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INTRODUCTION.

The increasing popularity and extensive circula-

tion of the Epicure’s Almanac has called for a

new Volume. For such a distinguished mark of pub-

lic approval I was little prepared, and may in truth

exclaim with the noble Moor at Cyprus,

“ It gives me wonder, great as my content.’'

With more than usual satisfaction, therefore, I

hasten to obey so flattering a demand upon my Culi-

nary experience; and, in so doing, it shall be my

study to render my directions clear and thoroughly

intelligible; as an old soldier, I was almost tempted

to use the well-known simile, “ Plain as a pike-

staff.”

I am tempted to believe that the pains I bestowed

on the construction of the various recipes which have
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VI INTRODUCTION.

already appeared, lias insured for my former volumes

the distinction they have obtained. When I com-

menced the undertaking I felt fully aware, and I

trust have up to the present day borne in mind, that

fine writing would be as completely out of place as

brown sugar is allowed to be when strewed over

oysters; my object was to give a careful analysis of

essential ingredients, and to name them in the suc-

cession in which they were required to be used,

studiously avoiding all the cant of Cookery, and en-

deavouring to divest my directions from that be-

wilderment which must constantly occur to those

who consult, as an “Oracle,” the incomprehensible

Kitchener; the ridiculously pompous Monsieur Ude,

(whose style, by the way, may be aptly compared to

one of his own Omelettes souffles), or, worse than

these, the Anglo-Gallic version of Monsieur Beauvil-

lier’s work.

Of the inaptitude and inutility of scientific jargon,

I cannot offer a more comprehensive illustration than

by quoting the following:—
“ A cook would be surprised, even in these en-

lightened times, to be told to take a legume of

Pisum sattivum, and, after separating the two valves
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at tlie dorsal suture, to detach the funicles of the

seeds from the placeuta; yet these scientific terms

would merely describe the operation of shelling peas.”

To the highly gifted Mrs. Loudon I tender my

thanks for the foregoing clever exposS, which I have

extracted from her charming work of Botany for

Ladies, as I could not resist availing myself of an

illustration so completely in accordance with my

own feelings.

“ The Tables of Seasonal Dishes ” having received

such encouraging eulogy, I have presented them

again in a revised and amended form. These will

be found of especial service to the young house-

keeper, as affording at one glance a carefully com-

piled list of all the good things for the table, classi-

fied under separate heads, but named when most

acceptable and in their highest perfection.

Another feature I must take occasion to point

out, as existing in these small volumes, and a very

essential one it will doubtlessly be acknowledged;

namely, the necessary time required for the cooking

of the various viands. I have not indulged to the

extent of regulating my roasts and boils by a stop-

watch, or ventured to state the number of seconds
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required to insure the serving of “ Turtle soup done

to a bubble.” These phantasies I leave to the as-

pirants for a Cordon bleu ; I content myself with

the meed of praise awarded my humble endeavours,

as having rendered simple and easy a branch of

Domestic Economy, the perfection of which has

often been regarded as unattainable in respectable

families, from the folly and pedantry of those who,

through ignorance or design, invested their direc-

tions with an air of mystification, so utterly at

variance with the simplicity of their subject, as to

remind one of the avowal of Mr. Dangle, in Sheri-

dan’s exquisite comedy of The Critic,—

•

“ Egad, I think the interpreter is the hardest to be under-
stood.”

B. E. II.

Brornpton, Dec. 1842.
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JANUARY.

Sours.—Giblet, Oyster, Queen’s Favorite, Game,
Cond6, Hare, Ox-tail, Gravy.

Fish.— Turbot, Carp, Perch, Stewed Lamprey,
Tench and Eel Pie, Skate, Smelts, Fried Plaice,

Boiled Whiting, Fried Soles, Lobster, Crab, Fried

Cod’s Tail, Prawns, Oysters, Flounders, Cray Fish.

Joints.—Fillet of Beef, Fore-quarter House Lamb,
Roast Sirloin of Beef, Boiled Leg of Lamb, Pork d

la Sanglier, York House Ham, Boiled Knuckle of

Mutton, Stewed Breast of Veal and Onion Sauce.

Vegetables.—Winter Spinach in consomme, Mashed
Turnips, Jerusalem Artichokes, Brocoli, Stewed Ce-

lerjq Beet Root and Onion, Scotch Kale, Endive, Pars-

neps, Leeks, Potatoes d la Maitre cVHotel, Savoys, Cole-

cannon.

Made Dishes.—Stewed Beefsteak, Boiled Sweet-

bread, Leg of Mutton Cutlets, Curry of Cow-heel,

Broiled Calf’s Heart, Hashed Hare, Boeuf a la Fla-

mande, Blanquette de Veau, Oxford Sausages.

Poultry.

—

Broiled Fowl and Mushrooms, Roast

Goose, Boiled Turkey and Celery Sauce, Roast Ducks,

Roast Larks, Boiled Fowl and Oyster Sauce.

Game.—Roast Hare, Wild Rabbits boiled, Salmi of

Pheasant, Hashed Wild Duck, Partridge, Teal, Wid-
geon, Woodcock, Snipe.

Sweets.—Mince Pies, Almond Pudding, Tourte d la

Moelle, Rich Plum Cake, Melon Ginger, Raised Apple

Pie, Tapioca Pudding, Punch Jelly, Yeast Dumplings,

German Puddings, Calf’s- foot Jelly, Orange Cream.
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FEBRUARY.

Soups.—Lorraine, Hare, Cock-a-Leeky, Hessian,

Giblet, Lobster, Winter Pea, Mock Turtle, Water

Soucliy.

Fish.—Soles en Matelotte, Fried Whiting, Smelts in

Jelly, Plaice, Turbot Salad, Corned Cod-Fish, Carp,

Skate a la Fran^aise, Tench, Perch, Stewed Eels, Hot

Lobster, Baked Cod’s Head, Crab, Scalloped Oysters,

Cray Fish, Prawns, Oyster Patties.

Joints.—Pork Griskin, Corned Round of Beef, Roast

Leg of House Lamb, Loin of Mutton, Fillet of Veal,

Ham, Roast Ribs of Beef.

Vegetables.—Parsneps, Endive, Leeks, Celery, Bro-

coli, Scotch Kale, Jerusalem Artichokes, Spinach, Tur-

nips, Beet Root, Potatoes, Red Cabbage and Celery

Salad.

Made Dishes.—Haricot of Mutton, Stewed Kid-

neys, Cheshire Pork Pie, Calf’s Head boned, Minced

Veal, Beef Palates, Pieds de Cochon fagon de Cologne,

Ragout of Ox Head.

Poultry.—Pulled Turkey, Boiled Duck, Roast Fowl,

Poidet a la Stamboul, Roast Goose, Roast Larks,

Larded Guinea Fowl, Spring Chickens.

Game.—Wild Ducks, Widgeon, Teal, Wild Rabbits,

Hare, Moor Game.

Sweets.—Quaking Pudding, Charlotte of Apples,

Pancakes, Cabinet Pudding, Preserved Pine Apple,

Apple Dumplings, Spanish Puffs, Plain Cake, Orange
Salad, Millet Pudding, Ratifie Pudding.

c
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MARCH.
Soups.—White, Lobster, Mullagatawny, Onion, Ox

Cheek, Gravy, Julienne, Almond, Spring.

Fish.

—

Salt Cod Fish, twice laid; Boiled Soles,

Oysters Fried in Batter, Lobster, Eels, Skate, Carp,
Turbot, Whiting, John Dory, Smelts, Plaice, Tench,
Eel Pie, Prawns, Perch in Wine, Cray Fish.

Joints, &c.—Beef, Fore Quarter of Grass Lamb,
Loin of Mutton, Stewed Breast of Veal, Lamb dressed

Irish fashion, Roast Tongue, Roast Leg of Pork stuff-

ed, Yeal.

Vegetables.—Brocoli, Scotch Rale, Spinach, Young
Turnips, Celery, Beet Root, Leeks, Fried Parsneps,

Endive, Jerusalem Artichokes, Potatoes, Beet Root.

Made Dishes.—Sweetbread Pie, Pork Kabob, Beef-

steak au natwrel
,
Minced Collops, Maintenon Cutlets,

Marrow dressed the Irish way, Pork Cutlets a la Mire-

poix.

Poultry.—Larded Guinea Fowl, Turkey, Duckling,

Poulet d la Malmaison
,
Larks, Green Goose.

Game.—Wild Pigeons, Roast Leveret, Wild Ducks,

Hare up to 15th, Wild Rabbits.

Sweets.—College Pudding, Almond Custard, Orange

Jelly, Sweet Omelette, Baked Codling Pudding, Rice

Cake, Green Apricot Pudding, Orange Chips, Made-

laine Cakes, Rose Coloured Pancakes.
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APRIL.

g0UPS —Vermicelli, A VAurore, Scotch Barley Brotli,

Queen’s Favorite, Mock Turtle, Ox-tail, Conde, Oyster.

Fish—Broiled Salmon, Stewed Carp, Tench and Eel

Pie, Soles, Smelts, Trout, Turbot, Broiled Mackerel,

Crab, Fish Stew, Cray Fish, Herrings, Prawns, Shrimps,

Lobster.

Joints.—Roast Fore-quarter of Lamb, Ribs of Beef,

Fillet of Veal, Ham, Boiled Leg of Lamb and Spinach,

Stewed Knuckle of Veal, Mutton.

Vegetables.—Sea Kale, Turnip Tops, Spinach in

consomme,
Laver, Jerusalem Artichokes, Aspaiagus,

Brocoli, Leeks, Lettuce, Chervil, Parsneps, Potatoes,

Cresses.

Made Dishes.—Poached Eggs in Gravy, Pigeon Pie,

Irish Stew, Sweatbreads en caisse, Lambs’ Heads, Beef

Olives, Veal Collops.

Poultry.—White Fricassee of Chicken, Green Goose,

Duckling, Turkey Poults.

Game.

—

Stewed Wild Pigeons, Leveret after 20th,

Wild Rabbits.

Sweets.—Spanish Custards, Rice Dumpling, Orange

Marmalade, Eve’s Pudding, Creams, Citron Spiced

Cake, Spring or Rhubarb Tart, Custard Pudding,

Apricot Fritters, Prune Tart.



16 TUE EPICURE’S ALMANAC.

MAY.
Soups.— Almond, Gravy, Condi, Turtle, Lobster,

vermicelli, Lorraine, Hessian, Spring.

Fish.— Broiled Allice, Collared Eels, Cod Sounds d
la Tripe, Boiled Salmon, Turbot, Soles, Mackerel, Carp,
Herrings, Lobsters for an entree, Prawns, Cray Fish
Crab, Shrimps, Trout, Smelts.

Joints.— Roast Beef Heart, Ribs of Lamb, Brisket
of Beef, Veal, Mutton.

Vegetables.— Brussels’ Sprouts, New Potatoes in
Cream, Nettle Tops, Spring Cabbage, Asparagus, Je-
rusalem Artichokes, Carrots, Lettuce, Sea Kale, Spinach,
New Turnips, Kidney Beans, Cauliflower, Artichokes,
Parsneps, Small Salad.

Made Dishes.—Lamb Pie, Veal Cutlets, Hashed
Beef Heart, Stewed Oxtails, Calf’s Liver, Beef d la
Hare, Asparagus Omelette, Broiled Bones.

Poultry.—Green Goose, Chickens a la Neige, Duck-
lings, Turkey Poults.

Game.—Leveret, Wild Pigeons, Rabbits, Haunch of
Venison (Buck).

Sweets. Ground rice Pudding, English Preserved
Ginger, Ipswich Pudding, Cheese Cakes, Raspberry
Tourte, Nag s Head Cake, Bread and Butter Pudding,
Boiled Custards, Black Currant Pudding, Apple Puffs,

Snow Cream.
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JUNE.

Soups.—Asparagus, Green Pea, Turtle, Vegetable,

Queen’s Favorite, Onion, Spring, White.

Fish.—Salmon, Spitch-cocked Eels, Soles, Turbot,

Mackerel, Lobster, Herrings, Carp, Cray Fish, Skate,

Crab, Trout, Smelts, Shrimps, Prawns, Pickled Sal-

mon.

Joints.— Beef a la Naples, Breast of Mutton and

Green Peas, Veal, Lamb, Cold Lamb and Salad.

Vegetables.—French Beans, Green Peas, New Po-

tatoes, Sea Kale, Cauliflower and Parmasan, Spinach,

New Turnips, Artichokes, Parsneps, Kidney Beans,

Lettuce, Carrot Souffle, Endive, Windsor Beans, Sum-

mer Cabbage, Asparagus, Cucumbers, Lamb Salad.

Made Dishes.—Hodge Podge, Lamb Chops and As-

paragus Sauce, Lobster Salad, Stewed Cucumber,

Poached Eggs in Gravy, Asparagus Omelette, Beef d

la Mode,
Neilgherry Pilau.

Poultry.— Roast Ducks, Chicken, Green Goose,

Ducklings, Turkey Poults.

Game.—Leveret, Haunch of Venison.

Sweets.—Gooseberry Cream, Ami des Enfans, Straw-

berries d la Franfalse, Savoy Biscuits, Batter Pudding,

Diet Bread, Castle Puddings.



18 the epicure’s almanac.

JULY.

Soups.—Ox-tail, Green Pea, Gravy, Asparagus, Juli-
enne, Almond, A' I’Aurore, Vermicelli, Cabbage.

Pish.—Stewed Sturgeon, Pike dressed in the Irish
fashion, Turbot, Haddock, Flounders, Plaice, Mullet,
Eels, Carp, Mackerel, Skate, Fish Stew, Crab, Salmon
Cutlets.

Joints.—Beef, Lamb, Veal, Mutton.

Vegetables.—French Beans a la Maitre d'Hotel,
Cucumber, Artichokes, Cauliflowers, Asparagus, Wind-
soi Beans, Cabbage, Carrots, Green Peas, Parsneps,
Spinach, Turnips, Lettuce, Endive, Small Salad, Red
Cabbage, Potato Fritters.

Made Dishes.—Hashed Beef, Minced Fowl and Cu-
cumber, Eggs a la Tripe, Broiled Sheep’s Kidneys,
Hashed Venison, Boeuf Boyale, Casserole of Roast
Mutton.

Poultry.— Roast Ducks, Boiled Chickens, Green
Goose, Roast Fowl, Turkey Poults, Ducklings.

Game.—Golden Plover, Wheatear, Haunch of Ve-
nison, Wild Pigeons, Rabbits, Stewed Shoulder of

Venison, Leveret.

Sweets.—Strawberry Cream, Cherry Jelly, Green-

gage Tart, Carrot Pudding, Whipt Cream, Ice a la

NarasJcin, Shrewsbury Cakes, Pleasure Party Pie.



THE EPICURE’S ALMANAC. 19

AUGUST.

Soups —Turtle, Conde, Asparagus, Ox Cheek, Lor-

raine, Almond, Queen’s Favorite, Green Pea, Knuckle

of Veal.

Fish.—Herrings, Skate, Mackerel, Carp, Eels, Mul-

let, Plaice, Flounders, Haddock, Turbot, Pike, Stur-

geon, Boiled Herrings, Cod after 20th, Trout.

Joints.— Aitch-Bone of Beef, Roast Leg Welsh

Mutton, Grenadin of Veal, Lamb up to 15th.

Vegetables.—Green Peas, French Beans a la Fran-

gaise, Vegetable Marrow, Artichokes, Windsor Beans,

Cabbage, Carrots, Spinach, Cauliflower, Turnips, En-

dive, Cucumber, Fresh Shalots, Lettuce, New Onions,

Mashed Potatoes, Parsneps, Red Cabbage, Tomatoes.

Made Dishes.— Bologna Sausage Salad, Stewed

Mushrooms, Rabbits as dressed at Venice, Patrician

Bubble and Squeak, Savoury Brisket of Beef.

Poultry, &c. — Chicken, Ducks, Roasting Pig,

Goose.

Game.— Grouse after 12th, Green Goose, Golden

Plover, Wheatear, Ragout of Pigeons, Leveret, Moor

Game after 12th.

Sweets.—Creme Imperiale, Stewed Normandy Pip-

pins, Brown Bread Ice, Beignet de Pommes, Preserved

Gherkins, Marmalade of Quinces, Apple Pie, Real

Cabinet Pudding, Sugared Pears, Whipt Cream.
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SEPTEMBER.
Soups.—Onion, Carrot, Julienne

,

Gravy, Vermicelli,
Hessian, Oyster, Almond.

Fish.—Savoury Haddock, Herrings, Sturgeon, Pike,
Flounders, Plaice, Mullet, Eels, Carp, Skate, Cod.

“

Joints.—Roast Leg of Mutton, Aitch-Bone of Beef,
Breast ot Veal and Onion Sauce.

Vegetables.—Potatoes a la Mditre d'Hotel, Green
Peas, Cucumbers, French Beans, Carrots, Cauliflowers,
Aitichokes, Leeks, Celery, Endive, Red Cabbage, Let-
tuce, Jerusalem Artichokes, Tomatoes, Fresh Mush-
rooms.

Made Dishes.—Hash Mutton and Tomatoes, Frican-
deau of Veal, Rabbit Pie, Maccaroni, Stewed Giblets,

Cold Roast Beef Fricasseed, Neilgherry Pilau.

Poultry. Roast Goose, Broiled Duck, Marinade of
Chicken, Turkey.

Game.—Partridges, Wild Duck, Widgeon, Teal,
Hare, Wild Rabbit, Leveret, Grouse, Black-Cock’
Moor Game.

Sweets.— Vanilla Cream, Grape Jelly, Preserved
Barberries, Damson Cheese, Pain de Pomme, Marrow
Pudding, Lemon Sponge Cake, Blanc Mange, Peaches
in Sugar, Northumberland Pudding.
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OCTOBER.

Soups, &c.—White Potato, Mutton Broth, Mullaga-

tawny, Game, White, Giblet, Ox-tail, Hare, Milk,

A la Meg Merrilies.

Fish.—Creamed Cod, John Dory, Smelts, Biill,

Tench, Carp, Salmon Trout, Barbel, Scalloped Oysters,

Haddock, Lobster, Crab, Prawns, Huitres au Citron.

Joints.—Haunch of Mutton Bristol Fashion, Roast

Rump of Beef, Boiled Leg of Pork, Mutton Ham,

Boiled Round of Beef and Suet Dumplings, Boiled

neck of Vension dressed as Mutton.

Vegetables.—Brocoli, Winter Spinach, Parsneps,

Jerusalem Artichokes, Red Cabbage Stewed, Celery,

Endive, Carrots Antwerp Fashion, Leeks, Potatoes,

Beet Root, Turnips, Lettuce.

Made Dishes.—Giblet Pie, Curry, Fillet of Beef

Neapolitan Fashion, Mutton Pie a la Perigord, Par-

tridge Pie, Savoury Omelette, Zwiebel Fleisch.

Poultry.— Capon, Turkey, Duck, Chicken, Goose.

Game, &c.—Pheasant, Black-Cock, Grouse, Wild

Duck, Snipe, Broiled Partridges, Widgeon, Rabbit,

Teal, Hare, Haunch of Doe Venison.

Sweets.—Italian Cream, Currant and Apple Pud-

ding, Peaches in Brandy, Stewed Pears, Cranberry

Tart, Lemon Cheese Cakes, Tipsey Cake, Apple Jelly,

Sago and Wine, Sugared Chesnuts, Caledonian Short-

bread.
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NOVEMBER.
Soups. Mock Turtle, Vegetable, Gravy, Mutton

Broth, Lorraine, Hessian, Winter Pea, Vermicelli
Clermont.

Fish. Stewed Trout, Cod and Oyster Sauce, Barbel,
Baked Salmon Trout, Carp, Brill, Smelts in Jelly,
John Dory, Stewed Oysters.

Joints.—Broiled Blade Bone of Veal, Corned Shoulder
of Mutton, Stewed Rump of Beef, Pickled Pork, Sir-
loin of Beef, Veal, House Lamb after 25th.

Vegetables.—Scotch Kale, Parsneps, Stewed Winter
Spinach, Leeks, Celery, Endive, Potatoes, Peas Pud-
ding, Brocoli.

Made Dishes.—Brown Fricassee of Rabbits, Venison
Pasty, Veal and Ham Pie, Beefsteak Pudding, Calf’s
Liver and Bacon, Mutton Cutlets, Mince Veal, York-
shire Pudding.

Poultry. Capon, Braised Goose, Turkey, Duck.

Game.—Partridges a la Perigaux, Wild Duck, Mal-
lard, Woodcock, Grouse, Pheasant, Partridge, Black-
Cock, Hare, Widgeon, Teal, Roast Rabbit, Roast
Larks, Snipe.

Sweets.—Baked Apple Pudding, Creams, Orange
Pudding, Snow Pancakes, Dried Cherries, Sally Lunn
Cake, Ruby Jelly, Petticoat Tails.
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DECEMBER.

Soups.—Winter Pea, Pork Broth, Giblet, Oyster,

Hare, Game, Ox Cheek, Mullagatawny, Soup and

Bouilli.

Fish.—Corned Cod, Stewed Eels, Turbot, Gurnet,

Carp, Soles, John Dories, Sturgeon, Sprats a la An-

chovies, Oysters.

Joints.—Roast Pig’s Head, Red Round of Beef,

Mutton, Veal, Chine of Pork, Roast Leg of House

Lamb, Sirloin of Beef.

Vegetables.—Brocoli, Potatoes, Parsneps, Jerusalem

Artichokes, Scotch Kale, Leeks, Celery, Endive, Beet

Root, Winter Spinach, Potato Souffle .

Made Dishes.—Hashed Wild Duck, Jugged Hare,

White Fricassee of Rabbits, Lamb’s Fry, Salmi of

Pheasants, Calf’s Head Pie, Omelette Souffle, Curry,

Turkey Giblets.

Poultry.—Boiled Turkey and Celery Sauce, Capon,

Innocent Goose, Duck, Pigeons.

Game.—Pheasant, Woodcock, Snipe, Wild Duck,

Teal, Widgeon, Wild Rabbit, Hare, Partridge.

Sweets.— Apple Fritters, Frangipane, Vermicelli

Pudding, Plum Porridge, Mince Pies, Plum Pudding,

Meg Dod’s Wassail Bowl, Italian Cakes, Edinburgh
Diet Cake, Cocoa Nut Cream.
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Spring Soup.

Take carrots, turnips, heads of celery, and small

onions, cut into the shape of olives, blanch them, in

winter
;
but in summer, fry them with a little butter,

and put them to boil in clear broth, with a little sugar.

Put the soup in the corner of the stove to skim away all

the butter. Have ready the green tops of asparagus,

and French beans, (cut into lozenges), which have been

boiled separately in water very green
;
put them into

the soup, when you send up, with slices of crust of

bread cut of the size of a penny, and soaked separately

in a little broth
;

if you have any peas, you may put in

some likewise, to boil with the soup.

D
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Flat Gingerbread Nuts.

1 lb. butter, lb. sweetmeats, 2 oz. allspice, 1 oz.

ginger, i lb. moist sugar, 3 lbs. flour, and 3 lbs. of

treacle.

Sift the flour on your board, and make a wall
;
put

in the treacle, moist sugar, butter, allspice, ginger,

orange, lemon, and citron peel, chopped very fine, and
mix these altogether to a paste, with as little extra flour

as possible. Roll it about the size of half-a-crown

when on the sheets, flatten them a little with your

fingers, and bake them on buttered papers in a hot

oven
;
take them off as soon as baked, or they will stick

to the paper.

Rabbits Surprised.

Skewer and stuff two young rabbits as for roasting
;

roast them, and take the meat from the bones, which

must be left whole
;
chop the meat fine with shred

parsley, lemon-peel, an ounce of beef-marrow, a spoon-

ful of cream, and a little salt
;
beat the yolks of two

eggs, boiled hard, with a small piece of butter, in a

mortar
;
mix all together, and stew it five minutes

;

lay it on the rabbits when the meat is off, and put it

down close and even, to make them appear whole
;
then,

with a salamander, brown them all over
;
pour a good

gravy, made as thick as cream, into the dish, and stick

myrtle in their mouths
;
serve them up with the livers

boiled and frothed.
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Soles a la Francoise.

Skin and clean a pair of soles, and put tliem into an

earthen dish, with a quart of water and halt a pint of

vinegar
5

let them lie two hours, then take them out,

and dry them with a cloth
;
put them into a stewpan,

with a pint of white wine, a quarter of a pint of water,

a little sweet marjoram, winter savory, and an onion

stuck with four cloves
;
put in the soles, sprinkle in a

very little bay salt, cover them close, and let them sim-

mer tery gently till they are done
;
then take them

out, and lay them in a warm dish before the fire
;

strain the liquor, put into it a piece of butter rolled in

flour, and let it boil till of a proper thickness
;
lay the

soles in a dish, and pour the sauce over them : in the

same manner you may dress a small turbot, or any flat

fish.

Ratifie Pudding.

Put a pint of milk and a pint of cream into a stew-

pan, with the peel of two lemons, a little cinnamon,

and sugar
;

set it on the fire, and let it boil for half an

hour
;
then strain it into a bason, and put the crumb

of two French rolls into it
;
then butter a savoy mould-

cake, and stick dry cherries according to fancy
;
then

put in half a pound of ratifies in the mould
;
break ten

eggs in the bason, beat them up well, then put the eggs

to the boiled milk, cream, and rolls
;

stir it well, so as

to blend the rolls, eggs, and milk together
;
then put it

in the mould that has the ratifies in : finish the same
as the ginger souffle : pour wine sauce over it.
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Fillet of Sole a l’Italienne.

Fillet a pair of soles
; scrape off the two fillets, and as

much fat bacon
;
put it into the mortar, with a little

parsley and shalots, all chopped very fine
;
rub it about

the mortar a few minutes
;
put in half the crumb of a

French roll that has been soaked in cream
;
mix them

together
;
then beat up the white of an egg, and put it

in the mortar, with a little pepper and salt, and two
anchovies, washed, boned, and chopped very fine

;

take it all out of the mortar
;
brush the fillets of soles

over with egg, then spread the farce on, and roll them
up

;
put them into a tart pan, (first covering the

bottom with bacon)
; add a few spoonfuls of stock

;

cover the fillets with bacon
;
put them in a slow oven

for half an hour, then dish them, and pour white Italian
sauce over them. If for meagre, leave the bacon out.

Fine Spongati Italian Cake.

One pound six ounces of white bread, dried in the
oven and reduced to a coarse powder

;
one pound four

ounces of walnuts, blanched, and chopped very fine

with a double-handled knife
;
six ounces of currants,

well washed and cleaned
;

five ounces of wild pine ker-
nels

;
five pounds five ounces of virgin honey, clari-

fied
;
three grains of cinnamon in powder, one grain of

cloves
;
one grain of strong pepper

;
and one grain of

nutmeg in powder.

