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ADVERTISEMENT.

e

AS the directions which follow, were intend
ed for the.conduct of the families of the autho-
ress’s own daughters, and for the arrangement of
their table, so as to urite a good figure with pro-
per economy, she has aveided all excessive lux-

“ury, 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 bids them abstain. Many
receipts are given for things which, being in
daily use, the mode of preparing them may be
supposed too well known to requirea 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 minute-
ness in some articles, or for leaving others un-
named, because she writes not for professed
«ooks. This little work would have been a trea-
sure to lerself, when she first.set out in life, and
she therefore hopes it may be useful to others,
In that idea it is given to the public, and as she
will receive from it no emolument, so she trusts
it will escape without eensure.
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M iscellaneous Observations
FOR THE USE OF
THE MISTRESS OF A FAMILY;

By which much Money will be saved, and the Gene-
ral Afifiearance greatly improved.

- ———

THE mistress of a family should always re=
member that the welfare and good management
of the house depend on the eye of the superior ;
and consequently that nothing is too trifling for
her notice, whereby waste may be avoided; and
this attention is of more importance, now, that the
price of every necessary of life is increased to an
enormous degree.

If a lady has never been accustomed, while sin-
gle, to think of family management, let her not
upon that account fear that she cannot attain it;
she may consult others who are more experien-
ced, and acquaint herself with the necessary
quantities of the several articles of family expen=
diture in proportion to the number it consists of.

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

Ready money should be paid for all such things
as come not into weekly bills ; and the best places
for purchasing be attended to. In many articles a
discount of five percent. is allowed, in London, and
other large cities; and those who thus pay, are
usually best served. Under the idea of buying
cheap, many people go to new shops; but it is
safest to deal with people of established credit,
who do not dispose of bad goods by under sellmg

To make people wait for their money, injures
them greatly ; besides that a higher price must be
charged : perhaps the irregularity of payment,
may have much evil influence on the price of va«
rious articles; and contribute to the destruction
of many families, in gradation downwards.

It is very necessary for a woman to be inform-
ed of the pricesand goodness of all articles in
common use: and of the best times; as well as
places, for purchasing them. She should also be
acquainted with the comparative prices of provi-
sions, in order that she may be able to substitute
those that are most reasonable, when they will an-
swer as well, for others of the same kind, but
which are more costly. A false notion of econo-
my leads many to purchase as bargains what is
not wanted, and sometimes never is used. Were
this error avoided, more money would remain for
other purposes. Some things are better for keep-
ing, and, being in constant consumption, should
be laid in accordingly ; such as paper, soap, and
candles. Of these more hereafter.



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

A bill of parcels and receipts should be requir-

“ed, even if the money be paid at the time of pur-
chase; and, to avoid mistakes, let the goods be
compared with these when brought home.

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

A ticket should be given by the cook for each
loaf, which will, on return, give the number to be
paid for. :

Thus regularly conducted, the exact state of
money affairs will be known with ease ; for it is
delay of payment that occasions confusion.

Accounts should be regularly kept, and not the
smallest articles omitted to be entered ; and if ba-
lanced every week and month, the income and out-
goings will be ascertained with facility, and their
proportions to other be duly observed. Some peo-
ple approve of keeping in separate purses the mo-
ney for different purposes, as domestic articles,
clothes, pocket, education of children, &c.

‘Whichever way accounts be kept, some certain
method should be adopted and strictly adhered to.

Many families have owed their prosperity full as
much to the conduct and propriety of female ma-
nagement, as to the knowledge and activity of the
father.
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Those who are served with brewer’s beer, or
any other thing not paid for on delivery, should
have a book for entering the date ; which will not
only prevent overcharges, but at one view give the
‘annual consumption,

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

Some part of every person’s fortune should be
devoted to charity ; by which “ a pious woman
will build up her house before God, while she that
is foolish (i. e. lends nothing to the Lord) pulls it
down with her hands.” No one can complain of
the want of gifts to the poorin this land ; but there
is a mode of relief which wouldadd greatly to their
comfort, and which being prepared from superflu-
ity, and such materials as are often thrown away,
the expense would ngt be felt. In the latter part
of this work some hints for preparing the above
are given.

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

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

An inventory of furniture, linen, and china,
should be kept, and the things examined by it
twice a year, or oftener, if there be a change of
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servants; into each of whose care the articles
used by him or her, should be intrusted, with a
list, as is done with plate. Tickets of parchment,
with the family name, numbered, and specifying
what bed it belongs to, should be sewed on each
feather bed, bolster, pillows, and blankets.

Many well-meaning servants are ignorant of
the best means of managing, and thereby waste
as much as would maintain a small family, be-
sides causing the mistress of the house much
chagrin by their irregularity ; and many families,
from a want of method, have the appearance of
chance rather than of regular system. To avoid
which the following hints may be useful.

All things likely to be wanted should be in rea-
diness ; sugars of different qualities should be kept
broken, currants washed, picked and dry in a jar;
spice pounded, &c. »

. Where regular noonings or suppers are used
“(and in every house some preparation is neces-
sary for accidental visitors), care should be taken
to have such things in readiness as may be proper
for either; a list of ‘several will be subjoined, a
change of which will be agreeable, and if properly
managed will be attended with no great expense,
- Every article should be kept in that place best
suited to it, as much waste may thereby be avoid-
ed;-viz.

Vegetables will keep best on a stone floor if the
air be excluded: meat ina cold dry place: sugar
and sweetmeats require a dry place ; so does salt :
candles cold, but not damp: dried meats, hams, &c.
the same : all sorts of seeds for puddings, saloop,
rice, &c. should be close covered to preserve from
insects. Flour should be kept in a cool perfectly.
try room, and the bag being tied should be chang
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&d upside down and back every week, and welil
shaken. Soap should be cut, with a wire or twine,
in pieces that form a long square, when first
brought in, and kept out of the air two or three
weeks ; forif it dry quick, it will crack, and, when
wet, break. Put it on a shelf, leaving a space be-
tween, and let it grow hard gradually. Thus, it
will save a full third in the consumption. CHEESE
should be washed and wiped, if you wish to pre-
serve it sound, and the shelves be washed ; chang-
ing the place every three or four weeks; but if it
be wanted to ripen, a damp cellar will bring it for-
ward. :

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

Rolls, muffins, or any sort of bread, may be
made to taste new, when two or three days old, by
dipping it uncut in water, and baking afresh or
toasting.

Eggs may be bought cheapest whén 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 shell; either of which ways is to prevent the
air passing through it. They should be kept on
shelves, with small holes to receive one in each,
and be turned every other day.

Carrots, parsnips, and beet roots, should be-

kept in sand for winter use, and neither they nor
potatoes be cleared from the earth,
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Store onions preserve best hung up in a dry
cold room.

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

Large pears should be tied up by the stalk.

Tarragon gives the flavour of French cookery,
and in high gravies is a great improvement; but
should be added only a short time before serving.

Basil, savory, and knotted marjoram, or Lon-
don thyme, to be use¢d when herbs are ordered ;
but with discretion, as they are very pungent.

Celery seeds give the flavour of the plant to
soups.

Parsley should be cut close to the stalks, and
dried on tins in a very cool oven : it preserves its
flavour and colour, and is very useful in winter.

Artichoke bottoms which have been slowly
dried, should be kept in paper bags; and truffies,
morels, lemonpeel, &c. in a dry place ticketed.

In towns, poultry being usually sold ready
picked, the feathers, which may occasionally
come in in small quantities, are neglected: but
o ders 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 hang in a
dry kitchen to scason; fresh ones must not be
added to those in part dried, or they will occasion
a musty smell, but they should go through the
same process. In a few months they will be fit
to add to beds, or to make pillows, without the
usual mode of drying them in a cool oven, which
may be pursued if they are wanted before five or
six months.

The best meanstopreserve blankets from moths
is to fold and lay them under the feather beds that



afe in use, and they should be shaken occasionally,
When soiled, they should be washed, not scoured.

Candles made in cool weather are best; and
when their price, and that of soap, Which rise
and fall together, is likely to be higher, it will be |
prudent to lay in the stock of both. This infor«
mation the chandler can always give; they are
better for keeping eight or ten months, and will |
not injure for twoi years, if properly placed in |
the cool; and there are few articles that petter
deserve care in buying, and allowing a due quan~
tity of, according to the size of the family.

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

Pickles and sweatmeats should be preserved
from air; where the former are much used, small
jars of each should be taken from the stock-jar,
to prevent frequent opening.

Some of the lemons and oranges used for juice
should be pared, first to preserve the peel dry ;
some should be halved, and when squeezed, the
puip cut cut, and the outsides dried for grating.
If for boiling in any liquid, the first way is best.
When these fruits are cheap, a proper guantity
should be bought, and prepared as hereafter di-
rected, especially by those who live in the coun-
try, where they cannot always be had; and they:
are perpetually wanted in cookery.

When wlites of eggs are used for jelly, or other
purposes, contrive to have pudding, custard, &c.
to employ the yelks also. Should you not want
them for several hours, beat them up with a litle
water, and put them.in a cool place, or they wiil
be hardened and useless. It was a mistake of old,
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. to think that the whites made cakes-and puddings

- heavy; on the contrary, if beaten long and sepa-
rately, they contribute greatly to give lightness,
are an advantage to paste, and make a pretty dish
beaten with fruit, to set in cream, &c.

. If copper utensils be used in the kitchen, the
cook should be charged to be very careful not to
let the tin be rubbed off; and to have them fresh
done when the least defect appears, and never to
put by any soup, gravy, &c. in them, or any me-
tal utensil; stone and earthen vessels should be
provided for those purposes, as likewise plenty
_of common dishes, that the table set may not be
used to put by cold meat.

Vegetables soon sour, and corrode metals and
glazed red ware, by which a strong poison is pro-
duced.

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

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 it
by in the earthen dish or pan that it is done in.
This method is pursued in Devonshirz, and the
milk is not skimimed under twenty-four heurs,
and would equaily answer in small quantities for
coffee, tea, &c.

Cream already skimmed may be kept twenty-
four hours, if scalded without sugar, and by add-
ing to it as much powdered lump sugar as shall
make it pretty sweet, will be good two days, keep-
ing itina cool place. Syrup of cream may be pre-
served as above in the proportion of a pound and
quarter of sugar to a pint of perfectly fresh cream,
keep it in a cool place two or three hours; then
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putitin 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.

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

The best way of scalding fruits, or boiling vine-
gar, is in a stone jar, on a hot iron hearth, or by
putting the vessel into a saucepan of water, called
a water-bath.

The beautiful green given to pickles, formerly
was made by the use of bell-mettle, brass, or cop~
per, and consequently very injurious to the sto-
mach.

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

Marbles boiled in custard, or any thing likely
to burn, wiil, by shaking them in the saucepany
prevent it.

Gravies or soups, put by, should be daily chang
ed into fresh scaided pans. When there is fear of
gravy-meat being spoiled before it be wanted, sea~
son it well, and lightly fry it, which wilil preserve
it two days Jonger; but the gravy is best when the
juices are fresh. A receipt for gravy that will keep
a week is given under the article of SavucEs.

The cook should be encouraged to be careful of

.coals and cinders: for the latter, there is a new

contrivance to sift, without dispersing the dust of
the ashes, by means of a covered tin bucket.

Small coal, wetted, makes the strongest fire for
the baek, but must remain untouched until it cake.
Cinders, lightly wet, give a great degree of heat,
and are better than coal for furnaces, ironing-
stoves, and ovens.
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The cook should be charged to take care of jelly
bags, tapes for the collared things, &c. which, if
not perfectly scalded, and kept dry, give an un-
pleasant flavour when next used.
~ Cold water thrown on cast iron, when hot, will
cause it to crack.

Hard water spoils the colour of vegetables; a
-pinch of pearlash, or sait of wormwood, wiil pre-
vent that effect.

When sirloins of beef, loins of veal or mutton,
come in, part of the suet may be cut off for pud-
dings, or to clarify; dripping will baste every
thing as well as butter, fowls and game excepted ;
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 they are used, ormore if much iced. When
put into hot water, or to the fire, until thawed, no
‘heat will dress them properly.

" Meat should be well examined, when it comes
in in warm weather; and if flies have touched it,

~ the part must be cut off, and then well washed.
- In the height of summer, it is a very safe way to
let meat, that is to be saitcd, lic an hour in the
coldest water, rubbing it well there in any part
likely to have been lm)xov'n ; then wipe it per-
fectly dry, and have 1ead) salt, and rub it tho-
roughly into every part, leaving a handful overit
besides. Turn it every day, and rub the pickie in,
which will make it ready for the table in three or
four days;; if it is desired to be very much corned,
wrap it in a well floured cloth, having rubbed it
previously with salt. The latter method will corp
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fresh beef fit for table the day it comes in; but it
must be put into the pot when the water boils. .

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

The water in which meat has boiled makes an
excellent soup for the poor, when vegetables, oat-
meal,y or pease, are added, and should not be clear-
ed from the fat.

Roast beef bones, or shank bones of ham, make
fine pease soup, and should be boiled with the
pease the day before eaten, that the fat may be
removed.

The mistress of the house will find many great
advantages in visiting her larder daily, before she
orders her bill of fare : she will see what things
require dressing, and thereby guard against their
being spoiled. Many articles may be re-dressed
in a different form from that in which they were
first served, and improve the appearance of the
table without increasing expense. Many dishes
require to be made of dressed meat or fowls. Di-
rections for several are hereafter given.

In every sort of provisions, the best of the kind
goes farthest; cutting out most advantageously,
and affording most nourishment. Round of beefy
fillet of veal, and leg of mutton, bear a higher
price; but having more solid meat, deserve the
preference. 1t is worth notice, however, that
those joints which are inferior may be dressed as
palatably, and, being cheaper, ought to be bought
in turn; and, when weighed with the prime pie-
ces, the price of the latter is reduced.

In loins of meat, the long pipe which runs by
the bone should be taken out, being apt to taint;
as likewise the kernels of beef. Rumps and aytch-
bones of beef are often bruised by the blows the
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drovers give, and that part always taints: avoid
purchasing such.

The shank-bones of mutton should be saved,
and, after soaking and brushing, may be added to
give richness to gravies or soups; and they are
particularly nourishing for the sick.

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

Calves’ tongues, salted, make a more useful
dish than when dressed with the brains, which
may be served without.

Some people like neats’ tongues cured with the
root, in which case they look much larger; but
should the contrary be approved, the root must
be cut off close to the guilet, next to the tongue,
but without taking away the fat under the tongue.
‘The root must be soaked in salt and water, and
extremely well cleaned before it be dressed as
hereafter directed : and the tongue laid in salt for
aday and night before pickled.

Great attention is requisite in salting meat;
and in the country, where great quantities are
cured, it is of still more importence. Beef and
pork should be well sprinkled, and a few hours
after hung to drain, before it be rubbed with the'
preserving salts ; which mode, by cleansing the
meat from the blood, tends to keep it from tasting
strong. It should be turned daily, and if wanted
soon, rubbed. A salting-tub, or lead, may be
used, and a cover should fit close. Those who use
a good deal of salt meat will find it answer well to
boil up the pickle, skim, and, when cold, pour it
over meat that has been sprinkled and drained.
Salt is so greatly increased in price, from the
heavy duties, as to require additional care, and

B 2
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the brine ought not to be thrown away, as is the
practice of some, after once using.

In some families, great loss is sustained by the
spoiling of meat. The best mode to keep that
which is to be eaten unsalted is, as before direct-
ed, to examine it well; wipe it daily, and pound
some charcoal, and throw over it. If meat is
brought from a distance in warm weather, the
butcher should be charged to cover it close, and
bring it early in the morning; but even then, if
it be kept on the road, while he serves the custo-
mers who are nearest to him, it will probably be
flyblown. This is most frequent in the country.

Mutton will keep long by washing with vine-
gar, and peppering the broad end of the leg; if
any damp appears, wipe it immediately. If rub-
bed with salt lightly, it will not eat the worse.
Boiled in sea-water is by some much admired.

Game is often brought in when not likely to
keep a day, in the cook’s apprehension ; yet may
be preserved two or three days, if wanted, by the
following method:

If birds, (woodcocks and snipes excepted, which
must not be drawn) draw them, pick, and take out
the crop; wash them in two or three waters, and
rub them with a little salt. Have ready a large
saucepan of boiling water, and plunge them in one
by one; boil each five minutes, moving it, that the
water may go through them. When all are finish-
ed; hang them by the heads in a cold place; when
drained, pepper the inside and necks. When to be
roasted, wash to take off the pepper. The most
delicate birds, even growse, may be kept this way,
if not putrid. Birds that live by suction, &c. bear
being high; it is probable that the heat might
cause them to taint more, as a free passage for the
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- scalding water could not beobtained. Hares ought
not to be paunched in the field, as they keep lon-
ger, and eat much better, without. But that is
‘seldom in the cook’s power to guard against. She
should take out the Jdiver and heart, and parboil
the former to keep for stuffing, wipe the inside
every day, quite dry, puta bunch of parsley, or
some pepper, or both ; thus it will keep long,
especially if the scasoning be rubbed early on the
inside, to prevent any mustiness of taste, which
often is communicated to the stuffing by this
omission, and want of extreme nicety in washing
it in water and vinegar before it be dressed, while
the outside has been preserved fresh by the skin.
If old, a hare should be kept as long as possible,
except for soup, or jugging ; and, after soaking
in vinegar, be well larded:

Fresh water fish has often a muddy taste; to
take off which, socak it in strong sait and water,
or, ifof a size to bearit, give it a scald in the
same, after extremely good cleaning and wash-
ing. The latter for carp or eels.

Turbot will hang three or four days, if lightly
rubbed with salt, and be in quite as great perfec-
tion as the first day.

Fish may sometimes be bought reasonably by
taking more than can be dressed at once; when
recourse may be had to pickling, potting, or fry-
ing, to keep for stewing a succeeding day.

Wher thunder or hot weather causes beer to
turn sour, half, or a whole teaspoonful of salt of
wormwoced should be put into a jug, and let the
beer be drawn in it as small a time as possible be-
{ore it be drank.

If the subject of serv: 'mts be thought ill-timed
in abook upon family arrangement, it must be by
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those who do not recollect that the regularity and
good management of the heads will be insufficient,
if not seconded by those who are to execute orders.
It behoves every person to be extremely careful
who they take into their employ; to be very mi-
nute in investigating the character they receive ;
and equally cautious to be scrupulously just in
giving one to others. Were this attended to, ma-
ny bad people would be incapacitated from doing
mischief, by abusing the trust reposed in them,
And it may be fairly asserted, that the robbery, or
waste (which is but a milder epithet) of an un-
faithful servant, will be laid to the eharge of the
master or mistress, who, knowing such faults in
him, or even having only well-grounded suspi-
cions, is led by entreaty or false pity, to slide him
into another place. To refuse countenance to the
evily is to encourage the good servant; such as are
honest, frugal, and attentive to their duties, should
be liberally rewarded: and such discrimination
would encourage merit, and inspire servants with
a zeal to acquit themselves with fidelity.

On the other side it may be proper to observe,
that a retributive justice usually marks personsin
that station sooner or later even in this world.
Those who are extravagant and idle in their ser-
vitude, are ill prepared for the industry and sobri-
ety on which their own future welfare much de-
pends ; their faults, and the attendant punishment,
come home when they have families of their own,
and sometimes much sooner. They will see their
wickedness or folly in the conduct of their off-
spring, whom they must not expect to be better
than the examples that are set them.

It was the observation of a sensible woman, that
‘she could alwaysread thefate of herservants when
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they married from her; those who had been faith-
ful and industrious in her service, continued their
good habits in their own families, and became re-~
spectable members of the community ; those who
had been unfaithful servants, never were success-
ful, and not unfrequently were reduced to the
parish. :

The manner of carving is not only a very essen-
tial knowledge in point of doing the honours of the
table with grace, but makes a great difference in
the family consumption; and, though in large
companies, a lady 1s so much assisted as to make
the art of Iess consequence, yet she should not
fail to acquaint herself with an attainment of
which she must daily feel the want. Some peo-
ple huggle meat so as not to be able to help six
times from a large tongue, or a piece of beef. It
is to be observed, that a thin sharp carving knife,
and with a very little strength to the management
of it, will cut deep thin slices, cause the joint to
look neatly, and leave sufficient for a second help-
ing, instead of that disgusting appearance which
is sometimes observable. Habit alone can make
peeple carve, or do the honours of a table well ;
for those who have not had practice, there are
very good directions in a little book of "Trus»
ler’s.

In the foilowing, and indeed all other receipts,
though the quantities may be as accurately set
down as possible, yet much must be left to the
discretion of the person who uses them. The dif-
ferent taste of people requires more or less of the
flavour of spices, garlic, butter, &c. which can
never be directed by general rules; and if the
cook has not a good taste, and attention to that of
her employers, not all the ingredients with which

I
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nature or art can furnish her, will give an exqui-
site relish to her dishes. The proper articles
should be at hand, and she must proportlon them
untll the true zest be obtained.

]
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FISH.

T boil Turbot,

THE turbot kettle must be of a proper size;
and in the nicest order. Set the fish in cold wa-
ter, to cover it completely : throw a handful of
salt and one glass of vinegar into it; let it gradu~
ally 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 an-
chovy butter, and plain butter, served plenufuily :
in separate tureens.

To stew Lampirey, as at Worcester.
After cleaning the fish carefuily, remove the
eartilage. which runs down the back, and season
with a small quantity of cloves, mace;, nutmeg,
pepper, and pimento. Put it in a small stew-pot,
with very strong beef gravy, with Port and equal
quantity of Madeira or sherry wine.

" It must be covered; stew till tender; then take
out the lamprey and keep it hot, while you boil
up the liquor with two or three anchovies chop-
ped, and some flour and butter: strain the gravy
through a sieve, and add lenion Julce and some
made mustard. Serve with sippits of bread and
horse-radish.
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Eels, soals, and carp, done the same way, are
excellent. When there is spawn, it must be fried
and put round.

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

Eel Pye.

Cut the eels in lengths of two or three inches:
season with pepper and salt, and place in the dish,
with some bits of butter and a little water, and
cover it with paste.

Spitchcock Eels. -

Take a large one, leave the skin on, cut it in
pieces of four inches long, open it on the belly
side, and clean it nicely : wipe it dry, and then
wet it with a beaten egg, and strew it over on
both sides with chopped parsley, pepper, salt, a
very little sage, and a bit of mace pounded fine,
and mixed with the seasoning. Rub the gridiron
with a bit of suet, and broil the fish of a fine co-
lour.

Serve with anchovy and butter for sauce.

Fried Eels.

If small, they should be curled round and fried,
¢ing first dipped in egg and crumbs of bread.
Boiled Eels.

The small ones are preferable. Do them in a
small quantity of water, with a good deal of pars-
ley, which should be served up with them and
the liquor.

Serve chopped parsley and butter for sauce.

Lel Broth,
Very nourishing for the sick.

As above ; but to be stewed two hours, and an
enion and peppercorns added : salt to taste.
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Collared Eels.

Bone a large eel; but do not skin it: mix pep-
per, salt, mace, pimento, 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
it in salt and water till .enough ; then add vine-
gar, and, when cold, keep the collar in pickle.
Serve it whole, or in slices, garnished with pars-
ley. Chopped sage, parsley, and a little thyme,
knotted marjoram, and savory, mixed with the
spices, greatly improve the taste.

~ Perch and Tench.
Put them in cold water, boil them carefully,
and serve with melted butter and soy.

Mackerel.

Boiled, and served with butter and fennel.

Broiled, being split and sprinkled with herbs,
pepper and salt ; or stuffed with the same, crumbs
and chopped fennel.

Collared, as eel above.

Potted. Clean, season, and bake them in a pan,
with spice, bayleaves, and some butter: when
cold, lay them in a potting-pot, and cover with
butter.

FPickled. Boil them; then boil some of the li-
quor, a few peppers, bayleaves, and some vine-
gar: when cold, pour it over them.

7o piickle Mackerel, called Caveach.

Clean and divide, then cut each side in three;
or, leaving them undivided, cut each fish in 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 finest
powder; mix, and, making holes in each bit of
fish, thrust the seasoning into them; rub each .
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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. This done, they may
he preserved for months.

7o bake Pike.

Scale it, and open as near the throat as you can,
then stuff it with the following: grated bread,
herbs, anchovies, oysters, suet, salt, pepper, mace,
half a pint of cream, four yelks of eggs; mix all,
over the fire, till it thickens, then put it mto the
fish, sew it up. Butter should be put over in lit-
tle bits: bake it. Serve sauce of gravy, butter,
and anchovy. Mote. If, in helping a pike, the
back and belly be slit up, and each slice be gently
drawn downwards, there will be fewer bones
given.

Salmon to boil.

Clean it carefully, boil it gently, and take it out
of the water as soon as done ; and let the water be
warm if the fish be split.

Shrimp or anchovy sauce.

Salmon to prickle.

Boll as above, take the fish out and boil the li-
-quor with bay leaves, peppercorns and salt; add
vinegar when cold, and pour over the fish.

Salmon to broil.

Cut slices about an inch thick ; season, and put
them into papers ; twist them, and broil gently.
Serve in the papers. Anchovy sauce.

Salmon to frot.

Take a large piece, scale and wipe, but do not
wash it; salt it very well: let it lie till the salt be
melted and drained from it,then season with beaten
mace, cloves, and whole peppers. Lay in a few
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bayleaves, put it close in a pan, and cover it over
with butter, and bake it. When well done, drain
it from the gravy, putit in the pots to keep; and
when cold, cover with clarified butter.

Thus you may do any firm fish.

Salmon to dry.

Cut the fish down, take out the inside and roe.
Rub the whole with common salt, after scaling it;
letit hang todrain twenty-four hours. Pound three
or four ounces of saltpetre, according to the size of
the fish, two ounces of bay salt, and two ‘ounces of
course 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 twen-
ty-four hours more it will be fit to dry: but you
must dry it well after draining. Either hang in a
wood chimney, or in a dry place, keeping it open
with two small sticks.

Lobsters to frot.

Boil them half, pick out the meat, cut into
small bits : season with mace, white pepper, nut-
meg, and salt: press close into a pot, and cover
with butter: bake half an hour: put the spawn in,
When cold, take the lobsters out, and with a little
of the butter put it into the pots. 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, and strain it. Cayenne
may be added, if approved.

Another way, as at Wood’s Hotel.

Take out the meat as whole as you can; split
the tail and remove the gut; if the inside be not
watery, add that. Season with mace, nutmeg,
white pepper, salt, and a clove or two, in finest
powder. Lay a little fine butter at the bottom of
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]
a pan, and the lobster smooth over it, with bay-
leaves between: cover it with butter, and bake it
gently. Vvhen done, pour the whole on the bot-
tom of a sieve, and with a fork lay the pieces into
potting-pots, some of each sort with the season-
ing about it. When cold, pour clarified butter
over, but not hot. It wiil be good next day; or
highly seasoned, and thick covered with butter,
will keep some time.

The potted lobster may be used cold, or asa
fricassee, with a cream sauce, when it looks very
nicely, and eats excellently, especially if there be.
spawn.

Mackerel, hesrrings, and trout, are good potted
as above.

Stewed Lobster, as 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 hut-
ter, two spoonfuls of any sort of gravy,one of soy
or walnut catsup, a little salt and Cayenne, and a
spoonful of port. Stew the lobster cut in bits with
the gravy as above. It must be dressed at table,
and eaten immediately.

Lobster Pie,

Boil two lobsters, dr three small ; take out the
tails, cut them in two, take out the gut, cut each
in four pieces, and lay them in a small dish. Put
in then the meat of the claws, and that you Lave
picked out of the body; pick off the furry parts
from the latter, and take out the lady; then take
the spawn, beat it in a mortar, likewise all the
shells. Set them on to stew with some water,
two or three spooniuls of vinegar, pepper, salt,
and some pounded mace. A large piece of but-
ter, rolied in flour, must be added when the good-
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ness of the shells is obtained. Give a boil or two,
and pour into the dish strained: strew some
crumbs over, and put a paste over all. Bake
slowly, but only till the paste be done.

Curry of Lobsters or Prawns.

When taken out of the shells, simmer them
as above.

Buttered Lobsters.

Pick the meat out ; cutit and warm with a little
weak brown gravy, nutmeg, salt, pepper, and but-
~ ter, with a little flour. If done white,a little white
~ gravy and cream.

Hot Crab,

Pick the meat out of a crab, clear the shell from
the head, then put the former, with a very small
bit of nutmeg, salt, pepper, a bit of butter, crumbs
of bread, and three spoonfuls of vinegar, into the,
shell again, and set it before the fire. You may
brown it with a salamander.

Dry toast should be served to eat it upon.

7 dress Red Herrings.

Choose those that are large and moist ; cut them
open, and pour some boiling smallbeer over them,
to soak half an hour. Drain them dry, and make
them just hot through before the fire; then ruh
‘some cold butter over them and serve. Egg sauce,
or buttered eggs and mashed potatoes, should be
served with them.

Baked Herrings or Spfirats,

Wash and drain without wiping them. Season
with Jamaica pepper in fine powder, salt, a whole
clove or two: lay them in a pan with plenty of
black pepper, an onion, and a few bayleaves. Put
half vinegar and half small beer, enough to cover

o
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them. Put paper over the pan, and bake in a slow
oven. If you like, throw saltpetre over them the |
night before, to make them look red. Gut, but
do not open them.

T0 smoke Herrings.

Clean and lay them in salt, and a little saltpetre
one night ; then hang them on a stick, through -
the eyes, on a row. Have reafly an old cask, on
which put some sawdust, and in the midst of ita
heater red hot; over the smoak fix the stick, and
let them remain twenty-four hours.

I'ried Herrings.
Serve them of a light brown, and onions sliced
~ and fried.

Brotled Herrings.

Floured first, and done of a good colour. Plain
butter for sauce. They are very good potted like
mackerel.

Soals.

If boiled, they must be served with great care
to look perfectly white, and should be much co-
vered with parsley.

If fried, dip themin egg, and cover them with
fine crumbs of bread. Set ona fryingpan that is
just large enough, and put into it a large quantity
of fresh lard or dripping ; boil it, and immedi-
ately slip the fish into it. Do them of a fine
brown. When enough, take them out carefully,
and lay them upon a dish turned under side up-
permost, and placed slantingly before the fire to
drain off the fat. If you wish them to be parti-
cularly nice, lay them on clean cap paper, and let
lie some minutes.
~ Observe, that fish never looks well if not fried =
in plenty of fat, and ¢4a¢ boiling hot, before it be
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put into it. The dripping may serve again with a
little fresh. Take care the fat does not become
black. Butter makes every thing black that is
fried in it. The soals should just fit the inside of
the dish, and a fringe of curled parsley gar-
nish the edge completely, which looks beauti-
fully.

Soals that have been fried, eat good cold with
011, vinegar, sult, and mustard. MNoze. I'ine oil -
gives the finest colonr, but is expensive,

Stewed Scalsy and Carfr,
Are to be done like lampreys.

Soals, in the Portugue:e way.

Take one large, or two lesser; if the former,
cut the fish in two; if they are small, they need
only be split. The bones being taken out, putthe
fish into a pan, with a bit of butter and some le-
mon-juice: give it a fry; then lay the fish ona
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 cmmbs
over, and put the remainder of the egg, with ¢
little meat gravy, a spoonful of caper liquor, an
anchovy chopped fine, and some par sley chopped,
into the bottom of the pan; cover it close, and
bake, until the fish be done enough, in a slow
oven. Then place the rolls in the dish for serv-
ing; cover it to keep it hot until the gravy ba-
ked be skimmed: if not enough, a little fresh,
flavoured as above, must be prepared and added
toit.

The stuffing to be made as on the {ollowing

page.
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Stuffing for Soals baked.

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 parsley, anchovy, pepper, salt, and
nutmeg. Pound all fine, with a few crumbs, and
pind 1t with two or three yelks of eggs.

The heads of the fish are to be left on one side
of the spiit part, and kept on the outer side of the |
roll ; and, when served, the heads are to be turned
tow ax‘ds each other in the dish.

Garnish with fried or dried parsiey.

Soal, Cod, or Turbot Pie : another sort of stuffing,
Boil two pounds of ecls tender; pick all the
flesh clean from the bones ; throw the latter into
the liquor the eels were boiled in, with a little
mace, salt, and parsley, and boil till very good,
and come to a quarter of a pint, and strain it. In
the mean time, cut the flesh of the eels fine, like-
wise some lemonpeel, parsley; and an anchovy:
put to them pepper, salt, nutmeg, and some
erumbs. Melt four ounces of butter, and mix,
then lay it in a dish at the bottom : cut the flesh
of two or three soals clean from the bones, and
fins ; lay it on the forcemeat, and pour the eel-
broth in. The boaes of the soals should be boiled
with those of the ecls. You may boil them with
-one or two little eels, and pour it, well scasonedy

cn the fish, and put no forcemeat. ;

An excellent way of dressing a large Plaice, esfie-
cially if there be aroe.

Sprmkle it with salt, and keep it twenty -four
hours, then wash and wipe it dry: wet it over
with eggs; cover with crumbs of bread ; make

me laid or fine dripping, and two large spoon-.

e
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fuls 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 in the
pan.

To fry Smelts.

They should not be washed more than neces-
sary to clean. Dry in a cloth, then lighty flour,
but sheke it off. Dip them in plenty of egg, then
intc bread crumbs g‘ratcd fine, and plunge them
into a good pan of boiling lard. Let them conti-
nue gently boiling, and a few minutes will make
them a bright yellow brown. Take care not to
take off the light roughness of the crumbs, or
their beauty will be lost.

. Boiled Carp,

Serve in a napkin, and with the sauce directed
for it among sauces.

Cod’s head and shoulders,

Will eat much finer by having a little salt rub-
bed down the bone, and along the thick part, even
if to be eaten the same day.

Tie it up, and put on the fire in cold water
which will completely eover it: throw a handful
of salt in 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, horseradish, and the milt, roe, and liver,
and smelts fried, if approved. If the latter, be
cautious that no water hang about the fish, or the
beauty of the smelts will be taken off, as well as
their flavour.

Serve with plenty of oyster or shrimp sauce,
and anchovy, and butter,
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Some people boil the cod whole; but there is
no fish, that is more proper to help, thanina
large head and shoulders, the thinner parts being
overdone and tasteless before the thick be ready:
but the whoele fish may be purchased, at times,
more reasonably, and the lower half, if sprinkled
the least, and hung up, will be in high perfection
one or two days: or it may be made salter, and
served with egg sauce, potatoes, and parsnips.

Crimfr Cod.
Boil, broil, or fry. ]
Cod sounds boiled. |

Soak them in warm water till soft, then scrapc}
and clean; and, if to be dressed white, boil them|
in milk and water, and when tender, serve them
in a napkin. Egg sauce. |

Cod sounds ragout.

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 lemonpeel, nutmeg, and the least pounds
ed mace, should give the flavour.

Curry of Cod,

Should be made of sliced cod that has either
been crimped, or sprinkled a day to make it firm.
Fry it of a fine brown, with onions, and stew it
with a good white gravy, a little curry powder, a
bit of butter and flour, three or four spoeonfuls of
rich cream, salt, and Cayenne.

Fish Pie.

Cod or Haddock, sprinkled with salt to give
firmness, slice and season with pepper and salt,
and place in a dish mixed with oysters. Put the
oyster liquor, a little broth, and a bit of flour and

12 DOMESTIC COOKERY.
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butter, boiled together, into the dish cold. Put a
paste over ; and when it comes from the oven,
pour in some warm cream. If you please, you
may put parsley instead of oysters.

Haddock.
Do the same as cod, and serve with the same
sauce; or, stuff with forcemeat as at page tenth.
Or broil them with stuffing.

Oysters to stew.

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

Serve with sippets.

“

Scalloped Oysters.

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

Oyster Patties or small Pie.
As you open the oysters, separate them from

_ the liquor, which strain ; parboil them, after tak-

ing off the beards. Parboil sweetbreads, and cut-
ting them in slices, lay them and the oysters in
layers : season very lightly with salt, pepper, and
mace. Then put half a teacup of liquor, and the
same of gravy. Bake in a slow oven ; and before
you serve, put a teacup of cream, a little more
oyster liquor, and a cup of white gravy, all warm-
ed, but not boiled. If for patties, the oysters
should be cut in small dice, gently stewed, and

~seasoned as above, and put into the paste when

ready for table.
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_ Fried Oystersy to garnish boiled Fish.

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

To pickle Ousters

Wash four dozen of oysters in their own liquor;
then strain, and in it simmer them till scalded
enough: take them out and cover them. To the
liquor put a few peppercorns, a blade of mace,
a table spoonful of salt, three of white wine, and
four of Viheqar. simmer fifteen minutes; and,
when cold, pour it on the oysters, and keep them
in a jar close covered.

Another way.

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, ene by. ene, that none of the grit
may stick to them, and cover them, when eold, |
with the pickle thus made. Boil the liquor witha |
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 ]arsr and tud\
close with bladder, for the air will spoii them.

Stuffing for Pikey, Haddock, &c.

Of fat bacon, beefsuet, and fresh butter, equal
parts; some parsley, thyme, and savory;_ a little
onion, andafew leaves of scented marjoram, shred
finely; an anchovy or two; a little salt and nut-
meg; and some pepper.

1f you have oysters, three or four may be used
instead of anchovies. Mix all with crumbs of
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bread, and two yelks and whites of eggs, well
beaten, and parsley shred fine.
Spirats,

When cleaned, should be fastened in rows by
a skewer, run through the heads, and then broil-
ed, and served hot and hot.
~ Sprats baked, as herrings, page 8.

——-- fried, as  do. page 9.

T dress fresh Siturgeon.

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

Sauce ; butter, anchovy, and soy.

' Thornback, or Skate,

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

Crimfr Skate.

Boiled, and sent up in a napkin; or fried as
above.

Maids,

Should be likewise hung one day at least. 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. :

. OBSERVATIONS ON DRESSING FISH.

~ If the fishmonger does not clean it, fish is sel-
~ dom very nicely done; but those in great towns
wash it beyond what is necessary for cleaning,
and by perpetual watering diminish the flavor,
When quite clean, if to be beiled, some salt and
a little vinegar should be put to the water to give
D
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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 in two days.

Those who know how to purchase fish, may,
by taking more at a time than they want for one
day, often get it cheap, and that which will hang
by sprinkling, may then be bought to advantage.

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

The fishplate on which it is done, may be drawn
up to see if it be ready ; it will leave the bone when
it is. It should be then immediately taken out of
the water, or it will be woolly. The fishplate
should be set crossways over the kettle, to keep
hot for serving, and a clean cloth should cover -
the fish, to prevent its losing its colour. | ‘

Small fish, nicely fried in egg, and crumbs,
make a dish of fish far more elegant than served
plain. Great attention should be paid to garnish«
ing fish; plenty of horseradish, parsiey, and le-
mon.

~ When well done, and with very goed sauce,
fish is more attended to than almost any other
dish, Fhe liver and roe should be placed on the
dish, so conspicuously that the lady may see them,
and help a part to-every one. The sound of the
cod, its head, and the head of carp, are reckoned
the prime parts; and it is a part of neeessary at-
tention to help, or at least offer some of the best’
to one’s friends ; nor is it any excuse for the mis-
tress’s negligence, that it is the fashion of the
present day for those who sit at her right or left
hand to help the company, which she must see
they do properly. :

\
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- If salmon is to be dressed, great care.is neces-
sary that it be done enough. No vinegar should
- be boiled with it.
3 If fish is to be fried or broiled, it must be wrap-
- ped in a nice soft cloth, afteritis well cleaned and
F washed. When perfectly dry, wet with an egg, if
- the former way, and sprinkle the finest crumbs of
. bread over it; then having a thick bottomed fry-
ingpan on the fire, with a large quantity of lard
or dripping boiling hot, plunge the fish into it,
and let it fry middlingly quick, till the colour be
~ afine brown yellow, and it be judged ready: if
the Jatter take place first, the cook should draw
the pan to the side of the fire, lest the colour be
spoiled. She should then carefully take it up,
and either place it on a large sieve turned up-
wards, and to be kept for that purpose only, or on
the underside of a dish to drain ; and if wanted
very nice, a sheet of cap paper must be put to
receive the fish, which should look a beautiful
- colour, and all the crumbs appear distinct; the
fish being free from all grease.

Garnish with a fringe of curled raw parsley, or
parsiey fried, which must be thus done: when
washed and picked, throw it again into clean wa-
ter; 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 and

- floured, and put on a gridiron that is very clean;
and when hot, it 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 nof
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taste of smoke; and not too near, that it may not
be scorched.

An excellent imitation of Sturgeon.

Take a fine large, but not an old turkey ; pickit
most nicely ; singe it, and make it very clean ;
bone, wash, and dry it; tie it across and across,
with a bit of mastring, washed clean, as they tie
sturgeon. Putinto a very nice tin saucepan a
quart of water, the same of vinegar, and of white-
wine, that is not sweet, and a very large handful of
salt. Let boil, and skim well, then put in the tur-
key: when done, take it out and tighten the strings.
Let the liquor boil half an hour after, and when
cold, put it on the turkey. If salt or vinegar be
wanting, add when cold. This will keep some
months. You eat it with oil and vinegar, or su-
gar and vinegar. It is more delicate than stur-
geon, and makes a pretty variety, if the real is
not to be had. Cover it with fennel when brought
to table.

ON DRESSING MEATS.

Wash all meats before you dress; if for boiling,
the colour will be better for soaking; if for roast-
ing, dry it.

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

Particular charge must be given that the pot be
well skimmed the moment it boils, otherwise the
foulness will be dispersed over the meat. The
more soups or broths are skimmed, the better and
cleaner they will be. °

The boiler and utensils should be kept delicate-
1y clean.
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@ Put the meat in cold water, and flour it well
Hibst. If meat be boiled quick it will be hard ; but

‘care must be taken that in beiling slow it does not

cease, or the meat will be undone.
[Ithe steam ba kept in, the water will not much
decrease; therefore when you wishto evaporate,

- remove the cover of the souppot.

Vegetabies sheuld not be dressed with the meat,

~ gxcept carrots or 1)ax'smps with boiled beef.

¢ for roas

Weigh the joint, and allow a quarter of an hour
to each pound and about twenty minutes over. If
ting, it should be put at a good distance
from the fire, and brought c~raduaHy nearer when
the inner part becomes hot, which will preventits
being scorched while yet raw. Meat should be

o

much basted, and when nearly done, floured to

make it look frothed.
Veal and mutton should have a little paper put

over the fat to preserve it.  If not fat encugh to

allow for basting, a little good dripping answers as
well as butter. ;

The cook should be careful to spit meat so as
not to run the spit through the best parts ; and she
should observe that her spitbe well cleaned before,
and when she is going to serve, or a black stain
appears on t' = 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 she should have leaden skewers to enable her
to balance it ; for want of which, ignorant servants
often are foiled in the time of serving.

In roasting meat, it is a very good way to put
alittle salt and water into the dripping pan, and
baste for a little while with it before it be done
with its own fat or dripping. When dry, dust it
with flour, and baste as ussual.

Time, distance, basting often, and a clear fire

D 2
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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.
Be carcful in roasting wild fowls to keep a clear
brisk fire. Roast them of a light brown, but

not till their gravy runs; they loose their fine fla- -

vour if too much done. Tame fowls require
more roasting : they are along time before they
are hot through, and must be often basted to keep
up a froth, and it makes the colour better. Pigs
and geese require a brisk fire, and to be turned
quick. -

Hares and rabbits require time,and care to turn
the two ends to the fire, which are less likely to
be done enough thaa the middle part.

Choose mutton by the firmness of its grain,

the deep red of the flesh, and bright whiteness |

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

Mutton, for boiling, will not look of a good co-

lour if it has long hung: Smallmutton is preferred.

Great care should be taken to preserve by pa-
per the fat of what is roasted.
. To keep Venison.

Preserve the venison dry ; wash it with milk and

water very clean; dry it with clean cloths, till not
the least damp remain. Then dust pounded gin-
ger over every part, which isa good preventive.
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.
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Venison.

A haunchi of buck will take about three hours
. and three quarters roasting ; doe three hours and

a quarter. Put a coarse paste of brown flour and
water, and a paper over that, to cover all the fat:
baste it well with dripping, and keep it at a dis-
tance, to get hot at the bone by degrees. When
nearly done, remove the covering, and baste it
with butter, and froth it up before you serve.

Gravy for it should be put into a boat, and not
in the dish (unless there be none in the venison),
and made thus : cut off the fat from two or three
pounds of a loin of old mutton, and set it in steaks
on a gridiron for a few minutes, just to brown
one side: put them in a saucepan with a quart of
water: cover quite close for an hour, and gently
simmer it; then uncover, and stew till the gravy
be reduced to a pint. Season with only salt.
_ Currantjelly sauce must be served in a boat.
- Formerly pap sauce was eaten with venison,
which, as some still like it, may be necessary to
direct. Grate white bread, and boil it with port
and water, a large stick of cinnamon; and when
quite smooth, remove thee latter, and add sugar,
Claret wine may be used for it.

Make the jelly sauce thus. Beat some cur-

. rantjelly, and a spoonful or two of port, then 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.

7o make a Pasty of Beef or Mutton, to cat as well
as Venison.

- Bone a small rump, or a piece of sirloin of beefy

o a fat loin of mutton: the former is better than

mutton, after hanging several days, if the wea-,
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ther permits. Beat it very well with a rolling
pin, then rub ten pounds of meat with four oun-
ces of sugar, and pour over it a glass of port wine,
and the same of vinegar. Let it lie five days and
nights: wash and wipe the meat very dry, and
season it very high with pepper, Jamaica pepper,
nutmeg;, and salt. Lay 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 v4il be overdone
before the meat be soaked. It must be done in a
slow oven,

¥ Set the bones in a pan in the oven, with no
more water than will cover them, and one glass
of port wine, a little pepper and salt, that you
may have a little rich gravy to add to the pasty
when drawn.

Note. Sugar gives a greater shortness, and bet-
ter flavor to meats than salt, too great a quantity
of which hardens; and it'is quite as great a pre-
servative.

Haunch, Neck and Shoulders of Venison.

Roast with paste, as directed above, and thg
same sauce.

Stewed Shoulder.

Let the meat hang till you judge proper to -
dress it, then take out the bone: beat the meat
with a rolling pin. Lay some slices of mutton
fat, that has lain a few hours in a little port wine,
among it: sprinkle a little black and Jamaica
pepper over it, in finest powder: roll it up tight,
and fillet it. Set it in a stewpan that will only
just hold it, with some mutton or beef gravy,
not strong, half a pint of port, and some pepper
and pimento. Simmer, close covered, and as slow
as you can, for three or four hours. When quite
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tender, take off the tape, set the meat on a dish,
and strain the gravy over. Serve with currantjelly
sauce.

