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PREFACE. .

——p B | B ; B W

IT is with diffidence that I come before the
public as an Authoress, even to this little work ; I
have no pretensions to the originality ofthe whele
of the receipts herein contained, it is due to those
LADIES who have gone before me.

Tre improvement of the rising generation of
Females, in our Country, was the motive which
prompted me to this undertaking:

IT is not so much for the Lady offashion, and
fortune, as for those in the more humble walks of
life, who by the loss of parents, or other unfortu-
nate circumstances, are reduced to indigence.—
The orphan, tho’ left to the care of a virtuous
guardian, will find it essentially necessary tohave
an opinion of her own.

By having an opinion of her own, I would not
be understood to mean an obstinate perseverance
in trifles. It must ever remain a check upon the |
solitary orphan, that while those females who °
have parents, or brothers,orriches, to defend their
indiscretions, that she must solely depend on ckar-
acter, How important then, that every action,
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word, and thought, be regulated by the strictest
purity, and every movement meet the approbatior
of the good and wise. If this treatise should tend
in any way to guide the inexperienced Female In
the Art of Cooking, and relieve them from that
embarrassment, which they must otherwise expe-.
rience it would be an ample compensation for
this undertaking.

Tae American Ladies are solicited to cast the
veil of charity over those imperfections that may
be found. Should any future edition appear, she
hopes to render it more valuable. L. E.

MonTPELIER, 218¢ Marchk, 1808,



DIRECTIONS for procuring the best FLESH,
VEGETABLLS, &c.

How to choose Lleshs

BEEE‘. The large stall fed ox beef is the best,
it has a coarse open grain, and oily smoothuess ;
dent it with your finger and it will immediately
rise agaiu ; if old, it will be rough and spungy,
and the dent remain.

Cow Beefis less boned, and generally mare ten-
der and juicy than the ox, in America, which is
used to labor.

Murton, grass-ted, is good two or three years
old.

Lamb, if under six months is rich, and no dan-
ger of imposition ; it may be known by its ize,
1n distinguishing either.

Veal, is soon lost---great care therefore s neces-
sary in purchasing. Veal bro’tto market in pan-
niers, or in carriages, is to be preferred to that
bro’t in bags, and flouncing on a sweaty horse.

Pork, is known by its size, and whether proper-
ly fattened by its appearance.

Fish, how to choose the best in market,

Salmon, the noblest and richest fish taken in
fresh water---the largest are the bests They are
unlike almost every other fish, are amecliorated
by being 3 or 4 days out of water, if kept from.
heat and the moen, which has much mere injuri-
ous effect than the sun.

In all great fish-markets, great fish-mongers
strictly examine the gills—if the bright rednessis
exchanged for a low brown, they are stale ; but
when live fish are brought flouncing into market,
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you have only to select the kind most agreeable to-
your palate and the season,

Skad, contrary to the generally received opin-
ion.are not so much richer flavored, as they are
harder when first taken out of the water; opin
iens.vary respecting them. I have tasted Shad

thirty or forty miles from the place where caught,
~ and really conceived that they had a richness of
flaver, which did not appertain to those taken fresh.
and cooked immediately, and have proved both at
the-same table, and the truth may rest here, that
a Shad 36 or 48 hours out of water, may not cook.
so hard and solid, and be esteemed so elegant, yet
give a higher relished flavor to the taste.

Every species generally of salt water Fish, are
best: fresh from the water, though the Hannah Hill,
Black.: Fish, Lobster, Oystery, Flounder, Bass, Cod,
Haddock, and Eel, with many others, may be trans.
ported by lend many miles, find a good market,
and retain a good relish ; but as generally, live
ones are bought firsty, deceits are used to give
them a freshness of appearance, such as pepper-
ing the gills, wetting the fins and tails, and even
painting the gills, or wetting with animal blood.
Experience and attention will dictate the choice
of the best. Fresh gills, full bright eyes, moist
fins and tails, denotes. their being fresh caught;
if they are soft, it is certain they are stale,
but if deceits are used, your smell must approve
or denounce them, and be your safest guide.

Of all fresh water fish, there are none that re-
quire, or so well afford huste in cookery, as the
Salmon T'rout, they are best when caught under a
fall or cateract—{romn what philosophical circum-
stance is yet unsettled, yet true it is, that at the
foot of a fall the waters are much colder than at
the head ; Trout choose those waters ;. if taken
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Trom them and hurried into dress, they are genu-

inely good ; and take rank in peint of superiority
of flavor, of most other fish.

Perch and Roach, are noble pan fish, the deep-
er the water from whence taken, the finer are
their flavors ; if taken from shallow water, with
muddy bottoms, they are impregnated therewith,
and are unsavory. - |

Eels, though taken from muddy boftoms, are
best to jump in the pan. -

Most white or soft fish are best bloated, which
is done by salting, peppering and drying in the
sun, and in achimney ; after 300r40 hours drying,
are best broiled, and moistened with butter, &c,

Poultry<--how to choose,

Chickens, of either kind are goed, and the yel-
low leg’d the best, and their taste the sweetest.

Cafpions, if young are good, are knoewn by short
spurs and smooth legs.

A Goose, if young, the bill will be yellow, and
will have but few hairs, the bones will crack easi-
ly ; but if old, the contrary, the bill will be red, and
the pads still redder ; the joints stiff and difficult-
ly disjointed ; if young, otherwise ; choose cne
not very fleshy on the breast.

Ducks, are similar to geese.

Wild Ducks, have redder pads,and smaller than
the tame ones, otherwise arelikethe goose ortame
duck, or tobe ehosen by the same rules.

Wood Cocks, ought to be thick, fat and flesh
firm, the nose dry, and throat clear.

Snifies, if young and fat, have full veins under
the wing, and are small in the veins, otherwise
like the Weodcock,

Partridges, if ycung, will have black bills, yel-
lowish legs ; if old, the legs look bluish ; if old or
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stale, it may be perceived by smelling at their
mouths. ,

Pigeons, young, have light red legs, and the
flesh of a color, and prick easily—old have red legs,
blackish in parts, more hairs, plumper and loose
vents—so also of grev or green Plover, Black
Birds, Thrash, Lark, and wild Fowlin general,

Hures, are white flesh’d and flexible when new
and fresh kill’d ; if stale, their flesh will have a
blackish hue, like old pigeons, if the cleft in her
lip spread much, is wide and ragged, she is old ;
the contrary when young. -

~ Leveret, islike the Hare in every respect, that
some are obliged to search for the kneb, or small
bone on the fore leg or foot, to distinguish them.

Rabbits, the wild are the best, either are good
and tender; if old shere will be much yellowish
fat about the kidaeys, the claws long, wool rough,
and mixed with gray hairs ; if young the reverse.
As to their being fresh, judge by the scent, they
soon perish, if trap’d or shot, and left in pelt or
undressed ; their taint is quicker than veal, and
the most sickish in nature ; and will not, like
beef or veal be purged by fire.

The cultivation of Rabbits would be profitable
in America, if the best methods were pursued—
they area very prolific and profitable animal-—
they are. easily cultivated if properly “altended,
but not otherwise.— A Rabbit’sborough, on which
5000 dollars may have been expended, might be
very profitable ; but on a smaller scale they would
be well near market towns—easier bred, and more
valuable.

Burter-—~Tight, wexy, yellow butter is better
than white or crumbly, which soon becomes rancid
Krowy. Go intg the centre of balls or rolls te
prove and judge it iLin firkin, the middleis tobe

k
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'ﬁ,
preferred, as the sides are frequently distasted by
the wood of the firkin—altho’ oak are used for
years. New pine tubs are ruinous to the butter,
'To have sweet butter in dog days, and thro’ the
vegetable seasons, send stone pots to honest, neat,
and trusty dairy people, and procure it pack’d
down in May, and let them be brought imy in the
night, or cool rainy morning, covered with a clean
cloth wet 1n cold water, and partake ¢f no heat
from the horse, and sct the pots in the coldest
part of your cellar, or in the ice-house. Seome
say that May butter thus preserved, will go into
the winter use, better than fall made butter.

Cheesr—="T"he red smooth moist coated, and
tight pressed, square edged Cheese, are better
than white coat, hard rindecd, or bilged ; the in-
side should be yellow and flavored to , >:ir taste.
Old shelves which have onlybzen wiped down for
years are preferable to scoured and washed shelves,
Deccits ave uscd by salt-petréing the out side, or
colouring with hemlock, cocumberries, or sairon,
infused into the milk ; the taste of either super-
cedes every possible evasion.

Ezge—Clear, thin shell’d, longest oval and
sharp ends are best ; to ascertain whether new or
stale—hold to the light, il the white is clear, the
volk regularly in the eentre they 2re good-=but
if otherwise they are stale. The best possible
method of uscertaining, is to put them into water,
if they lie on their biige, they ave good and fresh
—if they bob up on end they are stale, and if they
rise they are addled, proved, and of no use.

We proceed to ROOTS and. VEGETABLES
~and the best covk cannot alter the first quality,
they must be good, ur the cook will be disapificinted.

Polatoes, take rank for universal use, profit and.
A 3
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easy acquirement. The smooth skin, known by
the name of Howe’s Potatoe, is thre most mealy
and richest flavor’d ; the yellow rusticoat next
best; the red, and red rusticoat are tolerable 3
and the yellow Spanish have their value-=those
cultivated from imported. seed on sandy or dry
loomy lands, are best for table use ;. -though the
red or either will produce more in rich, loomy,
highly manured garden grounds ; new lands and
a sandy soil, afford the richest flavor’d ; andmost
mealy Potatoe much depends on thé ground on
which.they grow——more on the species. of Pota-
toes planted—and still more from foreign seeds—
and each may be known by attention to connois-
seurs ; fora good Potatoe comes up in many
branches of cookery, as herein after prescribed.--—
All Potatoes should be dug before the rainy sea-
sons in the fall, well dryed in the sun, kept from
- frost and dampness during the winter, in the
spring removed from the cellar te a dry loft, and
spread thin, end frequently stirred and dried, or
they will grow and be thereby injured. for cook-
ery..

A roast Potatoe is brought on with roast Beef,
a Stake,a Chop, or Fricassee ; good boiled witha
boiled dish ; make an. excellent stuffing for z
turkey, water or wild fowl ; makeé a good pie,
and a good starch for ‘many uses. All potatoes
rum out o depreciate in America ; a fresh im-
portation of the spanish might restore them to.ta-
ble use. | |

It would swell this treatise too much to say ev-
ery thing that is useful to prepare a good table,
but I may be pardoned by observiag, that the I-
rish have preserved a genuine mealy rich Potatoe,
for'a century, which takes rank of any known in
auy other Kingdom ; and I have heard that they
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renew their seed by planting and cullivating the
Seed Bally which grows on the vine. T'he manner
of their managing it to keep up the excelleney of
that root, would better suit a treatise on agricul.
ture and gardening than this—and be inserted in
a book which would be read by the farmer, instead
of his amjable daugbter. Ifno one treats on the
subject, it,pgdy appear in the mext edition.

Oniens—The Medeira white is best in market,
esteemed softer flavored, and not so frery, but
the high red, round hard onions are the best ;. if
you consult cheapness, the largest are best ; if you
consult taste and softnessythe very smallest are the
niant delicate, and used at the first tables. On-
ions grow in the richest, highestcuitivated ground,
and better and better year after yeary; on the same
ground.

Beets, grow on any ground, but best on loom,
or light gravel grounds ; the red is the richest
and best approved ; the whize has a sickish swect-
ness, which is disliked by many.

Parsuifis, are a valuable root, cultivated best in
rich old grounds,and doubly. deep plowed, late
sown, they grow thrifty, and are not so prongy ;
they may be kept any where and any how, so that
they do not grow with heat, or are nipped with
frost ; if irosted let them thaw in earth ; they are
richer flavored when plowed out of the greund in
April, having stood out during the winter, though
they will not last long after and comimonly more
sticky and hard in the centre.

Carrots, are managed as it respects plowing and
rich ground, similarly to Parsnips. The yellow
are better than the orange or red ; middling siz’d,
that is, a foot long and twe inches thick at the
top end, are better than cvergrown ones; they are
cultivated best with onions, sowed very thin, and
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mixcd with other Fﬂﬁdﬂ_; while young,
a&ep SOwWn, eﬁpﬁﬂlally lf With ﬂ“iﬂ']ﬁ
ion ground. They are good with
rich in soups, excellent with hash
June.

Garlicks, Though used by the French, are bet.
ter adapted to the uses of medicine than cookeyy.

Asharagus—"The mode of cultivation belongs
to gardening 3 your business is only to cut and
dress, the largest is besty.the growth of a day suf.
ficent, six inches long, and cut just above the
ground ; many cut below. the surface, under an
idea of getting tender shoots, and preserving the
bed ; but it enfeebles the root: dig round it and
it will be wet with the juices—but if cuyt above
ground, and just as the dew is going oft, the sun
will either reduce the juice, or send it back 1o
nourish the root—-it 1s an excellent vegetable.

Parsley.of thethree kinds, the thickest aned brane.
chiest is the Lesty iS SOWN among onions, orin a
bed by itseily may be dried for winter use ; tho’
a method which I have experienced is much bet-
ter—In September [ dig my roots, procure an old
thin stave dry cask, bore boles an inch diameter
in every stave, 6 inches asunder rowund the cask
and up to the top—take first a half bushel of rich
earden mould and put into the cask, then run
the roots through the staves, leaving the branches
outside, press the earth tight about the root with-
in, ahd tbus centinue on through the respective
stories, till the cask is full ; it being filled, run an
iron bar through the centre of the dirt in
the cask, and fill 1t with water, let it stand
on the suuth and east side of a building till frosty
nights, then remove it. (by slinginga roap round
the cask) iuto the cellar ; where, during the win-
ter, I clip with my scissars the fresh parsley,which

or six weeks
on true on.
veal C”Ukﬁl"#‘,
y In May and
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ry oeighbors or myself have occasion for; and
in the spring transplant the roots in the bed in the
garden,or in any unused corner—or lct stand upon
the wharf or the wash shed. It is anuseful mode
of cultivation, and a pleasurable tasted herb, and
much used in garnishing viands.

Raddish, Salinon colored is the best, fiurfile next
beste=white—mturnifi—-each are produced from
southern seeds, amnually. They grow thriftiest
sown among onions. The turnip Raddish willlast
well through the winter.

Artichokes-="The Jerusalem is best, are culti-
vated like potatoes, (tho’ their stocks grow 7 feet
high) and may be preserved like the turnip rade
dish, or pickled—they like,

Horse Raddish, once in the garden,can scarcely
ever be totally eradicated ; plowing or digging
them up with that view, seems at times, rather to
ilicrease and spread them.

Cucumbers, are of many kinds ; the prickly is
best for pickles, but generally bitter 3 the white
1s difficult to raise and tender ; choose the bright
green, smooth and nroper sized.

Melons—"The \Water Melon is cultivated on
sandy soils only, above latitude 41 1-2, if a stra-
tum of land be dug from a well, it will bring the
first year geod Water Melons ; the red cored are
highest flavored ; a hard rine proves them ripe.

Muskmelons, are various, the rough skinned is
best to eat ; the short, round, fair skinned, is best
for Mangoes.

