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‘ District of New-York, ss.
Be 1T REMEMBERED, that on the seventeenth day
of February, in the thirty-eighth year of the
_ independence of the United States of America,
(1. 8.) Robert M‘Dermut and Daniel D. Arden of
the said district, have deposited in this office
the title of abook, the right whereof they claim
as proprietors, in the words following, to wit :

“ A New System of Domestic Cookery; formed
upon Priaciples of Economy, and adapted to the Use
of Private Families throughout the United States. By
‘a Lady. :

Tn conformity to the act of the Congress of the Uni-
ted States, entitled “ An Act for the Encouragement of
Learning, by securing the copies of Maps, Charts, and
Books to the authors and proprietors of such copies,
during the time therein mentioned.” And also to an
Act, entitled « An Act, supplementary to an Act, en-
titled an Act for the encouragement of Learning, by
securing the copies of Maps, Charts, and Books to the
authors and proprietors of such copies, during the times
therein mentioned, and extending the benefits thereof
to the arts of designing, engraving and etching histori-

-¢aland other prints.”
THERON RUDD,
Clesl_c_of.tlzc District of New-York.
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‘MISCELLAN EOUQ OBSERVATIONS
FOR THE USE OF
THE MISTRESS OF A FAMILY.

DGO

I -
THOSE‘ deserve the greatest praise, who best ac-
quit themselves of the duties which their stations re-
quire. 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.

1n the variety of femaleacquirements, though domes-
tic occupations stand not so high in esteem as they for-
mely did, yet, when neglected, they produce much hu-
man misery. There was a time when ladies knew no-
thing beyond their own family concerns; but in thejpres
sent day there are many who know nothing about them.
Each of these extremes 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 pumbers in every situation, whose example proves
that this is possible. Instances may be found of ladies
in the higher walks of life, who condescend to examine

the accounts of their house-steward; and, by overlook~
iug and wisely directing the expenditure of that part ofs-

their husband’s income which falls under their own in
spection, avoid the inconveniencics of embarrassed cir-
cumstances. How much more necessary, then is domes-
tic knowledge in these whose limited fortunes press on
their attention considerations of the strictest economy !

There ought to be a material difference in the degree of

care which a person of alarge and independent estate
bestows on money-concerns, and that of a personin con-~
fined circumstances : yet both may very commendably
employ ‘some portion of their time and thoughts on this
subject. The custom of the times tends to prevent or to
abolish the distinction of ranks : and the educatien given
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to young people, is nearly the same in all : but though
the leisure of the fashionable may be devoted to differ-
ent accomplishments, the pursuits of those in a middle
line, if less ornamental, would hetter secure their own
happiness and that of others connected with them. We
sometimes bring up children in a manner calculated ra-
ther to fit them for the station we wish, than that which
-it is likely they will actually possess: and it is in all
cases worth the while of parents to consider whether the
expectations or hope of raising their offspring above
their own sitnation be well-founded. .

The cultivation of the understanding and disposition,
however, is not here alluded to; for a judicious improve-
ment of both, united to firm and early-taught religious
principles, would enable the bappy possessor of these
advantages to act well on -all occasions ; nor would
young ladies find domestic knowledge a burthen, or in-
consistent with higher attainments, if the rudiments of it
were inculcated at a tender age, when activity is
30 pleasing, If employment be tiresome to a healtby
child the fault must be traced to habits which, frem
many causes, are not at present favourable to the fu-
ture conduct of women. It frequently happens, that
before impressions of duty are made on the mind, or-
namental 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 oppor-
tunity of attaining a knowledge of family management
at school; and during vacations, all subjects that
might interfere with amusements are avoided.

When agirl whose family moves in the higher circles
of life, returns to reside at her father's house after com-
pleting her education, her iatreduction to the gay world,
and a continued course of pleasures, persuade her at
coce that she was bore tobe the ornament of a fashion-
able circle, rather than to stosp (as she would con-
ceive it) to undertake the arrangement of a family,
though by that means she might in various ways aug-
ment the satisfaction and comfort of her parents. On
the other hand, persons of an inferior sphere, and es
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_pecially in the lower orders of middling life, are almost

always anxious to give their children such advantages
of education as themselves 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 herself, and increased grati-
tude and respect to the anthors of her being. Were a
young woman brought to relish home society, and the
calm delights of agreeable occupation, before she en-
tered into the delusive scenes of -pleasure, presented by
theatres and other dissipations, it is probable she would
soon make a comparison much in favour of the former,
espesially if restraint did not give to the latter addition-
al relish. :

If we carry on our observations to married life, we
shall find a life of employment to be the source of un-
numbered pleasurcs. To attend to the nursing, and ear-
ly instruction of children, aud rear a healthy progeny in
‘the ways of piety and usefulness :—to preside over the
family, and regulate the income allotted to its mainte-
nauce : tomake home the sweet refuge of a husband fa-
tigued by inlercourse with a jarring world : to be his en-
lightened companion and the chesen friend of his heart :
these, these are woman’s duties! and delightful ones they
are, if haply she be married to a inan whose soul can du-
ly estimate 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 jncreasing
excellence are we pot 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
comnmitted to her charge ?

When it is thus evident that the high intellectual at«
taioments may find exercise in the multifarious occupa~
tions of the daughter, the wife, the mother, and the;

mistress of the house, can any ome urge that the fey
A2 :



- ) T """"'"1

iv

male mind is contracted by domestic employ ? It is
however a great comfort that the duties of life are with-
in the reach of humbler abilities, and that she whose
chief aim is to fulfil them, will rarely ever fail to ac-
quit herself well. United with, and perhaps crown-
ing all the virtues of the female character, is that
well-directed duectility of mind, which occasionally
bends its attention to the smaller objects of life, know-
ing them to be often scarcely less essential than the
. greater. :

Hence the direction of a table is no inconsiderable
branch of a lady’s concern, ag it involves judgment
in expenditure; respectability of appearance ; and the
eomfort of her husband and those who partake their
. hospitality.

The mode of covering the table differs in taste. It
is not the multiplicity of things, but the choice, the
-dressing, and the neat pleasing look of the whole,
* which gives respectability to her who presides. Too
much, or too little dinners are extremes not uncom-
mon: the latter is in appearance and reality the effort
-of poverty or penuriousncss to be genteel : and the

former, if constantly given, may endanger the circum-

stances of those who are not affluent.

Perhaps there are few incidents in which the respec-
tability 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, bccause no irregularity of
domestic arrangement will disturb the social intercourse.
The same obscrvation holds good on a larger scale. In
all sityations of life, the entertainmeut should be no less
suited to the station, than to the fortuue of the entertain-
er, and to the oumber and rank of these invited.

Fhe manner of carving is not only a very necessary
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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 at times feel
the deficiency; and should not fail to acquaint herself
with an attainment, the advantage of which is evident
" every day. , '

Some people haggle meat so much, as not to be able
to help half-a-dozen persons decently from a large
tongue, or a sirloin of beef; and the dish goés away with
the appearance of having been gnawed by dogs. 1If 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 maoner as
an early practiee in other domestic affairs gradually fits
them fox their own future houses. Practice only cam
make good carvers; but some principal directions are
Lereafter given, with a reference to the annexed plates.

The mistress of a family should always remember
that the welfare and good management of the house de-
pend n theeye of the superior; and conscquently that
nothing is too trifling for her notice, whereby waste may
be avoided; and this attention is of more importance
now that the price-of every necessary of life is increased
to an enornious degree.

If 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 counsnlt
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. &c.

A minute accoupt of the annual income, and the times
of payment, should be taken in writing ; likewise an es-
timate of the supposed amount of each article of expense ;
and those who are early accustomed to calculations ou
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 meauncss.
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" Perhaps few branches of female education are so use~
ful, as great readinees at figures. Accounts should be
regularly kept, and not the smallest article omitted to
be cntered; and if balanced every week and month, &c.
the income and outgoings will be ascertained with faci-
lity, and their proportions to each other be duly observ-
ed. Some people fix on stated sums to be appropriated
to each different article, and keep the mouey in separate
purses ; as house, clothes, pocket, education of children,
&c. Whichever way accounts be entered, a certain
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 acquainted
with it, when some speculative project, or profitable
transaction, leads them to make a false estimate of what
can be afforded ; and it teo often happens that both par-
ties, far from consulting each other, squander money in
ways that they would even wish to forget: whereas
marriage should be a state of mutual and perfect confi-
dence, and similarity of pursuits, which would secure
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 concern the mutual interest of both par- .
ties. Many familieshave been reduced to poverty by
the want of openness in the man' on the subject of his
affairs; and though on these eccasions the women were
blamed, it has afterwards appeared, that they never
were allowed a voice of inquiry, or suffered to reason
upon what sometimes appeared to them imprudent.

Many families have owed their prosperity full as
much to the propriety of female management as to the
knowledge and activity of the father.

The lady of a general officer observed to her 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 gen-



o
v

eral will have no public day this week.” The fault
was never repeated.

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. Those who pay best 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 undersel-
ling. -

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. Per-
haps the irregularity and failure of payment, may have
much evil influence on the price of various articles, and
may contribute to the destruction of many families, from
the highest to the lowest.

Thus regularly conducted, the exact state of money
affairs will be known with ease: for it is delay of pay-
ment that eecasions confusion. A common-place book
should be always at hand, in which to enter such hiots
of useful knowledge, and other chservations as are given
by sensible experienced people. Want of attention to
what is advised, or supposing things too minute to be
worth hearing, are the causes why so much ignorance
prevails on necessary 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 times, as well as places, for purchasing
them. She should also be acquainted with the compa-
rative prices-of provisions, in order that she may be
able to substitute those that are most reasonable, when
they will answer as well for others of the same kind, but -
which are more costly. A false notion of economy
leads many to purchase as bargains, what is not wanted,
and sometimes never is used. Were this error avoided,
more money. would remain for other purposes. It is
not unusual among dealers to put off a larger quantity
of goods, by assurances that they are advancing in price ;
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and many who supply fancy articles are so successfut
in persuasion, that purchasers not unfrequently go far
beyond their original intention, even to their own fu-
ture disquiet. Some things are better for keeping, and
‘being in constant consumption, should be laid in ac¢ord-
ingly ; such as coffee, tea, sugar, 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 minutiz of management must be regulated
by every one’s fortune and situation; some ladies,
charge themselves with giving gut, once in a month, to
a superintending servant, such quantities of household
articles, as by observation and calculation they know to
be sufficient, reserving for their own key the large stock
of things usually laid in for very large families in the
eountry. Should there be several more visitors thar
usual, they can easily account for increase of consump-
tion,-and vice versa. Such a degree of judgment will
be respectable even in the eye of domestics, if they are
not interested in the ignorance of their employers; and
if they are, their services will not compensate for want:
of honesty.

When young ladies marry, they frequently continue

- their own maid in the capacity of house-keeper; 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 useful
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 deve-~
ted to.charity ; by which « a pious woman will buildup -
her house before God, while she that is foolish (i. .}



»

x .

“lends nothing to theLord), pulls it down with her
hands.” No one can complain of the number, or of the
want of gifts to the poor in this ceuntry :—but tkere is
amode of relief which would add greatly to their com-
fort, 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. Iforders 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 necessary.

It is worthy of notice that the general expense will .
be reduced, and much time saved, if every thing be kept
in its proper place, applied to its proper use, and mend-
ed, 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 ¢he end
of the year, were it possible to enumerate all the valu-
able acquirements made, and the good actions perform-
ed 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 recoliect 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 per-
son to be extremely careful whom he takes into his ser-
vice ; to be very minute in investigating the character,
and equally cautious and scrupulously just in giving one
to others. Were this attended to, many bad people
would be incapacitated for doing mischief, by abusing

" the trust reposed in them. It may be fairly asserted
that the robbery, or waste, which is but a milder epithet
for the unfaithfulness of a servant, will be laid to the
charge of that master or mistress, who knowing, or ha-
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ving well-founded suspicions of such faults, is prevailed
upon by false pity, or entreaty, to slide him into another
place. There are, however, some who are unfortunate-
ly capricious, and often refuse to give a character be-
cause they are displeased that a servant leaves their
service : but this is unpardenable, and an absolute rob-
bery, servants having no inheritance, and depending on
their fair name for employment.- To refuse countenance
to the evil, and to encourage the good servant, are ac-
tions 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 obsérve that a retributive justice
usually marks persons in that station sooner or latter,
evenin this world. The extravagantand idle in servi-
tude, 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 wick-
edness perpetuated in their offspring, whom they must
not expect to bebetter 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
industrious in her service, continued their good habits
in their own families, and became respectable members
of the community :—those who were the contrary,
never were successful, and not unfrequently were re-
duced 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
avoid mistakes, let the goods he compared with these
when brought home. :
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Thoughitis 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 ave 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 wash-
ed, picked, and perfectly dry ; spices pounded, and kept
in very small b-ttles closely corked; not more than
will be used in four or five weeks should be pounded
at atime. 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
readiness as are proper for either, a list of several will
be subjoined, a change of which may be agreeable, and
if duly managed will be attended with little expense
and much convenience.

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

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

An inventory of furniture, linen, and china should be
kept and the things exarined by it twice a-year, or oft-
ener, if there be a change of servants; into each of whose
eare the articles used by him or her, should be entrust-
ed, with alist as is done with plate. Tickets of parch-
meut with the family name, numbered, and specifying
what bed it belongs to, should be sewed on each feather-

B
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bed, bolster, pillow and blanket. Kuives, forks, and
housc-cloths, are often deficient : these accidents might
be obviated, if an article at the head of every list re-
quired the former should be produced whole or broken,
and the marked part of the linen, though all the others
should be worn out. Those who wish for trifle dishes
butter-stands, &c. at a lower charge than cut glass, may
buy them made in moulds, of which there is a 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.

Sucars being an article of considerable expense in all
families, the purchase demands particular attention. The
cheapest does not go so far as that more refined; and
there is difference even in the degree of sweetncss. The
white should be chosen that is close, heavy, and shining.
The best sort of brown has abright gravelly look, and
it isoftentobebought pure asimported. East India sugars
sre finer for the price, but not so strong, consequently
unfit for wines and sweaimeats, but do well for common
purposes, if good of theh ind, * To prepare white su-

“gar, pounded, vollizz it\vith abottle, aad sifting, wastes
less than a mortar.

Caundles made in cgol weather are best; and when
their price and that of seap, which rise and fall toge-
‘ther, is likely to he hizhcr, it will be prudent to lay
in the stock of both.  This inisrmation the chandler can
always give: they arc betier for keeping eight or ten
months, aod will not injure for two years, if properly
placed in the cool: and there are few articles that bet-
ter deserve care in buying, and allowing a due quantity
of, according to the size of the family.

Paper by keeping, improves in quality: and if
beught by half or whole reams from large dealers, will
be much cheaper than purchased by the quire. The
surprising increase of the price of this article may be
accounted for by the increased consumption, and the
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want of rags ; of the latter there is a great scarcity, -
which might be obviated if an order were given to a ser-
vant in cvery family to keep a bag to receive all the
waste bits from cuttings-out, &c.

Many well-meaning servants are ignorant of the best
means of managing, and 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 metliod, have the appearance of
chance rather than of regular system. To avoid this,
the following hints may be uscful as well as econo-
mical :— .

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 ifthe 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, rice, &c. should be close
covered to preserve from insects ; but that will not pre-
vent it, if long kept.

Bread is in cities so heavy ap article of expense, that
all waste should be guarded against ; and having it cut
in the room will tend much to prevent it. It should
not be cut until a day old. Earthen pans and covers
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 majoram, or thyme, to be
used when herbs are ordered ; but with discretion, as
they are very pungent. ,

The hest means to preserve biankets from moths is to
fold and lay them under the feather-beds that are in use §
and thcy should be shaken occasionaliy.  When soil-
cd, they ehould be washed, not scoured.

Soda, by softening the water, saves a great deal of
goap. It should he melted in a large jug of water, some of

which pour into the tubs and boiler ; and when the la-
* ther becomces weak, add more. Soft soap is, if proper-
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ly used, a saving of near half in gnantity; which re-.
duces the price of washing considerably.

Many good laundresses advise soaping linen in warin
water the night previous to washing, as facilitating the
eperation with less friction.

Soap should be cut with a wire or twine, in pieces
that will make a long square when first 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 iton a shelf,
leaving a space between, and let it grow hard gradually.
Thus, it willsave a full third in the consamption.

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

‘When whites of eggs are used for jelly, or other pur-
poses, contrive to have pudding, custard, &c. to em-
ploy 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 use-
less. Tt was a mistake of old, to think that the whites
made cakes and pudding heavy; onthe contrary if beat-
en 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 Kkitchen, the cook
should be charged to be very careful not to let the tin be
rubbed off; and to have them' fresh done when the least
defect appears, and never to put by any soup, gravy &ec.
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 not be
used to put by cold meat. Tin vessels if kept damp, soon
rust, which causes holes, Fenders and tin linings of flow-
er-pots, &c. should be painted every year or two.
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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 occasion-
ed 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 be-
ing of lead or arsenic.

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

" The best way of scalding fruits, or boiling vinegar,
is in a stone jar ona hot iron hearth; or by putting the

vessel into a saucepan of water, called a water-bath.

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

The cook should be encouraged to be careful of
wood, coals and cinders: for the latter there is a new
contrivance to sift, without dispersing the dust of the ash-~
es, by means of a covered tin bucket.

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

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

In the following and indeed all other receipts, though
the quantities may be as aecurately ‘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, -
&ec. 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 pature and
art can furnish will give exquisite flavour to her dishes.
The proper article should be at hand, and she must pro-
portionthemuntil the true sest 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 littde work ; and where théy are not strictly so

B 2 ’
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by suet or bacon being directed into stuffings, 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.

Tue carving-knife for a lady should be light, and of
amiddling size and fine edge. Strength is less required
than address, in the manner of using it: and to facilitate
this, the cook should give orders to the butcher to di-
vide the joints of the bones of all carcase-joints of mut-
ton, lamb, and veal (such as neck, breast, and loin);
which may then be easily cut into thin slices attached
1o the adjoining bones. If the whole of the meat be-
‘longing to each bone should be too thick, a small slice
-may be taken off between every two bones. .

The more fleshy joints (as fillet of veal, leg, or saddle
of mutton and beef) are to be helpedin thin slices, neat-
Jy cutand smooth; observing to let the knife pass down
‘to the'bone in the mutton and beef joints.

The dish should not be too far off the carver; as it
_gives an awkward appearance, and makes the task more
difficult. Attention isto bc paid to help every onetoa
part of such articles as are considered the best.

To helping fish, take care not to break the flakes ;
which in cod and very fresh salmon are large, and con-
tribute much to the beauty of its appearance. A fish-
knife, not being sharp, divides it best on this account.
Heclp a part of the roe, milt, or liver, to each person.

The heads of carp, parts of those of cod and salmon,
sounds of cod, and fins of turbot, are likewise esteemed
niceties, and are to be attended to accordingly.

In cutting up any wild fowl, duck, goose, or turkey,
for a large party, if you cut the slices down from pinion
to pinion, without making wings, there will be more
prime pieces. ’

A Cod’s Head.—Fish in gencral requires very little
carving, the fleshy parts being those principally esteem-



xvii

~éd. A cod’s head and shoulders, when in seasem, and
properly boiled, is a very genteel and handsome dish.
‘When cut, it should be done with a fish-trowel, and the
. parts about the back-bone and the shoulders are the most
firm and the best. Take off a piece quite down to the
hone, in the direction a, b, ¢, d, putting in the spoon at
@, ¢, and with each slice of fish give a piece of the sound,
which lies underneath the back-bone and [ines it, the
meat of which is thin, and a little darker-coloured than
the body of the fish itself; this may be got by pas-
- sing a knife or spoon underneath, in the direction d, f.
About the head are many delicate parts,and a great deal
of the jelly kind. The jelly part lies about the jaw-
bones, and the firm parts within the head. Some arc
fond of the palate, and others the tongue, which likewise
may be got by putting aspoen into the mouth. »

Edge-bone of Beef.—Cutoff a slice an inch thick all
the length from a to b, in the figure opposite the last page,
and then help. The soft fat which resembles marrow
lies at the back of the bone, below ¢ ; the firm fat must be
cut in horizontal slices at the edge of the meat, d. Ttis
proper to ask which is preferred, as tastes differ. The
skewer that keeps the meat properly together when boil-
ing, is here shown at a. This should be drawn out be-

“fore it i8 served up;-or, if it is necessary to leave the
skewer in, put a silver one. .

Sirloin of Beef may be begun either at the end, or
by cutting into the middle. It is usual to inquire whether-
the outside or the inside is preferred. For the outside
the slice should be cut down to the bones ; and the same
with every following helping. Slice the inside, likewise,
and give with each piece some of the soft fat.

The inside done as follows cats excellently : Have
ready some shalot-vinegar boiling hot: mince the meat
large, and agood deal of fat: sprifikle it with salt, and
pour the shalot-vinegar, and the gravy onit. Help with
aspoon, as quickly as possible, on hot plates.

Round or Buttock of Beefis cut in the same way as
fillet of veal, in the next article. Itshould be kept even
sllover. When helping the fat, observe not to hack it, -
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but cut it smooth. A deep slice should be cut off the
beef before: you begin to help, as directed above for the
edgc-boue.

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

Breast of Veal.—Oue part (which is called the bris-

ket) is thickest, and has gristles; put your knife about
four inches from the edge ofthis, and cut through it
which will separate the ribs froin the brisket. Ask which
- is chosew, and help accordingly.
. Calf’s Head has a great deal of meat upon it, if pro-
perly managed. Cut slices from a to b, in the figure op-
posite, letting the knife go close to the bone.
In the fleshy part, at the neck end ¢, there lies the throat
sweetbread, which you should help a slice of from ¢ to
d with the other part. Many like the cye, which you
must cut out with the point of your knife, and divide
in two. Ifthe jaw-bone be taken off, there will be
found some fine lean. Under the head is the palate,
which isreckoned a nicety-; the lady of the house should
be acquainted with all things that are thought so, that
‘she may distribute. them among her guests.

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 up-
permost. When it is first cut it should be in the hollow
part of it, in the direction of @, b, and the knife should
be passed deep to the bone. The prime part of the fat
lies on the outer edge, and is tobe cut out in thinslices.
in the direction e. If many are at table, and the hollow
part cut in the line @, b, i3 eaten, some very good and
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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 acress. .

Leg of Mution—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 a. The best
part is in the midway at b, between the knuckle and
further end Begin to help there, by cutting thin deep
slices toc. If the outside is not fat enough, help some
fromtheside of the broad end inslicesfrom etof. Thispart
ismost 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 direction you did the other side,
but longways. To cut out the cramp-bone, také hold of
the shank with your left-hand, and cut down to the thigh-
bone at d; then pass the knife under the cramp-bong

- in the directiond, g.

A fore Quarter of Lamb.—Separate the shoulder from
the scoven (which is the breast and ribs), by passing the
knife under in the direction of a, b, ¢, d, in the figure op-
posite the last page ; keeping it towards you horizontal-
ly, to prevent cutting the meat too much off the bones.
If grass lamb, the shoulder being large, put it into an-
other 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, er from
the ribs, as may be chosen.

Haunch 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 te-

“ward you, put in the knife at b, and cut as deep as you

" can to the end of the haunch d; 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 te
the number of the company.

Pro . . s
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Haunch of Mutton 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, begioning close to the back-bone. 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 4, from
the centre through *he thick fat. This brings to the prime
at first; which is likewise accomplished by -cutting a
small round hole on the top of the ham as at ¢, and with a
sharp knife cnlarging that by cutting successive thincir-
oles: this preserves the gravy, and keeps the meat moist,

The last and most saving way is, to b~gin at the hock
cnd ¢which many are most fond of),and proceed onwards.

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

Sucking Pig.—Thecook usually divides the body be-
fore it is sent to table, and garnishes the dish with the
Jjaws 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 a, b, ¢._ The ribs are then to
be divided,into about two helpings, and an ear or jaw pre-
sented with them, and plenty of sauce. The Jjoints may
either be divided into iwo 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 ofi"the apron in the circular line ab,c,
in the figure opposite the last page; and pour into the bo-
dy a glass of port wine, and a large tea-spoonful of mus-
tard, first mixed at the sideboard. Tura 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 kelp each person, unles; the company is so
large as to require the legs likewise. This way gives
more prime bits than by making wings. Take off the
leg, by putting the fork into the small end of the bone,
pressing it to the body, and haviag passed the kuife at d, .
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turn the leg back, and if a young bird, it will casily se-
parate. ‘To take off the wing, put, your fork into the
small end of the pinion, and press it close to the body ;
then put in the knife at d, and divide the joint, taking it
down in the direction d, e. Nothing but practice will
cnable people to hit the joint exactly af 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. Thereare 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, or Rabbit.—The best way of cutting itup 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 will be divided into three parts. Cut the
back into four, which with the legs is the part most

" esteemed. The shoulder must be cut off in a circular
ne, as, ¢, d, a : lay the pieccs neatly on the dish as you
cut them ; and then help the company, giving some pud-
" ding and gravy to every person. This way can onl
be practised when the hare is young : if old, don’t di-
vide it down, which will require a strong arm: but put
the knife between the leg and back, and give it a little
turn inwards at the joint; which you must endeavour
to hit, and not to break by force. 'Whenbeth legs are
taken off, there is a fine collop on each side the back ;
then divide the back into as many pieces as you please,
and take off the shoulders, which are by many prefer-
red, and are called the sportsman’s pieces. 'When every
one is helped, cut offthe 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 aud brains may be helped then to
those who like them.
. 4 Fowl.—A boiled fowl’s legs are bent inwards and
tucked into the belly ; but before it is served, the skew-
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ers are to be removed. Lay the fowl on your plate,
and place the joiats, as cut off; on the dish. Take the
wing off in the direction of @ to &, in the annexed en-
graviag, only dividing the joint with your koife; and
- then with your fork lift up the pinion, and draw the
wing towards the legs, and the muscles will separate in
a more complete form than if cut. Slip the knife be-
tween 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 merry thought.from a, 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 ¢, b: 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 ten-
der ribs glose to the breast, quite down to the tail. Then
lay the back upwards, put your knife into the bone
half-way from the neck to the rump, and on raising the
lower end it will separate readily. Turn the rump
from you, and very neatly take off the two sidesmen,
and the whole will be done. As each part is taken off,
it should be turoed neatly on the dish : and care should
be taken that what is left goes properly from table.
‘The breast and wings are looked upoo 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.—T'he bird jn 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 line a, b ; take off the leg on one side in the dot-
ted line b, d; then cut off the wing on the same side in
the line ¢, d. Separate the leg and wing on the other
side, and then cut off the slices of breast you divided
before. Be careful how you take off the wings; for if
you should cut too near the neck, as at g, you will hit
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on the neck-bone, from which the wing must be separa-
ted. Cutoffthe merrythought in the linef, g, by passing
the knife under it towards the neck. Cut the other parts
as in afowl. The breast, wings, and merry thought, are
the most esteemed; but the leg has a higher flavour.

The Partridge and Quail are here represented as just
taken from the spit; but before it is served up the skew-
ersmustbe withdrawn. Itis cut up in the same as a fowl,
The wings must be taken off in the line @, §, and a merry-
thought in the line ¢, d. The prime partsof a partridge are
the wings, breast and merrythought; but the bird being
small the two latter are not oftewr divided. The wing is
considered as the best, and the tip of it reckoned the
most delicate morsel of the whole.

Pigeons.—Cut them in half, either from top to bottomn
or across. The low part is generally, thought the best 3
but the fairest way is to cut from the neck to a, figure
7, rather than from ¢ to b, by a, whichis the most fash-
ionable. The figure represents the back of the pigeons
and the direction of the knife is in the line ¢, b, by 4, i§
-done the last way.. ‘
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“4ART 1.

FISH. !

To choose Fish
HEEPS HEAD, is general]y considered as the finest
S fish brought to market in the U. S. It should be
firm and thick, and the eycs bright. They are in season
all through the summer.

Rock Fish, called Streaked Bass, is a very delicate and
fine flavoured fish, and by somc esteemed more highly
than the Sheeps Head. it should be cooked when per-
fectly fresh as it soon spoils. Is in the greatest perfection
from July until October.

Sea Bass, Black Fish, and Blue Fish, are very excellem
in their kinds, and are alwnys to be had alive in every sea-
port from Portland to Philadelphia, and occasionally fa.b
ther south.

Turbot, if good, should be thick, and the belly of a yel-

lowish 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 par.
ticularly), the scales bright, and the whole fish stiff. When _
Just killed, there is a whiteness between the flakes, which
gives great firmness; by keeping, this melts down, and
the fish is more rich.

Cod.—The gills should be very red : the fish should be
very thick at the neck, the flesh white and firm, and the
eyes fresh. When flabby they are not good. They are
in season from the begmnmg of December tlll the end of
April. »

pSlmd —If good, they are white and thick. Iftoo fresh
they eat tough, but must not be kept above two days with:
out salting.

Hernngs —1If good, their gills are of a fine red and the
eyes bright; as is likewise the whole fish, which must b¢
stiff and firm.

- Soles.—1If good, they are thick, and the belly is of 3
cream-colour; if this is of a bluish cast and flabby they are
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not fresh. They are in the market almest the whole yeak
but are io the hichest perfection about mid-summer.

Whitings, called Wcak Fish—The firmness of the body
and fins is to be looked to, as in herrings.

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

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

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

Trout. They are a fine-flavoured fresh-water fishy
: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 opep, the eyes bright, and the body
‘atiff
- Perch.—Take the general rules given to distinguish

the freshness of other fish.

Bullets.—The sea ave preferred to the river mullets,
and the red to the grey. They should be very firm.

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

Eels.—There isa greater difference in the goodness of
eels than of any other fish. The true silver-eel (so called
from the bright colour of the belly) is caught in fresh
water.

Lobsters.—If they have not been loug taken, the claws
will have a strong motion when you put your finger on the

- gyes and press them. The heaviest are the hest. The
- oock-lobster is known by the parrow back part of his tail
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 smalicr, has the highest flavour,
the ﬂgsh is firmer, and the colour when boiled is a deep-
erred.

Crabs.—The heaviest are best, and those of a middling

gige wre swegtest, I light they ave watery: when in

C e . O ST S ‘lumd
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perfection the joints of the legs are stiff, and the body has
a very agreeable smell. The eyes look dead and loose
when stale. , ,

Prawns and Shrimps.—W hen 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
game rules. _

Oysters.—There are several kinds. The native are
finest, being white and fat; but others may be made to
possess both these qualities in some degree by proper feed-
ing. When alive and strong the shell is close. They
should be eaten as soon as opened, the flavour becoming
poor otherwise. . The rock-oyster is largest, but usually
has a-coarse flavour if eaten raw.

Flounders.—They should be thick, firm, and have
their eyes bright. .

The abundance and variety of fishes daily brought
to market in cvery seaport town in the United
States, cannot be equalled in any other part of the
world.” And the general practice o{ exhibiting them for

v

sale jumping alive, while it precludes the possibility of de-. -

eeption, renders unnecessary any farther directions for
avoiding imposition. Indeed, upon the whole of this chap-:
ter, the editor rather intends to retrench than to enlarge ;
and simply for this reason,—that to go into the minutie of
dressing and serving the infinite varieties which are pro-
duced here, would of itself occupy a larger book than this
is intended to be. She therefore contents herself with the
small merit, of making or leaving this work more copious
upon this subject than any. other in general use.
Observations on Dressing Fish.

When quite clean, if to be boiled, some salt and a little
vinegar should be put into the water to give firmness ; but
eod, shad, bass, whiting, and haddock, are far better if a
little salted, and kept a day : and if not very hot weather
they will be good two days.

Those who know how to purchase fish, may, by taking.
more at a time than they want for one day, often get it
eheap: and such kinds as will pot or pickle, or keep by
being sprinkled with: galt and hung up, or by being fried
-will serve for stewing the next day, may then be bought
with advantage. c2 -
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~ Fresh-water fish has eften a muddy smell and taste, to
take off which, soak it in strong salt and water after it is
nicely cleaned; or if of a size to bear it, scald it in the
same; then dry and dress it.

The fish must be put into the water while cold, and set
Yo do very gently, or the outside wili break before the inner
ypart is done.

Small fish picely fried, covered with eggs and crumbs,
make a dish far more elegant than if served plain. Great
attention showld be paid to garnish fish: use plenty of
horse-radish, parsley, and lemon.

‘When well done, and with very good sauce, fish is more
attended to than almost amy other dish. The liver and
roe should be placed on the dish, so that the lady may see
them, and help a part to every one. .

If fish isto be fried or broiled, it must be wrapt in a
pice-soft cloth after it is well cleaned and washed.—When

ly dry, wet with an egg if for frying, and sprinkle

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

/3 large quantity of lard or dripping boiling-hot, plunge the

fish into it, and let it fry middlingly quick, till the colour

is a fine brown yellow, and it is judged ready. Ifit ig
dene enough before it has obtained.a proper degree of
© ¢olour, the cook should draw the pan to the side of the
five; carefully take it up, and either place it on a large
sieve turned upwards, and to be kept for that purpose on-
fy, or on the under side-of a dish to drain; and if wanted
" very nice, a sheet of cap paper must be put to receive the
fish, which should look a beautiful colour, and all the
orumbs appear distinct ; the fish being free from all grease.
The same dripping, with a little fresh, will serve a second
dme. Butier gives a bad colour; oil fries of the finest
colour for those who will allow the expense.
Garnish with a fringe of curled raw parsley, or parsley
- dried, which must be thus done : When washed and pick-
od, throw it again into clean water: when the lard or
dripping boils, throw the parsley into it immediately from
" the water, and instantly it will be green and crisp, and
ast be'taken up with a slice ¢ this may be done afiers

4

v*fhe fish i3 frjed.
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If the fish is to be broiled, it must be seasoned, floured
and put on a gridiron that is very clean; which, when
hot, should be rubbed with a bit of suet, to prevent ther
fish from sticking. It must be broiled on a very clear fire.
that it may pot tasie smoky : and not toonear, that it may
uoi be scorched. ' .

: - TURBOT.
To kecp Turbot. ,
. If necessary, turbot will keep for two or three days,
and be in as high perfection as at first, if lightly rubbed
over withsalt, and carefully hung in a cold place. '
. To boil Turbot. o -
_ The turbot-kettle 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 vine-
gar into it, and let it gradually boil ;' skim it well, aud pre-
serve the beauty of the colour.

Serve it garmished with a complete fringe of curled
parsley, lemon, and horse -radish.

The sauce must be the finest lobster, and anchovy but~
ter, and plain butter, served plentifully in separate tay

reens. .
To Boil Sheeps-head.
Set it in cold water, throw in a handful of salt, and bofl
gradually; skim it frequently  Dish, and throw over it:

N

arich egg sauce, and serve hot—garnish with curled parss- -

ley and lemon.
Black-Fish, Rock-Fish, and Seca-Bass.
Are boiled and served up in the same manner as thg-
foregoing, with plenty of sauce in the sauce boat.
SALMON.
To Boil Salmon.

. Clean it carefully, boil it gently, and take it out of the,
~water assoon as done. Let the water be warm if the fish-
pesplit. If underdone it is very unwholesome,

Shrimp or anchovy sauce.
To Broil Salmon.

- «Cut slices an inch thick, and season with pepper and
salt; lay each slice in half a sheet of white paper, well but-
tered, twist the ends ofthe paper, and broil the slices over
aslow fire six or eight minutes. Serve. in thepaper with

.gochovy-sauce..
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To Pot Salmon.

Take a large piece, scale and wipe, but don’t wash it :-
salt very well, let it lie till the salt is melted and drained
from it, then season with beaten mace, cloves, and whole
pepper : put it close into. a pan, cover it over with butter,
and bake it; when well done, drain it from.the gravy, put
it into the pots to keep, and when cold cover it with clari-
fied butter. |

In this nanner you may do any firm fish.

* To dry Salmon.

Cut the fish down, take out the inside and roe. Rub the
whole with common salt after scaling it; let it hang 24
hours to drain. Pound three or four ounces of salt-petre
according to the size of the fish, two ounces of bay salt,
and two ounces of coarse sugar; rub these, when mixed
well into the salmon, and lay it on a large dish or tray two
days, then rub it well with common salt, and in 24 hours
more it will be fit to dry; wipe it well after draining.
Hang it either in a wood chimney, orin a dry place ; keep-
ing 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 eggs boiled hard
and chopped large ; put both into half a piot of thin cream,
and two or three ounces of butter rubbed with a teaspooun-
ful of flour ; skim it, and stir it till boiling hot ; make a wall
of mashed potatoes round the inner edge of a dish, and
pour the above into it.

To pickle Salmon. .

Boil as before directed, take the fish out and boil the 1i-
quor with cloves, pepper-corns, and salt; add vinegar,
when cold, and pour it over the fish.

Another way.

After scaling and cleaning, split the salmon, and divide
it into such pieces as you choose, lay it in the kettleto
fill the bottom, and as much water as will cover it; to
three quarts put a pint of vinegar, a handful of salt, six
blades of mace, and a quarter of an ounce of black pep~
%cr. When the ealmou is boiled enough, drain it and puf

ona clean cloth, then put more salmou into the kettde,
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.and pour the liquer upon it, and soon till alt is done. Af-
ter this, if the pickle be not smartly flaveured with the vi-
negar and salt, add more, and boil it quick three quarters
of an hour. When all is cold, pack the fish in something
deep, and let there be enough of Pickle to plentifully co-
ver. Preserve it from the air. The liquor must be drain-
cd frem the fish, and occasionally boiled and skimmed.

, : ' Sadmen collared.

Split such a part of the fish as may besufficient to make
a handsome roll, wash and wipe it, and haviog mixed salt,
white pepper, pounded mace, and Jamaica pepper, in quan-
tity (o season it very high, rubit inside and out well.
Then roll it tight and bandage it, put .as much water
and ene third vinegar as will cover it, with salt, and
both sorts of pepper. Cover close, and simmer till done
enough. Drain and Boil quick the liquor, and put on
when cold. Serve with fennel. It isan elegant dish, and
sextremely goed.

cob.

Is generally boiled whele; but a large head and shoul-
dexs contain all the fish that is proper to help, the thinner
parts being overdene and tasteless hefore the thick are rea~
dy. Butthe whole fish may be punchased at times more
veasonably ; and the lewer half, if sprinkled and hung up
will be in highperfection one or two days. Or it may be
made salter, and served with egg-sauce potatoes and par-
snips. , '

Cod when small is usuelly very cheap. If boiled quite
fresh itis watery ; but eats excellently if salted and hung

J;x)g lfo(;' a day, to give it firmness, then stuffed broiled, or

iled. .
* Cod’s Head and shoulders
Will eat much finer by haviog a little salt rubbed down
the bene, and aloug the thick part, even if it 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. Great
care must be taken to serve it without the smallest speck
of black or scum. . Garnish with a large quantity of
#ouble parsley, lemon, horse-radish, and the milt, roe and
iver.
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Serve with plenty of oyster or shrimp-sauce, and an-
chovy and butter.
Crimp Cod.

Boil, broil, or fry.

Cod Sounds boiled.

Soak them in warm water half an hour, then scrape and
clean; and if to be dressed whlte, 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 roll up 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 enough, pour over them a fine
oyster-sauce. Serve for side or corner dish.

To broil 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 doing, season a little
brown gravy with pepper, salt, a teaspoonful of soy, and a
little mustard : give it a boil with a bit of flour and butter,
and pour it over the sounds.

Cod Sounds ragout.

. Prepare as ahove ; then stew them in white gravy sea-
soned cream, butter, and a little bit of flour added before
you serve, gently boiling up. A bit of lemon-peel, nutmeg,

- and the least pounded mace, should give the flavour.
Currie of Cod

Should be made of sliced cod, that has either been crimp«
ed or sprinkled a day, to make it firm. Fry it of a fine
brown with onions ; and stew it with a good white gravy,
alittle currie-powder, a bit of butter and flour, three or four
spoonfuls of rich cream, salt, and Cayenne.

To dress Salt Cod, called Dumb Fish. '

Soak and clean the piece you mean to dress, then lay it
all night in water, with a glass of vinegar. Boil it enough,
then break it into flakes on the dish ; pour over it parsnips
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“boiled, beaten in a mortar, and then boil up with cream and
a large piece of butter yubbed with a bit of flour.
' The most usual way,

And perhaps the best, is to serve it up whole, ina napkin
with plenty of rich egg-sance. = -

' BTURGEON.
Todress fresh Sturgeon.

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

Sauce 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,
#n anchovy, a squeeze of Seville orange orlemon, and a

glass of sherry.
i Another.

Put a piece of butter, rolled in flour, into a stew-pan with

four cloves, a bunch of sweet herbs, two onions, some pep-

r and salt, half a pint of water, and a glass of vinegar.

tir it over the fire till hot ; then let it become lukewarm,

9nd steep the fish in it an-hour or two. Butter a paper

ell, tie it round, and roast it without letting the spit run
rough. Serve with sorrel and anchovy sauce.
An excellent imitation of pickled Sturgeon.

Take a fine large turkey, but not old ; pick it very nicely
finge, and make it extremely clean} bone and wash it,
and tie it across and acrass with a bit of matstring wash-
ed clean. Put into a very pice tin saucepan a quart of
water, a quart of vinegar, a quart of white ( but not sweet)
wine, and a very large handful of salt : boil and skim it
well, then boil the turkey. When done enough, tighten
the strings, and lay upon it a dish with a weight of two
pounds over it. :

Boil the liquor half an hour; and when both are cold,
put the turkey into it. This will keep som¢ months, and
eats more delicately than sturgeon; vinegar, oil, and
Sugar, are usually eaten with it. If more vinegar or salt
mnld be wanted, add when cold. Send fennel over it to

e. K
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» * .SRad . :

Is most cemmonly pickled and kept for broiling as =
relish. But makes an exeellent dimner dish when fresh.
Scale, split down the back, cavefully wash: and dry it.
Season highly with salt, black pepperand Cayenng, broil
for half an hour, or until well donc ; butter it and serve
with plenty of egg-sauce. :

Beiled Carp.
" Serve in a napkin, and with the sauce which you will
find directed for it under the next article.
Stewed Carp; Black, or Rock . Fish..

Scale and clean, take care of the roe, &c. Li;{ttchleﬁsh
in a stew-pan, with arich beef-gravy, an.onion, e oves
a dessert-spoonful of Jamaica pepper; the same of black,
afourth part of the quantity of gravy or port wine (cyder
may do); simmer close-covered; when nearly done add
two anchovies chopped fine, a dessert-spoonful of made
mustard, and some fine walnut ketchupy a bit of batter
rolled in flour: shake it, and let the gravy boil.a few min-
utes. Serve with sippets of fried bread, the ree fried, and’
- good deal of horse-radish aml lemon. '

Baked Carp, or Black Fish.

Clean alarge one ; put in a staffing. Sew it up ; brusk it
all over with yolk of egg, and pat pleaty of crumbe;
then drop oiled butter to. baste them; place the fish in a
deep earthen dish, a pint of stock, & few sliced ouiens, a
faggot of herbs, (sucl as basil, thyme, parsley, and both
sorts of marjorsin,) hialf a pint of port wige, and six am:
chovies. Cover over the pan, and bake it anhour. Let
it be done before it is wanted. Pour the liquor from it
and keep the fish hot while yowheat up the liquor with &
good piece of butter rolled in flour, & tea-spoonful of
mustard, a little Cayemine, and a speonful of soy. Serve
the fish on the dish, garnished with lemon, and parsley,
and horse-radish, and put the g;avy into the sauece-tureen.

: . Perch..

Put them into cold water, boil them carefully, and serve-
with melted butter and sey. Perch are a most delicate
fish. They may either be fried ox.stewed, bat in stewiog
they do not preserve 5o good a flavour. ]
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Fo fry Trout and Perch. :

‘Scale, gut, and well wash: then dry them, and lay (hem
separately on a board before the fire, after dusting some
flour over them. Fry them of a fine colour with fresh
dripping ; serve with crimp parsley, and plain butter.

=+ Trout a-la-Genevoise.

Cléan the fish very well; put it into your stew-pan, ad-
diog balf Champaigne and half claret, or sherry wine.
Season it with pepper, salt, an onion, a few cloves stuck in
it, and a small bunch of parsley and thyme: putinit a
crust of French bread ; set it on a quick fire. When the
fish is done, take the bread out, bruise it, and then thick-
en the sauce; add flour and a little butter, and let it boil
up. See that your sauce is of a proper thickness. Lay
your fish on the dish,, and pour the salice over it. Serve
it with sliced lemon and fried bread. -

' MACKEREL.

Boil, and serve with butter and fennel.

- To broil them, split, and sprinkle with herbs, pepper,
and salt; or stuff with the same, crumbs, and chopped
fennel.

Collared, as Eel page 38.

Potted : clean, season; and bnke them ina pan with spice
and some butter; when cold, lay them in a pottmg—pot, and
tover with buxter. - ‘

Pickled : boil them, then boil some of the hquor, afew
peppers, and some vinegar; when cold pour it over thear.

Pickled Mackarel, called Caveac h. :

"Clean and divide them H then cut each side into 1hree,
or leaving them undivided, cuteach fish into five or six
pieces.  To six large mackarel take near an ounce of
pepper, two nutmegs, a litile mace, four cloves, and a hand~
ful of salt, all in the finest powder; mix, and making holes
in: each bit of fish, thrust the seasoning into them, rub each

iece with some of it ; then fry them brown in oil ; let them
stand till cold, then pu.t them into a stone jar, and cover
with vinegar; 'if to keep long, pour oil on the top Thus
done, they may be preserved for months. .

. - Red Mullet. ..
- Clean, blpt leave the inside, fold- in. orled' paper, and
gently:bake in a small dish. - Make:a:pauce of the liquor
1KY . i
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that comes from the fish, with a piece of butter, a little
flour, a little essence of anchovy, and a glass of sherry.
Give it a boil ; and serve in a boat, and the fish in the pa-
per cases, y

To Dress Pigers.

Boil, or bake them with a pudding well seasoned. If
baked, put a large cup of rich broth into the dish; and
when done, take that, some essence of anchovy, ;and a
.8queeze of lemon, and boil them up together for sauce.

To Bake Pike.

Scale it, and open as near the threat as you can, then
stuff it with the following : grated bread, herbs, anchovies,
oysters, suet, salt, pepper, mace, halfa pint of cream, four
yolks of eggs; mix all over the fire till it thickens, then
put it inte the fish, and sew it up; butter should be put
over it in little bits ; bakeit. Serve sauce of gravy, but-
ter, and anchovy. Note: if, in helping a pike, the back
and belly are slitup, and each slice gently drawn down-
wards, there will be fewer bones given.

. : HADDOCK.
Boil ; or byoil with stuffing as under, having salled them o

day.
. To Dry i!{mldock.

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

Whitings, if large, are excellent this way; and it will
prove an accommodation in the country where there is aé
Fegular supply of fish. ‘

ng Pike, Haddock, and smail Cod.

Pake equal parts of fat bacon, beef-suet, and fresh but-
ter, some parsley, thyme, and savoury ; a little onion, and
a few leaves of scented marjoram shred fioe; an dnchovy
ortwo} e Hitle salt and nutmeg, and seme pepper,: Oys-
ters will be-an-improvement with or witheut anchovies{

dd crumbs, ahd an egg to hind.
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) - soLEs, called flat fizh. .

If boiled, they must be served with great ears to lovk

. perfectly white, and should be much covered with parsiey.

If fried, dip in egg, and cover them with fine crumbs
of bread ; set on a frying-pan that is just large encugh,
and put into it a large quantity of fresh lard or dripping,
boil it, and immediately slip the fish into it; do them of a
firie brown. - See to fry, page 35. .

Soles that have been fried eat good cold with eil, vixe.
gar, salt, and mustard. :

Stered Soles.

Do as black fish, page 84. ,

Soles another way. :

Take two or three soles,divide them from the back-bome,
and take off the head, fins, and tail. Sprivkle the inside
with salt, roll them up tight from the tail-end upwards, and
fasten. with-small skewers. Iflarge or middling, put half
u fish in eachrell ; smatl do not answer. Dip them into
yolks of eggs, and cover them with crumbs. Do the egg
over them again, and then put more crumbs ; and fry them
-a béautiful colour in lavd, or for fast-day in clerified buttey.

Soles in the Portuguese way. -

Take one large or two small : if lazge, cut the fish in
two ; if small they need only be sphit.  The bones being
taken out, put the fish into a pan with a bit of butter and
some lemon-juice, give ita fry, then lay the fish on adish,
-and spread a forcemeat over each piece, and roll it round.
fastening the roll with a few smafl skewers. Lay the rolls
into a small earthen pan, beat an egg and wet them, then
strew crumbs over ; and put the remainder of the egg, with
'z little meat-gravy, a spoonful of caper-liquor, an anchovy
chopped fine, and some parsley chopped, into the bottom
of the pan; coverit close, and bake till the fish are done
enough in & slow oven. Then place therolls in the disk
for serviog, and cover it to keep them hot till the gravy
baked fs skimmed ; if not enough, a little fresh, favoured
as above, must be prepared and added to it. Gawish
with parsley. -

An excellent way of dressing a large Flounder
‘Sprinkle with' salt, and-keep twenty-four honrs; then

-

-
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wash and wipe it dry,wet over with egg,cover with crumbs:
of bread ; make some lard or fine dripping, and two large
spoanfule 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-sauce. You may thp the fish
k] vmegar, and not put it into the pan.

' To fry small pan fish.

They should not be washed more than is. necessary to
.cleanthem. Dry them ina cloth ; theq lightly flour them,
but shake it off. Dip them into plenty of egg,then into bread
erumbs grated fine, and plunge them into a good pan of
doiling lard : let them continue gently boiling, and a few
minutes will make them a bright yellow-brown. Take
-eare not to take off the light roughness of the crumbs, 01*
theu beauty will be lost.

. ERLS.
- Spitchcock . Eels. -

Take one or two -large eels, leave the skin on, cut them
/bto 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 over on both sides chop-_
ped parsley, pepper, salt, a very little sage, and a bit of
yhace pounded fine and mixed with the seasoning. Rub
the gridiron wrth a bit of suet, and broxl the ﬁsh of a fine
cplour.

Serve with anchovy and butter for sance.

Fried Eels.
i If small they should be curled round and ihed bemg
hrst dipped into egg a;xd crumbs of bread. .
- Boaled Eels.. .

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

- Sexve.chopped parsley and butter for sauce.
Bl Broth, very naurishing for the Sick.

Do .as-abowe ; but siew two hours, and add an onion aod -

peppercoms so.lt to-taste. .
Collared Eel

Bone,a large-eel, but. don’t skin it : mix pepper, salt,

‘mace, allspiee,,and. a clove or two, in.the finest powder,
-and rub over the whole inside; roll it tight, and bind wifh

-
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a eoarse tape Boil in salt and water till enough, then add
vineger, 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.

After cleaning the fish carefully, remove the cartilage
which ruus down the back, and season with a small quanti-
ty of cloves, mace, nutmeg, pepper, and allspice ; put it
into a small stew-pot, with very strong beef-gravy, port,
and an equal quantity of Madeira or sherry.

1t must be covered close ; stew till 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 lemos-
juice and some made mustard. Serve with sippets of
bread and horse-radish.

Eels, done the same way, eat a good deal like the lmﬁ-.
prey] When there is spawn, it must be fried and put
round. -

Note. Cider 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 firmeess. Bip them into egg,
cover with crumbs, and fry them. ,
Water Souchy.

Stew two or three flounders, some parsley-leaves and
roots, thirty peppercorns, and a quart of water, till the
fish are hoiled to pieces; pulp them through asieve. Set
over the fire the pulped fish, the liquor that boiled them,
some perch, trout, 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,

- To Smoke Herrings.

Clean, and lay them in salt and a little saltpetre ohe
night; then hang them on a stick, through the eyes, in 4 -
row. Have ready an old cask, ia which put some sawe
dust, and in the midst of it a hester ved-hot; fix the stick
aver tbe smoke, and Jet them remain twenty-fm hoprs

- »2
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. Fried Herréngs.
Serve them of a light brown, with onions sllced and
fried.
Broiled Herrings.
Flour them first, and do of agood colour: plain butter
fbr sauce.
Potted Herrings.
Are very good done like Mackarel, see page 35.
To Dress Red Herrmgs

Choose those that are large and moist, cut them open,
and pour some boiling small beer over them to soak haif an
‘hour ; drain them dry, and make them just hot through be-
fore the fire, then rub some cold butter over them and

_serve. [Egg-sauce, or buttered eggs and mashed potatoes,
should be sent up with them.
Baked Hcrrmg

Wash and drain without wiping them ; season with all-
-pice in fine powder, salt, and a few whole. cloves; lay them
ina pan with plenty of black pepper, and an onion. Add
'balf vinegar and half small-beer, enough to cover them.
Put paper over the pan, and bake in aslow oven. Ifyou
like, thyrow saltpetre over them the night before, to make
‘them look red. Gut, but do not open them. -

2.0BSTERS 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, ress
-close into a pot, and cover with butter ; bake half an hour H
putthe spawn in. When cold take the lobster out, and
put it into the pots with a little of the butter. Beat the
‘other butter ina mortar with some of the spawn ; then mix
‘that celoured butter with as much as will be sufficient to
cover the pots, and strain it. Cayenne may be added, if
‘approved.