This is the best way to dress this joint, unless
it be very fat, and then it should be roasted. The
bone should be stewed with it.

T firepare Venison for Pasty.

\ Take the bones out, then season and beat the
meat. Lay it in a stone jar in large picces: pour
upon it some plain drawn beef gravy, but not a
strong one : lay the bones on top, then set the
Jar in a waterbath, that is, a saucepan of water
over the fire; simmer three or four hours; then
leave it in a cold place tiil next day. Remove the
cake of fat, and lay the meat in handsome pieces
on the dish : if not sufficiently seasoned, add more
pepper, salt, or pimento, as necessary. Putsome
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 mut-
tony steeped twenty-four hours in equal parts of
rape, vinegar, and port.

The shoulder being sinewy, it will be of ad-
vantage 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 enough; but, as above directed,
toree or four hours, in a slow oven, will be suffi-
cient to make it tender, and the flavor will be



24 DOMESTIC COOKERY.

preserved. Either in shoulder or side, the meat
must be cut in pieces, and laid with fat between,
that it may be proportioned to each person, with-
out breaking up the pasty to find it. Lay some
pepper and salt at the bottom of the dish, and
some butter, then the meat nicely packed, thatit
may be suificiently done, but not lie hoilow to
harden at the edges.

The venison bones should be boiled with soms
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 do not put one under the meat. Kecp
the remainder of the gravy till the pasty comes
from tihe oven; put it into the middle by a fun-
nel, quite hot, and shake the dish to mix well.
It shouid be seasoned with pepper and salt.

An imiration of Venison Pasty.

Choose a large well-fed loin of mutton; hang
it ten days, then bone it, leaving the meat as
whole as possible. Cover it with brown sugar a
day and night; then. lay it in a pickle of half a
pint of port wine, and half a pint of rape or come
mon vinegar, twenty-four hours more : then shake
it well in it to take off the sugar, but do not wash;
only wipe it. Season as above, and bake ; making
a gravy of the bones.

Crust for the pasty, see under the article of
crusts.

Hashed Venison,

Should be warmed with its own, or gravy
without seasoning, as before, and only warmed
through, not boiled. If there be no fat left, cut
some slices of mutton fat, set on the fire, with a
hittle port wine and sugar : simmer fill dry; then



MEATS. 25

add it to the hash, and it will eat as well as that
of the venison.

Becf or Pork, to be salted for eating immediately.
The piece should not weigh more than five or
six pounds. Salt it very thoroughly just before
ou put it in the pot. Take a coarse cloth, {lour
it well, put the meat in and fold it up close. Put
itinto a pot of boiling water, and boil it as long
as you would any salt beef of the same size, and
it will be as salt as if done four or five days.

Beef Alamode.

Choose a piece of thick flank of a fine heifer or
ox. Cutinto long slices some fat bacon, but quite
free from yellow. Let each bit be near an inch
thick, and dip them in vinegar, and then in a sea«
soning ready prepared of salt, black and Jamaica
peppers, and a clove in finest powder, with pars-
ley, chives, thyme, savory, and knotted marjo-
ram, shred as small as possible, and well mixed.
With a sharp 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

Jitin a well tinned pot over a fire, or rather stove
Three or four onions must be fried brown and put
to the beef, with two or three carrots, one turnip,
and a head or two of celery, and a small quantity
of water. Let it simmer gently ten or twelve
hours, or till extremely tender, turning the meat
twice.

Put the gravy in a pan, remove the fat, keep
the beefcovered, then put them together, and
add a glass of port wine. Remove the tape, and
serve with the vegetables: or you may strain
them off, and send up fresh, cut in dice for gar-
nish. Onions roasted, and then stewed with the
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gravy, are a great improvement. A teacup full of
vinegar should be stewed with the beef.

Stewed rumf: of Beef.

Wash it well: season it high with pepper,
Cayenne, salt, Jamaica pepper, three cloves, a
blade of mace, all in finest powder. Bind it up
tight, and lay it in a pot that wiil just hold it.
Fry three large onions, sliced, and put to it, with |
three carrots, two turnips, a shalot, four cloves,
a blade of mace, and some celery. Cover the |
meat with good beef broth, or weak gravy. Sim-
mer 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 of vinegar,
and a large spoonful of catsup; simmer half an
hour, and serve in a deep dish.

Garnish with carrots, turnips, or truffles, and
morels, or pickles of different colours cut small,
and laid in little heaps separate, chopped parsley,
chives, beetroot, &c. If when dome the gravy be
too much to fill the dish, take only a part to sea-
son for serving: the less water the better; and,
to increase the richness, add a few beef bones
and shanks of mutton in stewing.

A spoonful or two of made mustard is a great
improvement to the gravy.

Rump roasted is excellent; but in the country
is generally sold whole with the edgebone, or cut
across instead of lengthways, as in London, when
there is one piece for beiling, and the rump for
stewing or roasting.

Stewed Brisket. 1

Put the part that has the hard fat into a stew-
pot, with a small quantity of water; letit boil up, -
and skim it thoroughly; then add carrots, tur-
nips, onions, celery, and a few peppercorns. Stew |
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il 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 for-
mer alone, and the meat on a dish, garnished with
some of the vegetables. The following sauce is
much admired, served with the beef. Take half a
pint of the soup, and mix with a spoonful of cat-
sup, a glass of. port wine, a teaspoonful 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 salt Beef red, which is extremely good to eat
Sfresh from the pickle, or to harg to dry.

Choose a piece of beef with as little bone as you
can, the flank is most proper: sprinkle it, and let
itdrain a day ; then rub it with common salt, salt-
petre, and bay salt, but of the second a small
proportion; 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
tothe baker’s. A few days will smoke it.

A little of the coarsest sugar may be added to
the salt.

It eats well boiled tender with greens or car-
rots. 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 1t will keep in a dry place two or
three months,

10
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Pressed 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. Putit
under a great weight, or in a cheesepress, till per-
fectly cold.

It eats excellently cold, and for Sandwiches.

Hunter’s Beef.

To a round of beef, that weighs twenty-five
pounds, take three ounces of saltpetre, three
ounces of coarsest sugar, an ounce of cloves, one
nutmeg, half an ounce of pimento, and three hand-
fuls of common salt, all in the finest powder.

The beef should hang two or three days, then
rub the above well into it. Turn and rub it daily
for two or three weeks. The bone must be re-
moved at first. When to be dressed, dip it in cold
water, to take off the loose spice: bind it up tight
with tape: putit into a pan, and a teacup of water
at bottom : put over the pan a brown crust and
papér, and bake it five or six hours. When cold,
remove the paste and fillet.

The gravy is very fine, and a little of it adds
greatly to the flavor of any hash, soup, &c.

Both gravy and beef will' keep some time.
The latter should be cut with a very sharp kmfe,
and quite smooth, to prevent waste.

Collared Becf.

Choose the thin end of the flank of fine mgllow
beef, but not too fat. Lay it in a'dish ‘with salt
and saltpetre. Turn and rub it every day fora]
week, and keep it cool. Then take out every bone
and gristle 3 remove the skin of the inside paxt,'
;md cover it thick with the following seasonmg
11: a large handiul of parsley, the same
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sage, some thyme, marjoram, pennyroyal,
er, salt, and pimento. Roll the meat up as
it as possible, and bind it; then boil it gently
seven or eight hours. A cloth must be put
round before the tape. Put the beef under a good

ight while hot, without undoing it; the shape
| then be oval. Part of a breast of veal, rolled
n with the beef, looks and eats very well.

Beefsteak and Oyster Sauce.

train off the liquor from the oysters, and
row them in cold water, to take off the grit,
le you simmer the former with a bit of mace
lemonpeel; then put the oysters in, stew
them a few minutes, and add a little cream, if
~ you have it, and some butter rubbed in a bit of
- flour; let them boil up once, and have rump
- steaks, well seasoned and broiled, ready for
- throwing the oyster sauce over the moment you
are to serve.

Staffordshire Becefsteaks.

- Beat them a little with a roliing pin: flour and
_ season them ; then fry with sliced onion to a fine
ﬁ brown. Lay the steaks in a stewpan, and
pour as much boiling water over as will serve for
sauce: stew them very gently half an hour, and
add a spoonful of catsup or walnut liquor before
you serve..

Itelian Beefsteaks.

- Cut a fine Jarge steak from a rump'that has
been well hung; or it will do from any sender
~ part. Beat it, and season with pepper, salt, and
onion. Lay it in an iron stewpan, that has a co-
er to fit quite close; set it at the side of a fire,
thout water. Take ¢are it does not burn, but it
nust have a strong heat. In two or three hours
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it will be quite tender, then serve with its own
gravy.
Beef Collop,

Cut thin slices of beef from the rump, or other
tender parts, and divide them in pieces three
inches long: beat with the blade of a knife, and
flour them. Fry the collops quick in butter two
minutes; then lay them in a small stewpan, and
cover with a pint of gravy: add a bit of butter
rubbed in flour, pepper, salt, the least bit of sha-
lot shred as fine as possible, half a walnut, four
small pickled cucumbers, and a teaspoonful of
capers cut small. Observe it does not boil ; and
serve the stew 1 a very hot covered dish.

Beefsteak Pudding.

Prepare some fine steaks as above : roll them
with fat between, and, if you approve, sAred onion,
add a very little. Lay a paste of suet in & bason,
and put in the rollers of steaks: cover the bason
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.

Beefsteak Pie.

Prepare the steaks as above, and when seasoned
and rolled with fat in each, put them in a dish,
with puff paste round the edges. Put a little wa-
ter in the dish, and cover it with a good crust.

Baked Becfsieak Pudding.

Mgke a batter of milk, two eggs, and flour; or,
which is much better, potatoes boiled and mushs
ed through a colander. Lay a little of it at the
bottom of the dish, then put in the steaks pre-
pared as above, and very well seasoned ; pour the
remainder of the batter over them, and bake,

‘L
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] Podovies, or Beef Patties.
- Shred raredone dressed beef, with a little fat:
n with pepper, salt, and a little shalot or
ion. Make a plain paste, roll it thin, and cut
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
uantity of butter, egg, and milk,
Beef Palates.
~ Simmer them in water several hours, till they
will peel; then cut the palates in slices, or leave
them whole, as you choose, and stew them in a
fich gravy, tiil as tender as possible. Before you
serve, season with Cayenne, salt, and catsup. If
e gravy was drawn clear, add to the above some
utter and flour.

Beef Cakes for side dish of dressed meat.
Pound some beef that is raredone, with a little
fat bacon or ham. Seascn with pepper, salt, and
alittle shalot or garlic : mix them well, and make
into smail cakes three inches long, and half as

them in a good thick gravy.

3 Potted Becf.

- Take two pounds of lean beef; rub it with salt-
petre, and let it lie one night ; then salt with com-
‘mon salt, and cover it with water four days in a
small pan. Dry it with a cloth, and season with
epper: lay it into as small a pan as will hold it;
over it with coarse paste, and bake it five hours
na very cool oven. Putno hquor 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
f the gravy as will make it into a paste. Putit
7 B 2

wide and thick : fry them alight brown, and serve .

®

-
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into very small pots, and cover them with melted
butter.
Another way.

Take beef that has been dressed, either boiled
or roasted : beat it in a mortar with some pepper,
salt, a few cloves, grated nutmeg, a little fine but-
ter just warm.

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

Hessian Soupr and Ragout.

Clean the root of a tongue very nicely, and half
an ox head, with salt and water, and soak them
afterwards in plain water; then stew them in five
or six quarts of water till tolerably tender. Let
the soup stand to be cold: take off the cake of
fat, which will make good paste for hot meat pies,
or serve to baste. Put to the soup a pint of split
peas, or a quart of whole, twelve carrots, six tur-
nips, 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, when the soup will be about the consist-
ence of cream. Season it with pepper, salt, mace,
pimento, a clove or two, and a little Cayenne, all
in the finest powder. If the peas are bad, the soup
may not be thick enough ; then boil in it a slice
of roll, and put through the colander; or puta
little rice flour, mixing it by degrees.

The Ragout.

Cut the nicest part of the head in small thick
pieces, the kernels, and part of the fat of the root
of the tongue. Rub these with some of the same
seasoning, as you put them into a quart of the
liquor, kept out for that purpose before the vege-
tables were added; flour well, and simmer them
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till nicely tender. Then put a little mushroom
- and walnut catsup, a little soy, and a glass of port
wine, a teaspoonful of made mustard, and boil all
~ up together before served.

- Iffor company, small eggs and forcemeat balls.
8 This mede furnishes an excellent soup, and a
ragout at small expense, and they are uncommon.

The other part will warm for the family.

Stewed Oxcheek plain.
Soak and cleanse a fine cheek the day before
uwould have it eaten. Put itinto a stewpot that
will cover close, with three quarts of water: sim-
“mer it after it has first boiled up and been well
- skimmed. In two hours put plenty of carrots,
Jeeks, two or three turnips, a bunch of sweet herbs,
some whole pepper, and four Jamaicas. Skim fre-
quently. When the meat is tender, take it out:
let the soup go celd: remove the cake of fat, and
* serve it separate or with the meat.
- Itshould beof a fine brown, which may be done
.iby burnt sugar, or by frying some onions quite
'.brown with flour, and simmering them with it.
~ The latter improves the flavour of all soups and
 gravies of the brown kind.
- Ifvegetables are not approved in the soup, they
: may be taken out, and a small roll be toasted, or
_5%read fried and added. Celery isa great addition,
_and should be always served. Where it is not to
“ be got, the seed gives an equally good flavour,
- boiled in, and strained off.

7 To dress an Oxcheek another way.
Soak half a head three hours, and clean it with
.~ plenty of water. Take the meat off the bones ; put
~ itinto a pan with a large onion, a bunch of sweet
herbs, some bruised pimento, pepper, and salt.

‘3
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Lay the bones on the top : pour on two or three
quarts of water: 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. When
done tender, letit go cold, having moved the meat

“into a clean pan. Take the cake of fat off; and
warm the head in pieces in the soup. Put what
vegetables you choose.

Marrow Bones.

Cover the top with floured cloth: boil, and
serve with dry toast.

To dress the inside of a cold Sirloin of Becf.

Cut out all the meat, and a little fat, in pieces
as thick as your finger, and two inches long.
Dredge with flour, and fry in butter, of a nice
brown. Drain the butter from the meat, and toss
up in a rich gravy, seasoned with pepper, salf,
anchovy, and shalot. On no account let it boil.
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 hand- j
ful of parsley very small: cut an onion in quar-
ters, and put 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 yelks of
two eggs, a glass of port wine, and a spoonful of |
vinegar: stir it quick, and, rubbing the dish with
shalot, turn the ﬁ'icassce into it.
o dress cold Beef that has not been done moug’!».
called Beef Olives.
Cut slices half an inch thick, and four square ¢
lay on them a forcemeat of crumbs of bread, sha=

i

a4
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lot, alittle suet or fat, pepper, and salt. Roll
them and fasten with a small skewer. Put them
dnto a stewpan, 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 de.
To dress ditto, called Sanders.

Mince smallbeef or mutton, onion, pepper, and
salt; add a little gravy : put into scallopshells or
saucers : make them three parts full; then fill
them up with potatoes, mashed with a little. cream;
puta bit of butter on the top, and brown them in
an oven, or before the fire.

70 dress ditto, called Cecils.

Mince any kind of meat, crumbs of bread, a
good deal of onion, some anchovies, lemonpeel,
salt, nutmeg, chopped parsley, and pepper, and a
bit of butter warm, and mix these over a fire for
afew minutes. When cool enough, make them
up into balls of the size and shape of a turkey’s
€gg, with an egg. Fry them, when sprinkled
with fine crumbs, of a yellow brown, and serve
with gravy as above.

Minced Beef.

Shred fine the underdone part, with some of the
fat. Put into a small stewpan, some onion, or
shalot (a very little will do,) a little water, pepper,
and salt : boil till the onion be quite soft; then
put some of the gravy of the meat to it, and the
mince. Do not let it boil. Having a small hot

* dish, with sippets of bread ready, pour the mince
into it; but first mix a large spoonful of vinegar
with it: or if shalot vinegar, there will be np need
of the onion, or raw shalot.
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Eashed Becf.

Do the same, only the meat is to be in slices;"
and you may add a spoonful of walnut liquor or *
catsup.

Observe, that it is owing to boiling hashes or
minces, that they are hard. All sorts of stews, or
meat dressed second hand, should only be sim-
mered; and tae latter only hot through,

To pireserve Suct a twelvemonth.

As soon as it comes in, choose the firmest part,
and pick free from skin and veins. Ina very nice
saucepan, set it at some distance from the fire,
that it may melt without frying, or it will taste.

When melted, pour it into « pan of cold water.
When in a hard cake, wipe it very dry: fold it
in fine paper, and then in a linen bag, and keep
in a dry, but not hot place. When used, scrape
it fine; and it will make a fine crust, either with
or without butter.

Round of Becf,

Should be carefully sated, and wet with the
pickle for eight or ten days. The bone should be
cut out first, and the beef skewered and filletted,
to make it quite round. It may be stuffed with
parsley, if approved; in which case, the holes to
admit it must be made with a sharp-pointed knife,
and the parsiey coarsely cut and stuffed in tight.
As soon as it boils, it should be skimmed, and
afterwards kept boiling very gently.

7o 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, and some fat
to it, till tolerably tender; then tie the thick part

|
]
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_one to the thin part of the other, and roast the
ngue and udder together.

Serve them with a good gravy, and currant-
ly sauce. A few cloves shouid be stuck in the
der. ’

This is an excellent dish.

To piickle Tongues for boiling.

Cut off the root, leaving a little of the kernel
fat. Sprinkle some salt, and let it drain from
he slime till next day: then, for each tongue,
ix a large spoonful of common salt, the same
coarse sugar, and about half as much of salt~
tre; rub it well iny and do so every day. Ina
ek add another heaped spoonful of salt. If
bbed every day, a tongue will be ready in a
ortnight ; but if only turned in the pickie daily,
will keep four or five weeks, without being too

If you dry tongues, write the date on a parch-
nt and tie on. Smoke¢ them, or plainly dry
them, if you like best.

When to be dressed, boil it extremely tender:
low five hours; and if done sooner, it is easily
kept hot The longer kept after drying, the high-
it will be : if hard, it may require soaking turee
or four hours.
¢ Another way.

- Clean as above. For two tongues, one ounce
of saltpetre, and one ounce of sal-pruneila. Rub
m well. Intwo days, having well rubbed them,
- cover them with common salt. Turn them daily
for three weeks; then dry, rub in bran, and paper
or smoke them. Inten days they will be fit to
teat, if not dried. ;
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Beef Heart.

Wash with care. Stuff as you do hare, and
serve with rich gravy, and currentjelly sauce.

Hash with the same, and port wine.

Trifie.

Tripe may be served in a tureen. Stewed with
milk and onion till tender. Melted butter for
sauce.

Or, fried in small bits dipped in butter; or stew
the thin part, cat in bits, in gravy, and thicken
with flour and butter, and add a little catsup: or
friccasseed with white sauce.

Bubble and Squeak.
Boil, chop, and fry, with a little butter, pepper,
and salt, some cabbage, and lay on it slices of rare-
done beef; lightly fried.

Stewed Tongue.

In both the following receipts, the roots must
be taken off the tongue before salted.

Salt a tongue with saltpetre and common salt
for a week, turning it daily. Boil it tender enough
to peel. When done, stew it in a moderately
strong gravy. Season with soy, mushroom cat-
sup, Cayenne, pounded cloves, and salt, if neces-
sary.

Serve with truffles, morels, and mushrooms.

An excellent mode of doing Tongues to eat cold.

Season with common sait and saltpetre, brown
sugar, a little bay salt, pepper, cloves, mace, and,
pimento, in finest powder, for fourteen days: then
remove the pickle, put it in a small pan, and lay
some butter on it; cover with a brown crust, and
bake slawly, till so tender that a straw wouid
plerce it.
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The thin part of tongues, if hung up to become

jdxjy, grate as hung beef, and likewise make a fine
addition to the flavour of omlets.

Leg of Veal. ;
Let the fillet be cut large or small, as best suits

~ the number of your company. The bone being

taken out, 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 be-
fore, put a paper over the fat, and observe to al-
low a sufficient time, and to put it a good distance
ftom the fire, the meat being very solid. You may
pot some of it.
: Knicckle.

- As few people are fond of boiled veal, it may be
well to leave the knuckle small, and to 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 ; and, wash-
g it well, put it into a saucepan with three
onions, a blade of mace or two, and a few pepper-
corns; cover with water, and simmer it till tho~
roughly ready. In the mean time some maca~
roni should be boiled with it, if approved ; or rice,
ora little rice flour, to give it a small degree of
thickness ; but do not put too much. Before it be
served, add half a pint of milk and cream, and let
it come up with or without the meat.

Or, fry the knuckle, with sliced onion and but-
ter, to a good brown, and have ready peas, let-

" tuce, onion, a cucumber or two, stewed in a small

quantity of water an hour, then add to the veal,
and stew till the meat be tender enough to eat,
not to be overdone. . Throw in pepper, salt, and
abit of shred mint, and serve altogether

E



40 DOMESTIC COOKERY.

Cutlets Maintenon.

Cut slices about three quarters of an inch tlnck
beat them with a roliing pin, and wet them ot
both sides with egg: dip them into a seasoning
of bread crumbs, parsley, thyme, knotted marjo?
ram, pepper, salt, and a little nutmeg grated;’
then put them in papers folded over, and broil
them; and have ready, in a boat, melted buttery
~with a little mushroom catsup.

Cutlets another way.
Prepare as above, and fry them. ILay them i
a dish, and keep them hot. Dredge a little flour
and put a bit of butter into the pan; brown it; then
pour a little boiling water into it, and boil quick.
Season with pepper, salt, and catsup, and pour
over them.
Another way. :
Prepare as before, and dress the cutlets in
a Dutch oven. Pour over them melted butter
and mushroeins. Or, pepper, salt, and broil, es
pecially neck steaks. They are excellent withs
out herbs. ]
Coliops dressed 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 in a seasoning
of herbs, bread, pepper, salt, and a scrape of nut-
meg, having first wetted them in egg; then put
a bit of butter into a frying-pan, and give the col
Iops a very quick fry ; for as they are so thin, two
minutes will do them on both sides. Put the
into a hot dish before the fire, then strain an
thicken the gravy. Give a beil in the frying-p:
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pour over the collops. A little catsup i an
rovement.

g Another way.

ry them in butter, only seasoned with salt and
per: then simmer them in gravy, white or
wn, with bits of bacon served with them. -

f white, add lemonpeel and mace, and some

.

Veal Collops.

onthem a bit of thin bacon the same size; and
ead forcemeat on that, seasoned high, with the
ition of a little garlick, and Cayenne. Roll
up tight, about the size of two fingers, but
t more than two or three inches long. Puta
small skewer to fasten each firm. Rub egg

a rich brown gravy.

Scollops of cold Veal or Chicken.

ince the meat extremely small, and set it over
fire, with a scrape of nutmeg, a little pepper
salt, and a little cream, for a few minutes;

ith crumbs of bread ; over which put some bits
butter, and brown them before the fire.

sh, and lightly covered with crumbs of bread
d (or they may be put on in little heaps), look
nd eat well.

Scotch Collofrs.

ut veal in thin bits, about three inches over,
rather round : beat with a rolling pin: grate a
ttle nutmeg over them: dip in the yelk of an
royand fry them in a little butter, of a fine brown :
ur it from them ; and have ready warm, to pour
pon them, half a pint of gravy, a little bit of bute

‘ut long thin collops: beat them well, and lay:

rthem, and fry of a fine brewn, and pour over

n put it into the scollopshells, and fill them.

eal or chicken, as above prepared, served in
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ter rubbed into a little flour, to which put a yelk
of an egg, two large spoonfuls of cream, and a bit
of salt. Do not boil the sauce, but stir it until of
a fine thickness to serve with the coilops.

S Kidney.

Chop veal kidney, and some of the fat, likewise
.a little leck or onion, pepper, salt. Rell it up with
an egg into balls, and fry them.

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

Season a large slice of the fillet before dressed,
with some mace, peppercorns, and two or three
cloves, and lay it close into a potting pan that will
but just hold it, and 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.

7o fiot Veal or Chicken with Ham.

Pound some cold veal, or white of chicken seas
soned as above, and put layers of it with layers of
pounded ham, or rather shred: press each down,
and cover over with butter.

Neck of Veal.

Cut off the scrag to boil, and cover it with onion
sauce. Itshouldbeboiledin milk and water. Pars
ley and butter may be served with it, instead of
the former sauce ; or it may be stewed with whole
rice, small onions, and peppercorns, with a very
little water; or boiled and eaten with bacon and
greens.

Best end, roasted, broik:d as steak, or made intg
pies. :

4,
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Breast of Veal.
4 efore roasted, if lar ge, the twp ends may be
aken off and {ried to stew, or the whole may be
asted. Butter should be poured over it.
If any be left, cut the pieces in handsome sizes,
‘and, putting them into a stewpan, pour some broth
-~ overit; or, if you have none, a little water will do,
dd abunch of herbs, a blade ortwo of mace, some
pepper and an anchovy. Stew till the meat is
: tender; thicken with butter and flour, and add a
little catsup ; or the whole breast may be stewed,
er cutting off the two ends.
The sweetbread is to be served up whole in the
middle; and if you have a few mushrooms, truf-
Ales, and morels, stew them with it, and serve.
Boiled breast of veal, smothered with onion
. sauce, is an excellent dish, if not old, or too fat.

: Rolled Breast of Veal

‘Bone it, and take off the thick skin and gristle,
‘and beat the meat with a rolling pin. Season 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, and beiled 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 quantity
~of water until it be quite tender. Some hours

will be necessary.

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
yelks of eggs boiled may be put in, with beet root,
grated ham, and chopped parsley.

¥ 2
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Shoulder of Veal.

Cut off the knuckle of the shoulder for a ste¥
or gravy. Roast the other part, with stuffing
You may lardit. Serve with melted butter.
Blade bone, with a good deal of meat, left on,
eats extremely well with mushroom or oyster
sauce ; or mushroom catsup in butter. ‘

Different ways of dressing Calf’s head.
To Boik. g

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 preferred, leave one side plain. §

Bacon and greens are to be served to eat with it.

The brains must be boiled, and then mixed
with melted butter, chopped scalded sage, pep-
per, and salt.

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

Cold calf’s head eats well.

Hashed Calf’s Head.

When half boiled, cut off the meat in slices,
half an inch thick, and two or three inches long.
Brown some butter, flour, and sliced onion, and
throw in the slices with some good gravy, truifles,
and morels. Give it one boil, skim it well, and
set it in'a moderate heat to simmer till very ten-
der.

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

:

:
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stbefore you serve, add the squeeze of a lemon_
emeat balls and bits of bacon rolled round.

Mock Turtle.

espeak a calf’s head with the skin on: cut in
f, and clean it well; then half boil it. Have all
¢ meat taken off in square bits, and break the
es of the head: boil them in some veal and
eef broth, to add to the richness. Fry some
alot in butter: dredge in flour sufficient to
' thicken the gravy, wkich stir into the browning,
and give it one or two boils: skim carefully, then
in the head. Putina pmt of Madeira wine,
nd simmer till the meat be quite tender. About
ten minutes before you serve, put in some basil,
farragon, chives, parsley, Cayenne pepper, and
salt to your taste ; and two spoonfuls of mushroom
catsup, 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 cheafier way,

Prepare half a calf’s head, withous the skin, as
above. When the meat is cut off, break the
bones, and put into a saucepan, with some gravy
de of beef and veal bones, and seasoned with
ed onions, herbs, mace, and pepper. Have
dy two or three ox palates, boiled so tender as
“toblanch, and cut in small pieces; to which a

cowheel, likewise cut in pieces, is a great im-
provement. Brown some butter, flour, and oni-
and pour the gravy to it; then add the meats
above, and stew. Half a pint of sherry wine,
n anchovy, twe spooniuls of walnut catsup, the
same of mushroom, some chopped herbs as be-
fore. Balls, &c.

;
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Forcemeat qe for Turtle, at the Bysh, Bristol. 1

A pound of fine fresh suet, one ounce of ready
dressed veal or chicken, chopped fine, crumbs of
bread, a little shalot or onion, salt, white pepper,
nutmeg, mace, pennyroyal, parsley, and lemon;
thyme finely shred: beat as many fresh eggs’
yelks and whites separately, as will make the
above ingredients into a moist paste: roll into |
small balls, and boil them in fresh lard, putting
them in, just as it boils up. When of a light
brown, take them out, and drain them before the ‘
fire. If the suet be moist or stale, a great many
more eggs will be necessary. ‘

Balls made this way are remarkably light; but
being greasy, some people prefer them, with less:
suet and eggs.

Another - Forcemeat, for Balls or Patiies.
Pound cold veal or chicken: take out the
strings : add some fat bacon; and, if you like, the
least portion of scraped ham: herbs, as for the
preceding : pepper, salt, a little nutmeg, crumbs
of bread, a little onion, and two eggs.
Note. When forcemeat is to be eaten cold, as
in pies, bacon is far better than suet, and the taste *
is always higher.
Another Mock Furtle.
Put into a pan a knuckle of veal, two fine cow-
heels, two onicns, a few cloves, peppers, Jamaica
peppers, mace, and sweet herbs: cover with wa-
ter, and then, tying a thick paper over the pan,
set it in an oven for three hours. When cold,
take off the fat very nicely : cut the meat and feet
into bits an inch and half square: remove the
bones and coai er parts; then put the otheron to
warm, with walfjut and mushroom catsup, a large




MEATS. 4

“spoontul of each, half a pint of sherry or Madeira
- wine, a little mushroom powder, and the jelly of
the meat. When hot, if it want any more sea-
soning, add it, and serve with hard eggs, force-
meat balls, a juice of lemon, and a spoonful of
50,
* This is a very easy process, and the dish is ex-
cellent.
Another Ditto.

Stew a pound and a half of scrag of mutton,
.~ with three pints of water to a quart; then set the
broth on, with a calf’s foot and a cowheel : cover
the stewpan tight, and simmer till you can cut off
the meat from the bones in proper bits. Set it
on again, with the broth, a quarter of a pint of
Madeira or sherry wine, a large onion, half a tea-
spoonful of Cayenne pepper, a bit of lemonpeel,
two anchovies, some sweet herbs, and eighteen
oysters cut in pieces, and then chopped fine, a
teaspoonful of salt, a little nutmeg, and the liquor
Jof the oysters: cover tight, and simmer three
quarters of an hour. Serve with forcemeat balls,
and hard eggs in the tureen.

JVOZ‘P. Cowheels, with veal or head, are a great

improvement ; and if not too much boiled, have a
very fine flavour stewed for turtle; and are more
solid than the calf’s feet.

Calf’s Head Pie.

Stew a knuckle of veal till fit for eating, with
two onions, a few isinglass shavings, a bunch of
herbs, a blade of mace, and a few peppercorns, ime
two quarts or less of water. Keep tiie broth for
the pie. Take off a bit of the meat for the balls,
and let the other be eaten; but simmer the bones

amthe broth till it is very good. Half boil the

<
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head, and cut it in square bits: pm alayer of ham
at the bottom, then some hea.d, rst fat then lean,
with balls and hard eggs cut in half, and so on till
the dish be full; but be 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 nof
cut it till perfectly cold: in doing which, observe
to use a very sharp knife, and first cut out a large
bit, going down to the bottom of the dish; and
when done thus, the different colours, and the
clear jelly, have a beautiful marbled appearance.

A small pie may be made to eat hot; whichy
with high seasoning, oysters, mushrooms, truffles,
morels, &c. has a very good appearance.

The cold pie will keep some days. Slices make
a pretty side dish.

The pickled tongues of former calves’ heads
may be cut in, to vary the colour, instead of, or
besides ham.

Calf’s Head Fricasseed.

Clean, and half bail half a head. Cut the meat
in small bits, and put into a tosser, with a little
gravy made of the bones, and some of the water
it was boiled in, a bunch of sweet herbs, an onion,:
and a blade of mace. If you have a sweetbread,
or young cockerels in the house, use the cocks«
combs; having first boiled them tender and
blanched. Season the gravy with a little peppery
nutmeg, and salt: rub down some flour and buts
ter, and give all a boil together; then remove the:

4
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“herbs and onion, and add a little cup of cream,
~ but do not boil it in. Serve with small bits of
~bacon rolled round, and balls.

Veal Paities.
Mince some veal, that is not quite done, with a
little parsley, lemonpeel, a scrape of nutmeg;, and
“alittle salt: add a little cream and gravy just to
‘moisten the meat; and if you have any ham,
scrape a little bit and add to it. Do not warm it
till the patties are baked; and observe to puta bit
of bread into each, to prevent the paste from
nising into cake.
Fricandeau.

Cut a large piece out of the prime part of a leg
of veal, about nine inches long, and half as broad
~and thick : beat it with a rolling pin; then lard it
very thickly on one side and the edges. Put it in
- asmall stewpan, with three pints of water, a pound

of veal cut in small bits, and four or five ounces of

lean ham, and an onion: simmer till the meat be
~ tender; then take it out; cover to keep it moist,

and boil the gravy till it be a fine brown, and much

reduced: then put the larded meat back-into the
* gravy, and pour a little of it over with a spoon.

When quite hot, serve the meat and gravy round

in the dish, with the following sauce in a boat.

Sorrel Sauce.

Vv ash a quantity of sorrel, and boil it tender in
the smallest quantity of water you can: strain and
chop it: stew it with a little butter, pepper, and
- salt; and if you like it high, add a spoonful of
- gravy.
~ Be careful to do it in a very well tinned sauce-
pan ; or if you have a silver one, or a silver mug,
itis far better; as the sorrel is very sour, espe«
gially in spring.
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Veal Olives.

Cut long thin collops: beat them, and lay ox
them thin slices of fat bacon, and cover a layer of
forcemeat seasoned high, with the addition of
shred shalot, and Cayenne. Roll them tight, about
the size of two fingers, but not more than two or
three inches long: fasten them round with a
small skewer: rub egg over, and fry them ofa
light brown.

Serve with brown gravy.

Calf’s Liver.

Sliced: seasoned with pepper and salt, and nice-
Iy broiled. Rub a bit of cold butter on it, and serve
hot and hot.

Roasted.

Wash and wipe it: then cut a lonig hole in if
and stuff it with crumbs of bread, chopped an
chovy, herbs, a gaod deal of fat bacon, onion, salf,
pepper; a bit of butter, and an egg. Sew the liver
up; then lard or wrap it in a veal caul, and roast it

Serve with a good brown gravy, and currant-
jelly.

Sweetbreads.

Half boil, and stew in a white gravy. Add
cream, flour, butter, nutmeg, salt, and white pep~
per: or, in brown, seasoned: or, after parboiling,
eover with crumbs, herbs, and seasoning, and
brown in a Dutch oven. Serve with butter, and
mushroom catsup, or gravy.

Sweetbread Ragout.

Cut them about the size of a walnut: wash and
dry them ; then fry of a fine brown. Pour to them
a qood gravy, seasoned with salt, pepper, all-
spice, mushrooms, or the catsup. Strain, and
thicken with butter, and a little flour. You may |
add truifles, and morels, and the mushrooms.
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Veal Sausages.
~ Chop equal quantities of lean veal and fat ba-
:‘ .con, a handful of sage, a little salt, pepper, and a
~ few anchovies. Beat all in a mortar; and, when
used, roll and fry it, and serve with frled sippets.
Spadbury’s veal and pork sausages, under the
article of pork.

To make excellent meat of a Hog’s Head.

Split the head, take out the brains, cut off the
ears, and sprinkle it with common salt for a day ;
then drain. Salt it well with common salt and
saltpetre three days; then lay salt and head into
water (a small quantity) for two days. Wash it,
and boil it till all the bones will come out: remove

- them, and chop the head as quick as possible;

- having skinned the tongue, and taken the skin

carefully off the head, to put under and over. Sea-

son with pepper, salt, a little mace or Jamaicas.

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. If too fat, you may put a few bits of lean

pork to go through the same process. Add salt

. and vinegar, and boil with some of the liquor for
a pickle to keep it.

70 scald a Sucking Pigs

The moment the pig is killed, put it into cold
water for a few minutes; then rub it over with a
little rosin, beaten extremely small, and putitinto
a pail of scalding water half a minute ; take it out,
lay it on a table, and pull off the hair as quickly as®
, sible. If any part does not come off, put it in
- again. When perfectly clean, wash it well with
- Warm water, then in two or three cold waters, lest
- any flavour of the rosin should remain. Take off

G
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the four 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 wellin
cold water, dry it thoroughlyy and fold it in a wet
cloth to keep it from the air.

70 roast a Sucking Pig.

If you can get it when just killed, it 1s of great
advantage. Let it be scalded, which those who
sell usually do. Then put some sage, crumbs of
bread, salt, and pepper in 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 possibly lie, and touch it no more
till ready to serve; then scrape off the flour, with
the greatest care, with a blunt knife: rub it well
with the buttered cloth: take off' the head while
yet at the fire, and take out the brains, and miy
them with the gravy that comes from tie pig.
Then take it up, and, without withdrawing the
spit, cut it down the back and belly : lay it in the
dish, and chop the sage and bread quickly, as fine
as you can, and mix with a large quantity of fine
melted butter, which has very little flour. Putth
sauce into the dish after the pig has been spltt
down the back, and garnished with the two cars
and the two jaws ; the upper part of the head be
ing taken off down to the snout.

In Devon, it is served whole if very small;
head only being cut off.

Pettitoes.

Boil them, and the liver and heart, in a sm

quantity of water very gently; then cut the
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~ fine, and simmer it with a little of the water and

- the feet split, till the latter be quite tender,

- Thicken with a bit of butter, a little ﬂour, 8

1 spoonful of cream, a little salt, and pepper: give
" a boil up, and pour over a.few sippets of bread,
and put the feet on the mince.

Porker’s Head roasted.

Choose a fine young head, clean it well, and
put bread and sage as for pig: sew.it up tight,
and put it on a string or hanging jack. Roast.it

- asapig, and serve with the same sauce.

Pig’s Cheek for boiling.

Cut off the snout, and clean the head: divide it,
ake.out the eyes and the brains, and sprinkling
the head with salt, let it drain twenty-four hours.
Salt it with common salt and saltpetre. Let it lie
l eight or ten days, if to be dressed without stewing

with peas; but less, if to be dressed with peas:

t and it must be washed first, and ‘then simmered

. il all'is tender. :

| Collared Head.

- Scour the head and ears nicely : take off the
hair and snout, and take out the eyes and the
brain: lay it in water one night; then drain and
salt it extremely well with common salt and salt-

- petre, and let it lie five days. Boilit enough to re-

move the bones,.then lay it-on a dresser, turning
~ the thick end of one side of the head towards the
~ thin end of the other, to make the roll of equal

- size, sprinkle it-well with salt and white pepper,

~ and roll it with the ears; and if you.approve, put

~ the pig’s feet round the outside when boned; or

[ _the thin parts of two-cowheels. Biadit ina cloth

i “and with a broad tape, and beil it till quite tender ;

; then put a good weight upon it, and do not ree

- move the covering till cold.
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If you choose it to be more like brawn, salt it
Tonger, and let the proportion of saltpetre be great
er, putting in some pieces of lean pork, and thet
cover it with cowheel, to look like the horn. =

This may be kept in or out of pickle ‘of salt,
4nd water boiled, with vinegar ; and is a very con-
venient thing to have in the house. 1

“If likely to spoil, slice and fry it with or with-
out butter. s
7o roast a Leg of Pork. 3

Choose a small leg of fine young pork, cut @
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 do not cut deeper than the outer rind.

Apple sauce and potatoes'should be served to
eat with it.

To boil @ Leg of Pork. v

Salt it eight or ten days; when to be dresseds
weigh it; let 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 fre-
quently after. Allow water enough. Save some of
it to make pease soup. Some boil in a very nice
cloth, floured, which gives a very delicate look. |

Serve pease pudding and turnips. ‘

Dijferent ways of dressing Pig’s Feet and Fars,
Clean-them carefully, and soak them somé
hours: boil them tender, then take them out;
and with some of the water boil some vinegar and:
a little salt, and when cold put over them. When
to be dressed, dry them, divide the feet in twoy
and slice the ears; fry and serve them with but
ter, mustard, and vinegar. They may be done
in butter or only floured.
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Feet and Ears Fricasseed.
Put no vinegarir  he pickle, if to be dressed
“with cream. Cut tae feet and ears into neat bits,
and boil them in a little milk; then pour that
- from them, and simmer in a little veal broth, with
a bit of onion, mace and lemonpeel. Before you
- serve, add a littie cream, flour, butter, and salt.
: Jelly of Feet and Ears.
~ Clean and prepare as in the foregoing receipt;
.~ then boil in a very small quantity of water until
every bone can be taken out; throw “in half a
/ hzmd aul of chopped sage, the same of parsley, a
~ seasoning of pepper, salt, and mace, in fine pow-
der; simmer till the herbs are scalded, then pour
the whole into a melon form.

Pork Steaks.

Cut them from a loin or neck, of middling
thickness : pepper and broil them, turning often.
- When nearly done, put the salt necessary, rub a
- bit of butter over, and serve the moment they are

taken off the fire; a few at a time.

}

To cure Hams. First way.

Hang them a day-or two; then sprinkle witha
little salt, and drain them another day. Pound an
ounce and a half of saltpetre, dittopetre salt, half
an ounce of sal prunel, and a pound of the coar-
sest sugar; miix these well, and rub into each
ham every day for four days, and turn it. If a
small one, turn it every day for three weeks: if
alarge one, a week longer ; but do not rub after
four days. Before you dry it, drain and cover
with bran. Smoke ititen days.

Another wny, Second way.

Choose a leg of a hog that is fat and well fed:

hang as above. To it, if large, put, in fine pow-
! G2
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der, one pound of bay salt four ounces saltpetre,
one pound of the coarsest sugar, and one handful
of common salt, and rub it thoroughly. Lay t
rind downwards, and cover the fleshy part wi
the salts. Baste it as often as you can with the
pickle; the more the better. Keep it four weeks
in the pickle, turning it daily. Drain and throw
bran overit; then hang it in a chimney wher
wood is burnt, and turn it sometimes for ten days;
Another way. Third way.

Hang the ham and sprinkle with salt as above,
then rub it daily with the folloving in fine powder:
half a pound of salt, ditto bay salt, twe ounces o
saltpetre, and two ounces black pepper, mixed
with a pound and a half of treacle. Tura it twice
a day in the pickle, for three weeks. L.y itina
pail of water for one night, wipe it quite dry, and
smoke it two or three weeks. 2
Another way, that gives a high jlavour Lourth way,

When the weather will permit, hang the ham
three days: mix an ounce of saltpetre with one
quarter of a pound of bay salt, ditto common salt,
ditto of coarsest sugar, and a quart of strong beer;
boil them together, and pour over immediately
on the ham ; turn it twice a day in the pickle for
thrce weeks. An ounce of black pepper, ditto of
pimento in finest powder, added to the above, will
give still more flavonr. Cover with bran when
wiped, and smoke fiom three to four weeks, as
you approve ; the latter will make it harder, and
more of the flavour of Westphalia. Sew hamsin
hessings, i.e. coarse wrapper; if to be smoked
where there is strong fire.

A method of giving a still Iuov’zprj’avour
Sprinkle the ham with salt after it has hung
two or tiiree days: let drain; make a pickle of a’

P
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quart of strong beer, half a pound of treacle, an
ounce of coriander seeds, two ounces of juniper
berries, an ounce of pepper, ditto pimento, an
ounce of saltpetre, half an ounce of sal prunel, a
handful of common salt, and a head of shalot, all
pounded or cut fine. Boil these together a few
minutes, and pour over the ham : this quantity
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. Observe to drain it
from the pickle, and rub it in bran previous to
drying.
Hogs’> Cheeks to dry.

The snout being cut off, the brains removed,
and the head cleft, but not cut apart on the upper
side, rub it well with salt. Next day remove the
brine, and salt it again; the following day cover

. the head with half an ounce of saltpetre, two oun-

ces of bay salt, a little common, and four ounces
of coarsest sugar. Let the head be often turned.
In twelve days smoke for a week like bacon.

To dress Fams.

If long hung, put the ham into water a
night, and either dig a hole in the earth, or let it
lic on damp stones, sprinkled with water to mel-
low, two or three days, covering it with a heavy
tub, to keep vermin from it. Wash it well, and
put it into a boiler with plenty of water. Let it
simmer four, five, or six” hours, accordiug to
the size. When sufficiently done, if before
the time of serving, cover it with a clean cloth
doubled, and keep the dish hot over boiling wa-
ter. Remove the skin, and strew raspings over
the ham. Garnish with carrot. Preserve the
skin as whole as possible, to keep over the ham
when cold, which will prevent its drying.

b.
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The manner of curing Wiltshire Bacon.
Sprinkle each flitch with salt, and let the blood
drain off for twenty four hours; then mix one’
pound and an half of coarse sugar, dittoof bay salt,
not quite so much as half a pound’of saltpetre,‘;
and a pound of common salt, and rub it well on
the bacon, turning it every day for a month ; then |
hang it to dry, and afterwards smoke it ten days 4
The above salts are for the whole hog.

T piickle 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,
one pound of coarse sugar, one ounce of sal pru-
nel, and a little common salt. Having sprinkled
the pork with salt, and drained it twenty four
hours, rub it with the above, and then pack the
pieces tight in a small deep tub, filling up the
spaces with commen salt. Place large pebbles
on the pork, to prevent it swimming in the pic-
kle which the salt will produce.

Sausages.

Chop fatand leanof pork : season with sage,pep-
per, and salt; and you may add two or three pi-
mentos. Half fill hog’s guts, that have been soak-
ed and made extremely clean; or the meat may
be kept in a very small pan, closely covered ; and
5o rolled and dusted with a very little flour before
they are fried. j‘
An excellent Sausage to eat cold. ]

Season fat and lean perk with some salt, salt-
‘petre, black and Jamaica pepper, all in finest pow-
der, and well rubbed into the meat. The sixth
day cut it small, and mix with it some shred sha-
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'lﬁt, or garlick, as finc as possible. Have ready

- anox gut that has been scoured, salted and soak-.
- ed well, and fill it with the above stuffing : tie up

~ theends,and hang it to smoke as you would hams;

but first wrap it in a fold or two of old muslin. It
must be high dried: Some eat it without boiling,
others like it boiled first. The skin should be tied
in different places, making each link about eight
or nine inches long.

Spadbury’s Oxford Sausages.

Chop a pound and a half of pork, and the same
of veal, cleared of skins and sinews. Add three

- quarters of a pound of beef suet, mince and mix

them. Steep the crumbs of a penny loaf in wa-
ter, and with a little dried sage, pepper, and salt,
mix with the meat.

