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ADVERTISEMENT,

As the following directions were intended for the
conduct of the families of the Authoress’s own daugh-
ters, and for the arrangement of their table, so as to
unite a good figure with proper economy, she has
avoided all excessive luxury, such as essence of ham,
and that wasteful expenditure of large quantities of
meat for gravy, '%hxq?h so greatly contributes to keep
up the price, and" # no less injurious to those
who eat than to thése whose penury obliges them
to abstain. Many receipts are given for things,
which being in daily use, the mode of preparing
them may be supposed too well known to require
a place in a cookery-book; yet how rarely do we
meet with fine melted butter, good toast and water,
or well-made coffee! She makes no apology for
minateness in some articles, or for leaving others
unnoticed, because she does not write for professed
cooks. This little work would have been a trea-
sure to herself when she first set out in life, and she
therefore hopes it may prove useful to others. In that
expectation it is given to the Public; and as sh® will
receive from it no emolument, so she trusts it will

escape without censure.



DIRECTIONS TO THE BINDER.

Plate Art of Cookery, to face Titte.

Plate 1 lo face page. xxii.
2. . . XXiV.
.+« . XXV,
4. . . . .xxvil
. . . . .xxix,
6 and 7 (with the printed leaf of ex-
{lanation, pages *28 and *29, placed
etween them) to face each other, and
stand between pages 28 and 29,
8 to face page Bl
9. . . . .83
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MASCELLANEOUS OBSERVATIONS

FOR THER USE OF

THE MISTRESS OF A FAMILY.

In every rank, those deserve the greatest praise, who
best acquit themselves of the duties which their station
requires. Indeed this line of conduct is not a matter of
choice but of necessity, if we would maintain the dig-
nity of our character as rational beings.

In the variety of female acquirements, though domes-
tic occupations stand not so high in esteem as they for-
merly did, yet when neglected, they produce much human
misery. There was a time when ladies knew nothing beyond
their own family concerns ; but in the present day there are
many who know nothing about them. Each of these ex-
tremes should be avoided: but is there no way to unite
in the female character, cultivation of talents and habits
of usefulness? Happily there are still great numbers in
every situation, whose example proves that this is possi-
ble. Instances may be found of ladies in the higher
walks of life, who condescend to examine the accounts
of their house-steward; and, by overlooking and wisely
directing the expenditure of that part of their hnsband’s
income, which falls under their own inspection, avoid
the inconveniences of embarrassed circumstances. How
much more necessary, then, is domestic knowledge in
those whose limited fortunes press on their attention con-
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sideratioas of the strictest economy! There ought to be
a material difference in the degree of care which a per-
son of a large and independent estate bestows on money
concerns, and that of a person in confined circumstances :
yet both may very commendably employ some portion
of their time and thoughts on this subject. The custom
of the times tends in some measure to abolish the dis-
tinctions of rank; and the education given to young peo-
ple, is nearly the same in all: but though the leisure of
the higher may be well devoted to elegant accomplish-
ments, the pursuits of those in a middle liue, if less or-
namental, would better secure their own happiness and
that of others connected with them. We sometimes
bring up children in a manner calculated rather to fit
them for the station we wish, than that which is likely
they will actually possess ; and it is in all cases worth the
while of parents to consider whether the expectation or
hope of raising their offspring above their own situation
be well-founded. '

The cultivation of the understanding and disposition,
however, is not here alluded to; for a judicious im-
provement of both, united to firm and early taunght re.
ligious principles, would enable the happy possessor of
these advantages to act well on all occasions : nor would
young ladies find domestic knowledgé a burthen, or in-
consistent with higher attainments, if the rudiments of it
were inculcated at a tender age, when activity is sp
pleasing. If employment be tiresome to a healthy child,
the fault must be traced to habits which, from many
eauses,. are not at present favourable to the future ¢on-
duct of wemen. It frequently happens, that before im-
pressions of duty are made on the mind, ornamental
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education commences; and it ever after takes the lead:
thus, what should be only the embellishment, becomes
the main business, of life. There is no opportunity of
attaining a knowledge of family management at school 5
and during vacation, all subjects that might interfere
with amusement are avoided.

‘When a girl, whose family moves in the higher ranks
of life, returns to reside at her father’s house after com-
pleting her education, her introduction to the gay world,
and a continued course of pleasures, persuade her at
once that she was born to be the ornament of fashionable
circles, rather than to stosp (as she would conceive it)
to undertake the arrangement of a family, though by that
means she might in various ways augment the satisfaction
and comfort of her parents. On the other hand, per-
sons of an inferior sphere, and especially in the lower
order of middling life, are almost always anxious to
give their children such advantages of education as them-
selves did not possess. Whether their indulgence be
productive of the happiness so kindly aimed at, must be
judged by the effects, which are not very favourable, if
what has been taught has not produced humility in her-
self, and increased gratitude and respect to the authors of
her being, Were a young woman brought to relish
home society, and the calm delights of agreeable occu-
pation, before she entered into the delusive scenes of
pleasure, presented by the theatre and other dissipations,
it is probable she would soon make a comparison much in
favour of the former, especially if restraint did not give to
the latter additional relish.

1f 'we carry on our observations to married life, we shali
find a love of employment to be the source of nanunmbered
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pleasures, To attend to the nursing, and at least earty in-
struction of children, and rear a healthy progeny in the
ways of piety and usefulness : to preside over the family
and regulate the income allotted to its maintainanece : to
make home the sweet refuge of a husband fatigued by in-
tercourse with a jarring world : to be his enlightened com-
panion and the chosen friend of his heart : these, these,
are woman's duties! and delightful ones they are, if
haply she be married to a man whose soul can duly es-
timate her worth, and who will bring his share to the
common stock of felicity. Of such a woman, one may
truly say, *“ Happy the man who can call her his wife.
Blessed are the children who call her mother.”

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

When it is thus evident that the high intellectual at-
tainments may find exercise in the multifarions ouecpa-
tions of the daughter, the wife, the mother, and the mis-
tress of the house, can any one urge that the female mind
is contracted by domestic employ ? It is however a great
comfort that the duties of life are within the reach of
humbler abilities, and that she whose chiefaim is to fulfil
them, will rarely ever fail to acquit herself well. United
with, and perhaps crowning all the virtues of the female
character, is that well-directed ductility of mind, which
ogcasionally bends its attention to the smaller objects of
life, knowing them to be often scarcely less easentlal than
the greater.
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Hence the direction of a table is no inconsiderable
branch of a lady’s concern, as it involves judgment in
expenditure ; respectability of appearance; and the com-
fort of her husband and those who partake their hospi-
tality.

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

Generally speaking, dinners are far less sumptuous
than formerly, when half a dozen dishes were supplied
for what one now costs; consequently those whose for-
tunes are not great, and who wish to make a genteel ap-
pearance, without extravagance, regulate their table ac-
cordingly.

Perhaps there are few incidents in which the respecta-
bility of a man is more immediately felt, than the style
of dinner to which he accidentally may bring home a
visitor. Every one is to live as he can afford, and the
meal of the tradesman ought not to emulate the enter-
tainments of the higher classes, but if two or three dishes
are well served, with the usual sauces, the table.linen
clean, the small sideboard neatly laid, and all that is
necessary be at hand, the expectation of the husband
and friend will be gratified, because no irregularity of
domestic arrangement will disturb the social intercourse.. .
The same observation holds good on a larger scale, In



(vi)
all situations of life, the entertainment should be no less
suited to the station, than to the fortune of the entertusner
and to the number and rank of those invited.

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

Indeed, as fashions are so fleeting, it is more than pro-
bable, that Lefore the end of this century, great atten-
tion to guests may be again the mode, as it was in the
commencement of the last. Some people haggle meat
s0 much, as not to be able to help half-a-dozen persons
decently from a large tongue, or a sirloin of beef; and
the dish goes away with the appearance of having been
gnawed by dogs. If the daughters of the family were to
take the head of the table under the direction of their
mother, they would fulfil its duties with grace, in the
same easy manner as an early practice in other domestic
affairs gradually fits them for their own future houses.
Habit alone can make good carvers; but some principal
directions are hereafter given, with a reference to the an-

“nexed plates.

The mistress of a family should alwaye remember that
the welfare and good management of the house depend on
the eye of the superior; and consequently that no-
thing is too trifling for. her notice, whereby waste may
be avoided ; and this attention is of more importance
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now that the price of every necessary of life is increased
to an enormous degree.

1f a lady has never been accustomed, while single, to
think of family management, let her not upon that ac-
count fear that she cannot attain it: she may consult
others who are more experienced, and acquaint herself
with the necessary quantities of the several articles of
family expenditure, in proportion to the number it con-
sists of, the proper prices to pay, &c. &ec.

A minute account of the annual income, and the times
of payment should be taken in wnting; likewise an es-
timate of the supposed amount of each article of expence;
and those who are early accustomed to calculations on
domestic articles, will acquire so accurate a knowledge
of what their establishment requires, as will give them
the happy medium between prodigality and parsimony,
without acquiring the character of meanness.

Perhaps few branches of female education are so use-
ful, as great readiness at figures. Accounts should be
regularly kept, and not the smallest article omitted to be
entered; and if balanced every week and month, &ec.
the income and outgoings will be ascertained with faci-
lity, and their proportions to each other be duly ob-
served. Some people fix on stated sums to be appro-
priated to each different article, and keep the money in
separate purses; as houyse, clothes, pocket, education
of children, &c. Whichever way accounts be entered,
a tertain mode should be adopted, and strictly adhered
to. Many women are unfortunately ignorant of the state
of their husband’'s income; and others are only made
acquaninted  with it, when some speculative project, or
profitable transaction, leads them to make a false esti-
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mate of what can be afforded; and it too, often happens
that both parties, far from consulting each other, squan-
der money in ways that they would even wish to forget:
whereas marriage should be a state of mutual and perfect
confidence, and similarity of pursuits, which would se-
care that happiness it was intended to bestow.

There are so many valuable women who excel as
wives, that it is a fair inference there would be few ex-
travagant ones, were they consulted by their husbands
on subjects that eoncern the mutual interest of both par-
ties. Within the knowledge of the writer of these pages
many families have been reduced to poverty by the want
of openness in the man on the subject of his affairs; and
though on these occasions the women were blamed, it
has afterwards appeared, that they never were allowed a
voice of enquiry, or suffered to reason upon what some-
times appeared to them imprudent.

Many families have owed their prosperity full as much
to the propriety of female management, as to the know-
ledge and activity of the father.

The lady of a general officer observed to her man-
cook, that her last weekly bill was higher than usual.
Some excuse was offered;—to which she replied :—
“ Such is the sum I have allotted to house-keeping:
should it be exceeded one week, the next must repay it.
The general will have no public day this week.” The
fault was never repeated.

March’s “ Family Book-keeper,” is a very useful
work, and saves much trouble; the various articles of
expense being printed, with a column for every day .in
the year, so that at one view the amount of expenditure on
each, and the total sam, may be known.
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Ready-money should be paid for all such things as
come not into weekly bills, and even for them a check
is necessary. The best places for purchasing should be
attended to. In some articles a discount of five per
cent. is allowed for ready money in London and other
large cities, and those who thus pay are usually best
served. Under the idea of buying cheap, many go to
new shops, but it is safest to deal with people of esta-
blished credit who do not dispose of goods by under-
selling.

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

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

It is very necessary for a woman to be informed of the
prices and goodness of all articles in common use, and
of the best tinies, as well as places, for purehasing them.
She should also be acquiinted with the comparative prices
of provisions, in order that she may be able to substitute



(x)

those that are most reasonable, when they will answer
as well for others of the same kind, but which are more
costly. A false notion of economy leads many to pur-
chase as bargains what is not wanted, and sometimes
never is used. Were this error avoided, more money
would remain for other purposes. It is mot unusual
among lower dealers to put off alarger quantity of goods,
by assurances that they are advancing in price; and
many who supply fancy articles are so successful in per-
suasion, that purchasers not unfrequently go far beyond
their original intention, even to their own future disquiet.
Some things are better for keeping, and, being in con-
stant consumption, should be laid in accordingly; such
as paper, soap, and candles. Of these more hereafter.

To give unvarying rules cannot be attempted; for
people ought to form their conduct on their circum-
stances, but it is presumed that a judicious arrangement
according to them, will be found equally advantageous
to all. The minutizz of management must be regulated
by every one's fortune and rank; some ladies, not defi-
cient in either, charge themselves with giving out, once
in a month, to a superintending servant, such quantities
of household articles, as by observation and calenlation
they know to be sufficient, reserving for their own key
the large stock of things usually laid in for very large
families in the country. Should there be several more
visitors than usual, they can easily account for increase
of consumption, and vice versa. Such a degree of judg-
ment will be respectable even in the eye of domestics,
if they are not interested in the ignorance of their em-
ployers; and if they are, their services will not compensate
for want of honesty. ' '
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When young ladies marry, they frequently continue
their own maids in the capacity of house-keepers; who,
as they may be more attached to their interest than
strangers, become very valuable servants. To such, the
economical observations in this work will be as usefnl as
the cookery; and it is recommendable in them to be
strictly observant of both, which in the course of a year
or two, will make them familiar in the practice.

It is much to be feared, that for the waste of many of
the good things that God has given for our use, not abuse,
the mistress and servants of great houses will hereafter be
called to a strict account.

Some part of every person’s fortune should be devoted
to charity; by which “a pious woman will build up
her house before God, while she that is foolish (i. e.
lends nothing to the Lord,) pulls it down with her
hands.” No one can complain of the want of gifis to
the poor in this land:—but there is a mode of relief
which would add greatly to their comfort, and which
being prepared from superfluity, and .such materials as
are often thrown away, the expense would not be felt.
In the latter part of this work some hints for preparing
the above are given.

By good hours, especially early breakfast, a family is
more regular, and much time is saved. If orders be
given soon in the morning, there will be more time to
execute them; and servants, by doing their work with
ease, will be more equal to it, and fewer will be neces-
sary. -

It is worthy of notice that the general expense will
be reduced, and much time saved, if every thing be
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kept in its proper place, applied to its proper use, and
mended, when the nature of the accident will allow, as
soon as broken.

If the economy of time was duly considered, the use-
ful affairs transacted before amusements were allowed,
and a regular plan of employment was daily laid down,
a great deal might be done without hurry or fatigue ; and
it would be a most pleasant retrospect at the end of
the year, were it possible to enumerate all the valuable
acquiremenis made, and the good actions performed by
an active woman.

If the subject of servants be thought ill-timed in a
book upon family arrangement, it must be by those who
do not recollect that the regularity and good manage-
ment of the heads will be insufficient, if not seconded
by those who are to execute orders. It behoves every
person to be extremely careful whom he takes into his
service; to be very minute in investigating the charac-
ter he receives, and equally cautious and scrupulously
just in giving one to others. Were this attended to,
many bad people would be incapacitated for doing mis-
chief, by abusing the trust reposed in them. It may be
fairly asserted that the robbery or waste, which is buta
milder epithet for the unfaithfulness of a servant, will
be laid to the charge of that master or mistress, who
knowing, or having well-founded suspicions of such faults,
is prevailed upon by false pity, or entreuty, to slide him
into another place. There are however some who are
unfortunately capricious, and often refuse to give a cha-
racter because they are displeased that a servant leaves
their service: but this is unpardonable, and an absolute
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robbery, servants having no inheritance, and depending
on their fair name for employment. To refuse counte-
nance to the evil, and to encourage the good servant, are
actions due to society at large; and such as are honest,
frugal, and attentive to their duties, should be liberally
rewarded, which would encourage merit, and inspire
servants with zeal to acquit themselves.

It may be proper to observe that a retributive justice
usually marks persons in that station sooner or later even
in this world. The extravagant and idle in servitude,
are ill prepared for the industry and sobriety on which
their own future welfare so essentially depends. Their
faults, and the attendant punishment come home- when
they have children of their own; and sometimes much
sooner, They will see their own folly and wickedness
perpetuated in their offspring, whom they must not expect
to be better than the example and instruction given by
themselves.

It was the observation of a sensible and experienced
woman, that she could always read the fate of her ser-
vants who married : those who had been faithful and in-
dustrious in her service, continued their good habits in
their own families, and became respectable members of
the communmity : those who were the contrary, never
were successful, and not unfrequently were reduced to the
parish.

A proper quantity of household articles should be
always ready, and more bought in before the others be
consumed, to prevent inconvenience, especially in the
country.

A bill of parcels and receipt should be required, even
if the money be paid at the time of purchase; and, to
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avoid mistakes, let the goods be compared with these when
brought home.

Though it is very disagreeable to suspect any one's
honesty, and perhaps mistakes have been unintentional ;
yet it is prudent to weigh meat, sugars, &c. when brought
in, and compare with the charge. The butcher should
be ordered to send the weight with the meat, and the cook
to file these checks, to be examined when the weekly bill
shall be delivered.

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

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

‘Where noonings or suppers are served, (and in every
house some preparation is necessary for accidental vi-
sitors) care should be taken to have such things in readi-
ness as are proper for either, a list of several will be sub-
joined, a change of which may be agreeable, and if duly
munaged will be attended with' little expence and much
convenience.

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

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

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

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

Sugars being an article of considerable expense in all
families, the purchase demands particular attention. - The
cheapest does not go so far as that more refined; and
there is difference even in the degree of sweetness. The
white should be chosen' that iz close, heavy, and shin-
ing.: ‘The best sort of brown has a bright gravelly look,
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and it is often to be bought pure as imported. East Inm-
dia sugars are finer for the price, but not so strong, con.
sequently unfit for wines and sweetmeats, but do well
for common purposes, if good of their kind. To prepare
white sugar, pounded, rolling it with a bottle, and sifting,
wastes less than a mortar,

Candles made in cool weather are best ; and when their
price, and that of soap, which rise and fall together, is
likely to be higher, it will be prudent to lay in the stock
of both. This information the chandler can 2lways give;
they are better for keeping eight or ten months, and will
‘not injure for two years, if properly placed in the cool;
and there are few articles that better deserve care in buy-
ing, and allowing a due quantity of, according to the size
of the family,

Paper, by keeping, improves in quality ; and if bought
by half or whole reams from large dealers, will be much
cheaper than purchased by the quire. The surprising in-
crease of the price of this article may be accounted for
by the additional duties, and a larger consumption, be-
gides the monopoly of rags; of the latter it is said there
is some scarcity, which might be obviated if an order
were given to a servant in every family to keep & bag to
receive all the waste bits from cuttings out, &e.

Many well-meaning servants are ignorant of the best
means of managing, end thereby waste as much as would
maintain a small family, besides causing the mistress of
the house much chagrin by their irregularity ; and many
families, from a want of method, have the appemnce of
chance rather than of regular system. To sroxdthis, the
" following hints may be usefal ss well as economical:—
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Every article should be kept in that place best suited
to it, as much waste may thereby be avoided, viz

Vegetables will keep best on a stone floor if the air be
excluded.—Meat in a cold dry place.—Sugar and sweet-
meats require a dry place; so does salt.—Candles cold,
but not damp.—Dried meats, hams, &c. the same.—All
sorts of seeds for puddings, saloop, rice, &c. should be
close covered to preserve from insects; but that will not
prevent it, if long kept.

Bread is now so heavy an article of expense that all
waste should be guarded against; and having it cut in the
room will tend much to prevent it. Since the scarcity in
1795 and 1800, that custom has been much adopted, It
should not be cut until a day old. Earthen pans and co.
vers keep it best.

Straw to lay apples on should be quite dry, to prevent
a musty taste,

Large pears should be tied up by the stalk,

Basil, savoury, or knotted marjoram, or London thyme,
to be used when herbs are ordered; but with dnscretxon,
48 they are very pungent.

The best means to preserve blankets from moths is to
fold and lay them under the feather-beds that are in use;
and they should be shaken occasionally. When soiled,
they should be washed, not scoured.

‘Sods, by softening the water, saves a great deal of
soap. It should be melted in a large jug of water, some
of which pour into the tubs and boiler ; and when. the la-
ther becomes weak, add more. The new improvement
on soft soap is, if properly used, a saving of near half in
quantity; and though something dearer than the hard,
reduces the price of washing considerably.
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Many good laundresses advise souping linen in warm
water the night previous to washing, as facilitating the
operation with less friction.

Soap should be cut with a wire or twine, in pieces that
will make a long square when fisrt brought in, and kept
out of the air two or three weeks; for if it dry quick, it
will crack, and when wet, break. Put it on a shelf,
lenving & space between, and let it grow hard gradually.
Thus, it will save a full third in the consumption.

- Some of the lemons and oranges used for juice shounld
be pared first to preserve the peel dry; some should be
halved, and when squeezed, the pulp cut out, and the
qutsides dried for grating. If for boiling in any liquid,
the first way is best. When these fruits are cheap, a pro-
per quantity should be bought and prepared as above di-
rected, especially by those who live in the country,
where they cannot always be had ; and they are perpe.
tually wanted in cookery.

‘When whites of eggs are used for jelly, or other pur-
poses, contrive to have pudding, custard, &c. tv employ
the yolks also. Should you not want them for several
hours, beat them up with a little water, and put them in
a cool place, or they will be hardened and useloss. It
was a mistake of old, to think that the whites made cakes
and puddings heavy; on the contrary, if beaten long and
separately, they contribute greatly to give lightness, are
an advantage to paste, and make a pretty dish beaten
with fruit, to set in cream, &c.

If copper utensils be used in the kitchen, ﬁm cook
should be charged to be very careful not to let the tih be
‘W;Hbed off ; and to have them fresh done when the: Jest

 defect appears, and never to put by any soup; gravy,
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&¢. in them, or any metal utensil; stone and earthen
vessels should be provided for those purposes, as likewise
plenty of common dishes, that the table set may be used
to put by cold meat.

Tin vessels, if kept damp soon rust, which cauges
holes. Fenders, and tin linings of flower-pots, &c. should
be peainted every year or two.

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

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

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

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

- If chocolate, coffee, jelly, gruel, bark, &c. be suffered to
bojl aver, the strength is lost,

‘The cook should be encouraged to be careful of coals
and cinders ; for the later there is a new contrivance to
sift, without dispersing the dust of the ashes, by means
of a covered tin bucket.

Small coal wetted makes the strongext fire for the back,
but anust remain untonched until it cake. Cinders, lightly
wet, give a great degree of heat, anﬂnrebmerfhm msl
for farnaces, iroving-etoves, and ovens. L
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The cook should be charged to teke care of jelly-bags,
tapes for the collared things, &e. which if not perfeetly
scalded, and kept dry, give an unpleasant flavour when
next used.

:{Celd water thrown on cast iron, when hot will cause it
tu erack,

"in the following and indeed all other receipts, though
the quantities may be as accurately directed as possible,
yet much must be left to the discretion of the person
who uses them. The different tastes of people require
more or less of the flavour of spices, salt, garlic, butter,
&c, which can never be ordered by general rules; and
if the cook has not a good taste, and attention to that of
her employers, not all the ingredients which nature and
art can furnish, will give exquisite flavour to her dishes,
The proper articles should be at hand, and she must pro-
portion them until the true zest be obtained, and a variety
of flavour be given to the different dishes served at the
same time.

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

DIRECTIONS FOR CARVING.
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reckoned a nicety ; the lady of the house should be ac-
quainted with all things that are thought so, that she may
distribute them among her guests.

Shoulder of Mutton.—This is a very good joint, and
by many preferred to the leg ; it being very full of gravy,
if properly roasted, and produces many nice bits. The
figure represents it as laid in the dish with its back upper-
most, When it is first cut, it should be in the hollow
part of it, in the direction of a, b, and the knife should
be passed deep to the bone. The prime part of the fat
lies on the outer edge, and it is to be cut out in thin slices
in the direction e. If many are at rable, and the hollow
part cut in the line g, b, is eaten, some very good and
delicate slices may be cut out on each side the ridge of
the blade-bone, in the direction ¢, d. The line between
these two dotted lines, is that in the direction of which
the edge or ridge of the blade-bone lies, and cannot be cut
across.

Leg of Mutton.—A leg of wether mutton (which is the
best flavoured) may be known by a round lump of fat at
the edge of the broadest part, as at . The best part is
in the midway, at b, between the knuckle and further
end. Begin to help there, by cutting thin deep slices
to ¢. If the outside is not fat enough, help some from
the side of the broad end in slices from ¢ to f. This part
is most juicy; but many prefer the knuckle, which in
fine mutton will be very tender though dry. There are
very fine slices on the back of the leg; turn it up, and
cut the broad end ; not in the direetion you did the other
side, but longways. ‘To cut out the cramip-bone, take hold
of the shank with your left hand, and cut down to the
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thigh-bone at d; then pass the knife under the cramp-bone
in the direction, d, g.

A fore Quarter vf Lamb.—Separate the shoulder from
the scover (which is the breast and ribs), by passing the
knife under in the direction of 4, 4, ¢, d, in the figure
opposite the last page ; keeping it towards you horizon-
tally, to prevent cutting the meat too much off’ the bones.
If grass-lamb, the shoulder being large, put it into
another dish. Squeeze the juice of half a Seville orange
(or lemon) on the other part, and sprinkle a little salt
and pepper. Then separate the gristly part from the
ribs in the line ¢, ¢; and help either from that, or from
the ribs, as may be chosen.

Huunch of Venison.—Cut down to the bone in the line
a, b, ¢, in the figure opposite the next page, to let out
the gravy: then turn the broad end of the haunch to-
ward you, put in the knife at b, and cut as decp as you
can to the end of the haunch &; then help in thin slices,
observing to give some fat to each person. There is more
fat (which is a favourite part) on the left side of ¢ and d
than on-the other; and those who help must take care to
proportion it, as likewise the gravy, according to the num-
ber of the company.

Haunch of Muitor is the leg and part of the loin, cut
50 as to resemble haunch of venison, and is to be helped
at table in the same manner.

Saddle of Mutton.—Cut long thin slices from the tail
to the end, beginning close to the backbone. If a large
joint, the slice may be divided. Cut some fat from the
sides.

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

The last and most saving way is, to begin at the hock
end (which many are most fond of), and proceed on-
wards.

Ham that is used for pies, &e. should be cut from the
under side, first taking off a thick slice.

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

The first thing is, to separate a shoulder from the car-
case on one side, and then the leg according to the direc-
tion given by the dotted line o, b, ¢. The ribs are then
to be divided into about two helpings; and an ear or jaw
presented with them, and plenty of sauce. The joints
may either be divided into two each, or pieces may be
cut from them. The ribs are reckoned the finest part;
but some people prefer the neck end, between the
shoulders,

Goose.~Cut off the apron in the circular line q, b, ¢,
in the figure opposite the last page; and pour into the
body a glass of port wine; and a large tea-spoonful of
mustard, first mixed at the sideboard. Turn the neck
end of the goose towards you, and cut the whole breast
in long slices from one wing to another ; but only remove
them as you help each person, unless the company is so
large as to require the legs likewise. This way gives more
prime bits than by maeking wings. Take off the leg, by
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putting the fork into the small end of the bone, pressing
it to the body, and having passed the knife at d, turn the
leg back, and if a young bird it will easily separate. To
take off the wing, put your fork into the small end of the
pinion, and press it close to the body ; then put in the
knife at ¢, and divide the joint, taking it down in the
direction d, e. Nothing but practice will enable people
to hit the joint exactly at the first trial. When the leg
and wing of one side are done, go on to the other; but
it is not often necessary to cut up the whole goose, unless
the company be very large. There are two side bones
by the wing, which may be cut off; as likewise the back
and lower side-bones : but the best pieces are the breast,
and the thighs after being divided from the drum-sticks.
Hare.~The best way of cutting it up is, to put the
point of the knife under the shoulder at a, in the figure
opposite the next page, and so cut all the way down to
the rump, on one side of the back-bone, in the line a, b.
Do the same on the other side, so that the whole hare yill
be divided into three parts. Cut the back into four,
which with the legs is the part most esteemed. The
shoulder must be cut off in a circular line, as ¢, d, a -
lay the pieces neatly on the dish as you cut them; and
then help the company, giving some pudding and gravy
to every person. This way cun only be practised when
the hare is young: if old, don’t divide it down, which
will require a stroug arm: but put the knife between the
leg and back, and give it a little turn inwards at the
joint; which you must endeavour to hit, and not to
break by force. When both legs are taken off, there is a
fine collop on each side the back, then divide the back
into gs many pieces as you please, and take off the
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shoulders, which are by many preferred, and are called
the sportsman’s pieces. When every one is helped, cut
off the head, put your knife between the upper and lower
jaw, and divide them, which will enable you to lay the
upper flat on your plate; then put the point of the knife
into the centre, and cut the head into two. The ears and
brains may be helped then to those who like them.

Carve Rabbits as directed the latter way for hare;
cutting the back into two pieces, which with the legs are
the prime.

A Fowl.—A boiled fowl's legs are bent inwards, and
tucked into the belly; but before it is served, the skewers
are to be removed. Lay the fowl on your plate; and
place the joints, as cut off, on the dish. Take the wing
off in the direction of a to b, in the annexed engraving,
only dividing the joint with your knife; and then

_wvith your fork lift up the pinion, and draw the wing to-
wards the legs, and the muscles will separate in a more
complete form than if cut. Slip the knife between the
leg and body, and cut to the bone; then with ‘the fork
turn the leg back, and the joint will give way if the bird
is not old. When the four quarters are thus removed,
take off the merrythought from «, and the neck-bones;
these last by putting in the knife at ¢, and pressing it
under the long broad part of the bone in the line ¢, &:
then lift it up, and break it off from the part that sticks
to the breast. The next thing is, to divide the breast
from the carcase, by cutting through the tender ribs close
to the breast right down to the tail. Then lay the back
upwards, put your knife into the bone half-way from the
neck to the rump, and on raising the lower end it will
separate readily. Turn the ramp from you, and very
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neatly take off the two sidesmen, and the whole will be
done. As each part is taken off, it should be turned
neatly on the dish: and care should be taken that what
is left goes properly from table. The breast and wings
are looked upon as the best parts ; but the legs are most
juicy, in young fowls. After all, more advantage will be
gained by observing those who carve well, and a little
practice, than by any written directions whatever.

A Pheasant.—The bird in the annexed engraving is as
trussed for the spit, with its head under one of its wings.
When the skewers are taken out, and the bird served, the
following is the way to carve it :

Fix your fork in the centre of the breast; slice it down
in the lines @, b; take ofl' the leg on oune side in the dot-
ted line b, ¢; then cut off the wing on the same side,
in the line ¢, . Separate the leg and wing on the other
side, and then cut off the slices of breast you divided be-
fore. Be careful how you take off the wings; for if youn
should cut too near the neck as at g, yon will hit on the
neck-bone, from which the wing must be separated., Cut
off the merrythought in the line £, g, by passing the knife
under it towards the neck. Cut the other parts as in a
fowl, The breast, wings, and merrythought, are the
most esteemed : but the leg has a higher flavour.

Partridge.~The partridge is here represented as just
taket from the spit; but before it is served up, the skewers
must be withdrawn. It is cut up in the same manner as

~afowl. The wings must be taken off in the lines g, §,
‘and the merrythought in the line ¢, . The prime parts
of a partridge are the wings, breast, and merrythought.
But the bird being small, the two latter are not often
divided. The wing 1s considered as the best, and the tip
of it reckoned the most delicate morsel of the whole.
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' Pigeoms.~Cut them in half, either from top to bottom
or across. - The lower part is generally thought the best;
‘but the fairest way is to cut from the’neck to g, figure 7,
_yather than from ¢ to b, by a, which is the most fashion-
able. The figure represents the back of the pigeon;
snd the direction of the knife is in the line ¢, b, by a,
if done the last way. :



DOMESTIC COOKERY.

PART I.

FISH.
To choose Fish.

TURBOT, if good, should be thick, and the belly of
a yellowish white ; if of a bluish cast, or thin, they
are bad. They are in season the greatest part of the
summer.

Salmon.~If new, the flesh is of a fine red (the gills
Wticularly), the scales bright, and the whole fish stiff.

hen just killed, there is a whiteness between the
flakes, which gives great firmness; by keeping, this
melts down, and the fish is more rich, The Thames
salmon bears the highest price; that canght in the Se-
vern is nextin goodness, and is even preferred by some.
Small heads, and thick in the neck, are best.

Cod.—The gills should be very red : the fish should
beyery thick at the neck, the flesh whiteand firm, and
the eyesfresh. When flabby they are not good. They
are in season from the beginning of December till the
end of April.

Skate~1f good they are very white and thick, If
too%‘esh they. eat tapgh, but must not be kept above
twa days. ) o

Harzisga._-lf good, their gills are of a fine red and
the eyes bright;ds is likewise the whole fish, which
must be stiff and firm: Vo

Soles.~If good they are:thick, and the bell{\ix of a
cream colour ; if thisis of a biuish cast and flabby they
are not fresh, They are in Wet almost the
whole year, but are in the highest perfection about,
midyammer. e
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W hitings.~~The firmness of the body and fins is to
be looked to, as in herrings ; their high season is duxziiang
the first three months of the year, but they may be
& great of it.

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

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

Carp live some time out of water, and may therefore
get wasted ; it is best to kill them as soon as caught, to
prevent this. The same signs of freshness attend them
as other fish.

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

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

Smelte, if good, have a fine silvery hue, are very firm,
and have a refreshing smell like cucumbers newly ¢ut.
—They are caught in the Thames and some other
large nivers.

‘ullets ~The sea are preferred to the river mullets,
and the red to the gray. They should be very firm.
~Their season is August.

Gudgeons.—They are chosen by the same ruléh as
other fish. They are taken in runnipg streams ; come
in sbout midsummer, and are to be had for five or six

9.
Bels,~There i eater difference in the goodness
of eels mm:&: fish, 'The true silver-edl (so

ealled from the bri lour of the t
h Thames, " The Duseh vete pold ot Bllingmpiis wre
vefy bad; those taken in great floods are generally
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good, but in ponds they have usually a strong rank fla-
yom-: Except the mme of summer, they agre always

in season. :

h.l,ob:t&r;.—lf they have not b}e‘en long taken, the
claws will have a strong motion when you put your fin-

er on the eyes and press them. 'Ihmtm are the
Eelt and it18 preferable to boil them at home, When
you‘?buy them ready-boiled, try whether their tailsare
stiff, and pull up with aspring; otherwise that part will
be flabby. The cock lobster is known by the narrow
back part of his tatl, and the two uppermost fins within
it are stiff and hard ; but those of the hen are soft, and
the tail broader. The male, though generally smaller,
has the highest flavour, the flesh is firmer, and the co-
lour when boiled is a deeper red. '

. Crabs.—The heaviest are best, and thase of 2 mid-~
dling size are swestest. If light they are watery : when
in perfection the joints of the l'eﬁf gre stiff and the body
has a very agreeable smell. e'eyes look dead and
loose when stale. ‘

Pramwns and Shrimps.~When fresh they have a
sweet flavour, ‘are firm and stiff, and the ‘colour is
bright.—Shrimps are of the prawn kind, and may be
judged by the same rules. ,

Oysters.—Thete are several kinds; the Pyfleet, Col-
chester, and Milford, are much the best. e native
Milton are fine, being white and fat ; but others may

be made to possess both these qualities in some degree
by proper feeding. When alive and strong the shell
elyoﬁeéohtha:’ . They should be eatén as soon as

Wd! ﬂ“ ‘w bmiﬂg r otherwise. ;m
 rock oyster ia largest, but usually hasa coarse flavour

if ‘enten raw. ‘
© Flounders. -should be thick, firm, and have
%ﬂy:;? soon become flabby and
'sea, andd river fish, The Thames
best. %ﬂemmbom Jenuary
"3 .
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- 'Observations on Dreasing Fish.

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

days. : , .
a%hmua who know how to purchase fish, may, by tak-
ing more at a time than they want for one day, often get
it cheap ; and such kinds as will dpot or pickle, or keep
by beingl' sprinkled with salt and hung up, or by being
fried will serve for stewing the next day, maythen be
bought with advantage. ‘ n

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

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

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

‘The fish-platé on which it is done may be drawn up,
to seg if it be ready : it will leavethe bone when it is;—
It should then be immediately taken out'of the water,
or it will be woolly, The ﬁah-il‘at,e ‘ghould he gét

crossways over the kettle, tokeep hot for serving’ and

a ]c'lem cloth’ cover the fish %0 prevent it ‘!oﬂggﬁ'itl'

colonr, ' e e “ ’-*' IEAT R A
_Small fish nicely fHed, covered wi

miske 4 dish far'more eleg

G;re&t 'atte;:’tiou should be pai
of horse-radish, patsley?
W _Zen well done,mﬁwizhy a1y good ea
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and roe should be placed on the dish, so that the lady
may see them, and help a part to every one,

ﬁ'ﬁshiatoi)eﬁ-iea or broiled, it must be wrapt in a
nice soft cloth after it is well cleansed and washed,—
When perfectly dry, wet with an egg if for frying, and
sprinkle the finest crumbs of bread over it; if done a
second time with the egg and bread, the fish will look
much better; then having a thick-bottomed frying-pan
on the fire, with a large quantity of lard or dripp:
boiling-hot, plunge the fish into it, and let 1t fry
middlingly quick, till the colour is a fine brown yellow,
and it is judged ready. If it is done enough before it
has obtained a proper degree of colour, the cook should
draw the pan to the side of the fire; carefully take it up,
and either place it on a large sieve turned upwards, and
to be kept for that purpose only, or on the under side of
a dish to drain; ans l.fP wanted very nice, a sheet of ca
paper must be put to receive the fish, which should
a beautiful colour, and all the crumbs appear distinct ;
the fish being free from all grease. The same dripping,
with a little fresh, will serve a second time. Butter
%ves a bad colour : oil fries of the finest colour for
those who will allow the expense.

Garnish with a fringe of curled raw ey, oz‘inrs-
l;;g fried, which must be thus done : When washed and
picked, throw it again into clean water ; when the lard
or dn&pamg boils, throw the parsley into it immediately
from the water, and instantly it will be green and crisp,
andmustbattisenupwithaﬂice: this may be done
after the fish is fried,

If fish is to be broiled, it must be seasoned, floured,
and put on & gridiron that is very clean; which, when
hot, should be rubbed with a bit of suet to prevent the
fish from sticking. It must be broiled on a very clear
fire, that it may not taste smoky ; and not £00 nesr, that
it saay not be seorched.

TURBOT,
T keep Tuvbot.
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and be in aa high perfiction as st first, if lightly rubbed
ovar mth salt, and carefully hung in a co! pbee
' To boil Turbot, -

The turbot-ketﬂe must be of a proper size, and in the
nicest order. Set the fish in cold water sufficient to
‘cover it completely, throw a handful of salt and a glass
of vinegar into it, and let it gradually boil: be ve
careful that therefall no blacks; but skim it well, an
preserve the beauty of the colour.

‘Berve it garnished with a complete fringe of curled
parsley, lemon, and horse-radish.

The sauce must be the finest lobster, and anchovy,
butter, and plain butter, served plentifaily in oeparate
tureenu. ,

SALMON. .
To boil Salmon, ' ‘

Clean it carefully, boxl:tg{x; y, and take it out of
the water ag soon as done tthewaterbewum
if the fish be split. If underdone jt is very unwhole-
some.

Shrimp or anchovy.sauce. B

To broil Salmon.

Cut slices an inch thick, and season with pepper and
salt ; lay each slice in half a sheet of white per well
buttered, twist the ends of the paper, a.m{w
slices over a slow fire six or eight minutes. Satve m

the paper with anchovy-sauce.
. To pot Salmon.
'ake a large , scale and but don’¢ mph
it; pmvmwﬁluhn&m molhd

and whole m;?a hyinakw lugpha wru

P-SUUV SR

when well done, dmnatﬁmath e
Wtow udmmum it
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’ v " ¥o dry Salmon.

Cut the fish down, take out the inside and roe. Rub
the whole with common saltafter scaling it; let it hang
24 hours to drain. . Pound three or four ounces of salt-
g:tre, according to the size of the fish, two ounces of
‘bay salt,.and two ounces of cearse ; rub these,
when mixed well, into the salmon, audi:; it on alarge
dish or tray two days, theh rub it well with commmon
salt, and in 24 hours more it will be fit to dry ; wipe
it well after draining.. Hang it either in a wood chim-
ne}‘;it or in a dry place; keeping it open with two small
sticks. . :

Dried salmon is eaten broiled in paper, and only just
warmed through ; egg-sauce and mashed potatoes with
it; or it may be boiled, especially the bit next the head.

An excellent dish of dried Salmon.

Pull some into flakes; have ready some aglggs boiled
hard, and ‘chopped large ; put both into half a pint of
thin cream, and two or three ounces of butter rubbed
with a tea-spoonful of flour; skim it and stis till boil-
ing hot; make a wall of mashed potatoes round the
inner edge of a dish, and pour the above into it.

o , To pickie Salmon. )
' ‘Boil as before directed, take the fish out, and boil

the liquor with bay-leaves, pepper-corns, and salt ; add

vinegar, when cold, and pour it over the fish. = -

’ " Anotherway. . .
. Afterscaling and cleaning, !p%'t‘th'e salmon, and di-
vide into such pisces as you choose, lay it in the kettle
.*gsﬁﬂ'&d*b‘btm,md as nzgch waber u:wﬂi'w:? it;
' to three quarts put a pirit of vinegar, & handful of salt,
“twelve bay.leaves; six blades ofmw’e,- and aquarterof

 dnovgh, drain it Q"Z" lm«ixm ‘a clean eloth; then put

i, 4 wo on till sl iv doney mma“%
'qu;mmwwmmmv' ar and sait,add
‘Wove, and Boil it quick thres exxofan

e
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all is cold, pack the fish in something deep, and let
thera be enough of pickle to'plentifully cover.  Pre-
serve it from theair, The liquor must be drained from
the fish, and occasionally boiled and skimmeéd. -

- Salmon collared. L
- :Bplit such a part of the fish as may be sufficient to
make an handsome roll, wash and wipe it, and having
mixed salt, white pepper, pounded mace and Jamaica.

per, in quantity to season it very high, rub it inside”
and out we?l. Then roll it tight and bandage it, put as
mrvch water and one-third vinegar as will cover it, with
bay-leaves, salt, and both sorts of pep: er. Cover close,
and simmer till done enough. Drain and boil quick the
lipuor, agd put on when cold. Serve with fennel. It
is an elegant dish, and extremely good.

cop.

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

Cod when small' is usually very cheap. If hoiled

uite fresh it is watery ; but eats excellently if salted
and hung up for'a day to give it firmness, then stuffed,
y ' Cod’s Head and Shoulders TR
Will eat much finer by havihg a little selt rubbed
down the bone, and along the thick part, even if to be
eaten the same day.

‘Tie it up, and put it on the fire in cold water which
will completely cover it: throw a handful of salt into
it. Gr:dwfggﬁ&emw serv um&g\nt the

spec! or scum, atniph w nhme
ﬂﬁty of double parsley, lemon, horse-tadish, and

e wmilt, roe, and liver, and fried smelts if approved.

v
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If with smelts, be careful that no water hangs about the
fish ; or the beauty of the smelts will be taken off, as
well as their flavour.

Serve with plenty of oyster or shrimp-sauce, and
anchovy and butter.

Boil, broil, or fry.

Cod Sounds boiled.'

Soak them in warm water half an hour, then scrape
and clean ; and if to be dressed white, boil them in milk
and water ; when tender serve them in a napkin, with
egg-sauce, The salt must not be much soaked out,
unless for fricassee,

Cod Sounds to look like small Chickens.

A good maigre-day dish, Wash three large sounds
nicely, and boil in milk and water, but not too tender;
when cold, put a forcemeat of chopped oysters, crumbs
of bread, a bit of butter, nutmeg, pepper, salt, and
the yolks of two eggs: spread it thin over the sounds,
and rollup each in the form of a chicken, skewering it ;
then lard them as you would chickens, dust a little
flour over, and roast them in a tin oven slowly. When
done enbugh, pour over them a fine oyster-sauce. Serve
for side of corner dish.

. To brotl Cod Sounds.

Scald in hot water, rub well with salt, pull off the
dirty skin, and put them to simmer till tender; take
them out, flour, and broil. While this is being done,
season a little brown gra&with pepper, salt, a tea-
spoonful of soy, and a little mustard: give it a boil
withda bit of flour and butter, and pour it over the
sounds.

Crimp Cod.

Cod Sounds ragout.

Prepare s above; then stsw them in white
seagoned, eream, butter, and a little bit uf Sour ad
before you serve, glﬁy boiling up.. A bit of Jemon-

, ntitnteg, an least pounded mace, should give

::ﬂl“wﬁ LI PR
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Currie of Cod

Should be made of sliced cod, that has either been
erimped or sprinkled a day, to make it firm. Fry it of
a fine brown with onion ; and stew it with a good white

, a little currie-powder, a bit of butter and flour,
g:ee or four spoonfuls of rich cream, salt, and Cayenne,
if the powder be not hot enough.

7o dress salt Cod,

Soak and clean the piece you mean to dress, thenlay
it all night in water, with a glass of vinegar. Boil it
enough, thenbreak it into flakes on the dish ; pourover
it parsnips boiled, beaten in a mortar, and then boiled
up with cream and a large piece of butter rubbed with
a bit of flour. It may ﬁe served as above with egg-
sauce instead of the parsnip, and the root sent up whole;
or the fish may be boiled and sent up without flaking,
aud sauces as above.

STURGEON.
To dyess fresh Sturgeon.

Cut slices, rub egg over them, then sprinkle with
crumbs of bread, parsley, pepper, salt: fold them in
paper, and broil gently.

auce; butter, anchovy, and soy.
To roast Sturgeon. .

Put it on a lark-spit, then tie it on a large spit ; baste
it constantly with butter ; and serve with a good gravy,
an anchovy, a squeeze of Seville orange or lemon, and
a glass of sherry.

Anrother,

Put a piece of butter, rolled in flour, into a stew-pan
with four clovué ;1‘;:'% of nweeii:' herbs, twod onions,
sOMle pepper an a pint of water, and a glass
of vi s Setitoverthcmtiﬂhot;ﬂunleﬂtbe-
pome dukewarm, and steep the fish in it.an hour or two.
Butter a paper well, tie 1t yound, and roast it without
Jetting the spit run throngh. Servs with sofrel amd
snchovy-sunce, )
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An exceilent Imitutvon of pickle Sturgeon, .

‘Take a fine largé!turkey, but not old: pick it very
nicely, singe, and make it extremely clean: bone
-wash 1t, and tie it across and across with a bit-of mat. .
string washed clean, Put into a very nice tin saucepan
a quart of water, a quart ofvineﬁar,“a quart of white

but not sweet) wine, and a very ' handful of salt ;

il and skim it well, then boil the turkey. When done
enou, tifhten the strings, and lay upon it adish with a

ight of two pounds over it.

Boil the liguor half an hour ; and when bothare cold,
put the turkey intoit. This will keep seme months,
and eats more delicately than sturgeon; vinegar, oil,
and sugar, are ususlly eaten with it. If more vinegar
or salt should be wanted, add when cold. - Send fennel

over it to table, . .
* Thornback and Skate .

Should be hung one day at least before they are dressed ;
and may be served either boiled, or fried in crumbs,
being first dipped in egg.

‘ Crimp Skate.
" Boil and send up in a napkin ; or fry as above,

Maids : '

Should likewise be hung one day at least. They may
be'boiled or fried ; or, if of a tolerable size, the middle
may be boiledand the finsfried. Theyshould be dipped
in'egg, aud covered with crumbs. =

i o Y Bovled . . . .

Berve in » napkin, and with the sauce which yoir will
find directed for it under the article Stewed Carp.

R ”Smudcn& S e
~ - Beald mdclug,bhk:ggm b:ff 108 &cc. laythe fish
ina stewpen, withi a rich beef gravy,  an ogron, eight
okidat, b degert epctnfel of Jumaics. po e e
| ‘mw 1 o 3 ty : i of po
ﬂ°§,mclmm&sm : ’m
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of butter rolled in flotir, shaké it, and let the gravg boil
afew minntes. Serve with sippéfs of fried bread, the
roe fried, and agood ‘deal of horse-radish and lemon.

o | Baked Carp. - . :

" Clean a large carp ; put a stuffing as for soles, dressed
in the Portuguese way. Sew it up; brush it all over
with yolk of egg, and put plenty of crumbs ; then drop
oiled butter to baste them ; place the carp in a deep
earthen dish, a pint of stock {or, if fast-day, fish-stock),
a few sliced onions, some bay-leaves, a faggot of herbs
(such ‘as basil, thyme, parsley, and both sortsof mar-
joram), half a pint of gort wine, and six anchovies.
cover over the pan, and bake it an hour, Let it be
done before it is wanted. Pour the liquor from it, and
keep the fish hot whi)l:l{ou heat up the liquor with a
goog piece of butter rolled in flour, a tea-s of"
mustard, a little Cayenne, and a spoonful of soy. Serve
the fish 6n the dish, garnished with lemon, and parsley,
and horse-radish, and put the gravy into the sauce-

tureen.
: Perch and Tench, - e
Put them into cold water, boil them carefully, and
serve with mielted butter and soy. Perch are a most
delicate fish. " They may be either fried or stewed, but
in stewing theﬂio 1ot preserve so a flavour. *
Saale, gut, and well wash: thes dry them, and Ia
; gut, and well wagh ; then em, | lay
them separately on a board before the fite, after dusti
somse flour over them. Fry them of a fine colour wit
f;etl:xadripping;ﬁnerve with crimp paxsley, aud'plain-
utter. ' : L e e
“ Perch and Tench may be done the same way., .
Sieapt: i WW N T
Clean the fish very ‘well ;' put: it :inte your stéwpan,
; ‘it with e,

PRI
.
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a quick fire, Whgnthg fish is done, take the bread out,

bruise it, and then thiicken the sauce; add flour and a.
litle butter, and let it boil up. See that our sauce is
of & proper thickness, Lay your fish on the dish, and
pour the sauceoverit. Serve 1t with shced lemon and
iried bread.

MACKEREL.

¥ o0il, and serve with butter and fennel.

o broil them, split, and sprinkle with herbs, pepper,
and salt ; or stuff with the same, crumbs, and ¢ pped
fennel. '

Collared, as Eel, page 17.

Potted : clean, season, and bake them in a pan with
tl,:we, bay-leaves, and some butter; when cold, lay

em in a potting-pot, and cover with butter.

Pickled : boil them, then boil some of the liquor, a
few peppers, bay-leaves, and some vinegar; when cold
pour it over them.

Pickled Mackerel, called Caveach.

Clean and divide them ; then cut each side into three,
or leaving them undlvxded cut each fish into five or six
pieces. . To six large mackerel, take near an ounce of
ﬁep er, two nutm s, a little mace, four cloves, and a

angml in the finest powder; mix, and
makmgholes in each bit of fish, thrust the seasoning
inte' them, .tub each piece with some of it; then fry
them brown in oil; let them 'stand till cold, ﬂﬁen ut
them into a: stone-:nr, and cover with vinegar; if.to"

keep. long, oil on the top. Thus done, thay may
be pre:erv for months. .
Chu i Red Mldlet, o o f o

I is ﬁ}l theSﬂegawWoodw%k (t}lxea‘bl:k but leave the

mu(}e, n 0 m. and gently bake -in‘s-small

ish, . Make a sauce h@ Mmmm

osmm‘wem «nfs!:m Py el and
e

nemiugﬁhgt,mﬁm ﬁdaiﬂhtbmhmmeuw o
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To dress Pigiige: - -~ .

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

: To bake Pske. C
- Scale it, and open as near the throat as you can, then
stuff it with the following : grated bread, herbs, ancho-
vies, oysters, suet, salt, pepper, mace; half a pint of
cream, four yolks of eggs; mix all over the fire till it
thickens, then put it into the fish, and sew it up; butter
should be put over it in little bits; bake it. :Serve sauce
of gravy, butter, and anchovy. Wote: if in belping
a pike, the back and belly are slit up, and eachslice gently
drawn downwards, there will be fewer bones given,
HADDOCK,
Boil or broil with stuffing as under, having salted
them a 7 ' ‘
' To dry Haddack. g
Choose them of two or three pounds weight: take out
the ﬁ;; eyes, and entrails, and reimove the blood from
the backbone. Wipe them dry, and put some salf into
the bodies anid eyes. Lay them on a board for a night;
then hang them up in e dry place, and after three or
four days, they will be fit to eat; skin apd rub them
with egg, and strew crumbs over them, ' Lay théem be-
fore the fire, and baste with butter until brown enough.
Serve with ,e%m‘_uce. o IR
Whitings if large, are excellent this way; and it will
prove an'accommodation in the country where there is
no regulsr gupply of fish. 1 .7 A
omion, and o fow Jeaves of scenied matjoram slred fine;
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er. Ogysters an improvement with or with.
gztpgnchm adi!’bs amfaneggtob ,

If boiled, they must be aerved with great care to
look: erfeeﬂy white, and should be much covered with

If fned dip in egg,and cover them with fine crumbs
of bread ; set on a%gymg-pan that is just large enough,
and put. futo it a large quantity of fresh lard or dr:gpmg,
boil it, and immediately slip tbe ﬁsh into it; do

a fine brown, See to fry, Jm

Soles that have been fried eat guod cold with oil, vine-
gar, salt, and mustard.

Stewed Soles.

Do as carp, page 1

Sole: another way,

Take two or three soles, divide them from the back.
bone, and take off the head, fins, and tail. Sprinkle
the inside with salt, roll them up tight from the tail end
upwards, and fasten with smaB skewers. If large or

middling, put half a fish in each roll : small do not an-
swer, E em mto yolks of etigs and cover them

crumbs. Do the egg over €m again, andthen
ut more criumbs ; and fry them a beautiful colour in
ﬁu’d or for ﬂwt-day in clarified butter,”
.. Soles ¥n the Portuguese

Take onel: ortwosmall n‘lnrmycut tb,e,ﬁnhm
two ; if'small, they need only be apht. The bores he-
mg taken out, lpm: the fish into a pan with a bit of but.

some lemon juice, give it a fry, then lay the

ﬂsh on & dish, and spread a rcemeat over each. piece,
and ol it round, ﬁwenmg roll with a fow
prpibanr A them%t:&m“ b ¢
an w 'W eru m,
' m&;“éxmmdu of the'egg, with aTittl w"’“‘

8ol afuw m,muewyﬁw o and -
: nhmmwﬂ;ammwmgn”‘- :

, m till the fish aive dbne
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aslowoven. Then place thejliigin the dish for serv-
ing, and cover it to keep.ther the gravy baked
is skimmed : if notsenough, a little fresh, flavoured as
above, must be prepared and added to it. L

Portuguese stuffing for Soles baked. K

Pound cpld beef, mutton, or veal, a little ; then add
some fat bacon that has been lightly fried, cut small,
and some onions, a little garlick or shalot, some pmﬁ&,
anchovy, pepper, salt, and nutmeg ; pound all'fine with
a few crumbs, and bind it with two or three yolks of

eggs.

g%’he heads of the fish are to beleft or one side ofthe
split part, and kept on the outer side of the roll ; and
when served the fxeads are to be turned towards each
other in the dish. - .

Garnish with fried or dried parsley.

An excecllent way of dressing a large Plaice, especvally
if there be a roe.

Sgrinkle with salt, and keep twenty-four-hours ; then
wash and wipe it dry, wet over with egg, cover with
crumbs of bread ; make some lard or fine dripping,
and two large spoonfuls of vinegar, boiling hot; lay the
fish in, and fry it a fine colour, drain it from the fat,
and serve with fried parsley round, and anchovy-sance.
You may dip the fish in vinegar, and not putit into the.
pan. - ' : e

To fry Smelts.

They should not be washed more than is necessary to .
clean_them, Dry them in a cloth; then li aﬁ&u :
them, but shake it off. Dip them into plenty.of egg,
then into bread-crumbs, grated fine, and plunge them .
into a good pan of bothing lard; let them continue
ganﬂy boiling, andl a few minutes will meke them a -
bright yellow-brown, - Take care not %;tuk&%ﬂw. ,
ﬁ‘;ﬁmshﬂm of the ‘grimbs, or thelr beauty will be

ostit: 1 R CRGEEE SRS TR



FISH. 17
LS.
SP¥chcock Eels.

Take one or two large eels, leave the skin on, cut
them into pieces of three inches long, open them on the
belly side, and clean them nicely : wipe them dry, and
then wet them with beaten egg, and strew overon both
sides chopped parsley, pepper, salt, a very little sage,
and a bit of mace pounded fine and mixed with the sea-
soning. Rub the gridiron with a bit of suet, and broil
the fish of a fine colour,

Serve with anchovy and butter for sauce.

Fried Eels.

If small, they should be curled round and fried, being

first dipped into egg and crumbs of bread.
Boiled Eels.

The small ones are best : do them in a small quantity
of water, with a good deal of parsley, which should be
served up with them and the liquor.

Serve chopped parsley and butter for sauce.

Eel Broth, very nourishing for the sick.

Do as above; but stew two hours, and add an onion

and pepper-corns : salt to taste,
Collared Eel,

Bone a large eel, but don’t skin it: mix pepper, salt,
mace, allspice, and a clove or two, in the finest powder,
and rub over the whole inside ; roll it tight, and bind
with a coarse tape. Boil in salt and water till enough,
then add vinegar, and when cold keep the collar in
pickle. Serve it either whole or in slices, Chopped
sage, parsley, and a little thyme; knotted marjoram,
and savoury, mixed with the spices, greatly improve
the taste. ,

To Stew Lamprey as at Worcester,

After cleaning the fish carefully, remove the cartilage
whicn, runs down the back, and season with a small
guantity of cloves, mace, nutmeg, er, and all-
spice ; put it into a small stew-pot, with very strong

¥ .
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beef-gravy, port, and an equ tity of Madeira, or
sherry.
It must be covered close: W tender, then take

out the lamprey and keep hot, while you boil up the
liquor with two or three anchovies chopped, and some
flour and butter; strain the gravy through a sieve, and
add lemon-juice and some made mustard. Serve with
si%ets of bread and horse-radish.
els, done in the same way, are a good deal like the

lamprey. When there is spawn, it must be fried and
put round.

Note. Cyder will do in common instead of white
wine,

FLOUNDERS,

Let them be rubbed with salt inside and out, and lie
two hours to give them some firmness. Dip them into
egg; cover with crumbs, and fry them.

Water Souchy.

Stew two or three flounders, some parsley-leaves and
toots, thirty pepper-corns, and a quart of water, till the
fish are boiled to pieces: pulp them through a sieve. Set
over the fire the pulped fish, theliquor that boiled them,
some perch, tench, or flounders, and some fresh leaves
and roots of parsley ; simmer all till done enough, then
serve in a deep dish. Slices of bread and butter are to
be sent to table, to eat with the souchy.

HERRINGS and SPRATS.

To smoke Herrings.

Clean, and lay them in salt and a little saltpetre one
night; then hang them on a stick, through the eyes, in
arow, Have ready an old cask, on which put some
sawdust, and in the midst of it a heater red-hot ; fix the
stick over the smoke, and let them remsain 24 hours.

. Fried Herrings. o
fr}*.":’:we them of a light brown, with onions sliced and
ied. ‘
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Broiled Herrings. ‘
Flour them first, gadedo of a good colour : plain but-
ter for sauce. g

Potted Herrings
Are very good done like Mackerel, see page 13.
To dress Red Herrings.

Choose those that are large and moist, cut them open,
and pour some boiling small beer over them to soak half
an hour; drain them dry, and make them just hot
through before the fire, then rub some cold butter over
themandserve. Egg-sauce,or buttered eggs and mash-
ed potatoes, should be sent up with them.

Baked Herrings or Sprats.

Wash and drain without wiping them; season with
allspice in fine powder, salt, and a few whole cloves;
lay them in a pan with plenty of black pepper, an onion,
and afew bay-leaves. Add half vinegar and half small
beer, enough to cover them. Put paper over the pan,
and bake in a slow oven. Ifyou like, throw saltpetre
over them the night before, to make them look red.
Gut, but do not open them.

Sprats
When cleaned, should be fastened in rows by a skewer
rm:1 I.lhrough the heads, and then broiled and served hot
and hot,

LOBSTERS and SHRIMPS,
To pot Lobsters.

Half boil them, pick out the meat, cut it into small
bits, season with mace, white pepper, nutmeg, and salt,
press close into a pot and cover with butter, bake hal{’
an hour ; put the spawn in. When cold take the lob-
ster out, and put it into the pots with a little of the but-
ter. Beat the other butter in a mortar with some of the
spawn ; then mix that coloured butter with as muchas
will be sufficient to cover the pots, and strain it. Cay-
enne may be added, if approved.

Another way to pot Lobsters, as at Wood's Hotel.

Take out the meat as wholeas yow'can ; split the tail
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and remove the gut; if the inside be not watery, add
that. Season with mace, nutmeg, white pepper, salt,
and a clove or two, in the finest gidwder. Lay a little
fine butter at the bottom of a pan, and the lobster
smooth over it, with bay-leaves between ; cover it with
butter, and bake gently. When done, pour the whole
on the bottom of a sieve ; and with afork lay the pieces
into potting-pots, some of each sort, with the seasoning
about it. hen cold, pour clarified butter over, but
not hot. Itwill be gomf next day : or highly seasoned,
and thick covered with butter, will keep some time.

Potted lobster may be used cold, or as a fricassee,
with a cream-sauce : it then looks very nicely, and eats
excellently, especially if there is spawn.

bMaclcerel, errings, and Trout, are good potted as
above,.
Stewed Lobster, a very high relish.

Pick the lobster, put the berries into a dish that has
a lamp, and rub them down with a bit of butter, two
spoonfuls of any sort of gravy, one of soy, or walnut-
ketchup, a little salt and Cayenne, and a spoonful of
port; stew the lobster cut into bits with the gravy as
above.

Buttered Lobsters.

Pick the meat out, cut it, and warm with a little
weak brown gravy, nutmeg, salt, pepper, and butter,
with a little flour, If done white, a little white gravy
and cream.

To roast Lobsters. ‘

When you have half boiled the lobster, take it out of
the water, and, while hot, rub it with butter, and lay it
before the fire. Continue basting it with butter till it
has a fine froth.

Currie of Lobaters, or Prawns.

Take them from the shells, and lay into a pan, with
a small piece of mace, three or four spoonfuls ‘of veal-
gravy, and four of cream : rub smooth one or two tea-
spoonfuls of currie-powder, a tea-spoonful of flour, and
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an ounce of butter: simmer an hour; squeeze half a
lemon in, and add salt.
Prawns and Cray-fish in jelly, a beautiful dish.

Make a savoury fish jelly, and put some into the bot-
torm of a deep small dish : when cold, lay the cray-fish
with their back downwards, and pour more jelly over
them. Turn out when cold.

To butter Prawns or Shrimps.

Take them out of the shells; and warm them with a
little good gravy, a bit of butter and flour, a scrape of
nutmeg, salt, and pepper ; simmer a minute or two, and
serve with sippets: or with a cream-sauce instead of
brown.

T pot Shrimps,

When boiled, take them out of the skins,and season
them with salt, white pepper, and a very little mace and
cloves., Press them into a pot, set it in the oven ten
minutes, and when cold put butter. .

CRABS,
Hot Crab.

Pick the meat out of a crab, clear the shell from the
head, then put the meat with a little nutmeg, salt, pep-

er, a bit of butter, crumbs of bread, and three spoon-
?uls of vinegar, into the shell again, and set it before
the fire. Youmay brown it with a salamander.

Dry toast should be served to eat upon.

Dressed Crab cold.

Empty the shells, and mix the flesh with oil, vinegar,
salt, and a little white pepper and Cayenne: then put
themixture into the large sﬂell, and serve. Very little
oil is hecessary,

OYSTERS.,
‘ To feed Oysters.,

‘Put them into water, and wash them with a birch-
besom till quite clean; then lay them bottom-down-
wards into a pan, sprinkle with flour or oatmeal and
salt, and cover with water. Do the same every day,
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anld they will fatten. The water should be pretty
salt.
To stew Oysters.

Open and separate the liquor from them, then wash
them from the grit ; strain the liquor, and put with the
oysters a bit of mace and lemon-peel, and a few white
peppers. Simmer them very gently, and put some
cream, and a little flour and butter.

Serve with sippets.

Boiled Oysters
Eat well. Let the shells be nicelycleaned first ; and
serve in them, to eat with cold butter.
To scallop Oysters.

Put them with crumbs of bread, pepper, salt, nutmeg,
and a bit of butter, into scallop-shells or saucers, and
bake before the fire in a Dutch oven.

Fried Oysters, to garnish boiled Fish.

Make a batter of flour, milk, and eggs, season it a
very little, dip the oysters into it, and fry them a fine
yellow-brown. A little nutmeg should be put into the
seasoning, and a few crumbs of bread into the flour.

Oyster Sauce.

See Sauces.
Oyster Loaves.

Open them, and save the liquor; wash them init;
then strain it through a sieve, and put a little of it into
a tosser with a bit of butter and flour, white pepper, a
scrape of nutmeg, and alittle cream, Stew them,and
cut in dice ; put them into rolls sold for the purpose.

Oyster Patties.

See Parrizs.

T'o pickle Oysters.

Wash four dozen of the largest oysters you can getin
their own liquor, wipe them dry, strain the liguor off,
addihg to it a desert-spoonful of pepper, two blades
of mace, a table-spoonful of salt, if the liguor be not
very salt, three of white wine, and four of vinegar.—
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Simmer the o;vsters afew minutesin the liquor, then put
them in small jars, and boil the pickle up, skim it, and
when cold, pour over the oysters: cover close.

Another way to pickle Oysters.

Open the number you intend to pickle, put them
into a saucepan with their own liquor for ten minutes,
simmer them very gently; then put them into a jar,
one by one, that none of the grit may stick to them,
and cover them when cold with the pickle thus made.
Boil the liquor with a bit of mace, lemon-peel, and
black peppers, and to every hundred put two spoon-
fuls of the best undistilled vinegar.

They should be kept in small jars, and tied close
with bladder, for the air will spoil them.

Note.— Directions for making Fish Pies will be
Jound wunder the head Pixs.

PART II.
MEATS.

To choose Meats.

Venison.—If the fat be clear, bright, and thick, and
the cleft part smooth and close, it is young ; but if the
cleft is wide and tough, itis old. Tojudge of its sweet-
ness, run a very sharp narrow knife into the shoulder or
haunch, and you will know by the scent. Few people
like it when it has much of the kaut gout.

Beef.—1f the flesh of ox-beef is young, it will havea
fine smooth open grain, be of a good red, and look ten-
der. The fat should look white rather than yellow; for
when that is of a deep colour, the meat is seldom good :
beef fed by oil-cakes is in general so, and the flesh is
flabby. e grain of cow-beef is closer, and the fat
whiter, than that of ox-beef; but the lean is not of so
bright ared. The grain of bull-beef.is closer still, the
futghai‘d and skinny, the lean of a deep red, and a
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stronger scent. Ox-beef is the reverse. Ox-beef is the
richest and largest, but in small families, and to some
tastes, heifer-beef is better, if finely fed. In old meat
there is a streak of horn in the ribs of beef: the harder
this is, the older; and the flesh is not finely flavoured.
Veal.—The flesh of a bull-calf is firmest, but not
so white. The fillet of the cow-calf is generally pre-
ferred for the udder. The whitest isnot the most juicy,
having been made so by frequent bleeding and having
had whitingto lick. Choose the meat of which the kid-
ney is well covered with white thick fat. If the bloody
vein in the shoulder looks blue, or of a bright red, it is
newly killed ; but any other colour shewsitstale, The
other parts should be dry and white ; if clammy or spot-
ted, tﬁe meat is stale and bad. Thekidney turns first
in the loin, and the suet will not then be firm.
Mutton.—Choose this by the fineness of its grain,
good colour, and firm white fat. It is not the better
for being young; if of a good breed and well fed, it is
better forage ; but this only holds with wether-mutton:
the flesh of the ewe is paler, and the texture finer.
Ram-mutton is very strong-flavoured ; the flesh is of a
deep red, and the fat is spongy. -
amb.— Observe the neck of a fore-quarter: if the
vein is bluish, it is fresh; if it has a green or yellow
cast, it is stale, In the hind-quarter, if there is a faint
smell under the kidney, and the knuckle is limp, the
meat is stale. If the eyes are sunk, the head is not fresh.
Grass-lamb comes into season in April or May, and con.
tinues till August. House-lamb may be had in great
towns almost all the year, but is in highest perfection in
December and J anuar{. , ‘
Pork.—Pinch the lean, and if young it will break.
If the rind is tough, thick, and cannot easily be im-
pressed b{ the finger, it is old. A thin rind is amerit
n all . When fresh, the flesh will be smooth and
cool; if clammy, it is tainted. What is called mensly
pork is very unwholesome ; and may be knowp by the.
fat being full of kernels, which in good pork isnever
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the case. Pork fed at still-houses does not answer for
curing any way, the fat being spongy. Dairy-fed pork
is the best. :

Bacon.—1f the rind is thin, the fat firm and of a red
tinge, the lean tender, of a good colour, and adhering to
the bone, you may couclugg it good, and not old. If
there are yellow streaks in it, it is going, if not already

ams.—Stick a sharp knife under the bone: if it
comes out with a pleasant smell, the ham is good ; but
if the knife is daubed and has abad scent, do notbuy it.
Hams short in the hock are best, and long-legged pigs
are not to be chosen for any preparation of pork.
ZBramwn.—The horny part of young brawn will feel
moderately tender, and the flavour will be better ; the
rind of old will be hard.

Observations, on purcha;-‘z;zg, keeping, and dressing
eut,

In every sort of provisionss the best of the kind goes
farthest: 1t cuts out with most advantage, and affords
most nourishment. Round of beef, fillet of veal, and
leg of mutton, are joints that bear a higher price; but
as they have more solid meat, they deserve the prefer-
ence. It is worth notice, however, that those joints
which are inferior may be dressed as palatably: and
being cheaper, they ought to be bought in turn; for,
when they are weighed with the prime pieces, it makes
the price of these come lower.

In loins of meat, the long pipe that runs by the bone
should be taken out, as it is apt to taint; as also the
kernels of beef. Rumps and edgebones of beef are
often bruised by the blows the drovers give the beasts,
and the part that has been struck always taints ; there-
fore do not purchase these joints if bruised.

The shank-bones of mutton should be saved; and,
after soaking and brushing, may be added to give rich-
ness to gravies or soups. They are also particularly
nourishing for sick persons,
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‘When sirloins of beef, or loins of veal or mutton, come
in, part of the suet may be cut off for puddings, or to
clanfy. )

Dripping will baste every thing as well as butter,
except fowls and ﬁame; and for kitchen pies, nothing
else should be used.

. The fat off a neck or loin of mutton makes a far
lighter pudding than suet.

Meat and vegetablesthat the frosthastouched, should
be soaked in cold water two or three hours before used, or
more if they are much iced. Putting them into hot
water, or to the fire, till thawed, makes it impossible
for any heat to dress them properly afterwards.

Inwarm weather, meatshould be examined well when
it comes in ; and ifflieshave touched it, the part must be
cut off, and then well washed. Intheheight ofsummer,
it is a very safe way to let meat thatis to be salted lie an
hour in very cold water, rubbing well any part likely to
have been fly-blown ; then wipe it quite dry, and have
salt ready, and rubit thoroughly inevery part, throwinga
handful overitbesides. Turnitevery day, and rub the
})ickle in, which willmakeit ready for the table in three or
our days. Ifto bevery much corned, wrapitin a well-
floured cloth, after rubbingit withsalt. Thislast method
will corn fresh beeffit for the table the day it comes on,
but it must be put into the pot when the water boils.

If the weather permit, meat eats much better for
hanging two or three days before it is salted.

e water in which meat has been boiled makes an
excellent soup for the poor, by adding to it vegetables,
oatmeal, or peas.

Roast-beef bones, or shank-bones of ham, make fine
Eeas-soup; and should be boiled with the peas the day

efore eaten, that the fat may be taken off.

In some families great loss is sustained by the spoil-
ing of meat. The best way to keep whatis to be eaten
unsalted, is, as before directed, to examine it well,
wipe it every day, and put some pieces of charcorl over
it, If meat is brought from a distance in warm wea-
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ther, the butcher should be ordered to cover it close,
and bring it early in the morning; but even then, ifit
is to be kept on the road while he serves his customers,
who live nearest to him, it will verylikely be fly-blown.
This happens often in the country.

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

Boiling in a well-floured cloth will make meat white.

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

The boiler and utensils should be keptdelicately clean.

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

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

Vegetables should not be dressed with the meat,
except carrots or parsnips with boiled beef.

As to the length of time required for roasting and boil-
ing, the size of the joint must direct; as also the strength
of the fire, the nearness of the meat to it, and in boiling,
the regular though slow ]ilrogress it makes; for if the
cook, when told to hinder the copper from boiling quick,

Jlet it stop from boiling up at all, the usual time will not
be sufficient, and the meat will be under-done.

Weigh the meat ; and allow for all solid joints a quar-
ter ofan hour for every pound, and some minutes (from
ten to twex:)t{y) over, according as the family like it done.

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

A tongue, if dry, takes four hours slow boiling, after
soaking; a tongue out of pickle, from'two hoursand a
half to three hours, or more if very large ; it must be

judged by feeling whether it is very tender,
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A leg of pork, o#jof lamb, takes the full allowance of
twenty minutes, above a quarter of an hour to a pound.
Inrmting, beef of ten pounds will take above two
hours and a half; twenty pounds will take three hours
and three quarters.
A neck of mutton will take an hour and a half, if kept
at e er distance. A chine of pork, two hours.
meat should be put at ageod distance from the
fire, amd brought gradually nearer when the inner
becomes hot, which will prevent its being score
while yet raw. Meat should be much basted; and
when nearly done, floured to make it ook frothed.
Veal and mutton should have a little paper put over
the fat to preserve it. If not fat enougi to allow for
basting, a httle good dripping answers as well as butter.
The cock should be careful not to run the spit through
the best parts ; and should observe that it be well cleaned
before and at the time of serving, or a black stain appears
on the meat, Inmany joints the spit will pass into the
bones, and run along them for some distance, so as not to
injure the prime of the meat : and the cook should have
leaden skewers to balance it with ; for want of which,
ignorant servantsareoften troubled at the time of serving.
In roesting meat it is a very good way to tali‘l:tfe
salt and water into the dripping pan, and for a
little while with this, before using its own fat or dri
pi%g. When dry, dust it with flour, and baste as .
alting mveat before it is put o roast draws out the
gravy; it should only be sprinkled when almost done.
Time, disthnoe, basting often, and a clear fips of &
proper site for what is required, are the firstarticlos
a good vook’s altention in roasting, .
Old mests nqmmwmmkﬁl:ﬂwxnmag;
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VENISON,
1. Haunch.
2. Neck.
3. Shoulder.
4. Breast.
BEEF.
Hind Quarier, Fore Quarter.
1. Sirloin. 11. Middle Rib; 4 Ribs.
2. Rump. 12. Chuck ; 3 Ribs,
3. Edge Bone. 12. Shoulder or Leg of
4, Buttock, Mutton Piece,
5. Mouse Bitttock. 14. Brisket.
6. Veiny Plecs. 4. Clod,
7. Thick Flank. ' 16. Neck or Sticking-
8, Thin Flank. Piect.
9, Leg. 17, Shin,
10. Fore Rib ; 5 Ribs, 18. Cheek,
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VEAL.

