll.
Make a custard with the above proportion of milk and eggs, flavouring it with
nutmeg or lemon-rind ; fill up the mould with it ; tie it down with a cloth, and
boil or steam it for an hour., Serve with a little of the custard poured ovar,
to which has been added a tablespoonful of brandy.

Time, 1 hour, Averags cost, excluslve of the pudding, 64, Syficient for B
or 8 plrsona, Smaubuatanytima.

. ) 867 ~MILITARY PUDDINGS,

InaarpIENTS,—] 1W of auet, § . of bread crunbs, § 1b. qummr,m
tind and jutos of 1 large lamon. .
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Mode,—Chop ths sust finely, mix 1t with $he bread crumbs and sugay, and
mince the lemon-rind and strain the juice; stir these into the other ingre-
dients, mix well, put the mixture into small buttered cups, and bake for
rather more than } hour ; turn them out on the dish, and serve with lemon-
sauce, The above ingredients may bs made into small balls, and boiled for
about § hour ; they should then be served with the same sauce as when baked.

Time, rather more than 3§ hour. .Average cost, 9d. Syfficient to fill 6or 7
moderate-sized cups, Seasonable at any time.

868.~MINCEMBAT,

INGREDIENTS.—2 b, of raisins, 8 lb. of currants, 13} Ib. of lean Becf, 8 Ib.
of be¢f sust, 2 Ib. of moist sugar, 2 oz, of citron, 2 0z. of candied lemonr-peel,
2 o2, of candied orange-peel, 1 amall nutmegy 1 pottle of apples, the rind of 3
lemons, the juice of 1, § pint of brandy,

Mode,~—Stone and cut the raisins once or twice across, but do not chop them ;
wash, dry, and pick the currants free from stalks and grit, and mince the beef
and suet, taking care that the latter is chopped very fine ; slice the citron and
candied poel, grate the nutmeg, and pare, core; and mince the apples; mince
the lemon-peel, strain the juice, and when all the ingredients are thus pre.
pared, mix them well together, adding the brandy when the other things are
well blended ; press the whole into g jar, carefully explude the air, and the
mincemeat will be ready for use in a fortnight.

Average cost for this quantity, 8s Seasonadle,~make this about the be-
ginning of December. ‘

869.~MINCE PIES, - .,

Immum-—-—aood puff-pasts by recipe No. 810 or 811, mincement (No.
368), ' .
Mode.—Make some good puff-paste by either of the above recipes ; roll it out
to the thickness ef about } inch, and line some good-sized pattypans with it;
fill them with' mincemeat, cover with the paste, and
cut it off all round close to the edge of the tin. Put
the pies into a brisk oven, to draw the paste up, and
bake for 25 minates, or longer, should the pies be
- very large ; brush them over with the white'of an’
wrson ros, ogg, beaten with the blade of a knife to a stiff froth ;
sprinkle over pounded sugdr, and put them into thu
oven fora minue or two, to dry the egg ; dish the pies on a white d'oylsy, and
serve hot. They may be merely sprinkled with pounded sugar instéead of
being glased, when that mode is preforred. To ré-warm them, put'ths ples
on the pattypans, and let them remain fn the oven for 10 mh\:tm of § honr,
sind they will be almost as good as if freshly made. .
Time, 25 to 30 minutes; 10 minutes to ro-warm them. Awrayc c&,l&
sach, Suffictent, § Ib, ofpuutoripiu. Seasonable st Christmas time,

o s 3T0~-PARADIDE PUDDIRG. o A
Mlﬂm—-!qﬂ,Bam!u. 1 . of bread érunds; 8'os’ a!mar,ﬂa.
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of cwrrants, salt and grated nuimeg to tasts, the rind of § lemon, § wineglasgful
of brandy.

Mode. 'T’m,l core, and mince the apples into small pleces, and mix them
with the other dry ingredients; beat up the eggs, moisten the mixture with
these, and bont it well ; stirin the brandy, and put the pudding into a buttered
mould ; tie it down with a cloth, boil for 13 hour, and serve with aweot sauoe.

Time, 13 hour, Average cost, 1s. Swficient for 4 or 5 persons,

871.—-PASTRY BANDWICHES.

INGREDIENTS. —Puff-paste, jam of any kind, the white of an egg, sifted sugar,

Mode.—Roll the paste out thin; put half of it on a baking-sheet or tin,
and spread equally over it apricot, greengage, or any preserve that may be
preferred. Lay over this preserve another thin paste; press the edgen
together all round ; and mark the paste in lines with a knife on the surface, to
show where to cut it when baked. Bake from 20 minutes to } hour; and, a
short time before being done, take the pastry out of the oven, brush it over
with the whito of an egg, sift over pounded sugar, and put it back in the oven
to colour. When cold, cut it into strips ; pile these on a dish pyramidically,
and sorve, These strips, cut about two inchys long, piled in circular rows,
and a plateful of flavoured whipped cream poured in the middle, make a very
protty dish.

Time, 20 minutes to 3 hour, Average coat with 3 1b, of paste, 1s. Sufficient,
4 1 of paste will make 2 dishes of sandwiches. Seasonalle at any time,

\ 372 -PEASE PUDDING.

INGREDIENTS.—1§ pint of split peas, 2 os. of butler, 2 aggs, pepper and salt
to taste.

. Mode.—Put the peas to sonk over-night, in rain-water, and fluat off any that
are wormeaten or discoloured. Tie them loosely in a clean cloth, leaving &
littl®e room for them to swell, and put them on to boil in cold rain-water,
allowing 2} hours after the water has simmered up. Whoen the peas are
tender, take them up and drain ; rub them through & colander with a wooden
spoon ; add the butter, cggs, pepper, and salt ; beat all well together for a
few minutes, until tho ingredients are well incorporated; then tie them tightly
in a floured oloth ; boil the pudding for another hour, turn it on to the dish,
and serve very hot. This pudding should always be sent to table with boiled
leg of pork, and is an exceedingly nice accompaniment to boiled beef.

Time, 2} hours to boil the peas, tied loosely in the cloth ; 1 hour for the
pudding., Average cost, 64, Syficient for 7 or 8 persons. Seasonable from
September to March,

.sva.—rnm-rvnnme OF FRESH FRUIT.

. INGREDIENTS.—§ b. of suet crust (No. 817), 1} pint of Orlsans or any other
MQfth, $ ib. of moist sugar.

Mode.—Line a pudding-basin with suet rust rolled out to the thickness or
alwnﬁ § inch; fill the basin with the fruit, put in the sugar, and cover with
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crust. Fold the edges over, and pinch them together, to prevent the juloe
escaping. Tie over a floured cloth, put the pudding into boiling water, and
buil from 2 to 23 hours. Turn it out of the basin, and serve quickly.

Time, 2 to 24 hours. .Average cost, 10d. Sufficient for 6 or 7 persons,
Seasonable, with various kinds of plums, from the beginning of August to the
beginning of October.

874~BAKED PLUM PUDDING.

INGREDIENTS, —2 Ibs, of flour, 1 Ib. of currants, 1 lb. of raisins, 1 Ib, of sust
2 eggs, 1 pint of milk, a few slices of candied peel.

Mode.—Chop the suet finoly ; mix with it the flour, currants, stoned raisins,
and candied peel ; moisten with the well-beaten eggs, and add sufficient milk
to make the pudding of the consistency of very thick batter. Put it into a
buttered dish, and bake in a good oven from 2} to 2§ hours; turn it out, strew
sifted sugar over, and serve. For a very plain pudding, use only half the
quantity of fruit, omit the eggs, and substitute milk or water for them. The
above ingredicnts make a large.family pudding; for a small one, half the
quantity would be found ample ; but it must be baked quite 13 hour,

Tume, large pudding, 2} to 2} hours; half the size, 13 hour. Average cost,
2. 6d.  Sufficient for 9 or 10 persons.  Seasonable in winter,

875.~CHRISTMAS PLUM-PUDDING.
(Very Good.)

INGREDIENTS.—13 1b. of raisins, § Wb of currants, § Wb, of mized pesl, § b,
of bread crumbs, § (b, of suet; 8 egys, 1 wineglassful of brandy.

Mode.—Stone and cut the raisins in halves, but do not chop them ; wash,
pick, and dry the currants, and mince the suet finely ; cut the candied peel
into thin slices, and grate down the bread into fine crumbs. When all these
dry ingredients are prepared, mix them
well together ; then moisten the mixture
with the eggs, which should be well
beaten, and the brandy; stir well, that
everything may be very thoroughly
blended ; and press the pudding into a
buttered mould ; tie it down tightly with a
jt floured cloth, and boil for § or 6 hours. It
may be boiled in a cloth without a mould,
and will require the same time allowed for
cooking, As Christmas puddings ave
usually made a few days before they are required for table, when the pudding
istaken out of the pot, hang it up immediately, and put a plate or saucer under-
eath to catchethe water that may drain from it. The day it is to be eaten,
plunge it into bofling water, and keep it boiling for at least 2 hours ; thenturn
it ous of the mould, and serve with brandy-sauce. On Christmas-day a £prig
of bolly is usually pladed in the middle of the pudding, and sbout a wineglam

(HRISTMAS PLUM-FUDDING IN MOULD,
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fal of brandy poured round it, which, at the moment of serving, is lghted,
and the pudding thus brought to table endircled in flame.

T'ime, Geor 6 hours the first time of boiling ; 2 hours the day it is to be
served, Awverage cost, 4s. Sufficient for a quart mould for 7 or 8 persons.
Seasonable on the 25th of December, and on various festive occasions till March.

876.—AN EXCELLENT PLUM-PUDDING, made without Eggs.

INGREDIENTS,—§ ¥. of flour, 6 oz. of raisins, 6 oz of currants, } Ib. of
chopped suet, } . of lrown sugar, } . of mashed carrot, } Ib. of mashed
potatoes, 1 tablespoonful of treacle, 1 oz. of candied lemon-peel, 1 oz. of candied
citron.

Mode.—Mix the flour, currants, suet, and sugar well together ; have ready
the above proportions of mashed earrot and potato, which stir into the other
ingredients ; add the treacle and lemon-peel ; but put no liquid in the mix-
ture, or it will be spoiled. Tie it loosely in a cloth, or, if put in a basin, do
not quite fill it, as the pudding should have room to swell, and boil it for
4 hours. Berve with brandy-sauce. This puddmg is better for being mixed
over-night.

Time, 4 hours. Average cost, 1s. 6d. Sufficient for 6 or 7 persons, Sea-
sonable in winter.

877~AN UNRIVALLED PLUM-PUDDING.

INGREDIENTS.—1} Ib.of muscatel raisins, 13 ib. of currants, 1 lb. of sultana
raising, 2 b, of the finest moist sugar, 2 lb. of bread orumbs, 16 eggs, 2 . of
Jinely-chopped suet, 8 oz. of mized candied peel, the rind of two lemons, 1 oz. of
ground nutmeg, 1 oz. of ground cinnamon, 3 0z. of pounded bitter almonds,
§ pint of brandy.

Mode.—Stone and cut up the raisins, but do not chop them ; wash and
dry the currants, and cut the candied peel into thin slices, Mix all the dry
ingredients well together, and moisten with the eggs, which should be well
beaten and strained, to the pudding; stir in the brandy, and, when all is
thoroughly mixed, well butter and flour a stout new pudding-cloth ; put in
the pudding, tie it down very tightly and closely, boil from 6 to 8 hours, and
serve with brandy-sauce. A fuw sweet almonds, blanched and ocut in strips,
and stuck on the pudding, ornament it prottily. This quantity may be
divided and boiled in buttered moulds. For small families this is the most
desirable way, as the above will be found to make & pudding of rather large
dimensions.

Time, 6 to 8 hours. Awverage cost, 7s. 6d. Seasonable in winter, Syfficient
for 12 or 14 persons. .

Note.~The tel raisins can be purchased at a chesp rate loose (not in bunches) ¢
they are then scarcely bigher in price than the ordinary raisins, and impart a much
sicher gavour to the pudding.

‘ 878—~POTATO PASTY. :
INGREDIENTS.—13 . of rump-steak or mution cutlsts, penper and sall fo M,
13 pint of weak sroth or gravy, 1 0s. of bwiter, mashed potaioss.

L ]
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* Mode.—Place the meat, cut in small pleces, at the Ybottom of the pan;
season it with pepper and salt, and add the gravy and butter broken inte
small pieces. Put on the perforated plate, with tts valve-pipe #erewed on,
and £ill up the whole space to the top of the tube with nicely-mashed potatoss
mixed with a little milk, and finish the surface of them in any ornamental
manner. If carefully baked, the potatoes will be covered with a delicats
brown crust, retaining all the savoury steam rising from the meat, Send it to
table as it comes from the oven with a napkin folded round it.

Time. 40 to 60 minutes, Average com, 25. Sufficient for 4 or 5 personas,
Seagonadle at any time,

Note.~—An illustration of the pan mentioned in the recipe will be found at the come

t of this volume, included in the kitchen utensils,
879.—QUICKLY-MADE PUDDINGS.

INGREDIENTS.—} . of butter, § Ib. of sifted sugar, 3 Ib. of floury, 1 pint of
milk, 5 eggs, a little grated lemon-rind.

Mode.—Make the milk hot; stir in the butter, and let it cool before the
other ingredients are added to #; then stir in the sugar, flour, and eggs,
which should be well whisked, and omit the whitcs of 2; flavour with a little
grated lemon-rind, and beat the mixture well. Butter some small cups,
rather more than half fill them ; bake from 20 minutes to } hour, accord-
ing to the size of the puddings, anq serve with fruit, custard, or wine sauoce,
a little of which may be poured over them,

T'ime, 20 minutes to § hour. Average cost, 1s, 8d. Sufficient for 6 puddings,
Seasonable at any time,

880.—~BAKED RAISIN PUDDING.
(Plain and Economical.)

IXGREDIENTS.—1 Ib. of flour, § lb. of stoned raisins, § . of suet, a pinoh of
salt, 1 oz, of sugar, a little grated nutmeg, milk,

Mode.—Chop thesuet finely ; stone the raisins and cut them in halves ; mix
these with the suet, add the saltysugar, and grated nutmeg, and moisten the
whole with sufficient milk to make it of the consistency of thick batter. Put
the pudding into a buttered pie-dish, and bake for 1} hour, or rather
longer. Turn it out of the dish, strew sifted sugar over, and serve. This is
avery plain recipe, and suitable where there is & family of children., It, of |
gourse, can be much improved by the addition of candied peel, currunts, and
rather a larger proportion of sust : a fow eggs would also make the pudding
richer. ¥

Lime, 1} hour, Average coe?, 9d. Syfficient for 7 or 8 persons. &mombh '
in winter,

88L~BOILED RAISIN PUDDING.
(Plain and Economical.)

IxaREDIENTS.—1 [b. qfﬂour, § . of stoned raising, § . @" domud M

§ saltipoonful of silt, milk,
Mode.—After ‘having stoned the raisins and ‘chopped the suet nmﬂy,
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them grith the flour, add the salt, and when these dry ingredients are tho-
roughly ‘mixed, moisten the pudding with sufficient milk to make it into
rather aatiff pasto. Tie it upin a floured cloth, put it into boiling water, ana
boil for 4 hours ; serve with aifted sugar. This pudding may, also, be made
in a long shape, the same as a rolled jam-pudding, and will then not require
80 long boiling ;—23 hours would be quite sufficient.

Time,—made round, 4 hours ; in a long shape, 2§ hours, .Avmge oost, 9d.
Sufficient for 8 or 9 persons. Seasonadle in winter,

882.-BOILED RHUBARB PUDDING.

INGREDIENTS.—4 or 5 sticks of fine'Fhubarb, } Ib. of moist sugar, 3 Ib. of suet-
orust (No. 817).

Mode.—Make a suet-crust with § Ib, of flour, by recipe No. 317, and line a
buttered basin with it. Wash and wipe the rhubarb, and, if old, siring it—
that is to say, pare off the outside skin. Cut it into inch lengths, fill the
basin with it, put in the sugar, and cover with crust. Pinch the edges of the
pudding together, tie over it a floured cloth, put it into boiling water, and
boil from 2 to 23 hours, Turn it out of the ®basin, and serve with a jug of
cream-.and sifted sugar.

Time, 2 to 24 hours, Average cost, 8d, Sufficient for 6 or 7 persons. Season-
able in spring,

: 883.~-RHUBARB® TART.

INGREDIENTS.—} Ib. of puff-paste (No. 311), about 5 sticks of large rhubarb,
4 b, of moist sugar.

Mode.—Make a puff-crust by recipe No. 311 ; line the edges of a deep pie-
dish with it, and wash, wipe, and cut the rhubarb into pieces about 1 inch
long. Should it be old and tough, string it—that is to say, pare off the out-
side skin. Pile the fruit high in the dish, as it shrinks very much in the
cooking ; put in the sugar, cover with crust, ornament the edges, and bake
the tart it & well-hented oven from } to 3 hour. If wanted very nice, brusk
it over with the white of an egg beaten to a stiff froth, then sprinkle om it
some sifted sugar, and put it in the oven just to set the glaze : this should be
done when the tart is nearly baked. A small quantity of lemon-juice, and a
little of the peel minced, are by many persons considered an improvement to
the flavour of rhubarb tart. |

Tine, } to § hour, Average cost, 10d. Sufficrent for 4 or b persons. Season-
3ble in spring.

' 884.-BAKED RICE PUDDING.
. I ,

INGREDIRNTS. —] small leacunful of rice, 4 eggs, 1 pnt of milk, 2 oz, of freek
dutier, 20z of besf marrow, }ib. of ewrrants, 2 tablespoonfuls of brandy
nutweg, 11, of sugar, the rind of § lemon.

Jloiq.--Put the lemon-rind and milk into a stewpan, and let it infuso-tilt
thomi}kinuﬂ flavoured with the lemon; in the mean time, boil the rice
until tender in water, with a very small quantity of salt, and, when done, ley
it be thoroughly drained. Beat the eggs, stir to them the milk, which should
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be sirained, the butter, marrow, currants, aud remaining ingredients; sdd
the rice, and mix all well together. Line the edges of the dish with puff-
paste, put in the pudding, and bake for about § hour in a slowven. Slices
of candied peel may be added at pleasure, or Sultana raisins may be substi
tuted for the currants,

Time, § hour. Average cost, 1s. 4d. Sufficient for 5 or 6 persons, Seasor-
elble,—suitable for a winter pudding, when fresh fruits are not obtainable,

385.~-BAKED RICE PUDDING.
L
(Plain and Economieal ; a nice Pudding for Children.)

INGREDIENTS,—1 teacupful of rice, 2 tadlespoonfuls of moist sugar, 1 quart
of milk, } oz. of butter or 2 small tablespoonfuls of chopped swet, § teaspoonsful
of grated nutmeg

Mode.—~Wash the rice, put it into a pie-dish with the sugar, pour in the
milk, and stir these ingredients well together ; then add the butter cut up
into very small pieces, or, instead of this, the above proportion of finely-
minced suet ; grate a little nufmeg over the top, and bake the pudding, in a
moderate oven, from 1} to 2 hours. As the rice is not previously cooked, care
must be taken that the pudding be very slowly baked, to give planty of time
for the rice to swel, and for it to be very thoroughly done.

Time, 14 to 2 hours, Average cost, 8d, Sufficrent for 6 or 6 children,
Seasonable at any time.

* 886.—~PLAIN BOILED RICH PUDDING.

INGREDIENTS.~} {b. of rice.

Mode.—~Wash the rice, tie it in a pudding-cloth, allowing room for the rice
to swell, and put it into a saucepan of cold water ; boil it gently for 2 hours,
and if, after a time, the cloth seems tied too loosely, take the rice up and
tighten the cloth, Serve with sweet melted butter, or cold butter and sugar,
or stewed fruit, jam, or marmplade ; any of which accompaniments are suitable
for plain boiled rice.

T'ime, 2 hours after the water boils. Awverage cost, 2d. Suffcient for 4 or §
persons. Ssasonable at any time.

387.~BOILED RICE PUDDING.

INGREDIRNTS,—} B, of rice, 13 pint of new milk, 3 os. of butter, 4 eggs, § salt.
spoonful of salt, 4 large tablespoonfuls of moist sugar, flavouring to taste.

Mode.~—Stew the rice very gently in the above proportion of new milk, and,
when it is tender, pour it into a basin ; stir in the butter, and let it stand to
oool ; then beat the eggs, add these to the rice with the eugar, salt, and any
flavouring that may be approved, such as nutmeg, powdered cinnamon, gratéd
lemon-pesl, essence of bitter almonds, or vanilla. 'When all ig well stirred,
put the pudding into & buttered basin, tie it down with u cloth, plmo it into
boiling water, and boil for 1} hour,

Time, 1} hour, Am-ayeam,l:. Sufficisnt forborﬁpmm Bmouw
at any time,
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888.-RICE PUDDING.
(?'ith Dried or Fresh Fruit; a nice dish for the Nursery.)

INGREDIENTS.—3 Ib. of rice, 1 pint of any kind of fresh fruit that may de
preferved, or § Ib. of ratsins or currants.

Mode.~—~Wash the rice, tie it in a cloth, allowing room for it to swell, and
put it into a saucepan of cold water ; let it boil for an hour, then take it up,
untie the cloth, stir in the fruit, and tie it up again tolerably tight, and put it
into the water for the remainder of the time. Boil for another hour, or rather
longer, and serve with sweet sauce, if made with dried fruit, and with plain
sifted sugar and a little cream or milk, if made with fresh fruit.

T'ime, 1 hour to boil the rice without the fruit ; 1 hour, or longer, afterwards.
Average cost, 6d. Sufficient for 6 or 7 children. Seasonable at any time.

Note.—This pudding is very good made with apples: they should be pared, cored,
and cut into thin slices,

880.—~BAKED or BOILED GROUND RICE PUDDING.

INGRRDIENTS.—2 pinis of milk, 8 tablespbonfuls of ground rice, sugar to
taste, 4 eggs, flavouring of lemon-rind, nutmeg, bitler almonds or bay-leaf.