Black Puddings.
. The blood must be stirred with salt till cold.
Put a quart of it or rather more, to a quart of old
grits, to soak one night; and soak the crumbs of
a quartern loaf in rather more than two quarts of

‘new milk, made hot. Tn the mean time prepare

the guts, by washing and scraping with salt and
water, and changing the water several times.
Chop fine a'little winter savory and thyme, a great
deal of pennyroyal, pepper, salt, a few cloves, all-
spice, ginger and nutmeg. Mix these with three
pounds of beelsuet, and six eggs well beaten and
strained, and then beat the bread, grits, &c. all up

- with the seasoning. When well mixed, have rea-

dy some hogsfat cut in large bits, and as you fill
the skins put it in at proper distances. Tiethem
i links, having only half filled them, and boil
them in a large kettle, pricking them as they
swell, or they will burst.  When boiled lay them
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between clean cloths till cold, and “hang them up
in the kitchen. When to be used, scald them a
few minutes # water, wipe and put them in a
Dutch oven.

If there are not sufficient skins, put the stuffing
in basons, and boil, covered with floured cloths;
and slice and fry it when used. i

Black Puddings another way.

Soak a quart of bruised grits in two quarts of
hot milk, or less, if sufficient to swell them. Chop
.a good quantity of pennyroyal, some savory and
thyme: sait, pepper, and Jamaica pepper, finely
powdered. Mix the above with a quart of the
blood, prepared as before ; then half fill the sins,
after they have been cleaned most thoroughly,
.and put as much of the leaf, i. e. fat of the pig; as
shall make it pretty rich. Boil as before directed.”

White Hogs’ Puddings. .
‘When the skins have been soaked and cleaned
as before directed, rince and soak them all night
in rosewater, and put:into them the following fill-
‘ing; mix half a pound of blanched almonds, cut
in seven or eight bits, with-one pound of grated
bread, two pounds of marrow -or suet, one pound
of currants, some beaten cinnamon, cloves, mace,
and nutmeg, a quart of cream, yelks of six, and
whites.of twe eggs, a little orange flour water, a
little fine Lisbon sugar, some lemonpe:l, and cit-
ron sliced, and half fill the skins. Boil as before.
directed.
Hogs® Lard
Should be carefully melted:in a jar, put into &
kettle of water, and boiled and run into bladders
that have been extremely weil cleaned. The
smaller they are, the better the lard keeps; as af
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ter the air reaches it, it becomes rank. Putina
- $prig of rosemary when melted.

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

Pig’s Harslet.

Wash and dry seme liver, sweetbreads, and fat
and lean bits of pork; beating the latter, with a
rolling pin to make it tender. Season with pep-
per, salt, sage, and a little oniony shred fine. Put
all when mixed into a cawl, and fasten it
up tight with a needle and thread. Roast it on
a hanging jack, or by a string. Or serve in sli-
ces with parsley for a fry.

Serve with a sauee of portand water, and mus~
tard just boiled up, and put into the dish.

Loins ard Necks of Pork, roast.
Sheulders and breasts put into pickle, or salt
the former as a leg.

Folled Neck.

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

To make a Pickle for Hams, Tongues, or Beef, if
botled and skimmed between each parcel of them,
that will keep for years.

To two gallons of spring water, put two pounds
of coarse sugar, two pounds of bay, and two and an
half pounds of common salt, and half a pound of
saltpetre, in a deep earthen glazed pan, that will
hold four gallons, and has a cover that will fit close.
Keep the beef or hams as long as they will bear,
before you put them into the pickle, and sprinkle
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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; beef in pro-
portion to its size. They will eat well out of the

" pickle without drying. When 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 sawdust
and wet straw burnt to smoke them; but if put
into a baker’s chimney, sew them in coarse cloth
and hang them a week.

Excellent Bacon. ‘
When the hog is divided, if a large one, the
chine should be cut out. The bacon will be pre.
served from being rusty, if the spareribs are left
in. Salt the bacon six days; then drain it from
the first pickle. Mix as much salt as you judge
proper with eight ounces of bay salt, four ounces
of saltpetre, and one pound of coarse sugar, to
each hog, the hams being first cut off. Rub the
salts well in, and turn it every day for a month.
Drain, and smoke a few days; or dry without
by hanging in the kitchen, not near the fire.

MvutroN. The Haunch.

Keep as long as it can be preserved sweet, by |
the different modes of keeping. Let it be wash
ed with warm milk and water, or vinegar, if ne-
cessary ; but soak off the flavour from keeping.’
Put a coarse paste on strong paper, and fold the
haunch in: set it at g great distance from the firey
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allow proportionable time for the paste, which
)not remove till about thirty five or forty mis
tes before serving; then baste it perpetually.
u will have brought the haunch nearer to the
re before you take off the paste, and must froth
up 2¢ you would venison. >
gravy must be made of a pound and a half
of old mutton, simmered in a pint of wa-
 te half, and no seasoning but salt. Brown it
a little burnt sugar, and send it up in the
h; but there should be much gravy in the
; for though long at the fire, the distance
overing will prevent its being done dry.
rve with currantjelly sauce.
'Legs roasted, and onion or currantjelly sauce :
, boiled, with caper sauce and vegetables.
Necks are particularly useful, as so many dish-
may be made of them ; but they are not advan-
eous for the family. = The bones should be cut
vlhich the butchers wili not do unless par-
glarly desired.
Note. When there is more fat to a neck or loin
utton than is agreeable to eat with the lean, it
s an uncommonly good suet pudding, or
for a-meat pie, being cut very fine.
he best end of the neck boiled, and served
turnips: or roasted: or in steaks, in pies,
harrico.
The scrag stewed in broth, or with a small
tity of water, some small onions, a few pep-
orns 2nd a little rice, and served together.
3 Harrico.
Take off some of the fat, and cut the middle or
st end of the neck into rather thin steaks. Put
at into a fryingpamn, and, flouring, fry them in
of a fine light brown, but not enough for eating.



64 DOMESTIC COOKERY.

Put them in a dish while you fry the carrots, ttr-
nips, and onions; the former in dice, the latter
sliced ; but they must only be warmed, not brown-
ed, or you need not fry them. Then lay the
steaks at the bottom of a stewpan, the vegetables
over, and pour as much boiling water on them as
will just cover: give one boil, skim well, and then
set the pan on the side of the fire to simmer gen-
tly till tender: in three or four hours skim, and
add pepper, salt, and one spoonful of catsup.

DMutton Pie.

Cut steaks from a loin or neck of mutton : beat
them and remove some of the fat.  Season with
salt, pepper, and a little onion. Put a little wa
ter at the bottom of the dish, and a little paste on
the edge; then cover with a moderately thick:
paste. Or raise small pies, and breaking each
bone in two to shorten it, season and coverit
over, pinching the edge. When they come oufy
pour a spoonful of gravy, made of a bit of mutton,
into each. The mutton should have hung. ]

Mutton and Potatoe Pie.

Season the steaks of a loin or neck; lay them
in a dish: have ready potatoes mashed very thick,
with some milk, and a bit of butter and salt, and
cover the meat as with a very thick crust, and to
come on the surrounding edge. ‘

Mutton Pudding.
Season as above. Lay one layer of steaks at:
the bottom of the dish, and pour a batter of pota-
toes boiled and pressed through a colander, and
mixed with milk and an egg, over them: then
_putting the rvest of the steaks, and batter, bake it.
Batter with™our, instead of potatoes, eats we
but requires more egg, and is not so good.
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Moutton Sausages.

Take a pound of the rawest part of a leg of
mutton that has been ecither roasted or boiled :
chop it extremely small: season with pepper,

- salt, mace, and nutmeg. Add 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 li-
quor, and all that came from the oysters; the
yelks and whites of two eggs well beaten. Put
itall, when well mixed, into a little pot, and use

it by rolling it into balls or sausage shape, and
fry them. If approved, a ltzle shalot may be ad-
ded; or garlick, which is a great improvement.
Mutton Steaks,

Should be cut from a loin or neck that has hung.
Ifthe latter, the bones should not be long. They
should be broiled on a clear fire, and seasoned
when half done, and frequently turned; when,
taking into a very hot dish, rub a bit of butter on
each, and serve hot and hot, the moment they ave
done.

They may be covered with forcemeat.

Mutton Collops.

Cut from that part of a well hung loin of mut-
ton which is next the leg, some collops very thin.
Take out the sinews. Season them with salt, pep-
per and mace, and strew over them shred pars-
ley, thyme, and two or three shalots. Fry them
it butter till half done. Add half a pint of gravy,
a little juice of lemon, and a piece of butter rub-
bed in flour, and simmer the whole very gently
five minutes. They should be served immediate-
Iy, or they will be hard. k4
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Lamb Steaks.

Fry a beautiful brown. Throw over them,
when served, a good quantity of crumbs of bread
fried, and crimped parsley : the receipt for doing
which of a fine colour, is given uner the article
of vegetables.

Mutton and Lamb Steaks, seascined and broiled
in buttered papers, either with crumbs and herbs
or without, are a genteel dish, and eat w=ll.

Sauce for them, called sauce Robart, under the
list of sauces.

Saddie or Loin of mutten, roastzd: “he former
a fashionable dish.

Shoulder of mutton, roasted, and onion sauce,
Bladebone broiled. ;

Shoulder of Mutton boiled with Oysters.

Hang it some days, then salt it well for two.
Bone it, and sprinkle it with pepper, and a bit of
mace pounded. ILay some oysters over ity and
roll the meat up tight with a fillet. Stew itina
small quantity of water, with an onion, and a few
pepper-corns, till quite tender.

Have ready a little good gravy, and some oys-
ters stewed in it: thicken with flour and butter,
and pour over the mutton when the tape is remos
ved. The stewpan should be kept close covered.

Breast of Mutton. v

The superfluous fat being cut off, roast, sad
serve with stewed cucumbers: or,to eat cold, hav-
ing covered it with chopped parsley: or half
boiled, and then grilled before the fire, being co-
vered with crumbs and herbs, and served with car
per sauce: or boned, a good deal of the fat being J
taken off, and covered with bread, herbs, and sea-
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o ing; then rolled, and boiled, and served with
.‘.ﬁopped walnut, or capers and butter.

K Rolled Loin of Mutton.

| Hang the mutton, to be tender. Bone it, and
 lay a seasoning of pepper, pimento, mace, nut-
- meg, a few cloves, all in fine powder, over it.
 Next day prepare a stuffing as for a hare, beat the
;}eat, and cover it with the stuﬂing, roll it tlght,
mdﬁllet it. Half bake it in a slow oven: let it
grow cold : remove the fat, and put the gravy into
~astewpan: flour the meat, and put in iikewise;
stew till near ready, and add a glass of port wine,
- some catsup, an anchovy, and a little lemon
~ pickle, half an hour before serving, which do in
-~ the gravy, and with jelly sauce. A few fresh
- mushrooms are a great improvement, but not if
o eat like hare, nor add the lemon pickle.

‘ Rumps, kidneys, livers, and hearts, well wash-
_ ed, seasoned, angd broiled, and served with cold
htter rubbed ofi them.

- Steaks of Mutton, or Lamb and Cucumbers.
Quarter cucumbers, and lay them in a deep
dish; sprinkle them with salt, and pour vinegar
r. Fry chops of a fine brown, and put them
in a stewpan: drain the cucumbers, and put over
the steaks: put some sliced onions, pepper, and
salt: pour hot water or weak broth on them: stew
and skim well.

. An excellent Hotch Potch.

Stew pease, lettuce, and onions, in a very little
water, with a beef or hani bone. While doing, fry
e mutton or lamb steaks, seasoned, of a nice
own. Three quarters of an hour before dinner
t the steaks into a stewpan, and the vegetables
er: stew them, and serve all together in atureen.
H 2




68 DOMESTIC COOKERY.

Another Ifotclz Potch. g
Knuckle of veal, and scrag of mutton, stewed |
with vegetables as above.

Mutton Ham.

Choose a fine grained leg of wether mutton, of
twelve or fourteen pounds welght Let it be cut
ham shape, and hang two days: then put intoa
stewpan half a pound of bay salt, the same of com-
mon salt, two ounces of saltpetre, half a pound of
coarsest sugar, all in powder: mix and make it |
quite hot; then rub it well into the ham, let it be
turned in the liquor daily. At the end of four
days put two ounces more of common salt: in
twelve days take it out; dry,and hang it up in the
wood smoke a week. |

DMutton Cutlets in the Portuguese way.

Cut the chops, and half fry them, with sliced
shalot or onion, chopped parsley, and two bay-
leaves ; seasoned with pepper and salt. Thenlay
a forcemeat on a piece of white paper, put the
chop on it, cover with forcemeat, and twist the |
paper up, leaving a hole for the end of the bones
to go through. Broil ona gentle fire. Serve with:
sauce RObdlt or, as the seasoning makes the cut-)
lets high, a little gravy.

Lamb.

Leg boiled in a cloth to look as white as possi-
ble: the loin fried in steaks and served round,
garnished with dried or fried parsley. Spinach to
eat with it. Or dressed separately, or roasted.

Lamb’s Head and Hinge.

That of a house lamb is best, but either, if
soaked in cold water, will be white. Boil the head
separately till very tender, and have ready thc"
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and lights cut small. After being three parts
ed, stew them in a little of the water in which
were boiled. Season, and thicken with flour
d butter, and serve the mince round the head.

Fore Quarter of Lamb.
Roasted whole, or separately. If left to be cold,
pped parsley should be sprinkled over it.

Lamb’s Fry.
Serve it fried a beautiful colour, and a good deal
dried or fried parsley over it.

Turkey to Boil.

Make a stuffing of bread, herbs, salt, pepper,
eg, lemonpeel, a few oysters or an anchovy,
bit of butter, some suet, and an egg. Put this
the crop, and fasten up the skin, and boil the
key in a floured cloth, to make it very white.
ave ready a fine oyster sauce, made rich with
tter, a little cream, a spoonful of soy, if ap-
proved, and pour over the bird. Or, liver and
on sauce.

'Hen birds are best for boiling, and should be
ung.

4 Turkey to Roast.

The sinews of the legs should be drawn, which
er way it be dressed. The head should be twist-
under the wing; and in drawing, care should
taken not to tear the liver, or let the gall touch
Put a stuffing of sausage meat ; or, if sausages
are to be served in the dish, a bread stuffing. As
is makes a large addition to the size of the bird,
serve that the heat of the fire be constantly to
at part ; for the breast is frequently not enough
- done. A little strip of paper should be put on the
‘bone to prevent scorching, while the other parts
‘roast. Baste well, and froth it up. Gravy in
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the dish, and plenty of bread sauce in a sau
tureen.
Pulled Turkey.

Divide the meat of the breast by pulling instead
-of cutting ; then warm it in a spoonful or two of
white gravy, a little cream, grated nutmeg, salt,
and a little flour-and butter : warm, but do not boil
it. The«leg seasoned, scored, and broiled, put in
the dish, with the above round it. ~Cold chicken
does as well.

~ Turkey Patties. ]

Mince some of the white parts, and with grated
lemon, nutmeg, salt, a very little white pepper,
cream, and a very little bit of butter warmed. Fill
the patties; they having been first baked with a
bit of bread in each, to keep them hollow. /

Pheasants and Partridges.

Roast as turkey, and serve with a fine gravy
in which put the smallest bit of garhck and bre
sauce. When cold, they may be made into ex-
cellent patties, but their flavour should not be’
overpowered by lemon.

Potted Partridge.

‘When nicely cleaned, season with the follow-
ing, in finest .powder: mace, Jamaica pepper,
white pepper, and salt. Rub every part well;
then lay the breasts downwards in a pan, and pack
the birds as close as you possibly can. Puta good
deal of butter on them; then cover the pan with
a coarse flour paste, and a paper over: tie close
and bake. When cold; put into pots, and cover
with butter.

A very economical way of Potting Birds. 1
Prepare as before.  'When baked, and becom
cold, cut them in proper pieces for helping, an
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’

Efpack them close into a large potting pot, and leave,

possible, no spaces to receive the butter; with
- which, cover them, and oné€ third part less will be
requisite than when done whole.

70 clarify Butter for fotted things.
Put it in 2 sauceboat, and set that in a stewpan
- that has a little water in, over the fire. When
- melied, ohserve not to pour the milky parts over
- the potted tuings, they will sink to the bottom.

- Fowls.
~ Boiled, with eyster, lemon, parsley, and butter,
or liver sauces; or with bacon and greens.

Ditto roasted.

Fgg sauce, bread sauce, or garnished with sau-
sages, scalded, and parsley.
~ A large barndoor fowl well hung, stuffed in the
crop with sausage meat, and gravy in the dish, and
with bread sauce.

The head should be turned under the wing.

Fowl split down the back, peppered, salted, and
broiled. Serve it with mushroom sauce.

To boil Fowl with Rice.

Stev- the fowl very slowly, in some clear mut-
ton broth, well skimmed, and seasoned with oniox
mace, pepper, and salt.  About half an ho};, and
fore it be ready, put in a quarter of a pint a blade

- well washed and scaked. Simmer ti) and salt,
then strain from the broth, and put.ed, add eggs
sieve before the fire. Keep the ©
in the middle of the dish, anc

~ without the drozh ; which will 7"

| . "re they are dressed,
2 ;ét:uch; but the less Hiqu;oeq onions, till of a
fr

those that have been
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Fricassee of Chickens. g

Boil them rather more than half in a small
quantity of water: let'them cool; then cut them
up, and put them to simmerin a little gravy, made
of the liquor they were boiled in, and a bit of veal
or mutton, onion, mace, lemonpeel, white peppery
and a bunch of sweet herbs. When quite tendery
keep them hot while you thicken the sauce thus:
strain off, and put it back into the saucepan, with
a little salt, a scrape of nutmeg;, a bit of flour and
butter: give it one boil; and when you are going:
to serve, beat up the yelk of an egg, add halfa
pint of cream, and stir them over the fire, but do
not let it beil. 1
It wiil be equally good without the egg.

Another white Sauce, more easily made. ;

Take a little of the water that boiled the fowls,
(which must be kept hot) and stew with it some
cut onion, a bit of parsiey, a blade of mace, and a
bit of lemonpeel. Mix with this a bit of butter,
flour, and a little thick cream, and adding the
chicken, warm it with the sauce. ]
The above for veal or rabbit; but if either are
not sufficiently done before, then the cream and
flour shouid be added just before serving, after the
waeat is a little stewed. '
then ie Davenfiort Fowls. 1
the birds young fowls a night: take the livers,
deal of bi. tenderest parts of the gizzards, shred
a coarse flour’th half a handful of young clary, an
and bake. Wi fowl, one onion, and the yelks of
with butter. ard, with pepper, salt, and mace!
A very economid, the fowls with this, and sew
Prepare as before. s quite close, that the watet
cold, cut them in proj them in salt and water till
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done ; then drain, and put them into a stew-
pan, with butter enough to brown them. Then
serve with fine melted butter, and a spoonful of
sup, of either sort, in the dish.

: To pull Chicken.

~ Take off the skin, and pull the flesh off the

bones of a cold fowl, in as large pieces as you can. -
edge with flour, and fry of a nice brown in but-

ter; which drain from it, and simmer in a good
vy, well seasoned, and thickened with a little

gour and butter. Add the juice of half a lemon.

Chicken Pie.

Cut up two young fowls: season with white
pper, salt, a little mace; and nutmeg, all in the
est powder ; likewise a little Cayenne. Put the
chicken, slices of ham or gammon, forcement,
- and hard eggs, alternately. If to be in a dish, put
a little water; if in a raised crust, none. Against
~ the pie be baked, have ready a gravy of knuckle
of veal, with a few shank bones, seasoned with
herbs, onion, mace, and pepper. If in a dish, put
in as much gravy as will fill it: if in crust, letit
go cold; then open the lid, and put in the jelly.

_ The Forcemeat for Pies of Fowls of any kind.

- Pound fine, cold chicken, or veal, a bit of fat
‘bacon, some grated ham, crumbs of bread, a very
little bit of onion, parsley, knotted marjoram, and
avery small bit of tarragon, chopped fine ; a blade
of mace, a little nutmeg, white pepper, and salt,
in finest powder. When well mixed, add eggs
to make into balls.

; Chicken Curry.

- Cut up the chickens before they are dressed,
and fry them in butter, with sliced onions, till of a
fine colour: or if you use those that have been
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dressed, do not fry them: lay the joints, cutin two
or three pieces each, into a stewpan, with veal or
mutton gravy, a clove or two of garlick, four
large spoonfuls of cream, and some Cayenne:
rub smooth one or two spoonfuls of curry pow-
der, with a little flour, and a bit of butter, and add
twenty minutes before you serve; stewing it on
till ready. A lhttle juice of lemon should be
squeezed in when serving.

Slices of rare done veal, rabbit, or turkey, makc |
a good curry.

A dish of rice boiled plain, as hereafter dlrect- _
ed, must be always served to eat with curry.

Another Curry, and more quickly made.

Cut up a chicken or young rabbit ; if the former,
take off the skin, and rub each picce in a large
spoonful of flour, mixed with half an ounce of
curry powder: slice two or three onions, and fry
in butter, of a fine light brown; then add the"
meat, and fry all together, until the latter begin
to brown; then put into a stewpan, and pour boil-
ing water over to cover. Let it simmer very
gently two or three hours until quite tender. If
too thick, put more water half an hour before it
be served.

Dressed fowl or meat may be done; but the
curry will be better made of fresh.

Grouse
Are to be roasted like fowls; but their heads i
twisted under the wing, and served with gravy,
and bread sauce, or with sauce for wild fowl. ’!
See Sauces.

1
3
7o fiot Grouse, or Moor Game. 1'
Pick, singe, and wash them very clean; then
rub them mslde and out with a high seasoning of
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lIt, pepper, mace, nutmeg, and allspice. Lay
em in as small a pot as will hold them: cover
with butter, and bake them in a slow oven...
Vhen cold, take off the butter, move the birds
om the gravy, dry, and put them into pots that
ill just fit one or two; the former, where there
enot many. Melt the former butter with some
more, so as to completely cover the birds: but
ke care not to oil it. Do not let it be too hot.

Toroast Widgeon, Duck, Tealy or Moorhen.
The flavour is best preserved without stuffing ;
but put some pepper, salt, and a bit of butter in
thebirds. Wild fowl require to be much less.
done than tame, and to be served of a fine colour.
'~ The basting ordered in the foregoing receipt
fikes off a fishy taste which wild fow] sometimes
Jave. Send up a very good gravy in the dish; and
meutting the breast, half a lemon squeezed over,
with pepper on it, improves the taste.

Or stuff them with crumbs, a little shred onion,
sge, peppery and salt, but not a large quantity,
idadd a bit of butter. Slice an onion, and put
fito the drippingpan, with a little salt, and baste
e fowls with it till three parts done; then re-
move that, and baste with butter. They should
wme up finely frothed, and net be overdone.

- An excellent sauce under that article.

Duck to boil.
Choose a fine fat duck, salt it two days, then
il it slowly, and cover it with onion sauce made
yay white, and the butter melted with milk in
stead of water. >
‘To roast duck: stuff or not, and serve with

gravy.

1
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Duck Pie.
Bone a full grown young duck, and a fine young -
fowl of a good size. Season them both well with
mace, pepper, salt and allspice. Put the fowl
within the duck, and a calf’s tongue that has been
pickled red, and boiled, within the fowl. Make
the whole to lie close. The skin of the legs and
wings should be drawn inwards, that the body
may lie smooth. Put the birds into a raised pie,
or small piedish, and cover it with a thickish
paste. Bake in a slow oven to eat cold.
The old Staffordshire raised pies were made as
above, but a turkey was put over the duck, anda
goose over that, forming a very large pie.

Goose to Roast.

After being carefully picked, the plugs of the
feathers pulled out, and the hairs singed, let it be
well washed, dried, and seasoned with onion, sage,
pepper, and salt; fasten it tight at the neck and
vent, and roast it.

When half done, let a narrow strip of paper be
skewered on the breastbone. Baste it well, and
observe to take it up the moment it is done, nicely:
frothed. When the breast rises, take off the pa-
per, and observe to serve it before it fall, or it will
be spoiled, and come to table flattened. Beforeit
is cut up, cut the apron off, and pour in a wine-
glass of port wine and a teaspoonful of mustard,
Cut the breast from one pinion to the other, if for
a large party, without leaving meat to the wing-
bone.

Gravy, and apple sauce.

Green Goose Pie.

Bone two green geese, having first removed
every plug, and singed them nicely. Wash them
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lean; season high with salt, mace, pepper, and
imento: put one within the other, and press them
lose into your piedish; put a good deal of butter
ver them, and bake with or without a crust: if
¢ latter, a cover that will keep the steam in,
st supply the place of a crust. Itwill keep

Giblet Pie.

Stew duck or goose giblets, when nicely clean-
¢d, with onion, black pepper, and a bunch of sweet
erbs, till tender. Let them become cold; then
put them in the dish with two or three steaks of
eal, beef, or mutton, especially if there are not
iblets enough to make the sized pie that you
- wish. A little cup of cream, put in when baked,
s a great improvement. Put the liquor in first.

Stewed Giblets.

~ As above, and add a little butter and flour.
Serve with sippets, and cream just scalded in the
jauce. :
. Stewed Pigeons.

- Let them be fresh, and carefully cropped,
“drawn, and washed, then let them soak half an
hour: in the mean time cut a hard white cabbage
“into water in slices as for plcklmg ; drain it, and
boil it in milk and water; drain it again, then lay
‘some of it at the bottom of a stewpan; put the
birds on it, being well seasoned, and cover them
~ with the remainder; put a little broth into them,
and stew till quite tender, before you serve. Add
‘some cream, and a little flour ard butter; give it,
“one boil, and serve the cabbage round the pigeons.

Another way.

 Stewina good gravy, stuffed or not, and-sea-
“son well. Add alittle mushroom catsup, or fresh
mushrooms.
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To pickle Pigeons. 4

Bone the plgeons, turn the inside out, and lan
and a littie salt: turn the inside outward agall
and tic the neck and rump with thread : put then
in boiling water, let them boil a minute or twof
plump; take them out, and dry with a cloth. The
pickle must be made of an equul quantity of wi
and white wine vinegar; white pepper, Jamaica
pepper, sliced nutmeg, ginger, and two or thre
bayleaves boiled. When it boils, put the pigeon
into it, and let them boil fifteen minutes, if small;
twenty, if large. Then take them out, wipe, an
let them cool. When the pickle is cold, take o
the fat, and put them in. :
They must be kept in a stone jar, tied dow
with a bladder to exclude the air. = You may
some, insterd of larding, put a stuffing of ha d
yelks of eggs, and marrow, in equal quantities
spices, and sweet herbs. i

Pigeons in Jelly.

Save some of the liquor in which a knuckle o
veal has been boiled, as likewise a calf’s foot, 0
else simmer some isinglass in it, a blade of mace
an onion, a bunch of herbs, some lemonpeel, white
pepper, and salt. . When the pigeons are nicely
cleaned and soaked, put them in-a pan, and peu
the liquor over them ; and let them be baked, an(
remain in it till cold When served, put jelly
over and round them. Season them as you ap:
prove. '
Potted Pigeons. ‘

Take fresh ones: clean them carefully : season
with pepper and salt: put them close in a small
pan, and pour butter over: bake, and when cold
take them out. Put into fresh pots, fit to serw



POULTRY. 79

table, two or three in each, and pour butter
using that which was baked with them as
Observe, that it is necessary to put a good .
of butter if to be kept.
te. Butter that has covered potted things is
od for basting, and will make very good paste
meat pies. If to be high, add some mace, and
w Jamaica peppers to the seasoning.
Pigeon Pie.
- Clean as before: season; and, if approved, put
me parsley into the bu'ds, and a bit of butter,
th pepper and salt. Lay a beefsteak at the bot-
n of the dish, and hard eggs between each two
,and a little water. If you have ham in the
se, lay a slice on each: itis a great improve-
nt to the flavour.
Observe, when you cut ham for sauce or pies,
urn it, and take from the under s1de instead of
prime.

-

Broiled Pigeons.
Slit them down the back: season, and broil,
ve with mushroom sauce; or melted butter,
with a little mushroom catsup.
; Roast Pigeons.
- Should be stuffed with uncut parsley, seasoned ;
d served with parsley and butter. Asparagus,
peas, should be dressed to eat with them.
Parsley Pie.
~ Lay veal or fowl at the bottom of a pie dish,
seasoned. Take a colander full of picked parsley,
~ cover the meat with it, and pour some cream into
the dish, and a spoonful or two of broth. Cover
th crust. -
°q Potatoe Pasty.
- Boil, peel, and mash potitoes as fine as possi-
; then mix pepper, salt, and a little thick
12
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-cream, or, if you prefer it, butter. Make a pastg
and, rolling it out like a large puff, put the pota
toe into it, and bake it. 1
Turnipp Pie. "

Season mutton chops with pepper and salt: lay
them in the bottom of a dish, reserving the ends
of the bones to lay over the turnifs ; which cutand
season, and lay over the steaks 11 the dish be full:
Put two or three spoonfuls of water in, and cover
with crust. You may add a little onion. 1

; Shrimpy Pie.  Excellent. ¢
Take a quart of picked shrimps: if very sil
only season with mace, and a clove or two in fine
powdel ; butifnot salt, mince twe or three anchor
vies, mix with the spice, and season them. Put;
some butter at the bottom of the dish, and over
the shrimps, and a glass of sharp white wine. Puf
a good light paste over. They do not requir:
long baking. i
Cornish Pies,
Scald and blanch some broad beans: cut mush-
rooms, carrots, turnips, and artichoke Lottoms
and with some peas, and a little onion, make the
whole into a nice stew, with some good veal gravy.
Bake a crust over a dish, with a little lmmg round
‘the edge, and a cup within to keep it from sink
ing: open the lid, and put in the fricassee made
hot; seasoning to your taste. Shalots, parslej
lettuce, celery, or any sort of vegetables that you
like, may be added.
Fish Pie.
Put slices of cod that have been salted a nwht
pepper, and between each layer put a good quan:
tity -of parsley picked from the stalks, and some
fresh butter. Pour a little broth, if you have any
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Ise a little water. -Bake the pie; and when to
rved, add a cuarter of a pint of raw cream
ywith half a teaspoonful of flour. ~Oysters
be added. .
Mackarel will do wcll; but do not salt it till

Soals, with oysters, seasoned with pounded
ice, hutmeg, pepper, an anchovy, and some
ilty make an exceilent pie. Put in the oyster
T, two or three spoonfuls of broth, and some
’x, for gravy. When come from the oven,
ur in a cup of thick cream.

Ty fircfiare Meat or Fowls far raised Pies.
 When washed, put a good seasoning of spices
ind salt. Set it over a five’in a stewpan, that will
just hold the meat: put a plece of butter, and,
covering close, let it simmer in its own steam till
 shrink. It must be cool before it be put into
he pie. Chicken’s swectbreads, giblets, pigeon’s
meat, almost any thing will make a good pie, if
well seasoned, and made tender by stewing. A
emeat may be put under and over, of cold
icken or veal, fat bacon, shred ham, herbs,
cad, and seasoning, bound with an egg or two,
in balls. Or instead of crust, use an earthen
e form.
Hares,
If old, should be larded with bacon, after hav-
ng hung as long as they will keep, and being first
soaked in pepper and vinegar.
If not paunched as soon as killed, hares are
ore juicy : but as that is usually done in the field,
he cook must be careful to wipe it dry every day ;
e liver being removed, and boiled to kEep for

e
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Parsley put into the belly will help to keep
fresh.’ ‘
hen to be dressed, the hare must be well
goaked ; and if the neck and shoulders are bloody,
in warm water: then dry it, and put to it a larg
fine stuffing, made of the liver, an anchovy, ome
fat bacon, a little suet, herbs, splce, and bread
crumbs, with an egg to bind it. Sew it up. Obe
serve that the ears are nicely cleaned and singed.
‘When half roasted, cut the skin off the neck tolet
out the blood, which afterwards fixes there. Baste
with milk till three parts done, then with butter:
and before served, froth it up with flour. It shou :_7’
be put down early, kept at a great distance at first
from the fire, and drawn nearer by degrees.
Send a rich brown gravy in the (hoh ; “melted
butter in one boat, and currantjelly in another. -

a

7o jug an old Flare. 1

After it is well cleaned ‘and skinned, cut it up
and season it with pepper;, allspice, salt, pounde
mace, and a little riutmeg : put it into a jar, wit
an onion, a clove or twe, a bunch of sweet herbs
and over all a bit of coarse beef. Tie it down with
a bladder and leather quite close, and put the jar
into a saucepan of water up to its neck, butng
higher. Let the water boil gently five hours
W hen to be served, pour the gravy into a sauce
pan, and thicken it with butter and flour; or if bes
come cold, warm the hare with the gravy. e

Hare Soupr. Sce Soups.

Hare Pie. :

Season the hare after itis cut up. Puteggs and
forcemeat, and either bake in a raised crust ori
dish: if in the former, put cold jelly gravy to it}
if for the latter, the same hot; but the pie is to be
eaten cold. See Jelly Gravy among similar ariicle
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¢ Potted Hare.

- Having seasoned, and baked it with butter over,
ver it with brown paper, and let it grow cold.
en take the meat from the bones, beat itin a
ar, and add salt, mace, and pepper, if not
enough; a bit of fresh butter melted, and a
onful of the gravy that came from the hare

cover it well with butter warmed. The prime
hould be baked at the bottom of the pot.

- Broiled Hare and hashed.

- The flavour of broiled hare is particularly fine.
‘The legs or wings peppered and salted first, and

hen done, rubbed with cold butter.

. The other parts warmed with the gravy and a
little stuffing.

Rabbits,

- May be eaten various ways.

- Roasted with stuffing and gravy.

- Ditto without stuffing ; and with liver, parsley,
and butter: seasoned with pepper and salt.
Boiled, and smothered with onion sauce; the
utter being melted with milk instead of water.

- Fiied, and served with diied or fried parsley,
and liver sauce as above.

~ Fricasseed, as directed for chickens.

. - Made -into pies, as chickens, with forcemeat,
. are excellent, when young.

' To make Rabbit taste much like Hare.

- Choose a young full grown one: hang it, with
the skin on, two or three days: skin, and lay it un-
“washed in a seasoning of black and Jamaica pep-
ers, in fine pewder, putting some port wine into
he dish, and baste it occasionally for forty hours:
en stuff and roast it as hare, and with the same
‘sauce. Do not wash off the liquor that it lay in.

en baked. Put the meat into small pots, and”
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Potted Rabbit.

Cut up and season three or four after washing
them. The seasoning must be mace, pepper, sal;
a little Cayenne, and a few pimentos in finest
powder. Pack them as close as possible ina
small pan, and make the surface smooth. Keg
out the carcasses, having taken all the meat of
them, and, putting a good deal of butter over th¢
rabbits, bake them gently. Let them remains
day or two, then remove into potting pans; and
add some fresh butter to that which already coven
them.

SOUPS.
Giblet Soup.

Scald and clean three or four sets of goose or
duck giblets; then set them on to stew witha
scrag of mutton, or a pound of gravy beef; or'bone
of knuckle of veal, an ox tail, or some shank bones
of mutton ; three onions, a blade of mace, ten pep:
per-corns, two cloves, a bunch of sweet herbs, and
two quarts of water. Simmer till the gizzards
are quite tender, which must be cut in three o
four parts; then put in a little cream, a spoonful
of flour rubbed smooth with it, and a spoonful of
mushroom catsup; or two glasses of sherryor
Madeira wine instead of cream, and some
Cayenne.

Turnip Soupr, j

Stew down a knuckle of veal : strain, and let thex
broth stand still next day ; take off the fat and se-i
diment, and warm it, adding turnips cut in small
dice : stew till they are tender: put a bit of pound:
ed mace, white pepper, and salt. Before you
serve, rub down haif a spoonful of flour, with b
a pint of cream, and boil with the soup: pouri
on a roll in the tureen; but it should have soak
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;-i‘ﬂttle first in the soup, which should be as thick
‘ ‘u middling cream.
0Old Peas Soupr.

 Save the water of boiled pork or beef: if too
salty use only a part, and the other of plain water:
- or put some roast beef bones, or a ham or bacon
‘bone to give a relish; or an anchovy or two. Set
 these on with some good whole or split peas, the
smaller quantity of water at first the better: sim-
mer till the peas will pulp through a colander;
then set that, and some more of the liquor, besides
“what boiled the peas, some carrots, turnips, celery,
and onion, or a leak or two, to stew till all be ten-
- der. Celery will take less time, and may be put
inan hour before dinner. When ready, put fried
. bread in dice, dried mint rubbed small, pepper,
-~ and, if wanted, salt, in the tureen, and pour the
soup upon them.

Green Peas Soupfr.

In shelling, divide the old from the young, and
put the former, with a bit of butter, and a little
water into a stewpan, and the old parts of lettuce,
an onion or two, a little pepper and salt. Simmer
till the peas will pulp through a colander; which
when done, add to it some more water, and that
~ which boiled the peas, the best parts of the let-
.~ tuce, and the young peas, a handful of spinach cut
. small, pepper, and sait to taste. Stew till the ve-
 getables are quite tender; and a few minutes be-

fore serving, throw ia some green mint, cut fine.
- Should the soup be too thin, a spoonful of rice,
~ flour, rubbed down with a bit of butter, and boiled
~ with it, will give it consistence.
~ Mote. If soup or gravy be too weak, the cover
~ ofthe saucepan should be taken off, and the steam
let out, boiling it very quick.

7. .

A
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When there is plenty of vegetables, green ped
soup needs no meat : but if approved, a piz’s footy
or a small bit of any sort, may be boiled with the
old peas, and removed into the second processtill
the juices shall be obtained. Observe, three or
four ounces of butter, will supply richness toa
soup without meat, or make it higher with it

Gravy Soup.

Wash aleg of beef, break the bone, and set it
over the fire with five quarts-of water, a large
bunch of herbs, two onions, sliced and fried, but
not burnt, a blade or two of mace, three cloves,
twenty Jamaica peppers, and forty black. Sime
mer till the soup be as rich as you choose ; then
strain off the meat, which will be fit for the ser-
vants’ table. Next day take off the cake of fat,
and that will warm with vegetables, or makea
piecrust for the same. Have ready such vegeta-
bles as you choose to serve, cut in dice, carroty,
and turnip, sliced, and simmer till teader. Celery
~ should be stewed in it dikewise; and before vou’
serve, boil some vermicelli long enough to be
tender, which it will be in fifteen minutes. Add
a spoonful of soy, and one of mushroom catsup,
Some people do not serve the vegetables, only
boil for the flavour. A small roll should be made
hot, and kept long enough in the saucepan to
swell, and then be sent up in the tureen.

A rich TWhite Souh.

Boil in a small quantity of water a knuckle o!" 4
veal, and scrag of mutton, mace, white pepper
two or three onidns, and sweet herbs, the day be-
fore you want the soup. Next day take off the
fat, and put the jelly into a saucepan, with a quar-
ter of a pound of sweet almonds blanched, and




SOUPS. 87

én 10 a paste in a mortar with a little water to
vent oiling, and put to it a piece of stale white
ad, or crumb. of a roll, a bit of cold veal, or
ite of chicken. Beat these all to a paste with
¢ almond paste, and boil it a few minutes with
pint of raw thick cream, a bit of fresh lemon-
, and half a blade of mace pounded; then add
thickening to the soup. Let it boil up and
0 it into the tureen: if not salt enough, then
gtitin. If macaroni or vermicelli be served,
ey should be boiled in the soup, and the thicken-
be strained after being mixed with a part.
all rasped roll may be put in.

Instead of the cream thickening, as above,
ound rice, and a little cream may be used. '

; A plainer White Soup.

Of a small knuckle of veal, two or three pints
up may be made, with seasoning as before,
both served together, with the addition of a
er of a pint of good milk.

An excellent Soup.

A scrag or knuckle of veal, slices of undressed
mon, onions, mace, and a small quantity of
ter, simmered till very strong, and lower it
ha good beef broth made the day before, and
ed until the meat is done to rags. Add
, vermicelli, almonds as before, and a roll.

Carrot Soujr.

ut some beef bones, with four quarts of the
iquor in which a leg of mutton or beef has been
oiled, two large onions, one turnip, pepper and
alt, into a saucepan, and stew for three hours.
ave ready six large carrots, cut thin after they
scraped strain the soup on them, and stew
il soft enough to pulp through a hair sieve o1~
- X
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coarse cloth: then boil the pulp with the soup
which is to be as thick as peas soup. Use tw
wooden spoons to rub the carrots through. Mak
the soup the day before it is to be used: Ad
Cayenne. ;
Onion Soufr. t

To the water that has boiled a leg or neck o
mutton, put carrots, turnips, and, if you have ong,
a shank bone, and simmer till the juices are
tained. Strain it on six onions previously sliced
and fried a light brown; with which simmer
three hours. Skim it carefully, and serve it. Puf
into it a little roll or fried bread.

Vegetable Soufr.
Pare and slice five or six cucumbers, the insidé
of as'many cos lettuces, a sprig or two of mi
two or three onions, soine pepper and salt, a pint
and an half of young peas, and a little pars}
Put these, with half a pound of fresh butter; int
a saucepan to stew in their own liquor neara
‘gentle five half an hour; then pour two quarts of
boiling water to the vegetables, and stew then
two hours: rub down a little fiour into a teacup
water; boil it with the rest, fifteen or twenty m
nutes, and serve it. d
Another Ve ’f‘m‘aulﬂ Soup.
Peel and slice six. ldA-;. ¢ onions, six potatoe§
six carrots, and four turrips: fry them in half
pound of butter: pour on them four quartsg
boiling water, and toast a crust of bread as broi
and hard as possible, but do not burn it: put tha
some celery, sweet herbs, white pepper and sa
to the above: stew gently four hours, st i
through a coarse cloth: have rcady sliced cari
celery, and a little turnip, and add to your liking
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Lstew them tender in the soup. If approved,
may add an anchovy, and a spoonful of catsup.
Spinach Soufr.

Shred two handfuls of spinach, a turnip, two
nions, a head of celery, two carrots, and a little
yme and parsiey. Put all .into a stewpot, with
bit of butter the size of a walnut, and a pint of
, or the water in which meat has been hoil-
; stew till the vegetables are quite tender: work
through a coarse cloth or sieve with a spoon;
with the puip of the vegetables, and liquor, a
art of fresh water, pepper angd salt, boil all to-
ther. Have ready some suet dumplings, the
e of a-walnut, and before you put the soup into
tureen, put them into it. The suet must not
red too fine ; and take care that it is perfectly

Scotch Leck Soupr.

ut the boiling of a leg of mutton into a stew
with a quantity of chopped leeks, and pepper
d salt; simmer them an, hour, then mix some
-meal with a little cold -water quite smooth,
it into the soup, and setting it-on a slow part
e fire, let it simmer gently; but take care
it does not burn to the bottom.

Hare Soup.
ake an old hare thatis good for nothing else
soup, cut in pieces, and put it-with a pound
an half of lean beef, two or three shank bones
miutton well cleaned, a ‘slice of lean bacon or
; an onion, and a bunch of sweet herbs: pour
two quarts of boiling water : cover the jar, in
h you put these, with bladder and paper, and
tin a kettle of water : simmer till.the hare is
ed to pieces : strain off the liquor, and give it
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one boil, with an anchovy cut in pieces, and add»
spoonful of soy, and a little Cayenne and salt. A
few fine forcemeat balls, fried of a good brow
should be served in the tureen.

Scotch Mutton Broth.

Soak a neck of mutton in water for an hour:
off the scrag, and put into a stewpot with
quarts of water: as soon as it boils, skim it well
and simmer it an hour and a half; then take the
best end of the mutton, cut it into pieces, two
bones in each, and put as many as you think pro-
per, having cut off some of the fat. Skim it the
moment the fresh meat boils up, and every quar:
ter of an hour. Have ready four or five carrots
the same of turnips, and three onions, all cut, but
not small, and put in time enough to be quite tens
der; two large spoonfuls of Scotch barley, first
wetted with cold water. The meat should stew
three hours. Salt to taste, and serve all togethen
Twenty minutes befare serving, put in some
chopped parsley. 4

It is an excellent winter dish. 4
Soupis under the articles of their resprective Meath,

Ox-cheek Soup. Hessian Soup. Mock turtle
page 45 to 47. :

Oxrumpr Soujfr. 1

Two or three rumps of beef, will make i
stronger than a much larger proportion of mes
without ; and form a very nourishing soup. »

Make it like gravy soup, and give it what flas
vour or thickening you like. '

Soupr A-la-sap. !

Boil half a pound of grated potatoes, one pount
of beef sliced thin, one pint of greypeas, one onion
and three ounces of rice, in six pints of water &
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g; strain it through a colander, then pulp the
as to it, and turn itinto a saucepan again, witl
eads of celery siiced: stew it tender, adding
perand salt ; and when you serve, fiied bread,

Crawfish or Prawn Soupr.

oil six whitings, and a large eel ; or the latter,
half a thornback, being well cleaned, with as
uch water as will cover them. Skim clean, and
in whole pepper, mace, ginger, parsley, an
ion, a little thyme, and three cloves. RBail to.a
h. Pick fifty crawfish, or a hundred prawns,
nd- the shells, and a little roll, after having
iled them with a little water, vinegar, salt and
herbs. Pour this liquor over the shells in a sieve,
en pour the other soup,clear from the sediment;
op a lobster, and add to it, with a quart of good
ef gravy. -Add the tails of the crawfish or the
awns, and some flour and butter; and scason as
necessary.

Portable Soufy. A very useful thing.
Boil -one -or two knuckles of veal, one or twe
ins of beef, and a pound or more of fine juicy
beef, in as much water only as will cover them.
When the bones are cracked, out of which {ake
e marrow, put any sort of spice you like, and
hree large onions. When the meat is done to
ags, strain it off, and put in a very cold place.
When cold, take off the cake of fat (which wil:
- make crust for servants’ pies), put the soup into :
~ double bottom gin saucepan, set it on a prett:
quick fire, but o not let it burn. It must bdi
fast, and uncovered, and be stirred constantly fc:
eight heurs. “Put into a pan, and let it stand in &
- cold place a day; then pour it into a round zou
China dish, and set the dish into a stewpan of boi -
X 2
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ing water on a stove, and let it boil, and be occa
sionally stirred, till the soup become thick and
ropy; then it is enough. Pour it into the litie
round part at the bottom of cups or basons fg
form cakes; and when cold, turn them out o
flannel to dry, and wrap them in it. Keep them
in tin canisters. When to be used, melt in boiling
water: and if you wish the flavour of herbs or an
thing else, boil it first, and having strained the way
ter, melt the soup in it.

This is very convenient for a bason of soup o
gravy in the country, or at sea, where fresh meat
is not always at hand.