Lettuce, is of various kinds ; the purple spotted
leaf 1s generally the tenderest, and free from bitter
—Your taste must guide your market.

Cabbage, requires a page, they are so multifari-
ous. Note, all cabbages bavea higher relish that
grow on new unmanured grounds ; if grown in an

B p
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old town and on old gardens, they have a rank.
ness, which at times, may be pereeived by a fresh
air traveller. This observation has been experi-
enced for years—that Cabbages require new
ground, mere than Turnips.

The Low Dutch, only will do in old gardens,

The Early Yorkshire, must have rich soils, they
will not answer for winter, they are easily culti-
vated, and frequently bro’t to market in the fall,
but will not last the winter.

The Green Savoy, is fine and tender ; and al-
though they do not head like the -Dutch or York.
shire, yet the tenderness of the out leaves isa
counterpoise, it will last through the winter, and
are high flavorea.

The Yellow Savey, takes next rank, but will not
last s0 leng ; all Cabbages wiil mix, and partici-
pate of other speeies, like Indian Corn ; they are
culled, best in plants ; and a true gardener will,
in the plant describe those which will head, and
which will nots This is new, but a fact.

The gradations in the Savoy Cabbage are dis-
cerned by the leaf; the richest and most scollup’d,
and crinkled, and thickest Green Savoy, falls little
short of a Collisflower.

The red and redest small tight heads, are best
for slaw, it will not boil well, comes out black or
blue, and tinges other things with which it is
boile l.

B EANS.

The Clabboard Bean, is easiest cultivated and

collected, are good for string beans, will shelle—

must bz poled. ‘
7'he Wirdsor Bean,is an earlier, good string, or

shell Bean. . '
Crambury Bean, is rich, but not universally ap-

proved equal to thg other two.
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Frost Bean, is good only to shell,

Six Weeks Bean, is a yellowish Bean, and ear-
1y brought forward, and talerable.,

Lazy Bean, is tough, and needs no pole,

English Bean what they denominate the Horse
Bean, is mealy when young, is profitable, easily
cultivated, and may be raised on wornout grounds;
I cannot but recommend the more extensive culti.
vation of them. ‘

The smull White Bean, is best for winter use,
and excellent. |

Calivgnse, are run outy, a yellew small bush, a
black speck or cye, are tough and tasteless, and
little worth in cookery, and scarcely bear export-
ation,

Peas—Green Peas.

The Crown Imperial, takes rank in point of favor,
they blossom, purple and white on the top of the
vines, will run from {hree to five feet high, should
be set in Jight sandy soil only, or they run too
much to vines,

The Crewn Pea, 1s second in richness of flavor.

The Rondelavaly s large and bitterish.

Early Carlton, is produced first in the seasone
good, .

Marrow Fats, green, yellow, and is large, easily
. cultivated. not equal to others.

- Sugar Pea, neceds no bush, the pods are tender
and good to eat, easily cultivated.

Spanish Manratio, 1s a rich Pea, requires a
strong high bush.

All Peas should be picked carefully from the
‘vines as soon as dew is off, shelled and cleaned
without water, and boiled immediately ; they are
thus the richest flavored.

Herbs, useful in Coakery.

Thyme, is good in soups and stuffings.
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Sweet Marjoram,is used in Turkeys.

Summer Savory,ditto, and i Sausages and salt.
ed Becf, and legs of Pork.

Sage, is used in Cheese and Pork, but not gen-
erally approved.

Parstey, good in soufis, and to garnish roast Bee
excellent with bread and butter in the spring.

Penny Royal,is a high aromatic, although 3
spontaneous herb in old ploughed fields, yet might
be more generally cultivated in gardens, and use(
11 cookery and medicine,

Sweet Thyme, 1s most useful and best approved
in cookery.

IFRUITS.

Pears, There are many different kinds ; butthe
large Bell Pear, sometimes called the Pound Pear,
the yellowist is the best, and in the same town
they difter essentially.

Hard Winter Pear, are innumerable in their
qualities, are good in sauces, and baked.

Harwvest and Summer Pear are a tolerable desert,
are much improved in this country, as all other
fruits are by grafting and inoculation.

Apples, are still more various, yet rigidly retain
their own species, and are highly useful 1n fami-
lies, and ought to be more universally cultivated,
excepting in the compactest cities. There is not
a single family but might set a tree in some oth-
erwise useless spot, which might serve the two
fold use of shade and fruit; on which 12 or 14
kinds of fruit trees might easily be engrafted, and
cssentially preserve the orchard from the intru-
sion of boys, &c. which i1s too common in Ameri.
ca. Ifthe boy who thus planted a tree, and guard-
ed and protected it in a useless corner, and care-
fully engrafted different fruits, was to be indulged
tree access into orchards, whilst the neglectiul boy
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————
was pl‘ﬂhibitﬂd-—hﬂw many mlniﬂnﬂ ﬂf frlﬁt trﬁesl
would spring into growth—and what a saving to
the union. The nett saving would in time extin.
auish the public debt, and enrich our cookery.

Currents, are easily grown from shoois trim.
med off from old bunches, and set carelessly in
the ground ; they flourish in all soils, and make
eood jellies—their cultivation eught to be encour-
aged.

gB!ack currente, may be cultivated==but- ustil
they can be dried, and until sugars are propaga-
ted, they are in a degree unprofitable.

Grafies, are natural to the climate ; grow spon-
taneously in every state in the union, and ten de-
grees north of theline of the union, The Ma-
deira, Lisbon and Malaga Grapes, are cultivated
in gardens in this country, and are a rich treat or
desert., Trifling attention only is necessary {for
their ample growth.

Having pointed out the best methods of judging.
of the qualities of Viands, Poultry, Fish, Vegetables,
¢c. We now present the best approved methods
of DRESSING and COOKING them ; and to.
suit all tastes, present the following

RECEIPTS.
To Roast Bceef.

T HE general rules are, to havea brisk hot firg
to hang down rather than to spit, to baste with
salt and water, and one quarter of an hour to eve.
ry pound of beef, though tender beef will require
less, while old tough beef will require more roast-
ing ; pricking with a fork will determine you
whether done or not ; rare done is the healthiest
and the taste of this age.
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Roast Mutton.

If 2 breast let it be cauled, if a leg, stuffed or
ndt, let it be done more gently than beef, and done
more ;3 the chine, saddle or leg require more f:u'e
and longer time than the breast, &c. Garnishwith
scraped horse redish, and serve with potatots,
beans, collisflowcrs, water-cresses, or boiled onions,.
c¢aper sauce, mashed turip, or lettuce.

Roast Veal.
~ As it is more tender than beef or mutton, and
easily scorched, paper it, especially the fat parts,
lay it some distance from the fire a while to heat
gently, baste it well; a 15 pound piece requires.
one hour and a quarter roasting ; garnish with
green parsley and sliced lemon,

' Roast Lamb.
Lay down to a clear pood fire that will net want
stirring or altering, baste with butter, dust on
Hour, baste with the dripping, and hefore you

take 1t up, add more butter and sprinkie on a lit-
tle salt und parsley shred fine ; send to table with

a nice sallad, green peas, fresh beans, ora colis-
flower, or asparagus, »-
Lo roast Miutton, Venison fashion,

Take a hind quarter of fat mutton, and cut the

legs like a haunch ; lay itin a pan with the back
side of it down ; pour a bottle of red wine over it,
and let it lie twenty four hours ; then spit ity and
baste it with the same liquor and butter all the
time it is roasting, at a good quick fire and two
hours and a half will. do it. Have a little good
gravy in a boat, and currentjelly in another.

To roast a Breast of Mution with Forc’d-meat.

A breast of mutton dress«d thus is very good ;
the forc’d-meat must be put under the skin at the

L1
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end, and then the skin pinned down with thorns;
before you dredge it, wash it over with abunch of
feathers dipt in eggs. Garnish with lemon ; and

put good gravy in the dish.
To stuff a Turkey.

Grate a wheat loaf, one quarter of a pound but«
ter, one quarter of a pound salt pork, finely chop-
ped, two eggs, a little sweet marjoram, summer
savory, pars! - and sage, pcpper and salt (if- the
pork be rot susicient,) ' the bird and sew it up.

The sam : will an«ve v for all Wild Fowl.

Water Fewl!s vequ’: . onions.

The same ingredients stuff a leg of Vealy fresh
LPork, or a loim of veal,

How to wtuff and roast a Turkey, or Fowl.

One pound seoft wheat bread, 3 ouncesbeef suet,
$ eggs a littlesweet thyme, sweet marjoram, pep-
per and salt, and some add a gill of wine; fill
the bird therewith and sew it up, hang down to a
steady solid fire, basting frequently with salt and
water, and roast until a steam emits from the
breast, put one third of a pound of butter into the
gravy ; dust flour over the birdand baste with the
gravy ; serve up with boiled eonions and cram-
kerry sauce, mangoes, picles or cellery.

2. Others omit the sweet herbs, and add parse-
ley done with potatoes.

3. Boil and mash 3 pints potatoes, wet them
with butter, add sweet herbs, pepper, salt, fill and
roast as above.

To stuff and roast a Goslin,

Boil the inwards tender, chop them fine, put
double quantity of grated bread, 4 ounces butter,
pepper, salt, (ar« sweet herbs if you like) 9 eggs
moulded into the stuffiog, parboil 4 onions and
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chop them into the stuffing, add wine, and roast
the bird.
The above is a good stuffing for every kind of
Water Fowl which requires onion sauce,

o smother a Fowl in Oysters.

Fill the bird with dry Oysters, and sew it up and
boil it in water just sufficient to cover the bird,
salt and season to your taste—when done tender,
put into a deep dish and pour over it a pint of
stewed oysters, well buttered and peppered, gar-
nish a turkey with sprigs of parsley or leaves of
cellery : afowl is best with a parsley sauce.

To stuffaleg of Veal,

Take one pound ofveal, half pounc pork(salted,)
one pound grated bread, chop all very fine, with a
handful of green parsley, pepper it,add 3 ounces
butter and 3 eggs, (and sweet herbs if yeu like
them,) cut the leg round like a ham and stab it
full of holes, and flll in all the stuffing ; then salt
and pepper the leg and dust on some flour; if -~
baked in an oven, putinto a sauce pan Wwith
a little water, if potted, lay some scewers at the
bottom of the pot, put in a little water and lay the
leg on the scewers, with a gentle fire render it
tender, (frequently adding water,) when done
take out the leg, put butter in the pot and brown
the leg, the gravy in a seperate vessel must be

thickened and buttered and a spoonful of ketchup
added.

To stuff a leg of Pork to bake or roast.
Corn the Jeg 48 hours and stuff it with sausage

meat and bake in an oven twe hours and an half
Or roast.

T0 alamode a round of Beef.
Toa i4 or 16 pound round of beef, put une
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ounce salt-petre, 48 hours after stuff it with the
fellowing : one and an half pound of beef, one
pound salt pork, two pound grated bread, chop all
fine and rub in half pound butter, salt, pepper and
cayenne, summer savory, thyme ; lay it on scew-
ers in a large pot,over three pints hot water (which
it raust occasionally be supplied with,) the steam
of which in 4 or 5 hours will render the round
tender if over a moderate fire ; when tender, take
away the gravy and thicken with flour and butser,
and boil, brown the rcund with butter and flour,
adding ketchup and wine to your tast.

Toalamode a round.

Take fut pork cut in slices or mince, season it
with pepper, salt, sweet marjoram and thyme,
cloves, mace and nutmeg, make holes in the beef
and stuff it the night before cooked ; put some -
bones across the bottom of the pot to keep from
burnicg. put in onc quart clarret wine, ene quart
water and one onion ; Jay the round on the bones,
cover close and stop it round the topwith dough ;
hing on in the morning and stew gently ftvo
hours ; turn it, and stop tight and stew two hours
more ; when done tender, grate a crust of bread
on the top and brown it before the fire 3 scum the

ravy and serve ina butter boatyserve it with the
residue of the gravy in the dish.
T make the best Bacon.

To each hamn put ene ounce saltpetre, one pint
bay sait, one pint molasses, shake together 6 of 8
weeks, or when a large quantity is together, bast
them witia the liquor every day ; when taken out
to drv, smolke three weeks with cobs or malt fumes.
To every ham raay be added a cheek if you stow
way a barrel and not alter the composttian,some

B2
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add a shoulder. For transportatien or exporta.
tion, double the period of smoaking.

70 dress a Celves Head. Turtle fashion,

The head and feet being well scalded and clean.
¢d, open the head, taking the brains, wash, pick
and cleanse, salt and pepper and parsley thhem and
putbye in a cloth ; boil the head, feet and hartse.
let one and a quarter, or one and an half hour,
sever out the bones, cut the skin and meat in sli.
ces, strain the liquor on which boiled and put by ;
clean the pot very clean or it will burn toe, make
a layer of-the slices, which dust with a composi-
tion mode of black pepper one spoon, of sweet
herbs pulverized, two spoons (sweet marjoram and
thyme are most approved) a tea spoon oi cayenne,
one pound butter, then dust with flour, then a lay.
er of slices with slices of veal and seascning till
completed, cover with the liguor, stew gently
three quarters of an hour. To make the forced
meat balls—take one and an half pound veal, one
pound grated Lread, 4 ounces raw salt pork, mince
and season with above and work with 3 whites in-
to balls, one orone and an hall inch diameter,
roll in flower, and fry in very hot butter till brown,
then chop the brains fine and stir into the whole
mess in the pot, put thereto, one third part of the
fryed balls and a pint of wine or less, when all is
heated through take off and serve in tureens, lay.
ing the residue of the Lalls and hard boiled and
pealed eggs into a dish, garnish with slices of
lemon.

Zo roast a Pig. .

Spit vour pig, and lay it down to a clear fire,
kept good at both ends : prt into the belly a few
sage leaves, a little pepper and salt, a small crust
of bread, and a bit of butter s then sew up tae
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belly : fiour it all over very well, and do so till the
eyes begin to start. When you find the skin is
tight and crisp, and the eyes are dropped, put two
plates into the dripping pan, to save what gravy
comes from it : put aquarter of a pound of butter
inco a clean coarse cleth, and rub all over it till
the fl~ur is quite taken off ;. then take it up into
your dish, take the sage &c. out of the belly and
chop it small ; cut off the head, open it and take
out the Lirains. which chop, and put the sage and
brains into half apint of good gravy, with a piece
of butter rolled in four ; then cut your pig down
the back,and iay it ftat in the dish: Cut off the
two cars, and lay oie upon each shoulder; take
off the under taw. cutitintwo,and lay one upon each
stde ; put the head between the shoulders; pour
the gravy out of the plates into your sauce, and
then into the dish ; send it up to table garnished
with lemon, and if you plecase, pap sauce in a
bason,

OF BOILING.
General rules tobe observed in Boiling.

BE very careful that your pots and covers are
well tinned, very clean, and free from sand. Mind
that your pot really boils all the while ; otherwise
you will be disappointed in dressing any joint,
though it has been a preper time over the fire,
IFresh meat should be put in when the water boils,
and salt meat whilst itis celd. Take care like-
wise tohave sufficient room and water in the pot,
and allow a quarter of an hour to every pound of
meat, let it weigh more or less,
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i
7o boil Beef or Mutton.