Mode.—Put 13 pint of the milk into a stewpan, with any of the above
flavourings, bring it to the boiling-point, and with the other } pint of milk,
mix the ground rice to a smooth batters; strain the boiling milk to this,
and stir over the fire until the mixture is tolerably thick ; then pour it into a
pasin, leave it uncovered, and when nearly or quite cold, sweeten it to taste,
and add the eggs, which should be previously well beaten, with a littls salt.
Put the pudding into a well-buttered basin, tie it down with a cloth, plunge
it into boiling water, and boil for 13 hour. For a baked pudding, proceed in
precisely the same manner, only using half the above proportion of ground
rice, with the same quantity of all the other ingredients : an hour will bake
the pudding in a moderate oven. Stewed fruit, or preserves, or marmalade,
may be served with either the boiled or baked pudding, and will be found an
improvement.

Time, 1} hour to boil, 1 hour to bake. Average cost, 10d. Sufficient for
b or 6 persons. Seasonable at any time.

8390.~MINIATURE RICH

INGREDIENTS.—3} b. of rice, 13 pint of milk, 2 0z of fresh buiter, 4 cggs, sugar
bo taste ; flavouring of lemon-peel, bitter almonds, or vanilla; a few strips of
oandied peal,

Mode.—Let the rice swell in 1 pint of the milk over & slow fire, putting
with it » strip of lemon-peel ; stir to it the butter and the otder 4 pint of
milk, and let the mixture cool. Then add the well-beaton egyx, ond & few
drops of $asence of almonds or essence of vanills, whichever may be nruferred ;

well some small cups or moulds, line them with a few pleces of eandied
peal sliced vegy Lhin, fill them three parts ful’, and bake for about 40 minutes ;
tarn them out of the cups on to a white d’oylsy, and serve with sweecl sauoe,
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The flavouring and candied peel might be omitted, and stewed frult or pro-
serve served instead, with these puddings.

ZTime, 40 minutes. Aver, cost, le. 1d. Sufficient for 6 puddings.« Seasonabls
at any time. '

801L.—ROLY-POLY JAM PUDDING.

InGREDIENTS.—3 Ib. of suet-crust (No. 317), § Ib. or any kind of jam.

Mode.—Make a nice light suet-crust by recipe No. 817, and roll it out to
the thickness of about § inch. Spread the jam equally over it, leaving a small
wargin of paste without any, where the pudding joins. Roll it up, fasten the
ends securely, and tie it in a floured cloth; put the pudding into boiling
water, and boil for 2 hours, Mincemeat or marmalade may be substituted
for the jam, and makes excellent puddings.

Time, 2 hours. Average cost, 9d. Sufficient for 5 or 6 persons. Seasonadls,
—suitable for winter puddings, when fresh fruit is not obtainable,

892—-8SUET PUDDING, to serve with Roast Meat.

IRGREDIENTS.—1 0b. of flour, € oz. of finely-chopped suet, 3 saltspoonful of
salt, } saltspoonful of pepper, § pint of milk or water.

Mode.—~Chop the suet very finely, after freeing it from skin, and mix it
well with the flour; add the salt and pepper (this latter ingredient may be
omitted if the flavour is not liked), and make the whole into a smooth paste
with the above proportion of milk or water. Tie the pudding in a floured
cloth, or put it into a buttered basin, and boil from 2} to 8 hours. To enrich
it, substitute 3 beaten eggs for some of the milk or water, and increase the
proportion of suet.

Teme, 23 to 8 hours, Awverage cost, 6d. Sufficient for b or 6 persons. Sea«
sonable at any time.

Note.~When there is 8 joint roasting or baking, this pudding may be boileé in a Jong
shape, and then cut into slices s few minutes before dinner is served: these slices
should be laid in the dripping-pan for a minute or two, and then browned before the

. fire. Most children like this paniment to rosst meat. Where there is & large
family of children, and the means of kesping them are limited, it is » most economical
plan to serve up the pudding before the meat ; as, in this case, the consumption of the
latter article will be much smaller than it otherwise would be.,

893.—HOLLED TREACLE PUDDING.

INGREDIENTS.—1 B. of suct-crust (No. 817), } B, ¢f treacle, 4 teaspoonful of
grated ginger.

Mode.—Make, with 1 1b, of flour, & suet-crust by vecipe No. 817 ; roll it out
to the thickness of } inch, and spread the treacle equally ovér it, leaving &
small margin where the paste joins ; close the ends secursly, tis the pudding
1n o floured oloth, plunge it into boiling water, and boil for 2 hours. We bave
iuserted: this pudding, being economioal, and & favourite one with ehildres ,
1t is, of course, only suiteble for a nursery, or very plain family dinner; Made
with o lard invhead of s sust-crust, it would be very nive baked, aad wesld be
wifficiontly deue im frem 1j %0 2 hours,
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Téumcy- bolled pudding, 3 hours; baked pudding, 13 to 2 hours. . Average
cosl, 7d. Sufficient for 5 or 6 persons. Seasonable at any time.

894.~YEAST DUMPLINGS.

INGREDIENTS. —3 quartern of dough, boiling water.

Mode.—Make a vory light dough as for bread, using to mix it, mik, instead
of water; divido it into 7 or 8 dumplings; plunge them into boiling water,
end boil them for 20 minutes. Serve the instant they are taken up, as they
spoil directly, by fulling and becoming heavy; and in eating thema do not
touch them with a knifo, but tear them apart with two forks. They may be
eaten with meat gravy, or cold butter and sngar, and if not convenient to
make the dough at home, a little from the baker's answers as well, only it
must be placed for a few minutes near the fire, in a basin with a cloth over it,
lot it rise again before it is made into dumplings.

Time, 20 minutes, Average cost, 4d. Suficicnt for 5 or 6 persons. Sea-
sonabdle at any time,

805.—YORKSHIRE PUDDING, to serve with hot Roast Beef.

INGREDIENTS.—13 pint of milk, 6 large tablespoonfuls of flour, 3 eqgs, 1 sait-
spoonful of salt,

Mode.—Put the fiour into a basin with the salt, and stir gradually to this
enough milk to make into a stiff batter. When this is perfoctly smooth, and

all the lumps are well rubbed down, add the re-
mainder of the milk and the eggs, which should
™ be well boaten. Beoat the mixture for a few

YORKSHIES PUDDING. minutes, and pour it into a shallow tin, which hag
been previously well rubbed with beef dripping. Put the pudding into the
oven, and bake it for an hour; then, for another } hour, place it under the
meat, to catch a little of the gravy that flows from it. Cut the pudding into
amall square pieces, put them on a hot dish, and serve. If the moat is baked,
the pudding may at once be placed under it, resting the former on a small
three-cornered stand.

Time, 1) hour. Average cost, Td, Sufficient for 5 or 6 persons. Seasonadle
at any time.

PUDDING SAUCES.

896.—~ABRROWROOT SAUCE FOR PUDDINGS.
INGREDIRNTS. —3 small teaspoonfuls of arrowroot, 4 dessertapoonfuls of pounded
sugar, the juics of 1 lemon, } teaspoonful of grated nuimeg, § pint of water.
Mode.—Mix the arrowroot smoothly with the water ; put this into & stew-
pan ; addgbe sugnr, strained lemon-juice, and grated nutmeg. Stir these
ingredieits over the fire witil they boil, when the sauce is ready for use. A
small quantity of wine, or any kiqueur, would very much improve the flavour
of ¥his seuce : it is nsually served with bread, rice, oustard, or any dry
‘pudding that is not vory rieh.
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Time, altogethor, 15 minutes. Average cost, 4d. Syfficient for 8 or 7
persons. .

897.~LEMON SAUCH FOR SWEET PUDDINGS.

INGREDIENTS.~The rind and juice of 1 lemon, 1 tablespoonful of flour, 1 os,
of bulter, 1 large wineglassful of sherry, 1 wineglassful of water, sugar to taste,
the yolks of 4 eggs.

Mode.—Rub the rind of the lemon on to some lumps of sugar ; squeeze out
the juice, and strain it ; put the butter and flour into a saucepan, stir them
over the fire, and when of a pale brown, add the wine, water, and strained
lemon-juice. Crush the lumps of sugar that were rubbed on the lemon ; stir
these into the sauce, which should be very sweet. When these ingredients
are well mixed, and the sugar is melted, put in the beaten yolks of 4 eggs;
keep stirring the sauce antil it thickens, when serve. Do not, on any account,
allow it to boil, or it will curdle, and be entirely spoiled.

Time, altogether, 15 minutes, Average coat, ls. 2d. Sufficient for 7 or 8
persons, -
898.—SWEET SAUCE FOR PUDDINGS.

INGREDIENTS.—3 pint of melted butter made with milk, 8 heaped teaspoonfuls
of pounded sugar, flavouring of grated lemon-rind, or nutmeg, or cinnamon.

Mede.—Make 3 pint of melted hutter by recipe No. 82, omitting the salt;
stir in the sugar, add a little grated lemon-rind, nutmeg, or powdered cin-
namon, and serve. Previously to making the melted butter, the milk can be
flavoured with bitter almonds, by infusing about half a dozen of them in it for
about 4 hour ; the milk should then be strained before it is added to the other
ingredients. This simple sauce may be served for children with rice, batter,
or bread puddings.

T'ime, altogether, 16 minutes. Averagecost, 4d. Sufficient for 8 or 7 persons,

890.—WINE SAUCE FOR PUDDINGS.

INGREDIENTS.—§ pint of sherry, } pint of water, the yolks of B eggs, 2 os. of
pounded sugar, § teaspoonful of minced leman-peel, a few pieces of candied
ettron cut thin,

Mode.—Separate the yolks from the whites of § eggs; beat them, and put
them into a very olean saucepan (if at hand, a lined one is best) ; add all the
other ingredients, place them over a sharp fire, and keep stirring until the
sauce begins to thicken ; then take it off and serve. If it is allowed to boil,
1t will be spoiled, as it will immediately curdle.

Time,~to be stirred over the fire 8 or 4 minutes; but it must not boll,
Average cost, 2. Sufficient for a large pudding ; allow half this quantity for a
modorate-sized one. Ssasonable at any tims, ’

400.~WINE OR BRANDY SAUCH FOR PUDDINGS.

 INGREDIENTS.—} pint of melted butter (No. 81), 8 heaped teaspeonfuls of
pounded sugar ; 1 large wineplassful of port or sherry, or § of a rmall glasgull
f brandy. ' -
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Alods.~Make 4 pint of melted butter by recipe No. 81, omitting the salt ;
then stir in the sugar and wine - spirit in the above proportion. and bring
tho sauce % the point of boiling. Serve in a boat or tureen separatety, and,
if liked, pour a little of it over the pudding. To convert this into punch sauce,
add to the sherry and brandy a small wineglassful of rum and the juice and
grated rind of } lemon. Liqueurs, such as Maraschino or Curagoa, substituted
for the brandy, make excellont sauces.

T'me, altogether, 15 minutes., Average cost, 8. Sufficient for 6 or 7 persons

SWEET DISHES, &c.

401.-TO0 MAKE THE STOCK FOR JELLY, AND TO
CLARIFY IT.

INGREDIENTS.—2 calf’s feet, 8 pints of watér.

Mode.—The stock for jellies should always be made the day before it is
required for use, as the liquor has time to cool, and the fat can be so much
more easily and effectually removed when thoroughly set. Procure from the
butcher’s 2 nice calf’s feet ; scald them to Bake off the hair ; slit them in two,
remove the fat from between the claws, and wash the fect well in warm water ;
put them into a stewpan, with the above proportion of cold water, bring it
gradually to boil, and remove overy particle of scum as it rises. When

JRLLY-MOULYD,

it is well-skimmed, boil it very gently for 6 or 7 hours, or until the liquor
is reduced rather more than half; then strain it through a sieve into a basin
and put it in a cool place to set. As the liquor is strained, measure it, to
ascertain the proportion for the jelly, allowing something for the sediment and
fat at the jop. To elarify it, carefully remove all the fat from the top, pour
over a little warm water, to wash away any that may remain, and wipe the
jelly with & clean cloth ; remove the jelly fiom the sediment, put it intoa
ssucepan, and, supposing the quantity to be a quart, add to it 6 ox of loaf
wger, tho shells and well-whisked whites of 5 egye, and stir these ingredienia
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together cold ; sct | he siucepan on the tirc, but do not stir the jelly affer
begins to warm. Let b boil about 10 minutes after it rises to a head, then
throw in a teacupful of cold water ; let it boil 5 minutes longer, thentako the
saucepan off, cover it closely, and let it remain § hour near the fire. Dip the
jelly-bag into hot water, wring it out quite dry, and fasten it on to a stand or
the back of a chair, which must be placed near the fire, to provent the jolly
from setting before it has run through tho bag. Place a basin underneath to
veceive the jelly ; then pour it into the bag, and should it not be clear the
first time, run it through the bag again. This stock is the foundation of all
really good jellies, which may be variod in innumerable ways, by colouring
and flavouring with liqueurs, and by moulding it with fresh and preserved
fruits. To insure the jelly being firm when turned out, § oz. of isinglass
olarified might be added to the above proportion of stock. Substitutes for
calf’s foet are now frequently used in making jellies, which lessen the expcnse
and trouble in preparing this favourite dish ; isinglass and gelatine being two
of the principal materials employed ; but, although they may look as nicely
as jellios made from good stock, They are never so delicate, having very often
an unpleasant flavour, somewhnt resembling glue, particularly when made
with gelatine.

T'tme,—about 6 hours to boil the feet for the stock; to clarify it,—} houvr
to boil, 4 hour to stand in the saticepan covercd. Awverage cost,—calf’s feet
may be purchased for 64. each when veal is in full season, but more expen-
sive when it is scarce.  Sufficient, 2 calf’s fcet should make 1 quart of stock.
Seazonable from March to October, but may be had all the year.

402.~COW-HEEL STOCK FOR JELLIES.
(More Economical than Calf’s Feet.)

INGREDIENTY.—2 cow-heels, 8 quarts of water,

JMMode.~—Procure 2 heels that have only been scalded, and not boiled ; split
them in two, and remove the fat between the claws ; wash them well in warm
water, and put them into a saucepan with the above proportion of cold water ;
bring it gradually to boil, remove all the scum as it rises, and simmer the
heels gently from 7 to 8 hours, or until the liquor is reduced one-half ; then
strain it into & basin, measuring the quantity, and put it in a cool place,
Clarify it in the same manncr as calf’s-feet stock (No. 401), using, with the
other ingredients, about 3 oz. of isinglass to each quart. This stock should
be made the day before it is required for use, Two dozen shank-tones of
mutton boiled for 8 or 7 hours yield a quart of strong firm stock. They
should be put on in 2 quarts of water, which should be reduced one-half,
Make this also the day before it is required.

Time, 7 to 8 hours to boil the cow-heels, 6 to7 hours to boil the shank-bones,
Average cost, from 4d. to 6d, each. Sufficient,—2 cow-heels suouid make
8 pints of stock. Seusonable at any time.

403.~-BAXKHED APPLE OUSTARD.
TWOREDIENTE —1 ‘dosen large apples, moist sugar to-taste, 1 smail teaowpful

.
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of cold wa.m, the grated rind of onc lemon, Y pint of milk, & eggs, 2 oz. of loaf
ugar.

Mode.~Peoei, cut, and core the apples; put them into & lined saucepan
with the cold water, and as they heat, bruise them to a pulp ; sweeten with
muist sugar, and add the grated lemon-rind. When cold, put the fruit at the
bottom of a pie-dish, and pour over it a custurd made with the above propor-
tion of milk, eggs, and sugar; grate a little nutmeg over the top, place the
dish in a moderate oven, and bake from 26 to 35 minutes. The above propor.
tions will make rathera large dish.

Time, 25 to 36 minutes. Average cost, 15, 4d. Sufficiext for 6 or 7 pervons.
Seasonabdle from July to March,

404.—~GINGER APPLES.
(A pretty Supper or Dessert Disk).

INGREDIENTS.—14 oz of whole ginger, } pint of whisky, 3 Ibs. of apples,
2 lbs. of white sugar, the juice of 2 lemons,

Mode.—Bruise the ginger, put it into a small jar, pour over sufficient
whisky to cover it, and let it remain for 8 days; then cut the apples into
thin slices, after paring and coring them ; add the sugar and the lemon-juice,
which should be strained ; and simmer all.together very gently until the apples
are transparent, but not broken, Serve cold, and garnish the dish with slices
of candied lemon-peel or preserved ginger.

Time, 8 days %o soak the ginger; about § hour to simmer the apples very
gently. Average cost, 2s. 6d. Sufficient for 8 dishes. Searonable from July
to March.

405.—-ICED APPLES, or APPLE HEDGEHOG.

INGREDIENTS.—A bout 3 dozen good botling apples, ¥ 1. of sugar, § pint of
water, the rind of 3 lemon minced very fine, the whites of 2 eggs, 8 tablespoonfuls
of pounded sugar, @ few sweet almonds.

Mode.—Peel and core a dozen of the apples without dividing them, and
stew them vory gently in a lined saucepan with 3 b, of sugar and § pint of
water, and when tonder, lift them earcfully on to a dish. Have ready the
remainder of the apples pared, cored, and cut into thin slices; put them into
the same syrup with the lemon-peel, and boil gently until they are reduced to
o marmalade: they must be kept stirred, to provent them from burning.
Cover the bottom of a dish with some of the marmalade, and over that a layer
of the stewed apples, in the insidos of which, and between each, place some
of the marmalade ; then place another layer of apples, and fill up the cavities
with marmalade as before, forming the whole into & raised oval shape. Whip
the whites of the eggs to a stiff froth, mix with them the pounded sugar, and
cover th8 apples very smoothly all over with the icing ; blanch and cut each
almond into 4 or § strips ; place these strips at equal distances over the icing,
wtifking up ; strew over a little rough pounded sugar, and place the dish
in a very slow oven, to colour the almonds, and for the apples to get warm
.mugh. This entremet may also be served oold, and makee & nretty supper-
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Time, from 20 to 30 minutes to stew the apples, .Avérage cost, 1s. 0. to 2
Sufficient for 5 or 6 persons, Seasonable from July to March.

462 ~THICK APPLE JELLY OR MARMALADE, for Entremets
or Dessert Dishes.

INGREDIENTS. —Apples ; to every Ib. of pulp allow § Ib. of sugar, § teaspoo:rs
ful of minced lemon-peel,

Mode.—Peel, cors, and boil the apples with only sufficient water to preverit
them from burning; beat them to a pulp, and to every Ib. of pulp allow the
above proportion of sugar in lumps.
Dip the lumps into water; put these
into a saucepan, and boil till the syrup
ie thick and can be well skimmed;
thon add this syrup to the apple pulp,
with the minced lemon-peel, and stir
it over a quick fire, for about 20
minutes, or until the apples cease to
stick to the bot  of the pan. The
jelly is then done, and may bo poured into moulds which have been previeasly
dipped in water, when it will turn out nicely for desscrt or a side-dish ; for the
latter a little oustard should be poured round, and iv should be garnished with
strips of citron or stuck with blanched almonds.

Time, from § to § hour to reduce the apples to a pulp; 20 minutes to boil
after the sugar is added. Suficient—13 1b. of apples sufficiont for a small
mould. Seasonable from July to March ; but is best in September, October, or
November.

APTLE JELLY STUCX WITH ALMONDS.

407~APPLES IN RED JELLY.
(A pretty Supper Dish.)

INGREDIENTS.—8 good-sized apples, 12 cloves, pounded sugar, 1 Lmon,
2 teacupfuls of water, 1 tablespoonful of gelatine, a few drops of prepared
oockineal,

Mode.—Choose rather large apples; peel them and teke out the cores,
either with & sooop or a small silver knife, and put into each apple 2 cloves
and as much sifted sugar as they will hold. Place them, without touching
each other, in a large pie-dish ; add more white sugar, the juice of 1 lemon,
and 2 teacupfuls of water., Bake in the oven, with a dish over them, until
they are done. Look at them frequently, and, as each apple is cooked, place
it in a glass dish. They must not be left in the oven after they are done, or

3y will break, and so would spoil the appearance of the dish. When the
apples are neatly arranged in the dish without touching each other, strain the
liguor in which they have been stewing, into a lined saucepan ; add to it the
rind of the lemon, and a tablespoonful of gelatine which bas been vrevieusly
dissolved in cold water, and, if not sweet, a little more sugar, and 6 cloves,
Boil till quite clear ; colour with a few drops of prepared cochineal, and strain
the jelly through a doubla muslin into & jug ; let it oool a little; then pour it

dish round the mpplen. When quite cold, garnish the tops of the
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agples with a bright-coloured marmalade, a jelly, or the white of an ezg,
beaten to a strong froth, with a little sifted sugar.

Time, from 30 to 50 minutes to bake the apples. .Awverage cost, ls., with
the garnisfling. Sufficient for 4 or 5 persons, Secasonalble from July to March,

408.—A. PRETTY DISH OF APPLES AND RICH.

INGREDIENTS.—6 o0z. ¢f rice, 1 quart of milk, the rind of } lemon, sugar to
tuste, § saltspoonful of salt, 8 apples, } ib. of sugar, § pint of water, § pint of
botled custard No. 417.

Mode.—Flavour the milk with lemon-rind, by boiling them togethor for a
few minutes ; then take out the poel, and put in the rice, with sutticient sugar
to swecten it nicely, and boil gently until the rice is quite soft ; then let it
cool. In the mean time pare, quarter, and aore tho apples, and boil them
until tender in a syrup made with sugar and water in the above proportion ;
and, when soft, lift them out on a sieve to drain. Now put & middlirg-sized
gallipot in the centre of a dish ; lay the rice all round till the top of the
gallipot is reached ; smooth the rice with the back of a spoog, and stick the
apples into it in rows, one row sloping to the right, and the next to the left.
Set it in the oveu to colour the apples ; then, when required for table, remove
the gallipot, garnish the rice with preserved fruits, and pour in the middle
sufficient custard, made by recipe No. 417, to be level with the top of the rioq,
and serve hot. »

Time, from 20 to 30 minutes to stew the apples; § hour to sitmmer the
rice; } hour to bake. Average cust, ls. 6d.  Sufficient for 6 or 6 persons.
Seasonable from duly to March,

409.—APPLES AND RICH.
(A Plain Disk.)

