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on hospitable thoughts intent

What choice to choose for delicacy“best.
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ADVERTISEMENT.

As the following directions were intended for the

conduct of the families of the authoress’ own daughters,

and for the arrangement of their table, so as to unite

a good figure with proper economy, she has avoided all

excessive luxury, such as essence of ham, and that

wasteful expenditure of large quantities of meat for

gravy, which so greatly contributes to keep up the

price, and is no less injurious to those who eat, than

to those whose penury obliges them to abstain. Many
receipts are given for things, which being in daily use,

the mode of preparing them may be supposed too well

known to require a place in a cookery-book
;
yet how

rarely do we meet with fine melted butter, good toast-

and-water, or well made coffee ! She makes no apology

for minuteness in some articles, or for leaving others

unnoticed, because she does not write for professed

cooks. This little work would have been a treasure to

herself when she first set out in life, and she therefore

hopes it may prove useful to others. In that expecta-

tion it is given to the public
; and as she will receive

from it no emolument, so she trusts it will escape with-

out ceusure.
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Plot' I

Cod't Hea l.

4i&sk ,i

Aitck Bone of Beef.

Calf'* lieid.



Plate TT.

Shoulder cf Mutton,

Leg of Mutton.

Quarter of Lamb,



Plate TIT.

Haunch of Venison

Goose.



Plate 1 V.

Boiled Fowl.

Neck Bout.



Pl-He V.

Pheasant.

Partridge.

i

Pigeons.



Plate VI.



Plat* VII.



Plate VIII.



Plate IX

Goose.

Hare or Rabbit for Rousting or Rolling.
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jiixis of rut iULsrEcnvE animals.

VENISON.

1. Haunch.

2. Neck.

3. Shoulder.

4. Breast.

000

BEEF.

Hind Quarter.

1. Sirloiu.

2. Rump.
3. Edge Bone.

4. Buttock.

. Mouse Buttock.

. Veiny Piece.

. Thick Flank.

8. Thin Flunk.

9. Leg.

10. Fore Rib
;
5 Ribs

Fore Quarter.

11. Middle Rib; 4 Ribs.

12. Chuck
;
3 Ribs.

12. Shoulder or Leg of

Mutton Piece.

14. Brisket.

15. Clod.

16. Neck, or Sticking.

Piece.

17. Shin.

18. Cheek.

D



JOINTS CF THK RESPECTIVE ANIMALS.

VEAL.

1. Loin, best End.

2. Loin, Chump End.

3. Fillet.

4. Hind Knuckle.

5. Fore Knuckle,

6. Keck, best End.

7. Keck, Scrag End.

8. Blade Bone.

9. Breast, best End.

1 0. Breast, Brisket End.

000

PORK.

1. The Sparerib.

2‘ Hand.

3. Belly or Spring.

4. Fore Loin.

5. Hind Loiu.

G. Leg.

— ooo—
MUTTON.

1. Leg.

2. Loin, best End.

3. Loin, Chump End.

4. Keck, best End.

5. Keck, Scrag End.

6. Shoulder.

7. Breast.

A Chine is two Kecks.
A Saddle is two Loins.
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PART I.

FISH,

To choose Fisli.

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

yellowish white
;
if of a bluish cast, or thin, they are bad.

They are in seasou the greatest part of the summer.
Salmon .—If new, the flesh is of a fine red (the gills

particularly), the scales bright, and the whole fish stiff.

When just killed, there is a whiteness between the

flakes, which gives great firmness
; by keeping, this

melts down, and the fish is more rich. The Thames
salmon bears the highest price

;
that caught in the Se-

vern is next in goodness, and is even preferred by some.
Small heads, and thick in the neck, are best.

Cod.—The gills should be very red: the fish should

he very thick at the neck, the flesh white and firm, and
the eyes fresh. When flabby they are not good. They
are in season from the beginning of December till the

end of April.

Skate .—If good they arc very white and thick. If

too fresh they eat tough, but must not be kept above

two days.

Herrings .—If good, their gills are of a fine red and
the eyes bright

;
as is likewise the whole fish, which

must be stiff and firm.

Soles .—If good they are thick, and the belly is of a

cream colour
;

if this is of a bluish cast and flabby they

are not fresh. They are in the market almost the whole

year, but are in thehighestperfection about Midsummer.



DOMESTIC COOKEKT.

Whitings .—The firmness of the body and fins is to

be looked to, as in herrings ;
their high season is during

the first three months of the year, but they may be had

a great part of it.

Mackerel.—Choose as whitings. Their season is

May, June, and July. They are so tender a fish that

they carry and keep worse than any other.

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

Carp live some time out of water, and may therefore

get wasted
;

it is best to kill them as soo*n as caught,

to prevent this. The same signs of freshness attend

them as other fish.

Tench .—They are a fine-flavoured fresh-water fish,

and should be killed and dressed as soon as caught.

—

"When they are to be bought, examine whether the gills

are red and hard to open, the eyes bright, and the body
stiff. The tench has a slimy matter about it, the clear-

ness and brightness of which shew freshness. The
season is J uly, August, and September.

Perch .—Take the general rules given to distinguish

the freshness of other fish. They are not so delicate

as carp and tench.

Smelts, if good, have a fine silvery hue, are very firm,

And have a refreshing smell like cucumbers newly cut.

—They are caught in the Thames and some other large

rivers.

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

—

Their season is August.
Gudgeons .—They are chosen by the same rules as

other fish. They are taken in running streams
;
come

in about Midsummer, and are to be had for five or six

months.
Pels .—There is a greater difference in the goodness

of eels than of any other fish. The true silver-eel (so
called from the bright colour of the belly) is caught in
the Thames. The Dutch eels sold at Billingsgate are



FISH.

Tory bad
;
those taken in great floods are generally good,

but in ponds they have usually a strong rank flavour.

Except the middle of summer they are always in season.

Lobsters.—If they have not been long taken, the

claws will have a strong motion when you put your fin-

ger on the eyes and press them. The heaviest are the

best, and it is preferable to boil them at home. When
you buy them ready-boiled, try whether their tails are

stiff, and pull up with a spring
;
otherwise that part

will be flabby. The cock lobster is known by the nar-

row back part of his tail, and the two uppermost fins

within it are stiff and hard
; but those of the hen are

soft, and the tail broader. The male, though generally

smaller, has the highest flavour, the flesh is firmer, and
the colour when boiled is a deeper red.

Grabs.—The heaviest are best, and those of a mid-

dling size are sweetest. If light they are watery : when
in perfection the joints of the legs are stiff, and the

body has a very agreeable smell. The eyes look dead

and loose when stale.

Prawns and Shrimps.—When fresh they have a

sweet flavour, are firm and stiff, and the colour is

bright.—Shrimps are of the prawn kind, and may be

judged by the same rules.

Opstcrs.—There are several kinds
;

the Pyefleet,

Colchester, and Milford, are much the best. The na-

tive Milton are fine, being white and fat
; but oysters

may be made to possess both these qualities in some
degree by proper feeding. When alive and strong the

shell closes on the knife. They should be eaten as

soon as opened, the flavour becoming poor otherwise.

The rock oyster is largest, but usually has a coarse

flavour if eaten raw.

Flounders .—They should be thick, firm, and have

their eyes bright. They very soon become flabby and

bad. They are both sea and river fish. The Thames
produces the best. They are in season from January

to March, and from July to September.

Sprats .—Choose by the same rules as herrings.



‘1 D0.UESTTC COOKERY-

.

Observations on Dressing Dish.

If the fishmonger does not clean it, fish is seldom

very nicely done ;
but those in great towns wash it be-

yond what is necessary for cleaning, and by perpetual

watering diminish the flavour. When quite clean, if to

be boiled, some salt and a little vinegar should be put

into the water to give firmness : but Cod, Whiting, and

Haddock, are far better if a little salted, and kept a day

;

and if not very hot weather, they will be good two days.

Those who know how to purchase fish, may, by tak-

ing more at a time than they want for one day, often

get it cheap
;
and such kinds as will pot or pickle, or

keep by being sprinkled with salt and hung up, or by

being fried will serve for stewing the next day, may
then be bought with advantage.

Fresh-water fish has often a muddy smell and taste:

to take off which, soak it in strong salt and water after

it is nicely cleaned
;
or if of a size to bear it, scald it

in the same
;
then dry, and dress it.

The fish must be put into the water while cold, and
set to do very gently, or the outside will break before

the inner part is done.

Crimp fish should be put into boiling water
;
and

when it boils up, pour a little cold water in, to check
extreme heat, and simmer it a few minutes.

The fish-plate on which it is doue may be drawn up
to see if it be ready : it will leave the bone when it is.

—

It should then be immediately taken out of the water,

or it will be woolly. The fish-plate should be set cross-

ways over the kettle, to keep hot for serving : aud a

clean cloth cover the fish to prevent it losing its colour.

Small fish nicely fried, covered with egg and crumbs,
make a dish far more elegant than if served plain.

—

Great attention should be paid to the garnishing fish

:

use plenty of horse-radish, parsley, and lemon.
When well done, and with very good sauce, fish is

more attended to than almost any other dish. The liver

and roe should be placed on the dish, so that the lady
may see them and help a part to every one.
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If fish is to be fried or broiled, it must be wrapt in a

nice soft cloth after it is well cleansed and washed.—

•

When perfectly dry, wet with an egg, if for*frying, and
sprinkle the finest crumbs of bread over it ; if done a

second time with the egg and bread, the fish will look

much better
;
then having a thick-bottomed frying-pan

on the fire, with a large quantity of lard or dripping

boiling hot, plunge the fish into it, and let it fry mid-
dling quick, till the colour is a fine brown yellow, and
it is judged ready. If it is done enough before it has

obtained a proper degree of colour, the cook should

draw the pan to the side of the fire
;
carefully take it

up, and place it either on a large sieve turned upwards,

and to be kept for that purpose only, or on the under
side of a dish to drain, and if wanted very nice, a sheet

of cap paper must be put up to receive the fish, which
should look a beautiful colour, and all the crumbs ap-

pear distinct
;
the fish being free from all grease. The

same dripping, with a little fresh, will serve a second

time. Butter gives a bad colour : oil fries of the finest

colour for those who will allow the expense.

Garnish with a fringe of curled raw parsley, or pars-

ley fried, which must be thus done : When washed and

picked, throw it again into clean water
;
when the lard

or dripping boils, throw the parsley into it immediately

from the water, and instantly it will be green and crisp,

and must be taken up with a slice : this may be done

after the fish is fried.

If fish is to be broiled, it must be seasoned, floured,

and put on a gridiron that is very clean ;
which, when

hot, should be rubbed with a bit of suet to prevent the

fish from sticking. It must be broiled on a very clear

fire, that it may not taste smoky
;
and not too near,

that it may not be scorched.

TUHBOT.

To keep Turbot.

If necessary, turbot will keep for two or three days,
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and be in as high perfection as at first, if lightly rubbed

over with salt, and carefully hung in a cold place.

To boil Turbot.

The turbot-kettle must be of a proper size, and in the

nicest order. Set the fish in cold water sufficient to

cover it completely, throw a handful of salt and a glass

of vinegar into it, and let it gradually boil : be very

careful that there fall no blacks : but skim it well, and
preserve the beauty of the colour.

Serve it garnished with a complete fringe of curled

parsley, lemon, and horse-radish.

The sauce must be the finest lobster, and anchovy,

butter, and plain butter, served plentifully in separate

tureens.

SALMON.

To boil Salmon.

Clean it carefully, boil it gently, and take it out of

the water as soon as done. Let the water be warm if

the fish be split. If underdone it is very unwholesome.
Shrimp, or anchovy-sauce.

To broil Salmon.

Cut slices an inch thick, and season with pepper and
salt

;
lay each slice in half a sheet of white paper well

buttered, twist the ends of the paper, and broil the

slices over a slow fire six or eight minutes. Serve in

the paper with anchovy-sauce.

To pot Salmon.

Take a large piece, scale and wipe, but do not wash
it; salt very well, let it lie till the salt is melted and
drained from it, then season with beaten-mace, cloves,

and whole pepper : lay iu a few bay-leaves, put it close
into a pan, cover it over with butter, and bake it

; when
well done, drain it from the gravy, put it into the pots
to keep, and when cold» cover it with clarified butter.

In this manner you may do any firm fish.
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To dry Salmon.

Cut the fish down, take out the inside and roe. Hub
the whole with common salt after scaling it

;
let it hang

24 hours to drain. Pound three or four ounces of salt-

petre, according to the size of the fish, two ounces of
bay-salt, and two ounces of coarse sugar

;
rub these,

when mixed well, into the salmon, and lay it on a large

dish or tray two days, then rub it well with common
Salt, and in 24 hours more it will be fit to dry

; wipe it

well after draining. Hang it either in a wood chimney,
or in a dry place

;
keeping it open with two small sticks.

Dried salmon is eaten broiled in paper, and only just

warmed through
; egg-sauce and mashed potatoes with

it
;
or it may be boiled, especially the bit next the head.

An excellent dish of dried Salmon.

Pull some into flakes
;
have ready some eggs boiled

hard, and chopped large;’ put both into half a pint of
thin cream, and two or three ounces of butter rubbed
with a tea-spoonful of flour; skim it and stir it till boil-

ing hot
;
make a wall of mashed potatoes round the

inner edge of a dish, and pour the above into it.

To pickle Salmon.

Boil as before directed, take the fish out, and boil

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

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

Another way.

After scaling and cleaning, split the salmon, and di-

vide into such pieces as you choose
;
lay it in the kettle

to fill the bottom, and as much water as will cover it

;

to three quarts put a pint of vinegar, a handful of salt,

twelve bay-leaves, six blades of mace, and a quarter of

an ounce of black pepper. "When the salmon is boiled

enough, drain it and put it on a clean cloth, then put

more salmon into the kettle, and pour the liquor upon
it, and so on till all is done. After this, if the pickle

be not smartly flavoured with the vinegar and salt, add

more, and boil it quick three quarters of an hour When
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all is cold, pack the fish in something deep, and let

there be enough of pickle to plentifully cover. Pre-

serve it from the air. The liquor must be drained from
the fish, and occasionally boiled and skimmed.

Salmon collared.

Split such a part of the fish as may be sufficient to

make a handsome roll, wash and wipe it, and having

mixed salt, white pepper, pounded mace, and Jamaica
pepper, in quantity to season it very high, rub it inside

and out well. Then roll it tight and bandage it, put as

much water and one-third vinegar as will cover it, with
bay-leaves, salt, and both sorts of peper. Cover close,

and simmer till done enough. Drain and boil quick the

liquor, and put on when cold. Serve with fennel. It

is an elegant dish, and extremely good.

COD.

Some people boil the cod whole
;
but a large head

and shoulders contain all the fish that is proper to help,

the thinner parts being overdone and tastless, before
the thick are ready. But the whole fish may be pur-
chased at times more reasonably

;
and the lower half,

if sprinkled and hung up, will be in high perfection in

one or two days. Ur it may be made salter, and served
with egg sauce, potatoes, aud parsnips.

Cod when small is usually very cheap. If boiled

quite fresh it is watery
;
but eats excellently if salted

and hung up for a day to give it firmness, then stuffed,

and broiled, or boiled.

Cod's Head and Shoulders

Will eat much finer by having a little salt rubbed down
the bone, and along tbe thick part, even if to be eaten

the same day.

Tie it up, and put it on the fire in cold water which
will completely cover it : throw a handful of salt into

it. Great care must be taken to serve it without the
smallest speck of black or scum. Garnish with a large

quantity of double parsley, lemon, horse-radish, and
the milt, roe, and liver, and fried smelts if approved.
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If with smelts, be careful that no water hangs about
the fish; or the beauty of the smelts will be taken olF,

as well as their flavour.

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

Crimp Cod.

Boil, broil, or fry.

Cod Sounds boiled.

Soak them in warm water half an hour, then scrape

and clean
;
and if to be dressed white, boil them in

milk and water
;
when tender, serve them in a napkin,

with egg-sauce. The salt must not be much soaked
out, unless for fricassee.

Cod Sounds to look like small Chickens.

A good maigre-day dish. Wash three large sounds
nicely, and boil in milk and water, but not too tender;

when cold, put a forcemeat of chopped oysters, crumbs
of bread, a bit of butter, nutmeg, pepper, salt, and the

yolks of two eggs : spread it thin over the sounds, and
roll up each in the form of a chicken, skewering it

;

then lard them as you would chickens, dust a little

flour over, and roast them in a tin oven slowly. When
done enough, pour over them a fine oyster sauce. Serve

for side or corner dish.

To broil Cod Sounds.

Scald in hot water, rub well with salt, pull off the

.

dirty skin, and put them to simmer till tender; take

them out, flour, and broil. While this is being done,

season a little brown gravy with pepper, salt, a tea-

spoonful of soy, and a little mustard
;
give it a boil

with a bit of flour and butter, and pour it over the

sounds.

Cod Sounds Tagout.

Prepare as above
;
then stew them in white gravy

seasoned, cream, butter and a little bit of flour added

before you serve, gently boiling up. A bit of lemon-

peel, nutmeg, and the least pounded mace, should give

the flavour.
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Currie of Cod
Should be made of sliced cod, that has either been
crimped or sprinkled a day, to make it firm. Try it of

a fine brown with onion
;
and stew it with a good white

gravy, a little currie-powder, a bit of butter and flour,

three or four spoonfuls of rich cream, salt, and Cayenne,

if the powder be not hot enough.

To dress salt Cod.

Soak and clean the piece you mean to dress, then lay

it all night in water, with a glass of vinegar. Boil it

enough, then break it into flakes on the dish
;
pour over

it parsnips boiled, beaten in a mortar, and then boiled

up with cream and a large piece of butter rubbed with
a little flour. It may be served as above with egg-

sauce instead of the parsnips, and the root sent up
whole

;
or the fish may be boiled and sent up without

flaking, and sauces as above.

STURGEON.

To dressfresh Sturgeon.

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

Sauce
;
butter, anchovy, and soy.

To roast Sturgeon.

Put it on a lark-spit, then tie it on a large spit; baste
it constantly with butter

;
and serve with a good gravy,

an anchovy, a squeeze of Seville orange or lemon, and
a glass of sherry.

Another

Put a piece of butter, rolled in flour, into a stew-pan
with four cloves, a bunch of sweet herbs, two onions,
some pepper and salt, half a pint of water, and a glass
of vinegar. Set it over the fire till hot

; then let it

become lukewarm, and steep the fish in it an hour or
two. Butter a paper well, tie it round, and roast it

without letting the spit run through. Serve with sor-
rel and ancliovy-sauce.
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An excellent Imitation ofpickle Sturt/eon.

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

(but not sweet) wine, and a very large handful of salt

;

boil and skim it well, then boil the turkey. "When done
enough tighten the strings, and lay upon it a dish with
a weight of two pounds over it.

Boil the liquor half an hour
;
and when both are cold,

put the turkey into it. This will keep some months,
and eats more delicately than sturgeon

;
vinegar, oil,

and sugar, are usually eaten with it. If more vinegar

or salt should be wanted, add when cold. Send fennel

over it to table.

IhornlacJc and Skate
Should be hung one day at least before they are dressed

;

and may be served either boiled, or fried in crumbs,
being first dipped in egg.

Crimp Skate.

Boil and send up in a napkin
;
or fry as above.

Maids
Should likewise be hung one day at least. They may
be boiled or fried; or, if of a tolerable size, the middle
may be boiled and the fins fried. They should be dipped
in egg, and covered with crumbs.

Boiled Carp.

Servo in a napkin, and with the sauce which you will

find directed for it under the article Stewed Carp.

Steioed Carp.

Scald and clean, take care of the roe, &c., lay the fish

in a stewpan, with a rich beef gravy, an onion, eight

cloves, a dessert spoonful of Jamaica pepper, the same
of black, a fourth part of the quantity of gravy of port

(cyder may do)
;
simmer close covered : when nearly

done add two anchovies chopped fine, a dessert spoonful

of made mustard, and some fine walnut ketchup, a bit
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of butter rolled in flour, shake it, and let the gravy boil

a few minutes. Serve with sippets of fried bread, the

roe fried, and a good deal of horse-radish and lemon.

Halted Carp.

Clean a large carp, put a stuffing as for soles, dressed

in the Portuguese way. Sew it up
;
brush it all over

with yolk of egg, and put plenty of crumbs ;
then drop

oiled butter to baste them
;
place the carp in a deep

earthen dish, a pint of stock (or, if fast-day, fish-stock),

a few sliced onions, some bay-leaves, a faggot of herbs
(such as basil, thyme, parsley, and both sorts of mar-
joram), half a pint of port wine, and six anchovies,

cover over the pan, and bake it an hour. Let it be
done before it is wanted. Pour the liquor from it, and
keep the fish hot while you heat up the liquor with a

good piece of butter rolled in flour, a tea-spoonful of

mustard, a little Cayenne, and a spoonful of soy. Serve
the fish on the dish, garnished with lemon, parsley, and
horse-radish, and put the gravy into the saucetu-
reen.

Perch and Tench.

Put them into cold water, boil them carefully, and
serve with melted butter and soy. Perch is a most
delicate fish. They may be either fried or stewed, but
in stewing they do not preserve so good a flavour.

Tofry Trout and Grayling.

Scale, gut, and well wash
;
then "dry them, and lay

them separately on a board before the fire, after dustin"
some flour over them. Pry them of a fine colour with
fresh dripping

; serve with crimp parsley, and plain
butter.

Perch and Tench may be done the same way.

Trout a-la- Genevoise.
Clean the fish very well

;
put it upon your stewpan,

adding half Champaign and half Moselle, or Khenish’
or Sherry wine. Season it with pepper, salt, an onion’
a few cloves stuck in it, and a small bunch of parsley
and thyme

;
put it in a crust of Trench bread

;
set it oil
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n quick fire. When the fish is done take the bread out,

bruise it, and then thicken the sauce ; add flour and a
little butter, and let it boil up. See that your sauce is

of a proper thickness. Lay your fish on the dish, and
pour the sauce over it. Serve it with sliced lemon and
tried bread.

MACKEREL.

Boil, and serve with butter and fennel.

To broil them, split, and sprinkle with herbs, pepper,

and salt
;
or stuff with the same, crumbs, and chopped

fennel.

Collared, as Eel, page 17.

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

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

Pickled : boil them, then boil some of the liquor, a

few peppers, bay-leaves, and some vinegar
;
when cold,

pour it over them.

Pickled Mackerel
,
called Gaveach.

Clean and divide them ;
then cut each side into three,

or leaving them undivided, cut each fish into five or six

pieces. To six large mackerel, take near an ounce of

pepper, two nutmegs, a little mace, four cloves, and a

handful of salt, all in the finest powder; mix, and
making holes in each bit of fish, thrust the seasoning

into them, rub each piece with some of it
;
then fry

them brown in oil : let them stand till cold, then put

them into a stone-jar, and cover with vinegar ;
if to

keep long, pour oil on the top. Thus done, they may
be preserved for months.

Fed Mullet.

It is called the Sea-Woodcock. Clean, but leave the

inside, fold in oiled paper, and gently bake in a small

dish. Make a sauce of the liquor that comes from the

fish, with a piece of butter, a little flour, a little essence

of anchovy, and a glass of sherry. Give it a boil
;
and

serve in a boat, and the fish in the paper cases.
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To dress Pipers.

Boil, or bake them with a pudding well seasoned.

—

If baked, put a large cup of rich broth into the dish
;
and

when done, take that, some essence of anchovy, and a

squeeze of lemon, and boil them up together for sauce.

To lake Pike.

Scale it, and open as near the throat as you can, then
stuff it with the following

:
grated bread, herbs, ancho-

vies, oysters, suet, salt, pepper, mace, half a pint of

cream, four yolks of eggs
;
mix all over the fire till it

thickens, then put it into the fish, and sew it up
;
butter

should be put over it in little bits
;
bake it. Serve sauce

of gravy, butter, and anchovy. Note : if in helping a

pike, the back and belly are slit up, and each slice gently

drawn downwards, there will be fewer bones given.

HADDOCK.

Boil or Iroil with stuffing as under, having salted them
a day.

To dry Haddock.
Choose them of two or three pounds weight : take

out the gills, eyes, and entrails, and remove the blood
from the backbone. Wipe them dry, and put some salt

into the bodies and eyes. Lay them on a board for a
night

;
then hang them up in a dry place, and after

three or four days, they will be fit to eat
; skin and rub

them with egg, and strew crumbs over them. Lay them
before the fire, and baste with butter until brown
enough. Serve with egg-sauce.

Whitings, if large, are excellent this way
;
and it will

prove an accommodation in the country where there ia

no regular supply of fish.

Stuffingfor Pike, Haddock, and small Cod.

Take equal parts of fat bacon, beef-suet, and fresh
butter, some parsley, thyme, and savoury

; a little

onion, and a few leaves of scented marjoram shred fine
;

an anchovy or two
;
a little salt and nutmeg, and some



FISH. 15

pepper. Oysters will be an improvement with or with-

out anchovies
;
add crumbs, and an egg to bind.

SOLES.

If boiled, they must be served with great care to look

perfectly white, andshould be well covered with parsley.

If fried, dip in egg, and cover them with fine crumbs
of bi’ead ;

set on a frying-pan that is just large enough,

and put into it a large quantity of fresh lard or drip-

ping, boil it, and immediately slip the fish into it
;
do

them of a fine brown. See to fry, page 12.

Soles that have been fried eat good cold with oil,

vinegar, salt, and mustard.

Stewed Soles.

Do as Carp, page li.

Soles another way.

Take two or three soles, divide them from the back-

bone, and take off the head, fins, and tail. Sprinkle

the inside with salt, roll them up tight from the tail

end upwards, and fasten with small skewers. If large

or middling, put half a fish in each roll : small do not

answer. Dip them into yolks of eggs, and cover them
with crumbs. Do the egg over them again, and then

put more crumbs ;
and fry them a beautiful colour in

lard, or for fast-day in clarified butter.

Soles in the Portuguese way.

Take one large or two small : if large, cut the fish in

two
;

if small, they need only be split. The bones

being taken out, put the fish into a pan with a bit of

butter and some lemon juice, give a fry, then lay the

fish on a dish, and spread a forcemeat over each piece,

and roll it round, fastening the roll with a few small

skewers. Lay the rolls into a small earthen pan, beat

an egg and wet them, then strew crumbs over; and put

the remainder of the egg, with a little meat gravy, a

spoonful of caper liquor, an anchovy chopped lme, and

some parsley chopped into the bottom of the pan

;

cover it close, and bake till the fish are done enough in
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a slow oven. Then place the rolls in the dish for serv-

ing, and cover it to keep them hot till the gravy baked

is skimmed : if not enough, a little fresh, flavoured as

above, must be prepared and added to it.

.Portuguese stuffingfor Soles balccd.

Pound cold beef, mutton, or veal, a little
;
then add

some fat bacon that has been lightly fried, cut small,

and some onions, a little garlick, or shalot, some pars-

ley, anchovy, pepper, salt, and nutmeg
;
pound all fine

with a few crumbs and bind it with two or three yolks

of eggs.

The heads of the fish are to be left on one side of the

split part, and kept on the outer side of the roll
;
and

when served the heads are to be turned towards each

other in the dish.

Garnish with fried or dried parsley.

An excellent way of dressing a large Plaice, especially

if there be a roe.

Sprinkle with salt, and keep twenty-four hours ; then
wash and wipe it dry, wet over with egg, cover with

crumbs of bread
;
make some lard or fine dripping, and

two large spoonsful of vinegar, boiling hot
;
lay the fish

in, and fry it a fine colour, drain it from the fat, and
serve with fried parsley round, and anchovy-sauce. You
may dip the fish in vinegar, and not put it into the pan.

Tofry Smelts.

They should not be washed more than is necessary

to clean them. Dry them in a cloth, then lightly flour

them, but shake it off. Dip them into plenty of egg,

then into bread-crumbs, grated fine, and. plunge them
into a good pan of boiling lard

;
let them continue

gently boiling, and a few minutes will make them a
bright yellow-brawn. Take care not to take off the
light roughness of the crumbs, or their beauty will be
lost.
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EELS.

Spitchcock Eels.

Take one or two large eels, leave tlie skin on, cut

them into pieces of three inches long, open them on
the belly side, and clean them nicely : wipe them dry,

and then wet them with beaten egg, and strew over

on both sides chopped parsley, pepper,, salt, a very little

sage, and a bit of mace pounded line and mixed with

the seasoning. Rub the gridiron with a bit of suet,

and broil the fish of a fine colour.

Serve with anchovy and butter for sauce.

Fried Eels.

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

first dipped into egg and crumbs of bread.

Boiled Eels.

The small ones are best ; do them in a small quan-

tity of water, with a good deal of parsley, which should

be served up with them in the liquor.

Serve chopped parsley and butter for sauce.

Eel broth
,
very nourishingfor the sick.

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

and pepper-corns ; salt to taste.

Collared Eel.

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

mace, allspice, and a clove or two, in the finest powder,

and rub over the whole inside
;

roll it tight, and bind

it with a coarse tape. Boil in salt and water till enough,

then add vinegar, and when cold keep the collar in

pickle. Serve it either whole or in slices. Chopped
sage, parsley, and a little thyme

;
knotted marjoram,

and savoury, mixed with the spices, greatly improve

the taste.

To stew Lamprey as at Worcester.

After cleaning the fish carefully, remove the cartilage

which runs down the back, and season with a small

quantity of cloves, mace, nutmeg, pepper, and allspice

;
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put it into a small stewpot, -with very strong beef-gravy,

port, and an equal quantity of Madeira, or sberry.

It must be covered close : stew till tender, then take

out the lamprey and keep hot, while, you boil up the

liquor with two or three anchovies chopped, and some
flour and butter

;
strain the gravy through a sieve, and

add lemon juice, and some made mustard. Serve with

sippets of bread and horse-radish.

Eels, done in the same way, are a good deal like the

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

Note. Cyder will do in common instead of white

wine.

FLOUNDERS.

Let them be rubbed with salt inside and out, and lie

two hours to give them some firmness. Dip them into

egg
;
cover with crumbs, and fry them.

Water Souchy.

Stew two or three flounders, some parsley leaves and
roots, thirty pepper-corns, and a quart of water, till the
fish are boiled to pieces

:
pulp them through a sieve.

Set over the fire the pulped fish, the liquor that boiled
them, some perch, tench, or flounders, and some fresh
leaves and roots of parsley

;
simmer all till done enough,

then serve in a deep dish. Slices of bread and butter
are to be sent to table, to eat with the souchy.

HERRINGS and SPRATS.

To smoke Herrings.

Clean, and lay them in salt and a little salt-petre one
night

;
then hang them on a stick, through the eyes, in

a row. Have ready an old cask, on which put some
sawdust, and in the midst of it a heater red-hot

; fix the
stick over the smoke, and let them remain 24 hours.

Fried Herrings.

Serve them of a light brown, with onions sliced and
fried.
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Broiled Herrings.

Flour them first, aud do of a good colour : plain but-

ter for sauce.

Potted Herrings
Are very good done like Mackerel, see 'page 13.

. To dress Bed Herrings.

Choose those that are large and moist, cut them open,

and pour some boiling small beer over them to soak half

an hour
;

drain them dry, and make them just hot

thi’ough before the fire, then rub some cold butter over

them and serve. Egg-sauce, or buttered eggs and
mashed potatoes, should be sent up with them.

Baked Herrings or Sprats.

Wash and drain without wiping them; season with
allspice in fine powder, salt, and a few whole cloves

;

lay them in a pan with plenty of black pepper, an onion,

aud a few bay-leaves. Add half vinegar and half small

beer, enough to cover them. Put paper over the pan,

and bake in a slow oven. If you like, throw salt-petre

over them the night before, to make them look red.

Gut, but do not open them.
Sprats,

When cleaned, should be fastened in rows by a skewer
run through the head, and then broiled and served hot

and hot.

lobsters and SHRIMPS,

To pot Bolsters.

Half boil them, pick out the meat, cut it into small

bits, season with mace, white pepper, nutmeg, and salt,

press close into a pot, and cover with butter, bake half

an hour; put the spawn in. When cold, take the lob-

ster out, and put it into the pots with a little of the

butter. Beat the other butter in a mortar with some
of the spawn; then mix that coloured butter with as

much as will be sufficient to cover the pots, aud strain

it. Cayenne may be added, if approved.

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

Take out the meat as whole as you can; split the tail
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and remove the gut
;

if the inside be not watery, add

that. Season with mace, nutmeg, white pepper, salt,

and a clove or two in the finest powder. Lay a little

fine butter at the bottom of a pan, and the lobster

smooth over it, with bay-leaves between; cover it with

butter, and bake gently. When done, pour the whole

on the bottom of a sieve
;
and with a fork lay the pieces

into potting-pots, some of each sort, with the seasoning

about it. When cold, pour clarified butter over, but

not hot. It will be good next day
;
or highly seasoned,

and thick covered with butter, will keep some time.

Potted lobster may be used cold, or as a fricassee,

with a cream-sauce : it then looks very nicely, and eats

excellently, especially if there is spawn.
Mackerel

,
Herrings, and Trout, are good potted as

above.

Stewed Lobster, a very high relish.

Pick the lobster, put the berries into a dish that has

a lamp, and rub them down with a bit of butter, two
spoonfuls of any sort of gravy, one of soy, or walnut-
ketchup, a little salt and Cayenne, and a spoonful of

port ;
stew the lobster cut into bits with the gravy as

above.

Buttered Lobsters.

Pick the meat out, cut it, and warm with a little

weak brown gravy, nutmeg, salt, pepper, and butter,

with a little flour. If done white, a little white gravy
and cream,

To roast Lobsters.

When you have half boiled the lobster, take it out of

the water, and while hot, rub it with butter, and lay it

before the fire. Continue basting it with butter till it

has a fine froth.

Currie of Lobsters, or Prawns

Take them from the shells
;
and lay into a pan, with

a small piece of mace, three or four spoonfuls of veal

gravy, and four of cream
;
rub smooth one or two tea-

spooufuls of currie-powder, a teaspoonful of flour, and,
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an ounce of butter : simmer an hour
;
squeeze half a

lemon in, and add salt.

Prawns and Cray-Jish in jelly, a beautiful dish.

Make a savoury fish jelly, and put some into the bot-

tom of a deep small dish : when cold, lay the cray-fish

with their backs downwards, and pour more jelly over
them. Turn out when cold.

To butter Prawns and Shrimps.

Take them out of the shells
;
and warm them with a

little good gravy, a bit of butter and flour, a scrape of

nutmeg, salt, and pepper
;
simmer a minute or two and

serve with sippets : or with a cream-sauce instead ot

brown.
To pot Shrimps.

When boiled, take them out of the skins, and season

them with salt, white pepper, and a very little mace and
cloves. Press them into a pot, set it in the oven ten

minutes, and when cold put butter.

crabs.

Hot Crab.

Pick the meat out of a crab, clear the shell from the

head, then put the meat with a little nutmeg, salt, pep-

per, a bit of butter, crumbs of bread, and three spoon-

fuls ofvinegar, into the shell again, and set it before the

fire. You may brown it with a salamander.

Dry toast should be served to eat on.

Dresed Crab cold.

Empty the shells, and mix the flesh with oil, vinegar,

salt, and a little white pepper and Cayenne : then put

the mixture into the large shell, and serve. Very little

oil is necessary.

OVSTERS.

Tofeed Oysters.

Put them into water, and wash them with a birch-

besom till quite clean
;
then lay them bottom-down-

wards into a pan, sprinkle with flour or oatmeal and

salt, and cover with water. Do the same every day,
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and they will fatten. The water should be pretty

salt.

To stew Oysters.

Open and separate the liquor from them, then wash

them from the grit; strain the liquor, and put with the

oysters a bit of mace and lemonpeel, and a few white

peppers. Simmer them very gently, and put some

cream, and a little flour and butter.

Serve with sippets.

Toiled Oysters

Eat well. Let the shells be nicely cleaned first, and

serve in them, to eat with cold butter.

To Scallop Oysters.

Put them with crumbs of bread, pepper, salt, nutmeg,

aud a bit of butter, into scallop-shells or saucers, and
bake before the fire in a Dutch oven.

Fried Oysters, to garnish boiled Fish.

Make a batter of flour, milk, and eggs, season it a

very little, dip the oysters into it, and fry them a fine

yellow-brown. A little nutmeg should be put into the

seasoning, and a few crumbs of bread into the flour.

Oyster Sauce.

See Sauces.

Oyster Loaves.

Open them, and save the liquor; wash them in it;

then strain it through a sieve, and put a little of it into

a tosser with a bit of butter and flour, white pepper, a
scrape of nutmeg, and a little cream. Stew them, and
cut in dice

;
put them into rolls sold for the purpose.

Oyster Fatties.

See Patties.

To pickle Oysters.

Wash four dozen of the largest oysters you can get in
their own liquor, wipe them dry, strain the liquor off,

adding to it, a dessert-spoonful of pepper, two blades
of mace, a table-spoonful of salt, if the liquor be not,

very salt, three of white wine, and four of vinegar.

—
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Simmer the oysters a few minutes iu the liquor, then
put them in small jars and boil the pickle up, skim it,

and when cold, pour over the oysters; cover close.

Another icay to pickle Oysters.

Open the number you intend to pickle, put them
into a saucepan with their own liquor for ten minutes,

simmer them very gently; then put them into a jar,

oue by one, that none of the grit may stick to them,
and cover them when cold with the pickle thus made.
Boil the liquor with a bit of mace, lemon-peel, and
black peppers, and to every hundred put two spoonfuls

of the best undistilled vinegar.

They should be kept in small jars, and tied close

with bladder, for the air will spoil them.

Note.

—

Directionsfor maJdng Fish Dies will hefound
under the head Pies.

PART II.

MEATS.
To choose Meats .

Venison.—If the fat be clear, bright, and thick, and
the cleft part smooth and close, it is young

;
but if the

cleft is wide and tough, it is old. To judge of its sweet-4

ness, run a very sharp narrow knife into the shoulder or

haunch, and you will know by the scent. Pew people

like it, when it has much of the haut gout.

Beef.—If the flesh of ox-beef is young, it will have a

fine smooth open grain, be of a good red, and look ten-

der. The fat should look white rather than yellow
;
for

when that is of a deep colour, the meat is seldom good

:

beef fed by oil-cakes is in general so, and the flesh is

flabby. The grain of cow-beef is closer, and the fat

whiter, than that of ox-beef ;
but the lean is not of so

bright a red. The grain of bull-beef is closer still, the

fat hard and skinny, the lean of a deep red, and a
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stronger scent. Ox-beef is tbe reverse. Ox-beef is the

richest and largest, but in small families, and to some

tastes, heifer-beef is better, if finely fed. In old meat

there is.a streak of horn in the ribs of beef: the harder

this is, the older
;
and the flesh is not finely flavoured.

Veal.—The flesh of a bull-calf is firmest, but not so

white. The fillet of t-he cow-calf is generally preferred

for the udder. The whitest is not the most juicy, hav-

ing been made so by frequent bleeding, and having had

whiting to lick. Choose the meat of which the kidney

is well covered with white thick fat. If the bloody vein

in the shoulder looks blue, or of a bright red, it is newly

killed
;
but any other colour shews it stale. The other

parts should be dry and white
;

if clammy or spotted,

the meat is stale and bad. The kidney turns first in

the loin, and the suet will not then be firm.

Mutton .—Choose this by the fineness of its grain,

good colour, and firm white fat. It is not the better

for being young; if of a good breed and well fed, it is

better for age
;
but this only holds with wether-mutton :

for the flesh of the ewe is paler, and the texture finer.

Ham-mutton is very strong-flavoured
;
the flesh is of a

deep red, and the fat is spongy.

Lamb.—Observe the neck of a fore-quarter
;

if the

vein is bluish, it is fresh
; if it has a green or yellow

cast, it is stale. In the hind quarter, if there is a faint

smell under the kidney, and the knuckle is limp, the

meat is stale. If the eyes are sunk, the head is not
fresh. Grass-lamb comes into season in April or May,
and continues till August. House-lamb may be had
in great towns almost all the year, but is in highest

perfection in December and January.
PorJc.—Pinch the lean, and if young, it will break.

If the rind is tough, thick, and cannot easily be im-
pressed by the finger, it is old. A thin rind is a merit
in all pork. When fresh, the flesh will be smooth and
cool

;
if clammy, it is tainted. What is called measlev

pork is very unwholesome
;
and may be known by the

fat being full of kernels, which in good pork is never
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the case. Pork fed at still-houses does not answer for

curing any way, the fit being spongy. Dairy-fed pork
is the best.

Bacon.—If the rind is thin, the fat firm and of a red
tinge, the lean tender, of a good colour, and adhering
to the bone, you may conclude it good and not old. If

there are yellow streaks in it, it is going, if not already

rusty.

Hams .—Stick a sharp knife under the bone
;

if it

comes out with a pleasant smell the ham is good
;
but

if the knife is daubed and has a bad scent, do not buy it.

Hams short in the hock are best, and long-legged pigs

are not to be chosen for any preparation of pork.

Brawn .—The horny part of young brawn will feel

moderately tender, and the flavour will be better
;
the

rind of old will be hard.

Observations on 'purchasing, keeping, and dressing Meat.

In every sort of provisions, the best of the kind goes

farthest ; it cuts out with most advantage, and affords

most nourishment. Hound of beef, fillet of veal, and

leg of mutton, are joints that bear a higher price
;
but

as they have more solid meat, they deserve the prefer-

ence. It is worth notice, however, that those joints

which are inferior may be dressed as palatably : and

being cheaper, they ought to be bought in turn
;

for,

when they are weighed with the prime pieces, it makes
the price of these come lower.

In loins of meat, the long pipe that runs by the bone

should be taken out, as it is apt to taint
;
as also the

kernels of beef. Humps and edgebones of beef are

often bruised by the blows the drovers give the beasts,

and the part that has been struck always taints
;
there-

fore do not purchase these joints if bruised.

The shank-bones of mutton should be saved; and,

after soaking and brushing, may be added to give rich-

ness to gravies or soups. They are also particularly

nourishing for sick persons.

When sirloins of beef, or loins of veal or mutton,
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come in, part of the suet may be cut off for puddings,

or to clarify.

Dripping will baste every thing as well as butter,

except fowls and game ; and for kitchen pies, nothing

else should be used.

The fat off a neck or loin of mutton makes a far

lighter pudding than suet.

Meat and vegetables that the frost has touched,

should be soaked in cold water two or three hours

before used, or more if they are much iced. Putting
them into hot water, or to the fire, till thawed, makes
it impossible for any heat to dress them properly

afterwards.

In warm weather, meat should be examined well when
it comes in

;
and if flies have touched it, the part must

be cut off’, and then well washed. In the height ofsum-
mer, it is a very safe way to let meat that is to be salted

lie an hour in very cold water, rubbing well any part

likely to have been fly-blown
;
then wipe it quite dry,

and have salt ready, and rub it thoroughly in every part,

throwing a handful over it besides. Turn it every day,

and rub the pickle in, which will make it ready for the
table in three or four days. If to be very much corned,
wrap it in a well-floured cloth, after rubbing it with salt.

This last method will corn fresh beef fit for the table

the day it comes iu, but it must be put into the pot
when the water boils.

If the weather permit, meat eats much better for

hanging two or three days before it is salted.

The water in which meat has been boiled makes an
excellent soup for the poor, by adding to it vegetables,

oatmeal, or peas.

Iioast-beef bones, or shank-bones of ham, make fine

peas-soup
;
and should be boiled with the peas the day

before eaten, that the fat may be taken oft'.

In some families great loss is sustained by the spoil-

ing of meat. The best way to keep what is to be eaten
unsalted, is, as before directed, to examine it well,

wipe it every day, aud put some pieces of charcoal over
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it. If meat is brought from a distance in warm weather,

the butcher should be ordered to cover it close, and
bring it early in the morning; but even then, if it is to

be kept on the road while he serves his customers, who
live nearest to him, it will very likely be fly-blown.

This happens often in the country.

Wash all meat before you dress it : if for boiling, the

colour will be better for soaking
;
but if for roasting, dry it.

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

Particular care must be taken that the pot is well

skimmed the moment it boils, otherwise the foulness will

be dispersed over the meat. The more soups or broth

are skimmed, the better and cleaner they will be.

Theboiler and utensils should be kept delicately clean.

Put the meat into cold water, and flour it well first.

Meat boiled quick will be hard; bat care must be taken
that in boiling slow it does not stop, or the meat will

be underdone.

If the steam is kept in, the water will not lessen

much ;
therefore when you wish it to boil away, take

off the cover of the soup-pot.

Vegetables should not be dressed with the meat,

except carrots or parsnips with boiled beef.

As to the length oftimerequired for roasting and boil-

ing, the size of the joint must direct; as also the strength

ofthe fire, the nearness of the meat to it, and in boiling,

the regular though slow progress it makes
; for if the

cook, when told to hinder the copper from boiling quick,

let it stop from boiling up at all,, the usual time will not

be sufficient, and the meat will be under-done.

Weigh the meat, and allow for all solid joints a quar-

ter of an hour for every pound, and some minutes (from

ten to twenty) over, according as the familylike it done.

A ham of twenty pounds will take four hours and

a half, and others in proportion.

A tongue, if dry, takes four hours slow boiling after

soaking; a tongue out of pickle, from two and a half

to three hours, or more if very large
;

it must be judged

by feeling whether it is very tender.
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A leg of pork, or of lamb, takes the full allowance of

twenty minutes, above a quarter of an hour to a pound.

In roasting, beef of ten pounds will take above two

hours and a half
;
twenty pounds will take three hours

and three quarters.

A neck of mutton will take an hour and a half, if kept

at a proper distance. A chine of pork two hours.

The meat should be put at a good distance from the

fire, and brought gradually nearer when the inner part

becomes hot, which will prevent its being scorched

while yet raw. Meat should be much basted
;
and

wrhen nearly done, floured to make it look frothed.

Yeal and mutton should have a little paper put over

the fat to preserve it. If not fat enough to allow for

basting, a little good dripping answers as well as butter.

The cook should be careful not to run the spit through

the best parts : and should observe that it be well cleaned

before and at the time of serving, or a black stain appears

on the meat. In many joints the spit will pass into the

bones, and run along them for some distance, so as not
to injure the prime of the meat : and the cook should

have leaden skewers to balance it with
;
for want of

w hich, ignorant servants are often troubled at the time
of serving.

In roasting meat it is a very good way to put a little

salt and water into the dripping pan, and baste for a
little while with this, before using its own fat or drip-

ping. When dry, dust it with flour, and baste as usual.

Salting meat before it is put to roast draws out the
gravy

;
it should only be sprinkled when almost done.

Time, distance, basting often, and a clear fire of a
proper size for what is required, are the first articles

of a good cook’s attention in roasting.

Old meats do not require so much dressing as young

:

not that they are sooner done, but they can be eaten
with the gravy more in.

A piece of w'riting paper should be twisted round tho
bone at the knuckle ofa leg or shoulder of lamb, mutton,
or venison, when roasted, before they are served.
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When you wish fried things to look as well as possible,

do them twice over with egg and crumbs. Bread that

is not stale enough to grate quite fine, will not look

well. The fat you fry in must always be boiling hot
the moment the fish, meat, &c. are put in, and kept so

till finished
;
a small quantity never fries well.

To keep meat hot .—It is best to take it up when
done, though the company may not be come

;
set the

dish over a pan of boiling water, put a deep cover over

it so as not to touch the meat, and then throw a cloth

over that. This way will not dry up the gravy.

VENISON.

To keep Venison.

Preserve the venison dry, wash it with milk and water
very clean, and dry it with clean cloths till not the least

damp remains ; then dust pounded ginger over every

part, which is a good preventative against the fly. By
thus managing and watching, it will hang a fortnight.

When to be used, wash it with a little lukewarm water,

and dry it. Pepper is likewise good to keep it.

To dress Venison.

A haunch of buck will take three hours and a half or

three quarters roasting: doe, only three hours and a quar-

ter. Venison should be rather over than underdone.

Spread a sheet of white paper with butter, and put it

over the fat, first sprinkling it with a little salt ;
then

lay a coarse paste on strong paper, andcover the haunch;

tie it with fine packthread, and set it at a distance from

the fire, which must be a good one. Baste it often
;

ten minutes before serving take oft" the paste, draw the

meat nearer the fire, and baste it with butter and a good

deal of flour to make it froth up well.

Gravy for it should be put into a boat, and not into the

dish (unless there is none in thevenison), and made thus

:

Cut off the fat from two or three pounds of a loin of old

mutton, and setit in steaks, on agridiron for afewminutes

just to brown one side; put them into a sauce-pan with a

quart ofwater, cover quite close for an hour, and simmer
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it gently.; then uncover it, and stew till the gravy is

reduced to a pint. Season with only salt.

Currant-jelly must be served in a boat.

Formerly pap-saucewas eaten with venison; which, as

some still like it, it may be necessary to direct. Grate

white bread, and boil it with portwine, water, and a large

stick of cinnamon
;
and when quite smooth take out the

cinnamon, and add sugar. Claret may be used for it.

Make the jelly-sauce thus. Beat some currant-jelly

and a spoonful or two of port wine, and set it over the

fire till melted. Where jelly runs short put more wine,

and a few lumps of sugar, to the jelly, and melt as

above. Serve with French beans.

1launch, Neck, and Shoulder of Venison.

Roastwithpaste, as directed above, and the same sauce.

To stew a Shoulder of Venison.

Let the meat hang till you think it fit to dress ; then
take out the bone, beat the meat with a rolling-pin, lay

some slices of mutton-fat, that have lain a few hours in a

little port wine, among it, sprinkle a little pepper and all-

spice over in fine powder, roll it up tight, and tie it. Set
it in a stew-pan that will onlyjusthold.it, with some mut-
ton or beef gravy not strong, ^ pint of port wine

;
some

pepper and allspice. Simmer it close-covered, as slow
as you can, for 3 or 4 hours. When quite tender, take
oft’ the tape, and set the meat in a dish

;
strain the gravy

over it; serve with currant-jelly sauce.—This is the best
way to dress this joint, unless it is very fat, and then it

should be roasted. The bone should be stewed with it.

Breast of Venison.

Do it as the shoulder, or make it into a small pasty.

Hashed Venison

Should be warmed with its own gravy, or some without
seasoning, as before; and only warmed through, not boil-

ed. If there is no fat left, cut some slices of mutton-fat,
set it on the fire with a little port wine and sugar, simmer
till dry, then put to the hash, and it will eat as well as the



BEEF. 31

fat of the venison.—For Venison Fastry loolc under the

head Pastry
;
as likewise an excellent imitation.

BEEF.

To keep Beef.

The butcher should take out the kernels in the neck-

pieces where the shoulder-clod is taken off, two from each
round of beef

;
one in the middle which is called the

pope’s eye ;
the other from the flap : there is also one in

the thick flank, in the middle of the fat. If these are

not taken out, especially in the summer, salt will be of

no use for keeping the meat sweet. There is another

kernel between the rump and the edgebone.

As the butchers seldom attend to this matter, the

cook should take out the kernels
;
and then rub the

salt well into such beef as is for boiling, and slightly

sprinkle that which is for roasting.

The flesh of cattle that are killed when not perfectly

cleared of food, soon spoils. They should fast twenty-

four hours in winter, and double that time in summer,
before being killed.

To salt Beef or Forkfor eating immediately.

The piece should not weigh more than 5 or G pounds.
Salt it very thoroughly just before you put it into the

pot; take a coarse cloth, flouritwell, put the meat in, and
fold it up close. Put it into a pot of boiling water, and
boil it aslong as you would anyother salt beefofthe same
size, and it will be as salt as if done four or five days.

Great attentionis requisite in salting meat; and in the

country, where large quantities are cured, this is of par-

ticular importance. Beef and pork should be well sprin-

kled, and a few hours afterwards hung to drain, before it

is rubbed with salt
;
which method, by cleansing the

meatfroin theblood, serves to keep itfrom tasting strong.

It should be turned everyday; and if wanted soon,

should be rubbed as often. A salting-tub or lead may be

used, and a cover to fit close. Those who use a good deal

of salt-meat will find it answer well to boil up the pickle,
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skim it, and when cold, pour it over meat that has been

sprinkled and drained.

To salt Beef red ; which is extremely good to eat fresh

from the Pickle, or to hang to dry.

Choose a piece of beef with as little bone as you can

(the flank is most proper), sprinkle it, and let it drain a

day
;
then rub it with common salt, salt-petre, and bay-

salt, but only asmall proportion of the salt-petre, and you

may add a few grains of cochineal, all in fine powder.

Rub the pickle every day into the meat for a week, then

only turn it. It will be excellent in eight days. In
sixteen drain it from the pickle

;
and let it be smoked

at the oven-mouth when heated with wood, or send it

to the baker’s. A few days will smoke it. A little of

tliecoarsest sugar may be added to the salt. It eats well,

boiled tender with greens or carrots. If to be grated as

Dutch, then cut a lean bit, boil it till extremely tender,

and while hot put it under a press. When cold fold it in

a sheet of paper, and it will keep in a dry place two or

three months, ready for serving on bread, and butter.

The Butch way to salt Beef

Take a lean piece of beef; rub it well with treacle or
brown sugar, and let it be turned often. In three days
wipe it, and salt it with common salt and saltpetre beaten
fine

;
rub these well in, and turn it every day for a fort-

night. Roll it tight in a coarse cloth, and press it under a

large weight
;
hang it to dry in a wood-smoke, but turn it

upside down every day. Boil it in pump water, and press

it
;

it will grate and cut in shivers, like Dutch beef.

Beef a-la-mode.

Choose a piece ofthick flank of a fine heifer or ox. Cut
into long slices somefat bacon, butquitefree from yellow;
let each bit be near an inch thick: dip them into vinegar,
and then into a seasoning ready prepared of salt, black
pepper, allspice, and a clove, all in fine powder, with
parsley, chives, thyme, savoury, and knotted marjoram,
shred as small as possible, and well mixed. With a sharp



BEEF. 33

knife make holes deep enough to let in the larding
; then

rub the beef over with the seasoning, and bind it up
tight with tape. Set it in a well-tinned pot over a fire or
rather stove ;

three or four onions must be fried brown
and put to the beef, with 2 or 3 carrots, 1 turnip, a

head or two of celery, and a small quantity of water

;

let it simmer gently ten or twelve hours, or till ex-

tremely tender, turning the meat twice.

Put the gravy into a pan, remove the fat, keep the beef
covered, then put them together, and add a glass of port

wine. Take oil’ the tape, and serve with the vegetables ;

or you may strain them off, and send them up cut into

dice for garnish. Onions roasted and then stewed with
the gravy are a great improvement. A tea-cupful of

vinegar should be stewed with the beef.

A Fricandeau ofBeef.

Take a nice bit of lean beef ; lard it with bacon season-

ed with pepper, salt, cloves, mace, and allspice. Put it

into a stew-pan with a pint of broth, a glass of white wine,

a bundle of parsley, all sorts of sweet herbs, a clove of

garlick, a shalot or two, four cloves, pepper and salt.

When the meat is become tender, cover it close, skim
the sauce well, and strain it; set it on the fire, and let it

boil till it is reduced to a glaze. Glaze the larded side

with this, and serve the meat on sorrel-sauce.

Beef en Miroton.

Cut thin slices of cold roast beef and put them into

a frying pan with £lb. of butter, and six onions, turn

the pan frequently, then mix a little broth and some
6alt, pepper, and after a few boils, serve up hot. This

dish is excellentand economical.

To stew a Rump of Beef

Wash it well ;
and season it high with pepper, Cayenne,

salt, allspice, three cloves, and a blade of mace, all in fine

powder. Bind it up tight, and lay it into a pot that

will just hold it. Pry 3 large onions sliced, and put
them to it, with 3 carrots, 2 turnips, a shalot, 4 cloves,

a blade of mace, and some celery. Cover the meat with
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good beef-broth, or weak gravy. Simmer it as gently as

possible for several hours till quite tender. Clear off

the fat, and add to the gravy half a pint of port wine, a

glass ofvinegar, and alarge spoonful ofketchup; simmer
half an hour, and serve in a deep dish. Half a pint of

table-beer may be added. The herbs to be used should

be burnet, tarragon, parsley, thyme, basil, savoury, mar-
joram, pennyroyal, knotted marjoram, and some chives

if you can get them, but observe to proportion the

quantities to the pungency of the several sorts
;

let

there be a good handful altogether.

Garnish with carrots, turnips, ortrufflesand morels, or

pickles of different colours, cut small, and laid in little

heaps separate
;
chopped parsley, chives, beet-root, &c.

If, when done, the gravy is too much to fill the dish,

take only a part to season for serving, but the less water
the better

;
and to increase the richness, add a few beef-

bones and shanks of mutton in stewing.—A spoonful or

two ofmademustard is a greatimprovement to the gravy.

Hump roasted is excellent
;
but in the country it is gene-

rally sold whole with the edgebone, or cut across instead

oflengthways as inLondon,where onepiece is forboiling,

and the rump for stewiug or roasting. This must be
attended to, the whole being too large to dress together.

Stewed Rump another wap.

Half-roast it
;
then put it into a large pot with threo

pints of water, one of small beer, one of port wine,
some salt, three or four spoonfuls of vinegar, two of ket-

chup, a bunch of sweet herbs of various kinds (such
as burnet, tarragon, parsley, thyme, basil, savoury, pen-
nyroyal, marjoram, knotted marjoram, and a leaf or two
of sage), some onions, cloves, and Cayenne

; cover it

close, and simmer till quite tender: two or three hours
will do it. "When done lay it into a deep dish, set it over
hot water, and cover it close. Skim the gravy

:
put in

a few pickled mushrooms, truffles, morels, and oysters
if agreeable, but it is good without

; thicken the gravy
with flour and butter, and heat with the above, and pou r

over the beef. Forcemeat-balls of veal, anchovies, ba-
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con, suet, herbs, spices, bread, and eggs, to bind, are a
great improvement.

To stew a Brisket of Beef.

Put the part that has the hard fat into a stew-pot with
a small quantity of water: let it boil up, and skim it tho-

roughly
;
then add carrots, turnips, onions, celery, and

a few pepper-corns. Stew till extremely tender
;
then

. take out the flat bones, and remove all the fat from the

soup. Either serve that and the meat in a tureen, or the

soup alone, and the meat on a dish, garnished with some
vegetables. The following sauce is much admired, serv-

ed with the beef :—Take half a pint of the soup, and
mix it with a spoonful of ketchup, a glass of port wine,

a tea-spoonful of made mustard, a little flour, a bit of

butter, and salt ; boil all together a few minutes, then
pour it round the meat. Chop capers, walnuts, red

cabbage, pickled cucumbers, and chives or parsley,

small, and put in separate heaps over it.

To press Beef.

Salt a bit of brisket, thin part of the flank, or the tops

of the ribs, with salt and saltpetre five days, then boil it

gently till extremely tender; put it under a great

weight, or in a cheese-press, till perfectly cold.

It eats excellently cold, and for sandwiches.
»

To make Hunters' Beef.

To a round of beef that weighs twenty-five pounds,

take three ounces of saltpetre, three ounces of the

coarsest sugar, an ounce of cloves
1

', a nutmeg, half an

ounce of allspice, and three handfuls of common salt,

all in the finest powder.

The beef should hang two or three days
;
then rub tho

above well into it, and turn and rub it every day for two
or three weeks. The bone must be taken out at first.

When to be dressed, dip it into cold water, to take ofi

the loose spice, bind it up tight with tape, and put it into

a pan with a tea-cupful of water at the bottom, cover the

top of the meat with shred suet, and the pan with a
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brown crust and paper, and bake it five or six hours.

When cold, take off the paste and tape.

The gravy is very fine
;
and a little of it adds greatly

to the flavour of any hash, soup, &c.

Both the gravy and the beef will keep some time.

The meat should be cut with a very sharp knife, and

quite smooth, to prevent waste.

An excellent mode of dressing Beef.

Hang three ribs threeor four days ;
take out the bones

from the whole length, sprinkle it with salt, roll the

meat tight, and roast it. Nothing can look nicer. The
above done with spices, &c. and baked as hunters’ beef,

is excellent.

To collar Beef

Choose the thin end of the flank of fine mellow beef,

but not too fat : lay it into a dish with salt and saltpetre,

turn and rub it every day for a week, and keep it cool.

Then take out every bone and gristle, remove the skiu of

the inside part, and cover it thick with the following sea-

soning cut small : a large handful of parsley, the same of

sage, some thyme, marjoram, and pennyroyal, pepper,

salt, and allspice. Boll the meat up as tight as possible,

and bind it, then boil it gently for seven or eight hours.

A cloth must be put round before the tape. Put the beef
under a good weight while hot, without undoing it: the
shape will then be oval. Part of a breast of veal rolled

in with the beef, looks and eats very well.

Beefsteaks

Should be cut from a rump that has hung a few days.
Broil them over a very clear or charcoal fire : put into

the dish a little minced shalot, and a table-spoonful of
ketchup

;
and rub a bit of butter on the steak the mo-

ment of serving. It should be turned often, that the
gravy may not be drawn out on either side.

This dish requires to be eaten so hot and fresh done,
that it is not in perfection if served with any thing
else. Pepper and salt should be added when taking it

off the fire.
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Beef-stealcs and Oyster sauce.

Strain off the liquor from the oysters, and throw them
into cold water to take off the grit, while you simmer
the liquor with a bit of mace and lemon-peel

;
then put

the oysters in, stew them a few miuutes, add a little

cream if you have it, andsomebutter rubbed in a bit of
flour : let them boil up once

;
and have rump-steaks,

well seasoned and broiled, ready for throwing the oyster-

sauce over, the moment you are to serve.

Staffordshire Beefsteaks.

Beat them a little with a rolling-pin, flour and season,

then fry with sliced onions of a fine light brown
;
lay

the steaks into a stew-pan, and pour as much boiling

water over them as will serve for sauce ; stew them
very gently half an hour, and add a spoonful of ketchup,

or walnut-liquor, before you serve.

Italian Beefsteaks.

Cut a fine large steak from a rump that has been well

hung, or it will do from any tender part : beat it, and
season with pepper, salt, and onion

;
lay it in an iron

stew-pan that has a cover to fit quite close, and set it

by the side of the fire without water. Take care it does

not burn, but it must have a strong heat : in two or

three hours it will be quite tender, and then serve with

its own gravy.

Beef-collop.

Cut thin slices of beef from the rump, or any other

tender part, and divide them into pieces 3 inches long

;

beat them with the blade of a knife, and flour them.

Fry the collops quick in butter two minutes
;
then lay

them into a small stew-pan, and cover them with a pint

of gravy
;
add a bit of butter rubbed in flour, pepper,

salt, the least bit of shalot shred as fiue as possible,

half a walnut, four small pickled cucumbers, and a tea-

spoonful of capers cut small. Take care that it does not

boil
;
and serve the stew in a very hot covered dish.

Beef-palates.

Simmer them inwater several hours, till they will peel;
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then cut the palates into slices, or leave them whole, as

you choose
;
and stew them in a rich gravy till as ten-

der as possible. Before you serve, season them wdth

Cayenne, salt, and ketchup. If the gravy was drawn
clear, add also some butter and flour.

If to be served white, boil themin milk, and stew them
in a fricassee sauce

;
adding cream, butter, flour, and

mushroom powder, and a little pounded mace.

Beef Calcesfor a side dish of dressed Meat.

Pound some beef that is underdone with a little fat

bacon, or ham
;
season with pepper, salt, and a little

shalot, orgarlick: mix them well; and make into small

cakes 3 inches long
;
and half as wide and thick : fry

them a light brown, and servethem in a good thick gravy

^

To pot Beef.

Take 2 pounds of lean beef, rub it with saltpetre, and
let it lie one night

;
then salt with common salt, and

cover it with water 4 days in a small pan. Dry it with a

cloth, and season with black pepper
;
lay it into as small

a pan as will hold it, cover it with coarse paste, and bake
it five hours in a very cool oven. Put no liquor in.

When cold, pick out the strings and fat
;
beat the

meat very fine with a quarter of a pound of fine butter
just warm, but not oiled, and as much of the gravy as

will make it into a paste
;
put it into very small pots,

and cover them with melted butter.

Another way.—Take beefthat has been dressed, either
boiled or roasted

;
beat it in a mortar with some pepper,

salt, a few cloves, grated nutmeg, and a little fine but-
ter just warm.

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

a good way for using the remains of a large joint.

To dress the inside of a cold Sirloin ofBeef.

Cut out all the meat and a little fat in pieces as thick
as your finger, and 2 inches long : dredge it with flour :

and fry in butter, of a nice brown ; drain the butter from
the meat, and toss it up in a rich gravy, seasoned with
pepper, salt, anchovy and shalot. Do not let it boil on
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any account. Before you serve, add two spoonfuls of
vinegar. Garnish with crimped parsley.

Fricassee of cold roast Beef.

Cut the beef into very thin slices, shred a handful of

parsley very small, cut an onion into quarters, and pnt
all together into a stewpan, with a piece of butter, and
some strong broth : season with salt and pepper, and
simmer very gently a quarter of an hour ; then mix into

it the yolks of two eggs, a glass of port wine, and a

spoonful of vinegar; stir it quick, rub the dish with
shalot, and turn the fricassee into it.

To dress cold beef that has not been done enough
,
called

Beef-olives.

Cut slices an inch thick, and 4 inches square ;
lay

on them a forcemeat of crumbs of bread, shalot, a little

suet, or fat, pepper, and salt. Boll them, and fasten

with a small skewer
;
put them into a stew-pan with

some gravy made of the beef-bones, or the gravy of the

meat, and a spoonful or two of water, and stew them
till tender. Fresh meat will do.

To dress the same, called Sanders.

Mince beef, or mutton, small, with onion, pepper,

and salt
;
add a little gravy

:
put it into scallop-shells,

or saucers, making them three parts full, and fill them
up with potatoes, mashed with a little cream

;
put a bit

of butter on the top, and brown them in an oven, or

before the fire, or with a salamander.

To dress the same, called Cecils.

Mince any kind of meat, crumbs of bread, a good
deal of onion, some anchovies, lemon-peel, salt, nutmeg,

*

chopped parsley, and a bit of butter warm, and mix
these over a fire for a few minutes

;
when cool enough,

make them up into balls of the size and shape of a tur-

key’s egg, with an egg : sprinkle them with fine.crumbs,

and then fry them of a yellow brown, and serve with

gravy as before directed for beef-olives.

To mince Beef.

Shred the underdone part fine, with some of the fat;
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put it into a small stewpan, with some onion orshalot»

(a very little will do), a little water, pepper, and salt:

boil it till the onion is quite soft, then put some ot the

gravy of the meat to it, and the mince. Don’t let it

boil. Have a small hot dish with sippets of bread ready,

and pour the mince into it, but first mix a large spoon-

ful of vinegar with it : if shalot-vinegar is used there

will be no need of the onion, nor the raw shalot.

To hash Beef.

Do it the same as in the last receipt; only the meat
is to be in slices, and you may add a spoonful of walnut-

liquor or ketchup.

Observe, that it is owing to boiling hashes or minces

that they get hard. All sorts of stews, or meat dressed

a second time, should be only simmered
;
and this last

only hot through.

Beef a-la-vingrette.

Cut a slice of underdone boiled beef 3 inches thick,

and a litte fat; stew it in half a pint of water, a glass

of white wine, a bunch of sweet herbs, an onion, and a
bay-leaf; season it with three cloves pounded, and
pepper, till the liquor is nearly wasted away, turning
it once. When cold, serve it. Strain off the gravy
and mix it with a little vinegar for sauce.

Bound of Beef
Should be carefully salted and wet with the pickle for

eight or ten days. The bone should be cut out first,

and the beefskewered andtied up to make it quite round.
It may be stuffed with parsley, if approved

; in which
case the holes to admit the parsley must be made with
a sharp pointed knife, and the parsley coarsely cut and
stuffed in tight. As soon as it boils, it should be
skimmed, and afterwards kept boiling very gently.

Boiled Beef that equals Hare.
Take the inside of a large sirloin, soak it in a glass of

port wine and a glass of vinegar mixed, for forty-eight
hours

;
have ready a very fine stuffing, and bind it up

tight. Roast it on a hanging spit
;
and baste it with a
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glass of poi’t wine, the same quantity of vinegar, and a
tea-spoonful of pounded allspice. Larding it improves
the look and flavour; serve with a rich gravy in the
dish; currant-jelly and melted butter, in tureens.

To roast Tongue and Udder.

After cleaning the tongue well, salt it with common
salt and saltpetre three days

;
then boil it, and likewise

a fine young udder with some fat to it, till tolerably

tender; then tie the thick part of one to the thin part

of the other, and roast the tongue and udder together.

Serve them with good gravy and currant-jelly sauce.

A few cloves should be stuck in the udder. This is an
excellent dish.

Some people like neats’ tongues cured with the root,

in which case they look much larger; but otherwise the

rootmust be cutoff close to thegullet, next tothetongue,

but without taking away the fat under the tongue. The
root must be soaked in salt and water, and extremely

well cleaned before it is dressed
;
and the tongue should

be laid in salt for a day and a night before pickled.

To pickle Tongues for boiling.

Cut off the root, but leave a little of the kernel and fat.

Sprinkle some salt, and let it drain from the slime till

next day : then for each tongue mix a large spoonful of

common salt, the same of coarse sugar, and about half

as much of saltpetre
;
rub it well in, and do so every day.

In a week add another heaped spoonful of salt. If rub-

bed every day, a tongue will be ready in a fornight

;

but if only turned in the pickle daily, it will keep four

or five weeks without being too salt.

When you dry tongues write the date on a parch-

ment and tie it on. Smoke them or dry them plain,

if you like best.

When it is to be dressed, boil it till extremely tender;

allow five hours ;• and ifdone sooner, it is easily kept hot.

The longer kept after drying, the higher it will be : if

hard, it may require soaking three or four hours.

Another wag .—Clean as above : for two tongues allow
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an ounce of saltpetre, and an ounce of sal-prunella;

rub them well. In two days after well rubbing, cover

them with common salt, turn them every day for three

weeks, then dry them, and rub over them bran, and
smoke them. In ten days they will be fit to eat. Keep
in a cool dry place.

To stew Tongue.

Salt a tongue with saltpetre and common salt for a

week, turning it every day. Boil it tender enough to

peel
;
when done, stew it in a moderately-strong gravy

;

season with soy, mushroom ketchup, Cayenne, pounded
cloves, and salt if necessary.

Serve with truffles, morels, and mushrooms. In both
this receipt and the next, the roots must be taken off

the tongues before salting, but some fat left.

An excellent wag of doing Tongues to eat cold.

Season with common salt and saltpetre, brown sugar,

a little bay-salt, pepper, cloves, mace, and allspice, in

fine powder, for a fortnight ; then take away the pickle,

put the tongue into a small pan, and lay some butter
on it

; cover it with brown crust, and bake slowly till

so tender that a straw would go through it.

The thin part of tongues, when hung up to dry, grates

like hung beef, and also makes a fine addition to the
flavour of omelets.

Beef-heart.

Wash it carefully : stuff' as hare
;
and serve with rich

gravy, and currant-jelly sauce.

Hash with the same, and port wine.

Stewed Ox-cheek, plain.

Soak and cleanse a fine cheek the day before it is to be
eaten

;
put it into a stew-pot that will cover close, with

three quarts of water * simmer it after it has first boiled
up and been well-skimmed. In two hours put plenty of
carrots, leeks, two or three turnips, a bunch of sweet
herbs, some whole pepper, and four ounces of allspice.
Skim it often

;
when the meat is tender take it out

; let
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the soup get cold, take off the cake of fat, and serve
the soup separate or with the meat.

It should be of a fine brown, which may be done by
burnt sugar ;

or by frying some onions quite brown
with flour, and simmering them with it. This last way
improves the flavour of all soups and gravies of the

brown kind.

If vegetables are not approved in the soup, they may
be taken out, and a small roll be toasted or bread fried

and added. Celery is a great addition, and should al-

ways be served. Where it is not to be got, the seed of

it gives quite as good a flavour, boiled in and strained off'.

To dress an Ox-cheek another ivay.

Soak half a head three hours, and clean it with plenty

of water. Take the meat off the bones, and put it into

a pan with a large onion, a bunch of sweet herbs, some
bruised allspice, pepper, and salt.

Lay the bones on the top
;
pour on two or three quarts

of water and cover the pan close with brown paper, or a

dish that will fit close. Let it stand eight or ten hours

in a slow oven ; or simmer it by the side of the fire, or

on a hot hearth. Yv^hen done tender, put the meat
into a clean pan, and let it get cold. Take the cake of

fat oft’, and warm the head in pieces in the soup. Put
i what vegetables you choose.

Marrow-hones.

Cover the top with floured cloth; boil them and

serve with dry toast.

Tripe

May be served in a tureen, stewed with milk and onion

till tender. Melted butter for sauce.

Or fry it in small bits, dipped in batter.

Or stew the thin part, cut into bits, in gravy ; thicken

with flour and butter, and add a little ketchup.

Or fricassee it with white sauce.

Soused Tripe.

Boil the tripe, but not quite tender
; then put it into

salt and water, which must be changed every day till it is
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all used. When you dress the tripe, dip it into a bat-

ter of flour and eggs, and fry it of a good brown.

Ox-feet or Cow-heels

May be dressed in various ways, and are very nutritious

in all.

Boil them ;
and serve in a napkin, with melted but-

ter, mustard, and a large spoonful of vinegar.

Or boil them very tender, and serve them as a brown

fricassee : the liquor will do. to make jelly sweet or re-

lishing, and likewise to give richness to soups or gravies.

Or cut them into four parts, dip them into an egg,

and then flour and fry them ;
and fry onions (if you like

them), to serve round. Sauce as above.

Or bake them as for mock-turtle.

Bubble and Squealc. 9

Boil, chop, and fry it, with a little butter, pepper and
salt, some cabbage, and lay it on slices of underdone

beef, lightlv fried.

VEAL.

To keep Veal.

The first part that turns bad of a leg of veal, is where
the udder is skewered back. The skewer should be
taken out, and both that and thepartunder itwipedevery

day, by which means it will keep good three or four days

in hot weather. Take care to cut out the pipe that runs
along the chine of a loin of veal, as you do of beef, to

hinder it from tainting. The skirt of the breast of veal

is likewise to be taken off
;
and the inside of the breast

wiped and scraped, and sprinkled with a little salt.

Leg of Veal.

Let the fillet be cut large or small as best suits the
number of your company. Take out the bone, fill the
space with a fine stuffing, and let it be skewered quite
round ; and send the large side uppermost. When half-

roasted, if not before, put a paper over the fat
;
and take

care to allow a sufficient time, and put it a good dis-

tance from the fire, as the meat is very solid : serve with
melted butter poured over it.—You may pot some of it.
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Knuckle of Veal.