When your meatis put in, and the water boils,
take care to scum it veryclean, o*herwise the scum
will boil down, stick to your meat; and make it
Jook black. Send up your dish with turnips,
greens, potatoes, or ¢arrots. If it is a leg or loin
of mutton, you may also put melted butter and
eapers in a boat,

T boil aleg of Pork.

A leg ot pork must lie in salt six er seven days;
after which put it into a pot to be boiled, without
using any means to freshen it It requires much
water 10 swim in over the fire, and also to be fully
boiled ; so that care should be taken that the fire
do not slacken while itis <ressing. Serve it up
with melted butter, mustacd, buttered turnips,
Carrcts, er greens.

N. B. The other joints of the swine are most
commonly roasted.

To boil Pickled Pourk.

Wash the pork and scrape it clean. Put it in
when the water is cold, and boil it till the rbhind
is tender. It is to be served up always with boil-
ed greens, and is commonly a sauce of itself to
roasted fowis or veal.

o boil Veal. __

Let the water boily and have a good fire when
you put in the meat ; be sure to scum it very clean.
A knuckle of veal will take more boiling in pro.
portion to its weight, than any other joint, because
the beauty is to have all the gristles soft and ten-
der.

You may cithersend up boiled veal with pars-
ley and bultter : or with bacon and greens.

Parsley Sauce.

Tie parsley up in a bunch, and boil it till soft ;

shred it ine, and mix ¥ wKh melted butter,
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To boil a Calf’s Head.

The head must be picked very clean, and
soaked ina large pan of water a considerable time
before it is put into the pot, T'ie thebrainsupin
a cloth,and put them inte the pot at the same time
with the head ; scum the pot well ; then put in
a piece of bacon, in proportion to the number of
people to eat thereof. You will find it to be e-
nough by the tenderness of the flesh about that
part that joined to the necke. When enough, you
may grill it before the fire, or serve with melted
butter, bacon, and greens ; and with the brains
beat up with a little butter, salt, peppee, vinegar, or
lemon, sage, and parsley, in a separate plate, and
the tongue slit and laid in the same plate, or

serve the brains whole, and the tongue slit down
the middle,

To boil Lamb.

A leg of Lamb of five pounds will not be boiled
in less than an hour and a quarter ; and if, as it
ougi:t to be, it is boiled in a good deal of water,
and your pot be kept clean scum’d, you may dish
it up as white asacurd. Send itto table with
stewed spinach ; and melted butter in a boat.

To beil a Neat’s Tongue.

A dried tougue suould be soaked aver night;
when you dress it, put it into cold water, and let it
have room ; it will take at least four hours. A
green tongue out of the pickle need not be soaked,
but it will require nearly the same time. AR
hour before you dish it up, take it out and blanch
it, then put it into the pot till you want it this
will make it eat the tenderer. | -

T beil a Ham.
A ham requires a great deal of water, th?‘?‘ﬂrﬂm
put it into the copper cold, and let it only simraey
C
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for two hours, and allow a full quarter of an hour

to. every pound of ham ; by this means your ham
will eat tender and weil.

"A dry ham shouldbe soaked in water over night ;
a green one does not require soaking. Take
care they are well cleaned before you dress them.

Before you send a ham to table take off the rind, -

and sprmkle it over with bread crumbs, and put it

in an oven for a quarter of an hour : or you may
cris) 1t with a hot salamander.,

To'botl a Haunch of Venison.

Salt the haunch well, and let it lay a week ; then
beil it with a cauliflower, some turnips, young cab-
bages, and beet-roots; lay your venison in thedish,

dispose the garden things round it in separate
plates, and send it to table.

To buil @ Turkey, Fowl, Goose, Durk, &'.

‘Poultry are first boiled by themselves, and in a
'good deal of water 3 scum -the pot clean, and you
need not be afraid of their _going 1o table of a bad
colour. A large turkey with a forc’d mueet in his
ceraw will take two hours : one without an hour
and a half; a hen twkey, three quatters of an
hour ; alarge fowl, o1ty micutes ; & small one,
half-an hour ; alarge chicken, twenty minutes ;
a small one, a quarter of an hour. A {ull grown
goose salted, an hour and a balf; a large duck
near an hour.

Sauce for a boiled Turkey. Take a little water
a bit of thyme, an onion, a bladc of mace, a little
lemon-peel, and an anchovy : boil these together
and strain them through a sleve, adding a little

- yaelted butter.

- Sauce for a Fow!, Parceley ardbutter; or white
eyster s auce.
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Ty boil a Cud, |

Gut and wash the fish very cleaninside and out,
and _rub the back bone with a handful of 5“".:
Put it mpen a fish plate, and boil it gently till I 18
enough ; and remember always to boil the liver
along with it. (;arnish with scraped horse-rad-
ishy small fiied fish, and sliced lemon.

Saute. Qyster sauce, shrimp sauce, or lobster
salce with plain melted butter, indifferent boats,
ana mustard. -

To boila Cod’s Headl.

After tying your cod’s head round with pack-
thread, Lo kee}; it {rom flying, put a fish-kettle on
the fire, large enough to cover it with a little wa-
ter ; put in some salt, vinegar, and some horse-rad-=-
1sh sliced ; when your water boils, lay your fish
upon a drainer, and put it into the kettle ; let
boil gently till it rises to the surfase of the water,
which it will do, if your kettle is large enough:
then take it out, and set it to drain : slhide it care-
fully off your drainer into your fish plate. Gar-
nish with lemon and horse-radish scraped.

Have oyster sauce in one bason, and shrmp
sauce in -another,

For dressing dried Codfish.

Put the fish first into cold water and wash it,
then hang it over the fire and soak it six hours in
scalding wzter, then shift it into clean warm .wa-
ter, and let it scald for one hour, it will be much
better than to boil.

. 7o boil Salmon. - |

Let it he well scraped and cleansed from ,scales
and blaod ; after it has lain about 2n hour in salt
and spring water, put it intoa fsh-kettle, with a
proportionate quantity of salt and horse-radish,and
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4 bunch of sweet herbs. Put itdn while the watep
1s luke warm, and boil it gently till enough, or a-
bout halfan hour, if it be thick; or twenty 1min-
ues if it be a small piece. Pour off the water, dry
it well, and dish it neatly upon a fish plate, in the
centre, and garnish the dish with horse-radish
scraped, (as done for roast beef,) or with fried
smelts or gudgeens,and with slices of lemon reund
the rim.

Zhe sauce to be melted butter, with and without
anchovy ; or sirimp or lobster sauce in  differernt
basons. |

To boil Mackerel.

Having cleaned the mackerel well, and soaked
them for some time in spring water, put them
and the roes into a stew-pan, with as much water
as will cover them, and a little salt. Boil a small
bunch of fennel along with them, and when you
send them up, garnish with the roes, and the fen-
nel shred fine.

Sauce.—Grated sugar in a saucer ; melted but.
ter, and green gooseberries boiled, in different ba-
sons ; .or, parsley and butter with a little vinegar,
or lemon.

20 boil Garden Stuff.: French Beans.

Take your beans and string them, cut in two and
then across, when you have done them all, sprin-
kie them over with salt, stir them together, as soon
as your water boils put them in and make them
boil up quick, they will be soon done and they will
look of a better green than when growing in the
garden ; if they aie very young, only break off the
ends, then break in two and dress them in the same
manner.

Zo boil broad Beans..
Beans require a great deal of water, and it.is not
best to shell them tiil just before they are ready 0
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go into the pot, when the water boils put them in
with some picked parsley and some salt, make
them boil up quick, when you see them begin to
fall they are done enough, strain them off, gar-
nish the dish with boiled parsley and send plain.
butter in a cup.or boat.

To boil green Peas,

When your peag are shelled and the water boils,
which should not be much “rhore than will cover
them, put them in with a few leaves of minty as
soon as they boil put in a piece of butter as big as
& walnut, and stir them about, when they are done
enough, strain them off, and sprinkle in a little
salt,shake them till the water drains off, send them.
hot to the table with melted butter in a cup or boat.

T buil Asparagus.

First cut- the white ends off about six inches. -
from thz head, and scrape them from the green
part downward very clean, as you scrape them,
throw them into a pan of clear water, and aftera
little soaking, tie them up in small even bundles,
when your water boils, put them in, and boil them.
quick ; but by over boiling they will loose their
heads : cut a slice of bread for a toast, and toast
it brown on both sides; when your-asparagus is
done, take it up carefully.; dip the toast inthe as-
paragus water, and iay it in the bottom of your
dish ; then lay the heads of the aspsrzgus on it,
with the white ends outwards ; pour a little melt-
ed butter over the heads; cut an orange into
small pieces, and stick them between for garnish,

Zo boil Cybbdage.

If your cabbage is large, cut it into quarters.; if
small, cat it in halves ; let your water bail,ﬁthen
put in a little salt, and next your cabbage with.a
little more salt upon it ; make your water boil as
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soon as possibley and when the stalk is tender, take
upyourcabvageinto a cuilender, or s:evey that the
‘water may drain off, and send 1t to tables as hot us
you can. Savoysaredressed iii the same manner.

OF FRYING

To jz'zly Reef Steaks.

~ Cut the lean by itself, and beat it well with the
back of a knife, fry the steaks in just as much but-
ter as will moisten the pan, pour out the gravy as
it runs out of the meat, turn. them often and do
them over a gentle fire ; then fry the fat by itself,
anl lay wpon the lean :—Fdr sauce, put to the gra-
vy a glass of red wine, hkalf an anchovy, a lLittle
nutmeg, a little beaten peppery.and a shallot cut
small ; give it two or three little boils, season it
with salt to your palate, pour it over the steak, and .
send them to table.

T» fry Trife..

Cut your tripe into pieces about three inches
long, dip them into the yolk of an egg, and a few
crumbs of bread, fry them of a fine brown, and
then take them out of the pan, andlay them in a
dish toe drain. Have reaidy a warm dish to put them
in, «nsl send themn to table, with butter and mus-
tard in acup.

Tofry Sa U o oy with Apfles.

Take half a pound of s.usoges and six apples 3
slice four about as thick as n erown, cul tae other
two in quarters, fry them with the scusagesef a
fine light brown, and lay the sausages in the mid-
dle of the dish, and the zpples round, Garnish
with the quartered apples,.
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o fry Beef Collofis. '

Cut vour beef in thin slices; about two inches
long, lay them upon your dresser, and hack them
with the back of & knife 5 grate alittle nutiney o-
ver them, and dust on some flour ; lay them i'ntu
a stew-pan, and put in as much water as you think
sufficient for sauce ; shred hall an onion, and a
little lemon-peel very fine, and a bundle of sweet
herbs, and a little pepper and salt : Roll a piece:
of butter in flour, and set them over a clear fire
1ill they begin to simmer ; shake them together
often, but don’t let them boil up ; «fter they begin
to simmev. ten minutes will do themn ; take out
your herbs, and dish them up. Garnish the dish
with pickles and horse-redish,

To make Scotch Cillops,

Dip the slices of lean veal in the yolks of eggs,
that have been bezaten up with meited buttery a
litt)e salt some grated nutmeg, and grated lemon-
peel.  Iry them quick 3 shake them all the time,
to keep the butter {rom otling.  "T'nen put to them
gome bzuf gravy, and some mushreoms, or {forced-
meat balls. Garnish with suusages and sliced
lemon, and siices of broilea or fried bacor,

Observe, 1f you would huve the collops white,
do not dip them in eggs. And whea fined tender
but not brown, pour off the liquor quite clean j
put in some cream to the meat-and give it justa
boil up.

70 yry Veal Cutlets. s
Cut a neck of veul into stakes, and fry. them m
butter ; and having mude a strong: broth:.of the
scrag end, boiled with two anchevies, seme nut-
meg, some lemon peel, and parsley..shred® very
small, and browned with a littlke-burnt butter, put
. the tutlcts and a glass of white wine into tbis li-
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quor. Tost them up together : thicken with a
bit of butter rolled in flour, and dish all together ;

squeexze a Seville Orange overy and strew as much
salt on as shall give a relish.

To fry Fdutton Cutlets,

Take a handful of grated bread, a little thymea
and parsley, and lemon-peel shred very small,
with some nutmeg, pupper, and salt, then
take a loin of mutton, cut it into steaks, and
let them be well beaten ; then take the yolks
of two egge, and rub the steaks all over. Strew
on the grated bread with these ingredients mixed
together. TFor the sauce, take gravy with a spoon-
ful or two of claret zad a little anchovy,

To fry Eggs as round as Balls,

Having a deep frving-pan, and three pints of
clarified butter, heatit as hot as for fritters, and
stir 1t with a stick, tiil it runs round like a whirls
pool ; then break an egginto the middle, and turn
it round with your stick, till it be as hard as A&
poached egyr ; the whirling round of the nutter
will make it as rouud as a ball ; then take it up
with a slice,and putit into a dish before the fire ;
they will keep bot halfan hour, and yet be soft ;
80 you may do as many asyou please.. You may
poach them in boiling water in the same manner.

Tﬂ' fry Tfﬂﬂh

Dry them in a cloth, flour them, and {ry them
in butter till they are of a fine brown ; [fry some
parsly green and crisp, melt anchovy and butter,
with a epoonful of white wine. Dish your fish and
garnish with fried parsley and sliced lemon. You
‘may pour yocur sauce ovetr the fish, or send it in a
boat which you please.

- Im this manncr you may fry perch, small pike,
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jacks, Toach, gudgeons, or a chine of fresh

salmon.
To fry Flat Fish,

Dry the fish well in a cloth, rub them over in
the yolk ofan egg, and dust over some flour : Jet
your oil, butter, lard or dripping be ready to boil
Lefore you put in the fish; fry them off with a
guick fire, and let them be of a fine brown. Be-
fore you dish them up, lay them upon a drainer
before the fire sloping, for two or three minutes,
which will prevent their eating greasy.

To fry Oysters.

You must make a batter of milk, eggs, and
fiour ; then take your oysters and wash them;
wipe them dry,and dip them in the batter, then
roll them in some crumbs of bread and a little
raace beat fine, and fry them in very hot butter or
lard.

Or, beat four eggs with salt, put in a little nut-
meg grated, and a spoonful of grated bread, then
make it as thick as batter for pancakes, with fine
flour ; drop the oysters in, and fry them brown in
clarificd beef suet. They are to lie round any
dish of fish. Ox-palates boiled tender, blanched,
and cutin picces, then iried in such batter is prop-
er to garnish hashes or fricassees.

7o fry Chickens. |

Cut your chickens in pieces, haif beil them
with slices of pork, in water sufficient to cover
them, then take the gravy from the pan and fry
them in butter till they are a light brown : then -
add the gravy with a specnful or two of sweet wine,
nutmeg, and salt, thicken it with flour. Garnish
with sippets within thec dish,

| 2
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OF BROILING.

70 broil Beef Steaks.

LAY your steaks on a gridiron, over hot coals.
Do not turn them till one side be done enough ;
and when the other side has been turned a little
while, a fine gravy wiil lie on the top, which you
should take care to preserve and lift it altogether
with a pair of small tongs, or carefully with a
knife and fork, intea hot dish, and put a httle
piece of butter under it, which will help to draw
out the gravy.