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

. Loin, Chump End. 7. Neck, Scrag End.

. Fillet. 8. Blade Bone.

. Hind Knuckle. 9. Breast, best End.

. Fore Knuckle. 10. Breast, Brisket End.

PORK.

. The Sparerib.

. Hand.

. Belly or Spring.
. Fore Loin.

. Hind Loin.
Leg.

=T N R C

MUTTON,

. Leg. 6. Shoulder.
. Loin, best End. 7. Breast.
. Loin, Chump End. A Chine is two Loins,

Neck, best End. A Saddle is two Necks.
Neck, Scrag End. SRR |
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When you wish fried things tolook as well as possible,
do them tmwice over with egg and crumbs. Bread that
is not stale enough to grate quite fine, will not look
well. The fat you fry in must always be boiling hot
the moment the fish, meat, &c. are put in, and kept so
till finished ; a small quantity never fries well.

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

VENISON,
To keep Veniyon.

Preserve the venison dry, wash it with milk and water
very clean, and dry it with clean cloths till not the least
damp remains; then dust pounded ginger over every
part, which is a good preventative against the fly. By
thus managing and watching, it will hang a fortnight.
When to be used, wash it with alittle lukewarm water,
and dryit. Pepperis likewise good to keep it.

+  To dress Venison.

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

Spread a sheet of white paper with butter, and put it
over the fat, first sprinkling it with a little salt ; then
lay a coarse paste on strong paper, and cover thehaunch ;
tie it with fine packthread, and set it at a distance from
the fire, which must be a good one. Baste it often;
ten minutes before serving take off the paste, draw the
meat nearer the fire, and baste it with butterand a good
deal of flour to make it froth up well. ,

Gravy for it should be put into a boat, and not into the
dish (unless there isnone in the venison), and made thus:
Caut off the fat from two or three pounds of a loin of old
mutton, and set itin steaks onagridiron for a few minutes
just to brown one side ; put them into asauce-pan with a
Guart of water, cover quite close foran hour, and simmer
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it gently ; then uncover it, and stew till the is
eguceg to apint. Season with only salt. gy

Currant-jelly must be served in a boat.

Formerly pap-sauce was eaten with venison ; which, as
some still like it, it may be necessary to direct. Grate
whitebread, and boil it with port wine, water, and a Jarge
stick of cinnamon ; and when quite smooth take out the
cinnamon and add sugar. Claret may be used for it.

Make the jelly-sauce thus. Beat some currant-jelly
and a spoonful or two of port wine, and set it over the
fire till melted. Where jelly runs short put more
wine, and a few lumps of sugar, to the jelly, and melt
as above. Serve with French beans,

Haunch, Neck, and Shoulder of Venison.
Roast with paste as directed above, and the samesauce.
To stew a Shoulder of Venison.

Let the meat hang till you think it fit to dress; then
take out the bone, beat the meat with a rolling-pin, lay
some slices of mutton-fat, that havelain a few hoursina
little port wine, among it, sprinkle alittle pepper and all-
spice overin fine powder, roll it up tight, and tieit, Set
it in a stewpan that will only just hold it, with some mut-
ton or beef gravy not strong, 4 pint of port wine ; some
pepper and allspice. Simmer it close-covered, as slow
as you can, for 3or4 hours. When quite tender,take off
then tape, set the meat in a dish ; strain the gravy over
it ; serve with currant-jelly sauce.—This is the best way
to dress this joint, unless it is very fat, and then it should
beroasted. The bone should be stewed with it.

" . Breast of Venison.
Do it as the shoulder, or make it into a small pasty. -
Hasted Venison

Should be warmed with its own gravy, or some without
seasoning, as before; and only warmed through, not boil-
ed. Ifthere is no fat left, cut some slices of mutton-fat,
setit on the fire with a little port wine and sugar, simmer
till dry, then put to the-hash, antl it will eat'ss well s the
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fat of the venison,—For Fenison Pasty look under the
head PasTRY ; a8 likewise an excellent imitation.

BEEF,
To keep Beef.

The butcher:should take out the kernels in the neck-
pieces where the shoulder-clod is taken off, twofromeach
round of beef; one in the middle, which is called the
pope’s-eye ; the other from the flap : thereis also onein
the thick flank, in the middle of the fat, If these are
not taken out, especially in the summer, salt will be of
no use for keeping the meat sweet. There is another
kernel between the rump and the edgebone.

As the butchers seldom attend to this matter, the
cook should take out the kernels; and then rub thesalt
well into such beef as is for boiling, and slightly sprin-
kle that which is for roasting.

The flesh of cattle that are killed when not perfectly
cleared of food, soon spoils. They should fast twenty-
four hours in winter, and double that time in summer,
before being killed.

To salt Beef or Pork for eating smmediately.

The piece should not weigh more than 5 or 6 pounds.
Salt it very thoroughly just before you put it into the
pot; take a coarse cloth, flour it well, put the meat in, and
fold it up close. Put it into a pot of boiling water, and
boil jtas long s you would any other salt beefof the same
size, and it will be as salt asif done four or five days.

Great attention is requisitein salting meat ; and in the
country, where large quantities are cured, this is of par-
ticular importance. Beefand pork should be well sprin-
kled,.and a few hours afterwards hung to drain, before it
is rubbed with salt; which metbod, by cleansing the
meatfrom the blood, serves tokeep it from tasting strong,
It should be turned every day; and if wanted soqn,
should be ribbed as often. A salting-tub orlead miay be
used, and a cover to fitclose. Those who use a good deal
of saltmeat, will find itanswer well to boil up the pickle,

R
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skim it, and when cold.edpour it over meat that has
been sprinkled and drained.

To salt Beef red ; which is extremely good to eat fresh from
4 the Pickle, or to hang tg:) dry. A éﬁ

Choose a piece of beef with as little bpne as you can
{the flank is most proper), sprinkle it and let it drain a
day ; then rub it with common salt, saltpetre, and bay-
salt, but only a small proportion of the salt petre,and you
may add a few grains of cochineal, all in fine powder.
Rub the pickle every day into the meat for a week, then
only turn it. It will be excellent in eight days. In
sixteen drain it from the pickle; and le. it be smoked
at the oven-mouth when heated with wood, or send it
to the baker’s. A few days will smoke it. A little of
the coarsest sugar may be added to the salt. Iteatswell,
boiled tender with greens or carrots. Ifto be grated as
Dutch, then cut a lean bit, boil it till extremely tender,
and whilehot put it under a press. When cold fold it in
a sheet of paper, and it will keep in a dry place 2 or 3
months, ready for serving on bread and butter.

The Dutch way to salt Beef.

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

Beef a-la-mode.

Choose a piece of thick flank of a fine heifer or ox. Cut
into lwn%shces some fat bacon, butquite free from yellow;
let each bit be near an inch thick: dip them into vine r,
and then into a seasoning ready prepared of salt,
P'ep‘ier’ lellgpwe, tﬁnd a clove, all n:l if“ powder, with
parsley, chives, thyme, savoury, and knotted marjoram

" shred as smiall as possible, and well mixed. With shary’v
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knife make holes deep enough toletin the larding ; then
rub the beef over with the seasoning, and bind it up
tight with tape. Set itina well-tinned pot over a fire 6r
rather stove ; three or four onions must be fried brown
and “put to the beef, with 2 or 3 carrots, 1 turnip, a
head or two of celery, and a small quantity of water ;
let it simme§9 gently ten or twelve hours, or till ex-
tremely tender, turning the meat twice.

Put the gravy into a pan, remove the fat, keep the beet
covered, then put them together, and add a glass of port
wine. Take off the tape, and serve with the vegetables;
or you may strain them off, and send them up cut into
dice for garnish. Onions roasted and then stewed with
the gravy are a great improvement. A tea-cupful of
vinegar should be stewed with the beef.

A Fricandeau of Beef.

Take a nice bit of lean beef ;lard it with bacon season-
ed with pepper, salt, cloves, mace and allspice. Put it
into astew-pan with a pint of broth, a glass of white wine,
a bundle of parsley, all sorts of sweet herbs, a clove of

rlick, a shalot or two, four cloves, pepperand salt.
%hen the meat is become tender, cover it close : skim
the sauce well, and strain it : set it on the fire, and let it
boil till it is reduced toa glaze. Glaze the larded side
with this, and serve the meat on sorrel-sauce,

Beef en Miroton.

Cut thin slices of cold roast beef and put them into
a frying pan with a }1b. of butter, and six onions, turn
the pan frequently, then mix a little broth and some
salt, pepper, aud after a few boils serve up hot. This
dish 1s excellent and economical.

" T'o stew a Rump of Beef.
Washit well ; and season it high with'pepper, Cayenne,
salt, allspice, three clo‘_res, and abladeof mace, all in fine
.powder, Bind it up tight, and lay it into a pot that
- will just hold it. ¥ry 3 large onions sliced, and put
them to it, with 3 carrots, 2 turnips, a shalot, 4 cloves,
ablade of mace, and some celery. Cover the meat witl
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good beef-broth, or weak gravy. Simmeritas 5ently as
possible for deveral hours, till quite tender. Clear off
the fat: and add to the gravy halfa pint of port wine, a
flass of vinegar, and alarge spoonful of ketchup ; simmer
half an hour, and serve in a deep dish. Half a pint of
table-beer may be added. The herbs to be used should
be burnet, tarragon, parsley, thyme, basil‘,:iavoury, mar-
joram, pennyroyal, knotted marjoram, and some chives
if you can get them, butobserve to proportion the quan-
tities to the pungency of the several sorts; let there be a

good handful altogether.
Garnish with carrots, turnips, or truffles and morels, or
ickles of different colours, cut small, and laid in little
eaps separate ; chopped parsley, chives, beet-root, &c.
If, when done, the gravy is too much to fill the dish,
take only a part to season for serving, but the less water
the better; and to increase the richness, add a few beef-
bones and shanks of mutton in stewing.— A spoonful or
two'of mademustard is a greatimprovement to the gravy.
Rump roasted is excellent ; but in the country it is gene-
rally sold whole with the edgebone, or cut across instead
of lengthways asin London,where one pieceis for boiling,
and the rump for stewing or roasting. This must be
attended to, the whole being too large to dress together.

Stewed Rump another way.

Half-roast it: then put it into a large pot with 3 pints
of water, 1 of small beer, 1 of port wine, some salt, 3 or
4 spoonfuls of vinegar, 2 of ketchup, a bunch of sweet
heris of various kinds (such as burnet, tarragon, pars-
ley, thyme, basil, savoury, pennyroyal, marjoram, knot-
ted marjoram, and a leaf or two of sage), some onions,
cloves, and Cayenne; cover it close, and simmer till
quite tender : 2 or 3 hours will doit. When done
lay it into a deep dish, set it over hot water, and cover
it close. Skim the gravy : put in a few pickled mush-
rooms, truffies, morells, and oysters if agreeable, but it
is without ; thicken the gravy with flour and but-
ter, and heat it with the above, and pour over the
beef. Forcemeat-balls of veal, anchovies, bacon, suet,
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herbs, spice, bread, and eggs, tobind, are a great im-
provement.,
To Stew Brisket of Beey.

Put the part that has the hard fatintoastew-pot witha
small quantity of water : let it boil up, and skim it tho-
roughly; thent add carrots, turnips, onions, celery, and
a few pepper-corns. Stew till extremely tender; then
take out the flat bones, and remove all the fat from the
soup. Either serve that and the meat in atureen; orthe
soup alone, and the meat on a dish, garnished with some
vegetables. The following sauce is much admired, serv-
ed with the beef :—Take halfa pint of the soup, and mix
it with a spoonful ofketchup, a glass of port wine, a tea-
spoonful of made mustard, a little flour, a bit of butter,
and salt; boil all together a few minutes, then %our it
round the meat. Chop capers, walnuts, red cabbage,
pickled cucumbers, and chives or parsley, small, and
put in separate heaps over it.

To press Beef.

Salt a bit of brisket, thin part of the flank, or the tops
of the ribs, with salt and saltpetre five days, then boil it
gently till extremely tender: put it under a great
weight, or in a cheese-press, till perfectly cold.

It eats excellently cold, and for sandwiches.

To make Hunters' Beef.

To a round of beef that weighs twenty-five pounds,
take three ounces of saltpetre, three ounces of the
coarsest ::Ixfar, an ounce of cloves, a nutmeg, half an
ounce of allspice, and three handfuls of common salt,
all in the finest powder. '

The beef should twoor three days: thenrub the
above well into it, and turn and rub it every day for two
or three weeks. The bone must be taken out at first.
‘When to be dressed, dip it into cold water, to. take off
the loose spice, bind it up tight with tamand putit into

with a tea-cupful of water at the bottom, cover the
'#0p of the meat with shred suet, and the pan with a
-
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brown crust and paper, and bake it five or six hours.
When cold, take off the paste and tape.

The gravyis very fine ; and a little of it adds greatly
to the flavour of any hash, soup, &c.

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

An excellent Mode of dressing Beef.

Hang three ribs three or four days ; take out the bones
from the whole length, sprinkleit with salt, roll the meat
tight, and roastit. Nothing canlook nicer. The above
done with spices, &c.and baked as hunters’ beef, is
excellent.

To collar Beef.

Choose the thin end of the flank of fine mellow beef,
but not too fat ; lay it into a dish with salt and saltpetre,
turn and rub it every day for a week, and keep it cool.
Then take out every bone and gristle, remove the skin of
the inside part, and coverit thick with the following sea-
soning cut small: alarge handful of parsley, the same of
safe, some thyme, marjoram, and pennyroyal, pepper,
salt, and allspice. Roll the meat upas tightas possible,
and bind it, then boil it gently for seven or eight hours.
A clothmust be put roung before the tape. Put the beef
under a good weight while hot, without undoing it : the
shape will then be oval. Part of a breast of veal rolled
in with the beef, looks and eats very well.

Beef-Steaks
Should be cut from a rump that has hung a few days.
Broil them over a very clearor charcoal fire: put intothe
dish a little minced slgalot, and atable-s n!l:.ll ofketch-
up ; and rub a bit of butter on the steak the moment of
serving. It should be turned often, that the gravy may
not be drawn out on either side.

This dish requires to be eaten so hot and fresh-done,
that it is not in perfection if served with any thing else.

' il;;pppr and salt should be added when teking it off the
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Beef-Steaks and Oyster-sauce.

Strain off the liquor from the oysters, and throw them
into cold waterto take off the %rit, while you simmer the
liquor with a bit of mace and lemon-peel ; then put the
oysters in, stew them a few minutes, add alittle cream if
you have it,and some butter rubbed in a bit offlour : let
them boil up once ; and have rump-steaks, well seasoned
and broiled, ready for throwing the oyster-sauce over,
the moment you are to serve.

Staffordshire Beef-Steaks.

Beat them alittle witha rolling-pin, flour and season,
then fry with sliced onion of a fine light brown ; lay the
steaks into a stew-pan, and pour as much boiling water
over them as will serve for sauce : stew them very gently
half an hour, and add a spoonful of ketchup, or walnut-
liquor, before you serve.

Italion Beef-Steaks.

Cut a finelarge steak from a rump that has been well
hung, or it will do from any tender part: beat it, and
season with pepper, salt and onion ; lay it in an iron stew-
pan that has a cover to fit quite close, and set it by the
side of the fire without water. Take care it does not
burn, but it must have a strong heat: in two or three
hours it will be quite tender, and then serve with itsown
gravy.

Beef-Collop.

Cut thin slices of beef from the rump, or any other
tender part, and divide them into pieces 3 incheslong;
beat them with the blade of a knife, and flour them. Fry
the collops quick in butter two minutes ; then lay them
intoasmall stew-pan,and cover them with a pint ofgravy;
add a bit of butter rubbed in flour, pepper, salt, the least
bit of shalot shred as fine as possible, half a walnut, 4
small pickled cucumbers, au«f a tea-spoonful of capers
cut small. Take care that it does not boil ; and serve
the stew in a very hot covered dish.

x ‘ Beef-Palates. '
Simmer them in water several hours, till they will peel ;
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then cut the palates into slices, or leave them whole, as
youchoose ; and stew them inarich gravytill as tender
as possible. Before you serve, season themwith cayenne,
salt, and ketchup. If the gravy was drawn clear, add
also some butterand flour.

If to be served white, boil them in milk,and stew them
in a fricassee sauce; adding cream, butter, flour, and
mushroom powder, and a little pounded mace.

Beef Cakes for a side dish of dressed Meat.

Pound some beefthat is underdone with a little fat
bacon, or ham ; season with pepper, salt, and a little
shalot, or garlick : mix them well ; and make into small
cakes 3 inches long; and half as wide and thick: fry
them alightbrown, and serve them in agood thick gravy.

T’ pot Beef.

Take 2 pounds of lean beef, rubit with saltpetre, and
let it lie one night; then salt with common salt, and
cover it with water4 days in a small {)an. Dry it witha
cloth, and season with black pepper ; lay it intoas small
a panas will hold it, coverit with coarse paste, and bake
it five hours in a very cool oven. Put no liquor in.

When cold, pick out the strings and fat ; beat the meat
very fine with a quarter of a pound of fine butter just
warm, but not oiled, and as much of the gravy as will
make it into a paste ; put it into very small pots, and
cover them with melted butter.

wAnother way.--Takebeefthathasbeendressed, either
boiled or roasted ; beatit inamortar with some pepper,
salt, a few cloves, grated nutmeg, and a little fine but-
ter just warm,

This eats as well, but the colour is not so fine. It is
a good way for using the remains of a large joint.

To dress the Inside of a cold Sirloin of Beef.

Cut out all the meat, and alittle fat, in pieces as thick

. a8 gour finger, and 2 inches long : dredge it with flour ;
and fry in butter, of a nice brown ; drain the butter from
the meat, and toss it up in a rich g]r)avy. seasoned with
pepper, salt, anchovy, and shalot. Do not let it boil dn
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any account. Before you serve, add two spoonfuls of
vinegar. Garnish with crimped parsley.
Fricassee of Cold roast Beef.

Cut the beef into very thin slices, shred a handful of
parsley very small, cut an onion into quarters, and put
alltogether into a stewpan, with a piece of butter and
some strong broth : season with salt and pepper,and sim-
mer very gently a quarter of an hour ; then mix into it
the yolks of 2 eggs, a glass of port wine, and a spoonful of
vinegar ; stir it quick, rub the dish with shalot, and turn
the fricassee into it.

Todress cold beef that has not been done enough,
called Beef-Oiives.

Cat slices } an inch thick, and 4 inches square; lay
on them a forcemeat of crumbs of bread, shalot, a little
suet, or fat, pepper, and salt. Roll them, and fasten
with a small skewer; put them into a stew-pan with
some gravy made of the beefbones, or the gravy of the
meat, and a spoonful or two of water, and stew them
till tender. Fresh meat will do.

To dress the same, called Sanders.

Mince beef, or mutton, small, with onion, pepper
and salt; add a little gravy ; put it into scallop-.sheﬁ,
or saucers, making them three parts full, and fill them
up with potatoes, mashed with a little cream ; puta bit
oip butter on the top, and brown them in an oven or
before the fire, or with a salamander.

To dress the same, called Cecils.

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

o To mince Beef. ‘

Shred the underdone part fine, with some of the fat ;
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put it into & small stew-pan, with some onion or shalot
{a very little will do), a little water, pepper, and salt :
boil it till the onion is quite soft, then put some of the
gravy ofthemeat to it, and the mince. Don't let it boil.
Have a small hot dish with sippets of bread ready, and
pour the mince into it, but first mix a large spoonful of
vinegar with it : if shalot-vinegar is used, there will be
noneed of the onion nor the raw shalot.

. To hash Beef.

Do it the same as in the last receipt ; only the meat
is tobe in slives, and you may add a spoonful of walnut-
ligour or ketchup.

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

Beef d-la-vingrette.

Cut aslice of underdone boiled beef three inches
thick, and a little fat ; stew it in half a pint of water, a
glass of white wine, a bunch of sweet herbs, an onion,
and a bay leaf'; season it with three cloves pounded, and
pepper, till the liquor is nearly wasted away, turning it
once. When cold, serve it. ~Strain off the gravy, and
mix it with a little vinegar for sauce.

Round of Beef '
Should be carefully salted, and wet with the pickle for
eight or ten days. The bone should be cut out first,
and the beefskewered and tied up tomake it quiteround.
1t may be stuffed with parsley, if approved; in which
case the holes to admit the parsley must be made with
ash ointed knife, and tge parsley coarsely cut and
stuffed 1n tight. ' As soon as it boils it should be
skimmed, and afterwards kept boiling very gently.
Rolled Beef that equals Hare.

Take the inside of a large sirloin, soak it in a glass of

Eort wine and a glass of vinegar mixed, for forty-eight
ours ; have ready a very fine stuffing, and bind it up
tight, Roast it on a hanging spit; and baste it witha
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glass of port wine, the same quantity of vinegar, anda
tea-spoonful of pounded allspice, Lardingit improves
the look and flavour ; serve with a rich gravy in the
dish; currant-jelly and melted-butter, in tureens.

. To roast Tomgue and Udder,

After cleaning the tongue well, salt it with common
salt and saltpetre three days; then boil it, and likewise
a fine young udder with some fat to it, till tolerably
tender; then tie the thick part of one to the thin part of
the other, and roast the tongue and udder together.

Serve them with good gravy, and currant-jelly sauce.
A few cloves should be stuck in theudder. This isan
excellent dish.

Some people like neat’s tongues cured with the root,
in which case they look much larger; but otherwise the
root must be cut off close to the gullet, next to the tongue,
but without takingaway the fat under the tongue. The
root must be soaked in salt and water, and extremely
well cleaned, before it is dressed : and the tongue should
be laid in salt for a day and a night before pickled.

To pickle Tongues for boiling.

Cut off the root, butleave a little of the kernel and fat.
Sprinkle some salt, and let it drain from the slime till
next day: then for each tongue mix a large spoonful of
common salt, the same of coarse sugar, and about half
as much of saltpetre; rub it well in,and do so every day.
In a week add another heaped spoonful of salt, 1f rub-
bed every day, a tongue will be ready in a fortnight;
but if only turned in the pickle daily, it will keep four
or five weeks without being too salt.

‘When you dry tongues, write the date on a parch-
ment and tie it on, Smoke them, or dry them plain,
if you like best.

%Vhen it is to bedressed, boil it till extremely tender;
allow five hours; and if done sooner, it is easily{:e t hot.
The longer kept after drying, the higher it will be : if
hard, it may require soaking three or four hours.

. Another way.—Clean as above : for fwo tongues allow
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an ounce of saltpetre, and an ounce of sal-prunella ;
rub them well. In two days, after well rubbing, cover
them with common salt, turn them every day for three
weeks, then dry them, and rub over them bran, and
smoke them. In ten days they will be fitto eat. Keep
in & cool dry place.

To stew Tongue.

Salt a tongue with saltpetre and common salt for a
sweek, turning it every day. Boil it tender enough to
peel: when done, stew it in a moderately strong gravy;
season with goy, mushroom ketchup, Cayenne, pound-
ed cloves, and salt if necessary.
Serve with truffles, morels, and mushrooms. Inboth
this receipt and the next, the roots must be taken off
the tongues before salting, but some fat left.

An excellent way of doing Tongues to eat cold,

Season with common salt and saltpetre, brown sugar,
a little bay-salt, pepper, cloves, mace, and allspice, in
fine };::wder, for a fortnight: then take away the pickle,
put the tongue into a small pan, and lay some butter
on it; cover it with brown crust, and bake slowly till
8o tender that a straw would go through it.

The thin part of tongues, whe 1o dry, grates
like hung beef, anwﬁﬁddiﬁon to the
flavour of omlzgg,.

T Beef-heart.

‘Wash it carefully ; stuff as hare ; and serve withrich
gravy, and currant-jelly sauce.

Hash with the same, and port wine,

Stewed Ow-cheek, plain,

Soak and clesnse a fine cheek the day before itistobe
eaten ; put it into a stew-pot that will cover close, with
three quarts of water : simmer it after it has first boiled
up and been well-skimmed. In twohours put plenty of
earrots, leeks, two or three turnips, a bunch of sweet
herbs, some whole pepper, and fgnr ourices of allspice,
Skim it often ; when the meat is tender, take it out; let
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the soup get cold, take off the cake of fat, and serve
the soup separate or with the meat.

1t should be of a fine brown: which may be done
by burnt sugar ; or by frying some onions quite brown
with flour, and simmering them with it. Thislast way
improves the flavour of all soups and gravies of the
brown kind.

If vegetables are not appréved in the soup, they may
be taken out, and a small roll be toasted, or bread fried
and added. Celery is a great addition, and should al- :
ways be served. Where it is not to be got, the seed
o;it gives quite as good a flavour, boiled-in and strained
off.

To dress an Ox-cheek another way.

Soak half a head three hours, and clean it with plenty
of water. Take the meat off the bones, and putit intoa
Ean with a large onion, a bunch of sweet herbs, some

ruised allspice, pepper, and salt.

Lay the bones on the top ; pour on two or three quarts
of water and cover the pan close with brown paper, or a
dish that will fitclose. Letitstand eight or ten hoursin
a slow oven ; or simmer it by the side of the fire, or on a
hot hearth. 'When done tender, put the meat into a
clean pan, and let it fet cold. Take the cake of fat
off, and warm the head in pieces in thesoup. Put what
vegetables you choose.

Marrow-bones.

Cover the top with floured cloth; boil them and serve
with dry toast.

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

Or fry it in small bits dipped in batter.

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

Or fricassee it with white sauce.

' Soused Tripe. o ‘

Boil the tripe, but not quite tender; then put it into
salt and water, which must be changed every day till itis
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all used. When you dress the tripe, dip it into a bat-

ter of flour and eggs, and fry it of a good brown.
Oa-feet or Cow-heels '

may be dressed in various ways, and are very nutri-

tious in all.

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

Or boil them very tender, and serve them as a brown
fricassee : the liquor will do to make jelly sweetor re-
lishing, and likewise to give richness to soups or gravies.

Or cut them into four parts, dip them into an egg,
and then flour and fry them ; and fry onions (if youlike
them) to serve rounc{. Sauce as above.

Or bake them as for mock-turtle.

Bubble and Squeak.

Boil, chop, and fryit, with a little butter, pepper and
salt, some cabbage, and lay on it slices of underdone
beef, lightly fried.

VEAL.
To keep Veal.

The first part that turns bad of a leg of Veal, is where
the udder is skewered back. The skewer should be
taken out,and both thatand the part under it wiped every
day, by which means it will keep good three or four days
in hot weather. Take care to cut out the pipe that runs
along the chine of a loin of veal, as you do of beef, to
hinder it from tainting. The skirt of the breast of veal is
likewise to be taken off ; and the inside of the breast
wiped and scraped, and sprinkled with a little salt.

Leg of Veal.

Let the fillet be cut large or small as best suits the
number of your company. Take out the bone, fill the
space with a fine stuffing, and let it be skewered quite
round ; and send thelarge sideuppermost. When half-
roasted, if not before, put a paper over the fat ; and take
care to allow a sufficient time, and put it a good dis-
tance from the fire, as the meat is very solid : serve with
melted butter poured over it.-~You may pot some of it.
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Knuckle of Veal.

As few people are fond of boiled veal, it may be well
to leave the knuckle small, and take off some cutlets or
collops before it be dressed; but as the knuckle will
keep longer than the fillet, it is best not to cut off the
slices till*wanted. Break the bones, to make it take
less room ; wash it well ; angyput it into a sauce-pan
with three onions,a blade of mace or two, and a few
pepper-corns; cover it with water, and simmer till quite
ready. In the mean time some macarqgimghould be
boiled with it if approved, or rice, or alit¥e rice-flour,
to give it a small degree of thickness ; but don’t puttoo
much. Before it is served, add half a pint of milk and
cream, and let it come up either with or without the meat.

Or fry the knuckle with sliced onion and butter toa
good brown ; and have ready peas, lettuce, onion, and a
cucumber or two, stewed in a small quantity of water
an hour: then add these to the veal ; and stew it till
the meat is tender enough to eat, but not overdone.
Throw in pepper, salt, and a bit of shred mint, and
serve all together.

Shoulder of Veal.

Cut off the knuckle, for a stew or gravy. Roast the
other part with stuffing: you may lard it. Serve with
melted butter.

The blade-bone, with a good deal of meat left on,
eats extremely well with mushroom or oyster-sauce, or
mushroom -ketchup in butter.

Neck of Veal.

Cut off the scrag to boil, and cover it with onion-
sauce. It should be boiled in milk and water. Parsley
and butter may be served with it, instead of onion-
sauce.

Or it may be stewed with whole rice, small onions,
and pepper-corns, with a very little water, .

Or boiled and eaten with bacon and greens,

Thebest end may be either roasted, broiled ag steaks,
or made into pies. : co S
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Neck of Veal d-la-braise.

Lard the best end with baconrolled in parsley chop-
ped fine, salt, pepper, andnutmeg ; put it into atosser,
and cover it with water. Put toit the scrag end, alittle
lean bacon or ham, an onion, two carrots, twg heads of
celery, and aboutaglass of Madeira wine. Stewit quick
two hours, or till it is tender, but not too much. Strain
off the liquor : mix a little flour and butter in a stew-
pan till brown, and lay the veal in this, the upper side
to the bottom of the pan. Let it be over the fire till it
gets coloured : then lay it into the dish, stir some of the
Iiquor in and boil it up, skim it nicely, and squeeze
orange or lemon-juice into it.

Breast of Veal.

Before roasted, if large, the two ends may be taken
off and fried to stew, or the whole may be roasted.
Butter should be poured over it.

If any be left, cut the pieces into handsome sizes, put
them into a stew-pan, and pour some broth over it; or
if you have no broth, alittle water willdo: add a bunch
of herbs, a blade or two of mace, some pepper, and an
anchovy ; stew till the meat is tender, thicken with
butter and flour, and add a little ketchup ; or the whole
breast may be stewed, after cutting off the two ends.

Serve the sweetbread wholeuponit: which may either
be stewed, or parboiled, and then covered with crumbs,
herbs, pepper, and salt, and browned in a Dutch-oven.

If you have a few mushrooms, truffles, and morels,
stew them with it, and serve.

Boiled breast of veal, smothered with onion-sauce,
is an excellent dish, if not old nor too fat,

T'o roll a Breast of Veal.

Bone it, take off the thick skin and gristle, and beat
the meat with a rolling-pin. Season it with herbs
chopped very fine, mixed with salt, pepper, and mace.
Lay some thick slices of fine ham ; or rollinto it two or
thres calves’ tongues of a fine red, boiled first an hour
or two and skinned, Bind it up tight in a" cloth; and
tape it. Set it over the fire tosimmer in a small quantity
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of water till it is quite tender: this will take some
hours. Lay it on the dresser, witha board and weight
on it till quite cold.

Pige’ or calves’ feet, boiled and taken from the bones,
may be put in or round it. The different colours laid
in layers look well when cut ; and you may put in yolks
of eggs boiled, beet-root, grated ham, and chopped
parsley, in different parts.

Do another way.

When it is cold, take off the tape, and pour over it
the liquor; which must be boiled up twice a week, or
it will not keep.

Chump of Veal d-la-daube.

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

Veal-rolls of either cold Meat or fresh.

Cut thin slices ; and spread onthem a fine seasonin
of a very few crumbs, a little chopped bacon or scrape
ham, and alittle suet, parsley, ang shalot, (orinstead of
the: parsley and shalot, some fresh mushrooms stewed
and minced,) pepper, salt, and a small piece of pounded
mace,

This stuffing may either fill up the roll like a sausage,
or be rolled with the meat. In either case tie it up
very tight, and stew it very slowly in a gravy and a
glass of sherry.

Serve it when tender, after skimming it nicely.

X Harrico of Veal. '

Take the best end of a small neck’; cut the bones

short, but leave it whole : then putit intow stew-pan just
o " H
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covered with brown gm ; snd when it is nearly done,
‘have ready a pint of boiled peas, six cucumbers pared
and sliced, and two cahbage-lettuces cut into quarters,
all stewed in a little good broth : put them to the veal,
and let them simmer ten minutes. When the veal is
in the dish, pour the sauce and vegetables over it, and
lay the lettuce with forcemeat-balls round it.

A Dunelm of cold Veal or Fouwl.

Stew a few small mushroom in their own liquorand a
bit of butter, a quarter of an hour; wince them ve
small, and add them (with their liquor) tominced veal,
with also a little pepper and salt, some cream, and a bit
of butter rubbed in less than halfa tea-spoonful of flour.
Simmer three or four minutes, and serve on thin sippets
of bread.

Minced Veal.

Cut cold vealas fine as possible, but do not chop it.—
Put toita very little lemon-peel shred, two grates of nut-
meg, some salt, and four or gve spoonfuls of either alittle
weak broth, milk, or water ; simmer these gently with
the meat, but take care not to let it boil ; and add a bit
of butter rubbed in flour. Put sippets of thin toasted
bread, cut into a three-corned shape, round the dish.

Topot Veal.

Cold fillet makes the finest potted veal ; or you may
do it as follows :

Season a large slice of the fillet before it is dressed,
with some mace, pepper-corns, and two or three cloves ;
lay it close into a potting- Ean that will but just hold it,
fillit up with water, and bake it three hours ; then pound
it quite small in a mortar, and add salt to taste : put a
little gravy that was baked to it in pounding, if to be
eaten soon ; otherwise only a little butter just melted.
When done, cover it over with butter. ,

To pot Veal or Chicken with Ham, .

‘Pound some cold veal or whiteof chicken, seasoned as
directedinthe lastarticle, and put layers of it with Jayers



of ham pounded or rather shred ; press each down'and

cover with butter, - v
A © ' Cutlets Maintenon, !
- Cut slices about three quarters of an inch thick, beat
them with a rolling-pin, and wet them on both sides
with egg: dip them into a seasoning of bread-crumbs,
parsley, thyme, knotted marjoram, pepper, salt, and a
little nutmeg Emted; then put them into papers folded
over, and broil them ; and have in a boat melted-butter,
with a little mushroom-ketchup.

Clutlets another way.

* Prepare as above, and fry them; lay them into a
dish, and keep them hot ; dredge alittle flour, and put
a bit of butterinto the pan ; brown it, then pour a little
boiling water into it, and boil quick: season with
pepper, salt, and ketchup, and pour over them.

Other mways.—Prepare as before, and dress the cut-
lets in a Dutch-oven ; pour over them melted-butter
and mushrooms.

Or, pepper, salt, and broil them, esg}ecially neck-
steaks. They are excellent without herbs.

Veal Collops.

Cut long thin collops ; beat them well; and lay on
them a bit of thin bacon of the same size, and spread
forcemeat on that, seasoned high, and also a little
garlick and Cayenne. Roll them up tight, about the
size of two fingers, but not more than two or three
inches long ; put a very small skewer to fasten each
firmly ; rub egg over; fry them of a fine brown, and
pour a rich brown gravy over.

To dress Collgps quick.

Cut them as thin as paper with a very sharp knife,
and in small bits, Throw the skin, and any odd bits of
the veal, into a little water, with a dust of pepper and
salt; set them on the fire while you beat the collops;
and dip them into a seasoning of herbs, bread, pepper,
salt, and a scrape of nutmeg, but first wet them in egg.

‘Fhen put a bit of butter into a frying-pan, and give the
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collops a very quick fry ; for as they are so thin, two
minutes will do them on both sides : put them into a
hot dish before m fire ,hthf:nm i uud‘-ithwken' hen the'
vy, give it a boil in the frying-pan, and pour.it over
he col ﬂi A little ketchup is an improvement,
i admother. ray.— »ri::em' in butter, only sessoned
‘with salt and pepper ; then simmer thein in gravy, either
white or brown, with bits of bacon served with them.
« If white, add lemon-peel and mace, and some cream..
Scallops of cold Veal or Chicken,

Mince the meat extremely small ; and set it over the
fire with a scrape of nutmeg, a little pepper and salt,
and a little cream, for a few minutes: then put it into
the scallop-shells, and fill them with crumbs of bread,
over which put some bits of butter, and brown them
before the fire.

Either veal or chicken looks and eats well prepared
in this way, and lightly covered with crumbs of bread
fried ; or these may be put on in little heaps.

Fricandeau of Veal.

Cut a large piece from the fat side of the leg, about
nine inches long and half as thick and broad ; beat it
with the rolling-pin ; take off the skin, and trim off the
rough edges. Lard the top and sides ; and cover it
with fat bacon, and then with white paper. Lay itinto
the stew-pan with any pieces of undressed veal or mutton,
four onions, a carrot sliced, a faggot of sweet herbs,
four blades of mace, four bay-leaves, a pint of good
veal or mutton broth, and four or five ounces of lean
ham or gammon. Cover the pan close, and let it stew
slowly three hours; then take up the meat, remove all
the fat from the gravy, and boil it quick to a glaze,
Keep the fricandeau quite hot, and &:en glaze it; and
serve with the remainder of the glaze in the dish, and
sorrel-sauce in a sauce-tureen,

A cheaper, but equally good, Fricandeau of Veal.

With a sharp knife cut the lean part of a large neck
from the best end, scooping it from the bones the length
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of your hand, and prepare it the same way as in the
last receipt; throe mnxmr bones only will be neceasary,
and they. will make the gravys but if the prime partof
the leg 1u'catt off; itepoils the whole, N
- Fricandeaw anothér way.~—Take two large round
sweetbreats, and fpre&am them as you would veal;
make 4 rick gravy with truffles, morels, mushrooms,

and artichoke-bottoms, and serve it round.

Veal Olives.

Cut long' thin collops, beat them, lay on them thin
slices of fat bacon, and over these a layer of forcemeat
seasoned high, with some shred shalot and Cayenne.
Roll them tight, about the size of 2 fingers, but not more
than 2 or3 inches long ; fasten them round with a small
skewer, rub egg over them, and fry of a light brown.
Serve with brown gravy, in which boil some mush-
rooms pickled or fresh. Garnish with balls fried.

Veal Cake.

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

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

v Veal Sausages.
Chop equal quantities of lean veal and fat bacon, a
handﬁxxl] of sage, a little salt, pepper, and afew an-
chovies. Beat all in a mortar ; and when used roll and
fry it, and serve with fried sippets, or on stewed vege-
tables, or on white collops. , o
TP Scotch Collpps. .~ . |
Cut veal into thin bits about three inches over, and
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rather round ; beat with a rolling pin, and grate a little
nutmeg over them ; dip into the yolk of an egg ; and fry
them in a little butter of a fine brown: pour the butter
off: and have ready warm to pour upon them half a
pint of gravy, a little bit of butter rubbed into a little
flour, a yolk of egg, two large spoonfuls of cream, and a
bit of salt. Don’t boil the sauce, but stirit till of a fine
thickness to serve with the collops. »

To boil Calf's Head.

Clean it very nicely, and soak it in water, that it may
look very white ; take out the tongue to salt, and the
brains to make a little dish. Boil the head extremely
tender; then stew it over with crumbs and chopped
parsley, and brown them ; or, if liked better, leave one
side plain. . Serve bacon and greens to eat with it,

The brains must be boiled ; and then mixed with
melted butter, scalded sage chopped, pepper, and salt,

If any of the head is left, it may be hashed next day,
and a few slices of bacon just warmed and put round.

Cold calf’s head eats well if grilled. '

To hash Calf's Head.

When half-boiled, cut off the meat in slices, half an
inch thick, and two or three inches long : brown some
butter, flour, and sliced onion, and throw in the slices
with some good gravy, truffles, and morels ; giveitone
boil, skim it well, and set it in a moderate heat to sim-
mer till very tender. Season with pepper, salt, and
Cayenne, at first ; and ten minutes before serving, throw
in some shred parsley, and a very small bit of taragen
and knotted marjoram cut as fine as possiblé; just
before you serve, add the squeeze of a lemon. Force-
meat-balls, and bits of bacon rolled round. = . < -

Another way.--Boil the head almost enough, and take
the meat of the best side neatly off the bone with a sharp
knife ; lay this into a small dish, wash it over with the
yolks of two eggs, and cover it with erumbs, a foew herbs
nively shred, u little pepper and sult,and a- of mat-
meg, all mixed together first. Set the dishbefore the
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fire ; and keep turning it now and then, that all parts of
the head may be equally brown. In the mean time slice
the remainder of the head and the tongue, but first peel
the tongue: put a pint of good gravy into a pan, with
an onion, a small bunch of herbs (consisting of parsley,
basil, savoury, taragon, knotted marjoram, and a little
thyme,) a little salt and Cayenne, a shalot, a glass of
sherry, and a little oyster-liquor. Boil this for a few
minutes, and strain it upon the meat, which should be
dredged with some flour, Add some mushrooms either
fresh or pickled, a few truffles and morels, and two
spoonfuls of ketchup ; then beat up half the brains, and
ut this to the rest with a bit of butter and flour.
immer the whole.

Beat the other part of the brains with shred lemon-
peel, a little nutmeg and mace, some parsley shred, and
anegg. Then fry it inlittle cakes of a beautiful yellow-
brown. Dip some oystersinto the yoke of an egg, and
do the same ; and also some relishing forcemeat-balls
made as for mock turtle. Garnish with these, and small
bits of bacon just made hot before the fire.

Caif's Head fricasseed.

Clean and half.boil half & head ; cut the meat into
small bits, and put it into a tosser, with a little gravy
made of the bones, some of the water it was boiled in, a
bunch of sweet herbs, an onion, and a blade of mace. If
you have any young cockrels in the house, use the
cocksoombs ; but first boil them tender, and blanch
them ; or a sweetbread will do as well. Season the
gravy with a little pepper, nutmeg, and salt, rubdown
some flourand butter, and giveall a boil together ; then
take out the herbs and onion, and add a little cup of
cream, bvt don’t beil it in. S .
- Serve with small bits of bacon rolled round, and balls.
e T collar Celf’s Head.

" B8eald the skin off a fine head, cleanit nicely, and take
ot the brains. ‘Boil it tender enough to remove the
bones; then have: ready a good qhmntity of chopped
_pareley, mace, nutmeg, salt; and white pepper, mixed
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well ; season it high with these ; lay the parsley in a
thick layer, then a quantity of thick slices of fine ham,
or a beautiful-coloured tongue skinned, and then the
yolks of 6 nice yellow eggs stuck here and there about,
Roll the head quite close, and tie it up as tight as you
can. Boil it, and then lay a weight on it. A cloth
must be put under the tape, as for other collars.
Mock 1urtle. ‘

Bespeak a calf’s head with the skin on, cut itin half,
and clean it well ; then half boil it, take all the meat off
in square bits, break the bones of the head, and boil
them in some veal and beefbroth to add to the richness.
Fry some shalot in butter, and dredge-in flour enough
to thicken the gravy : stir this into the browning, and
give it one or two boils ; skin it carefully, and then put
in the head; put in also a pint of Madeira wine, and
simmer till the meat is quite tender. About ten minutes
before you serve, put in some basil, taragon, chives,
parsley, Cayenue pepper, and salt, to your taste ; also
two spoonfuls of mushroom-ketchup, and one of soy.
Squeeze the juice of a lemon into the tureen, and pour
the soup uponit. Forcemeat-balls, and small eggs.

A cheaper may.—Prepare half a calf ‘s head, without
the skin, as above : when the meat is cut off, break the
bones, and put them into a saucepan with some gravy
made of beef and veal bones, and seasoned with fried
onions, herbs, mace, and pepper. Have ready two or
three ox-palates boiled so tender as to blanch, and eut
into small pieces ; to which a cow-heel, likewise cut into
pieces, is a great improvement. Brown some butter,
flour, and onion, and pour the gravy to it ; then add the
meats as above, and stew. Half 3 pint of sherry, an an-
chovy, two spoonfuls of walnut-ketchup, the same of
lgauﬁhroom-ketchup, and some chopped herbs as before,

8, &ec. ‘ C

Another ~—Put into a pan a knuckle of veal, two fine
cow-heels, two onions, afew cloves, peppers, berries of
allspice, mace, and sweet herbs : coverthem with water,
then tie a thick paper over the pan, and set it in an over



VEAL. 55

for three hours. When cold, take off the fat very
nicely ; cut the meatand feet into bits an inch and a half
square, remove the bones and coarse parts ; and then
put the rest on to warm, with a large spoonful of walnut
and one of mushroom-ketchup, hﬁ?a pint of sherry or
Madeira wine, a little mushroom powder, and the jelly
of the meat. When hot, ifit wants any more seasoning,
add some; and serve with hard eggs, forcemeat-balls,
a s’%ueeze of lemon, and a spoonful of soy.
his is a very easy way, and the dish 1s excellent.

Another.—Stew a pound and a half of scrag of mutton,
with from three pints of water to a quart; then set the
broth on, with a calf’s-foot and a cow-heel, cover the
stew-pan tight, and simmer till you can cut off the meat
from the bones in proper bits. Set it on again with the
broth, a quarter of a pint of Madeira wine or sherry, a
large onion, half a tea-spoonful of Cayenne pepper, a bit
of lemon-peel, 2 anchovies, some sweet herbs, eighteen
oysters ‘cut into pieces, and then chopped fine, a tea~
spoonful of salt, a little nutmeg, " and the liquor of the
oysters ; cover it tight, and simmer three quarters of
an hour. Serve with forcemeat-balls, and hard eggsin
the tureen. An excellent and very cheap mock turtle
may be made of two or three cow-heels baked with two
pounds and a half of gravy-beef, herbs, &c. as above
with cow-heels and veal.

‘ Calf's Licer. .
" 8lice it, season with pepper and salt, and boil nicely :
rub a bit of cold butter on it, and serve hot and hot.
Calf’s Liver roasted.

‘Wash and wipeit ; then cut along hole in it, and stuff
it with crumbs ofbread, chopped anchovy, herbs, a good
deal of fat bacon, onion, salt, pepper, a bit of butter, and
an egg : sew the liver up; then Y:r&‘it, or wrap it ina
veal-cawl, and roast it. ‘ . :

Serve with a good brown gravy, and currant-jeily.
: ... To dress the Laver and Lights, s
- Half-boil an equal quantity of each; thea cut them in
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middlug-swed minee, putto it a spoonfil of two of the

water that boiled it, a bit of butter, flour, £alt, and

pepper, simmer ten minutes, and serve hot. nh
5 Calf’s Brains d la Maitre & Hotel, A

:Take off all the fibres and skins which hang about
the brains, and soak them in several waters, then boil
them in salt and water, with a piece of butter, and a
table-spoonful of vinegar; cut some thin slices of bread
in the shape of scallop shells and fry them in butter,
lay these in a dish, the brains divided in two, on them,
and pour over a Maitre d’Hétel sance (which see). A
nice supper dish.

Sweetbreads.

Half boil them, and stew them in a white gravy : add
cream, flour, butter, nutmeg, salt, and white pepper.

Or do them in brown sauce seasoned.

Or parboil them, and then cover them with crumbs,
herbs, and seasoning, and brown them in a Dutch oven.
Serve with butter, and mushroom-ketchup or gravy.

Sweetbreads roasted.—Parboiltwolarge ones ; when
cold, lard them with bacon, and roast them in a Dutch
oven. For sauce, plain butter and mushroom-ketchup.

Sweetbread Ragout.—Cut them about the size of a
walnut, wash and dry them, and fry them of afine brown;
pour to them a good gravy seasoned with salt, pepper,
allspice, and either mushrooms, or mushroom-ketchup :
strain, and thicken with butter and a little flour. You
may add trufiles, morels, and mushrooms.

Kidney. o

Chop veal-kidney, and some of the fat; likewise a
little leek or onion, pepper, and galt ; roll itup withan
eg%;nlm,to balls, and 'pe em. S

Calves heart, stuff and roast as a beef’s heart, or
sliced, make it into a pudding, as directed for sesk or
kidney pudding. . » e

poRk, &c.. . .

Bacon-hogs, and porkers, sre diffevently cut up.
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.. Hogs are kept to a 1 size; the chine (or back-
bone) is cut dc?wn on m side, the whole length, and
isa Erime part either boiled or roasted. :

The sides of the hog are made into bacon, and the in-
side is cut out with very little meat to the bone. On
each side there is a large spare-rib ; which is usually
divided into two, one sweet-bone and a blade-bone.
The bacon is the whole outside: and contains a fore
leg, and a ham ; which last is the hind-leg, but if left
with the bacon is called a gammon. There are also
griskins, Hog's lard is the inner fat of the bacon-hog.

* Pickle pork is made of the flesh of the hog, as well
as bacon.

Porkers are not so old as hogs; their flesh is whiter
and less rich, but it is not so tender. It is divided
into four quarters. The fore-quarter has the spring or
fore-leg, the fore-loin or neck, the spare-rib and gris-
kin. The hind has the leg and the loin.

The feet of pork make various good dishes, and
should be cut off before the legs are cured. Observe
the same of the ears.

The bacon-hog is sometimes scalded to take off the
hair, and sometimes singed. The porker is always
scalded.

To roast a Leg of Pork.
" Choose a small leg of fine young gork : cut a slit in
the knuckle with a sharp knife ; and fill the space with
sage and onion chopped, and a little pepper and salt.
en half-done, score the skin in slices, but don’t cut
deeper than the outer rind. o

Apple-sauce and potatoes should be served to eat

withit. = '

- To boil a Leg of Pork.

Salt it eight or ten days: when it is to be dressed,
,Wei'%tn it ; let it lie half an hour in cold water to meke
it white ; allow & quarter of an hour for every pound,
and half an hour over, from the time it boils up : skim
it as soon as it boils, and frequently after. Allow water
enough. -Save somie of it to meke jpeas-soup. Some
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boil itin a very nice cloth, floured ; which gives a very
delicate look. Tt should be small and of. a fine grain.

Serve peas-pudding and turnips with it.

Loin and Neck of Pork.

Roastthem. Cut the skin of the loin across, at dis-

tances of half an inch, with a sharp pen-knife.
Shoulders and Breasts of Pork.

Put them into pickle, or salt the shoulder as a leg;

when very nice, they may be roasted.
Rolled Neck of Pork.

Bone it ; put a forcemeat of chopped sage, a very few
crumbs of bread, salt, pepper, and two or three berries
of allspice, over the inside; then roll the meat as tight
as you can, and roast it slowly, and at a good distance
at first.

Spring or Forehand of Pork.

Cut out the ione; sprinkle salt, pepper, and sage
dried, over the inside ; but first warm a little butter to
baste it, and then flour it : roll the pork tight, and tie
it; then roast by a hanging jack. About two hours
will do it.

Spare-rib
Should be basted with a very little butter and a little
flour, and then sprinkled with dried sage crumbled.
Apple-sauce, and potatoes, for roasted pork.
Pork Griskin

1s usually very hard ; the best way tzlfrevent thigis, to

ut it into as much cold water as will cover it, andlet
it boil up ; then instantly take it off, and put it into
a Dutchoven; a very few minutes will doit. Remem-
ber to rub butter over it, and then flour it, before you
put it to the fire.

Blade-bone of Pork -

Is taken from the bacon-hog ; the less meatleft on'it in
moderation, the better. Itisto he broiled; and when
Just done, pepper and salt it, Put toit.a piece of but.
ter, and a tea-spoonful .of mustard: and’serve it co-
vered, quickly, This isa Somersetshire dish, - .



PORK. 59

To dress Pork as’ Lamb.

Kill a young pig of four or five months old; cut up
the fore-quarter for roasting as you do lamb, and truss
the shank close. The other parts will make delicate
pickled pork ; or steaks, pies, &c.

Pork Steaks.

Cut them from a loin or neck, and of middling thick-
ness ; pepper and broil them, turning them often ; when
nearly done, put on salt, rub a bit of butter over, and
serve the moment they are taken ofl the fire, a few at
a time.

To Pickle Pork.

The quantities proportioned to the middlings of a
pretty large hog, the hams and shoulders being cut off.

Mix, and pound fine, four ounces of saltpetre, a
pound of coarse sugar, an ounce of sal-prunel, and a
little common salt: sprinkle the pork with salt, and
drain it twenty-four hours: then rub with the above
pack the piecestight in a small deep tub, filling up the
spaces with common salt. Place large pebbles on the
pork, to prevent it from swimming in the pickle which
the salt will produce. If kept from air, it will continue
very fine for two years.

Sausages.

Chop fat and lean of pork together; season it with
sage, pepper, and salt, and you may add two or three
berries of allspice : kalf fill hogs' guts that have been
soaked and made extremely clean: or the meat may be
kept in a very small pan, closely covered ; and so rolled
and dusted with a very little flour before it is fried.
Serve on stewed red cabbage; or mash potatoes put in
a form, brown with salamander, and garnish with the
above ; they must be pricked with a fork before they
are dressed, or they will burst. ' ,

An excellent sausage to eat cold.
Season fat and lean pork with some salt, saltpetre,

black pepper, and d&&ce, all in fine powder, and rub
into the meat : the sixth day cut it ; and mix with
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it some shred shalot or garlick, as fine as possible.
Have ready an ox-gut that has heen scoured, salted, and
soaked well, and fill it with the above stuffing ; tie up
the ends, and hang it to smoke as you would hams, but
first wrap it in a fold ortwo of old muslin. Itmust be
high-dried. Some eat it without boiling, but others
like it builed first. The skin should be tied in different
places, so as to make each link about eight or nine
mches long.
Spadbury’s Ozford Sausages.

Chop a pound and a half of pork, and the same of
veal, cleared of skin and sinnews; and three quarters
of a pound of beef-suet; mince and mix them; steep the
crumb of a penny-loaf in water, and mix it with the
meat, with 1530 a little dried sage, pepper and salt.

To scald a Sucking Pig.

The moment the pig is killed, put it into cold water
for a few minutes; then rub it over with a little resin
beaten extremely small, and put it into a pail of scald-
ing water half a minute: take it out, lay it on a table,
and pull of the hair as quickly as possible ; if any part
does not come off, put it in again. When quite clean,
wash it well with warm water, and then in two or three
cold waters, that no flavour of the resin may remain.
Take off all the feet at the first joint ; make a slit down
the belly, and take out the entrails; put the liver, heart,
and lights to the feet. Wash the pig well in cold water,
dry it thoroughly, and fold it in a wet cloth to keep it
from the air, \ "

To roast a Sucking Prg. :

If you can getit when just killed, thisis of great ad-
vantage. Let it be scalded, which the dealers ugually
do; tge put some sage, crumbs of bread, salt, and
pepper, into the belly, and sew it up. Observe to
skewer the legs back or the under part will not erisp,

Lay it to a brisk fire till thomngﬁfg ;. then have
ready seme butter in a dty cloth, and rub the pig with
‘it in every part. Dredge as much flour over as will
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possibly lie, and do not touch it again till ready to serve;
then scrape off the flour very carefully with a blunt
knife, rub it well with the buttered cloth, and take off
the head while at the fire ; take out the brains, and mix
them with the gravy that comes from the pig. Then
take it up; and without withdrawing the spit, cut it
down the back and belly, lay it into tﬁe dish, and chop
the sage and bread quickly as fine as you can, and mix
them witha large quantity of fine melted butter thathas
very little flour. Put the sauce into the dish after the
pig has been split down the back, and garnished with
the ears and the two jaws ; take off the upper part of
the head down to the snout.

In Devonshire it is served whole, if very small; the

. head only being cut off, to garnish as above.
Pettitoes.

Boil them, the liver, and the heart, in a small quantity
of water, very gently ; then cut the meat fine, and sim-
mer it with a little of the water and the feet split, till the
feetare quite tender; thicken with a bit of butter, alittle
flour, a spoonful of cream, and a little salt and pepper;
giveit a boil up, pour it over a few sippets of breas, and
put the feet on the mince.

To make excellent Meat of a Hog's Head.

Split the head, take out the brains, cut off the ears,
and sprinkle it with common salt for a day ; then drain
it: salt it well with common salt and saltpetre three days,
then lay the salt and head into a small quantity of water
for two days. Wash it, and boil till all the bones will
come out ; remove them, and chap the head as quick as
possible; but first skin the tongue, and take the skin
carefully off the head, to put under and over. Season
with pepper, salt and a little mace or allspice-berries,
Put the skin into a small pan, press the cut head in, and
put the other skin over ; press it down.' When cold, it
will turn out, and make a kjr<-of brawn. If too fut, you
may put a few bits of lean poik to be prepared the same
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way. Add salt and vinegar, and boil these with some
of the liquor for a pickle to keep it.
' : To roast Porker's Head.

Choose a fine young head, clean it well, and put bread
and sage as for pig; sew it up tight, and on a string or
hanging jack roast it as a pig, and serve with the same
sauce.

. To prepare Pig's Cheek for boiling.

Cut off the snout, and clean the head ; divide it, and
take out the eyes and the brains ; sprinkle the head with
salt, and let it drain twenty-four hours. Salt it with
common salt and saltpetre : let it lie eight or ten days if
to be dressed without stewing with peas, but less if to
be dressed with peas; and it must be washed first, and
then simmered till all is tender.

To collar Pig's Head.,

Scour the head and ears nicely ; take off the hair and
snout, and take out the eyes and the brain ; lay it into
water one night ; then drain, salt it extremely well with
comimon salt andsaltpetre, and let itlie five days. Boil
it enough totake out the bones; then lay it on a dresser,
turning the thick end of one side of the head towards the
thin end of the other to make the roll of equal size;
sprinkleit well with saltand white pepper, and roll it with
the ears; and if you approve, put the pig’s feet round the
outside when boned, or the thin parts of two cow-heels.
Put it in a cloth, bind with a broad tape, and boil it till
quite tender; then puta good weight upon it, and don’t
take off the covering till cold.

If you choose it to be more like brawn, saltitlonger,
and let the proportion of saltpetre be greater, and put
in also some pieces of lean pork ; and then coverit with
cow-.heel, to look like the horn. - ‘

This may be keg)t either in or out of pickle of saltand
water boiled with vinegar; and is a very conveniemt

hixg to have in the house. .
Iflikely 4o spoil, slice and fry it either with or with-
t o ‘ EAEN

t
ont batter. ;
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: To dry Hog's Cheeks.

Cut out the snout, remove the brains, and split tfie
head, taking off the upper bone, to make the chawl a
good shape : rub it well with salt; next day take away
the brine, and salt it again the following day: cover the
head with half an vunce of salt-petre, two ounces of bay-
salt, a little common salt, and four ounces of coarse
sugar. Let the head be often turned ; after ten days
smoke it for a week like bacon.

To force Hog's Ears.

Parboil two pair of ears, or take some that have been
soused ; make a forcemeat of an anchovy, some sage, pars-
ley, a quarter ofa pound of suet chopped, bread«crumbs,
pepper, and only a little salt. Mix all these with the
yolks of two eggs ; raise the skin of the upper side of
the ears, and stuff them with the above. Fry the ears in
fresh butter, of a fine colour ; then pour away the fat,
and drain them ;: make ready half a pint of rich gravy,
with a glaas of fine sherry, three tea-spoonfuls of made
mustard, a little bit of flour and butter, a small onion
whole, and a little pepper or Cayenne. Put this with.
the ears into a stew.pan, and cover it close; stew it
ﬁéntly for half an hour, shaking the pan often. When

one enough, take out the onion, place the ears care-
fully in a dise, and pour the sauce over them. If a
larger dish is wanted, the meat from two feet may ba
added to the above.

. Different ways of dressing Pig’s Fest and Ears.

Clean carefully, and soak some hours, and boil them .
tender ;. then take them out ; boil some vinegar and a
little salt with some of the water, and when cold putit,
over them, . ' When they are to be dressed, dry them,
cut the feet in two, andy slice the ears; fry, and serve
with. butter, mustasd, and vinegar.. They may be
eithier done in batter, or only floured. - IR

‘ Pig’s Feet and Ears fricasseed. - -~ -
“Pat no vin &‘sr' into the pickle, if to be dréssed with
cream. ' Cut the feet and ears into neat bits, #nd boil
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them in a little milk ; then pour that from them, and
simmer in a little veal broth, with a bit of onion, mace,
snd lemon-peel. Before you serve, add a little cream,
flour, butter, and salt. , ‘

. Jelly of Pig’s Fest and Ears.

Cleanand prepare as in the last article, then boil them
in a very small qua.nltli:{ of water till every bone can be
taken out; throw in half a handful of chopped sage, the
same of parsley, and a seasoning of pepper, salt, and
mace, in fine powder; simmer till the herbs are scald-
ed, then pour the whole into a melon-form.

Pig’s Harslet.

Wash and dry some liver, sweetbreads, and fat and
lean bits of pork, beating thelatter with a rolling-pin to
make it tender ; season with pepper, salt, sage, and a
little onion shred fine ; when mixed, put all intoa cawl,
and fasten it up tight with a needle and thread. Roast
it on a hanging riack, or by a strinfg.

Or serve in slices with parsley for a fry.

Serve with a sauce of port-wine and water, and
mustard, just boiled up and put into the dish.

' Mock Brawn.

Boil a pair of neat’s feet very tender ; take the meat
off, and have ready the belly-piece of pork salted with
ecommon salt and saltpetre fora week. Boil this almost
enough ; take out any bones, and roll the feet and the
pork together. Then roll it very tight with a strong
cloth and coarse tape. Boil it till very tendes, then
hang it up in the cloth till cold; after which keep it in
a sousing-liquor, as is directed in the next article.

. Souse for Brawp,aad[orl?«'g’c Fest and Ears,

Boil a quarter of a peck of wheat-bran, a sprig of
bay, and a sprig of rosemary, in. two gallons of water,

~with. four ounces of salt in it, for half an honr,  Strain
it, and let it get cold. ~ - Croe g b
’ l" ) TOMBM"AP T R
, The hload must be stirred with sait till cold, - Put o
quert of it, or rather more, 40 & quartof whole grite o

»

¥
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soak one night ; and soak the crumb of a quartern loaf
in, rather more thah two quarts of new milk made hot.
1n the mean time prepare the guts by washing, turning,
and scraping with salt and water, and changingthe water
several times. Chop fine a little winter-savoury and
thyme, agood quantity of penny-royal, pepper, and salt, a
few cloves, someallspice, ginger, and nutmeg ; mix these
with three pounds of beef-suet, and six eggs well beaten
and strained ; and then beat the bread, grits, &c. all up
"with the seasoning: when well mixed, have ready some
hogs’ fat cut into large bits; and as you fill the skins, put
it in at proper distances: Tie in links, only half filled ;
and boil in a large kettle, pricking them as they swell,
ot they will burst. When boiled, lay them between
clean cloths till cold, and hang themupin the kitchen.
When to be used, scald them a few minutes in water,
wipe and put them into a Dutch oven.

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

* Another may.—Soak allnight a quart of bruised grits
in as much boiling-hot milk as willswell them and leave
half a pint of liquid. Chop a good quantity of penny-
Toyal, some savoury and thyme ; salt, pepper, and all-
spice, finely powdered. 1x the above with a quart of

e blood, prepared as before directed ; then half fill the
skins, after they have been cleaned thoroughly, and put
&b much of the leaf (that is, the inward fat) of the pig
as will make it pretty rich. Boil as before directed.
A small quantity of leeks finely shred and well mixed,
is a great improvernent. .

Another way.—Boil a quart of half-grits in'as much
milk as will swell them to the utmost ; then drain them
.and add a guart of blood, a pint of rich cream, & pownd
of suet, ome mace, nutmeg, allspice, and four c&?ves,

ﬁ»’f fine powder; é:: ,ug‘fdp of ;che 1 ‘bg’lﬁehf tutinto
dice, two leeks, a handful of parsley, ten leaves of sage
8 large handful Ofwms'-fmﬁ snd a sprigor thyme snd
Kgoripd; minjoram; wll miinded fine; cight eggs well
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beaten, half a pound of breadscrumabs that have been
scalded with a pint of milk, pepper, and salt. Half fill
the skins ; which must firstbe cleaned with the greatest
care, turned several times, and soaked in several waters,
andlastin rose-water. Tie the skins'in links, boil and
prick them with a clean fork to prevent their bursting.
Cover them with a clean cloth till cold.
‘ White Hog's Pudding.

When the skins bave been soaked and cleaned as be-

foredirected, rinse and soak them all night in rose~water,
and putinto them the following filling : Mix halfa pound
of blanched almonds cut into seven or eight bits, with a
pound of grated bread, two pounds of marrow or suet, a
pound of currants, some beaten cinnamon, cloves, mace,
and nutmeg, a quart of cream, the yolks of six and
whites of two eggs, a little orange flower water, 2 little
fine Lisbon sugar, and some %emon-peel and citron
sliced, and half fill the skins. To know whether sweet
enough, warm alittle in a panikin, In boiling, much care
must be taken to prevent the puddings from bursting.
"Prick them with a small fork as they rise, and boil them
in milk and water. Lay them in a table-cloth till ¢old.
j . Hog’s Lard ‘
Should be carefully melted in a jar put into a kettle of
water, and boiled, run it into bladders that have been
extremely well cleaned. The smaller they are the bet-
.ter the lard keeps; asafter the air reaches 1t, it becomes
rank., Put in a sprig of rosemary when melting. .

This being a most useful article for fryin% fish, it
should be prepared with care. Mixed with butter, it
makes fine crust. Do o

To cure Hams.

Hi tl;mada ~or twoj then @ uklethemvithu
n‘:ﬁt, 4 4 dl;; pound am ounc

little and drgin them another day ; pound an ounce
anid » half of saltpetre, the same quentity of bay.salt,
“halfen ounce of sal-prunel, and a pound of the-voaxsest’

sugar, Mix these well ; and rub. them into eseh hax
evety day for four days, snd sum it f 8 sniell ane,
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turn it every day for three weeks; if a large one, a week
longer ; but don’t rub after four days. Before you dry
it, drain and cover with bran. Smoke it ten days.
Another reay.—Choose the leg of a hog that is fat and
well-fed ; hang it as above; if large, put to it a pound
of bay-salt, four ounces of salt-petre, a pound of the
coarsest sugar, and a handful of common salt, all in fine
powder, and rub it thoroughly. Lay the rind down-
wards, and cover the fleshy part with the salts. Baste it
as often as you can with the pickle ; the more the bet-
tér. Keep it four weeks, turning it every day. Drain
it, and throw bran over it; then hang it in a chimney
where wood is burut, and turn it sometimes for ten days,
" Annother way—Hang the ham, and sprinkle it with
salt as above ; then rub it every day with the following,
in fine powder: halfa pound of common salt, the same
quantity of bay-salt, two ounces of saltpetre, and two
ounces of black pepper, mixed with a pound and a half
of treacle. Turn it twice a day in the pickle, for three
weeks. Lay it into a pail of water for one night, wipe
it quite dry, and smoke it two or three weeks, '
Another way, that gives a high fliuvour.—When the
weather will permit, hangthe ham three days; mix an
ounce of saltpetre, with a quarter of a pound of bay-salt,
the same quantity of common salt, and also of coarse
sugar, and a quart of strong beer; boil them together, .
and pour them immediately upon the ham; turn it twice
aday in the pickle for three weeks. An ounce of black
pepper, and the same quantity of allspice, infine pow-
der, added to the abuve, will give still more flavour,
Cover it withbran when wiped : and smokeit from three
to four weeks, as you approve: the latter will make it
barder and give it miore’ of ‘the flavour of Westphalia.
Sew hams in hessings (thatis, coarsé wrapperas), if to
be W;mkﬁd w;;re ‘thereis &;trol:z fire. o kle
- ol method, of giving astil hig, ﬂaﬂom‘ sy, ~Bprinkle
-the/ham with salt, §fter it has hung two or-three.days;
- Istit drait; make s pickle of a quartof strong heer,

" e/pownd of treacls; an onide of-vofisader seeds,. twe
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oy of Jumper-bemes, an ounee of pep er, the same
&‘m&uy of allspice, an ounce of saltpetre, halfan ounce
sal-prunel, a handful of common salt, and a head of
shalot, all pounded or cut fine. Boil these all together
a ﬁ}w mmutu, and pour them over the ham: thisquan-
tity is for one of ten pounds. Rub and turn it every
day, for a fortnight; then sew it up ina thin linen bag,
and smoke it three weeks. Take care to drain it from
the pickle, and rub it in bran, before drying.

To make a Pickle that will keep for years, j‘or Homas,

Tongues, or Beef, if boiled and skinned between. each

parcel of them.

To two gallons of sprmg-water dput two pounds of
coarse sugar, two pounds of bay and two pounds and a
half of common salt, and half a pound of saltpetre, in 8
deep earthen glazed pan that will hold four gallons, and
with a cover that will fit close. Keep the beefor hams
as long as they will bear, before you put them into the

ickle ; and sprinkle them with coarse sugar in a pan,
from, which they must drain. Rub the hams, &o. well
with the pickle, and pack them in close; putting as
much as the pan willhold, so that the plckle may cover
them. The pickle is not to be boiled at first. A small
ham may lie fourteen days, a large one three weeks a
tongue twelve days, and beef in proportwn to its size.
They will eat well out of the pickle without drying.
en they are to be dried, let each piece be dyained
ever the pan; and when it "will dmp no longer, take a
clean sponge and dry it thoroughly.  Six or eight hours
will smoke them, and there dbe only alittle saw.
&mqtand wet straw burat to do this ; buttf put .iafo a
baker's ohmnay, ww them mconmecleth mdhmg
them & week.,:

- To dﬂa Hm _
: ‘Ifling b it the hiam mto wa.telm i
u, , qi Wu&g; &e dn,g in tha i
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Wash well, and put it into a boiler with pleaty of water ;
let it simmer four, five, or six hours, according to the
size. When doneenough, if before the time of serving,
cover it with a clean cloth doubled, and keep the dis
hot over boiling water. Take off the skin, and strew
raspings over the ham. Garnish with carrot. Preserve
the skin as whole as possible, to keep over the ham
when cold, which will prevent its drying.
Excellent Bacon.

Divide the hog, and take the chine out: it is common
to remove the spare.ribs, butthe bacon will be preserved
better from being rusty if they are leftin. Salt the ba-
con six days, then drain it from that first pickle: mix as
much salt as you judge proper with eight ounces of bay-
salt, three ounces of naft-petre, and a pound of coarse
sugar, to'each hog, but first cut off the hams. Rub
the salts well in, and turn it every day for a month,
Drain, and smoke it a few days; or dry without, by
hanging in the kitchen, not near the fire. - ,

. The manner of curing Wiltshire Bacon.

S&rinkle each flitch with salt, and let the blood drain

off for twenty-four hours: then mix apound and a half
of coarse sugar, the same quantity of bay-salt, not quite
s0 much as half a pound of saltpetre, and a pound of
common salt; and rub this well on the bacon, turning
it every day for a month: then hang it to dry, an
;i.ﬁ:erwards smoke it ten days. This'quantity of salts
té sufficient for the whole hog.’ >

o - . MUTTON. K

... Observations on keeping and dressing Muiton. -
. Take.away the pipe that runs along the bane of the
inside of a chine of mutton ; and if. to be kept a grest
time, rub the part close round the tail with salt, after
first cutting out the kernel, .. oo
., The kérnel in the fat on the thick part of the leg
should be taken out by the butcher, for it taints first
‘there. - The ching and rib-bones should be wiped eyery
day; and the bloody part of the neck be col off, 1o pre-
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serve it. The brisket changes first in the breast; and
if' it is to be kept, it is best to rub it with a little salt,
should the weather be hot.

Every kernel should be taken out of all sorts of
meat as soon as brought in; then wipe dry.

For roasting, it should hang as long as it will keep,
the hind-quarter especially, but not so long as to taint ;
for whatever fashion may authorize, putrid juices ought
not to be taken into the stomach.

Mutton for boiling will not look of a good colour if it
hag hung long.

Great care should be taken to preserve by paper the
fat of what is roasted.

Leg of Mutton.

If roasted, serve with onion or currant-jelly sauce;

if boiled, with caper-sauce and vegetables.

Neck of Mutton
Is particularly useful, as so many dishes may be made
ofit; but it 1s not advantageous for the family. The
bones should be cut short, which the butchers will not
do unless particularly desired.

The best end of the neck may be boiled, and served
with tumnips; or roasted, or dressed in steaks, in pies,
or harrico.

The scrags may be stewed in broth ; or with a small
quantity of water, some small onions, a few pepper-
corns and a little rice, and served together.

When a neck is to be boileu to look particularly nice,
saw down the chine-bone, strip the ribs half-way down,
and chop off the ends of the bones about four inches.
The skin should not be taken off till boiled, and then
the fat will look the whiter.

‘When there is more fat to a neck or loin of mutton,
than it is agreeable to eat with the lean, it mekes an
uncommonly good suet-pudding, or crust for a mest-pie
if ent very fine.

. Shoulder of Muston reasted. ‘
Wﬂnva with onion sauce. The blade.bone may he

«
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To dress Haunch of Mutton. - o
‘Keep it aslong as it can be preserved sweet by the
different modes : letit be washed with warm milk and
water, or vinegar, if necessary ; but when to be dressed,
observe to wash it well, lest the outside should have a
bad flavour from keeping, Put a paste of coarse flour
on strong paper, and fold the haunch in: set it at a
gréat distance from the fire, and allow proportionable
time for the paste; don’t take it off till about thirty-five
or forty minutes before serving, and then baste it conti-
nually. Bring the haunch nearertothe fire before you
take off the paste, and froth it up as you would venison.
A gravy must be made of a pound and ahalf of Ioin of
old mutton, simmered in a pint of water to half, and no
seasoning but salt: brown it with alittle burnt sugar, and
send it up in the dish; but there should be a good deal
of gravy in the meat; for though long at the fire, the
distance and covering will prevent its roasting out.
Serve with currant-jelly sauce.
To roast a Saddle of Mutton. '
Let it be well kept first. Raise the skin, and then
skewer it on again ; take it off a quarter of an hour be-
fore serving, sprinkle it with some salt, baste it, and
dredge it well with flour. The rump should be silit, and
skewered back on each side. The joint may be large
or small according to the company : it is the most ele.
gunt if the latter. Being broad it requires a high and

strong fire.- )

L .. Fillet of Mution braised.