INGREDIENTS. —8 good-sized apples, 8 o0z. of butler, the rind of § lemon
minced very fine, 6 oz. of rice, 13 pint of milk, sugar to taste, § teaspoonful of
grated nutmeg, 6 tablespoonfuls of apricot jam.

Mode.—Peel the apples, halve them, and take out the cores ; put them into
a stewpan with the butter, and strew sufficient sifted sugar over to sweeten
them nicely, and udd the minced lemon-peel. Stew the apples very gently
until tender, taking care they do not break. Boil the rice, with the milk,
sugar, and nutmeg, until soft, and, when thoroughly done, dish it, piled high
in the centre ; arrange the apples on it, warm the apricot jam, pour it over
the whole, and serve hot.

Time, about 30 minutes to stew the apples very gently; about § hour to
oook the rvice. Average eost, 1s. 6d. Sufficient for § or G persons. Seasonable
from July to March.

410.-APPLH SNOW.
° (4 pretty Supper Dish.)

INGREDIENTS, — 10 good-sised apples, the whites of 10 eggs, the rind of
1 lmon, § . of pounded sugar.

Mode.—Peel, core, and cut the apples into quarters, and put them into a

'



182 SWEET DISHES.

saucepan with the Jemou-pesl and sufficient water to prevent them from
burning,—rather less than  pint. When they are tender, take out the peal,
beat them to a pulp, let them cool, and stir them to the whites of the eggs,
which should be previously beaten to a strong froth. Add the sifted sugar,
continue the whisking until the mixture becomes quite stiff; and either
heap it on a glass dish, or serve it in small glasses. The dish may be gar-
nished with preserved barberries, or strips of bright-coloured jelly ; and a dish
of custards should be served with it, or a jug of cream.

Time, from 80 to 40 minutes to stew the apples. Average cost, 1s. 6d,
Sufficient to fill a moderate-sized glass dish, Seasoxrable from July to March.

* 411.-STEWED APPLES AND CUSTARD.
(A pretty Dish for a Juvenile Supper.)

INGREDIENTS.—7 good-sized apples, the rind of § lemon or 4 cloves, 3 Ib. of
sugar, § pint of water, 3 pint of custard, No. 417.

Afode.—Pare and take out the cores of the apples, without dividing them,
and, if possible, leave the stalks on; boil the sugar and water together for
10 minutes ; then put in the apples with the lemon-rind or cloves, whichever
flavour may be preferred, and simmer gently until they are tender, taking
care not to let them break. Dish them neatly obp a glass dish, reduce the
syrup by boiling it quickly for a few minutes ; let it cool a little, then pour it
over the apples. Have ready quite } pint of custard made by recipe No. 417 ;
pour it round, but not over, the apples when they are quite cold, and the dish
is ready for table, A few almonds blanched and cut into st.rips, and stuck in
the apples, would improve their appearance.

Time, from 20 to 30 minutes to stew the apples. Average ooat, 1s. Sufficient
to fill a large glass dish. Seasonable from July to March.

414, ~ARROWROOT BLANC-MANGE.
(An inexpensive Supper Dish.)

INGREDIENTS. — 4 heaped tablaspoonfuls of arrowroot, 13} pint of milk,
8 laurel-leaves or the rind of } lemon, sugar to taste,

Mode.—Mix to a smooth batter the arrowroot with 3 pint of the milk ; put
the other pint on the fire, with laurel-leaves or lemon-peel, whichever may be
preferred, and let the milk steep until it is well flavoured. Then strain the
milk, and add it, boiling, to the mixed arrowroot ; sweeten it with sifted
sugar, and let it boil, stirring it all the time, till it thickens sufficiently to
ocome from the saucepan. Grease a mould with pure salad-oil, pour in the
blanc-mange, and when quite set, turn it out on a disk, and pour round it a
compd8te of any kind of fruit, or garnish it with jam. A tablespoonful of
brandy, stirred in just before the blanc-mange is moulded, very much improves
the flavour of this sweet dish,

Time, altogether, 3 hour. .Adverage cost, 6d. without the gammhing.
Suffizient for 4 or § persons,  Seasonable at any time.
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413.-CHEAP BLANC-MANGRE,

INGREDIENTS. —~} b, of sugar, 1 quart of milk, 1} oz. of isinglass, the rind
of § lemony 4 laurel-leaves,

Mode.—Put al! the ingredients into a lined saucepem, and boil gently until
the isinglass is dissolved ; taste it occa~
sionally, to ascertain when it is suffi-
ciently flavoured with the laurel-leaves
then take them out, and keep stirring
the mixture over the fire for about 10
minutes. Strain it through a fine sieve
into a jug, and, when necarly cold, pour
it into a well-oiled mould, omitting the sediment at the bottom, Turn it out
carefully on a dish, and garnish with preserves, bright jelly, or a compéte of
fruit.

T'ime, altogether, § hour. Awveruge cost, 25.6d. Sufficient to fill a quart mould.
Seasonable at any time,

414~-BLANC-MANGE.
(<1 Supper Dish.)

INGREDIENTS.~1 pint of new milk, 1}oz. of isinglass, the rind cf § lemon,
1 . of loaf sugar, 10 bitter almonds, 4 oz. of sweet almonds, 1 pint of creum.

Mode.—Put tho milk into .a saucepan, yith the isinglass, lemon-rind, and
sugar, and let these ingredients stand by the side of the fire until the milk is
well lavoured ; add the almonds, whichshould
bo blanched and pounded in a mortar toa
paste, and let the milk just boil up ; strain it
through afine sieve or muslin into a jug, add
the cream, and stir the mixture oceasionally
until nearly cold. Let it stand for a few
minutes, then pour it into the mould, which
should be previously oiled with the purest
salad-oil, or dipped in cold water. There will
be a sediment at the bottom of the jug, which
must not be poured into the mould, a8, when
turned out, it would very much disfigure the appearance of the blanc-mange.
This blanc-mange may be made very much richer by using 13 pint of cream,
and melting the isinglass in § pint of boiling water. The flavour may also be
very much varied by adding bay-leaves, laurel-leaves, or essence of vanilla,
instead of the lemon-rind and almonds. Noyeau, Maraschino, Curagoa, or
any favourite liqueur, added in small proportions, very much enhances the
flavour of this always favourite dish. In turning it out, just loosen the edges
of the blanc-mange from the mould, place a dish on it, and turn it quickly
over: iteshonld come out easily, and the blanc-mange have a smooth glossy
appearance when the mould is oiled, which it frequently has not when it is only
diffped in water. It may bo garnished as fancy dictates. .

Time, sbout 1} hour to steop the lomon-rind and almonds in the milk

BLANC-MANGE MOULD.
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Average cost, with cream at ls. per pint, 3s. 6d. Sufficient to fill a quart
mould. Seasoxable at any time.

.
415~LEMON BLANCMANGE,

INGREDIENTS,—1 guart of milk, the yolks of 4 eggs, 8 oz. of ground rice, @
0z. of pounded sugar, 13 oz. of fresh butter, the rind of 1 lemon, the juice of Zc
§ 0z. of gelatine,

Mode.—Make a custard with the yolks of the eggs and } pint of the miks,
and, when dune, put it into a basin ; put half the remainder of the milk into
a saucepan with the ground rice, fresh butder,
lemon-rind, and 8 oz. of the sugar, and let these
ingredients boil until the mixture is stiff, stirring
them continually; when done, pour it into #he
bowl where the custard is, mixing both well toge-
ther. Put the gelatine with the rest of the milk
into a saucepan, and let it stand by the side of the
fire tordissolve ; boil for a minute or two, stir care-
fully into the basin, adding 3 oz. more of pounded
sugar. When cold, stir in the lemon-juice, which
should be carefully strained, and pour the mixture
Into a well-oiled mould, leaving out the lemon-peel, and set the mould in a pan
of cold water until wanted for table. Use eggs that have rich-looking yolks ;
and, should the weather be very warm, rather a larger proportxon of gelatine
must be allowed.

Time, altogether, & hour. Awverage cost, 1s. 6d. éuﬂment to fill 2 small
moulds., Seasonable at any time.

T |lml
W il

BLANCMANGE MOULD.

416.—~ECONOMICAL LEMON CREAM.

INGREDIENTS.—1 quart of milk, 8 bitter alinonds, 2 oz. of gelatine, 2 large
lemons, § Ib. of lump sugar, the yolks of 6 egys,

Mode.—Put the milk into a lined xaucepan with the almonds, which should
be well pounded in a mortar, the gelatine, lemon-rind, and lump-sugar, and
boil these ingredients for about 5 minutes. Beat up the yolks of the eggs,
strain the milk into a jug, add the egxs, and pour the mixture backwards and
forwards a few times, until nearly cold ; then stir briskly to it the lemon-juice,
which should be strained, and keep stirring until the cream is alinost cold :
put it into an oilecdmould, and let it remain until perfectly set. The lemon-
Juice must not be added to the crecam when it is warm, and should be well
stirred after it is put in.

Time, 5 minutes to boil the milk. Average cost, 23, 6d.  Sufficient to il
two 1}-pint rmoulds. Seasonable at any time,

417~BOILED CUSTARDS. '

INGREDIENTBi—1 pint of milk, b eggs, 8 oz. of ioaf sugar, 8 lawrel-leavesy or

the rind ¢f § lemon, or @ few drops of essence of vanilla, 1 tablespaonful of
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Modes.—Put the milk into a lined saucepan, with the sugar, and whichever
of the above. flavourings may be preferred (the lemon-rind flavours custards
most deliciously), and let the milk
steep by the side of the fire until it
is well flavoured. Bring it to the
point of boiling, then strain it intoa
basin ; whisk the eggs well, and,
when the milk bas cooled a little,
stir in the eggs, and strain this mixture into a jug. Place this jug in a sauce-
pan of boiling water over the fire ; keep stirring the custard ome way until it
thickens ; but on no account allow it to reach the boiling-point, as it will in-
stantly ourdle and be full of lumps. Take it off the fire, stir in the brandy,
and, when this is well mixed with the custard, pour it into glasses, which
should be rather more than three-parts full ; grate a little nutmeg over the
top, and the dish is ready for table. To make custards iook and eat better,
ducks’ eggs should be used, when obtainable ; they add very much to the fla-
vour and richness, and so many are not reqwired as of the ordinary eggs, 4
ducks’ eggs to the pint of milk making a delicious custard. 'When desired
extremely rich and good, cream should be substituted for the milk, and double
the quantity of eggs used, to those mentioned, omitting the whites.

Time, 4 hour to infuse the lemon-rind, abgut 10 minutes to stir the custard.
Average cost, 8d. Sufficient to fill 8 custard-glasses. Seasonable at any time,

OUSTARDS IN GLLBSES.

® 418-INDIAN FRITTERS.

INGREDIENTS.—3 tablespoonfuls of Rour, boiling water, the yolks of 4 egye,
the whites of 2, kot lard or clarified dripping, jam.

Mode.—Put the flour into a basin, and pour over it sufficient doiling water
to make it into a stiff paste, taking care to stir and beat it well, to prevent it
getting lumpy. Leave it a little time to cool, and then break into it (without
beuting them at first) the yolks of 4 eggs and the whites of 2, and stir and beat
all well together. Have ready some boiling lard or butter ; drop a dessert-
spoonful of batter in at & time, and fry the fritters of a light brown. They
should rise so much as to he almost Lke balls, Serve on a dish, with a
spoonful of preserve or marmalade dropped in between each fritter, This isan

. excellent dish for a hasty addition to dinner, if a guest unexpectedly arrives,
it boing so easily and quickly made, and it is always a great favourite.

. Time, from 5 to 8 minutes to fry the fritters. Average cost, exclusive of
the jam, §d.  Sufficient for 4 or b persons. Seasonable at any time.

419.-TO MAXE GOOSEBERRY FOOL.

INGREDIENTS.—G'reen gooseberries ; to every pint of pulp add 1 pint of wmilk,
or § pint 8f cream and § pint of milk ; sugar to taste.

Mode.—Cut the tops and tails off the gooseberries ; put them into a jar,
with®2 tablespoonfuls of water and a little good moist sugar ; dbt this jorina
saucepan of boiling water, and lot it boil until the fruit is soft enotigh to mash.
‘When done enough, beat it to a pulp, work this pulp through a colander, and
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stir to every pint the above proportion of milk, or equal quantities of milk and
cream. Ascertain if the mixture is sweet enough, and put in plenty of sugar,
or it will not be eatable ; and in mixing the milk and gooseberries, add the
former very gradually to these: sorve in a glass dish, or in srhall glasses.
%his, although a very old-fashioned and homely dish, is, when well made, very
dolicious, and, if properly sweetened, a very suitable preparation for children.

Vime, from § to 1 hour. Awerage cost, 6d. per pint, with milk. Sufficient,==
a pint of milk and a pint of gooseberry pulp for § or 6 children. Seasonable
iu May and June.

420.-GOOSEBERRY TRIFLE.,

INGREDIENTS,—1 quart of gooseberries, sugur to taste, 1 pint of cwstard No.
417, a plateful of wlrpped cream.

Mode.—Put the gooseberries into a jar, with sufficient moist sugar to
sweeton them, and boil them until reduced to a pulp. Put this pulp at the
bottom of & trifle-dish ; pour over it a pint of custard made by recipe No.
417, and, when cold, cover with whipped cream. The cream should be whipped
the day before it is wanted for table, as it will then be so much firmer and
more solid. The dish may be ga¥nished as fancy dictates.

T'ime, about § hour to boil the gooseberries. Average cost, 1s. 6d. Suft-
cient for 1 trifle, Seasonable in May and June,

421.-THE HIPDDEN MOUNTAIN.
(4 pretty Supper Dish.)

INGREDIENTS. —8 eggs, a few slices of citron, sugar to taste, % pint of cream, a
layer of any kind of jam.

Mode.—DBeas the whites and yolks of the eggs separately ; then mix them
and beat well again, adding & few thin slices of citron, the cream, and suffi.
cient pounded sugar to sweeten it nicely, When the mixture is well beaten,
put it into a buttered pan, and fry the same as & pancake; but it should be
three times the thickness of an ordinary pancake. Cover it with jam, and
garnish with slices of citron and holly-leaves. This dish is served cold.

Time, about 10 minutes to fry the mixture. Awerage cost, with the jam,
1a 4d. Sufficient for 3 or 4 persons., Seasonable at any time.

422, -ISINGLASS OR GELATINE JELLY.
(Substitutes for Calf’s Feet.)

INGREDIENTS. —3 o2. of wsinglass or gelatine, 2 quarts of water.

Alode. —Put the isinglass or gulatine into a saucepan with the above propor-
tion of cold water ; bring it quickly to boil, and let it boil very fast, until the
liquor 1s reduced one-half. Carefully remove the scum as it rises, then strain
it through a jelly-bag, and it will be ready for use. If not required very clear,
it may be merely strained through a fine sieve, instead of being run through
abag. Rather more than § oz. ot isinglass is about the proper quantity to
use for a quart of strong calf’s-feet stock, and rather more than 2 oz. for the
same quantity of fruit juice. As isinglass varies so much in quality ¥nd
strength, it is difficult to give the exact proportions. The larger the mould,
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the stiffer should be the jelly ; and where there is no ioe, more isinglass must
be used than if the mixture were frozen. This forms a stock for all kinds of
jellies, which may be flavoured in many ways.

Time, 1§ Wour, Sufficient, with wine, syrup, fruit, &o., to fill two moderate-
gized moulds, Seasonable at any time.

Note.—The above, when boiled, should be perfectly clear, and may be mizxed warm
with wine, flavourings, fruits, &c., and then run through the bag,

423.~-INDIAN TRIFLE.

INGREDIENTS.—1 quart of milk, the rind of § large lemon, sugar Co taste,
6 heaped tablespoonfuls of rice-flour, 1 oz. of sweet almonds, § pint of custard.

Mode.—Boil the milk and lemon-rind together until the former is well
flavoured ; take out the lemon-rind and stir in the rice-flour, which should
first be moistened with cold milk, and add sufficient t0af sugar to swecten it
nicely. Boil gently for about 5 minutes, and keep the mixture stirred ; take
it off the fire, let it cool @ Zittle, and pour it into a glass dish. When co.d, cut
the rice out in the form of a star, or any other shape that may be preferred ;
take out the spare rice, and fill the space with boiled custard. Blanch and
cut the almonds into strips ; stick them ovef the triflo, and garnish it with
pieces of bright-coloured jelly, or prescrved fruits, or candied citron.

Time, } hour to simmer the milk, 5 minutes after the rice is added. Ave-
rage cost, 1s, Sufficient for 1 trifie. Seasonable at any time.

424~ HOW TO MOULD BOTTLED JELLIES.

Uncork the bottle ; place it in a saucepan of hot water until the jelly is
reduced to a ligffid state; taste it, to ascertain whether it is sufficiently
flavoured, and if not, add a little wine. Pour the jelly into moulds which
have been soaked in water ; let it sot, and turn it out by placing the mould in
hot water for a minute; then wipe the outside, put u dish on the top, and
turn it over quickly. The jelly should then slip easily away from the mnuld,
and be quite firm, It may be garnished as taste dictates.

425.—~CALF’S-FEET JELLY.

INGREDIENTS.—1 guart of calf’s.feet stock No. 401, 3 lb. of sugar, 3 pintof
sherry, 1 glass of brandy, the shells and whites of 5 eggs, the rind and juice of
2 lemons, § oz. of isinglass.

Mode.—Prepare the stock as directed in recipe
No. 401, taking care to leave the sediment, and to
remove all the fat from the surface, Put it into
a saucepasw, cold, without clarifying it ; add the
remaining ingredients, and stir them well to-
gether before the saucepan is placed on the fire.
Then simmer the mixture gently for } hour, bt
do not stig it qfier it begins to warm. Throw in &=
a teacupful of cold water, boil for another &
minytes, and keep the saucepan covered by the
side of the fire for about ¢ hour, but do not let it JELLY-MOULD.
boil again, In simmering, the head or scum may be carefully removed as is
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rises ; but particular aftention must be given to the jelly, that 1t be not
stdrred in the slightest degree after it is heated. The mnglau should
be added when the jelly begins to boil: this assiste to clear it ‘and makes
#t firmer for turning out. Wring ont a jelly-bag in hot water; fasten it
m to a stand, or the back of a chair; place it near the fire with a basin
anderneath it, and run the jelly through it. Should it not be perfectly
clear the first time, repeat the process until the desired brilliance is ob-
tained. Soak the moulds in water, drain them for half a second, pour in
the jelly, and put it in a cool place to set. If iceis at hand, surround the
moulds with it, and the jelly will set sooner, and be firmer when turned out.
Tn swnmer it is necessary to have ico in which to put the moulds, or the cook
will be, very likely, disappointed, by her jellies being in too liguid a state to
turn out properly, unless a great deal of isinglass is used. When wanted for
table, dip the moulds in hot water for a minute, wipe the outside with a cloth,
lay a dish on the top of the mould, turn it quickly over, and the jelly should slip
out easily. It is sometimes served broken in square lumps, and piled high in
glasses. Earthenware moulds are preferable to those of pewter or tin, for red
jellies, the colour and transparency of the composition being often spoiled by
using the latter.

To make this jelly more economically, raisin wine may bo substituted for
the sherry and brandy, and the stock made from cow-heels, instead of calf's
foct,

Time, 20 minutes to simmer the jelly, 4 hour to stand covered. Average
cost, reckoning the feet at 6d. each, 8s. Syfficient to fill twb 14-pint moulds,
Seasonable at any time.

Note.—As lemon-juice, unless oarefully strained, is liable to make the jelly muddy,
see that it is clear before it is added to the other ingredients, Omit the brandy when
the flavour is objected to.

426.-JELLY OF TWO COLOURS.

INGREDIENTS.—13 pint of calf’s-feet jelly (No. 425), a few drops of prepared
cockineal.

Mode.—Make 1} pint of jelly by recipe No. 425, or, if wished more econo-
mical, of clarified syrup and gelatine, flavouring it in any way that may be
preferred.  Colour one-half of the jelly with a few drope of prepared cochi-
neal, and the other half leave as pale as possible. Have ready a mould well
wetted in every part; pour in a small
quantity of the red jelly, and let this set;
when quite firm, pour on it the same quan-
tity of the pale jelly, and let this set ; then §
proceed in this manner until the mould is &
full, always taking care to let one jelly set
before the other is poured in, or the colours JELLY OF TWO COLOURS.
would run one into the other. When twrned out, the jelly should bave a
striped appesrance. For variety, half the mould may be filled at once with
one of the jellie, and, when firm, filled up with the other: this, also, has &
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very pretty effoct, and is more expeditiously prepared than when the jelly is
poured in emall quantities into the mould. Blancmange and red jelly, or
blanemange end raspberry cream, motlded in the above manner, look very
well. The layers of blancmange and jelly should be about an inch in depth.
and each layer should be perfectly hardened before another is added. Half
a mould of blancmange and half a mould of jelly are frequently served in the
same manner. A few pretty dishes may be made, in this way, of jellies or :
blancmanges left from the preceding day, by melting them separately in s
jug placed iu a saucepan of boiling water, and then moulding them by the
foregoing directions,

T'ime, § hour to make the jelly. Average cost, with calf’s-foet jelly, 2s. 9d.;
with gelatine and syrup, more economical. Sufficient to fill 1§-pint mould.
Seasonable at any time.

Note.~In making the jelly, use for flavouring a very paie sherry, or the ocolour will
bo too dark to contrast nicely with the red jelly.

427.~A SWEET DISH OF MACARONIL

INGREVIENTS.—} Ub. of macaroni, 1} pint of mik, the rind of 3 lemon, 8 os.
of lump sugar, § pint of custard (No. 417).