As few people are fond of boiled veal, it may be well

to leave the knuckle small, and take off some cutlets or

collops before it be dressed
; but as the knuckle will

keep longer than the fillet, it is best not to cut off the

slices till wanted. Break the bones to make it take

less room : wash it well
;
and put it into a sauce-pan

with three onions, a blade of mace or two, and a few
pepper-corns ; cover it with water, and simmer till quite

ready. In the meantime some macaroni should be

boiled with it if approved, or rice, or a little rice flour,

to give it a small degree of thickness : but don’t put too

much. Before it is served, add half-a-pint of milk and
cream, and let it comeupeitherwithor without the meat.

Or fry the knuckle with sliced onions and butter to a

good brown; and have ready peas, lettuces, onion, and
a cucumber or two, stewed in a small quantity of water

an hour : then add these to the veal
;
and stew it till the

meat is tender enough to eat, but not overdone. Throw
in pepper, salt, and a bit of shred mint, and serve all

together.

Shoulder of Veal.

Cut off the knuckle, for a stew or gravy. Boast the

other part with stuffing
:
you may lard it. Serve with

melted butter.

The blade-bone, with a good deal of meat left on,

eats extremely well with mushroom or oyster-sauce, or

mushroom ketchup in butter.

Neck of Veal.

Cut off the scrag to boil, and cover it with onion-

sauce. It should be boiled in milk and wrater. Pars-

ley and butter may be served with it, instead of onion-

sauce.

Or it may be stewed with whole rice, small onions,

and pepper corns, with a very little water.

Or boiled and eaten with bacon and greens.

The best end may be either roasted, broiled as steaks,

or made into pies.



DOMESTIC COOKJiKY.4.0

BTecJc of Veal a-la-braise.

Lard the best end with bacon rolled in parsley chop-

ped fine, salt, pepper, and nutmeg
;
put it into a tosser,

and cover it with water. Put to it the scrag end, a little

lean bacon or ham, an onion, two carrots, two heads of

celery, and about a glass of Madeira wine. Stew it quick

two hours, or till it is tender, but not too much. Strain

oif the liquor
;
mix a little flour and butter in a stew-

pan till brown, and lay the veal in this, the upper side

to the bottom of the pan. Let it be over the fire till it

gets coloured : then lay it into the dish, stir some of the

liquor in and boil it up, skim it nicely, and squeeze
orange or lemon-juice into it.

Breast of Veal.

Before roasted, if large, the two ends may be taken
off and fried to stew, or the whole may be roasted.

Butter should be poured over it.

If any be left, cut the pieces into handsome sizes, put
them into a stew-pan, and pour some broth over it

;
or

if you have no broth, a little water will do
;
add a bunch

of herbs, a blade or two of mace, some pepper, and an
anchovy

;
stew till the meat is tender, thicken "with

butter and flour, and add a little ketchup
;
or the whole

breast may be stewed, after cutting off the two ends.
Serve the sweetbread whole upon it: which may either

be stewed, or parboiled, and then covered with crumbs,
herbs, pepper, and salt, and browned in a Dutch-oven.

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

Boiled breast of veal, smothered with onion-sauce, is

an excellent dish, if not old nor too fat.

To roll a Breast of Veal.

Bone it, take off the thick skin and gristle, and beat
the meat with a rolling-pin. Season it with herbs
chopped very fine, mixed with salt, pepper and mace.
Lay some thick slices of fine ham

;
or roll into it two or

three calves’ tongues of a fine red, boiled first an hour
or two and skinned. Bind it up tight in a cloth, and
tape it. Set it over the fire to simmer in a small quanti ty
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of water till it is quite tender: this will take some
hours. Lay it on the dresser, with a board and weight
on it till quite cold.

Pigs’ or calves’ feet, boiled and taken from the bones,
may be put in or round it. The different colours laid

in layers look well when cut
;
and you may put in yolks

of eggs boiled, beet-root, grated ham, and chopped
parsley, in different parts.

Another way.

When it is cold, take off" the tape, and pour over it

the liquor
;
which must be boiled up twice a week, or

it will not keep.

Chump of Veal a-la-daule.

Cut off
1

the chump end of the loin
;
take out the edge-

bone
;

stuff’ the hollow with good forcemeat, tie it up
tight, and lay it in a stew-pan with the bone you took
out, a little faggot of herbs, an anchovy, two blades of
mace, a few white peppers, and a pint of good veal-

broth. Cover the veal with slices of fat bacon, and lay

a sheet of white paper over it. Cover the pan close,

simmer it two hours, then take out the bacon, and glaze

the veal.—Serve it on mushrooms
;
or with sorrel-sauce,

or what else you please.

Veal rolls of either cold meat orfresh.

Cut thin slices, and spread them on a fine seasoning

of a very few crumbs, a little chopped bacon or scraped

ham, and a little suet, parsley, and shalot, (or instead

of the parsley and shalot, some fresh mushrooms stewed

and minced,) pepper, salt, and a small piece of pounded
mace.

This stuffing may either fill up the roll like a sausage,

or be rolled with the meat. In either case tie it up very

tight, and stew it very slowly in a gravy and a glass of

sherry.

Serve it when tender, after skimming it nicely.

Harrico of Veal.

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

short, but leave it whole : then put it into a stew-pan just
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covered with brown gravy
;
and when it is nearly done,

have ready a pint of boiled peas, six cucumbers pared

and sliced, and two cabbage-lettuces cut into quarters,

all stewed iu a little good broth
:
put them to the veal,

and let them simmer ten minutes. When the veal is

in the dish, pour the sauce and vegetables over it,

and lay the lettuce with force-meat balls round it.

A Dunebn of cold Veal or Fowl.

Stew a few small mushrooms in their own liquor and
a bit of butter, a quarter of an hour

;
mince them very

small, and add them (with their liquor) to minced veal,

with also a little pepper and salt, some cream, and a bit

ofbutter rubbed in less than half a tea-spoonful of flour.

Simmer three or four minutes, and serve on thin sippets

of bread.

Minced Veal.

Cut cold veal as fine as possible, but do not chop it.

—

Put to it a very little lemon-peel shred, two grates ofnut-
meg, some salt, and four orfive spoonsful of either a little

weak broth, milk, or water
;
simmer these gently with

the meat, but take care not to let it boil
;
and add a bit

of butter rubbed in flour. Put sippets of thin toasted
bread, cut into a three cornered shape, round the dish.

To pot Veal.

Cold fillet makes the finest potted veal
;
or you may

do it as follows

:

Season a large slice of the fillet before it is dressed,
with some mace, pepper-corns, and two or three cloves

;

lay it close into apotting-pan that will but just hold it,

fill it up with water, and bake it three hours
;
then pound

it quite small in a mortar, and add salt to taste
:
put a

little gravy that was baked to it in pounding, if to be
eaten soon

;
otherwise only a little butter just melted-

When done, cover it over with butter.

To pot Veal or Chicken with Ham.
Pound some cold veal or white of chicken, seasoned

as directed in the last article, and put layers of it with
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layers of ham pounded or rather shred; press each
down and cover with butter.

Cutlets Maintenon.

Cut slices about three quarters of an inch thick, beat

them with a rolling-pin, and wet them on both sides

with egg : dip them into a seasoning of bread-crumbs,
parsley, thyme, knotted marjoram, pepper, salt, and a

little nutmeg grated
;
then put them into papers folded

over, and broil them
;
and serve in a boat melted butter,

with a little mushroom-ketchup.

Cutlets another way.

Prepare as above, and fry them
; lay them into a

dish, and keep them hot
;
dredge a little flour, and put

a bit of butter into the pan
; brown it, then pour some

boiling water into it, and boil quick : season with pep-
per, salt, and ketchup, and pour over them.

Other ways.—Prepare as before, and dress the cut-

lets in a Dutch-oven; pour over them melted-butter

and mushrooms.
Or pepper, salt, and broil them

;
especially neck-

steaks. They are excellent without herbs.

Veal Collops.

Cut long thin collops
;
beat them well

;
and lay on

them a bit of thin bacon of the same size, and spread

forcemeat on that, seasoned high, and also a little gar-

lick and Cayenne. Poll them up tight about the size

of two fingers, but not more than two or three inches

long
;
put a very small skewer to fasten each firmly

;

rub egg over
;
fry them of a fine brown, and pour a

rich brown gravy over.

To dress Collops quick.
»

Cut them as thin as paper with a very sharp knife,

and in small bits. Throw the skin, and any odd bits of

the veal, into a little water, with a dust of pepper and
salt

;
set them on the fire while you beat the collops

;

and dip them into a seasoning of herbs, bread, pepper,

salt, and a scrape of nutmeg, but first wet them in egg.

Then put a bit of butter into a frying-pan, and give the
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collops a very quick fry
;
for as they are so thin, two

minutes will do them on both sides
:
put them into a

hot dish before the fire
;
then strain and thicken the

gravy, give it a boil in the frying-pan, and pour it over

the collops. A little ketchup is an improvement.

Another way.—Fry them in butter, only seasoned

with salt and pepper
;
then simmer them in gravy, either

white or brown, with bits of bacon served with them.

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

Scallops of cold Veal or Chicken.

Mince the meat extremely small
;
and set it over the

fire with a scrape of nutmeg, a little pepper and salt,

and a little cream for a few minutes : then put it into

the scallop-shells, and fill them with crumbs of bread,

over which put some bits of butter, and brown them
before the fire.

Either veal or chicken looks and eats well prepared
in this way, and lightly covered with crumbs of bread
fried

;
or these may be put on in little heaps.

Fricandeau of Veal.

Cut a large piece from the fat side of the leg, about
nine inches long, and half as thick and broad

;
beat it

with the rolling-pin
;
take off the skin, and trim off the

rough edges. Lard the top and sides
;
and cover it

with fat bacon, and then with white paper. Lay it into

the stew-pan with any pieces ofundressedveal ormutton,
four onions, a carrot sliced, a faggot of sweet herbs,

four blades of mace, four hay-leaves, a pint of good
veal or mutton broth, and four or five ounces of lean
ham or gammon. Cover the pan close, and let it stew
slowly three hours

;
then take up the meat, remove all

the fat from the gravy, and boil it quick to a glaze.

Keep the fricandeau quite hot, and then glaze it
;
and

serve with the remainder of the glaze in the dish, and
sorrel-sauce in a sauce-tureen.

A cheaper
,
hut equallygood, Fricandeau of Veal.

"With a sharp knife cut the lean part of a large neck
from the best end, scooping it from the bones the length
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of your hand, and prepare it the same way as in the

last receipt : three or four bones only will be necessary,

and they will make the gravy
;
but if the prime part of

the leg is cut off, it spoils the whole.

Fricandeau another icay .—Take two large round
sweetbreads, and prepare them as you would veal

;

make a rich gravy with truffles, morels, mushrooms,
and artichoke-bottoms, and serve it round.

Veal Olives.

Cut long thin collops, beat them, lay on them thin

slices of fat bacon, and over these a layer of forcemeat
seasoned high, with some shred shalot and Cayenne.
Roll them tight, about the size of 2 fingers, but not more
than 2 or 3 inches long ; fasten them round with a small

skewer, rub egg over them, and fry of a light brown.
Serve with brown gravy, in which boil some mush-
rooms, pickled or fresh. Garnish with balls fried.

Veal CaJce.

Boil six or eight eggs hard
;
cut the yolks in two, and

lay some of the pieces in the bottom of the pot: shake

in a little chopped parsley, some slices of veal and ham,
add then eggs again : shaking in after each some chopped
parsley, with pepper and salt, till the pot is full. Then
put in water enough to cover it, and lay on it about an
ounce of butter; tie it over with a double paper, and
bake it about an hour. Then press it close together

with a spoon, and let it stand till cold.

It may be put into a small mould : and then it wil’

turn out beautifully for a supper or side dish.

Veal Sausages.

Chop equal quantities of lean veal and fat bacon, a

handful of sage, a little salt, pepper, and a few an-

chovies. Beat all in a mortar ; and when used roll and

fry it, and serve with fried sippets, or on stewed vege-

tables, or on white collops.

Scotch Collops.

Cut veal into thin bits about three inches over, and
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rather round
;
beat with a rolling-pin, and grate a little

nutmeg over them ; dip into the yolk of an egg
;
and fry

them in a little butter of a fine brown
:
pour the butter

off: and have ready warm to pour upon them half a

pint of gravy, a little bit of butter rubbed into a little

llour, a yolk of egg, two large spoonsful of cream, and a

bit of salt. Don’t boil the sauce, but stir it till of a fine

thickness to serve with the collops.

To boil Calfs head.

Clean it very nicely, and soak it in water, that it may
look very white

;
take out the tongue to salt, and the

brains to make a little dish. Boil the head extremely
tender

;
then strew it over with crumbs and chopped

parsley, and brown them
;
or, if liked better, leave one

side plain. Serve bacon and greens to eat with it.

The brains must be boiled
;
and then mixed with

melted butter, scalded sage chopped, pepper and salt.

If any of the head is left, it may be hashed next day,

and a few slices of bacon just warmed and put roundl
Cold calf’s head eats well if grilled.

To hash calfs head.

When half boiled, cut off the meat in slices, half an
inch thick, and two or three inches long : brown some
butter, flour, and sliced onion, and throw in the slices,

with some good gravy, truffles, and morels : give it one
boil, skim it well, and set it in a moderate heat to sim-
mer till very tender. Season with pepper, salt, and
Cayenne, at first : and ten minutes before serving, throw
in some shred parsley, and a very small bit of tarragon
and knotted marjoram cut as fine as possible; just
before you serve, add the squeeze of a lemon. Force-
meat-balls, and bits of bacon rolled round.

Another way.—Boil the head almost enough, and take
the meat of the best side neatly offthe bone with a sharp
knife

;
lay this into a small dish, wash it over with the

yolks of two eggs, and cover it with crumbs, a few herbs
nicely shred, a little pepper and salt, and a grate ofnut-
meg, all mixed together first. Set the dish before the
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fire
;
and keep turning it now and then, that all parts of

the head may be equally brown. In the meantime slice

the remainder of the head and the tongue, but first peel

the tongue
:
put a pint of good gravy into a pan, with

an onion, a small bunch of herbs, consisting of parsley,

basil, savoury, tarragon, knotted marjoram, and a little

thyme, a little salt and Cayenne, a shalot, a glass of

sherry, and a little oyster-liquor. Boil this for a few
minutes, and strain it upon the meat, which should be
dredged with some flour. Add some mushrooms either

fresh or pickled, a few truffles and morels, and two
spoonsful of ketchup ;

then beat up half the brains, and
put this to the rest with a bit of butter and flour.

Simmer the whole.

Beat the other part of the brains with shred lemon-

peel, a little nutmeg and mace, some parsley shred, and
an egg. Then fry it in little cakes of a beautiful yellow-

brown. Dip some oysters into the yolk of an egg, and
do the same

;
and also some relishing forcemeat-balls

made as for mock-turtle. Garnish with these, and small

bits of bacon just made hot before the fire

Calf's Headfricasseed.
Clean and half-boil half a head ;

cut the meat into

small bits, and put it into a tosser, with a little gravy

made of the bones, some of the water it was boiled in, a

bunch of sweet herbs, an onion, and a blade of mace. If

you have any young cockerels in the house, use the

cockscombs; but first boil them tender and blanch

them
;
or a sweetbread will do as well. Season the

gravy with a little pepper, nutmeg, and salt, rub down
some flour and butter, and give alia boil together ;

then

take out the herbs and onion, and add a little cup of

cream, but don’t boil it in.

Serve with small bits of bacon rolled round, and balls.

To collar Calf's Head.

Scald the skin of a fine head, clean it nicely, and take

out the brains. Boil it tender enough to remove the

bones; then have ready a good quantity of chopped

parsley, mace, nutmeg, salt, and white pepper, mixed
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well: season it high with these; lay the parsley in a

thick layer, then a quantity of thick slices of fine ham,

or a beautiful coloured tongue skinned, and then the

yolks of six nice yellow eggs stuck here and there about.

Boll the head quite close, and tie it up as tight as you
can. Boil it, and then lay a weight on it. A cloth

must be put under the tape, as for other collars.

Mock Turtle.

Bespeak a calf’s head with the skin on, cut it in half,

and clean it well ; then half boil it, take all the meat off

in square bits, break the bones of the head, and boil

them in some veal and beef broth to add to the richness.

Fry some shalot in butter, and dredge in flour enough
to thicken the gravy

;
stir this into the browning, and

give it one or two boils
;
skim it carefully, and then put

in the head
;
put in also a pint of Madeira wfine, and

simmer till the meat is quite tender. About ten minutes
before you serve, put in some basil, tarragon, chives,

parsley, Cayenne, pepper, and salt to your taste
;
also

two spoonsful of mushroom-ketchup, and one of soy.

Squeeze the juice of a lemon into the tureen, and pour
the soup upon it. Forcemeat-balls, and small eggs.

A cheaper way .—Prepare half a calf’s head, without
the skin, as above : when the meat is cut off, break the
bones, and put them into a saucepan with some gravy
made of beef and veal bones, and seasoned with fried

onions, herbs, mace, and pepper. Have ready two or

three ox-palates boiled so tender as to blanch, and cut
into small pieces

;
to which a cow-heel, likewise cut into

pieces, is a great improvement. Brown some butter,

flour, and onion, and pour the gravy to it : then add the
meats as above, and stew. Half a pint of sherry, an an-

chovy, two spoonsful of walnut-ketchup, the same of
mushroom-ketchup, and some chopped herbs as before
Balls, &c.

Another .—Put into a pan a knuckle of veal, two fine

cow-heels, two onions, a few cloves, peppers, berries of
allspice, mace, and sweet herbs : cover them with water,
then tie a thick paper over the pan, and set it in an oven
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for three hours. "When cold, take off the fat very
nicely, cut the meat and feet into bits an inch and a half

square, remove the bones and coarse parts ; and then
put the rest ou to warm, with a large spoonful of walnut
and one of mushroom-ketchup, half a pint of sherry or

Madeira wine, a little mushroom-powder, and the jelly

of the meat. When hot, if it wants any more seasoning
add some ; and serve with hard eggs, forcemeat-balls,

a squeeze of lemon, and a spoonful of soy.

This is a very easy way, and the dish is excellent.

Another .—Stew a pound and a half of scrag of mutton
with from three pints of water to a quart ; then set the
broth on, with a calf’s-foot and a cow-heel, cover the

stew-pan tight, and simmer till you can cut off the meat
from the bones in proper bits. Set it on again with thd
broth, a quarter of a pint of Madeira wine, or sherry, a
large onion, half a tea-spoonful of Cayenne pepper, a bit

oflemon-peel, twoanchovies, some sweetherbs, eighteen

oysters cut into pieces, and then chopped fine, a tea-

spoonful of salt, a little nutmeg, and the liquor of the

oysters; cover it tight, and simmer three quarters of

an hour. Serve with forcemeat-balls, and hard eggs in

the tureen. An excellent and very cheap mock turtle

may be made of two or three cow-heels baked with two
pounds and a half of gravy-beef, herbs, &c. as above
with cow-heels and veal.

Calf's Liver.

Slice it, season with pepper and salt, andbroil nicely

rub a bit of cold butter on it, and serve -hot and hot.

Calf’s Liver Roasted.

Wash and wipe it
;
then cut a long hole in it, and stuff

it with crumbs of bread, chopped anchovy, herbs, a good
deal of fat bacon, onion, salt.pepper, a bit of butter, and
an egg : sew the liver up

;
then lard it, or wrap it in a

veal-caul, and roast it.

Serve with a good brown gravy, and currant-jelly.

To dress the Liver and Lights.

Half boil an equal quantity of each, then cut them in
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middling-sized mince, put to it a spoonful or two of the

water that boiled it, a bit of butter, flour, salt, and

pepper, simmer ten minutes, and serve hot.

Calf's Brains a la Maitre d' Hotel.

Take off all the fibres and skins which hang about

the brains, and soak them in several waters, then boil

them in salt and water, with a piece of butter, and a

table-spoonful of vinegar ; cut some thin slices of bread

in the shape of scallop shells, and fry them in butter,

lay these in a dish, the brains divided in two, on them,

and pour over a Maitre d’ Hotel sauce, (which see). A
nice supper-dish.

Sweetbreads.

Half boil them, and stew them in a white gravy : add
cream, flour, butter, nutmeg, salt, and white pepper.
Or do them in brown sauce seasoned.

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

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

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

Kidney.

Chop veal kidney, and some of the fat
; likewise a

little leek or onion, pepper and salt
;

roll it up with an
egg into balls, and fry them.

Calf s heart, stuff and roast as a beefs heart, or
sliced, make it into a pudding, as directed for steak or
kidney pudding.

pork, &c.

Bacon-hogs, and porkers, are differently cut up.
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Hogs are kept to a large size
;

the chine (or back-
bone) is cut down on each side, the whole length, and
is a prime part either boiled or roasted.

The sides of the hog are made into bacon, and the in-

side is cut out with very little meat to the bone. On
each side there is a large spare-rib

;
which is usually

divided into two, one sweet-bone and a blade-bone.

The bacon is the whole outside : and contains a fore-

leg, and a ham
;
which last is the hind-leg, but if left

with the bacon is called a gammon. There are also

griskins. Hog’s lard is the inner fat of the bacon-hog.

Pickled pork is made of the flesh of the hog, as well

as bacon.

Porkers are not so old as hogs
;
their flesh is whiter

and less rich, but it is not so tender. It is divided into

four quarters. The fore-quarter has the spring or

fore-leg, the fore-loin or neck, the spare rib and gris-

kin. The hind has the leg and the loin.

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

The bacon-hog is sometimes scalded to take off the

hair, and sometimes singed. The porker is always

scalded.

To roast a Leg of Pork.
Choose a small leg of fine young pork : cut a slit in

the knuckle with a sharp knife
;
and fill the space with

sage and onion chopped, and a little pepper and salt.

"When half-done, score the skin in slices, but don’t cut

deeper than the outer rind.

Apple-sauce and potatoes should be served to cat

with it.

To loil a Leg of Pork.
Salt it eight or ten days : when it is to be dressed,

weigh it
;

let it lie half an hour in cold water to make
it white; allow a quarter of an hour for every pound,

and half an hour over, from the time it boils up : skim
it as soon as it boils, and frequently after. Allow water

enough. Save some of it to make peas-soup. Some
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boii it in a very nice cloth, floured ;
which gives a very

delicate look. It should be small and ofa fine grain.

Serve peas-pudding and turnips with it.

Loin and Neck of Pork.

Roast them. Cut the skin of the Join across, at dis-

tances of half an inch, with a sharp penknife.

Shoulders and Breasts of Pork.

Put them into pickle, or salt the shoulders as the leg

;

when very nice, they may be roasted.

Polled Neck of Pork.

Bone it
;
put a forcemeat of chopped sage, a very few

crumbs of bread, salt, pepper, and two or three berries

of allspice, over the inside
;
then roll the meat as tight

as you can, and roast it slowly, and at a good distance

at first.

Spring or Forehand of Pork.

Cut out the bone
;
sprinkle salt, pepper, and sage

dried, over the inside; but first warm a little butter to

baste it, and then flour it
;

roll the porJc tight, and tie

it
;
then roast by a hanging-jack. About two hours

will do it.

Spare-rib.

Should be basted with very little butter and a little

flour, and then sprinkled with dried sage crumbled.
Apple-sauce, and potatoes, for roasted pork.

Pork Grishin.

Is usually very hard
;
the best way to prevent this is,

to put it into as much cold water as will cover it, and let

it hoil up
;
then instantly take it off, and put it into

a Dutch oven
;
a very few minutes will do it. Remem-

ber to rub butter over it, and then flour it, before you
put it to the fire.

Blade-bone ofPork
Is taken from the bacon hog

;
the less meat left on it in

moderation the better. It is to be broiled
;
and when

just done, pepper and salt it. Put to it a piece of but-
ter, and a tea-spoonful of mustard : and serve it co-
vered, quickly. This is a Somersetshire dish.



POIIK. 59

To dress Pork as Lamb.
Kill a young pig of four or five months old

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

the shank close. The other parts will make delicate

pickled pork; or steaks, pies, &c.

Pork Steaks.

Cut them from a loin or neck, and of middling thick-

ness
;
pepper and broil them, turningthem often

;
when

nearly done, put on salt, rub a bit of butter over, and
serve the moment they are taken off the fire, a few at

a time.

To Pickle Pork.

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

Mix, and pound fine, four ounces of saltpetre, a

pound of coarse sugar, an ounce of sal-prunel, and a

little common salt : sprinkle the pork with salt, and
drain it twenty-four hours: then rub with the above;

pack the pieces tight in a small deep tub, filling up the

spaces with common salt. Place large pebbles on the

pork to prevent it from swimming in the pickle which
the salt will produce. If kept from air, it will continue

very fine for two years.

Sausages.

Chop fat and lean of pork together ; season it with

sage, pepper, and salt, and you may add two or three

berries of allspice : halfJill hogs’ guts that have been

soaked and made extremely clean : or the meat may be

kept in a very small pan, closely covered ;
and so rolled

and dusted with a very little flour before it is fried.

Serve on stewed red cabbage
;
or mash potatoes put in

a form, brown with salamander, and garnish with the

above
;
they must be pricked with a fork before they

are dressed, or they will burst.

An excellent Sausage to eat cold.

Season fat and lean pork with some salt, saltpetre,

black pepper, and allspice, all in fine powder, and rub

into the meat : the sixth day cut it small
; and mix with
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it some shred shalot or garlick, as fine as possible.

Have ready an ox-gut that has been scoured, salted, and

soaked well, and fill it with the above stuffing tie up
the ends, and hang it to smoke as you would hams, but

first wrap it in a fold or two of old muslin. It must be
highrdried. Some eat it without boiling, but others

like it boiled first. The skin should be tied in different

places, so as to make each link about eight or nine

inches long.

Sjpadburg's Oxford Sausages.

Chop a pound and a half of pork, and the same of
veal, cleared of skin and sinews

;
and three quarters

of a pound of beef-suet
;
mince and mix them

;
steep the

crumb of a penny-loafi in water, and mix it with the

meat, with also a little dried sage, pepper and salt.

To scald a Sucking Pig.

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

;
then rub it over with a little resin

beaten extremely small, and put it into a pail of scald-

ing water half a minute : take it out, lay it on a table

and pull off the hair as quickly as possible
;
if any part

does not come off put it in again. When quite clean,

wash it well with warm water, and then in two or three
cold waters, that no flavour of the resin may remain.
Take off all the feet at the first joint

;
make a slit down

the belly, and take out the entrails \ put the liver, heart,

and lights to the feet. Wash the pig well in cold water,
dry it thoroughly, and fold it in a wet cloth to keep it

from the air.

To roast a Sucking Pig.

If you can get it when just killed, this is of great ad-
vantage. Let it be scalded, which the dealers usually
do : then put some sage, crumbs of bread, salt, and
pepper, into the belly, and sew it up. Observe to
skewer the legs back, or the under part will not crisp.

Lay it to a brisk fire till thoroughly dry
;
then have

ready some butter in a dry cloth, and rub* the pig with
it in every part. Dredge as much flour over as will
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possibly lie, and clo not touch it again till ready to serve

;

then scrape off the flour very carefully with a blunt
knife, rub it well with the buttered cloth, and take off

the head while at the fire
;
take out the brains, and mix

then) with the gravy that comes from the pig. Then
take it up, and, without withdrawing the spit, cut it

down the back and belly, lay it into the dish, and chop
the sage and bread quickly as fine as you can, and mix
them with a large quantity of fine melted butter that has

very little flour. Put the sauce into the dish after the
pig has been split down the back, and garnished with
the ears and the two jaws

;
take off the upper part of

the head down to the snout.

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

bead only being cut off, to garnish as above.

Pettitoes.

Boil them, the liver, and the heart, in a small quantity

of water, very gently
;
then cut the meat fine, and sim-

mer it with a little of the water, and the feet split, till the

feet are quite tender: thicken with a bit of butter, a little

flour, a spoonful of cream, and a little salt and pepper:

give it a boil up, pour it over a few sippets of bread, and
put the feet on the mince.

To malee excellent meat of a Hog's Head.

Split the head, take out the brains, cut off the ears,

and sprinkle it with common salt for a day : then drain

it: saltit well with common saltand saltpetre three days,

then lay the salt and head into a small quantity of water

for two days. Wash it, and boil till all the bones will

come out
;
remove them, and chop the head as quick as

possible
;
but first skin the tongue, and take the skin

carefully off the head, to put under and over. Season

with pepper, salt, and a little mace or allspice-berries.

Put the skin into a small pan, press the cut head in, and

put the other skin over
;
press it down. When cold, it

will turn out, and make a kind of brawn. Iftoo fat, you

may put a few bits oflean pork to be prepared the same
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way. Add salt and vinegar, and boil these with some
of the liquor for a pickle to keep it.

To roast Porker's Head.

Choose a fine young head, clean it well, and put bread

and sage as for pig
;
sew it up tight, and on a string or

hanging jack roast it as a pig, and serve with the same
sauce.

To prepare Pig's CheeTc for boiling.

Cut off the snout, and clean the head
;
divide it, and

take out the eyes and the brains
;
sprinkle the head with

salt, and let it drain twenty-four hours. Salt it with

common salt and saltpetre
;
let it lie eight or ten days if

to be dressed without stewing with peas, but less if to

be dressed with peas
;
and it must be washed first, and

then simmered till all is tender.

To collar Pig's Head.

Scour the head and ears nicely
;
take off the hair and

snout, and take out the eyes and the brain
; lay it into

water one night
;
then drain, salt it extremely well with

common salt and saltpetre, and let it lie five days. Boil

it enough to take out the bones
;
then lay it on a dresser,

turning the thick end of one side of the head towards the
thin end of the other, to make the roll ol equal size

;

sprinkle itwell withsalt andwhite pepper, androll it with
the ears

;
and if you approve, put the pig’s feet round the

outside when boned, or the thin parts oftwo cow-heels.
Put it in a cloth, bind with a broad tape, and boil it till

quite tender: then put a good weight upon it, and don’t
take off the covering till cold.

If you choose it to be more like brawn, salt it longer,

and let the proportion of saltpetre be greater
;
and put

in also some pieces of lean pork; and then cover itAvith

cow-heel, to look like the horn.

This may be kept either in or out of pickle of salt and
water boiled with vinegar; and is a very convenient
thing to have in the house.

If likely to spoil, slice and fry it either with or with-
out batter.
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To dry Hog's Cheeks.

Cut out the snout, remove the brains, and split the
head, taking off the upper bone, to make the jowl a,

good shape
;
rub it well with salt

;
next day take away

the brine, and salt it again the following day : cover the

head with halfan ounce of saltpetre, two ounces of bay-

salt, a little common salt, and four ounces of coarse

sugar. Let the head be often turned
;
after ten days

smoke it for a week like bacon.

Toforce Hog's Ears.

Parboil two pair of ears, or take some that have been
roused; makea forcemeat ofan anchovy, some sage, pars-

ley, a quarter of apound of suet chopped, breadcrumbs,
pepper, and only a little salt. Mix all these with the

yolks of two eggs
;
raise the skin of the upper side of

the ears, and stuffthem with the above. Fry the ears in

fresh butter, of a fine colour
;
then pour away the fat,

and drain them : make ready half a pint of rich gravy,

with a glass of fine sherry, three tea-spoonsful of made
mustard, a little flour and butter, a small onion whole,

and a little pepper or Cayenne. Put this with the

oars into a stew-pan, and cover it close ;
stew it gently

for half an hour, shaking the pan often. "When

done enough, take out the onion, place the ears care-

fully in a dish, and pour the sauce oyer them. If a

larger dish is wauted, the meat from two feet may be

added to the above.

Different ways of dressing Tig's Feet and Ears.

Clean carefully, and soak some hours, and boil them

tender
;
then take them out

;
boil some vinegar and a

little salt with some of the water, and when cold put it

over them. When they are to be dressed, dry them,

cut tlje feet in two, and slice the ears
;
fry, and serve

with butter, mustard, and vinegar. They may be

either done in batter, or only floured.

Fig's Feet and Earsfricasseed.

Put no vinegar into the pickle, if to be dressed with

cream. Cut the feet and cars into neat bits, and boil
H
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them in a little milk : then pour that from them, and

simmer in a little veal broth, with a bit of onion, mace,

and lemon-peel. Before you serve, add a little cream,

hour, butter, and salt.

Jelly of Pig's Feet and Ears.

Clean and prepare as in the last article, then boil

them in a very small quantity of water till every bone
can be taken out

;
throw in half a handful of chopped

sage, the same ofparsley, and a seasoning ofpepper, salt,

and mace, in fine powder
;
simmer till the herbs are

scalded, then pour the whole into a melon-form.

Fig's Harslet.

"Wash and dry some liver, sweetbreads, and fat and
lean bits of pork, beating the latter with a rolling-pin

to make it tender
;
season with pepper, salt, sage, and a

little onion shred fine
;
when mixed, put all into a caul

and fasten it up tight with a needle and thread. Boast
it on a hanging-jack, or by a string.

Or serve in slices with parsley for a fry.

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

Mock Brawn.
Boil a pair of neat’s feet very tender

;
take the meat

off, and have ready the belly-piece of pork salted with
common salt and saltpetre for a week. Boil this almost
enough

;
take out any bones, and roll the feet and the

pork together. Then roll it very tight with a strong
cloth and coarse tape. Boil it till very tender, then
hang it up in the cloth till cold

;
after which keep it in

a sousing-liquor, as is directed in the next article.

Sousefor Brawn, andfor Fig's Feet and Ears.
Boil a quarter of a peck of wheat-bran, a sprig of

bay, and a sprig of rosemary, in two gallons of water,
with four ounces of salt in it, for half an hour. Strain
it, and let it get cold.

To make Black Puddings.
The blood must be stirred with salt till cold. Put a

quart of it, or rather more, to a quart of whole grits,
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to soak one night
;
and soak the crumb of a quartern loaf

in rather more than two quarts of new milk made hot.

In the meantime prepare the guts by washing, turning
and scraping with salt and water, and changing thewater
several times. Chop fine a little winter savoury and
thyme, agood quantity ofpenny-royal, pepper and salt, a

few cloves, some allspice, ginger and nutmeg
;
mix these

with three pounds of beef-suet, and six eggs well beaten

and strained
;
and then beat the bread, grits, &c. all up

with the seasoning : when well mixed, have ready some
hog’s fat cut into large bits

;
and as you fill the skins, put

it in at proper distances. Tie in links, only half filled:

and boil in a large kettle, pricking them as they swell,

or they will burst. When boiled, lay them between
clean cloths till cold, and hang them up in the kitchen.

When to be used, scald them a few minutes in water,

wipe and put them into a Dutch-oven.

If there are not skins enough, put the stuffing into

basons, and boil it covered with floured cloths
;
and

slice and dry it when used.

Another way.—Soak all night a quart of bruised grits

in as much boiling-hot milk as will swell them and leave

half a pint of liquid. Chop a good quantity of penny-

royal, some savoury and thyme
;

salt, pepper, and all-

spice, finely powdered. Mix the above with a quart of

the blood, prepared as before directed
;
then half fill the

skins, after they have been cleaned thoroughly, and put

as much of the leaf (that is the inward fat) of the pig

as will make it pretty rich. .Boil, as before directed.

A small quantity of leeks finely shred and well mixed,

is a great improvement.

Another way .—Boil a quart of half-grits in as much
milk as will swell them to the utmost

;
then drain them

and add a quart of blood, a pint of rich cream, a pound

of suet, some mace, nutmeg, allspice, and four cloves,

all in fine powder
;
two pounds of the hog’s leafcut into

dice, two leeks, a handful of parsley, ten leaves of sage,

a large handful ofpenny-royal, and a sprig ofthyme and

knotted marjoram, all minced fine : eight eggs well
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beaten, hall* a pound of bread crumbs that have been

scalded with a pint ofmilk, pepper, and salt. Half fill

the skins
;
which must first be cleaned with the greatest

care, turned several times, and soaked in several waters,

and last in rose-water. Tie the skins in links, boil and
prick them with a clean fork to prevent, their bursting.

Cover them with a clean cloth till cold.

White Hog's Pudding.

When the skins have been soaked and cleaned as be-

fore directed, rinse and soakthem all nightin rose-water,

and put into them thefollowing filling: Mix halfa pound
of blanched almonds cut into seven or eight bits, with a
pound of grated bread, two pounds of marrow or suet,

a pound ofcurrants, some beatencinnamon, cloves,mace,
and nutmeg, a quart of cream, the yolks of six and
whites of two eggs, a little orange-flower water, a little

flue Lisbon sugar, and some lemon-peel and citron

sliced, and half fill the skins. To know whether sweet
enough, warm a little in a panikin. In boiling,much care
must be taken to prevent the puddings from bursting.
Prick them with a small fork as they rise, and boil them
in milk and water. Lay them in a table-cloth till cold.

Hog's Lard

Should be carefully melted in a jar put into a kettle of
water, and boiled, run it into bladders that have been
extremely well cleaned. The smaller they are the bet-
ter the lard keeps

;
as after the air reaches 'it, it becomes

rank. Put in a sprig of rosemary when melting.
This being a most useful article for frying fish, it

should be prepared with care. Mixed with butter, it

makes fine crust.

To cure Hams.

Hang them a day or two
;
then sprinkle them with a

little salt, and drain them another day
;
pound an ounce .

and a half of saltpetre, the same quantity of bay-salt,
half an ounce of sal-prunel, and a pound of the coarse >t

sugar. Mix these well; and rub them into each har.'
every day for four days, and turn it. If a small one,
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turn it every clay for three weeks
;
ifa large one, a week

longer
;
but don’t rub after four days. Before you dry

it, drain and cover with bran. Smoke it ten days.

Another way.—Choose the leg of a hog that is fat and
well-led

;
hang it as above : if large, put to it a pound

of bay-salt, four ounces of saltpetre, a pound of the

coarsest sugar, and a handful of common salt, all in fine

powder, and rub it thoroughly. Lay the rind-down-

wards, and cover the fleshy part with the salts. Baste it

as often as you can with the pickle
;
the more the bet-

ter. Keep it four weeks, turning it every day. Drain
it, and throw bran over it

;
then hang it in a chimney

where wood is burnt,andterm it sometimes for ten days.

Another icay.—Hang the ham, and sprinkle it with

salt as above
;
then rub it every day with the following,

in fine powder
;
half a pound ofcommon salt, the same

quantity of bay-salt, two ounces of saltpetre, and two
ounces of black pepper, mixed with a pound and a half

of treacle. Turn it twice a day in the pickle, for three

weeks. Lay it into a pail of water for one night, wipe

it quite dry, and smoke it two or three weeks.

Another icay that gives a high flavour.—When the

weather will permit, hang the ham three days
;
mix an

ounce of saltpetre, with a quarter ofa pound of bay-salt,

the same quantity of common salt, and also of coarse

sugar, and a quart of strong beer: boil them together,

and pour them immediately upon the ham
;
turn it twice

a day in the pickle for three weeks. An ounce ofblack

pepper, and the same quantity of allspice, in fine pow-

der, added to the above, will give still more flavour.

Cover it with bran when wiped
;
and smoke it from three

to four weeks, as you approve: the latter will make it

harder and give it more of the flavour of Westphalia.

Sew hams in hessings (that is, coarse wrappers), if to

be smoked where there is a strong fire.

A method of giving a still higherflavour.—Sprinkle

the ham with salt, after it has hung two or three days
;

let it drain
;
make a pickle of a quart of strong beer, half

a pound of treacle, an ounce of coriander-seeds, two
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ounces of juniper berries, an ounce ofpepper, the same
quantity of allspice, an ounce of saltpetre, halfan ounce

of sal-prunel, a handful of common salt, and a head of

shalot, all pounded or cut fine. Boil these all together

a few minutes, and pour them over the ham ;
this quan-

tity is for one of ten pounds. Rub and turn it every

day, for a fortnight
;
then sew it up in a thin linen bag,

and smoke it three weeks. Take care to drain it from

the pickle, and rub it in bran, before drying.

To make a pickle that will keep for years, for Hams ,

Tongues, or Beef, if boiled and skinned between each

parcel of them.

To two gallons of spring-water put two pounds of

coarse sugar, two pounds of bay, and two pounds and a

half of common salt, and half a pound of saltpetre, in a

deep earthen glazed pan that will hold four gallons, and
with a cover that will fit close. Keep the beefor hams
as long as they will bear, before you put them into the
pickle

;
and sprinkle them with coarse sugar in a pan,

from which they must drain. Rub the hams, &c. well

with the pickle, and pack them in close
;
putting as

much as the pan will hold, so that the pickle may cover
them. The pickle is not to be boiled at first. A small
ham may lie fourteen days, a large one three weeks

;
a

tongue twelve days, and beef in proportion to its size.

They will eat well out of the pickle without drying.
AVhen they are to be dried, let each piece be drained
over the pan

;
and when it will drop no longer, take a

clean sponge and dry it thoroughly. Six or eight hours
will smoke them, and there should be only a little saw-
dust and wet straw burnt to do this

;
but if put into a

baker’s chimney, sew them in coarse cloth, and hang
them a week.

To dress Hams.

If long hung, put the ham into water a night
;
and let

it lie either in a hole dug in the earth, or on damp stone
sprinkled with water, two or three days, to mellow

;

covering it with a heavy tub, to keep vermin from it.
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Wash well, and put it into a boiler with plenty of water;

let it simmer four, five, or six hours, according to the
size. When done enough, if before the time of serving,

cover it with a clean cloth doubled, and keep the dish

hot over boiling water. Take off the skin, and strew

raspings over the ham. Garnish with carrot. Preserve

the skin as whole as possible, to keep over tho ham
when cold, which will prevent its drying.

Excellent Bacon.

Divide tho hog, and take the chine out
;
it is common

to remove the spare-ribs, but the bacon will be preserved

better from being rusty if they are left in. Salt the ba-

con six days, then drain it from that first pickle : mix as

much salt as youjudge proper with eight ounces ofbay-

salt, three ounces of saltpetre, and a pound of coarse

sugar, to each hog, but first cut off the hams. Hub
the salts well in, and turn it every day for a month.
Drain, and smoke it a few days

;
or dry without, by

hanging in the kitchen, not near the fire.

The manner of curing Wiltshire Bacon.

Sprinkle each flitch with salt, and let the blood drain

off for twenty-four hours
;
then mix a pound and a half

of coarse sugar, the same quantity of bay-salt, not quite

so much as half a pound of saltpetre, and a pound of

common salt
;
and rub this well on the bacon, turniug

it every day for a month : then hang it to dry, and

afterwards smoke it ten days. This quantity of salts

is sufficient for the whole hog.

MUTTON.

Observations on keeping and dressing Mutton.

Take away the pipe that runs along the bone of tho

inside of a chine of mutton
;
and if to be kept a great

time, rub the part close round the tail with salt, after

first cutting out the kernel.

The kernel in the fat on the thick part of the leg

should be taken out by the butcher, for it taints first

there. The chine and rib-bones should be wiped every

day
;
and the bloody part of the neck be cut off, to pre-



70 DOMESTIC COOKEKT.

serve it. The brisket changes first in the breast : anti

if it is to be kept, it is best to rub it with a little salt

should the weather be hot.

Every kernel should be taken out of all sorts ofmeat

as soon as brought in; then wipe dry.

For roasting, it should hang as long as it will keep,

the hind-quarter, especially, but not so long as to taint

;

for whatever fashion may authorise, putrid juices ought

not to be taken into the stomach.

Mutton for boiling will not look of a good colour if it

has hung long.

Great care should be taken to preserve by paper the

fat of what is roasted.

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

if boiled, with caper-sauce and vegetables.

Neele ofMutton
Is particularly useful, as so many dishes may be made
of it

;
but it is not advantageous for the family. The

bones should be cut short, which the butchers will not
do unless particularly desired.

The best end of the neck may be boiled, and served

with turnips
; or roasted, or dressed in steaks, in pies,

or harrico.

The scrags may be stewed in broth
;
or with a small

quantity of water, some small onions, a few pepper-
corns, and a little rice, and served together.

When a neck is to be boiled to look particularly nice,

saw down the chine-bone, strip the ribs half-way down,
and chop off the ends of the bones about four inches.

The skin should not be taken off till boiled, and then
the fat will look the whiter.

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

Shoulder of Mutton roasted.

Serve with onion-sauce. The blade-bone may be
broiled.
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To dress a Haunch of Mutton.
Keep it as Ion? as it can be preserved sweet by the

different modes ;
let it be washed with warm milk and

water, or vinegar, if necessary
;
but when to be dressed,

observe to wash it well, lest the outside should have a
bad flavour from keeping. Put a paste of coarse flour

on strong paper, and fold the haunch in
;
set it at a

great distance from the fire, and allow proportionable

time for the paste: don’t take it oft’ till about thirty-five

or forty minutes before serving, and then baste it conti-

nually. Bring the haunch nearer to the fire before you
take off the paste, and froth it up as you would venison.

A gravy must be made of a pound and a half of loin of

old mutton, simmered in a pint of water to half, and no
seasoning but salt

;
brownitwith alittleburnt sugar, and

send it up in the dish
;
but there should be a good deal

of gravy in the meat
;
for though long at the fire, the

distance and covering will prevent its roasting out.

Serve with currant-jelly sauce.

To roast a saddle of Mutton.
Let it be well kept first. Raise the skin, and then

skewer it on again ; take it off a quarter of an hour be-

fore serving, sprinkle it with some salt, baste it, and
dredge it well with flour. The rump should be split, and
skewered back on each side. The joint may be large

or small according to the company : it is the most ele-

gant if the latter. Being broad it requires a high and
strong fire.

Fillet ofMutton braised.

Take off the chump end of the loin, butter some
paper, and put over it, and then a paste as for venison,

roast it two hours. Don’t let it be the least brown;

Have ready some French beans boiled and drained on

a sieve ;
and while the mutton is being glazed, give

them one heat-up in gravy, and lay them on the dish

with the meat over them.

Harrico.

Take off some of the fat, and cut the middle or best

end of the neck into rather thin steaks
;
flour and dry
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•them in their own fat of a fine light brown, but not

enougli for eating. Then put them into a dish while you

fry the carrots, turnips and onions ;
the carrots and tur-

nips in dice, the onions sliced; but they must only be

warmed not browned, or you need not fry them. Then
lay the steaks at thebottom of a stew-pan, the vegetables

over them, and pour as much boiling water as will just

cover them
;
give one boil, skim well, and then set the

pan on the side of the lire to simmer gently till tender.

In three or four hours skim them
;
and add pepper,

salt, and a spoonful of ketchup.

To hash Mutton.

Cut thin slices of dressed mutton, fat and lean
;
flour

them ; have ready a little onion boiled in two or three

spoonfuls of water
;
add to it a little gravy and the meat

seasoned, and make it hot, but not to boil. Serve in a

covered dish. Instead of onion, a clove, a spoonful of
currant-jelly, and half a glass of port wine, will give an
agreeable flavour of venison, if the meat be fine.

Pickled cucumber, or walnut, cut small, warm in it

for change.

To loil a Shoulder of Mutton with Oysters.

Hang it some days, then salt it well for two days
;

bone it, and sprinkle it with pepper and a bit of mace
pounded ; lay some oysters over it, and roll the meat up
tight and tie it. Stew it in a small quantity of water,
with an onion and a few pepper-corns, till quite tender.
Have ready a little good gravy, and some oysters

stewed in it; thicken this with flour and butter, and pour
over the mutton when the tape is taken off. The stew-
pan should be kept close covered.

Breast of Mutton.

Cut off the superfluous fat, aud roast and serve the
meat with stewed cucumbers

;
or to eat cold, covered

with chopped parsley. Or half boil and then grill it

before the fire : in which case cover it with crumbs and
herbs, and serve with caper-sauce. Or if boned, take
off a good deal of the fat, and cover it with bread, herbs,
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find seasoning; then roll and boil: and serve with
chopped walnuts, or capers and butter.

Loin of mutton
Roasted

;
if cut lengthways as a saddle, some think

it cuts better. Or for steaks, pies, or broth.

To roll Loin of mutton.

Hang the mutton till tender
;
bone it ; and lay a sea-

soning of pepper, allspice, mace, nutmeg, and a few
cloves, all in tine powder, over it. Next day prepare

a stuffing as for hare
; beat the meat, and cover it with

• the stuffing; roll it up tight, and tie it. Half-bake
it in a slow oven ; let it grow cold

;
take off the fat, and

put the gravy into a stew-pan
;
flour the meat, and put

it in likewise
;
stew it till almost ready

;
and add a glass

of port wine, some ketchup, an anchovy, and a little

lemon-pickle, half an hour before serving; serve it in

the gravy, and with jelly-sauce. A few fresh mush-
rooms are a great improvement

;
but if to eat like hare

do not use these, nor the lemon-pickle.

Hutton Ham.
Choose a fine-grained leg of wether-mutton, of 12 or

14 pounds weight
;
let it be cut ham-shape, and hang

two days. Then put into a stew-pan half a pound
of bay salt, the same of common salt, two ounces of

saltpetre, and half a pound of coarse sugar, all in pow-
der : mix and make it quite hot

;
then rub it well into

the ham. Let it be turned in the liquor every day
;
at

the end of four days put two ounces more of common
salt

;
in twelve days take it out, dry it, and hang it up

in wood-smoke a week. It is to be used in slices with

stewed cabbage, mashed potatoes, or eggs.

Mutton Collops.

Take a loin of mutton that has been well hung
;
and

cut from the part next the leg, some collops very thin.

Take out the sinew. Season the collops with salt, pep-

per, and mace
;
and strew over them shred parsley,

thyme, and two or three shalots : fry them in butter till

half-done; add half a pint of gravy, a little juice ofle-
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men, and apiece of butter rubbed in flour; and simmer
the whole very gently five minutes. They should be

served immediately, or they will be hard.

Mutton Cutlets in the Portuguese loay.

Cut the chops
;
aud half fry them with sliced shalot

or onion, chopped parsley, and two baj'-leaves
;
season

with pepper and salt
;
then lay a force-meat on a piece

of white paper, put the chop on it, and twist the paper
up, leaving a hole for the end of the bones to go through.

Broil on a gentle fire. Serve with sauce lvobart
;
or,

as the seasoning makes the cutlets high, a little gravy.

Mutton Steaks

Should be cut from a loin or steak that has hung
; if

a neck the bones should not be long. They should be
broiled on a clear fire, seasoned when half-done, and
often turned

;
take them up into a very hot dish, rub a

bit of butter on each, and serve hot and hot the mo-
ment they are done.

Steaks of Mutton, or Lamb, and Cucumbers.
Quarter cucumbers, and lay them into a deep dish,

sDrinkle them with salt, and pour vinegar over them.
Fry the chops of a fine brown, and put them into a
stew-pan

;
drain the cucumbers, and put over the steaks

;

add some sliced onions, pepper, and salt
:
pour hot water

or weak broth on them
;
stew and skim well.

Mutton Steaks Maintenon.
Half fry, stew them, while hot, withherbs, crumbs, and

seasoning
;
put them in paper immediately, aud finish

on the gridiron. Be careful the paper does not catch
;

rub a bit of butter on it first to prevent that.

Mutton Sausages.

Take a pound of the rawest part of a leg of mutton
that hasbeen either roasted or boiled; chop it extremely
small, and season it with pepper, salt, mace and nut-
meg: add to it six ounces of beef-suet, some sweet herbs,
two anchovies, and a pint of oysters, all chopped very
small

;
a quarter of a pound of grated bread, some of

the anchovy-liquor, and the yolks and whites of two



MUTTON.

eggs well beaten. Put it all, when well mixed, into a
little pot

;
and use it by rolling it into balls, or sausage-

shape, and frying. If approved, a little shalot may be
added, or garlick, which is a great improvement.

To dress Mutton Rumps and Kidney.

Stew six rumps iu some good mutton-gravy half au
hour; then take them up, and let them stand to cool.

Clear the gravy from the fat; and put into it four ounces
of boiled rice, an onion stuck with cloves, and a

blade of mace
;
boil them till the rice is thick. Wash

the rumps with yolks of egg well beaten
;
and strew

over them crumbs of bread, a little pepper and salt,

chopped parsley, and thyme, and grated lemon-peel.

Pry in butter of a fine brown. While the rumps are

stewing, lard the kidneys, and put them to roast in a

Dutch oven. When the rumps are fried, the grease

must be drained before they are put on the dish, and
the pan being cleared likewise from the fat, warm the

rice in it. Lay the latter on the dish
;
the rumps put

round on the rice, the narrow ends’towards the middle,

and the kidneys between. Garnish with hard eggs

cut in half, the white being left on
;
or with different

coloured pickles.

An excellent Hotch-Potch

Stew peas* lettuce, and onions, in a very little water,

with a beef or ham bone. While these are doing, fry

some mutton or lamb steaks seasoned, ofa nice brown

:

three quarters of a hour before dinner put the steaks

into a stew-pan, and the vegetables over them
;
stew

them and serve all together in a tureen.

Another.—Knuckle of veal, and scrag of mutton,

stewed with vegetables as above
;
to both add a bit of

butter rolled in flour.

Mutton Tcehohhed.

Take all the fat out of a loin of mutton, and that on

the outside also if too fat, and remove the skin. Joint

it at every one; mix a small nutmeg grated with a little

salt and pepper, crumbs, and herbs
;
dip the steaks into
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the yolks of three eggs, and sprinkle the above mixture

all over them. Then place the steaks together as they

were before they were cut asunder, tie them and fasten

them on a small spit. Roast them at a quick fire: seta

dish under, and baste them with a good piece ofbutter

and the liquor that comesfrom the meat; but throw some

more ofthe above seasoning over. When done enough,

take it up, and lay it in a dish; have halfa pint ofgood

gravy ready besides that in the dish
;
and put into

it two spoonfuls of ketchup, and rub down a tea-spoonful

of flour with it
;
give this a boil, and pour it over the

mutton, but first skim off the fat well. Mind to keep

the meat hot till the gravy is quite ready.

China Chilo.

Mince a pint-basin of undressed neck of mutton, or

leg, and some of the fat
;
put two onions, a lettuce, a

pint of green peas, a tea-spoonful of salt, a tea-spoonful

of pepper, four spoonfuls of water, and two or three

ounces of clarified butter, into a stew-pan closely cover-

ed
;
simmer two hours, and serve in the middle ofa dish

of boiled dry rice. If Cayenne is approved, add a little.

LAMB.
Leg ofLamb

Should be boiled in a cloth to look as white as possible.

The loin fried in steaks and served round, garnished
with dried or fried parsley

;
spinach to eat with it

;
or

dressed separately, or roasted.

Fore-quarter ofLamb.
Roast it either whole, or in separate parts. If left to

be cold, chopped parsley should be sprinkled over it.

The neck and breast together is called a scoven.

Breast of Lamb and Cucumbers.
Cut off the chine-bone from the breast; and set it on

to stew with a pint of gravv. When the bones will
draw out, put it on the gridiron to grill

;
and they lay

it in a dish on cucumbers nicely stewed.

Shoulder ofLamb, forced, with Sorrel-sauce.
Bone a shoulder of lamb, and fill it up with force-
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meat
; braise it two hours over a slow stove. Take it

up, glaze it; or it may be glazed only, and not braised.

The method for both, see page 84. Serve with
sorrel-sauce under the lamb.

Lamb SteaJcs.

Try them of a beautiful brown: when served, throw
over them a good quantity of crumbs of bread fried,

and crimped parsley
;
the receipt for doing which of a

fine colour will be given under the head of vegetables.
Mutton or lamb steaks, seasoned and broiled in but-

tered capers, either with crumbs and herbs, or without,

are a genteel dish, and eat well.

Sauce for them, called Sauce Bobart, will be found
in the list of sauces.

House-Lamb SteaJcs, white.

Stew them in milk and water till very tender, with a

bit of lemon-peel, a little salt, some pepper, and mace.

Have ready some veal gravy, and put the steaks into

it
;
mix some mushroom-powder, a cup of cream, and

the least bit offlour
;
shake the steaks in this liquor, stir

it, and let it get quite hot. Just before you take it up,

put in a few white mushrooms. This is a good substi-

tute when poultry is very dear.

IIouse-Lamb Steaks, brown .

Season them with pepper, salt, nutmeg, grated lemon-

peel, and chopped parsley
;
but dip them first into egg

:

fry them quick. Thicken some good gravy with a little

flour and butter
;
and add to it a spoonful of port wine,

and some oysters
;
boil it up, and then put in the steaks

warm : let them heat up, and serve. You may add

palates, balls, or eggs, if you like.

Lamb Outlets, with spinach. •

Cut the steaks from the loin, and fry them
;
the

spinach is to be stewed and put into the dish first, and

then the cutlets round it.

Lamb's Head and Hinge.

This partis best from a house-lamb ;
but any, if soaked

in cold water, will be white. Boil the head separately

till very tender. Have ready the liver and lights three
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parts boiled and cut small; stew them in a little ofthe

water iu which they were boiled, season and thicken

with flour and butter, and serve the mince round the

head.

Lamb's Fry.

Serve it fried of a beautiful colour, and with a good

deal of dried or fried parsley over it.

Lamb's Sweetbreads.

Blanch them, and put them a little while into cold

water. Then put them into a stew-pan with a ladleful of

broth, some pepper and salt, a small bunch of small

onions, and a blade of mace
;

stir in a bit of butter and
flour, and stew half an hour. Have ready two or three

eggs well beaten in cream, with a little minced parsley

and a few grates of nutmeg. Put in some boiled

asparagus-tops, to the other things. Don’t let it boil

after the cream is in
;
but make it hot, and stir it well

all the while. Take great care it does not curdle.

Young Drench beans or peas may be added, first boiled

of a beautiful colour.

Fricasseed Lambstones.

Skin and wash, then dry and flour them
;
fry ofa beau-

tiful brown, in liog’s-lard. Lay them on a sieve before
the fire till you have made the following sauce : Thicken
almost half a pint of veal-gravy with a little flour and
butter, and thenadd to if a slice oflemon, a large spoon-
ful ofmushroom-ketchup, atea-spoonfuloflemon-pickle,

a grate of nutmeg, and the yolk of an egg beaten well
in two large spoonfuls ofthick cream. Put this over the
tire, and stir it well till it is hot, and looks white

;
but

don’t let it boil, or it will curdle. Then put it in the
fry, and shake it about near the fire for a minute or two.
Serve in a very hot dish and cover.

Fricassee of Lamlstones and Sweetbreads, another icay.

Have ready some lambstones, blanched, parboiled and
sliced. Flour two or three sweetbreads

;
if very thick,

cut them in two. Fry all together, with a few large
oysters, ofa fine yellow brown. Pour the butter off, and
add a pint ofgood gravy, some asparagus-tops about an
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inch long, a little nutmeg, pepper, and salt, two shalots

shred fine, and a glass of white wine. Simmer ten mi-

nutes
;
then put a little ofthe gravy to the yolks of three

eggs well beaten, and by degrees mix the whole. Turn
the gravy back into the pan, and stir it till of a fine

thickness without boiling. Garnish with lemon.

• A very nice dish.

Take the best end ofa neck oflamb, cut it into steaks,

and chop each bone so short as to make the steaks almost

round. Egg, and strew with crumbs, herbs, and season-

ing
;
fry them of the finest brown

;
mash some potatoes

with a little butter and cream, and put them into the

middle of the dish raised high. Then place the edge
of one steak on another with the small bone upward,
all round the potatoes.

Pies of the different meats are directed under the

general head of savoury pies.

PART III.

POULTRY, GAME, &C.

To choose Poultry, Game, Sfc.

A TurJccy-coclc.—If young, it has a smooth black leg,

with a short spur. The eyes full and bright, if fresh,

and the feet supple and moist. If stale, the eyes will

be sunk, and the feet dry.

Ilen-turkey is known by the same rules
;
but if old,

her legs will be red and tough.

Fowls.—If a cock is young, his spurs will be short

;

but take care to see they have not been cut or pared,

which is a trick often practised. If fresh, the vent will

be close and dark. Pullets are best just before they
begin to lay, and yet are full of egg

;
if old hens, their

combs and legs will be rough ;
if young, they will bo

smooth. A good capon has a thick belly and large rump;

there is a particularfat at his breast, andtho comb isvery

pale. Black-legged fowls are most moist, if for roasting.
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Geese .—The bill and feet of a young one will be yel-

low, and there will be but few hairs upon them
;

if old,

they will be red ; if fresh, the feet will be pliable
;

if

stale, dry and stiff. Geese are called green till three

or four months old. Green geese should be scalded

;

a stubble-goose should be picked dry.

Ducks.—Choose them by the same rules, of having

supple feet, and by their being hard and thick on the

breast and belly. The feet of a tame duck are thick,

and inclining to dusky yellow
; a wild one has the feet

reddish, and smaller than the tame. They should be
picked dry. Ducklings must be scalded.

Pigeons should be very fresh
;
when they look flabby

aboutthevent, andthis partis discoloured, they are stale.

The feet should be supple
;

if old, the feet are harsh.

The tame ones are larger than the wild, and are thought
best by some persons

;
they should be fat and tender;

but many are deceived in their size, because a full crop
is as large as the whole body of a- small pigeon.

The wood-pigeon is large, and the flesh dark-colour-

ed : if properly kept, and not over-roasted, the flavour

is equal to teal. Serve with a good gravy.

Plovers .—Choose those that feel hard at the vent,

which shows they are fat. In other respects, choose
them by the same marks as other fowl. When stale,

the feet are dry. They will keep sweet a long time.
There are three sorts : the grey, green, and bastard
plover, or lapwing.

Sure or Bahbit .—If the claws are blunt and rugged,
the ears dry and tough, and the hunch thick, it is old

;

butif the clawsare smoothand sharp, the ears easily tear,

and the cleft in the lip is not much spread, it is young.
If fresh and newly killed, the body will be stiff, and in
hares the flesh pale. But they keep a good while by pro-
per care

;
and are best when rather beginning to turn,

if the inside is preserved from being musty. To know
a real leveret, you should look for a knob or small bone
near the foot on its fore-leg; if there is none it is a hare.

Partrirlges .—They are in season in autumn. If
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young, the bill is of a dark colour, and the legs yellow-

ish
; if fresh, the vent will be firm

;
but this part will

lock greenish if stale.

Pheasants.—The cock-bird is accounted best, except
when the hen is with egg. If young, he has short blunt

or round spurs
;
but if old, they are long and sharp.

Directions for dressing Poultry and Game.

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

The cook must bo careful in drawing poultry of all

sorts, not to break the gall-bag, for no washing will

take off the bitter where it has touched.

In dressing wild fowl, be careful to keep a clear brisk

fire. Let them be done of a fine yellow brown, but
leave the gravy in : the fine flavour is lost if done too

much.
Tame fowls require more roasting, and are longer in

heating through than others. All sorts should be con-

tinually basted; that they may be served with a froth,

and appear of a fine colour.

A large fowl will take three quarters of an hour; a

middling one half an hour
;
and a very small one, or a

chicken, twenty minutes. The fire must be very quick

and clear before any fowls are put down. A capon will

take from half an hour to thirty-five minutes; a goose an
hour; wild ducks a quarter of an hour: pheasants twenty

minutes; a small turkey stuffed, an hour and a quarter

;

turkey-poults, twenty minutes; grouse, a quarter of an

hour; quails, ten minutes; and partridges, from twenty

to twenty-five minutes. A hare will take near an hour,

and the hind part requires most heat.

Pigs and geese require a brisk fire, and quick turn-

ing. Hares aud rabbits must be well attended to : and

the extremities brought to the quick part of the fire, to

be done equally with the backs.

POULTRY.

To boil Turkey.

Make a stuffing of bread, herbs, salt, pepper, nutmeg,
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lemon-peel, a few oysters or an anchovy, a bit of butter,

some suet, and an egg: put this into the crop, fasten up
the skin, and boil the turkey in afloured cloth to make it

very white. Have ready oyster-sauce made with but-

ter, a little cream, and a spoonful of soy, if approved

;

and pour it over the bird
;

or liver and lemon-sauce.

Ilen-birds are best for boiling, and should be young.

To roast Turkey.

The sinews of the legs should be drawn, which ever

way it is dressed. The head should be twisted under
the wing

;
and in drawing it, take care not to tear the

liver, nor let the gall touch it.

Put a stuffing of sausage meat; or if sausages are to

be served in the dish, a bread stuffing. As this makes
a large addition to the size of the bird, observe that the
heat of the fire is constantly to that part; for the breast

is often not done enough. A little strip ofpaper should
be put on the bone, to hinder it from scorching while
the other parts roast. Baste well and froth it up.
Serve with gravy in the dish, and plenty of bread-sauce
in a sauce-tureen. Add a few crumbs, and a beaten
egg to the stuffing of sausage-meat.

•

JPulled Turkey.

Divide the meat of the breast by pulling instead of
cutting

;
then warm it in a spoonful or two of white

gravy, and a little cream, grated nutmeg, salt, and a
little flour and butter

;
don’t boil it. The leg should

be seasoned, scored, and broiled, and put into the dish
with the above round it. Cold chicken does as well.

To boil Fowl.
Dor boiling, choose those that are not black-legged.

Pick them nicely, singe, wash, and truss them. Flour
them, and put them into boiling water.—See time of
dressing, page 81.

Serve with parsley and butter
; oyster, lemon, liver,

or celery-sauce.

If for dinner, ham, tongue, or bacon, is usually served
to eat with them

;
as likewise greens.
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To boil Fowl with Rice.

Stew the fowl very slowly in some clear mutton-broth
well skimmed ;

and seasoned with onion, mace, pepper,

and salt. About half an hour before it is ready, put in

a quarter ofa pint of rice well washed and soaked. Sim-

mer till tender ;
then strain it from the broth, and put

the rice on a sieve before the lire. Keep the fowl hot,

lay it in the middle of a dish, and the rice round it with-

out the broth. The broth will be very nice to eat as

such, but the less liquor the fowl is done with the bet-

ter. Gravy, or parsley and butter, for sauce.

Fowls Roasted.

Serve with egg-sauce, bread-sauce, or garnished with

sausages and scalded parsley.

A large barn-door fowl well hung, should be stuffed

in the crop with sausage-meat, and served with gravy

in the dish, and with bread-sauce.

The headshould beturned underthe wing, as aturkey

.

Foivls Broiled.

Split them down the back
;
pepper, salt, and broil.

Serve with mushroom-sauce.

Another way .—Cut a large fowl into four quarters,

put them on a bird-spit, and tie that on another spit

:

and half-roast
;
or half roast the whole fowl, and finish

either on the gridiron, which will make it less dry than

if wholly broiled. The fowl that is not cut before

roasted, must be split down the back after.

Davenport Fowls.

Hang young fowls a night : take the livers, hearts,

and tenderest parts of the gizzards, shred very small,

with half a handful of young clary, an anchovy to each

fowl, an onion, and the yolks of four eggs boiled hard,

with pepper, salt, and mace, to your taste. Stuff the

fowls with this, and sew up the vents and necks quite

close, that the -water may not get in. Boil them in salt

and water till almost done ;
then drain them, and put

them into a stew-pan with butter enough to brown
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them. Serve them with fine melted butter, and a

spoonful of ketchup, of either sorts, in the dish.

A nice way to dress afowlfor a small dish.

Bone, singe, and wash, a young fowl: make a force-

meat of four ounces of veal, twoounces of scrapedlean of

ham, two ounces of fat bacon, two hard yolks of eggs, a

few sweet herbs chopped, two ounces of beef suet, a tea-

spoonful of lemon-peel minced quite fine, an anchovy,

salt, pepper, and a very little of Cayenne. Beat all in a

mortar with a tea-cupful of crumbs, and the yolks and
whites of three eg"s. Stuff the inside of the fowl, and
draw the legs and wings inwards; tie the neck and rump
close. Stew the fowl iu a white gravy : when it is done
through aud tender, add a large cupl'ul of cream, and a

bit of butter and flour; give it one boil, and serve; the
last thing, add the squeeze of a lemon.

Toforce Fowl, Sfc.

Is to stuff any part with a forcemeat, and it is put
usually between the skin and flesh.

To braise,

Is to put meat into a stew-pan, covered with fat bacon:
then add six or eight onions, a faggot of herbs, carrots

if to be brown, celery, any bones, or trimmings of meat
or fowls, and some stock (which you will find among
Soups and Gravies). The bacon must be covered with a

paper, and the lid of the pan must be put down close.

Set it on a slow stove; and, according to what it is, it will

require two or three hours. The meat is then to be taken
out

;
the gravy very nicely skimmed, and set on to boil

very quick till it is thick. The meat is to be kept hot;
and if larded, put into the oven for a few minutes: and
then put the jelly over it, which is called glazing, and
is used for ham, tongue, and many made dishes. White
wine is added to some glazing. The glaze should be
of a beautiful clear yellow brown, and it is best to put
it on with a nice brush.

Fricassee of Chiclcens.

Boil rather more than half, in a small quantity of
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water : let them cool
;
then cut up

;
and put to simmer

in a little gravy made of the liquor they were boiled in,

and a bit of veal or mutton, onion, mace, and lemon-
peel, some white pepper, and a bunch of sweet herbs.

When quite tender, keep them hotwhile you thicken the
sauce in the following manner

;
strain it off, and put it

back into the sauce-pan with a little salt, a scrape of nut-

meg, and a little flour and butter
:
give it one boil

;
and

when you are going to serve, beat up the yolk of an egg,

add half a pint ofcream, and stir them over the fire, but
don’t let it boil. It will be quite as good without the egg.

The gravy may be made (without any other meat) of

the necks, leet, small wing-bones, gizzards, and livers
;

which are called the trimmings of the fowls.

To pull Chickens.

Take off the skin
;
and pull the flesh off the bone of

a cold fowl, in as large pieces as you can
;
dredge it

with flour, and fry it of a nice brown in butter. Drain
the butter from it

;
and then simmer the flesh in a good

gravy well-seasoned, and thickened with a little flour

and butter. Add the juice ofhalf a lemon.

Another way .—Cut offthe legs, and the whole back of

a dressed chicken
;
ifunder-done the better. Pull all the

white part into little flakesfree from skin; toss it up with

a little cream thickened witha pieceofbuttcrmixed with

flour, halfa blade of mace in powder, white pepper, salt,

and a squeeze of lemon. Cut off the neck-end of the

chicken : and broil the back and sidesmen in one piece,

and the two legs seasoned. Put the hash in the mid-

dle, with the back on it
;
and the two legs at the end.

Chicken Currie.

Cut up the chickens raw, slice onions, and fry both in

butter with great care, of a fine light brown
;
or if you

use chickens that have been dressed, fry only the onions.

Lay the joints, cut into two or three pieces each, into a

stew-pan ;
with a veal or mutton gravy, and a clove or

two of garlick. Simmer till the chicken is quite tender.

Half an hour before you serve it, rub smooth a spoonful
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or two of currie-powder, a spoonful ol flour, and an

ounce of butter
;
and add this, with four large spoon-

fuls of cream, to the stew. Salt to your taste. When
serving

,
squeeze in a little lemon.

Slices of underdone veal, or rabbit, turkey, &c. make
excellent currie.

A dish of rice boiled dry must be served. For direc-

tions to do this, see the article Rice in the index.

Another, more easily made .—Cut up a chicken or

young rabbit
;

if chicken, take off the skin. Roll each

piece in a mixture of a large spoonful of flour, and halfan

ounce of currie-powder. Slice two or three onions, and
fry them in butter, of a light brown : then add the meat,

and fry altogether till the meat begins to brown. Put it

all into a stew-pan, and pour boiling water enough just

to cover it. Simmer very gently two or three hours. If

too thick, put more water halfan hour before serving.

If the meat has been dressed before, a little broth will

be better than water : but the currie is richer when
made of fresh meat.

To braise ChicJcens.

Bone them, and fill them with forcemeat. Lay the
bones, and any other poultry trimmings, into a stew-pan
and the chickens on them. Put to them a few onions, a

faggot of herbs, three blades of mace, a pint of stock and
a glass or two of sherry. Cover the chickens with slices

of bacon, and then white paper; cover the whole close,

and put them on a slow stove, for two hours. Then
take them up, strain the braise, and skim off the fat

carefully
;
set it on to boil very quick to a glaze, and do

the chickens over with it with a brush.

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

Ruchs roasted.

Serve with a fine gravy : and stuff one with sage
and onion, a dessert-spoonful ofcrumbs, a bit ofbutter,
and pepper and salt

;
let the other be unseasoned.
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To boil Duel's.

Choose a fine fat duck ; salt it two days, then boil

it slowly in a cloth. Serve it with onion-sauce, but
melt the butter with milk instead of water.

To steic Ducks.
Half-roast a duck

;
put it into a stew-pan with a pint

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

pepper and salt, and a small bit of onion shred as fine as

possible. Simmer a quarter ofan hour, and skim clean

:

then add near aquart ofgreenpeas. Cover close, and sim-

mer near halfan hour longer. Putin a piece of butter and
a little flour, and give it one boil

; then serve in one dish.

To hash Ducks.
Cut a cold duck into joints

;
and warm it, without

boiling, in gravy, and a glass of port wine.

To roast Goose.

After it is picked, the plugs of the feathers pulled out

and the hairs carefully singed, let it be well washed and
dried, and a seasoning put in of onion, sage, and pep-

per and salt. Fasten it tight at the neck and rump,
and then roast. Put it first at a distance from the fire,

and by degrees draw it nearer. A slip of paper should

be skewered on the breast-bone. Baste it very well.

"When the breast is rising, take ofF the paper ; and be

careful to serve it before the breast falls, or it will be

spoiled by coming flatted to table. Let a good gravy

be sent in the dish.—Gravy and apple-sauce
;
goose-

berry sauce for a green goose.

To stew Giblets.

Do them as they will be directed for giblet-pie (under

the head pies)
;
season them with salt and pepper, and a

very small piece of mace. Before serving, give them
one boil with a cup of cream, and a piece of butter

rubbed in a tea-spoonful of flour.

Pigeons

May be dressed in so many ways, that they are very

useful. The good flavour of them depends very

much on their being chopped and drawn as soon as

killed. No other bird requires so much washing.
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Pigeons left from dinner the daybefore may be stewed

or made into a pie: in either case care must be taken not

to overdo them, which will make them stringy. They
need only be heated up in gravy made ready, and force-

meat-balls may he fried and added, instead of putting

a stuffing into them. If for a pie, let beei'-steaks be

stewed in a little water, and put cold under them, and
cover each pigeon with a piece of fat bacon, to keep

them moist. Season as usual, and put eggs.

To Stew Pigeons.

Take care that they are quite fresh, and carefully

chopped, drawn, and washed : then soak them half an
horn-. In the mean time cut a hard white cabbage in

slices (as if for pickling) into water; drain it, and then

boil it in milk and water: drain it again, and lay some
of it at the bottom of a stew-pan. Put the pigeons

upon it, but first season them well with pepper and
salt, and cover them with the remainder of the cabbage.

Add a iittle broth, and stew gently till the pigeons are

tender
;
then put among them two or three spoonfuls of

cream, and a piece of butter and (lour for thickening.

After a boil or two, serve the birds in the middle, and
the cabbage placed round them.

Another way.—Stew the birds in a good brown
gravy, either stuffed or not

;
and seasoned high with

spice and mushrooms fresh, and a little ketchup.

To broil Pigeons.