Another way to Pot Lobsters. :

Take out the meat as whole as you can; split the tail

. ‘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 powder. Lay a little fine butter at the

_bottom of the pan, and the lobster smooth aver it; cover it

* with butter, gud bake gently.- When done, pour the. whole--
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on the bottom of a sieve; and with a fork lay the pieces

into potting pots, some of - each sort, with the seasoninz
" about it. When cold, pour clarified butter over, but ndt
hot. It will be good next day; or highly seasoned, and
thick covered with butter, will keep some time.

Potted lobster may be used cold, or as a fricasee, witha
eream-sauce; it then looks very nicely and eats excellent-
ly, especially if there is spawn.

Mackarel, Herrings, and Trout, are good potted &y
above.

Stewed Lobster, a very Iugh relish.

Pick the lobster, put the berries into a dish that has &
Tamp, and rub them down with a bit of butter, two spoon.
fuls of any sort of gravy, one of soy, or walnut-ketchup, a
little salt and Cayenne, and a spoonful of port; stew the
Yobster 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, witha little:
flour. 1f done ulute, a little white gravy and cream.

' To roast Lubsters.

‘When you have half boiled the lobster take it out of
the water, and while hot, rub it with butter and lay it bel
foré the fire. Continue basting it withbutter till it has &
fine froth. : L

Lobsters or Prawns.

. Take them from the shells, and lay into a pan, with o
small piece of mace, three or four spoonfuls of veal-gravy,
and four of crem ; rub smooth one or two teaspoonfuls of
ourrie powder, ateaspoonful of flour, and an ounce of but-
ter; simmer an hour; squeeze half a lemon in, and add
salt.

Prawns and Cray- {ish in jelly, @ beavtiful dish.
. Make a savoury fish-jelly, and put some intothe bot-
tom 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 buttér Pramwns 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
L
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To pot Shrimps.

When boiled, take them out or the skins, and season
them wi:h salt, white pepper, and a very little mace and
cloves. Press them into a pot, set it in the oven ten min-
utes, and when cold put butter.

: CRABS.

Hot Crab.

Pick the mcat out of a crab, clcar the shell from the
head, then put the meat with a little nutmeg, salt, pepper,
a bit of butter, crumbs of bread, and three spoonfuls of
vinegar, into the shell again, and -et it before the fire.
You may brown it with a salamander. )

Dry toast should be served to eat it upon.

' Dressed Crab cold. '

Empty the shells, and mix the flesh with oil, vinegar,
salt, and a little white pepper and Cayenne ; then put the
mixture into a large shell, and serve. Very little oil is
.necessary.

. OYSTERS.
To feed Oysters.

Put them into water, and wash them with a hirch besom
Gll quite clean; then lay them bottom-downtards, into a
pan, sprinkle with flour or oatmeal and salt, and cover

with water. Do the same every day, and 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 lit-

tle flour and butter.

Serve with sippets. ‘ .
Boiled Oysters
Eat well. Let the shells be nicely cleaned first ; and serve.
in them, to eat with cold butter. :

To scallep 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.
Make a batter of flonr, milk, and eggs, season it a very

Bitle, dip the oysters into it, and fry them a fine yellow<
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brown. A llttle nutmeg should be put into the seasonmg,

" and a few crumbs of bnead into the flour.

ster Sawce.
" See SAvcEs. %
Ogyster loaves.

Open them, and save the liquor ; wash them in it; 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 a little cream. . Stew them, and cut in dice ;
put them into rolls. » |

o Oystcr'Patties.

.See PArTIES.

To Pickle Oysters.

‘Wash four dozen of the largest oysters you can get i
their own liquor, wipe them dry, strain the liquor off, ad-
ding to it a desert-spoonful of pepper, two blades of mace,
a table-spoonful of salt, if the liquor be not very salt,
three of white wine, and four of vinegar.—Simmer the
oysters a few minutes in the liquor, then put them in small
Jjars, and boil the pickle up, skim it, and when cold, pour’
over the oysters: cover close.

Anather way to pickle Oysters.

Open the number you intend to pickle, put them iato 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
whea cold with the pickle thus made.—Boil the liquor
with a bit of mace, lemon-pecl, and black peppers, and ta
every hundred put two’spoonfuls of the best undistilled
vigegar.

They should ,be kopt in small jars, and tied close wth
bladdu, for the air will spoil them.

Note.  Directions for mql'mg Fish Piss will be fouml
ander the head Pms. o

.
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ART II.

MEATS.

To choose Meats.

Venison.—If the fat be clear, bright, and thick, and the.
eleft part smooth and close, it is young; but if the cleft
is wide and tough, it is old. To judge of its sweetness, run
a very sharp narrow koife into the sheulder or hauach,
and you will know by the scent. Y ew peeple like it when
it has much of the haut-gout. .

Beef—If the flesh of ox-beef is young it will have a
fine smooth open grain, be of a  good red, and feel tender.
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-¢akes is in genmeralso, and the flesh is flabby. The

n of cow-beef is closer, and the fat whiter, than that of
ox-beef; but the lean is not of so brighta red. Theg rain
of bull-beef is closer still, the fat hard and skiony, the lean
of a deep red, and a stronger scent. @x-beef is the re-
verse. Ox-beef is the richest and largest ; but in small
families, and to some tastes, heifer-beef is better if finely
fed. 1In old meat there is astreak of hornin 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 preferred
for the udder. The whitest is not the most juicy; having
been made so by frequent bleeding, and having had whiting
to lick. Choose the meat of which the kidney is well co-
vered 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 shows it stale. The other
should be dry and white : if clammy or spotted, the meat
is stale and Bad. The kidney turns first in the loin, and
the suet will ot 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 for age-
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“but this only holds with wether mution: the flesh of the
ewe is paler, and the texture fiper. Ram-mutton is v
strong-flavoured, the flesh is of a deep red, and the fat is
spongy. '

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

Pork.—Pinch the lean, and if young it will break. If
the rind is tough, thick, and cannot easily be impressed by
the finger. it is old. A thin rind is a merit in all pork.
‘When fresh, the flesh will be smooth and cool ; if clammy,
it istainted. What is called measly pork is very unwhole-
some; and may be known by the fat being full of kernels,
which in good pork is never the case. Pork fed at still-
houses does not answer for curing any way, the fat being
spongy. Dairy-fed pork is the best. © -

Bacon.~~If the riod is thin, the fat firm, and of a red
tinge, the lean tender, of a good colour, and adhering to
the bone, you may conclude it good, and not old. If there
are yellow streaks in it, it is going, if not already rusty.

Hams.—Stick a sharp knife under the bone : if it comes
out with a pleasant smell, the ham is good; but ifthe kaife
is daubed and has a bad scent, donot buy it.” Hams short
in the hock are best, and long-legged pigs are not to be
chosen for any preparation of pork.

Brawn.—The horny part of young brawn will feel mo-
derately tender, and the flavour will be better; the rind
of old will be hard. :
Observitions on purchasing; keeping, and dressing Meat.

Inevery sort of provisions, the best ofthe kind goes far-
thest ; it cuts out with most advantage, and affords most
nourishment. Round of beef, fillet of veal, and leg of mut-
ton, are joints that bear a higher price, but as they have

-more sclid meat, they deserve the preference. Itis worth
notice, however, that those joints which are inferior, may
be deessed as palatably ; and being cheaper, they ought te
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be bought in twrn; for, when they -are weighed -with tlte
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 glse the ker-
* nels 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; therefore do not purchase
these joints if bruised.

The shank-boues of mutton should be saved; and after
soaking and brushing, may be added to give Tichness to
gravies or soups. They are also pamcularly nounshmg
for sick persons.

‘When sirloins of beef, or loins of veal or mutton, come
in, part of the suet may be eut off for puddings, or to cla-
Tify.

}')ripping will baste every thing as well asbutter, except
fowls and game; and for kitchen pies, nothing else should
be used.

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

Meat and vegetables that ihe frost has touched, 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.

In warm weather, meat should be examined well when
it comes in; and if flies have toucbed ‘it, the part must. be
cut off, and then well washed. In the height of summer, it
is 4 very safe way to let meatthat is 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
aud rub it thoroughly in every ‘part, throwiog a handful
over it besides. Turn it every day, and rub the pickle
in, whieh will make it ready for the table in three or four
days. If it.be very much corned, wrap it in a well-flouy-
ed cloth, aftor rubbing it with salt. This last method will
corn fresh beef fit for the table the day it comes in, but xt
must be put into the pot when the water boils.

. Ifthe weather permit, meat eats much better for hang-
ding two or three days before it is salted.

. rmand
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The water in which meat has been boiled makes an ex-
cellent soup for the poor, by adding to it vegetables, oat-
meal, or peas. - : '

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

fore eaten, that the fat may be taken off.-

-Insome families great loss is sustained by the spoiling
of meat. The best way to keep what is to be eaten unsalt-
ed, is, as before directed, to.examine it well, wipe it every
day, and ?ut some -pieces of charcoal over it. If meat is
brought from a distance in warm weather, the butcher
sheuld be ordered to cover it close, and bring it early in
the morning ; but even then, if it is kept on the road while
he serves the customers who live nearest to him, it will
very likely be fly-blown. This happens often in the
country.

‘Wash all meat before you dress it ; if for boiling, the col-
our will be better for soaking ; but if for roasting, dry it.

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

Particular care must be taken that the pot is- well skim-
med the moment it boils, otherwise the foulness will be dis-
persed over the meat. The more soups or broth are skim-
med, the better and cleancr they will be. ' ;

The boiler and utensils should be kept delicately 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-boiliog slow it does not stop, or the mcat 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 cov-
er 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 progress it makes; for if the cook when
told to hinder the copper from boiling quick, lets it stop
from beiling up at all, the usual time wil not be sufficient
and the meat will be underdone. :

E \
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Preserve the venison dry, wash it with milk and water
very clean, and dry it with clean cloths till not the lcast
- damp remains, then dust pounded ginger over every part,

which is a good preventive against the fly. By thus mana-

giug and watching, it will hang a fortnight. When to be

-used, wash it with a little lukewarm water, and dry i#

Pepper is likewise gocd 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 quarr
ter. Venison should be rather under than over done.

Spread a shect of white paper with butter, and put it
over the fat, first sprinkling it with a little salt; then lay
a coarse paste ony strong paper, and cover the haunchy
tie it with- fine packthread, aud set it at a distance from-
the fire, which must be a gnod one. Baste itoften: ten
minutes before serving take off the paste, draw the meat
nearer the fire, and baste it with butter and a gocd 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 is none in the venison) and made thus:

- cut off the fat from two or three pounds of aloin of old
mutton, and set in steaks on a gridiron for a few minutes -
Just to brown one gide; put them iate a sance-pan with a
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stewed with it.
Breast of Vcnison.
Do it as the shoulder, or make it into a small pasty
Hashed Venison
Should be warmed with its awn gravy, or seme without
seasoning, as before; and only warmed through, net
boiled. If there is no fat left, eut some slices of mutton-
- fat, set it on the fire with a little port wine and. sugar,
simmer till dry; then put to the hash, and it will eat as
well as the fat of the venison,
For Venison Pasty, look under the head PASTRY ; 88
likewise an excetlent mvitation.
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BEEF.
S : To kecp Beef. :
The butcher should take out the kernels in the negk-.
pieces where the shoulder clod is taken off, two from.each
.round of beef; one in the middle, which is called the
-pope’s eye ; the other from the flap : there is also one:in
the thick flank, in the middle of the fat. If these are ot
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 the salt well in-
to such beef as is for Loiling, and slightly sprinkle that
which is for roasting. -
The flesh of cattle that are killed when not perfectly clear-
ed of food soon spoils. They shodld fast twenty-four hours in
winter, and double that time in summer, before being killed.
- To salt Beef or Pork, for eating immediately.
The piece should not weigh more than five orsix pounds.
-Saltit very thoroughly just before you put it into the pot ;
-take a coaise cloth, flour it well, put the meat in, and fold
it up close. Yut it into a pot of boiling water, and boil it
as long as you would any other salt beef of the same size.
and it will be as salt as if done four or five days.

Great attention is requisite in salting meat: and in the
country, where large quantities are cured, this is of parti-
cular importance. Beef and pork should be well sprinkled,
and a few hours afterwards hung to drain, b-fore it is rub-
bed with the salt : which method, by cleansing the meat
from the blood, serves to keep it from tasting strong. It
“should be turned every day ; and if wanted soon, should be
rubbed as often. A salting-tub or lead may be used, and
a cover to fitclose. Those who use a good deal of salt
meat will find it answer well to boil up the pickle, skim it,
and when cold, pour it over meat that has been sprinkled
‘and drained. Salt is so much increased in price, as to re.
quire great care in using it ; and the brine ought not to be -
thrown away, as is the practice of some, after once using, .
" To salt Beef red ; whichis extremely good to cat fresh

JSrom the Pickle, or to hang to dry. - .

Choose a piece of beef with as little bone as you ean (e

E2 =
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Choose a piece of thick flank of a fine heifer or ox.” Cut
into long slices some fat bacon, but quite free from yellow g
let each bit be near an inch thick : dip them into vinegar,
and then inte a seasoning ready prepared of salt, black pep-
per, allspice, and a clove, all in fine powder, with parsiey,
. ehives, thyme, savoury, and knetted marjoram, shred as
small as possible, and well mixed. With a sharp koife
. make holes deep enough ta let in the larding ; then rub the
beef over with the seasoning, and bind it up tight with

tape. Set it in b well-tianed pot over & fire or rather stove :-

three or four enions must be fried brown and put to the

beef, with two or three carrots, one turnip, a head or two

of celery, and a small quantity of water; let it simmer

ﬁ:ﬂy ten or twelve hours; or till extremely tender, turning
meat twice.

C vy e



BEEF. 53

Put the gravy into a pan, remove the fat, keep the beef
covered, then put them together, and add a glass of port
wine. Take off the tape, aud sexve with the vegetables ;
or you may ftrain them off, and send them up "cut into
dice for garnish. Oniens roasied, and then stewed with
the gravy, are a great improvement. A tea-cupful of vi-
negar should be stewed with the beef.

- A Fricandeau cf Becf.

Take a nice bit of lean beef; lard it with bacon season-
cd with pepper, salf, cloves, mace, and allspice. Put it in-
to a stew-pan with a pint of broth, a glass of white wine, a
bundle of parsley, all sorts of sweet herbs, a clove of gar-
lick, a shalot or two, four cloves, pepper and salt. When
the meat is become tender, cover it close: skim the sauce
well, and strain it: set it on the fire, and let it boil till it is
reduced to a glaze, Glaze thelarded side with thls, and
serve the meat on sorrel-sauce.

To stew a Rump of Beef.
‘Wash it well ; and season it high with pepper, Cayenne.
" salt, allspice, three cloves, and a blade of mace, all in fine-
powder. Bind it up tight, and lay it into a pot that will
just hold it. Fry three large onions sliced, and put them
to it, with three carrots, two turnips, a shalot, four cloves, a
blade of mace, aud some celery. Cover the meat with good
beef-broth, or weak gravy. Simmer it as gently as possi-
ble for several hours, till quite tender. Clear off the fat;
and add to the gravy half a pint of portwine, a glass of
vinegar, and a large spoonful of ketchup : simmer half arr
hour and serve in a deep dish. Half a pint of table beer
may be added. The herbs to be used should be parsley;
thyme, basil, savoury, marjoram, peany-royal, knotted mar-
joram, and some chives if you can get them, but observe to
" propertion the quantities to the pungeucy of the several
sorts ; let therebe a good haudful all together.

Garnish with carrots, turnips, or trufffes and morels, ox
pickles of different colours, cut small, and laid in little
heaps separate ; chopped parsley, c]nves, 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 fgw beefbones and shanka
of mattor in stewing, .
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' Beef-steaks )
Should be cut from a rump that has bung a few days. Broil
them over a very clear or charcoal fire: put into the dish
a little minced shalot, and a table-spoonful of ketchup:
and rub abit of butter on the steak the moment of serving.
1t 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.
Pepper and salt should be added when taking it off the
firc.

Beef-steaks and Oyster-sauce.

Strain off the liquor from the oysters, and throw them in«
{o cold water to take off the grit, while you simmer the li-
quor with a bit of mace and lemon peel; then put the oys-
ters in, stew them a few minutes, and ‘a little cream if you
have it, and some butter rubbed in a bit of flour ; .let them.
boil up once; and have rump-steaks, well seasoned and
broiled, ready for throwing the oyster sauce over, the mo-
ment you are to serve.

Beef-Steaks, another way.

Beat them a little with a 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 walput-liquor,
before y ou serve.
, . Halian Beef-steaks. -

"Cut a fine large 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 docs not burn, but it
must have a strong heat; in two or three hours it will be
Guite tender, and then serve with its own gravy.
Becf-Collop. .

Cut thin slices of beef from the rump, or any other ten-
der part, and divide them into pieces three inches long;
beat them with the blade of a knife, and flour them. Fry
the collops quick in butter two minutes; then lay them in
to a small stew-pan, and cover them with a pint of gravy
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add a bit of butter rubbed in flour, pepper, salt, the least
bit of shalot shred as fine as possible, half a walout, four
small pickled cucumbers, and a tea-spoonful of eapers cut
small. - Take care that it does not boil; and serve the stew
in a very hot covered dish.

- Beef-Palates.

Simmer them in water several hours, tili they will peel;
then cut the palates into slices, or leave them whole, as you
choose; and stew them in a rich gravy till as tender as
possible. Before you serve, season them with Cayenne,
salt, and ketchup. 1If the gravy was drawn clear, add alse
some buiter and flour.

If to. be served white, boil them inmilk, and stew them
in a fricassee-sauce : adding cream, butter, flour, and mush-
room powcer,-and a little pounded mace. ’

_ Beef-Cakes for a side-dish of dressed Meat.

Pound some beef that is underdone with a little fat ba-
con, or ham ; season with pepper, salt, and a little shalot,
or garlick : mix them well ; and make it into small cakes
three inches long, and half as wide and thick; fry them in
a light brown, and serve them in a good thick gravy.

To pet Becf. T

Take two pounds of lea . beef, rub it with saltpetre, and
let it lie one night : then salt with common salt, and cover
it with _water four days in a small pan. Dry it vith a
cloth, and season with black pepper; lay it into as smalla
pan as will hold it, cover it 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 asmuch of the gravy as will make it in-
toa paste ; put it into very small pots, and cover them with
nelted butter. : .

Another way.—Take beef that has been dressed, either
boiled or roasted; beat it in a mortar with some pepper, .
salt, a few. cloves, grated nutmeg, and a little fine butter

Just warm. .

This eats as well, but the colour is not so fine. Itis a

good way for using the remaios of a large joint.

To dress the Inside of a cold Sirloin of Becf.
& Cut out all the meat, and alittle fat, into pieces asthick
as your finger, and two inches long : dredge it with flour -
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and fry in butter, of a nice brown: drain the butter from

the meat and toss it up in a rich gravy, scasoned with pep-

per, salt, anchovy, and shalot. Do not let it boil on any

account. Before you serve add two spoenfuls of vinegar.

Garnpish with crimped parsley. :
Fricassee of cold Roast-Bef.

Cut the beef into very thin slices, shred a handful of
parsley very small, cut au onjon into quarters, and put all
together into a stew-pan, with a piece of tutter and some
strong broth : season with salt and pepper, and simmer
very gently a, quarter of an hour; then mix into it the
yolks of two eggs, a glass of port wine, and a spoonful of
vinegar; sur it-quick, rub the dish with shalot, and turn
the fricassee into it. :

+ To dress cold Becfthat has not been done enough,
callcd Becf-Olives.

Cut slices half an inch thick, and four.iaches 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 beef-bones, or the gravy of the meat, and 8’
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 ; putit iuto scollop-shells, or sau-
cers, making them three parts full, and fill them up with
potatoes, mashed with alittle cream ; put a bit of 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, outmeg, chopped
parsley, pepper, 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 a turkey’s egg,
with an egg ; sprinkle them with fine crumbs, and thenf{ry
them of a yellow brown, and serve with gravy as before
directed for Beef-olives.

To mince Beef.

Shred the underdone part fine, with some of the fat;

put it into a small stew-pan, with some onion or shalot (a

»



d

- BEES. a9

very little willdo), a little water, pepper, and sals : boil it
till the onion is quite soft; then put some of the gravy of
the meat to it, and the mince. Don’t let it boil. Have a
small hot dish with sippets of bread ready, and pour the
mince Nito it, but first mix a large spoonful of vinegar with
it: if shalot-vinegar is used, there will bé no need of the
onion nor the raw shalot.
To hash Beef.
Do it the same as in the last receipt; only the meat is

~ to be iu slices, and you may add a spoonful of walnut li-

quor or ketchup.

* ¥ Observe, that it is owing to boiling hashes or min-
ces, “that they get hard. Allsorts of stews, or meat dress-
ed a second time, should be only simmered; and this last
only hot through.

Beef-a-la-vingrette.

Cut a slice of underdone. boiled beef three inches tlncl’,
and a little fat; stéw it in half a pint of water, a glass of
white-wine, a bunch' of sweet herbs, and an onion; season
it with three cloves pounded and pepper, till the liquoris
nearly wasted away, turnin; 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 plckle fot
eight or ten days. The bone should be cut out first, and |,
the beef skewered and tied up to make it quite round. It
may be stuffed with parsley, if approved ; in which case the
holes to admit the parsley must be made with a sharp-
pointed knife, and the parsley coarsely cut and stuffed in

tight. As soon as it boils it shonld be skimmed, and af-

terwards 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 ; bave ready a very fine stuffing, and bind it up tight.
Roast it on a hanging-spit ; and baste it with a glass of port

- wine, d% ame quantity of vanegar, and a tea-spoonful of
)

pounded®lispice. Larding it improves the look and fla-
vour : eerve with a rich gravy in the dish; currantjelly
and melted butter, in tureens.

F
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To roast Tongue 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 othér, and
roast the tongue and udder together.

Serve them with good gravy, and currant-jelly sauce.
A few cloves should be stuck in the udder. This is an
excellent dish.

Some people like neats’ 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 taking away the fat under the tongue. The
root must be soaked in salt and watcr, 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, but leave 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 com-
mon salt, the same of course sugar, and about half asmuch .
of saltpetre ; rub it well in, and dc s0 every'day. In a
week add another heaped spoonful of salt. If rubbed
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 parchment
;!;d tie it on. Smoke them, or dry them plain, if you like

st.

When it is to be dressed, boil it till extremely tender;
allow five hours; and if done sooner, it is easily kept hot. |
The longer kept after drying, the higher it will be ; if hard,
it may require soaking three or four hours. .

Another way.—Clean asabove; for two tongues allow
ai1 ounce of saltpetre, and an ounce of sal-prunella; rub
them well.  In two days after well rubbipg, cover them
with common salt, turn them every day for three weeks,
then dry them, and rub over them bran, and smoke them.
Ii]a ten days they will be fit to eat. Keep in a cool dry
place. » .
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- To stew Tongue.

Salt a tengue with saltpetre and comimon salt for a week,
turning it every day. Boil it tender enough -to peel:
when doné, stew it in a moderately strong gravy ; season
with soy, mushroom ketchup, Cayenne, pounded cloves,
and salt if necessary.

Serve with truffies, morels, and mushrooms. In both
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
powder, for a fortnight : then take away the plckle, put the
tongue into a small pan, and lay some butter on.it: cover
_ it with brown crust, and bake slowly till so tender that a

straw would go thrgligh it.

The thin part of tdngues, when hung up to dry, grates
like hung-beef, and also makes a fine addmon to the fla-
vour of omlets. e
¥ Beef-heart. .

Wash it carcfully ; staff with pieces of bacon, and spice,
and serve with rich gravy, and currant-Je]ly sauce.

Hash with the same, and port wine.

Stewed Oz-cheek, plain.

Soak and cleanse a fine cheek the day before it is to be
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 two hours put plenty of
carrots, leeks, two or three turnips, a bunch of sweet herbs,
some whole pepper, and four ounces of allspice. Skim it
often; when the medt is tender, take it out; let the soup
get cold take-off the cake of fat, and serve the soup sepa-
rate or with the meat,

1t should be of a fine brown; which might be done by
burnt sugar ; or by frying some onions quite brown with
flour, and simmenng them with it. This last way im-
proves the flavour of all-soups and gravies of the brown .
kind.

If vegetablés are not approved in the soup, they may
be taken out, and a small roll he toasted, or bread fried
and added. * Gelery is a great addition, snd should -l-
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ways be served. Where it is not to be got, the seed of
it gives quite as good a flavour, boiled-in, and strained off.
To dress an Ox-cheek another way.

Soak half a head threce hours, and clean it with plenty
of water. Take the meat off the bones, and put it into a
pan with a large onion, a binch of sweet berbs, some
bruised 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, ora
dish that will fit close. Let it stand eight or ten hours
1 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 olean pan, and let it get cold. Take the cake of fat off,
and warm the head in pieces in the soup. Put what vege-
tables 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
3ill tender. Melted butter for sauce.

Or fry it in small bits dipped in batter. !

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

Or fricassee it with white sauce.

‘Soused Tripe.

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

Oz fect, or Con-heels, /
Mayl'l be dressed in various ways, and are very nutritious
in all. :

Boil them ; and serve in a napkin, with melted butter,
mustard,-and a large speonful of vinegar. -

‘Or- beil them very tender, and serve them as a brown
fricassee : the liquor will do to make jelly sweet or relish-
ing, and likewise to give richness to soups or gravies.

Or cut them into four parts, dip them inte an egg, and
then flour and fry them ; and fry onions (if you like them)
toserve round. Sauce asabove. -

Qr bake them as for moek-turtle,
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, VEAL.

A - To keep Vedl. ’ A

The first part that turns bad of a Teg of veal, is wHere
the udder is skewered back. The skewer should be taken
out, and both that and 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 hin-
der 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 sal t.

Leg of Veal.

Let the fillet be cut large or small, as bests 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 the large side uppermost. When half
roasted, if not before put & paper over the fat; and take
care to allow a sufficient time, and put it a good distance
from the fire, as the meat is very solid ; serve with melted
‘butter poured over. jit.—You may pot some of it.

’ Knuckle of Veal.

Asfew people are fond of boiled veal, it may be well ta
leave the knuckle small, and take off some cutlets or col-
lops before it be dressed ; but as the kuuckle will keep lon-
ger 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; and put 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 macaroni should be boiled with it if approved,
-or rice, or a little rice flour, to give it a small degree of

" “thickness; but don’t put too 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 to a
good brown; and have ready peas, lettuce, onion, and a
eucumber 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

per; salt, and a bit of shred mint, and serve all togethex. -

¥ 2
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) Shoulder of Veal.

Cut oft the knuckle, for a stew or gravy. Roast the
other part for stuffing : you may lard it. Serve with melt-
ed butter.

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

Neck of Veal.

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

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

Or boiled and eaten with bacon and greens.

The best end may be either roasted, broiled as steakgy
or made into pies.

- " Neck of Veal a la-braise. -

Lard the best end with bacon rolled in parsley chopped -
fine, salt, pepper, and nutmeg : put’ it into a tosser, and
eover it with water. Put toit the scrag-end, a little lean
bacon or ham, an onion, two carrots, two heads of celery,
and about a glass of Madeira wine. Stew it quick two
‘hours, or till it is tender, but not too much. Strain off the
liquor : mix a little flour acd butter in a stew-pan till
brown, and lay the veal in this, the upper side to the bot.
tom of the pan. Let it be over the fire till it gets.colour-
ed : then lay it into the dish, stir some of the liquor in and
boil it up, skim it nicely, and squeeze drange orlemon-juice
into it. . . Co
- Breast of Veal. o

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-overit; or if
you have no broth, a little water will do; add a bunch of
herbs, a blade or two of mace, some pepper, and an ancho-
¥y ; stew till the meat is tender, thicken with butter and
flour, and add¢ a little ketchup; or the whole breass may
be stewed, after cutting off the two ends.
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Serve the swéctbread whole upon it : 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, trufiles, and morels, stew
them with it, and serve.

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

' To 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 roll it into two or three calves’
tongues of a fine red, boiled first an hour or two and skin-
ned. Bind it up tight in a cloth, and tape it. Set it over
the fire to simmer in a small quantity of water till iy is
quite tendér: this will take some hours. Lay it on the
dresser, with a board and weight on it till quite cold.

Pigs or calves fect boiled and taken from the bones, may
be putin 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 dif-
ferent parts. .

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 a la-daube. .

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

Veal rolls of either cold Meat or fresh.

Cat thin slices; and spread on them a fine seasoning of
a very few crumbs, a little chopped bacon or seraped bam,
and a little suet, parsley, and shalot (or instead of the pars-:
ley and shalot, some fresh mushrooms stewed and minced)s
pepper, salt, and a small piece of pounded maces

v~
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This stufling may either fill up the roll like a sausage,
“or be rolled mth the meat. Ineither cdse tie it up very
tight, and stew it very slowly in a gravy and a glass of
sherry.

Scrve it when tender, after skimming it mcely

Harrico of Veal

Take the best end of a small neck : cut the bone short,
but leave it whole; then put it intoa stew-pan Jjust cover-
ed with brown gravy ; and when it is nearly done, have
ready a pint of boiled peas, six cucumbers pared and sli-
ced, and two cabbage lettuces cut into quarters, all stewed
in a little good broth: put them to the veal, and let them
simmer ten minutes. When the veal isin the dish, pour
the sauce and vegetablesover it, and lay the lettuce with
forcemeat balls round it.

A Dunclm of cold Veal or Fowl.

Stew a few small mushrooms in their own liquor and a
bit of butter, a quarter of an hour; mince them very small,
and add them (with their liquor) to minced veal, with also
a little pepper-and salt, some cream, and a bit of butter
rubbed in less than half a tea spoonful of flour. Simmer
three or four minates, and serve on thin sippets of bread.

Minced Veal.

Cut cold veal as fine as possible, but do not chop it. Put
to it a very little lemon-peel shrel, two grates of nutmeg,
some salt, and four or five spoonfuls of cither a little weak
broth, milk, or water; simmer these gently with the meat,
buf take care not to let it boil; and add a bit of butter
rubhed in flour. Put sippets of thin toasted bread, cut
into a three-cornered shape, round the dish.

To pot Veal.
" Cold fillet makes the finest potied 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-pan that will but just hold it, fill it 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 poundmg, if to be eaten soon ; other-

-wise only a little butter just nelted. When done, eover
{t over wnh butter,

-
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-To pot, Veal or Chicken with Ham.
. Pound some cold veal or white of chicken, seasoned as
directed in the last article, and put layers of it with layers

- of ham pounded or rather shred: press each down, and

3

cover with butter.
o Cutlets Maintenon.

Cut slices about three quarters of an inch thick, beat
them with a rolling-pin, and wet them on both sides with
cgg: dip them into a seasoning of bread-crumbs, parsley,
thy me, knotted marjoram, pepper, salt, and a little nutmeg
grated : then put them into papers folded over, and breil
them; and have in a boat melted butter, with a little
mushroom ketchup.

Cutlets another way. ;

Prepare as above, and fry them: lay them into a dish,
and keep them hot; dredge a little flour, and put a bit of
butter into the pan; brown it, then pour a little beiling
water into it, and boil quick ; seasen with pepper, sall, and
ketchup, and pour.over them. ’ :

Other ways.—Prepate as before, and dress the cutlets
in a Dutch oven; pour over them melted buiter and
mushrooms.

Or, pepper, salt, and broil them, especially 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 saine size, and spread forcemeat
en that, seasoned high, and also a little garlick and Cay-
enne. 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 Collops quick. ,

Cut them as thin as paper with a very sharp knife, and
insmallbits. Throw the skin, and any odd bits of the veal,
into a little water, with a dust of pepper and salt: set them
onthe fire while you beat the collops : and dip them into
a seasoning of herks, bread, pepper, salt, and a scrape of
nutmeg, but fivst wet them inegg. Then put a bit of but-
ter into a frying-pan, and give the collops a very quick fry ;
for as they are so thin, two minutes will do them on hkoth
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sides; put them into 8 hot dish before the fire; then
strain and thicken the gravy, give it a boil in the frying
pan, and pour it over the collops. A little ketchup is an
improvement. .

Another way.—Fry them in butter, only seasoned wiih
salt and pepper; then simmer them in gravy, either white
or brown, with bits of bacon served with them.

If white add lemon-pecl and mace, and some cream.

Scallop 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. o

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

- Fricandeau of V eal.

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 pepper. Lay it into 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, 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 then 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.

Witha sharp kaife cut the lean part of a large neck
from the best end, scooping it from the bones the length
of your hand, and prepare it the same way as in the last re-
ceipt ; three or four bones only will be necessary, and they
will make the gravy ; butif the prime part of the leg is
cut off, it spoils the whole.

Fricandeau another way.
Take two large rcund sweethreads and prepare them
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as you would veal; make a rich 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 two fingers, but not mort than two
or three inches long ; fasten them round with a small skew-
er, rub egg over them, and fry them, of a light brown.

Serve with brown gravy, in which boil some mushrooms
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 ifi
a little chopped parsley, some slices of veal and ham, add
then eggs again ; shakiag in after each some chopped par-
sley, with pepper and salt, till the pot is full. Then put
in water enough to cover it, and lay on it about an ounce
of butter; tie it over with a double paper, and bake it
about an hour. Then pressit close together with a spoon,
and let it stand till cold. :

It may be putintoa small mould; and then it will turn
out beautifully fora supper or side dish.

" Veal Sausages.

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

. ' Scotch Collops.

Cut veal into thin bits about three inches over, and ra-
ther round ; beat with a rolling pin, and grate a little nut-
meg 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 stir it 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
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look very white; take out the ton%:xe to ealt, and the brins
to make a little dish. Boil the head extremely tender;
then strew it over with crumbs and chopped parsley, and
brown them ; or, if liked better, leave one side plain. Ba-
coh and greens arc to Le served to eat with it.

The brains must be boiled; and then mixed with melt-
ed 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 Lacon just warmed and put round. -

Cold calf. head eats well if grilled.

+  To hdsh Calf’s Head. * :

‘When balf-hoiled; cut off the meat ip slices, half an inch
thick, and two or three inches lens : brown seme butter,
flour, and sliced onion, and throw in the slices with some
good gravy, truffles, and morels ; give it one boil, skim it
well, and set it in a moderate heat to simmer till very
tender. :

Season with pepper, salt, and Cayenne, at first ; and ten
minutes before sexving, throw in some shred parsley, and
a very small bit of marjoram cut as fine as possible ; just
before you serve, add the squeeze of a lemon. Force-
meat-balls, and bits of hacon rolled round.

Another mway.—Boil the head almost enongh, and take
the meat of the best side neatly off the hone with a sharp
knife ; lay this into a small dish, wash it over with the yolks
of two eggs, and cover it with crumbs, a few herbs nicely
shred, a little pepper and salt, and a grate of nutmeg. all
mixed together first. Set the dish before the fire:
and keep turning it now and then, that all parts of the
head may be equally brown. [n the mean time slice the
remainder of the head and the tongue, but first perkthe
tongue : put a pint of good gravy ioto a pan, with an
onjon, a small bunch of herbs (consisting of parsley, basil,
savoury, marjoram, and a little thyme), a little salt, and
Cayenne, a shalot, a glass of sherry, and a little oyster-li-
quor. Boil this for a few minutes, and strain itupon the
meat, which should be dredged with some flour. Add some
mushrooms either fresh or pickled, a few truffles and mo-
rels, and two spoonfuls of ketchup ; then heat up half the

brains, and put this to the rest with a bit of butter and flour.
Simmer the whole. .
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salt, to your taste; also two spoonfuls of mushroom ketch-
up, and one of soy. Squeeze the juice of a lemon into the
tureen, and pour the soup upon it. Forcemeat balls, and
small cgus.

A cheaper way.—Prepare half a calf’s bead, without
the skin, as above: when the meat is cut off, break the
bones, and put them into a sauce-pan with some gravy:
made of Leef 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 cut 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 a pint of sherry, an anchovy, two
spoonfuls of walout-ketchup, the same of mushroom-ketch-
up, and some chopped herbs as before. Balls, &c.

Another—Put into a pan a knuckle of veal, two fine
cow-heels, two onions, a few cloves, peppers, berries of
allspice, mace, and sweet herbs: cover them with water,
then tic a thick paper over the pan, and set it in an oven
for three hours. When cold take off the fat very nicely ;
cut the meat and feet into bits an inch and a half square ; -
remoy_e.;the bones and coarse parts; and then put the rest
on fo warm, with a large spoonful of walput and one of
mushroom ketchup, halfa pint of sheérry or Madeira wine,
a little mushroom-powder, and the jelly of the meat. When
hot, if it wants any more seasoning, add some : and serve
with hard eggs, forcemeat-balls, a squeeze of lemon, and a
_ spoonful of soy.

This is a very easy way, and the dish is 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
light, and simmer till you can get off the meat from the
bones in proper bits. Sct it on again with the broth, a
quarter ofa pint of Madeira wine or sherry, a large onion,
half a teaspoonful of Cayenne pepper, a bit -of lemon-peel,
two auchovies, some sweet herbs, eighteen oysters cut into
pieces aud 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 Lour. - Serve with forcemeat-
balls, and hard eggs in the turccn.
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An excellent and very cheap mock turtle may be ma:le
of two or three cow-heels baked with two -pounds and «
half of gravy beef, herbs, &c. as above with cow-hects
and veal.

Calf’s Liver.

Slice it, season with pepper and salt, and broil nicely: ;-
rub a bit of cold butter oa 1t, and serve hot and hot.

Calf’s Liver roasted. N

Wash and wipe it; then cut a long hole in it, and stuff it
with crumbs of bread, chopped anchovy, herbs, a good
deal of fat bacon, onion, salt, pepper, a bit of butter, and
an egg: sew the liverup; theu lard it, or wrap it in a veal-
cawl and roast it.

Serve with good brown gravy, and currant-_]elly.

To dress the Liver and Lights.

Half-boil an equal quantity of each, then cut them in a
widdling sized mince, putto it a spoonful or two of the
water that boiled it, a bit of butter, flour, salt, and pepper,
simmer ten mioutes and serve hot.

Sweetbreads.

Half-boil them, and stew them in a white gravy; add
eream, flour, butter, nutmeg, salt, and white pepper.

Or do them in brown sauce seasoned. -

Or parboil them, and then cover them with crumls;
herbs and seasoning, and brown them in a Dutch over.
Serve with butter, and mushroom ketchup or gravy.

Sweetbreads roasted.

Parboil twe large ones : when cold, lard them with bacon
and roast them in a Dutch oven. For sauce, plain butter
and mushroom ketchup.

Srceetbread ragout.

Cut them about the size of a walnut, wash and dry
them, then fry them of a fine brown : pour to them a good
gravy, seasoned with salt, pepper, allspice,and either mush~
rooms or mushroom ketchup; strain, and thicken with
butter and a little flour. You may add truffles, morels,
and mushrooms. :

Kidncy.

Chop vesl-kidney, and some of the fat; likewise a lit-
tle leek or onion, pepper, and salt; rollit np with an egg
into balls, and fry them,
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Calf’s heart stuff and roast asabeef’s heart, or sliced,
make it into a pudding, as directed for steak or kidney"
pudding..

PORK, &c.

Bacon-hogs and perkers, are differently cut up.

Hogs are kept to a larger size; the chine (or back-
bone) is cut:down on each side, the whole length, and is a.
prime part either boiled or roasted.

The sides of the hog are made into bacon, and the In»
side i8 cut out with very little meat to thebone. Oneach
side there is a large spare-rib; which is usually divided
mto two, one swect-hone 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 call-
ed a gammon. There are also griskjns. Hog’s lard is
‘the inner: fat of the bacon hog.
hPickled pork is made of the flesh of the hog; as well ag

con.

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
guuters. The fore-quarter has the spring or fore-leg, the
-fore-loin or neck, the sparerib aud griskin. The hind,
has the leg and the loin,

The feet of pork make various good dishes, and should
be cut off before the legsare cured. Obseyve the same-of
the ears. *

The hacon-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 pork : cut aslit in the
knuckle with a sharp knife; and fill the space with sage
and onion chapped, and a little peppen and salt. When
half:done, score the skin in slices, but den’t cut deeper-
than the outer rind, :

Apple-sauce and potatocs should be servedito eat with it

To boil a Leg of Pork.

Salt it eight or ten days: when it is to be dressed, weigh
it: let it lie half an hour in cold water to make it white:
allow a qaarter of an hour for every pound, and half an
hour over, from the time it boils up ; skim it as soon as it .
bolls, and frequeptly after. Allew water emough., Save
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a tea-spoonful of mustard and serve it covered, quickly.
o dress Pork. as Lamb.

Kill a young pl,,, of foar or five months old; cut up the-

fore-quarter for roasting as you do lamb, and truss the

shaok close. The other parts will make delicate plckled ,
pork; or steaks, pies, &c.
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Perk Steaks. -~

Cut them from a lein or neck, and of middling thick-
mess ; pepper and broil them, turving them:oftcn; when
nearly done, put on salt; rib » bit of butter over, and.serve
the moment they axe taken of the five, a few at a time.

To pickic: Pork. ‘
The quantities propertioned to the middlingsof a pretty:
large hog, the hams and sheulders being ewt off.
_Mix, aad pound fine, four eunces of saltpetre, a pound
of coarse sugar, an ownce of sal prunel, and a little com-
mon salt : sprinkle the pork with salt, sad drain it twenty-
four heurs : then rub with the above; pack the pieces
tight jn a small deep tub, filling up the spaces with com-
mon sajt.  Place large pebbles on the pork, to. prevent it
from swimming ip the pickle which the salt witl produce.
Tf kept from air, it will continue very fine for two years,
Sausages. )

Chop fat and lean pork together; season it with sege;
pepper, and salt, and you may add two or three berries of
allspice : half fill hog’s. guts that have been zoaked and
made extremely elean: or the meat may be kept in a ve
small pan, closely cevered; and sorolled and dusted wi
a very little flour beforc itis fricd. Serve on stewed red
cabbage; or mash potatoes put in a form, brown with sals-
mander, and garnish with the above ; they must be prick-
&d: with a fork befoze they are dressed, or they will bhuvest

An excellent Sansage to cat cold.
Season fat and lean pork with some salt, saltpetre, black-
+pepper, and allspice, all in fine powder, and rub inte the
mweat ; the sixth day eut it small; and mix with it some -
shred shalot or garlick, as fine as possible. Have ready
an ox-gut that has been 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 or two of old muslin. It must be high-dited. Some
®at it without hoiling, but others like it boiled first. The
skin should be tied in different places, so asto make eack
fink ahout eight or nine inches long. ]
: Anether Sausage.

.. Cliop a pound and a half of pork, and the same of veal,
cleared of skin and sinews § add three quarters of a pound

.
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of heef-syet ; mince and mix them ; steep.the crumb of a
small leaf in water, and mix it with the meat, with also 3
little daied sage, pepper, and salt.

Ta scald a Suckmg, Pig.

The moment the pig is killed, put it into cold water for

a Tew minutes ; then rub it over with a little resin beaten
xtremely small, and put it inte a pail of scalding water
half a minute : take it out, lay it on a table, and pul off the
bair as quickly as possible; if any. part does not come off
put it in again. When quite clean, wash it .well with,
warm water, aad then intwo or three eold waters, that no
flavour of the resin may remain. T'slon off all the feet at
the flzst 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 thoroyghly, and
fold it ina wet cloth to keep it from the air.
To reast a Sucking Pig.-

If you ean get it when just killed, this is of great ad-
vantage. Letitbe scalded, which the dealers usually do;
then pit some sage, crumbs of bread, selt, and pepper, inte

- the belly, and sew it up. Observe to skewer the legs
back, or tl iot crisp.

Lay it thoroughly dry ; then have:
ready some butter in 8 dry cloth, and rub the pig with
it ia every part. Dredge as much flour ovegghs will
possibly lie, and do ot touch it again till ready 16 serve ;
then scrape-off the flour very carefully with a blunt knife;
wbit well with the buttered cloth, and take off the head’
while at the fire; take out the brains, and mix them Wwith
the gravy that comes from the pig. Thea take it up : and
without withdrawing the spit, cut it down the back and
belly, lay it into the dish, and chop the sage and bread
quickly as fine as you can, and mix them with a large
quantity of fine melted butter that has very little flour,
Put the saace into the dish sfter the pig has been gplit
dawn the back, and garnished with the ears and the two
jaws; take off the upper part of the head down to the snout,

Sometimes 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 simmreY”™ -



78 DOMESTIC COOKERY.

dressed without stewing with peas, but less if to be dres-
sed with peas; and it must be washed first, and then sim-
mered 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 eycs and the brain: lay it into
water one night: then drain, salt it extremely well with
ecommon szt and saltpetre, and let it lie five days. -Boil it
enough to take cut the bones; then lay it on a dreseer,
turning the thick end of one side of the head towards the
hin end of the other to make the roll of equal size : sprin-

2l mned .
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Cut oyt the snqut, remave the brains, and split the head,
taking off the upper bone, to make the chawl a good shape ;
rub it well with salt; next day take away the hrine, and
salt it again the following day ;. cover the head with half
an ounce of saltpetre, two ounces of bay-salt, a little com-
mon 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 beea
soused ; make a forcemeat of an anchovy, some sage, pars-
ley, a quarter of a pound of suet chopped, bread-crumbs,
pepper, and only a little salt. Mix all these with the yolks
™ of two ezgs; raise the skin of the pper side of the ears,
and stuff them with the above, Fry the ears in fresh but-
ter, of a fine colour; then pour away the fat, and. drain
them : make ready half a pint of rich gravy, with a glass
of fine sherry, three tea-spoenfuls of nade mustard, alittle
bit of flour aud 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 gently for half an hour,
shaking the panoften. When done enough, take out the
onion, place the ears carvefully in a dish, -and pour the
sauce over them. Jfa larger dish is wanted, the meat
from two fcet may be added to the abeve:
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ter, and boiled, run it into bladders that bave been ex-
tremely ‘well cleaned. The smaller they are, the better
the lard keeps; as after the air reaches it, it becomes rank.
Putin a sprig of rosemary when melting.

This betng a most useful article for frying fish, it should
be prepared with care. _Mixed with butter, it makes fine
crust,

T To cure Hams.
Hang them a day or two; then sprinkle them with a
little s:St, and drain them another day; pound an ouace
and a half of saltpetre, the same quantity of bay-salt,
half an ounce of sal-prunel, and a pound of the coarsest
sugar. Mix these well; and rub them into each ham
every day for four days, and tarnit. Ifa small one,

1



PORK.

83






i

MDTTON. 5

‘Becellent Bacon.

Divide the hog, and take the chine out: it is common
to remove the spare-ribs, but the bacon will be preserved
‘better from being rusty if they are leftin. Salt the bacon
six days, then drain it from the first pickle: mix as much
salt as you judge proper with eight ounces of bay-salt, three
ounces of saltpetre, 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 ita few
days; or dry without, by hanging in the kitc%n, not neax
the fire. .

. Anothér manner of curing Bacon.

Sprinkle each flitch with salt, and let the blood drain
off for twenty-four hours : then mix 4 pound and a half of
coarse sugar, the same quantity of bay-salt, not quite so
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, and afterwards smoke it
ten days. This quantity of salts is sufficient for the
whole hog.

° MUTTON.

- Observations on cutting and dressing Mutton.

Take away the pipe that runs along the bone of the -
side of a chine of mutton ; and-if to be kept a great time,
vub the part close round the tail with salt, after first cud
ting out the kernel.

The kernel in the fat on the thick part of the leg should
be taken out by the butcher, for it taints first there. The
chine and rib-bones should be wiped every day : and the

- bloody part of the neck be cut off, to preserve 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 soris of meat
as soon as brought in: then wipe dry.

For rossting, it should hang aslong.as it will keep, the
hindsquarter especially, but not so long as to taint; for
whatever fashion may authorise, putrid juices ought not to
be taken into the stomach.

Mutton for boiling will not leok of a goed colour if #t
hag hung long, ,
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Great care should be taken to preserve by paper the fat
of what is rogsted.
Leg of Mutton.

Ifmned, serve with onjon and currant-jelly sauce; if

boiled, with caper-sauce and vegetables.

Neck of Mutten
Is particularly useful, asso many dishes may be made of
it; but it is not advantageous for the family. The bones
should be cut short, which the butchers w 1ll not do unless
partienlarly desired.

The besk-end of the neck may be boiled, and served
with turnips ;" or roasted; or dressed in steaks, in pies or
bharrice.

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

- When a Beck is to be boiled to look particularly nice;
mw dowa the chine bone, strip the ribs half-way down,
and chep off the ends of the bones about four inches. The
skin abould not be taken off till boiled, and thea the fat
will look the whiter.

‘When ¢here is mere fot to the neck or loin of mutton,
than it is agreeable to eat with the lean, it makes an un-
cemmonly good suet-pudding, er crust fer a meat-pie if

eut very fine.
Shoulder of Mutton roasted.

Serve with onion sauce. The blade-boue may be broil-
ed.

To dress Haunch ¢f Mutton.

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

A gravy must be made of a pound and a half of loin of
old mutton, simmered in a pint of water to half, and no sea-
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soning but ealt : brown it with' adittle burnt sugar, s send
it up in the dish; but there should be a good deal of gra-
vy in themeat; for though long at the fire, the distance
and covering will prevent its roasting out.

Serve with curraat-jelly sauce. '

To roast a Saddle of Mutton. :

Let it be wel kept first. Raise the skin, and then
skewer it on again; take it off a quarter of an hour be-
fore serving, sprinkle it with some salt, baste it, and dredge
it well with flour. - The rump should be split, and skewer-
ed back oneachside. The joint may be large 6r small ac-
cording to the company : it i¥the most elegant if the lat-
ter. Being broad it requires a high and strong fire,

. Fillet of Mutton braised. :

Take off the chump eud of the lein, butter some paper,
and put over it, and then paste as for venison; roastit two
hours. Don't let it ‘be the least brown. Have ready
some Frerch beans boiled and drained on a sieve: and
while the mutton is being glazed, give them one heat-up
in gravy, and lay them on the dish with the meat over thenn

Harrico.

Take off some of the fat, and cut the middle or best end
of the neck into rather thin steaks; flour and fry them in
their own fat of a fine light brown, but not enough for eat-
ing. Then put them into a dish while you fry the car-
rots, turnips, and onions; the carrots and turnips in dice,
the onions sliced : but they must only be warmed, not
browned, or you need not fry them. Then lay the steaks
at the bottom of a stéw-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 pan on the side of the
fire to simmer gently till tender. 1In three or four hours
skim them ; and add pepper, salt, and a spoonful of ketchup.
. To hash Mutton.

Cut thin slices of dressed muttoa; 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. Serve in a co-
vered dish. Instead of oviop, a clove, a spooaful of cur-
rant-jelly, and half a glass of port wine, will give anagree.
eble flavoar of venison, if tig uzleat be fine.
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Pickled cucumber, or walnut, cut small, warm in it for

change.
To bosl Shoudder of Muiton with

Hang it some days, then salt it well for two day's bone
it; and sprinkle it with pepper and a bit of mace poanded :
lay some oysters over it, and roll the meatup tight and tie
it. Stew itinasmal quantity of water, with an onion and
a few pepper-corns till quite tender.

Have ready a little good gravy, and some oyaten stew-
ed init; thicken this with flour and butter, and pour over
the mutton when the tape is taken off The stew-pn
should be kept close covéred.

, Breast of Muiion. .

Cut off the superflueus fat, and roast and serve the meat
with stewed cucumbers; or to eat cold, covered with
chopped parsley. Or half boil and then grill it before the
fire: in which ease cover it with crumbs and herbs, and
serve with caper-sauce. Or if boned, take off 4 good deal
of the fat, and cover it with bread, herbs, and seasoning ;
then roll and boil ; and serve with chopped waluuts, or
-capers and blmer.