Mode.—Put the milk into a saucepan, with the lemon-pecl and sugar;
bring it to the boiling-point, drop in the macaroni, and let it gradually swell
over agentle fire, but do not allow the pipey to break, The form should Le
entirely preserved ; and, though tend r, should be firm, and not soft, with no
part begiuning to melt. Should the milk dry away before the macaroni is
sufficiently swell®, add a little more. Make a custard by recipe No. 417 ;
place the macaroni on a dish, and pour the custard over the hot macaroni;
grate over it a little nutmeg, and, whan cold, garnish the dish with slices of
candied citron.

Time, from 40 to 50 minutes to swel: the mmearoni, Awverage cost, with the
custard, 1s, Syfiicient for 4 or § persons. Seasonable at any time,

428.—A PRETTY DISH OF ORANGES.

INGREDIENTS --6 large oranges, 3 Ib. of logf sugar, } pint of water, § punt of
cream, 2 tablesgoonfuls of any kind of liqueur, sugar to taste.

AMode.~ Put the sugar and water into & saucepan, and boil them until the
sugar becomes brittle, which may be ascertained by taking up a small
quantity in a spoon, and dipping it in euld water; if the sugar is sufficiently
builed, it will easily snap. Peel the oranges, remove as much of the white
pith as possible, and divide them into nice-sized slices, without breaking the
thin white skin which surrounds the juicy pulp. Place the pieces of orange on
small skewers, dip them into the hot sugar, and arrange them in layers round
& plain mould, which should be well oiled with the purest salad-oi. The sides
of the mquld only hould be lined with the oranges, and the centre left open
for the cream. Let the sugur become firm by cooling; turn the oranges
cargfully out on a dish, and fill the centre with whipped cream, flavoured with
any kind of ligueur, and sweetened with pounded sugar. This is an exceed-
ingly on'erae~iul and nice dish for the supper-table,
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Time, 10 minutes to boil the sugar. Awverage cost, ls. 82 Sufficient for
1 mould. Seasonable from November to May. ‘

420.-TO MAKE PANCAKES,

INGREDIENTS.— Bygs, flour, milk; to every egg allow 1 os. of flowr, about 1
gell of milk, } saltspoonful of salt.

AMfode.—Ascertain that tho eggs are fresh ; break each one separately in a
cup ; whisk them well in a basin, add the flour, salt, and a few drops of milk,
end beat the whole to a perfectly smooth batter; then pour in by degrees the
remainder of the milk. The proportion of this latter ingredient must oe
regulated by the size of the eggs, &c. &e.; but the batter, when ready for
frying, should be of the consistency of thick cream, Place a small frying-pan
on the fire to get hot ; let it be delicately clean, or the pancakes will stick,

and, when quite hot, put into it a small piece of
s butter, allowing about § oz. to each pancake.
o
( Ty )n\i))

When it is melted, pour in the batter, about
3 tea.cupful to a pan § inches in diameter, and

PANCAKES, fry it for about 4 minutes, or until it is nicely
brown on one side. By only pouring in a small quantity of batter, and so
making the pancakes thin, the necessity of turning them (an operation rather
difficult to unskilful cooks) is obvirfted. When the pancake is done, sprinkle
over it some pounded sugar, roll it up in the pan, and take it out with a large
slice, and place it on a dish before the fire. Proceed in this manner until
sufficient are cooked for a dish ; then send them quickly to table, and continue
to send in a further quantity, as pancakes are never good unless eaten almost
immediately they come from the frying-pan. The batter may be flavoured
with a little grated lemon-rind, or the pancakes may have preserve rolled in
them instead of sugar. Send sifted sugar and a cut lemon to table with them.
To ronder the pancakes very light, the yolks and whites of the eggs should be
beaten separately, and the whites added the last thing to the batter before
frying.

Time, from 4 to 6 minutes for a pancake that does not require turning;
from 6 to 8 minutes for a thicker ome. Average cost, for 8 persons, 6d.
Sufficient,—allow 8 eggs, with the other ingredients in proportion, for 8
persons. Seasonable at any time, but specially served on Shrove Tuesday.

.

430.—RICE BLANCMANGH.

INGREDIENTS.—} Ub. of ground rice, 8 oz. of loaf sugar, 1 oz. of fresh butter,
1 quart of milk, flavouring of lemon-peel, essence of almonds or wanilla, or
Luurel-leaves.

Made.—Mix the rice to a smooth batter with about § pint of the 1pilk, and
the remainder put into a saucepan, with the sugar, butter, and whichever of
the above flavourings may be preferred ; bring the milk to the boiling pqjnt,
quickly stir in the rice, and let it boil for about 10 minutes, or until it comes
easily away from the saucepan, keeping it well stirred the whote time.
Greaso & mould with pure salad-oil ; pour in the rice, and let it get perfectly
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get, when it should turn out quite easily ; garnish it with jam, or pour round
a complte of any kind of fruit, just before it is sent totable. This blancmange
is better for being made the day before it is wanted, as it then has time to
becomso firm. If laurcl-leaves are used for flavouring, steep 3 of them in the
milk, and take them out before the rice is added : about 8 drops of essence of
alinonds, or from 12 to 16 drops of essence of vanilla, would be required to
flavour the above proportion of milk.

Time, from 10 to 15 minutes to boil the rice. Average cost, 8d. Sujficient
to fill & quart mould. Seasonable at any time.

431~-RICE SNOWBALLS.
(A pretty dish for Juvenile Suppers.)

INGREDIENTS.—6 o2, of rice, 1 quart of milk, flavouring of essence of almonds,
sugar to taste, 1 pint of custard mude by recipe No. 417,

Mode.—Boil the rice in the milk, with sugar and a flavouring of essence of
almonds, until the former is tender, adding, if necessary, a little more milk,
sbould it dry away too much. When the rice is quite soft, put it into teacups,
or small round jars, and let it remain until cold ; then turn the rice out on a
deep glass dish, pour over a custard made by recipe No. 417, and, on the top
of each ball, place a small piece of bright-coloured preserve or jelly. Lemon-
peel or vanilla may be boiled with the rice instead of the essence of almonds,
when either of these is preferred ; but the flavouring of the custard must
correspond with @hat of the rice.

Time, about § hour to swell the rice in the milk. Awerage cost, with the
custard, 1s. 6d. Sufficient for b or 6 children. Seasonable at any time.

432-8SNOW EGGS, or (EUFS8 A LA NEIGE.
(A4 very pretty Supper Dish.)

‘INGREDIENTS.—4 693,  pint of milk, pounded sugar to taste, flavouring of
vanilla, lemon-rind, or orunge-flower water.

Mode.—Put the milk into a saucepan, with sufficlent sugar to sweeten it
nicely, and the rind of 3 lemon. Let this stecp by the side of the fire for
3 hour, when take out the peel; separate the whites from the yolks of the
eggs, and whisk the former to a perfectly stiff froth, or until there is no liguid
romaining ; bring the milk to the boiling-point, and drop in the snow a table-
spoonful at a time, and keep turning the eggs until sufficiently cooked. Then
place them on a glass dish, beat up the yolks of the eggs, stir to them the
milk, add a little more sugar, and strain this mixture into a jug; place the
jug in a sauncepan of boiling water, and stir it one way until the mixzture
thickens, but do not allow it to boil, or it will curdle. Pour this custard over
the egsgwhen they should rise to the surface. They make an excoedingly
pretty addition to a sapper, and should be put in a cold place after being
made, When they are flavoured with vanilla or orange-flower water, it is not
necessary to steep the milk. A few drops of the essence of either may be
poured in the milk just bofore the whites are poached. In making the custaxd,
8 little moare flavouring and sugar should always be added.
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Pime, about 2 minutes to poach the whites; 8 minutes bo stir the custard,
Average cost, 8d. Sufficient for 4 or § persons. Seasonable at any time,
¢

433.~-STONE CREAM OF TOUS LES MOIS.

INGREDIENTS.—} 1b. of preserve, 1 pint of milk, 2 oz. of lump sugar, 1 heaped
tablespoonful of tous les mois, B drops of essence of cloves, 3 drops of almond-
Aavouring.

Mode.—Place the preserve at the bottom of a glass dish ; put the milk into
a Hned saucepan, with the sugar, to make it boil. Mix to a smooth batter the
tous les mois, with a very little cold milk ; stir it briskly into the boiling
milk, add the flavouring, and simmer for 2 minutes. When rather cool, but
before turning solid, pour the cream over the jam, and ornament it with strips
of red-currant jelly or preserved fruit.

Time, 2 minutes. Average cost, 10&. Sugfficient for 4 or § persons. Sea-
sonable at any time.

434~TIPSY CAKE.

INGREDIENTS.—1 moulded :péngc- or Savoy-cake, sufficient sweet wine or
sherry to soak €, 6 tablespoonfuls of brandy, 2 oz. of sweet almonds, 1 pint of
rich custard.

Mode.—Prooure a cake that is three or four days old,—either sponge,
Savoy, or rice answering for the purpose of a tipsy cake. Cut the bottom of
the cake level, to make it stand firm in the dish;
make a small hole in the centre, and-pour in and over
the cake sufficient sweet wine or sherry, mixed with
the above proportion of brandy, to soak it nicely.
‘When the cake is well soaked, blanch and cut the
almonds into strips, stick them all over the cake, and
pour round it & good custard, made by recipe No. 417,
allowing 8 eggs instead of § to the pint of milk. The
= cakes are somotimes crumbled and soaked, and a

e " whipped cream heaped over them, the same as for
TIPSY CAKE. trifles.
Tiie, about 2 hours to soak the cake. dverage cost, 4. 6d. Sufficient for
dish. Seasonable at any time,

435.—~AN EASY WAY OF MAKING A TIPSY CAKN.

INGREDIENTS.—12 stale small sponge cakes, vaisin wine, § . ¢f jam, 1 pont
of custard (No. 417).

Mode.—Sosk the sponge-cakes, which should be stale (on this account they
should be cheaper), in a little raisin wine ; arrange them on a deep glass dish
in four layers, putting a layer of jam between each, and pour round- them a
pint of cuatard, made by recipe No. $17, decorating the top with out preserved
fruit. -

Time, 2 houss to soak the cakes Average cost, Sa, 6. Suffioisnt for
Laasomabdle as uny titme
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436.—~VICTORIA SANDWICHES,

INGRRUIENTS. —4 gggs 3 their weight in pounded sugar, butter, and flowr ;
t saluepoop ful of sall, a layer of any kind of jam or marmalads.

AMode.—Beat the butter to a crecam ; dredge in the flour and pounded
sugar; stir these ingredients well tugether, and add the oggzs, which should
be previously thoroughly whisked. When the mixture has been well beaten
for about ten minutes, butter a Yorkshire-pudding tin, pour in the batter, °
and bake it in a moderate oven for 20 minutes. Lot it cool, spread one-half
of the cake with a layer of mice preserve, place over it the other half of the
oake, press the pieces slightly together, and then cut it into long finger-
pieces ; pile them in cross-bars on a glass dish, and sorve.

Time, 20 minutes. Averagye cost, 1s. 4d. Sufficient for 5 or 6 persons.
Seasonable at any time.

B

PRESERVES, &e.

437.-APPLE GINGER.
(A Dessert Disk.)

INGREDIENTS, —2 lbs. of any kind of hard apples, 2 Ibs. of loaf sugar, 1} pint
@f water, 1 oz. of tincture of ginger,

BMMode.—Buil gho sugar and water until they form a rich syrup, adding the
ginger when it boils up. Pare, core, and cut the apples into pieces ; dip
them in cold water to preserve the colour, and boil them in the syrup until
transparent ; but be careful not to let them break. Put the pieces of apple
into jars, pour over the syrup, and carefully exclude the air by well oovering
them. It will remain good some time if kept in a dry place.

T'ime,~—from b to 10 minutes to boil the syrup ; about § hour to simmer
the apples. Average cost, 2s. Syfficient for 7 or 8 persons. Ssasonable,—
make this in September, October, or November.

438.—CARROT JAM TO IMITATE APRICOT PRESERVE.

INGREDIENTS.—Carrots: to every lb. of carrot pulp allow 1 1. of pounded
wugar, the grated rind of 1 lemon, the strained juice of 2, 6 chopped bitter
almonds, 2 tablespoonfuls of brandy.

Mode.—Select young carrots ; wash and scrape them clean, out them into
round pieces, put them into a saucepan with sufficient water to cover them,
and let them simmer until perfectly moft; then beat them through a sieve,
Weigh the pulp, and to every Ib. allow the above ingredients, Put the pulp -
into a pyeeerving-pan with the sugar, and let this boil fur § minutes, stirring
and ekimming all the time. When ¢0ld, add the lemon rind and juiee,
almonds and brandy ; mix these well with the jam; then put it into pots,
which must be well aovered and kept in a dry place. The brandy may be

L J
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omitted, but the preserve will then not keep: with the brandy it will remain
good for moaths.

Time,—~about § hour to boil the carrots; 5 minutes to simmer the pnip.
Average cost, 1s. 2d. for 1 Ib. of pulp, with the other ingredients in j roportion
Syfficient to fill 3 pots. Seasonable from July to Decenber.

439,~TO MAKE CHERRY BRANDY.

INGREDIENTS. —Morelle cherries, good brandy ; to every Ib. of cherries allow
8 oz, of pounded sugar. .

Mode.—Have ready some glass bottles, which must be perfectly dry. Ase-
cortain that the cherries are not too ripe and are {reshly gathered, and cut off
about half of the stalks. Put them into the bottles, with the above proportion
of sugar, to every lb. of fruif; strew this in between the cherries, and when
the bottles are nearly full, pour in sufficient brandy to reach just below the
corkk, A fow peach or apricot kernels will add much to their flavour, or
a few blanched bitter almonds, Put corks or bungs into the bottles, tie
over them a piece of bladder, and store away in a dry place. The cherries
will be fit to eat in 2 or 3 months, vnd will remain good for years. They are
liable to shrivel and become tough if too much sugar be added to them,

Average cost, 1s. to 1s. 6d. por 1b., Suflicient,—1 Ib. of cherries and about
 pint of brandy for a quart bottle. Seusonuble in August and SBeptember.,

440.~RED-CURRANT JAM.

INGREDIENTS.— To every b, of fruit ullow $ b, of loaf sugary

Mode.—Let the fruit be gathered on a fine day ; weigh it, and then strip
the currants from the stalks ; put them into a preserving-pan with sugar in
the above proportion ; stir them, and boil them for about § hour. Carcfully
remove the scum as it rises. Put the jam into pots, and, when cold, cover
with oiled papers; over these put a piece of tissue-paper brushed over on
both sides with the white of an egg; press the paper round the top of
the pot, and, when dry, the oovering will be quite hard and air-tight,
Black-currant jam should be made in the snme manner as the above.

Time, 4 to § hour, reckoning from the time the jam boils all over. Awerage
caost, for a 1b. pot, from 6d. to 8d.  Sufficient,—allow from 6 to 7 quarts of
surrants to make 12 1-lb pots of jam. Seusonuble,—make this in July.

441.—RED-CURRANT JLLLY.

INGREDIEXTS.—Red currants ; to every pint of juice allow § . of logf
sugar.

Mode.—Have the fruit gathered in fine weather ; pick it from the stalks,
put it into a jar, and place this jar in a saucepan of boiling water over the
fire, and let it simmer gently until the juice is well druwn from the currunts §
then strain thern througb a jelly-bag or fine cloth, and, if the jelly is wished
vetry clear, do not squeez e them toc much, 8s the skin and pulp from the frnit
will be pressed through with the juice, and so make the jelly muddy. Measure
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the juice, and to cach pint allow § 1b. of loaf sygar ; put these into a preserving
pan, sct it over the fire, and keep stirring the jelly until it is done, carefully
removing overy particle of scum as it rises, using a wooden or silver spoon
for the purpose, as metal or iron ouncs would spoil the colour of the jelly.
When it has boiled from 20 minutes to & hour, pat a little of the jelly on a
plate, and it irm when ceol, it is done, 'I'nke it off tho fire, pour it juto small
gallipots, cover each of the pots with an oiled paper, and then with a pieco of
tissue paper, brushed over on both ¢ides with the white of an egg. Lubel the
pots, adding the year when the jully was made, und store it away ina dry
place. A jam may be made with the currants if they are not squeezed too
dry, by adding a few fresh raspberries, and boiling all together, with suf-
ficient sugar to sweeten it nicely. As this preservo is not worth storing away,
but is only for immediate eating, a smaller proportion of sngar than usual
will be found enough: it answers very well for children’s puddings, or for a
nursery preserve. DBlack-currant jelly can also be made from the above
recipe,

Time,—from § to 1 hour to extract the juice; 20 minutez to 4 hour to
boil the jelly, Awerage cost, from 8d. to 10d. per 4 Ib. pot. Siffcient,—8
quarts of fruit will make from 10 to 12 pols of jelly. Seasonulle,—make this
in July.

Note.—~8hould the ahove proportion of sugar not be fourd sufficient for somo tastes,
add an extra } Ib. to every pint of juice, making altogether 1 lb,

442.~BAKED DAMSONB' FOR WINTER USH.

INGREDIENTS,.—T0 every . of frurt allow 6 oz. ¢f pounded sugar; melted
mutton suet, ®

Mode.—Choose sound fruit, not too ripe; pick off the stalks, weigh it, and
to every lb. allow the above proportion of pounded sugar. Put the fruit into
large dry stone jars, sprinkling the sugar amongst 1t; cover the jars with
saucers, place them in a rather cool oven, and bake the fruit until it is quite
tender. When cold, cover the top of the fruit with a piece of white paper
out to the size of the jar; pour over this melted mutton suet about an inch
thick, and cover the tops of the jars with thick brown paper, well tied down.
Keep the jars in a cool dry place, and the fruit will remain good till the
following Christmas, but not much longer.

Time,~—from b to 6 hours to bake the damsons, in & very cool oven, Seq-
sonable in September and October.

443.—~TO BOTTLE FRESH FRUIT WITH SUGAR.
(Very useful in Winter.)

INGREDIENTS. —Any kind of fresh fruit; to each quart bottle allow } Ib. of
pounded sugar.

Mude.~Let thoe fruit be gathered in dry weather. Pick it carefully, and
drop iteinto clean and very dry quart glass bottles, eprinkling over it the
above proportion of pounded sugar to each quart. Put the cork in the bottles,
and, place them in a copper of cold water up to their neoks, with mmall hay-
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wisps round them, €o prevent the bottles from knocking together. Light the
firo under, bring the water gradually to boil, and let it simmer gently until
the fruit iz the bottles is reduced nearly one-third. Extinguish the fire, and
Bet the bottles remain in the water until it is perfectly cold ; then take them out,
make the corks secure, and cover them with melted resin or wax.
Time,~—about § hour from the time the water commences to boil

444.-GREENGAGE JAM.

INGREVIENTS. —To every . of fruit, weighed before being stoned, allow 3 B,
of lump sugar.

Mode.—~Divide the greengages, take out the stones, and put them into a
preserving-pan.  Bring the fruit to a boil, then add the sugar, and keep
stirring it over a gentle ftire until it is melted. Remove all the scum as it
risos, and, just before the jam is done, beil it rapidly for 5 minutes. To ascor-
tain when it is sufficiently boiled, pour a little on a plate, and if the syrup
thickens and appears firm, it is done. lave ready half the kernels blanched ;
put them into the jam, give them one toil, and pour the preserve into pots.
When cold, cover down with oiled papors, and, over these, tissue-paper
brushed over on both gides with the wlite of an egg.

Tume, § hour after the sugar is added. Average cost, from 6d. to 8d. per lb,
pot. * Sufficient,—allow about 14 pint of fruit for every lb. pot of jam. Sea-
sonable,—make this in August or September.

445.-8TEWED NORXIMANDY FIPPINS.

INGREDIENTS.—1 . of Normandy pippins, 1 quart of water, 4 teaspoonful
of powdered cinnamon, § teaspoonful of ground ginger, 1 lb. “of moist sugar,
1 lemon.

Mode.—Well wash the pippins, and put them into 1 quart of water with
the above proportion’of cinnamon and ginger, and let them stand 12 hours;
then put these altogether into a stewpan, with the lemon sliced thinly, and
half the moist sugar. Let them boil slowly until the pippins are half"done;
then w.? the remainder of the sugar, and simmer until they are quite tender,
Serve on glass dishes for dessert.

Time, 2 to 8 hours. Average cost, 1s. 6d. Seasonable,~—suitable for a winter
dish,

446-BAKED P '\RS.

INGREDIENTS, —12 pears, the rind of 1 lemon, 3 cloves, 10 whole allspice ; to
every pint of water allow § 1. of logf sugar.

Mode.—Pare and out the pears into halves, and, should they be very large,
into quarters; Jeave the stalks on, and corefully remove the cores. Place
them in a olean baking-jar, with & closely-fitting }id ; add ¢ them the lemon-
rind cut in atrips, the juice of § lemon, the cloves, pounded allspice, and
sufficient water just to cover the whole, with sugar in the above proportion.
Cover the jar down clossly, put it into a very cool oven, and bake the pears
from § to 6 hours, but bo very careful that the oven is not too hot. To
fmprove the aclour of the fruit, & few drops of preparsd cochineal may’be
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udded ; but this will not be found necessary if the pears are very gently
beked. o ’

Time,—large pears, 5 to 6 hours, in a very slow oven. Awverage cost, 1d.
to 2d. each. Sufficient for 7 or 8 persons. Seasonable from September to
January.

447 -8TEWED PEARS,

InanEDIENTS,—8 large pears, b oz. of loaf sugar, 6 cloves, 6 whole allsprce,
& pint of water, } pint of port wire, a few drops of prepared cochinea.

Mode.—Pare the pears, halve them, remove the cores, and leave the stalks
on ; put them into a lined saucepan with the other ingredients, and let. them
simmer very gently until tender, which will be in from 3 to 4 hours, according
to the quality of the pears. They should be
watched, and, when done, carefully lifted out
on to a glass dish without breaking them. Doil
up the syrup quickly for 2 or 3 minutes; allow
it to cool a little, pour it over the pears, and let STEWED PEALS.
them get perfectly cold. To improve the colour of tho fruit, a fow drops of
prepared cochineal may be added, which rather enhances the beauty of this
dish. The fruit must not be boiled fast, but only simmered, and watched that
it be not too much done.