The general Sauce for steaks is, horse-radsih
for beef ; mustard for pork, and gherkins pickled
for mutton. But in the season, 1 would recom-
mend a good sallad, or green cucumbers, or celic-
ry, for beef and mutton ; and green peas for Jamb
steaks.

Lo broil Chickens.

Slit them down the back, and season them with
pepper and salt, lay themn at a great cistance, ona
very clear fire. Let the inside lay downward, ull
they arc above half done ; then turn them, and
take great care, the fleshy side does not burn ;
throw over them some fine raspings of bread, and
let them be of a fine brown but not burn. Let
your sauce be good gravy with mushreoms, and
garnish with lemon and the livers Droiled, the
g-i:izarr.'is cut, slashed, and broiled with peper and
Ea t.'

2o broil Mackerel.

Gut them, wash them clean, pull out the roe at
the neck end, boil it in a little water, then bruise
it with a spoun ; beat up the yolk of an egg, with
& little nutmeg, lemon-peel cut fine, shred thyme,
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some parsley boiled and chopped fine, a little pep.
per end salt, and a fw crums of bread ; mix alj
well together, and fill the mackerel ; flour them
well and broil them nicely. Let your sauce be
plain butter, with a little catchup or walnug

Fickle. ‘
To broil Cod’s Soundss

You must first lay them in hot water a few
minutes 3 take them outyand rub them well with
salt, to take off the skim and black dirt, and to
make them look white ; then put them in water
and give them aboil. Take them cut and flour
them well, pepper and salt them, and broil them,
When they are enough, lay them in the dish, and
pour melted butter and mustard into the dish.
Broil them whole,

OF STEWING.

Tostew Beef Steaks.

Half broil the beef steaks, then put them inte
a stew pan, season them with pepper and salt ac-
cording to your palate ; just cover them with
gravy. Alsoputin a piece of butter ralled in
flour. Let them stew gently for half an hour,
then add the yolks ef two eggs beat up, and stir
all together for two or three minutes, and serve it
wp. Garnish with pickles and horse-radish

scraped.

To stew Chickens. :

Cut two chickens into quarters, wash them and
put them into a clean sauce-pan with a pint of
water, half a pint of red wine, somc mace, pepper,
a bundle of sweet herbs, an onion,and a piece of
stale crust of bread. Cover them ¢lose, and stevr
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them halfan hoars Then putin a biece of buttep:
~as big as an egg, rolicw ia flour,and cover it again
eluse for five or s.x minuies,

To Stew Pigeons.

Stuff the birds with scasoning made of ground
pepper, salt, mace and sweet herbs : half roast
thom, then put them in a stewpan with a sufficient
quantity ef gravy, a little white wine, some pickled
mushrooms and lemon peel; when stewed enough,
take out the birds, thicken the liquor with butter.
and the yolks of eggs.

- To Stew Codfish,

Cut your fish in pieces an inch thick, put them
into your stew pan with nutmeg. pepper and salt,
a few sprigs of sweet herbs, an onion, halfa pint
of white wine, one gill of water, let it stew for a
few minutes ¢ then add oysters with their sauce
strained, 2 slice of butter rolled in flcur, a blade or

two of muce : when it is done take the herbs and
onien fromi the fish.

70 stew Pears,

Pare six pears and either quarter them, or de
them whole ; (they make apretty dish with one
whole, and the rest cut in quarters, and the cores
taken out.) Lay them in a deep eartherm pot,
with a few cloves, a piece of lemon-peel, a giil of
red wine, and a quarter of a pound of fine sugar.
If the pears are very large, they will take half a
pound of sugar, and half a pint of red wine ; cov-

er them close with paper, and bake them tiil they
are enough.

To stew Mushrooms.
Take fresh mushrooms, clean them well, let
their skins be puiled off, and their gills scraped
outy if.they happen to be sound, or else do not
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use them ; cut the mushrooms in large pieces,

and put them all together in a sauce-pan, withoyt
any liquor ; cover it close, and let them stew gent.
ly, with a little s#lt, till they are tender, - and covy.
ered with liquor ; taentake out your mushroems,
and drain them, or else put some pepper to them,
with some white wine, and when they have boiled
up, pour off the sauce, and thicken it with a lit-
tle butter rolled in flour ; some will putin a shal-
lot with the spice, but that will spoil the flavor eof
the mushrooms, which every body desires to pre.
SErves:

OF SOUPS.

Z'o nake Oyster Soupr.

Have ready a good fish stock, then take twe
quarts of oysters without the beards; bray the
hard part in a morter, with the yolks of ten hard
eges.  Set what quantity of fish stock you shall
want over the fire with your oysters ; season it
with pepper, salt and grtaed nutmeg. When it
boils, putin the eggs. and letit boil till it 1s as
thick as cream. Dish it up withbread cut in dice.

Lo make Rice Sou.

To twoquarts of water, put three quarters of a
pound of rice, clean picked and washed, with a
stick of cinnamon ; letit be covered very close,
and simmer till your rice is tender ; take out the
cinnamon, and grate half a nutmeg ; beat up the
yolks of four eggs, and strain them to halfa pint
of white wine, and as much pounded sugar as will
make it palatable, put this to your soup, and stir
it very well together ¢ sct it over the fire, stiring
it till # boils, and is of a sood thickuess ; them

send 1t to table.
n
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Tomake Twurnife Soufr, -

Pear a bunch of Turnips (save out threeor four)
put them into a gallon of water, with ltalf an ounce
of white pepper, an onion stuck with cloves, three
blades ol mace, -half a nutmeg bruised,a good
bunch of sweet herbs,and alarge crust of bread.
Boil them an hour and a half, then pass them thro’
asieve ; clean a bunch of cellery, cut it~ small,
and put it into your turnips and liquor, with twe
. of the turnips you saved, and two young carrots
cutin dice ; cover it close, and let it stew ; then
cut two turnips and carrots in dice, flour them,
and fry them brown in butter, with two large on-
ions cut thin, and fried likewisc, put them all ine.
to your soup, with some vermacelli ; letit boil
seftly, till your cellery is tender, and your soup is
agood. Seasonit with salt to your palats.

Veal Broth,

Take about four pounds of scrag of veal cut
small, put it in three quarts of water, when the
scum rises skim it well, put in two onians, a tur.
nip and three or fou: blades of rnace ; stew it gen-
tly for two hours, season it with salt, and strain it
oif ; kave rcady {our ounces of rice boiled in water
tdl tender, strain it through a sieve, put it into the
broth, and ooil it ten minutes ; put it in a tureen,
with a handful of crispt Lread in it,

To rogoo a Breast of Veal, calied alamode.

Put a breast of veal, with an onion, a bundle of
sweet herbs, a little black pepper and grated nut.
meg, a blade or two of mace, and a very little
lemon-peel grated into a large stew-pan, and
just cover it with water ; when it grows tender
take it up and bone it.

Put the bones into the ligour, and ‘boil them till
they make good gravy ; then strain it off. ~ Add
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¢0 this liquor a quarter of a pint of rich beef gra.
vy, half an ounce of truffies and morels, a spoonfyl
of catchupy, and two spoonfuls of white wine,
While those are boiling together flour the vea],
and fry itin butter till it comes to be of a fine
brown, Then drain off the bucter, and pour the
gravy to the veal, witha few mushrooms.

Boil all together tili the liquor becomes rich
and thick, cut the sweetbread into four, and spread
the pieces and forced-meat balls over the dish,
having first laid the veal in the dish, and poured
the sauce all over it. Garnish with sliced lemon,

TO MAKE PIES.

A Veal Pie.

Reaise a high round pie, then cut a fillet of vea}
into three or four fillets, season it with savory
seasoning, and a little minced sage and sweet
herbs ; lay it in the pie with slices of bacon at the
bottom, and between cach piece lay on butter and
close the pie. 'When it ic baked and half cold,.
fill it with clarified butter. *

A Venison Pastry.

Raise a high round pie, shred a pound of beef
suet, and put 1t into the bottom ; cut your venison
in pieces, and season 1t with  pepper anr:'l salt.
L.ay it on the suscty lay on butter, close the pie, and

bake it.
A Stew Pie.

Boil a shoulder of Veal, and cut up, salt, pep-
per, and butter half pound, and slices of raw salt
pork, make a layer of meat, and a layer of bis-
cuit, or biscuit dough into a poty cover close and
stew half an hour iu three quarts of water only.
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A Sea Pie,

Four pound of flour, one and an half pound of
butter rolled into paste, wet with cold water, line
the pot therewith, lay in split pigeons, turkey pies,
veal, mutton or birds, with slices of pork, salt, pep-
per, and dust on flour, doing thus till the potis
full or your ingredients expended, add three
pints water, cover tight with paste, and stew mod-
erately two and an half hours.

A Chicken Pie.

Pick and clean six chickens, (without scalding)
take out their inwards and wash the birds while
whole, then joint the birds, salt and pepper the
pieces and inwards. Roll one inch thick paste
No. 8. and cover a deep dish, and double at the
rim or edge of the dish, put thereto a layer of
vhickens and a layer of thin slices of butter till the
chickens and one and an half pound butter are ex.
pended, which cover with a thick paste ; bake one
and an half hour.

Orif your oven be poor, parboil the chickens
with halfa pound of butter, and put the pieces with
the remaining one pound of butter, and half the
gravy into the paste, and while boiling, thicken
the residue of the gravy,and when the pie is drawn,
open the crust, and add the gravy.

Minced Pies. A Foot Pie.

Scald neets feet, and elean well, (grass fed are
best) put them into a large vessel of cold water,
which change daily during a week, then boil the
feet till terder, and take away the bones, when
cold, chop fine, to every four pound minced meat,
add one pound of beef suet, and foar pound apple
raw, and a little salt, chop all together very fine,
add one quart of wine, two pound of stoned raisins,
ore oquuce of cinnamon, one ounce mace, and
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sweeten to your taste ; make use of paste No, Sw=
bake three quarters of an hour. |

Weeks atter, when you have occasion to use
them, carefuily raise the top crust, and with a
round edg’d spoon, eollect the meat into a bason,
which warm with additional wine and spices to the
taste of your circle, while the crust is also warm’d
like a hoe cake, put carefully together and serve

up, by this means you can have hot pies through
the winter, and enrich’d singly to your taste.

Tongue Pie,

One pound neat’s tongue, one pound apple, one
thitd of a pound of Sugar, one quarter of a pound
of butter, one pint of wine, one pound of raisins, or
currants, (or half of each) half ounce of cinnamon

and mace—>take in paste No. !, in proportion to
S1ZC., '

Minced Pie of Beef.

I"our pound boiled beef, chopped fine, and salt.-
ed ; six pound of raw apple chopped also, one
pound beef suet, one quart of wine or rich sweet
cyder, one cunce mace, and cinnamon, a natmeg,
two pounds raisins, bake in paste No. 3, three
sourths of an hour. | <

Observations. |

All meat pies require a hotter and brisker oven
than fruit pies, in good cookeries, all raisins should.
be stoned. As people differ in their tastes, they
may alter to their wishes. And as it is difficult to
ascertain with precision the small articles ol spice=
ry ; every one may relish as they like, and suit
their taste.

An ezg Pie.
Shred the yolks of twenty hard eggs with the
same quantity of marrow and beef-suet ; season



4,2 NEW-ENGLAND

T

it with sweet spice, citron, orange, and lemon ; fij}
and close the pie. |

Apfile Pie,

Stew and- strain the apples, to every three pints,
grate the peal of a fresh lemon, add cinnamon,.
mace, rosec-water and sugar to your taste-sand
bake in paste ~No. 3.

Every species of fruity such as pears, plums,
raspberry, black berries may only be sweetened,
witiout spices—-and bake 1n paste No. 3.

Currans Pies. |
Take green, full grown currants, add one third
their quantity of sugar, proceeding as above,

A buttered apfile Pie.

Pare, quarter and core tart apples. lay in paste
No. 3. cover with the same ; bake halfan houi,
when drawn, gently raise the top crust, add sugary.
butter, cinnamern, mace, wine or rose-water.

To make an Apfilz or Pear Pie.

Make a good puff paste crust, lay some round.
the sides of the dish, pear and quarter your ap-
ples, and take out the cores ; lay a row of apples
thick, throw in half the suzar you intend for
your pie; mince a 1lii: lemon-peel fine,
throw in a few cloves, here wi.d there one, then the
rest of your apples, and the rest of your sugar,
Yeu must sweeten to your palate, and squeezc in
a little lemon juice. Boil the peeling of the ap-
ples and the cores in fair water, with a blade of
mace till itis very good ; strain it, and boil the
syrup with the sugar till it is rich ; pour it into
your pie, put on your upper crust, and bake it.
You may putin alittle quince or marmalade, if
you please,

Thusmake a pear pie, but don’t put in any.

L
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quince. You may butter them when they come
out of the oven, or beat up the yolks of two eggs,
and bhalf a piot of cream, with a little nutmeg,
cweetened with sugar ; take oil the lid, and peur
i L cream. Cut the crust in little three corner-
cd rieces,y stick them about the pie, and send it to
tabile. ,

7o make @ Cherry, Plumbd or Gooséberry Pie,.

Make a good crust, lay a little round the sides
of your dish, throw sugar at the bottom, and lay
in your {ruit, with sugar on the top. A few red
currants will do well with them ; puton your lid,
and bake it in a slack oven.

Make a plumb pie the same way, and also a
gooseberry pie. Ifyou would haveit red, let it
stand a good while in the oven after the bread is

drown. A custard is very good with the goose-
berry pie.

2’9 make Aifile Tart or Pear Tart.

Pare them firsty them cui them into quarters,
and take the cores out ; in the next place cut each
quarter across again; throw them so preparec
into a sauce-pan, with no more water in it than
will just cover the fruit ; let them simmer over a
slow fire till they are perfectly tender. DBelore
you set your fruit en the fire, tuke care to puta
zood large piece of lemon-peel into the water,
Have the patty-pans in readiness, and strew fine’
sugar at the bottom ; then lay in the {ruit, and
cover them with as much of the same sugar as you
think convenient. Over each tart pour a tea-
spoonful of lemon-juice, and three spoonfuls of the
liguor in which they are boiled: Then lay the
lid over them, and put them into a slack oven.

If the tarts be m:de of apricots, &c. you must
neither pare them, ror cut them,nor stone them,

L]
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nor use lemon-juise, which is the only material dif-
ference between these and other fruit.

. Observe with respect to preserved tarts, only
lay in the preserved fruit, and put a very thin
crust over them, and bake them as short a time as
possible.

Icing for Tarts,

Beat and sift a quarter of a pound offine loaf
sugar. Put itinto a morter with the white of one
egg that has been well beat up. Add to those two
spoonfuls of rose water, and beat all together till
it be so thick as just to run, observing to stir it all
~one way. Itis laid on the tart with a brush or
small bunch of feathers dipped in the icing. Set
the tarts when so done, into a very gentle oven to
harden. But take care not to let them stand toe
long for that will discolour them.

An Almond Tart very good.