Lein of Muttor
Roasted : if cut lengthways as a saddle, some think it cats
tetter. Or for steaks, pies, er broth.
r To roll Lein of Mutton. -

Han,, the mutton till tender : bone it; and hy 8 sear
soning of pepper, allspice, mace, autmeg, and 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 ;
voll it up tlght, and tie it. Half-bake it in a slow oven;
let it grow cold ; take off the fat, and put the gravy into
8 stew-pan ;. flour the meat, and put it in likewise; stew it
#ill almost ready : and add a glass of port wine, some ketch-
‘up, an anchovy, and a little lemon pickle, half an hour be-
Sore serving ; serve it in the gravy, and with jelly-sauce.
A few fresh mushrooms are a great improvement; but if
toeathkehmdonotmethese,northelemondpueﬂe.

Mutton Ham.

Choose a fine grained leg of wether-mutton, of twelve or
fourteen pounds weight; let it be cut ham-shape, and hang
‘two days. Then put inte a stew pan half a pound of bay-

— b PN — T A}
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salt, the same of common galt, two ounces of saltpetre, and
half a pound of coarse sugar, all in powder; mix, and make
it quite hot : then rub it well into the ham. Letitbe tur-
ned in the liguor every day; at the end of four days put
two ounces more of common salt: in twelve days take it
out, dry it, and hang it up in wood-smoke a week. Itis
to be used in slices, with stewed cabbage, mashed potatoes,

or eggs.
Mutten Collops.

Take a loin of mutton that has been well hung ; and
out from the part next the leg, some collops very thin.
‘Teke out the sinews. Season the collops with salt, pep-
per, and mace, and strew over them shred parsley, thyme,
and two or three shalots; fry them in butter till half done :
add half a pint of gravy, a little juice of lemon, 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. 14

Mutton Cutlets.

Cut the chops; and half-fry them in sliced shalot or
onion, chopped parsley, and two bay-leaves; season with
pepper and salt; then lay a forcemeaton a piece of white
paper, put the chop on it, and twist the paper up, leaving
8 hole for the ends of the boues to go through. Broil on.
a gentle fire. Serve with sauce Robart ; or, as the ses-
-soning makesthe cutlets high, a little gravy.

Mutton Steaks
-Should be cut from a loin or neck that has hung: ifa
veck the bones should not he long. They should be broil-
d on a clear fire, seasened when half done, and often tura-
-d : take them up into a very hot dish, rub a bit of but-
ter on each, and serve hot and hot the moment they are
done.
Steaks of Mutton, er Lamb, and Cucumbers.

Quarter cucumbers, and lay them into a deep dish,
sprinkle them with salt, and pour vinegar over them. Fry
the cheps of a fine brown, and put them into a stew-pan;
drain the cucumbers, and put over the steaks; add some
ulised onions, pepper, and salt; pour hot water or weak
broth on them; stew and ekim well. .
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Another.—Knuckle of veal, and scrag of mutton, stewed
with vegetables as above ; to both add a bit of butter roll-

ed in flour.
Matton kebobbed.

Take all the fat out of a loin of mutton, and that on the
outside also if too fat, and remove the skin. Joint it
at every bone: mix a small nutmeg grated with a little
salt and pepper, crumbs, and herbs; dip the steaks into
the yolks of three eggs, and sprinkle the above mixture al
over them. Then place the steaks together as they were
before the{ were cut asunder, tie them, and fasten them
on a small spit. Roast them at a quick fire; set a dish
under, and baste them with a good piece of butter and the
ﬁuor that comes from the meat ; but throw som]: mo'l;e of

above seasoning over. When done eno take s
vp, and lay it m a dish: have half a pintofuioodgravy
ready besides that in the dish : and put into it twe speon-
fids of ketchup, and rub down a tea-spoonful of flour with
it; give this a boil, and pour it over the mutton, but first
skim off the fat well. Mind to keep the meat hot till the

vy is quite ready.
gy China Chilo.

Minoe a pint-basin of undressed neck of mutton, or leg,
and some of the fat; put two oniens, a lettuce, a pint of

een peas, a tea-spoonful of salt, a tea-spoonful of pepper,

ur spoonfuls of water, and two or three ounces of clarifi-
ed butter, into a stew-pan closely covered ; simmer two
hours, and serve in the middle of a dish of boiled dvy rice.
If Cayenne is approved, add a little. )

LAMB.
Leg of Lamb
Should be boiled in a cloth, to look as white as possible.
The loin fried in steaks and served round, garnished with
dried or fried parsley; spinach to eat withit; or dressed
separately, or roasted. '
Fore-quarter of Lamb.

Roast il either whole, or in separate parts. If left to
be cold, chopped parsley should be sprinkled over it. The
veck and breast together is called a scoven.

Breast of Lamb and Cucumbers. .
€ut off the chine hone from the breast, and set it on to
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genteel dish, and eat welk e

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

House-Lamb Steaks white.

Stew them in milk and water till very tender, with a bit
of lemon-peel, a little salt, some pepper, 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 liquor, stir it, and let it
get quite hot. Just before you take it up, put in a few
white mushrooms. This is a good substitute when poul-
try is very dear. '

House-Lamb Steaks brown.

Season them with pepper, salt, nutmeg, grated lemon-
peel, and chopped parsley : but dip them first into egg:
fry thewmn quick. Thicken some good grayy with a bit of
flour and butter; and add to it a spoonful of port wiue,
and some oysters ;. boil it up, and then put in the steaks
warm; let them eat up, andserve. You may add palates, |
balls, or eggs, if you like. |
: Lamb Cutlets with Spinach. {

Cut the steaks from the loin, and fry them : the spinach
is to be stewed and pnt into the -dish first, and then the ‘

cutlets round it,
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and cover.
Fricassee of Lambstones and Sweetbreads, another way.
Have ready some lambstones blanched, parboiled, and
sliced. TFlour two or three sweetbreads; if very thick,
cut them in two. Fry altogether, with a few large oys-
ters, of a fine yellow brown. Pour the butter off; and
add a piot of good gravy, some asparagus-tops about an
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inch long, a little nutmeg, pepper, and salt, two shalots
shred fine, and a glass of white wine. Simmer ten minutes ;
then put a little of the gravy to the yolks of three eggs well

beaten, and by degrees mix the whale. Turn the gravy
- back into the pan, and stir it till thickness without

boiling. Garnish with lemon.

: A very nice Disk

Take the best end of a neck of lamb, cut it into steaks,
and chop each:bone se short as te make the steaks almost
vound. Egg and strew with crumbs, herbs, and seasoning:
fry them of the finest brown; mash some potatoes witha
little butter and cream, and put them into the middle of the
dish raised high. Then place the edge of one steak on
another with the small bone upward, all round the potatoes.

Pies of the different meat are directed ander the gene-
ral head of saveury pies. ' )

. m’i )
oo PART IIL
e

POULTRY, GAME, &c.

To choose Poultry, Gae, &c.

A Turkey Cock.—1f young, it has a smooth black leg,
with ashort spur. The eyes full andbright, if fresh, and
the feet supple and moist. Ifstale, the eyes will be sunk,
and the feet dry.

Hen-turkey is known by the same rules ; but if old, her
Jegs willbe red and rough.

Fomls.—Ifa cock is young, his spurs will be short ; but
take care to see they have not been cut or pared, whichis .
a trick often practised. If fresh, the vent will be close and
dark. Pullets are best just before they begin to lay, and
yet are full of egg: if old hens, their combs and legs will
be rough; if young, they will be smooth. A good capon
has a thick belly and a large rump: there is a particular
fat at his breast, and the comb is very pale. Black-legged
fowls are most moist, if for roasting.

Geese—The bill and feet of a young one will be yellow,
and there will be but few hairs upon them; jif old, they
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Plate 6.

Turkey or Fowl for Boiking.,

Clichen or Fout for Roasting.

Duck,

Back. v Breant.
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Plate 7.

‘Goose.

Woodceck or Snipe. Pigeon.

Pheasant or Pariridge.

Hare or Rabbit Trussed for Roasting.
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will be red: if fresh, the feet will be pliable ; if stale, dry
and stiff.  Geese are called green .ill 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 sup-
ple feet, and by their being hard and thick on the breast
- and belly. The feet of a tame duck are thick, and in-

clining to dusky yellow ; a wild one has the feet reddish,
and smaller than the tame. They should be picked dry.
Ducklings must be scalded.

chon.s should be very fresh; when they look flabby
about the vent, and this part is dlscoloured 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 asthe whole body of a small pigeon.

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

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

Hare or rabbit.—If the claws are blunt and mgged
the ears dry and tough, and the haunch thick, it is old:
but if the claws are smooth and sharp, the ears easily tear,
and the cleft in the lip is not much spread, it is young. If
fresh and newly killed, the body will be stiff, and in hares
the flesh pale. But they keep a good while by proper
care; and are best when rather beginning to turr, if the
inside is preserved from being musty. To know a real
leveret, you should look for a knob or small bone near

" the foot on its fore leg; if there is none, it is #-hare.

Partridges and Quails.—They are in season in autuma.
If young, the bill is of a dark cdlour, and the legs yellow-
ish ; if fresh, the vent will be firm ; but this part will look
greenish if stale.

T
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Pheasants.—The cock-bird is accounted best, exeppt
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. ’ .

Indressing 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 longer in
heating through than others. All sorts should be conti-
-pually basted ; that they may be served with a froth, and
‘appear of a fine colour. e

A large fowl will take three quarters ofan hour; a mid-
dling 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
half an hour to thirty-five minutes; a goose an hour ; wild
ducks a quarter of an hour; pheasants twenty minutes; a
small turkey stuffed, an hour and a quarter ; turkey-poults,
twenty minutes ; grouse, a quarter of an hour; quails, ten
minutes ; and partridges, from twenty to twenty-five min-
utes. A hare will take near an hour, and the hind part
requires most heat. -

‘Pigs and geese require a brisk fire, and quick turding.
Hares and rabbits must be well attended to: and the. ex-
tremities brought to the quick part of the fire, to be done
equally with the backs. ’

POULTRY. ‘
' To boil Turkey. » ‘

Make a stuffing of bread, herbs, salt, pepper, nutmeg,
lemon-peel, 8 few oysters or an anchovy, a bit of butter,
some suet, avd an egg : put this into the crop, fasten up the
skin, and beil the turkey in a floured cloth to make it
very white. Have ready a fine oyster-sauce made rich
with butter, a little eream, and a spoonful of soy, if ap-
proved ; and pour it over the bird : or liver and lemon-
sauce. Hen-birds are best for boiling, and_should be
young. - o C
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To force Fowl, &c.
Isto stuff any part with force-meat, and it is put usually
between the skin and flesh.
oo To braise,

Is to put meat into a 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 trimmings of meat or
fowis, and some stock (which you will find among Soups
and Gravies). 'I'he bacon must be covered with a paper,
and the lid of the pan must be put down close. Setit on
a slow siove; 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

ick till it is thick, Tie meat is to be kept hot;-
and if larded, put into the oven a few minutes: and thea
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 beauti-
ful clear yellow brown, and it is best to put it on with a
n:ce brush. -
Fricassee of Chickens.

Boil rather more than half, in asmall quantity of
water: let them cool; then cut up; and put to simmer in
a little gravy made of the liquor they are boiled inand a
bit of veal, or mutton, onion, mace, and lemon-peel, some
white pepper, and a bunch of eweet herbs. 'When 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 a little salt, a scrape-of nutmeg, and a bit-
of flour and butter ; give it one boil; and when you are
going to serve, beat up the yolk of an egg, add half a p:nt
of cream, and stir them over the fire, but don’t let 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.

To pull Chickens.

Take off the ekin ; and pull the flesh off the bone of a
cold fowl, in as large pieces as you caa: dredge it with
flour, and fry it of a nice brown in butter. Drain the but-
Yer frem it ; and then ,simmerltt%e flesh in a good gravy
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tones, and any other poultry trimmings, into a stew-pau,
and the chickens on them. Put to lhun a few cnions, a
faggot of herbs, three Llades of mace, a piut of stock, and
a glass or two of sherry. Cover the chickens with slices
of bacon, and then white pepper; cover the whole close,
and put them on a slow stove for two hours. 1T'hen take
them up, strain the braise, and skim off the fat carefully :
set it on to boil very quick toa glaze, and do the chickens
over with it with a brush. Serve with a brown fricassee
of mushrooms. Before glazing, put the chicken into 20
oven for a fcw minutes, to give a little colour.

' ‘ Ducks roasted.

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

To boil Ducks.

Choose a fine fat duck ; salt it two days, thenboil it
slowly in acloth. Serve it with onion sauce, but melt
. the butter with milk instead of water.

To stew Ducks.

Half-roast a duck ; put it into a stew-pan with a pint
of beef-gravy, a few leaves of sage and mint cut small,
pepper and salt, and a small bit of onicn shred as fine as
possible. ‘Simmer a quarter of an hour, and skim clean -
then add near a quart of green peas. Cover close, and
simmer near half an hour longer. Put ina piece of but-
ter and a little flour, and give it one boil ; then scrve in
ene dish. o

To hash Ducks.

Cut a cold duck into joints ; and warm it, mthoutboﬂ--

ing in gravy, and a glass of port wine.
To roast Goose.

After itis picked, the plags of the feathers pu]led out,
and the hairs carefully singed, let it be well washed and
dried, and a seasoning put in of onion, sage, and pepper
and salt. Fasten it tight at the neck and rump, and then
roast. Put it firstat a distance from the fire, and by de-
grees draw it nearer. A slip of paper should be skewered
on the breastbone. Baste it very well. When the breast
is rising, take off the paper; aud be careful toserve it be-
fore the breast falls, or it will be spoiled hy coming flat:
ted to tables  Juet a good gravy be reat in the digh.
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Gravy and apple-sauce : gooseberry sauce for a greeu

To stew Giblets.

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

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

Pigeons left from dinner the day before may be stewed,
or made into a pie: in either case, care must be taken not
to overdo them, which wall make them stringy. They
need only he heated up in gravy made ready ; and force-
meat balls may be fried and added, instead of puttinga
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.

Seasou as usual, and put eggs.

! To stew Pigeons.

Take care that they are quite fresh, and carefully crop.
ped, drawn, and washed ; 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 ia milk
and water :_drain it again, and lay some of it at the bottom
of a stew-pan. Put the pigeons upon it, but first seasen
them well with pepperand salt; and cover them with the
remainder of the cabbage. Add a little broth, and stew
gently till the pigeons are teader; then put among them
two or three spooofuls of cream, and a piece of butter and
flour, for thickenide. After a boil ortwo, serve the birds
in the middle, and the cabhage placed round them.

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

To broil Pigeons.

After cleaning, split the backs, pepper and salt them, and

Wroil them very nicely ; pour over them either stewed or
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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: '
o - To pickle Pigcons.

Booe them ; turn the inside out, and lard it. Season
with a little allspice and salt, in fine powder; then turn
them agaip, and tie the neck and rump with thread. Put
them into boiling water : let them boil a minute or two to_
plumb : 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-vinegar, with
white pepper and allspice, sliced ginger and nutmeg.
‘When it boils up, put the pigcons in. ~ If they are simall, a
quarter of an hour will do themg but they will take twen-
ty minutes if large. Then take them out, wipe them, and

Jet them cool. When the pickle ‘is cold take the fat off
from it, and put them in again. Keep tliem in a stone jax,
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 whicha knuckle of veal has

#beenboiled : or boil a calf’s or a neat’s foot ; put the broth
into a pan with a blade of mace, a bunch of sweet herhs,
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 haking. When done, take
them out of the liquor, ecover them close to preserve -the
colour, and clear the jelly by hoiling with the whites of
two eges; then strain it through a thick cloth dipped in
boiling witer, and put into a sieve. The fat must be per-
fectly removed, before it be cleared. Put the jelly over
and around them rough. ) ’

The same, a beautiful dish.—Pick two very vice pi
geons; and make them look as well as possible by sing-
ing, washing, and cleaning the head well. Leave the head
and the feet on. but the najls must ke clipped close to the
claws. Reast them of a very nice brown: ard whendone

!
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Let them be quite fresh, clean them carefully, and sea-
son them with salt and pepper : lay them close in a small
deeppan ; for the smaller the surface, and the closer they
-are packed, the less batter 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 two or three in each; and pour butter over them, us+
ine that which was baked as part. Observe that the but-
ter should be pretty thick over them, ifthey are to be kept.
It pigeons werc boned, and then put in an oval form into
the pot, they would lie closer, and require less buitter. -
They may be stuffed with a fine forcemeat made with veal,
bacon, &c. and then they will eat excellently. If & high
flavour is approved of, add mace, allspice, and a little Cay-
enne, before baking. '

Larks, and other small Birds.

Draw, and spit them on a bird-spit; tie this on another
spit, and roast them. Baste gently with butter, and strew
bread-crumhs upon them till half-done : brown 3nd serve
with fried crumbs round. ’

aAME, &ec.
To keep Game, &e.

Game ought got to be thrown: away even when it has
been kept a very long time;-for when it seems to be
gpoiled it may often be made fit for eating, by nicel
cleaning it, and waghing with visegar and water. If
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there is danger of birds not keeping, draw, crop, and
pick them; then wash in two or three waters, and rub
them with sajt. Have ready a large sauce-pan of boil
ing water, and plunge them into it one by one; drawing
them up and down by the legs, that the water may pass
through them. Let them stay five or six minutes in; then
hangsthem up io a cold place. When drained, pepper -
and salt the insides well. Before roasting, wash them well.

The most delicate birds, even grouse, may hc preserved
thus. Those that live by suction cannot be done this way,
as they are never drawn; and perhaps 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 pre-
serve them from taint, and restore what is spoiling.

Pheasants and Partridges. A

Roast them as turkey; and serve with a fine gravy
(inte which put a very small bit of garlic), and brcad-
sauce. When cold, they may be made into excellent pat-
ties, but their flavour should not be overpewered by lemon.
For the manner of trussing a pheasant. or partridge, see

plate IX.
To pot Partridge, or Quail.

Clean them nicely ; and season with mace, allspice, white
pepper, and salt, in fine powder. Rub every part well;
" then lay the breast downwards in a pan, and pack the birds
as close as you possibly can. Put a good deal of butter
on ther ; then cover the pan with a coarse flour-paste and
a paper over, tie 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-pan, and (if
possible) leave no spaces to receive the butter. 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. :

T'o dress Moor-Fowl with Red Cabbage.
Truss the moor-game as for boiling ; put them on witha
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little soup, lct them stew for half an hoiir; cut a stock of
red c.bbage io four quarters, put it to the moor-fowl, sea-
soir With white pepper and salt, a little piece of butter roll-
ed iu flour; the addition of a ¢lass of port wive is liked by
many people. Lift out the cabhage, and place it ncatly
in the dish, the moor-fowl oun it. Pour the sauce over them,
and garnish with small <lices of bacon firied.
To clurify Butter for petted Things.

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

Teo pot Moor Game.

Pick, singe, and wash the Lirds nicely ; then dry them;
-and season, i iaside and oyt, pretty high, with pepper, mace,
nutmey, allspice, and salt.  Pack theminassmall 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, whieh should
just fit. Add as much more butter as will cover them, but
take care that it doesnot oil. The best way to melt it ig,
by warming it in a basiu set in abowl of hot water.

Grouse.

Roast them like fowls, but the head is to be twisted un-
der the wing. They must aot be over-done. - 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.

To roast Wild Forl.

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

Wild fowl require much less d:cssing than tame: they
should be served of a fine colour, and well frothed up. ‘A
rich brown gravy should be sent in the 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 improve-
ment to the flavour.

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

A&, e
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i Wild Ducks, Teal, &ec.

. Should be taken up with the gravy in. Baste them with
butter ; and sprinkle a little salt before they are taken up,
put a good gravy upon them, and serve with shalot-sauce,
in a boat.

: Woodcocks, Snipes, and Quails
Keep good several days. Hoast them without drawing,
and serve on toast. Butter only should. be caten with
them, as gravy takes off from the fine flavour. The
thigh and back areesteemed the most. For the manner.
of trussing a woodcock or snipe, see plate 1X.
' To dress Plovers. )

Roast the green ones in the same way as woodcocks
and quails (sec above) without drawing; and serve on a
toast. Gray plovers may be either roasted, or stewed
. with gravy, herbs, and spice.

Plover’s Eggs -
Are a nice and fashionable dish. Boil them 'ten minutes;
and serve either hot or cold on a napkin. -

Guinea and Pea Fowl
Eat much like pheasants. Dress them in the same way.
(See page 105.) :
: Hares, and Rabbits,

If properly taken care of, will keep a great time, and even
when the cook fancies them past eating, may be in the high-
est perfection; which if eaten when fresh killed they are
not. Asthey areusually 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 accord-
ing to the weather. '

If paunched, as soon as a hare comes in it sheuld be
wiped quite dry, the heart and liver taken out, and the

" liver scalded to kegp for the stuffing. Repeat this wiping
every day; mix pepper and ginger, and rub od the in-
side; and put a large piece of charcoal into it. If the
spice is applied early, it will prevent that mrusty 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 tobe
rbasted. It must also be well soaked.

K

3 .. -
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. To roast Hare.

A&er it is skinned, let it be extremely well waslied,
and then soaked an hour or two inwater : and if old, lard
ft : which will make it tender, as also will letting'it Tie in
vinegar.

If however. it is put into vinegar, it should be exceed-
ingly well washed in water afterwards. Put a large rel-
ishing stuffing into the belly, and then sew it up. Baste
it well with milk till half-done, and afterwards with but-
ter. If tee blood his 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 knife to let it cut. The hare shoull be kept at a
distance from the fire at first. Serve with a fine froth,
rich gravy, melted butter, and currantjelly sauce: the
gravy in the dish. Y orstuffing use the liver, an anchevy
some fat bacon, a little suet, herbs, pepper, salt, nutmeg,

a little onion, crumbs of bread, and an egg to bmd it all.f »

The ears must be nicely cleaned and singed. They
are reckoned a dainty.

- For the manoer of trussing a harc, see plate 1X.

To jug an old Hare.

After cleaning and skinning, cut it up : and season it
with pepper, salt, allspice, pounded mace, and a little
nutmeg. Put it into a jar with an onion, a clove or two,
a'bunch of sweet kerbs, a piece of coarse beef, and the
carcass-bores over all. ‘Fie the jar down witha bladder,
and leather or strong paper; ‘and put it into a sauce-pan
of water up to the neck, but no higher. Keep the water
boiling five hours. When it s to be served, boil the gra-
vy up with a piece of butter and flour : andifthe meat get
colidl, warm it in this, but not toboil.

Broiled and hashed Have.

The flavour of broiled hare is particularly fine; the-

legs or wings must be seasoned first ; rub with cold butter,
and serve very hot.

The other parts, warmed with gravy, and a little stuf-.

fing, may be served separately.

. To pot Hare,

¥or which an old one dﬂes well, as likewise for soup and
pie.

e



stuffing; with sauce of the liver and parsley chopped in
melted butter, pepper, and salt; or larded. For the man-
ner of trussing a rabbit for either roasting or boiling, see
plate 1X. »

Boiled, and smothered with onion sauce : the butter to
be melted with milk instead of water.

Fried in joints, with dried or fned parsley. Thesame
liver-sauce, this way also.

Fricasseed, as before directed (in page 09) for chiekens.

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

Potted.

To make a Rabbit taste much like Hare.

Choose one that is young, but full grown: hang it ia
the skin three or four days, then skinit; and lay it, with-
out washing, in a seasoning of black pepper and allspice
in a very fine powder, a glass of port wine, and the same
quantity of vinegar. Baste it occasionally, for forty
hours; then stuff it, and roast it as a hare, and with the
same sauce. Do not wash off the liquor thet it wassoaked
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,

. mAace, Cayenne, salt, and allspice, all in very fine powder.
Make the top as smooth as you can. Keep out the heads
and the carcasses, but take off the meat about the neck.
Put a good deal of hutter, and bake the whole gently.
Keep it two days in the pan; thew shift it into small pots,
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adding butter.  The livers also should be added, as thgy
eat well.

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

S —

PART IV.
s g——

SOUPS AND GRAVIES.

General Directions respecting Soups and Gravies.
‘WHEN there is any fear of gravy-meat bein? spoiled,
tly,

" hefore 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 day into fresh scalded pans. Whatever
has vegetables boiled in it, is apt to turn sour sooner than
the juices of meat. Never keep any gravy, &e. in metal;

When fat remains on any soup, a tea-cupful of flour
: %nd water mixed quite smooth, and boiled in, will take
itoflL

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 fullflavour of the
ingredicnts, therefore time should be allowed for soups
and gravies; and they are best if made the day before
they are wanted.

Soups and gravies are far better when the meaf 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 almast dried up before the water is put to it. Don’t use
the sediment of gravies, &c. that have stood to be cold.
‘When onions aré 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, ’

v
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Mutton Broth.

Soak a neck of mutton in water for an hour: cut off the

. scrag, and put it into a stew-pan with two quarts of water.
As soon as it boils, skim it well, and then simmer it an
hour and a half, then take the best end of the muttom,
cut it into pieces (two Lones im each), take some of the
fat off, and put as many as you think proper: skim the
moment the fresh meat l:oils up, and every quarter of an
hour afterwards. Have ready four or five carrots, the
same number of turnips, and thrce onions, all cut, but
not small; and put them in soon enough to get quite ten~
der: aud four large spoonfuls of barley, &r rice, first wete
ted with cold water. The meat should stew three hours,

Salt to taste, and serve altogether. 'I'wenty minutes be-

fore serving, put in some chopped parsley. It is an exeels
tent wiuter-dish.
Veal Broth.

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

Colouring for Squps or Gravws.

Put four ouaces of lump sugar, a gill of water and half
an ounce of the finest Lutter, into a small toseer, and set it
over a gentle fire. Stir it with a wooden spoos, till of a
bright brown. 'Then add half a pint of water ; boil, skins,
and whea cold, bottle and cork it close.. Add to soup or
gravy as much of thisas will give a proper colour.

A4 clear brown G::a i for Gravy-Soup or Gravy.

Put a knuckle of feal, « pound ol;'yl;an beef, and a pound
‘of the lean of a gammon or bacen, all slieed, into a stew-
with two or three seraped carrots, two onions, two tum&
two heads of celery sliced, and two quarts of water. Stew
1he meat guite teader, hut «li{o not let it brows. When tyys

. 2
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prepared, it will serve either for soup, or brown or white-
gravy ; if for brown gravy, put some of the above colouring
and boil' a few minutes.

An excellent Soup.

Take a scrag or knuckle of veal, slices of undressed
gammon or bacon, oniens, mace, ard a small quantity of
water ; simmer till very strong: and lower it with a good
beef-broth mwade the day before, and stewed till the meat
isdone torags. Add cream, vermicelli, and almonds, as
‘will be directed i the next receipt, anda roll.

An excellent white Soup. .

Take a scrag of mutton, a knuckle oi}:’eal, after cutting
off as much u.eat as will make collops, twe or three shank-
bones of mutton nicely cleaned, and a quarter of a pound
of very fine undrest lean gammon of bacon: with a buuch
of sweet herbs, a piece of fresh lemon-peel, two or three
onions, three blades of mace, and a dessert-spoonfal of
white pepper; boil all in three quarts of water, till the
meat falls quite to pieces. Next day take off the fat, clear
the jelly from the sediment, and put itinto a sauce-pan of
the pieest tin. If macaroni is used, it should be added
soon enough to get perfectly tender, after soaking in cold
water. Vermicelli may be added after the thickening, as
it vequires less time to do. Have ready the thickeuing,
which is to be mnade 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 wa-
ter to prevent their oiling ; mince a large slice of drest veal
or chicken, and beat it with a piece of stale white bread s
add all this to a pint of thick cream, a bit of fresh lemon-
peel, and a blade of maee, in the finest powder. Boil ita
few minutes : add to it a pint of soup, and strain and pulp
it through a coarse sieve : this thickening is then fit for
putting to the rest; which should beil for half an hour af

rerwards. .. .
4 plainer white Soup.
Two or three pints of soup may be made of a small
uckle of veal, with seasoning as directed in the last ar-
cle; and both served together, with the addition of &
quarter of a pint of good milk. Two spoonfuls of ¢ream;
ud a little ground rice, will give it a proper thickpess,

\
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RS Giblet Soup.

Scald and- clean three or four sets of goose or duck gib-
lets : set them to stew, witha pound or two of gravy-beef,
scrag of mutton, or ihe bone ofa knuckle of veal ; an ox-
tail, or some shauks of mutton; with three onions,alarge
bunch of sweet herbs, a tea-spoouful of white pepper,and a
large spoonful of salt. Putfive pints of water, and simmer
till the gizzards (which must be each in four pieces) are
.quite tender.: skim nicely, and add a quarter of a pint of
cream, two tea-spoonfuls of mushroom powder, and an
ounce of butter mixed with a dessert-spoonful of flour.
Let it boil a few minutes, and scrve with the giblets. It
may be seasoned, instead of cream, with two glasses of
sherry or Madeira, a large spoonful of ketchup, and some
Cayenoe. When in the tureen, add salt.

Partridge 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 cut into slices. Iry them all in
butter 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 shavk or two of mutton, and a little
salt. Stew it gently two hours; then strain it through a
sieve, and put it again into a stew-pan, with some stewed
celery and fried bread ; when it is near boiling, skim it,
pour itinte a tureen, and serve it up hot.

\ Macaront Soup.

Boil a pound of the best macaroni‘in a quart of good
stock till quite tender; thentake out half, and put it into
another stew-pot. To the remainder add some more stock,
and boil it till you can pulp all the macaroni through a
fine sieve. Then add together that, the two liquors, &
pint or more of cream boiling-hot, the macaroni that was
first taken out, and half a pound of grated Parmesan or
pine apple cheese; make it hot, but do not let it boil
i':erve it with the crust of a roll cut into the size of a shil--

ing.

A4 Pepper-pot, to be servedin a Tureen. .
To three quarts of water put vegetables aceording te
the season ; in summer, peas, lettuce, and spinach ; in win-

ter, casrots, turnips, celery; and onioms in both. Cat:
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_ small, and stew with two pounds of neck of mutton, or a
fowl, and a pouud ot pickled pork, in three guaxis uf v ater
till quite tender.

Oa first boiling, skim. Half an hour before serving,
add a lobster, or crab, cleared from the bones. Season
with salt and Cayenne. A smal quautity of rice should
be put in with the meat. Seme peopl choose very small
suet dumplings boiled with it. Sheuld any fat rise, skim
nicely, and put half a cup of water with a little flour.

Pepper-pot may be made of various thiugs, and is un-
derstood to be a due proportion of fish, fiesh, fowl, vegeta-
bles, and pulse,

. Turnip Soup. :

Take off a knuckle of vcal all the meat that can be
made into cutlrts, &c. and set the veu ainder on to stew.
with an cnion, a bunch of herbs, a blade of mace, and five
pints of water; covcr it close; and Iet it do on a slow’
fire, four or five hours at least. Strain it, and set it by
till next day ; then take the fat and se:iiment from it, and
simmer it with turnips cut into small d:ce till tender, sea-
soping it with salt and pepper, Befo.. serving, rub dowa -
balf a spoonful of flour with half a piut of good cream, and
the size of a walout of butter. Let a.small roll simmer in
the soup till wet through, and serve this with it. It sheuld
be as thick as middling cream. .

Old Peas Soup. _

Save the water of boiled pork or beef; and iftoo salt, .
put as much fresh water to it; or use fresh water entirely,
with roast-beef hones, a ham or gamnion-bone, or an an-
chovy or two. Simmer these with some good whole or
gplit peas; the smaller the quantity of water at first, the
better.  Simmer till the peas will pulp through a colan-
der; then set the pulp, and more of the liguor that Loiled
the peas, with two carrots, a turnip, a leek, and a stick  of
celery cut into bits, to stew till all is quite tender. The
lnst requires less time ; an hour will do for it. - o

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

Green Peas Soup.

In thelling the peas. divide the old frem the young;

put the old ones, with an ounce of butter, a pint of water,
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s wuvy vwpre

Wash and roak a leg of beef: break the bone and set it
on the fire with a gallen of water, a large bunch of sweet
herhs, two large onions sliced and fried a fine brown (but
ot 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 ve-
getables as you choose to serve. Cut carrots, turnips, and
celery, small, and simmer till tender : some peeple do not.
like them to be sent to table, only the flavour of them. Boil
verificelli 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 tureen.

‘ Vegetable Soup.

Pare and slice five or six cucumbers; and add to these
the inside of as many cos-lettuces, a sprig or two of mint,
two or three onjons, some pepper and salt, a pint and a half’
of young peas, and a little parsley. Put these, with half a

~
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Put some heef-benes, ‘with four quarts of the liquokin
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 seraped
and cut thin; strain the soup on them, and stew them til}
soft eneugh to pulp through a hair 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 carrota
through. Make the soup the day before it is to be used.
Add 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 mutton,
put earrots; 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.

Shred two handfuls of spinach, a turnip, {two onions, a
head of celery, two carrots, and a little thyme and parsley.
Rut all into a stew-pot, with a bit of Lutter the size of a
walnut, and apist of broth, or the water in which meat has
been hoiled; stew till the vegetables are quite tender;
work them, through a caarse cloth or sieve with a spoony
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then to the'pulp of the vegetables, and liquer, put a quart
of fresh water, pepper, aand salt, add boil all together.
Have ready some suet dumplings, the size of a walout;
and before-you put the seup into the tureen, put them-inte
it. The suet must not be shred too fine; and take care
that itis quite fresh. - - : ©
Leck Soup. -~ °

Put the water that has boiled a leg of mutton inte a stew-
pot, with a. quantity of chepped lceks, and pepper and
salt ; simmer them an hour : then mix some oat-meal 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 te the bottom.

, Orx Rwmp Soup.

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

- Make it like gravy soup, and give it what flavour or

thickening you like.
' " Hessian Soup and Ragout. L :

€lean the root of a reat’s tongue very mnicely, 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. Let the soup stand
to be cold ; take off the far, which will make good paste
or hot meat pies, or will do to baste. Put to the soup a
pint of split peas, or a quart of whole ones, twelve carrots,
six turnips, six potatoes, six large oniors, a hunch of sweet
herbs, and twoheads of celery. - Simmer them without the
. meat, till the vegetables aredone enough topulp with the
peas through a sieve; and the soup will then be about the
thickness of cream. Season it with pepper, salt, mace, all-
spioe, a clove or two, and a little Cayenne, all infine pow-
der. If the peas are bad, the soup may net be thick en-
ough; then boil inita slice of roll, and put it through the
colander; or add a little rice-flour, mising it by degrees.

For the Ragout, cut the nicest part of the head, the ker~
nels, and part of the fat of the root of the tongue, into smalt
thiek pieces. Rub these with some of the above season-
g, as you put them into a quart of the liquor, kept out for
that purpose before the vegetables were added ; flour wefl,
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and simmer them till nicely tender. Then put.a little mush-
roon and walnut ketchup, a little soy, a glass ef port wine
and a te.spoouful of made mustard: and beil all up to-
gether before served. If for company, small eggs and
forcemeat balls. . ,

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

Soup a-la-sap. 2

Beil half a pound of grated potatoes, a pound of beef sli-
<ed thin, a pint of grey peas, an onion, and three ounces of
rice, in six pints of water, to five ; strain it through a co-
lander: then pulp the peas-to it, and turn 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. : o

Boil one or two knuckles of veal, one or two ships of beef,
and three pounds of beef, in as much water only as will
cover them. Take the marrow out of the bones : putany
sort of spice you like, and three large onions. When the
meat is done to rags, strain it off, and put it iuto 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 iton a pretty quick
fire, but don’t let it burn. It must boil fast and uncovered,
and be stirred constantly, for eight hours. Put into a pan,
and let it stand in a cold place aday ; 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, aud 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 basips 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 ba-
€in of soup may be made in five minutes.

Y
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' : ‘Soup maigre.” :
Meit half a pound of butter into-a stew-pan, -shake it
round, aad throw in six  middling onions sliced. Shake
the pan well for two or three minutes; then put to it five
heads of celery, two handfuls of spinach, two éabbage-let-

tuces cut small, an Shake the pan well
for ten minutes; th uarts of water, some
crusts of bread, a te aten pepper, three or
four blades of mace; any white beet leaves,

add a large handful of them cut small.
Boil zently an hour. Just kefore serving, beat in two

yolks of eggs anc of vinegar. :
Another.—F1 art of green peas, four
onions sliced, the celery, a carrot, a tur-

mp, and a parsnip; then pour onthem three quarts of wa-
ter. Let it simmer till the whole will pulp through a sieve.
Then boil in it the best®f the celery cut thin. :
Stock foi'brotin or white Fish Soups.

Take four ot five*flonnders, and two pounds of eels.
Clean them well, and cut them into pieces : cover them

. with water; anfl season them with mace, pepper, salt, an
onioa 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
::z'en do asabove. It will not keep more than two or three

ays. ' ' :

s Eel Soup.

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

Flounder Soup.
Make it of the stock-fish for soup (as above directed)
_with an ounce of vermecelli boiled in it, a little before it
isserved. Then add half a pint of cream, beaten with the
3 :
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yolks of two eggs.  Stir it near, but not on the fire. -Sexve
it with a small French roll made hot in a Dutch oven, and
then soaked in the soup an hour.

Excellent Lobster Soup.

Take the meat from the claws, bodies, and tails, of six

sm 1 lobsters: take away the brown fur, and the bag in
the head ; beat the fins, chine, and small claws, in a mor-
tar. Boil it very gently in two quarts of water, with the
crumb of a French roll, some white pepper, salt, two an-
chovies, a large onion, sweet herbs, and « bit of lemon-peel,
till you have extracted the goodness of them all. Strain
itoff. Beatthe spawn ina mortar, with a bit of butter, a
quarter of a nutmeg, and a lea-spoonful of ﬂour, mix it
with a quart of cream. Cut the tails into pieces, and give
them a boil up with the cream and soup. Sexve with
forcemeat balls made of the remainder of the lobster, macg,
pepper, salt, a few crumbs, and an egg or two. Let the
balls be made up with a bit of flour, and heated in the soup

Oyster Soup.

Make a rich mutton broth, with two large. onions, three
blades of mace, and black pepper. When strained pour
it on a hundred and ﬁfty oysters, without the beards, and a

~bit of butter rolled in flour. Simmer geotly a quarter of
an hour, and serve. : R
Clam Soup.

To a quart of clams, add a pint of their liquor saved in
the opening, three pints of water, half a slice of bread, the
size of a nutmeg of butter, three blades of mace, a few
whole peppers and a bunch of sweet herbs. Cover close
and stew for three quarters of an hour; then strain it off.
Put toasted bread cut in dice into the tureen and pour the
soup boiling upon it.

A quarter of a pint of cream added in just before serv-
1ug, adds greatly to the richness.

GRAVIES.
General Directions respecting Gravies.

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

. way.
An ox-kidney, or milt, makes good gravy, cut all to
. pieces, and prepared as other meat; and so will the

\J
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shmtl::nd 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 écour
them clean. . .

Taragon gives the flavour of French cookery, and in
high gravies is a great improvement; but it should be ad-.
ded ouly a short time before serving. - ,

: To dress Gravy that will keep a weck.

- Cut lean beef thin, put it into a frying-pan without any
butter, aud set it on a fire covered, but take care it does net
burn: let it stay till all the gravy that comes out of the
meat is dried up into it again; put as much water as will
cover the meat, and let that stew away. Then put to the
meat asmall quantity 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 that and the raw into a very nicely tinned stew-pan,
with two onions, a clove or two, whole black peppers, ber-
ries 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.

) Brown Gravy.

- Lay over the bottom of a stew-pan as much lean veal as.
will cover it an inch thick ; then cover the veal with thin
slices of undressed gammon, two or three ohnious, some
sweet herbs, two blades of mace, and three cloves. Cover
the stew-pan, and set it over a slow fire; but when the .
juices come out, letthe fire be a little quicker. When the
meat is of a fine brown, fill the pan with good beef broth,
boil and skim it, then simmer an hour: add alittle water,
mixed with as much flour as will make it properly thick;
boil it half an hour, and strainit. This will keep a week.

White Sauce. .

Cut lean veal into small slices, and the same guantity of
lean bacan or ham : put them into a stew-pan with a good

iece of butter, an onion, a blade of mace, a few mushroom

- buttons, and a bit of thyme; fry the whole over a very
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(but first take out the bag from the entrails), and simmer
-wuth as much unseasoned meat-gravy as you will waant.

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 in-
to 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 an-
chavy or two, and a tea-spoonful of horse-radish. Cover
close, and simmer ; add a bit of butter and floar, and boil
with the above. e  Cold P

. Sav elly, to over Cold Pies.

Make it of mall b‘:{re ]f:lfckle of leg or shoulder of -
veal, or a piece of scrag of that, or mutton : ar, if the pie
be of fowl or rabbit, the carcasses, 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 taggot of different
herbs, two blades of mace, an onion or twe, a small bit of

. lemon-peel, and a tea-spoonful of Jamaica pepper bruised,
..and the same of whole pepper, and 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 egys
(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 Trout, and put it into three quarts of water,

with a calf’s foot, or cow-heel, a stick of horse radish, an

. eniop, three blades of mace, some white pepper, a piece of

lemon-peel, and a good slice of lean gammon. Strew it un

til it will jelly ; strain it off; when cold remove every bit
of fat: take it up from the sediment, and boil it with a
glase of sherry, the whites of four or five eggs, and a piece
of lemon. Boil 'without stirring; and after a few minutes

L2
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set it by to stand half an hour, and strain it through a ba
or sieve, with a ¢loth init. Cover the. fish i it'w
cold. e

S——————
PART. V.
3

SAUCES, &e..

-4 very good‘»Sauoc,--espcc;‘ali% to hide the. bad Colour of .
onls. S
CUT the livers, slices of lemon in dice, scalded pars-
ley, and hard eggs : and salt, and mix them. with butter ;
boil them up, and pour.over the fowls. _
. This will do for roast rabbit.
White Sauce for Fricassee of Fowls, Rabbits, White Mcaf,
' Fish, or Vegetables. S
It is seldom necessary to buy meat for this favourite
sauce, a3 the proportion of that flavour is but small.
The water: that has boiled fowls, veal, or xabbit; oralittle :
broth, that may be in the house : or the feet and necks of .
chicken; or raw or dressed veal, will suffice. Stew with
alittle of water any oftbese, with a bit of lcmon-peel, some.
sliced onion, some white pepper-corns, a little pounded
mace or putmeg, and a bunch of sweet hcrbs, until the
{lavour be goed, then strain it, and add a little good cream,
a piece of butter, and a little flour; salt to your taste. A
squeeze of lemon may be added after the sauce is taken off
fhe fire, shaking it well. * Yolk of egg is often used in fri-
oassee, but if you have any eovcam it is better; and the.
former is apt to eurdle. S
Saanec for Wild Fonl.
Simmer g tea-supful of port wine, the samé quantity..of
good meat:gravy, 2 little shalot, a little pepper, salt, a-
te of nutmeg, and a bit of mace, for ten minutes : put in
a bit-of butter, and flour, give it all oue beil, and pour it
through tlhie birds; In general they are not stuffed as.tamey .
baut may be done so if liked. ,
] Anoiher for the same, or for Ducks. .. . -
Serve a rich gravy in the digh: eut the breast int/o di»
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ces, but don't take them off; cut a lemon, and put pepper
and salt on-it; then squeeze it on the breast, and pour a.
spoonful of gravy over before you help.

An excellent Sauce for boiled Turkey. <

Rub half a pound of butter with a tea-spooniul of flour,
put to it a little water, melt it, aud add near a quarter of a-
pint of ‘thick cream, and half an anchovy chopped fie,
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 ita
fine colour, put a little more. Turn it into the sauce-tu-
reen, and put some zalt-and half a lemon: stir it well to
hinder it from curdling. :

X v Sauce for Fowl of any sort. -

Boil some veal-gravy, pepper, salt, the juice of a souy
erange and a lemon, and a quarter as much of port wine
as of gravy ; and pour it iuto 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 dessert-spoonfuls of oil, three of vinegar, _
ashalot, Cayenne if approved, and.a tea-spoonful of mus~
tard. All should be pounded before the oil is added..
Then strain it. Shalot-vinegar, instead of shalot, eatp well.-

A very fine Mushroom Sauce for Fowls, or Rabbils, -

‘Wash and pick a pint of young mushrooms, and ruly
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 agood piece of butter rubbed in flour,
Boil them np, and stir them till done; then pour it round
the chickens, &c. Garnish with lemon, .

If you cannot get fresh mushrooms, use pickled ones
done ‘white; -with- a little. mushroom-powder with the
eream, &c. . : .

Lemon White Sauce for boiled Fowls: ..

Put the peel of a small Jemon, cut very thin, into a pint.
of sweet rich cream, with a sprig of thyme, and ten white
pepper-corns. Simmer gently till it tastes well of the le-
mon: then strain it ; and thicken it with a quarter of a
pound of batter, and a dessert-spoonful of flour rubbed in
it. Boil itup: then pour the juice.of the lemon strained
into it, stirring it: well. . Dish the. chickens, dnd then mix.
a little white gravy, quite hot, with. the. cream,. bm. donit
boil them together : add salt to your taste-
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‘ Liver Sauce.
~ Chop boiled liver of rabbits or fowls, and do it as direct-
ed for lemon-sauce (page 128), with a very little pepper,

and salt, and some parsley.
Egg- Sauce.

Boil the eggs hard, and cut them into small pleces then
put them to melted butter.

Onion Samce.

Peel the onions, and boil them umder squeeze the
water from them, then chop them, and add to them butter
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, partndges, scrag

or knuckle of veal, or roast mutton. A turnip bonled with
the onions makes them milder.
Clear Shalot Sauce.

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

'I‘o make Parsley Sauce whcn no Parsley-leaves are to be

Tie up a little parsley-seed in a bit of clean muslip, and
‘boil it ten minutes in some water. Use this water to melt
the butter ; and throw into it a little bolled spinach min-
ced, to look like parsley.

Green Sauce, for greer Geese, or Duclclmg

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 blask pe
pers and milk, till the onion is quite a pap. Pour tlil:
milk strained on grated white stale bread, and cover it.
Tn an hour pat it into a saucepan, with a good piece of but-
ter 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 &
saucepan 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,
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Sauce Robart, for Rumps or Steaks.
JPut a piece of butter, the size of an egg, into a saucepan,

. -setit over the fire, and when browping, throw in a hand-

ful .of sliced onions cut small: fry them brown, but don’t

let them burn; add half a spoonful of flour, shake tlie

onions in it, and give it another fry : then put four spoon-
fuls of gravy, and some, pcpper and salt, and boil it gently
ten minutes; skim off the fat; add a tea-spoonful of made
mustard, a spoonful of videgar, and the juice of half a le-
mon ; Boil it all, and pour it round the steaks. They
should be of a fine yellow brown, aud garnished with fried-
parsley and lemon. <

A Sauce, for hot or cold roast Becf.

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

 Sauce for Fish Pies where cream is not ordered.

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

" Another.—Chop an anchovy small, and boil itup with
‘three spoonfuls of gravy, a quarter of a pint of cream, - and
"4 bit of butter and flour. . .

Tomata Sauce, for hot or cold Meats.

Put tomatas, when perfectly ripe, into an eartheun jar ;
and set it in an oven, when the hread is drawn, till they
are quite soft; then separate the skin from the pulp ;- and
mix this with capsicam vinegar, and a few cloves of garlic
pounded, which must both be proportioned to the quantity
of fruit. Add powdered ginger, and salt to your taste.
‘(8ome white-wine vinegar and Cayenne) may be used in-

~gtead of capsicum vinegar. Keep the mixture in small
wide-mouthed bottles, well corked, and in a dry. cool.

place. ,
: Apple Sauce, for Gaoose androast Pork. .
Pare, core, and slice, some apples; and put them ina
stone_ jar, ioto a saucepan of water, or on a hot hearth. . If
¥ o a hearth, let a spoonful or two of water be put in, to
-hinder them from burning. . When they are done, bruise
“ them to a mash, and put to them a piece of butter the size:
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of a putmeg, and alittle brown sugar. Scrve it in asauces
tureen. . .
Old Currant-Sauce for Venison.

Boil an ounce of dried currants in balf a pint of water a
few minutes; then add a small tea-cupful of bread-¢rumbs,
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. C

Carrier Sauee for Mutton. N

Chop six chalots fine; and boil them up with a gilt 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 clean
from the bone, leaving out any rusty part: beat thie 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, ox it will stick to the bottom. -
‘When it has been on some time, put to ita small bundle of
sweet herbs, some pepper, and half a piat of beef-gravy ;-
cover it up, and let it stew over a gentle fire. When it
has a good flayour of the herbs, strain off the gravy. A
Kittle of this is an improvement to all gravies.

A very fine Fish Sauce. :

Putinto a very nice tin sauce-pan a pint of fine port
wine, a gill of Malaga, half a piot of fine walnut-ketchup,
twelve anchovies and the liquor that belongs to them, a gill
of walout-pickle, the rind and juice of a large lemon, four
or five shalots, some Cayenne to taste, three ounces of
scraped horse-radish, three blades of mace, and two tea-
spoonfuls of made mustard; boil it all gently, till the raw--
ness goes off'; then put it into small bottles for use. Cork
them very close, and seal the top.. )

Another.—Chep twenty-four anchovies not washed, and
ten shalots, and scrape three spoonfuls of horse-radish; -
which, with ten blades of mace, twelve cloves, two sliced
lemons, half a pint of anchevy liquor, a quart of good cider,
and a pint of water, boil to a quart:-then strain off; and

7
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* when cold, add three large spoonfuls. of waluat-ketchup, .
and put iato small bottles well corked.
R Fish Sauce without Butier.

Simmer very gently a quarter of a pint of vinegar’ and
halfa piat.of water (which mast not be hard), with an onion,
haifa handful of horse-radish, “and the following spices
lightly bruised; four cloves, two blades of mace, and half
a tea-spoonful of biack pepper. When the onion is quite
tender, chop it small wit., two anchovies, and set the whole
on the fire to boil for a few minutes, with a speonful of
ketchup. In the mean time, have ready and well beaten,

the yolks of thre them, mix the liquor
by degrees with i mixed, set the sauce-
pan over a gent! asin in one hand, into

which toss the sauce to and tro, 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 thick-
ness of melted butter.
Anrother Fish Sauce. "

. Thicken a quaster of a pound of butter with ﬂour, and
brown it; then put to it a pound of the best anchovies 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 pint aud
a half of strong gravy. Simmer all gently for twegt
minutes, then strain it through a sieve, and bottle it for i
the way of using it is, to boil some of it in the buttér
melting.

- An excellent substztutc or Caper Sauce.

Boil slow ly some parsley, to let it become a bad coleur,
cut but don’t chop it fine ; put it to melted butter, with a
tea-spoonful of salt, and a dessert-spoonful of vmegar Boil -
up and scrve.

Oyster Samce.

Save ' the hquor in opening the oysters, and bonl 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 liquer, and put it ioto a saucepan with them,
and as much butter, mixed with a little milk, as will make
sauce enough : but first rub a little flour with it.
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Set them over the fire, and stir all the time ; and whefi
the butter has boiled ounce or 'wice, take them oil, and
keep the saucepan near the five, but not on it ; for if done
00 much, the oysters will be hard. Squeeze a httle le-
moun-juice, and serve.

1f for company, a little cream is a great improvement.
Observe, the oysters will thiu the sauce, so put butter
accordingly.

Lobster Sauce.

Pound the spawn, and two anchovies; pour on them
two spoonfuls of yravy ; strain all into some butter meited
as will be hereafter direeted : then put io the meat of the
lobster, cive 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
lobster and salt only. ,

Shrimp Sauce.

If the shrimps are not pickled at home, pour a httle wa-
ter over them to wash them; put them to butter melted
thick and smooth, give them one boil, and add the juice of
‘alemon.

Anchovy Sauce.

Chop one or two anchovies, without washing, put them
-to some flour and butter, and a little drop of water; stir it
over the fire till it boils once ortwice. When the ancho-
vies are good, they will be dissolved; and the colonr will
be Letter than by the usual way.

Tomelt Butler ; which is rarcly well done, thmgh avery
essential article.

Mix in the progorhon 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-spoonfuls of hot

-water, boil quick a mioute, 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 bottle.
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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 reisins 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.

To make Mustard.

Mix the best flour of mustard by degrees, with boiling
water, to a proper thickness, rubbing it perfectly smooth;
add a little salt, and keep it ih a small jar close cov:
and put only as much into the glass as will be used soon;
which should be wiped.daily round the edges.