Time, 8 to 4 hours. Average cost, 18, 6d. Sufficient for 5 or 6 persons.
Seasonabdle from September to January.

. 448—-PLUM JAM.
INGREDIENTS.—To every (b. of plums, weighed before being stoned, allow
& . of loaf sugar.

Mode.—In making plum jam, the quantity of sugar for each Ib, of fruit
must be regulated by the quality aud size of the fruit, some plums requiring
much more sugar than othexs. Divide the plums, take out the stones, and
put them on to large dishes, with roughly-pounded sugar sprinkled over thom
in the above proportion, and lot them romain for one day ; then put them into
8 preserving-pan, stand them by the side of the fire to simmer gently for
about 4 hour, and then boil them rapidly for another 15 minutes. The scum

“must be carefully removed as it rises, and the jam must be well stirred all
the time, or it will burn at the bottom of the pan, and so spoil the colour and
flavour of the preserve. Some of the stones may be cracked, and a fow kernels
added to the jam just before it is done : these impart a very delicious flavour
to the plums. The above proportion of sugar would answer for Orleans plums ;
the Impératrice, Magnum-bonum, and Win~sour would not require quite so
much.

ZTime, § hour to simmer gently, } hour to boil rapidly. Best plums for pre-
scrvinge—Violets, Mussels, Orleans, Impératrice, Magnum-bonum, and Wine-
sour, Seasonable from the end of July to the beginning of October.

‘ ¢49~RASPBERRY JAM. :

INGREDIENTS.—To0 every Ib. of raspberrics allow 1 1b. of sugar, } pint of red:
surrant juios
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Mode,—Let, the fruit for this preserve be gathered in fine weather, and used
as soon after it is picked as possible. Take off the stalks, put the rabpberries
into tho preserving-pan, break them well with a wooden gpoon, and let them
boil for }§ hour, keeping them well stirred. Ther add the currant juice and
sugar, and boil again for 4 hour, Skim the jam well after the sugar is added,
or ths preserve will not be clear. The addition of the currant juice is a very
great improvement to this presorve, as it gives it a piquant taste, which the
flavour of the raspberries secms to require,

T'ime, } hour to simmer the fruit without the engar; § hourafter it isadded.
Average cost, from 6d. to 8d. per lb, pot. Supficient,—allow about 1 pint of
fruit to till a 1-lb. pot. Scusonuble in July and August.

450~RHEUBARB JAM.

INGREDIENTS.—T0 evcry 8. of rhubarb allow 1 1. of loaf sugar, the rind of
4 lemon,

Mode.—Wipe the rhubarb perfa:tly dry, take off the string or pecl, and
weigh it; put it into a preserving-pan, with sugar in the above proportion ;
mince the lemon-rind very fincly, add it to the other ingredients, and place
the prescrving-pan by the side of the fire; keep stirring to prevent the rhu.
barb from burning, and when the sugar is well dissolved, put the pan more
over the fire, and let the jam boil until it is done, taking care to keep it well
skimmed and stirred with a wooden or silver spoon. Pour it into pots, and
cover duwn with oiled and egged papers, | ¢

Tine,—if the rhubarb is young and tcnder, § hour, reckoning from the time
it simmers equally’; old rhnbarb, 1} to 1} hour. Awverage cost, bd. to Td. por
Ib, pot.  Suffinent,~—about 1 pint of sliced rhubarb to fill a Ib. pot. Season-
able trom February to April,

EGGS AND CILEESE.

451.-MODE OF SERVING CHEESE.

The usual moile of serving chouvse at good tables is to cut a small quantity
of it futo neat square pieces, and to put them iute a glass’ choese dish, this
disly being banded round.  Should the cheese erwnblo R
much, of course this method is rather wasteful, and it
may then bo put on the table in the piece, and the
host may cut from it. When served thus, the cheese
must always be curefully scraped, and laid on a8 white CHERSE-GLASS.
d’oyley or napkin, neatly folded. Cream cheese is often served in a cheesa
eourso, and, sometimes, grated Paripesan: the latter should be put intoa
oovered glass dish, Rusks, choese-biscuits, pats or slices of butter, and salund,
oucumber, or water-cresses, should slways form part of a checee couras,
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452.~MACARONI, a8 usually served with the CHEESE COURSE,

INGREDIENTS. —3 b, of pipe macarond, t Bb. of butter, 6 0s. of Purmesan or
Cheshire cheese, pepper gnd salt to tasts, 1 pint of wilk,2 pints of waler, bread

Mode.~—Dut the milk and water into a saucecpan with sufficient ealt to fla-
vour it ; place it on the fire, and, when it boils quickly, drop in the maearoui,
Keep the water boiling until it is quite tender ; drain the macaroni, and put
it into a deep dish, Have ready the grated checse, either Parmesan or
Cheshire ; sprinkle it amongst tho macaroni and some of ths butter cut into
small pieces, reserving some of the cheeso for the top layor. eason with a
little pepper, and cover the top layer of checse with some very flie bread
crumbs. Warm, without oiling, the remcinder of the butter, and pour it
gently over the bread crumbs. Place the dish before a bright fire to brown
the crumbs ; turn it once or Lwice, that it may be oqually coloured, and servo
very hot. The top of the macaroni may be browned with a salamander, which
is even better than placing it before the fige, asthe process is more expedi-
tious ; but it should never be browned in the oven, as the butter would oil,
and so impart & very disagreeable flavour to the dish. In boiling the maca-
roni, let it be perfectly tender but firm, no part beginuing to melt, and the
form entirely preserved. It may be boilgl in plain water, with a littlo sait
mnstead of using milk, but should then Lave a small piece of butter mixed
with it.

Time, 1} to 1 hour to boil tho macaroni, b minutes to brown it beforo the
fire. Awerage cost, 1s. 7d. Sufiicient for 6 or 7 persous. Seasonalble at any
time.

Note.~Riband macaroni may be dressed in the same manner, but does not requirv
boiling 80 long a time,

453.~TOASTED CHEESE, or 8COTCH RARE-BIT.

INGREDIENTS. —A few slices of vich checse, toust, mustard, and pepper,

Mode.—Cut some nice rich sound cheoso into rather thin slices ; melt itin a
cheese toaster on & hot plate, or over steam, and, whon molted, add a small
quantity of mixed mustard and a seasoning of ’
pepper ; stir the cheese until it is completely dis-
solved, then brown it before the fire, or with a sala-
meander, Fill tho buttom of the cheese-toaster with
hot water, and serve with dry or buttered toasts,
whichever may be preferred. Our engraving illustrates a checse-toaster with
hot-water rescrvoir ; the cheese is meited iu the upper tin, which is plwed in
another vessel of hoiling water, so keeping the preparation beautifully Liet.
‘A small,quaum:y of porter, or port wine, is sometimes mixed with the cheese;
and, if it be not very rich, a few pieces of buticr may be mixed with it to
grgat advantage. Sometimes the melted cheese is spread on the toasts, and
then lajd in the checse-dish at thetop of the hot water. Whichover way it 1a
served, it is highly necessary that the mixt\u-e be very kot, aud very quickly
sent to table, or it will be worthless,

HOT-WATER CHERSE-DISH
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Tume, about b minutes to melt the cheese, Average cost, 13d. per sHos,
Sufficient,—allow & slice to each person, Seasonable at any timeg

454.—TOASTED CHEESE, or WELSH RARE-BIT.

INGREDIENTS.~—Slices of bread, butter, Cheslure or Gl ter cheese, mustard,
and pepper.

Mode.—Cut the bread into slices about } inch in thickness; pare off the
erust, toast the bread slightly without hardening or burning it, and spread it
with butter, Cut some slices, not quite so large as the bread, from a good
rich fat cheese ; lay them on the toasted bread in a cheese-toaster ; be careful
that the cheese does not burn, and let it be equally melted. Spread over the
top a little mado mustard and a seasoning of pepper, and serve very hot, with
very hot plates. To facilitate the melting of the cheese, it may be cut into
thin flakes or toasted on one side before it is laid on the bread. As it is so
essential to send this dish hot to table, it is a good plan to melt the cheese in
emall round silver or metal pans, and to send these pans to table, allowing one
for each guest. Slices of dry on buttered toast should always accompany
them, with mustard, pepper, and salt.

Time, about 5 minutes to melt the cheese. Average cost, 1}d. each slice.
Sufficient,—allow a slice to each person. Seasonable at any time.

455.—~T0O BOIL EGGS FOR BREAKFAST, SALADS, &c.
Eggs for boiling cannot be too fresh, or boiled too soon after they are laid ;
but rather a longer time should be allowed for hoiling a new-}aid egg than for
. one that is three or four days old. Have
ready a saucopan of boiling water; put the
egygs into it gently with a spoon, letting the
spoon touch the bottom of the saucepan be-
fore it is withdrawn, that the egg may not
fall, and consequently crack. For those who
like eggs lightly boilod, 3 minutes will be
found sufficient; 3§ to 4 minutes will we
ample time to set the white nicely; and,
o if liked hard, 6 to 7 minutes will not be
RGG-STAND !::n?::n BREAKVAST- found toolong. Should tho eggs be unusually
. ) large, as thoge of black Spanish fowls somo-
times are, allow an extra } minute for them. Eggs for salads should be boiled
from 10 minutes to } hour, and should be placed in a basin of cold water for
a few minutes ; they should then be rolled on the table with the hand, and the
chell will peel off easily.
Time,~—to boil eggs lightly, for invalids or children, 8 minutes ; to boil eggs
to suit the generality of tastos, 33 to 4 minutes ; to boil eggs hard. 6t07
minutes; for salads, 10 to 15 minutes,

456.—POACHED EGGS. .

INGREDIENTS. —Eggs, water. To every pind of water allow 1 tablspoonful
of vinegar,
Mode.~Eoos for noarhine ghonld ba narfaatly fragh, hut not anite naw.] id s
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those that are ahout 26 hours old are the best for the purpose. If quite new-
1aid, the wlute is so milky it is almost impossible to set it ; and, on the other
hand, if the ogg be at all stale, it is equally difficult to poach it nicely.
Strain some boiling water into a deep clean frying-pan ; break the egg into
a cup without damaging the yolk, and, when tho water boils, remove the pan
to the side of the fire, and gently slip the egg into is, Place the pan over a
gentle fire, and keep the water simmering until the white looks nicely sct,
when the egg is ready. Take it up gently with a slice, cut away the ragged
edges of the white, and serve either on toasted bread or on slices of ham or
bacon, or on spinach, &o. A poached egg should not be overdone, as its ap-
pearance and taste will be quite spoiled if the yolk be allowed to harden.
When the egyg is slipped into the water, the white
should be gathered together, to keep it a little in
form, or the cup should be turned over it for
§ minute. To poach an egg to perfection is rather
a difficult operation ; so, for inexperienced cooks, a FCGGS POACHED OX TOAST.
tin egg-poacher may be purchased, which geeatly facilitates this manner of
dressing eggs. Our illustration clearly shows what it is: it consists of a tin
plate with a handle, with a space for three perforated cups. An egg should
be broken into each cup, and the machine then placed in a stewpan of boiling
water, which has been previously strainesl. When the whites of the egys
appear set, thoy are done, and should then be carefully slipped on to the tuast
or spinach, or with whatever they are served. In poaching eggs in a frying-
pan, nevor do md¥e than four at a time; and, when a little vinegar is liked
mixed with the water in which the eggs are done, use the above proportion.

Time, 2§ to 3} minutes, according to the size of the egg. Sufficient,—allow
2 egys to each person. Seasonable at any time, but less plentiful in winter.

457.~POACHED EGGS, WITH CREAM.

INGREDIENTS. — 1 pint of water, 1 teaspoonful of salt, 4 teaspoonfuls of
vinegar, 4 fresh eggs, § gill of cream, salt, pepper, and pounded sugar to tuste,
1 oz. of butler.

Mode.—Put the water, vinegar, and salt into a frying-pan, and break each
egg into a separate cup; bring the water, &e. to boil, and slip the egus
gontly into it without breaking tho yolks., Simmer them from 3 to 4 minutes,
but not longer, and, with a slice, lift them out on to a hot dish, and trim tle
edges. Empty the pan of its contents, put in the cream, add a scasoring to
taste of pepper, salt, and pounded sugar ; bring the whole to the boiling-
point ; then add the buttor, broken into small pieces; toss the pan round
and round till the butter is melted ; pour it over the eggs, and serve. To
insure the eggs not being spoiled whilst the croam, &c. is preparing, itisa
good plag to warm the croam with the butter, &o. before the eggs are
poached, so that it may be poured over them immediately after they are
dished. '

Time, 3.to 4 minutes to poach the eggs, 5 minutes to warm the cream.
Average cost, for the above quantity, 104, Sufficient for 2 persons. Seasonable
% any time,
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458.—~TO TOAST TEA-CAKES.

Cut ench tea-cake into three or four slices, according to its thickness;
toast them on buth sides before a mice clear fire, and as each slice is done,”
spread it with butter on buth sides. When a cake
is toasted, pile the slices one on the top of the
other, eut them into quarters, put them on a very !
hot plate, and scnd the cukes immediately to TEA-CAKES.
takm.  As they are wanted, send them in hot, one or iwo at a time, as, if
allowed to stand, they speil, unless kept in a mutlin-plate over a basiu of
boiling water.

459.—~TO MAKE DRY TOAST.

To make dry toast properly, a yreat deal of attention is required ; much
more, indeed, than poople generally suppose. Never use new bread for
making any kind of toast, as it cats heavy, and, besides, ia very extravagant.
Procure & loaf of houschold bread about two days old ; cut off as many slices
as may be required, not guiie } ineh in thickness; trim off the crusts and
ragged edges, put the bread on a toasting-fork, and hold it before a very
clear fire. Move it buckwards und forwards until the bread is nicely coloured
then turn it and toast the other side, and do not place it so near the fire that
it blackens. Dry toast should bo more gradually made than buttered toast,
as its great beauty cousists in its erispness, and this cannot be attained unless
tho process is slow and the bread is allowed gradually to colour. It should
never be made long bsfore it is wanted, as it soon becomes tongh, unless
placed on the fender iu front of the fire. As soon as each picce is ready, it
should be put into a rack, or stood upon its edges, and sent quickly to table,

£60.—~TO MAKE HOT BUTTERED TOAST.

A loaf of housclold bread about two days old answers for mrnking toast
better than eottage bread, the latter not being a good shape, and too cresty
for the purpose. Cut ns many nice evon slices as may be required, rasher
more than § inch in thickness, and toast them before a very bright fire,
without allowing the bread to blacken, which spoils the appearance and
flavour of all toast, When of a nice colour on both sides, put it on a hot plate,
divide some good buttor into small pieces, place them on the toast, set this
bLefore the fire, and whon the butter is just beginning to melt, spread it
lightly over the toast. Trim off the crust and ragged edges, divide each
round into 4 pieces, and send the toast quickly to table. Some persouns oul
the slices of toast across from corner to corner, so making the pieces, of
a three-cornered shape. Soyer recommends that each slice should be cut
Into pieces as soon ps it is buttered, and when all are ready, that théy should
be piled lightly on the dish they arc intended to be served on. He says that
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by cutting through 4 or 5 slices at a time, all the butter is syueozed out of the
upper ones, while the bottom one is swimming in fat liquid, It is highly
essential to use good butter for making this dish,

461.~DESSERT BISCUITS, which may be flavoured with Ground
Ginger, Cinnamon, &c. &c.

INGREDIENTS.—1 1. of flour, & Ib. of Lutter, § (L. of sifted sugar, the yolks of
6 eggs, flavouring to tuste.

Afode.—Put the butter into a basin ; warm it, but do not allow it to oil;
then with the hand beat it to a crenm. Add the flour by degrees, then the
sugar and flavouring, and moisten the wholo with the yolks of the eges, which
should previously be well beaten.  Whien all the ingredicnts are thoroughly
incorporated, drop the mixture from a spoon un to a buttered paper, loaviug
a distance betwcen eich cake, as they spread as soon as they beygin to get
warm. DBake in rathor a slow oven from 12 to 18 minutes, and do not let the
biscuits acquire too much colour. In making the ahove quantity, half may be
flavoured with ground ginger, and the other®half with essence of lemon, or
currants, to make a variety. With whatever tho proparation is flavoured, so
are the biscuits called, and an endless variety may be madein this manner,

Tiadc, 12 to 18 minutes, or rather longer, ina very slow oven. drerage cost,
ls. 6d.  Sufficient to make from 3 to 4 duzea cakes. Scusonable ot any timo.:

4062, —-8S0CDA BISCULITH,

INGREDIENTS.— A Db, of fluur, 4 1b. of poundul louf sugar, } 1b. of fresh
butter, 2 eggs, 1 smoll teaspoonful of carhowte of solu.

Mode.—Put the flour (which should bo perfe:tly dry) into a basin ; rub in
the butter, add the suzar, and mix these ingredients woll togother. Whisk
the egys, stir them iuto the mixture and beat it woll, until everything is weli
incorporated. Quickly stir in the soda, roll the paste out until 1t is about
4 inch thick, cut into small round cukes with a tin cuttor, and bale them fromn
12 to 18 minntes *arather abrisk oven. After the soda is addud, great expo-
dition is necesss:) in rolling and cutting out the pnste, and in putting the
biscuits immedictely into the oveu, or they will be heavy,

Time, 12 to 18 minutes. Adwverage cost, ls,  Sufficient to make about 8 dozen
cekes, Scasonuble at any time.

433.~TO MAKE GOOD PLAIN BUNS.

IXGREDIENTS.~—1 . of four, 6 oz. of good butler, } th. of sugar, 1 egy, rearly
4 pint of milk, 2 small teaspoonfuls of baking-powder, & few drops of essence ¢f
lemon., ‘

Mode.—~Warm the butter, without oiling it; bout it with a wooden spoox §
stir the flour in gralually with the sugar, and mix these ingredionts well
together, Miske tho mnilk Jukewsrm, beut up with it tho yolk of the ezg and
the essence of lemon, and stir thess to tho flour, &e. Add the baking-powder,
beat the dangh well for about 10 minutes, divide it into 24 pioces, put them
‘ato buttered tins or cups, and bake in o brisk oven from 20 to 50 minutcs.
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Time, 20 to 30 minutes. Average cost, 1s. Sufficiend to make 12 buna,

Seasonalle at any time.
464—LIGHT BUNS. «

INGREDIENTS.—} teaspoonful of tartaric acid, § teaspoonful of bicarbonate of
sodu, 1 (b, of flour, 2 oz. of butter, 2 oz. of loaf sugar, } lb. currants or raising,
—when liked, a few caraway seeds, § pwnt of cold new milk, 1 egg.

Mode.—Rub the tartaric acid, soda, and flour all together through a hair
sieve; work the butter into the flour ; add the sugar, currants, and caraway
seods, when the flavour of the latter is liked.
wm, Mix all these ingredients well together ; make

7 a bolo in the middle of the flour, and pour in

the milk, mixed with the egg, which should be

BUNS, well beaten ; mix quickly, and set the dongh,

with a fork, on baking-tins, and bake the buns for about 20 minutes. This

mixture makes a very good cake, and if put into a tin, should be baked

1§ hour. The same quantity of flour, soda, and tartaric acid, with } pint of
milk and a little salt, will make gither bread or teacakes, if wanted quickly.

Time, 20 minutes for the buns ; if made into a cake, 1} hour, Suficient to
make about 12 buns,

405.—COMMON CAKE, suitable for sending to Children at Bchool

INGREDIENTS.—2 [b. of flour, 4 “oz. of butter or clarified dripping, } os. of
caraway seeds, } oz. of allspice, § Ib. of pounded sugar, 1 b, of currants, 1 pint
of milk, 3 tablespoonfuls of fresh yeast.

AMode.—Rub the butter lightly into the flour ; add all the dry ingredients,
and mix these well together, Make the milk warm, but not hot; stir in the
yeast, and with this liquid make the whole into a light dough; knead it well,
and line the cake-tins with strips of buttered paper: this paper should be
about 6 inches higher than the top of the tin, Put in the dough ; stand it in
a warm place to rise for more than an hour; then bake the cakes in a well-
heated oven. If this quantity be divided in two, thoy will take from 13 to 2
hours’ baking.

Time, 13 to 2} hours. Awverage cost, 1s. 10d, Sufficient to make 2 moderate-
sized cakes.

466.—GOOD HOLIDAY CAKE.

INGREDIENTS.—13d. worth of Borwick’'s German baking-powder, 2 . of
flour, 6 oz, of butter, } Ib. of lard, 1 Ib. of currants, § Ib. of stoned and cut
raisins, } . of mized candied peel, § Ib. of moist sugar, 3 eggs, § pint of cold
wilk,

Mcde.—Mix the baking-powder with the flour ; then rub in the butter and
lard ; have ready the currants, washed, picked, and dried, the raisins stoned
and out into small pieces (not chopped), and the peel cut into npgat slices.
Add these with the sugar to the flour, &¢., and mix all the dry ingredients
well together. Whisk the eggs, stir to them the milk, and with this liguid
moisten the oake; beat it up well, that all may be very thoroughly mixed ;
lineumke'dnwzth buttered paper, put in the cake, and bake itirom?ito
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24 hours in a good oven. To ascertain when it is done, plunge a clean knife
into the middle of it, and if, on withdrawing it, the knife looks clean, and not
sticky, the gake is done. To prevent its burning at the top, a piece of clean
paper may be put over whilst the cake is soaking, or being thoroughly cooked
in the middle. A steamer, such as is used for steaming potatoes, makes a
very good cake-tin, if it belined at the bottom and sides with buttered paper

Time, 2% to 2% hours, Average cost, 2s. 6d. Seasonable at any time.

467.—A NICE PLAIN CAKE FOR CHILDREN.

INGREDIENTS.—1 quarten of dough, t Ib. of moist sugar, § b, ¢f butter or
good beef dripping, t pint of warm milk, § grated nutmeg or } oz. of caraway
seeds.