After cleaning, split the backs, pepper and salt them,
and broil them very nicely

;
pour over them either

stewed or pickled mushrooms in melted butter, and
serve as hot as possible.

Iloast Pigeons
Should be stuffed with parsley, either cut or whole

;

and seasoned within. Serve with parsley and butter.
Peas or asparagus should be dressed to eat with them.

To pickle Pigeons.

Bone them: turn the inside out, and lard it. Season
with a little allspice and salt, in fine powder

;
then turn

them again, and tie the neck and rump with thread. Put
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them into boiling water : let them boil a minute or two
to plump : take them out, and dry them well

; then put
them boiling hot into the pickle, which must be made
of equal quantities of white wine and white-wine viue-

gar, with white pepper, and allspice, sliced ginger and
nutmeg, and two or three bay-leaves. When it boils

up, put the pigeons in. If they are small, a quarter

of an hour will do them
; but they will take twenty

minutes if large. Then take them out, wipe them, and
let them cool. When the pickle is cold, take the fat

off from it, and put them in again. Keep them in a

stone jar, tied down with a bladder to keep out the air.

Instead of larding,put into some a stuffing made oi

hard yolks of eggs and marrow in equal quantities,

with sweet herbs, pepper, salt, and mace.

Pigeons injelly.

Save some of the liquor in which a knuckle of veal

has been boiled
;
or boil a calfs or neat’s foot

;
put the

broth into a pan with a blade of mace, a bunch of sweet

herbs, some white pepper, lemon-peel, a slice of lean

bacon and the pigeons. Bake them, and let them stand

to be cold. Season them as you like, before baking.

When done, take them out of the liquor, cover them
close to preserve the colour, and clear the jelly by boil-

ing it with the whites oftwo eggs
;
then strain it through

a thick cloth clipped in boiling water, and put into a

sieve. The fat must be perfectly removed, before it be

cleared. Put the jelly over and round them rough.

The same, a beautiful dish .—Pick two very nice

pigeons : and make them look as well as possible by

singing, washing, and cleaning the heads well. Leave

the heads and the feet on, but the nails must be clipped

close to the claws. Boast them of a very nice brown

;

and when done, put a little sprig of myrtle into the bill

i ot each. Have ready a savoury jelly, as before, and with

it half-fill a bowl ofsuch a size as shall be proper to turn

down on the dish you mean it to be served in. When
the jelly and the birds are cold, see that no gravy hang

to the birds, and then lay them upside down in the
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jolly, Before the rest of it begin to set, pour it over the

birds, so as to be three inches above the feet. This

should be done full twenty-four hours before serving.

This dish has a very handsome appearance in the

middle range of a second course
;
or when served with

the jelly roughed large, it makes a side or corner-thing,

its size being then less. The head should be kept up
as if alive, by tying the neck with some thread, and the

legs bent as if the pigeon sat upon them.

To pot Pigeons.

Let them be quite fresh, clean them carefully, and
season them with salt, and pepper : lay them close in

a small deep pan : for the smaller the surface, and the

closer they are packed, the less butter will be wanted.

Cover them with butter, then with very thick paper tied

down, and bake them. "When cold, put them dry into

pots that will hold 2 or 3 in each
;
and pour butter

over them, using that which was baked as part. Observe
that the butter should be pretty thick over them, ifthey
are to be kept. If pigeons were boned, and then put in

an oval form into the pot, they would lie closer, and re-

quire less butter. They may be stuffed with a fine force-

meat made with veal, bacon, &c. and then they will eat

excellently. If a high flavour is approved of, add
mace, allspice, and a little Cayenne, before baking.

Larks, anil other small birds.

Draw, and spit them on a bird-spit
;
tie this on ano-

ther spit, and roast them. Baste gently with butter,

and strew bread-crumbs upon them till half-done;
brown and serve with crumbs round.

GAME, ETC.

To Keep Game, fyc.

Game ought not to be thrown away even when it has
been kept a very long time

;
for when it seems to be

spoiled it may often be made fit for eating bynicelv clean-

ing it, and washing with vinegar and water. If there
is danger of birds not keeping, draw, crop, and pick
them; then wash in two or three waters, and rub them
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with salt. Have ready a large saucepan ofboiling water,
and plunge them into it one by one

;
drawing them up

and down by the legs, that the water may pass through
them. Let them stay five or six minutes in

;
then hang

them up in a cold place. When drained, pepper and
salt the insides well. Before roasting, wash them well.

The most delicate birds, (even grouse), may be pre-

served thus. Those that live by suction cannot be
done this way, as they are never drawn : and perhaps
the heat might make them worse, as the water could

not pass through them
;
but they bear being high.

Lumps of charcoal put about birds and meat will

preserve them from taint, and restore what is spoiling.

Pheasants and Partridges.

Boast them as turkey
;
and serve with a fine gravy

(into which put a very small bit of garlick), and bread-

sauce. When cold, they may be made into excellent

patties, but their flavour should not be overpowered by
lemon. For the manner of trussing a pheasant or

partridge, see plate IX.

To Pot Partridge.

Clean them nicely
;
and season with mace, allspice,

white pepper, and salt, in fine powder. Rub every

part well
;
then lay the breast downwards in a pan,

and pack the birds as close as you possibly can. Put
a good deal ofbutter on them

;
then cover the pan with

a coarse flour paste and a paper over, tie it close, and

bake. When cold put the birds into pots, and cover

them with butter.

A very cheap icay of Potting Birds.

Prepare them as directed in the last receipt
; and

when baked and grown cold, cut them into proper

pieces for helping, pack them close into a large potting-

pot, and (if possible) leave no space to receive the

butter. Cover them with butter, and one third part

less will be wanted than when the birds are done whole.

The butter that has covered potted things will serve

for basting, or for paste for meat pies.
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To Clarify Butter for Totted Things.

Put it into a sauce-boat, and set that over the fire

in a stew-pan that has a little water in. "When melted,

take care not to pour the milky parts over the potted

things : they will sink to the bottom.

To Pot Moor Game.
Pick, singe, and wash the birds nicely

;
then dry

them, and season, inside and out, pretty high, with

pepper, mace, nutmeg, allspice and salt. Pack them in

as small a pot as will hold them, cover them with butter,

and bake in a very slow oven. "When cold, take oft' the

butter, dry them from the gravy, and put one bird into

each pot which should just fit. Add as much more
butter as will cover them, but take care that it does not
oil. The best way to melt it is by warming it in a

bason set in a bowl of hot water.

Grouse.

Roast them like fowls, but the head is to be twisted

under the wing. They must not be over-done. Serve
with a rich gravy in the dish, and bread-sauce. The
sauce for wild fowl, as will be described hereafter under
the head of Sauces, may be used instead of common
gravy.

To Boast Wild Fowl.

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

AVild fowl require much less dressing than tame

;

they should be served of a fine colour, and well frothed
up. A rich brown gravy should be sent in the dish

; and
when the breast is cut into slices before taking off the
bone, a squeeze of lemon, with pepper and salt is a great
improvement to the flavour.

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

then take away the pan, and baste constantlywith butter.

Wild Duclcs, Teal, Widgeon, Dun-birds, Sfc.

Should be taken up with the gravy in. Baste them with
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blitter, and sprinkle a little salt before they are taken
up

;
put a good gravy under them, and serve with

shalot-sauce in a boat.

Wocdcocic, Snipes, and Quails,

Keep good several days, Boast them without drawing,

and serve on toast. Butter only should be eaten with

them, as gravy takes ofF the fine flavour. The thigh

and back are esteemed the most. For the manner of
trussing a woodcock or snipe, see plate IX.

Huffs and Reeves
Are skewered as'quails

;
put bars of bacon over them,

and roast them about ten minutes. Serve with a good
gravy in the dish.

To Dress Plovers.

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

Plover's Eggs are a nice and fashionable dish.

Boil them ten minutes, and serve either hot or cold on
a napkin.

To Roast Ortolans.

Pick and singe, hut do not draw them. Tie on a bird-

spit, and roast them. Some persons like bacon in slices

tied between them, but the taste of it spoils the flavour

of the ortolan. Cover them with crumbs of bread.

Guinea and Pea Fowl
Eat much like pheasants. Dress them in the same way,

see page 91.

Hares,

If properly taken care of, will keep a great time
; and

even when the cook fancies them past eating, may be in

the highest pei’fection : which if eaten when fresh killed

they are not. As they are usually paunched in the field,

the cook cannot prevent this
; but the hare keeps longer,

and eats much better, if not opened for four or five

days, or according to the weather.

If paunched at soon as a hare comes in, it should bo
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wiped quite dry, the heart and liver taken out, and the

liver scaldedtokeep for the stuffing, .Repeat this wiping

every day
;
mix pepper and ginger, and rub on the in-

side
;
and put a large piece of charcoal into it. Apply

the spice early to prevent that musty taste which long

keeping in the damp occasions, and which also affects

the stuffing. An old hare should be kept as long as

possible
;

if to be roasted. It must also be well soaked.

To Toast Hare.
After it is skinned let it be extremely well washed,

and then soaked an hour or two in water
;
and if old,

lard it; which will make it tender, as also will letting

it lie in vinegar. If, however, it is put into vinegar, it

should be exceedingly well washed in water afterwards.

Put a large relishing stuffing into the belly, and then
sew it up. Baste it well with milk till half done, and
afterwards with butter. Ifthe blood has settled in the

neck, soaking the part in warm water, and putting it

to the fire warm will remove it
;

especially if you also

nick the skin here and there with a small knife, to let

it out. The hare should be kept at a distance from the
fire at first. Serve with a fine froth, rich gravy, melted
butter, and currant-jelly sauce

;
the gravy in the dish.

Por stuffing, use the liver, an anchovy, some fat

bacon, a little suet, herbs, pepper, salt, nutmeg, a little

onion, crumbs of bread, and an egg to bind it all. The
ears must be nicely cleaned and singed. They are
reckoned a dainty.

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

To Jug an old Hare.
After cleaning and skinning, cut it up : and season it

with pepper, salt, allspice, pounded mace, and a little

nutmeg. Put it into a jar with an onion, a clove or two,
a bunch of sweet herbs, a piece of coarse beef,’ and the
carcase-bones over all. Tie the jar down with a bladder,
leather, or strong paper : and put it into a saucepan
of water up to the neck, but no higher. Keep the
water boiling five hours. "When it is to be served, boil
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the gravy up with a piece of butter and flour
; and if

the meat gets cold, warm it in this, but not to boil.

Broiled and Hashed Hare.
The flavour of broiled hare is particularly fine, the

legs or wings must be seasoned first
;
rub with cold but-

ter and serve very hot.—The other parts warmed with
gravy and a little stuffing, may be served separately.

To Pot Hare
,

For which an old one does well, as likewise for soup and
pie.—After seasoning it, bake it with butter. "When cold

take the meat from the bones, and beat it in a mortar.

If not high enough add salt, mace, pepper, and a piece

of the finest fresh butter melted in a spoonful or two of

the gravy that came from the hare. "When well mixed
put it into small pots, and cover with butter. The legs

and back should be baked at the bottom of the jar, to

keep them moist, and the bones be put over them.

Babbits

May be eaten various ways as follows

:

Foasted with stuffing and gravy, like hare : or with-

out stuffing
;
with sauce of the liver and parsley chop-

ped in melted butter, pepper and salt
; or larded. For

the manner of trussing a rabbit for either roasting or

boiling, see plate IX.
Foiled, and smothered with onion-sauce

;
the butter

to be melted with milk instead of water.

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

Fricasseed, as before directed (inpage 84) forchickens.

In a pie, as chickens, with forcemeat, &c. In this

way they are excellent when young.

Potted.

To make a Babbit taste much like Hare.
Choose one that is

j
roung, but full-grown

;
hang it

in the skin 3 or 4 days
;
then skin it, and lay it, without

washing, in a seasoning of black pepper and allspice in

a very fine powder, a glass of port wine, and the same
quantity of vinegar. Paste it occasionally for 40 hours,

K
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then stull' it and roast it as a hare, and with the same
sauce. Do not wash off the liquor that it was soaked in.

To pot Babbits.

Cut up two or three young but full-grown ones, and

take the leg-bones off at the thigh; pack them as closely

as possible in a small pan, after seasoning them with

pepper, mace, Cayenne, salt and allspice, all in very

fine powder. Make the top as smooth as you can. Keep
out the heads and the carcases, but take off the meat
about the neck. Put a good deal of butter, and bake
the whole gently. Keep it two days in the pan, then
shift it into small pots, adding butter. The livers also

should be added, as they eat well.

To blanch Babbit
,
Fowl, Sfc.

Is to set it on the fire in a small quantity of cold water,

and let it boil
; as soon as it boils it is to be taken out,

and put into cold water for a few minutes.

PART IV.

SOUPS AND GRAVIES.
General Directions respecting Soups and Gravies.

When there is any fear of gravy-meat being spoilt

before it be wanted, season well and fry it lightly,

which will preserve it two days longer
;
but the gravy

is best when the juices are fresh.

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

Whenfat remainson any soup, a teacupful of flour and
water mixed quite smooth, and boiled in, will take it off.

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

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

;
and they are best if made the day

before they are wanted.
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Soups arul gravies are far better when the meat is put
at the bottom of the pan and stewed, and the herbs,

roots, &c. with butter, thanwhenwater is put to the meat
at first

;
and the gravy that is drawn from the meat

should be almost dried up before the water is put to it.

Do not use the sediment of gravies, &c. that have stood

to be cold. "When onions are strong boil a turnip with
with them, if for sauce

;
this will make them mild.

If soups or gravies are too weak, do uot cover them
in boiling, that the watery particles may evaporate/

A clear jelly of Cow-heels is very useful to keep in the

house, being a great improvement to soups and gravies.

Truffles and morels thicken soups and sauces, and give

them a fine flavour. Wash halfan ounce ofeach carefully,

tlieu simmer them a few minutes in water, aud add them
with the liquor, to boil in the sauce, &c. till tender.

soups, &c.

Scotch Mutton Broth.

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

the scrag, and put it into a stew-pot with two quarts of

water. As soon as it boils skim it well, and then sim-

mer it an hour and a half: then take the best end of

the mutton, cut it into pieces (two bones in each), take

some of the fat off, and put as many as you think pro-

per : skim the moment the fresh meat boils up, and every

quarter of an hour afterwards. Have ready four or five

carrots, the same number of turnips, and three onions,

all cut, but not small, and put them in soon enough to

get quite tender : add four large spoonfuls of Scotch

barley, first wetted with cold water. The meat should

stew three hours. Salt to taste, and serve all together.

Twenty minutes before serving put in some chopped

parsley. It is an excellent winter-dish.

Veal Broth.

Stew a small kuuckle in about three quarts of water,

two ounces of rice, a little salt, and a blade of mace, till

the liquor is half wasted away.
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Colouringfor Soups and Gravies.

Put four ounces oflump sugar, a giliof water, and half

an ounce of the finest butter into a small tosser, and set

it over a gentle fire. Stir it with a wooden spoon, till of a

bright brown. Then add hall' a pint ofwater ;
boil, skim,

and when cold, bottle and cork it close. Add to soup

or gravy as much of this as will give a proper colour.

Julienne Soup.

Take some carrots and turnips, and turn them
riband-like; a few heads of celery, some leeks and
onions, and cut them iu lozenges, boil tuem till they

are cooked, then put them into clear gravy soup.

Brown thickening.

—

N. JS. You may, in summer time,

add green peas, asparagus tops, French beans, some
lettuce or sorrel.

A clear brown Stoclc for Gravy-soup or Gravy.

Put a knuckle of veal, a pound of lean beef, and a

pound of the lean of a gammon of bacon, all sliced, into

a stew-pan with two or three scraped carrots, two onions,

two turnips, two heads of celery sliced, and two quarts of

water. Stew the meat quite tender, but do not let it

brown. When thus prepared it will serve either for

soup, or brown or white gravy
;
if for brown gravy put

some of the above colouring, and boil a few minutes.

An excellent Soup.

Take a scrag or knuckle of veal, slices of undressed
gammon of bacon, onions, mace, and a small quantity of

water
;
simmer till very strong, and lower it with a good

beef-broth made the day before, and stewed till the meat
is done to rags. Add cream, vermicelli, and almonds,
as will be directed in the next receipt, and a roll.

An excellent white. Soup.

Take a scrag of mutton, a knuckle ofveal after cutting
off as muchmeat aswill make collops, two or three shank-
bones of mutton nicely cleaned, and a quarter of a pound
of very fine undrest lean gammon of bacon, with a bunch
of sweet herbs, a piece of fresh lemon-peel, two or three
onions, three blades of mace, and a dessert-spoonful of
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white popper; boil all in three quarts of water, till the
meat falls quite to pieces. Next day take oft’ the fat,

clear the jelly from the sediment, andput it into a sauce-

pan of the nicest tin. If macaroni is used, it shouldbe
added soon enough to get perfectly tender, after soaking
in cold water. Vermicelli may be added after the thick-

ening, as it requires less time to do. Have ready the
thickening, which is to be made as follows :—Blanch
a quarter of a pound of sweet almonds, and beat them
to a paste in a marble mortar, with a spoonful of water
to prevent their oiling; mince a large slice of drest

veal or chicken, and beat with it a piece of stale white
bread

; add all this to a pint of thick cream, a bit of

fresh lemon-peel, and a blade of mace, in the finest

powder. Boil it a few minutes
; add to it a pint of

soup, and strain and pulp it through a coarse sieve:

this thickening is then fit for putting to the rest, which
should boil for half an hour afterwards.

A plainer white Soup.

Two or three pints of soup may be made of a small

knuckle of veal, with seasoning as directed in the last ar-

ticle
;
and both served together, with the addition of a

quarter of a pint ofgood milk. Two spoonfuls ofcream,

and a little ground rice, will give it a proper thickness.

Giblet Soup.

Scaldand clean three or four sets ofgoose or duck gib-

lets
;
set them to stew, with apound or two of gravy-beef,

scrag of mutton, or the bone of a knuckle of veal
;
an ox-

tail, or some shanks of mutton
;
with three onions, a large

bunch of sweet herbs, a tea-spoonful of whitepepper, and

a large spoonful of salt. Put five pints of water, and sim»

mer till the gizzards (which must be each in four pieces)

are quite tender : skim nicely, and add a quarter of a

pint of cream, two tea-spoonsful of mushroom powder,

and an ounce of butter mixed with a dessert-spoonful of

flour. Let it boil a few minutes, and serve with the gib-

lets. It may be seasoned, instead of cream, with two

glasses of sherry or Madeira, a large spoonful of ketchup

and some Cayenne. When in the tureen, add salt.
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Partridge Soup.

Take two oldpartridges ;
skin them, and cutthem into

pieces, with three or four slices ofham, a stick of celerv

,

and three large onions cut into slices. Fry them all in

butter till brown, but take care not to burn them. Then

put them into a stew-pan, withfivepintsof boiling water,

a few pepper-corns, a shank or two ofmutton, and a little

salt. Stew it gently two hours
;
then strain it through a

sieve, and put it again into a stew-pan, with some stewed

celery and fried bread
;
when it is near boiling, skim it,

pour it into a tureen, and serve it up hot.

Macaroni Soup.

Boil a pound of the best macaroni in a quart ofgood

stock till quite tender
;
then take out half, and put it into

another stew-pot. To the remainder add some more
stock, andboilit tillyou can pulpallthe macaronithrough

a fine sieve. Then add together that, the two liquors, a

pint or more of cream boiling hot, the macaroni that

was first taken out, and halfa pound of grated Parmesan
cheese

;
make it hot, but do not let it boil. Serve it with

the crust of a French roll cut into the size of a shilling.

A Pepper-pot to be served in a Tureen.

To three quarts of water put vegetables according to

the season
;
in summer, peas, lettuce, and spinach ; in

winter, carrots, turnips, celery, and onions in both.

Cut small and stew with two pounds of neck ofmutton,
or a fowl, and a pound of pickled pork, in three quarts

of water, till quite tender.

On first boiling, skim. Half an hour before serving

add a lobster, or crab, cleared from the shell. Season
with salt and Cayenne. A small quantity of rice should
be put in with the meat. Some people choose very small

suet dumplings boiled with it. Should any fat rise, skim
nicely, and put half a cup of water with a little flour.

Pepper-pot may be made of various things, and is

understood to be a due proportion of fish, flesh, fowl,

vegetables, and pulse.

Turnip Soup.

Take of a knuckle of veal all the meat that can be
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made into cutlets, &c. and set the remainder on to stew
with an onion, a bunch of herbs, a blade of mace, and
five pints of water

;
cover it close

;
and let it do on a

slow fire, four or fivehours at least. Strain it, and set it

by till next day ;
then take the fat and sediment from it,

and simmer it with turnips cut intosmall dice till tender,

seasoning it with salt and pepper. Before serving, rub
down half a spoonful of flour with half a pint of good
cream, and the size of a walnut ofbutter. Let a small

roll simmer in the soup till wet through, and serve this

with it. It should be as thick as middling cream.

Olcl-peas Soup.

Save the water of boiled pork or beef
;
and if too salt,

put as much fresh water to it
;
or use fresh water entirely

with roast beef-bones, a ham or gammon-bone, or an
anchovy or two. Simmer these with some good whole
or split peas

;
the smaller the quantity of water at first

the better. Simmer till the peas will pulp through a

cullender
;
then set the pulp, and more of the liquor that

boiled the peas, with two carrots, a turnip, a leek, and
a stick ofcelery cut into bits, to stew till all is quite ten-

der. The last requires less time
;
an hour will do for it.

When ready put fried bread cut into dice, dried mint
rubbed fine, pepper, and (if wanted) salt into the tu-

reen, and pour the soup in.

Green-peas Soup.

In shelling the peas divide the old from the young
;

put the old ones, with an ounce of butter, a pint ofwa-

ter, the outside leaves of a lettuce or two, two onions,

pepper, and salt, to stew till you can pulp the peas
;
and

when you have done so, put to the liquor that stewed

them, some more water, the hearts and tender stalks of

the lettuces, the young peas, a handful of spinach cut

small, and salt and pepper to relish properly, and stew

till quite soft. If the soup is too thin, or not rich enough,

either of these faults may be removed by adding an

ounce or two of butter, mixed with a spoonful of rice or

wheat-flour, and boiled with it half an hour. Beforo

serving, boil some green mint shred fine in the soup.
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When there is plenty of vegetables, no meat is

necessary, but if meat be preferred, a pig’s foot, or

ham-bone, &c. may be boiled with the old peas, which

is called the stock. More butter than is mentioned

above may be used with advantage, if the soup is re-

quired to be very rich.

When peas first come in, or are very young, the stock

may be made of the shells washed, and boiled till they

will pulp with the above : more thickening will then

be wanted.

Gravy Soup.

Wash and soak a leg of beef; break the bone, and set

it on the fire with a gallon of water, a large bunch of

sweet herbs, two large onions sliced and fried a fine.

brown (but not burnt), two blades ofmace, three cloves,

twenty berries of allspice, and forty black peppers. Stew
till the soup is as rich as you choose

;
then take out the

meat, which will be fit for the servants’ table with a
little of the gravy. Next day take oft’ the cake of fat

;

which will serve for basting, or for common pie-crust.

Have ready such vegetables as you choose to serve.

Cut carrots, turnips, and celery, small, and simmer till

tender : some people do not like them to be sent to
table, only the flavour of them. Boil vermicelli a quar-
ter of an horn’

;
and add to it a large spoonful of soy,

and one of mushroom-ketchup. A French roll should
be made hot, put into the soup till moist through, and
served in the tureen.

Yegetablc Soup.
Pare and slice five or six cucumbers

;
and add to these

the inside of as many cos-lettuces, a sprig or two of mint,
two or three onions, some pepper and salt, a pint and a
half of young peas, and a little parsley. Put these, with
half a pound of fresh butter, into a sauce-pan, to stew
in their own liquor, near a gentle fire, half an hour :

then pour two quarts of boiling water to the vegetables,
and stew them two hours

;
rub down a little flour into

a tea-cupful of water, boil it with the rest fifteen or
or twenty minutes, and serve it.
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Another way .—Peel and slice six large onions, six

potatoes, six carrots, and four turnips
;
fry them in half

a pound of butter, and pour on them four quarts of

boiling water. Toast a crust of bread as brown and
hard as possible, but do not burn it

;
put that, some

celery, sweet herbs, white pepper and salt to the above,

stew it all gently four hours, then strain it through a

coarse cloth
;
have ready sliced carrot, celery, and a

little turnip, and add to your liking, and stew them
tender in the soup. If approved you may add an an-

chovy, and a spoonful of ketchup.

Carrot Soup.

Put some beef-bones, with four quarts of the liquor

in which a leg of mutton or beef has been boiled, two
large onions, a turnip, pepper and salt into a saucepan,

and stew for three hours. Have ready six large carrots,

scraped and cut thin, strain the soup on them, and stew

them till soft enough to pulp through a hair-sieve or

coarse cloth, then boil the pulp with the soup, which is

, to be as thick as peas-soup. Use two wooden spoons
. to rub the carrots through. Make the soup the day
before it is to be used. Add Cayenne. Pulp only tho

red part of the carrot, and not the yellow.

Onion Soup.

Into the water that has boiled a leg or neck of mut-
i ton, put carrots, turnips, and (if you have one) a shank-

bone, and simmer two hours. Strain it on six onions,

first sliced and fried of a light brown, simmer three

hours, skim it carefully, and serve. Put into it a little

i roll, or fried bread.

Spinach Soup.

Shred two handfuls of spinach, a turnip, two onions,

a head of celery, two carrots, and a little thyme and
parsley. Put all into a stew-pot, with a bit of butter the

size of a walnut, and a pint of broth, or the water in

which meat has been boiled
;
stew till the vegetables are

i quite tender, work them through a coarse cloth or sieve

with a spoon, then to the pulp of the vegetables and li-

quor put a quart of fresh water, pepper, and salt, and
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boil all together. Have ready some suet-dumpliugs, the

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

tureen, put them into it. The suet must not be shred

too tine; and take care that it is quite fresh.

Scotch-1eelc Soup.

Put the water that has boiled a leg of mutton into

a stew-pot, with a quantity of chopped leeks, and pep-

per and salt
;
simmer them an hour ; then mix some

oatmeal with a little cold water quite smooth, pour it

into the soup, set it on a slow part of the fire, and let

it simmer gently; but take care that it does not burn
to the bottom.

Hare Soup,

Take an old hare that is good for nothing else, cut

it into pieces, and put to it a pound and a half of lean

beef, two or three shank-bones of mutton well cleaned,

a slice of lean bacon or ham, an onion, and a bunch of
sweet herbs

;
pour on it two quarts of boiling water

;

cover the jar into which you put these, with bladder
and paper, and set it in a kettle of water. Simmer
till the hare is stewed to pieces ; strain off the liquor

and give it one boil, with an anchovy cut into pieces

;

and add a spoonful of soy, a little Cayenne, and salt.

A few fine forcemeat-balls, fried of a good brown, should
be served in the tureen.

Ox-rump Soup.

Two or three rumps of beef will make it stronger
than a much larger quantity of meat without these

;

and form a very nourishing soup.

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

Hessian Soup and Ragout.
Clean the root of a neat’s tongue very nicely, and half

an ox’s head, with salt and water, and soak them after-

wards in water only. Then stew them in five or six

quarts of water, till tolerably tender. Let the soup stand
to be cold

;
take off the fat, which will make good paste

for hot meat pies, or will do to baste. Put to the soup a
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pint of split peas, or a quart of whole ones, twelve car-

rots, six turnips, six potatoes, six large onions, a bunch
of sweet herbs, and two heads of celery. Simmer them
without the meat till the vegetables are done enough
to pulp with the peas through a sieve, and the soup
will then be about the thickness of cream. Season it

with pepper, salt, mace, allspice, a clove or two, and a

little Cayenne, all in fine powder. If the peas are bad
the soup may not be thick enough, then boil in it a

slice of roll, and put it through the cullender, or add a

little rice-flour, mixing it by degrees.

For the JRar/out cut the nicest part of the head, the

kernels, and part of the fat of the roof of the tongue
into small thick pieces. Sub these with some of the

above seasoning as you put them into a quart of the

liquor, kept out for that purpose before the vegetables

were added, flour well, and simmer them till nicely ten-

der. Then put a little mushroom and walnut-ketchup,

a little soy, a glass of port wine, and a tea-spoonful of

made mustard, and boil all up together before served.

If for company, small eggs and force-meat balls.

This way furnishes an excellent soup and ragout at

a small expense, and they are not commou. The other

part will warm for the family.

Soup a-la-sap.

Boil half a pound of grated potatoes, a pound ofbeef

sliced thin, a pint of grey peas, an onion, and three

ounces of rice in six pints of water to five, strain it

through a cullender, then pulp the peas to it, and turn

it into a sauce-pan again with two heads of celery sliced.

Stew it tender, and add pepper and salt, and when you

serve add also fried bread.

Portable Soup.

Boil one or two knuckles of veal, one or two shins of

beef, and three pounds of beef in as much water only

as will cover them. Take the marrow out of the bones,

put any sort of spice you like, and three large onions.

AVhen the meat is done to rags strain it off, and put it
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into a very cold place. When cold take off the cake of

fat (which will make crusts for servants’ pies), put the

soup iuto a double-bottomed tin sauce-pan, and set it on
a pretty quick fire, but do not let it burn. It must boil

fast and uncovered, and be stirred constantly for eight

hours. Put it into a pan, and let it stand in a cold place

a day, then pour it into a round soup china-dish, and
set the dish into a stew-pan of boiling water on a stove,

let it boil, and be now and then stirred, till the soup

is thick and ropy, then it is enough. Pour it into the

little round part at the bottom of cups or basons turned

upside-down to form cakes, and when cold turn them
out on flannel to dry. Keep them in tin canisters.

When they are to be used melt them in boiling water,

and if you wish the flavour of herbs, or any thing else,

boil it first, strain oft' the water, and melt the soup in it.

This is very convenient in the country or at sea,

where fresh meat is not always at hand, as by this

means a bason of soup may be made in five minutes.

Soup Maic/re.

Welt half a pound of butter into a stew-pan,' shake it

round, and throw in six middling ouions sliced. Shake
the pan well for two or three minutes, then put to it five

heads of celery, two handsful of spinach, two cabbage-

lettuces cut small, and some parsley. Shake the pan
well for ten minutes, then put in two quarts of water,

some crusts of bread, a tea-spoonful of beaten pepper,

three or four blades of mace, and if you have any white
beet-leaves add a large spoonful of them cut small.

Boil gently an hour. Just before serving beat in

two yolks of eggs and a large spoonful of vinegar.

Another.—l'lour and fry a quart of green peas, four
onions sliced, the coarse stalks of celery, a carrot, a
turnip, and a parsnip, then pour on them three quarts of
water. Let it simmer till the whole will pump through
a sieve, then boil it in the best of the celery cut thin.

Stockfor brown or white Fish Soujps.

Take a pound of skate, four or five flounders, and two
pounds of eels. Clean them well, and cut them into
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pieces: cover them with water; and season them with
inace, pepper, salt, an onion stuck with cloves, a head
of celery, two parsley-roots sliced, and a bunch of sweet
herbs. Simmer an hour and a half closely covered, and
then strain it off for use. If for brown soup, first fry

the fish brown in butter, and then do as above. It will

not keep more than two or three days.

. Eel Soup.

Take three pounds of small eels
;
put to them two

quarts of water, a crust of bread, three blades of mace,
some whole pepper, an onion, and a bunch of sweet
herbs; cover them close, and stew till the fish is quite

broken
;
then strain it oft’. Toast some bread, cut it

into dice, and pour the soup on it boiling. A piece of

carrot may be put in at first. This soup will be as rich

as if made of meat. A quarter of a pint of rich cream,
with a tea-spoonful of flour rubbed smooth in it, is a

great improvement.
Skate Soup.

Make it of the stock for fish-soup (as directed in the

last page), with an ounce of vermicelli boiled in it, a

little before it is served. Then add half a pint of cream,

beaten with the yolks of two eggs. Stir it near, but
not on, the fire. Serve it with a small French roll made
hot in a Dutch-oven, and then soaked in the soup an
hour.

Excellent Lobster Soup.

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

small lobsters : take away the brown fur, and the bag

in the head; beat the fins, chine, and small claws, in a

mortar. Boil it very gently in 2 quarts of water, with

the crumb of a French roll, some white pepper, salt,

two anchovies, a large onion, sweet herbs, and a bit of

lemon-peel, till you have extracted the goodness ofthem
all. Strain it off. Beat the spawn in a mortar, with a

bit of butter, a quarter of a nutmeg, and a tea-spoonful

of flour
;
mix it with a quart of cream. Cut the tails

into pieces, and give them a boil up with the cream

and soup. Serve with forcemeat-balls made of the re-
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mainder of tlie lobster, mace, pepper, salt, a few crumbs,

and an egg or two. Let the balls be made up with a

little hour, and heated in the soup.

Craw-fish or Prawn Soup.

Boil six whitings, and a large eel, (or the eel and half

a thornback, well cleaned), with as much water as will

cover them; skim them clean, and put in whole pepper,

mace, ginger, parsley, an onion, a little thyme, and three

cloves. Boil to a mash. Pick fifty craw-fish, or a

hundred prawns; pound the shells, and a iittle roll; but

first boil them with a little water, vinegar, salt, and

herbs: put this liquor over the shells in a sieve; then

pour the other soup clear from the sediment. Chop a

lobster, and add this to it, with a quart of good beef

gravy : add also the tails of the craw-fish or the prawns

and some flour and butter
;
and season as may be liked

if not high enough.
Oyster Soup.

Take two quarts offish stock, as directed in page 106;

beat the yolks of ten hard eggs, and the hard part of
two quarts of oysters, in a mortar, and add this to the

stock. Simmer it all for half au hour
;
then strain it

oft", and put it and the oysters (cleared of the beards,

and nicely washed) into the soup. Simmer five min-
utes : have ready the yolks of six raw eggs well beaten,

and add them to the soup. Stir it all well one way on
the side of the fire till it is thick and smooth, but don’t

let it boil. Serve all together.

Oyster-Mouth Soup.

Make a rich mutton broth, with two large onions, 3
blades of mace, and black pepper. "When strained

pour it on a hundred and fifty oysters, without the
beards, and a bit of butter rolled in flour. Simmer
gently a quarter of an hour, and serve.

GRAVIES.

General Directions respecting Gravies.

Gravies may be made quite as good of the skirts of
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beef, and the kidney, as of any other meat, prepared
in the same way.
An ox-kidney, or milt, makes good gravy, cut all to

pieces, and prepared as other meat ; and so will the

shank end of mutton that has been dressed, ifmuch be
not wanted.
The shank-hones of mutton are a great improvement

to the richness of gravy
;
but first soak them well, and

scour them clean.

Tarragon gives the flavour of French cookery, and in

high gravies is a great improvement; but it should be
added only a short time before serving.

To draw Gravy that ivill keep a weele.

Cut lean beef thin, put it into a frying-pan without

any butter, and set it on a fire covered, but take care

it does not burn ;
let it stay till all the gravy that

comes out of the meat is dried up into it again : put
as much water as will cover the meat, and let that

stew away. * Then put to the meat a small quantity of

water, herbs, onions, spice, and a bit of lean ham

;

simmer till it is rich, and keep it in a cool place.

Don’t take off the fat till going to be used.

Clear Gravy.

Slice beef thin ;
broil a part of it over a very clear

quick fire, just enough to give colour to the gravy, but

not to dress it
:
put that and the raw into a very nicely

tinned stew-pan, with two onions, a clove or two, whole

black peppers, berries of allspice, and a bunch of sweet

herbs : cover it with hot water, give it one boil, and
skim it well two or three times

;
then cover it, and

simmer till quite strong.

Cullis, or Irown Gravy.

Lay over the bottom of a stew-pan as much lean veal

as will cover it an inch thick ;
then cover the veal with

thin slices of undressed gammon, two or three onions,

two or three bay-leaves, some sweet herbs, two blades

of mace, and three cloves. Cover the stew-pan, and

set it over a slow fire; but when the juices come out,
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let the fii'e be a little quicker. When the meat is ofa fine

brown, fill the pan with good beefbroth, boil and skim
it, then simmer an hour; add a little water, mixed
with as much flour as will make it properly thick

;
boil

it half an hour, and strain it. This will keep a week.

Bechamel
,
or white sauce.

Cut lean veal into small slices, and the same quantity

of lean bacon or ham
:
put them into a stew-pan with a

good piece of butter, an onion, a blade of mace, a ftw
mushroom-buttons, a bit of thyme, and a bay-leaf

;
fry

the whole over a very slow fire, but not to brown it

:

thicken itwith flour
;
then put an equal quantity ofgood

broth, and rich cream
;
let it boil half an hour, and. stir

it all the time
;
strain it through a soup-strainer.

A Gravy without Meat.

Put a glass of small beer, a glass of water, some
pepper, salt, lemon-peel grated, a bruised clove or two,

and a spoonful of walnut-pickle, or mushroom-ketchup,
into a basin. Slice an onion, flour and fry it in a piece

of butter till it is brown. Then turn all the above into

a small tosser with the onion, and simmer it covered
twenty minutes. Strain it off for use, and when cold,

take oft’ the fat.

A rich Gravy.

Cut beef into thin slices, according to the quantity

wanted
;
slice onions thin, and flour both

;
fry them

ofa light pale brown, but don’t on any account, sutler

them to get black; put them into a stew-pan, pom-
boiling water on the browning in the fiying-pan, boil

it up, and pour on the meat. Put to it a bunch of
parsley, thyme, and savoury, a small bit of knotted
marjoram, the same of tarragon, some mace, berries of
allspice, whole black peppers, a clove or two, and a
bit of ham, or gammon of bacon. Simmer till you
have extracted all the juices of the meat

;
and be sure

to skim the moment it boils, and often after. If for a
hare, or stewed fish, anchovy should be added.
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Gravyfor a Fowl when there is no meat to maJce it of.

"Wash the feet nicely, and cut them and the neck
email; simmer them with a little bread browned, a
slice of onion, a bit of parsley and thyme, some pepper
and salt, and the liver and gizzards, in a quarter of a
pint of water, till half wasted. Take out the liver,

bruise it, and strain the liquor to it. Then thicken it

with flour and butter, and add a tea-spoonlul of mush-
room ketchup, and it will be very good.

Veal Gravy.

Make it as directed for Cullis, page 109 ;
but leave

out the spice, herbs and flour. It should be drawn
very slowly

;
and if for white dishes, don’t let the meat

brown.
Gravy to make Mutton eat like Venison.

Pick a very stale woodcock, or snipe, cut it to pieces

(but first take out the bag from the entrails), and sim-

mer with as much unseasoned meat gravy as you will

want. Strain it, and serve in the dish.

Strong Fish Gravy.

Skin two or three eels, or some flounders
:
gut and

wash them very clean
;
cut them into small pieces, and

put into a sauce-pan. Cover them with water, and
add a little crust of bread toasted brown, 2 blades

of mace, some whole pepper, sweet herbs, a piece of

lemon-peel, an anchovy or two, and a tea-spoonful or

two of horse-radish. Cover close, and simmer
;
add a

bit of butter and flour, and boil with the above.

Savoury Jelly, to put over cold Pics.

Make it of a small bare knuckle of leg or shoulder

of veal, or a piece of scrag of that, or mutton
;

or, if

the pie be of fowl or rabbit, the carcases, necks, and

heads, added to any piece of meat, will be sufficient,

observing to give consistency by cow-heel or shanks of

mutton. Put the meat, a slice of lean ham or bacon, a

faggot of different herbs, two blades of mace, an onion

or two, a small bit of lemon-peel, and a tea-spoonful of

Jamaica pepper bruised, and the same of whole pepper,
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and three pints of water, in a stew-pot that shuts very

close. As soon as it boils skim it well, and let it sim-

mer very slowly till quite strong : strain it, and when
cold take off the fat with a spoon first, and then, to

remove every particle of grease, lay a clean piece of

cap or blotting-paper on it. When cold, if not clear,

boil it a few minutes with the whites of two eggs, (but

don’t add the sediment), and pour it through a nice

sieve, with a napkin in it, which has been dipped in

boiling water, to prevent waste.

Jelly to cover cold Fish,

Clean a maid, and put it into three quarts of water,

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

an onion, three blades of mace, some white pepper, a

piece of lemon-peel, and a good slice of lean gammon.
Stew until it will jelly

;
strain it off; when cold, remove

every bit of fat
;
take it up from tl.-e sediment, and

boil it with a glass of sherry, the whites of four or five

eggs, and a piece of lemon. Boil without stirring
;
and

after a few minutes set it by to stand half an hour, and
strain it through a bag or sieve, with a cloth in it.

Cover the fish with it when cold.

PART V.

SAUCES, &C.

A very good Sauce, especially to hide the bad colour of
Fowls.

Cut the livers, slices of lemon in dice, scalded pars-

ley and hard eggs
;
add salt, and mix them with but-

ter, boil them up, and pour over the fowls.

This will do for roast rabbit.

White Sauce, for Fricassee of Fowls, Rabbits, White
Meat

,
Fish, or Vegetables.

It is seldom necessary to buy meat for this favourite
sauce, as the proportion of that flavour is but small.

The water that has boiled fowl, veal, or rabbit
;
or a

little broth, that may be in the house
;
or the feet and

necks of chickens, or raw or dressed veal, will suffice.

Stew with a little water any of these, with a bit of le-
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mon-peel, some sliced onion, some white pepper-corns,

a little pounded mace, or nutmeg, and a bunch of sweet
herbs, until the flavour be good, then strain it and add
a little good cream, a piece of butter, and a little flour:

salt to your taste. A squeeze of lemon may be added
after the sauce is taken off the fire, shaking it well.

Yolk of egg is often used in fricassee, but if you have
any cream it is better : as the former is apt to curdle.

Saucefor Wild Fowl.

Simmer a tea-cupful of port wine, the same quantity

of good meat-gravy, a little shalot, a little pepper, salt,

a grate of nutmeg, and a bit of mace, for ten minutes

;

put in a bit of butter and flour, givo it all one boil,

and pour it through the birds. In general they are

not stuffed as tame, but may be done so if liked.

Anotherfor the same, orfor Ducks.
Serve a rich gravy in the dish : cut the breast into

slices, but don’t take them off
;
cut a lemon, and put

pepper and salt on it
;
then squeeze it on the breast,

and pour a spoonful of gravy over before you help.

An excellent Saucefor Carp or boiled Turkey.

Rub half a pound of butter with a tea-spooDful of

flour, put to it a little water, melt it, and add near a

quarter of a pint of thick cream, and half an anchovy
chopped fine, not washed

;
set it over the fire

;
and as

it boils up, add a large spoonful of real India soy. If

that does not give it a fine colour, put a little more.

Turn it into the sauce-tureen, and put some salt and
half a lemon

;
stir well to hinder it from curdling.

Saucefor Fowl ofany sort.

Roil some veal gravy, pepper, salt, the juice of a

Seville orange and a lemon, and a quarter as much of

port wine, as of gravy
;
pour it into the dish or a boat.

Saucefor cold Fowl or Partridge.

Rub down in a mortar, the yolks of two eggs boiled

hard, an anchovy, two dessert-spoonsful of oil, three

of vinegar, a shalot, Cayenne if approved, and a tea-

spoonful of mustard. All should be pounded before
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the oil is added. Then strain it. Shalot-vinegar in-

stead of shalot, eats well.

Sauce a la Maitre d' Hotel.

Put a piece of butter into a sauce-pan with some
hashed parsley, some tarragon leaves, one or two leaves

ofbalm, with salt, lemon, or a glass of verjuice
;
mix

the whole with a wooden spoon, until they are well

incorporated.

A veryfine Mushroom Sauce for Foicls or Fabbits.

"Wash and pick a pint of young mushrooms, and rub
them with salt, to take off the tender skin. Put them
into a sauce-pan with a little salt, some nutmeg, a

blade of mace, a pint of cream, and a good piece of

butter rubbed in flour. Boil them up, and stir them
till done

;
then pour it round the chickens, &c. Garn-

ish with lemon.—If you cannot get fresh mushrooms,
use pickled ones done white, with a little mushroom
powder with the cream, &c.

Lemon idiite Sauce,for boiled Fowls.

Put the peel of a small lemon, cut very thin, into a
pint of sweet rich cream, with a sprig of lemon-thyme,
and ten white pepper corns. Simmer gently, till it

taste well of the lemon : then strain it
;
and thicken

it with a quarter of a pound of butter, and a dessert-

spoonful of flour rubbed in it. Boil it up
;
then pour

the juice of the lemon strained into it, stirring it well.

Dish the chickens, and then mix a little white gravy,

quite hot, with the cream, but don’t boil them toge-
ther, and salt to your taste.

Liver Sauce.

Chop boiled liver of rabbits or fowl, and do it as
directed for lemon sauce, page 117, with a very little

pepper and salt, and some parsley.

Fgg-sauce.

Boil the eggs hard and cut them into small pieces

;

then put them to melted butter.

Onion-sauce.

Peel the onions, and boil them tender
; squeeze the
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water from them, then chop them, and add them to but-
ter that has been melted rich and smooth, as will be
heareafter directed, but with a little good milk instead

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

partridges, scrag, or knuckle of veal, or roast mutton.
A turnip boiled with the onions makes them milder.

Clear shalot Sauce.

Put a few chopped shalots into a little gravy boiled

clear, and near half as much vinegar; season with
pepper and salt : boil half an hour.

To make Parsley-Sauce when no Parsley-leaves are to

he had.

Tie up a little parsley-seed in a bit of clean muslin,

and boil it ten minutes in some water. Use this wa-
ter to melt the butter

;
and throw into it a little boiled

spinach minced, to look like parsley.

Oreen sauce for green Geese, or Puddings.
Mix a quarter of a pint of sorrel-juice, a glass of

white wine, and some scalded gooseberries. Add
sugar, and a bit of butter. Boil them up.

Pread sauce.

Boil a large onion, cut into four, with some black

peppers and milk, till the onion is quite a pap. Pour
the milk strained on grated white stale bread, and
cover it. In an hour put it into a sauce-pan, with a

good piece of butter mixed with a little flour : boil

the whole up together, and serve.

Dutch sauce
,
for Meat or Fish.

Put six spoonfuls of water, and four of vinegar, into

a saucepan warm, and thicken it with the yolks of two
eggs. Make it quite hot, but do not boil it

;
squeeze

in the juice of half a lemon, and strain it through a

sieve.

Sauce Dobart for rumps or steaks.

Put a piece of butter the size ofan egg, into a sauce-

pan, set it over the fire, and when browning, throw in a

handful of sliced onions, cut small
;
fry them brown, but

don’t let them burn : add half a spoonful of flour, shake
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the onions in it, and give it another fry
;
then put four

spoonfuls of gravy, and some pepper and salt, and boil

it gently ten minutes
;
skim off the fat

;
add a tea-

spoonful of made mustard, a spoonful of vinegar, and

juice of half a lemon : boil it all, and pour it round

the steaks. They should be of a fine yellow brown,

and garnished with fried parsley and lemon.

Benton saucefor hot or cold roast Beef.

Grate, or scrape very fine, some horse-radish, a lit-

tle made mustard, some pounded white sugar, and four

large spoonfuls of vinegar. Serve in a saucer.

Saucefor Fish Pies, ichere Cream is not ordered.

Take equal quantities of white -wine not sweet, vin-

egar, oyster-liquor, and mushroom ketchup
;
boil them

up with an anchovy
;
strain

;
and pour it through a

funnel into the pie after it is baked.

Another.—Chop an anchovy small, and boil it with

three spoonfuls of gravy, a quarter of a pint of cream,

and a bit of butter and flour.

Tomato sauce, for hot or cold Meats.

Put tomatos, when perfectly ripe, into an earthen

jar; and set it in an oven, when the bread is drawn,
till they are quite soft

;
then separate the skins from

the pulp
;
and mix this with capsicum-vinegar, and a

few cloves of garlick pounded, which must both be pro-

portioned to the quantity of fruit. Add powdered gin-

ger and salt to your taste. Some white-wine vinegar

and Cayenne may be used instead of capsicum-vinegar.

Keep the mixture in small wide-mouthed bottles, well

corked, and in a dry cool place.

Apple sauce, for Goose and roast Pork.

Pare, core, and slice some apples
;
and put them in a

stone jar, into a sauce-pan of water, or on a hot hearth.

If on the hearth, let a spoonful or two of water be put
in to hinder them from burning. When they are done,
bruise them to a mash, and put to them a bit of butter
the size of a nutmeg, and a little brown sugar. Serve
it in a sauce-tureen.
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The old Currant Saucefor Venison.

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

Lemon Sauce.

Cut thin slices of lemon into a very small dice, and
put them into melted butter

;
give it one boil, and pour

it over boiled fowls.

Carrier-sauce for Mutton.
Chop six shalots fine

;
and boil them up with a gill

of gravy, a spoonful of vinegar, some pepper and salt-

Serve in a boat.

Sam Sauce.

When a ham is almost done with, pick all the meat
lean from the bone, leaving out any rusty part

;
beat

the meat and the bone to a mash with a rolling-pin

;

put it into a sauce-pan, with three spoonfuls of gravy ;

set it over a slow fire, and stir it all the time, or it will

stick to the bottom. When it has been on some time,

put to it a small bundle of sweet herbs, some pepper,

aud half a pint of beef-gravy : cover it up, and let it

stew over a gentle fire. When it has a good flavour of

the herbs, straiu off the gravy. A little of this is an
improvement to all gravies.

A veryfne Fish Sauce.

Put into a very nice tin sauce-pan a pint of fine port

wine, a gill of mountain, half a pint of fine walnut-ket-

chup, twelve anchovies, and the liquor that belongs to

them, a gill of walnut pickle, the rind and juice of a

large lemon, four or five shalots, some Cayenne to taste,

three ounces of scraped horse-radish, three blades of

mace, and two tea-spoonsful of made mustard
;
boil it

all gently till the rawness goes off
;

then put it into

small bottles for use. Cork them very close, and seal

the top.

Another.—Chop twenty-four anchovies not washed,

and ten shalots, and scrape three spoonfuls of horse*
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radish
;
which, with ten blades of mace, twelve cloves j

two sliced lemons, half a pint of anchovy-liquor, a quart

of hock, or Rhenish wine, and a pint of water, boil to

a quart
;
then strain off, and when cold, add three large

spoonfuls of walnut ketchup, and put into small bottles

well corked.

Fish Sauce without Butter.

Simmer very gently a quarter of a pint of vinegar,

and half a pint of water, (which must not be hard), with

an onion, half a handful of horse-radish, and the follow-

ing spices lightly bruised
;

four cloves, two blades of

mace, and half a tea-spoonful of black pepper. When
the onion is quite tender, chop it small with two an-

chovies, and set the whole on the fire to boil for a few
minutes, with a spoonful of ketchup. In the meantime
have ready, and well-beaten, the yolks of three fresh

eggs; strain them, mix the liquor by degrees with them,
and when well-mixed, set the saucepan over a gentle

fire, keeping a bason in one hand, into which toss the
sauce to and fro, and shake the sauce-pan over the fire,

that the eggs may not curdle. Don’t boil them, only
let the sauce be hot enough to give it the thickness of
melted butter.

Fish Sauce a-la-Craster.

Thicken a quarter of a pound of butter with flour,

and brown it; then put to it a pound of the best ancho-

vies cut small, six blades of pounded mace, ten cloves,

forty berries of black pepper and allspice, a few small

onions, a faggot of sweet herbs (namely, savoury, thyme,
basil, and knotted marjoram,) and a little parsley and
sliced horse-radish

;
on these pour half a pint of the

best sherry, and a pint and a half of strong gravy. Sim-
mer all gently fortwenty minutes, then strain it through
a sieve, and bottle it for use

;
the way of using it is, to

boil some of it in the butter while melting.

An excellent substitutefor Caper Sauce.

Boil slowly some parsley to let it become a bad co-

lour, cut, but don't chop itfine

;

put it to melted but-
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ter, with a tea-spoonful of salt, and a dessert-spoonful

of vinegar. Boil up and serve.

Oyster Sauce.

Save the liquor in opening the oysters
;
and boil it

with the beards, a bit of mace, and lemon-peel. In the

meantime throw the oysters into cold water, and drain

it off. Strain the liquor, and put it into a sauce-pan

with them, and as much butter, mixed with a little

milk, as will make sauce enough
;
hut first rub a little

Hour with it.

Set them over the fire, and stir all the time
;
and

when the butter has boiled once or twice, take them
off, and keep the sauce-pan near the fire, but not on it

:

for if done too much, the oysters will be hard. Squeeze
a little lemon-juice, and serve.

If for company, a little cream is a great improvement.
Observe, the oysters will thin the sauce, so put butter

accordingly.

Lobster Sauce.

Pound the spawn, and two anchovies
;
pour on them

two spoonfuls of gravy
;
strain all into some butter

melted, as will be hereafter directed : then put in the

meat of the lobsters, give it all one boil, and add a

squeeze of lemon.

Another way .—Leave out the anchovies and gravy

;

and do it as above, either with or without a little salt

and ketchup, as you like. Many prefer the flavour of

the lobster and salt only.

Shrimp Sauce.

If the shrimps are not picked at home, pour a little

water over them to wash them
:
put them to butter

melted thick and smooth, give them one boil, and the

juice of a lemon.

Anchovy Sauce.

Chop one or two anchovies without washing, put

them to some flour and butter, and a little drop of

water
;

stir it over the fire till it boils once or twice.
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When the anchovies are good they will be dissolved
;

and the colour will be better than by the usual way.

To melt Butter, which is rarely well done, though a

very essential article.

Mix in the proportion of a tea-spoonful of flour to

four ounces of the best butter, on a trencher. Put it

into a small sauce-pau, and two or three table- spoonfuls

of hot water, boil quick a minute, shaking it all the

time. Milk used instead of water requires rather less

butter, and looks whiter.

Vingaret, for cold Foicl, or Meat.

Chop mint, parsley, and shalot, mix with salt, oil,

and vinegar. Serve in a boat.

Shalot Vinegar.

Split six or eight shalots
;
put them into a quart bot-

tle, and fill it up with vinegar, stop it, and in a month
it will be fit for use.

Camp Vinegar.

Slice a large head of garlick
;
and put it into a wide-

mouthed bottle, with half an ounce of Cayenne, two
tea-spoonsful of real soy, two of walnut ketchup, four

anchovies chopped, a pint of vinegar, and enough cochi-

neal to give it the colour of lavender-drops. Let it

stand six weeks
;
then strain off quite clear, and keep

in small bottles sealed up.

Sugar Vinegar.

To every gallon of water put two pounds of the very-

coarsest sugar, boil and skim thoroughly, then put one
quart of cold water for every gallon of hot. When cool,

put into it a toast spread with yeast. Stir it nine days

;

then barrel, and set it in a place were the sun will lie

on it, with a bit of slate on the bung-hole. Make it in
March

;
it will be ready in six months.

When sufficiently sour, it may be bottled, or may be
used from the cask with a wooden spigot and faucet.

Gooseberry Vinegar.

Boil spring water; and when cold, put to every three
quarts, a quart of bruised gooseberries in a large tub.
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Let them remain sixty hours, stirring often, then strain

through a hair bag, and to each gallon of liquor add a
pound of the coarsest sugar. Put it into a barrel, and
a toast and yeast: cover the bung-liole with a bit of

slate, &c. as above. The greater quantity of sugar and
fruit the stronger the vinegar.

Cucumber Vinegar.

Pare and slice fifteen large cucumbers and put them
in a stone jar, with three pints of vinegar, four large

onions sliced, two or three shalots, a little garlick, two
large spoonsful of salt, three tea-spoonsful of pepper,

and half a tea-spoonful of Cayenne. After standing

four days give the whole a boil
;
when cold, strain, and

filter the liquor through paper. Keep in small bottles

to add to salad, or eat with meat.

Wine Vinegar.

After making raisin wine, when the fruit has been
strained, lay it on a heap to heat, then to every hun-

dred weight put fifteen gallons of water—set the cask,

and put yeast, &c. as before.

As vinegar is so necessary an article in a family, and
one on which so great a profit is made, a barrel or two
might always be kept preparing, according to what
suited. If the raisins of wine were ready, that kind

might be made ;
if a great plenty of gooseberries made

them cheap, that sort
;
or if neither, then the sugar

vinegar—so that the cask may not be left empty, and
grow musty.

Nasturtiums
,
for Capers.

Keep them a few days after they are gathered, then

pour boiling vinegar over them, and when cold, cover.

They will not be ht to eat for some months, but are then

finely flavoured, and by many preferred to capers.

To make Mustard.

Mix the best Durham flour of mustard by degrees with

boiling water to a proper thickness, rubbing it perfectly

smooth; add a little salt, and keep it in a small jar close
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covered, and put only as much into the glass as will be

used soon, which should be wiped daily round the edges.

Another way, for immediate use.

Mix the mustard with new milk by degrees, to be

quite smooth, and add a little raw cream. It is much
softer this way, is not bitter, and will keep well.

The patent mustard is by many preferred, and it is

perhaps as cheap, being always ready
;
and if the pots

are returned, threepence is allowed for each.

A tea-spoonful of sugar to half a pint of mustard is

a great improvement, and softens it.

Kitchen Pepper.

Mix in the finest powder one ounce of ginger
;
of

cinnamon, black pepper, nutmeg, and Jamaica pepper,

half an ounce each
;
ten cloves, and six ounces of salt.

Keep it in a bottle
;

it is an agreeable addition to any
brown sauces or soups.

Spice in powder, kept in small bottles close stopped,

goes much further than when used whole. It must be
dried before pounded, and should be done in quantities

that may be wanted in three or four months. Nutmeg
need not be done, but the others should be kept in se-

parate bottles with a little label on each.

To dry Mushrooms.
Wipe them clean, and of the large take out the brown,

and peel off the skin. Lay them on paper to dry in a

cool oven, and keep them in paper bags in a dry place.

When used simmer them in the gravy, and they will

swell to near their former size; to simmer them in their

own liquor till it dry up into them, shaking the pan,
then drying on tin plates, is a good way, with spice or
not, as above, before made into powder.

Tie down with bladder, and keep it in a dry place, or
in paper.

Mushroom Powder.

Wash half a peck of large mushrooms while quit©
fresh, and free from grit and dirt,with flannel, scrape out
the black part clean, and do not use any that are worm-
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eaten, put them into a stew-pan over the fire without
water, with two large onions, some cloves, a quarter of

an ounce ofmace, and two spoonfuls ofwhite pepper, all

in powder : simmer and shake them till all the liquor be
dried up

;
be careful they do not burn. Lay them on

tins or sieves in a slow oven till they are dry enough to

beat to powder, then put the powder in small bottles,

corked, and tied closely, and keep in a dry place.—

A

tea-spoonful will give a very fine flavour to any soup
or gravy, or any sauce

;
and it is to be added just be-

fore serving, and one boil given to it after it is put in.

To choose Anchovies.

They are preserved in barrels, with bay salt: no
other fish has the fine flavour of the anchovy. The
best look red and mellow, and the bones moist and
oily

;
the flesh should be high flavoured, the liquor

reddish, and have a fine smell.

Essence ofAnchovies.

Take two dozen of anchovies, chop them, and with-

out thebone, but with some of their own liquor strained,

add them to sixteen large spoonsful of water; boil

gently till dissolved, which will be in a few minutes

—

when cold, strain and bottle it.

To keep Anchovies when the liquor dries.

Pour on them beef brine.

To make Sprats taste like Anchovies.

Salt them well, and let the salt drain from them. In
twenty-four hours wipe them dry, but do not wash
them. Mix four ounces of common salt, an ounce of

bay salt, an ounce of saltpetre, a quarter of an ounce

of*sal-prunel, and half a tea-spoonful of cochineal, all

in the finest powder. Sprinkle it among three quarts

of the fish, and pack them in two stone jars. Keep
in a cold place, fastened down with a bladder.

These are pleasant on bread and butter, but use the

best for sauce.

Forcemeat,

Whetherinthe form ofstuffing-balls, or forpatties,makes
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a considerable part of good cooking by the flavour it

imparts to whatsoever dish it is added, if properly made.

Exact rules for the quantity cannot easily be given;

but the following observations may be useful, and ha-

bit will soon give knowledge in mixing it to the taste.

At many tables, where every thing else is well done,

it is common to find very bad stuffing.

According to what it is wanted for, should be the

selection from the following list, observing that of the

most pungent articles, least may be used. No one
flavour should predominate greatly; yet, if several

dishes be served the same day, there should be a marked
variety in the taste of the forcemeat as well as of the

gravies. It should be consistent enough to cut with
a knife, but not dry and heavy.

Forcemeat

Cold fowl or veal.

Scraped ham.
Fat bacon.

Beef suet.

Crumbs of bread.

Parsley.

White pepper.

Salt.

Nutmeg.
Yolk and white of eggs,

well beaten, to bind
the mixture.

Ingredients.

Oysters.

Anchovy.
Taragon.
Savoury.

Pennyroyal.

Knotted marjoram.
Thyme.
Basil.

Yolks of hard eggs.

Cayenne.
Garlick.

Shalot.

Chives.

Jarnica pepper, in fine pow-
der, or two orthree cloves.

The first column contains the articles of which the
forcemeat may be made, without any striking flavour;
and to those, may be added some of the different in-
gredients of the second column, to vary the taste.

Forcemeat
,
toforce Fowls or Meat.

Shred a little ham, or gammon, some cold veal, or
fowl, some beef-suet

; a small quantity of onion, some
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parsley, very little lemon-peel, salt, nutmeg, or pounded
mace, and either white pepper or Cayenne, and bread
crumbs.
Pound in a mortar, and bind it with one or two

eggs beaten and strained. For forcemeat patties, the

mixture as above.

For cold savoury Pies.

The same : only substituting fat, or bacon, for suet.

The livers, (if the pie be of rabbit or fowls) mixed
with fat and lean of pork, instead of bacon, and sea-

soned as above, is excellent.

For IIare, see to roast, page 94.

Ditto, for bake Pike, page 14.

Ditto, for Pike, Haddock, and small Cod, page 14.

Ditto, for Soles, page 16.

Ditto, for Mackerel, page 13.

Ditto, for Fish Pie, page 128.

Very fine Forcemeat-balls, for Fish Soups, or Fish
Stewed, on maiyre days.

Beat the flesh and soft parts of a middling lobster,

half an anchovy, a large piece ofboiled celery, the yolk

of a hard egg, a little Cayenne, mace, salt, and white

pepper, with two table spoonsful of bread crumbs, one
ditto of oyster liquor, two ounces of butter warmed,
and two eggs long beaten

;
make into balls, and fry of

a line brown in butter.

Forcemeat asfor Turtle, at the Push, Bristol.

A pound of fine fresh suet, one ounce of ready dressed

veal or chicken, chopped fine, crumbs of bread, a little

shalotor onion, salt.whitepepper, nutmeg, mace, penny-

royal, parsley, and lemon, thyme finely shred
;
beat as

many fresh eggs, yolks and whites separately, as will

make the above ingredients into a moist paste
;

roll

into small balls, and boil them in fresh lard, putting

them injust as it boils up. When ofa light brown, take

them out, and drain them before the fire. If the suet be

moist or stale, a great many more eggs will be necessary.

Balls made this way are remarkably light: but
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being greasy, some people prefer them with less suet

and eggs.

Little Fggsfor Turtle.

Beat three bard yolks ofeggs in a mortar, and make
into a paste with the yolk of a raw one, roll it into

small balls, and throw them into boiling water for two
minutes to harden.

Browning, to colour andflavour made-dishes.

Beat to powder four ounces of double-refined sugar,

put it into a very nice iron frying-pan, with one ounce
of fine fresh butter, mix it well over a clear fire, and
when it begins to froth, hold it up higher

;
when of a

very dark brown, pour in a small quantity of a pint of

port, and the whole by very slow degrees, stirring all

the time. Put to the above halfan ounce of Jamaica,

and the same of black pepper, six cloves of shalots

peeled, three blades of mace bruised, three spoonfuls

of mushroom, and the same of walnut ketchup, some
salt, and the finely-pared rind of a lemon

;
boil gently

fifteen minutes, pour it into a basin till cold, take oif

the scum, and bottle for use.

Casserol, or Bice Edging, for a Currie, or Fricassee.

After soaking and picking fine Carolina rice, boil it

in water, and a little salt, until tender, but not to a
mash

;
drain, and put it round the inner edge of the

dish, to the height of two inches
;
smooth it with the

back of a spoon, and wash it over with yolk of egg, and
put it into the oven for three or four minutes, then
serve the meat in the middle.

PART VI.

PIES, PUDDINGS, AND PASTBY.
SAVOURY PIES.

{Fruit Ties ivill heplaced under the head pastry.)

Observations on Savoury Pies.

There are few articles of cookery more generally
liked than relishing pies, if properly made; audthev
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may be made so of a great variety of things. Some are
best eaten when cold, and, in that case, there should
be no suet put into the forcemeat that is used with them.
If the pie is either made of meat that will take more
dressing, to make it extremely tender, than the baking of

the crust will allow
;
or if it is to be served in an earthen

pie-form
; observe the following preparation :

Take three pounds of the veiny piece of beef (for in-

stance) that has fat and lean; washit
; andseason it with

salt, pepper, mace, and allspice, in fine powder, rubbing
them well in. Set it by the side of a slow fire, in a

stew-pot that will just hold it
;
put to itapiece of butter,

of about the weight of two ounces, and cover it quite

close ; let it just simmer in its own steam till itbegins to

shrink. When it is cold, add more seasoning, force-

meat, and eggs : and if it is in a dish, put some gravy
to it before baking

; but if it is only in crust, don’t put
the gravy till after it is cold and in jelly, as has been
described in page 1 1 1 and 112. Forcemeat may be put
both under and over the meat, if preferred to balls.

Eel Fie.

Cut the eels in lengths oftwo or three inches, season
with pepper and salt, and place in the dish, with some
bits of butter, and a little water

;
and cover it with

paste.

Cod Fie.

Take a piece of the middle of a small cod, and salt it

well one night : next day wash it
;
season with pepper,

salt, and a verjr little nutmeg, mixed
;
place in a dish,

and put some butter on it, and a little good broth of

any kind into the dish.

Cover it with a crust
;
and when done add a sauce ot

a spoonful of broth, a quarter of a pint ofcream, a little

Hour and butter, a grate of lemon and nutmeg, and give

it one boil. Oysters may be added.

Mackerel will do well, but do not salt them till used.

Parsley picked and put in, may be used instead of

ovsters.
* M
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Sole Pie.

Split some soles from the bone, and cut the fins close

;

season with a mixture of salt, pepper, a little nutmeg
and pounded mace, and put them in layers with oysters.

They eat excellently. A pair of middling sized ones

will do, and half a hundred of oysters. Put in the dish

the oyster-liquor, two or three spoonfuls of broth, and
some butter. When the pie comes home pour in a

cupful of thick cream.

Shrimp Pie, excellent.

Pick a quart of shrimps
;

if they are very salt, season

them with only mace and a clove or two. Mince two
or three anchovies ;

mix these with the spice, and then
season the shrimps. Put some butter at the bottom of

the dish, and over the shrimps, with a glass of sharp white
wine. The paste must be light and thin. They do not
take long baking.

Lobster Pie.

Boil two lobsters, or three small, take out the tails,

cutthemintwo,takeout the gut, cut each in four pieces,

and lay in a small dish, put in them the meatof the claws
and that you have picked out of the body

;
pick off the

furry parts from the latter, and take out the lady
; the

spawn, beat in a mortar
;
likewise all the shells : set them

on to stew with some water, two or three spoonfuls of
vinegar, pepper, salt, and some pounded mace

; a large
piece of butter, rolled in flour, must be added, when the
goodness of the shells is obtained : give a boil or two,
and pour into the dish strained

;
strew some crumbs,

and put a paste over all : bake slowly, but only till the
paste be done.

A remarkably fine Fish Pie.

Boil two pounds of small eels
; having cut the fins

quite close, pick the flesh off, and throw the bones into
the liquor, with a little mace, pepper, salt, and a slice
of onion

;
boil it till quite rich, andstrainit. Make force-

meat of the flesh, an anchovy, parsley, lemon-peel, salt,
pepper, crumbs, and four ounces of butter, warmed*
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and lay it at the bottom of the disb. Take the flesh of
Boles, small cod, or dressed turbot, and lay them on the
forcemeat, having rubbed it with salt and pepper

;
pour

the gravy over and bake.

Observe to take off the skin and fins, if cod or soles.

Pilchard and Leek Pie.

Clean and skin the white part of some large leeks
;

scald in milk and water, and put them in layers into a

dish, and between the lasers, two or three salted pil-

chards which have been soaked for some hours the day
before. Cover the whole with a good plain crust. "When
the pie is taken out of the oven, lift up the side crust

with a knife, and empty out all the liquor
;

then pour
in half a pint of scalded cream.

Beef-Steak Pie.

Prepare the steaks as in page 37, and when seasoned

and rolled with fat in each, put them in a dish with

puff paste round the edges
;
put a little water in the

dish, and cover it with a good crust.

Veal Pie.

Take some of the middle, or scrag, of a small neck

;

season it ;
and either put to it, or not, a few slices of lean

bacon or ham. If it is wanted of a high relish, add mace,

Cayenne, and nutmeg, to the salt and pepper
;
and also

forcemeat and eggs
;
and if you choose, add truffles,

morels, mushrooms, sweetbreads cut into small bits, and

cock’s-comb blanched, if liked. Have a rich gravy ready

to pour in after baking.—It will be very good without

any of the latter additions.

A rich Veal Pie.

Cut steaks from a neck or breast of veal; season them

with pepper, salt, nutmeg, and a very little clove in pow-

der. Slicetwo sweetbreads, and season them inthesame

manner. Lay a puff paste on the ledge of the dish
; then

put the meat, yolks of hard eggs, the sweetbreads, and

some oysters up to the top of the dish. Lay over the

whole some very thin slices of ham, and fill up the dish

with water
;
cover ;

and when it is taken out of the oven,
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pour in at the top, through a funnel, a few spoonfuls of

good veal-gravy, and some crpam to fill up
; but first

boil it up with a tea-spoonful of flour. Truffles, &c.

if approved.

Veal (or Chicken) andparsley pie.

Cut some slices from the leg or neck of veal
;
if the leg,

from about the knuckle. Season them with salt
;
scald

some parsley that is picked from the stems, and squeeze

it dry
;
cut it a little, and la£ it at the bottom of the

dish
;
then putthe meat, andso on, inlayers. Fillthedish

with new milk, but not so high as to touch the crust.

Cover it
;
and when baked pour out a little of the milk,

and put in half a pint of good scalded cream.

Chicken may be cut up skinned, and made in the

same way.

Veal-olive pie.

Make the olives as directed in page 51
;
put them

round and round the dish, making the middle highest.

Fill it up almost with water and cover it. Add gravy,

cream and flour.

Calf's-head pie.

Stew a knuckle of veal till fit for eating, with two
onions, a few isinglass-shavings, a bunchof herbs, a blade
of mace, and a few pepper-corns, in three pints of water.
Keep the broth for the pie. Take off a bit of the meat
for the balls, and let the other be eaten, but simmer the
bones in the broth till it is very good. Half-boilthe head,
and cut it into square bits

;
put a layer of ham at the

bottom
;
then some head,firstfat,then’lean, withballsand

hard eggs cut in half, and so on tillthe dish be full: butbe
particularly careful not to place the pieces close, or the
pie will be too solid, and there will be no space for the
jelly. The meat must be first pretty well seasoned with
pepper and salt, and a scrape or two of nutmeg. Put a
little water and a little gravy into the dish, and cover it

with a tolerably thick crust
;
bake it in a slow oven, and,

when done, pour into it as much gravy as it can possibly
hold, and do not cut it till perfectly cold; in doing which,
observe to use a very sharp knife, and first cut out a large
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bit, going down to the bottom of the dish
; and when

done thus, thinner slices can be cut
;
the different co-

lours, and the clear jelly, have a beautiful marbled

appearance.

A small pie may be made to eat hot, which with

high seasoning, oysters, mushrooms, truffles, morels,

&c. has a very good appearance.

The cold pie will keep many days. Slices make a

pretty side dish.

Instead of isinglass, use a calf’s foot, or a cow-heel, if

the jelly is not likely to be stiff enough.

The pickled tongues of formercalves heads may be cut

in, to vary the colour, instead of, or besides ham.

Excellent pork pies to eat cold.

Raise common boiled crust into eithera round or oval

form, as you choose ; have ready the trimming and small

bits of pork cut offwhen a hog is killed
;
and if these are

not enough, take the meat of a sweet bone. Beat it well

with a rolling-pin
;
season with pepper and salt, and

keep the fat and lean separate. Put it in layers, quite

close up to the top : lay on the lid : cut the edge smooth
round, and pir.ch it ;

bake in a slow soaking oven, as

the meat is very solid. Directions for raising the crust

will be given hereafter. The pork may be put into a

common dish, with a very plain crust
;
and be quite as

good. Observe to put no bone or water into the pork

pie
;
the outside of the pieces will be hard, unless they

are cut small and pressed close.

Mutton pie .

Cut steaks from a loin or neck of mutton that has

hung
;
beat them, and remove some of the fat. Season

with salt, pepper, and a little onion
;
put a little water

at the bottom of the dish, and a little paste at the edge
;

then cover with a moderately-thick paste. Or raise

6mall pies, and breaking each bone in to shorten it,

season, and cover it over, pinching the edge. When
they come out, pour into each a spoonful of gravy

made of a bit of mutton.



132 DOMESTIC COOKERY.

Squab pie.

Cut apples as for other pies, and lav them in rows

with mutton-chops : shred onion, and sprinkle it among
them, and also some sugar.

Lamb pie.

Make it of the loin, neck, or breast : the breast of

house-lamb is one of the most delicate things that can

be eaten. It should be very lightly seasoned with pep-

per and salt; the bone taken out, but not the gristles
;

and a small quantity of jelly-gravy be put in hot
;
but

the pie should not be cut till cold. Put two spoon-

fuls of water before baking.

Grass lamb makes an excellent pie, and may either

be boned or not, but not to bone it is perhaps the best.

Season with only pepper and salt
;
put two spoonfuls

of water before baking, and as much gravy when it

comes from the oven.

Note.—Meat pies being fat, it is best to let out the

gravy on one side, and put it in again by a funnel, at

the centre, and a little may be added.

ChicTcen pie.

Cut up two young fowls
;
season with white pepper,

salt, a little mace, and nutmeg, all in the finest powder

;

likewise a little Cayenne. Put the chicken, slices of
ham, or fresh gammon of bacon, forcemeat-balls, and
hard eggs, by turns in layers. If it is to be baked in

a dish, put a little water
;
but none if in a raised crust.

By the time it returns from the oven, have ready a
gravy of knuckle of veal, or a bit of the scrag with some
shank bones of mutton, seasoned with herbs, onions,

mace, and white pepper. If it is to be eaten hot, you
may add truffles, morels, mushrooms, &c., but not if to
be eaten cold. If it is made in a dish, put as much
gravy as will fill it

;
but in raised crust the gravy must

be nicely strained, and then put in cold as jelly. To
make the jelly clear, you may give it a boil with the
whites of two eggs, after taking away the meat, and
then run it through a fine lawn sieve.
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Babbits, if young and in flesh, do as well : their legs

should be cut short, and the breast bones must not go
in, but will help to make the gravy.