’ Another way for immediate use. ’

Mix the mustard with new milk by degrees, to be quite
smooth, and add alittle raw cream. Itis much softer this
way, is not bitter, and will keep well._

A tea-spoonful of sugar, to half a pint of mustard, is a
great improvement, and softens it.

Kitchen DPecpper. .

Mix in the finest powder, one ounce of ginger; of cinna-
mon, 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 sau-_
ces or soups. » .

Spice in powder, kept in small bottles close stopped,
goes much farther than when used whole. It'must be

, dried before pounded; and should be done in quantities
that may be wanted in three or four months. Nutmeg need
not be done—but the others should be kept in separate
bottles, with alittle label on each. '

. To dry mushrooms. :

Wipe them clean; and of the large take out the brown,
and peel off the skin. Lay them on paper to dry in a cool
oved, 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 li-
quortill it dry up into them, shaking the pan, then drying
on tin plates, is a good way, with spice or not, as above.
before made into powder. ‘ ’
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Tie down with bladder; and keep in a dry place, or'in
aper. .
pepe : Mushroom Powder. )
Wash halfa tpeck of large mushrooms while quite fresh,
“and free them from grit and dirt with flannel ; scrape out
the black part clean, and do not use any that-are worm-
caten; put them into a stew-pan over the fire without
water, with two large onions, some cloves, a quarter of an
ounce of mace, and two spoenfuls of white pepper, alt in
powder; simmer and shake them till all the liquor be
dried-up, but be careful they don’t burn. Lay them on
tins-of sieves in a slow oven till they are dry enough to
’ %ﬂt to pgwder : then put the powder in small bottles, cork-
“#¢d, and4jed closely, and keep 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 before -
serving, and one boil given to-it after it is putin. -
2 To choose Anchovies.

They are preserved in barrels and kegs, 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 flavoured, the liquor reddish, and
have a fine smell.

Essence of Anchovies.

Take two dozen of anchovies, chop them, and without
the bone, but with some of their own liquor straiced, add
them to sixteen large spoonfuls of water ; boil gently till
dissolved, which will be ina few minutes—when cold,
strain and bottle it. ]

To keep Anchovies when the liguor dries.

Pour on them beef-brine.

. To make small Trout taste like Anchovies.

Salt them well, and _let the salt drain from them. In
twenty-four hours wipe them dry, but don’t wash them.
Mix four ounces of common salt, an ounce of bay salt, an
ounce of saltpetre, a ?uarter 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 abladder. ,

These are pleasant on bread and batter; but uge. the

best for sauce, '
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Pound it in a mortar, and bind it with opeer two egen
beaten and strained. . For forcemeat patties, the mixture
%8 above.

For cold Savoury Pies.

The same ; only substituting fat, or bacon, fox 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
excelless fine F balls, for Fish.S

: t¢ Forcemeqt ,for Fish. )

v Ww Fish Steryed, on maigreda, a.oups T

Beat the flesh and soft parts of 3 middling lobster, ha
an anchovy, a large piece of boiled celery, the yolk of a
hard egg, a little Cayenne, mage, salt, and white pepper,
with two table-spoonfuls of bread crumbs, one ditto of oys-
ter liquor, two ounces of butter warmed, and two eggs long '
beaten : make into balls, and fry of a fine brown in butter.

Forcemeat for Turtle. )

A pound of fine fresh suet, one ounce of ready-dressed
veal or chicken, chopped fine, crumbs of bread, a' little
shalot or oniop, salt, white pepper, nutmeg, mace, penny-
royal, parsley, and lemon thyme finely shred; beat as
mauy fresh eggs, yolks and whites separately, as will make
the above ingredients into a moist paste ; roll into small
balls, and bhoil them in fresh-lard, putting them in just as
it boils up, When of a light brown, take them out, and
draio them before the fire. Ifthe suet be moist or stale, 2
great many more eggs will be necessary. .

Balls made this way are remarkably light; but being
Sreasy, some people prefer them with less suet and eggs.
Little Eggs for real or mock Turtle.

Beat three hard yolks of eggs in a mortar, and make
into a paste with the yolk of a raw ong, roll it into smal)
balls, and throw them into boiling water for two minutes to
Jharden. ;

Browning to colour and flavour made dishes.

Beat to powder four ounces of double refined sugar,

put it iato a very nice iron frying-pan, withone ounce of

* fine fresh butter, mix it well over a clear fire, and when it

begins to froth, hold it up higher; when of a very fine dark

brown, pour in a small quantity of 4 pint of port, and the

whole by very slow degre;lx, stirring gl the time. Pyt
2 .

S
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_PIES, PUDDINGS, axp PASTRY.

SAVOURY PIES.
€ Fruit Pies will be placed under the head pAsTRY.)
Observations on Savoury Pies. i

THERE are few articles of cookery more generally
liked than relishing pies, if properly made ; and they may
be made of so great’ a variety of things. Some are best
eaten when cold, and in that case, there should be no suet
put into the forcemeat that is used withthem. If the pie
is either made of meat that will take more dressing, to
wake it extremely tender, than the baking of the crust will
allow ; orif itis to be served in an earthen pieform ; ob-
serve the following preparation : :

Take three pounds of the veiny piece of beef (for in-
stance) that has fat and lean; wash it; and season it with
salt, pepper, mace, and’allspice, in fine powder, rubbing
them well in. Set it by the side of a slow fire, in a stew-
pot that will just hold it; put to it a 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.
. Whenit is cold, add more seasoning, forcemeat, and eggs ;

A e - N QRSP TS



of butter, and a little water; and cover it With paste
Cod Pie.
. - Take a piece of the middle of a small cod, and salt it
_ well one night : next day wash it: season wnh pepper,
- salt, and a very little nutmeg, mixed ; place in 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 gnve it one

boil. Oysters may be added.
Mackarel will do well, but do not salt them till used.

v Parsley pxcked and put in, may be used instead of oys,
Mers,

. Sole Pie. -
Spht some soles from the bone, and cut the fins close ; :

* season with a mixture of salt, pepper, a little autweg and
- pounded mace, and put | them in layers, with oysters. They

eat excellently. A pair of middling-sized ones will do,
and half a hundred of oysters. Put in the dish the oys-
ter-liquor, two or three spooufuls of broth, and some butter.
When the pie cdmes home, pour in a cupful of thick cream.
. Shrimp Pie, excellent.

Pick a quart of shrimps ; if they are very salt, seasom
them with only mace and a clove or two.. Mince two or

- ‘three anchoviés; mix these with the spice, and then sea-

son the shrimps. Put some butter at the bottom of the
- dish, and over the shrimps, with a glass of sharp white

- wine. The paste must be hght and thin. They do not
-+ take long baking.

Lobster Pie.
_ Boil two lobsters, or three small, take out the tails, cut
them in two, take out the gut, cut each in four pieces and
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av w a smadl dish, put in them the meat oI tne Claws §Pq
oicked out of the body : pick
latter, and take out the lady ;
; likewise all the shells : set
siew with some water, two or three spoonfuls of -
pepper, salt, and some pounded mace; a
bntter. rolled in flour, must be added when
1: give a boil or two,
some crumbs, and put a paste ovey

41; DaKe ouly till the ‘one.
Pre.
Boil two
iose, pick o, and throw the
quor, with wace, pepper, salt, auu a

poil tillqun. ....., and strain it. Make fo
flesh, an anchovy, parsley, lemon-peel, salt,
crumbs, and four ounces of butter warmed, ana iuy 1 uruwe
bottom of the dish. Take the flesh of soles,
dressed turbot, and lay them on the forcemea, uaviug run.
bed it with saltgnd pepper : pour the gravy over, and bake.
Observe to take off the skin and fins, if cod or soles.
Pilchard and Leck 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
setween the layers, two or three salted pilchards which
have been soaked for some hours the day before. Cover
the 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 pour in a half a pint of

icalded cream.
g Beef-stcak Pie.

Prepare the steaks as in page 56, 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
eover it with a good crust.

Veal Pic. ,

Take some of the middle, or scrag, of a-small neck ;
season it; and either put to it, or not, a few slices/of lean
bacon or ham. 1If it is wanted of a high relish, add mace,
Cayenne, and uatmeg, to the salt and pepper; and also
forcemeat and eggs; and if you choose, add truffles, mox-

- : ‘-M
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¢ls, mushrooms, sweetbreads cut into small bits. Have a
rich gravy ready, to pour in after baking.—1It will be very

-good without any of the latter additions.
A4 rich Veal Pie. -

Cut steaks from a neck or breast of veal, season them
with pepper, salt, nutmeg, and a very little clove in pow-
der. Slice two sweetbreads, and scason them in the same
manner. Lay a puff paste on the ledge of the dish ; then
put the meat, yolks of hard cggs, the sweetbreads, and
some oysters, up to the top of the dish. Lay over the
whole some very thin slices of ham, and fill up the dish
with water; cover; and when it is taken out of the oven,
pour in at the top, through 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.
approved.

Veal (or Chicken H and Parsley Pie.

Cut some slices from the leg or neck of veal; if the leg,
from about the knuckle. Season them with salt; scald
some parsley that is picked from the stems, and squeeze
itdry : cut it alittle, and lay it at the bottom of the dish;
then put the meat, and so on, in layers. Fill the dish
with new milk, but not so high as to touch the crust. Cor
ver it; and when baked, pour out a little of the milk, and
put in half a piot of good scalded cream.

Chicken may be cut up, skinned, and made in the same
way. , _ ’
. Veal olive Piec.

Make the olives as directed in page 69: put them
round and round the dish, making the middle highest.
Fill it almost up with water, and cover it. Add gravy,
cream, and flour.

Calf’s-head Pie.

Stew a knuckle of veal till fit for eating, with two onions
a few isinglass-shavings, a buoch of herbs, a blade of mace,
arnd a few pepper-coros, in three piuts of water. Keep
the broth for the pie.  Take off a hit of the meat for the
balls, and let the other be caten, but simmer the bones in
the broth till it is very good. Half-boil the head, and cut
it in square bits ; put a layer of ham at the bottom?. then
some head, first fat then lean, with balls and hard eggs
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Raise common boiled crust into either a round or oval
- form, a8 yeu choose ; have ready the trimmiog and small
bits of pork cut off when a hog is killed; and if these are
not enough, take the meat off a sweet bone. Beat it well
with a rolling-pin ; season with pepper and salt, and keep
the fat and lean separate. Put it in layers, quite close up |
to the top ; lay on the lid: cut the edge smooth round,
and pinch it; bake in a slow soaking oven, asthe meat is
very solid. Directions for raising the crust will be given
hereafter. The pork may be put into a common dish, with
a very plain crust; aud be quite as good.. Observe to
put no bone or water into pork pie; the outside of the
plieces will be hard, unless they are cut small and pressed
close.
Mutton. Pie.

Cut steaks from a loin 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
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of the dish, and a little paste on the edge; then cever with
a mouerately thick paste.  Or rase sthall pies, and break-
ing each bone in two to shorten it, seasop, and cover it
over, pinchirg the edge. When they come out, pour into
each a spoonful of gravy made of a bit of mutton.
Squab Pie.

"Cut apples as for other pies, and lay them in rows with

mutton chops; shred onion, and sprinkle it among them,

aid also some sugar.
: Lamb Pie.

Make it of the loin, neck, or breast ; the breast of house
lamb i8 éne of the ‘most delicate things that can be eaten.
It should be very lightly seasoned with pepper and salt ;
the bone taken out, but not the gristlés ; and a small quan-
tity of jelly gravy be putin hot; but the pie should not be
cut tifl 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 two spoonfuls of water be-
fore baking, and as much gravy when it comes front 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. : :

v Chicken Dte.

Cut up two yeung fowls; season 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. 1Ifit is to be baked in a dish,
put a little water ; but none if in a raised crust. By the
time it retarns from the oven, have ready a gravy of
knuckle of veal, or a bit of the scraz, with some shank-
bones of mutton, seasoned witl onions, mace, and
white pepper. If it is to be t. you may add
trufftes, morels, mushrooms, &c. vut not if to be eaten-cold.
If it is made in a dish, put as much gravy as will fill it ; but
jn raised crust, the gravy must be nicely strained, and then
putin cold as jelly. To make the jelly clear, yowsmay
give ita boil with the whites of two eggs, after taking away
the meat, and then run it through a fine lawn sieve.

b . . .
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Rabbits, 3f young and in flesh, do as well: their legs
should be cut short; and the breast-bones must oot go in,
but will help to make the gravy.

: Green-goose Pie. S

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 the dish must fit

close to keep io the steam. It will keep long.
Duck Pie. -

Bone a full-grown young duck and afowl; wash them
and season with pepper and salt, and a small proportion of
mace and allspice, in the finest powder. - Put the fowl

_ within the duck, and in the former a calf’s-tongue pick-
led red, boiled very tender and peeled. Press the whele
close ; the skins of the legs should be drawn inwards, that
the body of the fowls may be quite smooth.: Ifapproved,
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 135. Bake it ina
slow oven, either in a raised crust, or pie-dish, with a
thick crust, ornanented. i

Large pies are made as above; but with a goose out-
wards, then a turkey, a duck next, then a fowl ; and either
tongue, small birds, or forcemeat, in the middle.

Giblet Pie.” = -

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 isbaked, pour into it a large tea-cupful of cream.

Sliced potatoes added to it, eat extremely well.

Pigeon Piec. : )

Rub the pigeons with pepper and salt, iuside and out’;
in the latter put a bit .of*dutter, and, if approved, some
parsley chopped with the livers, and a little of the same
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. seasoning. Lay a beefsteak 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 bit oneach pageon 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, ina hele
made in the crust, three feet nicely cleaned, to show what
pie itis.

' - Partridge Piein a Dish.

Pick and singe four partridges; cut off the legs at the
knee; season with pepper, salt, chopped parsley, thyme, -
and mushrooms. Lay a veal-steak, and aslice of lam at
the bottom of the dish ; put the partridges in, and half a
pint of good broth. Put puff-paste on the ledge of the dish,
and cover with thesame; brush it over w1th egg, and bake
an hour. ,

- Hare Pie, to eat cold.

Season the hare after it is cut up; and bake it, with eggs
and forcemeat, in a raised crust or dish. - When it is to be
served, cut off the lid, and cover it with jelly gravy, as in

page 123.
A French Pie.

Lay a puff-paste round on the ledge of the dish: and
put i3 either veal in slices, or rabbits or chickens jointed;
with forcemeat halls, sweethreads cut in pleccs, artichoke
bottoms, and a few truffles.

Vegetable Pie. . .

Scald and blanch some broad beans; cut young car-
rots; turnips, artichoke-bottoms, mushrooms, peas, onions,
lettuce; par sley, celery, or any of them you have; make
the whole into a nice stéw, with some good veal-vravy
‘Bake a crust over a dish, with a little lining round the
edge, and a cup turned up to keep it fromj sinking. When '
baked, open the lid, and pour in the stew.

" Parsley Pie.

Lay a fowl, or a few bones of the serag of veal, sea-
soned, into a dish; scald a colander-full of pickled parsley
' N
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in milk : season it; and add it to the fowl or meat, with-a&
tu.chl:i[lﬂOf any sort of good broth, or weak gravy. Wheg
it is baked, pour into it a quarter of a pint of cream scald:
cd, with the size of a walout of butter, and a bit of flour.
Shake it round, to mix with the gravy already in. :

Lettuces, white mustard leaves, or spinach, may be add-
€d to the parsley, and scalded before put in.

Turnip Pie. .

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

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

Potatoe Pie.

Skia some potatoes, and cut them into slices: season
thent ; and also some mutton, beef, pork, or veal. = Put
layers of them'and of the meat. ,

' An Herb Pie. ' :

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

Raised Crust for Meat Pies, or Fowls, &c.

Boil water with a little fine lard, and an equal quantity
of fresh dripping or of butter, but not much of either.
‘While hot, mix this with as much flour as you will want,
making the paste as stiff as you can, to be smooth, which
you will make it by good kneadiog and beating it with the
ralling-pin. When quite smoeth, put in a lump inte a cloth,
or under a pan, to soak till near . '

Those who have not a good hand at raising crust may do
thus : Roll the paste of a proper thickness, and cut eut the
top and bottom of the pie, then a long piece for the sides.

-Cement the bottom to the sides with egg, bringing the form-
er rather farther out, and pinclvng both together : put egg
between the edges of the paste, to make it adhere at the
sides. Fill your pie, and put on the cover, and pinch it

. | il
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and the side crust together. The same mode of uniting the
paste is to be observed, if the sides are pressed jntoa tin
form, in which the paste must be baked, after-it shall be fill-
ed and covered; but in the latter case, the tin sheuld be
buttered, and carefully taken off when done enough; and
as the form usually makes the sideg of a lighter colour than
is proper, the paste. should be put into the oven again for a
quarter of an hotir.  With a feather, put egg overat first.
PUDDINGS, &c.
Observations on making Puddings and Pancakes. .

The outside of a boiled pudding often tastes disagree-
gbly ; which arises from the cloth not being nicely washed,
and kept in a dry place. It should be dipped in boiling
water, squeezed dry, and floured when to be ysed.

- . If bread, it should be tied loose : if batter, tight over.

The water should boil quick when the pudding is put
in; and it should be moved about for a minute, lest the in-
gredients should not mix. .

Batter-pudding should be strained through a coarse
sieve, when all is mixed. Inothers, the eggs separately.

The pans and hasins must be always buttered.

A pan of cold water should be ready, and the pudding
dipt in as soon as it comes out of the pot, and then it will not
adhere to the cloth, — ‘

Very gooed puddings may be made nithout eggs: but
they must have as little milk as will mix, and must boil
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, either in
puddings or pancakes. Two large spoonfuls will sapply
the place of one egg, and the article it is used in will be
.equalty good. This is a useful piece of information, es-
pecially as snow falls at the season when eggs are dear-
est. Fresh small beer, or bottled malt liquots, likewise
serve instead of eggs. The snow may be taken up from
-any clean spot before it is wanted, and will not lose its
virtue : though the sooner it is used the better. '

Note.—The yolks and whites beaten long and separately

:make the article they are put into much lighter. -
O Altmond Puddings. :

'+ ‘Beat half a pound of sweet and a few bitter alhonds
with a spoonful of water ; then mix four ounces of butter,
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four eggs, two spooufuls of cream, warm with .the burtter,
one of brandy, a little nutmeg, and sugar to taste. Butter

some cups, halffill, and bake the puddings. o

Serve with butter, wine, and sugar.

Balked Almond Pudding.

Beat fine four ouuces of almonds, four er five bitter dit-
to, with a little wine, yolks of six eggs, peel of two lemops
grated, six ounces of hutter, near a quart of cream, and”
Jjuice of one lemon. Wken wcll mixed, bake it half an hour,
with paste round the dish.

Small Almond Puddings.

Pound eight ounces of almonds, and a few bitter, witha
spoonful of water; mix with four ounces of butter warm-
ed, four yolks and two whites of eggs, sugar to taste, two
spoonfuls of cream, and one of brandy ; mix well, and bake
in Mttde 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 pieked, lemon}peel, cinnamon,
and putmeg; swecten to taste; then mix four eggs put 2
paste round the dish, and bake slowly. ’ ]

Bread and Butter Pudding. >

Slice bread spread with butter, and lay it in a dish with
vurrants between each layer; and sliced citron, orange,
or lemon, if to be very nice. Pour over an unboiled cus-
tard of milk two or three eggs, a few pimentos, and a very
fittle ratafia, two hours at least before it is to be baked;
and lade it over to soak the bread. )

A Paste round the edge makes all puddings look bet-
ter, but is not necessary.

Orange Pudding.

Grate the rind of a Seville orange : put to it six ounces
of fresh butter, six or eight ounces of lump-sugar pound-.
ed : beat them all in a marble mortar, and add as youdo it -
the whole of eight eggs well beaten and strained ; scrape °
araw apple, and mix with the rest; put a paste at the bot- *
tom and sides of the dish, and over the orange mixture put ~

“cross bars of pas‘e.  Half an hour will bake it.

_ Another. Mix of orange paste two full spoons, with
six eggs, four of sugar, four ounces of hutter warm, and
put into a shallow dish witha paste lining. Bake twenty
minuteg. ) )
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WIU Paste 10 wrn out.
Outmeal Pudding
" Pour a quart of boiling milk over a pint of the best
Jine oatmeal : let it soak all night : rext day beat two eggs,
and mix a little salt; butter a basin that will just holdit:
cover it tight with a ' floured cloth, and boil it an hour and
ahalf. Eat it with cold butter and salt.
When cold, shce and toast it, and eat it as oat cake
buttered. - ,
Dutch Pudvlmg, or Souster.
Melt one pound of butter in half a piot-of milk ; mix
N2
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it into two pounds of flour, eight eggs, four spoonfuls 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 Rice Pudding. : ’

Soek four ounces of rice in warm water half an hour;
drain the latter from it, and throw it into a stew-pan, with
half a pint of milk, half a stick of cinnamon, and simmer
till tender. When cold, add four whole eggs well beaten;
two ounces of butter melted in a tea-cupful of cream : 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
fops and bottoms, and bake in a quick oven.

Light Puddings or Puffs. -

Melt three ounces of butter in a pint of cream; let it
stand till nearly cold : then mix two ounces of fine flour
and two ounees of sugar, four yolks and two whites of eggs,
and a little rose or orange-flower water. Bake in little
ocups buttered, half un hour. They should be served the
moment ghey are done, and only when going to be eaten,
or they.will not be light.

Turn out of the cups, and gerve with white wine and
sugar. : . .

' Little Bread Puddings.

- Steep the crumb of half a small loaf grated, in about a
piot of warm milk; when soaked, beat six eggs, whites
and yolks, and mix with the bread, and twe ounces of but
ter warmed, sugar, orange-flower water, a spoonful of bran-
dy, a little nutmeg, and a tea-cupful of cream. Beat all
well, and bake in tea-caps buttered. If currants are cho-
sen, a quarter of a pound is sufficient: if not, they are
good without: or you may put orange or lemon-candy.
Serve with pudding sauce.
Puddings iu haste.

Shred suet, and put with grated bread, a few .currants,
the yolks of four eggs and the whites of two, some grated
lemon-peel ‘and ginger. Mix ; and make into little balls
dhout the sige and shrpe of an egg, with alittle flour.
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Have ready a skillet of boiling water, and thfow them
in. TFwenty minutes will boil them ; but they w1ll rise
to the top when done.

Puddmg-sauce T
Princeton College Puddm S.

Grate the crumb of a small loaf, shred suet elght
ounces, and mix with eight ounces of currants, one of
citron mixed fine, one of orange, a handful of sugar, half a
nutmeg, three eggs beaten, yolk and white separately.
Mix, and make into the size and shape of a goose egg.
. Puthalf a pound of butter into a frying-pan; and when

.melted and quite hot, stew them gently in it 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 ; peur boiling milk over it, and cover
close. When soaked an hour or lwo, beat it ﬁne, and mix
‘with it two or three eggs well beaten.

Put it into a basin that will just hold it; tie a 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 plums, make a fine pudding, instead
of raisins, either with suet or bread 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 strained, add to the bread, with a
tea-spoonful of flour, an ounce of butter, two ounces of su-
gar, half a pound .of currants, an ounce of almonds beaten,
with orange-flower water, halfan ounce of orange, ditto le-
mon, ditto citron. Butter a basin that will exactly hold it,
ﬂoﬂr the cloth and tie tight over, and boil one hour

Brown Bread Pudding. o

~ Half a pound of stale brown bread grated, ditto of our-
mnts, ditto of shred suet, sugar and nutmeg ; mix with four
eges, 8 spoonful of brandy, and two spoonfuls of cream ;
boil in a cloth or basin that exactly holds it, three or four -

hours.

Baked Indian Pudding.
" Scald- three pints of new milk, stir into it one pint of fine
Tndian meal ; when cool, add salt, seven eggs, half apound -
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of stoned raisins, four ounces of butter, fine white sugas

and spice to please, and bake in a tin pan or glmd dish,

one hour and a half. .
Boiled Indian Pudding.

Take a pint of meal, add salt, wet it with one quart of
new milk, sugar and spice; put itinto a strong cloth and
boil five hours.

Eve's Puddir

Grate three quarters of a pound o bread mix it with
the same quantity of shred suet, the same of apples, and al-
go of currants ; mix with these the whole of four eggs, and
the rind of half a lemon shred fine. Put it into a shape;
boil three hours; and serve with pudding-sauce, the juice
ef halfa 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 out-
megs and sugar; tie it close in a buttered cloth; boilitin
hour; and turn it out with care, lest it should cnck
Mehed butter, a little wine, and sugar.

Cumberland Pudding. ’

Mlx 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 lum)
sugar, six eggs, half a nutmeg, a pinch of salt, the rind ofa

n mipced as fine as possible; and citron, orange, and
lemon, arge spoonful of each cut thin. Mix theroughly,
and put joto a basin; cover very close with floured cloths,
and boil three houra. Serve it with puddmg-sance, apd.
the juice of half a lemon, boiled together. .

Transparent Pudding. .

Beat eight eggs very well; put them into a stew-pan,
with halfa pound of sugar pounded fine, the same quantity
of butter, and some nutmeg grated. Set it on the fire, and
keep stirring it till it thickens. Thea set it into a basin te
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. Yeu may add candied orange
and citron if you like.

Batter Pudding.

Rub three spoonfuls of fine flour extremely smooth by

degrees iato a pint of milk : simmer till it thickens; stirimn:

R b U AOY S o .
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and grated lemon-peel. 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 Frat. L

Swell the rice with a very little milk over the fire ; then
mix fruit of any kind with it (currants, gooseberries scald-
ed, pared and quartered apples, raisins, or black currants);
with one egg into the rice, tobind it; boil it well, and serve

with sugar.
Baked Rice Pudding.

Swell rice as above : then add some more milk, an egg,
sugar, allspice, and lemon-peel. Bake in a deep dish.

Another for the family.—Put into a very deep pan half
a pound of rice washed and picked ;. two ounces of buiter,
four ounces of sugar, a few allspice peunded, and twe
quarts of milk. Lessbutter will do, or some suet. Bake

in a slow oven.
- Pumpkin Pudding.

Take one quart of stewed and strained pumpkin, add
nine beaten eggs, three pints of cream, sugar, mace, nut-
meg, and ginger in powder; bake in dishes three quarters
of an hour. ' o

An Apple Pudding. '

Boil very tender a handful of small rice in a small
quantity of milk, with a large piece of lemon-peel. Letit’
drain; then mix with it a dozen of geod-sized apples, boil-
ed to pulp as dry as possible; add a glass of white Wine,
the yolks of five eggs, two ounces of orange and citroun cat
thin; make it pretty sweet. Line amold or bisim witha
very good paste ; beat the five whites of the eggsto a very
strong freth, 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 yolks of two eggs, and a
bit of butter as large as a walnut ; simmer without boiling,
and pour to and from the saucepan, till of a proper thidé'
nesn ; and put in the dish. '

) An excellent plain Potatoe Pudding. :

Take eight ounces of boiled potatoes, two ounces of but=
ter, the yolks and whites of two eggs, a quarter of a pint
of cream, one spoonful of white wine, a morsel of salt, the

<¢ and rind of alemon ; beat all to froth ; sugar to taste..
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A crust or not as you like. Bake it. If wanted richer,
put three ounces more butter, sweet-meats aud almonds,
dpd another egg. '

‘ Potatoe Pudding with Meat.

. Boil them till fit to mash; rub through 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 pour the remainder of the batter. Bake a

fine brown.
Steak or Kidney Pudding.

If kidoey, split and soxk 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 or steaks in cover with
paste, and pinch round the edge. Cover with a cloth, and
hoil a considerable time,

y ’ Beef-steake Pudding.

Prepare some fine stcaks as in page 56 ; roll them with
fat between; and if you approve. shred onios, add a very
little. Lay a paste of suet in a basin, and put in the rol-
Yers of steaks; cover the basin with a paste, and pinch the
edges to keep the gravy in. Cover with a cloth tied close
and let the pudding boil slowly, but for a length of time.

" Baked Becf-sicak Pudding.

Make a batter of milk, two eggs and flour, ar, which is
much better, potatoes boiled and mashed through a colan-
der; lay a little of it at the bottom of the dish ; then put in
‘the steaks prepared as above and very well seasened;
pour the remainder of the batter over them, and bake it.

Mutton Pudiing.

Season with salt, pepper, and a bit of onion ; lay one lay-

cr of steaks at the bottom of the dish; and pour a batter of

toes boiled and pressed through a colander, and mix-
ed with milk and an egg, over them; then puiting the rest
-of the steaks, and batter, bake it.

Batter with flour, instead of petatoes, eat well, but re-
quires more egg, and is not so good.

"Anather—Cut slices off a leg that has been underdene,
and put them into a basin lived with a fine suet crust,
Season with pepper, salt, and finely-shred onion or shalot.

. Sugt Pudding.

Shred a pound of syet : mix with a pound and a quar-

ter. of flour, two eggs beaten separately, a little salt, and
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as little milk as will makeit. Boil four hours. It eals
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-suct Pudding.

Cut the crumb of a small loaf into slices; boil and sweet-
¢n two quarts of new milk, and pour overit. When soak-
ed, pour out a little of the milk; and mix with six eggs
well beaten, and half a nutmeg. Lay the slices of bread
iuto a dish; with layers of currants and veal-suei 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 suct, ditto flour, ditto currants, ditto
raisins stoned and a little cut, the rind of half a lemon
shred as fine as possible, six Jamaica pcppers in fine
powder, four eggs,a glass of brandy, a little salt, and
3 little milk as will make it of a proper consistence ; boil
it in a floured cloth, or a melon-mould, eight or nine hours.
Serve with sweet sauce. Add sometimes a spoonful of
peach-water for change of flavour.

This pudding will keep, after it is boiled, six months,
H kept tied up in the same cloth, and hung up, folded in a
sheet of cap-paper to preserve it from dust, being first cold.
W hen to be used, it must boil a full hour. )

, 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 make an excellent pudding; if
long boiled.

4 Custard Pudding.

" - Mix by degrees apint of goed milk with a large spoon-
ful of flour, the yolks of five eggs, some orange-flower wa-
ter, and a little pounded cinnamon. Batter a basin that
will exactly hold it, pour the batter in, and ti¢ a floured
cloth over. DPutin boiling water over the fire, and turn it
about a few minutes to prevent the egg going toone side.
Half an hour will boil it.

- Put currant-jelly on it, and serve with sweet sauce. -
o . Macaroni Pudding.

. Simmer an ounce or two of the pipe-sort, in a pint of

mitk, and a bit of lemon and cinnamon, till tender: put it
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“info a dish, with milk, two or three eggs, hit ‘eply one
white, sugar, nutmeg, a spoonful of rose-water, and alf a
glassof 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 improvement. -

- Carrot Pudding. .

"Boil a large carrot tender; then bryise 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 scald-
ed, a little cordial or brandy, a large spoonful of orange or
rose-water, a quarter of a nutmeg, and two ounces of su-
gar. Bake it in a shallow dish lined with paste; and
turn it out to serve, witha little sugar dusted over.

An excellent Apricot Pudding.

Have twelve large apricots; give them a scald till they
are soft; mean time pour on the grated crumbs of half a
small loaf, a pint of boiling cream; when half cold, four

" ounces of sugar, the yolks of four beaten eggs, and a glass
of white wine. Pqund the apricots in a mortar, with some
or all of the kernels; mix then the fruit and other ingre-
dients together; put a paste round the dish, and bake the
pudding half an hour. o

' " Baked Gooscherry Pudding.
~ Stew ‘gooseherries in a jar over a hot hesrth, or in a
sauce-pan of water till they will pulp.* Take a pint of
_ the juice pressed through a coarsg sieve, and beat it with
three yolks and whites of eggs beaten and strained, one

oupce and a half of butter ; sweeten it well, and put a crust
" yonnd the dish. A few crumhs of roll should be mixed
with the above to give a little consistence, or four ounces
of Naples biscuits. '
. A Green-bean Pudding.

‘Boil and blauch old beans, beat them in a mortar, with.
very little pepper and salt, some cream, and the yolk of an
cgg. A little spinach juice will give a finer colour, but it
is as good without. Boil it in a basin that will just hold it
.an hour: and pour parsley and butter over. .

Serve bacon to eat with it. ,

o Plum Pydding.

- Mix three quasters of:a pound of xaisfus, ong pound &
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suet, one pound of flour, six eggs, a little good milk, some
lemon-peel, a little salt. Boil it in a melon-shape six
hours. : - .

Brandy Pudding. L

Line a mould with jar-raisins stoued, or dried cherries,
then with thin slices of French roll, next to which put ma-
caroons; then the fruit, rolls, and cakes in siccession, un-
til the mould be full ; sprinkling in at times two glasses of
brandy. Beat four eggs, yolks and whites; put to a pint of
milk or cream, lightly sweetened, half a putmeg, and the
rind of half a lemon finely grated. Let the liquid sink
into the solid part; then flour a cloth, tie it tight over, and
boil one hour ; keep the mould the right side up. Serve
with pudding-sauce.

. Buttermilk Pudding. .

‘Warm three quarts of new milk; turn it with a quartof
‘buttermilk ; drain the curd through-a sieve: when dry,
pound in a marble mortar, with near half a pound of su-
gar, a lemon boiled tender, the crumb of a roll grated, a
putmeg grated, six bitter almonds, four ounces of warm but-
‘ter, 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 salaman-
-der; but serve as quick as possible, and with pudding-
sauce.

Curd Puddings, or Puffs.

Turn two quarts of milk to curd, press the whey from
T, rub through a sieve, and mix four ounces of butter, the
crumb of half a small loaf, two spoonfuls of cream, and half
a nutmeg, a small quantity of sugar, and two spoonfuls of
white wine. Butter little cups, or small patty-pans, and
fill them three parts. Orange-flower water is an improve-
_ment. Bake them with care.

Serve with sweet sauce in a boat.

~ Boiled Curd Pudding.

- Rub the curd of two gallons of milk well drained through
a sieve. Mix it with six eggs, a little cream, two spoon-
fuls of orange-flower water, half a nutmeg, flour and
crumbs of bread each three spoonfule, currants and raisins

half a pound of each. Boil an hour in a thick well-flour-
ed CIOﬂh I
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' Pippin Pudding. :

* Coddle six pippins in vine-leaves covered with water,
very gently, that the inside be done without breaking 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 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; likwise lemon, orange, and citron, in small
slices, but not so thin as to dissolve in the baking.

' Yorkshire Pudding. .

- Mix five spoonfuls of flour with a quart of milk, and
three eggs well beaten. , Butter the pan. When brown
by baking under the meat turn the other side upwards,
and brown that. It should be made in a square pan, and
ent into pieces to come to table. Set it over a chafing-
dish at first, and stir it some minutes.

A quick made Pudding. .

‘Flour and suet half a pound each, four eggs, a quarter
of a pint of new milk, a little mace and nutmeg, a quartes
of a pound of raisins, ditto of currants; mix well, and boil
three quarters of an hour with the cover of the pot on, or
it will require longer.

;o Ground rice Pudding. '

Boil a large spoonful heaped, in a pint of new milk, with
lemon peel and cinnamon. When cold, add sugar, nut-
meg, and two eggs well beaten. Bake with a crust round
the dish. :

A Welch Pudding.

Let half a pound of fine butter m:ﬁ gently, beat with it
the yolks of eight, and whites of four eggs, mix in six oun-
ces of loaf stigar, 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.

Dumplings. ‘

Of grated bread two 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 pimen-
to n fine powder. Mix with two eggs and a little. milk
in ta five dumplings, and fry of a fine yellow brown. Made
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with flour instead of bread, but half the quantity, they are
excellent. ‘

" Serve with sweetsauce. ’

Suet Dumplings. 1

* Make as pudding (‘page 153); and drop into boiling
water, or info boiling of beef : or you may boil them ina
cloth. '

Apple, €urrant, or Damson Dumplings, or Puddings.

Make as above, and line a basin with the paste tolerably
thin; fill with the fruit, and cover it; tie a cloth over tight;
and Loil till the frait shall be done enough. :
: Yeast 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
Targe stew-pan of boiling water; make the dough into balls,
the size of a middling apple ; throw them in and boil twenty
minutes, If youdoubt 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 rub’
it thick with butter. Put apples, in thin slices, into the’
dish, in layers, till full, strewing sugar between,. and bits
of butter. In the mean time, soak as many thin slices of
bread as will cover the whole, in warm milk, over which
lay a plate, and a weight to keep the bread close on the ap-
ples. Bake slowly three hours. To a middling sized’
dish use half a pound of butter in the whole. ,
Common Pancakes. -
Make a light batter of eggs, flour and milk. Fry in-
a small pan, in hot dripping or lard. Salt, or nutmeg, and"
ginger, may he 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, &¢. or clean snow, with flour and -
a very little milk, will serve as well as egg,
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. Fine Pancakes fried, without Butter or Lard.

Beat six fresh eggs extremely well; mix when strained,
with a pint of eream, four ounces of sugar, a glass of wine,
half a patmeg grated, and as much flour as will make it al-
most 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.

Par Réce. .

Boil half a pound of rice to a jelly in a small quantity
of water; when cold, mix it with a pint of cream, eightegg‘s,
a bit of salt and nutmeg : stir in eight ounces of butter just
warmed, and add as much flour a8 will make the batter
thick enough. Fry in as little lard or dripping as pos.

sible. '
' Irish Parcakes.

Beat eight yolks and four whites of eggs, strain thent
jnto a pint of cream, put a grated nutmeg, and sugar te your
taste; set three ounces of fresh butter on the fire, stir it,
and as it wafms pour it to the cream, which should be
warm -when the eggs are put to it; then mix smooth al-
most haif a pint of flour. Fry the pancakes very thin;
the first with a bit of butter, but not the others. '

Serve seversal, on one another. '

New-England Pancakes.

Mix a pint of cream, five spoonfuls of fine flour, seven
yolks and four whites of eggs, and a very little galt: fry
them very thin in fresh butter, and between each strew
sugar amd cinnamon. Send up six ox eight at once.

. Fritters. B

Make them of any of the batters directed for pancakes,
by dropping a small quantity into the pan: or make the
plainer sort, and put pared apples 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 chauge.
—Fritters for company should be served on a folded nap~
kin in thedish. Any sert of sweetmeat, or ripe fruit, may
be made into fritters.

Spanish Fritters. )

Cut the crum of a French roll into lengths, us
your finger, in whatshape you will. Soak insom
nutmeg, sugar, pounded ci(r)mamon, and an egg.

2 -
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well soaked, fry of a nice brown; and serve with butter,
wine, and sugar-sauce.
Potatoe 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 a lemon, and a little nutmeg. Beat this batter halfan -
_hour at least. It will be extremely light. Put a good-
quantity of fine lard in a stew-pan, and drop 2 spoonful of .-
the batter atatime intoit. Fry them and serve as a sauce,
a glass of white wine, the juice of a lemon, one desert-
spoonful of peach-leef or almond-water, and some white sit«
gar warmed together: not to be served in the dish.

Another way.—Slice 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, shonld,
he added to the batter.

Buckwheat Pancakes.

Mix three ounces of buckwheat flour, with a teacupfnl
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 wxll make the batter the usanal thick-
- mess for paacakes, aud fry them the same.

PASTRY.
Rich Puff Paste.

Puffs may be made of any sort of frait, but it should be-
prepared first with sugar.

Weigh an equal quantity of buiter with as maeh ﬁnt
flour as you judge necessary ; mix a little of the formef
with the latter, and wet it with as little water as will make
intoa stiffpaste. Roll it out, and putall 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 accus
tomed 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 lit-
tle water, and an e ‘ig well beaten—of- the former as little

as will suffice, or the paste will be tough. Boll, and fold
it three or faur times.



_PASTRY., 161

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

Crust for Venison Pasty.

To a quarter of a peck of fine flour use two pounds and
a half of butter, and four eggs; mix into paste with wurm
water and work it smooth and to a good consistence. 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 continu-
ance in the oven. '
: Rice Paste for Sweets. .

Boil a quarter of a pound of ground rice in 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 but-
ter, and one egg well beaten, and it will make an excellent
paste for tarts, &c.

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 sim-
mer till it swell. Put seasoned chops into a dish, and
cover it with the rice; by the addition of an egg, the rice

" will adhere better.
Rabbits fricasseed, and covercd thus are very good.
Potatoe Pasle. .

Pound boiled potatoes very fine, and add, while warm
asufficiency 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 stickiog, and rofl
it to the thickness wanted.

If it is become quite cold before it be put on the dish,
it will be apt to crack.

Raised crust 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 page 144.
Raise it; and if for custard, put a 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 egg is not to be warm-
- ed, but the milk should be warmed by itself—not to spofl
the crust, .
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" The above buiter will make a great deal of raised crust,
which must not be rich, or it will be difficult to preveat the.
sides from falling. : -
Excellent short Crust. s
Make two ounces of white sugar, pounded and sifte
quite dry : then mix 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 moderaic oven. . R
Another —Mix with a pound of fine flour, dried, an
ounce of sugar pounded and sifted; then crumble three
ounces of butter in it, till it looks all like flour, and, with
a gill of boiling cream, work it up to a fine paste. s
Another, not sweet, but rich.—Rub six ounces of butter
in eight ounces of fine flour; mix it into a stiffish
with as little water as possible ; beat it well, and roll it thin.
This, as well as the former, is proper for tarts of fresh or
preserved fruits. Bake in a moderate oven. ,
. A very fine Crust for Orange cheesecakes, or Sweetmeals,’
when to be particularly nice. ‘
Dry apound of the finest flour, mix with it three oun-.,
ces of refined sugar ; then work half a pound of butter with
your hand tillit come to froth; put the flour into it by de-
grees, and work into it, well beaten and strained, the yolks
of three, and whites of two eggs. If too limber, put some
Bour and sugar to make it fit to roll. Line your patty-
pans and fill. A little above fifteen miputes will bake
them. Against they come out, have ready some refined’
sugar beat up with the white of an egg, as thick as you
can; ice them all over, set them in tho oven to hardes,
and serve cold. Use fresh butter. - : o
Salt butter will make a very fine flaky crust; but iffor
mince-pies, or any sweet things, should be washed. :
Observations on Pastry.

An adept in pastry never leaves any part of it adheriqg ;

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 make
it as firm as possible; and if made early in the moruin,

. and preserved from the air until it is to be baked,; :hem%

.

.
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will find it much better. A good hand at pastry will use

- much less butter, and produce lighter crust than others.
Salt butter, if very good, and well washed, makes a fine
flaky crust. . : :

©Remark on using preserved Fruils in Pastry.

- Preserved fruits should cot be baked long; tiose that
have been done with their full proportion of sugar, require’
no baking ; the crust should be baked in a tin shape, and
the fruit be afterwards added; or it may be put into a
small dish, or tart-pavs, and the covers be baked 2n a tin -
cut out according to your taste. :

L . Apple Pie. )

“Pare and core the fruit, baving wiped (he 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 mean time place the
apples in a dish, a paste being put round the edge ; when
one layer is in, sprinkle half the sugar, and shred lemon-
peel, and squeeze some juice, or a glass of cider, Ifthe
apples have lost their spirit, put in the rest of the apples,

.sugar, and the liquor that you have boiled. Cover
with paste. "You may add some butter when cut, if eat-
en hot; or put quince-marmalade, orange-paste or cloveg,
to flavour.

Hot Aﬁpk Pie.~Make with the fruit, sagar, and a-
clove, and put a bit of butter in when cut open.

’ ' Cherry Pie
Should have a mixture of other fruit; currants or rasp-
berries, or both.

- Mince Pie.
. Of scraped beef frce from skin and strings, weigh 21b.
4lb. of suet picked and chopped, then add 61b. of currants
nicely cleaned and perfectly dry, 3ib. of chopped apples,
the peel and juice of two lenrons, a pint of sweet wine, a
nutmeg, a quarter of an ounce of cloves, ditto mace, ditto
pimento, in finest powper ; press the whole into a deep pan
wlhen 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-peel ready, and put

some of each in the pies when made.,

[ .
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Mince Pies without Meat. -

Of the best apples six pounds, pared, cored, and mins,
ced; of fresh suet, and raisins stoned, each three pounds,
likewise minced : to these add of mace and cinnamon, a;
quarter of an ounce each, and eight cloves, in finest pow-
der, three pounds of the finest powder sugar, three quar-
ters 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. S -

Have ready washed and dried four pounds of currants,
and add as you make the pies, with candied fruit,

Lemon Mince Pies.

Squeeze a large lemon, boil the outside till tender
enough to beat to a mash, add to it three large apples chop-
ped, and four ounces of suet, half a pound of currants, four
ounces of sugar; put the juice of the lemon, and candied
fruit, as for other pies. Make a short crust, and fill the.
patty pans as usual. : \

: Egg Mince Pies.

Boil six eggs hard, shred them small: shred double the
quantity of suet ; then put currants washed and picked,
ane pound, or more, if the eggs are 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,
Jemon, and citron candied. Make a light paste for them.

, Currant and Raspberry.

For a tart, line the dish, put sugar, and fruit, lay bars
across, and bake,

Light Paste for Tarts and Cheesecakes.

Beat the white of an egg to a strong froth ; then mix it
with as much water as will make three quarters of a pound
of fine flour into a very stiff paste ; roll it very thin, then
lay the third part of half a pound of butter upon it in_
little bits; dredge it with some flour left out at first, and
roll it up tight. Roll it out again, and put the same pro-
portion of butter ; and so proceed till all be worked up.

‘ Iccing for Tarts.

Beat the yolks of an egg and some melted butter well to~
gether, wash the tarts with a feather, and sift sugar over’
as you put them inthe oven. Or beat white of egg, wash
the paste, and sift white sugar
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Pippin Tarts.

Pare thin two orauges, boil the peel tender, an” shred
it fine; pare and core twenty apples, put them in a stew-
Ean, and as little water as possible; when half done, add

alf a pound of sugar, the orange-peel and juice; boit till
pretty thick. When cold, put itin a shallow dish, or pat-
typans 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 cramberry juice, with
the prunes and sugar; simmer; and whén ‘cold make
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 fresh butter, and beat all together.
Choose a very shallow dish, line it with a light puff-crust,

. and lay the paste of orangein it. You may ice it.
Apple 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, put a little of the water that the apples were boil-
ed in at bottom, strew them over with lump sugar or fine
Havanna; when cold, put a paste round the edges and .
over. ‘

You may wetit 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 in
bars. ’ :

Raspb Tart with Cream.
Roll out some thimﬂ'-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 opeq, and have ready the following mixture warm :
half a pint of cream the yolks of two or. three eggs well
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beaten, and a little sugar; and when this is added to the
tart, return it to the oven for five or six minnies.. - -
Orange Tart. N

Line a tart pan with thin puff-paste ; putinto it orange
anarmalade that is made with apple-jelly : lay bars of paste
over, and bake in a moderate oven. , : .

Fried Patties. :

Mince a bit of cold vea), .and six oysters, mix w'iﬂ::il
few crumbs of bread, salt, pepper, nutmeg, and a very
sinall bit of lemon-peel—add the liquor of the oysiem;
warm all in a tosser, but don’t boil ; let it go cold; have
ready a good puff-paste, roll thin, and cut it in ropnd or
square bits; put some of the above between two of them,twist
the edges to keep in the gravy,and fry them of a fine brewn.
a This is a very good thing; and baked, is a fashionahe

ish. : .

Wash all patties over with egg hefore baking.

Oyster Palties. '

Put a fine puff-paste into small patty-pans, and cever
with paste, with a bit of toast in each; and against .they
are baked have ready the following to fill with, taking
out the beard. Take off the beards of the oysters,cit the
other parts in small bits, put them in a small tosser, witha
grate of nutmeg, the least white pepper, and salt, 8 morsel
of lemon-peel, cut so small that you can scarcely see it, a
little cream, and a little of the oyster liquor. Simmer a
few minutes before you fill. . -

Observe to put a bit of crust into all patties, to keep
them hollow while baking.

Oyster Paitics, or small Pie. :

Open the oysters, separate them from the liquor, which
strain ; parboil them, after taking off the beards. Paxheil
sweetbreads, and cutling them in slices, lay them and the
oysters in layers, season very lightly with salt, pepper,
and mace. -Then put half a tea-cup of liquor, and the
same of gravy. DBake in a slow oven; and before you
serve, put a tea-cup of eream, a little more oyster-liqueor,
and a cup of white gravy all warmed, but not hoiled. Jf
for patties, the oysters should be cut in small dice, genily
stewed and seasoned as above, and put into the paste when
ready for table. ,
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‘ , Lodster Patties. . :
Make. with the same seasoning, a little cream, and the
smallest bit of butter. .

p ' Beef Patties.

Shred underdene dressed beéf with a little fat, season
with pepper, salt and a little shalot or onfon. Make a
plain paste, roll it thin, and cut in shape like am apple puff,
#1it with mince, pinch the edges, and fry them of a nice
brown. The paste should be made with a small quantity

‘of butter,egg, and mitk. . .

. Veal Patties. :

" Miace some veal that is not quite done with a little par-

sley, 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 tze patties are baked. ,
Turkey Patties. ‘

Mince some of the white part, and with grated lemon,
uitmeg, 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'"sgoonful of brandy, and four ounces of currants washed -
and dried. .

Bake in small pattypans. -

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 brandy, and a bit of sugar.
Bake as before. - C

i

Apple Puffs. .

" Pare the fruit, and either stew them in a stone jar on a
ot 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
‘piste, in a quick oven; a quarter of an hour will do them,
ifsmall. Orange or quince-marmalade, is a great, improve-

’ P L
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ment. Cinnamon - pounded, oronagé-ﬂower water, in
change. A A

Lemon Puffs. T e

Beat and sift a pound and a quarter of double refised
sugar; grate the rind of two large lemons, and mix itw'efﬂ
with the sugar; then beat the whites of three new-lald
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 en paper put on tin plates, in a moderate oven.
Don’t remove the pgxer till cold. . Oiling the paper will

with ease

make it come off
Cheese Puffs. -

Strain checse-curd from the whey, and beat half a pint .
basin of it fine in a mortar, with a spoonful and a half ‘of
flour, three egge, but only one white, a spoonful of
orange-flower water, a quarter of a nutmeg, and sugar 0"
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 with pudding-
sauce. ,

Exeellent light Pt{(:?. ol

Mix two spoonfuls of flour, a little grated lemen-peel,
some nutmeg, half 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 ; put a quantity
of lard in afrying-pan, and when quite hot, drop a dessert-

oonful of batter at a time : turn as they brown. Serve
them immediately, with sweet-sauce.

To prepare Venison for Pasty.

Take the bones out, thea season and heat the meat, 1a
it into a stone jar in large pieces, pour. upon it some plain
drawn beef gravy, but not a strong one, lay the boues on
the top, then set the jar in 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 next day. Remove the cake
of fat, lay the meat in handsome pieces on the dish; if not
sufficiently seasoned, add more pepper, salt, or pimento g8
necessary. Put some of the grav{, and keep the remain-
der for the time of serving. If the venison be this pre-
pared, 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. : '

[T S-S S M
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o " Venison Pasty. o
A shoulder boned makes a good pasty, but it must be
. "beaten and seasoned, and the want of fat supplied by that .
‘of 4 fine well-hung loin of mutton, steeped twenty-four hours
in equal parts of rape, vinegar, and port.
. The shoulder being sinewy, it will be of advantage te
Tub it well with sugar for two or three days, and when to
be used wipe it perfestly clean from it, and the wine.

A mistake prevails 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, and the flavour
will be preserved. Either in'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 pepper and saltat the bot-

tom of the dish, and some butter; then the meat nicely
_ ‘packed that it may be sufficently done, but not lie hollow

“to harden at the cdges. :

""The veuison 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; pat it into the middle by a fuonel,
quite hot, and shake the dish to mix well. It should be
seasoned with pepper and'salt. -

To make a Pasty of Beef or Mutton, to cat as well as
enison. - '

Bone a small rump or a piece of sirloin of beef, or a fat
loin of mutton, after banging several days. Beat'it very
‘well with a rolling pin; then rub ten pounds of meat with
four ounces of sugar, and pour over it a glass of port, and
the same of vinegar. Let it lie five days and nights;
wash and wipe the meat very dry, and season it very high
with pepper, Jamaica pepper, nutmeg, and salt. Lay it
in yoyr 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 over-
done before the meat be soaked—it must be done in a slow
dven.