. ‘Take off -the chump end of the loin, batter some
papet, and put ovér it, and then a paste as for veuis
son; roast it two hours. Don’t let it be the least brown.
Have mdz};uma Fm;ch beans baﬂﬁd' and dreined.of>
.ﬂi‘«‘:‘i@’d&«;}x ‘; o "M” ..:, 8 A ,a wm'i‘ Qiﬂg M ARy - ._. ,‘:‘
thewn oue heat-up ip gravy,, and lay thmmfﬂwm 4
Wi‘h the WWW” o R g S e

-

i Wake.off some of the fat, and out.

ead of the peck into sathes thin stesks ; flour and dey
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ther in their own fat of a fine .ign: brown, but not
enough for eating. Then put them into a dish while you
fry the carrots, turnips, and onions ; the carrots and tur-
nips in dioe, the onions shiced : but they must mme
warmed, not browned, or you need not fry them.
lay the steaksat the bottom of a stew-pan, the vegetables
over them, and pour as much boiling water as will just
cover them ; give one boil, skim well, and then set the_
{;m on the side of the fire to simmer gently till tender.

three or four hours skim them ; and add pepper,
salt, and a spoonful of ketchup.

T'o hash Mutton,

Clut thin slices of dressed mutton, fat and lean; flour
them ; have ready a little onion boiled in two or three
spoonfuls of water ; add to it a little gravy and the meat
seasoned, and make it hot, but not to boil. Serveina
covered dish. Instead of onion, a clove, a spoonful of
currant-jelly, and half a glass of port wine, will givean
agreeable flavour of venison, if the meat be fine.

Pickled cucumber, or walnut, cut small, warm in it
for change. . .

.~ Tebotl Shoulder of Mution with Oysters. -

- Hang it some days, then salt it well for two days;
bone it, and sprinkle it with pepper and a bit of mace
pounded : lay some oysters over it, and roll the meat up
tight and tie it. Stew it in a small quantity of water,
with an onion and a few’pepper-corns, till quite tender.

Have ready a little gravy, and some oyster
stewed in it ; thicken this with flour and butter, and péur.
over the muttpn when the tape is taken off. The stew-

pan should be kept close covered. .
L vt Bregstof Multew. . . 0

. méat with i cusnibery 5 Or to-est eold, toveied
T
" off s gosd dedl of the fat, and cover it with bread, herbs,
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and seasoning ; then roll and boil ; and serve thb
chopped walnuts, or capers and butter.
Loin of Mutton
Roasted ; if cut lengthways as a saddle, some thmk it
cuts better. Or for steaks, pies, or broth.
- To rolt Loin of Mutton.

Hang the mutton till tender; bone it ; and lay a sea-
sonmg of pepger, allspice, mace, nutmeg, a few
cloves, all in fine powder, over it. Next day prepare
a 'stuffing as for hare ; beat the meat, and cover it with
the stuffing; roll it up tight, and tie it. Half-bake it
in a slow oven; let it grow cold take off the fat, and
put the gravy into a stew- ﬂour the meat, and put
1t in likewise ; stew it till most ready ; and ndd a ﬁh 8
of port wine, some ketchup, an anchovy, and a ttle
lemon-pickle, half an hour before serving; serve it in
the gravy, and with jelly-sauce. A few fresh mush-
rooms are a great improvement ; but if to eat like hare
do not use these, nor the lemon~p1ckle.

Mutton Ham.

Choose a fine-grained leg of wether-mutton, oftwelve
or fourteen poungm s weight ; let it be cut ham-shape, and
hang two days. Then put 'into & stew-pan half a pound
of bay-salt, the same of common salt, two ounces of
saltpetre, and half a pound of coarse sugar, all in pow-
der; mix and make it quite hot ; then rub it well into
the ham. Letit be turned in the liquor every day ; at
the end of four days put two onnces more of common
salt; in twelve days take it out, dry if, and hang l:vitg
i Woodamioke a week. It is to be used in shees
stewed cabbage mashed potatoes or eggs.

Mution Collops. - :

Take a loin of mutton that has been wel hung 3 and aml
mmmpn‘tmxttheleg,me g
- Tgle out thesinews. -Season the collﬁmma;h t, p.pp.

v, and miscs ; ‘and strew aver themx shred parsley,
thy mdm(:rﬂmnhdm; fry ‘them inWutter tilk
‘aidd half u:pint of gravy, a little juice of'le-.
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mon, and a piece of butter rubbed in flour ; and simmer
the whole very gently five minutes.. : They should be
served immediately, or they will be hard,
Mutton Cutlets in the Portuguese way. :
Cut the chops ; and half-fry them with sliced shalot
or onion, chopped parsley, and two bay-leaves ; season
with pepper and salt: then lay a forcemeat on & piece
pepp y A :
of white paper, put the chop on it, and twist the paper.
g(,’leaving a hole for the end of the bones to go through.
il on a gentle fire. Serve with sauce Robart; or,
as the seasoning makes the cutlets high, a little gravy,
Mutton Steaks t
Should be cut from a loin or steak that has hung ; ifa
neck the bones should not be long. They should be
broiled on a clear fire, seasoned when hali-done, and
often turned ; take them up into a very hot dish, rub a
bit.of ‘butter on each, and serve hot and hot the mo-
ment they are done.
Steaks of Mutton, or Lamb, and Cucumbers.
Quarter cucumbers, and lay them into a deep dish,
sprinkle them with salt and pour vinegar over them.
’ry the chops of a fine brown, and put them intoa stew-
pan; drain the cucumbers, and put over the steaks ; add
some sliced onions, pepper, and salt; pour hot water
or weak broth on them ; stew and skim well; |
R Mutton Steaks Mainienon. § .
Half-fry, stew them while hot with herbs, crumbs,and
seasoning ; :put them in paper immediately, and finish
on.the gridiron. Be careful the paper-does not-catch:
tab a bit of butter on it first to prevent that. ..
S ; Mutton Squsages. ST
Take a pound of the rawest part of a leg of mutton
that hias been either roasted or hoiled ; chopit extroutely
small, and season it with pepper, salt, mace, aad wai-
- meg: add toitsix.opncesof beefianet, samesweek he
. twasnchoyies, and » pint of oyaters, eil '
- small; & quester of .4 poundof; :
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%weﬂ beaten. Putitall; when well mixed;into s
and use it by rolling it inte balls or sausage-
and ying. iproved a little shalot may be
added or garlick, which is a great improvement. '
‘ 7o dmrs Mutton Rumps and Kidney.

Stew six rumps in some good mutton-gravy half an
hour ; then take them up, and let them stand to cool.
Clear the gravy from the fat ; and put into it four ounces
of boiled rice, and onion stuck with cloves, and a
blade of mace ; boil them till the rice is thick. Wash
the rumps with yolks of eggs well beaten; and strew
over them crumbs of cread, a little pepper and salt,
chopped parsley and thyme, and lemon-peél.
Fry in butter of a fine brown. While the rumps are
stewing, lard the kidneys, and put them to roast in a
Dutch oven. When the rumps are fried, the grease
must be drained before they are put on the dish, and
the pan being cleared likewise from the fat, warm the
rice init. Lay the latter on the dish; the rumps put
round on the rice, the narrow ends towards the mid e,
and the kidneys between. Garnish with hard eggs
cut in half, the white being left on ; or with different
coloured plcldes

An excellent Hotch Potch,

8tew peas, lettuce, and onious, in a very little water,
with a beef or ham-bone. While these are doing, fry
some mutton or lamb steaks seasoned, of a nite brown :
three quarters of ‘an hour before dinner put the steaks
into a stew-pan, and the vegetables over them stew
them, and serve all togetherin a tureen, . -

.J:cgtiwal  ~Knuekle of :ﬁ:l, and. m ag‘i m%t:oa:? .
stewed Wl vogetnblean ve ;. to a bit
Mﬁer IW mn Mﬂ . R S

o m W L ¢

- Take uﬁﬂm fat citt of a loin otmuﬂon, aw;lj
ﬁmwm&aﬁlonf:mm and remové theskin.. SWxt
At every one : mixw small nutmeg wwith alittle

et pw cxtinba, and Kerba’ dip the steakn into
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the yolks of three eggs, and spririkle the above mixture
all gver themi; Then place the steaks together as they
were before they were cut asnnder, tie them and fasten
them on a small spit. Roast themat a quick fire ; seta
dish under, and baste them with a good piece of butter
and theliquor that comes fromthemeat ; but throw some
more of the above seasoni over When done enough,
take it up, and layitin a ; have half a pint of

vy ready besldes tbat m ‘the dish; and put into
it two spoonfuls of ketchup, and rub downa tea-spoonful
of flour with it ; give thisa boil, and pour it over the
mutton, but first skim off the fat well.. Mind to keep
the meat hot till the gravy is quite ready.

China Chilo.

Mince a pint-bason of undressed neck of mutton, or
leg, and some of the fat; put two onions, a lettuce, a
pint of green peas, a tea-spoonﬁxl of salt, a tea-spoonful
of pepper, four spoonfuls of water, and two or three
ounces of clarified butter, intoa stew-pan closely cover-
ed ; simmer two hours, and serve in the middle of a dish
of boiled dryrice. If cayenne is approved, add alittle.

LAMS. ‘
eg of Lamb
Should be boiled in a cloth tolook as white as possible,
The loin fried in steaks and served round, garnished
with dried or fried parsley; spinach to eat w1t]1 it; or
dressed separately, or roasted. )
Fore Quarteo of Lamb,

Roast, it either whole, or in segarate parts. Ifleft to
be ¢old, chopged parsley shoul rinkled over. it,
The neck and breast together is -8 gcoven,

Breast of Lamb and.Oucumbers. . . :

Cut off the chine- from the breapt and wht on
tosﬁewwzthn pint of gra the bones. would -
draw out, put u; on: thegrﬁm to gnll» ..na then Iay
it in s dishon. mmmbeu mc .

Shoulder A .

nmmm& of; lmb, mﬂ ﬁn fimmﬁ, ‘m- '
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meat: braise it two hours over a slow stove. Take it
up, glaze it; or it may be glazed only, and not braized.
. The method for both, sge page 84. Serve with
sorrel-sauce under the lamb,

: Lamb Steaks,

Fry them of a beautiful brown : when served, throw
over them a good quantity of crumbs of bread fried,
and crimped ﬁmley ; the receipt for doing which of a
fine colour will be given under the héad of Pegetables.

Mutton or Lamb steaks, seasoned and broiled in but-
tered papers, either with crumbs and herbs, or without,
are a genteel dish, and eat well.

Sauce for them, called Sauce Robart, will be found
in the list of Sauces.

Housge-Lamb Steaks white.

Stew them in milk and water till very tender, with a
bit of lemon-peel, a little salt, some pepﬁer, and mace.
Have ready some veal-gravy, and put the steaks into
it ; mix some mushroom powder, a cup of cream, and
the least bit of flour ; shake the steaks in this liguor, stir
it, and let it get quite hot. Just before you take it up,
put in a few white mushrooms. This isa good substi-
tute when poultry is very dear.

House-Lamb Steaks brown.

Season them with pepper, salt, nutmeg, gruted lemon-
geel, and chopped parsley ; but dip them first into egg :
ty them quick. Thicken some good gravy witha bit of
flour and butter ; and add to it 'a spoonful of port wine,
and some oysters : boil it up, and then put in the steaks
warm: let them heat up, and serve. You may add
palates, balls, or eggs, if you like. o

v Loamy Cutlets with Spinach. e

Cut the steaks from the loin, and them: the.
:gmaoh in to be stewed and put into the dish first, and-
Hen the eutlets round it. AR
o Lembs Head and Hinge, - v
i cold water, will be white. = Boit the head sepurately.
till veryténder. - Have roady the liver and Hghts thred
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parts boiled and cut small; stew them in alittle of the
water in which they were boiled, season and thicken
with flour and butter, and serve the mince round the

head :
: Lamb's Fry.

Serve it fried of a beatuiful colour, and with a good
deal of dried or fried parsley over it.

: Lamb's Sweetbreads.

Blanch them, and put them a little while into cold
wateér. Then put them into a stew-pan with aladleful of
broth, some pepper and salt, a small bunch of small
onions, and a blade of mace ; stir in a bit of butter and
flour, and stew half an hour. Have ready two or three
eggs well beaten in cream, with a little minced parsley
and a few grates of nutmeg. Put in some boiled
asparagus-tops to the other things. Don't let it boil
after the cream is in: but make it hot, and stir it well
all the while. Take great care it does not curdle.
Young French beans or peas may be added, first boiled
of a beautiful colour,

Fri d Lambst

Skin and wash, then dry and flourthem ; fry of a beau-
tiful brown, in hog's lard. Laﬁ them ona sieve before
the fire till you have madethe following sauce : Thicken
almost half a pint of veal-gravy with a bit of floar and
butter, and then add toita slice of lemon, a large spoon-
ful of mushroom ketehup, a tea-spoonful of lemon-pickle,

a grate of nutmeg, and the yolk of an egg beaten well in
two l'u%e spoonfuls of thick cream. Put this over the
fire, and stir it well till it is hot, and looks white; but::
‘don’t Jet it boil, or it will curdle. Then putin thefry,
and shake it ‘about near the fire for a -mgmte or $wo,
Serve in'a very hot dish and cover,. ' . .. 5
m'i‘oaae‘eﬁgf Lambstones and Sweetbreails, another sy, "'
. - Haveready some lambstonesblanched;parbiiled, asild
. sliced. Flourtwo oy three ywaetbreads , if very shick; *
| 'cwfithem it two.  Fry all together, iwith a fow large
"0 " 4 By kd T o Tyiybter ikl
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inch long,  little nnimeg epper, and salt, two shalots
shi%d fine, and a glass of white wine. Simmer ten mi-
nutes ; then put alittle of the gravy to the yolks of three
eggs well beaten, and by degrees mix the whole. Turn
the gravy back into the ‘pan, and stir it till of a fine
thickness without boiling. Garnish with lemon.

A very nice dish.

Take the best end of a neck of lamb, cut it into steaks,
and chop each bone so short as tomake the steaks almost
round. Egg, and strew with crumbs, herbs, and season-
ing; fry them of the finest brown; mash some potatoes
with a little butter and cream, and put them into the
middle of the dish raised hxgh Then lace the edge
of one steak on another with the small bone upward,
all round the potatoes.

Pies of the different meats are directed under the
general head of savoury pies.

PART III.

POULTRY, GAME, &ec
To choose Poultry, Game, &e.

A Turkey-cock. —If young, it has a smooth-black leg,
with a short spur. The eyes full and bright, if fresh,
and the feet supple and moist. If stale, the eyes will
be sunk, and the feet dry.

Hen-turkey is known by the same rules; but if old,
her legs will be red md tough.

Fowls.—JIf a cock is young, his spurs will be short
but take care to see they have not been cut or ared
which is a trick often practised. If fresh. the vent will
be elose anddark. Pullets are best just before they.
begm t;i&y ,and yet.are full of e ; if old hens, their

lega will be rough; I young, they will be

good capon has athick belly and large rump ;-
thumum;ouluﬁwuhubrm t, and the combis yery
fowlsare most moist, iffor roasting. .
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Geese.~The billand feet of a young one will be yel-
low, and there will be but few hairs upon them ; if old,
they will be red: if fresh, the feet will be pliable; if
stale, dry and stiff. Geese are called green till three
or four months old. Green geese should be scalded :
a stubble-goose should be picked dry.

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

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

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

Plovers—Choose those that feel hard at the vent,
whichshows theyare fat. Inotherrespects, choosethem
by the same marks as other fowl. When stale, the feet
are dry. They willkeep sweet a long time. There are
three sorts; the grey, green, and bastard plover, orlap-

wing.

Jfare or rabbit.—1f the claws are blunt and mgged,
the ears dry and tough, and the haunch thick, it is old ;
butifthe clawsare smooth and sharp, the cars casily tear,
and the cleft in the lip is not much spread, it is young,
If fresh and newly ki{led, the hody will be stiff, and in
hares the flesh pale. But they keep a good while by pro-
per care ; and are best when rather beginniug to turn, if
the inside is preserved from being musty. To know a
real leveret, you should look for a knob or small bone
neor the foot on its fore leg ; if there is none itis a hare.

" Lurtridges —'They arcinseagon in autumn, 1f young,
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the bill is of a dark colour, and the legs yellowish ; if
fresh, the vent will be firm; but this part will look
greenish if stale.

Pleasants.—The cock-birdis accounted best, except
when the hen is with egg.  If young, he has short blunt
or round spurs; but if old, they are long and sharp.

Directions for dressing Poultry and Game.

All poultry should be very carefully picked, every plug
removed, and the hair nicely singed with white paper,

The cook must be careful in drawing poultry of all
sorts, not to break the gall-bag, for no washing will
take off the bitter where it has touched.

In dressing wild fowl, be careful to keep a clear brisk
fire. Let them be done of a fine yellow brown, but
leave the gravy in: the fine flavour is lost if' done too
much,

Tame fowls require more roasting, and are longerin
heating through than others.  All sorts should be con-
tinually basted ; that they may be served with a froth,
and appear of a fine colour.

A large fowl will take three quarters of an hour; a
middling one half an hour; and a very small one, or a
chicken, twenty minutes. The fire must be very quick
and clear before any fowls are put down. A capon will
take from halfan hour to thirty-five minutes ; a goosean
hour; wild ducksa quarterofan hour: pheasants twenty
minutes ; a small turkey stuffed, an hourand a quarter;
turkey-poults, twenty minutes ; grouse a quarter of au
hour; quails, ten minutes ; and partridges, from twenty
to tweuty-five minutes. A hare will take nearan hour,
and the hind part requires most heat.

Pigs and geese require a brisk fire, and quick turn-
ing. Ilaresand rabbits must be well attended to: and
the extremities brought to the quick part of the fire, to
Le done equally with the backs. \

POULTRY.
70 boil Turkey.
- Make astuffing of bread, herbs, salt, pepper, nutmeg,
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lemon-peel, a few oysters or an anchovy, a bit of butter,
some suet, and an egg: put this into the crop, fasten up
the skin, and boil the turkey in a floured cloth to make it
very white. Have ready oyster-sauce made with but-
ter, a little cream, and a spoonful of soy, if approved;
and pour it over the bird ; or liver and lemon-sauce.
Hen birds are best for boiling, and should be young.
To roast Turkey.

The sinews of the legs should be drawn, whichever
way it is dressed. The head should be twisted under
the wing; and in drawing it, take care not to tear the
liver, nor let the gall touch it.

Put a stuffing of sausage-meat; or if sausages are to
be served in the dish, a bread-stuffing. As this makes
a large addition to the size of the bird, observe that the
heat of the fire is constantly to that part; for the breast
is often not done enough. A little strip of paper should
be put on the bone, to hinder it from scorching while
the other parts roast. Baste well and froth it up.
Serve with gravy in the dish, and plenty of breag
sauce in a sauce tureen. Add a few crumbs, and a
beaten egg to the stuffing of sausage-meat.

Pulled Turkey.

Divide the meat of the breast by pulling instead of
cutting; then warm it in a spoonful or two of white
vy, and a little cream, grated nutmeg, salt and =
little flour and butter ; don’t boil it. The leg should
be seasoned, scored, and broiled, and put into the dish
with the above round it. Cold chicken does as well.
To boil Fowl.

For boiling, choose those that are not black-legged.
Pick them nicely, singe, wash, and truss them. Flour
them, and put them into boiling water.—See time of
dressing, page 81.

Serve with parsley and butter ; oyster, lemon, liver,
or celery sauce. "

Iffordinner, ham, tongue, or bacon, is usually served
to eat with them ; as likewise greens.
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- T'o boil Fowl with Rice.

Stew the fowl very slowly in some clear mutton-broth
well skimmed ; and seasoned with onion, mace, pepper,
and salt. About half an hour before it isready, putin a

uarter ofa pint ofrice well washed and soaked. Simmer
till tender ; then strain it from the broth, and put the rice
on asieve before the fire. Keep the fowl hot, lay itin the
middle of the dish, and the rice round it without the
broth! The broth will be very nice to eat as such, but
the less liquor the fowl is done with the better,
Gravy, or parsley and butter, for sauce.

Fowls roasted.

Serve with egg-sauce, bread-sauce, or garnished with
sausages and scalded parsley.

A large barn-door fowl well hung, should be stuffed
mn the crop with sausage-meat, and served with gravy
in the dish, and with bread-sauce.

The head should be turned under the wing, as a turkey.
Fowls broiled.

Split them down the back ; pepper, salt, snd broil.
Serve with mushroom-sauce.

Another way.—Cut a large fowl into four quarters,
put them on a bird-spit, and tie that on another spit; and
half-roast ; or half-roast the whole fowl, and finish either
on the gridiron, which will make it less dry than if
wholly broiled. The fowl that isnot cut before roasted,
must be split down the back after.

. Davenport Fowls.

Hang young fowls a night: take the livers, hearts,
and tenderest parts of the gizzards, shred very small,
with half a handful of young clary, an anchovy to each
fowl, an onion, and the yolﬁs of four eggs boiled hard,
with pepper, salt, and mace, to your taste. Stuff the
fowls with this, and sew up the vents and necks quite
closc, that the water may notgetin. Boil them in salt
and water till almost done: then drain them, and put
them into a stew-pan with butter enough to brown
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them. Serve them with fine melted butter, and a
spoonful of ketchup, of either sort, in the dish. .
A nice way to dress a Foul for a small dish,

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

To force Fowl, &c.
Is to stuff any part with forcemeat, and it is put
usually between the skin and flesh.
To braise,

Is to put meat intoa stew-pan covered, with fat bacon :
then add six or eight onions, a faggot of herbs, carrots if
to be brown, celery, any bones, or trimmmings of meat
or fowls, and some stock (which you will find among
Soups and Gravies). The bacon must be covered witha
gaper, and the lid of the pan must be put down close.

et it on a slow stove ; and according to what it is, it will
require two or three hours, The meat is then to be taken
out ; and the gravy very nicely skimmed, and set on to
boil wery quick till it is thick. The meatis to be kept
hot ; and if larded, put into the oven for a few minutes:
and then put the jelly over it, which is called glazing,
and is used for ham, tongue, and many made dishes.
White wine is added to some glazing. The glaze
should be of a beautiful clear yellow brown, and it is
best to put it on with a nice brush.

'+ Fricassee of Chickens. ,

Boil rather more than half, in a small quantity of
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water: let them cool; then cut up; and put to simmer
1n a little gravy made of the liquor they were boiled in,
and a bit of veal or mutton, onion, mace, and lemon-
cel, some white pepper, and a bunch of sweet herbs.
hen quite tender, keep them hot while you thicken the
sauce in the following manner: Strain it off, and put it
back into the sauce-pan with alittle salt, a scrape of nut-
meg, and a bit of flour and butter: give it one hoil ; and
when you are going to serve, beat up the yolk of an egg,
add halfa pint of cream, and stir them over the fire, but
don’tlet it boil. It will be quite as good without the egg.
The gravy may be made (without any other meat) of
the necks, feet, small wing-bones, gizzards, and livers;
which are called the trimmings of the fowls.
T'o pull Chickens.

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

Another way.—Cutoff thelegs, and the whole back, of
adressed chicken ; ifunderdone the better. Pull all the
white part into little flakes free from skin ; toss it up with
alittle cream thickened with a piece of buttermixed with
flour, half'a blade of mace in powder. white pepper, salt,
and a squeeze of lemon, Cut off the neck-end of the
chicken : and broil the back and sidesmen in one piece,
and the two legs seasoned. Put the hash in the mid-
dle, with the back on it ; and the twolegs at the end.

‘ Chicken Currie.

Cut up the chickens raw, slice onions, and fry both in
butter with great care, of a fine light brown ; or if you
use chickens that have been dressed, fry only the onions.
Lay the joints, cut into two or three pieces each, into a
stew-pan; with a veal or mutton gravy, and a clove or
twoof garlick. Simmer till the chicken is quite tender.
Half an hour before you serve it, rub smooth a spoonful
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or two of currie-powder, a spoonful of flour, and an
ounce of butter; and add this, with four large spooriz«
fuls of cream, to the stew. Salt to your taste. her
serving, squeeze in a little lemon.

Slices of under-done veal, or rabbit, turkey, &e. make
excellent currie.

A dish of rice boiled dry must be served. For direc-
tions to do this, see thearticle Rice in the Indez.

Another, more easily made.—Cutup a chicken or
young rabbit ; if chicken, take off the skin. Roll each
piecein a mixture of alarge spoonful of flour,and halfan
ounce of currie-powder. Slice two or three onions ; and
fry them in butter, of a light brown : thzn add the meat,
and fry all together till the meat begins to brown. Putit
allinto a stew-pan, and pour boiling water enough just to
coverit. Simmervery gently twoorthreehours. 1ftoo
thick, put more water halt'an hour before serving.

If the meat has been dressed before, alittle broth will
be better than water : but the currie is richer when made
of fresh meat.

T'o braise Chickens.

Bone them, and fill them with forcemeat. Lay the
bones, and any other poultry trimmings, intoa stew-pan,
and the chickenson them. Put tothem a few onions, a
faggot of herbs, three blades of mace, a pint of stock,anda

lassor twoof sherry. Coverthe chickens with slices of

acon, and then white paper; cover the whole close,
and put them on a slow stove for two hours. Then
take them up, strain the braise, and skim off the fat
carefully : set it on to boil very quick to a glaze, and do
the chickens over with it with a brush.

Serve with a brown fricassee of mushrooms. Before
glazing, put the chicken into an oven for a few minutes,
to give a little colour.

Ducks roasted.

Serve with a fine gravy: and stuff one with sage
and onion, a desert-spoonful of crumbs, a bit of butter,
and pepper and salt ; let the other be unseasoned.
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’ To boil Ducks.

** Choose a fine fat duck; salt it two days, then boil
it slowly in a cloth. Serve it with onion-sauce, but
melt the butter with milk instead of water.

To stew Ducks,

Half-roast a duck ; put it intoa stew-pan with a pint of

beef-gravy, a few leaves of sage and mint cut small, pep-

er and salt,and asmall bit of onion shred as fine as possi-

le. Simmera quarter of an hour, and skim clean : then

add near a quart of green peas. Cover close, and simmer

near half an hourlonger. Put in a piece of butter and

a little flour, and give it one boil ; then serve in one dish.
To hash Ducks.

Cut a cold duck into joints; and warm it, without
boiling in gravy, and a glass of port wine.

To roast Goose. .

After it is picked, the plugs of the feathers pulled out,
and the hairs carefully singed, let it be well washed and
dried, and a seasoning put in of onion, sage, and pep-
per and salt, Fasten it tight at the neck and rump,
and then roast. Put it first at a distance from the fire,
and by degrees draw it nearer. A slip of paper should
be skewered on the breast-bone. Baste it very well.
‘When the breast is rising, take off the paper; and be
careful to serve it before the breast falls, or it will be
spoiled by coming flatted to table. Let a good gravy
be sent in the dish.—Gravy and apple-sauce: goose-
berry sauce for a green goose.

To stew Giblets.

Do them as will be directed for giblet-pie (under the
head Pies) ; season them with salt and pepper, and a
very small piece of mace. Before serving, give them
one boil with a cup of eream, and a piece of butter
rubbed in a tea-spoonful of flour.

Pigeons
May be dressed in so many ways, that they are very
useful. The good flavour of them depends very
much on their being cropped and drawn as soon as
killed. No other bird requires so much washing.



88 DOMESTIC COOKERY.

Pigeons left from dinner the day before may be stewed
ormadeintoa pie ; in either case, care must be taken not
to overdo them, which will make them stringy. They
need only be heated up in gravy made ready, and force-
meat-balls may be fried and added, instead of putting
a stuffing into them. If for a pie, let beef-steaks be
stewed in a little water, and put cold under them, and
cover each pigeon with a piece of fat bacon, to keep
them moist.—Season as usual, and put eggs.

To stew Pigeons.

Take care that they are quite fresh, and carefully
cropped, drawn, and washe:l1 ; then soak them half an
hour. In the mean time cut a hard white cabbage in
slices (as if for pickling) into water ; drain it, and then
boil it in milk and water: draiu it again, and lay some
of it at the bottom of a stew-pan. Put the pigeons
upon it, but first season them well with pepper and
salt,and cover them with the remainder of the cabbage.
Add a little broth, and stew gently till the pigeons are
tender ; then put among them two or three spoonfuls of
cream, and a piece of butter and flour for thickening.
After a boil or two, serve the birds in the middle, and
the cabbage placed round them.

Another rway,—Stew the birds in a good brown
gravy, either stuffed or not; and seasoned high with
spice and mushrooms fresh, and a little ketchup.

To broil Pigeons.

After cleaning, split the backs, pepper and salt them,
and broil them very nicely; pour over them either
stewed or pickled mushrooms in melted butter, and
serve as hot as possible.

Roast Pigeons
Should be stuffed with parsley, either cut or whole;
and seasoned within. Serve with parsley and butter.
Peas or asparagus should be dressed to eat with them.
To pickle Pigeons.

Bone them ; turn the inside out, and lard it. Season
with a little allspice and salt, in fine powder ; then turn
them again, and tie the neck and rump with thread. Put
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them into boiling water : let them boil a minute or two
# plump : take them out, and dry them well; then put
them boiling hot into the pickle, which must be made
of equal quantities of white wine and white wine vine-
gur, with white pepper and allspice, sliced ginger and
nutmeg, and two or three bay-leaves. When 1t boils
up, put the pigeons in. If they are small, a quarter
of an hour will do themn: but they will take twenty
minutes if large. Then take them out, wipe them, and
let them cool. When the pickle is cold, take the fat
off from it, and put them in again. Kecp them in a
stone jar, tied down with a bladder to keep out the air.

Instead of larding, put into some a stuffing made of
hard yolks of eggs and marrow in equal] quantities,
with sweet herbs, pepper, salt, and mace.

Pigeons in Jelly.

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

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

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

To pot Pigeons.

Let them be quite fresh, clean them carefully, and
season them with salt and pepper : lay them close in a
small deep pan; for the smaller the surface, and the
closer they are packed, the less butter will be wanted.
Cover them with butter, then with very thick paper tied
down, and bake them. When cold, put them dry into
pots that will hold 2 or 3 in each; and pour butter
over them, using that which was baked as part. Observe”
that the butter should be pretty thick over them, if they
are to be kept. If pigeons were boned, and then putin
an oval form into the pot, they would lie closer, and re-
quirelessbutter. They may be stuffed with a fine force-
meat made with veal, bacon, &c. and then they will eat
excellently. 1If a high flavour is approved of, add
mace, allspice, and a little Cayenne, before baking.

Larks, and other small Birds.

Draw, and spit them on a bird-spit; tie this on
another spit, snd roast them. Baste gently with butter,
aud strew bread-crumbs upon them till half-done;
brown and serve with fried crumbs round.

GAME, ETC,
T'o keep Game, &e.

Game ought not to be thrown away even when it has
been kept a very long time; for when it seems to be
spoiled it may often be made fit for eating, by nicely
cleaning it, and washing with vinegar and water. Ifthere
is danger of birds not keeping, draw, crop, and pick
them ; then wash in two or three waters, and rub them



GAME, ETC. g1

with salt. Have ready alarge sauce-pan o fboiling water,
afid plunge them into it one by one; drawing them u
and down by the legs, that the water may pass throug
them. Let them stay five or six minutes in ; then han
them up in a cold place. When drained, pepper an§
salt the insides well. Before roasting, wash them well.

The most delicate birds, even grouse, may be pre-
served thus. Those that live by suction cannot be
done this way, as they are never drawn; and per-
haps the heat might make them worse, as the water
could not pass through them ; but they bear being high.

Lumps of charcoal put about birds and meat will
preserve them from taint, and restore what is spoiling.

Pheasants and Partridges.

Roast them as turkey : and serve with a fine gravy

(into which put a very small bit of garlick), and bread-
_sauce. When cold, they may be made into excellent
atties, but their flavour should not be overpowered by
Femon. For the manner of trussing a pheasant or
partridge, see plate IX.
To pot Partridge.

Clean them nicely ; and season with mace, allspice,
white pepper, and salt, in fine powder. Rub every
part well ; then lay the breasts downwards in a pan,
and pack the birds as close as you possibly can. Put
a good deal of butter on them ; then cover the pan with
a coarse flour-paste and a paper ovei, iie it close, and
bake. When cold, put the birds into pots, and cover
them with butter.

A very cheap way of potting Birds.

Prepare them as directed in the last receipt; and
when baked and grown cold, cut them into proper
pieces for helping, pack them close into a large potting-

ot, and (if possible) leave no spaces to receive the

utter. Cover them with butter, and one-third part
less will be wanted than when the birds are done
whole.—The butter that has covered potted things
will serve for basting, or for paste for meat pies.
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To clarify Butter for potted Things. -

Put it into a sauce-boat, and set that over the fire
in a stew-pan that has a little water in. When melted,
take care not to pour the milky parts over the potted
things : they will sink to the bottom.

T'o pot Moor Game.

Pick, singe, and wash the birds nicely: then dry
them ; and season, inside and out, pretty high, with
Pepper, mace, nutmeg, allspice, and salt. Pack them in
as small a pot as will hold them, cover them with butter,
and bake in a very slow oven. When cold, take off the
butter, dry them from the gravy, and put one bird into
each pot, which should just fit. Add as much more
butter as will cover them, but take care that it does
not oil. The best way to melt it is by warming it in a
bason set in a bowl of hot water.

G'rouse.

Roast them like fowls, but the head is tobe twisted
under the wing. They must not be overdone. Serve
with a rich gravy in the dish, and bread-sauce. The
sauce for wild fowl, as will be described hereafter under’
the head of Sauces, may be used instead of common
gravy.

T'o roast Wild Fouwl.

The flavour is best preserved without stuffing. Put
pepper, salt, and a piece of butter, into each.

l:/Vild fowl require much less dressing than tame ; they
should be served of afine colour, and well frothed up.
A rich brown gravy should be sgnt inthe dish ; and when
the breast is cut into slices, before taking off the bone,
a squeeze of lemon, with pepper and salt, is a great
improvement to the flavour.

'o take off the fishy taste which wild fowl sometimes
have, put an onion, salt,and hot water, into thedripping.
pan, and baste them for the first ten minutes with this ;
then take away the pan, and baste constantly with butter.

Wild Ducks, Teale, Widgeon, Dun-birds, &c. '

Should be taken up with the gravy in. Baste them with
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butter, and sprinkle a little salt before they are taken
u-{;l; put a good gravy under them, and serve with
shalot-sauce in a boat.
Woodcocks, Sripes, and Quails,

Keep good several days. Roast them without drawing,
and serve on toast. Butter only should be eaten with
them, as gravy takes off from the fine flavour. The
thigh and back are esteemed the most. For the manner
of trussing a woodcock or snipe, see plate 1X.

Ruffs and Reeves
Are skewered as quails ; put bars of bacon over them,
and roast them about ten minutes. Serve with a good
gravy in the dish.

To dress Plovers.
" Roast the green ones in the same way as woodcocks
and quails (see above), without drawing ; and serveon
a toast, Grey plovers may be either roasted orstewed
with gravy herbs, and spice.

Plovers’ Eggs, are a nice and fashionable dish.
Boil them ten minutes, and serve either hot or cold on
a napkin.

To roast Ortolans.

Pick and singe, but do not draw them. Tieon a bird-
spit, and roast them. Some personslike baconin slices
tied between them, but the taste of it spoils the flavour
of the ortolan. Cover them with crumbs of bread.

Guinea and Pea Fowl
Eat much like pheasants. Dress them in the same way
(see page 91.) -
Hares,

If properly taken care of, will keep a great time : and
even when the cook fancies them past eating, may be in
the highest perfection; whichif eaten when fresh-killed
they are not. As they are usually paunched in the
field, the cook cannot prevent this; but the hare keeps
longer, and eats much better, if not opened for four or
five days, or according to the weather.

If paunched, as soon as a hare comes in, it should be
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wiped quite dry, the heart and liver taken out, and the
liver scalded to keep for the stuffing. Repeat this wiping
every day; mix ‘pepper and ginger, and rub on the in-
side; and put a large piece of charcoal into it. Apply
the spice early to prevent that musty taste which long
keeping in the damp occasions, and which also affects
the stuffing. An old hare should be kept as long as
possible ; if to be roasted. 1t must also be well soaked.

To roast Hare.

After it is skinned, let it be extremely well washed,
and then soaked an hour or two in water: and if old,
lard it ; which will make it tender, as 2lso will letting
it lie in vinegar. If however it is put into vinegar, 1t
should be exceedingly well washed in water afterwards.
Put a large relishing stuffing into the belly, and then
sew it up. Baste it well with milk till half-done, and
afterwards with butter, If the blood has settled in the
neck, soaking the part in warm water, and putting it
to the fire warm, will remove it ; especially if you also
nick the skin here and there with a small knile, to let
it out. The hare should be kept at a distance from
the fire at first. Serve with a fine froth, rich gravy,
melted butter, and currant-jelly sauce; the gravy in
the dish. Yor stuffinguse the liver, an anchovy, some
fat bacon, a little suet, herbs, pepper, salt, nutmeg, a
little onion, crumbs of bread, and an egg to bind it all.
The ears must be nicely cleaned and singed. They
are reckoned a dainty.

For the manner of trussing a hare, see plate IX.

‘ ) To jug an ol Hare.

After cleaning and skinning, cut it up ; and season it
with pepper, salt, allspice, pounded mace, and a little
nutmeg. Put itintoa jar withan onion, a clove or two, a
bunch of sweet herbs, a piece of coarse beef, and the
carcase-bones over all. Tie the jar down with a bladder,
and leather or strong paper ; and put it into a sauce-pan
of water up tothe neci, but no higher. Keep the water
boiling five hours. When it is to be served, boil the
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gavy up with a piece of butter and flour ; and if the
eat gets cold, warm it in this, but not to boil.
N Broiled and hashed Hare.

The flavour of broiled hare is particularly fine: thelegs
or wings must be seasoned first; rub with cold butter,
and serve very hot.—The other parts, warmed withk
gravy and a little stuffing, may be served separately.

To pot Hare,
For which an old one does well, as likewise for soup and
pie.—After seasoning it, bake it with butter. When cold
take the meat from the bones, and beat it in a mortar.
If not high enough add salt, mace, pepper, and a piece
of the finest fresh butter melted in a spoonful or two of
the gravy that came from the hare. When well mixed
put it into small pots, and cover with butter. The legs
and back should be baked at the bottom of the jar, ta
keep them moist, and the bones be put over them.

Rabbits

May be eaten various ways, as follows:

Roasted with stuffing and gravy, like hare: or with
out stuffing; with sauce of the liver and parsley chopped
in melted butter, pepper, and salt; or larded. For the
manner of trussing a rabbit for either roasting or boil-
ing, see plate I1X.

%oile , and smothered with onion-sauce; the butter
to be melted with milk instead of water.

Fried in joints, with dried or fried parsley. The
same liver-sauce, this way also.

Fricasseed, asbefore directed(in page 84) for chickens.

In a pie, as chicken, with forcemeat, &c, In this
way they are excellent when young.

otted.
T'o make o Rabbit taste much like Hare.

Choose one that is young, but full-grown : hang itin
the skin 3 or 4 days; then skin it, and lay it, without
washing, in a seasoning of black pepper and allspice in
a very fine powder, a glass of port wine, and the same
guantity of vinegar. Baste it occasionally for 40 hours,
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then stuff it and roast it as a hare, and with the same
sauce. Do not wash off the liquor that it was soaked in.
. To pot Rabbits.

Cut up two or three young but full-grown ones, and
take the leg-bones off at the thigh; pack them as closely
as possible in a small pan, after seasoning them with
pepper, mace, Cayenne, salt, and allspice, all in very
fine powder. Make the top as smooth as you can.
Keep out the heads and the carcases, but take off the
meat about the neck. Put a good deal of butter, and
bake the whole gently. Keep it two days in the pan,
then shift it into small pots, adding butter. The livers
also should be added, as they eat well.

To blanch Rabbit, Fowl, &c.
Is to set it on the fire in a small quantity of cold wates
and let it boil, as soon as it boils it is to be taken out
and put into cold water for a few minutes.

PART 1IV.
SOUPS AND GRAVIES.

General Directions respecting Soups and Gravies.

WHEN there is any fear of gravy-meat being spoilt
before it be wanted, season well and fry it lightly,
which will preserve it two days longer ; but the gravy
is best when the juices are fresh.

When soups or gravies are to be put by let them be
changed every dayinto fresh scalded pans. Whatever has
vegetables boiled in it is apt to turn sour sooner than the
juices of meat. Never keep any gravy, &c. in metal.

‘When fat remains onany soup a tea-cupful of flour and
water mixed quite smooth, and boiled in, will take it off.

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

Long boiling is necessary to give the full flavour of
the ingredients, therefore time should be allowed for

_soups #nd gravies ; and they are best if made the day
before they are wanted. C
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. Soups and gravies are far better when the meat is put
at the bottom of the pan and stewed, and the herbs,
roots, &c. with butter, than when water is put to the meat
at first; and the gravy that is drawn from the meat
should be almost dried up before the water is put to it.
Do not use the sediment of gravies, &c. that have stood
to be cold. 'When onions are strong boil a turnip with
them, if for sauce; this will make them mild.

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

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

Truffies and morels thicken soups and sauces,and give
thema fine flavour. Wash halfan ounce of each caretully,
then simmer them a few minutes in water, and add them
with the liquor, to boil in the sauce, &c. till tender.

soups, &c.
Scotch Mutton Broth.

Soak a neck of mutton in water for an hour ; cut off
the scrag, and put it into a stew-pot with two quarts of
water. As soon as it boils skim it well, and then sim-
mer it an hour and a half; then take the best end of
the mutton, cut it into pieces (two bones in each), take
some of the fat off, and put as many as you think proper:
skim the moment the fresh meat boils up, and every
quarter of an hour afterwards. Have ready four or five
carrots, the same number of turnips, and three onions,
all cut, but not small, and put them in soon enough to

et quite tender: add four large spoonfuls of Scotch
gaﬂey, first wetted with cold water. The meat should
stew three hours, Salt to taste, and serve all together.
Twenty minutes before serving put in some chopped
parsley. It is an excellent winter dish.

Veal Broth.

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

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

Julienne Soup,

Take some carrots and turnips, and turn them
riband-like ; a few heads of celery, some leeks and
onions, and cut them in lozenges, boil them till they
are cooked, then put them into clear gravy soup.
Brown thickening.—/. B. You may in summer time
add green peas, asparagus tops, French beans, some
lettuce or sorrel.

A clear brown Stock for Gravy-soup or Gravy.

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

An excellent Soup.

Take a scrag or knuckle of veaf slices of undressed
gammon of bacon, onions, mace, and a small quantity of
water; simmer till very strong, and lower it with a good
beef-broth made the day before, and stewed till the meat
is done to rags. Add cream, vermicelli, and almonds,
as will be directed in the next receipt, and a roil,

An excellent white Soup.,

Take a scrag of mutton, a knuckle of veal after cutting
off as much meat as will make collops, twoor three shank-
bones of mutton nicely cleaned, and a quarter of a pound
of very fine undrest lean gammon of bacon, with a bunch
of sweet herbs, a piece of fresh 1emon-(i)eal, two or three
onions, three blades of mace, and a desert-spoonful of
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white pepper ; boil all in three quarts of water, till the
meat falls quite to pieces. Next day take off the fat,
clear the jelly from the sediment, and put itinto a sauce-
pan of the nicest tin. If macaroni is used, it should be
added soon enough to get perfectly tender, after soaking
in cold water. Vermicellimay be added after the thick-
ening, as it requires less time to do. Have ready the
thickening, which is to be made as follows :—Blanch
a quarter of a pound of sweet almonds, and beat them
to a paste in a marble mortar, with a spoonful of water
to prevent their oiling; mince a large slice of drest
veal or chicken, and beat with it a piece of stale white
bread ; add all thisto a pint of thick cream, a bit of
fresh lemon-peel, and a blade of mace, in the finest
powder. Boil it a few minutes ; add to it a pint of
soup, and strain and pulp it throngh a coarse sieve:
this thickening is then fit for putting to the rest, which
should boil for half an hour afterwards.
A plainer White Soup.,

Two or three pints of soup may be made of a small
knuckle of veal, with seasoningas direcled in the lastar-
ticle ; and both served together, with the addition of a
quarterof a pint of good milk. Two spoonfuls of cream,
and a little ground rice, will give it a properthickness.

Giblet Soup.

Scald and clean three or four sets of goose or duck gib-
lets; set them tostew, with a pound or two of gravy-beef,
scrag of mutton, or the bone of a kmickle of veal ; an ox-
tail, or some shanks of mutton; with three onions, alarge
bunchof sweet herbs, a tea-spoonful of white pepper, and
a large spoonful of salt. Put five pints of water, and sim-
mer till the gizzards (which must be each in four pieces)
are quite tender: skim nicely, and add a quarter of &
pint of cream, two tea-spoonfuls of mushroom-powder,
and an ounce of butter mixed with a desert-spoonful of
flour. Let it boil a few minutes, and serve with the gib-
lets. It may be seasoned, instead of cream, with two
glasses of sherry or Madeira, a large spoonful of ketchup,

‘and some Cayenne. When in the tureen, add salt.
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: Partridie Soup.

Take two old partridges ; skin them ; and cut them into
pieces, with three or four slices of ham, a stick of celery,
and three large onions cutintoslices. Fry themallinbut-
ter till brown, but take care not to burn them. Then
put them into a stew-pan, with five pints of boiling water,
a few pepper-corns, a shank or two of mutton, and alittle
salt, Stew it gently two hours; then strain it througha
sieve, and put it againinto a stew pan, with somestewed
celery and fried bread ; when it is near boiling, skim it,
pour it into a tureen and serve it up hot.

Macaroni Soup.

Boil a pound of the best macaroni in a quart of good
stock till quite tender; then take out half, and put itinto
another stew-pot. To the remainder add some more
stock, and bail it till you can pulp all the macaroni through
afine sieve. Then add together that, the two liquors, a
pint or more of cream boiling-hot, the macaroni that was
first taken out, and half a pound of grated Parmesan
cheese ; make it hot, but donot letit boil. Serve it with
the crust of a French roll cut into the size of a shilling.

A Pepper-pot, to be served in o Tureen.

To three quarts of water put vegetables according to
the season; in summer, peas, lettuce, and spinach ; in
wiater, carrots, turnips, celery, and onions in both.
Cut small, and stew with two pounds of neck of mutton,
or a fowl, and a pound of pickled pork, in three quarts
of water, till quite tender.

On first boiling, skim. Half an hour before serving,
add a lobster, or crab, cleared from the bones, Season
with salt and Cayenne. A small quantity of rice should
be put in with the meat. Some geople choose very small
suet dumplings.boiled withit. Should any fat rise, skim
nicely, and put half a cup of water with a little flour.

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

Take off a knuckle of veal nif' the meat that can. be
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made into cutlets, &c. and set the remainder on to stew
*with an onion, a bunch of herbs, a blade of mace, and
five pints of water; cover it close; and letitdoon a
slow fire, four or five hours at least. Strain it. and setit
by till next day ; then take the fat and sediment fromit,
and simmer it with turnips cut into small dice till tender,
seasoning it with saltand pepper. Before serving, rub
down half a spoonful of flour with half a pint of good
cream, and the size of a walnut of butter. Let a small
roll simmer in the soup till wet through, and serve this
with it. It should be as thick as middling cream.
Old-Peas Soup.

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

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

- Green-Peas Soup.

In shelling the peas, divide the old from the young;
put the old ones, with an ounce of butter, a pint of wa-
ter, the outside leaves of a lettuce or two, two onions,
pepper, and salt, to stew till you can pulp the peas; and
when you have done so, put to the liquor that stewed
them some more water, the hearts and tender stalks of
the lettuces, the young peas, a handful of spinach cut
small, and salt and pepper to relish properly, and stew
till quit soft. If the soup is too thin, or not rich enough,
either of these faults may be removed by ‘adding an
ounvce or two of butter, mixed witha spoonful of rice or
wheat-flour, and boiled with it half an hour. Before
serving, boil some green mint shred firte in the soup.
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‘When there is plenty of vegetables, no meat is neces-
sary ; but if meat be preferred, a pig’s foot, or hame
bone, &c. may be boiled with the old peas, which is
called the stock. More butter than is mentioned above
may be used with advantage, if the soup is required to
be very rich.

‘When peas first come in, or are very dyoung, the stock
m:i]i be made of the shells washed, and boiled till they
will pull with the above: more thickening will then
be wanted.

Gravy Soup.,

‘Wash and soak aleg ofvgeef ; break the bone, and set
it on the fire with a gallon of water, a large bunch of
sweet herbs, two large onions sliced and fried a fine

*brown mnot burnt), two blades of mace, three cloves,
twenty berries of allspice, and forty black peppers. Stew
till the soup is as rich as you choose ; then take out the
meat, which will be fit for the servants’ table with a little
of the gravy. Next day take off the cake of fat; which
will serve for basting, or for common pie-crust. Have
ready such vegetables as you choose toserve. Cut car-
rots, turnips, and celery, small, and simmer till tender:
some people do not like them to be sent to table, only
the flavour of them. Boil vermicelli a quarter of an
hour ; and add to it a large spoonful of soy, and one of
mushroom-ketchup. A French roll should be made hot,
put into the soup till moist through, and served in the

Vegetable Soup.

Pare and slice five or six cucunuxiers; and add to these
the inside of as many cos-lettuces, a sprig ortwo of mint,
two or three onions, some pepper and salt, a pint and a
half of young peas, and a littleparsley. Put these, with
half a pound of fresh butter, into a sance-pan, to stew
in their own liquor, near a gentle fire, half an houx;
then pour two quarts of boiling-water to the vegetahles, .
and stew them two hours ; rub down a little flour into
& tea-pupful of water, boil it with the rest fifteen ox
twenty minutes, and serve it, - ) -
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Another way.—Peel and slice six large onions, six
potatoes, rix carrots, and foor turnips; fry them in half
a nd of butter, and pour on them four quarts of
boiling water. Toast a crust of bread as brown and hard
as possible, but do not burn it; put that, some celery,
sweet herbs, white pepper, and salt to the above;
stew it all gently four hours, then strain it through a
coarse cloth: have ready sliced carrot, celery, and a
little turnip, and add to your liking, and stew them
tender in the soup. If approved you may add an
anchovy, and a spoonful of ketchup.

Carrot Soup.

Put some beef-bones, with four quarts of the liquor
in which a leg of mutton or beef has been boiled, two
large onions, a turnip, pepper, and salt into a sauce-
pan, and stew for three hours. Have ready six large
carrots scraped and cut thin, strain the soup on them,
and stew them till soft enough to pulp through a haix
sieve or coarse cloth, then boil the pulp with the soup,
which is to be as thick as peas-soup. Use two wooden
spoons to rub the carrots through. Make the soup the

ay before it is to be used. Agd Cayenne. Pulp only
the red part of the carrot, and not the yellow,
Onion Soup.

Into the water that has boiled a leg or neck of mut-
ton put carrots, turnips, and (if you have one) a shank-
bone, and simmer two hours. Strain it on six onions,
first sliced and fried of a light brown, simmer three
hours, skim it carefully, and serve. Put into it a
little roll, or fried bread.

Spinach Soup, . . oo

Shred two handfuls of spinach, a turnip, two onions, -
a head of celery, two carrots, and a little thyme and
parsley. Putallintoa stew-pot, witha bit of butter the -
size of a walnut, and a pint of broth, or the water in.
which meat has been boiled ; stew till the vegetablesare °

‘quite tender, work them through a coarse cloth or sieve .
with a spoon, then to the pulp of the vegetables and
liquor put a quart of fresh water, pepper, and salt, and
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boil all together. Have ready some suet-dumplings, the

size of a walnut ; and before you put the soup into the

tureen, put them intoit. The suet must not be shred

too fine ; and take care that it is quite fresh.
Scotch-Leek Soup.

Put the water that has boiled a leg of mutton into a
stew-pot, with a quantity of chopped leeks, and pepper
and salt; simmer them an hour: then mix some catmeal
with a little cold water quite smooth, pour it into the
soup, set it on a slow part of the fire, and let it simmer
gently ; but take care that it does not burn to the bot-
tom.

Hare Soup.

Take an old hare that is good for nothing else, cut it
into pieces, and put to it a pound and a half of lean beef,
two or three shank-bones of mutton well-cleaned, a slice
of lean bacon or ham, an onion, and a bunch of sweet
herbs ; pour on it two quarts of boiling water ; cover the
iar into which you put these, with bladder and paper,
and set it in a kettle of water. Simmer till the hare is
stewed to pieces ; strain off the liquor and give it one
voil, with an anchovy cut into pieces ; and add a spoon-
ful of soy, a little Cayenne, and salt. A few fine force-
meat-balls, fried of a good brown, should be served in

the tureen.
Oz-Rump Soup.

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

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

Hesstan Soup and Ragout.

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

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

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

Soup d-la-sap.

Boil half a pound of grated potatoes, a pound of beef
sliced thin, a pint of grey peas, an onion, and three
ounces of rice in six pints of water to five, strain it
through a cullender, then pulp the peas to it, and twrn
it into a sauce-pan again with two heads of celery
sliced. Stew it tender, and add pepper and salt, and
when you serve add also fried bread.

. Portable Soup.

Boil one or two knuckles of veal, one or two shins of
beef, and three pounds of beef in as much water only as
will cover them. Take the marrow out of the bones,

ut any sort of spice you like, and three large opions.
ng,en the meat 18 done to rags strain it off, and put it
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into a very cold place. When cold take off the cake of
fat {which will make crusts for servants’ pies), put the
soup into a double-bottomed tin sauce-pan and set it on
a pretty quick fire, but do not let it burn. It must boil
fast and uncovered, and be stirred constantly, for eight
hours. Putit into a pan and let it stand in a cold place
a day, then pour it into a round soup china-dish, and
set the dish into a stew-pan of boiling water on a stove
and let it boil, and be now and then stirred, till the soup
is thick and ropy, then it is enough. Pour it into the
little round part at the bottom of cups or basons turned
upside down to form cakes, and when cold turn them
out on flannel to dry. Keep them in tin canisters,
When they are to be used melt them in boiling water,
and if you wish the flavour of herbs, or any thing else,
boil it first, strain off the water, and melt the soup in it,

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

Soup mazgre.

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

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

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

‘ Stovk for brown or white Fish-Soups, . =~
" Take a pouni-of skate, four or five flounders, atd two
pounds of eels. Clean them well, and cut them into
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pieces : cover them with water; and season them with
méce, pepper, salt, an onion stuck with cloves, a head
of celery, two parsley-roots sliced, and a bunch of sweet
herbs. Simmer an hour and a half closely covered,
and then strain it off for use. If for brown soup, first
fry the fish brown in butter, and then do as above. It
will not keep more than two or three days.
Eel Soup.

Take three pounds of small eels : put to them two
quarts of water, a crust of bread, three blades of mace,
some whole pepper, an onjon, and a bunch of sweet
herbs : cover them close, and stew till the fish is quite
broken ; then strain it off. Toast some bread, cutit into
dice, and pour the soup on it boiling. A piece of carrot
may be put in at first. This soup will be as rich as i.
wade of meat. A quarter of a pint of rich cream, with
a tea-spoonful of flour rubbed smooth in it, is a great
improvement.

Skate Soup.

Make it of the stock for fish-soup (as directed in the
last page); with an ounce of vermicelli boiled in it, a
little before it is served. Then add half a pint of
cream, beaten with the yolks of two eggs. Stirit near,
but not on, the fire. Serve it witha small French roll
made hot ina Dutch oven, and then soaked in the
soup an hour.

. Excellent Lobster Soup.

Take the meat from the claws, bodies, and tails, of
6 small lobsters : take away the brown fur, and the bag
inthehead; beatthe fins, chine,and small claws, in amor.
tar. Boil it very gently in 2 quarts of water, with the
crumb of a French roll, some white pepper, salt, two
anchovies, a large onion, sweet herbs, and a bit of le-
mon-peel, till you have extracted the gnedness of them
all. Strain it off. Beat the spawn in.a mortar, witha
bit of butter, a quarter of a nutmeg, and a tea-spoonful
of flour ; mix it with a quartif cream. Cut mk
into pieces, and give them a boil up with the cream an
soup. Serve with forcemeat-balls made of the remain-
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fer an the lobster, mace, pepper, salt, a few crumbs,
and of egg or two. Let the balls be made up with a
bit of flour, and heated in the soup.
Craw-fish or Prawn Soup.
Boil six whitings, and a large eel, (or the eel and half
a thornback, well cleaned,) with as much water as will
cover them ; skim them clean, and put in whole pepper,
mace, ginger, parsley, an onion, a little thyme, and 3
cloves. Boil to a mash. Pick fifty crawfish, or a hun-
dred prawns; pound the shells, and a little roll; but
first boil them with a little water, vinegar, salt, and
herbs : put this ligour over the shells ina sieve; then
Four the other soup, clear from the sediment. Chop a
obster, and add this to it, with a quari of good beef-
gravy : add alsothe tails of the crawfish or the prawns,
and some flour and butter; and season as may be
tiked, if not high enough.
Oyster Soup. ’
Take two quarts of fish-stock, a8 directed in page
106 ; beat the yolks of ten hard eggs, and the hard part
of two quarts of oysters, in a mortar, and add this to
the stock. Simmer it all for halfan hour; then strain it
off, and put it and the oysters (cleared of the beards,
and nicef washed) into tge soup. Simmer five minutes:
have ready the yolks of 6 raw eggs well beaten, and
add them to the soup. Stir it all well one way on the
side ofthe fire till it 1s thick and smooth, but don’t let
it boil. Serve altogether.
Oyster Mouth Soup.

Make a rich mutton broth, with two large onians, 3
blades of mace, black pepper. When strained
ur it on & ¥ and f?ﬁy oysters, without the
eards, and g § er rolled in flour. Simmer
gently a el , and serve,

L maviEs,
G ons respecting Gravies.
Gravy may Dé'ible quite as good of the skirts of
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beef, and the kidney, as of any other meat, prepared

in the same way. .

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

The shank-bones of mutton are a great improvement
to the richness of gravy ; but first soak them well, and
scour them clean.

Taragon gives the flavour of French cookery, and
in l;idgh ravies is a great improvement; but it should
be deg only a short time before serving.

To draw gravy that will keep a week.

Cut lean beef thin, put it into a frying-pan without
any butter, and set it on a fire covered, but take care
it does not burn: let it stay till all the gravy that
comes out of the meat is dried up into it again; put

a8 much water as will cover the meat, and let that
.stew away. Then put to the meat a small guantity of
water, herbs, onions, spice, and a bit of lean ham;
- simmer till it is rich, and keep it in a cool place.
Don’t take off the fat till going to be used.
Clear Gravy.

Slice beef thin; broil a part of it over a very clear
quick fire, just enough to give colour to the gravy, but
not to dress it: put thatand the raw into a very nicely
tinned stew-pan, with two onions, a clove or two, whole
black peppers, berries of allspice, and a bunch of sweet
herbs: cover it with hot water, give it one boil, and
skim it well two or three times; then cover it,.and
simmer till quite strong.

‘ Cullss, or brown Gravy. ©

l}':{ over the bottom of a stew-pan’ as tnirch lean veal
as will cover it an inch thick ; then ¢over the veal with
thin slices of undressed gammon, two or three onions,
two or three bay-leaves, some sweet herbg, two blades
of mace, and three cloves. Cover the stew-pan, and
setit over a slow fire; but when the juices come out, let
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the fire be a little quicker. When the meat is of a fine
vrown, fill the pan with good beef-broth, boil and skim
it, then simmer an hour: add a little water, mixed
with ag much flour as will make it properly thick: boil
it half an hour, and strain it. This will keep & week.

Bechamel, or white Sauce.

Cut lean veal into small slices, and the same quantity
of lean bacon or ham ; put them into a stew-pan with a
good piece of butter, an onion, a blade of mace, a few
mushroom-buttons, a bit of thyme, and a bay-leaf; fry
the whole over a very slow ‘fire, but not to brown it;
thicken it with flour; then put an equal quantity of good
sroth, and rich cream; let it boil half an hour, stir
tall the time ; strain it through a soup-strainer.

A4 Gravy, without Meat.

Put a glass of small beer, a glass of water, some
pepper, salt, lemon-peel grated, a bruised clove or two,
and a spoonful of walnut-pickle, or mushroom ketchup,
into a bason. Slice an onion, flour and fry it in a piece
of butter till it is brown. Then turn all the above into
a small tosser with the onion, and simmer it covered
twenty minutes. Strain it off for use, and when cold
take off the fat.

A rich Gravy.

Cut beef into thin slices, according to the quantity
wanted ; slice onions thin, and flour both ; fry them of
& light pale-brown, but don’t on any account suffer
thern to get black: put them into a stew-pan, pour
boiling water on the browning in the frying pan, boil
it up, and pour on the meat. Put to it a bunch-of
parsley, thyme, and savoury, a small bit of knotted
marjoram, the same of taragon, some mace, berries of
allspice, whole black peppers, a clove or two, and a bit
of lfam, or gammon of bacon. Simmer till you have
extracted all the juices of the meat; and sure to
skim the moment it boils, and often after.” If for a
hiare, or stewed fish, anchovy should be added.
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Gravy for a Fowl when there is no Meat to make it of.

%Wash the feet nicely, and cut them and the neck
small;  simmer them with a little bread browned ; a
slice of onion, a bit of parsley and thyme, some pepper
and salt, and the liver and gizzard, in « quarter of a

vint of water, till half-wasted. Take out the liver,
ruise it, and strain the liquor to it. Then thicken it
with flour and butter, and add a tea-spoonful of
mushroom ketchup, and it will be very good.
Veal Gravy.

Make it as directed for Cullis, page 109; but
leave out the spice, herbs, and flour. It should be
drawn very slowly ; and if for white dishes, don’t let
the meat brown.

Gravy to make Mutton eat like Venison.

Pick a very stale woodcock, or snipe, cut it to pieces
(but first take out the bag from the entrails), and
simmer with as much unseasoned meat gravy as you
will want. Strain it, and serve in the dish.

Strong Fish Gravy.

Skin two or three eels, or some flounders; gut and
wash them very clean ; cut them into small pieces, and
put into a saucepan. Cover them with water, and add
a little crust of bread toasted brown, two blades of
mace, some whole pepper, sweet herbs, a piece of
lemon-peel, an anchovy or two, and a tea-spoonful of
horse-radish. Cover close, and simmer; add a bit of
butter and flour, and boil with the above.

Savoury Jelly, to put over Cold Pies.

Make it of g small bare knuckle of leg or shoulder of
veal, or a piece of scrag of that, or mutton; or, if the
pie be of fowl or rabbit, the carcases, necks, and heads,
added to any piece of meat, will be sufficient, observing
to give consistence by cow-heel or shanks of mutton.
Put the meat, a slice of lean ham or bacon, a faggot of
different herbs, two blades of mace, an onion or two, a
small bit ¢f lemon-peel, and a tea-spoonful of Jamaica
pepper bruised, and the same of whele pepper, and

Y
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three pints. of water, in a stew-pot that shuts very
close.  As soon as it boils skim it well, and let* it
simmer very slowly till quite strong; strain it, and
when cold take off the fat with a spoon first, and then,
to remove every particle of grease, lay a clean piece of
cap or blotting-paper on it. When cold, if not clear,
boil it a few minutes with the whites of two eggs,
{but don’t add the sediment), and pour it through a
nice sieve, with a napkin in it, which has been dipped
in boiling water, to prevent waste.
Jelly, to cover cold Fish,

Clean a maid, and put it into three quarts of water,
with a calf’s foot, or cow-heel, a stick of horse-radish,
an onion, three blades of macé, some white pepper, a

iece of lemon-peel, and a good slice of lean mon.

tew until it wil jeilx; strain it oft'; when cold remove
every bit of fat; take it up from the sediment, and
boil it with a glass of sherry, the whites of four or five
eggs, and a piece of lemon. Boil without stirring;
and after a few minutes set it by to stand half an hour,
and strain it through a bag or sieve, with a cloth in it.
Cover the fish with it when cold.

PART V.
. SAUCES, &c.
A very good Sauce, eepecl.z;all% to hide the bad Colour of
owls.

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

This will do for roast rabbit.

White Sauce for Fricassee of Fouls, Rabbits, White Meat,
Fish, or Vegetables.

Tt is seldom necessary to buy meat for this favourite
sauce, as the proportion of that flavour is but small.
."The water that has boiled fowls, veal, or rabbit; ora
little broth, that may be in the house ; or the feet and
necks of chicken, or raw or dressed veal, will suffice.
Stew with a little water any of these, with a. bit oflemon-
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Feal, some ‘sliced onion, some white geppercoms, ‘a
ittle pounded mace, or nutmeg, and a bunch of sweet
herbs, until the flavour be , then strain it, and add
alittle good cream, a piece of butter, and a Zistle flour :
salt to your taste. A squeeze of lemon may be added
after the sauce is taken off the fire, shaking it well.
Yolk of egg is often used in fricassee, but if you have
any cream 1t is better ; and the former is apt to curdle.
Sauce for Wild Fowl

Simmer a tea-cupful of port wine, the same quantity
of good meat-gravy, a little shalot, a little pepper,
salt, a grate of nutmeg, and a bit of mace, for ten
minutes ; put in a bit of butter and flour, give it all
one boil, and pour it through the birds. In general
they are not stuffed as tame, but may be done so if liked.

Another for the same, or for Ducks.

Serve a rich gravy in the dish: cut the breast into
slices, but don’t take them off ; cut a lemon, and put
pesper and salt on it; then squeeze it on the breast,
and pour a spoonful of gravy over before you help.

An excellent Sauce for Carp, or botled Turkey.

Rub half a pound of butter with a tea-spoonful of
flour, put to it a lit¢zle water, melt it, and add near a

uarter of a pint of thick cream, and half an anchovy
chopped fine, not washed : set it over the fire; and as
it boils up, add a large spoonful of real India soy. If
that does not give it a fine colour, put a little more.
Turn it into the sauce-tureen, and put some salt and
half a lemon : stir it well to hinder it from curdling.

Sauce for Fowl of any sort.

Boil some veal-gravy, pepper, salt, the juice of a
Seville orange and a lemon, and a quarter as much of
port wine as of gravy : pour it into the dish, or a boat.

Sauce for cold Fowl, or Partridge.

Rub down in a mortar the yolks of two eggs boiled
hard, an anchovy, two desert-spoonfuls of oil, three of
vinegar, a shalot, Cayenne if approved, and a tea-
spoonful of mustard. All should be pounded before
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the oil is added. Then strain it. Shalot-vinegar
instead of shalot, eats well. *
Sauce d-la-Maitre & Hétel,

‘Put a piece of butter into a sauce-pan with some
hashed parsley, some taragon leaves, one or two leaves
of balm, with salt, lemon, or a glass of verjuice; mix
the whole with a woodén spoon, until they are well
incorporated.

A very fine Mushroom Sarce, for Fowls or Rabbits.

Wash and pick a pint of young mushrooms, and rub
them with salt, to take off the tender skin. Put them
into a sauce-pan with a little salt, some nutmeg, a
blade of mace, a pint of cream, and a good piece of
butter rubbed in flour. Boil them up, and stir them
till done; then pour it round the chickens, &c.
Garnish with lemon.—If you cannot get fresh mush-
rooms, use pickled ones done white, with a little
mushroom powder with the cream, &c.

Lemon white Sauce for boiled Fowls.

Put the peel of a small lemon, cut very thin, into a
pint of sweet rich cream, with a sprig of lemon-thyme,
and ten white pepper-corns. Simmer gently till it
tastes well of the lemon : then strain it; and thicken
it with a quarter of a pound of butter, and a desert-
spoonful of flour rubbed in it. Boil it up ; then pour
the juice of the lemon strained into it, stirring it well.
Dish the chickens, and then mix a little white gravy,
quite hot, with the cream, but don’t boil them
together: add salt to your taste.

Liver Sauce.

Chop boiled liver of rabbits or fowls, and do it as
directed for lemon-sauce, page 117, with a very little
pepper and salt, and some parsley.

Egyg Sauce,

Boil the eggs hard, and cut them into small pieces ;

then put them to melted butter.
Onion Sauce.
Peel the otiions, and boil them tendeér: squeeze the
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water from them, then chop them and add them to but-

ter that has been melted rich and smooth, as will be

hereafter directed, but with a little good milk instead of

water; boil it up once, and serve it for boiled rabbits,

partridges, scrag or knuckle of veal, or roast mutton.

A turnip boiled with the onions makes them milder.
Clear Sha'ot Sauce,

Put a few chopped shalots into a little gravy boiled
clear, and near Ealf as much vinegar, season with
pepper and salt: boil half an hour.

To make Parsley Sauce when no Parsley-leaves are to
be had.

Tie up a little parsley-seed in a bit of clean muslin
and boil it ten minutes in some water. Use this
water to melt the butter ; and throw into it a litue
boiled spinach minced, to look like parsley.

G'reen Sauce, for green Geese, or Duckiings.

Mix a quarter of a pint of sorrel-juice, a glass of
white wine, and some scalded gooseberries. Add
sugar, and a bit of butter. Boil them up.

Bread Sauce.

Boil a large onion, cut into four, with some black
peppers and milk, till the onion is quite a pap. Pour
the milk strained on grated white stale breatf, and cover
it. In an hour put it into a sauce-pan, with a
piece of butter mixed with a little flour; boil the
whole up together, and serve.

Dutch Sauce for Meat or Fish.

Put six spoonfuls of water, and four of vinegar, into a
sauce-pan warm, and thicken it with the yolks of two
eggs. Make it quite hot, but do not boil it: squeeze
in the juice of half a lemon, and strain it through a
sieve.

Sauce Robart, for Rumps or Steaks.
Put a piece of butter, the size of an egg, intoasauce-
an, set it over the fire, and when browning, throw ina
ﬂmdful of sticed onions cut small ; fry them brown, but
don’t let them burn ; add half a spoonful of flour, shake
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the onions in it, and give it another fry: then put four
spoonfuls of gravy, and some pepper and salt.and boil
it gently ten minutes; skim 1;? the fat; add a tea-
sgoonﬁxl of made mustard, a spoonful of vinegar, - and
the juice of half a lemon ; boil it all, and pour it round
the steaks. They should be of a fine yellow brown,
and garnished with fried parsley and lemon.

Benton Sauce, for kot or cold roast Beef.
Grate, or scrape very fine, some horse-radish, alittle
made mustard, some pounded white sugar, and four
large spoonfuls of vinegar. Serve in a saucer.

Sauce for Fish Pies, where Cream is not ordered.

Take equal quantities of white wine no* sweet, vine-
gar, oyster-liquor, and mushroom-ketchup ; boil them
up with an anchovy; strain; and pour it through a
funnel into the pie after it is baked.

Another.-—ChﬁY an anchovy small, and boil it up
with three spoonfuls of gravy, a quarter of a pint .of
cream, and a bit of butter and flour.

Tomata Sauce, for hot or cold Meals.

Put tomatas, when perfectly ripe, intoan earthen jar;
and set it in an oven, when the bread is drawn, till they
are quite soft; then separate the skins from the pulp ;
and mix this with capsicum-vinegar, and a few cloves of
garlick pounded, which must both be proportioned to
the quantity of fruit. Add powdered ginger and salt
to your taste. Some white-wine vinegar and Cayenne
may be used instead of capsicum-vinegar. Keep the
mixture in small wide-mouthed bottles, well corked,
and in a dry cool place.

Apple Sauce, for Goose and roast Pork. .

Pare, core, and slice, some apples; and put them in
a stone jar, into a sauce-pan of water, or on a hot hearth.
If on a hearth, let a spoonful or two of water be put i
to hinder them from Euming. When they are done,
bruise them to a mash, and put to them a bit of hutter
the size of a nutmeg, and a little brown sugar. Serve
it in a sauce-tureen. ol \
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. The old Currant Sauce for Venison,

Boil an ounce of dried currants in half a pint of
water, a few minutes; then add a small tea-cupful of
bread-crumbs, six cloves, a glass of port wine, and a
bit of butter, Stir it till the whole is smooth. ’

Lemon Sauce.

Cut thin slices of lemon into very small dice, and put
them into melted butter; give it one boil, and pour it
over boiled fowls.

Carrier Sauce d/‘or Moutton.

Chop six shalots fine; and boil them up with a gill
of gravy, a spoonful of vinegar, some pepper and salt.
Serve in a boat.

Ham Sauce.

When a ham is almost done with, pick all the meat
lean from the bone, leaving out any rusty part; beat
the meat and the bone to a mash with a rolling-pin;
put it into a sauce-pan, with three spoonfuls of gravy ;
set it over a slow fire, and stir it all the time, or it will
stick to the bottom. When it has been on some time,
put to it a small bundle of sweet herbs, some pepper,
and halfa pint of beef-gm.w' ; cover it up, and let it
stew over a gentle fire. hen it has a good flavour of
the herbs, strain off the gravy. A little of this is an
improvement to all gravies. @

A very fine Fish Sauce.

Put into a very nice tin sauce-pan a pint of fine port
wine, a gill of mountain, half a pint of fine walnut-ket.
chup, twelve anchovies, and the liquor that belongs to
them, a gill of walnut-pckle, the rind and juice of a
large lemon, four or five shalots, some Cayenne totaste,
three ounces of scraped horse-radish, three blades of
mace, and two tea-spoonfuls of made mustard ; boil it
all glently, till the rawness goes off; then put it intq
s}x:m 1 bottles for use. Cork them very close, and seal
the top. .

Another ~—Chop twenty-four anchovies not washed,
and ten shalots, and scrape three spoonfuls of horse.

At



. - DOMESTIC COOKERY.

“lt
_Adish ; which," with ten blades of .mace, twelve
cloves, two sliced lemons, half a pint of anchovy-liquor,
a quart of hock, or Rhenish wine, and a pint of water,
< «; a quart: then o;tra;ln;l off l" tm(ll1 whendcold, add
three 8 walnut-ketchup, an t into
small mesmrked. P

: Fish Sauce without Butter.

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

Fish Sauce a-la-Craster,

Thicken a quarter of a pound of butter with flour,
and brown it ; then ﬁutto 1t a pound ofthe best ancho-
vies cut. small, six blades of pounded mace, ten cloves,
forty berries of black pepper and allspice, a few small
onions, a faggot of sweet herbs (namely, savoury, thyme,
basil, and knotted marjoram), and a little parsley and
sliced horse-radish: on these pour half a pint of the
best sherry, and a piot and a. half of strong gravy.
Simmer all gently for twenty minutes, then strain'it
through a steve, andbottle it for use: the via{ of using
it is, %o boil some of it in the butter while melting..

An ewcellent substitute for Caper Suuce,

Boil slowly some parsley, tolet it become a bad co-.
lour, ¢ut, but don’tchiop it fine ; putit to melted butter,
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with a tea-spoonful of salt, and a
vinegar. Boil up and serve,

: Oyster Sauce. ‘

Save the liquor in opening the oysters ; and boil it
with the beards, a bit of mace, and lemon-peel., In
the mean time throw the oysters into cold water, and
drain it off. Strain the liquor, and put it into a sauce-
pan with them, and as much butter, mixed with a
little milk, as will make sauce enough; but first ruba
little flour with it.

