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€o the Public.

VAV

Tre practical part of Cookery, Pastry, and Con-
Jectionary, which now forms so essential and import-
ant a branch of Female education, is undoubtedly
of the greatest utility. It embraces objects inti-
mately connected with the comfort, as well as the
expenditure of every family; because, by extending
the former, and abridging the latter, it is entitled
to claim no inconsiderable share of attention and re-
gard. A thorough conception of it, however, can
only be attained by experience and practice.

From this source, the Author of the present work
acquired her knowledge of these arts; and it will
be readily admitted, that few are more capable, or -
better qualified to communicate them to others.
These considerations, joined to the solicitations of
the Author’s numerous pupils, originally induced
her to publish it. The doing so has been attended
with such success, that six editions, consisting of
upwards of ten thousand copies, have already had
a very rapid sale—a circumstance which affords the
most ample testimony of its having met with the
approbation of a discerning and intelligent Public. _

It only remains to be observed, that in this
seventh edition, not only every new and material
improvement has been carefully adopted, but the
most simple rules, founded on a very long and ex-
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tensive practice, are laid down, for the ease and ac-
commodation of every practitioner. In short, no
exertion has been wanting to render the whole uni-
versally useful, to combine simplicity with elegance,
and economy with variety.

AR TRV

N. B.—The liguid measures are given, first in
Scots, and then in English, agreeably to the follow-
ing table :

SCOTS. ENGLISH.
1Gill, - - - - ZPint.
1 Mutchkin, - - 1 Pint.

1 Chopin, - - - 1 Quart,
2 Pints, ~ - - - 1 Gallon.

‘The Butter is Scots weight, viz. 22 oz. to the
pound, which makes 3 1bs. Scotsequal to 4 Ibs. 2 oz.
English. .
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PRACTICE

Cookerp, Pagtry, and Confectionary.

VAN VIV

PART 1.

‘VVVAVBIRUE VA

OF COOKERY.

CHAPTER 1.

R‘EMAR‘KS ON GHOOSING PROVISIONS.

Beef—(x beef, if young, has a fine,
smooth, open grain, of a pleasing carnation
red, and is very tender; the fat rather white
than yellow, and the suet white.—The grain
of cow beef is closer, and the fat whiters
but the lean not so bright a red as the other.
The grain of bull beef is still :closer, the fat
hard and skinny, the lean of a deep red, and
smells stronger than cow or ox beef. -
Mutton.—If young; it will feel very ten-
der; but if old, it will be hard, and the fat
fibrous and clammy. The grain of ram
A
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muttoh is close, ‘the flesh of a deep red, and
the fat spongy. The flesh of ewe mutton is
paler than ‘the wedder, and the grain closer.
Shbtt-shanked mutton is the best:

Lamb.—If the vein in the neck of the
fore-quarter appears of a fine blue, it is
fresh ; but if green or yellow, it is stale. If
the ‘hind quarter has a faint disagreeable
smell near the kldney, or if the knuckle be
limber, it is not good. The head is good
when the eyes‘are ‘bright and ‘plump, but
stile if sunk and wrinkled.

'Veéal—The flesh of cow-calf is whiter
_ﬁh‘ﬁﬁ’-that of bull, but not so firm ; the fillet
of the former is generally preferred, on ac-
ooitnt of the udder. If the vein in the
shoulder is not of a bright red, it is not
fresh ; and if there be any green or yellow
spots in it, it is bad. A good neck and
breast will be white and dry ; but if clam-
my, and look green or yellow at the upper
end, they are stale. The kidney is apt
soonest to taint in the loin, and if stale, it
will be soft and slimy. A leg is good if it
be firm and white; but bad if hmber, and
the flesh flabby, with green or yellow spots.
The same observations with regard to the
ldmb’s head hold as to this.

- Pork.—Measley pork is dangerous to eat.
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It is known by the fat: being full. of little
kernels. . If young, the lean will break .on
being pinched, the skin will dint by pinch-
ing it with the fingers, and the fat, like lard,
will be soft and pulpy. If the rind is.thick,
rough, and cannot be easily pinched, it is
old. If the flesh is cool and smooth, it is
fresh; but if clammy, it is tainted, and the
knuckle part will always be the worst..

«. Hams—Those are best which have the
shortest shank. If, by introducing:a knife
undér the bone, it come out clean, and smell
well, it is good; but if it be daubed and
smeared,or has a disagreeable smell, it is.bad.

. Bacon—If good, the fat will feel oily,
look white, the lean will be of a good colour,
and stick close to the bone ; but bad, or will
be soon rusty, if there are streaks.in the
lean. The rind of young bacon. is always
thin, but thick if old.

. Brawn.—The rind of old brawn is thick
and hard. The rind and fat of barrow and
sow brawn are very tender.

.y Vepison—The:fat of venison Inust deter-
mine the choice of it. - If the fat is thick,
hright, and. clear, the clefts smooth and
close, it is young ; but if the clefts are wide
and rough, it is old. It will first change at
the haunches and shoulders. If fresh, it will

A2
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have 4 swiéet smell, but if stale, the reverse.
If tainted, it will look green, or inclire to-a
blackish edlour. ©

Turkeys—If a cock-turkey is young, #

will have a smooth black' leg, with short
aputs, the eyes fiill and bright, and thefeet
limber and moist; but see that the spats
are not scraped, to deceive. When stule,
the feet are dry and the eyes sunk. - The
legs of the hen, if she is old, will be rongh
and red'; and if with egg, the vent ml! be
soft and open. -
" Cocks and Hens.—The spurs of a ydlsmg
cock are short. The vents will be open, -if
stale ; but close and hard, if fresh. Hens
are always best when full of eggs, and just
before tbey begin to lay. The comb of-a
good capon is pale, the breast fat, the belly
thick, and the rump large.

Geese.—A. yellow bill and feet, with fbw
hairs upon them, are the marks of a young
goose ; but these are red when old. The feet
will be limber, if fresh ; but stiff and dry; ¥
stale. Green geese are in season from May
to June, till they are three months old. A
stubble goose is good till it be five or six
months old, and should be picked dry. The
same rules will hold as to wild geese, with
respect to their being young or old.
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- Pucks~The legs- of a new-killed, dyek
are limber; and if fat, the belly will be havd
and thick. The feet of a stale duck are-dry
~ and stiff. These of a tame one. are . of a
dusky yellow, and thick. The feet: of a
- wild duck are smaller than a tame one, and
are of a.reddish colour. :

. - Pheasants.—These: beautiful bwds are. of
the English cock and hen kind, and.of a
fine flavour. . The cock has spurs, and the
hen is most. valned when with egg. 'Lhe
spurs of a young ceck are round ; but if old,
they are long and sharp.. If the vent. of the
hen be open and green, she msbale 1fmth
egg,:it will be soft..

Woodcocks—are birds of pas&age, ami
found with us only in the winter. . They
are best a fortnight or three weeks after
their first appearance, and have rested after
their long flight over the ocean. If fat,
they will be firm and thick, and a vein of
fat will run by the side of the beeast ; a lean
one.will feel .thin:in the vent. If newly
killed, the feet will be limber, and the head:
and throat clean; but the reverse if stale. : -

- Partridges.~Autumn is the seagon fop
them. Ifyoung, the legs will be yellowish,
and the bill of a ¢ark colour, . If .cold, the
bil} will be white and. the legs blue. If'fresh;

A3
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the vent. will be firm,; byt if stale, .it: will
Jogk.greenish; .and theskin will peel.. w:lm
ryhbed with: the finger..,. , , -

. Bustgrds—The .same rules. as to Lhe
elmce of a turkey will hold as to these biyds-

. Pigeons, §e.—They are full and fat at the
vent, and limber-footed, when new ; , but if
the toes are harsh, and the vent loese, open,
and.green, they are stale. If old, the legs
will be large and red. The tame pigeon is
preferable to the wild, is larger in the body,
and fat and tender. W ood-pigeons are Jar-
ger than wild ones, but like them in other
respects. 'The same rules will hold in the
choice of the plover, field-fare, thrush, lark,
blackbird, &c.

<. Hares.—When old, the daws are bhmt
and rugged, the ears.dry and tough, and the
cleft wide and large; if young, the claws
are.smooth and sharp, the ears tear easily,
and the cleft in the lip much spread. . The
body.will be stiff, and the flesh pale, if
newly killed; but if the flesh is. turning
black and the body limber, it is stale: .they.
are not.always considered the worse- of be~
ing kept till they smell a little. @« viv..

.. Rabbits.—The elaws of an old rabbttm
mugh and Jong, and grey hairs are inters
mixed:with: the wool ; .but: if young, the
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wool and claws are‘smooth. If stale, they
will be limber, the flesh bluish, and -ha¥e a
kind of slime upen it; but if fresh, ‘they
will be stiff, and the flesh white and dry.

.. Fish—The general rule for knowing

whether fish are fresh or stale, is by obser-
ving the smell and colour of the gills, which
should be of a lively red ;. whether they be
hard or easily opened, the standing out or
sinking in of the eyes, the fins stiff or lim,
ber, or by:the gills. Fish taken in running
water are always better than those from
ponds. - :
+ Turbot—is good when thlck and plump,
and the belly of a yellowish white ; but bad,
if thin and bluish. Itis in season the greater
part of the summer, and is generally caught
in the German and British Oceans.

- Soles—are good when thick and firm,
and the belly of a fine cream colour ; but bad
if flabby, or incline to a bluish white. Mid-
summer is the principal season for them.

. Lobsters—If fresh, the tail will be stiff,
and pull up with a spring; but. if stale; it
will be flabby, and have ,no spring. If
newly taken, the claws will have, a quick
and styong motion upon pinching the eyes;
the heaviest are esteemed, the ‘best. . The
cock lobster is narrow in the back part of
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the tall,'and hias no spawn. under.it. . ‘Fhe
two uppermost fins withini the- tail axe stiff
and hard; but these of the hen are soft, and
* the tail: breader. ‘The male, though gene:
rally smaller than the female, has the high-
est flavour, the flesh firmer, and the body
when boiled of a redder colour. -

Stwrgeow—The flesh of a. good one is
white, with a few blue veing, the grain even,
the skin tender, good coloured, and.-soft,
and the veins and gristles blue ; when these
are brewn or yellow, and the skin harsh,
tough, and dry, the fish is bad. It has a
pleasant smell when good, but a disagree-
able one when bad. It should cut firm
without crumbling. The females are . full
of roe.

Dryied Ling—1t is best when thwk in
the pole, and the flesh of a bright yellow.

-€Cod—is good when thick at the neck, the
flesh white and firm, of a bright clear -co-
lour, and the gills red, When ﬁabby it.is
not geod.
- SRate—is good when very whxte! amd
thick. When too fresh, i eetstough md
if stale, it has a disagreeable sngell. -

- Mackerel and Horrings—The. glks: of
ﬁhese fish should ‘be a fine red, the eyesfolt
and the whele fish stiff and: bright ; > the
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are-of a fdint colour, and. the fish lis
ber atid wrinkled, it is bad. Wichled: her-
rings, 'if good, are-fat, fleshy, and white
Red:herrings, wheh good, are large, firm,
and' dry; fall of roe or melt, andtbeoum&e
of a fine yellow.

T'rous—All kinds of fresh-water ﬁsh ave
excellent ; but the best are red and yellow.
Fhe female is: most esteemed, and is known
by its small head, and deep body. They
are in high season the latter end of May. -

Tench~—This is also a fresh.water. fish,
and is in season in July, August, and Sep
tember. It should be dressed alivey bus:if
dead, see that the gills are red, and hard to
open, the eyes bright, and the’ bo&y ﬂrm
and stiff.

© Salmon—when fresh, is of a fine re& and
‘particularly so at the gills; the seales bright,
and the fish very stiff. The spring is the best
season for this fish. Pickled salmon is good,
if the flesh feels oily, and the scales stiff' and
shining.

Smelts—W hen fresh, they are of .a fine
silver hue, very firm, and have an agreea-
hle smell, resembling that of a eucumber.

* Bels—are always in season, except du-
Amrg the hot summer months. :

- Flounders—are in season from January
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to. March, and' from July to- September.
When fresh they are stiff, their: eyes bnght
and full, and their bedies thick:

Oysters—are known to be alive aﬁd vi-
gorous when they close fast upon the knife,
and let it go as soon as they are wounded
in the body ; are best when large and white,
and are in season from September to April.
'« Prawns and Shrimps—when.in perfee-
tion, have an excellent smell, are firm and
stiff, and their tails turn stifly inwards—<
Their colour is bright when'fresh; but -
stale, if the tails are limbeér, and they look
pale and clammy.

Crabs—When in perfectwn the joints of
the legs are stiff, and the body of a sweet
smell. " When too long kept, the joints are
limber, the eyes look dead and loose, and
they have a bad smell. Rock crabs are the
best. ' '

- Butter—In buying fresh . butter; trust
more to taste than smell. In choosing salt
butter, trust rather to smell than taste, .If it
isin a cask, have it unhooped and: pnobed
to the bottom. oA

. Cheese.—If it is old, with a rough ond rag-
ged coat, or dry at top, you may expectito
find worms or mites in it. If moist, spongy,
or full of holes, it is magotty. When you
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perceive. gny.blephishes .on the outside, be
sure to probe it to:the bottom:; for theugh
the blemish appear spall, the cheese may be
considafablylinjured within.. - - ..
FEgge—Lo judge properly.of an egg, put
the greater end of it to your tongie, and if
it feel warm, it is new; but if cold, it is
staleg or if, hy holding it up before the sun
ora candle,  the- yoke appeirs round, and
the white elear and. fair, it is good ; but.if
theeyoke is bvoken, and the white: eloudy,
it ig bad. o
»gu.-';r‘,,j'aé.’. Lo

CHAPTER II.

ey !

GENERAL HINTS AS TO ROASTING, BOIL-.
, ING, BROILING, &c.

Roactmg

Beef—Surr the fire to the piece you in-
tend to roast, and let it be-clear and brisk.
Then put some salt and water into the drip-
ping pan, and baste the meat with it ; when
that dries up, dredge it with flour, and baste
it with fresh butter; paper it on the top,
baste it ;well while at the fire, and throw
some salt ypon it. When the smoke draws
to the fire, it is nearly done; then take off
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the paper, dredge it with Hewr, ark bevinsi¢
a6 before, to make the frath rise: - . «.:n
the chine, and saddle, are miged wnd. skew-
ersid on while rosgting;-but - when . nealy
ready,ahs taken oﬁ',» and the meat wdl
bgsted: - N
(VM*Wba!fplm to the ﬁto, is ;o*
hﬁedmibh salt snd watery must .be; wg
dohe; and of & fine. browm; ° Paper.the fat
of the fillet und loin. Reast: the bresstwith
the.caul. and - sweet-bread on; when. it is
nearly:done, take these.off, and haste the
meat with butter and a little flour. Donat
roast it too hastily at first. ,
Pork—when put to the fire, is seoned
ac,ross ‘with a sharp knife, and mast be well
roasted. The knuckle pa'rt of the lag is
stuffed with sage and onions shred.small,
The spare-rib is basted with a little hutte{,
o dust of flowr, and sdme shred sage onjon.
A pig should have'sonie cut sage, a small
piece of ‘huttter, and a little pepper-and sal¢
put in’ ¥he belly before it is spitted ; or.a
pitddibg: miade of the-cromb of a penny
loaf, & gustter of & pound of currants, four
o\méés of sweet butter worked up witlrtwo
eg#s, 'a‘grated nutmeg, and a little popper
avd ddle, “T6-phust be well done at; bath
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ends ;; and when theroughlyroasted,; vabbed
over with three or four ounces of butter i
a cloth, till the crackling part is crisp. '

A-leg of mu#ton of six pounds will take
sbout'an hour and a quarter to roast; nine
pounds, an hour and three quarters; and
twelve pounds, two hours and a half. To
pork and veal it is common to allow a quar-
ter of an hour to every pound; and to: a
pig, i\ newly killed, little more than an hotr;
if killed a'day or two, some time longem
but much depends upon the fire ; and it:is
observable, that meat takes longer of ddmg
in frosty than in fresh and mild weather.

Fowls require a brisk fire, to make them
eat sweet and leok well. . The breast of a
goose or turkey must be papered til hearly
done: A middling one will take an houir
to-roast; a very large one an hour and a
quarter, and a small one three ‘quarters of
an hour;a large fowl, or duck, three quar-
ters of an hour; a middling one half an
hour ;-and chickens, pigeons, and other small
birds, about twenty minutes; but this en-
tirely depends upon the fire being qmck
and clear.

Boiling.—8alt meat is put into the pot
with cold, and fresh with boiling water.
The pot must be close covered, and scum-

B ,
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mwed well. A leg of veal of twelve pounds
will take three hours and a half to boil, and
will be whiter and moié plump the slower
itis hoiled. Mutton and deef do not re-
quire much boiting; but lmd, pork; and
veal, must be well done. A leg of pork
will take an hour more to boil than aleg of
veal of the same weight; a leg .of lamd of
four pounds'will take an hour and a:haif; a
salt dry Zomgwe will take threé hours. boil-
ing, and a pickled one two, after being pre-
viouisly steeped two hours. - Fowls must be
boiled in plenty of water, on a’goed fire,
and well scimmed. They may be boiled
in‘a cloth or haggies-bag: the bag by some
s preferred, as it retains the juice; ‘but it
miust be cleaned well, and large enough to
allow the fowl to swell. A small turkey
will take about an hour to boil ; a large one
an hour and a half; a hen half an hour, and
a‘large chicken about twenty minutes.

- Broiling.—After the gridiron has been
\Well heated on a clear glossy fire, rub it
over with a piece of suet. Steaks in parti-
cular require to be frequently turned, and
served very hot

. Y



QRARIIl. BRUMING ,muum,; &e. 1p

X oM ,,(,1,'4“!?' I :;, \ o [N 4 'it,.';l
1“ - . el ' } ‘ 1t Ceat ), 1 li
RSN TR CHAETER Ill i
S L
mmmom F.OB TRUSSING POUL'.mY, &ec.

ﬂ‘urkey.m-P tox it well, break the leg-bone :
close to the foot, and draw out the strings
close from the thigh ; cut off the neck close
to the back, leaving the crop-skim sufficient-
ly:long to turn over; then take out the
edop; and loosen the liver and gut at the
throat-end with your middle finger. . Cut
the vent, and take out.the gut, gizzard,
and livér, but be careful not 4o break the
gall. . Wipe the inside dlean, put a cloth on
the breast, and flatten the bone. Raise the
feg skin with your finger, and fix it under
the apron. 1f.it.is to be roasted, leave the
head: and legs on, put a skewer in the joint
of the wing, tuck the legs close up, turn
over the neck and head, and fasten them
svith a skewer, as in the Plate ; or, take out
the neck-bbne, leaving the skin entire. Fas-
3en thehead Wlth a skewer, to make it stand
erect. .

Turkey Mt—-—Take off the neck, but
leave the skin. Put a skewer through the
joint of the pinion, tuck up the legs, and

B2
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tothe thighs, and run a skewer Whvoagh
them. - Take out the ey, “skin- the hetd,
and putit on the point of a :skeler, with
the bill close to the breast.: I:S'mpeé and glo-
wers are trussed’ in the same . manner, but
Jmust not be drawn.

- - Pheasants and Parmdges-—-out the pi~
mion offat the first joint, and wipe out the
inside. Flatten the breast bone piit- a
:skewer in the pinion, and bring the middle
of the legs dose to the body. Run the
skewer through the legs, body, and-pinions;
put.the head on a skewer, and make the bill
to front the breast.n Put another skewer
imto the sidesman, the legs close on each side
the apron, and run a skewer through ell.
Jieave the beautiful feathers on the head of
the cock pheasant, and cover themm with
;paper -from the fire. :Stick the long fea-
‘thers of the tail in the rump when masted
In the same manner truss all kmds Bf mwr

Hares —Cut the legs offat the*ﬁrst yomt,
‘raise the skin of the back, and draw'it over
the hind legs. Leave the tail whole, dRaw
the skin over the back, and slip out the
fore legs. Skin the neck, head, und’ eavs,
ibut Teave the ears on. Take out-the liver,
Yights, & Cut the sinews under the hind



CHAP, 31I. TRUSSING POULTRY, &c. 19

legs, and bring them up to the fore ones;
put a skewer through the hind leg, then
through the fore leg under. the joint; rum
it through the body, and do the same on
the other side. Put another skewer through
the thick part of the hind legs and body ;
put the head between the shoulders, and
run a skewer through to keep it tight. Put
a'skewer in the ears to make them stand
erect, and tie a string round the middie of
the body over the legs, to. keep them in
their place.
© A young fawn is trussed in thesameman
ner, only the ears are cut off. e
Rabbits—These are-cased in the same
ivay .as haves, only the ears are cut close to
the head, the vent opened, and the legs slit
gbout an inch upon each side of the rump:
The 'hind legs ave laid flat, and the ends
,bmught to-the fore ones. = A-skewéris put
in the-hind leg, then in the fore, through
the body ;' the head is brought round and
fined on a skewer. . I two are to be roast-
ed, hy the head of the one to ﬁhe tail of the
nﬂ!er
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CHAPTER 1V,
OF SOUPS.
Brown Soaps

' AkE six pounds of beef, and score it, to
draw out the juice; then put it in a pot
with six Scotch pints of water, (three gal-
lons English,) a small piece of the lean of
bacon ham, two or three onions, a large car-
rot, two turnips cut small, and a bunch of
sweet herbs. Boil it three hours on a mo-
derate fire till it is a good deal reduced, and
the soup strong and well tasted. - Then cuit
a pound of beef into small steaks; season
them with mixed spices, and dredge ‘theth
with a little flour. Put a piece of buttet
into a frying-pan, and turn it eonstantly
one way till it is of a rich darkjbrown. Lay
in the steaks; and when browned on ‘hoth
sides till they are crisp, take them out, drain
then: from the butter, and put them anwl)g
the soup, adding some more mixed spices
and salt. When the soup has boiled three
quarters of an hour, strain it through a
sieve, and scum off the fat.
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Transparent Soup.

This is made the same way as the former,
with the addition of the whites of six beat
‘eggs, and two table-spoonfuls of mushroom
ketchup. This being added to the soup,
let it boil about five minutes more, then run
it through a jelly-bag till it is clear. Serve
‘it up on toasted bread, or vermicelli.

: Imperzal White Soup, or Soup Lorraine.

_Take about six pounds of veal, a knap of
beef, and a fowl. Put them on the fire in
six pints (three .gallons) of water, some
onions, carrot, and turnip; when the:stock
is strong, strain and scum . it ;. then take.a
pound of sweet almonds blanched, and the
yokes of four eggs boiled hard.. Pound
them very fine in a mortar, and put them
into about a chopin (two pints) of the soup,
and give it a boil. Then put the whole in-
to_the soup, give. it another boil, and strain
it through a fine sieve till it is.about the
thickness of cream. Mince the breast of
cold. roast fowl, and season it with. a little
white pepper and salt, and a serape of nut-
meg. ghx all together, with . about six
spoonﬁlls of the soup, and give it aboil. In
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the meantime, cut a bit out of the top of a
French roll ; pick out the crumb, and lay
the crust in the soup to soak. When the
mince is ready, fill the roll with it, put the
top on again, and place it in the middle of
the dish, with the soup about it.—In place
of the roll a few boiled sweetbreads may be
put in, with about a mutchkin (one pint) of
cream, only take care the cream does nof
b01l.

Pigeon Soup.

Put .on four pounds of lean beef in three
pints (one and half gallon E.) of water, and
two or three onions. Draw and  truss six
pigeons with their legs in the belly. Cut
off the pinions, necks, gizrards, and livers.
Wash them clean, and put them in the stock.
Season the inside of the pigeons with pep-
per and salt ; flatten the breasts, and dredge
them with a little flour. Brown a piece of
butter in a frying-pan, put in the pigeons,
and brown them on both sides. . 'When the
soup is strong and well tasted, strain and
‘thicken it with browned butter and flour.
Season with mixed spices and salt, and boil.
and scum it ; then put in the pigeons, and
as the scum rises take it off. Let them boil
half an hour, and then dish them up in the
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soup. A few currants and slices of toasted
bread may be added.

Hare Soup

Cut down a hare' in handsome small
steaks, and wash them clean ; save the wash-
ings, and put them through n search. Then
put them in a stew-pan, with three pounds
of beef in three pints (one-and half' gallon)
of water, an onion, a turnip, a carrot, and a
bunch of sweet herbs. Seasom with salt and
mixed spices;  and let it stew till the soup
is strong and good. ‘Flaften, and .season
the steaks, dredge them with a little flour,
and brown them on both sides ; then strairn
the soup, put in the steaks, let them stew
far an lour on a slow fire, and serve it up.

Hotchpotck.

Bml -four pounds of beef in ‘two pints
(ofe gallon E.) of water, till the substance
i‘s drawn out. ."Then take out the meat, and
put in about two dozen of small turnips,
scooped out with a nip turner; three car-
rots>split in quarters, a stock of ice lettuce,
the tep erust of a penny loaf, a hcﬂepepper
andl salt, halfa peck of green pease, and two
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or three large onions.” When it comes a-
boil, scum it. Cut three pounds of the' back
ribs of mutton into handsome steaks, and
beil them in the soup an hour on a moder-
ate fire. Then take out the lettuce and
bread, and serve up the dish-in a turreen.

Plum Pottage.
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gren,-and throw themsinto- watar e they
smp-tut. - Put them. dn/-a. pot,. with--thiee
phoppins (three quarts)y ief weter.. Cusia
penny loaf, the bread- ways dn thin ‘sliced
and pare off the st i Brown ¢ gt "ond-
ces of butter, apdidbrowi the-bredd-on-hoth
sides ;- wash half a pound of prunes, put
~ them among the.soup;, withya little pepper
and salt. When the leeks are ready, and the
sonpy reduedd to. about .a pinty, 4two-quets)
Riageit,inta a dish, and. serwe it. i« ( 16yl
mh the:soup. ueher, mzﬂm% beef’ stoeliJ:

fie. e . LA e i ” liU’ wp 7
¢ it O”wn Soup' S dger g

M;ﬂueequartws of .a pomxl‘ni’*spht
ppm in mo pints (one gallon; K ):0f wates;
till. they aze dissolved,. theu requeese:- thisne
thepugh.» sieve ;. brawn six .ounces oftibus:
temty., - Gaat ». dozen of oniens in roynd :sliees;
s8¢ byown: them on. both sides ; . thén - put
them im thewsoup, with a dozen of sroell
whole:gnieus, a.halfpenxy -loaf, paired, eut
nisliegs, . and browned in butter. Season
with white pepper and salt, and serve it.up.

Reass Soum.
Boﬁapom)dd‘sphtpqnmthraepmts
Gencigalismand s alf Bagy) of water, -with,
g mdhmﬁamwmw anions¢
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and. aslige; of bacen haw, forthree houry on
aslpw fire. .\ When the pease are dissolnetl;
put the saup through: e strainen, andshraisp
them: with the baek: of..a.:spoon, taking:el:
Ways some of the soup: to: work out:the:swbs
stance.. . Then-return it back to.the;gahlet;
brown some slices of bread slightly in but-
ter, and having washed some whole spinage
clean, add it to the soup; with some mixed
t spices and salt; let it boil for about six mi-
nbte& and thendishitup. = . i

, Green Summer Soup

Make a good gravy soup with four pommds
ot}beef , @ carrot, turnip, young onions,)end
a,sprig of winter savory. - After having
strained. it, return it back to the pot ;. put
in half a peck of young green pease, and
when they are ready, dish up the soup. ¥
may be also made with the back ribs of:
mutton cut down, as for hotchrpo&dh & sl

. o il
: Green Meagre Som [T
o Di!&

Take some celery, two or tlmee cmots. a;
turnip or two, and a pound. of -split . pease
put. them .on in bmlmg water, with. 8 gaod};
piece of butter, and a:spn,g -Of: VHHOtRT:- thys,
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yu;mﬁmxﬂiwamhd about 'an hoar dnd
afhal)styain thesoup. ! Paké/'some pardlby;
spimagel young - otrions; and! 'chiervil> shied
ghosslyybaid. ol :them: in the soup s ‘thiekeh
ituwithifried drambs of bread, seasoty withf
mizetd spices and: salt, and serve 13 up
SJaa a9

gusr.j2 9o . R Y
boxuv o Mock TurtleSoup R
LT 242 Y0 Lo
Having scalded and cleaned acalf’s head)
put it on in three pints (one- gallon- and a
half) of water, with:a knuckle of veal, three
onions, two carrots, two turnips, a small
pi6e:of the lean of bacon ham, a'bunch' of
swweet. hetbs, and the paring of a lemon.
W:hen the head has boiled half an Hour,
tdles it out, and cut the meat clean from the’
bbrie inte pieces of two inches square. Then
sthainand scum the soup ; return it back to
the pot with the meet, and half a mutchkin’
(half a pirityiof white:-wine. Season with a’
little salt, mace, white and Cayenne pep-
per. Then take out a little of the soup,
and thicken it with butter and flour. Stir
it- about irvthe pot, and let it boil three
querteds ‘Ofiarichour longer. - Before it is
dished, Spttiih. wome fried forceme'lt-ba}ls,
arid thiersfekre of a lemon. <. - -
c2

o
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Almond; or Hyetge-kieg Soup.

‘Take a shank of veal and a neck of mut-
ton, chop' themn afid piit e in & stewipot,
with ‘two cut ‘turiips;'a blifle of tuwiof
mace, and three pints (six:quarts) of watets;
set it over the fire, and let it boil gently: till
reduced to three chopins (three quarts,) then
‘strain it through' a-hair siéve into a- dlean
pot; putin six ounces of almonds blanch-
ed and beat fine, half a pirit (one quart): of
thick cream, and some mixed ‘spices : have
ready three oyster loaves, the size of asmill
tea cup, and blanched almonds cut leagth-
wise; stick these round the edge and top of
the loaves slantwise, lay them in a tureen,
T:mapour the soup about them. - .

: oo . R A Y|
i White Soup., T ol
Boil ‘a knuckle of veal and a fow}, withia
little mace, two onions, a carrot,” two> tily-
_nips, and a little pepper and salt, to a'stirdklg
soup ; then strain and scum off the fat;4pat
“in the yolks of six eggs beat, and keep wtik-
ring, to prevent them curdling;-thew' dish
it up with boiled chickens and: toasted:tiredd
cut in pieces. If you do riot-liké vheefds,
put in a handful of vermioelli: I Rz Wokc
before the soup is taken off tiee @eiqe bo



CHRAMAY. SORPS. »

O MM

IIRVERER 1o BV I YRR
Jrdgkinstwo old pariridgee, and cus them in
amell pigces; with three.slices of bacon ham,
anditwo or three onions sliced; fry thege
% buster till they are of a dark brown, and
put themin a pot with two pints {(one gal-
lou) of water, with a few cloyes, Jammca

and black pepper; boil the soup till it i xsre-
duced to three chopms (three quarts,) then
strain it, and put in soms stewed ¢d¢rya
mdfmdbmd. S C e

Pmtable Soup.

Tnke ! hough. or leg of beef a g;got of
veal, and a shank of bacon ham. Cut the
Besh into piecds, and break the bones. Put
the whole into a pot with ten pints (five
gnllons) of water, two carrots, two turnips,
twe- or three eschalots, and a bunch of sweet
mawory. Let it stew all night on a slow
five ; nextmorning strain the soupand scum
wff the fit; then return it back to the top,
Aaliing.care to keep out the sediment. Boil
At softhy till it is of a glyey consistence, and
Aelie off the fat as,it rises, Seagon with mix-
o8- apiosw slt, and Cayanne pepper;, then

c8



#0 SQUES '®ARRE.
pour it into supper plates, but do not let
them be abovehuff RAIL"TwHh out the cakes
pextday on flannel; or paper; thut Jbe idure
to turn them often till they are quiterhdrd,
then hang them up in paper bags 4o dry.
The half of one of these cakes will-make &
mutchkin (pint) of good soup, by 'dissolving
it in a like: quantity of boiling ‘water, and
it will answer for brown sauces or ragoos!$
LU ' ; . st 1
L Giblet Soup. 1 e
Take four pounds of beef gravy, twe
pounds of lean mutton, and: two pounds of
veal ; stew them slowly in four pints (two
gallons E.) of water, till the soup is streng.
Let it cool, and then scum off the fat. Take
two pair of -giblets, scalded and cleaned,
put them into the soup, and let them .sixte-
mer till they are tender; then talie théwa
ont, and strain the soup. Put' a ipiecebf
butter rolled in flour into ‘a .stew-paw, and
make it of a light brown. Have ready
some ¢hopped parsley, chives, a little penny
royal ‘and sweet marjoram. Set.the ‘somp
over a very slow fire, and put in the giblets,
fried -butter, herbs, a little Madeira wime,
some salt, and Cayenne pepper. Let theth
simmer till .the herbs are tender, and theh

send the soup to table, with: the gilletsniie
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gl B oh bes o onRly IE25A . S 4
,q,kfx v Tu0 Mm S BTN
- H ave teady tw® pints (one gallon BYof
hebfgmvy*soup Boil half & pound of Pipé
sodecatorttin thiree chopins (three quartsy of
swatey;'with a little: butter in it, till it-'be
tender; then strain, and cut the maecaromi
Smepiveinvofitwo-inches long. i’ Pat it ‘ihto
thesoup, and: boil it ten minutes. - Then
put the crust of a French roll into a tureen,
and pour the soup over lt ' '
AT L ; EIRY
tor . abm ﬁ'ake.k@ﬁr W R TTTe
B | N SO e e
fzfﬂcaldrfour dozen of calves feet, and p\}"t
thetn eh with ten pints five (gallonsJth‘)
ofiwater 5 ‘'when the flesh comes clea from
sbe bonesj strain ‘it through a sieve, 'scum
offithefit, and:set it on a moderate fireina
dean'pot. Boil it softly till it is very thiek;
and Jlooks blackish, taking care it does nbt
batn, then pour it out as thin-as possible
on the bottom of stone plates. When the
¢akes are éool, take them out of the plates,
and Gry them gradually, till they are hard
amd-clearilike horn, then paper them up.
By dimsdlving :an punce of these cakesin a
myutchkin- (pint) of boiling water, it will
dlways amswer as a ready stack,: for both



3] SOUPB PARMYI,
sweet and savoury jellies: and by adding
an ounce of isinglass dissolved in a little
water, it will alaobestrong eubugh to put
into shapes. o

Savory Jelly.

Put.ashank of vesl, a piece: of lean nedn
ham, and a piece of lean beef, into ,a: pat
with plenty of water, two carrots, two - turs
nips, three onions, and a buneh of winter
savory ; let it boil till the substance is drawn
from the meat ; then take it off, strain, and
scum it; season highly with white and
Cayenne pepper and salt, adding the juice
and paring of a lemon, a glass of white-wine,
a glass of ketchup, and the whites of six
eggs ; set the whole on the fire again, and
give it a boil for six minutes. Then ritn it
through a jelly bag once and again, till it.is
elear. This jelly answets for- any kmdruf

Sesh, fowl, or fish.
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OF SAUCES.
Caper Sauce.

mecm -some strong -beef, or veal gm\'y,
with.a dittle butter and flour, and season it
with: pepper and salt, and the squeeze of
& lemon. Chepa large. table-spoonful of
capers, and put them into the sauce.—
‘When it boils, senm it, and .peur it over
the mutton .

. Owian Sawce.. .
-:>Put some veal gravy in a stew-pan, with
a couple of onions cut in slices ; season wit
“pepper and salt, stew it softly, and strain it
‘off. Serve.it up hot in a bason.

Butter Sauce for Fish.

Melt the butter in water and vinegar, and
thicken it with the yolks of a couple of
eggs. Squeeze in the juice of a lemon be-
fore it is served up.—¥or other. sauces, see
Fish. o y
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Sauces,for goqsted ¥enidon.

Take half a pound of currant jelly dis-
solved-ina gill of beiling water ;«-or hdlf a
mutchkin (half a pint) -of' red wine,»and @
quarter of a pound of beat sugar, simmened;
over a clear fire for five or six minutes j—
or half a-mutchkin (half a pimt) of winegas;i
and a quarter of a pound of sugersimmered
to a syrup. Send up either of these sauces
in a boat.—KFor other sauces, see Venison. -

. Sauoe for roasted Meat. : i
L o caveed |k

Wash an anchovy very clean, and:put to:
it a glass of red wine, alittle strang gravy;
seme nutmeg, an eschalot sliced, and:-the:
juiee of a Seville orange ; stew thebe 'to.

gether a little, and pour it among the gmvy)
of the roast. Tty

A4 general Sauce.

. Take a little lemon-peel, and an eschalot,
minced very small, with some beat nutméyg:' .
and mace ; stew them in a little white-wihep:
gravy, and-butter. If: it be for:ahhashiofc
mutton or fish, add anchovies, and a little.:
of the liquor of stewed oysters.
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St fof boiled Chckem

Mmoe thmyolks nf two hard-boxlbd‘eggx

‘ and)the livers 0f the chickens, very fine, and
pust:them:inta: some gravy, with the squeeze

- of a lemony thickened and tossed:up with-a
litthe shred parsley. Garnish ‘with shred le-
mon.—-For other sauces, see Chickons.

vvvvv

Sauce for boiled Lamb.

" Take a glass of white-wine, a few sprigs
of sweet herbs, a little whole pepper and
mace; let it stew a little, then put in a
little chopped parsley and spinage boiled
green; beat it up thick with six ounces
of - fresh butter, and pour it over the meat.
Garnish-with sliced lemon and barbemes.-— ;
For other sauces, see Lamb. oot

Saueeﬁr Capmu

;Baﬂthe neeks ina little water, thh a
littleswhite: pepper and: the  gravy of the
fowlsy:thes strain and thicken it with a hittle.
buttet and: flour. - SerVe up wwh o ‘shiced -
leshon. 6o - ST
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Roady Sauce for a Fowl.

- eibthe liver, and Toruise vit: in-a sall
quantity of the ligunor it was boiled in ; - mioe
in-a lictle Jemnom-peel-beat . fine, amd. some
meited butter; let:it just boil wp, andithen
pit it in a dish with the fowl.-sFot dh&
sauces, see Fowls.

Parsley Sauce.

Pick anid wasli the pauley verly clean, and
beil it &il] it is tender; then strain it, chep it
very mll; and mix. beat bntter amongst it

Oyakr Sam&

Clean andsmldthe oystus,tha boilﬂn.m
in beat butter, and alittle of their dwn li
- quor ;—or thicken a little gravy with but-
ter and flour, add to it half a gill of cream,
a scrape of nutmeg, and a very little salt;
scald a quarter of an hundred of oystets, and
put them into this sauce, with a little of
their liquor, and half a glass .of white wine,
Give it a heat on the fire, but do net Jet it
bou. . oty

< it
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« Celery Sdeice.

Cut the white ends of the celery in pleces
of about an inch long, boil it in water till it
is tender; and thicken it with a little but-
ter knead in flour; then put in the celery,
with a blade of mace, and let it boil a
little. :

Cream Sauce.

Take some sweet cream, and let it come
a-boil, stirring it close to keep it from brat-
ting ; cast the yolks of three or four eggs,
and mix in among them a little cold cream ;
then mix the boiling cream gradually a-
mongst the eggs, turning it backwards and
forwards to make it smooth; put it on the
fire, and - stir it constantly one way till it
be pretty warm, but do not let it boil.
Season it with a little salt and a scrape of
nutmeg.

) An Egg Sauce.
. Beat a quarter of a pound of butter with
# lttle flous and water; then put in two
hard-boiled eggs minced, and seasoned with
white pepper and salt.
D
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Sauce for 1'oasted Chiclens.