The above articles must be mixed together, and en-

closed in a crust paste, made of the following materials,
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viz., two pounds eight ounces of the best wheaten flour

;

six ounces of fresh butter
;

five ounces of loaf sugar,

pounded
;
one ounce of olive oil, of Aix, in Provence,

and half an ounce of salt, with a sufficient quantity of

white wine to mix the whole. This paste, being of a

moderate consistence, is to he formed into round cases

or crusts, into which the first mixture is to be intro-

duced, and a cover of the same paste must be put on,

which must be pricked all over with the point of the

knife. Let them stand for a whole day, put them in an

oven, moderately heated, on plates dusted over with

flour : these cakes should be an inch thick
;
they may

be iced or not, as you please.

Ragout oe Eggs and Bacon.

Boil half a dozen eggs for ten minutes, throw them

into cold water, peel them and cut them into halves
;

pound the yolks in a marble mortar, with about an

equal quantity of the white meat of dressed fowl or

veal, a little chopped parsley, an anchovy, an eschalot,

a quarter of an ounce of butter, a table-spoonful of

mushroom catsup, a little cayenne, some bread-

crumbs, and a very little beaten mace or allspice
;
in-

corporate them well together, and fill the halves of the

whites with this mixture
;
do them over with the yolk

of an egg, and brown them in a Dutch oven, and serve

them on relishing rashers of bacon or ham.

For sauce, melted butter, flavoured to the fancy of

the eaters, with mushroom catsup, anchovy, or curry-

powder.

d 2
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Royal Fritters.

Put a quart of new milk into a saucepan
; and, when

it begins to boil, pour in a pint of white wine
;
take it

off, and let it stand five or six minutes
;
skim the curd

off, and put it into a bason
;
mix it well up with six

eggs, and season it with nutmeg
; beat it with a whisk,

and add flour sufficient to give it the thickness of batter;
add some sugar, and fry them quick.

Larks a la Francaise.

Truss them with legs across, and put a sage leaf over
the breast

;
put them on a thin skewer

;
and between

every lark place a bit of thin lawn
;

tie the skewer
to a spit, and roast them before a brisk fire

; baste

with butter, and strew over crumbs of bread
;
mix it

with flour
;
fry some crumbs of a fine brown

;
butter,

lay the larks round a dish, and the crumbs in the

middle.

Brisket of Beef Stewed.

Cut the bone from a brisket of beef, tie it up, and put

it into a brown braise
;

it will take about five hours
;

put six Spanish onions into a stewpan, with some
second stock, and boil it down to a glaze

;
take the beef

up, trim it neat, and glaze it
;
put Spanish sauce on the

dish, the onions round the dish, and the beef in the

middle
;
the onions should be glazed.
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Spanish Fritters.

Grate two lemons with a fine grater
;
put them into

a stewpan, with a little water, a bit of cinnamon, and

four or five cloves
;

set the stewpan on the stove to boil

for a few minutes
;
take out the spice, and put about

two ounces of butter
;
when melted, put in about four

spoonsful of flour, and one of sifted sugar
;
keep stirring

it over the fire for a few minutes
;
then take it off, and

break in six eggs, one at a time
;
keep beating it up

until all the eggs are in
;
then beat it up for a few

minutes, until it becomes a nice smooth batter, and

then put in a glass of brandy : put some lard in a stew-

pan, make it hot, and drop the batter in with a tea-

spoon
;
when they are of a nice brown, take them up,

and put them on the back of a sieve
;

sift sugar over

them, and dish them on a napkin.

2V. B .—The batter should be thick.

Ducks a la Francaise.

Put two dozen of roasted chesnuts, peeled, into a pint

of stock, with a few leaves of thyme, two small onions,

a little whole pepper, and a bit of ginger
;
take a fine

tame duck, lard it, and half roast, then put it into the

gravy
;

let it stew ten minutes, and add a quarter of a

pint of red wine
;
when the duck is done, take it out,

boil up the gravy to a proper thickness, skim it very

clean from the fat, lay the duck in the dish, and pour

the sauce over it
:
garnish with lemon.
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Pigeons a la Royale.

Take any number of pigeons you please that are of an
equal size, put a peeled truffle in each, and give them
a fry in butter

;
add chopped mushrooms, parsley, a

slice of ham, and some pepper and salt
;
put them into

a stewpan to braise, with a few slices of veal, first

scalded, and the first seasoning over the pigeons
;
cover

them with thin slices of bacon, and put a sheet of white
paper over the hole

;
stop the pan close, and let them

simmer over a slow fire till they are quite tender
;
take

out the pigeons, and clean them from the fat
;
strain

the braise, and boil it a moment, in order to skim it

very clean : when it is ready, squeeze in a lemon, and
pour the sauce over the pigeons.

Another way to Stew Duck.

Put into a duck some pepper, salt, a minced onion,

and one leaf of sage also minced
;
half roast it

;
brown

with two ounces of butter, a table-spoonful of flour
;

add as much weak stock or water as will half cover the

duck, and some pepper and salt
;
put in the duck, and

a quart of green peas
;

let it stew for half an hour,

stirring it now and then. For a variety, a dozen of

middling-sized onions may be substituted for the peas,

and stewed the same length of time.

Cold roasted duck may be dressed exactly in the

same manner
;
and to hash it, cut it into joints, and

heat it thoroughly in gravy, adding a little soy, and a

glass of port wine.
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Potato Balls Ragout.

Are made by adding to a pound of potatoes a quarter

of a pound of grated ham, or some sweet herbs, or

chopped parsley, an onion or eschalot, salt, pepper, and

a little grated nutmeg, or other spice, with the yolks of

a couple of eggs : they are then to be dressed as above.

Scotch Woodcock.

Three or four slices of bread, toast and butter well on

both sides—nine or ten anchovies washed, scraped, and

chopped fine—put them between the slices of toast,

have ready the yolks of four eggs well beaten, and half

a pint of cream—which set over the fire to thicken, but

not boil—then pour it over the toast, and serve it to

table as hot as possible.

Devizes Pie.

Cut into very thin slices, after being dressed, cold

calf’s head, with some of the brains, pickled tongue,

sweetbreads, lamb, veal, a few slices of bacon, and hard-

boiled eggs
;
put them in layers into a pie-dish, with

plenty of seasoning between each, of cayenne, white

pepper, allspice, and salt
;

fill up the dish with rich

gravy
;
cover it with a flour-and-water paste

;
hake in

a slow oven, and when perfectly cold, take off the crust,

and turn the pie out upon a dish
;

garnish it with

parsley and pickled eggs cut into slices.
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French Pie.

Mince some cold roast veal together with a little

ham
; season it highly with pepper, salt, mace; and

lemon-peel
;
add a large table-spoonful of mushroom

catsup, and a quarter of a hundred of oysters, with
their liquor, and three or four table-spoonsful of rich
gravy. Line a dish with puff paste, put in the ingre-

dients, cover the pie, and let it remain in the oven only
long enough to bake the paste.

Pudding in haste.

Beat separately the yokes and whites of four eggs,

and with the yolks a little brown sugar, a tea-cupful of

good milk, two table-spoonsful of flour, one of rum or

sweet wine
;
and when they are well mixed, add the

beaten whites. Fry it in butter in a broad saucepan
;

brown the upper side before the fire. Serve with pound-

ed loaf sugar strewed over, and sweet sauce.

A Pike or Jack Baked.

Turn the pike round, fasten it with a skewer, and

make some common stuffing, the same as for a fillet of

veal
;
put it in the belly, and sew it up with packthread

;

egg if over with a brush, and put bread crumbs over it

;

then drop oiled butter over it with a paste brush
;

slice

a few onions, and put them in the dish the pike is to be

baked in
;
put a faggot of sweet herbs, a bay leaf or
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two, a little marjoram, and a sprig of basil
;
add a pint

of stock and half a pint of sherry
;
put it in the oven,

so as to have it done half an hour before it is wanted
;

strain the liquor from the pike, and skim the fat from

it
;
put about an ounce of butter into a stewpan, and

set it on the fire to melt
;
when melted, put as much

flour as will dry it up
;

stir it over the fire with a

wooden spoon, and then put in the liquor the pike was

baked in
;

set it on the fire, and keep stirring it till it

boils
;

let it boil for a few minutes, then add a little

essence of anchovy, and strain it through a tammy

;

put it into the stewpan to keep hot until wanted
;

squeeze half a lemon in it before it is sent to table
;
put

the pike on the dish, a little of the sauce round it, and

the rest in a boat : remember to take the packthread

out, and likewise the skewers
;
put some picked parsley

on the middle of the pike, to give it a neat look.

Wiltshire Pudbing.

Mix, with three well-beaten eggs, a pint of milk, as

much flour as will make it a thick batter, and a little

salt
;
beat it for some minutes

;
stir in gently a large

tea-cupful of picked red currants, and half that quan-

tity of red raspberries
;
boil it in a cloth for two hours

;

turn it out upon the dish it is to be served in
;
cut it

into slices about three quarters of an inch thick, but do

not separate them
;
put between each a thin slice of

butter, and some brown sugar, and serve it hot, with

pudding sauce in a sauce-tureen. It is very good with-

out the raspberries.
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Relishing Rashers of Bacon.

If you have any cold bacon, you may make a very
nice dish ol it by cutting it into slices about a quarter
of an inch thick

;
grate some crusts of bread, and pow-

der them well with it on both sides
;
lay the rashers in

a cheese-toaster,—they will be browned on one side in

about three minutes ;—turn them and do the other.

These are a delicious accompaniment to poached or

fried eggs : the bacon having been boiled first, is tender

and mellow. They are an excellent garnish round
veal cutlets, or sweet-breads, or calf’s-head hash, or

green pease, or beans, &c.

Fresh Sturgeon.

The best mode of dressing this, is to have it cut in

thin slices like veal cutlets, and broiled, and rubbed

over with a bit of butter and a little pepper, and served

very hot, and eaten with a squeeze of lemon juice.

Great care, however, must be taken to cut off the skin

before it is broiled, as the oil in the skin, if burnt, im-

parts a disgusting flavour to the fish. The flesh is very

fine, and comes nearer to veal, perhaps, than even

turtle.

Sturgeon is frequently plentiful and reasonable in

the London shops. We prefer this mode of dressing it

to the more savoury one of stewing it in rich gravy,

like carp, &c., which overpowers the peculiar flavour

of the fish.
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A Fricandeau of Beef.

Cut some slices of beef five or six inches long, and

half an inch thick
;
lard them with bacon, dredge with

flour, and set before a brisk fire to brown
;
then put

them in a tossing-pan, with a quart of good stock,

some morels and truffles, and half a lemon
;
stew half

an hour
;

add one spoonful of catsup, the same of

browning, and a little Cayenne pepper
;
thicken your

sauce, pour it over, and lay force-meat balls and the

yolks of hard eggs round it.

Stewed Oysters.

Large oysters will do for stewing, and by some are

preferred
;
but we love the plump, juicy natives. Stew

a couple of dozen of these in their own liquor ;—when

they are coming to a boil, skim well, take them up

and beard them
;
strain the liquor through a tamis-

sieve, and lay the oysters on a dish. Put an ounce of

butter into a stew-pan
;
when it is melted, put to it as

much flour as will dry it up, the liquor of the oysters,

and three table-spoonsful of milk or cream, and a little

white pepper and salt
;

to this some cooks add a little

catsup, or finely-chopped parsley, grated lemon-peel,

and juice
;

let it boil up for a couple of minutes, till it

is smooth, then take it off the fire, put in the oysters,

and let them get warm (they must not themselves be

boiled, or they will become hard)
;

line the bottom
and sides of a hash-dish with bread-sippets, and pour
your oysters and sauce into it.

E
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Potted Lobster or Crab.

This must be made with fine hen lobsters when full

of spawn
;
boil them thoroughly

;
when cold, pick out

all the solid meat, and pound it in a mortar
;

it is

usual to add, by degrees (a very little) finely pounded
mace, black or Cayenne pepper, salt, and, while pound-
ing, a little butter. When the whole is well mixed,
and beat to the consistence of paste, press it down hard
in a preserving-pot, pour clarified butter over it, and
cover it with wetted bladder.

Hunter’s Pie.

Take j)art of a neck of mutton, cut it into chops,

season it well, put it into a stew-pan, let it braise for

half an hour, take two dozen of potatoes, boil them,

mash them, and season them, butter your mould, and

line it with the potatoes, put in the mutton, bake it for

half an hour, then it will be done
;
cut a hole in the

top, and add some good gravy to it.

Findhorn Haddocks.

Let the fish be well cleaned and laid in salt for two

hours, let the water drain from them, and then wet

them with the pyroligneous acid,—they may be split or

not,—they are then to be hung in a dry situation for a

day or two, or a week or two, if you please
;
when
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ln-oiled, they have all the flavour of the Findliorn had-

dock, and will keep sweet for a long time.

Scotch way ofdressing Haddocks .—A haddock is quite

like a different fish in London and in Edinburgh, which

arises chiefly from the manner in which they are

treated : a haddock should never appear at table with

its head and skin on. For boiling, they are all the

better for lying a night in salt
;
of course they do not

take so long to boil without the skin, and require to be

well skimmed to preserve the colour. After lying in

salt for a night, if you hang them up for a day or two,

they are very good broiled and served with cold butter.

For frying, they should be split and boned very care-

fully, and divided into convenient pieces, if too large to

halve merely ;
egg and crumb them, and fry in a good

deal of lard
;
they resemble soles when dressed in this

manner. There is another very delicate mode of dress-

ing them : you split the fish, rub it well with butter,

and do it before the fire in the Dutch oven.

Stewed Rabbits.

After being thoroughly cleaned and dried, cut the

rabbits into joints
;

stew them with a quarter of a

pound of butter, a large onion minced, some whole

pepper, mace and salt, a slice or two of lean ham or

pickled pork, a bunch of sweet herbs, and add water

sufficient to cover them
;
when nearly done, take out

the herbs, pepper, and ham
;
and thicken the gravy

with the beaten yolks of four eggs. A little cream and

some mushrooms may be added.
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Rolled Mutton.

Bone a shoulder of mutton carefully, so as not to
injure the skin

;
cut all the meat from the skin, mince

it small, and season it highly with black and Jamaica
pepper, nutmeg, and a clove, some parsley, lemon
thyme, sweet marjoram chopped, and a pounded onion,
all well mixed together with a well-beaten yolk of an
egg

;
roll it up very tightly in the skin, tie it round,

and hake it in an oven two or three hours, according to

the size of the mutton. Make a gravy of the hones
and parings, season with an onion, pepper, and salt,

strain and thicken it with flour and butter
;
add of

vinegar, mushroom catsup, soy, and lemon pickle, a

table-spoonful each, and a tea-cupful of port wine • gar-

nish with forcemeat halls, made of grated bread and
part of the mince.

West Country Pudding.

Mix, with four well-beaten eggs, half a pound of

apples, finely minced, the same quantity of grated

bread and of well-cleaned currants, a quarter of a pound
of brown sugar, and half a tea-spoonful of grated nut-

meg. This pudding may be either boiled or baked,

and, instead of grated bread, four ounces of whole rice

may be used, which must be boiled in milk, strained,

and allowed to be cold before being mixed with the

other ingredients. This pudding is boiled one hour and

a half, and served with a sweet sauce.
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Stewed Shoulder of Mutton.

Bone a shoulder of mutton with a sharp knife, and

fill the space with the following stuffing Grated

bread, minced suet, parsley, pepper, salt, and nutmeg
;

bind with the yolks of two well-beaten eggs. Sew or

fasten it with small skewers
;
brown it in a frying-pan,

with a bit of butter. Break the hone, put it into a

sauce-pan, with some water, an onion, pepper, salt,

and a hunch of parsley
;

let it stew till the strength he

extracted
;
strain, and thicken it with butter rolled in

flour
;
put it with the mutton and a glass of port

wine, into the sauce-pan
;

cover it closely, and let it

stew gently for two hours. Before serving, add two

table-spoonsful of mushroom catsup. Garnish with

pickles.

Knuckle of Veal, to Ragout.

Cut a knuckle of veal into slices about half an inch

thick
;
pepper, salt, and flour them

;
fry them a light

brown
;
put the trimmings into a stew-pan, with the

bone broke in several places
;
an onion sliced, a head

of celery, a bunch of sweet herbs, and two blades of

bruised mace : pour in warm water enough to cover

them about an inch
; cover the pot close, and let it

stew very gently for a couple of hours
;
strain it, and

then thicken it with flour and butter
;
put in a spoon-

ful of catsup, a glass of wine, and juice of half a

lemon
;
give it a boil up, and strain into a clean stew-

pan
;
put in the meat, make it hot, and serve up.

e 2
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Siiin of Beef Stewed.

Desire the butcher to saw the bone into three or four
pieces, put it into a stew-pan, and just cover it with
cold water,—when it simmers, skim it clean,—then
put in a bundle of sweet herbs, a large onion, a head of
celery, a dozen berries of black pepper, and the same of
allspice : stew very gently over a slow fire till the meat
is tender,—this will take from about three hours and a
half to four and a half.

Take three carrots, peel and cut them into small

squares
;
peel and cut ready in small squares a couple

of turnips, with a couple of dozen of small young round
silver button onions

;
boil them till tender,—the tur-

nips and onions will be done enough in about fifteen

minutes,—the carrots will require about twice as long,

—

drain them dry.

When the beef is quite tender, take it out carefully

with a slice, and put it on a dish while you thicken a

pint and a half of the gravy
;
to do this, mix three

table-spoonsful of flour with a tea-cupful of the beef

liquor, to make soup of the rest of it
; stir this

thoroughly together till it boils, skim off the fat,

strain it through a sieve, and put your vegetables in to

warm ;—season with pepper, salt, and a wine-glass of

mushroom catsup, or port wine, or both, and pour it

over the beef.
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Veal Olives.

Cut half a dozen slices off a fillet of veal half an

inch thick, and as long and as square as you can
;

flat

them with a chopper, and rub them over with an egg

that has been beat on a plate
;
cut some fat bacon as

thin as possible, the same size as the veal
;
lay it on the

veal, and rub it with a little of the egg
;
make a little

veal forcemeat, and spread it very thin over the bacon

,

roll up the olives tight, rub them with the egg, and

then roll them in fine bread-crumbs
;
put them on a

lark-spit, and roast them at a brisk fire : they will take

three quarters of an hour.

Olive Royals.

Boil one pound of potatoes, and when nearly cold,

rub them perfectly smooth with four ounces of flour

and one ounce of butter, and knead it together till it

become a paste
;

roll it about a quarter of an inch

thick, cut it into rounds, and lay upon one side any

sort of cold roasted meat cut into thin small bits, and

seasoned with pepper and salt
;
put a very small bit of

butter over it, wet the edges, and close the paste in the

form of a half circle. Fry them in boiling fresh drip-

ping of a light brown colour
;
lay them before the fire,

on the back of a sieve, to drain. Serve them with or

without gravy in the dish. For a change, mince the

meat, and season it as before directed. The potatoes

should be very mealy.
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A RECIPE FOR MAKING SALAD.

Two large potatoes, passed through kitchen sieve,

Smoothness and softness to the salad give :

Of mordent mustard add a single spoon,

Distrust the condiment that bites too soon :

But deem it not, thou man of herbs, a fault,

To add a double quantity of salt

:

Four times the spoon with oil of Lucca crown,

And twice with vinegar procured from “ town
True flavour needs it, and your poet begs

The pounded yellow of two well-boiled eggs.

Let onions’ atoms lurk within the bowl,

And, scarce suspected, animate the whole :

And, lastly, in the flavoured compound toss

A magic spoonful of anchovy sauce.

0, great and glorious ! O, herbaceous treat

!

’T would tempt the dying anchorite to eat.

Back to the world he ’d turn his weaiy soul,

And plunge his fingers in the salad bowl.

Potato Balls.

Mix mashed potatoes with the yolk of an egg
;

roll

them into balls
;
flour them, or egg and bread-crumb

them
;

and fry them in clean drippings,—or brown

them in a Dutch oven.



RECIPES. 45

Sweetbreads a la Dauphine.

If for a round dish, take four large and fine sweet-

breads : if for a long dish, three will suffice. Pare off

the fat and sinews, and blanch them in warm water
;

parboil them, and, when cold, lard them. Rub a stew-

pan with fresh butter, and put into it a few sliced car-

rots and. onions, then a layer of slices of fat bacon
;

place the sweetbreads upon the bacon, sprinkle a little

salt over them, and stew them with a great deal of fire

on the top, and a very slow one beneath
;
when they

are nicely browned, cover them with a piece of buttered

paper, cut round, and lessen the fire upon the top.

They will require to stew for three quarters ofan hour
;

then drain and put them into a pan, with some glaze,

and the bacon underneath. Leave them in the glaze

till dinner-time, drain them again, glaze them of a fine

brown, and serve them with sorrel or endive.

Grilled Salmon.

Take a cut of salmon
;
put it into a dish, and pour

over it a little good oil, fine salt, a hay leaf, parsley, and

scallions cut in two
;
turn it, and let it soak for some

time
;
put it on the gridiron

;
turn and haste from time

to time with the seasoning
;

lift with a knife a little of

the flesh, at the thickest part of the hack
;

if still red,

let it continue cooking
;
turn it on a cover, and take

off the skin
;
pour over butter sauce, and strew capers

upon it.
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Shoulder of Mutton.

Half roast a shoulder of mutton, then cut off the
blade at the first joint, and both the flaps, to make the
blade round

; score the blade round in diamonds, put
pepper and salt over it, and set it in a Dutch oven to
bi oil

; cut the flaps of meat off the shank in thin slices,

and put the gravy that comes out of the mutton into a
stew-pan, with a little good stock, two spoonfuls of wal-
nut catsup, one of browning, a little Cayenne pepper,
and one or two shalots : when the meat is tender,
thicken it with flour and butter, put it into the dish
with the gravy, and lay the blade on the top

: garnish
with green pickles.

Stewed Trout.

Having chopped up four shalots, a hunch of parsley,

and a scraped carrot, warm them in a stew-pan with a
little butter, then pour in two cups of water, a table-

spoonful of mixed sweet basil aud thyme leaves, a cou-

ple of cloves, a bay leaf, two spoonsful of salt, and half

a salt-spoonful of Cayenne pepper, let all this sim-
mer for an hour

;
meanwhile let the trout be well

washed, cleaned and tied together with broad tapes to

prevent breaking. Strain off the sauce, put both that

and the fish into a stew-pan, and pour in three glasses

of port wine. About forty or five-and-forty minutes,

over a slow fire, will dress the trout. Take off the

tapes carefully, so as not to break the skin, serve in a

deep dish with the accompaniment of a fresh lemon.
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Perdrix aux Choux.

Truss the birds as for roasting
;
rub them slightly

with garlic
;
put over each breast a piece of bacon, and

into the inside a bit of butter the size of a walnut,

dusted with flour, and seasoned with pepper, salt, and

thyme
;

half roast, and then stew them with some

good gi’avy, a bit of lean ham or bacon, one spoonful of

white wine, the same of mushroom catsup and of lemon

pickle, a little Cayenne, one anchovy, and one eschalot.

Have ready boiled the hearts of some cabbages, put

them into the stew-pan, and stew them altogether till

the partridges be sufficiently tender. Before serving,

take out the ham.

Souffle de Fecule de Pommes-de-terre.

Put into a sauce-pan a spoonful of the flour of potatoes

with a little water, two spoonsful and a half of sugar,

and a little salt
;
work and dry them as pate royale,

only a little thinner
;

let it work, and add six yolks of

eggs, and two more, some drops of orange-flower water,

rose, or any other perfume
;
mix all well together

;

whip the whites till they are firm, and mix them in

carefully
;
dress the omelet as a pyramid upon the dish

it is to be served on, and put it in the oven
;
when it

begins to brown, glaze it with sugar
;
this omelet may

be made a la vanille, au chocolat, or a la rose ; the last

in adding a tint of cochineal.
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Stewed Duck.

Cut one or two ducks into quarters
;
fry tliem a light

brown in butter
;
put them into a sauce-pan, with a

pint of gravy, a tea-cupful of port wine, four onions
whole, black pepper, and some salt, a bunch of parsley,
two sage leaves, a sprig of winter savory, and sweet
marjoram. Cover the pan closely, and stew them till

tender
;
take out the herbs and pepper

;
skim it

;
if the

sauce be not sufficiently thick, mix with two table-

spoonsful of it a little flour, and stir it into the sauce-

pan
;
boil it up, and garnish the dish with the four

onions.

A Breast of Veal Ragouted whole.

Cut the chine hone from a breast of veal, then cut

the tender ones out, (as they will do for another dish),

cover the bottom of a stew-pan with fat bacon, lay the

veal on, put three onions, a blade of mace, and parsley
;

cover it over with bacon, and then with white paper
;

put about three pints of second stock
;
put it on a slow

stove to simmer for about two hours and a half
;
take it

up, pull all the hones from it, dish it, and put a ragout

of sweet-bread, mushrooms, and forcemeat halls, over

the veal. The ragout is made as follows :—Put a few

mushrooms into a stew-pan, with a small quantity of

butter, a little pepper and salt, and half a lemon

squeezed
;
put it on a slow stove for a quarter of an

hour, or until the mushrooms are done
; cut two long
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sweetbreads in slices, put them to the mushrooms, and

about two dozen of force-meat balls, and one dozen of

egg balls
;
put sauce Tournay as much as you think will

do
;
add two glasses of Madeira

;
and the braise strained,

skimmed, and boiled down to a glaze, answers two pur-

poses
;

first, it gives a right flavour to the ragout; next,

the glaze gives it a fine gold colour.

Sago Pudding.

Boil four ounces of sago in water for a few minutes,

strain it off, put it into about a quart of milk, and boil

it until tender; boil lemon-peel and cinnamon in a little

milk, and strain it through the sago
;
put the whole

into a bason
;
break eight eggs, mix well together, and

sweeten with moist sugar ; add a glass of brandy and

nutmeg
;
put puff-paste round the rim of the dish,

and butter the bottom : three quarters of an hour will

bake it.

Bice Cake with Butter.

1 lb. butter, 1 lb. sugar, 12 eggs, ^ lb. flour, and ^ lb.

rice flour.

Take the butter, melt it to a cream, and add your

sugar pounded
;

stir it till it is light, then break in

twelve eggs, three at a time, and keep stirring your

paste all the time
;
when the eggs are worked, add the

pounded rice and flour : bake this in a hoop, in the

same way as a plum-cake.

F
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Almond Soup.

Blancli a pound of sweet almonds, and half a dozen
hitter ones, bruise these in a mortar with a little orange
flower water. Reduce to powder twelve m'acaroons,

heat up six eggs in four pints of new milk, add pow-
dered sugar till it is sufficiently sweet. Put all these

ingredients into a sauce-pan over a very slow fire, stir-

ring it constantly, but do not suffer it to boil. It

should be served immediately, as it loses its delicacy

by being warmed up a second time.

Puree of Onion, or Soubise.