Clear Gravy.

Slice beef thin: broil a part of it, over a very
clear quick fire, just enougn to give colour to the
gravy, but not to dress it: put that, and the raw
into a very nicely tinned stewpan, with two onions,
a clove, or two Jamaica and black peppers, and 4
bunch of sweet herbs: cover it with hot water
oive it one boil, and skim it well two or three
times: then cover it and simmer tiil qulte strong.

7% draw Gravy that will keefr a week.

Cut thin lean beef: put it in a {ryingpan with
out any butter: set it on a fire covered, but take
co 2 it does not burn: let it stay till all the gravy
that comes out of the mcat be dried up into it
again; then 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, a bit of lean ham: simmer till it is rich
then keep it in a cool place. Remove the fat only
when going to be used. i

A rich Gravy. ,

Cut beef in thin siices, ‘a-ccording to the quan-

{ity wanted: slice onions thin, and flour both: fry
P
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them of a light pale brown, but on no account suf-
them to grow black : put them into a stewpan,
nd pouring-boiling water on the browning in the
fryingpan, boil it up, and pour on the meat. Put
to it a bunch of parsiey, thyme, savory, and a
small bit of knotted marjorum, and the same of
tarragon, some mace, Jamaica and black peppers,
clove or two, and a bit of ham or gammon.
immer till you have all the juices of the meat;
be sure to skim the moment it boils, and fre-
ently after. If for a hare, or stewed fish, an-
ovy should be added,
The shank bones of mutton are a great im-
ovement to the richness of the gravy; being
st well soaked, and scowered clean
- Mote. Jelly gravies for cold pies should be
“brown or white, as the meat or fowl is. It must
drawn without frying, relished, and made quite
ean, by rumnng it through a flannel bag. To
giveit the consistence of jelly, shanks, or knuckle,
feet, should be boiled with the bones.

Jelly to cover cold Fish.

- Clean a maid : put it with three quarts of water,
ounce and a half of isinglass, a bit of mace,
npeel, white peppers, a stick of horseradish,
dalittle ham or gammon. Stew, till on trymg
a spoon you find that it jellies: then strain it
yand add to it the whites of five eggs, a glass of
rry wine, and the juice of a lemon; give it an-
er boil, and pour it through a jellybag till
ite transparent.

When cold, lay it over the fish with a spoon.

Cullis, or brown Sauce.

~ Lay as much lean veal over the bottom of a
stewpan as will cover it an inch thick: then cover

—
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the veal with thin slices of undressed gammon
two or three onions, two or three bayleaves, some
sweet herbs, two blades of mace, and three cloves
Cover the stewpan, and set it over a slow fire
‘When the juices come out, let the fire be a lit
quicker. When the meat is of a fine brown, fi
the pan with good beef broth, boil and skimif
then simmer an hour: add a little water, mise
with as much flour as will make it properly thick:
boil it half an hour, and strain it.
This will keep a week.

Veal Gravy.

Make as directed for the cullis, leaving out the
spice, herbs, and flour. It should be drawn ve
slowly : and if for white dishes, do not let the mes
brown. ;
Bechamel or White Sduce. 3

Cut lean veal in small slices, and the same qua
tity of lean bacon or ham: put them in a stewpay
with a good piece of butter, an onion, a blades
mace, a few mushroom buttons, a bit of thyme
and a bayleaf, Fry_the whole over a very slo¥
fire, but not te brown it: add flour to thicken
then put an equal quantity of good broth, and rid
cream, Let it boil half an hour, stirring it allth
time: strain it through a soup strainer.
N. B. Soups and gravies are far better by pu
ting the meat at the bottom of the pan, and ste
ing it, and the herbs, roots, &c. with butter,
by adding the water to the meat at first; ‘and th
gravy that is drawn from the meat, should b
nearly dried up before the water is put to it.
not use the sediment of gravies, &c. that hay
stood to be cold. When onions are strong, b
a turnip with them, if for sauce, which will mak
them mild.
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Sauce jfor Wild Foux.

Simmer ten minutes a teacupful of port wine,
¢ same of good meat gravy, a little shalot, a lit-
‘pepper, salt, a grate of nutmeg, and a bit of
ice: put a bit of butter and flour: give one boil,
d pour through the birds; which in general are

Another for the same, or Ducks. -
rve a rich gravy in the dish: cut the breast,
ces, but do not take them off; cut a lemon,
put pepper and salt on it; then squeeze it og
e breast, and pour a spoonful of gravy over be-
e you help.

- Moze, In cutting up any wild fowl, duck, goose,
it turkey for a large party, if you cut the slices
from pinion to pinion, without mzuung,

ngs, there will be more prime pieces.

Sauce Robart for Rumps or Steaks.

egg: set it over the fire, and when browning,
throw in a handful of sliced onions cut small: fry
em brown, but do not let them burn: add half a
oonful of flour, shake the onions in it, give an-
er fry, then put four spoonfuls of gravy, pep-
1, and salt, and boil gently ten minutes.” Skim
the fat: add a teaspoonful of made mustard, a
oonful of vinegar, and half a lemon juice: boil,
d pour round the steaks, which should be of a
fine yellow brown, and garnished with fried par-
§ and lemon.

 An Excellent Sauce for Carpi or boiled Turkey,

~ Rub half a pound of butter with a teaspoonful
flour; put to it a lizle water, melt it, and add
ar a quarter of a pint of thick cream, and half
an anchovy chopped fine, unwashed; set it pver

ot stuffed as tame, but may be done so, if liked..

Put into a saucepan a piece of butter the size of*

-
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the fire, and as it boils up, add a large spoonful of
real Indian soy. If that does not give it a fine
colour, put a little more. Turn itinto the sauc
tureen, and put some salt, and half a lemon. Sur 1
it well to prevent curdiing.

Sauce for cold Fowl or Parlridg‘p. vl

Rub down in a mortar the yelks of two eggs
boiled hard, an anchovy, two dessert spoonfuls.of
oil, a-little shalot, and a teaspoonful of mustardy |
_ (all should be pounded before the oil be added) ;
then strain it. ;

Vingaret for cold Fowl! or Meat. 1

Chop fine mint, parsley, and shalot, and add .
salt, oil, and vinegar. It may be poured over,or
sent in a boat. ]
Benton Sauce jfor hot or cold roast Beef.
Grate, or scrape very fine, horseradish, a little
made mustard, some pouncted white sugar, and
four large spopnfuls of vinegar. o
Serve in a saucer.

To melt Butter.

On a clean trencher, mix a /t:/e flour to a large
piece of butter, in the proportion of a tuspoonfu{
to a fuil quarter of a pound ; then put into a sauce-
pan, and pour on it two large spoon{uls of hot wa- "
ter; set it on the fire, and Tet it boil quick. Ymt
'should stir it round one way, and serve it as soon
as ready. .

On the goodness of this depends the look a
flavour of every sauce in which it is put.

Lobster Sauce.

Pound the spawn, and two anchovies: pour
two spoonfuls of gravy : strain it into some butter
melted as above ; then put in the meat of the lob-
stery give one boily and add a squeeze of lemon.
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Another way.
e out the anchovies and gravy, and do as
, with a little salt, and catsup, or not, as you
. Many prefer the flavour of the lobster and
only.
E’ Shrimpr Sauce,
not picked at home, pour a little water over
ash, and put them to butter melted thick and
ooth: give them one boil, and add the juice of

] Anchovy Sauce. :
Chop one or two without washing : put to some
ir and butter, and a little drop of water: stir it
or the fire till it boil once or twice. When the

will be better than by the usual way.

Fish Sauce without Bulter.
immer very gently a quarter of a pint of vine-
haif a pint of water (which must not be hard)
ith an onion, half a handful of horseradish, and
e foliowing spices lightly bruised: four cloves,
o blades of mace, and half a teaspoonful of black
ipper.  When the onion is quite tender, chop it
pall with two anchovies: and set the whole on
e fire to boil for a few minutes, with a spoonful
tsup. Mean time, have ready and well beaten
yelks of three fresh eggs: strain; mix in the
quor by degrees with them; and when well
jixed, set the saucepan over a gentle fire, keep-
o a bason in one hand, inte which toss the sauce
yand fro, shaking the saucepan over the fire,
hat the eggs may not curdle. Do not boil, only
et the sauce be hot enough to give the thickness
‘melted butter.
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Lemon Sauce. ;

Cut thin slices of lemon into very small d\
ind put into melted butter; give one boil, and
pour over boiled fowls.

Liver Sauce. : ;,

Chop boiled liver of rabbits or fowls, and do 5
above, with a very little pepper and salt, and somg¢
parsley. b

« very good Sauce, especially to hide the bad co :

of Fowls.

Cut the livers, slices of lemon in dice, scaldel

parsley, and hard eggs: add salt, and mix with’

butter : boil up, and pour over the fowls
Or for roast rabbit.

Egg Sauce.
_Boil the eggs hard, and cut them in sma
pieces: then put them to melted butter.

Buttered Eggs. .
Beat four or five eggs, yelk and white togethen
put a quarter of a pound of butter in a bascn and
then put that in boiling water; stir it till melted:
then pour that butter and the eggs into a saucepan
Keep a bason in your hand: just hold the sauce
pan in the other over a slow part of the fire, shak
ing it one way ; as it begins to warm, pour it infg
a bason, and back ; then hold it again over the firg
stirring it con stantly in the saucepah, and pouripg
it into the bason, more perfectly to mix the eg|
and butter, until they shall be hot without boiii
Serve on toasted bread; or in 4 bason to
with salt fish or red herrings.
Onion Sauce. :
Peel, and boil onions tender : squeeze the watg]
from them; then chop, and add butter that ha
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1 melted rich and smooth as before, but with
e good milk instead of water: boil up once,
serve for boiled rabbits, partridges, scrag, or
uckle of veal ; or roast mutton.

Oyster Sauce.
‘Save the liquor in opening, and boil with the
ards, a bit of mace, and lemonpeel. Mean time
hrow the oysters into cold water, and drain it off,
Strain the liquor, and put it into a saucepan with
m, and as much butter, mixed with a little
, as will make sauce enough; a little flour
previously rubbed with it.
et them over the fire, stir all the time; and
en the butter has boiled once or twice, take
em off, and keep the saucepan near, but not on
he fire ; for if done too much, the oysters will be
hard. Squeeze a little lemonjuice, and serve.
If for company, a little cream is a great im-
ovement. Observe the oysters will thin the
auce, and put butter accordingly.
Bread Sauce.
Boil a large onion, cut in four, with some black
eppers, and milk, until the former be quite a pap.
r the milk strained on grated white stale
d, and cover it. In an hour put it into a
epan, with a good piece of butter, mixed with
little flour: boil the whole up together, and

Some people like the bread pulped through a
nder before the butter be added. A large
spoonful of cream improves it.

Little Eggs for Pies or Turtles.

Boil three eggs hard: beat the yelks fine with
e raw yelk of an egg; then make up the paste

: L :
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into small eggs, and throw them into a little bo
ing water to harden.

Fish Sauce A-la-Craster. !

Thicken a quarter of a pound of butter W
flour, and brown it; then put to it a pound of
best anchovies, cut small, six blades of po nd
mace, ten cloves, forty black and Jamaica peppe
a few small onions, a faggot of sweet herbs ; nam
ly, savory, thyme, basil, and knotted marjo
a little parsley, and sliced horseradish. On
pour half a pint of the best sherry wine, and a pi
and a half of strong gravy : simmer all gently |
twenty minutes; then strain it through a siey
and bottle it for use: the way of which, is to b
some of it in the butter, as melting.

A very fine Fisk Sauce. ]
Put into a very nice tin saucepan, a pint of fi
port wine, one gill of mountain, half a pint of wa
nut catsup that is fine, twelve anchovies, and i
liquor that belongs to them, one gill of waln
pickle, and the rind and juice of a large lemo
four or five shalots, Cayenne to taste, three oun
of scraped horseradish, three blades of mace, &
two teaspoonfuls of made mustard: boil genf
till the rawness go off, then put it in small bot
for use.
Cork very close, and seal the top.
Campe Vinegar.
Slice a large head of garlick, and put it inf
wide mouthed bottle, with half an ounce of (
yenne, two teaspoonfuls of real soy, two of wal
catsup, four anchovies chopped, a pint of vineg
of cochineal enocugh to give the colour of laven
drops. Let it stand six wecks, then strain
quite clear, and keep in small bottles, sealed
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Lemon Pickle.

r of mustard; to these put two quarts of vine-
: boil a quarter of an hour in a well tinned
epan, or which is better, do it in a strong jar,
a kettle of boiling water, or set the jar on the
hearth till done. Set the jar by, and stir it
aily ‘for six weeks. Keep the jar close covered.
it into small bottles.

Shalot Vinegar.

~ Split six or eight shalots: put them into a quart
hottle : fill it up with vinegar: stopit; andina
month it will be fit for use.

Essence of Anchovies.

ake a dozen of anchovies, chop them, and
ithout the bone, but with some of their own li-
quor strained : add them to sixteen large spoon-
fuls of water: boil gently till dissolved, which
illbe in a few minutes. When cold, strain and
§ottle it. '

) Muskroom Catsufpr.

- Take the Jargest broad mushrooms, break them
to an earthen pan, strew salt over, and stir them
ow and then for three days. Then let them stand
r twelve, till there is a thick scum over. Strain, .
d boil the liquor with Jamaica and black pep-
s, mace, ginger, a clove or two, and some
wstard seed. When cold, bottle it, and tie a
bladder over the cork. In three months boil it
n with some fresh spice, and it will then keep
a twelvemonth.
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Nushroom Catsupry another way.

Take a stewpan full of the large flap mush
rooms, that are not wormeaten, and the skins and
fringe of those you have picked; throw a handful
of sait among them, and set them by a slow firg
They will produce a great deal of liquor, which
you must strain; and put to it four ounces of shi-
{ots, two cloves of garlick, a good deal of peppey
ginger, mace, cloves, and a few bayleaves. Bl
and skim very well. When celd, cork close. In
two months boil it up again, with a little fresh
spice, and a stick of horseradish, and it will then
keep the year; which mushroom catsup rarely,
does, if not boiled a second time,

Wailnut Catsup of the finest sort.

Boil a gallen of the expressed juice of walnus
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. Letall
simmer till the shalots sink ; then put the hquor
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’
homej for it is rarely unadulterated, if bought.

Some people make liquor of the outside shell
when the nut is ripe; but neither the flavour nor
colour is then so fine. i

Cockle Catsufr

Open the cockles: scald them in their ownh
quor: add a little water when the liquor settlesy
if you have not enough: strain through a clothy
then season with every savory spice; and if for
brown sauce, add port wine, anchovies, and gar-

i

3
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if for white, omit these, and put a glass of
'y wine, lemonjuice and peel, mace, nutmeg,
hite pepper. If for brown, burn abit of su-
colouring.

Itis better to have cockles enough, than to add
ter; and they are cheap.

Mushroom Powder.

‘ash half a peck of large mushrooms while
fresh, and free them from grit and dirt with
Scrape out-the black part clean, and do
se any that are wormeaten : put them into a
pan over the fire without water, with two
.onions, some cloves, a quarter of an ounce
ace, and two spoonfuls of white pepper, all in
yder. Simmer and shake them till all the li-
be dried up, but be careful they do not burn.
ay them on tins or sieves in a slow.oven, till they
e diy enough to beat to powder; ther put the
er in small bottles, corked and tied closely,
keep in a dry place.

A teaspoonful will give a very fine flavour to
soup or gravy, or any sauce; and it is to be
d just before serving, and one boxl gn en to it
it is put in.

7o dry Mushrooms.

ipe them clean; and of the large take out the
rown, and peel off the skin. Lay them on paper
0 dry in a cool oven, and keep them in paper
ags in a dry place. When used, simmer them
the gravy, and -they will swell to near their
mer size. To simmer them in their own li-
or till it dry up into them, shaking the pan,
drying on tin plates, is a good way, with
¢ or not, as above, before made into powder.

L2

%
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Tie down with bladder, and keep in a dry placey
or in paper.

Sugar Vinegar.

To every gallon of water, put two pounds of
the very coarsest sugar: boil and skim thorough-
ly; then put one quart of cold water for every
gallon of hot. When coo/, put into it a toast
spread with yeast. Stir it nine days; then barrel,
and set it in a place where the sun will lie on ity
with a bit of slate on the bunghole.

When sufficiently sour. it may be bottled: or
may be used from the cask, with a wooden spigot
and faucet. ,

Goosederry Vinegar.

Boil spring water; and when cold, put to every
three quarts, a quart of bruised ripe gooseberries
in a large tub. 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 bunghole with a bit of slate,
&c. as above, The greater quantity of sugar and
fruit, the stronger the vinegar.

Wine Vinegar.

After making raisin wine, when the fruit has
been strained, lay it on a heap to heat: then to
every hundred weight put fifteen gallons of waten
Set the cask, and put yeast, &c. as before,

As vinegar is so necessary an article in a fas
mily, 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:
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Kitchen Pefifier.

‘Mix in the finest powder, one ounce of ginger;
fcinnamon, black pepper, nutmeg, and Jamaica
epper, half an ounce of each; ten cloves, and six
unces of salt. - Keepitina bottle. Itisan agree-
addition to any brown sauces or soups.

pice in powder, kept in small bottles, close
ped, goes much further than when used whole.
must be dried before pounded; and should be
in quantities that may be wanted in three or
months. Nutmeg need not be done; bug
others should be kept in separate bottles, with
le label on each.

rowning, to colour and flavour made dishes.
eat to powder four ounces of doubly refined
r: put it into a ¥ery nice iron fryingpan, 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 fine dark brown,
rin a small quantity of a pint of port wine,
the whole by very slow degrees, stirring all
me. Put to the above half an ounce of Ja-
ca, and the same of black pepper, six cloves
of shalots peeled, three blades of mace bruised,
three spoonfuls of mushroom, and the same of
palnut catsup, some salt, and the finely pared
ind of a lemon. Boil gently fifteen minutes;
pour it into a bason till cold; take off the scum,
ottle for use.

To make Sprats taste like Anchovies.

Salt them well, and let the salt drain from them.
n twenty four hours wipe them dry, but do not
vash them. Mix four ounces of common salt,
an ounce of bay salt, an ounce of saltpetre,a quar-
er of an ounce of sal prunel, and half a teaspoon-'

=
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ful of cochineal, all in the finest powder. Sprinkle
it among three quarts of the fish, and pack then
in two stone jars. Keep in a cold place, fastened
down with a bladder. 1

These are pleasant on bread and butter: but
have the best for sauce.

To keepr Anchovies when the liguor dries.
Pour on them beef brine.

To keepr Capers. 4

Add fresh vinegar, that has been scalded, and

become cold; and tie them close, to keep out the

air. - 1

To make Mustard. g

Mix the best Durham flour of mustard by der
grees, with boiling water, to a proper thickness
rubbing it perfectly smooth: add a little salt, and
keep itin a small jar, close 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. If
is much softer this way, is not bitter, and will
keep well. i
The patent mustard is by many preferred, and

it is perhaps as cheap, being always ready: an
if the pots are returned, three pence is allowed
for each.
A teaspoonful of sugar to half a pint of mustard
is a great improvement, and softens it.

PICKLES.

India.
Lay a pound of white ginger in water ong
night: then scrape, slice, and lay it in salt ina pay
till the other ingredients shall be ready.
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g pepper in the same way.

repare various sorts of vegetables thus:

* Quarter small white cabbages: salt three days:
ceze and set them in the sun to dry.
auliffowers cut in their branches: take off the
en from radishes: cut celery in three inch
gths: ditto French beans whole, likewise the
ots of alder, which will look like bamboo. Ap-
s and cucumbers, choose of the least seedy
; cut them in slices, or quarters, if not too
All must be salted, drained, and dried in
sun, except the latter; over which you must
r boiling vinegar, and, in twelve hours, drain
them, but no salt must be used.

. Put the spice, garlick, a quarter of a pound of
mustard seed, and as much vinegar as you think
enough for the guantity you are to pickle, into a
ge stone jar, and one ounce of turmeric to be
dy against the vegetables shall be dried. When
they are ready, observe the following directions:
put some of them into a two quart stone jar, and
our over them one quart of hoiling vinegar:
next day take out those vegetables, and when

,‘«' the vinegar, pour it over some more of the
vegetables ; let them lic a night, and do as above.

Thus proceed till you have cleansed each set from
the dust which must inevitably fall on them by
ng so long in doing: then, to every gallon of
egar, put two ounces of flour of mustard, mix-
, by degrees, with a little of it boiling hot.

The whole of the wvinegar should have been pre-
yiously scalded, but left to be cool before put tg
¢ spice.  Stop the jar tight.

ed, put them into a large stock jar, and boil- ;
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This pickle will not be ready for a year; but
you may make a small jar for eating in a forts
night, by only giving them one scald in water, aft
ter saitmg and drying as above, but without the
preparative vinegar; then pour the vinegar that
has the spice and garlick, boiiing hot over. Ifat
any time it be found that the vegetables have not
swelled properly, boiling the pickle, and pouring
it over them hot, will plump them. 3

Lnglish Bamboo, to Pickle.

Cut the large young shoots of alder, which put
out in the middle of May, (the middle stalks are
most tender) peel off the outward peel, or sking
and lay them in salt and water, very strong, oné
night. Dry them piece by piece in a cioth. Haye
in readiness a pickle thus made and boiled. T
a quart of vinegar put an ounce of white pepper
an ounce of sliced ginger, a little mace and p
mento, and pour boiling on the alder shoots, ing
stone jar: stop close, and set by the fire two hours,
turning the jar often, to keep scalding hot. Ifnot
green when cold, strain off the liquor, and pouf
boiling hot again; keeping it hot as before. Or
if you intend to make Indian pickle, the above
shoots are a great improvement to it: in whicl
case you need only pour boiling vinegar and mus
tard seed on them ; and keep them till your jare
- pickles shall be ready to receive them. ¢

Melon Mangoes, i

There is a particular sort for this purp
which the gardeners know. Cut a square smal
piece out of one side, and through that take out
the seeds, and mix with them mustard seeds an¢
shred garlick ; stuff the melon as full as the spa¢

wi'l allow, and replace the square piece. Bindif
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th a small new packthread. Boil a good
ty of vinegar, to allow for wasting, with
rs, salt, ginger, and pour boiling hot over
mangoes four successive days; the last, put
of mustard, and scraped horseradish into the
r just as it boils up. Stop close. Observe
hat there is plenty of vinegar. All pickles are
piled if not well covered. Mangoes should be
ne soon after they are gathered.

Pickled Onions.

n the month of September, choose the small
thite round onions ; take off the brown skin ; have
dy a very nice’ tin stewpan of boiling water;
irow in as many onions as wiil cover the top.
s soon as they look clear on the outside, take
hem up as quick as possible, with a slice, and
y them on a clean cloth, cover them close with
nother, and scald some more, and so on. Let
m lie to be cold, then put them ina jar, or
s wide mouth bottle, and pour over them the
white wine vinegar, just hot, but notboiling.
en cold, cover them.

Cucumbers and Onions sliced.

~ Cut them in slices, and sprinkie salt over them :
xt day draini them for five or six hours, then
ut them into a jar, and pour boiling vinegar over
them, keeping in a warm place. The siices should
e thick. Repeat the boiling vinegar, and stop
pstantly ; and so on till green.

Pickled sliced Cucumbers, another way.

.~ Slice large unpared cucumbers, an inch thick;
slice onions, and put both into a broad pan: strew
 good deal of salt among them. - In twenty four
ours drain them, and then lay them on a cloth
ipdry. Put them in small stone jars, and pour
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in the strongest plain vinegar, boiling hot: stof
the jars close. Next day boil it again, and pou
- over, and thus thrice; the last time add whole
white pepper, and a little ginger. Keep close
covered. ‘
Young Cucumbers.

Choose nice young gherkins; spread them
dishes ; salt them, and: let them lie a week : drain
them, and, putting them in a jar, pour boili
vinegar over them. Set them near the fire,
vered with plenty of vine leaves. If they do .‘,.-
become a tolerable good green, pour the vinegg
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 a§
good a colour as you wish : but as it is now kno
that the very fine green pickles are made so by
using brass or bell-metal vessels, which, wher
vinegar is put into them, become highly pmso‘
ous, few people like to eat them. E
Aote. Acids dissolve the lead in the tinning of
saucepans. Pickles should neverbe kept in glazed
jars, but in stone or glass; and vinegar, or an
acids, should be boiled, by putting them in jarso
stone, over a hot hearth, or in a kettle of water.

To Pickle Walnuts. ’

When they will bear a pin, to go into them, pul
on them a brine of salt and water boiled, and
strong enough to bear an egg, being quite -cold
first. It must be well skimmed while boiling,
Let them soak twelve days, then drain them, a
pour over them in the jar a pickle of the best
white wine vinegar, with a good quantity of pep
per, pimento, ginger, mace, cloves, mustard seed,
and horseradish; all boiled together, but col&
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jevery hundred of walnuts, put six spoonfuls.
mustard seed, and two or three heads of gars
k, or shalot; but the latter is least strong.

‘Thus done, they will be good for several years,
kept elose covered. The air will soften them.
ey will not be fit to eat under six months

- The pickle will serve as good catsup, when the.
uts are used.

Nasturtions, for Capiers.

eep them a few days after they are gathered;
len pour boiling vinegar over them, and when
old cover.

mexcellent way to Pickle Mushrooms, to preserve
4 the flavour.

Buttons must be rubbed with a bit of flannel and
alt; and from the larger, take out the red inside,
or when they are dlack they will not do, being
old. Throw a little salt over, and put them
stewpan, with some mace, and pepper. As
¢ liquor comes out, shake them well, and keep
iem over a gentle fire till all of it be dried inte
em again; then put as much vinegar into the
an as will cover them; give it one warm, and
n all into a glass or stone jar. They willkeep
0 years, and are deiicious.

Red Cabbage.

Slice it into a colander, and sprinkle each Iayer

salt; let it drain two days, then put it intoa

ar, and pour boiling vinegar enough to cover, and

ut a few slices of red beet root. Observe to

hoose the purple red cabbage. Those who like:
flavour of spice, will boil it with the vinegar: -
M
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Cauliflower, cut in branches, and thrown in afte
being salted, will look of a beautiful red.

To Stew Green Peas.

Put a quart of pease, a lettuce, 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 tobe
served, beat up an egg, and stir into them; or abit’
of flour and butter. E
Some think a teaspoonful of white powdered
sugaris an improvement. Gravy may be added;
but there will be less of the flavour of the peas:
Chop a bit of mint, and stew in them. 3

7o stew Cucumbers. :

Slice them thick, or halve, and divide themin

two lengths : strew some salt and pepper, and slice

onions; add a little broth, or a bit of butter. Sim«

mer very slowly; and, before serving, if no butte

was in before, put some, and a little flour; or if
was in, only a little flour, unless it wants richne

Another way. [
Slice the onions, and cut the cucumbers large;
flour and fry them in some butter: then pour
some good broth or gravy, and stew till enoug
Skim off the fat.
Stewed Onions.
Peel six large onions : fry them gently of afir
brown, but do not blacken; then put them ing
small stewpan, with a little weak gravy, pepper
and salt: cover and stew two hours gently. The
should be lightly floured at first. i

Roast Onions ;

Should be done with all the skins on. They
well alone, with salt only, and cold butter ; or Wi
roast potatoes, or with beet roots.
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: Stewed Celery.

Wash, and strip off the outer leaves of six
ds; halve, or leave them whole according to .
size; cut them in four inch lengths. Put
m in a stewpan with a cup of broth, or weak
té gravy. Stew till tender; then add two
onfuls of cream, and a little flour and butter,
soned with pepper, salt, and nutmeg, and sim-
rall together.

! Cauliflower in white Sauce.

Half boil, then cut into handsome pieces, and
finto a stewpan, with a little broth, a bit of
ice, a little salt, and a dust of white pepper.
mmer half an hour; then put a little cream,
er, and flower ; shake and simmer a few mi-
tes, and serve.

Spinach

Should be very carefully picked and washed;.
enboil, and squeeze it dry. Put itinapan with -
itof butter, salt, and pepper; stew it, and serve..

E Frexnch way.

Clean as before ; then put it into a stewpan with-
twater, a spoonful of gravy, and a lump of but~
 salt, and pepper, and simmer till ready. If
moist, squeeze the gravy from it.

‘ Stewed Red Cabbage.

Slice a small, or half a large red cabbage : wash
and put into a saucepan, with pepper and salt,
water but what hangs about the former, and a
ceof butter. Stew till quite tender ; then when
jing to serve, put to it haif a cup of vinegar, and
rit over the fire.

Serve for cold meat, or with sausages on it.
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Stewed Mushrooms.

Choose large buttons, or small flaps, before thej
fringe be turned black : pics each one separately,
and observe there is not a bad one ; rub the former
witn a flannel and salt, skin the latter, and take out
the fringe. Throw them into a stewpan, with a
little salt a piece of butter, and a few peppers;
set them on a slack part of the fire, and shake
them sometime. When tender, add two largm
spoonfuls of cream, and a dust of flour. g

Stewed Sorrel for Fricand-qu. and roast Meat.

‘Wash the sorrel, and put it in a silver vessel,
‘or stone Jal, and no more water than hangs to the
leaves. Simmerin the slowest way you can; and -
awhen done enough, put a bit of butter, and beatll
well.

Stewed Carrots. ;,
Half boil, then nicely scrape, and slice them
into a stewpan. Put to them half a teacup of ang
weak broth, some pepper, and salt, and half a cup
of cream; simmer to be very tender, but not
broke. Before serving, rub the least flour wiha
bit of butter, and warm up with it. If .xpproved,g
chopped parsley may be added ten minutes before ‘
served. &
Stewed old Peas. 4
Steep them in water all night, if not fine boﬂerﬁ,;
otherwise only half an hour; put them with water
enough Just to cover them, and a good bit of but:.
ter, or a piece of beef or pork. Stew in the most
gentle way tiil the peas are soft, and the meat is.
tender. If not salt meat, add salt, and a little
pepper, and serve round the meat. 2

French Sallad. 2
. Chop three anchovxes, a shalot, and some pare
+ley small; put them in a bowl with two table
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onfuls of vinegar, one of oil, a little mustard,
dsalt. When well mlxed, add by degrees some
d roast or boiled meat, in the very thinnest
es; put in a few at a time; they being small,
t exceeding two or three inches long; shake
m in the seasoning, and then put more; cover
e bowl close; and let the sallad be prepared
ree hours before it be eaten.

Garnish with parsley, and a few slices of the

; Lobster Sallad.

Make a sallad and put some of the red part of
: obster to it, cut; which forms a pretty con-
ast to the white and green of the vegetables.
Do not put much oil, as shellfish take off the
cidity of vinegar.

Serve in a dish, not a bowl.

T boil Potatoes.

Set them on a fire, unpared, in cold water; let
em half boil, then throw some salt in, and a pint
f cold water, and let them boil again till near
bone. Pour off the water, and put a clean cloth
wer them, and then the saucepan cover, and set
m by the fire to steam till ready. Many use
teamers.

¥ To broil Potatoes.

Parboil, then slice and broil them; or parboil,
nd set them whole on the gridiron over a very
ow fire; and when thoroughly done, send up
ith their skins on. The latter is done in many
rish families. 2
; To roast Potatoes. :

. Half boil, take off the thin peel, and roast them

) fa beauuful brown.

M2
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To fry Potatoes. 1

Slice raw potatocs after the skin is removed;

and fry either in butter, or thin batter.

To mash Potatoes. ]

Boil, peel, and break to paste the potatoes,

then, to two pounds, add a quarter of a pintof -

milk, and a little salt, with two or three ouncesof

butter, and stir all well over the fire. Serveth

or brown the top, when placed on the dishin
form, with a salamander; or in scoliops.

To mash Parsnifis.

Boil tender; scrape them; then mash into a
stewpan, with a little cream, a good piece of bub
ter, pepper, and salt.

To keefr Green Peas. 3
Shell, and put thenz into a kettle of water when
it boils: gue them two or three warms only, and
pour them into a colander. When the water
drains off, turn them on a dresser covered with
cloth; pour them on another cloth to-dry per-
fectly : then bottle them in widemouth bottle
~ leaving only room to pour clarified mutton suet
upon them an inch thick, and for the cork ; rosi
it down, and keep in a cellar, or in the earth
ordered for gooseberries. Boil them, with a b
of butter, a spoonful of sugar, and a bit of inty
till tender, when to be used.

Another way, as firactised in the Emperor of R
sia’s Kitchen.

Shell, scald, and dry as above, Put them o
tins or earthen dishes in a cool oven to harder
once or twice. Keep them in paper bags hun
up in the kitchen. When to be used, let the ;
lie an hour in water; then set them on with col
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ter, and a bit of butter, and boil till ready. Put
sprig of dried mint to boil with them.

Ty fireserve French Beans, to eat in the Winter.
Pick them young, and throw into a little wooden
a layer three inches deep ; then sprinkle with
ut another layer of beans, and do the same
igh as you think proper, alternately with salt;
do not be too liberal of the latter: lay a plate,
cover of wood that will go into the keg, and put
it a heavy stone. A pickle will rise frem the
s and salt. If too salt, the soaking and boil-
ng will not be sufficient to make them pleasant
pthe taste. When to be eaten, cut, soak, and
il as when fresh.

Potatoes should be kept in the earth that ad-
eres to them when dug; and preserved from
fost.

'Carxots, parsmps, and turnips the same, and
ut in layers of dry sand.

mall close cabbages laid on a stone floor be-
the frost sets in, “will blanch and be very fine,
fier many weeks’ keeping.

3 70 boil Vegetables Green.

' Be sure the water boils when you put them in;
hen in, make them boil very fast. Do not cover,
it watch them ; and if the water has not slacken-
d, you may be assured they are done when they
re beginning to sink ; take them out immediate-
yor the colour will change.

Small Dishecs for Sujz/zer, e,

Boil eggs hard,-cut them in half, take out the
elks, set the whites on a dish, and fill with the
llowing several ingredients ; or put a saucer up-
de down on a plate, and place them in quarters
d: in either case as a salmagundi. Chopped
-
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veal, yelk 6f egg, beetroot, anchovy, apple, oniog
ham, and parsley. A very small bit of the whi
of the egg must be cut offy to make it stand on
dish as a cup.
Orange Butter.
Boil six eggs hard: beat the yelks in a motts
with fine sugar, orange flower water, four ounct
of butter, and two ounces of almonds beaten to:
paste. When all is mixed, rub it throughac
lander on a dish.
Roll butter in different forms; either like
pine, having made it in the shape of a cone, an
marking it with a teaspoon ; or rolling in a crimp:
ing form, or working it through a colander. Sen
with scraped beef or anchovies, garnished withs
wreath of curled parsley. 4
Rusks buttered, and anchovies split and rolled
Grated hung beef on rusks buttered.
Grated cheese on ditto, or in a plate. ¢
Radishes placed round a plate, and butteril
the middle.
French beans boiled of a beautiful green, a
served with a cream sauce. :
Jerusalem artichokes or cauliflowers in dltt
Broccoli boiled, served on toast, to eat wit
poached eggs. :
Stewed vegetables.
Eggs poached on toast or spinach.
Eggs buttered on toast.
Custards in cups or glasses, with toast in lo
sippits. 7
. Cold meat in slices on a dish, or as Sandwiche
Ham, Tongue. Collared things. Hunter’sbeg
Oysters cold, scolloped, stewed, or pickled.
Potted meat, birds, fish, or cheese. .
Pickled or baked fish.
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Common cake. Baked or stewed fruits.

dies of meat, fowl, or fruit.

Potatoes roasted, boiled, scalloped, mashed, &cc.

Collared beef, veal, or pig’s head.

Lobsters. Crabs. Prawns.

Sweetbreads. Small birds.

' Forcemeat for Pattics, Balls or Stuffing.
umbs of bread, chopped parsley, fat bacen,

has been dressed it is the better,) suet, a bit

fresh batter, a little anchovy liquor; an egg, a

t of onion, a very little knotted marjoram, a lit-

peppei, salt, and nutmeg.

Tlis is a much admired mixture; but, accord-

g to the purpose it is for, any addmn'l may be

ade to the flavour. Cold ham or gammon, dif-

ent herbs, anchovies, oysters, Caycnne.

Note. To the above should have been added

ld veal or chicken, which is a great improve-

ent. Some like lemon, and lemonthyme is-a

sod substitute. Tarragon gives a French flavour,

ut a very small proportion is suflicient.

: Fried Patties.

'Mmce a bit -of cold veal, and six oysters; mix

ith a few crumbs of bread, salt, pepper, nutmeg;,

d a very small bit of lemonpeel; add the liquor

he oysters: warm all in a tosser, but do not

jil. Let it ge cold. Have ready a geod puff

sste, roll thin, and cut it in round or square bits.

ut some of the above between two of them;

ist the edges to keep in the gravy, and fry them

This is a very good thing; and baked, is a
shionable dish.

Oyster Pattics.

t 2 fine puff paste into small pattypans, and
bit of bread in each ; and against they are baked,

.
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have ready the following to fill with, taking ou
the bread. Take off the beards of the oysters
cut the other parts in small bits; put them ina
small tosser, with a grate of nutmeg, the least
white pepper, and salt, a morsel of lemonpeel, cut
so small that you can scarcely see it, a little cream,
and a little of the oyster liquor. Simmer fora
few minutes before you fill. 3

Lobster Patties.
Make with the same seasoning, a little creamy
and the smallest bit of butter. 4
Beef and veal patties, as likewise turkey and !
chlcken, are under the several articles in the fore-
going pages.
Sweet Patties. 1
Chop the meat of a boiled calf’s foot, of which
you use the liquor for jelly, two apples, one ounce
of orange and lemonpeel candied, and some fresh
peel and juice: mix with them half a- nutmeg
grated, the yelk of an egg, a spoonful of brandy,
and four ounces of currants washed and dried.
Bake in small pattypans.

Patties resembling Mincepies.

Chop the kidney, and fat of cold veal, appl
orange and lemonpeel candied, and fresh curran
a little wine, two or three cloves, a little brand
and a bit of sugar. Bake in puffpaste as before.

Mincepie,

Of scraped beef free from skin and strings,
weigh two pounds; four pounds of suet picked’
and chopped ; then add six pounds of currants,
nicely cleaned and perfectly dxy, three pounds of
chopped apples, the peel and juice of two lemons,
a pint of sweet wine, a nutmeg, a quarter of an
ounce of cloves, dltto mace, ditto plmento, in



PASTRY. 1w

powder; press the whole into a deep pan
hen well mixed, and keep it covered in a dry
ool place.

Half the quantity is enough, unless for a very
ge family.

Have citron, orange, and lemonpeel ready, and
ut some of each in the pies when made.

3 Mnce/nes, awithout Meat.

,Of the best apples six pounds, pared, cored, and
minced ; of fresh suet, and raisins stoned, each
ree- pounds, likewise minced:. to thesé add of
ace and cinnamon a quarter of an ounce each,
nd eight cloves, in finest powder, three pounds
fthe finest powder sugar, three quarters of an
unce of salt, the rinds of four and juice of two
emons, half a pint of port wine, and the same of
prandy. Mix well, and put into a deep pan.
}hve ready washed and dried four pounds of
arrants, and add as you make the ples, with can-
fled fruit.
Lemon Mnceﬁzea

Squeeze a large lemon: boil the outside till ten-
r enough to beat to a mash: add to it three
arge apples chopped, four ounces of suet, half a
ound of currants, and four ounces of sugar.
ut the juice of the lemon and candied fruit, as
rother pies. Make a short crust, and fill the
atty pans as usual.

‘ Lgg Mincefies.

Boil six eggs hard, and shred them small:
red double the quantity of suet; then put cur-
nts washed and picked, one pound or more, if
ie eggs were large ; the peel of one lemon shred
ry fine, half the juice, six spoonfuls of sweet
ine, mace, nutmeg, sugar, a very little salt,
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~ orange, lemon, and citron candied. Make a light
paste for them. \
Savory Rice.

‘Wash and pick some rice: stew it very gently

in a small quantity of veal, or rich mutton brothy
with an onion, a blade of mace, pepper, and salt.u_
When swelled, but not boiled to mash, dry iton
the shallow end of a sieve before the fire, and
either serve it dry, or put it in the middle ofa
dish, and pourthe gravy round, having heated it.

Buttered Rice.

Prepare some rice as above : drain, and put
with some new milk, enough just to swell it, ov
the fire. When tender, pour off the milk, an
-add a bit of butter, a littie sugar, and pound
cinnamon. Shake it, that it do not burn, and
serve.

Rice boiled to eat with Curry or roast Meats.
Prepare as above; then putit into a large quan-
tity of water, boil it quick, throw in alittle salty
and observe the very moment when it is swelle
large, but not too much softened; then drain o
the water, and pour the rice on the shaliow end
a sleve: set it before a fire, and let it stay until
separates and dries. Serve it without sauce o
any kind.
Cmiet. g
Make a batter of eggs and milk, and a very lit
tle flour; put to it chopped parsley, onions,
clkives (the latter is best); or a very small qu
tity of shalot, a litt'e pepper, sait, and a scrape
two of nutmeg. Make some very nice dripping
boil in a small fryingpan, and pour the above ba
ter into it. When one side is of a fine yello
brown, turn and do the other. Some scraped
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m, put in at first, is a very pleasant addition.
ree eggs will make a pretty sized omlet; but
ny cooks will use eight or ten. :
the taste be approved, a /lttle tarragon gives
me flavour. A good deal of parsiey should be

Ramakins.

Scrape a quarter of a pound of Cheshire, and
tto of Gloucester cheese, ditto of good fresh but-
; then beat all in a mortar with the yelks of
I eggs, and the inside of a small French roll
led in cream till soft. Mix the paste then with
whites of the eggs previously beaten, and put
0 small paper pans made rather long than
gare; and bake in a Dutch oven till of a fine
They should be eaten quite hot.

: Bacon Fraise.

t streaked bacon in thin slices an inchlong ;
ake a batter of milk, well beaten eggs, and flour;
ta little lard or dripping into the pan, and when
fy pour the batter in, and. cover it with'a dish.
hen fit to turn, putin the bacon, and turn it very
refully, that the bacon does not touch the pan.

Rich Puff Paste.

Weigh an equal quantity of butter with as much
flour as you judge necessary ; mix a little of
former with the latter, and wet it with as lit-
water as will make into a stiff paste.. Roll it
yand put all the butter over it in siices; turn
the ends, and roll it thin; do this twice, and
chit no more than canbe avoided. The butter
be added at twice ; and to those who are not
istomed to make paste, it may be better to.
50, ?

A quicker oven than for short crust.
' N
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A less rich Paste.

Weigh a pound of flour, and a quarter of
pound of butter; rub them together, and mix it
a paste with a little water, and an egg weli beaten
of the former as littie as wiil suffice, or the past
will be tough. Rolly and fold it three or fou
times. /
Rub extremely fine, in one pound of dried flou
six ounces of butter, and a spoonfui of wkite su
gar. Work up the whole into a stiff paste, wit
as little Aoz water as possible.

German Puffs another way; 3
Boil two ounces of fresh butter in half a pint
ream ; stir until cold; then beat two eggs, strai
them into the ‘cream, and mix that by degreé
into two table speonfuis of flour: butter teacups
and into each put three spoonfuis of the batter
bake them half an Lour, and serve the mo
they are to be eaten, turned out of the cups, v )
sauce of melted butter, sugar, and the juice of}
lemcp. &
Excellent short Crust. 1

Make two eunces of white sugar, pounded a
sifted, quite dry; then mix ¥t with a pound
flour well dried; rub into it three ounces of butt
so fine as not to be seen ; into some cream put tl
yelks of two eggs beaten, and mix the above it
a smooth paste; roli it thin, and bake in a mod
rate oven. j
: Another. ;
Mix with a pound of fine flour, dried, an oun
of sugar pounded and sifted ; then crumbie thn
ounces of butter in it, till it looks al] like ﬂ
and with a gill of boiling cream, work it up t
fine paste.
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. Light Paste for Turts and Cheesecakes,
eat the white of an €gg-to a strong froth ; then
it with as much water as will make three

jaste : roll ‘it very thiin, then lay the third part of
a pound of butter upen it in littie bits: dredgg
ith some flour, left cut at first, and roil it up
it. Roil it out again, and put the same pro-
ortion of butter ; and so proceed tiil all be work-
>

{very fine Crust for Orange Cheesecakes or Sweel-
meats, when to be fiarticularly nice.

three ounces of refined sugar; then work haif a
d of butter with your hand tiil it comes to a
oth. Put the flour into it by degrees; and work
o it, weil beaten, .and strained, the yelks -of
three and whites of two eggs. It too limber, put
me flour and sugar to make fit to roil. Line
r pattypans and fill. A littie above fifteen
utes wiii bake them. Against they come oug,
lave ready some refined sugar, beat up with the
iite of an egg, as thick as you can: ice them ail
jer: set them in the oven to harden, and serve
)id. Use fresh butter.
alt butter wiil make a very fine flaky crust;
¢ if for mincepies, or any sweet thing, shouid
washed.

Raised Crust for Custards or Fruit,

Put four ounces of butter into a sancepan with
ter; and when it boiis, pour it into as much
as you choose, knead and beat it till smooth :
it as on the other cide. Ruise it; and if for
d, put a paper within to keep out the sides
 haif done, tiren 11l with a coid mixture of miik,

ry a pound of the finest flour, and mix with °



126 DOMESTIC COOKERY.

egg, sugav, and a little peach water, temonpeel,
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.

Raised Crust for Meatpies or Fowls, c.
Boil water with a little fine lard, and an equal
quantity of fresh dripping, or of butter, but not
much of eithér. Whiie hot, mix this with as
‘much flour as you will want, making the paste as
stiff as you can to be smooth, which you wiil make
it by good kneading, and beating with the rolling
pin. When quite smooth, put it in a lump intoa
cloth, or under a pan to soak, till near coid. :
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, bringing the former
rather further out, and pinching both together;
put egg between the edges of the paste to make
it adhere at the sides. Fill your pie, and put on
the cover, and pinch it and the side crust together,
The same mode of uniting the paste is to be obe
served, if the sides are pressed into a tin form, in
which the paste must be baked, after it shall be
filled and covered; but in the latter case the tin
should be buttered, and carefuily taken off when
done enough; and as the form usually makes
sides of a lighter colour than is proper, the paste
should be put into the oven again for a quarter
an-hour. With a feather put egg over at first. -

Crust jfor Venison Pastry. {

To a quarter of a peck of fine flour use tie
pounds and a half of butter, and four eggs: mi
into paste with warm water, and work it smoof
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[to a good consistence. Put a paste round the
de, but not to the bottom of the dish, and let
 cover be pretty thick, to bear the long conti~
ance in the oven. 3

Rice Pastry.
il a quarter ef a pound of ground rice in the
est quantity of water: strain from it aii the
oisture as well as you can. Beat it in a mortar,
ith half an ounce of butter, and one egg well
ten, and it will make an excellent paste for
rts, &c.
Potatoe Pastry.
ound boiled potatces very fine; and add, while
, a sufficiency of butter to make the mash
together.  Or you may mix with it an egg;
befote it gets cold, flour tiic board | prety w ell
revent it from sticking, and roil it to the
lickness wanted. '
it is become quite cold hefore it be put on
dish, it will be apt to crack. :
PUDDINGS.
Almond Puddings. o
eat half a pound of swest and a few Bittor ale®
ds, with a spoonful of water; then mix four
fices of butter, four eggs, two speoniuls of
fain warm with the butter, one of biwidy. a fit-
fnutiney and sugar to taste. B uttcx SOME CUPS,
iill, and bake the puddiugs. 3
erve with butter, wine, and sugar.