Take a gravy, or egu sauce. When small
chickens are to be roasted, stuff them with
crumbs of bread, small shred parsley, and a
little salt, mixed and wrought up with &
good piece of fresh butter. Dish them up
with a little beat butter poured over. them.
—For othe’r sauces, see Chickens. o

~ ‘ Sauce for a roa.sted Tongue. L

(:rate some bread very ﬁne, and- put it oﬁ
the fire, with a little water, a piece of fresh
butter, some red wine, a scrape of nutmeg,
and sugar: let it boil until it is very
smooth ; then put it in a sauce:dish, and
send it to the table. Some prefer currant
jelly to wine; others choose nothing but
- beat butter and vinegar, or capers in the
sauce.—For other sauces, see Zongue..

Sauce for a boiled Turkey. |

Take some of the gravy in which it was
boiled, and thicken it with butter.and flour.
Stew in it half a hundred of- oysters, and
season with pepper and salt. Sauce :for.a

oasted Turkey, see Zurkey. = - ..
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Sauce for Pheasants.

Put their own gravy about- them, and
serve with bread sauce in a.cup. See Bread
Sauces.

... Sauce for, Wild-Fowl.
Take a ‘quantity of  veal . gravy, accord-
ing to the size of the ‘dish" of fowl, season
it with pepper and salt, ‘and mix in the

juice of two oranges and a little claret.—
&or-other sauces, see Wild-Fowlk -

Saucefor a Hare tead

Take half a mutchkm (half a pmt) of
red wine, a little oyster liquor, some good
gravy, a large onion stuck with cloves, some
whole cinnamon, and a nutmeg cut in sli-
ces ; let it boil till the onion is tender ; then
take out the onion and spices, and put into
the Sauce three anchovies and a piece of
butter ; shake it up well together, and send
it to the table.

Another.—Take a mutchkin (pint) of .
cream, and half a pound of fresh butter;
put therhiin a stew-pan, and keep ‘stirring
it on the fire with a spoon till the butter is

D2
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melted, and the sauce thick ;- then' dish up
the hare, and pour the sauce abbu’l: 1t —-»Fbl'
other sauces, see Hare.s ’

AR

Sauce for a roa.sted Gooae, or Mbitb

Having drawn up some butter thick, mix
in it a spoonful or two of made mustatd,
with some sugar and vinegar. Or, mix a
table spoonful of made mustard, half a tea
spoonful of Cayenne pepper, with three
spoonfuls of port wine, and pour it into the
body of the goose as it comes from the fire.
—For other sauces, see Goose and Rabbits. -

'
(9

Sauce for boiled Rabbits.

Boil the livers and two eggs, shred them
very small, and mix in a large spoonful of
grated bread ; have ready seme strong beef
broth, to a little of that, add two spoonfuls
of white wine, one of vmegar, a little salt,
and some butter ; stir all in, but take caté"
the butter does not oil. See Rabbits.

Sauces for Partridges.

Take a bunch of célery, and cut all the
white part very small ; wash it clean, pat it
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into,aisaucepan with .a blade of mace, a
litsle beat. pepper, .anéd a xery httlg %altn
boil it in a mutchkin (pint) of water nll
water is almost wasted ; then add a gill Of
cream, and a piece of butter rolled in flour;
stir all together, and when it is thick and
fine, pour it over the birds. .

:.Or, take the livers, and bruise them fine,
some parsley chopped fine ; melt some fresh
butter, and put them into it with the
squeeze of a lemon ; just give it a boil, and
pour it over the birds.

- Or, take grated bread, some water, salt,
and an onion ; boil all together, and when
boiled some time, take out the onion, and
put in a little lemon-juice, and a piece of
butter, the bulk of a walnut. See Part-

' Crisped Cruinbsfor Larks, &c.

Oil a piece of butter, scum it clean, and
pour it off from the sediment; put to it
gvated erumbs of bread, keep stirring it till
they are .crisp; then drain them, and lay
them round the bu-d&

Sauceafor roastal Ptgeom

)

*1 Take thaen' own gravy, and Jmce of orange
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mixed ; or sweet butter and juice of orange,

beat up Wgﬁhemdiﬂ&c%'!‘or other

sauces, see Pzgeom

Cie e e e boog cded ~dy raicn TZ"U‘, '
Sauceaﬁr Land-Fowl. - -~

1 Stew some onions thh salt, peppel‘
some grated bread and the gravy. of the
fowl. : ~oat

2. Boil some crumbs of bread in. wateg
with two whole onions, some gravy, half a
grated nutmeg, and a little salt ; strain and
boil it up as thick as water gruel, then add
to it the yolks of two eggs dissolved, and
the juice of two oranges. =~ . . .

+ 8. Take the gravy of the fowl, some sweet
butter, grated nutmeg, pepper;. and -salt;
stew all together, and add the juice of & le-
mon.—For other sauces, see Fowls.

4 Fish,Sauce.

Boil two anchovies in a little white wine
a.quarter of an hour, with an eschalot--tut
thin, then melt some butter very thick, put
in some pickled oysters, and pour it over
the fish, with some of the oyster liquor.<-
For other sayces, sce Fish, nd

' wLoalild s
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totis . To thieken Butter for Pease.

“Just cover the bottom of a sauce-pan with
two or three spoonfuls of water, and when
it boils, put in half a pound of butter.
When the butter is melted, take the sauce-
pan from the fire, and shake it round till it
is very smooth. It will heat again as often
a8’ yvu ‘have occaswn for it
P Saucefor Pickled Fz'slt S

1Take pmley and chives, of each an equal
quantity, some anchovies and capers shred
very small, a little salt, pepper, nutmeg, oil,
and<vinegar, and . mix them well together.
MW hen you dish the fish, pour some of this
sauce over them, and serve the rest in a
China bason.

Apple Sauce.

e ol R
tisPave, dore, and slice the apples: putthem
in with a little water in a sauce-pan to keep
them from burning, and a bit of lemon-peel.
When, they are enough, take out the peel,
bruise the apples, add a k\mp of bu%ter Knd
a little sugar.
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oo e Gomehrny Samce. .

:'Pub some -eoddied gooseberries,ia little:
juiee:of sorrel, and ginger, into melted\bntq

ter.
Bread Sasces.

Put a pretty large piece of erumb of stale
bread into half a mutchkin (half a pint) of
water, with an onion, a blade of mace, and a
few pepper-corns ; boil these a few minutes
in a cloth, then take out the onions and
spice, mash the bread very smooth, and add
a piece of butter and a little salt to it.

Bread sauce for a pig is made the same
way, with the addition of a few currants,
picked, washed, and boiled along w1th the
other ingredients.

Mint Sauce.

Woash some mint perfectly clean ; chop it
very fine, and put to it vmegarand sugu'

oy

Tbbmm.&dtorforauadem

. Puta pueee ofhﬁtterm.a{:rymg;pan,amf
turn it constantly round to the right hand
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till it is of a light brown ; then take off the
froth, dredgevin:a litthe: flour, and stir it
about with an iron or wooden spoon till it
beils. This isa- proper. browning for &y
brown sauce or ragout, and answers much
better than one made with sugar. The ar-
ticle of browning, although seemingly sim-
pPle, is one of the most material things to be
attended to in cookery, as nothing can be
moré- disagreeable and offensive than to see .
oiled or burnt butter in any dressed dish.

’.,75:':»‘!'

i Tobeat Butter

Put a little milk or water in the bottom:
of ‘a sauce-pan, with a quarter of a pound of
butter cut in slices; dredge: in alittle flour,
and shake the pan constantly round to the
right hand until the butter turns thick,
smooth, and white like a cream.

To clarify Butter.

Put the butter in a pan, and let it beil ;
then take it off, and scum it. Pour it out
into @ bason ; taking care to keep back the
milk and sediment at the bottom of the pan.
This answers for all kinds of potted meat.

lnt f : . T St
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' ' ;

7 o clarify Beef Dnmomgs

. Boil it a few mmuhes in water, and when
cold it will come off in a cake. It answers
-well for kitchen use. :

Brown Cuilis for Ragouts, &.

Take two pounds of veal,_two ounces of
bacon ham, two or three cloves, a little nut-
meg, a blade of mace, two carrots cut in
pieces, and some onions or.eschalots; put
them in a covered stew-pan with about a
mutchkin (pint) of water, but take care it
does;not barn. Let it stew tlll itis strong
and then strain it. .

A Fish Sauce, to keep. - - - -

- Chop twenty-four anchovies, bone and
all ; put to them ten eschalots, a handful of
scraped horse-raddish, four blades of mace,
one chopin-(quart) of white-wine, one pint
(two quarts) of water, one lemon cut in sli-
ces, half a gill of anchovy liquor, a gill of
claret, twelve cloves, and twelve peppér-
corns ; boil them together till it. is reduced
to a chopin (quart,) then strain it off into'a
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bottle. .Two spoonfuls of this sauce will be
sufficient fox:a:pounsd: of melted butter.
Another—Take mushroom and walnut
ketchup,ofieach two gills, twelve anchovies
pounded; .two .cloves of garlic, and a tea-
spoonful of Cayenne pepper ;- boil all toge-
ther, bottle it when cold, and always shake
the bottle when it is used.. - ;

ooy . Mezed Spices for Seasoning.

1+ Take one: ounce of black, half an ounce
of Jamaica ' pepper, two nutmegs; and a
quarter of an ounce of cloves; mix and beat
them into a powder close them well up
to keep out the air, and use them as -ocea-

sion requires. ' :

Se.asonings for white Saucas and Fricassees.

- White pepper, mace, nutmeg, and lemon:
grate, beat,: and mixed together
YN I TR
iy A Culha 2 tlzwben Brown Saucee

r’ [N i e i

- Rub:over the bottom of a sauce-pan with:
a.piece of ‘butter; slice in-a carrot, turnip,
and;an onion or: two; lay over them a few
slices of bacon: ham- and -veal, and season’
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with mixed spices and salt. Put in a
mutchkin (pint) ef goed gravy, and some
grated bread. Let the whole stew till it is
very thick and brown; then strain it, rub-
bing the substance through a sieve with the
back of a spoon. A cullis for fish may be
made the same way, enly for the latter take
ﬁsh in place of flesh.

Lemon Pickle.

Grate two dozen of lemons, and cut thém
in four quarters, leaving the bottoms whole.
Rub on them equally half a pound of bay
salt, and spread them on a large pewter dish.
Set them in a cool oven, or before the fire,
till the juice is dried up; then put them
into a pitcher well glazed, with an ounce of
mace, half an ounce of cloves beat fine, an
ounce of nutmeg sliced thin, four ounces of
peeled garlic, and half a mutchkin (half a
pint) of mustard seed a little bruised. Pou?
over them two pints (four quarts) of boiling
white-wine vinegar, and close up the pit-
cher. Let it stand by the fire five or six
days, and shake it every day ; then tie it
up, and let it stand three months, by which
time it will lose the bitter taste. When it
is to be bottled, put the whole into a hair
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sieve, and press aut the liquor. Let it set-
tle a day longer, and bottle off the fine.
Let the remainder-settle till it fines itself,
and continue to do so till the whole is fit to
be bottled. = It may be used in any white
sauce without hurting the colour, and is
good for fish sauce and made dishes. A
tea-spoonful will be sufficient in white sauce,
and two in brown sauce, for a fowl. Itisa
most useful pickle, and gives a grateful fla-
vour; but be careful always to put it in
before - thickening the sauce, or puttmg in
cream, to prevent curdlmg :

Mushroom Powder.

Take; some Jarge thick buttons, peel; anid
eut. off the rooet-end, but do not wash them.
Spread them separately. on pewter dishes,
and set them in a slow oven to dry ; when
they are fit to powder, beat them in.a morn
tar, and sift them through a sieve, with a
little Cayenne pepper and poumded mace,.
Bottle it up, and keep it in a dry. place.

3
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CHAPTER VI,

OF FISH. S
1o dres.s a Cod’s Head and Shoulders 'wdh
a White Sauce.

Fon stock, boil three pounds of veal, two
onions, a carrot and turnip cut small, in
three mutchkins (three pints) of water, till
the substance is drawn out. Wash the head
and shoulders very clean in cold water, and
pour boiling water all over the one side of
the fish, and with a knife, as quick as possi-
ble, take off the black slime that covers the
skin, but take care not to break it. Turn
the fish carefully, and do the same to the
other side. Have a pan boiling with- as
much water as will cover it, mix into it half
a mutchkin (half a pint) of common vine-
gar, and a handful of salt. Wipe and dry
the fish well, place it on a drainer, and-let
it boil half an hour; then lift it carefully
out, glaze with the yokes of two eggs, and
strew over it bread crumbs, minced parsley,
a little pepper and salt, and the grate of a
lemon, all mixed together. Take half a
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pound of butter, and:stick bits of it up and
down the fish. Set it in an oven, or before
a clear fire, in the dish intended for it, and
baste it frequently with the dripping, to
keep the bread crisp, and the parsley green,
till the.following sauce is made: strain the
stock, and thicken it with a little butter
knead in flour, adding half a mutchkin
(half a pint) of white wine, half a hundred
of oysters, with some of their liquor, the
squeeze of a lemon, a little white pepper
and salt, and the meat of a boiled lobster
cut small. Boil it a few minutes, and scum
it well ; then lift the dish from the fire,
and wipe it clean.. Pour some of the sauce
about the fish, and serve up the rest in a
boat or bason. Garnish  with fried: floun-
ders and green pickles, or slices of lemon.

Another, with a Brown Sawce.

Make astock as before, with beef in place
of veal, and having followed the directions
in the last receipt, as to ordering -and boil-
ing the fish, take off the stock, and strain it ;
then brown a quarter of a pound of butter;
and when it is of a fine light brown, dredge
in a little flour, and stir it till it boils, and
is. smooth ; then ‘strain the browning into

E 2
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a clean frying-pan,” and mix the saiite
amongst it, adding two spoonfuls of 'ke-
chup, some sdlt and mixed spices, half a
hundred of oysters browned, a‘li%tl‘e of their
liquor, three anchovies boned and ‘cut small;
arid some cut pickles. When it boils, scurn
the sauce, and pour it about the fish ; gai-
nish as before. o "

To crimp a Cod’s Head and Shoulders.

Clean the fish as before ; but do not cut
up the breast. Glaze with the yokes of two
eggs, and strew some grated bread, minced
parsley, mixed spices, and salt, over it.—
Take half a pound of butter, put part of it
upon the bottom of a plate, and lay the fish
above it ; ‘break the remainder in small pie-
ces, and stick them on the upper side of the
fish; then set it in a quick oven, and baste
it frequently with the drippings. Three
quarters of an hour will do it. Serve it vp
with a white or brown sauce. ' ""'ﬁ

To broil Cod. = = ;5

. . I R

" Take a piece of cod, and cut it into pief

ces of about an inch thick, dust it with'
flour, and put it on a gridiron over a.cleat”
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fire. For sauce, take half a mutchkin (half
a pint) of good veal gravy, a glass of white
wine, two anchovies, boned and mmeed
fine, a little white pepper and salt, and a few
pickled oysters, with a little of their liquor.

Tlucken it with some butter and flour;
then put it on to boil, and scum it clean.
Pour it about the fish, and garnish with
sliced lemon.

To broil Cods' Sounds whole.

After washing them clean in cold water,
pour a little boiling water on them, to take
‘off the skin, and parboil them ; then strew
pepper, salt, and flour, over them, and broil
them; when done, pour a little melted
butter over them, and serve them up with
butter and mustard.

Ta dress Codlings.

* Boil three mutchkins (three pints) of small
beer. Brown half a pound of butter dred-
ged with flour, and pour the boiling liquor
upon it; stir and scum it; then put in a
quarter of an hundred of oysters with their
liguor, two onions, two spoonfuls of ketch-
up, some mixed spices and salt, and half a

ES3
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'spoonful of vinegar; then put three large
codlings intd"a -stew-pan 'aléhg: with the
sauce, and give them a quick boil ; serve
them up whole in a soup dish, ‘with -cut
pickles ; or divide the codlings into two or
 three pieces, and dress them in same man-
ner with a beef stock. :

Haddocks with a Brown Sauce.

Clean half a dozen of large haddocks ;
cut off the heads, tails, and fins, and sprin.
kle salt over them; let them lie in this

* pickle till you make up the following sauce:
Take the heads, &c. and two of the smallest
of the fish cut in pieces; put thenrina pan,
‘with three mutchkins (three pints) of water,
an onion or two, a sprig of winter savory,
thyme, and a little lemon-peel; when this
stock is strong and well tasted, strain, and
thicken it with browned butter and flour,
and season with spices and a spoonful of
ketchup ; then put it in a sauce-pany and

~ when it comes to boil, put in the fish, with
some oysters or mussels, and a little of their
juice, also some cut pickles when they-are
aboutto be dished. If you want the sauce

- richer, make a stock of beef in place of fish.

1t is much the better of a little- wine. - -
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1+ Force-Meat for any kind of Fish. . .

~ Boil a-few fresh haddocks, and clearthem
of the skin and bones, chop them very
small, and season with salt and mixed spi.
ces; work this up with a piece -of butter,
bread crumbs, minced parsley, and a beat
egg to bind it : or, after preparing the fish
as before, take the crumb of a penny loaf, a
few anchovies boned, and pickled oysters
seasoned with white pepper, salt, and minced
parsley; wrought up with butter and theyoke
of .an egg. This force-meat may be used
either for stuffing the fish, or for round and
oval balls for garnishing and fish dishes.

2o styff and dress large Haddocks.

-Open them at the gills, and take out the
gut, but do not slit the belly. Stuff them
with force-meat, make the sauce the same
ras before, and boil the fish in it, taking care
/'they -are - covered with the water. . Fry
. force-meat balls in browned butter and flour,
;and give them a boil ameng the fish. If
> they have roes;iboil them alone in salt and
»mrater, and garnish the .dish with the roes,

balls, and:parsley. . - o s,
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T crimp Haddocks. with a White Sauce.

Gat and clean four large haddocks, stuff
them with force-meat, rub them over with
the yolk of an egg, and season with a little
white pepper and salt ; strew grated bread
and minced parsley over them, and stick
pieces of butter upon the top. Bake them
in an oven, and baste them with their own
gravy. For sauce, set on a pan with three
mutchkins (three pints) of water, a pound
of veal, two onions, and some parsley.
Strain and thicken it with a little butter
and flour, adding a glass of white wine, the
squeeze of a lemon, and a quarter of an
hundred of pickled oysters with a little of
their liquor. When the fish are ready and
crisp, dish them carefully, pour the sauce a-
bout them, and put in browned force-meat _
balls. Garnish with samphire and sliced
lemon.

To dress Whitings with a White Sauce.

Clean them well, and sprinkle them with
alittle salt. Make a good sauce of haddocks
or veal gravy ; season with salt, whole white
pepper, mace, lemon-peel, and two or three
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cloves, thickened with butger, wrought, i
flour. Give it a boil ‘With" somé™ ginc d
parsley, chives, or young onions, and
in'the whitings. A very little bo‘llng & (E
do them while they are a doing, cast a fely
yolks of eggs, and season’ with' salt, white
pepper, nutmeg, and a glass of white wine ;
then take out a little of the boiling sauce,
and mix the eggs with it; pour the whole
into the pan, and shake it gently over the
fire, but do not let it come a-boil.

N. B. No sauce having butter or eggs
in it must be allowed to boil, as they are
apt to curdle and spoil it.

A General Recezpt for potting Fish.

Scrape and clean them well; keep them
whole, or cut them in middling-sized pieces;
season 'with salt and spices; pack them
close in a potting-pan, with plenty of but-
‘ter above and below them, andtie some
folds of paper on the mouth of the pot. Set:
them in a slow oven, and when they are
enough fired, take them out of the can,
drain them from the liquor, and let them
cool; then put the fish into small white
pots ; scum the butter off the liquor, add -
some more melted butter to it, and pour it °
on the fish. Send the pots'to tablel’ "'
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: Real Caviare

soanie AN T 114
Flatben the roe of asturgeon;, and spmnk}e
Jt over with salt. Dry it in the suns or«in
an oven; till it is of a reddish colour. Itis
eaten with oil and vinegar. g
. i
Mock Caviare.

It is made with anchovies, parsley, and
chives, pounded with oil, salt, and lemon-
juice, and is served on toasted bread..

To pwlde Oyster:, Cockles, and Mussels.

Wash them one. by one in thelr own
liquor ; then strain it and give.it a boil, with
some white pepper, blades of mace, a scrape
of nutmeg, and a little vinegar and salt;
then take off the scum, and give the fish a
boil for six minutes. When'cold, pot them
up and pour the hquor over them.

Oyster Loaves
o Cut a. small plece from the top of a
French roll, and take out the crumb; put
the crumb,. with spme fresh oysters, and
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their liquor, into'a pan, along with a good
piege of butter and mixed spices. Let them
stew for:about six minutes, then put in a
spoonful of.geod cream, and fill up the erast.
Lay the piece carefully on'the top -again,
amnd put it in the oven to erisp. - Three will
make a side dish.

fncaseee Opysters, 85c

Wash and strain them: as before; put
them on the fire, and -give them a scald;
lift them out of the. liquor, and thicken it
with a little butter and flour. When it
boils, put in‘ the fish ; let them just get a
boil or two, and then take them out. Cast
two yolks of eggs ; take out a little of the
liquor, and mix-in it the eggs, adding a
glass of white wine, a scrape of nutmeg,
and a very little salt; then put the whole
in a pan, and give'it a toss or two on' the
fire, but do not: let 1t bml "

Ta stew Sole.s', or Flounder:
- Skin and dust them With flour; fry them
a light brown ; drain off’ the fat, and put to
it a little gravy, a few oysters with their
liquor, a bunch of sweet herbs, some onions,
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the squeeze of a lemon, and an anchovy ;
mix all togethex, and stew them over a slow
fire half an hour. When you are going to
dish them, take out the herbs and: opians.
Season with salt.and mixed Qwes,andm
msh with sliced; lemon. Lt

: IASTE

To fry Soles.

Skin and score them crosswise; dredge.
them with flour; and fry them of a fipe
brown in butter or beef drippinge - Dish
and gamlsh with parsley and sliced orange.

To babe Sdmon, or Grilse.
o

Wash and mpeoﬁ'the scales of theﬁah,
dry it in a cloth, and score it crosswise 3
strew aver it salt, mixed spices, and grated
crumbs; then bake it in a tin-pan, with a
little butter in the bottom of it, and plenty
above the fish. 1If a gyelse, turn the tajlin-
to the mouth, but do not score it; strew,
salt and mixed spices over it, and put plenty:
of butter above and below. Both fish maj
be served up with ayster sauce, or beat buts,
terrand ga.rmshed mth parsley e o

. 5 Vng
T v P
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To dress P!eklad Salmon

ur Lay Msdlm<m in water all night, and
. dwin % on’ &' fish-plate ; then put it in.a
stew-pan with three spoonfuls of vinegar, a
little mace, some whole pepper tied in a bit
of muslin, a whole onion, a nutmeg bruised,
a pint of white wine, a bunch of sweet herbs,
. sothe parsley; lemon-peel, and a quarter of
_ “a pound of fresh butter rolled in flour ; co-
ver‘the pan very close, and simmer it over
a gentld fire a quarter of an hour; then
take up the fish, lay it in a dish, and keep
it hot before the fire ; let the sauce boil till
it is of a proper thickness; then take out
the pepper, and sweet herbs, and pour 1t
- over-the fish. =

i,
2k &

o pot Salmon.

Take a f’resh salmon ; scale, wash, and
dry it well 5 slit it up the back, take out the
bone, and lay it open; mix some grated
nutmeg, mace, pepper, and salt, and strew
it over the fish ; let it lie for two or three
hours; then lay it into a large pot, with
- half a pound of butter ; bake it in an hour,
and when it is done, lay it on a slanting

F
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stish)-with a: weight .to préss-it :downy ehat
she:oil ;may run. from: -it;:shen . cut 1t>in
pieces|to suit  your pots ; lay the pieces: in
Iupers till the pots are filled; with the skin.
side uppermast;and when cbld, pour dari
ﬁedbutt:er over: them. N R LI N T
N b '-:;A,..'.
To dr«m Dnod Mm P

it

Let 1tsoakm water twom' thresahonn,
mndny it, layltonthegndlron andshukn
nhttle.peppcroverxt :

L

s To orimp Slcate

" Cutitin p;eces of four inches hmg, and
+.a inch broad ; turn each piece round, and

tieit with a thread ; have as much salt.and
~ water ready boiling as will cover the fish;
~give it a boil on a quick fire; when ‘it is
..ready, loosen the threads, and lay it .on:a
".dry dish. If it is to be eaten hot, send beat

butter and parsley along. with it. Gtrm

uwath parsley : Lol
' - - fep.
To,ﬁ'xa:see o Lobdcr * \'}_

Boila large lobster; when mthy
cold, take the tail from the body, andsulkiit
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theough the:middle the long way. Pickithe
meat out of :Both. sides' .carefully;. so:as: to
keep: the ved part whole. - Break the two
large elaws, and take out the meat whole.
Fiek outall the other fleshy parts, and if it
has a roe, cut it in small pieces.. For saxce,
take half a pound of veal, three half mutch-
kins (ane pint and half) of water, two onions,
the paring of a lemon, some whole pepper
.aud salt, aiid a few blades of maee. When
the mubstance is drawn from the. veal, ahd
the gravy well tasted, ‘straiy and seatn it,
‘put-in-a glass of white wine, the squeeze of
a lemon, and thicken it with butter and
flour. Set it again on the fire, and when it
rhails, seum it. - Cast the yolk oftan egg) stir
sasinto:a little of the gravy, and balf :a gill
'{arquarter of a pint) of eveamn ; when thissis
. skeell mfixced; ‘pour it into the fricassee’; then
»jpnt in the lobster, let it simmer; but-/not
s hoil 5 .give it a shake now and then;snd
isediy: it. - Take up the large claws, and
{pdave. one of them at. each end of the dish,
the tail-bits at the sides, and the small
pieces of the fish, with the roe, in the middle.
Pour the sauée over it, but do not fill the
dish too full, that the lobster may be seen.
Ggroishiwith samphire and barberries, or
1 gliced:lemamand French beans, -
‘¥ 2
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© " Lobster iri:Sab(‘):;:/f Jeilly.

Boil a large lobster in salt and water for -
half an hour; when it is cold, breik the
shell - carefully, and take out the body
whole ; then break ‘the large claws, and
take out the meat from them. Pour inas -
much savory jelly into a lobster shape, - as
will cover the bottom of it, and ‘when the
jelly is fastened, lay in the body of the lob-
ster, and fill up the shape with more jelly, -
placing the meat of the large claws with -
three of the small ones on each side of ‘the
body ; then place the head shell, with the -
two long horns at the head, and the tail
shell at the foot, turning down the horns'on
each side of the claws. Drop the red roe
among the jelly, so as not to hurt the figure
of the lobster; then cover up the whole'
with jelly, and when it is perfectly firm,
dip the shape in warm water, and turn it’
out; garnish with samphire and barberries.,

To stew Trout, Pike, or Eel, with a Brown'
or White Sauce. RN

Srge

After the fish are cleaned and dried, ‘du.sti,
them with flour, and brown them a little ;
take the stock of either veal or fish, a'n"(?‘
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thicken it with browned butter and flour ; H
season ‘with splces, lsa]t ketchup, a little
walnut pickle, and some claret. When the
sauce tornes a-hoil, put in'the fish, and stew
them, tumr they are enough If you choose
a whlte sauce, do them in the same manner
Q,s ‘the whltmgs, (see p.56.) Eelsare dress
ed the same way, only they must be skin-
ned, and cut in pieces about -three or-four
mches long,

To collar and pot “Eels.

" After ‘taking off the skin, split: the
down' from the shoulder to the tail, an[:}
bone them ; season them highly with salt,
8plces, and sweet herbs; then put two and
two together, with the shoulder of the one
to the tail of ‘the other; collar: them in
pairs, and place them in lairs in potting-
cans, with pieces of butter below and above
each lair; take as many of them as will fill
a pottmg-can, putting butter above and be-

low them ; cover the cans with ' paper, and
bake them in a slow oven. - They will take
at least two hours of doing.: When dished
up, place one whole collar in the middle of-
a’ dish, and another cut into thin - slices
rqund 1t Garnish with green plckles. '

F3
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Scale, clean, and season them with: saelt
and spices; pack them neatly in potting-
cang, laying the shoulder of . the ome to the
tail of the other, (or bone and collar them);
pour on as much vinegar as will -cover
them ; cover them close up, and bake them
in @ slow oven.

To fiy Turbot. - v

-

Cnt the fish in thin slices, and ﬂour and

f:y it an both sides of a fine brown ;. putia

a little walnut-pickle, some pickled eysters,

beat butter, and a little ketchup for saues,

and pour it over the fish. Garnish with

sliced lemon or pickles. The tail-cut is best
for frying. . :

| To dress a Sea-cat with Bmwn Sam. .

‘Wash it clean and skin it ; turn the tail
into the mouth; take some good stock, -
thickened with browned butter and - flour,
and sggeoned with a little claret, ketchup,
- : mpices, two or three- anchovies,

'esl. oysters, and a few. cut piokled
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‘walnuts, with a little of their liquor{ hoil
the fish amdngstthe sauee;::but:be- sure it
be covered with it. Serve the ﬁsh with
thesanceaboutxt» RSt
s ',.v',:.“h.
A Saa-oat m WMe Sauce. -

¢ e gt
r;Ordertheﬁshaa\sm1:l)elaserenexpvt ol
it.in salt' and water; and for sauce take
some good stock thickened with- buttet
wrought in flour, and seasoned with a little
white wine, a blade of macej.a little piece of
lemon-peel an anchovy, some plckled oys-
ters,-and a little of .their liquor. ' When
the sauce is ready, beat the yolk of an egi,
and ‘mix with it; dish the ﬁsh and pour
the sauce over it. S

.Anchovies; oysters, pwl'led wahuﬁ, i

lcm»peel are fine ingredients for all kinds
of dressed fish. If you have not meat stock,
a very good one may be made of fish. The
proper fish stock is haddocks or whxtings.

- To caaeadz Macberel.
A T
&ean anddry theﬁsh: cutoﬁ" tbebead
and tail; and divide the body into four parts
the crossway. To six mackerel take oneé
bainoe of beat pepper, thrce latge nutmegs,
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a little mace, and a handful of salt.” Mix
the salt and spices:together, then make two
or: three holes in each piece of the fish with
a larding pin, and thrust the seasoning into
the holes with your finger ; rub the pieces
over with the seasoning, fry them brown in
oil, and let them stand till they are cold;
then put them in vinegar, and cover them
with oil. They are delicious, and will keep
long, if well covered. ' '

To pickle Salmon and other Fish.

Cut the fish into handsome pieces, about
an inch and a half long ; wash them clean
and - dry them in a cloth; flour, and dip
them in the yolks of eggs; fry them in
plenty of oil or butter, till they are of a fine
brown, and well done ; lay them in a vessel
to drain till cold, then pot them up in lairs,
and throw in betwixt each lair, mace, cloves,
and sliced nutmeg. Make a pickle of the -
best white wine vinegar, shallots, garlics
white pepper, Jamaica pepper, long pepper,;
and salt ; boil it till it taste strong of the
seasoning ; and when it is cold, pour it on
the fish, with a little oil on the top. Cover
the pots with bladder and leather.—Small
fish may be done whole. ' R
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aneggwmthatahle-spopnﬁllof flour and a
little cream, pepper, and salt. Dip tbe 10F8+
texsmrt.andbrownthemabefore ¢

Tb dress a Turtle qf ane lnmdwd wetght )

Cut off the head with the ﬁm,mvmg«thg
blood, and lay them in salt and water.;. en$
off the callipee, or bottom. shell, and.the
meat attached to it; take out the heart, ki
ver, and lights, and lay them by themaselwess
pick the bones and meat from the back-shell
or callipash ;. eut the fleshy part ipto. pieces
about two inches square, leaving the fat
pa.rt called the Monsieur; rub it with ealt;
and wash it in several waters .to makeit
¢Jean ;. then put the fleshy pieces in With
t‘h;;ee bottles of Madeira, two pints (four
quarts) of streng veal gravy, a lemon out in
slices, a bundle of sweet herbs, a tea-spoon-
ful of Cayenne pepper, six anchovies - wash-
ed and picked clean, a.quarter of an; ounhée
of beaten mace, a tea-spoonful of mushzooth
powder, and half a mutchkin (half .a pint)
of essence of ham. Wash. the shell very
clean, put in the meat, and cover it witl:a
coarse paste; set it in an oven for.thmee
hours, then take off the lid, -scum - off| the -
fat, and brown it with a salamandex.+m{#ds
s the bottom dish. - i .o

vl <t 19 TR(
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then putin half a mutchkin ¢half a pit):of
shick: cream, with the yolks ef six-egge
beaten ; - shake it over the fire again il
laoks thick and white, but do not let it bail §
dish up the fins, with the balls, mushroorex,
and artichoke bottoms, over. and. round
them.— T kis is the top dish. .

. «F'hen take the chicken part, and\culi ik
hk_e,Scotch eollops ; fry them a light broway
and. put them in a chopin (quart) of veal
g58vy; stew them gently about halfan haug,
with the yolks of four eggs boiled . bard, 2
. few morels; and some oysters to tlpcken Hm
gravy; it must be neither white norbrowny
bus a pretty gravy colour; fry e ayster,
patties, and lay round it.— T%is is.q; COTngy.
.dwhtoamwerthecmallﬁm i

o Then split up the tripes, scrape and ,w
them clean, rub them well with salt,
eut them in pieces two inches. lon
the maw. or paunch, take off" the il
scrape it well; cut it into pieces ab‘out p&lﬁ
an ingh broad .and .two inches: ~Jong 5 vput
some of the fleshy part of the, tul;;le ip, it
and set it over.a slow charcoal: . ¢w4tb,g

pint (tyo; quarts) of veal gravy, ?Whi‘
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(pin€)of Madeira, a little mushroom ket
chwip; s few shullots, a- little Cayenne, and
half s dewaon: stew them gently four hours,
il thie ‘gravy ‘is almost consumed; then
sidekervit with flour niixed with alittle veal
oput it half an ounee of morels, and
balls, made asfor the'fins}
‘arid - brown it with a salaman:
dépjor —Tkis is a corner dish.
Then skin the head, cut it in two pieces,
» stew-pot, with the bones,
ts, in two pints (one- gallor)
of “Wwater, ot veal broth, three or four blades
t, a slice of beef ‘bratén
“and a bunch of sweet hetbs ; - seét
hot oven, for an liour’at
wast, and,’ it comes out, strain it ifito
¥ tiiéen for,the middle of the table; thes
ehﬁp“!he!heart and lights very fine, put
thein into a stew-pun, with a mutcbk'in
130 Bf good gravy ‘thickened, and serve
Wp: ‘Lay the head in the myiddle; fry
tHé tiver; and lay it round the ‘hedd upon
Mie hash ; garnish with whole sfices of le.

o -U-Thu i the fourth corner dish.
"' N. B The first coutse shotd Be of tur-
in-this Hianhde; buat
" other victiial§, 1 S&rbuld
dishes. The turélé must

G
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he killed the night hefore, it.is to, be.used,
: sn as all the dashwnmaybe gomgmaxionm

R AN n“ )vv

A4 Turlle the West-Indzan way, ., .

The turtle must be. takgn qut of: tb.ema-,
ter the night before it is to bg dressed,:and
laid on.its back. In the MOTning;; cat off
the head and fins, scald,” scalg, .and;itrim
them ; raise the callipee,- and clean. it well,
leaving, on it as much meat as can be spared.
"T'ake from the back-shell all the meat.4nd
entrails, except the fat. - Wash the meat in
salt and water, and cut it into pieces .of ‘@
moderate size. .Take. out.the- bones, and
put them with the head and. fins.into a:pot,
with.two, pints (one gallon) of water; some
gal’g, and two blades of mace. When,it. bm}g
gkim i at clean, put in a buneh. of .thyme,
some. parsley, ‘savory, young-onions, andiall
the vealy part, except about one pound and
8 half, adding a little Cayenne ‘PeppeR.
When the meat has boiled about an.heys,
take it out, cut it in pieces, and.return it.to
the pot. . Clean the tripes, and cut them jp
pieces about two. inches long, .:Scald .and
skin the paunch or maw, and eut itdin-like
manner ; mix the whole, except the liver,
with half a- pou,nd of fresh .butter,:a, fasr
Vshallots, a. bm;ch of thyfme, parsleysialile
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davory;salt, whité' pepper; ‘tace, 'three ot
four ‘Beat cloviés; afid’a little Cayehne pep-
per. Stew them about half an hour overa
clear fire, and then putin- ‘half a mutchkin
(halfa pint) of Madeira, with as much- of
thie broth ak will cover it, and - let ‘it stew
till tender: < 'When it is about read'y,' skim
itj'thicken it 'with flour, and put in some
wbalbioth, and force-meat balls fried brown ;
then put the stew into the shell, with the
yolks of eight hard-boiled eggs, and brown
it. ::8lash the callipee in several places, and
put:some butter to it ; season it moderately
wish Cayenne and white pepper, salt; beaten
aige, chopped thyme, parsley, and- young
omions. - Put a piece of butter in edach slash,
atid seme over the whole, and bake it. The
back:shell is seasoned like the callipee, and
Baked before the stew is put.in. . Wheh
#he Ming ‘are .very tender, take them . out,
patithem'in . a stew-pan, with some . good
~uakigrivy; a little Madeira wine,. sedsoned
@hd thickened as. the callipash, and ‘serve
shis:in a-dish by themselves. .The lights,
beart;arid liver, may be ‘done the same
wwaly; béit must be.a little higher seasoned ;
op the:lighty and heart may be stewed with
‘thé callipashii’and taken out before they:are
Pk iinto the:shell, with a little of the sauce,
G 2
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and dished by themselves.; The,vealy pass
may be.made into frigandos, or Scetch ook
lops. .. The liver must. not .be. stewed with
the eallipash, but dressed by itself, unpless
the lights and- heart:g arg separated: from it,
and then they may- be-served together in
ome-dish. The callipee is. placed at. the higad
of the table, the <allipash at the bottom, and
thalx.ghts, soup, ﬁns, &c. in the m;ddle., i

o Tt o SIERNT 1F

dn omammmalmagrm f:zi'

. Take arlavge handful bf parsley thelmu
pf a plece of boiled ham Tasped, the méat
of two piekled herrings, léaving: the bones
entn'e, the yolks. and whites - of four boil-
edieggseand the white: parts of ‘a vosited
vhicken. Chop them separately. very:-smalf;
‘Work up-a‘quarter of .a:pound of : sweet
butter into the. shape of apine-apple. .‘T'arr
@ china bason upside down in ‘the.middle
of a dish, and place the apple upon the bos:
tom of'it. . Lay round the b#sor “a i ring of
the parsley, and above it a ting of the yolksy
then of the whites, then ham, thémn ehioken;
and then herring, alternately, till the wholé
s disposed -of and the bason covered. :Piace
‘the bones upon it in opposite direotions]
with the tails ttirned 'up 'towards ¢he bt
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ter:; vOnvambht the fop of  thei dppkeinvith
bay Jedves cut-inimitation of the ifnsitt
Gurnishy the>dish witli b!mcheé of ! plcklhd
mmeg 2 TR TR

cere e Anotlze;

e S
Chop and mix the above mgredlents to-
gether, and, instead of the bason and butter,
place a large Seville orange in the middle
of a dish, with the meat about it ; then rub
g little cold sweet butter through a sieve,
to curl it, and lay it in heaps above the
wieat. - Ornament; and garmsh fhe dxsh as
§n Jast receipt.: - :

- ‘, L f Another

Open two ﬁne large plckled hemngs;
fmmzthe breast downward, ‘and - pick the
meat carefully out, leaving the skin, bones,
heads, and tails entire ; mince the meat with
the breast of a cold roasted chicken, or piece
of veal, three apples, and three onions se-
parately. Season with white pepper and
vinegar, and mix: them. . Clean : the -skins,
&sc. and: fill them up. with the meat so as to
Jeok full and .plump, attending to -the  na-
taral shape of the herring. .. Garnish_ with
barberries:and: camphire~~It will do veny
well without: the chicken:oriveal: -

G 3
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OF BUTCHER MEAT.