Take a dozen white onions. After having peeled and

washed them, cut them into halves, take off the tops

and bottoms, mince them as fine as possible, and blanch

them to make them taste sweeter and take off the green

colour. Then let them melt on a small stove, with a

little butter. When they are thoroughly done, and no

kind of moisture is left, mix four spoonsful of becha-

mel. Season them well, rub the puree through a

tammy, and keep the sauce hot, but without boiling.

You must also put a small lump of sugar with the

sauce, if necessary. When you have the oven hot, put

the onions hermetically closed in a small stew-pan, and

let them simmer for one hour, with a small bit of ham,

a bit of mace, and half a bay leaf. This method gives

a better flavour.
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Cutlets a la Minute—(Chops at a Minute).

Take the best part of a neck of mutton that has been

kept for a while. Cut the chops one by one, and pare

them as nicely as you can. Season them with pepper

and salt, dip them into some melted butter, and broil

them over a brisk fire. Serve up with a very strong

gravy of veal, well seasoned. Observe that these chops

or cutlets, to be good, must not be too much trimmed,

and you must leave a little fat to them
;
they are

dipped in butter to prevent them from drying, and to

keep the gravy in.

Pancakes, French Fashion.

Put into a stew-pan or basin, two ounces of fine flour,

three ounces of sugar, a few macaroons of bitter almonds,

a tea-spoonful of orange-flower water, a little salt, a

pint of cream, a glass of milk, and the yolks of five very

fresh eggs. Mix the whole well
;

then clarify two

ounces of butter, and, with a hoop of clean paper, put

some into the pancake pan
;
put a very little of the

mixture into the pan at a time
; let it be well done on

one side only, and turn the first one on the bottom of a

silver plate
;
and do the same alternately with the

others
;
arrange them in an agreeable form, and when

you are about finishing, glaze the last with fine sugar,

and salamander it
;
put the plate on a dish, and send

up very hot. If you have a very hot oven ready, you

may put the pancakes in it for ten minutes
;
after which,

glaze them a l’Allemande, and serve very hot.
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Mutton Cutlets or Chops, with Soubise, or Onion
Sauce.

Take a neck of mutton, and cut the chops one by
one without flattening them

;
cut off some of the flat

bone at the extremity of the chops. Put them into a
stew-pan with all the parings, together with the parings
ot the onions to make the soubise. Season the whole
well with carrots, a bunch of parsley, and green onions,

salt, and a very small quantity of spice, &c.
;
throw in

four or five spoonsful of good broth, to braise them.
When done, drain them, and let them cool. Strain the
liquor through a silk sieve. Then reduce it to a glaze.

Next pare the chops nicely, and put them with the

glaze. This being completed, dish them Miroton way,
and pour the soubise or onion sauce into the middle.

Some persons take two necks of mutton, cut two
bones to each chop, lard them with bacon, and braise

them as above
;
but mutton being in general fat, is

better without being larded. With regard to the two
bones, you must take care not to let them be too thick

;

if they are too thick you cannot dish them well.

Leg op Mutton, Farcie or Stufped.

Take a leg of mutton, bone it without damaging the

skin, cut off all the fat; then take some fat bacon,

about one-third of the quantity of the inside meat:

chop the bacon and the meat together, season the whole

well, with chopped parsley, cn chalotte, and pounded
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spices
;
put this forcemeat into the mortar, when it is

well pounded stuff the skin of the leg of mutton, sew it

underwise, wrap the whole in a cloth to give it a good

shape, and braise it as the last dish. Drain it a short

time before you serve it up, in order to be enabled to

take off the packthread. Then glaze and serve up with

Lyonaise sauce, which is made as follows : dake one

quart of white haricot beans, put them into soft water

for three hours, then put them into cold soft water to

boil, with a very small bit of butter; when done,

mince one very large white onion, and fry it in half a

quartern of fresh butter
;
when the onion is well done,

put to it a spoonful of flour, moisten with some good

gravy, and leave the flour to be well done
;
then put a

few haricot beans with it, and rub it through a sieve or

tammy
;
after this, drain the haricot beans well, and

put them into the puree, or mash, well seasoned with

salt and pepper.

Riz Souffle.

Prepare an ounce or two of rice
;

let it break in milk

with a little fresh lemon-peel
;

salt the size of a nut ot

butter
;
wet it by little and little, that it may be kept

firm
;
add two spoonsful of sugar : when the rice is

broken and reduced, put in the yolks one after another ;

put them a little upon the fire, but not to do too much
;

whip the whites
;
put them in gradually

;
dress the

souffle upon a dish, and follow the directions given for

souffle defecule.

F 2
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Scollops op Sweetbreads with Green Peas.

Take four fine sweetbreads, let them disgorge, and
blanch them thoroughly. Next, cut them into scol-

lops, as large as possible. Mask them in a saute-pan,
or frying-pan, with melted butter and a little salt. A
quarter of an hour before you send up, fry them lightly

over a stove, with a clear fire, turn them round, and
when done, drain the butter, and put a little glaze into

the pan. Keep stirring the sweetbreads in the glaze
;

dish them Miroton way, and send up the peas in the

middle.

When you have sweetbreads left at table, cut them
into scollops, make them hot in a little light glaze, and
after having dished Miroton way, mask them with the

peas. Scollops of sweetbreads are easier to dress, when
you put between them a slice of fried bread cut round,

and the green peas in the middle
;
without the fried

bread they do not keep the shape in which you dish

them.

Veal Cutlets a la Dauphine—The Dauphin’s

Way.

Take six fine cutlets of veal, and pare them on one

side only, but all on the same side : lard them like a

fricandeau, only let the bacon be cut finer
;

let them

be braised also in the same manner as fricandeau
;

then reduce the liquor in which they have been stewed

;

with which you glaze them. Serve up with either en-

dive or sorrel.
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Baked Trout.

Having emptied and scaled the trout, put a stuffing

well seasoned into the belly, then turn it round with

its tail fixed in its mouth. Put the fish in a small

quantity of marinade, so that it may be just covered.

Baste it frequently, and let it be made a fine colour.

When it is done, reduce one half of the liquor in which

the trout has been stewing, put in a good lump of fresh

butter kneaded with flour, with a little essence of an-

chovies, a few fine capers, salt and pepper, if the sauce

is not sufficiently seasoned
;
but be careful when you

use anchovies, not to use too much salt. Then squeeze

the juice of a lemon, drain the fish, send it up to

table, with the sauce under it, but without covering

the fish.

Broiled Fowl.

A fowl, split, flattened, and laid upon the gridiron,

is usually a very dry and unsavoury affair. A much
better plan is to strew it over with pepper and salt and

put it into a stew-pan for twenty minutes, with but-

ter enough to prevent its burning, piling hot coals on

the cover of the stew-pan at the same time. Just before

serving, lay it for five minutes upon a well-heated grid-

iron, and when dishing, pour over it melted butter, to

which a table-spoonful of strong mushroom catchup has

been added, or, if in season, a dozen fresh button mush-
rooms previously pared and trimmed.
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Whitings Fried.

According to the French fashion, you must not flay
the whitings, only slit and dip them in flour, and then
fry them in very hot dripping, and serve them without
any sauce. In England they take off the skin, and
fasten the tail in the mouth

; they are then dipped into
an omelet, then in a little flour and crumbs of bread.
Fry them a fine colour, and serve them up on a cloth,

garnished with parsley, and send the shrimp sauce se-

parately in a boat.

Croquettes of Fillets of Soles.

Many pseudo cookery-books have receipts for cro-
quettes of salmon, and croquettes of cod, which are cer-

tainly uneateable. Sturgeon and soles are the only two
fishes which have sufficient firmness to admit being
made into croquet. The oftener a fish is presented to

the fire, the more unpalatable it becomes. With regard
to the croquette of soles, reduce the sauce, cut the soles

into small dice, and throw them into it, season them
well, and put the whole preparation into ice. When
cold, cut them into equal parts on a dish. Roll them
either round, or oval, but never into pears

;
dip them

into an omelet of two eggs, put a little salt, and then
dip them into crumbs of bread, fry them a good colour,

and serve them up with crisp-fried green parsley in the

middle.
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Baked Pike, French Way.

Prepare the pike as before, but instead of stuffing it

with the forcemeat, stuff it with forcemeat quenelles

(see farces). Bind the bead, which is liable to break.

Make a marinade, a small quantity will do, and there

will be quite enough if it reaches the middle of the fish.

Baste it frequently with some of the moistening, that it

may take a fine colour, which is not easily obtained, as

crumbs of bread are not used. When it is done enough,

drain it. Take some of the marinade to make a butter

sauce, as follows :—Put a good lump of butter and a

spoonful of flour into a stew-pan
;
moisten with the

seasoning, but do not allow the sauce to boil. Add to

this a spoonful of essence of anchovies, and the juice of

a lemon. Serve the sauce under the fish without co-

vering it over. If the pike is not a fine colour, you

should add some fine capers to the sauce
;
and in that

case, cover the fish over with it.

Rice Soup.

Take half a quarter of a pound of Carolina rice,

picked clean, and washed in two or three different

waters till no smell or dirt remain. Blanch it in boil-

ing water, and drain it. Then take some rich broth,

season it well, throw the rice in and let it boil, but not

so as to be too much done, for then it breaks and does

not look well.
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Salt Cod a la Mapfre d’IIotel.

1 lie black-skinned ones are generally reckoned the
best. Be particular in having the salt well soaked out,
put the fish into cold water, and put it on the fire!
Let it be in a large vessel, that it may have plenty of
room. The moment it begins to boil, take it off the
file, and keep it in the water well covered : it will then
be tender, but if it should boil, it will be tough and
thready. Make a maitre d’hotel sauce, with half a
pound of butter, a spoonful of flour, four or five spoons-
ful of water, and a little salt. Taste the fish, and, if

required, put a little more salt and pepper. Then put
it on the fire without allowing it to boil. When the
sauce begins to thicken, work it well, that it may be
more mellow. Have some parsley chopped very fine,

mix a pinch of it with a little glaze and the juice of a
lemon. Then taste the sauce. If it be too brown, put
in a little thick cream, which will make it both whiter
and more mellow. Take away the skin and bones of
the fish, and put it into the sauce, shaking it gently for

fear of breaking it. Send it up either in a vol-au-vent,
or in a deep dish, with crusts of puff-paste. Some-
times, if you give this dish as a fish-disli, serve it with
the skin down iu the dish. Drain all the water, and
mask or cover it with the Steward’s sauce, and garnish
with fried potatoes round the fish.
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Sheep’s Tongues with Turnips.

Take eight tongues of an equal size : let them dis-

gorge in a little water and flour, and next blanch them.

When thoroughly blanched, put them in a stew-pan, to

braise them. In case you should have a braise of beef,

or of mutton, or any others, they will all equally an-

swer the purpose for sheep’s tongues
;
when they are

done, peel them and cut them in two. Dish them

Miroton way, and cover them with the sauce of the

haricot, the turnips, of course, being put in the middle.

It is customary in French cookery to call anything

made with turnips haricot.

Queen’s Puddings.

This dish is made out of cold fowls. Take the breast

and fleshy parts of several fowls, which you cut into

small dice, all of an equal size. Throw these dice into

some bechamel, boiled down thick, and season them
well

;
next put them into a dish that they may cool,

and give them a good form with your knife. When
quite cold, cut them into two equal parts, which you

make into bond ins, of the size of the dish : roll them

in crumbs of bread
;

then dip them into an omelet,

and roll them again in bread. You must take care

that the extremities are well covered with the crumbs,

otherwise they would break in the frying-pan. When
they are fried to a good colour, drain them, wipe off the

grease with a clean towel and serve with a thin be-

chamel between.
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Soupe a la Bonne Femme—(Good Woman’s Soup).

Take two handsful of sorrel
;
after having taken off

the stalks, put the leaves one above another and mince
them. Take the hearts of two or three cabbage let-

tuces, which mince likewise. Wash the whole well,

then take about two ounces of fresh butter, and put the
heibs to melt in a small stock-pot. Wdien so, moisten
with broth, and let it boil for an hour. Skim off the
fat, and throw in a little sugar to take off the acidity of
the sorrel. Then thicken the soup with the yolks of

eight eggs, mixed with a little cream. Remember to

keep a little broth to soak the bread in. If you were
to put the bread in, you would not be able to stir the

soup. When you put the thickening in, the bread will

all break into crumbs.

Small Oyster Patties.

Pick out the smallest oysters you can find, and boil

and beard them. Make the sauce of melted butter

with the liquor of the oysters, a spoonful of cream,

pepper, salt, and a little nutmeg. Have about two

dozen of small patties ready : fill them with oysters,

and as much sauce as they will hold
;
have also some

crumbs of bread fried of a fine colour, strew some over

the small pies, which dish en buisson. Serve them up

very hot. This addition of the fried crumbs of bread

gives a very pleasant taste.



RECIPES. G1

An Olio.

Parboil two chickens or two rabbits
;
cut the meat

into bits, about the size of a small oyster ;
stew them

in a pint and a half of good gravy, with a quarter ot a

hundred of oysters, four blades of mace, a nutmeg

sliced, pepper, salt, and a bunch of sweet herbs
;
when

nearly done, take out the herbs, mace, and nutmeg
;

add, with half a pound of butter mixed with flour, one

anchovy cut small, and a glass of white wine
;
garnish

with fried oysters, cut lemon, and pickled barberries.

Chickens a la Tartare.

Take two very young chickens, singe them
;
then

make a hole above the joint of the leg, and thrust the

claws into those holes
;
then split them in two, break

the bones of the legs, and bone the backs and breasts,

leaving as few bones as you possibly can
;
then mould

the chickens into a round shape; season them with salt

and pepper; take a brush dipped into yolks of eggs,

and brush the chickens all over; next dip them into

crumbs of bread
;
have some melted butter ready, dip

them into it, and then into crumbs of bread again, and

roll them equally
;
lay them on something flat to give

them a good shape
;
half an hour before you send them

up, broil them on a clear fire; serve up with gravy.

Observe, that the legs are a long time boiling
;
ascertain

if they are done before you send them up.

G
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Croquettes of Chickens with Veloute.

Take the flesh of roast chickens, which you cut into
small dice of an equal size

;
put them into some be-

chamel sauce boiled brown, then let them cool
; next

mould them of the shape of a cork
; dip them into an

omelet, and then into crumbs of bread
;

lastly, fry
them till ofa light brown, and serve up with some fried

parsley of a good green colour. This requiring a quan-
tity of white flesh of chickens, is termed most naturally
an entree de desserte, remnants of cold chicken. The
croquettes are better when made with some of the rem-
nants of fowl and sweetbreads.

A good cook will never prepare croquettes, except he
have something left in the larder, as it requires many
little pieces of fowl

;
if he happen to have them in the

larder, they may be made at a trifling expense.

Blanquette of Chickens with Green Peas.

This dish should be made out of roast chickens that

have already been served up, or it would be very ex-

pensive, as it would require five chickens at least to

make it, and it would be but a small dish after all. Cut
scollops of chickens as large as possible, give them nearly

a round shape
;
but it matters not whether they are of

different sizes
: put them into the sauce for blanquettes,

as directed, with white peas, but not till you have

thickened the sauce.
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Veal Cones.

Mince small, one pound and a half of cold veal, two

ounces of butter, and a slice of lean ham
;
pound them

in a mortar, and mix, in five table-spoonsful of cream,

two tea-spoonsful of white pepper, one of salt, and some

grated lemon-peel. Make it up into cones about three

inches high
;
rub them over with an egg beaten up, sift

grated bread over them, and fry them of a light brown

colour
;
put fried bread crumbs into the dish, and place

the cones upon them, or serve them with a brown gravy

instead of crumbs. Cold fowl, turkey, or rabbit, make

good cones. Half the ingredients will be sufficient for

a corner dish.

PoULARDE AU RlS (FOWL WITH RlCE).

Wash a quarter of a pound of Carolina rice in water,

which you must pour away till it becomes quite cleai-,

and the rice retains no odour. Have a good and white

fowl well dressed, wash the inside with hot water, then

put the fowl in an oval stew-pan with the rice, and an

onion with two cloves stuck into it, and some salt. Let

it boil gently for an hour and a half, then take out

the onion and the cloves, and skim all the fat. Serve

this fowl with the rice, but mind that the rice must

not be too liquid, or it will have a bad appearance.

This is a cheap dish, and is a very wholesome, excellent

diet.
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Rabbit Pie.

Put into the bottom of a baking-dish a few slices of
ham, veal, or beef

;
cut the rabbit into as many bits as

you like
; season each bit with salt, pepper, pounded

spices, &c.
;
put them in a dish as close as possible

;

add a glass of broth, if you have any, if not a wine-glass
of water and a drop of white wine

;
cover this dish

quite close with a good crust, and bake it in a hot oven
foi an hour and a half, then use it: whether hot or cold
you will find this dish very good. If you would give
the crust a good appearance, you must mould one whole
egg in a gallipot, and beating it with a brush, dress the

paste with it all over.

Souffle of Potatoes with Lemon.

Bake a dozen of potatoes in the oven
;
when they are

well done, open them, scoop out the most floury part,

and mix it with half a pint of cream that has boiled,

and in which you have infused the peel of a lemon
;
to

this add a little sugar, a large bit of butter, and a little

salt
;
the taste of the sugar, however, must predomi-

nate : yet observe, that the less sugar you use, the

lighter the souffle's will be. Now break six eggs, throw
the yolks of four only into the potatoes, beat the six

whites, which pour gently with the above preparation

into a souffle dish, and put it into the oven, which must
not be too hot. When the souffle is done enough, powder
a little sugar over it, and use the salamander

; soufflles

must be served up the moment they are ready, for they

are liable to sink.
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Eggs and Bacon.

Break with great care the number of eggs you intend

to fry, (more than ten or twelve will never fry well),

without injuring the yolks
;
fry the butter till it be-

comes very hot, and throw the eggs gently in the pan
;

fry them very well, and do not let them be too much

done
;
add some salt and pepper, and with the sala-

mander slip the eggs dexterously on a dish
;
fry some

bacon separately, and put it round the eggs. Serve

very hot.

Hot raised Rabbit Pie.

Take one or two rabbits, according to the size of your

pie. Skin and empty them
;
then detach the legs and

shoulders, which you cut into halves
;
from the head to

the tail cut out four pieces of an equal size : then chop

a slialot, a little parsley, and a few mushrooms, and stew

them a little : next put the members into the butter

with the sweet herbs till the flesh is quite firm, then

season with salt, pepper, and spices. In the course of a

few minutes drain the butter. Then raise a pie crust

(see Pastry)
;
put the limbs into it, and put the whole

into the oven. When the crust is baked enough, make

a round opening, lift up this kind of cover, and just as

you are going to send up, pour into the pie a ragout a

la financiere over the rabbits. Be careful to drain the

fat that may have remained.

N. B.—The above is the true manner of making a

raised pie of rabbits. Many people make a pie-crust,

which is commonly called croustade
;
and after having-

emptied it, put in a giblotte. The former method how-

ever is preferable, as it retains the flavour of rabbit

better.
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Peas a la Francatse.

I^ov a large dish, take three quarts of green peas.
Throw them into an earthen pan, with a qgarter of a
pound of fresh butter and plenty of cold water. Handle
the peas with the butter till they stick together

;
then

drain them, take them out of the water by handsful,
and throw them into a cullender, that neither water nor
any kind of filth may remain. Next stew them over a
moderate fire, with a bunch ofparsley and green onions.
When they have recovered their green colour, powder
them over with a little flour : stir the peas before you
moisten them with boiling water, till they are entirely

covered with it, which reduce quickly on a large fire.

The moment you perceive there is no moisture or liquor

remaining, dip a small lump of sugar into some water
that it may soon melt, and put it with the peas, to

which add a very small quantity of salt. Next take
about a quartern of butter, which knead with a spoon-

ful of flour. Mind that the peas are boiling when you
put the kneaded butter in

;
thicken them with it, and

remember that when green peas are properly dressed,

there must be no sauce.

The cook should study this article repeatedly, if he
would have the peas in perfection : when they are fresh

gathered, they should be handled with the butter as

above, and placed on the stove to simmer or sweat
;

it

is well to toast them frequently : when they are done, if

too much liquid remain, reduce them quickly and add

the sugar, the salt, (but no water), and the flour, as

before. If the peas are not of the best quality, moisten

them with the boiling water, and proceed as before

directed.
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Puree of White Beans.

The beans, which must be boiled beforehand, are to

be mixed with the following preparation : chop some

onions, fry them lightly in a little butter, put a little

flour to fry in the butter, and when done, moisten

with a spoonful or two of broth. Let the onions he

thoroughly done. Next let the beans boil in the sauce

for half an hour, season well, without pepper, and

strain them through a tammy. Reduce the puree over

a brisk fire, skim off the white scum, and before you

serve up, refine the puree with a bit of very fresh butter,

and two spoonsful of thick cream. This dish is to be

garnished with fried crusts of bread all round.

Welsh Rarebits.

Put into a small stew-pan a large glass of water, a

quarter of a pound of fresh butter, and a little salt

;

let this boil
;
when the butter is melted, put to it two

or three spoonsful of fine dry sifted flour
;

stir with a

wooden spoon till the paste does not stick to the stew-

pan, then take it off the fire : break some eggs one after

the other, mix them with the paste, and continue add-

ing till you see the paste has acquired a good consist-

ence
;
then put in a spoonful of rasped Parmesan cheese,

and a quarter of a pound of Swiss cheese cut into small

dice
;
mix the whole gently to avoid breaking the

cheese, and dress the ramequins as you do the petits

clioux
;
dorez or wash them over with egg as usual,

and bake them in a moderate oven, but do not open the

oven till they are nearly done, for that will make them
fall, and they never rise after.
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PoTAGE A LA ReGENCE—(Regent’s Soup).

This soup can only he made in perfection when
there is game, and is not very expensive, as it is usually
made with the unused bones and legs of pheasants

;

proceed as follows :

Take the hack, the leg, and other hones of one or two
roasted pheasants, which place in a stew-pan, with slices

of carrot, onions, celery, turnips, and a little chervil

;

moisten with good boiling broth, and let it boil gently
for two hours. Skim all the fat, and drain the broth
through a silk-sieve

;
have some pearl barley, which

has been well washed and boiled in water several times.

Boil it in some of the broth. When the barley is done,

take out with a skimmer several spoonsful separate
;

put what is in the broth in the sieve, and pound it in the

mortar, with the yolks of six eggs : when you have
finished pounding it, rub it through a clean tammy
adding to the broth half a pint of cream, boiled, and
salt of good taste. Serve as hot as possible, with barley

in it which you took out first.

Savoury Jelly.

This preparation, so essential an addition to meat
pies, and as an accompaniment to cold game, Boeuf Ro-

lfale, and various other good things, is thus prepared :

—

Put four slices of undressed ham, a knuckle of veal

with the bones crushed, and the meat scored, an old

fowl unfit for boiling or roasting on account of its cer-

tain toughness, a couple of pound of gravy beef, a

bunch of mixed sweet herbs, a couple of onions, three
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carrots, a table-spoonful of mixed powdered cinnamon

and mace, and a small clove of garliclc, into a large sauce-

pan
;

fill it with water, and boil very slowly till one

third of the quantity is exhausted, then add a very

little salt, tasting it as you proceed, to avoid the use

of too much, let all stew slowly for three hours,

skimming occasionally. Pour it through a coarse sieve,

and let it cool. Whisk up three eggs, and to these add

a table-spoonful of tarragon vinegar, (for which see

the Epicure’s Almanac, 1841), and another of Chili

vinegar. Let all warm together over a slow fire, placing-

hot coals on the lid of the stew-pan. When you per-

ceive that the material has become transparent, pass

it through a coarse towel, that has been dipped in cold

water and wrung out. Put it again into the stew-pan,

covered as before directed
;

let it simmer for a quarter

of an hour, then strain through a jelly bag, and keep

it in a cool place for use.

French Beans a la Francaise.

Boil beans enough for a dish in water, with a good

handful of salt thrown into it
;
when tender, drain them

quite dry, and then put them in a stew-pan with a

quarter of a pound of fresh butter beneath them, keep

the pan constantly in motion, but do not touch the

I,cans with fork or spoon, or you will break them ;
strew

a very moderate allowance of pepper and salt into the

pan, and be careful to send the dish to table quite hot.

Orange Syrup.

This syrup is so easily made, and can be used so

constantly to advantage, that no housekeeper should be
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without it. Select ripe and thin-skinned fruit, squeeze
the juice through a sieve, to every pint add a pound
and a half of powdered sugar, boil it slowly, and skim
as long as any scum rises, you may then take it off, let
it grow cold, and bottle it off. Be sure to secure the
corks well.

Two table-spoonsful of this syrup, mixed in melted
butter, make an admirable sauce for plum or batter
pudding

;
it imparts a fine flavour to custards, and

a tea-spoonful introduced into a glass of punch, adds
much to its deliciousness.

A Rich Plum Cake.

Dissolve a pound of fresh butter, and mix, by slow
degrees, a pound of finely grated sugar, a quarter of an
ounce of cinnamon,', and the same quantity of all-spice

in powder
;

stir all these together over a very gentle

fire, for ten or twelve minutes
;
beat up the yolks of

ten eggs, and mix them gradually with the other in-

gredients, then add the whites well whisked up. Have
ready a pound of mixed candied citron, orange and le-

mon peels, cut small, and two ounces of sweet almonds

blanched and chopped
;

stir all well together, and then

strew in, by slow degrees, a pound and a half of finely

sifted flour, work this well with two wooden spoons, so

as to have the materials equally divided, throw in a tum-

bler of brandy by a table-spoonful at a time. Bake
for three hours in a circular tin shape, and be sure to

put at least half a dozen sheets of whited-brown paper

at the bottom
;

let the upper sheet be well rubbed with

butter. You may ice the cake if you wish
;

if so, fol-

low the directions given in the Epicure’s Almanac for

1841.
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Blanquette de Veau.

Although this dish can be made from cold fillet or

loin of veal, the best meat for the purpose is that cut

from a cold shoulder
;

pare off the brown skin and

flatten the slices with a roller, put the parings into broth

or stock, and thicken with butter, flour, and the yolks

of eggs
;
when you have a sauce about the consistency of

cream, season it with mace, salt, and Cayenne pepper

;

pour lemon juice over the slices, and warm them up

for five minutes
;
toast lean slices of dressed ham, roll

them up tightly, and place them round the dish as

garnish.

Stewed Pigeons.

Cover the bottom of a stew pan with equal portions

of dressed ham and fresh lard, then put in a small car-

rot sliced, three shalots chopped up, a hunch of parsley,

and a spoonful of dried sweet basil and thyme; on these

place four young pigeons, cover their breasts with the

fat of dressed ham
;
when the sauce is nearly boiling,

put the pan upon hot coals, throw in a gill of Port

wine and a tea-spoonful of Chili vinegar, cover the top

with coals, and let all simmer gently for three quarters

of an hour
;
then drain the birds from the sauce, strain

it, and pour it quite hot over the pigeons before send-

ing to table.

Tapioca Pudding.