Set them over the fire, and stir all the time: and
when the butter has boiled once or twice, take them
off, and keep the sauce-pan near the fire, but not on it;
for if done too much, the oysters will be hard. Squeeze
a little lemon-juice, and serve.

Iffor company, a little cream is a great improvement,
Observe, the oysters will thin the sance, so put butter
accordingly.

Lobster Sauce.

Pound the spawn, and two anchovies; pour on them
two spoonfuls of gravy; strain all into some butter
melted, as will be hereafter directed : then put in the
meat of the lobster, give it all one boil, and add a
squeeze of lemon.

Another way.—Leave out the anchovies and gravy ;
and do it as above, either with or without a little salt
and ketchup, as you like. Many prefer the flavour of
the Iobster and salt only. '

' Shrimp Sauce. .

If the shrimps are not picked at home, pour a little
water over them to wash them : put them to butter
melted thick and smooth, give them one boil, and add -
the juice of a lemon. ‘ ' L

. Ainchovy Savce,

Chop oneor twoanchovies without washing, put them
to some flour and buitter, and a little drop of watery stir
it over the fire fill it boils once or twice. When the
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anchovies are good, they will be dissolved ; and the

colour will be better than by the usual way.

To melt Butter, which s rarely well done, though a very
essential article.

Mix in the proportion of a tea-spoonful of flour to
four ounces of the best butter, on a trencher. Put it
into a small sauce-pan, and two or three table-spoon-
fuls of hot water, boil quick a'minute, shaking it all the
time. Milk used instead of water, requires rather less
butter, and looks whiter.

Vingaret, for cold Fowl, or Meat.

Chop mint, parsley, and shalot, mix with salt, oil,

and vinegar. Serve in a boat,

, Shalot Vinegar.
" Split six or eight shalots; put them into a quart bot-
tle, and fill it up with vinegar, stop it, and ina month
it will be fit for use.

Camp Vinegar.

Slice a large head of garlick ; and put it into a wide-
mouthed bottle, with half an ounce of Cayenne, two
tea-spoonfuls of real soy, two of walnut-ketchup, four
anchovies chopped, a pint of vinegar, and enough coch-
ineal to give it the colour of lavender-drops. Let it
stand six weeks ; then strain off quite clear, and keep
in small bottles sealed up.

Sugar Vinegar.

To every gallon of water put two pounds of the very
coarsest sugar, boil and skim thoroughly, then put one
quart. of cold water for every gallon of hot. When eool,
put into it a toast spread with yeast. Stir it nine
days; then barrel, and set it in a place where the sun
will ie on it, with a bit of slate on the bung-hole.
Make it in March, it will be ready in six months.

When sufficiently sour, it may be bottled, or may be
used from the cask with a woodeh spigot and faucet.

‘ ' Gooseberry Vinegar.

Boil spring water ; and when cold, put to every three

quarts, a quart of bruised gooseberries in a large tub.
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Let them remain sixty hours, stirring often, then strain
through a hair bag, and to each gallon of liquor add a
pound of the coarsest sugar. Put it into a barrel, and
a toast and yeast: cover the bung-hole with a bit of
slate, &c. as above. The greater quantity of sugar
and fruit the stronger the vinegar.

Cucumber Vinegar.

Pare and slice fifteen large cucumbers and put them
in a stone jar, with three pints of vinegar, four large
onions sliced, two or three shalots, a little garlick, two
large spoonfuls of salt, three tea-spoonfuls of pepper,
and half a tea-spoonful of Cayenne. After stam!)in
four days give the whole a boil, when cold, strain, an
filter the liquor through paper. Keep in small bottles
to add to sallad, or eat with meat.

Wine Vinegar.

After making raisin wine, when the fruit has been
strained, lay it ona heap to heat, then to every hundred
weight put fifteen gallons of water—set the cask, and
put yeast, &c. as before.

As vinegar is so necessary an article in a family, and
one on which so great a profit is made, a barrel or two
might always be kept preparing, according to what
suited. If the raisins of wine were ready, that kind
might be made ; if a great plenty of gooseberries made
them cheap, that sort; or if neither, then the sugar
vinegar—so that the cask may not be left empty, and
grow musty.

Nasturtions, for Copers. ‘

Keep them a few days after they are gathered, then
g:)ur boiling vinegar over them, and when cold, cover.

hey will not be fit to eat for some months, but are
then finely flavoured, and by many preferred to capers.

Tormake Mustard.

Mix thebest Durham flour of mustard hy degmes'with
bmhnti water to a proper thickness, rubbing it perfectly
smooth ; add alittle salt, and keep itin a small jar close
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covered, and put only as much into the glass as will°be
used soon, which should be wiped daily round the edges.
Another way, for immedinte use. .

Mix the mustard with new milk by degrees, to be
quite smooth, and add a little raw cream. It is much
softer this way, is not bitter, and will keep well.

The patent mustard is by many preferred, and it is
perhaps as cheap, being always reaci, ; and 1if the pots
are returned, three-pence is allowed for each.

A tea-spoonful of sugar to half a pint of mustard is
a great improvement, and softens it.

Kitchen Pepper,

Mix in the finest powder one ounce of ginger; of
cinnamon, black pepper, nutmeg, and Jamaica pepper,
half an ounce each; ten cloves, and six ounces of salt.
Keep it in a bottle; it is an agreeable addition to any
brown sauces or soups.

Spice in powder, kept in small bottles close stopped,

s much further than when used whole. It must be
ried before pounded, and should be done in quanti-
ties that may be wanted in three or four months.
Nutmeg need not be done, but the others should be
kept in separate bottles with a little label on each.
To dry Mushrooms.

‘Wipe them clean, and ofthe large take out the brown,
and peel off the skin. Lay them on paper to dry in a
cool oven, and keep them in paper bags in a dry place.
When used simmer them in the gravy, and they will
swell to near their former size: to simmer them in their
own liquor till it drﬁup into them, shaking the pan,
then drying on tin plates, is a good way, with spice or
not, as ebove, before made into powder.

Tie down with bladder, and keep in a dry place, or

in paper,
Mushroom Powder.
‘Wash halfa peck oflarge mushrooms while quite fresh,
and free them grit and dirt with flaunel, scrape out
the black part clean, and do not use any that are worm.
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eaten, put them into a stew-pan over the fire without
water, with two large onions, some cloves, a quarter of
an ounge of mace, and two spoonfuls of white pepper, all
in powder; simmer and shake them till all the liquor be
dried up, but be careful they do not burn. Lay them on
tins or sieves in a slow oven till they are dry enough to
beat to powder, then put the powder in small bottles,
corked, and tied closely, and Eeep in a dry place.—A
tea-spoonful will give a very fine flavour to any soup
or gravy, or any sauce; and it is to be added just be-
fore serving, and one boil given to it after it is put in.
T'o choose Anchories.

They are preserved in barrels, with bay salt: no
other fish has the fine flavour of the anchovy. The
best look red and mellow, and the bones moist and
oily ; the flesh should be high flavour, the liquor
reddish, and have a fine smell.

Essence of Anchovies.

Take two dozen of anchovies, chop them, and with-
out the bone, but with some of their own liquor strained,
add them to sixteen large spoonfuls of water; boil
gently till dissolved, which will be in a few minutes—
when cold, strain and bottle it.

To keep Anchovies when the liguor dries.

Pour on them beef-brine.

T'o make Sprais taste like Anchovies.

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

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

. Forcemeat, ‘

Whether"m‘the form ofstuﬂing~balls,orfurpattiesl&xakec
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a considerable part of good cooking, by the flavour it
imparts to whatsoever dish it is added, if properly made.
Exact rules for the quantity cannot easily be given ;
but the following observations may be useful, and habit
will soon give knowledge in mixing it to the taste.

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

According to what it is wanted for, should be the se-
lection from the following list, observing that of the
most pungent articles, least must be used. No one fla-
vour should predominate greatly ; yet, if several dishes
be served the same day, there should be a marked va-
riety in the taste of the forcemeat, as well as of the

avies. It should be consistent enough to cut witha

nife, but not dry and heavy.

Forcemeat Ingredients.

Cold fowl or veal. Opysters.

Scraped ham. * Anchovy.
.Fat bacon. Taragon.
Beef-suet. Savoury.

Crumbs of bread. Pennyroyal.
l‘;?;lqley. I'I{‘tr:otted marjoram.

ite pepper. e.
Salt. lBasnyirll.1
Nutmeg. Yolks of hard eggs.

Yolk and white of eggs Cayenne.
well beaten, to bind Garlic.
the mixture, Shalot,
Chives.
" Jamaica pepper,in finepow-
. der, or twoor three cloves.
The first column contains the articles of which the
forcemeat may be made, without any striking flavour ;
and to those, may be added some of the different in-
gredients of the second column, to vary the taste.

Forcemeat, to force Fowls or Meat.

Shred a Jittle ham, or gammon, some cold veal, or
fowl, some beef-suet; a small quantity of -ortion, some
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parsley, very little lemon-peel, salt, nutineg, or pounded
macej and either white pepper or Cayenne, and bread
crumhs.

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

For cold savoury Pies.

The same ; only substituting fat, or bacon, for suet.
The livers, (if the pie be of rabbit or fowls) mixed with
fat and lean of pork, instead of bacon, and seasoned as
above, is excellent.

For Hare, see to roast, page 94.

Ditto, for baked Pike, page 14.

Ditto, for Pike, Haddock, and small Cod, page 14.

Ditto, for Soles, page 16.

Ditto, for Mackerel, page 13.

Ditto, fo Fish Pie, page 128.

Very fine Forcemeat-balls, for Fish Soups, or Fish Stewed,
or maigre days.

Beat the flesh and soft parts of a middling lobster,
half an anchovy, a large piece of boiled celery, the yolk
of a hard egg, a little Cayenne, mace, salt, and white
pepper, with two table-spoonfuls cf bread crumbs, one
ditto of oyster liquor, two ounces of butter warmed, and
two eggs long beaten : make into balls, and fry of a
fine brown in butter.

Forcemaat as for Turtle, at the Bush, Bristol.

A pound of fine fresh suet, one ounce of ready dressed
veal or chicken, chopped fine, crumbs of bread, a little
shalot or onion, salt,white pepper, nutmeg, mace, penny-
royal, })axsley, and lemon, thyme finely shred ; beat as
many fresh eggs, yolks and whites separately, as will
make the above ingredients into a moist paste ; roll into
small balls, and boil them in fresh lard, putting them in
just as it boils up  'When of a light brown, take them
out, and drain them before the fire. If the suet be moist
or stale, a great many more eggs will be necessary.

Bglls made this way are remarkably light; but be-
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ing greasy, some people prefer them with less suet and

eggs. ‘ -
Little Eggs for Turtle.

Beat three hard yolks of eggs in a mortar, ana make
into apaste with the yolk of a raw one, rollitinto small
balls, and throw them into boiling water for two minutes
to harden.

Browning, to colour and flavour made-dishes.

Reat to powder four ounces of double refined sugar,
put it into a very nice iron frying-pan, with one ounce
of fine fresh butter, mix it well over a clear fire, and,
when it begins to froth, hold itup higher; whenofa very
fine dark brown, pour in a small quantity of a pint of
port, and the whole by very slow degrees, stirring all the
time. Put to the above half an ounce of Jamaica, and
the same of black pepper, six cloves of shalots peeled,
three blades of mace bruised, three spoonfuls of mush-
room, and the same of walnut ketchup, some salt,and the
finely pared rind of a lemon; boil gently fiftcen mi-
nutes, pour it iuto a bason till cold, take off the scum,
and bottle for use.

Casserol, or Rice Edging, for a Currie, or Fricassee.

After soaking and picking fine Carolina rice, boil it in
water, and a little sa{)t, until tender, but not to a mash ;
drain, and put it round the inner edge of the dish, to the
height of two inches ; smooth it with the back ofa spoon,
and wash it over with yolk of egg, and put it into the
oven for three or four minutes, then serve the meat in
the middle.

PART VI.
PIES, PUDDINGS, AND PASTRY.
SAVOURY PIKS.
( Frust Pies will be placed under the head pasTRY,)
Observations on Savoury Pics.
. Tnere are few articles of cookery more generally
liked than relishing pies, if properly made ; and they
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spof a great variety of things. Some are
Hen cold, and, in that case, there should be
ntotheforcemeat that is used with them. If
the pie 8 ¢ made of meat that will take more dress-
ing, to make it extremely tender, than the baking of the
crust willallow ; or ifitisto be served in an earthen pie-
form ; observe the following preparation:

Take three pounds of the veiny piece of beef (for in-
stance) that hasfat and lean ; washit; and season it with
salt, pepper, mace, and allspice, in fine powder, rub-
bing them wellin. Set it by the side ofa slow fire,in a
stew-pot that will just hold it ; put to ita piece of butter,
of about the weight of two ounces, and cover it quite
close; let it just simmer in its own steam till it begins to
shrink. When it is cold, add more seasoning, force-
meat, and eggs : and if it is in a dish, put some gravy
toit before haking ; but ifit is only in crust, don’t put
the gravy till after itis cold andin jelly, as has been de-
scribed in pages 111 and 112. Forcemeat may be put
both under and over the meat, if preferred to balls.

Eel Pie.

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

Cod Pie.

Take a piece of the middle of a small cod, and salt it
well one night: next day washit ; season with pepper,
salt, and a very little nutmeg, mixed ; placein a dish,
and put some butter on it, and a little good broth of
any kind into the dish.

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

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

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

Split some soles from the bone, and cut ‘the fif§fose ;
season with a mixture of salt, pepper, a little #étmeg
and pounded mace, and put them in layers, with oysters.
They eat excellently, A pair of middling-sized ones
will do, and halfa hundred of oysters. Put inthe dish
the oyster-liquor, two or three spoonfuls of broth, and
some butter. When the pie comes home, pow in a
cupful of thick cream.

Shrimp Pie, excellent.

Pick a quart of shrimps; if they are very salt, season
them with only mace and a clove or two. Mince two
or three anchovies ; mix these with the «pice, and then
season the shrimps. Put some butterat the bottom of
the dish, and over the shrimps, with a glass of sharp
white wine. The paste must belightand thin. They
do not take long baking.

Lobster Prie.

Boiltwo lobsters, or three small, take out the tails, cut
them in two, take out the gut, cut each in four pieces,
and layin asmall dish, put in then the meat ofthe claws,
and that you have picked outof the body ; pick off the
furry parts from the latter, and take out the lady; the
spawn, beat in amortar ; likewiseall the shells : setthem
on to stew with some water, two or three spoonfuls of
vinegar, pepper, salt, and some pounded mace ; alarge
piece of butter, rolled in flour, must be added when the
goodness of the shells is obtained : give a boil or two,
and pour into the dish strained ; strew some crumbs,
and put a paste over all; bake slowly, but only till the
paste be done,

A remarkable fine Fish Pre.

Boil two pounds of small eels; having cut the fins
quite close, pick the flesh off, and throw the bones into
the liquor, with a little mace, pepper, salt, and a slice
of onion; boil till quite rich, and strain it. Make force-
meat of the flesh, an anchovy, parsley, lemon-peel, salt,
pepper, and crumbs, and four ounces of butter warmed,
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and lay it at the bottom of the dish. Take the flesh of
soles, small cod, or dressed turbot, and lay them on the
forcemeat, having rubbed it with salt and pepper:
pour the gravy over and bake.

Observe to take off the skin and fins, if cod or soles.

Pilchard and Leek Pie.

Clean and skin the white part of some large leeks;
scald in milk and water, and put them in layers into a
dish, and between the layers. two or three salted SE]—
chards which have been soaked for some hours the day
before. Coverthe whole with a good plain crust. When
the pie is taken out of the oven, lift up the side crust with
a knife, and empty out all the liquor; then pourin
half a pint of scalded cream.

Beef-steak Lie.

Prepare the steaks as in page 37, and when seasoned
and rolled with fat in each, put them in a dish with
puff paste round the edges; put alittle water in the
dish, and cover it with a good crust.

Veal Pie.

Take some of the middle, or scrag, of a small neck ;
season it ; and either put toit, or not, a few slices oflean
bacon orham. If itis wanted of ahigh relish, add mace,
Cayenne, and nutmeg, to the salt and pepper; and also
forcemeat and eggs ; and if you choose, agd traffles, mo-
rels, mushrooms, sweetbreads cut into small bits, and
cocks’-combs blanched, if liked. Have a rich gravy
ready, to pour in after baking.—It will be very good
without any of the latter additions.

A rich Veal Pre.

Cut steaks from a neck or breast of veal; season them
with pepper, salt, nutmeg, and a very little clovein pow-
der. Slice twosweetbreads, and season them in the same
manner, Lay a puff paste on the ledge ofthe dish ; then
put the meat, yolks of hard eggs, the sweethreads, and
some oysters up to the top of the dish. Lay over the
whole some very thin slices of ham, aud fill up the dish
with water; cover; and when it is taken outof the oven,
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pourin at the top, thwough a funnel, a few spoonfuls of
good .veal-gravy, and some cream to fill up; but first
boil it up with a tea-spoonful of flour. Truffles, &c.
if approved.

Veal (or Chicken) and Parsley Pie.

Cut some slices from the leg or neck ofveal; iftheleg,
from about the knuckle. Season them with salt ; scald
some parsley that is picked from the stems, and squeeze
itdry; cutit a little, and lay it at the bottom of the dish ;
then put the meat, and so on, in layers. Fill the dish
withnew milk, but not so high as to touch the crust. Co-
ver it ; and when baked, pour out a little of the milk,
and put in half a pint of good scalded cream.

Chicken may be cut up skinned, and made in the
same way.

Veal-olive Prie.

Make the olives as directed in page 51; put them
round and round the dish, making the middle highest.
Vill it up almost with water, and cover it. Add gravy,
eream, and flour, .

T Calf’s-head Pie,

Stew a knudkle of veal till fit for eating, with two
onions, a few isinglass shavings, abunch ofherbs, ablade
of mace, and a few pepper-corns, in 3 pints of water.
Keep the broth for the pie. Take off a bit of the meat
for tge balls, and let the other be eaten, but simmer the
bones in the broth tillitis very good. Half-boil the head,
and cutit in square bits; put a layer of ham at the bot-
tom ; then some head, first fat then lean, with balls and
hard eggs cutin half, and soontill the dish be full : butbe
particularly careful not to place the pieces close, or the
pie will be too solid, and there will be no space for the
Jelly. The meat must be first pretty well seasoned with
pepper and salt, and ascrape or two of nutmeg. Put a
little water and alittle gravy into the dish, am% cover it
with a tolerable thick crust ; bake itin a slow oven, and,
when done, pour intoit as much gravy as it can possibly
hold, and donot cut it till perfectfy cold; in doing which,
observe to use a very sharp knife, and first cut outa large
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bit, going down to the bottom of the dish ; and when
done thus, thinner slices can be cut; the different co-
lours, and the clear jelly, have a beautiful marbled
appearance.

A small pie may be made to eat hot, which with
high seasoning, oysters, mushrooms, truffles,: morels,
&c. has a very good appearance.

The cold pie will keep many days. Slices make a
pretty side-dish.

Instead of isinglass, use a calf’s foot, or a cow-heel,
if the jelly is not likely to be stiff enough.

The pickled tongues of former calves’-heads may be
cut in, to vary the colour, instead of, or besides ham.

Excelient Pork Pies, to eat cold.

Raise common boiled crustinto either a round or oval
form, asyou choose ; haveready the trimming and small
bits of pork cutoff whenahog iskilled ; and if these are
not enough, take themeat offa sweetbone. Beat it well
with a rolling-pin; season with pepper and salt, and
keep the fat and lean separate. Put 1t in layers, quite
close up to the top : lay on the lid : cutthe edge smooth
round, and pinch it; bake in a slow soaking oven, as
the meatis very snlid. Directionsfor raising the crust
will be given hereafter. The pork may be put into a
common dish, with a very plain crust; and be quite as
good. Observe to put no bone or water into pork pie ;
the outside of the pieces will be hard, unless they are
cnt small and pressed close.

Mutton Pie,

Cut steaks from a lion or neck of mutton that has
hung; beat them, and remove some of the fat. Season
with salt, pepper, and a little onion ; put a little water
at the bottom of the dish, and a little paste at the edge;
then cover with a moderately thick paste. Or raise small
pies, and breaking each bone in two to shorten it, sea-
son, and coverit over, pinching the edge. Whan they
come out, pour into each a spoonful of gravy made of a
it of mutton. ’ :
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Squab Pie.

Cut apples as for other pies, and lay them in rows
with mutton-chops : shred onion, and sprinkle it among
them, and also some sugar.

Lamh Pie.

Make it of the loin, ueck, or breast; the breast of
house-lamb is one of the most delicate things that can
be eaten. It should be very lightly seasoned with
pepperand salt ; the bone taken out, butnot the gristles ;
and a small quantity of jelly gravy be put in hot; but
the pie should not be cut till cold. Put two spoonfuls
of water before baking. .

Grass lamb makes an excellent pie, and may either
be boned or not, but not to bone it is perhaps the
best. Season with only pepper and salt; put twc
spoonfuls of water before baking, and as much gravy
when it comes from the oven.

Note.—Meat-pies being fat, it is best to let out the
gravy on one side, and put it in again by a funnel, at
the centre, and a little may be added.

Chicken Pie.

Cut up two young fowls; seuson with white pepper,
salt, a little mace, and nutmeg, all in the finest powder;
likewise a little Cayenne. Put the chicken, slices of
ham, or fresh gammon of bacon, forcemeat-balls, and
hard eggs, by turns in layers. If it is tobe bakedin a
dish, put a little water ; but none if in a raised crust.
By the time it returns from the oven, have ready a gravy
of knuckle of veal, or a bit of the scrag with some shank-
bones of mutton, seasoned with herbs, onion, mace, and
white pepper. If it is to be eaten hot, you may add
truffles, morels, mushrooms, &c. but not if to be eaten
cold. Ifitis made in a dish, put as much gravy as
will fill it; but, in raised crust, the gravy must be
nicely strained, and then put in cold as jeﬂ . Tomake
the jelly clear, you miay give it a boil with the whites
of two eggs, after taking away the meat, and then run
it through a fine lawn sieve,
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Rabbits, if young and in flesh, do as well: their
legs should be cut short, and the breast-bones must not
go in, but will help to make the giavy,

Green-goose Pie,

Bone two young green geese, of a good size ; but first
take away every plug, and singe them nicely. Wash
them clean ; and season them high with salt, pepper,
mace, and allspice. Put one inside the other ; and press
them as close as you can, drawing the legs inwards. Put
a good deal of butter over them, and bake them either
with or without crust ; if the latter, a cover to thedish
must fit close to keep in the steam. It will keep long.

Duck Pre.

Bone a full-grown young duck and a fowl; wash them,
and season with pepper and salt, and a small proportion
of mace and allspice, in the finest powder. Put thefowl
within the duck, and in the former a calf’s tongue pickled
red, boiled very tender and peeled. Press the whole
close ; the skins of the legs should be drawn inwards,
that the body of the fowls may be quite smooth. Ii
approved, the space between the sides of the crust may
be filled with a fine forcemeat, made according to the
second receipt given for making forcemeat in page 125.
Bake it in a slow oven, either in a raised crust, or pie-
dish with a thick crust, ornamented.

The large pies in Staffordshire are made as above:
but with a goose outwards, then a turkey, a duck next,
then a fowl; and either tongue, small birds, or force-
meat, in the middle. '

Giblet Prie,

After very nicely cleaning goose or duck giblets, stew
them with a small quantity of water, onion, black pepper,
and a bunch of sweet herbs, till nearly done. Let them
grow cold ; and if not enough to fill the dish, lay a beef,
veal, or two or three mutton steaks, at bottom, Put the
liquor of the stew to bake with the above ; and when the
pie is baked, pour into it a large tea-cupful of cream.

Sliced potatoes added to it, eat extremely well.
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Pigeon Pie.

Rub the pigeons with pepperand salt, inside and out;
in the latter put a bit of butter, and, if approved, some
parsley choprd with the livers, and alittle of the same
season'mgl.7 ay a beef steak at the bottom of the dish,
and the birds on it; between every two, a hard egg.
Put a cup of water in the dish ; and if you have any
ham in the house, lay a biton each pigeon : it is a great
improvement to the flavour,

Observe, when ham is cut for gravy or pies, to take
the under part rather than the prime.

Season the gizzards, and two joints of the wings,
and put them in the centre of the pie; and over them,
in a hole made in the crust, three feet nicely cleaned,
to show what pie it is.

Partridge Pie in a dish.

Pick and singe four partridges ; cut off the legs at
the knee ; season with pepper, salt, chopped garsley,
thyme, and mushrooms. Lay a veal-steak, and a slice
of ham, at the bottom of the dish : put the partridge in,
and half a pint of good broth. Put puff paste on the
ledge of the dish, and cover with the same ; brush it
over with egg, and bake an hour.

Hare Pie, to cat cold.

Season the hare after it is cut up; and bake it, with
eggs and forcemeat, in a raised crust or dish. When
it 18 to be served, cut off thelid, and cover it with jelly-
gravy, as in page 111,

A French Pie.

Laya %uﬁ‘-paste round on the ledge of the dish : and
put in either veal in slices, rabbits or chickens jointed ;
with forcemeat-balls, sweetbreads cut in pieces, arti-
choke-bottoms, and a few truffles.

Vegetable Pie.

Scald and blanch some broad beans ; cutyoung carrots,
turnips, artichoke-bottoms, mushrooms, pease, onions,
lettuce, parsley, celery, orany of them you have ; make
the whole iuto a nice stew, with some good veal-gravy. -
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Bake a crust over a dish, with a little lining round the

edge, and a cup turned up to keep it from sinking.

‘When baked, open the lid, and pour in the stew.
Parstey Pie.

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

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

Turnip Pie.

Season mutton-chops with saltand pepper, reserving
the ends of the neck-bones to lay over the turnips,
whichmust be cutinto small dice, and puton the steaks.

Put two or three good spoonfuls ofmilk in. You may
add sliced onion. éover with a crust.

Potatoe Pre.

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

An Herb Pre,

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

) Raised Crust Jor Meat.pies, or Fowls, &c.

Boil water with a little finelard, and an equal quantity
of fresh dripping, or of butter, but not much of either.
While hot, mix this with as much flouras you will want,
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making the paste as stiffas you can to be smooth, which
you will make it by good kneading and beatingit with the
rolling-pin. When quite smooth, put in a lumpintoa
cloth, or under a pan, to soak till near cold.

Those who have nota good hand at raising crust may
do thus : Roll the paste of a proper thickness, and cut
out the top and bottom of the pie, then a long piece for
the sides. Cement the bottom to the sides with egg,
bringing the formerrather further out, and pinching both
together ; putegg between the edges of the paste, tomake
it adhere at the sides. Fill your pie, and put on the
cover, and pinch it and theside crust together. The
same mode of uniting the paste is to be observed if the
sides are pressed into a tin form, in which the paste must
be baked, after it shall be filled and covered ; but in the
latter case, the tin should be buttered, and carefully
taken off when done enough ; and as the form usually
makes the sides of a lighter colour than is proper, the
paste should be put iuto the oven again for a quarter of
an hour. With a feather, put egg over at first.

PUDDINGS, &c.
Observations on making Puddings and Pancakes.

The outside of a boiled puddingoften tastes disagrce-
ably ; which arises from the cloth not being nicely wash-
ed, and kept in a dry place. Itshould be dipped in
boiling water, squeezed dry, and floured whento be used.

If bread, it should be tied loose ; ifbatter, tight over.

The water should boil quick when the pudding is
put in; and it should be moved aboutfor a minute, lest
the ingredients should not mix.

Batter-pudding should be strained through a coarse
sieve, when all is mixed. Inothers theeggs separately.

The pans and basins must always be buttered.

A pan of eold water should be ready, and the pud-
ding dipt in as soon as it comes outof the pot, and then
it will not adhere to the cloth.

Very good puddings may be made withou? eggs ; but
they must have as litﬁe milk as will mix, and must boil
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three or four hours. A few spoonfuls of fresh small
beer, or one of yeast, will answer instead of eggs.

Or Snow is an excellent substitute for eggs, eitherin
puddings or pancakes. Two large spoonfuls will supply
the place of one egg, and the article it isused in will be
equally good.  This is an useful piece of information,
especially as snow often falls at the season when eggs are
dearest., Fresh small beer, or bottled maltliq-ors, like-
wise serve instead of eggs. The snow may be taken up
from any clean spot before it is wanted, and will notlose
its virtue, though the sooner it is used the better.

Not».—The yolks and whites beatenlongand separate-
ly, make the article they are put into much lighter.

Atmond Puddings. ,

Beat half a pound of sweet and a few bitter althonds
with a spoonful of water ; then mix four ounce# of but-
ter, four eggs, two spoonfuls of cream, warm-with the
butter, one of brandy, a little nutmeg, and sugar to
taste. Buttersome cups,haltfill, and bake the puddings.

Serve with butter, wine, and sugar.

Balked Almond Pudding.

Beat fine four ounces of almonds, four or five bitter
ditto, with a little wine, yolks of six eggs, peel of two
lemons grated, six ounces of butter, near a quart of
cream, and juice of one lemon. When well mixed, bake
it half an hour, with paste round the dish.

Small Almond Puddings.

Pound eight ounces of almonds, and a few bitter, with
a spoonful of water; mixed with four oz. of butter warm-
ed, four yolks and two whites of eggs, sugar to tagte, two
spoonfuls of cream, and one of brandy ; mix well, and
bake in little cups buttered. Serve with pudding-sauce.

Sago Pudding.

Boil a pint and a half of new milk, with four spoonfuls
of sago nicely washed and picked, lemon-peel, cinna-
mon, and nutmeg; sweeten to taste ; then mix four
eggs, put a paste round the dish and bake slowly,
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Bréad dnd Butter Pudding. ™. % -

Slice bread spread with butter, andﬁay it’in a dish
with cyrrants‘between each layer ; and sliced citron,
erange, or lemon, if to be very nice. Pour over an un-
boiled custard of milk, two or three eggs, a few pimen-
tos, and a very little ratafia, two hours atleast before
it is to be baked ; and lade it over to soak the bread.

A paste round the edge makes all puddings look
better, but is not necessary.

Orange Pudding.

Grate the rind of a Seville orange ; put toit six ounces
offresh butter, six or eight ounces of lnmp sugar pound-
ed : beat them all in a marble mortar, and add as you do
it the whole of 8 eggs well beaten and strained; scrape
a raw apple, and mix with the rest; put a paste at the
bottom and sides of the dish, and over the orange mix-
ture put cross bars of paste. Half an hour will bake it.

Another.—Mix of orange paste two full spoons, with
six eggs, four of sugar, four ounces of butter warm, and
put into a shallow dish with a paste lining. Bake
twenty minutes.

Another —Rather more than two table-spoonfuls of
the orange 1;{)am:e, mixed with six eggs, four ounces of
sugar, and four ounces of butter, melted, will make a
ﬁood sized pudding, with a paste at the bottom of the

ish. Bake twenty minutes.
An excellent Lemon Pudding.

Beat the yolks of four eggs ; add four ounces of white
sugar, the rind of alemon being rubbed with some lumps
of it to take the essence ; then peel, and beat it in a
mortar*with the juice of a large lemon, and mix all with
four or five ounces of butter warmed. Put a crust intoa
shallow dish, nick the edges, and put the above into
it. When served, turn the pudding out of the dish,

- 4 very fine Amber Pudding.
Puta pound of butter into a saucepan, with three
varters of a pound of loafsugar finely powdered ; melt
the buttgrl‘: and mix well with it - then add the yolks of
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fifteen eggs well beaten, and as much fresh candied-
orange as will add colour and flavour te it, being first
beaten to a fine paste. Line the dish with paste for-
turning out; and when filled with the above, lay a crust
over, as you would a pie, and bake in a slow oven.
It is as good cold as hot.

Baked Apple Pudding.

Pareand quarter four large apples ; boil them tender, .,
with the rind of a lemon, in so little water that, when
done, none may remain ; beat them quite fine in a mor-
tar;.add the crumb of a small roll, four ounces of but-
ter melted, the yolks of five and whites of three eggs,
juice of half a lemon, and sugar to taste; beat all to-
gether, and lay it in a dish with paste to turn‘oat.

Oatmeal Pudding.

Pour a quart of boiling milk over a pint of the best
Jine oatmeal ; let it soak all night ; ne¥t day beat two
eggs, and mix a little salt ; butter a bason that will just
“hold it ; cover it tight with a floured cloth, and boil it
an hour and a half. Eat it with cold butter and salt.

‘When cold, slice and toast it, and eat it as oatcake
buttered.

Dutch Pudding, or Souster.

Melt one pound of butter in half a pint of milk ; mix
it into two pounds of flour, eight eggs, four spoonful
of yeast ; add one pound of currants, and a quarter of
a pound of sugar beaten and sifted.

This is a very good pudding hot; and equally so as
a cake when cold. If for the latter, caraways may be
used instead of currants. An hour will bake it in a
quick oven.

A Dutch Rice Pudding.

Soak four ounces of rice in warm water half an hour;
drain the latter from it, and throw it into a #tew-pan,
with half a pint of milk, hulf a stick of cinnamon, and
simmer till tender. When cold, add four whole eggs
well beaten, two ounces of butter melted inga tea-
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cupful of credm; and put three ounces of sugar,a
quarter of a nutmeg, and a good piece of lemon-peel.

Put a light puff-paste into a mould or dish, or grated
tops and bottoms, and bake in a quick oven.

“ Light or German Puddings or Puffs. -~ *

Melt three ounces of butter in a pint of cream ; Jet it
stand till nearly cold; then mix two ounces of fine
ir, and two ounces of sugar, four yolks-and two
whites of eggs, anda little rose ox orange-flower water.
Bake in little cups, buttered, half an hour. They should
be served the moment they are done, and only when
going to be eaten, or they will not be light.
Turgwut of the cups, and serve with white wine
and sugar.
Little Bread Puddings.

.. Steep the crmmb of a peany loaf grated, in about a
pint of warm t#lk ; when soaked, beat six eggs, whites
“and yolks, and mix with the bread, and two ounces of
butter warmed, sugar, orange-flower water, a spoonful
of brandy, a little nutmeg, and a tea-spoonful of cream.
Béat all well, and bake in tea-cups buttered. If cur-
rants are chosen, a quarter of a pound is sufficient; if
not, they are good without : or you may put orenge or
lemon candy. Serve with pudding-sauce.

Puddings in haste.

Shred suet, and put with grated bread, a few cur-
rants, the yolks of four eggs and the whites of two,
some grated lemon-peel, and ginger. Mix ; and make
into little balls about the size and shape of an egg,
with"a little flour,

.. Have readya skillet of boiling water, and throw them
in. Twenty minutes will boil them; but they will
rise to the top when done. N

udding-sauce. ’

' New College Puddings. .
. Grate the crumb of a twopenny loaf, shred suet eight
ounces; and mix with eight ounces of currants, gne of



PUDDINGS. Mot 141

® * g
citron mixed fine, qne of orange, a han% of sugar,

& nutmeg, three eggs beaten, yolk and white sepa-
rately, Mix, and make into the size and shape of a
goosg-egg. Put half a pound of butter into a frying-
pan; and, when melted and quite hot, stew them
gently in 1t over a stove; turn them two or three times
till of a fine light brown. Mix a glass of brandy with
the batter.

Serve with pudding-sauce.

Boiled Bread Pudding,

Grate white bread ; pour boiling “milk over it, and
cover clofe. When soaked an hour or two, beat it
fine, and mix with it two or three eggs well beaten.

Put it into a bason that will just hold it ; tiea floured
cloth over it, and put it into boiling water. - Send it
up with melted butter poured over. .

It may be eaten with salt or sugar. .

Prunes, or French plumbaymake a fige pudding in- s,
stead of raisins, either with suet or bre# pudding. &

Another, and richer.—On half a pint of crumbs of
bread pour half a pint of scalding milk ; cover for an
hour. Beat up four eggs, and when gtrained, add,
the bread, with a tea-spoonful of flour, an ounce “of
butter, two ounces of sugar, half a pound of currants,
an ounce of almonds beaten, with orange-flower water,
half an ounce of orange, ditto lemon, ditto citron.
Butter a bason that will exactly hold it, flour the
cloth, and tie tight over, and boil one hour,

Brown Bread Pudding., '

Half a pound of stale brown bread grated, ditto of
currants, ditto of shred suet, sugar, and nutmeg; mix
with four eggs, a spoonful of brandy, and two spoon-*
* fuls of creamn; boil in a cloth or basin that exactly

holds it three or four hours. ».

Nelson Puddings.

Put into a Dutch oven six small cakes called Nelsbn-
balls, or rice-cakes made in small tea-cups. When
quite hot, pour over them boiling melted butter, white
wine, and sugar ; and serve,

[

1
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, R Eve's Pudding. .

Grate threé quarters of a pound of bread ; mix it with

the same quantity of shred suet, the same of apples,

and walso of eurrants ; mix with these the whole of four

eggs, and the rind of half a lemon shred fine, Put it

into ashape ; boil three hours ; and serve with pudding-
sauce, the juice of half a lemon, and a little nutmeg.

Quaking Pudding.

Scald a quart of cream ; when almost cold put to it
four eggs well beaten, a spoonful and a half of flour,
some nutmegs and sugar; tie it close in a buttered
cloth ; boil it an hour ; and turn it out with care, lest it
should crack. Melted butter, a little wine, and sugar.

Dule of Cumberland's Pudding.

Mix six ounces of grated bread, the same quantity
of currants well cleaned and picked, the same of beef-
suet finely shred, the same of chopped apples and also
of lump-sugar,, six eggs, half a nutmeg, a pinch of salt,

- the rind of a lemon minced as fine as possible; and
citron, orange, and lemon, a large spoonful of each cut
thin. Mix thoroughly, and put into a basin; cover
very close with' floured cloths, and boil three hours.
Serve it with pudding-sauce, and the juice of half a
lemon, boiled together.

Transparent Pudding.

Beat eight eggs very well ; put them into a stew-pan,
with half a pound of sugar pounded fine, the same quan-

ity of butter, and some nutmeg grated. Set it on the
fire, and keep stirring it till it thickens. Then set it
into a basin to cool; put a rich puff paste round the
edge of the dish; pour in your pudding, and bake it
in a moderate oven. It will cut light and clear. You
may add candied orange and citron, if you like.
Batser Pudding.

Rub three spoonfuls of fine flour extremely smooth
by degrees into a pint of milk ; simmer till it thickens;
stir in two ounces of butter; set it to cool; then add the
yolks of three eggs: flour a cloth that has been wet, or
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butter a basin, and put the batter into it; tie if tight,
and plunge it into boiling water, the bottom upwards.
Boil it an hour and a half, and serve with plain butter.
If approved, a little ginger, nutmeg, and lemon-peel
may be added. Serve with sweet sauce.

Batter Pudding with Meat.

Make a batter with flour, milk, and eggs; pour a
little into the bottom of a pudding dish ; then put sea-
soned meat of any kind intoit, ang a little shred onion ;
pour the remainder of the batter over, and bake in a
slow oven.

Some like a loin of mutton baked in batter, being
first cleared of most of the fat.

Rice small Puddings.

Wash two large spoonfuls of rice, and simmer it with
half a pint of milk till thick, then put the size of an egg
of butter, and near half a piut of thick cream, and give
it one boil. When cold, mix four yolks and two whites
of eggs well beaten, sugar and nutmeg to taste; and
add grated lemon, and a little cinnamon.

Butter little cups, and fill three parts full, putting at
bottom some orange or citron. Bake three quarters of
an hour in a slowish oven. Serve the moment before
to be eaten, with sweet sauce in the dish, or a boat.

Plain Rice Pudding.

Wash and pick some rice ; throw among it some pi-
mento finely pounded, but not much; tic the rice in a
cloth, and leave plenty of room for it to swell. Boil it
in a quantity of water for an hour or two. When done,
eat it with butler and sugar, or milk. Put lemon-peel
if you please.

It is very good without spice, and eaten with salt
and butter.

A rich Rice Pudding.

Boil half a pound of rice in water, with a little bit of
salt, till quite tender; drain it dry ; mix it "with the
yolks and whites of four eggs, a quarter of a pint of
cream, with two ounces of fresh butter melted in the

0
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latter, four ounces of beef-suet or marrow, or veal-suet
taken from a fillet of veal, finely shred, three quarters
ofa pound of currants, two spoonfuls of brandy, one
of peach-water, or ratafia, nutmeg, and grated lemon-

eel. When well mixed, put a paste round the edge,
and fill the dish. Slices of candied orange, lemon, and
citron, if approved. Bake in a moderate oven.

Rice Pudding with Fruit.

Swell the rice with a very little milk over the fire;
then mix fruit of any kind with it (currants, goose-
berries scalded, pared and quartered apples, raisins, or
black currants) ; with one egg into the rice, tobind it;
boil it well, and serve with sugar.

DBalked Nice Pudding.

Swell rice as above ; then add some more milk, an
Sgg, sugar, allspice, and lemon-pecll. Bake in a deep

ish.

Another, for the Family.—Put into a very deep pan
half a pound of rice, washed and picked ; two ounces
of butter, four ounces of sugar, a few allspice pounded,
and two quarts of milk. Less butter will do, or some
suet. Bake in a slow oven.

A George Pudding.

Boil very tender a handtul of whole rice in a small
quantity of milk, with a large piece of lemon-peel. Let
it drain ; then mix with it a dozen of good-sized apples,
boiled to pulp as dry as possible ; add a glass of white
wine, the yolks of five eggs, two ounces of orange aud
citron cut thin; make it pretty sweet. Line a mold or
basin with a very good paste ; beat the five whites of
the eggs to a very strong froth, and mix with the other
ingredients ; fill the mold, and bake it of a fine brown
colour. Serve it with the bottom upward with the
following sauce : two glasses of wine, a spoonful of
sugar, the yolk of two eggs, and abit of butter as large
as a walnut ; simmer without boiling, and pour to and
from the sauce-pan, till of a proper thickness ; and put
in the dish.



PUDDINGS. 145

An excellent plain Potatoe Pudding.

Take eight ounces of hoiled potatoes, two ounces of
butter, the yolks and whites of two eggs, a quarter of
a pint of cream, one spoonful of white wine, a morsel of
salt, the juice and rind of a lemon ; beat all to froth ;
sugar to taste. A crust or not, as you like. Bake it.
If wanted richer, put three ounces more butter, sweet-
meats and almonds, and another egg.

Potatoe Pudding with” Meat.

Boil them till fit to mash; rub throngh a colander,
and make into a thick batter with milk and two eggs.
Lay some seasoned steaks in a dish, then some batter ;
and over the last layer put the remainder of the batter.
Bake a fine brown.

Steak or Kidney Pudding.

If kidney, split and soak it, and season that or the
meat, Make a paste of suet, flour, and milk ; roll it,
and line a basin with some ; put the kidney orsteaks in,
cover with paste, and pinch round the edge. Cover
with a cloth, and boil a considerable time.

Beef-steak Pudding.

Prepare some fine steaks as in page 37 ; roll them with
fat between ; anpd if you approve skred onion, add a
very little. Lay a paste of suet in a basin, and put in
the rollers of steaks : cover the basin with a paste, and
pinch the cdges to keep the gravy in. Cover with a
cloth tied cluse; and let the pudding boil slowly, but
for a length of time.

Baked Beef steal: Pudding.

Make a batter of milk, two eggs and flour, or, which
is much better, potatoes boiled and mashed through a
colander ; lay a little of it at the bottom of the dish
then put in the steaks prepared as above, and very well
seasoned ; pour the remainder of the batter over them,
and bake it.

Mutton Pudding.

Season with salt, pepper, and a bit of onion ; lay one

layer of steaks at the bottom of the dish; and pour a
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batter of potatoes boiled and pressed through a colan-
der, and mixed with milk and an egg, over them ; then
putting the rest of the steaks, and batter, bake it.

Batter with flour, instead of potatoes, eats well, but
requires more egg, and is not so good.

Another.—Cut slices off a leg that has been under-
done, and put them into a basin lined with a fine suet-
crust. Season with pepper, salt and finely-shred onion
or shalot.

Suet Pudding.

Shred a pound of suet ; mix with a pound and a quar-
ter of flour, two egus beaten separately, a little salt, and
as little milk as will make it. Boil four hours. It
eats well next day, cut in slices and broiled.

The outward fat of loins or necks of mutton finely
shred, makes a more delicate pudding than suet.

Veal-suet Pudding.

Cut the crumb of a threepenny loaf into slices ; boil
and sweeten two quarts of new milk, and pour over it.
‘When soaked, pour out a little of the milk; and mix
with six eggs wellbeaten, and half a nutmeg. Lay the
slices of bread into a dish ; with layers of currants and
veal-suet shred, a pound of each.  Butter the dish well,
and bake ; or you may boil it in a basin, if you prefer
it.

Hunter's Pudding.

Mix a pound of suet, ditto flour, ditto currants, ditto
raisins-stoned and a little cut, the rind of half a lemon
shred as fine as possible, six Jamaica peppers in fine
powder, four eggs, a glass of brandy, a little salt, and
as little milk as will make it of a proper cousistence;
boil it in a floured cloth, or a melon-mould, eight or
pine hours. Serve with sweet sauce. Addsometimes
a spoonful of peach-water for change of flavour.

his pudding will keep, after it is boiled, six months,
if kept tied up In the same cloth, and hung v, folded
in a sheet of cap-paper to preverve it from .akt, being
first cold. 'When to be used, it must boil a full hour,
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Common Plum Pudding.

The same proportions of flour, and suet, and half the
quantity of fruit, with spice, lemon, a glass of wine or
not, and one egg and milk, will makean excellent pud-
ding, if long boiled.

Custard Pudding.

Mix by degrees a pint of good milk with alarge spoon-
ful of flour, the yolks of five eggs, some orange-flower
water, and a little pounded cinnamon. Butter a basin
that will exactly hold it, pour the batter in, and tie a
floured cloth over. Put in boiling-water over the
fire, and turn it about a few minutes to prevent the
eg% going to one side. Half an hour will boil it.

ut currant-jelly on it, and serve with sweet sauce,
Macaroni Pudding.

Simmer an ounce or two of the pipe-sort in a pint of
milk, and a bit of lemon and cinnamon, till tender;
put it into a dish, with milk, two or three eggs but
only one white, sugar, nutmeg, a spoonful of peach-
water, and half a glass of raisin-wine, Bake with a
paste round the edges.

A layer of orange-marmalade, or raspberry-jam, in
a macaroni-pudding, for change, is a great improve-
ment ; in which case omit the almond-water, or ratafia,
which you wouid otherwise flavour it with.

Millet Pudding.

‘Wash three spoonfulsof the seeg ; putit into the dish,
with a crust round the edges ; pour over it as much new
milk as will nearly fill the dish, two ounces of butter,
warmed with it, sugar, shred lemon, and alittle scrape
of ginger and nutmeg. As you put it in the oven, stir
in two eggs beaten, and a spoonful of shred suet.

Carrot Pudding.

Boil a large carrot tender ; then bruise it in a marble
mortar, and mix with it a spoonful of biscuit-powder,
or three or four little sweet biscuits without seeds, four
yolks and two whites of eggs, a pint of cream either raw
or scalded, a little ratafia, a large spoonful of orange or
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rose-water, a quarter of a nutmeg, and two ounces of

sugar. Bake itin a shallow dishlined with paste ; and

turn it out to serve, with a little sugar dusted over,
An excellent Apricot Pudding.

Halve twelve large apricots, give them a scald till they
are soft; mean time pour on the grated crumbs ofa
penny loaf, a pint of Eoiliug cream ; when half cold,
four ounces of sugar, the yolks of four beaten eggs, and
a glass of white wine. Pound the apricots ina mortar
with some or all of the kernels ; mix then the{ruitand
other ingredients together; put a paste round a dish,
and bake the pudding half an hour.

Baled Gooseberry Pudding.

Stew gooseberries in a jar overa hot hearth, or in a
sauce-pan of water till they will pulp. Take a pint of
the juice pressed through a coarse sicve, and beat it
with three yolks and whites of eggs beaten and strain-
ed, one ounce and a hallof butter ; swecten it well, and

ut a crust round the dish. A few crumbs ofroll should

e mixed with the above to give a little consistence, or
four ounces of Naples biscuits.

A Green-bean Pudding.

Boil and blanch old beans, beat them in a mortar,
with very little pepper and salt, some cream, and the
yolk of an egg. A little spinach-juice will give a finer ¢
colour, but 1t is as good without. DBoil it in a bason
that will just hold it, an hour; and pour parsley and
butter over.

Serve bacon to eat with it.

Shelford Pudding.

Mix three quarters of a pound of currants or raisins,
one pound of suet, one pound of flour, six eggs, a little
good milk, some lemon-peel, alittle salt. Boil it in a
melon-shape six hours.

Brandy Pudding.

Lineamould with jar-raisins stoned, or dried cherries,
then with thin slices of French roll, next to which put
ratafias, or macaroons; then the fruit, rolls, and cakes
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in succession, until the mould be full; sprinkling in at
times two glasses of brandy. Beat four eggs, yolksand
whites; put to a pint of milk or cream, lightly sweet-
ened, half a nutmeg, and the rind of halfalemon finely
grated. Let the liquid sink into the solid part ; then
flour a cloth, tie it tightover, and boil one hour ; keep
-the mould theright sideup. Serve with pudding-sauce.
Buttermilk Pudding. )

Warm three quarts of new milk ; turn it with aquart
of buttermilk ; drain the curd through a seive ; when
dry pound it in a marble mortar, with near half a pound
of sugar, a lemon boiled tender, the crumb of a roll
grated, a nutmeg grated, six bitter almonds, four ounces
of warm butter, a tea-cupful of good cream, the yolks
of five and whites of three eggs, a glass of sweet wine,
and ditto of brandy.

When well incorporated, bake in small cups or bowls
well buttered ; if the bottom be not brown, use a sala-
raander ; but serve as quick as possible, and with pud-
diug sauce.

Curd Puddings, or Puffs.

Turn two quarts of milk to curd, press the whey
from it, rub through a sieve, and mix four ounces of
butter, the crumb ofa penny loaf, two spoonfuls of cream,
and half a nutmeg, a small quantity of sugar, and two
spooutuls of white wine. Butter little cups, or small
pattypans, and fill them three parts. Orange-flower
water is an improvement. Bake them with care.

Serve with sweet sauce in a boat.

Boiled Curd Pudding.

Rub the curd of two gallons of milk when drained
through a sieve. Mix it with six eggs, a little cream,
two spoonfuls of orange-flower water, half a nutmeg,
flour and crumbs ofbread each three spoonfuls, currants
and raisins half a pound of each. Boil an hour in a
thick well-floured cloth.

LPippin Pudding.
. Loddle six pippinsin vine-leaves covered with water,
very gently, that the inside be done without breaking



150 DOMESTIC COOKERY.

the skins. When soft, skin, and with a tea-spoon take
the pulp from the core. Press it through a colander ;
add two spoonfuls of orange-flower water, three eggs
beaten, a glass of raisin-wine, a pint of scalded cream,
sugar and nutmeg to taste. Lay a thin puff paste at the
bottom and sides of the dish: shred very thin lemon-
peel as fine as possible, and put it into the dish ; like-
wise lemon, orange, and citron, in small slices, but not
s0 thin as to dissolve in the baking.
Forkshire Pudding.

Mix 5 spoonfuls of flour, with a quart of milk, and
three eggs well beaten. Butter the pan. Whenbrown
by baking under the meat, turn the other side upwards,
and brown that. It should be made in a square pan,
and cut into pieces to come to table. Set it over a
chafing-dish at first, and stir it some minutes.

A4 quick-made Pudding.

Flour and suet halfa pound each, four eggs, a quar-

ter of a pint of new milk, a little mace and nutmeg, a
uarter of a pound of raisins, ditto of currants: mix
well, and boil three qluaners of an hour with the cover
of the pot on, or it will require longer.
Russian seed, or ground Rice Pudding.

Boil a large spoonful heaped, of either, in a pint of
new milk, with lemon-peel and cinnamon. When ;-
eold, add sugar, nutmeg, and two eggs well beatert.
Bake with a crust round the dish.

A Welck Pmddin%.

Let 4 a pound of fine butter melt gently, beat with -
it the yolks of eight, and whites of four eggs, mix in six
ounces of loaf sugar, and the rind of a lemon grated.
Put a paste into a dish for turning out, and pour the
above in, and nicely bake it.

Ozxford Dumplings. .

Of grated bread 2 ounces, currants and shred suet
four ounces each, two large spoonfuls of flour, a great
deal of grated lemon-peel, a bit of sugar, and a little
pimento in fine powder. Mix with 2 eggs and a little *
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milk into five dumplings, and fry of afine yellow brown.
Made with flour instead of bread, but half the quantity,
they are excellent.

' S);rve with sweet sauce.

Suet Dumplings.

Make as pudding (page 146;) and drop into beiling
water, or into the boiling of beef: or you may boil them
in a cloth.

Apple, Currant, or Damson Dumplings, or Pudding.

Make as above, and line a basin with the paste to-
lerably thin ; fill with the fruit, and cover it; tiea cloth
over tight, and boil till the fruit shall be done enough.

’ Yeast, or Suffolk Dumplings.

Make a very light dough with yeast, as for bread,
but with milk instead of water, and put salt. Let it
rise an hour before the fire.

Twenty minutes before you are to serve, have ready
a large stew-pan of boiling water ; make the dough in-
to balls, the size of a middling apple ; throw them in,
and boil twenty minutes. If you doubt when done
enough, stick a clean fork into one, and if it come out
clear, it is done.

The way to eat them is to tear them apart on the
top with two forks, for they become heavy by their
own steam. Eat immediately with meat, or sugar and
butter, or salt.

A Charlotte. )

Cut as many very thin slices of white bread as will
cover the bottom and line the sides of a baking dish, but
first rubitthick with butter. Putapples, in thin slices,
into the dish, in layers, till full, strewing sugarbetween,

-and bits of butter. In the mean time, soak as many
thin slices of bread a8 will cover the whole, in warm
milk, over which lay a plate, and a weight to keep the
bread close on the apples. Bake slowly three hours.
‘To a middling-sized dish use halfa pound of butter in
the whole,
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Common Pancakes.

Make a light batter of eggs, flour, and milk. Fryin
a small pan, in hotdripping or lard. Salt, or nutineg,
and ginger, may be added.

Sugar and lemon should be served to eat with them.
Or, when eggs are scarce, make the batter with flour,
and small beer, ginger, &c., or clean snow, with flour,
and a very little milk, will serve as well as egg.

Fine Pancukes, fried without Butler or Lard.

Beat six fresh eggs extremely well; mix, when
strained, with a pint of cream, four ounces of sugar, a
glass of wine, half a nutmeg grated, and as much flour
as will make it almost as thick as ordinary pancake
batter, but not quite. Heat the frying-pan tolerably
hot, wipe it with a clean cloth ; then pour in the batter,
to make thin pancakes.

Pancakes of Rice.

Boil half a pound of rice to a jelly in a small quan-
tity of water; when cold, mix it with a piut of cream,
eight eggs, a bit of salt and nutmeg: stir in eight ounces
of butter just warmed, and add as much flour as will
make the batter thick enough. ¥ry in as little lard or
dripping as possible.

Irish Pancakes.

Beat eight yolks and four whites of eggs, strain
them into a pint of cream, put a grated nutmeg, and
sugar to your taste; set three ounces of fresh butter on
the fire, stir it, and as it warms pour it to the cream,
which should be warm when the eggs are put toit:
then mix smooth almost half a pint of flour. Fry the
pancakes very thin ; the first with a bit of butter, but
not the others.

Serve several, on one another.

New-England Pancakes.

Mix a pint of cream, five spoonfuls of fine flour, seven
yolks amf four whites of eggs, and a very little salt ;
fry them very thin in fresh butter, and between each
strew sugar and cinnamon. Send up six or eight at once.
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Fritters.

Make them of any of the batters directed for pan-
cakes, by dropping a small quantity into the pan; or
noake the plainer sort, and put pared apple sliced and
cored into the batter, and fry some of it with each slice.
Currants, or sliced lemon as thin as paper, make an
agreeable change.—Iritters for company should be
served on a folded napkin in the dish.  Any sort of
sweetmeat, or ripe fruit, may be made into fritters.

Spanish Irilters.

Cut the crumb of a I'rench roll into lengths, as thick
as your finger, in what shape you will. Soak in some
cream, nutmeg, sugar, pounded cinnamon, and an egg.
When well soaked, fry of a nice brown; and serve with
butter, wine, and sugar-sauce.

DPotatoe Fritters.

Boil two large potatoes, scrape them fine ; beat four
yolks and three whites of eggs, and add to the above
one large spoonful of cream, another of sweet wine, a
squeeze of lemon, and a little nutmeg. Beat this bat-
ter half an hour at least. It will be extremely light.
Puta good quantity of fine lard in a stew-pan, and drop
a spoonful of the batter at a time into it. Fry them;
and serve as a sauce, a glass of white wine, the juice
of a lemon, one desert-spoonful of peach-leafor almond-
water, and some white sugar warmed together: not
to be served in the dish.

Another W ay.—S8lice potatoes thin, dip them in a

' fine batter, and fry. Serve with white sugar, sifted
over them. Lemon-peel, and a spoonful of orange-
flower water, should be added to the batter.

Bockings.

Mix three ounces of buck-wheat flour, with a tea-
cupful of warm milk, and a spoonful of yeast; let it
‘rise before the fire about an hour; then mix four eggs
well beaten, and as much milk as will make the batter
the usual thickness for pancakes, and fry them the
same.

05
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PASTRY.
Rich Puff’ Paste.

Puffs may be made of any sort of fruit, but it should
be prepared first with sugar.
eigh an equal quantity of butter with as much fine
flour as y6u judge necessary ; mix a little of the former
with the latter, and wet it with as little water as will
make into a stiff paste. Rollitout, and put all the butter
over it in slices, turn in the ends, and roll it thin; do
this twice, and touch it no more than can be avoided.
The butter may be added at twice ; and to those who are
not accustomed to make paste it may be better to do so.
A quicker oven than'for short crust.

A less rich Paste.

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

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

Crust for Venison Busty.

To a quarter of a peck of finéfour use two pounds
and a half of butter, and four eggs? mix into paste with
warm water, and work it smooth aid to a good consis-
tence. Put a paste round the inside, but not to the
bottom of the dish, and let the cover be pretty thick,
to bear the long continuance in the oven.

+

Rice Paste for Sweets.

Boil a quarter of 4 pound of ground ricein the smallest
quantity of water : strain from it all the moisture as well
as you can; beat it in a mortar with half an ounce of
butter, and one egg well beaten, and it will make an
excellent paste for tarts, &c.
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Rice Paste for relishing things.

Clean, and put some rice, with an onion and a little
water and milk, or milk only, into a sauce-pan, and
simmer till it swell. Put seasoned chops into a dish,
and covér it with the rice; by the addition of an egg,
the rice will adhere better.

Rabbits fricasseed, and covered thus, are very good.

Potatoe Paste.

Pound boiled potatoes very fine, and add, while warm,
a sufficiency of butter to make the mash hold together,
or you may mix with it an egg; then before it gets
cold, flour the board pretty well to prevent it from
sticking, and roll it to the thickness wanted.

If it 1s become quite cold before it be put on the dish,
it will be apt to crack.

Raised Crusts for Custards or Fruit.

Put four ounces of butter into a sauce-pan with
water, and when it boils, pour it into as much flour as
you choose ; knead and beat it till smooth ; cover it, as
at the bottom of page 136. Raise it; and if for custard,
put g paper within to keep out the sides till half done,
then fill with a cold mixture of milk, egg, sugar, and a
little peach-water, lemon-peel, or nutmeg. By cold is
meant that the'e %-;s not to be warmed, but the milk
should be warmeg by itself—not to spoil the crust,

The aboye butté¥ will make a great deal of raised
crust, which must not be rich, or it will be difficult to
prevent the sides from falling.

* Eacellent short Crusts.

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

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

Another, not sweet, but rich.—Rub 6 ounces of but-
ter in eight ounces of fine flour; mix into a stiffish
paste, with as little water as possible ; beat it well, and
rollitthin. This, as well asthe former, is proper for tarts
of fresh or preserved fruits. Bake in a moderate oven.
A very fine Crust for Orange-cheesecakes, or Sweetmeats,

when to be particulurly nice.

Dry a pound of the best flour, mix with it three oun-
ces of refined sugar; then work half a pound of butter
with your hand till it come to froth ; put the flour into it
by degrees, and work into it, well beaten and strained,
theyolksofthree, and whites of two eggs. I.'too limber,
put some flour and sugarto make it fit to roll. Lineyour
{:attypans, and fill. A little above fifteen minutes will

ake them. Against they come out, have ready some
refined sugar beat up with the white of an egg, as thick
as you can; ice them all over, set them in the oven to
harden, and serve cold. Use fresh butter.

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

An adept in pastry never leaves any part of it adher-
ing to the board, or dish, used in making. It is best
when rolled on marble, or a very large slate. In very
hot weather, the butter should be put into cold water
to keep it as firm as possible ; and if made early in the
morning, and preserved from the air until it is to be
baked, the cook will find it much better. A good
hand at pastry will use much less butter, and produce
ligher crust than others. Salt butter, if very good, and
well washed, makes a fine flaky crust.

Remarks on using preserved Fruit in Pastry.

Preserved fruits should not be baked long ; those that
have been done with their full proportion of sugar, need
no baking ; the crust should be baked in a tin shape, and
the fruit%:e afterwards added; or it may be put into a
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small dish, or tart-pans, and the covers be baked on a
tin cut out according to your taste.
Apple Prie.

Pare and core the fruit, having wiped the outside;
which, with the cores, boil with a little water till it tastes
well ; strain, and put a little sugar, and a bit of bruised
cinnamon, and simmer again. In the meau time place
the apples ina dish, a paste being put round the edge;
when one layer is in, sprinkle hall the sugar, and shred
lemon-peel, and squecze some juice, or a glass of cyder
if the apples have lost their spirit ; put inthe rest of the
apples, sugar, and the liquor that you have boiled.
Cover with paste. You may add some butter when cut,
if eaten hot ; or put quince-marmalade, orange-paste,
or cloves, to flavour.

Hot Apple Pie.—Make with the fruit, sugar, and a
clove, and put a bit of butter in when cut open.

Cherry Pre.

Should have a mixture of other fruit; currants or
raspberries, or both.

Carrant Pie,

With or without raspberries.

Mince Pie.

Ofscraped beef{reefrom skin and strings, weigh 21b.,
41b. of'suet picked and chopped, then add 61b. of currants
nicely cleaned and perfectly dry, 3lb. of chopped apples,
the peel and juice of two lemouns, a pint of sweet wine, a
nutmeg, a 1 of an ounce of cloves, ditto mace, ditto
pimento, in finest powder; press the whole into a deep
pan when well mixed, and keep it covered in a dry
cool place.

Half the quantity is enough, unless for a very large
family. .

Have citron, orange, and lemon-pcel ready, and put
some of cach in the pies when made.

Mince Pies without Meat.

Of the best apples 6 pounds, pared, cored, and min-

ced ; of frosh suet, and raisins stoned, each three pounds,
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likewise minced : to these add of maceand cinnamon a
quarter of an ounce each, and eight cloves, in finest
powder, three pounds of the finest powder sugar, three
quarters of an ounce of salt, the rinds of four and juice of
two lemons, half a pint of port, the same of brandy.
Mix well and put into a deep pan.

Have ready washed and dried four pounds ofcurrants,
and add as you make the pies, with candied fruit.

Lemon Mince Pres.

Squeeze a large lemon, boil the outside till tender
enough to beat to a mash, add to it three large apples
chopped, and four ounces of suet, halfa pound of cur-
rants, four ounces of sugar ; put the juice ofthelemon,
and candied fruit as for other pies. Make a short
crust, and fill the pattypans as usual,

Egg Mince Pies.

Boil six eggs hard, shred them small ; shred double
the quantity of suet: then put currants washed and
picked one pound, or more, 1f the eggs were large ; the
peel of one lemon shred very fine, and the juice, six
spoonfuls of sweet wine, mace, nutmeg, sugar, a very
little salt : orange, lemon, and citron, candied. Make
a light paste for them,

Currant and Raspberry.

Lor a tart, line the dish, put sugar and fruit, lay bars
across, and bake.

Light Paste for Tarts and Cheesecakes.

Beut the white of an egg to a strong froth ; then mix it
with as much wateras will make three quartersofa pound
of fine flour into a very stiff paste ; rollit very thin, then
lay thethird part of half a pound of butter upon itin little
bits ; dredge it with some flour left out at first, and roll
it up tight., Roll it out again, and put the same propor-
tion of butter; and so proceed till all be worked up.

Icing for Tarts.
Beat the yolk ofan egg and some melted butter well to-
gether, wash the tarts with a feather and sift sugar over
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as you put them in the oven. Or beat white of egg,
wash the paste, and sift white sugar.
, Pippin Tarts.

Pare thin two Seville or China oranges, boil the
peel tender, and shred it fine; pare and core twenty
apples, put them in a stew-pan, and as little water as
possible; when half done, add half a pound of sugar,
the orange-peel and juice; boil till pretty thick.
When cold, put in a shallow dish, or pattypans lined
with paste, to turn out, and be eaten cold.

Prune Tart.

Give prunes a scald, take out the stones and break
them; put the kernels into a little cranberry juice,
with the prunes and sugar; simmer; and when cold,
make a tart of the sweetmeat.

Orange Tart.

Squeeze, pulp, and boil two Seville oranges tender,
weigh them, and double of sugar ; beat both together
to a paste, and then add the juice and pulp of the
fruit, and the size of a walnut of {resh butter, and beat
all together. Choose a very shallow dish, line it with
a light puff crust, and lay the paste of orange in it.
You may ice it.

Codlin Tart.

Scald the fruit as will be directed under that article ;
when ready take off the thin skin, and lay them whole in
a dish, puta liztle of the water that theapples were boiled
in at bottom, strew them over with lump sugar or fine
Lisbon ; when cold, put a paste round the edgesand over.

You may wet it with white of egg, and strew sugar
over, which looks well: or cut the lid in quarters,
without touching the paste on the edge of the dish;
and either put the broad end downwards, and make
the point stand up, or remove the lid altogether. Pour
a good custard over it when cold; sift sugar over. .

Or line the bottom of a shallow dish with paste, lay
the apples in it, sweeten, and lay little twists of paste
over i bars,
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Rhubarb Tart. .

Cut the stalks in lengths of four or five inches, and
take off the thin skin. Ifyou have a hot hearth, lay
them in a dish, and put over a thin syrup of sugar and
water, cover with another dish, and let it simmer very
slowly an hour—or do them in a block tin sauce-pan.

When cold, make into a tart, as codlin. hen
terider, the baking the crust will be sufficient.

Raspberry T'art with Cream.

Roll out some thin pufi-paste, and lay it in a patty-
pan of what size you choose ; put in raspberries; strew
over them fine sugar ; cover with a thin lid, and then
bake. Cut it open, and have ready the following mix-
ture warm: half a pint of cream, the volks of two or
three eggs well beaten, and a little sugar ; and when
this is added to the tart, return it to the oven for five
or six minutes.

Orange Tart.

Line a tart-pan with thin puff-paste: put into it
orange marmalade that is made with apple-jelly; lay
bars of paste, or a croquant cover over, and bake ina
moderate oven.

Fried Patties.

Mince a bit of cold veal, and six oysters, mix with a
few crumbs of bread, salt, pepper, nutmeg, and a very
small bit of lemon peel—add the liquor of the oysters;
warm allin a tosser, but don’t boil ; let it go cold ; have
ready a good puff-paste, roll thin, and cut it in round
or square bits ; but some of the above between two of
them, twist the edges to keep in the gravy, and fry
them of a fine brown.

This is a very good thing; and baked, is a fashion--
able dish.

‘Wash all patties over with egg before baking,

‘ Oyster Patties. :

Put a fine puﬁ'-gaste into gmall pattypans, and cover
with paste, with a bit of bread in each; and against they
are baked have ready the following, to fill with, taking
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out the bread. Take off the beards of the oysters, cut
the other parts in small bits, put them in a small tosser,
with a grate of nutmeg, the least white pepper, and
salt, a morsel of lemon-peel, cut so small that you can
scarcely see it, a little cream, and a little of the oyster
liquor, Simmer for afew minutes before you fill

Observe to put a bit of crust into all patties, to kee}
them hollow while baking.

Oyster Patties, or Small Pie.

As you open the oysters separate them from the
liquor, which strain ; parboil them, after taking off the
beards. Parboil sweetgreads, and cutting them in slices,
lay them and the oysters in layers, season very lightly
with salt, gepper, and mace. Then put halfa tea-cup of
liquor, and the same of gravy. Bake in a slow oven ;
and before you serve, put a tea-cup of cream, a little
more oyster-liquor, and a cup of white gravy, all warmed,
but not boiled. If for patties, the oysters should be cut
in small dice, gently stewed, and seasoned as above, and
put into the paste when ready for table.

Lobster Patties.

Make with the same seasoning, a little cream, and
the smallest bit of butter.

Podovies, or Beef Patties.

Shred underdone dressed beef with alittle fat, season
with pepper, salt, and a little shalot or onion. Make a
plain paste, roll it thin, and cut it in shape like anapple
puff, fll it with the mince, pinch the edges, amf fry
them of a nice brown. The paste should be made with
a small quantity of butter, egg, and milk.

Veal Paities. :

Mince some veal that is not quite done with a little
parsley, lemon-peel, a scrape of nutmeg, and a bit of
salt ; add a little cream and gravy just to moisten the
meat ; and if you have any ham, scrape a little, and
add to it. Don't warm it till the patties are baked

Turkey Patties, “

Mince some of the white part, and with grated l@n,
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nutmeg, salt, a very little white pepper, cream, and a
very little bit of butter warmed, fill the patties.
Sweet Patties.

Chop the meat of a boiled calf’s foot, of which you
use the liquor for jelly, two apples,one ounce of orange
and lemon-peel candied, and some fresh peel and juice;
mix with them half a nutmeg grated, the yolk of an

egg, a spoonful of brandy, and four ounces of currants
washed and dried.

‘Bake in small patty-pans.

Patties resembling Mince Pies.

Chop the kidney and fat of cold veal, apple, orange,
and lemon-peel candied, and fresh currants, a little
wine, two or three cloves, a little braudy, and bit of
sugar. Bake as before.

Apple Puffs.

Pare the fruit, and ei@ger stew them in a stone jar on
a hot hearth, or bake them. When cold, mix the pulp
of the apple with sugar and lemon-peel shred fine,
taking as little of the apple-juice as you can.  Bake
them In thin paste, in a quick oven; a quarter of an
hour will dothem, if small. Orange or quince-marma-
lade, is a great improvement. Cinnamon pounded, or
orange flower water, in change.

Lemon Puffs.
<" Baitand sift a pound and a quarter of double-refined
su%ar; %lrate the rind of two large lemons, and mix it
well with the sugar; then beat the whites of three
new-laid eggs a great while,add them to the sugar and
peel, and beat it for an hour; make it up in any shape
you please, and bake it on paper put on tin-plates, in
a moderate oven. Don’t remove the paper till cold.

Oilinig the paper will make it come off with ease.

‘ Cheese Puffs.

Strain cheese-curd from the whey, and beat halfa pint
basin of it fine in a mortar, with a spoonful and a half of
flour, three eggs, but only one white, a spoonful of
orange-flower water, a quarter of anutmeg, and sugar to
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make it pretty sweet. Lay a little of this paste, in
small very round cakes, on a tin plate. If the oven is
hot, a quarter of an hour will bake them. Serve witls
pudding-sauce.

Excellent light Puffs.

Mix two spoonfuls of flour, a little grated lemon-peel,
some nutmeg,halt'a spoonful of brandy, a little loaf-sugar,
and one egg ; then fry it enough, but not brown ; beat
it in a mortar with five eggs, whites and yolks; puta

uantiity of lard in a frying-pan, and when quite hot,
rop a desert-spoonful of batter at a time ; turn as they
brown. Serve them immediately, with sweet sauce.

T'o prepare Venison for Pasty.

Take the bones out, then season and beat the meat, lay
itinto a stone jar in large pieces, pour upon it some plain
drawn-beef gravy, but not a strong one, lay the bones on
the top, then set the jarin a water-bath, that is a sauce-
pan of water over the fire, simmer three or four hours—
then leave it in a cold place till nextday. Remove the
cake of fat, lay the meat in handsome pieces onthe dish ;
if not sufficiently seasoned, add more pepper, salt, or
pimento, asnecessary. Put some of the gravy, and keep
the remainder for the time of serving. If the venison be,
thus prepared, it will not require so much time to bake,
or such a very thick crust as is usual, and by which the
under part is seldom done through.

Venison Pasty.

A shoulder boned makes a good pasty, but it must
be beaten and seasoned, and the want of fat supplied by
that of a fine well-hungloin of mutton, steeped twenty-
four hours in equal parts of rape, vinegar, and port.

The shoulder being sinewy, 1t will be of advantage to
rub it well with sugar for two or threedays, and when
to be used wipe it perfectly clean from it, and the wine,

A mistake used to prevail, that venison could not be
baked too much ; but, as above directed, three or four
hours in a slow oven will be sufficient to make it tender,
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and the flavour will be preserved. Either in a shoulder
or side, the meat must be cut'in pieces, and laid with fat
between, that it may be proportioned to each person,
without breaking up the pasty to find it. Lay some pep-
perand salt at the bottom of the dish, and some butter;
then the meat nicely packed, that it may be sufficiently
done, but not lie hollow to harden at the edges.

The venison bones should be boiled with some fine old
mutton—of this gravy put half a pint cold into the dish;
then lay butter on the venison, and cover as well as line
the sides with a thick crust, but don’t put one under the
meat. Keep the remainder of the gravy till the pasty
comes from the oven, put it into the middle by a fun-
nel, quite hot, and shake the dish tomix well. Itshould
be seasoned with pepper and salt.

To make a Pasty of Beef or Mutton, to eat as well as
) Venison.

Bone a small rump or a pieée of sirloin of beef, or a
fat loin of mutton, after hanging several days. Beatit
very well with a rolling-pin ; then rub ten pounds of
meat with four ounces of sugar, and pour over it a glass
of gort, and the same of vinegar. Let it lie five days
and nights; wash and wipe the meat very dry, and
season 1t very high with pepper, Jamaica pepper, nut-
meg, and salt. Layit in your dish, and to ten pounds
put one pound or near of butter, spreading it over the
meat. Put a crust round the edges, and cover with a
thick one, or it will be overdone before the meat be
soaked—it must be done in a slow oven.

Set the bones in a pan in the oven, with no more water
than will cover them, and one glass of port, a little
pepper and salt, that you may have a little rich gravy
to add to the paste when drawn.