T'o make a Beg'Bam-‘ e d
hou a rump of beef of twenty: pom
‘weight, take three ounces of saltpetie; g
-quarter of a pound of brown sugar, halfa
pousid of bay salt, half an ‘ounce of white
‘pepper, 'a quarter of an ounce of cloves,ant
‘a nutmeg or two : beat and mix them:to-
gether, and rub it well into the ham? then
rub it over with common salt, and bed'and
eover with it; let it lie thrée weeks. in' this
"pickle, turning it every other day, and then
“hang’it up.—The sugar may be"kept ot

A Mutton Ham. = 4

Y 5
Half a'pound of bay salt, and a quarter
of a pound of sugar, will do - three: or-four
-mutton hams. If they are very large 4l-
low half an ounce of saltpetre:to' each ham,
~ and the same $pices as in the‘above receipt.
“Thrust yourfinger' down" the” hole:in¢-the
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shank, and stuff it with the salts and spi-
ces; rub the ham well over with it, then
rub.it over with common salt, pack it in a
trough, and turn it as before for a fortnight.

A Bacon Ham.

Take of eongmon: and,bay: salt one pound
each, two-ounces of saltpetre, an ounce of
Aakgpranella, a quarter of a pound of coarse
sugar, and spices as in the former neceipt ;
amix all well together : open the ham a lit-
Ale at the shank-bone, and stuff-it with the
sabt and spiees ; then tie it well up at the
.shank with pack-thread, to keep out the
-air; rub it well over with the mixture ; lay
‘it in,a ‘trough, and strew a little salt above
.aingd, below it ; take.two or three folds of an
.old blanket, and cover the trough, to. keep
out the air. After it bas lain two or three
days, pour off all the brine ; then take what
was left of the mixed salts and spices, and
mix some. more -common salt in it. Rub
.the; ham with this, first turning. it, and
.Abrowing away the old brine every .day.
iContinne to do so for three weeks, taking
aare t0- keep -the trough always- covered ;
;then. take out the ham, and, previous to
,hanging it up,.lay it .on a table with: boards
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il eighté abbvé it, 56 prebsbut thretbrine:

el !nmg ‘meat: ghoild ‘beli smoked with
wood ; 3umper 'is the best, if it cani-be gtm

To cure Neat Ttmgueo v

Rub them well w1th common salt, and
let: them lie three or four days; then lay
thent'on a'slopiig table to let-the brihe run
off; mix hs much common’ salt, bay' salt,
saltpetre,.and coarse sugar, as will do the
quantity:of tongues; strew some -comiion
#alt in ‘the ‘bottom of ‘'a barrel, pack: the
tongues neatly in it, and on every lair strew
thé iixed salts: if you have not enough;
ix it up with common salt; put siriking
boards and weights above it, to bring up
the brine to cover ‘them, then close up-the
barrel I R

Force—mat Balhﬁr Flesh or Fmd

¢ 5o

« JIlake a pound of veal fnee from bhefskms,
half a pound of beef suet, 'a slice ofi bacen
ham, six" pickled oysters, a .small:;pickied
encumber, and some bread crumbs ; mince
and.beat them in a mortar to a paste.; Seas
son:with: mixed spices and the grate of ‘s
lemion ;: mix in the yolks of two eggs; then
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wisthe iwhele togethar, and selkit up. with
@ little, flour . into round, and. pvalubaﬁ&;
bmwn them,;mp frymgypan S m‘ e

To ragoo aeRumqu Beef gﬂmtqm poundc

‘ wath Force-meat

1 RS H [ l

5 Tum, up ¢he mﬂdﬁ, and tak'e cut- ths
bo% capefiglly., ,Rubi the, part ftom; which
the bone wag extracted with the: yolk of an
egg- - Break the bgngs, and put-them vn a
slaw. fire 'With. tivo. pinty (one: gallon).of wa-
ter a; pound of beef eut in pieces,ia carsot,
turnip,and an onion cut small 5 then‘mgke
a forcersneat thus:. cut a slice neatdy. off the
thick: of the rumyp, 80 as not toidisfigure;it.;
take.a;quatter of & pound of :beef suet; the
same quantity..of bagon ham, twao-anchovies,
and a pickled cucumber : mince these toge-
ther, and season them high with mixed spi-
ces and salt. Take a part of the force-rneat,
and fill up the plage from. which the bone
was extracted. Turn in the narrow end of
the:xump, and skéwer it down;:so as to lie
bandsomely :in 2 dish ; then take alarding
ph, and make-small holes-about two inches
fsom each other in: the thick .part..of the
xump ;b these with the yolk of an egg,
aid: fill them up with the rest of: the foree-
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meat.. This-done, rub ovér the middt With
the yolks of two: egggs’ ' Brown Half a' pound
of butter in a frying:pan; thenput ih tHé
rump, and turn it every way till it 3s all of
a fine light:brown. ‘W hen 'thie stock s red-
dy, strain it, return it back 'to the pot, and
put in the meat, covering it close: 'Liet'#t
stew slewly about three -hours, turning ‘i‘t’
twice in that time; then-take it out, thick:
en the sauce with butter and flour, and add
to.it two spoonfuls of ketchup, a glass of
wine,some browned force:meat balls, pickles,
browned. oysters with their liquor; a spodn=
ful of  vinegar, and a few sweet-breads -and
kernels parbeiled. - When the - sau¢e boils;
scym it well; put-in the rump, and let:it li¢
in the.pot till it is thoroughly :heated:
Then take it out, place it handsowiely -in:a
digh, and pour the sauce ahouc 1t. 'Gm'msh v
with pickles. - : 1

R A
TostewaRampphuw ke

Cogr g0

Powder the ramp thh Salt, and vehie ¢
has Jain three days, take:it: ap ‘and wipeiit
clean. Brown it as before, and put: it inty
a-pot of boiling water ;. after it ‘ha Yoiled
an hour, put in some carrots, turnip;emd
{ions. When it is about done, and.ithe

K
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spup geod, brown a.quearter apeund of butd
L with flour, till.ig l&,ﬂf a proper thickneys,
mix in a chopin (two pints) of the soup,
and;a spoonful of  ketehup, give it a boil,
apq, squm. it; .then dish up the meat, pour
the sauce ower it,.and garnish with-the car-
rot,and turnip, either whole, sliced, or scoop-
ed ont with a nip turper. .Serve the soup
by. itself with toasts of bread.

Y Begf ada-Mode,

Take six pounds of the round of a rump,
cut.the marrow hone nearly out of it, and
dkewer if together to keep it of a handsome
round. - Hole it with a larding-pin; and lard
it with: force-meat. -Rub the meat over
with mixed spices and salt, lard it with thin
slices of bacon, dredge with-flour, and brown
it Rnt on a stew~pot with a mutehkin(pint)
of strong beef gravy, a glass of vinegsr,:and
an onion. Lay skewers across the bottom
of the pot to keep the meat from scorching ;
cover it very close, and stew it gently for
ap hour and a half. . Turn it, and let it stew
till it is - tender ; -then take. out the meat,
ssyain and.acum. the soup, and pour it over
it i Yiou,may add- force-meat -balls if you
choose. -1t may be. served up elther hot -or
cqld. ..
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T«ake sowmie shces of a mmp or hookbong
of beef, strew a little salt and saltpetre on it;
and let:it lie two days ;- then putitina pots
ting-can ' with a good-deal' of butteror suet ;
tie ‘it “close up ‘with paper, and''set it ind
quick oven” bake it two or three' hours}
then take it out, and pour off all the fat and
gravy. When it is cold, pull it into threads,
beat it very fine.in a mortar, and season it
twith salt and mixed spices. " Take the same
‘weight of sweet butter® as of beef; oil’the
butter; scam and pour it on the meat; keep-
ing back the ‘sediment. - Work-the' butter
and meat well together, and press it down
‘into’ small pots ; then ‘mielt- soie ‘butter,
pour’it on the top of the meat, and tie the
'pats close' up w:th paper Cl T

Mmced Collops . {'“ 3

 Takea tender piece of beef, and clear‘ it
d'f the skins and fat; mince it sniall, and
season’it with salt arid mixed spices; shred
an onion small, and put in with it ; spread
the collops, and dredge them w‘ith-'ﬂbui';
brown some butter in a frying-pan, putiin
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the meat, and beat it in a pan till it sucks
up the butter, apdis: a, little brown; then
take the collops cut; draw as much gravy
-foomhithe sking 38 will serye for sauge; strain
it intothe pan, and-when i boils, put the
-¢oljops in sgain, sud Jet them boil yptil they
;aremnmgh -Put in some cut pickles, or
xmnegnr, amlacnm it before the collops are
st g

R TopotaCowsHmd

After blamhmg ita mght washat wgllm
ﬁdﬁand water; break it to let it:go,in: the
pot,: boil it until the meat_comes. off.easily,
skin. the palate, throw away the black of the
. @yeb, cut the eyes in rings, the palatein dices,
and the fat pasts about an inch lang; then
:mix. all together, and take the fat off the
broth when it boils.—For stack, boil-a large
knap of veal in a pint (two quarts) of water,
with onion, carrot, avd turnip. 'When itis
well boiled, strain it, pick out the gristly
| parts,, apd, cut. them about half an m@hl@&g H

ispickiont also the fleshy parts, and mix ghem
pwith the head. Season it high with salt and,
;ixed )splqaq, the squeeze of a. lemgn, gnd
. §gme guk, pxckles Put itinto a large pot-
utlmcan. arashape, and mix the gravy along
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withy it.: Qover it close'with water paste; ‘of
#mong, paper; and:set4t in ' & slow oven : (o
inya: tavered pot on & slow fire) till the:gravy
is: almostisoaked in ; then put itinto'shapes;
and when:it'is cold, turn it out, and‘garnish
with pickled beet-root or red cabbage.

To brocl Baef&eak
4

*Cut the steaks an inch and a lmlf thieﬁ
from the small end of a spare-rib, or- amy
tender nice pleee and flatten them ; when
the: gridiron is.heated, and the fire clear;
lay them on it,and turn them:often. When
enoagh, put them in' a dish and -“stiew
pidkles over them. Send them hot to table
na:covered dish.—Some: choose a piece-of
butter:put in the steaks as they . come from
the fire, or a gravy, with an onion orsh‘tllot
eh@t in xt, and. poured over. them. e Do

g‘ . Bsg"CollopamthePaw

: Cut sbeaks oﬂ' a hookbone or: spare.rdy m
spall pieces, and flatten them :. brown:adite
tle butter with flour, and lay the .collopsint
rows, with pepper, salt, and shiced ouions;
till the pan is covered : when nearly done,
draw them back ; make abotit half a mutch-
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kin{balf s:pint)of gravy: of the skinny parts
of . the heefjdnd thicken: it with dsttex ot
floun,addifig a-little vinegar and ketchup:
whentit beils, soum it, mix the. edlepiinm
ﬂmgmvy;aud glvelt another:beil..t .- » 5.
L S 1:,'} ITEN ,&) SEEEPTEY

Boef Olwe: '

Cut thin shces of a tender pxece of beef
pretty lonig, and about three inches 'bwoad :
separate the fat pieces from the lean ; beat

“them with a rolling-pin; cover - the Dot
‘pieses with the fat, and season with salt and
ixad spices ; then roll them up separitely,
and tie a thread about them; dredge thems
“with a little -flour, and fry them of « fing
‘brown.;. Make a strong gravy of thecoarse
- pieeds:and- skins, with carrot and tuenipj
thicken it ‘with browned. butter and: flour;
and season it with a spoonful of ketchup, a
glass of white wine, a quarter of a hundred
of oysters browned, with their liquor, and
force-meat balls browned. Stew them ona
slow. fire, with a few cut pickles, 'three
qunrters of an hour; before they are dished
talce, away -the threads, and gsrmxh mth

gxm@nkhs b ,
QO b e s o .313_’11
ﬂmr o7 Mud el a D et e

H2
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7o collar Beqfor Muttoa

Bone a mneholes or bmst of beef and
rub it well over with salt ‘and saltpetre ; let
it lie in this pickle a fortnight or three
weeks, according to the thickness of the
piece ; then take it up, dry it in a cloth,
and season it with mixed spices and sweet
herbs ; roll it up very hard in a clean cloth,
tie it tight at both ends, and bind it with
broad tape; put it into a pot of boiling
‘'water, and keep it always covered. If it is
very thiek, it will take near six hours to-beil.
“When it is done, take it out of the pot, and
hang it. up by one of the ends to drop tillit
is ocold ; then leose the bindings, and placeit
on a dish, to be sliced down #s occasion re~
-quires. A fore'leg of mution may bo ed-
lared the same way. -

To dreu a Steak, &e. -when a fire cannof be

Put the meat with bits of butter into a
digester, or conjurer, and fire it with pieces
of waste paper.—Or, take a tin-plate, -and
place four small bits of cork or wood upen
the edges of it; rub over the bottom of
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another plate with a piece of butter, and
lay the steak in it; rest this plate on the
corks, pour a glass of spirits into the one
under it; and set fire to it with a bit of .pa-
per. --Turn the steak frequently, and by the
time the spirits are consumed the meat will
be ready.—Cheese may be also mcely toast-

ed, eggs fried, and pancakes made, in this
way.

- Searlet Begf.

Take eight or ten pounds of a breast or
briscuit of fat beef, and rub it over with a
pound of common salt, a quarter a pound
of bay salt, the same of brown sugar, and
one ounce of saltpetre, mixed and beat fine
-together. Let it lie a fortnight, turning it
daily, and then boil it with greens. It
makes a good side dish sliced down' cold,
and garnished with parsley.

Bouille Beef.

Take eight pounds of a breast of beef,
neitlier too thick nor too thin, and bone it.
Break the bones, and put them into a pot
with three pints (one gallon and a ha]f) of
‘water, an onion, carrot, and turnip. Flat-'

H3
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ten;the medt; andidub it over withithe yolk
of-an legg, salt| and: spiceries. ;. . Boomn, half
a poynd of butter; andbrowm the beefdn it
Steain the stoek, put-the weat ingoy dt;, and
stew it on a -slow fize. for two- houts and. .&
half. Then take out the meat, and put in-
to the sauce some turnips scooped out with
a turner, and a carrot cut in pieces of about
two -inches long. = Seum - the ‘ssuce ahd
thicken it ; then putin the meat, and:stew:
it ‘half an hour longer. Dish and gamish
with the roots. - T e

’~1b

,,;;} = A Porcupme ofVoal ' 3‘

Bone and ﬂatten a breast of wul zmbm'
over with the yolks of eggs, and strew.ovep!
it bread-crumbs, parsley,  and lemon-peel:
shred: fine, nutmeg, pepper; and salt: Have:
ready some slices of bacon ham and pickléd!
cucumbers, the yolks and whites of hard+
boiled eggs, separately chopped smadl.: Lay
the ham on the meat with lairs of the du-
cumbers and the eggs; then roll it tightly
up, and bake or stew it-in a pbt with a
mutchkin (pint) of water; four . hours will
do:it.' 'When it comes out, soum off the
‘fat, and strain the gravyinto a.ssuce.pan g

- add-to .it; two spoonfuls of red. wine, .the!
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stime of -btbwning, one-of mushsoom: kst
dhup, enditialf a-lemon ; thicken, and give
it @ boil,thett dish up. the meat, :and . penr
the:gravy about it ;- lay: round-it-forcesmat
kalla, and garmsh with: horse»radduh. o aj

Tamgoo Ovaalatau (ot
;aMﬁ cbem be well cleaned, and bolled txllv
they.ave tender ; then skin and cut some in
square and some in long pieces. For sauce,
stir a piece of butter in a stew-pan, with a
large spoonful of flour, till it is of a light
brown ; put‘in a chopin (quart) of good gra-
vy, three shallots chopped, a gill of Lisbon
wine, a slice of lean bacon ham, and half a
leman. Boil it twenty minutes ; then strain,
the. liquor into a sieve, and put it-into a
stewspan: along with the palates, foreei-meat.
bialls; snd fresh woushrooms stéwed in gra.
'vy.inBeason with pepper and salt; toss it
upsftve or six minutes, then dish and gar--
nish wit:h beet.root or lemon. ‘,
NP TR
o d e Toﬁwamlo Oz Pahtea
il 2o :
- Boiksix: palates very tender md cut tbem
in.sguare:pieees ; lard them with bacan, .rub :
them overrwith the yolk of an egg,:season
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with white pepper, nutnreg, and salt, and
fry them pretty brown. Take half 2 mutch-
kin (half a pint) of beef gravy, a spoenful
of white wine, a little lemon pickle, an an-
chovy, a shallot, and a piece of horse-rad
dish : give them a boil, and strain the gra-
vy ; then put in the palates, and stew them
half an hour, making the sauce pretty
thick ; dish them with stewed spmage, pres-
sed and cut like sippets.

y T o fricassee Ox Palates.

Take a mutchkin (pint) of strong veal
gravy, thickened with a little butter and
flour, and seasoned with a glass of white
wine, the squeeze of a lemon, white pepper,
nutmeg, salt, minced parsley, and a quarter
of a hundred oysters with their liquor. Boil
and scum it; cast the yolks of three eggs,
mix in a gill of cream, and stir it among
the sauce; then put in six boiled palates
cut as before, and give the pan a shake over

the fire. Dish and garnish with sliced le-
mon or pickles.

To stew a Jigot of Veal.

- Cut off the shank-bone, and boil the: Jlgot
in three chopins (three.quarts) of waer,
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with a pound of - veal, some : emions,. mace,
lennon-peel;, white peppen, and: salt.. . Make
holesin the jiget with a larding pin; and
stuff them with: veal forece-meat ; rub it over
with an egg, white pepper, and salt, and
brown it. Strain and thicken the sauce;
return it back to the pot, and, when it boils,
scum it. Putin the jigot to stew; and,
when it is ready, throw in some pickled
oysters with their liquor, fried force-meat
balls, the juice of a small lemon, and a glass
of white wine; then dish and pour the sauce
over it; gamish with sliced lemon.

. Scotch Collops with a White Sauce.

Cut three pounds of veal from the thick
of a thigh into thin slices about the size of
a crown piece. Flatten and dip them in
the yolk of an egg ; season with white pep-
per, salt, mace, nutmeg, and the grate of a
lemon mixed. Strew over grated bread and
parsley, and brown them a light gold co-
lour. Thicken a little veal gravy, scum it,
and put in the squeeze of a lemon, a few
pickled oysters, and force-meat balls fried
of a light brown; then stew the collops
‘stowly fifteen minutes;. cast the yolks of
‘two eggs, and mix in a gill of cream, with
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a glass of white wine; draw the collops a-
side, and stir it in them, but .dp not let it
boil ; then stir in the collops, shake the pan
over the fire, and dlsh them up., TS

oy ol

B Scotcﬁ Collopcwstba Brm,Suce aile

_Cut and flatten them as above, sehsor

with mixed spices’and salt, stew- gratecf
bread over them, and brown them op both
sides. Clean the pan ; brown and th‘icfc'én
a little butter, and stir in some veal grav
and‘a spoonful of ketchup ; scum it, 'and'a;
a few oysters and force-meat balls ‘brow;n&f '
the squeeze of a lemon, and & gliss “of
wine; then put in the collops, stew them
about fifteen minutes, and serve them up.

Tohaalz ColdRmt Veal* B ”‘Jd
B INEIBY: i §

Cut down the meat in thm sk;m, anéd
make a stock of the refuse, bones;:. and- Jafs
gravy ; season it with a little papper,;sajss
lemon-peel, and a few blades of mace,
When the stock is good, strain it in a clean
‘pan, and thicken it with butter and flour.
Boil it, adding a little ketchup, the squeeze
of a lemon, and a glass of white wine ;, then
, ' put in the meat to heat thorpughly,, ARG
dl&[x 1t on sippets of toasted breads, ., /i 5 10
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Cut away all the 'bmwn and fat pieces of
the meat, and mince the white part only ;
take some sweet cream, and thicken it with
a very little butter knead in flour, stirring
it constantly to keep it from bratting ; whem
it boils, put in the mince, and seasen it
with the grate of a lemon, a little salt, and
a scrape of nutmeg; keep tossing on the
fire until the sauce is a little thick; and,
just before it comes off, squeeze in the juice
of a lemon, and serve it up] :

To ragoo Peal Cutlets.

- Cut the back ribs into steaks, and flatten
them ; strew over bread crumbs and parsley,
and fry them of a fine light brown; make

& ragoo’of stock thickened and seasoned as
the above btown sauce, and stew the steaks
inw- - -

[ T I A S TR

LR Bmkd Veal Cutkta
RF i .
“Qut; ﬁhtten, and 'rub the meat over wlth
4'Beat’ egg, season with salt and the grate
of a lemon ; strew soite crumbs, and pour a
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little oiled sweet butter over it; lay each
cutlet by itself on a piece of white paper;
broil them on a clear fire, turning them.of-
ten: when they are enough, take them off
the paper, and dish them. For sange, serve
up some beat butter in a boat, mixed;wiah
ketechup and the squeezé of a lemon

To .ﬁ'zcascee a Breast qf Veal c%c

: (')rder this in the same manner as the col-
lops :with the white sauce in page 98 only
cut the ribs in short pieces, and brown and
stew them three quarters of :an hour.—
Lamb, chickens, rabbits, tripe, and kermk,

may be done the same way.
(

- Veal Fricandos.

Cut as many steaks from the thick pant
of a thigh of veal as there is cecasion for, an
inch thick and six inches long: rub them
over with the yolk of an egg, and seasom
with white pepper, nutmeg, and salt: lard
with small chardoons, and dredge them
with flour: brown them before the fire ‘tdl
they are of a fine brown: put them intoa
stew.pen, with some good gravy, thickened
with browned butter and flour, and let thew
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stew half an hour; then put in a slice of
lemon, an anchevy, a large spoonful of ket-
chup, a little Cayenne pepper, and a few
morels and truffles. When the meat is ten-
der, dish it-up “with forced balls and. hard
yotks of eggs; strain the gravy, and pour
it-over them; garmsh vnth green plckles
and barbemes ‘

anwrded V eal with F’orce-meat

Take- the bone from a fillet or Jlgot of
veal, and make nieks all round it, about an
inch distant from each other. Fill one with
foree-meat, made agreeable to' the receipt
p- 80 : a.second with spinage well boiled and
squeezed ; a third with bread crumbs, oys-
ters, and beéf marrow, chopped and mixed ;
a fourth with yolks of eggs chopped ; and
so on alternately: till all the nicks- are filled
ap : then wrap the caul close round, it, and
put it in a deep. pot, with a mutchkin (pint)
of veal gravy.  Cover it with a coarse paste,
and bake it.© When it "is ready, scuui off
the: fat, and pour the:gravy into a stew~pan,
with a spoonful of ketchiip, -half an ounce
of truffes::thicken it with butter and flour,
and give it a gentle beil’; then dish: the
meat, and pour the sauce over it. ..

I
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To dress a Calf's Pluck.

- Stuff the heart with force-meat;andisend
it to the oven with a little water under.iti
Lay butter all over, aud dredge it'with floxs: -
Boil one half of the liver, with all this lighes; -
for half an hour ; then chop theni small; dnd-
stew them in a sauce-pan with a pint of
gravy, a spoonful of ketchup, and the}jnice
of half a lemon; season with pepper:and
splt, and -thicken it with a géod piece ‘of
butter rolled in flour. Cut the other: hatf
of’ the liver in thin slices, and fry it with
sosne:pieces of bacon of a fine brown ; then
dish it up. ‘with the mince-meat in the bios-

tom>.of the plate, the heart in the. ms&le,
-nhd the fried meat round the edges S

i, Ll

70 roast a Calf’s Heart.

Make a stnﬁing of bread crumbs, a quar-

ter of a pound of chopped beef suet, pardey,
‘sweet marjoram, and lemon-peel, mixed;up

with a little pepper, salt, nutmeg, and:the
yolk of an'egg ; fill the heart with thisjansl

lay a sheet .of . paper over it, must it well,'

and pour beat butter over it.... o3t il
S DUE 2319
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.0\ Veal.Qlaves. . - . -

¢./Gnt some- veal steaks, a good deal longer
thamibroad; and dip them in the yolk of.an
egg!: Season them with mixed spices and
ekt </ Bebll. up: 'some force-meat into oval
ballsjiand put a ball into each steak; roll
and hind them up separately with a thread,
andbrown them. Thicken some veal gravy
with: browned butter and flour, adding a
wlass of white wine, a spoonful of ketchup,
thed squeeze of a lemon, a few browned oys-
Aers; :and foree-meat balls, and stew  the
wlibes three quarters of an hour; then take
-off) thie threads, and dish them up hand-
_ .stmbely, putting the largest in the middle,
and the:rest' round it, intermixed with the
- balls and oysters.

Pillow of Veal.

SARI[ se '
-vout: a roasted breast of veal into six
piebes;: and season it with pepper, salt, and
amutmeg. : Puta pound of whole rice into a
lelvopin (quart) of soup, with some mace,
-ind arlittle salt, and stew it over a slow fire
till it is thick. - Beat up the ‘yolks of six
eggs, and stir them into it; then take a
12



100 .  BUTCHER MEAT. - PARTA.
small round dish, butter the bottom of it,
- and lay in some of the rice; then lay the
veal in a round conical heap, and cover' it
all over with the rice; glaze it over. with
the yolks of eggs, and bake it in an oven;
when it is nearly done, open the top, and
pour some rich gravy into it: Garnish with
a Seville orange cut in quarters, and send it
hot to table. ' ’

" To ragoo dBreast“qf Vedl “

~ Having boned the breast, break the bones,
and give them a boil in three chopins (three
-quatts) ‘of water, with an onion, carrot, tur-
nip, a bunch of sweet herbs, and a shank of
bacon. Flatten thie meat, season it with
mixed spices and salt, and lard it with thin
slices of bacon ham, Mince the yolks of
six hard-boiled eggs with the crumb of a
loaf and six anchovies boned; mix and
strew them over the bacon ; cut some pick-
led French beans, and strew them above it;
then roll up-the veal, beginning at the nar-
row. end ; bind it with a piece of twine, and
brown it; strain the stoek, and return it
back into a covered pot along with the col-
lar, and let it stew gently two hours. Brown
some force-meat balls, a quarter of an hun-
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dred oysters, and two sweet-breads,
ed and cut small. Take out the
scum and thicken the sauce; scum ita, .~
aund put:in the balls, with a. glass of white
‘wine, a spoonful of ketchup, the squeeze of
a.lemon, the liquor of the oysters,. and a
little more pepper and salt; then put in
the collar with stewed truffles and morels.
When it boils, take out the eollar, and un-
bind it. Divide it into three parts, and set
them up endwise in a dish, to shew the dif-
ferent colours; place the largest piece in the
middle of the dish, and pour the ragoo about
them. Garnish as before.—A. breast. of veal
may be ragooed without being collared. .

. N. B. Garnish all veal dishes with plckles
‘and sliced lemon.

2o make Brain Cakes.

Clear the brains of the strings and skinny
pieces. Cast them well with a knife, and
mix in the yolks of two raw eggs, a few
crumbs of bread, parsley, pepper, and salt;
a spoonful and a half af flour, and the same
“of cream; when very smooth, drop the
'?brains from a spoon about the size of a small
sugar biscuit, and fry them of a light brown.
~These cakes make a pretty corner dish,
g{armshed with slwed orange.
‘18
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(LTS BN TP ST B
o wean TO dresqa Caf’.s Heqd e
+1>Afber ‘the head has . been . scalded . and
washed very clean, boil it half :an;;heur;
when it is cold, cleave it and. take out:the
tongue and palate ; score the one half of the
bead in dices or small square pieces; rub it
over with a beat egg, and strew over it salt,
splees, crumbs of bread, and parsley mixed;
lay pieces of butter upon it, and putiit,in
an .oven, or before the fire, to brown, basting
it frequently. A Cut the other half in slices,
neither too long nor too short, and eut
the fleshy part of the ears roundwise ; ‘take
out the fleshy part of the eyes, the tongue
and palate, and slice them down; thicken
some-veal stock with butter knead in flous,
and season it with salt, mixed spices, ket~
chup, white wine, the squeeze of a lemon,
and pickled oysters; put in the hash with
a piece of lemon-peel, and let it stew a little.
When it is served up, take out the: peel,
lay the hash in a dish, and place the brown-
ed part of the head in the middle. Garnish
with brained cakes and green pickles.

To turtle a Calf’s Head.

Let the head be well cleaned, and. for
stock set on a knuckle of veal - with three
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. chopins (three, quarts) of ‘water, a turnip,
carrot, oﬁidﬁ} *and'sweéet herbs’; . when it
boils, put:in the head, taking care that there
" isias much: 'water as will cover it, and to
'soum it as it boils. - After it has boiled half
an hour, take oat the head, (letting the
stock remain,) and when it is cold, take the
guistly parts of the ears, wipe themn clean
withia cloth, and cut them in straws. Cut
she fleshy parts of the ear into round slices,
and the meat of the forehead into narrow
stripes 'of about two inches long, so as to
resemble the tripe of the turtle; cut also
the thick part of the cheeks in diees; take
eut the tongue carefully, and skin it ; pick
out the eyes, throwing away the black part,
and ‘cut them in rings. Strain the stock,
and add the juice of a lemon, some white
‘and Cayenne pepper, salt, a spoonful of
ketchup, half a mutchkin (half a- pint) of
whiite wine; and a slice of lean bacon ham;
then put in the meat, and let it stew slowly
till it is tender, and the gravy well soaked
in. Brown a dozen of veal force-meat balls,
and a quarter of a hundred oysters with
‘their juice, and give them a boil in the stew
a few minutes. Have a dish with a cut
paste border ready baked. Pick the ham
and peel out from the turtle, and put it in
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the dish with the tongue whole' in the

middle, and guinish with the yolks of four

hard - boiled eggs, inbermmed with green
plckles.

To pot a Calf's Head. .

- 8eald and clean the head, and boil it in.a
pot, with as much water as will cover it
three quarters of an hour; then take it
out, and put into the pot three pounds of
beef, with a few carrots, turnips, and onions.
Cut down the head thus: the ears in slices,
the sides in dices, the flesh of the eyes in
rings, the meat of the forehead in pieces of
two ‘inches. long and one broad, and the
palate and tongue in squdre pieces; then
strain and clarify the stock witheggsthrough
a jelly-bag, and season it with mixed spices,
the juice and paring of a lemon, and half a
mutchkin (half a pint) of sherry wine. Put
the meat in the sauce, and when it has bofl-
ed three quarters of an hour on a slow firg,
gut it into shapes. Before it fastens, slip
own the sides of the shapes pickled beet-
foot, sliced, and green pickles, to appear
through the jelly when turned out.
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Cut the back ribs or loin into handsome
steaks, and flatten them ; season with salt
and. spices, and strew bread c¢rumbs over
them. Put them in a frying-pan witha
" rich beef-stock, seasoned with ketchup and
red wine. When it boils, put the whole' in-
to a.close sauce-pan to stew. " Dish it with
cut plckles -

‘.
'

EYREE ]

To lxwh cw Beq'or Muﬂou

! Cnt the meat down in thin slces, an&
break the bones; make a stock of the refdse
‘and bones; strain and thicken it with brown-
ed ‘butter and flower, adding a little ketch-
up, salt, and spices ; when it boils,.scum it,
put in the hash, and let it get two or three
quick boils. If there is any gravy of the
cold meat left, put it in, keeping out the fat.
Put cut pickles in it, and dish it on slppets
of toasted bread ’

A Hauricot of Mutton. -

Take a loin of mutton, not too fat; cut
off the flap, slash it with a knife, and put it
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in-a’ stew-pan with - three: mutchkins (three
pints) of'-water; thiree .ondons, a -carrot;, and
turgp, for stoek ; then skin ‘the loin; and
cut it into steaks, flatten them: with-a chop:
ping knife, and rub them.slightly over-with
the yolk of an egg ; strew. bread:crumbs
‘and. parsley over them ; season with a little
salt and gpices, and brown them: aicely on’
‘both sides. When the sauce.is good, straing
and thicken it with a little butter and floksr
Put it in a close pan, and take off the:somm
' when it boils ; then put in the steaks, with
some turnips scooped out, two large carrots
cut in the shape of stars, and the giavy
,drawn from the steaks; after it-has stewed
about half an hour on a slow fire, lay the
.steaks in a soup dish, and pour the:saude
.mtb the roots over them B SR AN

Crlaaany A1

Italzan Badeta quu#ou thm K44l
ST

: Cut five or six steaks off the bmk tibs]
'and flatten them at the broad end, keepig
‘the other end only the breadth of the rib ;
rub them over one by one with the yolk of
an egg, and season them with mixed spices
and salt. Take about half a pound of the
. leanest part of the meat, two slices of boiled

‘bacon_ham, ‘a shallot or two, some bread
S
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erunbs and pursley ; miince theservery fine;
beat them in'a mortar, and season with mixed:
spices-and ‘salt worked up with the yollg of
twoleggs. " Divide this into as many pieces
ds:yow have steaks, :and spread ‘it upon the
broad: end of each ; then cut a piece of plain
paste into narrow stripes, roll them round
‘i your hand, and lay them on the steaks
arosswise; glaze them with a cast egg, and
bake: them in an oven three quarters of an
hour;-strain off the fat, dish' them hand-
lbmely, and pour a- nch gravy about them

To bodBeqfor Mutton #n the Juwe

3 'To every pound of meat allow a quarter -
of an hour ;. two hours-will beil a large jigot
of mutton. When it is boiled -enough, take
it carefully out of the pot, so as not to lose
any of: the juice: Lay carrot, turnip, or
cauliflower about the meat, and pour a little
heat buttér over it; or, in place of roots
g:dps;ucaper sauce for 1t : %
sl o b '
o e To roaat Vemofi
43y fvn g, LA e o
orlLard ﬁ;and season it with. mlxed spm
#ndaalt; lay. it four or five hours. in: some
tayet, lemonsjuice, or vinegar, turning it
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every hour; then spit and roast it at a gen-
- tle fire, midk baste i with: t,hevhq\mr», thick-
aa gng grayy. with butter knead .in fopr,
and add;it to the drippings with a litle ket.
(shup 5 bonl it- up, a,nd pour. it over bbesm:

Toatew Venm SO T Sy
AP )
Cut the venison in thm sheea. qnd put,
mw a stew-pan with some clarét, sugar,.a
little vinegar, and fried crumabs: of bread;
seasori it properly with salt and spices, and
let it stew till it is tender

Venwon mtkeBlaod. s,ﬁ}

Bone 8 shonlder or breast of. vemm lag‘
Qilopen, ‘and let it lie in its blood for anighty

en pour off the blood, and season it with
salt and spices. Set it on’ the fire ‘with
some winter savory, sweet marjoram; thyme,
and beef-suet chopped fine ; stir it till it is
thick ; then spread it over the venison, and
collar it. It may be either roasted or,
stewed in gravy, with some claret and, .shal-
lots. Serve it hot, and send it to tablp w1t
a sauce-boat of currant jelly. dxssolved m
bmln;g water.

b l ‘?
R B \_’(}!‘

Ao,
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. T'o stew, Coll Roast Veiitson.

" For sauce, take some gravy, a little ciret,
a'binéh of sweet herbs, a litfle ketchup,
browhed batter thickened with flour, .and
magoned with salt and spices; et it boil
antil it ig sivooth ; cat down the venison irt
thin’ slites; ahd' put it into the saude; give
the whéte @ boil; arid then' tike out the
Ne¥y 5 put it thie juicé of a lemon, and disk
itwith pitkles. |

7% broil Venison.

Cut the verison' into stedks about half
an inch'thick, and season' them' with salt
ttixed $pies; dhd" crumbs of bread broil
thém on' 4 clear fire, and serve them: up’
Wwith gravy sauce in a boat. D

. Toboil & Haunek of Penison.

bLay it i sidt £ &' week, theh plit it in-
t8'a pot of boiling watét : if it is large, it
will tike two hoirs' anld a h4lf to6' boik.
Serve it up with cauliflower, or any kind
of gardenstuff, and melted butter: Venison
makés the finést miiicéd collops, whick are
donte the same way as thosé of begf or hdre.
K
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Fare Vwalor Lmb Tmt;& o brgeata,
o . W 4 rliig
T%ke the. kldney, w;gh the fak pdbering:
to it, and a little pxece of lean ont, of
thick:pf the thigh ; mince and beat. them. to
a paste ; season it with salt, lemaon, and gnate
nutmeg ; mix all together, and work it up
with a raw egg; cut some slices of bread,
not too thin, nor too long or round ; lay the
' mmcgd ‘meat on the bread pretty ;;hmk
-m;mg it a little higher in the middle ;.
them in a pan. of boiling butter, with_ he
brpad—sade undermost. Fry it gradually_. to
grevent it from scorching; then turn the
gther side, and fry it a fine brown., The
oven answers much better than a pan,hb
putting the toasts in a dish, thh butsg?r
Jbelow them. , .

A Scotch Haggess. f’; o

Let the bag be perfectly clean ; i paré)pnl
and mince a sheep’s draught and two poupdp
of beef small ; boil the liver well, and grate
one half of it; mince three querters of a
pound of suet, and some onions, small ; mix
'the whole well together, with a ha;xdfal
two of dned meal spread itona ,table, and
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season it with salt and mixed spices. Take
about a chophii (quatt) of good gravy, and
mix it among the meat, but take care to
phess biit the wind before you sew the bag
tp, and’ priék it with a pin, to prevent it
ot biirsting. A large haggess wxll talée

At Feast fwb hours to bo;l

C’EH Modsy il .
i w A’ Lamb Hagge:s '
"an"f’ \’# . l;.; -

B tip tﬁe rodlkm and all the l:ttle fat
tﬁ‘pes with a pair of scissars, and wash them
_ very clean ; parbonl them with the kernels,

and ‘cut them in little pieces, but not too
sﬁml‘t shred the web very small, mix i
with the other meat, and season with salt
and spxces cast three eggs in three spoon-
Yils of flour, as for pancake-batter, and mik
in it a mutchkin (pint) of sweet milk, a
handful of young parsley, and some chives,
or onions shred small ; then mix the whole
in the batter, put them into a clean bag,
‘and sew it up. It will take about an hour’s
"601hng

i."‘ .” ‘: ﬂlack Puddmgs n Skms

: };’ 'Breal’{ the clots of blood and run it thro

d'Sievé’; 'tix in some new mll‘k _aceording
K 2
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to the quantlty of blood, and season it with
salt, pepper, onions, qnd a little mint shred ;
cut a quantity of suet in spall pieces, and
mix the whole together with a little oat-
meal ; cut the tripe in pieces all" of one
length, fill them with the meat, and tié the
ends together with a thread. ‘Have ready

a pan of boiling water, but just before the
puddings are put into the pan set it off the
boil, by pouring in a little cold water, tb

keep them from burstmg, when they have
boiled a while, pnck them with a pin, to let
out the wind.

Liver Puddings in Siine |

~ Boil the liver well, and grate it down;
take an equal quantity of it and. grateé
bread ; cut some oniops, and a sufﬁclen}
quantity of suet seasoned with salt and Spir
ces; fill them in the white end of the pud-
dings, and boil them as befare.

To roast a Calf or Lamb's Liver. . .