Green- Goose pie.

Bone two young green geese, of a good size, but first

take away every plug and singe them nicely. Wash
them clean

;
and season them high with salt, pepper,

mace and allspice. Put one inside the other
;
and press

them as close as you can, drawing the legs inwards.

Put a good deal of butter over them, and bake them
either with or without crust : ifthe latter, a cover to the

dish mustfit closetokeep in the steam. It will keep long.

Duckpie.

Bone a full-grown young duck and fowl
;
wash them

and season with pepper and salt, and a small proportion,

of mace and allspice, in the finest powder. Put the fowl

within the duck, and in the former a calfstongue pickled

red, boiled very tender and peeled. Press the whole
close

;
the skins of the legs should be drawn inwards

that the body of the fowl may be quite smooth. If

approved, the space between the sides ofthe crust may
be filled with a fine forcemeat, made according to the

receipt given for making forcemeat in page 125.

Bake it in a slow oven, either in raised crust or pie-

dish,with a thick crust, ornamented.

The large pies in Staffordshire are made as above,

but with a goose outside, then a turkey, a duck next,

then a fowl, and either tongue, small birds, or force-

meat in the middle.

Giblet pie.

After very nicely cleaning goose or duck giblets stew

them with a small quantity ofwater, onion, black pepper,

and a bunch of sweet herbs, till nearly done. Let them
grow cold, and if not enough to fill the dish, lay a beef,

veal, or two or three mutton steaks at the bottom. Put
the liquor ofthe stew to bake with the above

;
and when

the pie is baked, pour into it a large tea-cupful ofcream.

Sliced potatoes added to it, eat extremely well.
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Pigeon pie.

Rub the pigeons with pepper and salt, inside and
out

;
in theformerput a bit of butter, and if approved,

some parsley chopped with the livers, and a little of

the same seasoning. Lay a beef steak at the bottom

of the dish, and the birds on it
;
between every two

a hard egg. Put a cup of water in the dish
;
and if

you have any ham in the house, lay a bit on each pi-

geon : it is a great improvement to the flavour.

Observe when ham is cut for gravy or pies, to take

the under part rather than the prime.

Season the gizzards, and the two joints of the wings,

and put them in the centre of the pie
;
and over them

in a hole made in the crust, three feet nicely cleaned

to show what pie it is.

Partridge pie, in a dish.

Pick and singe four partridges
;
cut off the legs at

the knee
;
season with pepper, salt, chopped parsley,

thyme, and mushrooms. Lay a veal steak, and a slice

of ham, at the bottom of the dish
;
put the partridges

in, and half a pint of good broth. Put puff paste on
the edge of the dish, and cover with the same

;
brush

it over with egg, and bake an hour.

Hare pie, to eat cold.

Season the hare after it is cut up
;
and bake it, with

eggs and forcemeat, in a raised crust or dish. When
it is to be served, cut off the lid, and cover it with
jelly-gravy, as in page 111.

A French, pie.

Lay a puff paste round on the ledge of the dish

:

and put in either veal in slices, rabbits or chickens
jointed

;
with forcemeat balls, sweetbreads cut in pieces,

artichoke-bottoms, and a few truffles.

Vegetable pie.

Scald and blanch somebroad beans; cut youngcarrots,
turnips, artichoke-bottoms, mushrooms, peas, onions,

lettuce, parsley, or any of them you have
;
make the

whole into a nice stew with some good veal gravy.
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Bake a crust over a disk, with a little lining round the
edge, and a cup turned up to keep it from sinking.

A\
r
hen baked, open the lid and pour in the stew.

Parsley pie.

Lay a fowl or a few bones of the scrag of veal sea-

soned, into a dish : scald a colander-full of picked pars-

ley, in milk
;
season, and add to it the fowl or meat,

with a tea-cupful of any sort of good broth, or weak
gravy. When it is baked, pour it into a quarter of a

pint of cream scalded, with the size of a walnut of but-

ter, and a little flour. Shake it round to mix with
the gravy already in.

Lettuces, white mustard leaves, or spinach, may be
added to the parsley, and scalded before put in.

Turnip pie.

Season mutton chops with salt and pepper, reserving

the ends of the neck bones to lay over the turnips,

which must be cut into small dice, and put on the steaks.

Put two or three good spoonfuls of m ilk in. You
may add sliced onion. Cover with a crust.

Potatoe pie.

Skin some potatoes, and cut them into slices : season

tl\em: and also some mutton, beef, pork, or veal. Put
layers of them and of the meat.

An Herb pie.

Pick two handfuls of parsley from the stems, half

the quantity of spinach, two lettuces, some mustard
and cresses, a few leaves of borage, and white beet

leaves
;
wash and boil them a little : then drain and

press out the water
;
cut them small

;
mix and lay

them in a dish, sprinkled with some salt. Mix a bat-

ter of flour, two eggs well beaten, a pint of cream, and
halfa pint of milk, and pour it on the herbs; cover with

a good crust, and bake.

Raised crustfor Meatpies or Fowls, Sfc.

Boil water with a little line lard, and an equal quan-

tity of fresh dripping, or of butter, but not much of ei-

ther. While hot, mix this with as much flour as you will
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want, making the paste as stiff as you can to be smooth,

which you will make by good kneading and beating it

with the rolling pin. When quite smooth, put a lump
into a cloth, or under a pan, to soak till near cold.

Those who have not a good hand at raising crust may
do thus : Roll the paste of a proper thickness, and cut

out the top and bottom of the pie, then a long piece

for the sides. Cement the bottom to the sides with egg,

bringingthe former ratherfurther out, andpinching both

togetherfputegg between the edgesofthe paste to make
it adhere at the sides. Fill your pie and put on the

cover, and pinch it and the side crust together. The
same mode of uniting the paste is to be observed ifthe

sides are pressed into atin form, in which the paste must
be baked, after it shall be filled and covered

;
but in the

latter case, the tin should be buttered, and carefully

taken off when done enough : and as the form usually

makes the sides of a lighter colour than is proper, the

paste should be put into the oven again for a quarter
of an hour. With a feather put egg over at first.

PUDDrSTGS, &C.

Observations on making Puddings and Pancakes.

The outside ofa boiled pudding often tastes disagree-
able

;
which arises from the cloth not being nicely wash-

ed, and kept in a dry place. It should be dipped in
boiling water, squeezeddry, and flouredwhen to be used.

If bread, it should be tied loosely, if batter, tight over.
The water should boil quick when the pudding is

put in
;
and it should be moved about for a minute,

lest the ingredients should not mis.

#
Batter-puddings should be strained through a coarse

sie\e, when all is mixed. In others the eggs separately.
The pans and basins must always be buttered.
A pan of cold water should be ready, and the pud-

ding dipt in as soon as it comes out of the pot, and
then it will not adhere to the cloth.

Very good puddings may be made without eggs; but
they must have as little milk as will mix, and must boil
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three or four hours. A few spoonfuls of fresh small

beer, or one of yeast, will answer instead of eggs.

Snow is an excellent substitute for eggs either in

puddings or pancakes. Two large spoonfuls will supply

the place of one egg, and the article it is used in will be
equally good. This is a useful piece of information,

especially as snow often falls at the season when eggs

are the dearest. Fresh small beer, orbottled malt liquors

likewise serve instead of eggs. The snow may be taken

up from any clean spot before it is wanted, and will not

lose its virtue,though the sooner it is used the better.

Note.—The yolks and whites beaten long and separ-

ately, make the article they are put into much lighter.

Almond puddings.

Beat halfa pound of sweet and a few bitter almonds
with a spoonful of water ;

then mix four ounces of but-

ter, four eggs, two spoonfuls of cream, warm with the

butter, one of brandy, a little nutmeg, and sugar to

taste. Butter some cups, half-fill, and bakethe puddings.
Serve with butter, wine, and sugar.

Baked Almondpudding

.

Beat fine four ounces of almonds, four or five bitter

ditto, with a little wine, yolks of six eggs, peel of two

lemons grated, six ounces of butter, near a quart of

cream, and juice of one lemon. When well mixed,

bake it half an hour, with paste round the dish.

Small Almond puddings.

Pound eight ounces ofalmonds, and a few bitter with

a spoonful of water; mixed with four oz. ofbutter warm-

ed, four yolks and two whites ofeggs, sugar to taste, two

spoonfuls of cream, and one of brandy
;
mix well and

bake in little cups buttered. Serve with pudding-sauce.

Sago pudding.

Boil a pint and a halfofnew milk, with four spoonfuls

of sago nicely washed and picked, lemon-peel, cinna-

mon, and nutmeg; sweeten to taste
;
then mix four

eggs, put a paste round the dish, and bake slowly.
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Bread and Butter pudding.

Slice bread spread with butter, and lay it in a dish

with currants between eacb layer; add sliced citron,

orange, or lemon, if to be very nice. Pour over it an un-

boiled custard of milk, two or three eggs, a few pimen-

tos, and a very little ratafia, two hours at least before

it is to be baked
;
and lade it over to soak the bread.

A paste round the edge makes all puddings look

better, but is not necessary.

Orange pudding.

Grate the rind of a Seville orange; put to it six ounces

of fresh butter, 0 or 8 ounces of lump sugar pounded
;

beat them all in a marble mortar, and add as you do it

the whole of 8 eggs well beaten and strained
;
scrape a

raw apple, and mix with the rest
;
put a paste at the

bottom and sides of the dish, and over the orange mix-

ture put cross bars ofpaste. Half an hour will bake it.

Another.—Mix of orange paste two full spoons, with
six eggs, four of sugar, four ounces of butter warm,
and put it into a shallow dish with a paste lining. Bake
twenty minutes.

Another.—Bather more than two table-spoonfuls of

orange paste, mixed with six eggs, four ounces of

sugar, and four ouncfes of butter melted, will make a

good size pudding, with a paste at the bottom of the

dish. Bake twenty minutes.

An excellent Lemon pudding.

Beat the yolks of four eggs
;
add four ounces of white

sugar, the rind of a lemon being rubbed with some lumps
of it to take the essence

;
then peel and beat it in a

mortar with thejuice of a large lemon, and mix all with
four or five ounces of butter warmed. Put a crust into

a shallow dish, nick the edges, and pour the above into

it. When served, turn the pudding out of the dish.

A veryfine Amber pudding.
Put a pound of butter into a saucepan, with three

quarters of a pound of loaf-sugar finely powdered
;
melt

the butter, and mix well with it
;
then add the yolks of
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fifteen eggs well beaten, and as much fresh candied
orange as will add colour and flavour to it, being first

beaten to a fine paste. Line the dish with paste for

turning out : and when filled with the above, lay a crust

over, as you would a pie, and bake in a slow oven.

It is as good cold as hot.

Baked Apple puddings.

Pare and quarter four large apples
;
boil them tender

with the rind of a lemon, in so little watei*, that when
done, none may remain

;
beat them quite fine in a mor-

tar
;
add the crumb of a small roll, lour ounces of but-

ter melted, the yolks of five and whites of three eggs,

juice of half a lemon, and sugar to taste
;
beat all to-

gether, and lay it in a dish with paste to turn out.

Oatmealpudding.

Pour a quart of boiling milk over a pint of the best

fine oatmeal
;
let it soak all night

;
next day beat two

eggs, and mix a little salt
;
butter a basin that will just

hold it : cover it tight with a floured cloth, and boil it

an hour and a half. Eat it with cold butter and salt.

When cold, slice and toast it, and eat it as oat-cake

buttered.

Butch pudding, or Sousier.

Melt one pound of butter in half a pint of milk
;
mix

it into two pounds of flour, eight eggs, four spoonfuls

of yeast
;
add one pound of currant, and a quarter of

a pound of sugar beaten and sifted.

This is a very good pudding hot
;
and equally so as

a cake when cold. If for the latter, caraways may be

used instead of currants. An hour will bake it in a

quick oven.

A Dutch Bice Budding.

Soak four ounces of rice in warm water halfan hour;

drain the latter from it, and throw it into a stew-pan,

with half a pint of milk, half a stick of cinnamon, and

simmer till tender. When cold, add four whole eggs

well beaten, two ounces of butter melted in a tea-cup-
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ful of cream
;
and put three ounces of sugar, a quarter

of a nutmeg, and a good piece of lemon-peel.

Put a light puff paste into a mould or dish, or grated

tops and bottoms, and bake in a quick oven.

Light or German Puddings or Puff's.

Melt three ounces of butter in a pint of cream ; let it

stand till nearly cold
;
then mix two ounces of fine flour,

'and two ounces of sugar, four yolks and two whites of

eggs, and a little rose or orange-flower water. Bake in

little cups buttered, halfan hour. They should be served

the moment they are done, and only when going to be
eaten, or they will not be light.

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

Little Bread puddings.

Steep the crumb of a penny-loaf grated, in about a

pint of warm milk
;
when soaked, beat six eggs, whites

and yolks, and mix with the bread, and two ounces of

butter warmed, sugar, orange-flower water, a spoonful

of brandy, a little nutmeg, and a tea-spoonful of cream.
Beat all well, and bake in tea-cups buttered. If cur-

rants are chosen, a quarter of a pound is sufficient
;

if

not, they are good without : or you may put orange or

lemon candy. Serve with pudding sauce.

Puddings in Haste.

Shred suet, and put with grated bread, a few currants,

the yolks of four eggs and the whites of two, some
grated lemon-peel, and ginger. Mix; and make into

little balls about the size and shape of an egg, with a
little flour.

Have ready a skillet of boiling water, and throw them
in. Twenty minutes will boil them

;
but they will rise

to the top when done.

Pudding-sauce.

New College puddings.

Grate the crumb of a two-penny loaf, shred suet eight
ounces, and mix with eight ounces of currants, one of
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citron mixed fine, one of orange, a handful of sugar,

half a nutmeg, three eggs beaten, yolk and white se-

parately. Mix and make into the size and shape of a
goose-egg. Put half a pound of butter into a frying-

pan
; and, when melted and quite hot, stew them gently

in it over a stove; turn them two or three times till of

a fine light brown. Mix a glass of brandy with the

batter.

Serve with pudding sauce, 1

Boiled Bread ‘pudding.

Grate white bread
;
pour boiling milk over it, and

cover close. When soaked an hour or two beat it fine,

and mix with it two or three eggs well beaten.

Put it into a bason that will just hold it
;
tie a floured

cloth over it, and put it into boiling water. Send it up
with melted butter poured over.

It may be eaten with salt or sugar.

Prunes, or French plums, make a fine pudding instead

of raisins, either with suet or bread pudding.
Another and richer.—On half a pint of crumbs of

bread pour half a pint of scalding milk
; cover for an

hour. Beat up four eggs, and when strained, add to the

bread with a tea-spoonful of flour, an ounce of butter,

two ounces of sugar, half a pound of currants, an
ounce of almonds beaten, with orange-flower water,

half an ounce of orange, ditto lemon, ditto citron.

Butter a bason that will exactly hold it, flour the cloth,

and tie tight over, and boil one hour.

Brown Bread Pudding.

Half a pound of stale brown bread grated, ditto of

currants, ditto of shred suet, sugar and nutmeg
; mix

with four eggs, a spoonful of brandy, and two spoon-

fuls ofcream
;
boil in a cloth or bason that exactly holds

it, three or four hours.

Nelson Puddings.

Put into a Dutch-oven six small cakes called Nelson-

balls, or rice-cakes made in small tea-cups. When quite

hot, pour over them boiling melted butter, white wine,

and sugar : and serve.
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Eve's Puddings.
Grate three quarters of a pound ofbread, mix it with

the same quantity of shred suet, the same of apples,

and also of currants
;
mix with these the whole of four

eggs, and the rind of half a lemon shred fine. Put it

into a shape
;
boil three hours, and serve with pudding-

sauce, the juice of half a lemon, and a little nutmeg.

Quaking Pudding.
Scald a quart of cream

;
when almost cold put to it

four eggs well beaten, a spoonful and a half of flour,

some nutmegs and sugar
;
tie it close in a buttered cloth;

boil it an hour
;
and turn it out with care lest it should

crack. Melted butter, a little wine and sugar.

Duke of Cumberland's Pudding.
Mix six ounces of grated bread, the same quantity

of currants, well cleaned and picked, the same of beef-

suet. finely shred, the same of chopped apples, and also

of lumpsugar, six eggs, half a nutmeg, a pinch of salt,

the rind of a lemon minced as fine as possible
;
and

citron, orange, and lemon, a large spoonful of each cut
thin. Mix thorough^-

,
and put in a bason

;
cover very

close with floured cloths, and boil three hours. Serve
it with pudding-sauce, and the juice of half a lemon,
boiled together.

Transparent Pudding.
Beat eight eggs very well; put them into a stew-pan,

with half a pound of sugar pounded fine, the samequan-
tity of butter, and some nutmeg, grated. Set it on tho
fire, and keep stirring it till it thickens. Then set it

into a bason to cool
;
put a rich pulf paste round the

edge of the dish
;
pour in your pudding and bake it in a

moderate oven. It will cut light and clear. You may
add candied orange and citron if you like.

Batter Pudding.
Bub three spoonfuls of fine flour extremely smooth

by degrees into a pint of milk
; Simmer till it thickens

;

stir in two ounces of butter
;
set it to cool, then add the

yolks of three eggs; flour a cloth that has been wet, or



rUDDIJfGS. 143

butter a bason, and put the batter into it
; tie it tight,

and plunge it into boiling water, the bottom upwards.
Boil it an hour and a half, and serve with plain butter.

If approved, a little ginger, nutmeg, and lemon-peel
may be added. Serve with sweet sauce.

Batter Budding with Meat.
Make a batter with flour, milk, and eggs

;
pour a

little into the bottom of a pudding-dish
; then put sea-

soned meat of any kind into it, and a little shred onion
;

pour the remainder of the batter over, and bake in a

slow oven.

Some like a loin of mutton baked in batter, being
first cleared of most of the fat.

Bice Small Buddings.

Wash two large spoonfuls of rice, and simmer it with
half a pint of milk till thick, then put the size ofan egg
of butter, and near half a pint of thick cream, and give

it one boil. When cold mix four yolks and two whites
of eggs well beaten, sugar and nutmeg to taste

;
and

add grated lemon and a little cinnamon.
Butter little cups, and fill three parts full, putting at

the bottom some orange or citron. Bake three quarters

of an hour in a slowish oven. Serve the moment before

to be eaten, with sweet sauce in the dish, or a boat.

Blain Bice pudding.

Wash and pick some rice
;
throw among it some pi-

mento finely pounded, but not much : tie the rice in a
cloth, and leave plenty of room for it to swell. Boil it

in a quantity of water for an hour or two. When done,

eat it with butter and sugar, or milk. Put lemon-peel

if you please.

It is very good without spice, and eaten with salt

and butter.

A Bich Bice pudding.

Boil half a pound of rice in water, with a little bit of

salt, till quite tender
; drain it dry; mix it with the

yolks and whites of four eggs, a quarter of a pint of

cream, with two ounces of fresh butter melted in the
N
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latter, four ounces of beef-suet or marrow, or veal-suet

taken from a fillet of veal, finely shred, three quarters

of a pound of currants, two spoonfuls of brandy, one

of peach-water, or ratafia, nutmeg, and grated lemon-

peel. When well mixed, put a paste round the edge

and fill the dish. Slices of candied orange, lemon, and

citron, if approved. Bake in a moderate oven.

Hice pudding with Fruit.

Swell the rice with a very little milk over the fire
;

then mix fruit of any kind with it (currants, goose-

berries, scalded, pared and quartered apples, raisins, or

black currants)
;
with one egg into the rice to bind it

;

boil it well, and serve with sugar.

Baked Bice pudding .

Swell rice as above
;
then add some more milk, an

egg, sugar, allspice, and lemon-peel. Bake in a deep
dish.

Anotherfor the Family.—Put into a very deep pan
half a pound of rice washed and picked

; two ounces of

butter, four ounces of sugar, a few allspice pounded, and
two quarts of milk. Less butter will do or some suet.

Bake in a slow oven.

A George pudding.

Boil very tender a handful of whole rice in a small

quantity of milk, with a large piece of lemon-peel. Let
it drain

;
then mix with it a dozen of good-sized apples,

boiled to pulp as dry as possible
;
add a glass of white

wine, the yolks of five eggs, two ounces of orange and
citron cut thin

;
make it pretty sweet. Line a mould

or bason with a very good paste
;
beat the five whites

of eggs to a very strong froth, and mix with the other
ingredients

;
fill the mould, and bake it of a fine brown

colour. Serve it with the bottom upwards, and with the
following sauce: two glasses of wine, a spoonful of
sugar, the yolk of two eggs, and a bit of butter as large
as a walnut

;
simmer without boiling, and pour to and

from the sauce-pan, till of a proper thickness
; and put

>n the dish.
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An excellent plain Potatoe pudding.

Take eight ounces of boiled potatoes, two ounces of
butter, the yolks and whites of two eggs, a quarter of
a pint of cream, one spoonful of white wine, a morsel of
salt, the juice and rind of a lemon

;
beat all to froth

;

sugar to taste. A crust or not, as you like. Bake it.

If wanted richer, put three ounces more butter, sweet-

meats and almonds, and another egg.

Potatoe pudding with Meat.

Boil them till fit to mash
;
rub through a colander,

and make into a thick batter with milk and two eggs.

Lay some seasoned steaks in a dish, then some batter

;

and over the last layer put the remainder of the batter.

Bake a fine brown.

Steak or Kidney pudding.

If kidney split and soak it, and season that or the

meat. Make a paste of suet, flour, and milk
;
roll it,

and line a basin with some
;
put the kidney or steaks

in, cover with paste, and pinch round the edge. Cover

with a cloth and boil a considerable time.

Beef-steak pudding.

Prepare some fine steaks as in page 86 ;
roll them

with fat between ;
and if you approve shred onion, add

a very little. Lay a paste of suet in a basin, and put

in the rollers of steaks
;
cover the basin with a paste,

and pinch the edges to keep the gravy in. Cover with

a cloth tied close, and let the pudding boil slowly, but

for a length of time.

Baked Beef-steak pudding.

Make a batter of milk, two eggs and flour, or, which

is much better, potatoes boiled and mashed through a

colander ;
lay a little of it at the bottom of the dish

;

then put in the steaks prepared as above, and very well

seasoned
;
pour the remainder of the batter over them,

and bake it.

Mutton pudding.

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

layer of steaks at the bottom of the dish
j
and pour a
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batter of potatoes boiled and pressed tbrougb a colan-

der, and mixed with milk and an egg, over them
; then

putting the rest of the steaks, and batter, bake it.

Batter with flour, instead of potatoes, eats well, but
requires more egg, and is not so good.

Another.—Cut slices of a leg that has been under-

done, and put them into a basin lined with a fine suet

crust. Season with pepper, salt, and finely shred onion
or shalot.

Suet pudding.

Shred a pound of suet
;
mix with a pound and a

quarter of flour, two eggs beaten separately, a little

salt, and as little milk as will make it. Boil four hours.

It eats well next day, cut in slices and broiled.

The outward fat of loins or necks of mutton finely

shred, makes a more delicate pudding than suet.

Veal-suet pudding.

Cut the crumb of a threepenny-loaf into slices
;
boil

and sweeten two quarts of new milk, and pour over it.

"When soaked pour out a little of the milk
;
and mix

with six eggs well beaten, and half a nutmeg. Lay the

slices of bread into a dish
;
with layers of currants and

veal suet shred, a pound of each. Butter the dish well,

and bake
;
or you may boil it in a basin if you prefer

it.

Hunter's pudding.

Mix a pound of suet, ditto flour, ditto currants, ditto

raisins stoned and little cut, the rind of half a lemon
pared as fine as possible, six Jamaica peppers in fine

powder, four eggs, a glass of brandy, a little salt, and
as little milk as will make it of a proper consistence

;

boil it in a floured cloth, or a lemon mould, eight or

nine hours. Serve with sweet sauce. Add sometimes
a spoonful of peach-water for change of flavour.

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

The same proportions of flour, and suet, and half

the quantity of fruit, with spice, lemon, a glass of wine
or not, and one egg and milk, will make an excellent

pudding, if long boiled.

Custardpudding.
Mix by degrees a pint ofgood milk with a large spoon-

ful of flour, the yolks of five eggs, some orange-flower

water, and a little pounded cinnamon. Butter a bason

that will exactly hold it, pour the batter in, and tie a

floured cloth over. Put in boiling water over the fire,

and turn it about a few minutes to prevent the egg
going to one side. Half an hour will boil it.

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

Macaroni pudding.

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

milk, and a bit of lemon and cinnamon till tender
,
put

it into a dish, with milk, two or three eggs, but only

one white, sugar, nutmeg, a spoonful of peach-water,

and half a glass of raisin-wine. Bake with a paste

round the edges.
•A layer of orange-marmalade, or raspberry-jam, in a

macaroni-pudding, for change, is a great improvement

;

in which case omit the almond-water, or ratafia, which

you would otherwise flavour it with.

Millet pudding.

Wash three spoonfuls ofthe seed; put it into the dish,

with a crust round the edges
;
pour over it as much new

milk as will nearly fill the dish, two ounces of butter,

warmed with it, sugar, shred lemon, and a little scrape

of ginger and nutmeg. As you put it in the oven, stir

in two eggs beaten, and a spoonful of shred suet.

Carrot pudding.

Boil a large carrot tender
;
then bruise it in a marble

mortar, and mix with it a spoonful of biscuit-powder,

or three or four little sweet biscuits without seeds, four

yolks and two whites of eggs, a pint of cream either raw
or scalded, a little ratafia, a large spoonful of orange or
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rose-water, a quarter of a nutmeg, and two ounces of

sugar. Bake it in a shallow dish lined with paste
;
and

turn it out to serve with a little sugar dusted over.

An Excellent Apricot pudding.

Halve twelve large apricots, give them a scaldtillthey

are soft
;
meantime pour on the grated crumbs of a

penny-loaf, a pint of boiling cream ;
when half cold,

four ounces of sugar, the yolks of four beaten eggs, and
a glass of white wine. Pound the apricots in a mortar
with some or all of the kernels ;

mix then the fruit and
other ingredients together

;
put a paste round a dish,

and bake the pudding half an hour.

Baked Gooseberry pudding.

Stew gooseberries in a jar over a hot hearth, or in a
sauce-pan of water till they will pulp. Take a pint of

the juice pressed through a coarse sieve, and beat it

with three yolks and whites of eggs beaten and strain-

ed, one ounce and a half of butter
;
sweeten it well and

put a crust round the dish. A few crumbs of roll

should be mixed with the above to give a little consis-

tence, or four ounces of Naples biscuits.

A Green Bean pudding.

Boil and blanch old beans, beat them in a mortar,
with very little pepper and salt, some cream and the
yolk of an egg. A little spinach juice will give a finer

colour, but it is as good without. Boil it in a basin
that will just hold it, an hour

;
and pour parsley and

butter over.

Serve bacon to eat with it.

Shelford pudding.

Mix three quarters of a pound of currants or raisins,

one pound of suet, one pound of flour, six eggs, a little

good milk, some lemon-peel, a little salt. Boil it in a
melon shape six hours.

Brandy pudding.
Line a mould with jar-raisins stoned, or dried cher-

ries, then with thin slices of French roll, next to which
put ratafias, ormacaroons; then the fruit, rolls and cakes
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in succession, until the mould be full
;
sprinkling in at

times two glasses of brandy. Beat four eggs, yolks and
whites

;
put to a pint of milk or cream, lightly sweet-

ened, half a nutmeg, and the rind of half a lemon finely

grated. Let the liquid sink into the solid part
;
then

flour a cloth, tie it tight over, and boil one hour
;
keep

the mould the right side up. Serve with pudding sauce.

Buttermilk pudding.

Warm three quarts of new milk
;
turn it with a quart

of buttermilk
;
drain the curd through a sieve

;
when

dry pound it in a marble mortar, with near half a pound
of sugar, a lemon boiled tender, the crumb of a roll

grated, a nutmeg grated, six bitter almonds, four ounces

of warm butter, a tea-cupful of good cream, the yolks

of five and whites of three eggs, a glass of sweet wine,

and ditto of brandy.

When well incorporated, bake in small cups or bowls

well buttered
;

if the bottom be not brown, use a sala-

mander
;
but serve as quick as possible, and with pud-

ding sauce.

Curd puddings or puffs.

Turn two quarts of milk to curd, press the whey
from it, rub through a sieve, and mix four ounces of

butter, the crumb of a penny loaf, two spoonfuls of

cream and halfa nutmeg, a small quantity of sugar, and

two spoonfuls ofwhite wine. Butter little cups or small

pattypans, and fill them three parts. Orange-flower

water is an improvement. Bake them with care.

Serve with sweet sauce in a boat.

Boiled Curdpudding.

Bub the curd of two gallons of milk when drained

through a sieve. Mix it with six eggs, a little cream,

two spoonfuls of orange-flower water, half a nutmeg,

flour and crumbs of bread each three spoonfuls, cur-

rants and raisins half a pound of each. Boil an hour in

a thick well floured cloth.

Pippin pudding.

Coddle six pippins in vine leaves covered with water,

very gently, that the inside be done without breaking
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the skins. YvTien soft, skin, and with a tea-spoon take

the pulp from the core. Press it through a colander
;

add two spoonfuls of orange-flower water, three eggs

beaten, a glass of raisin wine, a pint of scalded cream,

sugar and nutmeg to taste. Lay a thin puff paste at

the bottom and sides of the dish : shred very thin le-

mon-peel as fine as possible, and put it into the dish

;

likewise lemon, orange, and citron, in small slices, but

not so thin as to dissolve in the baking.

Yorkshire pudding.

Mix 5 spooni'uls of flour, with a quart of milk, and
three eggs well beaten. Butter the pan. When brown
by baking under the meat, turn the other side upwards,
and brown that. It should be made in a square pan,

and cut into pieces to come to table. Set it over a
chafing-dish at first, and stir it some minutes.

A quick-made pudding.
Plour and suet half a pound each, four eggs, a quar-

ter of a pint of new milk, a little mace and nutmeg, a
quarter of a pound of raisins, ditto of currants

;
mis

well and boil three quarters of an hour with the cover
of the pot on, or it will require longer.

Russian seed or ground Rice pudding.
Boil a large spoonful heaped, of either, in a pint of

new milk, with lemon-peel and cinnamon. When
cold, add sugar, nutmeg, and two eggs well beaten.
Bake with a crust round the dish.

A Welch pudding.

Let half a pound of fine butter melt gently, beat
with it the yolks of eight and whites of four eggs, mix
in six ounces of loaf-sugar, and the rind of a lemon
grated. Put a paste into a dish for turning out, and
pour the above in, and nicely bake it.

Oxford Dumplings.
Of grated bread two ounces, currants and shred suet

four ounces each, two large spoonfuls of flour, a great
deal of grated lemon-peel, a bit of sugar, and a little

pimento in fine powder. Mix with 2 eggs aud a little
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milk into five dumplings, and fry of a fine yellow brown.
Made with flour instead of bread, but halt" the quantity,

they are excellent.

Serve with sweet sauce.

Suet Dumplings.

Make as pudding (page 146 ;) and drop into boiling

water, or into the boiling of beef; or you may boil

them in a cloth.

Apple, Currant, or Damson, Dumplings, or Pudding.

Make as above, and line a basin with the paste to-

lerably thin
;

fill with the fruit and cover it
;
tie a cloth

over tight, and boil till the fruit shall be done enough.

Yeast or Suffolk Dumplings.

Make a very light dough with yeast, as for bread,

but with milk instead of water, and put salt. Let it

rise an hour before the fire.

Twenty minutes before you are to serve, have ready
a large stew-pan of boiling water

;
make the dough in-

to balls, the size of a middling apple
;
throw them in,

and boil twenty minutes. If you doubt whetherdone
enough, stick a clean fork into one, and if it come out
clear, it is done.

The way to eat them is to tear them apart on the

top with two forks, for they become heavy by their

own steam. Eat immediately with meat, or sugar and
butter, or salt.

A Charlotte.

Cut as many very thin slices of white bread as will

cover the bottom and line the sides of a baking-dish,

but first rub it thick with butter. Put apples, in thin

slices into the dish, in layers, till full, strewing sugar

between and bits of butter. In the meantime soak as

many thin slices of bread as will cover the whole, in

warm milk, over which lay a plate, and a weight to

keep the bread close on the apples. Bake slowly three

hours. To a middling-sized dish use half a pound of

butter in the whole.
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Common Pancalces. •

Make a light batter of eggs, flour, and milk. Fry in

a small pan, in hot dripping or lard. Salt, or nutmeg,

and ginger, may be added.

Sugar and lemon should be served to eat with them.

Or -when eggs are scarce, make the batter with flour,

and small beer, ginger, &c. ;
or clean snow with flour

and a very little milk, will serve as well as egg.

Fine Pancalces, fried without butter or lard.

Beat six fresh eggs extremely well
;

mix, when
strained, with a pint of cream, four ounces of sugar, a

glass of wine, half a nutmeg grated, and as much flour

as will make it almost as thick as ordinary pancake
batter, but not quite. Heat the frying-pan tolerably

hot, wipe it with a clean cloth
;
then pour in the batter,

to make thin pancakes.

Pancalces of Pice.

Boil half a pound of rice to a jelly in a small quantity

of water
;
when cold mix it with a pint of cream, eight

eggs, a bit of salt and nutmeg : stir in eight ounces of

butter just warmed, and add as much flour as will make
the batter thick enough. Fry in as little lard or drip-

ping as possible.

Irish Pancakes.
Beat eight yolks and four whites of eggs, strain them

into a pint of cream, put a grated nutmeg, and sugar
to your taste

;
set three ounces of fresh butter on the

fire, stir it, and as it warms pour it to the cream, which
should be warm when the eggs are put to it

;
then mix

smooth almost half a pint of flour. Fry the pancakes
very thin

;
the first with a bit of butter, but not the

others.

Serve several on one another.

Neic-Fngland Pancalces.

Mix a pint of cream, five spoonfuls of fine flour, seven
yolks and four whites of eggs, and a very little salt

;
fry

them very thin in fresh butter, and between each strew
sugar and cinnamon. Send up six or eight at once.
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Fritters.

Make them of any of the batters directed for pan-
cakes, by dropping a small quantity into the pan

;
or

make the plainer sort, and put pared apple sliced and
cored into the batter, and fry some of it with each slice.

Currants, or sliced lemon as thin as paper, make an
agreeable change. Fritters for company should bo
served on a folded napkin in the dish. Any sort of

sweetmeat, or ripe fruit, may be made into fritters.

Spanish Fritters.

Cut the crumb of a French roll into lengths, as thick

as your finger, in what shape you will. Soak in some
cream, nutmeg, sugar, pounded cinnamon, and an egg.

When well soaked, fry of a nice brown
;
and serve with

butter, wine, and sugar sauce.

Fotatoe Fritters.

Boil two large potatoes, scrape them fine
;
beat four

yolks and three whites of eggs, and add to the above

one large spoonful of cream, another of sweet wine, a

squeeze of lemon, and a little nutmeg. Beat this bat-

ter half an hour at least. It will be extremely light.

Put a good quantity of fine lard in a stew-pan, and drop

a spoonful of the batter at a time into it. Fry them

;

and serve as a sauce, a glass of white wine, the juice of

a lemon, one dessert spoonful of peach-leaf or almond-

water, and some white sugar warmed together : not to

be served in the dish.

Another way .—Slice potatoes thin, dip them in a fine

batter, and fry. Serve with white sugar sifted over

them. Lemon-peel and a spoonful of orange-flower

water, should be added to the batter.

Bookings.

Mix three ounces of buck-wheat flour, with a tea-

cupful of warm milk, and a spoonful of yeast
;

let it

rise before the fire about an hour
;
then mix four eggs

well beaten, and as much milk as will make the batter

the usual thickness for pancakes, and fry them the

same.
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Rich puff Paste.

Puffs may be made of any sort of fruit, but it should

be prepared first with sugar.

Weigh an equal quantity of butter with as much fine

flour as you judge necessary ; mix a little of the former

with the latter, and wet it with as little water as will

make into a stiff paste. Poll it out, and put all the

butter over it in slices, turn in the ends and roll it thin

;

do this twice, and touch it no more than can be avoidod.

The butter may be added at twice; and to those who are

not accustomed to make paste it may be better to do so.

A quicker oven thau for short crust.

A less rich paste.

Weigh a pound of flour, and a quarter of a pound of

butter, rub them together, and mix into a paste with a

little water, and au egg well beaten—of the former as

little as will suffice, or the paste will be tough. Boll,

and fold it three or four times.

liub extremely fine in one pound of dried flour, six

ounces of butter, and a spoonful of white sugar
;
work

up the whole into a stiff paste with as little hot water
as possible.

Crustfor Venison pasty.

To a quarter of a peck of fine flour use two pounds
and a half of butter, and four eggs

;
mix into paste with

warm water, and work it smooth and to a good consis-

tence. Put a paste round the inside, but not to the

bottom of the dish, and let the cover be pretty thick,

to bear the long continuance in the oven.

Rice pastefor sweets.

Boil a quarter of a pound of ground rice in the small-

est quantity of water
;
strain from it all the moisture

as well as you can
;
beat it in a mortar with half an

ounce of butter, and one egg well beaten, and it will

make an excellent paste for tarts, &c.
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Hice pastefor relishing things.

Clean and put some rice, with an onion and a little

water and milk, or milk only, into a saucepan, and sim-

mer till it swell. Put seasoned chops into a dish,

and cover it with rice
;
by the addition of an egg the

rice will adhere better.

Rabbitsfricasseed, and covered thus are very good.

Potatoe paste.

Pound boiled potatoes very fine, and add, while warm,
a sufficiency of butter to make the mash hold together,

or you may mix with it an egg ;
then before it gets

cold, flour the board pretty well to prevent it from
sticking, and roll it to the thickness wanted.

If it is become quite cold before it be put on the dish,

it will be apt to crack.

Raised Crusts for Custards or Fruit.

Put four ounces of butter into a sauce-pan with water,

and when it boils, pour it into as much flour as you
choose ;

knead and beat it till smooth ; cover it as in

page 13G. liaise it, and if for custard, put a paper

within to keep out the sides till half done, then fill with

a cold mixture of milk, egg, sugar, and a little peach-

water, lemon-peel, or nutmeg. By cold is meant that

the egg is not to be warmed, but the milk should be

warmed by itself—not to spoil the crust.

The above butter will make a great deal of raised

crust, which must not be rich, or it will be difficult to

prevent the sides from falling.

Excellent short crusts.

Make two ounces of white sugar, pounded and sifted,

quite dry ; then mix it with a pound of flour well dried,

rub into it three ounces of butter, so fine as not to be

seen—into some cream put the yolks of two eggs,

beaten, and mix the above into a smooth paste
;

roll it

thin, and bake it in a moderate oven.

Another.—Mix with a pound of fine flour dried, an

ounce of sugar pounded and sifted
;
then crumble throe
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ounces of butter in it, till it looks all like flour, and

with a gill ofboiling cream, work it up to a fine paste.

Another, not sweet, hut rich.—Rub six ounces of but-

ter in eight ounces of fine flour : mix into a stiflish

paste, with as little water as possible
;
beat it well, and

roll it thin. This, as well as the former, is proper for tarts

of fresh or preserved fruits. Bake in a moderate oven.

A veryJine Crustfor Orange-cheesecaTces, or Sweet-

meats when to be particularly nice.

Dry a pound of the best flour, mix with it three oun-

ces of refined sugar : then work half a pound of butter

with your hand till it come to froth
;
put the flour into

it by degrees, and work into it, well beaten and strained,

the yolks, of three and whites of two eggs. If too lim-

ber, put some flour and sugar to make it fit to roll. Line
your pattypans, and fill. A little above fifteen minutes
will bake them. Against they come out, have ready some
refined sugar beat up with the white of an egg, as thick

as you can
;
ice them all over, set them in the oven to

harden, and serve cold. Use fresh butter.

Salt butter will make a very fine flaky crust
;
but if

for mince-pies, or any sweet things, should be washed.

Observations on Pastry.

An adept in pastry never leaves any part of it adher-
ing to the board, or dish used in making. It is best
when rolled on marble, or a very large slate. In very
hot weather, the butter should be put into cold water
to keep it as firm as possible : and if made early in the
morning and preserved from the air until it is to be
baked, the cook will find it much better. A good
hand at pastry will use much less butter, and produce
lighter crust than others. Salt butter, if very good
and well washed, makes a fine flaky crust.

Remarks on using preserved Fruits in Pastry.

Preserved fruits should not be baked long : those that
have been done with their full proportion ofsugar, need
no baking

;
the crust should be baked in a tin shape, and

the fruit be afterwards added
;
or it may be put into a
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Binall dish, or tart-pans, and the covers be baked on :*

tin cut out according to your taste.

Apple pie.

Pare and core the fruit, having wiped the outside
;

which, with the cores, boil with a little water till it

tastes well; strain, and put a little sugar, and a bit of

bruised cinnamon, and simmer again. In the mean time
place the apples in a dish, a paste being put round the

edge
;
when one layer is in, sprinkle half the sugar

and shred lemon-peel, and squeeze some juice, or a

glass of cider if the apples have lost their spirit
;
put

in the rest of the apples, sugar, and the liquor that you
have boiled. Cover with paste. You may add some
butter when cut, if eaten hot

;
or put quince-marma-

lade, orange-paste, or cloves, to flavour.

Hot Apple pie.-—Make with the fruit, sugar, and a

clove, and. put a bit of butter in when cut open.

Cherry pie

Should have a mixture of other fruit; currants or

raspberries, or both.

Currant pie.

With or without raspberries.

Mince pie.

Of scraped beef free from skin and strings, weigh 21b.,

llb.ofsuet picked and chopped, then add Gibs, of cur-

rants nicely cleaned and perfectly dry, 31b. of chopped
apples, the peel andjuice oftwo lemons, a pint ofsweet
wine, a nutmeg, | of an ounce of cloves, ditto mace,

ditto pimento, in finest powder
;
press the whole into

a deep pan when well mixed, and keep it covered in a

dry cool place.

Half the quantity is enough, unless for a very large

family.

Have citron, orange, and lemon-peel ready, and put
some of each in the pies when made.

Mince pies vnthout Meat.

Of the best apples six pounds, pared, cored, and min-

ced : offresh suet, and raisins stoned, each three pounds,
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likewise minced
;
to these add mace and cinnamon a

quarter of an ounce each, and eight cloves in finest

powder, three pounds of the finest powder sugar, three

quarters of an ounce of salt, the rinds of four, and juice

of two lemons, half a pint of port, the same of brandv.

Mix well, and put into a deep pan.

Have ready washed and driedfourpounds of currants,

and add as you make the pies, with candied fruit.

Leonon Mince pies.

Squeeze a large lemon, boil the outside till tender

enough to beat to a mash, add to it three large apples

chopped, and four ounces of suet, half a pound of cur-

rants, four ounces of sugar
;
put the juice of the lemon,

and candied fruit as for other pies. Make a short

crust, and fill the pattypans as usual.

Lgg Mince pies.

Boil six eggs hard, shred them small
;
shred double

the quantity of suet
;
then put currants washed and

picked one pound, or more, ifthe eggs were large; the
peel of one lemon shred very fine, and the juice, six

spoonfuls of sweet wine, mace, nutmeg, sugar, a very
little salt

;
orange, lemon and citron, candied. Make

a light paste for them.

Currant and Raspberry.

Bor a tart, line the dish, put sugar and fruit, lay bars
across and bake.

Light Pastefor Tarts and Cheesecakes.

Beat the white ofan egg to a strong froth
;
then mix

it with as much water as will make three quarters of a
pound of fine flour into a very stiffpaste; roll it very thin,

then lay the third part of halfa pound of butter upon it

in little hits
;
dredge it with some flour left out at first,

and roll it up tight. Eoll it out again, and put the same
proportion of butter

;
andso proceed till all be workedup.

Icingfor Tarts.

Beat the yolk ofan egg andsome melted butterwell to-
gether, wash the tarts, with a feather, and sift sinuir7 O
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over as you put them in the oven. Or heat white of
egg, wash the paste, and sift white sugar.

Pippin Tarts.

Pare thin two Seville or China oranges
;
boil the

peel tender, and shred it fine
;
pare and core twenty

apples, put them in a stew-pan, and as little water as

possible
;
when half done add half a pound of sugar,

the orange-peel and juice; boil till pretty thick.

When cold, put in a shallow dish, or pattypans lined

with paste, to turn out, and be eaten cold.

Prune Tart.

Give prunes a scald, take out the stones and break
them

;
put the kernels into a little cranberry juice,

with the prunes and sugar
;
simmer

;
and when cold,

make a tart of the sweetmeat.

Orange Tart.

Squeeze, pulp, and boil, two Seville oranges tender

;

weigh them, and double of sugar
;
beat both together

to a paste, and then add the juice and pulp of the fruit,

and the size of a walnut of fresh butter, and beat all

together. Choose a very shallow dish, line it with a

light puff crust, and lay the paste of orange in it.

You may ice it.

Codlin Tart.

Scald the fruit as will be directed under that article
;

when ready take off the thin skin, and lay them whole in

adish, put a little ofthe water that the apples were boiled

in at bottom, strew them over with lump sugar or fine

Lisbon; when cold, put apaste round the edges andover.

You may wet it with white of egg, and strew sugar

over, which looks well
;
or cut the lid in quarters with-

out touching the paste on the edge of the dish
;
and

either put the broad end downwards, and make the

point stand up, or remove the lid altogether. Pour a

good custard over it when cold
;

sift sugar over.

Or, line the bottom of a shallow dish with paste, lay

the apples in it, sweeten, and lay little twists of past9

over in bars.
o
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Rhubarb Tart

.

Cut the stalks in lengths of four or five inches, and

take off the thin skin. If you have a hot hearth, lay

them in a dish, and put over a thin syrup of sugar and

M ater, cover with another dish, and let it simmer very

slowly an hour, or do them in a block-tin sauce-pan.

When cold make into a tart, as codlin. When ten-

der, the baking the crust will be sufficient.

Raspberry Tart with Cream.

Soil out some thin puff paste, and lay it in a patty-

pan of what size you choose
;
put in raspberries

;
strew

over them fine sugar
;
cover with a thin lid, and then

bake. Cut it open, and have ready the following mix-

ture warm
;
half a pint of cream, the yolks of two or

three eggs well beaten, and a little sugar
;
and when

this is added to the tart return it to the oven for five

or six minutes.

Orange Tart.

Line a tart pan with thin puff paste
;
put into it

orange marmalade that is made with apple jelly
;
lay

bars of paste, or a croquant cover over, and bake in a
moderate oven.

Fried Patties.

Mince a bit of cold veal, and six oysters, mix with a
few crumbs of bread, salt, pepper, nutmeg, and a very
small bit of lemon-peel, add the liquor of the oysters

;

warm all in a tosser, but don’t boil, let it go cold
;
have

ready a good puff paste, roll thin, and cut it in round
or square bits

;
put some of the above between two of

them, twist the edges to keep in the gravy, and fry
them of a fine brown.

This is a very good thing
;
and baked, is a fashion-

able dish.

Wash all patties over with egg before baking.

Oyster Patties.

Put a fine puff paste into small pattypans, and cover
with paste, with a bit ofbread in each

;
and against they

are baked have ready the following to fill with, taking
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out the bread. Take off the beards of the oysters, cut
the other parts in small bits, put them in a small tosser,

with a grate of nutmeg, the least white pepper, and
salt, a morsel of lemon-peel, cut so small that you can
scarcely see it, a little cream, and a little of the oyster

liquor. Simmer for a few minutes before you fill.

Observe to put a bit ofcrust into all patties, to keep
them hollow while baking.

Lobster patties.

Make with the same seasoning, a little cream, and
the smallest bit of butter.

Podovies, or Beefpatties.
Shred underdone dressed beef with a little fat, season

with pepper, salt, and a little shalot or onion. Make a

plain paste, roll it thin, and cut it in shape like an apple

puff, fill it with the mince, pinch the edges, and fry

them of a nice brown. The paste should be made with

a small quantity of butter, egg, and milk.

Veal patties.

Mince some veal that is not quite done, with a little

parsley, lemon-peel, a scrape of nutmeg, and a bit of

salt
;
add a little cream and gravy just to moisten the

meat
;
and if you have any ham, scrape a little and add

to it. Don’t warm it till the patties are baked.

Turkey patties.

Mince some of the white part, and with grated lemon,

nutmeg, salt, a very little white pepper, cream, and a

very little bit of butter warmed, fill the patties.

Sweet patties

Chop the meat of a boiled calFs foot, of which you
use the liquor for jelly, two apples, one ounce of orange

and lemon-peel candied, and some fresh peel andjuice,

mix with them half a nutmeg, grated, the yolk of an

egg, a spoonful of brandy, and four ounces of currants

washed and dried.

Bake in small patty-pans.

Patties resembling Mince pies.

Chop the kidney and fat ot cold veal, apple, orange,
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and lemon-peel candied, and fresli currants, a little

wine, two or three cloves, a little brandy, and a bit of

sugar. Bake as before.

Apple puffs.

Pare the fruit, and either stew them in a stone jar

on a hot hearth, or bake them. When cold, mix the

pulp of the apple with sugar and lemon-peel shred

line, taking as little ofthe apple-juice as you can. Bake
them in thin paste in a quick oven

;
a quarter of an

hour will do them if small. Orange or quince marma-
lade, is a great improvement. Cinnamon pounded, or

orange-flower water in change.

Lemon puffs.

Beat and sift a pound and a quarter ofdouble-refined

sugar
;
grate the rind of two, large lemons, and mix it

well with the sugar
;
then beat the whites of three

new-laid eggs, a great while, add them to the sugar and
peel, and beat it for an hour

;
make it up in any shape

you please, and bake it on paper put on tin plates, in

a moderate oven. Don’t remove the paper till cold.

Oiling the paper will make it come off with ease.

Cheese puffs.

Strain cheese curd from the whey, and beat half a
pint basin of it fine in a mortar, with a spoonful and a
half of flour, three eggs, but only one white, a spoonful

of orange-flower water, a quarter of a nutmeg, and su-

gar to make it pretty sweet. Lay a little of this paste
in small very round cakes, on a tin plate. If the oven
is hot, a quarter of an hour will bake them. Serve
with pudding sauce.

Excellent Light puffs.

Mix two spoonfuls of flour, a little grated lemon-peel,
some nutmeg, halfaspoonfulofbrandy, alittle loafsugar,

and one egg
;
then fry it enough, but not brown

;
beat

it in a mortar with five eggs, whites and yolks
;
put a

quantity of lard in a frying-pan, and when quite hot,
drop a dessert spoonful of batter at a time; turn as they
brown. Serve them immediately, with sweet sauce.
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To prepare Venisonfor pasty.

Take the bones out, then season and beat the meat, lay

it into a stone jar in large pieces, pour upon it some plain

drawn-beefgravy, but not a strong one, lay the bones on
the top, then set the jar in a water-bath, that is a sauce-

pan of water over the tire, simmer three or four hours

—

then leave it in a cold place till next day. Remove the

cake of fat, lay the meat in handsome pieces on the dish

;

if not sufficiently seasoned, add more pepper, salt or

pimento as necessary. Put some of the gravy, and keep
the remainder for the time of serving. If the venison be

thus prepared, it will not require so much time to bake,

or such a very thick crust as is usual, and by which the

under part is seldom done through.

Venison pasty.

A shoulder boned makes a good pasty, but it must be

beaten and seasoned, and the want of fat supplied by
that of a fine well-hung loin of mutton, steeped twenty-

four hours in equal parts of rape, vinegar, and port.

The shoulder being sinewy, it will be of advantage to

rub it well with sugar for two or three days, and when
to be used wipe it perfectly clean from it, and the wine.

A mistake used to prevail, that venison could not be

baked too much ; but, as above directed, three or four

hours in a slow oven will be sufficient to make it tender,

and the flavour will be preserved. Either in a shoulder

or side, the meat must be cut in pieces, and laid with fat

between, that it may be proportioned to each person,

without breaking up the pasty to fiud it. Lay some pep-

per and salt at the bottom of the dish, and some butter;

then the meat nicely packed, that it may be sufficiently

done, but not lie hollow to harden at the edges.

The venison bones should be boiled with some fine old

mutton—of this gravy put half a pint cold into the dish;

then lay butter on the venison, and cover as well as line

the sides with a thick crust, but don’t put one under

the meat. Keep the remainder of the gravy till the

pasty comes from the oven; put it into the middle by
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a funnel, quite hot, and shake the dish to mix well. It

should be seasoned with pepper and salt.

To malce apasty ofBeef or Hutton
,
to eat as well as

Venison.

Bone a small rump or a piece of sirloin of beef, or a

fat loin of mutton, after hanging several days. Beat it

very well with a rolling-pin
;
then rub ten pounds of

meat with four ounces of sugar, and pour over it a glass

of port, and the same of vinegar. Let it lie five days

and nights
;
wash and wipe the meat very dry, and sea-

son it very high with pepper, Jamaica pepper, nutmeg,
and salt. Lay it in your dish, and to ten pounds put

one pound or near of butter, spreading it over the meat.

Put a crust round the edges, and cover with a thick

one, or it will he over done before the meat be soaked
—it must be done in a slow oven.

Set the bones in a pan in the oven, with no more
water than will cover them, and one glass of port, a
little pepper and salt, that you may have a little rich

gravy to add to the paste when drawn.

Note.—Sugar gives a greater shortness, and better

flavour to meats than salt, too great a quantity of which
hardens—and it is quite as great a preservative.

Botatoe pasty.

Boil, peel, and mash potatoes as fine as possible
;
mix

them with salt, pepper, and a good bit of butter. Make
a paste; roll it out thin like a large puff, and put in the
potatoes

;
fold over one half, pinching the edges. Bake

in a moderate oven.

Cheap and excellent Custards.

Boil three pints of new milk, with a bit of lemon-
peel, a bit of cinnamon, two or three bay-leaves, and
sweeten it. Meanwhile rub down smooth a large spoon-
ful of rice-flour into a cup of cold milk, and mix with it

two yolks of eggs well beaten. Take a basin of the
boiling milk, and mix with cold, and then pour that to
the boiling

;
stirring it one way till it begins to thick*
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en, and is just going to boil up
;
then pour it into a

pan, stir it Borne time, add a large spoonful of peach-
water, two tea-spoonsful of brandy, or a little ratafia.

Marbles boiled in custard, or any thing likely to burn,
will, by shaking them in the sauce-pan, prevent it from
catching.

Richer custard.

Boil a pint of milk with lemon-peel *and cinnamon ;

mix a pint of the cream, and the yolks of five eggs well

beaten
;
when the milk tastes of the seasoning, sweeten

it enough for the whole
;
pour it into the cream, stir-

ring it well
;
then give the custard a simmer till of a

proper thickness. Don’t let it boil
;

stir the whole
time one way

;
season as above. If to be extremely

rich, put no milk, but a quart of cream to the eggs.

Baked custard.

Boil one pint ofcream, half a pint of milk; with mace,

cinnamon, and lemon-peel, a little of each. When cold,

mix the yolks of three eggs
;
sweeten and make your

cups or paste nearly full. Bake them ten minutes.

Lemon custard.

Beat the yolks of eight eggs till they are as white as

milk
;
then put to them a pint of boiling water, the rinds

of two lemons grated, and the juice sweetened to your

taste. Stir it on the fire till thick enough
;
then add a

large glass of rich wine, and half a glass of brandy; give

the whole one scald, and put it in cups to be eaten cold.

Almond custards.

Blanch and beat four ounces of almonds fine with a

spoonful of water; beat a pint of cream with two spoon-

fulsof rose-water, and put them to the yolks of four eggs,

and as much sugar as will make it pretty sweet
;
then

add the almonds; stir it all over a slow fire till it is of a

proper thickness ;
but don’t boil. Pour it into cups.

Cheesecakes.

Strain the whey from the curd of two quarts of milk;

when rather dry, crumble it through a coarse sieve, and
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mix with six ounces of freshbutter, one ounce ofpounded
blanchedalmonds.alittle orange-flower water, halfa glass

of raisin wine, a grated biscuit, four ounces of currants,

some nutmeg and cinnamon, in fine powder, and beat

all the above with three eggs, and half a pint of cream,

till quite light; then fill the pattypans three parts full.

A plainer sort.

Turn three quarts of milk to curd, break it, and drain

the whey : when dry, break it in a pan, with two ounces

of butter, till perfectly smooth
;
put to it a pint and a

half of thin cream, or good milk, and add sugar, cinna-

mon, nutmeg, and three ounces of currants.

Cheesecakes, another way .

Mix the curd of three quarts of milk, a pound of cur-

rants, twelve ounces of Lisbon sugar, a quarter of an
ounce of cinnamon, ditto of nutmeg, the peel of one le-

mon chopped so fine that it becomes a paste, the yolks

of eight and whites of six eggs, a pint of scalded cream,
and a glass of brandy. Put a light thin puff paste in

the pattypans, and three parts fill them.

Lemon cheesecakes.

Mix four ounces of siftedlump-sugar, and four ounces
of butter, and gently melt it; then add the yolks of two
and the white of one egg, the rind ofthree lempns shred
fine, and the juice of one and a half, one Savoy biscuit,

some blanched almonds pounded, three spoonfuls of

brandy
;
mix well, and put in paste made as follows

:

eight ouuces of flour, six ounces of butter, two-thirds

of which mix with the flour first, then wet it with six

spoonfuls of water, and roll the remainder in.

Another ivay .—Boil two large lemons, or three small
ones, and after squeezing, pound them well together in
a mortar, with four ounces of loaf-sugar, the yolks of
six eggs, and eight ounces of fresh butter. Pill the
pattypans half full.

Orange cheesecakes are done the same way, only you
must boil the peel in two or three waters to take out
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the bitterness, or make them of orange marmalade well
beaten in a mortar.

Orange cheesecakes.

When you have blanched halfapound of almonds, beat
them very fine, with orange-flower water, and half apound
of fine sugar beaten andsifted, a pound of butterthat has

been melted carefully without oiling, and which must be
nearly cold before you use it; then beat the yolks of ten,

and whites of four eggs
;
pound two candied oranges,

and a fresh one with the bitterness boiled out, in a mor-
tar till as tender as marmalade, without any lumps

;
and

beat the whole together, and put into pattypans.

Potatoe cheesecakes.

Boil six ounces of potatoes, and four ounces of le-

mon-peel ; beat the latter in a marble mortar with four

ounces ofsugar, then add the potatoes, beaten, and four

ounces of butter melted in a little cream. When well

mixed, let it stand to grow cold. Put crust in patty-

.
pans, and rather more than half fill them. Bake in a

quick oven half an hour, sifting some double refined

sugar on them when going to the oven. This quantity

will make a dozen.

Almond cheesecakes.

Blanch and pound four ounces of almonds, and a few

bitter, with a spoonful of water ;
then add four ounces

of sugar pounded, a spoonful of cream, and the whites

oftwo eggs well beaten : mix all as quick as possible

;

put into very small pattypans, and bake in a pretty

warm oven under twenty minutes.

Another icay.—Blanch and pound four ounces of al-

monds, with a little orange-flower, or rose-water
; then

stir in the yolks of six and whites of three eggs well

beaten, five ounces of butter warmed, the peel of a le-

mon grated, and a little of the juice
;
sweeten with fine

Lisbon sugar. When well mixed, bake in a delicate

paste, in small pans.
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Another way .—Press the whey from as much curd as

will make two dozen small ones
;
then put it on the

back of a sieve, and with half an ounce of butter rub it

through with the back of a spoon
;
put to it six yolks,

and three whites of eggs, and a few bitter almonds,

pounded with as much sugar as will make the curd

properly sweet : mix with it the rind of a lemon grated,

and a glass of brandy. Put a puffpaste into the pans,

and ten minutes will bake them.

Dough Nuts,

Eub a quarter of a pound of butter into a pound of

flour, then add five ounces of sugar, two eggs, about a

dessert spoonful of yeast, and sufficient milk to make
it into a stiff paste. Let it stand to rise, then roll it

out, and cut it into shapes, with a paste-cutter, and
boil them in lard, till they are of a nice brown colour.

A Tipsy Cake.

Put a sponge-cake into a deep China or glass dish,

pour round it some white wine (raisin is very suitable)

and a wine-glass of brandy. Let the cakes soak up
the wine, and then strew sifted sugar over it, and pour
in the dish a rich thick custard. Ornament the top
of the cake by sticking a light flower in the centre, or
bits of clear currant-jelly, or blanch and split some
sweet almonds, and stick them thickly over the
cake.

JRoyal Paste
,
called “ Au Choux.”

This paste is the basis of many sorts of pastry
;

it

is used to mix an infinite number of second-course
dishes of various forms, and of different denomina-
tions.

Take a stew-pan large enough to contain four
quarts of water, pour half a pint of water into it,

with a quarter of a pound or a little more of fresh
butter, two ounces of sugar, a little salt, and the peel
of a lemon; let the whole boil till the butter is

entirely melted. Then take some very fine dry flour
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aucl slialce it through a sieve. Take the lemon-peel
out with a ladle, and throw a handful of flour into

the preparation while boiling; take care, however,
not to put more flour than the liquor can soak up.

Stir with a wooden spoon till the paste can easily be
detached from the stew-pan, and then take it off the

fire. Next break an egg into this paste, and mix it

well
;
then break a second, which also mix

;
do not

put more eggs than the paste can absorb, but you
must be careful not to make this preparation too

liquid. It is almost certain, that about five or six

eggs will be wanted for the above quantity
;
then form

them en choux, by which is meant, in the shape of a

ball an inch in circumference. As this paste swells

very much, you must dress it accordingly, putting

the choux on a baking sheet, at an inch distant from
each other, in order that they may undergo a greater

effect in the oven. Brush them over as usual with

the dorure or egg wash, to which has been added a

little milk. Put them into an oven moderately hot,

but do not open the oven till they are quite baked,

otherwise they would flatten, and all attempts to make
them rise again would be useless : next dry them.

Sometimes you may glaze them
;
at other times you

may send them up without being glazed. To detach

them from the baking sheet, apply the sharp edge of

your knife, and take them off gently. Then make a

small opening on the side, into which put, with a tea-

spoon, such sweetmeats as you think proper, and send

them up dished en buisson.

N. B.—Be cautious to smell every egg, before you
use it, for a bad one would spoil the whole.

*
#* This elegant receipt is extracted from “ The

French Cook,” by Mr. Ude.
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PART VII.

VEGETABLES.

Observations on Dressing Vegetables.

Vegetables should be carefully cleaned from insects,

and nicely washed. Boil them in plenty of water,

and drain them the moment they are done enough.

If overboiled, they lose their beauty and crispness.

Bad cooks sometimes dress them with meat
;
which is

wrong, except carrots with boiling beef.

To boil Vegetables green.

Be sure the water boils when you put them in.

Make them boil very fast. Don’t cover, but watch
them

;
and if the water has not slackened, you may

be sure they are done when they begin to sink. Then
take them out immediately,or the colour will change.
Hard water, especially if chalybeate, spoils the colour

of such vegetables as should be green.

To boil them green in hard water, put a tea-spoonful
of salt of wormwood into the water when it boils, be-
fore the vegetables are put in.

Vegetable Marrow.—To boil or stew.

This excellent vegetable may be boiled as asparagus.
When boiled divide it lengthways into two, and serve
it up on a toast accompanied by melted butter

;
or when

nearly boiled, divide it as above, and stew gently in
gravy like cucumbers. Care should be taken to choose
young ones not exceeding six inches in length.

To Jceep Green Peas.

Shell, and put them into a kettle of water when it

boils
;
give them two or three warms only, and pour

them into a colander. When the water drains off,
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turn them out on a dresser covered with cloth, and
pour them on another cloth to dry perfectly. Then
bottle them in wide mouthed bottles; leaving only
room to pour clarified mutton suet upon them an inch

thick, and for the cork. Eosin it down
;
and keep it

in the cellar or in the earth, as will be directed for

gooseberries, under the head of keeping for Winter .

—

When they are to be used, boil them till tender, with
a bit of butter, a spoonful ofsugar, and a bit of mint.

Another wag, as practised in the Emperor of Russia's

kitchen.—When they are to be used, let them lie au
hour in water

;
then set them on with cold water and

a bit of butter, and boil them till ready. Put a sprig

of dried mint to boil with them.

Boiled Reas

Should not be overdone, nor in much water. Chop
some scalded mint to garnish them, and stir a piece

of butter in with them.

To stew Green Peas.

Put a quart of peas, a lettuce and an onion both
sliced, a bit of butter, pepper,, salt, and no more water
than hangs round the lettuce from washing. Stew
them two hours very gently. When to be served, beat

up an <egg, and stir it into them : or a little flour and
butter.

Some think a tea-spoonful of white powdered sugar

is an improvement. Gravy may be added, but then

there will be less of the flavour of the peas. Chop a

bit of mint, and stew them.

To stew old Peas.

Stew them in water all night, if not fine boilers;

otherwise only half an hour
:
put them into water

enough just to cover them, with a good bit of butter,

or a piece of beef or pork. Stew them very gently

till the peas are soft, and the meat is tender
;
if it is not

salt meat, add salt, and a little pepper. Serve them
round the meat.
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To Dress Artichokes.

Trim a few of the outside leaves off, and cut the

stalk even. If young,half an hour will boil them. They
are better for being gathered two or three days, first.

Serve them with melted butter, in as many small cups

as there are artichokes, to help with each.

Artichoke Bottoms.

If dried, they must be soaked, then stewed in weak
gravy, and served with or without forcemeat in each.

Or they may be boiled in milk, and served with cream

sauce
;
or added to ragouts, Trench pies, &c.

Jerusalem Artichokes

Must be taken up the moment they are done, or they

will be too soft.

They may be boiled plain, or served with white
fricassee sauce.

To Stew Cucumbers.

Slice them thick
;
or halve and divide them into two

lengths
;
strew some salt and pepper, and sliced onions;

add a little broth or a bit of butter. Simmer very
slowly

;
and before serving, if no butter was in before,

put some and a little flour
;
or if there was butter in,

only a little flour, unless it wants richness.

Another way.—Slice the onions, and cut the cucum-
bers large

;
flour them, and fry them in some butter

;

then pour some good broth or gravy, and stew them
till done enough. Skim off the fat.

To Stew Onions.

Peel six large onions, fry gently ofa fine brown, but
do not blacken them

;
then put them into a small

stew-pan with a little weak gravy, pepper and salt

;

cover and stew two hours gently. They should be
lightly floured at first.
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Boast Onions

Should be done with all the skins on. They eat well

alone, with only salt and cold butter
;
or with roast

potatoes or with beet-roots.

To Stew Celery.

Wash six heads and strip off their outer leaves,

either halve or leave them whole, according to their

size
;
eut into lengths of four inches. Put them into

a stew-pan with a cup of broth or weak white gravy

;

stew till tender, then add two spoonfuls of cream, and
a little flour and butter, seasoned with pepper, salt,

and nutmeg, and simmer all together.

To boil Cauliflowers.

Choose those that are close and white, cut off the

green leaves, and look carefully that there are no cater-

pillars about the stalk. Soak an hour in cold water, then

boil them in milk and water, and take care to skim the

sauce-pan, that not the least foulness may fall on the

flower. It must be served very white, and rather crimp.

Cauliflower in white Sauce.

Half boil it, then cut it into handsome pieces, and

lay them in a stew-pan, with a little broth, a bit of

mace, a little salt, and a dust of white pepper
;
simmer

half an hour, then put a little cream, butter and flour
;

shake and simmer a few minutes, and serve.

To dress Cauliflower and Parmesan.

Boil a cauliflower, drain it on a sieve, and cut the

stalks so that the flower will stand upright, about two

inches above the dish. Put it into a stew-pan with a

little white sauce, let it stew till done enough, which

will be but a few minutes
;
then dish it with the sauce

round, and put Parmesan grated over it. Brown it

with a salamander.
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To dress Broccoli.

Cut the heads with short stalks, and pare the tough
skin oft’ them. Tie the small shoots into bunches, and
boil them a shorter time than the heads. Some salt

must be put into the water. Serve with or without

toast.

Spinach

Eequires great care in washing and picking it. When
that is done, throw it into a sauce-pan that will just

hold it, sprinkle it with a little salt, and cover close.

The pan must be set on the fire, and well shaken.

When done, beat the spinach well with a small bit of

butter: it must come to table pretty dry, and looks

well if pressed into a tin mould m the form of a large

leaf, which is sold at the tin-shops. A spoonful of

cream is an improvement.

To dress Beans.

Boil tender, with a bunch of parsley, which must be
chopped to serve with them. Bacon or pickled pork
must be served to eat with, but not boiled with them.

Fricasseed Windsor Beans.

When grown large, but not mealy, boil, blanch, and
lay them in a white sauce ready hot

;
just heat them

through in it, and serve. If any are not of a fine

green, do not use them for this dish.

French Beans.

String, and cut them into four or eight
;
the last

looks best. Lay them in salt and water, and when the
sauce-pan boils put them in with some salt. As soon
as they are done, serve them immediately, to preserve
the green colour.—Or when half-done, drain the water
off, and put them into two spooufuls of broth strained;

and add a little cream, butter and flour, to finish doing
them.

To stew Bed Cabbage.

Slice a small, or half a large red cabbage, wash and
put it into a sauce-pan with pepper, salt, no water but
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what hangs about it, with a piece of butter. Stew till

quite tender
;
and when going to serve, add two or three

spoonfuls of vinegar, and give one boil over the fire.

Serve it for cold meat, or with sausages on it.

Another icay .—Shred the cabbage, wash it, and put it

over a slow fire, with slices of onion, pepper and salt,

and a little plain gravy. When quite tender, and a few
minutes before serving, add a bit of butter rubbed with

flour, and two or three spoonfuls ofvinegar, and boil up.

Another.—Cut the cabbage very thin, and put it into

the stew-pan with a small slice of ham, and half an
ounce of butter at the -bottom, half a pint of broth, and
a gill of vinegar. Let it stew covered three hours.

When it is very tender add a little more broth, salt,

pepper, and a table-spoonful of pounded sugar. Mix
these well, and boil them all till the liquor is wasted;

then put it into the dish and lay fried sausages ou it.

Mushrooms.
The cook should be perfectly acquainted with the

different sorts of things called by this name by ignorant

people, as the death of many persons has been occasion-

ed by carelessly using the poisonous kinds.

The eatable mushrooms first appear very small, and
of a round form, on a little stalk. They grow very fast,

and the upper part and stalk are white. As the size

increases the under part gradually opens, and shews a

fringy fur of a very fine salmon-colour, which continues

more or less till the mushroom has gained some size,

and then turns to a dark-brown. These marks should

be attended to, and likewise whether the skin can be

easily parted from the edges and middle. Those that

have white or yellow fur should be carefully avoided,

though many of them have the same smell (but not so

strong) as the right sort.

To stew Mushrooms.

The large buttons are best, and the small flaps while

the fur is still red. Eub the large buttons with salt

and a bit of flannel, cut out the fur, and take off the

skin from the others. Sprinkle them with salt, and
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put into a stew-pan with some pepper-corns
;
simmer

slowly till done, then put a small bit of butter and flour,

and two spoonfuls of cream
;
give them one boil, and

serve with sippets of bread.

To stew sorrelfor Fricandeau and roast Meat.

Wash the sorrel, and put it into a silver vessel, or

stone jar, with no more water than hangs to the leaves.

Simmer it as slow as you can, and when done enough,

put a bit of butter, and beat it well.

French Salad.

Chop three anchovies, a shalot, and some parsley,

small
;
put them into a bowl, with two table-spoonfuls

of vinegar, one of oil, a little mustard, and salt. When
well mixed, add by degrees some cold roast or boiled

meat in very thin slices
;
put in a few at a time, not

exceeding two or three inches long. Shake them in the

seasoning, and then put more
;

cover the bowl close,

and let the salad be prepared three hours before it is

to be eaten. Garnish with parsley, and a few slices of

the fat.

Lobster Salad.

Make a salad, and put some of the red part of the
lobster to it, cut. This forms a pretty contrast to the

white and green of the vegetables. Do not put much
oil, as shell-fish absorb the sharpness of the vinegar.

Serve in a dish, not a bowl.

To boil Potatoes.

Set them on a fire, without paring them, in cold wa-
ter ;

let them half boil, then throw some salt in, and a
pint of cold water, and let them boil again till almost
clone. Pour olf the water, and put a clean cloth

over them, and then the sauce-pan cover, and set them
by the fire to steam till ready. Many persons prefer
steamers. Potatoes look best when the skin is peeled,
not cut.

Do new potatoes the same, but be careful they are
taken offin time, or they will be watery. Before dresing
rub off the skin with a cloth and salt, and then wash.
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To broil Potatoes.

Parboil, then slice and broil them. Or parboil, and
then set them whole on the gridiron over a very slow

fire, and when thoroughly done send them up with
their skins on. This last way is practised in many Irish

families.

To roast Potatoes.

Half boil, take off the thin peel, and roast them of a

beautiful brown.

Tofry Potatoes.

Take the skin off raw potatoes, slice and fry them,

either in butter or thin batter.

To Mash Potatoes.

Boil the potatoes, peel them, and break them to

paste
;
then to two pounds of them add a quarter of a

pint of milk, a little salt, and two ounces of butter, and
stir it all well over the fire. Either serve them in this

manner, or place them on the dish in a form, and then

brown the top with a salamander, or in scallops.

Carrots

Enquire a good deal of boiling. When young, wipe off

the skin after they are boiled
;
when old, boil them with

the salt meat, and scrape them first.

To Stew Carrots.

Half boil, then nicely scrape, and slice them into a

stew-pan. Put to them half a tea-cupful of any weak
broth, some pepper, and salt, and half a cupful ofcream

;

simmer them till they are very tender, but not broken.

Before serving rub a very little flour with a bit of

butter, and warm up with them. If approved,

chopped parsley may be added ten minutes before

served.

To Mash Parsnips.

Boil them tender, scrape, then mash them into a

stew-pan with a little cream, a good piece of butter, and

pepper, and salt.

Fricassee ofParsnips.

Boil in milk till they are soft, then cut them length'
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ways into bits two or three inches long, and simmer in

a white sauce, made of two spoonfuls of broth, a bit of

mace, half a cupful of cream, a bit of butter, and some
flour, pepper, and salt.

To dress Chardoons.

Cut them into pieces of six inches long, and put on a

string
;
boil till tender, and have ready a piece of butter

in a pan
;

flour, fry them brown, and serve.

Or tie them into bundles, and serve as asparagus

boiled, on toast, and pour butter over.

Or boil, and then heat them up in a fricassee-sauce.

Or boil them in salt and water, dry, then dip them
into butter, and fry them. Serve with melted butter.

Or, steio them ;
boil as directed in the last page

;
toss

them up with a white or brown gravy, add Cayenne,
ketchup, and salt. Thicken with a bit of butter and
flour.