Note. Sugar gives a greater shortness, and better
flavour to meats than salt, too great a quantity of which
hardens—and it is quite as great a preservative.

- ‘Potatoe Pasty. . -
Boil, peel, and mash potatoes as fine as possible ; mix
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ther with salt, pepper, and a good bit of butter. Make
a paste; roll it out thin like a large puff, and put in
the potatoe ; fold over one half, pinching the edges.
Bake in a moderate oven.

Cheap and Excellent Custards.

Boil three pints of new milk, with a bit of lemon-
peel, a bit of cinnamon, two or three bay-leaves, and
sweeten it. Meanwhile rub down smooth a large spoon-
ful of rice-flour into a cup of cold milk, and mix with
it two yolks of eggs well beaten. Take a bason of the
boiling milk, and mix with the cold, and then pour that
to the boiling; stirring it one way till it begins to
thicken, and 1s just going to boil up; then pour it into
a pan, stir it some time, add a large spoonful of peach-
water, two tea-spoonfuls of brandy, or a little ratafia.
Marbles boiled in custard, or any thing likely to burn,
will, by shaking them in the sauce-pan, prevent it from
catching.

Richer Custard,

Boil a pint of milk with lemon-peel and cinnamon ;
mix a pint of cream, and the yost of five eggs well
beaten ; when the milk tastes of the seasoning, sweeten
it enough for the whole ; pour it into the cream, stir-
ring it well ; then give the custard a simmer till of a
proper thickness. Don’t let it boil ; stir the whole time
one way; season as above. If to be extremely rich,
put no milk, but a quart of cream to the eggs.

Baked Custard.

Boil one pint of cream, half a pint of milk ; with mace,
cinnamon, and lemon-peel, a little of each. When oold,
mix the yolks of three eggs; sweeten and make your
cups or paste nearly full. Bake them ten minutes.

Lemon Custards.

Beat the yolks of eight eggs till they are as white as
milk ; then put to them apint of boiling water, the rinds
of two lemons grated, and the inice sweetened to your
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taste, Stir it on the fire till thick enough ; then add a
large glags of rich wine, and half a glass of brandy ; give
the whole one scald, and put it in cups, to be eaten cold.

Almond Custard.

Blanch and beat four ounces c¢f almonds fine with a
spoonful of water; beat a pint of eream with two spoon-
fuls of rose water, and put them to the yolks of four eggs,
and as much sugar as will make it pretty sweet; then
add the almonds ; stir it all over a slow fire till it is of
a proper thickness; butdon’t boil. Pour it into cups.

Cheesecakes.

Strain the whey from the curd of two quarts of milk ;
when rather dry, crumble it through a ccarse sieve, and
mix with six ounces offresh butter, one ounce of pounded
blanched almonds,alittleorange-flower water,balf a glass
of raisin wine, a grated biscuit, four ounces of currants,
some nutmeg, and cimnamon, iu fine powder, and beat
all the above with three eggs, and half a pint of eream,
till quite light; then £ill the pattypans three parts full.

A plainer sort, '

Turn three quarts of milk to curd, break it, and drain
the whey : whendry, break itin a pan, with two ounces
of butter, till perfectly smooth ; put to it a pint and a
half of thin cream, or good milk, and add sugar, cin-
namon, nutmeg, and three ounces of currants.

Cleesecakes, another way.

Mix the curd of three I(:{uarts of milk, a pound of cur-
rants, twelve ounces of Lisbon sugar, a quarter of an
ounce of cinnamon, ditto of nutmeg, the peel of one
lemon chop(fed so fine that it becomes a paste, the yolks
of eight and whites of six eggs, a pint of scalded cream,
and a glass of brandy. Put a light thin puff-paste in
the pattypans, and three parts fill them.

Lemon Cheesecakes,
Mix four ounces of sifted lump-sugar, and four ounces
of butier, and gently melt it; then add the yolks of two
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and the white of one egg, the rind of three lemons
shred fine, and the juice of one and a half, one Savoy
biscuit, some blanched almonds pounded, three spoon-
fuls of brandy ; mix well, and put in paste made as fol-
lows: eight ounces of flour, six ounces of butter, two
thirds of which mix with the flour first, then wet it
with six spoontuls of water, and roll the remainder in.

Another way.—Boil two large lemons, or three
small ones, and after squeezing, pound them well to-
gether in a mortar, with four ounces of loaf-sugar, the

olks of six eggs, and eight ounces of fresh butter.
ill the pattypans half full.

Orange cheesecakes are done the same way, only
you must boil the peel in two or three waters to take
out the bitterness, or make them of orange marmalade
well beaten in a mortar,

Orange Cheesecalkes.

When you have blanched halfa pound of almonds, beat
them very fine,with orange-flow er water,and halfa pound
of fine sugar beaten and sifted, a pound of butter that has
been melted carefully without oiling, and which must be
nearly cold before you use it; then beat the yclks of ten,
and whites of four eggs; pound two candied oranges,
and a fresh one with the bitterness boiled out, in a mor-
tar till as tender as marmalade, without any lumps;
and beat the whole together and put into pattypans.

Potatoe Cheesecakes.

Boil six ounces of potatoes, and four ounces of
lemon-peel ; beat the latter in a marble mortar with
four ounces of sugar, then add the potatoes, beaten,
and four ounces of butter melted in a little cream.
When well mixed, let it stand to grow cold. Put crust
in pattypans, and rather more than half fill them,
Bake in a quick oven half an hour, sifting some double
refined sugar on them when going to the oven.—This
quantity will make a dozen,

Aimond Cheesecakes,
Blanch and pound four ounces of almonds, and a few
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To detach them from the baking sheet, apply the
sharp edge of your knife, and take them off gently.
Then make a small opening on the side, into which
put, with a teaspoon, such sweetmeats as you think
proper, and send them up dished en buisson.

N.B. Be cautious to smell every egg, before you
use it, for a bad one would spoil the whole.

*.* This elegant receipt is extracted from ¢The
French Cook,” by Mr. Ude.

PART VII.
VEGETABLES.

Observations on dressing Vegetables.

VeerraBres should be carefully cleaned from in-
sects, and nicely washed. Boil them in plenty of water,
and drain them the moment they are done enough. If
overboiled, they lose their beauty and crispness. Bad
cooks sometimes dress them with meat; which is wrong,
except carrots with boiling beef.

T'o boil Vegetables green.

Be sure the water boils when you put themin. Make
them boil very fast. Dun’t cover, but watch them; and
if the water bas not slackened, you may be sure they
are done when they begin to sink. 'Then take them
out immediately, or the colour will change. Hard
water, especially if chalybeate, spoils the colour of such
vegetables as should be green.

0 boil them green in hard mwater, put a tea-spoon-
ful of salt of wormwood into the water when it boils,
before the vegetables are put in.

Vegetable Marrow. To boil or stew.
This excellent vegetable may be boiled as asparagus,
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When boiled, divide it lengthways into two, and serve
it up on toast accompanied by melted butter; or when
nearly boiled, divide it as above, and stew gently in
gravy like cucumbers. Care should be taken to choose
young ones not exceeding six inches in length.

T'o keep green Peas.

Shell, and put them into a kettle of water when it
boils; give them two or three walms only, and pour
them into a colander. When the water drains off,
turn them out on a dresser covered with clotb, and
gour them on another cloth to dry perfectly. Then

ottle them in wide-mouthed bottles; leaving only
room to pour clarified mutton-suet upon them an inch
thick, and for the cork. Rosin it down; and keep it
in the cellar or in the earth, as will be directed for

ooseberries under the head of keeping for Winter.—

When they are to be used, boil them till tender, with
a bit of butter, a spoonful of sugar, and a bit of mint.

Another may, as practised in the emperor of Russia’s
kitchen. 'When they are to be used, let them lie an
hour in water; then set them on with cold water and
a bit of butter, and boil them till ready. Put a sprig
of dried mint to boil with them.

Boiled Peas

Should not be overdone, nor in much water. Chop
some scalded mint to garnish them, and stir a piece of
butter in with them.

To stew green Peas.

Put a quart of peas, a lettuce and an onion both
sliced, a bit of butter, pepper, salt, and no more water
than hangs round the lettuce from washing. Stew:
them two hours very gently. When to be served, beat
up an egg, and stir it into them: or a bit of flour and
butter. '

Some think a tea-spoonful of white powdered sugar
is an improvement. = Gravy may be added, but then
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there will be less of the flavour of the peas. Chop a
bit of mint, and stew in them.
T'o stew old Peas,

Stew them in water all night, if not fine boilers;
otherwise only half an hour: put them into water
enough just to cover them, with a good bit of butter,
or a piece of beef or gork. Stew them very gently till
the peas are soft, and the meat is tender; if it is not
salt meat, add salt and a little pepper. Serve them
round the meat.

T'o dress Artichokes.

Trim a few of the outside leaves off, and cut the
stalk even. If young, half an hour will boil them. They
are better for being gathered two or three days first.
Serve them with melted butter, in as many small cups
as there are artichokes, to help with eech.

Artichoke Bottoms.

If dried, they must be soaked, then stewed in weak
gravy, and served with or without forcemeat in each.
Or they may be boiled in milk, and served with cream-
sauce; or added to ragouts, ¥rench pies, &e.

Jerusalem Artichokes
Must be taken up the moment they are done, or they
will be too soft.

They may be boiled plain, or served with white
fricassee-sauce.

To stew Cucumbers.

Slice them thick; or halveand divide them into two
lengths ; strew some saltand pepper, and sliced onions ;
add a little broth, or a bit of butter, Simmer very
slowly; aund before serving, if no butter was in before,
put some, and a little flour; or if there was butter in,
only a little flour; unless it wants richness.

Another way.—Slice the onions, and cut the cucum-
bers large ; flour them, and fry them in some butter;
then pour some good broth or gravy, ond stew them
till done enough. = Skim off the %;t,
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To stew Onions.

Peel six large onions, fry gently of a fine brown, but
do not blacken them; then put them into a small
stew-pan with a little weak gravy, pg})per, and salt;
cover and stew two hours gently. They should be
lightly floured at first.

Roast Onions
Should be done with all the skins on. They eat well
alone, with only salt and cold butter; or with roast
potatoes, or with beet roots.
To stew Celery.

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

To boil Caulifiowers.

Choose those that are close and white, cut off the

green leaves, and look carefully that there are no cater-

illars about the stalk. Soak an hour in cold water, then

£0i1 them in milk and water, and take care to skim the

sauce-pan, that not the least foulness may fall on the

flower. It mustbe served very white, and rather crimp.
Cauliflower in white Sauce.

Half boil it, then cut it into handsome pieces, and
lay them in a stew-pan with a little broth, a bit of
mace, a little salt, and a dust of white pepper ; simmer
half an hour, then put a little cream, butter, and flour:
shake and simmer a few minutes, and serve. |

To dress Cauliflower and Parmesan.

Boil a cauliflower, drain it on a sieve, and cut the
stalk so that the flower will stand upright about two
inches above the dish. Put it into a stew-pan with a
little white sauce, let it stew till done epough, which
will be but a few minutes; then dish it with. the
sauce round, and put Parmesan grated over it, Brown
it with a salamander. ' W
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To dress Brocoli.

Cut the heads with short stalks, and pare the tough
skin off them. Tie the small shoots into bunches, and
boil them a shorter time than the heads. Some salt
must be put into the water. Serve with or without
toast,

Spinach

Requires great care in washing and pickingit. When
that is done, throw it into a sauce-pan that will just
hold it, sprinkle it with a little salt, and cover close.

e pan must be set on the fire, and well shaken,
When done, beat the spinach well with a small bit of
butter: it must come to table pretty dry, and looks
well if pressed into a tin mould in the form of a large
leaf, wi[:ich is sold at the tin shops. A spoonful of
cream is an improvement.

To dress Beans.

Boil tender, with a bunch of parsley, which must be
chopped to serve with them. Bacon or pickled pork
.must be served to eat with, but not boiled with them.

Fricasseed Windsor Beans.

When grown large, but not mealy, boil, blanch, and
lay them in a white sauce ready hot; just heat them
through in it, and serve. If any are not of a fine
green, do not use them for this dish.

French Beans.

String, and cut them into four or eight; the last
looks best.. Lay them in salt and water, and when
the sauce-pan boils put them in with some salt. As
soon as they are done serve them immediately, to pre-
serve the green colour.~Or when half-done drain the
water off, and put them into two spoonfuls of broth
strained ; and add a little cream, butter, and flour, to
finish doing them.,

, To stew red Calbage.

Slice a small, or half a large red cabbage, wash and
put it into a sauce-pan with pepper, salt, no water but
‘what hangs about it, and a piece of butter. Stew till
quite tender; and when going to serve, add two or
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¢hree spoonfuls of vinegar, and give one boil over the
fire. gerve it for cold meat, or with sausages on it.

Another way.—Shred the cabbage, wash it, and put it
over a slow fire, with slices of onlon, pepper and salt,
and a little plain gravy. When quite tender, and a few
minutes before serving, add a bit of butter rubbed with
flour, and two or three spoonfuls of vinegar, and boil up.

Another.—Cut the cabbage very thin,and put it into
the stew-pan with a small slice of ham, and half an
ounce of butter at the bottom, half a pint of broth,
and a gill of vinegar. Let it stew covered three hours.
‘When it is very tender add a little more broth, salt,
pepper, and a table-spoonful of pounded sugar. Mix
these well, and boil them all till the liquor is wasted ;
then put it into the dish, and lay fried sausages on it.

Mushrooms.

The cook should be perfectly acquainted with the
different sorts of things called by this name by igno-
rant people, as the death of many persons has been
occasioned by carelessly using the poisonous kinds.

The eatable mushrooms first appear very small, and
of a round form, on a little stalk. They grow very
fast, and the upper part and stalk are white. As the
gize increases the under part gradually opens, and
shews a fringy fur of a very fine salmon-colour, which
continues more or less till the mushroom has gained
some size, and then turns to a dark brown. These
marks should be attended to, and likewise whether the
skin can be easily parted from the edges and middle.
Those that have a white or yellow fur should be care-
fully avoided, though many of them have the same
smell (but not so strong) as the right sort.

To stew Mushrooms. ‘

The large buttons are best, and the small flaps
while the fur is still red. Rub the large buttons with
salt and a bit of flannel, cut out the fur, and take off
the skin from the others. Sprinkle them with salt,
and put into a stew-pan with some pepper-corns;
simmer slowly till done, then put a small bit of butter

Q
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and flour, and two spoonfuls of cream; give them one
boil, and serve with sippets of bread.
To stew Sorrel for Fricandeaw and roast Meat.

Wash the sorrel, and put it into a silver vessel, cor
stone jar, with no more water than hangs to the leaves.
Simmer it as slow as you can, and when done enough
put a bit of butter, and beat it well.

French Salad.

Chop three anchovies, a shalot, and some parsley,
small; put them into a bowl with two table-spoonfuls
of vinegar, one of oil, a little mustard, and salt. When
well mixed, add by degrees some cold roast or boiled
meat in wery thin slices; put in a few at a time, not
exceeding two or three inches long. Shake them in
the seasoning, and then put more; cover the bowl
close, and let the salad be prepared three hours before
it is to be eaten. Garnish with parsley, and a few

slices of the fat.
Lobster Salad.

Make a salad, and put some of the red part of the
lobster to it, cut. This forms a pretty contrast to the
white and green of the vegetables. Do not put much
oil, as shell-fish absorb the sharpness of the vinegar.
Serve in a dish, not a bowl.

To boil Potatoes.

Set them on a fire, without paring them, in cold
water; let them half boil, then throw some salt in,
and a pint of cold water, and let them boil again till
almost done. Pour off the water, and put a clean
cloth over them, and then the sauce-pan cover, and set
them by the fire to steam till ready. Many persons
prefer steamers. Potatoes look best when the skin is
peeled, not cut, .

Do new potatoes the same, but be careful they are
taken off in time, or they will be watery. Before dressing,
rub off the skin with a cloth and salt, and then wash,

To broil Potatoes.

Parhoil, then slice and broil them. Or parboil, and

then set them whole on the gridiron over a very slow
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fire, and when thoroughly done send them up with
their skins on. This last way is practised in many
Irish families.
To roast Potatoes.
Half boil, take off the thin peel, and roast them of a

beautiful brown.
To fry Potatoes.

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

To mash Polatoes.

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

Carrots
Require a good deal of boiling. When young, wipe off
the skin aiter they are boiled; when old, boil them
with the salt meat, and scrape them first.
T'o stew Carrots.

Half boil, then nicely scrape, and slice them into a
stew-pan. Put to them half a tea-cupful of any weak
broth, some pepper and salt, and half a cupful of
cream ; simmer them till they are very tender, but not
broken. Before serving rub a very little flour with a
bit of butter, and warn up with them. If approved,
chopped parsley may be added ten minutes before
served.

To mash Parsnips.

Boil them tender, scrape, then mash them into a
stew-pan with a little cream, a good piece of butter,
and pepper and salt. ,

Fricassee of Parsnips.

Boil in milk till they are soft, then cut them length-
ways into bits two or three inches long, and simmer in
a white sauce, made of two spoonfuls of broth, a bit of
mace, halfa cupful of cream, a bit of butter, and some
flour, pepper, and salt.
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To dress Chardoons.

Cut them into {Jieces of six inches long, and put on
a string; boil till tender, and have ready a piece of
butter in a pan ; flour, fry them brown, and serve.

Or tie them into bundles, and serve as asparagus
boiled, on toast, and pour butter over.

Or boil, and then heat them up in fricassee-sauce.

Or boil in salt and water, dry, then dip them into
butter, and fry them. Serve with melted butter.

Or stew them : boil as directed in the last page;
toss them up with a brown or white gravy, add
Cayenne, ketchup, and salt. Thicken with a bit of
butter and flour.

Beet Roots
Make a very pleasant addition to winter-salad, of
which they may agreeably form a full half, instead
of being only used to ornament it. This root is cool-
ing, and very wholesome.

It is extremely good boiled, and sliced with a small
quantity of onion ; or stewed with whole onions, large
or small, as follows :

Boil the beet tender with the skin on, slice it into a
stew-pan with a little broth, and a spoonful of vinegar;
simmer till the gravy is tinged with the colour, then

ut it into a small dish, and make a round of the
utton-onions, first boiled till tender; take off the
skin just before serving, and mind they are quite hot
and clear,

Or roast three large onions, and peel off the outer
skins till they look clear, and serve the beet root
stewed round them, " ,

If beet root is in the least broken before dressed it
parts with its colour, and looks ill.

Frying Herbs, as dressed in Staffordshire. '

Clean and drain a good quantity of spinach-leaves,
two large handfuls of parsley, and a handful of green
onions. Chop the parsley and onions, and sprinkle
them among the spinach. Set them all.on to stew with
some salt, and abit of butter the size of a walnut, shake
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the pan when it begins to grow warm, and let it be
closely covered over a slow stove till done enough.
It is served with slices of broiled calves’-liver, small
rashers of bacon, and eggs fried; the latter on the
herbs, the other in a separate dish.

ea Cale
Must be boiled very white, and served on toast like
asparagus.

Laver.

This is a plant that grows on the rocks near the sea
in the west of England, and is sent in pots prepared
for eating. .

Set some of it on a dish over a lamp, with a bit of
butter, and the squeeze of a Seville orange. Stir it till
hot. Itis eatenwith roast meat, and is a great sweet-
ener of the blood. It is seldom liked at first, but
people become extremel’); fond of it by habit.

To preserve several Vegetables to eat in Winter.

For French beans, pick them young, and throw into
a little wooden keg a layer of them three inches deep;
then sprinkle them with salt, putanother layer of beans,
and do the same as high as you think proper, alter-
nately with salt, but not too much of this. ~Lay over
them a (?late, or cover of wood, that will go into the
keg, and put a heavy stone on it. A pickle will rise
from the beans and salt. If they are too salt, the
soaking and boiling will not be sufficient to make them
pleasant to the taste. 'When they are to be eaten, cut,
soak, and boil them as if fresh. ‘

Carrots, Parsnips, and Beet-roots, should be kept
in layers of dry sand for winter-use; and neither they
nor potatoes should be cledted from the earth. Pota-
toes should be carefully kept from frost. .

Store-onions keep best hungup in a dry cold room.

Parsley should be cut close to the stalks; and dried
in a warm room, or on tins in a very cool oven : it pre-
serves its flavour and colour, and is very u in
winter.

Artichoke-bottoms, slowly dried, should be k tin
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paper bags; and Truffles, Morels, Lemon-peel, &c.
in a dry place, ticketted.

Small close Cabbages, laid on a stone floor before
the frost sets in, will blanch and be very fine, after
many weeks keeping.

PICKLES.
Rules to be observed with Pickles.

Keep them closely covered; and have a wooden’
spoon, with holes, tied to each jar ; all mettle being
improper. They should be well kept from the air;
the large jars be seldom opened; and small ones, for
the different pickles in use, should be kept for common
supply, into which what is not eaten may be returned,
and the top closely covered.

Acids dissolve the lead that is in the tinning of
sauce-pans. When necessary to boil vinegar, do it in
a stone jar on the hot hearth. Pickles should never
be put into glazed jars, as salt and vinegar penetrate
the glaze, which is poisonous.

Lemon Pickle.

Wipe six lemons, cut each into eight pieces; put on
them a pound of salt, six large cloves of garlick, two
ounces of horse-radish sliced thin, likewise of cloves,
mace, nutmeg, and Cayenne, a quarter of an ounce
each, and two ounces of flour of mustard ; to these put
two quarts of vinegar. Boil a quarter of an hour in
a well-tinned sauce-pan ; or, which is better, do it in
a strong jar, in a kettle of boiling water; or set the jar
on the hot hearth till done. Set the jar by, and stir it
daily for six weeks ; keep the jar close covered. Put
it into small bottles.

Indian Pickle.

Lay a pound of white ginger in water one night;
then scrape, slice, and lay it in salt in a pan till the
other ingredients shall be ready.

Peel, slice, and salt a pound of garlick three days,
then put it inthe sun to dry. Saltand dry long pepper
in the same way. ‘ . ‘ e
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Prepare various sorts of vegetables thus:

Quarter small white cabbages, salt three days,
squeeze, and set them in the sun to dry.

Cauliflowes cut in their branches ; take off the green
from radishes ; cut celery in three-inch lengths; ditto
young French beans whole, likewise the shoots of elder,
which will look like bamboo. Apples and cucumbers,
choose of the least seedy sort; cut them in slices, or
quarters, it not too large. All must be salted, drained,
and dried in the sun, except thelatter; over which
you must pour boiling vinegar, and in twelve hours
drain them, but no salt must be used.

Putthe spice, garlick, a quarter of apound of mustard-
seed, and as much vinegar as you think enough for the
quantity you are to pickle, into a large stone jar, and
one ounce of turmeric, to be ready against the vege-
tables shall be dried. ~ 'When they are ready, observe
the following directions: Put some of them into a two-
quart stone jar, and pour over them one quart of boil-
ing vinegar. Next day take out those vegetables;
and when drained, put them into a large stock jar, and
boiling the vinegar, pour it over some more of the ve-
getables; let them lie a night, and do as above. Thus
proceed till you have cleansed each set from the dust
which must inevitably fall on them by being so long in
doing; then, to every gallon of vinegar put two ounces
of flour of mustard, mixing, by degrees, with a little of
it boiling hot.  The whole of the vinegar should have
been previously scalded, but let to be cool before it
was put to the spice. Stop the jar tight.

This pickle willnot be ready for a year ; but you may
make a small jar for eating in a fortnight, only by giving
the cauliflower one scald in water, after salting and dry-
ing as above, but without the preparative vinegar ; then

our the vinegar, that has the spice and garlick, boil-
ing hot over. ~ 1{'at any time it be found that the vege-
tables have not swelled Emperly, boiling the pickle,
and pouring it over them hot, will plump them,
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English Bamboo.

Cut the large young shoots of elder, which put out
in the middle of May, (the middle stalks are most
tender ;) peel off the outward peel, or skin, and lay them
in salt and water very strong, one night. Dry them
piece by piece in a cloth. Have in readiness a pickle
.thus made and boiled: to a quart of vinegar put an
ounce of white pepper, an ounce of sliced ginger, a lit-
tle mace and pimento, and pour boiling on the elder
shoots, in a stone jar; stop close, and set by the fire
two hours, turning the jar often, to keep it scaldin
hot. 1f not geeen when cold, strain off the liquor, ang
pour boiling hot again; keep it hot as before. Or, if
you intend to make Indian pickle, the above shoots are
a great improvement toit; in which case you need
only pour boiling vinegar and mustard-seed on them;
and keep them till your jar of pickles shall be ready to
receive them. The cluster of elder-flowers before it
opens, makes a delicious pickle to eat with boiled mut-
ton. It is only done by pouring boiling vinegar over.

Melon Mangoes.

There is a particular sort for this purpose, which
thegardeners know. Cuta squaresmall piece out of one
side, and throughthat take out the seeds, and mix with
them mustard-seeds and shred garlick ; stuff the melon
as full as the space will allow, and replace the square
piece. Bind it up with a small new pack-thread. Boil
a good quantity of vinegar, to allow for wasting, with
pepper, salt, ginger, and pour boiling hot over the
mangoes four successive days; the last, put flour of
mustard, and scraped horse-radish, into the vinegarjust
as it boils up. Stop close. Observe that there is plenty
of vinegar. ~ All pickles are spoiled if npt well covered.
Mangoes should be done soon after they are gathered.
Large cucumbers, called green turley, prepared as
mangoes, are excellent, and come sooner into eating.

Mark, the greater number of times boiling vinegar
is poured over either sort, the sooner it will be ready.
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Pickled Lemons.

They should be small, and with thick rind ; rub them
with a piece of flannel ; then slit them half down in
four quarters, but not through to the pulp : fill the slits
with salt hard pressed in, set them upright in a pan for
four or five days, until the salt melts; turn them thrice
a day in their own liquid, until tender ; make enough

ickle to cover them, of rape vinegar, the brine of the
emons, Jamaica pepper, and ginger; boil and skim it ;
when cold, put it to the lemons, with two ounces of
mustard-seed, and two cloves of garlic to six lemons.
When the lemons are used the pickle will be useful in
fish or other sauces.
Olives

Are of three kinds, Italian, Spanish, and French, of
different sizes and flavour ; each sort should be firm,
though some are most fleshy.

Preserve them from the air,

Pickled Ondons.

In the month of September, choose the small white
round onions, takeoff the brown skin, have ready a very
nice tin stew-pan of boiling water, throw in as man
onions as will cover the top ; as soon as they Jook clear
on the outside, take them up as quick as possible with a
slice, and lay them on a clean cloth ; cover them close
with another, and scald some more, and so on. Let
them lie to be cold, then put them in a jar, or glass
or wide-mouth bottles, and pour over them the best
white wine vinegar, just hot but not boiling. When cold
cover them. Should the outer skin shrivel, peel it off.
They must look quite clear.

To pickle Cucumbers and Onions sliced.

Cut them in slices, and sprinkle salt over them: next
day drain them for five or six hours; then put them into
a stone jar, pour boiling vinegar over them, and keep
them in a warm place. The slices should be thick.
Repeat the boiling vinegar, and stop them up again in-
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stantly ; and so on till green ; the last time put pepper
and ginger. Keep in small stone jars.
To pickle young Cucumbers.

Choose nice young gerkins, spread them on dishes, salt
them, and let them liea week—drain them, and, putting
them in a jar, pour boiling vinegar over them. Setthem
near the fire, covered with plenty of vine-leaves; if they
do not become a tolerable good green, pour the vinegar
into another jar, set it over the hot hearth, and when it
boils, pour it over them again, covering with fresh
leaves; and thus do till they are of as good a colour as
you wish:—but as it is now known that the very fine
green pickles are made so by using brass or bell-metal
vessels, which, when vinegar is put into them, become
highly poisonous, few people like to eat them.

To pickle Walnuts.

When they will bear a pin to go into then, put a brine
of salt and water boiled, and strong enough to bear an
egg on them, being quite cold first. It must be well
skimmed while boiling. Let them soak six days; then
change the brine, let them stand six more ; then drain
them, and pour over them in the jar a pickle of the best
white wine vinegar, with a good quantity of pepper,
pimento, ginger, mace, cloves, mustard-seed, an
horse-radish ; all boiled together, but cold. To eve
hundred of walnuts put six spoonfuls of mustard-seeg;
and two or three heads of garlick or shalot, but the
latter is least strong.

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

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

dnrother way.—Put them into a jar, cover them with
the best vinegar cold, let them stand four mounths; then
pour off the pickle and boil as much fresh vinegar as
will cover the walnuts, adding to every three quarts of
vinegar one quarter pound of best Durham mustard, a



PICKLES. 183

stick of horse-radish sliced, one half-ounce of black
pepper, one half-ounce of cloves, one ounce of ginger,
one half-ounce of allspice, and a good handful of salt—
pour the whole, boiling hot, upon the walnuts, and
cover them close ; they will be fit for use in three or
four months. You may add two ounces of garlick, or
shalot, but not boiled in the vinegar.

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

An excellent way to Pickle Mushrooms, to preserve the
Savour.

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

T'o pickle Red Cabbage.

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

Mushroom Ketchup.

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



184 DOMESTIC COOKERY,

it a%am with some fresh spice, and it will then keep a
twelvemonth.
Mushroom Ketchup, another way.

Take a stew-pan full of the large-flap mushrooms, that
are not worm-eaten, and the skins and fringe of those you
have pickled, throw a handful of salt among them, and
set them by a slow fire; they will produceagreat deal of
liquor, which you must strain; and put to it 4 ounces
of shalots, two cloves of garlic, a good deal of pepper,
ginger, mace, cloves, and a few bay-leaves—boil and
skim very well. When cold, cork close. In twomonths
boil it up again with a little fresh spice and a stick of
horse-radish,and it will thenkeep the year; whichmush-
room ketchup rarely does, if not boiled a second time.

Walnut Ketchup of the finest sort.

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

Cockle Ketchup.

Open the cockles, scald them in their own liquor;
add a little water when the liquor settles, if you have
not enough ; strain through a cloth, then season with
every savoury spice; and if for brown sauce, add port,
anchovies, and garlic—if for white, omit these, and
put a glass of sherry, lemon-juice and peel, mace,
nutmeg, and white pepper. If for brown, burn'a bit
of sugar for colouring. 1t is better to have cockles
enough than to add water; and they are cheap.
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To keep Capers.—Add fresh vinegar that has been
scalded, and become cold—and tie them close, to keep
out the air, which makes them soft.

* PART VIIL.
SWEET DISHES, PRESERVES, SWEET MEATS, &c.
SWEET DISHES.
Buttered Rice.

WASH and pick some rice, drain, and put it with
some new milk, enough just to swell it, over the fire;
when tender, pour off the milk, and add a bit of butter,
a little sugar, and pounded cinnamon. Shake it, that
it do not burn, and serve.

Souffle of Rice and Apple.

Blanch Carolina rice, strain it, and set it to boil in
milk, with lemon-peel and a bit of cinnamon. Let it
boil till the rice is dry ; then cool it, and raise a rim
three inches high round the dish ; having egged the dish,
where it is put, to make it stick. Then egg the rice
all over. Fill the dish half way up with a marmalade of
apples: have ready the whites of four eggs beaten to
a fine froth, and put them over the marmalade; then
sift fine sugar over it, and set it in the oven, which
should be warm enough to give it a beautiful colour.

Snow Balls.

Sweil rice in milk, and strain it off, and having pared
and cored apples, put the rice round them, tying each
up in a cloth. Put a bit of lemon-peel, a clove, or
cinnamon in each, and boil them well.

Lent Potatoes.

Beat three or four ounces of almonds, and three or
four bitter, when blanched, putting a little orange-flower
water to prevent oiling ; ad ei%ht ounces of butter, four
eggs well beaten and strained, halfa glass of raisin wine,
and sugarto your taste. Beat all well till quite smooth,
and grate in three Savoy biscuits. Make balls of the
above with a little flour, the size of a chesnut; throw
them into a stew-pan of boiling lard, and boil them of
a beautiful yellow brown. Drain them on a sieve.

Sérve sweet sauce in a boat, to eat with them,
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Beat seven eggs, yolks and whites separately ; adda
pint of cream, near the same of spinach-juice, and a little
tansey-juice gained by pounding in a stone mortar, a
quarter of a pound of Naples biscuit, sugar to thste, a
glass of white wine, and some nutmeg. Set all in a
sauce-pan, just to thicken, over the fire; then put it
into a dish, lined with paste, to turn out, and bake it.

Puits & Amour.

Cut a fine rich puff-paste rolled thin, with tin shapes
made on purpose, one size less than another, ina pyra-
midical form, and lay them so ; then bakeina moderate
oven, that the paste may be done sufficiently, but very
pale. Lay different coloured sweetmeats on the edges.

A very nice Dish of Macaroni dressed sweet.

Boil two ounces in a pint of milk, with a bit of lemon-
peel, and a good bit of cinnamon, till the pipes are
swelled to their utmost size without breaking. Lay
them on a custard-dish, and pour a custard over thein
hot. Serve cold.

Fioating Island.
" Mix three half pints of thin cream with a quarter of
a pint of raisin wine, alittle lemon-juice, orange-flower
water, and sugar: put it into a dish for the middle of
the table, and put on the cream a froth, as will be di-
rected in page 195, which may be made of raspberry
or currant jelly.

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

Flummery.

Put three large handfuls of very small white oatmeal

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

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

Rice Flummery.

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

Somersetshire Firmity.

To a quarter of ready boiled wheat, put by degrees two
quarts of new milk, breaking the jelly, and then four
ounces of currants picked clean, and washed ; stir them
and boil till they are done. Beat the yolksof three eggs,
and a little nutmeg, with two or three spoonfuls of miﬁ:;
add this to the wheat ; stir them together whileover the
fire; then sweeten, and serve coldin a deep dish. Some
persons like it best warm. ' -
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Curds and Cream.

Put three or four pints of milk into a pan a little warm,
and then add rennet orgallino. When the curd is come,
lade it with a saucer into an earthen shape perforated, of
any form you please. Fill it up as the whey drains off,
without breaking or pressing thecurd. If turned only
two hours before wanted, it is very light; but those who
like it harder, may have it s0, by making it earlier, and
squeezing it. Cream, milk, or a whip of cream, sugar,
wine, and lemon, to be put in the dish, or into a glass
bowl, to serve with the curd.

Another Way.—Tofour quarts of new milk warmed,
put from a pint to a quart of buttermilk strained, ac-
cording to its sourness; keep the pan covered until the
curd be of firmness to cut 3 or4 times across witha sau-
cer, as the whey leaves it; put it into a shape, and fill
up until it be solid enough to take the form. Serve with
cream plain, ormixed with sugar, wine, and lemon.

A Curd Star.

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

Blanc-mange, or Blamange.

Boil two ounces of isinglass in threenﬁalf pints of water
half an hour; strain it to a pint and a half of cream ;
sweeten it, and add some peach-water, or a few bitter
almonds; let it boil once up, and put it into what forms
you please. If not to be verg stiff, a little less isinglass
will do. Observe to let the blamange settle before yon
turn it into the forms, or the blacks will remain at the
bottom of them, and be on the top of the blamange
when taken out of the mounlds.
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Jaunemange.

Pour a pint of boiling water over 2 oz. of isinglass,
and when it is dissolved add three quarters of a pint of
white. wine, the juice of two oranges, and one lemon,
the peel of a lemon shred fine, sweeten this to your
taste, and add the yolks of eight eggs, let it simmer
gently, strain and pour it into moulds. Turn out next

ay.

v An excellent Trifle.

Lay macaroons and ratafia-drops over the bottom of
your dish, and pour in as much raisin wine as they will
suck up; which, when they have done, pour on them
cold rich custard made with mare ¢7gs than directed in
the foregoing pages,and some rich flour. It must stand
two or three inches thick; on that put a layer of rasp-
berry jam, and cover the whole with a very high whip
made the day before, of rich cream, the whites of two
well beaten eggs, sugar, lemon-peel, and raisin wine,
well beat with a whisk, kept only to whip syllabubs and
creams. If made the day before used, it has quite a
different taste, and is solid and far better.

Gooseberry or Apple Trifle.

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

Mix half'a pint of milk, half a pint of cream, and the
yolk of one egg ; give it a scald over the fire, and stir
1t all the time; don't let it boil ; add alittle sugar only,
and let it grow cold. Lay it over the apples with a
spoon ; and then put on it a whip made the day before,
aa for other Trifle. -

Chuntilly Cake, or Cake T'rifle.

Bake a rice cake in a mould. When cold, cut it
ronnd about two inches from the edgeswith a shw
knife, taking care not to perforate the bottom.: Putin
a thick custard, and some tea-spoonfulsof raspberry
Jjam, and then put on a whip, RO
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Gooseberry Foal, '

Put the fruit into a stone jar, and some good Lisbo
sugar ; set the jar on a stove, or in a sauce-pan of water
over the fire; if the former, a large spoonful of water
should be added to the fruit. When it isdune enough
to pulp, press it through a colander ; have ready a suffi-
cient quantity of new milk, and a tea-cup of raw cream,
boiled together; or an egg instead of the latter, and
left to be cold; then sweeten it pretty well with fine
Lisbon sugar, and mix the pulp by degrees with it.

Apple Fool.

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

Orange Fool,

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

A Cream.

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

An excellent Cream.

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

Burnt Cream.

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

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

Sack Cream.

Boil a pint of raw cream, the yolk of an egg well
beaten, two or three spoonfuls of white wine, sugar, and
lemon-peel ; stir it over a gentle fire, till it be as thick
a8 rich cream, and afterwards till cold; then serve it
in glasses, with long pieces of dry toast.

Brandy Cream.

Boil two dozen of almonds blanched, and pounded
bitter almonds, in a little milk. When cold, add to it
the yolks of five eggs beaten well in a little cream,
sweeten, and put to it two glasses of the best brandy ;
and when well mixed, pour to it a quart of thin cream :
set it over the fire, but don’t let it boil ; stir one way
till it thickens, then pour into cups, or low glasses.
When cold it will be ready. A ratafia-drop may be
put in each, if you choose it. 1f you wish it to keep,
scald the cream previously.

Ratagfia Cream.

Boil three or four laurel, peach, or nectarine leaves,
in a full pint of cream ; strain it; and when cold, add
the yolks of three eggs beaten and strained, sugar, and
a large spoonful of brandy stirred quick into it. Scald
«ill tﬁick, stirring it all the time. A
Another way.~Mix half a quarter of a pint Peatafia
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the same quantity of mountain wine, the juice of two
or three lemons, a pint of vich cream, and as much
sugar as will make it pleasantly-flavoured. Beat it
with a whisk, and put it into glasses. This cream
will keep eight or ten days.

Lemon Cream.

Take a pint of thick cream, and put to it the yolks of
two eggs well beaten, four ounces OF fine sugar, and the
thin rind of a lemon ; boil it up; then stir it till almost
cold; put the juice of a lemon in a dish or bowl, and
pour the cream upon it, stirring it till quite cold.

Fellow Lemon-cream, without Cream,

Pare four lemons very thin into twelve large spoonfuls
of water, and squeeze the juice on seven ouncesof finely
pounded sugar; beat the yolks of nine eggs well; add
the peels and juice beaten together for some time ; then
strainit through a flannelinto a silver or very nice block-
tin sauce-pan ; set it over a gentle fire, and stir it one
way till pretty thick, and scalding hot; but not boiling,
or it will curdle. Pour it into jelly-glasses. A few
lumps of sugar should be rubbed hard on the lemons
before they are pared, or after, as the peel will be so
thin as not to take all the essence, and the sugar will
attract it, and give a better colour and flavour.

White Lemon-cream

Is made the same as the above; only put the whites of
the eggs in lieu of the yolks, whisking 1t extremely well
to frot]gx.

Imperial Cream.

Boil a quart of cream with the thin rind of a lemon,
then stir it till nearly cold ; have ready in a dish or
bowl that you are to serve in, the juice of three lemons
strained withas much sugar as will sweeten the cream;
which pour into the dish from a large tea-pot, halding it
high, and moving it about to mix with the juice. It
should be made at least six hours before it be served,
and will be still better if a day. B
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Almond Cream.

Beat four ounces of sweet almonds, and a few bitter,
in a mortar, with a tea-spoonful of water to prevent
oiling, both having been blanched. Put the paste to a
quart of cream, and add the juice of three lemons
sweetened ; beat it up with a whisk to a froth, which
take off on the shallow part of a sieve; fill glasses with
some of the liquor and the froth.

Snow Cream.

Put to a quart of cream the whites of three eggs well
beaten, four spoonfuls of sweet wine, sugar to your
taste, and a bit of lemon.peel ; whip it to a froth,
remove the peel, and serve In a dish.

Coffee Cream, muck admired.

Boil a calf’s foot in water till it wastes to a pint of
jelly, clear of sediment and fat. Make a tea-cup of
very strong coffee ; clear it with a bit of isinglass to be
perfectly bright ; pour to it the jelly, and add a pint of
very good cream, and as much fine Lishon sugar as is
pleasant ; give one boil up, and pour into the dish.

It shoulﬁ jelly, but not be stiff. Observe that your
coffee be fresh.

Chocolate Cream.

Scrape into one quart of thick cream, one ounce of
the best chocolate, and a quarter of 2 pound of sugar;
boil and mill it ; when quite smooth, take it off, and
leave it to be cold ; then add the whites of nine eggs.
‘Whisk ; and take up the froth on sieves, as others are
done; and serve thefroth in glasses, to rise above some
of the cream.

Codlin Cream,
Pare and core twenty good codlins ; beat them in a
mortar, with a pintof cream ; strain it into a dish ; and
ut sugar, bread-crumbs, and a glass of wine, to.it.
tir it well. ' .
Encellent Orangs Cream. .

Boil the rind of a Seville arange very tender ; beat it

fipe in a mortar ; put to it a spoonful of the best brandy,
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the juice of a Seville orange, four ounces of loaf sugar,
and the yolks of four eggs; beat all together for ten mi-
nutes ; then, by gentleegigrees,pour in a pint of boiling
cream ; beat till cold ; put into custard-cups set into
a deep dish of boiling water, and let them stand till
cold again. Put at the top small strips of orange-paring
cut thin, or preserved chips.
Raspberry Cream.

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

Anrother way.—Boil one ounce of isinglass-shavings
in three pints of cream and new milk mixed, for fifteen
minutes, or until the former be melted : strain it through
a hair-sieve into a basin; when cool put about half a
pint of raspberry-juice, or syrup, to the milk and
cream : stir it till well incorporated ; sweeten, and add
a glass of brandy ; whisk 1t about till three parts cold ;
then put it into a mould till quite cold. In summer
use the fresh juice ; in winter, syrup of raspberries.

Spinach Cream.

Beat the yolks of eight eggs with a wooden spoon or
a whisk ; sweeten them a good deal; and put to them
a stick of cinnamon, apint of rich cream, three quarters
of a pint of new milk ; stir it well ; then add a quarter
of a pint of spinach-juice ; set it over a gentle stove, and
stir 1t one way constantly till it is as thick as a hasty
pudding. Putinto a custard dish some Naples biscuits,
or preserved orange, in long slices, and pour the
mixture over them. It is to be eaten cold; and isa
dish either for supper, or for a second course. '

Pistachio Cream.

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

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

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

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

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

A Carmel Cover for Sweetmeats.

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

Calf's Feet Jelly.

Boil two feet in two quarts and a pint of water till the
.feet are broken, and the water half wasted ; strain it, and,
when cold, take off the fat, and remove the je/ly from
the sediment ; then put it into a sauce-pan, with sugar,
raisin wine, lemon-juice to your taste, and some lemon-
peel. When the flavour is rich, put to it the whites of
five eggs well beaten, and their shells broken. Set the
sauce-pan on the fire, but don’t stir the jelly after it be-
gins to warm. Let it boil twenty minutes after it rises
toa head ; then pour it through a flanunel jelly-bag, first
dipping the bagin hot water to prevent waste, and
squeezing it quite dry. Run the jelly through and
through till clear; then put it into glasses or forms.

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

Observe, feet for all jellies are boiled so long by the
people who sell them, that they are less nutritious;
they should be only scalded to take off the hair. The
liquor will require greater care in removing the fat;
but the jelly will be far stronger, and of course allow
more water. Nofe: jelly is equally good made of cow-
heels nicely cleaned ; and as they bear a less price than
those of calves, and make a stronger jelly, this obser-
vation may be useful.

Another sort.—Boil four quarts of water with three
calf’s feet, or two cow-heels, that have been only scald-
ed, till half wasted; take the jelly from the fat and
sediment ; mix with it the juice of a Seville orange, und
twelve lemons, the peels of three ditto, the whites and
shells of twelve eggs, brown sugar to taste, near-a ping



SWEET DISHES. 197

of raisin wine, one ounce of coriander seeds, a quarter
of an ounce of allspice,a bitofcinnamon, and six cloves,
all bruised, after having previously mixed them cold.
The jelly should boil fifteen minutes without stirring;
then clear it through a flannel bag. While running
take a little jelly, and mix with a tea-cupful of water,
in which a bit of beet-root has been boiled, and run it
through the bag when all the rest is run out; and this
is to garnish the other jelly, being cooled oun a plate;
but this is matter of choice. This jelly has a very fine
high colour and flavour.

Orange Jelly.

Grate the rind of two Seville and two China oranges,
and two lemons; squeeze the juice of three of each,
and strain, and add the juice of a quarter of a pound of
lump sugar, and a quarter of a pint of water, and boil
till it almost candies. Ilaveready a quart of isinglass-
jelly made with two ounces; put to it the syrup, and
boil it once up ; strain oft the jelly, and let it stand to
settle as above, before it is put into the mould.

Hartshorn Jelly.

Simmer eight ounces of hartshorn shavings with two
quarts of water {o one; strain it, and boil it with the
rinds of four China oranges and twolemons pared thin;
when cold, add the juice of both, half a pound of sugar,
and the whites of six eggs beaten to a froth : let the
jeltlgrgave three or four boils without stirring, and strain
it through a jelly bag.

Cranberry Jelly.

Make a very strong isinglass jelly. When cold, mix
it with a double quantity of cranberry juice pressed as
directed in page 229, sweeten and boil it up; then
strain it into a shape.

The sugar must be good loaf or the jelly will not be

clear. \
Cranberry and Rice Jelly.
Boiland press thefruit, strain the juice, and by de
yaix into it a8 much ground rice as will, when baaled,
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thicken to a jelly ; boil it gently, stirring it, and sweeten

to your taste. Put it in a basin or form, and serve to

eat as the afore-directed jelly, with milk or cream.
Adpple Jelly to serve at table.

Prepare twenty golden pippins ; boil them in a pint
and a half of water from the spring, till quite tender;
then strain the liquor through a colander. To every

int put a pound of fine sugar; add grated orange or
Femon; then boil to a jelly.

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

To scald Codlins.

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

Stewed Golden Pippins,

Scoop out the core, pare them very fine, and as you
do it, throw them in water. For every pound of fruit,
make half a pound of single-refined sugar in syrup,
with a pint of water; when skimmed, put the pippins
in, and stew till clear; then grate lemon over, and
serve in the syrup. Be careful not to let them break,

They are an elegant and good dish for a corner or
desert. ’

Black Cups. .

Halve and core some fine large apples, put them in
a shallow pan, strew white sugar over, and bake them,
Boil a glass of wine, the same of water, and swesten it

for sauce .
Another wau,~Take off aslice from the stalk end of



SWEET DISHES, 190

some apples, and core without paring them, Make
ready as much sugar as may be sufficient to sweeten
them, and mix it with some grated lemon, and a few
cloves in fine powder. Stuff the holes as close as pos-
gible with this, and turn the flat end down on a stew-
pan ; set them on a very slow fire, with half of raisin
wine, and the same of water; cover them close, and
now and then baste them with the liquor; when done
enough, black the tops with a salamander.

Stewed Pears.

Pare and halve, or quarter, large pears, according to
their size ; throw them into water, as the skin is taken
off before they are divided, to prevent their turning
black. Pack them round a block-tin stew-pan, and
sprinkle as much sugar over as will make them pretty
sweet, and add lemon peel, a clove or two, and some
allspice cracked ; just cover them with water, and put
some of the red liquor, as directed in another article.
Cover them close, and stew three or four hours ; when
tender, take them out, and pour the liquor over them.

Baked Pears.

These need not be of a fine sort: but some taste bet-
ter than others, and often those that are least fit to eat
raw. Wipe, but don’t pare, and lay them on tin-plates,
and bake them in a slow oven. When enough to bear
it, flatten them with a silver-spoon. When done
through, put them on a dish. They should be baked
three or four times, and very gently.

Orange Butter.

Boil six hard eggs, beat them in a mortar with two
ounces of fine sugar, three ounces of butter, and two
ouncesof blanched almonds beaten to a paste. Moisten
with orange-flower water, and when all is mixed, rub
it through a colander on a dish, and serve sweet biscuits
between. ‘

Wine Roll, .

Soak a penny French roll in raisin wine till it will
sold no more; put it in the dish, and pour round'ita
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custard or cream, sugar, and lemon juice. Just before
it be served, sprinkle over it some nonpariel comfits;
or stick a few blanched slit almonds into it.

Sponge biscuits may be used instead of the roll.

To prepare Fruit for Children, a far more wholesome
prep tha):c in Pies az’d P);ddz‘ngs. i

Put apples sliced, or plums, currants, gooseberries,
&c. into a stone jar, and sprinkle as much Lishon
sugar as necessary among them; set the jar on a hot
hearth, or in a sauce-pan of water, and let it remain
till the fruit is perfectly done.

Slices of bread, or rice, may be either stewed with the
fruit, or added, when eaten ; the rice being plain boiled.
To prepare Ice for Iceing.

Get a few pounds of ice, break it almost to powder,
throw a large handful and a half of salt among it. You
must prepare it in a part of the house where as little of
the warm air comes as you can possibly contrive. The
ice and salt being in a bucket, put your cream into an
ice-pot, and cover it; immerse it in the ice, and draw
that round the pot, so as to touch every possible part.
In a few minutes put a SEatula or spoon in, and stir it
well, removing the parts that ice round the edges to the
centre. If the ice-cream or water be in a form, shut
the bottom close, and move the whole in the ice, as you
cannot use a spoon to that without danger of waste.
There should be holes in the bucket, to let off the ice
as it thaws.

Note. When any fluid tends towards cold, the
moving it quickly accelerates the cold: and likewise,
when any fluid is tending to heat, stirring it will
fucilitate 1ts boiling.

Ice Waters. ,

Rub some fine m%lnr on lemon or orange, to give the
colour and flavour, then squeeze the juice of either on
its respective peel ; add water and sugar to make a fine
sherbet, and strain it before it be put into the ice-pot.
Iforange, the greater proportion shoild be of the Chiua
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Juice, and only a little of Seville, and a small bit of the
peel grated by the sugar.
Currant or Raspberry Water Ice.

The juice of these, or any other sort of fruit, being
gained by squeezing, sweetened and mixed with water,
will be ready for iceing.

ZIce Creams.

Mix the juice of the fruits with as much sugar as
will be wanted, before you add cream, which should be
of a middling richness.

Brown Bread Ice.

Grate as fine as possible stale brown bread, soak a
small proportion in cream two or three hours, sweeten
and ice it.

Ratafia Cream. :

Blanch a } oz. of bitter almonds, and beat them with
a tea-spoonful of water in a marble mortar; then rub
with the paste two ounces of lump-sugar, and simmer
ten minutes with a tea-cupful of cream, which add to a
quart more of cream, and having strained, ice it.

Colourings to stain Jellies, Ices, or Cakes,

For a beautiful red, boil fifteen grains of cochineal in
the finest powder, with a dram and a half of cream of’
tartar, in half a pint of water, very slowly, half an hour.
Add in boiling a bit of alum the size of a pea. Or use
beet-root sliced, and some liquor poured over.

For white, use almonds finely powdered, with a little
drop of water: or use cream.

FPor yellow, yolks of eggs, or a bit of saffron steeped
m the liquor and squeezed.

For green, pound spinach-leaves or bect-leaves,
express the juice, and boil-in a tea-cupful in a sauce-
pan of water to take off the rawness.

London Syllabub.

Put a pint and half of port or white wine into a bowl,
nutmeg grated, and a good deal of sugar, then milk into
it near two quarts of milk, frothed up. If the wine be
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not rather sharp, it will require more for this quantity
of milk.—In Devonshire, clouted creap is put on the
top, and pounded cinnamon and sugar.

Staffordshire Syllabub,

Put a pint of cyder, and a glass of brandy, sugar and
nutmeg, into a bowl, and mix into it; or pour warm
milk irom a large tea-pot some height into it.

A very fine Somersetshire Syllabub.

In a large China bowl put a pint of port, and a pint
of sherry, or other white wine; sugar to taste. Milk
the bowl full. In twenty minutes time cover it pretty
high with clouted cream; grate over it nutmeg, put
pounded cinnamon and nonpariel comfits.

Devonskire Junket.

Put warm milk into a bowl; turn it with rennet ; then
put some scalded cream, sugar and cinnamoa, on the
top, without breaking the curd.

Everlasting, or Solid, Syllabubs.

Mix a quart of thick raw cream, one pound of refined
sugar, a pint and a half of fine raisin wine in a deep pan;
%ut to it the grated peel and the juice of three lemons.

eat, or whisk it one way half an hour ; then put it on
a sieve with a bit of thin muslin laid smooth in the
shallow end till next day. Putitin glasses. It will
keep good, in a cool place, ten days.

Lemon Honeycomb.

Sweeten the juice of a lemon to your taste, and put
it in the dish that you serve it in. Mix the white of
an egg thatis beaten with a pint of rich cream, and a
little sugar; whisk it, and as the froth rises, put it on
the lemon-juice. Doit the day before it is to be used.

Rice and Sago Milks ‘
Are made by washing the seeds nicely, and simmering
with milk over a slow fire till sufficiently done. The

former sort requires lemon, spice and sugar ; the latter
is good without any thing to flavour it. ‘
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A pretty Supper Dish. .

Boil a tea-cupful of rice, lfaving first washed it in
milk, till tender: strain off the mlk, lay the rice in
little heaps on a dish, strew over them some finely
powdered sugar and cinnamon, and put warm wine
and a little butter into the dish,

Savoury Rice.

Wash and pick some rice, stew it very gently ina
small quantity of veal, or rich mutton broth, with an
onion, ablade of mace, pepperand salt, When swelled,
but not boiled to mash, dry it on the shallow end of a
sieve before the fire, and either serve it dry, or put it
in the middle of a dish, and pour the gravy round,
having heated it.

Carrole of Rice.

Take some well-picked rice, wash it well, and boil it
five minutes in water, strain it, and put it into a stew-
pan, with a bit of butter, a good slice of ham, and an
onion. . Stew it over a very gentle fire till tender; have
ready a mould lined with very thin slices of bacon : mix
the yolks of two or three eggs with the rice, 4nd then
line the bacon with it about half an inch thick; putinto
it ragout of chicken, rabbit, veal, or of any thing else.
Fillup the mould, and cover it close with rice. ~Bake
it in a quick oven an hour, turn it over, and send it to
table in a good gravy or curry-sauce,

Casserol, or Rice Edging, see page 126.

Salmagundy
Is a beautiful small dish, if in nice shape, and if the co-
loursoftheingredientsare varied. Forthispurpose chop
separately the white partof cold chicken or veal, yolks of
eggs boiled hard, the whites of eggs ; parsley, halfado-
zen anchovies, beet-root, red pickled cabbage, ham, and
grated tongue, orany thing well-flavoured, and of a good
colour. Some people like a small proportion of onion,
but it may be better omitted. A saucer, large tea-cup,
or any other base, must be put into a small dish ; then
make rows round it wide at bottom, and growing smaller



204 DOMESTIC COOKERY.

towards the top ; choosing such of the ingredientsforeach
row as will most vary the colours, At the top alittle
:Klrigof curled parsley may be stuck in ; or, without any
ing on the dish, the salmagundy may be laid in rows,
or put into the half-whites of eggs, which may be made to
stand upright by cutting off a bit at the round end. Inthe
latter case, each half egg has but oneingredient. Curled
butter and parsley may be put as garnish between.
Macaroni as usually served.

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

Another way —Wash it well, and simmer in half
milk, and half broth of veal or mutton, till it is tender.
To a spoontul of this liquor, put the yolk of an egg beaten
in a spoonful of cream ; just make it hot to thicken, but
not boil : put it over the macaroni, and then grate fine
old cheese all over, and bits of butter. DBrown with the
salamander.—.4nother : Wash the macaroni, then sim-
mer it in a little broth, with a little pounded mace and
salt. When quite tender, take it out of the liquor, lay

it in a dish, gratea good deal of cheese over, then cover
that with bread grated fine. Warm some butter with-
out oiling, and pour it from a boat through a little
earthen colander over the crumbs, then put the dishin
a Dutch oven, to roast the cheese, and brown the bread
of a fine colour. The bread should be in separated
crumbs, and look light.
Omlet.
Make a batter of eggs and milk and a very little flour;
ut to it chopped parsley, green onions, or chives (the
tter is best) or a very small quantity of shalot, alittle
pper, salt,and a scrape ortwo of nutmeg. Makesome
g:ztsr boil in a small frying-pan, and pour the above
batter into it when one side is of a fine yellow brown,
turn it and do the other, Double it when served. Some
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scraped lean ham, or grated tongue, put in at first, is a
very pleasant addtion. Four eggs will make a prett
sized omlet; but many cooks will use eight or ten. K
small proportion of flour should be used.

If the taste be approved, a lirtle tarragon gives a fine
flavour. A good deal of parsley should be used.

Ramakins and omlet, tﬁough usually served in the
course, would be much better if they were sent up after,
that they might-be eaten as hot as possible.

Butter to serve as a little Dish.

Roll butter in different forms ; either like a pine, and
make the marks with a tea-spoon, or rollit in crimping
rollers, work it through a colander, or scoop with a
tea-spoon, and mix with grated beef, tongue or ancho-
vies, Mauke a wreath of curled parsley to garnish.

Ramakins.

Scrape a quarter of a pound of Cheshire, and ditto of
Gloucester cheese, ditto of good fresh butter ; then beat
all in a mortar with the yolks of four eggs, and thein-
side of a small French roll boiled in cream till soft ; mix
the paste with the whites of the eggs previously beaten,
and put into small paper pans made rather long than
square, and bake in a Dutch oven till of a fine brown,
They should be eaten quitehot. Some like the addition
of a glass of white wine.—The batter for ramakins is
equally good over macaroni when boiled tender; or on
stewed brocoli, celery, or caulifiower, a little of the
gravy they have been stewed in being put in the dish
with them, but not enough tomake the vegetable swim.

Fondu.

Take equal quantities of grated parmesan and good
Cheshire cheese, and add about double the weight of
this in beaten yolk of eggs and melted butter, beat
well together, add pepperand salt and then put to it the
whites of the eggs, which have been beaten separately ;
stir them lightly in, and bake it in a deep dish, fill
gnly half full, as it will rise very much. Serve quite

ot.
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Potted Cheese. s

Cut and pound four ounces of Cheshire cheese, one
ounce and a half of fine butter, a tea-spoonful of white
pounded sugar, a little bit of mace, and aglass of white

wine, Press it down in a deep pot.

Roast Cheese to come up after Dinner.

Grate 3 ounces of fat Cheshire cheese, mix it with the
{olks of 2 eggs, 4 ounces ofgrated bread, and 3 ounces of
utter; beat the whole well in a mortar, with a desert-
spoonful of mustard, and a little salt and pepper. Toast
some bread, cut it into proper pieces, lay the paste as
above thick upon them, put them into a Dutch oven
covered with a dish, till hot through, remove the dish,
and let the cheese brown a little. Serveashotas possible.

Welch Rabbit.

Toasta slice of bread on both sides, and butter it; toast
aslice of Gloucester cheeseon oneside, and lay that next
the bread, and toast the other with a salamander; rub
mustard over, and serve very hot, and covered.

Cheese Toast.—Mixsome fine butter, made mustard,
and salt, into amass ; spread it on fresh-made thin toasts,
and grate or scrape Gloucester cheese upon them.

Anchory Toast.—DBone and skin 6 or 8 anchovies ;
pound them to a mass with an ounce of fine butter till
the colour isequal, and then spread it on toasts or rusks.

Another way.—Cutthin slicesof bread intoany form,
and fry them in clarified butter. Wash threeanchovies
split, pound them in a mortar with some fresh butter,rub
them through a hair-sieve, and spread on the toast when
cold. Then quarter and wash some anchovies, and lay
them on the toast. Garnish with parsley or pickles.

To poach Eggs.—Set a stew-pan of water on the fire;
when boiling, slip an egg, previously brokeninto acup,
into the water ; when the white looks done enough, slide
an egg-slice under the egg, and lay it on toastand but-
ter, or spinach. As soon as enough aredone, serve hot.
If not fresh laid, they will not poach well, and without
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breaking. Trim the ragged parts of the whites, and
make them look round.
Buttered Eggs-

Beat four or five eggs, yolk ang white together, puta
quarter of a pound of butter in a basin, and then put that
in boiling water, stir it till melted, then pour that butter
and the eggs into a sauce-pan; keep a basin in your
hand, just hold the sauce-pan in the other over a slow
part of the fire, shaking it one way, as it begins to warm;
pour itinto a basin, and back, then hold it again over
the fire, stirring it constantly in the sauce-pan, and pour-
ing it into the basin,more Eerfectly to mix the eggand
butter, until they shall be hot without boiling.

Serve on toasted bread ; or in a basin, to eat with
salt fish, or red herrings.

Scotch Egys.

Boil hard five pullets. eggs, and without removing the
white, cover completely with a fine relishing forcemeat,
in which, let scraped ham, or chopped anchovy bear a
due proportion. Fry of a beautiful yellow brown, and
serve with a good gravy in the dish.

A Pepper-pot.

To three quarts of water, put such vegetables as you
choose ; in summer, peas, lettuce, spinach,and two or
three onions; in winter, carrot, turnip, onions, and ce-
lery. Cut them very small, and stew them with two
pounds of neck of mutton, and a pound of pickled pork,
till quite tender. Half an hour before serving, cleara
lIobster or crab from the shell, and put itinto the stew.
Some people choose very small suet-dumplings boiled
in the above. Season with salt and Cayenne.

Instead of mutton, you may puta fowl. Pepper-pot
may be made of various things, and is understood to be
a proper mixture of ﬁsh,Hesh,f‘owl,ve§etables,and pulse.
A small quantity of riceshould be boiled with the whole,

The Staffordshire Dish of frying Herbs and Liver,

Prepare the frying herbs as has been directed among
the vegetables, page 176 ; on which lay slices of liver
fried abeautiful brown, and slicesof bacon just warmed
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at the fire, and laid on each. On the outside part of
the herbs lay eggs fried very nicely, and then trimmed
round; or they may be served on the herbs, and the
liver garnished with the bacon separately.,

To preserve Suet a Twelvemonth.

As soon as it comes in, choose the firmest part, and
pick free from skin and veins. In a very nice sauce-
pan, set it at some distance from the fire, that it may
melt without frying, or it will taste.

When melted, pour it into a pan of cold water. When
in a hard cake, wipe it very dry, fold it in fine paper,
and then in a linen bag, and keep in a dry but not hot
place. When used, scrape it fine, and it will make a
fine crust, either with or without butter,

SWEETMEATS.

To green Fruits for preserving or pickling.

Take pippins, apricots, pears, plums, peaches while
green for the first, or radish-pods, French beans for the
latter, and cucumbers for both processes; and put them,
with vine-leaves under and over, into a block-tin pre-
serving-pan, with spring-water to cover them, and then
the tin cover to exclude all air. Set iton the side of a
fire, and when they begin tosimmer, take them off, pour
off the water, and if not green, put fresh leaves when
cold, and repeat the same. Take them out carefully
with a slice; they are to be peeled, and then done ac-
cording to the receipts for the several modes.

To clarify Sugar for Sweetmeats.

Break as much as required in large lumps,and put a
pound to half a pint of water, ina bowl, and it will dis-
solve betterthan when broken small. Set it over the fire,
and the well-whipt white of an egg ; let it boil up, and,
when ready torun over, pouralittlecold water in togive
ita check ; but when it rises a second time, take it offthe
fire, and set it by in the pan for a quarter of an hour,
during which the foulness will sink to the bottom, and
leave a black scum on the top, which take off gently with
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a skimmer, and pour the syrup into a vessel very
quickly from the sediment.
To candy any sort of Fruit,

When finished in the syrup, put a layer into a new
sieve, and dip it suddenly into hot water, to take off the
syrup that hangs about it; put it on a napkin before
the fire to drain, and then do some more in the sieve.
Have ready sifted double-refined sugar, which sift over
the fruit on all sides till quite white. Set it on the
shallow end of sieves in a lightly-warm oven, and turn
it two or three times. It must not be cold till dry.
Watch it carefully, and it will be beautiful.

To prepare Barberries for Tartlets.

Pick barberries that have no stones, from the stalks,
and to every pound weigh three quarters of a pound of
lump-sugar; put the fruitinto a stone jar, and eitherset
it on a hot hearth or in a sauce-pan of water, and let
them simmer very slowly till soft; put them and the
sugar into a preserving-pan, and boil them gently fifteen
minutes. Use no metal but silver.

Barberries in bunches.

Have ready bits of flat white wood, three inches long,
and a quarter of an inch wide. Tie the stalks of the
fruit on the stick from withiz an inch of one end to
beyond the other, so as to make them look handsome.
Simmer them in some syrup two successive days, co-
vering them each time with it when cold. When they
look clear they are simmered enough. The third day,
do them like other candy fruit: see receipt for it above.
It is at the top of this page.

A beautiful Preserve of Apricots.

When ripe, choose the finest apricots ; pare them as
this as possible, and weigh them. Lay them in halves
on dishes, with the hollow part upwards, Have ready
an equal weight of good loaf-sugar finely pounded, and
strew it over them ; in the mean time break the stones,
and blanch the kernels. When the fruit haslain twelve
hours, put it, with the sugarand juice, and also the ker-
nels, into a preserving-pan. Let it simmer very gently
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till clear ; then take out the pieces of apricots singly as
they become s0; put them into small pots, and pour the
syrup and kernels over them. The scum must be taken
off as it rises. Cover with brandy- paper.
To preserve Apricots inJelly.
Pare the fruit very thin, and stone it ; weigh an equal
uantity of sugar in fine powder, and strew over it.
extday boil very gently till they are clear,move them
into a bowl, and pour the liquor over. The following
day pour the liquor toa quartof codlin-liquor, made by
boiling and straining, and a pound of fine sugar ; letit
boil quickly till it will jelly; put the fruit into it, and
give one boil, skim well, and put into small pots.
To preserve green Apricots.

Lay vine or apricotleaves at the bottom of your pan,
then fruit, and so alternately till full, the upper layer
being thick with leaves; then fill withspring-water, and
cover down, that no steam may come out. Set the pan
at a distance from thefire, that in four or five hours they
may be only soft, butnot ecracked. Makeathin syru
of some of the water, and drain the fruit. When bot
are cold, put the fruit into the pan, and the syrup to it;
putthe panat a proper distance from the fire till theapri-
cots green, but on no account boil or crack; remove
them very carefully into a pan with the syrup, for twoor
three days ; then pour offas much of it as will be neces-
sary, and boil with more sugar to make a rich syrup,
and puta little sliced ginger into it. When cold, and the
thin syrup has all been drained from the fruit, pour the
thick over it. The former will serve to sweeten pies.

Apricots or Peaches in Brandy.

Wipe, weigh, and pick the fruit, and have read% a
uarter of the weight of fine sugar in find powder. Put
the fruit into an ice-pot that shuts very close ; throw the
sugar over it, and then cover the fruit with brandy. Be-
tween the top and cover of the pot, put a piece of double
cap-paper. Set the potinto a sauce-pan of water till the
brandy be as hot as you can possibly bear to put your
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finger in, but it must notboil. Put the fruit into a jar,
and pour the brandy on it. When cold, put a bladder
over, and tie it down tight.

To dry Apricots in half.

Pare thin and halve four pounds of apricots, weighing
them after; put them inadish : strew among them three
pounds of sugar in the finest powder. When it melts,
set the fruit over a stove to do very gently; as each
piece becomes tender, take it out, and put it into a
china-bowl. When all are done, and the boiling heat
a little abated, pour the syrup over them. In a dayor
two remove the syrup, leaving only a little in each half.
In a day or two more turn them, and so continue daily
till quite dry, in the sun or a warm place. Keep in
boxes with layers of paper.

Apricot Cheese.

Weigh an equal quantity of pared fruit and sugar,
wet the latter a very little, and let it boil quickly, or
the colour will be spoiled ; blanch the kernels, and add
to it. Twenty or thirty minutes will boil it. Put it
in small pots or cups half filled.

Orange Marmalade.

Rasp the oranges, cut out the pulp, then boil the rinds
very tender, and beat fine in a marble mortar. Boil
three poundsof loaf-sugar in a pint of water, skim it, and
add a pound of therind ; boil fast till the syrup is very
thick, but stir it carefully; then put a pint of the pulp
and juice, the seeds having been removed, and a pint
of apple-liquor; boil all gently until well jellied, which
it will be in about half an hour, Put it into small pots.

Lemon marmalade do in the same way ; they are
very good and elegant sweetmeats,

Transparent Marmalade.

Cut the palest Seville oranges in quarters, take the
pulp out, and put it in a basin, pick out the seeds and
skins. Let the outsides soak in water with a little salt
all night, then boil them in a good quantity of spring-
water till tender; drain and cut them in very thin slices,
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and put them to the pulp: and to every pound, a pound
and a half of double-refined sugar beaten fine; boil them
together twenty minutes, butbe careful not to break the
slices. Ifnot quite clear, simmer five or six minutes
longer. It must be stirred all the time very gently.
When cold, put it into glasses.

To butter Oranges hot,

Grate off a little of the outside rind of four Seville
oranges, and cut a round hole at the blunt end opposite
thestalk, large enough to take out the pulp and seeds and
Juice: then pick the seeds and skin from the pulp ; rub
the oranges with a littlesalt, and lay them in water fora
short time. You are to save the bits cut out. Set the
fruit on to boil in fresh water till they aretender, shifting
the water to take out the bitterness. In the meantime,
make a thin syrup with fine sugar, and put the oranges
into it, and boil them up; turningthem round, thateach
part may partake of the syrup, as there need not be
enough to cover them, and letthem remain in it hot till
they are to beserved. About halfan hour before you want
them put some sugar to the pulp, and set over the fire;
mix it well, and letit boil ; then add a spoonful of white
wine for every orange, give it a boil, and then putina
bit of fresh butter, and stir over the fire to thicken; fill
the oranges with it, and serve them with some of the
syrup in the dish. Put the bits on the top.

To fill preserved Oranges ; a corner Dish.

Forfive take a pound of Naples biscuits, someblanch-
ed almonds, the yolks of four eggs beaten, sugar to your
taste, four ounces of butter warmed, grate the biscuits,
and mix with the above and some orange-flower water.
Fill preserved oranges, and bake in a very slow oven.
If you like them frosted, sift sugar over them as soon
as filled; otherwise wipe them. Custard to fill will do
as well ; if so, you need not bake the oranges, but put
it in when become cold.

Whole Oranges carved.

Cut un the rinds any shapes you please with a pen-

knife; cuta bit off near and round the stalk, and with an
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apple-scowp take all the pulp carefully out ; put them
into salt and water 2 days, changing it daily ; boil them
an hour or more in fresh salt and water; drain them
quite dry; let them stand -a night more in plain water,
and then another nightin a thin syrup, in which boil
them the next day a few minutes. Do this four days
successively, Let them stand six or seven weeks, ob-
serving often whether they keep well; otherwise boil
the syrup again. Then make a rich syrup,

Buttered Orange-juice, a cold dish.

Mix the juice of seven Seville oranges with 4 spoon-
fuls of rose-water, and add the whole to the yolks of
eight, and whites of four eggs, well beaten; then strain
the ligour to half a pound of sugar pounded, stir it over
a gentle fire, and when it begins to thicken, put about
the size of a small walnut of butter, keep it over the
fire a few minutes longer ; then pour it into a flat dish,
and serve it to eat cold.

If you have no silver sauce-pan, do it in a china-
basin in a sauce-pan of boiling water, the top of which
will just receive the basin.

Orange Chips.

Cut oranges in halves, squeeze the juice through a
sieve; soak the peel in water; next day boil in the same
till tender, drain them, and slice the peels, put them to
the juice, weigh as much sugar,and put altogether into
a broad earthen dish, and put over the fire at a moderate
distance, often stirring till the chips candy; then set
them in a cool room todry. They will not be so under
three weeks.

) Orange Briscuits, or little Cakes.

Boil whole Seville oranges in 2 or 3 waters, till most
of the bitterness is gone; cut them, and take out the
pulp and juice; then beat the outside very fine in a
mortar, and put to it an equal weight of double-refined
sugar beaten and sifted. When extremely well mixed to
a paste, spread it thin on china dishes, and set them in
the sun, or before the fire; when half dry, cut it into
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what form you please, turn the other side up, and dry
that. Keep them in a box, with layers of paper.

Theyare for deserts ; and are also useful as a stomachic,
to carry in the pocket on journeys, or for gentlemen
when shooting, and for gouty stomachs.

Orange-flower Cakes.

Put four ounces of theleaves of the flowers into cold
water for an hour ; drain, and put between napkins, and
roll with a rolling-pin till they are bruised ; then have
ready boiled 1 1b. of sugar to add to it in a thick syrup,
give them a simmer, until the syrupadheres to the sides
of the pan, drop in little cakes on a plate, and dry as
before directed.

To preserve Oranges or Lemons in Jelly.

Cut ahole in the stalk part, the size of a shilling, and
with a blunt small knife scrape out the pulp quite clear
without cutting therind. Tieeach separately in muslin,
and lay them in spring-water 2 days, changing twice
a day ; in the last boil them tender on a slow fire. Ob-
serve that there is enough at first to allow for wasting,
as they must be covered to thelast. ‘To every pound
of fruit, weigh two pounds of double-refined sugar, and
one pint of water; boil the two latter together with the
juice of theorange to asyrup, and clarifyit, skim well,
and let it stand to be cold; then boil the fruit in the
syrup half an hour ; if not clear, do this daily till they
are done,

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



SWEETMEATS. 215

To keep Oranges or Lemons for Puddings, &c.
When you squeeze the fruit, throw the outsidein water,

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

! To preserve Strawherries whole.

Take equal weights of the fruit and double-refined
sugar ; lay the former in a large dish, and sprinkle half
the sugar in fine powder over; give a gentle shake to
the dish, that the sugar may touch the underside of the
fruit. Next day make a thin syrup with the remainder
of the sugar, and, instead of water, allow one pint of
red-currant-juice to every pound of strawberries; in
this simmer them until sufficiently jellied. Choose
the largest scarlets, or others, when not dead ripe. In
either of the above ways, they eat well served in thin
cream, in glasses.