Lard it with bacon, then fasten.it to the
spit, and baste it with butter. Roast it well,
and serve it up with beat butter, ketchup,

-and a little vinegar mixed together.
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Cut the hvannthm slmes, and.bwvvmt,g
{l;en take it out,.and dust a little flour on
iy poux some. boiling: water into the. pan,
#pd put in some parsley and young enions
shred small:; give it .a boil, amnd' season it
witly, ketchup, a little vinegar, and slt;
then put in the liver, and let it get two or
three boils: garnish with fried Panley
'{3’aw: *Fidueye are done the same way.

A

To stew a Lwer

Lard a calf’s hver, and stew it till it is
tender, with some salt, whole pepper, an
omon, and a blade of mace ; then take it up,
strain the liquor, and scum off the fats
thicken it with a piece of butter rolled ih
ﬁom’ ahd pour it over the liver.

70 ragoo. Pulates ond Kcrneh.

Wash them both very clean s boil the pa-

lates ill the skin will eome off easily ; par-

Boil the kerifels, and cut, the fleshy parts

AHoin thienrs cut the ‘palates into square

ﬁi@ées,m& fiy‘both. of a hght brown makb
T K8



b1 BUTCHER MBAYT: . 'PAREIL
a-sfock of the fleshy parts of: the:palates
with the ‘water they were boided in; seasonec
with an onion, carros, turnip, and: g slice nf:
lean bacon ham : when the stock is strong
enough; strain and thicken-it with"a little
browned butter and flour, and season it with
mixed spices and salt, a speonful of ketchup,
d glass of white wine, and the squeeze of a
lemon ; set' it ‘again on the fire;, and‘ when
it .comes a-boil scum it; then puti im.the
palates and kernels, and let them stew «il
they are very: tender ; dish them with:a ifew
adat pickles, and gamish with sliced lemx,;

To ctew a Neat’a I‘ongue wlzole
e
Wash 1t very clean in salt and wate'r
putit in a:close goblet, with as much .wa-
ter as will cover it, and let it -stew for twe
hours ; then take it out, and skin it.: Add
to the broth a mutchkin (pint) of.styong
stock and a little white wine, and thieken
it with a piece of .fresh butter knead in
flour: season with sweet herbs, salt, and
mixed spices. - When the sauce comes a-
boil, put in the ‘tongue, and close up -the
pan. If it islarge, it will take two hours
to stew;. ' Before you dish-it, take''out .the
héerbs, and: strew in some cut. pickles : place
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-; Sliee it down very thm,pnat it.on the five
wnth as-mmch stock as will cover it, and
sonie bread .. crunmibs: browned in butter.—
When it comes a-boil, season. with salf;
spices, ketchup, -and a little white winie.
Bislr:it on sippets of toasted bread:cut in
triangular forms. ‘A hash:of cold meat-must
‘be only thoroughly heated

Shoulder qf M uttan Sm}mad
s Roastmhemutwn tﬂl 1t is almost enqugh,
‘takee the-skin carefully off about the thick:
ness of & crown-piece, along with the shamk+
‘bone, and season it with pepper and salt, a
little lemon-peel cut small, and a few sweet
herbs and bread crumbs mixed together.—
Lay it on a gridiron, and broil it of a fine
brown ; then cut the meat in pieces the size
of a shilling ; put it and the drippings into
‘a stew-pan, with a few spoonfuls of strong
" .gravy, half an onion cut fine, a little grated
-mtmeg, pepper, and salt; some swieet hérbs,
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» fow, pickled . cucumbers: and mushroomas,
two .o three truffles. cut..small, .and :sweo
spoonfuls of wine; dust-in alittle Soun, and
let it stew slowly for five or six minutes,
but do not allow it to boil ; then take .out
the herbs, dish the hash, and cover it with
thehro‘kdmt e ST

. Toﬁwme Tnpe . ‘. »

Cnt the tripe in pxeces of about three
imches long and two broad : stew it.in veal
gravy till it is tender; season with white
pepper and salt, and thicken it with a little -
butter and flour; put in half a gill of cream,
a glass of white wine, and the squeeze of a
lemon. Cast the yolks of two eggs, and
miix in it some of the boiling sauce; then
mix all together, and give it a shake over
the fire till it be of a proper thickness. ~

N. B. The above is a white fricassee; a
‘brown one is done in the same way asa rali-
b;t fumsee See Rabbm

P
a2

To Colar Lamb. '}

R RN TE

Bone a fore. quarter of lamb, and b&t :i
out ; rub it over with the yolk of an g

and seaa&n it highly with salt, white’ pe ‘,
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ity and wihee ; Strbw aver’it &
geal : gfﬁﬂd* breed and minced’ pass:
lay, the yalks of six hard-hoiled eggs, the
whites of thyee, all minced fine, and some
minced parsley abgve all; roll up the meat
tight, fix it'with a leng narrow skewesr, and
sew it yp. Rub the collar over with & beat
egg, ang give it 3 roll axneng the left crumbs
and parsley ; roast it before a clear fire an
hour and g balf. Draw'a gravy from the

bones, and brown 1t; disn wé meat With
the grayy about 1t,and garnish with slieed
lemon or pickles. ‘It eats very well hot;
and looks beautiful cut in slices when ¢old;
the variety of eolours bemg then seem.

To mngamb ,
" 'Take a fore quarter of lamb, and cut off
the shank or knuckle-bone, lard it with thin
blts of "bacon, dredge it with flour; and fry
it of a fine brown ; - then put it into a stew-
pan with a chopin (quart) of rich gravy, or
good broth, a bundle of herbs, mace, two or
three cloves, and a little whole pepper: co-
ver it close ; let it stew pretty quiock for half
an hour ; then pour the liquor off, and strain
it, keeping the meat hot in the pot; take
half a hundred of oysters, and flour them;
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fry‘theny brown, and dvdineoff the fdt ; sttt
the'fat offthe gruvy, and pat # tﬁé‘o

with an: anehovy; -end “tWwo * spocr

white: wine'; boil all- wgemerf»tm»«theref%
just enoughi:for sauce, adding a"$posnifil of
ketehup and the juice of half aTerhon. may
the meat i the dish, and r- the sauce
over it. Garnish. with ‘lemon.” & ¥t

To boil a' Lag of Lamb with -Végetaues.

© Citt off thie loin, and boil the Jlgot “but
not too much; cut the loin into steaks, and
fry them of afiite brown : gerve the Jigof it
the middle of a dish, with the fried’ steaks,
and a little boiled cauliflower on each stealf
round it; pour some beat butter abqut .

IR

~ To cover Lamb with che i;’:

A . 3 S aTH

Half roast a fore leg of lamb, and‘ cie'jt
in pieces as for a pie: ‘season with salf, ’iﬁx&
lay it in a dish large enough to hold it.’
the meat is not very fat, put a piece of B
ter in the bottom of the dish w1th a fi‘ﬂﬁ‘
water. If the leg is large, it will tiké Bﬂ
pound of rice, which must be clean *w‘aé
and put-into a pan with as muel Wwa
will Boil it soft, along with somié blaﬂ’éé%?



qa,q’, Y. OF RYAGHAR-MRAT. n9

,Whﬂn ‘#he.water, is - whollyrsdalsed
mr.t rice, stip in smeng it a gaed: piete af
fresh butter, aditMlesalt, and a scrapeof nuty
;peg,,,»mt»si; eggs and mix them.in alsoy
‘ ~ont a little for glang ;-lay the
eat in a dish, and spread the rice all over
uimgla.ze and bake it in an oven wuntil the
rice is firm, and of a fine light brown.

o do-dress @ Lambs Head. . .
+., YWash the head very clean, and parboil it
“nth the neck, tongue, and pluck. Cut off
the neck, and cleave the head ; take out the
b,v;g.ms and tongue; rub the head over with-
the yolk of an egg, and season it with white
pepper and salt; strew grated bread gnd
minced parsley over it, and, put it in an
oven, or befare the fire, to crisp, basting it
well with butter; then pick out all the flesh
f am the neck-bones, and cut it in  snjall

B;.qces along with the tongue and pluck;
{gke some of the water the head, &c. wag
boiled in; put the bones into it, with a
gqund of beef .carrot, turnip, and: onions,
and boil tbem untll the substance is drawn
m them ; strain and thicken it with a lit-
tmttexikp,ead in flour; then put in the
;gu;’qgh .jpeat,,, with some salt. and. ‘spices,
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and' the squéeze of a temoni. Make cnlesy
of the briies asin page 101; cut the liver
iito slices, and season’ and fry thent: put
the hash in the dish; and place the head in
the: middle of it: Garnishi with the' liver
and brair cakes.
. Tomake Veal Croekats.

Parboil about a pound and a half of veal,
and, when it is cold, mince it fine with a
quarter of a pound of suet and some bread
crumbs ;. seasonr it with ailittle White pep-
pér, makce, rutimey, salt, and' the graté of a
leritot;  Miix the whole well togethier with
ai egg; and:bedt it in‘ a mortar il it is'as
smoothr as a paste. Phen rub the inside of
an apple, pedr,; and pluvis shape, with the off
of ofives.. Presy: the meat hard into' the
shapes; 50 asto take the impredsion; thew
loostir thein at the edgeld with' a' penknife;
and turn thein-out. Strew fine crumbs overt
them;, and fry them ' in beel drippings’ of 4
fine light brown. Seive theém‘ up with d
stalliiand two green’ leaves cit: out; so as't6
resemble the different fruits.

To.fry Sausages with Egge. - -
Cut the suusages'in siniglé links] ahd iy
theny: i sweet:butter. Fiy: aldo a' sHeét'of
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brend eptiin quattars inthe same buttes, af
a,gQod-brawn, and lay it in the botiog of 8
dish. Put the.sausages on the toast, and lay
poached eggs betwixt them. Pour a little
melted butter round them, and serve them

up.
"To ,ﬁy Sawagm with Applea

'll*esr.x apples, ancl sﬁcefmuofthem as
ﬂmkas acrown-piece ; cut the other two
in quariers, dip the whole in pancake bat.
ter, andg. fry them sleng with sausages till
shey are of a fine brown. Garnish with ﬂn
quartered apples. ,

To make Bolegna Sausages.

Takeapoundaf beef suet, a pound of
lnmn. both fat amd lean, and the SR
 quentity of heef and vesl ; cut them in pies
ces. and.chep them fine ; take a small hand,
ful of sage, pick off the leaves and chop
them fine, witha few sweet herbs; seasom
pretty high: with pepper and salt, and mix
them ; take a large gut well cleaned, and
fill it with the meat ; set on a sauce-pan of
water, and-sthen it bails prick the gut with

go prevant its hursting, and putitinte
? ;. lgt it hoil genﬂy for am hour, then
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take it. carefully out, and hy it on cban
stzaw, to dry. .

To collar a Pig.

After it is perfectly clean, cut off the
head, and lay it open from top to bottom ;
take out the bones nicely, and wipe it clean §
rub the inside of the meat all over with the
yolk of an egg, and a mixture of beat white
pepper, mace, nutmeg, lemon grate, salt, and
a handful of sage chopped fine; then roll
the meat hard up, put it in a cloth, bind it
with tape, and boil it.

Mock Brawn.

Rub the head and a piece of the belly-
part of a young porker well over with salt-
petre ; let it lie three days, and then wash
it clean; split the head and boil it; take
out the bones, and cut the meat of it in
small pieces : boil four ox-feet tender, cut
the meat of them in thin slices, and lay it:in
the belly-piece, with the pieces of the head :
then roll it up tight in a sheet -of  tin, and
boil it four or five hours; when it comesout,
set it upon one end, put a plate on it with-
in the tin, press it down with a large weight,
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and let it stand ‘all night; next morning
take it out of the tin, and bind it with a fil
let, put it into cold salt and water, and it
will be fit for use. It will keep a long time,
if fresh salt and water is put to it once every
four days.

a ij, it

9 T CHAPTER VIIIL.
EFTET ~

gi0 T OF POULTRY, &c.

70 roast and styff a Turlcey;

SvLiT up the back part of the neck, and take
out the crop ; then work up some crumbs
of hoead, currants, and a scrape of nutmeg,
‘with. a piece of fresh butter and a beat egg,
{or hialf a pound of veal minced, a quarter of
a:pound of suet, a few bread crumbs, an an-
€havy, the grate of a lemon, a little white
spepper and salt, and two beat eggs): fill up
ithebreast of theturkey with the stuffing,and
:skewer it handsomely, with the head look-
dng over the wing; roast it at a clear quiok
fire, and flour and baste it well with*butter;
.put.a;gravy sauce under the fowl, and serve
it up with the following sauce in a boat:
L%
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take a few thin slices of bread, some water,
a little white wine, a blade of mace, some
sugar, and & piece of fresh butter, and boil
it till it is very smooth, but net too thick.

To pot a Goose and Turkey.

Take a fat goose and a turkey, and bone
them thus: cut off the giblets, and, with a
sharp knife, score down the back skin in a
straight line, from the neck to the rump;
then raise the skin up carefully from the
back-bones, and take them out; bone the
other parts of the fowls, leaving as little flesh
on the bones as possible. = Flatten the meat
with a rolling-pin, and rub it over with a
little salt ; put the turkey within the goose,
and let them lie threedays ; then take them
out, and wipe them. Beat an ownce of
white pepper, two drops of mace, and. two
putmegs, and rub the meat all over with it
both inside and out, and truss the legs mto
thebody,as Jor boiling. Putthe turkey with-
im the goose as before ; collar up, and bind it
tight. Lay the collar in a large potting-pan
with a water paste, and bake the meat till
it is very temder; then take it out, and next
day unbind it. Place it in a pot, and pour
melted butter over it. Send it to the table
in shices. .
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To marinate a Tarl:ey

..."Fake a turkey, and raise the skin from
the breast-bome with your finger ; then cut
a veal sweetbread i small pieces, and mix
in the yolk of an egg ; stuff this with a few
oysters between the skin and flesh of the
fowl, taking care not to break the skin;
lard the breast with bacon, then paper and
roast it. Serve up with a rich gravy, and
gamish with sliced lemon. A few mush-
rooms may be put in the saace.

To marinate a Hen and Chickex.

Pick and singe a hen ctean ; cut it down
the baek from the shoulders to the rump,
and bone the whole but the pinions. Flat~
ten the fowl with a rolling-pin; truss the
legs into the body, and rub the inside with
the yolk of an egg. Season with mace,
nutmeg, white pepper, and salt; lard with
slices of boiled bacon ham; then take a
ehicken, and order it in the same manner;
only taking the bomes from the pinions.
Lay it above the larding, and sew the hew
with the chickenr m it neatly up, te appear
as i the bBomes had not been taken out.
. Byeak the bones, and put them on. the fire
L3
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with a piece of veal, three mutchkins {three
pints) of water, an onion, some parsley, salt,
and a bit of lemon-peel: for a stock; -and
when it is well tasted, strain it. Rub the
fowl over with a little butter and flour, lay
it in the sauce with the breast undermost
(taking care to have as much sauce as- will
cover it) ; and when it boils, scum_it cleam.
Having boiled three quarters of an hour,
take out the fowl, and thicken the sauce
with a little butter and flour ; add to it some
shred parsley, a glass of white wine, the
squeeze of a lemon, a quarter of a hundred
_of oysters fried, of a light brown, with their
liquor, and a few force-meat balls. After
it comes a-boil, scum it, put in the fowl,
and let it stew till it is thoroughly heated ;
then dish it up, pour the sauce over it, and
gammh with samphire or shced lemon.

4 Hen in Saoory Jelly.

- Cut off the'head and feet of a large fowl;
split it down the back, and bone it, keep-
ing the rump and pinions whele. - Rub the
inside with the yolk of an egg, and season
it with white pepper, mace, and salt; lard
it with slices of boiled bacon ham, and sew
up the back. Rub the fowl over with bus-
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ter and flour, and boil it with the: breast
undermost: three quarters of an'hour ; then
wipe it with:a dlean eloth, and. let it cool';
put about half a mutchkin (half a pint) of
savory-jelly into a large melon shape, and
ley the fowl in it with the breast undermost,
the yolks of four hard-boiled eggs round it,
and -a few sprigs of samphire or pickled
hazberries.: Fill up the shape with the rest
of the jelly, and when it is cold turn it out.
Garnish with green and red pickles.

70 make a Capasrata.

- Cut down a cold roastturkey, or fowl,
strip it of the skin and fat, leaving the back-
bone and rump entire ; mince the meat very
small ; break the other bones, and put them
on with some water, lemon-peel, and a
blade of mace; let it boil until the substance
is out; then strain and thicken it with a
little butter knead in flour. Chop some
yolks of hard-boiled eggs; put the minced
meat and eggs into the sauce, and let it get
two-or three boils. Just before it is: dished
up-put in the squeeze of a lemon, a scrape
of nutmeg, and a little salt ; broil the back
of the fowl nicely, and lay it on the top of
the caparata.



148 POULTRY, &e. PARTIL

To roaat Gem or Duclu

A goose ought. to be rubbed well over in
the inside with pepper and salt, and allow-
ed to lie in & pickle of salt two or three
days before it is 10 be used : and, before it
is spitted, have some chopped sage and a
shallot put into its belly. A duek must be
also peppered and salted in the inside, and
sprinkled with salt on the spit. Both must
be well roasted. The goose is dished up
with a gravy sauce, and garnished with sli-
ces of raw onions; acconypanied with a ba-
son of apple sauce. Some choose a glass of
red wine poured through them when they
eome from the spit, which is mixed in the
gravy.—Green geeve and ducklings are dish-
ed with their own gravy, and served up

wn;h & gooseberry sauce.
To rageo a Pair of Ducks.

. T of
- After being drawn, make a stoek of the
gizzards, neeks, and livers, with half o
~pound of lean beef, and an onion; season
the ducks in the inside with salt and spiees ;
dust them with flour, and brown them ow
both sides in a frying-pan ; then take thens
out, and strew some salt and spices over
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them. Struin the stock, and thicken it with
browned butter and flour, adding to it
some red wine, ketchup, and walnut-pickle,
or the squeeze of a lemon : put the sauce in
a covered pan with a few small onions, and
let the ducks stew in it until they are ten-
der; then dish them up, scum the sauce,
and'pour it over them.

' Taﬁm Chickens, Whte Sance.

'.l‘ake a pair of young chxekens, and eut
‘them down the back.. Wash them clean,
and dry them with a cloth: halve them
down the breast, and divide each chicken
into eight equal parts. Filatten and rub
each piece over with the yolk of an egg;
season with white pepper and salt; put a
plece of sweet butter in a frying-pan, and
make it of a fine light brown ; then put in
the picces, and brown them lightly on
both sides. Have ready a mutehkin (pint)
of good veal gravy, thickened with a little
butter and flour, and seasoned with white
pepper and salt; stew the meat in it for
about a quarter of an hour; cast three yolks
of eggs til} they are smooth, and mix in half
a gill of cream, the squeeze of a lemon, and
about half a mutehkin (half a pint) of the
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boiking sauee; then mix the'whele together;
and give it a.shake over the fire. Dishthe
meat up. and garmsh it thhslmed lemon

To ctew Clwclmw wctk Peaae and Lettucc.

Take as many green pease . and ehwkens
as will fill a dish: truss the chiekens as:for
boiling ; put a piece of sweet butter within
each, and season them with spices and salt ;
then take some parsley, a few young-onions,
a spng of thyme or winter savory, and put
them in a pan, with a mutchkin (pint) of
water, the pease, a piece-of fresh butter, and
a little salt and spices. Lay the chickens
above the pease, with their breasts under-
most, and above them the hearts of two or
three lettuce split and washed clean ; .then
cover up the goblet, and set it on a slow fire
to stew. When ready, take out the herbs,
dish the chickens with their breasts upper-
most, lay the pease and lettuce over them,
and fill up the dish with the broth. . .

Té make'aiC'urrey, the Indum way ) »
Skin and cut down tﬁo chickeﬁs asfozm

fricassee ; wash the meat clean, and stew. it
in about a chopin (quart) of water for about,
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five minutes; then take out themeat ; chop

three: large onions small, and fry them
in about two ounces of butter; put in the

meat, and fry it till it is brown ; strew in'a

small table-spoonful of curry powder, and a
little salt over it while frying; then pour
in' the liquor, and let it stew about half an

hour : add a gill of cream, the juice of two

lemons, and serve it up.

- 0 boil the Rice for the Curry.

boil ‘in
r, with
it out
fire to
y itself;

.- Piek and wash three pounds of rice, and
put it into a cullendar to drain; take a
pound of butter, and melt it over a very
slow fire ;-then put in the rice, with a little
water to keep it from scorching, and cover
the pan close to keep in the steam ; add to
itiavlittle salt, some white pepper, half a
dozen blades of mace, and a few. cloves, all
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loeat:: catew . thi riee 4ilk it is soft, starring it
gonstantly. . Boil two foxuls with about.Lwo
pnundsoffbmhmn cus phe bacon in twe
pieces, and lay it in 4 dish along. with.:the
fowls : ‘eover them with. the rice, gsmish
with half a dozen hard-beiled eggs, -and 2
&wen ofwhoie ‘opions fned h\'m S

. ol rf

To pot .Pzgem

Draw, triiss, and:-sesson them with mixed
spices and salt ; put a piece of butter into
the belly of each, and lay them i a.potting-
can with their breasts undermaost ; sinew
mixed spices and salt over them; put.aikits
tle water abont them, and cover thew wp.
Fhey may be either baked or potted. JIFf
intended to be kept long or sent. abpoad,
they must be boned, seasoned very . high,
and potted with butter only, without.a drop
of water ; the gravy that comes from them
wust also be poured off, and they must .he
eovewed mtmely with melted butﬁer, to kesp
Oﬂt tbe air, . : A T RN

Tmevgcm T

Having stuffed the pigeens with force-
reeat, boil some good broth, and .put Hpemn
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in it; take out and quarter the hearts of
some cabbage-lettuce, and put them in also,
with two or three green onions; season
with mixed spices and salt, and thicken
with butter knead in flour: when the stew
is ready, take out the pigeons, and place
them in the middle of the dish, with the
lettuce over them, and pour some of their
own gravy about them.

T'o brott Pigeons.

Season them with spices and salt ; tie the
neck-skin close with a thread; put a piece
of butter, and about half a spoonful of wa-
ter, within each ; tie the feet and vents also
close up, to prevent the liquor getting out;
let the gridiron be hot, and the fire clear;
turn them often, to keep them from scorch-
ing, until they are thoroughly done; cut -
the threads as they are dished, lay them
neatly in it, and pour beat butter over them.
If they are to be halved, split them down
the back, flatten the breasts, turn in the
legs, and set the gridiron at a good distance
from the fire.

To ragoo Pigeons.

* *Fruss the pigeons as for boiling, and sea-
M
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son-them with spices and salt : brown some
butter in a frying-pan; dust them with flour,
and make them of a fine brown : turn them
in the pan till they are all browned alike,
then take them out and lay them on a dish.
Make a stock of the gizzards, pinions, livers,
and hearts, thus: YWash them very clean,
and put them om with some water, an
onion, a faggot of parsley, and winter sa-
vory ; let it beil till the strength is out,
then strain the stock, and put it in a clean
pan, keeping back the sediment; thicken
it with browned butter and fleur; season
with a little red wine, salt, spices, ketchup,
truffles, and morels; then let the whole
stew on a slow fire; and when they are
dons, dish them neatly with their shoulders
eutmost, placing one in the middle: pour
the sauce about the pigeons, lay a few sprigs
of asparagus between them, with thetops
eutmost, and ﬂxmw in some cut pickles.

T o disgusse Pigeons.

The pigeons being seasoned with spxces
and salt, make a puff paste, and roll it out
pretty thick : cut it in as many pieces as
there are pigeons; roll a piece of paste about
each, tie them up separately in cloths, and
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put the whole into a pot of boiling water :
they:will take more tham an hour's boiling :
when they are ready, take them out of the
dﬂt.s, nﬂd"&l‘h them.

FEI

o ; To smether Rabhts

04 Tmss )them as a hare for rodstmg, and
put them into as much boiling water as will
cover them, with plenty of whole oniond
peeled ; take some of the liquor, and put in«
to it a good piece of butter khead in flour}
put: the boiled onions among it, and break
them. until the sauce is pretty thick ;- then
dish the rabbits, and pour the sauce over
the whole, except the heads. '

To ﬁwme Rabdbits, Browu Sauce.
Washand ait them down in small pieces ;
season with mixed spices: and salt, and
stew them in beef gravy, dredged with a
little flour ; when they have stewed three
quarters of an hour on a slow fire, put in
half a glass of red wine, and thicken it with
a little browned butter and Hour; let it
then stew till the sauce is rich and good.
Garnish. the dish with green pickles and
begt-root. . . o : '
M2
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To ragvoo Rabbdc

Cut down the rabbtts in Jdms, and dp
vide the back into three pieces; wash, dry,
and flatten them; dust with flour, and
brown them : for sauce, thicken some beef-

. stock with a little browned butter. and
flour ; and season it with salt and spices, a
little wine, the squeeze of a lemon; dnd
some ketchup; stew the meat in xt, and
serve it up hot. e

To stew roasted Wild Fowé, or Ham.

Having cut them in joints, brown some
bread crumbs in butter, and put it into a
boiling stock, with a gill of red wine, sal¢,
and spices; then put in the meat, and let
it warm thoroughly. If parridges, put in
white wine in place of red. The stock: may
be drawn either from beef or the bones of
the meat, properly seasoned. Dish: with
cut pickles.

T0 dress a Wild Duck.

. . [ |
' Having half-roasted it, score ‘the bredst,
and put pepper and salt mixed: with: shp



CHAP. VIII. POULTRY, &e. 137

juice of a lemon, in each score; lay the
breast undermost in a stew-pan with a little
gravy, aud let it stew a while; then dish it :
put a glass of elaret in the gravy, with two
or three shallots shred small, and pour it
over the duck.

. A general Rule for roasting Wild-Fowl.

For all kinds of wild-fowl the spit must
be very hot before they are put on it;
skewer them with their legs across ; baste
them well with butter; cut off the feet only
(excepting those of the rough-footed wild-
fowl, such as black cock and moor-fowt) ;
dish them on toasted bread, and pour plenty
of beat fresh. butter over them. If wood-
cock or snipe, leave the heads on, and do
not  gut them; skewer them with their
own bill ; baste well with butter ; put toast-
ed:bread below them, to preserve the drip-
pings; dish them on the toasts, and pour
Meat butter over them. ;

To pot any kind of Wild-Fowi.

Draw and trﬁss them ; season them with
mitand. mixed spices, and pack them in a
potting-can-with a good. deal, of fresh but-

M3



38 POULTRY, &e. ‘PART I.

ter; close vp the pan, and bake them ; when:
enough, pour off the butter and gravy;
scum it, asnd add mere butter; then put
them into small pots, and cover them with
melted botter.

Tojug a Hare.

Having cut the hare in pieces, put a pret-
ty large piece of butter inithe bottom of a
long jug; seasoned witlx salt and spiees ;.
pack into the jug as many of the best pieces
of the meat as it will hold, with a faggot
of sweet herbs, and two or three onions;
strain some of the water the meat was
washed i, and fill up the jug with #, ty.
ing the mouth very elose with paper; set
it on the fire into a pot of eold water up tor
the neck; and; as the water boils in, add
miore. Tie the jug to the handles of the pot,
to keep it from shifting ; and, as the butter..
" rises; setif it off. 'When dished, take eut
the onions and herbs, and powr the sasoce
over the meat. An old kare will take three
hours. -

To roast and stuff a Hare.

Take some bread crumbs and currantsy
with a good deal of fresh butter, and work
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them up with a beat egg ; sweeten and sea-
son with sugar, salt, and nutmeg ; (or mince
the liver with a boned anchovy, the crumb
of ‘a loaf worked up with a quarter of a
pound of sweet butter, some niixed spices
and salt, and the yolk of an egg){ fill the
belly of the Liare with the stuffing, and sew
# up: draw the thiglis up to the body, to
omake it look shott; skewer the head even,
and, as it were, looking over the shoulder:
spit and lay it to a clear fire, and baste it
with butter. When the butter is well drip-
ped from it, pour it out of the pan, and baste
it with a beaten yolk of an egg mixed with
cream. Kor satice, warm some credm, and
mwix the drippings in it ; or take half claret
and water, with some very thin slices of
bread, and a little piece of fresh butter;
boil it till it is pretty smooth, and season it
with nitmeg and sugar. Dish the meat
and ‘pour the sauce over it.

- N. B~~When bacon is mentioned in the
redeipts for white sauces, it is always to be
understood bailed bacon ham. :

T'o make Hare Collops.
These are done in the same manner as
beef minced collops, (see p. 84), with the
additien ¢f a little ¢laret to the sayee. ‘
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To fncanee ngs
-

* Boil some eggs pretty hard, and cut themv
in round slices ; make a white sauce as for
fricasseed chickens, (see p. 127.), and pour
it over the eggs ; lay sippets of bread round
them, and put a whole yolk in the middle
of the plate—It is a good corner dish at

supper.
To poach Eggs with Toasts.

« Put some water in a shallow pan with a
little salt ; when it boils, break the eggs in
carefully, and let them boil two minutes;
then take them up with an egg-shce and

lay them on buttered toasts. oo

To poach Eggs with Spinage, &ec.

’ th,,

Pick and wash some spinage very clean:;
and put it into a pan of boiling water ;-lst
it boil two minutes; then take it out and
press the water from it. Poach the eggs as
before, and lay them upon the spinage : or,
put the spinage, after it is pressed, kb a
frying-pan with a good piece of butter; dud
keep turning and chopping till 'it'is- alniost
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dry ; then cut it out in the shape of sippets,
or diamonds, and ]ay the poached eggs on
them. Boiled sorrel, or brocoli, may be
used instead: of spinage, and laid in bunches
betwixt the eggs. They must always be
served up hot, with beat butter.

IS

An Amulette of Eggs.

Cast ten or a dozen of eggs, but not too
much ; put in a little sweet cream, and sea-
son with salt and a scrape of nutmeg; put
in also some parsley, onions, and a piece of
boiled bacon ham minced very fine, then
mix them well. Take a good piece of but-
ter; and let it just come a-boil in a frying-
pan ; pour in the amulette, and fire it slow«
ly. When it begins to fasten, raise it gent-
ly now and then with a knife from the pan,
to let the butter get under it. It is fried
upon one side only, the other being held
before a . clear five, to take off the raw ap-
pearance. .
| STT TS OEE
aiv o Ondon and Egg Dish.

. Having fried some onions cut crosswise
imbrowned butter, take them out carefully,
and.. drain .them; take a few hard-boiled



142 POULTRY, &c. -PARTUL

eggs, and cut them in round slices ; beat
some fresh butter, and mix in it some mus-
tard and vinegar then, put in the eggsand
onions, give them a toss.on the ﬁxe; and
dish them. . .

Eggs in Cases.

Have ready made some small round ca-
ses, either of paste or paper » make a farcie
of some sweet herbs, chopped,with a pieece
of butter, and seasoned with pepper. and
salt ; lay a little of the farcie in the botbom
of each case, and break an egg into each
stretv bread-ctumbs over it, and bake them
in an oven, or broil them over a slow fire,
covering the top with a salamander : they
ought to be as soft as if boiled in the shell.

Eggs like the Dawn of Day.

. Poach’ eight or ten eggs, and lay them on
a sieve to drain: cut five or six thin slices
of ham in dices, and soak them in a little
butter over the fire till they are done ; then
dip the eggs one by one in a pretty thick
batter, made of a little flour, white wine,
salt, and oil mixed ; fry the ham and eggs:
in butter or beef dnppmgs, and garm,qh
with fried parsley. Y K%
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To precem Ii’,gga. .

Dn Willieh, in his Lectures on Health,
says, that the chief requisite is to prevent
the external air getting access to the eggs ;
and that the best way of preserving them
is to keep them in strong lime water, chan-
ging the water when it becomes turpid :
and another gentleman, of known veracity,
lately assaved the author, that, while resi-
dent abroad, he used to preserve eggs to
any length of time, by just dipping a net,
containing a large quantity of them, in a
deep. kettle of boiling water, and - then
spreading them out to dry and cool.

CHAPTER IX.:
V’EGETABLES

T’o dress and stew Vegvtwblea na plam and
- savoury way.

(OnsEnve, that all green stuffs must be
carefully washed in several waters, and boil-
ed quiekly, to preserve the colour.
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».Fn drats Cabhage, &e. +wQuarter. andiboil
ahem ini plenty ‘of water Widh & hamdful of
salt; when senden: dminther: iwithent -
pressing; and chap them:with. .2 ipiece-af

“butper, pepper,. and salt. Bavoys ndgﬁens
:are dressed in the same way. - 1~ v w7

Caulifiower ~Boil itin plenty: oﬁmxlkand

‘water, without salt, for a very.little while.
. . Brocoli.—~Keép the head whele,janet et
off all the hard parts about the,stallasi;
:throw-it into water, and boil it tenden'x or,
strip the leaves from the side-shoots, -sad
-pare the stalks off; tie them in bunehes,
boil them in salt and water, and .serve them
. with beat butter. * R
. Asparagus.—Scrape and tie it up in- small
;bunches ; cut it even, boil it quickly ini salt
and water; lay it on a toast dipped in the
water, and pour melted butter over it.

Pease.—Do not over-boil them, nor put
them in too much water ; serve with thick-
ened butter, pepper, and salt; gatnisin the
_dish with chopped mint. .

Beans.—Boil them tender; serve. tbam
with bacon or pickled pork and pamlay
and butter. Lot

Turnips—Take a ‘thick panng off thetm,
and boil and wash them smooth ; beat them
up with a little cream, butter, flour, pep-
per and salt.

L]
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Beet-rost—Lut it down in thin slices;
‘beat some fresh butter, and put it in 2 pan
with a little vinegar ; then:throw in the sli-
:0esy and toss them till they are warm. -
<Earrots require a good deal of boiling : if
young, wipe them after they are boiled ; and
*1f 'old; scrape them before you boil them.

- Artichokes—Twist off the stalks ; boil

urs, and serve them with
cups.

them - very - tender, and
rith ‘melted butter; or
n a bowl, with a little
, and salt. -

If large, split'and quar-
em into salt and water,

‘and 'boil them in a good deal of water with
some sblt

et To stew Parsmps
R R
it Press; scrape, and cut them in slices;
take some sweet cream, and thicken it with
“butter wrought in flour; when it is warm,
‘putin the slices; and toss them on the fire;
strew m a httle salt, and when it boils, dish
FEM . . N ’

G,
1o ;
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ToatcchdCdbbage

Cut it down as for plckhng, and put 1t m
a stew-pan with some red wine and a piece
of butter knead in flour; season with a lit-
tle salt and spices, and stir it until the but-
ter is melted ; cover the pan, and let it stew
a little, but not till it is too soft, for it-eats
better when a little crisp: put in a little
vinegar ‘before you take it off the fire ; dish
and serve it up hot.

To stew Cucumbers.

Pare some large cucumbers, and slice
them about the thickness of a half crown-
piece ; spread them on a clean coarse cloth,
to drain the water from them; pare and
slice some large onions roundwise: flour
the cucumbers, and fry them with the
onions in browned butter; when they. are
brown, take them carefully out of the but-
ter, put them in a pan with three or four
spoonfuls of warm water, and a quarter of
a pound of fresh hutter rolled in flour ; stir
the butter until it is melted, and mix .in 3
tea-spoonful of the flour of mustard ; then
put in the cucumbers, and season them
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-with salt and spices; cover up the pan, let
them stew softly:about a quarter of an hour,
and dl.sh them

To dew French Beam

Wash the beans, cut off the top and tail,
and-divide them in two ; put them into as
mvuch rich gravy as will cover them, thick-
ened with a little butter and flour ; add the
squeeze of a lemon, and a little mushroom
ketchup. Let them stew till they are ten-
der, then dish and serve them hot.

% atew Celery n Gfavy

- ©Order the celery as above bmwn a piece
of butter, and thicken it with flour; mix
in as much good gravy as will cover it,
adding a little red wine, salt, and spices:
when it boils, put in the celery ; let it stew
a htde, and then dish it up.

)

‘ » To stew Pease with Leﬂuce

H =!I‘ak1e two pounds of green pe'ase, and two

large cabbage lettuces cut. small crosswise ;

stew them in a chopin (quart) of gravy till
they' are tender; put in some butter rolled

' N 2
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in‘flour, and season it with pepper dndtalé.
When it is of a' proper thickness, dish it
up ; or boil the pease with a little salt, and
«drain them in a sieve ; slice the lettuees, and
fry them in fresh butter; stewthe whole
with a little good gravy, pepper, salt, and a
little shred mint; thicken with flour and
butter, and serve it up in a soup dlsh
£
- To dress Par.mqn like Slmrets a
PSS S 4
Boxland scrapesomelargeparsmps cnt
them the long way in round pieces, about
the size of a skirret, and fry them in but-
ter of a fine light brown ; take them out of
the butter, and lay them neatly in a dish.
&trew beat cinnamon and- sugar over them
bsfore they go to table. -~ i
Taty F 30
To dress Cdery with Craam 32
. RV
Wash the celery, and cut it in pléces
about two or three inches long; boil it ten-
der, put it through a drainer; and keep it
warm ; take about half a mutchkin (half a
pint) of sweet cream, and set it onthdfire
with a piece of fresh butter, the bulk:-of &
nutmeg, rolled in flour; stir till i¢ ‘beils{
cast, the yolks of- four eggs,-and - min in ¢
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littlergold gream ; - them .mix; in, the -hojling
cxeand by. degnees, .and put; it .on, the fire
againg stim it close, but do not let it boil ;
throw.in the celery, and give it a toss up;
- §eagon with salt and nutmeg, and dish it up.

;
To ragoo Caulgﬂowef

- Cut 1t in pieces, and stew it ina nch
brown cullis seasoned with pepper and salt ;
then dish it, and pour the cullis over it.
Bail afew of the sprigs, and lay them :ound
the dish.

o boil or,ﬁ'y Potatoec

P SR 1O S PR ring g

- 3poily peel, and broil them well on+beth
s1des ‘then lay them in a dish, and:pout
beat butter over them : or cut them in ski-
ces as large as a crown-piece; fry them
brown, lay them in a dish, and pour beat
b;ltxqr sack, and sugar, over them '

PSS I Sl

s TomaolcPotatoea

, ,..M;as,h rthem toa pulp, ‘and put them into
3 ;auee-pan with a mutehkin. (pint).of milk
to.tw0 pounds of potatoes ; add alittle pep-
pexr and selt, and stir it well, that it may

N3
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not stick to the pan; then stir in a quarter
of & pound of beat butter, and servée it hot.

crg To scollop Polatoes.. -+

" Beat them fine in a bowl, with some good
cream, butter, a little white pepper, and
salt ; then put it into scollop shapes ; smooth
and score them on the top with a knife;;
lay thin slices of butter over them,:and
brown them in an oven or before a -fire:
Three shapes are sufficient for a dish. .

. To make a Potatoe Collar. s
+, Beat some potatoes with a little mace and
cream, or beat butter; work it up, and
shape it like a collar, leaving out alittle, to
make into round and oval balls; glaze the
whole with the yolk of an egg, and bake
them of a fine crisp brown ; place the col-
lar in the middle, and lay the balls round it.
Make a sauce of half a mutchkin (half a
pint) of red wine, some sugar, the yolks of
two eggs beat up with alittle nutmeg ; stir
it gently on the fire till it is pretty thick,
then pour it about the dish. :
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Sour Crout for a Sea Voyage.