Sago Pudding.

Boil a plnt and a halt of new milk with four
goniuls of sago, nicely washed and picked. je-
pzel, cinnamon, and nutmeg. Swecten o
ien ¢mix our eggs, put a Pdsté rolud u.e_

, and bake slowly.

N 2
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Bread and Butter Pudding.

Slice bread, spread with butter, and lay it ma’
dish with currants between each layer, and sliced
citron, orange or lemon, if to be very nice. Pour
over an unboiled custard of milk, two or three
eggs; a few pimentos, and a very little ratafia, two
hours at least before it is to be baked; and ladeirf
over.and over to soak the bread. ]
A paste round the edge makes all pud(hng,slook’
better, but is not neccssary :

Orange Pudding.
Grate the rind of a Seville orange ; put to it six
ounces of fresh butter, six or eight ounces of
lump sugar pounded: beat them all in a marble
mortar, and add as you do it the whole of eight
eggs well beaten and strained: scrape a raw ap:
ple, and mix with the rest; put a paste at the bot-
tom and sides of the dish, and, over the onnge'
mixture, put crossbars of paste. Half an hour will
bake it. ;
Another Orange Pudding. :
Mix of the orange paste, herveafter directed, two
full speons, with six eggs, four of sugar, four
ounces of butter warm, and put into a shallow
dish, with a paste lining. Bake twenty minutes
Another.
Rather more than two table spoonfuls of the
orange paste, mixed with six eggs, four ounces
of sugar, and four ounces of butter, melted, vill
make a good sized pudding, with a paste at the
bottom of the dish. Bake twenty minutes.
An excellent Lemon Pudding.
Beat the yelks of four eggs; add four ounces
of white sugar, the rind of a lemon being rubb ed
with some lumps of it to take the essence: then
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el, and beat it in a mortar with the juice of a
e lemon, and mix all with four or five ounces
utter warmed. Puta crust into a shallow dish;
lick the edges, and put the above into it. When
served, turn the pudding out of the dish.

A very fine 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 :
en add the yelks of fifteen eggs well beaten, and
much fresh candied orange, as will add colour
E{tnd 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 it in a slow oven.

It is as good cold as hot.

Baked Afipile Puddi-g.

Pare and quarter four large apples; boil them
nder, with the rind of a lemon, in so little water
hat when done, none may remain: beat them
quite fine in a mortar: add the crumbs of a small
oll, four ounces of butter melted, the yelks of five
b,md whites of three eggs, juice of half a lemon,
d sugar to taste. Beat all together, and lay it
‘ina dish with paste to turn out.

Oatmeal Pudding.

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 ba-
son 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.
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Dutch Pudding or Souster. 7
Melt one pound of butter in half a pint of milkg:
mix it into two pounds of flour, eight eggs, four
spoonfuls of yeast: add one pound of currants,a
quarter of a pound of sugar beaten and sifted. ;
Thlis is a very good pudding hot ; and equallyso
_ as a cake when cold. If for the latter, carraways
may be used instead of currants. An hour will
buke it in a quick oven. :
A Dutch Rice Pudding.
Soak four ounces of rice in warm water halfan
hour: drain the latter from it, and throw it into
stewpan, with half a pint of milk, half a stick of -
cinnamon, and simmer tili tender. When coldy
add four whole eggs well beaten, two ounces of
butter meited in a teacupful of cream; and put
three ounces of sugar, a quarter of a nutmeg, and
a good piece of lemonpeel. g
Put a light puff’ paste into a mould or dish; or
grated tops and bottoms, and bake in a qulck ;
oven,
Light, or German Puddings. ’
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 eunces of sugar, four yelk
and two whites of eggs, and a little rose or oran
flower water. Bake in little cups, buttered, half
an hour. They should be served the moment they
are done, and only when going to be eaten, 0
they will not be light.
Turn out of the cups, and serve with white
and sugar.
Little Bread Puddings.
Steep the crumbs of a penny loafin about a pin
-of warm milk : when soaked, beat six eggs, white
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"_ yelks, and mix with the bread, and two ouncea
| butter warmed, sugar, orange flower water, a
onful of brandy, a little nutmeg, and a teacup-
lof cream.  Beat all well, and bake in teacups
tered. If currants are chosen, a quarter of a
ound is sufficient; if not, they are good without;
fyou may put orange or lemon candy. Serve
ith pudding sauce.

k Puddings in haste.

Shred suet, and put with grated bread, a few
urrants, the yelks of four eggs, ‘and the whites
[tvo, some grated lemonpeel, and ginger. Mix,
nd make into little balls about the size and shape_
fan egg, with a little flour.

Have ready a skellet of boiling water, and throw
hem in.  Twenty minutes will boil them; but
ey will rise to the top when done.

' Pudding sauce.

New-College Puddings.

 Grate the crumbs of a twopenny loaf, shred suet
gight ounces, and mix with eight ounces of cur-
nts, one of citron mixed fine, one of orange, a
andful of sugar, half a nutmeg;, three eggs beaten,
glk and white separately. Mix, and make into
e size and shape of a goose egg. Put half a
pund of butter into a fxym pan ; and when melte
,and quite hot, stew them gently in it over a
ove. Turn them two or three times tiil of a fine
ght brown. Mix a glass of brandy with the
tter.

Serve with pudding sauce.

1 Oxford Dumplings.

Of grated bread two ounces, currants, and
red suet four ounces each, two large spooniuls
flour, a great deal of grated lemonpeel, a bit




~dumplings, and fry of a fine yellow brown.

_cloti: or bason that exactly hoidsit, three or fou

citron. Butter a bason that will exactly hold]
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of sugar, and a little pi'nento in fine p0\
Mix with two eggs and a little mifk into

Serve with sweet sauce.

Brown Bread Pudding. :

Half a pound of stale brown bread grat
.ditto of currants, ditto of shred suet, sugar,al
nutmeg. Mix with four eggs, a spoonful
brandy, and two spoonfuls of cream. Boil, in

liours.
Boiled Bread Pudding. 4
Grate with bread, pour boiling milk over |
and cover close. When soaed an hour or tw
beat it fine, and mix with it two or three egs
-well beaten. ;
Putitinto a bason that will just hold it ; ti
floured cloth over it, and put it into boiiing watel
‘Scnd it up with melted butter poured over.
It may be eaten with sait or sugar. -

Anozhery, and ricker Bread Pudding.

On haif a pint of crumbs of bread, pour hal
pint of scalding miik; cover for an hour. .
up four egEss and, when strained, add to ¢
bread, with a teaspoonful of flour, an ounce of b
ter, two cunces of sugar, half a pound of curran
an ounce of almonds beaten with orange flour w
ter. half an ounce of orange, ditto lemon, di

flour the cloth, and tic tight over, and boil 0
hour. - 3
Patter Pudding. ¢

Rub three spoonfuls of fine flour extreme
smooth by d»gre s into a pint of ml]k sl
i it thicke,_np, stir in two ounces of butter;

¢
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cool; then add the yelks of three eges.
ur a cloth that has been wet, or butter a ba-
and put the batter into it; tie it tight, and
ge it into boiling water, the bottom upwar ds.
il it an hour and a half, and serve with plain
er. If approved, a little ginger, nutmeg, aud
ponpeel may be added, and sweet sauce.
EBatter Pudding with Mcat.

Make a batter with flour, milk, and eggs: pour
ittie into the bottom of a pudding dish; tien
seasoned meat of any kind into it, and a little
ed onion; pour the remainder of thie batter
r, and bake in a slow oven.

‘Some like a loin of mutton baked in batter, be-
ag first cleared of most of the fat.

; Rice small Puddim;‘s

- Wash two lar ge spoonfuls of rice, and simmer
with half a pint of milk tiil thick. Then put
it the size of an egg of butter, and near half”
t of th 1ck cr cam, and give 1t one boil. When

aten ; sweeten to taste, and'add nutmeg, lemon-
eel grated fine, and a little cinnamon powdered.
Butter little cups, and fill three parts full, put-~
ing at bottom some erange or citron  Bake
ee quarters of an hour in a slowish oven.,
serve the moment before to be eaten, with sweet
auce in the dish, or a boat.

Plain Rice Pudding.

Wash and pick some rice; throw among it
¢ pimento finely pounded, but not much; tie
rice in a cloth, and leave plenty of reom for it
oswell. Boilitina quantity of water for an hour
rtwo. When done, eat it with butter and sugar,
rmilk. Put lemonpeel if you please.
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It is very good w1thout spice, and caten wit
salt and butter. :

Rice Pudding with Fruit. ;
Swell the rxce with a very little milk over th
fire; then mix fruit of any kind with it, (cu
rants; gooseber rries scalded ; pared and quartere
apples ; raisins, or black currants ;) with one egf
into the rice, to bind it. Boil it well, and serw
with sugar.
Baked Rice Pudding. ;
Swell rice as above ; then add some more milk
an egg, sugar, allspice and lemonpeel. Bake ing
deep dish. '
Another, for the Family. ;
Put into a very deep pan half a pound of ricg
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 suek:
Bake in a slow oven. '
MNote. Eggs in rice pudding, if made of whdl
rice, causes the milk to turn to whey, if not boils
ed first, and then nrixed cool.

A George Pudding.

Boil very tender a handful of whole rice in r
small quantity of milk, with a large piece ofle
monpeel. Let it drain; then mix with it a doze
of good sized apples, boiled to pulp, and as dry
possible. Add a glass of white wine, the yelk [
five eggs, and two ounces of orange and citrol
cut thin ; make it pretty sweet. Line a mould @
bason with a very good paste : beat the five white
of the eggs to a very strong froth, and mix
the other ingredients: fill the mould, and bake
of a fine brown colour. Serve it with the botto
upward, with the following sauce: two glasses 0
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, a spoonful of sugar, the yelk of two eggs,
it of butter as large as a walnut: simmer
hout boiling, and pour te and from the sauce-
), till of a proper thickness, and put in the

Rice Piecrust.

ean, and put some rice, with an onion and a
le water and milk, or milk only, into a sauce-
o, and simmer till it swell. Put seasoned chops
) a dish, and cover it with the rice.

abbits fricassced, and covered thus, are very

Potatoe Pudding with Meat.

ol them till fit to mash: rub through a colan-
rand make into a thick batter, with milk and
0 eggs. Lay some seasoned steaks in a dish,
ensome batter ; and over the last layer pour the
inder of the batter. Bake a fine brown.

4 Steak, or Kidney Pudding.
I[fkidney, split, and soak it, and season that or °
meat. Malke a paste of suet, flour, and milk :
lit, and line a bason with some: put the kid-
f or steaks in, cover with paste, and pinch
ind the edge. Cover with a cloth, and boil a
siderable time.
3 Suet Puddings.

red a pound of suet; mix with a pound and
er of flour, three eggs beaten separately, a
salt, and as little milk as will makeit. Boil
lours. It eats well next day, cut in slices
d broiled.
Suet Dumhlings.
Make as above, and drop into boiling water,
to the boiling of beef; or you may boil in a
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Appley, Currant, or Damson Dumplings, or Pud
ding.
Make as above, and loin a bason with the paste
tolerably thin: fill with the fruit, and coverit
tic a cloth over tight, and boil till the fruit shal
be done enough.
Snowball,
Swell rice in milk; strain it off, and havin
pared and coared apples, put the rice round them
tying each up in a cloth. Put a bit of lemonpegl
a clove, or cinnamon in each, and boil them wel

Hunter’s Pudding. 1
Mix, of suet, flour, currants, and raisins stone
and a little cut, a pound each, the rind of lemon
shred as «ne as possible, six Jamaica peppers
fine powder, four eggs, a glass of brandy, a li
salt, and as little milk as will make it of a prope
consistence. Boil it in a floured cloth, or a melg
mould, eight or ninc hours. Serve with swej
sauce. Add sometimes a spoonful of peachwatel
This pudding will keep, after it is boiled, s
months, if kept tied up in the same cloth, aI
hung up, felded in a sheet of cap paper to p
serve it from dust, being first cold. When to
used, it must boil a full hour.
Common Plumb Pudding. ;
The same proportions of flour and suet,
half the quantity of fruit, with spice, lemon
glass of wine, or not, and one egg and milk, W
make an excellent pudding, if lonoF boiled.

Custard Pudding. 4

Mix by degrees a pint of good milk with alar
spoonful of flour, the yelks of five eggs, soi
orange flower water, and a little pounded cin
mon. Butter a bason that will exactly hold
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r the batter in, and tie a floured cloth over it.
ut it in boiling water, and: turn it about a few
minutes to prevent the egg going to one side.
Jalf an hour will boil it.
“Put currantjelly on it, and serve with sweet
uce.
r A Rich Rice Pudding.
~ Boil half a pound of rice in water, with a little
it of salt, till quite tender: drain it dry. Mix it
with the yelks and whites of four eggs, a quarter
ofa pint of cream, with two ounces of fresh but-
ter meited in the latter, four ounces of beefsuet,
' marrow, or vealsuet faken from a fillet of veal,
inely shred, three qnarters of a pound of currants,
wo spoonfuls of brandy, cue cf peachwater, or ra-
, nutmeg, and grated lemonpeel. When well
ed, put a paste round the edge, and fill the
sh. Slices of candied orange, lemon, and citron,
ifapproved. Bake in a moderrte oven.

Miilet Pudding.

- Wash three spoonfuls of the seed; put it into
ie dish, with a crust round the edges : pour over
tas much new milk as shall nearly fill the dish,
wo ounces of butter warmed with it, sugar, shred
emon, and a little scrape of ginger and nutmeg.
As you put it in the oven, stir in two eggs beaten;
nd a spoonful of shred suet.

1 An excellent plain Potatoe Pudding.

. Take eight ounces of boiled potatoes, two
unces of butter, the yelks and whites of two
ges, a quarter of a pint of cream, one spoonful
f white wine, a morsel of salt, the juice and rind
ofa lemon. Beat all to a froth: sugar to taste.
\ crust or not, as you like. Bake it. If wanted
icher, put three ounces more butter, sweetmeats
nd almonds, and another egg.
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Carrot Pudding. v

Beat a large carrot tender: bruise it well,an
mix with it a tablespoonful of biscuit beatent
powder, or four Naples biscuit, four yelks a
two whites of eggs, a pint of scalded cream, som
rose, or orange flower water, a little ratafia, m
meg, and sugar. 1f you have no scalded crean
raw will do, if very thick. Put a little rim
paste round the dish, and bake it. Put orange,le
mon or citron, cut in good sized bits. '

An excellent Apricot Pudding. :

- Halve twelve large apticots: give them a scal
till they are soft. Mean time pour on the graté
crumbs of a penny loaf, a pint of boiling cream
when half cold, four ounces of sugar, the yelks®
four beaten eggs, and a glass of white wine. Poun
the apricots in a mortar, with some or all of
kernels; mix then the fruit and other ingredient
together: put a paste round the dish, and bake the
‘pudding half an hour.

Baked Gooseberry Pudding.

Stew gooseberries in a jar over a hot hearth,

in a saucepan of water, till they will pulp. Tak

; a pint of the juice pressed through a sieve, al
beat it with three yelks and whites of eggs, beat
and strained, and one ounce and a half of but
sweeten it well, and put a crust round the dis

A few crumbs of roll should be mixed with the

© above to give a little consistence, or four ounces
of Naples biscuit. '

A Green Bean Pudding.

Boil and blanch old beans, beat them in a mo

tar with very little pepper and salt, some crea
and the yelk ofan egg. A little spinach juice w
give a finer colour, but it is as good without.
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a bason that will just hold it, an hour; and
our parsley and butter over.
erve bacon to eat with it.

3 Baked Almond Puddig.

‘Beat fine four ounces of almonds, four or five
itter ditto, with a little wine, yelks of six egs,
el of two lemons grated, six ounces of buticr,
ear a quart of cream, juice of one lemon. Wien
el mixed, bake it half an hour, with a paste
und the dish.

Shelford Pudding.

Mix three quarters of a pound of currants, or
aisins, one pound of suet; one pound of flour, six
ogs, a little good milk, some lemonpeel, and a
tle salt. Boil it in a melon shape six hours.

Brandy Pudding.

ine 2 mould with jar raisins stoned, or dried
herries, then with thin slices of I'rench roll;
next to which put ratafias, or macaroons, then the
uit, roll, and cakes in succession, until the mould
¢ full; sprinkling in at times two glasses of
randy. Beat four eggs, yelks and whites: put to
lem a pint of milk or cream, lightly sweetened,
" b half a nutmeg, and the rind of half a lemon
nely grated Let the liquid sink into the solid
art; then flour a cloth, tie it tight over, and bojl
me hour; keep the mould the right side up.
Serve with pudding sauce.

‘ Buttermilk Pudding.

" Warm three quarts of new milk, and turn it
jith a quart of buttermilk : when ready, drain the
urd through a sieve: when dry, pound itin a
marble mortar, with near half a pound of sugar, a
:mon boiled tender, the crumbs of a roll grated,
a nutmeg grated, six bitter almonds, four ounces
4 0 2 ¥
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of warm butter, a teacupful of good cream,
yelks of five, and whites of three eggs, a glasso
sweet wine, and one of brandy. :

‘When well incorporated, bake in small cupso
bowls well buttered. If the bottom be not brow
use a salamander: but serve as quick as possible
and with pudding sauce.

Curd Puddings, or Puﬂ:s ]
Turn two quarts of milk to curd; press th
whey from it; rub it through a sieve, and mi
four ounces of butter, the crumbs of a penny loal;
two spoonfuls of cream, half a nutmeg, a smal
quantity of sugar, and two spoonfuls of whif
wine. Butter little cupsy or small pattypans, an
fill them three parts. Orange flower water is a
improvement. Bake them with care.
Serve with sweet sauce in a boeat.

Boiled Curd Pudding.
Rub the curd of two gallons of milk, when
drained, through a sieve. Mix it with six eggs
a little cream, two spoonfuls of orange flower wa
ter, half a nutmeg, of flour and crumbs of brea
each three spoonfuls, currants and raisins half g
pound of each. Beil an hour in a thick
floured cloth.

Small Almond Puddings.

Pound eight ounces of almonds, and a few bit;
ter, with a spoonful of water ; mix with four ounces
of butter warmed, four yelks and two whites o
eggs, sugar to taste, two spoonfuls of cream, nd
one of brandy; mix well, and bake in little cuj
buttered. Serve with pudding sauce.

Excellent light Puffs. ;
Mix two spoonfuls of flour, a little grated le:
monpeel, some nutmeg, half a spoonful of brandy;
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le loaf sugar, and one egg : then fry it enough,

ut not brown ; beat it in a mortar with five eggs,
tes and yelks; put a quantity of lard in a

ryingpan, and when quite hot, drop a dessert

poonful of batter at a time: turn as they brown. -

fhey will be large. Serve immediately. Sweet

Pippin Pudding.

Coddle six pippins in vine leaves covered with
ater, but very gently, that the inside be done
out breaking the skins. When soft, take off
he skins, and with a teaspoon take the pulp from
core. Press it through a colander; add to it
o spoonfuls of orange flower water, three eggs
beaten, a pint of scalded cream, sugar and nut-
meg to taste. Lay a thin puff paste at the bottom
sides of the dish: shred some very thin le-
peel as fine as possible, and put into the
sh; as likewise some orange and citron in small

es

Yorkshire Pudding.

Mix five spoonfuls of flour, with a quart of milk,
three eggs well beaten. Butter the pan.
When brown by baking under the meat, turn the
ther 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 gquick made Pudding.

Flour and suet half a pound each, four eggs, a
arter of a pint of new milk, a little mace and
tmeg, a quarter of a pound of raisins, ditto of
rrants: mix well, and boil three quarters of an
our with the cover of the -pot on, or it will res
ire longer.
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Yeast or Suffolk Dumplings.

Make a very light dough with yeast, asfo
bread, but with milk instead of water, and put sal
Let it rise an hour before the fire. .

Twenty minutes before you are to serve, hay
ready a large stewpan of boiiing water, make th
dough into balls, the size of a middling appl
throw them in, and boil twenty minutes. If yo
doubt when done enough, stick a clean fork inf
one, and if it come out clear, it is done. A

The way to eat them is to tear them apart ol
the top with two forks, for they become heavyD
their own steam. Eatimmediately with meat, ot
sugar and butter, or salt. :

Russian Seed, or ground Rice Pudding.

Boil a large spoonful heaped of eitherin a pi
of new milk, with lemonpeel and cinnamon
When cold add sugar, nutmeg, and two eggs
well beaten. Bake with a crust round the dish.

Qbservations on making Puddings.
The outside of a boiled pudding often tastes
dlsavreeably, which arises from the cloth not be
ing nicely washed, and kept in a dry place.
should be dipped in boiling water, squeezed dry
and floured, when to be used. ;
If bread, it should be tied loose ; if batter, tigh
over. :
The water should boil quick when the pudding
is put in; and it should be moved about for a mi
nute, lest the ingredients should not mix.
Batter puddmg should be strained through
coarse sieve, when all is mixed. In others th
eggs separately.
The pans and basons must be always buttere
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- A pan of cold water should be ready, and the
udding dipt in as soon as it comes out of the
oty and then it will not adhere to the cloth.

SWEET DISHES.

7 Lemon Custards.

- Beat the yelks of eight eggs till they are as
yhite as milk ; then put to them a pint of boiling
water, the rinds of two lemons grated, and the
uice sweetcned 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
e scald, and put it in cups, to be eaten cold.

B - 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 strain-
ed, half a glass of raisin wine, and sugar to your
taste. Beat all well till quite smooth, and grate
nthree Savoy biscuit. Make balls of the above,
with a little flour, the size of a chesnut; throw
them into a stewpan of boiling lard, and boil them

ieve.

- Serve sweet sauce in a boat, to eat with them.
Rice Flummery.

- Boil with a pint of new milk, a bit of lemon-
peel, and cinnamon: mix with a little cold milk,
much rice flour as wiil make the whole of a
s00d consistence : sweeten, and add a spoonful of
eachwater, or a bitter almond beaten. Boil it,
bserving it does not burn. Pour it into a shape
pint bason, taking out the spice. When cold,
turn the flummery in a dish, and serve with

a beautiful yellow brown. Drain them ona
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.cream, milk, or custard round; or put a teaspeon
ful of cream into half a pint of new milk, a glasse
raisin wine, a little sugar, and a squeeze of lemor

Curds and Cream.

Turn to curd three or four pints of milk witl

runnet; break it, and let the whey run out, thel

put it into a bason, and when to be served, putit
on a dish with some cream, or fine milk, eith

plain or sweetened. 3

Another way. ]
To four quarts of new miik warmed, put fro
a pint to a quart of buttermilk strained, accordin
to its sourness; keep the pan covered until
curd be of a firmness to cut three or four time
across with a saucer, as the whey leaves it: put :
into a shape, and fill up until it be soiid enought
take the form. Serve with cream plain, or mixe
Avith sugar, wine, and lemon. ;

London Syllabub.

Put a pint of port or white wine into a boyl
nutmeg grated, and a good deal of sugar, .
milk into it near two quarts of milk, frothed u
If the wine be not rather sharp, it will req
more for this quantity of milk. v
In Devonshire, clouted cream is put on theto
and pounded cinnamon and sugar.

Staffordshire Syllabub.

Put a pint of cyder, and a glass of brandy, s
gar, and nutmeg into a bowl, and milk into it;
pour warm milk from a large teapot some heigl
into it. :

Devonshire Junket.
Put warm milk into a bowl; turn it with
net; then put some scalded cream, sugar and ci
maamon on the top, without breaking the curd. -
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A very fine Somersetshire Syllabub.
‘In a large China bowl put a pint of port, and
pint of sherry, or other white wine; sugar to
aste.  Milk the bowl full. In twenty minutes
over it pretty high with clouted cream; grate
ver it nutmeg : put pounded cinnamon and non-
areil comfits.
. Sack Cream.
‘Boil a pint of raw cream, the yelk of an egg
ell beaten, two or three spoonfuls of white wine,
igar, and lemonpeel ; stir it over a gentle fire till
e as thick as rich cream; put it in a dish, and
erve it cold, garnished with rusks or sippets of
pasted bread.

{ Froth to set on Cream, Custard, or Trifle, which

: looks and eats well. :
‘Sweeten half a pound of the pulp of damsons,
pany other sort of scalded fruit: put to it the
hites of four eggs beaten, and beat the pulp with
lem, until it will stand as high as you choose ;
ad being put on the cream, &c. with a spoon, it
Il take any form. It should be rough to imitate

k.

; ﬁloatwgr Island.

Mix three half pmta of thin cream with a quar-
. of a pint of raisin wine, a little lemon juice,
ge flower water, and sugar; put into a dish
 the middle of the table, and put on the cream
froth like the above, which may be made of
spberry or currantjelly.

A Another way.

Scald a codlin before it be lipe, or any sharp.
le, and pulp it through a sieve. Beat the
tes of two eggs with sugar, and a spoonful of
ange flower water; mix in by degrees the pulp,
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and beat all together until you have a large qua -
tit} of froth. Serve it on a raspberry-cream;

having given it the flavour of lemon, sugar, a d
wine as above ; or, put the froth on a custard.

FEverlasting, or Solid Syllabubs.
Mix a quart of thick raw cream, one pound
refined sugar, a pint of white, and half a pinto

peel and the juice of three lemons. Beat, or whis
it one way half an hour, then put it into glasses.
It will keep good, in a cool place, ten days.

Yellow Lemon Cream, without Cream.
Pare four lemons very thin #hto twelve larg
spoonfuls of water, and squeeze the juice on seven
ounces of finely pounded sugar: beat the yelks of
nine eggs we/l; add the peels and juice beaten tos
gether for some time; then strain it througha
flannel into a silver or very nice blocktin sauce
pan; set it over a gentle fire, and stir it one
till pretty thick, and sc‘xlnmg hot, but not boiling
or it will curdle. Pour it into jelly glasses. Af
lumps of sugar should be rubbed hard on the
mons before they are pared, or after, as the pe
will be so thin as not to take all the essence, an
the sugar will attract it, and give a better colou
and flavour.
White ditto
Is made the same as the above; only put th
whites of the eggs in lieu of the yelks, whiskin
it extremely welk to froth.

Lemon Cream. g
Take a pint of thick cream, and put to it th
velks of two eggs well beaten, four ounces of fin
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gar, and the thin rind of a lemon: boil it ﬁp,
fien stir it till almost cold. Putthe juice of a le-
on in a dish or bowl, and pour the cream upon
stlmng it till quite celd.

- An excellent Cream.

Whlp up three quarters of a pint of very rich
ream to a strong froth, with some finely scraped
monpeel, a squeeze of the juice, half a glass of
weet wine, and sugar to make it pleasant but not
0 sweet. Lay it on a sieve or in a ferm, and
ext day put it on a dish, and ornament it with
ery light puff paste biscuit, made in tin shapes
length of a finger, and about two thick, over
fhich sugar may be strewed, or a light glaze with
inglass. Or you may use macaroons.

E Blancmange or Blamange.

' Boil two ounces of isinglass in three half pints
water half an hour; strain it to a pint and an
If of cream; sweeten it, and add some peach-
ter, or a few bitter almonds ; let it boil once up,
d put it into what forms you please. If not to
very stiff, a little less isinglass will do. Ob-
mve to let the blamange settle before you turn
into the forms, or the blacks will remain at the
ttom of them, and be on the top of the blamange
ien taken out of the moulds.

Dutch Flummery.

Boil two ounces of isinglass in three half pints
water very gently half an hour: add a pint of
hite wine, the juice of three and the thin rind of
e lemon, and rub a few lumps of sugar on an-
her lemon to obtain the essence; and with them
d as much more sugar as shall make it sweet
ough. Having beaten the yelks of seven eggs,
ive them and the above, when mixed, one scald ;
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stirall the time, and pour it into a bason. Stiri
till half cold, then let it settle, and put it into &
melon shape.

Caf’s Feet Jelly.

Boil two feet in five pints of water till the fe et
are broken, and the water half wasted: strain ify
and, when cold, take off the fat, and remove the
Jelly from the sediment; then put it into a sauce:
pan, with sugar, raisin wine, lemonjuice to your
taste, and some lemonpeel. When the flavouris
rich, put to it the whites of five eggs well beaten
and their shells broken. Set the saucepan on the
fire, but do not- stir the jelly after it beginsts
warm: Let it boil twenty minutes after it risesto
a head, then pour it through a flannel jellybag;
first dipping the bag in hot water to prevent
waste, and squeezing it quite dry. Run the jelly
through and through until clear; then put xt into
glasses or forms. ]

Observe, that the feet for a// jellies shouldb
only scalded to take off the hair; not bought boik
ed, which is the usual way; but the followin
mode will greatly facilitate the clearing of jelly:
wiien the mixture has boiled twenty minutes
throw in a teacupful of cold water; let it boil fiv
minutes longer; then take the saucepan off th
fire, cover it close, and keep it half an hour: aff
which, it will be so clear as to need only onc
running through the bag, and much waste il
be saved.

Observe, feet for all jellies are hoiled so lon
the people who scll them, that the nutri
juices are lessened; they should be only scalde
to take off the hair. T he liguor will req g’
greater care in removing the fat; but the jell
will be far stronger, and, of course, allow mon
water. ;
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Another sort.

Boil four quarts of water with three calf’s feet
have been only scalded, till haif wasted : take
lly from the fat and sediment: mix with it
e juice of a Seville orange, and twelve lemons,
he pecls of three, the whites and shells of twelve
ggs; brown sugar to taste, near a pint of raisin
wine, one ounce of corianderseed, a quarter of an
iince of allspice, a bit of cinnamon, and six cloves,
ll bruised, after having previously mixed them
wid. The jelly should boil fifteen minutes with-
ut stirring ; ; then clear it through a flannel bag.
While running take a little Jdly, and mix with a
teacupful of water in which a bit of beetroot has
heen boricd, and run it through the bag when all
fhe rest is run out; and this is to garnish the

natter of choice.
Orangejelly.

Grate the rind of two Seville and two China
pranges, and two lemons; squeeze the juice of
hree of each, and strain, and add the juice toa
uarter of a pound of lump sugar, and a quarter
fa pint of water, and boi! till it almost candies.
fave ready a quart of isinglassjelly made with
jo ounces, put to it the syrup, and boil it once
p; strain off the jelly, and let it stand to settie a9,
bove before it be put into the mould.

Hartshornjelly.

Simmer eight ounces of hartshorn shavings
pith two quarts of water to one ; strain it, and boil
with the rinds of four China oranges and two
emons pared thin; when cool, add the juice of
joth, half a pound of sugar, and the whites of six
g5gs beaten to a froth; let the jelly have three or

ther jelly, being cooled on a plate; but this is-
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four boils without stirring, and strain it through
a jellybag.
Imprerial Cream. _
Boil a quart of cream with the thin rind of
lemon, then stir it tiil nearly cold; have ready i
a dish or bowl that you are to serve in, the juic
-of three lemons strained with as much sugar
will sweeten the cream ; waich pour into the dish
from a large teapot, holding it high, and moving
it about to mix with the juice. It should be mad
. at least six hours before it be served.

A Cream. ;
Boil half a pint of cream, and half a pintd
milk, with two bayleaves, a bit of lemonpzel
few almonds beaten to paste, with a drop of wa
ter, a little sugar, orange flower water, and a tea
spoonful of flour, having been rubbed down with
a little cold miik, and mixed with the above
‘When cold, put a little lemonjuice to the crean
and serve it in cups or lemonade glasses.

Cheahy and excellent Cusiards.
Boil three pints of new milk, with a bit of le
monpeel, a bit of ¢innamon, two or three bay
leaves, and sweeten it. Meanwhiie rub dow
smooth a large spoonful of rice flour into a e
of cold milk, and mix with it two yelks of egg
well beaten. Take a bason of the boiling mill
and mix with the cold, and then pour that to t
boiling; stirring ‘it one way, till it begins o
thicken, and s just going to boil up; then pourit
into a pan, stir it some time, add a large spoonft
of peachwater, two teaspoonfuls of brandy, or
little ratafia.
Richer Custard. E
Boil a pint of milk with lemonpeel and cinnas
amon; mix a pint of cream, and the yelks of five
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oes well beaten. When the milk tastes of the
easoning, sweeten it enough for the whole, pour
tinto the cream, stirring well, then give the cus
ard a simmer till of a proper thickness. Do not
tit boil. Stir the whole time one way : scason
a5 above.

4 Almond Cream.

. Beat four ounces of sweet almonds, and a few
liter, in a mortar, with a teaspoonful of water to
revent oiling, both having been blanched. Put
the paste to a quart of cream, and add the juice
f 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 li-
quor and the froth.

1 Brandy Cream.

'~ Boil two dozen of almonds blanched, and pound-
d bitter almonds in a little milk. When cold,
dd it to the yelks of five eggs beaten well in a
ittle cream ; sweeten, and put to it two glasses of
est brandy ; and when well mixed, pour to it a
uart of thin cream. Set it over the fire, but do
ot let it boil. Stir one way till it thickens, then
our into cups, or low glasses. When cold it
ill be ready. A ratafia drop may be put in each,
if you choose it. If you wish it to keep, scald the
cream previously.

Snow Cream.

- Put to a quart of cream the whites of three eggs
well beaten, four spoonfuls of sweet wine, sugar
to your taste, and a bit of lemonpeel: whip it toa
oth, remove the peel, and serve in a dish.

A pretty Supifier dish.

Boil a teacupful of rice, having first washed it
in milk, till tender: strain off the milk; lay the
P2
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vice in little heaps on a dish; strew over the
some finely powdered sugar and cinnamon, ai
put warm wine and a little butter into the dish

: Wine Roll.
Soak a penny French roll in raisin wine tillif
will hold no more: put it in the dish, and poy
round it a custard, or cream, sugar, and lemon
juice. Just before it is served, sprinkle over
some nonpareil comfits; or stick a few blanchef
and slit almonds into it.
Sponge biscuit may be used instead of the ro

An excellent Trifle.

Lay macaroons and ratafia drops over the bot
tom of your dish, and pour in as much raisin win
as they will suck up; which, when they hay
done, pour on them cold rich custard, made with
more eggs than directed in the foregoing pages
and some rice flour. It must stand two or thre
inches thick. On that put a layer of raspben
jam, and cover the whole with a very high whi
made the day before, of rich cream, the whites
two well beaten eggs, sugar, lemonpeel, and raisi
wine. If made the day before used, it has qui
a different taste, and is solid and far better.

Burnt Cream. s

Boil a pint of cream with a stick of cinnamo
and some lemonpeel ; take it off the fire, and pot
it very slowly into the yelks of four eggs, stirring
till half cold : sweeten, and take out the spice, &
Pour it into the dish; when cold, strew whi
pounded sugar over, and brown it with a sala
mander. 3
Ruce and Sago Milks ‘

Are made by washing the seeds nicely, an
over a slow fire simmering with milk till suff
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jently done. The former sort requires lemon,
pice, and sugar; the latter is fine without any
ling to flavour it.

Lemon Honeycomb.

- Sweeten the juice of a lemon to your taste, and
put it in the dish that you serve it+in. Mix the
hite of an egg that'is beaten with a pint of rich
ream, and a little sugar; whisk it, and as the
oth rises put it on the lemonjuice.

Do it the day before it is to be used.

Coffee Cream. Much admired.

 Boil a‘calf’s foot in water till it wastes to a pint
of jelly : clear it of sediment and fat. Make a tea-
ip of very strong coffee; clear it with a bit of
singlass to be perfectly brlght pour it to the
elly, and add a pint of very good cream, and as
uch fine Lisbon sugar as is pleasant. Give one
oil up, and pour into the dish. It should jelly,
ut not be stiff. Observe that your coffee be
resh. S
Orange Lool. N
;Mlx the juice of three Seville oranges, three
ggs well beaten, a pint of cream, a little nutmeg
nd cinnamon, and sweeten to your taste. Set the
thole over a slow fire, and stir it till it becomes as
ck as good melted butter, but it must not be
piled ; then pour it into a dish for eating cold.

Gooseberry Fool.

Put the fruit intc a stone jar, and some goed
shon sugar with them: set the jar on a stove,
or in a saucepan of water over the fire; if the
brmer, a large spoonful of water should be added
0 the fruit. When it is done enough to pulp,
ess it through a colander: have ready a suffi-
tlent quantity of new milk, and a teacup ofraw
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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. 3
Anple Fool.

Stew apples as directed for gooseberries, and
then peel and pulp them. Prepare the milk, &e
and mix as before. '

Raspiberry Cream. j"
Mash the fruit gently, and let them drain; then

more juice; then put the juice to some creamy
and sweeten it.  After which, if you choose
lower it with some milk, it will not curdle ; which
it would, if put to the milk before the cream; buf
it is best made of raspberry jelly, instead of jam
when the fresh fruit cannot be obtained.
Flummery.

Put three large handfuls of very small whit
oatmeal to steep a-day and night in cold water

then pour it off clear, and add as much more w
ter, and let it stand the same time. Strain
through a fine hair sieve, and boil it till it be
thick as hastypudding; stirring it well all th
time. When first strained, put to it one lax
spoonful of white sugar, and two of orange flowt
water. Put it into shallow dishes; and serve
eat with wine, cyder, milk, or cream and suga
It is very good.

To butter Oranges. 4

Grate off a little of the outside rind of four S
ville oranges, and cut a round hole, at the blu
end opposite the stalk, large enough to take ol
the pulp, seeds, and juice; then pick the see
and skin from the pulp. Rub the oranges with
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e salt, and lay them in water for a short time.
lou are to save the bits cut out. Set the fruit on
0 boil in fresh water till they are tender, shifting
e water to take out the bitterness. In the mean
e, make a thin syrup with fine sugar, and put
‘oranges into it, and boil them up, turning
n round, that each part may partake of the
rup, as there need not be enough to cover them,
,~ and lct them remain in it hot till they are to be
‘served.  About half an hour before you want them,
itsome sugar to the pulp, and set over the fire;
it well, and let it boil ; then add a spoonful of
hite wine for every orange. Give ita boil, and
en put in a bit of fresh butter, and stir it over
e fire to thicken. Fill the oranges with it, and
rve them with some of the syrup in the dish.
ut the bits on the top.

. Buttered Orange Juice.

- Mix the juice of seven Seville orangesavith four
spoonfuls of rose water, and add the whole to the
yelks of elght and whites of four eggs, well beaten.
‘Then strain the liquor to half a pound of sugar
pounded ; stir it over a gentle fire, and when it be-
gins to thicken, put about the size of a small wal-
nut 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 saucepan, do'itin a China~
bason in a saucepan of boiling water, the top of
which will just receive the bason.

Stewed Pears.
Pare and halve, or quarter, large pears, accord-
3 ing to their size: throw them into water, as the
skin is taken off before they are divided, to pre-
¥ent their turning black. Pack them round a
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blocktin stewpan, and sprinkle as much suga
over as will make them pretty sweet: add lemo
peel, a clove or two, and some allspice cracke
Just cover them with water, and put some of
red liquor which will be directed hereafter; cov
them close, and stew three or four hours. Whe
tender, take them out, and pour the liquor o
them. -
PBaked Pears.
These need not be of a fine sort ; but some tas
better than others, and often those that are least
to eat raw. Wipe, but do not pare, and lay the
on tin plates, and bake them in a slow oy
When baked enough to bear it, flatten them i
a silver spoon. When done through, put the
on a dish.
Apples in the same way are excellent, @
serve for desserts.

Dried Afiples, or Pears.

Put them in a cool oven six or seven times,
flatten them by degrees, and gently, when s
enough to bear it. If the oven be too hot the
will waste ; and at first it should be very cool:

The Biffin, the Minshul crab, or any tart
ples are the sort for drying.

Black Capis.

Halve and coar some fine large apples: p
them in a shallow pan: strew white sugar ove
and bake them. Boil a glass of wine, the sam
of water, and sweeten it for sauce.

Stewed Golden Pifipins.

Scoop out the core ; pare them very thin; an
as you do it, throw them in water. For eve
pound of fruit make half a pound of single |
fined sugar into syrup, with a pint bf wa




SWEET DISHES. 157

fhen skimmed, put the pippins in, and stew till
ear: then grate lemon over, and serve in the
rup.  Be careful not to let them break

" They are an elegant and good dish for a corner
dessert.

Red Applesin Jelly.

are and core some well shaped apples ; pip-
, or golden rennets, if you have them, but
hers will do : throw them into water as you do
lem. Put them in a preserving pan, and with
slittle water as will only half cover them, let
them coddle ; and when the lower side is done,
fun them. Observe that they do not lie too close
when first put in. Mix some pounded cochineal
yith the water, and boil with the fruit. When
sufficiently done, take them out on the dish
hey are to be served in, the stalk downwards.
[ake the water, and make a rich jelly of it with
loaf sugar, boiling the thin rind and juice of a.
gmon. When come to a jelly, let it grow cold,
nd put it on and among the apples, and cut the
eel of the lemon in narrow strips, and put a-
toss the eye of the apple.

- Observe that the colour be fine from the first, or
the fruit will not afterwards gain it.

Applejelly, to serve to table.

~ Prepare twenty golden pippins: boil them in a
pint and a half of water from the spring, till
quite tender; then strain the liquor through a
olander. To every pint put a pound of fine su--
ar; add grated orange or lemon, then-boil to &

Jelly.

Another.
Prepare apples as before, by boiling and strain-
g : have ready half an ouace of isinglass, boil-
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ed in half a pint of waterto a jelly: Put thist
the apple water, and apple as strained througha
coarse sieve : add sugar, a little lemonjuice an
peel. Boil all together, and put into a dish
Take out the peel.

To prepare Affiles for Puffs.

Pare and core apples; cover them with watey
but put them as close as possible, that they maj
take but little ; add a little pounded cinnamon an
a clove ; to every dozen apples two spoonfuls
rosewater, and a little lemonpeel finely shre
Sweeten and cool before you make it into puffs. |

Pipipin Tarts. i
Pare thin two Seville or China oranges ; bo
the peel tender, and shred it fine. Pare and ¢g
twenty apples; put them in a stewpan, and as
tle water as possible ; when half done, add half
pound of sugar the orangepeel and juice : bg
till pretty thick. When cold, put it in a shallo
dish, or pattypans lined with paste, to turno
and be eaten cold.
Apple Mar'ri_i&’lade. 3
Scald apples till they will pulp from the con
then take an equal weight of sugar in large lumj
just dip them in water, and boiling it till it canl
well skimmed, and is a thick syrup; put to ittl
pulp, and simmer it en a quick fire a quarter
an hour. 3
Keep it in small pots,covered with paper dipp:
in brandy. i

Codlins to scald.

Worap each in a vineleaf, and pack them elos
in a nice saucepan; and, when full, pour as mug
water as will cover them. Set it over a gentlefi
and let them simmer slowly till done enough!
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e the thin skin off when cold. Place them in a
h, with or without milk, cream, or custard ; if
i¢ latter, there should be no ratafia. Dust fine
igar over the apples.

; .Dzﬁ‘crent ways of dressing Cranberries.

For pies and puddings, with a good deal of
gar,

Stewed in a Jar, with the same ; which way they

at well with bread, and are very wholesome.
Thus done, pressed and strained, the juice

akes a fine drink for people in fevers.

' Cranberryjelly.

- Make a very strong isinglassjelly. When cold,
x it with a double quantity of cranberry juice
_ssed as above: sweeten and boil it up; then
frain it into a shape.

' The sugar must be good loaf, or the jelly will
ot be clear.

Cranberry and Ricejelly.

Boil and press the fruit: strain the juice; and
 degrees mix into it as much ground rice as
ill, when boiled, thicken toa jelly. Boil it gent-
j, stirring it, and sweeten to your taste. Put it
ifo a bason or form, and serve to eat as the be-
ore directed jelly, with milk or cream.

: Prune Tart.

Give prunes a scald: take out the stones and
reak them : put the kernels into a little cranberry
uice, with thie prunes and sugar; simmer, and
'hen cold, make a tart of the sweetmeat.

. To fill preserved Oranges, Corner dish.

- For five, take a pound of Naples biscuit, some
blanched almonds, the yelks of four eggs beaten,
ugar to your taste, four ounces of butter warm-

Q
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- low dish, line it with a light puff crust, and|
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ed: grate the biscuit, and mix with the above,a
some orange flower water. Fill preserved orange
and bake in a very slow oven. If you'like the
frosted, sift sugar over them as soon as fill
otherwise wipe them. Custard to fill will dog
well; if so, you need not bake the oranges, b
put in cold. »
Orange Tart. :

Squeeze, pulp, and boil two Seville orangeste
der: weigh them; and double of sugar; beat bol
together to a paste, and then add the juice a
pulp of the fruit, and the size of a walnut of fies
butter, and beat all together. Choose a very shi

the paste of orange in it. You may ice it, |
Paste.
Codlin Tart.

. Scald the fruit, as directed under that arti
when ready, take off the thin skin, and lay
whole in a dish, put a Zztle of the water th
apples were boiled in at bottom, and strew th
over with lump sugar‘or fine Lisbon; whene
put a paste round the €dges, and over. |

You may wet it with white of egg, and st

quarters, without touching the paste on the ed
of the dish; and either put the broad end dov
wards, and make the point stand up, or rem
the lid altogether. Pour a good custard over
when cold, sift sugar over it. 9
Or line the bottom of a shallow dish with p:
lay the applesin it, put sugar over, and la
twists of paste over in bars.
Bmespie— e Cherry Pie
Should have a mixture of other fruit; sue
currants or raspberries, or both. 4
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Rhubard Tart.

the stalks in lengths of four or five inches,
d take off the thin skin. If you have a hot
garth, lay them in a dish, and put over a thin
of sugar and water: cover with another
h, and let it simmer very slowly an hour; or
them in a blocktin saucepan. ¥When coid,
ke into a tart, as codlin.