Set the bones in a pau in the oven, with no more watex
than will cover them, and one glass of port, and a little.
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pepper and salt, that yon may have a little rieh gravy 6
add to the when drawa. .
Note~—Sugar gives a greater shortness, and better fla-
vour to meats than salt, too great a quantity of which har-
dens—and it is quite as great a preservative. ,
. Potatoc Pasty. :
Boil, peel, and mash potatoes as fine as possible; mix
‘then with salt, pepper, and a good bit of butter. Makea
aste ; roll it out thin like a large puff, and put in the po-
toe ; fold over one half, pinching the edges. - Bake ina
moderate oven.
) Cheap and Ercclicnt Custards.
Boil three pints of new milk, with a bit of lemon-peel, a
bit of cinnamon, apnd sweeten it. Meaowhile rub down
smooth a large spoonful of rice-flour into a cup of cold
milk, and mix with it two yolks of eggs well beaten. Take
a basin of the boiling milk, and mix with the eold, and
then pour that to the boiling ; stirring it one way till itbe- -
&ins to thicken, and is just going to boil up; then pour it
Into a pan, stir it some time, add a laxge spoonful of peach~
water, two tea-spoonfuls of brandy, or a little ratifia.
Marbles boiled in custaxd, or any thing likely to burg,
will, by shaking them in the sauce-pan, prevent it .from

¢atching.
- Rich Custard.

Boil a piat of milk with lemon-peel and cinnamon; mix
3 pint of cream, and the yolks of five eggs well beaten;
vwhen the milk tastes of the seasoning, sweeten it enough
for the whole; pour it into the cream, stirring 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. {f to be extremcly rich, put no milk, buta quart
of cream to the eggs. ’

: Baked Custard. :

Boil one pint of cream, halfa pint of milk; with mace,
cinnamon, and lemon-peel, a little of each. When cold,
mix the yolks of three eggs; sweeten, and make® your
cups or paste nearly full. Bake them ten minutes.

Lemon Custard. o

Beat the yolks of eight eggs till they are as white as

. Jmilk; then put te them a piat of boiling water, the rindy
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ounces of flour, six ounces of butter: two-thirds of wiikl
mix with the flour first; then wet it with six speonfuls of
water, and roll the remainder in. S

Another way.—Boil two large lemons, exr three small
ones, and after squeezing, pound them well together io 2
mortar, with four ounces of loaf-sugar, the yolks of six
egzgs, aod eight ounces of fresh butter.  Kill the patty-pans
Ralf 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 beat-

en in a mortar.
- Orange Cheesecakes.

‘When you have blanched half a pound of almonds, beat
them very fine, with orange-flower water, and half a 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 yolks of ten,
and whites of four eggs ; pound two candied oranges, and a
fresh one with the bitteraess boiled out, in a mortar, till as
tender as marmalade, without lumps; and beat the whole
tbgether, and put into pattypans.

Potatoec Cheesecakes.

Boil six ounces of potatoes, and four ounces of lemon..
peel ; beat the latter in a marble mortar, with four onnces
of sugar: then add the potatoes, beaten, and four ounces
of butter melted in & little cream. When well mixed, let
it stand to grow cold. Put erust in pattypans, and rather
more than half fill them. Bake ina quick oven half an
hour; sifting some double-refined sugar on them when go-
ibg to the oven. . -

This quantity will make a dozen. :
, Almond Cheesecakes: -
- Blanch and .pound four ounces of almonds, and a few.
Bitter, with a spoonful of water; then add four ounces of
sugar pounded, a spoonful of cream, and the whites of twe
eggs well beaten, mix all as quick as possible: put inte
‘very small pattypans, and bake in a pretty warm oven
inder’ twenty mioutes. _ .

Another way.—Blanch and pound four ounces of al-
monds, with a little orange-flower, or rose-water; them
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PART VII.

YEGETABLES.
Observations on dressing Vegetables.

'VEGETABLES should be carefully cleaned from i
sects, and nicely washed. Drain them the moment they
ate done enough. If overboiled, they lose their beauty
and - crispness. Bad cooks sometimes dress them with
weat; which is wrong, except carrots with boiling beef,

To begl Vegetables green. .

. Be sure the water boils when you put themin. Make
them boil very fast. Don’t cover, but watch them; and
if the water has not slackened, you may be sure they are
doue when they begin to sink. Then take them out imme-
diately, or the colour will change. Hard water, espe-
cially if chalybeate, spoils the colour of such vegetables
as should be green. )

. To boil them grecn in hard water, put a tea-spoonful of
salt of wormwood intothe water when it boils, before the
vegetables are put in.

To keep green Peas.
Shell, and put them into a kettle of water when it boils;
give them two or three warms only and pour them ipto &



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 isan
improvement. Gravy may be added, but then there will

be less of the flavour of the peas. Chop a bit of mint, and -

dtew in them. , :
To stew old Peas. '
Steep them in water all night, if not fine boilerss other-
wise only half an hour : put them iuto water enough just
to cover them, with a good bit of butter, or a piece of beef
“or pork. 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.
To dress Artichokes.

Trim a few of the outside leaves off, and cut the stalk
even. If young, half an hour will boll them. They .are.
Better for being gathered twe or three days first. Serve.
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them with melted butter in as many ‘small cups as there
are artichokes, to help with each.
Artichoke Bottoms.

If dried, they must be soaked, then stewed in weak gra-
vy, and served with or without forcemeat :in each. Or
they may be boiled in milk, and served with cream-saunce ;
or added to ragouts, French pies, &c.

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 fricas:

see-sauce.
To stew Cucumbers.

Slice them thick ; ‘or halve and divide them into two
Jengths ; strew some salt and pepper, and sliced onions: -
~add a lmle broth, or a bit of buttet. Simmer very slow-
1y ; -and before serving, if no butter was in before, put:some,
and a little flour; -or if there was butter in, only alittle
flour, unless it avants richness.

Anather way.—Slice the onions, and cut the cucumbers
large; flour them, ard fry them in some butter; thea
pour on some good broth or gravy, and stew them till done
enough. Skim off the fat.

To stew onions.

Peel large onions; fry gently of a fine brown, bat do
not blacken them ; then put them into a small stew-pan,
with a little weak gravy, pepper, and salt; cover and stew
two hours gently. They should ‘be li,htly floured at
first.

Roast onions
Should be done with all the skins on. Th 1y eat well
alone, with only salt and cold butter; or with roast pota.
toes; or with beet-roots. )
To stew Celery.

‘Washsix heads, and strip off their outer leaves; either
halye, or leave them whole, accordmg to their size cut
into lengths of four inches. Iut them iato a stew-pan with
a cup of broth, or weak white gravy : stew till tender; then
add two spoonfuls of creaw, and a lit!}> flour and butter
seasoned with pepper, salt, and nutmeg, and simmer all
{ogether.
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To beil Caulifiowers.

Choose those that are close and white. Cut oﬂ' ﬂ:e
leaves, and look carefully that there are no cater-

illars about the stalk. Soak an hour in cold water ; them
‘beil them in milk and water; and take care to skim the
sauce-pan, that not the least foulness may fall on the
flower. It must be served very white, and rather crimp.

Caulifiower in white Sauce. P

Half boil it; thep cut itinto 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 sim-
mer a few minutes, and serve. ‘

To dress Cauliflower and Parmesan. '

Boil a cauliflower ; drain it en a sieve, and cut the stalk
so that the flower, will stand upright about two inches
-above thedish. Put it into a stew-pan, with a little white
‘sauce ; Jet it stew till dene enough, which will be but a
few mioutes; then dish it with the sauce ¥ound, and put
Parmesan grated over it. Brown it with a salamander. -
: To dress Brocoli. -

Cut the heads with short stalks, and pare the tough skint
off them. Tie the smal shoots into bunches, and boil
them a shorter time than the heads.. Some salt must he put
jnto the water, Serve with or wlt.hout toast,

Spinach C
Requires great care jo washing and picking it. When
that is done, throw it into a sauce-pan that will just hold if,
sprioklé it with a little salt, and cover close. The 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, which is sold at the
tin-shops. A spoonful of cream is an improvement.
. To dress Beans.

Boil tender, with a bunch of parsley, which muet 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 inealy, boil, blanch, and lay
them in a white sauce ready-hot : Just heat them through '
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*in it, and serve. - If apy are not of a fine green; do not use
tham for this dish. =~ - . ,
oy French ‘Beans. o
% ring, and cut them ipto four or eight; the last looks
bes.. . Lay them in salt and water ; and when the sauce-
paa boils, put them in with some salt. As soon as they are
dong, serve them immediately,to preserve the green colour.
"Or when half-done, drain the water off, and put them in- -
tp. two spoonfuls of broth strained ; and add a little cream,
butter, and flour, to finish doing them. -
To stew red Cabbage. ‘ o
‘Slice a small, or-half alarge, 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 twe or three
spoonfuls of vinegar, and give one boil over the fire.
Serve it for cold meat, or with sausages on it. - :

_ Another way.—Shred the cabbage ; - wash it, and put»it»i .

over a slow fire, with-slices of onion, pepper, and salt, aud
a little plain gravy. When quite tender, and a few min-
utes bet%re 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 butttr, at the bottom, half a piot 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.
o Mushrooms. - C

- The cook should be perfectly acquainted with the dif-
ferent sorts of things called by this name by ignorant
people, as the death of many pefrsons has been occasioned
by carelessly using the poisonous kinds. .

- The eatable mushrooms first appear very small, and of
agound form, ona little stalk., ‘They growvery fast, and
the upper part and stalk are white. As thesize increases,
the under part gradusily opeus, and shows a fringed fur of *
a very-fine salmon-celour; -which- coatinues more or less -
till the mushroom has gained some size, and then turns te



>, BOXEITIU CODXTRY..

adark-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

far should be carefully avoided, thouzh mamy of them

have the. same smell (but not so strong) as theright 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 flaunel; cut out the fur, and take off the skin

from the others. Sprinkle them with salt, and put intoa-

stew-pan with some pepper-corns: simmer slowly till
done; then put a small bit of butter and flour, and two
spoonfuls- of cream; give them ome boil, and serve with
sippets of bread. ’
To stew Sorvel for Fricandeau and roast Meat.

Wash the sorrel; and put it into a stone jar, with ne
more water than hangs to the leaves. Simmer it as slow
8s you can ; and whea done enough, put a bit of butter, and

“beat it well.
A 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 very
thin slices; putin a few at a time not exceeding two or
three incheslong. Shake them in the seasoning, and then
put more ; cover the howl close, and let the salad be pre:
pared three hours before it is to.be eaten. Garnish with
parsley, and a few slices of the fat.

A Lobster Salad. '

Make a salad, and put some of the red part of the Job-
ster to it, cut. This forms a pretty contrast to the white
and green of the vegetables. Don’t pat much oil, ag shell-
fish absorb the sharpness of vinegar. Serve in a dish, not

abowl.
To boil Potatoes.

Set them oo a fire, without paring them, covered with -

oold water; let them half-boil then throw some salt in,
and a pint of cold water, and let them boil again' till al-

most done. Pour off the water ; and put a elearr cloth-over

them aod then the saucepan-cover, and set them by the
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fire to steam till ready. Many persons prefef steamers.
otatoes look best when the skin is peeled, not ‘eut.
_ Do new potatoes the same; but be careful they are ta-
ken off in time, or they will be watery. Before dressing,
rub off the skin with a cleth and salt, andthen wash,
. Tobroil Potatoes. S

Parboil, then slice and broil them. Or parboil, and
then set them .whole on the gridiron over a ver{ slow
fire ; and when thoroughly done, send them up with their
skins on. 'This last way is practised in many Irish fami-
lics.

Toroast Potatocs. - :

Half-boil, take off the thin peel, and roast them ofa
beautiful brown. ] o

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

Boil the potatoes, peel them, and break them to paste ;
then to two pounds of them, add a quarter of a piot of
milk, a little salt, and two olinces 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 salamanfler: or in scallops. ' ,

~ . To boil Squashes. .

Cut them in helves and clean away the seeds. Pnt
them into cnough boiling water to cover them and throw
" ina table spoonful of salt. When sufficiently done to pulp
casily, pour off the water, and mash them with a wooden
Jadle. Add salt and butter. When dished, dust over
some black pepper. B

: , Carrots _
Require a good deal of boiling : when young, wipe off the
skin after they are boiled; when old, boil them with the
salt meat, and scrape them first. \ "
.- Tostew Carrots.

Halfboil, then nicely scrape, and slice them into @
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 bioken.
Before serving, rab a verQy' little flour, with abit of butter,
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and warm up with them. If approved, chopped parsiey
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. :

Fricassce 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, madc of two spoonfuls of broth, a bit of mace,
half a cupful of cream, a bit of butter, and some flour, pep-
per, and salt.

Beet-roots
. Make a very pleasant addition to winter-salad; of which
they may agreeably form a full half, jnstead of being on-
ly used to ornament it. This root is cooling, and very’
wholesome. , .

It is extremely good boiled, and sliced with a small
quantity of vinegar, 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:
simmep till the gravy is tinged with the colour; then put
it into a small dish, and make a round of the button-onions,
first boiled till tender; take off the skin just before serv-
ing, and mind they are quite hot, and clear.
~Or roast three large onions, and peel off the outer skins
tﬂl they look clear; and serve the bect-root stewed round
them. .
If beet-root is in the least broken before dressed, it parts -~
with its colour, and looks ill.

Frying Herbs.

Clean and drain a good quantity of spinach-leaves, two
large handfuls of parsley, and a handful of green onjons.
Chop the parsley and onions, and sprinkle them among
the spinach. Set them all on to stew with some salt, and
a bit of butter the size of a walnut: shake the pan when
it begins to grow warm, and let it be closely covered over
a slow stove till done enough. Tt is served with slices of
broiled talves’ liver, small rashers of bacon, and eggs
(f]’:iid; the latter on the herbs, the other in a separate

ish.

e e
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: " Sea Cale o
Must be boiled very white, and served on toast like as-.
paragus. ~ ' '
To preserve several Vegetables to cat inthe Winter.

" For French beans, pick them young, and throw “in'o a
litlle wooden keg a layer of them three inches deep ; then
sprinkle them with salt, put another layer of beans, and
do the same as high as you think proper alternately with
salt, but not too much of this. Lay over them a plate, or
cover of wood, that will go into the keg, and put a hea-

vy stene on it. A pickle will rise from the beans and
salt. If they are too salt, the soaking and boiling will not
ke 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 Bect-roots, should be kept in
layers of dry sand for winter use; and neither they nor
potatoes should be cleared from the earth. Potatoes
should be carefully kept from frost. '
Store-onions keep best hung up 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 preserves
- its flavour and colour, and is very useful in winter.
" Small close Cabbages, laid on a stone floor before the
frost sets in, will blanch and be very fine, after many weéks
keeping. - ‘
PICKLES. Y
Rules to be observed with Pickles.
Keep them closely covered; and have a wooden spoon,
with loles, tied to each jar; all metal 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 cover-
“ed. i :

_‘Acids dissolve the lead that is in the tinning of sauce-

ans. When necessary to boil vinegar, do it in a stone
jar, on the hot hearth. Piekles 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 op
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Peel, slice, and salta pound of garlie three days, U
put it in the sunto dry. Salt and dry long pepper in the
safme way. ~ .

Prepare various sorts of vegetables thus : S

Quarter smajl white cabbages, salt three days, squeeze,

and set them in the sun to dry. o
~ Cauliflowers eut in their branches; take off the green
from radishes; cut celery in three-inch lengths; ditte
young I'rench beans whole.” Apples and cucumbers, choose
of the least seedy sort; cut them in slices, or quarters if
not too large. All must be salted, drained, and dried in
the san, except the latter : over which you must pour boil-
ing yvinegar, and in twelve hours drain them, but no salt
must be used. : . o

Put the spice, garlic, a quarter of a pound of mustard-
seed, and as much vinegar as you think enough for the
quantity yeu are to pickle, into a large stone jar, and one
ounce of turmeric, to be ready against the vegetables
shall be dried. When they are ready, observe the follow-
ing directions: Put some of them into a two-quart stone
jar, and pour over them oie quart of boiling vinegari
Next day take out those. vegetables; and when draived,
put them into a large stock jar, aud boiling the vinegar,-

pour it oversome more of the vegetables; let them lie a-
might, and do as above. Thus proceed till you have;
eleansed 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
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ver them, of vinegar, the brine of the lewpons, Jamaica
pepper, and ginger ; boil and skim it; when celd, 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 fieh or other sauces.

Q2
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: Olives E
Are of three kinds, Italian, Spanish, and French, of differ-
ent sizes and flavour; each sorts should be firm, though
some are most fleshy. - .
’ Preeerve them from the aiv. -

Pickled Onions.
" In the month of September, choose the small white
reund onions, take off the brewn skin, have ready a very
ice tin stew-pan of boiling water, throw in as many onions
48 will cover the top; as soon as they look 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 wide-mouth bottles, and
pour over them the best white wine vinegar, just hot, but
ot boiling. When cold, cover them. Should the outer
skin shrivel, peel it off. They must look quite clear.
. To pickle Cucumbers ard 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 instantly ; and
g0 on till green ; the last time put pepper and ginger. Keep
it in small stone jars.

To pickle young -Cucumbers.
- Choose nice young ones, spread them on dlshee, salt
them and let them lie a week—drain them, and, putting
them ina jar, pour boiling vinegar over them. Sét them
near the fire, covered with plenty of vine leaves; if they
do not become a tolerably good green, pour the vinegar
into another jar, set it over the hot hearth, and when it
Boils, pour it over them again, covering wnh fresh leavesy
whd thus do till they are of as good a eolour as you wish:
be careful not to use brass or bell-metal vessels; which,
when vinegaris pnt into them, become highly poisonotis.
- To pickle Walnuts.

- When they will bear a pin to go into them, put a brine
of salt and water boiled, and strong enoeugh to bear an egg
on them, being quite cold first. It must be well skimmed
while boxling. et them soak six days then chapge the
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brine, let them stand six more ; then drain them, and pour
over them in a jara plckle of the best white wine vinegar,
with'a good quantity of pepper, pimento, ginger, mace,
cloves, mustard-seed, and horse-radish ; all boiled together,
but cold. To every hundred of walnuts put six spoonfuls
of mustard-seed, and two or three heads of garhc or shalot,
bnt the latter is lcast strong.

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

. The pickle will serve as good ketchup, when the wal.
nuls are used.

Another way.—Put them into a jar, cover them with
the best vinegar cold, let them stand four months; then
pour off the pickle, and boil as much fresh vinegar as will
cover the walnuts, adding to every three quarts of vinegar
one quarter-pound of best mustard, a stick of horse-radish
sliced, one half-ounce of black pepper, one half ounce-of
eloves, 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 monthe. You may add two ounces of
garlic, or ‘shalot, but not boiled ia the vinegar.
© Of the plckle in which the walsuts stood for the first .
four months, you may make excellent ketchwy.

An excellent way to g:ckk Mushrooms, to preserve

avour.

Buttons must be rubbed w1th a bit of -flannel aud salt;
and from the larger, take out the red inside ; for when they
are black they will not do, being too old. Throw a little
salt over, and put them 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
jars They will keep two years, and are delicious.

To pickle Red Cabbage.
Slice it into a colander, and sprinkle each layer with
_salt; let it drain two days, then put it intoa jar, and pour
bollmg vinegar enough to cover, and put a few slices of red
beet-root: Observe to- choose the purple red cabbage.’
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Those who like the flavour -of spice will boil it with the
vinegar. Cauliflower cut in branches, and thrown in aftex
being salted, will look of a beawtiful red. - o
Mushroom Kctchup. C

Take the largest broad mushrooms, break them into an
earthen pan, strew salt over, and stir them now and then
for three days. Then let them stand for twelve, till there
is a thick scum over; strain, and boil the liquor with Ja-
-maica and black peppers, mace, ginger, a clove or two, and
-some mustard-seed. When cold, bottle it, and tie a blad-
der over the cork ; in three months boil it again 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 these you
have pickled ; throw a handful of salt among them, and
‘Set them by a slow fire ; they will produce a great deal of
liquor, which you must strain; and put to it four ounces
of shalots, two cloves of garlic, agood deal of pepper, gin-
ger, mace cloves, and a few bay-leaves—boil and skim
very well. When cold, cork close. In two months boil
it up again with a little fresh spice, and a stick of horse-
radish, and it will then keep the year; which mushroom
ketchup rarely does, if not boiled a second time. )

‘ Walnut Ketchup of the finest sort. .

Boil orsimmer a gallon of the expressed juice of wal-

" Duts when they are tender, and skim it well; then put i
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
unadulterated, if bought. ’

: Cockle Ketchup. .

Open the cockles, scald them in their own liquor; add
a little water when the liquor settles, if you have pot:
enough ; strain through a cloth, then seasen with every
savoury spice ; and if for brown sauce, add port, ancho-
vies, and garlic—if for white, omit these, and put a glass of

~ — EE _ ot i — ke A.’u&J
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sherry, lemonjuice and peel, mace, nutmeg, and white

pepper. If for brown, burn & bit of sugar for colouring.
It is better to have cockles enough than to add water ;

and they are cheap.

- Ta keep Capres.

.- Add fresh vinegar that has been scalded, and become

cold—and tie them close, to keep out the air, which makes

them soft.

E——
PART VIII.
T —

-+ SWEET DISHES, PRESERVES,
SWEETMEATS, &e.

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 ten-
der, pour off the milk, and add a bit of butter, a little su-
gar, and pounded cionamon. Shake it, that it do not
burn and serve.

Seuffle 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,
tp 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.

Snon-balls.

.- Swell rice in milk, strain it off, and having pared and
* cored apples, put the rice round them, tying each up in a
cloth. Put a bit of lemou-peel, a clove, or cinnamon, in
each, and boil them well. , ..
, Lent Potatocs. L
Beat three or four ounces of almondg, and three or four
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" bitter, when blanched, putting a little orange-flower wa-
ter to prevent oiling; add eight ounces of butter, four eggs,
well beaten and strained, half a glass of raisin wine, and
sugar to your taste. Beat all well till quite smooth, and
grate in three Savoy biscunits. Make balls of the above
with a little flour, the size of a chesnut ; throw them inté a
stew-pan of boiling lard, and boil them-of a beautifid .
yellow brown. Drain them on a sieve.

Serve sweet sauce in a boat, to eat with them. _

A Tanscy.

Beat seven eggs, yolks and whites separately ; add a
pint of cream, near the same of spinach-juice, and a little
tansey juice gained by pounding in astone mortar, a quar-
ter of a pound of Naples biscuit, sugar to taste, 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 d’Amour. :

Cut a fine rich puff-paste rolled thin, with tin shapes
made on purpose, one size less than another, in a pyramid-
ical form, and lay them so; then bake in a moderate oven,

“that the paste may be done sufficiently, but very pale..
" Lay different coloured sweetmeats on the edges.

A very nice Dish of Macaroni dressed sweet.

Boil twa ounces in a pint of milk, with a bit of lemon-peel,
and 3 good bit of cinnamon, till the pipes are swelled to |
their utmost size’ without breaking. - Lay them on a cus-
tard-dish, and pour a custard over them hot. Serve cold.

Floating Island.

Mix three half pints of thin cream with a quarter of a’
pint of rasin wine, a little lemon-juice, orarge-flower wa-

. ter, and sugar : put into a dish for the middle of the table,

and put on the cream a froth, which may be made of rasp-

berry or currant-jelly. :

Another way.—Scald a sharp apple; pulp it through a
sieve. Beat the whites of two eggs with sugar, and a spoon-
ful of orange-flower water ; mix in by degrees the pulp, and
beat all together until you have alarge quantity of froth; .
serve it cn 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 lemon, su-
gar, and wine, as wbove; or put thefroth on a custard.
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Flummery. -

Put three large handfuls of very small white oatmeal to
ateep a day and night in cold water : then pour it off clear
and add as much more water, and let it stand the same

‘time. Strain it through a fine hair sieve, and boil it till
it be as thick as hasty pudding; stirring it well all the
time. When first strained, put to it one large spoonful of
white sugar. and two of orange flower water. Pour it into
shallow dishes ; and serve to eat with wine, cider, milk,
or cream and sugar. It is very good. .

.. Dutch Flummery.

‘Boil two ouuces 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 thia rind of one lemon, and rub a
few lumps of sugar on another lemon to obtain the essence,
and with them add as much more sugar as shall make it
sweet enough; and having beaten the yolks of seven eggs,
give them and the above, when mixed, one scald; stir all
the time, and pour it into a basin ; stir it till half cold ;
then let it settle, and put it into a melon shape. ,

Rice Flummery. S

Boil with a pint of new milk, a bit of lemon-peel, and
cionamon: wix 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 abitter almond bea-
ten; 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 cus-
tard round; or put a teacupful of cream into half a pint
of new milk, a glass of white wine, half alemon squeezed,
and sugar. ‘

, . . Firmity. .

To a quart of ready-Bbiled wheat, put by degrees two
quarts of new milk, breaking the jelly, and then four oun-
ces of currants picked clean, and washed; stir them, and
boil till they are done. Beat the yolks of three eggs, and
alittle nutmeg, with two or three spoonfals of milk ; add
this to the wheat ; stir them together while over the fire;
then sweeten, and serve cold in a deep dish. Some per-
sons like it best warm. -

Curds and Crcam. )
Put three or four pints of milk into a pan a little warm,
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and then add rconet. When the curd .is come, lade i
with a saucer into an earthen shape perforated, of any form
you please. Fill it up as the whey drains off, without
breaking or pressing the curd. Ifturned only two hours
before wanted, it is very light; but those who like it
harder, may have it so, by making it earlier, and squeez~
" ing it. Cream, milk, or a8 whip of cream, sugar, wine, and
lemon, to be put in the dish, or into a glass bowl, te serve
with the curd. - . ‘

Another way.—To four quarts of new milk warmed,
put from a pint to a quart of buttermilk strained, accord.
. ing to its sourness; keep the pan covered until the curd
“be of firmness to cut tiree or four times across with a

saucer as the whey leavesit; put it intoa shape, and £ill
up until it be solid enough to take the form. Serve with
cream plain, or mixed with sugar, wine, and lemon.

- A Curd Star.

Set a quartof 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 wéll beaten,and as much
galt as will lie upou 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, and a little cinnamon, rose-
water, orange-flower water, or white wine, to your taste ;
and put into astar form, or any other. Let it stand some
hours before you turn it into a dish; then put round it
thick cream or custard.

Blancnange, or Blamange. .

Boil two ounces of isinglass in three half 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 al-
monds ; let it boil once up, and py it into what forms you
please. If notto be very stiff, a little less isinglass will do.
Observe to let the blamange settle before you 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

" moulds. oo C
An Excellent Trifle.

Lay macarocne and ratafia-drops over the bottom of.
your dish, and pour in as much rafsin-wine as they will
suck up ; which when they bave done, pour on them cold
rich custard made with more eggs than directed ‘in the
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foregoing pages, and some rice-flour. It must stand two
or three inches thick; on that put a layer of raspberry
jam, and cover the whole with a very high whip made the
day before, of rich cream, the whites of two well beaten
eggs, sugar, lemon-peel, and raisin wine, well beat with a

whisk, kept only to whipt syllabubs and cream. If made.

the day before used, it has quite a different taste, and i
solid and far better.
Gooseberry or Apple Trifle.
Scald such a quantity of either of these fruits, as, when
pulped through a sieve, will -make a thick layer at the

bottom of your dish; if of apples, mix the rind of half a’

lemon grated fige ; and to both as much sugar as will be

pleasant. ‘ ’
Mix half a pint of milk, half a pint of cream, and the
. yolk of one egg : give it ascald over the fire, and stir it
all the time; don’t let it boil ; add a little sugar only, and
letit grow cold. Lay it over the apples with a spoon ; and
then put on it a whip made theday before, as for other
Trifle.  ~ .

’ Chantilly Cake, or Cake Trifle. .

Bake a rice cake inamould. When cold, cut it round
. about two inches from the edge with a sharp knife, taking
carenot to perforate the bottom. Put ina thick custard,

and some tea-spoonfuls of raspberry jam, and then puton a -

high whip.
Gooseberry Fool. o

Put the fruitinto a stone jar, and some good Lisbon su-
gar; set the jar on a stove, or in asauce-pan of water over
the fire; if the former, a large spoonful of water should be
added to the fruit. When it is done enough to pulp, press
it through a colander; have ready a sufficient 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. BN ‘

- Apple Fool.

Stew apples as directed for gooseberries, and then peel

?nd pulp them, Prepare the milk, &c. and mix as be
ore. -

' R

o
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Orange Fool.

Mix the juice of three Seville oranges, three eggs well

aten 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 but-
ter, but it must not be boiled ; then pour it into a dish for
eating cold. )
A Cream.

Boil half a pint of cream, and half a pint of milk, 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-

oonful of flour, having been rubbed down with a little
cold milk, and mixed with the above. When cold, put a .
little lemon-juice to the eream, and serve it in cups or
temonade-glasses.

- An excellent Cream. ,

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

Burnt Cream. ;

Boil apint of cream with a stick of cionamon, 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,

Poiling lemon-peel in it. When cold, sift a good deal of
* sugar over the whole, and brown the top with a salaman-
der.

- Sack Cream. )

Boil a pint of raw cream, the yolk of an egg well beat-
en, two or three spoonfuls of white wine, sugar, and lemon-
peel; stir it over a gentle fire till it be as thick as rich




- SWEET DISHES. 193

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 wellin a little cream, sweeten, apd'put -
to it two glasses of the best brandy ; and when well mixed,

our to it a quart of thin cream: set it over the fire, but
dan’t let it boil ; stir one way till it thickens, then pour in-
ta cups, or low glasses.

When cold it will be ready. A ratafia-drop may be -
put in each if you chooseit. ~If you wish it to keep, scald
the cream previously.

Ratafia Cream. - .

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

. Another way.—Mix half a quarter of a pint of ratafis,
the same quantity of mountain wine, the juice of two or
three lemons, a pint of rich cream, and as much sugar as
will make it pleasantly-flavoured. Beat it with a whisk,
and put- 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 eold ;
put the juice of a lemon in a dish, or bowl, and pour the
cream upon it, stirring it till quite cold. ‘
’ Yellow Lemon-cream, without cream.

Pare four lemons very thin into twelve large spoanfuls
of water, and squeeze the juice on seven ouﬁ{és of finely-
pounded sugar; beat the yolks of nine eggs well ; add
the peels and juice beaten together for some time; then
strain it through a flannel into 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 en the lemons hefore they

A ] xzm .y.ﬁs& ‘



194 *  DOMESTIC COOKERY.

are pared, or after, as the peel will be so thin as not te fake
all the essence, and the sugar will attract it, and give a
better colour and flavour. .o
White-lemon Cream
Is made the same as above; only put the whites of the
eggs in lieu of the yolks, whiskmg it extremely well h
froth. :
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 bowlthat
you ‘are to serve in, the juice of three lemons strained with
as much sugar as will sweeten the cream ; which pour inte
the dish from a large tea-pot, holding it hlgh and moving
it about to mix with the juice. Itshould be made at least
six hoars before it be served, and will be still better if a
day.
, Almond Crear. )

Beat four cunees 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 juioe 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-pecl : whip it to a froth, remove the
peel, and serve in a dish.

Coffee Cream, much 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
bnght pour it to the jelly, and add a pint of very good
cream, and as much fine Lisbon sugar as is pleasant;
give one boil up, and pour into the dish.

It should jelly, but not be stiff. Obgerve that youl:
coffee’ be fresh. )

Chocolate Cream.

Scrape into one quart of thick cream, one ounce of the

best chocolate, and a quarter of a pound of sugar; boil
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and mill it; when quite-smooth, take it off, and leave §

‘to- be cold ; then add the whiles of nine eggs. Whisk;

and take up the froth on sieves, as others are done; and

serve the froth in glasses, to rise above some of the cream,
/ Apple Cream.

Pare and core ten good apples; beat them in a mortar,
-with a pint of cream ; strain it into: a dish; and put su-
gali,l bread-crumbs, and a glass of wine, to it. Stir it
well.

' Excellent Orange Cream.

" Boil therind of a Seville orange very tender; beat it

\§ne in a mortar: put to it a speonful of the best brandy,
the juice of an orange, four ounces of loaf sugar, and the
yolks of four eggs ; beat all together for ten minutes; then
by gentle degrees, pour in a pint of boiling cream; beat
till cold; put into custard-cups set into a deep dish off
boiling water, and let them stand till cold again. Putat
the top small strips of orange-paring cut thin, or preser-
ved chips. | :

. Raspberry Cream. .

Mash the fruit gently, and let them drain; then sprin-
kle a little sugar over, and that will produce more juice;
then put the juice to some cream, and sweeten it; aftér -
which, if you choose 'to lower it with some milk, it will
not curdle; which it would, if put to the milk, before the
eream ; but it is best made of raspberry-jelly, instead of
jam, when the fresh fruit cannot be obtained. =
. Another way.—Boil one ounce of isinglass-shavings in

_ three pints of cream, and new milk mixed, for fifteen min-
utes, ox until the former be melted; strain it through a
hair-sieve into 2 basin; when cool put about half a pint of -
raspberry-juice, or syrup, to the milk and cream ; sfir it
till ‘well incorporated ; sweeten, and add a glass of bran-
dy ; whisk it about till three parts cold ; then put it into
2 mould till quite cold. . ¥n summer use the fresh juice ;

winter, syrup of raspberries. '
Spinach Cream. v

Beat the yolks of eight eggs with a woodew” spoon ora
whisk ; sweeten them a good deal ; and put to them a stick
of cinnamon, a pint of rich cream, three quarters of a pint
of new milk ; stir i well; gen add a quarter of a piot

a .
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of spinach-juice ; set it over a gentle stove, and stir it ens.
way constautly till it is as thick as a hasty puddiag. Pus :
into a custard-dish some Naples biscuits, or preserved-
orange, in long slices, and pour the mixture over them.. It
is to be eaten cold ; and is a dish either for supper, or for
a second course. ®

_ . Clouted Cream. B

String four blades of mace on a thread ; put them to
gill of new milk, and six spoonfuls of rose-water; simmer
a few minutes ; then by degrees stir this liguor strained in-
to the yolks of two new eggs well beaten. _ Stir the whole
into a quart of very good cream, and set it over the firey

. stir it till hot, but pot boiling hot; pour it into a deep
dish, and let it stand twenty-four hours. Serve itina
cream dish, to eat with fruits. . Many people prefer it
without any flavour but that of cream ; in which case use
a quart of new milk and the oream, or do it as the scalded
cream.

‘When done enough, a roand mark will appear on the
surface of the cream, the size of the bottom of the pan itis
done in, which is ealled the ring ; and when that is seer. -
remove the pan from the fire.

A Froth to set on Cream, Custard, or Frifl;
which looks and eats well. :

Sweeten half a pound of the pulp of damsons, or any:
other eort of sealded fruit, put to it the whites of four eggs
beaten, and beat the pulp with them until it will stand as
high as youw ehoose; and being put on the eream, &e. with |

_aspoon, it will take any form; it should be rough, to ini-
tate a rock. '

A Cover far Swechnr ats.
Dissolve eight ounces of double-refined sugar in three
- ot four spoonfuls of water, and thres or four drops of lemon:
juice; then put itinto a copper untinoed skillet ; when it
boils to be thick, dip the bandle of & spoon in it, and put
that into a piot-basin of water, squeeze the sugar from the -
gpoon into it, and eo en till you have all the sugar. Take
abit out of the water, and if it snaps, and is brittle whea - .
oold, it is done enough ; but only let it be three parts cold, -
then pour the water from the sugar, and having a copper
- “foxm oiled well, rum the sugar on if, in the mpuner of &

-
.

T —



SWEET DISHESY - 1)

mage, and when cold you may put it on the dish it is to
odver: but if on trial the sugar is not brittle, pour off the
water, and return it into the skillet, and boil it again. Tt
should look thick like treacle, but of a bright light gold-
‘colour. It is a most elegant cover. '

' €alf’s Feet Jelly.

Boil two feet in two quarts and a piot of water till the
feet are broken, and the water half-wasted ; strain it, and
when cold, take off the fat, and remove the jelly from the,
sediment; then put it.into a saucepan, 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 saucepan oa-
the fire, but don’t stir the jelly after it begins to warm. Let
it boil twenty minutes after it rises t6 a head ; then pour
it through a flannel jelly-bag, first dipping the bag in hot
water toprevent waste, and squeezing it quite dry. Ran
the jelly through and through until clear; then put it into
glasses or forms. ‘ ,

‘The following mode will greatly facilitate the clearing
of jelly : When the mixture has boiled twenty minutes,
throw in a tea-cupful of cold water; let it boilfive minutes
Ionger; then take the sauce pan off the fire covered close,
and keep it half an hour; after which, it will be so clear-
a8 to veed only once running through- the bag, and much

" waste will be saved.

Observe, feet for all jellies are boiled so long by the.
pebple who sell them, that they are less putritious ; 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.

" Note: jelly is equally good made of cow-heels nicely
cleaned; and as they make a strenger jelly, this observa«
tion may be useful. .

Another may.—Boil four quarts of water with threer
~ ealf’sfeet, or two cow-heels, that have beea only scalded;
till balf wasted ; take the jelly from the fat and sediment,
mix with it the juice of an orange and twelve lemons, the

els of three ditto, the whites and shells of twelve eggs;

rown sugar to taste, near a pint of raisin wine, one ounce
of coriander seeds, a quarter of an oance of allspice, a ki?
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of cinnamon, aud six cloves, all bruised, after having pre-
viously 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 teas
cupful of water, in which a bit of beet-root has been boiled,
ang run it through the bag when all the rest is run out;
and this is to garnish the other jelly, being coeled on 2
plate; but this is matter of choice. This jelly has a very
fine high colour and flavour.

. Orange Jelly. 2

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 luu:xx
sugar, and a quarter of a pint of water, and beil till it
most candies. Have ready a quart of isinglass-jelly made
with two ounces; putto it the syrup, and boil it onee uip ;
strain off the jelly, and let it stand to settle as above, be-
fore it is put into the mould. -

'Hartshorn Jelly.

Simmer eight ounces of hartshorn shavings with two
quarts of water to one ; strain it, and boil it with the rinds
of four China oranges and two lemons pared thin; when
ocol, add the juice of both, half a pound of sugar, and the
whites of six eggs beaten to a froth: let the jelly have
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, and
sweeten and boil it up; theénstrain it into a shape. ‘
o The sugar must be good loaf, or the jelly will not be

ear.
- Cranberry and Rice Jelly. - . -

Boil and press the fruit, straia the juice, and by degrees-
mix into it as much ground rice as will, when boiled,

thicken to a jelly ; boil it gently, stirring it, agd sweeten -

to your taste. Put it in a basin or form, and serve to eat
as the afore-directed jelly, with milk or eream. -

Apple Jelly, to serve at table. ,
- Prepare twenty golden pippins; boil them in a piut
and s half of water from the spring, till quite tender ; thén,
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strain the liquor through a colander. To every pint puta
gg:md of fine sugar; add grated orange or lemon; then

il to a jelly. '

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

To scald Apples.

‘Wrap each in a vine-leaf, and pack them close in a nice
gaucepap ; and when full, pour as much water as will cover
them. Set it ever a gentle fire, and let them simmer slow-
1y till done enough to take the thin skin off when cold.
Flace them in a dish, with or without milk, cream, or cus-
tard; if the latter, there-should be no ratafia.

Dust fine sugar over the apples,

' Stewed Golden Pippins.

Scoop out the core, pare them very thin, and as you do
#, throw them in water. For every pound of fruit, make
half a pound of single-refined sugar iuto 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 cornes oy
dessert. : '
Black Caps.

- 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 sweeten it for
sauce. ,

Another way.—'T'ake off a slice from the stalk end of
some apples, and core without pariug them. Make rea-
dy as much sugar as may be sufficient to sweeten them,
and mix it with some grated lemon, and a few cloves j
fine powder. Stuff the holes as close as possible with this,

and turn the flat end down on a stew-pan: sct them on a
very slow fire, with half of raisin wine, and the same of
water ; covor them .close, and now and then baste them
with the liquor ; when done enough, black the tops witha

salamander, ‘
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. Stewed Pears.

Pare, and halve or quarter large pears according to their
size ; throw them into water, as the skin is taken off Lefore
they are divided, to prevent their turning black, Pack
them round a block-tin stew-pan, and sprinkle as much su<
gar over as will make them pretty sweet, and add lemon-
peel, a clove ortwo, and some allspice cracked ; Just cov-
er them with water, and put some of the red liquor, as di-
rected in another article. Cover them close, and stew
three or four hours; when tender, take them out, and pour
the liquer frem them. :

Baked Pears.

These necd 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
en a dish. They should be baked three or four times,
and very gently.

Orange Butter. .

Boail six bard eggs, beat them in a mortar with tyo
ounces of five sugar, three ounces of butter, and two oun~
ees of blanched almonds beat into a paste. Moisten with
erange-flower water, and whea all is mixed, rub it through
a colander on a dish, and serve sweet biscuits hetween.

Wine Roll.

Soak a small voll in raisin wine till it will hold no more ;
put it in the dish, and pour round it a custard, or cream,
sugar, and lemon-juice. Just before it is served, sprinkle
ever it some nonpareil comfits; or stick afew blanched
slit almonds into it. -

m Sponge buiscuits ma,y be used instead of the roll.

0 re Fruit for Children, a far more wholesome

prees th({;z in Piesand I‘éluddings. may

Put apples sliced, or plums, currants, gooseberries, &c.

to a stone jar, and sprinkle as much Lisbon sugar as ne-
cessary among them ; set the jar on a hot hearth, or in a
sauce-pan of water, and let it remain till the fruit is per-
feetly done.

Slices of bread, or rice, may be either stewed with the
fruit, or added when eaten; the rice being plain boiled..

e e .;.w
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To prepare Ice for Iering.

€et a few pounds of ice, break. it almost to powder,
throw a large handful and a half of salt among it. Yon
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, so0 as to touch every possible part. In a
few minutes put a spatula or spoon in, and stir it well, re-
moving 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 whale in the ice, as you cannot use a
gpoon 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 facilitate its boiling.

: " Ice Waters. N

Rub some fine sugar 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 sher-
bet, and strain it before it be put into the ice-pot. If orange,
the greater proportion should be of the China juice, and
only a little of Seville, and a small bit of the peel grated
by the sugar. .

Currant or Raspberry Water Icc.
_ The juice of these, or.any other sort of fruit, being
gained by squeezing, sweetened, and mixed with water,
will be ready for iceing.
, Ice Creams. o

Mix the juice of the fruits with as much susar as will
be wanted, before you add cream, which should be of a
middling richness. e

. Bromwn Bread Ice. ,

Grate as fine as possible stale brown bread, soak a sma!l

proportion in cream twe or three hours, sweeten and

iceit. . :
. ’ ‘ Ratafia Cream. )
Blanch a quarter of an ounce of bitter almonds, and
beat them with a tea-epoonful of water in a marble mortar;
then rub with the paste two ouaces of lump-sugar, and
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simmer ten minutes with a tea-cup of cream, which add to
a quart more of cream, and having strained, ice it.
Colourings to stain Jellics, Ices, or Cakes.

For a beautiful red, boil fifteen grains of cochireal in
the finest powder, with a dram aud a Lialf of cream of tar-
tar, in half a pint of water, very slowly, half an hour,
Add in boiliog a bit of allum the size of a pca. Or use beet-
¥oot sliced, and some liquor poured over. v

For white, use almouds finely powdered, with a little
drop of water; or usc cream.

For yellow, yolks of eggs, or a bit of saffron steeped in
the liquor and squeezed.

For green. pound spinach-leaves or beet leaves, express
the juice, and boil in a tea-cupful in a sauce-pan of water
to take off the rawness.

Syllabub.

Put a pintand a half of port or white wine into a bowl,
nutmeg grated, and a good deal of sugar, then milk into it
pear two quarts of milk, frothed up. If the wine be not
rather sharp, it will require more for this quantity of milk.

Clouted cream may be put on the top, and pouuded”
cinnamen and sugar.

Another Syllabub.

Put a pint of cider, and a glass of brandy, sugar, and
nutmeg, intoa bowl, and milk intoit; or pour warm milk
from a large tea-pot some height into it. :

A very fine Syllabub. ,

In a large China bowl put a piot 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 nonpareil comfits.

Junket. .

Put warm milk ioto a bowl; turn it with rennet; then
put some scalded cream, sugar, and cinnamon, 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 half of fioe raisin wine, in a deep pan;

t to it the grated peel and the juice of three lemons.

eat, or whisk it one way haolf an homr; then putit on 2
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sieve with a bit of thin muslin laid smooth in the shallow
end till nextday. Putit in glasses. It will keep good
in a cool place ten days.

Lemon Honeycomb.

Sweeten the juice of a lemon to your tabte, aud put it
in the dish that you serveit in. Mix the white of an
that is beaten with a pint of rich cream, and a little sugar;

 whisk it, and as the froth rises, put it on the lemon-;mce.
Do it the day before it ie 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 thiug to flavour it.
A pretty Supper Dish

- Boil a tea-cupful of rice, in milk till tender : strain off
the milk, lay the rice in little heaps on a dish, strew over
them some finely powdered sugarand cinnamon, and put
warm wine and a little butter into the dish.

@ Savoury Rice.

‘Wash and plck some rice, stew it very gently in a small
guantity of veal, or rich mutton broth, with an onion a
blade of mace, pepper, and salt. 'When swelled, bat not
boiled to mash, dry it on the shallow end of a sieve before
the fire, and elther 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 wel]-picked rice, wash it well, and boil it
five minutes in water, strain it, and put itintoa 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 tliree eggs with the rice, and then line the bacon
with it about half an inch thick ; put into it a ragout of
chicken, rabbit, veal, of any thmg else. Fill up the mould,
and cover it close thh rice. Bake itin a quick ovenan
‘hour, turn it over, and send it to tabIe in a good gravy, or
curry-sauce.

Rice Edging see page 136.

Salmagundy
Is a beautiful small dish, 1f in nice shape, and 1f the co-
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lours of the ingredients are varied. For this purpose
chop se})arately'the white part of cold chicken or veal,
yolks of eggs bioiled hard, the whites of eggs, parsley, haif
* .a dozen anchoves, beet-root, red pickled cabbage, ham and
grated tongue, or any thiog 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
towards the top; choosing such of the ingredients for each
row as will most vary the colours. At the top a little
sprig of curled parsley may be stuck in; or, without any
thing on the dish, the salmagundy may be laid -in rows
or put into the half-whites of eges, which may be made to
stand upright by cutting off a little bit at the round end.
In the latter case, each half egg has but one ingredient.
Curled butter and parsley may ke 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 put it into a dish witheut
the liquor, and among it put some bits of butter and gra-
ted cheeae, 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
spoonful of this liquor, put the yolk of an egg beaten ina
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. Brown with the salamander.

Another.—Wash the macaroni, then simmer it in a lit-
tle broth, with a little pounded mace and salt. When

. quite tender, take- it out of the liquor, lay it in a dish,
grate a good deal of cheese over, then. cover that with
bread grated fine. Warm some butter without oiling, and
pour it from a boat through a little earthen colander all
over the crumbs, then put the dish in a Dutch. oven to
roast the cheese, and brown the bread of a fine colour.
Thebread should be in separated crumbs, and look light.
Omlet.
Make = batter of eggs and milk, and a very little flour ;
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put.to it chopped ‘parsley, green onions, or chives (the
latter is best), or a very small quantity of shalot, a little
pepper, salt, and a scrape or two of nutmeg. Make some
batter boil in a small frying-pan, and pour the above bat-
ter into it; when oneside is of a fine yellow brown, turn it
and do the other. Double it when served. Some scraped
lean ham, or grated tongue, put in at first, isa very plea-
sant addition. Four eggs will make a pretty sized omlet;
but many cooks will use eight or ten. A small proportion
of flour should be used. : ,

A good deal of parsley should be used.

Ramakins and omlet, though 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 bea-spoon; or roll it in crimping
rollers, work it through a colander, or scoop with a tea-
spoon, and mix with grated beef, tongue, or anchovies.
Make a wreath of curled pargley, to garnish.

: Ramakins

Scrape a quarter of a pound of common, and ditto of
best old cheese, ditto of good fresh butter ; then beat all in
a mortar with the yolks of four eggs, and the inside of a
small roll boiled in cream till soft; mix the paste then with
the whites of the eggs previously beaten, and put into
small paper paus made rather long than square, and bake
in-a Dutch oven till of a fine brown. They should be
eaten quite hot. Some like the addition of a glass of white
wine.

The baiter for ramakins is-equally good over macaroni
when boiled tender ; or on stewed broceli, celery, or cauli-
-flower, a little of the gravy they have been stewed in be-
ing put in the dish with them, but not enough to make the
vegetable swim.
. Potted Cheese.

Cutand pound four ounces of best cheese, one ounce and
a half of fine butter, a tea-spoonful of white pounded su-
gar, alittle bit of mace, and a glass of white wine. Press
it downin a deep pot.

Roast Cheese, to come up after Dinner.
Grate three ounces of fat cheese, mix it with the yolks
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of two eggs, four ounces of grated bread, and three ouneés-
of butter ; beat the whole well in a mortar, with a dessert--
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. Serve as hot as possible.’
. " Welch Rabbit. .

Toast a slice of bread on both sides, and butter it ; toast
a slice of best cheese on one side, and lay that next the
bread, and toast the other with a salamander ; rub muas-
terd over, and serve very hot, and covered.

Cheese Toast.

Mix some fine butter, made mustard, and salt, into a
wass; spread it on fresh-made thin toasts, ‘and grate or
scrape rich cheese upon them.

Anchovy Toast. :
- Bone and skin six or eight anchovies; pound them to
a mass with an ounce of fine butter till the colour is equal
and then spread it on toast or rusks:

Another way.—Cut thin slices of bread into any form,
and fry them in clarified butter. Wash three anchovies
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 poack Eggs. :

-Set a stew-pan of water on the fire ; when boiling, slip
an egg, previously broken into a cup, into the water;
when the white looks dore enough, slide an egg-slice under
the egg, and lay it on toast and butter, or spinach. As
soon as enough are done, serve hot. Ifnot fresh-laid, they
_will not poach well, and without breaking. Trim the rag-'
. ged parts of the whites, and make them look round.

T Buttered Eggs.
. Beat four or five eggs, yolk and white together, .put a
. quarter of a pound of butter in a basin, and then put that °
* in hoiling 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 beginsto warm; pour it inte
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a basin and back, then hold it again over the fire, stirring it
cogstantly in the sauce-pan, and pouring it into the basin,
. more perfectly to mix the egg and butter, until they shall
be hot without boiling.

Serve on toasted bread ; or in a basin, to eat ‘with salt
fish, or smoked herrings.

.. Scotch Eggs. :

Boil hard five pullet’s eggs, and without removing the
white, cover completely with a fine relishing forcemeat,
in which, let scraped ham, bear a due proportion. Fry
of a beautiful yellow brown, and serve with a good gravy
in the dish. : -

' A Pepper-pot. :

-To three guarts of water, put such vegetables as you
choose ; in summer, peas, lettuce, spinach, and two or
three onions : in winter, carrot, turnip, onions, and celery.
Cut them very small, and stew them with two pounds of
neck of mutton, and a pound of pickled pork, till qui.e ten-
der. Halfan hour before serving, clear a lobster or crab
from the shell, and put it into the stew. Seme people
choose very small suet dumplings boiled in the abeve.
Season with salt and Cayenne.

Instead of mutton, you may put afowl. Pepper-pot
may be made of various things,. and is understood to be a
proper mixture of fish, flesh, fowl; vegetables, and pulse.
A small quantity of rice should be boiled with the whole.

: A dish of Frying Herbs and Liver.

Prepare the frying herba as has been directed aniong
the vegetables, (agc 180: on which lay slices of liver
fried a beautiful brown, and slices of bacon just warmed 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 gar-
nished with the bacon separately.

To preserve Suet a trelvemonth.

As soon as it comes in, choose the firmest part, and pick
free from skin and veins. Ina 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

a
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then-in a linen bag, and keep it in a dry but not het place.
‘When used, scrape it fire, 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, Freneh beans for the
latter, and cucumbers for both processes: and put them,
with vine-leaves under and over, into a block-tin preser-
ving-pan, with spring-water to cover them, and then the
tin cover to exclude a}l air. Setit on the side of -a fire,
and when they begin to simmer, 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 skim=
mer : they. are to be peeled, and then done according te
the receipts for the several modes.

To clarify Sugar for Smweetmeats.