Take some nice hard white cabbage stocks,
-and cut them down very small ; put them
into a tub, and upon every four or five
stocks throw a handful of salt and some
pounded carraway seeds: when the tub is
full, lay on a heavy weight to press them
down ; put a cloth over them, and lay on
the cover. It will be ready for use in a
month, and will keep a whole year ; kept
always close covered, to prevent the air get-
ting in. It eats well stewed with a piece
of nice fat beef. Cauliflower and cabbage
stalks, peeled and cut down, may be put
EATREE ' ’

ot
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PART II

Ve

OF PASTRY.

CHAPTERIL ...

OF PIES, PASTIES, DUMPLINGS, & PATTIES:
Preliminary Observations. .

Tae walls of raised pies must_be well c‘i‘om
sed up, to keep them in shape, and prevent
thelr falling in; they must be fired in.g
quick oven, the gravy put into them aftex
they are about half baked. Puf paste re;
quires a moderate oven. e ar

Standing Crust for Large Pies.

Break two eggs mto two pounds of flour.
Boil half a pound of butter in a mutchkin
(pint) of water, and pour it into the flows,
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keeping back the sediment ; then work it
up to a paste ; and, when it is cold, raise up
the walls in any shape you fancy. If it is
too dry, put in a little more boiling water.

- P Paste.

. 'Take a pound of fine flour, and half a
pound of firm butter ; break the least half
of it among the flour, then wet it with a-
bout half a mutchkin (half a pint) of cold
water, and knead it very smooth. 1f the
paste stick to the table, lift it up, strew a
little flour beneath it, and when it is pro-
perly wrought up roll it out. Divide the
remainder ‘of the butter into four parts;
take one of them, and stick bits;of it over
the paste. Strew some flour over it, anil
give it a clap down with your hand, to keep
the butter from shifting ; then fold up the
paste, -and continue to do so three times
more, when all the butter will he wrought
up; use it as quick a$ possible, because it is
the worse of lymg

- Common Pte, or cold Paste

FYOLE: C
er n mth two pounds’ of ﬂour three
quaﬁers 'of 4 ‘potnd of butter, and ‘wet it
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with cold water ; work it very smooth, and
roll 16 out for the purpose you intend it. -

Paste Cases for Preserves. '~

Take half a pound of flour, two ounces of
beat sugar, and two ounces of fresh butter ;
wet it with cold water or sweet milk ; work
it very smooth, and roll it out equally, but
not too thick : line some petty pans with it;
scollop the edges nicely with a knife, prick
them with a pin to keep them. from blister-
ing, and send them to the oven.

» Pamﬁr Crocants.

Wet lialfa pound of ﬂour with a htﬁe
eold water; knead it smooth, and ro}l #t out
very thin ; cut it with a knife, or paste-cut-
ter, in imitation of birds, flowers, or shrobs}
and fire-them on raised moulds, but- tdkde
care not to let them be discoloumd m tl!e
oven.

i LT ¢

Gum Paste for De:cert Baakeﬂr, Qc -
RIS

Steep two ounces of gum-dragon a mgﬁt‘
m a gill of cold water. Beat and ‘#ift''a
pourd of double-refined stgar ‘thrstghia
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silk sieve; mix the sugar and guwma tege
ther, and work it gently till it is smooth and
-white ; then roll it out very thin, with a
quarter of a pound of fine starch powder;
cut it in imitation of birds, flowers, &ec. and
colour them. This paste may be a ground
for peppermint drops, by adding a quarter
of an ounce of the oil of p'eppermint or it
may be perfum ed with the oil of cianameon,
or the essence of lemon.

- Paste for Thireens or Hmpec.

Break four eggs into half a peck of flour,
- (keeping out two.of the whites) and wet it
with a mutchkin and a half (pint and a
half ) of beiling water in which four ounces
of butter have been dissolved ; work it very
smooth, and rell it out about an inch thick.
Take the dimensions of the top and bottom
ofithe:pie with a piece of paper.; then work
up the paste.again, roll it out.of equal thiok
ness, and cut it to the pattern. Wet the
inside edges of the bottom crust with a
feather dipped in the white of an egg; hold
up the walls of the pie, and fastén them
fimm to the bottom of it.. Fasten also the
joinings at the ends. Line the crust with
tga-paper, and fill it with bran; keep the
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beom high in:the middle, to Sapport.she
.comey, and give it a handseme shape. . dauy
a pince of butter above the. bran, put em the
cover, and pinch it neatly round: te etiges,
but do not wet it. Ornament it handsome-
ly with festoons, figures; or flowers hianging
loosely on the outside. Glaze it over with
;an egg, and set it in a quick owen il it
is-of a fine light-brown, and the crust vaejl
fired.. When it is  cold, loosen::she dhend
from the walls carefully with the: point wafia
knife, and take out the bran and paper.. The
-meat may be either served up in the exust,
.oriin.a tin.shape placed within iti;; which
‘answers better, as it keeps the pasté. dry,
and can: be served up agam wﬁh my other
.,kmdrof meat. . G
St TomalteaBequteakPw. ot
Cut a tender plece of beef in thm steqh
-and flatten and season it with salt'and/mix-
ed spices ; separate the fat pieces fhom¢he
lean, and lay a piece of each together as fix
as they will go:roll them up:as beefolives,
and pack them neatly in a dish, but dd net
press them down: put-in half a isatelilan
(half a pint) of gravy thickened withialittle
butter and flour, some -cut pickles;amiia



CHAR 1. PIES; BAI B} Be. *EEy
qufuioﬁ vihagur ; .then lay m‘m
wover, ‘seolloped - round: the edges» with- a
yunmer, and- omament?twith leaves cut: out
oﬁthe I‘Bﬁe. S OIS BT L

R AT SR . . S

V eal Oliee Poe, with Fma.mat

Cul: some small steaks out of the th:ck
‘part .of a leg of veal, and flatten them.
iRub them:ever with the yolk of an egg,
-and seasony them - -with white - pepper, nut-
aneg, salt, and ‘the grate of a lemon. For
Joree-meat, mince half a pound of veal, ‘the
same of suet, two anchovies boned, a few
_bread-crumbs, and some parsley ; beat them
well in a mortar, and season and work them
up with the yolks of two eggs.. Roll up a
piece of the force-meat, and put it into the
heart of each olive; then roll the olives
neatly up, and place. them handsomely in
.&ipie shape. Make up the rest of the force-
.meat into round and- oval balls, :and - lay
-them.also. into the pie, with two pickled
eucuncbers cut in round and long slices, half
a.ddzen of French beans, and the yolks of
ssix hatd-boiled: eggs, with the whites min-
roed small and.: strewed over them. Draw
.a'strong gravy from the bones and skins of
«thamneat, and season it with an onion, salt,

o
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and parsley ; then srain-it, and. put. in a
glass of white wine and the quce of half a
Jemon. = If it is ta be baked in 3 plate, put
the gravy in before you lay on. the cever;
but if in a crust, do not put the gravy in
till it §s almost fired. : .

AMattonhe

. Separate the back ribs, and season them
as in the above receipt ; then put them in
a djsh, with a little gravy, an onion or two,
and finjsh it off as before,

V. | Calf s-head Pie.

- Scald the head clean, and put it in gs
much water as will cover it, with a knuckle
of veal, two onions, a bunch .of winter. sa-
yory, and the paring of - a 1emon. - Boil i
‘half an hour; then take out the head, and,
when it is cold, ent the ears in round slices,
and the rest of it in.square. pieces, keeping
the tongue whole : when the stock is redu-
¢ed to about three- half mutchkins (three
half pints,) strain it, thicken it with but,
ter and flour, and season it with nutmeg,
Cayenne pepper, salt, a spoonful of ketehup,
2 glass of white wine, and the squeeze of:a
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lemon ;" then put in the meat and totigue,
and give them a boil. ' Cover the side of &
dish with puff paste; then tike out the
meat, unid put it into the bottom of the pie,
]aymg the tongue on the top, with the yotks
of six hard:boiled eggs round it. A few
sweetbreads parboiled, and cut pickles, may
be added; cover the pie with puff paste,
and ornament it according to fancy. It will
take an hour ahd a half to bake.

A Calf’s_fovt Pz'e. N

Having boiled the feet tender, mince the
meat with §ome beef suet-and apples, and
season it with beat cinnamon and nutmeég ;
thert mix the whole with some currants, a
Kttle sugai, and a glass or-two of white
wine. Cover a dish with a good puff paste
nicely carved out.- When the paste is fired;
thé meat will be sufﬁcléhtly baked

A Bnde’sPie

- Boil two ca]f ’s feet, take the m‘ea"t from
the bones, and chop it very small;. take a
pound of beéf suet and a pound of apples -
shred 'sniall ;:clean tind pick a'pound of cur-
raits; stone and-ehop a quarter of a pound

o2
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of raigins, a quarter of an ourice -of “¢inna-
mon, the same of mace atid -nutmeg, twod
ounces of candied citrow, the same of lemén2
peel cut thin, a glass of brandy and cham-
paigne: cover a round loose-bottomed pan
with puff’ paste and put the meat into°it';
roll out the lid, and ornament it with paste
leaves, flowers, figures, and-aring. 1.+ .-

A Veal Florentine and Lamb Pie.

+ Cut the meat in pieces; (ifiit is a rib-piéce,
divide the ribs and flatten them with a
chopping knife) ; season with ‘salt.and spis
ges; put a piece of butter.in the bottom of
the dish, and put in a layer of steaks, with
a layer of currants and raisins above thents;
xepeating these layers alternately untilthe
dish is full ; then pour in a little veal gravy.
If the meat is not very fat, lay some mere
butter on the top, and cover it with puff
paste. As some do not like sweet seasom-
ing in meat pies, a few oysters and the
yolks of hard-boiled eggs may be put.im
place of it. '

" A Curd Florentine. -

~.. 'Make two pounds of hard curd and hreak
it with a spoon, 3 pound of sweet almonis,

!
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apd six ounees of sweet butter beat, half a
ponnd .of currants, and some boiled spinage
cut small 3 mix all well together, and sweet-
ep.it:properly ;. then make a thin puff paste,
and cover.a dish with it ; .put the meat in
itj-andcross it ever with. paste straws; set
ib.in al slow oven ; and, when' the paste. is
enough baked, the florentine will be ready.

Hare, or Moor-fow! Pie.

- Cut a hare in pieces, and season it with
salt and spices, put a good piece of butter in
the: bottom of a dish, and lay in the meat
with slices of butter above it; cover the
dish with puff paste, and fire it in an oven.
Warm alittle gravy and claret, and thicken
it ‘with the yolk of an egg; pour it inat
the top of the pie when it comes from the
oven,and give it a shake.—These pies should
always be eat hot. A moor-fowl pie is made
thesame way, only the fowls must be kept
whole, a bit of butter put into each, and b¢
well seasoned both ms1de and out.

4 Yo orkcksre Christmas Pie.
ii-Having made a large standing crust, bone

stmrkey, a goose, a hen, a partridge, and a
03
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pigeon. Season them with hailf an onnoce of
mace, the same’ quantity of nutmeg, a quar
ter of an onn¢e of clowes, half an ounce of
black pepper, all beat fine, and. two large
spoonfuls-of salt, mixed all. Wwell together.
Roll up the fowls, the one within the'vther;
with the turkey outermost, so -ais to ldok
like a whole turkey, and place it in the mids
dle of the crust. Have a hare ready cased,
and wiped clean; disjoint and. cut it in
pieces ; season, and lay it close to one side
of the crust; put woodcocks, mdor-game,
mnd any other wild fowl you can:get, on the
opposite side, wel' seiwsoned; and: packed
clese together. . Put four pounds of butter
into the:pie; then lay on the lid.: The-crust
must be very thick,:and it will' take four
hours at least, in a hot oVen, to bake it pro-a
perly. St
Make a standmg crust large enough to
hold a géose ; boil a pickled dried tongie
tender, peel it, and cut off the root. Bone
a goose and a large hen ; season them with
half a quarter of an ounce of mace beat fine,
an_ounce of white pepper, the grate of a le-
mon, and three tea-spoonfuls of salt, mixed
together. Divide the tongue lengtliways
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in: three parts, puttwo of thein in the goeseé,
and the ether in the fowl; thenputit with-
in the goose, and sew it.neatly up,:and lay
on: the top crust. . ‘This pie nay. be ‘eaten
either hot or cold ; it myakes a .pretfy side
dish for supper, by:slicing :t)deha'ossmm
and will keep a long time. . - .

To make a Giblet Pie with a Pudding.

: . Beald and dean the giblets well ;- divide
the wings.in four parts; pu}l the heck-bone
out. of ‘the skin, and chop it in four piecess
ouf the gizzards in pieces, and season the
whole with -salt dnd spices; tlien take the
bldod of. the gbose, and: strain it through a
giene; boil a few groats.in. sweet mitk
baince some 'suet smally mix the’groats amd
suet with the blood ; season it with salt amd
spices, and -an onion cut small : fill the skin
of the neck with this stuffing, sew it up at
both ends, and turn it round; lay the pad-
ding in the middle of the dish, with the’
giblets about it; pour in a little gravy;
cover it with puff paste, and bake it.

Anather Giblet Pie.

i-iAfter the giblets are cleaned, ‘boil them
tendiér; cuti 'the ‘neck:.in three ‘pieces, and



k04 PIES, PASTIES, &ei PADY.IL

the wings.in four::.line .a«pan; with passe;
and-put. seme beef : steaks in . the bottom: of
it5 then! lay. in -the. giblets  with: half :a
mutehkin (halfapint) of the vgvany--they
were -boiled . .in.; season: with pepper salg;
and a sliced onion ; cover the ple w:tb puﬂ'
paste, and bake it. : B

TbmalcaaKmel.Pie. RN

Secald- some kernels in boiling water;
make veal force-meat balls, and ‘fry them:}
season them with white pepper and mace,
the grate'of a lemon, and some salt; lap
some fresh butter in the bottom of .a dishs
then put:in .the kernels and -balls, witha
little gravy ;. cover the pie with puff’ paste,
and bake it; warm a little veal gravy, and
season it with white wine, the squeeze of &
lemon, and the grate of a nutmeg ; thieken
it: with the yolks of. eggs, and pour it into
the pie when it comes.out of the oven, giv-
ing it a shake, to mix it.

Hen Pie with Force-meat.
The fowl being drawn and singed, cut

it down the buck, and hone it. - Bone:® also
a chicken, and flatten both ‘with: a rollimg.
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pin; rub’themy over with the yolk of an
égg; season with salt, white pepper, nutimeg;,
mace, and the grate of a lemhon. - Lard the
hen with thin slices of boiled bacon bham;
put the chicken within it, with a thin slice
of the ham above it. - For force-meat take
grated bread, the livers mirced, shred pars-
ley, pepper, and salt; mix these together,
and work it up with a pieee of butter and
the yolk of an egg ; put a little of it into the.
belly of the chicken, and séw up the len.
Rub it all‘over with a piece of butter, and,
lay it-in a baking dish. Make the rest of
the force-meat into balls, and lay them
vound the fowl, with half a dozen of yolks
of eggs boiled hard. Break the bones, and
draw a gravy from them and the necksand
gizzavds. - Put a little of it into the pie;
eover-it with puff paste, and ornament -it
with:birds and flewers: when it comes out
of . the oven, strain the rest of the gravy,
apd, thicken it -with the yolks of two. eggs,
adding a glass of white wine ; paur this in.
to the pie, and give it a shake.

Another Hen Pte

| Skih.aflarge cold roasted fowl, and eut
down. the breast, and all the nice pieces of
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its in thin hdhdsome slices. ‘Break the
bones, and put them on with the skin, awd
a piece of veal, in'a cHopin'(quatt) of water,
an onion, two shallots, and ' the paring of &
lemon: 'Raise the walls of ‘the pie in pro-
portioh to the size of the fowl, and obsérve
the difections given for making paste fo¥
tureens (see page 155). When the steck
is strong, and reduced to a mutchkin, (pint;y
strdin’ and thickeh it with a tittle butter
and flout : ‘put it on the fire ih  ¢lean pary,
dnd stir it close till' it comes. a-boil ; thert
take it. off, seum, and season it with' 4: ies
tle mace, ‘white pepper; and salt; cast the
yolks of two: eggs; and having rixed it
with little of the boiling sauce ‘and &
gill of ‘cream, stir it amongst the Sauce s
then put in‘tHe meat, and shake the pan
for 'some time over the fire, but do''not
let-it boil. When the sauce is the thiek
ness of a cream, take the *head off the ‘pié
atid pour it into-ity eover the pie agait;
and ‘send it hot to table. If it is a pight
paste crust, put it itito ‘a pan with a loose’
bottom, to turn out.

MaccaroﬁiPie. e
" 8kin a cold roasted hen, and pick''out-the
best piece of the -meat: break the bones,
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and boil them along with the skin, an on-
jon, shallot, and the paring of a leton, in a
mutchkin and a half (a:pint-and a half) of
wiater. . Take a pound of flour, the yelks of
two. eggs, and a quarter of -a paund of but-
ter: mix and work it up into a paste with
marm water ; knead it till it is very smooth,
and rell it out; cut part of it into straws,
‘gind roll them round in your hands to imi-
tate pipeamaccaroni: butter a shape, and
cross-bar the fop and sides of it with the
straws. Ling the shape with the rest of
the paste. Strain the stock, and season it
with a little white pepper, Cayenne, nut-
meg, and salt; then put into it .a quartér of
a pound of pipe-maccaroni, set it on the fire,
and stir it close till the maccaroni is soft,
and the gravy a goed deal reduced ; grate
six ounces of Parmasan, or good Gloucester
cheese, and put some of it into: the ‘shape,
with a lair of maecaroni, with pieces of but-
ter 'abave it, and then a lair of the meat, re-
peating theseé lairs till ‘the shape is full.—
Wet the edges of the pie, put on the hit.
tpm paste, and join it very close, to keep in
the gravy : bake it in a quick oven, turn'it
out an a plate, and gamnsh the nm w,lth
grqt.ed chpese : ‘
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Chw/teﬂ Pie with a.(ifxdl% ai o
Truss and season the -chidkems. the:satie
way as pigeons : put a piece of butter with-
in each, and also in the battom of the dish .
pack them neatly in it : lay pieces of butter
above them, with hard yolks: of eggm tand
cover the dish with puff paste. . Wihrenait
.comes out of the oven, have s, candle:made
thus :—Beat the yolks of .two eggs, and
-wix in a gill of white wine, the same quan-
ity of .cream, some sugar, and a scrape .of
nutmeg ; make it very smooth ; poun it in
.at the top of the pie, and give it a shake
If the chickens are very large, they maybe

eut in quarters. .

Ano.tlm",y with Savoury Seasonings.

. Truss four chickens as for bailing, senson
‘them with white pepper and salt, and- laxd
them with thin slices of bacon. - Parheil
the livers, and beat them fine in a mortar,
with some crumbs of bread, a little. pan'dey,
and the )olks of two hard eggs ; mix it up
with a piece of butter, some pepper aupd
salt, and the grate of a lemon ; rol] it up.jn-
to balls, and place the whole in a pie-shipe,
with the yolks of some hard-boiled eggs.—



CHAR L BEES, PARTIES, <. 1169
Cover up the pie; and, when it comes out

of the oven, put’some good veal gravy in it,
_Mﬂﬁed ﬁthamery%olk -of an egg

~yt i

Cefyuss the plgeons, and- parhoxl the 'giz-
’hl‘(h’ livers, and pmxoas, in a mutchkin
: ’(pmt)fof water, with 'an onion : mince a shce
.gf boiled bacon ham very fine, with the
Jivers-and a-féw crumbs of bread and pars-
‘Jey* mix iiv’ ¢he yolk of an egg, and season
ith'thixed spices and salt. Stuff part of
‘this mikture into the body of* the pigeons;
rolt-up the rest into small balls, and cover

their breasts with thin slices of bacon ; then
T
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strain the saube, : thiteken bk it with wriitthe
butter end flouy; -and‘ pat*§t:intothe! pre
with six yolks of eggs boiled ha.rd Cover
and ornament it as before.: - .« <7

. Thaicked-roof Pie. . ., ..,

+ Season three or four pigeons properiy
and put a piece of butter in eachs:thenpub
the inside of a deep round shape with bk
tﬁer,‘antl-spread over it two oumees ‘of: ver:
maicelli. - Line the shape with a thick: puff
ipaste, and place the pigeons in it with their
breasts. downwards. - Cover the pie;--and
bake. it in 2. moderate oven. "When. fivhe
turn it.out on a dish ; raise the vermieelli
aap with a pin, and make it appear hlnem
thitched roof wry tand
vJ - ’.‘ " Common Mmce-pze ' '“ {2
<y Paaboil three pounds of tender M and,
gwhen it is cold, mince. it with a:pounddef
sunet.. Take of minced:raisins and claaned
enrrants oue pound each, mix the whale ter
-gether, and season it with the - gvati: ofis
‘Jemen, half an_ounce of beat white peRpen
_a.grated-nusmeg, and two .texspoenfiils;ef
salt. - Pyt the whole into a bowl, angk aneist
‘en-it.with a mutchkin (pint), of ; the
of the meat, and 3 gill of white wanes ' Dhis
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piszanay be-baked either in.a. plate eowered
sighoa ;pufl paste; or m a standmg crust..

ovay  bras Lo s ‘.

- Superfine Clcmtmaa Mmoc-pmr

. After a large bullock’s tortgue has - lain
hours in salt, take it up, wash
dtalennj and: :give it a boil three quarters of
awdiodb yilet it stand till it is cold, then eut
itodown, and mince it: take three pounds
Bfitjeef suet, three pounds of stoned raisins,
the/ same’ of cleaned eurrants, a'dezen of
pared:apples, and mince them:separately’;
Sakoe also half a pound of orange-peel, snd
vite pound of abnonds cut small; an ounee
ofoclrinaman, and - half an ounee .of cloves
beat ; two nutmegs grated, the grate of two
large lemons, the juiee of three, and a bottle
of white wine : mix the whole well together,
g press it down into a can, the mmth of
whichi-vaust be tied up with paper,
butithe isin  'When ‘you have oceasionto
-#desit; line some patty cans with puff-paste,
and fillithem with the meat, nicking the
Arppericnist with a koife. If the meat is
imtended to be kept:long, leave out the. ap-
e Endisuet, ds they are apt to spoil,.and
Pt thewy irt fresh when there is occasnm to
A themieaty > .. i o o
P2
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An Egg Pie. ... .
Boil a dozen of eggs hard, and chop them
very small ; take a pound:of eleaned cur-
rants, a gill of sweet cream, half a pound of
fresh butter, a little white wine, -and: tose
water ; season it with beat einnameon, sugst;
and the grate of a lemen.  Mix the-whuole
well together and bake it. Cobs ot
v . s RS R
Salt Fish Ptc
X ol l X
Steep two pounds of tusl: fish all mghu
and stew it gently next day on a slow firé
for two hours ;- then take it off, and put ¥
in cold water to cool ; lay it on & table, and
ocut a-square piece out of it; skin anil bohwe
the r¢mainder, and beat it fine in a mortar
with half ¢ pound of sweet butter and the
yolks of six hard.boiled eggs ; take the
crur®d of a penny loaf, pour beiling' hot
aream and milk upon it, of emch half'w’
mutchkin (Lalf a pint), and cover it up : mik'
this among the beat fish, and season it with
grate of nutmeg, a little beat white peppety
and three tea.spoonfuls of made rhustard ¢
then make a good crust, and lay the ‘ingéu
dientsin it ; plaeing the square piece in the'
middle, with the yolks of four hard.boiled;
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eggs around it; cover the pie, and bake it
an hour and a half.
air gonn boe B o

559 »Parton,mr Crab .Pte
W ooy ted

ool twopartons: for half an hour 3. when
th!g.mxe‘ndd break the large claws and pick
otrtithe meat, also the meat of the hody, and
the red roe; beat it in a mortar with four
ounces of sweet butter, a few bread crumbs,
a quarter of an hundred of stewed oysters,
with some of the liquor, and a glass of white
wine; then wash the back-shell clean, and
Pt a paste vandike round the edges of it :
filliit, with the meat, strew bread crumbs
over it,. and .stick pieces of butter.on the
' tap ‘Bake it half an hour in a quick. oven

}.

Eel, Bke, and Trout Pzea Y

q'l‘akeaﬂ' the heads and fing; and cu!t the
fishin pieces about two inches.long ; season
them-with salt and spiees; lay them in.a
dish with a little butter and white wine, the
Jjuice of a lemon, and half a mutchkin (half
a pint).of. water ; then cover a shape with
puff paste, and bake it. Pike and frout pies
npqplre a .good d.ea.l more butter than.an eel

pie:; R R TS
P3
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Pare, core, and cyt down a dozen and a
half of apples ; stew them till they are sof't ;
sweeten and season them with three:quaitters
of a pound of‘fine beat sugar, the grabe and
juice of-a lemen, two ounces-of orange«peel
cut, a little beat cinnamon, ‘and . " giass of
wine. ‘Cover a plate with puff paste;put
in ‘the ingredients, and cross-bar ‘the -qie

Wiﬂl‘ pnste straws. C e 0t

S ;s
T Chemwt P:e s
S oty [ :;-»’lli

:'Seald 'some 'chesnuts, and take off’ithe
‘skins; blanch some almonds; pare, care,
‘and quarter some apples; put some fresh
Putter in the bottom of a dish ; then-put
Giy 'a' layer of chesnuts, thén a layer mof
<apples, and a layer of almonds, by tarns,til
“the whole is exhausted, strewing sugarpeat
citron, and orange-peel upon -each: layeb;
then put some pieces of butter on the top,
and cover the pie with puff paste.
: S I
Goosebersy Pie.. - 5.
) ’ I SV PRI T 54 1
" Line'a bakmg-d:sh fw1th' paste, and:pat
into it some clean - picked berriep,owith
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plenty of sugar and a little water. Cover
it with puﬁ' paste. b

P 01 VARSI ' b, ae 0 g

oy I’em,ggp. Pa';ty S }m:l,, d

& Bane;a,ptweof vemison, and saaonqt. with
inixedsnpives and salt ;5 pour over. it two
mdﬁﬂed: wine and alghss of. me,
‘tmtacmpesfat pieces of mutton, and put them
inpmongst it ; let-the whole lie. a night .in
sepsomings: then take out the meat; ent it
into handsome pieces; lay the mutton aboye
the lean pieces of the venison, and put them
into a plate with a little of the liquor.
Break the bones of the venison, and draw a
-gvavy from them. Put a rich paste on.-the
- border of a plate, cover it up, and send it to
rthe:oven. It takes a long time to bake. If
fit:is:to be baked in a pam, lay a puff paste
tin ‘¢he. bettom of it; and when it comes
+ fvqex dhe oven, put in some of the gravy,
:and-gjme it a shake. Ornament. it with paste
; dogsi and deers. .

P
: Moclc Venison Pasty.

- Bone a fore-leg of mutton, and let it soak
in claret or port, mixed with a little vine-
gar, for twenty-four hours ; then take it out,

sseason: and:.erder it the same way a8 the

“&er‘p‘styy O N T TR SR A YA Lo e
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Blanch six ounces of sweet almonds;

pare half a dozett of largze apples, and cut
beth very small; cut also aquarter;of a
pound of orange-peel; and three quartersof’
a peund of marrow, in small pieces; Ifyes,
bave not emough. of marrow, fﬁkﬁ;rm;
beef-suet shred very fine; mix all well tos.
gether, with the yolks of four lmxd-boiled:
eggs and a gill of white wine; season with!
beat :sugpr and cinnamon; cover the pie.
with a puff paste nicely carved, and hake:t
ina moderate oven.

Bfoted .D'”m e

Butter a deep puddmg-pan, and lmeat*
with puﬂ‘ paste ; take some tender steaks,
and season them with white pepper and
salt. Strew some mixed spnces on thehat-
tom of the paste, and put in a layer-of . the:
steaks; strew also some minced suet and;
cut pickles over them, doing so till the: pai
i nearly full ; then draw the pasteioverithe/
meouth of it, tie it up in a cloth,end when;
it is ready take it out. This will take tw:m
hours apd a half to boil. Dumplings and:
Puddings must always be put into- beiling
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- Muake a good puff 'paste; and relbie but
about half aninch-thick; ‘paré end ‘eus
down some apples verysmall ; betteraivketiy
and«puat it into .a bowl; lay in-the pabtery
put:-in the apples, and ‘strew . sugar  oves
them ; then ‘wrap the paste about thom, ais
tie it tn the eloth. ¥ large; it: will>tuke
three. Biqurs boiling.  Dumplings-mayobe
made of any kind of fruit the same way.

Saoom-y Faam yﬁbwlaor Vel L

i,‘.’ TV PR S iatedol

Mﬂne’whitestpan of -a: eold ydamtedd
or Hoiled fowl, or a piece of vealyand; it
itifine with a quarter of a pound 6fvstiet §
beat it in a mortar with a bonedarithobyg
a'shallot, and a little parsley; draw dnfde
gravy from the remainder of the: ety
strain and thicken it with a littde::Burteay
and flour, and a gill of cold cream ;- put it
into a sbew-pan, and stir it constantly till it
beil five or six minutes; then: patiim‘the
ndince-meat, with a litte white peppey
Cayenne, andsalt ; and when it is Sherciyghs
Iy heated, fill it into small patties insfadl

rich puff paste, wwh teps neatty; w
and glazed.. S coqoend wa it bas
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Rablst and: Fare. Patties.
1:Takdia-mise:piece of cold roasted - bt of
¥ahbityand minee i§ -very. fine with halfa
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e T P T
T :CHAPTEB‘II. : AN

OF PUDDINGS, RANCAKES, AND CUSTARDS,
Observations in making Puddings.

W uen a pudding is to be bailed, take eate
that the cloth it is to be put into is very
clean, and that it be dipped in boiling water,
dredgéd with flour, and shaked well before
the pudding is put:intoit. If a bread.pud-
ding, it must be tied loese ; if a batter one,
it must be taed.tight. If it is to be boiled
in a shape, or bason, it must be buftered
well before it is put in; when ready, it must
be taken ont carefully, and allowed to stand
a few minutes befove thie tie is unlobsed.
All puddings must be boiled in plenty
of water, turned frequently, kept close co-
vered, and never allowed to go off the boil.
If the pudding is to be baked, the dish or
pan must be also buttered before: it is put
in. Bread and custard .puddings require
time, and a moderate oven, to raise:thens;
on the contrary, batter and rice puddings
require a quick aven. - Butteritobe used in
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fine puddings must not be oiled, but cast to a
cream ; because when oiled, it makes them
eat heavy, and is apt to swim on the top.
Ornament all fhe:puddinggewith a cut puﬁ'
paste border and ﬂowers

Bia s L * LR A

b
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Aﬂvkhddmgomm

' Take some minced:apples, :grated bread,
_ suet, cleaned .currants, and sifited sugat g
season with cinnamon and mutmeg, : and:
moisten them with a little white wine 3 mix;
the ingredients well ; put them in: skims .of
an equal length, not too long ; tie them at
the ends, and boil them."

Rice Puddmgs in skins. = . ..

Wash the rice clean in two or thrde wa-
ters, and put it in a pan with a- little ‘milk:
to burst ; keep stirring it -while on: the- fixb;:
for fear of burning ; when it has sucked up-
al] the milk, take it off, and let it cool ; then.
mix in some suet and currants ; season with-
nutmeg, cinnamon, sugar, and leman geate;:
and fill it into the skins. Do not cut the
suet too small, because it boils away, and
makes them eat dry. RN |

| Almond Puddings in slrms “ ::i

Beat half a pound of sweet almonds withy
brandy, half a pound of sugar biseuis; andigo
pound of beef suet; then mix:and -sénsem;
with cinnamon, nutmeg, sugar;  avdhan

grate of a lemon ; fill the skms wyithuiig, ke
boil them. . P hen atoly b

sk
. .‘J. Joske
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M. ! ‘:CM*.PM ' g;

1Cast tenveggs well' (keeping out six
whites) with: some sugar; mix in a mutcir
Kies(ping): of sweet cream : season with beat
cinnamen and the grate of a lemon, and
hmlamtaquarterofan hour. ‘

Plum Pudding.

BUASN
Stone and shred a pound of raisins ; pick
and' clean a pound of currants; mince a
pound of suet; beat eight eggs with four-
table-spoonfuls of flour till they are smooth ;'
season with cinnamon and nutmeg, a gill
of brandy, and a gill of cream, adding two
spoonfuls of grated bread ; mix all well to-
geﬂm- .and:boil it in a cloth- three hours.
92 .
Cboie B“kd Rice P'ldd”lg‘
" Take a quarter of a pound of riee, and
put it on the fire, with a mutchkin (pint) of
cold milk, and four ounces of fresh butter :
sty it ¢ill ‘it is as thick as pottage: cast six
eggs with four ounces of sifted sugar; mix
it 'well with the rice and milk ; season with
cimnamon, nutmeg, the grate of a lemon,
and a glass of brandy : tie it up in a butter-
ed cloth, and boil it an hour.
Q2



184 PUDDINGS, &c. PART il.

Pease Pudding to eat with Bacon.

Take a pound of split pease, and tie them
loosely in a cloth, that they may have room
to swell : let them boit an hour: then take
them up; mix in a good piece of butter
among them, tie them up tight in another
cloth, and let them boil about an hour long-
er ; then take out the pudding, divide it in
two, and serve it up with the meat in the
thiddle.

Balked whole Rice Pudding. -
Wash a quarter of a pound of rice,” and

boil it in a chopin (quart) of sweet milk till
the milk is' almost soaked up, stirring it
constantly, to keep it from burning ; mix
in six ounces of fresh butter, and: then let
it cool. Cast six eggs, with half a mutch-
kin' (half a pint) of cream, and mix all toge-
ther; season with cinnamon, nutmeg, su--
gar, and a glass of brandy ; stone and cleam
half a‘pound of currants and raisins, and stir
thiem in it; put it in a dish, and bake it.

Layer Puddmg

Cast six eggs very thick and. llght, with
four ounces of beat sugar ; mix in a mutch-

{
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kin (pint) of cold milk, a glass of brandy,
the grate of alemon, and a quarter of an
ounce of beat ginger. Cut a penny loaf
in thin slices the broad way, pare off the
erust, and lay them in the above to soak;
mince half a pound of beef-suet very fine,
stone half 2 pound of raisins, clean half a
pound of currants, and mix them together ;
then butter a pudding-pan, lay some paste
straws across the bottom, and wave others
up and down the sides; cover it all over
with a thin cold paste, made thus :—Mix a
pound of flour and a quarter of a pound of
butter together (keeping out a little of the
flour); wet it with cold water, and knead
it till smooth; pare the paste round the
edges of the pan, then put in a lair of the
-soaked bread ; pour in some of the cast eggs,
then a lair of suet and fruit, and continue
to do so till the pan is full ; then pour what
temains of the eggs over all: roll out the
-paste parings, and cover the pan with them,
taking care to join the edges of the paste,
to prevent it from separating. It will take
an hour and a half in a quick oven; when
it comes out, turn it over into a plate. This
pudding may be put into a dish with a
»paste border only

-

Q3
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' Marrow Pudding. " -

Grate the crnmb of a-penny loaf; put it
into a bason, and pour a mutchkin and s
- half (pint and a half) of cream, boiling hot,
upon it : beat six eggs, and cut hailf a pound.
of marrow in pieces, not too small ;: stone.
and clean some raisins and currants: then
mix all together in a dish, and sweeten and:
season with cinnamon and nutmeg. . If you
have not marrow, beef-suet minced very
fine will do.

Tansy Pudding.

Cut some thin slices of fine bread md
pnt it in a bason ; pour some boiling cream
upon it, and cover it up ; beat up ten eggs,
keeping out four of the whites: mix- them
with the bread and sweeten it: beat .some:
tansy, and squeeze out the juice through.a
clean cloth: put the tansy into the pudding
with some of the juice, to make it of a fine
green, adding a glass of brandy, a scrape of
nutmeg, and four ounces of fresh butters;
then put the whole into a pan, and give it
a heat on the fire till it is pretty thick;
then take it out, put it into a pudding-pan,
and fire it. Before it goes to table, -stvess.
some beat suger on the top of it. ot
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Biscuits, for fine Puddings, &c¢.

. Cast a:dozen:of -eggs (keeping . out. four
of the whites) with a pound of sifted sugar ;.
when it is thick and light, mix in a pouad
of flour; and season it with ginger and le.
mon grate ; then drop the biscuits on paper,
glaze them with sifted sugar, and fire them
well. . Hang them up in paper bags to
dry, and they will keep for six monthas.

O}ange and Lemon Puddings.

Take the yolks of a dozen of eggs; beat
and sift half a pound of sugar; putitin by
degrees, and cast it with the eggs till it.is
thick and white. Season with marmalade,
or the conserve of oranges. Beat two oun-
ces of the above biscuit, and mix all well
together, casting it constantly before it goes
into the oven, to make it light; cast five.
ounces of fresh butter ; then mix all well to-
gether, and bake it.—If a lemon pudding,
keep out the marmalade, and put lemon
grate in place of it.

Another. .

Grate four oranges or lemons; ‘cut and
squeeze them ; take out the pulp, and boil
the skins very tender. When the skins are
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cold, beat them in a mortar, with four.ounces
of sweet butter and the grate, till they are
perfectly fine and smooth ; cast six yotksend
two whites of eggs, till they are very light
and thick, with six ounces of sugar and a
hard biscuit beat and sifted : mix all to-
gether, with a gill of thick cream. Put the
whole in a dish with a puff paste berder
round the edges, and ornament it with paste
flowers, &c. Glaze with a little of -the
eggs and sugar, and bake it half an hour. .

Citron Pudding. ,

Shred half a pound of citron small, and
beat it in a mortar with six ounces of sifted
sugar, to keep it from clogging; then cast the
yolks of eight eggs thick and light, and mix
them into it by degrees, with half a muteh-
kin (half a pint) of cream ; beat and sift
two hard biscuits, and mix shem in also.
Put in -as much of the juice of spinage as
will give the pudding a fine green colour ;
and, just before it goes to the oven, stir into
it a glass of brandy and four ounces of sweet
butter cast to a cream.

Green Gooseberry Pudding . .,

Put on a pint of gooseberries with.a pieee
of sweet butter, and a very little water;
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let them boil to a mash, and then press them
through a sieve with the back of a spoon ¢
beat eight eggs (keeping: out four of thé
whites) with half a pound of segar beat
and sifted ; take the fine pulp that comes
through the sieve, and beat it up with the
eggs and sugar: mix in some orange-peel
eut small, or a spoonful of marmalade, and
two ounees of sugar biscuit beat and sifted.
Just before it goes to the oven, stir in four
ounces of cast butter, and half a mutchkin
(half a pint) of thiek cream. Cross-bur the
pudding with paste straws. L

An Apple Pudding.

" Roast a dozen of middle-sized apples;
skin‘them, and scrape out the pulp; cast
eight eggs (keeping out half of the whites)
with six ounces of beat sugar, till they are
very thick and light; then mix in two
ounces of sugar biscuit, beat and sifted, four
ounces of cast butter, a gill of cream, and
the pulp of the apples. Bake it nicely.