Cover half a pound of tapioca with cold water, when
it boils strain off the water, then boil it again slowly

in a quart of new milk, and set it by to cool. Beat

up the yolks of eight, and the whites of four eggs, with

a glass of brandy, sweeten with powdered sugar to
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your taste, and add a tea-spoonful of grated nutmeg.
tub up two ounces of butter in the tapioca, then
mix it with the eggs, &c.; pour all together into a
basin or dish, as it is equally applicable for boiling or
baking.

The Queen’s favourite Soup.

The Royal bill of fare constantly includes this ex-
cellent potage, the recipe for which I obtained by spe-
cial favour. I subjoin the necessary proportions for a
party of a dozen persons.

Skin and entirely clean out the insides of three fat
fowls, or chickens, according to the season

;
let them be

well washed in warm water
;
put them into a stew-

pan for an hour, covered with strong veal broth, and
add a good-sized bunch of parsley. Take out the fowls,
and soak the crumb of two French rolls in the liquor

;

cut the meat off
;
take away the skin, and pound the

flesh in a mortar, adding the soaked crumb, and the
yolks of four hard-boiled eggs. Force this through
a coarse sieve, and put it into a quart of cream that has
been previously boiled

; re-warm for table.

Observation .—If you desire to have a small tureen of

this royal preparation upon an economical plan, par-

boil a couple of fowls
;
use the wings and breasts for

a fricassee, and make your soup of the legs, necks, and
backs, taking care that your consomme of veal is suffi-

ciently strong to make amends for the absence of fowl,

and following the previous directions in all other re-

spects.

Creamed Cod Fish.

You may vary the usual method of sending cod fish

to table, by following these directions :

—
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Dissolve, in a pint of cream, a pound of fresh but-

ter
;

stir in a table-spoonful of flour, a spoonful of salt,

and half that quantity of powdered mace
;

let all this

thicken without boiling ;
and when the fish is dressed,

take away the skin, and pour the white sauce ovei

it.

These directions are not applicable to cod’s head,

because, in the attempt to remove the skin, you would

abstract all the mucilaginous portions, so justly es-

teemed by the true Epicure. The skull may, there-

fore, appear upon the board, decorated with “ the horse

radish wig,” so unmercifully ridiculed by the late

Theodore Hook.

Broiled Sheeps’ Kidneys.

As a breakfast relish, or for the lunch tray, sheeps’

kidneys may be rendered very acceptable, if properly

cooked
;
they are seldom seen at well-regulated dinner

tables.

Cut each kidney in half, and remove the outward

skin
;
run a small skewer through the flat part, so as

to keep them open
;
dip in melted butter, and strew

equal portions of salt and Cayenne pepper over them
;

broil upon a bright fire, placing the round side first

upon the gridiron to retain the gravy. You may either

serve with parsley and butter, lemon juice and Chili

vinegar, or Reading sauce.

Marischino.

An admirable imitation of this favourite liqueur can

be made by attending to the following directions :

—

Take out the stones from two pound of Morelia cher-
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lies
; break them

; blanch and bruiee the kernels, andmash them np with the fruit
; to this put a pound of

raspberries, a dozen bitter almonds, and a dozen peach
kernels also blanched. Infuse in seven pints of Frencii
biandy, and one of water, for a fortnight. You may
either put the jar in hot water for twenty days, or if
you desire the liqueur to be as powerful as the cele-
brated ManscUno do Zara,” distil, and content your-
self with four pints of spirit.

..

0bse™ati™—As ripe Morelia cherries and raspber-
nes are not fruits of the same season in the English
garden, you may use the jam of the latter, or the bran-
c led fruit of the former, according to your convenience.

Veal Collops.

Slices cut from the upper part of the leg will make
an excellent dish of collops. Grate stale bread into
powder

;
season it with salt and Cayenne pepper very

moderately
;
rub the slices over with yolk of egg, and

cover them with the bread crumbs. Dissolve a couple
of ounces of butter in a stew-pan, and warm the veal
till both sides are of a rich brown colour, then set it

by. Put a cupful of water into a small saucepan, and
dissolve in this a piece of butter the size of a walnut,
that has been rubbed in two table-spoonsful of flour

;

add half-a-dozen sprigs of parsley, a couple of pinches
of mixed sweet herbs, a table-spoonful of mushroom
powder, or catchup (prepared as directed in the Epi-
cure’s Almanac for 1841

), three cloves, and two burnt
onions. Let all these be well stirred together over a
slow fire for half an hour

; then strain through a coarse
sieve, and warm up the collops in the sauce

; do this
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rapidly, or you will render the meat hard. Serve with

a fresh lemon, or a Seville orange.

Dried Cherries.

Take out the stones from a pound of red cherries
;

reduce half-a-pound of sugar to a tine powder
;
place

a layer of fruit on the bottom of an earthen vessel,

cover with a layer of sugar, and so on till you have

used up both. Let this stand for three days, then put

it into a stew-pan ;
boil up half-a-dozen times over a

slow fire
;
drain the cherries from the syrup, and spread

them thinly on hair sieves
;
dry them in a quick oven,

turning them every six hours, till quite free from

moisture.

The syrup can be used to sweeten any fruit pie or

pudding making at the time.

Maintenon Cutlets.

Cut away the skin and the greatest portion of fat

from tender mutton chops, and remove the end bones.

Let a table-spoonful of mixed sweet herbs, a few sprigs

of parsley, four shalots, two good sized fresh mushrooms,

if attainable, be well chopped, and warmed up in the

frying-pan with a little butter
;
when the herbs, &c.,

are quite hot, put the chops upon them, and be sure

to dress both sides equally
;
when quite brown take

them out, and let them cool. Brush good stout writing

paper over with Florence oil. Have enough finely

grated bread crumbs, and an equal portion of dressed

ham, also grated, ready
;

cover the chops with this,

having previously dipped them in yolk of egg,well beaten
up

; envelope in the oiled paper, and broil for four or

i
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five minutes over a slow fire, taking great care that
the paper does not ignite, or get covered with smoke or
soot.

Potatoes a la Maitre d’IIotel.

After dressing the potatoes (as directed in the Epi-
cure s Almanac for 1841), peel and slice them

;
then

cut the slices into small round hits, somewhat larger
than a shilling. Season parsley and butter with a very
little powdered mace, pepper, and salt

; warm up the
vegetable in this

; serve in a deep dish, and squeeze a
little lemon juice over the potatoes just before you send
to table.

Raised Apple Pie.

Apple pie is doubtless a very nice thing in any
shape, but sometimes it is desirable to please the eye
as well as the palate

; so, instead of the usual method
ot sending to table in a fiat pie dish, you may make a

pretty variety by following this plan :

—

Select a good-sized pudding or jelly shape
;

let

the inside be well buttered
;
then line the top and

sides with paste about the third of an inch in thick-

ness. Pare, core, and scald as many apples as will fill

the mould
;
beat them up in a little rose-water over

a gentle fire till reduced to a pulp
;
add two table-

spoonsful of quince marmalade
; sweeten with pow-

dered sugar to your taste. Fill the mould with this,

and cover the bottom with paste. Set it in the oven,

with the top downwards, and a tile well buttered to

keep the bottom paste flat
;
in half an hour take it

out of the shape, and put it again in the oven, till

the crust is quite brown
;

glaze with egg as before
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directed, and ornament the top with various coloured

dry sweetmeats.

This dish is called by French cooks “ Apple Cus-

tard :
” why, they, and Saint Denis, before he lost

his head, only know.

Beef Gravy.

This preparation, so constantly in requisition as an

essential foundation for many dishes, is thus made :

—

Cut four pounds of coarse beef into pieces
;
scrape

and slice a carrot
;
chop up an onion, and a head of

celery
;
put these into a stew pan, with a thick slice

of dressed ham, and a couple of cloves
;
pour in a

pint of water ;
cover down closely, and let all stew

till the water is nearly exhausted, but be careful that

neither meat nor vegetables burn or stick to the pan.

When the beef has become brown, pour in three quarts

of boiling water
;
skim constantly, and keep the pan

half-way upon the hob, or its contents will boil too

fast. When the liquor is reduced to a couple of quarts,

strain it through a fine sieve, and set it by to grow

cold, that it may be thoroughly skimmed. In winter,

gravy thus made will last many days, provided your

demand upon it is not very great.

Veal Broth

Is another preparation in frequent demand, and is

made from the knuckle in the same way as the fore-

going, substituting a couple of turnips for the carrot,

adding a table-spoonful of rice, and taking great care

to preserve its purity of colour. Cooks, who are fond
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of fine names, call this “White Cullis;” the French“ Blond de veau.”

Craw-Fish.

The small-sized fish are frequently used as an orna-
mental garnish to more substantial fare

; hut there are
many gourmets who profess a great admiration for
these petite “ pretty pickings.” That such should not
be disappointed, prepare the fish as follows Put them
into a saucepan of boiling water, and shake it well
over the fire for five minutes

; take them out, and
dram them well. Chop up four silver onions, and
half-a-dozen sprigs of parsley

;
put these with a tea-

spoonful of the dried leaves of sweet basil, a couple of
cloves, a spoonful of salt, and half that quantity of
mixed mace and Cayenne pepper, a gill of Sherry, and
a quarter of a pound of fresh butter, into a saucepan

;

lay the shell-fish at the top
; keep tossing the saucepan

till the contents are at boiling heat; then set it by
to cool, pouring it into a pan or basin. An hour
afterwards rewarm both fish and sauce

; take out the
former

; wipe them quite dry
; and when cold, they

ai e applicable either as a garnish, or to form a side
dish, by being placed in a pvramidic form, and sur-
rounded by double parsley.

Golden Plover.

Some cooks dress this bird a la Woodcock, without
drawing; but a great improvement to the usual mode is

to take out the interior, cut it up small, and add a

table-spoonful of finely grated bread, a pinch or twro

of powdered sweet herbs, a very few grains of salt and
Cayenne pepper, all well mixed with the white of an
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egg. Stuff the bird with these ingredients, properly se-

cured from falling out, then let it be enveloped in thin

slices of fat bacon, and roast tor a quarter of an houi

.

Liver Sauce for Cod Fish.

Many persons do not eat the liver of cod when sent

to table boiled with the fish
;
but I am of opinion they

would relish its flavour if prepared as follows:—Boil

the liver in a separate saucepan ;
when quite done, drain

it, and pound it in a mortar with a small quantity of

flour, moistening it with a little of the water in which

the fish is boiling. Dissolve an ounce of butter, put into

this two table-spoonfuls of chopped parsley, half a salt-

spoon of Cayenne pepper and the juice of a lemon;

warm the liver in this, and strain the sauce through a

coarse sieve.

Gooseberry Champagne.

One of the best, if not the best home-made wine can

be easily manufactured by following the plain directions

herewith given.

Crush a bushel and a half of green gooseberries, put

them into a tub with twelve gallons of river water to

soak for three days; then draw off the liquor, press

the fruit
;
when you have extracted as much moisture

as it will yield, put a gallon and a half more water to

the hulls
;

stir it well and press the fruit again
;
add the

result to the first portion
;

dissolve forty-two pounds of

loaf sugar in the liquor, fill a cask with it, leaving the

bung out as long as fermentation goes on, then fasten

it down. Bottle in the following Spring, cover the

corks with wire, and green wax to distinguish the

i 2

wine.
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Lemon Cheesecakes.

Boil the peel of a couple of lemons till it becomes
quite soft, then heat it into a paste in a mortar. Melt
a quarter of a pound of butter, and stir into it a quar-
ter of a pound of powdered sugar; when well mixed
add the lemon paste

;
beat up the yolks of half a dozen

eggs, add these and the juice.of the lemons to the other
ingredients; line a sufficient number of pattipans with
puff paste, fill these with the above, and bake in a quick
oven for five and twenty minutes.

Calf’s Head Pie.

Boil a calf’s head till the meat be tender, take the
flesh off the bones as whole as possible

; take out the
eyes, and slice the tongue

;
line a large pie-dish with

paste, put in the meat, the tongue on the top, and the
eyes, cut in half, at the sides

; sprinkle a very little pep-
per and salt over the meat, pour in half a pint of the
liquor in which the head was boiled, cover with a thick
crust, and bake for an hour in a quick oven. Mean-
time put the bones of the head into two quarts of the
liquor, with a tea-spoonful of powdered mace, half a
salt-spoonful of Cayenne pepper, and an onion chopped
small

;
let this boil till reduced to a pint. Beat up the

brains with some sage leaves chopped fine, half a nut-
meg grated and an egg

;
fry these in little cakes till

they are of a light brown, and keep them warm in the
oven. Strain off the gravy, and add two table-spoonfuls

of mushroom catchup, two glasses of Port wine, a bit

of butter rolled in flour. Have ready also half a dozen
hard-boiled eggs'. When the pie has been baked the
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proper time, take off the top crust, add the hard yolks,

the brain cakes, and pour the sauce into the dish

quite hot, fasten the top crust with egg (as directed in

the Epicure’s Almanac tor 1841) before sending to

table. This will be found an excellent dish either hot

or cold.

Poached Eggs in Gravy.

Boil a pint of water, a wine-glassful of white vine-

gar, and a tea-spoonful of salt, in a stewpan. Skim

and let it cool a little. Carefully break half a dozen

new-laid eggs into separate teacups, and pour each, very

gently, upon the surface of the water
;
put the stewpan

again on the fire, and, as the eggs set, take them out

with a skillet, and immerse them in cold water. When

required for table, trim the edges, drain them upon a

cloth, and warm them up in a rich brown gravy, or

strong veal broth, according to your fancy.

Breast of Veal and Onion Sauce.

A breast of veal gently stewed for an hour with a

small quantity of mace, salt, and pepper, and sent to

table covered with good onion sauce, is a very delicate

and toothsome dish. If residing in the country, use

new milk instead of water for the stew.

Jessamine Candy.

A very tasteful addition to a Bon-bon box, always an

acceptable offering to young people, is jessamine candy.

To make it, take three handfuls of fresh picked flowers,

slowly boil these in a pound and a half of clarified

sugar for a couple of hours, you may extract the

flowers or leave them according to your fancy, pour
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the sugar into small moulds, and set them in a slow
oven to harden tor three hours.

White Soup.

1 ut a quarter of a pound of butter into a saucepan,
and when it is melted, cover the bottom with slices of un-
dressed ham, four pounds of leg of veal, cut into pieces,

and each well punctured with a fork; three onions
chopped small, and two carrots scraped and sliced; cover
all these with water

;
let it simmer over a slow fire till

you have extracted a rich jelly. You must now add a
laige tea-cupful of weak veal broth, with four sprigs of
parsley, two shalots both chopped, a couple of cloves, a
tea-spoonful of salt, and a salt-spoonful of Cayenne pep-
pei

;
skim constantly, and when you find that you can

extract no more juice from the meat, strain through a
cloth, and warm up again when required for table,

either with or without vermicelli.

Tench and Eel Pie.

Clean and bone a brace of tench, skin a couple of

eels, and cut them into lengths of two inches. Put the

bones of the tench, the heads, fins, &c., of the eels into

a stewpan, with half a dozen sprigs of parsley, four

or five silver onions, a salt-spoonful of powdered mace,
and six anchovies whole; cover all this with water;

beef or veal gravy is preferable if you have it at hand

;

stew slowly for an hour, and pour it into a shallow

earthen vessel to cool and enable you to take off the

fat when quite cold. Line a dish with a light paste,

sprinkle the tench and eels with a little pepper and
salt, distribute half a dozen hard-boiled yolks of eggs
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amongst the fish, and fill up with the liquor in which

the bones have been boiled, well strained. Cover the

top with paste, plain or ornamented, to your taste
;
bake

for half an hour in a quick oven
;
when the top crust

becomes brown, glaze it with egg as before directed,

make a hole in the crust and pour in about halt a cup-

ful of the strained liquor
;
put the pie in the oven again

for five or seven minutes. This dish is equally good

hot or cold.

Salmi of Pheasants.

If you have dressed a brace of pheasants and one of

them remains uncut, together with the back, &c.,

of the other, a very elegant dish named as above can

be made from the cold birds. Divide the first into

oints, and put the heads, legs, and back bones of

both into a stewpan with half a pint ot veal broth, a

couple of shalots chopped fine, a tea-spoonful ot dried

Seville orange peel, another ot equal portions ot salt,

powdered mace, and Cayenne pepper, a small bunch of

mixed sweet herbs, and three or four slices of the

knuckle of dressed ham
;

let all these stew gently tor an

hour; should you find it become too thick, you may

add a little broth or glaze to thin it. Strain through a

coarse sieve, and warm up for ten minutes the breast,

wings, and legs. Garnish with sippets and slices ot

lemon.
Tourte a la Moelle.

Line some half dozen pattipans, the same size as

those used for minced pies, with puff paste, and fill

them with Frangipane (see Epicure’s Almanac, 1841);

when quite hot, take a dessert-spoonful from the centre,

and pour in beef marrow that has been carefully picked
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and dissolved. This tourte can only he used whilst
hot.

Beep Olives.

Cut off a rump of beef six or eight slices, about a
third of an inch in thickness, flatten and trim them
into proper shape, beat up a couple of eggs, and dip
the slices; then strew them over with mixed herbs
finely picked and chopped, seasoned with pepper and
salt

;
roll each slice up tightly, and fasten them with

tapes
;
put them into a stewpan three parts filled with

beef gravy, and cover the top of each roll with a slice

of fat ham; let all simmer gently for three hours.
When you wish to serve, you have only to remove the
bacon, take off the tapes, place the olives upon a dish,

and pour enough of the sauce through a sieve into it.

Sauce por Wild Fowl.

It is usual to pour lemon juice over wild duck, teal,

or widgeon at table, after having scored the breast, and
put Cayenne pepper between the slices. To insure

every part of the bird its just proportion of sauce, have
a boatful of the following made, whilst the wild fowl is

roasting. Put into half a pint of beef gravy a small

onion chopped fine, four or five leaves of sweet basil

and the peel of lemon shredded small
;
let this boil for

five minutes, then strain it and add a spoonful of salt,

and half that quantity of Cayenne pepper, three drops

of slialot vinegar, the juice of the lemon, and a glass of

Port wine. This will make sufficient sauce for a couple

of birds.

Apricot Fritters.

If before apricots are quite ripe, some ten or twelve
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should be blown off the tree, or thinned by the gar-

dener, do not allow them to be thrown away, but order

them to be made into fritters, and if your cook does not

know how, tell him or her to follow these directions

.

Cut the fruit into halves, remove the stones and lay

them with the skin downwards on a dish, put half a

dozen lumps of sugar, and a tea-spoonful of grated

lemon peel, into as much Cognac brandy as will cover

the apricots, pour this over and let them soak, whilst

you make a good strong batter. This is done by

gently thickening a quart of milk with flour, adding a

tea-spoonful of salt and half that quantity of grated

nutmeg and powdered mace. Whisk up half a dozen

fresh eggs, and put these with the milk. Make the

frying-pan quite hot, and dissolve enough butter in it to

prevent the fritters from burning. Half a tea-cupful

of batter will serve for the bottom of each; when this has

set, put half an apricot and a tea-spoonful of the bran-

dy, &c.; cover with an equal portion of the batter, used

for the bottoms, but now put on a table-spoonful at a

time. When the fritters are sufficiently done, and of a

light brown colour, take them carefully from the pan,

so as to avoid any appearance of grease
;
grate sugar over

them and serve.

Red Herrings.

A red herring will lose none of its true flavour by

being soaked for half an hour in luke-warm water before

cooking
;

if you wish to have a very delicate relish, boil

the fish instead of broiling it.

White Puddings.

Cut the meat off a cold fowl, no matter whether roast
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or boiled, take away the skin, and pound the flesh in a
mortar, and lay it aside. Pound in the same mortar
three table-spoonfuls of sweet almonds blanched, mois-
ten these with the yolks of eggs unboiled, chop up
an equal quantity with the meat of cold kidney fat, or
veal caul, mix all together and season with small quan-
tities of mace, cinnamon, nutmeg, salt and white pep-
per

;
beat up all the ingredients in cream, or fresh milk

thickened with fine flour, but take care not to make the
mixture too moist. Fill the skins, they will require
very little boiling, and the jnuldings can be sent to

table either thus dressed, or parboiled and broiled upon
the gridiron for five minutes

;
in this case to preserve

their whiteness they should be wrapped in buttered ox-

oiled paper.

Ratafia de Quatre Fruits.

One pound of raspberries, three pounds and a half of

Morelia cherries, two pounds of red currants, one pound
of black currants, are all mashed together, the stones

of the cherries having been previously extracted, the

kernels blanched and added. Boil all together very
slowly for forty minutes, stirring constantly; measure
the juice

;
to every pint add four ounces of sugar, and

put in two drachms of mixed mace, cinnamon, and
cloves, in powder. Add brandy gradually, but do not

put enough spirit to destroy the flavour of the fruit. Let

all stand in a jar for a month, you may then draw it

off clear and bottle it.

PoTAGE A LA JULIENNE.

Sci-ape and cut into thin slices, three carrots
;
peel and
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slice a couple of good sized turnips ;
chop up the inside

leaves of four heads of celery; peel and cut into slices

a couple of onions, (the Spanish or Portuguese are pre-

ferable, on account of their mildness.) Put a quarter

of a pound of butter into a stewpan, when melted add

the vegetables and stir them well over a low fire for ten

minutes, then cover them with veal broth, quite free

from fat, adding two or three lumps of sugar ;
let all

simmer gently for an hour
;

if in that time the vegeta-

bles are not quite soft, add a cupful more of broth,

and stew for twenty minutes longer. Pass this through

a coarse sieve or tammy, and rewarm it for use.

During the summer you can add asparagus tops, or

young green peas, to the soup after straining. In win-

ter, when vegetables have a much stronger flavour, stew

them first in fair water, instead of butter, or you will

render the soup bitter.

Eggs a la Tripe.

A very pretty and economical side, or supper dish,

can be made by boiling a couple of Portugal onions in

two waters, then peeling and cutting them into slices.

Simmer these for half an hour in a pint of cream, or

new milk. Boil half a dozen eggs, until they are quite

hard, throw them into cold water, take off the shells,

cut them into slices
;
from top to bottom is the most ap-

proved mode. Rub a bit of butter the size of a wal-

nut in fine flour, put this in the milk, and as soon as it

is dissolved add the slices of egg. Garnish with sippets

of toast, and serve with newly made mustard.

K
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Partridges a la Perigueux.

Stuff a brace of birds with truffles chopped small, and
mixed with an equal quantity of fresh butter. Place
at the bottom of a stewpan, the fat of dressed ham, or
veal kidney; scrape and slice a carrot, chop up a small
onion, add a table-spoonful of dried sweet herbs, a
spoonful of salt, and a few grains of Cayenne pepper;
lay the partridges upon these, with their breasts down-
wards, cover their backs with dressed ham fat, let them
get thoroughly warm, then throw in a gill of Sherry,

and the juice of a lemon
;

set the stewpan on the side of

the fire, cover the lid with embers, and let all simmer
gently for three-quarters of an hour, then strain off the

sauce and pour it quite hot over the birds
; serve in a

deep dish.

Plain Boiled Custard.

Beat up the yolks of eight and the whites of four

eggs, add these to a quarter of a pint of thick cream.

Boil in a pint of new milk the peel of a lemon, and

pour the milk quite hot into the cream, taking care to

stir it well to prevent curdling
;
add powdered sugar

to your taste, and set all again upon a slow fire, stirring

constantly till you find it getting thick, then add a

wine glass of brandy by table-spoonfuls
;

let the cus-

tard be kept in a cold place till required, fill cups or

glasses, and grate nutmeg over the tops.

Ragout of Mushrooms.

Peel, pare, and take away the stalks of as many mo-

derately sized mushrooms as will make a handsome side

dish. Put a couple of slices of dressed ham, two table-
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spoonfuls of dried mixed herbs, and a small onion

chopped fine, with a third of a salt-spoonful of Cayenne

pepper, into a saucepan, and let these simmer tor an

hour, then strain off. Let the mushrooms be put in a

separate pan, with water enough to prevent their burn-

ing
;
when warmed add the juice of a lemon. Five

minutes before serving pour in the sauce, keep the pan

constantly in motion, and place a round of thin toasted

bread upon the bottom of the dish in which you send

the ragout to table.

White Ragout of Mushrooms.

Follow the foregoing instructions, substituting cream

or new milk, properly seasoned and thickened with

flour and eggs. Omit the toast, and lay slices of French

roll, with the crust cut off, at the bottom of the dish.

Wine Biscuits.

One pound of flour, one egg, and two table-spoonfuls

of powdered sugar, are to be mixed with enough water to

form a good stiff paste, then rolled flat, cut into shape,

and baked upon an iron plate.

Lavender Vinegar.

This desirable addition to a lady’s toilette is veiy

easily prepared. Infuse, in two quarts of the best

white wine vinegar, two ounces of fresh gathered la-

vender flowers, to these add the juice of two lemons.

Let' the flowers steep for eight-and-forty hours in the

acid, then put both in a jar closely stopped, and set it

upon hot cinders or charcoal for eight hours, taking-

great care that the heat may be moderate. Strain off
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the flowers ami bottle; cork tightly, cover with leather
or bladder, secured with wax.

Fillets of Beef.

Cut, from a rump of beef, some six or eight slices off
the fillet, these should be quite free from fat, and three
inches broad each way. Melt a small bit of butter in a
stewpan, strew in a very small quantity of pepper and
salt, then warm the slices till they are of a light brown,
drain off the butter, and have ready some silver onions,
that have been fried in butter to a bright chestnutcoW
and afterwards stewed in a rich beef gravy; add this
sauce to the meat, and keep both well stirred, when
neaily done, throw in three green capsicums chopped
fine.

Observation.—This is a savoury breakfast dish for the
w inter months, and has the advantage of being speedily
prepared.

Regent’s Punch.

His late Majesty, George the Fourth, when Prince
Regent, invented this delicious preparation, and it was
in constant request, not only at the splendid banquets
given at Carlton House, but during the King’s residence
at Windsor, and his cottage at Virginia Water. It was
invariably served with turtle soup, and during summer
often iced and taken in the same way as Ponche a la

Romaine. Thus was it concocted :

—

Three citrons and three Seville oranges were peeled,

the rinds cut into slices, and the juice strained, these

with two sticks of cinnamon broken up, half a dozen
cloves, and a dessert-spoonful of Vanilla powder, were
very slowly simmered in clarified sugar for four hours
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The juice of a dozen and a half fresli lemons was next

added, and instead of water, the sherbet was completed

by a strong infusion of the finest green tea
;
equal por-

tions of old Jamaica rum and Cognac brandy were

added, according to the strength required, and all, after

being well mixed, passed through a fine sieve.

The use of tea instead of water gives a softness and

delicacy that can hardly be believed until the beverage

has been tasted.

Cocky-Leeky Soup.