Beet -Roots

Make a very pleasant addition to winter-salad, of which
they may agreeably form a full half, instead of being
only used to ornament it. This root is cooling and very
wholesome.

It is extremely good boiled, and sliced with a small

quantity of onion
;
or stewed with whole onions, large

or small, as follows :

—

Boil the beet tender with the skin on, slice it into a

stew-pan, with a little broth, and a spoonful of vinegar

;

simmer till the gravy is tinged with the colour, then
put it into a small dish, and make a round of the
button-onions, first boiled till tender, take off the skin
just before serving, and mind they are quite hot and
clear.

Or roast three large onions, and peel off the outer
skins till they look clear, and serve the beet-root stewed
round them.

If beet-root is in the least broken before dressed, it

parts with its colour, and looks ill.

Frying Herbs
,
as dressed in Staffordshire.

Clean and drain a good quantity of spinach -leaves,
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two large handfuls of parsley, and a handful of green
onions. Chop the parsley and onions, and sprinkle

them among the spinach. Set them all on to stew with
some salt, and a bit of butter the size of a walnut, shako
the pan when it begins to grow warm, aud let it bo
closely covered over a slow stove till done enough. It is

served with slices of broiled calves’ -liver, small rashers

of bacon, and eggs fried
;
the latter on the herbs, the

other in a separate dish.

Sea-Cale

Must be boiled veiy white, and served on toast like as-

paragus.

Laver.

This is a plant that grows on the rocks near the sea

in the west of England, and is sent in pots prepared

for eating.

Set some of it on a dish over a lamp, with a bit of

butter, and the squeeze of a Seville orange. Stir it till

hot. It is eaten with roast meat and is a great sweetener

of the blood. It is seldom liked at first, but people

become extremely fond of it by habit.

To ‘preserve several vegetables to eat in Winter.

Eor French beans, pick them young, and throw into

a little wooden keg a layer of them three inches deep
;

then sprinkle them with salt, put another layer of beans,

and do the same as high as you think proper, alternately

with salt, but not too much of this. Lay overthem a plate,

or cover of wood, that will go into the keg, and put a

heavy stone on it. A pickle will rise from the beans

and salt. If they are too salt, the soaking and boiling

will not be sufficient to make them pleasant to the taste

When they are to be eaten, cut, soak and boil them as

if fresh.

Carrots, Parsnips and Beet-roots

,

should be kept in

layers of dry sand for winter use
;
and neither they nor

potatoes should be cleared from the earth. Potatoes

should be carefully kept from frost.

Store Onions keep best hung up in a dry cold room.

Parslcg should be cut close to the stalks
; and dried
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in a warm room, or on tins in a very cool oven : it pre-

serves its flavour and colour, and is very useful in

winter.

Artichoke bottoms, slowly dried, should be kept in

paper bags
;
and Truffles, Morels, Lemon-peel, &c. in a

dry place, ticketed.

Small close Cabbages, laid on a stone floor before the

frost sets in, will blanch and be very fine, after many
weeks’ keeping.

PICKLES.

Rules to be observed with Pickles.

Keep them closely covered
;
and have a wooden

spoon with holes, tied to each jar
;
all mettle being im-

proper. They should be well kept from the air
;
the

large jars be seldom opened; and small ones, for the
different pickles in use, should be kept for common
supply, into which what is not eaten may be returned,

and the top closely covered.

Acids dissolve the lead that is in the tinning of

saucepans. When necessary to boil vinegar, do it in

a stone jar on the hot hearth. Pickles should never
be put into glazed jars, as salt and vinegar penetrate
the glaze, which is poisonous.

Lemon pickle.

AVipe six lemons, cut each into eight pieces
;
put on

them a pound of salt, six large cloves of garlick, two
ounces of horse-radish sliced thin, likewise of cloves,

mace, nutmeg and Cayenne, a quarter of an ounce
each, and two ounces of flour of mustard

; to these put
two quarts of vinegar. Boil a quarter of an hour in a
well-tinned sauce-pan

;
or which is better, do it in a

strong jar, in a kettle of boiling water
;
or set the jar

on the hot hearth till done. Set the jar by, and stir it

daily for six weeks
;
keep the jar close covered. Put

it into small bottles.

Indian pickle.

Lay a pound of white ginger in water one night,
then scrape, slice, and lay it in salt in a pan till the
other ingredients shall be ready.
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Peel, slice, and salt a pound of garlick three days,

then put it in the sun to dry. Salt and dry long pep-
per in the same way.

Prepare various sorts of vegetables thus

:

Quarter small white cabbages, salt three days,

squeeze and set them in the sun to dry.

Cauliflowers cut in their branches
;
take offthe green

from the radishes
;
cut celery in three-inch lengths

;

ditto young French beans whole, likewise the shoots

of elder, which will look like bamboo. Apples and cu-

cumbers, choose of the least seedy sort
;
cut them in

slices or quarters, if not too large. All must be salted,

drained, and dried in the sun, except the latter
;
over

which you must pour boiling vinegar, and in twelve

hours drain them, but no salt must be used.

Put the spice, garlick, a quarterof a pound ofmustard-

seed, and as much vinegar as you think enough for the

quantity you are to pickle, into a large stone jar, and
one ounce of turmeric, to be ready against the vege-

tables shall be dried. When they are ready, observe

the following directions :—Put some ofthem into a two-

quart stone jar, and pour over them one quart of boil-

ing vinegar. Next day take out those vegetables
;
and

when drained, put them into a large stock jar, and
boiling the vinegar, pour it over some more of the ve-

getables
;

let them lie a night and do as above. Thus
prpceed till you have cleansed each set from the dust

which must inevitably fall on them by being so long in

doing
;
then to every gallon of vinegar put two ounces

of flour of mustard, mixing by degrees, with a little

of it boiling hot. The whole of the vinegar should have

been previously scalded, but left to be cold before it

wa3 put to the spice. Stop the jar tight.

This pickle will not be ready for a year
;
but you

may make a small jar for eating in a fortnight, only by
giving the cauliflower one scald in water, after salting,

and dryingas above, butwithout thepreparative vinegar

;

then pour the vinegar, that has the spice and garlick,

boiling hot over. If at any time it be found that the
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vegetables have not swelled properly, boiling the pickle,

and pouring it over them hot, will plump them.

jEnglish Bamboo.

Cut the large shoots of elder, which put out in the

middle of May, (the middle stalks are most tender
;)

peel off the outward peel, or skin, and lay them in salt

and water very strong, one night. Dry them piece

by piece in a cloth. Have in readiness a pickle thus

made and boiled
;
to a quart of vinegar put an ounce

of white pepper, an ounce of sliced ginger, a little mace
and pimento, and pour boiling on the elder shoots, in

a stone jar
;
stop close, and set by the fire two hours,

turning the jar often, to keep it scalding hot. If not

green when cold, strain offthe liquor, and pour boiling

hot again
;
keep it hot as before. Or if you intend

to make Indian pickle, the above shoots are a great

improvement to it
;
in which case you need only pour

boiling vinegar and mustard-seed on them
;
and keep

them till your jar of pickles shall be ready to receive

them. The cluster of elder flowers, before it opens,

makes a delicious pickle to eat with boiled mutton.
It is only done by pouring boiling vinegar over.

Melon Mangoes.

There is a particular sort for this purpose, which
the gardeners know. Cut a square small piece out of one
side, and through that take out the seeds, and mix with
them mustard-seeds and shred garlick

;
stuff the melon

as full as the space will allow, and replace the square
piece. Bind it up with a small new pack thread. Boil
a good quantity of vinegar to allow for wasting, with
pepper, salt, ginger, and pour boiling hot over the
mangoes four successive days, the last, put flour of
mustard, and scraped horse-radish into the vinegarjust
as it boils up. Stop close. Observe that there is plenty
of vinegar. All pickles are spoiled ifnot well covered.
Mangoes should be done soon after they are gathered.
Large cucumbers, called green turley, prepared as
mangoes, are excellent, and come sooner into eating.
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Mark, the greater number of times boiling vinegar
is poured over either sort, the sooner it will be ready.

Pickled Lemons.
They should be small, and with thick rind

;
rub them

with a piece of flannel; then slit them half down in

four quarters, but not through to the pulp : fill the

slits with salt hard pressed in, set them upright in a pan
lor four or five days, until the salt melts : turn them
thrice a day in their own liquid, until tender

;
make

enough pickle to cover them, of rape vinegar, the brine

of the lemons, Jamaica pepper and ginger; boil and
skim it

;
when cold, put it to the lemons, with two

ounces of mustard-seed, and two cloves of garlick to six

lemons. When the lemons are used, the pickle will be
useful in fish or other sauces.

Olives

Are of three kinds, Italian, Spanish, and French, of

different sizes and flavour
;
each sort should be firm,

though some are most fleshy.

Preserve them from the air.

Pickled Onions.

In September, choose the small white round oni-

ons, take off the brown skin, have ready a very nice

tin stew-pan of boiling water, throw in as many onions

as will cover the top : as soon as they look clear on
the outside, take them up as quick as possible with a

slice, and lay them on a clean cloth, cover them close

with another, and scald some more, and so on. Let
them lie to be cold, then put them in a jar, or glass, or

wide mouthed bottles, and pour over them the best

white wine vinegar, just hot but not boiling. When
cold, cover them. Should the outer skin shrivel, peel

it off. They must look quite clear.

To pickle Cucumbers and Onions sliced.

Cut them in slices, and sprinkle salt over them
;
next

day drain them for five or six hours
;
then put them

into a stone jar, pour boiling vinegar over them, and
keep them in a warm place. The slices should be thick.
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Bepeat the boiling vinegar, and stop them up again in-

stantly
;
and so on till green

;
the last time put pepper

and ginger. Keep in small stone jars.

To Pickle young Cucumbers.

Choose nice young gherkins, spread them on dishes,

salt them, and let them lie a week—drain them, andput-

tingthem in ajar, pour boiling vinegar over them. Set

them near the fire, covered with plenty of vine-leaves

;

if they do not become a tolerably good green pour the

vinegar into another jar, set it over the hot hearth, and
when it boils pour it over them again, covering with

fresh leaves
;
and thus do till they are of as good a colour

as you wish ;—but as it is now known that the very

fine green pickles are made so by using brass or bell-

metal vessels, which when vinegar is put into them, be-

come highly poisonous, few people like to eat them.

To pickle Walnuts.

"When they will bear a pin to go into them, put a

brine of salt and water boiled, and strong enough to

bear an egg on them, being quite cold first. It must
be well skimmed while boiling. Let them soak six

days : then change the brine, let them stand six more
;

then drain them, and pour over them in the jar a pickle

of the best white-wine vinegar, with a good quan-
tity of pepper, pimento, ginger, mace, cloves, mustard
seed, and horse-radish

;
all boiled together, but cold.

To every hundred of walnuts put six spoonfuls of mus-
tard-seed, and two or three heads of garlick, or shalot,

but the latter is least strong.

Thus done, they will be good for several years, if

close covered. The air will soften them. They will

not be fit to eat under six months.
The pickle will serve as good ketchup, when the

walnuts are used.

Another way .—Put them into ajar, cover them with
the best vinegar cold, let them stand four months

;
then

pour off the pickle and boil as much fresh vinegar as
will cover the walnuts, adding to every three quarts of
vinegar one quarter-pound of best Durham mustard, a
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stick of horse-radish sliced, one half-ounce of black
pepper, one half-ounce of cloves, one ounce of ginger,

one half-ounce of allspice, and a good handful of salt

—

pour the whole, boiling hot, upon the walnuts, and
cover them close

;
they will be fit for use in three or

four months. You may add two ounces of garlick, or

shalots, but not boiled in the vinegar.

Of the pickle in which the walnuts stood for the

first four months, you may make excellent ketchup.

An excellent way to pickle Mushrooms, to preserve the

flavour.

Buttons must be rubbed with a bit of flannel and
salt

;
and from the larger, take out the red inside, for

when they are black they will not do, being too old.

Throw a little salt over, and put them into a stew-pan

with some mace and pepper; as the liquor comes out

shake them well, and keep them over a gentle fire till

all of it be dried into them again
;
then put as much

vinegar into the pan as will cover them, give it one

warm, and turn all into a glass or stone jar. They will

keep two years, and are delicious.

To pickle Bed Cablaye.

Slice it into a colander, and sprinkle each layer with

salt; let it drain two days, then put it into ajar, and

pour boiling vinegar enough to cover, and put a few

slices of red beet-root. Observe to choose the purple

red cabbage. Those who like the flavour of spice will

boil it with the vinegar. Cauliflowercut in branches, and

thrown in after being salted, will look of a beautiful red.

Mushroom Ketchup.

Take the largest broad mushrooms, break them into

an earthen pan, strew salt over, and stir them now and

then for three days. Then let them stand for twelve,

till there is a thick scum over
;
strain, and boil the

liquor with Jamaica and black peppers, mace, ginger,

a clove or two, and some mustard-seed. When cold,

bottle it, and tie a bladder over the cork
;
in three

months boil it again with some fresh spice, and it will

then keep a twelvemonth.
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Mushroom Ketchup
,
another wap.

Take a stew-pan full of the large-flapmushrooms, that

are notworm eaten, and the skins and fringe of those you

have pickled, throw a handful of salt among them, and

set them by a slow fire
;
they will produce a great dealot

liquor, which you must strain
;
and put to it 4 ounces

of shalots, two cloves of garlick, a good deal of pepper,

ginger, mace, cloves, and a few bay-leaves, boil and

skim very well. When cold, cork close. In two months
boil it up again with a little fresh spice and a stick oi

horse-radish, and it willthenkeep the year
;
which mush-

room ketchup rarely does, if not. boiled a second time.

Walnut Ketchup, of thefinest sort.

Boil or simmer a gallon of the expressed juice of

walnuts when they are tender, and skim it well
;
then

put in two pounds of anchovies, bones and liquor,

ditto of shalots, one ounce of cloves, ditto of mace,

ditto of pepper, and one clove of garlick. Let all sim-

mer till the shalots sink
;
then put the liquor into a

pan till cold
;
bottle and divide the spice to each. Cork

closely, and tie a bladder over. It will keep twenty
years, and is not good the first. Be very careful to

express the juice at home
;
for it is rarely unadultera-

ted, if bought. Some people make liquor of the out-

side shell when the nut is ripe
;
but neither the flavour

nor the colour is then so fine.

Cockle Ketchup.

Open the cockles, scald them in their own liquor

;

add a little water when the liquor settles, if you have
not enough

;
strain through a cloth, then season with

every savoury spice
;
and if for brown sauce, add port,

anchovies, and garlick—if for white, omit these, and
put a glass of sherry, lemon-juice and peel, mace, nut-

meg, and white pepper. If for brown, burn a bit of

sugar for colouring. It is better to have cockles enough
than to add water

;
and they are cheap.

To keep Capers.

Add fresh vinegar that has been scalded, and become
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cold—and tie them close, to keep out the air, which
makes them soft.

PART VIII.

SWEET DISHES, PRESERVES, SWEETMEATS, &c
SWEET DISHES.

Buttered Bice.

AVash and pick some rice, drain, and put it with

some new milk, enough just to swell it, over the fire
;

when tender, pour olf the milk, and add a bit of butter,

a little sugar and pounded cinnamon. Shake it, that

it do not burn, and serve.

Soufle of Bice and Apple.

Blanch Carolina rice, strain it, and set it to boil in

milk, with lemon-peel, and a bit of cinnamon. Let it

boil till the rice is dry, then cool it, and raise a rim
three inches high round the dish

;
having egged the dish

where it is put to make it stick. Then egg the rice

all over. Fill the dish half way up with a marmalade
of apples ; have ready the whites of four eggs beaten

to a fine froth, and put them over the marmalade; then
sift fine sugar over it, and set it in the oven whiehskould
be warm enough to give a beautiful colour.

Snow Balls.

Swell rice in milk, and strain it off, and having pared

and cored apples, put the rice round them, tying each

up in a cloth. Put a bit of lemon-peel, a clove, or

cinnamon in each, and boil them well.

• • Lent Potatoes.

Beat three or four ounces of almonds, and three or

four bitter,when blanched, putting a little orange-flower

water to prevent oiling ; add eight ounces of butter,

four eggs well beaten and strained, half a glass of raisin

wine, and sugar to your taste. Beat all well till quite

smooth, and grate in three Savoy biscuits. Make balls

of the above with a little flour, the size of a chesnut;

throw them into astew-panofboilinglard,and boil them
of a beautiful yellow brown. Drain them on a sieve.

Serve sweet sauce in a boat, to eat with them.
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A Tansy.

Beat seven eggs, yolks and whites separately
;
add

a pint of cream, near the same of spinach-juice, and a

little tansy-juice gained by poundingin a stone mortar,

a quarter of a pound of Naples biscuit, sugar to taste, a

glass of white wine, and some nutmeg. Set all in a

sauce-pan, just to thicken, over the fire
;
then put it

into a dish, lined with paste, to turn out, and bake it.

JPuits d'Amour.
Cut a fine rich puff-paste rolled thin, with tin shapes

made on purpose, one size less than another, in a pyra-

midical form, and lay them so ;
then bake in a moderate

oven, that the paste may be done sufficiently, but very

pale. Lay different coloured sweetmeats on the edges.

A very nice dish of Macaroni dressed sweet.

Boil two ounces in a pint ofmilk, with a bit oflemon-
peel, and a good bit of cinnamon,-

till the pipes are

swelled to their utmost size without breaking. Lay
them on a custard-dish, and pour a custard over them
hot. Serve cold.

Floating Island.

Mix three half-pints of thin cream with a quarter of
a pint of raisin-wine, a little lemon-juice, orange-flower
water, and sugar

;
put into a dish for the middle of the

table, and put on the cream a froth, as will be directed
in page 197, which may be made of raspberry or cur-
rant-jelly.

Another way.—Scald a codlin before it be ripe, or anv
sharp apple

;
pulp it through a sieve. Beat the whites of

two eggs with sugar, and a spoonful of orange-flower
water

;
mix in by degrees the pulp, and beat all together

until you have a large quantity of froth
; serve it on a

a raspberry-cream
;
or you may colour the froth with

beet-root, raspberry, currant-jelly, and set it on a white
cream, having given it the flavour of a lemon, sugar
and wine, as above

; or, put the froth on a custard.

Flummery.
Put three large handfuls of very small white oat-meal

to steep a day and night in cold water
;
then pour it off
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clear, aud add as much more water, and let it stand the
same time. Strain it through a fine hair-sieve, and boil

it till it be as thick as hasty-pudding
;
stirring it well

all the time. "When first strained, put to it one large

spoonful of white sugar, and two of orange-flower wa-
ter. Pour it into shallow dishes

;
and serve to eat with

wine, cyder, milk, or cream and sugar. It is very good.

Dutch Flummery.

Boil two ounces of isinglass in three half-pints of

water very gently half an hour; add a pint of white

wine, the juice of three, and the thin rind of one lemon,

and rub a few lumps of sugar on another lemon to ob-

tain the essence, and with them add as much more su-

gar as will make it sweet enough
;
and having beaten

the yolks of seven eggs, give them and the above, -when

mixed, one scald; stir all the time, and pour it into a

bason
;

stir it till half cold
;
then let it settle and put

it into a melon shape.

Rice Flummery.
Boil with a pint of new milk, a bit of lemon-peel,

and cinnamon ;
mix with a little cold milk as much rice-

flour, as will make the whole of a good consistence,

sweeten, and add a spoonful of peach-water, or a bitter

almond beaten
;
boil it, observing it doesn’t burn

;
pour

it into a shape or pint-bason, taking out the spice.

"When cold, turn the flummery into a dish, and serve

with cream, milk, or custard round
;
or put a tea-cup-

ful of cream into halfapintof new milk, a glass ofwhite

wine, half a lemon squeezed, and sugar.

Somersetshire Furmenty.

To a quart of ready-boiled wheat, put by degrees

two quarts of new milk, breaking the jelly, and then

four ounces of currants, picked clean, aud washed
; stir

them, and boil till they are done. Beat the yolks of

three eggs, and alittlenutmeg, withtwo orthree spoon-

fuls of milk
;
add this to the wheat

;
stir them toge-

ther while over the fire
;
then sweeten, and serve cold

in a deep dish. Some persons like it best warm.
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Curds and Cream.

Put three or four pints of milk into a pan, a little

warm, and then add rennet or gallino. When the curd

is come, lade it with a saucer into an earthen shape

perforated, of any form you please. Fill it up as the

whey drains off, without breaking or pressing the curd.

If turned only two hours before wanted, it is very light,

but those who like it harder, may have it so, by making
it earlier, and squeezing it. Cream, milk, or a whip
of cream, sugar, wine, and lemon, to be put in the dish,

or into a glass bowl, to serve with the curd.

Another way.—To four quarts of new milk warmed,
put from a pint to a quart of buttermilk strained, ac-

cording to its sourness; keep the pan covered until the

curd be of firmness to cut 3 or 4 times across with a sau-

cer, as the whey leaves it
;
put it into a shape, and fill

up until it be solid enough to take the form. Serve with
cream plain, or mixed with sugar, wine, and lemon.

A curd Star.

Set a quart of new milk upon the fire with two or
three blades of mace

;
and when ready to boil, put to it

the yolks and whites of nine eggs well beaten, and as

much salt as will lie upon a small knife’s point. Let
it boil till the whey is clear

;
then drain it in a thin

cloth, or hair-sieve
;
season it with sugar or a little cin-

namon, rose-water, orange-flower water, or white wine,
to your taste

;
and put it into a star form, or any other.

Let it stand some hours before you turn it into a dish;

then put round it thick cream or custard.

Blanc-mange, or Blamange.
Boil two ounces of isinglass in three half-pints of

water half an hour
;

strain it to a pint and a half of
cream

; sweeten it, and add some peach-water, or a
few bitter almonds

;
let it boil once up, and put it into

what forms you please. If not to be very stiff, a little

less isinglass will do. Observe to let the blamange
settle before you turn it into the forms, or the blacks
will remain at the bottom of them, and be on the top
of the blamange when taken out of the moulds.
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Jaunemange.
Pour a pint of boiling water over two ounces of isin-

glass, and when it is dissolved add three quarters of a
pint of white wine, the juice of two oranges, and one
lemon, the peel of a lemon shred fine, sweeten this to

your taste, and add the yolks of eight eggs, let it sim-

mer gently, strain and pour it into moulds. Turn out
next day.

An excellent Trifle.
•/

Lay macaroons and ratafia-drops over the bottom of

your dish, and pour in as much,raisin wine as they will

suck up ; which, when they have done, pour on them
cold rich custard made with more eggs than directed in

the foregoing pages, and some ricli flour. It must
stand two or three inches thick

;
on that put a layer

of raspberry-jam, and cover the whole with a very high

whip made the day before, of rich cream, the whites of

two well-beaten eggs, sugar, lemon-peel, and raisin-

wine, well beat with a whisk, kept only to whip sylla-

bubs and creams. If made the day before used, it ha3

quite a different taste, and is solid and far better.

Gooseberry
,
or Apple Trijle.

Scald such a quantity of either of these fruits, as,

when pulped through a sieve, will make a thick layer

at the bottom of your dish
;

if of apples mix the rind

of half a lemon grated fine
;
and to both as much sugar

as will be pleasant.

Mix half a pint of milk, half a pint of cream, and the

yolk of one egg
;
give it a scald over the fire, and stir

it all the time
;

don’t let it boil; add a little sugar

only, and let it grow cold. Lay it over the apples with

a spoon ; and then put on it a whip made the day be-

fore, as for other trifle.

Chantilly calce
,
or calce Trijle.

Bake a rice cake in a mould. When cold, cut it

round about two inches from the edge with a sharp

knife, taking care not to perforate the bottom. Put
in athick custard, and some tea-spoonfuls ofraspberry-

jam, and then put on a whip.
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Gooseberry Fool.

Put the fruit into a stone jar, and some good Lisbon
sugar ; set the jar on a stove, or in a sauce-pan of water

over the fire
;

if the former, a large spoonful of water
should be added to the fruit. "When it is done enough
to pulp, press it through a colander

;
have ready a suf-

ficient quantity of new milk, and a tea-cup of raw cream,

boiled together
;
or an egg instead of the latter, and

left to be cold
;
then sweeten it pretty well with fine

Lisbon sugar, and mix the pulp by degrees with it.

Apple Fool.

Stew apples as directed for gooseberries, and then
peel and pulp them. Prepare the milk, &c. and mix
as before.

Orange Fool.

Mix the juice of three Seville oranges, three egg

s

well beaten, a pint of cream, a little nutmeg and cin-

namon, and sweeten to your taste. Set the whole over
a slow fire, and stir it till it becomes as thick as good
melted butter, but it must not be boiled; then pour it

into a dish for eating cold.

A cream.

Boil half a pint of cream, and half a pint of milk,

with two bay-leaves, a bit of lemon-peel, a few almonds
beaten to paste, with a drop of water, a little sugar,

orange-flower water, and a tea-spoonful of flour hav-

ing been rubbed down with a little cold milk, and
mixed with the above. When cold, put a little lemon-
juice to the cream, and serve it in cups or lemonade-
glasses.

An excellent Cream.
Whip up three quarters of a pint of very rich cream

to a strong froth, with some finely scraped lemon-peel,
a squeeze of the juice, half a glass of sweet wine, and
sugar,. to make it pleasant, but not too sweet

;
lay it

on a sieve or in a form, and next day put it on a dish,
and. ornament it with very light puff-paste biscuits,

made in tin shapes the length of a finger, and about
two thick, over which sugar may be strewed, or alight
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glaze with isinglass. Or you may use macaroons, to
line the edge of the dish.

Burnt Cream.

Boil a pint of cream with a stick of cinnamon, afld

some lemon-peel
;
take it off the fire, and pour it very

slowly into the yolks of four eggs, stirring till half cold

;

sweeten, and take out the spice, &c.
;
pour it into the

dish : when cold, strew white pounded sugar over,

and brown it with a salamander.

Another ivay.—Make a rich custard without sugar,

boiling lemon peel in it. "When, cold, sift a good deal

of sugar oyer the whole, and brown the top with a

salamander.

SacJc Cream.

Boil a pint of raw cream, the yolk of an egg well

beaten, two or three spoonfuls of white wine, sugar,

and lemon-peel
;

stir it over a gentle fire, till it be as

thick as rich cream, and afterwards till cold
;
then

serve it in glasses, with long pieces of dry toast.

Brandi/ Cream.

Boil two dozen of almonds blanched, and pounded
bitter almonds, in a little milk. When cold, add to

it the yolks of five eggs beaten well in a little cream,

sweeten, and put to it two glasses of the best brandy

;

and when well mixed, pour to it a quart of thin cream;

set it over the fire, but don’t let it boil; stir one way
till it thickens, then pour into cups, or low glasses.

When cold it will be ready. A ratafia-drop may be

put in each, if you choose it. If you wish it to keep,

scald the cream previously.

Batajia Cream.

Boil three or four laurel, peach, or nectarine-leaves,

in a full pint of cream ;
strain it

;
and when cold, add

the yolks of three eggs beaten and strained, sugar, and

A large spoonful of brandy stirred quick into it. Scald

till thick, stirring it all the time.

Another way.—Mix half a quarter ofa pint of ratafia,

the same quantity of mountain wine, the juice of two

or three lemons, a pint of rich cream, and as much



194 DOMESTIC COOKEEY.

sugar as will make it pleasantly-flavoured. Beat it

with a whisk, and put it into glasses. This cream

will keep eight or ten days.

Lemon Cream.

Take a pint ofthick cream, and put to it the yolks of

two eggs well beaten, four ounces of fine sugar, and the

thin rind of a lemon
;
boil it up

;
then stir it till almost

cold
;
put the juice of a lemon in a dish or bowl, and

pour the cream upon it, stirring it till quite cold.

Yellow Lemon cream
,
without cream.

Parefour lemons very thin into twelve large spoonfuls

of water, and squeeze the juice onseven ounces of finely

pounded sugar
;
beat the yolks of nine eggs well

;

add
the peels and juice beaten together for some time; then

strain it through a flannel into a silver or very nice block

tin sauce-pan
;
set it over a gentle fire, and stir it one

way till pretty thick, and scalding hot; but not boiling,

or it will curdle. Pour it into jelly-glasses. A few
lumps of sugar should be rubbed hard on the lemons
before they are pared, or after, as the peel will be so

thin as not to take all the essence, and the sugar will

attract it, and give a better colour and flavour.

White Lemon-cream
Is made the same as above

;
only put the whites of the

eggs in lieu of the yolks, whisking it extremely well

to froth.

Imperial cream.

Boil a quart of cream with the thin rind of a lemon,
then stir it till nearly cold

;
have ready in a dish or

bowl that you are to serve in, the juice of three lemons
strained with as much sugar as will sweeten the cream;
which pour into the dish from a long tea-pot, holding
it high, and moving it about to mix with the juice.

It should be made at least six hours before it be served,

aud will be still better if a day.

Almond cream.

Beat four ounces of sweet almonds, and a few bitter,

in a mortar, with a tea-spoonful of water to prevent
oiling, both having been blanched. Put a paste to a
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quart of cream, and add the juice of three lemons
sweetened

;
beat it up with a whisk to a froth, which

take off on the shallow part of a sieve
;

fill glasses with

some of the liquor and the froth.

Snow cream.

Put to a quart of creatn the whites of three eggs

well beateD, four spoonfuls of sweet wine, sugar to

your taste, and a bit of lemon-peel ; whip it to a froth,

remove the peel, and serve in a dish.

Coffee cream, much admired.

"Boil a calf’s foot in water till it wastes to a pint of

jelly, clear of sediment and fat. Make a tea-cup of

very strong coffee
;
clear it with a bit of isinglass to be

perfectly bright
;
pour to it the jelly, and add a pint of

very good cream, and as much fine Lisbon sugar as is

pleasant; give one boil up, and pour into the dish.

It should jelly, but not be stiff. Observe that your
coffee be fresh.

Chocolate cream.

Scrape into one quart of thick cream, one ounce of

the best chocolate, and a quarter of a pound of sugar;

boil and mill it; when quite smooth, take it off, and
leave it to be cold

;
then add the whites of nine eggs.

"Whisk, and take up the froth on sieves, as others are

done; and serve the froth in glasses, to rise above

some of the cream.

Codlin cream.

Pare and core twenty good codlins
;
beat them in a

mortar, with a pint of cream
;
strain it into a dish

;
and

put sugar, bread crumbs, and a glass of wine, to it.

Stir it well.

Excellent Orange cream.

Boil the rind of a Seville orangevery tender
;
beat it

fine in a mortar
;
put to it a spoonful of the best brandy,

the juice of a Seville orange, four ounces of loaf-sugar,

and the yolks of four eggs
;
beat all together for ten mi-

nutes : then, by gentle degrees, pour in a pint of boiling

cream
;
beat till cold

:
put into custard-cups set into

a deep dish of boiling water, and let them stand till
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cold again. Put at the top small strips oforange-paring

cut thin, or preserved chips.

Raspberry cream.

Mash the fruit gently, and let them drain; then

sprinkle a little sugar over, and that will produce more
juice ;

then put the juice to some cream, and sweeten

it
;
after which, ifyou choose to lower it with some milk,

it will not curdle
;
which it would, if put to the milk be-

fore the cream
;
but it is best made of raspberry-jelly,

instead of jam, when the fresh fruit cannot be obtained.

Another way.—Boil one ounce of isinglass-shavings

in three pints of cream and new milk mixed, for fifteen

minutes, or until the former be melted: strain it through
a hair sieve into a basin : when cool put about half a
pint of raspberry-juice, or syrup, to the milk and
cream

;
stir it till well incorporated

;
sweeten and add

a glass of brandy : whisk it about till three parts cold

:

then put it into a mould till quite cold. In summer
use the fresh juice

;
in winter, syrup of raspberries.

Sjrinach cream.

Beat the yolks of eight eggs with a wooden spoon or
a whisk, sweeten them a good deal

; and put to them
a stick ofcinnamon, a pintof rich cream, three quarters
of a pint of new milk; stir it well; then add a quarter
of a pint of spinach-juice

;
set it over a gentle stove, and

stir it one way constantly till it is as thick as hasty-
pudding. Put into a custard-dish some Naples biscuits,

or preserved orange, in long slices, and pour the mix-
ture over them. It is to be eaten cold

; and is a dish
either for supper, or for a second course.

Pistachio cream.

Blanch four ounces of pistachio nuts
; beat them fine

with a little rose-water, and add the paste to a pint of
cream

; sweeten ;
let itjust boil, and put it into glasses.

Clouted cream.
String four blades of mace on a thread

;
put them

to a gill of new milk, and six spoonfuls of rose-water
;

simmer a few minutes
;
then by degrees stir this liquor
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strained into the yolks of two new eggs well beaten.

iStir the whole into a quart of very good cream, and set

it over the fire ;
stir it till hot, but not boiling hot

;

pourit into a deep dish, and let it stand twenty-four hours.

Serve it in a cream-dish, to eat with fruits. Many
people prefer it without any flavour but that of the

cream
;
in which case add a quart of new milk and the

cream, or do it as the Devonshire scalded cream.

When done enough, a round mark will appear on
the surface of the cream, the size of the bottom of the

pan it is done in, which in the country they call the ring;

and when that is seen, remove the pan from the fire.

A Froth to set on cream, custard, or trifle, which

looks and eats well.

Sweeten half a pound of the pulp of damsons, or any
other sort of scalded fruit, put to it the whites of four

eggs beaten, and beat the pulp with them until it will

stand as high as you choose
;
and being put on the

cream, &c. with a spoon, it will take any form; it

should be rough, to imitate a rock.

A Carmel cover for Sweetmeats.

Dissolveeight ounces of double-refined sugarinthree

or four spoonfuls of water, and three or four drops of

lemon-juice ;
then put it into a copper untinned skillet

;

when it boils to be thick, dip the handle of a spoon in

it, and put that into a pint-bason of water, squeeze the

sugar from the spoon into it, and so on till you have all

the sugar. Take a bit out of the water, and if it snaps,

and is brittle when cold, it is done e’nough : but only

let it be three parts cold, when pour the water from

the sugar, and having a copper form oiled well, run the

sugar on it, in the manner of a maze, and when cold

you may put on the dish it is to cover; but if on trial

the sugar is not brittle, pour off the water, and return

it into the skillet, and boil it again. It should look

thick like treacle, but of a bright light gold-colour.

It is a most elegant cover.

Calf's Feet Jelly.

Boil two feet in two quarts and a pint of water till tho
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leet are broken, and the water half wasted ; strain it,

and when cold, take off the fat, and remove thejelly from

the sediment
;
then put it into a sauce-pan, with sugar,

raisin-wine, lemon-juice to your taste, and some lemon-

peel. When the flavour is rich, put to it the whites of

live eggs well beaten, and their shells broken. Set the

sauce-pan on the fire, but don’t stir the jelly after it

beginsto warm. Let it boil twenty minutes after it rises

to a head ;
then pour it through a flannel jelly-bag, first

dipping the bag in hot water to prevent waste, and
squeezing it quite dry. liun the jelly through and
through till clear

;
then put it iuto glasses or forms.

The following mode will greatly facilitate the clearing

of jelly: When the mixture has boiled twenty minutes,

throw in a tea-cupful of cold water
;

let it boil five mi-

nutes longer; then take the sauce-pan off the fire co-

vered close, and keep it half an hour; after which, it

will be so clear as to need only once ruiming through
the bag, and much waste will be saved.

Observe, feet for all jellies are boiled so long by the

people who sell them, that they are less nutritious

;

they should be only scalded to take off the hair. The
liquor will require greater care in removing the fat

;

but the jelly will be far stronger, and of coarse allow

more water. Note

:

jelly is equally good made of cow-
heels nicely cleaned

;
and as they bear a less price than

those of calves, and make a stronger jelly, this obser-

vation may be useful.

Another sort .—Boil four quarts of water with three
calf’s feet, or two cow-heels, that have been only scald-

ed, till half wasted
;
take the jelly from the fat and se-

diment
;
mix with it the juice of a Seville orange, and

twelve lemons, the peels of three ditto, the whites and
shells of twelve eggs, brown sugar to taste, near a pint
of raisin-wine, one ounce of coriander seeds, a quarter
ofan ounce of allspice, a bit of cinnamon, and six cloves,

all bruised, after having previously mixed them cold.

The jelly should boil fifteen minutes without stirring

;

then clear it through a flannel bag. While runningu o'
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tako a little jelly, and mix with a tea-cupful of water,

in which a bit of beet-root has been boiled, aud run it

through the bag when all the rest is run out
;
and this

is to garnish the other jelly, being cooled on a plate,

but this is matter of choice. This jelly has a very fine

high colour aud flavour.

Orange Jelly.

Grate the rind of two Seville and two China oranges,

and two lemons; squeeze the juice of three of each,

and strain, and add the juice of a quarter of a pound of

lump sugar, and a quarter of a pint of water, and boil

till it almost candies. Have ready a quart of isinglass

jelly made with two ouuces; put to it the syrup, and
boil it once up ;

strain oif the jelly, and let it stand to

settle as above, before it is put into the mould.

Hartshorn Jelly.

Simmer eight ounces of hartshorn-shavings with two
quarts of water to one ; strain it, and boil it Avith the

rinds of four China oranges and two lemons pared thin
;

when cold, add the juice of both, half apound ofsugar,

and the whites of six eggs beaten to a froth
;

let the

jelly have three or four boils without stirring, and
strain it through a jelly-bag.

Cranberry Jelly.

Make a very strong isinglass-jelly. "When cold, mix
it with a double quantity of cranberry juice pressed as

directed in page 231, sweeten and boil it up
;
then

strain it into a shape.

The sugar must be good loaf, or the jelly will not be

clear.

Cranberry and Hice Jelly.

Boil and press the fruit, strain the juice, and by de-

grees mix into it as much ground rice as will, when boiled,

thicken to a jelly
;
boil it gently, stirring it, and sweet-

en to your taste. Put it in a bason or form, and serve

to eat as afore-directed jelly with milk or cream.

Apple Jelly to serve at table.

Prepare tAventy golden pippins
;

boil them in a pint

and a half of Avater from the spring, till quite tender

;



DOMESTIC COOTIE E-Y.200

then strain the liquor through a colander. To every

pint put a pound of fine sugar ;
add grated orange or

lemon
;
then boil to a jelly.

Another .—Prepare apples as before by boiling and

straining
;
have ready half an ouuce of isinglass boiled

in half a pint of water to a jelly
;
put this to the apple-

water and apple, as strained through a coarse sieve;

add sugar, a little lemon-juice and peel
;
boil all toge-

ther, and put into a dish. Take out the peel.

To Scald Codlins.

Wrap each in a vine-leaf, and pack them close in a

nice sauce-pan; and when full, pour as much water as

will cover them. Set it over a gentle fire, and let them
simmer slowly till done enough to take the thin skin

off when cold. Place them in a dish, with or without

milk, cream or custard
;

if the latter there should be

no ratafia. Dust fine sugar over the apples.

Stewed Golden Pippins.

Scoop out the core, pare them very fine, and as you
do it, throw them in water. For every pound of fruit,

make half a pound of single refined sugar in syrup,

with a pint of water ; when skimmed, put the pippins

in, and stew till clear
;
then grate lemon over, and serve

in the syrup. Be careful not to let them break.

They are an elegant and good dish for a corner or

dessert.

Black cups.

Halve and core some fine large apples, put them in

a shallow pan, strew white sugar over, and bake them.
Boil a glass of wine, the same of water; and sweeten
it for sauce.

Another way.—Take off a slice from the stalk end of

some-apples, andcore without paring them. Make ready

as much sugar as may be sufficient to sweeten them,
and mix it with some grated lemon, and a few cloves

in fine powder. Stuff the holes as close as possible

with this, and turn the flat end down on a stew-pan:
set them on a very slow fire, with half of raisin-wine,

and the same of water; cover them close, and now and



SWEET DISHES. 201

then baste them with the liquor
;
when done enough,

black the tops with a salamander.

Stewed Pears.

Pare and halve, or quarter, large pears, according to

their size
;
throw them into water, as the skin is taken

off before they are divided, to prevent their turning
black. Pack them round a block-tin stew-pan, and
sprinklq as much sugar over as will make them pretty

sweet, and add lemon-peel, a clove or two, and some
allspice cracked

;
just cover them with water, and put

some of the red liquor, as directed in another article.

Cover them close, and stew three or four hours
;
when

tender, take them out, and pour the liquor over them.

Baked Pears.

These need not he of a fine sort
;
but some taste bet-

ter than others, and often those that are least fit to eat

raw. Wipe, but don't pare, and lay them on tin-plates,

and bake them in a slow oven. When enough to bear

it, flatten them writh a silver spoon. When done
through, put them on a dish. They should be baked
three or four times, and very gently.

Orange Butter.

Boil siv eggs hard, beat them in a mortar with two
ounces of fine sugar, three ounces of butter, and two
ounces of blanched almonds beaten to a paste. Moisten

with orange-flower water, and when all is mixed, rub

it through a colander on a dish, and serve sweet bis

cuits between.
Wine Boll.

Soak a penny French roll in raisin wine till it will

hold no more
:
put it in the dish, and pour round it a

custard or cream, sugar, and lemon-juice. Just before

it be served, sprinkle over it some nonpareil comfits

;

or stick a few blanched slit almonds into it.

Sponge biscuits may be used instead of the roll.

To prepare Fruit for Children
,
a far more wholesome

way than in Pies and Puddings.

Put apples sliced, or plums, currants, gooseberries,
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&c. into a stone jar, and sprinkle as mucli Lisbon su-

gar as necessary among them; set the jar on a hot

hearth, or in a sauce-pan of water, and let it remain

till the fruit is perfectly done.

Slices of bread, or rice, may be either stewed with the

fruit, or added, when eaten
;
the rice being plain boiled.

To prepare Ice for Icing*

Get a few pounds of ice, break it almost to powder,

throw a large handful and a half of salt among it. You
must prepare it in a part of the house where as little

of the warm air comes as you can possibly contrive.

The ice and salt being in a bucket, put your cream

into an ice-pot, and cover it
;
immerse it in the ice,

and draw that round the pot, so as to touch every

possible part. In a few minutes put a spatula or spoon

in, and stir it well, removing the parts that ice round
the edges to the centre. If the ice-cream or water be

in a form, shut the bottom close, and move the whole

in the ice, as you cannot use a spoon to that without

danger of waste. There should be holes in the bucket,

to let off the ice as it thaws.

Note.—When any fluid tends towards cold, the

moving it quickly accelerates the cold : and likewise,

when any fluid is tending to heat, stirring it will

facilitate its boiling.

Ice Waters.

Rub some fine sugar on lemon or orange, to give the

colour and flavour, then squeeze the juice of either on
its respective peel

;
add water and sugar to make a

fine sherbet, and strain it before it be put into the ice-

pot. If orange, the greater proportion should be of

the China juice, and only a little of Seville, and a small

bit of the peel grated by the sugar.

Currant or Raspberry Water Ice.

The juice of these, or any other sort of fruit, being
gained by squeezing, sweetened and mixed with water,

will be ready for icing.

Ice creams.

Mix the juice of the fruits with as much sugar as
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will be wanted, before you add cream, which should bo
of a middling richness.

Brown Bread Ice.

Grate as fine as possible stale brown bread, soak a
small proportion in cream two or three hours, sweeten
and ice it.

JRatafia cream.

Blanch a£ oz. of bitter almonds, and beat them with
a tea-spoonful of water in a marble mortar

;
then rub

with the paste two ounces of lump-sugar, and simmer
ten minutes with a tea-cupful of cream, which add to a

quart more of cream, and having strained, ice it.

Colourings to stain Jellies, Ices, or Creams.

For a beautiful red, boil fifteen grains of cochineal in

the finest powder, with a drachm and a half of cream of

tartar, in half a pint of water, very slowly, halfan hour.

Add in boiling a bit of alum, the size of a pea. Or use

beet-root sliced, and some liquor poured over.

For white, use almonds finely powdered, with a little

drop of water
;
or use cream.

For yellow, yolks of eggs, or a bit of saffron steeped

in the liquor and squeezed.

For green, pound spinach-leaves or beet-leaves, ex-

press the juice, and boil in a tea-cupful in a sauce-pan

of water, to take off the rawness.

London Syllabub.

Put a pint and a halfofport or white wine into a bowl,

nutmeg gratfed, and a good deal of sugar, then milk into

it near two quarts of milk, frothed up. If the wine be

not rather sharp, it will require more for this quantity

of milk.—In Devonshire, clouted cream is put on the

top, and pounded cinnamon and sugar.

Staffordshire Syllabub.

Fut a pint of cyder, and a glass of brandy, sugar,

and nutmeg, into a bowl, and mix into it
;
or pour

warm milk from a large tea-pot some height into it.

A veryfine Somersetshire Syllabub.

In a large China bowl put a pint of port, and a pint
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of sherry, or other white wine; sugar to taste. Milk

the bowl full. In twenty minutes’ time cover it pretty

high with clouted cream
;
grate over it nutmeg

;
put

pounded cinnamon and nonpareil comfits.

Devonshire Junket.

Put warm milk into a bowl
;
turn it with rennet

;

then put some scalded cream, sugar and cinnamon, on
the top, without breaking the curd.

Everlasting, or Solid Syllabubs.

Mix a quart of thick raw cream, one pound of refined

sugar, a pint and a halfof fine raisin wine in a deep pan
;

put to it the grated peel and the juice of three lemons.

Beat, or whisk it one way half an hour
;
then put it on

a sieve with a bit of thin mustard laid smooth in the

shallow end till next day. Put it in glasses. It will

keep good, in a cool place, ten days.

Demon Honeycomb.
Sweeten the juice of a lemon to your taste, and put

it in the dish that you serve it in. Mix the white of

an egg that is beaten, with a pint of rich cream, and a
little sugar

;
w’hisk it, and as the froth rises, put it on

the lemon-juice. Do it the day before it is to be used.

Dice and Sago Millcs

Are made by washing the seeds nicely, and simmering
with milk over a slow fire till sufficiently done. The
former sort requires lemon, spice, and sugar

;
the latter

is good without any thing to flavour it.

A Pretty Supper Dish.

Boil a tea-cupful of rice, having first washed it in
milk, till tender : strain off the milk, lay the rice in
little heaps on a dish, strew over them some finely-

powdered feugar and cinnamon, and put warm wine
and a little butter into the dish.

Savoury Dice.

Wash and pick some rice, stew it very gently in a
small quantity of veal, or rich mutton broth, with an
onion, a blade of mace, pepper and salt. When swell-
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ed but not boiled to a mash, dry it on the shallow end
of a sieve before the fire, and either serve it dry, or

put it in the middle of a dish, and pour the gravy
round, having heated it.

Carrole of Rice.

Take some well-picked rice, wash it well, and boil it

five minutes in water, strain it, and put it into a stew-

pan, with a bit of butter, a good slice of ham, and an
onion. Stew it over a very gentle fire till tender

;
have

ready a mould lined with very thin slices of bacon

:

mix the yolks of two or three eggs with the rice, and
then line the bacon with it about half an inch thick

;

put into it ragout of chicken, rabbit, veal, or ofany thing

else. Fill up the mould, and cover it close with rice.

Bake it in a quick oven an hour, turn it over, and send
it to the table in a good gravy or curry sauce.

Casserol, or Rice Edging
,
see page 126.

Salmagundy
Is a beautiful small dish, if in nice shape, and ifthe co-

lours of the ingredientsare varied. Forthis purposechop

separately the white part of cold chicken or veal, yolks of

eggs boiled hard, the whites ofeggs
;
parsley, half a do-

zen anchovies, beet-root, red pickled cabbage, ham, and

grated tongue, or anything well-flavoured, and of a good

colour. Some people like a small proportion of onion,

but it may be better omitted. A saucer, large tea-cup,

or any other base, must be put into a small dish
;
then

make rows round it wide at bottom, andgrowing smaller

towards the top;choosingsuch ofthe ingredientsfor each

row as will most vary the colours. At the top a little

sprig of curled parsley may be stuck in; or, without any

thing on the dish, the salmagundy may be laid in rows,

orput into the half-whites of eggs,which may be made to

stand upright by cuttingoffa bit at theround end. In the

latter case, each half-egg has but one ingredient. Curled

butter and parsley may be put as garnish between.

Macaroni as usually served.

Boil it in milk, or a weak veal broth, pretty well fla-

voured with salt. When tender, put it into a dish with-
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out the liquor, and among it put some bits of butter and
grated cheese, and over the top grate more, and a little

more butter. Set the dish into a Dutch-oven a quarter

of an hour, and do not let the top become hard.

Another way .—Wash it well, and simmer in half

milk, and half broth of veal or mutton, till it is tender.

To a spoonful of this liquor, put the yolk ofan egg beaten

in a spoonful of cream
;
just make it hot to thicken, but

not boil
;
put it over the macaroni, and then grate fine

old cheese all over, and bits of butter. Brown with the

salamander.

—

Another: Wash the macaroni, then sim-

mer it in a little broth, with a little pounded mace and
salt. When quite tender, take it out of the liquor, lay

it in a dish, grate a good deal of cheese over, then cover

that with bread grated fine. Warm some butter with-

out oiling, and pour it from a boat through a little

earthen colander over the crumbs, then put the dish in

a Dutch-oven, to roast the cheese, and brown the bread
of a fine colour. The bread should be in separated

crumbs, and look light.

Omelet.

Makea batter of eggs and milk, and'a very little flour

:

put to it chopped parsley, green onions, or chives, the

latter is best, or a very small quantity of shalot, a little

pepi-er, salt, and a scrape or two of nutmeg. Make
some butter boiled in a small frying-pan, and pour the

above batter into it when one side is of a tine yellow
brown, turn it and do the other. Double it when
served. Some scraped lean ham, or grated tongue, put
in at first, is a very pleasant addition. Four eggs will

make a pretty sized omelet
;
but many cooks will use

eightorten. A small proportion of flour should be used.
If the taste be approved, a ZZ^Zetarragon gives a fine

flavour. A good deal of parsley should be used.
Batnakins and omelet, though usually served in the

course, would be much better if they were sent up after,

that they might be eaten as hot as possible.

jButter to serve as a little Dish.
lloll butter in different forms : either like a pine, and
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make the marks with a. tea-spoon, or roll it in crimping
rollers, work it through a colander, or scoop with a
tea-spoon, and mix with grated beef, tongue, or ancho-
vies. Make a wreath of curled parsley to garnish.

PamaJcins.

Sci’ape a quarter of a pound of Cheshire, and ditto of

Gloucester cheese, ditto of good fresh butter
;
then beat

all in a mortar with the yolks of four eggs, and the in-

side of a small French roll boiled in cream till soft
;
mix

the paste with the whites of the eggs previously beaten,

and put into small paper pans made rather longer than
square, and bake in a Dutch-oven till of a fine brown.
They should be eaten quite hot. Some like the addition

of a glass of white wine.—The batter for ramakins is

equally good over macaroni when boiled tender
;
or on

stewed brocoli, celery, or cauliflower, a little of the

gravy they have been stewed in being put in the dish

with them, but notenough to make the vegetables swim.
Fondu.

Take equal quantities of grated Parmesan and good
Cheshire cheese, and add about double the weight of

this in beaten yolks of eggs and melted butter, beat

well together, add pepper and salt, and then put to it

the whites of the eggs, which have been beaten sepa-

rately
;
stir them lightly in, and bake it in a deep dish,

fill only half full, as it will rise very much. Serve

quite hot.

Potted cheese.

Cut and pound four ounces of Cheshire cheese, one
ounce and a half of fine butter, a tea-spoonful of white

pounded sugar, a little bit of mace, and a glass of white

wine. Press it down in a deep pot.

Poast cheese
,
to come up after Pinner.

Grate 3 ounces of fat Cheshire cheese, mix it with the

volks of2 eggs, 4 ounces ofgrated bread, and 3 ouncesof

butter ;
beat the whole well in a mortar, with a dessert-

spoonful of mustard, and a little salt and pepper. Toast

some bread, cut it into proper pieces, lay the paste as

&bove thick upon them, put them into a Dutch oven
R
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covered with a dish, till hot through, remove the dish,

and let the cheese brown a little. Serve as hotas possible.

Welsh llabbit.

Toast a slice ofbread onbotli sides, and butter it; toast

a slice of Gloucestercheese on one side, and lay that next

the bread, and toast the other with a salamander : rub
mustard over, and serve very hot, and covered.

Cheese Toast.—Mix some fine butter, made mustard,

and salt, into amass; spread iton fresh-made thin toasts,

and grate or scrape Gloucester cheese upon them.

Anchovy Toast.—Bone and skin 6 or 8 anchovies

;

pound them to amass with an ounce of fine butter till

the colour is equal, and then spread it on toasts or rusks.

Another ivay.—Cut thin slices of bread into anyform,
aad fry them in clarified butter. Wash three anchovies

split, pound them in a mortar with some fresh butter, rub
them through a hair-sieve, and spread on the toast when
cold. Then quarter and wash some anchovies, and lay

them on the toast. Garnish with parsley or pickles.

To poach Eggs.—Set a stew-pan of water on the fire

;

when boiling, slip an egg previously broken into a cup,
into the water

;
when the white looks done enough,

slide an egg-slice under the egg, and lay it on toast

and butter, or spinach. As soon as enough are done,
serve hot. If not fresh laid, they will not poach well,

and without breaking. Trim the ragged parts of the
whites and make them look round.

Buttered Eggs.

Beat four or five eggs, yolk and white together, put a
qua rterof a poundof butter in a bason, andthen put that
in boiling water, stir it till melted, then pour that butter
and the eggs into a sauce-pan

;
keep a bason in your

hand, just hold the sauce-pan in the other over a slow
part of thefire, shaking it oneway, as it begins to warm

;

pour it into a bason, and back, then hold it again over
thefire, stirringit constantlyin the sauce-pan, and pour-
ing it into the bason, more perfectly to mix the egg and
butter, until they shall be hot without boiling.
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Serve oil toasted bread
;
or in a bason, to cat with

Balt-fish, or red herrings.

Scotch Eggs.

Boil hard five pullet’s eggs, and without removing
the white, cover completely with a fine relishing force-

meat, in which, let scraped ham or chopped anchovy
bear a due proportion. Fry ofa beautiful yellow brown,
and serve with a good gravy in the dish.

A Pepperpot.

To three quarts of water put such vegetables as you
choose

;
in summer, peas, lettuce, spinach, and two or

three onions
;
in winter, carrot, turnip, onions, and ce-

lery. Cut them very small, and stew them with two
pounds of neck of mutton, and a pound of pickled pork,

till quite tender. Half an hour before serving, clear a

lobster or crab from the shell, and put it into the stew.

Some people choose very small suet dumplings boiled

in the above. Season with salt and Cayenne.

Instead of mutton, you may put a fowl. Pepper-pot

may be made of various things, and is understood to be a

proper mixture of fish, flesh, fowl, vegetables, and pulse.

A small quantity of rice should be boiled with the whole.

The Staffordshire dish offrging lierls and liver.

Prepare the frying herbs as has been directed among
the vegetables, page 178 ;

on which lay slices of liver

fried a beautiful brown, aud slices of bacon just warm-

ed at the fire, and laid on each. On the outside part

of the herbs lay eggs fried very nicely, and then trim-

med round ;
or they may be served on the herbs, and

the liver garnished with the bacon separately.

To preserve Suet a Twelvemonth.

As soon as it comes in, choose the firmest part, and

pick free from skin and veins. In a very nice sauce-

pan, set it at some distance from the fire, that it may
melt without frying, or it will taste.

When melted, pour it into a pan of cold water. When
in a hard cake, wipe it very dry, fold it in fine paper,

end then in a linen bag, and keep in a dry, but not het
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place. When used, scrape it fine, and it will make a

fine crust, either with or without butter.

SWEETMEATS.

To green Fruitsfor preserving or pickling.

Take pippins, apricots, pears, plums, peaches, while

green for the first, or radish-pods, French beans for the

latter, and cucumbers forboth processes; and put them,

with vine-leaves under and over, into a block-tin pre-

serving-pan, with spring-water to cover them, and then

the tin cover to exclude all air. Set it on the side of

a fire, and when they begin to simmer, take them off,

pour olf the water, and if not green, put fresh leaves

when cold, and repeat the same. Take them out care-

fully with a slice ; they are to be peeled, and then done
according to the receipts for the several modes.

To clarify sugarfor Sweetmeats.

Break as much as required in large lumps, and put
a pound to half a pint of water, in a bowl, and it will

dissolve better than when broken small. Set it over

the fire, with the well-whipt white of an egg
;
let it boil

up, and, when ready to run over, pour a little cold water
in to give it a check

;
but when it rises a second time,

take it off the fire, and set it by in the pan for a quarter

of an hour, during which the foulness will sink to the

bottom, and leave a black scum on the top, which take

off gently with a skimmer, and pour the syrup into a

vessel very quickly from the sediment.

To candy any sort of Fruit.

When finished in the syrup, put a layer into a new'

sieve, and dip it suddenly into hot water, to take off the
syrup that hangs about it

;
put it on a napkin before

the fire to drain, and then do some more in the sieve.

Have ready sifted double-refined sugar, which sift over
the fruit on all sides till quite white. Set it on the
shallow end of sieves in a lightly-warmed oven, and
turn it two or three times. It must not be cold till

dry. Watch it carefully, and it will be beautiful.
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To prepare Barberriesfor Tartlets.

Pick barberries that have no stones, from the stalks,

add to every pound weigh three quarters ofa pound of

lump-sugar; put the fruit into a stone jar, and either

set it on a hot hearth or in a sauce-pan of watei’, and
let them simmer very slowly till soft

;
put them and

the sugar into a preserving-pan, and boil them gently

fifteen minutes. Use no metal but silver.

Barberries in Bunches.

Have ready bits of flat white wood, three inches long,

and a quarter of an inch wide. Tie the stalks of the

fruit on the stick from ivithin an inch of one end to

beyond the other, so as to make them look handsome.
Simmer them in some syrup two successive days, co-

vering them each time with it when cold. When they

look clear they are simmered enough. The third day
do them like other candy fruit

;
see receipt for it in

the preceding page. •

A beautiful Preserve of Apricots.
When ripe, choose the finest apricots

;
pare them as

thin as possible, and weigh them. Lay them in halves

on dishes, with the hollow part upwards. Have ready
an equal weight of good loaf-sugar finely pounded, and
strew it over them

;
in the meantime break the stones,

and blanch the kernels. When the fruit has lain twelve

hours, put it, with the sugar and juice, and also the ker-

nels, into a preserving-pan. Let it simmer very gently

till clear: then take out the pieces of apricots singly

as they become so
;
put them into small pots, and pour

the syrup and kernels over them. The scum must be

taken off as it rises. Cover with brandy-paper.

To preserve Apricots in Jelly.

Pare the fruit very thin, and stone it
;
weigh an

equal quantity of sugar in fine powder, and strew over

it. Next day boil very gently till they are clear, move
them into a bowl, and pour the liquor over. The fol-

lowing day pour the liquor to a quart of eodlin-liquor,

made by boilingand straining, and a pound of fine sugar;
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let it boil quickly till it will jelly
;
put tbe fruit into it,

and give one boil, skim well, and put into small pots.

To 'preserve Green Apricots.

Lay vine or apricot-leaves at tbe bottom ofyour pan,

then fruit, and so alternately till full, tbe upper layer

being thick with leaves
;
then fill with spring-water and

cover down, that no steam may come out. Set tbe pan
at a distance from the fire, and in four or five hours they

may be only soft, but not cracked. Make a thin syrup

of some of the water, and drain the fruit. When both

are cold, put the fruit into the pan, and the svrup to it

;

putthepan at a proper distancefrom thefire till the apri-

cots green, but on no account boil or crack; remove
them very carefully into a pan with the syrup, for two or

three days
;
then pour off as much of it as will be neces-

sary, ‘and boil with more sugar to make a rich syrup,

and put a little sliced ginger into it. When cold, and the
thin syrup has all been drained from the fruit, pour the
thick over it. The former will serve to sweeten pies.

Apricots or Peaches in Brandy.
Wipe, weigh, and pick the fruit, and have ready a

quarter of the weight of fine sugar in fine powder. Put
the fruit into an ice pot that shuts very close

;
throw the

sugar over it, andthen coverthe fruit with brandy. Be-
tween the top and cover of the pot, put a piece ofdouble
cap-paper. Set the pot into a sauce-pan ofwater till the
brandy be as hot as you can possibly bear to put your
finger in, but it must not boil. Put the fruit into ajar,
and pour the brandy on it. When cold, put a bladder
over, and tie it down tight.

To dry Apricots in half.

Pare thin and halve four pounds of apricots, weigh-
ing them after

;
put them in a dish

;
strew among them

three pounds of sugar in the finest powder. When it

melts, set the fruit over a stove to do verv gently
; as

each piece becomes tender, take it out, and put it into
a china-bowl. When all are done, and the boiling
heat a little abated, pour the syrup over them. In a
day or two remove the svrup, leaving only a little in
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each half. In a day or two more turn them, and so

continue daily till quite dry, in the sun or a warm place.

Keep in boxes witli layers of paper.

Apricot Clieese.

"Weigh an equal quantity of pared fruit and sugar,

wet the latter a very little, and let it boil quickly, or

the colour will be spoiled
;
blanch the kernels, and add

to it. Twenty or thirty minutes will boil it. Put it

in small pots or cups' half filled.

Orange Marmalade.
Rasp the oranges, cut out thepulp, then boil the rinds

very tender, and beat fine in a marble mortar. Boil

thi’eepounds ofloaf-sugar in a pint ofwater, skim it, and
add a pound ofthe rind

;
boil fast till the syrup is very

thick, but stir it carefully
;
then put a pint of the pulp

and juice, the seeds having being removed, and a pint

ofapple-liquor
;
boil all gently until well jellied, which

it will be in about half an hour. • Put it into small pots.

Lemon marmalade do in the same way
;
they are

very good and elegant sweetmeats.

Transparent Marmalade.
Cut the palest Seville oranges in quarters, take the

pulp out, and put it in a basin, pick out the seeds and
skins. Let the outside soak in water with a little salt

all night, then boil them in a good quantity of spring-

water till tender : drain and cut them in very thin

slices, and put them to the pulp
;
add to every pound

a pound and a half of double refined sugar beaten fine

;

boil them together twenty minutes, but be careful not

to break the slices. If not quite clear, simmer five or

six minutes longer. It must be stirred all the time

very gently. "When cold, put it into glasses.

To butter Oranges hot.

Grate off a little of the outside rind of four Seville

oranges, and cut a round hole at the blunt end opposite

the stalk, largeenough to takeoutthe pulp and seedsand

juice ;
then pick the seeds and skin from the pulp

;
rub

the oranges with a little salt, and lay them in water for a

short time. You are to save the bits cut out. Set the



214 DOMESTIC COOKERY.

fruit on to boil in fresh water till they aretender, shifting

the water to take out the bitterness. In the meantime,

make a thin syrup with fine sugar, and put the oranges

into it, and boil them up; turning them round, that each

part may partake of the syrup, as there need not be

enough to cover them, and let them remain in it hot till

they are to beserved. About halfan hour beforeyou want
them put some sugar to the pulp, and set over the fire

:

mix it well, and let it boil
;
then add a spoonful of white

wine for every orange, give it a boil, and then put in

a bit of fresh butter, and stir over the fire to thicken
;

fill the oranges with it, and serve them with some of

the syrup in the dish. Put the bits on the top.

Tofill Preserved Oranges ; a corner dish.

Por fivetake a pound of Naples biscuits, some blanch-

ed almonds, the yolks of four eggs bdaten, sugar to your
taste, four ounces of butter warmed, grate the biscuits,

and mix with the above aud some orange-flower water.

Pill preserved oranges, and bake in a very slow oven.

If you like them frosted, sift sugar over them as soon
as filled

;
otherwise wipe them. Custard to fill will do

as well
;

if so, you need not bake the oranges, but put
it in when become cold.

Whole Oranges Carved.

Cut on the rinds any shape you please with a pen-
knife; cut a bit off near and round the stalk, and with
an apple-scoop take all the pulp carefully out

;
put them

into salt and water two days, changing it daily : boil

them an hour or more in fresh salt and water
; drain

them quite dry
;

let them stand a night or more in plain

water, and then another night in a thin syrup, in which
boil them the next day a few minutes. Do this four

days successively. Let them stand six or seven weeks,
observing often whether they will keep well

; other-

wise boil the syrup again. Then make a rich syrup.

Puttered Orange-juice
,
a cold dish.

Mix the juice of seven Seville oranges with four
spoonfuls of rose-water, and add the whole to the yolks
of eight, and whites of four eggs, well beaten

;
then
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strain the liquor to half a pound of sugar pounded, stir

it over a gentle fire, and when it begins to thicken, put
about the size of a small walnut of butter, keep it over
the fire a few minutes longer; then pour it into a flat

dish, and serve it to eat cold.

If you have no silver sauce-pan, do it in a China
bason in a sauce-pan of boiling water, the top of which
will just receive the bason.

Orange Chips. •

Cut oranges in halves, squeeze the juice through a

sieve
;
soak the peel in water

;
next day boil in the

same till tender, drain them, and slice the peels, put
them to the juice, weigh as much sugar, and put alto-

gether into a broad earthen dish, and put over the fire

at a moderate distance, often stirring till the chips

candy
;
then set them in a cool room to dry. They

will not be so under three weeks.

Orange Biscuits, or little Calces.

Boil whole Seville oranges in two or three waters,

till most of the bitterness is gone; cut them, and take

out the pulp and juice: then beat the outside very fine

in a mortar, and put to it an equal weight of double-

refined sugar beaten and sifted. When extremely well

mixed to a paste, spread it thin on China dishes, and
set them in the sun, orbeforethefire

;
when half-dry, cut

it into what form you please, turn the other side up,

and dry that. Keep them in a box with layers ofpaper.

They are for desserts
;
and are also used as a stomach-

ic, to carry in the pocket on journeys, or for gentlemen

when shooting, and for gouty stomachs.

Orange-flower Calces.

Put four ounces of the leaves of the flowers into cold

water for an hour
;
drain, and put between napkins,

and roll with a rolling-pin till they are bruised: thqn

have ready boiled one pound of sugar to add to it in a

thick syrup, give them a simmer until the syrup adheres

to the sides of the pan, drop in little cakes on a plate,

and dry as before directed.



21G DOMESTIC COOKEET.

To Preserve Oranges or Lemons m Jelly.

Cut a bole in the stalk part, the size of a shilling, arid

with a blunt small knife scrape out the pulp quite clear

without cutting the rind. Tie each separately in mus-

lin, and lay them in spring-water two days, changing

twice a day
;
in the last boil them tender on a slow fire.

Observe that there is enough at first to allow for wast-

ing, as they must be covered to the last. To everypound
of fruit, weigh two pounds of double-refined sugar, and
one pint of water

;
boil the two latter together with the

juice of the orange to a syrup, and clarity it, skim well,

and let it stand to be cold; then boil the fruit in the

syrup half an hour
;

if not clear, do this daily till they

are done.

Pare and core some green pippins, and boil in water
till it tastes strong of them

;
don’t break them, only

gently press them with the back of a spoon
;
strain the

water through a jelly-bag till quite clear
;
then to every

pint put a pound of double-refined sugar, the peel and
juice of a lemon, and boil to a strong syrup. Drain off

the syrup from the fruit, and turning each orange with
the hole upwards in a jar, pour the apple-jelly over it.

The bits cut out must go through the same process
with the fruit. Cover with brandy paper.

To lccep Oranges or Lemonsfor Puddings, fyc.

When you squeeze the fruit, throw the outside in wa-
ter, without the pulp

;
let themremain in thesame a fort-

night, adding no more
;
boil them therein till tender,

strain it from them, and when they are tolerably dry,
throw them into any jar of candy you may have remain-
ing from old sweetmeats

; t
or if you have none, boil a

small quantity of syrup ofcommon loaf-sugar and water
and put over them

;
in a week or ten days boil them

gently in it till they look clear, and that they may be co-
vered* with it in a jar. You may cut each half of the
fruit in two, and they will occupy a small space.

To preserve Strawberries whole.
Take equal weights of the fruit and double-refined

sugar
;
lay the former in a large dish, and sprinkle half
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the sugar in fine powder over; give a gentle shake to
the dish, that the sugar may touch the under

,
side of the

fruit. Next day make a thin syrup with the remainder
of the sugar, and, instead of water, allow one pint of

red-currant-juice to every pound of strawberries
;
in

this simmer them until sufficiently jellied. Choose the
largest scarlets, or others, when not dead ripe. In
either of the above ways, they eat well served in thin

cream, in glasses.

To Preserve Strawberries in Wine.
Put a quantity of the finest large strawberries into a

gooseberry-bottle, and strew in three large spoonfuls of
fine sugar

;
fill up with Madeira wine, or fine sherry.

To dry Cherries with Suyar.

Stone six pounds of Kentish
;
put them into a pre-

serving-pan, with two pounds of loaf-sugar pounded and
strewed among them

;
simmer till they begin to shrivel

:

then strain them from the juiee
;
lay them on a hot

hearth, or in an oven when either is cool enough to dry

without baking them.

The same syrup will do another six pounds of fruit.

To dry Cherries without Sugar.

Stone, and set them over the fire in the preserving-

pan
;
let them simmer in their own liquor, and shake

them in the pan. Put them by in China common
dishes; next day give them another scald, and put

them, when cold, on sieves to dry, in an oven of at-

temperated heat as above. Twice heating, an hour

each time, will do them.

Put them in a box, with a paper between each layer.

To dry Cherries the lest ivay.

To every five pounds of cherries stoned, weigh one

of sugar double refined. Put the fruit into the preserv-

ing-pan with very little water; make both scalding-hot;

take the fruit immediately out and dry them
;
put them

into the pan again, strewing the sugar between each

layer of cherries ;
let it stand to melt

;
then set the

pan on the fire, and make it scalding-hot as before
;
take

it off, and repeat this thrice with the sugar. Drain them
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from the syrup
;
and lay them singly to dry on dishes,

in the sun or on a stove. "When dry, put them into a

sieve, dip it into a pan ofcold water, and draw it instantly

out again, and pour them on a fine soft cloth
;
dry them,

and set them once more in the hot sun, or on a stove.

Keep them in a box, with layers of white paper, in a

dry place. This way is the best to give plumpness to

the fruit, as well as colour and flavour.

Cherries in Brandy.
Weigh the finest morellos, having cut off half the

stalk, prick them with a new needle, and drop them
into ajar or wide-mouthed bottle. Pound three quart-

ers the weight of sugar or white candy : strew over
;

fill up with brandy, and tie a bladder over.

Cherry Jam.
To twelve pounds of Kentish or duke cherries, when

ripe, weigh one pound of sugar
;
break the stones of part

and blanch them
;
then put them to the fruit and su-

gar, and boil all gently, till the jam comes clear from
the pan. Pour it into China plates to come up dry to

table. Keep in boxes with white paper between.

Currant Jam
,
blacJc, red, or white.

Let the fruitbe very ripe, pick it cleanfromthe stalks,

bruise it, and to every pound put three quarters of a

pound of loaf-sugar
;

stir it well, and boil halfan hour.

Currant Jelly, red or blade.

Strip the fruit, and in a stone jar stew them in a
sauce-pan of water, or by boiling it on the hot hearth;

strain off the liquor, and to every pint weigh a pound of

loaf-sugar; put thelatter inlargelumps into it, ina stone

or China-vessel, till nearly dissolved
;
then put it in a

preserving-pan
;
simmer and skim as necessary. When

it will jelly on a plate, put it in small jars or glasses.

Apple Marmalade.
Scald apples till they will pulp from the core; then

take an equal weight of sugar in large lumps, just dip
them in water, and boiling ittill it can be well skimmed,
and is a thick syrup, put to it the pidp, and simmer it
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oti a quick fire a quarterof anhour. Grate a little lemon-
peel before boiled, but if too much it will be bitter.

Apple Jellyfor preserving Apricots
,
orfor any sort of

Sweetmeats.

Let apples be pared, quartered and cored
;
put them

into a stew-pan with as much water as will cover them;
boil as fast as possible

;
when the fruit is all in a mash

add a quart of water; boil half an hour more, and run
through ajelly-bag.

If in summer, codlins are best
;
in September, gol-

den rennets, or winter-pippins.

lied Apples in Jelly.

Pare and core some well-shaped apples
;
pippins or

golden rennets if you have them, but others will do;
throw them into water as you do them

;
put them in

a preserving-pan, and with as little water as will only

half cover'them
;
let them coddle, and when the lower

side is done, turn them. Observe that they do not lie

too close when first put in. Mix some pounded cochi-

neal with the water, and boil with the fruit. When
sufficiently done, take them out on the dish they are to

be served in, the stalk downwards. Take the water and
make a rich jelly of it with loaf-sugar, boiling the thin

rind and juice of a lemon. When come to a jelly, let

it grow cold, and put it on and among the apples
; cut

the peel of a lemon in narrow strips, and across the eye

of the apple.

Observe that the colour be fine from the first, or the

fruit will not afterwards gain it
;
and use as little of

the cochineal as will serve, lest the syrup taste bitter.

Dried Apples.

Put them in a cool oven six or seven times, and flat-

ten them by degrees, and gently, when soft enough to

bear it. If the oven be too hot they will waste
;
and

at first it should be very cool.

The biffin, the minshul crab, or any tart apples, are

the sorts for drying.

To preserve Jargonelle Pears most beautifully.

Pare them very thin, and simmer in a thin syrup

;
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let them lie a day or two. Make the syrup richer, aud
simmer again

;
and repeat this till they are clear

;

then drain, and dry them in the sun or a cool oven a

very little time. They must be kept in syrup and dried

as wanted, which makes them more moist and rich.

Gooseberry Jamfor Tarts.

Put twelve pounds of the red hairy gooseberries

when ripe and gathered in dry weather, into a preserv-

ing-pan, with a pint of currant-juice, drawn as for

jelly; let them boil pretty quick, and beat them with
the spoon

;
when they begin to break, put to them six

pounds of pure white Lisbon sugar, and simmer slowly

to a jam. It requires long boiling, or it will not keep

;

but is an excellent and reasonable thing for tarts or

puffs. Look at it in two or three days, and ifthe syrup
and fruit separate, the whole must be boiled longer.

Be careful it does not burn to the bottom.
Another .—Gather your gooseberries (the clear white

or green sort) when ripe; top and tail, and weigh
them

;
a pound to three quarters of a pound of fine

sugar, and half a pint of water; boil and skim the su-
gar and water

;
then put the fruit, and boil gently till

clear
;
then break and put into small pots.

White Gooseberry Jam.
Gather the finest white gooseberries, or green ifyou

choose, when just ripe
;
top and tail them. To each

pound put three quarters of a pound of fine sugar, and
half a pint ofwater. Boil and clarify the sugar in the
water as directed in page 210; then add the fruit:
simmer gently till clear, then break it, and in a few
minutes put the jam into small pots.