An Aimond Pudding.
Blanch half & pound of sweet almonds;

and a few bitter ones ; beat them to a paste
with some brandy ; beat also the yolks of
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gight eggs,(keeping ont.four of the whites)
with six. ounces of sifted sugar,..angd: cast.
them till they are light and white; then
mix all together, with an ounce of beat bis:
cuit, and four ounces of cast butter; season
with brandy, or the grate -of orsbge or
lemon. : i
A Sago and Millet Pudding. ,"j,',',',‘
. Put on four ounces of sago with a chopini
(quart). of water, a stick of cianamomn: and.
the rind of a lemon; let it boil :&ll. itode
pretty thick : then put in halfa mutehkin.
(half a pint) of white wine, and some sugar;-
beat six eggs well, (keeping out half of the .
whites) and mix all together with.some cast-
butter. A millet pudding is done the saine
way ; only it is boiled in milk, with the ad-
dition of two or three eggs, and a glass of
brandy in place of wine, and must be pretsy
cold before the eggs and butter are mixed ing:

RN @il
B

- | Haety Puddmg

Lay some bread and milk in a small
bason, with a pleee of butter and a handfil
of currants ; put in four cast eggrs, and: ses.
son with cinnamion, nutmeg, and sugan: :Set:.
it on the fire, and stir. it till it thicken,. buts.
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4% not’let it 'boil; therr butter 4 bason, and
pet'the:pudding i it; bake ‘till it"fasteh;
tMeh wrh rt out: mto an asset and serve
wup! e :

0 .' A Carrot Puddmg with Sauce

Boil and scrape half a pound of carrots;
when cold, beat them in a mortar with six
ounces of sweet butter; cast eight eggs
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e A Bfﬁad Pwﬂg {0 urqf!
et 1
Take the nrumh of a &wo-penny,laaﬁ and
,put it into a jug with four ounces of butter
or suet. Boil a chopin (quast) of milk, peur
it hot into the jug, and cover it.clgse; then
cast six eggs with four ounces. of sugar, and
mix them with the other ingredients; cast
the whole well with .a knife, and mix in
four ounces of cleaned currants and a ‘glass
of brandy. Bake itin a dlsh Wlth a pa.ge
border. .
A Ve emzcellz Puddmg :rf
Boil four eunces.of vermieglli in a, _muteh-
kin (pint) ofmew milk, and a quaxter ,of 4
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pound-of batter, tilf it is soft. When the
milk is reduced, stir in half a mutehkin
(¢half a pint) of thick cream, and after it has
simmered a few minutes take it off. Cast
six eggs (keeping out two of the whites)
with four ounces of sifted sugar, and, when
it is light -and - thick, ‘mix the whole to-
gether ; season with orange or lemon grate,
a'glass of brandy, and two ounces of orange-
peel cut small. Bake, and glaze it ‘with a
cast egg. - "

BW Pancakes.

Beat three eggs with four spoonfuls of
flour; then stir in a mutchkin (pint) of
milk, and half a tea. spoonful of salt; sweet-
en and season with sugar, ginger, and cin-
namon ; fry them nicely in butter quarter,
and serve them up hot

Fine Pancakea
To every two eggs take a spoonful of
flour ; beat it up till it is very smooth,
- and sweeten it; put in beat cinnamon, a
little salt, and a glass of brandy ; for every
six eggs, mix in a mutchkin (pint) of sweet
cream ; oil six ounces of fresh butter, and
mix it in the batter; melt a piece of butter
R



194 PUDDINGE s RART AL
ip - fryingpan,. and pour-ipkait 2 tedicwps
ful and,a half of the batter at a times. uwm
the pan round, to make it af an equal thicle-
ness. When it is fired on onme side, hold
the other before the fire, . far: these: light
cakes will not turn. .- Double - the . egke i
the pan; then fold it again ; lift it.with &
knife, and lay.it on a. warm plate before the
fire, to keep hot: do the same with the ¥e:
mainder of the batter, always taking care
to butter the pan for each cake, and to stir,
about the batter before it is put in the pan,
that it may be properly mixed.

A Pudding of same .Batter

Havmg buttered a puddmg-pan, poar n
the batter, and fire it in an oven ; it will nise.
very light. When the butter is sueked up,
and the pudding begms to turn brown, it
is enough. :

. Rice Pancakes. AP

‘Take three ounces of the flour of rice,and
put it on the fire, with a chopip. (quarty of
sweet milk, and a quarter of a pound ‘of
butter ; stir it close till it -is thick .qpd
smooth ; $hen take it off, and, when it .is
almost cold, stir i three table-spoonfuda. of

.4
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fime fiour; 'sweetén and season it with mut-
meg and a very little salt; cast eight eggs
till they ape thick and light, and mix them
in the rice along with a glass of white wine;
shen fry :thewh 7—or, butter some teacups,
fill thera more than half full with ‘the bat-
ser; and fire them ; when enough, turn them
out en a» phle and serve t‘hem with bea‘t
bntter, wme, and sugar.

e Rom-coloured Pancakes.

Scrape and boil two mlddled-sxzed beet-
roots tender, and beat them fine in a mortar ;
cast the yolks of six eggs with two ounces
of sifted sugar, till they are light ; then mix
in four spoonfuls of flour along with the
root, balf a mutchkin (half a pint) of cream,
and a glass of brandy ; fry them and garmsh :
with sprigs of myrtle or flowers.

Wine Custards.

Boil a mutchkin (pint) of sweet cream,
with a stick of cinnamon and the parings of
ademon, for a few minutes, (stirring it one
way, to keep it from bratting,) then take it
off; cast the yolks of eight eggs with four
ounces of beat sugar very light and thick’;
then mix ‘in the ecream by degrees, with a
gglags of ‘wine ; take out the cinnamon: and

R 2
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Take a mutchkm (p;nt) of W»Mlﬁdzm
ounces of sweet butter, and two ounces of
the flour of rice ; let them beila little ; then
take them off, and mix in - theeeaggs@ast
with sugar ; set it again .on; the fre;nemd
stir it until it thickens, but do mot.lsti -
boil : season with orange gratq and fire at
m&}P& o IR R
: 0 Abmond Custards. "+ = 10

D.o, them the same way as the last ; only
in place of rice put in the custards. fur
ounces of sweet almonds, blanched: and

beat in a mortar, with sifted sugar, to. kem
them from clogging.

X3

White Custards.

'. Take a mutchkin (pint) of new milk, and
and when it comes a-boil, stir in as;;nauihy
ground rice as will make it thick like: potw
tage; then take it off, stir in the whites; of
four eggs cast light, and some sugar;: putis
on the fire again for alittle, and stir,it>comés
stantly, but do not let it boil ; rub some tean)
cups with the.oil of almonds, and &M themy
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withthe dostard’s when they are’cdll; turn
them out on a dish. Cast the yolks, and
mix into them.three :gills of boiling milk,
sugar, cinnamon, and a little wine; and,
wherr it is- ’co{d pour it on the custards

fo Aot

et oo s &mv_ﬁ:ra Ciwtard

s Beat: the whites of eight or nineé eggstoa
btrong froth, with orange-flower water and
a little sugar. Boil some milk and water
in a broad pan, lay on the froth, and just
give it a boil ; then take it off with a tkim:
mer, and lay it on a rich cold custard.

Disk of Maccaroni. .

-Boil'a quarter of a pound of maccarorii 1ﬂ
d'mutchkin (pint) of milk, and stir it close
till the milk is reduced, then stir in half'a
mutchkin (half a pint) of cream. When'the
maccaroni is soft, take it off and season it
with a little white pepper and salt. Have
readyHix ounces of Gloucester cheese gra-
téd, and' a puff paste border, ornamented
with flowers, &c. round the edges of a plate.
Puat: préces -of butter in the bottom of it,
abdve these some spoonfuls of maccaroni,
them chieede, ‘and- then bits of butter. Re-
pew these lairs till the ingredients are all
inj-taking care to'have:a good deal of the:

R3 ’
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cheese on the top, with pieces of butter
above it. Half an hour will hake it. In
boiling the maccaroni, be caveful to k¢qp
the pipes in shape, ‘

An Egg Cheese.

Take a little cinnameon, lemon-peel, su-
gar, half a mutchkin (half 3 pint)  of white
wine, and one dozen of cast eggs, keeping
out six of the whites; wix them well in
three mutchkins (pints) of cream or milk;
put it on the fire, and stir it till it comes
a-boil. When it begins to break, pick-out
the cinnamon and peel, and turn out the
cheese into a shape with holes in the bot-
tom, to let the whey run from it, and then
turn it out upon a dish. It is eat eithey
with wine and sugar, or cream. A

 Poor ngktfs of Windsor.

~ Cut some slices of bread, about half ag,
ineh thick, and lay them in white wine augl
sugar; when they have seaked a while,
take them out, and dip them one by ene in
‘the yolk of a cast egg. Have some fresh
butter boiling in a frying-pan; put the
bread into it, and fry it a fine brown om
both sides; then dish it, and sfrew suﬂlr
and beat cinnamon owex it, e,

3
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,,,,, CHAPTER L.

GBEESE-CAKES, TARTS, FRITTERS, WAFERS,
AND PUFFS.

Curd Cheese-cakes.

"TAxE the curd of two pints of milk, and
beat it in a mortar with six ounces of sweet
butter. Cast six eggs, (keeping out two of
.the whites) with four ounces of sifted su-
wgar, and mix all well together with a
heat biscuit and four ounces of currants
scesen with. orange grate, or a. glass of
+brandy ; cover some pstty-pans with puff
paste, and put in the meat, but do not make
:them too full ;. glaze them with a beat egg
a4 spgar, and, am@mf:nt the tqpa_vz_vith
paste straws, .
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basm Yo vEnisis jsaps us oA ;vitoey
- .zw (jﬂﬂgfa Lheogsgroakes.haord
. Grate four demons o orsnisEs erapBnade
thie pulp, beil the skitis till-they “are ‘very
tender, then take them’ out diil* Beat théns
fine in a mortar with four ‘ouricés of §ide
butter and the grate. ' Cast six’eggy-tketp!
ing out four of the whites) with six ‘buficed!
of sugar biscuit, and four ounces' of? $ia
beat and sifted until it is'light and white's
then mix the whole well together, wi’ﬂﬁt#b‘
ounces of orange-peel cut in smal¥ ’piecesy
Line some petty-pans with paste; fill t‘hém*
'Wlth the meat, and glaze tbem as befone for

(S}

Almond C'Izeese-cakes

~ Blanch half a pound of sweet almonds,
and beat them with a little sugar, “kﬂp
them from oiling ; then cast six eggs Heeps
ing out four of the whites) with' six biinéégt
of difted sugar, and mix them. ' Seasorr witho
lémon or orange grate. Put in six oumoedo
of cast swéet butter, then ‘mix ‘the!+whéle!
togethier, glaze and fire tbem

ACIcmeLoqf

‘Take sthe ‘curd''of ‘three éhopins’ (thrde
quarts) of hew nrilk; and press out the-whey
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lange, glass of sack, and abowt helf:an oninee
of mace beaten and sifted. - Mix. it; weld,
pot ¥ AP, and pour larified butter ower. it.-

T make a Scotc]s Rablnt.

_Tast a piece of bread nwely,oanths;dgs;

- and butter it ; toast also a slice of cheese-¢f

equal size, on both sides, and. lay it on the
bread. Berve with mustard in a dish..

A4 Welch Rabbit. .

To;tst a piece of bread on both sides, and
the cheesé on one side; lay the cheese:om
the toast ; brown it on the other side, and
spread it over with mustard. . T

 An English Rabbit.

Toast the bread as before, and lay it on
a plate before the fire:; pour .a glass of red
wine over it, and when it is soaked in, cut
‘some cheese verythin, lay it pretty thick
over the bread, and put it in a tin oven. be-
fore the fire, to toast and brown.

An Apple Loaf.

Cut two penny loaves in slices the crass
way, and pare off the crust; spread each
slice with-sweet butter, and divide it.in two
:parts the long way ; then line the sides:of

BN B
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a‘pudding ;pm with the slices; packing them’
deve together : kne also' the ‘bottom with
one’ whole slice in the middle; and. fill wp
the vacancies 'with dices, observing always
to put the buttered side of the bread next
the pan then pare and core a'dozen 6f ap-
ples; cat them down: very small, and stew
them with a pieee of sweet butter, a glass of
white wine, and a glass of ‘water. :When
they are stewed, season them with the grate
of alemon and cinnamon, and fill up the
pan with them, covering it again with bread
and butter, laying the buttered side next
the apples, and pieces of butter on the top.
Fire it in a moderdte oven three quarters
of an hour ; then put a plate an the mouth:
of the pan, and turn out the loaf upon it. -

Apple Tarts.

. Pare and core some apples; cut them in
snaall pieces; and put them in a pan with a
very little water and a piece of butter, shak-
ing the pan now and then to keep them-
from burning, Let them stew till they are
seft, and mince them on the side of: the pan
with a knife. Sweeten and season thent
with the grate of lemon, cimnatnon, and
orange-peel. When they arecold, put them:
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in an asset or petty-pans; cover them with
an open pasté; or ‘bar’ theﬂl bver, and fire
ﬁhmm T N LIS CR | T IR YO
et amebmy Tam kbt b
IR 2
Scald the hemes, and; wben! Mr sAre
oold put them in petty-pans lined! with.
paste, with a good deal of sugar below and
above, and ﬁmsh them as the apple tarts.

I H e L . . [ j
ety e ane Tarts. - - - e
.. i o E‘
- ’Stew a pwnd and a half of prunes, take'

out the stones, and mince them, then: ¥aiy
them up with a gill of port wine, half.a
mutchkin (half a pint) of .the water they
were stewed in,. half a pound.of sugar, and

a table-spoonful of marmalade. Bake them
gsbefbre. N

. .. . Strawberry, &. Tarts. ,

"o each pound of strawberries, raspa,eu,z—
rants, or stoned cherries, take a. pound.of
sugar, and clarify it to.blown beight 5 them
put the fruit with half a mutehkin (halfgg
pint) of the juice of currants to keep. shem
plump, and let them boil ten minutes;
when it is cold, put it into petty-~pans, .and
cover.them as hefore, C

R A Nt
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Cast the white of an egg, with some sf-
ed double-refined:sugar, till it is light and
white ; then lay it gently on the paste w1th

a»feather before it is- put in the -aven.
.( T i RSO

$uve wp mm’b Tarts
Peel half a pound of the stalks of garden
rhubarb, and cut it'in pieces of two inches
long. Set it on the fire with three quarters
of a pound of’beat loaf sugar;.:andigive it a
boil about ten minutes. When it is: cold;

fill the tarts w1th it. '_ A 021
A coa aditm
An Italian Pyramd

‘ 23 a

Take two pounds of ﬂour, and ong pourd
of butter ; make it into a very light puff
paste, and roll it out pretty thick. Cut a
round piece of paper the size of the dish
you intend to serve it on, and shape the
paste by it ; nick a neat vandyke round the
édges of it ; then fold the paper, cut it a
‘fize less than the former, and nick anothen
vandyke in the same manner. - Repeat
fliese . cuttings five times more in legser
sizes, to bring the pyramid to near a point;

]
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and, in.all the shapings, except the-first,
cut a round piece out of: the middle, and
fire them of :a light brawn, upon. sepamte
piaces of paper. Place the largest one in
the bottom of the dish ; lay-itioverwith sli-
ces of preserved apples, .and: pour iscme ‘of
the syrup over them; then lay on the se-
cond, and put preserved rasps with the sy-
rup over it ; the third, with any green pre-
serve ; the fourth, with chip and jelly mar-
malade; the fifth, with preserved black-
berries ; the sixth, with preserved apricots ;
and the seventh, or tap.one,. with.a: presar-
ved orange, cut in imitation of a pine-apple,
with a top of bay leaves. Lay preserves
of different colours round the borders of the
plate, and place it in the middle of the ta-
ble. If they are to go up and down the
table, make them of an mml shape '

Apple Fntters

s

Cast four eggs, with four table spomi'uls
_ of flour, till it is very smooth; mix in:a
little salt, sugar, beat .ginger, cinnamon, a
gill:of créaim, or new milk, and a glass of
brandy ; then cast all well together'; pare
sad core six apples, and cut them' in :thin
slieds; have beef-drippings boiling in a fry-
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ing-pan ; dip the slices one by one in the
batter; and.drop theni into the pan' till the
botvom- of itis covered ; fry them a:light
brown ; lift them camfully from ' the fat,
and' keep them warm till the whole are fried
off'; then dish them handsomely one above
another, (raising' them high in the middle,)
anid, strew sugar -over them. Cover thém
vp, and send them hot to table

Currant Fritters.

Make the batter the same way as in the
ldst receipt, and put in'a quarter. of a pound
of eurrants, with a little beef-suet minced:3
‘mix all well together, and drop them with

a'spoon irito'a frying-pan, the:size" of o s
gr biscuit fry, and- dlsh them hot o

(B

Oy:ter Fritters.

s2
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some sugar and nutmeg, a: titfle sa]t a table?
spoonful of flour, and a glass of ‘bBrandy ;
beat all well together, and drop them- i
boiling drippings ; fry thém a light brown ;
dish them hot, and strew sugar over them.

Curd Fritters. - . . vv uis

These are made the same way ; (m'ly‘,' BT
place of potatoes, take some hard curd ana
a few cleaned currants. ‘

Wafers. -, . - i
" Cast some cream, sugar, and flour, of éach
two spoonfuls, with the yolks of two eggé’;
and, when the wafer-tongs are very hot,
pour in the batter. When fired enough,
take them out, roll them upon a small roll-
ing-pin, to crisp, and continue to do so till
the batter is exhausted.

Fruit Pyffs.

Stove and mash some apples, sweeten
them, and mix in a little marmalade or cin-

namon; then make a puff paste, lay a %

‘cer of a middling size on the paste, to$

it by ; when the apples are cold, lay a sp:

ful of them in the middle of the paste’s théh
double it, wet the inside to make it

and mark it neatly with 4 ranner; ot § t
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1g;mpg¢;ghe aedges —Puffs, .may be made
of pny kind of fruxt and exther, baked or
,f!'Jer Tea et .o
sqproed ot anguea

Sl
7

_"Beat five whites of eggs to a strong froth,
and add by degrees a table-spoonful and a
balf, qf reﬁned sugar, casting it slowly.
§trew some beat sugar on a sheet of writ-
ing paper, drop the mixture upon it in
cakes about the size of a pigeon’s egg, and
sift some sugar over them ; then fire them ;
and, when they are cold, scoop out with a
spoon the moist part, put alittle jam in place
of it, and join two of the cakes together.

‘m
' CHAPTER IL

CAKES, BISCUITS, &c-

noens T

AL I IR

A Plum Cake.

‘ ttg;pa pound and a half of eggs, and whisk

them on a glossy fire till they are milk-

,Maym 3 then take them off, and continue

mhpg till the eggs are so thick as to bear

;tbg weight of the drop from the sthch
83
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then mix in a pound and a half of sugar.by
degrees, and east it till it is thick and white.
Stone and mince a pound and a half of tai-
gins and the same of currants ; blanch and
cut half a pound of almonds ; cut also three
quarters of 4 pound of orange-peel, and four
ounces of citron small : mix the whole te:
gether, with a pound and a half of flonn
and a pound of sweet butter cast to a cream ;
season it with half an ounce of cinnamon,
and half an ounce of powdered ginger. But-
ter a hoop, and put the cake into it.. Smooth
the top with a knife ; glage it with sifted
sugdr, and bake it in a- moderate oven.. -

A Seed Cake.

Whisk up two pounds of eggs, and mix
in two pounds of sugar, as in the former re-
ceipt. Cut four ounces of citron, two pounds
of orange peel, and six ounces of blanched
almonds ; the peel into narrow stripes about
an inch long, the citron in broad pieces, and
the almonds in two the long way; then
‘mix the whole together with two pourids of
flour, and one pound of cast butter. Seasoh
the cake with einnamon and: ginger ; putit

‘in a hoop ; glaze it with sugar, and.strew
‘sugar carraways on thetop. - .. I
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. Gh”ﬂg‘ﬂif tbeae Ca/mr S
Pound andi sift one pound - of double-m
fined sugar ; cast the whites of three smal
eggs to-a snow ; mix. the sugar gradually
among it, and cast it with a whisk till it is
white and smooth, adding a little gum-wa-
ter. When the cake is ready, draw it to
the mouthi of the oven; takea broad-point-
ed. knife, and lay the ghzmg all over the
-top and sides of'it. T
“ If you choose to ornament the cake; put
a crown in the middle, and other small fancy
figures on the top ; waving small shells up
and down the sides of it, and placing with-
in the crown a bunch of artificial flowers of
different colours; the crown, figures, and
shells, are made of sugar paste, the flowers
-and leaves of different-coloured. paste, and
the stalks of lemon-peel.

Spunge-cake; or Savoy Biscuit.

.« Break and east twelve eggs (keeping out
'six of the whites) till they are thick and
:light; then mix in a pound. of sifted sugar;
‘east them for fifteen minutes more, and then
stir in half a pound of flour ; seagon with
the grate of three or four lemons ; butter a
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Turk’s cap, or any other shape, and bake it
in it. The only: 'differencé between the
coke Bnd biseuiis is, that the former is baked
in a large -shape, the latter.in. smallqo;y#

fnmcs.mdglazedwuh sifted sugar. -
RPN R ¢ eLifr
Al”o”dBm‘t- TR |
47t bin

Cast the whxtes of six eggs to a snow;
put in half a pound of sugar, and. cast it a
quarter of an hour longer. Blanch half a
pound of sweet almonds ; dry them wel} in
a cloth, and beat them by degrees in a mox-.
tar with helf a pound of sugar. Beat and
sift four ounces of sugar biscuit; then mix
the whale together, and drop them qne by
ene, in an oval form, on a sheet. of papex;
glaze the tops with sugar, and bake themn
a slow oven. X niy

o s R AP {111
R‘d‘lﬁa -D’W" o Rg

w5

. These are made of the same mge;hem
ias the almond biscuit, with this difference

$hat they are done with an .equal gyanti

of sweet and bitter almaonds, and. are.-dygp
Ped upon paper, {rom a teaspoon,; e sige
dashpem R o dria h

e b ko e
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Al 0 i i e u i IR ITY §
. s e foyd M-B“c“ftv a e d S ﬁ:'I
-+ East’a potind of eggs very light, and mix
n & pound of sifted sugar. When'itis thicky
and well-gast,’stir in & pound and a quarter
of flour, and half an ounce of carraway seeds.
Drop them on: papet;: glaze with sugar,
and bake them ina qmck oven.
Frmt Shmng; and Sqmrt Buemt.

Blaheh and beat ¢wo pounds of sweeluh
moﬁds ‘with two whites of eggs, till they
ate very smooth ; beat and sift two pounds
of fine sugar, and cast it with the whites of
five'eggs : mix the eggs and almonds:well
together: in a mortar till they .are very
white:' put in the sugar by degrees; stix
ring it constantly until they are thoroughly.
mixed ; then put the whole into a clean
pan: set it on a slow fire; and stir it until it
becomes white and thick. Before it is set
on the fire, have some white wafers ready,
#1d, when it comes off, take about a third
Plrt of .the mixture, and spread it on the
Wiférs;-mdke it very smooth, and about
the thickness. of a comnion biscuit ;- score
it with a knife about an inch bread, and the
length of the -wafer, but take care not to
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cut them until they are fired;' then cut
them through ~with a pen-knife. - This is
called skaving biscuit. 'FThen set the panon
the fire again, and' when the mixture be-
comes thin, put the one half of it in a.bason,
mix in it four ounces of orange-peel, dnd
citron cut small, and drop it in small oval
shapes on a sheet of paper. This is called
Jruit biscuit; the remainder being squirted
through: a mould, is: called squirt discuis. -

N. B. All fine biscuit must be dropped
on wafer paper, and fired quickly '

Fwe Gmgvr-bmul Caber o

Take four ,pounds of ﬂour,. one: pound of
powder sugar, one pound and a half orange.
peel cut small, three quarters.of a pound of
sweet almonds, blanched, and cut long-ways;
one . quarter. oft a pound beat ginger, ithe
same of carraway-seeds, two:ounces of ein.
namon-buds, and half an ounce of cloves;
mix- these together, with four pounds. of
treacle: dissolved: on the fire, and one pound
of sweet butter cast to a cream ;. beat six
eggs till they are light and thick, and: mix
it with the other ingredients ; then cast the
whole half an hour longer, and fire.them in
buttered pans. .Nu#s may be made of this
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mixture, by the dddition of sbme ginger

andrflour. It -requires a moderate oveh ﬁ;r
theee cakes :

Diet Loaf.

* Beat and sift a pound of sugar; cast a
pound of eggs till they are very thick and
light, and mix the sugar in it by degrees,
easting it :at the same time for half an hour.
Season with a little ginger and carraway-
seeds, or with lemon or orange-grate. Stir
in three quarters of a pound of flour with a
‘spoon, taking care to mix it well. "Butter a
pan, and pour in the ingredients. Sift a
little sugar.on the top, and send it to the
oven. | Half an hour will bake‘it.

«

Rwh SIzort-Bread

fl‘ake a peck of flour, keeping’ out about
a pound to work it up; beat and sift a
pound.of sugar; take orange-peel, citron,
and blanehed almonds, of each half a pound,
out.in pretty long thin pieces: mix these
well in the flour; then make a hole in the
middle of the flour, put in three pounds af
melted butter, with a table-spoonful of good
yeast; then work it up, but not too much;
divide it- into eight cakes, and ‘roll -them
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qut;; prickle them on the.tep,’ pinch them
neatly round the edges,. and, strew. sugan,
carraways, peel, and citron, .on the. top.r
Fire it on paper, dusted with flowr, in.a

moderate oven.

A rich half-peck Bam. S

St

. Take half a peck of ﬁour, keepmg outia
httle to work it up with: make a. hole .in
the middle of the flour, and break in. six:
teen ounces of butter ; pour in a mutchkin
(pint) of warm water, and three gills; of
yeast, and work it up into a smooth dough
If it is not wet enough, put in 3 liftle more
warm water ; then cut off,ame«third - of the
dough, and lay it aside for the cover. Tals
three pounds of stoned raisins, three pounds
of cleaned currants, half a pound of blanch-
ed almonds, cut long-ways ; orange-pea¥ind
citron, cut, of each eight ouneces; haMidn
ounce of cloves, an ounce of cinnamon, and
. two ounces.of ginger, all _beat and.isifteds
mix the spices by themselves, then spread
out the dough; lay the fruit upon it ; strew
the spices over the fruit, and mix all'#o-
gether: when it is well knead, toll .on4
the cover, and lay the bun upon -it ;. then
cover it neatly: cut it round the  sides;
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prick étyund. bimid i With: paper; to *lleép”it
in dvapart wdt id i a pretty quidk oven iy

just Beford you tuke w out glaze the wp
mth wuut égg. b : ‘

Crown-cakea

Take a pwnd-rof flour, forir ounces of
beat sugar, half an ounee of carraway-seeds,
thiiee yolks.of eggs, four ounces of sweet
butter, and a gill of cream. Knead it tilt it
is'smooth and Hght ; roll it out very thins
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thein ‘through a hair: siéve. ' Medsure thié
juice, and. to -every mutehiin’ (pifit) 0P it
take four omnces of raw sagar: Liét-if bokl
three quarters of an hour, then posir it on
the bottom of saucers. Set them before the
fire to dry, and turn thiem ‘once a-day ‘for
three days; then lay them between folds of
-paper; and hang them up in a dry placei-c
They may either be kept whole, or' cut like
lozenges, and put into small boxes. They
are esteemed an excellent remedy *for eoldé

and sore throats. - e
. N L

Crumpets for Tea.

Beat two eggs well, put them to a chopm
(quart) of warm milk and wader; and a large
spoonful of barm. Mix in as much fine
flour as will make them a little thicker than
puddmg batter. Let the oven or girdle be
very hot, rub it over with butter, and pour
as much of the batter upon it as the size of
a ssuger. Do the rest the same -way; -and
turn them ; make.them very crisp, and but-
ter them. S

| Petticoat T ails, jbf Tea.
Take two'pounds of butter,.and s mateh-
kin (pint)«f water to the peck-of:flbur; one
pound of sugar,and twe:ougces of Carrawuy
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seeds.. Miw the. flour and seeds together;
(kegping. out-a peund. of . the .flour, to rol]
them:out); then make a hole in the middle
of the flour, and pour in the butter and wa.
ten, when sgalding hot. Knead it very little,
and divide it intosix parts. - Flour a sheet
of gray paper, and roll out one of the parts
very.thin-and round. - Prick it with a dab-
ber; Tum over a flat dinner: plate, and cut
the: bread round. by it with a paste runner;
then, take off the plate, lay on a saucer, and
cut it the sizeof it. Keep the middle circle
whiole, and divide the other into eight quar-
ters with the runner. Roll out the other
parts in .a similar manner, and fire them
YT IR TS 1 1

) o
3 N

viirr wa . CHAPTER IH. . -
'3.- AT . v
ISGAR BO!LING, AND MAKING TABLETS
4 e AND BARLEY SUGARS.

To clarz,ﬁ/ Sugar.

Fo mh pmmd of sugar allow half amutch-

kin (half) a pint) of water, and the white of

one egg to every two pounds. For instance,
T2
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if foar pounds of sugar is to be elarified, pat
a mutchkin (pint) of water in @ brass. pan ;
break into it the whites of two eggs, and
cast it with a switch ; break the sugar well,
and put it into it ; pour over it another balf
mutchkin (half a pint) of water, and give
the pan a shake. Let it stand to soften a
little, and then put it on the fire; stir it till
the sugar is quite dissolved: whenit comes
a-boil, and the scum rises, pour in the other
half mutchkin (half pint) of water; and det
it boil a little longer ; then take it off, and
when it has settled, scum it, and lay:the
scum on a hair sieve, that the sysup may
run from it: put the syrup again on the
fire, and let it boil a few minutes longer,
then set it off to settle a little, take off the
scum, and it will be suﬁic1ently clarified.

To boil Sugar to Pearling Height.

Clarify the sugar as in last receipt; then
set it on the fire, and when it turns up in
the pan like pearl barley, it is done.

To boil Sugar to Blowing Hezght
K
Aﬁer having clarified the sugar, set it en
the fire. Have a skimmer ready, dip it nqw
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omd then into- the syrup, to try it, shaking
the sugar'off into-the pan, and blowing it
strongly through the holes of the skimamer.
When you see the gyrup flying from it like
feathers, the operatnon is completed. . -~ .

FREEE

ST 2 TocandySugur.

Havmg boiled the sugar as in last recmpt
mke it off the fire, then hold the pan toone
side; and candy the syrup, by grinding it
with the back of a spoon upon the side of
the pan. This answers for candymg all kinds
of fruit flowers.

To boil Sugm’ to Crackling Height.

Boil the sugar a degree higher than candy
keight, have ready a pot of cold water, and
a bit of stick ; dip the stick, first into the
boiling syrup, then into the water, and try
it in the teeth. If it sticks to them like
glue, it is not enough; but when it crackles,
it is finished. In boiling sugar to this height
it is apt to fly, therefore take care that the
fire is not too brisk 5 or if it cannot be other-
wise managed, put in the smallest bit of
sweet butter, to check it. :

: " ~ © T3 .
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. . CiW »T%t'« I

.. Having-candied the sugar.gs .in. the pre-
ceding receipt, take two.drops of- the: ¢il of
cinnamon : mix -it- well: among the:symap,
and grind it on the side of the pan.. Have
a marble slab, or smooth flat stone, ready,
with a little of the oil of almonds or sweef
hutter rubbed overit; pour the tablet upon
jt, and.let it stand till it hardens, shifting-it
gently along the slab to cool, and squaring
it slightly with the point of a knife; then
draw it carefully off the slab, and set 1t on
_the side to cool. )

N _ Ginger Tablet. Y
. 'This is done the same way as the other,
‘only to the pound of sugar, in. place of cin-

namon, take half an ounce of ginger finely
‘beat and sifted. .

Common Barley Sugar.

Boil a pound of single-refined sugar to
crackling height, and pour it upon a stane;
‘(remembering always first to rub it over
-with fine oil, or sweet butter) then double
it up quickly; cut it with a pair of big
scissars, and roll it round, or give it n:twist
with your fingers. g nn
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Spermacetti Barley Sugar.

'Také 4 guarter of an ounce of ‘beat sper-
acetti to each pound of sugar; put the
hslf of it among the syrup, and strew the
iother half upon the stone, smoothing it
down with a hot iron. In this case, there
fsmo oecasion to use either oil or butter, as
thve'spermacetti will both prevent the sugar
#rom flying over the pan, and make it come
nﬂ? the stone easily.

Lemon Barley Sugar.

Take the grate of a large lemon, or two
small ones, to each pound of sugar: dry the
grate before the fire, and, when you have
poured the syrup upon the stone, strew it
over it ; then double, and ﬁmsh it as above
du'eoted

: ‘CHAPTER IV.

mssnvxs, JELLIES, JAMS, AND MARMA-
1 : T LADES.

. , .; . T{o preserve Orang'ea whole. .
‘T'agz half a dozen of large high-coloured
bitter oranges, and cut them out with an
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orange razor, (no deeper: than:the yeHow
rhind)-in imitation of"flowers‘and leavess
or grate and ridge them ; then luy thed i
a8 mueh water as will cover them, ‘mixed
with half a pound of salt, and -putia’plate
above them, to keep them under ‘the watar.
After they have lain two days, take them
out, and put them in fresh water other two
days; then put them on the fire with cold
water, and let them boil till the head of
pin can easily pierce the skin. Clarify &
pound of sugar for each orange: make a
small hole in the stalk end, and scrape out
the pulp and seeds carefully with the shank
of atea-spoon; place them in a potting-
pan, so as that one may not lie above ano-
-ther : fill the oranges with the syrup, and
pour the rest of. it over them; when the
syrup is cold, put a plate on the frnit, to
keep them under it: after they have lain
two days, take them up one by one, and
pour the syrup out of them; then strain
the syrup, put it on to boil, and scum it
when it has boiled about six minutes, take
it off to cool a little, and then pour it into
and over the oranges; let them stand: four
days, and then take them out again ; ifitthey
are clear and transparent, and the.syrup
pretty thick, squeeze in the juioe:of -four
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bitter oranges, to prevent it from candying,
which gives the oranges a fine flavour ; beil
up the syrup again, and scum it; then pyt
in. the oranges one by one ; and when they
have boiled five minutes longer, take them
out carefully; pot them up, pour the syrup
ower them, but be sure they are well cover.
ed with it. Preserved angelica, nicked
round the edges with a runner, in imita-
tion of the leaves of a pine-apple, makes
beautiful tops to the oranges. -

To prceerve Orange Slam

_Do them the same way as du'ected in the
last receipt ; only observe to case the skinsg
in-one another, and put them into a cen
that will hold them easily ; clarify weight
for weight of sugar and skins, and -pour the
syrup over them when it is quite cold : put
a small saucer, with a small weight upon
it, to keep the skins down among the sy~
rup: let-them stand four or five days, till
very thin, then strain and boil it up with
more sugar, tillit is of a proper thickness,
and when it is cold, pour it over the skinsg
let them stand three or four days longer,
and the syrup will be thin again, though
notiso thin as before : then strain, boil, end
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sédim it, pdt 'the skins ina ‘pan among thé
Syrup, and’ 1et them boil until tﬁef are
trahsparent case, and ;pot them up ‘as be-
fore, and’ pour the syrup over them, takmg
care they are well covered with it. Three
or four of the skins turned down, with a
slice of preserved orange between each,
make a very pretty asset.

" To preserve Oranges in Sl‘ ces. S
Grate the oranges, and cut them Cross-
ways in thin slices ; pick out the seeds, but
take care not to break the pulp: lay the sli-
ces above one another in a flat-bottomed
jar; then clarify as much sugar as “will“co-
ver them ; and when the syrup is cold, pou}'
it over them; lay on a welght to keep them
down, and’ let it stand in it two or three
days; then turn them out on a hair-sieve to
drain; add as much sugar to the syrup ; as'
will make it good, and give it another boil ;
put back the slices into the jar, and when’
the syrup is cold, pour it over them, ne
let them stand four or five days longer, re-
peat the same a third time, and let them'
stand eight days more ; then pour off t'ﬁe
syrup, and boil it up thh some moreé su-
gar: take off the scum, put in the slices,
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stoves. or. befote i, Hlow,fivesl Condy . the
ped) thusi—iake thesking upiione by, oue

ofx the;paint of .ai fork ;. d&puthﬂmqs%
in:candied sugar, and lay them. again on, ¥
sieveito dry ; . when thoroughly slried

them agaln, and lay thegx in @ g}ry,,p

v Uy narb
Ta preserve and cazzdy Orangq Cﬁm&,o

Bdil some orange skins Very tender, aml
ent. them into.long thin chips; clanfy the
same weight of sugar as of chips, and pour
it cold over them. Let them lie in it two
or three days; then pour off the syrup and
boil it up ; and, when cold, pour it over the
ehips -agam. Do this three or four tigtes,
4ill the chips are trarisparent, then boil th“
@ few minutes:

o presme and candy A'ngekca. -

- 'Pake the stems of angelica about the be-
ginming of June, and- strip off'the leaves ;
cut them in pieces of a quarter long, and
Iy them in cold water ; boil them till they
are tender and green ; then take them, opf
and peel them ; clarify a pound and 3 half
of sugar for each pound of the stems; pour
the syrup.cold upon them, and let, them Jig
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two days.© Repéat’ this twice, first at the
distance of four, andnext of six days; them
talte out the angeliea, and squeeze into the
syrup the juice of three lemons, adding -the
parings cut thin, and half an ounce of ‘beat
white: pepper.  Let it boil six minutes;
then.put in the angelica, and give it a boil
for:three minutes more. Candy it in the
same way as the peel, only do not- boil the
sugar quit so high. Some of the leaves
may be preserved at the same time, to gar
msh Jel}y, or cream dlshes

s To camdy Flowers.
et Wt R .
”l‘ukeihny kind of flowers, with part: of
&M stalks ; - elarify and boil a pound of fine
sugar to pearling-height ; when it begins to
grow stiff, and something cool, dip the
flowers in‘it quickly, and lay them- one by
one qn the back of a sieve, to dry.