Cuirant and Raspberry.
Make as a pie; or for a tart; line the dish, put
gar and fruit, lay bars across, and bake.
Applepie. .
are and core the fruit, having wiped the out.
; which, with the cores, boil with a littie wa-
till it tastes well. Strain, and put a little su-
, and a bit of bruised cinnamon, and simmer
in. In the mean time place the apples in a
»a paste being put round the edge ; when one
r is in, sprinkle half the sugar, and shred le-
monpeel, and squeeze some juice, or a glass of
yder; if the apples have lost their spirit, put in
the rest of the apples, sugar, and the liquor that
ou have boiled. Cover with paste. You may add
e butter when cut, if eaten hot: or put quince
rmalade, orange paste, or cloves to flavour.

LPufls of any sore of Fruit
May be made, but it should be prepared first
iith sugar, Apples will do, as before directed;
, as follows, eat best : the crust must be thick, if
ed raw. Pare and slice apples; sprinkle sugar,
d some chopped lemon: or stew in a small stonie
ar. When cold, make it into puffs of thin crust.

‘ A Tansey.
- Beat seven eggs, yelks and whites separately :
‘add a pint of cream, near the same of spinach
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Jjuice, and a little tansey juice gained by poundin
in a stone mortar; a quarter of a pound of Naple
biscuit, sugar to taste, a glass of white wine, and
some nutmeg. Set all in a saucepan, just f
thicken, over the fire; then put into a dish, lined
with paste to turn out, and bake it.

Pancakes of Rice. ‘

Boil half a pound of rice to a jelly in a small
quantity of water: when coldy mix it with a
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 enoughs
Fry in as little lard or dripping as pessible.

Common Pancakes. A
Make a light batter of eggs, flour, and milk
Fry in a small pan, in hot dripping or lard. Salf
or nutmeg and ginger may be added.
Sugar and lemons should be served to eat
them. Or, when eggs are scarce, make the bz
ter with flour, and small beer, ginger, &c.
clean snow, with flour, and a very little milk, w
scrve as well as eggs.

Irish’ Pancak es. :

Beat eight yelks and four whites of eggs: strail
them into a pint of cream; put a grated nutme
and sugar to your taste. Set three ounces of fre
butter on the fire, stir it, and as it warms, pour
to the cream, which should be warm whent
eggs are put to it; then mix smooth almost b
a pint of flour. Fry the pancakes very thin,
first with a bit of butter, but not the others. Serve
several, one on another.

Fine Pancakes, fried without Butter, or Lard. .
Beat six fresh eggs extremely well ; mix, wh
strained, with a pint of cream, four ounces of su;

R
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1y a glass of wine, half a putmeg grated, and as
uch flour as will make it almost as thick as or-
ary pancake batter, but not quite. Heat the
ingpan tolerably hot, wipe it with a clean cloth:;
n pour in the batter, to make thinpancakes.
Bockings.
Mix three ounces of buckwheat flour, with a
acupful of warm milk, and a spoonful of yeast;
ktit rise before the fire about an hour; then mix
our eges, well beaten, and as much milk as will
ake the batter the usucl thickness for pancakes,
0d fry them as they are done.

A Fraise,
ut streaked bacon in thin slices aninch long:
e a batter of a pint of milk, three eggs, and a
ige spoonful of flour; add salt and pepper: put
ipicce of fresh dripping in the pan, and, when
oty pour half the batter, and on.it strew the ba-
on, then the remainder of the batter. Let it do
ently ; and be careful,in turning, that the bacon

Make them of any of the batters directed for
incakes by dropping a small quantity into the
an. Or make the plainer sort, and put pared
pple, sliced and cored, into the. batter, and fry
some of it with each slice. ' Currants, or sliced ie-
mon as thin as paper, make an agreeable change.
' Spanishk Fritters.

Cut the crumb of a French roll into lengths, as
hick as your finger,.in what shape you will. Soak
) some cream, nutmeg, sugar, pounded cinna-
mon, and an egg. - When well soaked, fry of a
ce brown, and serve with butter, wine, and su-

QR
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Potatoe Fritters. ‘
Boil two large potaloes, and scrape them fine
beat four yelks and three whites of eggs, and 2
to the above, with one large spoonful of crean
another of sweet wine, a squeeze of lemon, and
little nutmeg. Beat this batter half an hours
least. It will be extremely light. Put a good
quantity of fine lard in a stewpan, and drop
spoonful of the batter at a time into it: fry themy
z'.n(l serve as a sauce, a gless of white wine, the
juice of a Iemon, ene dessert spoenful of peachlealy
or almond water, and some white sugar warmed
together: not to be served in the dish.
Cheesecakes. :
Strain the whey from the curd of two quarts ¢
mils. When rather (Try crumble it throug
coarse sieve, and mix with six ounces of fresh but:
ter, one ounce of pounded blanched almonds,
Tittle orange flower water, half a glass of raisin
wine, a grated Lxs"mt, four ounccs of cuirant
seme nutmeg, and cin ny in fine powder, ani
beat all the above withet
of cream, till quite light
three parts fulll
4 filainer sort.
Turn three quarts of milk to curd: break i
and drain the whey. When dry, break it in a pany
with two cunces of butter, till perfectly smoot
put to it a pint and a half of thin cream or goo
milk, and add sugar, cinnamon, nutmeg,
thre: ounces of currants.

Cheesecakes, another way. ?

Mix the curd of threc quarts of milk, a pound
of curitmnts, twelve ounces oi Lisbon sugar, a qua
er of an oeace eac' s of ciznamon axd-nutm

4

.
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the peel of two lemons chopped so fine that it be-
tomes a paste, the yelks of eight and whites of six
eggs, a pint of scalded cream, and a glass of
brandy. Puta light thin puff paste in the patty-
pans, and three parts fill them.

8 Lemon Cheesecakes.

~ Mix four ounces of sifted lump sugar, and four
ounces of butter, and gently melt it; then add the -
yelks of two and the white of one egg, the rind of
three lemons shred fine, and the juice of one and
- ahalf; one Savoy biscuit, some blanched almonds
- pounded, and three spoonfuls of brandy. Mix
well, and put in paste made as follows: eight
ounces 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.

e Another Lemon Cheesecake.

~ 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 yelks
of six eggs, and eight ounces of fresh butter. Fill
the pattypans half full.

~ Orange cheesecakes are done the same way,
mly you must boil the peel to two or three waters
‘o take out the bitterness.

' Orange Cheesecakes.

~ When you have blanched half a pound of al-
f| onds, beat them very fine, with orange flower
"atex, and half a pound of fine sugar beaten and
'slﬁed, a pound of butter that has been melted care-
lly without oiling, and which must be nearly
cold before you use it; then beat the yelks of ten
and whites of four eggs: pound two candied

ranges, and a fresh one with the bitterness boil-
ed out, in a mortar, till as tender as marmalade,
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without any lumps, and beat the whole togetim,
and put into pattypans. :
For the crust, turn to page 125.

Potatoe Cheesecakes.
Boil six ounces of potatoes, and four ounces of
temonpeel : beat the latter in a marble mortar,
with four ounces of sugar; then add the potatoes,
beaten, and four ounces of butter melted in a little.
cream. When well mixed, let it stand to grow
cold. Put crust in pattypans, and rather more
than half fill them. Bakeina quick oven halfan
hour; sifting some double refined sugar on them
when going to the oven. This quantity will mak
a dozen.
Almond Cheesecakes. b
Blanch and pound four ounces of almonds, and
a few bitter, with a spoonful of water; then add:
four ounces of sugar pounded,a spoonful of cream;
and the whites of two eggs well beaten. Mix all
as quick as possible; put into.very small patty-
pans, and bake in a pretty warm oven under
twenty minutes.

FRUIT% TO KEEP.

Oranges or Lemons, for Puddings, &c.
‘When you squeeze the fruits, throw the out’
side in water without the pulp. Let them remain”
in the same a fortnight, adding no more. Boil
them therein till tender ; strain it from them, and
when they are tolerably dry, throw them into any
old jar of candy, you may have remaining from
old sweetmeats; or if you have none, boil a sma
quantity of syrup of common loaf sugar and W
ter, and put over them. In a week or ten day
boil them gently in it till they look clear, and tha
they may be covered with it in the jar. You maj
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ot each half ef the fruit in two, and they will oc-
cupy small space.

To preserve Gooseberries.

Before they become too large, let them be ga-
thered ; and take care not to cut them in taking off
the stalks and buds. Fill wide mouthed bottles;
put the corks loosely in, and set the bottles up to
the neck in water in a boiler. When the fruit
looks scalded, take them out ; and when perfectly
old, cork close, and rosin the top. Dig a trench
inapart of the garden least used, sufficiently deep
forall the bottles to stand, and the earth be thrown
overy to cover them a foot and an 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 places
hey will not be spoiled.

Another way.

n the size and preparation as above, When
one, have boiling water ready, either in a boiler
“orlarge kettle, and into it put as much rock alum
# will, when dissolved, harden the water, which
you will taste by a Zttle roughness: if there be
oo 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
sicve in the water till the fruit begins to look
scalded off 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 shall be finished. Cb-
serve not to put one quantity on another, or they
will become too soft. The next dey pick out any
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bad or broken ones, bottle the rest, and fill up the
bottles with the alum water in which they were
scalded : which must be keptin the bottles; fori
left in the kettle, or in a glazed pan, it will spoil
Stop them close.
Note. The water must boil all the time the
process is carrying on. Gooseberries, done this
way, make as fine tarts as fresh off the trees.

Another way.
In dry weather pick the gooseberues 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 w
the bread is drawn, and let them stand till sh
a quarter part : take them out of the oven, and i
'mediately beat the corks in tight : cut off the tops,
and rosin down close. Sct 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 c&mmmﬂg off the stalks anc
buds, they will mould:. . E
Currants and damaéns may be done the same,

To keepr Currants.

The bottles being perfectly clean and dry,
the currants be cut from the large stalks with
.smallest bit of stalk to each, that, the fruit not
ing wounded, no moisture may be among them
It is necessary to gather them when the weal
it quite dry; and if the servant can besdependef
upon, it is best to cut them under the trees, a
let them drop gently into the bottles.

Stop up the bottles with cork and rosin,
put them into the trench in the garden with the
neck downwards. Sticks should be placed op
site to where each sort of fruit begins.

T
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Note. The directions for gooseberries in case
of frost. :

Cherries and damsons keep in the same way.

~ Currants may be scalded, and kept with or with-
out sugar, as directed for gooseberries.

To keepr Codlins for scveral months.
Gather codlins at midsummer of a middling
ssize: 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 do not peel them; then pour the water
off till both are quite cold. Place the codlins then
_in a stone jar with a smallish mouth, and pour on
~ them the water that scalded them. Cover the pot
with bladder wetted, and tied very close, and then
over it coarse paper tied again.

- Itis best to keep them in small jars, such as
1 be used at once when epened.

; To keepr Damsons for 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 hghtmga fire under, 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. Keep it in small jars in a dry
 place. If too sweet, mix with it some of the fruit
.~ that is done without sugar.

Another way.
Choose steep pots if you can get them, which
are of equal size top and bottom (they should hold
uelght or nine pounds): put the fruit in about a
quarter up, then strew in a quarter of the sugar,
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then another quantity of fruit, and so till all of
both are in. The proportion of sugar is tobe
three pounds to nine pounds of fruit. = Set the
jars in the oven, and bake the fruit quite throughi
‘When cold, put a piece of clean scraped stickins
to the middle of the jar, and let the upper part
stand above the top ; then pour melted muttonsuet
over the top, full half an inch thick, having pre
viously covered the fruit with white paper. Keep
the jars in a cold dry place, and use the suct as
cover, which you will draw up by the stickj
minding to leave a little forked branch toitt
prevent its slipping out. E

Observations on Sweetmeats. i
Sweetmeats should be kept in a very dry place
Unless they have a very small proportion of st
gar, a warm one does not hurt; but when not pig
perly boiled, that is, long enough, but not quie
heat makes them ferment, and damp causes the
to grow mouldy. They should be looked at ti
ot three times in the first two months, th
they may be gently. bozled ‘again, if not likely{
keep. >
It is necessary to observe, that sugar bein
boiled more or less, constitutes the chief art
the confectioner; and those who are not practise
in this knowledge, and only preserve in a plain’
way for family use, are not aware that, in twoop
three minutes, a syrup over the fire will pass fron
one gradation to another, called, by the confet
tioners, degrees of boiling, of which there an
six, and those subdivided. But I am not versed
in the minutia; and only make the observationt
guard against under boiling, which prevent
sweetmeats from keeping ; and quick boiling an
long, which brings them to candy:, ’
. L
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¢ Attention without much practice, will enable a
erson to do any of the following sorts of sweet-
meats, &c. and they are as much as is wanted in
a private family ; and the higher articles of pre-
erved fruits may be bought at less expense than
made.

A pan should be kept for the purpose of pre-
serving, of double blocktin. A bow handle oppo-
site the straight one, for safety, will de very well ;
nd, if put by nicely cleaned, in a dry place, when
ne with, will last for several years. Those of
gpper or brass are improper, as the tinning
¢ars 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.

E To clarify Sugm

' Break as much as 1'equu‘ed in large lumps, and
jut a pound to half a pint of water, in a bowl, and
t will dissolve better than when broken small.

1t over the fire, and the well-whipt white of an
ere: let it boil up, and, when ready to run over,

pour a little cold water in it to give it a check;
ut when it rises a sccond time, take it off the
ire, and set it by in the pan fora quarterof an
hour: during which time 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 dry Cherries, with Sugar.

~ Stone six pounds of Kentish; put them into a

preservingpan, with two pounds of loaf sugar
ounded and strewed among them: simmer till

g

ey begin to shrivel, then strain them from the

R
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juice; lay them on a hot hearth, or in an ove
when ecither are cool enough to dry without
ing them. ]
The same syrup will do another six pounds e
fruit. ]
7o dry Cherries without Sugar.

Stone and set them over the fire in the preser
vingpan : let them simmer in their own liquor, and
shake them in the pan. Put them by in Chin
common dishes. Next day give them another
scald, and put them, when cold, on sieves to
in an oven of attempered heat as above. T
heating, an hour each time, will do them. ;
Put them in a box, with a paper between eag
layer.

Excellent Sweetmeats for Zarts, when Fruit
Plentiful. ’

Divide two pounds of apricots when just i
and take out and breal»,the stones. Put the
nels without their skms to the fruit: zdd
three pounds of  gageplums, and two poun
and a half of lumﬁ‘;qgar.wﬁlmmer untif the fru
be a clear jam. The sugar should be broken
large pieces, and just dipped in water, and adde
to the fruit over a slow fire. Obsecrve that is de i
not boil, and skim it well. 1If the sugar be clatk
fied it will make the jam better.
Put it into small pots ; in which, all sweetm
keep best.

Currantjelly, red or black. ;

Strip the fruit, and in a stone jar stew them

a saucepan of water, or by beiling it on the
hearth ; strain off the liquor, and to every pi
weigh a pound of loaf sugar. Put the latter]
harge lumps into it, in a stone or China vesselt
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rvim‘ly dissolved; then put'it in a preservmgpan.
Simmer and skim as necessary. When it will
,-lelly on plate, put it in small jars or glasses.

s

7 Raspiberry Jam.

. Weigh equal quantities of fruit and sugar. ‘Put
e former into a preservingpan; boil and break
; stir constantly, and let it boil very quickly.
When most of the juice is wasted, add the sugar,
nd simmer to a fine jam.

This way the jam is greatly superior in colour
nd flavour to that which is made by putting the
igar in at first.

1 Rasfiberry Jam another way.
- Put the fruit in a jar into a kettle of water, or
a hot hearth, till the juice will run from it ; then
ke away a quarter of a pint from every pound
ffruit. Boil and bruise it half an hour, then put
| the weight of the fruit in sugar, and, adding
e same quantity of cnrrantjulce, boil it to a
rong jelly.
The raspberry ]mce will serve to put into
andy ; or may be boiled, with its weight in su-
, for making the jelly for raspberry ice or
eam.
| Raspberrvjelly, for Ices or Creams.
. Do the fruit as directed for currantjelly, and
152 in the same proportion of sugar and liquor.
3 Raspberry Cakes.
| Pick out any bad raspberries that are among
the fruit: weigh and boil what quantity you please H
nd when mashe\., and the liquor is wasted, put to
t sugar the weight of the fruit you first putinto
he pan.  Mix it wdl off” the fire, until pt.rfectly
fissolved ; then put it on China plates, and dry it
i the sun. As ‘soon as the top part dries, cut
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with the cover of a cannister into small cakes
turn them on fresh plates, and, when dry, put
them in boxes with layers of paper.

Apricot Cheese.

Weigh an equal quantity of pared fruit a
sugar: wet the latter a very little, and letitb
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.

Africots or Peaches in Brandy.

Wipe, weigh, and pick the fruit, and have
ready a quarter of the weight of fine sugar in fin
powder. Put the fruit into an ice pot that shut
very close: throw the sugar over it, and then c
ver the fruit with brandy. Between the top anl
cover of the pot, put a piece of double cap paper
Set the pot into a saucepan of water till the brand;
be as hot as you can possibly bear to put you
finger in, but must. hot boil. Put the fruit into
jar, and pour the dy on it. When cold, put
a bladder over, al ! it dw;vn tight. A

Chw‘rzi’a in Brandy.

Weigh the finest morellas, having cut off
the stalk: prick them with a new needle, and drop
them into a jar or widemouthed bottle. Pound
three quarters the weight of sugar or white can:
dy ; strew over, fill up with brandy, and tie a blad-:
der over.

To prefiare Oranges to put into Orange Puddingsy

Put twelve Seville oranges in water, and change
them three days. Boil them in the least wate
till tender: scoop out the pulp, and pick out the
kernels; then, in a marble mortar, beat the
oranges, then the pulp separately; amd, aften
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both together. To every pound put a pound and
| ahalf of sugar, pounded and sifted, and beat to a
paste. ~ Keep it in small gallipots, and cover with
white paper dipped in brandy.

To dry Apricots in half.

Pare thin and halve four pounds of apricots,
weighing them after: put them in a dish, and
strew among them three pounds of sugar in the
finest powder.  'When it melts, set the fruit over
astove to do very gently. As each piece becomes
tender, take it out and put it into a China bowl.
When all are done, and the boiling heat a little
ted, pour the syrup over them. In a day or
o remove the syrup, leaving only alittle in each
half. In a day or two more turn them; and so
continue dally till quite dry, in the sun or a warm
,place Keep in boxcs with layers of paper.
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Zo pireserve Afiricots in Jelly.

~ Pare the fruit very thin, and stone it. Weigh
a 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
liguor over. The following day pour the liquor
toa quart of codlin liquor, made by boiling and
straining, and a pound of fine sugar: let it boil
. ‘q\m,A]y till it will jelly : put the fruit into it, and
| give one boil ; and having skimmed well, put into
Ffsmall pots.

Applejelly for the above, or-any sort of Sweetmeats.
. Letapples be pared, quartered, and cored: put
Egthem into a stewpan with as much water as will
cover them: boil as fast as possible. When the
Ffmlt is all.in a mash, add a quart of water: boil
gjb.lf an hour more, ar fxd o through a jelly bae.

1
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If in summer, codlins are best: in September;
golden rennets or winter pippins.

To pireserve green Africots,
Lay vine or apricot leaves at the bottom of your:
pan, then fruit, and so alternately tiil full, the up-
per layer being thick with leaves; then fill with:
spring water, and cover down, that no steam may
come out. Set the pan at a distance from the ﬁx'e,;-
that 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 fruitinto the pan and the syrup to it
put the pan at a proper distance on the fire til -f
. apricots green, butonno account boil or crack
remove them very carefully into a pan with the
syrup for two or three days, then pour off as much
of it as will be necessary, and boil with more su-
gar to make a rich syrup, and puta little sliced
ginger inte it.  When eold, and the thin syrup
has all been drained fwm tflﬂ: fmit, pour the thlc e
over it. :

7o ﬁreserﬁgﬁi‘rawﬁtrmee whole. .

Get the finest scatlets before they are too ripe
with their stalks kepton; “lay them separately o»i
a China dish ; beat and. 51ft twice their weight
doubly reﬁned sugar over them ; then bruisea
few ripe strawberries, with their weight of doub-
1y refined sugar, in a China bason, cover it close
and set it in a saucepan of boiling water which
will just hold it tiil the juice comes out and bes
comes thick ; strain it through muslin into a
sweetmeatpan, boil it up and skim it. When coldy
put in the strawberries, set them over a stove
milk warm, then take the pan off till they are colds
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et them on again, and let them become rather
er, and so for several times till they become

lear, but the hottest degree must not come to a

wil. When cold pot them into glassces, and pour

lhe syrup over.

¢ Another way.
; Take equal weight of the fruit and doubly re-
fined sugar, lay the former in a large dish, and
prinkle half the sugar in fine powder over; give
gentie shake to the dish, that the sugar may
uch the under side of the fruit. Next day make
thin syrup with the remajnder of the sugar, and
stead of water, allow one pint of red currant
e to every three pounds -of strawberries; in
s simmer them until sufficiently jellied.
Jhoose the largest scarlets, or others, when not
ad ripe,
‘ Cherry Jam. :
- Totwelve pounds,qf Kemash or Duke cherries,
fhen ripe, welgh one peund of sugar ; break the
tones of part and blanch them ; then put them
othe fruits and sugar, and beil all gently till the
am come clear from the pan. Pour it into Chi-
platts to.come up dry to table. Keepin boxes
b white paper bet\"een :

Orange Marmalade.

- Rasp the oranges, cut out the pulp, then boil
the rinds very tender, and beat finé in a marble
mortar.  Boil three pounds of loaf sugar in a pint
water, skim it, and add a pound of the rind ;
oil ‘fast til} the syrup is very thick, but stir it
carefully ; then put a pint of the pulp and juice,
the seeds having been removed, and a pint of ap-
ple liquor ; boil all gently until well jellied, which
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it will be in about half an hour. Put it into small’
pots. : { 3
Lemon marmalade do in the same way.

Quince Marmalade.

Pare and quarter quinces, weigh an‘equal qu
tity of sugar; to four pounds of the latter pu
quart of water, boil, and skim, and keep rea
against four pounds of quinces are tolerably te
der by the following mode : lay them into a ston
jar, with a teacup of water at the bottom, and pa
them with a little sugar strewed between; cover
the jar close, and set it on a stove or cool oveny
and let them soften till the colour become red
then pour the fruit, syrup, and a quart of quine
juice into a preserving pan, and boil all togethel
till the marmalade be completed, breaking th
lumps of fruit with the preserving ladle. b

This fruit is so hard, that if it be not done
above, it requires a great deal of time.
- N. B. Stewing quinces in a jar, and th
squeezing them through a cheesecloth, is theb
method of obtammﬁ{g}hejﬁé&t@ add as above

To dry Cherries ; the best way.

To every five pounds of cherries stoned, weigh
one of sugar doubly’ refined. Put the fruit into
the preservingpan with very little water, botﬁri
made scalding hot ; take the fruit immediately
out and dry them, put them into the pan again, |
strewing the sugar between each layer of chers
ries; let it stand to melt, then set the pan on the
fire, and make it scalding hot as before ; take it
off, and repeat this thrice with the sugar. Drain
them from the syrup, and lay them singly to dry
on dishes, in the sun or on a stove. When d
put them into a sicve, dip itintoa pan of colg

#
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‘water, and draw it instantly out again, and pour
ghem on a fine soft cloth; dry them, and set
‘them once more in the hot sun, or on astove.
Keep them in abox, with layers of white paper,
na dry place.

- This way is the best to give plumpness te the
fruit, as well as colour and flavour.

~ Observe. When any sweetmeats are directed
'~ to be dried in the sun or in a stove, it will be best
in private families, where there is nota regular
ove for the purpose, to place them in the sun an
stones, which reflect the heat, and piace a gar~
len glass over them to keep insects off : or if put
n an oven, to take carenot to let it be too warm,
and watch that they do properly and slowly.

Gooseberry Jam, for Tarts.

~ Put twelve pounds of the red hairy gooseberries,
when ripe and gathered in dry weather, intoa pre-
serving pan with a pint of currantjuice, drawn
s 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 su-
‘gar, and simmer slowly to a jam. It requires
- long boiling, or will not keep; but is an excellent
~ and reasonable thing for tarts or puffs. Look at it
~in two or three days, and if the syrup and fruit
-~ separate, the whole must be boiled longer. Be
careful it does not burn to the bottom.

. Another.

~ Gather your gooseberries (the clear white or
 green sort) when ripe; top and tail, and weigh
. them: a pound to three quarters of a pound of
fine sugar, and haif a pint of water; boil and
“skim the sugar and water, then put the fruit, and
-~ boil gently till clear; then break and put into
~ small pots

q
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White Gooseberry Jam. :

Gather the finest white gooseberries, or gres
if you choose, when just ripe; top and tail them:
To each pound put three quarters of a pound
fine sugar, and half a pint of water. Boil and ck
rify the sugar in the water as directed under that
© article, " then add the fruit; simmer gently i
clear, then breakit, and ina few minutes putth
Jjam into small pots. '

Barberries for Tartlets.

Pick barberries, that have no stones, from th
stalks, and to every pound weigh three quarters
a pound of lump sugar. Put the fruit into a ston
jar, and either set it on a hot hearth or in a saud
pan of water, and let them simmer very slowlyt
soft ; put them and the sugar into a preservingpa
and boil them gently fifteen minutes.

Use no metal but silver.

Barberry- Drops.
The black tops must be cut off, then roast th
fruit before the fire, till soft fenough to pulp withi
silverspoon through a sieve ahtoa China bason;
then set the basonon a saucepan of water, the topof
wich will just fit it,or on a hot hearth, and stir t
till it grows thick. When cold, put to every pint
one pound and a half of sugar, the finest doubly
refined, pounded and sifted through a lawn sievey
wich must be covered with a fine linen, to pr
its wasting while sifting. Beat the sugarand j _]lll
together three hours and a halfif a large quantiy,
but two and a half for less: then dr op it on she
of white thick paper; the size of the drops sold
the shops. ;
Some fruit is not so sour, and then less sugar is
necessary. To know if there be enough, mix il
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ell incorporated, and then drop: if it run, there
s not enough sugar, and if there 1s too much it will
be rough. A dry room will suffice to dry them.
No metal must touch the juice but the pointofa
knife, just to take the drop off the end of the wood-
enspoon, and then as little as possible.

1 Ginger Drofisy a good Stomachic.

~ Beat two ounces of fresh candied orange in a
;(_- ortar, with a little sugar, to a paste; then mix
one ounce of powder of white ginger with one
ound of loaf sugar. Wet the sugar with alittle
ater, and boil altogether to a candy, and drop it

n paper the size of mint drops. :
- Peppermint Dropis.

* Pound and sift four ounces of doubly refined su-
rar, beat it with the whites of two eggs till pefectly
nooth; then add sixty drops of oil of peppermint,
at it well, and drop on whxtc paper,and dry ata
tance from the fire. -~

: Lemon Df'o]xa;

Grate three large lemons, with alarge piece of
doubly refined sugar; then scrape the sugar into
aplate, add half a tea spoonful of flour, mix well,
and beat it fto a light paste with the white of an
ege. Drop it upon white paper, and put them in-
{0 a moderate oven on a tinplate.

g 1 beautifvl Red, to stain Jellies, Ices or Cakes.

- Boil fifteen grains of cochineal in the finest pow-
' der, witha drachm anda half of cream of tartar, in
half a pint of water, very slowly, half an hour.
- Add in boiling a bit of alum the size of a pea. Or
- use beetroot sliced, and some liquor poured over.
¥or white, use almonds, finely powdered, with
* alittic drop of water; oy use cream.

TR
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For yellow, yelks of eggs, ora bit of saffron’
steeped in the liquor and squeezed '

For green, pound spinachleaves, or beetleaves,
express the juice, and boilin a teacupful in asauce=
pan of water, to take off the rawness.

Damson Cheese. g
Bake or boil the fruit in a stonejar, in a sauce-
pan-of water, or on a hot hearth. Pour off some of
the juice, and to every two pounds of fruit, wei
half a pound of sugar. Set the fruit over a fire
the pan, let it boil quickly tillit begins to look dry;.
take out the stones and add the sugar, stiritw
in, and simmer two hours slowly, then boil
quickly halfan hour, till the sides of the pan cz
dy ; poor the jam then into pottingpans or dis
about an inch thick, so that it may cut firm.
the skins be disliked, then the juice is notto
taken out; but after the first process, the fruitis
be puiped through a very coarse sieve with
juice, and managed as above. The stones areto
be cracked, or some of them, and the kernels boil-

ed inthe jam. Al] the Jﬁcézgmy be left in and

boiled to evaporate, but do net add the sugar untik
ithas done so. The above looks well in shapes.
Biscuit. of Fruit. i

To the pulp ofany scalded fruit, putequal weight
of sugar sifted, beat it two hours, then put it into
little white paper forms : dry in a cooi oven, turn
the next day, and in two or three days box them

Magnum Bonum Plums. Excellent asa Sweel=
meat, orin Tarts, though very bad to eat raw.
Prick them withaneedle, to prevent bursting, -

simmer them very gently in athinsyrup; put them

in a China bowl, and when cold pour it over. Let
them lie three days ; then make a syrup of three. .=
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pounds of sugar to five of fruit, with no more wa=
ter than hangs to large lumps of the sugar dipped
quickly,and instantly brought out. Boil the piums
in this fresh syrup, after draining the first from
them. Do them very gently till they are clear,
and the syrup adheres to them Put them one by
e 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 more warm: drain, and put
them to dry on plates in a cool oven. These
_ ms are apt to ferment, if not boiled in two sy-
mps : the former will sweeten pies, but will have
oo much acid to keep. You may reserve part of
it,and add a little sugar, to do those that are to
v, for they will not require te be so sweet, as if
ept wet, and will eat very nicely, ifonly boiled as
much as those. Do not break them. One parcel
may be done after another, and save much sugar.

7o presebve Grafies in Brandy.

4 Put some close bunches, when ripe, but not ever-
dy, into a jar: strew over them half their weight
white sugarcandy pounded: prick each grape
once with a needle; fill up with brandy, and tie
lose. They look beautifully in a dessert.

Gooseberry Hopis.

‘Of the largest green walnut kind, take and cut
he bud end in four quarters, leaving the stalk end
‘whole : pick out the seeds, and with a strong nee-
dle and thread, fasten five or six together, by run-
ning the thread through the bottoms, till they,
are of the size of a hop Lay vineleaves at the bot=
fom of a tin preserving pan: cover them with the
lops, then a layer of leaves, and so on: lay a good

$' any on the top, then fill the pan with water. Stop
S



_ a bit out of the water, and if it snaps, and is brit=
" “tle when cold, itis done enough ; but only letitbe
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it so close down that no steam can get out: setit
by a slow fire till scalding hot; then take it off ti
cold, and so do till on opening while cold, th
gooseberries are of a good green. Then drain
them on sieves, and make a thin syrup of a poun
of sugar, to a pint of water, boil, and skim it well;
when half cold, put in the fruit, next day giveit
one boil; do this thrice. If the hops are tobe
dried, which way they eat best, and look well, the
may be set to dry ina week : but if to be kept wel
make a syrup in the above proportions, addinga
slice of ginger in boiling; when skimmed an
clear, give the gooseberries one boil, and whe
cold, pour it over them. If the first syrup be foun
too sour, a little sugar may be added and boiled!
it, before the hops that are for drying, have thei
last boil. 1
The extra syrup will serve for pies, or goto-
wards other sweetmeats. ‘_‘
A Carmel Cover for Sweetmeats.
Dissolve eight ounces of double refined sugarit
three or four spoonfuls of water, and three or fou
drops of lemonjuice ; then put it into a copper
tinned skellet; when it boils to be thick, dip
handle of a spoon in it, and put that into ap
bason of water, squeeze the sugar from the spoon
into it, and so on, till you have all the sugar. Take

three parts cold, when pour the water from th
sugar, and having a copper form oiled well, rus
the sugar on it, in the manner of a maze, and when
cold, you may put it on the dish it is to cover; bt
if on the trial the sugar is not brittle, pour off the
water, and returnitinto the skelletand boil itagain
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i’(t should look thick like treacle, but of a bright
' light gold colour.
Itis a most elegant cover.

. Transpiarent Marmalade.

~ Cut the palest seville oranges in quarters, take
~ the pulp out, and put it in a bason, pick out the
seeds and skins. Let the outsides soak in water
with a little sait 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;
and to every pound, a pound and a half of double
refined sugar beaten fine ; boil them together
enty minutes, but be careful not to break the
ces. If not quite clear, simmer five or six
nutes longer. It must be stirred all the time

ry gently.
- When cold, put it into glasses.

B 7o frreserve Oranges or Lemonsin jelly.

Cut a hole in the stalk part, the size of a shil-
~ ling, and with a blunt small knife scrape out the
- pulp quite clear without cutting the rind. Tie

each separately in muslin, and lay them in spring
water two days, changing twice aday ; in the last
boil them tender on a slow fire. Observe that
there is enough at first to allow for wasting, as
they must be covered to the last. To every
pound of orange, 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 clarify it, skim well, and let it
stand to be cold ; then boil the fruit in the syrup
half an hour ; 1f 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 ; do not brealk
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them, only gently press them with the back of &
spoon. Strain the water through a jellybay till
quite clear; then to every pint put a pound of
double refined sugar, the peel and juice of a les
mon, and boil to a strong syrup. Drain off the-
syrup from the fruit, and turning the whole up-
wards in the jar, ponr the applejelly over it
The bits cut out must go through the same pro-
cess with the fruit.. Cover with brandy paper.

Orange Chipis.

Cut oranges in halves, squeeze the juice
through a sieve ; soak the pe:l in water, nexi
day boil in the same tlil tender, drain them, an
slice the peels, put them to the juice, weigh a
much sugar, and put all together into a broa
earthen dish, and put over the fire at a moderat
distance, often stirring tiil the chips candy ; then
set them in a cool room to dry. They will not
be so under three weeks. . 3
szzgeﬁzt&a

Cut Seville oranges in piéces,
and skins, save thcluice, ‘ f
the fruit, after havmg beat& it quite fine in a

and 4 half of loaf sugar finely beaten first. When
the paste is finely mixed, make'it into small cakes,
and. dry them on China plates in a hot room, and -
-turn them daily. Do not let them be too dry.

They are excellent for gouty stomachs, or fm"
travellers

- The peels of China oranges, soaked a nighty

to be tender, answer for common puddings ex
tremely well, and are .of no value; whereas Sé:
vilie are usually dear, and sometimes cannot ‘bg
Jhad. 2
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To'fireserve Morella Cherries.

~ Gather them when full ripe, and perfectly dry,
‘stake off the stalks, and prick them with a new
teedle to prevent bursting. * Weigh to every
~pound, one and a half of sugar, beat part, and
strew over them ; let themlie all night; dissolve
the rest in half a pint of currantjuice, set it over
the fire, and put in the cherries, and sugar that
ngs about them, give them a scald, then put
them in a China bowl; next day give them an-
other scald, then take them carefully out, boil
the syrup till it is thick, and pour it on them;
ook at it in a-day or two, and if too thin, boil it
more, but gently.

7o keepr Lemonjuice.

“Buy the fruit when cheap, keep it in a cool
place until the colour becomes very yellow: cut
the peel off some, and roll them under your hand
to make them part with the juice more readily;
others you may leave unpared for grating, when
the pulp shall be tamout and dried. Squeeze
the juice into a China - bason, then strain it
through some linen which will not permit the
st pulp to pass. Have ready some half and
arter ounce phials perfectly dry; fill them with

easpoonful of sweet oil into each; or a little
‘more, if for larger bottles. Cork the bottles«,
and set them upright in a cool place.

‘bottle as you shall use in two or three days, wind
some clean cotton round a skewer, and dipping
itin the oil will be attracted; and when all shall
be removed, the juice will be as fine as when
irst bottled.
3 : s 2

e juice so near to the top as only to admit halfa

When you want lemonjuice, open such a sized

£
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The peels hang up till dry, then keep ther
frem the dust. i
Ice Waters.
Rub some fine sugar on lemon, or orange, fo
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 befo
it be put into the icepot. If orange, the greater
proportion should be of the Chinajuice, and onlya
little of Seville, and a small bit of the peel grated
by the sugar.

Currant, or Raspberrywater Ice.

The juice of these, or any other sort of frul
being gained by squeezing, sweetened and mixe
with water, will be ready foricing.

Ice Creams. :

Mix the juice of the fruits with as much s
gar as will be wanted, before you add cream,
shich should be of a mlddling richness. Under
the article of rnu:'rs m gwg.n a mode of p1 epar-
ing juice for ice. - - .
Bmm Braad Ice.

Grate as fine as poss1ble stale brown bread,
soak a small propomon in cream two or three.
hours, sweeten and ice it.

To make the Ice.

Get a few pounds of ice, break it almost to
powder, throw a large handful and a half ef st
among it. - You must prepare itin a partof
house where as little of the warm air comes:
you can possibly contrive. The ice and saltbe
ing in a bucket, put your cream into anice pot
and cover it; immerse it in the ice, and dra¥
that round the pot, so as to touch every possib
part. In a few minutes put a spatula or spooni
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and stir it well, removing the parts that ice round
the edges to the centre. If the icecream or wa-
ter 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.
Note. When any fluid tends towards cold, the
‘moving it quickly accelerates the cold; and like-
wise, when any fluid tending is to eat, stirring it
will facilitate its boiling.
1 Icing for Tarts.
- Beat the yelk of an egg and some melted but-
r well together, wash the tarts with a feather,
d sift sugar over as you put them in the oven.
Or beat white of egg: wash the paste, and sift
hite sugar.

Icing for Cakes.
Fora large one,beat and sift eight ounces of fine
‘sugar, put into a mortar with four spoonfuls of
ose water, and the whites of two eggs beaten and
strained, whisk it well, and when the cake is al-
“most cold, dip a f@ther in the icing, and cover
the cake well ; set i;t in the oven to harden, but
do not let it stay to d,lscplour. Put the cakein p
(dry place.
CAKES.

Observations on making and baking Cakes.
Currants should be very nicely washed, dried
‘in a clothy and then set before the fire. If damp

fore they are added, a dust of dry flour should be
thrown among them, and a shake given to them,
‘which causes the thing that they are putto, to be
lightesr.

- Eggs should:be very long beaten, whites and
yelks apart, and always strained.

e

they will make cakes or puddings heavy. Be~
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Sugar should he rubbed to a powder on a clean
board, and sifted through a very fine hair or lawn.
sieve. il

Lemonpeel should be pared very thin, and with
a little sugar beaten in a marblé mortar to a
paste, and then mixed with a little wine, ov.
cream, so as to divide easily among the otherin-
gredients.

After all the articles are put into the pan, they
should be thoroughly and long beaten, as the
lightness of the .cake, depends much on thei
being well incorporated. 4

W hether black or white plumb cakes, they re
quire less butter and eggs for having yeast
eat equally light and rich. If the leaven beo
-of flour, milk and water, and yeast, it becomes
more tough, and is less easily divided, and if the
butter be first put with those ingredients, and the
dough afterwards setto nse by the fire. 3

The heat of the oVen is of great lmportan
for cakes, especi
not pretty quick t :wﬂl riot rise. Sho
you fear its catchmg by bemg,too quick, put some
papcr over the cake to prevent its being burnt. If
not long enough lighted to have a body of heat
or itis become slack, the cake will be heavy. Ti
know when it Is soaked, take a broad blade
knife, that is very bright, and plunge into the
ry centre, draw it instantly out, and if the leas
stickiness adheres, put the cake immediately
and shut up the oven.

If the heat was sufficient to raise, but notto
soak, I have with great success had fresh fu
quickly put in, and kept the cakes hot till
oven was fit to finish the soakifig, and they tu
ed oﬁi extremely well, But those who are
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ployed. ought to be particularly careful that, no
mistakes occur from negligence when large cakes
re to be baked.
; Plumcake.
- Mix thoroughly a quarter of a peck of fine flour,

'ell dried with a pound of dry and sifted loaf
sugar, three pounds of currants washed, and ve-
1y dry, half a pound of raisins stoned and chop-
ped, a quarter of an ounce of mace and cloves,
twenty Jamaica peppers, a grated nutmeg, the
peel of a lemon cut as fine as possibie, and haif
a pound of almends blanched, and beaten with
prange flour water. Melt two pounds of butter
in apint and a quarter of cream, but not hot, put
foit a pint of sweet wine, a glass of brandy, the
whites and yelks of tweive eggs beaten apart, and
half a pint of good yeast. Strain this liquid by
degrees into :the dry.ingredients, beating them
together a.full hour, thenbutter the hoop, or pan,
‘and bake it. As you put the batter into the hoop,
or pan, throw in plenty of mtron, lemon, and
orangecandy. Sy :
~ If you ice the cake, take ha[f“a pound.of dou-
' ble refined sugar sifted; and plit a little with the
white of an egg, beat it well, and by degrees
* pour in the remainder. It must be whisked near
~ gn hour, with the addition of a little orange flour
- water, butmind not to put too much. When the
~ rake is done, pour the iceing over, and return it to
the oven for fifteen minutes; but if the oven be
E warmt keep it near the mouth, and the door open 3
lest the colour be spoiled. :

Another Plumbcake. :
- Flour dried, and currants washed and plcked,
- four pounds, sugar pounded and sifted one pound
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“as ﬁne as possible, mix them carefully, so th
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and a half, six orange, lemon, and c1trcmpec Sy
cutin slices ; mix these. i
Beat ten eggs, yelks and whites separately
then melt a pound and a half of butter in a pin
cf cream ; when lukewarm put it to halfa pintof
ale yeast, near half a pintof sweet wine, and the
eggs; thenstrain the liquid to the dry ingredients,
beat them well and add of cloves, mace, cinna
mon and nutmeg, half an ounce each. Buttel
the pan, and put it into a quick oven. Thre
hours will bake it.
A very fine Cake. :

Wash two pounds and a half of fresh butteri
water first, and then in rosewater; beat the butte
to a cream : beat twenty eggs, yelk and white
separately, half an hour each. Have ready twi
pounds and a half of the finest flour, well dried
and kept hot, likewise a pound and a half of su
gar pounded and sifted, one ounce of spice il
finest powder, three pounds of currants nicely
cleaned and dry, half a pound of almonds blan:
ched, and three ‘Guarters of a pound of sweek
meats cut not too thin. Let all be kept by the
fire, mix all the dry ingredients ; pour the egg
strained to the butter ; mix half a pint of swe
wine with a large glass of brandy, pour it to the
butter and eggs, mix well, then have all the dry.
things put in by degrees ; beat them very tho
xougnly ; you can ha dly do it too much. Ha
ving half a pound of stoned jar raisins chopped

there shall-be no lumps. Beat the ingredients to-
gether a full hour 2t least. Have a hoop we
buttered, or if you have none, a tin, or cop
cakepan ; take a white paper, doubled and but
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ed, and put in the pan round the edge, if the
ke batter fill it more than three parts, for space
ould be allowed for rising. Bake in a quick
oven. It will require three hours.

: An excellent and less expiensive Cake.

- Rub two pounds of dry fine flour, with one of but-
r, washed in plain and rosewater, mix it with
three spoonfuls of yeast in a liftle warm milk
and water. Set it to rise an hour-and a half be-
ore the fire, then beat into it two pounds of cur-
rants, one pound of sugar sifted, four ounces cf
almonds, six ounces of stoned raisins, chopped
fine, half a nutmeg, cinnamon, allspise, and a
few cloves, the peel of a lemon chopped as fine
possible, a glass of wine, ditto of brandy,
‘twelve yelks and whites of eggs beat separately,
and long ; orange, citron, and lemon. DBeat ex-
“ceedingly well, and butter the pan. A quick oven.

E A very good Common Cake.

- Rub cight ounces of butter into two pounds of
dried flour, mix it with three spoonfula of yeast
that is not bitter, to a paste. . Let it rise an hour
~and a half ; then mix in the yelks and whites of
six 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 teaspoonful of ginger. Add
~ cither a pound and a half of currants, or some

carraways, and beat well.

j A cheapr Seed Cake.

Mix a quarter ¢f a peck of flour with half a
pound 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,
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‘Have ready warm by the fire, a poundsf flour, and
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put to it a quarter of a pint of yeast, and work up
to a good dough. . Letit stand before the fire:
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 so
to dry. . ;
Common Bread Cake. >
. Take a quantity of a quartern loaf from the
deugh when making white bread, and knead
into twe ounces of butter, two of Lisbon sug
and eight of cu-rants.” Warm the butter in-a
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 teacupful of raw cream improves it much. Iti
best to bake it in a pan, rather than as a loaf, the
outside being less hard.

3 A good Pound Cake.
* Beata pound of butter to a cream, and mix wi
it the whites and yelks of eight eggs beaten apart.

the same of sifted sugar; mix them and a few
cloves, a little nutmeg and cinnamen in fine pow-
der together; then by degrees work the dry in:
gredients into the butter and eggs. When w
beaten, add a glass of wine, and some carraways,
Tt must Pe beaten a full hour. Butter a pan, and
bake it a full hour in a quick oven.

The zbove proportions, leaving out four ounc
of the butter, and the same of sugar, thake a le
juscious cake: *
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Queen Cakes.

. Mix a pound of dried flour, the same of sifted
“sugar, and of washed clean currants. Wash a
pound of butter in rosewater, beat it well, then
- mix with it eight eggs, yelks and whites beaten
separately, and putin the dry ingredients by de-
“grees ; beat the whole an hour; butter little tins,
teacups, or saucers, and bake the batter in, filling
“only half. Sift a little fine sugar over, just as you
put into the oven.

Queen Cakes, another way.
~ Beat eight ounces of butter, and mix with two
well beaten eggs, strained; mix cight 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 pattypans, half fill, and bake twenty
minutes in a quick oven.
A Common Cake.

Mix three quarters of a pound of flour with
half a pound of butter, four ouiites of sugar, four
eggs, half an ounce of carraways, and a glass of
raisin wine. Beat it well, and bake it in a Guick
oven.  Fine Lisbon sugar will do.

Skrewsbury Cakes.
Sift one pound of sugar, some pounded cinna-
mon, and a nutmeg grated, into three pounds of
flour, the finest sort; add a little rosewater to
three eggs, well beaten, and mix these with the
flour, &c. then pour into it as much butter, melt-
ed, as will make it a good thickness to roll eut.
Mould it well, and roll thin, and cutit into such
‘shapes a3 you like.

T

i,
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* into a paste. When mixed, put currants into

floured tin half an hour.

“stone over the fire, or on a hot hearth.