To half a pound of almonds blanched, and very
finely beat with orange-flower water, put a pint of
thick cream, two large Naples biscuits grated, and
five yolks of eggs, with near half a pound of su-
gar ; put all into a dish garnished with paste, and
lay slips in diamonds cress the top ; bake it in a
cool oven ; and when drawn out, stick slips of can-
did citron in each diamond.

| Lemon Puffs,

Take a pound and a quarter of double refined
sugar beaten and sifted, and grate ghe rinds of two
lemons, and mix well with the. supar, then beat
the whites of two new-laid eggs very well, and mix
them well with the sugar and lemon.pecl ; beat
them together an hour and a quarter, then make
them up in what form you please ; he quick to:

set them in a moderate oven ; do not take off the
papers till cold.
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Rsce Florendine,

Soak half pint of tice and swell it ip water:
then boil it in three pints of milk, put balf pound
of butter in it while it is warm, one pound of
currants, fifteen eggs well beaten, half an ounce of
cinnamon, one nutmeg and one gill of rose-water,

at the bottom of your dish and a thick one round
the rith, put in the ingrediences, eyt small picces

of paste and lay in chequers on the top, grate a
hittle sugar over it and bake it half an hour.

Pufr Pastes for Taris.

No. 1. Rub one pound of butter into one pound
ef flour, whip 2 whites and add with cold water and
one yolk ; make into pastey rull in, in s1x or seven
times one pound of butter, flowering it each roll.
This 1s good for any small thing.

No. 2. Rub six pound of butter into founceen
pound of flour, eight egys, add cold water, make
a stiff paste.

No. 3. To any quantity of flour, rub in three
fourths of its weight of butter, (12 eggsto a peck)
rub i one third or half, and roll in the rest.

No. 4. Into two quarts of flour (saltzd) wet stiff
with cold water roilin, in nine or ten times, one
and an balf pound of butter.

No. 5. One pound flour, three fourths of a
pound ef butter, beat weil.

No. 6. 'T'o ove pound of flour ryb in one fourth
of a pound of butter wet with three eggs and roll-
ed 1n a half pound of butter.

A Paste for Sweet Meats.

No« 7. Rub one third of a pound of butter, and
one pound of lard into two pourrd of flour, wet with

 four whitgs, well beaten g water to make a paste,

o .%« :1."‘: ’n- h 2



46 NY.W-ENGLAND
roll in the residue of ‘strortening in ten or twelve
rollings—~bake quick. @ =

No. 8. Rub in one and an half pound of suet to
stx pounds of flour, and a spoonful of salt, wet with
cream, roll in, in six or eight times, two and an
balf pounds of butter—good for a chicken or meat
pie.

| Royal Paste.

No. 9. Rub half a pound of butter into 1 pound
of flour, four whites beat to a foam, add two yolks,
two onuces of fine sugar ; rell often, rubbing one
third, and rolling two thirds of the butter is best ;
excellent for tarts and apple cakes.

PUDDINGS.

A Rice Pudding.

Ope quarter of a pound rice, a stick of cinna-
imen, to & quasrt of milk (stired often to keep from
burning) and boil quick, cool and add halfa nit-
meg, 4 spoons rose-watcr, 8 eggs ; butter or pufl
paste a dish and pour the above composition into
ity and bake one and an half hour.

No. 2. Boil 6 vunces rice in a quart milk, on a
slow fire ’till tender, stir in ‘one pound butter, in.
terim beet 14 egzgs, add to the pudding when cuid
with sugar, salt, rose-water and spices to your taste,
adding raisins or currents, baked as No. 1.

No. 3. Light spoons rice boiled in two quarts
milk, when cooled add 8 eggs, 6 ounces butter,
wine, sugar and spices, bake 2 hours. |

No. 4. Boilin water bhalf pound ground rice tiil
seft, add 2 quarts milk and scald, cool and udd 8
¢ggs, 6 ounces butizr, 1 pound raising, salt, ctaina-
mon and a’small nutineg. bake 2 hours. N

No. 8. A chegpranz, half pint rice. 2 quarts milky
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salt, butter, allspice, put cold into into a hot oven,
bake two and an halt heurs,

Nou. 6. Put 6 ources rice into water, or milk and
watcer, let it swell or soak tender, then boil gently,
stiring in a little butter, when cool stir in a quart
of cream, 6 or 8 eggs well beaten; and add cinna-
mon, nutmeg, anc sugar to your taste, bake,

N. B. The mode of introducing theingredients,
is a material point; ip all cases where eggs are
mentionued it is understood to be well beat ;3 whites
and yolks and the spices, fine and settied.

A Nice Indian Pudding.

No. 1. Three pinis scalded milk, 7 spoons fine
Indian meal, stir weli together while hot, let stand
till cooled; add 7 eggs, balf pound raisins, 4 ounees
butter, spme and svgar, bake one and an half hour.

No. 2. Three pints scalded milk to one pint
- meal saltt.d s cool,add 2 eggs, 4 ounces butter, su-
gar or molasses ard spice, it will requlre two and
an half hours b:king. ey

No. 3. Salt a pntmc‘j et with »ne quart of
milk, sweeten und put into  strong clith, brass or
bell metal vessel,” stone (j‘ ea‘i‘thm ptt; secure
from wet and boil 12 hours,

A Sunderlau Puddrrg' L

Whip 6 eggs, hall the whftes, take half ﬂ]u\ty

ney, one pu*nt creain-and a Jittle salt, 4 spoons

ﬁne fiour, oil or buttzr pans, eups or bowls, bake in

a quick oven one hour. Iiat with sweet” sauce. -

A Whitfict. R R

Cut haif a loaf of bread in slices, pour there¢

quarts mil.‘!-:, 6 eggs, rose-water, nutmeg an
pound @f sugar ; put into a dish and. ecove
- ,paite, No. 1. bake slow oae hour, )
SRR 7} A Bread Pudding. N
One pound soit bread or biscuit sonked in one
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quart milk, run thro’ a sieve or cullender, add 7
egys, three quarters of a pound sugar, one quarter
of a pound butter, nutmeg or cinnamon,. cne gill
rosc-water, one pound stoned raisins, half pint
cream, bake three quarters of an hour, middling
even,
A Flour Pudding.

Seven eggs, oue quarter of a pound of sugar, and
a tea spoon of salt, beat and put te-one quart milk,
5 spoons of Hour, cinnamon and nutmeg to your
taste, bake half an hour, and serve up with sweet

sauce.

A boiled Flour Pudding.
One quart of milk, 9 eggs, 7 spoons flour, a lit-
tle salt, pui into'a strong cloth and boiled three
quarters of an hour,

A Cream A'mond Pudding.

Boil gently a little mace and half a nutmeg (gra-
ted) in a quart cream ; when cool, beat 8 yolks
and 3 whites, straingnd mix with one spoon flour
one quarter of a pounyd almonds ; setticd, add one
spoon rose-water, and Dy degrees the cold cream
and beat well togethey ;' wet a thick cloth andflour
1t, and pour in the pud(#?ng, boil hard half an hour,

. -likeg-Gut, pour over it felted butter and sugar.

An apple’ Pudding Dumplin.
Put into paste, e%nrturer] apples, lie in a cloth
and boil two hours,serve with sweet sauce.

: Pears, Plumbs, &'c.
SA4re done the same way,
,i""mi Porator Puddig. Baked.
.9 1. QOne pound boded potatoes,. ofie pound
‘sugar, half a pound butter, 10 eggs. |
. No. 2. One pound boiled potatoes marshed
three quarters of & pound butter, 3 gills milk or
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cream, the juice of one lemon and the peal grated,

balf a pound sugar, half nutmeg, 7 eggs (taking
out $ whites,) 2 spoons rose-water.

Aptile Pudding,

One pound apple sifted, one pound sugars nine
eggs, one quarter of a pound butter, one quart
sweet cream, one gill rose-water, a cinnamon, g
green lemon peel grated (if sweet apples, add the
juice of half a I:mon,) put on to paste NO. 7.
Currants, raisins and citrons some add, but good
without thiem,

Carrot Pudding.

A coffee cup full of boiled and strained carrots,
5 eggs, 2 ounces sugar and butter each, cinnamon
and rose-water to your taste, baked in a deep dish
without paste.

A Crookneck or Winter Squash Pudding.

Core, boil and skin a good squash, and bruize it
well ; take 6 large apples, pared, cored, and stey -
od tendzr, mix together; add 6 or 7 spoonsful of
dry bread or biscuit, rendered fine as meal, hal?
pint milk or cream, 2 spoons ¢f rose-water, 2 do.
wine, 5 or 6 eggs beaten and strained, nutmeg, salt
and sugar to your taste, one spoon flour, beat all
smarily together, buke.

The above is a good receipt for Pompkins, Po-
tatoes or Yams, adding mors moistening or milk
and rose-water, and to the two laiter a few black or
Lasbon currants, or dry whoitleberries scattered
in, will niake it better.

Pomfikin,

No. I. One quart stewed, and strained, 3 pints
cream, 9 beaten eggs, sugary mace, nutmeg and
ginger, laid into paste No, 7 or 3, and wiih adough
spur, crossand chequew it, and baked in dishes
three quarters of an hour.

I
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No. 2. One quart of milk, 1 pinrt pompkin, 4
€g8s, molasses, allspice and gingerin a crust, bake
one hour.

Orange Pudding.

Put sixteen yolks with halfa pound butter melt-
¢d, grate in the rinds of two Seville oranges, beat
in half pound of fine sugar, add two spoons or-
ange water, two of rose water, one gill of wine,
half pint cream, two Naples biscuit or the crumbs
of a fine loaf, or roll soakedin cream, mix all to-
gethery put it into rich puff-paste, which let be
double round the edges of the dish ; bake like a
custard.

70 make a filain botled Pudding.

Take a pint of new milk mix with it six eggs
will beaten, two spoonfuls of flour, half a nutmeg
grated, a little salt and sugars Put this mixture
into a cloth or bag. Put it into boiling water, and
half an hour will boil it. Serve it up with melted
butter.

A Quaking Pudding.

Take a penny white leaf grated, two spoonfuls
of flour of rice, and seven eggs, beaten up. Put
them in a quart of cream or new milk. Season
them with nutmeg grated, and white rose-water.
Tie it up, beil it an hour, and then serve it up with
melted butter, and with sugar and a little wine.

A fine Biscuit Pudding.

Grate three Naples biscuit, and pour a pint of
cream cr milk over them hot. Cover it close till
cold, then add a little grated nutmeg, the yolks of
four c¢ggs and two whites beat in a littlc orange
flower or rose-water, two ounces of pewdered su-
gar, and half a spoonful of flour. Mix these well,
and boil them in a China bason, tied ip a cloth, for
an hour. Turn it outof the bason, and seryve it up
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in a dish with melted butter, and some fine sugar
sprinkled over it.

Boiled Plumb Pudding.,

Shrec a pound of beef suet very fine, te which
add three quarters of a pound of raisins stoned, a
little grated nutmeg, a large speonful of sugar, a
little salt, some white wine, feur eggs beaten, three
spoonfuls of cream, and five spoonfuls of flour.~
Mix them well, and boil them in a cloth three
hours. Pour ever this pudding inelted butter,
when dished. |

A hunting Pudding.

Mix a pound of beef suet shred fine with a pound
of fine flour, three quarters of a pound of currants
well cleaned, a quarter of a pound of raisins ston-
ed and shred, five eggs, a little grated lemon-peel,
two spoonfuls of sugar, and a little brandy. Mix
them well together. Tieitup in acloth ; and
boil it full two hours. Serve it up with white
wine and melted butter..

ﬁ A plain baked Pudding.

Boil a quart of milk ; then stirin flour till thick ;
add half a pound of butter, 6 ounces of sugar, nut-
meg grated, a little salt, ten eggs but not all the
whites. Mix them well, put itinto a dish buttered,
and it will be baked in thiree guarters of an hour.

A Milier Pudding.

Take half a pound of Millet, and boil it over -

night in two quarts of milk. In the morning add

six ounces ol sugar, six of melted butter, seven

eggs, half a nutmeg, a pint of cream, and sweeten

to your taste. Add ten eggs, with half the whites,
and bake it. *

A Poyr Man’s Pudding.
“Take some stale bread ; pour over it some jot
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water till it is well soaked ; then press ouvt the wa.
ter, and wash the b- ead ; add some powdered
ginger, nutmeg grated, and a little salt ; some
rose water or sack, Lisbun sugar and currants ;
wix them well together, and lav it in a pan well
buttered on the sides ; when it is well flatted with
a spoon, lay some pieces of biit'cr on the top ;
bake it in a gentle oven, and serve it hot. You
mav tarn it out of the pan when it is ccld, and it
wiull cat like a fine cheese-cake.

¥

CUSTARDS.

" E—emma

1 One pint cream sweetened to your taste,
warmed hot ; stirin sweet wine, till curdled, grate
N cinnamon and Rutmeg.

2. Sweeten a quart of milk, add nutmeg, wine,
brandy, rose-water and six eggs; bake in tea cups
or dishes or boil in water, taking care that it dow’t
boil into the cups.

3. Put a stick of cinnamon to one guart of milk,
boil well, add six eggs, two spoons of rose-water
~bake.

4. Bosiled Custard—One pint of cream, two
ounces of almonds, two spoons of rose-water, or
orange flower water, some mace ; boil thick, then
stir in sweetening, and lade off into china cups,
und serve up.

Rice Custard.

Boil alittle mace, a quartered nutmeg in a quart

of cream, add rice (well boiled) while boiling

sweeten and flavor with orange or rose-water, put-
ting into cups or dishes, when cooled, set to serve

up-
A Rick Custard.
5‘1!51‘ egrs beat and put to one qgnart cream,



COOKERY. - 53
sreetened to your taste, halfa nutmeg, ang a little
cinnamon-—baked.

-

- A sgck bed Custard.

Scald a quart of milk, swesten and salt a little,
whip three eggs and stit in, bake on coals in a
pewter vessel,

Currant Jely.

Having stripped the currants from the stalks,
Pt them into astone jar : stop it close; set it in
a kettle of boiling water half way up the jar ; letit
boil half an hour; take it out, and strain the juice
through a coarse hairsieve. To a pint of juice
put a pound of sugar; set it over a fine quick
clear fire in a preserving-pan or bell mettle skil-
let. Keep stiring it all the time till the sugar be
melted ; then skim the scum off as fast as it rises.

When the jelly is very clear and fine, pour it in-
te earthen or china cups, or gallipots. When
cold cut pieces of white paper just the bigness of
the top of the pnt, dip them in brandy, lay them
on the jelly ;3 then cover the top close with white
paper, and prick it full of holes. Set itin a dry
place. You may put some in glasses for present
use.

Raspberry Giam.

Take a pint of currant jelly, and a quart of rasp-
berries, bruise them well together, set them over
a slow fire, keeping it stirring all the time till it
boils. Let it boil five or six minutes, pour it into
the gallipots, paper them as you do the currant
jelly, and keep them for use. ‘U'hey will keep for
two or three years, and have the full flavor of rasp-
batrics.
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SYLLABUBS.

To make a fine Syllabub from the Cow.

Sweeten a quart of cyder with double refined sue
gar, grate nutmeg into it, then milk yom cow into
your liquor, when you have thus added what quan-
tity of milk you think proper, pour half a pint or
mere, in proportion to the quantity of syllabub
you make, of the sweetest cream you can get all
ever it.