Gooseberry Hops.
Ofthelargest green walnut kind, take and cutthe bud

end in four quarters, leaving the stalk eud whole
;
pick

outtke.seeds, and with a strongneedle and thread fasten
five or six together, by runniug the thread through the
bottoms, till they are of the size of a hop. Lay vine-
leaves at the bottom ofa tin preserving-pan, cover them
with the hops, then a layer of leaves, and so on : lay a
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pood many on the top,then fill thepan with water. Stop
it so close down that no steam can get out, set it by a
slow fire till scalding hot, then take it oft' till cold, and
so do till on opening while cold, the gooseberries are of
a good green. Then drain them on sieves, and make a

thin syrup ofa pound of sugar to a pint of water, boil,

and skim it well
;
when half cold, put in the fruit

;
next

day give it one boil
;
do this thrice. If the hops are to

be dried, which way they eat best, and look well, they

may be set to dry in a week
;
but if to be kept wet, make

a syrup in the above proportions,adding aslice ofginger

hrboiliug
;
when skimmed and clear, give the goose-

berries one boil, and when cold, pour it over them. If

the first syrup be found too sour, a little sugar may be
added and boiled in it, before the hops that are for

drying have their last boil.

The extra syrup will serve for pies, or go towards

other such meats.

Raspberry Jam.

"Weigh equal quantities of fruit and sugar; put the

former into a preserving-pan, boil and break it, stir con-

stantly, and let it boil very quickly. "When most ofthe

juice is wasted, add the sugar, and simmer halfan hour.

This way the jam is greatly superior in colour and

flavour to that which is made by putting the sugar in it

first. Another way .—Put the fruit in a jar in a kettle

ofwater, or on a hot hearth, till thejuice will run from

it, then take away a quarter of a pint from every pound

of fruit; boil ani bruise it half an hour, then put in the

weight of the fruit in sugar, and, adding the same quan-

tity of currant-juice, boil it to a strong jelly.

The raspberry-juice will serve to put into brandy, or

may be boiled with its weight in sugar for making the

jelly or raspberrv-ice or cream.

To preserve Greengages.

Choose the largest, when they begin to soften
;
split

them without paring, and strew a part of the sugar

which you have previously weighed an equal quantity

of. Blanch the kernels with a small sharp knife. Next
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day, pour the syrup from the fruit, and boil it with the

other sugar, six or eight minutes, very gently
; skim,

and add the plums and kernels. Simmer till clear,

taking off any scum that rises
;
put the fruit singly

into small pots, and pour the syrup and kernels to it.

If you would candy it, do not add the syrup, but ob-

serve the directions that will be given for candying

fruit : some may be done each way.

Damson cheese.

Bake or boil the fruit in a stone jar in a sauce-pan of

water, or on a hot hearth. Pour off some of the juice,

and to every two pounds of fruit weigh half a pound of

sugar. Set the fruit over a fire in the pan, let it boil

quickly till it begins tolook dry; take out the stones, and
add the sugar, stir it well in, and simmer two hours

slowly, then boil it quickly half an hour, till the sides of

the pan candy; pour the jam then into potting-pans or

dishes, about an inch thick, so that it may cut firm. If

the skins be disliked, then the juice is not to be taken
out; but after the first process, the fruit is to be pulped
through a very coarse sieve with the juice, and managed
as above. The stofies are to be cracked, or some of them,
and the kernels boiled in the jam. All the juice may be
left in, and boiled to evaporate, but don’t add the sugar
until it has done so. The above looks well in shapes.

Muscle-plum cheese.

Weigh six pounds of the fruit, bake it iu a stone jar,

remove the stones, and take out the kernels to put in.

Pour half the juice on two pounds and a half of good
Lisbon

;
when melted and simmered a few minutes,

skim it, and add the fruit. Keep it doing very gently
till the juice is much evaporated, taking care to stir it

constantly, lest it burn. Pour it into small moulds,
pattypans, or saucers. The remaining juice may serve

to colour cream, or be added to a pie.

Biscuits of Fruit.

To the pulp of any scalded fruit put an equal weight
of sugar sifted, beat it two hours, then put it into little
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white paper forms, dry in a cool oven, turn the next
day, and in two or three days box them.

Quince Marmalade.
Pare and quarter quinces, weigh an equal quantity

of sugar
; to four pounds of the latter put a quart of

water, boil and skim, and have ready against four

pounds of quinces are tolerably tender by the following

mode : lay them into a stone jar, with a tea-cup of wa-

ter at the bottom, and pack them with a little sugar

strewed in between
;
cover the jar close, and set it on

a stove or cool oven, and let them soften till the colour

become red, then pour the fruit-syrup and a quart of

quince-juice into a preserving-pan, and boil all toge-

ther till the marmalade be completed, breaking the

lumps of fruit with the preserving-ladle.

This fruit is so hard, that if it be not done as above,

it requires a great deal of time.

Stewing quinces in a jar, and then squeezing them
through a cheese-cloth, is the best method of obtaining

the juice to add as above, and dip the cloth in boiling

water first and wring it.

Excellent sweetmeats for tarts, when Fruit is plentiful.

Divide two pounds of apricots when just ripe
;
and

take out and break the stones; put the kernels without

their skin to the fruit
;
add to it three pounds of green-

gage plums, and two pounds and a half of lump-sugar;

simmer until the fruit be a clear jam. The sugar

should be broken in large pieces, and just dipped in

water, and added to the fruit over a slow fire. Observe

that it does not boil, and skim it well. If the sugar

be clarified it will make the jam better.

Putitinto small pots, inwhich all sweetmeats keep best.

Magnum Bonum plums : excellent as a Sweetmeat or

in tarts, though very bad to eat raw.

Prick them with a needle to prevent bursting, simmer

them very gently in a thin syrup, put them in a china

bowl, and when cold pour it over. Let them lie three

days
;
then make a syrup of 31bs. of sugar to five of

fruit, with no more water than hangs to large lumps of
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the sugar dipped quickly, and instantly brought out.

Boil thepluras in this fresh syrup, afterdraining thefirst

from them. Do them very gently till they are clear,

and the syrup adheres to them. Put them one by one

into small pots, and pour the liquor over. Those you
may like to dry, keep a little of the syrup for, longer in

the pan, and boil it quickly
;
then give the fruit one

warm more, drain, and put them to dry on plates in a

cool oven. These plums are apt to ferment, if not boil-

ed in two syrups
;

the former will sweeten pies, but

will have too much acid to keep. You may preserve

part of it, and add a little sugar, to do those that are

to dry, for they will not require to be so sweet as if

kept wet, and will eat very nicely if only boiled as much
as those. Don’t break them. One parcel may be done
after another, and save much sugar.

Lemon drops.

Grate three largelemons, with a largepiece of double-

refined sugar
;
then scrape the sugar into a plate, add

half a tea-spoonful of flour, mix well, and beat it into

a light paste witb the white of an egg. Drop it upon
white paper, and put them into a moderate oven on a
tin plate.

Barberry Drops.

The black tops must be cut off : then roast the fruit

before the fire, till soft enough to pulp with a silver spoon
through a sieve into a china basin; then set the basin in

a sauce-pan of water, the top of which will just fit it, or
on a hot hearth, and stir it till it grows thick. When
cold, put to every pint a pound and a half of sugar, the
finest double-refined, pounded and sifted through a
lawn sieve, which must be covered with a fine linen, to

prevent its wasting while sifting. Beat the sugar and
juice together three hours and a half if a large quantity,

buttwo and ahalffor less; then drop iton sheetsofwhite
thick paper, the size of the drops sold in the shops.
Some fruit is not so sour, and then less sugar is neces-

sary. To know ifthere be enough, mix till well incor-

porated, and then drop : if it run, there is not enough
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sugar, and if there is too much it will be rough. A dry
room will suffice to dry them. No metal must touch the
juice butthe point of a knife, just to take the drop offthe

end of the wooden spoon, and then as little as possible.

Ginger Drops : a good, Stomachic.

Beat two ounces of fresh candied orange in a mortar,

with a little sugar, to a paste
;
then mix one ounce of

powder of white ginger with one pound of loaf-sugar.

Wet the sugar with a little water, and boil all together

to a candy, anddrop it on paper the size of mint-drops.

Peppermint Drops.

Pound and sift four ounces of double-refined sugar,

beat it with the whites oftwo eggs till perfectly smooth;

then add sixty drops ofoil ofpeppermint,beat it welland

drop on white paper, and dry at a distance fromthe fire.

Palifia Drops.

Blanch and beat in a mortar four ounces of bitter,

and two ounces of sweet almonds, with a little of a

pound of sugar sifted, and add the remainder of the

sugar, and the whites of two eggs, making a paste
;
of

which put little balls, the size of a nutmeg, on wafer-

paper, and bake gently on tin-plates.

Raspberry Calces.

Pick out any bad raspberries that are among the

fruit, weigh and boil what quantity you please, and

when mashed, and the liquor is wasted, put to it sugar

the weight of the fruit you first put into the pan, mix

it well off the fire until perfectly dissolved, then put

it on china-plates, and dry it in the sun. As soon as

the top part dries, cut with the cover of a canister into

small cakes, turn them on fresh plates, and, when dry,

put them in boxes with layers of paper.

10 PRESERVE FRUITS FOR WINTER USE.

Observations on Sweetmeats.

Sweetmeats should be kept carefully from the air,

and in a very dry place. Unless they have 'a very small

proportion of sugar, a warm one does not hurt
; but

when not properly boiled, that is, long enough, but not
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quick, heat makes them ferment ; and damp causes

them to grow mouldy. They should be looked at two

or three times in the first two months, that they may

be gently boiled again, if not likely to keep.

It is necessary to observe, that the boiling of sugar

more or less, constitutes the chief art ofthe confectioner,

and those who are not practised in this knowledge, and

only preserve ina plainway forfamily use, are not aware

that in two or three minutes, a syrup over the fire will

pass from one gradation to another, called by the confec-

tioners degrees of boiling, of which there are six, and

andthose subdivided. But Iam notversed in the minutise,

and only make the observation to guard against under-

boiling, which prevents sweetmeats from keeping; and
quick boiling and long, which brings them to a candy.

Attention, without much practice, will enable a per-

son to do any of the following sorts of sweetmeats, &e.

and they are as much as is wanted in a private family;

the higher articles of preserved fruits may be bought
at less expense than made.

Jellies offruitmade with equal quantityof sugar, that

is, a pound to a pint, require no very long boiling.

A pan should be kept for the purpose of preserving

;

of double block-tin, with a bow-handle opposite the

straight one, for safety, will do very well
;
and if put

by nicely cleaned, in a drv place, when done with, will

last for several years. Those of copper or brass are

improper, as the tinning wears out by the scraping of

the sweetmeat ladle. There is a new sort of iron, with
a strong tinning, which promises to wear long. Sieves

and spoons should be kept likewise for sweet things.

Sweetmeats keep best in drawers that are not con-

nected with a wall. If there be the least damp, cover
them onlywith a paper dipped inbrandy, laidquite close;

putting a little fresh over in spring, to prevent insect-

mould. When any sweetmeats are directed to be dried
in the sun or in a stove, it will be best in private families,

where there is not a regular stove for the purpose, to
put them in the sun on flag-stones, which reflect the
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heat, and place agarden glass over them to keep insects
off

;
or if put in an oven, to take care not to let it be too

warm, and watch that they do properly and slowly.

To keep Currants.

The bottles being perfectly clean and dry, let the
currants be cut from the large stalks with the smallest
bit of stalk to each, that the fruit not being wounded,
no moisture may be among them. It is necessary to
gather them when the weather is quite dry, and if the
servant can be depended upon, it is best to cut them
under the trees, and let them drop gently into the bottles.

Stop up the bottles with cork and rosin, and put
them into the trench in the garden with the neck
downwards; stocks should be placed opposite to where
each sort of fruit begins.

Cherries and Damsons keep in the same way.
Currants may be scalded, as directed for gooseber-

ries, the first method.

To keep Codlins for several months.
Gather codlins at Midsummer of a middling size,

put them into an earthen pan, pour boiling water over
them, and cover the pan with cabbage-leaves. Keep
them by the fire till they would peel, but don’t peel
them : then pour the water off till they are both quite
cold. Place the codlins then in a stone jar with a
smallish mouth, and pour on them the wrater that scald-

ed them. Cover the pot with bladder wetted, and tied

ver}r close, and then over it coarse paper tied again.

It is best to keep them in small jars, such as will be
used at once when opened.

To keep Gooseberries

.

Before they become too large, let them be gathered,
and take care not to cutthem in taking off' the stalks and
buds. Fill wide-mouthed bottles

;
put the corks loosely

in, and setthe bottles up to the neck in water in a boiler.

When the fruit looks scalded, take them out
;
and when

perfectly cold, cork close, and rosin the top. Dig a
trench in a part of the garden least used, sufficiently

deep for all the bottles to stand, and let the earth be
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thrown over, to cover them a foot and a half. "When a

frost comes on, a little fresh litter from the stable will

prevent the ground from hardening so that the fruit

cannot be dug up. Or scald as above
;
when cold, fill

the bottles with cold water, cork them, and keep them
in a damp or dry place : they will not be spoiled.

Another way .—In the size and preparation as above

;

when done, have boiling water ready, either in a boiler

or large kettle
;
and into it put as much roach-alum as

will, when dissolved, harden the water, which you vyill

taste by a little roughness
;
if there be too much it will

spoil the fruit. Put as many gooseberries into a large

sieve as will lie at the bottom without covering one
another. Hold the sieve in the water till the fruit be-

gins to look scalded on the outside
;
then turn them

gently out of the sieve on a cloth on the dresser, cover
them with another cloth, and put some more to be
scalded, and so on till all be finished. Observe not to
put one quantity on another, or they will become too
soft. The next day pick out any bad or broken ones,
bottle the rest, and fill up the bottles with the alum-
water in which they were scalded, which must be kept
in the bottles : for if left in the kettle, or in a glazed
pan, it will spoil. Stop them close.

The water must boil all the time the process is carry-
ing on. Gooseberries done this wray make as fine tarts
as fresh oft' the trees.

Another way .—In dry weather pick the gooseberries
that are full grown, but not ripe

;
top and tail them,

and put into open-mouthed bottles
;
gently cork them

with new velvet corks; put them in the oven when the
bread is drawn, and let them stand till shrunk a quar-
ter part

;
take them out of the oven, and immediately

beat the corks in tight, cut off the tops, and rosin down
close

; _

set them in a dry place
;
and if well secured

from air they will keep the year round.
If gathered in the damp, or the gooseberries’ skins

are the least cut in taking off the stalks and buds, tkev
will mould. The hairy sort only must be used for keep-
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iug, and do them before the seeds become large.

—Currants and damsons may be done in the same way

To keep Damsonsfor Winter pies.

Put them in small stone jars, or wide mouthed bottles:

set them up to their necks in a boiler of cold water, and

lighting a tire under them, scald them. Next day, when

perfectly cold, fill up with spring water ;
cover them.

Another way.—Boil one-third as much sugar as fruit

with it, over a slow fire, till the juice adheres to the

fruit, and forms a jam. Iveep it in small jars in a dry

place. If loo sweet, mix with it some of the fruit that

is done without sugar.

Another way.—Choose steen-potsifyou can get them,

which are of equal size top and bottom (they should hold

eight or nine pounds)
;
put the fruit in about a quarter

up, then strew in a quarter of the sugar ;
then another

quantity of fruit, and so till all of both are in.
.

The pro-

portion of sugar is to be 3lbs. to 9lbs. of fruit, bet

the jars in the oven, and bake the fruit quite through.

When cold, put a piece of clean scraped stick into the

middle of the jar, and let the upper part stand above

the top ;
then pour melted mutton-suet over the top,

full half an inch thick, having previously covered the

fruit with white paper. Keep the jars in a cool dry

place, and use the suet as a cover; which you will draw

up by the stick, minding to leave a little forked branch

to it to prevent its slipping out.

To preserve Fruitfor tarts, or Family-desserts.

Cherries, plums of all sorts, and American apples ga-

ther when ripe, and lay them in small jars that will hold

a pound ;
strew over each jar 6oz. ot good loaf-sugar

pounded; cover with two bladders each, separately tied

down ;
then set the jars in a large stew-pan of water

up to the neck, and let it boil three hours gently. Keep

these and all other sorts of fruit free from damp.

To keep Lemon juice.

Buv the fruit when cheap, keep it in a cool place 2

or 3 days, if too unripe to squeeze readily; cut the peel

off some, and roll them under your hand to make them
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part with the juice more readily
;
others you may leave

unpared for grating, when the pulp shall be taken out

and dried. Squeeze the juice into a China bason; then

strain it through some muslin, which will not permit

the least pulp to pass. Have ready half and quarter

ounce phials perfectly dry
;

fill them with the juice so

near the top as only to admit half a tea-spoonful of sweet

oil into each ;
or a little more, if for larger bottles.

Cork the bottles, and set them upright in a cool place.

When you want lemon-juice, open such a sized bot-

tle as you shall use in two or three days
;
wind some

clean cotton round a skewer, and dipping it in, the oil

will be attracted
;
and when all shall be removed, the

juice will be as fine as when first bottled.

Hang the peels up till dry
;
then keep them from the

dust.

China Orange Juice.—A very useful thing to mix with

ivater in Fevers, when thefresh juice cannot be pro-
cured.

Squeeze from the finest fruit a pint of juice strained

through fine muslin, and gently simmer with three
quarters of a pound of double refined sugar twenty
minutes

;
when cold put it in small bottles.

Different ways of dressing Cranberries.

For pies and puddings with a good deal of sugar.

Stew in a jar with the same : which way they eat
Ivell with bread, and are very wholesome.
Thus done, pressed and strained, the juice makes a

fine drink for people in fevers.

Orgeat.

Boil a quart of new milk with a stick of cinnamon,
sweeten to your taste, and let it grow cold

;
then pour

it by degrees to three ounces of almonds, and twenty
bitter that have been blanched and beaten to a paste,

with a little water to prevent oiling
;
boil all together,

and stir till cold, then add half a glass of brandy.
Another way.—Blanch and pound three quarters of

a pound of almonds, and thirty bitter, with a spoonful
of water. Stir in by degrees two pints of water, and
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three of milk, and strain the whole through a cloth.

Dissolve half a pound of fine sugar in a pint of water,

boil and skim it well
;
mix it with the other, as like-

wise two spoonfuls of orange-flower water, and a tea-

cupful of the best brandy.

Lemonade, to be made the day before icanted.

Pare two dozen of tolerably sized lemons as thin as

possible, put eight of the rinds into three quarts of hot,

not boiling water, and cover it over for three or four

hours. Pub some fine sugar on the lemons to attract

the essence, and p.ut it into a china-bowl, into whicn

squeeze the juice of the lemons. To it add one pound

and a half of fine sugar, then put the water to the

above, and three quarts of milk made boiling hot
;
mix,

and pour through a jelly-bag till perfectly clear.

Another icay.—Pare a number of lemons according

to the quantity you are likely to want ;
on the peels pour

hot water, but more juice will be necessary than you

need use the peels of. While infusing, boil sugar and

water to a good syrup with the white ofanegg whiptup;

when it boils, pour a little cold water into it : set it on

again, and when it boils up take the pan off, and put it

to settle. If there is any scum, take it off, andpourit

clear from the sediment to the water the peels were in-

fused in, and the lemon juice stir and taste it, and add

as much more water as shall be necessary to make a

very rich lemonade. Wet a jelly-bag, and squeeze it

dry, then strain the liquor, which is uncommonly fine.

Lemonade that has theflavour and appearance of Jelly.

Pare 2 Seville oranges and G lemons as thin as pos-

pible, and steep them 4 hours in a quart of hot water.

Boil a pound and a quarter of loaf-sugar in 3 pints of

water, and skim it. Add the two liquors to the juice of

six China oranges, and twelve lemons
;
stir the whole

well, and run it through a jelly-bag till clear. Then

add a little orange-water, if you like the flavour, and,

if wanted, more sugar. It will keep well if corked.

Baspberry Vinegar.

Put a pound of fine fruit into a china-bowl, and pour
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upon it a quart of tlie best white wine vinegar
;
next

day strain the liquor on a pound of fresh raspberries
;

and the following day do the same, but do not squeeze

the fruit, only drain the liquor as dry as you can from

it. The last time pass it through a canvass previously

wet with vinegar to prevent waste. Put it into a stone

jar, with a pound of sugar to every pint of juice, broken
into large lumps

;
stir it when melted, then put the jar

into a sauce-pan of water or on a hot hearth, let it

simmer, and skim it. When, cold, bottle it.

This is one of the most useful preparations that can
be kept in a house, not only as affording the most re-

freshing beverage, but being of singular efficacy in

complaints of the chest. A large spoonful or two in

a tumbler of water. Be careful to use no glazed nor
metal vessels for it.

The fruit, with an equal quantity of sugar, makes
excellent Raspberry Calces without boiling.

PART IX.

CAKES, BREAD, &c.

Observations on making and baking Cakes.

Currants should be very nicely washed, dried in a
cloth, and then set before the fire. If damp they will

make cakes or puddings heavy. Before they are added,
a dust of dry fiour should be thrown among them, and
a shake given to them, which causes the thing that
they are put to, to be lighter.*

Eggs should be very long beaten, whites and yolks
apart, and always strained.

Sugar should be rubbed to a powder on a clear board,
and silted through a very fine hair or lawn-sieve.

Lemon-peels should be pared very thin, and with a
little sugar beaten in a marble mortar to a paste, and
then mixed with a little wine, or cream, so as to divide
easily among the other ingredients.

After all the articles are put into the pan, they should
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be thoroughly and long beaten, as the lightness of the

cake depends much on their being well incorporated.

Whether black or white plum-cakes, they require less

butter and eggs for having yeast, and eat equally light

and rich. If theleven be only of flour, milk and water,

and yeast, it becomes more tough, and is less easily di-

vided than if the butter be first put with those ingre-

dients, and the dough afterwards set to rise by the lire.

The heat ofthe oven is of great importance for cakes,

especially those that are large. If not pretty quick,

the batter will not rise. Should you fear its catching

by being too quick, put some paper over the cake to

prevent its being burnt. If not long enough lighted

to have a body of heat, or it is become slack, the cake

will be heavy. To know when it is soaked, take a

broad-bladed knife that is very bright, and plunge into

the very centre, draw it instantly out, and if the least

stickiness adheres, put the cake immediately in, and

shut up the oven.

If the heat was sufficient to raise, but not to soak,

I have with great success, had fresh fuel quickly put

in, and kept the cakes hot till the oven was fit to finish

the soaking, and they turned out extremely well. But

those who are employed ought to be particularly care-

ful that no mistake occurs from negligence when large

cakes are to be baked.

Icingfor Cakes,

Tor a large one, beat and sift eight ounces of fine

sugar, put into a mortar with four spoonfuls of rose-

water, with the whites oftwo eggs beaten and strained,

whisk it well, and when the cake is almost cold, dip a

feather in the icing, and cover the cake well
;
set it in

the oven to harden, but don t let it stay to discolour,

put the cake into a dry place.

To ice a very large Cuke.

Beat the whites of twenty fresh eggs ;
then by de-

grees beat a pound of double refined sugar sifted

through a lawn-sieve ;
mix these well in a deep earthen

pan
;
add orange-flower water, and a piece of fresh
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lemon-peel
;
of the former enough to flavour, and no

more. Whisk it for three hours till the mixture is

thick and white
;
then with a thin broad bit of board

spread it all over the top and sides, and set it in a cool

oven, and an hour will harden it.

A common Cake.

Mix three quarters of a pound of flour with half a

pound of butter, four ounces of sugar, four eggs, halfan
ounce of caraways, and a glass of raisin-wine. Beat it

well, and bake in a quick oven. Use fine Lisbon sugar.

A very good common Cake.

Bub eight ounces of butter into two pounds of dried

flour
;
mix it with three spoonfuls of yeast that is not

bitter, to a paste. Let it rise an hour and a half
;
then

mix in the yolks and whites offour eggs beaten apart,

one pound of sugar, some milk to make it a proper
thickness, (about a pint will be sufficient), a glass of

sweet wine, the rind of a lemon, and a tea-spoonful of

ginger. Add either a pound of currants, or some cara-

ways, and beat well.

An excellent Cake.

Bub two pounds of dry fine flour, with one ofbutter
washed in plain and rose-water, mix it with 3 spoon-

fuls of yeast in a little warm milk and water. Set it

to rise an hour and a half before the fire; then beat
it into two pounds of currants, one pound of sugar
sifted, four ounces of almonds, six ounces of stoned
raisins, chopped fine, half a nutmeg, cinnamon, allspice,

and a few cloves, the peel of a lemon chopped as fine

as possible, a glass of wine, ditto of brandy, twelve
yolks and whites of eggs, beat separately and long,

orange, citron, and lemon. Beat exceedingly well, and
butter the pan. A quick oven.

A veryfine cake.

Wash two pounds and a half of fresh butter in water
first, and then in rose-water, beat the butter to a cream;
beat twenty eggs, yolks and whites separately, half an
hour each. Have ready two pounds and a half of the
finest flour, well dried, and kept hot, likewise a pound
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and a lialf of sugar pounded and sifted, one ounce of

spice in finest powder, three pounds of currrants nicely

cleaned and dry, half a pound of almonds blanched,

and three quarters ofa pound ofsweetmeats cut, not too

thin. Let all be kept by the fire, mix all the dry in-

gredients; pour the eggs strained to the butter
;
mix half

a pint of sweet wine with a large glass ofbrandy, pourit

to the butter and eggs, mix well, then have all the dry

things put in by degrees
;
beat them very thoroughly,

you can hardly do it too much. Having half a pound
of stoned jar-raisins chopped as fine as possible, mix

them carefully, so that there shall be no lumps, and

add a tea-cupful of orange-flower water. Beat the in-

gredients together a full hour at least. Have a hoop well

buttered, or, ifyou have none, a tin or copper cake-pan;

take a white paper, doubled and buttered, and put in the

pan round the edge, if the cake batter fill it more than

three parts
;
for space should be allowed for rising.

Bake in a quick oven. It will require three hours.

Rout Drop caJces.

Mix two pounds of flour, one ditto butter, one ditto

sugar, one ditto currants, clean and dry
;
then wet into a

stiffpaste, with 2 eggs, a large spoonful oforange-flower

water, ditto rose-water, ditto sweet wine, ditto brandy,

drop on a tin-plate floured: a very short timebakes them.

Flat Cakes that will keep long in the house good.

Mix two pounds of flour, one pound of sugar, and

one ounce of caraways, with four or five eggs, and a

few spoonfuls ofwater, to make a stiff paste ;
roll itthin,

and cut it into any shape. Bake on this lightly floured.

While bakiug, boil a pound of sugar in a pint of water

to a thin syrup ;
while both are hot, dip each cake into

it, and put them on tins into the oven to dry for a short

time ;
and when the oven is cooler still, return them

there again, and let them stay four or five hours.

Little White Cakes.

Dry half a pound of flour, rub into it a very little

pounded sugar, one ounce of butter, one egg, a few

caraways, and as much milk and water as to make a



236 DOMESTIC COOKERY.

paste
;

roll it thin, and cut it with the top of a canister

or glass. Bake fifteen minutes on tin plates.

Little short Calces.

Bub into a pound of dried flour four ounces of butter,

four ounces of white powder-sugar, one egg, and a

spoonful or two of thin cream to make into a paste.

"When mixed, put currants into one half, and caraways

into the rest. Cut them as before, and bake on tins.

Plum Calces.

Mix thoroughly a quarter of a peck of fine flour, well

dried, with a pound of dry and sifted loaf-sugar, three

pounds of currants washed, and very dry, half a pound
of raisins stoned and chopped, a quarter of an ounce
of mace and cloves, twenty Jamaica peppers, a grated
nutmeg, the peel of a lemon cut as fine as possible, and
half a pound of almonds blanched and beaten with
orange-flowerwater. Melt 2 pounds of butter in a pint

and a quarter of cream, but not hot, put to it a pint of
sweet wine, a glass of brandy, the whites and yolks of

twelve eggs beaten apart, and halfa pint of good yeast.

Strain this liquid by degrees into the dry ingredients,

beating them together afullhour, then butter thehoop,
or pan, and bake it. As you put the batter into the
hoop or pan, throw in plenty of citron, lemon, and
orange-candy.

If you ice the cake, take half a pound of double-re-
fined sugar sifted, and put a little with the white ofan
egg, beat it well, and by degrees pour in the remainder.
It must be whisked near an hour, with the addition of a
little orange-flowerwater, butmind not toput too much.
"When the cake is done, pour the icing over, and re-
turn it to the oven for fifteen minutes

;
butif the oven

bewarm, keep it near the mouth, and the dooropen, lest
the colour be spoiled.

Another.—Flour dried, and currants washed and
picked, four pounds, sugar pounded and sifted one
pound and a half, six oranges, lemon, and citron-peels,
cut in slices : mix these.

Beat ten eggs, yolks and whites separately; then
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melt a pound and a half of butter in a pint of cream

;

when lukewarm, put it to half a pint of ale-yeast, near
half a pint of sweet wine, and the eggs ;

then strain

the liquid to the dry ingredients, beat them well, and
add of cloves, mace, cinnamon, and nutmeg, half an
ounce each. Butter the pan, and put it into a quick

oven. Three hours will bake it.

Very good common Plum Calces.

Mix 5 oz. of butter in 3 lbs. of dry flour, and 5 oz*

of fine Lisbon sugar; add six ounces of currants,

washed and dried, and some pimento finely powdered.

Put three spoonfuls of yeast into a Winchester pint

of new milk warmed, and mix into a light dough with

the above. Make it into twelve cakes, and bake on a

floured tin half an hour.

Little Plum Calces to Iceep long.

Dry one pound of flour, and mix with six ounces of

finely-pounded sugar: beat six ounces of butter to a

cream, and add to three eggs, well beaten, half a pound
of currants washed, and nicely dried, and the flour and
sugar

;
beat all for some time, then dredge flour on tin

plates, and drop the batter on them the size of a walnut.

If properly mixed it will be a stiff paste. Bake in a

brisk oven.

A good Pound Calce.

Beat a pound of butter to a cream, and mix with it

the whites and yolks of eight eggs beaten apart. Have
ready, warm by the fire, a pound of flour, and the same

of sifted sugar, mix them, and a few cloves, a little

nutmeg and cinnamon in fine powder together; then

by degrees work the ingredients into the butter and

eggs. When well beaten, add a glass of wine and some

caraways. It must be beaten a full hour. Butter a

pan, and bake it a full hour in a quick oven.

The above proportions, leaving out four ounces of the

butter, and the same of sugar, make a less luscious cake,

and to most tastes a more pleasant one.

A cheap Seed calce.

Mix a quarter of a peck of flour with half a pound
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of sugar, a quarter of an ounce of allspice, and a little

ginger; melt three quarters of a pound of butter, with
half a pint of milk

;
when just warm put to it a quarter

of a pint of yeast, and work up to a good dough. Let
it stand before the fire a few minutes before it goes to

the oven, add seeds, or currants, and bake an hour and
a half.

Another .—Mix a pound and a half of flour, and a

pound of common lump-sugar, eight eggs beaten sepa-

rately, an ounce of seeds, two spoonfuls of yeast, and
the same of milk and water.

Note.—Milk alone causes cake and bread soon to

Common Bread cake.

Take the quantity ofa quartern loaf from the dough,
when making white bread, and knead well into it two
ounces of butter, two of Lisbon sugar, and eight ofcur-

rants. Warm the butter in a tea-cupful of good milk.

By the addition of an ounce of butter, or sugar, or

an egg or two, you may make the cake better. A tea-

cupful of raw cream improves it much. It is best to

bake it in a pan, rathex' than as a loaf, the outside

being less hard.

Queen calces.

Mix a pound of dried flour, the same of sifted sugar,

and of washed clean currants. Wash a pound of but-

ter in rose-water, beat it well, then mix with it eight

eggs, yolks and whites beaten separately, and put in
the dry ingredients by degrees

;
beat the whole an

hour
;
butter little tins, tea-cups, or saucers, and bake

the batter iu, filling only half. Sift a little fine sugar
over.just as you put into the oven.

Another way.—Beat eight ounces of butter, and
mix with two well-beaten eggs, strained

;
mix eight

ounces of dried flour, and the same of lump-sugar, and
the grated rind of a lemon, then add the whole toge-
ther, and beat full half an hour with a silver spoon.
Butter small patty-pans, half fill, and bake twenty mi-
nutes in a quick oven.
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Shrewsbury cakes.

Sift one pound of sugar, some pounded cinnamon,

and a nutmeg grated, into three pounds of flour, the

finest sort; add a little rose-water to three eggs, well

beaten, and mix these with the flour, &c. then pour

into it as much melted butter as will make it a good

thickness to roll out.
.

Mould it well, and roll thin, and cut it into such

shapes as you like.

Tunbridge calces.

Hub 6 ounces of butter quite fine intoapound of flour,

then mix six ounces of sugar, beat and strain tw o eggs,

and make with the above into a paste. Roll it very

thin, and cut with the top of a glass
;
prick them with

a fork, and cover with caraways, or wash with the

white of an egg, and dust with a little white sugar over.

Bice cake.

Mix ten ounces ofground rice, three ounces of flour,

eiffht ounces of pounded sugar : then sift by degrees

into eight yolks and six whites of eggs, and the peel

of a lemon shred so fine that it is quite mashed ;
mix

the whole well in a tin stew-pan over a very slow fire

with a whisk, then put it immediately into the oven in

the same, and bake forty minutes.

Another.—Beat twelve yolks and six whites of eggs

with the peeh of two lemons grated. Mix one pound

of flour of rice, eight ounces of flour, and one pound

of sugar pounded and sifted
;
then beat it w ell with

the eggs by degrees, for an hour, with a wooden spoon.

Butter a pan well, and put it in at the oven mouth.

A gentle oven will bake it in an hour and a had.

Water cakes.

Dry three pounds of fine flour, and rub into it one

pound of sugar sifted, one pound of butter, and one

ounce of caraway-seed. Make it into a paste with

three quarters of a pint of boiling new milk, roll very

thin, and cut into the size you choose
;
punch full of

holes, and bake on tin plates in a cool oven.
3 T
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Sponge calce.

Weigh ten eggs, and their weight in very fine sugar,

and that of six in flour
;
beat the yolks with the flour,

and the whites alone, to a very stiff froth
;
then by de-

grees mix the whites and the flour with the other in-

gredients, and beat them well half an hour. Bake in a

quick oven an hour.

Another
,
icithout lutter.—Dry one pound of flour,

and one and a quarter of sugar
;
beat seven eggs, yolks

and whites apart: grate a lemon, and, with a spoonful

of brandy, beat the whole together with your hand for

an hour. Bake in a buttered pan, in a quick oven.

Sweetmeats may be added, if approved.

Tea' cakes.

Bub fine four ounces of butter into eight ounces of

flour
;
mix eight ounces of currants, and six of fine

Lisbon sugar, two yolks and one white of eggs, and a
spoonful of brandy. Boll the paste the thickness of
an Oliver biscuit, and cut with a wine-glass. You may
beat the other white, and wash over them

;
and either

dust sugar, or not, as you like.

Benton Tea cakes. ^

Mix a paste of flour, a little bit of butter and milk

:

roll as thin as possible, and bake on a back-stone over
the fire, or on a hot hearth.

Another sort, as Biscuits.—Bub into a pound of
flour six ounces of butter, and three large spoonfuls
of yeast, and make into a paste, with a sufficient quan-
tity of new milk

;
make into biscuits, and prick them

with a clean fork.

Another sort .—Melt six or seven ounces of butter
with a sufficiency of new milk warmed to make seven
pounds of flour into a still' paste : roll thin, and make
into biscuits.

A Biscuit cake.

One pound of flour, five eggs well beaten and strain-
ed, eight ounces of sugar, a little rose, or orange-flower
water; beat the whole thoroughly, and bake one hour.
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Macaroons.

Blanch four ounces oi almonds, and pound with four

spoonfuls of orange-flower water; whisk the whites ot

four eggs to a troth, then mix it, and a pound ol sugar,

sifted, with the almonds, to a paste
;
and laying a sheet

of wafer-paper on a tin, put it on in different little

cakes, the shape of macaroons.

Wafers.

Dry the flour well which you intend to use, mix a

little ’pounded sugar and finely-pounded mace with it;

then make it into a thick batter with cream ;
butter

the wafer-irons, let them be hot
:
put a tea-spoonful

of the batter into them, so bake them carefully, and

roll them off the iron with a stick.

Grach Nuts.

Mix eight ounces of flour, and eight ounces of sugar;

melt four ounces of butter in two spoonfuls of raisin-

wine ;
then with four eggs beaten and strained make

into a paste
;
add caraways, roll out as thin as paper,

cut with the top of a glass, wash with the white of an

esc, and dust sugar over.

Cracknels.

Mix with a quart of flour half a nutmeg grated, the

yolks of four eggs beaten with four spoonfuls of rose-

water, into a stiff paste, with cold water; then roll in

a pound of butter, and make them into a cracknel

shape
;
put them into a kettle of boiling water, and

boil them till they swim, then take out, and put them

into cold water ;
when hardened, lay them out to dry,

and bake them on tin plates.

A good plain Bun ,
that may he eaten with or without

toasting and butter.

Eub four ounces of butter into two pounds of flour,

four ounces of sugar, a nutmeg, or not, as you like, a

few Jamaica peppers, a dessert spoonful of caraways;

put a spoonful or two of cream into a cup of yeast,

and as much good milk as will make the above into a

fio-ht paste. Set it to rise by a fire till the oven be

ready. They will quickly bake on tins.
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llicher Buns.

Mix one pound and a half of dried flour with half a

pound of sugar; melt a pound and two ounces of but-

ter in a little warm water; add six spoonfuls of rose-

water, and knead the above into a light dough, with

half a pint of yeast
;
then mix five ounces of caraway-

comfits in, and put some on them.

Gingerbread.

Mix with two pounds of flour half a pound of treacle,

three quarters of an ounce of caraways, one ounce of

ginger finely sifted, and eight ounces of butter.

Boll the paste into what form you please, and bake

on tins, after having worked it very much, and kept it

to rise.

If you like sweetmeats, add orange candied; it may
be added in small bits.

Another sort.—To 3 quarters of a pound of treacle

beat one egg strained
;
mix 4 ounces of brown sugar,

half an ounce of ginger sifted; of cloves, mace, allspice,

and nutmeg, a quarter of an ounce, beaten as fine as

possible; coriander and caraway-seeds, each a quarter

of an ounce; melt 1 pound of butter, and mix with the

above
;
and add as much flour as will knead into a

pretty stiff paste
;
then roll it out, and cut into cakes.

Bake on tin-plates in a quick oven. A little time
will bake them.

Of some, drops may be made.
A good plain sort.—Mix three pounds of flour with

half a pound of butter, four ounces of brown sugar,

half an ounce of pounded ginger; then make into a

paste with one pound and a quarter of treacle warm.
A good sort ivithout Butter.—Mix two pounds of

treacle
;
of orange, lemon, and citron, and candied gin-

ger, each four ounces, all thinly sliced; one ounce of

coriander seeds, one ounce of caraways, and one ounce
of beaten ginger, in as much flour as will make a soft

paste
;

lay it in cakes on tin-plates, and bake it in a
quick oven. Keep it dry in a covered earthen vessel,

and it will be good for some months.
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Note. If cakesorbiscuitsbekept inpaper, oradrawer,

the taste will be disagreeable. A pau and cover, or tu-

reen, will preserve them long and moist.—Or, if to be

crisp, laying them before the fire will make them so.

littsAs.

Beat seven eggs well, and mix with half a pint of new
milk, in which have been melted four ounces of butter;

add to it a quarter of a pint of yeast, and three ounces

of sugar, and put them, by degrees, into as much flour

as will make a very light paste, rather like a batter,

and let it rise before the fire half an hour; then add

some more flour, to make it a little stiffer, but not stiil.

Work it well, and divide it into small loaves, or cakes,

about five or six inches wide, and flatten them. When
baked and cold, slice them the thickness of rusks, and

put them in the oven to brown a little.

Note. The cakes when first baked, eat deliciously

buttered for tea
;

or, with caraways, to eat cold.

To malce Yeast.

Thicken two quarts of water with fine flour, about

three spoonfuls, boil half an hour, sweeten with near

half a pound of brown sugar
;
when near cold, put into

it four spoonfuls of fresh yeast in a jug, shake it* well

together, and Jet it stand one day to ferment near the

lire, without being covered. There will be a thin liquor

on the top, which must be poured off; shake the re-

mainder and cork it up for use. Take always four

spoonfuls of the old to ferment the next quantity, keep-

ing it always in succession.

A half-peck loaf will require about a gill.

Another way .—Boil one pound ofpotatoes to a mash;

when half cold, add a cupful of yeast, and mix it well.

It will be ready for use in two or three hours, and

keeps well.

Use double the quantity of this to what you do of

beer-yeast.

To take off the bitter of yeast, put bran into a sieve

and pour it through, having first mixed a little warm
water with it.
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To make Bread.

Let flour be kept four or five weeks before it is be-

gun to bake with. Put half a bushel ofgood flour into

a trough, or kneading-tub ;
mix with it between four

and five quarts of warm water, and a pint and a half

of good yeast
;
put it into the flour, and stir it well

with your hands till it becomes tough. Let it rise

about an hour and twenty minutes, or less if it rises

fast
;
then, before it falls, add four more quarts ofwarm

water, and half a pound of salt
;
work it well, and cov-

er it with a cloth. Put the fire then into the oven;

and by the time it is warm enough, the dough will be

ready. Make the loaves about five pounds each ;
sweep

out the oven very clean and quick, and put in the

bread
;
shut it up close, and two hours and a half will

bake it. In summer the water should be milk warm,

in winter a little more, and in frosty weather as hot as

you can well bear your hand in, but not scalding, or

the whole will be spoiled. If baked in tins, the crust

will be very nice.

The oven should be round, not long
;
the roof from

twenty to twenty-four inches high, the mouth small,

and the door of iron, to shut close. This construction

will save firing and time, and bake better than long

and high-roofed ovens.

Rolls, muffins, or any sort of bread, may be made to

taste new when two or three days old, by dipping them
uncut in water, and baking afresh or toasting.

American Flour
JEtequires almost twice as much water to make it into

bread as is used for English flour, and therefore it is

more profitable
;
for a stone of the American, which

weighs fourteen pounds, will make twenty-one pounds
and a half of bread, but the best sort of English flour

produces only eighteen pounds and a half.

The Beverend Mr. Hagget's economical Bread.
Only the coarse flake-bran is to be removed from

the flour : of this take five pounds, and boil it in ra-

ther more than four gallons of water
;
so that when
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perfectly smooth, you may have three gallons and three

quarts of bran-water clear. With this knead fifty-six

pounds of the flour, adding salt and yeast in the same

way and proportions as for other bread. When ready

to bake, divide it into loaves, and bake them two hours

and a half.

Tims made, flour will imbibe three quarts more of.

bran-water than of plain ;
so that it not only produces a

more nutritious substantial food, but makes an increase

of one-fifth of the usual quantity of bread, which is a

saving of one day’s consumption out of. six
;
and it this

was adopted throughout the kingdom, it would make a

saving of ten million sterling a year, when wheat was

at the price it stood in the scarcity, reckoning the con-

sumption to be two hundred thousand bushels a day.

The same quantity of flour which, kneaded with water

produces sixty-nine pounds eight ounces of bread, will

in the above way make eighty-three pounds eight

ounces, and gain fourteen pounds. At the

price of flour four millions would be saved. W hen

ten days old, if put into the oven for twenty minutes,

this bread will appear quite new again.

Rice-and- Wheat Bread.

Simmer a pound of rice in two quarts of water till it

becomes perfectly soft ;
when it is of a proper warmth

mix it extremely well with four pounds o flour, and

yeast and salt as for other bread ;
of yeast about four

Hr^e spoonfuls ;
knead it extremely well

;
then set it

to rise before the fire. Some of the flour should be

reserved to make up the loaves. The who e expense,

including baking, will not exceed three shillings, for

which eight pounds and a half of exceeding good bread

will be Ldnced. If the rice should require more

water, it must be added, as some rice swells more than

others.
French Bread.

With a quarter of a peck of fine flour mix the yolks

of three and whites of two eggs, beaten and strained,

a little salt, half a pint of good yeast that is not bitter,
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and as much milk, made a little warm, as will work in-

to a thin light dough. Stir it about, but don’t knead
it. Have ready three quart wooden dishes, divide the

dough among them, set to rise, then turn them out in-

to the oven, which must be quick. Hasp when done.

To discover whether bread has been adulterated with

tohiting or chalk.

Mix it with lemon-juice, or strong vinegar, and if

this puts it into a state of fermentation, you may be

certain it has a mixture of alkaline particles
;
and these

are sometimes in large quantities in bakers’ bread.

To detect Bones
,
Jalap

,
Ashes

, Sfc. in Bread.

Slice a large loaf very thin, the crumb only
;
set it

over the fire with water, and let it boil gently a long

time
;
take it off, and pour the water into a vessel ; let

it stand till near cold
;
then pour it gently out, and in

the sediment will be seen the ingredients which have

been mixed. The alum will be dissolved in the water,

and may be extracted from it. If jalap has been used
it will form a thick film at top, and the heavy ingre-

dients will sink to the bottom.

Excellent Bolls.

Warm an ounce of butter in half a pint of milk, put
to it a spoonful and a half of yeast of small beer, and a
little salt. Put two pounds of flour into a pan, and
mix in the above. Let it rise an hour; knead it well;

make into seven rolls, and bake in a quick oven.

If made in cakes three inches thick, sliced and but-
tered, they resemble Sally Lumm’s, as made at Bath.
The foregoing receipt, with the addition of a little

saffron boiled in half a tea-cupful of milk, makes re-

markably good.

French Bolls.

Rub an ounce of butter into a pound of flour
;
mix

one egg beaten, a little yeast that is not bitter, and as
much milk as will make a dough of a middling stiff-

ness. Beat it well, but do not knead
;
let it rise and

bake on tins.
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Brentford Bolls.

Mix with two pounds of flour a little salt, two ounces

of sifted sugar, four ounces of butter, and t\\ o eggs

beaten with two spoonfuls of yeast, and about a pint

of milk. Knead the dough well, and set it to rise be-

fore the fire. Make twelve rolls, butter tin plates, and

set them before the fire to rise, till they become oi a

proper size
;
then bake hall an hour.

Botatoe Bolls.

Boil three pounds of potatoes, bruise and work them

with two ounces of butter, and as much milk as will

make them passthrough a colander. Take half or three

quarters of a pint of veast, and halt a pint ol w arm

water, mix with the potatoes, then pour the whole up-

on five pounds of flour, and add some salt. Knead it

well : if not of a proper consistence, put a little more

milk and water warm
;
let it stand before the fire an

hour to rise ;
work it well, and make into rolls. -Bake

about half an hour in an oven not quite so hot as tor

bread. They eat well, toasted and buttered.

Muffins.

Mix two pounds of flour with two eggs, two ounces

of butter melted in a pint of milk, and four or five

spoonfuls of yeast; beat it thoroughly, and set it to

rise two or three hours. Bake on a hot hearth m flat

cakes. When done on one side turn them.

Mote.—Muffins, rolls, or bread, if stale, may be made

to taste new, by dipping in cold water, and toasting,

or heating in an oven, or Dutch-oven, till the outside

be crisp.
Yorkshire Cake.

Take two pounds of flour, and mix with it four

ounces of butter melted in a pint of good milk, three

spoonfuls of yeast, and two eggs ;
beat all well toge-

ther, and let 'it rise; then knead it, and make into

cakes ;
let them rise on tins before you bake, which do

in a slow oven. Another sort is made as above, leav-

ing out the butter. The first is a shorter sort ;
the

last lighter.
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Hard Biscuits.

Warm two ounces of butter in as much shimmed milk

as will make a pound of flour into a very stiff paste, beat

it with a rolling-pin, and work it very smooth. Roll it

thin, and cut it into rouud biscuits
;
prick them full of

holes with a fork. About six minutes will bake them.

Blain and very crisp Biscuits.

Make a pound of flour, the yolk of an egg, and some

milk, into a very stiff’ paste
;
beat it well, and knead

till quite smooth
;
roll very thin, and cut into biscuits.

Rake them in a slow oven till quite dry and crisp.

PART x.

HOME-BREWERY, WINES, &c.

To Brew veryfine Welch Ale.

Pour forty-two gallons of water hot, but not quite

boiling, on eight bushels of malt, cover and let it stand

three hours. In the meantime infuse four pounds of

hops in a little hot water, and put the water and hops
into the tub, and run the wort upon them, and boil them
together three hours. Strain off the hops, and keep for

the small beer. Let the wort stand in a high tub till

cool enough to receive the yeast, of which put two
quarts of ale, or if you cannot get it, of small-beer yeast.

Mix it thoroughly and often. When the wort has done
working the second or third day, the yeast will sink ra-

ther than rise in the middle, remove it then, and tun the

ale as it works out
;
pour a quart in at a time, and

gently, to prevent the fermentation from continuing too

long, which weakens the liquor. Put a bit of paper
ovcrthebung-hole two or three days before stopping up.

Strong Beer or Ale.

Twelve bushels of malt to the hogshead for beer, (or

fourteen if you wish it of a very good body), eight for

ale
;
for either pour the whole quantity ofwater hot, but

not boiling, on at once, and let it infuse three hours
close covered

;
mash it in the first half-hour, and let it



HOME-BliEWEllY, &C. 210

stand the remainder of the time. Hun it on the hops

previously infused in water ;
for strong beer three

quarters of a pound to a bushel ;
if for ale, halt a pound.

Boil them with the wort two hours from the time it

begins to boil. Cool apailfulto add three quarts of yeast

to “which will prepare it for putting to the rest when

ready next day ;
but if possible put together the same

ni„ht Tun as usual. Cover the bung-hole with paper

when”the beer has done working ;
and when it is to be

8tonned have ready a pound and a half ot hops dried

before the fire, put them into the bung-hole, and fasten

it ur Let it stand twelve months in casks, and twelve

months in bottles before it be drank. It will keep

fine eight or ten years. It should be brewed the be-

gl

Greft elrl

1

must be taken that the bottles are per-

fectly prepared, and that the corks are of the best sort.

The ale will be ready in three or four months ;
and it the

vent-pe" never be removed, it will have spirit and

strength to the very last. Allow two gallons ol water

at first for wastG#

After the beer or ale has rim from the grams pour

a ho-shoad and halffor the twelve bushels and a hogs.

»»rfof water if eight were brewed; mash, and let it

.mud and then bod, &c. Use some of the hops lor

this table-beer that were boiled for the strong.

When thunder or hot weather causes beer to turn

rnmvooTpEto
:

the jug will rectify it. Let it ho

drawn just before it is drunk, or it will taste flat.

Excellent Table Beer.

On three bushels of malt pour of hot water the third

f Sp n , mtity you arc to use, which is to be thirty-

°f the qua y
5 ifcwarm fialf anhour, then mash, andS and two hours and a half more, then set it to

let it scan
add half the remaining water, mash,

SJ££*£&?&**' * M1 hour - llm tbat
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off, and mix all together. A pound and a half of hops
should be infused in water, as in the former receipt,

and be put into the tub for the first running.

Boil the hops with the wort an hour from the time it

first boils. Strain off and cool. If the whole be not cool

enough that day to add to the yeast, a pail or twoofwort
may be prepared, and a quart ofyeastputto it overnight.

Before tunning, all the wort should be added together,

andthoroughlymixed with the lade-pail. Whenthe wort
ceases to work, put a bit of paper on the bung-hole for

three days, when it may be safely fastened close. In
three or four weeks the beer will be fit for drinking.

Note. Servants should be directed to put a cork into every barrel as
soon as the cork is taken out, and to fasten in the vent-peg, the air causing
casks to become musty.

To Refine Beer, Ale, Wine, or Cycler.

Put two ounces of isinglass shavings to soak in a

quart of the liquor that you want to clear, beat it with a

whisk every day till dissolved. Draw offa third part of

the cask, and mix the above with it : likewise a quarter

of an ounce of pearl-ashes, one ounce of salt of tartar

calcined, and one ounce of burnt alum powdered. Stir

it well, then return the liquor into the cask, and stir

it with a clean stick. Stop it up, and in a few days it

will be fine.

Bxtract of Maltfor Coughs.

Over half a bushel of pale ground malt pour as much
hot, not boiling water, as will just cover it. In forty-

eight hours drain off the liquor entirely, but without
squeezing the grains

;
put the former into a largesweet-

meat-pan, or sauce-pan, that there may be room to boil

as quick as possible, without boiling over; when it be-

gins to thicken stir constantly. It must be as thick as

treacle. A dessert-spoon thrice a-day.

To Preserve Yeast.

"When you have plenty of yeast, begin to save it in the
following manner : whisk it until it becomes thin, then
take a new large wooden dish, wash it very nicely, and
when quite dry, lay a layer of yeast over the inside
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v.'itb a soft brush ;
let it dry, then put another layer in

the same manner, and so do until you have a sufficient

quantity, observingthat each coat dry thoroughly before

another be added. It may be put on two or three inches

thick, and will keep several months ;
when to be used,

cut a* piece out ;
stir it in warm water.—If to be used

for brewing, keep it by dipping large handfuls ol birch

tied together; and when dry, repeat the dipping once.

You may thus do as many as you please; but take care

that no dust comes to them, or the vessel in which it

has been prepared as before. "When the wort is set to

work, throw into it one of these bunches, and it will do

as well as with fresh yeast
;
but if mixed with a small

quantity first, and then added to the whole, it willwork

sooner.
#

Remarks on English Wines.

English wines will be found particularly useful, now

foreign are so high-priced ;
and though sugar is^ dear,

they may be made at a quarter the expense. II care-

fully made, and kept three or four years, a proportion-

able strength being given, they would answer the pui-

pose of foreign wines for health, and cause a vei’y con-

siderable reduction in the expenditure.

A Rich and Pleasant Wine.

Take new cyder from the press, mix it with as much

honey as will support an egg, boil gently fifteen minutes,

but not in an iron, brass, or copper pot. Skim it well

;

when cool, let it be tunned, but don’t quite till. in

March following bottle it, and it will be fit to drink in

six weeks ;
but will be less sweet if kept longer m the

cask. You will have a rich and strong wine, and it will

keep well. This will serve for any culinary purposes

which sack or sweet wine is directed for.

Honey is a fine ingredient to assist and render pa-

latable new crabbed austere cyder.

Raspberry W ine.

To every quart of well picked raspberries put a quart

of water; bruise, and let them stand two days; strain

off the liquor, and to every gallon put three pounds of
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lump-sugar
;
when dissolved put the liquor into a barrel,

and when fine, which will be in about two mouths,

bottle it, and to each bottle put a spoonful of brandy,

or a glass of wine.

Raspberry or Currant Wine.

To every three pints of fruit, carefully cleared from

mould)' or bad, put one quart of water; bruise the

former. In twenty-four hours strain the liquor and put

to every quart a pound of sugar, ofgood middling quality,

of Lisbon. If for white currants,use lump-sugar. It is

best to put the fruit, &c. into a large pan, and when in

three or four days the scum rises, take that off before the

liquor be put into the barrel.—Those who make from
their own gardens may not have a sufficiency to

fill the barrel at once; the wine will not hurt if made
in the pan in the above proportions, and added as the

fruit ripens, and can be gathered in dry weather. Keep
an account of what is put in each time.

Another icay .—Put five quarts of currants, and a
pint of raspberries, to every two gallons of water; let

them soak a night
;
then squeeze aud break them well.

Next day rub them well on a fine wire sieve, till all the

juice is obtained, washing the skins again with some of

the water
;
then to every gallon put four pounds of

very good Lisbon sugar, but not white, which is often

adulterated
;
tun immediately, and lay the bung lightly

on. Do not use any thing to work it. In two or three

days put a bottle of brandy to every four gallons
;
bung

it close, but leave the peg out at top a few days
; keep

it three years, and it will be a very fine agreeable wine

;

four years would make it still better.

Black Currant Wine, veryfine.
To every three quarts ofjuice, put the same of water

unboiled
;
and to every three quarts of the liquor, add

three pounds of very pure moist sugar. Put it into a
cask, preserving a little for filling up. Put the cask in
a warm dry room, and the liquor will ferment of itself.

Skim off the refuse, when the fermentation shall be
over, and fill up with the reserved liquor. When it
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has ceased working, pour three quarts of brandy to

forty quarts of wine. Bung it close lor nine months,

then bottle it, and drain the thick part through a jelly-

hag, until it he clear, and bottle that, lveep it ten o.

twelve months.

Excellent Ginger Wine.

Put into a very nice boiler ten gallons of water, fif-

teen pounds of lump-sugar, with the whites ofsix or eight

eg<ra well beaten and strained ;
mix all well while cold

;

when the liquor boils skim it well; put in hall a pound

ofcommon white ginger bruised, boil it twenty minutes.

Have ready the very thin rinds of seven lemons, and

pour the liquor on them ;
when cool

,
tun it with two

spoonfuls of yeast
;
put a quart of the liquor to two

ounces of isinglass-shavings, while warm, whisk it well

three or four times, and pour all together into the bar-

rel. Kext day stop it up ;
in three weeks bottle, and

in three months it will be a -delicious and refreshing

liquor ;
and though very cool, perfectly safe.

Another.—Boil 9 quarts of water with 0 pounds ot

lump-sugar, the rinds of 2 or 3 lemons very tlun y

pared with 2 ounces of bruised white ginger halt an

hour
;
skim. Put three quarters of a pound of raisins

into the cask : when the liquor is lukewarm, tun it with

the iuice of two lemons strained, and a spoon! ul and a

half of yeast. Stir it daily, then put in half a pint of

brandy, and half an ounce of isinglass-shavings; stop

it up, and bottle it six or seven weeks. Do not put

the leinon-peel in the barrel.

Orange Wine.

To 5 gallons of spring-water, put 15 pounds of loaf-

suo-ar, and the whites of 3 eggs, well beaten ;
let it

bo?l for a quarter of an hour, and as the scum rises,

take if off ;
when cold, add thejuice of CO Seville oranges

and 5 lemons ;
pare 10 oranges and 5 lemons as thin

as possible :
put them on thread, and suspend them

in the barrel for 2 months; then take them out, and

put in a pound of loaf-sugar, and bung it up.
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Excellent Cowslip Wine.

To every gallonof water, weigh three pounds oflump-

sugar
;
boil the quantity half an hour, taking off the

scum as it rises. When cool enough, put to it a crust

of toasted bread dipped in thick yeast, let the liquor

ferment in the tub thirty-six hours ;
then into the cask

put for every gallon the peel of two and rind of one

lemon, and both of one Seville orange, and one gallon

of cowslip-pips, then pour on them the liquor. It

must be carefully stirred every day for a week
;
then

to every five gallons put in a bottle of brandy. Let the

cask be close stopped, and stand only six weeks before

you bottle off. Observe to use the best corks.

Elder Wine.

To every quart of berries put 2 quarts of water
;

toil

halfan ho ur, run the liquor and break the fruit through

a hair-sieve
;
then to every quart of juice, put three

quarters of a pound ofLisbon sugar, coarse, but not the

very coarsest. Boil the whole a quarter ofan hour with

some Jamaica peppers, ginger, and a few cloves. Pour
it into a tub, and when of a proper warmth into the bar-

rel, with toast and yeast to work, which there is more
difficulty to make it do than most other liquors. When
it ceases to hiss, put a quart of brandy to eight gallons,

and stop up. Bottle in the spring or at Christmas.

The liquor must be in a warm place to make it work.

White Elder Wine, very much like Frontiniaa.

Boil eighteen pounds of white powder sugar, with six

gallons of water, and two whites of eggs well beaten

:

then skim it, and put in a quarter of a peck of elder-

flowers from the tree that hears ivhite berries
; don’t

keep them on the fire. When near cold, stir it, and put
in six spoonfuls of lemon-juice, four or five of yeast, and
beat well into the liquor

;
stir it every day

;
put six

pounds of the best raisins, stoned, into the cask, and
tun the wine. Stop it close, and bottle in six months.
When well kept, this wine will pass for Frontiniac.

Clary Wine.
Boil 15 gallons of water with 45 pounds of sugar

;
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skim it ;
when cold put a little to a quarter of a pint

of yeast, and so by degrees add a little more. In an

hour pour the small quantity to the large, pour the

liquor on clary-flowers, picked in the dry; the quan-

tity for the above is twelve quarts. Those who gather

from their own garden may not have sufficient to put

in at once, and may add as they can get them, keeping

account of each quart. When it ceases to luss, and the

flowers are all in, stop it up for four months. Eack it

off, empty the barrel of the dregs, and, adding a gallon

of the best brandy, stop it up, and let it stand six or

eight weeks ;
then bottle it.

Excellent Eaisin Wine.

To every gallon of spring-water put 8 pounds of

fresh Smyrnas in a large tub; stir it thoroughly every

day for a month ;
then press the raisins in a horse-

hair bag as dry as possible
;
put the liquor into a cask:

and when it has done hissing, pour in a bottle ot the

best brandy; stop -it close for twelve months; then

rack it off, but without the dregs ;
filter them through

a bn" of flannel of three or four folds; add the clear

to the quantity, and pour one or two quarts of brandy-

according to the size of the vessel. Stop it up, and,

at the end of three years, you may either bottle it, or

or drink it from the cask. Eaisin wine would be ex-

tremely good, if made rich of the iruit, and kept long,

which improves the flavour greatly.

Eaisin Wine with Cyder.

Put two hundred weight of Malaga raisips into a

cask, and pour upon them a hogshead of good sound

cyder that is not rough ;
stir it well two or three days;

stop it, and let it stand six months; then rack into a

cask, that it will fill, and put in a gallon of the best

brandy. If raisin wine be much used, it would answer

well to keep a cask always for it, and bottle off one

year’s wine just in time to make the next, which, al-

lowing the six months of infusion, would make the wme

to be eighteen months old. In cyder-counties this

way is very economical ;
and even ifnot thought strong

- it
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enough, the addition of another quarter of a hundred

weight of raisins would he sufficient, and the wine

would still be very cheap. When the raisins are press-

ed through a horse-hair bag, they will either produco

a good spirit by distillation, and must be sent to a che-

mist who will do it (but if for that purpose, they must
be very little pressed ;) or they will make excellent

vinegar, on which article see page 121. The stalks

should be picked out for the above, and may be thrown
into any cask of vinegar that is making, beingvery acid.

Raisin Wine without Cyder.

On four hundred weight of Malagas pour one hogs-

head of spring-water, stir well daily for fourteen days,

then squeeze the raisins in a horse-hair bag in a press,

and turn the liquor
;
when it ceases to hiss, stop it

close. In six months rack it off into another cask, or

into a tub, and after clearing out the sediment, return

it into the same, but don’t wash it
;
add a gallon of

the best brandy, stop it close, and in six months bottle

it. Take care of the pressed fruit, for the uses of
which refer to the preceding receipt.

SacJc Mead.
To every gallon of water put four pounds of honey,

and boil it three quarters ofan hour, taking care to skim
it. To every gallon add one ounce of hops

;
then boil

it half an hour, and let it stand till next day
;
put it

into your cask, and to thirteen gallons ofthe liquor add
a quart of brandy. Let it be lightly stopped till the
fermentation is over, and then stop it very close. If
you make a large cask, keep it a year in cask.

Cowslip Mead.
Put thirty pounds of honey into fifteen gallons of

water, and boil till one gallon is wasted
;
skim it, take

it off the fire, and have ready a dozen and a half of le-

mons quartered
;
pour a gallon of the liquor boiling

hot upon them
;
put the remainder ofthe liquor into a

tub, with seven pecks of cowslip-pips
;
let them remain

there all night, and then put the liquor and the lemons
to eight spoonfuls of new yeast, and a handful ofsweet-
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briar ;
stir all well together and let it work three or

four days. Strain it, and put it into the cask
;
let it

stand six months, and then bottle it for keeping.

Imperial.

Put two ounces of cream of tartar, and the juice and

paring of two lemons, into a stone jar
;
put on them

seven°quarts of boiling water, stir and cover close.

When cold, sweeten with loaf-sugar, and, straining it,

bottle and cork it tight. This is a very pleasant liquor,

and very wholesome ;
but, from the latter considera-

tion, was at one time drank in such quantities, as to

become injurious. Add, in bottling, half a pint of

rum to the whole quantity.

Ratafia.

Blanch two ounces of peach and apricot-kernels,

bruise and put them into a bottle, and lill nearly up

with brandy. Dissolve half a pound of white sugar-

candy in a cup of cold water, and add to the brandy

after it has stood a month on the kernels, and they

are strained off

;

then filter through paper, and bottle

for use. The leaves of peach and nectarines, when

the trees are cut in the spring, being distilled, are an

excellent substitute for ratafia in puddings.

Raspberry Brandy.

Pick fine drv fruit, put intoa stone jar, and the jar into

a kettle of water, or on a hot hearth, till the juice will

run ;
strain, and to every pint add half a pound of su-

gar, give one boil, and skim it
;
when cold put equal

quantities of juice and brandy, shake well and bottle.

Some people prefer it stronger of the brandy.

An excellent Method ofmaking Punch.

Take two large fresh lemons with rough skins, quite

ripe
,
and some large lumps of double refined sugar.

Jiub the sugar over the lemons till it has. absorbed all

the yellow part of the skins. Then put into the bowl

these lumps, and as much more as the juice of the le-

mons may be supposed to require ;
for no certain

weight can be mentioned, as the acidity of a lemon

cannot be known till tried, and therefore this must be
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determined by the taste. Then squeeze the lemon-juice

upon the sugar
;
and with a bruiser press the sugar

and the juice particularly well together, for a great deal

of the richness and fine flavour of the punch depends

on this rubbing and mixing process being thoroughly

performed. Then mix this up very well with boiling

water (soft water is best) till the water is rather cool.

When this mixture (which is now called the sherbet)

is to your taste, take brandy and rum in equal quantities

and put them to it, mixing the whole well together

again. The quantity of liquor must be according to

your taste : two good lemons are generally enough to

make four quarts of punch, including a quart of liquor,

with half a pound of sugar; but this depends much on
taste, and on the strength of the spirit.

As the pulp is disagreeable to some persons, the sher-

bet may be strained before the liquor is put in. Some
strain the lemon before they put it to the sugar, which
is improper

;
as, when the pulp and sugar, are well mix-

ed together, it adds much to the richness of the punch.
When only rum is used, about half a pint of porter

will soften the punch
;
and even when both rum and

brandy are used, the porter gives a richness, and to

some a very pleasant flavour.

This receipt has never been in print before, but is

greatly admired among the writer’s friends. It is im-

possible to take too much pains in all the processes of

mixing, and in minding to do them extremely well,

that all the different articles may be most thoroughly
incorporated together.

Vendor, or Millp Punch.

Pare six oranges and six lemons as thin as you can,

grate them after with sugar, to get the flavour. Steep
the peels in a bottle of rum or brandy stopped close

twenty-four hours. Squeeze the fruit on two pounds
of sugar, add to it four quarts of water, and one of new
milk boiling hot

;
stir the rum into the above, and run

it through a jellv-bag till perfectly clear. Bottle, and
cork close immediately.
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Norfolk Punch.

In twenty quarts of French braady put the peels of

thirtv lemons and thirty oranges, pared so thin that

not the least of the white is left. Infuse twelve hours.

Have ready thirty quarts of cold water that has boiled ;

put to it fifteen pounds of double-refined sugar; and

when well mixed, pour it upon the brandy and peels,

addin c the juice of the oranges and ot twenty-tour le-

mons? mix well: then strain through a very fine hair-

sieve into a very clean barrel that has held spirits, and

put two quarts of new milk. Stir, and then bung it

close ; let it stand six weeks in a warm cellar ;
bottle

the liquor for use, observing great care that the bottles

are perfectly clean and dry, and the corks of the best

quality, and well put in. This liquor will keep many

years, and improves by age. ...

Another waij.—Pare six lemons and three Seville

oranges verv thin, squeeze the juice into a large tea-

pot put to it two quarts of brandy, one of white-wine,

and one of milk, and one pound and a quarter ot

su^ar. Let it be mixed, and then covered for twenty-

four hours, strain through a jelly-bag till clear, then

bottle it.

White Currant Shrub.

Strip the fruit, and prepare in a jar as for jelly;

strain the juice, of which put two quarts to one gal on

of rum, and two pounds of lump-sugar ;
strain through

a jelly-bag.

PART XI.

DAIRY AND POULTRY.
dairy.

The servants of each countryare generally acquainted

with the best mode of managing the butter and cheese

of that country; but the following hints may not be

unacceptable, to give information to the mistress.
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On the management of Cows, fyc.

Co\rs should be carefully treated ;
if their teats aro

sore, they should be soaked in warm water twice a day,

and either be dressed with soft ointment, or done with

Bpirit and water. If the former, great cleanliness ia

necessary. The milk, at these times, should be given

to the pigs.

When the milk is brought into the dairy, it should

be strained and emptied into clean pans immediately
in winter, but not till cool in summer. White ware
is preferable, as the red is porous, and cannot be so

Vhoroughly scalded.

The utmost possible attention must be paid to great

/leanliness in a dairy; all the utensils, shelves, dressers,

and the floor, should be kept with the most perfect neat-

ness, and cold water thrown over every part very often.

There should be shutters to keep out the sun and the
hot air. Meat hung in a dairy will spoil milk.

The cows should be milked at a regular and early

hour, and the udders emptied, or the quantity will de-

crease. The quantity of milk depends on many causes ;

as the goodness, breed, and health of the cow, the pas-
ture, the length of time from calving, the having plenty
of clean water in the field she feeds in, &e. A change
of pasture will tend to increase it. People who attend
properly to the dairy will feed the the cows particularly

well two or three weeks before they calve, which makes
the milk more abundant after. In gentlemen’s dairies

more attention is paid to the size and beauty ofthe cows
than to their produce, which dairymen look most to.

Por making cheese the cows should calve from Lady-
day to May, that the large quantity of milk may come
into use about the same time

;
but in gentlemen’s fami-

lies one or two should calve in August or September for

a supply in winter. In good pastures, the average
produce of a dairy is about three gallons a-day each
cow. from Lady-day to Michaelmas, and from thence
to Christmas one gallon a-day. Cows will be profit,-.
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able milkers to fourteen or fifteen years of age, if of a

^
"When a calf is to be reared, it should be taken from

the cow in a week at furthest, or it will cause great

trouble in rearing, because it will be difficult to make

it take milk in a pan. .
Take it from the cow m t le

morning, and keep it without food till the next ™ orn*

in<r • and then, being hungry, it will drmk without

difficulty. Skimmed milk and fresh whey, just as warm

as new milk, should be given twice a-day in such quan-

tity as is required. If milk runs short smooth gruel

mixed with milk will do. At first let the calf be out

only by day, and feed it at night and morning.

When the family is absent, or there is not a great

call for cream, a careful dairy-maid seizes the opportu-

nity to provide for the winter-store : she should have

a book to keep an account, or get some one to write

down for her the produce of every week, and set dovi n

what butter she pots. The weight the pot will hold

should be marked on each in making at the pottery.

In another part of the book should be stated the poul-

try reared in one leaf, and the weekly consumption in

another part.

Observations respecting Cheese.

This well-known article differs according to the pas-

t„re iu which the cows feed. Various modes of prepar-

Lo may effect a great deal = and it will be bad or good

of°its kind, by being in unskilful hands or the contrary

,

bill much ki still depend on the

The same land rarely makes very fine butter, and re

markably fine cheese; yet due care may give one pretty

pood when the other excels in quality.
g

AVhen one is not as fine as the other, attention and

change of method may amend the inferior. There is

usually, however, too much prejudice in the minds of

da rv people, to make them give up an old custom for

one newly recommended. This calls for the eye of the

superior A gentleman has been at the expense of pro-

curing cattle from every county noted for good cheese

,



2G2 DOMESTIC COOKERY.

and it is affirmed that the Cheshire, double Gloucester,

North Wiltshire, Chedder, and many other sorts, are

so excellent as not to discredit their names. As the

cows are all on one estate, it should seem that the mode
of making must be a principal cause of the difference

in flavour
;
besides, there is much in the size and man-

ner of keeping.

Cheese made on the same ground, of new, skimmed,

or mixed milk, will differ greatly; not in richness only,

but also in taste. Those who direct a dairy in a gen-

tleman’s family should consider in which way it can be

managed to the best advantage. Even with few cows,

cheeses of value may be made from a tolerable pasture,

by taking the whole of two meals of milk, and propor-

tioning the thickness of the vat to the quantity, rather

than having a wide and flat one, as the former will bo

most mellow. The addition of a pound of fresh mado
butter, of a good quality, will cause the cheese made
on poor land to be of a very different quality from that

usually produced by it.

A few cheeses thus made, when the weather is not
extremely hot, and when the cows are in full feed,

will be very advantageous for the use of the parlour.

Cheese for common family-use will be very well pro-

duced by two meals of skim, and one of new-milk;
or, in good land, by skim-milk only. Butter likewise

should be made, and potted down for winter-use, but
not to interfere with the cheese as above, whicdi will not
take much time.

To prepare Rennet, to turn the Milk.

Take out the stomach of a calf as soon as killed, and
scour it inside and out with salt, after it is cleared of the
curd always found in it. Let it drain a few hours; then
Bew it up with two good handfuls of salt in it, or stretch
it on a stick well salted ; or keep it in the salt wet, and
soak a bit, which will do over and over by fresh water.

Another way .—Clean the maw as above
; next day

take two quarts of fresh spring-water, aud put into it a
handful of hawthorn-tops, a handful of sweet-briar, a
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handful of rose-leaves, a stick ofcinnamon, forty cloves,

off; and ^enon.y nulk-

,varm pour it on the veil (that is, the maw). Mice a

lemon into it; let it stand two days
’/I'wltSve

and bottle it for use. It will keep good at least t\\ en e

months, and has a very flue flavour. You may add any

sweet aromatic herbs to the above. It must be pi t tty

“not brine. A little will do tor
*™»*J*J

the veil afain for a week or two, and dry it stietclie

on sticks crossed, and it will be near as strong as ever.

Don’t keep it in. a hot place when diy.

To make Cheese.

Put the milk into a large tub warming a part till it

is of a decree of heat quite equal to new; if too hot the

cheese will be tough. Put in as much rennet as will turn

it and cover it over. Let it stand till completely tur ned

,

then strike the curd down several times with the skim-

min f-dish, and let it separate, still covering it. There

are two modes of breaking the curd
;
and there will be a

difference in the taste of the cheese, according as either

is observed; one is, to gather it with the hands very

gently towards the sides of the tub,Jettingthe whey pass

through the fingers till it is cleared and lading it ofl as

it collects. The other is, to get the whev from it by

early breaking the curd ;
the last method deprives it of

many of its oily particles, and is therefore less proper.