T'o preserve Strawberries in Wine.®

Put a quantity of the finest large strawberries into a
gooseberry-bottle, and strew in three large spoons of
fine sugar ; fill up with Madeira wine, or fine sherry.

To dry Cherries with sugar.

Stone six pounds of Kentish ; put them into a pre-
serving-pan, withstwo pounds of loaf-sugar pounded
and strewed among them; simmer till they begin
to shrivel ; then strain them from the juice ; lay them
on a hot hearth, or in an oven, when either is cool
enough to dry without baking them. .

The same syrup will do another six pounds of fruit.

To dry Cherries without Sugar.

Stone, and set them over the fire in the preserving-

pan; let them simmer in their own liquor, and shake



216 DOMESTIC COOKERY.

them in the pan. Put them by in china common
dishes ; next day give them another scald, and put
them, when cold, on sieves to dry, in an oven of at-
temperated heat as above. Twice heating, an hour
each time, will do them.

Put them in a box, with a paper between each layer.

To dry Cherries the best way.

To every five pounds of cherries stoned, weigh one of
sugardoublerefined. Put the fruit into the preserving-
pan with zery little water ; make both scalding hot;
take the fruit immediately out and dry them ; put them
into the pan again, strewing the sugar between each
layer of cherries ; let it stand to melt; then set the pan
on the fire, and make it scalding hot as before ; take it
off, and repeat this thrice with the sugar. Drain them
from the syrup ; and lay them singly to dry on dishes,
in the sun or on a stove. When dry, put them into a
sieve, dip it into a pan of cold water, and draw it in-
stantly out again, and pour them on a fine soft cloth ;
dry them, and set them once more in the hot sun, or on
astove. Keep them in a box, with layers of white
paper, in a dry place. This way is the best to give
plumpness to the fruit, as well as colour and flavour.

Cherries in Brandy.

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

Cherry Jam.

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

Currant Jam, black, red, or white.
Let thefruitbe very ripe, pickit clean, from the stalks,
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bruise it. and to efvery pound put three quarters of a
pound of loaf sugr; stir it well, and boil half an hour.
Turant Jelly, red or black.

Strip the fruit, yind in a stone jar strew them in a
sauce-pan of water), or by boiling it on the hot hearth ;
strain off the liquoi\, and to every pint weigh a pound of
loaf sugar ; put the ldjtterin large lumps intoiit, in a stone
or china-vessel, till fearly dissolved ; then put it in a
preserving-pan ; simryer and skim as necessary. When
it will jelly on a platé\, putit in small jars or glasses.

Apﬂl@ Marmalade.

Scald apples till they| will pulp from the core; then
take an equal weight of sugar in large lumps, just dip
themin water, and boilin\‘i‘i’t till it can be well skimmed,

and is a thick syrup, put\ to it the pulp, and simmer it
onaquick fire a quarter ofian hour. Grate alittle lemon-

peel before boiled, but if foo much it will be bitter.

Apple Jelly for preserving dpricots, or for any sort of
Sweetpmeats.

Let apples be pared, quaitered, and cored ; put them
intoa stew-pan with as much water as will cover them ;
boil as fast as possible ; when the fruitisallin a mash,
add a quart of water; boil half an hour more, and run
through a jelly-bag.

If in summer, codlins are iwest; in September, gol-
den rennets or winter-pippins..

Red Apples t’n%felly.

Pare and core some well-shaped apples ; pippins or
golden rennets if you have them,; but others will do;
throw them into water as you do ‘them ; put them in a
preserving pan, and with as little water as will only half
cover them ; let them coddle, and when the lower side
in done, turn them. Observe tha {they do not lie too
close when first put in. Mix somd pounded cochineal
with the water, and boil with the frnit. When suffici-
ently doue, take them out on the dish they are to be
served in, thestalkdownwards. Take the water, and
make a rich jelly of it with loaf-sugar, boiling the thin
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rind and juice of a lemon. When cgime to a jelly, let
it grow cold, and put it on and amofng the apples ; cut
the peel of the lemon in narrow strifps, and put across
the eye of the apple.

Observe that the colour be fine fifom the first, or the
fruit will not afterwards gain it: anfd use as little of the
cochineal as will serve, lest the syfup taste bitter.

Dyied Apples.

Put them in a cool oven six or fseven times, and flat-
ten them by degrees, and gently/, when soft enough to
bearit. If the oven be too hotfthey will waste; and at
first it should be very cool.

The biffin, the minshul craby; or any tart apples, are
the sorts for drying.

To preserve jarganel Pea.rs most beautifully.

Pare them very thin, and si¥nmerina thin syrup; let
them lie a day or two. Malte the syrup richer, and
simmer again; and repeat this till they are clear; then
drain, and dry them in the sun or a cool oven a very
little time. 'They may be Jkept in syrup, and dried as
wanted, which makes thern more moist and rich.

Gooseberry Jam for Tarts.

Put twelve pounds of thiered hairy gooseberries, when
ripeand gathered in dry weather, into a preserving-pan,
with a pint of currant-jui ge, drawn as for jelly ; let them
boil pretty quick, and bijat them with the spoon ; when
they begin to break, put to them six pounds of pure
white Lisbon sugar, and simmer slowly to a jam. Tt
requires long boiling, -or will not keep ; but is an ex-
cellentand reasonable thing for tarts or puffs, Look
at it in two or three days, and if the syrup and fruit
separate, the whole must be boiled longer. Be careful
it does not burn to the bottom.

Another.—Gather your gooseberries (the clear white
or green sort) wher ripe ; top and tail,and weigh them ;
a pound to three fuarters of a pound of fine sugar, and
half a pint of water ; boil and skim the sugarand water ;
then put the fruit, and boil gently till clear; then break
and put into small pots,

218 DOMESTIC COOKERY.




SWEETMEATS. 219

White Gooseberry Jam. '

Gather the finest white gooseberries, or green if you
choose, when just ripe ; top and tail them. To each
pound put three quarters of a pound of fine sugar, and
half a pint of water. Boil and clarify the sugar in the
water as directed in page 208 ; then add the fruit ; sim-
mer gently till clear, then break it, and in a few minutes
put the jam into small pots.

Gooseberry Hops.

Of the largest green walnutkind, take and cut the bud
erd in four quarters, leaving the stalk end whole ; pick
out the seeds, and with astrong needle and thread fasten
five or six together, by running the thread through the
bottoms, till they are of the size of a hop. Lay vine-
leaves at the bottom of a tin preserving-pan, coverthem
with the hops, then a layer of leaves, and so on; lay a
good many on the top, then fill the pan with water. Stop
it so close down that no steam can get out, set it by a
slow fire till scalding hot, then take it off till cold, and
so do till on opening while cold, the gooseberries are of
a good green. Then drain them on sieves, and make a
thin syrup of a pound of sugar to a pint of water, boil,
and skim it well ; when hall cold, put in the fruit; next
day giveit one boil ; do this thrice. If the hops are to
be dried, which way they eat best, and look well, they
may be set to dry in a week ; but if to be kept wet, make
a syrup in the above proportions, adding a slice of ginger
in boiling; when skimmed and clear, give the goose-
berries one boil, and when cold, pour it over them. If
the first syrup be found too sour, a little sugar may be
added and boiled in it, before the hops that are for
drying have their last boil.

The extra-syrup will serve for pies, or go towards
other such meats,

Raspberry Jam.

Weigh equal quantities of {ruit and sugar ; put the
former into apreserving-pan, boil and breakit, stir con-
stantly, and let it boil very quickly. When most of the
juice is wasted, add the sugar, and simmer half an hour.
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This way the jam is greatly superior in colour and
flavour to that which is made by putting the sugar in it
first.—.nother way.—Put the fruitin a jar in a kettle
of water, or on a hot hearth, till the juice will run from
it, then take away a quarter of a pint from every pound
of fruit; boil and bruise it halt' an hour, then put in
the weight of the fruit in sugar, and, adding the same
quantity of currant-juice, boil it to a strong jelly.

The raspberry-juice will serveto putinto brandy, or
may be boiled with its weight in sugar for making the
jelly or raspberry-ice or cream.

T'o preserve Greengages.

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

Damson Cheese.

Bake or boil the fruit in a stone jar in a sauce-pan of
water, or on a hot hearth, Pour off some of the juice,
and to every two pounds of fruit weigh half a pound of
sugar. Set the fruit over a fire in the pan, let it boil
quickly till it begin to look dry ; take out the stones, and
add the sugar, stir it well in, and simmer two hours
slowly, then boil it quickly halfan hour, till the sides of
the pan candy ; pour the jam then into potting-pans or
dishes, about an inch thick, so that it may cut firm. If
the skins be disliked, then the juice is not to be taken
out; but after the first process, the fruit is to be pulped
through a very coarsesieve with the juice, and managed
asabove. The stonesare to be cracked, or some of them,
and the kernels boiled in the jam. All the juice may be
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left in, and boiled to evaporate, but don’t add the sugar
until it has done 80. The above looks well in shapes.
Muscle-plum Cheese.

Weigh 6 1bs. of the fruit, bake it in a stoune jar, re-
move the stones, and take out the kernels to put in.
Pour half the juice on two pounds and a half of good
Lisbon; when melted and simmered a few minutes,skim
it,and add the fruit. Keep it doing very gently till the
Jjuice ismuchevaporated,taking care to stir it constantly,
lest it burn. Pour it into small moulds, pattypans, or
saucers. The remaining juice may serve to colour
cream, or be added to a pie.

Bisewits of Fruit.

To the pulp of any scalded fruit put an equal weight
of sugar sifted, beat it two hours, then putit into little
white paper forms, dry in a cool oven, turn the next
day, and in two or three days box them.

Quince Marmalade.

Pare and quarter quinces, weigh an equal quantity of
sugar; to41lbs. of the latter put a quart of water, boil
and skim, and have ready against four pounds of quinces
are tolerably tender by the following mode: lay them
into a stone jar, with a tea-cup of water at the bottom,
and pack them with a little sugar strewed between ;
cover the jar close, and set it on a stove or cool oven,
and let them soften till the colour become red, then pour
the fruit-syrup and a quart of quince-juice into a pre-
serving-pan, and boil all together till the marmalade be
completed, breaking the lumps of fruit with the pre-
serving ladle.

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

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

To preserve whole or half Quinces.

Into two quarts of boiling water put a quantity of the

fairest golden pippins, in slices not very thin, and not
T
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pared, but wiped clean. Boil them very quick, close
covered, till the water becomes a thick jelly ; thenscald
the quinces. To every pint of pippin-jelly puta pound
of the finest sugar ; boilit, and skim itclear. Put those
quinces that are to be done whole into the syrup at once,
and let it boil very fast; and those thatare to be in halves
by themselves; skim it, and when the fruit are clear, put
some of the syrup iuto a glass to try whether it jellies
before taking off the fire. 'The quantity of quinces is to
be a pound to a pound of sugar, and a pound of jelly
already boiled with the sugar.
Lycellent Sweetmeats for Tarts, when Frust is plentiful,

Divide two pounds of apricots when justripe ; and take
outand break the stones; put the kernels without their
skin to the fruit; add to it three pounds of greengage
plums, and two pounds and a half of lump sugar ; sim-
mer until the fruit be a clearjam. The sugar should be
broken in large pieces, and just dipped in water, and
added to the fruit over a slow fire. Observe that it
does not boil, and skim it well. If the sugar be
clarified it will make the jam better.

Putitintosmall pots,in which all sweetmeats keep best,
Magnum Bonum Plums: ercellent as a Sweetmeat or in
Tarts, though very bad to eat raw.

Prick thein with a needle to prevent bursting, simmer
them very gently in a thin syrup, put them in a china
bowl, and when cold pour it over. Let them lie three
days; then make a syrup of 31bs. of sugar to five of
fruit, with no more water than hangs to large lumps of
the sugar dipped quickly, and instantly brought out.
Boil the plums in this fresh syrup, after draining the first
from them. Do them very gently till they are clear,
and the syrup adheres to them., Put them one by one
into small pots, and pour the liquor over. Those you
may like to dry, keep a little of the syrup for, longer in
the pan, and boil it quickly ; then give the fruit one
warm more, drain, and put them to dry on plates in a
cool oven. Thsee plums are apt to ferment, if not
boiled in 2 syrups; the former will sweeten pies, but
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will have too much acid to keep. You may reserve part
of it, and add a little sugar, to do those that are to dry,
forthey will not require to be so sweet as if kept wet,
and will eat very nicely if only boiled as much as those
Don’t break them. One parcel may be done after
another, and save much sugar.

Lemon Drops.

Grate three large lemons, with a large piece of
double-refined sugar ; then scrape the sugar into a plate,
add half a tea-spoonful of flour, mix well, and beat it
into a light paste with the white of an egg. Drop it
upon white paper, and put them into a moderate oven
on a tin plate.

Barberry Drops.

The black tops must be cut off : then roast the fruit
before the fire, till softenough to pulp with asilver spoon
through a sieve into a china-basin ; then set the basini
a sauce-pan of water, the top of which will just fit it, or
on a hot hearth, and stir it till it grows thick. When
cold, put to every pint a pound and a halfof sugar, the
finest double-refined, pounded and sifted through a
lawn-sieve, which must be covered with a fine linen, to
brevent its wasting while sifting. Beat the sugar and
Juice together three hoursand a halfif a large quantity,
but two and a half for less ; then drop it on sheets of white
thick paper, the size of the drops sold in the shops.

Some fruit is not so sour, and then less sugar is neces-
sary., To know if there be enough, mix till well incor-
porated, and then drop; if it run, there is not enough
sugar, and if there is too much it will be rough. A dry
room will suffice todry them Nonetal must touch the
Jjuice but the point of a knife, just to take the drop offthe
end of the wooden spoon, and then as littie as possible,

Ginger Drops : a good Stomachic.

Beat two ounces of fresh candied orange in a mortar,
with a little sugar, to a paste; then mix one ounce of
powder of white ginger with one pound of loaf-sugar.,
Wet the sugar with a little water, and boil altogether to
a candy, and drop it on'saper the size of mint-drops.
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Peppermint Drops.

Pound and sift four ounces of double-refined sugar,
beat it with the whites of two eggs till perfectly smooth;
then add sixty dropsof o1l of peppermint, beat it well and
drop on white paper, and dry at a distance from the fire.

Ratafia Drops.

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

Raspberry Cakes.

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

TO PRESERVE FRUITS FOR WINTER USE.
Observations on Sweetmeaty.

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

It is necessary to observe, that the boiling of sugar
more or less, constitutes the chief art of the confectioner,
and those who are not practised in this knowledge, and
only preservein a plain way for family use, are not aware
that, in two or three minutes, a syrup over the fire will
pass from one gradation to another, called by the confec-
tioners degrees of builing, of which there are six, and
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those subdivided. ButIam not versed in the minutae,
and only make the observation to guard against under-
boiling, which prevents sweetmeats from keeping ; and
quick boiling and long, which brings them to a candy.

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

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

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

Sweetmeats keep best in drawers that are not con-
nected with a wall. If there be the least damp, cover
them only with paper dipped in brandy, laid quite close ;
putting a little fresh over in spring, to prevent insect
mould. When any sweetmeats are directed to be dried

. in the sun or in a stove, it will be best in private families,
where there is nota regular stove for the purpose, to
ut them in the sun on flag-stones, which reflect the

eat, and placea garden glass over them to keep insects
off; or if put in an oven, to take care not to let it be too
warm, and watch that they do properly and slowly.
To keep Currants,

The bottles being perfectly clean and dry let the
currants be cut from the large stalks with the smallest
bit of stalk to each, that the fruit not being wounded
no moisture may be among them. It is necessary to
gather them when the weather is quite dry, and if the
servant can be depended upon, it is best to cut them
under the trees, and let them drop gently into the bottles,
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Stop up the bottles with cork and rosin, and put them
into the trench in the garden with the neck downwards;
stocks should be placed opposite to where each sort of
fruit begins.

Cherries and Damsons keep in the same way.

Currants may be scalded, as directed for gooseber-
ries, the first method.

To keep Codlins for several months.

Gather codlins at Midsummer of a middling size,
put them into an earthen pan, pour boiling water over
them, and cover the pan with cabbage-leaves. Keep
them by the fire till they would peel,butdon’t peel them;
then pour the water off till they are both quite cold.
Place the codlins then in a stone jar with a smallish
mouth, and pour on them the water that scalded them.
Cover the pot with bladder wetted, and tied very close,
and then over it coarse paper tied again.

It is best to keep them in small jars, such as will be
used at once when opened.

To keep Gooseberries.

Before they become too large, let them be gathered,
and take care not to cut them intaking off the stalksand
buds. Fill wide-mouthed bottles; put the corks loosely
in, and set the bottles up to the neck in water in a boiler.
‘When the fruit looks scalded, take them out; and when
perfectly cold, cork close, and rosin the top. Dig a
trench in a part of the garden least used, sufficiently
deep for all the bottles to stand, and let the earth be
thrown over, to cover them a foot and a half. When a
frost comes on, a little fresh litter from the stable will
prevent the ground from hardening so that the fruit
cannot be dug up. Or, scald as above ; when cold, fill
the bottles with cold water, cork them, and keep them
in a damp or dry place; they will not be spailed.

Another way.—In the size and preparation as above ;
when done, have boiling water ready, either in a boiler
or large kettle ; and into it put as much roach-alum as
will, when dissolved, harden the water, which you will
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taste by & lizele roughness; if there be too much it will
spoil the fruit. Putas many gooseberries into a large
sieve as will lie at the bottom without covering one ano-
ther. Hold the sieve in the water till the fruit begins to
look scalded on the outside ; then turn them gently out
of the sieve on a cloth on the dresser, cover them with
another cloth, and put some more to be scalded, and so
on tillall be finished. Observe not to put one quantity
on another, or they will become too soft. The next day
pick out any bad or broken ones, bottle the rest, and fill
up the bottles with the alum-water in which they were
scalded ; which must be kept in the bottles; for if left in
the kettle, or in a glazed pan, it will spoil. Stop them
close.

The water must boil all the time the process is carry-
ing on. Gooseberries done this way make as fine
tarts as fresh off the trees.

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

If gathered in the damp, or the gooseberries’ skins are
the least cut intaking off the stalks and buds, they will
mould. ‘I'he hairy sort only must be used for keep-
ing, and do them before the seeds become large.

Currants and damsons may be done the same.

To keep Damsons for winter Pies.

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

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

Another way.— Choose steen-pots if you can get them,
whichare of equal size top and bottom (they should hold
eight or nine pounds) ; put the fruit in about a quarter
up, then strew in a quarter of the sugar; then another
quantity of fruit, and so till all of both are in. The pro-
portion of sugar is to be 31bs. to 91bs. of fruit. Set
the jars in the oven, and bake the fruit quite through.
When cold, put a piece of clean-scraped stick into the
middle of the jar, and let the upper part stand above
the top; then pour melted mutton suet over the top,
full half an inch thick, having previously covered the
fruit with white paper. Xeep the jars in a eocol dry
place, and use the suet as a cover; which you will
draw up by the stick, minding to leave a little forked
branch to it to prevent its slipping out.

To preserve Fruit for Tarts, or Family deserts,

Cherries, plums of all sorts, and American apples, ga-
ther when ripe, and lay them in small jars that will hold
a pound ; strew over each jar 6 oz. of good loaf-sugar
pounded; coverwith two bladders each, separately tied
down ; then set the jarsin alarge stew-pan of water up
to the neck, and letit boil 3 hours gently.  Keep these
and all other sorts of fruit free from damp.

T'o keep Lemon-juice.

Buy the fruit when cheap, keep it in a cool place 2
or 3 days, if too unripe to squeeze readily; cut the

el off some, and roll them under your hand to make
them part with the juice more readily; others you may
leave unpared for grating, when the pulp shall be taken
out and dried. Squeeze the juice into a China basin ;
then strain it through somemuslin, which will not permit
the least pulp to pass. Have ready half and quarter
ounce phials perfectly dry ; fill them with the juice so
near the top as only to admit half a tea-spoonful of sweet
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oil into each; or a little more, if for larger bottles.

Cork the bottles, and set them upright in a cool place.
‘When vou want lemon-juice, open such a sized bottle

as you shall use in two or three days; wind some clean

cotton round a skewer, and dipping it in, the oil will
be attracted ; and when all shall be removed, the juice
will be as fine as when first bottled.

Hang the peels up till dry ; then keep them from the
dust.

Clina Orarfe-juz'ce A very useful thing to mizx with
water in Fevers, when the fresh Juice cannot be pro-
cured.

Squeeze from the finest fruit a pint of juice strained
through fine muslin, and gently simmer with three
quarters of a pound of double refined sugar twenty
minutes; when cold put it in small bottles.

Different ways of dressing Cranberries.

For pies and puddings with a good deal of sugar.

Stew in a jar with the same: which way they eat well
with bread, and are very wholesome.

Thus done, pressed and strained, the juice makes a
fine drink for people in fevers.

Orgeat.

Boil a quart of new milk with a stick of cinnamon,
sweeten to your taste, and let it grow cold ; thenpourit
by degrees to three vunces of almonds, and twenty bit~
ter that have been blanched and beaten to a paste, with
a little water to prevent oiling; boil all together, and
stir till cold, then add half a glass of brandy.

Another way.—Blanch and pound three quarters of
a pound of almonds, and thirty bitter, witha spoonful
of water. Stir in by degrees two piuts of water, and
three of milk, and strain the whole through a cloth.
Dissolve half a pound of fine sugar in a pint of water,
boil and skim it well ; mix it with the other, as likewise
two spoonfuls of orange-flower water, and a tea-cupful
of the best brandy.
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Lemonade, to be made the day before wanted.

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

JAnother way.—Pare a number of lemons according
to the quantity you are likely to want; on the peels pour
hot water, but more juice will be necessary than you
need use the peels of. While infusing, boil sugar and
water to a good syrup with the white ofan egg whiptup;
when it boils, pour a little cold water into it ; set it on
again, and when it boils up take the pan off, and set it
to settle, Ifthere is any scum, take it off, and pour it
clear from the sediment to the water the peels were in-
fused in, and the lemon-juice; stir and taste it, and add
as much more water asshall be necessary to makea very
rich lemonade. Wet a jelly-bag, and squeeze it dry,
then strain the liquor, which is uncommonly fine.

Lemonade that has the flavour and appearance of Jelly.

Pare 2 Seville oranges and 6 lemons as thin as pos-
sible, and steep them 4 hours in a quart of hot water.
Boil a pound and a quarter of loaf sugar in 3 pints of
water, and skim it. Add the two liquors to the juice of
six China oranges, and twelve lemons; stir the whole
well, and run it through a jelly-hag till clear. Then add
a little orange-water, if you like the flavour, and, if
wanted, more sugar. It will keep well if corked.

Raspberry Vinegar.

Put a pound of fine fruitintoa china-bowl, and pour
upon it a quart of the best white wine vinegar ; nextday
strain the liquor on a pound of fresh raspberries ; and the
following day do the same, but do not squeeze the fruit,
only drain the liquor as dry as you can from it. Thelast
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ime pass it through a canvas previously wet with vine-

gar to prevent waste. Put it into a stone jar, with a
pound of sugar to every pint of juice, broken into large
lumps; stir it when melted, then: put the jar into a
sauce-pan of water, or on a hot hearth, let it simmer,
and skim it. When cold, bottle it.

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

The fruit, with an equal quantity of sugar, makes ex-
cellent Rasplerry Ca/%es without boiling.

PART IX.
CAKES, BREAD, &ec.
Observations on making and baking Cakes.

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

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

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

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

After all the articlesare put into the pan, they should
be thoroughly and long beaten, as the lightness of the
cake depends much on their being well incorporated.

Whether black or white plum-cakes, they require less
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butter and eggs for having yeast, and eat equally light
and rich. If the leaven be only of flour, milk and water,
and yeast, it becomes more tough, and is less easily di-
vided, than if the butter be first put with those ingra-
dients, and the dough afterwards set to rise by the fire.

The heat of the oven is of great importance for cakes,
especially those that are large. If not pretty quick, the
batter will not rise. Should you fear its catching by
being too quick, put some paper over the cake to pre-
vent its being burnt. If not long enough lighted to
have a body of heat, or it is become slack, the cake will
he heavy, To know when it is soaked, take a broad-
bladed knife that is very bright, and plunge into the
very centre, draw it instantly out, and if the least
stickiness adheres, put the cake immediately in, and
shut up the oven.

If the heat was sufficient to raise, but not to soak, I
have with great success had fresh fuel quickly put in,
and kept the cakes hot till the oven was fit to finish the
soaking, and they turned out extremely well. But those
who are employed, ought to be particularly careful that
no mistake occur from negligence when large cakes
are to be baked.

Iceing for Cakes.

For a large one, beat and sift eight ounces of fine
sugar, put into a mortar with four spoonfuls of rose-
water, with the whites of two eggs beaten and strained,
whisk it well, and when the cake is almost cold, dip a
feather in the iceing, and cover the cake well; setitin
the oven to harden, but don’t let it stay to discolour.
Put the cake into a dry place.

T'o ice a very large Cake.

Beat the whites of twenty fresh eggs; then by de-
gree beat a pound of double-refned sugar sifted
through a lawn-sieve ; mix these well ina deep earthen

n; add orange-flower water, and a piece of fresh

emon-peel ; of the former enough to flavour, and no
more. Whisk it for three hours till the mixture is
thick and white ; then with a thin broad bit of board
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spread it all over the to;;] and sides, and set it ina cool
oven, and an hour will harden it.
A common Cake.

Mix three quarters of a pound of flour with half a
pound of butter, four ounces of sugar, four eggs, halfan
ounce of caraways, and a glass of raisin-wine. Beat it
well, and bakein a quick oven. Use fine Lisbon sugar.

4 very good common Cake.

Rub eight ounces of butterinto two pounds of dried
flour ; mix it with three spoonfuls of yeast that is not
bitter, to a paste. Let it rise an hour and a half; then
mix in the yolks and whites of four eggs beaten apart,
one pound of sugar, some milk to make it a proper thick-
ness, {about a pint will be sufficient), a glass of sweet
wine, the rind of alemon, and a tea-spoonful of ginger.
Adaq either a pound of currants, or some caraways, and
beat well.

An excellent Cake.

Rub two pounds of dry fine flour, with one of butter,
washed in plain and rose-water, mix it with three spoon-
fuls of yeast in a little warm milk and water. Set it to
rise an hour and a half before the fire ; then beat into it
two pounds of currants, one pound of sugar sifted, four
ounces of almonds, six ounces of stoned raisins, chopped
fine, half a nutmeg, cinnamon, allspice, and a few
cloves, the peel of a lemon chupped as fine as possible,
a glass of wine, ditto of brandy, twelve yolks and whites
of eggs beat separately and long, orange, citron, and
lemon. Beat exceedingly well, and butter the pan. A
quick oven.

A very fine Cake.

Wash two pounds and a halfof fresh butter in water
first, and then in rose-water, beat the butter to a cream ;
beat twenty eggs, yolks and whites separately, half an
hour each. Have ready two pounds and a half of the
finest flour, well dried, and kept hot, likewise a pound
and a half of sugar pounded and sifted, one ounce of
sin'ce in finest powder, three pounds of currants nicely
cleaned and dry, half a pound of almonds blanched,
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and three quarters of a pound of sweetmeats cut, not too
thin. Let all be kept by the fire, mix all the dry in-
gredients ; pour the eggs strained to the butter ; mix half
a pint of sweet wine with a large glass of brandy, pourit
to the butter and eggs, mix well, then have all the dry
things put in by degrees; beat them very thoroughly,
you can hardly do 1t too much. Having half a pound
of stoned jar-raisins chopped as fine as possible, mix
them carefully, so that there shall be no lumps, and
add a tea-cupful of orange-flower water. Beat the in-
%redients together a full hour at least. Have a hoop well
uttered, or, if you have none, a tin or copper cake-pan ;
take a white paper, doubled and buttered, and putin the
pan round the edge, if the cake batter fill it more than
three parts; for space should be allowed for rising.
Bake in a quick oven. It will require three hours.

Rout Drop Cuakes.

Mix two pounds of flour, one ditto butter, one ditto
sugar, onedittocurrants, clean and dry ; then wetintoa
stiff paste, with two eggs, a large spoon of orange-flower
water, ditto rose-water, ditto sweet wine, ditto brandy,
dropon atin-plate floured : a very short time bakes them.

Flat Cakes, that will keep long in the house good.

Mix two pounds of flour, one pound of sugar, and one
ounce of caraways, with four or five eggs, and a few
spoonfuls of water, to make a stiff paste ; roll it thin,
and cut it into any shape. Bake on this lightly floured.
While baking, boil a pound of sugar in a piat of water
to a thin syrup ; while both are hot, dip each cake into
it, and put them on tisinto the oven to dry for a short
time; and when the oven is cooler still, return them.
there again, and let them stay four or five hours,

Littie Fhite Cakes.

Dry half a pound of flour, rub into it a very little
punded sugar, one ounce of butter, one egg, a few ca-
raways, and as much milk and water as to make a paste;
roll it thin, and cut it with the top of a canister or glass.
Dake fifteen minutes on tin-plates.
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Little short Cakes.

Rub into a pound of dried flour 4 oz. of butter, 4 0z.
of white powder-sugar, one egg,and a spoonful or two
of thin cream to make into a paste. hen mixed,
put currants into one half, and caraways into the rest.
Cut them as before, and bake on tins,

Plum Cakes.

Mix thoroughly a } of a peck of fine flour, well dried,
with a pound of dry and sifted loaf sugar, three pounds
of currants washed, and very dry, 31b. of raisins
stoned and chopped, a quarter of an ounce of maceand
cloves, twenty Jamaica peppers, a grated nutmeg, the

eel of alemon cut as fine as possible, and half a pound
of almonds blanched and beaten with orange-flower
water. Melt two pounds of butter in a pint and a
quarter of cream, but not hot, put toit a pint of sweet
wine, a glass of brandy, the whites and yolks of twelve
eggs beaten apart, and 4 a pint of good yeast. Strain
this liquid by degrees into the dry ingredients, beating
them together a full hour, then butter the hoop, or
pan, and bake it. As you put the batterinto the hoop,
or pan, throw in plenty of citron, lemon, and orange-
candy.

1f you ice the cake, take half a pound of double-re-
fined sugar sifted, and put a little with the white of an
egg, beat it well, and by degrees pourin the remainder.
It myst be whisked near an hour, with the addition of a
little oragne-flower water, but mind not to put much.
When the cake is done, pour the iceing over, and re-
turn it to the oven for 15 minutes ; but if the oven be
warm, keep it near the mouth, and the door open, lest
the color be spoiled.

Anrother.—Flour dried, and currants washed and
picked, four pounds, sugar pounded and sifted one
pound and a half, six orange, lemon, and citron-peels,
cutin slices: mix these.

Beat ten eggs, yolks and whites separately ; then melt
a pound and a half of butter in a pint of creamn; when
lukewarm, put it to half a pint of ale-yeast, near half a
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pint of sweet wine, and theeggs; then strain the liquid
to the dry ingredients, beat them well, andadd of cloves,
mace, cinnamon, and nutmeg, half an ounce each.
Butter the pan, and put it into a quick oven. Three
hours will bake it.

. Very good common Plum Cakes.

Mix five ounces of butter in 3 1bs. of dry flour, and
five ounces of fine Lisbon sugar; add six ounces of
currants, washed and dried, and some pimento finely
powdered. Put 3 spoonfuls of yeastinto a Winchester
pint of new milk warmed, and mix into a light dough
with the above, Make it into twelve cakes, and bake
on a floured tin half an hour.

Little Plum Cakes, to keep long.

Dry one pound of flour, and mix with six ounces of
finely-pounded sugar; beat six ounces of butter to a
cream, and add to 3 eggs, well beaten, half a pound of
currants washed, and nicely dried, and the flour and
sugar ; beat all for some time, then dredge flour on tin-
plates, and drop the batter on them the size of a walnut.
If properly mixed, it will be a stiff paste. Bake in a
brisk oven.

A good Pound Cake.

Beat a pound of butter to a cream, and mix with it the
whites and yolks of 8 eggs beaten apart. Have ready
warm by the fire, a pound of flour, and the same of
sifted sugar, mix them, and a few cloves, a little nutmeg
and cinnamon in fine powder together; then by de-

rees work the dry ingredients into the butter and eggs.
%Vhen well beaten, add a glass of wine and some cara-
ways, It must be beaten a full hour. Butter a pan,
and bake it a full hour in a quick oven.

The above proportions, leaving out four ounces of
the butter, and the same of sugar, make a less luscious
cake, and to most tastes a more pleasant one.

A cheap Seed Cake.

Mix a quarter of a peck of flour with haif a pound

of sugar, a quarter of an ounce of allspice, and a little
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inger ; melt three quarters of a pound of butter, with
ﬁ:ﬂl a pint of milk ; when just warm, put to it a quarter
of a pint of yeast, and work up to a good dough. Let it
stand before the fire a few minutes before it goes to
the a(l)ven; add seeds, or currants, and bake an hour and
a halt.

Another.—~Mix a pound and a half of flour, and a
pound of common lump-sugar, eight eggs beaten sepa-
rately, an ounce of seeds, two spoonfuls of yeast, and
the same of milk and water.

Note. Milk alone causes cake and bread soon to
dry.

Common Bread Cale.

Take the quantity of a quartern loaf from the dough,
when making white bread, and kncad well into it two
ounces of butter, two of Lisbon sugar, and eight of cur-
rants. Warm the butter in a tea-cupful of good milk.

By the addition of an ounce of butter, or sugar, oran
egg or two, you may make the cake better. A tea-
cupful of raw cream improves it much. It is best to
bake it in a pan, rather than as a loaf, the outside being
less hard.

Queen Cakes.

Mix a pound of dried flour, the same of sifted sugar,
and of washed clean currants. Wash a pound of butter
in rose-water, beat it well, then mix with it eight eg(fs,
yolks and whites beaten separately, and put in the dry
ingredients by degrees; beat the whole an hour ; butter
little tins, tea-cups, or saucers, and bake the batter in,
filling only half.y Sift a little fine sugar over just as
you put into the oven.

nother way. Beat eight ounces of butter, and mix
with two well beaten eggs, strained ; mix eight ounces
of dried flour, and the same of lump-sugar, and the
grated rind of a lemon, then add the whole to§ﬂxer,
and beat full half an hour with a silver-spoon. Butter
small pattypans, half fill, and bake twenty minutes in
a quick oven.

v
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¥
Shrewsbury Cokes.

Sift one pound of sugar, some pounded cinnamon,
znd a nutmeg ﬁrated, into three pounds of flour, the
finest sort; add a little rose-water to three eggs, well
beaten, and mix these with the flour, &c. then pour
into it as much melted butter as will make it a good
thickness to roll out.

Mould it well, and roll thin, and cut it into such
shapes as you like.

Tunbridge Cakes.

Rub six ounces of butter quite fine, into a pound of
flour, then mix six ounces of sugar, beat and strain two
eggs, and make with the above into a_paste. Roll it
very thin, and cut with the top of a glass ; prick them
with  fork, and cover with caraways, or wash-with the
white of an egg, and dust a little white sugar over.

Rice Cake.

¢ Mix ten ounces of ground rice, three ounces of flour,

eight ounces of pounded sugar; then sift by degrees

into eight yolks and six whites of eggs, and the peel of

a lemon shred so fine that it is quite mashed ; mix the

whole well in a tin stew-pan over a very slow fire with |
a whisk, then put it immediately into the oven in the

same, and bake forty minutes.

Another.—DBeat twelve yolks and six whites of eggs
with the peels of two lemons grated. Mix one pound
of flour of rice, eight ounces of flour, and one pound
of sugar pounded and sifted ; then beat it well with the
eggs by degrees, for an hour, with a wooden spoon.
Butter a pan well, and put it in at the oven mouth.

A gentle oven will bake it in an hou# and a half,

‘ Water Cakes.

Dry three pounds of fine flour, and rub into it one
pound of sugar sifted, one pound of butter, and one
ounce of caraway-seed. Make it into a paste with
three quarters of a pin of boiling, new milk, roll very
thin, and cut into’ the size you%e; punch full of
kol s, and bake on tin-plates in a cool oven.
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Spunge Cake, .

Weigh ten eggs, ancf their weight in very fine sugar,
and that of six in flour; beat the yolks with the flour,
and the whites alone, to a very stiff froth; then by de-

ees mix the whites and the flour with the other ingre-
ﬁ::ents, and beat them well half an hour. Bake.in a
quick oven an hour. )

Another, without butter.—~Dry one pound of flour,
and one and a quarter of sugar; beat seven eggs, yolks
and whites apart ; grate a lemon, and, with a spoonful
aof brandy, beat the whole together with your hand for
an hour. Bake in a buttered pan, in a quick oven.

Sweetmeats may be nddté?, 1f approved.

Tea Cakes.

Rub fine four ounces of butter into eight ounces of
flour ; mix eight ounces of currants, and six of fine
Lisbon sugar, two yolks and one white of eggs, and a
spoonful of brandy. Roll the paste the thickness of am
Oliver biscuit, and cut with a wine glass. You may
beat the other white, and wash over them ; and’either
dust sugar, or not, as you like.

- Benton Tea Cakes.

Mix a paste of flour, a little bit of butter and milk -
roll as thin as possible, and bake on a back-stone over
the fire, or'on a hot hearth, .

Another sort, as Biscuits.—Rub into a pound of
flour six ounces of butter, and three large spoonfuls of -
yeast, and make into a paste, with a sufficient quantit;
of new milk ; make into biscuits, and prick them witK
a clean fork.

JAnother soft.—Melt six or seven ounces of buttexr
with a sufficiency of new milk warmed to make seven

unds of flour into a stiff paste; roll thin, and make
nto biscuits.

A Biscuit Cat®.

One pound of flour, five eggs well beaten and strain-
ed, eight ounces of bugar, a little rose, or orange-flower
water; beat the whole thoroughly, and bake one hour.
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Macaroons. ,

Blanch four ounces of almonds, and pound with four
spoonfuls of orange-flower water; whisk the whites of
four eggs to a froth, then mix it,and a pound of sugar,
sifted, with the almonds, to a paste ; and laying a sheet
of wafer-paper on a tin, put it on in different little cakes,
the shape of macaroons.

Wafers,

Drp the flour well which you intend to use, mix a
little pounded sugar and finely-pounded mace with it;
then make it into a thick Latter with cream ; butter the
wafer irons, let them be hot: put a tea-spoonful of the
batter into them, so bake them carefully, and roll them
off the iron with a stick.

Crack Nuts.

Mix eight ounces of flour, and eight ounces of sugar;
melt four ounces of butter in two spoonfuls of raisin-
wine ; then, with four eggs beaten and strained, make
into a paste ; add caraways, roll out as thin as paper,
cut with the top of a glass, wash with the white of an
egg, and dust sugar over.

Gracknels,

Mix with a quart of flour half a nutmeg grated, the
yolks of four eggs beaten, with four spoonfuls of rose~
water, into a stiff paste, with cold water ; thenroll-in a
pound of butter, and make them into a cracknel shape ;
pat them into a kettle of boiling water, and boil them
till they swim, then take out, and put them inte cold
water ; when hardened, lay them out to dry, and bake
them on tin plates. "

A good plain Bun, that may be eaten with or without
toasting and butter.

Rub four ounces of butter into two pounds of flour,
four ounces of sugar, a nutmeg, or not, as you like, a
few Jamaica peppers, a desert spoonful of caraways;
puta sgoonﬁaFor two of cream into a cup of yeast, and
as much good milk as will make the above into a light
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ste. Set it to rise by a fire till the oven be ready.
ey will quickly bake on tins.
Richer Buns.

Mix one pound and a half of dried flour with half a

ound of suger ; melt a pound and two ounces of butter
1n a little warm water ; add six spoonfuls of rose-water,
and knead the above into a light dough, with halfa
pint of yeast ; then mix five ounces of caraway-comfits
i, and put some on them.

Gingerbread,

Mix with two pounds of flour half a pound of treacle,
three quarters of an ounce of caraways, one ounce of
ginger finely sifted, and eight ounces of butter.

oll the paste into what form you please, and bake on
tins, after having worked it very much, and kept it to
rise.

If you like sweetmeats, add orange candied; it may
be added in small bits.

Another sort.—To 3 quarters of a pound of treacle
beat one egg strained ; mix 4 ounces of brown sugar,
half an ounce of gingersifted ; of cloves, mace, allspice,
and nutmeg, a quarter of an ounce, beaten as fine as
possible ; coriander and caraway seeds, each a quarter
of an ounce ; melt 1 pound of butter, and mix with the
above ; and add as much flour as will knead into a pretty
stiff paste ; then roll it out, and cut into cakes.

Bake on tin-plates in a quick oven. A little time
will bake them.

Of some, drops may be made.

A good plain sort.—Mix three pounds of flour with
half a pound of butter, four ounces of brown sugar, half
an ounce of pounded ginger; then make into a paste
with one pound and a quarter of treacle warm.

- A good sort without Butter.—Mix 2 pounds of trea-
cle; of orange, lemon, and citron, and candied ginger,
each four ounces, all thinly sliced ; one ounce of corian-
der seeds, one ounce of caraways, and one ounce of
beaten ginger, in as much flour as will make a soft paste ;
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lay it in cakes on tin-plates, and bake it in a quick
oven. Keep it dry in a covered earthen vessel, and it
will be good for some months.

Note. 1If cakes or biscuits be kept in paper, or a
drawer, the taste will be disagreeable. A pan and cover,
or tureen, will preserve them long and moist.—Or, ifto
be crisp, laying them before the fire will make them so.

Beat seven eggs well, and mix with half a pint of new
milk, in which have been melted 4 ounces of butter;
add to it a quarter of a pint of yeast, and three ounces
of sugar, and put them, by degrees, into as much flour
as will make a verylight paste, rather like a batter, and
let it rise before the fire half an hour; then add some
more flour, to make it a little stiffer, but not stiff.
Work it well, and divide it into small loaves, or cakes,
about five or six inches wide, and flatten them. When
baked and cold, slice them the thickness of rusks, and
put them in the oven to brown a little.

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

To make Feast.

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

A half-peck loaf will require about a gill.

Another way.—Boil 1 pound of potatoes to & mash;
when half cold, add a cupful of yeast, and mix it well.
It vﬁill be ready for use in two or three hours, and keeps
well. ‘

Use double the quantity of this to what you do of
beer-yeast. ) o
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To take off the bitter of yeast, put bran into a sieve,
and pour it through, having first mixed a little warm
water with it,

T'o make Bread,

.Let flour be kept four or five weeks before it is begun
to bake with. Put half a bushel of good flour into a
trough, or kneading-tub ; mix with it between four
and five quarts of warm water, and a pint and a half of
good yeast; put it into the flour, and stir it well with
your hands till it becomes tough. Letit rise about an
hour and twenty minutes, or less if it rises fast ; then,
before it falls, add four more quarts of warm water,
and half a pound of salt; work it well, and cover it
with a cloth. Put the fire then into the oven ; and by
the time it is warm enough, the dough will be ready.
Make the loaves about five pounds each; sweep out
the oven very clean and quick, and put in the bread ;
shut it up close, and two hours and a half will bake it.
In summer the water should be milk-warm, in winter
a little more, and in frosty weather as hot as you can
well bear your hand in, but not scalding, or the whole
will be spoiled. Ifbaked in tins, the crust will be
very nice.

The oven should be round, not long ; the roof from
twenty to twenty-four inches high, the mouth small, and
the door of iron, to shut close, This construction will
save firing and time, and bake better than long and
high-roofed ovens.

olls, muffing, or any sort of bread, may be made to
taste new when two or three days old, by dipping them
uncut in water, and baking afresh or toasting.

Amertcan Flour

Requires almost twice as much water to make it into
bread as is used for English flour, and therefore it is
inore profitable ; for a stone of the American, which
weighs fourteen pounds, will make twenty-one pounds
and a half of bread, but the best sort of English flouz
produces only eighteen pounds and a half.
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The Reverend Mr. Hagget's economical Bread.

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

alf.

Thus made, flour will imbibe three quarts more of
bran-water than of plain; so thatit not only produces a
more nutritious substantial food, but makes an increase
of one-fifth of the usual quantity of bread, which is a
saving of one day’s consumption out of six ; and if this
was adopted thronghout the kingdom, it would makea
waving of ten millions sterling a year, when wheat was at

e price it stood in the scarcity, reckoning the con-
sumption to be 2 hundred thousand bushels a day. The
same quantlity of flour which, kneaded with water,
produces sixty-nine pounds eight ounces of bread, will,
m the above way, make eighty-three pounds eight
ounces, and gain fourteen pounds. At the ordinary
price of flour four millions would be saved. When
ten days old, if put into the oven for twenty minutes,
this bread will appear quite new again.

Rice-and-Wheat Bread.

Simmer a pound of rice in two quarts of water till it
becomes perfectly soft ; when it is of a proper warmth,
mix it extremely well with four pounds of flour, and
yeast and salt as for other bread; of yeast about four
large spoonful; knead it extremely well ; then set it to
rigse before the fire. Some of the flour should be re-
served to make up the loaves. The whole expense, in-
cluding baking, will not exceeed three shillings, for
which eight pounds and a half of exceeding good bread
will be produced. If the rice should require more

water, it must be added, as some rice swells more
than others.
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French Bread.

With a quarter of a peck of fine flour mix the yolks
of three an% whites of two eggs, beaten and strained, a
little salt, half a pint of good yeast that is not bitter, and
as much milk, made a little warm, as will work into a
thin light dough. Stir it about, but don’t knead it.
Have ready three quart wooden dishes, divide thedough
among thein, set to rise, then turn them out into the
oven, which must be quick. Rasp when done.

To discover whether Bread has been adulterated with
whiting or chalk.

Mix it withlemon-juice, or strong vinegar, and ifthis

uts it into a state of fermentation, you may be certain
1t has a mixture of alkaline particles; and these are
sometimes in large quantities in bakers’ bread.
To detect Bones, Jalap, Ashes, &c. in Bread.

Slice a large loaf very thin, the crumb only ; set it
over the fire with water, and let it boil gently a long
time ; take it off; and pour the water into a vessel; let
it stand till near cold; then pour it gently out, and’n
the sediment will be seen the ingredients which have
been mixed. The alum will be dissolved in the water,
and may be extracted from it. If jalap has been used,
it will form a thick film at top, and the heavy ingredi-
ents will sink to the bottom.

Eacellent Rolls.

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

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

French Rolls.
Rub an ounce of butter into a pound of flour; mix
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one egg beaten, a little yeast that is not bitter, and as
much milk as will make a dough of a middling stiff-

ness. DBeat it well, but do not knead ; let it rise and
bake on tins.

Brentford Rolls.

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

Potatoe Rolls.

Boil three pounds of potatoes, bruise and work them
with two ounces of butter, and as much milk as will
make them pass through a colander. Take halfor three
quarters of a pint of yeast, and half a pint of warm
water, mix with the potatoes, then pour the whole
upon five pounds of flonr, and add some salt. Knead
it well : if not of a proper consistence, put a little more
milk and water warm; let it stand before the fire an
hour to rise; work it well, and make into rolls. Bake
about half an hour in an oven not quite so hot as for
bread. They eat well toasted and buttered.

Muffins.

Mix two pounds of flour with two eggs, two ounces
of butter melted in a pint of milk, and four or five
spoonfuls of yeast ; beat it thoroughly, and set it to rise
two or three hours. Bake on ahot hearth in flat cakes.
When done on one side turn them.

Note.—~Muffins, rolls, or bread, if stale, may be made
to taste new, by dipping in cold water, and toasting,
or heating in an oven, or Dutch oven, till the outside
be crisp.

Yorkshire Cake.

Take two pounds of flour, and mix with it four
ounces of butter melted in a pint of good milk, three
spoonfuls of yeast, and twoeggs : beat all well together.
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and let it rise; then knead it, and make into cakes;

let them rise on tins before you bake, which doin a

slow oven. Another sort is made as above, leaving out

the butter. The first is a shorter sort; the last lighter.,
Hard Biscuits,

‘Warm two ounces of butter in as much skimmed milk
as will make a pound of flour into a very stiff paste, beat
it with a rolling-pin, and work it very smooth. Roll it
thin, and cut it into round biscuits ; prick them full of
holes with a fork. About six minutes will bake them.

Plain and very crisp Biscuits.

Make a pound of flour, the yolk of an egg, and some

milk, into a very stiff paste ; beat it well, and knead till
uite smooth; roll very thin, and cut into biscuits.
ake them in a slow oven till quite dry and crisp.

PART X.

HOME-BREWERY, WINES, &c.

To brew very fine Welch Ale.

POUR forty-two gallons of water hot, but not quite
boiling, on eight bushels of malt, cover and let it stand
three hours. In the mean time infuse four pounds of
hops in a little hot water, and put the water and hops
into the tub, and run the wort upon them, and boil them
together three hours, Strain off the hops, and keep for
the small beer. Let the wort stand in a high tub till
cool enough to receive the yeast, of which put two
%&mrts of ale, or if you cannot g&; it, of small beer yeast.

ix it thoroughly and often. When the wort has done
working the second or third day, the yeast will sink ra~
ther than rise in the middle, remove it then, and tun the
ale as it works out; pour a quart in at a time, and

ently, to prevent the fl:armentatxon from continuing too
ong, which weakens the liquor. Put a bit of paper
over the bung-hole two or three days before stopping up.
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Strong Beer or Ale.

Twelve bushels of malt to the hogshead for beer, (or
fourteen if you wish it of a very good body) eight for
ale ; for either pour the whole quantity of water hot, but
not boiling, on at once, and let it infuse three hours
close-covered ; mash it in the first half hour, and let it
stand the remainder of the time. Run it on the hops
previously infused in water; for strong beer three

uarters of a pound to a bushel ; if for ale, half a pound.

il them with the wort two hours from the time it be-
gins toboil. Cool a pailful to add three quarts ofyeast
to, which will prepare it for putting to the rest when
ready next day ; but if possible put together the same
night. Tun as usual. Cover the bung-hole with paper
when the beer has done working ; and when itis to be
stopped, have ready a pound and a ha'f of hops dried
before the fire, put them into the bung-hole, and fasten
itup. Letit stand 12 months in casks, and 12 in bot-
tles before it be drank. It will keep fine 8 or 10 years.
1t should be brewed the beginniug of March.

Great care must be taken that the bottles are per-
fectly prepared, and that the corks are of thebest sort.

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

After the beer or ale has run from the grains, pour
a hogshead and halffor the twelve bushels, and a hogs-
hea(? of water if eight were brewed ; mash, and let stand,
and then boil, &c. Use some of the hops for this
table-beer that were boiled for the strong. :

When thunder or hot weather causes beer to turn
sour, a tea.spoonful, or more, if required, of salt of
wormwood put into the jug, will rectify it. Let it he

drawn just Eefore it is drunk or it will taste flat.
Eaxcellent Table Beer.
‘On three bushels of malt pour of hot water the third of
the quantity you are to use, which is to be thirty-nine
gallons, Cover it warm half an hour, then mash, and
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let it stand two hours and a half more, then set it to
drain, When dry, add half the remaining water, mash,
and let it stand half an hour, run that into another tub,
and pour the rest of the water on the malt, stir it well,
and cover it, letting it infuse a full hrur. Run that off,
and mix all together. A pound and a half of hops
should be infused in water, as in the former receipt,
and be put into the tub for the fixrst running.

Boil the hops with the wort an hour from the time it
first boils. Strain off’ and cool. If the whole benot cool
enough that day toadd to the yeast, a pail or two of wort
may be prepared, and a quart of yeast put to it over
night. Before tunning, all the wort should be added to-
gether, and thoroughly mixed with thelade-pail. When
the wort ceases to work, put a bit of paper on the bung-
hole for three days, when it may be safely fastened close.
In three or four weeks the beer will be fit for drinking.

MNote, Servauts should be directed to tEnt a cork into every barrel as

soon as the cock ix taken out, and to fisten in the vent-peg, the air
causing casks to become musty,

To refine Beer, Ale, Wine, or Cyder.

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

Extract of Malt for Coughs.

Over half a bushel of pale ground malt, pour asmuch
hot, not boiling water, as will just cover it. In forty-
eight hours drain off the liquor entirely, but without
squeezing the grains ; put the formerinto a large sweet-
meat-pan, or sauce-pan, that there may be room to'boil
as quick as possible, without boiling over; when it be-
gins to thicken stir constantly. It must be as thick as
treacle. A desert-;})oon thrice a day. ‘

o preserve Yeast, ,

‘When you have plenty of yeast, begin to save it in the
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following manner; whisk it until it becomes thin, then
take a new large wooden dish, wash it very nicely, and
when quite dry, lay a layer of yeast over the inside with
a soft brush ; let it dry, then put another layer in the
samemanner, and s0 do until you have a sufficient quan-
tity, observing that each coat dry thoroughly before ano-
ther be added. It may be put on two or three inches
thick, and will keep several months ; when to be used,
cut a piece out; stir it in warm water.—If to be used
for brewing, keep it by dipping large handfuls of birch
tied together ; and when dry, repcat the dipping once.
You may thus do as many as you please ; but take care
that no dust comes to them, or the vessel in which it
has been prepared as before. When the wort is set to
work, throw into it one of these bunches, and it will do
as well as with fresh yeast; but if mixed with a small
quantity first and then added to the whole, it will work
sooner.

Remarks on English TV ines.

English wines would be found particularly useful, now
foreign are so high-priced ; and though sugar is dear,
they may be made at a quarter of the expense. 1f care-
fully made, and kept three or four years, a proportion.-
able strength being given, they would answer the pur-
pose of foreign wines for health, and cause a very con-
siderable reduction in the expenditure.

A rich and pleasant Wine,

Take new cyder from the press, mix it with as much
honey as will support an egg, boil gently fifteen minutes,
but not in an iron, brass, or copper pot. Skim it well;
when cool, let it be tunned, but don’t quite fill. In
March following bottle it, and it will be fit to drink in
six weeks; but will beless sweet if kept longer in the
cask., You will have a rich and strong wine, and it
will keep well.  This will serve for any culinary pur-
poses which sack, or sweet wine, is directed for.

Honey is a fine ingredient to assist, and render pala-
table new crabbed austere cyder,
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Raspberry Wine.

To every quart of well-picked raspberries put a quart
of water ; bruise, and let them stand two days ; strain
off the liquor, and to every gallon put 3 pounds of lump
sugar; when dissolved put the liquor into abarrel, and
when fine, which will be in about 2 months, bottle it, and
toeach bottle put a spoonful of brandy, or a glass of wine.

Raspberry or Currant Wine.

To every three pints of fruit, carefully cleared from
mouldy or bad, put one quart of water ; bruise, the for-
mer. In twenty-four hours strain the liquor, and put
to every quart a pound of sugar, of good middling quality
of Lisbon. If for white currants, use lump-sugar. Itis
best to put the fruit, &c. in a large pan, and when in
three or four days the scum rises, take that ofl before the
liquor be put into the barrel.—Those who make from
their own gardens may not have a sufficiency to fill the
barrel at once ; the wine will not hurt if made in the pan,
in the above proportions, and added as the fruit ripens,
and can be gathered in dry weather. Keep anaccountof
what is put in each time.

Another way.—Put five quarts of currants, and a
pint of raspberries, to every two gallons of water; let
them soak a night ; then squeeze and break them well.
Next day rub them well on a fine wire sieve, till all the
juice is obtained, washing the skins again with some of
the water; then to every gallon put four pounds of
very good Lisbon sugar, but not w{;ite, which is often
adulterated ; tun it immediately, and lay the bung
lightly on. Do not use anything to work it.  In two
or three days put a bottle of brandy to every four gal-
lons ; bung it close, but leave the peg out at top a few
days; keep it three years, and it will be a very fine
agreeable wine ; four years would make it still better.

Black Currant Wine, very fine.

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

Putinto a very nice boiler ten gallons of water, fifteen
pounds of lump-sugar, with the whites of six or eight
eggs well beaten and strained ; mix all well while cold,
when the liquor boils skim it well ; put in half'a pound
of common white ginger bruised, boil it twenty minutes.
Have ready the very thin rinds of seven lemons, and
pour the liquor on them; when cool, tun it with two
spoonfuls of yeast; put a quart of the liquor to two
ounces of isinglass shavings, while warm, whisk it
well three or four times, and pour all together into the
barrel. Next day stop it up; in three weeks bottle,
and in three months it will Ee a delicious and refresh-
ing liquor; and though very cool, perfectly safe.
Another.—Boil 9 quarts of water with 6 pounds of
lump-sugar, the rinds of 2 or 3 lemons very thinly pared,
with two ounces of bruised white ginger half an hour ;
skim. Put three quarters of a pound of raisins into the
cask; when the (}iquor is lukewarm, tun it with the
juice of 2 lemons strained, and a spoonful and a half
of yeast. Stir it daily, then put in half a pint of brandy,
and half an ounce of isinglass shavings ; stop it up, and
bottle it six or seven weeks. Do not put the lemon-
peel in the barrel.

Orange Wine,

To five gallons of spring water, put fifteen pounds
of loaf sugar, and the whites of three eggs, well beaten,
let it boil for a quarter of an hour, and as the scum
rises, take it off, when cold add the juice of 60 seville
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oranges and 5 lemons; pare 10 oranges and 5 lemons as
thin as possible, put them on thread, and suspend them
in the barrel for 2 months, then take them out, and
put in a pound of loaf sugar, and bung it up.

Excellent Cowslip Wine.

To every gallon of water, weigh three pounds of lump-
sugar, boil the quantity half an bour, taking off the
scum as it rises. When cool enough, put to it a crust
of toasted bread dipped in thick yeast, let the liquor
ferment in the tub thirty-six hours ; then into the cask
Fut for every iallon the peel of two and rind of one

emon, and both of one Seville orange, and one gallon
of cowslip-pips, then pour on them the liquor. It
must be carefully stirred every day for a week ; then
to every five gallons put in a bottle of brandy. Letthe
cask be close stopped, and stand only six weeks before
you bottle off. Observe to use the best corks.

Elder Wine.

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

White Elder Wine, very much like Frontinsac,

Boil eighteen pounds of white powder sugar, with six
gallons of water, and two whites of eggs well beaten;
then skim it, and put in a quarter of a peck of elder-
flowers from the tree that bears whkite berries; don’t
keep them on the fire. - When near cold, stir it, and put
in s1x spoonfuls of lemon-juice, fonr or five of yeast,and
beat well into the liquor; stir it every day ; put six
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pounds of the best raisins, stoned, into the cask, and

tun the wine. Stop it close, and bottle in six months.

‘When well kept, this wine will pass for Frontiniae.
Clary Wine.

Boil 15 gallons of water, with 45 pounds of sugar,
skim it, when cold put a little to a quarter of a pint
of yeast, and so by degrees add a little more. In am
hour pour the small quantity to the large, pour the
liguor on clary-flowers, picked in the dry; the quan-
tity for the above is twelve quarts. Those who gather
from their own garden may not have sufficient to putin
at once, and may add as they can get them, keeping
account of each quart. When it ceases to hiss, amf the
flowers are all in, stop it up for four months. Rack it
off, empty the barrel of the dregs, and adding a gallon
of the best brandy, stop it up, and let it stand six or
eight weeks, then bottle it.

Eacellent Raisin Wine.

To every gallon of spring-water, put 8 pounds of
fresh Smyrnas in a large tub ; stir it thoroughly every
day for a month ; then press the raisins in a horse-hair
bag as dry as possible; put the liquor intoa cask ; and
when it has done hissing, pour in a bottle of the best
brandy : stop it close for twelve months ; then rack it
off, but without the dregs; filter them through a bag
of flannel of three or four folds; add the clear to the
quantity, and pour one or two quarts of brandy, ac-
cording to the size of the vessel. Stop it up, and at
the end of three years, you may either bottle it, or drink
it from the cask. Raisin wine would be extremel
good, if made rich of the fruit, and kept long, whic
unproves the flavour greatly.

Raisin Wine with Cyder.

Put two hundred weight of Malaga raisins into a cask,
and pour upon them a hogshead of good sound cyder
that 18 not rough ; stir it well two or three days; 'mﬁ
it, and let it stand six months; then rack into a cas
thas it will fill, and put in a gallon ‘of the best brandy.
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If raisin wine be much used, it would answer well to
keep a cask always for it, and bottle off one year’s wine
just in time to make the next, which, allowing the six
months of infusion, would make the wine to be eighteen
months old. Incyder-counties this wayis very econo-
“mical; and even if not thought strong enough, the ad-
dition of another quarter of a hundred of raisins would
be sufficient, and the wine would still be very cheap.
When the raisins are pressed through a horse-hair bag,
they will either produce a good spirit by distillation, and
must be sent to a chemist who will do it (but if for that
purpose, they must be very little pressed ;) or they will
make excellent vinegar, on which article see page 121.
The stalks should be picked out for theabove, and may
be thrown into any cask of vinegar that is making; be-
ing very acid.
Raisin Wine without Cyder.

On four hundred weight of Malagas pour one hogshead
of spring-water, stir well daily for fourteen days, then
squeeze the raisins in a horse-hair bag in a press, and
tun the liquor ; when it ceases to hiss, stop it close. In
six months rack it off into another cask, or into a tub,
and after clearing out the sediment, return it into the
same, but don’t wash it; add a gallon of the best
brandy, stop it close, and in six months bottle it. Take
care of the pressed fruit, for the uses of which refer to
the preceding receipt.

Sack Mead.

To every gallon of water put four pounds of honey,
and boil it three quarters of an hour, taking care to-skim
it. To every gallon add an ounce of hops ; then boil it
half an hour, and let it stand till next day: putit into
your cask, and to thirteen gallons of the liquor add a
quart of brandy. Let it be lightly stopped till the fer-
mentation is over, and then stop it very close. If you
make a large cask, keep it a year in cask. .

Cowslip Mead. ‘

Put thirty pounds of honey into fifleen gallons of
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water, and boil till one gallon is wasted ; skim it, take
it off the fire, and have ready a dozen and a half of le-
mons rilunrtered ; pour a gallon of the liquor boiling hot
upon them; put the remainder of the liguor intoa tub,
with seven pecks of cowslip-pips; let them remain there
all night, and then put the liquor and the lemons to
eight spoonfuls of new yeast, and a handful of sweet-
briar: stir all well togcther, and let it work three or
four days. Strain it, and put into the cask: letit stand
six months, and then bottle it for keeping.

Imperial,

Put two ounces of cream of tartar, and the juice and
paring of two lemons, into a stone-jar; put on them
seven quarts of boiling water, stir and cover close.
When cold, sweeten with loaf-sugar, and straining it,
bottle and cork it tight This is a very pleasant liquor,
and very wholesome ; but from the latter considera-
tion was at one time drank in such quantities, as to
become injurious. Add, in bottling, half a pint of rum
to the whole quantity.

Ratafia,

Blanch two ounces of peach and apricot kernels,
bruise and put them into a bottle, and fill nearly up
with brandy. Dissolve half a pound of white sugar-
candy in a cup of cold water, and add to the brandy
after it has stood a month on the kernels, and they are
strained off; then filter through paper, and bottle for
use. Theleaves of peach ang nectarines, when the
trees are cut in the spring, being distilled, are an ex-
cellent substitute for ratafsla in puddings.

Raspberry Brandy.

Pick fine dry fruit, put into a stone jar, and the¢ jar
into a kettle of water, or on a hot hearth, till the juice
will run ; strain, and to every pint add half a pound of
sugar, give one boil, and skim it ; when cold put equal

uantities of juice and brandy, shake well and bottle.
gomv people prefer it stronger of the:brandy, "
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An eavellent Method of making Punch. \

Take two large fresh lemous with rough skins, guite
ripe, and some large lumps of double-refined sugar.
Rub the sugar over the lemons till it has absorbed all
the yellow part of the skins. Then put into the bowl
these lumps, and as much more as the juice of the
lemons may be supposed to require; for no certain
weight can be mentioned, as the ascidity of a lemon
cannot be known till tried, and therefore this must be
determined by the taste. Thensqueeze the lemon-juice
upon the sugar ; and with a bruiser press the sugar and
the juce particularly well together, for a great deal of
the richness and fine flavour of the punch depends on
this rubbing and mixing process being thoroughly per-
formed. Then mix this up very well with boiling water
(soft water is best) till the water is rather cool. When
this mixture (which is now called the sherbet) is to
your taste, take brandy and rum in equal ?uantities,
and put them to it, mixing the whole well together
again. The guantity of liquor must be according to
your taste : two good lemons are generally enough to
make four quarts of punch, including a quart of liquor,
with balf a pound of sugar; but this depends much on
taste, and on the strength of the spirit.

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

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

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

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

Norfolk Punch.

In twenty quarts of French brandy put the peels of
thirty lemons and thirty oranges, pared so tgin that
not the least of the whiteisleft. Infuse twelve hours.
Have ready thirty quarts of cold water that has boiled ;
put to it fifteen é)ounds of double-refined sugar; and
when well mixed, pour it upon the brandy and peels,
adding the juice of the oranges and of twenty-four le-
mons ; mix well : then strain through a very fine hair-
sieve, into a very clean barrel that has held spirits, and
put two quarts of new mitk. Stir, and then bung it
dose; let it stand six weeks in a warm cellar; bottle
the liquor for use, observing great care that the bottles
are perfectly clean and dry, and the corks of the best
quality, and well put in. This liquor will keep many
vears, and improves by age.

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

White Currant Shrub. ' o

Strip the fruit, and preparein a jar as for jelly ; strain
the julce, of which put two quarts to ene gallon of
» Yum, and two pounds of lump-suger ; strain through a
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PART X1
DAIRY, AND POULTRY.

DAIRY.

TaE servants of each country are generally acquainted
with the bestmode of managing the butter and cheese of
that country ; but the following hints may not be unac-
ceptable, to give information to the mistress.

On the Management of Cows, &ec.

Cows should be carefully treated ; if their teats are
sore, they should be soaked in warm water twice a day,
and either be dressed with soft ointment, or done with
spirit and water, If the former, great cleanliness is
necessary. ‘The milk, at these times, should be given
to the pigs.

‘When the milk is brought into the dairy, it should be
strained and emptied into clean pans immediately in
winter, but not till cool in summer. White ware is
preferable, as the red is porous, and cannot be so
thoroughly scalded.

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

The cows should be milked at a regular and early
hour, and the udders emptied, or the quantity will de-
creagse, 'The quantity of milk depends on many causes;
as the goodness, breed, and healpﬂi of the cow, the pas-
ture, the length of time from calving, the having plenty
of clean water in the field she feeds in, &c. A change
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of pasture will tend to increase it. People who attend
properly to the dairy willfeed the cows particularly well
two or three weeks before they calve, which makes the
milk more abundant after. Ingentlemens’ dairiesmore
attention is paid to thesize and beauty of the cows than
to their produce, which dairymen look most to.

For making cheese the cows should calve from Lady-
Day to May, that the large quantity of milk may come
into use about the same time; but in gentlemens’ fami-
lies one or two should calve in August or September for
a supply in winter. In good pastures, the average pro-
duce of a dairy is about thee gallons a day each cow,
from Lady-Day to Michaelmas, and from thence to
Christmas one gallon a day. Cows will be profitable
gﬁlkgrs to fourteen or fifteen years of age, if of a proper

reed.

When a calf is to be reared, it should be taken from
the cow in a weak at furthest, or it will cause great
trouble in rearing, because it will be difficult to make
it take milk in a pan. Take it from the cow in the
morning, and keep it without food till the next morn-
ing; and then, being hungry, it will drink without
di%iwlty. Skimmed milk and fresh whey, just as warm
as new milk, should be given twice a day in such
quantity as isrequired. If milk runsshort, smooth gruel
mixed with milk will do. At first, let the calf be out
only by day, and feed it at night and morning.

When the family is absent, or there isnot a great call
for cream, a careful dairy-maid seizes the opportuniti
to provide for the winter-store : she should haveaboo
to keep an account, or get some one to write down
for her the produce of every week, and set down what
butter she pots. The weight the pot will hold should
be marked on each in making at the pottery. In
another part of the book shoulg be stated the poultry
reared in one leaf, and the weekly consumption in
another part. .
Observations cting Cheese. .

This well-knawn article differs according to the pasture
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in which the cows feed. Various modes of preparing
may effect a great deal : and it will be bad or good ofits
kind, by being in unskilful hands or the contrary; but
much will still depend on the former circumstance.
The same land rarely makes very fine butter, and re-
markably fine cheese; yet due care may give one pretty
good, when the other excells in quality.

When one is not as fine as the other, attention and
change of method may amend the inferior. There is
usually, however, too much prejudice in the minds of
dairy people, to make them give us) an old custom for
one newly recommended. 'f:his calls for the eye ofthe
superior. A gentleman has been at the expense of pro-
curing cattle from every county noted forgood cheese,
and it is affirmed that the Cheshire, double Gloucester,
North Wiltshire, Chedder, and many other sorts are
80 excellent as not to discredit their names. As the
cows are all on one estate, it should seem that the
mode of making must be a principal cause of the differ-
ence in flavour ; besides, there is much in the size and
manner of keeping.

Clieese made on the same ground, ofnew, skimmed,
or mixed milk, will differ greatly, not in richness only,
but also in taste. Those who directa dairy in a gentle-
man’s family. should consider in which way it can be
managed to the best advantage. Even with few cows,
cheeses of value may be made frum a tolerable pasture,
by taking the whole of two meals of milk, and propor-
tioning the thickness of the wat to the quantity, rather
than baving a wide and flat one, as the former will be
most mellow. The addition of a pound of fresh-made
butter, of a good quality, will cause the cheese made
on poor land to be of a very different quality from that
uspally produced by it. ,

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

T'o prepare Rennet, to turn the Miik,

Take out the stomach of a calf as soon as killed, and
scouritinsideand out with salt, afteritis cleared ofthe
curd always found in it. Let it drain afew hours ; then
sew it up with two good handfuls of saltin it, or stretch
it on a stick well salted ; or keep it in the salt wet, and
soak a bit, which will do over and over by fresh water.

Another way.—Clean the maw as above ; next day
take two quarts of fresh spring-water, and putinto ita
handful of hawthorn-tops, a handful of sweet-briar, a
handful of rose-leaves, a stick of cinnamon, forty cloves,
four blades of mace, a sprig of knotted marjoram, and
two large spoonfuls of salt. Let them boil gently to
three pints of water ; strain it off; and whenonly milk-
warm, pour it on the vell (that is, the maw). Slice a
lemon into it ; letit stand two days; strain it again, and
bottle it for use. It will keep good at least twelve
months, and has a very fine flavour. You may add any
sweet aromatic herbs to the above. It must be pretty
salt, but not brine. A little will do-for turning.  Salt
the vell again for a week or two. and dry it stretched
on sticks crossed, and it will be near as strong as ever.
Don't keep it in a hot place when dry. '

To make Cheese,

Put the milk intoalarge tub, warminga part till itis
of a degree of heat quite equal to new; if too hot the
cheese will betough. Put in as much rennet as will tura
it, and coverit over. Letitstand till completely turned ;
then strike the curd down several times with the skith-
ming dish, and let it separate, still coveringit. There
are two modes ofbreaking thecurd ; and there will bea.
difference in the taste of the cheese, according as either
is observed ; one is, to gather it with the hands very
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gently towards the side ofthe tub, lettin‘f the whey pass
through the fingers till it is cleared, and lading it off as
it collects. The other is, to get the whey from it by
early breaking the curd ; the Jast method deprives itof
many of its oily particles, and is therefore less proper.

Put the vat on a ladder over the tub, and fill it with
curd by the skimmer ; press the curd close with your
hand, and add more as 1t sinks ; and it must be finall
left two inches above the edge. Before the vat is filled,
the cheese-cloth must be laid atthe bottom ;: and when
full, drawn smooth over on all sides.

There are two modes of salting cheese : one by mix-
ing it in the curd whilein the tub after the whey isout ;
and the other by putting it into the vat and crumbling
the curd all to pieces with it, after the first squeezing
with the hands has driedit. The first method appears
best on some accounts, but not on all, and therefore the
custom of the country must direct. Put aboard under
and over the vat, and place it in the press: in two
hours turn it out and put a fresh cheese-cloth ; press it
again for 8 or 9 hours; then salt it all over, and turn it
again in the vat, and let it stand in the press fourteen
or sixteen hours, observing to put the cheeses last made
nudermost. Before putting them the last time into
the vat, pare the edges if they do not look smooth.
The vat should have holes at the sides and at bottom
to let all the whey pass through, Put on clean boards,
and change and scald them,

To preserve Cheese sound.

Wash in warm whey, when you have any, and wipe it
once a month, and keep ititon arack. Ifyou wantso
ripen it, a damp cellar will bring it forward. When a

ole cheese is cut, the larger quantity should be spread

withbutter inside, and the outside wiped topreserve.it.

To keep those in daily use, moist, let a clean cloth be

out from cold water, and wrapt round them

when carried from table. Dry cheese may be used to
advantage to grate for serving with macaroni or eati

without, These observations are made with.a view to
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make the above articles less expensive, as in most
families where much is used there 18 waste.
T'o make Sage Cheese.

Bruise the tops of young red sage in a mortar, with
some leaves of spinach, and squeeze the juice ; mix it
with the rennet 1n the milk, more or less according as

ou like for colowr and taste. Whenthe curd is come,

reak it gently, and put it in with the skimmer, till it
is pressed two inches above one vat. Press it eight or
ten hours. Salt it, and turn every day.
Cream Cheese.

Put five quarts of strippings, that is, the last of the
milk, into a pan, with two spoonfuls of rennet. When
the curd is come, strike it down twc or three times
with the skimming-dish just to break it. Letit stand
two hours, then spread a cheese-cloth on a sieve, put
the curd on it, and let the whey drain ; break the curd
a little with your hand, and put it into a vat witha two
ponnd weight upon it. Let it stand twelve hours, take
1t out, and bind a fillet round. Turn every day till dry,
trom one board to another ; cover them with nettles, or
clean dock-leaves, and put between two pewter-plates
to ripen. If the weather be warm, it will be ready in
three weeks.

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

“Another sort.—~Put as muchsalt 1o three pintsof raw
creamn as shall season it : stir it well, and pour it into
a sieve in which you have folded a cheése-cloth three
o foup tintes, and laid atthe bottom. When it hardens,
cover it ‘'with nettles on a pewter-plate,
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To a quart of fresh cream put a pint of new milk
warm enough to make the cream a proper warmth, a
bit of sugar, and a little rennet.

Set near the fire till the curd comes ; fill a vat made
in the form of a brick, of wheat-straw or rushes sewed
together. Have ready a square of straw, or rushes
sewed flat, torest the vat on, and anotherto cover it;
the vat bein%l open at top and bottom. Next day take
it out, and change it as above, toripen. A half-pound
weight will be sufficient to put on 1it.