Peel and cut into slices about half an inch thick a

couple of leeks, put these and a large fowl, no matter

for its youth, into three quarts of veal broth, or the

same quantity of the liquor in which mutton has been

boiled, throw in a tea-spoonful of salt, and half a salt-

spoonful of Cayenne pepper. Boil slowly for an hour,

then add two more leeks sliced as before, and simmer

for forty minutes. Take out the fowl
;
you can either

serve the soup strained, or with the vegetables, accord-

ing to your taste.

Observation .—Many cooks look on leeks as the most

vulgar of vegetables, simply because they are constantly

used by the humblest classes of society; this is pre-

judice, as the flavour of leek is much more delicate

than that of onion. It is supposed, by many, to possess

peculiarly healing qualities. One, who knew some-

thing of every thing, tells us that staunch Fluellen con-

sidered “ your green leek good for (or with) your”

ensanguined “cockscomb.” A proof that the Cambrian

symbol was even in his day often in hot water with the

Gallic bird, though as I said of age, I may of sex, ever

K 2
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anxious not to disparage the lair and soft, a female barn-
door biped, with only a ladylike small comb in her
head, would make as fine soup : Hen-a-Leeky ought
quite to equal Cock ditto.

Spitchcocked Eels.

Select moderately sized fish for this dish, two or
three will be quite enough. Skin them* “cut off the
heads, and split them quite open, take out the intestines

and bones, wash them thoroughly in salt and water,
then wipe them perfectly dry inside and out, and cut
them in lengths of about three inches. Chop up a

bunch of parsley and a shalot, add a tea-spoonful of

dried sage and thyme leaves, and a moderate allowance

of salt and Cayenne pepper. Dissolve three ounces of

butter in a stewpan, stir in the herbs, &c., and to this

put the yolks of a couple of eggs beaten up. Dip each

piece of eel into this sauce, and then roll it in finely

grated bread-crumbs. Be sure that the fire be bright

and clear, set the gridiron so as to be three inches from
the coals, rub the bars with suet, and broil the fish un-
til it is of a rich brown colour. Garnish with parsley,

and serve with melted butter, Reading sauce, and a

fresh lemon.

Observation .—French cooks in preparing this dish,

leave the skin on the fish, which is not only very un-

sightly, but imparts an oily and disagreeable flavour.

Poulet a la Stamboul.

Wash the inside of a fowl with hot water till you

have completely cleared it out. Prepare some rice as

follows:—Soak the required quantity in warm water
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till it begins to swell, then drain it and put it in a dry

sieve, over a saucepan of boiling water, not suffering

the grain to touch the liquid ;
stir gently with a wooden

spoon over a slow tire till the rice is completely done.

Moisten it with well-seasoned veal broth, and stuff the

fowl with it, securing both ends
;
then envelope the

bird in slices of fat bacon, and cover all with oiled

paper. Roast for an hour before a slow tire. When
about to serve, place a portion of the rice, warmed up

in the veal broth, round the dish, take off both paper

and bacon, and place the fowl in the centre. Garnish

with slices of lemon or fresh barberries. This will

be found a most delicate preparation, and worthy the

attention of invalids.

Orange Chips.

Cut the peel of thick rinded oranges off in slices, and

let them fall, as you take them from the fruit, into cold

water
;
when you have prepared the desired quantity,

boil them till they are quite tender, drain them from

the hot water, and again immerse them in cold for an

hour
;
then place them, perfectly dry, upon a deep dish.

Boil their own weight of clarified sugar, and pour this

as hot as possible over the chips. Next day drain off

the syrup, boil it again till it is a degree thicker than

before, and repeat this process for the two following

days, taking great care that as the sugar thickens, it

does not burn.

Should you desire to have the chips candied, put a

cup full of rock candy broken up in the syrup
;
on the

fourth day, pour it over the fruit and dry it in a slow

oven till all moisture has evaporated.
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Rabbits as dressed at Venice.

Cut a couple of young rabbits into joints, let these
•soak in luke-warm water till the flesh is quite free from
the juices. Chop up finely two handfuls of fresh button
mushrooms, having removed the stalks, a bunch of
parsley, and four slialots. Line the bottom of a stew-
pan with the fat of dressed ham or bacon, put the herbs,
&c., on the top, strew in a very small quantity of pep-
per and salt; when the mushrooms, &c., are quite hot,
put the joints in and let them stew gently till perfectly
done. Take them out, strain the seasoning and pour it

into a basin to grow cold, then skim off the fat
; beat

UP fou1' eggs, the juice of a lemon, a tea-spoonful of
Chili vinegar, and another of flour

;
add these to the

sauce, warm up the joints again in this for five minutes,
and serve in a deep dish with sippets.

Calf’s Liver.

Cut this into slices about a quarter of an inch in
thickness. Heat a frying-pan over a brisk fire, put
into it a quarter of a pound of fresh butter, when melted
add the liver, shaking the pan constantly

;
brown both

sides of the slices, then dredge them with fine flour, and
take them out to cool. Have ready a bunch of parslej'-,

and a couple of shalots, both chopped fine, seasoned
with a spoonful of salt and a few grains of Cayenne
pepper, mix these in the juice of a lemon and two
glasses of Port wine. Warm up the liver in this sauce,
but do not let the liquid boil, or the meat will become
hard. The French cooks call this dish “ Foie de Veaux
a la Poele.”
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Sugared Pears.

Four of those fine pears called the “ Bon chretien”

will make a small dish worthy the attention, ol any

good Christian who has a sweet tooth in his head. Pare

the fruit, cut out the cores, squeeze lemon juice over

both outside and inside of the pears, which will prevent

their discoloration
;

boil in enough syrup to cover

them, till they become tender. Serve them cold, with

Naples biscuits round the dish.

Carrot Souffle.

Parboil half a dozen carrots, and chop them up as

fine as possible
;
mix a tea-spoonful of flour, with a few

grains of salt, in as much butter as it will take up.

Beat up the yolks of half a dozen eggs and thicken

them with powdered sugar, put all into a saucepan, stir

well together, and add water enough to prevent burning

;

keep constantly stirring. Five minutes before you in-

tend to serve, put in the whites of egg well beaten up

;

as soon as these are properly mixed, place the souffle

in the dish you mean to use, and let it stand in the

oven till required for table.

PlEDS DE COCHONS, FACON DE COLOGNE.

This highly flavoured dish is prepared thus :—Scald

and scrape the hair off four pigs’ feet, parboil them suf-

ficiently to enable you to take out the bones, cut away
the hocks, put the latter and the bones back into the

saucepan, and boil till you have extracted a good strong

broth. Chop up half a dozen truffles, mix these with
a table-spoonful of powdered sweet herbs, a couple of
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green chilis chopped small, and grated bread crumbs

;

heat up the yolk of a couple of eggs, moisten the stuffing
with a small portion of the liquor, fill up the space oc-
cupied by the bones with the force-meat, sewing the
edges together and tying the top and bottom securely.
Simmer gently in the broth for half an hour over a slow
fire. Take out the thread from the side, and strings

from top and bottom, before serving.

Parfait Amour.

The French, in preparing this somewhat poetically

named liqueur, use the fresh citron as a foundation
;
as

that fruit is seldom seen by us au naturelle, though
well known in a candied form, I recommend the rind
of lemons when first in season, taking away only that

portion which contains the essential oil. (Vide “ Punch
a la Ford Epicure’s Almanac, 1841 ).

The peel of a dozen lemons should be bruised in a
mortar, the strained juice added, then mixed with an
equal weight of Cognac brandy

;
put these into a stone

bottle, cork it down well, and keep it in hot water for

ten days. Reduce a quarter of an ounce of cinnamon
and two ounces of coriander seed to a fine powder, mix
these in a quantity of clarified syrup, equal to the

brandy and lemon juice. At the expiration of the ten

days add the sugar and spice to the former. Shake the

jar or bottle well, and let it stand for ten days more in

hot water, then filter through blotting paper, into case

or liqueur bottles.

If you desire two sorts of “ Perfect Love,” red as well

as white, you may convert half of the latter into a ro-

seate liqueur, by adding a drachm of cochineal and a

drachm of alum to the other materials.



RECIPES. 97

Chicken Broth.

If suffering from cough, or pains in the chest, you

cannot order any thing more nourishing, or likely to

sooth irritation, than broth made as follows

.

Cover a fowl with cold water in a large saucepan, put

in two ounces of ground rice, two ounces of pearl bai-

ley, and when the water boils, add three table-spoonfuls

of good Welsh honey. Let all simmer slowly for three

hours, skimming often; when you find the liquor is

reduced a third of its quantity, strain off the broth, and

let the invalid season it with salt.

Observation .—The meat of the fowl cut off and bruised

in a mortar, may be added with advantage to veal broth

or stock.

Skate a la Francaise.

The French have a method of dressing skate well

worthy of imitation. They proceed as follows :

The fish is well washed and scrubbed with a brush

to divest it of the slime which adheres to the skin

;

then cut down close to the back-bone into two pieces
;

these are boiled in a large kettle, with a good hand-

ful of salt, bunches of parsley, and sweet herbs, a

couple of bay leaves, and a tumbler full of white

vine vinegar
;
when the contents of the saucepan

boil, it is taken off, and the liver immersed in the

liquor for ten minutes. The liver is then boiled in a

separate saucepan, in a portion of water from the larger

vessel, and is used as garnish. The fins, skin, and

black-looking flesh are carefully removed, and the

white portions spread upon a cloth to drain and dry.

The liquor is next strained through a sieve
;
the fish,
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carefully wiped, is warmed up in the sauce, placed
upon a dish, and strewed over with whole capers, gar-
nished with the liver and slices of lemon.

Observation.—Cucumber sauce is frequently taken
with skate thus dressed.

Minced Fowl and Cucumbers.

A delicate summer dish may he thus prepared
Cut the meat of a cold roast fowl into small pieces,

putting aside the skin. Peel a couple of cucumbers

;

divide them into quarters, long ways, and stew them in
white coulis (which see) for twenty minutes. Let the
meat be then thoroughly warmed in the sauce, and
it is then fit for table.

Broth Impromptu.

Should you have occasion for a basin of broth in a
hurry, it can be prepared in a few minutes by boiling
a table-spoonful of grits in a pint of water, adding four
oi five sprigs of parsley, two drops of slialot vinegar,
(vide Epicure’s Almanac, 1841), a tea-spoonful of mixed
sweet herbs; when all has boiled up twice, strain

through a fine sieve, and serve with toasted bread.

Stewed Giblets.

Having carefully cleaned the gizzard, cut it and the

liver into slices
;
divide the pinions at the joints and

the neck into half-a-dozen pieces
;
scald and skin the

feet
;
put these into a couple of quarts of thin veal

broth, beef gravy, or stock, whichever is most con-

venient, as they are all applicable
;
a bundle of mixed

sweet herbs, an onion chopped fine, three capsicums.
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four cloves, a table-spoonful of catchup, or a tea-spoon-

ful of mushroom powder, four artichoke bottoms, a

spoonful of salt, and half that quantity of Cayenne

pepper
;
when you find the giblets are quite tender,

strain off the sauce, and put both that and the meat

back again into the stewpan
;
rub a bit of butter, tlie

size of a nutmeg, into as much fine flour as it will take

up
;
put this, a glass of Sherry, and the juice of a lemon,

to the giblets ; warm them well, but do not suffer the

sauce to boil.

Rose-coloured Pancakes.

A pretty variety to the usual appearance of pancakes

can be thus accomplished :

—

Cut two slices, about half an inch in thickness, from

the middle of a root of boiled beet
;
boil these for ten

minutes
;
drain and beat them up in a mortar

;
thicken

a tea-cupful of cream, or new milk, with four spoonfuls

of flour
;
beat up the yolks of six eggs in a wine glass

of brandy
;
add a tea-spoonful of grated nutmeg

;
mix

all the ingredients well and smoothly together
;

fry

the pancakes in plenty of fresh butter, and, before

sending to table, stick small pieces of green candied

citron in each
;
strew them with finely powdered sugar

;

roll them up
;
place them lightly one over the other,

and garnish with slices of Seville orange.

Loin of Pork a la Sanglier.

Pass a knife through a loin of pork as though you
were about to cut it into chops, but leave the end
bones untouched, so as to keep the joint together.

Chop up, finely, a good handful of sage, fresh leaves, if

L
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possible
;
put this between the slices, about the eighth

of an inch in thickness
; tie up the loin securely, and

let it be soaked for ten days in equal quantities of vinegar
and water

;
then add a little more fresh sage, tie it up as

before, and bake it with the skin downwards in enough
of the vinegar and water to prevent burning. You will
find that the skin, instead of resembling common crack-
ling, has become a rich Brawn. Two glasses of Port
wine, a few bits of Seville orange peel, and four lumps
of sugar, warmed up in melted butter, make an excel-
lent sauce for this savoury dish.

We are indebted to the Sicilians for its origin.

Maccaroni Pudding.

Put a quarter of a pound of maccaroni, and a tea-

spoonful of salt, into a large saucepan full of water,

and let it simmer till it is sufficiently soft, without
losing its shape

;
drain off the water

;
beat up, in a

quarter of a pint of cream, the yolks of two eggs, and
the white of one

;
chop up a couple of small slices of

dressed ham, cut close to the knuckle
;
to this add the

breast of a cold fowl (no matter whether roast or

boiled) finely shredded
;

to these put a piled table-

spoonful of Parmasan cheese, grated to a fine powder.

Mix all the above ingredients well together
; season with

pepper and salt to your taste. Rub the inside of a tin

pudding, or jelly mould, with butter
;
put in the mac-

caroni, &c.
;

tie the mould up in a cloth, top down-
wards, and let it hang in a saucepan over boiling water

for an hour.

Observation—Although this pudding is sufficiently

savoury, some cooks send it to table accompanied by a
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sauce-boatful of richly seasoned gravy. This is an ad-

dition, hut not an improvement.

Whipt Cream.

Sweeten a quart of good or double cream to your

taste with powdered sugar
;
then add a small coffee-

cupful of orange-flower water, whisk it well
;
as the

cream rises to a froth, take it away by table-spoonfuls,

and put it into a sieve, placed over a deep dish, so as to

drain the froth till you have used it all. Shake the

froth from the sieve into the centre of the dish on

which you intend to serve, or divide it into glasses
;
in

both cases strew over a quantity of mixed coloured

small comfits, and garnish with macaroons, or Naples

biscuit.

Vanilla Cream

Is made as above, with the addition of two table-

spoonfuls of powdered vanilla, sifted through a fine

muslin sieve over the cream, and beat up with it.

Poor Man’s Sauce.

The “ Sauce du Pauvre Homme” as concocted in

France, is made by chopping up half-a-dozen shalots,

and a bunch of parsley, and warming these in equal

quantities of vinegar and water, seasoned with a little

salt and pepper.

Doctor Kitchener recommends young onions instead

of shalots, and the addition of pickled gherkins, French

beans, and grated horse-radish. After thus entirely

destroying the value of the recipe, as applicable to the

resources of a poor man, he indulges in the following

sapient remark :

—
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“
^ sauce is in much esteem in France, where

people of taste, weary of rich dishes, to obtain the
charm of variety, occasionally order the fare of the
peasant.”

To this I shall take the liberty of adding only one
word, which I borrow from Goldsmith’s “ Mr. Bur-
chell, as it conveys all I could wish to express

—

“ Fudge !

”

Conde Soup.

This soup, as its name implies, is of French origin,
and it can only be made with the red haricot, so com-
monly used in Parisian cookery, and so seldom with
us. As these beans can be procured at Fortnum &
Mason s, or Morel’s, in Piccadilly, I give the recipe.

Soak a pint of red beans in hot water for an hour

;

put them into a saucepan with three small onions, a

carrot in slices, a spoonful of mixed sweet herbs, a
couple of cloves, and two-thirds of a tea-spoonful of

salt, and one-third of Cayenne pepper
;

fill up with
strong veal broth, and boil till the beans are quite

soft
;
then take them out, and force them through a

tammy
;
add them to as much of the strained liquor,

in which they were boiled, as will nearly fill the tureen
;

let it go perfectly cold
;
skim off the fat, and when you

wish to serve, dip the tureen in hot water, as directed in

the Epicure’s Almanac for 1841, under the head of

“ Turtle
;
” serve with dice of toasted bread.

Observation .—This soup, if properly made, should be

of a bright red colour, very distinct from that of carrot

soup.

Smelts.

Take away the interior and wipe the fish quite dry.
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Beat up a couple of eggs, dip each smelt in this, then

roll them in equal portions of flour and finely grated

bread
;

fry in fresh butter, and turn them with great

care. They make a handsome garnish to larger fish,

but are quite worthy of being served by themselves.

If perfectly fresh, they have a perfume resembling the

Eringo plant.

PoULETS A LA MaLMAISON.

This was a favourite dish with the late Emperor Na-

poleon, who having been frustrated in his desire to eat

“
Beef--ticdlaG dam” at Saint James’s, was obliged to

content himself with continental cookery. The follow-

ing is no bad specimen of the science of gastronomy as

exercised by Bonaparte’s chef de cuisine
,
and is not, after

all, a dish so expensive as to be only fit to be

“ Set before a king.”

Truss a couple of tender fowls
;
perforate the breasts

and wings with a fork or larding instrument, and fill

these holes with black truffles cut into bits about the

size of allspice. Cover the bottom of a stewpan with

slices of fat dressed ham
;
pour in two cupfuls of veal

stock
;
then add a small Spanish onion chopped fine, a

couple of carrots scraped and cut in thin slices
;
a few

sprigs of parsley, four cloves, a spoonful of salt, enough

of mace and white pepper mixed to cover a shilling, the

juice of a Seville orange or fresh lemon, three glasses

of Sherry or Madeira, and a bay-leaf. Let all simmer

slowly for three-quarters of an hour, take out the fowls,

strain the sauce through a coarse sieve, or force it

through a tammy
;
then warm up the poulets in it for
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five minutes, and garnish with slices of lemon and bar-
berries.

Melon Ginger.

In the Epicure’s Almanac for 1841, I have given in-
structions for imitating preserved ginger by the use of
young carrots. A lady friend assures me, that although
she thinks my plan a good one, a better substitute for
the West India production is the inside rind of melons,
the green portion between the ripe fruit and the skin

;

this material is to be treated precisely in the same way
as I have before directed.

Fillet of Beef as dressed at Naples.

Lard a fillet of beef with bacon fat. Put into a large

flat earthen pan a couple of onions, and a clove of gar-
lick sliced, a tea-spoonful of fresh thyme leaves, a
bunch of parsley chopped small, a tea-spoonful of mixed
clove and mace in powder, and two capsicums cut
small. Rub the meat over with Florence oil on a
brush

;
place it above the herbs, &c., for three days,

turning it twice every day. On the fourth day, put
into a stewpan four slices of ham, a couple of carrots,

and three onions cut up
;
a little Cayenne pepper, and a

spoonful of salt, having abstained from the use of the

latter ingredient in the early stage of preparation
;
pour

in a bottle of Bronti or any light Sicilian wine
;
put the

herbs that have been already under the beef, and the meat
itself into the stewpan, and set it over a slow fire for a

couple of hours. Take out the meat, pass the seasoning

through a sieve, carefully removing every particle of

fat. Place the fillet in the centre of a dish, pour the

sauce over it, and have ready a sufficient quantity of
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potatoes fried in slices to a nice brown colour, to cover

the other portion of the dish, before serving.

Salad Vinegar.

Monsieur Parmentier, some five-and-4jhirty years ago,

published a work called “ L'Art defaire des Vinaigres.”

I remember being struck with one of his recipes, that

of making a vinegar peculiarly adapted for the dressing

of salads. I tried the experiment in a small way, and

found my trouble amply rewarded. Here are the in-

gredients, and the mode of proceeding :

—

Shalots, sweet savoury, chives, and tarragon, of each

three ounces
;
two table-spoonfuls of dried mint leaves,

and the same quantity of balm
;
pound all these in

a mortar, and put them into a stone jar holding a gallon

of strong white wine vinegar, cork it down securely ;
let

it stand for a couple of weeks exposed to the sun, strain

it off, press as much juice as possible from the herbs,

&c., and filter it through a flannel bag.

Lambs’ Heads.

A very pretty and economical dish may be made as

follows :—Extract the jaw-bones from a couple of un-

skinned lambs’ heads, soak them in hot water for half

an hour, and then carefully scrape away the wool, rub

them over with fresh lemon juice to render the meat

white. Make a white sauce of half a pound of veal fat,

or fine beef suet, an onion, and a bunch of parsley

chopped fine, a table-spoonful of flour, a spoonful of salt,

and a cup of new milk, boiled till the fat is nearly

transparent, then pour through a sieve. Stew the

heads in this sauce for two hours, then cut the meat oft
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the hones into small squares, and the tongues into
slices imx the brains with the sauce, add a table-spoon-
tul ot lemon juice, and a very small portion of pow-
dered mace. Warm up again, and garnish with sippets
01 toast.Pfl hronrl

11

Peaches in Sugar.

Put half a dozen ripe peaches into boiling water, and
let them remain till you find the skins are easily de-
tached. Drain off the water, cut the fruit into halves,
extract the stones, and boil in their weight of clarified
sugar for twenty minutes, skimming all the while.
Place the peaches in preserve gallipots, and fill up
wUh the syrup

; cover each with brandied paper, and
tie down with bladder.

Yolk or Egg Balls
for Meat Pies, Soups, &c., &c.

Pound the yolks of hard-boiled eggs, according to the
quantity required, in a mortar, adding a very small
poition of salt and white pepper; when you have re-

duced the yolks to powder, moisten with undressed
yolks, one to every three of those boiled; roll the balls

in flour till they are the size of a bullet, boil them in
veal stock for five minutes. Thus prepared they will
keep for four or five days in moderate weather, and in

the winter a much longer time.

Ice a la Naraskin.

A few years since, this Russian preparation was only
to be found at the tables of Princes and Potentates, and
by one of those ridiculous blunders so constantly com-
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mitted by foreign cooks, it was denominated “ Neselrode

Pudding.” My reader will perceive that it has just as

much right to be called pudding as pump-handle. Its

misnomer, however, in nowise interfering with its ex-

cellence, I proceed to state how it is made.

Take the husks and skins off three dozen sweet chest-

nuts, put them into a saucepan with enough water .to

cover them, and four or five lumps of sugar
;
when the

chestnuts are quite soft, put them into a large mortar

and pound till you have reduced them to a paste, mix

this by slow degrees with a pint of cream, and be

sure to have both the ingredients so perfectly amal-

gamated as to be quite smooth. Whilst the chestnuts

are boiling, put three or four bunches of raisins of

the sun into hot water, and let them swell, then take

away the pips and divide each raisin in four
;

cut

up into pieces, about the size of dice, green apricot

and quince marmalade, half a dozen of each will be

sufficient
;
shred up a table-spoonful of candied citron

peel
;
when all these are ready, pass the cream through

a coarse hair sieve, and stir into it a wine-glassful of

Maraschino ;
mix well the fruit, marmalade, &c., and

put all into a mould which divides in half. Ice it

well, and keep the shape in the ice-pail till the mo-

ment it is required for table, then carefully open the

mould and serve it upon an appropriate dish, garnished

with macaroons or ratifia cakes.

Ox Cheek Soup.

Soak, in cold water for two hours, an ox cheek, then

wash it well in warm water. Put it into a large sauce-

pan with enough cold water to cover it, boil it up and
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skim constantly; when the scum ceases to rise, add to
the meat a hunch of parsley, a bundle of mixed sweet
herbs, two carrots scraped and sliced, a large onion
chopped fine, and the inner leaves of two heads of ce-
lery. Cover the saucepan close, and let the contents
stew gently for three hours. You must now take out
the cheek, and when it is quite cold, cut off the meat
into proper sized bits, strain the soup whilst the meat
is cooling, add salt and pepper to your taste, and put it

by in a flat earthen pan. Next day skim off any fat or
scum from it, and when required for table warm up the
meat for about five minutes, and serve with toasted
bread cut into dice.

Observation .—This is one of the most economical soups
that can be made, and yet quite fit for any gentleman’s
table, except when he pleases to give “tin diner de pre~
tention,” as our French neighbours call a first-rate

banquet.

Soles en Matelotte.

Chop up, very finely, four or five good sized mush-
rooms, having prepared them as previously directed,
half a dozen sprigs of parsley, and a shalot. Dissolve
two ounces of butter in a stewpan

;
when melted put in

the mushrooms, &c., and strew in a few grains of salt,

and an equal quantity of mixed all-spice and mace in

powder; whilst these are warming, break a couple of

eSSs> and stir in the yolks with the other ingredients,

give them only half a minute, and then place all by on
a dish to cool. Take off the skin from a couple of

large soles, be sure they are quite fresh
; cut off the

fins, and extract the back bones
;

fill up the place occu-

pied by the bone with the seasoning when quite cold

;
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sprinkle the fish on both sides with a little salt, enve-

lope them in writing paper which has been well rubbed

over with Florence oil, lay them in the dish you intend

to send to table, pour in three glasses of Sherry, and set

it in the oven for seven or twelve minutes, according to

the size of the fish.

Pulled Turkey.

Take the skin off a cold turkey, and cut the meat into

small bits, put the bones and the meat of all but the

legs into a stewpan, cover with veal broth, add a

spoonful of salt, half that quantity of Cayenne pepper,

the juice of a lemon, and half its peel finely shredded
;

let all simmer slowly until the meat is thoroughly

warmed, then take it out, strain the gravy, and add to

it the yolks of two eggs, and a tea-spoonful of flour.

Warm up the meat in this sauce for five minutes when

required for table.

The legs can be served as “ Devils,” for which pur-

pose see Epicure’s Almanac for 1841.

Beef Palates.

Place these on a gridiron, with the thick skinned

side downwards, till they are sufficiently heated to al-

low the skin to be detached easily, cut them into

slices, about a quarter of an inch thick, and stew for two

hours in a rich, well-seasoned beef gravy. Have ready

some savoury force-meat, already cooked, roll up the

slices of palate and trim them so that they may stand

upright
;

fill each roll with the force-meat, and let the

bottom of the dish in which they are to be served be

covered with the same, about half an inch in thickness,
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moistened with a little of the gravy; place the palates
upon this, and cover them with thin slices of fat bacon
that has been dressed. Set the dish in a slow oven for half
an hour, remove the bacon, and fill the rolls with finely
grated toasted bread

; squeeze a little lemon juice over
the bread, and send to table quite hot.

Liquid Seasoning for Soups, &c.

If you are travelling, either by sea or land, you will
derive great advantage from taking with you a bottle
of herb seasoning, prepared thus :

—

Mix together an ounce of the following sweet herbs,
dried and powdered : sweet basil, winter savoury, lemon
thyme, and sweet marjoram

; to these add four drachms
of grated lemon peel, the same weight of shalots, chop-
ped small, and two drachms of celery seed

;
infuse these

in half a pint of Cognac brandy for ten days, then add
a pint and a half of good white wine vinegar; set the jar
in hot water for a week, and drain off the liquor into

conveniently sized bottles. A few drops of this will

render an ill made, weak soup palateable.

Observation .—If you areabout to visit a warm climate,

use Sherry or Madeira instead of vinegar.