Zo make a jfine Cream.

-Take a pint of cream, sweeten it to your pallate,
grate a little nutmeg, put in a spoonful of orange
fower water and rose water, and two spoonfuls of
wine ; beat up four eggs and two whites, stir it all
together one way over the fire till it is thick, bave

cups ready and pour itin.
Lemon €regm.

Take the juice of four large lemons, halfa pint
of water, a pound of double refined sugar beaten
fine, the whites of seven eggs and the yolk of one
bheaten very well ; mix altogether, strain it, set it
on a gentle fire, suiring it all the while and skim it
clean, put into it the pecl of one lemon, when it
is very hot, but not to boil ; tuke out the lemon

peal and pour it into ehina dishes,

CAXES.
Arich Clrhzoe

Take six pounds of the best fresh butter, Work
it to a cream with yvour haods ; then throw in by
degrees three pounds of double refined sugar, well
beet and sifted ; mix them well together, then
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work in three pounds of blanched almonds ; gang
having beaten four pounds of eggs, and strained
them through a sieve, put themin; beat them all
together till they are tbick and look white, Then
add half a pint I'rench brandy, half a pint of sack,
a small quaatity of ginger, and about two ounces
each, of mace, cloves, and cinnamon, with three
large nutmegs, all beaten in a morter as fine ag
possible. 'Then shakein gradually four pounds
of well dried and sifted flour. When the oven is
well prepared and a tin hoop to bake 1t in, stir in-
to this mixture (as you put it into the hoop) seven
pounds of currants well washed and rubbed, and
such a quantity of candid orange, lemon, and cit.
ron, in equal proportions as shall be thought con-
venient.  The oven must be quick, and the cake
will at least take four hours to bake it: Or, you
may make two or more cakes out of these ingredi.
ents. You must beat it with your hands, and the
currants must be plumped by pouring upon them
boiling water, and dtying them before the fire.
Put them warm into the eake.

Portugal Cakes.

Put a pound of fine sugar, a pound of fresh but-
ter, five eggs, and a little mace, beater, into a
broad pan ; beat it with your hands till itis very
light, and looks curdling ; then put thereto a
pound of flour, and hali a peurd of currants very
dry ; beat them togethey, {ill tin pans, and bake
them in a slack oven: You may make seed cakes
the same way, G.iy put in carraway-seeds instead
ef currants.

Dutch Cakes.
Take five pounds oi flour, two ounces of carra-
way-seeds, half a pound of sugar, and something
mere than a pint of milk, put into it three quarters
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of a pound of butter, then make a hole in the mid.
dle of the flour, and put in a full pint of good ale-
yeast : pourin the butter and milk, and muke
these into a paste, letting it stand a quarter of an
hour before the fire to rise ; thea mouid it, and
roll it into cakes pretty thin ; prick them all over
pretty much, or they will blister, and bake them
a quarter of an hour.
Qucen Cakes,

Take a pound of sugar, beat it fine, pour in
yolks and whites of 2 eggs, half a pound of butter,
a little rese-water, 6 spoonfuls of warm cream, a
pound of currants, and as mach flour as will make
it up ; stir them well together, and put them into
your patty-pans,being well buttered ; bake them
1n an oven almost as hot as for bread, for hzlf an
iour ; then take them out and glaze theny, and let
them stand but a little alter the glazing ison to
rise.

Uxdridge Caokes.

Take a pound of wheat flour, seven pounds of
currants, half a nutmeg, and four pounds of but-
ter ; rub your butter cold very well among the
meal. Dress the currants very wellin the flour,
butter and seasoning, and knead it with so much
good and new yeast as will make it into a pretty
high paste. After it is kneaded well together,
let it stand an hour torise. You may put halfa
pound of paste in a cake.

Orange Cake.

Take the peels of four oranges, being first par-
ed, and the meat taken eut; boil them tender,
and beat them small in a marble morter ; then
take the pulp of them, and two more oranges, the
seeds and skins being picked out, and m:x them
with the peclings that are Leaten, set thea on the
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fire, with a speonful or two of orange-flower water,
keeping it stiring till that moister is pretty well dri-
ed up ; then have ready to every pound of that
pulp, four pounds and a quarter of double refined
sugar, finely sifted. Make the sugar very hot,
diry it upon the fire, and then mix it and the pulp
together; set it on the fire again, till the sugar
be well melted, but take eare it does not boil.
You may put ina little peel; shred small or
grated ; and when it is cold, draw it up in double
papers 3 dry them before the fire, and when you
turn them, put two together, or you may keep
them in deep glasses or pots, and dry them as you
have occasion,

Common Biscuit.

Beat up six eggs, with a spoonful of rose water,
and a spoonful of sack ; then add a pound of fine
powdered sugar, and a pound of flour ; mix these
into the eggs by degrees, with an ounce of corian-
der seeds ; sbaps them on white thin paper or tin
moulds, in ary form you please. Beat the white
of an egg, and with a feather rub it over, and dust
fine sugar over them. . Set them in an oven mod-
crately heated, till they rise and come toa good
colour ; and if you have no stove to dry them in,
putthem into the oven at night, and let them stand
till morning.

Teo make Whigs. _

Take threce pounds and a half of flour, and three
quarters of a pound of buiter; rub it into the
flour till none of it be seen ; then take a pint ov
more of new milk, make it very warm, and with
a half pint of ale-yeast, make it into a light paste.
put in carraway-seeds, and what spice you please ;
‘then make it up, and lay it before the fire to rise 5
after this, work in three quarters of a pound of

I. 2
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sugar, and then roll them pretty thin into what
form ycu please ; put them ontin plates and hold
them before the fire to rise again, before you set
them in ; your oven must be pretty quick.

Lo make Buns, |

Take two pounds of fine flour, a pint of ale yeast,
with a little sack, and three eggs beatén ; knead
all these together with alittle warm milk, nutmeg
and salt. Lay it before the fire till it rise very
‘light. Then knead into it a pound of fresh but-
ter, and a pound efround carraway comfits, and
bake them in s quick oven, on floured papers, in
what shape you please.

Good I'ritters.

Mix half a pint of good cream very thick with
flour, beat six ¢ggs, leaving out four whites ; add
six spoonfuls ol sack, and strain them into the
cream ; putin alittle grated nutmeg, ginger, cin-
namon and salt ; then put in another half pint of
creain, and beat the batter near an hour; pare
and slice your apples thin, dip every piece in the
batter, and throw thein iuto a pan with boilisg
- lard. |

Pan Cakes.

Take apint of thick cream, six spoonfuls of eack
and half a pint of fine flour, six eggs but only
three whites, one grated nutmeg, a quarter of a
pound of melted butter, a very little salt, and some
sugar ; fry these thin in a dry pan.

Plunb Cuake.

Mix one pound currants, one drachm-nutmeg,
mace a--¢ cinnamon each, a little salt, one nound
of citron, orange pecl candid, and almonds bleachs
‘ed, 6 pound of flour, (well dryed) beat 21 eggs,
and add with 1 quart new ale yeast, hall pint of
wine, 3 hall pints of cream and raisins.
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Plain Cake.
Nine pound of flour, § pound of sugar, 3 pound
of butter, 1 quart emptins, 1 quart milk, 9 eggs,
1 eunce of spice, 1 gill of rose-water, 1 gill of wine_

Three quarters of a pound of sugar, ¥ pound of
butter, and 6 eggs worked into 1 pound of flour. -

A rieh Cuke.

Rub 2 pound of butter into 5 pound of flour, add
15 eggs (not much beaten) 1 pint of emptins, ]
pint of wine, knead up stiff like biscuit, cover well
and put by and let rise over night.

To 2 and an half pound raisins, add ¥ gill bran-
dy, to soak over night, or if new half an hour in
the morning. add them with 1 gill rose-water and
2 and an half pound of loaf sugar, one ounce cinna.
mon, work well and bake asloaf cake, No. 1.

Fotatoe Cake.

Boil potatoes, peal and pound them, add yolks
of egzs, wine and melted butter work with flour in-
to paste, shape, as you please, bake and pour over
tiem melted butter, wine and sugar.

Johny Cakey, or Hoe Cake.

Scald 1 pint of milk and put to 3 pints of indian
meal, and half pint flower~-bake before the fire.
Or scald with milk two thirds of the indian meal, or
wet two thirds with boiling water, add salt, molas-
ses and shortening, work up with cold water pretty
stiff, and bake as above.

Indian Sl .} jack.
One quart of milk, 1 pint ol indian mesl, 4 eggs,
4 spuons of flour, little salt, b.at together, baked
on gridles, or fry in a dry pan, or baked in a pan
which has been rubed with suet, lard or butter.
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Loaf Cake.

No. }. Rub 6 pound of sugar, 2 pound of lazd,
3 pound of butter into 12 pound of flour, add 18
eggs, 1 quart of milk, 2 ounces of cinnamon, two
small nutmegs, a tea cup of coriander seed, each
pound:d fine and siited, add 1 pint of brandy, half
a pint.of wine, 6 pound of stoned raisins, 1 pint of
emptins, firsc having dried your flower in the oven,
dry and roll the sugar fine, rub your shortening and
sugar half an hour, it will render the cake much
_whiter and lighter, heat the oven with dry wood,
" for one ard an half hours, if large pans be used, it
will then require 2 hours baking, and in propor- -
~ tion for smaller loaves. To frest it.. Whip six
whites. during the baking, add 3 pound of sifted
loaf sugar and put on thick, as it comes hot from
the oven. Soie return the frosted loaf into the
oven, it injurcs and yellows it, if the frosting be
put on immediately it does best without being re-
turned into the oven.

No. 2. Rub 4 pound of sugar, 3 'and an half
pound of shortening, (half butter and half lard) in-
to 9 pound flour, 1 dozen of eggs, 2 ounces of
cinnamon, 1 pint of milk, 3 spoonfuls coriander
seed, 3 gills of brandy, 1 gill of wine, 3 gills of .
emptins, 4 pounds of raisins.

No, 3, Six pound of flour, three of sugar, two
and an half pound of shortening, (half butter, half
lard) six eggs, one nutmeg, one ounce ofcinna-
mon and one ounce of coriander seed, one pint of
emptins, two gills brandy, one pint of milk and
three pouns of raisins.

No. 4. Five pound of flour, two pound of butter,
2 and an half pounds of loaf sugar, two and an half .
pounds cf raisins, fifteen eggs, one pint wine, one
pint of emptins, one ounce of cinnamon, one gil.
rose-water, one gill of brancy—=baked like No 1+
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| Another Plain Cake.,

Ne. 5. Two quarts milk, three pound of
sugar, three pound of shortning, warmed hot, add
a quart of sweet cyder, this curdle, add eighteen
eggs, allspice and orange to . your taste, or fennel,
carroway or coriander seeds ; put to mine pounds

of flour, three pints emptins, and bake well.
One pound stfzar boiled slowly in half pint wv#

Cookies.

sar, scum well and cool, add two tea spoons peafk
ash dissolved in milk, then two and half pounds:”
flour, rub 1o four ounees butter, and two largg
spoons of finely powdered coriander seed, wet
with above ; make rolls half an inch thick and
cut to the shape youn please ; bake fifteen or twen-
ty minutes in a slack oven-——=good three wecks,

Another Christmas Cookey.

To-tnree pound flour, sprinkle a tea cup of fine
powdered coriandear seed, rub in ene pound butter,
an:l one and halt pound sugar, dissolve three tea
spoonfals of pearl ash in a tea cup of milk, kneeg
all together welly roll three quarters of an inch
think, and cut or stamp into shape and size you
please, bake, slowly fifteen or twenty minutes ;
though hard'and dry at first, if put into an carthen
pot, and dry cellar, or damp room, they will be
finery softer and better when six months old.

Molasses Gingerbread.

One table spoen of cinnamon, some coriander
or allspice, put to four tea spoons pearl ash, dis<s
sclved in half pint water, four pound flour, one
quart molasses four ounces ginger, four ounces
butter, (if in summer rrub in the butter, if In win-
ter, warm the butter and molasses and pour tothe
spiced flour,) knead well ’till stiff, the more the
better, the lighter and whiter it will be; bake
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brisk fifteen minutes ; don’t scorch ; befere it is
put in, wash it with whites and sugar reat togetk-

cr.
Gingerbread Cakes, or butter and sugar Gingerbread,

Three pounds of flour, a grated nutmeg,
4wo ounces ginger, one pound sugar, three small
spoons peatl ash dissolved in cream, one pound
butter, four eggs knead it stiff, shape it to your
fancy, bake fifteen minutes.

Soft Gingerbread to e baked in panas.

Rub three pounds of sugar, twe pounds
of butter, into four pounds flour add twenty cggs
four eunces ginger, four spooos rosewater, bake as

No. 1.

Butter drop do.

Rub one quarter of a pound butter, one
pound sugar, sprinkle with mace, into onc pound
and a quarter flour, add four eggs, one glass rose
water, bake as Ne. 1.

Gingerbread.
Three pound sugar, ha!f pound butter,
quarter pound ginger, twelve eggs, one glass rose
water, rub tnto three pounds flour, bpke as No. 1,

A cheap seed Cake,

Rub one pound sugar, half an eunce allspice in-
to four quarts flour. into which put one pound but.
ter, melted in one pint milk, nine e¢ggs, one gill
emptins, (carraway sced and currants, or raisins if
you please) make into two loaves, bake onc and an
halt hewr.

Queeme Cake.

Whip half pound butter toa cream, add owe
pound sugar, ten eggs, one glaas wine, half giH
roscwater, and spices to your taste, all worked ime
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to oue and a quarter pound flour, put into pans
cover with paper, and bake in a quick well hegt.
oven, twelve or sixteen minutes.

Pound Bgke,

One pound sugar, one pound butter, one pound
flour, one pound or ten eggs, rese water one g 1,
spices to your taste ; watch it well. it will bake in
a slow oven in fifteen minutes.

| Another (called) fiound Cake.

Work three quarters of a pound butter, ong
pound of good sugar, ’till very white. whip ten
whites to a foam, add the yolks and beat together,
add one spcon rose water, two of bragdy, and put
the whole to one and a quarter of a pound of flour,
if yet too soft add flour and bake slowly.

Soft cakes sn little fians.
Cne and half pound sugar, half pound butter,
rubbed into two poundsflour, add one glass wine,
one do. rose water, eighteen eggs and a nutmeg,

A light cake to bake sn amall cups,
~ Half a pound sugar, half a pound butter, rubbed
1ato two pounds flour, one glass wine, one do.
rose water, two do. emptins, a nutmeg, cinnamon
and currants.

Shrewsbury Cake.

One pound butter, three gquarters of a pound ot
sugar, a little mace, four eggs mixed and beat
with your hand, till very liga:. put the composi-
tion to one pound flour, roll :t into small cakege—
bake with a light oven.

N. B. In all cases where spices are named, it
is supposed that they be pounded fine and sifted ;
sugar must be dried and rolled fine ; four.
dried in-an oven ; eggs well beat or whipped ints
a ragiong foam.,
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Diet Bread.