Another way.—Takea pint of very thick sour cream
from the top of the pan for gathering butter, lay a nap-
kin on two plates, and pour half into each, let them
stand twelve hours, then put them on a fresh wet nap=
kin in one plate, and cover with the same; this
every twelve hours until you find the cheese begins to
look dry, then ripen it with nut-leaves ; it will be ready
in ten days,

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

Observations respecting Butter.

There is no one article of family consumption more
in use, of great variety in goodness, or that is of more
consequence to have of a superior quality, than this,
and the economising of which is more necessary. The
sweetness of butter 1s not affected by the cream being
turned, of which it is made. When cows are in turnips,
or eat cabbages, the taste is very disagreeable; and the
following ways have been tried with advantage to ob-
viate it:— .

‘When the milk is strained into the pans, put toevery
six gallons one gallon of boiling water. Or gi‘:solve one
once of nitre in a pint of spring-water, and put a quar-
ter of a.pint to every fifteen gallons of milk...Or, when
you churn, keep back a quarter of a pint of the sour
cream, and put it into a well-sealded pot, .into which
you are to gather the next cream; stir that well, end
do 8o with every fresh addition. Lo
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Zo make Butter,

. During summer, skim the milk when the sun has
not heated the dairy ; at that season it should stand for
butter twenty-four hours without skimming, and forty-
ei§ht in winter. Deposit the cream-pot in a very cold
cellar, if your dairy is not more so. If you cannot churn
daily change it into scalded fresh pots ; but never omit
churning twice a week. If possible, put the churnin a
thorougﬁ air; and if not a barrel one, set it in a tub of
water two feet deep, which will give firmness to the
butter. When the gutter is come, pour off the butter-
milk, and put the butter into a fresh-scalded pan, or
tubs which have afterwards been in cold water. Pour
water on it, and let it lie to acquire some hardness be-
fore you work it; then change the water, and beat it
with flat boards so perfectly that not the least taste of
the buttermilk remain, and that the water, which must
be often changed, shall be quite clear in colour. Then
work some salt into it, weigh, and make it into forms ;
throw them into cold water, in an earthen pan and
cover of the queen’s ware.  You will then have very
nice and cool butter in the hottest weather. It requires
more working in hot than in cold weather; but in
neither shouli be left with a particle of buttermilk, or
a sour taste, as is sometimes done.

To preserve butter,

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

The butter thus preserved is the better for keeping,
and should not be used under a month.  This article
should be kept from the air, and is best in pots of the
best slluzed earth, that will hold from ten to fourteen
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To preserve Butter for Winter, the best way.

When the butter has been prepared as above directed,
take two parts of the best common salt, one part of gond
loaf-sugar, and one partofsaltpetre, beaten and blended
well together. Of this composition put one ounce to
sixteen ounces of butter, and work it well togetherina
mass, Pressit into the pans after the butter is becoms
cool ; for friction, tbou’fh it be not touched by the
hands, will soften it. The pans should hold ten or
twelve pounds each. On the top put some salt; and
when that is turned to brine, if not enough to coverthe
butter entirely, add some strong salt and water, It
requires only then to be covered from the dust.

To manage Cream for Whey Butter,

Set the whey one day and night, skim it, and so till
you have enough; then boil it and pour it intoa
or two of cold water. As the cream rises, skim it till
no more comes; then chaurn it. Where new-milk
cheese is made daily, whey-butter for common and pre-
sent use may be made to advantage.

7o scald Cream, as in the West of England,

In winter let the milk stand twenty-four hours, in the
summer twelve at least; then put the milk-pan on an
hot hearth, if you have one ; if not, set it in a wide brass
kettle of water, large enough toreceive the pan. It must
remain on the fire till quite hot, but on no account boil,
or there will be a skin instead of a cream upon the milk.
You will know when done enough, by the undulations
on the surface looking thick, and having a ring round
the pan the size of the bottom. The time required to
scald cream depends on the size of the pan and the heat
of the fire; the slower the better. Remove the pan
into the dairy when done, and skim it next day. In
cold weather it may stand thirty-six hours, and never -
less than two meals. The butter is usually made in -
Devonshire of cream thus prepared, and if properly it
is very firm.
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Buttermilk,
If made of sweet cream, is a delicious and most whole-
some food. Those who can relish sour buttermilk, find
it still more light; and it is reckoned more beneficial
in consumptive cases. Buttermilk, if not very sour,
is also as good as cream to eat with fruit, if sweetened
with white sugar, and mixed with a very little milk.
It likewise does equally for cakes and rice-puddings,
and of course it is economical to churn before the cream
is too stale for any thing but to feed pigs. .
To keep Milk and Cream.

In hot weather, when it is difficult to preserve milk
from becoming sour, and spoiling the cream, it may
be kept perfectl{) sweet by scalding the new milk very

ently, without boiling, and setting it by in the earthen

ish, or pan that it is done in. This method is pursued
in Devonshire, and for butter, and eating, would equally
answer in small quantities for coffee, tea, &c. Cream
already skimme& may be kept twenty-four hours if
scalded without sugar; and by adding to it as much
powdered lump-sugar as shall make it pretty sweet,
will be good two days, keeping it in a cool place.

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

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

Put a knife into the butter if salt, and smell it when
drawn out ; if there is any thing rancid or unpleasant, it
is bad. Being made at different times, the layers’in
casks will vary greatly, and you will not easily come at
the goodness but by unhooping the cask, and trying it
between the staves. Fresh butter ought to smell like a
nosegay, and be ofan equal colour all through : if sour
in smell it has not been sufficiently washed ; if veiny and

*open, itis probably mixed with staler or an inferior sgort.

POULTRY-YARD.

Management of Fowls.

In order to have finefowls, itis necessary to choose a
d breed, and have proper care taken of them. The
artford sortis thonught highly of ; and it is desirable to
have a fine large kind, but people differin their opinion
of whichis best. The black are very juicy; but do not
answer so well for boiling, as their legs partake of their
colour. They should be fed a8 nearly as possible at the
same hourand place. Potatoes boiled, unskinned, in a
little water, and then cut,and either wet with skimmed
milk or not, form one of the best foods. Turkies and
fowls thrive amazihgly on them. The milk must not
be sour.
The best age for setting a hen, is from two to five
ears ; and you should remark which hensmake the best
iroodau, and keep those to laying who are giddy and
careless of their young. In justice to the animal crea-
tion, however, it must be observed, there are but few
instances of bad parents for the time their nursing is
necessary.

" Henssit twenty days. Convenient Eehc” should be
provided for their laying, as these will be proper for sit.:
ting likewise. If the hen-house is notsecured from ver-
min, the eggs will be sucked, and the fowls destroyed

Those hens are usually preferred which have of
feathers on their heads ; those that crow are not looked"
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:gon asprofitable. Some fineyoung fowlsshould berear-
every year, to keep upa stock o breeders ; and
by this attention, and removing bad layers and careless
nurses, you will havgya chance of a good stock. 4
Let the hens lay some time before you set them,
which should be done from the end of February to the
beginning of May. While hens are laying, feed them
we%l, and sometimes with oats.

Broods of chickens are hatched all through the sum-
mer, but those that come out very late require much
care till they have gained some strength.

Ifthe eggs of any other sortare putunder the hen with
some of her own, observe to add her own as many days
after the others, as there isa difference in the length of
their sitting. A turkey and duck sit thirty days. Choose
large clear eggs to put her upon, and sucha number as
she can properly cover, If very large eggs, there are
sometimes two yolks, and of course neither will be
productive. Ten or twelve are quite enough.

-:A hen-houseshould be Yarie and high; and should be
frequently cleaned out, or the vermin of fowls will ins
erease greatly. Buthens must not be disturbed while
sitting ; for if frightened, they sometimes forsake their
nests. Wormwood and rue should beplanted plentifully
about their houses: boilsome of the former, and sprinkle
itabout the floor ; which should be of smooth earth, not
paved. The windows of the house should be open to the
rising sun: and a hole must be left at the door, to let
the smaller fowls go in ; the larger may be let in and out
by opening the doer. There should be a small sliding
board to shut down when the fowls are gone to roost;
which would prevent the small beasts of. prey from com=

_ mitting ravages, and a good strong door and lock may
ossibly, in some measure, prevent the depredations of

uman enemies. . i

‘When some of the chickens are hatched long before
the othérs, it may be necessary to keep them in a basket
of wool till the others come forth. The day after they
sre hatched, give them some crumbs of rv'rhi‘te bread,and
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small (or rather mcked{ grits soaked in milk. - Assoon
as they have gained a little strength, feed them with
curd, cheese-parings cut small, or any soft food, but
nothing'sour ; and give them clegn water twice a day.
Keep the hen under a pen till the young have strength
tofollow her about, which will be in two or three weeks;
and be sure to feed her well.

The food of fowls goes first into their crop, which
goftens it ; and then passes into the gizzard, which by
constant friction macerates it : and this is facilitated by
small stones, which are generally found there, and
which help to digest the food.

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

It answers well to pay some boy employed in the farm
or stable, so much a score for the eggs he brings in, -1t
will be his interest then to save them from being pur-
loined, which nobody but one in hissituation can pre~
vent; and sixpence or eightpence a score will be buy-

ing eggs cheap.

8 &8 P 7' make Hens lay,

Dissolve an ounge of Glauber’s salts in a quart of
water; mix the med] of potatoes witha littleof the liquor,
and feed thehens twodays, giving them plenty of clean
water to drink. The above quantity is sufficient for
six §f eight hens. They should have plenty of clean
water'in reach. In a few days they will produce eggs.

To faiten Fowls or Chickens in four or five Days,

Set rice over the fire with skimmed milk, only as
mauch as will serve one day. Let it boil till the rice is
quiteswelled out: you may add a tea-spoonful or two
ofsugar, but it will do well without, Feed thém three
times a day, in comamon pans, giving them only as much
as will quite fill them at once. When you putfresh, let
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the pans be set in water, that no sourness may be con-
veyed to the fowls, as that prevents them from fattening.
Give them clean water, or the milk of therice, to drink;
but the less wet the latter is when perfectly soaked, the
‘better. By this method the flesh will have a clear white-
ness which no other food gives ; and when it is con-
sidered how far a pound o% rice will go, and how much
time is saved by this mode, it will be fonnd to be as
cheap as barley-meal, or more so. The pen should be
daily cleaned, and nofood given for sixteen hours be-
fore poultry be killed.
To choose Eggs at Market, and preserve them.

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

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

Feathers.

Tn towns, poultry being usually sold ready picked, the
feathers, which may occasionally come in small quanti-
ties,areneglected ; but orders should begiven to put them
into & tub free from damp, and as they dry to change
them into paper bags, a few ineach ; they should han
ina dry kitchen to season ; fresh ones must not be add
to those in part dried, or they will occasion a musty
smell, but they should go through the same process. In
a few months they will be fit to add to beds, or to muke
pillows, without the usual mode of drying them in & cool
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oven, which ma{ulze pursued if they are wanted before
five or six mont|

Ducks .
Generally begin to lay in the monthof February. Their
eggs should be daily takenaway except one, till they
seem inclined to sit; then leave them,and see that there
are enough, They require no attention while sitting,
exceptto give them food at the time they come out to
seek it; and there should be water placed at a moderate
distance from them, thattheir eggs may not be spoiled
by their long absence in seeking it. Twelve or thirteen
eggs areenough: in an early season it is best to set them
under a hen; and then they can be kept from water till
they have a little strength to bear it, which in very cold
weather they cannot do so well. They should be kept
under cover, especially in a wet season ; for though water
is the natural element of ducks, yet they are apt to be
killed by the cramp before they are covered with fea-
thers to defend them,
Ducks should be accustomed to feed and rest at one
flace, which would prevent their straggling too far to
ay. Places near the water to lay in are advantageous;
and these might be small wooden houses, with a parii-
tion in the middle, and a door at each end. They eat
any thing; and when to be fattened, must haveplenty,
howaver coarse, and in three weeks they will be fat.
Geese '
Require little expense ; as they chiefly support theme
selves on commons or in lanes, where they can get water.
The largest are esteemed best, as also are the white and
ey. The pied and dark-coloured are not so good.
birty days is generally the time the goose sits, but in
warm weather she will sometimes hatch sooner. Give
them plenty of food, such as scalded bran and light
oats; and as soon as the goslings are hatched, keep.
them housed for eight or ten days, and feed them wi
barley-meal, bran, curds, &c. For green geese, begin
to fatten them at six or seven weeks old, andfeed them
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as above, Stubble geese require no fattening if they
have the run of good fields,
Turkies
Are very tender when young. As soon as hatched, put
three pepper-corns down their throat. Great care is
necessary to their well-being, because the hen is so care-
less that she will walk about with one chick, and leave
the remainder, or eventread upon and kill them. Tur-
kies are violent eaters ; and must therefore be leftto take
. charge of themselves in general, except onegood feed a
day. The hensits twenty-five or thirty days ; and the
oung ones must be kept warm, or theleast cold or damp
zills them. They must be fed often ; and at a distance
from the hen, who will eat every thing from them. They
should have curds, green-cheese parings cutsmall, and
bread and milk with chopped wormwood in it;and their
drink milk and water, but notleft to be sour. All young
fowls are a prey for vermin, therefore they should be
kept in a safe place where none can come; weasels,
stoats, ferrets, &c. creep inat very small crevices.

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

’ Pea Fowl, SRR

- Feed them as do turkies, They are so l&ilhat

they are seldom found for some days after hatching:
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and it is very wrong to pursue them, as many ignorant
people do, in the idea of bringing them home; for it
only causes the hen to carry the young ones through
dangerous places, and by hurrying shetreadsupon them.
The cock kills all the young chickens he can get at, by
one blow on the centre of the head with his bill ; and
he does the same by his own brood before the feathers
of the,crown come out. Nature therefore impels the
hen to keep them out of his way till the feathers rise.
Guinea Hens
Lay a great number of eggs ; and if you can discover
the nest, it is best to put them under common hens,
which are better nurses. They require great warmth ;
quiet ; and careful feeding with rice swelled with milk,
or bread soaked in it. Put two pepper-corns down
their throat when first hatched.
Pigeons
Bring two young ones at a time; and breed every
month, if well looked after, and plentifully fed. They
should be kept very clean, and the bottom of the dove~
cote be strewed with sand once amonth atleast. Tares
and white peas are their proper food. They should
have plenty of fresh water in their house. Starlingsand
other birds are apt to come among them, and suck the
eggs. Vermin likewise are théir great enemies, and
destroy them. If the breed should be too small, puta
few tame pigeons of the common kind, and of their
own colour, among them. Observe not to have too
. large a proportion of cock-birds; for they are quarrel-
some, and will soon thin the dove-cote. .
Pigeons are fond of salt, and it keeps them in health.
Lay a large heap of clay near the house; and let the
ndt-rlzainn that may be done with in the family be
poured; it. .
ysaitand cummin-seeds mixed is an universal re-
o ;the diseases of pigeons. The backs and
breasts are sometimes scabby; in which case, take a
. guarter of & pound of bay-salt, and as much common
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salt; a pound of fennel-seeds, a pound of dill-seed, as
much cummin-seed, and an ounce of assafeetida ; mix
all with a little wheaten flour, and some fine worked
clay ; when all are well beaten together, put it into two
earthen pots, and bake them in the oven. Whencold,
put them on the table in the dove-cote; the pigeons
will eat it, and thus be cured.
Rabbits.

The wild ones have the finest flavour, unless great
care is taken to keep the tame delicately clean. The
tame one brings forth every month, and must be al-
lowed to go with the buck as soon as she has kindled.
The sweetest hay, oats, beans, sow-thistle, parsley,

rrot-tops, cabbage-leaves, and bran, fresh and fresh,
xould be given to them. If not very well attended,
their stench will destroy themselves, and be very un-
wholesome to all who live near them ; but attention
will prevent this inconvenience.

PART XI1I

COOKERY FOR THE SICK, AND FOR THE
POOR.

SICK COOKERY,

General Remarks.
The following pages wiil contain cookery for the sick ;
it being of more consequence to support those whose
bad appetite will not allow them to take the necessary
nourishment, than to stimulate that of persons in health.
It may not be unnecessary to advise that a choice be
made of the things moast likely to agree with the patient ;
that a change be provided ; that some o east be
always ready; that not too much of tho
once, which are not likely to keep, as in
variety ; and that they should ‘
different forms and flavours.
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A clear Broth that will keep long.

Put the mouse round of beef, a knuckle bone of veal,
and a few shanks of mutton, into a deep pan, and cover
close with a dish or coarse crust; bake till the beef is
done enough for eating, with only as much water as will
cover, When cold, cover it close in a cool place.
When to be used, give what flavour may be approved.

A quick made Broth.

Take a bone or two of a neck or loin of mutton, take
off the fat and skin, set it on the fire in a small tin sauce-
pan that has a cover, with three quarters of a pint of
water, the meat being first beaten, and cutin thin bits;
put a bit of thyme and parsley, and, if approved, a sli
of onion. Let it boil very quick, skim it nicely ; take
off the cover, if likely to be too weak; else cover it.
Half an hour is sufficient for the whole process.

4 very supporting Broth against any kind of weakness.

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

A very nourishing Veal Broth.

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

ounds of lean beef, one pound of scrag of
9 aRind of scrag of mutton, sweet herbs, and
ten peppég@iorns, into a nice tin sauce-pan, with five
?uarts of water; simmer to three quarts; and tlear
rom the fatwhen cold. Add oneonion if approved.
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Soup and broth made of different meats, are more
supporting, as well as better flavoured. ‘

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

. Calves’ feet Broth. :

Boil two feet in three quarts of water to half ; strain
and set it by ; when to be used, take off the fat, put a
large tea-cupful of the jelly into a sauce-pan, with halfa

ass of sweet wine, a llittle sugarand nutmeg, and heat
1t up till it be ready to boil, then take a little of it, and
beat by degrees to the yolk of an egg,and adding a bit

butter, the size of a nutmeg, stir it all together, but
‘don’tlet itboil. Grate abit of fresh lemon-peel into it.

«Another.—Boil two calves’ feet, two ounces of veal,
and two of beef, the bottom of a penny loaf, two or
three blades of mace, half a nutmeg sliced, and a little
salt, in three quarts of water, to three pints ; strain, and
take off the fat,

Chicken Broth,

Put the body and legs of the fow] that chicken-panada
was made of|, as in page 280, after taking off the skin and
rump, into the water it was boiled in, with one blade of
mace, one slice of onion, and ten white pepper-corns.
Simmer till the broth be of a pleasant flavour. If not
water enough, add alittle. Beat a quarter of an ounce
of sweet almonds, with a tea-spegnful of water, fine, boil
itin the broth, strain,and, when cold, remove he fat,

Eel Broth.
Clean halfa pound of small eels, and set them on with
three pints of water, some parsley, one slice of onion, a
-few pepper-corns; let them simmer till the eels are bro-
k the broth good. Add salt, and strainit off.
ea:ha above ahoulg make three-half-pintg 6f broth.
Tench Broth. s
Méke as eel-broth above. They are both very
, nutritious, and light of digestion, :
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Beef Tea. .

Cut a pound of fleshy beef in thin slices; simmer
with a quart of %ater twenty minutes, after it has once
boiled, and been skimgped. Season, if approved; but
it has generally only salt,.

Dr. Ratcliff ’s restorative Pork-jeily. .

Take a leg of well-fed pork, just as cut up, beat it,
and break the bone. Set it over a gentle fire, with
three gallons of water, and simmer to one. Let half
an ounce of mace, and the same of nutmegs, stew in it.
Strain through a fine sieve. 'When cold, take off the
fut. Givea chocolate cup the first and last thing, and
at noon, putting salt to taste,

Shank Jelly.

Soak twelve shanks of mutton four hours,
brush and scour them very clean. Lay them in 'a
sauce-pan with three blades of mace, an onion, twen
Jamaica, and thirty or forty black peppers, a bunc
of sweet herbs, and a crust of bread maé)e very brown
by toasting. Pour three quarts of water to them, and
set them on a hot hearth close-covered; let them
simmer as gentle g4a.possible for five hours, then strain
it off, and put it in"a gold place.

This 'may have the &ddition of a pound of beef, if
approved, for flavour, It is a remarkably good thing
for people who are weak.

Arrow-root Jelly. :

Of'this beware of having the wrong sort, forit has bee
counterfeited with bad effect. If genuine, it is vegy
nourishing, especially for weak bowels. Put into a
sauce-pan half a pint of water, a glass of sherry ora
spoonful of brandy, grated nutmeg, and fine sugar;

‘boil once up, then mix it by degrees into a desert-
spoonful of arrow-root, previously rubbed smooth, with
two spoonfuls of cold water; then return the whole into
thesauce-pan; stir and boil it three minutes.

Tapioca Jelly. .
- Choose the largest sort, pour ¢old water on to wash
it two or three times, then soekit in fresh water fiveor -
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!hours, and simmer it in the same until it become

hite clear; then put lemon-juice, wine, and sugar.
The peel should have been boiled in it. It thickens
very much, »

Gloucester Jelly.

Take rice, sago, pearl-barley, hartshorn shavings,
and eringo-root, each an ounce; simmer with three
ﬁie“t' of water to one, and strain it. 'When cold it will

a jelly; of which give, dissolved in wine, milk, or
broth, in change with gther nourishment.

Panade, Hte in five minutés.

Set a little water on ghe fire with a glass of white
wine, some sugar, and a scrape of nutmeg and lemon-
peel; meanwhile grate some crumbs of bread. The
moment the mixture boils up, keeping it still on the fire,
put the crumbs in, and let it boil as fast as it can. When
of a proper thickness just to drink, take it off.

nother.—Make as above, but instead of a glass of
wine, put in a tea-spoonful of rum, and a bit of butter;
sugar as above. This is a most pleasant mess.

Another.—Put to the water a bit of lemon peel, mix
the crumbs in, and when nearly boiled enough, put
some lemon or orange syrup. Observe to boil all the
ingredients; for if any be added after, the panada will
break, and not jelly.

Chicken Panada.

Boil it till about three parts ready, in a quart of
water, take off the skin, cut the white meat off when
cold, and put into a marble-mortar; pound it to a
paste with a little of the water it was boiled in, sea-
son with a little salt, a grate of nutmeg, and the least
bit of lemon-peel. Boil gently for a few minutes to
the consistency you like; it should be such as you can
drink, though tolerably thick.

This conveys great nourishment in small compass.

Stppets, when the Stomach will not receive meat.
On an extrente hgtdl:hte put two or three sippets of
» snd pour over them some gravy from beef, mut-
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ton, or veal, if there is no butter in the dish. Sprinkle -
"u little salt over. -
- Eggs.

An egg broken into ggeup of tea, orbeaten and mixed
with a basin of milk, makes a breakfast more support-
ing than tea solely. )

An egg divided, and the yolk and white beaten sepa-
rately, then mixed with a glass of wine, will afford two
very wholesome draughts, and prove lighter than when
taken together.

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

A great Restorative. ‘

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

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

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

«Another.~Boil 1 ounce of isinglass-shavings, forty
Jamaica peppers, and a bit of brown crust of bread, in
a quart of water to a pint, and strain it.

his makes a pleasant jelly to keep in the house; of
which alarge spoonful may be taken in wine and water,
milk, tea, soup, or any way.

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

Give this at bed-time, not too warm.

Dutch lummery, blamange, and jel{fc, as directed
in ga es 187, 188, and 196, or less ric according to *
Jjudgment, . G cen TR
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: Caudle.

Make a fine smooth gruel of half-grits ; strain it when
boiled well, stir it at times till cold. When to beused,
add sugar, wine, and lemon-pggl, with nutme&. Some
like a spoonful of brandy besigs the wine ; others like
lemon-juice,

Another.~Boil up half a pint of fine gruel, with a
bit of butter the sizeof a large nutmeg, a large spoonful
of brandy, the same of white wine, one of capillaire, a
a bit of lemon-peel and nutmeg. )

Another.—Into a pint of fine gruel, not thick, put,
when it is boiling hot, the yolk of an egg beaten with
sugar, and mixed with a large spoonful of cold water,
a glass of wine, and nutmeg. Mix by degrees. Itis
very agreeable and nourishing. Some like gruel, with
a glass of table beer, sugar, &c. with or without a tea-
spoonful of brandy.

Cold Caudle.

Boil a quart of spring-water; when cold, add the
yolk of an egg, the juice of a small lemon, six spoonfuls
of sweet wine, sugar to your taste, and syrup of lemons
one ounce. ‘

A Flour Gaudle.

Into 5 large spoonfuls of the purest water rub smooth
one desert-spoonful of fine flour. Set over thefire five
spoonfuls of new milk, and put two bits of sugar into it;

e moment it boils, pour into it the flour and water;
and stir it over a slow fire twenty minutes, It is a nou-
rishing and gently astringent food. This is an excellent
food for babies who have weak bowels.

Rice Caudle.

‘When the water boils, pour into it some grated rice
mixed with a little cold water ; when of a proper con-
sistence, add sugar, lemon-peel, and cinnamon, and a
glass of brandy to a quart. Boil all smooth.

Another.—Soak some Carolina rice in water an hour,
strain it, and put 2 spoonfuls of the rice into a pint and
a quarter of milk; simwmer till it will pulp through a
sieve, then put Lye pulp and milk into the sauce-pan,
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with a bruised clove and a bit of white sugar. Simmer
ten minutes; if too thick, add a spoonful or two of
milk, and serve with thin toast.

To mull WWine.

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

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

Or it may be made of good British wine. =~

To make Coffee.

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

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

1f for foreigners, or those who like it extremely strong,
make only eight dishes from three ounces, If not fresh
roasted, lay it beforea fire unti perfeetly hot and dry;
or you may put the smallest bit of fresh butter into a
preserving pan of a small size, and, when hot, throw
the coffee in it, and toss it about until it be freshened,
letting it be cold before ground.

Coffee Milk.

Boil a desert-spoonful of ground coffee, in nearly a
pint of milk, a quarter of an hour; then put into it a
shaving or two of isinglass, and clear it; let it boil a
ﬁew minutes, and set it on the side of the fire to grow

ne. ° : . ’
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This is a very fine breakfast ; it should be sweetened
with real Lisbon sugar of a good quality.
Chocolate.
Those who use much of this article, will find the fol-
mving mode of preparing it both useful and economi-

Cut a cake of chocolate in very small bits ; put a pint
of water into the pot, and, when it boils, put in the
above; mill it off the fire until quite melted, then on a

entle fire till it boils; Eour it into a basin, and it will
ﬁeep,, n 8 cool place eight or ten days, or more. When
wantéd, put a spoonful or two into milk, boil it with
sugar, and mix it well.

This, if not made thick, is a very good breakfast or
supper.

Patent Cocoa

Is a light wholesome breakfast.

Saloop.

Boil a little water, wine, lemon-peel, and sugar, to-
gether; then mix with a small c{‘uantity of the powder,
previously rubbed smooth, with a little cold water;
stir it altogether, and boil it a few minutes.

Milk Porridge,

Make a fine gruel of half-grits, long boiled ; strain
off; either add cold milk, or warm with milk, as may
be approved. Serve with toast.

French Mslk Porridge.

Stir some oatmeal and Water together, let it stand to
be clear, and pour off the latter ; pour fresh upon it, stir
it well, let it stand till next day ; strain through a fine
sieve, and boil the water, adding milk while deing.
The proportion of water must be small.

This is much ordered, with toast for the breakfast of
weak persons, abroad.

' Ground-rice Milk,

Boil one spoonful of ground-rice, rubbed down
smooth, with three half pints of milk, a bit of cinna-
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mon, lemon-peel, and nutmeg, Sweeten when nearly
done.
Sago.

To prevent the earthy taste, soak it in cold water an
hour; pour that off, and wash it well ; thenadd more,
and simmer gently till the berries are clear, with lemon-

eel and spice, if approved. Add wineand sugar, and
goil all up together.
Sago Milk.

Cleanse as above, and boil it slowly and wholly with
new milk. It swells so much, that a small quantity
will be sufficient for a quart, and when done it will be
diminished to about a pint, It requires no sugar or

favouring. Asses’ Milk

Far surpasses any imitation of it that can be made. 1t
should be milked into a glass that is kept warm by be-
ing in a basin of hot water.

he fixed air that it contains gives some people a pain
in the stomach. At first a tea-spoonful of rum may be
taken with it, but should only be put in the moment
it is to be swallowed.

Artificial Asses' Milk.

Boil together a quart of water, a quart of new milk,
on ounce of white sugar-candy,half an ounce of eringo-
root, and half an ounce of conserve of roses, till half
be wasted.

This is astringent ; therefor:iroportion the doses to
the effect, and the quantity to what will be used while
sweef,

«Another.—Mix two spoonfuls of boiling water, two
of milk, and an egg well beaten ; sweeten with pounded
white sugar-candy. This may be taken twice or thrice
a day.

.Any;)ther.-—Boil twoounces of hartshorn-shavings,two
ounces of pearl-barley, two ounces of candied eringo-
root, and one dozen of snails that have been bruised, in
2 quarts of water, to one. Mix with an equal quantity
of new milk, when taken, twice a day.
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Water Gruel.

Put a Jarge spoonful of catmeal by degrees into a
pint of water, and when smooth boil it.

«Another way.—Rubsmooth alarge spoonful of oat-
meal, with 2 of water, and pour it into a pint of water
boiling on the fire ; stir it well, and ‘boil it quick; but
take careit does not boil over. Ina quarter of an hour
strain it off; and add salt and a bit of butter when
eaten. Stir until the butter be incorporated.

Barley Grusl.

Wash 4 oz. of pearl-barley, boil it in two quarts of
water and a stick of cinnamon, till reduced toa quart;
strain and return it into the sauce-pan with sugar, and
three-quarters of a pint of port-wine. Heap up, and
use as wanted.

A very agreeable Drink,
Into a tumbler of fresh cold water, pour a table spoon-
ful of capillaire, and the same of good vinegar.

Tamarinds, currants fresh or in jelly, or scalded cur-
rants -or cranberries, make excellent drinks; with a
little sugar, or not, as may be agreeable.

A refreshing Drink in a Fever.

Put a little tea-sage, two sprigs of balm, and a lit¢le
wood-sorrel, into a stone jug, having first washed and
dried them ; peel thin a small lemon, and clear from
the white; slice it, and put a bit of the peel in, then
pour in three pints of boiling water, sweeten,.and
cover it close.

Another Drink.—Wash extremely well an ounce of
pearl-barley ; shift it twice, then put toit three pints of
water, an ounce of sweet almonds beaten fine, and a bit
of lemon peel ; boil till you have a smooth liquor, then
put in a little syrup of lemons and capillaire,

Another.~~Boil 3 pints of water with an ounce and
a half of tamarinds, three ounces of currants, and two
ounces of stoned raisins, till near a third be consumed.
Strain it on a bit of lemon peel, which remove in an
hour, as it gives a bitter taste if left long.
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A most pleasant Drink.

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

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

Beat a fresh laid egg, and mix it with a quarter of a
pint of new milk warmed, alarge spoonful of capillaire,
the same of rose-water, and a little nutmeg scraped.
Don’t warm it after the egg is put in. Take it the first
and last thing.

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

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

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

Another way.—Boil an ounce of pearl-barley a few
minutes to cleanse, then put ow ita quart of water, sim-
mer an hour ; when half done, put into it a bit of fresh
lemon-peel, and one bit of sugar, If likely to be teo
thick, you may put another quarter of a pint of water.
Lemon-juice may be added if chosen.

Lemon-water, a delightful drink.

Put 2 slices of lemon thinly pared into a tea-pot, a
sittle bit of the peel, and a bit of sugar, or a large
spoonful of capillaire; pour in a pint of boiling water,
and stop it close two hours.
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Apple Water,
Cut two large apples in slices, and pour a quart of
boiling water on them; or on roasted apples; strain
in two or three hours, and sweeten lightly, .

Raspberry Vinegar water.

(See page 230.) This is one of the most delightful
drinks that can be made.

Whey.

That of cheese is a very wholesome drink, especially

when the cows are in fresh herbage.
White-wine Whey.

Put 4 a pint of new milk on the fire; the moment it
boils up, pour in as much sound raisin wine as will
completely turn it, and it look clear ; letit boil up, then
set thesauce-pan asidetill the curd subsides, and donot
stirit. Pdur the whey off, and add to it half a pint of
boiling water,and a bit of white sugar. Thus you will
have a whey perfectly cleared of milky particles, and
as weak.as you choose to make it.

Vinegar and Lemon Wheys.

Pour into boiling milk as much vinegar or lomen-
juice as will make a small quantity quite clear, dilute
with hot water to an agreeable smart acid, and put a bit
or two of sugar. This is less heating than if made of
wine; and if only to excite perspiration, answers as
well.

Buttermilk, with Bread or without.

1t is most wholesome when sour, as being less likely
to be heavy ; but most agreeable when made of sweet
cream.

Dr. Boerhaave's sweet Buttermilk.

Take the milk from the cow into a small churn, of
about 6s. price; in about ten minutes begin churning,
and continuetill the flakes of butter swim about pretty
thick, and the milk is discharged of all the greasy
particles, and appears thin and blue. Strain it through
a sieve, and drink it as frequently as possible,
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It should form the whole of the patient’s drink, and
the food should be biscuits and rusks, in every way
and sort ; ripe and dried fruits, of varivuskinds, when
a decline is apprehended.

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

Orgeal.

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

Another orgeat, for company, is in page 229.

Orangeade, or Lemonade.

Squeeze the juice ; pour boiling water on a little of
the peel, and cover close. Boil water and sugar toa
thin syrup, and skim it. When all are cold, mix the
Jjuice, the infusion, and the syrup, with as much more
water as will make a rich sherbet; strain through a
Jjelly-bag. Or squeeze the juice, and strain it,and add
water and capillaire.

Ega Wine.

Beat an egg, mix with it a spoonful of cold water;
set on the fire a glass of white wine, halfa glass of water,
sugar, and nutmeg. When it boils pour a little of it to
the egg by degrees till the whole be in, stirring it well ;
then return the whole into the sauce-pan, putiton a
gentle fire, stir it one way for not more than a minute;
for if it boil, or the egg be stale, it will curdle. Serve
with toast.

Egg wine may be made as above, without warming
the egg, and it is then lighter on the stomach, though
not so pleasant to the taste.
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COOKERY FOR THE POOR.

General Remarks and Hints. .

I promised a few hints, to enable every family to
assist the poor of their neighbourhood at a very trivial
expense; and these may be varied or amended at the
discretion of the mistress.

‘Where cows are kept, a jug of skimmed milk is a
valuable present, and a very common one.

‘When the oven is hot a large pudding may be baked,
and given to a sick or young family; and thus made,
the trouble is little :—Into a deep coarse pan put half
a pound of rice, four ounces of coarse sugar or treacle,
two quarts of milk, and two ounces of dripping; setit
cold mto the oven. It will take a good w]l:ile, but be
an excellent solid food.

A very good meal may be bestowed in a thing called
brewis, which is thus made :—Cut a very thick upper
crust of bread, and put it into the pot where salt beefis
boiling and near ready ; it will attract some of the fat,
and when swelled out, will be no unpalatable dish to
those who rarely taste meat.

A baked Soup.

Put a pound of any kind of meat cut in slices ; two
onions, two carrots, ditto ; two ounces of rice, a pint
of split peas, or whole ones, ifpreviously soaked, pepper
add salt, into an earthen jug or pan, and pour one gal-
lon oé‘ water, Cover it very close, and bake it with the
bread.

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

Take turnips, carrots, leeks, potatoes, the outerleaves
of lettuce, celery, or any sort of vegetable thatis athand ;
cut them small, and throw in with the thick part of peas,
after they have been pulped for soup, and grits, or
coarse oatmeal, which have been used for gruel.

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

I found, in the time of scarcity, ten or fifteen gallons
of soup could be dealt out weekly, at an expense not
worth mentioning, though the vegetables were bought.
If iu the villages about London, abounding withopulent
families, the quantity of ten gallons were made in ten
gentlemen'’s houses, there would be a hundred gallons
of wholesome agreeable food given weekly for the sup-
ply of forty poor families, at the rate of two gallons and
a half each.

What a relief to the labouring husband, instead of
bread and cheese, to have a warm comfortable meal !
To the sick, aged, and infant branches how important
an advantage ! nor less to the industrious mother whose
forbearance from the necessary quantity of food, that
others may have a lager share, frequently reduces that
strength upon which the welfare of her family essen-
tially depends.

It very rarely hap})ena that servants object to second-
ing the kindness of their superiors tothe poor; but
should the cook in any family think the adoption of this
plan too troublesome, & gratuity at the end of the win-
ter might repay her, if the love of her fellow-creatures
failed of doing it a hundred fold. Did she readily
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enter into it, she would never wash away, as useless,
the peas or grits of which soup or gruel had been made;;
broken potatoes, the green heads of celery, the necks
and feetof fowls, and particularly the shanks of mutton,
and various other articles which in preparingdinner for
the family are thrown aside.

Fish affords great nourishment, and that not by the
part eaten only, but the bones, heads, and fins, which
contain an isinglass, When the fish is served, let the
cook put by some of the water, and stew in it the above;
as likewise add the gravy that is in the dish, until she
obtain all the goodness, 1fto be eaten by itself, when
it makes a delightful broth, she should add a very
small bit of onion, some pepper, and a little rice-flour
rubbed down smooth with it.

But strained, it makesa delicious improvement to the
meat-soup, particularly for the sick; and when such
are to be supplied, the milder parts of the spare bones
and meat should be used for them, with little, if any,
of the liquor of the salt meats.

The fat should not be taken off the broth or soup, as
the poor like it, and are nourished by it.

t An excellent Soup for the Weakly.

Put two cow-heels, and a breast of muttoninto a large
pan, with four ounces of rice, one onion, twenty Ja-
maica peppers, and twenty black, a turnip, a carrot,
and four gallons of water ; cover with brown paper, and
bake six hours.

Sago.

Put atea-cupful of sago mto a guart of water, and a
bit of lemon-peel ; when thickened, grate some ginger,
and add half a pint of raisin wine, brown sugarand two
spoonfuls of Geeneva ; boil all up together.

Itis a most su{>porting thing for those whom disease
has left very feeble,

Caudle for the Sick and Lying-in.

Set three quartsof water on the fire ; mix smooth as

wuch oatmeal as will thicken the whole, with a pint of
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cold water ; when boiling, pour the latter in, and twenty
Jamaica peppers in fine powder ; boil to a good mid-
dling thickness ; then add sugar, half a pint of well-
fermented table-beer, and a glass of gin.  Boil all.

This mess twice, and once or twice of broth, will be
of incalculable service.

There is not a better occasion for charitable com-
miseration than when a person is sick. A bit of meat
or pudding sent unexpectedly has often been the means
of recalling long-lost appetite.

Nor are the indigentalone the grateful receivers ; for
in the highest houses a real good sick-cook is rarely
met with ; and many who possess all the goods of for-
tune, have attributed the first return of Eealth to an
appetite excited by good kitchen-physic, as itis called.

PART X111

VARIOUS RECEIPTS, AND DIRECTIONS TO
SERVANTS.

VARIOUS RECEIPTS.
To make soft Pomatum.

Beat half a pound of unsalted fresh lard in common
water ; then soak and beat it in two rose-waters, drain
it, and beat it with two spoonfuls of brandy; let it
drain from this; add to it some essence of lemon, and
keep it in small pots.

Another way.—Soak halfa pound of clear beef-mar-
row, and a pound of unsalted fresh lard, in water two
or three days, changing and beating it every day. Put
itinto a sieve ; and when dry, into a jar, and the jar
‘into a sauce-pan of water. 'When melted, pour it into
a basin, and beat it with two spoonfuls of brandy:
drain off the brandy, and then add essence of lemon,
bergamot, or any other scent that is liked,
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Hard Pomatum.

Prepare equal quantities of beef-marrow and mutton-
Juet as before, using the brandy to preserve it, andad-
ding the scent; then pour it into moulds, or, if you
have none, into phials of the size you choose the rolls
to beof. When cold, break the bottles, clear away the
glass carefully, and E“t paper round the rolls,

omade Divine.

Clear a pound and a half of beef-marrow from the
strings and bone, putitinto an earthen pan, or vessel of
water fresh from thespring, and change the water night
and morning for ten days ; then steep it in rose-water
twenty-four hours, and drain it in a cloth till quite dry.
Take an ounce of each of the following articles, namely,
storax, gum-benjamin, odoriferous cypress-powder, or
of Florence ; half an ounce of cinnamon, two drams of
cloves, and two drams of nutmeg, all finely powdered ;
mix them with the marrow above prepared ; then put
all the ingredients into a pewter pot, that holds three
pints ; make a paste of white of egg and flour, and lay
it upon a piece of rag. Over that must be another piece
of linen to cover thetop of the pot very close, that none
of the steam may evaporate. Put the pot into a large
copper pot, with water, observing to keep itsteady, that
it may not reach to the covering of the pot that holds
the marrow. As the water shrinks, add more, boiling
hot ; for it must boil four hours without ceasing a mo-
ment. Strain the ointment through a linen cloth into
small pots, and, when cold, cover them. Don’t touch
it with any thing but silver. It will keep many years.

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

: Pot Pourri. i

Put into a large Chinajar the following ingredientsin
layers, with bay-salt strewed between the layers, two
pecks of damask roses, part in buds and part blown;
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violets, orange-flowers, and jasmine,a handful of each;
orris-root sliced, benjamin and storax, two ounces of
each; a quarter of an ounce of musk; a quarter of a
pound ofangelica-root sliced ; a l}uart of the red parts
of clove-gillyflowers ; two handfuls of lavender-flowers ;
half a handful of rosemary-flowers; bay and laurel
leaves, half a handful of each; three Seville oranges,
stuck as full of cloves as possible, dried in a cool oven,
and pounded ; half a handful of knotted marjoram ; and
two handfuls of balm of Gilead dried. Cover all quite
close. When the pot is uncovered the perfume is very
fine.
A guicker sort of Sweet Pot.

Take three handfuls of orange-flowers, three of clove-
gillyflowers, three of damask roses, one of knotted mar-
Joram, one of lemon-thyme, six bay-leaves, a handful
of rosemary, one of myrtle, half one of mint, one of la-
vender, the rind of a lemon, and a quarterof an ounce
of cloves. Chop all; and put them in layers, with
pounded bay-salt between, up to the top of the jar.

If all the ingredients cannot be got at once, put them
in as you get them ; always throwing in salt with every
new article,

To make Wash-Balls.

Shave thin two pounds of new white soap intoabout
a tea-cupful of rose-water ; then pour as much boiling
water on as will soften it. Put into a brass pan a pint
of sweetoil, fourpenny-worth of oil of almonds, half a
pound of spermaceti, and set all over the fire till dis-
solved ; then add the soap, and half an ounce of cam-
phor that has first been reduced to powder by rubbing
it in a mortar with a few drops of spirit of wine, or la-
vender-water, or any other scent. Boil ten minutes;
then pour it into a basin, and stir till it is quite thick
enough to roll up into hard balls, which must then be
done as soon as possible. If essence is used, stir it in
quick after it is taken off the fire, that the flavourmay
not fly off.
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Pagte for Chopped Hands, and which will preserve them
smooth by constant use.

Mix aquarter ofa pound of unsalted hog'slard, which
has been washed in common and then rose-water, with
the yolks of twonew-laid eggs, and a large spoonful of
honey. Add as much fine oatineal, or almond-paste,
as will work into a paste.

For Chopped Lips.

Put a quarter of an ounce of benjamin, storax, and
spermaceti, twopenny-worth of alkanet root, a large
Juicy apple chopped, a bunch of black grapes bruised, a
quarter of a pound of unsalted butter, and two ounces
of bees-wax, into a new tin sauce-pan. Simmer gently
till the wax, &c. are dissolved,and then strain it through
a linen., When cold, melt it again, and pour it into
small pots or boxes; or if to make cakes, use the bot-
toms of tea-cups.

Hungary Water.

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

Honey Water,

Take a pint of spirit as above, and three drams of

essence of ambergris ; shake them well daily.
Lavender Water.

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

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

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

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

Put the black side on another-sheet of paper, and
fasten the corners together with a small pin. Lay on
the back of the black paper the pattern to be drawn,
and go over it with the point of a steel pencil : the black
paper will then leave the impression of the pattern on
the under sheet, on which you must now draw it with ink.

If you draw patterns on cloth, or muslin. do it with
a pen dipped in a bit of stone blue, a bit of sugar, and
a little water mixed smooth in a tea-cup, in which it
will be always ready for use; if fresh, wet to a due
c¢onsistence as wanted.

Black Ink.

Take a gallon of rain or soft water, and three quar-
ters of a pound of blue galls bruised; infuse them
three weeks, stirring daily. Then add four ounces of
green copperas, four ounces of log-wood chips, six
ounces of gum arabic, and a wine-glassful of brandy.

Anrother way.—The ink-powder sold in Shoe-lane is
one of the best preparations in this useful article. Direc-
tions are given with it how to mix it; in addition to
which, a large cup of sweet wort to two papers of the
powder, gives it tl})le brightness of the japan ink. Ifa
packet of six papers is bought together, it costs only
eighteenpence, and that quantity willlast a long time.

To cement broken China.

Beat lime into the most impalpable powder, sift it
through fine muslin : then tie some into a thin muslin,
put on the edges of the broken china some white of
egg, then dust some lime quickly on the same, and
unite them exactly.

An excellent Stucco, which will adhere to Wood-work.

Take a bushel of the best stone-lime, a pound of yel-
low oker, and a quarter of a pound of brown umber, all
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in fine powder. Mix them with a sufficient quantity of
hot (but not boiling) water, to a proper thickness; and
lay it on with a whitewasher’s brush, which should be
new. If the wall be quite smooth, one or two coats will
do ; but each must be dry before the next is put on.
The month of March is the best season for doing this.

Mason's Washes for Stucco,

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

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

The most beautiful whitewash is made by mixing
the lime and size with skim milk instead of water.
Roman Cement or Mortar, for outside plaistering or

brickwork.

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

Take eighty-four pounds of drift-sand, twelve pounds
of unslackedlime, and four pounds of the poorest cheese
grated through an iron grater. When well mixed, add
enough hot (but not boiling) water to make into a pro-
per consistence for plaistering, such a quantity of the
aboveas is wanted. It musthave good and quick work-
ing. Onehod of this mortar will goa great way, asitis
to be laid on in a-thin smooth coat, without the least
space being left uncovered. The wall or lath-work
should be covered first with hair-and-lime mortar, and
well dried. This was used by the ancients, and is now



VARIOUS RECEIPTS. 299

adopted among us. The Suffolk cheese does better than
any other of this country.

To take stains of any kind out of Linen.

Stains caused by Acids.—Wet the part and layon it
some salt of wormwood. Then rub it without diluting
it with more water.

Another.—Let the cloth imbibe a little water
without dipping, and hold the part over a lighted
match at a due distance. The spots will be removed
by the sulphureous gas.

Another way.—Tie upin the stained Part some pearl-
ash ; then scrape some soap into cold soft water to make
a lather, and boil the linen till the stain disappears.

Stains of Wine, Fruit, &c. after they have been long
in the Linen.—Rub the part on each side with yellow
soap. Then lay on a mixture of starch in cold water
very thick ; rub it well in, and expose the linen to the
sunand air till the stain comes out. If notremoved in
three or four days, rub that off, and renew the process.
When dry it may be sprinkled with alittle water.

Many other Stains may be taken out by dipping
the linen in sour butter-milk, and drying in a hot sun.
Then wash it in cold water, and dry it, two or three
times a day.

Iron-moulds should be wetted ; then laid on a hot
water-plate, and a little essential salt of lemons put on
the part. If the linen becomes dry, wet it and renew
the process ; observing that the plateis kept boiling hot.
Much of the powder sold under the name of salt of le-
monsis a spurious preparation ; and therefore it is neces-
sary to dip the linen in a good deal of water, and wash
it as soon as the stain is removed, to prevent the part
from being worn into holes by the acid.

To takeout Mildew.--Mix soft soap with starch pow-
dered, half as much salt, and the juice of a lemon ; lay
it on the part of both sides with a painter’s brush. ILet
it lie on the grass day and night till the stain comes out
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T'o make Flannels keep their colour, and not shrink.

Put them into a pail, and pour boiling water on, let-
ting them lie till cold, the first time of washing.
T'o preserve Furs and Woollen from Moths.

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

To dye the linings of Furniture, §c.

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

Pink.—The calico must be washed extremely clean
and be dry. Then boil it in two gallons of soft water,
and four ounces of alum ; take it out, and dry in the air.
In the mean time boil in the alum-water two handfuls of
wheat-bran till quite slippery, and then strain it. Take
two scruples of cochineal, and two ounces of argall finely
pounded andsifted ; mix with it theliquor by little at 2
time. Then putinto the liquorthe calico ; and boil till
it is almost wasted, moving it about. Take out the ca-
lico, and wash it in chamberlye first, and incold water
after : then rinse it in water-starch strained, and dryit
quick withouthanging it in folds. Mangleit very high-
Iy, unless you have it callendered, which is best.

Blue.—Let the calico be washed clean and dried ;
then mix some of Scot’s liquid blue in as much water as
will be sufficient to cover the things to bedyed, and put
somestarch to it to give a light stiffness, {)ry a bit to
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see whether the colour is deep enough ; then set the

linen, &c. into it, and wash it; then dry the articles

singly, and mangle or callender them.

7’0 dye Gloves to look like Fork tan or Limerick, according
to the deepness of the dye.

Put some saffron into a pint of soft water boiling hot,
and let it infuse all night; next morning wet the lea-
ther over with a brush. The tops should be sewn
close to prevent the colour from getting in.

T'o dye White Gloves a beautiful Purple.

Boil four ounces of logwood and two ounces of roche
alum, in three pints of soft water till half wasted. Let
it stand to be cold, after straining. Let the gloves be
nicely mended ; then with a brush do over them, and
when dry repeatit. Twiceis sufficient, unless the co-
lour is to be very dark. When dry, rub off the loose
dye with a coarse cloth. Beat up the white of an egg,
and with a spunge rub it over the leather.  The dye
will stain the hands, but wetting them with vinegar
will take it off, before they are washed.

A Liquor to wash Old Deeds, &c. on Paper or Parchment,
when the writing Vs obliterated, or when sunk, to make it
legible.

Take five or six galls, bruise them,and put them in-
to a pint of strong white wine: let it stand in the sun
two days. Then dip a brush into the wine, and wash
the part of the writing which is sunk; and by the co-
lour you will see whether it is strong enough of the galls.

To prevent the Rot in Sheep.
Keep them in the pens till the dew is off the grass.

To prevent green Hay from firing.

Stuff' a sack as full of straw or hay as possible ; tie the
mouth with a cord ; and make the rick round the sack,
drawing it up as the rick advances in height, and quite
out when finished, The funnel thus left in the centre
preserves it. 5

A
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To preserve a Granary from Insects ana Weasels.
Meke the floor of Lombardy poplars.
To destroy Crickets.
Put Scotch suuffupon the holes where they come out.

DIRECTIONS TO SERVANTS.
To clean Calico Furniture when taken down for the
Summer.

Shake off the loose dust, then lightly brush with a
small long-haired furniture brush ; after which wipe it
closely with clean flannels, and rub it with dry bread.

If properly done, the curtains will look nearly as
well as at first, and if the colour be not light, they will
not require washing for years.

Fold in large parcels, and put carefully by.

While the furniture remains up, it should be pre-
served from the sun and air as much as possible, which
injure delicate colours; and the dust may he blown
off with bellows.

By the above mode curtains may be kept clean, even
to use with the linings newly dipped.

To clean Plate.

Boil an ounce of prepared hartshorn-powder in a
quart of water; while on the fire, put into it as much
plate as the vessel will hold ; let it boil a little, then
take it out, drain it over the sauce-pan, and dry it
before the fire. Put in more, and serve the same, till
you have done.  Then put into the water some clean
linen rags till all be soaked up. When dry, they will
serve to cleanthe plate, and are the very best things to
clean the brass locks and finger plates of doors. When
the plate is quite dry it must be rubbed bright with
leather. This is a very nice mode. In many plate-

owders there is a mixture of quicksilver, which is very
injurious; and, among other disadvantages, it makes
silver so brittle, that from a fall it will break.
To clean Looking-glasses.

Remove the fly-stains, and other soil, by a damp

rag; then polish with woollen cloth and powder blue,
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To preserve Gilding and, Clean it.
It is not possible to prevent flies from staining the
ilding without covering it ; before which, blow off the
fight ust, and pass a feather or clean brush over it
then with strips of paper cover the frames of your
glasses, and don’t remove it till the flies are gone.

Linen takes off the gilding, and deadens it bright-
ness; it should therefore never be used for wiping it.

Some means should be used to destroy the flies, as
they injure furniture of every kind, and the paper like-
wise. Bottles hung about with sugar and vinegar, or
beer, will attract them ; or fly-water put into little shells
placed about the room, but out of the reach of children.

To Clean Paint.

Never use a cloth, but take off the dust with a little
long-haired brush, after blowing off the loose part with
thebellows. With care, paint will look wellfor a length
of time. When soiled, dip a sponge or a bit of flannel
into soda and water, wash it off quickly, and dry imme-
diately, or the strength of thesoda will eat off the colour.

When wainscot requires scouring, it should be done
from the top downwards, and the soda be prevented
from running on the unclean part as much as possible,
or marks will be made which will appear after the whole
is finished. One person should dry with old linen as
fast as the other has scoured off the dirt and washed

the soda off.
To clean Paper Hangings.

First blow off the dust with the bellows. Divide a
white loaf of eight days old into eight parts. Take the
crust into your hand, and beginning at the top of the
paper, wipe itdownwards in the lightest manner with the
crumb. Don’t cross nor go upwards. The dirt of the
paper and the crumbs will fall together. Observe, you
must not wipe above half a yard at a stroke, and after
doing all the upper part, go round again, beginniang a
little above where youleft off If you don’t do it ex-
tremely lightly, you will make the dirt adhere to the

8] .
v ?fxwill look like new if properly done.
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To give a Gloss to fine Oak-wainscot.

1f greasy, it must be washed with warm beer; then
boil two quarts of strong beer, a bit of bee’s wax as
large as a walnut, and a large spoonful of sugar; wetitall
over with a large brush, and when dry rub it till bright.

To give a fine Colour to Mahogany.

Let the tables be washed perfectly clean with vinegar,
having first taken out any ink stains there may be with
spirit of salt; but it must beused with the greatest care,
and only touch the part affected, and be instantly washed
off. Use the following liquid :—into a pint of cold-
drawn linseed oil, put four pennyworth of alkanet-root,
and two pennyworth of rose-pink, in an earthen vessel ;
let it remain all night, then stirring well. rub some of it
all over the tables with a linen rag; when it has lain
some time, rub it bright with linen cloths.

Eating-iables should be covered with mat, oil-cloth,
or baize, to prevent staining, and be instantly rubbed
when the dishes are taken off, while still warm,

To take Ink out of Mahogany.

Dilute half a tea-spoonful of oil of vitriol with a large
spoonful of water, and touch the part with a feather;
watch it, for if it stays too long it will leave a white
mark. It istherefore better torub it quick, and repeat
if not quite removed.

Floor-cloths
Should be chosen that are painted on a fine cloth, that is
well covered with the colour, and the flowers on which
do not rise much above the ground, as they wear out
first. The durability of the cloth will depend much on
these two particulars, but more especially on the time it
has been painted, and the goodness of the colours. If
they have not been allowed sufficient space for becoming
thoroughly hardened, a very little use will injure them ;
and as they are very expensive articles, care in preserv-
ing them is necessary. It answers to keep them some
time before they are used, either hung up 1n a dry barn
where they will have air, or laid down in a spare room.
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‘When taken up for the winter, they should be rolled
round a carpet roller, and observe not to crack the paint
by turning the edges in too suddenly. Old carpets
answer extremely well, painted and seasoned some
months before laid down. If for passages, the width
must be directed when they are sent to the manufac-
tory, as they are cut before painting.

To clean floor-cloths.

Sweeg, then wipe them with a flannel; and when all
dust and spots are removed, rub with a waxed flannel,
and then with a dry plain one ; but use little wax, and
rub only enough with the latter to give a little smooth-
ness, or it may endanger falling. Washing now and
then with milk after the above sweeping, and dry-
rubbing them, give as beautiful a look, and they are
‘ess slippery.

To dust Carpets and Floors.

Sprinkle tea-leaves on them, then sweep carefully.
The former should not be swept frequently with a whisk
brush, as it wears them fast; only once » week, and the
other times with the leaves and a hair brush. Fine
carpets should be gently done with a hair hand-brush,
such as for cloths, on the knees.

To clean Carpets.

Take up the carpet, let it be well beaten, then laid
down, and brushed on both sides with a hand-brush;
turn it the right side upwards, and scour it with ox-gall,
and soap ang water, very clean, and dry it with linen
cloths. Then lay it on grass, or hang it up to dry.

To give to Boards a beautiful appearance.

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

The floors should not be often wetted, but very tho-
roughly when done ; and once a week dry-rubbed with
hot sand, and a heavy brush the right way of the
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The sides of stairs or passages on which are carpets,
or floor cloth, should be washed with sponge instead
of linen or flannel, and the edges will not be soiled.
Different sponges should be kept for the two above
uses ; and thosc and the brushes'should be well washed
when done with, and kept in dry places.

To extract Oil from Boards or Stone.

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

To clean stone Stairs and Halls.

Boil a pound of pipe-makers’ clay, with a quart of wa-
ter, a quart of small beer, and put in a bit of stone-blue.
Wash with this mixture, and when dry rub the stones
with flannel and a brush,

To blacken the fronts of Stone Chimney-pieces.

Mix oil-varnish with lamp-black, and a little spirit
of turpentine to thin it to the consistence of paint.
‘Wash the stone with soap and water very clean; then
sponge it with clear water ; and when perfectly dry,
brush it over twice with this colour, letting it dry be-
tween the times. It looks extremely well. The lamp-
black must be sifted first.

To take Stains out of Marble.

Mix unslacked lime, in finest powder,with the stronger
soap-lye, pretty thick ; and instantly, with a painter’s
brush, lay it on the whole of the marble. Intwo months
time wash it off perfectly clean ; thenhaveready a fine
thick lather of soft soap, boiled in soft water ; dipa
brush in it, and scour the marble with powder, not as
common cleaning. This will, by very good rubbing,
give a beautiful polish. Clear off the soap, and finis
with & smooth hard brush till the end be effected.

T'o take Iron Stains out of Marble,
Arni equal quantity of fresh spirit of vitriol and lemon-
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juice being mixed in a bottle, shake it well; wet the
spots, and in a few minutes rub with soft linen till they
disappear.

To preserve Irons from Rust.

Melt fresh meutton-suet, smear over the iron with it
while hot ; then dust well with unslacked lime pound-
ed, and tied up in a muslin. Irons so prepared will
keep many months. Use no oil for them at any time,
except salad oil ; there being water in all other.

Fire-irons should be kept wrapt in baize, in a dry
place, when not used.

Another way.—Beat into three pounds of unsalted
hogs’ lard, two drams of camphor sliced thin, till it is
dissolved ; then take as much black lead as will make
it of the colour of broken steel. Dip a rag intoit, and
rub it thick on the stove, &c. and the steel will never
rust, even if wet. When it is to be used, the grease
must be washed off with hot water, and the steel be
dried before polishing.

To tal%e Rust out of Steel.

Cover the steel with sweet oil well rubbed on it, and
in forty-eight hours use unslacked lime finely powder-
ed, and rub until all the rust disappears.

T'o clean the back of the Grate, the inner Hearth, and the
onts of Cast Iron Stoves.

Roil about a quarter of a pound of the best black
lead, with a pint of small beer, and a bit of soap the size
of a walnut. en thatis melted, dip a painter’s brush,
and wet the grate, having first brushed off all the soot
and dust ; then take a hard brush, and rub it till of a
beautiful brightness. ,

Another way to clean Cast I'ron, and black Hearths.

Mix black lead and whites of eggs well beaten toge-
ther; dip a painter’s brush, and wet all over, thenrub
it bright with a hard brush.

To vake the Black off the bn'ﬁht Bars of polished Stovesin a
Jew Minutes,

Rub them well with some of the following mixture
on a bit of broad cloth ; when thedirt is removed, wipe
them clean, and polish with glass, not sand-paper.
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The mizture.—~Boil slowly one pound of soft soap
in two quarts of water, to one. Ofthis jelly take three

(I)‘;. four spoonfuls, and mix to a consistence with emery,
o. 3.

To clean T'in Covers, and Patent Pewter Porter Pots.

Get the finest whiting, which is only sold in lar
cakes, the small being mixed with sand : mix a little
of it powdered, with the least drop of sweet oil, and
rub well, and wipe clean ; then dust some dry whiting
in a muslin bag over, and rub bright with dry leather.
The last is to prevent rust, which the cook must be
careful to guard against by wiping dry, and putting by
the fire when the{ come from the parlour; for if but
once hung up without, the steam will rust the inside.

To prevent the creaking of a doo~.

Rub a bit of soap on the hinges.

A Strong Paste for Paper.

To two large spoonfuls of fine flour, put as much
pounded rosin as will lie on a shilling ; mix with as
much strong beer as will make it of a due consistence,
and boil half an hour. Let it be cold before it is used.

Fine Blacking for Shoes.

Take four ounces of ivory-black, three ounces of the
coarsest sugar, a table spoonful of sweet oil, and a pint
of small beer ; mix them gradually cold.



BILLS OF FARE, FAMILY DINNERS, &c.
BILLS OF FARE, &c.
List of various articles in season tn different months.

4 JANUARY,

Poultry —Game: Pheasants. Partridges. Hares,
Rabbits. Woodcocks. Snipes. Turkies. Capons, Pullets.
Fowls. Chickens. Tame Pigeons.

Fish.~Carp. Tench. Perch, Lampreys. Eels. Cray-
fish. Cod. Soles. Flounders. Plaice. Turbot. Thorn-
back. Skate. Sturgeon. Smelts, Whitings. Lobsters.
Crabs. Prawns. Oysters.

Vegetables.—~Cabbage. Savoys. Colewort. Sprouts.
Brocoli. Leeks. Onions. Beet. Sorrel. Chervil. Endive.
Spinach. Celery. Garlick. Scorzonera. Potatoes. Pars-
nips. Turnips. Broeoli, white and purple, Shalots. Let-
tuces. Cresses. Mustard. Rape. Salsafy. Herbs of all
sorts; dry, and some green. Cucumbers, Asparagus,
and Mushrooms, to be had though not in season.

Fruit.—Apples. Pears. Nuts. Walnuts. Medlars,
Grapes.

FEBRUARY AND MARCH.,

Meat, Fowls, and Game, as in January, with the ad-
dition of Ducklins and Chickens ; which last are to be
gought in London, most, if not all, the year, but very

ear.

Figh—As the last two months ; except that Cod is
not thought so good from February to July, but may
be bought.

Vegetables.—~The same as the former months, with
the addition of Kidney-Beans.

Fruit.—Apples. Pears, Forced Strawberries.

, SECOND QUARTER; APRIL, MAY, AND JUNE.
Meat.~Beef. Mutton. Veal, Lamb. Venisonin June.
Poultry,—Pullets, Fowls, Chickens, Ducklings.

Pigeons, Rabbits, Leverets. '
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Fish.—Carp. Tench. Sole. Smelts. Eels. Trout.
Turbot. Lobsters. Chub. Salmon. Herrings. Crayfish.
Mackerel. Crabs, Prawns. Shrimps.

Pegetables,~As before ; and in May, early Potatoes.
Peas. Radishes. Kidney-Beans. Carrots. Turnips.
Early Cabbages. Cauliflowers. Aspuws. Artichokes.
All sorts of Salads forced. .

Fruits.—In June; Strawberries. f&)en;ies. Melons.
Green Apricots. Currants and Gooseberriesfor Tarts.—
In July, Cherries. Strawberries. Pears. Melons. Goose-
berries. Currants, Apricots. Grapes. Nectarines; and
some Peaches. But most of these are forced.

THIRD QUARTER,—JULY, AUGUST, AND SEPTEMBER;

Meat as before.

Poultry.—Pullets. Fowls. Chickens. Rabbits.
Pigeons. Green Geese. Leverets. Turkey Poults. Two
former months, Plovers. Wheatears. Geese in Septem-

er.

Figh,—Cod. Haddock. Flounders. Plaice. Skates.
Thornback. Mullets. Pike. Carp. Eels. Shell-fish;
except Oysters. Mackerel the first two months of the
quarter, but not good in August.

Partridge shooting begins the 1st of September ; what
is therefore used before, is poached.

Vegetables—Of all sorts, Beans, Peas, French-
Beans, &c. &c.

Fruiz.—In July; Strawberries. Gooseberries. Pine-
Apples. Plums, various. Cherries. Apricots. Rasnber-
ries. Melons. Currants. Damsons. '

In August,and September. Peaches. Plums. Figs.
Filberts. Mulberries. Cherries. Apples. Pears. Necta-
rines, Grapes. Latter months, Pines, Melons. Straw-
berries. Medlars and Quinces in the latter month. Mo-
rella Cherries. Damsons; and various Plums,

OCTOBER.

Meat as before. and Doe-Venison.
Poultry and Game.—Domestic fowls as in former
quarter. PheasantsfromthelstofOctober. Partridges.

B
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Larks. [Tares. Dotterels. The end of the month, Wild-
ducks, Teal. Snipes, Widgeon. Grouse,

Figh.~Dories, Smelts. Pike. Peach. Holibets, Brills.
Carp. Salmon-trout. Barbel. Gudgeons. Tench. Shell-
fish, ;

Pegetables,~4As in January, French-beans, last
crops of Beans, g‘.

ruit.~Peaches. Pears. Figs. Bullace, Grapes. Ap-
ples. Medlars. Damsons. Filberts, Walnuts. Nuts.
Quinces. Services. Medlars.
NOVEMBER,

Meat.—Beef. Mutton. Veal. Pork. House-Lamb.
Doe-Venison. Poultry and Game as in last month.

Fish as the last month.

Pegetables.—Carrots. Turnips. Parsnips. Potatoes,
Skirrets. Scorzonera. Onion. Leeks. Shalots, Cabbage.
Savoys. Colewort. Spinach. Chard-Beets. Cardoons.
Cresses. Endive. Celery. Lettuces. Salad. Herbs.
Pot-herbs.

Fruit.—Pears. Apples. Nuts, Walnuts. Bullace.
Chesnuts. Medlars. Grapes.

DECEMBER,

Meat. —Beef. Mutton. Veal. House-Lamb. Pork
and Venison.

Poultry and Game.—~Geese. Turkeys. Pullets. Pi-
geons, Capons. Fowls, Chickens. Rabbits. Hares.
Snipes. Wood-cocks. Larks. Pheasants. Partridges.
Sea-fowls. Guinea-fowls. Wild-ducks. Teal. Widgeon,
Dotterels. Dun-birds. Grouse.

Fish.~—Cod. Turbot. Holjbets, Sole, Gurnets. Stur-
‘gie%n. Carp, Gudgeons. Codlins, Eels, Dories. Shell-

sh.

Vegetables~As in the last month. Asparagus
forced, &e.

Fruit as the last, except Bullace,
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FAMILY DINNERS.
FIVE DISHES,

Knuckle of Veal stewed with Rice.
Apple-sauce. Bread-and-Butter. Potatoes.
Pudding. '
Loin of Pork roas

Peas Soup.
(Remove—boiled Fowl.)
Oyster Sauce.
Potatoes. Apple-pie. Brocoli.
Roasted Beef.
Benton Sauce,

Pigs Souse fried in Batter.
(Remove for ¥Yorkshire Pudding.)
Potatoes. Peas Soup. Salads.
Roast Veal. :

Hessian Ragout.
Stewed Beet Hessian Soup,

and Onions, of the above. Potatoes.
Leg of Lamb roasted.
Beef Podovies.
M 1P (Remove—Gurd Puddings.) c
ashed Potatoes arrots
grilled. Mutton Broth. and Turnips.

Neck of Mutton.
Broiled Haddocks stuffed.

Light Suet. Carrots.
Potatoes. Dugmplings. and Greens.
Round of Beef.
(érimprod. Serasal
ooseberry erusalem
Salad. Pudding. Artichokes,

Leg of Mutton.
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Spitcheock Eels.
{Remove— Cline of Lamb in Cresses. )

Potatoes. ~ Damson Pulding. (S);;?ti
Cold Beef.
Berag of Veal
hered with Onions.
{ Remove—a Fruit Pie.)
Mashed (}i’otatoes
trimmed with .
small slices of Peas Soup. Brocoli.
Bacon. Hashed Hare.
Half Calf’s Head, grilled.
( Remove—Pie or Pudding.)
Tongue Bacou,

Carrot Soup.

Saddle of Mutton.
Potatoes and Salad, at side table.

and Brains. Greens round.

- Boiled neck of Mutton.
oung Baked -
Greeus. Plum Pudding. Turnips.
Currie of dressed Meat
in Casserole of Rice.

Edgebone of Beef.
Carrots. Vegetable Soup. Greens.
Pulled Turkey or Fowl,
Leg broiled.

Boiled Fowls.

( Remove—~— Snowballs.)
Potatoes Patties of Greens, and
. dressed Meat.  mashed Turnips.

Chine of Bacon Pork, boiled.
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SEVEN DISHES.

Salmon and fried Smelts.
Macaroni

Pudding. Stewed Celery.
Giblet Soup. - .

Potatoes. 7 awe Veal Patties.
Roast Beef.

Leg of Pork boiled.

Peas Pudding. Bread Sauce.

Onion Soup.
Turnips Plum-pudding,
and Potatoes. baked.

Large Fowl, dressed as Turkey.

Minced Veal,
garnished with fried crumbs.

Small Meat Hot Apple Pie, Potatoes

Pie. in change for Soup. in a Form,

Stewed Onions. Beans and Bacon.
Saddle of Mutton.

FOUR AND FIVE,

(FIRST COUBSE.)
Soup.
Carrots. Mashed Turnips.
Bouillie.

(SECOND COURSE.)
Fricassee of Sweetbreads.
Mushrooms Lemon
stewed. Pudding.

e
Tt

Peas.

(FIRST COURSE.)
Mackerel broiled, with Herbs.
Bacon, Butter. Greens and

Carrots,
Boiled Chickens.
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(SECOND COURSE.)

Beef Cecils.
Salad. Fruit Pie. in":?b‘;;::
Fore-quarter of Lamb roasted.
T
‘wﬁvxn AND SEVEN.
(FIRST COURSE.)
. Broiled Salmon.
(Remove—Chine of Pork.)

Stewed Mince.
Spinach. Pies.
Peas Soup.

Oxford Peas.
Dumplings. Pudding.
Fillet of Veal.

( Potatoes and mashed Turnips, on side table.)

(SECOND COURSE.)
Ragout of Palates.

Orange Fool. Potted Beef.
Curd Star with whip.
Collared Eel. Stewed Pears.
» Pheasant.

( Bread-sauce on side table.)

(FIRST COURSE,
Cod’s Head and Shoulders.

( Remove—botled Turkey.)

Currie ]
of Rabbit, Patties.
Giblet Soup.

Boiled Neck
Eel Pie. of Mutton,
7 Bones.

Small Leg of Pork.
Four small dishes of Vegetables may be put round
the Soup, or $wo served at the side table.
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(SECOND COURSE.)

Fricandeau.
Orange Pudding. Scraped Beef.
Lemon Creams.
Anchovy Toast. Tarts.
Teal, or other wild Fowls.

SEVEN AND NINE,
(FIRST COURSE.)
Pepper Pot.

Brocoli. Tongue braised.
Hunter’s Pudding.
Chickens Celery,
boiled. dishes in a Pyramid.

Saddle of Mutton.
G'reens and Potatoes on the side table.
(SECOND COURSE.
Roasted Partridges.

Almond Potted

Cheesecakes. Cheese.

Celery in Raspberry Cardoons

White Sauce. Cream. stewed.

Collared Beef. Lemon Pudding.
Hare.

NINE AND SEVEN,
(FIRST COURSE.)
Stewed Carp.

Chickens. Cheek
c 1 ]}’;aurtstl;y Butter. O;B:;on.
odsounds : abbits
White. Epergne. and Onions.
Jelly. Gravy.

Stewed Cutlets
Pigeons. Maintenon.
Green Peas So}t;p.

{ Remove — Haunch Venison.)

Vegetables on side table.
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(SECOND COURSE.)

Sweetbreads.
Mushrooms Sauce Robart. Blamange in
stewed. small forms.
c T Trifle. S 1
urrant Tart ae tewe:
with Custard. « Bread Sauce. Cucumbers.
Roasted Partridges.

NINE AND ELEVEN; AND A REMOVE,
(FIRST COURSE.)

Turbot.
(Remove—Clhickens.)
galateﬁ. Liver and Lemon Sauce. Lan’i‘b's Fry.
renc ongue
‘}:l:l’ Carrot Soup. . in Tuxgnips.
abbit brown
Olives. Butter. in Fricassee.
Edgebone of Beef.
Vegetables on side Table.
(SECOND COURSE.)
‘Wild Fowl.
Stewed French Lobster in
Pippins. Beans. Fricassee Sauce.
Scaﬁoped Solid Syllabub Stewed
Opysters. in a glass dish, Mushrooms.
Cray-fish P Apricot Tart,
in Jelly. eas. open cover.
Goose.
NINE DISHES, TWO REMOVES, AND ELEVEN.
(FIRST COURSE.)
Fish.
(Remove—Stewed Beef.)
Oxford Dumplings. Fricandeau.
Small Ham. White Soup. Turkey boiled,
Lamb Steaks Opyster Sauce.
round Potatoes. Lobster Patties.
Fish.
(Remove—Saddle of Mutton.

9B
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(sBCOND COURSE.)

French B Sweetbreads larded.
renc]
in ‘:’?ﬁl o Sel::;’. Orange Jelly. Prawns.
Open Tart, Raspberry Cream. Sago
, Pudding.
Lobster. Form. Stewed
Green Goose. Mushrooms.
(FIRST COURSE.)
Fish.
(Remove—1Ilashed Calf's Head.
Rabbit and Onions, Sauce. Lamb’s Fry.
Macaroni Transparent Beef-Steak
Pudding, Soup. Pie.
Veal Butte Stewed Pigeons
Cutlets, utter. with Cabbage.
Fish,
(Remove—Strloin of Beef.)
(SECOND COURSE.)
Chickens.
Cheesecakes. Stewed Lobster.
Raspberry Cream
DPeas. Trifle. Asparagus
Lemon Cream.
Macaroni. Apricot open Tart.
Ducklings.
ELEVEN AND NINE
(FIRST COURSE.)
Fish.
(Remove—Ham Glazed.)
Pigeons Sa Sweetbread
stewed. uce. grilled.
Gravy Soup. .
Tongue. Beef-Steak Pie
Butter. .
Boiled Mutton. Boiled Chickens.