Pork Cutlets a la Mirepoix.

Cut the fat completely off a dozen pork chops, strew

a very few grains of salt and Cayenne pepper over them,
mince up the fat and skin with an equal quantity of

bacon or the fat of dressed ham, put this in a stewpan,

with a bunch of parsley, a couple of shalots, and a do-

zen fresh sage leaves all chopped fine
;
on these lay the

cutlets, set them over a slow fire, well covered down
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for a quarter of an hour, then turn them, and cover

down for the same time. Take them out and keep

them quite warm, whilst you mix a table-spoonful of

fresh veal broth with the seasoning ;
strain it and skim

it quite free from fat
;
when this is done, add the juice

of a lemon, and a table-spoonful of Chili vinegar
;
warm

up the sauce, and pour it quite hot over the cutlets.

Obset'vation .—Be sure to send a little newly made

mustard to table with this dish, and you may either

have a boat-ful of apple-sauce, or of tomato sauce, as an

additional zest to these very savoury slices of pig-meat.

Partridge Pie.

Four birds will make a good sized pie
;
for a supper

dish a brace will be sufficient. We will suppose the

largest size required. Take out the livers, chop them

up small, with three or four sprigs of parsley, a spoon-

ful of mixed salt and Cayenne pepper, a couple of sha-

lots, and a small portion of powdered mace
;
beat these

up with a couple of eggs, and add finely grated bread

crumbs, till you have formed a proper force-meat. Fill

the birds with this, you can either lard them or wrap

them in thin slices of the fat of dressed ham. Cover

the bottom of the pie-dish with the force-meat, fill up
the space between the birds with the same

;
cover with

a light paste, ornament the top to your taste, and glaze

it as directed in the Epicure’s Almanac for 1841 . Bake
for forty minutes in a slow oven. This is a very sa-

voury and toothsome dish, whilst hot, and an admirable

addition to the breakfast table, lunch, or supper tray.

M
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CnARLOTTE OF APFLES.

Peel, core, and cut into quarters, a dozen full sized
rennets, dissolve, in a stewpan, a quarter of a pound of
fresh butter

;
when melted, add a table-spoonful of pow-

dered sugar, half a lemon-peel grated, and the third of
a tea-spoonful of cinnamon in powder. Stew the ap-
plies in this over a quick fire, but be careful not to let

the fruit burn or stick to the pan. When the ap-
ples are perfectly soft, take them out and beat them up
with one table-spoonful of ajiricot and another of quince
marmalade. Cut the crumb of a French roll into thin

narrow slips, dip these in clarified butter, and place

them round the sides and at the top of a mould that

has previously been well buttered, put in the apples,

cover the bottom of the mould with the crust of the

rolls, flattened and dipped in the clarified butter
; bake

for twenty minutes. Before serving, take off the mould,

set the Charlotte on the dish you intend to use, and put
it back in the oven for a few minutes, to evaporate the

butter, ornament the top with sweetxmeats, or candied

fruits, according to your taste.

Observation .—Many worthy people entertain the be-

lief that this dish was named after the exemplary Con-

sort of George the Third
;
an old French work of a date

long previous to her late Majesty’s existence, informs

me that it was called after a he-fellow, a celebrated pa-

tissier and confisseur, bearing this feminine surname.

Dutch Sauce.

Dissolve in a stewpan a quarter of a pound of fresh

butter, add to this the yolks of four eggs well beaten
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up, then stir in a tea-spoonful of flour, a spoonful of

salt, and two table-spoonsful of tarragon vinegar
;

stir

it constantly, and when it is of the same thickness as

cream it is fit for use. An excellent sauce with roast

beef or mutton.

Sweet Breads en Caisse.

Chop up, very finely, four sprigs of parsley, and three

silver onions, mix these in an equal portion of fresh

butter, and a table-spoonful of mushroom powder.

Carefully separate the membranes and fibres from a

couple of large sweet-breads, and cut them into small

bits, about four times as small as a dice. Simmer all

these for half an hour in a stewpan, over a slow fire

;

and warm up in a separate vessel a small quantity of

force-meat. Construct, with double writing paper,

three or four hollow tubes, about an inch and a half in

diameter, with flat bottoms and about two inches high,

rub the exterior of these with Florence oil. Twenty

minutes before the dish is to be sent to table, put a table-

spoonful of force-meat into each case, fill up with the

sweet-bread, squeeze a little lemon juice over each, and

set them on a dish in a slow oven, taking care that the

cases are not destroyed by the heat.

Game Soup.

Should you prefer a tureen of soup to a recliauffee of

any cold game in the larder, your wish can easily be

gratified by having the meat cut off the bones, and both

stewed in beef gravy
;
when you have extracted all the

flavour from the game, strain the gravy and add it to

the required quantity of brown consomme
,
in which the
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yolks of four eggs and a little flour has been beaten up.
Whilst warming, put in a table-spoonful of mushroom
catchup, a tea-spoonful of Chili vinegar, and be sure to
serve it quite hot.

Observation. Partridge, pheasant, and grouse may
be used together with advantage, nor is there the
slightest objection to hare. I do not advise wild duck.

Water Souchy.

Water Souchy, or Suchet, can be prepared for table

in less than a quarter of an hour, and is a tasteful, and at

the same time, an economical variety. Perch, gudgeons,

and whitings are frequently used, but the best fish for

the purpose are Thames flounders; one thing is abso-

lutely necessary, and that is, whichever fish you select,

be careful that they are perfectly fresh.

After being thoroughly washed, cut the fish into pro-

perly sized pieces of about an inch long, lay them at

the bottom of a stewpan an hour, in just water enough
to cover them. Chop up a large bunch of parsley, a

couple of parsley roots, and two silver onions
;
add

these, with a tea-spoonful of horse -radish vinegar, a tea-

spoonful of salt, and a very few grains of Cayenne pep-

per, to the water. When the fish are sufficiently

dressed, place round a deep dish some sippets of toasted

bread; remove the fish from the stewpan, and pour

through a sieve enough of the boiling water to fill the

dish within an inch of the rim. Strew in the leaves of

three or four sprigs of crisped parsley, very green, to

float on the surface, and send the Souchy to table with

a plate of thin bread and butter.

Brown bread is preferable to white, and, on this
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occasion, I advise you to use it, even at the hazaid ol

breaking a vow made at Ilighgate.

Fricassee of Chicken.

Parboil a couple of chickens long enough to enable

you to cut them into joints, remove the spongy por-

tions adhering to the upper part of the back, called by

some French chefs, who have doubtless studied Com-

parative Anatomy,— the lungs
;
but better known to

English cookmaids as the soul : at all events take the

soul from the body, and put the joints into cold water

to render them firm. Into the water in which the

chickens were parboiled, put the necks, legs, and any

other portions you do not intend for the dish, with

half an onion chopped small, a couple of cloves, and

half a salt-spoonful of mace in powder
;
boil slowly for

an hour, then strain off the broth, and thicken it with

a tea-cupful of cream, in which a spoonful of fine flour,

the yolks of a couple of eggs, and a spoonful of salt, have

been well mixed
;
warm up the joints for five minutes in

this. Garnish with slices of lemon, but do not use the

juice of the fruit, as it is apt to curdle the sauce.

Observation .—These directions are equally applicable

to fowl, provided they be tender. It is a waste of time

trying to render a tough old cock, or a venerable dame

partlet, acceptable.

Creme Imperiale.

Cut the rind of a lemon very thin, and put it into a

quart of cream, which boil
;

then stir it well until

quite cold, sweeten it with powdered sugar to your

taste. Strain the juice of four lemons through a sieve

m 2
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into a China or glass bowl, pour the cream slowly upon
the juice, holding the vessel which contains it two or
three feet above the bowl, stir all well together, and let
it stand all the morning of the day on which you intend
to use it.

Tipsey Cakes.

Lay as many sponge cakes as the dish you intend to
use will contain, pour over these three glasses of Sherry,
and one of Brandy, mixed together

;
when the cakes

have absorbed the wine and spirit, spread red currant
jelly on the top of each, about half an inch thick, and
stick through the jelly, into the cakes, sweet almonds,
blanched, and split in four

; about a dozen of these to
each cake will be sufficient.

Observation.—This is a tasteful and easily prepared
dish, particularly applicable to supper tables, and is

usually much admired by the better sex.

Cauliflower with Parhasan.

Having parboiled a cauliflower and trimmed it, so

that it will be fit to send to table upright in the dish,

put it into a stewpan, with two cupsful of white cullis,

for five minutes, then place it in a deep dish, pour in

the sauce, grate Parmasan cheese, about a quarter of an
inch thick, over the top of the vegetable, and set it in a
quick oven for five minutes

;
be sure the cheese is well

browned before serving, if the oven prove not suffi-

ciently hot, use a salamander.

Observation .—Although cheese and vegetable appear

a strange mixture, the above will be found a very sa-

voury and, at the same time, delicate dish. It is easily
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prepared, and affords a pleasing variety to the ordinary

method of sending cauliflower to table.

Cucumber Vinegar.

Select seven or eight full-grown cucumbers, but be

sure they are not too ripe
;

let these and a couple ol

onions be pared and sliced ;
chop up a couple of shalots,

and put them in an open mouthed bottle, containing a

pint and a half of white wine vinegar, a dessert-spoon-

ful of salt, a salt-spoonful of Cayenne pepper, and two

drops of garlick vinegar. Let it stand for a week,

shaking it now and then. At the end of this time, boil

it up, strain it through a fine muslin sieve, and put it

into sauce bottles for use.

Observation .—This is a nice relish with cold meat in

spring or autumn, and a few drops in a salad, will im-

part the flavour of cucumber to the dressing.

Pork Griskin.

This joint, held in especial estimation in the west

of England, is seldom seen on London tables. Should

you however receive a griskin, purchased at the shop

of the far-famed Mr. Shum, Pork Butcher of Bath, I

recommend you to cook it thus :

—

Put it into a saucepan and cover it with cold water,

the moment it boils take out the griskin, rub it over

with fresh butter, dredge it well with flour, and place

it in a Dutch oven before a bright fire, in five minutes

turn it, and in ten, it is fit to send to table. Mustard

is indispensable, and to eat a griskin without a mealy

potato is

—

“ Flat burglary as ever was committed.”
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Observation. The American, or reflecting oven, is a
capital improvement on the old original “ Dutch.”

Stewed Shoulder of Venison.

The best method of dressing a shoulder of venison,
most especially if it chance to be a lean one, is to take
out the blade bone, and flatten the meat with a rolling
pin. Mix a tea-spoonful of salt with a table-spoonful
ol equal parts of powdered all-spice, mace, and Cayenne
pepper; sprinkle the meat liberally on both sides, and
scatter some fresh mutton fat, chopped fine, over the in-
side; roll up the meat as tightly as possible, and secure
it with broad tapes, then put it into a small stewpan,
with a sufficient quantity of beef gravy, diluted with
water, to cover it. Let it simmer for half an hour, then
pour in a pint of Port wine

; cover the pan quite close,
put some embers on the top, and stew very gently for
three hours and a half. Take off the tapes, strain the
gravy, and pour it quite hot over f.he meat. Send a
sauce-boat of melted currant jelly to table with it.

Almond Pudding.

Blanch four ounces of sweet, and half a dozen bitter,

almonds, beat these into a paste in a mortar, moistening
with orange-flower water, as required. Melt halfa pound
of butter, and when dissolved stir in a quart of cream,
then the almond paste, and a table-spoonful of finely

grated lemon peel. Beat up the yolks of half a dozen
eggs, mix these with the other ingredients; line a deep
dish with puff paste, fill with the foregoing and bake in

a slow oven for forty minutes.
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Giblet Soup.

To make a good tureen-full, you will require three

sets of goose giblets, let these he prepared as directed

under the head of “ Stewed Giblets.” Then put them

into a stewpan, with six pints of water, a couple of

pounds of gravy beef, a bunch of mixed sweet herbs, a

couple of onions, sliced, a dessert-spoonful of salt, and

half a salt-spoonful of Cayenne pepper. Skim con-

stantly
;
when you find that the gizzards are perfectly

tender, which can be ascertained by piercing them with

a fork, add to the other ingredients a piece of fresh

butter, the size of a walnut, rolled in as much flour as

it will hold, a table-spoonful of mushroom powder, half

a dozen artichoke bottoms, and a gill of Sherry. Take

out the giblets, as soon as the soup boils up again,

strain it, and serve both with toasted bread.

Fried Plaice.

To insure firmness to this fish, powder it well with

salt, and let it remain in an earthen pan for a day and

a night. Before cooking, wipe the plaice quite dry, rub

it it over with egg, and cover it on both sides with

finely grated bread crumbs. Have the frying-pan three-

fourths full of boiling lard, and just before you put in

the fish, throw in a coffee-cupful of white wine vinegar.

Turn carefully, that both sides may be well done, drain

off the fat, garnish with parsley, and serve with Reading-

sauce, melted butter, and a fresh lemon.

Plovers’ Eggs.

These should be boiled for a quarter of an hour, and

served cold upon a damask napkin.
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Observation. Never purchase from itinerant ven-
dors, gulls’ eggs are constantly substituted, and although
closely resembling the delicacy they pretend to be, are
strongly and unpleasantly flavoured.

Ginger Drops.

Reduce four ounces of candied orange peel to a paste,
in a mortar, add two ounces of white ginger, finely
giound, and two pounds of powdered sugar, moisten
these with a coffee-cupful of clove water, and boil till

the syrup is sufficiently thick to be dropped on buttered
paper. Set the drops in the oven for five minutes, and
then remove the paper from the bottoms. These are
cheering and comfortable companions on a cold journey,
and can be easily prepared.

Mince Pies.

Having given copious directions for the making of
mince meat in the Epicure’s Almanac for 1841

,
I shall

now proceed to mention how mince pies can be made
without meat. For the delicate, the omission of the beef
is a .decided improvement, and even those in rude
health, will find the following recipe well worth the
trial :

—

Carefully prepare, as before directed, a pound and a

half of fresh beef suet, let it be chopped as small as pos-

sible, stone and divide into four pieces a pound and a

half of Smyrna raisins, well wash and dry on a coarse

cloth two pounds of currants, peel, pare, core, and cut

small three pounds of russet-coat apples, add a quarter

of an ounce of mixed cinnamon and mace in powder,
with four cloves also reduced to powder, a pound and a
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half of powdered sugar, a spoonful of salt, the juice of a

lemon, its peel finely grated, a table-spoonful of mixed

candied fruit, broken into little bits. Let all these be

stirred well together for a quarter of an hour, then let

them remain in the pan for a couple of days.

When you are about to make mince pies, throw a

gill of French brandy, and the same quantity of Port

wine, into the vessel, give it a good stir. Line the re-

quired number of pattipans with properly made paste,

fill from the bottom of the pan, cover, and bake as be-

fore directed.

Sprats a la Anchovies.

Pick out twelve dozen of the finest and freshest sprats

you can procure, sprinkle them well with salt, and let

them remain in it for twenty-four hours, then take

them out one by one, and wipe them perfectly dry.

Reduce to powder an ounce of saltpetre, an ounce of

bay salt, an ounce of sal prunel, and four ounces of

basket salt, mix with these a dozen cochineal, also in

powder. Dip the sprats in this mixture, have some

flat oval gallipots ready, cover the bottoms with the

seasoning, pack the fish closely, filling up with the

mixture, cover the tops with layers of it, and tie

down with bladder.

Observation .—Kept in a cold place for six months,

this will be found an excellent substitute for the more
expensive article, particularly for sandwiches.

Oxford Sausages.

Three pounds of pork, and the same weight of veal,

the sinews and skin of both being carefully removed,



122 THE EPICURE’S ALMANAC.

are chopped up finely
; add a pound and a half of beef

suet, shredded very small, and mixed with the crumb
of two stale rolls, finely grated, and moistened with fair

water. To these are added, two dozen dried sage leaves
in powder, two table-spoonfuls of salt, and a tea-spoon-
ful of pepper.

Observation .— The ingredients used are so simple, and
these sausages so easily prepared, that I do not wonder
at their extensive popularity

;
if they contained a

greater diversity of materials, they would not, in all

probability, have become such favourites with the young
men of the University; though I am tempted to be-

lieve, that their worthy seniors would give the prefer-

ence to something more highly seasoned.

Mutton Ham.

Hang for three or four days, according to the season

of the year, a leg of four year old mutton, of some do-

zen pounds weight
;
trim it so as to give it the shape of

a ham. Dissolve in a stewpan half a pound of common
salt, half a pound of bay salt, half a pound of coarse

Barbadoes sugar, and a couple of ounces of saltpetre,

pour in a cupful of water, to prevent burning
;

let all

these boil, stirring it constantly, that the ingredients

may be properly mixed. Put the mutton into a deep

dish, and pour the liquor boiling hot over it. Turn and

baste it with the brine for five days, then add three

ounces of salt to the liquor, and continue to turn and

baste the meat for ten days longer. At the end of this

time, take it from the pickle, rub it with coarse cloths

till perfectly dry, then slacken a large piece of quick

lime in water, and rub it very thick over the surface of
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the meat with a brush. Hang the ham in a chimney,

where wood only is burnt, for a fortnight.

Observation .—The white-lime wash not only pre-

serves the meat from flies, hut will indicate by its colour

whether or not the ham has been sufficiently smoked.

Quaking Pudding.

Boil a quart of cream, sweeten it with sugar to your

taste, and let it grow cool, then stir in two table-spoons-

full of fine flour, and add four eggs well whisked.

Butter a mould, and pour in the ingredients
;
place a

piece of writing paper over the bottom, tie up in a

cloth, and hang the mould, top downwards, in a sauce-

pan of boiling water, for an hour. Be very careful in

taking the pudding out of the mould, tap the sides of

it smartly, if you think it adheres, as its appearance is

spoilt if sent to table broken. Grate nutmeg over the

top. Serve it with melted butter, to which two glasses

of Madeira, and a dessert-spoonful of powdered sugar

has been added.

Hessian Soup.

Wash well in luke-warm water half an Ox cheek,

with a whole tongue. Boil these in six quarts of water

until the meat be tender, pour off the liquor, and when
quite cold, skim away the fat very carefully. Cut the

meat off the bones into proper sized pieces, and the

tongue into slices, and set these by. Peel, and slice,

half a dozen potatoes, the same number of onions, tur-

nips, and carrots; add these with a bunch of mixed
sweet herbs, a quart of split peas, and the bones, to the

liquor, and let all simmer till the vegetables are re-

duced to a pulp, take out the bones, strain the soup

N
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through a coarse sieve, season with salt, a few grains of

Cayenne pepper, and a very little mace in powder, and
warm up again in a hot-water hath when the soup is

required for table.

Ragout of Ox Head.

The meat you have laid aside can be served the same

day, or the next, as a ragout, which affords you a va-

riety without increasing expense. It is thus managed:

Take from the saucepan a pint and a half of the li-

quor, before the vegetables are put in. Mix a table-

spoonful of flour with a spoonful of salt, another of

equal proportions of Cayenne pepper, mace, and cloves

in powder, rub the bits of meat, and slices of tongue,

over with this seasoning, then lay them in a stewpan,

with half a dozen force-meat balls, and the like number

of egg-balls
;
pour in, very gently,the liquor you have

reserved, having carefully skimmed it first. As soon as

the liquor boils, pour in a glass of Port wine, and two

table-spoonfuls of walnut catchup
;
a few minutes will

suffice for warming up the meat. Serve in a deep dish,

and garnish with slices of lemon.

Observation .—You will enjoy your soup and ragout,

none the less, if you give directions that the vegetables

may be sent to some poor family in your neighbour-

hood.
Lamprey,

As DRESSED AT THE HoP-POLE HOTEL, WORCESTER.

The fish being carefully cleansed, the tough membrane

which runs down the back is removed, and enough

strong beef gravy, poured over in the stewpan, to cover

them; to this is added a dessert-spoonful of mixed all-
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spice, mace, and cloves in powder, a spoonful of salt, a

few grains of Cayenne pepper, a gill of Port wine, an-

other of Sherry, and a table-spoonful of horse-radish

vinegar. Cover the pan close, and stew very gently, till

the fish are quite tender; then take them out, add a

couple of anchovies, and the juice of a lemon to the

sauce
;
boil it up, and strain it through a coarse sieve

;

should it require thickening, add a little flour, and a

bit of butter. Warm up the lamprey in the sauce for

five minutes before serving. Garnish with slices of

lemon, and sippets of toasted bread.

Observation .—Some folks eat mustard with lamprey

;

but if the fish be dressed as directed, it does not require

the addition of this pungent preparation. The farmers’

wives, on the banks of the Severn, substitute strong

cyder for wine.

Chickens a la Neige.

Select a couple of chickens, with skins as clear as pos-

sible; be sure they are carefully picked and singed.

Dissolve a spoonful of salt in lemon-juice, add half a

tea-spoonful of Chili vinegar, and mix well up with

fresh butter; divide this in two, and put a portion in-

side each chicken. Fasten the pinions and legs with

tapes, avoiding skewers, and use neither gizzards nor

livers. Peel a lemon, cut the fruit into thin slices, and

place these over the breasts and wings, then envelope

each bird in the fat of dressed ham. Lay them in a

stewpan, with enough well-seasoned veal broth, or

white cullis, to cover them. Half an hour, over a slow

fire, will be sufficient. Take away the ham and lemon,

pass the consomme through a fine sieve, and pour it
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boiling hot over the chicken, which, if due attention be
paid to their cooking, should be as white as

“ Unsunned snow.”

Apple Jelly.

Take a couple of dozen of ripe and sweet apples
;
pare,

core, and cut fliem into slices, letting each slice fall into
fresh water, which will prevent the fruit from turning
brown. When you have prepared your quantity, put
them into a sauce-pan, covered with cold water, boil

till the fruit is quite soft, then force the juice through
a tammy, and afterwards pass it through a jelly-bag

;

take the same quantity of clarified sugar as you have
of liquor, boil both together, stirring well

;
when you

find the syrup adheres to the spoon in fine threads, you
may conclude that it is perfected. Fill jelly-pots,

whilst your preparation is hot; let it stand to grow
cold, cover each pot with brandied paper, and tie down
with bladder securely.

Madeleine Cakes.

Beat up four eggs, till the yolks and whites are per-

fectly mixed; add to these, by slow degrees, half a

pound of finely sifted flour, and half a pound of pow-
dered loaf sugar, a tea-spoonful of salt, and the peel of

a lemon grated; as soon as the ingredients are thoroughly

amalgamated, work in half a pound of fresh butter, by
the use of wooden spoons, avoid manual labour if possi-

ble. Butter well as many pattipans of different shapes

and sizes as will contain your paste
;

fill each about

half way only, to allow for the rising of the paste. Bake

in a slow oven
;
when done take the cakes out of the
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pans, and place them on buttered' paper, over thin plates

of iron. From half the quantity of cakes, take away,

with a dessert spoon, a portion of the centre
;

fill up the

space with marmalades of various sorts, cream, jams,

jelly, or sweet-meats, according to your fancy. By

this arrangement, a very handsome and varied dish of

pasty will be made, with comparatively little trouble

or expense.

Spinach in Consomme.

After preparing this vegetable as directed in the

Epicure’s Almanac for 1841, roll it up into balls, and

stew it briskly in veal broth well seasoned, adding-

enough nutmeg, in powder, to cover a sixpence, and a

tea-spoonful of Chili vinegar.

Observation .—Spinach thus dressed is an applicable

accompaniment to veal, or boiled mutton
;
with roast

meat, it is advisable to serve it plainly dressed, accord-

ing to the manner to which I have just alluded.

Roman Punch.

Prepare the quantity of sherbet required in the same

manner as recommended in the article, “ Punch a la

Ford.” For every half dozen lemons used, beat up
the whites of three eggs, and pour half a pound of

boiling clarified sugar upon it
;
mix this well, and,

when perfectly cool, throw in the sherbet
;

let all be

thoroughly iced. When you intend to use it, add
spirits in this proportion,—to every six lemons, add

half a pint of old Jamaica rum, half a pint of Cognac
brandy, and a glass of Maraschino. If you make it in

a large quantity, a bottle of Champagne will much im-
prove the flavour. Serve in tall glasses

;
and if properly

n 2
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made, your mixture should be smooth, white, and as
thick as cream.

The history of Ponch a la Romaine is somewhat
curious, and deserves a mention. It had been, for

nearly a century, the summer refreshment of successive

Popes, and their cooks were threatened with the horrors
of the Holy Office, if they ventured to impart the se-

cret of its preparation.

The invasion of Italy, by Napoleon, in 1796, served
to break through this terrible interdict

;
a young man

named Molas, son to the chief confectioner of Pius the
Sixth, no sooner saw the tree of liberty planted in the
Eternal City, than he ran away from his father, leaving

the pattipans and jelly-bags of the Vatican to their fate,

and united his fortunes with those of the conqueror.

Young master Molas became a favourite servant of

the ill-starred Josephine; when she died he obtained a

situation in the culinary establishment of the Russian

Prince, Lieven, and accompanied his Excellency to

London, on his appointment as ambassador to our

court. The Signor was the first to introduce the papal

delicacy in London, and the guests who partook of it,

at the Prince’s table, were thrown into extacies. The
recipe was sent to Carlton-house, in compliance with

the wish of the Prince Regent, and his Royal Highness

permitted copies to be given to a select few of those he

honoured with his friendship
;
by degrees it became

better known, and I remember, about seven yearn ago, a

pastrycook’s shop in the Quadrant where this deli-

cious, but insidious punch, was to be eaten in perfec-

tion.

A French lady, once enjoying some such ice, is said
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to have exclaimed, “ What a pity that this pleasure is

not a sin !
” Taste and morality so Parisian can neither

need nor merit a comment.

Beef a la Hare.

During the months when game is not to he procured,

a very savoury dish, for a remove, can be thus made:

—

Put the inside part of a sirloin of beef into an earthen

pan, and cover it with equal quantities of Port wine

and vinegar
;

let it soak all night, and till you are

about to dress it. Prepare a force-meat, as before di-

rected, roll the beef round it, and tie up with broad

tapes, securing the top and bottom. Envelope the beel

in thin slices of the fat of dressed ham: when these are

nearly dissolved, take them off, baste with the wine

and vinegar in which the meat was soaked. Pour

over it some good rich gravy, before serving, and send

melted currant jelly to table with it.

Black Currant Pudding.

Pour half a tea-cupful of melted butter into a pud-

ding mould, and see that the whole be well and equally

covered by it; then drain off the remainder. Cut the

crumb of two French rolls into slices about a quarter

of an inch thick
;
butter these on both sides; take as

many of them as will line the mould, and stick dried

cherries upon one side, in lines, up the centi’e of each

slice; put these into the mould, with the fruit next to

the surface
;
spread black currant jelly over the other

slices, and put them one at a time into the shape until

you have filled it, but not too full; place the mould top

downwards. As soon as this is done, beat up four eggs
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in a cup of boiled milk, sweeten with sugar to your
taste, and add half a lemon peel grated. Pour in the
milk, &c., and when the bread has absorbed as much
as it will hold, cover the bottom with buttered paper

;

tie it up in a cloth, and suspend it in a saucepan of

boiling water for an hour. Great care is necessary in

taking this pudding out of the mould. Serve with wine

sauce.