Mode.—If you are not in the habit of making bread at home, procure the
dough from the baker’s, and, as soon as it comas iu, put it into a basin near
the fire ; cover the basin with a thick cloth, and let the dough remain a little
while to rise. In the meantime, beat the butter to a cream, and make the
milk warm ; and when the dough has risen, mix with it thoroughly all the
sbove ingredients, and kuead the cake well for a few minutes. Butter sou:e
cake-tins, half flll them, and stand them in a warm place, to allow the dough
to rise again. When the tins are three parts full, put the cakes into a good
oven, and bake them from 1} to 2 hours. A few currants might be sub.
stituted for the caraway seeds, when the flavour of the latter is disliked.

Time, 1% to 2 hours. Average cost, 1s. 8d. Keasonable at any time,

468.—A. NICE PLUM CAKHE.

INGREDIENTS.—1 Ib. of flour, } lb. of bulter, § Ib. of wgar, § Ib. of currants,
2 oz. of candied lemon-peel, § pint of milk, 1 teaspoonful of ammonia or car-
bonate of soda.

Mode.—Put the flour into a basin with the sugar, currants, and sliced
candied peel ; beat the butter to a cream, and mix all these ingredients
together with the milk. Stir the ammonia into 2 tablespoonfuls of milk ; add
it to the dough, and beat the whole well, until everything is thoroughly mixed,
Put the dough into a buttered tin, and bake the cake from 13 to 2 hours.

Time, 13 to 2 hours. .Average cost, 1s. 4d. Secasonable at any time.

469.-POUND CAKE,

INGREDIENTS,—1 Ib. of butter, 1} Ib. of flour, 1 Ib. ¢f pounded loaf sugar,
1. of currants, 9 egys, 2 oz. of candied peel, } os. of cilron, } oz. of sweet
almonds ; when liked, a little pounded mace.

Mode.—Work the butter to a cream ; dredge in the flour; add the sugar,
ourrants, candied peel, which should be cut into neat
slicos, agd the almonds, which should be blanched
and chopped, and mix all these well together ; whisk
the eggs, and let them be thoroughly blended with the
dry ingredieuts, Beat the oake well for 20 minutes, POUND CAKE,
snd put ft into a round tin, lined at the bottom and sides with & strip o
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white buttered paper. Bake it from 1} to 2 hours, and let the oven be woil
heated when the cake is first put In, as, if this is not the case, the currants
will all sink to tho bottom of it. To make this preparation light, the yolks
and whites of the eggs should be beaten separately, and added’ separately to
the other ingredients, A glass of wine is smnctimes added to the umxture
but this is scarcely necessary, ag the cake will Le found quite rich enough
without it.

Trme, 1§ Yo 2 bours, Average cost, 3s. 64, Sufficient,—the above quantity
livided in two will make two nice-sised cakes, Seasonable at any time.

470.—~BICEB CAKE.

INGREDIENTS.—3 Ib. of ground rice, § b, of flour, 3 lb. of loaf suzyar, 9 eggs,
20 drops of essence of lemon, or the rind of 1 lemon, § ib. of butter.

Mode.—Separate the whites from the yolks of the eggs; whisk them both
well, and add to the latter the butter beaton to a cream,  Stir
in the flour, rice, and lemon (if the rind is useq, it must be
very finely minced), and beat the mixture well; then add-
the whites of the egus, beat the cake again for some time,
put it into a buttered mould or tin, and bake it for nearly
14 hour. It may be flavoured with essence of almonds, when
this is preferred. k

Time, nearly 13 hour. Average cost, 1s. 6d. Seasonable at Caxr-MoULD,
any time,

471—-8AUCER-CAKE FOR TEA.

INGREDIENTS.—} (b, of flour, } Ib. of tous-Tes-mois, } I." of pounded white
sugar, § ib. of butter, 2 eqys, 1 cz. of vandied orange or lemon-peel.

Mode.—Mix the flour and tous-les-nois together ; add the sugar, the candied
peel cut iuto thin slices, the butter beaten to & cream, and the egygs well
whisked. Beat the mixture for 10 minntes, put it into a buttered cake-tin ¢r
mould, or, if this is not obtamnablo, a soup-plate answers the purpose, lined
with a piece of buttered paper. Bake the cake in a moderate oven from 1 to
1} hour, and when cold, put it away in a covered canister. It will remuin
good some weeks, even if it be cut into slices.

Tume, 1 to 1} Lour. Aver. cost, 1s. 1d. Seasonable at any tims,

472.-SCRAP-CAKES,

INGREDIENTS.—2 Ihs. of leaf, or the inside fat of a prg ; 13 . of fowr, } 1B
&/ moist sugur, § b, of currants, 1 oz, of candied lemon-peel, ground alispwe to
taste.

Mode.—Cut the lenf, or flead, as it is sometimes called, into amall pieces §
put it into a large dish, which place in a quick oven ; be careful that it does
not burn, and in & shert time it will be reduced to oil, with the small pieces
cf leaf floating on the surface ; und it is of these that the cukes khould be
made, Guther all ‘the scraps together, put them into a basin with the flour,
and rub them well together. Add the currants, sugar, candied pecl, cut’ into
‘hin slices, and the ground allspice, When all these ingredients are well
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mired, moisten with sufficient cold water to make the whole into a nice paste;
roll it out thin, cut it into shapes, and bake the cakes in a quick oven from
16 to 20 minutes. Theso are very economicu! and wholesome eakes for children,
and the lagl, melted at howe, produced from the flead, is penerally botrer
than that you purchase. To prevent the lard {rom burning, and to insure its
being a good colour, it i better to mel it in a jar placed in a saucepan of
boiling water ; by doing it in this manner, there will be no chance of its dis-
colouring.

Time, 15 to 20 minutes, Suffictent to make 3 or 4 dozon cakes. Seasonalle
from Soptember to March.

473.—A VERY GOOD SEED-CAKX.

INGREDIENTS.—1 . of butter, 6 cgys, § Ib. of sifted sugar, pounded mace and
grated nutmey to taste, 1 (b, of flour, § oz. of caraway seeds, 1 wineglassful of
brandy.

Mode.—Beat the butter to a cream ; dredgo in the flour; add the supar,
mace, nutmeg, and caraway sceds, and mix these ingredients well together.
Whisk the eggs, stir to them the brandy, and beat the cake again for 10
minutes, Put it into a tin lined with butter®d paper, and bake it from 13 to
2 hours. This cake would be equally nice made with currants, and ¢mitting
the caraway seeds,

Time, 14 to 2 hours. Average cost, 2s. 3d. Seasonable at any time,

»
474 ~COMMON SEELD-CAKE.

INGREDIENTS.—~3 quartern of dough, } (b, of good dripping, 6 oz. ¢f moist
sugar, 4 oz. of cammaey seeds, 1 egg.

Mode.—If the dough is sent in from the baker's, put it in a basin, coverel
with a cloth, and set it in a warm place to rise. Then with a wouden spoon
beat the dripping to a liquid ; add it, with the other ingredients, to the
dough, and beat it until everything is very thoronghly mixed. Put it into a
buttered tin, and bake the cake for rather more than 2 hours.

J'ime, rather more than 2 hours, Average cost, 84. Scasonable at any tiue

475.—-SNOW-CAKE.
(A genuine Scotch Recipe.)

INGREDIENTS.—1 1. of arrowrot, & lb. of pouaded white sugar, § . o’
butter, the whites of 6 eyys ; flavouring to tuste, of essence of ubmonds, or vaniliv,
or lemon.

Mode.—Beat the butter to a cream; stir in the sugar and arrowroot
gradually, at the same time heating the mixture. Whisk the whites of vne
eggs to a stiff froth, add them to the other ingredients, and beat well tor
20 minutes. Put in‘whichever of the above fluvourings may be preterred;
pour the cake into a buttcred mould or tin, aud bake it in & mwoderate oven
from 1 tod } bour.

Z'¥me, 1to 13 hour. Awverage cost, with the best. Bermuda arrowrcot, 4s. 6d. ;
withs8t. Vincent ditto, 2s 11d. Syficient to make a modorate-sizod cake,
Seasonalble ot any “ime,
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476.-8SODA-CAKER.

INGREDIENTS.—3} [b. of butter, 11b. of flour, § lb. of currants, § Ib. of moist
sugar, 1 teacupsul of milk, 3 egge, 1 teaspoonful of carbonats of srda.

Mode.~Rub the butter into the flour, add the currants and sugar, and
mix these ingredienta well together, Whisk the eggs well, stir them ko the
flour, &c,, with the milk, in which the soda should be previously dissolved,
and beat the whole up together with a wooden spoon or beater. Divide the
dough into two pieces, put them into buttered moulds or cake-tins, and
bake in a moderate oven for nearly an hour. The mixture must be extremely
well beaten up, and not allowed to stand after the soda is added to it, but
must be placed in the oven immediately. Great care must also be taken that
the cakes are guite done through, which may be ascertained by thrusting a
knife into the middle of them : if the blade looks bright when withdrawn,
they are done. If the tops acquire too much colour before the inside is suffi-
ciently baked, cover them over with a piece of clean white paper, to prevent
them from burning.

Time, 1 hour. Average cost, la. 8d. Sufficient to make 2 small cakes.
Seasonable at any time. -

477—~8PONGE-CAKHB.

INGREDIENTS. — The weight of 8 eggs in pounded loaf sugar, the weight of b in
flour, the rind of 1 lemon, 1 tablespoonful of brandy.

Mode.—Put the oggs into one side of the scale, and take the weight of 8 in
pounded loaf sugar, and the weight of 5 in good dry flour. Beparate the yolks
from the whites of the eggs; bea. the former, put
them into a saucepan with the sugar, and let them
remain over the fire until milk-warm, keeping them
weoll stirred. Then put them into a basin, add the
; grated lemon-rind mixed with the brandy, and stir

SPONGE-CAXE. these well together, dredging in the flour very gra-
dually, Whisk the whites of the eggs to a very stiff froth, stir them to the
flour, &e., and beat the cake well for } hour. Put it into a buttered mould
strewn with a little fine sifted sugar, and bake the cake in a quick oven for
14 hour, Care must be taken that it is put into the oven immediately, or it
will not be light. The flavouring of this cake may be varied by adding a few
drops of essence of almonds instead of the grated lemon-rind.

Time, 1§ hour. Average cost, 1s. 8d. Sufficient for 1 ocake.* Seasonadis ab
any tme.
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em(‘ other Cookery Book, so this extraordinary collection of Neca’ln{:ar/b D’:f:g:.{
awill become the book, par excellence, fov Ladirs te consult, both for Instruction in
Stitches and all kinds of Work, and Patterns of elegant style and irreproachable
good taste.
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2 New Books and New Editions.

Demy 8vo, half-roan, price 1ss. With Maps and Illustrations. *

BEETON’S DICTIONARY of UNIVERSAL INFORMATION,

A to Z, comprising Geography, Biography, History, Mythology, Biblical Know- \

ledge, Chronology, with the Pronunciation of every Proper Name.

“The *Dictionary of Universal Information,’ just Kublished by Mr. S, O. Beeton, supplies a

desideratum much and widely felt—that of a comprehensive yet portable dictionary of proper
names. The * Encyclopedia Britannica,’ the * English Encyclopadia,” and the other great digests

human knowledge, m consequence of their hivh price, are accessible only to a few. In such
works 1o special provision is made for supplying short and comprehensive information regarding
individual words, arranged n their alphabetical order, ot the kind most likely to be required by
the great mass of general readers. r. Beeton, to some extent, enters a new field in devoting a
Dictionary exclusively to proper names in Geography, History, Biography, Mythology, Bible
Knunowledye, and Chronology. In these piages condensation has becen in every way ﬁougKt after,
and we know of no work which supplies more information at a smaller cost.”—74e 7 7ses,

In Two Vols,, price 21s., half-hound, the Revised and Enlarged Edition, newly
Illustrated by 228 fall-page and 1,500 smaller Engravings.

BEETON’S SCIENCE, ART, AND LITERATURE: A Dic-
tionary of Universal Information ; comprising a complete Summary of the
Moral, Mathematical, Physical, apd Natural Sciences ; a plain Description_of
the Arts ; an interesting Synopsis of Laterary Knowledge, with the Pronunciation
and Etymologyv of every lcading term. The work has been with great care
Revised, Enlarged, and newly lllustrated.
> There is no volume extant comparable to this for the amount of informa-

tion compressed into a small space. Amongst works on Techmical Science and

Information, there is no volume that cen be more safely recommended to teackers,

students, or practical men, than Beeton’s Scientific Dictionary.

.
Half-bound, 7s. 6d.; half-calf, x10s. 6d., copiously Illustrated.

BEETON’S DICTIONARY OF NATURAL HISTORY: A
compendious Cyclopzdia of the Animal Kingdom. lllustrated by upwards of
200 Engravings.

Plainly written and carefully illustrated information upon the Animal King-
dom is entitled to rank high amongst the aids to knowledge, and we believe that
the dresent work will materially assist veaders and students in following their
examination of Comparative and Human Physiology, as well as give the answers
10 every-day questions in Natural History.

Half-bound, price 7s. 6d. ; half-calf, 10s. 64.
BEETON’S DIOCTIONARY OF BIOGRAPHY : Being the Lives

of Eminent Persons of all Times. With the Pronunciation of every Name. Illus-

trated by Portraits, Engraved after Original and Authoritative Pictures, Prints,

&c. Containing in all upwards of Ten Thousand Distinct and Complete Articles.

This BIOGRAPHICAL DICTIONARY contains, in the most compact form possible,
ana within a compass of some 700 or 8oo pages, an account ¢f the Lives of Notable
and Eminent Men and Women in all epochs. The Portraits, printed on tinted
saper, are faithfully reproduced from originai or authorstative sources. These
Engravings form a totally new feature in BERTON'S BIOGRAPHICAL DICTIONARY,
not having appeared in the First Edition.
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New Books and New Editions. 3

. Half-bound, price 7s. 6d. ; half-calf, 10s. 6d.

BEETON'S DICTIONARY OF GEOGRAPHY: A Universal
Gazetteer. Illustrated by Coloured Maps, Ancient, Modern, and Biblical. With
Several Hundred Engravings of the Capital Cities of the World, English County
Towns, the Strong Places of the Earth, and Localities of General Interest, in
separate Plates, on Tinted Paper. Containing in all upwards of Twelve Thousand
Distinct and Complete Articles. Edited by S. O. BeeTon, F.R.G.S.

Now Ready, cloth gilt, 1,536 pages, price 7s. 64.
BEETON’S LAW BOOK. A Compendium of the Law of England

in reference to Property, Family and Commercial Affairs, including References
to about Ten Thousand Points of Law, Forms for Legal Documents, with nume-
rous Cases, and valuable ample Explanations. With a full Index—2s,000 refer-
ences, every numbered paragraph in its particular place and under its general head.

How frequently a want is felt of better legal knowledge upon points whick con-
tinually arise in the practical experience of most persons. 1o supply thiswant is
the aim of BERTON'S LAW Book. /¢ will be found a most valuable and reliable
work for consultation on all ordinary legal questions.

Second and Enlarged E dition now Ready, elegantly bound, gilt edges,
Chromic Title and Frontispiece, 7s. 64,

BEETON’S BOOK OF NEEDLEWORK. Consisting of Instruc-
tions, Illustrations, and Designs by English, German, and French Artists.
Every Sutch Described and Engraved with the utmost Accuracy, and the
Quantity of Material requisite for each Pattern stated. Comprising Tatting
Patterns, Empbroidery Patterns, Crochet Patterns, Knitting and Netting Patterns,
Monogram #nd Initial Patterns, Berln Wool Instructions, Embroidery Instruc-
tions, Crochcet Tnstructions, Knitting and Netting Jostructions, Lace Stitches,
Point Lace Patterns, Guipure Patterns. In all, upwards of Five Hundred
Accurate Patterns, and New and Old Stitches.

*,* Fust as Tur Book or HouseHoLD MANAGEMENT fakes due precedence of
every other Cookery Book, so this extyaordinary collection of Needlework Designs
will become the book, par excellence, for Ladies to consult, bo'l for Instruction in
Stitches and all kinds of Work, and Patterus of elegant style and irreproackable
good taste.

Price 7s. 6d., Coloured Plates ; half-calf, ros. 64.
BEETON’S BOOK OF GARDEN MANAGEMENT. Em-

bracing all kinds of Information connected with Fruit, Flower, and Kitchen
Garden Cultivation, Orchid Houses, Bees, &c. &c. Illustrated with Coloured
Plates of surpassing beauty, drawn from nature, and numerous Cuts.

Half-bound, price 7s. 64.; half-calf, xos. 6d.
BEETON’S BOOK OF HOME PETS: Showing ITow to Rear

and Manage in Sickness and in Health—Birds, Poultry, Pigeons, Rabbits, Guinea
Pigs, Dogs, Cats, Squirrels, Tortoises, Fancy Mice, Bees, Silkworms, Ponies,
Donkeys, Goats, Inhabitants of the Aquanium, &c. &c. Illustrated by upwards
of 200 Engravings and 11 beautifully Coloured Plates by HArrisoN WEIR and
F. KevL.
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One Thousand Illustrations, price zos. 64., half-bound.

The Self-Ald Cyolopeedia for Self-Taught Students. Compris-
ing General Drawing ; Architectural, Mechanical, and Engineering Drawing;
Ornamental Drawing and Design ; Mechanics and Mechanism; the Steam Engine.
By Rosskt ScorT Buzn, F.S.A.E,, &c., Author of *‘ Lessons of My Farm,” &c.

690 pp., demy 8Bvo.

Just Published, crown 8vo, cloth, price 7s. 64., New and Revised Edition.

A Million of Facts of Correct Data and Elementary Informa-
tion in the Entire Circle of the Sciences, and on all Subjects of S lation and
Practice. Much Enlarged and carefully Revised and improved, anrf brought down
to the Present Year. A large amount of New Matter added.

Haﬁdsomely bound, 7s. 64.
Treasury of Natural Science. From the German of Professor

ScHOERDLER, with numerous Additions bg HenNry Mebrock, F.C.S. Fourth
Edition, With copious Index, and upwards of sco Engravings.
. ¢

Brawing Books.

_____ g -
Now Ready. New and Revised Edition, demy 8vo, cloth, as.
Drawing Book (The Illustrated). Comprising a Complete Introduc-
tion to Drawing and Perspective ; with Instructions for Etching,on Copper or
Steel, &c. &c. By RoBERT SCOTT BURN, Illustrated with above 300 gxbjects

for Study in every branch of Art.

Demy 8vo, cloth, 25,

Architectural, Engineering, and Mechanical Drawing Book
(The Illustrated). By RoBERT ScorT BUrN. With 300 Engravings.

New Edition, Just Ready, demy 8vo, cloth, 2s., 144 pp.
Steam Engine (The): Its History and Mechanism. Being Descrip-
tions and Illustrations of the Stationary, Locomotive, and Marine Engine, By
RererT ScorT Burn.

Demy 8vo, cloth, as. .
Mechanies and Mechanism. By ROBERT ScorT BUrRN, With
sso Illustrations.

NEw Work oN ORNAMENT AND DzsiGn.—Demy 8vo, cloth, as.
Ornamental Drawing and Architectural Design. With Notes,
Historical and Practical. By RoBeRT ScorT BUrN, Author of ““ The Hlustrated

Drawing Book,” &c. &c. ith nearl E i f Interi d Exterior
Decorations for Churches, Hm:lcs, &c.,y g? Pravings of dnterior ax
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' Beeton's “ All About ¥t” Books.

Now Ready, handsomely bound, price 2s. 64. each.
1. ALL ABOUT COOKERY: Being a Dictionary of Every-day
Cookery. By Mrs. IsaBeLLA BeETON. !

2. ALL ABOUT EVERYTHING: Being a Dictionary of Prac- |
tical Recipes and Every-day Information, An entirely New Domestic
Cyclop=dia, arranged in Alphabetical Order, ard usefully Illustrated,

3. ALIé %.‘B_OU"I‘ GARDENING : Being a Dictionary of Practical
ardening.
4. ALL ABOUT COUNTRY LIFE: A Dictionary of Rural Avo-

cations, and of Knowledge necessary to the Management of the Farm, &c.

5. ALL ABOUT HARD WORDS: Being a Dictionary of Every-
day Difficulties in Reading, Writing,‘&c. &e.

Price 1s., cloth, containing 208 pages, 477 Recipes, and Formula for Mistresses
and Servants. Also, with Coloured Plates, price 1s. 6d.

MRS. BEETON’S ENGLISHWONMAN’S COOKERY BOOK.
Comprising Recipes in all b hes of €ookery, and Descripti of
Quantities, Times, Costs, Seasons, for the various Dishes.

*e* The capital Colowred Plates vender the Ei(/ztemﬁz:ny Edition of Tux
ENGLISHWOMAN'S COOKERY BOOK abselutely unapproackable in point of excel-
lence and che 5. There are infinitely more Ruacipes in this volume than in
any other Cheap Coo. Book, their accuracy is beyond question, and the addi-
tion %tluw Coloured Plates vemoves all possibility of successful rivalry whick
may be attempted by imibtative and meretricious displays,

Price 3s. 6d., 476 pages, with many Engravings in the Text, and Coloured Plates,
exquisitely produced by the best Artists.

BEETON’S EVERY-DAY COOKERY & HOUSEKEEPING
BOOK. Comprising Instructions for Mistress and Servants, and a Collection of
Practical Recipes, With 104 Coloured Plates, showing the Modern Mode of
sending Dishes to Table. o }

Price 1s., cloth, containing 252 pages ; also with Coloured Plates, price 1s. 6d.

BEETON’S GARDENING BOOK: Containing such full. and
Practical Information as will enable the Amateur to manage his own Garden.
Amply Illustrated.