Put the vat on a ladder over the tub, and fill it with

curd by the skimmer: press the curd dose with your

hand, and add more as it sinks; and it must be finally

left two inches above the edge. Before the vat is filled

the cheese-cloth must he laid at the bottom ;
and when

full drawn smooth over on all sides.
tU

There are two modes of salting cheese ;
one by mix-

in, it in the curd while in the tub after the whey is out;

»md the other by putting it into the vat and crumbling

the curdaUtopiecea with it, after the first squeezing

Sh the hands has dried it. The first method appears
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best on some accounts, but not on all
;
and therefore

the custom of the country must direct. Put a board

under and over the vat, and place it in the press
;
in

two hours turn it out and put a fresh cheese-cloth

:

press it again for eight or nine hours
;
then salt it all

over, and turn it again in the vat, and let it stand in

the press fourteen or sixteen hours, observing to put

the cheeses last made undermost. Before putting them
the last time into the vat, pare the edges if they do not

look smooth. The vat should have holes at the sides

and at bottom, to let all the whey pass through. Put
on clean hoards, and change and scald them.

To preserve Cheese sound.

Wash in warm whey, when you have any, and wipe
it once a month, and keep it on a rack. If you want to

ripen it a damp cellar will bring it forward. When a
whole cheese is cut, the larger quantity should be
spread with butter inside, and the outside wiped to

preserve it. To keep those in daily use moist, let a
clean cloth be rung out from cold water, and wrapt
round them when carried from table. Dry cheese may
be used to advantageto grate for serving with macaroni,
or eating without. These observations are made with
a view to make the above articles less expensive, as in
most families where much is used there is waste.

To make Sage Cheese.

Bruise the tops of young red sage in a mortar, with
some leaves of spinach, and squeeze the juice; mix it

with the rennet in the milk, more or less according as
you like for colour and taste. When the curd is come,
break it gently, and put it in with the skimmer, till

it is pressed two inches above one vat. Press it eight
or ten hours. Salt it, and turn every day.

Cream, Cheese.

Put five quarts of strippings, that is, the last of the
milk, into a pan, with two spoonfuls of rennet. When
the curd is come, strike it down two or three times
with the skimming-dish just to break it. Let it stand
two hours, then spread a cheese-cloth on a sieve, put
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the curd on it, and let the whey drain ;
break the curd

a little with 5’our hand, and put it into a vat with a

pound weight upon it

. i nT1ft bind a fillet round, lurn every aaj

t'li dry from one hoard to another; cover them with

nettles* or clean dock-leaves, and put between two

pewter-plates to ripen. If the weather be warm, it

five quarts of new milk into a pan, and Jive pints of

cold-water and five of hot ;
when of a proper heat,

nut in as much rennet as will bring it m twenty im-
put in as mue When come, strike theS" Ed™, and leave it on the
skimmer inr

it into the vat without

touehing^tf put a two-pound weight on it when the

r°°p
ta

°t

ree”Lt anHaid at the bottom. When it

hardens cover it with nettles on a pewter-plate.

To a auart of fresh cream put a pint ot new milk

warm enough to make the cream a proper warmth, a

bit

SetShTfire till th” cur'd comes; fill a vat made
Set near tne n

^beat-straw or rushes sewed
m the form of a brick

ofstrOT,
or rushes

together.
J
Ia

ton and another to cover it;

sewed flat, to res
*

J bottom. Next day take

* rfr• A aU4>ouui

weight will be
“^“““"i^ofTely thick sour cream

• Anfe

: 0^0 for gathering butter, lay a nap-

from the top of the pan tor g o
h fet them

kin on two plates and pour tadl

^ ^^^
stand twelve hours then

p^ ^ the same; this do

eicry twelve honk until you find the cheese begins to
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look dry, then ripen it with nut-leaves
;
it will be ready

in ten days.

Fresh nettles, or two pewter-plates, will ripen cream-

cheese very well.

Observations respecting Butter.

There is no one article of family consumption more
in use, of greater variety in goodness, or that is of more
consequence to have of a superior quality, than this,

and the economising of which is more necessary. The
sweetness of butter is not affected by the cream being

turned, of which it is made. When cows are in tur-

nips, or eat cabbages, the taste is very disagreeable

;

and the following ways have been tried with advantage
to obviate it:

—

When the milk is strained into the pans, put to every

6ix gallons one gallon of boiling water. Or dissolve

one ounce of nitre iu a pint of spring-water, and put a

quarter of a piut to every fifteen gallons of milk. Or,

when you churn, keep back a quarter of a pint of the

sour cream, aud put it into a well-scalded pot, into

which you are to gather the next cream
;

stir that well,

aud do so with every fresh addition.

To make Butter.

During summer, skim the milk when the sun has not
heated the dairy

;
at that season it should stand for but-

ter twenty-four hours without skimming, and forty-eight

in winter. Deposit the cream-pot in a very cold cellar,

if your dairy is not more so. If you cannot churn daily,

change it into scalded fresh pots; but never omit churn-
ing twice a week. If possible, put the churn in a tho-

rough air; and if not a barrel one, set it in a tub of
water two feet deep, which will give firmness to the
butter. When the butter is come, pour off the butter-
milk, and put the butter into a fresh-scalded pan, or
tubs which have afterwards been in cold water. Pour
water on it, and let it lie to acquire some hardness be-
fore you work it

;
then change the water, and beat it

with flat boards so perfectly that not the least taste of
the butter-milk remain, and. that the water, which must
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be often changed, shall be quite clear in colour. Then

work some salt into it, weigh, and make it into forms;

throw them into cold water, in an earthen pan and

cover of the queen’s ware. Toil will then have very

nice and cool batter in the hottest weather. It re-

quires more working in hot than in cold weather ;
but

in neither should be left with a particle of butter-milk,

or a sour taste, as is sometimes done.

To 'preserve Butter.

Take two parts of the best common salt, one part of

good loaf-sugar, and one part ot saltpetre ;
beat them

well together. To sixteen ounces of butter thoroughly

cleansed from the milk, put one ounce of this com-

position ;
work it well, and pot down, when become

firm and cold.

The butter thus preserved is the better for keeping,

and should not be used under a month.
.

This article

should be kept from the air, and is best in pots of the

best glazed earth, that will hold from ten to fourteen

pounds each.

To preserve Butterfor Winter, the best way.

Whenthe butterhas beenprepared, as above directed,

take two parts of the best common salt, one part ol yood

loaf-sugar, and one part of saltpetre, beaten and blended

well together. Of this composition put one ounce to

sixteen ounces of butter, and work it well together in a

mass. Press it into the pans after the butter is become

cool ;
for friction, though it be not touched by the

hands, will soften it. The pans should hold ten or

twelve pounds each. On the top put some salt
;
and

when that is turned into brine, it not enpugh to cover

the butter entirely, add some strong salt and water.

It requires only them to be covered from the dust.

To manage Creamfor Whey Butter.

Set the whey one day and night, skim it, and so till

vou have enough ;
then boil it and pour it into a pan

or two of cold water. As the cream rises, skim it till

no more comes ;
then churn it. "VY here new-milk
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cheese is made daily, whey-butter for common and
present use may be made to advantage.

To scald Cream, as in the West of England.

In winter let the milk stand twenty-four hours, in

the summer twelve at least
;
then put the milk-pan on

a hot hearth, if you have one
;

if not, set it in a wide

brass kettle of water, large enough to receive the pan.

It must remain on the fire till quite hot, but on no ac-

count boil, or there will be a skin instead of a cream
upon the milk. You will know when done enough,
by the undulations on the surface looking thick, and
having a ring round the pan the size of the bottom.
The time required to scald cream depends on the size

of the pan, and the heat of the fire
;
the slower the

better. .Remove the pan into the dairy when done, and
skim it next day. In cold weather it may stand thirty-

six hours, and never less than two meals. The butter
is usually made in Devonshire of cream thus prepared,

and if properly, it is very firm.

Butter-milk,

If made of sweet cream, is a delicious and most whole-
some food. Those who can relish sour butter-milk

find it still more light, and it is reckoned more beneficial

in consumptive cases. Butter-milk, if not very sour,

is also as good as cream to eat with fruit, if sweetened
with white sugar, and mixed with a very little milk.

It likewise does equally for cakes and rice-puddings,

and of course it is economical to churn before the cream
is too stale for any thing but to feed pigs.

To keep Milk and Cream.
In hot weather, when it is difficult to preserve milk

from becoming sour, and spoiling the cream, it may be
kept perfectly sweet by scalding the new milk very
gently, without boiling, and setting itby in the earthen
dish, or pan, that it is done in. Thismethod is pursued
in Devonshire, and for butter, and eating, would equal-
ly answer in small quantities for coffee, tea, &c. Cream
already skimmed may be kept twenty-four hours if
scalded without sugar

;
and, by adding to it as much
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powdered lump-sugar as shall make it pretty sweet,

will be good two days, keeping it in a cool place.

Syrup of Cream

May be preserved as above in the proportion of a pound

and quarter of sugar to a pint of perfectly-fresh creafn

:

keep in a cool place two or three hours
;
then put it

in one or two-ounce phials, and cork it close. It will

keep good thus for several weeks, and will be found

very useful on voyages. •

Gallino Curds and Whey, as in Italy.

Take a number of the rough coats that line the giz-

zards of turkies and fowls
;
clean them from the peb-

bles they contain : rub them well with salt, and hang

them to dry. This makes a more tender and delicate

curd than common rennet. When to be used, break

off some bits of the skin, and put on it some boiling

water; in eight or nine hours use the liquor as you do

other rennet.

To choose Butter at Market.

Put a knife into the butter if salt, and smell it when

drawn out; if there is any thing rancid or unpleasant, it

is bad. Being made at different times, the layers in

casks will vary greatly, and you will not easily come

at the goodnessbut by unhooping the cask, and trying it

between the staves. Fresh butter ought to smell like a

nosegay, and be of an equal colour all through : if sour

in smell, it has not been sufficiently washed; if veiny and

open, it is probably mixedwith staler or an inferior sort.

POULTRY-YARD.
Management of Fowls.

In order to.have fine fowls, it is necessary to choose

a good breed,' and have proper care taken of them.

The Dartford sort is thought highly of; and it is de-

sirable to have a fine large kind, but people differ in

their opinion of which is best. The black are very

iuicv • but do not answer so well for boiling, as their

W8 partake of their colour. They should be fed as

nearly as possible at the same hour and place. 1 ota-

toes boiled, unskinned, in a little water, and then cut,
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and either wet with skimmed milk or not, form one of

the best foods. Turkeys and fowls thrive amazingly

on them. The milk must not be sour.

The best age for sitting a hen, is from two to five

years
;
and you should remark which hens make the

best brooders, and keep those to laying that are giddy

and careless of their young. In justice to the animal

creation, however, it must be observed, there are but

few instances of bad parents for the time their nursing

is necessary.

Hens sit twenty days. Convenient places should be
provided for their laying, as these will be proper for sit-

ting likewise. If the hen-house is not secured from ver-

min the eggs will be sucked, and the fowls destroyed.

Those hens are usually preferred which have tufts of

feathers on their heads
;
those that crow are not looked

upon as profitable. Somefine young fowlsshould berear-

ed every year, to keep up a stock ofgood breeders
;
and

by this attention, and removing bad layers and careless

nurses, you will have a chance of a good stock.

Let the hens lay some time before you sit them,
which should be done from the end of February to the
beginning of May. While hens are laying, feed them
well, and sometimes with oats.

Broods of chickens are hatched all through the sum-
mer, but those that come out very late require much
care till they have gained some strength.

If the eggs of any sort are put under the hen with
some of her own, observe to add her own as many days
after the others, as there is a difference in the length of
their sitting. A turkey and duck sit thirty days. Choose
large clear eggs to put her upon, and such a number
as she can properly cover. If very large eggs, there
are sometimes two yolks, and of course neither will be
productive. Ten or twelve are quite enough.
A hen-house should be large and high

;
and should

be frequentty cleaned out, or the vermin of fowls will

increase greatly. But hens must not be disturbed while
sitting

;
for if frightened, they sometimes forsake their
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rests. Wormwood and rue should be planted plenti-

fully about their houses : boil some ot the former and

sprinkle it about the floor ;
which should be ofsmooth

earth, not paved. The windows of the house should be

open to the rising sun : and a hole must be left at the

door, to let the smaller fowls go in
;
the larger may be

let in and out by opening the door. There should be

a small sliding board to shut down when the fowls are

gone to roost; which would prevent the small beasts

of prey from committing ravages, and a good strong

door and lock may possibly, in some measure, prevent

the depredations of human enemies.

When some ofthe chickens are hatched long before

the others, it may be necessary to keep them in a basket

of wool till the others come forth. The day after they

are hatched, give them some crumbs of white bread, and

small (or rather cracked) grits soaked in milk. As soon

as they have gained a little strength feed them with

curd, cheese-parings cut small, or any soft food, but

nothing sour ;
and give them clean water twice a-day.

Keep the hen under a pen till the young have strength

to follow her about, which will be in two or three

weeks ;
and be sure to feed her well.

The food of fowls goes first into their crop, which

softens it ; and then passes into the gizzard, which by

constant friction, macerates it
;
and this is facilitated

by small stones, which are generally found there, and

which help to digest the food.

If a sitting hen is troubled with vermin, let her be

well washed with a decoction of wild lupins. The pip

in fowls is occasioned by drinking dirty water, or tak-

ing filthy food. A white thin scale on the tongue, is

the sympton. Pull the scale off with your nail, and

i*ub the tongue with some salt
;
and the complaint will

be removed. .

It answers well to pay some boy employed m the

farm or stable, so much a score for the eggs he brings

in. It will be his interest then to save them from

bein" purloined, which nobody but one in his situa-
b r x
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tion can prevent
;
and sixpence or eiglitpence a-score

•will be buying eggs cheap.

To malce liens Lay. •

Dissolveanounce of Glauber’ s salts in a quartofwater

;

mix the meal of potatoes with a little of the liquor, and

feedthe hens two days, giving them plenty of clean water

to drink. The above quantity is sufficient for six or

eight hens. They should have plenty of clean water in

reach. In a few days they will produce eggs.

Tofatten Fowls or Chickens in four orfive days.

Set rice over the fire with skimmed milk, only as

much as will serve one day. Let it boil till the rice is

quite swelled out
:
you may add a tea-spoonful or two

of sugar, but it will do well without. Feed them three

times a-day, in common pans, giving them only as much
as will quite fill them at once. When you put fresh,

let the pans be set in water, that no sourness may be

conveyed to the fowls, as that prevents them from fat-

tening. G ive them clean water, or the milk of the rice,

to drink ; but the less wet the latter is when perfectly

soaked, the better. By this method the flesh will have
a clear whiteness which no other food gives

; and when
it is considered how far a pound of rice will go, and
how much time is saved by this mode, it will be found
to be as cheap as barley-meal, or more so. The pen
should be daily cleaned, and no food given for sixteen

hours before poultry be killed.

To choose Fygs at market, andpreserve them.

Put the large end of the egg to your tongue; if it feels

warm it is new. In new-laid eggs, there is a small divi-

sion of the skin from the shell, which is filled with air,

and is perceptible to the eye at the end. On looking
through them against the sun or a candle, if fresh, eggs
will be pretty clear. If they shake they are not fresh.

Eggs may be bought cheapest when the hens first

begin to lay in the spring, before they sit
;
in Lent and

at Easter they become dear. They may be preserved
fresh by dipping them in boiling water, and instantly
taking them out, or by oiling the shells; either of which
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•K-avs is to prevent the air passing through it: or kept

on'shelves with small holes to receive one m each, and

be turned every other day ;
or close packed in a keg

and covered with strong lime-water.

Feathers.

In towns, poultry being usually sold ready picked,

the feathers, which may occasionally come in small

quantities, are neglected; but orders should be given to

put them into a tub free from damp, and as they dry to

change them into paper bags, a few in each; they should

ban" in a dry kitchen to season; fresh ones must not

be added to those in part dried, or they will occasion a

musty smell, but they should go through the same pro-

cess. In a few months they will be fit to add to beds,

or to make pillows, without the usual mode ot drying

them in a cool oven, which may be pursued if they are

wanted before five or six months.

JDucJcs

Generally begin to lay in the month of February. Their

eggs should be daily taken away except one, till they

seem inclined to sit
;
then leave them, and see that

there are enough. They require no attention while

sitting except to give them food at the time they come

out to seek it
;
and there should be water placed at a

moderate distance from them, that their eggs may not

be spoiled by their long absence in seeking it. Iweiye

or thirteen eggs are enough : in an early season it is

best to set them under a lien
;
and then they can be

kept from water till they have a little strength to bear

it which in very cold weather they cannot do so well.

They should be kept under cover, especially in a wet

season; for though water is the natural element of

ducks, yet they are apt to be killed by the cramp befoie

they are covered with feathers to defend them.

Ducks should be accustomed to feed and rest at one

. place, which would prevent their straggling too far to

!av Places near the water to lay in are advantageous;

and these might be small wooden houses with a par-

tition in the middle, and a door at each end. They eat
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any thing; and when to be fattened, must have plenty,

however coarse, and in three weeks they will be fat.

Geese

Require little expense ;
as they chiefly support them-

selves on commons, or inlanes, where theycan get water.

The largest are esteemed best, as also are the white

and grey. The pied and dark coloured are not so good.

Thirty days is generally the time the goose sits, but in

warm weather she will sometimes hatch sooner. Give

them plenty of food, such as scalded bran and light

oats
;
and as soon as the goslings are hatched, keep

them housed for eight or ten days, and feed them with

barley-meal, bran, curds, &c. For green geese, begin

to fatten them at six or seven weeks old, and feed them
as above. Stubble geese require no fattening if they

have the run of good fields.

Turlcies

Are very tender when young. As soon as hatched, pub

three pepper-corns down their throat. Great care is

necessary to their well-being, because the hen is so care-

less that she will walk about with one chick, and leave

the remainder, or even tread upon and kill them. Tur-

kies are violenteaters; andmu3t therefore be left to take

charge of themselves in general, except one good feed a

day. The hen sits twenty-five or thirty days
;
and the

young onesmust be kept warm, or the leastcold or damp
kills them. They must be fed often; and at a distance

from the hen,whichwilleat every thing from them. They
should have curds, green-cheese parings cut small, and
bread aud milk with chopped wormwood in it; and their

drink milk aud water, but not left to be sour. All young
fowlsare apreyfor vermin, thereforethey should bekept
in a safe place where none can come

;
weasels, stoats,

ferrets, &c., creep in at very small crevices.

Let the hen be under a coop, in a warm place exposed
to the sun, for the first three or four weeks ;

and the .

young should not be suffered to go out in the dew at

morning or evening. Twelve eggs are enough to put
under a turkey; and when she is about to lay, lock her
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up till she has laid every morning. They usually begin

to lay in March, and sit in April. Teed them near the

hen-house; and give them a little meat in the evening,

to accustom them to roosting there. Fatten them with

sodden oats or barley for the first fortnight; and the

last fortnight give them as above, and rice swelled with

warm milk over the fire, twice a-day. The flesh will

be beautifully white and fine-flavoured. The common

way is to crain them, but they are so ravenous that it

seems unnecessary, if they are not suil'ered to go far

from home, which makes them poor.

Pea Fowl.

Feed them as you do turkies. They are so shy that

they are seldom found for some days after hatching :

and it is very wrong to pursue them, as many ignorant

people do, in the idea of bringing them home ;
for it

only causes the hen to carry the young ones through

dangerous places, and by hurrying shetreads upon them.

The cock kills all the young chickens lie can get at, by

one blow on the centre of the head with his bill; and

he does the same by his own brood before the leathers

of the crown come out. Nature, therefore, impels the

hen to keep them out of his way till the feathers rise.

Guinea Hens

Lay a great number of eggs ;
and if you can discover

the nest, it is best to put them under common hens,

which are better nurses. They require great warmth ;

quiet ;
and careful feeding with rice swelled with milk,

or bread soaked in it. Put two pepper-corns down

their throat when first hatched.

Pigeons

Bring two young ones at a time ;
and breed every

month, if well looked after, and plentifully fed. They

should be kept very clean, and the bottom ofthe dove-

cote be strewed with sand once a-month at least. Tares

and white peas are their proper food. They should

have plenty of fresh water in their house. Starlings

and other birds are apt to come among them, and suck

the eggs. Vermin, likewise, are their great enemies.
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and destroy them. If the breed should be too small,

put a few tame pigeons of the common kind, and of

their own colour, among them. Observe not to have

too large a proportion ofcock-birds
;
for they are quar-

relsome, and will soon thin the dove-cote.

Pigeons are fond of salt, and it keeps them in

health. Lay a large heap of clay near the house
;
and

let the salt-brine that may be done with in the family

be poured upon it.

Bav-salt and cummin-seeds mixed is a universal

remedy for the diseases of pigeons. The backs and
breasts are sometimes scabby : in which case take a

quarter of a pound of bay-salt, and as much common-
salt

;
a pound of fennel-seeds, a pound of dill-seeds,

as much cummin-seed, and an ounce of asafoetida

;

mix all with a little wheaten flour, and some fine-work-

ed clay
;
when all are well beaten together, put into two

earthen pots, and bake them in the oven. When cold

put them on the table in the dove-cote ;
the pigeons

will eat it, aud thus be cured.

Rabbits.

The wild ones have the finest flavour, unless great
care is taken to keep the tame delicately clean. The
tame one brings forth every month, and must be al-

lowed to go with the buck as soon as she has kindled.
The sweetest hay, oats, beans, sow-thistles, parsley,

carrot-tops, cabbage-leaves, and bran, fresh and fresh,

should be given to them. If not very well attended,
their stench will destroy themselves, and be very un-
wholesome to all who live near them

;
but attention

will prevent this inconvenience.



SICK COOKERY. 277

PART XII.
v

COOKERY EOR THE SICK, AND EOR THE
POOR.

SICK COOKERY.

General Bemarks.

Tub following pages will contain cookery for the sick ;

it beinf of more consequence to support those whose

bad appetite will not allow them to take the necessary

nourishment, than to stimulate that of persons in health.

It may not be unnecessary to advise that a choice

be made of the things most likely to agree with the

patient; that a change be provided ;
tha ; some one at

least be always ready ;
that not too much of those be

made at once which are not likely to keep, as invalids

require* variety ;
and that they should succeed each

other in different forms and flavours.

A clear Broth that will keep long.

Put the mouse round of beef, a knuckle bone of veal,

and a few shanks of mutton, into a deep pm,

close with a dish or coarse crust ;
bake till the beet is

done enough for eating, with only as much water as wi

cover When cold, cover it close m a cool place.

When to be used, give what flavour may be approved.

A quick made Broth.

Take a bone or two of a neck or loin of mutton, take

offthe fat and skin, set it on the fire in a small tin sauce-

4-i,nt has a cover with three quarters of a pint of

the meat bein" first beaten, and cut in thin bits;

™ aW of thymeTni parsley, and, if approved, a slice

P.. • t p f X)o[\ very quick, skim it nicely ,
take

'cover Yf Ey to^e too weak; else cover it.

Half an hour is sufficient for the whole process

A very supporting broth against any kind of weakness.

EoiUw^ounds of loin of mutton, with a very large

1 (Ifni of chervil in two quarts of water to one. Take
1

ff

ndl
rt of the fat Any other herb or roots may be

SddS Take half a pin/three or four times a day.
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A very nourishing Veal broth.

Put the knuckle of a leg or shoulder of veal, with a

very little meat to it, an old fowl, and four shank-bones

of mutton extremely well soaked and bruised, three

blades of mace, ten pepper-corns, an onion, and a large

bit of bread, and three quarts of water, into a stew-pot

that covers close, and simmer in the slowest manner
after it has boiled up, and been skimmed; or bake it

:

strain, and take off the fat. Salt as wanted. It will

require four hours.

Broth of beef, mutton, and veal.

Put two pounds of lean beef, one pound of scrag of

veal, one pound of scrag of mutton, sweet herbs, and
ten pepper-corns, into a nice tin sauce-pan, with five

quarts of water; simmer to three quarts
;
and clear

from the fat when cold. Add one onion if approved.

Soup and broth made of different meats, are more
supporting, as well as better flavoured.

To remove the fat, take it off, when cold, as clean as

possible; and if there be still any remaining, lay a bit

of clean blotting or cap-paper on the broth when in the
basin, and it will take up every particle.

Calves'-feet broth.

Boil two feet in three quarts of water tp half; strain

and set it by
;
when to be used, take off the fat, put a

large tea-cupful of the jelly into a sauce-pan, with half a
glass of sweet wine, a little sugar and nutmeg, and heat
it up till it be ready to boil, then take a little of it, and
beat by degrees to the yolk of an egg, and adding a bit

of butter, the size of a nutmeg, stir it all together, but
don’t let it boil. Grate a bit of fresh lemon-peel into it.

Another.—Boil two calves’ feet, two ounces of veal,

and two of beef, the bottom of a penny-loaf, two or
three blades of mace, half a nutmeg sliced, and a little

salt, in three quarts of water, to three pints
;
strain,

and take off the fat.

ChicTcen broth.

Put the body and legs of the fowl that chicken panada
was made of, as in page 280, after taking off the skin and
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rump into the water it was boiled in, with one blade of

mZe one slice of onion, and ten white pepper-corns

Simmer till the broth be of a pleasant flavour. 11 no

water enough, add a little. Beat a quarter of an ounce

of sweet almonds with a tea-spoonful of water, hue, boil

it in the broth, strain, and when cold, remove the fat.

Eel broth. .

Clean half a pound of small eels, and set them on wi

three pints of water, some parsley, one sdice o onion,

few pepper-corns ;
let them simmer till the eels are Pro

ken
1

and the broth good. Add salt and strain it oft.

The above should rnako three-halt-pints ot broth.

Tench broth. .

Make as eel broth above. They are both very nutn-

tious, and light of digestion.

Beef Tea.

Cot a pound of fleshy beef in thin "bees •

a Quart of water twenty minutes, aftei it has once

boiled, \nd been skimmed. Season, it approve ;
u

it has generally only salt.

J)r. Batclif's restorative Fork Jelly .

three gallons of
stew in it.

an ouneeof maee and he sameo^nu^^,,
off^

M
am
Gt~a

S
choeolate-eop the flrst and last thing, and

at noon, putting salt to taste.

Shank Jelly. .

twelve shanks ofmutton four hours, then brush
boak twelve smi

T,nv them in a sauce-pan

mg. lour three S
covered ;

let them simmer

** * ofr
-

and put it in a cold place.
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This may have the addition of a pound of beef, if

approved, for flavour. It is a remarkably good thing

for people who are weak.

Arrow-root Jelly.

Of this beware of having the wrong sort, for it has

been counterfeited with bad effect. If genuine, it is

very nourishing, especially for weak bowels. Put into

a sauce-pan half a pint of water, a glass of sherry or a

spoonful of brandy, grated nutmeg, and fine sugar;

boil once up, then mix it by degrees into a dessert-

spoonful of arrow-root, previously rubbed smooth, with

two spoonfuls of cold water
;
then return the whole

into the sauce-pan
;

stir and boil it three minutes.

Tapioca Jelly.

Choose the largest sort, pour cold water on to wash
it two or three times, then soak it in fresh water five

or six hours, and simmer it in the same until it become
quite clear; then put lemon-juice, wine, and sugar.

The peel should have been boiled in it. It thickens

very much.
Gloucester Jelly.

Take rice, sago, pearl parley, hartshorn shavings,

and eringo-root, each an ounce
;
simmer with three

pints of water to one, and strain it. When cold it

will be a jelly
;
of which give, dissolved 'in wine, milk,

or broth, in change with other nourishment.

Panada, made in five Minutes.

Set a little water on the tire with a glass of white

wine, some sugar, and a scrape of nutmeg and lemon-
peel

;
meanwhile grate some crumbs of bread. The

moment the mixture boils up, keeping it still on the

fire, put the crumbs in, and let it boil as fast as it can.

When of a proper thickness just to drink, take it off.

Another.—Make as above, but instead of a glass of

wine, put in a tea-spoonful of rum, and a bit of butter

;

sugar as above. This is a most pleasant mess.

Another .—Put to the water a bit of lemon-peel, mix
the crumbs in, and when nearly boiled enough, put
some lemon or orange syrup. Observe to boil all the
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ingredients
;
for if any be added after, tbe panada will

break, and not jelly.

Chicken Panada.

Boil it till about three parts ready, in a quart of

water, take off the skin, cut the white meat off when

cold, and put into a marble mortar
;
pound it to a

paste with a little of the water it was boiled in, season

with a little salt, a grate of nutmeg, and the least bit

of lemon-peel. Boil gently for a few minutes to the

consistency you like; it should be such as jou can

drink, though tolerably thick.

This conveys great nourishment in small compass.

Sippets, when the Stomach will not receive JSLeat.

On an extremely hot plate put two or three sippets

of bread, and pour over them some gravy. from beef

mutton, or veal, if there is no butter in the dish.

Sprinkle a little salt over.

Eggs.

An egg broken into a cup of tea, or beaten and mixed

with a basin of milk, makes a breakfast more support-

ing than tea solely.

An egg divided, and the yolk and white beaten se-

parately/then mixed with a glass of wine, will allord

two very wholesome draughts, and prove lighter than

when taken together.
.

Eggs very little boiled, or poaohed, taken in small

quantity, convey much nourishment; the yolk only,

when dressed, should be eaten by invalids.

A great Restorative.

Bake two calves’ feet in two pints of water, and tho

same quantity ofnew milk, in a jar close covered, three

hours and a half. When cold remove the fat.

Give a large tea-cupful the last and first thing.

Whatever flavour is approved, give it by baking in it

lemon-peel, cinnamon, or mace. Add sugar alter.

Another.—Simmer six sheep’s trotters, two blades

of mace, a little cinnamon, lemon-peel, a few hartshorn-

shavings, and a little isinglass, in two quarts of water
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to one
;
when cold, take off the fat, and give near half

a pint twice a day, warming with it a little new milk.

Another.—Boil one ounce of isinglass shavings, forty

Jamiaca peppers, and a bit of brown crust of bread, in

a quart of water to a pint, and strain it.

This makes a pleasant jelly to keep in the house

;

of which a large spoonful may be taken in wine and
water, milk, tea, soup, or any way.

Another, a most •pleasant Draught.—Boil a quarter

of an ounce of isinglass-shavings with a pint of new
milk to half

;
add a bit of sugar, and, for change, a

bitter almond.

Give this at bed-time, not too warm.
Dutch flummery, blamange, and jellies, as directed

in pages 187, 188, and 19G, or less rich, according to

judgment.
Caudle.

Make a fine smooth gruel of half-grits
;

strain it

when boiled well, stir it at times till cold. When to

be used, add sugar, wine, and lemon-peel, with nut-
meg. Some like a spoonful of brandy besides the
wine; others like lemon-juice.

Another.—Boil up half a pint of fine gruel, with a
bit of butter the size of a large nutmeg, a large spoon-
ful of brandy, the same of white wine, one of capillaire,

a bit of lemon-peel, and nutmeg.
Another.—Into a pint of fine gruel, not thick, put

when it is boiling hot, the yolk of an egg beaten with
sugar, and mixed with a large spoonful of cold water,
a glass of wine, and nutmeg. Mix by degrees. It is

very agreeable and nourishing. Some like gruel with
a glass of table-beer, sugar, &c., with or without a tea-

spoonful of brandy.

Cold Caudle.

Boil a quart of spring-water
;
when cold, add the

yolk of an egg, the juice of a small lemon, six spoon-
fuls ofsweet wine, sugar to your taste, and syrup of le-

mons one ounce.

A Flour Caudle.

Into 5 large spoonfuls of the purest water rub smooth
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one dessert-spoonful of fine flour. Set over the fire 5

spoonfuls of new milk, and put 2 bits ot sugar into it;

the moment it boils, pour into it the flour and vv ater

;

and stir it over a slow fire twenty minutes. It is a

nourishing and gently astringent food. This is an ex-

cellent food for babies who have weak bowels.

Hice Caudle.

When the water boils, pour into it some grated rice

mixed with a little cold water ;
when ot a proper con-

sistence, add sugar, lemon-peel, and cinnamon, and a

glass of brandy to a quart. Boil all smooth.

Another .—Soak some Carolina rice in water an hour,

strain it, and put two spoonfuls of the rice into a pint

and a quarter of milk
;
simmer till it will pulp through

a sieve, then put the pulp and milk into the sauce-pan,

with a bruised clove aud a bit of white sugar. Sim-

mer ten minutes ;
if too thick, add a spoonful or two

of milk, aud serve with a thin toast.

To mull Wine.

Boil some spice in a little water till the flavour is

gained, then add an equal quantity of port, some sugar

and nutmeg; boil together, and serve with toast.

Another way. Boil a bit of cinnamon and some gra-

ted nutmeg a few' minutes, in a large cupful of water.

Then pour to it a pint of port wine, and add sugar to

your taste: beat it up, and it will be ready.

Or it may be made of good British wine.

To make Coffee.

Put two ounces of fresh-ground coffee, of the best

quality, into a coffee-pot, and pour eight coffee-cups

of boiling water on it ;
let it boil six minutes

,
poui

out a cupful two or three times, and return it again

,

then put two or three isinglass-chips into it, and pour

one large spoonful of boiling wrater on it ;
boil it five

minutes more, and set the pot by the fire to keep hot

for ten minutes, aud you will have coffee of a beauti-

ful clearness. ,

Fine cream should always be served with coffee, and

either pounded sugar-candy, or fine Lisbon sugar.
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If for foreigners, or those who like it extremely

strongj make only eight dishes from three ounces.

If not fresh roasted, lay it before a fire until perfectly

hot and dry
;
or you may put the smallest bit of fresh

butter into a preserving-pan of a small size, and, when
hot, throw the coffee in it, and toss it about until it be

freshened; letting it be cold before ground.

Coffee Milk.

Boil a dessert-spoonful of ground coffee in nearly a

pint of milk, a quarter of an hour
;
then put into it a

shaving or two of isinglass, and clear it
;
let it boil a

few minutes, and set it on the side of the fire to grow
fine.

This is a very fine breakfast
;
it should be sweetened

with real Lisbon sugar of a good quality.

Chocolate.

Those who use much of this article, will find tho

following mode of preparing it both useful and econo-

mical :

—

Cut a cake of chocolate in very small bits
;
put a pint

of water into the pot) and, when it boils, put in the
above

;
mill it off the fire until quite melted, then on a

gentle fire till it boils
;
pour it into a bason, and it will

keep in a cool place eight or ten days, or more. When
wanted, put a spoonful or two into milk, boil it with
sugar, and mix it well.

This, if not made thick, is a very good breakfast or

supper.

Patent Cocoa
Is a light wholesome breakfast.

Saloop.

Boil a little water, wine, lemon-peel, and sugar toge-
ther

;
then mix with a small quantity of the powder

;

previously rubbed smooth with a little cold water : stir

it altogether, and boil it a few minutes.

Milk Porridge.

Make a fine gruel of half-grits, long boiled
;
strain

off; either add cold milk, or warm with milk, as may
be approved. Serve witli toast.
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French Milk Porridge.

Stir some oatmeal and water together ;
let it stand

to he clear, and pour off the latter; pour fresh upon

it stir it well, let it stand till next day ;
strain through

a fine sieve, and boil the water, adding milk while doing.

The proportion of water must he small.

This is much ordered, with toast, for the brealdast

of weak persons abroad.

Ground-Pice Milk,

Boil one spoonful of ground-rice, rubbed down

smooth, with three half pints of milk, a bit of cinna-

mon, lemon-peel, and nutmeg. Sweeten when nearly

Cleanse as above, and boil it slowly and wholly with

rew milk. It swells so much, that a small quantity

will be sufficient for a quart, and when done it will be

diminished to about a pint. It requires no sugar or

done.
Sago.

T<-» the earthy taste, soak it in cold water

Sago Milk.

flavouring.

it is to be swallowed.

an ounce ot wmu
root, and halt an

he wasted.
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This is astringent
;
therefore, proportion the doses

to the effect, and the quantity to what will be used

while sweet.

Another.—Mix two spoonfuls of boiling water, two

of milk, and an egg well beaten ; sweeten with pounded

white sugar-candy. This may be taken twice or thrice

a-day.

Another.—Boil two ounces of hartshorn-shavings,

two ounces of pearl-barley, two ounces of candid erin-

go-root, and one dozen of snails that have been bruised,

in two quarts of water, to one. Mix with an equal

quantity of new milk, when taken, twice a day.

Water Gruel.

Put a large spoonful of oatmeal by degrees into a

pint of water, and, when smooth, boil it.

Another way.—Bub smooth a large spoonful of oat-

meal, with two of water, and pour it into a pint of water

boiling on the fire
;

stir it well, and boil it quick
;
but

take care it does not boil over. In a quarter ofan hour,

strain it off; and add salt and a bit of butter when
eaten. Stir until the butter be incorporated.

Barley Gruel.

Wash 4 oz. of pearl-barley, boil it in two quarts of

water and a stick of cinnamon, till reduced to a quart

;

strain and return it into the sauce-pan with sugar,

and three quarters of a pint of port wine. Heap up,

and use as wauted.

A very agreeable Drink.
Into a tumbler of fresh cold water pour a table-

spoonful of capillaire, and the same of good vinegar.

Tamarinds, currants fresh or in jelly, or scalded cur-

rants, or cranberries, make excellent drinks
;
with a lit-

tle sugar or not, as may be agreeable.

A refreshing Drink in a Fever.

Put a little tea-sage, two sprigs of balm, and a little

wood-sorrel, into a stone-jug, having first washed and
dried them

;
peel thin a small lemon, and clear from

the white
;

slice it, and put a bit of peel in
;

then
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pour in three pints of boiling water, sweeten and cover

it close.

Another Brink.—Wash extremely well an ounce

of pearl-barley
;
shift it twice, then put to it three

pints of water, an ounce of sweet almonds beaten fine,

and a bit of lemon-peel ;
boil till you have a smooth li-

quor, then put in a little syrup of lemons and capillaire.

Another.—Boil three pints of water with an ounce

and a half of tamarinds, three ounces of currants, and

two ounces of stoned raisins, till near a third be con-

sumed. Strain it on a bit of lemon-peel, which remove

in an hour, as it gives a bitter taste if left long.

A Most Pleasant Brink.

Put a tea-cupful of cranberries into a 'cup of water,

and mash them. In the meantime boil two quarts of

water with one large spoontul of oatmeal and a bit of

lemon-peel ;
then add the cranberries, and as much fine

Lisbon sugar as will leave a smart flavour of the fruit

;

aud a quarter of a pint of sherry, or less, as may be

proper ;
boil all for half an hour, and strain off.

Soft andfine Broughtfor those who are Weak and

have a Cough.

Beat a fresh-laid egg, aud mix it with a quarter of a

pint of new milk warmed, a large spoonful of capillaire,

the same of rose-water, and a little nutmeg scraped.

Don’t warm it after the egg is put in. Take it the

first and last thing.

Toast and Water.

Toast slowly athin piece of bread till extremely brown

and hard, but not the least black
;
then plunge it into

a jug of cold water, and cover it over an hour before

used. This is of particular use to weak bowels. It

should be of a fine brown colour before drinking.

Barley Water.

Wash a handful of common barley, then simmer it

gently in three pints of water with a bit of lemon-peel.

Tins is less apt to nauseate than pearl-barley
;
but

the other is a very pleasant drink.
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Another way.—Boil an ounce of pearl-barley a few

minutes to cleanse, then put on it aquart of water, sim-

mer an hour ;
when half done, put into it a bit of fresh

lemon-peel, and one bit of sugar. If likely to be too

thick, you may put another quarter of a pint of water.

Lemon-juice may he added if chosen.

Lemon-water, a delightful Drink.

Put two slices' of lemon thinly pared into a tea-pot,

a little bit of the peel, and a bit of sugar, or a large

spoonful of capillaire
;
pour in a pint of boiling water,

and stop it close two hours.

Apple Water.

Cut two large apples in slices, and pour a quart of

boiling water on them
;
or on roasted apples

;
strain

in two or three hours, and sweeten lightly.

Baspherry Vinegar Water.

(See page 231.) This is one of the most delightful

drinks that can be made.
Whey.

That of cheese is a very wholesome drink, especially

when the cows are in fresh herbage.

White Wine Whey.
Put half a pint of new milk.on the fire

;
the moment

it boils up, pourin as much sound raisinwineas will com-

pletely turn it, and it looks clear
;
let it boil up, then

set the sauce-pan aside till the curd subsides, and do
not stir it. Pour the whey off, and add to it half a pint

of boiling water, and a bit of white sugar. Thus you will

have a whey perfectly cleared of milky particles, and
as weak as you choose to make it.

Vinegar and Lemon Wheys.
Pour into boiling milk as much vinegar or lemon-

juice as will make a small quantity quite clear
;
dilute

with hot water to an agreeable smart acid, and put a

bit or two of sugar. This is less beating than if made
of wine

;
and if only to excite perspiration answers as

well.

Buttermilk with Bread or without.

It is most wholesome when sour, as being less likely
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to be hens 7 ;
but most agreeable when made of sweet

cream.

Dr. Boerhaave's sweet Buttermilk.

Take tbe milk from the cow into a small churn of

about Gs. price ;
iu about ten minutes begin churning,

and continue till the flakes of butter swim about pretty

thick, and the milk is discharged of all the greasy par-

ticles, and appears thin and blue. Strain it through a

sieve and drink it as frequently as possible.

It should form the whole of the patient’s drink, and

the food should be biscuits and rusks, in every way and

sort ;
ripe and dried fruits, of various kinds, when a

decline is apprehended.
#

Baked and dried fruits, raisins in particular, make

excellent suppers for invalids, with biscuits, or common

cake.
Orgeat.

Beat two ounces of almonds with a tea-spoonful of

orange-flower water, and a bitter almond or two
;
then

pour a quart of milk and water to the paste, bweeten

with sugar, or capillaire. This is a fine drink for those

who have a tender chest ;
and in the gout it is highly

useful, and with the addition of half an ounce of gum

arabic has been found to allay the pains of the attend-

ant heat. Half a glass of brandy may be added if

thought too cooling in the latter complaints, and the

glass°of orgeat may be put into a bason ofwarm water.

An other orgeat, for company, is in page 230.

Orangeade,
or Lemonade.

Squeeze the juice
;
pour boiling water on a little of

the peel, and cover close. Boil water and sugar to a

thin syrup, and skim it. When all are cold, mix the

iuice the infusion and the syrup, with as much more

water as will make a rich sherbet ;
strain through a

jelly-bag. Or, squeeze the juice, and strain it, and add

water and capillaire.

Egg Wine.

Beat an egg, mix witii it a spoonful of cold water

;

set on the fire a glass of white wine, half a glass ofwa-
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ter, sugar, and nutmeg. "When it boils, pour a little

of it to the egg by degrees till the whole be in, stirring

it well
;
then return the whole into the saucepan, put

it on a gentle fire, stir it one way for not more than a

minute
;
for if it boil, or the egg be stale, it will curdle.

Serve with toast.

Egg wine may be made as above, without warming
the egg, and it is then lighter on the stomach, though
not so pleasant to the taste.

COOKERY FOR THE POOR.

General Remarks and Hints.

Ipromised a few hints, to enable every family to assist

the poorof their neighbourhood at a very trivial expense;

and these may be varied or amended at the discretion

of the mistress.

Where cows are kept a jug of skimmed milk is a

valuable present, and a very common one.

When the oven is hot'a large pudding may be baked,

and given to a sick or young family
;
and thus made,

the trouble is little :—Iuto a deep coarse pan put half

a pound of rice, four ounces of coarse sugar or treacle,

two quarts of milk, and two ounces of dripping
;
set it

cold into the oven. It will take a good while, but be
an excellent solid food.

A very good meal may be bestowed in a thing called

brewis, which is thus made :—Cut a very thick upper
crust of bread, and put into the pot where salt beef is

boiling and nearly ready
;

it will attract some of the fat,

and when swelled out, will be no unpalatable dish to

those who rarely taste meat.

A Baked Soup.

Put a pound ofany kind of meat cut in slices ; two
onions, two carrots, ditto

;
two ounces of rice, a pint of

split peas, or whole ones, if previously soaked, pepper
and salt, into an earthen jug or pan, and pour one gal-

lon of water. Cover it very close, and bake it with
the bread.

The cook should be charged to save the boiling of
every piece of meat, ham, tongue, &c., however salt

;
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as it is easy to use only a part of that, and the rest ot

fresh water, and, by the addition of more vegetables,^

the hones of the meat used in the family, the pieces ol

meat that come from table on the plates, and rice,

Scotch barley, or oatmeal, there will be some gallons

of nutrieious soup, two or three times a week. The

bits of meat should be only warmed in the soup, anti

remain whole
;
the bones, &c., boiled till they yield

their nourishment. II the things are ready to put in

the boiler as soon as the meat is served, it will save

lighting fire, and second cooking.

Take turnips, carrots, leeks,potatoes, the outer leaves

of lettuce, celery, orany sort olvegetable that is athand:

cut them small, and throw in with the thick part of

peas, after they have been pulped for soup, and grits,

or coarse oatmeal, which have been used for gruel.

Should the soup be poor of meat, the long boiling of

the bones, and different vegetables, will afford better

nourishment than the laborious poor can obtain ;
es-

pecially as they are rarely tolerable cooks, and have

not fuel to do justice to what they buy. But, in every

family, there is some superfluity ;
and if it be prepared

with cleanliness and care, the benefit will be very great

to the receiver, and the satisfaction no less to the gi\ cr.

I found, in the time of scarcity, ten or fifteen gallons

of soup could be dealt out weekly, at an expense not

worth mentioning, though the vegetables were oought.

If in the villages about London, abounding with opulent

families, the quantity often gallons were made in ten

gentlemen’s houses, there would be a hundred gallons

of wholesome agreeable food given weekly for the

supply of forty poor families, at the rate of two gallons

and a half each.
. ,

. , . , , e
What a relief to the labouring husband, instead ot

bread and cheese, to have a warm comfortable meal

!

To the sick, aged, and infant branches how important

an advantage! nor less to the industrious mother,

whose forbearance from the necessary quantity of food,

that others may have a larger share, frequently reduces
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that strength upon which the welfare of her family

essentially depends.

It very rarely happens that servants object to second-

ing the kindness of their superiors to the poor
;
but,

should the cook in any family think the adoption of thi3

plan too troublesome, a gratuity at the end ofthe win-

ter might repay her, if the love of her fellow-creatures

failed of doing it a hundred fold. Did she readily en-

ter into it, she would never wash away, as useless, the

peas or grits of which soup or gruel had been made

;

broken potatoes, the green heads of celery, the necks

and feet of fowls, and particularly the shanks ofmutton,

and various other articles, which, in preparing dinner

for the family, are thrown aside.

Dish affords great nourishment, and that not by the

part eaten only, but the bones, heads, and fins, which

contain an isinglass. When the fish is served, let the

cook put by some of the water, and stew in it the

above
;
as likewise add the gravy that is in the dish,

until she obtain all the goodness. If to be eaten by
itself, when it makes a delightful broth, she should add

a very small bit of onion, some pepper, and a little rice-

flour rubbed down smooth with it.

But strained, it makes a delicious improvement to

the meat-soup, particularly for the sick
;
and when

such are to be supplied, the milder parts of the spare

bones and meat should be used for them, with little, if

any, of the liquor of the salt-meats.

The fat should not be taken off the broth or soup,

as the poor like it, and are nourished by it.

An excellent Soupfor the Wealchj.

Put two cow-heels, and a breast of mutton into a
large pan, with four ounces of rice, one onion, twenty
Jamaica peppers and twenty black, a turnip, a carrot,

and four gallons of water; cover with brown paper,

and bake six hours.

Sarjo.

Put a tea-cupful of sago into a quart of water, and a
hit of lemon-peel

;
when thickened, grate some ginger.
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and add half a pint of raisin wine, brown sugar, and

two spoonfuls of Q-eneva ;
boil all up together.

It is a most supporting thing for those whom disease

has left very feeble.

Caudlefor the Sick and Lying-in.

Set three quarts of water on the fire
;
mix smooth as

much oatmeal as will thicken the whole, with a pint of

cold water : when boiling, pour the latter in, and twenty

Jamaica-peppers in fine powder
;
boil to a good mid-

dling thickness ;
then add sugar, half a pint ot well-

fermented table-beer, and a glass of gin. Boil all.

This mess twice, and once or twice of broth, will He

of incalculable service.
. , .. ,

.

There is not a better occasion for charitable com-

miseration than when a person is sick. A bit of meat

or pudding, sent unexpectedly, lias often been the

means of recalling long-lost appetite.
.

Nor are the indigent alone the grateful receivers ;
tor

in the highest houses, a real good sick-cook is rarely

met with ;
and many who possess all the goods ot tor-

tune have attributed the first return of health to an

appetite excited by good kitchen-physic ,
as it is called.

PART XIII.

VARIOUS RECEIPTS AND DIRECTIONS TO
SERVANTS.

VARIOUS RECEIPTS.

To make Soft Pomatum.

Beat half a pound of unsalted fresh lard in common

water ;
then soak and beat it in two rose-waters, dram

it and beat it with two spoonfuls of brandy
;

let it

drain from this ;
add to it some essence of lemon, and

keep it in small pots.
, . . . „

Another way.—Soak half a pound of clear beef-mar-

row and a pound of unsalted fresh lard, in water two

or three days, changing and beating it every day Put

it into a sieve
;
and, when dry, into a jar, and the jar
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into a sauce-pan of water. "When melted, pour it into

a basin, and beat it with two spoonfuls of brandy : drain

off the brandy, and then add essence of lemon, berga-

mot, or any other scent that is liked.

Sard 'Pomatum.

Prepare equal quantities of beef-marrow and mutton
suet as before, using the brandy to preserve it, and
adding the scent

;
then pour it into moulds, or, if you

have none, into phials of the size you choose the rolls

to be of. When cold, break the bottles, clear away
the glass carefully, and put paper round the rolls.

Pomade Divine.

Clear a pound and a half of beef-marrow from the

strings and bone, put it into an earthen pan, or vessel

of water fresh from the spring, and change the water
night and morning for ten days

;
then steep it in rose-

water twenty-four hours, and drain it in a cloth till

quite dry. Take an ounce of each of the following

articles, namely, storax, gum-benjamin, odoriferous

cypress powder, or of Plorence
;
half an ounce of cin-

namon, two drachms of cloves, and two drachms of

nutmeg, all finely powdered
;
mix them with the mar-

row above prepared
;
then put all the ingredients into

a pewter-pot, that holds three pints
;
make a paste of

white of egg and flour, and lay it upon a piece of rag.

Over that must be another piece of linen to cover the
top of the pot very close, that none of the steam may
evaporate. Put. the pot into a large copper-pot, with
water, observing ta keep it steady, that it may not
reach to the covering ofthe pot that holds the marrow.
As the water shrinks, add more, boiling hot

;
for it

must boil four hours without ceasing a moment. Strain
the ointment through a linen cloth into small pots, and
when cold, cover them. Don’t touch it with any thing
but silver. It will keep many years.

A fine pomatum may be made by putting half a
pound of fresh marrow, prepared as above, and two
ounces of hog’s-lard, on the ingredients; and then ob-
serving the same process as above.
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Pot Pourri.

Put into a large Chinajar the following ingredients

in layers, with hay-salt strewed between the layers,

two pecks of damask roses, part in buds and part blown;

violets, orange-flowers, and jasmine, a handtul oi each ;

orris-root sliced, benjamin and storax, two ounces oi

each ;
a quarter of an ounce of musk ;

a quarter oi a

pound of angelica-root sliced ;
a quart of the red parts

of clove-gillyflowers ;
two handfuls of lavender flow-

ers ;
half a handful of rosemary-flowers ;

bay and laurel

leaves, half a handful of each ;
three Seville oranges,

stuck as full of cloves as possible, dried in a cool oven,

and pounded; half a handful of knotted marjoram ;

and two handfuls of balm of Grilead dried. Cover all

quite close. When the pot is uncovered, the perfume

is very fine.

A. quicker Sort ofSweet Pot .

Take three handfuls of orange-flowers, three of clove-

gillyflowers, three ofdamask roses, one of knotted mar-

foram, one of lemon-thyme, six bay-leaves, a handtul

of rosemary, one of myrtle, half one oi mint, one oi

lavender, the rind of a lemon, and a quarter oi an ounce

of cloves. Chop all
;
and put them m layers, with

pounded-bay salt between, up to the top of the jar.

If all the ingredients cannot be got at once, put

them in as you get them ;
always throwing in salt with

every new article.

To malce Wash-Palls.

Shave thin two pounds ofnew white soap into about

a tea-cupful of rose-water; then pour as much boiling

water on as will soften it. Put into a brass pan a pint

of sweet-oil, fourpenny-worth of oil of almonds, halt

a pound of spermaceti, and set all over the fire till

dissolved ;
then add the soap, and half an ounce of

camphor that has first been reduced to powder by rub-

bing it in a mortar with a few drops oi spirit oi wine,

or lavender-water, or any other scent.
<

Boil ten mm-

utes • then pour it into a basin, and stir till it is quite

thick enough to roll up into hard balls, which must
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then be done as soon as possible. If essence is used,

stir it in quick after it is taken off the fire, that the

flavour may not fly off.

Pastefor Chapped Hands, and which ivill preserve them

smooth by constant use.

Mix a quarter of a pound of uusalted hog’s lard,

which has been washed in common, and then rose-

water, with the yolks of two new-laid eggs, and a large

spoonful of honey. Add as much fine oatmeal, or al-

mond-paste, as will work into a paste.

For Chapped Lips.

Put a quarter of an ounce of benjamin, storax and
spermaceti, twopenny-worth of alkanet-root, a large

juicy apple chopped, a bunch of black grapes bruised,

a quarter of a pound ofunsalted butter, and two ounces
of bees’-wax, into a new tin sauce-pan. Simmer gently

till the wax, &c. are dissolved, and then strainit through
a linen. When cold, melt it again, and pour it into

small pots or boxes
;
or, if to make cakes, use the bot-

toms of tea-cups.

Hungary Water.
To one pint of highly rectified spirits of wine put

an ounce of oil of rosemary, and two drachms of essence
of ambergris

;
shake the bottle well several times, then

let the cork remain out twenty-four hours. After a
month, during which time shake it daily, put the water
into small bottles.

Honey Water.
Take a pint of spirits as above, and three drachma

of essence of ambergris
;
shake them well daily.

Lavender Water.
Take a pint of spirits as above, essential oil of laven-

der one ounce, essence of ambergris two drachms
;
put

all into a quart bottle, and shake it extremely well.

An excellent Water to prevent Hairfrom falling off,

\

and to thicken it.

Put four pounds of unadulterated honey into a still,

with twelve handfuls of the tendrils of vines, and the
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same quantity of rosemary-tops. Distil as cool and as

slowly as possible. The liquor may be allowed to drop

till it begins to taste sour.

Black Paperfor drawing patterns.

Mix and smooth lamp-black and sweet-oil ;
with a

bit of flannel, cover a sheet or two of large writing-

paper with this mixture; then dab the paper dry with

a bit of fine linen, and keep it by for using in the fol-

lowing manner :

—

Put the black side on another sheet of paper, and fas-

ten the corners together with a small pin. Lay on the

back of the black paper the pattern to be drawn, and

go over it with the point of a steel pencil : the black

paper will then leave the impression of the pattern on

the under sheet, on which you mustnow draw it with ink.

If you draw patterns on cloth, or muslin, do it with

a pen dipped in a bit of stone-blue, a bit of sugar, and

a little water mixed smooth in a tea-cup, in which it

will be always ready for use
;

if fresh, wet to a due

consistence, as wanted.
Black Ink.

Take a gallon of rain or soft water, and three quar-

ters of a pound of blue galls bruised
;
infuse them three

weeks, stirring daily. Then add four ounces of green

copperas, four ounces of logwood chips, six ounces ot

gum-arabic, and a wine-glassful of brandy.

Another wag.—The ink-powder sold m Shoe-lane is

one of the best preparations in this useful article.. Di-

rections are given with it how to mix it; in addition to

which, a large cup of sweet wort to two papers of the

powder, gives it the brightness of the japan ink. It a

packet of six papers is bought together, it costs only

eighteenpence, and that quantity will last a long time.

To cement broken China.

Beat lime into the most impalpable powder, sift it

through fine muslin ;
then tie some into a thin muslin,

nut on the edges of the broken china some white of egg,

then dust some lime quickly on the same, and unite

them exactly.
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An excellent Stucco, which will adhere to wood-worlc.

Take a bushel of the best stone-lime, a pound of yel-

low ochre, and a quarter of a pound of brown umber, all

in fine powder. Mix them with a sufficient quantity of

hot (but not boiling) water, to a proper thickness; and
lay it on with a whitewasher’s brush, which should be

new. If the wall be quite smooth, one or two coats will

do ; but each must be dry before the next is put on.

The month of March is the best season for doing this.

Mason's Washesfor Stucco.

Blue.—To four pounds of blue vitriol, and a pound of

the bestwhiting, put a gallonof water, iuan iron or brass

pot. Let it boil an hour, stirring it all the time. Then
pour it into an earthen pan

;
and set it by for a day or

two, till the colour is settled. Pour off the water, and
mix the colour with whitewasher’s size. Wash the
walls three or four times, according as is necessary.

Yellow.—Dissolve in soft water over the fire equal

quantities separately of umber, bright ochre, and blue-

black. Then put it into as much white-wash as you
think sufficient for the work, some of each, and stir it

all together. If either cast predominates, add more of

the others till you have the proper tint.

The most beautiful whitewash is made by mixing
the lime and size with skim-milk instead of water.

Homan Cement or Mortar, for outside Plastering or

brickwork.

This will resist all weather
; and may be used to

great advantage to line reservoirs, as no water can
penetrate.

Take eighty-four pounds of drift-sand, twelve pounds
of unslacked lime, and four pounds of the poorest
cheese grated through an iron grater. When well
mixed, add enough hot (but not boiling) water to make
into a proper consistence for plastering, such a quan-
tity of the above as is wanted. It must have good and
quick- working. One hod of this mortar will go a
great way, as it is to be laid on in a thin smooth coat
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or lath-work should bo covered first with hair-and-lime

mortar, and well dried. This was used by the ancients,

and is now adopted among us. The Suffolk cheese

does better than any other of this country.

To take Stains ofany hind out of Linen.

Stains caused by acids .

—
"Wet the part, and lay on it

some salt of wormwood. Then rub it without diluting

it with more water.

Another .—Let the cloth imbibe a little water with-

out dipping, and hold the part over a lighted match at

a due distance. The spots will be removed by the sul-

phureous gas.

Another way—Tie up in the stained part some pearl-

ash
;
then scrape some soap into cold sott water to make

a lather, and boil the linen until the stain disappears.

Stains of Wine, Fruit
, Sfc., after they have been long

. in the linen .—Hub the part on each side with yellow

soap. Then lay on a mixture of starch in cold water

very thick
;
rub it well in, and expose the linen to the

sun and air till the stain comes out. If not removed in

three or four days, rub that off, and renew the process.

"When dry it may be sprinkled with a little water.

Many other stains may be taken out by dipping the

linen in sour butter-milk, and drying in a hot sun.

Then wash it in cold water, and dry it, two or threo

times a day.
,

. . , .

Iron-moulds should be wetted; then laid on a hot

water-plate, and a little essential salt of lemons put on

the part. If the linen becomes dry, wet it and renew

the process ;
observing that the place is kept boiling

hot. Much of the powder sold under the name of salt

of lemons is a spurious preparation ;
and therefore it

is necessary to dip the linen in a good deal of water,

and wash it as soon as the stain is removed, to prevent

the part from being worn into holes by the acid.

To talce out Mildew .—Mix soft soap with starch pow-

dered, half as much salt, and the juice ot a lemon; lav

it on the part of both sides with a painter s brush. Let

it lie on the grass day and night, till the stain comes out.
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.

To make Flannels keep their colour
,
and not shrink.

Put them into a pail, and pour boiling water on,

letting them lie till cold, the first time of washing.

To preserve Furs and Woollen from moths.

Let the former be occasionally combed while in use,

and the latter he brushed and shaken. When not want-

ed, dry them first, let them be cool, then mix among
them bitter apples from the apothecary’s, in small mus-

lin bags, sewing them in several folds of linen, care-

fully turned in at the edges, and keep from damp.

To dye the Linings of Furniture Sfc.

Luff or Salmon-colour, according to the depth of the

hue.—Eub down on a pewter-plate twopenny-worth of

Spanish arnatto, and then boil it in a pail of water a

quarter of an hour. Put into it two ounces of pot-ash,

stir it round, and instantly put in the linen
;

stir it

about all the time it is boiling, which must be five or

six minutes ;
then put it into cold pump-water, and

hang the articles up singly without wringing. When
almost dry, fold and mangle it.

Fink.—The calico must be washed extremely clean,

and be dry. Then boil it in two gallons of soft water,

and four ounces of alum ;
take it out, and dry in the air.

In the meantime boil in the alum-water two handful? of

wheat bran till quite slippery, and then strain it. Take
two scruples of cochineal, and two ounces of argal finely

pounded and sifted; mix with it the liquor by a little at a

time. Then put into the liquor the calico ; and boil till

it is almost wasted, moving it about. Take out the ca-

lico, and wash it in chamberlye first, and in cold water
after : then rinse it in water-starch strained, and dry it

quickwithout hanging it in folds. Mangle it very highly,

unless you have it calendered, which is best.

Blue.—Let the calico be washed clean and dried ;

then mix some of Scot’s liquid blue in as much water
as will be sufficient to cover the things to be dyed, and
put some starch to it to give a light stiffness. Dry a
bit, to see whether the colour is deep enough

;
then set
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the linen, &c. into it, and wash it; then dry the articles

singly, and mangle or calender them.

To dye Gloves to loolc like York Tan or Limerick

,

according to the deepness of the dye.

Put some saffron into a pint of soft water boiling-

hot, and let it infuse all night ;
next morning wet the

leather over with a brush. The tops should be sewn

close, to prevent the colour from getting in.

To dye White Gloves a beatitiful Purple.

Boil four ounces of logwood and two ounces of roche-

ftlnm in three pints of soft water, till half wasted. Let

it stand to be cold, after straining. Let the gloves be

nicely mended; then with a brush do over them, and

when dry repeat it. Twice is sufficient, unless the co-

lour is to be very dark. When dry, rub off the loose

dye with a coarse cloth. Beat up the white of an egg,

and with a sponge rub it over the leather.. The dye

will stain the hands, but wetting them with vinegar

will take it off, before they are wrashed.

A Liquor to wash Old Deeds, Sfc. on paper or parch-

ment, when the writing is obliterated, or when sunk,

to make it legible.

Take five or six galls, bruise them, and put them into

a pint of strong white wine ;
let it stand in the sun two

days. Then dip a brush into the wine, and wash the

part of the writing which is sunk; and by the colour

you will see whether it is strong enough of the galls.

To prevent the Pot in Sheep.

Keep them in the pens till the dew is off the grass.

To prevent Green Ray from Firing.

Stuff a sack as full of straw or hay as
.

possible ;
tie

the mouth with a cord ;
and make the rick round the

sack, drawing it up as the rick advances in height, and

quite out when finished. The funnel thus left in the

centre preserves it.

To preserve a Granaryfrom Insects and Weasels.

Make the floor of Lombardy poplars.
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To destroy OricJcets.

Put Scotch snuffupon the holes where they come out.

DIRECTIONS FOR SERVANTS.

To clean Calico Furniture, when taken downfor the

Summer.

Shake off the loose dust, then lightly brush with a

small long-haired furniture brush
;
after which wipe it

closely with clean flannels, and rub it with dry bread.

If properly done, the curtains will look nearly as well

as at first, and if the colour be not light, they will not
require washing for years.

Bold in large parcels, and put carefully by.

While the furniture remains up, it should be pre-

served from the sun and air as much as possible, which
injure delicate colours; and the dust maybe blown oft

with bellows.

By the above mode, curtains may be kept clean, even
to use with the linings newly-dipped.

To clean plate.

Boil an ounce of prepared hartshorn powder in aquart
of water

;
while on the fire, put into it as much plate

as the vessel will hold
;
let it boil a little, then take it

out, drain it over the saucepan, and dry it before the
fire. Put in more, and serve the same, till you have
done. Then put into the water some clean linen rags,

till all be soaked up. When dry, they will serve to

cleau the plate, and are the very best things to clean

the brass-locks and finger-plates of doors. When the
plate is quite dry, it must be rubbed bright with leather.

This is a very nice mode. ' In many plate-powders there
is a mixture of quicksilver, which is very injurious

;

and, among other disadvantages, it makes silver so
brittle, that from a fall it will break.

To clean Looking-glasses.

Remove the fly-starns, and other soil, by a damp rag;
then polish with woollen cloth and powder-blue.
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To preserve Gilding, and clean it.

It is not possible to prevent flies from staining the

gilding without covering it
;
before which, blow oil the

light du3t, and pass a feather or clean brush over it

;

then with strips of paper cover the frames of your

glasses, and don’t remove it till the flies are gone.

Linen takes off the gilding, and deadens its bright-

ness
;

it should therefore never be used for wiping it.

Some means should be used to destroy the flies, as

they injure furniture of every kind, and the paper like-

wise. Bottles hungaboutwith sugarandvinegar, or beer,

will attract them ;
or fly-water put into little shells

placed about the room, but out of the reach of children.

To clean paint.

Never use a cloth, but take off the dust with a little

long-haired brush, after blowing off the loose part with

the bellows. With care, paint will look well for a length

of time. When soiled, dip a sponge, or a bit of flannel

into soda and water, wash it off quickly, and dry imme-

diatelv,or the strength ofthe soda will eat offthe colour.

When wainscot requires scouring, it should be done

from the top downwards, and the soda be prevented

from running on the unclean part as much as possible,

or marks will be made which will appear after the

whole is finished. One person should dry with old

linen as fast as the other has scoured off the dirt and

washed the soda off.

To clean Paper Hangings.

First blow off the dust with the bellows. Divide a

white loaf of eight days old into eight parts. Take

the crust into your hand, and beginning at the top of

the paper, wipe it downwards in the lightest manner

with the crumb. Don’t cross nor go upwards. The

dirt of the paper and the crumbs will fall together.

Observe, you must not wipe above half a yard at a

stroke, and after doing all the upper part, go round

again, beginning a little above where you left off. It

you don’t do it extremely light, you will make the dirt

adhere to the paper. z
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It will look like new if properly done.

To give a Gloss tofine Oak Wainscot.

If greasy, it must be washed with warm beer
;
then

boil two quarts of strong beer, a bit of bees’ wax as

large as awalnut, and a large spoonful of sugar: wet it all

over with a large brush, and when dry rub it till bright.

To give a fine Colour to Mahogany.
Let the tables be washedperfectly clear with vinegar,

having first taken out any ink-stains there may be with

spirits of salt
;
but it must be used with the greatest

care, and only touch the part affected, and be instantly

washed off. Use the following liquid :—into a pint of

cold-drawn linseed-oil put four pennyworth of alkanet-

root, and two pennyworth of rose-pink, in an earthen

vessel
;
let it remain all night

;
then stirring well, rub

some of it all over the tables with a linen rag : when
it has lain some time, rub it bright with linen cloths.

Eating-tables should be covered with mat, oil-cloth,

or baize, to prevent staining, and be instantly rubbed
when the dishes are taken off, while still warm.

To take Ink out of Mahogany

.

Dilute half a tea-spoonful of oil of vitriol with a large

spoonful of water, and touch the part wTith a feather

;

watch it, for if it stays too long it will leave a white
mark. It is therefore better to rub it quick, and repeat
if not quite removed.

Moor-cloths
Should be chosen that are painted on a fine cloth, that
is well covered with the colour, and the flowers on
which do not rise much above the ground, as they wear
out first. The durability of the cloth will depend much
on these two particulars, but more especially on the
time it has been painted, andtliegoodness of thecolours.
If they have not been allowed sufficient space for be-
coming thoroughly hardened, a very little use will

injure them
;
and, as they are very expensive articles,

care in preserving them is necessary. It answers to
keep them some time before they are used, either hung
up in a dry barn where they wili have air, or laid down
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in a spare room. When taken up for the winter, they

should be rolled round a carpet roller, and observe not

to crack the paint by turning the edges in too suddenly.

Old carpets answer extremely well, painted and sea-

soned some months before laid down. If for passages,

the width must be directed when they are sent to the

manufactory, as they are cut before painting.

To clean Floor Cloths.

Sweep, then wipe them with a flannel
;
and when

all dust and spots are removed, rub with a waxed

flannel, and then with a dry plain one ;
but use little

wax, and rub only enough with the latter to give a little

smoothness, or it may endanger falling. Washing now

and then with milk after the above sweeping, and dry-

rubbing them, give as beautiful a look, and they are

less slippery.

To dust Carpets and Floors.

Sprinkle tea-leaves on them, then sweep carefully.

The former should not be swept frequently with a

whisk-brush, a3 it wears them fast ;
only once a week,

and the other times with the leaves and a hair-brush.

Pine carpets should be gently done with a hair hand-

brush, such as for cloths, on the knees.

To clean Carpets.

Take up the carpet, let it be well beaten, then laid

down, and brushed on both sides with a hand-brush
;

turn it the right side upwards, and scour it with ox-

gall, and soap and water, very clean, and dry it with

linen cloths. Then lay it on grass, or hang it up to dry.

To give to Boards a beautiful Appearance.

After washing them very nicely, clean with soap and

warm water, and a brush ;
wash them with a very large

sponge, and clean water. Both times, observe to leave

no spot untouched ;
and clean straight up and down,

not crossing from board to board : then dry with clean

cloths, rubbing hard up and down in the same way.

The floors should not be often wetted, but very tho-

roughly when done; and once a week dry-rubbed
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with hot sand, and a heavy brush, the right way ofthe

boards.

The sides of stairs or passages on which are carpets,

or floor-cloths, should be washed with sponge instead

of linen or flannel, and the edges will not be soiled.

Different sponges should be kept for the two above

uses
;
and those and the brushes should be well washed

when done with, and kept in dry places.

To extract Oilfrom Boards or Stone.

Make a strong lye of pearl-ashes and soft water
;
and

add as much unslacked lime as it will take up
;

stir it

together, and then let it settle a few minutes
;
bottle it

and stop close : have ready some water to lower it as

used, and scour the part with it. If the liquor should

lie long on the boards, it will draw out the colour of

them; therefore, do it with care and expedition.

To clean Stone Stairs and Halls.

Boil a pound of pipe-makers’ clay with a quart of

water, a quart of small beer, and put in a bit of stone-

blue. "Wash with this mixture, and when dry rub the

stones with flannel and a brush.

To blacken the Fronts of Stone Chimney-pieces.

Mix oil-varnish with lamp-black, and a little spirit

of turpentine, to thin it to the consistence of paint.

Wash the stone with soap and water very clean, then
sponge it with clear water

;
and when perfectly dry,

brush it over twice with this colour, letting it dry be-

tween the times. It looks extremely well. The lamp-
black must be sifted first.

To take Stains out of Marble.
Mix unslacked lime, in finest powder, with the strong-

est soan-lye, pretty thick; and instantly, withapainter’s
brush, lay it on the whole of the marble. In two months
time wash it off perfectly clean

;
then have ready a fine

thick lather of soft soap, boiled in soft water
;
dip a

brush in it, and scour the marble with powder not as
common cleaning. This will, by very good rubbing,
give a beautiful polish. Clear off the soap, and finish
with a smooth hard brush till the end be effected.
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To take Iron-stains out of Marble.

An equal quantity of fresh spirit of vitriol and lemon-

juice being mixed in a bottle, shake it well; wet the

spots, and in a few minutes rub with soft linen till they

disappear.

To preserve Ironsfrom Hust.

Melt fresh mutton-suet

,

smear over the iron with it

while hot
;
then dust well with unslacked lime pound-

ed, and tied up in a muslin. Irons so prepared will

keep many months. Use no oil for them at any time,

except salad-oil ;
there being water in all others.

Fire-irons should be kept wrapt m baize, m a dry

place, when not used. ,

Another way.—Beat into three pounds of unsalted

hogs’ lard, two drachms of camphor sliced thin, till it

is dissolved; then take as much black-lead as will mako

it of the colour ofbroken steel. Dip a rag into it, and

rub it thick on the stove, &c. and the steel will never

rust, even if wet. When it is to be used, the grease

must be washed off with hot water, and the steel be

dried before polishing.

To take Bust out ofSteel.

Cover the steel with sweet-oil well rubbed in, and in

forty-eight hours use unslacked lime finely powdered,

and rub until all the rust disappears.

To clean the Back of the Orate, the inner Hearth, and

thefronts of Cast-iron Stoves.

Boil about a quarter of a pound of the best black

lead with a pint of small heer, and a bit of soap the

size of a walnut. When that is melted, dip a painter s

brush, and wet the grate, having first brushed ofi all

the soot and dust ;
then take a hard brush, and rub it

till of a beautiful brightness.

Another Way to clean Cast Iron, and black Hearths.

Mix black lead and whites of eggs well beaten to-

gether ;
dip a painter’s brush, and wet all over

;
then

rub it bright with a hard brush.
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To take the Black off the Iright Bars ofpolished Stoves

in afew Minutes.

Eub them -well with some of the following mixture

on a bit of broad cloth
;
when the dirt is removed, wipe

them clean, and polish with glass, not sand-paper.

The mixture.—Boil slowly one pound of soft soap

in two quarts ofwater, to one. Of this jelly take three

or four spoonfuls, and mix to a consistence with emery,

No. 3.

To clean Tin Covers, and Patent Pewter Porter Pots.

Get the finest whiting, which is only sold in large

cakes, the small being mixed with sand : mix a little

of it powdered, with the least drop of sweet-oil, and
rub well, and wipe clean

;
then dust some dry whiting

in a muslin bag over, and rub bright with dry leather.

The last is to prevent rust, which the cook must be
careful to guard against by wiping dry, and putting by
the fire when they come from the parlour

;
for, if but

once hung up without, the steam will rust the inside.

To prevent the Creaking of a Boor.

Eub a bit of soap on the hinges.

A strong pastefor paper.

To two large spoonfuls of fine flour put as much
pounded rosin as will lie on a shilling

;
mix with as

much strong beer as will make it of a due consistence,

and boil halfan hour. Let it be cold before it is used.

Fine Blackingfor Shoes.

Take four ounces of ivory-black, three ounces of the
coarsest sugar, a table spoonful of sweet-oil, and a pint
of small beer

;
mix them gradually cold.
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BILLS of fare, &c.

List ofvarious articles in season in different months.

JANUARY.

Poultry.—Game : Pheasants. Partridges. Hares.

Babbits. Woodcocks. Snipes. Turkies. Capons, bullets.

Fowls. Chickens. Tame Pigeons.

E*h.—Carp. Tench. Perch. Lampreys. Eels Cray-

fish Cod. Soles. Flounders. Plaice. Turbot. Thorn-

back. Skate. Sturgeon. Smelts. Whitings. Lobsters.

CV
VegetMeI—Cabblge. Savoys. Coleworts. Sprouts.

BroccoliLeeks. Onions. Beet. Sorrel. Chervil. Lndive.