Little white Cakes. ;
Dry halfa pound of flour, rub into it a very little 3
pounded sugar, one ounce of butter, one egga
few carraways, and as much milk and water asto
make a paste; roil it thin, and cut it with theta, =
of a eannister or glass. Bake fifteen minuteson
tin plates. ;
Tea Cakes. =
Rub fine fourounces of butter into eight ounces 'j
of flour; mix eight ounces of currants, and sixof
fine Lisbon sugar, twe yelks and one white of
eggs, and a spoonful of brandy. Roll the paste
the thickness of an. Oliver biscuit, and cut witha
wineglass. You may beat the other white,
wash over them ; and either dust sugar, orn
as you like..
Little short Cakes.
Rub mto a pound of dried flour four ounces:
butter, four ounces of white powder sugar, one
eog, and a spoonful or two of thin cream to make

half, and carraways into the rest. Cut them.
before, and bake on tins. -

Very good common Plumcakes. F

Mix five ounces of butter in three pounds of dry

flour, and five ounces of fine Lisbon sugar; add
six ounces of currants, washed and dried, and
some pimento finely powdered. Put three sp
fuls of yeast into a Winchester pint of new
warmed, and mix into a light dough with
above. Make it into twelve cakes, and bake on

Benton Tea Cakes.
Mix a paste of flour, a little bit of buttery
milk ; roll as thin as possible, and bake onab



CAKES. 197

_Angther sorty as Biscuit.

‘Rub into a pound of flour six ounces of butter,
d three large spoonfuls. of yeast, and make into
 paste, with a sufficient quantity of new milk;
ake into biscuit, and prick them with a clean

Another sort.

Melt six-or seven ounces of butter.with a suffi-
ency of new milk warmed to make seven pounds
of flour into a stiff paste: roll thin, and make into
‘biscuit.

: © Hard Biscuit.

Warm two.ounces of butterin as much skim-
‘med milk as will make a pound of flour into a
very stiff paste, beat it with a rolling-pin, and
~ work it very smooth. Roll it thin, and cut it into
- round biscuit; prick them full of holes with a

fork. - About six minutes will bake them.

Flat Cakes, that will keefilong in the house goot.
Mix two pounds of flour, one pound of sugar,
and one ounce of carraways, with four or five eggs,
and a few spoonfuls of water.to make a stiff paste-;
roll it thin, and cut into any shape. Bake on tins
lightly floured. While baking, boil a pound of
_sugar in a pint of waterto 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.

Plain and very crisp Biscuit..
Make a pound of flour, the yelk of an egg, and
some milk, inte a very stiff paste ; beat it well,
« and knead till quite smooth; roll very thin, and
cut into biscuit. Bake themin a slow oven, till
quite dry and crisp.
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Little Plumcakes, to keefr long. 1
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 bat-
ter 6n them the size of a walnut. If properly
mixed, it will be a ‘stiff paste. Bake inabrisk
aven, 7
Rusks.
Beat seven eggs well, and mix with half apmt'
of new milk, in which has 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 stiff. Work it well, and
divide it into small loaves or cakes, about five or
six inches wide, and flatten them. ‘When ba-
ked 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 delis
ciously buttered for tea; or with carrawayst
eat cold. :
A Biscuit Cake.
One pound of flour, five eggs well beaten and
strained, eight ounces of sugar, a little rose or
orange ﬂour water; beat the whole thoxoughly,
and bake one hour. ;
Cracknuts. i
Mix eight ounces of flour, and ‘eight ouaces
of sugar; melt four ounces of butter in
smfuls of raisin wine; then with four e
=aten and strained, make into a paste; add
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- raways, roll out as thin as-paper, cut+ith the
.~ top of a glass, wash with the white of an egg,
- and dust sugar over.

~ '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 carraway seed. Make intoa
- paste with three quarters of a pint of boiling new
- milk, roll very thin, and ecut into the size you
f choose ; punch full of holes, and bake on tin
plates in a cool oven.

Crackneis.

Mix with a quart of flour half a nutmeg grated,

‘the yelks of four eggs beaten with four spoonfuls
.of rosewater,-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 boil-
ing water, and boil them till they swim, then take
out, and put them into cold water; when hardens
ed, lay them out to dry, and bake them on iig
plates. :
Rice Cake.

Mix ten ounces of ground tice, three ounces
of flour, eight ounces of pounded sugar; then
sift by degrees into eight yelks and six whites
of eggs, and the peel.of a lemon shred so fine
that it is quite mashed. Mix the whole well'ina
tin stewpan over a wery slow fire with a whisk,
then put it immediately.into the oven in the same,
and bake forty minutes.

Another Rice Cake.

Beat twelve yelks and six whites of eggs with
the peels of two lemons grated. Mix one pound.
of flourofrice, eight ounces of flour, and ene pound

“of sugar pounded and sifted ; then beat it well with
T2

A
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the eggs by degrees, for an hour, with a weoden
spoon. Butter a pan well; and put it in at the
oven mouth.

A gentle oven will bake it in an hour and a half.

Spunge Cake.

Weigh ten eggs, and their weight in very fine
sugar, and that of six in flour; beat the yelks with
the flour, and the whites alone to a very stiff
froth; then by degrees mix the whites and the
flour with the other ingredients, and beat them
well half an hour. Bake in a quick oven an hour.

Another, without butter.

Dry one pound of flour, and one and a quarter
of sugar ; beat seven eggs, yelks and whites apart;
grate a lemon, and, witha spoonful of brandy, beat
the whole together with your hand for an hour.
Bake in a buttered pany in-a quick oven.

Sweetmeats may beadded, if approved.

Macareons,

Blanch four ounces of almonds, and pound'with
four spoenfuls of orange flower water; whisk the
white of four eggs to a froth, then mix it, and a
poundof sugar, sifted, with the almonds, to'a paste; i
and laying a shect of wafer paper on a tin, putit
un in different little cakes the shape of macaroons.

Wafers.

Dry the flourwellwhichyou intend toruse, mix
a little pounded sugar and finely pounded -mace
with it, then make it into a thick batter with =
cream; buttes the wafer irons, let them be hot,
put a teaspoonful of the batter into them, .so bake
them carefully, and roil them off the iron witha
stick.
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‘unbridge Cakes.

~ Rub six ounces of butter quite fine into a pound
of flour, then mix six ounces of sugar, beat and
strain two eggs, and make with the above intoa
paste. Rollit very thin, and cut with the top of
miglass : prick'them with a fork, and cover with
parraways, or wash with the white of an egg, and
dust a little white sugar over.

Gingerbread.

~ Mix with two pounds of flour half a pound of
treacle, three quarters of an ounce of carraways,
one ounce of ginger finely sifted, and ten ounces
- of butter.

~ Roll the paste into what form you please, and

bake on tins.
. Ifyou'like sweetmeats, add orange candied; it
may be added in small bits.

Another sort.

To three quarters of a pound of treacle beat one
ege strained; mix four ounces of brown sugar,
half an ounce of ginger sifted, of cloves, mace,
allspice, and nutmeg, a quarter of an ounce, beat-
en as fine as possible; coriander and carraway
seeds, each'a quarter of an ounce ; melt one pound
of butter, ‘and mix with the above; and add as
much'flour-as will knead intoa pretty stiff paste;
then roll-it out, and cut into cakes.

Bake on tin plates in a quick oven. A httle
time will bake them.

Of some,drops may be made,

Tomake'a good Gingerbread, without butter.

Mix two pounds-of treacle, of orange, lemon,
citron, and candid ginger, each four ounces, all
thinly ‘sliced, one ounce of coriander seeds, one
ounce of carraways, and one ounce of beaten gin-
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ger, 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. 2

MNote. If cake or biscuit be kept in paper, ora
drawer, the taste will be disagreeable. A panand.
cover, or tureen, will preserve them long and
moist. Or, if to be crisp, laying them before the
fire will make them so. ]

- A good plain Bun, that may be eaten with or 'wztla-
out toasting and butter. 3

Rub four ounces of butter into two pounds a{ 1
flour, four ounces of sugar, a nutmeg, or not,as
you like, a few Jamaica peppers, a dessert spoons
ful of carraways: put a spoonful or two of cream
into a cup of yeast, and .as much good milk as will
make the above into a light paste. Set it to rise -
by a fire till the oven be ready. They will qmckly {
bake on tins.

Richer Buns.

Mix one pound and a half of dried flour, wit
half a pound of sugar; melt a pound and
ounces.of butter in a little warm water; add six
spoonfuls ef rosewater, and knead the above into
a light dough, with half a pint of yeast; then mix
five ounces of carraway comfits in, and put some
qn them.

Muffins.

Mix two pounds of flour with two eggs, twe
ounces of butter meltedin a pint of milk, and four
or five spoonfuls of yeast; beat it thoroughly, and =
set it to rise two or three hours. Bake on a hot
hearth in flat cakes. When done on one side,
tern them. ;
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" Aute. 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 crimp.

5 French Rolls,

~ Rub an ounce of butter into a pound of flour,
. mix one egg beaten, a little yeast that is not bitter,
" and as much milk as will make a dough of a mid-
~ diing stiffness. Beat it well, but do not knead;
et it rise, and bake on tins.

3 Brentford Rolls. :

- Mix with two pounds of flour, a Jittle salt, two
ounces of sifted sugar, four ounces of butter, and
two eggs beaten with two spoonfuls of yeast, and
~ about a pint of milk. Knead the dough well, and
. set it to rise before the fire. Make twelve rolls,
butter tin plates, and sct them before the fire to
‘rise till they become a proper size; then bake
half an hour.

el - &

Excellent Rolls, ‘
‘Warm one ounce of butter in halfa pint of milk,
put to it a spoonful and halfof yeast of small beer,
~ and alittle salt. Put two pounds of {lour into a pan,
and mix in the above. Let it rise an hour ; knead
it well ; and make into seven rolls, and bake in 2
quick oven.

If made in cakes three inches thick, sliced and
buttered, they resemble Sally Lumm?’s, as made
at Bath. :

The foregoing receipt, with the addition of alit-
tle saffron, boiled in half a teacupful of milk, makes
- remarkably good.

] Saffron Cakes, to eat hot with butter,
Potatoe Butter.

Boil three pounds of potatoes, bruise and work

them with twe ounces of bytter, and as much milk

lf
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as will make them pass through a colander. Take
half or three quarters of a pint of yeast, and haifs
pint of warm water, mix with the potatoes, then
pour the whole upon five pounds of flour, andadd
some salt. Knead it well; if not of a proper cons
sistence, put a little more milk and water warm.
Let it stand before the fire an hour to rise. Work
it well, and maie into rolls. Balke about halfan
hour in an oven not quite so hot as for bread.
They eat well toasted and buttered.
Yorkshire Cake.

Take two pounds of flour, and mix with it feur
ounces of butter melted in a pint of good mitky
three spoonfuls of yeast, and two eggs; beatall
well together, and let it rise ; then knead it, and
make into cakes; let them rise on tins beforeym
bake, which do in a slow oven. ‘

Another sort is made as above, leaving out tha
butter. :

The first sort is shorter; the last lighter.

French Bread.

With a quarter of a peck of fine flour mix the:
yelks of three and whites of two eggs, beaten and
strained, a little salt, half & pint of good yeast that’
is not bitter, and as much milk, made a little warm,
as will work into a thin lizht dough. Stir it about;
but do not knead it. Have ready tiiree quart wood:
en dishes, divide the dough among them, setto
rise, thien turn them out into the oven, which must
be quick. Rasp when done. °

To make Yeast. -3

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, putinto it four spoonfuls of fresh yeasty
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. ina jug, shake it well together, and let stand one

. day to ferment near the fire, without being covers
- ed. There will be a thin liquor on the top, which
- must be poured off, shake the remainder, and cork

- itup for use. Take always four spoonfuls of the -
old to ferment the next quantity, keeping it al-
. ways in succession.

An half peck loaf will require about a gill.

Another way.

Boil one pound of potatoes 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 a double 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.

To preserve Yeast.

When you have plenty of yeast begin to save it
in the following manner; whisk it until it becomes
thin, then get a large wooden dish, wash it very
nicely, and, when quite dry, lay a layer of yeast
over the inside with a soft brush; let it dry, then
put another layer in the same manner, and so do
until you have a sufficient quantity, observing that
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, cuta

plece out; stir it in warm water.

If to be used for brewing, keep it by dipping
large handfuls of birch tied together ; and when
dry, 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 be set to work,
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throw into it one of these bunches, and it will
as well as with fresh yeast; but if mixed witha
small quantity, first, and t,hen added to the whok;
53 mll work sooner. ;

To Pot Cheese.

Cut and pound four ounces of Cheshire cheese,
one ounce and a half of fine butter, a teaspoonful
of white pounded sugar, a little bit of mace, anda
glass of white wine. Press it down in a deep pot.

To roast Cheesg, to come up after dinner.

Grate three ounces of fat Cheshire cheese, mi
it with the yelks of two eggs, four ounces of gratea
bread, and four ounces of butter, beat the whole
well in a mortar, with a teaspoonful of mustard,
and a little salt and pepper. Toast some bread,.
lay the paste as above thick upon it, put it intoa
Dutch oven; covered with a dish till hot through,
remove the dish, and let the cheese brown a little, ©
Serve as hot as possible.

T froach Eggs.

Set a stewpan of water on the fire; when boxhng,
slip an egg, previously broken into a cup, into the
water; when the white looks done enough, slide
an eggslice under the egg, and lay it on toastand
butter, or spinach. As soon as enough are done,
serve hot.
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" The servants of each country are generally ac-
quainied with the best mode of managing the butter
;ud cheese of that country ; but the following hints
may not be unaccepitable to give information to the-
- Mistress., :

DAIRY.

- The greatest possible attention must be paid to
leanliness. All the utensils must be daily scalded
and brushed, washed in plenty of cold water, dried
with clean cloths, and turned up in the air.

~ The dairy should be kept perfectly clean and
cool.

- In milking,‘if the cows be not left perfectly
dry, the quantity will be decreased. The quantity

depends on the goodness of different cows, on the
pasture, and on the length of time from calving.

~ A middling cow gives a pound of butter a day for
five or six weeks, and sometimes longer. When
the milk decreases, a change, even to a worse pass
- ture will effect an alteration; and where water is
within reach of the animals, it is of great conse-
quence to the milk. ’

The chief of the cows should come in the end
of March, or the beginning of April, and one the
- end of September; then the family will be sup-
plied with milk in the winter.

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. The calf should be
taken from the cow in the morning, and kept
without food till next morning, when, being hun-
- gry, it will take it without much trouble. Skim-
- med milk made as warm as new, is to be given
twice a day in such quantities as it shall require;
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and if milk run short, a fine smooth gruel mixed
with it will do very well. This is tobe contin
till the calf be taken out to grass, which at f
will be only by day, then milk must be g; n
when housed in the evening.

Zo scald Cream.

In winter the milk stands twenty four hours
fore scalded; in the summer twelve. The milk
panis to be put on a hot hearth, if you have ong
or if not, into a brasskettle of water, of asize )
receive the pan. It must remain on the fire tl
quite hot, but on no account boil, or there will be
a skin, instead of cream, upon the milk.
will know when done enough by the mmdulation
on the surface, and looking quite thick.
time required to scald cream, depends on the
of the pan and the heat of the fire ; the slower th
better. Remove the pan into the dairy w
done, and skim it next day.

- Of cream thus prepared, the butter is usua
made in Dnvonshire, &c.

Buttermilk.
If made of sweet cream, is a deliciousand o
wholesome food. Thosewho can relish sour buf
termilk find it still more light; and it is reckon
ed more beneficial in some cases. ,
To cure Mawsking Jor Rennet. v
Cut the calf’s stomach open, rub it well
salt, let it hang to drain two days, then sa
well, and let it lie in that pickle a monthor more;

then take it out, drain, and flour it, stretchito £
with a stick, andlet it hang up to dry.
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"A piece of this is to be soaked, and kept ready
tarn the milk in cheesemaking time.

Some lands make cheese of a better quality
-the butter produced on them is.

When the soilis poor, the cheese will want fat;
remedy which, after pressing the whey from
the curd, crumble it quite small, and work into
ta pound of fine fresh butter; then press, &c.
s usual.

; Cream  Cheese.

" Put five quarts of strippings, that is, the last
the miik, into a pan, with two spoonfuls of ren-
. YWhen the curd is come, strike it down two
r three times with the skimming dish, just to
k it. Let it stand two hours, then spread a
ieesecloth on a sieve, put the curd on it, and
the whey drain; break the curd a little with
your band, and put it into a vat with a two pound
weight upon it. Let it stand twelve hours, take
it out, and bind a fillet round. Turn every day
till dry, from one board to another; cover them
~ withnettles, or clean dockleaves, andputit between
two pewter plates to ripen. If the weather be
avarm, it will be ready in three weeks.

b Another.

. Have ready a kettle of boiling water, put five
-~ quarts of new milk into a pan, and five pints of
. cold water, and five of hot; when of a proper
"~ heat, putin as much rennct as will bring it in
~ twenty minutes, likewise a bit of sugar. ‘When
| come, siike the skimmer three or four times
down and icave iton the curd. In an hour or two
Jude it into the vat without teuching it; put a twe
pound weight.on it when the whey has rpn from
it, zud the vatis full.
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Another sort #

Put asmuch saltto three pintsof raw cream

as shall season it ; stir it well, and pour it intoa
sieve in which you have folded a cheesecloth th

or four times, and laid at the bottom. When
hardens, cover it with nettles on a pewter plate.

Rush Cream Cheese. -
To a quart of fresh cream, put a pint of new
milk warm enough to make the cream a pro
warmth, a bit of sugar and a Iittle rennet.
Set near the fire till the curd comes, fill a
made in the form of a brick, of wheatstraw or
shes sewed together. Have ready a square
straw, or rushes sewed flat to rest the vat on
and another to cover it : the vat being open at top
and bottom. Next day take it out, and changeit
as above to ripen. A half pound weight will be
suﬁiment to put on it.

Another way. :

Take a pint of very thick sour cream from the
top of the pan for gathering for butter, lay a nap-
kin on two plates, and pour half into each, let
them stand twelve hours, then put them on t
fresh wet napkin in one place, and cover with the
same; this do every twelve hours until you find’
the cheese begms to look dry, then ripen it with
nutleaves ; it will be ready in ten days. ;
Fresh nettles, or two pewter plates, will ripen.
cream cheese very well. s

T brew very fine Welsh Ale.

Pour forty two gallons of water hot, butnot qmte
boiling, on four busbels of malt, cover, and letit
stand three hours. In the mean time infuse
a pound and a half of hops in a little hot water of |
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‘two pounds if the ale ‘is to be kept five or six
months, and put water and hops into the tub, and
run the wert upon thein, and boil them together
three hours.  Strain off the hops, and keep for the
allbeer. Let the wort stand in a high tub till
cool enough to receive the yeast, of which put
two quarts of ale, orif you cannot get, of small
beer yeast. Mix it thoroughly and often. When
the wort has done working, the second or third
day, the yeast will sink rather than-rise in the
‘middle, remove it then, and turn the ale as it
works-out, pour a quartin ata time, and gently,
toprevent the fermentation from centinuing too
ong, -which weakens- the liquor. Put a bit of
paper over the bunghole two or three days before
~ stopping up.
Strong Beer, or Ale.

Twelve bushels of malt to the hogshead for
beer, eight forale ; for either pourthe whole quan-
tity of water hot, not beiling, on at once, and let'it
infuse three hours close covered ; mash it in the
| first holf hour, and letit stand the remainder of
- the ime. Ran it.on the hops previously infused
t in water ; for strong beer three quarters of a

pound to a bushell, if for ale, halfa pound. Boil
'~ them with the wort two hours from the time it
~ begins to boil.  Cool a pailful to 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 night. Tun as usual.

Cover the bunghole with paper when the beer has
i.donc working ; and when it is to be stopped have
'~ zeady a pound and a half of hops, dried before
?he fire, put them into the bunghole, and fasten
aLup. 2
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Let it stand twelve months in casks, and twehp
in bottles before it be drank. It will keep, andbe
very fine, eight or ten years. It should be bre!;'
ed the beginning of March. 3

Great care must be taken that bottles are pers
fectly prepared, and that the corks are of the
best sort.

The ale will be ready in three or four month
and if the ventpeg be never removed, it will haye
spirit and strength to the very last. Allow twe
gallons of watcr at first for waste.

After the beer or ale is run from the grains, pour
a hogshead and a half for the twelve bushels,anda:
hogshead of water if eight were brewed; mash;,
and let it stand, and then boil, &c. Use some
of the hops for the table beer that were boiled for
the strong beer.

Lxecllent Table Beer.

On three bushels of malt pour of hot water the
third of the quantity you are to use, whichis tobe
thirty nine gallons. Cover it warm half an hour,
then mash, and let it stand two hLours and a half
- more, then set it to drain. When, dry add helfthe
remaining water, mash, and let it stand halfan
hour, run that into another tub, and pour the rest |
of the water on the malt, stir it well, ahd coverit, -
letting it infuse a full hour. Run that off, and =
mix all together. A pound and a quarter of hops
should be infused in water, as in the former re- =
ceipt; and be put into the tub for first running. =

Boil the hops with the wort an hour from the
timeit first boils. Strain off and cool. If the
whole be not cool enough that day to add to the
yeast, a pail or two of wort may be prepared, and
a quart of yeast put to it over night. Before tun
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ing, ail the wort should be added together; and
thoroughly mixed with the lade pail. When the
wort ceasesto work, put a bit of paper on thebung-
 hole for three days, when it may be safely fastened
close. In three or four weeks the beer will be fit
-~ for drinking.

. MNoze. Servantss hould be directed to put a cork
into every barrel as soon as the cock is taken out,
the air causing casks to become musty.

7o refine Beery Ale, Wine, or Cider.

~ Put two ounces of isinglass shavings to soak in
~ a quart of the liquor that you want to clear, beat it

with a whisk cvery day till dissolved. Draw offa
third part of the cask, and mix the above with it;
likewise a quarter of an ounce of pearlashes, one .
unce of salt of tartar calcined, and one ounce of
 burnt alum powdered. Stir it well, then return the
liguor into the cask, and stir it with a clean stick.
Stop itup, and in a few days it will be fine.

7o make excellent Coffee. See among sick Cookexz)s,.
Orgeat. 2

. Boil aquart of new milk with a stlck of cinna-
mon, sweeten to your taste, andlet grow cold ;
then pour-it by degrees to three ounces of al-
monds, and twenty bitter, that have been blan-

- ched 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 wa-

ter. Stir in by degrees two pints of water, ané

ec of milk, and strain the whole through a cloth.
izsive haif a pound of fine sugar in a pint of wa-
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ter, boil and skim it well ; mix it with the othery
as likewise two spoonfuls of -orange flower water,
and a-teacupful of the best:brandy.

Lemonade. To be made a day before wanted.

Pare two dozen of tolerably sized lemons as:
thin as possible, put eighteen of the rinds into
three quarts of hot, not boiling water, and cover
it over for three or four hours. Rub some fine
sugar on the lemons to attract the essence, and
put it into a China bowl, into which squeeze the . /
juice of the lemons : to it add.one pound anda
half of fine sugar, then put the water to the above,
and three quarts of milk made boiling hot ; mix,
and pour through a jellybag till perfectly cledr. |

Another way.

Pare a number of lemons according to the quan-

tity you are likely to want ; on the pecls pour hot

water, but more juice will be necessary than you '

need use the peels ef.  While infusing, boil sugar
and water to a good syrup with the white of an egg
whipt up. When it boils, psrn little cold water
into it; set it-on again, and when it boils up take
the pan offy and set it to scttle. If there is any
skum, take it offy and pourit clear from the sedi-
ment to the water the peels were infused in, and
the lemonjuice ; stir and taste it, and add as much
more water as -shall be nessessary, make a ve-
ry rich lemonade. Wet 2 jellybag, and squeeze
it dry, then strain the liquor, which is uncoms
monly fine. :
Raspberryvinegar. ;
Put a pound of fine fruit into a China bowl, and
pour uponit a quart of the best white wine vinegar; =
next day strain theliquor on a pound of fresh
raspberties ; and the following day do the same;
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- but do not squeeze the fruit, only drain the liquor
~ asdry as you can from it. The last time pass it
'~ through a canvass prcvxously wet with vinegar te
" _ prevent waste. Putit into a stonejar, with a
- pound of sugar to every pint of juice, broken
- mto large lumps ; stir it when melted, then put
- the jar into a saucepan of water, or on a hot
~ hearth, let it simmer, and skim it. When cold,
 bottle it.

- Thisis one of the most useful preparations that
~ can be kept in a house, not only as affording the
- most refreshing beverage, but being of singular
v efficacy in complaints of the chest. A large
~ spoonful or twoin a tumbler of water.

N. B. Use no glazed or metal vessel for it.

Noze. The frult, with equal guantity of sugar,
~makes cxcellent raspberry cakes withoutboiling.

! Raspberrywine.

-To every quart.of well picked raspberries put a
 quart.of water ; bruise, and letthem stand two
days ; strain off the liquor, and to every gallon
- put three pounds of lump sugar ; when dissolved

put the liquor in a barrel, and when fine, which
* will be in about two months, bottle it, and to each

bottie put a spoonful of brandy, or a glass of wine.
: Raspberry or Curraniwine.

To every three pints of fruit, carefully cleared
from mouldy or bad, put one quart of water ;
bruise the former. In twenty four hours strain
the liquor, and put to every quarta pound of su-
gar, a good middling quality of Lisbon. If for
white cureants, use lump sugar. It is best to put
the fruit, &c. in a large pan, and when in three
ov four days the skum rises, take that oﬂ before
the liquor be put into the barrel.
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Those who make from their own gardens, may
not have a sufficiency to fill the barrel at once,
The wine will not be hurt if made in the pan, in
the above proportions, and added as the fruit ri-
pens, and can be gathcx ed in dry weather. Keep
an account of what is put in each time. !

Imperial. ~

Put two ounces of cream of tartar, and the Jlllcé_-
and paring of two lemons into a stonejar ; pouron
them seven quarts of boiling water, stir and co-
ver close. When cold, sweeten with loaf sugar,
and straining it, bottle and cork it tight. :

This is a very pleasant liquor, and very whole-
some ; but from the latter consideration was at
one time drank in such quantities, as to become
injurious  Add, in bottling, half a pint of rum
to the whole quantity.

Excellent Gingerwine.

Put into a very nice boiler ten gallons of water,
twelve pounds and a half of lump sugar, withthe
whites of six or eight eggs well beaten and strain-
ed; mix all well while cold ; when the liquor
boils, skim it well ; putin halfa pound of coms
mon white ginger bl‘UlSCd, boil it twenty minutes.
Have ready the very thin rinds of ten lemons, and*®
pour the liquor on them ; when capl, turn 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 peur all to-
gether into the barrel. Next day stop itup; in
three weeks bottle, and in three months it will be
a delicious and refreshing liquor; and though
very cool, perfectly safe. ‘
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b Another for Gingerwine.

. Boil nine quarts of water with six pounds of
lump sugar, the rinds of two or three lemons ve-
3 x'v thinly pared, with two ounces of bruised white
‘gmgu half an hour; skim. Put three quarters of
:xpound of raisins into the cask; ; ,when the liquor
1s lukewarm, tun it with the juice of two lemons
strained, and a spoonful and a half of yeast. Stir
it daily, then put in half a pint of brandy, and half
an ounce of isinglass shavings; stop it up, and
ttle it six or seven weeks. Do not put the le-
monpecl in the barrel.

Alderwine.
To every quart of berrics put two quarts of wa-
ter, boil haifan hour, run the liquor, and break the
. fruit through a halr sieve; then to every quart
~ of juice put three quarters of a pound of Lisbon
: sugar, not the very coarsest, but coarse. Boil the
. whole a quarter of an hour with some J amalca
~ 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 li-
~ quors. When it ceases to hiss, put a quart of
. brandy to eight gallons, and stop up. Bottle in the
spring, or at Christmas.
White Alderwine ; very much like Frontiniac.

. DBoil eighteen pounds of white powder sugar,
~ with six gallons of watery and two whites of eggs
“well beaten ; then skim it, and put in a quarter
1 ofa peck of alderflowers from the tree that bears
white berries; do not keep them on the fire.
When near cold, stir it, and put in six spoonfuls
of lsmonjuice, four or five of yeast, and beat well
into the liquor; stir it every day: put six pounds
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of the best raisins, stoned, into the cask, and tuf
the wine. Stop it close, and bottle in six months:
When well kept, this winé will pass for Fron-

tiniac.
Clary Wine.

Boil fifteen gallons of water, with forty-fiv
pounds of sugar, skim it, when cool, 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 quantity 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 hiss, and the flowers are all in, stop it up for
four months. Rack it off, empty the barrel of
the dregs, and, adding a gallon of the best brandy,
stop it up, and let it stand six or eight weeks, then
hottle it. 3

A rich and pleasant Wine.

Take new cyder from the press, mix it withas
much honey as will support an egg, boil gently
fifteen minutes, but notin an iron, brass, or cop~
per pot. Skim it well ; when cool, let it be tun- 3'
ned, but do not quite fill. In march following,
bottle it, and it will be fit to drink in six wecks;
will be less sweet if kept longer in the cask. You .
will have a rich and strong wine, and it will keep
well. This will serve for any culinary purposes
which sack, or sweet wine, are directed for. i

Duhamel says, honey is a fine ingredient to as-
sist, and render palatable, new crabbed austere.
cider. '
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Raisinwiney with Cider.

~ Put two hundred weight of Malaga raisins into
‘4 cask, and pour upon them a hogshead of good
sound cider that is not rough. Stir it well two or
three days; stop it, and let it stand six months;
_then rack into a cask that it will fill, and put in a
gallon of the best brandy.

If raisinwine be much used, it would answer
- well to keep a cask always for it, and bettle off
'~ one year’s wine just in time to make the next,
- which, allowing the six months of infusion, would
~ make the wine to be eighteen months old. In
cider countries this way is very economical ; and
-~ even if not thought strong enough, the addition of
- another quarter of a hundred of raisins would be
 sufficient, and the wine would still be very cheap,
- When the raisins ave pressed through a horse-
hair bag, they will either produce a very good
- spirit by distillation, and must be sent to a chy-
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 101.
The stalks should be picked off for the above,
- and may be thrown into any cask of vinegar that
. is making ; being very acid.

Raisinwine, without Cider.,

On four hundred weight of Malagas pour one
hogshead of spring water, stir well daily for four-
~ teen days, then squeeze the raisins in a horsehair
bag in a press, and tun the liquor; when it ceases
-~ to hiss, stop it close. In six months rack it off into
- another cask, or into a tub, and, after clearing out
. the sediment, return it into the same, but do not
- wash it; add a gallon of the best brandy, stop it
'~ close, and in six months bottle it.
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Take care of the pressed fruit, for the usesof
which refer to the preceding receipt.

Ratafia.

~ Blanch two ounces of peach and apricot ker-
nels, bruise and put them into a bottle, and fill
nearly up with brandy. Dissolve half a pound of
white sugarcandy 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. 1

Ras‘/zberrybrandy

Pick fine dry fruit, put into a stone jar, and the;
jar into a kettle of water, or on a hot hearth, il
the juice will run; stram, and to every pmt add'.
half a pound of sugar, give one boil, and skim it;
when cold, put equal quantities of juice and bran-
dy, shake well, and bottle. Some people prefer it
stronger of the brandy.

Verder, or Milkfunch. »

Pare six oranges, and six lemons as thin as yo\l '
can, grate them after with sugar to get the flavour. -
Steep the pecls in a bottle of rum or brandy, stop-
ped close twenty-four hours. Squeeze the fr uit on
a pound and a half of sugar, add to it four quarts
of water, and one of new miik, boiling hot; stir
the rum into the above, and run it through a jelly~ ]
bag till perfectly clear. Bottle, and cork closeim-
mediately. ‘

Norfolkprunch.

Pare six lemons and three Seville oranges very
thin, squeeze the juice into a large teapot, put to
it two quarts of brandy, one of white wine, and one
of milk, and one pound and a quarter of sugar,
Let it be mixed, and then covered for twenty-four
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‘hours, strain through a jellybag till clear; them
-~ bottle it.

A Orange, or Lemonsyrufy; a most uslfﬁd thing tq
~ keeprin the house, to take with water, in colds or
- fevers.

Squeeze the juice of very good fruit, and boil,
. when strained, a pint to a pound of sugar, over a
very gentle fire; skim it well; when clear, pour
it into a China bowl, and, in twenty-four hours,
 bottle it for use.

White Currantshrub.
- Strip the fruit, and prepare in a jar as for jelly;
strain the juice, of which put two quarts to one
3 ganon of rum, and two pounds of lump sugar
stmn through a jellybag.

~ The following pages will contain Cookery for
- thesick; it being of more consequence to support
~ those whose bad appetites will not allow them to
take the necessary nourishment, than to stimulate
those that are in health.

It may not be unnecessary to advise that a
- choice be made of the things most likely to agree
with the patient; zhat a change be provided; tkat
- some one at least be always ready; zAat not too
much of those be made at once, which are not
likely to keep, as invalids require variety ; and let
them succeed each other in a different form and
flavour.

A great Restorative.

Bake two calf’s feet in three pints of water, and
new milk, in a jar close covered, three hours and
- 2 half, When cold, remove the fat.
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- Jittle cinnamon, lemonpeel, a few hartshorn
_shavings, and a little isinglass, in two quarts of
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Give a large teacupful the last and first thmg :
W hatever flavour is approved, give it by baking
in it lemonpeel, cinnamon, or mace. Add sug

 Another. :
Simmer six sheep’s trotters, two blades of ma

water to one; when cold, take off the fat, and give
near half a pint twice a day, warming with ita_
little new milk. ‘
Another.
Boil one ounce of isinglass shavings, forty Ja-
maica peppers, and a bit of brown crust of brea
ina quart of water to a pint, and strainit.”
This makes a pleasant jelly to keep in the
house; of which a large spoonful may be taken in
wine and water, miik, tea, soup, or any way. '

Ancther and more fileasant 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
night, not too warm. By

Blamange, Dutch Flummery, and Jellies, as
directed, page 143, or less rich, according te
judgment.

A very nourishing Vealbroth.

Put the knuckle of a leg or shoulder of veal, -
with very little meat to it, an. oid fowl, and four
shankbones of mutton extremely well soaked and
brushed, three biades of mace, ten peppercorns,
an onion, and a large bit of bread, and three quarts
of water, into a stewpot that covers close, and -
simmer in the slowest manner after it has boiled
up, and been skimmed; or bake it; strain and
#ake off the fat. Salt as wanted.
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A clear Broth, that will keepr long.

Put the mouse round of beef, a knucklebone
of veal, and a few shanks of mutton into a deep
pan, and cover close with a dish or coarse crust ;
bake till the beef is done enough for eating, with
only as much water as will cover. When cold,
coverit close in a cool place. When to be used,
give what flavour may be approved.

Dr. Ratclyff’s restorative Porkjelly.

Take aleg of well fed pork, just as cut up, beat
.it, and break the bone. Setit over a gentle fire,
with three gallons of water, and simmer to one.
Let half an ounce of mace, and the same of nut-
megs, stew in it. Strain through a fine sieve.
‘When cold, take off the fat. Give a chocolatecup
the first and last thing, and at noon, putting salt
to taste.
' Beeftea.

Cut a pound of fleshy beef in thin slices, sim-
merwith & quart of water twenty minutes, after
it has ence boiled, and been skimmed. Season,
if approved; but it has generally only salt.

Broth of Beef, Mutton, and Veal.

Put two pounds of lean beef, two pounds of
scrag of mutton, sweet herbs, and ten pepper-
corns, into a nice tin saucepan, with five quarts
of water ; simmer to three quarts ; and clear from
the-fat when cold.

Note. That soup and broth made of different
meats are more supporting, as well as better fla-
voured.
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_was boiled in ; season withalittle salt, a grateof’

* nada wa,s made of, takmg off the skin and rump,

o
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TWO WAYS OF PREPARING A CHICKEN.
Chickenpanada. : -

Boil it, till about three parts ready, ina qum
of water; take off the skin, cut the white meat

off when cold, and put into a marble mortars.
pound it to a paste with a iittle of the waterit

nutmeg, and the least bit of lemonpeel. Boil

gently for a few minutes to the consistency you

like ; it should be such as you can drink, though

tolerably thick. ]
“Fhis conveys great nourishment in small com- :

pass.

: Chickenbroth.

Put the body and legs of the fowl that the pa-

into the water it was boiled i in, with one blade of
mace, one slice of onion, and ten white pepper-
<orns. Simmer till the broth be of a pleasant fla-
vour. If not water enough, add a little. ~ Beata
quarter ofan ounce of sweet almonds, with a tear
spoonful of water, fine ; boil itin the broth, strain,
and when cold, remove the fat. :

Shankjelly. :
Soak twelye shanks of mutton four hours, then

brush and scour then very clean. Lay themin
a saucepan with three blades of mace, an onion,
twenty Jamaica, and thirty or forty black pep:
pers, a bunch of swecet herbs, and a crust of |
-bread made very brown by toasting. Peur three.
_quarts of water to them, and set them to ahot
hearth close covered; let them simmer as gem-
ly as possible for ﬁve hours, then strain if offy
and put it in a cold place. i
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n

. This may have the addition of a pound of
‘beef, if approved for flavour.

Eelbroth,

- Clean half a pound of small eels, and sct thens
“on with three pints of watcer, some parsley, one
slice of onion, a few peppercorns; let them sim-
"mer till the eels are broken ang the broth good.
- Add salt,

- The above should make three half pints of
~ broth.”
' Tenchbroth.

Made as above. They are both very nutriti-
~ ous and light of digestion. .

A

A quick made Broth,

Take a bone or two of a loin or neck of mutton,
take off the fat and skin, set it on the fire in a.
small tin saucepan that has a cover, .with threc

" quarters, of a pint of water, the meat being fivst
beaten, and cut in thin bits; put a bit of thyme
and parsley, and, if -approved, aslice of onion.

. Let it boil very quick, skim it nicely; take off

E. the cover, if likely to be too weak ; else cover it.

. Half an hour is sufficient for the whole process.

s Calf’s feet Broth.
. Boil two feet in three quarts of water to half ;
strain andsetit by. When to beused, take off the
fat, put a large teacupful of the jelly into a sauce-
pan, with half a glass of sweet wine, a little su-
. gar and nutmeg, and heat it up till it be ready
to boil, then take a little out.of it, and beat by
- degrees to the yelk of an egg, and adding a Dit
. of butter, the size of a nutmeg, stir it altogether,

I

but do not let it boil. Grate a bit of fresh lemon-

peel into it.

\

E
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, crumbs in, and let it boil as fast as it can. When

4
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Another.

Boil two calf ’s 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 thm
pints; strain, and take of the fat.

Panada; made in five minutes. k

Set a little water on the fire with a glass of
white wine, some sugar, and a scrape ‘of nutr
meg and lemonpeel; meanwhile grate some
c rumbs of bread. The moment the mixture
boils up, keeping it still on the fire, put the

of a proper thickness just to drink, take itoff.
Another.

As ahove, but instead of a glass of wine, put
in a spoonful, a t{‘e.fpoonful of rum, and ahitof
butter :. sugar as above. e

‘I'his is a mest pleas2nt mess.

#2077 Zt'r.

Put to the watver a piece of lemonpeel, mix
the crumbs in, and when nearly boiled enough,
put some lemon er orange syrup. A
Observe to boil all the ingredients; for if any
be added after; the panada will breaks apdpet
jeliy. ; . ‘
Larleywater. 3

Boil an ounce of pearlbarley a few minutes to
cleanse, then puton ita quart of water, simmer.
on hour; when half done, put into it a bit of
fresh lemonpeel, and one bit of sugar. If hke-
1y to be too thick, you may put another quarter

of a pint of water. =
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4 Common Barleywater.

. Wash a‘handful of common barley, then sim-
it-gently in three pints of water in a little”
3 or\peel

~This is less apt to nauseate than pearlbarley
but the formeris a very pleasant drink.

2 A very agreeable Drink.

~ Into a tumbler of fresh cold water pour a ta-

ble spoonful of capillaire, and the same of vine-
ar. :

E Lemonwater ; a delightfil drink:

~ Put two slices of lemon thinly pared into 2 tea-

, and a little bit of the peel. and a bit of su-

ar, or a large spoonful of capillaire; pourin a

pint of boiling .water, and stop close.

Applewater.

Cut two large apples in slices, and pour a quart
of boiling water onthem; or on roasted appies.

~ Tamarinds, currants fresh or in jelly, or scalded
“currants, or cranberries, make excellent drinks;
with a little sugar or not, as may be agreeable.

Raspberry Vinegarwater. See fiage 214.

~ Thisis one of the most delightful ‘drinks that
can be made.

Toast and Water.

Toast s]mﬂy a thin piece of bread till extreme-
ly 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.

Omngeade, or Lemonade.

' Squeeze the juice; pour boiling water on a lit-
tle of the peel and cover close. - Boil water and
ugar to a thin syrup, and skimg it.  When all

N
Egedi
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are cold, mix the juice, the infusion, and the sy-
rup, withas much more water as will make a-
rich sherbet; strain through a jellybag. O
squeeze the juice, and strain it, and add wat\’
and capillaire.
Orgeat.

Beat two ounces of almonds with a teaspoonful
of orange flour water, and a bitter almond g
two; then pour a quart of milk and water to
paste. Sweecten with sugar, or capillaire.

Another orgeat for company, page 213.

Milkporridge.
Make a fine gruel of half grits, long boﬂcd,‘
strain off; exther add cold milk, or warm with
milk, as may be approved. Serve with toast.

French Milkparridge. 2

Stir some oatmeal and water together, let it
stand to be clear, and pour off the latter: pour
fresh upon it, stir it well, let it stand till ne
day; strain through a fine sieve, and boil the
‘water, adding milk while doing. 1‘ he proportion.
of water must be small. 4
This is much ordered, with toast, for the breaks -
fast of weak persons abroad. 1

Caudle. .

Make a fine smooth gruel of half grits; strain
it when boiled well, stir itat times till cold. When -
to be used, add sugar, wite, and lemonpeel, with -
nutmeg. Some like a spoonful of brandy besides
the wine. 3
Another Caudle. »_
Boil up half apint 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 cas_
pillaire, a bit ¢f lemonpeel and nutineg,
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Rice Caudle.

; When the water boils, pour it into some grated
rice mixed with a little cold water ; when of a pro-
j)er consistence add sugar, lemonpeel, and cinna-
‘mon, and a glass of brandy to a quart. Boil all
smooth. ‘

Cold Caudle.
Boil a quart of spring water; when cold, add
the yelk of an egg, the juice of a small lemon,
six spoonfuls of sweet wine, sugar to your taste,
and syrup of lemons one ounce.

A refreshing Drink in a Fever.
Put a little teasage, two sprigs of balm, and a
. litle ‘woodsorrel into a“stone jug, having first
washed and dried them: peel thin a small lemon,
and clear from the white ; slice it, and put a bit
 of the peel in, then pour in three pints of boiling
water, sweeten, and cover it close.

Another Drink.

Wash extremely well an ounce of peari barley ;
shift it twice, then put to it three pintsof water, an
ounce of sweet almonds beaten fine, and a bit of
lemonpeel. ~ Boil till you have a smooth liguor,
' then put in a little syrup of lemons and capillaire.

Another Drink.

Boil three pints of water with an ounce and &
half of tamarinds, three ounces of currants, and
~two ounces of stoned raisins, till near a third be

consumed Strain it.
g A most fileasant Drink,
Put a teacupful of cranberries into a cup of wa-
- ter, and mash them. In the mean time boil two
quarts and a pint of water with one large spoonful
of oatmeal, and a very large bit of lemonpeel
then add the cranberries, and as much fine Lis~
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bon sugar as shall leave a smart flavour of the
fruit; and a quarter of a pint of Sherry or less,
as may be proper; boil all for half an hour, and
strain off. ; g
Whey. 4

That of cheese is a very wholesome drink, es-
pecially when the cows are in fresh herbage. =

White Winewhey. E

Put half a pint of new milk on the fire; the
moment it boils up, pour in as much sound raisin
wine as will completely turn it, and it looks clear; -
Tet boil up, then set the saucepan aside till the
curd subsides, and do not stir it. Pour the whey
off, and add to it half a pintof boiling water, and
abit of white sugar. Thus you will have a whey
perfectly cleared of milky particles, and as weak
as you choose to make it.

Vinegar or Lemonwheys.
~ Pourinto boiling milk as above, and when clear,
dilute with boiling water, and put a bit or two of -
sugar.
Eggwine. i
Beat an egg, mix with it a spoonful of cold wa-
ter; set onthe fire a glass of white wine, half a_
glass of water and sugar, and nutmeg. When it
buils, pour a little of it to the egg by degrees, till
the whole be in, stirring it wcll; then return the
whole into the saucepan, putit on a gentle fire,
stir it one way for not more than a minute; forif
it boil, or the egg be stale, it will ¢urdle. Serve
with toast.
Eggwine may be made as above, without warm-
ing the egg, and it is then lighter on the stomach,
though not so pleasant to the taste. '
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~ An egg broken into a cup of tea, or beaten and
ixed with a bason of milk, makes a breakfast
‘more supporting than tea.

An egg divided, and the yelk and white beaten
separately, then mixed with a glass of wine, will
afford two very wholesome draughts, and prove
lighter than when taken together.

Eggs very little boiled or poached, taken in
small quantity, convey much nourishment.

- The following is a particularly soft and fine draught,
to be taken the first and last thing, by those who
are weak, and have a cough.

~  Beat a fresh laid egg, and mix it with a quarter
~ of a pint of new milk warmed, a large spoonful of
.~ capillaire, the same of rosewater, and a little nut-
; meg scraped. Do notwarm atter theegg is putin.

Chocolate.

- Those who use much of this article, will find

 the following mode of preparing both useful and

~ cconomical.

. 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 melt-
ed, then on a gentle fire until 1t boil; pour it inte
a bason, and it will keep in a cool place eight or
ten days or more. When wanted, puta spoonful
or two into milk, boil it with sugar, and mill it
well.

This, if not made thick, is a very good break-
fast or supper.

To make Coffee.

Put two ounces of fresh ground coffee of the

best quality into a coffeepot, and pour eight cof-

- feecups of boiling water on it; let it boil six mi-

nutes, pour out a cupful two or three times, and

X
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return it agein; then puttwo or three isingla
chips into it, and pour one large spoonfui of boil--
ing water on it; beil it five minutes more, and
set the pot by the fire, to keep hot for ten mi-
putes, and you will have coﬁ'u:, of a beautiful
clearness.
Fine cream should always be served with cof-
fee, und cither pounded sugarcandy or fine Lisbon
sugar. 4
If for forelgners, or those who like it extlemeiy 4
strong, make only eight dishes from three ounces.
If not fresh roasted, lay it before a fire until per-
fectly hot and dry ; or you may put the smaliest
bit of fresh butter into a preserving pan of a small =
size, and, when hot, throw the coffee in ity and =
toss it about until it be freshened.
Coffee Milk.