NEw AND IMPORTANT BoOK OF REFERENCE ON GARDENING.
460 pages, with Coloured Plates and Engravings in the Text, price 3s. 6d.
BEETON’'S DICTIONARY OF EVERY-DAE GARPIFNIJG :
Constituting 2 Popular Cycl?ad‘n of the Theory and Practice of Horticulture.
Embellishes with Coloured late‘s. made after original Water-colour Drawings,
copied from Nature,

* , Published by Ward, Lock, and Tyler,




6 New Books and New Editions.

Beeton’s Legal FHandbooks.

Now Ready, in strong Linen Covers, price 1s. each.

1. Property. 8. Masters,Apprentices, Servants,
2. Women, Children, and Registra- and Working Contracts.

tion. 9. Auctions, Valuations, Agency,
3. Divorce & Matrimonial Causea, Games, and Wagers.
4. Wills, Executors, and Trustees, | 10. Compositions, Liquidations,
5. Transactions in Trade, Securi- and Bankruptcy.

ties, and Sureties, 11. Conveyance, Travellers, and
6. Partnership and Joint-Stock Innkecpers.

Companies. 12, Powers, Agreements, Deeds,
7 Landlord and Tenant, Lodgers, and Arbitrations.

Rates and Taxes.

*s* These Books-are as excellent as they are p&eaf:‘ The persevering labour
devoted to their production has resulted in the cl tion and complet
whick distinguiskes them among simglar attempts. Each one of the series has its
own .rdtpamte Index, and the amount of information is much greater and more
varied than the necessary brevity of the title suggests.

Cloth elegant, gilt edges, price 3. 6d.
BEETON’S BOOK OF BIRDS; showing How to Rear and
Manage them in Sickness and in Health.

*.* This volume contains upwards of One Hundred Engravings and Six ex-
wisitely Coloured Plates, printed Facsimile from Coloured Sketcha by HARRISON
BIR.

Cloth elegant, gilt edges, price 3s. 6d., uniform with the ‘“ Book of Birds.”

BEETON’S BQOK of POULTRY & DOMESTIC ANIMALS;
showing How to Rear and Manage in Sickness and in Health—Pigeons, Poultry,
Ducks, Turkeys, Geese, Rabbits, Dogs, Cats, Squirrels, Fancy Mice, Tortoises,
Bees, Silkworms, Ponies, Donkeys, Inhabitants of the Aquarium, &c.

*o* This Volume contains wpwards of One Hundred Engravings and Five
Coloured Plates from Water-Colowr Dyawings by HarrisoN WEIR.

Price g¢., numerous Illustrations, cloth, gilt edges.

BEETON’S HOUSEHOLD AMUSEMENTS AND ENJOY-
MENTS. Comprising Acting Charades, Burlesques, Conundrums, Enigmas,
Rebuses, and a number of new Puzzles in endless variety, With folding Frontis-
piece,

In coloured boards, price 64, (A derful Collection of Inf ion.)

BEETON'S COTTAGE MANAGEMENT, Comprising Cookery,
Gardening, Cleaning, and Care of Poultry, &c.

[
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New Books and New Editions. 7

BOOKS FOR BOYS.
Beeton’s Bops’ Own Librarp,

*o* The best set of Volumes for Prixes, Rewards, or Gifts to English Lads.
They have all been prepared by My, Becton with aview to their ﬁtn’:'ft in manly
sone and handsome appearance for Presents for Youth, amongst whom they enjoy
an unrivalled degree of popularity, whick never flags.

Coloured Plates and Illustrations, price 5s. cloth ; or cloth gilt, gilt edges, 6s.
. Stories of the Wara. TILLOTSON. From the Rise of the Dutch
Republic to the Death of Oliver Cromwell.
. A Boy's Adventures in the Barons’ Wars ; or, How I won
My Spurs. J. G. EDGAR.

. Cressy and Poictiers. J. G. EDGAR.

Runnymede and Linocoln Fair? J. G. EDGAR.

‘Wild Sports of the World. J. GREENWOOD. .

Curiosities of Savage Life. By the Author of ** Wild Sports

of the World.” *

Hubert Ellis.

Don Quixote. CERVANTES. 3bo Illustrations.

9. Gulliver’s Travels. By Dean SWIFT.

10. Robinson Crusoe. By DANIEL DEFOE.

11. Silas the Conjurer.

12. Savage Habits and Customs. By the Author of ¢ Wild
Sports of the World.”

13. Reuben Davidger. J. GREENWOOD.

14. Brave British Soldiers and the Victoria Cross.

15. Zoologloal Recreations. By W. J. BroDERIP, F.R.S.

16. Wild Animals in Freedom and Captivity.

‘| 18. The World’s Explorers. Including Livingstone’s Discoveries
and Stanley’s Search, ) .

19. The Man among the Monkeys ; or, Ninety Days in Apeland.
Illustrated by G. Doré.

20. Golden America. By JOHN TILLOTSON.

N -

w

®N ownp

NEW BOOKS FOR BOYS.

Ice World Adventures; or, Voyages and Travels in the Arctic
Regions. From the Earliest Period to the English Expedition of 1875. By JAMEs
MasoN. With 48 full-page and other Illustrations. Crown 8vo, cloth gilt, 5.

Lion Hunting; or, Adventures and Exploits in India, Africa, and
America. By JurLes GErarD. Crown 8vo, cloth gilt, gilt edges, ss.

Antony Waymouth ; or, The Gentlemen Adventurers. By W, H.
KingsTON, Crown 8vo, cloth gilt, 3s. 64,
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Beeton's Bops’ Prize @iﬁrarg.

NEW PRESENTATION VOLUMES FOR BOYS.
1,088 pages, 8vo, with numerous Engravings, full-page and in the text, cloth
gilt, price ss. ; gilt edges, 6s.

3. BEETON’S BRAVE TALES, BQLD BALLADS, AND
TRAVELS BY SEA AND LAND. Comfaining: Historical Stories—
Hubert Ellis—Ingonyama—Highland Regiments as they Once Were—King
of Trumps—Scientific Papers—Silas the Conjurer—Sports and Pastimes—
Victoria Cross Gallery—The Zoological Gardens, &c.

Cloth, plain edges, s¢.; gilt edges, 6s.

4. BEETON'’S TALES OF CHIVALRY, SCHOOL STORIES,
MECHANICS AT HOME, AND EXPLOITS OF THE ARMY AND
NAVY. A Book for Boys. Illustrated by separate Plates and numerous
Woodcuts inserted in the Text.

Cloth, plain edges, ss.; gilt edges, 6s.

5. BEETON’S HERO SOLDIERS, SAILORS, & EXPLORERS.
Gymnastics, Telegraphy, Fire Arms, &c. 1,088 pages, with so full-page
Engravings on toned paper, and numerous Woodcuts.

Cloth, plain edges, ss.; gilt edges, 6s.

6. BEETON’S FAMOUS 'VbYAGEB, BRIGAND ADVEN-
TURES, TALES OF THE BATTLE-FIELD, &c. Illustrated by sepa-
rate Plates and numerous Woodcuts inserted in the Text.

- Just Ready, Uniform with the above, cloth, plain edges, ss.; giﬁ edges, 6s.

BEETON'S VICTORIOUS ENGLISH SEA STORIES,
TALES OF ENTERPRISE, and SCHOOL LIFE. Illustrated by sepa-
rate Plates and numerous Woodcuts inserted in the Text.

-~

The Boung Ladies’ Librarp.

With Il i Hand ly bound in cloth gilt, price 2s. 6d.
1. Sunshine and Rain; or, | 6. Stories of Courageand Prin-
Blanche Cleveland. By A.E.W, ciple; or, Fit to be a Duchess.
2. Roses and Thorns; or, Five By Mrs. Giuizseiz Suyra.
Tales of theStartinLife. | v, Who are the Happy Ones P
3. Bible Narratives ; or, Scrip- or, Home Sketches, By the Author
ture Stories. By the Rev, FREDE~ of “Quiet Thoughts for Quiet
Rick CALDER, M.A, Hours,” &c.

4. Ploasure and Profit; or, Les- | g mpe progress of Character ;

sons st Home. A Book for Boys. | ™ “or, Cliffethorpe. By H. Powsx,
5. Country Pleasures ; or, The | 9. What can She DoP By
Carterets. By A, E. R. Rev. E. P. Rok. €
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S, O, Beetow's fational Wefevence BHooks,

FOR THE PEOPLE OF GREAT BRITAIN AND IRELAND,
The Cheapest and Best Reference Books in the World.

Back Volume complete in dtself, and containing from 513 to 590 Columns.
Price 1s. in strong cloth binding.

Beeton’s British Gagstteer: A Topo Euf hical and Historical Guide

to the United Kingdom. Compiled from ¢ atest and Best Authorities, It

ives the most Recent Improvements in Cities and Towns ; states all the Railway

gunons in the Three Kingdoms, the nearest Post Townsand Money Order Offices.

Beeton’s British Biography : From the Earliest Times to the Acces-
sion of George I1I.

Beeton’s Modern Men and Women : A Britnsh Biography from the
* Accession of George 111, to the Present Time.

Beeton’s Bible Dictlonary. A Cyclopzdia of the Geography, Bio-
graphy, Narratives, and Truths of Scripture.
Beeton’s Classical Dictionary : A Cyclopaedia of Greek and Roman
ongxa?hy, Geography, Mythology, and Antiquities.
Beeton's Dioﬂonary A Sa.fe Gmde for every Family, de-
fining thh -’ t

nesses, and Diseases. 592 columns.

Beeton’s Date Book. Bntxsh Chronology from the Earliest Re-

cords to the Present Day.

Beeton’s Dictionary of Commerce. A Book of Reference. Con-
taining an Account of the Natural Producti factures dealt within the
Commcrualglorld ﬁlananons of the adpmu:lpal Terms used in, and modes of
trannctmg usiness at Home and Abro.

Beeton’s Modern European Celebrities. A Biography of Conti-

nental Men and Women of Note who bave lived during the last Hundred Years,
ot are now living.

Beeton’s Ready Reckoner, A Busmess and Family Arithmetic.

With all kinds of New Tables, and a variety of carefully dlzestod Information,
never before collected. Cloth, 1s.

Beeton'’s Sixpenny Ready Reckoner. 96 pages,
Pnce 5:: Shilling each.
Beeton’s Gulde Book to the Stock Exchange and Money Market.
With Hints to Investors and the Chances of Speculators,

| Beston's Investing Money with Safety and Profit.

Beeton's Complete Letter-Writer, for I.adieu tnd Genﬂemen.
Containing : The most approved Love Lett 'n' ploy
Replies to Adverti to Invi Com-
missions—and Letters respectui‘g Domemc Aﬂ’am. Vlslts, and Educahon. also
Brief Complimentary Notes—Forms for the Address, Commencement, and Con-
clusion of Eettexs seful Hints regarding Letter-Writing generally. 8vo, 15,

Beeton’s Complete Letter~Wr1ter for Ladies. 6d.

Beegon’l Complete Lietter-Writer for Gentlemen, 6d.
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. ¥andsome Presentation Volumes, '

Now Ready, price 1¢s. 6., a New Volume by HENRY SouTHGATE, Author of
“ Many Thoughts of Many Minds,” ‘‘ Musings About Men,” &c.

Noble Thoughts in Noble Language: A Collection of Wise and
Virtuous Utterances, in Prose and Verse, from the Writings of the Known Great
and the Great Unknown. With an Index of Authors. Compiled and Analypcally
Arran HexNry SOUTHGATE, Author of ** Many Thoughts of Many Minds,”
““Musings About Men,” ‘‘ Woman,” &c. &c.

This Volume will especially vecommend itself to those who can appreciate and
value the best thoughts of our best writers.

Price One Guinea, exquisitely bound, cloth gilt and gilt edges, the Best Books ever

produced in Colours, and eminently fitted for Presents.

The Fields and the Woodlands, Illustrated by Painter and Poet.
Consisting of Twenty-four Pictures, printed in the highest style of Chromographic
art, by LeiGHTON Brothers. With Verses of character and beauty appropriate
to the Pictures. Printed on thick toned paper.

——
Price One Guinea, uniform with the above.

Pictorial Beauties of Nature. With Coloured Illustrations by
Famous Artists. This magnificient book forms a Companion Volume to * The
Fields and the Woodlands,” and the splendid collection of Twenty-four Pictures

is unrivalled by anything ever brought together within the bounds of a single
volume.

In One handsome Volume, cloth gilt, 15s. ; elegantly bound in bevelled boards,
gilt edges, price 21s.
Dalziel’s Illustrated Arabian Nights’ Entertalnmdéats. With
upwards of 200 Pictures drawn by J. E. MiLiats, R.A,, J. TennigL, J. D.
ATsoN, A. B. HouguTon, G. J. PinweLL, and T, DALzIEL, together with
Initial Letters, Ornamental Borders, &c., engraved by the Brothers DALzIEL,

Beautifully bound in cloth gilt, price 7s. 64. ; in bevelled boards, gilt edges,
price 105, 6. ; in morocco, price 21s. .

Dalziel's Illustrated Goldsmith. Comprising * The Vicar of Wake-
field,” * The Traveller,” * The Deserted Village,” ** The Haunch of Venison,”
“ The Captivity : an Oraterio.” *‘ Retaliation,” *‘ Miscellaneous Poems,” ** The
Good-Natured Man,” “ She Stoops to Conguer,” and a Sketch of the Life of
Oliver Goldsmith by H. W. Durcken, Ph.D. With 100 Pictures, drawn by G.
J. PiNweLL, engraved by the Brothers DALZIEL.

Handsomely bound in cloth, gilt sides and edges, price 21s.
Old English Ballads. Illustrated with 50 Engravings from Drawings
Joun GiLBerT, BirkeT FosTER, FREDERICK TAYLER, JosEPH NASH, GEORGE
HOMAS, JoHN FRANKLIN, and other eminent Artists.

Feap. 4t0, cloth, gilt side, back, and edges, price 21s.
Christmag with the Poets. A Collection of Songs, Carols, and
Descriptive Verses relating to the Festivals of Christmas, from the Anglo-Norman
Period to the Present Time. Embellished with 53 Tinted Illustrations by BIRkgT

FosTErR., With Initial Letters and other Ornaments printed in Gold, ‘and with
Frontispiece in Colours.
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g Price a1s., cloth gilt,

Character Sketches, Development Drawings: Piotures of Wit
and Humour, done in Permanent Lines for Posterity. By the late CHArLES H.
BenNETT and RoserT B. BroUuGH.

By the testimony of all his contemporaries, the late C. H. Bennett was
wnequalled in his peculiar walk as a draughtsman. He certainly was unrivalled
altogether in the thoughtfulness of kis compositions, His early death was a great
loss. As an author, Robert Brough shares, to the full, in the general opinion
entertained of kis friend and colleague in the work now first produced as a whole,
He was a writer whose attainments were exceedingly great, and whose wit and
humour have been universally acknowledged and enjoyed.

On toned paper, beautifully bound, gilt edges, price rss.
Poets’ Wit and Humour. Selected by W. H. WiLLs. With 100

Curious Engravings from Drawings by CHARLES BENNETT and GEORGE THOMAS,

New Edition, richly bound, gilt edges, price 15s.

Sabbath Bells Chimed by the Poets. With Coloured Engravings
by BIRKET FoSTER.

Appropriately bound, price 7s. 64., cloth; bevelled boards, gilt edges, ros. 64.

The Pilgrim’s Progress from this World to that which is to
Come. By Joun BunvAN. With a Memoir of the Author by H. W, DuLcken,
Ph.D., and x00 Page and other Illustrations by THoMAS DALzIEL, engraved by
the Brothers DavLzIEL. . .

New Edition, price 1os. 64., appropriately bound.

Pearls from the Poets. A Collection of %ﬁecimens of the Works
of Celebratel%Writers, with Biographical Notices. e Poems selected by H. W.
Durcken, Ph.D., M.A,, with a Preface by the late Rev. THomMAs DALE, M.A,,
Canon of St. Paul’s,

Price 21s.

A Beautiful Edition of the Holy Bible. With Illustrations
selected from RAPHAEL's Pictures in the Vatican, adapted by RoserT DupLay.
Superbly printed in Tints, with Gold Borders, in the highest style of Art. Magni-
ficently bound in Relievo Leather, from a design by OweN Jongs, with gilt red

edges. 5 X
Ditto, ditto, in elegant cloth binding, leather back, price 10s. 6.

Price 6ne Guinea. New Edition,
The Poetical Works of Edgar Allan Poe. With Illustrations

after TenNieL, BirkeT FosTER, PICKERSGILL, &c., and Head and Tail Pieces
by HARRY RoOGERS.

Demy 8vo, price 75, 6d., handsomely bound ; half-calf, 10s, €d,
PALESTINE: Its Holy Sites and Sacred Story.

Amply Illustrated with Maps and more than 300 Wood Engravings, executed
P by Eminent Art?sts. £
The design of the work is to provide a Consecutive History of Palestine, from the
time of Abram to that of the final Destruction of Jerusalem under Titus. It also
furnishes, in i diat with the eveats recorded, a Topographical

in
Descr'”uion of the Land.

. Published by Ward, Lock, and Tyler.




12 New: Books. and Newr Editiohs.

Bibles and Qtnm_ﬂgntatizs.

THE NEW ILLUSTRATED FAMILY BIBLE,
4te, cloth Pilt, illuminated side, plain edges, a1s.; ditto, red s, 225.; half-bound
call, red edges, 31s. 64.; morocco, gilt &iges, 42s.; Turkey morocco,
extra, 52s. 64.

COBBIN’S ILLUSTRATED FAMILY BIBLE and PEOPLE’S
COMMENTARY. With Family Register, and over One Thousand Page and
other Illustrations of Biblical Localities, and of Incidents from the Holy Scrip-
tures, by OVERBECK, RETHEL, and other great Scriptural Artists, With a large
number of full-page Coloured Pictures.

A Family Bible aud Commentary, cheap in price, trustworthy in explanations,
and attractive in form, has long been desired. *‘ CoBBIN’S ILLUSTRATED FAMILY
BIBLE AND PzopPLE'S COMMENTARY” will be found to give a number of advan-
tages to purchasers., Some of these advantages are described below.

I, Itis the first Family Bible published with beautifully Coloured Plates,

II. The present Family Bible is by far the Ckeagest yet published, The price is
scarcely one-third of the price which s now paid for the lowest priced Family Bible,
although these have been hitherto idered marvels of ch .

I11. The Commentary, by one of our most eminent Bibfi_ca.l Scholars, will be
found complete, and affords all needed information for an intelligent perusal of
Holy Writ, now so closely searched, and made the subject of much hostile as well
as friendly criticism. Thus in this edition of the Bible, purchasers possess an admir-
able C tary—clear, ise, and tlmroughlr trustworthy. Many Commen-
taries occupy the space of six volumes, costing a large sum of money ; and hardly
any really good &mmentary can be bought which does not occupy as many as
three valumes. But *‘CopaIn’s FAMiLY BisLe AND ProrLE’s COMMENTARY” com-
bines, for Clergymen, Teachers,and Students, in one compact, hxndigme, and port-
able volume, both the Text of Holy Writ and a full Commentary.” The well en-
gjaved and printed Maps and Illustrative Engravings, the beautiful many-coloured

ictures, the artistic and useful Register of i‘ra.mil Events, printed in Tints, and
ruled for the insertion of the Family Names and Events, all unite to form a Bible
for the Peogle of Great Britain, as well fitted for the Cottage by its cheapness as for
the Palace by its Completeness of Text and Commentary and beauty of appearance.

Price 8s. 6d. ; French morocco, 10s. 6d.

TEACHER'S PICTORIAL BIBLE and BIBLE DICTIONARY.
The Authorized Version, Illustrated by Graphic Engravings and Maps. Contain-
ing the Old and New Testaments, translated out of the Original Tongues, and
with the former Translations diligently Compared and Revised by His Majesty’s
Special Command. Appoianted to be read in Churches. With the most approved

arginal References, and Historical and Descriptive Illustrations appended to
each Book and in the Dictionary, By the Rev. INGRAM CoBBIN, M.A.

Now Ready, Uniform with BegToN’S SHILLING GAZETTEER, containing Fsve
Hundred and Twelve Cols of closely printed

BEETON'S BIBLE DICTIONARY,
Price 1s.; in cloth boards, 1s. 64.; half-bound, 2s.
‘:;‘ To Bible Teackers, Sunday School Teackers, Schoolmasters, Pupsl Tcaqzor;;

all interestedin ciJuZ the Study of the Scriptures, Special Terms wi
given m & nwumber not less than a Dosen Copies of BEETON'S BIBLE DICTIONARY
are or ¢

Publisked by Ward, Lock, and Tyler. !




New Books and New Editions. 13

* . COBBIN'S COMMENTARIES.
*,® The Publiskers de tocallﬁccﬂmhmo/’tbl’dbctommyln-
ﬂm»? r:w;‘ they have it have made in these valuable Commentaries. They have
veduced the varieties of the books and the hndm(: The style of the dindings
will all be found entirely new and ativactive. The prices have beem revised, and
in all cases very greatly reduced.

The Companion Bible: The Avmomzzn VersioN, Ilustrated
by Notes on Oriental and Scri History, S y, and Customs. Numerous
Page Engravings and Maps. ‘.

1. Crown 8vo, cloth antique, red 4. Turkey morocco extra, blind,
edges, lettered onside . 7 6 giltedges . . . .15 o
2. French morocco, blind, gilt 5. Turkey morocco antique, be-
10 6 velled, red and gold edges. 18 o
3. ngsielz,bevelledboaxds,blmd Best dull gilt clasp for above 2 o
gilt edges . . . .14 ©

** The Com-muon BIBLE meeets the wants and means of a numerous class of
ﬂadcr:, and, d, forms a complet Cyclo,wdm of Oviental intelligence. Tlu
vetuder will heve Sind ample mlu, i the M. 7s, C
Geography of the Holy Land, and of those countries whick were in some way
associated with §t in the historical pages of Scripture, and & good Index will
facilitate every inquiry.