Break as much as required in large lumps, and put a
pound to half a pint of water, in a bowl,.and it will dissolve
better than when broken small. Set it over the fire, and the
well-whipt white of an egg ; let it boil up, and when rea
dy to run over, pour a little eold water ino give it a
check ; but when it rises a second time, take it off the fire,
and set itby 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 a skim-
mer, and pour the syrup into a vessel very quickly from
the sediment, _

To eandy any sert 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
siever in a lightly-warm oven, and turn it two or thrée
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 stores, from the stalks, and
(8 evéry pound weigh three quarters of a pound of lamp.

P T U ) m—«
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sugar; put the fruit into a stone jar, and eitherset it on a
hot hearth, or in a sauce-pan of water, and let them sim-
mer very slowly till soft; put them and the sugar into a
preserving pan, and boil them geatly 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 fruits
on the stick from within an inch of one end to beyond the
other, so as to make them look handsome. Simmer them
in some syrup two successive days, covering 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. .

: A beautiful preserve-of Apricots. -

‘When ripe, choose the finest aprigots; pare them as
thin 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 timebreak the stones, and blanch
the kernels. When the fruit has lain twe|ve hours, put it,
with the sugar and juice, and also the kernels, into a pre-

.serving-pan. Let it simmer very gefitly till clear: then
take out the pieces of agricots singly as they become so ;
put them ioto smallgpots, and pour-the syrup and kernels
over them. The scum must be taken off as it rises. Co-
ver with brandy-paper. ,

: To preserve Apricots in Jelly.

“ Pare the fruit very thin, and stone it ; weigh an equal
quantity of sugar in fine powder, and strew over it. Next
day boil very gently till they are clear, move them intoa
bowl, and pour the liquor over. The following day pour
the liquor to a quart of apple liquor made by boiling and
straining, -and .a pound of fine sugar; let it hoil quickly
till it will jelly ; put the fruit ito it, and give one boil,
skim well, and putinto small pots.

: - To preserve green Apricots or Peaches.

Lay vine or apricot leaves at the bottom of your pan;
then fruit, and so alternately till full, the upper layer be-
ing thick with leaves; then fill with spring water, and
eopver down, that no steam may come out. Set the pan 4f
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a distance from the fire, that in four or five hours they
may be only soft, but not cracked. Make a thin syrup of
seme of the water, and drain the fruit. When both axe
cold, put the fruit into the pan, and the syrup to it; put-
the pan at a proper distance from the fire till the apricots.
green, but on no account boil or crack ; remove them very :.
carefully into a pan with the syrup for two or three days;
then pour off as much of it as will be necessary, and boil’
with more sugar to make a rich syrup, aud puta little sLi-
eed ginger into it. When cold, and the thim syrup has all
been. drained from the fruit, pourthe thick over it The
former will serve to sweeten pies.
Apricots or Peaches in Bra

Wipe, weigh, and pick the fruit, and ave ready a
quarter of the weight of fine sugar in fine powder. Put the
fruit into an ice-potsthat shuts very close; throw the su-
gur over it, and then cover the fruit with ‘brandy. Be-
tween the top and cover ofthe pot, put a piece of double-
cap paper. Set the pot into a sauce-pan of water till’ the:
brandy be us hot as you can possibly bearto put your
finger in, but it must not boil.  Put the fruit into a jar, and :
pour the brandy on it. When eold, put a bladder over, .
and tie it down tight.

To dry Peaches and Apricots in halves.

Pare thin, and halve four pounds of fruit, weighing
them after ; put them in a dish ; 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 doue, and the boiling heat a little abated, pour the sy~
rup over them. Inaday ortwo remove the syrup, leaving
only a little in each half. Ina day ortwo more turn them, -
and so0 continue daily till quité 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. Twen-
ty or thirty minutes will boil it. Putit-in small pots or

cups half-filled.
Orange Marmalade.
Rasp the oranges, cut out the pulp, then boxl the nnds
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very tender, and beat fioe in a marble mortar. Boil
three pounds of loaf-sugar in a pint of water, skim it, and
add a pound of the rind; beil fast till the syrup is very
thiek, but stir it ‘carefully ; then puta pint of the pulp and
juice, the seeds having been rcmoved, and a pint of apple
liquor ; boil all gently until well jellied, which it will be
io 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 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 litle salt all pight,
thén boil them in a-good quantity of spring water till ten-
der; drain, and cut them in very thin slices, and put them
to the palp; aund to every pound, a pound and a half of
double refined sugar beaten fine ; boil them together twen-
ty mioutes, but be careful not to break the slices. If
not quite clear, simmer five or six minutes longer. It
must be stirred all the time very gently. When cold, put
it into glasses. :

: To fill preserved Oranges ; a corner Dish.

For five take a pound of Naples bicuits, some blanched
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 pre-
served 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
so0 you need not bake the oranges, bit put it in when be-
come cold. :
Whole Oranges carved.

Cut on the rinds any shapes you please with a pen-
kuife; cut a bit off near and round the stalk, and with an
apple-scoop take all the pulp carefully out ; ‘put them into
salt and water two days, changing it daily ; boil them an
bour or more in fresh salt and water; drain them quite dry;
let them stand a night more in plain water, and then an-.
- other night in a thin syrup, in which boil them the next
day afew minutes. Do this four days successively. Let
them stand six or seven weeks, observing often whether
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they keep well; otherwise boil the syrup again. ‘Thee
make a rich syrup. ' to
_ Orange Chips. . NN

Cut oranges in halves, squeeze the juice thromgh 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 all together into &
bread earthen dish, and put over the fire at a moderate dis-
tance, often stirring till the chips candy : then set them in
a cool room to dry. They will not be so under three
weeks. . : :

Orange Biscuits, or litile Cakes. -

Boil whole Seville oranges in two or three waters, tifl
most of the bitterness is gone; cut them,and take out the
pulp and juice ; then heat the outside very finein a mor-
tar, and putto it an equal weight of deuble 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 what forms you
please, turn the other side up, and dry that. Keep them
in 2 box, with layers of paper.

They are for desserts ; and are alsp useful as a stomachic
to cawry in the pocket on journeys, or for gentlemen whea
shooting, and for gouty stomachs. ‘

Orange-flower Cakes. T

Put four ounces of the leaves 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 a pound of sugar to add to it in a thick syrup,
give them a simmer until the syrup adheres tathe sidesof
the pan, drop in little cakes on a plate, and dry as before
directed. .

To preserve Oranges or Lemons in Jelly.

Cut a hole in the stalk part, the size of a shilling, and
with a blunt small knife scrape out the pulp quite clear
without cutting the rind. T'ie each separately in muslia,
and lay them in spring-water two days, changing twice a-
day : in the last boil them tender on a slow fire. Observe
that there is enough at first to allow for wasting, as they
must be covered to the last. To every pound of fruit,
weigh two pounds of deuble:refined sugar, and one pint of

water ; boil the two latter together with the juice of the

. L e - st
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erange to a syrup, and clarify it, skim well and let it stand
to be cold ; “then boil thefruit 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 quite clear; then to every pint put
a.pound of -double refined sugar, the peel and juice of a
lemon, and boil -to a strong syrup. Drain off the syrup
from the fruit, and turning each orange with the hole up-
wards in the jar, pour the apple-jelly over it. The bits
cut out must go through. the same process with the fruit.
‘Cover with brandy-paper. ) :

To keep Oranges or Lemons for Puddings, &e.

‘When you squeeze the fruit, throw the outside in water,
without the pulp; let them remain in the same a fortnight,
adding no more ; boil them therein till tender, strain it
from them, and when they are tolerably dry, throw them
into any jar of candy you may have remaining from old
sweetmeats; or if you have none, boil a small quantity of
_ syrup of common loaf-sugar and water, and put over them}
ina 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 Stramberries whole.

Take equal weights of the fruit and double-refined su-
gar; 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 under side of the fruit.
Next day make a thin syrup with the remainder of the su-
gar, and, instead of water, allow one pint of red currant-
juice to every pound of strawberyies; in this simmer them
until sufficiently jellied. Choose the largest scarlets, or
others, whennot dead-ripe; In either of the above ways,
they: eat well served in thin cream, in glasses.

T To preserve Strawberries in mwine.

- Put a quantity of the finest large strawberries into a

wide mouthed hottle, and strew in three large spoonfuls of

fine eugar ; fill up with Madeira wine, or fine sherry.
- To dry Cherries with Sugar.
‘Stene six pounds of English hearts; put them into a
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preserving-pan, with two 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 td dry without

. baking them, v

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 them in
the pan. Put them by in China common dishes ; next
day give them another scald, and put them, when cold, on
sievesto dry, in an oven of atemperated heat as above.
Twice heating, su hour each time, willdo 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
sugar double-refined. Put the fruit into the preserving-
pao with very little water, make both scalding hot: take
the fruit immediately out and dry them; put them into
the pan again, strewing the sugar betwcen each layer of
cherries ; let it stand to melt; then set the pan on the fire,
and maKe it scalding hot as before; take it off, and repeat
“this thrice with the sugar. Drain‘them from the syrup;
and lay them singly to dry on dishes, in the sun or on a
stove. When dry put them into a sieve, dip it into a pan
of cold water, and draw it instantly out agaiu, and pour
them on a fine soft cloth; dry them, and set them once
more in the het sun, or on a stove. Keep them in a box,
with layers of white paper, in'a dr{ place. 'This way is
the best to give plumpness to the fruit, as well as colour

and flavour.
Cherries in Brandy.

Weigh the finest, having cut off half the stalk ; prick
them with a new needle, and drop them into a jar or wide-
mouthed bottle.” Pound three quarters the weight of su-
gar or white candy ; strew over: fill up with brandy, and

tie a bladder over. :
Cherry Jam. .

To twelve pounds of sour or duke cherries, when ripe,
weigh one pound of sugar; break the stones of part, and
blanch them ; then put them to the fruit and sugar, and boil
al] gently till the jam comes clear from the pan. Pour it ioto
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China plates to come up dry to table. Keep in boxes
with white paper between.
b Currant Jam, black, red, or mwhite.

‘Let the fruit be very ripe, pick it clean from the stalks
bruise it, and to every pound put three quarters of 2 pound
of loaf-sugar; stir it well and boil half an hour. -

o Currant Jelly, red or-black. ‘

Strip the fruit,and in a stone jar strew themin a sauce-pan
of water, or by boiling it on the hot heat’th ; strain off the
liquor, and to every pint weigh a pound of loaf-sugar; put
the latter in large lumps into it, in a stone or chiva vessel,
till nearly dissolved ; then put it ina preserving pan; sim-
mer and skim as necessary. When it will jelly on a plate
put itin small jars or glasses. .

Apple Marmalade. .

Scald apples till they will pulp from the core: thea
take anequal weight of sugar in large lumps, just dip them
in the water, and beiling it till it can be well skimmed,
and is a thick syrup; put to it the pulp, and simmer it on
a quick fire a quarter of an hour. Grate a little lemon-
peel before boiled, buf if tco mucli it will be bitter.

“Apple Jelly for preserving Peaches, or for any sort of
Sweetineats. o

Letapples be pared quartered, and cored ; put them into
‘a stew-pan with as much water as will cover them ; boil
as fast as possible when the fruit is all in a mash, add a quart
of water; boil half an hour more, and run through a jel-
ly bag.

7 If in summer, use any kind; in September, golden or
winter-pippins are best.

‘ - Red Apples in Jelly. -

Pare and core some well shaped apples ; pippins 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
fittle water as will only half cover them ; let them cod-
dle, and when the lower side is dove turn them. Observe
that they do not lie too close when first put in. Mix
some pounded cochineal with the water, and boil with
the fruit.  When sufficiently done, tike them out on the
dish they areto be served in, the stalk downwards. Take
the water, and make a rich jelly of it with loaf sugar, boil-

. - T 7 -
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ing the thin rind and juice of a lemon. When come to a
Jelly, letit grow cold, snd put it on and among the apples ;
cut the peel of the lemon in narrow strips, and put across
the eye of the apple.

Observe that the colour be-fine from the first, or the
fruit will not afterwards gain it; and use as little of the
cochineal as will serve, lest the syrup taste bitter.

Dried Apples. '

Put them in a ool oven six or seven times, and flatten
them by degrees, and gently, when soft enough to bear it
If the oven be too hot they will waste ; and at first it should
be very cool. .

The crab, or any tart apples, are the sort for drying.

To preserve Pcars most beautifully.
Pare them very thin, and simmeJ in a thin syrup; let
* them lie a day ortwo. Make the syrup richer, and sim-
mer again ; and repcat this till they are clear; then drain,
and dry them in the syn or a cool oven a very little time.
They may be kept in syrup, and dried as wanted, which
makes them more moist and rich. K
) Gooseberry Jam for “Tarts. - .

Put twelve pounds of the red hairy gooseberries, when
ripe and gathered in dry weather, into a preserving-pan,
with a pint of currant juice, drawn as for jelly; let them
hoil pretty quick, and beat them with the. spoon ; wlien
they begin to break, put to them six pounds of pure white
sugar, and simmer slowly to a jam. It requires long boil-
ing, or will not keep; but is an excecllent and 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) when ripe ; top and tail, aud weigh them ;
a pound to three quarters of a pound of fine sugar, and half
a pint of water; boil and skim the sugar and water ; then
put the fruit, and boi] gently till clear: then break, and
put into small pots. ’

. 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 piat

.

-
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of water. Boil and clarify the sugar in the water as &
rected in page 208 : then add the fruit; simmer gently
till clear, then Lreak it, and in a few minutes put the jam
into small pots.

o ~ Gooseberry Hops.

Of the largest green kind, take and cut the bud end in
four quarters, leaving the stalk end whole; pick out the
seeds, and with a strong needle and thread fasten five or
six together, by running the thread through the bottoms,
till they are of the size of a hop. ‘Lay vine-leaves at the.
bottom of a tin preserving-pan, cover them 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 itby a slow fire till scalding
hot, then take it off till ¢old, 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
half cold, put in the fruit; next day give it one boil ; do
this thrice. If the hops are to be dried, which way they
eat best, and look well, they uray be set to dry in a week ;
but if to be kept wet,make a syrup in the kbove proportions,
adding a slice of ginger inboiling ; whe®gkimmed and
clear, give the gooseberries 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 theirlastboil. = .

The extragyrup will serve for pies, or go towards

tLer sweetmeats. :
Raspberry Jam. . v

‘Weigh equal quantities of fruit and sugar; put the for-
! mer into a preserving-pan, boil and break it, stir constantly,
‘and let it toil very quickly. When most of the juice is
wasted, add the sugar, and simmer half an hour.

This way the jam is greatly superior in colour and fla-
vour to that which is made by putting the sugar in at first,

Another way.—Put the fruit in a jar in a kettle of wa-

ter, 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 balf 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. '
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The raspberry-;ulce wil serve to putinto brandy, or may
beboiled with its weight in sugar for making the jelly fozr
raspberry-ice or cream. .- . ae

To preserve Grmtgages

Choose the largest, when they begin to soften ; spht
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 sy-
rup aud kernels to it. If you would candy it; do. not add
the gyrup, but observe the directions that will be ngen fot
candying 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 sw
gar. Set the fruit over a fire in the pan, let it boil quiek-
ly till it begin to look dry: take out the stones, and add
the sugar, stir it wellin, and simmer two hours slowly;
then boil it quiskly half an hour, till the sides of the pan
eandy ; 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 af*
ter the first process, the fruitis to be pulped thtough a ve-
1y coarse sieve with the juice, and managed as above.
The stones are to be cracked, or some .of 'them and the
kernels boiled in the jam. All the juice may be left in, and
boiled to evaporate, but don’t add the sugar until it has
done so. The above looks well in shapes.

Plum Checse.

Weigh six pounds of the fruit, bake it in a stone Jar, re-
move the stones, and take out the kernelsto put in. Pour-.
halfthe juice on two pounds and a half of good Lisbeas
when melted and simmered a few minutes, ekim it, andadd
thefruit. Keep it doing very gently till the juice is much
evaporated, taking care to stir it constantly, lest it burn.
Pour it intosmall moulds, pattypaus, or saucers. The re-
ma;nmg juice may serve to eolonr cream, or be addedio
a ple

ke - il el
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: Biscuits of Fruit. .

To the pulp of any scalded fruit put an equal weight of
sugar sifted, beat it two hours, then put it into little white
paper forms, dry ina cool oven, (urnthe nextday, and in
two or three days box them. .

S Bell Pear, or Quince. Marmalade. ‘

Pare and quarter, weigh an equal quantity of sugar; to
four pounds of the latter put a quart of water, boil and skim,
and have ready against four pounds of fruit 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; eover the jar close, and
set it on a stove or cool oven, and'let them soften till the
eolour becomes red ; then pour the fruit-syrup and a quart

- of quince-juice into a preserving-pan, and boil all together
till the marmalade be completed, breaking the lumps of
frait with the preserving-ladie.

The fruits are so hard, that if they be not done as above,
they require a great deal of time. c

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, : s
To preserve whole or half Quinces.

Tnto two quarts of boiling water put a quantity of the
fairest golden pippins, in slices not. yery thin, and not par-
ed, but wiped clean. Boil them very quick, close cover-
ed, till the water becorges a thick jelly ; then scald the
quinces. To every piat of pippin-jelly put a pound of the
finest sugar; boil it, and skim it clear. Put those quin~
ces that are to be done whole into the syrup at once and
let it boil very fast; and those that are to be in halves by
themselves; skim it, and wheo the fruit is clear, put some
of the syrup into a glass to try whether it jellies before
taking off the fire. The quantity of quinces is to be a
pound toia pound of sugar, and a“pound of jelly already
boiled with the sugar.

 Excellent Swectmeats for Tarts, when Fruit is plentiful. -

" Divide two pquuds-of peaches when just ripe, and take

out and break the stones; put the kernels without their

skios to the fruit; add to i't.l‘ three pouunds of greengage
2 . >
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pluma, and two pounds and a half ef lump-sugu, simmer
uantil the fruit be aclear jam. The sugar should be broken
in large pieces, and just dipped in water, and added to the
fruit over aslow fire. -Observe that it does not boil, and
skim it well. Ifthe sugar be clarified it will makethe J’am
better.
Pat it into small pots, in which all sweetmeats heep best..
Plums : excellent as a-Sweetmeat or in Tarts. .
Prick them with a needle to prevent burstiog, simmew
them very gently in a thin syrup, putthem in a China bowl,
and when cold pour it ever. Let them lie three days ; then
make a syrup of three peunds of sugar to five of frait, with
no more water than hangs to large lamps of the sugar dip-
ped quickly, and instantly brought out. ‘Boil the plum
io this fresh syrup, after draining the first from them. - Do
them very gently till they are clear, and the syrup adheres
tothem. Put them one by one into small pets, and pous
the liquor over. Those yon may like to dry, keep a litile
of the syrup for, longer i the pan, and boil it quickly;
then give the fruit one warm more, drain, and put them to
dry oa plates in a cool oven. Plums are apt to ferment, if
not boiled in two syrups; the former will sweeten pies, but
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 ; for
they will not require to be so sweet as if kept wet, and wilk
eat very nicely if only boiled as much as those. Don’s
break them. Oune parcel may be doae after another, mds

save much sugar.
Lemon Drops.

Grate three large lemous, with a large piece of double—
refived sugar; then scrape the sugar into a plate, add half
a tea-spoonful of flour, mix well, and beat it .into a light
puste with the white of an egg. Drop it upon white paper;
aud put them into a moderate oven on a tin plate: :

Ginger Drops: a good Stomachsc. -

Beat two ounces of fresh candied orange in a morter;.
with a little sugar, to a pdste; then mix one ounce of pows-
der of white ginger with one pound of loaf-sagar; wet the:
sugat with a little water, and boil alt togetherto a cmdy,
and drop it on paper the size of miot dreps.

Peppermint Drops. .
Pound and sift fonr ounces of double-refined sugar, beu‘

<A 4l *_AA_LJ
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it -with the whites of two'eggs till perfectly sntoeth; - thex
add sixty drops of oil of peppermint, beat it well, and -drog
on white paper, and dry at a distance from the fire..

‘ A Ratafic Drops.

Blanch and beat ina mortar four ounces of bitter, and
two ounces of sweet almonds, with a little of & pound of
sugar sifted, and add tlie 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.
Cakes.

. Raspberry — .

Pick out the bad that are amang the-fruit, weigh and boil
‘what quantity you please, and when mashed, and the liguor
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 dis-
solved, 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 can-
ister into small cakes, turn them on fresh plates, and when
dry, put them in boxes with layers of paper.

‘ TO PRESKRVE FRUITS FOR WINTER USE.

S Observations on Sweetmeals. .

Sreetmeats should be kept carefully from the air, and
i a very. dry place. Unless they have a 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 thiee times in
the first two months, that they may be gently boiled again,
if oot 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
preserve in a plain way for family use, are not aware that
in two or three mioutes, a syrup over the fire will pass
ftom oue gradation to another, called by the confectieners
degrees of boiling, of which there are six, and those sub-
divided. But I am not versed in the minutiz, and ooly
make the observation to guard against under-beiling, which

revents sweetmeats froin keeping; and quick boiling and
l:mg, which brings them to candy. .

Attention without much practice, will enable a person

to do any of the following sorts of sweetmeats, &¢. and they
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are as much as is wanted ina private family : the higher
articles of preserved fruits may be bought at less expensw
than made. .

Jeilies of fruit made with equal quantity of sugar, ﬂmt-
is, a pound to a pint, require no very. long boiling. e

A pan should be kept for the purpose of preserving; ‘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 se-
veral years. Those of copper or hrass are improper, as-
the tinning wears out by the scraping of the sweetmeat-la-
dle. There is a new sort of iron, with a strong tinning,
which promises to wear long. Sieves and spoons should
Lie kept likewise for sweet things.

Sweetmeats keep best in drawers that are not connected:
witha wall. If therebe the least damp cover them ouly-
with paper dipped in brandy, laid quit close; putting a
little fresh over in spring, te prevent msect-mould.

When any sweetmeats are directed to be dried in the
sun or in a stove, it will be bestin private families, where
there is not a regular stove for the. purpose, to put them in
the sun on ﬂag-stones, which reflect the heat, aod placs a .
garden glass over them tokeep insects off; or if put in an
oven, to take care pot to let it be too warm, and watch
that they do properly and slowly.

To keep Currants.

The bottles being perfectly clean and dry, Tt the cur-
tants be cut from the large stalks with the smallest bit of
stalk to each, that the fruit not being wounded po moisture
may be among them. It is necessary to gather them when
the weather is quite dry; and if the servant can be de-
g’ ended upon, it is best to cut them under the trees, and let

em drop gently into the bottles.

Stop up the bottles with cork and rosin, and put them in-
to the trench in the garden with the neck downwards:.
sticks should be placed opposite to where each sortof frait
begins.

Cherries and Damsons keep in the same way. .

Currants may be scalded, as directed for goooebemu,
the first method.

To keep Gmeberrns.
Before they become too large, let them be gathered, and
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take care not to cut them in taking off the stalks and 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. Diga 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
footand a half. "When a frost comes on, a little fresh litter
from the stable will prevent the grouud 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 spoiled.

Another way.—In the size and preparation as above ;
when done, have boiling water ready, either in a boiler
or large kettle; and put into it as much roach-allum as
will, when disselved, harden the water which you will
taste by a little roughness ; if there be too much it will
spoil the fruit. Put as maby gooseberries into a large
sieve as will lie at the bottom without covering one an-
other. Hold the sieve in the water till the fruit begios
ta looksscalded 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 till all 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 allam-water in which they were scalded;
which must be kept in the bottles; for if left in the kettle,
or in aglazed pan, it will spoil. Stop them close.

The water must boil all the time the process is carry«
ingon. Gooseberries done this way make as fine tarts as
fresh off the trees. :

Another way.—1In dry weather pick the goeseberrics
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 them in the oven when' the bread is -
drawn, and let them stand till shrunk a quarter part; take
them out of the oven, and immediatély beat the corks in
tight, cut off the tops, and rosin down close; set them in a
dry place; and if well secured from air they will keep th
year rouad. .
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1f gathered in the damp, or the gooseberries’ skins are
the least cut in taking off the stalks and buds, they will
mould. T'he hairy sort only must be used for keeping,
and do them before the sceds become large.

Currants and damsons may be done the same.

T'o keep Damsons for winter Pics.

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

. Another way.—Boil one third as much sugar as fruit
with it, over a slow fire, till the juice adheres to® the
fruit and forms a jam. Keep it in small jars in a dry place
if too sweet, mix with it some of the fruit that is done with-
eut sugar.
To preserve Fruit for Tarls, or Family-desserts.

Cherries, plums of all sorts, and apples, gather when
rvipe, and lay them in small jars that will hold a pound:
strew over each jar six ounces of good loaf-sugar pound-
ed; cover with two bladders each, separately tied down:
then set the jars in a large stew-pan of water up to the
neck, and let it boil three hours gently. Keep these and
all other sorts of fruit free from damp.

To keep Lemon-juice.

Buy the fruit when cheap, keep it in a cool place two -

er three days: if too unripe to squeeze readily, cut the
peel 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 some muslin which will not permit
the least pulp to pass. Have ready half and -quarter
ounce phials perfectly dry; fill thein with the juice so
near the top as only to admit half a tea-spoonful of sweet
oil inte-each; ora little more, if for larger bottles. Cork
the bottles, and set them upright ina cool place. '

When you want lemon-juicc, open such a sized bottle as
you shall use intwo or three days; wind some clean cot-
ton round a skewer, and dipping it in, the oil will be at-
tracted ; and when all shall be removed, the juice will he,
a8 fine as when first Lottled.
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dung the peelé up till dry ; then keep them from the
st.

Orange juice. A very usefyl thing te mix with water
K %‘wers, when t}wa%'cshf tce czun‘rgc‘ot be procured.

Squeeze from the finest l]ruuit, a pint of juice strained
through fine muslin, and gently simmer with three quar-
" ters of a pound of double-refined sugar twenty minutes :
when cold, put it in small bottles. .

Different ways of dressing Cranberries.

For pies and puddiugs, with a good deal of sugar.

Stewed in ajar, with the same; which way they eat
well with bread, and are very wholesome.

Thus done, pressed and strained, the juice makes a fine
driok 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; thén pour it
by degrees to three ounces of almonds, and twenty bitter,
that have been blanched and beaten to a paste, with a lit-
tle 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, with a spoonful of
water. Stir in by degrees two pints 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 spoon-
fuls of orange-flower water, and a tea-cupful of the best
brandy. .

Lemonade, to be made a day before manted.

Pare two dozen of tolerably-sized lemons as thin as
possible, put eight of the rinds into three quarts of hot,
not boiling water, #nd .cover it over for three or four
hours. TRub 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 water to the above, and three
quarts of milk made boiling hot; mix, and pour througha
jelly-bag till perfectly clear. : :

Another way.—Pare a number of lemons accordiug te
the quantity yon are likely to want; on the peels potrr
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hot water, but more juice will be necessary than yot need
use the peelsof. While infusing, boil sugar and water to
a good syrap with the white of an egg whipt up ; whenit
boils, pour a little cold water into it; set it onagain, and
when it boils up take the pan off, and set it to settle. If
there is any scum, take it off, and pour it clear from the
sediment to the water the peels were infused io, and the
lemon-juice ; stir and taste it, and add as much more wa-
ter as shall be necessary to makea very rich lemonade.
Wet a jelly-bag, and squeeze it dry, then strain the liquor,
which is uncommooly fioe. -
Lemonade that has the flavour and appearance of Jelly.

Pare two Seville oranges and six lemons as thin as pos-
sible, and steep them four houis in a quart of hot water.
Boil a pound and a quarter of loaf sugar in three pints of
water, and skim it. Add the two liquors to the juice of six
fine oranges, and twelve lemons : stirthe whole well, and
run it through a jelly-bag 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 fruit into a China bowl, and pour
upon it a quart of the best white wine vinegar; next day
strain the liquor on a pound of fresh raspberries; and the
following day do the same, but do not squeeze the fruit,
only drain the liquor as dry as you can from it. The last
time pass it through a canvas previously wet with vinegar,
to prevent waste. Put it into a stone jar with a pound of su-
gar to every pifit 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, notonly as afffrding the most refreshing
beverage, but being of singular efficacy in complaiats of
the chest. A large spoonful ortwo in a tumbler of water.
Be careful to use no glazed nor metal vessel for it. -

The fruit with an equal quantity of sugar, makes excel;
lent Raspberry Cakes without boiling, :
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PART IX.
S———

CAKES, BREAD, &c.

Observations on making and baking Cakes.

CURRANTS should be very nicely washed, dried ia

- a cloth, and then set before the fire. If damp they will
make cakes or puddings heavy. Before they are added,
.a dust of dry flour should be thrown among them, and e
shake given to them, which causes the thiug that they are
put to, to be lighter. - :

Eggs should be very long beaten, w&ites and-yolks apart
and always strained. '

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

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

After all the articles are put ivto 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
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 move tough, and is less easily divided,
thauo if the butter be first put with thoee ingredients, 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 be-
iog too quick, put some paper over the cake to prevent
its being burnt. If not long enough lighted to have a body
of heat, or it is become slack, the cake will be heavy. Teo

- know when it is soaked, take a broad-bladed knife that is

very bright, and plunge it into the very centre, draw it

U
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instantly out, and- if the least stickiness adheres, put the-
cake immediately inand 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 su-
gar, put into a mortar with four spoonfuls of rose-water,
and 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; set it in the oven to
harden, but dont let it stay to discolour. Put the cake
into a dry place.
To ce a very large Cake. .

Beat the whites of twenty fresh eggs ; then by degrees
beat a pound of double-refined sugar sifted through a lawa-
sieve ;. mix these well in a deep earthen pan; add orange-

flower water, and a piece of fresk: lemon-peel; of the for-
mer enough to flavour, and no more.. Whisk it for three ‘
hours till the mixture is thick and white; then with a thi |
broad bit of board spread it all over the top and sides, az
set it in a cool oven, and an hour will harden it. ' ‘
. A common Cake. ‘

Mix three quarters of a pound of flour with half a pound J
of butter, four eunces of sugar, four eggs, half an ounce
of caraways, and a glass of raisin wine. Beat it well,
and bake in a quick oven. Fine Lisbon sugar will do.

A4 very good coinmon Cake

Rub eight ounces of butter into two pounds of dried
flour ; mix it with three spoonfuls of yeast that is not bit-
ter, 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 thickness (about
a pint will be sufficient), a glass of sweet wine, the rind of

* alemon, and a tea-spoonful of ginger. Add either a pound
of currants, or some caraways, and beat well. k
An excellent Cake.
Rub two pounds of dry fine flour, with one of butter,

.
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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 chopped 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 exceediugly well, and butter the pan. A quick
oven.
- Av Cake. S

‘Wash two pounds anﬁ%f of 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. Ilave ready two poungs 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 spice
in finest powder, three pounds of currants nicely cleaned
and dry, half a pound of almonds blanched, and three
quarters of a pound of sweetmeats cut not too thin. Let’
all'be kept by the fire, mix all the dry ingredients; pour
the eggs strained to the butter ; mix half a pint of sweet
wine with a large glass of brandy, pour it te the but-
ter and eggs, mix well, then have all the dry things
put in by degrees; beat them very thoroughly, you can
hardly do it too much. Having half a pound -of stoned
jar-raisins chopped as fine as possible, mix them careful-
ly, so that there shall be no lumps, and add a tea-cupful
of orange-flower water. Beat the ingredients together
a full hour at least. Have a hoop well buttered or, if
you have none, a tin or copper cake-pan; take a white
paper, doubled and buttered, and put in 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 Cakes.

Mix two pounds of flour, one ditto butter, one ditto su-
gar, one ditto currants, clean and dry; then wet into a
stiff paste with two eggs, a large spoon of ordnge-flower
water, ditto rose-water, ditto’ sweet wine, ditto brandy,
drop on a tin plate floured ; a very short time bakes them..

PPN
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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 spoon-
fuls of water, to make a stiff paste; roll it thin, and ent’
it into any shape. Bake on tins lightly floured. While
baking, boil a pound of sugar in a pint of water to a thia’
syrup ; while both are het, dip each cake into it, and put’
them on tins into the oven to dry for a short time; and .
when the oven is cooler still, retura them there again, and
let them stay four or five hours. ]

Little white Cakes. '

Dry half a pound of flour, rub into it a very little poun-
ded sugar, one ounce of butter, one egg, a few caraways,
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. Bake
fifteen minutes on tin plates. ,

Little Short Cakes.

_ Rub into a pound of dried flour four ounces of butter,
four ounces of white pewder sugar, one egg, and a spoen-
ful or two of thin cream to make it into a paste. When
mixed, put currants into one half, and caraways into the
rest. Catthem as before, and bake on tins.

C Plum Cakes.

Mix thoroughly a quarter of a peck of fine flour, well
dried, with a pound of dry and sifted loaf-sugar, three
peuads of currants washed and very dry, balfa pound ef
raisins- stoned and chopped, a quarter of amounce of mace
and cloves, twenty Jamaica peppers, a grated nutmeg, the
peel of a lemon cut as fine as possible, and halfa 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 to ita pint of sweet wine, a glass of bran-
dy, the whites and yolks of twelve eggs beaten apart, and
half 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 bakeit. As you put the -
batter into the hpop, or pan, throw iu plenty of citron, le- -
mon, and orangé-candy. -

If you ice th cake, take half a pound of double-refined
sugar sifted, and  put a little with the white of an egg, beat

- it well, and by degrees pour in the remainder. It mustbe

whisked near an haur, with the addition of a little orange-

. . |
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flower water, but mind not to put much. When the cake
is done, pour the iceing over, and return it to the oven for
fifteen minutes; but if the oven be warm, keep it near the
~ mouth, and the door open, lest the colour be spoiled.
Another.—Flour dried, and currants washed and pick- _
ed, four pounds ; sugar pounded and sifted, one pound and
a half; six orange, lemon, and citron peels, cut in slices ;
_ mix these. -
Beat teneggs, yolks and whites separately; then melt
a pound and a half of butter in a pint of cream; when
lukewarh, put it to half a pint of ale-yeast, near half a
"pint of sweet wine, and the eggs ; then strain the liquid to
the dry ingredients, beat them well, and add of cloves,
mace, cinnamon, and nutmeg, half an ounce each. Butter
the pan, and put it into a quick oven. Three hours will
bakeit. . [
Very good common Plum Cakes.

. Mix five ounces of butter in three pounds™of dry flour,
and five ounces of fine Lisbon sugar; add six ounces of
currants, washed and dried, and some pimento, finely pow-
dered. Put three spoonfuls of yeast into 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 flour-
ed tin half an-hour. ’

Little Plum Cakes to keep long. %
Dry one pound of flour, and mix with six ounces of fine-
ly-pounded sugar; beat six ounces of butter to a cream,
and add to three eggs, well beaten, halfa 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 onthem the size of a walnut. If properly mix-

ed, 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 eight 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 cio-
namon in fine powder together: then by degrees work
the dry ingredieots into the butter and eggs. When well
heaten add a glass of wine and some caraways. It must

v
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be beaten a full hour. Butter a pau, 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 half a pound of
sugar, a quarter of an ounce of allspice, and a little gin~
ger; melt three quarters of a pound of butter, with half a
pint of milk ; when just warm, put to it a quarter of a piut
of yeast, and work up to a good dongh. Let it stand be-
fore the fire a fow minutesbefore it goes te the oven; add
geeds, or currants, and bake an hour and a half.

Another.—Mix a pound and a half of flour, and a pound
of common lump-sugar, eight eggs beaten separately, an
ounce of seeds, two spoonfuls of yeast, and the same of
milk and water. :

Note.—Milk alone causes cake and bread sconto dry.

Common Bread Cake. :

Take the quantity of a loaf from the dough, when ma.
king white bread, and knead well inte it two ounces of
butter, two of Lisbon sugar, and eight of currants. Warm
the butter in a tea-cupful of good milk. :

‘By the addition of an ounce of butter or sugar, or an egg
‘or two, you may make the cake the better. A tea-cupful
of raw cream irgproves it much. It isbest to bakeitina
pan, rather than as-a loaf, the outside being less hard. .

Queern 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 eggs, yolks and
whites beaten separately, and put in the dry ingredients
by degrees; beat the whole am hour; butter little tins
tea-cups, or saucers, and bake the batter in, filling only
half. Sift a litle fine sugar over just as you put inte the
oyen. :

Another way.—Beat eight ounees of bmtter, and mix
with two well beafen eggs, strained ; mix eight ounces of
dried flour, and the same of lump-sugar, and the grated rind
of 2 lemon; then add the whole together, and beat fulf
half an hour with a silver-spoon. Butter small pattypans,

half fill, and bake twenty mioates in @ quick overn




CAKKES. 233

Sb'mbmy Cakes. .

Sift one pound of sugar, some pounded cinnamon, and a
nutmeg grated, into three pounds of flour, the finest sort ;
add a little rose-water to thiee eggs, well beaten, and mix
these with the flour, &c. then pour into it as much butter
melted as will make it a good thickuess to roll out.

Mould it well, and roll thip, 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 intoa paste. Roli it very thin, and
cut with the top of a glass; prick them with a fork, and
cover with caraways, or wash with the white of an egg;
and dust a little white sugar over.

Savannah Rice Cakes.

Mlx ten ounces of ground rice, three ounces of flour,
eight ounces of pounded sugar; then sift by degrees into
cight yolks and six whites of eggs, and the peel of a lemon
shred #0 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—Beat twelve yolks and six whites of eggs
with the peels of two lemous 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 de-

- grees, 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 io an hour 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 onc ounce of cara-
way seed. Make it into a paste with three quarters of a
pmt of boiling new wilk, roll very thin, and cut into the

. size you choose : punch full of holes, and. bake on tinz
plates ina cool.oven.
Sponge Cake. ,

Weigh tén eggs, and 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 degrees’
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mix the whites and the flour with the other ingredients,
and beat them welt 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 cggs, yolks and

whites apart ; grate a lemon, and, with a spoonfui of bran-

dy, beat the whole together with your hand for an hour,
Bake in a buttered pan, in a quick oven.
+  Sweetmeats may be added, if approved.

Tea Cakes.

Rub fine four ounces of butter into eight cunces of:

flour : mix eight ounces of currams, and six of fine Lis-
ban sugar, two yolks aid one white of eggs, and a spoon-
ful of brandy. Roll the paste the thickness of a biscuit,
and cut witha wine-glass. You may heat the other white
and wash over them: and cither dust sugar, or pot, as you

Tike.
Tea Cakes.

Mix a paste of flour, a little bit of butter, and milk ; roll
#s thin as possiblc, 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 quantity of new
mill:c; make into hiscuits, and prick them with a clean
fork.

a sufficiency of new milk warmed to make seven pounds
of flour into a stiff paste ; roll th:n, and make into biscuits.
: Savey Biscuit.

Take the whites and the yolks of four eggs, beat them
separately to a high frotb, dilute the yolks with water,
and turn in with the whites, continue beating altogether,
add half a pound of sugar in fine powder aud beat again.
Now add four ounces of superfine flour by beating it well

+

Another sort.—Melt six or seven ounces of butter, with

in. Then dress them on a sheet of white paper in any -

shape you please, ice them over with sugar.in powder to
prevent runsiug into each other. Bake ona copper or tin

plate in a moderate oven, tending them carefully. They

are douoe in a short time.
A Biscuit Cake.

One pound of flour, five eggs well beaten and strained,

~
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eight ounces of sugar, alittle rose or orange flower water ;
beat the whole thoroughly, and bake one hour.
, Naples Biscuit.

Take one pound and a half Lisbon or Havanna sugar,
put into a little copper or tin sauce-pan, with three gills of
water, and a tea-cupful of orange-water; boil till all the
sugar is melted ; break twelve eggs, whisk them well, pour
the syrup boiling hot in with the eggs, whisk them as fast
as you can while pouring it in, or the eggs will spoil, and
keep whisking it till quite cold, and set; take one pound
and a half of superfine flour and mix in as light as po:sible
then put two sheets of paper on the copper or tin plate-
you bake upon. Make the edges of one sheet of paper
stand up about an inchand a half high, and pour your bat-
ter iu it, sift powdered sugar over to prevent burning on
the tap. Do not leave the oven a minute when you think
it is near baked enough. When done, take it out and let
it stagd in the paper till eold, then turn it over, and damp
the paper till it comes off with ease, then cut in what size
you like.

You may hake in small tios if you please.

' Macareons.

“ 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, as done at Newark. .

Dry the flour well which you intend to use, mix a lit-
ile pounded sugar and finely pounded mace with it; then
make it into a thick batter 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 hutter in two spoonfuls of raisin or
currant wine; then, with four eggs beaten and strained,
make into a paste; add caraways, roll out as thin as pa-
per, cut with the top ofa glass, wash with the white of an
egg, and dust sngar over. '
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Crackrels.

Mix with a quart of flour half a nutmeg grated, the
yolks of four eggs beaten, with four spoonfuls of rose-wa-
ter into a stiff paste, with cold water; then roll in a pound
of butter, and make them into a shape; put them into a
kettle of boiling water, and boil them till they swim, then
take out, and put them into cold water; when hardened,
lay them out to dry, and bake them on tin plates.

A good plain Bun, that may be caten with or without
toasting and butter. :

Rub four ounces of butter into two pounds of flour,
Your ounces of sugar, a nutmeg, or not, as you like, a
few Jamaica peppers: a dessert spoonful of caraways;
put a spoonful or two of cream into a cup of yeast, and
as much good milk as will make the above into a light
paste. Setit to rise by a fire till the oven be ready.
They will quickly bake on tins.

Rich Buns.

Mix one pound and a half of dried flour with half a
pound of sugar; melt a pound and two ounces of butter
in a little warm water : add six spoonfuls of rose water,
and knead the above into a light dough, with half a pint
of yeast; then mix five ounces of caraway-comfits in, and
put some on them. ..
Gingerbread.

Mix with two pounds of flour, halfa pound of molasses,
three quarters of an ounce of caraways, one ounce of gin-
ger finely sifted, and cight onhces of butter. '

Bwll the paste into what form yeu please, and bake on
tins, after having worked it very much, and kept it to rise.

If you like sweetnieats, add orange candied ; it may be
added in small bits. * -

Another sort.—To three quarters of a pound of treacle
heat one egg strained ; mix four ounces of brown sugar,
half an ounce of ginger sifted; of cloves, mace, allspice,
and nutmeg, a quarter of an ounce, beaten as fine as possi-
ble: coriander and caraway seeds, each a quarter of an
ounce ; melt one pound of butter, and mix with the above;
and add as much flour as will kifead 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
hake them. ‘
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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
ope pound and a quarter of molasses warm.

A good sort without butter.—Mix two pounds of molas-
ses, of orange, lemon, and citron, and candied ginger, each
four ounces, all thinly sliced; one ounce of coriander
seeds, one ounce of caraways, aud one ounce of beaten
ginger, in as much flour as will make a soft paste ; lay itin
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. If cake or biscuits be kept in paper, or a drawer,
the taste will be disagreeable. A pan and cover, or tu-
reen, will preserve them long and moist. Or if to be
crisp, laying them before the fire will make them so.

Rusls.

Beat seven eggs well, and mix with half a pint of new
milk, in which have been melted four ounces of butter;
add to ita quarter of a pint of yeast, and three ounces of .
sugar, and put them, by degrees, into as much flour as will
make a very light paste, rather like 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. .

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

Johnny, or Hoe Cake, as made in Connecticut.

Scald one quart of miilk, and put it to three pints of In-
dian meal, and half a piot fine flour, salt, sweeten and bake
in a pan before the fire.

Slap Jacks, much admired in the eastern states.

Mix one pint of Indian meal, and four spoonfuls flour,
into one quart of new milk ; add four eggs and a little salt.
Bake on a griddle as buckwheat cakes, and serve hot and
hot with fresh butter.

To make Yeast.
Thicken two quarts of water with fine flour, about three
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spoonfuls ; boil half an hour, sweeten with near halfa
pound of brown sugar; when near cold, put into-it four
spoonfuls of fresh yeast in a jug, shake it well together,
and let it stand one day to ferment near the fire, without
being covered. There will be a thin liquor on the ' top,
which must be poured off; shake the remainder, and eork
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 one pound of petatees to a mash;
when half cold, add a cupful of yeast, and mix it well.

It will be ready for use in two or three hours, and
keeps well.

Use double the quantity of this to what you do of beer-

east. )

To take off the bitter of yeast, put bran into a sieve,
and pour it through, having first mixed a litle warm we-
ter with it.

To make Bread. -

Let flour be kept four or five weeks before it is begat
to bake with. Put half a bushel of goed flour into 8
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 iuto the flour, and stir it well with your hands till
it becomes tough. Let it rise about an hour and twenty
minutes, or less ifil rises fast; then, before it falls, add
four quarts more of warm water, and half a pound of salt;
work it well, and eover 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 the 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, bt not scald-
ing, or the whole will be spoiled. If baked in tins, the
crust will be very nice. :

The oven should be round, not leng ; the roof frem
twenty to twenty-four inches high, the mouth small, and
the door of iron, to shut ¢lose. This construction will
save firing and time, and bake better than long and high-
roofed ovens.

. et w —
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Rolls, muffins, or any sort of bread, -may be wade to
taste new when two or three days old, by dlppmg them
uncut in water, and baking afresh or toastmw

Economical Bread.

Only the coarse flake bran te 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 this knead fifty-six pounds of the flour, ad-

ng salt and yeast in the same way and proporM!ns as for
other bread. When ready to bake, divide it nto loaves,
and bake them two hours and a half.

Thus made, flour will imbibe three quartsmore of bran-
water than of plain; so that it not only produces 2 nrore
mutritious substantial food, but makes an inerease of one-
fifth of the usual quantity of bread, which isa saviug of
one day’s consumption out of six. The same quantity of
flour which, kneaded with water, produces sixty-nine
pounds eight ounces of bread, will, in the above way,
. make eighty-three pounds eight ounces and gain fourteen

pounds., When ten days old, if put into the oven twenty
minutes, this bread will appear quite new again.
Carolina Rice-and-wheat Bread.

Simmer a pound of rice in two quarts of water till it be-
comes 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 spoonfiils
knead it extremely well ; then set it to rise before the fire.
Some of the flour should be reserved to make up the
loaves. 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.

French Bread.

Wlth a quarter of a peck of fine flour mix the yolks of
three and whites of two eggs, beaten and strained, a little
salt, half a pint of good yeast tliat is not bitter, and as much
milk, made a little warm, as will work iuto a tliin light
dough. Stir it about, but don’t knead it. Have ready
three quart wooden dishes, divide the dough among them,
set to rise, then turn them out into the oven, which must

. be quick.
X
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To discover whether Bread has been adulterated with
ashes, whiting or chalk. .

Mix it with lemon-juice, or strong vinegar, and if this
ts it into a state of fermentation, you may be certain it
as a mixture of alkaline particles; and these are some-
times in large quantities in bakers’ bread.
Excellent Rolls.

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

It may be made in cakes three inches thick, sliced and
buttered.

The foregoing receipt, with the addition of a little saf-
fron boiled in half a tea-cupful of milk, makes them re-

markably good.
French Rolls.

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

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 setit to rise before the fire. Make
twelve. rolls, butter tin-plates, aud sct them before the fire
to rise, till they become of a proper size ; then bake hall
an hour. ‘

" Potatoe Rolls.

Boil three pounds-of potatoes, bruise and work them
with two ounces butter, and as much miltk as will make
them pass through a colander. Take half or three quar-
ters of a pint of yeast, and half a pint of warm water, mix
with the potatoes, ther pour the whole upon five pounds of
flour, and add some salt. Knead it well; if not of a pro-
per 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 az oven
oot quite so hot as for bread:
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N 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 a hot hearth, in flat cakes. When done
on one side turn them. _

Note. . Muffius, rolls, or bread, if stale, may be made to
taste new, by dipping in cold water, and toasting, or heat-
ting in an oven, till the outside be crisp.

Yorkshire Cakes.

Take two pounds of flour, and mix with it four ounces
of butter melted in a piut of good milk, three spoonfuls
of yeast, and two eggs; beat all well together, and let
it rise; then knead it, and make into cakes; let them
rise on tins before you bake, which do in a slow oven.

Aunother sort is made as above, leaving out the butter.
The first sort is shorter ; the last lighter.

Hard Biscuils.

‘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
"quite smooth; roll very thin, and cutintobiscuits. Bake
them in a slow oven till quite dry and crisp.

" PART X.

HOME-BREWERY, WINES, &e.

. To brew very fine Ale.

POUR forty-two gallons of water hot, but not quite
boiling, on eight bushels -of malt, cover and let it stand
three hours. Inthe mean time infuse four peunds 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
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beer. Let the wort stand in a high tub till cool enough to
receive the yeast, of which put two quarts of ale, or, if you
cannct get it, of small beer yeast. Mix it thoroughly and
oftecn. When the wort has done working, the second or
third day, the yeast will siok rather than rise in the mid-
dle; remove it then, and turn the ale as it works out ; pour
a quart in at a time, and gently, to prevent the fermenta-
tion from continuing too long, which weakens the liquor.
Put a bit of paper over the bung-hole two or three days be-
fore stopping up.
Strong Beer, or Ale.

T welve bushels of malt to the hogshead for beer (or four-
teenif you wish it of a very good body) .eight for ale ; for
cither pour the whole quantity of water hot, butnot boil-
ing, onat 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 thé hops previously infused in wa-
ter ; for strong beer three quarters of a pound to a bushel;
if for ale, half a pound. Boil them with the wort two hours
from the time it begins to boil. Cool a pailful to add two
quarts of yeast 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 pa-
per when the beer hag done working ; and when it is'to be
stopped, have ready a pound and a half of hops dried be-
fore the fire, put them into the bung-hole, and fasten it up.

Let it stand twelve months in casks, and twelve in bot-
tles, before it be drank. Itwill keep, and be very fine, eight
or ten years. It should he brewed the beginning of March.

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

The ale will be ready in three or four months; and if
the vent-peg be never 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 is run from the grains, pour a hogs-
liead and a half for the twelve bushels,and a hogshead of
water if eight were brewed ; mash, and let stand, and then
boil, &c. Use some of the hops for this table-beer that
were boiled for the strong.

‘When thunder or hot weather causes beer to turn sour,
.& tea-spoonfal, or more, if required, of salt of wormwood

- . s L . ._q
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put into the jug will rectify it. Let it be drawn, just be-
fore ittis drunk, or it will taste flat.
. ' Excellent 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 gal-
lons ; cover it warm half an hour then mash, and 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 hour. 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 first run-
ning. :

Boil the hops with the wort an hour from the time it first
boils. Strain off and cool. If the whole be not cool
enough that day to add to the yeast, a pail or two of wort
may be prepared, and a quart of yeast put to it over night.
Before tunning, all the wort should be added together, and
thoroughly mixed with the lade-pail. When the wort
ceases to work, put a bit of paper on the bung-hole for
three days, when it may safely be fastened close. In'three
or four weeks the beer will be fit for drinking.

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

- Excellent Spruce Beer.-

Let four ounces of hops boil half an hour in one gallon
of water, strain the hop water, then add sixteen gallons of
warm water, two gallons of melasses, eight ounces of es-
sence of spruce, dissolved in one gquart of water, put the
whole in a clean cask, then shake it well together, add half
a pint of yeast, then let it stand and work one week: if
very warm weather, less time will do; when it is drawn
off to bottle, add one spoonful of molasses to every bottle.

To refine Beer, Ale, Wine, or Cider..

Put two ounces of isinglass shavings to soak in a quart of
the liquor that you want to clear, beat it with a- whisk eve-
ry day till dissolved. Draw offa third part of the'fjsk,
and mix the ahove with it : likewise a quarter of an ounce
‘of pearl ashes, one ounce of ;{alt of tartar calcined, and one

2
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ounce of bwrnt 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 dayes it will be fine. ~
: Eztract of Malt for Coughs.

Over half a bushel of pale ground mait, pour as- much
hat (not boiling) water as will just cover it. In forty-
eight bours, drain off the liquor entirely, but without
squeezing the grains; put the former into a large sweet-
meat-pan, or sauce-pag, that there may be reom to boil as

quick as possible, without boiling over: when it beginste

thicken, stir conatantly. ., It must be as thiek astreacle.

A dessert-spoenful thriffa-day. sz

To preserve Yeast. BT

‘When you have plenty of yeast, begin to save it in the
following manuer; 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
asoftbrush ; let it dry, then put another layer in the same
manper, and so do until you havea sufficient quantity, ob-
serving that each coat dry thoroughly before another be
added. Ttmay be puton two or three inches thick, and
will keep several months; when to be used, cuta piece
out; stir it in warm water.