7o preserve Green Gad:en:

Take a pint (two quarts) of large gaskens,

‘and clip off the tops, but leave the stalks}

‘make a short slit in the side of each berry

with a needle, and take out the seeds ; cover

the bottom of a brass pan with cabbage
U



290 . PRESERVES,:¥c PART ‘H1:

leaves ; Jay inthe frﬁ:t*mtreﬁf over therii
a:quarter of an qumce of beat alumy -drid
cover them with - water, -laying -cabbajte
leaves above:all. Put them on the fire;and
give them a heat ; then: take them:off}-ind
Jet thein cool ; .sef them on and off the fire
in the same manner, (but withowt-any oré
alum,) seven or eight:times;’ then- ‘ehungé
the water and leaves, and set them on again
with fresh water and léaves? repeat these
heatings and coolings till you see thém of
a fine light greenish. colour : when fhey are
.cool, lift them carefully up, and lay them on
the back of a-sieve ‘to ‘drain ;. then elarify
three pounds of double.refined sugar; pat
he berries in a bason, and pour the:syrap
over them ; cover them with a sheetiof weigx
ing: paper, and let them stand twe: dayss
shien 1ift them carefully up -again, :aridsley
them on a sieve; strain the syraps boil
it six minutes, :and :scam it; ‘then put in
. the berries, and give them a scald for a
minute ;. rafurn them back to thebason, and
Jet them stand other three days.. If you
still find that the syrup is. thin,. and the
berries not clear, give it another boil, and
pour it'overthem. Before you'pot them up
give-them-a boil together-for three minhtes
anore.. 1 muist recommend-thie stoning bf the
3



GUAP. LV. . BRESERYES; 8. 281

bosries, becayse when the :seeds are alowed
toremasiy- they not ondy hurt the fruit,and
discelour the jelly, but prevent its gettimg
in-fo snake them. plump,’ which both: adds
to-theirheauty and makes them keep:better.
No jellias, ar.preserves of: any kind, ought
t9..be govered till they have stoed to. cool
twendy-four houm at;léast/

LE VT ARV U

P TTe - Eedambem

v Take the best Mogul berries, and chp off
the tops, leaving -the stalks: take equal
- meeight-of barries and: single:refinéd sugar ;
olarify the sugar, and makea very stall it
i the side of the beiries with a needl¢, to
let: the suga¥ get: into them. - Whew the
symap is.ready, put in the berries, ‘and let
them beil till they are transparent; then
teke: them up with a skimmet; put them
into pets, and: mn the syrup thropgh & siave
to keep ont the seeds 5 then give it a hejl:
and when you find, by coohng a little of it
in: a saucer, that the belly is firm, strain,
and pour it on the berries. —-They look
hmttaful in glasses. :
. Red and W};th Currcmts wlgole
Take two pounds of large currants on
the stalk, aopen a:slit on- the side of each
Lif 2
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with:a “cambric needle;’ and: pitk oirt:the
- seeds.- - ‘Clarify thre¢ pounds of : suges, and
boR #t to blown height. . Pat in a.veutch:
«in (pint) of ewrrant juice, amd let: it boil
five ntinutes ; put in the eurrants; and: gine
them a -boil for four minutes;: then. talsp
them off, and put them in pots ‘or glaseeg
White currants are done the same way;bat
with double-refined sugar, and must be-al:
lowed to boil only two minutes. . .5

To do Currants for present use. "

Cast the whites of two or three eggs
till it drop from the spoon like water; take
the largest and best red currants, with: sume
double-refined sugar péunded and sifted;
-dip edch stalk of the fruit by itself -in the
‘épys, atid Toll it gently in ‘the sm,,‘}q
‘thiem on'a sheet of white paper beforethe
fire to dry, ‘but take care ‘not to :disoolowr
them ; put them on a China plate, and sem
thém tO t‘able o1 u:q

Ny

1 o praerve Straw and Ra.ppbqrnes

Take the best of these fruits; tel
pound of them take a pound: of -dingleara-
fined ‘'sugar (keeping out a small part:of i)k
clarify and' boil it to candy-height; thenqat
in the fruit, and. let it  boil as- quickly 2k
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possible. :BHound-and:sift the left-ontsu-
far, angdrstrew:it-imto the syrup. while. bail-
irigtyamd, whem the fruit is eovered. with.ig,
take the pam off the fire, and let it-atand
till:: the- syxup::is almost cold.  To..each
poandrof fruit:add half a mutchkin (half:.a
‘pint):of currant juice, thenr put ou the whole
tocboil; 4ill the syrup hangs in flakes, from
tke spoon, and scum it as the.fruit, rises;
then take it off, and put it into pots or
glasses.

(‘/zernes

’!‘a?lae two ponnds of- May-dnke or Mo-
ffella cherries, and cut a piece off each stalk :
prick them with a fine needle; clarify two
pbunds and: a- half of sugar,.and: boil - it
eandy-+high : add a mutchkin (pint) of red
earrand juice, and allow one pound mare of
-smgar-for the juice. Let it boil for five
‘wnutes after the juice is in, and scum it ;
put in the cherries, and give them a cover-
ed boiling for five minutes after the juice
is in; and scum it : put in the cherries, and
give them a covered boiling for five minutes
aosesthen take off the pan; scum it, and
Jeti it:stand /for ten minutes covered: with
-jpaper; give them.a boik:for ten minutes
Jonger, then lift up-one! of: the:cherries by

U3
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the stalk, and if it is transparedt, and of 2
fine high colour, the fruit:is roady to:be
ipotted-—As the season for curtants is:most-
ly over before these friits are ripe, take
currant jelly in place of them, allowing a
pdimd of jelly:for each two pounds of cher-
ries. White currants will answer this pur-
ipose as well as red, when the denie& are
of a dark colour '

- M . .
. R

Apricok. :

Take the largest and best you can get,
just ripe, and no more; open them at the
"ctess with a knife, thrust out the stone with
‘a bodkin, and pare them thin. To every
“pound of fruit take a pourid arid a quarter
‘of fine sugar. As you pare them, strew
“some pounded sugar -ovér thew, -and  boil

‘the remainder of the sugar 'to- pearling

height ; put in the fruit, and give it.a boil ;
then take off the pam, and let it stamd till
- the syrup is almost eold ; then cover it wish
‘white paper, and put ‘it on-a slow fire fo
‘ simmer a little; then det it off, and det it
“stand to cool. Put it an again, -and bring
it to a simmer; repeat this three ior:four
- times, letting the syrup be'almost eold be-
fore it is put on the fire ; thén pit them on

|
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‘ngain; and leb them- beil;till they gre qujte
kranspateits Blanch the kernels; put them
i the, symp- at - the m hmlmc» am} fot
thetn ny e
o Green qulea
Take t.hem full grown thh the stalks
and leaves, clipping a small bit off the.end
of each stalk. Weigh them, and take ome
pound and a quarter of sugar for each
pound of fruit—Lay green cabbage leaves
imthe bottom of a brass pan, and put in the
fruit with a quarter of an ounoce of beat
.alum,and cgver them with water and leaves
.Give it a thorough heat, and then set it off
to cool, re,peatmg the heating and cooling
for five or six hours; then take out the
fruit carefully : cleap the.pan, and cover the.
-bottom of it with fresh leaves: lay the fruit
in:it mgain, and cover them with fresh wa-
‘ter. and leaves. When it has just come
.a-batl, ,take it off, and let it stand to cool.
Clarify the sugar, and boil it to pearling-
height.—Takeout, the plums and put them
in-a bason ; pour the syrup over them, and
iover, them with a sheet of wntmg _paper.
Next, day take out the plums and peel off

athe,sking ; straiw the syrup, boil it 'till it is
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a#ittiethicker 3 then put in.the rfrait, and
#ive thei a sindle boilj také:themroutand:
pat them in a bason, and:let: thern: stand
two or three days in the syrup ;' tlen . pous
it off, and give it a boil for four or five fnil
rates; then put in the plums arnd let!theny
boil six minutes more, by which time theyi
will look green and transparent: ' Wiren
¢old, pot them up, and pour the eyn.p ‘owep
thém ) . B
e ' ) . L e ,j ﬂ”
SAe T .M'em. ot »r }e t,
" Take ‘them  before they are ’fu]iy dpe;
and lay them'in salt and water two:dsys/;
then take them out, lay them in cold water
another day, and green them the same way
as the cucumbers : when they are greened,
c¢at a small piece off one of the éndy, ¥nd
sé¢oop out the pulp. Clarify the syrapads
before, and when cold, pour it ot the me
lons ; throw in among them a good-deak of
lémon-peel Cassia buds, and sliced gingeri
and in the last b01hng, put m lenfeh-bmw!

o bys

Magfmm .Bomla le& g uoY

Take the plums before they are too ripe,
slit them on the hollow side with a pen-
knife, and prick them with a pin‘; pat shem
in scaldibg water, with a little sugar'in it}
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dover. them -up, and setthiem onl-s slow fire
to 1sitnmeryitakis thom! off, and let/them
ftemik a little ; ¢hén put- thém: on again- to
simemer;-but take care they do not break;
TPake a pound and a half of sugar to the
peisind of plums; clarify and boil it to pearl-
fnggtheight ; when the plums are pretty
tentlér, take them out of the water, and pus
them amongst the syrup when it is almost
cold. Next day peel off the skins, and boil
up the syrup, and let it stand two days:
if it is then thick, arid the plains transpa-
remb, gﬁre them a covered boil ; ‘then put
them inpots or glasses, and when the sy-
mp is wld, pour it over-them. ;

g_‘, ) Commw; Plums for Tarts.

b qut the plums into a’ narrow-mouthed
atonejar 3 to every twelve pounds of fruit
take sévem pounds of raw' sugar, and strew
it amongst them as they ave put in the jar;
tte-up the mouth of it very close ‘with se-
veral folds of paper: put it into a slow oven,
and let it stand until the sugar has tho-
roughly péﬁetfﬁtedi irto the fruit.

*’)(fm TS IS :

g b Peaclzes ‘
urHut the pgaches into scalding water, but
dn not:h; them boil ; then take them out,
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and put them into cold water ; when taken
out of it, dry them;beiween the folds of a
cloth, and prick them with a pin. Te every
dozen clarify ‘a pound of sugar ; put_them
into a close-mouthed jar; and, when, the
syrup is cold, pour it over them ; fill. up the
jar with brandy, and tie it with 3 bladdex
andleatber o , L

R TS
. Pears.

f

Take some pears newly plucked 1. tnal;g

a small hole in the eye-end of .each with an
ivory bogkin, and piek out the seeds ; pare
them very thin, weigh them, .and take ene
pound and a guarter of fing .sugar to .each
pound of fruit ;. cover the bottom of a pan
with cabbage leaves; put in the fruit, with
plenty of water; the juice of ‘a lemon, end
boil them till they are tender; then.clamify
the sugar, pour it over them, and let thgm.
lie in it for two or three days; give them
a boil in a syrup until they are soft, ang
then pot them.—Boil up the syrup, and let
it stand other three days;. then bojl it np
again with the juice and parings of three
lemons and half an ounce of scraped  gin;

ger; then slip in the pears, and give them
a boil for ten mlnutes

te AR TTEN
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Aok .J A SRS SN

A L{ PRSTIS péwsfked

T'aké ‘Ial‘ge ‘rduiid pears when' full ripe ;
pare, ‘andpaf” ‘tHem into as much’ water ad
will cover them, with two drops of pound-
éd c¢bchineal ; let them boil till they’ are
tender, keeping them covered till the syrup
is made ;. then elarify equal weight of sugar
as fruit, and put themi in it with the juice
and paring of a lemon; let the fruit boil
till it is red and transparent ;- pick out the
seeds, and put a clove into each; then
them,'and when the syrup s ‘cold pour it
over them, and cover them W1th red godsea
Berry jelly..

FE Applec Gréen ’

“Cut'some large codlings in quarters .core;
amT put’them into a’brass-pah, with water,
and a little pounded-alum’; turn'the green-
side downmost, and simmer them on a slow
fire till the skin will come off easxly peel
them, and put them on the fire again with
tHe same ‘water, and two ourices of sugar, to
simmier gently for ‘a little; put them oft
atid- off until they turn’ again, -then take
thein' out and lay them on a dish. To'every
pound of apples clarify a pound and a
quarter of fine sugar, and giveitheny a quick
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tulm - thin, pour it off,. boit auwp itk sie
apples,.and-when. they: are -goldpétishpu

wp.. M. the syrup tum sthin is.ieighy doyh
ifter; boilithem up againi: = 1 s wiew ods

mndt - %102 40 Xi2 10Y
Yo 9w 2l Applea in Syrap.. i Aves g
A Geedstl o o et o g sdose

o Il?unezsogne ﬁrm rmmd apples; and slavidy
@s mnch fine sngar as will gover:thénrnees
‘theapples, put them into the syrnp drith
he juicé of a leinon, and boil them tidthey
wreqclear ; then take them out, place them
miatly.in.a China dish, pour theisymmpiiver
Abam; and: put .a sprig of ;presewwed (fbes-
iherries in the top. of each. Tlusﬁtiau beny

Jaretty chsh £or present use. R H
UIRERN gy
wY‘;» el Cucumbers, i, ol

¢ Laya dozen -of large green caounfiiberwih
x pickle of salt and water, :alowipg»heldf &
Jound of salt.to eash dozen, for tworslinys;
#then take them out,and put thens indpl ity
of fresh-water for two days; . withwiz ulshe
-above to-keep them: down:;: themcovenibe






v oeen e e

R Pme Appkx
. "Pake these' fruit'before they dré” f:!
fipe, and-Tay- ther four days ‘in silt aff
watér ; tover ‘the" bottom’ of* a brass’ pé
with vine leaves, and lay in the firhit, cover:
ing them with mdre leaveb’; then put-ther
on a slow fire till the apples turi to a firfe
light green. ‘Have ‘a thin 'syrup ready ;
when it is almost cold, pour it into &
jar,and put the fruit in it. ‘Let them stand
a'week well covered with the 'syrip ; then
pour it off; give it another béil, ind" When
it is pretty cool pour it carefully ovér ‘flie
fruit, so as not to hurt the top& of -them.
Let the syrup stand eight or ten’days'more,
glvmg it, in the interim, two or threg boil-
ings; and if the apples thén lobk phim
and.green, take them ofit, and make a thiei
syrupof ‘double-refined sugar, putting*a
few slices of white ginger into it, and'w eh
it i§ almost cold pour it over them. Tie the
jar with bladder and leathier, and the frilit
will:keep years without shrinking.

<
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reen and _whife, preserves must
alh an with. double-refined snger;
an shezqyrups for_all kinds - of: preserves
gst be thin_at first, to keep  the .fruits
q? p and sound. -
Barberries,

Ly, some large sprigs of barberries in a
ﬁat—bottomed pot; clarify as much fine su-
ga; as will cover them, and when the syrup
13 cplgl pour it over them ; let it stand till it
js.thin, then pour it. off, add more sugar to
1, ilel. it till it is pretty. thick, and when
co)d r.it over them again; doing so. re-

catedly; till.the berries are transparent gnd
ﬁu s;nrqpxmﬂams thick about them ; then
pot. them. up. . Serve them: up in:glasses
with the syrup:: they: make a pretty gar-
mqh for_ mlfk*dzshes. I _

. . I,l,

1 ) baep thney-Beau for W‘ntcr

Take the beans when young, and put
bem in lairs in a jar, with plenty of dried
salt betwixt each lair. - Fill-up the jar with
ﬁhﬁ begns, ocover. the top with ‘salt,: and tie
b7 me bla.dder and leather; ~Keep it in a
»ponl. dry place and wheir you have occa-
sion to use the béans,be'sme to. steep them
X 92
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- el ARG Wilder ) /emubainpili: sbbial
 taimds T tHenllementiein m(pseam #oeut
st Sih Totig; anid'throw e
‘ boiling: water. - “Wiheh they ¢
~“drain‘them, toss them up' Mth l
and serve them hOt e Jaun b
LA T cAsi
Afhchoke Bo!ﬁoms ﬁr M«Q@ bas
NV 2T
Cat‘the stalks close to thelwpd}‘-aﬂfﬁﬁl
'them ‘18 ‘thé leaves come ' eatily oat 3olgr
dway-the leaves and strings; and:layothie
“bottoms in tin plates; dry them in ‘#iedbl
.oven, and hang them up in-paper bagsif'a
dry place. Before using them, lay them in
warm water for about four hours; change
5t blten, and pour the last boiting hstdpon
-them; ‘‘then take  them ‘out; cut ‘thémsiin
diced, and boil them tender.—They unukét
sfitfe dish by themselves, and answer ﬁmi.ﬁu-
~cassees, ragoo sauces, or ﬁne souysl

A.' L]
.ki)-)

To bottle Green Gooaeberﬁemm ull

_ Gather the berries before they are fully
‘grown, and cut off the stalks: and-topéiput
‘them in wide-mouthed -bottles; ‘ahd gsabk
‘them up: * Set the bottles ovetlthie hiudpin
& pan of boxlmg*wawr il the Mritedthims



CHARRV. FRESERVBSa&.. s

il s . Red Currant Jelly

:uq’ltak;ewquanwy of large ripe, bem@sv
Hiaip offithe stalks 5, weigh, therp, and 4
iigwalweight of single-sefined sugar;, clarify
-and:beil.it ta;blewn hemh inthep throw in
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the fruit, and let the jedy boil'a ‘quarter -of
an hour, then seum it and run it thtoughse
sieve ; when ‘the jelly has.. stood . tor copl
twenty-four hours, pot it wp.—TFhis is‘n
much better way than straining through ‘a
cloth, which both spoils the ﬁavour of the
ﬁ'wt, and dmeoloms the Jelly B
o s e
Whate Cmmdeﬁy ST}
‘It is done the samie way as the last, oﬁfy
this jelty must be made with double-refifiéad
‘sdigar, and the fruit only-allowed to boil ¥tk
‘Or seven rhinutes, and then it is ran throngh
a gauze sieve. -

Bldck Curtant J‘efly

t.*To each pint of pxck]ed fruit tike a’gill
of water; set them on the fire to seald; ‘it
do'net let them boil; then take them of;
_ and squeeze them through a hair'sieve ; 3 o
every mutchkin (pint) of the’ Jmcé allow .
‘one pound of lump, or raw sugar; bdilh
twenty minutes, then scum and pot it up.’

Goosebérry and Evanbervy Jeblies.
ke a pound and & quarter of' sulgak to
«each pound of fruit’; clarify i€ to'blewing
height ; ‘then putiin the- betriel; 'ﬁnﬂ"m
them a‘ boil for' fifteen minutes: PRt
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“theotghva: sibwel sid 1pistiit’ vipisCyiredis-
wipseligiis: done tire:same way, enly-they re-
iquitesid - minutes more beilingi—Tire ve-
fuse of these will answer forzjamu: i+ o3
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-give them a covered boiling, and scum them ;
.and to every“wmém Y sugar,’ and
thiehame dsﬁmta%wmq;pchlbmm of
twél\e minm b 30 TR has jeqgin
Gy ®ont miod

Pk mem)agnn
S Soaoei 3L ode raodt

{I“ko tb SRERe mgbt of:. SW‘!Md
mnps; wipe them with a wet-gloth, g
grate them ; cut them . the long wayoip
psarters ; strip off the skins ; scrape offithe
pulp from the innher skins, and pick qut,the
méeds; boil the skins so tender;that,the
head of a pin will easily pierce them.;, thep
scrape the strings from them, and pound
them ; clarify the sugar; tske the pounded
.-kwmndbmk them by. degyees in.the sy-
zup: with.a spoon, as you.do. starch.; WWAW
#hds mell mixed, put in the pulp apgd,;
Bosevery twelve pounds of suger, andd
shme; weight of oranges, allow twanty i
nutes boiling.on & guick. fing ;- 95 4P
the marmalade, but do not paper it for
twenty-four hours .

'+ ofsT
Ry Ch!p Orange M YASUB e f;ns 918q
u Thlﬁd@lehww”'ﬂmw

‘the.ona lulf of the. orangs. skinsase: hiate
mdfhe«otherWnutmwcm o biveor
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pearling-height ; then put in the fruit, with
the juice of twe Jemnons to éach’ pound of it,
andlat«itboiltmty minass.. . ..y
Beat Chip and Jelly Marmalade

Takc ﬁqaqal wexght of sugas and omsgga
grate one half of the roughest .paxt..of. the
skins, and paur beiling water on the gmate,
Cut _the fruit. epossways, and; squeeze, -it
through.a sieve. = Pick out the :pulp, pad
woah it in a litthe water ; boil the skins ten,
der, and:cut. them. inta. thin dnps-,, Clarify
the gugax, and put in-the juice,, ebips;: e;é
the water the grate was infused - m3,beil it
till the chips are transparent, and the mar-
malade jeméd, then pot it up- -

Apricot Marmalade.

Stone and pare the spricots ;. take equal
iweight of sugar and frait; clagify the su-
gsr, and boil itto peaxlmg.helght then put
in the fruit, and. mince it in the: pan;en a
scummer with a knife till it is very smooth ;
let it boil till the marmalade is transparent
and well jellied, which you will: kgow; by
cooling a little of it upon a saucer; Blanch
and bruise the kernels, and give them, .8; bl
in the marmalade Jnsﬁ before xt is ‘?ﬁ‘?‘di’nm
be taken @ff the fire. ... .. .. 3, (oo

ot
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of loaf sugar ; mix in the whites of six cast
eggs by degrees; to prevent its curdling;
set it on.a clear. fire, stirring it..ane ,wdy,
till it be scalding-hot, and then put. itinto
classes : the above is the clear crasm—Tlhe
yellow cream is made the same. wayy with
the addition of the yolks of two cast.eggs
mixed in the above mg;'edlents after 14.‘
taken off the fire,

Ratgﬁa C'ream

 Blanch and beat: half ao ‘ounce of hmr
almonds with sugar, and give them. a. boil
in a chopin (gnart) of . cream : take off; the:
pan, and mix in, by degrees, the yolks of
six beat eggs, and a little cold cream ; set it
on the fire again, and stir it one way till it
‘be scalding hot, then strain and sweeten it.

' Mﬂ Cream.. . . . .

. Boil a chopin (quart) of creem with a
_piece of cinnaman.and lemen,peel, and put
into it half a pound of sweet almonds
blanched and beat w,ith.a lime sugar ; then
take the pan off, and mix.in the whites &f
e)ght cast eggs. and strain it. Set it on the
fire again, stir it one way till it is sealdw‘r
hot, and. sweeten it. | :

R -
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with e carrant creatn, ‘and! Batiches: of
prestrved white and ted clirvants; Bitedthix
¢d’ with-preserved angeliea¢at out Wrupy
propriate leaves. R T 1T
Red Currant Cream.
- Cast the white of an egg to a swow,!dnd
mix in two table-spoonfuls of red' eurdat
jelly; (but take ¢are that no rasp juice i
in the jelly, as it prevents the cream - fioiy
mngg) whisk it constantly one way; til it
is of a fine pale pink dolour, and- 40 thielt
that it will drop in figures from :the: whisky
—-This is a- beautiful garnish fer aﬂl milk
and cream dishes. TSR

Apple and GowebenyCreau.
+*Boil some gooseberries, ‘or apples, ¥ a
pulp,-and press themi in a plate through slis

back of a sieve, then sweeten and ik theni
mcream. R e 0!
T T

Sb'mbeﬂw and Baap Crewm S

s Take the froit newly pulled;:‘with'aw
equal weight of  sugar; clarify thelmlg@ﬂ
and give the fruit a hearty boil in it; them
set it off to cool, and, when it is cold, take
two or three spoonfuls of the syrup, and
whitk it up with-a mutchkim (pint)ofi thick
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Gream |- 0id. i840. it twer on: theee. spoonfuls
of i khe rhruitiand - derve. it -in(an haseet.-0n
gassps. + Rreserved: fruits: will angwer. tlsa
samepurpose. o et

Jel(y in. Cream
hg&xll\xm small cups with Jelly, suitable
torkbe.size of ithe: asset. they are intended
for;- when the jelly'is. firm, turn out the
enpsion. the asset, and .pour in stme. rich.
sweiet eream; to fill up the vacancies in the.
dishi: -When this. is properly done, the;
painting . in - the bottom of the asset’ wilk
shiew through the Jelly, and have a’ v*ery.
good effect. - St

bt Rice wa AU
s. Boil three spoonfuls of the ﬂour of" rlae,
s matehkin (pint) of sweet cream ; stir.
it #ilk-it comes a-boil, and then take it off:
to cool ; cast the yolks of three eggs with
sugar, and mix in a little cold cream, or
milk ; then mix in the rice, and stir it one
way; taking care it does not boil. Season
“with einnamon, or with orange or lemén -
grate. - S ‘

Pk,

Apncot or Peach Ice.

P,are.and stone a dozen anda halfofnpe
Y2
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apricots; . or.-peaches; - eut them in: suwal)
pieces;and lay themiin nisiave; squeede
them with the baek of a spoon, and mix<in
the juice three quarters of a pound of clari:
fied sugar with the kernels pounded and
moistened with water. If'the: syrupis too
thick,: thin it: with- the juice of a lemaon §
put the whole in a jelly-pot, thien beat some
natural ice, and strew twoé or three'handfold
of palt over it. Lay some of'itin the ‘bots
toin of a bucket, place the potiin themiddle,
and lay the rest aboye it ;. let it .stand .balf
an hour ; then take off the 'qover, and. stir
it about: put it into a shape, or mouid,
cover it close, bury it in the bucket with
plenty of beat ice and salt, and let it stand
at least an hour} when it is ready to be
yexvied up, tdke out the pot, wipe it clean,
dip it in warm water, and: turn the ice sout
on a plate. If you wish it-to resemble any
particular. fruit; put it into.moulds :of the
ghape of such frait, and 'paint .or. colour
them bﬁfom they gQQO tahle S UERR T

Pare and cut the apples small beat. thm
in a mortar, and squeeze them through a
hair sieve till the sabstance is-out; then
add the juice of four lemons, and. sugwr*cla-
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rified and boeiled to: pearling height. -If itis
too.thick, thin it with alittle water, and ice
tissbefore. o oo 2 e
' b 3o A
; , 1 ,: Strawberry, &,c Cream—lce o
- Squeeze a ponnd of pmservedstrawbanes
thnon@h a sieve; .boil a chopin. (quart) of
ereanywith-a piece of sugar, and mix the
berlﬁes'amoixg it; pass the whole through
the!sieve again, and ice it. Preserved fruits
of amy other kind may be done . the sameé
way. A ,

Hartshorn Jelly

.-+ Boil two pints (one. gallon) of water in
a close goblet, with a pound of hartshora
shavings, on a slow fire, till it is reduced to
the thalf, then strain it; dissolve an ounce
of isinglass, and mix it in with - the jellys
pwt in balf a pound of sugar, the juice and
parings of three lemons, half an ounce of
ginnamon,  four drops of cloves, a mutch-
kin (pint) of white wine, and six whites of
eggs cast light: set the whole on the fire,
and stir it constantly, skinking the eggs as
they come ito the top ;: allow it to boil ten
minutes, then run it through 'a jell:-bag,
- and revurn it beek again and aguin, till it is
transparent. R L TS
Y3
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o Ci#fat Jally .

"Cléan and shit-four calf 's-feet ; set tkem
on a slow fire, in a close pan, with two pints
(one gallon) of water, and boil it till it is
reduced to a pint, then strain and scum’ off
the fat. When'it is cold, tum - it mit,ﬂcut
off the sediment from the bottom, arid ses
son it as the hartshorn jelly: - ¥ the stock
is too stiff for glasses, thin- it ‘with wate¥s
but if it is for'a shape, it must bevery ﬁi\#y
so as to turn out of it. S E iy

Ora:nge and Lemon Jelly

' Pare the rind off a dozen ‘of oranges; or
lemoéns, and put it in a bason ; ‘pour boiling
water on it, and  cover it, to- keep i1 the
steain ; - then'cut them, and squeeze’ bat the
juice; dissolve an ounce and a half of:isin:
glass, (or take a strong stock of calf-feet jel-
ly), put the juice init, with one half of the
parings, the water they:were - steeped i
‘the whibes of four eggs cast to'a snew, sid
thiee quarters of a pound of sugar.- Set #
on the fire, and ‘stir it one way -till-iit
¢comes a-boil; when it has boiled about four
minutes; take it off; and ‘pick - out ‘the pal
xings; then ‘run :it ‘througlisa ' flunnel bag -
again and again, till it is clear, and putit

. ).I.~n
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into glasses or shapes. If you want the jel-
ly thick and yeloWw,veast.she yolks of two
88 VRFY 85999&; and IiX, it in as lt tmnes
ffom she b’g' : o .
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Mshﬂimkmdm&xmﬁrqwﬁmmi
fo Jong narrowi sttaws. « (Pakédisix blminge
eiggh, evaiok thiershells, and pick shiem nicely|
to-Jeoeyi the eggs whole:; ‘day ghreesof ! thors
in. the shape-upon the jellyy andsstew. wifisw!
of: the straws about them ;- 'then: pout s
mutehkim (pint) of cool jelly upon theceggdy
when that is firm, lay on: the: other Jthyee
eggs with straws; then fill up-thie shapl
with the remainder of the jelly, laying more
of ‘the straws carelessly rountd the edges;
suheniit:is to-be turned out; loose the jdlly
faomn: the shape, -and dip it in warm:wateyx;
taiim-it:ont on'a flat crystal,.or China platly
and-omament it with sprigs of iboxwioth
aud Jemon straws. This-is a very:rpretty’
dish. fer/the middle of a table: + 1 oo

LR e e e tanends a
sno Ghinesg Rail for a Floating IMtsdw
+ Best-and sift stone-blae and-gamboge,off
enchi-a:-quarter of an ounce, and: mix: them-
ifvhslf an ounce of dissolved isinglass: Make!
gamooth, well-wrought paste; :of'ia: qasstdrs
of 4 'pound of flour, and two owmeewbf fimes>
sifted sugar, which, being wetted witle theo
mixture, will make it -a green:coloutisRoli
out the pasté very thin ; cut as mwchiofsiti
into long strips, abeat two inches drosd, uv!
willigo-round the dish in- whichthe-idlihd:



CHMAP:¥.5 DPSSEMIrs; Aei



26e DESSERTS, & PART/ML
spoon, and lay it-over the apples in different
figures, making the islan® so' light, that it
widl: float inthe, jolly ;- whish up kel a
mutchkin ¢half-a pint)- dfi cresw, -u; gilved
white: wine, and twh oume

#ilkit is well raised ; staloe

rises, and lay it om the thai

dusin 3 drop it up ‘and:d

the island, and the edges o

to resemble natural froth.

edges of the dish with-a-q

of sugar biscarit, beat: and

up ‘and down: upom- it

btickies anid shells; and pl

dieks, 8
oﬁﬁmmmmga PR AN RS BN BN
G IR

e Frmclz Flummer_z; L

Take an ounee of isinglass, a mntd'hn
(pint) of water, three gills of sherry wine,
the juice ahd pavihgs of four bitter oranges
or lemons, a guarter of an ounce of cinne-
mon, and &ix-ountces of  sigar, bedt:and sift-
ed ; stir it t;lltbelﬁnghss:sdmdwd s ehven
-strainy it through a piese: 6f orashiniio Cast
-the yolks of six egps-+smdoth,- and!nshx 4
‘with the other ingredients. . Put it dax dhe
“fire, and stir it cobstantly .onewary] .Lilbit
@et a thogough-Ment, -« - - car:tap dana
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Cre, 1 Artyﬁcaalﬂ’tmb o
me;m peath mouilds, rub.over the in-
adb with theoil of almonds, and paint one
of the sides of each with vermilien, or rose:
pink, so as:'to resemble, when turned out, a.
‘realpench. Fill up,first the one half of each
meonld, and then the other, with French
flummery ; close them up quickly, and put
them in glasses, to keep them from shift.
ing > when: they are fastened, turn them
carefully out of the moulds, and ornament
them with stalks and leaves cut out of a
bay leaf ; then lay them in a shape of clear
jelly, the same way as eggs in'a hen’s nest,
with the painted side downmost, and when
it is firm turn them out ; or serve them wup
by themselves, ornamented as before, in a
‘fmtt thsh

Nduml Frwm Jclly.

Putxw a mutehkin (half a pmt) of clear
p&y in a deep shape.  When it is firm, lay
-in three fine ripe peaches, a bunch of grapes
; with; the stalks up, and a few vine leaves
about them. Fill up the shape with more
-jelly, and, when it is stiff, turn it out. Gar-
pish with flowers and leaves. 7

z .
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, Fnlc .Pond n Ja]ly :

- Fill fmhrge ahd six stall ﬁsb moulds
with blamange. Put halfa mutehkin (hedf
a pint).of clear jelly into a plain decp shape,
and, when both are firm, turn out two.of
the small fish upen the jelly, with the right
side down. Putin the same quantityof
jelly, and, when it is firm, tam out the
other four small fish upon it across one
another, so that, when the shape is turmed
up, the heads and tails may appear. Put

in more jelly, and lay the four large fish
upon it; then fill up the shape to the brim
with more jelly ; and, when it is firm, loosen
it at the edges, d1p it in warm wata', and
tarn it out. :

Gilded Fish in'Je'ay. ,
Fill two fish moulds with blamange;
after it is firm, turn them out, and gild them
with leaf, or gold and silver bran mixed.—

Lay them in a dish, and fill it up with clear
jélly, when the fish will look as If swim-

mmgmlt.

Rocky Tsland in Jelly.

- Fill five fish moulds with blamange, and,
when it is firm, turn them out and gild
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them ; fill a deep dish with clear jelly, and,
when it is firm, lay in the fish with some
thin slices of red-currant jelly round them ;
rasp a French roll, rub it over with the
whit of an egg, and. strew on it silver liran
and glitter ; stick a sprig of myrtle in. the
toprof the roll, arid place it in the middle of
the dish : beat the white of an egg to a
strong froth, and drop it on the sprig, to
look like snow ;. then fill up the dish with
glear jelly: ommament with moss or green
leaves, and artificial swans and. duchtlmb
ing towands the myrtk‘ '
[ZEES S BENE] Tu
""" Hen and Chickens in Jelly, ...,
Make a blamange, keep a third part ef it
white, and colour the other two thirds ; one
brown with chocolate, and the other yellow,
with the yolk of a‘cast egy, finely beat.—
Take o hen shape, and fill .it with the
brown; fill alsoseven ehicken shapes, three
of them with the white, three of them with
the yellow, and one with the brown; theh
strew tlie hottom of a large deep dish with
lemon - peel boiled tender, and eut inte
straws; turn the fowls out of the shapes,
and place the hen in the middie of the dish
with the chickens about her :. pour:in some
elear jelly, to keep them from shifting, and,
Z 2
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-when it iy firm, &1l up the dishi widh the iest
of ﬂle Jelly garniah wmhmdlhghaxauﬂd
4t 9
_— Tealian Ckggfe,b 4o ; ff
For a middle dish, take three-mutehftins
(pints) of rich cream, the juice of six lemons,
and the grate of three, balf a mutchkin of
sherry wine, and three quarters of a pound
of beat sugar. Mix and .cast the whole
with a switch ten minutes ;. then lift up the
cream as it rises, and put it in a shape, con-
tinuing to.do so till the whole is whipt up.
Let it stand in the shape twenty-four hours,
and then turn it out upon a dish. Garnish
with orange chrps, barbemes, or’ any othek
prescrve. ARRCE 3
o MockIe . .
'Bake preserved strawberries, - rasphemeg
and ‘ted currant jelly, of ¢ach one: table-
spoonful. Putthe whole.into a sieve, with
as;much cream as will nearly :filh a shape:
Dissolve three quarters of an:ounee. of isigd
glass in a gill of water, and let it stand-tld
it-is almost cold ; then mix it with thefrui
and cream, and put it in the:shape: ;- Set.#h
im a cool place, ard when it is. fivwa tusn iy
out.—For other omaméntal dishes sqe the
follﬁwmg O R P P PTG |



CHAF; V1. PRESORNES; &c. 269
‘29 Labster innSdavoury Jéu} T page:64
H4drmnamentat Salmagundi - s 96

Hen in Savoury Jelly, 126
Italian Pyramid, = 205
. Iaspberry Flummery, -
‘.;x P O | S p—————
L S T o
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2 To mangs Cmmbere. u.

Lasg a Ldozen of rmddleosmed green ami
firm cucumbers in a pickle of salt and water;
as strong as to bear an egg, for three days;
then spread the bottom. of a brass pan with
aabbage: leaves, and put in the cucumbers;
cover them with anequal quantity of vime:
gar and-water, and strew in a quarter of an
ounce of beat alum. Cover with leaves, and
keep them on the fire till the pickle is el
st sealding hot ;- then take them off, and:
Tt them stand tilk they are nearly cold : set
thetron and off to get a slight scald, till they:
begin to change colour, which they will-do
in a day or two; then take out:the cucum-
bers, and put them in a clean pan, with fresh:
z3
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leaves ; pour over them boiing : water foixed
with half a mutchkin (half a pint) of vine-
gar ; cover them again with. leaves, and give
them a boil for six or seven minutes; then
take them up, slit down . the flat sde of
each separately, and take out the seeds with
the shank of a tea-spoon : dry them betwixt
the folds of a cloth, and fill them up with
whole cloves, ginger, white pepper, and
mustard-seed mixed, with some heads of
garlic, if liked, peeled and sliced down;
then fasten the cucumbers with a thread,
and lay them in a pickling ean, with some
bits of horse-raddish : boil a pint (two
quarts) of good vinegar, with a handful of
salt,and the remaining. spiees ;. pourit howk
tng hot over :them, taking:.care (that -they
are wel covered with it. Lay a cloth-on
the can to keep in the steam, and nex& dny
tie it up with biadder and leather. o

 To pickle Cucumbers, &, f

Lae 4four dezen of cucumbers, .end W
a,hppneofbeam in:a strong pickle of. sal¢
and ‘water, and green thém as in Ahe lask
receipt. Put in a pan one pint: (twe guerss)
of -vinegar, a handful -of ealt, whele white
pepper aud ginger, of each balf en.punee
a-guarter-of an ounce.of eloves; and.a nut
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ineg broke “in : pieces. - Giventhe) whole a
boil foiva ‘tinuteor two 3 'potm it *ouer'thc
pmklbs, and-eover:-them:up. :

. Sumphire, raddish.-pods, Imdmmcnm
and all other grem pmkles are: dmmmhe
same manner. :

" To pickte Walnuts Grees.

+:'Take one hundred: full-grewn walnuts
before the shells ate hard, which-is known
by fprobhg theimn withia pin;lay them nine
days-in a strong pickle of salt: and: water;
changing the pickle. three times ; them take
them out, and prick them one by one with
& pin. Lay cabbage leaves in: the: bottom
of & pan,.and put in the walnuts; cover
thetn with plenty of water; and; lay leaves
over all ; keep it on the fire as:long as you
¢am bear your hand in it, then.take -# off
to cool, anid give them: a like heating :two
or three times. 1f the water turns black,
pour it off, and put in fresh water and
leaves ; set-the pan again on a slow fire, and
trhen 'you find the nuts soft, scrape the
skins off ‘with a knife, smooth them with
& totl, and: throw: them into:a jar.of warm
water. .~ Boil a pint (two quarts) of strong
winegar, with a handful of salt, white and
Cuyenne pepper and ginger, of each half an
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ounce, a quarter of an ounce of cloves, and
a nutmeg broke fri pieces: wheniit'fas boil-
ed:two or three 'minutes; take itioff idnd
putit in:a vessel to:cool4 ‘them smooth:the
walnuts:in a cloth ; put them in:a- Jtm dnd

PQﬂrehevmegaroverthem S N R TNYS

TR B 28
To pickle Walnuts B&ack

+‘Take a .quantity of full-grown- mkiﬂts_
béfore the shells are hard; and prick themi
with a pin ; boil a pickle of salt and wates
strong enough to bear an egg; and:scum-ity
pour it hot on the nuts, and lay on a weight
to'keep them down. Refresh them every
fourth day with-a pickle as streng -as the
first, contimiing -to do so four or five dift
ferent times. When the nuts -ave taken
out of the last pickle, rub them in a clean
coarse cloth, and boil as much strong vine.
gar:as will cover them; shen :take soine
white pepper, cloves, mace, two ‘or.thres
nutmegs, a piece of ginger, horse-raddisk;
thrée:or four spoonfuls of mustard-seed, and
afew cloves of garlic, and mix them:; -pws
the walnuts in lairs in‘a jar, and:upen esel
leir strew some : of the mixture; pows e
vihegar boiling hot .over them, -and:covet
the mouth of the jar with. two:or:thrée’
falds of 3 cléan cloth; to keep in the steatm,
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Btk ey Lo sy it gt D
i r&zam% Mfm Em 10
+» Hlaving: clehned-some small white button
wushrooms iw-milk and water .with a piece
of flannel,; give them arubrwitha dry claoth,
and throw them again into milk and- wa-
ter; take tlrem out of it, and put’ them in-
to a pan of cold water with a little salt, and
give them a scald; then take them out,
spread them between the folds of a cloth,
wide-mouthed bottles, strew -over them
whale, white pepper, cloves, mace, and gin~
m.;an_d»v caver them with cold  white.wine
vinegar-;, pour a little sweet oil in the tops
of the bottles; and cork them. up thh blad-
dmaad,leather S oot

ﬂ; . Topz.ckle Caulzﬂower :
- Take fourn stocks of - white, ﬁrm eauka
ﬂower, and a small stock of hard, white
cabbage ; pull the caulifiower in pieces, and-
aut:the cabbage in straws ; mix and rub in
amaengst ;them a pound of - salt, .and. press
them down. in a. ean; cover them .with
cabbage leaves, and lay on a weight to keep
- therydown ;. .let them lie two days; then
take: them. out, drain them on the back of &
siewe,”and dry them in- a4 cloth. . Boil as

£
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much white-wine vinegar as will coverthem,
with an ounce .of white pepper, half .an
ounce.of ginger, 3 quarter. of an,ounce of
mace, and two or three nutmegs broke;
put them in a jar, and pour the vinegarand
spiceries over them; lay a dloth on the
mouth of the jar, to keep in the. steam, and
next day tie it up. o

Qnions.