Fillet of Veal
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(SECOND COURSE.)

Pheasant.
aspberr Tartletl Bread-Sauce. Artichokes.
ared Plateau, Collared Beef.
Stewed Gravy and Jelly Stewed
Celery. for Hare. Pears.
Hare.

ELEVEN AND ELEVEN.
(FIRST COURSE.)
Stewed Beef.
Oxford Puddings.  White Soup. Veal Fricandeau.

Ham Turkey.
braised. Oyster-sance.
Lamb Steaks. Fish. Lobster

Potatoes. Saddle of Mutton. Patties.
(SECOND COURSE.)
P - Sweetbreads.
rench Beans.
White Sauce. Orange Jelly. Prawns.
Open Whipped Muffin
X;rtlllet Cream. Psuddm .
chovy tewe
Toasts. Wine Roll. Mushrooms.
Green Goose.

ELEVEN AND ELEVEN AND TWO REMOVES.
(FIRST COURSE.,)

Salmon.
(Remove—Brisket of Beef stewed, and high Sauce.)
Cauliflower.
Fr§ Shrimp Sauce. steoél 1f’xe
tewed . tewed Peas
Cucumbers, Giblet Soup. and Lettuce.
Cutl Potatoes. Veal Oli
utlets eal 1ves
Maintenon. Anchovy Sauce. braised.
Soles fried.

(Remove—Quarter Lamb roasted.)
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(SECOND COURSE,)

Young Peas.
Coffee Cream. Ramakins.
Ra Lobster. o
spberr . range
T};rt. Y Trifle. Tourt.
Grated Beef.
Omlet. Roughed Jelly.
Ducks.
LONG TABLE ONCE COVERED,
Fish,
: One Turkey or
Fruit Tart, Too Poulls. Blamange.
Mock Turtle Soup.
Harrico. Sweetbreads
larded.
Mash Turnips, Jerusalem Artichokes Stewed
Carrots thick fricasseed. Spinach.
round.
Cray Savoy Cake Dried Salmon
Fish, in papers,
Macaroni Pudding.
Ham braised. Trifle. Chickens.
c o of Ri French Pie.
asserole of Rice .
with Giblets, Picked Crab.

Stewed Celery.
Sea Cale. Young Sprouts.
Apple Pie and Custard. Ox R
. x Rumps, and
Fricandeau. Spanish Onions.
Rich White Soup.
Jelly Form. Cheesecakes.
Fish,
(Remove—~Vensson, or Loin of Veal.,)
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Things used at First Courses.—Various Soups.
Fish dressed many ways. Turtle. Mock Turtle.
Boiled Meats and gtewed. Tongue. Ham. Bacon.
Chawls of Bacon. Turkey and Fowls, chiefly boiled.
Rump, Sirloin, and Ribs of Beef roasted. Leg,
Saddle, and other roast Mutton. Roast Fillet, Loin,
Neck, Breast, and Shoulder of Veal. Leg of Lamb.
Loin., Fore-Quarter. Chine. Lamb’s-head and
Mince. Mutton stuffed and roasted. Steaks, va~
riously prepared. Ragouts and Fricassees. Meat
Pies raised, and in Dishes. Patties of Meat, Fish,
and Fowl. Stewed Pigeons. Venison. Legof Pork,
Chine, Loin, Sparib. Rabbits. Hare. Puddings, boil-
ed and baked. Vegetables, boiled and stewed. Calf’s
Head different ways. Pig’s Feet and Ears different
ways. In large dinners two Soups and two dishes
of Fish.

Things for Second Course.—Birds: and Game of
all sorts. Shell-fish, cold and potted. Collared and
Potted Fish. Pickled ditto. Potted Birds. Ribs of
Lamb roasted. Brawn. Vegetables, stewed or in
sauce. French Beans. Peas. Asparagus. Cauliflower.
Fricassee. Pickled Oysters. Spinach,and Artichoke
bottoms. Stewed Celery. Sea Cale. Fruit Tarts.
Preserved-Fruit Tourts. Pippins stewed. Cheese-
cakes, various sorts, All the list of Sweet Dishes,
of which abundance are given from page 185 to 224,
with directions for preparing them, such as Creams,
Jellies, and all the finer sorts of Puddings, Mince
Pies, &c. Omlet. Macaroni. Oysters in Scal-
lops, stewed or pickled.

Having thus named the sort of things used for the
two courses, the reader will think of many others.
For removes of Soup and Fish one or two {'oints of
Meat or Fowl are served; and for one small course,
the articles suited to the second must make a part.
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Where Vegetables and Fowls, &c. are twice dressed,
they add to the appearance of the table the first time;
three sweet things may form the second appearance
without greater expense.

The Bills of Fare which have been given from page
309 to 320, may be modified at discretion.

In some houses, one dish at a time is sent up with
the vegetables or sauces proper to it, and this in suc-
cession hot and hot. In others, a course of Soups
and Fish; then Meats and boiled Fowls, Turkey,
&c. Made Dishes and Game follow; and, lastly,
Sweet Dishes ; but these are not the common modes.

It is worthy observation here, that common cooks
do not think of sending up such articles as are in
the house, unless ordered ; though, by so doing, the
addition of a collared or pickled thing, some Frit-
ters, fried Patties, or quick-made Dumplings, would
be useful when there happen to be accidental
visitors : and at all times it is right to better the
appearance of the table rather than let things spoil
below, by which the expense of a family is more in-
creased than can be easily imagined. Vegetables
are put on the side-table at large dinners, as like-
wise sauces, and servants bring them round: but
some inconveniences attend this plan; and, when
there are not many to wait, delay is occasioned,
besides that by awkwardness the clothes of the
company may be spoiled. If the table is of a due
size, the articles alluded to will not fill it too much.

SUPPERS.

Hot suppers are not much in use where people
dine very late. When required, the top and bottom,
or either, may be Game. Fowls. Rabbit. Boiled
Fish, such as Soles, Mackerel. Oysters stewed or
scalloped. French Beans. Cauliflower, or Jeru-
salem Artichokes, in white Sauce. Brocoli with
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Eggs. Stewed Spinach and ditto. Sweetbreads.
Small Birds. Mushrooms. Potatoes. Scallop,
&c. Cutlets. Roast Onions. Salmagundy. But-
tered Eggs on Toast. Cold Neat's Tongue. Ham.
Collared things. Hunter’'s Beef sliced. Rusks
buttered, with Anchovies on. Grated Hung Beef
with butter, with or without Rusks. Grated Cheese
round, and Butter dressed in the middle of a plate.
Radishes ditto. Custards in glasses with Sippets.
Oysters cold or pickled. Potted Meats. Fish.
Birds. Cheese, &c. Good plain Cake, sliced. Pies
of Birds or Fruit. Crabs. Lobsters. Prawns.
Cray-fish. Any of the list of sweet things. Fruits.
A Sandwich set with any of the above articles,
placed e little distance from each other on the table,
looks well, without the tray, if preferred.

The lighter the things the better they appear, and
glass intermixed has the best effect. Jellies, dif-
ferent coloured things, and flowers, add to the
beauty of the table. An elegant supper may be
served at a small expense by those who know how
to make trifles that are in the house form the
greatest part of the meal.

Note.—Any of the following things may be served
as a relish, with the cheese, after dinner. Baked or
pickled Fish done high. Datch pickled Herring.
Sardinias, which eat like Anchovy, but are larger.
Aunchovies. Potted Char. Ditto Lampreys. Potted
Birds made high. Caviare and Sippets of Toast.
Salad. Radishes. TFrench Pie. Cold Butter.
Potted Cheese. Anchovy Toast, &c. Before serv-
ing a Dutch Herring, it is usual to cut to the bones
without dividing, at the distance of two inches from
head to tail, before served.
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A‘

ACIDS, stuins caused by, in
linen, various ways of taking
out, 209

Adulterations, in the making of
bread, how to detect, 245

Ale, very fine Welch, to brew,
247

«+sea4y OF strong beer, to brew,
248

+eeeesy 10 refine, 249
Almond puddings, 137
..................... , baked, 137

« custard, 166
.. cheesecakes, 167
veesesees two other ways, 168
..... +ees Cream, 193
Ar;zggr pudding, averyfine one,

American flower, management
of, In making bread, 243
Anchovies, to choose, 123
coreeseseens, 10 keep them when
the liquor dries, 123
eesesssenses BAUCE, 110

eseserecessasneens, Bnother way,
206

cessenananes, €88€NCE Of, 123

wesancanseany 10 make sprats taste
like anchovies, 123

Apple-water, for the sick, 288

//;’1;193, to prepare them for
pufls, 162

esncsenss dried, 218

asessesss dumplings, or pudding,
151

weseneee trifle, 188

aevonsane too‘, 190

Apple, marmalade, 217

coernense Jjelly to serve to table,
198 ; anotler, 198

eseesnes and rice, souffle of,
185

seesenansy OF gooseberry trifle
ioh g y s

evssenesy jelly for preserving
apricots, or for any sort of
sweetmeats, 217

sessesens Pie, 157

wesseeersanerasy hot, 157

... pudding, baked, 139

.. pufls; 162

ceseenses S@uce for goose and
roast pork, 116

verenes .+, 10 scald codlins, 198

to keep codlins for se-
veral months, 226

sesennese stewed golden pippins,
198

--------

red apples in jelly, 217

Apricots, in brandy, 210

sesssaneey tO dry in half, 211

ceesesensy 8 beautiful preserve of
apricots, 209

tsesernnsy tO preserve green, 210

«ssseenesy 10 preserve in jelly, 210

...... ceseesereseccaeens apple jelly
for this purpose, 217

seseenses Cheese, 211

eesessess pudding, an excellent
one, 148

eveeeenss dumplings, 151

Arrow-root jelly, for the sick,
279

Artichokes, to dress, 170

sesssssssessy DottOms, 170

asesessncerey JETUSElEM, 170

essersneeees Dottoms, to keep
for the winter, 177
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Articles in season in the differ-
ent months, lists of them,
300 to 312

Asses’ milk, 285

sesssenrennenes, artificial,
ways of making, 285

B.

Bacon, to choose, 25

cessnnsery €xcellent, 69

vesseeee » the manner of curing
‘Wiltshire hacon, 69

Bamboo, English, 180

Barberries. to prepare for tart-
lets, 209

censerenseasy i bunches, 209

cevsensasens, drops, 223

Baricy-water, 287;
way, 287

sseeense gruel, 286

Batter pudding, 142

eetercesssnsaseas. With meat, 143

Bean (green) pudding, 148

Beans, to dress, 172

ceessas, fricnsseed Windsor, 172

.eseensy French, 172

Bechamel, or white sauce, 110

Beef, to choose, 23

veesesy to keep, 31

veessey to salt for eating imme-
diately, 31

wessery 10 salt red; which is
extremely good to eat fresh
from the pickle, or to hang
to dry, 32

weeensy the Dutch way to salt,
32

wseseey d-la-mode, 32

s @ fricandean of, 33

, en miroton, 33

aeseesy Stewed rump of, 33

esassrsnasnsrasy aNOther way, 84

csesesy TUMP ronated, 34

reeeesy Btewed brisket, 35

«esessy pressed beef, 35

sesessy hunter’s beef, 35

three

another

INDEX. '

Beef, an excellent mode of
dressing, 36
esesesy collared, 36
sleaks, to dress, 36
serssssaseenees and oyster sauce,
7

ceresacsecansesy Staffordshire, 37

cerecnisncaneas, Ttulian, 37

wevesey Collap, 37

eeceeny palates, 37

essess, Cakes for side dish of
dressed meat, 38

eessesy potted, two ways, 38

weeeesy to dress the inside of a
cold sirloin, 38

...... , fricassee of cold roast
beef, 39

veeresy to dress cold beef that
has not been done enough,
called beef-olives, 39

esees, tO dress the sume, called
sanders, 39

weeeeey t0 dress the same, called
cecils, 39

eeesesy minced, 39

.., hashed, 40

ceeeesy d-la-vingrette, 40

weeessy TOUNd of beef, 40

eseeesy TOlled, that equals bare,
40

eseseey heart, 42

eesess steak pie, 120

... pudding, 145

sersssenncesenrceseseaesnsy baked,
145

wesessy & pickle for beef, that
will keep for years, 68

sesessy pastry to eat as well as
venison, 164

«eeses patties, or podovies, 161°

esuees broth, 277

eness tea, 279

Beer, (strong,) to brew, 248

ve-oeey (table,) excellent, 248

eeesesy t0 Tefine, 249 )

Beet-root, different. weys of
using, 176
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Beet-root, 10 preserve to eat in
the winter, 177

Benton sauce, for hot or cold
roast beef, 116

ceeeneees tea-cakes, 239; another
sort, ashiscuits, 230; another
sort, 239

BrLLs oF rare, &c. 309 to 312

Birds, a very economicul way
of potting, 91

Biscuit, orange, 213

wersennss Cike, 239

«v. Of fruit, 221

eeesy hard, 247

esevensesy plain, and very crisp,
247

Black-caps, two ways of mak-
ing, 193

«eeees pudding, 64

esresesessesnrsy tWO Other ways,
85

Blacking for shoes, fine, 308

Blanching u rabit, fowl, &c.
explained, 96

Blagzsc-mange, or Blamange,

«osses Jaunemange, 189

Boards, to give them a beau-
tiful appearance, 305

esevesessy 1o extract oil from,
306

Bockings, 153 .

Boerhaave’s(Dr.)sweetbutter-
milk, 288

Boiling meat, observations on,
27

Braising explained, 84

esasesaasss Chickens braised, 86

Brandy pudding, 148

secaseess Creum, 191

sesessess, Bpricots or peaches in
brandy, 210

eesersensy Cherries in brandy,
216

Brawn, to choose, 25
esavesvesy SOUSE for, 64
rensssensy mock, 64
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Brawn sauce, 1156

Bread, to make, 243

teeesesesy Rev. Mr. Hagget’s
economicul bread, 244

esecesss, management of Ame-
rican flour, 243

cesesenesy Tice-and-wheat bread,

vesseseesy French bread, 245

seeserseey 1o discover whether
bread has been adulterated
with whitening or chulk, 245

sereennnny 10 detect bones, jalap,
ashes, &c. in bread, 245

eeesssess cake, common, 237

««. pudding, boiled, 141

sees sveseressenesess @nother and
richer, 141

veseeness puddings, little, 140

ceeeeeees @and butter pudding,
138

eesresees brown-bread pudding,

..... veeey brown-bread ice, 201

Brentford rolls, 246

Brewery (Hour), 247 to 258

Brocoli, to dress, 172

Broth. A qguick-made broth,
for the sick, 277

veesesy & Clear one, that will
keep long, 277

weeeesy U VEry supporting oune,
aguinst any kind of weak-
ness, 277

weeessy Of beef, mutton, and
veal, 277

swesre. Other broths are under
different names; as Chicken
broth, dc.

Brown-bread pudding, 141

Brownirg to colourand flavour
made dishes, 126

Bubble and squeak, 44

Bun, a good plain one, 240

seeeeey TiCher ones, 241 )

Burnt cream, two ways, 181
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Butter, to clarify for potted
things, 92

cossessnsy 1O melt, 120

cesseeneey t0 serve as a little
dish, 205

«ssasasesy Orange butter, 199

sessvene. Observations respecting
it, in the duiry, 265

eesenrsery tOo muke, 266

sesseesesy 10 preserve, 266

seveenessy 1O preserve it in pans,
for winter use, 267

cseseeses 10 manage cream for
whey-butter, 267

«ssesssss 10 chooge it at market,
268

Buttered rice, 185

eeeseeensse. lObsters, 20

21 prawns and shrimps,

Buttermilk, 268

eessesesssansesy With bread or
without, for the sick, 288

ceseseecssereesy Dr. Boerhauave’s
sweet buttermilk, 288

seeressesraress, pudding, 149

C.

Cabbages (red), to pickle, 172

sessesanse. (Td), tO Blew, 172;
two other ways, 173

eeeceseenens, small, to keep for
the winter, 178

CAEkEs, &c, 231 to 242

eoseseresy Observations on mak-
ing and baking cakes, 231

teesensesy iceing for cakes, 232

seaeaneeny t0 ice 8 very large
cake, 232

csesnenss, & common cake, 233

R X 24 4
good one, 233

weeeerensy 8N excellent cake,
233

sesesesnsy B VeTy fine one, 233
anssesaes rout drop-cakes, 234
eesenrevey flat cakes that will

INDEX,

keep long in the house goad,
234

Caggs, little white cakes, 234

sesassaasy little short cakes, 235

ssssesessy plum-cuke, 235 ; an-
other way, 235

cesseiees, VEry good common
plum-cakes, 236

ceresssassescesensensass little ones,
to keep long, 236

cssenesesy @ good pound-cake,
236

ceseeasssy 8@ cheap seed-cake,
236; another, 237

cesneacssy Common bread cake,
237

eereenses, queen cakes;
ways of makirg, 237

Shrewsbury cakes,

two

+sseesnes Tunbridge cakes, 238

sessessesy Tice-cake, two ways of
making, 238

versesess, Water-cakes, 238

«esevesss, SpONGe cukes, 239; un-
other, without butter, 239

cecenseery tea-cakes, 239

seereeeesy  Benton tea-cakes,
239; as biscuits, 239; an-
other sort, 239

eseessensy hiscuit-cnke, 239

vesessensy Yorkshire cake, 248

ceeeeceesy tipsy, 168

Cake-trifle, 189

Cale (sea), 177

Calf’s-feet broth; two ways,
276

ceseenansess jelly, 106

another sort,

ssccrnsessrsntsveny

196
Calf>s-head, to boil, 62
esercensesensesy t0 hash, 62
sessnsesse ousy BNother way, 62
cesessiasennaasy fricasseed, 53
essncernnnsinsey 10 collar, 53
seseessssesssesy & cheaper way,

54; another, 54; another,56
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Calf’s-head pie, 130

Calf’s-liver, broiled, 55

essessessensaesy ToRSted, 55

«seees liver and lights, to dress,
66

seesnesscsneresy TOBStEd, 55

Calf’s-brains, & 1la Maitre
d’Hétel, 56

Calico furniture, to clean when
taken down for the summer,
302

Camp vinegar, 120

To Candy any sort of {ruit, 209

Capers, to keep, 185

cseseesesy B0 excellent subrtitute
for caper-sauce, 113

R nasturtions pickled for,

1

Capillaire, 288

Curmel cover for sweetmeats,
195

Carp, to choose, 2

teenesy boiled, 11

«easey Stewed, 11

seseesereeneses  (like lamprey),

veeees, baked, 12

Carpets, to dust, 305

reeseensny 10 clean, 305

Carrier sauce for mutton, 117

Carrple of rice, 203

Carrots, to boil, 175

sesaarseey 1O Stew, 176

weesssensy to preserve, to eat in
the winter, 177

seseesees pudding, 147

ceseensss SOUP, 103

Casserol, or rice edging for a
currie or fricassee, 126

Cast-iron, to clean stoves of,
307

reseesenancsesasy BROther way, 307

Caudle, for the sick ; three ways
of making, 282

resneressssusancasy & flour cuudle,
good for babies who have
weak stomachs, 282
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Caudle, rice, 282; anotber,
282

vessessasy COId, 282

cerennensy t0 give away to the
poor sick, and lying-in, 202

Caulifiowers, to boil, 171

essversesecansey in white sauce,
171

eresecestesasesy 1O dress with
Parmesan, 171

Caveach, pickled mackerel so
called, 13

Cecils, 39

Celery, to stew, 171

Cement {or broken china, 297

cerescanen Roman, for outside
plastering, or brickwork,
296

Chantilly ceke, 189

Chapped hauds, paste for, 296

eeseeesenss lips, ointment for, 296

Chardoons, various ways of
dressing, 176

ceesesennnes, tO stew, 176

Charlotte, A, 151

Cheese, to pot, 208

eeseseeesy YOUSt, to come up after
dinner, 205

seseessss Welch rabbit, 206

eeesenssy damson cheese, 220

sreesesss, Muscle-plum cheese,
221

s seeses Cheese is also under
different names; as Cream
cheese, Apricof cheese, &c.

veseesees Observations respect-
ing it in the dairy, 260

tvesereees to prepure rennet to
turn the milk; two ways,
202

vesensess 10 make cheese, 262

veeeeeess O preserve it sound,
263

ssseeeees to make sage cheese,
264

«svess oo Cream cheese, 264
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Chegae, rush cream cheese,

265

Cheesecakes, light paste for, 158

ceersusenenenesy, Way of making
them, 166

e saesseeenensy B plainer sort, 166

.., another way, 166

..vy lemon, 166

sreiessasseses sasesneeeesy Bnother,
167

ceseens seareesy OFANgE, 167

cerssssses L Very fine
crust for them, when to be
particularly nice, 156

assesnesersasesy potuto, 167

cesrenssnrneaney tlmond, 167

[P cesseesy two other ways,
168

Cheese-puffs, 162

Cherry-pie, 157

Cherries, to keep (like cur-
rants), 226

esseensesy in brandy, 216

eesseerery to dry cherries with
sugar, 215

cesireasrsncanacrnaeseseses Without
sugar, 215

ceseseresy to dry them the bist
way, 216

esasserssy jum, 216

asesesasey tO preserve, 226

Chickens, 10 pot with ham, 48

cesessansesy Scallops of cold, 50

e eeveseeey fricassee of, 84

ressesesesey t0 pull chickens, 85

eesnseecsss tnother way, 85

., to braise chickens, 86

«s, chicken-currie, 85

cesvesssarsansseniancenesss Bnother,
more easily made, 86

eeseesssessy Chicken und parsley
pie, 130

ssssasenns, Chicken-pie, 132

ceseeseennsy Yaised crust for, 135

eeseeeseess broth, 278

veseveenes panada, for the sick,
280

INDEX.

Chickens, to fatten chickens in
four or five days, 271

Chimney-pieces, stone,
blacken the fronts of, 308

China, broken, a cement for,
207

China-chilo, 18

sneeseacorange juice, good to mix
with water for fevers, 229

Chocolate, to prepare, 284

sesenscnsees Cream, 163

Clary wine, 254

Cocoa, patent, 284

Clouted cream, 195

Cockle ketchup, 184

Cod, 1o choose, 1

seseeey Observations on buying
and dressing, &

«sses. head and shoulders, 8

weeses Crimp, 9

eeeees SOUNdy, boiled, 9

eerscsarassanas, broiled, 9

cevee sesaesess dressed, to look
like small chickens, 9, 308

«seeee SOUNds ragout, 9

«eeeesy curry of cod, 10

saevesy Salt, to dress, 10

eeees. pie, 127

Codlins to keep for several
months, 226

ee serensy to sculd, 196

eeeeneess tart, 159

esesesess CrEAm, 193

Cyffee, to make, 283

.D cream, much admired,
103

to

vesnssees Milk, 283

College (New) puddings, 140

(hg;suring for seups or gravies,

cesseencses 10 Btain jellies, ices,
or cakes, 201

Coljops, mutton, 73

serseenery VAl collops, 49

cerseses 5 BDOther way, 50

seeessnnsy Scotch collops, 51

ceeerennsy veal, dressed quick, 49
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Cooxenry for the sick, 276 to
200

ssesesaenses fOr the poor, 200 to
203

Cough, extract of malt for,
249

Cow-heels, various ways of
dressing, 44

vessranenss 5 jelly of, useful for
soups and gravies, 97

Cows, management of, 259

Cowslip-mead, 255

Crabs, to choose, 3

seseesy hot, 21

«eseesy dressed, cold, 21

Crack-nuts, 240

Cracknels, 240

Cranberries, different ways of
dressing, 229

ceressasennases jelly, 197

seresesarnanss andrice jelly, 197

Craster. Fish-sauce a-la-cras-
ter, 118

gmw}ijialz soup, 108
ray-fish in jelly, 21

Creaking of doors, how to pre-
vent, 308

Cream. A cream, 190

esseessesy &N excellent one, 190

vesersnasy burnt, two ways of
doing, 191

sesnsens  SaCk, 191

«ssy brandy, 191

ceereanssy Tatafia, two ways of
making, 191

sesesess, lemon, 192

weesensesy yellow lemon-cream,
without cream, 192

wesecscss, White lemon cream,
192

eesesesesy imperial, 192

vervesensy @lmond, 193

ceesnsensy BROW, 193

sesseanesy cCoOffee-cream, much
admired, 193

+seeessesy Chocolate, 103

codlin, 103

evsecrensy
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Cream, orsnge cream, an exs
cellent one, 193

s seseesy TAspberry, two ways
of making, 194

ceasees .., 8pinach, 194

sseneeesy pistachio, 194

cessessss, b froth to set on cream,
which looks and eats well,
195

essessessy iCe creams, 201

seeseneesy Tatafia cream, 201

cevesnensy tO mMunage cresm in
the dairy for making whey-
butter, 267

veernseeey t0 scald, as in the
West of England, 267

cecesensey to keep, 268

cereenensy Syrup of, 268

Cream-cheese ; three ways of
making, 264

eersssssisnssenseasy rugh creame-
cheese; two ways of making
it, 265

Crickets, to destroy, 302

Crust, raised, for meat-pies or
fowls, 135

«eseesy fOr venison pasty, 15¢

vesees, Taised, for custards or
fruit, 155

«eeseey excellent short, 155

cesreresesssecssesy aN10ther, 155
another, not sweet, but rich,
156

veeeesy @ very fine one for
orange cheese-cakes, or
sweetmeats, when required
to be particularly nice,
156

eeessny for meat-pies or fowls,
dec.

«eeees See also the article paste.

Cucumbers, to stew, 170

anothexr

wuy,l’lo’
veesssesnsnsses Nd ONions, sliced
to nickle, 181 .
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Cucumbers, to preserve them
green, 176

cserseseses. Vinegar, 121

seesarenennsy to pickle young cu-

c ?Ilmbers, 182
wllis, or brown gravy, 109

Curd-star, 1 Ty,

Curds and cream, 188

cessosraasensensesaesy NOther way,
188

«s.... and whey, Gallino, as in
Italy, 268

«eeees puddings or puffs, 149

«esee. pudding, boiled, 149

Currants, to keep, 225 -

avesees oo dumplings, or pud-
ding, 151

cenns seenes Pie, 157

ceseseseenes tnd raspberry pies
or tarts, 158

weresanesess jelly, red or black,
217

vee save weo jam, black, red, or
white, 216

vessseneesne Sauce, the old, for
venison, 117

vearessessesyWhite-currant shrab,
258

cessnssesessy Water-ice, 201

veesssresees, Wine, 251

cessnsen aseees, BNother way, 251

esessesensas, black-currant wine,
very fine, 251

Curr;e, rice boiled to eat with,
12

Custards, raised crusts for,
156

ases sseves, Cheap and excellent
ones, 165

vesssassunsassassssess Ticher, 185

vesrsscansesy buked, 165

vescerssssesy lemon, 165

ceerensesensy Almond, 166

vereessseeesy 8 froth to set on
custard, which looks and eats
well, 195

Custard pudding, 147

INDEX.

Cutlets, Maintenon, 49
seseeses, tnother way, 49
«esey Other ways, 49
Cydeyr, to refine, 249

D.

Duairy, 259 to 269

Damsons, to keep (like cur-
rants), 226

wesesnsercesy 10 keep for winter
pies, 227 ; another way, 227;
nnother, 228

cessrsressesianceasaeses Cheese, 220

... dumplings,
or pudding, 151

Davenport fowls, 83

Deeds (old), a wash to make
their writing legible, 331

Devonshire junket, 202

Dinners, general remarks con-
cerning, 321 to 323

Doors, to prevent from creek-
ing, 308

Drink, a very agreeable one
for the sick, 286

weeresy 8 refreshing one in a
fever, 286

«eeeaey two others, 2868

«sevesy 8 most pleasant drink,
287

+100s, draught for a cough, 287

Drops, lemon, 223

cssersrany barberty, 223 .

sersseneey ginger; a good sto-
machic, 223

seeseses 5 Peppermint, 224

eorssenesy Tatafia, 224

Ducks, to choose, 80

sesssssse, tO roast, 86

ceereeneny to boil, 87

seersasesy 1O stew, 87

eosnsseesy Wild, to dress, 92
sesesseny SAUCE for, 113

sy pie, 132

veeree Management of ducks
in the poultry-yard, 273
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Duke of Cumberland’s pud-
ding, 142

Dumplings, Oxford, 150

serens seeneesy BuEL, 151

., #pple, 151

, currant, 151

a0y damson, 151

csereseee ouen, Jeast, or Suffolk,
151

Dun-birds, to dress, 92

Dugelm of cold veal or fowl,
4

Dutch lummery, 187

veeeses pudding, or souster, 139

~eeesess Tice pudding, 139

seeesse. S2UCE fOr meat or fish,
115

To Dye the linings of furniture,
&ec. 330

vese... gloves, 331

E.

Eels, to choose, 2

-eeeeey Spitcheock, 17

ceeneny fried, 17

«.esees hoiled, 17

eseessy broth, 17

ceresnrannen.ss for the sick, 278

vaeneey COllured, 17

v stewed (like lamprey),

cesees SOUP, 106

cerees pie, 127

Kz gs, buttered, 207

.« s+, Scotch, 207

sveeesy tO poach, 206

...+ SaUCE, 114

+eese. Wine, for the sick, 281

veseesy little eggs for turtles,
126

veeses mince pies, 158

«ves.. different ways of prepar-
ing eggs for the sick, 281

«+ +es t0 choose eggs at mar-
ket, and to preserve them,
272

Elder-wine, 253

333

Elder-wine, white, very much
like Frontiniac, 253

English bamboo, 180

English wines, remarks on,
250

Essence of anchovies, 123

Eve’s pudding, 142

Extract of malt for coughs,
249

F.

Fagzily dinners, list of, 312,

c.

Feathers, care and manage-
ment of, 212

Fevers: China-orange juice,
a very useful thing to mix
with water, in fevers, when
the fresh juice cannot be
had, 229

Firmity, Somersetshire, 187

Fisnu, 1 to 23

« ..., how to choose, 1

...... , observations on dressing,
4

wee ouy Lo force, 125

< ... pie, a remarkably fine
one, 128

«eeee. gravy, strong, 111

«eees. sauce for fish-pies, 116

l’ jelly, to cover cold fish,

12

«eees. sauce without butter,

« +.. SAUCE d-la-craster, 118

weeeeny & very fine fish-sauce,
117

Flannels, to make them keep
their colour, and not shrink,
300

Floating island, 186

seesecssssnsesesssesy 8NOther way,
186

Floor-cluths, directionsrespect-
ing them, 304

tessesensensesy t0 clean them,
305

2c



334

Floors, to dust, 305

Flounders, to choose, 3

cersareecsens, 10 1y, 18

Flowr, American ; managementi
of, in making bread, 243

Flummery, 186

vesessnsnsesy Duteh, 187

esvessessensy TiCe, 187

Fundue, 205 -

Fool, guoseberry, 190

eeensy apple, 190

+eeeee, OTEDGE, 190

Forcemeat, to make, 123

tesensessess fOr patties, balls, or
stuffing, 123

..., ingredients for, 124

cveessseseesy 10 force meat or
fowls, 124

cesns sesase for cold savoury
pies, 125

cesnraseasssy VEry fine forcemeat-
balls for fish-soups, or fish
stewed, on maigre day, 125

veseasessessy @8 for tartle, at the
Bush, Bristol, 125

Forcing, explained, 124

Fowls, to choose, 79

eeessy boiled, 82

«eesesy boiled with rice, 83

eeessy TOasted, 83

«sseesy broiled, two ways, 83

«vesesy Davenport fowls, 83

«eesesy 8 nice way to dress a
fowl, for a small dish, 84

essasy to force, 84

ceeessy tO braise, 84

sesesy Iricassee of chickens, 84

eeessy BUCe fOr, 113

ceesesy 8 good sauce for hiding
the bad colour of fowls, 112

«venesy White sauce for fricasee
of fowls, 112

«vese 8aUce for cold fowls, 114

«evessy Mmushroom sauce for
fowls, 114

weseesy lemon white sauce for
boiled fowls, 114

wesa

INDEX.

Fowls, to blanch, 96

vesneey 8 dunelm of cold, 48

1eesesy to roast wild fowl, 62

], vingaret, for cold fowl,
20

«sesesy collops of cold chicken,
60

weeresy.10 pot chicken with ham,
48

vesess Mansgement of fowls in
the poultry-yard, 269

ceeeesy to fatten them in four
or five days, 27]

French-beans, to dress, 172

eesemessennssessas, 10 preserve to
eat in the winter, 177

French pie, 134

senseaess bread, 245

wevessess TOllS, 245

Fricandeau of beef, 33

cererssnnanness Of veal, 50

teresesesesnnceaninaaas & Cheaper,
but equally good one, 50;
another way, 51

Fricassee of fowls, rabbits, &c.
sauce for, 112

ceresaensess crust for, 135

eesessensses Of parsnips, 175

Fritters, 153

ssevesess, Spanish, 153

eeresenesy Potato, 143

ceeseseresensiaseerns, BNOther way,
153

Froth, to set on cream, cus-
tard, or trifle, which looks
and eats well, 195

Fruit, to preserve for tarts, or
family-desserts, 228

«es «s, Tnised crusts for, 165

sesessy Temark on using pre-
served fruit in pastry, 166

senneny to preserve for winter
use, 224

esseesy t0 prepare for children;
a far more wholesome way
;l(l’gn in pies and puddings,
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Fruit, to green, for preserving
or pickling, 208

+eeeesy to candy any sort of, 209

+esessy bizcuits of, 221

+eeees 8taing, how to take them
out of linen, 299

Frying herbs, ss dressed in
Staffordshire, 176

ecsesesess. the Staffordshire dish
of frying-herbs and liver, 207

Furniture linings, 1o dye them
of different colours, 300

seessnse seee cCtlico, to clean,
when taken down for the
summer, 302

Furs, to preserve from moths,
300

G.

Gallino curds and whey, as in
Italy, 268

Game, &c. 79 to 96

eessessesy to choose, 79 to 81

eseseenesy directions for dressing,
81

George pudding, 144

German light puddings,
pufis, 140

Giblets, to stew, 87

cesseaees SOUD, 99

seesenses pie, 132

vererasan,y Stewed giblets, 87

Gilding, to preserve and clean,
303

Ginger drops, a good stoma-
chic, 223

crensase. Wine, excellent, 252

cocsesasesesass BNOther, 252

Gingeriread, 241

wserssesscnsseey another sort, 241

cesrarsseneressy 8 good plain sort,
241

vesecsssrrennssy 8 g0ood sort, with-
out butter, 241

Gloss, afine onefor oak-wain-
scots, 304

or

335
Gloucester jelly for the sick,
280

Gloves, to dye them like York
tan, or Limerick, 331

vesersnnss t0 dye white ones a
beautiful purple, 331

Golden-pippins, stewed, 198

Geese, to choose, 80

veseeenes 1O TOARE, 87

seseeese. gTEEN-goOSE pie, 132

eeeeeeses Management of geese
in the poultry-yard, 273

Gooseberries, to keep, 226

vessasesasessss, Another way, 226

verse seseesess fOOL, 190

eeecereesseness hops, 218

seecesearnesess jam, for tarts,
218

wesssansersssncesns ony @nother, 218

tesesaravannancaseennss, White, 218

esaserasennacesy pudding, buked,
148

ceacesssuseneesy Vinegar, 120

Granary, to preserve from in-
sects or weasels, 302

Grates, to clean the backs of,
307

Gravies, 108 to 112

csecenseneesy  general directions
respecting, 96

cieseenasessy coOlouring for, 98

cesesanenensy @ clear brown stock
for gravy-soup or gravy, 9%

reresenneses SOUP, 102

weesessaeees t0 draw gravy that
will keep a week, 109

cesssesensesy & Cloar gravy, 109

cessssireeesy brown gravy, or
cullis, 109

ceseasesssas, 8 Tich gravy, 110

sessessassesy 8 gravy without
meat, 110

es sesesasee fOr a fowl, when
there is no meat to make it
of, 111
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Gravies to make mutton eat
like venison, 111

cereeeensy 8 strong fish gravy,
111

Grayline, to fry, 12

Green, to stain jellies, ices, or
cakes, 201

vsreese togreen fruits for preser-
ving, serving or pickling, 208

Green sauce for green-geese, or
ducklings, 115

Greengages, to preserve, 220

ceres seu-go0Se pie, 133

Gronund-rice pudding, 150

cevereenaness. milk, 284

G'rvuse, to dress, 92

Gruel, water, 286

«eseesy burley, 286

Guwigeons, to choose, 2

Guinea fowl, to dress, 93

cerseesarnnnensy management of
Guinea-hens in the poultry-
yard, 275

H.

Haddock, 14

cesssenvesnsy tO dry, 14

reveesenaes, stuffing for, 14

Hagget, Rev, Mr., his econo-
mical bread, 244

Huyir; an excellent water, to
prevent it from falling off,
and to thicken it, 296

Halls, stone, how to clean, 308

Hams, to choose, 25

veceesy tO cure, 66

sessaecncveseasens tWo Other ways
of curing them, 67

sseassenssessesy another way, that
gives a high flavour, 67

esesesersnnsssy 8 method of giv-
ing a still higher flavour, 67

ceesesy 8 pickle for them, that
will keep for years, 68

veeresy tO dress hams, 68

+eeese B0UCE, 117

INDEX.

Hangings, paper, to clean,
303

Hares, to choose, 80

«essasy directions concerning, 93

eseeesy 1O TOUSE, B4

esessy to prepare and keep, 94

tseeery t0 jug an old hare, 84

«seeesy broiled and hashed, 95

«eeeo pieto eat cold, 134

-aevesy tO pot, 95

seeess BOUP, 104

Harrico of veal, 47

veesssaeses Of mutton, 71

Harslet, 64

Hartshorn jelly, 197

Hay, green ; to prevent it from
firing, 331

Heart, beef, 42

Hearths (the inner), to clean,
307
way, 307

Hens, to make them lay, 271

Herd pie, 135

vesee. the Stuffordshire dish of
frying herbs and liver, 176

Herrings, to choose, 1

ceeresnecens, t0 smoke, 18

esesescesessy fried, 18

+ee, broiled, 19

.eey (red,) to dress, 10

sy potted, 19

o« (like lobhsters,) 20

..y buked, 19

Hessian soup and ragout, 104

Hog’s head, to make excellent
meat of, 61

«eeses Cheeks, to dry, 63

eee.. €ars, to force, 63

«e«ees puddings, white, 66

veeees lard, 66

HoMr-BREWERTY, 247 to 258

Honey-comb, lemon, 202

H. water, to make, 296
vps, gooseberry, 218

H«;t;k- Potch, an excellent one,

another
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Hotch-Potck, another, 15
House-lamb steaks, white, 77
tecsscencaseniesea, brown, 77
Hungary-water, to make, 296
Hunter’s beef, 356

sesserenses pudding, 148

I

Iceing for turts, 255

« eseeandor cakes, 232

wesecaeey to ice B very large
cake, 232

Ice, how to prepare for iceing,
200

.esy ice waters, 200
veaetssaneraenses, CUrrant or rasp-
berry water-ice, 201
«s, brown-bread ice, 201
«sey Creams, 201
"3 golouring for staining ices,
]

Imperial, 256

retescaseceannnces CEAM, 192

Indian pickle, 178

Ink, black, to make, 207

seecseseesescasrscnssennses @nother
way, 207

Iron-mowids, to take them out
of linen, 209

Iron-stains, to take them out
of marble, 306

Irons, to preserve them from
rust, 307

«+esy another way, 307

J.

Jams, Cherry jam, 216

esensry currant jam, red, black,
or white, 218

+es <oy gOOseberry jum for tarts,
218

vessersaseere sessnesey White, 219

.eves TaEpherry jam, 219

Jarganel pears, to preserve
most beautifu’lly, 218

Jelly, a nvou.\?' one for pies to
eat cold, 11
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Jelly, to cover cold fish, 112

«eeeeey call’s feet jelly, 196

+eeees, OTANGE, 197

«es «»y hartshorn, 197

«sesesy Cranberry, 197

«ss««, Cranberry and rice jelly,
197

.eseeey 8pple, to serve at table,
two ways of making, 197

weeeesy tO0 cover meat or any
relishing pie, to be eaten
cold, 111

vesseascolourings Lo stain jellies,
201

eseresy currant jelly, red or
black, 217.

«eeeesy apple jelly, for preserv-
ing apricots, or for any sort
of sweetmeuts, 217.

eeseey Ted apples in jelly, 217

Jellies for the sick, 279

weeee Dr. Ratcliff’s restora-
tive pork-jelly, 279
«seesy shank-jelly, 279

«essesy ATTOW-roOOt jelly, 278

.., tapioca jelly, 279

««, Gloucester jelly, 280

cesensy Other jellies are under
the names of the different
principal articles they are
made of ; as Calf’s feet jelly,
&

C.
Jerusalem artichokes, to dress,

Jugged hare, 94
Junket, Devonshire, 202

K'

Kebobbed mutton, 75

Ketchup, mushroom, 183

ressssesaaeey ANOther way, 184

sessnsserassy Walnut, of tive finest
sort, 184

enees sensesy COCkle, 184

Kidney veal, 58

eessesessy Mmutton, 75

eeses eeeey pudding, 145




338

Kitchen pepper, 122
L.

Lamb, to choose, 24

coesea leg, 76

«eeerey fore quarter, 76

.....é, breast and cucumbers,
7

«esse0 shoulder forced, with sor-
rel sauce, 76

«ouses Btenks, 77

. .,.’..;,house-lamb steaks, white,

tesresavesesannae weesesa brown, 77

«e«e. cutlets with spinach, 77

«e.... head and hinge, 77

. » lambs fry, 78

«eere. BWeetbread, 78

Lambstones fricasseed, 18

cessacsssese fricassee of them and
sweetbreads, another way, 78

«eeses @ very nice dish, 79

Lamprey, to stew, as at Wor-
cester, 17

Lard, 66

Larks and other small birds, to
dress, 90

Lavender water, to make, 296

Laver, 117

Leek soup, Scotch, 104

«ss... @nd pilchard pie, 129

Lemons, to keep, for puddings,
&e. 215

sroverceny T;nce pies, 158

eserenaeny preserve in jell
AW ¥ Jelly,

eseserensy cheesecake, 166

eseessescsesees, @nother, 166

sesessess Cream, 192

severssesacsncncacess. yellow, with-
out cream, 192

+esesness, White ditto, 192

weeevsnos custards, 185

sessensas drops, 223

«sseeeees hORBycOmb, 202

+ marmalade, 211

saneeases juice, to keep, 228

INDEX.

Lemon, pickled lemons, 18}

eesssesesy lemon pickle, 178

ee.eessesy pudding, an excellent
one, 138

. pufts, 162

veey 117

«eeeeess. White sauce, for boiled
fowls or a fricassee, 114

ceseseses ByTUD, 286

... water, for the sick, 187

versessss 80d vinegar whey, 288

Lemonade, to he made a day
before wanted, 230

cesesssenaeses, another way, 230

. ... thathas the flavour

and appearanc- of jelly, 230

<e+oeesse. for the sick, 289

Lent potatoes, 185

Light, or German, puddings
or puffs, 140

Lights (calf’s) and liver, to
dress, 56

Linen, how to take stains of
fruit or acids out of, 229:
also iron-moulds and mildew,

209

Linings of furniture, to dye of
different colours, 300

Lést of different articles in sea-
son in each month, 309 to
312

Liver (calf’s) broiled, 55

«esees FOBStRd, 556

veeess the Staffordshire dish of
frying-herbs, and liver, 176

“eseees BAMICE, 114

Lobsters, to choose, 3

cessssseseesy to pot them, 19

cecsereseaesy t0 pot another way,
as at Wood’s hotel, 19

ceeceseansey Stewed, as a very
high relish, 20

ceeenseseessy buttered, 20

essssnseseesy tO ronst, 20

, curry of them, 20

. soup, excellent, 107

ey BRUCE, 119
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Lolb.:tger-sauce, another way,
eeeeseeapie, 128
sereesss.~patties, 161

cersensat salad, 174

London syllabub, 201
Lovking-glasses, to clean, 302

M.

Macaroni, as usuully served,
204

ceseerenenesy tWO Other ways, 204

..... +ee0eesy dressed sweet, a very
nice dish of, 186

csseeresness SOUP, 100

seseeseness pudding, 147

Macaroons, 240

Mackerel, to choose, 2

«.. boiled, 13

... broiled, 13

cesssensanes COllared, 13

cesssseseess potted, 13

seneeerscasnnses (like lobsters), 20

cssessessess pickled, 13

eevsnssencss pickled, called ca-
veach, 13

vesessesesss pie (like cod), 127

Magnum bonum plums, 222

Mahogany, to give a fine colour

£

cesensenenss, totakeink outof, 804

Maids, 11

Mualt, extract of, for coughs,
249

Mangoes, melon, 180

Marble, to take stains out of,
308

cervesesssnssssess iron-stains, 306

Marmalade, orange, 211

vesessaencssessy quince, 221

weeesersessenssy lemon, 211

cessesseecasass, transparent, 211

eesserecsnsessey BPple, 217

Marrow-bones, 43

veeveses. Vegetable, 169

Mead, sack, 256

sersossnsnnanesy COWBlip, 256
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MEearT, 28 to 79

ceesee ooy to choose, 23 to 25

scessesesy Observations on pur-
chasing, keeping, and dress-
ing, 25 to 28

cesessensy t0 keep meat hot, 29

Melon mangoes, 180

Melted butter, an essential ar-
ticle, rarely well done, 120

Mild;w, to take it out of linen,
29

Milk, to keep in the dairy, 268
«eeeey Tice and sago, 202
ceeseey Coffee milk, 288

venresy ground-rice milk, 284
seeesy 880 milk, 285

venes  B8ses’ milk, 285
Milk-porridge, 284
tesvessasesssnsessy French, 284
Milk-punch, or verder, 258
Millet pudding, 147
Mince-pie, 157

seseecreeseesy Without meat, 157
ceeresessy lemon, 158

seseeess patties resembling mince
pies, 162

Mock-brawn, 64

Mock-turtle, 54

eseensssesnnessy 8 Cheaper way, 54

«.ssy another, 54

ereessessesesssy ANOther, 55

Moor-game, to pot, 82

Morels and truffles, useful to
thicken soups and suuces,

preserve them in the win-
ter, 178

Mortar, Roman, for outside
plastering, or brick-work,
208

Muffins, 246

Mulled wine, two ways, 283

Mullets, to choose, 2

sesssnsssy Ted, to dress, 13

Muscle-plum cheese, 221
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Mushrooms, observations re-
specting, 173

cressnsaseeneasy to dry, 122

setecssecescansy 8N eXcellent way
to pickle, to preserve the
flavour, 188

ceserernieenes. kotchup, 183

........................... , another
way, 184

cecssnnsesessss to stew, 178

csevatesersess powder, 122

sesseivscecsas. SaUCE, very fine
for fowls or rabbits, 114

Mustard, to make, 121

sesrecssnsenscaseasesy NOther way,
for immediate use, 122

Moutton, to choose, 24

«sseseess, Observations, on keep-
ing and dressing, 69

ceenenees leg, 70

«seesess. Shoulder roasted, 70
vessseess haunch, 71

wsseseeesy to hash, 72

«eseeess. shoulder, boiled with
oysters, 72

<eseseses breast, 72

ceesnsese loin, 73

eeseeesss TOlled loin, 73

ceaseses, hum, 73

. collops, 73

.wsesese. cutlets in the Portu-
guese way, 74

ceesense. Steaks, 74

sesesnsssy Steaks of mutton, or
lamb, and cucumbers, 74

esessse. Steaks Maintenon, 74

seceseses BBUSALER, T4

sevesesss TUMpS &nd kidney, 75

csecanvesy 8N excellent hotch-
potch, 75

sereersaecessesy another, 18

ssssassae >

«eseseess China chilo, 76

Y

INDEX.

Mutton broth, Scotch, 87

seseseses pudding, 145

seesscersensensaassesy Gnother, 146

sessesss. pasty, to eat as well as
venison, 184

N

Nasturtions, to pickle, for ca-
rs a0

pers,
Nelson puddings, 141
New Coliege puddings, 140
Norfolk punch, two ways, 258
Nuts (crack), 240
«eeee. dough, 168

Oak-wainscot, fine, to give a
gloss to, 301

Oatmeal pudding, 139

0:l, how to extract from boards
or stone, 306

Old deeds, Charters, &c. on
paper or parchment, when
the writing is obliterated or
sunk, to make it legible, 331

Olives, 181

Omelet, 204

Onions, pickled, 181

cesssrceresieennnnesy 8liced with
cucumbers, 18]

ceerenees SRUCE, 114

eesssaes. BOUp, 103

sensenesy 1O stew, 171

sesenssss, tO roast, 171

eevaneens, Store-onions, to pre-
serve in winter, 177

Orangeade for the sick, 289

Orange butter, 199

seeseses. marmalade, 211

vessesee biscuits, or little cakes,
213

essesses. Cheesecakes, 187

teecesessensanasssescenrasey 8 VETY
nice crust for orange cheese-
cakes, 156

saesesees Chips, 213

sessssess fOOL, 196

seseesees Cream, excellent, 190
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Orange jelly, 197
sessvcess (China) juice; a very
useful thing to mix with wa-
ter in fevers, when the fresh
Jjuice cannot be had, 229
asesesaas juice, buttered, 213
ceseresss pudding, three ways of
making, 138
«esesesss tart, 169, 160
Orange-flower cakes, 214
Oranges, to butter, 199; to
butter hot, 212
ssesevessy buttered orange-juice,
a cold dish, 213
aereeess, t0 keep, for puddings,
&c. 215
weeeessesy preserved, to fill; a
corner dish, 212
esseensesy Whole, carved, 212
ceseeeessy to preserve in jelly,
214
Orgeat, two ways, 229
seeesses for the sick, 289
sessessasees, another way, 332
Ortolans, to roast, 93
Ozx-cheek stewed, plain, 42
seeseesensnsy to dress it another
way, 43
... feet, various ways of dress-
ing, 44
... TUMp soup, 104
Oszford dumplings, 150
Qysters, to choose, 3
ceressess, to feed, 21
ceecesaeny to stew, 22
esssenses, boiled, 22
eeeseses Scalloped, 22
eseeeesssy fried, to garnish hoiled
h, 22
cesenness, loBves, 22
seeneense, to pickle, 22
seesessarssensey 2NOther way, 23
eeveasss paities, 160
’.................., or small pies,
161
erseeess BRUCE t0 boef-steaks, 50
eossernss SAUCE, 118
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Oyster soup, 108
sesseesss Mouth ditto, 108

P.

Paint, to clean, 303

Palates, beef, 37

Panada, mude in five minutes,
for the sick, 280

cveeesessy tWo others, 280

weeeeesss, Chicken, 280

Pancakes, common, 152

eeseenensensy fine ones, fried with -
out butter or lard, 1562

cssneresnaesy Irish, 1562

ceseereeneesy Of rice, 152

veseesennensy New England, 152

Paper, black, for drawing pat-
terns, 297

Paper-hangings, to clean, 303

Parmesan and caulifiower, how
to dress, 171

Parsley sauce, when no pars-
ley leaves are to be had, 115

cvesseses pie, 135

ceeneeensy tO preserve for the
winter, 177

Parsnips, fricassee of, 176

cevecsrsaesey t0 mash, 175

cesssesnsensy L0 preserve, to eatin
the winter, 177

Partridges, to choose, 80

eeseessssens, tO TOBSE, 91

tesseassnensy tO pot, 91

«eeey avery cheap way, 91

cresesssasesy BAUCE fOr them cold,
114

cecsensasees, SOUP, 100

vessaseesses, Pie in & dish, 134

Paste, rich puff, 154

seseess 8 less rich one, 164

., rich, for sweets, 154

.3 rice, for relishing things,
16

1eseesy potato, 155

wseeesy light, for tarts and
cheesecukes, 158

«seeney Strong, for paper, 308
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Paste for chepped lips, 208

«eese. fOr chapped hands, 206

«eeses TOyAI, called ‘“au choux,’’
168*

PasTry, 154 to 168

sssseeesa Observations on, 156

seseeseasy Temark on using pre-
served fruit in, 156

Pasty, to prepare venison for,
163

«veeaey VENison pasty, 163

veees. Of beef or mutton, to eat
as well as venison, 164

«eeee. potato, 164

Patent cocoa, 284

Patties, fried, 160

censaansey OYster, 160

eserersesseseaesy OF small pie, 161

secsassesy lObster, 161

«senesessy beef, or podovies, 161

ceacesnssy Veal, 161

ceenensany turkey, 161

cecsevacsy SWeet, 162

seeeessesyTesembling mince-pies,

62

.., force-ment for, 123
seeesenes Other patties are under
the names of the articles
they are made of.
Peaches in brandy, 210
Pea-fowl, to dress, 93
ceeseeseses; Munagement of them
in the poultry-yard, 274
Pears, stewed, 199
.» baked, 109
seesneessy jargonel, to preserve
most beautifully, 218
Peas, to boil, 169*
veeneey (01d) soup, 101
seseesy (green) ditto, 101
ecesassssnsesanesy tO stOW, 169*
reverssasisaenesnss 0 keep, 160%
cessenscersnensessy BNOLhETr Way, as
ractised in the emperor of
gluesia’u kitchen, 169+
, kitchen, 122
Peppermint drops, 224

esessene

INDEX.

Pepperipot, 100to 107

Perch, 12

cessseseny 10 choose, 2

coreasees, 10 fry (like trout), 12

Pettitoes, 61

Peujter (patent) porter-pots, to
clean, 308

Pheasants, to choose, 81

cerseseseeassy tO TORSE, O1

Pickres, 178 to 185

ereeseeesy Tules to be obser-
ved with regard to them,
178

aveveensey pickle that will keep
for years, for hums, tongues,
or beef, 68

weesesesesy Picklex are under
the names of the articles

pickled.
PiEs, savoury, 126 tfo 136
ceesesseraiessesssy  Observations
on, 126

wesessy fruit-pies, 157, &c.

«es.s. Pies are under the names
of the principal articles they
are made of; as dpple pie,
Eel pie, &c.

Pig (sucking), to scald, 60

esseasssssssansy 1O TORSE, 60

Pig’s cheek, to prepare for
boiling, 62

+eees0 head collared, 62

sesees feet and ears, different
ways of dressing, 63

eresnsenses Iricasseed, 63

cerses jelly of feet and ears,
64

sesrecsssess, BOUSE fOT, 84

+eeees harslet, 64

Pigeons, to choose, 80

teseenses, VaTIOUS Ways of dress.
ing, 87

ceaseseesy 10 Btew, two ways, 88

+eey to broil, 88

eersesessy tO roast, 88

cesereess, 10 pickle, 88

ressnsees in jelly, 89




INDEX,

Pigeons, the same, u beautiful
ish, 89

ceesesaasy to pot, 90

.. pie, 134

vecsnanes, managemeni of live
pigeons, 275

Pike, to choose, 2

+eeaeey 10 bike, 14

teesteraceesaaanas, stoffing for,14

Pilchard and leek pie, 129

Pipers, to dress, 14

Prppin pudding, 149

seeeses tart, 159

eeeseea. Btewed golden pippins,
198

Pistachio-cream, 194

Plaice, an excellent way of
dressing a large one, 16

Plate, to clean, 302

Plovers, to choose, 80

sessessssy tO dress, 93

ceesesessy to dress their eggs,
93

Plums,Meagnum-honum plums
excellent as a sweetmeat, or
in tarts, though bad to eat
raw, 222

Plum cake, two ways of mak-
ing, 235

ceserseanear, VETy good common
ones, 236

teesesacanesy little ones, to keep
long, 236

Plum pudding, common, 147

Podovies, or beef patties, 161

Pomade divine, to make, 204

Pomatum, soft, to make, 293

csesesnsesesy another way, 293

svesesseacsesy hard, 294

PooR, COOKERY FOR, 280 to
293

R 1 1 1-1 1§
remarks and hints on this
subject, 290

Pork, to.choose, 24

seesesy to salt for eating imme-
diately, 81
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Pork, remarks oun cutting up,
&ec. 56

...... s to roast a leg, 57

ceseesy to boil a leg, 57

..... ., loin and neck, roast, 58

+ss «.y Shoulders and breasts, 58

.eesesy Folled neck, 58

eseeesy SPring or foreband, 58

essessy Spaverib, 58

eesvesy griskin, 68

«seessy blade-bone, 58

ceeseey to dress pork as lamb,
59

+ereees to pickle, 59

.eveesy steaks, 59

+eee00y SRUSAZES, 59

«eseery @n excellent sausage to
eat cold, 59

«+ese. pies, excellent to eat cold,
131

ceeees jelly, Dr. Ratcliff s resto-
rative, 279

Porker’s bead, to roast, 62

Portable soup, 105

Pot-pourri, to make, 294

cesesrennses, 8 quicker sort of
sweetpot, 205

Potatoes, to boil, 174

seesesssy to broil, 174

.sy to roast, 175

weeseceasy to fry, 175

eeseesess, to mash, 175

eeeess sy Cheesecakes, 167

sensss s Lont, 185

eeeesses paste, 155

««« pasty, 164

etee vees Pi8, 136

esseneses pudding, an excellent
plain one, 145

wsesesess  pudding with meat,
145

senssssss TOIS, 246

Potted shrimps, 21

Potting birds, a very cheap
way of, 91

ceseneens, 10 clurify butter for
potted things, 62
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PourTrY, &c. 79 to 96

sresarensessy directions for dress-
ing, 81

PouLTRY-YARD, 269 t0 276

Pound cake, good, 236

Prawns, to choose, 3

esenaensy Curry of, 20

censensesy tO butter, 21

l and cray-fish in jelly,
2

cesseeess SOUP, 108

PREsERVES, &c. 185 to 231

Preserved fruit, remarks on
using it in pastry, 156

.......... .., to preserve fruit for
winter use, 224 to 228

Prune tart, 159

Pupbinags, &c. 136 to 153

esves sesses, Observations on ma-
king them, 136

eeessreanissy 8 quick-made one,
150

eeresersesesy in haste, 140

teisess oensy t0 keep oranges or
lemons for, 215

cessssesesss Other puddings are
under the names of the prin-
ciple articles they are made
of, or their first names; as
Bread pudding, Light pud-
ding, &c.

Puff-paste, rich, 164

ees esese wey less rich, 164

eessesy light or German puffs,
140

es oeeesy excellent light ones,
162

esessy Bpple-puffs, 162

seseeey lemon-pufls, 162

vesesss se-puffs, 162

eeseeey to prepure apples for
puffs, 162

Puits d’amowr, 186

Punch, an excellent method of
making, 257

«eesesy Milk, or verder, 257

«s00nsy Norfolk, two ways, 258

INDEX.

, & beautiful one for
dying gloves, 331

Q.

Quails, to dress, 93

Quaking pudding, 142

Queen cakes, two ways of ma-
king, 237

Quick-made pudding, 150

Quinces, to preserve whole or
half, 221

quince marmalade,

R.

Rabbits, to choose, 80

eseesessy various ways of dress-
ing, 95

ceeeeeess to make them taste
much like hare, 95

ceeresasy 0 pot, 96

seseseary to blanch, 96

pie, (like chicken,)

veeesensy fricasseed, crust for,
1856

eseesccasy

vesesees management of live rab-
bits, 276

Ragout (Hessian), and soup,
104

Raised crust for custards or
fruit, 156

cesenseereas oo fOr meat-pies or
fowls, &c. 185

Raisin wine, excellent, 254

esanmseccarasansy With cyder, 265

- without cyder,
256

Ramakins, 205

Raspberry tart with cream,
160

esseesess brandy, 256

YY)
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Raspberry, jar, 219
cee een ses ose 2oy 8NoOther way
220

<esensees jelly, forices or creams,
310

«easenses Vinegar, 230

eens +0s vinegar-water, for the

sick, 288

ceees «es Water-ice, 201

cesseess Wine, two ways of
making, 251

easesees @nd currant tart, 158

Ratafia, 256

«se ee. CTEEmM, 201

ees oot eee ooy another way, 284

oo «o. drops, 224

Rateliff’s (Dr.) restoralive
pork-jelly, 279

Rn(igmrs, VARIOUS,

293 to

3

Red, a beautiful one, 10 stain
Jjellies, ices, or cakes, 201

Red apﬂ?’ in jelly, 217

Red cabbage, to stew, 112

oen ..y to pickle, 183

Red herrings, to dress, 19

Red mullet, to dress, 13

Rennet, 10 prepare it to turn
the milk in making cheese,
262

Restorative, agreat one, 281

wes sies eseny two others, 281

ase anes ses y nnother, a most
pleasunt draught, 281

ces sees oaes pork-jelly, 270

RBhubarb tart, 160

Rice, savoury, 203

veese. edging, or casserol, 126

esens hoiled to eat with currie
or roast meats, 340

+eeeesy carrole of, 203

«eres 5 buttered, 185

«eeses Cike, two ways, 238

ses ess +oa @nd wheat bread,
244

.« ««s candle for the sick, 282

+ess0s BNOther, 282

.en
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Rice, flummery, 187

.« «. and apple, souffle of, 135

es »» milk, 202

«eeses ground-rice milk, 284

es <. pudding, Dutch, 139

«esy Small, 143

«ess pluin, 143

«esy Tich, 143

very With fruit, 144

«., baked, 144

ver ses «e.y another, for the

family, 144

wes ses ses eesy ground 150

Roasting wment, observations
on, 28

Robart, sauce, for rumps or
steaks, 115

Rolls, excellent, 245

«veres, French, 245

«eaeeey Brentford, 246

«eeeeey Potato, 246

Roman cement, or mortar, for
outside plastering, or brick-
waork, 298

Rot in Sheep, to prevent, 331

Rout drop cake, 234

Ruffs and reeves, to dress, 93

Rump of beef, stewed, 33

tessrcns seeeesy another way, 34

ceescnsnrseesss TOUSted 34

et eaees OX-TUMp SOUP, 104

«o «eeens mutton and kidney, 75

Rusks, 242

Russian-sced pudding, 150

Rust, to preserve irons from,
307

.eeseny t0 take it aut of steel, 307

S.
Sack cream, 191
«oe «» mead, 2556
Sage cheese, to make, 264
Sago, to prepare, for the sick,
285

ses sse sue
ses as  ses
vee ses
ces  es eas
e

ers eae

ven

«eeeess to prepare, to give away
to poor families, 202
ceeees milk, 285
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Sago, pudding, 137

Saﬂi, Frenc%, 174

Salm’ lobster, 174

agundy, 203

Salmaﬁ:"to{hoose, 1

ees aeeey t0 boil, 6

ceceensesy tO broil, 6

cesesssesy t0 pot, 6

cvsens ooy tO dry, 7

cseeeeensy an excellent dish of
dried, 7

cessee oy tO pickle, 7

ceerseessy Collared, 8

Saloop, 284

Sauces, &c. 112 to 126

ceeeseesey & Very good sauce,
especially, to hide the bad
colour of fowls, 112

vessseesey White sauce for fricas-
see of fowls, rabbits, white
meunt, fish, or vegetables, 112

wessenseny sauce for wild-fowl,
113

«seeeesasy another for the same,
or for ducks, 113

tessecnnsy 8N excellent sauce for
carp, or boiled turkey, 113

veeeeneesy sauce for fowl of any
sort, 113

vesssasess for cold fowl, or part-
ridge, 113

weseseses dla Maitre d’Holel,114

1esssenss, B VEry fine mushroom-
sauce for fowls or rabbits,
114

+sseereesy lemon white sauce, for
boiled fowls, 144

cervensenny liver-saunce, 114

«ev3 €gE-saUCE, 114

sersensesy ONiON-gance, 114

veseesens, Clear shalot-sauce, 115

eesseranypareley-sauce, tomake,
when no parsley-leaves can
be had, 115

seeenrensy green-sance, for green
geese, or ducklings, 1156

eerese ooy bread-sance, 115

INDEX.

Savce, Dutch sauce, for meat
or fish, 115

«esess, 3auce Robert, for rumps
or steaks, 118

-eeess; Benton sauce, for hot
or cold roast beef, 116

eereesy sauce for fish pies, where
cream is not ordered; two
ways of making, 116

esesesy Tomata sauce, for hot
or cold meats, 116

-veeess Bpple-sauce, for goose
and roastpork, 116

«sesesy the old currant-sauce for
venison, 117

eeesssy lemon-sance, 117

«sesesy carrier-sauce, for mut-
ton, 117

«eerssy ham-sauce, 117

weeesy 8 very fine fish-sauce,
117

cesere sasensreses another, 117

weeessy fish-gsauce without but-
ter, 118

veevesy fish sauce d-la-Craster,

weeeney an excellent substitute
for caper-sauce, 118

e1eees, Oyster-sauce, 119

«essesy lObSter-sauce, two ways,
119

eserssy Shrimp-sauce, 119

esseesy anchovy-sauce, 119

eeeesy White-sauce, or becha-
mel, 110

weeses Some other sauces, &c.
are under the names of dif-
ferent dishes, or of the
principal articles the sauces
are made of.

Sausages, veal, 51

cesessaonsery pork, 59

secsecsnannsy BROXCEllent sausage
to eat cold, 59

cssrescreensy Spadbury’s Oxford
sausages, 60

evsseensresy mutton, 74



INDEX.

Scallops of coldveal or chicken,
- 50

Scotek collops, 52

«es sescmutton broth, 97

vecerssesloek sonp, 104

o eesecBgEE, 207

Sea-cale, 177

Seed cake, a cheap one, 236

eversessssarey dnother, 237

ServanTs, DIRECTIONS FOR,
302

Shalot sauce, clear, 115

saesees Vinegar, 120

Shank jelly, for the sick, 279

Steep; to prevent the rot in
sheep, 331 .

Shelford pudding, 148

Shoes, a fine blacking for, 308

Short-cakes, little ones, how
to make, 235

Shrewsbury cakes, 238

Shrimps, to choose, 3

svesees oy tO butler, 21

serenrensy to pot, 21

ceees oe, BALCE, 119

veeseneesy pie, excellent, 128

Shrub, white currant, 258

Sick Persons, COOKERY FOR,
2176 to 289

+eveesass general remarks on the
subject, 276

Sippets for the sick, when the
stomach will not receive
meuat, 280

Skate, 11

weeee oy to choose, 1

vesesnsy Crimp, 11

ceneessy BOUP, 107

Smelts, to choose, 2

ceneasy to {1y, 16

Snipes, to dress, 23

Srow may be used instead of
eggs, in puddings or pan-
cakes, 152

verees balls, 185

vesess Cream, 193

Soles, to choose, 1
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Soles, boiled, 15

seese  fried, 15

sesssseseses, another way, 16

, stewed, 16

sseeecceesanesy (like lamprey,) 23
R in the Portugese way,

«saeesy  Portugese stuffing for
soles baked, 16

veereny pie, 128

Somersetshire firmity, 187

Sorrel, to stew, for fricandean
and roast meat, 174

Souffle of rice and apple, 185

Sounds, cod’s, to look like
small chicken, 308

Sours, &c. 96 to 112

eseeensy General directions re-
specting them, 06

sesesesesy COlouring for, 98

ees oo oy julienne, 98

seassasasy 81 excellent soup, 98

an excellent white

one, 98

+ eseensy 8 plainer white one, 99

a-la-sap, 105

«+y portable, 105

«y BOUpP maigre, 106

seesenss, another, 106

ceseeeeesy & baked one, to give
away to poor families, 200

sesersnesy fOr the weakly, for the
same purpose, 292

eosssenesy Other soups are under
the names of the principal
articles they ave mude of.

Souse for brawn, and tor pig’s
feet and ears, 64.

Sonster, oxr Dutch pudding, 139

Spadbury’s Oxford sausages,60

Sparerib of pork, 68

Spinach, to boil, 172

ceesesnss, SOUP, 103

Sprats, 18

+s «sseery t0 choose, 3

.« baked, 10

.»y to broil, 19
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Sprats, to make them taste
like anchovies, 123

Spunge cake, 239

+ <« . ., another, without
butter, 239

Squab-pie, 132

Staffordshire dish of frying
herbs, &c. 176; with liver,
207

Stains, to tske any kind out
ol linen, 299

. « « ., stains caused by acids,
209

+ + « ., another way for fruit-
stains, 209

. + + o 5 another, 209

. « - ., another wgy, 209

« « « +, stains of.wine, fruit,
&c. after they have been
long in the linen, 299

« s+ ., many other stains,
209

« « « «, to take them out of
marble, 3068. Iron stains,
306

Stealrs, beef, 36

.+ « ., and oyster-sauce,

37

e+ « .+, Staffordshire beef-
steaks, 37

+ a o o 5 Italian beef-steaks, 37

« . .+, sauce for, 116

e+ « + y beef-steak pie, 129

. . . »pudding, 145

. « « « « 5 baked,

a0 0 0

e« s e o o e e

145

Steel, to take rust out of, 307

Stock, clear brown, for gravy-
soup, or gravy, 08

« « » 5 for brown or white fish
soups, 108

Stone, to extract oil from,
308

s e e ey chimney-pieces, to
blacken the fronts of, 306

e « s o oy stairs and halls, to
clean, 306

INDEX.

Stoves, to take the black off
the bright bars of polished
ones in a few minutes, 307

« « « « ., another way, 307

Strawberries, to preserve them
whole, 215

s e« sy to preserve in
wine, 215

Stucco, excellent, which will
adhere to woodwork, 297

« + . « «, mason’s washes for,
208 .

Stuffing, for pike, haddock,
&c. 14

« « » o, for soles baked, 16

. « . .,for sole,cod, or turbot
pie, 125

« « o «, forcem~at for, 124

Sturgeon, to dress fresh, 10

« o e .y toroast, 10

« « s o « . san excellent imita-
tion of pickled, 11

Sucking pig, to scald, 60

« e o s s . o, toroast, 60

Suet, to preserve it a twelve-
month, 208

« « +» «y pudding, 146

« + « ., veal-guet pudding, 146

* . .., dumplings, 151

Sujffolc dumplings, 151

Sugar, good,¥o be used in cu-
ring" utﬂ, 164

« o4 sy to clarify for sweet-
meats, 208

« + « +, vinegar, 120

Suppers, general remarks on,

.« « » 5 dishyn pretty one, 203
Sweer Disaws, 185, &c.
Sweetbreads, 56

...,raaa”dvﬁe

o 0 e 4 a0 0 a

Swmz‘mmu, &c. 208’1:03“

e« s s+ s, observatichs on,
224

e s e e a4, to clarify sugar
for, 208

v
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Sweetmeats, a very fine crast
for them, when required to
be particularly nice, 156

hesseseseey 8 curmel cover
for sweetmeuts, 185

eeesennae., excelient sweet-
meats for tarls, when frait
is plentiful, 222

Sweet-pot, to muke, 205

Sweets, vich puste for, 154

Sweet patiies, 162

byllubub London, 201

s Staffordshire, 202

vvee e, fvery fine Somerset-
shire one, 202

«ees .., everlasting, or solid,
202

Syrup of cream, 268

T

Table-beer, excellent, to brew,
248

Tansey, 186

Tapzm'a jelly, for the sick, 279

Lartlets, how to prepare bar-
berrics ]ar, 209

Tarts, 1wceing for them, 158

we ooy Dippin, 159

v e ee, prune, 169

oo .y OYADgE, 1569, 160

veaey codling 159

««»+y thubarb, 160

» .o« Yaspberey, with

160

Tea cakes, 239

cisereeey Benlon tea cukes,
239 .

v« eo oo eer ANOfher sOTt, A8 bis-
cnits, 239

e e oo eeqanother sort, 239

Teal, to dress, 12

~ Tench, 12

.+ sy to choose, 2

...y to fry, (like trout,) 12

<+ « .y broth for the sick, 278

Thornback, 11

Tin covers, to clean, 308

cevon

cream,

i
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Toast, anchovy, two ways, 208

Toast and water, for the sick,
287

Tomata sauce, for hot or cold
meats, 116

Tongues and udder, to roast, 41

«veoway to pickle for boiling,
two ways, 41

oy Stewad, 42

veeeos, an excellent way of
doing them, to eat cold, 42

Transpurent pudding, 142

crenaeary & pickle for them,
that will keep for years, 68

7rifle, an excellent one, 189

.+ e vy gooseberry or apple, 189

oe.., cakéy 189

..., & froth to set on trifie,
which looks and eats well,
195

Tripe, 43

e eaoy sOused, 43

Trout, to fry, 12

. +. ., to pot, (like Jobsters,) 20

o ney a-la-Genevoise, 12

Truffles and morels, useful for
soups and sauces, 87

seeseseensss HOW O preserve
them in the winter, 178

Tunbredge cakes, 23%

Turbot, to choose, 1

veaenes to keep, 5

. evesey toboil, 8

ceeu oy pie, 128

Turkeys, to choose, 79

veee.., to boil, 81

ceesceasnseea., AN excellent
sauce for them boiled, 113

eos .., tO TORSE, 82

e- ..y pulled, 82

.« s a0y patties, 161

., management of tar-
keys in the poultry-yard, 274

Turnip soup, 100

«evess pie, 133

T t{;‘;:’ee, little eggs for them,

oo

Cvese
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vatlz: Io;qa: ﬁut for them,
. 128 Vi Y

- Didder and tongie, to roast, 41
| V.

#ral, to chaode, 24

ssimey 0 keep, 44

weeenay 1OR, 44

sveensy knuckle, 44

easery houlder, 45

veereny NErk, 45

srreeressenan,., Rela-braise, 48

weeveey breast of, 40

wnaesey Folled bredst, 46

versery 10 collar a

;‘ oo\d. 46 e
ey d-la-dnube, 47

»

vesvesy TOUIS Of either cold mest

or fresh, 47
e »y harrico of, 47
weereny & duneln of cold, 4R
wesensy Minced, 48
otted, 48
cesasyy 10 pot veal with ham, 48
seenssy Cutlats Maintenon, 40
oo vsncaransensy ANOther way, 49
senrsnenseneaney OthET Ways, 48
asesvay £0llops, 40
‘to dress collops qnick, 49
?inllops of gold venl, 50

ndeaa, 50
*veetesy @¥chenper, bmt eqmlly
good !‘ncundeau,
5, fmnmim, Amoiber way,

ceresay

I

seereay

.“;-.,

sy, OHM 5.!
eerery cake, 51
eseassy mmgn,‘bl

s AT

1eeses

ovvu, gr&w, 111
Csepeesy ple; 129
uc‘uunu, a vieh m’
weatieg z}ndw ;

e pie, 30 &
et podding, 1

- o 4

{NDEX.

Feal pattios, !61

«eve. Droth, very mmrishmg,ﬂ‘l':
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