Spinach. Celery. Garlick. Scorzonera. Eotatoes. Par,-

nins Turnips. Broccoliwhite and purple. Shalots. Let-

tuce's. Cr^ Mustard. Rape. Salsafy. Herbs of all

sorts • dry, and some green. Cucumbers. Asparagus

and MiSooms to be had, though not m season

JhS^Apples. Pears. Nuts. Walnuts. Medlars.

Grapes.
FEBRUARY AND MARCH.

Meat Fowls, and Game, as in January, with the ad-

dition of Ducklings and Chickens ;
which last are to be

bought inLondon, most, if not all, the year, but very

de
—As the last two months ;

except that Cod is

not thought so good from February to July, but may

be
Yeydcdiles.—The same as the former months, with

the addition of Kidney-Beans.

Fruit.—Apples. Pears. Forced Strawberries.

SECOND QUARTER: ABRIL, MAY, AND JUNE.

Meat.—Beef. Mutton. Yeal. Lamb. Venison in June.

Poultry.—Pullets. Fowls. Chickens. Duckling.

Pi rreons. Rabbits. Leverets.
* O
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-Fish.—Carp. Tench. Soles. Smelts. Eels. Trout.

Turbot. Lobsters. Chub. Salmon. Herrings. Crayfish.

Mackerel. Crabs. Prawns. Shrimps.

Vegetables.—As before
;
and in May, early Potatoes.

Peas. Radishes. Kidney-Beans. Carrots. Turnips.

Early Cabbages. Cauliflowers. Asparagus. Artichokes.

All sorts of Salads forced.

Fruits.—In June; Strawberries. Cherries. Melons.
Green Apricots. Currantsand Gooseberries for tarts.

—

In July, Ciierries. Strawberries. Pears. Melons. Goose-
berries. Currants. Apricots. Grapes. Nectarines; and
some Peaches. But most of these are forced.

THIRD QUARTER, JULY, AUGUST AND SEPTEMBER.

Meat as before.

Poultry.—Pullets. Fowls. Chickens. Rabbits.
Pigeons. Green Geese. Leverets. Turkey Poults. Two
former months, Plovers. Wheatears. Geese in Sep-
tember.

Fish.—Cod. Haddock. Flounders. Plaice. Skates.
Thornback. Mullets. Pike. Carp. Eels. Shell-fish;

except Oysters. Mackerel the first two months of the
quarter, but not good in August.

Partridge-shooting begins on the 1st of September

;

what is therefore used before is poached.
Vegetables.—Of all sorts, Beans, Peas, French-

Beaus, &c. &c.

Fruit.—In July; Strawberries. Gooseberries. Pine-
Apples. Plums, various. Cherries. Apricots. Raspber-
ries. Melons. Currants. Damsons.

In August and September
; Peaches. Plums. Figs.

Filberts. Mulberries. Cherries. Apples. Pears. Necta-
rines. Grapes. Latter months, Pines. Melons. Straw-
berries. Medlars and Quinces in the latter month. Mo-
rello Cherries. Damsons

; and various Plums.

OCTOBER.

Meat as before, aud Doe-venison.
Poultry and Game.—Domestic fowls, as in former

quarter. Pheasants, from the 1st of October. Par-
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t ridges. Larks. Hares. Dotterels. The end ofthe month,

"Wild-ducka, Teal, Snipes, Widgeon, Grouse.

Fish.—Dories. Smelts. Pike. Peach. Halibuts. Brills.

Carp. Salmon-trout, Barbel. Gudgeons. Tench. Shell-

fish.

Vegetables .—As in January; Prench-beans, last

crops of Beans, &c.

Fruit,—Peaches. Pears. Figs. Bullace. Grapes. Ap-

ples. Medlars. Damsons. Filberts. Walnuts. Nuts.

Quinces. Services.

NOVEMBER.

Meat.—Beef. Mutton. Veal. Pork. House-lamb.

Doe-venison. Poultry and Game as in last month.

Fish as the last month.
_

Vegetables.—Carrots. Turnips. Parsnips. Potatoes.

Skirrets. Scorzonera. Onions. Leeks. Shalots. Cabbage.

Savoys, Colewort, Spinach. Chard-beets, Cardoons,

Cresses. Endive, Celery, Lettuces. Salad. Herbs.

Pot-herbs.

Fruit.—Pears. Apples. Nuts. Walnuts. Bullace.

Chesnuts. Medlars. Grapes.

DECEMBER.

Meat.—Beef. Mutton. Veal. House-lamb. Pork and

Venison. _ _ , n t t»-

Poultry and Game.—Geese. Turkeys. Pullet?. Pi-

geons. Capons. Fowls. Chickens, Babbits. Hares,

Snipes. Wood-cocks. Larks. Pheasants Partridges,

Sea-fowls. Guinea-fowls. Wild-ducks. Teal. Widgeon.

Dotterels. Dun-birds. Grouse.

Fish, Cod. Turbot. Halibuts. Soles. Gurnets.

Sturgeon. Carp. Gudgeons. Codlins. Eels. Dories,

As in the last month. Asparagus

forced, &c. ^ ,,

Fruit as the last, except Bullace.
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FAMILY DINNERS.
FIVE DISHES.

Knuckle of Yeal stewed with Rice.

Apple-sauce, Bread-aud-Butter
Pudding.

Loin of Pork roasted.

Potatoes.

Potatoes,

Peas Soup.

(Remove—Roiled Fowl.)

Oyster Sauce.

Apple-pie.

Roasted-Beef.

Benton Sauce.

Broccoli.

Pig’s Souse fried in Batter.

(Removefor Yorkshire Pudding.)

Potatoes. Peas Soup. Salads.

Roast Yeal.

Stewed Beet
and Onions.

Hessian Ragout,
Hessian soup
of the above.

Leg of Lamb roasted.

Potatoes.

„ Beef Podovies.

(Remove— Curd Puddings.)

Mashed Potatoes Mutton broth,

grilled.

Neck of Mutton.

Carrots

and Turnips.

Potatoes.

Broiled Haddocks stuffed.

Light suet

Dumplings.
Round of Beef.

Carrots

and Greens.

Salad.

Crimp Cod.

Gooseberry
Pudding.

Leg of Mutton.

Jerusalem
Artichokes.
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Spitchcock Eels.

(Remove—Chine of Lamb in Cresses.

Potatoes. Damson Pudding. Stewed
Cold Beef. Carrots.

Scrag of Veal
smothered with onions.

(Remove—a Fruit pie.

)

Mashed Potatoes

trimmed with Peas soup. Broccoli,

small slices of

Bacon. Hashed Hare.

Half Calf’s Head, grilled.

(Remove—Pie or Pudding)

Tongue Carrot soup. Bacon,

and brains. Saddle of Mutton. Greens round.

Potatoes and Salad at side table.

Young
Greens.

Boiled Neck of Mutton.
Baked

Plum Pudding.

Currie of dressed Meat
in Casserol of Bice.

Turnips,

Carrots.

Edgebone of Beef.

Vegetable Soup.

Pulled Turkey or Fowl,

Leg Broiled.

Greens.

Potatoes.

Boiled Fowls.

(Remove.—Snoiv-ba'lls.)

Patties of Greens and

dressed Meat. mashed Turnips.

Chine of Bacon Pork, boiled.
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.

SEVEN DISHES.

Salmon and Fried Smelts.

Macaroni Stewed Celery.

Pudding.
Griblet Soup.

Potatoes. Veal Patties.

Roast Beef.

Leg of Pork boiled.

Peas Pudding. Bread Sauce.

Onion Soup.

Turnips Plum-pudding,

and Potatoes. baked.

Large Fowl, dressed as Turkey.

Minced Veal,

garnished with fried crumbs.

Small Meat Hot Apple Pie, Potatoes

Pie. in change for Soup. in a Form.
Stewed Onions. Beans and Bacon.

Saddle of Mutton.

EOTJR AND FIVE.

(FIRST COURSE.)

Soup.
Carrots. Mashed Turnips.

Bouillie.

(second course.)
Fricassee of Sweetbreads.

Mushrooms Lemon Peas,
stewed. Pudding.

(first course.)

Mackerel boiled, with Herbs.
Bacon Butter. Q-reens and

Carrots.

Boiled Chickens.
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(second course,)

Beef Cecils.

Salad. Bruit Pie.

Pore-quarter of Lamb roasted.

Potatoes,

iu a shape.

Stewed
Spinach.

Oxford
Dumplings.

• SEVEN AND SEVEN.

(FIRST COURSE.)

Broiled Salmon.

(Remove—Chine of Pork.)

Peas Soup.

Mince-
Pies.

Peas-

Pudding.

Fillet of Veal.

(Potatoes and mashed Turnips on side-table.)

(SECOND COURSE.)

Bagout of Palates.

Orange Fool. Potted Beef.

Curd Star, with whip.

Collared Eel. Stewed Pears.

Pheasant.

(Bread-sauce on side-table.)

(first course.)

Cod’s Head and Shoulders.

Currie

of Babbit.

Eel Pie,

(Remove—Boiled Turkey.)

Patties.

Giblet Soup.
Boiled Neck
of Mutton,
7 Bones.

Small Leg of Pork.

Four small dishes of Vegetables maybe put round

the Soup, or two served at the side-table.
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(SECOND COURSE.)

Ericandeau.

Orange Pudding. Scraped Beef.

Lemon Creams.

Anchovy Toast. Tarts.

Teal, or other wild Fowls.

SEVEN AND NINE-

(first course.)
Pepper-pot.

Broccoli. Tongue, braised.

Hunter’s Pudding.

Chickens, Celery,

boiled. dishes in a Pyramid.

Saddle of Mutton.
Greens and Potatoes on a side-table.

Almond
Cheesecakes.

Celery in

"White Sauce.

Beef Collared.

(second course.)
Boasted Partridges.

Baspberry
Cream.
Hare.

Potted

Cheese.

Cardoons
stewed.

Lemon Pudding.

NINE AND SEVEN.

(first course.)

Stewed Carp.

Chickens.

Parsley

Butter. Butter.

Cod-sounds, Epergne.

White.

Cheek
of Bacon.

Babbits

and Onions.

Stewed
Pigeons.

Currant Gravy.
Jelly.

Cutlets

Maintenon.
Green Peas soup.

(Remove—Haunch of Venison.)

Vegetables at side table.
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Mushrooms
stewed.

Currant Tart

with Custard.

(second coukse.)

Sweetbreads.

Sauce Hobart,

Trifle.

Bread-sauce.

Boasted Partridges.

Blamange in

small forms.

Stewed
Cucumbers.

NINE

Palates.

French
Pie.

Veal
Olives.

AND ELEVEN; AND A REMOVE

(FIRST COURSE.)

Turbot.

(Remove— Chickens.)

Liver and Lemon sauce.

Stewed
Pippins.

Scalloped

Oysters.

Cray-fish

in Jelly.

Carrot soup.

Butter.

Edge-bone of Beef.

Vegetables on side-table.

(SECOND COURSE.)

Wild Fowl.

French
Beans.

Solid Syllabub

in a glass dish.

Peas.

Goose.

Lamb’s Fry.

Tongue
in Turnips.

Babbit brown
in Fricasee.

Lobster in

Fricassee sauce.

Stewed
Mushrooms.

Apricot Tart,

open cover.

nine dishes, two removes, and eleven.

(first course.)

Fish.

(Remove—Stewed Beef.)
<

Oxford Dumplings.
Fricandeau.

Small Ham. White Soup. Turkey boiled.

Lamb Steaks
Oyster Sauce,

round Potatoes.
Lobster Patties.

Fish.

(Remove—Saddle of Mutton.)
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(SECOND COUESE.)
Sweetbreads larded.

French Beans, Orange Jelly,

in White sauce.

Open Tart. Raspberry Cream.

Lobster. Form.

Green Goose.

Prawns.

Sago
Pudding.
Stewed

Mushrooms.

(FIEST COUESE.)
Fish.

(Remove—Sashed Calf's Head.
Rabbit and Onions. Sauce.

Macaroni Transparent
Pudding. Soup.

Veal Butter.

Cutlets.

Lamb’s Fry.
Beef-steak

Pie.

Stewed Pigeons,

with Cabbage.
Fish.

(Remove—Sirloin of Beef )

(SECOND COUESE.)
Chickens.

Cheesecakes.

Peas.

Macaroni.

Stewed Lobsters.

Raspberry cream.

Trifle. Asparagus.
Lemon cream.

Apricot open Tart.

Ducklings.

ELEVEN AND NINE.

(FIEST COUESE.)
Fish.

(Remove—Sam glazed.)

Pigeons Sauce. Sweetbread,
stewed. drilled.

Gravy soup.
Tongue. Beef-steak Pie.

Butter.
Boiled Mutton. Boiled Chickens,

Fillet of Veal.
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(second course.)
Pheasant.

Kaspberry Tartlets. Bread-sauce.

Collared Eel. Plateau,

Stewed Gravy and Jelly

Celery. for Hare.
Hare.

Artichokes.

Collared Beef.

Stewed
Pears.

Oxford Puddings.

Ham
braised.

Lamb Steaks.

Potatoes.

French Beans.

White Sauce.

Open
Tartlet.

Anchovy.
Toasts.

ELEVEN AND ELEVEN.

(first course.)

Stewed Beef.

White Soup. Veal Fricandeau.

Turkey.

Oyster Sauce.

Fish.

Saddle of Mutton.

(second course.)

Sweetbreads.

Orange Jelly.

Whipped
Cream.

Wine Eoll.

Green Goose.

Lobster

Patties.

Prawns.

Muffin

Pudding.
Stewed

Mushrooms.

ELEVEN AND ELEVEN, AND TWO REMOVES.

(FIRST COURSE.)
Salmon.

(Remove—Brisket ofBeef Stewed, and Ugh Sauce.)

Cauliflower.

Shrimp sauce. Pigeon Pie.

Giblet soup. Stewed Peas

and Lettuce.

Potatoes.

Anchovy sauce. Veal. Olives

braised.

Soles fried.

2 a (Remove
.—Quarter of Lamb Roasted.')

Fry.
Stewed

Cucumbers.

Cutlets

Maintenon.
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Coffee cream.

Easpberry
Tart.

Omelet.

(second course.

Young Peas.

Lobster.

Trifle.

Grated Beef.

Ducks.

Eamakins.

Orange
Tourt.

Eougbed Jelly.

LONG TABLE ONCE COVERED.
Fisk.

Fruit Tart. One Turkey or Blamango.

Two poults.

Mock Turtle soup.

Harrico. Sweetbreads
larded.

Jerusalem Artichokes Stewed
spinach.

Mash Turnips,

Carrots thick

round.

Cray-

Fish.

fricasseed.

Savoy cake. Dried salmon
in papers.

Ham braised.

Macaroni pudding.

Trifle. Chickens.

French Pie.

Casserol of Eice Picked crab,

with Giblets.

Stewed Celery.

Sea-cale. Young Sprouts.

Apple pie and custard.

Fricandeau. Ox rumps and
Spanish Onions.

Eich White soup.

Jelly Form. Cheesecakes.

Fish.

Remove— Venison or Loin of Veal.



GENERAL REMAEICS ON DINNERS.

Things used at First Courses.—Various Soups.

Eish dressed many ways. Turtle. Mock Turtle.

Boiled Meats and Stewed. Tongue. Ham. Bacon,

doles of Bacon. Turkey and fowls, chiefly boded.

Rump, Sirloin, and Ribs of Beef roasted Leg,

{Saddle, and other roast Mutton. Roast Eillet, Loin,

Neck, Breast, and Shoulder of Veal. Leg of Lamb.

Loin. Bore-Quarter. Chine. Lamb s -head and

Mince. Mutton stuffed and roasted. Steaks, va-

riously prepared. Ragouts and Bncassees Meat

Pies raised, and in Dishes. Patties of Meat, Pish,

and Bowl. Stewed Pigeons. Vemson. Leg of Pork,

Chine, Loin, Spare-rib. Rabbits. Hare. Puddings, boil-

ed and baked. Vegetables, boiled and stewed. Call s

Head different ways. Pigs’ Beet and Ears, different

ways. In large dinners, two Soups and two dishes

°f

SSys for Second Course.--Birds : a*d °j

all sorts. Shell-fish, cold and potted. Collared and

Potted Bish. Pickled ditto. Potted Birds. Ribs of

Lamb roasted. Brawn. Vegetables, stewed or m
sauce. Prench Beans. Peas. Asparagus. Cauliflower.

Pricassee. Pickled Oysters. Spinach, and ^tichoke

bottoms. Stewed Celery. Sea Cale. Brmt Tartg.

Preserved Bruit Tourts. Pippins stewed. Cheese-

cakes, various sorts. All thei list of Sweet Lhshes,

of which abundance are given from page 186 to 224,

with directions for preparing them, such as Creams,

Jellies and all the finer sorts of Puddings, Mince

Pies, &c. Omelet. Macaroni. Oysters in Scallops,

8t

S2'n
d
amed the sorts ot things used for the

fcro coufses, the reader will think ot many others

K removes of Soup and Fish one or two joints of

Meat ™Fowl are served; and for one smaU course,

the articles suited to the second must make a part.
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Where Vegetables and Fowls, &c. are twice dressed,

they add to the appearance of the table the first time
;

three sweet things may form the second appearance

without greater expense.

The Bills of Fare which have been given from pcuje

309 to 320, may be modified at discretion.

In some houses, one dish at a time is sent up with

the vegetables or sauces proper to it, and this in suc-

cession hot and hot. In others, a course of Soups and
Fish; then Meats and boiled Fowls, Turkey, &c.

Made-Dishes and Game follow; and, lastly, Sweet
Dishes

;
but these are not the common modes.

It is worthy of observation here, that common cooks

do not think of sending up such articles as are in the

house, unless ordered
;
though, by so doing, the addi-

tion of a collared or pickled thing, some Fritters,

fried Patties, ol* quick-made dumplins, would be use-

ful when there happened to be accidental visitors

:

and, at all times, it is right to better the appearance
of the table rather than let things spoil below, by
which the expense of a family is more increased than
can be easily imagined. Vegetables are put on the
side-table at large dinners, as likewise sauces, and ser-

vants bring them round : but some inconvenience at-

tends this plan
;
and, when there are not many to wait,

delay is occasioned
;
besides that, by awkwardness the

clothes of the company may be spoiled. If the table

is of a. due size, the articles alluded to will not fill it

too much.

SUPPERS.

Hot suppers are not much in use where people

dine very late. When required, the top and bottom,
or, either, may be Game. Fowls. Babbit. Boiled
Fish, such as Soles, Mackerel. Oysters, stewed or

scalloped. French Beans. Cauliflower, or Jeru-

salem Artichokes, in white Sauce. Broccoli with
Eggs. Stewed Spinach and ditto. Sweetbreads.
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Small Birds. Mushrooms. Potatoes. Scallop, &c.

Cutlets. Boast Onions. Salmagunda. Buttered

Eggs on Toast. Cold Neat’s Tongue. Ham. Col-

larded things. Hunter’s Beef sliced. Busks but-

tered, with Anchovies on. Grated Iiuug Beef with

butter, with or without Busks. Grated cheese round

and butter dressed in the middle of a plate. Ba-

dishes ditto. Custards in glasses with Sippets.

Oysters, cold or pickled. Potted Meats. Pish.

Birds. Cheese, &c. Good plain Cake, sliced. Pies

of Birds or Pruit. Crabs. Lobsters. Prawns.

Cray-fish. Any of the list of sweet things. Bruits.

A Sandwich set with any of the above articles, placed

a little distance from each other on the table, looks

well
;
without the tray, if preferred.

The lighter the things the better they appear
;
and

glass intermixed has the best effect. Jellies, dif-

ferent coloured things, and flowers, add to the

beauty of the table. An elegant supper may be

served at a small expense, by those who know how

to make trifles, that are in the house, form the great-

est part of the meal.

Note—Any of the following things may be served

as a relish, with the cheese after dinner Baked or

pickled Pish done high. Dutch pickled Herring.

Sardinias, which eat like Anchovy, but are larger.

Anchovies. Potted Char. Ditto Lampreys. Potted

Birds made high. Caviare and Sippets of Toast.

Salad. Eadishes. French Pie. Cold Butter.

Potted Cheese. Anchovy Toast, &c. Before serv-

ing a Dutch Herring, it is usual to cut to the bones

without dividing, at the distances of two inches from

head to tail, before served.
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Acids, stains caused by, in

linen, various ways of taking

out, 299
.

Adulterations, in making ot

bread, how to detect, 246

Ale, very fine Welch, to brew,

248

t
or strong beer, to brew,

219
, to refine, 250

Almond puddings, 137
1

,
baked, 137

-, small, 137

Apples, marmalade, 218

jelly to serve to table^

. custard, 166

. cheesecakes, 167

two other ways, 168

, cream, 194— — trcaillf A v *

Amber pudding, a very fine one,

American flour, management of,

in making bread, 244

Anchovies, to choose, 123

- to keep them when

the liquor dries, 123

_ sauce, 119

. toast, 208

, ,

another way,

208
-, essence of, 123

to make sprats taste

like anchovies, 123

Apple-water, for the sick, 28

Apples, to prepare them for

puffs, 162
dried, 219
dumplings, or puddings

151
__ trifle, 191

fool, 192

of,
199 ;

another, 200

and rice, soufle

187

f
or gooseberry trifle,

191
, jelly for preserving apri-

cots, or any sort of sweetmeats,

219
pie, 157
:— , hot, 157

pudding, baked, 139

— puffs, 162
sauce for goose and roast

pork, 116.

,
to scold codlins, 2UU

to keep codlins for seve-

ral months, 227
stewed golden pippins,

200
red apples in jelly, 219

• v * OlO
Api-icols, in brandy, 212

to dry in half, 212—
*, lu ury in

— ,
abeautiful preserve of

apricots, 211

, to preserve green, L\i

_
,
toperservein jelly,211

apple jelly

for this purpose, 219

cheese, 213

pudding, an excellent

one, 148
. ,

Arrow-root jelly, for the sick;

280
Artichokes, to dress, 172

bottoms, 1/2

, Jerusalem, 172

bottoms, to keep for

the winter, 180
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Articles in season in the different

months, lists of them, 309 to

312
Asses’ milk, 285

, artificial, three ways

of making, 286

B.

Bacon, to choose, 25

, excellent, 69

, the manner of curing

Wiltshire bacon, 69

Bamboo, English, 182

Barberries, to prepare for tart-

lets, 211

, in bunches, 211

, drops, 224

Barley-water

,

287 ;
another

way, 288
gruel, 286

Batter pudding, 142
with meat, 143

Bean (green) pudding, 148

Beans, to dress, 174

, fricasseed Windsor, 174

, French, 174
Bechamel

,
or white sauce, 110

Beef, to choose, 23

, to keep, 31
•

, to salt for eating immedi-
ately, 31

—— ,
to salt red ;

which is ex-

tremely good to eat fresh from
the pickle, or to hang to dry,

32

, the Dutch way to salt,

32
, a-la-mode, 32

, a fricandeau of, 33
, en miroton, 33

•
, stewed rump of, 33

, another way, 34

, rump roasted, 34

, stewed brisket, 35

,
pressed beef, 35

, hunter’s beef, 35
, an excellent mode of dress-

ing, 36

Beef, collared, 36— steaks, to dress, 36

and oyster sauce,

37
,
Staffordshire, 37

, Italian, 37

, collop, 37

, palates, 37

, cakes (for side dish of

dressed meat, 38
—— ,

potted, two ways, 38

, to dress the inside of a

cold sirloin, 38

, fricassee of cold roast

beef, 39

, to dress cold beef that

has not been done enough,

called beef-olives, 39

, to dress the same, called

sanders, 39

, to dress the same, called

cecils, 39

, minced, 39

, hashed, 40

, d-la-vingrette, 40

, round of beef, 40
, rolled, that equals hare,

40
, heart, 42
steak pie, 129

pudding, 145

, baked, 145

, pickle for beef, that

will keep for years, 68

, pasty, to eat as well as

venison, 164
patties, or podovies, 161
broth, 278
tea, 279

Beer, (strong,) to brew, 248

, (table,) excellent, 249
, to refine, 250

Beet-root, different ways of
using, 178

, to preserve to eat in

the winter, 179
Benton sauce, for hot or cold

roast beef, 116
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Benton, tea-cakes, 240 ;
another

sort, as biscuits, 240 ;
another

sort, 240

Bills of Fare, 309 to 312

Birds, a very economical way ot

potting, 91

Biscuit, orange, 21">

cake, 240

. . of fruit. 222

, hard, 248

plain, and very ensp,

Bfade-cups, two ways of mak-

ing, 200
. pudding, 64—— ,

two other ways,

Blacking for shoes, fine, 308

Blanching a rabbit, fowl, &c.

explained, 96

Blanc-mavge, or Blamange,

190
Jaunemange, 191

Boards, to give them a beau-

tiful appearance, 305

(
to extract oil from-

306
’

Bookings,
Boerhaave's (Dr.) sweet butter,

milk, 289

Boiling meat, observations on,

27
Braising explained, 84

chickens braised, So

Brandy pudding, 148

cream, 103

.

f
apricots or peaches in

Bread, rice-and-wlieat bread,

245
French bread, 245

to discover whether

bread has been adulterated

with whitening or chalk, 246

, to detect bones, jalap,

ashes, &c. in bread, 246

. cake, common, 238

pudding, boiled, 141

another and

richer, 141

,
puddings, little, 140

and butter pudding,

J^f’ciemes m Wy,
218

Brawn, to choose, 25

, souse for, 64

mock, 64

3read, sauce, H&
- to make, 244

t
Rev. Mr. Hagget s

economical bread, 244

management ot Ame-

rican flour, 244

138
brown-bread pudding,

141
.j brown-bread ice, 203

Brentford rolls, 247

Brewery (Home)^248 to 2o9

Broccoli,to dress, 174

Broth. A quick-made broth

for the sick, 277

, a clear one, that will keep

long, 277

f
a very supporting one,

against any kind of weak-

ness, 277 , .

(
of beef mutton, and veal,

278
, ,

Other broths are under

different names; as Chicken

broth, &c.

Brown-bread pudding, 141

ice, 203

Browning to colour and fla\ our

made dishes, 126

Bubble and squeak, 44

Bun, a good plain one, 241

, richer ones, 242

Burnt cream, two ways, U3
Butter, to clarify for potted

things, 92

,
to melt, 120

,
to serve as a little disn,

207

,
orange butter, 201

Observations respecting
i • o act

it, in the dairy, 266
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Butter, to make, 266
, to preserve, 267
, to preserve it in pans,

for winter use, 268
to manage cream for

whey-butter, 267
to choose it at market,

269

Cakes, plum little ones,

to keep long, 237
, a good pound-cake,

237
, a cheap seed-cake, 237

;

another, 238
, common bread cake,

238
Buttered rice, 187
• lobsters, 20
• prawns and shrimps,

21

Buttermilk, 268——
•, with bread or with-

out, for the sick, 288
-, Dr. Boerhaave’s

sweet buttermilk, 289
, pudding, 149

C.

Cabbages (red), to pickle, 185
(red), to stew, 1 74 ;

two other ways, 175

1 small, to keep for the
winter, 180

Cakes, &c. 232 to 243
, observations on making

and baking cakes, 232

, icing for cakes, 233
, to ice a very large

cake, 233
a common cake, 234

a very

good one, 234

, an excellent cake,

234
, a very fine one, 234

, rout drop-cakes, 235
• , flat cakes that will

keep long in the house good,

235
, little white cakes, 235

•
, little short cakes, 236

•
•, plum-cakes, 236 ; ano-

ther way, 236
, very good common

plum-cakes, 237

, queen cakes ; two ways
of making, 238

•, Shrewsbury cakes, 239
, Tunbridge cakes, 239
, rice-cake, two ways of

making, 239
, water-cakes, 239

, sponge cakes, 240 ; ano-

ther, without butter, 240

, tea-cakes, 240
, Benton tea-cakes, 240;

‘ as biscuits, 240; another

,
sort, 240

•, biscuit-cake, 245

, Yorkshire cake, 247

, tipsy, 168

Cake trifle, 191

Cale (sea) 179

Calf’s-feet broth ; two ways,

278
, jelly, 197

, another sort,

198

Calf s-liead, to boil, 52
, to hash, 52
, another way, 52
, fricassee, 53
, to collar, 53

, a cheaper way, 54

;

another, 54 ; another, 55
Calf’s-head pie, 1 30
Calf ’s.lixer, broiled, 55

, roasted, 55
liver and lights, to dress,

55

, roasted 55
Calf’s-brains, h la Malt re

d’ Hdtel, 56
Calico furniture, to clean when

taken down for the summer,
302
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Camp vinegar ,
120

To Candy any sort of fruit, 210

Capers, to keep, 186

an exeellent substitute

for caper-sauce, 118

nasturtiums pickled for,

121

Capillaire, 287
Carmel cover for sweetmeats,

197

Carp, to choose, 2

, boiled, 11

, stewed, 11

, baked. 12,

Carpets, to dust, 305
— to clean, 305

Carrier sauce for mutton, 117

Carrole of rice, 205

Carrots, to boil 1 7
7_

to stew, 177
. to preserve, to eat in the

winter, 179
pudding, 147

soup, 103

Casserol,
or rice edging for a

currie or fricassee, 126

Cast iron, to clean stoves of,

307
another way, 307

Caudle, for the sick ;
three ways

of making, 282

a flour caudle, good

for babies who have weak

stomachs, 283
rice. 283 : another,

283 ;
cold, 282

to give away to the

Cement, Roman, for outside

plastering, or brickwork,

297
Chantilly cake, 191

Chapped hands, paste for 290

lips, ointment for, 296

Cardoons, various ways of

dressing, 178
— to stew, 178

Charlotte, A, 151

Cheese, to pot, 207
— roast, to come up after

poor sick, and lying-in, 293

Cauliflowers, to boil, 173
- in white sauce,

173
to dress with

Parmesan, ] 73.

Cateacli, pickled mackerel so

called, 13

Cecils, 39
Celery, to stew, 173

Cement for broken cinua, 29

1

dinner, 207
Welsh rabbit 208

— toast, 208
damson cheese, 222

muscle-plum cheese,

222
Cheese is also under

different names ;
as Cream

cheese, Apricot cheese, &c.

Observations respect-

ing it in the dairy, 261

to prepare rennet to

turn the milk : two wajs.

262
to make cheese, 263

, to preserve it sound,

to make sage cheese,
264

204
-cream cheese, 264

Cheese, rush cream cheese,

265
Cheesecakes, light paste for, 158

way of making

a plainer sort, 166

another way, 166

lemon, 166
another,

them, 165

1G6
orange, 1C 7

a very fine

crust for them, when to be

particularly nice, 156

potato, 167

almond, 167
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Cheese-cakes, two other ways,

167 168
Cheese-puffs, 162
Cherry pie, 157
Cherries, to keep (like cur-

rants), 227
, in brandy, 218

, to dry cherries with

sugar, 217
, without

sugar, 217
-, to dry them the best

way, 217
.jam, 218

-, to preserve, 227

Chickens, to pot with ham, 48

, scallops of cold, 50
•

, fricassee of, 84
•

, to pull chickens, 85

another way, 85

, to braise chickens, 86
—

,
chicken-currie, 85

another,

more easily made, 86

-, chicken and parsley

pie, 130
•, chicken-pie, 132
,'raised crust for, 135

broth, 278

, panada, for the sick,

280
Chickens, to fatten chickens in

four or five days, 272
Chimney-pieces, stone to black-

en the fronts of, 306

China, broken, a cement for,

297
China-chi!o, 76

orange juice, good to mix
with water for fevers, 230

Chocolate, to prepare, 284

, cream, 195

Clary wine, 254

Cocoa, patent, 284

Clouted cream, 196

Cockle ketchup, 186

Cod, to choose, 1

, observations on buying and
dressing, 8

Cod, head and shoulders, 8

, crimp, 9
, sounds, boiled, 9

, broiled, 9

, dressed to look

like small chickens, 9

, sounds ragout, 9

, curry of cod, 10

, salt, to dress, 10

, pie, 127
Codlins to keep for several

months, 227
, to scald, 200
, tart, 159

, cream, 195

Coffee, to make, 283
, cream, much admired,

195
, milk, 284

College (New) puddings, 140
Colouring for soups or gravies,

98

, to stain jellies, ices, or

cakes, 203
Col/ops, mutton, 73

, veal 49
, another way, 50
, Scotch, 51

, veal, dressed quick, 49
Cookery for the sick, 277 to

290 *

, for the poor, 290 to

293
Cough, extract of malt for,

250
Cow-heels, various -ways of dress-

ing, 44

, jelly of, useful for

soups and gravies, 97
Cows, management of, 260
Cowslip-mead, 256
Crabs, to choose, 3

, hot, 21

, dressed, cold, 21
Crack-nuts, 241
Cracknels, 241

Cranberries, different ways of
dressing, 230

, jelly, 199
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Cranberries, and rich jelly,

199
Craster. Fisli-sauce a-la-cras-

ter, 118

Craw-fish soup, 108

Cray-fish in jelly, 21

Creakina of doors, how to pre-

vent 308J
Cream. A cream, 192

, an excellent one, 192

, burnt, two ways of

doing, 193

, sack 193

, brandy, 193

, ratafia, two ways of

making, 193

, lemon, 194

t
yellow lemon-cream,

without cream, 194

, white lemon cream,

194

, imperial, 194

, almond, 194

, snow, 195

•, coffee-cream, much ad-

mired, 195
-

(
chocolate, 195

, codlin, 195

, orange cream, an excel-

lent one, 195

, raspberry, two ways of

making, 196
.

,
spinach, 196

.
,
pistachio, 196

,
clouted cream, 196

, a froth to set on cream,

which looks and eats well,

197
, ice creams, 202

, ratafia cream, 203

, to manage cream in

the dairy for making whey-

butter, 267
.

__
_ to scald, as in the W est

of England, 268

, to keep, 268

— ,
syrup of, 269

Cream-cheese, three ways of

making, 264

Cream-cheese, rush cream-

cheese, two ways of making it,

265
Crickets, to destroy, 302

Crust, raised for meat-pies or

fowls, 135

, for venison pasty, 154

, raised for custards or fruit,

155

, excellent short, 155

, another, 155

another, not sweet, but rich,

156

, a very fine one for

orange cheese-cakes, or

sweetmeats, when required

to be particularly nice,

156

, for meat-pies or fowls,

&c.

, See also the article paste.

Cucumbers, to stew, 172

, another

way, 172

, and onions, sliced, to

pickle, 183

, vinegar, 121—
,
to pickle young cu-

cumbers, 184 ,

Cullis, or brown gravy, 109

Curd-star, 190
Curds and cream, 190

, another way,

190
, and whey, Gallino, as in

Italy, 269
puddings or puff-,, 149

, pudding, boiled, 149

Currants, to keep, 227

, dumplings, or pud-

dings, 151

, pie, 157

, and raspberry pies or

tarts, 158
—

,
jelly, red or black,

218

Currant jam, black, red, or

white, 218
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Currant sauce, the old, for veni-

son, 117

, white-currant shrub,

259
, water-ice, 202

———, wine 252

, another way, 252

, black-currant wine, very

fine, 252
Currie, rice boiled to eat with,

126
Custards, raised crnsts for,

155
, cheap and excellent

ones, 164
, richer, 165

, baked, 165

,
lemon, 165

, almond, 165
.

, a froth to set on cus-

tard, winch looks and eats

well, 197

, pudding, 147

Cutlets, Maintenon, 49

, another way, 49

,
other ways, 49

Cyder, to refine, 250

»

D.

Dairy, 259 to 269
Damsons, to keep (like currants),

227
, to keep for winter

pies, 229 ;
another way 229 ;

another, 229

, cheese, 222

, dumplings, or pud-

ding, 151
Davenport fowls, 83

Deeds, (old), a wash to make
their writing legible, 301

Devonshire junket, 204

Dinners, general remarks con-

cerning, 321 to 323
Doors, to prevent from creaking,

308

Drink, a very agreeable one for

the sick, 286

, a refreshing one in a fever,

286
, two others, 287
, a most pleasant drink

287
, draught for a cough, 287

Drops, lemon, 224

, barberry, 224

, ginger ; a good stomachic,

225

, peppermint, 225
, ratafia, 225

Ducks, to choose, 80

, to roast, 86
—

, to boil, 87

, to stewr
,
87

, to hash, 87

, wild, to dress, 92

, sauce for, 113

, pie, 133

, management of, in the

poultry-yard, 273
Duke of Cumberland’spudding,

142
Dumplings, Oxford, 150

, suet, 151
—

,
apple, 151

-, currant, 151
—

, damson, 151
—

,
yeast, or Suffolk,

151

Dun-birds, to dress, 92
Dunelm of cold veal or fowl,

48
Dutch flummery, 189

, pudding, or souster, 139

, rice pudding, 139

, sauce for meat or fish,

115

To Dye the linings of furniture,

&c. 300

, gloves, 301

E.

I Eels, to choose, 2

|
, spitchcock, 17
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jEels, fried, 17

, boiled, 1

7

, broth, 17
.

for the sick, 279

.
,
collared, 17

, stewed (.like lamproy),

17

, soup, 1C7

, pie, 127

Eggs, buttered, 203

, Scotch, 209

, to poach, 208

, sauce, 114

. wine, for the sick, 2&y

, little eggs for turtles,

126
, mince pies, 158

,
different ways of preparing

eggs for the sick, 281

., to choose eggs at mar.

ket, and to preserve them,

272
Elder-wine, 254

, white, very much

like Frontiniac, 254

Enqlish bamboo, 182

English wines, remarks on

251
Essence of anchovies, 123

Ece’s pudding, 142

Extract of malt for coughs,

250

F.

Family dinners, list of, 312

Feathers, care and management

of, 273 . . o

Fexers :
China-orange juice, a

very useful thing to mix

with water., in fevers, when

the fresh juice cannot be haa,

Furmcnty Somersetshire, 189

Fish, 1 to 23

9
how to choose, 1

,
observations on dresssing,

4

Fish, to force, 125

—,pie a remarkably fine one,

128
-, gravy, strong, 111

., sauce for fish-pies, 116

., jelly, to cover cold fish,

112
sauce without butter,

118
—

,
sauce a-la-craster, 118

, a very fine fish- sauce,

117
Flannels, to make them keep

their colour, and not shrink,

300
Floating island, 188

another wray,

188
Floor-cloths, directions respect-

ing them, 304
to clean them,

305
Floors, to dust, 305

Flounders, to choose, 3

, to fry, 18

Flour, American manage-

ment of, in making bread,

244
Flummery, 188

Dutch, 189

., rice, 189

Fondu 207

Fool, gooseberry, 192

, apple, 192

-, orange, 192

Forcemeat, to make, 121

for patties, balls, or

stuffing, 123
ingredients tor,

-, to force meat or fowls.

124
for cold savoury pies,

125 * ,
very fine torce-

meat-balls for fish-soups,

or fish stewed, on maigre day,

125
-, as for turtle, at tho

Bush, Bristol, 125
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Forcing explained, 1 24 .

Fowls, to choose, 7!)

, boiled, 82
, boiled with rice, 83

, roasted, 83

, broiled, two ways, 83

, Davenport fowls, 83
, a nice way to dress a fowl,

for a small dish, 84
, to force, 84
, to braise, 84
, fricassee of chickens, 84

•, sauce for, 113
, a good sauce for hiding the

bad colour of fowls, 1 12

, white sauce for fricassee of

fowls, 112
, sauce for cold, 113
, mushroom sauce for,

114

, lemon white sauce for

boiled, 114

, to blanch, 96
, a dunelm of cold, 48
, to roast wild, 92
, vingaret for cold fowl,

120

, collops of cold chicken,

50

, to pot chicken with ham,
48

, management of fowls in the

poultry-yard, 269
, to fatten them in four or

five days, 272
Frencli-beans, to dress, 174

, to preserve to eat in

the winter, 179
French pie, 134

, bread, 245

, rolls, 246
Fricandeau of beef, 33

, of veal, 50

, a cheaper, but
equally good one, 50 ; another
way, 51

Fricassee of fowls, rabbits, &c.
sauce for, 1 12

. crust for, 135

Fricassee, of parsnips, 177

Fritters, 153

, Spanish, 153

, potatoe, 143
, another way,

153
Froth, to set on cream, custard,

or trifle, which looks and eats

well, 197
Fruit, to preserve for tarts, or

family-desserts, 229

, raised crusts for, 155

, remark on using preserved

fruit in pastry, 156

, to preserve for winter use,

225
, to prepare for children ;

a far more wholesome way
than in pies and puddings

;

201
, to green for preserving or

pickling, 210

, to candy any sort of, 210
, biscuits of, 222
, stains, how to take them

out of linen, 299
Frying herbs, as dressed in Staf-

fordshire, 178

, the Staffordshire

dish of frying-herbs and liver,

209
Furniture linings, to dye them

of different colours, 300
, calico, to clean when

taken down for the summer,
302

Furs, to preserve from moths,
300

G.

Gallino curds and whey, as in
Italy, 269

Game, &c. 79 to 96
•, to choose, 79 to 81
—

, directions for dressing,

George pudding, 144
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German light puddings, or puffs,

140
Giblets, to stew, 87

soup, 99

pie, 133

stewed giblets, 87

Gilding, to preserve and clean,

Ginger, drops, a good stomachic,

225
-wine, excellent, 253

. -another, 253

Gingerbread, 242
another sort, 242

— a good plain sort,

242
a good sort, with-

out butter, 242

Gloss, a fine one for oak wain-

scots, 304

Gloucester jelly for the sick

280 ,

Gloves, to dye them like York

tan, or Limerick, o01

to dye w'hite ones a

beautiful purple, 301

Golden-pippin** stewed,

Geese, to choose, 80

to roast, 87

. --green-goose pie, 133

Management of geese in

the poultry-yard, 274

Gooseberries, to keep, —7
another way, 228

Gravies, 108 to 112

general directions re-

f — I

sects or weasels, 301

Grates, to clean the backs of,

307 o „

specting, 96
colouring for, 98

a clear brown stock for

gravy-soup or gravy, 98

— soup, 192
to draw gravy that will

keep a week, 109

a clear gravy, 109

brown gravy', or cullis,

109

anotner llo

. fool 102

inm. for tarts.

220

white. 220

148
vinegar, 120

110

-a rich gravy, 110

- a gravy without meat,

- for a fowl, when there

is no meat to make it of,

111
Gravies to make mutton eat like

venison, 111

a strong fish gravy,

111

Grayling,ta fryr
,
12

Green, to stain jellies, ices, or

cakes, 203

,
to green fruits for preserv-

ing, or pickling 210 •

Green sauce for green-geese, or

ducklings, 115

Greengages, to preserve, 221

goose pie, 133

Ground-rice pudding, 150

•milk, 285

Grouse, to dress, 92

Gruel, water, 286
barley, 286

Gudgeons, to choose, 2

Guinea fowl, to dress, 93
management of

Guinea-hens in the poultry-

yard, 275

H.

Haddock, 14
to dry, 14

— stuffing for, 14

Ilagget, Rev. Mr., liis econo-

mical bread, 244
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llair; an excellent water, to

prevent it from falling off and

to thicken it, 296

Halls., stone, how to clean, 306

llams, to choose 25

— to cure, 66
two other ways

of curing them, 67
— another way, that

gives a high flavour, 67

a method of giving

a still higher flavour, 67
-— a pickle for them, that

will keep for years, 68

to dress hams, 68

sauce, 117

Hangings paper, to clean,

303
Hares, to choose, 80

— directions concerning, 93

to roast, 94

to prepare and keep, 94

to jug an old hare, 94

broiled and hashed, 95

pie to eat cold, 134

to pot, 95

soup, 104

Harrioo of veal, 47

of mutton, 71

Harslet, 64

Hartshorn jelly, 199
.

Hay, green ;
to prevent it from

firing, 301

Heart, beef, 42

Hearths (the inner), to clean,

way, 307
Hens, to make them lay, 272

Herb pie, 135

the Staffordshire dish

frying herbs and liver, 209

Herrings, to choose, 1

to smoke 18

fried, 18

broiled, 19

(red,) to drese, 19

potted, 19

of

Herrinys (like lobsters,) 20
— baked, 19

llesseian soup and ragout, 104

Hog’s head, to make excellent

meat of, 61

cheeks, to dry, 63

ears, to force, 63

puddings, white, 66

lard, 66

Home-brewery, 248 to 259

Honey-comb, lemon, 204

water, to make, 296

Hops, gooseberry, 220

Hotch-potch, an excellent one, 75

,
another, 75

House-lamb steakes, white, 77
—- brown, 77

Hungary-water, to make, 296

Hunter's beef, 35
pudding, 146

I.

Icing for tarts, 1 58

_— for cakes, 233
4-r\ O xrovir 1 riverP polff

233
Ice , how to prepare for icing,

202
— ice water, 202

.. currant or rasp-

berry water-ice, 202

— brown-bread ice, 203

— creams, 202

colouring for staining ices,

203
Imperial, 257

cream, 194

Indian pickle, 180

Ink, black, to make, 297
another way

297
Iron-moulds, to take them out

of linen, 299

Iron-stains, to take them out of

marble, 306

Irons, to preserve them from

rust, 307
another way, 307
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Jams . Cherry jam, 218

——— currant jam, red, black, or

white, 218

- gooseberry jam for tarts,

220
— white 220

raspberry jam, 221

Jargonelle pears, topreserve most

beautifully, 219

Jelly, a savoury one for pies, to

eat cold, 111

Jelly, to cover cold fish, 112

calfs feet jelly, 197

• orange, 199
hartshorn, 199

cranberry, 199

cranberry and rice jelly, 199

. apple, to serve at table,

two ways of making, 199

_ colourings, to stain jollies,

203
, X.! ,

currant jelly, red or black,

218
apple jelly, for preserving

apricots, or for any sort oi

sweetmeats, 219

. redapples in jelly, 219

Jellies for the sick, 279

D r . Ratcliff's restorative

pork -jelly, 279
shank-jelly, 2/9

arrow-root jelly, 280

tapioca jelly, 280

Gloucester jelly, 280

Other jellies are under

the names of the different

principal articles they are

made of; as Calfs.feet jelly,

&c. ,

Jerusalem artichokes, to dress,

172
Jugged hare, 94

,

Junket, Devonshire, 204

K.

Kebobbed mutton, 75

Ketchup, mushroom, 185

another way, 186

walnut of the finest

sort, 186
cockle 186

Kidney veal, 56
-—. mutton, 75

pudding, 145

Kitchen pepper, 122

L.

Lamb, to choose, 24

* leS> 7li

. fore quarter, 7 o

. breast and cucumbers,

76
withshoulder forced,

sorrel sauce, 7 6

steaks, 77
house-lamb steaks, white

n
,— brown, / /

cutlets with spinach, 7 7

head and hinge, 7 7

lambs fry, 78

sweetbread, 78

Lambstones fricasseed, 78

fricassee of them and

sweetbreads, another way, 78

a very nice dish, 79

Lamprey, to stew, as at Worces-

ter, 17

Lard, 66
Larks and other small birds, to

dress, 90

Lavender water, to make, 29C

Laver, 179
^

Leek soup, Scotch, 104

and pilchard pie, 129

Lemons, to keep for puddings,

&c. 216
mince pies, 158

• to preserve in jelly,

216
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Lemon, cheesecakes, 166

, another, 1G6

, cream, 194

, yellow, without

cream, 194

, white ditto, 194

., custards, 165

, drops, 224
i— ,

honeycomb, 204

, marmalade, 213

, juice, to keep, 229

, pick ed 183

, pickle, 180

, pudding, an excellent

one, 138

, puffs, 162
, sauce, 117
, white sauce for boiled

fowls or a fricassee, 114

, water for the sick, 288

, and vinegar whey, 288

Lemonade, to be made a day be-

fore wanted, 231 •
*

, another way, 231
1

, that has the fla-

vour and appearance of jelly

231—
, for the sick, 289

Lent potatoes, 187

Light, or German puddings, or

puffs, 140
Lights, (calf’s) and liver, to dress,

55
•

Linen, how to take stains of

fruit or acids out of, 299

:

also iron-moulds and mildew,

299
Linings of furniture, to dye of

different colours, 300
List of different articles in season

in each month, 309 to

311
Liver (calf’s) broiled, 55

, roasted, 55

, the Staffordshire dish of

frying-herbs and liver, 209
•

, sauce 114

Lobsters, to choose, 3

Lobsters, to pot them, 19

-, to pot another way, as at

Wood’s hotel, 19

, stewed, as a very high

relish, 20
, buttered, 20

, to roast, 20
— , currie of them, 20

, soup, excellent, 107

, sauce, 119

, sauce, another way,

119

, pie, 123

,
patties, 161

, salad, 176
London syllabub, 203
Looking-glasses, to clean, 302

M.

Macaroni, as usually served,

205
, two other ways, 206
, dressed sweet, a very

nice dish of, 188
•

, soup, 100

, pudding, 147
Macaroons, 241
Mackerel, to choose, 2

, boiled, 13
—

, broiled 1

3

, collared, 13

, potted, 13

, (like lobsters), 20
pickled, 13
, pickled, called caveach,

13

, pie (like cod,) 127
Magnum bonvm plums, 223
Mahogany, to give a fine colour

to, 304
, to take ink out of, 304

Maids, 11
Malt, extract of, for coughs,

250
Mangoes, melon, 182
Marble, to take stains out of,

30G
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Marble, to take iron stains out of

307
Marmalade, orange, 213

, quince, 223

, lemon, 213

— ,
transparent, 213

— , apple, 218

Marrow-bones, 43
—

,
vegetable, 170

Mead, sack, 256

-, cowslip, 256

Meat, 23 to 25

, to choose, 23 to 25

, observations on purchas-

ing, keeping and dressing, 25

to 29
, to keep hot, 29

Melon mangoes, 182

Melted butter, an essential article,

rarely well done, 120

Mildew, to take it out of linen,

299
Milk, to keep in the dairy, 268

, rice and sago, 2 04

, coffee, 284

,
ground-rice, 285

, sago, 285 .

, asses’, 285

, porridge, 284
French, 285

, punch, or verder, 258

Millet pudding, 147

Mince-pie, 157
without meat, 15/

, lemon, 158

, egg, 158

f
patties resembling mmcc-

pies, 161

Mock-brawn, 64

Mock-turtle, 54
a cheaper way, 54

another, 54

another, 55

Moor-qavie, to pot, 92

Morels, and truffles, useful to

thicken soups and sauces,

97
!

how to pre-

serve them in the winter, 180

Mortar, Homan, for outside

plastering, or brick-work,
• 298

Mufflns, 247
Mailed wine, two ways, 283

M ullets, to choose, 2

, red, to dress, 13

Muscle-plum cheese, 222

Mushrooms, observations respect-

ing, 175
, to dry, 122

, an excellent wray to

pickle, to preserve the flavour,

185
, ketchup, 185

—
,
another way,

186

-, to stew, 175

, powder, 1 22

, sauce, very fine for

fowls or rabbits, 114

Mustard, to make, 121

, another way,

for immediate use, 122

Mutton,
to choose, 24

, observations on keeping

and dressing, 69
-, leg, 70

, neck, 70

, shoulder roasted, 70

, haunch, 71

•, saddle to roast, 71

, fillet braised, 71

, harrico, 71
—

,
to hash, 72

, shoulder, boiled

oysters, 72

, breast, 72

, loin, 73
-, rolled loin, 73

, ham, 73

-, collops, 73

with

, cutlets in the Portuguese

way, 74

, steaks, 74

, steaks of mutton or lamb,

and cucumbers, 74

-, steaks Maintcnon, 74

, sausages, 74
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Mutton, rumps and kidney, 75

, an excellent hotchpotch,

75
, another, 75

, kebobbed, 75

, China chilo, 76
——

•,
broth, Scotch, 97

, pudding, 145

, another, 146

, pasty, to eat as well as

venison, 164

N.

Nasturtiums, to pickle, for ca-

pers, 121
Nelson puddings, 141
New College puddings, 140

Norfolk punch, two ways, 259
Nuts (crack), 241

dough, 1G8

O.

Oak-wainseot, fine, to give a

gloss to, 304
Oatmeal pudding, 139
Oil, how to extract from boards

or stone, 306
Old deeds, Charters, &c. on

paper or parchment, when the

writing is obliterated or sunk,

to make it legible, 301
Olives, 183
Omelet, 206
Onions, pickled, 183

sliced with cu-

cumbers, 183
sauce, 114

soup, 103
to stew, 172
to roast, 173
store-onions, to preserve

in winter, 179
Orangeade for the sick, 289
Orange butter, 201

marmalade, 213
biscuits, or little cakes

Orange cheesecakes, 167
a very nice

crust for orange cheesecakes,

1.56

chips, 215
fool, 192
cream, excellent, 192

Orange jelly, 199
(China) juice ; a very

useful thing to mix with wa-
ter in fevers, when the fresh

juice cannot be had, 230
juice, buttered, 214
pudding, three ways of

making, 138
tart, 159. 160

Orange-Jlower cakes, 215
Oranges, to butter, 201 ; to but-

ter hot 213
buttered orange-juice, a

cold dish, 214
to keep, for puddings,

&c. 216
preserved, to fill ; a cor-

ner dish, 214
whole, carved, 214
to preserve in jelly,

216
Orgeat, two ways, 230

for the sick, 289
another way, 389

Ortolans, to roast, 93
0a-cheek stewed, plain, 42

to dress it another way
43
— feet, various ways of dressing,

44
— rump soup, 104
Oxford dumplings, 1 50
Oysters, to choose, 3

to feed, 21

to stew, 22
boiled, 22
scalloped, 22

— fried, to garnish boiled
fish, 22

loaves, 22
to pickle, 22

another way, 23215
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Oyster, patties, 160

- sauce to beef-steaks, 37

— sauce, 119

Oyster soup, 108— mouth ditto, 108

P.

Paint, to clean, 303

Palates, beef, 37

Panada, made in five minutes,

for the sick, 280

two others, 280

chicken, 281

Pancakes, common, 152

fine ones, fried with-

out butter or lard, 152

Irish, 152

of rice, 152

New England, 152

Paper, black, for drawing pat-

terns, 297
Paper-hangings, to clean, 303

Parmesan anil cauliflower, how

to dress, 173

Parsley sauce, when no parsley

leaves are to be had, 115

— pie, 135

to preserve for the win-

ter, 179

Parsnips, fricassee of, 177

to mash, 177

to preserve to eat in

the winter, 179

Partridges, to choose, 80

to roast, 91

to pot, 91

a very cheap way ,
9

1

—. sauce for them cold,

Paste, light, for tarts and cheese-

cakes, 158
strong, for paper, 308

Paste, for chapped lips, 296

for chapped hands, 296
— royal, called “au choux,

168
Pastry, 1 54 to 169

observations on, 15(>

remark on useing pre-

served fruit in, 156

Pasty, to prepare venison

163
venison pasty, 163

for,

— of beef or mutton, to eat

as well as venison, 164

potato, 164

lli
soup, 100

— pie in a dish, 134

Paste, rich puff, 154

___ a less rich one, lo4

rich, for sweets, 154

rice, for relishing things,

155
potato, 155

Patent cocoa, 284

Patties, fried, 160—-—- oyster, 160

lobster, 161

beef, or podovies, 161

. veal, 161

turkey, 161

- sweet, 161

resembling mince pies,

force-meat for, 123

Other patties are under

the names of the articles they

are made of.

Peaches in brandy, 212

Pea-fowl, to dress, 93
J management of them

in the poultry-yard, 275

Pears, stewed, 201

baked, 201

jargonelle, to preserve

most beautifully, 219

Peas, to boil, 171

(old) soup, 101

(green) ditto, 101

- to stew, 171

- to keep, 170

another_— way

practised in the emperor

Russia’s kitchen, 171

Pepper, kitchen, 122

as

ol
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Peppermint drops, 225

Pepper-pot, 100 to 108
Perch , 12

to choose, 2

to fry (like trout), 12

Pettitoes, 61

Pewter (patent) porter-pots, to

clean, 308
Pheasants, to choose, 81

to roast, 91

Pickles, 180 to 187

rules, to be observed

with regard to them, 180

— pickle that will keep

for years, for hams, tongues,

or beef, 68
Pickles are under the

names of the articles pickled.

Pies, savoury, 126 to 136
observations on,

126

fruit-pies, 157, &c.
Pies are under the names of

the principal articles they are

made of
; as Apple pie, Eel

pie, &c.

Pig (sucking), to scald, 60
to roast, 60

Pig's cheek, to prepare for boil-

ing, 62
head collared, 62
feet and ears, different ways

of dressing, 63
—i fricasseed, 63

, jelly of feet and ears, 64

souse for, 64

harslet, 64
Pigeons, to choose, 80

various ways of dress-

ing, 87

to stew, two ways, 88

to broil, 83

to roast, 88

to pickle, 88

in jelly, 89
•

, the same, a beautiful

dish, 89
to pot, 90

Pigeons, pie, 134
management of live

pigeons, 275
Pike, to choose, 2

to bake, 14

stuffing for, 14
Pilchard and leek pie, 129
Pipers, to dress, 14
Pippin pudding, 149

tart, 159
stewed golden pippins,

200
Pistachio-cream", 196
Plaice, an excellent way of dress-

ing a large one, 16
Plate, to clean, 302
Plovers, to choose, 80

to dress, 93
to dress their eggs, 93

Plums, Magnum-bonum plums
excellent as a sweetmeat, or in

tarts, though bad to eat raw,
223

Plum cake, two ways of malting,

236

very good common
ones, 237

little ones, to keep
long, 237

Plum-pudding, common, 147
Podovies, or beef patties, 161
Pomade divine, to make, 294
Pomatum, soft, to make, 293

another way, 293
hard, 294

'

Poor, cookery .for, 290 to

293
general

remarks and hints on this sub-
ject, 290

Pork, to choose, 24
to salt for eating imme-

diately, 31
——— remarks on cutting up &c.

56
to roast a leg, 57
to boil a leg, 57
loin and neck, roast, 58
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Pork, shoulders and breasts,

58
. rolled neck, 58

spring or forehand, 58

— sparerib, 58

griskin, 58

blade-bone, 58

to dress pork as lamb,

59
— to pickle, 59

. —— steaks, 59

sausages, 59

an excellent sausage to

Prawns, to choose, 3

—: curry of, 20

to butter, 21

- and cray-fish in jelly, 21

soup, 108

Preserves, &c. 187 to 23-

Preserved fruit, remarks on

using it in pastry, 156
" to preserve trvut tor

eat cold, 59
, ,,

. pies, excellent to eat colu

131
jelly, Dr. Ratcliff's re-

storative, 279

>orker’s head, to roast, 02

Portable soup, 105
3ot-pourri ,

to make, 29o

a quicker sort ot

winter use, 225 to 229

Prune, tart, 159

Puddings, &c. 136 to 15u

— observations onmak-

ing them, 136
- a quick-made one,

sweetpot, 295

Potatoes, to boil, 176
^

... to broil, 17 /

to roast, 177

150

to fry, 177_

to mash, 177

cheesecakes, 167

Lent, 187

paste, 155

in haste, 140

r to keep oranges or

lemons for, 216
- Other puddings are

under the names of the prin-

ciple articles they are made of,

or their first names ;
as bread

pudding, Light pudding, &c.

Puff-paste, rich, 154

less rich, 154

_ pasty, 164

pie, 135

pudding, an excellent

plain one, 145

_! pudding with meat

145
• rolls, 247

otted shrimps, 21

'otting birds, a very cheap

oft 91 r

to clarify butter for

potted things, 92

ooi-try, &c. 79 to 96

- directions for dressing,

81
’oULTRY-YARD, 269 tO i.76

Jound cake, good 2o7

— < I,.—, „

- light or German puffs, l‘«U

excellent light ones, 162

apple-puffs, 162

lemon-puffs, 162

cheese-puffs, 162

to prepare apples for purls,

1G2

Puits d’amour, 188

Punch, an excellent method of

making, 257
milk, or verder, 2o8

Norfolk, two ways, 2o9
. inonuin.,

Purple ,
a beautiful one foj dye-

ing gloves, 301

Q.

Quails, to dress, 93

Quaking pudding, 142

()ueen bakes, two ways of mak-
**

* 238

Quick-made pudding, 150
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Quince marmalade 223

R.

Rabbits, to choose, 80
various ways of dressing,

95
tomake them taste much

like hare, 95

to pot, 96
to blanch, 96

pie, (like chicken,) 132

fricasseed, crust for, 135

management of live rab-

bits, 276
Ragout (Hessian), and soup,

104
Raised crust for custards or fruit

155 — for meat-pies or

fowls, &c. 135
Raisin-w,ine, excellent, 255

with cyder, 255
without cyder, 256

RamaJcins, 207
Raspberry tart with cream, 160

brandy, 257
cakes, 225

- — cream, two ways 196

, jam, 221
—

, another way,
221

, vinegar, 231
, vinegar-water for the

sick, 288
, water-ice, 202
, wine, two ways of mak-

ing, 251
•

,
and currant-tart, 158

Ratafia, 257
•, cream, 203

, another way, 193
, drops, 225

RateI iffe’s (Dr.) restorative pork-
jelly, 279

Receipts, various, 293 to3C2

Red, a beautiful one, to stain

jellies, ices, or cakes, 203

, apples, in jelly, 219

, cabbage, to stew, 174
-, to pickle 1 85

, herrings, to dress, 19

, mullet, to dress, 13

Rennet, to prepare it to turn

the milk in making cheese,

262
Restorative, a great one, 281

-, another, 281

, two others, a most
pleasant draught, 282

—
,
pork-jelly, 279

Rhubarb, tart, 160
Rice, savoury,, 204

, edging, or casserol, 126

, boiled to eat with currie or

roast meats, 126

, carrole of, 205
, buttered, 187
, cake, two ways, 239

', and wheat bread,

245

, caudle for the sick, 283
, another, 283
, flummery, 189
, and apple, soufle, of, 187

*, milk, 204
, ground-rice milk, 285
, pudding, Dutch, 139

, small, 143

, plain, 143
, rich, 143
, with fruit, 144
, baked, 144
, another, for the

family, 144

, ground, 150
Roasting meat, observations on,

28

Robart, sauce, for rumps or

steaks, 115
Rolls, excellent, 246

, French, 246—— , Brentford, 247

, potatoe, 247
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Roman cement, or mortar, for

outside plastering, or
brickwork,

298
f

Bot in Sheep, to prevent, 301

Bout drop cake, 23o

Buffs and Beeves, to dress, 93

Bump of Beef, stewed, 33

another way, 34

, ox-rump soup, 104

, mutton and kidney, 75

Busks, 243
_

Bussian-seed pudding, 150

Bust, to preserve irons from, 307

j
to take it out of steel, 307

Sauce, sauce for wild-fowl,

113

, another for the same, or

for ducks, 113

, an excellent sauce for

carp, or boiled turkey, 113

, sauce for fowl of any

sort, 113

, for cold fowl, or par-

tridge, 113
a-la Maitre d’ Hotel, 114

, a very fine mushroom-

I sauce for fowls or rabbits,

114 ,

, lemon white sauce, tor

boiled fowls, 114

S.

Sack cream, 193

, mead, 256

Sage cheese, to make, - >4

Sago, to prepare for the s.c,,

o85
I_, to prepare, to give away to

poor families, 292

•, milk, 285

,
pudding, 137

Salad, French, 176

lobster 1 7G

Salmagundy, 205

Salmon, to choose, 1

to boil, 6

, to broil, 6

— , to pot, 6

an excellent dish of

dried, 7

to pickle, 7

,
another way. 7

collared, 8

Sdoop, 284

Sauces, &c. 112 to 126
b

. a very good sauce, es-

pecially to hide the bad colour

offowis^m
saucQ for fricas .

see of fowls, rabbite, white

meat, fish, or vegetables, 11-

, liver-sauce, 114

,
egg-sauce, 114

.
,
onion-sauce, 114

t
clear shalot-sauce, 115

}
parsley-sauce, to make,

when no parsley -leaves can be

had, 115

t
green-sauce, for green

geese, or ducklings, 115

, bread-sauce, 115

t
Dutch sauce, for meat

or fish, 115
.—

7
sauce Robart ,

for rumps

or steaks, 115

,
Benton sauce, for hot or

cold roast beef, 116

sauce for fish pies, where

cream is not ordered; two

ways of making, 116

Tomato sauce, fprhotor

cold meats,

apple sauce, for goose

and roast pork, 116

,

t
the old currant sauce, tor

venison, 117

,
lemon-sauce, 117

,
carrier-sauce, for mut-

ton, 117
—

,
ham-sauce, 117

f
a very fine fish-sauce,

117
’

,
another, 11/
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Sauce, fish-sauce without butter,

118

, fish- sauce a-la-Craster,

118
, an excellent substitute

for caper sauce, 118
• , oyster-sauce, 119

, lobster-sauce, two ways,

119
, shrimp-sauce, 119
, anchovy-sauce, 119
, white-sauce, or becha-

mel, 110

, Some other sauces, &c.
are under the names of differ-

ent dishes, or of the principle

articles the sauces are
made of.

Sausages, veal, 51

, pork, 59

, an excellent sausage to

eat cold, 59

, Spadburv’s Oxford
sausages, 60

, mutton, 74

Scallops of cold veal or chicken,

50
Scotch collops, 51

•, mutton broth, 97
•, leek soup, 104

, eggs, 209
Sea-cale, 179

Seed-cake, a cheap one, 237

, another, 238
Servants, Directions for,
302 •

Shalot sauce, clear, 115

, vinegar, 120
Shank jelly, for the sick, 279
Sheep ; to prevent the rot in,

301

Shelford pudding, 147
Shoes

,
a fine blacking for, 308

Short-cakes, little ones, how to

make, 236
Shrewsbury cakes, 239
Shrimps, to choose, 3

to butter, 21

Shrimps, to pot, 21

, sauce, 119

, pie, excellent, 128
Shrub, white currant, 259
Sick Persons, Cookery for,

277 to 290

, general remarks on the

subject, 277
Sippets for the sick, when the

stomach will not receive

meat, 281
Skate, 11

, to choose, 1

, crimp 11

, soup, 107
Smelts, to choose, 2

, to fry, 16

Snipes, to dress, 93
Snow may be used instead of

e<r>rs, in puddings or pancakes,
137

, balls, 187

, cream, 195
Soles, to choose, 1

, boiled, 1

5

, fried, 15
-, another way, 15

, stewed, 15
, in the Porteguese way, 15
, Portuguese stuffing’ for

soles baked, 16

, pie, 128
Somersetshire furmenty 189
Sorrel, to stew, for fricandeau

and roast meat, 176

Soufle, of rice and apple, 187
Sou inis, cod’s, to look like small

chicken, 9

Soups, &c. 96 to 112
-, General directions re-

specting them, 96
, colouring for, 98
, julienne, 98
, an excellent one, 98
, an excellent white one,

98

, a plainer white one, 99
, h-larsap, 105
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Soup, portable, 105

raaigre, 106

, another, 106

a baked one, to give away

to poor families, 290

, for the weakly, for the

same purpose, 292
Other soups are under

the names of the principal ar-

ticles they are made of.

Souse fur brawn, and for pigs’

feet and ears, 64

Souster, or Dutch pudding, 139

Spadbury’s Oxford sausages, 60

Sparerib of pork, 58

Spinach, to boil, 174

soup, 103

S/rats, 19
to choose, 3

—, baked, 19

, to broil, 19

, to make them taste like

anchovies, 12 3

Spunge cake, 240
. another, without

butter, 2-1

0

Squab-pie

,

132
Staffordshire dish of frying herbs

&c, 178 ;
with liver, 209

Stains, to take any kind out of

linen, 299
. ., stains caused by acids,

299 , .

another way for fruit-

stains, 299
-, another, 299

., another way, 299

stains of wine, fruit, &c.

after they have been long in

the linen, 299
__—

•,
many other stains, 299

to take them out of

marble, 306. Iron stains, 307

Steaks, beef, 36

— ,
and oyster-sauce, 37

Staffordshire beef-

steaks, 37

, , Italian beef-steaks, 37

Steaks, sauce for, 1 1

5

. -, beef-steak pie, 129
pudding, 145

— ,
baked,

145

Steel, to take rust out of, 307

Stock, clear brown, for gravy-

soup, or gravy, 98

I •, for brown or white fish

soups, 106

Stone, to extract oil from, 306

chimney-pieces, to blacken

the fronts of, 306

, stairs and halls, to clean,

306
Stores, to take the black off the

bright barn of polished ones in

a few minutes, 308

, another way, 303

Strawberries, to preserve them

whole, 216
, to preserve in wine,

217
Stucco, excellent, which will ad-

here to woodwork, 298
.

,
mason’s washes for, 298

Stuffing, for pike, haddock, &c.

14
-, for soles baked, 16

for sole, cod, or turbot-

pie, 125

, forcemeat for, 124

Sturgeon, to dress fresh, 10

, to roast, 1

0

—
. , an excellent imitation

of pickled, 1

1

Sucking pig, to scald. GO

. — , to roast, 60

Suet, to preserve it a twelve-

month, 209

, pudding, 146

,
veal-suet pudding, 146

-, dumplings, 151

Suffolk dumplings, 151

Sugar, good to be used in cur-

ing meats, 164

., to clarify for sweetmeats,

210
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Sugar, vinegar, 120
Suppers, general remarks on

322
, dish, a pretty one, 204

Sweet Dishes, 187, &c.

Sweetbreads, 56
, roasted, 56

, ragout, 56
Sweetmeats, &c. 210 to 223

-, observations on
225

, to clarify sugar for,

210
Sweetmeats, a very fine crust for

them, when required to be par-

ticularly nice, 156

, a carmel cover for

sweetmeats, 197

, excellent sweetmeats

for tarts, when fruit is plenti-

ful, 223
Sweet-pot, to make, 295
/Sweets, rich paste for, 154
Sweet patties, 161
Syllabub, London, 203

, Staffordshire, 203
, a very line Somerset-

shire one, ‘203

, everlasting, or solid,

204

Syrup of cream, 269

T,

Table-beer, excellent, to brew,

249
Tansey, 188
Tapioca jelly, for the sick, 280
Tartlets, how to prepare barber-

ries for, 211
Tarts, icing for them, 158

,
pippin, 159

, prune, 159
orange, 159, 160

, codlin, 159
•

, rhubarb, 160
raspberry, with cream,

ICO

Tea cakes, 240
., Benton tea cakes,

240
, another sort, as bis-

cuits, 240

,
another sort, 240

Teal, to dress, 92

Tench, 12

, to choose, 2

, to fry, (like trout,) 12

, broth for the sick, 279

Thornback, 11

Tin covers, to clean, 308

Toast, anchovy, two ways, 208

Toast and water, for the sick,

287
Tomato sauce, for hot or cold

meats, 116

Tongues and udder, to roast, 41

, to pickle for boiling,

two ways, 41

, stewed, 42

, an excellent way of

doing them, to eat cold, 42
, a pickle for them that

will keep for years, 68
Transparent pudding, 142

Trifle, an excellent one, 191

, gooseberry or apple, 191

, cake, 191

, a froth to set on trifle,

which looks and eats well, 197
Tripe, 43

, soused, 43

Trout, to fry, 12

, to pot, (like lobsters,)

20—
,
a-la-Genevoise, 12

Truffles and morels, useful for

soups and sauces, 97

, how to preserve

them in the winter, 180
Tunbridge cakes, 239
Turbot, to choose, 1

to keep, 5
• to boil, 6

, pie, 128
Turkeys, to choose, 79



index.
319

sauce for them boiled, 113

to roast, 82

_
pulled, 82

pasties, 161

management of tur-
n 071

keys in the poultry-yard, 274

Turnip soup, 100

, pie, 135

Turtles, little eggs for them, 126

force-meat for them, 12o

U.

Udder and tongue, to roast, 41

V.

Veal, to choose, 24

, to keep, 44

, leg, 44

-, knuckle, 45

,
shoulder, 45

, neck, 45
l , a-la-braise, 46

,
breast of, 46

rolled "breast, 46

, a-la-daube, 47

, rolls of either cold meat

or fresh, 47
. harrico of, 47

t
a dunelm of cold, 43

., minced, 48

..potted, 48

t
to pot veal with ham, 4o

,
cutlets, Maintenon, 49

-
f
another way, 49

other ways, 49

Veal, cake, 51

, sausages, 51

broth, 97

, gravy, 111

-, pie, 129

_ a rich one, 129

and parsley, pie, 1 30

olive pie, 130

suet pudding, 146

Veal patties, 161

, broth, very nourishing, Zt »

Vegetables, 170 to 180
observations on

dressing them, 170
-— , to boil them green,

170 ;
in hard water, 170

, how to preserve

for the winter, 179
soup, 102

another, 103

-, pie, 134
y

Venison, to choose, 23

, to keep, 29

to dress, 29

, haunch, neck, &c. 30

.
,
stewed shoulder, 30

, breast, 30
—

,
hashed, 30

the old cun-ant-sauce

for, 117
pasty, crust for, 154

163

— ,
collops, 49

to dress collops quick, 4 J

, scallops, of cold veal, 50

, fricandeau, 50

>
a cheaper, hut equally

good fricandeau, 50

>
fricandeau, another way, oi

olives, 5

1

to make a pasty of beef

or mutton, to eat as well as

venison, 164

Verdor or milk-punch, 25S

Vinegar, camp, 120

__ •, gooseberry, 120

,
raspberry, 231

, raspberry-vinegar, wa-

ter, 288
_zl , shalot, 120

sugar, 120
„ —

,
cucumbers, 121

wine, 121

f
and lemon whey, 288

Vingaret, for cold fowl or meat

120
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w.

Wafers, 241
Wainscot, fine oak, to give a

gloss to, 304
Walnuts, to pickle, 184

, another way, 184

Wash-balls, to make, 295
Washes, for stucco, 298
Water cakes, 239

gruel (two ways of male •

ing,) 286. 237
—

, souchy, 18

, barley, (two ways of

making,) 287, 228
, an excellent, to preserve

;

the hair from falling off, 296
Welsh pudding, 150—

• rabbit, 208
Whey, 288—5—, white wine, 288

, vinegar and lemon, 288
White, to stain jellies, ices, &c.
203

Whitings, to choose, 2

, to dry, like haddocks,

14

Widgeon, to dress, 92

Wild-ford, to roast, 92
, sauce for, 113

Windsor beans, fricasseed, 174
Wine, remarks on English wines,
251

Wine, a rich and pleasant, 251
•, raspberry, 251

, or currant, (two
ways of making,) 252

, black currant, 252
, ginger, excellent, (two

ways of making,) 253

, orange, 253

, cowslip, 254

, elder, 254
.

,
white elder, like Fronfi-

niac, 254
, clary, 254.

, raisin, 255

, with cyder, 255
-* -, without cyder, 256

» egg, for the sick, 289
, to refine, 250
, roll, 201
, vinegar, 121
> mulled, (two ways of

making,) 283
, to preserve strawberries,

217

, white whey, for the sick,

288
Woodcocks, to dress, 93
Woollen, to preserve from moths,
300

Yeast, to make, (two ways,) 243
, dumplings, 151

Yellow, to stain jellies, &c. 20 J

Yorkshire cakes, 247

, puddings, 150

THE END.
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