Cobbin’s Portable Commentary. A Cheap Edition of the Portable
Commentary, for Sabbath Schools and Distribution, being the Cheapest Com-
mentary of the Holy Scriptures ever published. With 15,000 Critical and Illus-
trative Notes, and 50,000 References and Readings; together with a History
connectmi[t%: Old and New Testaments, various useful Tables, and Nine

By the Rev, INGRAM CossIN, M.A.

d. s d.
. Paste Grain . . . . 6 6 | 12. Turkey morocco limp, blind,

8 Cloth . 3 6 giltedges . . . . 7 o
o French morocco, blind, gilt s o | Calf or Turkey morocco, limp

10 Plgsim,bevelledboards,bhnd circuit, giltedges . . 10

tedges . 6 6 | 14. Turkey morocco antique, be-

1x. Turkey morocco extra. blmd velled, red and gold edges. g o

o

giltedges . . . . 7 o " Best dull gilt clasp for above 2

The Analytical Bible: New Edition. AUTHORIZED VERSION.
With 50,000 References and Readings, Analytical Notesappended to each Book,
Historical Connection of Old and New Testaments, various useful Tables, and
Nine Coloured Maps. Fcap. 8vo, 796 pp.

s d. s d.

15. Ftench morocco, blind, gilt 9. Calf or Turkey morocco, limp
5 0 circuit, gilt edges . .20 6

dbevelledboards.blmd. 20, Turkey morocco antique, be-
’lgl‘r e 6 6 vell eg.redandgodedges 9 o
17 key:;)rocooextu.blind. 76 Best dull gilt clasp for above 2 o
18. key morocco limp, blind, 21, Cloth . .« s+ + .36
gxlt.eges. .« .76 22, Paste Graim, . . . 6 6
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14 New Books and New Editions.

Bictionaries of Language,

Now Ready, New and Cheaper Edition. Demy 8vo, 634 pages, cloth, 3¢. 6d.;
or royal 8vo, half-bound, ss.

‘Webster's Universal Pronouncing and Defining Dictionary of
the English Language. Condensed from Noalh Webster’s Large Work, with
numerous Synonyms, m{“'lxly discriminated by CHauncey A. Goooricy, D.D.,
Professor in Yale College. To which are adde!,' $“Walker's Key” to the Bronun-
ciation of Classical and Scriptural Proper Names; a Vocabulary of Modern

phical Names; Phrases and Quotations from the Ancient and Modern

Languages ; Abbreviations used in Writing, Printing, &c.

*,* This comprehensive Work is beautifully printed on good paper, in a cleay
and distinct type, in double columns, and ImJ.; had the benefit of Revision to the
Present Time.

¢ This Dictionary is one which must commend itself to eve? intelligent reader, containing, as
it does, all the ly ad d words in use up to the end of last year. Letus add, it
is carefully and well j)dnted: and very chesp; and having said so much, we feel assured that
further d is Y. r!‘ is good, useful, and cheap.' —Lsvergool Madl,

THE CHEAPEST ENGLISH DICTIONARY EVER PUBLISHED.
Fcap. 4to, cloth, price as. 64.

Webster’'s Improved Pronouncing Dictionary of the English
Language. Condensed and Adaj téd to English Orthography and Unﬁ:, with
Additions from various Accredited Sources, by CHARLES RoBsoN. To which are
added, Accentuated Lists of Scriptural, Classical, and Modern Geographical
Proper Names.

K=" This carefully revised edition of Webster's great work w:s underiaken, at
considerable outlay, by the late DAVID BOGUR, and embraces all the best points of
the English and American authorities, It must supersede JounsoN, WALKER,
.Sgukl\a:;',UWouxsrn, and its other predecessors. It is admirably adapied for

7 se.

JOHNSON AND WALKER SUPERSEDED.

CoNTAINING TEN THOUSAND MORE WoORDS THAN WALKER’S DICTIONARY,
Royal 16mo, cloth, price zs.

‘Webster's Pocket Pronouncing Dictionary of the English Lan-
guage. Condensed from the Original Dictionary by NoAxn WessTer, LL.D.;
with A d Vocabularies of Classical, Seriptural, and Modern Geographical
Names. Revised Edition, by WiLLiam G. WEBSTER, son of Noah Webster,

Price 1s., cloth,
A Boox ror HoME AND ScHooL Usg, equal to anything produced.

Beeton’s Plctorial Speller. Containing nearAl( 200 Pages and
more than 300 Engravings, and comprising—x, Several Alphabets for leamning
Letters an Writ.v’mi.‘e 2. A First Spelling%:ok or Primer, containing Words of
from Two to Four Letters, Illustrated. 3. A Second Spelling Book, containing
Words of from Five to Ten Letters, Illustrated. 4. Moral Tales in Short Words,
Illustrated. _s. Stories from Eo’r‘jlm History, written for Children. 6. Bible
Stories and Lessons in Easy Words, Illustrated. ©

Publisked by Ward, Lock, and Tyler. ‘
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The Sriendlp Counsel Series.

Crown 8vo, fancy wrapper, each 1s.; cloth limp, cut flush, 1s. 64.;
cloth boards, gilt, 2s.
1. Timothy Titcomb’s Letters addressed to Young People,
Single and Married.
. Beecher’s Lectures to Young Men.
Getting On in the World; or, Hints on Success in Life. First
Series. By WirLiam MATTHEWS, LL.D.
Cobbett’'s Advice to Young Men.
Christians in Council. By Mrs. PRENTIsSS, Author of ¢ Step-
ping Heavenward,” &c.
. How to Make & Living. By GEORGE CAry EGGLESTON.
. The Art of Prolonging Life.

‘A most valuable epitome of the art of maintaining ¢ a healthy mind in a bealthy body:’
written Ly onc who spoke with authority, from the experiences of a long, active, and useful
career.”—Translated from the celebrated work of HUFELAND.

8. Foster’s Decision of Character, and other Essays. With Life
of the Author.

9. Getting On in the World. Second Series. By WILLIAM
MaTTHEWS, LL.D.

10. How to Excel in Business; or, The Clerk’s Instructor.

No np Wy

\\ﬁgztun’z ﬁzﬁng Q‘Lhilﬁrm’s Books.

In handsomely coloured wrapper, crown 8vo, post free, Three Halfpence each ;
or the Complete Set of Six Books, post free, for 82.
1. BEETON’S PICTORIAL A B C BOOK. 28 pp. Com-
rising Alphabet of Animals, Alphabet of Objects, Small and Capital
tters, Script Letters, Alphabet of Country Life, all about the Alphabet
told in Verse, &c. With g4 Illustrations.

2, BEETON’S PICTORIAL SPELLING BOOK. PpP-
Comprising Easy Words of Two Letters to Words of Seven Syllables. 43
Illustrations.

3. BEETON’S PICTORIAL PRIMER AND EASY WORD
BOOK. 24 pp. Comprising Easy Words and Easy Reading Lessons
from Words of Two to Six Letters. 78 Illustrations,

4. BEETON’S PICTORIAL READER. 24 pp. Comprising
Reading Lessons in Prose and Poetry of an Interesting and Progressive

racter. 21 Illustrations.

5. BEETON'S PICTORIAL HISTORY OF ENGLAND.
28 pp. Comprising Lessons about English Kings, Chronologically Ar-
ranged. Also List of the Kings and Queens of England, with the Dates
when their Reign began and ended. 46 Illustrations. «

6. BEETON’S PICTORIAL BIBLE HISTORY. 28 pp. Com-
prising First Lessons from Bible History, from the Fall of Adam to the time

®f the Apostles. 39 Illustrations.

. Publisked by Ward, Lock, and Tyler.




16 New Books and New Editions.
The Bose Librarp.

Fcap. 8vo, wrapper, xs. each; cloth gilt, 7. 64.; cloth gilt, gilt edges, 2s.

1. The Autoblography of a £56 Note. By Mrs. J. B. WEss.

2. Zenon, the Roman Martyr. By the Rev. R. CoBBoLD, Author of
¢ Margaret Catchpole.”

3. The Pligrims of New England. By Mrs. J. B. WEBB.

4. Mary Ann Wellington. By the Author of ¢“ Margaret Catchpole.”

5. The History of the Fairchild Family. By Mrs. SHERWOOD.

6. Sceptres and Crowns. By Author of ¢ The Wide, Wide World.”

7. Nidworth, and his Three Magic Wands. By E. PRENTISS,
Author of * Stepping Heavenward.”

8. Freston Tower. A Tale of the Times of Cardinal Wolsey. By
the Rev. R. CoBsorp, Author of *‘ Margaret Catchpole.”

9. The Mysierious Marriage; or, Sir Edward Graham. By
CATHERINE SINCLAIR. (Sequel to * Holiday House.”)

10, Jane Bouverie, and How She became an Old Maid. _ By Ditto.

11. Modern Flirtations ; or, A Month at Harrowgate. By Ditto.

12. The Star and the Cloud. By A. S. RoE.

13. Nellie of Truro. A Tale from Life.

14. The Nun. By Mrs. SHERWOOD,

The Home Treasure Librarp.

New and Handsome Volumes, price 3s. 64, each. .
1. Shiloh; or, Without and Within. By Mrs. W. M. L Jay. With

Four Coloured Illustrations.

2, The Prince of the House of David. By the Rev. J. H.
INGRAHAM. With Four Coloured Illustrations.

3. Miss Edgeworth’s Moral Tales. Four Coloured Illustrations.

4. Miss Edgeworth’s Popular Tales. Four Coloured Illustrations.

5. The Throne of David. By the Rev. J. H. INGRAHAM,

6. The Pillar of Fire. By the Rev. J. H. INGRAHAM.

7. Anna Lee: The Maiden, Wife, and Mother. By T. S. ARTHUR.

8. The Wide, Wide World. By ELI1ZABETH WETHERELL.

9. Queechy. By the Author of ‘¢ The Wide, Wide World.” With
Four Coloured Illustrations.

10. Melbourne House. By Ditto. With Four Coloured Illustrations,

11. Sceptres and Crowns, and The Flag of Truce. By Ditto.

12. The Fairchild Family. By Mrs. SHERWOOD.

13 Bge;ping Heavenward, and Aunt Jane's Hero. By E.

RENTISS

14. Mabel Vaughan. By the Author of ‘‘ The Lamplighter.”

15. Dunallan. By GRACE KENNEDY.

16, Father Clement. By GRACE KENNEDY.

17. Holden with the Cords. By Mrs. W, M. L. JAy.

Publisked by Ward, Lock, and Tyler.




New Books and New Editions. 17

‘THE CHRISTIAN YEAR.

Thoughts in Verse for the Huntaps ol Wolplraps
throughout the Pear.

BY JOHN KEBLE.

5. d
Small fcap. 8vo, cloth gilt, plain edges e« e s+ _a s+ e 10
”» cloth gilt, back and side, red burnished edges . . 12 6
» » »» __ gilt edges, bevelled boards . 2 ©
” calf or morocco, limp, rededges . . « o 5 ©
LARGE EDITION,
Crown 8vo, toned paper, cloth gilt, plain edges . . . . 2
, ” with 8 full-page Illustrations, cloth gilt,
red burnished edges, bevelled boards . . « e s .36
Calf, or morocco limp, red edges. . . . . . . .10 6

LARGER EDITION.

Crown 4to, handsomely bound in cloth gilt, gilt edges, bevelled
boards’ . . . . . . ‘ig.‘ .g-, . .21 ©

The Christian Life Sceries.
Crown 8vo, handsomely bound, red edges, price 3s. 64. each.
1. The Christian Year.
2. Life Thoaghts. By HENRY WARD BEECHER. Red border lines.

3. The Christlan Life. Bible Helps and Counsels for Every Day

throughout the Vear. Red border lines,

4. Religion and Sclence. By JosepH LE CONTE.

5. The Perfect Life. By WiLLIAM E. CHANNING.

6. Sacred Heroes and Martyrs. Biographical Sketches of Illustrious
Men of the Bible ; with Historical Scenes and Incidents, illustrating their
Heroic Deeds, eventful Career, and sublime Faith. By J. T HErabpLrYy.
Revised and Edited by J. W. KirTon, Author of * Happy Homes,” * Buy
Your Own Cherries,” &c.

Now Ready, crown 8vo, handsomely bound in cloth, ss.

The Christian Text Book and Birthday Remembrancer. A
Book of Sacred C. 1 and Reflecti for Every Day in the Year. With
interleaved Pages for recording Birthdays and Registering Thoughts and
Events of Every Day. i

Legends of the Missouri and Miseissippl. Strange and Interest.
ing Traditions of the North American Indians. Pioneer Life in the Far .West.
By M. HopewgrL, Author of ““The Great West,” *‘Mississippi Valley,” &c.
Price 2s.; cloth, 3s. 6d.

L)
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. KNI1TTING AND NETTING PATTERNS.

18 New Books and New Editions.

New Editions, and New Wrappers Printed in Colours, €

Beeton’s Countrp Books.

One Shilling Each.

1. Poultryand Pigeons. How to Rear and Manage. Coloured Plates.

2, British Song and Talking Birds. How to Rear and Manage
them. Coloured Plates.

3. British Song Birds. How to Rearand Manage. Coloured Plates.
4. The Parrot Book. How toRearand Managethem. Coloured Plates,
. Birds’ Nests and Xiggs, and Bird-stufing. Coloured Plates,

5
6. Rabbits and Squirrels. How to Rear and Manage them,
Coloured Plate.

7. Bees, Silkworms, and the Aquarium. How to Rear and Manage
them. Coloured Plate.

8. Dogs and Cats. How to Rear and Manage them. Coloured Plate,

%o These books contain ample instruction for all who keep Birds, Poultry,
Pigeons, Rabbits, Squirvels, Bees, Silkworms, or Dogs and Cats, and for those
are Coilectors of Birds’ Nests and Eggs.

Gmhmﬁ;s ﬁ'—szbltmnﬁz— Books.

Price One Shilling Each,

€ (3
TATTING PATTERNS.

CROCHET PATTERNS.
EMBROIDERY PATTERNS,

PATTERNS OF MONOGRAMS, INITIALS, &C.
GuIPURE PATTERNS.

Mapame GouBauD’s NEw CROCHET PATTERNS.
PoLoNAISE LAace Book. By the SILKwORM.

Larger Size, price Two Shillings. PATTERNS OF GUIPURE D’ART,

NEEDLEWORK INSTRUCTION BOOKS, Price Sixpence.

BerLIN WooL INsTRUCTIONS, 18 Illustrations.
EMBROIDERY INSTRUCTIONS. 65 Illustrations.
CROCHET INSTRUCTIONS.

® ¢ For Schools and Young Ladies at Home.

Pirow LAcE,~Just ready, handsomely bound in cloth, gilt side and edges, 3. 64,

MADAME GOUBAUD'S BOOK OF INSTRUCTIONS in
Pillow Lace Making and Pillow Lace Patterns, With numerous Illustrations
printed in Mauve,

Just ready, fcap. 4to, cloth, bevelled boards, gilt edges, ros. 6.

ANTI%UE POINT AND HONITON LACE. Containing Plain
and Explicit Instructions for Maki g, 'Er?g‘lferriqg, m% Cleaning Iaaces_of every
, AN

Description, with about One H ions, ricking of
the Principal Poiat Stitches and Honiton Sprigs. By Mrs. Tmnwm&

Published by Ward, Lock, and Tyler.




New Books and New Editions. 19

[ ] M N . ]
Beeton’s  PHumorons Books.,
Price One Shilling Each.

There is but little call to laud ‘the men who have written the books catalogued
below. They have done ‘good work—work that needs no bush; and mankind is
under obligations to them for a large sum-total of enjoyment. It will be a long day
before we, in England, forget the names of Thomas Hood, Albert Smith, Reach
and the Mayhews; and from America we hail, as exp of genui and peci i
humour, Artemus Ward, ge R. Lowell, Bret Harte, and Charles Dudley Warner,

{o}

all of whose writings will be found included in the following list,—a various and en-
tertaining company of genial jesters and merry penmen, .
{ 2. Artemus Ward : His Book. 17. Black-Log Studies. CHARLES
3. Riddles. Tllustrated. D. WARNER.
4. Burlesques. Illustrated. 18. Sandy Bar. Brer HarTE.
5. Charades. Illustrated. 19. The Roaring Camp. Brer
6. The Biglow Papers. J. R. © __HARTE. )
LowsgLL. 20, Heathen Chinee. Brrt HARTE.
7. Ssxe’s Poems. 21, it and Humour. THomas Hoop
8. Joe Miller's Jest Book. 22. Whims. Tuomas Hoop.
9. Connubial BEliss. DouGHTY. 23. Oddities, TwHomas Hoop.
10. Model Men and Model Women. | 24. The Innocents Abroad. By
MAYHEW. MARK TWwAIN.
1. The Flirt, and Evening Parties. | 35 The New Pilgrim’s Progress.
ALBERT SMITH. By Mark Twain.
12. The Gent,and Stuck-up People. | 26. Jokes and Wit. . DoucLas
ALBERT SMITH. Tg“gﬁ!-"a By the Auth £
x3. Tiee Ballet,Girl, and the Idler | 27 ﬂf Cmi' gy ne uthors o
upon ToWwn. ALBERT SMITH. ¢ Loming .
14 Humbug and Mince Pies 28. }\rdarjorie Daw. By T. B. ALbRrICH
ANGU® REACH. ; 29. l&gw{\::mng Frog. By Mazxxk
15. Hearts and Trumps, HANNAY; | 30, Letters to Punch. By ArRTEMUS
and Change for a Shilling, WARD.
MAYHEW. 3t. Artemus Ward among the
16, Pusley; or, My Summer in a Gar- Mormons
den. CHas. DupLey WARNER. | 32, Naughty Jemima.

Cheap issue, in uniform style, crown 8vo, fancy boards.

: CHARLES READE’S NOVELS.

1. It is Never Too Late to Mend. 8. Foul Play. By C. READE an
6d.

25. 6d. . Dion BoucCicAULT, 2s. 6d.
2. ;!:rw:ét‘x‘.v:g 6d. | 9. The ecd‘.oi“" and-the Hearth,
3. ‘ . 28 25, - .. . )
;- 8?:'&1'&° :3::“2:'6;" 10. Tl:!ei fgluuesof Trtuhf Lave Never
g Tage: o un Smoo! 25,
& Dw’;’: ‘,‘, N e; or, White 11. Autobio] lﬁh"!.ofa‘!‘hlcf, and
7. Love e Little, Love me Lorig. Jack of All Trades. a2s.

a8, 6. A .

@ % AUl the above apé also done incloth, gilt binding, each 30, &4
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20 New Books. and New Editions.

Beeton’s Librarp of Humour,

Feap. 8vo, cloth gilt, 25. 64.

1. The I.nnooentl Abroad; or, The New Pilgrim’s Progress.
Marx Twaln,

2. Bret Harte. Complete Tales. .
3. Out of the Hurly-Burly, By MAX ADELER. 400 Illustrations.
4. Artemus Ward, “ His Book” and Among the Mormons.

5. Hood's Whims and Oddities. Illustrated.

6. Wit and Wisdom of Douglas Jerrold and Thomas Hood. -

7. Lowell’s Biglow Papers, and Saxe’s Poems.

8. Pusley, and Back-Log Studies. By CHARLES DUDLEY WARNER.
o. Riddles and Charades. |,

0. The Jumping Frog, and Screamers. By MARK TWAIN,

:z. Artemus Ward's Letter to Punch, and Mark Twain’s
Practical Jokes.

.2, Mark Twain’s Eye Openers, and Holmes’ Wit and Humour.
3. Josh Billings’ Sayings, and Mr. Sprouts’ Opinions.
.4, Little Breaches, and Babies and Ladders.

.5 BEAIII;ay‘:l Danbury Newsman, and Kerr's :I(ylfary of“Mr
YOO

6. Hook’s Rumsbottom Papers, and Mr. Brown on the Goings
on of Mrs. Brown,

-7. -Awful Crammers, and Shaving Them. By TiTus A, Brick.

Taptain iﬂaym @mh 5 flobels,

1. The Headless Eorsemm A New and Cheap Edition. By
Captain MAYNE REID. 25 64.

Two SHiLLING VoLUMES.

2. The Scalp Hunters. i 10. The Tiger Hunters.
. 3. The'Rifle Rangers. 11. Lost Lenore.

4. The Maroon, ! 12, The Hunters’ Feast.

5 The White Chief. ' 13. The Cliff Climbers,

6. The Wild Huntress. 14, The Boy Slaves.

7. The White Gauntlet. 1s. The Giraffe Hunters,

8, ‘The Half Plood. o 16, Ocean Waifs.

9. The Wood Rangers. x7. Afloat in the Forest,
Y]
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‘HUMOROUS BOOKS.

e

. PRICE ONE SENLING DU '

Theére f but Bitle call ¥ land the men who have written ’&; hoohs

catalagusd below. They huve dume guod
bush; and mankind is under obhgatmns to them for 3 large

total of enf Tt will be & 1o

the nwmes

Thomas Hood, Albert

wollewwotk that needs 20" |
sum-

befdre we, in England, forget
th, Renclr, and the Mayhews; |

and from America we hail, as exponents of genuine and special humour,

Artemus Ward,

T

. R, Lowell Bret Harte, and Charles Dudley Warner,
all of whoze wr.inngs will be fotnd included in the fo‘ﬂowiug list,—a

various:and extestaining company of geidal jesters und merry penmen.

2 Artemus Ward: His Book.

3. Biddies. Iitustrated.

4. Burlesgques, Illustrated

5. Charades. Tllustrated,

6. The

LOWELL. )

7. Saxe’s Poems. J. G. Saxe.

e Joe Miller's Jonst Book.

9. Con Bliss. Duvenry.

10. Men »
lonven. Maviaw.

11. The ' FI and y
Parties. ALBERT SMITH.
12, Tha Gent, l.nd Stnok-up

.. B‘Wm Aunr

14 Embuﬁ nul Mince Pies.

75 Heart Hum.w udn% hr
s Pl '

Summer in a
Canusl) WARNER

17 M”I-ot Sl:ndias. Ciuas.
18. MM Brrr Hazrs, i

lm(ﬁn
.n.ﬂmt d{‘j&g‘“&r

21, Em*s'wttm Humour,

hmJR-‘

and Model
:36~
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