Une pound sagar, nine eggs, heat for an heur,
add to fourteen ounces, flonr, one spoon rose wa-
teryone do. cinnamon or coriander. bake quick.

d.evon Descusr .

Beat the volks of ten egps and the whites of
five well together, with four spconfuls of orange
Hower water, till they of a high froth, then put in
in a pound of double refined cugar beat und sifted,
beat it one way for three quarters of an hour;
putin half a pound of fleur, and grate in the rind
of twa lemons, and put in the pulp of a small one,
beeat them well 3 butter your tin moulds a2ud put
itin, sift alittle fine sugar over them and put them
in a quick oven, but do not stop the mouth up at
first for feur they should scroch.

Spunge Biscuit,

Beat the yolks of twelve eggs for hall an hour,
then putina pound and an half ef fine sugur beat
and sifted, whisk it well till you sce 1t rise in bui-
bles, then beat the whites to a strong froth, &nd
whisk them well with your sugar and volks ; beat
it a pound ol flour, with the rind of two lemons
grated, butter your tin moulds, put them in, and
si{t fine powder sugar over them ; putthem in a
hot oven, but do not stop the mout ot it at first;
tbey will take half an hour baking.

Buscut, _

One pound flour, one ounce butter, one egg,
wet with milk, and break while the oven is heat-
ing, and in the same proportion.

Butter Biscnit. |

One pint of each milk and emptinsg, laid into
flonr, 1n sponges ; next morning add one pound
butter melted, not ho%, and knead into as much
flour as will with another pint of warmed milk, be
of a sufficient consistance to make it seit==some
melt the butter in the mitk.
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R U S K--— T‘? Mﬂkfi

No. 1 Rub in half pound sugar, half pound but-
‘ter, to four pound flour, add one pint milk, one
pinteraptins ; when risen well, bake in pans tea
niiautes, fast.

No. 2 One pound sugar, one pound butter, six
eg2s, rubbed into five pounds flour, one quart

cmptins aud wet with milk, sufficient to bake as a-
bove. '

Ne. 3 Onc pound sugar, one pound butter, rub-
bed into six or eight pounde of flour, twelve eggs,
onc pint empling, wet soft with milk, and bake.

No. 4. P. Corusk. Put filtein ergs to four
pounds flour and muke into luige biscuit ; and
Lithe doudle, or une top of another.

No. 5. One pint milk, one pint emptins, to be
laid over nigat in spunge, in morning, melt three
. quurters of a puund ol butter, ope pmmr_i QL ESAT, n

another pint of milk, aad luke warm, and beat uld
it risz well.

No. 6. Three quarters of a pound hutter, one
pound sugar, twelve eggs, one quart milk, put es
much flour as they will wet, a fpoon of cinnamon,
enc gill emptins, let it stand uli very puffy o
hght; roll into small cakes and let it stand on oil-
ed tins while the oven is heating, bake ﬁflf;t.;n
minute in a quick oven, the:n wash the top witk
sugar and whites while hot.

A dutter drop.

Four yolks, two whites, one pound flour, a quar-
ter of a pound bantter, one pound sugar, two spoons
rese waler, a little mace, bake it in tin pans,
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PRESERVES

To keefs Green Peas t:ll Christmas.
~ Take fine young peas, shell them, throw them.
into 3 cullender to drain, then lay a cloth four or
five times double on a table, and spread them
thereom ; dry them very well,and have your bot-
tles ready ; fill them and cover them with mut-
ton suet fat ; when it is a little coll, fill the necks
a&imost to the top, eork them and tie a bladder and
a leather over them, and set them in a cool dry.

Place.
To preserve Plumbs.

Take plumbs before they have stones in them
which you may know by putting a pin through ;
eoddle them 1n many weters till they are as green
as grass ; pecel them and coddle them again : you
maust take the weight of theminsugar, and make a
sirup putto your sugar a pint of water ; then put
them in, set thera on the fire to buil s<lowly, till
they be clear, skimming them often, and they wiil
be verry green. Put them up in glasses, and keep.
them for use.

7o j/ireserve eurranty,

Take the weight of ihe cuirants in sugar, te. a .
pound of sugar, udd balfa pot of water; let 1t
melt ; then put in your curratis ard letthem de
very leisurely 5 skim tiiem, and tuke them up;
Ict the sirup boil, then put them on ageir; and
when they are clear,snd tle synp tiak tﬂfrugfhi
take them offf. When they are ccld put them 1B
glasses.

For preserving Qui: eca.

Thak~ « peck of Quinces, pare themn take out
the jcore with a sharp knife, if you wish to have
. ll]:.ﬁl whele ; boil parings and ¢ores with  swo

-’



R

€0OOKERY. ¥

e

-pound frost grapes, in three quarts water, boil the

liquor an hour and an half, or till it is thick, stiain
itthrough a coarse hair sieve,add one and a quar.
ter pound sugar, to every pound of quince ; put
the sugar into the sirup, scald and scim it till it is
clear, put the quinces into the sirup, cut ubp twe
oranges and mix with the quince, hang them over
a gentle fire for five hours, then put them in a
stone pot for use, set them in a dry cool place.

For firesorving Quinces in Loaf Sugar.

Take a peck of Quinces, put them into a kett]e
of cold water, hang them over the fire, boil them
till they are soft, then take them out with a fork,
when ccld, pare them. quarter or halve them, if
you like ; take their weight loaf sugar, putinto a
bell metal kettle or sauce pan, with one quart of
water, scald and scim it till it is very clear, then

put in your Quinces, let them boil in the sirup for

half an hour, add oranges as before if you like,
then put them in stone pots for use.

For fiveserving Strawburies.,

Take two quarts of Strawburies, squeege them
through a cloth, add half a pint of water and twe
pound ofsugar, put it into the sause pan, scald
and skim it, take two pound of Strawberries with
stems on, set your sauce pan on a chafing dish,
put as many Strawberries into the dish as you can
with the stems up without bruising them, let them
boil for about ten minutes, them take them out
fently with a fork and put thum into a stone pot

or use ; when you havé done the whole turn the
sirup into the pot, when hot; set them ina cool
Place for use.

Currants and Cherries may be done in the same

way, by adding a ligtle morg sugar.
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Te keep White Bullace, Pears, Plumbs, or Damsons,
toc. for tarte or fites,

Gather them when full grawn, and just as they
begin to turn, pick all the iargest out, save about
‘two thirds of the fruit, to the other fthird put as
much water as you think will cover them, boil and
skimthem ; when the fruit is bLoilcd very soft,
strain it through a coarse hair sieve ; and to eve-
ry quart of this liquor puta pound and a half of
sugar, boil it and skim it very will ; then throw in
your fruit, just give them a scald ; take them off
the fire, and when cold, put them into bottles with
wide mouths, pour your sirup over them, lava
picce of white paper over them, and cover them
with oil.

To make Blarmalad:.

To two pounds of quinces, put thres quarters
of a pound of sugarand a pint of spring water;
then puttnen overthe fire, and boil them till
thzy are tender 3 then take them up and bruise
them 3 then put them into theiiquor, let 1t boil
three quarters ol an hour, and put them into your
pots or saucers.,

To preserve Mulberries whale.

Set some Mulberries over the fire in a skillet or
preserving pan; draw from them a pint of juice
when it is strained ; then take three pounds of su-
gar beaten very fine, wet the sugar with the pint
juice, Hoil np vour sujzar and skim it, put in two
peurnds of 1ip - mulberries, and let them stand in
the strup till they are thosenghly warm, then set
ther: on the fire, and let them boil very gently ;
do them Lut udaif rnough,so put them by in the
siruptil] next day, then boil them gently agxain ;
when the swwup 15 pretty thick, and will siand in



roupd drops when it_is cold, they are dane enough.
so put all into a gallipot f5r se

L) ‘-IH' [
To fircserve G,albrrrus, Dnmnun.-, or pluméba.

Gnh:':r them when dry, full growp, and not
ripe 3 pick them one by one, pyt them into glass
bottles that are very clean and dry, and cork them

close with new cnrk_s 5 then pot « kettle of water
on the fire, and put in the bLottles with care ; we!

rot the corks, but let the water come up to the
necks ; make a gantle fire till they ure a little cod-
led and turn white § do not tgke them up till cold,
then pitch the corks all over, or wax them clo<e
and thick ; then set them in a cool dry cellar.

To preserve Peaches.

Put your peaches in boiling water, just give
them a scald, but don’t let them boil, take them
oul, and put them in cold water, then diy them i
a sieve, and put them in long wide mouthed bot-
tles : to half a dcaen peaches tuke a quarter of a
pound of sugar, clarify it, pourit over your peach-

esy and fil the bottles with brandy, stop them elose
and keep them in a close place.

To preserve Cherricn.

Take two pounds of cherries, one pound and 2
half ot sugar, halt a pint of fair water, melt some
sugar in it ; when it 1s melted, put in your other
sugar and your cherries ; then boil them sofily,
till all the sugar be melted ; then boil them fast,
and skim them ; take them off two or three times
and shake them, and put thaem on 2zyain, and let
them boil fist ; and when they are of a pocd ¢ol-
our. and the sirup will stand they are boied e
nough-

To fireserve Raspiberries
Choose rasplerries that crdncitco ey ardtake

) I/
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the weight of them in sugar, wet your sugar witk
a little water, and putin your berrics, and let them
boil softly ; take ?‘ecd of breaking them ; when
t_hl:? are clear, take them up, and boil the sirup
-till it be thick enough; then put them in again;
and when they are cold put them up in glasses.

To Keefp Damsons.

Take damsons when they are first ripe, pick
them off catrefully, wipe them clsan, put them in-
“to snuff bottles, stop them up tight so that no air
ean get to them, nor water ; put nothing into the
bottles but plumbs, put the bottles into cold » ater,
harg them over the fire, let them heat slowly, lat
the water boil slevly fcr halfan hour, when the wa-
ter is cold take out the bottles, set the bottles into
a cold place, they will keep twelve n.onths if the
bottles are stopped tight, soas no air nor water
can get to them. They will not keep long aften
;hf:d bottles are opened ; the plumbs must be

ard.

American Citron.

Take the rinds of large watermelons not Goe
ripe, pare off the outside rind,cut them in thin pie-
ges soak thewt in weak brine fourdays. the fourth
day scald the brine and pouv it hot to the meltons,
then soak the mellons {four ar five days in clear-
water, change the water each day and pour it hot
to the melons, to four pounds of melons take five
pounds of clear- sugar, d'ssolve the sugar in wd-
ter, boil it up, rise the scum with an egg beusten
up 2nl put iato it or lime water ; then put your
melons 1n and hoil them half-an hour, boil lemon
peel an i grape jefice with your- melons @ to pre-
serve them you w:!l repeat sealding them once th
4 few weaks.
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OF PICKLING.
To pickle Asparagus.

Gather your asparagus, and lay them in an ear-
then pot ; make a vLiine of water and salt st ong
enough to bear an egg, pour it hot on them. and
keep it close covered.  When you use them. lay
them ir3 cold water two hours, then boil and but-
ter them for table. If you use them as a picile,
boil them as they come out of the brine, and lay
them in vinegan |

To pickle Mushroomas.
Cut the stems of small buttens at the bottom

wash them in two or three waters with a piece ﬂi’
flannel. Have in readiness a stewpan on thc five,
with some spring water that has had a handtul of
common salt thrown into it ; and as soon as it
boils. put in your buttons. When they have boil-
ed about three or four minutes, take them il the
fire, and throw them into a cullendeir ; from ticiice
spread them as quick as you can upon a hnnen
cloth, and cover themn with another.  hiave ready
several wide mouthed bottles 3 and as you putin
the musiirooms, now and then mix a blade of
mace, and soma nutincg sliced amongst them ;
then fill your hottles with distilled vinegar. If
you pour over them soe melted mution fat, that
has been well strained, it will keep them betier
than oil itsclf would. “ '
To fiscklie Walnuts. '

~Put them into strony; s:1t and water for nine
dﬁifﬂg and stir them twice a day, ﬂbirrvu":g to
change the salt and witer eve: v three Geys. 1'tien
et them stand iu « Lair sieve till they turn black.
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Put them into st ]
?inegar over lh?mn.g Itglgii:r?hand potlrboiﬁns
them stand til] they be gold. Tl?;: UF\: e <!
egar three more boilings, pour it eaég:h ﬂf:h'E Con
the walnpgs, and letit stand til] it be cold l;H:E on
every boiling. Then tie them cown withE aner
and a bladder over them, and Jet them stan&mmr
or three months. Then make the following ];;it.::,u’llr.cl
le.—~Toevery two quarts of vinegar, put halt an.

ounce of mace, and the same of o]jyes ; of black

pepper, Jamaica pepper, ginger, and long pep-
pery an ounce each, and two ounces of common
salt. Boil it ten minutes, pour it het on your wal-
nuts, and tie them down covered with Paper and a

bladder.

To frickle cr make Mangoes of Melins

Take green melons, as many as you piease, and
make a brine strong enough to bear an egg ; then
pour it boiling het on the melons, keeping them
down under the brine; let them stand five or six
days ; then take them out, slit them down on one
side, take out all the se¢eds, scrape them well in
the inside, and wash them clean in eold water ;
then take a clove of a garlick, a little ginger and
nutmeg sliced, -and a little whole pepper ; put all
these proportionably into the melons, filling them
up with mustard seeds ; then lay them in an car-
then pot with the slit wpwards, and take one part
of mustard and two parts of vinegar, enough to
cover them, pouring it upon them scalding hot

and keep them close stopped.
To pickle Barberries. .
Take of white wine vinegar and water of eack

Ity ; t of this liqor, put

n equal quantity ; to every quar .
f,Ln hgli'a pound of cheap sugar then _pn‘,l} the
l into this hquor

worst of your barberries and put 1
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smd the best into glasses ; thén boil your pickle
with the worst of your barberries, and skim it very
clean, boil it till it looks of a fine color, then let
it stand to be cold, before you strain it; then
strain 1t through a cloth, wrninging it (o get all the
color you can from the barberries ; let it stand to
eool and settle, thea pour it clear into the glass-
es ; 1n a little of the pickle, boil a little tennel ;
when cold, pat 3 little bit at the top of the pot or
glass, and cover it cdose with a bladder or leather.
To every half pound of sugar put a quarter of a
pound’of white salt.

To fiickle Cucumbers.

L.et your cucumbers be small, fresh gathered
and free from $pots ; then make pickle of salt
and water, strong enough to bear an egg ; boil
the pickie and skim it well, and then pour it up-
on your cucumhers, and stive them down for twen-
ty feur hours ; then strain them out into a cui-
lender, and dry them well with acloth, and take
best white wine vinegar, with cloves, sliced mace,
nutmeg, white pepper corns, log pepper, andra-
ces of ginger, (as much as you please) boil them
up togetner, and then clap the cucumbers in, with
a few vine leaves, and a little salt, and as soon as
they begin to turn their color, put them into jars,
stive them down close, and when cold, tie en'a
bladder and Jeather.

To fisckle Artichoke Bottims.