- Boil a dessert spoonful of ground cotee, i
rearly a pint of milk, a quarter of an hour: theh
put intoit a shaving or two of isinglass, and clear
it. Let it boil a few minutes, and set it on th
side of the fire to grow fine.

Thisis a very fine breakfast. It should be sweet:
ened with real Lisbon sugar of a good quality.

Ground idce BHilk.
Boil one spoonful of ground rice, rubbed down
,smooth, with thrce 'nwfpiuts of milk, a bit of cin-

namon, lemonpecl, and nutmeg. Sweeten thn
neany done.

Lupiocayeily.

Choose the largest sort, pour cold water on to
wash it two or three times, then soak it in fres
water five or six hours, and simmer it in the same
until it become quite elear; then put lemonjuic

-
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winz, and sugar. The peel should have been boil-
. ed in it. It thickens very much.

Sago.
~ To prevent the earthy taste, soak it in cold wa-
~ ter an hour; pour that off, and wash it weil; then
. add more, and simmer gently till the berries are
. clear, with lemonpeel and spice, itapproved. “Add
- wine and sugar, and boil ail up together. .

Sagn Milk.

Cleanse as above, and boil it slowly and wholly
with new milk. It swells so much that a smail
- quantity will be sufficient for a quart, and when
done, it will be diminished to about a pint. It re-
quires no sugar, or flavouring.

Arrowrootjelly.
Of this beware of having the wrong sort; for it
has been counterfeited with bad effect.
Mix a large spoonful of the powder with a tea-
“cup of cold water, by degrees, and quite smooth.
Put rather more than a pint of water over the five,
- - with some white sugar, scraped nutmeg; and a
spoonful and a half of brandy, or two. The mo-
ment it boils, pour the powder and water in, stir-
“ring it well ; and when it boils up it is done.
.This is a very useful thing in a hcuse; and, in
the above mode, a sick person may be supplied
with a fine supporting meal in a few minutes.
This and the foliowing are particularly good in
bowel complaints.

A Flour Caudle.
Into five large spoonfuls of the purest water,
rub smooth one dessertspoonfu! of fine flour. Set
over the fire five spoonfuls of new milk, and put
' two bits of sugar into it ; the moment it boils, pour




fire twenty minutes.

A Rice Caudle. /
Soak some Carolina rice in water an hour, s
it,'and put two spoonfuls of the rice into a pinta
a quarter of milk ; simmer till it will pulp through
a sieve, then put the pulp and milk into the sauce-
Ppan, with a bruised clove and a bit of white sugar.
Simmer ten minutes; if too thick, add a spoo

ful or two of milk, and serve with thin toast.

Gloucesterjelly. 7

Take rice, sago, pearlbarley, hartshorn shav-
ings and eringoroot, each an ounce ; simmer with
two pmts 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 nouo ]
rishment. .

Mulledwine. 3

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.

Asses’ Milk,

Far surpasses any imitation of it that can be
made. It should be milked into a glass thatis
kept warm by being in a bason of hot water. =
The fixed air that it contains gives some people

a pain in the stomach. i
At first a teaspoonful of rum may be taken with
it, but should only be put in the moment it is to.
be swaliowed. '
Artificial Asses’ DMilk.

Boil tozether a.quart of water, a quart of new
milk, an ounce of white sugarcandy, half anounce
of eringoroot, and half an ounce of conserve. o
roses, till half be wasted. ;
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. This is astrmgent therefore proport;on t‘m
ses to the effect.

4 - Another.

- Mix two spoonfuls of boiling water, two of milk,
and an egg well beaten; sweeten with pounded
‘white sugarcandy.

: 'l hls may be taken twice or thrice a day.

Another. :
. Boil two ounces of hartshorn shavings, twe
ounces of pearlbarley, two ounces of candied
ringoroot, 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.

Buttermilk, with Bread or without.

It is most wholesome when sour, as being less
likely to be heavy, but most agreeable when made
' of sweet cream.

Dr. Boerhaave’s sweet Buttermilk.

~ Take the milk from the cow into a small churn,
f about six shillings price; in about ten minutes
egin chufning, and continue till the flakes of but-
er swim about pretty thick, and the milk is dis-
harged of all the greasy particles, and appears
‘thin and blue. Strain it through a sieve, and
- drinkit as frequently as possibée.
Itshould form the wlole of the patient’s drink,
- and the food should be buscuit and rusks in every
- way and sort ; ripeend dried fruits of various kinds,
~ when a decline is apprehended.
~ Baked and dried fruits, raisins in particnlar,
‘make excellent suppers for invalids, with biscuit
for common cake.
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When the Stomach will not receive Meat.
On an extreme hot plate put two or three sip--
pets 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. ;
This is much lighter than meat, and conveysa,
great deal of nourishment in a small form. ;
Toast hard and dry a thin bit of bread, soakit

" in water, or port wine and water, take it out and
sift a little sugar, and, if you like it, nutmeg 1
Or pour boiling water over a captain’s blscmt, 9
broken in pieces, and steam it down in a bason;
when soft, add a little strong souchong tea, cream,
and sugar, or wine, sugar and nutmeg; or atea-
cupful of weak rum, or brandy and water, with
sugar, just to give taste, :
Saloofr. 3

Beil a little water, with wine, lemonpeel, and
sugar, together; then mix with a small quantity
of the powder, previously rubbed smooth, witha
little cold water ; stir it all together, and boilita
few minutes. +

|

I promised a a few hints, to enable every family
to assist the poor of their neighbourhood at a ve-
ry trivial expense; and these may be varied or
amended at the discretion of the mistress.

W here cows are kept, ajug of skimmed Imlk
is a valuable present. 1

When the oven is hot, a large pudding may be
baked, and given to a sick or young family; and
thus made, the trouble is little: into a deep coarse
pan put aalfa pound of rice, four ounces of coa



RESPECTING THE POOR. ‘237

~ sugar or treacle, two ¢uarts of milk, and two oun-
~ ces of dripping, setit 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, whichis thus made : cuta very
thick upper crustof bread and put it into the pot
where salt beef is boiling and near ready ; it will
attract some of the fat, and, when swelled out, will
be no unpalatable dish to those who rarely taste
meat.
A baked Soupi.

Put a pound of any kind of meat cut in slices;;
two onions, two carrots, ditto; two ounces of rice,
a pint of split peas, or whole ones if previously
soaked; pepper and salt, into an earthen jug or pan,
and pour one gallon of water. Cover it very close,

- and bake it with the bread.

The cook should be charged to save the boiling
of every piece of meat, ham, tongue, &c. however
salt: as it is easy to use only a part of that, and
the rest of fresh water, and, by the addition of
more vegetables, the bones of the meat used in
the family, the pieces of meat that come from ta-
ble on the plates, and rice, Scotch barley, or oat-
meal, there will be some gallons of nutritious
soup two or three times a week. The bits of meat
should be only warmed in the soup, and remain
whole; the bones, &c. boiled until they yield
their nourishment. If the things are ready to
put in the boiler as soon as the meat be served,
it will save lighting. fire and second cooking.

Turnips, carrots, leeks, potatoes, or any sort
of vegetable that is at hand, should be used.

Should the soup be poor of meat, the long boil-
ing of the bones and different vegetables will af-
ford Dbetter nourishment than the laborious poor

5
3
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can obtain; especially as they are rarely tolerable
cooks, and have not fuel to do justice to what they 3
buy. Butin every family there is some super-
fluity ; and if it be prepared with cleanliness and
care, the benefit will be very great to the receiver,

and the satisfaction no less to the giver. .

I found, in the time of scarcity, ten or fifteen
gallons of soup, could be dealt out weekly, atan =
expense not worth mentioning, though the vege-
tables were bought. If in the villages about Lon-
don, abounding with opulent families, the quan-
tity of ten gallons were made in ten gentlemen’s
houses, there would be ahundred gallonsof whole-
some agreeable food given weekly for the supply
of forty poor families, at the rate of two gallons
and a half each.

What a relief to the labouring husband, instead
ofbread and cheese, to have a warm comfortable
meal! To the sick, aged, and infant branches, how
important an advantage. .

It very rarely happens, that servants object to
seconding the kindness of their superiors to the
poor ; but should the cook in any family think the =
adoption of this plan too troublesome, a gratuity
at the end of the winter might repay her, if the ~
love of her fellowcreatures failed of doingit, a hun-
dred fold. Did she readily enter into it, she would
never wash away as useless the pease or grits of
which soup or gruel had been made; broken
potatoes, the green heads of celery, the necksand
feet of fowls, and particularly the shanks of mut-
ton, and various other articles, which in preparing
dinner for the family are thrown aside.

Fish affords great nourishment, and that not by 4
the part eaten only, but the bones, heads, and fins,
which contain an isinglass. When the fish is serv-




ed, 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 obtains 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 i 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 made 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..

The following is an excellent Soupi for the weakly.

Put two cowheels and a breast of mutton into a
large pan, with four ounces of rice, one onion,
twenty Jamaica peppers, and twenty black, a tur-
nip, a carrot, and four gallons of water. Cover with
brown paper, and bake.

Sago.

Put a teacupful of sago into a quart of water,
andabitoflemonpeel ; when thickened, grate some
ginger, and add halfa pint of raisinwine, brown
sugar, and two spoonfuls of Geneva. Boil all up
together. :

It is a most supporting thing for those whom
disease has left very feeble.

‘audle for the Sick and Lyingin.

Setthree quarts of water on the fire, mix smooth
as much oatmeal as will thicken the whole witha
pint of cold water; when boiling, pour the latter
in, ead twenty Jamaica peppers in fine powder;
boil to a good middling thickness, then add sugar,
half a pint of well fermented table beer, and a glass
of gin, Boil all.

-

»
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This mess twice, and once or twice of br
will be of incalculable service.

There is not a better occasion for charitabl
commiseration than when a person is sick. A bi
of meat or pudding sent unexpectedly has often
been the means of recalling long lost appetite.

Nor are the indigent alone the grateful receiv
ers; forin the highest houses a real good sick
cook is rarely met with; and many who possess
all the goods of fortune, have attributed the first
return of health to some kitchen physic.

—————

USEFUL DIRECTIONS TO GIVE TO SERVANTS.

T give to boards a beautiful apfrearance,

After washing them very nicely clean with so-
da 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, rubbmg hard
up and down in the same way. 4

The floors should not be often wetted, but very
thoroughly when done ; and once a week dry rub-
bed with hot sand, and a heavy brush, the right
way of the boards.

The sides of stairs or passages on which are’
earpets, or floorcloths, should be washed with a
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.
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Floorcloths,

Should be chosen that are painted on a fine clothy
' that is well covered with the colour, and the flow-
~ers 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 paint-
ed, and the goodness of the colours. If they have
not been allowed sufficient space for becoming
~thoroughly hardened, a very littie use will injure
them; and as they are very expensive articles,
care in preserving them is necessary. Itanswers
to keep them some time before they are used,
either hung up in a dry barn where they will have
air, or laid down 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 close.

Old carpets answer extremely well, painted
and seasoned some months before laid down. If
for passages, the width must be directed when
they are sent to the manufactory, as they cut be-
fore painting.

T clean Floorcloths.

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 lat-
ter to give a little smoothness, or it may endan-
ger fulling. e .
Washing now and then with milk after the:
~ above sweeping, and dry rubbing them, give as e
~ beautiful a look, and they are less slippery.




To take the black qﬂ" the brzght bars of [wlzshcd
Stoves in a few minutes. - ;
Rub them well with some of the following mix- |
ture on a bit of broadcloth; when the dirt is re-
moved, wipe them clean, and polish with glass,
not sandpaper-.
The Mixture. i
Boil slowly one pound of soft soap in two quarts
of water to one. Of this jelly take three or four
spoonfuls; and mix to a consistence with emery,
No. 3.

o clea™ the back qf the Grate; the inner Hearth;
and of cast iron Stoves, the fronts.

Boil about a quarter of a pound of the best black
lead, with a pint of small beer, and a bit of soap
-the size of a walnut. When that is melted, dipa
painter’s brush, and wet the grate, having first
brushed off all the soot and dust; then take a hard
brush, and rub it till of a beautiful brightness.

e dnother way to clean Cast Iron and black Hearths.
- Mix black lead and whites of eggs beaten well -
together; dip a painter’s brush, and wetall ovey
then rub it bright with a hard brush. E

To preserve Irons from rust. 3

Melt fresh mutton suet, smear over the ironwith

it, while hot; then dust it well with unslacked K

lime poundcd, and tied up in a muslin. Ironsso -

prepared will keep many months. Use no oil for

them at any time, except sallad oil ; there being

water in ail other. !

Fireirons should be kept wrapt in baize, in a
-dry place, when not used. 1

T'o clean tin covers, and fatent izewter Porter/zoto:
Get the finest whiting, which is only sold in_
large cakes, the small being mixed with sands
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. 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 lastis 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 take rust out of Steel.

Cover the steel with sweet oil, well rubbed on
it, and in forty-cight hours use unslacked lime
finely powdered, and rub until all the rust disap-
pears.

7o clean stone Stairs and Halls.
: Boil a pound of pipemakers 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 3
dry, rub the stones with flannel and a brush. g

To clear Paperhangings.

' First blow off the dust with the bellows. Divide
a white loaf of two days old into eight parts. Take
the crust into yvour hand, and beginning at the top
of the paper, wipe it downwards in the lightest
manner with the crumb. Do not cross or go up-

- wards. The dirt of the paper and the crumbs wiil

- fall together. Observe, you must not wipe above

- halfayard at a stroke, and, after doing all the up-

~ per part, go round again, beginning a little above
where you left off- If you do not do it extremely

dightly, you will make the dirt adhere to the paper.
t will look like new if properly done.
o clean Paint.
Wever use a cloth, but take off the dust with a.
little longhaired brush, after blowing off the loose
parts with the bellows. With care, paint will

gk s
T S TS

z




244 DOMESTIC COOKERY.
look well for alength of time. When soiled, dlp
a sponge or a bit of flannel into soda and water,
wash it off quickly, and dry immediately, or the
strength of the soda will eat off the colour.
When wainscot requires scouring, it shouldbe
done from the top downwards, and the sudsbe
prevented from running on the unclean part as
much as possible, or marks will be made which
will appear after the whole be finished. One per-
son should dry with old linen as fast as the other
has scoured off the dirt and washed the soda off.

To clean Lookingglasses.

Remove the fly stains, and other soil, by a damp
rag; then polish with woollen cloth and powder-
blue.

7o preserve Gilding, and clean it.

It is not possible to prevent flies from staining
the gilding without coveringit; before which
blow off the 1ight dust, and pass a feather or clean
brush over it; then with strips of paper cover the
frames of your glasses, ‘and do not remove it till
the flies are gone.

Linen takes off the gilding, and deadens its
brlghtDCSb, it should therefore never be used for
w1pmg it.

Some means-should be used to destroy the flies.
as they injure furniture of every kind, and the pa-
per likewise. Bottles hung about with sugar and
vinegar, or beer, will attract them; or flywater
put into the bottom of a saucer.

B

o clean Plate,

Boil an ounce of prepared hartshorn powder in

a quart of water. While on the fire, put into it
asmuch plate as the vessel will hold; let it beil a
little, then take it out, drain it over the saucepan,
and dry it before the fire.  Put in more, and serve
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the same, till youy‘ have done. Then put into the
water some clean linen rags till all be soaked up.
‘When dry, they will serve to clean the plate, and
are the very best things to clean the brass locks
and fingerplates of doors. When the plate is
quite dry, it must be rubbed bright with leather.

This is a very nice mode.

MNote. In many platepowders there is a mixture
of quicksilver, whichis very injurious: and, a-
mong other disadvantages, it makes silver so brit-
tle, that from a fall it will break,

To give a fine Colour to Mahogany.

Let the tables be washed perfectly clean with
vinegar, having first taken out any inkstains
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 ceold drawn
linseed oil, put four penny worth of alconetroot,
and two penny worth of rosepink, 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 Jain some time, rub it bright with Iin-
en cloths, .

Eating tables should be covered with mat, oil-
cloth, or baize, to prevent staining, and be in-
stantly rubbed when the dishes are taken off,
while still warm.

‘ To dust Carfiets and Floors.

Sprinkle tealeaves on them, then sweep care-
fully. The former should not be swept fre-
quently with a whisk brush as it wears them fast;
but once a week, and the other times with the
leaves and a hair brush.

7% clean Carpets.

Take up the carpet, let it be well beaten, then

faid down, and brushed on both sides with a hand
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- brush. Turn it the right side upwards, and scous
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it with oxgall, and soap and water, very clean, and
dry it with linen cloths.

To take stains out of Marble.

Mix unslacked lime in finest powder, with the
strongest soaplye, pretty thick ; and instantly, with
a painter’s brush, lay it on the whole of the mar-
ble. In two months time wash it off perfectly
clean ; then have ready a fine thick lather of soft
so2p, 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.

7o clean Callicoe Furniture, when taken down fori
the Summer.

Shake off the loose dust, then lightly brush
with a small longhaired 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. ‘

Fold in large parcels, and put carefully by. |

While the furniture remains up, it shouid be\

preserved from the sun and air as much as pos- \

sible, which injure delicate colours; and the dust
may be blown off with bellows.

7. preserve Furs and Woollen from Moth.
Let the former be occasionally combed while in
use, and the latter be brushed and shaken. When
not wanted, dry them first, let them be cool, then
mix among them bitter apples from the apothe-
cary’s, in small muslin bags, sewing them in se-
veral folds of linen, carefully turned in at the

etges:
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ber pudding, a very pudding, an
ne one, 129 excellent one, 138
hovies, to keep them Arroavrost jelly, 233
when the liquor dries, 106 _4es milk, 234
favce, 97 , artificialj234,235
eflence of, 191 , another, 235
to make fprats , another, 235
- tatte like, 105, 106 B .
Applesy to prepare them Bacon, excellent, 62
for puffs, 158 ‘the manner of
dried, 156  curing Wiltlhire, 58
dumplings, or fraife, 123
udding, 136 Bambeo, (Englifh) to
fool, 154  pickle, 108
jelly to ferve Barberries, for tartlets, 180
table, 157 drops, 180, 181
» another, 157  Barleywater, 226
, for pre- , common, 227
- ferved apricots,or any  Bean Pudding, green,138,139

fort of fweetmeats, 175 PBechamel, 94

pie, © 16T Beef, ftewed rump of, 206

pudding, baked, 129 , ftewed brifket, 26, 27-
water, 227 y70 falt red, which

te fcald codlins 158 is exiremely good to

E tokeepcodlins eat fiefh from the pic~

forfeveral months, 169  kle, ortobang tadry, 27




Beef, prefled,
, hunier’s, 28
, todrefsthe infide
af a cold firloin,
, fricaflee of cold

roaft,
,to drefs cold that
has not been done

enouph, called beef
olives, 34 3§
;1o drefs, called
Sanders,
, to drefs, called
Cecils,
~,10 falt for eating

immediately, 2e
.. alamode, 25,26
.broth, 223
, collared, 28,29
, collop, 30
hafhed, 36
heart, 38
minced, 35
olives, 345 35
palates, 31

cake« for fidedifh
of drefle¢ meat, 31
potted, 31,32
,another way,32
patties,or Podovies, 31
, Benton fauce for
hot or cold roaft, 96
round of, 36
, fauce Robart for
rumps,
, 2 pickle for that
will keep for years,61,62
, teay
Deeffieaks and oyfter
fauce,
, fance Robart

for, 95

pies 30

ding, © 18

fauce, © 99

223 brown pudding, 132

(3 188

29 French, 204
Brentford rolls, 20

Beeffieak pudding, 0
. pudding, baked, 30
» $taffordfhire, 29
y Ltalian, 29,3
Beer, to refine, 213 4
(ftrong) to brew, 211
(rable) excellent, 213
Benton fauce, for hot o
could :oaft beef, 96
tea cakes, 166
Birds,avery economical 7
way of potting 0,71
Bifcuit cake, s ,1;3 ¥
, hard, 107

5 plain, and very

crifp, . 19y

, of fruir, 128
Black caps, 156 %
puddings, 59,60
another 3
way, 6o
Blanmange,orBlamange,147

Boards,to give thema
beautiful appearance,20
Bockings, : 163 i
Boiling meat, obferva- 2
tioss on, 18,19
Brandy cream, 1518
pudding, 139

Bread cake, common, 104
pudding, boiled, 132
sanother

and richer, 1338
puddings, little, 130
and better pudd-

Brewery,HomE,211.10 2
Brathky a cnick made,

¥



E

Broth, a clear one, that
WIH kCCP long, 223
Others are under
different names § as
Chicken broth, &c.
Brown bread pudding, 132
ice, 188

Browmng, to colour and

flavour made difkes, 105

Bubble and Squéeak, 38

Bun, a good plain one, 202

= _,richerones, 202

Burnt cream, 322
Butter, to clarify for

potted things, n1

, tomelt, 96

) puddmg, 132

with meat, 133

s Orange, 128

- Buttermilk, 298

, with bread

or without, 235
Dr. Boer-

haave’s {weet, 235

) P“é‘dmg) 139

Cabbagey (ved) to pickle, 111
sto ftew 113
CaxkEs, 189 to 206
, obfervations on
making and baking
them, 189, 190
,avery fine one 192
,an excellent and
lefs expenfive one, 193
, a very good
common one, 193
a common one 195
, lirtle white, 166
lmlc ﬂ'lovl, 196
ﬂal that will
keep long in ihe houfe
good, 197

ny other cakes

are under theird ffer—

ent firft names:

as

Plumcake,Teacakes,&c,
Cakes, colours for ftain--

ing, &c. 18¢
,icing for, 189
Calf’s feet broth, 225
, another,226
jelly, 148

, another
fort, 149

head, to boil,

hafhcd 445 45

. mocktunle, 45
,a cheeper way, 45
, forcemeat as
for lur\le,at the Bufh,

Briftol,

6

, another force~
meat, for halls or pat—

ties,
5 pic,

46
47,

fncaﬂ'eed, 48, 49

1pugr broil Cd,
, roafted,

Calico Furniture, 10 clean

50
50

when take: down for

the fummer,
Camp vinegar,
Capers, 1o keep,

246
loo

Iob

Carmel cover for fweer—

meets,
Carp, boiled,
, tewed,

134, 185>

T

9
, an excellent fauce

for,
Carpetsyto duft,

95: 96
245

, to dcan, 245, 246

Carrots,to ftew,
,puddmg,
»fovp,

114
138
87,88




Caflerion, to clean ftoves
~of 842
, another way 242
Catsupymulhroom 101
S , ano-
ther way 102
, walnut of the
fineft fort
,cockle
Caudle,
, another
s tice
, cold
,a flour
s HIES
,to give away to
poor families
Lauliflswer, in white
fauce 113
Caveack, 3
Cecils, 35
Celery, to ftew, 113
Cheese,, to pot 206
,to roaflt to come
up after dinner
, Cheefe is alfo
underdifferent names
as Oream cheese, Apri-
cor cheefe, &c.
Cheefn‘ahs; - 164
saplainersort 164
,another way 164
,lemon 5
i , ano=
ther 165
orange 165
yave=
ry fine crust for them,
when to be particular—
1y mice 125
; , potatoe 160
, almond 166
s light paste

102
102, 103
228
228
229
229
233, 234
234

239

206

for 218

s

Cherries, in brandy
,to dry :
with fugar  ° pryu
without fugar 7
ytodry
them the beft way 178
pJam ]"
Fpie
» (morella) to
preferve
Chickens, to pull
breth
curry

more quickly made.
o fricafice of
panada
pie
Chocolate, 1o prepare
Clary, wine
Cod, crimp i
head and shoulders 11,12
pie
ragout
founds boiled
curry eof
Codlins, to keep for fev-
eral months
,to fcald
tart 3
Coffee, to make 231, 232 &
cream much ad= :
mired .
milk
Collops, mutton
, veal, drefled
quick
, another way
, veal
of cold veal or
chicken
Scoich
Cornish pics
Coughy draught for

15358




:-.'lcmwﬁﬂ, foup

rab, hot
Cracenuts,
Cmcknels,

198,

¢ ""Cranberrie.r, different

ways of drefing
jelly
and rice jelly

Cream, to icald

, imperial

,a
, Oibers are un-
der the names of the

'f Cucumbers to ftew

199
199

different principal ar=

ticles they are made
of 5 45 Almond cieam,
&c.

Cream, a froth to fit on,

which looks and eats

well
,Ca
Cﬁetfe
, another
"y another fort
, tufli cheefe

5 an=
other way
Grufi, excellent fhort
another

145
188
209
209
210
216

Currantsy 1o Keep

,an-
other way
and orions
fliced, to pickle
an-
other way,
» young

Cullisyor brown fauce 93, 94
Curds and cream
Curd, another way

puddings or puffs
pudding boiled
168,
damplings, or
pudding
and rafpberry
tart
jelly,red or
172,
, white, fhrub
water ice
wine

black,

2135,

Curry, rice boiled to eat

with,

_ Cuftards, cheap and ex—

210
129
124

a very fine one for
orange checfecakes or
fwectmeats, when to

be particularly nice
, rice piecruft
,raifed cruft for

123
135

cuitards, of fruit 125

, for
meat pies, or fowls
Sc.

126

,for venifon pafty 126

, rice pafty

12

, Seealfo the arti=

~cle Pajte,

excellent ones

» richer 150,

Others are un—

der the names of the

different principalar—

ticles they are made

of 3 as Lemon cuf=
tards, &c.

,a froth to fet
on, which looks and
eats well

pudding

Cutlets, Maintenon,

, another way
, another way

Cidery 1o refine

a3

1
136,

213

112

109

109

110

144
144
140
140
169

136

161

173
221
188
216

122

150
151

45
137
40
e
40



Dairy,

Damfecns, to keep for
winter pies, 169
another way 169

Damfons, another 169, 1go

cheefe, 182
dumplings, or
pudding, 136
Davenport fowls, 72573
Devonfhire juuker, 144

Drink, a very agreeable

one for the fick 227

a refrefhing one
in a fever 229
another 229
another 229

,.a moft pleafant

, draught for a
cough 231
Duck, to boil 75
to roaft g
fauce for 95
pic 75

Dutch pudding, or Souf-
ter ; 130
rice pudding 130
Eel, boiled 2
broth F5ze
. collared 3
fried - 2
pie 2
fpitchegck 2
Fggs, buttered 98
" "< to poach 206
fauce 48
wine 230, 231

litile, for pies or
turtles 99, 00
Eﬁnce,ofancr‘_hovies 101
Fisa 11018

207 to 210

- Fifl, obfervations on
drcﬂing 151018
jelly to cover cold 3
ones, 0%
fauce wnhoul but-
ter 97
fauce alacraﬂer 100
a very. fine

one 100
Floating iffand £357 TAC
another
way 145, 14 o
Floorcloths, directions re-
fpeciing them 241
to clean them 24
Floorsyto duft 24,
Flummery 2

154
Dutch 147, 148
; rice 143, 144
Foreemeat  for patties k
bails, or fiufing
Other force-
meat is under the
name of difhes.
Foawls, boiled
boiled with rice
roafted
Davenport
fauce for cold -
vingaret for cold
fauce for wild
another
Faw[s, a'very good fauce
to hide the bad
colour of 3
forcemeat for pies =
of any kind 13
fricaffec of chick-

g

ens
another white fauce

more eafily made
_ collops of cold

chickenns i



wis, to pot chicken
‘with ham

Fraife,

Frenck beans to preferve

5
103

to eat in the winter 117

bread 204

rolls 203

E Fricandeau, 49, 114

- Fritters, 163

Spanifh 163

potatoe 164
- Froth, to fet on cream
cuftard, or trifle,

which Jooks and cats  °

well = 145

. Frurts To xEgp 166

. Jurs, to preferve from

moth 246
7 G.
~ Gesrge pudding 134
- German 130
 Giblet pye 97
: foup, 84
flewed
~ Gilding, to preferve and
clean 244
- Ginger drops, a good fto-
~ mechic 181
wine, excellent 216
another 217
Gingerbread, 2c1

another fort 201
to make good
without but-

ter 201, 302

Cloweﬁzr jelly 234
“Golaenpippins ftewed 156, 157
Baefe, i@ roaft 76
&ieen pic, 705 77

vﬁaajz&cnm, to preferve 167
E another way 16

ano her 16
fool © 153, 154
hops 183, 184

 Guofeberries,jam, for tartsi7g
amo-

ther 1707
white 180
. pudding ba-

‘ked > 138
vine—

gar 104
Grapes, to preferve i in

brandy 183

Gratesy to clean the backs

of 142
Gravy, clear 2
to draw that will
keep a week 92
a rich one 92, 63
veal - 04
foup 86
Green, to flain jellies,
ices or cakes, 181
Groufe, 74
to pot them, 74
Haddock, 13
fioffing for, 14,15
Hams, to cure, 55
apother
way, 55, 56
another
way, 56
another

wav, that gives a high-
er flavour,

. a meth—
od of giving a ftill
bigher flavour, 56, 57.

‘a pickel forthem
that will keep foryears,62
to drefs,
Hares, :
to prepare and
drefls, - 82
to jug 2n old one, 82
ag ,




‘broiled aﬁd’ hath-
83

pie 82
potted, 83
foup, 89,90
Harrico, 63, 64
Har/let, 61
Hartpporn jelly, 149, 150
Heart, beet, 8

Hearths, (the imner) 1o

clean, 242
another way 242
Herrings, baked, 2 =9
broiled, 3

fried, 8

to fmoke, 8

(red) to drefs 5
Heffian foup and ragout, 32
the ragour, 32, 33

Hog’s cheeks, todry, 5
head, to make ex

cellent meat of, 51

lard, 6o, 61

puddings, white, ¢o
Hotchpotch, an excellent

one, 67

anether, 68

Hunter’s beef, 93

puddling, 136

Icing, for tarts, 189

for cakes, 189

Ice walters, 188
currant o

rafpberry, 188

brown bread, 188

to make the, 188,189

3 creams, 188
3 colours for ftaining

them, 181

Imperial, 216

cream, 150

India pickle, 106, lo7

Dons, to preferve

‘them
2

) s :
Felly to cover cold fifh, 3 |
Qiber Feliics are under
the names of the dit=
ferent principal arti=-
cle they are mudeot;
_ as Galf’s feet jelly, &e.
colours tor fiain-
in;, &c.
Funket, Devonthire,

from ruft, 3

Kidney, veal,
pudding,
Kitchen pepper,
i 5

Lamb, fore qui;rlcr, 69
fry, 5 69
head and hinge, 68

leg and loin, 68
fieaks, 66
fteaks and cu-
cumbers, 6
Lamprey, 10 ftew, as at
Worcelter, 1
Lards 60, 61
Leck foup, Scotch, 89

Lemons, 1o keep for pod= =

dings, &c. 166
10 preserve in
jelly, 185, 186
cheefecakes, 165
an
other v 165
. cream, yellow: 2
withou' cream, - 146
Whi . ditio, 146
€Uirds, 143 4
d,o‘P . 18x
- honeycomb, 143
juicc, to keepy 187
PiCle," ; 10K




on, pudding, an ex—

cellent one, 128, 129
fauce, 98
fyrup, 221
water, 227

Lemonade, 227,228

to be made a
day before wanted, 214
another way, 214
= .Lent potatoes, N Uk S
~ Light, or German pud-
dings, 130
Liver faure, 98
Labj}en, buttered,
carry of them, 7
patties, 120
pie, 6,7
1o pot them, 5
another
way,asat Wood’shotel g
{fallad, 115
fance, 96
another
way, 96
flewed, asa
very high relifh, 6
Lookingglafses, 1o clean, 244
M

;
;
1
.

 Macaroons, 200
Mackarel, bolltd
x brmled
cnllarcd,
potied,
pickled,
pickled, called
eaveach, 3,
Magnunt bonums plumbs, 18
Mahogany, 10 give a fine
; colour to,
Maids,
Muarble, 10 take ftains ont

WLwwww

245
15

o
Ma r:;alude, apple, 158

- Marmalade, orange,

246 -

177

“quince, 178
tranfparent, 185
Marrowbones, 34

Mawfkins, to cure, for

rennet, 209
MEATS, 18 to 74
obfervations on
drefling,

(roaft) rice boil-
ed to eat withs 122
Melon mangoes, 198, 109
Milkporridge, for (heluk 228
French, ’228
220
137
120,321
without meat, 121
Jemon, 121
egeg, 121, 122
patties
refembling 120
Mockiurtle, 45, to 47
a cheaper way, 45
forcemeat as
for turtle,at the Bufh,
Briftol, 46
another force-
~meat for balls or pat-
ties, 46
another 46, 47
another 47
Moor game, to pot, 74,75
Moor hen to roaft, 75
Morells cherries, to pre~

Milkpunch,
Millet pudding,
Mincepie,

{erve, %87
Muffins, ¥ 202, 203
Mulled wine, 234

Mufhrovms, to dry, 103, 104
an excellent
way to pickle, to pre-

ferve the flavour, 11r




powder,
Mufiard, to make,
another way

103
106

for immediate ufe, 106
- Mutton, to choofe, 20
Mutton, breaft, 66,67
- broth, 5225
: Scotch, go
collops, 05
cutlets in the
Portugucfe way, 68
bam, 63
harrico, 63,64
haunch, 6z, 63
, an excellent
hotch poich, 57
another, 08
legs, - 63
, tolled loin, 67
necks, 03
pie, 64
and potatoe pie, 64
pudding, 64
faufages, 65
fhoulder, boil-
ed with oyfters, 66
. fteaks, 6
AMiutton, fteaks of, or lamb
~ and cucumbers, 67
N.
Nafiurtions, to pickle for
capers, 384
= New college puddings, 131
B Norfslk punch, 220, 22%
e 0.,
Oatmeal pudding,‘ 129
= Omlet, %123
- Onionsy pickled, X109
3 5 10 rouft, 112
fauce, 98,99

s s fliced
with cucombers,

162

Onionsy another way, 3
foup,

s to fiew,
Orangeade, 227, 228
Orange butter, 118,119

cakes, 186
cheesecakes, 18
chips,
fool
jelly,
juice, buttered
pudding,
another 128
another 128
fyrup 22173
tart 16
Oranges, 1o butter 1354, 15
to keep, for
puddings, &c.. 16/
, Lo prepare, (o
putintopuddings 174,175
preferved, to
fill; a corner difh, 159
Oranges, to preferve in
185, 186
Orgmt, 22

Jelly,
to make 21
, another way 21
Oxclieek {te .ed, plain
to drefs it ano-
ther way
rump foup
Oxford dumplings 131,132
Oyfters, fried, to garnith
boiled fith 14
5 to pickle 14
another way 14
, fcalloped ‘13
stoftew 13
patties, or fmall -
pie, 3
jatiies,

112

13
119y 120

e -



Oyffers, fauce =590
, fauce to becef

fleaks, 29
Paint, to clean 243, 244
Panada, made in five

minutes, 226

another 226

another 226

2 chicken 224
Pancakes, common, 162

fine ones, fried
without butterorlard 162
Irith 162
of rice 162
Paperhangings, to clean, 243

Parfley pie 79
Parfnips, to mafh 116
Partridges, to roaft 70
, potied 70

,a very eco=
nomical way 70, 71

, fauce for
them cold 96
Pafles, light, for tarts
and cheefecakes
, poiatoe
See alfo thearti-
cle Crupt,
PastrY #
Pafly, venifon

125
127

118 to 127

23,24
,anami-
gation of .

, of beef or mutton
toeataswellasveni-
fon 21,22

Parties, fweet 120
, refembling
mincepies
, fried

, Others are under

the names of the arti—
«cles thev are made of.
, forcemeat for1tg

24

120
119

~ Peaches in brandy 174

Pears, ftewed 155, 156

> , baked : 156

, dried 156

P.as (old) foup 85

,t0 ftew, 114

(green), tokeep 116
another

way, as practifed in
the emperor of Ruf-
fia’s kitchen 116, 117
Peas, to ftew 112

s Jup: 25
Pepper, kitchen, 105
Peppermint drops, 181
Perch and tench 3

Pettitoes 52y 53
Pewter (patent) porter—
pots, to clean 142, 143
Pheafants, to roaft 70
PICKLES, 106 to 112
,that will keep
for years, for hams,
tongucs, or beef 61, 62
, are under the
names of the articles
pickled.
Piks, 73 10 81
, are under the
Rrames of the principal
articles they are made
of 5 as Apple pie, &c.
Pig’s cheek ior boiling, 53
collared head, 53, 54
feet and ears, dif-
ferent ways of drefling 54
fricaflee
harflet
jelly of feetand ears 55

Pigeons broiled 79
injelly 78
to pickle 78
pie 79
potted 78,79



i‘gnﬂs, roaft 79
fiewed 77
,another way, 77

% Pl.(’e, buked 4
, Aufling for 14. 15

I_’ippm puading VAL
tarts 158

fiewed golden
Plaice,an excelien: way
otdrefling a large one 11

156

P.ate, 10 clean 244, 245

~ Plumcake 101

anothel 191, 162
- very good

common ories 196

licide ones,
to keep long 108
“ Plumpudding, common 136
Podovies, or beef patiies 37

-

PoorR PERSONS, HINTS
RESPECTING  THEIR
RELIEF, 236 to 240

Porky 1o roaft a leg 54

to boil a leg 54
to pickle 58
to falt for eating
immediately 23
jelly, Dr. Rai-
clyff’s reftorative, 223
ftesks 55
loins and necks
roaft - 61
rolled neck 61

Porker’s head, roafted 53
Portable foup, a very ufe-

ful thing 915 92
Potatoes, to boil 113
to broil 115

to roaft 11
to fry 1 1g
Potatoz:, to mafh 116
cheefecakes 166
Lent 143
paftry 127

Potatocs, pafty 79,80
pudding  wiih

meat, 135
pudding,an ex-

cellent plainone 137
rulls

“ 203
Potting birds, a very eco-
nomical way of 70,78
to clarif butter
for poried things
PouLTry,
Pound cake, good
P:awm, cuarry of
foup
Prune 1ars, 1
Pubopines, 127 10143
obfmvagwns
on making them 142, 143
a qulck
14¢
136

69 to ;; »
104

made one

in hafte

a cheap and
not troublefone one,
to give away (o poor
fick or youngtamlhcs 236 et

, Others aie
under she namesof the
principal arnclesmey
are made o', or their
fi*ft pames ; as Bread
pudding, ngh pud-
ding, &c.
Puff patte,rich,
lefs rich,
German, another

way,

123
124

24
5 to prepare 4
apples for 89

- of any \fort? : 4
of fruit,

» cxcellent

light ones,
, curd,



- Punch,

milk, 220
Norfolk, 220, 221
1 ; -
 Queen cakes, ; 195

1 ,enoll_ler way 145,
 Quickmade pudding, 141
‘ e B

~ Rabbits, ; 83
i , various ways, 83
, to. make ihem
tafte much like a hare, 83
potted, 84
(roaft) a very
good fance for them, 9§
Raifed cruft for cufta:ds
or fruit, 125, 126
for meat~
pies or fowls, &c.
pies, to prepare
. meatorfowls for them, 81
Ruaifinwine, with cider, 219
, without ci-

126

der, 219, 220

 Ramakins, 123

Rafpberry brandy, 220

cakes, 173

‘ cream, 154

; jam, 173
; another

way,

jelly, for ices
or creams, 173
: vinegar, 214,215
'P. '~ vinegarwater, 227

water ice; 188

, wine, 215
; i ‘another

way, 215
and currant

tart, 161

220

Red, a beantiful one, to
- ftain jellics, ices, or
_cakes, 181, 182

E Raiafia,
:

:
E

Red,  herrings,to drefs,

Reuret, to cure maw=
fkins, for, 208, 209

Reflorative, a great one, 221

another, 222

another, 222

another moft .
pleafant draught, 222

Rhucharb tart, 161

Rice, favory, 122
boiled to eat with

curry orroaft meat, 122
buttered 122
cake, 199

, another, 199, 200
caudle,

Rice caudle, for the fick, 229
flummery, 143, 144
milk, 152, 153

. ,ground rice milk, 232

@ piecruft, 135
palty cruft DY

pudding, baked, 134

‘ anoher,

for the family, 134

Dutch, 130

with fruit, 134

5 plain, 13§

, rich, 137

fmall, 133

ground, L142

Roafling meat,obferva-

tions o#, 18
fowls, .20
hares and rab.

bits 2 20

Rolls, excellentones 203
, Bientford, 203
s French, 203 .
, potatoe, 203

Rufks 198

g2

Ruffianfeed pudding,




Sack cream, 145
Saffron cakes, 203, 204
Sago, to prepare, 233

to prepare to give
away to poor families, 39

milk, 152, 153
pudding, 127
Sallad, French, 114, 115
, lobfter, T

Salmon, to boil,
, ho vinegar to be

boiled with ir, 17
to pickle, 4

to broil,’ 4

to pot, 4

to dry, 5

Saloop, 236
Sanders, 35
SaUCES, 95 to 100

robart, for rumps
or fteaks, 95

a very good sauce
efpecially to hide the
bad colour of fowls, o8

Oc¢her fauces are
under the names of
different difhes, or of
the principal articles
the fauces are made
of,

Saufages, mutton, 65
> pork, 58
» Spadbury’s Ox-
ford, 59
5 veal, 5L
5 an_excellent
faufage to eat cold, 58,9
Scetch collops, 41, 42
Seed cakeya cheap one, 193
, another, 195
SERVANTS, USEFUL DI- -
RECTIONSTO GIVETO
THEM, 240, 246

Shalot vinegar,

Shank jelly,

Shelford pudding

Shreawfbury cakes

Shrimp pie excellent
fauce,

Shrub, white currant,
SICK PERSOKS, COOK-
ERY FOR, 22102
Skate, y
crimp,
Smelts, to fry,

Snow balls,
cream,

Soals, boiled,

~ fried, &

ﬂewe%i

in the Portuguefe

Y,

ftuffing for foals

baked, 10
pie, another fort

of ftuffing,
Sorrel, 1o ftew, for fri-

wa

10

candeaw and roaft
meai, 1145
fauce, - 4ed
Sours, 84, to
alafap, 90,.91

» @ rich white one, 36
» a plainer white
one, 5
, an excellent -
foup, 87
,a baked one, to
give away to poor fa-
milies, 237
, for the weakly,
for the fame purpofe, 23
» Other foupsare
under the names of
the principal articies
they are made of,

-’Wﬁ:r, .



‘Spadbur_y’s Oxford faufa~
ges,

59

Spinacky 1o ftew, 113
French way, 113
foup, 89
Sprats, 15
, baked, 758
, to make them
_ tafte like anchovies 103
Spungecake, 200
another with-
ont buiter, 200
Steak -udding, 1%5

Stee/ 1o take ruft out of, 243
StEws, 112 toO 114
Store itairs and halils, to
clean, 243
Stoves to 1ake the black
off the biight barsina
few minues, 242
1o clean the back
of the gratce, the inner
he.rih, and ¢he front
of caft irou ftoves,
asother way, 242
Strawberries, to preferve
them whele, 176, 177
another way, 175
Slu[ﬁng for pike, had—
dock, &c. y 15
for foals baked
. another fort, 10
Stuffing, forcemeai for 119
Sturgeon, to drefs frefh, 15
an excellent ims—
itation of fturgeon, 18
Sucking pig, to scald, 51
, to roaft, 52
Suet, to preferve i( a

twelve monch, 36
pudding, 135
dumplings, 135

Suffolk dumplmgs, 142

Sugar, to clarify, 171

SWEET DISRES,

242

Supper, fmall difhes for
117, 11
,3 pretty fweet
fupper difh, 151, 152
143 to 166

Sweetbreads,
, ragout,
Sweetmeatsyobfervations
on, 170, 17X
,a very fine
cruft for them, when
to be particulariynice 125
, @ carmel co-
ver for fweetmeats, 184
, excellent
fweetmeats for tarts,
when fruitisplentifuliyz
Syllabub, Lendon, 144
S(aﬂ'erdfhuc, 144
, a very fine So-
merfetfhire one, 145
, everlafting or
folid, 146
Table Beer, excellent, to
brew,
Tanfey,
Tapioca jelly, -
Tares, icing for them,
Tarts are under
the names of the prin~
cipa! ariicles they are
made of; as Codlin!
tarts, &c.
Teacakes,
, Benton,
, anather fort,
as bifcuit, 164
5 ano!her foriy 197

212
161, 162
232, 233
189

196
196

Teal, to roaft,

Tench, 7;
broth, 225 -

Tﬁo'nbacﬁ

x5
Tin covers, to clean, 242, 243




g olick, e 237
 Tungues, to pickle for
boiling, = 37
another way, 7

5 a pickle for

them, that will keep

7

Trifle, an excellent one, 152
s a froth to fet nn,
which looks and eats

Udder and tongue, 1o

Vealy 10 pot, with ham,

Vegetables, 115 10 117

for years, 61,62
¢ an exce lent
mode of doing them
to eat cold. 38,39
, ftewed, 38
, and udder to :
roaft, 36,3

Venifon, to keep,

Verder, or milk punch,
Vinegar, camp,

well, 145
Tripe,’ 38
Tunbridge cakes, 201
TFurbot, to boil, I

pie, 10
Turkey, to boil, bg
: an excel~

lent fauce for it boiled g5

to roaft, 69, 70

pulled, 70

parties, 70

Turnip pie, 8o

foup, 84, 85
Turtles, little eggs for

them, 99, 100

16
Vingaret, for cold fowl or

Wafers,

Walnuts, to pickle, 110,
Water cakes,
Whey,

Whey, white wine for

roaft, 36,37
Veal, breaft of 43
rolled breaft, 43
broih, 323

very nourifhing, 222
collaps, 41
collops of cold, 41
fricandeau, 49

BIBVY 94

nuckie,
leg,
neck,
Oﬁves, {
patties,
» potted, ar bottom, 4

fanfages,
fhe 1der,

to boil them
green, [
foup, :
» another, §

23,
scruft for, 126, 127
s an imitation of

venifon pal}y,

to make a pafty
of beef or muiron. to
eatas well asvenifon,

goofeberry,

rafpberry, 214, 214
alot, 10

fugar,

wine,

meat,

the fick,



vinegarand lemon 230
, to ftain jellies,
ices, or cakes, 181

fauce, 94

@V:d‘gm, to'voadl, ~ =* 5
Wine, 10 refine, 213
2 roll, 152
e mulled 234
arichand pleafanr, 218

Seveial foris of
made wine are under

THE END.

»y hogs puddings, 60

names 3
as Currant wine, &,

quﬂ, o make 204, 205
another was 5 205
, to preferve, 205, 206
orSuffolk dump-

lings,
Yellow, 1o fain jellies,
icesor cakes, 182
Yorkfhire cake, 204 -

pudding, 141
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