Gravy Soup.

Score the meat of a leg of beef, and break the bone in

two or three places
;
put this into a large kettle, with

rather more than a gallon of water, add half-a-dozen

burnt onions, a tea-spoonful of mixed mace and cloves,

a salt-spoonful of Cayenne pepper, and a bunch of

mixed sweet herbs. Simmer slowly for three hours
;

if

you do not then find the flavour sufficiently strong,

give it another half-hour. Pour it into a pan, and let

it stand all night; next morning, remove every par-

ticle of fat. Slice a couple of carrots, and chop up
two heads of celery, boil these with a table-spoonful of

mushroom powder, in a separate saucepan, with a little

of the soup. When the vegetables are quite tender, force

the pulp through a coarse sieve
;

strain the soup, add
the carrots, &c., and serve quite hot with toasted bread.

Observation .—If properly made, gravy soup should

be nearly transparent. Vermicelli can be added if you
like it, for which, see Epicure’s Almanac, 1841 .

v

John Dory

Is dressed in the same manner as turbot, boiling ac-

cording to the size. You can either strew the fish with

whole capers, or serve it with lobster sauce.
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Observation .—The Dory is an illustration of the wise

old saw, “ ’Tis a risk to judge by appearances.” A
more hideous, mis-shapen creature hardly swims

;
and

yet, for flavour, he exceeds all other finny things. The

golden carp, speckled trout, the mullets, red and gray,

may be more tempting to the eye, but appeal to the pa-

late, and ugly John carries away the palm.

It is worthy of remark, that the name of this fish, so

English in its sound, and given by one of our own dra-

matists as an appropriate appellation to a bluff British

tar, is, after all, but a corruption from the French, in

which language it is denominated “ Jaune D’oree,” from

its colour.

Partridge Pie.

Cut off the legs at the second joint, from four par-

tridges
;
chop up the livers finely, with an equal quan-

tity of veal udder, then add a small bunch of parsley

and three young onions, also chopped fine. Season with

salt, Cayenne pepper, mace, and allspice, in powder,

till you have a good force-meat; moisten this with yolks

of eggs; stuff each bird with these ingredients, and en-

velope them in the fat of dressed ham. Cover the bot-

tom of a properly sized dish with a layer of force-meat,

then put in the partridges, filling up the spaces with

the seasoning
;
pour in two table-spoonsful of catchup,

and sprinkle a tea-spoonful of mushroom powder, over

all. Cover with a light paste, and bake for an hour in

a moderately heated oven.

Meg Dod’s Wassail-Bowl.

“ Crumble down, as for Trifle, a nice fresh cake (or use
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macaroons, or other small biscuit), into a china punch-
howl, or deep glass dish. Over this, pour some sweet
rich wine, as Malmsey Madeira, if wanted very rich

;

hut raisin wine will do. Sweeten this, and pour a

well-seasoned rich custard over it. Strew nutmeg and
grated sugar over it, and stick it over with sliced

blanched almonds.”

Observation.—The worthy landlady of the “ Cleikum
Inn, Saint Ronan’s,” must have been blind fou, when
she called the above “ a wassail-bowl,” The old dame
endeavours to conceal her blunder, by confessing that

what she prescribes “is, in fact, just a rich eating pos-

set
;
” the true wassail-bowl of the Saxons was made

of warm ale, spiced and sugared, in which half-a-dozen

eggs had been beaten up, and some three or four “roasted

crabs” thrown in, as a crowning relish.

Italian Cakes.

Grate the peel off three lemons, then break up eight

eggs into a large basin, whisk them up well, add the

lemon peel, and, by slow degrees, a pound of finely

powdered sugar
;
these materials will require, at least,

lialf-an-hour’s mixing. Have ready a pound of sifted

flour, and put this to the other ingredients, a spoonful

at a time, till you have used the whole quantity. To
insure a proper size for the cakes, use a wooden hoop,

about a quarter of an inch thick, and three inches clear

in the diameter
;
mould the paste with this, and spread

the cakes upon buttered paper
;
bake in a well-heated

oven. When quite done, take them out, and let them

grow cold. Arrange them in pairs, bottom to bottom,

in a tin case, which must be kept near the fire for three
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days. Be sure to keep tliem in a dry store-room, if so,

they will remain good for many months.

Potato Souffle.

Select a dozen prime potatoes of the largest size
;

let

these be well washed and scrubbed with a brush
;
bake

them in a slow oven till they are perfectly done. Cut

away a portion of the end of each, sufficiently large to

permit you to take out the interior with a spoon
;

if

properly baked, no difficulty will arise in abstracting

the “ vegetable farina.” Beat up the yolks of a couple

of eggs in four spoonsful of cream, add to this a table-

spoonful of melted butter
;

sweeten with powdered

sugar, and then put in a spoonful of salt, and the peel

of half a lemon grated. Mix these with the potato

flour, and then add the whites of the eggs, previously

well whisked up. Fill the skins, adjust the portions

cut off, place the potatoes in the dish you mean to use,

and set it in a quick oven for twenty minutes before

serving.

Observation .—This will be found to be about as deli-

cious a way of treating “ Irish wall fruit,” as any pre-

paration extant.

Camp Vinegar.

Wash and bone three anchovies, break up two cloves

of garlic, and bruise them in a mortar for ten minutes
;

put these into a jar with a pint of the best white wine

vinegar, half an ounce of Cayenne pepper, a table-

spoonful of walnut catchup, and another of Indian soy,

add four cochineals reduced to powder. Place the jar

on the hob for a month, shaking it as often as conve-
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nient. Filter through blotting paper into sauce bottles
for use.

Breast of Mutton and Green Peas.

Gut the meat off a breast and scrag of mutton in pieces
two or three inches square, take away all the fat, dis-

solve it, and fry the mutton in it till the meat is of a
dark brown colour

; set this aside. Put the bones into

a stewpan with a bunch of parsley, an onion in slices,

a bundle of mixed sweet herbs, a little salt and pepper
;

cover with cold water, and let all simmer till you have
extracted a well-seasoned gravy

;
skim very carefully,

and strain the liquor through a sieve
;
then put in the

mutton, and a couple of quarts of green peas. Stew for

half an hour over a low fire, and serve in a deep dish.

Observation.—Mutton thus cooked is called by the

French a la Bourgeoise.

Leveret.

A leveret should be well washed in several waters, to

free it from the juices before dressing. It is usual to

introduce the liver, chopped small, into the force-meat,

with which the animal is stuffed. Directions for roast-

ing hare will be found in the Epicure’s Almanac, 1841.

You cannot do better than to follow these, allowing

from half an hour to forty minutes for dressing.

Millet Pudding.

Boil a pint and a half of new milk, and dissolve two
ounces of fresh butter in it, then put in powdered sugar

till you have sweetened it to your taste
;
add a tea-

spoonful of mixed nutmeg and ginger, in powder. Let
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the milk grow cold
;
mean time, wash carefully four

ounces of millet seeds (if you prefer the grain ground,

there is no occasion for the last direction). Beat up

three eggs in the cold milk, add the millet, pour in a

glass of brandy, stir all well together. Butter a pudding

basin, put in the ingredients, secure all with a cloth,

and boil for an hour.

Observation.—This is an acceptable dish for a conva-

lescent patient.

Soup and Bouilli.

Cut four pounds from the centre of a brisket of beef,

put it into a deep saucepan, with plenty of water, at

least two inches deep above the surface of the meat,

give it a brisk boil, and take off the scum as it rises.

Put in a turnip, peeled, and cut in slices, a carrot

scraped and sliced, a leek, an onion, and a head of ce-

lery cut uj>, a bundle of mixed sweet herbs, in powder,

and a bunch of parsley, a few grains of Cayenne pepper,

and a couple of cloves
;
let all this simmer for four hours.

Boil, in a separate saucepan, a turnip, an onion, and

a carrot whole, when cooked, set them by to cool. At
the expiration of the time specified, take out the beef,

and place it on a dish to drain
;
strain off the liquor

i nto an earthen pan, and when quite cold, take away the

fat. Cut the whole vegetables into squares, and when
the soup is required, warm these up with the beef, in

the strained liquor, for ten minutes. Serve with toasted

bread. Place the meat upon a dish, for the convenience

of carving, or, cut it from the bones into properly sized

mouthfuls, and send it to table in the soup.

o
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Brill.

The directions given for turbot are applicable to brill,

making due allowance in the time of boiling for the dif-

ference of weight in the fish. Serve with melted but-

ter, in which a table-spoonful of horse-radish vinegar

has been mixed, and cover the surface of the fish with

the coral, or spawn of a lobster. Send Reading sauce,

and a fresh lemon to table also.

Observation .—The best brill are caught on the Kent-

ish coast, between the North Foreland and Dungeness.

Turkey Giblets.

The liver, gizzard, neck, and pinions of a turkey are

called the giblets, by many cooks
;
a very acceptable

dish can bemade of them by following these directions:

—

Having soaked them in warm water, to free them

from the juices, cut them into properly sized pieces,

which fold up in thin slices of streaky bacon. Stew

for forty minutes, in a rich and well seasoned brown

gravy. Just before serving, warm up three or four

small burnt onions, with the giblets.

Mock Cream.

Stir into a pint of new milk, a dessert spoonful of

finely sifted flour, pour this into a saucepan, and simmer

it very gently for five minutes, but do not let it boil

;

beat up the yolk of an egg, with a very small quantity

of powdered sugar, add this to the milk, give it a brisk

boil, and pass it through a fine sieve.

Observation .—We are indebted to the late celebrated

Alderman Birch, for this substitute for dairy cream.
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Long residence upon Cornhill had doubtless convinced

him of the difficulty of procuring the genuine article,

and what I have just recorded has the advantage of

being far superior to
“ the juice of snails and lime

water,” so often retailed as a treat to the lieges.

Edinburgh Diet Cake.

Whisk up in a bowl the yolks and whites of eight

eggs
;
to these, add by slow degrees a pound of well

sifted powdered sugar
;

stir these together for at least

a quarter of an hour
;
then add the peel of two lemons,

finely grated, and a stick of cinnamon, reduced to pow-

der. Mix, by a table-spoonful at a time, three quar-

ters of a pound of flour. When all is properly amal-

gamated, lay the dough on buttered paper, bake quickly,

and you will have a very light and agreeably tasted

cake.

CoLECANNON.

To a dish of mashed potatoes add one third of their

quantity of young cabbage, savoy, or spinach, pre-

viously boiled and mashed also. Season with pepper

and salt, add a good sized slice of butter, warm up all

together, and serve in the same manner as spinach.

Observation .—This is a favorite dish in Ireland, where

it is also called “ Calecannon but, whence the deri-

vation is obtained, has puzzled the Antiquary almost as

much as the original purpose of those funnel-shaped

towers, found so frequently in the Green island
;

it is

not improbable that it will be ascertained ere long, that

these were intended as chimnies above the grates used

for the preparation of the very dish now on the tapis.
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Kitchener’s Sauce Superlative.

“ A pint of Claret or Port, a pint of mushroom
catchup, half-a-pint of walnut pickle, four ounces of

powdered anchovy, an ounce of fresh lemon peel, cut very

thin, the same quantity of shalots, and scraped horse-

radish, an ounce of black pepper, and allspice, a drachm

of Cayenne pepper, or three of curry-powder, and a

drachm of celery seed. Infuse these in a wide mouthed

bottle, closely stopped for a fortnight, and shake the

mixture every day; then strain and bottle for use.”

Observation .—As an inducement to “ the good house-

wives of Great Britain to prepare their own sauces,”

the Doctor proceeds to remark
;

“ and, as a fair lady

may make it herself, its relish will be not a little aug-

mented by the certainty that all the ingredients are

good and wholesome.” The great objection to follow-

ing Kitchener’s directions so ingeniously backed, is the

fact, that his “ Sauce Superlative ” would prove twice

as expensive as that sold by Cross and Blackwell, La-

zenby and others. If you desire a preparation, at once

cheap and relishing, consult the Epicure’s Almanac fo r

1841. Article, “ Home-made Fish Sauce.”

Cold Roast Beef Fricaseed.

Cut the meat into thin slices, and pare off all the fat,

gristle, or skin
;

cover with flour, and set these by

whilst you extract a gravy from the bones, and other

portions, omitting the fat
;

season the liquor with

pepper and salt, and add three or four young onions,

and a bunch of parsley to it. When you find it suf-

ficiently strong, add a glass of Port wine’, the juice of
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half a lemon, and the yolk of an egg
;
then warm up

the slices quickly, but do not let the sauce boil, or the

meat will become tough.

Prune Tart.

In the early spring, when from the absence of fresh

fruit you are obliged to have recourse to preserves &c.,

a very excellent tart can be made of French plums,

or as they are commonly called prunes. Let as many
as you require be well washed in warm water, cut open,

the stones extracted, broken, and the kernels mixed

with the fruit
;
line a dish with puff paste, put in the

prunes, moistened with orange flower water, cover the

top, and bake the usual time according to the size of

your dish.

Milked Flip.

In a quart of new milk, beat up the yolks of half a

dozen eggs, sweeten with powdered sugar, to your taste.

Pour this into a bowl, and add half a pint of brandy,

rum, or whiskey, whichever you prefer
;
grate nutmeg

over the surface, and throw in a spoonful of finely

shreaded lemon peel. Whisk up the whites of the eggs

to a froth, and add these to the other ingredients.

Observation .—On a cold winter’s night, a moderate

quantity of the above, may be taken with advantage.

It is in constant request, in America, morning, noon
and night, denominated by the Yankees “ Egg nog.”

It is also a favorite morning refreshment in Scotland,

under the somewhat strange title of “ Auld man’s milk.”

Euphrasia, bearing a goblet of it to her father’s dun-
geon, would look better in a picture than she does in

her recorded office.
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Clermont Soup.

Cut a dozen silver onions into slices, and fry them
gently, in fresh butter, till they are of a bright brown
tint

; drain them well. Season as much rich veal gravy

as will he sufficient to fill a tureen, when quite warm put

in the onions, and two table-spoonsful of finely grated

Parmesan cheese. Serve with fried bread cut into dice.

Baked Salmon Trout.

Select a fish of about four pounds weight, for this

dish. Let it be scaled and cleaned, and fill the interior

with the same forcemeat as recommended for <c Sa-

voury Haddock
;
” fasten the head and tail together,

and set the fish by, whilst you prepare the following

sauce :

—

Slice a carrot, an onion, a couple of shalots, to these

add two table-spoonsful of mixed chopped parsley,

thyme, and sweet baril, a couple of cloves, and a salt

spoonful of Cayenne pepper and allspice in powder.

Boil all these in vinegar, and dissolve a lump of butter

in it. When your sauce is ready, strain it through a

sieve, pour a portion of it quite hot over the fish, place

the trout in the oven, and let it be well basted with the

sauce, whilst baking. Before serving remove the fish

to the dish you intend using, thicken the sauce with

flour, add the juice of a lemon, and a glass of Madeira,

and pour the sauce round the fish, just before you send

to table.

Braised Goose.

Select a deep stew-pan, that will hold the bird con-

veniently, cover the bottom of it with slices of bacon,
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or ham fat
;
an onion, turnip, and carrot peeled and

sliced, a table spoonful of mixed sweet herbs, a tea-

spoonful of mixed mace and Cayenne pepper. Truss

the goose in the same manner as you would a fowl

for boiling, cover the breast and wings with thin slices

of ham fat, lay it in the centre of the stew-pan, and put

an equal quantity of the ingredients before named over it.

Cover closely, set the pan upon hot embers, place some

on the cover, and stew very slowly for forty minutes
;

then take out the goose, keep it hot while you boil up the

sauce, strain it, and pour it over the bird before serving.

Observation .—I cannot conscientiously recommend

this to persons of delicate digestion, though they may
with safety partake of a Turkey, dressed in the same

manner. The latter bird thus cooked is considered the

neplus ultra ofthe Gastronomic art, else wherefore exist

the following quaint lines ?

“ Turkey boiled is Turkey spoil’d,

And Turkey roast is Turkey lost

;

But for Turkey braised the Lord be praised !

”

In quoting these, however, I beg leave to protest

against the opinion expressed in the two first lines.

Bath Buns.

Rub up half a pound of fresh butter in a pound of

carefully sifted flour
; beat up half a dozen eggs in

four table-spoonsful of milk, mix these with the

dough, and then add a table-spoonful of good yeast

;

put all in a deep pan before the fire for an hour, then

add an ounce of carraway seeds, and six ounces of

powdered sugar to the other materials. Mould the
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dough into buns, and place them on a baking plate

covered with buttered paper, bake in a hot oven for

ten minutes, then glaze the tops with egg and sugar,

strew a few carrraway seeds over each, and set them in

the oven for five minutes longer.

Windsor Beans,

When very young, are an appropriate accompaniment
to a joint of pickled pork, a portion of gammon, or a
nice bit of streaky bacon. They should be boiled in

abundance of water, in which a handful of salt has

been dissolved, and before sending to table should have

parsley and butter poured over them.

Glasgow Punch.

I extract the following recipe for the making of the

far famed Glasgow punch from the brilliant pages of
“ Peter’s Letters.”

“ The sugar being melted with a little cold water,

the artist squeezed about a dozen lemons through a

wooden strainer, and then poured in water enough al-

most to fill the bowl. In this state the liquor goes by
the name of Sherbet, and a few of the connoisseurs in

his immediate neighbourhood were requested to give

their opinion of it, for in the mixing of the Sherbet

lies, according to the Glasgow creed, at least one half of

the whole battle. This being approved by an audible

smack from the lips of the umpires, the rum was added

to the beverage, I suppose, in something about the pro-

portion of one to seven. Last of all the maker cut a few

limes, and running each section rapidly round the rim

of his bowl, squeezed in enough of this more delicate
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acid, to flavour the whole composition. In this con-

sists the true tour de maitre of a punch maker.

Observation .—With an affection and respect for every

thing Scotch, I cannot forbear expressing my convic-

tion that the foregoing directions are faulty in the

extreme. I will say nothing of the astounding in-

formation afforded that lemon juice, sugar and water,

mixed together, are called “ Sherbet,” but will main-

tain that one glass of punch, made after the fashion of

the late General Ford, is worth a dozen bowls of the

Glasgow drink. In the latter none of the highly

flavoured essential oil is used, and rum only as the

spirit
;
to be sure the introduction of lime juice is re-

commended, but as limes are not to be procured at all

times, I have only to reiterate that I back my General

against

—

<£ One provost, four bailies, a town clerk and six

deacons
;

”

Even though they be the Magnates of this great

northern city.

Savoury Brisket of Beef.

Put seven or eight pounds of brisket into a stew-pan

and cover it with water, let it simmer till the meat be

quite tender. Cut away the bones, and let the liquor

grow quite cold, that you may remove all the fat from

the surface. Mix, with a pint of the clear liquor, half

a pint of Port wine, a table-spoonful of walnut catchup,

a spoonful of mushroom powder, and half a dozen arti-

choke bottoms
;
to these add a salt spoonful of mixed

Cayenne pepper, and mace in powder. Boil a couple

of carrots, and a couple of turnips, and cut them into
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small squares, strew these over the meat, and warm it

up very gently in the sauce for a few minutes. Truf-

fles, if convenient, may he also used with advantage.

Broiled Partridges.

A brace of birds trussed, split down the back, and
dressed in the same manner as I have recommended as

an improvement upon the old plan of broiling fowls,

will be found very palatable, with the advantage of being

cooked in half the time required for roasting them.

Cocoa-Nut Cream.

Finely grate half a pound of fresh cocoa-nut, and

mix this in a pint of cream, sweetened with powdered

sugar, and thickened with egg as before directed.

Observation .—In the East andWest Indies powdered

cocoa-nut is constantly used in various culinary prepa-

rations. It imparts a rich aromatic bitter, and has none

of the deleterious qualities which are found in the bay-

leaf, and I strongly recommend its substitution.

Milk Soup.

Put into a couple of quarts of new milk, a spoonful

of salt, four lumps of sugar, and a stick of cinnamon.

Boil them. Make a few thin slices of toast, enough to

line the bottom of the tureen you intend to use, pour a

little of the boiling milk over them, and put the tureen

in a warm stove till required. Five minutes before

serving, beat up the yolks of half a dozen eggs in the

milk, stir it well, and pour it into the tureen.

Observation .—The introduction of a quarter of a

pound of sweet almonds, blanched and prepared as di-
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rected for “ Almond Soup,” renders the above homely

sounding soup, JPotaffe de Lait. A much finer name

for your bill of fare.

Perch in Wine.

Clean and prepare a brace of perch, put them into a

stew-pan, with a pint of beef gravy, properly seasoned,

and a pint of Sherry or Madeira. When the fish are

quite done, take them out, strain and thicken the sauce,

add to it a glass of Port wine, a tea-spoonful of Chili

vinegar, and a small bit of anchovy paste, about the size

of a bean. Warm up the fish again for five minutes
;

before serving, garnish with slices of lemon.

Pleasure-Party Pie.

“ That time of year,” like “the days when we

went gipsying,” while threatened dearth is sure to be

averted by the hopes of intended Pic-Nic-ers, that “ the

weather will continue fine,” dissolve quantum suf. of rich

beef jelly, in delicate proportions of the following ma-

terials. Genuine catchup, lemon juice, Port wine, and

Chatna sauce. See that when the amalgamation again is

cold, it forms a fine jelly. Prepare two tender young

ducks for roasting, they will not now be too dear little

ducks. Make this forcemeat. “ Take the venom out ” of

your onion, by laying it, cut in slices, in warm milk and

water, for ten minutes
;
chop it with a few leaves of

fresh sage, a very little lemon peel, nutmeg, Cayenne,

and salt
;
mix this with finely crumbled bread

; beat

up the yolks of four eggs, and so moisten your stuffing,

with which you may fill the craws, if you have too

much for the interiors. Semi-roast your birds, slowly
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at first
;
then secure their skins the crisp, brown charm,

which may rank with that of a roasting pig’s crackling.

Next, not only carve, hut thoroughly disjoint them,

separating both front and rear into small portions. Line

a pie dish fit for their reception with light paste, ar-

range them therein. Warm the gravy, pour on as

much as possible, cover with paste, having an aperture

at top, for adding the rest
;
stop this ornamentally, bake

your pie, and produce it frigid,

“ Under the greenwood tree.”

Not only does it save much knife and fork trouble,

hut, with its paste and jelly, is a far more complete re-

fection than cold poultry, however excellent, can he.

From its mildness, too, it offers no “ preventive check,”

to those labial endearments which used to constitute

the pleasure of such parties “ a long time ago.” Proba-

tum Est !

Observation .—This entirely original recipe has been

sent me by an inventive friend. I feel certain, that, on

trial, it could not disappoint the most trusting antici-

pations
;
and see no reason why my readers should wait

for an al fresco banquet, ere they become acquainted

with its merits. Why should it not, in the summer,

give pleasure to a party safe between four walls ?

Caledonian Short-bread.

Divide a pound of fresh butter into small pieces, and

mix these, by slow degrees, with three pounds and a half

of finely sifted flour. Cut two ounces of candied orange

peel, and the same quantity of citron, into bits of about

three quarters of an inch long
;
blanch, and divide into
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four, two ounces of sweet almonds, add the fruit and

six ounces of powdered sugar, to half a pound of melted

butter, then mix all the ingredients together as quickly

as possible
;

if you take too much time in kneading,

your short bread will not be so crisp as it ought. With

a rolling'pin make your paste quite flat, and about an

inch and a half thick, divide it into oblong squares,

indent the edges with a flat skewer, stick a few bits of

candied fruit on the top of each, and strew small sugar-

plums over them. Cover baking plates with flour, lay

your short bread carefully on these, and bake in a mo-

derately heated oven.

Ruby Jelly.

Boil slowly, in two quarts of water, half a pound of

hartshorn shavings, with the rind of three oranges,

and three lemons finely grated
;
when reduced to a quart

strain through a sieve, and as soon as it is cool sweeten

with powdered sugar to your taste, add a gill of Ma-

deira, and half a dozen cochineal in powder. Whisk

up in these materials the whites of six eggs
;

set it again

on the fire, do not stir it, but when it is on the point of

boiling, run it through a jelly bag into the mould you

intend using.

Observation.—A shape of this surrounded by brilliant

amber coloured calf’s foot jelly, makes an elegant and

tempting looking dish.

Carrots, Antwerp Fashion.

Good sized fresh carrots are par-boiled, cut into slices

about the third of an inch thick, and then stamped with

a star-shaped instrument. These are stewed in butter

p



140 the epicure’s almanac.

with a bunch of parsley, and three or four small onions

chopped fine, and seasoned with a moderate quantity of

pepper and salt.

Parsnip Wine.

Scrape and cut into quarters eight pounds of parsnips,

boil these in a couple of gallons of water, till they are

quite soft
;
strain off the liquor without crushing the

vegetables, measure it, and to every gallon add three

pounds of loaf sugar and half an ounce of crude tartar

;

let it cool, and then add the necessary quantity of

yeast. Ferment it near the kitchen fire for four days,

then put in the bung, and bottle in about two months.

Observation .—The admirers of home-made wines as-

sert that parsnip is superior to all others. I have never

tasted it, but have heard a dear old lady rave about its

excellence so repeatedly that I cannot entertain a doubt

on the subject, though, were I offered my choice, I am
inclined to believe I should prefer Madeira. There is

no accounting for the difference of tastes !

Casserole of Roast Mutton.

From a cold leg of mutton cut slices not too thick,

and free from fat, sprinkle these very sparingly with

equal quantities of flour, Cayenne pepper, and salt.

Pour a teacup-ful of melted butter into a pudding

mould, shake it well till the sides are completely

covered. Have ready a dish of mashed potatoes, pre-

pared with cream, mace, &c., as before directed
;

line

the mould about half an inch thick with the vegetable,

fill up with the slices of mutton, and a good layer of the

potatoes at the bottom, tie writing-paper over it, and
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bake for half an hour in a slow oven. Turn out the

contents, and garnish with India pickles.

Observation .—This is at once an elegant and economi-

cal dish, and well deserving the notice of good house-

keepers.

Fawn.

This delicate meat should be dressed the day after

killing, if possible. The hind quarters are the best por-

tions. Before roasting, let the joint be enveloped in

veal caul, and liberally basted with fresh butter during

the cooking. Five minutes before taking up, remove

the caul, and dredge the meat with fine flour to froth

the outside. Have ready a good, strong, and well-sea-

soned mutton gravy to pour over it, and serve with

melted currant jelly, and Port wine sauce.

Castle Puddings.