If to. be used for brfwing, keep it by dippiog large hand-
fuls. of birch tied together; aud when dry, repeat the dip-
pingonce. You may thus do as many as you please ; but
take care that no dust comes te.them, or the vessel in which
it bas heen prepared as before. When the wort is set to
work, throw.it inta one of these bunchies, and it will do as
well as with fresh yeast ; but if mixed with a small quanti-
ty first, and then.added te the whole, it will work sooner:

4 rich and pleasant Wine.

Take new cider from the press, mix it with as much ho-
ney as will support an egg, boil gently fifteen minutes, but
not in an iron, brass, or copper pot. Skim it well ; when
" eool, let it be tunned, but don’t quite fill. In March fol-
lowing bottle.it, and it will be fit to drisk in six weeks ;
but ywill be less sweet if kept longer in the cask. You
wil&:ve a rich and strong wine, and it will. keep well.
This will serve for any culinary purposes which mikk, op
sweet wine, 1s dirvested.for.

— N
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.~ Honey is a fine ingredient to assist, and render palat-
able, new crabbed austere cider. - .
: erry Wine. ;

To every quart of well-picked raspherries, put a quart
of water : bruise and let them stand two days ; strain off
the liquor, and to évery gallon put three pounds of lump-
sugar ; when dissolved put the liquor in a barrel, and when
fine, which will be in about two months, bottle it, and to
each bottle put a spoonful of brandy, or a glass of wine.

Raspberry or Currant wine.

Toevery three pints of fruit, carefully cleared from
mouldy or bad, putone quart of water ; bruise the former.
In twenty-four hours strain the liquor, and put to every
quart a pound of sugar, of good middling quality of Lis-
bop. If for white eurrants, use lump-sugar. ‘It is best to
put the'fruit, &c. in a large pan, and when in three or four
days the scum rises, take that off 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 et be hurt if made in the pan, in-the above propor-
tions, and added asthe fruit ripens, and-'can be gathered
in dry weather. Keep an account of what is put in each
time. ’

Another way.—Pat five quarts of curraats, and a pint of
raspberries, to every two gallons of water; let them soak
a night; then equecze and break them well. Next day
rub them well on a §ine wire sieve, till all the juice is ob-
tained, washing the skins again with some of the water;
then te every gallon put four pounds of very good Lis-
bon sugar, but not white, which-is often adulterated ; tun -
it immediately, and lay the bung lightly on. Do not use
any thing to work it. In twoor three days put a bottle
of brandy to-every four gallons; bung it close, but leave
the peg: out at top a few days; keep it three years, and it
will be a very fine agreeable wine: four years would
make itstill better. -

B Black Currant Wine, verg finc. ;

To every three quarts of juice, put the same of-ﬁber
unboiled; and to every three quarts of the liquor, add
three powads of very pure moist sugar. Putitintoa

il
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cask, reserving a little for filling up. Put the cask 1 &
~ warm dry room, and the liquor will ferment of itself.
Skim off the refuse, when the fermentation shall be over,
aod fillup with the reserved liquor. When it has ceased
working, pour three quarts of brandy to forty quartsof
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.
Excellent Ginger Wine. ,

Put intoa very nice boiler ten gallons ef water, fifteen
pounds of lump-sugar, with the whites of six or eight eggs
well beaten and strained ; mix ald well while cold ; when
the liquor boils, skim it well; putin half a pound of com-
non 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, aud in three months it will be
a delicious and refreshing liquor; and though very cool,
perfectly safe.

Another. Boil nine quarts of water with six pounds of
lump-sugar, the rinds'of two or three lemous very thinly
pared, with two ounces of bruised white ginger, half an
hour ; skim. Put three quarters of a pound of raisius in-
to the cask ; when the liquor is lukewarm, tun it with the
juice of two lemons strained. and a spoonful-and a half of
yeast. Stirit daily, then put in half a pint of bracdy, 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. '

Elder Wine. -

To every quart of berrries 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 quar-
ters of a pound of Lisbon sugar, coarse butnot the very
eoargest. Boil the whole a quarter of an heur with some
Jamdlica peppers, gingers, and a few cloves. Pour itinta
atub, and when of a proper warmth, into the barrel, with
tvast and yeast to work, which there is more difficulty te

— Am_txn—s .
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make it do than most other liquors. , When it ceases to hiss,
put a quart of brandy to eight gallons, and stopup. Bot-
tle in the spring or at Christmas. 'The liquor must be in
a warm place to make it work. o

. White Elder Wine very much like Fontiniac.

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 white berries ; dont keep them on
the fire. When near cold, stir it, and put in six spoon-
fuls of lemon-juice, four or five of yeast, and beat well
iuto the liquor; stir it every day; put six pounds of the
Lest 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 Frontiniac. .

Clary Wine. 7

- Boil fifteen gallons of water, with forty-five pounds of
sugar, skim it, whea cool put alittle to a quarter of a pint _
of yeast, and so by degrees add a little more. In an hour
pour the small quantity to the large, pour the liquor on
clary-flowers, picked in the dry; the quantity for the
above is twelve quarts. Those who gather from their own
garden may have net sufficient to put in at once, and may
. add as they can get them, keeping account of each quart.
When it ceases to hiss, and the flowers are all in, stop it
up for four months. Rack it off, empty the barrel of the
dregs, and adding a gallon of the best brandy, stop it up,
and let it stand six or eight weeks, then bottle it.

An excellent Wine of Maple Sap.

Take four or five gallons of sap and hoil it down to one
gallon, and in that proportion for a larger quantity, add
yeast, put it into a clean cask and let it ferment; when the
fermentation is ended, stop it up and set it in a cool cellar.
In three years it becomes an excellent bodied and plea-
sant wine.

Excellent Raisin Wine.

To every gallon of spring-water, put eight pounds of
fresh raisins in a large tub; stir it thoroughly every day
for a month ; thenpress the raisins in a horsc-hair bag as
dry as possible ; put the liquor into a cask; and whan it
has done hissing, pour in a bottle of the best brandy ; stop
it close for twelve wmonths; then rack it off, but without
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the dregs; filter them through a bag of flannel of three or
four folds ; add the clear to the quautity, and pour one or
two quarts of brandy, according to the size of the vessel.
Stop it up, and at the end of three years, you may either
bottle it, or driek it from the cask.

Raisin wine would be extremely good, if made rich of the
fruit, and kept long, which improves the flavour greatly.

Raisin Wine, and Cider.

Put two hundred weight of Malaga raisins into a cask,
and pour upon them a hogshead of good sound cider that
is not rough ; stir it well two or three days; stop it, and
let it stand six months: then rack into a cask that it will
fill-and put in a gallon of the hest brandy.

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. Incider countries this way is very economi-
cal; and even if not thought strong enough, the addition of
another quarter of a hundred of raisins would be sufficient,
and the wine would still be very cheap.

When the raisins are pressed through a horse-hair
they will either produce a good spirit by distillatien, and
must be sent toa distiller 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 131.

The stalks should be picked out for the above, and may
be thrown into any cask of vinegar that is making; being
very acid.

Raisin Wine without Cider. .

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 af
ter clearing out the sediment, return it into the same, but
don’t wash it: add a gallon of the best brandy, stop it
elose, and in six months bettle it.

Take care of the pressed fruit, for the uses of which re-
fer to the preeeding reccipt. :

) Excellent Mead. . :

To every gallon of water put four pounds of honey, and
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boil it three quarters of an hour, taking care to skim it.
To cvery gallon add an ounce of hops; then boil it half an
hour, aund let it stand till next day ; put itinto your cask,

- and to thirteen gallons of the liquor, add a quart of brandy.
Let it be lightly stopped till #he fermentation is over, and
then stop it very close. If you make a Iarge ‘cask, keep it
a year in cask.

Mead, another way.

Put thirty pounds of honey into fifteen gallons of water,
and boil till one gallon is wasted ;. skim it, take it off the
“fire, and have ready a dozen and a half of lemous quar-
tercd; pour a gallon of the liquor boiling hot upon them ;
put the remainder of the liquor into a tub, with a quart of
brandy ; and then put to the liquor and the lemouns, eight
spoonfuls of new yeast, and a handful of sweet briar: stir
all well together, and let it work for three or four days.
Strain it, and put into the eask : let it stand six months,
and then bottle it for keeping.

Imperial.

Put two ounces of cream of tartar, and the juice and pa-
ring of two lemons, into astone jar; pouror them seven
quarts of boiling water, stir, and cover close. When cold,
sw;eeteu with loaf-sugar, and btralmng it, bottle and cork it
tight

“This is a very pleasant liquor, aud very wholesome ; 5
but may be drank in such quantities, as to become injuri-
ous. Add, in bottling, half a pint of rum.to the whole
quantify.

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 2 month on the kernels, and they are strained off';
theu filtre through paper, and bottle for use. The leaves
of peach and nectarines, when the trees are cut in the
sprmg, being distilled, are an excellent substitute for ra-
tafia in puddings.

Raspberry Brandy.

Pick fine dry frult, put into a stone jar, and the j > Jar io-

%o a kettle of water, or on a hot hearth, till the juice will
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run; strain, and to every pint add half a pound of sugar,
give one Loil, and skim it; when cold, put equal quantities
of juice and brandy, shake well, and bottle. Some people
prefer it stronger of the braw. .

: An excellent Methd® of making Punch.

Take two large fresh lemons with rough ekins, quite ripe
and some large fumps of doubie-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 sup-
posed to require; for no certain weight can be mentioned,
as the acidity of a lemon cannot be known tili tried, and
therefore this must be determined by the taste. Then
squeeze the lemon-juice upon the sugar; and with a bruis-
er press the sugar and the juice particularly well togeth-
‘er, fora great deal of the richness and fine flavour of the
punch dépends on this rubbing and mixing process being
thoroughly performed. Then mix this up very weil with
boiling water (solt water is best) till the whole is rather
cool. When this mixture (which is new called-the sher-
bet) is to your taste, take brandy and rum in equal quan-
tities, and put them to-it, mixing the whole mwell together
again. The quantity 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
half a pound of sugar; but this depends much on taste,
and on the strength of the spirit. - - v

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

When only rum is used, abeut hzlf 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. It is impossible to take too much pains
in all the processes of miring, and in minding to do them
extremely well, that all the differeat articles may be most
thoroughly incorporated together. ‘
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» Verder, or Milk Punch.

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

-In twenty quarts of French brandy put the peels of
thirty lemons and thirty oranges, pared so thin that not
the least of the white is left. Infuse twelve hours. Have
ready thirty quarts of cold water that has boiled ; put
to it fifteen pounds of double-refined sugar ; and when well
mixed, pour it upon the brandy and peels, adding the
juice of the oranges and of twenty-four lemons ; mix well :
then strain through a very fine hair sieve, into a very
clean barrel that has held spirits, and put two quarts.of
new milk. Stir, and then bung it close ; let it stand six
weeks in a warm cellar; bottle the liquor for use, observ-
ing great care that the bottles are perfectly clean and dry,
and the corks of the best quality, and well put in. This
Jiquor will keep many years, and improves by age.

Another way.—Pare six lemons and three sour 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 tlirough a
jelly-bag till clear, then bottle it.

- White currant Shrub.

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



PART XI.

DAIRY AND POULTRY.

DAIRY.

The inhabitants of each country are generally acquaint-
ed with the best mode of managing the butter and cheese of
that country ; but the following hints may not be unac-
ceptable. : .

On the management of Cows, &c.

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 spirits

_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 ioto clean pans immediately in win-
ter, 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 a dairy ; all the utensils, shelves, dressers,
and the floor, should be kept with the most perfect peat-
ness, and cold water thrown over every part very often.
There should be shutters to keep out the sun and the hot
air. Meat hung in a dairy will spoil milk.

The cows should be milked at a reghlar and early hour,
and the udders emptied, or the quantity will decrease.
The quantity of milk depends on many causes; as the
goodness, breed, and health of the cow, the pasture, the:
length of time from calving, the having plenty of clean wa--
terin the field she feedsin, &c. A change of pasture will
tend to increase it. People who attend oroperly to the
dairy will feed the cows particularly well two or three
weeks before they calve, which- makes the milk more
abuondaut after. In gentlemen’s dairies more attention is
paid to the size and beauty of the cows than to their pro-
duce, which farmers look most to.
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For making cheese the cows should calve from March
to May, that the large quantity of milk may come into use
about the same time ; but in gentlemen’s families one or two
should calve in August or September for a supply in wic-
ter. Ingood pastures, the average produce of a dairy is
about three gallons a-day each cow, in summer, and in
winter about one gallon a-day. Cows will be profitable

- glilkers 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 week at farthest, or it will cause great trouble in
rearing, because it will be difficult to make it take milk in
a pan. Take itfrom the cow in the morning, and keep it
without food till the next morning; and then, being hun-
gry, it will drink without difficulty. Skimmed milk and
fresh whey, just as warm as new milk, should be given twice
a-day in such quantity as is required. Ifmilk ruaos short,
smooth gruel mixed with milk will do. At first, let the
calf be out only by day, and feed it at night and morning.

When the family is absent, or there is not a great call
for cream, a careful dairy-maid seizes the opportunity to
provide for the winter-store: she should have a book to
keep an account, or get someone 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 another part of the book should be stated the poultry
reared in one leaf, and the weekly sale or consumptionin
another part. -

Observations respecting Checese.

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

When one is not as fine as the other, attention and
change of method may amend the inferior. There is usual-
ly, however, too much prejudice in the minds of people,
to make them give up an old custom for one newly recom-
mended,

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

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

To prepare Rennet to turn the Milk.

Take out the stomach of a calf as soonr as killed, and

scour it inside and out with salt, after it is cleared- of the

. ourd always found in it. Let it drain a few hours; then

sew itup with two good handfuls of salt in it, or stretch it

_ ona stick wellsalted ; or keep it in the salt wet, and soak

a bit, whi¢h 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 put into it a
haadful of sweet-briar, a handful of rose-leaves, a stick of
cinnamon, forty cloves, four blades of mace, a sprig of
marjoram, and two large spoonfuls of salt. Let them boil
gently to three pints of water; strain it off; and when on-
ly milk-warm, pour it on the vell (that is, the maw).
Slice a lemon into it; let it stand two days; strain it
again, and bottle it for use. It will keep good at least
twelve months, and has a very 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.
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To make Cheese.

Put the milk into a large tub, warming a part till it is
of a ‘degree of heat quite equal to new; if too hot the
cheese will be.tough. Put in as much rennet as will turn
it, and cover itover. Let itstand till completely turned;
then strike the curd down several times with the skim-
mmg-dlsh and let it separate, still covering it. There
" are twd modes of breaking the curd; and there will be a
difference in the taste of the cheese. according as either
is observed ; one is, to gather it with the hands very
gently towards the side of the tub, letting the whey pass
through the fingers till it is cleared, and lading it off as it
collects. The other i is, to get the whey from it by nearly
breaking the curd; the last method deprives it of many of
its oily particles, and is therefore less proper.

Put the vat or ladder over the tub, and fill it with curd
by the skimmer : press the curd close with your hand, and
add more as it sinks ; and it must be finally left two inch-
es above the edge. , Before the vat is filled, the cheese-
cloth must be laid at the bottom ; and when full, drawn
smooth over on all sides.

These are two modes of saltmg cheese; one by mixing
itin the curd while in the tub after the whey is out; and
the other by puttiog it in the vat, aud crumbling the curd
all to pieces with it, after the first squeezing with the hands
has dried it. The first method appears best on some ac-
counts, but not on all, and therefore the custom of the
country must direct.  Put a board under and over the vat,
and place it in the press: io two hours turn it out, and put
a fresh cheese-cloth ; press it again for eight or nine 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 undermost. 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. .

Washin warm whey., when you have any, and wipe it
ence a month, and keep it on a rack. [f yon want to ri-
" penit, adamp cellar will bl;ng it forward.  Whena whole
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cheese is cut, the larger quantity should be spread with

butter inside, and the outside wiped, to preserve it. To

keep those in daily use, moist, let- a clean cloth be wrung

out (rom cold water, and wrap round them when carried

from table. Dry cheese may be used to advantage to-
_grate for serving with macaroni or eating without. These

observations are made with a view to make the above ar-

ticles less expensive, as in most families where much is

used there is waste. .

, To make Sage Cheese.

Bruise the tops of young red sage ina mortar, with
some leaves of spinach, and squeeze the juice ; mix it with
the rennet in the milk, more or less according as you like
for colour and taste. When the curd is come, break it
gently, and put it in 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 milkg,
into a pan, with-two spoonfuls of rennet. When the curd
is come, strike it down two or three times with the skim-
ming-dish just to break it. Let it stand two hours, then
spread a-cheese-cloth on a sieve, put the curd on it, and
let the whey drain; break the curd a little with your
band, and put it into a vat with a two pound weight upon
it. Letitstand twelve hours, take it eut, and bind a fillet
* vound. Turn every day till dry, from one board to an-
other; cover them with 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 of hot; when of a proper heat, put in as. much
vennet as will bring it in twenty mioutes, likewise a bit of
sugar. When come, strike the skimmer three or-fourtimes
down, and leave it on the curd. In an hour.or two lade
it into the vat without touching. it ; put a twe pound weight
on it when the whey bas ran frem it, and the vat is full.

Another sort.—Put as much salt to three pints of raw .
eream as shall season it : stir it well, and pour it into a
sleve in which you bave folded a cheese-cloth three: or.




DAIRY. 257

four times, and laid at the bottom. When 1t hardens, co-
verit with nettles on a pewter plate.
‘ Rush Cream Cheese.

To & quart of fresh cream put a pint of new milk warm
enough:to make the cream a proper warmth, a bit of su-
gar, and a little reonet.

Set near the fire till the curd comes; fill a vat made in
the form of a brick, of wheat straw or rushes sewed toge-
ther. Have ready asquare of straw, or rushes sewed ﬂat,
to rest the vat on, and another to cover it; the vat being
open at top and bottom.  Next day take it out aud change
it as above to ripen. A half-pound weight wxll be suffi-
cient to put on it.

Another way.—Take a pint of very thick sour cream
from the top of the pan for gathering butter, lay a napkin
on two plates, and pour half into each, let-them stand
twelve hours, then put them on a fresh wet napkin in one
plate, and cover with the same ; this do every twelve hours’
uotil you find the cheese begms to look dry, then viper it
with nut-leaves; it will be ready in ten days. :

Yresh nettles or_two pewter plates will ripen. cream-
cheese ver) well.

-Observations respectmg butter.

There is no one article of family consumption more in
use, of greater variety in goodness, or that is of more con-
sequence to have a superior quality, than. this, and the
economising of which is more necessary. I'he sweetuess
of butter is not affected by the cream being turped, of
which it is made. When cows are in turnips, or eat cab-
bages, or wild onions, 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 to every
six gallons one gallon of boiling water. Or dissolve one
ounce of nitre in a pint of spring water, dhd puta quarter
of a pint to every fifteen gallons of milk. Or when you
churn, keep back a quarter of a pint of the sour cream,
and put itinto a well-scaldéd pet,inte which you are to ga-
-ther the next cream ; stir that-well, and do so with-every
{resh addition.
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" To make Butter. , i

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-eight in
winter. Deposit the cream-pot in a very cold cellar, if
your dairy is pot more so. If you cannot churn daily,
change it into scalded fresh pots ; but never omit churning
twice a-week. If possible, put the churn in a thoreugh
air ; and if not a barrel one, set it in a tub of water twe
feet deep, which will give firmness to the butter. When
the butter is come, pour off the buttermilk, and put the but-
ter into a fresh-scalding pan, or tubs which have afterwards
been in cold water. Pour water on it, and let it lie to.ac-
quire some hardness hefore you workit; then change the
water, and beat it with flat boards so perfectly that not the
least taste of the butter-milk 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.
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 veither should be left with a particle of
buttermilk, or a sour taste, as is sometimes done.

To preserve Buiter.

Take two parts of the best commen salt, one part good
loaf-sugar, and one part saltpetre ; beat them well t
ther. To sixteen ounces of butter thoroughly cleaused
from the milk, putone ounce of this composition; 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 hest
glazed earth, that will hold from ten to fourteen pounds

each. - :
T¥ 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 good
loaf-sugar, and one part of saltpetre, beaten and blended
well together.  Of this composition:put one ounce to six-
teen ouuces of butter, and work it well together in a mass.
Press it into the pans after the butter is become cool; for
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friction, though it be not touched by. the hands, will soften
it. Thepans should hold ten or twelve pounds each. On
the top put some salt ; and when that is turned to brine, if
not enough to cover the butter entirely, add some strong
salt'and ‘water. It requires oniy then to be covered from
the dust.
. To manage Cream for Whey Buter. :
Set the whey one day and night, skim it, and so till you
have enough: then boil it, and pour itinto a pan ortwo of
cold water. As the cream rises, skim it till no more
comes; then churn it.. Where new-milk cheese is made .
daily, whey butter for common and present use may be

made to advantage.
: To scald Cream.

In winter let the milk stand twenty-four hours, in the
summer twelve al least; then put the milk-pan on a hot
hearth, if you have one; ifnot, set it ina wide brass kettle
of water large enough to receive the pan. It must remain
on the fire till quite hot, but on no account boil, or there
will be a skim instead of cream upon the milk. You will
know when done enough, by the undulations on the sur-
face looking thick, and having a ring round the pan the
size of the bottom. The time required to scald cream de-
- pends 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 England of cream thug
prepared, and if properly it is very firm.

Buttermilk,
ade of sweet cream, is a dellclous and most wholesome

fools Those who can relish sour buttermilk, find it still
more light; and it is reckoned ‘more beneficial in con~
sumptive 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 plgs.
‘T keep Milk and Cream.
In hot weather, when itis dlﬂicult to preserve milk from
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becoming sour, and spoiling the cream, it may be kept
perfectly sweet by scalding the new milk very gently,
without boiling, and setting it by in the earthen dish, or
pan that it is done in.  This method is pursued in Eng-
land; and for butter, and eating, would equally answer in
small quantities for coffee, tea, &c. Cream alrcady skim-
med may be kept twenty-four hours if scalded without su-
gar; and by adding to it as much powdered lump-sugar as
shall make it pretty sweet, will be good two days, keeping
it in a cool place.

< Syrup of Cream
May be preserved. as above in the proportion of a pound
and quarter of sugar to a pint of perfectly fresh cream;
keep itina cool place for 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 use.
ful in voyages. ,
) ’ Curds and Whey, as in Italy. -
* Take a pumber of the rough coats that line the gizzards
of turkeys and fowls; clean them from the pebbles they
contain : rub them well with salt, and hang them to dry.
This makes a more tender and delicate 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.

To choose Butter at Market.

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 noscgay,
and be of an equal colour all through; ifsourin smell, it
has not been sufficiently washed; if veiny and open, it is
probably mixed with staler or an inferior sort.

POULTRY-YARD.
Management of Fowls.

In order to have fine fowls, it is necessary to choose a
good breed, and have proper care taken of them. The
Canton breed is thought highly of; and it is certainly de-
skable to have a fine large kind, but people differ in their

e TR | e, ]
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opinion of which is best. The black are very juicy ; but
do vot answer so well for boiling, as their legs partake of
their colour. - They should be fed as nearly” as possible at -
the same hour and place. Potatoes boiled, unskinned. in
a little water, and then cut, and either wet \v1th skimmed _
milk or not, form one of the best foods. Turkeys and
fowls thrive amazingly on them. The milk must oot be
sour.

'The best age for settiug a hen, is from two to five years ;
and you should remark which hens make the best brood-
ers, and keep those to laying who are giddy and careless
of their young. In justice to the animal creation however,
it must be observed, there are but few instances of bad
pareats for the time their nursing is necessary.

-Heaos sit twenty days, Convenient places should be
provided for their laying, as these will be proper for sit-
ting likewise. If the hen-house is not secured from vermin,
the eggs will be sucked, and the fowls destroyed.

Those hens are usually preferred which have tufts of
feadhers on their heads; those that crow are not looked
upon as profitable. Some fine young fowls should be rear-
ed every year, to keep up a stock of good breeders; and
by this attention, and removing bad layers and careless
purses, you will have a chance of a good stock.

Let the henslay 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 well, and
sometimes with oats.

Broods of chickens are hatched all through the summer,
but those that come out very late require much care till
they have gained some strength.

If the eggs of any other sort are put under a hen with
some of her own, ebserve to add her own as many days
after the others as there is a difference in the length of
their sitting. A turkey and duck sit thirty days. Choose
large clear eggs to put her upon, and such a number as
she cao properly cover. If very large eggs, there are
sometimes two yolks, and of course neither will be pro-
ductive. Ten or twelve are quite enough.

A hen-house should be large and high ; and should be
frequently cleaned out, or the vermin of fowls will in-
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erease greatly. But hens must not be disturbed while
sitting ; for if frightened, they sometimes forsake their

" nests. Wormwood and rue should be planted plentifully
about their houses; boil some of the former, and spriskie
it about the floor which should be of smooth earth, oot
paved. The windows of the house should be open to the
rising sun, and a hole must be left at the door, to et
the smaller fowls go in; the larger may be let in-and owt
‘by opening the door. There should be a small sliding
board to shut down when the fowls are gone to roost;
which would prevent the small beasts of prey from com-
mitting ravages, and a good strong door and lock. may
possibly, in some measure, preveut the depredations of
human enemies.

When some of the chickens are hatched long before
the others, it may be necessary to keep them in a basket
of wool -till the others come forth. The day after they
are hatched, give them some crimbs of white bread, and
small (or rather cracked) grits soaked in milk. As soon s
they have gained a little strength, feed them with curd,
<cheese-parings cut small, boiled corn, or any soft food,
but nothing sour; and give thém clean water twice a-day.
-Kcep the hen under a pen till the young have strength to
follow her about, which will be in two or three weeks;
and be sureto feed her well.

The food of fowls goes first into their crop, which soft-
ensit; and theo passes into the gizzard, which by coustant
friction macerates it: and this is facilitated by small stones,

“which are generally found there, and which help to digest
the food. :

The pip in fowls is occasioned by drinking dirty water,
or taking filthy food. A white thir 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 re-
moved. ‘

. It answers well to pay some boy employed in the farm
or stable, somuch a hundred for the eggs he bringsin. It
will be his interest then to save them from being purloined,
which nobody but one in his situation can prevent ; and
six or eight centsa hundred will be buying eggs cheap.
To Fatten Fowls or Chickens in four or five days.
Set rice over the fire with skimmed milk, only as much
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#B.will serve one day. Let it boil till the riee is quite
swelled out: you may add a tea-spoonful or two of sugar,
but it will do well without. "Feed them three times a-day,
in comwon pans, giving them ouly as much as will quite
fill them at once. When you put fresh, let the pans be set
in water, that no sourness may he conveyed to the fowls,
as that prevents them from fattening. Give them clean
water, or the milk of the rice, to drink; but the less wet
the lattér is when perfectly soaked, the better. By “this
method the flesh will have a clear whiteness which no
other food gives; and when it is considered how far a
pound of rice will go, and how much time is eaved by this
mode, it will be found to be cheap. The pen should be
daily cleaned, and no food given for sixteen hours before
poultry be Killed.
To choose eggs at Markst, and preserve them.
Put the large cnd of the egg to your tongue; ifit feels

warm it is new aid eggs, there is a small divi-
sion of the skin ell, which is filled with air, and
is perceptible t .the end.  On looking through

them against the sun or a candle, if fresh, eggs will be pretty
clear. Ifthey shake they are not fresh.

“Eggsmay be bought cheapest when the hens first begin
to lay in the spring, belore they sit; in fall and winter
they become dear. They may be preserved fresh by dip-
ping them in boiling water and instantly taking them out,
orby oiling the shell, either of which ways isto prevent

- the air passing through it: or kept on shelves with small
holcs to reccive one in each, and be turned every other
day ; or close packed in a keg, and covered with strong
time-water. :

- Feathers.

In towns, poultry being usually sold ready picked, the
feathers, which may occasionally come in small quantities,
are neglected ; but orders should be given to put them in-
to a tub free from damp, and as they dry to change them
Jinto paper hags, a few in each ; they should hangin a dry
kitchen to season ; fresh ones must not be added to those
in part dried, or they will occasion a musty smell; but
they should go through the same process. Ina few months
they will be fit to add _to'bedzg, or to make pillows, withomt

L=
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the usual mode of drying themin a cool oven, which may
be pursued if they are wautecis before five or six months,
Duc, ‘
Generally begin to lay in the month of February or Mawch.
Their eggs should be daily taken away except onme, till
they seem inclined to sit; then leave them and see that
there are enough. They require no attention'while sitting,
except to give them food at the time they come out to seek
it: and there should be water placed at a moderate dis-
tance from them, that their eggs may not be spoiled by
their loug absence inseeking it. T welve or thirteen
are enough; in an early season it is best to set them under
a hen: and then they can bé kept from water till they
have a little strength to bear it, which in very cold wes-
ther they cannot do so well. They should be put under
cover, especially ina 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 feathers to
defend them. .

Ducks should be aecustomed to feed and rest at one
place, which would prevent their straggling too far to lay.
Places near the water to lay in are advantageous; and
these might be small wooden houses, with a partition in the
middle, and a door at each end. They eat any thing : and
when to be fattened, must have plenty, however coarse,
and in three weeks they will be fat. :

_ Geese
Require little expense ; as they chiefly support themselves
.on commons or in lanes, where they can get water. The
largest are esteemed best, as also are the white and grey.
The pied and dark-coloured are not so good. Thirty days
are 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 goslins are hatched, keep them housed for eight or
" ten days, and feed them with barley-meal, bran, curds, &c.
For green-geese, begin to fatten them at six or seven weeks
old, and feed them as.above. Stubble-geese require ao
fattening if they have the run of good fields. .
' Turkeys ‘

Are very tender when young. As soon as hatched, put
three perper-corns down their throat. Great care is ne-
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cesaary to their well being; because the hen is so careless
that: she will walk abont with one chick, and leave the re-
mainder, or even tread upon and kill them. Turkeys are
violent eaters; and must therefore be left to take charge of
themselves in general, except one gcod feed a-day. The
hen sits twenty-five or thirty days; and the yoing ones
must be kept warm, as the least cold or dampkills them.
They must be fed often; and at a distance from the hen,
who will eat every thmor from them. They should bave
curds, green-cheese parings cut small, boiled corn, and
bread and milk with chopped wormwood in it; and their
drink milk and water, but not left to be sour. All young
fowls are a prey for vermin, therefore they should be kept
-in a safe place where none can come; weasels, ferrets,
&c. creep in at very small crevices. )
Let the hen be;under a coop, in a warm place exposed
to the sun, for the first three or four weeks; and the young
should not be suffered to go out in the dew at morning or
. evening. Twelve eggs are enough to put under a turkey :
-and when she is about to lay, lock her up till she has
‘laid every morning. They usually begin to lay in Maxch,
‘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 with boiled corn, sod-
den oats or barley for the first fortnight, and the last fort-
night- give them as above, aud rice swelled with warm
‘milk over the fire twice a-day. The flesh will be beauti-
. fully white and fine-flavoured. The common way is to
.cram them, but they are so ravenous that it seems unneces~
sary, if they are not suffered to go far from home, which
makes them poor.
Pea Fonl.

Feed them as you do turkeys. They are so shy that
‘they- are seldom found for some days after hatching: and
it is very wrong to pursue them, as many ignorant pople
do, in the idea of bringing them home ; for it only causes
the hen to carry the young ones through dangerous places,
and by hurrying she- treads upon them. The cock kills
all the young chickens he can get at, by one blow onithe
centre of the head with his bill ; and he does the same by
bis own brood before the feathers of the crown come ont:
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Natare therefore impels the hen to keep them out .of hn
way till the feathers rise. : ;
‘Guinea Hens
Laya great number of eggs ; and if you can dlscovexjgp
nest, it is best to put them under common hens, which are
better nurses. They requlre great warmth, qunet, and
careful feeding with rice or cora swelled with milk, or
bread soaked in it. Put two pepper-corns down theix
throat when first hatched.
Pigeons

-Bring two )onng 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 strew-
ed withsand once a-month at least. Tares and white peas
-are their proper food. They should have plenty of fresh
water in their house or near it. Other birdsare apt to
come among them, and suck the eggs. Vermin likewise
are their great enemies, and destroy them. If the breed
should be too small, put a few tame pigeons of the common
kind; and of their own colour, among them. Observe not
to have too large a proportion of cock-birds; for they are
quarrelsome, and will soen thju the dove-cote. .

Pigeons are fond of salt, and it keeps them in bealth.
-Lay alarge heap of clay near the house, and let the salt-
gnne that may be done thh in the family be poured upon

Bay-salt and cummm—seeds mixed isa umversal remedy
fur the disease of _pigeons. The backs and breasts are
sometimes scabby : in which case, take a quartcr of a pound
of bay-salt, and a8 mich common salt ; a pound of fennel-
seeds, a pound of dill-seed, as. much cummn-seed., and an
ounce of assafeetida; mix all with a little wheat fleur, and
some fine worked clay ; when all are well beaten together,
-put it into two earthen pots, and bake them in the oven.
When cold, put them on the table in the dove~¢ot the p1~ '
geons 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 allowed to-go with
the buck as soen as she has kindled. The sweetest hay,
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oits, beans, sow-thistle, parsley, carrot-fops, eabbage.
leaves, and bran, fresh and fresh, should be given to them.
If not very well attended, their stench will destroy them- .
selves, and be very unwholesome to all who live near
them ; but attention w.ll prevent this inconvenience:

E——
PART XII
——

' COOKERY FOR THE SICK, AND
“FOR THE POOR.

SICK COOKERY.

Gmeral Remarks.

THE following pages will contain cookery for the sick ;
it being of more consequence to support those whose bad
appetite will notallow them to take the necessary nourish-
ment, than to stimulate that of persons in health.

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

4 clear Broth that will kecp ’

Put the mouse-round of beef, a knnckle-bone of veal,
und a few shaoks of mutton, into a deep pan, and cover

. alose with a dish or coarse crust : bake till the heef is done
anough for eating, with ouly as much water as will cover.
‘W hen cold, cover it close in a cool place. Whean to be
used, give what ﬂavour may be approved. -

A quick-made Broth.

Take a bone or two of aneck or loin of mutton, take off
the fat and skin, set it oo the fire in a small tin sauce-pan
that bas a cover, with three quarters of a pint of water, the
meat being-first beaten, and-cut ia thin bits; put a bit of
thyme and parsley, and, if approved, a slice of onion. Let
it boil very quick, skim it éaioely; take off the cover, if:
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ely to be too weak; else coverit. Half am bour is
ficient for the whole procets.
A very supporting Broth against mykmdqfwmbma'

Boil, two pounds of loin of matton, with a very - larpe
handful of sweet herbs in' two quarts of water, to one
Take off part of the fat. Any roots may be added. Take
balf a pint three or four times a

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 mut-
ton extremely well soaked and -bruised, three blades of
mace, ten pepper-corns, an onion, and a large bit of bread,
and three quarts of water, into a'stew-pot that covers close,
and simmer in the slowest manner after it has boiled
and been skimmed; or bake it; stmin, and take off the
fat. Salt as wanted. It will reguire four hours.

Broth of Beef, Mutton, and Veal.

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

Soup and broth made of différent meau, are ‘more ny
porting, as well as better flavoured.

To remove the fat, take it off when cold as clean as pos-
sible ; ‘and if there be &till any remaining, lay a bit of clean
blottmg or cap paper on the broth when in the basin, and
it w:ll take up every particle.

Calves’ feet Broth.

Boﬂ two feet in three quarts of water, to half; strain and
set it lry; when to be used, take off the fat, put a large
ten~cupful of the jelly into a saucepan, with half a glass of
sweet wine, a little sugar and nutmeg, and heat it up till
be ready to boil, then take a little of it, and beat by de-
grees to the yolk of an ege, and adding a bit of butter, the
size of a nutmeg, stir it  altogether, but dont let it boil.
Grate a bit of fresh lemon-peel into it.

Another.—Boil two calves’ feet, two ounees of veal, and
two of beef, the bottom of a small loaf, two or three blades
of mace, balf a nutmeg sliced, and a little :#alt, in “three
uarts of water, o three pnms stran, nnd ‘take off the fat.
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' Chicken Broth.

Put the body and legs of the fowl that chicken-parada
was made of, as in page 270, after taking off the skin aad
rump, into the water it was boiled in, with one blade of
mace, one sliceof onion, aidd ten white pepper-corns. Sim-
mer till the broth be of a pleasant flavour. If not water
enough, add a little. Beata quarter of an ounce of sweet
almonds-with a tea-spoonful cf water, fine, boil it in the
broth, strain, and when eold, remove the fat.

Eel Broth. ) :

Clean half a pound of small eels, and set them on with *

‘three pints of water, some parsley, one slice of onien, a few
pepper-corns; let them simmer till the eels are broken,
and the broth good. “Add salt, and strain it off.

The above should make three half-pihts of broth.

Beef tea.
. Cut a pound of fleshy beef in thin slices ; simmer with
a quart of water twenty minutes, after it has once boiled,
and been skimmed. Season, if approved: but it has gen-
erally ouly salt.
. Restorative Pork Jolly. :

Take a leg of well-féd pork, just -as cutup, beat it, and
break the bome. Setit over a gentle fire, with three gal-
lons of water, and simmer to one. Let half an ounce of
mace, and the same of nutmegs, strew in it. Strain throngh
u fine sieve. When cold, take off the fat. Givea cho-
colate-cup the first and the last thing, and at noon, putting -

salt to taste, .
: Shank Jelly. )

Soak twelve shanks of mutton four hours, then brish
aud - scour them very clean. Lay them in.a saucepan
with three blades of mace, an onien, twenty Jamaica and
thirty or forty black peppers, a bunch of sweet herbs, and
a crust of bread made very brown by toasting. Pour
three quarts of water to them, and set them on a hot hearth
close-covered : let them simmer as gently as possible for
five hours, then strain it off, and put it in a cold place.

This ‘may have the addition of a pound of beef, if ap-.
proved, for flaveur. It is a remarkably good thing for
people who are weak.

- Arrow-root Jelly.
If genume, is very nourishing, especially for weak bow-
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ols. Put into a saucepan half a pint of water. a glass of

sherry, or a spoouful of brandy, grated nutmeg and fine

‘sugar; boil once up, then mix it by degrees into a dessert-

spoonful of arrow-root, previously rubbed smeoth with

two spoonfuls of cold water ; then return the whole into

saucepan ; stir and boil it three minutes. :
Tapieca Jelly. .

Choose the largest sort, pour cold water on to wash it
two er three times, then soak it in fresh water five or six
hours, and simmer it in the same until it become quite
clear; then put lemon juice, wine, and sugar. The peel
should have been boiled in it. It thickens very miich:

An excellent Je:tﬁq; S

Take rice, sago, pearl-barley, harishorn shaviags, each
an ounce; simmer with three pints of water to one, and
strain it. When cold it will be ajelly; of which give,
dissolved in wine, milk, or broth, in change with other
pourishment. :

Panada made in five minutes.
~ Set a little water on the fire with a lass of white wine,
some sugar, and a scrape of nutmeg and lemon-peel ; mean-
while grate some crumbs of lwead. The moment the mix-
ture buils up, keeping it stiil on the fire, put the crumbs in
and let it boil as fast as it can. When of a proper thick-
ness just to drink, takeit off. - - - :

Another.—Make as above, but instead of a glass ef wine
put in a tea-spoonful of ram, and abit of butter ; sugar e
above. This is a most pleasant mess. ,

Another.—Put to the water a-bit of lemon-peel, mix the
orumbs in, and when nearly boiled enough, pat seme le-
mon or orange syrup. Obscrve to boil all the ingredients;
for if any be added after, the panada will break, and net

Jelly.
Chicken Panada.

Boil it till about three parts ready, io & 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 lit-
tle of the water it was hoiled in, season with a little salt,

ate of outmeg, and the least bit of lemon-peel. Boil gent~
f; for a few minutes to the consistency you like ; it should
b such as you can driok, though tolerably thicks -
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.. This conveys great nourishment in small compass.
... Sippets, when the stomach will not receive meat.
~+ On, an extreme hot plate put two or three sippets cf
byead, and pour over them some gravy from heef, mut-
ton, or veal, if there is no butter in the dish. Sprinkle-a
httle salt over.,

Eg, s , "

. An egg broken into a cup of tea, or beaten and mlxed
with a basin of milk, makes a breakfast more supporting
shan teasolely.

An egg. divided, and the yolk and white heaten sepa-
rately, then mixed with a glass of wine, will afford two
very. wholesome drdlights, and prove lighter than when
taken together.

Lggs very little boiled, or poached taken in small quan.

tity, convey much nourishment; the yolk only, when
dressed, should be eaten by invalids. :
4 great restorative.

-Bake twortalves’ feet in two pints of water, and the same
quanuty of new milk, in a jar ¢lose covered, three hours
and ahalf. When cold remove the fat.

-. Give a 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 sha-

vings, and a little isinglass, in two quarts of water toone;

when cold, take off'the fat, and give near half a pint twice
a-day, warming it with a little new mik. :

. Another.—Boil one-ounce of isinglass-shavings, forty
Jamaica peppers, and a bit of brown crust of bread, in a
quart of water to a pint.and strain it.

This makes a pleasant jelly to keepin the house ; of
which a large spoonful may be taken in wine and water,
milk, tea, soup, or any way. '

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

Give this at bed-time, not too warm.

Dulch ﬂummery, blamange, and jellies, as directed in

pages'189, 190,and 197, or less rich accordmg to Judg-,~

ment.
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Make a fine smooth gruel ; strain it when boiled well,
stir it at times till cold. When to be used, add sugar, wine,
and lemon-peel, with nutmeg. Some like a spoonful of
brandy besides the wine ; others like lemon-juice.

Another.—Boil up half a pint of fine gruel, with a bit
of butter the size of a large nutmeg, a large spoonful of
brandy, the same of white wine, a bit of sugar, a bit of le-
mon-peel and nutmeg. .

Another.—Into a pint oi fie gruel, not tlnck put, while
it isboiling hot, the yolk of an egg beaten with sugar, and
mixed with a large spoonful of cold water, a glass of wine
aod putmeg. 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 Caudle.

Into five large spoonfuls of the purest water, rubsmooth
one dessert-spoonful of fine -flour. Setover the fire five
spoonfuls of new milk, and put twobits of sugar into it:
the_.moment it boils, pour into it the flour and water : and
stir it over a slow fire twenty minutes. It is anourishing
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 gmted rice
mixed with a little cold water; when of a proper consis-
tence, add sugar, lemon-peel, and cinnamon, and a glass of
brandy to aquart. Boil all smooth.

Another.—Soak some . rice in water an hour, strain
it, and . put two spoonfuls ef the rice. into a.pint and
a quarter of milk ; simmer till it will pulp through a
sieve, then put the pulp and milk ioto a saucepan,
witha bruised clove and a bit of white sugar. Simmer ten
minutes; if too thick, add a spoenful or two of milk; and
serve with thm toast.

To mull Wine.

Boil some splce ina little watertill the flavour is gain-

ed, then add an equal quantity of port, Madeira, or sherry,
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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 tea-cupful of water ; then
pour to it a pint of port wine, and add sugar to your taste :
beat itup and it will be ready. 4

- Or it may be made of good home-made wine.
. ' . To make Coffee. ,

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

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

If for foreigners, or those who like it extremely strong,
make only eight dishes from three ounces. If not fresh
roasted, lay it before a fire until perfectly hot and dry;
or you may put the smallest bit of fresh butter into a pre-
serving-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.

Coffce Milk.

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

This is.a very five breakfast ; it should be sweetened
with sugar of a good quality.

e gootd Cho}«':olatc. ‘

Theose who use much of this article, will find the follow-
ing mode of preparing it both useful and economical :

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 gentle fire
till it boil; pour it into a basin, and it will keep in a cool
place eight or ten days, or more. When wanted, put a
spol(lmful or two into milk, boil it with sugar, and mill it
well,

-
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This is astringent ; therefore proportion the dqses to the
effect,and the quantity to what will be used while sweet.

Another.—Mix two spoonfuls of boiliag water, two of
milk, and an egg well beaten; sweeten with pounded white
sugar-candy. This may be taken twice or thrice a-day.

Another—Boil two ounces of hartshorn-shavings, two
ounces of pearl-barley, two ounces of candied eringo-root,
and one dozen of snails that have been bruised, in two
quarts of water, to one. Mix with an equal quantity of
new milk, whentaken, twice a-day.

Water Gruel.

Put a large spoonful of oatmeal or fine indian meal by
-degrees into a pint of water; and whcn smooth boil it. v

Another way.—Rub smooth a large spoonful of oat, or
fine indian meal, with two of water, and pour it into a pint
of boiling on the fire; stir it well, and boil it quick; but
take care it does not boil over. In a quarter of an hour
strain it off; and add salt and a bit ef butter when eaten.
Stir until the butter be incorporated.

Barley Gruel.

Wash four ounces of pearl-barley ; boil it in two quarts
of water and a stick of cinnamon, till reduced to a quart;
strain, and return it into the sauce-pan with sugar, and
three quarters of a pint of port-wine. Heat up, and use
as wanted.

A very agreeable Drink.

Into a tumbler of fresh cold water, pour a table-spoonful
of capillaire, and the same of good vinegar.

Tamariods, currants fresh or in jelly, or scalded cur-
rants or cranberries, make excellent drinks; with a little
sugar or not, as may be agreeable. » g

A refreshing Drink in a Fever.

Put a little tea-sage, tiwo sprigs of balm, and a little sor-
rel, 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 to it three pints of
water, an ounce of sweet almonds beaten fine, and a bit of

.

* A
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Temon-peel ; boil till you have a smooth liquor, then put in
a little syrup of lemons and capillaire.

Another —Boil three pints of water with an ounce and
a half of tamarinds, three ounces of currants and two oun-
ces of stoned raisins, till near a third be consumed. Strain
iton a bit of lemon-peel, which remove in an hour, asit
gives a bitter taste if left long.

A4 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 corn or oatmeal and a bit of
lemon-peel ; then add the cranberries, and as much fire
sugar as shall leave a smart flavour of the fruit; and a
quarter of a pint of sherry, or less, as may be proper ; beil
all for half an hour hour, and strain off.

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

‘ Cough.

Beat a fresh-laid egg, an’(’lugn;lix it with a’ quarter of a
pint of new milk warmed, a large spoonful of capillaire or
Doyeau, the same of rose-water, and a little nutmeg scra-
ped. Dont warm it after the egg is put in. Take it the
first and last thing.

, ~ Toast and Water. :

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

Barley water.

Wash a handful of common barley, then simmer it gent-
ly in three pints of water with a bit of lemon peel.

This is a very pleasant drink.

Another way.—Boil an ounce of pearl-barley a few
minutes to cleanse, then put on it a quart of water, sim-
mer an hour: when half done, put into ita bit of fresh le-
mon-peel,and one bit of sugar. If likely to be too thick,
you may put another quarter of a pint of water. Lemon-
Juice may be added, if chosen. .

k Lemon-water, a delightful Drink.

Put two slices of lemon thiuly pared into a tea-pot, a
little bit of the peel, and a bit of sugar; 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 beil-
ing water on them ; or onroasted apples ; strain in two or
three hours, and sweeten lightly.

Raspberry-vinegar Water,
(See page 230.) This is one of the most dehght.ful
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 half a pint of new milk on the fire, the moment it
boils up, pour in as much sound raisio-wine as will com-
pletely turn it, and it looks clear; let it boil up, then set
the saucepan aside till the curd subsides, and do not stir it.
Pour the whey off, and add to it half a pint of boiling -
water, and a bit of white sugar. Thus you will bave 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 lemon-juice
a6 will make a small quantity quite clear, dilute with hot
water to an agreeable smart acid, and put a bit or two of
sygar. -This- is less heatmg than if made of wine; and if
only to exclte persplrnuon, answers as well.

Buiter milk with Bread or without.

It is most wholesome when sour, as being less likely
to be heavy ; but most agreeable when made of sweet
cream.

Sweet Buttermilk.

Take the milk from the cow into a small churn, in
about ten minutes begin churning, and continue till 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 fre-
quently as possible.

1t should form the whole of the patient’s driok, and the
food should be biscuits and rusks, in every way and sort ;
ripe and dried fruits of various kinds, when a decline is ap-
prehended.

Baked and dried fruits, raisins in particular, make ex-
egllent suppers for invalids, with biscuits or common cake.:
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Orgeat. -
Beat two ounces of almends with a tea-spoonful of orange
flower water, and a bitter almond or two; then pourd
quart of milk and water to the paste. Sweeten with'su-
gar, or capillaire. . This is a fine drink for those who
have a tender chest; and in the gout it is highly useful;
and with the addition of half an ounce of gum arabic, has
heen found to allay the painfuldess of the attendant heat.
Half a glass of brandy may be added if thought too ceol-
- ing 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 225.
Orangeade, or Lemonade.
- Squeeze the juice ; pour boiling water on a little of the
peeland cover close. Boil water and sugar to a thin sy-
up, and skim it. When all are cold, mix the juice, the
infusion, aud the syrup, with'as much more water as will
make a rich sherbet; strain through a jelly-bag. Or
squeeze the juice, and strain it, and-add water and capil-

Jaire.

Egg Wine.

Beat an egg, mix with it a spoonful of cold water ; set
on the fire a glass of white wine, half a glass of water, su-
gar, 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, put it on 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.

- 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 valu-
able present, and a very commion one. )

When the oven is hot, a large pudding may be baked,
and given to asick or young family: and thus made the trou-
ble is little:—Into a deep coarse pan put half a pound af

e e e
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¥ice, four punces of coarse sugar or molasses, two quarts of
milk, and two ounces of dripping ; set it cold ifito the
(f;::n. 1t will take a good while, but be an excellent solid

d.

A very good meal may be bestowed jin a thing called
brewis which is thus made :—Cut a very thick upper crust
of bread, and put it into the pot where sajt beef is boiling
and near -ready : it will attract some of the fat, and when
swelled out, will be no unpalatable dish. to those who rare-

ly taste meat. '
A baked Soup. A

Put a pound of any kind of meat cut in slices ; two op-
ions, two carrots, ditto ; two ounces of rice, a pint of split
peas, or whole ones if previously soaked, psﬂper and salt,
into an earthen jug or pan, and pour one gallon of water.
Cover it very close, and bake it with the bread.

The cook should be charged to save the boiling of every.
piece of meat, ham, tongue, &c. however salt : ‘and it 18
easy to use only a part of that, and the rest of fresh wa-
ter, and by the addition of more vegetables, the bones of
the meat used in the family, the pieces of meat that come
from table onthe plates, and rice, indian meal or barley,
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. boHed till
they yield their nourishment. If the things are ready to

utin the boiler as soon as the meat is served, it.will save
ighting fire, and second cooking. .

Take turnips, carrots, leeks, potatoes, the outer leaves of
lettuce, celery, or-any sort of vegetable that is at hand;
‘eut them small, and throw in, with the thick part of peas,
after they bave been pulped for soup, cracked corn or
coarse meal.

Should the soup be poor of meat, the long. boiling of the
banes, and different vegetables, will afford great nourish-
ment. - In every family thereis 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. : . ) ) :

Tt very rarely happens that servants object to seconding
the kindness of their supgriom to the poor ; but should the

’ : A2
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¢ook in any family think the adoption of this plar (be
troublesome, a gratuity at the end of the winter might re-
pay her, if the love of her fellow creatures failed of doing’
ita hundred fold. Did she readily enter inte it, she
would never wash away, as useless, the peas &c. of which
soup or gruel had been made; broken potatoes, the green
beads of celery, the necks and feet of fowls, and particu-
larly the shanks of mutton, and various other articles
which in preparing dianer 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 it in the above; as likewise
add the gravy that is in the dish, until she obtain all the

ness. If to be eaten by itself, when it makes a de-
E;l,ldtful broth, she should add a very small bit of onion,
some pepper, and a little rice-fleur rubbed down smooth
with it. '

But strained, it makes a.delicious improvement to the
meat-soup, partlcularly 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 H-
quor of the ealt meats,

The fat should not be taken off the broth or soup, as the
poor like it, and are nourished by it.

An excellent Soup for the mcekly.

Put two cow-heels, and a breast of mutton into a large
pan with four ounees of rice, one onion, twenty Jamaica
peppers, and twenty black, a turnip, a carrot, and four

gallons of water; eover with brown paper, and bake six

ours.
Sago.

Put a tea-cupful of sago into a quart of water, and a lm
of lemon-peel 3 wheo thickened, grate some ginger, and
add half a pint of raisin wine, brown sugar, and two spoom
fuls of Geneva'; boeil all up together.