Take a lippie of small silver .onioms ;
make a pickle of salt and water as strong-as
to bear an-egg; give it a boil, and pour it
hot over them : do the same next day, and,
when they are cold, peel and wipe them.
Boil a pint (twe quarts) of white-wine vine-
gar, with an ounce of white pepper, two
drops of mace, a nutmeg broke, and a small
bit of gmger ; when it is cold, pour it aver
the enions, and cover them:up. close.

Cut down a mxddle,mzed. dazk ﬁ:m
stock, in thin slices like straws; work into
it a pound of salt; mix it well, and press it
down hard in.a can; cover it. up with the
quter leaves, and lay a8 weight above.it.-
When it has lain two days, take it, out, apd
squeeze it, and dry it in a cloth, Boil a
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pint (two quarts) of vinegar, with Jammca
and black béppe?, of* each half an ounce, a
qua¥ter of an cunce of eloves, and & piece of
ginger; lay the cabbage in a pickling-can,
and pour the pickle over it; cover it with
a folded cloth, and when it is cold tie it up.
A few onions cut in round slices, and mix-
ed amongst it, will give it a fine relish.

Beet-root.

‘Put it carefully into a pot of boiling wa-
ter, so as not to break the skin, or any of
the small fibres:. Wheén it is tender, let it
cool a little, and take off the skin with a
coarse cloth ; then slice it down, and putit
into "a jar with' some black and Jamhica
pepper; and cldves ; cover it with boiling
vinegar. Turnips and onions will take on
a fine red when put amongst it. It makes
a pretty garnish for dressed dishes cut in
thin round slices, and nicked neatly round
the edges, or cut in the shape of birds,
leaves, ﬂowers, &e.

Barbernes

Lay them in a strong pickie of salt and
water four days; then take them out aud
put them in a can; cover them with cold
vinegar, and tie them up.
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M or Indm Biokle: .. .oy
Shce down three firm ‘white: cabbagbey
pare-and scoop out, with'aniptumer, three
large white, and three - yeHow: tumnipss
scrape and slice down three fdrge Rarvots,
and nick them round the edges ; pure, ebre,
and quarter a dozen. of apples:; icut. - downi
four large cauliflowers, as for pickling ; peel
half a lippie of small onions, two dozen of
shallots, and one dozen of small garlic, with
some of the white part of cellery. Mix the
whole together, and put them in a large
earthen vessel; mix and rub in among them
two pounds of common salt; press them
well down, and lay a- weight above them.
Let them lie four or five days; then take
them out, dry them in a cloth, and put
them in a large sieve before a fire, or in the
sun, for some hours, raising them now and
then, till they are perfectly dried ; them
mix in two pounds of French beans, and six
dozen of small cucumbers, greened as for
pickling, and put the whole into jars. Take
two pints (one gallon) of strong vinegar,
with two ounces of scraped white gimger,
two ounces  of whole white pepper, two
drops. of Cayenne, three large mutmegs
broke, a quarter of an ounce of cloves, and
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two ounces of turmeric root. Boil it about
three minutes; then pour it over the pickles,
and: cover up the jurs with bladder and lea-
ther. Thisis:a most excellent pickle,-and
will keep for years..

N B.~Pickles must be. always hﬁaed
mha»modanorhOmspoon as.metal ones
hurt and discolour them.

- CHAPTER VIL
L VI’NBGAR, KETCHUP, WI\’ES; &e. i
Tomake Sagar Vmegar :‘ ¥

'lso every pmt (two quarts) of water take
half:a pound of raw sugar, give it a beil,
and scum it frequently ; then put it into a
bartel, and when it is lukewarm soak a toast
of bread in yeast, and put it toit: let it
stand in a steady warm place until it gives
over hissing, then bung it up. . If made in
_Avpril, it will be ready against the pickling
season. S
. - Glooseberry Vinegar.

To every pint-of ripe white gooseberries

allow three pints (six quarets) of water;
AA
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bruise the berries- with yourhand:; boil the
“water, and, when it is cold, pour it over
them ;. letit stand twenty-four hours, then:
strain it throvgh . a sieve. © To a pint (two
quarts) of this liquor put.im half a pound of
raw sugar; mix them well, and: when . it is
dissolved  barrel it up: it must stand nine
or ten months at least.

Mushroom Ketchup.

Take a quantity of fresh mushrooms, and
beat them by degrees:in a' mortar with salt;
let them stand twenty-four hours; then
turn them into a hair-sieve, ard squeeze out
the juice; put the whites of six cast eggs
amongst it, and boil it' ten minutes, then
clear it through a jelly-bag. To every pint
(two quarts) of juiee allow-an ounce of black,
and half an ounce of Jamaica pepper, half a
tea-spoonful of Cayenne, two nutmegs brui-
sed, a quarter of an ounce of cloves;, and a
piece of sliced ginger. Give the whole a
beil three minutes, and when it iscold bot-
tlé it up with the spiceries:

- Walnut Ketchup.

Take some full grown walnuts before the
shells turn hard, and. prick them with apin ;
make a pickle of salt and water strong
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enough to bear an egg, and pour it boiling-
hot over them ; let them stand four days ;
‘then take them up, dry ithem in a cleth,
and beat them fine in a mortar. To every
hundred nuts take two bottles of strong stale
beer, and let it stand on them ten or twelve
days; then run it through a sieve, and .cla-
rify it as in the last receipt: season with
white and Cayenne pepper, cloves, nutmeg,
‘mace, ginger, and horse-raddish sliced, and
a quarter of a pound of anchovies; let it
boil until it taste strong of the seasonings,
and when it is cald pat it in bottles along
with the spicevies.

Rum Shrub.

~Forrz'1 twenty-pint (ten gallon) cask, take
eighteen pounds of single-refined sugar,

orange . a1 ich one pint
{two qua sur dozen of
these frui n rum, and

put it in tne cask aleng with the sugar and
juice. Shake it frequently, and stir it up
with a stick till the sagar is dissolved s
then &l up the cask with rum, and bung it
up. Let it stand six weeks, or longer, till
it fines.

AAR
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Aguqvi}@ Shrub.

.'T'o every pint (quart) of spirits take-half
a pound of raw sugar, and the.juice of a
dozen of lemons, with the. panngs,after be-
ing infused in some of the spirits. Mix
them, and add two pounds of whole raising.
Put it in a cask, and let it stand sn: Weeks
before it is bottled.

For a 1 wenty-Pmt (Ten Gallon ) Cask gf
Ginger Wine.

Take the thin parings of eighteen lemons,
and steep them in a chopin (quart) of good
,spmts Dissolve eighteen pounds of sugar
4n eight pints (four gallons) of water, and
clarify with the whites of six eggs well beat,
‘adding an ounce of bruised white:ginggr.
Give the whole a boil for an howr, and pyt
it in.a tub.: when itis lukewarm put in the
juice of the lemons, and a toast spread ower
with yeast. then fill up the tub with cold
-water ; stir the liquor well together, till the
fermentation subsides, then add two pints
(one gallon) of spirits, and rack it off ina
cask. When the hissing has ceased, bung
it up ; and when the wine is perfectly cfear,
draw it off into bottles, and set them on end
in a cool place.

3
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Another.

-+ To'a twenty-pint (ten gallon) cask take
'a pound of ginger boiled eight hours on a
slow fire, and filtered, (or bruised and in-
fused eight hours in boiling water,) five
pounds of raw sugar, the juice and parings
of 5ix pounds of oranges, and of twelve le-
mons, four gallons of whisky, and the whites
of six eggs. Fill up the cask with cold
water, and mix the whole well. It will be
ready to bottle in a fortmght

Curmnt Wine.

To every pint of fruit take one pound of
lump sugar, and to every fourteen pints of
it take six pints (three gallons) of water.—
Mash the berries, and squeeze them through
'a sieve. Put the whole in a cask to fer-
‘ment, stirring it well up ; when the fermen-
‘tation subsides, draw it off clear from the
's¢diment. Woash the cask clean, and pour
“back the liquor into it, with the addition of
“some brandy, or other spirits. - !¢

S FEPELIE PR P

Leviete ey . Anotker ot vd

- Take the currants when fully ripe, ‘strip
them from the stems, and squeeze out the
juice. To every two pints (one gallon) of

AA3
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~ juice take four pints (two gallons) of cold
water. Put in tvo spoonfuls of yeast; and,
when the liquor has wrought twe: days in
a tub, strain it through a bair sieve. Allow
three pounds of loaf sugar to every two
‘pints (one gallon) of the liquor; stir it well
together to make it incorporate, and put. it
into a cask, with one ounce of dissolved
isinglass, and two pints (one gallon) of
brandy, or other good spirits, for each twen-
ty pints (ten gallons) of the wine. When
the fermentation and hissing has ceased,
bung up the cask, let it stand four months,
and then bottle it.

Mized Wine.

Take an equal quantity of white, red, and
black -currants, cherries, and raspberries;
mash them, and press the juice .through a
strainer, or thin cloth; put to one chopin
(quart) of juice three quarts of water, and
three pounds of good moist sugar; boil the
sugar and water ; scum it clean, and when
cold mix the juice with it, and put it into
a barrel that will just hold it. Put the
bung 1in, but not quite close, till it has stood
a week, then stop it close. L.et it stand in
the barrel four months, if a small one ; ifn
large one, longer in proportion. When the
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wine is put i the barrel, add {0. every temn
pints: (five gallons) of it one chopm {(quart)
of brandy. . ‘

Copillaise.

- Take five pounds eight ounces fine sugar,
and eight ounces brown sugar-candy, datify
it very fine, and boil it up toa good syrupi;
then add a gill of orange-flower watér, and
a glass of rum, to_give it a good.flavours
when cold, bottle it up. -

Curmnt Wme

To a twenty pint (ten gallon) cask take
~eight pints one chopin {fout and a half gal-
lons) water; and twenty pints of goad ripe
‘ourrants. - Mash the fruit wéll; and put it
through a:cullender ; squeeze the juice re-
-peatedly, throwing. the water upon the fruit,
and squeeging it till it become tasteless’;
then: stir into the liquor fourteen pounds
raw, or lump sugar, till it be dissolved.—
Next -day. put the -liquor through a. hair
sleve into. the cask } Jet it ferment a few
idays, carefully filling up the cask with - it;
then add a little salt of tartar, .to take off
.the aeidity ; when the fermentation is near-
1y over,.add: one pint (half a galion) of
spirits, and.when the hissing degses bung
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#oup ;- ub the ‘end of foar months ‘bettle: it
off.  Blatkberry, seilberry; and rdapbéwy

wine, is made after the same manner.

. Noyeau.

'l‘a two gallons of brandy, or highly-re
ttﬁed spirits, put a chopin (quart) of- oi-dnge-
flower water, in which dissolve three pounds
refined sugar ; according as you want it in
strength, add apricot kernels bruised and
infused for six weeks, then filter it:through
blossom paper. Bitter almonds are some-
times substituted in place of the kernels.

B . An. Excellent Cordial.

-~ Take two ounces cinnamon, two ounces
coriander seed, half an ounce cloves, four
drops mace, two nutmegs, two ounces bit-
ter, and two ounces Jordan almonds ; bruise
‘the whole in a mortar, and put them to two
‘pints (one gallon) ‘strong * whisky ; let it
-stand a month, occasionally turning up the
‘bottle three first- weeks : prepare a syrup of
‘three pounds of refined sugar, well clarified ;
pout off the clear part of the liquor, and
filter the remaining part through blossot
‘paper ; then add the syrup warm, stirring it
-well to ‘make it incorporate ; cork, and set
it aside eight days: bottle it in pint (mutth-

.
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kin) - bettless;. it . will, keep.. any length, of
time; and . all c.hmates, and isa most de-
licious eordml :

Brown Spruce Beer.

~ Fill a twenty-pint (ten gallon) cask- half
full.with cold water, boil the other half, and
dissolve. in- it nine pounds of treacle, -and
five-ounces of fresh essence of spruce ; mix
the whole in the cask ; when blood-warm
add six gills yeast, and stir well together, by
rolling the eask backwards and forwards;
leave the bung out three or four days, to
let it work, then bung it close, and eight
days after bottle and cork it well; let it
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+

Tfeacle Beer o

For a twenty-pmt (ten gallon) cask boﬂ
an ounce and a half of fresh hops an hour,
in four pints (two gallons) of water; add
three pounds.and a half of trescle, and let
all boil fifteen minutes longer; strain it in-
to a cask, and fill it up with cold water;
when it is bloed-warm stir in twe gills
geod yeast, mix it well, and let it work till
the fermentation is nearly over. Four bot-
~ tles of strong ale; or porter, may be substi-
«tuted in place of the hops, then bottle nt.

Elder Wine.

. Towm:y cbopm (quart) of the ﬂowm
take two pints (one gallon) of water, and
three pounds of loaf sugar : boil it, and pour
it over the flowers; strain it after it has
stood three: days, and put it into a cask.
To, every twenty ptnts (ten gallons) of the
hqwor add one eunce of isinglass dissolved
in ¢yder, and six whele eggss then bung
up the cask, and. let it. stand six months.

Gooseberry Wine. '

To two pints (one .gallon) of water put
three pounds of lump sugar; boil it .a quar-
ter of an hour, then scum it, and let it stand
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till it is almost cold; bruise eight pints
(four gallons) of ripe gooseberries in' & mor-
tar, and put them into the liquor; lét it
stand two days, stirring it every four hours
then stiain it through a flannel bag into a
cask ;' steep half an ounce of isinglass in a
chiopin (quart)’ of brandy two days, then
beat it in - wortar with five whites of eggs,
and whisk it half an hour; put the whole
in a cask, and beat them well up; bung it,
and let it 'stahd' six month's '

.. Baisin Wma. T

Boiln tWetwy pints: (ten: gallons) of. s'prmg
water one hour';. to-every eight pints: (four
gallonis) take six pounds of* Malaga raisins,
picked, and half chopped ; put them into
the liquor when it" is milk-warm, and stir
it'well twice a-day for nine or ten diys;
thien press it through a hair sieve : pour the
liguor into a cask, and aﬁfer it has stbod‘

u!hree months bottle it up. '
[ERCEAAEAY ¥ 2 4

Ragpberry Wine.. 1. i )

Gather the fruit: when itis ripe and dry';’
bruise it instantly, to presetve the flavour;
and- take one pound of fine powder: suga¥
to each chopin (quart) of juice, and: mix:
ther ; then putin eight pints (four gal-



498 VINEBARS, &e¢. ‘PARY AL

lons) of cold water, and two_pounds more
for each chopin (quart) of the liquor; stir
-she whole rwell together; aiftl let-it: ferstient
three days, stirting it five ol «ix ‘tidres<ss
.day ;-then put it in a cask, amd for every
- 4wo pints (one gallon) of lighor putrin two
whale eggs, taking care not to break thent ;
close it well up, let it stand three- qnom
and then bottle it.

Lemon or Orange Syrup.
#- For-every mutchkin (pint) of juiee,’ cla-
xify.a pound and a half of sugar; set it on
$he: fire, ‘amd let .it boil for -ten. minutes,
Addingsta itsome of the thin parings; ¢hren
take it off, and when it is cold bottle it. -

Syrup of Clove July flowers.

4 /Cuk. off the white.ends, and . to . every
pound of the flowers allow a chopin-(quart)
6. water, and about a dozen of cloves ; put
them into a stone jar;. tie it up.close with
.paper, and place it in a pot of cold watkr:
Jet it hoil for five or six hours, taking -care
the water does not get into the jars.then
take out the flowers, squeeze them through
a clean cloth, and- to every mutchkin (pint)
of juice, put.ina ppund of clarified Apgar:
give it a boil,.and :svhen 001@*!)0*“6 it up..



CHAY. VML vmum'&c 09
DU s

Plekthemoﬂ*'the statks, and to ewaly
poand of the flowers take a mutchkin (pint)
of boiling water : cover them up close, and
Jet them stamd for twenty-four hours, then
strain it. To every mutchkin (pint) of juice
take: two ponnds ‘of refined sugar clan&ed,
and finish as in last receipt.

Syrup of Turnips.
Wash and dry some turnips, beat them
in a mortar, and strain them- through a
eloth; to every mutchkin (pint) of juiee

takeapoundofdanﬁed sugar, and finish
as before.

Syrup of Nettles.

. Take red nettles in the spring, and pick
-and wash them cdlean ; beat them in a mor
tar, and squeeze out the juice; let it stand
twenty-four hours to settle, then pour it
off, and to every mutchkin (pint) of " juice
take a pound of clarified sugar, and ﬁnish
as before.

Conserve of Roses.

Take the red part of the true scarlet rose,
andtoeudtpound of it beat and sift two
BB
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pounds of fine sugar ; beat them in a mar-

ble mortar, and stir in the sugar by degrees,
tonnxﬂxdmughw R TR VR I {01 |

 Black, w l)[orella Cben:y,.Bram@

: Stone eight ‘pounds of these: chemes
bmis_e .the stonds, and put: the' whole:im
dight pints (four gallons) of the -best: brin:
dy ; cover them up close, and-let them stand
a month or six weeks; then pour off the
hqum and bottle it up.

N Frenck Ratgfia Br,amly ;
» To two pints (one galion):of -brandy tuke
four ounges of apricot: and peach kevvels
bruised, (or two ounces of cut bitter al-
monds,) the parings of a dozen of lemons,
and of six oranges -cut thin, an ounce of
‘bruisbd coriander seed, half ah omnce of
Jbroke cinnamon; and twenty wholle cloves:
mix the whole, and let it stand a monthr or
4t weeks, stinfing. it often; theh past it
othwough @-sievey. and.mix in ome poirnd and
“a halftof clarified’ siigat ; ‘then :bottle and
cork it loose, and let it stand till i is quite
fine, then filter it, and put it into other bot-
tles. A pint (two quarts) of rum, or good
whisky, mixed athang it, imakes an’excel-
clent tordial, or séasorring for puddings.”

1

) 1
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’h&‘; 3 d.r;' Lmnade o \!

Boil two pmts (one gailon) of wnter and
twa pounds of loaf sugar softly, three quar,
ters of an hour, with the parings of a‘dogen
of lsmdns;  when cold, pick out thepa:
mingk,:and squeeze .in . the juice; spread-a
piece of brown toasted bread with yeast,
and put it to the liquar; let it stand two
days, then bottle it up.

A Rich Eating Pos.s'et. |

'Take a’ chopin {quart) of sweet cream,
half afpound. of ‘comymon bisouit, beat ‘and
difted ; six ounees of sweet almonds; blanch-
ed and beat up with a little sweet mill;
mix the whole together, and let them boil
‘a while; cast nine eggs (keeping out six of
the wiités,) put them inte a matehkin
:(pint) of . white wine, sweeten; and seasdn
-writh -sugar and-beat:cinnanion ; :sétif on the
ifire to come a-boil ; then put it into a ba-
ison; stir in .the cream by degrees, and
strew sugar and cinnamon over it. It looks
pretty with sliced almonds stuck on the
top, and is a proper middle dish for supper.

, A Commagn Eatmg Po&?et. C e

Warm a bottle of good ale, and aimntoh-
BB2

-
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Kin (}Smt) of wine wiflr a' Htthe Bedt cifmia-
‘frion “and sugar:” "Cut some! fliia stieessf
toasted bread in dices, and put itPaitiohgst
it, with three mutchkins (three pints) of new
milk bonhng hot ; stir it aboat witha

: anﬁ cover it up’; ‘send it ‘hot te%ableiei'ther
in’a bason or tureei) I’e is a good W

'&Sh . el w aemf

Tt P I EEI RO TXT
o An Ale Posset ‘ st
e iodw

’ “Bml a mutchkm (pint) of new milk w’ith
4 spoonful of grated bread; sweeten’ a’Bot-
: “f1e of strong’ ale, and sea¥on it with nutmiég ;
‘})ut it in a bason, and pour the mitk: boifimg
iot upon it; stir it about, and then leefit
e tand tlﬁ the head rise. : ;
I -, .,;,‘,m.

LI Sacl:Pas:et T
! Gtate three savoy biscuits, and purt-it:ili-
. to a chopin (quart) of cream, or new ‘milk ;
let it boil a little; then sweeten and season
it with cinnamon and nutmeg; stir ina
mutchkin (pint) of warm sack, and serve it
-in a bason with dry toast.

Panada.

Put a large crumb of bread in a sauce-
pan, with a mutchkin (pint) of water, and a
. few blades of mace; boil it till the bread is
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foftin them ponr offithe water s beat it very
‘9maoth, antl put-in a little. wine (ox,bu,tter)
ta@d«wsar- R T L S RS S R TRT

W '_ ¥ ,,?‘

Jeliyfor a Comumptzon

T

eeamees Fof eringo root, three ounces of isin-
glass, a chopin (quart) of brulsed snails, and

M VT A e e e (TO) e w-

et >
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POULOPRY Do iood

Lyt teur

To cut np @ Tm%ey . 7‘

anr raise the legs, and open the Jcmw

Ythen tace down -both sides of the breast, and
“open thie pinions. Raise the metry-thoustit
‘bdtween the breast and the top’; ralke: she
$rawn, and turfi'it outwards on both sides;
divide the wing-pinions fiom the joint; tHen
the body.—A capon, bustard, pheasant, and

"teal, are cut in the same way.

~ To wing a Partridge and Quail—No-
thmg more to do with these birds, than
to raise their legs and wings.

To lift a Swan.—Slit it down the middle
of the breast, quite through the back, from
the neck to the rump, and dwnde it hand-
somely in two parts,
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T'o display & Crdse~-Just unfold the legs
-and cut off the wings. :



mw%fmbmww ' e;:bagk
downwards, aud. dnnde ﬁc W;Mi&l&

‘faelly:; then-slip. the. knife hetavern_tie ldd-
neys, -¢nd loosen .the flesh oir:each;side.
Tusn'the belly, cut.the back erossways Jer
tween the wings, and draw dewn the knife
on-both sides of the back.bone, taking:oaye
40 eeparate the sides and legs moelyz fm
‘the back. - .
To-cutup aHare.-Pnt the pemt of:n kmﬂe
under the shoulder, and cut through all the
. way down to the rump, on one side of the
-pack-bone. - Cut the other side in the spme
anenner. By deing so, the body will bedi-
vided into three parts. Then cutthe gpme,
oF, baek-bone, into small pieces,. which-is
‘seckoned the tenderest and.maost delicate
pwt.;:peparate the legs from the ‘hack-bene
ﬂ ﬂiedi‘the shoulders.. - .. g ovad
iindo.cut up a. Foul. -—Whethpn boiled- ¢y
‘yopsted, it is done in the same manngr
- Lay it on a plate ; remove the wings, legs,
and merry-thought, and take off the. ppek-
Joones ;. then separate the breast fram, the
ek, by cutting through the. xibs on both
sides from  the neck. downwards. B ¥ )
the back; and fix.a fork under the xwopg
press down. the back with the. edge. .of .2
knife, and it ‘will -then essily divide:; then
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the taste of :the cetirpiny is-te be conswited :
some peoplebegih to canve it at:the. .ends,
cutting off the outside pieces ; while others
begin at: the middle, where it igynost fleshy.
1t may, however, be observed, that the meat
on.thé upper side of .the. ribs is firmer, .and
of a;closer texture, than the fleshy paxt war
derneath, which; being tenden is on.that ae
count. preferred by some... The slices ouglst
neither to be cut too thick nor too'thin. :.

- Brisket of Beef —This part is generally
boiled, and cut the long way, quite down
to the hone. The fat. of -this slice is firm
and griptly. ‘Before helping it abaut, always
cut off; and lay aside, the outer piege.. ...,
-u: Buttock of Beef-+TBhisis also;a boiling-
.piece, and easily carved. Take a thick slice
.off all round it, and:cut the.: pcimipd part
handsomely, 80 a3 to present agam whan
'wld. : ’

..Brenst gf‘ Veal, — Cut 1ﬁ €TS8 qulte
thmugh dw:dmg the gristles from.the rib

-bones;; which is easily. done, by engening a
kuife at the top -betweén any two of the
ribs, and cutting downwards.. . .. .
- iKnuckle of Veal—This s always bodnd,
and pauch:esteemed. on account of the si-
newy terldons:attached to it. It can bardly

. be ut amigg; theugh it is usual to begin at
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the thickebt part: "Thebohes are buxily se.
parated! at thé juints, and: afford dhliwﬁe
pickmg """
1 {Lég of Muttom4-1t is'oarved in ﬂle sdme
manner, whether boiled or roasted. . Sode:
- ¢iohes:itip cut longiways, but gemerally itis
vt geross in-the thickest.part, quite down
to the'bone, through thekernel of fat called
. the Pope’s eye, of which many people ate
fond. - The juley part ‘is the thiek of ‘the
fegy but:some prefer the drier part, {(which
they ‘call venison,) - about the ‘shank ot
knucklle; though it is certainly the coarsest
part of the 'joit—The meat about  the
‘cramp-bone is reckoned deticate.. < - -
. . Showlder: of Mutton.~.This joint: is ‘fich
-and fall.of grawy, and on that. account is
prefexable to the - leg, ‘besides, there are'a
vanety of nice pieces in it.” Begin t0 cut
at the hollow part straight down™ to ‘the
dbone ; the gravy will'then ran from'#t;'and
the part’ will open 'witle: enough ‘to' také
many nide pieves from it The best part of
the fat lies on ‘the éuter-edge, and is tut 1A
thin skices. $ome exeellent pieces sray be
akeni from both sides of the ridge ‘of ‘¢he
‘bladebone; and on the uiderside of ‘the
ghoulder tliera are 'two parts very full' of

igrgvy, which many préfértd thie ajyperside.
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The patts about the. shank and: klmckk,
though coarse and dry, #re - hked bymme
le. S
Saddle qfﬁlxﬂa«-—’thﬁ '3 smnm A
called a chine, and consiets. of. tm}gms;ﬁo-
gether, the back:-bone rranting: dowirthe
‘middle to the tail.. Cut the fleshy parte in
long shices, and tbe ﬁnl in sma,ll Wu»
the joints. -
Foxe—Quarter quamzb —-'l?lus is alwuys
rossted. ' First separate the shoulder’ from

the brenst, arid squeeze an orange or leman |

on the patts; sprinkle thema with salt, and
join them:again; then separate the gristly ..
parts from the ribs, to make them . divide
easily, and earve the shoulder in the same
way as mutton. The company can thus he
- served with the ribs, gnst.ly part or ahouldet
asthey indine, . .
Ham~There dre thvee ways of cuttmg
a ham ; some begin at ‘the knuokle, some
begin at the thick ‘end, and others. in the
_ middle, which is perhaps the best method.
It must be cut in very thin slices.” -
. Roasted Pig.—1t is not always sent to
table whole, but is previously cut up by the
cook; who takes off the head, splits the
body down- the back, and garnishes with
the chops and. ears, MBefore it is helped
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about, separate the shoulders and legs from
the body. The most delicate parts are the
neck and ribs, but every part of a young
pig eats well.

Haunch of Venison—First cut it cross
down to the bone at' some little distance
from the knuckle ; then from the middle of”
that cut make another, as deep as you can,
the length-way, so that. the two-cuts may
form- the letter T : after this, take as many
slices lengthways as you may find occasion
for. - These slices must neither be cut too
thick nor. too thin.  They. are served up
with some of the fat and gravy, along w1th
red currant jelly.

v .

FISH.

Salmon—The belly is the fattest part;
it is therefore proper to help a thin slice
of both back aund belly along with the skin,
to those wha like it.

Turbot.—The thickest part of it is es-
teemed the best. Enter the fish-knife in
the middle, over the back-bone, and take off
a neat piece on one side close to it.

Soals—Cut them nght through the mid-
dle, bone and all.

Fels.—The thickest part of them is most

: cc

~
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esteemed : cut them in pieces qmte through
the bone.

To preserve the Whiteness and Flavour of
’ Fresk Fish.

The fish being well cleaned, washed, and
wiped, cut and pare off the tails and fins, to
make them bleed ; then pass a rod through
the under chop, and hang them. This will
make them of a delicate whiteness and fla-
‘vour, prevent their being discoloured by the
blood, and of course make them keep longer.
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PLACING DISHES ON A TABLE.

Tnx grand object, in the setting out of a
table, is to have it furnished with the best
of meats, well dressed, and arranged with
taste and judgment.

If three courses are intended, the first
generally consists of soup, or of fish dressed
or plain boiled ; the second, of roasted, baked,
or made dishes ; and the tkird, of dessert and
ornamental dishes, for which, see chap. v.
p- 251.; also of fruits, natural, artificial,
“and preserved ; custards, cheese-cakes, frit-
ters, meringues, wafers, &c.

If there is only to be one course, and the
company very large, the table must be fur-
nished with good substantial dishes,and par-
ticipate of the other two courses. In that
case, too, soup may be placed at both ends,
and removed by fish. If there is no soup,
plain or dressed fish, or made dishes, may
be substituted in its place.

cc2



TABLES

or

SIXTEEN DINNERS,

FROM FIVE TO NINETEEN DISHES.

Five Dinners of Five Dishes each.
- No. I.
Broth, or Soup.
Potatoes. Bread Pudding. Pickles.
"Roast Beef.

No. 1I.

. Dressed Fish. ‘
8mall Tarts. . Potatoe Pudding. ‘Cheese-cakes.
o Régst Mutton.”. "= .- ';;., _—
S No. IIL.
Beef Booille. '
Rice Pudding. Seup. - Apple Tart.
: Roast' Ducks. SR

No. IV.
Breast of Veal Ragooed.
"Potatoes. Orange Pudding. Sallad.
Roast Lamb.

A

No. V.
Green Pease Soup. '
Fish. Giblet Pie.  Scolloped Oysters.
' Roast Veal. : :
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Three Dinners of Seven Dishes.

No. V1.
Tarts. Soup. Cheese-cakes.
Plum Pudding.
Potatoes. Roast Beef. Pickles.
No. VIL

Salt Fish.  Dressed Lamb’s Head.  Potatoes..
Baked Pudding ‘Stewed Cu-
French Beans. Roast Loin of Mutton. cumbers.

No. VIII.
Egg Sauce. Fresh Fish. Potatoes.
Soup.
Cold Tongue.  Roast Pig. Spinage.

LYTVRVRVIUVERVIVV Ve

T'wo Dinners of Eight Dishes
No. IX.,
: Soup. Remove, <
Crimped Had- Beef-Steak Pie. ‘Scolloped Oys-
docks. ters,
Dish of Apple Tart. Bread Puddings,
Maccaroni. Roast Goose.

0y

No. X.
Fish and Sauce. Remove,
Stewed Round of Beef.

Boiled Rice. Italian Baskets. Curried Fowl.
‘ Tart with Crecant, . o
Maccaroni pie. Roast Veal. - Apple Loaf.

ccd
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Dinner of ch Dishes, and a Removc

. No. XI.
Hare Soup. Remove,
Jam Tart. =~ Veal Olive Pic.  Bread Pudding.
“Dish of Jelly.
Trifle. o
Ragooed Palates.  Dish of Jelly. Veal Olive Pie.
Roast Turkey.

SRR NI

Dinner of Eleven Dishes, and a Remove.

. No. XII.

Ragoo of Palates  Soup. Remove,
and Kernels.  Ragooed Pigeons. Veal Olives.
Preserved Cucumbers.
Cod’s Sounds. Hen’s Nest. Salmon.
Preserved Oranges,
L with a Crocant,
Marrow Pasty., Roast Saddle of Mutton. Apple Tarts.

MM STV

Dinner of Thirteen Dishes, and a Remove.
No. XIII.

Soup. Remove, -

Curried Rabbits. Boiled Jigot of Mutton. Boiled Rice.
Fowls Marinated. Veal Crockats. Bacon Ham.
Two Servers of Preserves.

Blamange. Jellies and Syllababs. . Trifle.

Cheese-Cakes. Lobster Boiled.

Roast Turkey. Tasts.
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SUPPER DISHES.

SUPPER DISHES.

Scatch Collops

Potatoes, scolloped,
or roasted

Ham, or cald meats,
in slices

Rabbits, smothered,
or roasted

Chickens, boiled, or
roasted

Tripe, fricasseed, or
boiled

Fried sausages and

eggs
Roasted duck
Veal crockats
Poached eggs on a
toast, or with spin-
age -

Tongue and spinage

Veal cutlets

Lobeter, boiled or
fricasseed

Minced meats

Fritters and puffs

Cheese-cakes, tarts,
custards

Creams and Jellies

Syllabubs and bla-

mange
Pish of any kind
Stewed pears, or ap-
ples
Italian baskets
Mutton chops
Green pease
Vegetables

Ere——

Stewed mushrooms

Preserves

Patties of any kind

Oysters, plain or
dressed

Potted meats

Mince- pies

Italian cheese

Light puddings, and
pancakes

Palates ragooed, fri-
casseed, &c.

Beef steaks

Stewed giblets

Collared meats

An amulette -
Toasted cheese

PIECES IN BUTCHER MEAT.

In a Bullock

Are the head, tongue, palate—the entrails are the
sweet-breads, kidneys, skirts, and tripe—the double, the
roll, and the reed-tripe.

The fore-quarter consists, first, of the haunch, which
includes the clod, marrow-bone, shin, and Sticking-picce,
or neck-end.—Next, of the leg-of-mutton piece, with Jart
of the blade-bone ; then the chuck-piece, the brisket, the
four ribs, the middle rib, called the chuck-rib.

The hind-quarter consists of, first, the sirloin and
rump-~the thin and thick flanks, and veiny piece—then
the chuck-boue, buttock, and leg.
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In a Sheep

Are the head and pluck, which includes the liver, lights,
heart, sweet-breads, and melt.

The fore-quarter consists of the meck, breast, and
shoulder.

The hind-quarter consists of the leg and loin.—The two
loins together is called a saddle of mutton,~The small
fat mutton is imost esteemed.

In e Calf

Avre the head, pluck, liver, lights, heart, nut, and melt
—the skirts, the throat, sweet-bread, and the wind-pipe
sweet-bread, which is the finest.
The fore-quarter consists of the shoulder, neck, and
breast.
The hind. qnarter of the leg, wluch comprehends the
) knuckle, ﬁl]et and loin. ‘ .
_‘, ** 0K & e In House Lamb
e Are-the. head p]uok Yifer,’*hg!:'t’s, “hestt, nut, melt, '
. sweet-breads, lamb-stones, skirts, and some of the liver.
The fore-quarter consists of the shoulder, neck, and
breast.
The hind-quarter consists of the leg and loin.

In a Hog.

The head and inwards, consisting of the liver, crow,.
kidney, sknrts, chxtterlams, and the tripes, which are used
for sausages. °

The fore-quarter consists of the loin and spring—if a
large bog, a spare-rib may be cut off it.

The hind-quarter, only of the leg and loin. '

* N. B.—d Bacon Hog is cut in a different way for the purposes of

making bacon ham, and pickled pork. The liver and crow fried
with bacon, and the feet and ears soused, are generally much liked.

Q
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ARTICLES IN SEASON EVERY MONTH
OF THE YEAR.

Raaad ol oo 2 o)

BUTCHER MEATS.

Beef, mutton, and veal, are in season all the year.—
House-lamb, in Jauuvary, February, March, November,
and December.— Grass-lamb, in April, May, June, July,
August, September, and October.—Pork, in’ January,
February, March, September, October, November, and
December.— Buck-venison, in June, July, August, and
September.—Doe-venison, in October and December.

. POULTRY.

January.—Hens, turkeys, capons, pullets, with eggs,
fowls, chickens, hares, wdd-fowl tame rabbits, and
pigeons. '

February.—~Turkeys and pullets ~with eggs, capons,
fowls, chickens, hares, tame and wild pigecus, tame rab-
bits, green geese, ducklings, and turkey poults.

March.—~The same as the preceding month—only
wild-fowl is out of season.

April—Pullets, spring fowls, chickeus, pigeons, young
wild rabbits, leverets, young geese, ducklings, and tur-
key poults. - v .,

May and June.—The same u last month.

July—The same as April, with the addition of young
partridges, pheasants, and wild ducks, called flappers, or
moulters. )

August.—~The same as July.

In September, October, November, and December.—
Al kinds of fowls, both wild and tame, are in season.
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° FISH.

January, February, March, April.—~Haddocks, cod,
soles, turbot, thornback, skate, whitings, smelts, carp,
tench, perch, eels, lampreys, plaice, flounders, lobsters,
crabs, cray-fish, prawns, oysters, sturgeon, and salmon.

. May, June, July, August.—Tusbot, mackerel, trout,
carp, tench, pike, salmon, soles, herrings, smelts, eels,
mullets, cyay-fish, and prawns.

September, October, November.—Salmon, trout, smelts,
carp, tench, doree, herbet, halibut, brills, gudgeons, pike,
perch, lobsters, oysters, muscles, and cockles.

December.—Haddocks, cod, codlings, soles, carp,
smelts, gurnets, sturgeon, dorees, halibut, herbet, gud-
geons, eels, oysters, cockles, and muscles.

FRUITS AND VEGETABLES.

January, February, Murch, April—Apples, pears,
nuts, almonds, raisins, grapes, oranges.—Cabbage, sa-
voys, coleworts, sprouts, brocoli, purple and white spin-
age, cardoons, parsnips, carrots, turnipe, cellery, endive,
onions, potatoes, beets, garlic, shallet, mushrooms, bur-
net, parsley, thyme, savoury, rosemary, sage, sorrel, ma-
rigolds, lettuce, cresses, mustard, rape, raddish, tarragon,
mint, chervil, Jerusalem artichokes, clary, tansy, cucum-
bers, asparagus, and purslane, . o

May, June.—Strawberries, cherries, and currants for
tarts, gooseberries, apricots, apples, pears. Cucumbers,
pease, beans, kidney-beans, asparagus, cabbages, cauli-
flowers, artichokes, carrots, turnips, potatoes, radishes,
onions, lettuce, all kinds of sallad, pot-hérbs, parsley,
and purslane.

July, August.—Pears, apples, cherries, strawberries,
raspberries, peaches, nectarines, plums, apricots, goose-
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berries, melons.—Pease, beans, kidney-beans, ‘cabbage,
eaulifiower, cucumbers, mushrooms, carrots, turnips, po-
tatoes, radishes, finocia, scorzonera, falsafy, artichokes,
cellery, endive, chervil, sorrel, purslane, parsley, all sorts

of sallad and pot herbs.
September, October .—Plums, peaches, pears, apples,

grapes, figs, walnuts, filberts, hazel-nuts, medlars, quin-
ces, lazaroles, melons.—Pease, beans, kidney-beans,
cauliflower, cabbages, sprouts, carrots, turnips, parsmips,
potatoes, artichokes, cucumbers, mushrooms, shallots,
onions, leeks, garlic, scorzonera, falsafy, cacdone, endive,
* cellery, parsley, lettuce, all sorts of sallad and herbs.

November. December.—Pears, apples, bullace, ches-
nuts, baz¢ .uts, walouts, medlars, services, grapes.—
Cabbages, savoys, brocoli, sprouts, colewort, cauliflowet,
spinage, Jerusalem artichokes, carrots, turnips, parsnips,
potatoes, falsafy, skirrets, scorzonera, onions, leeks, shal-
lots, recombole, beet, chard-beet, cardoons, parsley, cel-
lery, cresses, endive, chervil, lettuce, small sallad, and
all sorts of herbs.

THE END.
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