Mix an ounce and a half of finely sifted flour, with

the same weight of powdered sugar. Dissolve in a basin,

before the fire, an ounce and a half of fresh butter,

beat this up till it becomes creamy
;
whisk a couple of

eggs, and mix them slowly with the butter, stir in the

sugar, and, afterwards, the flour; add a spoonful of

grated nutmeg, and half a lemon-peel grated. Put the

ingredients into custard cups, and bake in a moderately

heated oven for twenty minutes.

Soup a la Meg Merrilies.

“ This savoury and highly relishing new stew soup

may be made of any or every thing known by the

name of game. Take from two to four pounds of the

trimmings or coarse parts of venison, shin of beef, or
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shanks or lean scrag of good mutton, all fresh. If game
is plenty, then use no meat. Break the bones, and boil

this with celery, a couple of carrots and turnips, four

onions, a bunch of parsley, and a quarter of an ounce

of pepper-corns, the larger proportion Jamaica pepper.

Strain this stock, when it has boiled for three hours.

Cut down and skin a blackcock, or woodcock, a phea-

sant, half a hare, or a rabbit, a brace of partridges or

grouse, or one of each, (whichever is obtained most

easily), and season the pieces with mixed spices. These

may be floured and browned in the frying-pan
;
but,

as this is a process dictated by the eye as much as the

palate, it is not necessary in making this soup. Put

the game to the strained stock, with a dozen of small

onions, a couple of heads of celery, sliced, half a dozen

peeled potatoes
;
and, when it boils, a small white cab-

bage, quartered
;
black pepper, allspice and salt, to the

taste. Let the soup simmer, till the game is tender,

but not over done
;
and, lest it should, the vegetables

may be put in half an hour before the meat.

“ This soup may be coloured and flavoured with red

wine and two spoonsful of mushroom catchup, and en-

riched with forcemeat balls.”

Observation .—This is also called “ Poacher’s Soup,”

so I scrupled not to follow the example of the bold out-

laws, but poached it from Mistress Meg Dods.

The words, “ Partridges, or grouse, or one of each,

(whichever is obtained most easily,') are quite in the

liberal spirit of gipsey game-robbers. The materials

enumerated might more than satisfy a formidable horde

of tan-skin marauders. “ Men may sleep, and have

their throats about them, at that time
;
nevertheless,
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knives (or knaves) have edges.” But, could I ever,

with personal safety, sup off this soup and bouilli, as

guest of the free rovers to whom it is dedicated, I have

no doubt, that “ the ingredients of their cauldron ”

would inspire me to prove my grateful admiration by

chanting the fine old West Country song, in which oc-

curs these characteristic and logical lines :

—

“ Zo now zuccess to poaching !

’Cause I do zay’t be vair !

”

Turbot Salad.

A very handsome, and at the same time piquant dish

can be made, should your larder contain any cold

turbot.

Dress a salad as directed in the Epicure’s Almanac for

1841, and place it in a proper bowl. Cut the cold fish

into long pieces, and about half an inch broad. Wash

and bone four anchovies. Cut a root of beet long ways,

into slips, the same size as the turbot. Strew the top

of the salad over with whole capers
;
and then arrange

the anchovy, beet, and turbot, alternately upon the

vegetables, which should be piled up, on purpose for the

display. Ornament the top with a dahlia, cut in beet

root, supported by two green bay leaves, which may be

cut up, at pleasure, with the rest of the contents of the

salad bowl.
Innocent Goose.

Many persons are liable to find the perfume of very

savoury fare, reaching them before dinner, destroy the

appetite.

Geese, with their sage and onions, may be deprived of

power to breathe forth any incense, thus :

—

p 2



152 the epicure’s almanac.

Pare from a lemon all the yellow rind, taking care
not to bruise the fruit, nor cut so deeply as to let out
the juice. Place this lemon in the centre of the sea-

soning, within your bird. When, or before, it is brought
to table, let the flap be gently opened, remove the lemon
with a table-spoon

; avoid breaking, and let it be in-

stantly thrown away, as its white pithy skin has ab-
sorbed all the gross particles which else would have
escaped. Neither goose nor stuffing, of course, have any
flavour of lemon

,
as the substance with which they

have been at close quarters is perfectly insipid
;
yet,

not only will it be found to have taken up the acrid

qualities of the root, but drawn from every part of the

flesh and fat such attributes as are rather rich in

strength than sweetness.

Observation .—This method has never yet been made
public

;
but is practised in the establishment of an

eminent surgeon of Bristol, who, taking a friend, one

day, five minutes before dinner, to the very kitchen

door, asked him, ‘ if his nose guessed what their roast

would be 1 ’ This gentleman, my informant, possesses

keen and fastidious senses, yet owned that * he had no
idea on the subject, but veal, lamb, or pullet, came to

him sure of an equal welcome.’ He added that, when
he beheld a Goose, astonishment made him look very

like one !

Apple Puffs.

Roast, very gradually, in an American, or Dutch
oven, as many rough coated apples as required. Take
out the pulp with a dessert spoon, taking care not to

disturb the core. To every four apples use the rind of

one lemon, finely grated, add this and sweeten with
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powdered sugar to your taste. Make a light puff paste,

with plenty of eggs and a proportion of sugar properly

mixed in it. Use up the pulp by a dessert spoonful at

a time, surround it with paste, and be careful to make

your puffs of a moderate size, (very much smaller

than any of Colburn’s) bake in a quick oven, and serve

either hot or cold.

Stewed Red Cabbage.

Cut into thin slices, enough of the heart of a red cab-

bage to fill a pudding basin of about a pint and a half

in capacity; wash and separate the folds ofthe vegetable.

Have ready an onion, boiled in two waters, then, chop-

ped fine, add this to the cabbage, taken from the water

but not drained. Melt enough butter to cover the

vegetables, put both into a stew-pan with a couple of

spoonsful of salt, half a salt spoonful of Cayenne pep-

per, and two of cloves in powder. Cover the stew-

pan close, and let all simmer for forty minutes. Pry
balls of forcemeat, or if more convenient, sausages, and

range these round a dish and put it into the oven.

Take off the top of the stew-pan and pour in three table-

spoonsful of vinegar, when that boils place the cabbage

in the centre of the dish, and send it to table.

Orange Cream,

Cut the rinds off a couple of Seville oranges, in the

same manner as directed regarding lemon peel in the

making of punch
;
boil these till they are tender, then

beat them into a paste in a mortar
;
moisten with a gill

of Cognac brandy. Strain the juice of the oranges

through a sieve, mix with it eight ounces of powdered
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sugar, and the yolks of half-a-dozen eggs. Mix all the

ingredients together for ten or twelve minutes, and then

add, slowly, a quart of boiling cream. Stir till all be-

comes cold, then fill your glasses, and keep them in a

cool place till required for table.

Tonic Bitters.

Cut up, into little bits, an ounce and a half of gen-

tian root, a quarter of an ounce of dried Seville orange

peel, and a drachm of snake root. Pound in a mortar

two ounces of juniper berries, a quarter of an ounce

of coriander seeds, a quarter of an ounce of calamus aro-

maticus, and half a drachm of cardamom seeds. Put all

these ingredients into a jar, containing five quarts of

brandy, or whiskey
;
give the jar a good hearty shaking

when the materials are first put in, but let it remain

quiet afterwards. Cork it down well, and keep it in a cool

place for a fortnight, then strain off through blotting

paper into conveniently sized bottles for use.

Observation .—The substitution of good Sherry for

alcohol, will render a glass of this excellent tonic more

acceptable to those who fear the effect of strong cor-

dials, and will prove equally efficacious.

Neilgherry Pilau.

Stew, in rich, well-seasoned beef gravy, enough rice

to fill the dish intended. Meantime, broil half a dozen

mutton chops, quite free from fat. Frizzle before the

fire, or over it, if you are using wood, halfa dozen slices

of lean ham. Spread a layer of the stewed rice upon a

dish, then arrange your mutton and ham on the top,

and cover the meat with the rest of the rice, press it
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down with a trencher, glaze the top with yolk of egg,

and brown the dish in an oven, or before the fire.

Whilst this is doing, fry a dozen silver onions brown,

and boil six eggs hard, for the yolks. Garnish with

these, and serve with Chatna sauce, and Chili vinegar.

Observation .—Boiled chicken, or veal cutlets, are

equally applicable for a pilau. Some cooks add curry

powder to the gravy. Chacun a son gout.

Black-Cock.

These delicious birds should be dressed before a bright

fire, and great care taken that they be well basted, and

not over-done. Ten minutes before serving make a

round of toast, squeeze the juice of a lemon over it, and

then lay it in the dripping-pan, place the birds upon this

for table, and send melted butter only, highly seasoned

gravy destroys the true flavour of black-cock, or his

mate, grey-hen.

Devil of Almonds.

Blanch two or three dozen sweet almonds, or more if

your party be a large one, and “ serious drinking,” to

use an Hibernian phrase, be contemplated. Split the

fruit into halves, and fry them in fresh butter, till they

are well browned, then sprinkle Cayenne pepper and

salt over them, and serve quite hot. Remember, that

you use twice as much of the spice as of the saline in-

gredient.

Usquebaugh,

Grate nutmegs till you have half an ounce in powder,

put a quarter of an ounce of cardamom seeds, and a

quarter of an ounce of cloves, into a mortar, and reduce
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them to powder Cut out the pips of raisins of the sun,
till you have prepared a pound weight of the fruit

;

grate the rind of two Seville oranges, add to these half
a pound of brown sugar-candy, in powder, and a dessert-

spoonful of the tincture of saffron
;
put all these into a

jar with a couple of quarts of pure malt whiskey, free

from the turf flavour so desirable upon other occasions.

Shake the jar as often as possible, for three weeks
;
then

filter through blotting-paper into bottles for use.

Observation.—Although the name of this Hibernian
cordial is derived from Usque-bece, Anglice, Yellow

water, it often, in compliment to the isle wherein it

was originally concocted, wears an Emerald hue, pro-

duced by the introduction of spinach-water. This

tempting liqueur, which used moderately could do no

harm, or reserved for application as a stimulant-re-

storative, in case of need, might even do good, is so an-

tiquated and obsolete, that its very title may be forgot-

ten, save by the few not ashamed of remembering, and

preferring to what is now called music, such fine old

English glees as

—

“ When Arthur first at court began.”

The one of his “ three serving men ” who earliest

meets a fit reward for his national taste, and for thieving

from his master, is thus despatched :

—

“ Usquebaugh burnt the Irishman,”

who, we are led to suppose, imbibed such lashings of

that same, that like Jacob Faithful’s mother, he died of

“ Spontaneous combustion.”
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Cabbage Soup,

As made in Germany.

Shred the hearts of two white cabbages into fresh

water, put them into a stew-pan, with enough butter

to prevent burning, and let the vegetables become ten-

der by a slow fire, having the stew-pan closely covered.

Have ready as much well-seasoned veal stock as would

half fill your tureen, and the other half of rich beef

gravy, put in the vegetable, skim well till all fat is re-

moved, throw in the usual quantity of toasted bread

properly cut into dice, and serve quite hot.

Curry of Cod Fish.

Cold cod fish can be redrest as a curry, thus :

—

Separate the flakes and cover them with flour
;

slice

a couple of onions and fry them in butter to a rich brown,

put the fish and vegetables into a stew-pan, with a cup-

ful of veal broth, another of cream, and a table-spoonful

of curry-powder. Ten minutes warming will be quite

sufficient. Prepare rice as directed in the Epicure’s

Almanac, 1841.

Marinade of Chicken.

Parboil a couple of fat young chickens, cut them into

joints, and put these into an earthen pan with some
sprigs of parsley, the juice of two lemons, an onion
sliced, a spoonful of salt, and half that quantity of Cay-
enne. Cover down the vessel, and place it upon the
hob for a couple of hours, stirring the contents six or
eight times. When the dinner hour arrives, beat up a
couple of eggs in enough flour to make a batter, take
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out the chickens, joint by joint, dip each in the hatter,

and fry them in clarified dripping. Warm up enough

tomato sauce to cover the dish you intend using, dis-

pose of the joints on this, and send to table, garnished

with slices of lemon, or barberries. The materials in

which the chickens were steeped, may be added to soup,

beef gravy, or stock.

Restorative Jelly.

Simmer slowly, for an hour, in two quarts of water

three quarters of an ounce of each of the following ma-

terials
;
pearl barley, eringo-root, sago, hartshorn sha-

vings, and rice
;
strain it through a proper bag, and

warm up a portion of it, in either wine, or milk, accor-

ding to the diet permitted the invalid.

Observation .—Doctor Jebb, an eminent physician of

Gloucester, used to prescribe this jelly as being at once

light and nutritious. It is by no means a despicable

foundation for soup.

Shrewsbury Cakes.

Mix eight ounces of flour in half a pound of fresh

butter, then add six ounces of finely powdered sugar,

beat up a couple of eggs in two table-spoonsful of rose

water, to these put half an ounce of carraway seeds, and

a stick of cinnamon reduced to powder, mix all the in-

gredients well together. Upon a well floured paste-

board, spread the paste, a quarter of an inch thick, and

divide it into cakes, with a knife or stamp, according to

your taste. Bake in a quick oven.
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Potato Fritters.

Scotch cooks often send potatoes to table in a very

tempting and savoury form, by dressing them thus :

Parboil half a dozen, or more if required, large, long

shaped potatoes, cut these in slices, about as thick as a

crown piece
;
beat up a couple of eggs, with a table-

spoonful of finely grated bread crumbs, and an equal

quantity of the lean of ham rasped small, dip each slice

in this mixture, and fry in abundance of boiling lard,

or Florence oil. The vegetable thus dressed, is a ca-

pital accompaniment to a chop or steak, and is often

served as a supper dish without reference to meat.

Cinnamon Cordial.

Put a quarter of an ounce of powdered cinnamon, and

half a lemon peel finely grated, into four quarts of

whiskey or brandy. Boil two pints of clarified syrup

of sugar, and add it, quite hot, to the above, stirring all

well together. Put this into a jar, and stop it down

closely, shake it occasionally for a week, then filter it

as before directed, and draw it off into small bottles for

use. This cordial can be watered down to suit the

taste of the drinker.

ZwiEBEL FlEISCH,

A German Dish.

Take the skin off half a dozen pounds of the thin

flank of beef, and stew it, closely covered down, in two

quarts of water, for an hour. Cut the rind off a couple

of lemons, put this with a quarter of an ounce of cloves,

a dozen heads of black pepper, double the number of

Q
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Jamaica pepper-corns, two bay leaves, and a spoonful of

salt, into a loose muslin bag. Slice up eight or ten

large onions, put all these ingredients into the stew-pan,

simmer gently for forty minutes, skimming the fat as

it rises. Have a deep dish ready for serving, remove

the bag of spice &c.
;
place the meat in the centre of

the dish, and pour the sauce and onions over and

round it.

Observation.—There is no reason, that I am aware of,

that should prevent the use of primer meat, than the

portion selected by the Germans for the concoction

of this dish.

Northumberland Puddings.

Sweeten a basin-ful of fresh milk with powdered

sugar, and thicken it with finely sifted flour, till you

have a good strong batter, pour in four ounces of melted

butter, two ounces of mixed candied orange and lemon

peels, four ounces of Zante currants, carefully washed

and dried, mix these all well together, and then stir in

a wine-glass of brandy
;
pour melted butter into as

many tea-cups as you will need, see that the insides be

covered, and drain off the superfluous butter; fill with

the pudding mixture, bake for fifteen minutes. Take

them out of the cups before serving, and pour wine-

sauce over the tops.

Knuckle of Yeal Soup,

As made in Scotland.

Break the bones of a large knuckle of veal, and stick

three or four stout skewers into the meat, to prevent

its touching the stew-pan, cover it with water, chop up
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couple of onions, a turnip, a carrot, a head of celery

;

add to these a bunch of parsley and lemon thyme, and

two dozen pepper-corns
;

stew till the meat be quite

tender, then put in a basin-ful of boiled rice, and the

yolks of a couple of eggs
;
keep it simmering till within

half an hour of its being required for table
;
then take

out the meat, strain off the liquor, separate the vegeta-

bles from the rice, warm up the veal, rice, and soup

again, and you may send the meat to table in the tu-

reen, or on a separate dish, according to your taste.

Salmon Cutlets.

Dip slices of salmon into Florence oil, and strew them

over with Cayenne pepper and salt, wrap them in oiled

paper
;
fry for ten minutes in boiling lard, then lay the

cutlets on a gridiron over a clear fire for three minutes

longer. Parsley and butter, or plain butter with a

.spoonful of Chili vinegar in it, are the best accompani-

ments.

Ragout of Pigeons.

Make enough forcemeat to stuff four birds, chopping

up the livers with the other ingredients. Brown the

pigeons in the frying pan, and then put them into a

stew-pan, with enough rich beef gravy to cover them

;

thicken this with flour, and pour in a coffee cup full of

mushroom catchup, and a couple of glasses of Port

wine. If fresh mushrooms can be procured add four

or five to the stew, breaking them as before directed

;

in this case omit the catchup.

Snow Cream.

Boil half a dozen dumpling apples, and take out the
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pulp carefully, when this has become quite cold, whisk

up a dozen whites of eggs to a froth, sweeten the fruit

with powdered sugar, and mix it rapidly with the eggs.

Heap it on a proper dish, and garnish with dark green

leaves, or flowers, to render the contrast of colour, and

the immaculate whiteness more apparent.

Petticoat Tails.

With three pounds and a half of flour, mix half an

ounce of carraway seeds. Dissolve, in a quarter of a

pint of milk, twelve ounces of butter, and three ounces

of powdered sugar; pour this upon the flour, and

knead it as rapidly as possible; roll out the dough

until it is about a quarter of an inch thick; lay a

dinner plate, face downwards, upon the paste, and cut

round the circle; then place a tumbler glass in the

centre, and divide the paste round its edge
;
take this

away, and add to it all the remnants from the outward

circle, and form it into a thick cake, the same diameter

as the tumbler
;
divide the ring of paste into eight por-

tions; these are the Petticoat tails; bake upon buttered

paper, in a quick oven, set the cake in the centre, and

surround with the eight sections.

Observation .—Now as all these components would

not make a wearable petticoat, nor could the tail of any

ever worn be easily rendered good to eat, I will add an

authentic historical elucidation.

When the fair widow of Francis 2nd left the

Gallic court for that of her own moral, but unpolished

land, she brought with her the French tastes, at first

so uncongenial with every habit of her Scottish sub-

jects. The young Caledonian beauties, with whom she
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surrounded herself, however, soon delighted in doing

whatever best pleased their witty and beautiful queen-

name-sake. Among other such sportive waste-times

she enjoyed making ornamental pastry, with their help
;

and grave men, visiting Holyrood on state affairs, often

found, that, if permitted to kiss their sovereign’s hand,

their beards must first brush away a layer of the raw

material, for these “ Petits Gatels,” (Little Cakes.)

’Tis said that the name’s corruption was abrupt, not

gradual. Frailty, infanticide, and execution, threw a

sudden cloud over these dainty idle-pins, pardonable in

a mere woman, but (as time proved) ruinous, fatal to

a monarch ! The catastrophe to which I have alluded,

convinced the lovely Stuart’s Presbyterian advisers

that tliis
“ Papist leddy” was careless enough to con-

nive at, nay, encourage, such foreign libertinisms as

were too common among French females to cost either

shame or regret
;
but which, in their results, drove a

proud daughter of Albyn, to far deeper crime
;
imme-

diately on the detection of which, her mistress, with

the furious, hypocrite prudery, unknown to real virtue,

used her power to take life for life. The family name
of the ex-favorite, doomed to such summary punish-

ment, is unknown, for, in her own death-wail she sung

—

“ This morn the Queen had four Maries,

To night she’ll ha’e but three ;

There was Mary Seaton, an’ Mary Beaton,

Mary Carmichael, an me.”

After this, if any fresh palace scrape scandalized that

decorous realm, the Gudives of Auld Reekie would
groan, “ Oo, aye, they’ve been playing at Petticoat

tails again !

”
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Grenadin of Yeal.

Cut as many cutlets of veal as you require, squeeze

lemon juice over them
;
have ready a plate full of well

seasoned forcemeat, and as many slices of fat bacon as

you have of veal. Place over a pie dish a calf’s caul,

which will extend beyond the edge of the dish, lay at

the bottom as many slices of bacon as will cover it, then

forcemeat half an inch thick, above this a layer of

cutlets, and so proceed till you have arranged all the

meat, &c. Cover over with the caul, tie writing paper

on the top, and bake in a moderate oven. Prepare a

small saucepan full of mushroom sauce, turn the Gre-

nadin into the dish you mean for table, and pour the

sauce over it.

©race after J&eat.

De grace, indulgent patrons, think not that I have so

bidden, grace adieu as to mean aught, save mille graces

to those who gave me such a character, for my last

year’s service, that I was hired, as head cook, again, in

the same place, for 1842. I won’t talk of wages
;

in-

deed, I ought to have written “situation ” and “ salary

but old habits cleave to one, like egg and bread crumbs

to a frying sole.

In my case, the proverb, “ Give a dog a bad name,

&c. &c.,” was reversed. I had won a good name, only

in fun, by my former doings
;
and as I hinted, in

my Introduction, some of my judges, fancying them-

selves infected by my drollery, garnished their flatteries

by such jests as these :
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« The lustre of Glasse is dimmed for ever. Kitchener

will be kicked out of kitchens. Ude becomes obsolete

as Hudidras.”
44 This is the best 4 Home Service ’ Benson ITill ever

did us, and decidedly his most cheertvl work.”

A third served me up :—

•

44 Take a lively Bristol fed youth
;
skin him at a

Military Academy, or College
;
next stuff him at the

Royal Artillery Mess, pouring in good wine, lest he

should get dry
;
set him in a cold place, not a safe

;

say Ireland, Scotland, France, Flanders, or America.

Then roast him in the West Indies
;
note how he stands

fire
;
do not let him grow too rich

;
skewer leaves of

old play books over him
;
when he is snuff brown, send

him to aristocratic tables
;
do not cut him up unhand-

somely
; eat his irony and exaggeration with a grain of

his own attic salt, and you will find him, a substantial,

pleasant, economical refreshment. Seriously, Mr. Hill

must always have been c a broth of a boy,’ 4 a fellow of

infinite ’ zest, feasting his imagination, yet so filling the

store-room of his memory, that, when consigned to the

monotony of rations, in some lone out-quarter, he could

rationally make a mess for himself; both sagely gar-

nished, and saucily tempting.
“ Most soldiers have their broils, but few have turned

them, with so light a hand, to banquets.
“ Many actors have played Dicky Gossip, without

gaining an idea for rendering

“ As smooth as Hebe’s, the unrazored lips”

of Oysters!
“ Again, at noble boards, Mr. Hill has coaxed hostesses,

till they let him trace soups to their foundation. 4 No
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man’s pie was free from his ambitious finger.’ He
who devotes part of his brain to pastry, deserves a puff,

and cannot, in any uncomplimentary sense, be termed

pudding-headed. Hill has a spice of gusto, which might

befit a civic mace-bearer
;
yet, few such, after eating a

goose, could use its quill as he does, in this appropriately

named brochure, which has for its motto

“ Pan shall remain !

”

“ Yes, Apollo may ‘ quit the plain,’ we may cease

poetizing, singing, painting
;

but we must eat. Not

even the admirers of Bishop Berkeley, (we have not
‘ the presumption to comprehend him,’) have yet

proved mutton an immaterial matter, though Poole

once quizzed the pedants, by writing of £ abstract beef.'

We do not expect, and could not have ‘ too many

cooks ’ of Mr. Hill’s order. His Preface hints, that the

receipts of his book, in both senses, would do well if

they furnished salt to his porridge, and kept his own

pot boiling. We predict, that the sale of this excellent,

neat, and cheap manual,'will soon demonstrate its popu-

larity, and heartily do we paraphrase an old song :

* May the skill that he’s so rich in,

Light a fire in his kitchen,

While the little elves of whim turn the spit !

’ ”

I have now but this to add. If my first Almanac

merited half the praise it gained, I trust that, in my
second, there will be found, at least, no diminution of

harmless vivacity; and conclude with this blessing on

all my kind supporters—past, present, and future ;

“ May good digestion wait on appetite,

And health on both !

”
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Salmi of Pheasants, 83.
Salmon Cutlets, 161.
•

, Grilled, 45.
Soubise, 50.

Sauce, Dutch, 112.

for Wild Fowl, 84.

, Kitchener’s Superlative, 138.
Liver for Cod Fish, 79.
Poor Man’s, 101.

Savoury Jelly, 68.

Scotch Woodcock, 33.

Sheep’s Tongues, 59.

Shin of Beef Stewed, 42.

Shoulder of Mutton, 46.
Shrewsbury Cakes, 158.

Skate a la Franyaise, 97.
Smelts, 102.

Snow Cream, 161.

Souffle of Potato, 47.
* with Lemon, 64.

Sole, Fillet of, 28,
Soles en Matelotte, 108.

a la Franfaise, 27.
, Croquettes of, 56.

Soup, Almond, 50.—
:
— a la Meg Merrilies, 149.

and Bouilli, 135.

, Cabbage, 157.
, Clermont, 140.

, Cock-a-Leeky, 91.

, Condd, 102.
, Game, 113.

, Giblet, 119.

, Gravy, 130.

, Hessian, 123.
, Julienne, 86.—, Knuckle of Veal, 160.

, Milk, 144.

, Ox Cheek, 107.
, Queen’s Favourite, 72.
, White, 82.

, Spring, 26.

, Rice, 57.
a la Bonne Femme, 60.

, Regent’s, 68.
Spanish Fritters, 31.

Spinach in consomme, I27.
Spitchcocked Eels, 92.
Spongati Italian Cake, 28.
Sprats k la Anchovies, 121.
Stewed Giblets, 98.

Pigeons, 71.
Red Cabbage, 153.

Shoulder of Venison, 118.
, Trout, 46.

Sturgeon, Broiled, 36.
Sugared Pears, 95.-

Sweetbread en caisse, 113.
Sweetbreads a la Dauphine, 45.

with Peas, 54.

Tapioca Pudding, 71.
Tart, Prune, 139.

Tench and Eel Pie, 82.
Tonic Bitters, 154.
The Queen’s Favourite Soup, 72.
Tipsey Cakes, 116.

Tourte a la Moelje, 83.
Trout, Stewed, 40.

, Baked, 63.

Turbot Salad, 151.

Turkey Giblets, 136.



INDEX.

Usquebaugh, 165.

Vanilla Cream, 101.
Veal, Breast of, anil Onion Sauce, 81.

Broth, 77.
Collops, 74.

Olives, 43.

Cutlets ilia Dauphine, 54.

Cones 1,63.
Vinegar, Camp, 133.

, Cucumber, 117,

, Lavender, Oil.

Welsh Rarebits, 07.
Whipt Cream, 101.

White Puddings, 85.

Soup, 82.

Whitings, Fried, 56.

Wiltshire Pudding, 35.

Windsor Beaus, 142.

Wine Biscuits, 89.

, Parsnep, 148

Yolk of Egg Balls, 106.

Water Souchy, 114. Zwiebel Fleisch, 159.
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