Itis a most supporting thing for those whom dlsease has
left very feeble.

Caudle for the Sick and Lymg-m. -

Set three quarts of water on the fire; mix smooth as
wmuch fine indian meal as will thicken d!e wholey with =
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PART XIII
e —

VARIOﬁS RECFEIPTS, AND DIRECTIONS:. -
TO SERVANTS. :

VARIOUS RECEIPTS.
4
To make soft Pomatum.

-BEAT half a pound of unsalted fresh lard in common
water ; then soak and beat it in two rose-waters, draiv it,
and beat it with two spoonfuls of brandy ; let it drain frem
" this; add to it some essence of lemon, and keep it in small

ots.

d Another way.—Soak half 8 pound of clear beef-mar-
row, and a pound of upsalted fresh lard in water, two or
three days, changing and beating it every day. Putit
into a sieve; and when dry, into a jar, and the jar into a
sauce-pan of water.” When melted, pour it into a hasin,
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.
Hard Pomatum.

Prepare equal quantities of beef-marrow and mutton~

suet as before, using the brandy to preserve it, and addiog
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the scent : then pour it into moulds, or if you -have nene,
into phials of the size you choose the rolls tobe of. When
eold, break the bottles, clear away the glass carefully,
and put paper round the rolls. . -
The true Court Plaister, for cuts, scraiches, pimples, &c.

Cut the best isinglass in small pieces, and dissolve in
braudy or rum, of good proof, so as to produce a strong
viscid solution ; spread this with a soft brush upon black
or flesh coloured taffety, very thin but regular, when this
first coat is quite dry, repeat asecond and a third time,
and after that a thin coat of Peruvian balsam, laid on in
like manner. :

To make Wash-balls.

Shave thin two pounds of new white soap into about
d tea cupful of rose water; then pour as much boiling
water on as will soften it.  Put into a brass pan a pint of
sweet oil, a little oil of almonds, half a pound of sperma-
ceti, and set all over the fire till dissolved; then add the
soap, and half an ounce of camphor that has first been re-
duced to powder by rubbing it in a mortar with a few drops
of spirit of wine, or lavender-water, or any other sceat.
Boi! ten minutes ; then pour it into a basin, and stir it till it
1s qu'te thick enongh 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 flavour wmay
not fly off.

Paste for Chopped Hands, and which will preserve them

smooth by constant use.

Mix a quarter of a pound of -unsalted hog’s lard, which

has heen washed in common and then rose-water, with the

olks of two new-laid eggs, and a large spoonful of honey.

Add as much fine oatmeal, or almond-paste, as will work
fnto a paste.

Hungary Water.

To one pint of highly rectified spirit of wine, .put an
punce of oil of rosemary, and two drachms of essence of
ambergris; shake the bottle well several times, then let
the cork remain out twenty-four hours. After a month,
dlu;l;ng which time shake it daily, put the water inte small

pad :

BN
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Honey Water.

Take a pmt of spirit as above, and three drachms of es-

sence of ambergris ; shake them well daily.
Lavender Water.

* Take a pint of spirit as above, essential oil of lavendes
one ounce, essence of ambergris two drachms; 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 intoa still,
with twelve handfuls of the tendrils of vines, and the same
quantity of rosemary-tops. Distil as cool aud as slowly as
possible. The liquor may be al]owed to drop till it beging
to tﬂste sour.

Black Paper for drawing Patterns.

Mnx and smooth lamp-black and sweet oil ; with a bit
of flannel, cover a sheet or two of large wntmg paper
with this mixture; then daub the paper dry with a bit of
fine linen, and keep it by for using in the following man-
ner:

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 bodkin ; the black paper will then
leave the impression of the pattern on the under sheet, on
which you mustpew 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 lit-
tle water mixed smooth in a tea-cup, in whichit will be
always ready for use ; if fresh, wet to a due consistence
as wanted. N

To cement broken China.

Beat lime into the mose 1mpa]pable 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 ex;
actly.

An excellent Stucco, which will adhcre to Wood-work.

Take a bushel of the best stone-lime, a pound of yellow
ochre, and a quarter of a pound of hrown umber, allin fine
powder. Mix them with a sufficient quantity of hot (but..
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not boiling) water, to a proper thickness: and lay it on
with a whitewash 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 quan-
tities separately of umber, bright ochre, and blue black.
Then put it into as much white wash as you thiuk suffi-
cient for the work, some of each, and stir it all together.
Ifeither cast predominates, add more of the others till you
have the proper tint. :

The most beautiful white-wash is made by mixing the,
lime and size with skimmed milk instead of water.

To take Stains of any kind out of Linen. .

Stains caused by Acids.—Wet the part and lay on 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

8.

Another way.—Tie up in stained part some pearl-ash;
then scrape some soap into cold soft water to make aather,
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 withsoap. Ther
lay on a mixture of starch in cold water very thick ; rub
it well in, and expose the linen to the sun and air till the
stain comes out. If not removed in three or four days,
rub that off, and renew the process. When dry it may be
sprinkled with a little water. )

Many other stains may be taken out by dipping the
linen in sour buttermilk, and drying it in a hot sun. Then
wash it in cold water, and dry it, two or three times a-day
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Iron-noulds should be wetted, then laid on a hot plate,
and a little essential salt of lemons put on the part.
If the linen beeomes dry, wet it and renew the process;
observing that the plate is kept boiling hot. Much of the
powder sold under the name of salt of lemons is a spuri-
ous preparation ; and therefore it is necessary to dip the
linen in a good deal of water, and wash it as soon as the
stainis removed, to prevent the part from being worn inte
holes by the acid. :

To take out the Mildew.—Mix soft soap with starch
powdered, half as much salt, and the juice of a lemon ; lay
it on the part on both sides witha painter’s brush. Letit
lie on the grass day and night till the stain comes out.

To make Flannels keep their colour and not shrink.

Put them into a pail, and pour boiling water on, letting
them lie till cold, the first time of washing.

To preserve Furs and Woollen from Moths.

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

, To dye the linings of Furniture, &c.

Buff’ or Salmon-colour, according to the depth of the
hue.—Rub down on a pewter plate a little Spanish arnat-
to, and then boil it in a pail of water a quarter of an hour.
Put into it two ounces of pot-ash, stir it round, and instant-
ly putin 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 wring-
ing. 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 inthe 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 ouunces of argall finely
pounded and sifted ; mix with it the liquor by little at a
time.. Then put into the liquor the calico; and boil till
it is almost wasted, moving it about. Take out the cali-
¢o, and wash itin chamber-lye first, and in cold water af-
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ter : then rinse it in water-starch strained, and dry it quick

without hanging it in folds. Mangleit very highly, uo-

less you have it calendered, 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 be. dyed, and put
some starch to it to give a light stiffoess. Dry a bitto
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.

T'o dye Gloves to look like York tan or Lzmcrwk accord-

ing lo the decpness of the dye.

Put some saffron into a pint of soft watcr boiling het,
and let it infuse all night; next morning wet the leather
over with a baush. The tops should be sewn close to pre-
vent the colour from getting in.

To dye White Gloves a beautiful Purple.

Boil four ounces of logwood, and two ounces of reche
alum, in three pints of soft water till half wasted. Let it
stand to be cold, after straining. Let the gloves be nice-
ly mended; then with a brush do over them, and when
dry repeatit. T wice is sufficient, unless the colour 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
sponge rub it over the leather. The dye will stain the
hands, but wetting them with vinegar will take it off, be-
fore they are washed.

A Liguor to wash Old Deeds, &c. on Paper or Parchment
when the writing is obhterated or when sunk, to make
it legible.

Take five or six galls, bruise them, and put them iato
a pint of strong white wine; let it stand ia the sun two
days. Then dip a brush into the wine, and wash the part
of the writing which is sunk : and by the colour you will
see whether it is stroug 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.

Stuffl a sack as full of straw or hay as possible ; tie the
‘mouth with a cord; and make the rick round ihe sack,
drawing it up as thc rick advances in height, and quite
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out when finished. Whe funnel thus left in the certre
preserves it. :
To destroy Crickets.
Put Scotch snuffupen the holes where they come out.
_ DIRECTIONS TO SERVANTS.
To clean Calico Furniture when taken down for the sum-

mep. :

Shake off all the loose dust, then lightly brush with a
small long-haired furniture brush ; after which wipe it close-
}y 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 re-
quire washing for years.

Fold in large parcels,and put carefully by.

While the furniture remains up, it should be preserved
from ‘the sun and gir as much as possible, which injure
;:ielicate colours ; apd:the dust may be blown off with bel-
ows. : :

By the above mode curtaing'may be kept clean, ever
to use with the linings newly dipped.

To cleaxn 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 over the fire. Put
in more and serve the same till youhave done. Then put
into the water some clean linen rags till all is soaked up.
When dry, they will serve to clean the plate, and are the
very best things to clean the brass knockers, locks and fin-
ger-plates of doors. When the plate is quite dry, it must
be rubbed bright with leather. This is a very nice mode.
Tn many plate-powdcrs 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 bluc.
. To presesve Gilding and clean it.

Tt is not possible to prevent flies from staining the gild-
ing without covering it; before which, blow off the light
dust, and pass a feither or *clﬁan brush over it: then with
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stripes of paper cover the frames of your glasses, and dom
remove it till the flies are gone.

Linen takes off the gilding, and deadens its brightness ;
it should therefore never be used for wiping it.

, Fo clean Paint.

Never use a cloth, but take off the dust with a little
long-haired brush, after blowing off thg loose parts with
the bellows. With care, paint will look well for a length
of time. When soiled, dip a sponge or a bit of flannel in-
to soda and water, wash it off quickly, and dry immediate-
ly, or the strength of the soda 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 unelean 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
had scoured offthe 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 pa-
per, wipe it downwards in the lightest manner with the
erumb. Dont cross nor go upwards.” The dirt of the
paper and the crumbs will fall together. Observe, you
must not wipe above halfa yard ata stroke, and after do-
ing all the upper part, go round again, beginning a little

-above where yeou left off. If you dont do it extremely
lightly, you will make the dirt adhere to the paper.

It will look like new if properly done.

Te give a fine Colour to Mahogany.

Let the tables be washed perfectly clean with Vinegar,
having first taken out any iok stains there may be with
spirit of salt ; but it must be used with the greatest care,
and .only touch the part afiected, and be instantly -washed
off. Use the following liquid ; into’ a pint of cold drawn
linseed oil, put a little alkanet-root, and a little 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.

Hating-tables should be covered with mat, oil-cloth, or
haize, to prevent staining, and be instantly rubbed when
the dishes are taken off; while still waih. )
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Totake Ink out of Mahogany. ’

Dilute half a tea-spoonful of oil of vitriol with a large
-spoopful of water, and touch the part witha feather;
watch it, for if it stays too long it will leave a white mark.
It is therefore better to rub it quick, and repeat if not
quite removed. .

. , To clean Floor-cloths. :

Sweep, then wipe them with a flannel ; and when all *
dust and spots are removed, rub witha waxed flannel, and
then with a dry plain one ; but use little wax, and rub only
enough with the latter to give a little smoothness, or it may
endanger falling.

‘Washing now and then with milk after the above sweep-
ing and dry-rubbing them, give as beautiful a look, and
they are less slippery.

To dust Carpets and Floors.

Sprinkle used 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 a 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 clothes, on the knees.

: : To clean Carpets.
. Take up the carpet, letitte well beaten, then laid down;
and brushed on both sides with a hand-brush; turn it the
right side upwards, and scour it withgox#all, and soap and
water, very clean, and dry it with'linen cloths. Then
lay it on grass, or hang itup to dry.
" To give to Boards a beautiful appearance.

After washing them very niecly clean with soda and
warm water, and a brush, wash them with a very large
sponge and clean water. - Both times, observe to leave no
spot untouched ; and clean straizht up and down, ot cross-
ing from board to board; then dry with clean cloths, rub-
bing hard up and down io the same way.

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

The sides of stairs or passageson which are carpets, for
floor-cloth, should be washed with sponge instead of linen
or flunnel, and the edges will not be soiled. Different spon-
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ges should be kept for the two above uses; and those and
the brushes should be well washed when done with, and
kept in dry places.

To extraet Oil from Boards or Stone. '

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

To blacken the fronts of Stone Chimney-picces.

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 between the times.
it looks extremely well. The lamp-black must he sifted

rst.
- To preserve Irons from. Rust.

Melt fresh mutton-suet, smear over the iron with it while
hot; then dust it well with unslaked lime pounded, and
ticd up in a muslin.  Irons so prepared will keep many
months. Use no oil for them at any time, except salad
qil; there being water in all other.

Fire-irons sliowld lge kept wrapt in baize, in a dry place,
when rot ased. | . )

Another way.—Beat into three pounds of unsalted hogs.
lard, two drams of camphor sliced thip, till it is dissolv-
ed ; then take as much black-lead as will make it of the
colour of broken steel. Dip a rag into it, 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 palishing.

Totake Rust out of Stcel.

Cover the steel with sweet oil well rubbed on it, and in
forty-eight hours use unslaked lime finely powdered, to
rub until all the rust disappears.

To clean the Back of the Gratce, the inner Hearth,
and the fronts of Cast-Iron Stoves.
Boil about a quarter ofa pound of the best black-lead,
with a pint of small beer, and a bit of soap the siee of e
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walnut. When that is melted, dip a painter’s brush, and
wet the grate, having first brushed dff all the soot and
dust : then take a hard brush, and rub it till of a beantiful
brightness. ,
- Another way to clean Cast-Iron, and black Hearths.

Mix black-lead and whites of eggs well beaten together:
dip a painter’s brush, and wet all over, then rub it bright
with a hard brush.

To take the Black off the bright Bars of polished
Stoves in a few Minutes. ,

Rub them well with some of the folowing mixture on
a bit of broad-cloth: when the dirtisremoved, wipe them
clean, and polish with glass, not sand-paper. :

The mirture—Boil slowly one pound of soft soap ia
two quarts of water, to one. Of this jelly take three ox
four spoonfuls, and mix to a consistence with emery. No. 3.

To clean Tin Covers, and Pewter Ware.

~ Get the finest whiting, which is enly sold in large cakes,

the small being mixed with sand; mix a little of it pow-
dercd, with the least drop of sweet oil, and rub well, and
wipe clean; then dustsome dry whiting in a muslin bag
over, and rub bright with dry leather. The last is to pre-
vent rust, which the cook must be careful to guard against
by wiping dry, and putting by the’ fire when they come
from the parlour; for if but once hung up without, the
steam will rust the inside. ¥ S

. To prevent the creaking of a Door.
Rub a bit of seap on the hinges. .
A strong Paste for Paper..

To two large spoonfuls of fine flour, put 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 cunces of the
coarsest sugar, a table spoonful of sweet oil, and & pint
of small beer ; mix them gradually cold. ‘

* B2
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~
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GENERAL REMARKS ON DINNEE:.-

Things used at first Courses.—Various Soups. Fish
dressed many ways. Turtle. Mock Turtle. Boiled
meatsand stewed. Tongue. Ham. Bacon. Chawlsof
Bacon, Turkey and Fowls, chiefly boiled. Rump, Sir-
Join, and Ribs of Beef roasted. Leg, Saddle, and other
roast Mutton. Roart Fillet, Loin, Neck, Shoulder and
breast of Veal. Legof Lamb. Loin. Fore-Quarter.
Chine. Lamb’s-head and Mince. Mutton stuffed and
roasted. Steaks, variously prepared. Ragouts and Fri-
cassees Meat Pies raised, and in Dishes. Patties of Meat,
TFish, and Fowl. Stewed Pigeons. Venison. Leg of
Pork, Chiue, Loin, Spare-rib. Rabbits. Hare. Pud-
dings, boiled and baked. Vegetables, boiled and stewed.
Calf’s Head different ways. Pigs Feet and Ears differ
entways. Inlarge Dinners, two Soups and two dishes of
Fish. -

" Things for second Courses.—Birds: and Game of all
sorts. Shell-fish, cold and potted. Collared and Potted
Fish. Pickled ditto. Potted Birds. Ribs of Lamb roasteds
Brawn.. Vegetables, stewed or in sauce. French Beans.
Peas. Asparagus. Cauliflower. Fricassee. Pickled
Oysters. Spinach. Stewed Celery. Sea Cale. Fruit
Tarts. PreéervedsHguit Tarts. Pippinsstewed. Cheese-
cakes, various sorts. All the -list of Sweet Dishes of
which abundance are given from page 187 to 208, with
directions for preparing them; such as Creams, Jellies,
and all the finer sorts of Puddings, Mince Pies, &c. On-
Jet.. Macaroni. Oysters in Scallops, stewed or picklecy

Having thus named the sort of thiugs used for the
two courses, the reader will think of many others. For
removes of Soup and Fish, one or two jaints of Meat
or Fowl are served; and for one small course, the ar.
ticles suited to the second must make a part. 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.

In some houses, one dish at a time is sent up with the
vegetables or sauces proper te it and this in succession
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hot and hot. In others, a course of Soup and Fish : then
Meats and boiled Fowls, Turkeys, &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
‘ot think ef sending up such articles as are in the house
unless ordered ; though, by so doing, the addition of a
collared or pickled thing, some Fritters, fried Patties,
or quick-make 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 increastd than canbe easily imagined. Vegetables
are put on the side-table at large dinners, as likewise sau-
_ces, and servants bring them round : but some inconve-
niences 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.
mueh. '

» SUPPERS.

- Hot suppers are not much in use where people dire
~ very late. When required, the top and.bottom, or either,
may be Game. Fowls. Rabbit. Boiled Fish, Oysters
stewed or scalloped. French Beans. Cauliflower, in
white Sauce. Brocoli with eggs. Stewed Spinach and
ditto. Sweetbreads. Small Birds. Mushrooms. Pota-
toes. Scallop, &c. Cutlets. Roast Onions. Salmagundi.
Buttered Eggs on Toast. Cold Neat’s Tongue. Ham.
Collared things. Hunter’s Beefsliced. Rusks buttered.
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 Sip-
pets. 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 a little distance from

each other, on the table, looks well; without the tray, if

preferred.
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The lighter the things; the better they appear, and giass
intermixed has the best effect. Jellies, different coloured
things, and flowers, add to the beauty of the table. Aa
elegant supper may be served at a smali expense by these
who know how to make trifles that are in the house from
the greatest part of the meal.

Note.—Any of the following things may be served ssa
relish, with the cheese. after dinner. Baked or pickled
Fish done high. Pickled Herring. Sardinias, which
eat like Anchovy but are larger. Anchovies. Potted
Lampreys. Potted Birds made high. Caviare and Sip-
pets of Toast. Salad. Radishes. French Pie. Cold
Butter. Potted Cheese. Anchovy Toast, &c. Before
serving a 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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Al
AEIDS, stains caused by, in
"linen, various ways of taking
out, 234 - ’
Adulterations in the making of
bread, how to detect, 240
JAle, to brew, 241

or strong beer, to brew, 243

- to refine, 243
2'mond puddings, 145
baked, 146
small, ib,
cuistdrd, 171
cheesecakes, ib.
two other ways, 172
cream, 194
Améer pudding, a very fine one,
147
JAnchovies, to choose, 133
to keep them when
the liquordries, ib.
sauce 130
toast, 206
. another way,
ib.
essence of, 133
to make trout taste
like anchovies, ib.
Apple water for the sick, 377
Jpples, to prepare them for
puffs, 167 -
to scald, 199.
dried, 216 . .
dumplings or puddings,

fool, 191

tart, 165

marmalade, 215

jelly to serve to table,
198; another 199

and rice, souffle, of
187

158

Apple, or gonseberry trifle, 191

jelly for preserving apri-

cots, or for any sort of sweet:
meats, 215
pie, 163

hot, ib.
pudding, baked, 147
another, 152

puffs, 167

sauce for goose and rcast
pork, 127

to keep for - severfl

months, 224 .
stewed golden pippins
199

red apples in jelly, 215
Apricots, in brandy, 210
to dry in half;ib.
a beautiful preserve qf
apricots, 209
to preserve green, ib.
1o preserve in jelly, ib.
apple-jelly, ib.
cheese, 210 .
pudding, an excellent
one, 155
dumplings, 158
Arrow-root jelly, for the sick,
269 .
Artichokes, to dress, 17.
bottoms, 175
Jerusalem, ib.
bottoms, to keep far
the winter, ib.
JAsses milk, 274
artificial, three
ways of making, ib.
B

Bacon, to choose, 45
excellent, 85
the manner of curing
bacon, ib. : .
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Barber%' 2, to prepare for tart-  Beef, todress the same, called
lets, : sar;ders, 58, minced, ib.

in bunches, 209
Barley-water, 276; another, ib.
grucl, 275
Bass sea, to choose, 25
to boil, 29
streaked, to choose 25
Bctter pudding, 150
with meat, 151
Bean (green) pudding, 155
Beans, to dress, 176
fricasseed Windsor, ib.
French, 177
Beef, to choose, 44
to keep, 51
to salt for eating imme-
diately, ib.
to salt red ; which is ex-
tremely good to eat fresh
from the pickle, or to hang
to dry, ib.
the Dutch way to salt, 52
a-la-mode, ib.
a fricandeau of, 53
stewed rump of, ib.
another way, 54
rump roasted, 54
stewed brisket, ib.
pressed heef, ib.
hunter’s beef, 55
an excellent mode of
dressing, ib.
collared, ib.
Beef steaks to dress, 56
and oyster-sauce, ib.
another way ib.
Italian, jb.
collop, ib.
palates, 57
cakes for side-dish -of
dressed meat, ib.
potted two ways, ib.
to dress the inside of a
cold sirloin, ib.
fricassee of cold roast
beef, 58
to dress cold beef that
has not been done enough,
called beef-olives, ib.

to dress the same called
cecils ib.

hashed, 59
.]a viogrette, ib.
round ofbeef, ib.
rolled,that equals hare,ib.
heart, 61
steak pie, 138

puddipg, 153 _

aked, ib

ed, ib.
a pickle for beef, that’
will keep for years 84
pasty toeat as well as ve-
nison, 169
patties, 167
broth, 268
tea, 269
Beer (strong), to brew, 242
table, excellent, 243
. torefine, ib. -
Beet-root, different ways of
ysing, 180 C
to preserve to eat
in the winter, 181
Birds, a very economical way
of potting, 105
Biscuit, orange, 212
~  cake, 234
of fruit, 219
hard, 241
plain and very crisp,241
Naples, 235
Savoy, 234
Black fish, to choose, 25
to boil, 29
to stew, 34
to bake, ib.
caps, two’ ways of mak-
ing, 199
pudding, 81
two other ways, ib.
Blacking for shoés, fine, 291
Blanching a rabbit, fowl, &c.
explained, 108
Blanc-mange, or Blamange, 190
Blue fish, to choose, 25
Boards, to give them a beauti-
ful appearance, 289
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Boards, to extract oil from, 290
Boiline meat, observations on,
47
Braising explained, 99
chickens braised, 100
Brandy pudding, 156
* cream, 193
apricots or peaches in
brandy, 210
cherries in brandy, 214
Brawn, to choose, 45
\ souse for, 81
mock, 80
sauce, 126
Bread, to make, 227 to 241
economical, 239
management of ‘flour

238

rice and wheat bread,
239
French bread, ib.
" to discover whether
bread has been adulterated
with whiting or chalk, 240

cake, common, 232

pudding, boiled, 149

another, #nd richer,
ib.

puddings, a little, 148

and butter pudding,
146

brown-bread pudding,
149

brown-bread ice, 201
Breweny (HoMme), 241 to 251
Brocoli, to dress, 176
Broth, A quick made broth

for the sick, 267

a clear one that will keep
long, ib, ‘

a very supporting one a-
gainst any kind of weakness,
268

of beef, mutton, veal, ib.

Other broths are under differ-
g.nt nawes, as Chicken broth,
zc.
Brown-bread pudding, 149
. ice, 01 -
Browning 1o colour and flavour
made dishes, 135,

INBEX.

297

Buckwheat pancakes, 160
Bun, a good plain one, 236
richer ones, ib. .

Burnt cream, two ways, 192
Buster, to clarify, for potted
things, 106 .

to melt, 130
. toserveas alittle dish,
205
orange butter, 200
observations respecting
it, in the dairy, 257 :
to make, 258
to preserve, ib.
to preserve it in pans,
for winter use, ib.
to manage cream for
whey-butter, 259
to choose at market,
260

Buitered rice, 187
lobsters, 41
prawns and shrimps, 41
Buttermslk, 259
with bread or with-
out, for the sick, 277
sweet buttermilk, ib.
pudding, 156
C

Cabbages (red), to pickle, 185
. (red), to stew, 177 .
two other ways ib.
: small to keep for
the winter, 181
Caxkzs, &c. 227 to 241
observations on making
and baking cakes, 227
iceing for cakes, 228
to ice a very large cake,
ib.
a'common cake, ib.
i a very
good one, ib.
an excellent cake, ib.
a very fine one, 229
rout drop-cakes, ib.
flat cakes that will
keep long in the house good,
230

little white cakes, ib.
little short cakes, ib.
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€axzs, plum-cake, 230; ano- Carp boiled, 34
ther way, 251 stewed, ib.
very good common ‘ baked ib. )
plum-cakes, ib. Carpets, to dust, 288
. little ones, to clean, ib.
%o keep long, ib. Carrier sauce for mutton, 128
a gozﬁ pound cake, ib.  Carrole of rice, 203
a cheap seed-cake, 232  Carrats, to boil, 179
another, ib. to stew, ib.

common bread-cake, ib.
queen-cakes ; two ways
of making, ib.and 233
Shrewsbury cakes, ib.
"Tunbridge cakes, ib.
rice cake; two ways of
of making, ib.
water cakes, ib.
sponge-cekes,  ib.,, an-
other, without butter, 234
tea-cakes, ib.
as biscuits, ib.
another sort, ib.
. biscuit-cake, ib.
Johnny cake, 237
slap jacks, ib. . .
Yorkshire cake, 241
Cake-trifle, 191
Cale (sea), 181
Calf’s feet broth, two ways, 268
jelly, 197
another sort, ib.
Calf’s-head, 10 boil 69
to hash, 70
another way, ib.
fricasseed, 71
to collar, ib.
pie, 139
Calf’s-liver, broiled, 73
roasted, ib.
liver and lights to dress,
73
Calico furniture, to clean when
taken down for the summer,
287 .
Camp vinegar 131
To Candy any sort of fruit 208
Capers to keep 187
an excellent substitute
for caper-sauce 129.
Carp, to choose, 26

to preserve, to eatin
the winter, 181
© pudding 155
* soup 116

Carving, dircctions for, xvi to

xxiit
Cast-iron, to clean stoves of 290
another way; 291
Candle for the sick, three ways
of making, 272
a flour caudle, for
babies who have wesk sto-
machs, 272
rice, ib.; “another, ib.
cold, ib.
to give away to the
poor sick, and lying=in, 280
Cauliflowers; to boil, 176
in white sauce, ib.
to dress with Par-
mesan, ib.
Caveach, pickled mackarel so
callal, 35

- Cecils, 58

Celery, to stew, 175

" Oement for broken china, 283

Chantilly cuke, 191
Charlotte, a 158
Cheese, to pot, 205
- _ toroast, to come up af-
tor dinner, 205
-Welsh-tabbit, 206
toast, 206
damson cheese, 218
plum cheese, 218
Cheese is also under different
names, ascream-cheese, apri-
<ot cheese, &c.
Observations res-
gesiting it in the dairy,
3
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Cheese, to prepare rennet to
turn the milk ; two ways 254
to make cheese, 255
to preserve it sound ib.
to make sage-cheese,
256
creamn cheese, ib.
rush cream-cheese, 257
Cheesecakes, light paste for, }64-
way for making
them, 171 .
a plainer sort, ib.
another way, ib.
lemon, ib.

-another, 172 -

orange, ib.

. a very fine
crust for them, when to be
particularlynice, 162

tatoe, 172
almond, ib.
two other ways, 173.
Cheese-puffs, 168
Cherry-pie, 163
Cherties,to keep (like currants)
222
in brandy, 214 .
1o dry cherries with
sugar, 213
without
sugar, 214
to dry them the best
way, ib.
jam ib.
to preserve, 222
Chickens, to pot with ham, 67
scallops of cold, 68
_fricassee of, 99
10 pull chickens, 99
- another way, 100
to braise chickens, ib.
chicken currie, ib.
another
more easily made, ib.
‘chicken and parsley
pie, 139
chicken pie, 141
raised crust for, 144
broth, 269
panada for the sick,270
*
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Chicken, to fatten ¢hickens in
four or five days, 262
Chimney-pieces, stone, to black-
en the fronts of, 290
China, broken, a cement for,283
China-chiloo 91
orange juice, good tomix
with water for fevers, 225
Chocolaté to prepare 273
S cream, 194 .
Chogiped hands, pasté-for, 282
Clary wine, 247
Cocoa, 274
Cloutedcream 196
Clam Soup 120 ~
Cockle ketchup 186
Cod, to choose, 25
) observations on buying
and dregsing, 31
head and shioulders, ib.
crimp, 82 .
sounds boiled, ib.
broiled, ib. .
- dressed, to look
like small chickens, ib.
sounds ragout, ib.
currrie of cod, ib,
salt; to dress, ib.
pie, 137

~ Coffee, to make, 273

cream much admired,
193
milk, 273
Colouring for soups or gravies,
111 .
to stain jellies, ices,
or cakes, 202 :
Collaps, mutton, 89
veal collops 67. -
another way ib.
Collope Scotch 69
Veal dressed quick 67
Cooxeny for the sick 267
for the poor 278
Cough extract of malt for 244
Court plaister to make 282
Cow-heels various ways of dres-
sing 62 :
jelly of useful for
soups'and gravies 111



300

Cowe management of 252
Crabs to choose 26
hot 62
dressed cold, ib.
Cracknuts 235
Cracknels 236
Cranberries different ways of
dressing 225
Jjelly 198
and rice jelly ib.
Creaking of doors how to pre-
vent 291
Cream. A cream 192
an excellent one ib.
burnt two ways of do-
ing 192
sack ib.
brandy 193
ratifia two ways of mak.
ingib.
lemon ib.
yellow lemon-cream
without cream ib.
white lemon.cream 194
" imperial ib,
almond ib. .
snow ib.
coffee-cream much ad-
mired ib.
chocolate ib.
apple 195

orange-cream an excel-

lent one ib.
Cream raspberry two ways of
making ib.

spinach ib

clouted cream 196

a froth to seton cream
which looks and eats well ib.

ice-creams, 201

ratafia cream ib.

To manage cream in the
dairy for making whey-but-
ter 259 -

to scald 259

tokeep 259

syrup of 260

Cream-cheese three ways of
making it 256
rush cream cheese
tw o ways of making it 357

INDEX.

Crickets to destroy 287 .
Crust raised for meat-pies or
fowls 144 .
for venison pasty 161
raised for custards or
fruit ib. )

excellent short 162

; another ib.
g\‘r;othor not sweet but rich
ib. .

a very fine one for arange
cheesecakes or sweetmeats
};l)hen to be particularly nice
1D.

for meat pies or fowls
&c. see the article Paste.
Cucumbers to stew 175
b another way
ib.

) and onions sliced
to pickle 184
to preserve them
green ib. )
vinegar 131
to pickle young
cucumbers 184
Cumberiand pudding 150
Curd star, 190
Curds and cream 189
another way,
190

_and whey as inTtaly 260
puddings or puffs 156
pudding boiled ib.

Cuwrrants to keep 222
158 dumplings or pudding

pie 164 .
and raspberry pies or
tarts ib.
jelly red or blaek 215
jam, black, red, or
white ib.
sauce for venison 128
white currant shrub
251 :
water ice 201
wine 245 .
another way ib.
black currant wine, ve-
ry fine ib.
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Culrn'e rice boiled to eat with
36" .
Custards raised crust for 161
cheap and excellent
ones 170
richer ib.
baked ib.

lemon ib.

almond 171 -

a froth to set on
custard, which looks and
eats well 196

Custard pudding 154
Cutlets Maintenon 67
Another way ib.
other ways ib.
Cyder to refine 243
D

Dairy, 252 to 267
Damsons to keep (like cur-
rants 222
to keep for winter
pies 224 ; another way ib.
cheese 218
dumplings or pud-
dings 158
Deeds (old) a wash to make
their writing legible, 286
Dinners general remarks con-
cerning, 292
Doaors to prevent from creaking
291 ’
Drink a very wholesome one
for the sick, 273

a refreshing one in a fe-

ver ib.
two other ways ib.
a most pleasing drink 276
draught for a cough, ib.
Brops lemon 220

'b' ginger a good stomachic
ib. .

peppermint ib.
ratafia 221
Ducks to choose 95
to roast 101
to boil ib.
to stew ib,
1o hash ib.
wild to dress 107
sauce for 124

301

Duck pie 142
Mandgement of ducks
in the poultry-yard, 264
Dumplings 157
suet 158
apple ib.
currant ib.
damson ib.
east ib.
Dunelm of cold veal or fowl 66
Dutch flummery, 189
pudding or souster 147
sauce for meator fish 126
To Dye the linings of furni-
ture &c. 285
gloves, 286
E

Eels to choose 26 .
spitchcock 38
fried ib. boiled ib.
broth ib.
for the sick 269
collared 38 :
stewed (lamprey) 39
soup 119 .
pie 137
Eggsbuttered 206
Scotch 207
to poach 206
sauce 126
wine for the sick 278
little eggs for turtles 135
mince pies 164
. different ways of prepar-

ing eggs for the sick 271
to choose egg at market
and to preserve them 263
Elder wine, 246
white very much
like Frontiniac 247
Elder wine, 246

white very much
like Frontiniac 247
Essence of anchovies 133
Eve’s pudding 150
Extract of malt for coughs 244
F

Feathers care and management
of 263

Fevers. China orange juice, 2
very useful thing to mix with

wh o
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"7 7 dish of frying herbs
and liver 207
Furniture lijiings to dye them
of different colours 285
calico o clean when
taken down for the summer

2 .
Furs to preserve from moths
285

Ganme, &c. 104 to 110
to choose 104
directions for dressing ib.
Giblets to stew 102
soup 113
pie 142
Gilding to preserve and clean
287
Ginger drops a good stomachic
220
wine excellent 246
another ib.
Gingerbread 236
. another sort ib.
a good plain sort

237
a good sort with-
out butter ib.

Ks ib.

arich gravy 122

a gravy without

meat ib. )
for a fowl when there

is no meat to make it of ib,
to make mutton eat

like venison ib.

a strong fish-gravy
123 8

Green to stain jellies, ices or
cakes 202
to green fruits for pre-
serving or pickling 208
Green-sauce for green geese or
ducklings 126 )
Green gages to preserve 218

*tC2
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Greenrgosse pie 142 Herrings fried 40
Ground rice ?mddmg 157 broiled ib.
milk 274 (red) to dress ib.
Grouse to dress 106 pot
Gruel water 275 (like lobster) ib.
barley ib. baked ib
Gudgeons to choose 26 Hessian soup-and ragout llZ
Guinea-fawl ta dress 107 Hoe cake 237 -
ment of Hog’s head, to make excellent
Guinea-lmu in the poultry-  meat of 78
yard R66 cheeks to dr 79
H ears to force ib.
Haddock 36 {mddmgs white 82
to«
stu Hoxe-BREWERY 241 to 251
Hair an exc Honey-camb lemon 203
vent it fi Hops gooseberry 217
to thicke: Hotch-potch an excellent ane 90
Hams to che lnoatkh;er %1
to cur Iim&lfmb steaks, white 92
three brown ib.
ing them Ihmgar y-water to make 282
a still Hunter’s beef 55
a pic puddmg 154 -
will keep I .
to dre¢ Iceing for tarts 164
sauce for cakes 228

Hangings paper to clean 288
Hares to choose 95
directions concerning 107
to roast 108 Lkeen ib.
to prepare and keep i
tojug an old hare ib.
broiled and hashed ib.
pie to eat cold 143
to pot 108
Marrico of veal 66
of mutton 87
Harslet 80
Harsshorn jelly 198
Hay green to prevent it from
firing 286
Heart beef 61
Hearths (the inner) to clean
290

Herd pxe 14-4
frymg herbs and liver
0—20

avother way 291

Herrings to choose 25
_ to smoke 39

. to ice avery la.rge cake

1

Ive how to prepnte for ioe
201 e

ice-waters ib,
currant or raspberry water
ice ib.
brown bread ice ib.
crc{ams ib. .
colouring for stainingices
202 & e
Tmperial 249
cream 194
Indian pickle 182 -
pudding baked 149
boiled 150
Iron-moulds, to take them out
of linen 284
Irons, to preserve them from
rust 290
jmother way ib.

Jams. Cherry jam 914
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Jame. currant jam red, black,

or white 215
Gooseherry jam for tarts
216
. white ib.
raspberry jam 217
Jelly a savoury one for pies to
eat cold 123
to cover cold fish ib.
calf’s-feet éielly 197
orange 19:
hartshorn ib.
cranberry ib.
cranberry and rice jelly
ib. .

apple to serve at table -

two ways of making ib.

10 cover meat or any.re-
lishing pie ta be eaten cold
123 .
colourings to stain jel-

lies202 - -

currant jelly, red or
black 215

apple jelly for preserv-
ing apricots or for any sort of
sweetmeats ib.

.. redapplesin jelly ib.
for the sick 269 -
restoratjve pork jelly ib.
shank jelly ib. .
arrow-root jelly ib.
tapioca jelly 270
another jelly ib.

Other jelliea are under the
names of the different prin-
cipal articles they are made
of, as calf’s-feet jelly, &c.

Jerusalem artichokes to dress
175

Johnny cake 237

Jugged hare 108

Junket 202 :

. K.
‘Kebobbed mutton 9&
Ketchup mushroom 186
another way ib.
walnut of the finest
sort ib.
cockle ib.

308

Kidney veal 73
mutton 90
pudding 153

Kitchen pepper 132

L

Lamb ta choose 45 - )
i)ie 141 )
eg 91
fore quarter ib.
hreast and cucumbers ib.
shoulder forced with sor-
rel sayce 92
steaks ib. - i
b house-lamb steaks white
ib.
) brown ib.
-cutlets with spinach ib
head and hinge 93
lamb’s fry ib.
sweetbreada ib.
Lambstones fricasseed ib.
fricassee of them
and sweetbreads another way
ib.
a very nice dish 94
Lamprey to stew 39-
Lard 82 "
Larks and other smalt birds t
dress 104
Lavender-water to make 283
Leek soup 117 X
-and pilehard pie 138
Lemons to keep for puddings
&c. 213
mince-pies 164
to preserve in jeHy 212
cheesecake 171 -
another ib.
cream 193
yellow without cream ib.
white ditto 194
custards 170
drops 220
honeycomb 203
marmalade 211
juice tokeep 224
pickled lemons 183
lemop pickled 188
pudding an excellent one
147 :
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Lemon puffs 168 Mackarel boiled 35
sauce 128 N broiled ib.
white sauce for boiled collared ib.
fowls or a fricassee 125 potted ib. R )
waer for the sick, 276 (like lobsters) 20
and vinegar whey 277 pickled 35 ’

Lemonade to be made a day be-

fore wanted 225
another way ib.
that has ;._he liliavoug
and a) rance of jelly 22
ppt;e‘:‘ the sick 278
Lent potatoes 187
Light puddings orpufts 148
Lights (calfs) and liver to dress
73 '

Linenhow to take stains of fruit
or acids out of, also iron-
moulds and mildew 285

Linings of furniture todye of

different colours ib.

Liver (calfs) broiled 73

roasted ib. *
. dish of frying herbs and
liver 180
sauce 136
Lobsters to choose 26
topot them 40
to pot another way ib.
stewed as a very high
relish 41
buttered ib. = .
1o roast ib.
currie of them ib.
soup excelleyft 12
sauce 130 ’
another way ib.
pie 137
patties 167
salad 1738
Looking-glane;;o clean 287

Macaroni as usually served 204
twoother ways ib.
dressed sweet a very

nice dish of 188
soup 113
pudding 154
Macaroons 235
Meckarel to choose 26

pickled called cave-
ach ib.
pie (like cod) 137 .
Mahogany <o give a fine colour
to 288 )
to take ink out of 289
Malt extract of for coughs 244
Mangaees melon 183

- Marmalade orange 210

quince 219
lemon 211
transparent ib.
apple 215
bell pear 219
Marrow bones 62
Meaa sack 249
an excellent way 248
MEAT 44 to 49
tb choose 44 to 45
observations on purchas.
ing keeping and dressing 45
to 49

“to. keep ieat hot ib.
JMelon mangoes 183
Melted butter an essential arti.
cle rarely well dohe 130
Mildew to take™it ut-of linen
285 :
Milk to keep in the dairy 252
rice and-sago 203
coffee milk 273
sago milk 272
ground rice milk 274
asses-milk ib.
Milk-porridge, ib.

French ib.
Milk-punch or verder 251
Mince-pie, 163

without meat 164
lemon ib.
egg ib.
patties resembling
mince pies 167
Mock-brawn 80



JMullets to choose 26
red to dress 85
Jl[ush,ra?ms observations
specting 177
to dry 132
- anexcellent way to pic-
11{]8?‘;' o preserve the flavour

re-

+. ketchup 186
. another way ib.
ta stew 178
powder133 -
- sauce very fine for
fowls or rabbits 125
Mustard to make 152
*  another way far imme-
diate use ib. .- -
Mutton to choose 44
_observations on keeping
and dressing 85
leg 86
neck ib,
shoulder roasted ib.
haunch jb.
saddle to roast 87
fillet braised ib.
harico ib.
to hash.ib. |
shoulder boiled with
oysters 88 ’
breast ib.
loin ib. .-
rolled loin ib.
ham ib.
collops 89
-cutlets ib,
steaks ib.
steaks of mutton or
{amb and cucumbers ib.
steaks Maintenon 90
sausages ib,

TEVRT - - T Rl et ety \ agbr
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Mack-turtle 71 JMutron rumps and kidney, 90
a cheaper way 72 anexcellepthotch-potch
another 1b. ib.
another ib. another 91
Moar-fowl to dress with red kehobbed ib.
cabbage 105 . China chilo ib.
Moor-Game to pot 106 broth 111
JMufins 241 X pie 140
Mulled wine two ways 272 pudding 153

another 153
pasty to eat as well as
venisan 164

. 0.

Oatmeal pudding 147

0il how to extract from boards
or stone 290 ,

Old dseds, charters &c. on paper
or parchment when the wri-
ting is obliterated or sunk,
.10 make it legible 286

Olives 184

Omlet 204

Onious pickled 184

‘ . sliced with cu-
cumbers ib.

sauce 126

soup 116

to stew 175

to roast ib.

Store-onions 10 preserve

. in winter 181

Orangeade for the sick 278

Orauge butter 200

marmalade 210
biscuits or little cakes
212
cheesecakes 172
a very nice crust
for orange cheesecakes 162
chips 212
fool 192
cream excellent ib.
jelly 198
(China) juice ; a very use-
ful thing to mix water with
in fevers, when the fresh
juiee cannot be had 225
pudding three ways of
making, 146 - ’
tart 165
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Leaches to preserve 209
to dry 210
Lea-foxl to dress 107
management of them
in-the poultry yard 265
Pears stewed 200 :
baked ib.
to preserve most beauti-
fully 216 . )
Peas to boil 174
gold) soup 114
- (green) ditto ib.
to stew 174
- tokeep 173
o - another way 174
Pepper kitt;gen 132220
Peppermint drops
Pepper-pot 113—207
Perch 34
to choose 26
to fry (like trout) 35
Pettitoes 77
Pewter to clean 291
Pheasants to choose 96
~to roast 105
Prckres 181 to 187
rules to be observed
with regard to them 181
pickle that will keep
for years, for hams tongues
or
Pickles are under the
names of the articles pickled.
Pixs savoury 136
observations on 136
fruit pies, &c. 162
Pies are under the names
of the principal articles they
are made of, as Jpple pie, Bel
pie &c.
Pig (sucking) toscald 77
to roast ib.
Piz’s cheek, to prepare for
boiling 78 '
head collared 78
Pig’s feet and ears, different
ways of dressing 80
fricasseed ib.
jelly of feet and ears ib.
souse for. ib.
harslet ib.

Pigeons to choose 95
various ways of dressing
102

to stew two ways 102
to broil ib.
to-roast 103
to pickle ib.
in jelly ib:
. the same a beautiful
dishib. . .
-« topot 104
pie 142
management of live
pigeons 266
Pike to choose 26
to bake 36
stuffing for ib.
Pilchard and leek pie 138
Pipers to dress 36
Pippin pudding, 157
: tart 165
stewed golden pippins,
199 :
Plate to clean 287 - -
Plovers to choose 95
. to dress 107
to dress their eggs 107
Plums excellent as a sweetmeat
or in tarts though bad to eat
raw 220 -
Plum-cake two ways of making

230
-very good common
ones 231 o
little ones to keep
long ib. -
Plum pudding-common 154 &
155 .
Pomatum soft to make 281
another way ib.
hard ib.
Poor, COORERY FOR 278
general re-
marks and hints on this sub-
ject ib.
Pork to choose 45
to salt for eating imme-
diately 51ks
remarks on cutting u
74 g up
to roast a leg ib.
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Pork to boil a leg ib.

& loin and ncck roast 75
shoulders and breast ib.
rolled neck ib.
spring and forehand ib.
spare rib ib.
griskin ib.
blade-bone, ib.
to dress pork as lamb ib.
topickle 76
steaks ib.
sausages ib.
an exceHent sausagc to

catcold ib. = |
- pies excellem to eat cold

jelly restorative 269
Porker’s head (o roast 78
Portable soup 118
Potatoees to boil 178

to broil 179
to roast ib.
to fry ib
to mésh ib,
cheesecakes 172
Lent 187
paste 161
pasty 170
pie 144 )
pudding an excellent
plain one 152
pudding with meat, 153
rolls 240 *
Potted shrimps 42
Potting birds avery cheap way
105
to clarify butter for pot-
ted things 106 .
PovrrTrY, &C. 94 to 104
directions for dress-
ing 96 ‘
POULTRY-YARD 260
Pound cake good 231
Pruaans to choose 227
1o butter 41
b and cray-fish in jelly
ib.
Presenves &c. 208 to 226
Preserved fruit remarks on
using it in pastry 163

INDEX.

Preservcd Fruits 1o preserve
fruit for winter use 221 -

"Princeton college pudding 149

Prune tart 165
Punpixes, &c. 145 to 160 - °
observations on mydk-
, ing them 145
a quick made one 157
in haste 148 -
to keep oratiges or le-
mons for 213 *

Other puddings are under the
names of the principal.arti-
cles they arc made of,or their
first namesas Bread pudding,

' Light pudding, &c.

Puf-paste rich 160

less rich ib.

Puffs excellent Hght ones 168
apple puffs 167
lemon puffs 168

N cheese puffs ib. -

to prepare apples for
puffs 167 )
Puits d’amour, 188 ~ =
Pumpkin pudding 152
Punch, an excellent method of

making 250

milk or verder, 251

" two waysib.
Purple a beautiful one for dy-

ing gloves 286

Q.

Quails to dress 107
Quaking pudding 150
Queen cakes two ways of mak-
ing 232 -
Quick-made pudd!ng‘ 157
Quinces to préserve \vhole or
half 219
quince marmalade 219
R

Rabbits to choose 95 °
various ways of dress-
ing 107

to make them taste much
like hare 109

to pot ijb. -

to blanch 110 )
_pie (like chicken) 142
fricasseed crust for 144
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. management of live rab-  Rice cake two ways 233

bits 266
Ragout (Hessian) and soup
117 ’

Raised crust for custards or

fruit 161 .
for meat-pies or
fowls, &e. 144~ - -
Raisin wine excellent 247
2o With cider-248
: without cider ib.
Ramakins 205 th 165
Raspberry tart with cream
o brandy 249
cakes 221
cream two ways

jam 217
another way 217
Raspberry vinegar 226
vinegar water for the
sick 277 :
water ice 201
wine two wayg of mak-
ing 245
.~ - andcurrant tart 164
Ratafia 249
cream 201
drops 221
RECEIPTS VARIOUS 281
Red a beautiful one,to stain jel-
lies, ices or cakes 2023
Red apples in jelly 215
Red cabbage 10 stew 177
to pickle 185
Red herrings to dress 40
Red mullet to dress 35
Rennet to prepare it to turn the
. milk in making cheese 254
Restorative a great one 271
two others ib.
another a most plea-
sant draught ib.
pork-jelly 269
- Rice savou

203
Rice

195

te tor sweets 161
or relishing things ib.
edging 136
earole of 203
buttered 187

and wheat bread 239
caudle for the sick 272
another ib,

flummery 189
and apple soufile of 187
milk 203
ground-rice-milk 157

_ pudding 148

: wbi;:ef.;uit 152
Rice pudding 152
ground 157
Boa:ing meat observations on
4

Rebart sauce for rumps of
steaks 127 :
Rock Fizh to choose 25
" to boil 29 stew 34,
Rolls excellent 240.
French ib.
potatoe ib.
Rot in sheep to prevent 286
Rout drop-cake 229
Rump of beef stewed 53
another way 54
roasted ib.
ox rump soup 117
mutton and kidney 90
Rusks 237
Rust to preserve irons from
290

to take i% out of steel ib..

Sack cream 192

mead 249
Sage cheese to make 256
Sag4to prepare for the sick

to prepare to give away to
poor fantilies 285 y
milk 205—274
pudding 146
Salad French 178
lobster ib.
Salmagundi 203
Salmon to choose 25
to boil 29

-—
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INDEX.

Turtles little eggs for 135
forcemeat for 1357

U.
Udder. and tongue to roast 60
V.

Veal tochose 44
to keep 63
leg ib. .
knuckle ib.
shoulder 64
neck ib.
a-la-braise ib.
breast of ib.
rolled breast 65
another way ib.
3 la-daube ib.
- rolls of either cold meat
or fresh ib
harrico of 66
adunelm of cold ib.
minced ib.
potted ib. )
to pot veal with ham 67
cutlets ' Maintenon ib.
another way ib.
other ways ib.
collops ib.
1o dress collops quick ib.
scallops of cold veal 68
fricandeau ib.
a cheaper but equally
fricandeau ib.
fricandean another way
ib.
olives 69
_cake ib.
sausages ib.
broth 111
gravy 122
pie 138
Scotch collops 69
- Veal pie, arich one 139
and parsley pie ib.
olive pie ib.
suet pudding 153
patties 167 ' v
broth very nourishing 266
VEegrranLEs 173 to 181 .
) observations on
dressing them 178

- 315
Vegetadles to beil them green
in hard water ib.
how 1o preserve for
the winter 181
soup 115
another 116
pie 143
Fenison to choose 44
to keep 49
to dress ib.
haunch, neck, &ec. 50
stewed shoulder ib.
breast ib.
hashed ib. .
the old currant sauce for
128
pasty crust for 168—169
to make a pasty. of beef
or mutton,to eat as well as
venison 169
Verder, or milk punch 251
Vinegar camp 131
. gooseberry ib.
rasplt:;erry 226
raspberry vinegar wa-
ter 277 phemy &
shalot 130, sugar 131
cucumber ib. wine ib.
and lemon-whey 277
Vingaret, for cold fowl &c. 130
w

Wafers Newark 235
Walnuts to pickle 184
apother way 185
ketchup of the finest
sort 186.
Vash-balls to make 282
Fashes for stucco 284
Water an excellent one to pre-
vent the hair from falling ofi
and to thicken it 283
Water-cakes 233
Water-gruel 275
another way ib.
souchey 89
1¥elch pudding 157
rabbit 206

AVhey 277

white wine whey for the
sick ib. .
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Whey vinegif and lemon 277
Wihite to stain jellies, ices or
cakes 202

hog’s puddings 82
sauce 121
Whitings to choose 26
to dry (like haddock)

Wild fow! to roast 106
sauce for 124
another ib.
Windesor &zm fricasseed 176
Wine to refine 245 =
roll 200 vinegar 131
mulied 272
another way 273
to preserve strawberries
in wine 213
rich and pleasant 244
raspberry wine 245
or currant wine ib.
another way ib.
black currant wine very
fine ib.

1NDEX.

ginger wine excellent, 246
another way ib.
maple wine 247
elder wine 246
white very much like
Frontiniac 247
clary wine ib.
raisin excellent ib.
with cider 248
without cider ib.
Woodcocks to dress 107
Woollen to preserve it from |
moths 285 ‘

Y.
Yeast to make 237
another way 238
to preserve 244
dumplings 158
Yellow to stain jellies, ices or
cakes 202
Forkshire cake 241
pudding 157
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