Boil Artichekes till you can pull the leavesoff ;
then take off the choaes, and cut them from the
stalk ; (take great care you do not let the knife
touch the top) throw them into saltand water for
a2 hour then take therm out, and lay thema into a
clath to drain ; then put them into large wide
mouthed glasses, put alttle macs and sliced nut-

G
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meg between them ; fill them either with o

: e . : r with dis
vinegar, or sugar vinegar and spring w;;:;mlcd
er them with mutton fat fried, and tie them :Imv.
with a bladder and leather. OWh

| To fiickle Salmon.

XYake your salmon, sealeaud gut it, and wash it
very clean ; have a kettle of spring water bDili:ll
with a handful ef salt, a little all-spice, cloves angci
mace, put in the fish, and boil it three quarte’rs of
an hour, if small ; if large one hour ; then take
the salmon out, and let 1t stand till it is cold -
strain the liquor through a sieve ; when it is cold,
put your salmen very close ina tub ov pan, ané
pour the liquorover it; whenyou want te use it,
put it into a dish, with a little of the pickle, and

garnish it with green fennel.

To frickle Pepprers.

'Take your peppers and eut a slitin the side of
them, put them ia cold salt and water for twelve
hours, then take them eut and put them in fresh
salt and water, and hamg them over the fire in a
brass kettie, letting the water be a3 hot as yow
can bear your hand in, let them remain over the
fire till they turn yellow, when they turn yellow,
shift the water, and put them in more salt and wa-
ter of the same warmth ; then cover them with
cabbage leaves till they turn green, when they are
doge, drain the salt and water off, then boil your
vinegar, and pour it over them ; they will be fit

fag use in three days.

To frickle Beets. -
I'on of cold vinegar as many . beets-
and put thereto half an
If an ounce of allspice,

and onc head of gar~

Put into a ga
as the vitiegar will hold,
ounce of whole pepper, hal
a little ginger, if you like 1%

lic,
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Note. Boil the b ..
. eets in ¢l : .
dirt on as they are taken o ear water, with then

toft
them out and peel them, a he earth, then take

: ud when the vinegar is
cold put them in, and in two days they wille%t ft

for use. The spice must be boiled in vinegar.

OF SOUSING.
o souse Pigs feet and ears.

After you have cleaned your pigs feet and'eacs,
boil them till they are tender ; then boil as much
spring water, with salt and vinegar in it, as will
cover them ; when both are cold, put the feetand
ears into a pan, and pour the pickle over them:
and when yvou use them, take them out, split them
in two, and lay them in a dish ; chop some green
- parsley and shalott fine, mix it with oil and vine-
gar, and a spoonful of mustard, and pour over
them ; or put them into a batter and fry them,
serve with butter and mustard in:a boat.

Z0o souse Mackerel.

Put some spring water into a fish-kettle with a
handful of salt, half a pint of vinegar, and a few
bay leaves, and make it boil ; then put in your
mackerel, (observe they are covered with the li-
quor) and boeil them twenty minutes very gently;
then take them out, put them in a long pan, and
pour the liquor over them.; and when they are
cold, put them in a dish with some ofthe liquor,
and garnish with green fennel.

/s

OF SAUSAGES.
Fine Sausages.

You must take six pounds of goed pork, free
from skin, gristles, and fat, cut it small, and beat
#t ip a morter till it is very fine ; then shred siX
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pounds ef beef-suet very &
shred it as fine as pussi,::ulene and free from skin,

sage, wash it very clean, pIi take & good deal of

ick off the 1o
1 . i caVe s, nn«
shred 1t very fimne ; spread your meat on a :;I:.-a:::
dresser or table, then shake the sage all over, a
, -

bnu} thfee large spoonfuls, shred the thin rind f
a middling lemon very fine and throw over wifh
as many sweet herbs, when shred fine, as m:iil. fill
a large spoon ; grate two nutmegs over, throw

ever two teaspoonfuls of pepper, a large spoonful
of salt, then throw over the suet, and mix it all

well together ; putit down close in a pot ; when
you use them, roll them up with as much egy as
will make them roll smooth ; make them the size
of a sausage, and fry them in butter or good drip-
ptag ; be sure it be hot before you put them in,
and keep rolling them sbout when they are thor-
ough hot, and of a fine light-brown, they are e-
nough. You may chop this meat very fine ifyou
do not like it beat. Veal eats well done thus, er
veal and pork together. You may clean some guts
and fill them.

Oxford Sausages.

Take a pouud of lean veal, a pound of young
pork, fat and lean, free from skin and gristle, a
pound of beef-suet, chopped all fine together ;
put in half a pound of grated bread, halfthe peel
of a lemon shred fine, a nutmeg grated, siX sage

leaves washed and chopped very fine, a tea spoon-

ful of pepper; and two of salt, some thylll'n:L ﬁ,mrtz:
ry, and marjoram shred fine ; mix it a: e jrmi
gether and put it close down in a pan ; ¥ bt
use it, roll it out the size of a cumitannn SeeRE
and {ry them in fresh vutter of a nne ;

{a=
hroil them over a clear fire, and send them 1@ a
¢ as hot as possibles
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TO BOTTLE GREEN CYRRANTS.

Gather your cuirants while they are green and
almost {ull grown when the sun isj hot upon them,
pick them from the stalks, and put them into nar-
row mouthed bottles ; cork thrm close, gnd set
them in drysand, and they will keeep all the win-
ter.

o bottle Cramberries.
Gather your cramberrics on a fine dry dry, and
put them into dry bottles ; cork them tight, and
put them upright in a cool dry place, aud they will

keep for two years.

O WINES.

To make Currant Wine.

(:ather your currants when the weather is dry,
and are*full ripe : strip them carefully from the
- stalk, put them tntoa pan, and bruise them with a
woouen pestle ; let it stand about twenty hours,
after which strain it through a sieve. Add three
pounds fine powdered sugar to every four quarts of
the liquor ; and thenshaking or stiring it well,
fill your vessel,and put abouta quart of brandy te
every seven gallons ; as soen as it fine, bottle it
off.

To make Currant Wine another wey.

Gather your currants when full ripe, whieh wil
commonly be about the middle of July ; break
them well in a tub or vat, (some have a mill con-
structed for the purpose, consisting of a hopper,
fixed upon two lignum vitae rollers) prezs and
Qeasure your juice, add two thirds, water, and to
cach gallon of that mixture (i. e. juice and water)
put three pounds of muscovado sugar (the clean-
or and dryer the better ; very coarse sugar clar:-



78 NEW-ENGLAND
fied, will de equally as well) stir it wely. '+
- Ld L W }
. sugar is quite dissolved, and then !:m-ne ilt, :1111:;1 thl?
you can possibly prevent it, let not your j'uine

such as never have had either beer op cyder in
them, and, if new, let them be first well seasoned.

7o make Domson WINE.

Gather your damsons dry, weigh them ang
bruise them with your hand ; put them into an
€arthera stein that has a faucet, and a wreath of
straw before the faucet ;ladd to every eight pounds
of fruita gallon of water ; boil the water, skim
1, and put it toyour fiuit scalding hot; let it
stand two whole days ; then draw it off, and put
it into a vessal £ for it ; and to every gallop of
liquor put two pounds and an half of fine sugar ;
let the vesse] be full and stop it close ; the longer
1t stands the better i 1t will keep a yearin the ves-
sel; bottle it out. The small damsons is the
best. You may put a very small lump ef deuble
refined sugarin every bottle. |

To makc English Champaign, or the fine Currant
Wine. ”‘ |

Take to threc gallons of water nine pounds of
Lisbon sugar ; boil the water and sugar, half an
hour, skim it clean, then have one gallon of cur-
rants picked, but not bruised ; pour the 11?‘11(31'.
boiling hot over them ; and when cold wer lht
with half a pint of yeast two days, pour it tll]?tuf :
a flannel orsieve ; then put it into abarrel & dﬂ-
it, with half an ounce of isinglass well brm;:r 3
when it has done working, stop 1t c.l?se .
month ; then bottle ity and in every battie pui
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small lump of double refined sugar : This 1is ex-
gellent wine, and has a beautiful colour.

To make Sarogosa Wine, or English Sack.

To every quart of water put a sprig of rue, and
to every gallon a handful of temneil roots ; boil
these half an hour, and strain it off, and to every
gallon of this liquor put three pounds of honey ;

oil it two hours and skira it wetl ; when it is coid
pour it off, and turn it into the vessel, or such
casks as are fit for it ; keep 1t a year o the vol-
_sel, and then bottle it. It is a very geed sacke

Z'o make Shrud,

Take two quarts of brandy. end put it in & lavge
bottle, adding to it the juice of Gve lemons; tna
peels of two, aud half a nutmeg ; stop i v, vt
stand three days,and add te it three pints of wlite
wine, and & pcund and a half of sugar ; mux it
strain ittwice througn a flannel, and Dotile it up.
It is a pretty wine and a cordial.

To recover Wine that has turuea sharfi.

Rack off vour wine into another vessel, and te
ten gallons put the following powder— Take oys-
wer-shelis, scrape and wash off the Lrown, dirty
outside of the shell, and dry them in an oven {ill
they will powder ; put a pound of this powder to
every nine ar ten gallons of yeur wine ; stir it
well together, and stop it up, then let it stand te
settle two or three days or till itis fine. As soon
as it is fine, bottle it off and cork it well,

To firir wine the Lisbon way,

_ To every twenty gallons of wine take the white
of ten eggs, and a small handful of salt, beat them
together to a froth, and mix them well with a quart

more of wine ; them pour the wine agd the
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whites into t ‘ :
iy S into the vessel and in a fey days it will be

To clear Wine, C
. _ ; ydﬂ", w'ﬂ'i
Pake half a pound of kartsh ‘
‘ ail OrR, and ( 1
ih cyder, if it be for evder, or Rhe;ﬂsh wliffgf :-:

Dy other liquor. This is Uite ; o
hogshead. 1 ulficient for 4

OF BEER,

I'c make Spruce beer outr of the Essexnce,

FGE a cask of cighteen galloms take seven oyn.
ces ot the essence of spruce, and fourteen pounds
of molasses ; mix them with a few gallons of hot
waier ; putit iato the cask ; then fill the cask with
coid watery stir it well, make it abeout luke warm :
then add about two thirds of a pint of good yeast
or tie grounds of porter ; let it stand four or five
duys to woik then bung it up tight, and let it
st=nd two or three days, and it will be fit for im-
mediate uie after it has been bottled.

2o make Sfiruce beer out of Shed Spruce.

Te one quart of Shed Spruce, two gallons of
cold water, and so 1R proportion to the quantity
you wish to make, then add one pint of mslasses
to every two gallons, Ictit boil four or five hours
and stand t.11 1tis luke warm. then put one pint of
yeust to tzn gallons, letit werk, then pu. Il:it-{:
your cask and bung itup tight, and in twe daysi
wiii ot fi: lor use.

T's make Spruice beer anather way. 2

Take four ounces of hops, ict them boil ha f1,a¢r
hour 1. nne galion of water, strain t.he Pnﬁ?;wga -
then a*d sixteen gallons of warm water, bl vl
[ans of molasses, eight ounces of esaer_]tc?nu A t)ﬂ; e
div:ovsdinone quart of water, put |
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cask, then shake it well together, and add half a
pint of emptins, then let it stand and work one
week, if very warm weather less time will do,
when it is drawn off to bottle, add one spoonful of
molassesto every bottle.

. To make Hopfr Becr.
Tomakeab®rrel of beer, take five ounces of good
hops, add two or three pails of water. simnmer six
kours, strain this into your barrel when hot, add

"~ one gallon of molasses, stir this well together, and

then fill your barrel with water, stir the whole to-
gether. It willbe fit for use in about forty cight -
hours.

A less quantity may be made by the same rule,
but always observe to have the vessel full, so that
the beer when it works may discharge the filth
that rises on the suprfuce.,

OF CURING BUTTER.

Teke two parts of the best common salt, one
part of refined sugar, and one part of salt petre ;
beat them up together, and blend the whole com-

Ppletely,

‘Take one gsunce of this coraposition for every
fifteen ounces of butter, work it well into the but-
ter and put it do%n for use.

1t must be noted, that butter thus cured re-
quires 1o stand three weeks before used.—If soon-
er opened the salts are not sufficiently blended with
it, and scmetimes the coolness of the nitre will
then be perceived, which totally disappears after-
wards. |

Ge



INDE X.

How to choose all Pg
kinds of articles for

COOKINg 5
ROASTING.
Beef 17
Mutton 18
Veal do
Lamb do

Mutton,  Venison
fashion do

Do. with forc’d meet do
Turkey or Fowl 19
- To stuff do. do
To stuffa Goslin do
To smotheraFowl in
Oysters 20
To stuff aleg of Veal do
Do. Pork de
To 2lamede a round
of Beef 21
To roast a Pig 22
To dress a Calves
Head Turtle fash-
ion

do

BOILING.
General rules 23
Becf or Muttor =~ ;24
A leyg of Pork do
Pickied Do. - do
Vﬂv]‘ et do
Pgrsiey3fice de
CalvesHiud 25
Lsmpb -7 do
Niaty Tos gue do
Hﬁil}i‘"#f . do
Fieunch 8L Venison 26

Tuikey. Coose, &€, do
Suuce ior Lurkey do

Do. for Fowl
Fresh Cod
Cod’s Head
Dried Codfish
Salmon
Mackerel
French Beans
Broad Do.
Green Peas
Asparagus
Cabbage

FRYING.
Beef Steaks
Tripe

- Sausages

Beef Collops
Scotech Do.
Veal Cutlets
Mutton Do.
Eggs

Trout

Flat Fish
Qysters:
Chickens

BROILING.

Beef Steaks
Chickens
Mackerel-
Cod’s Sounds

 STEWING.

Beef Steaks

Chickens

Pigeons

Cedfish

Pears :

Musbrooms
SOUPS,

Qyster



Rice Do, do
Turnip Do. 38
Veal broth o
PIES.
Veal Pie | dn
Venison Pastry 39
Stew Pie do
Sea Dos 40
Chickan Do, do
Minc’d Do. do
Foot Do.  do
Tongue Do. 41
Minc’d Pie ofbeef do
Egg Do. do
Apple Do 42
Currant . Do, de

Buttered Apple Do. do
Apple or Pear Do. do
Cherry,or Plumh Do.43

Apple or Pear tart do
Icing for Tarts 44
Almond Do. do
Lemon Puffs do
Rice Ilorendine 45

Puff pastes forTarts do
Pastes for sweet
Meats do
PUDBINGS.
Rice Do. 46
Indian Do. 47
Sunderland Do. do
YWhitpot Do. do
Bread Do. do
Flour Do. 48

Cream Almond Do. do
Apple Dumplin Do. do
Potatoe Do. do
Apple Io.

49

Carrot Do. -
S¢uash Do.
Pumpkin  Do.
Orange Do.
Plain Bread Do.
Quaking  Do.
Biscuit bo.
Boiled Plumb Do.
Hunting  Do.
Plain baked Do.

Millet Do.
Poor Mans’ Do-
CUSTARDS

Various kinds
Rich Da.
Rice Do.
Sick bed Po.
Currant Jelly
Rasberry Giam

SYLLABUBS.

Syliabubs

Creams

- CAKES:
A rick Cake
Portugal Do
Butch Do.
Queen Do.
Uxbridge Do.
Orange Do.

Common DBiscuit
Whigs
I'uns

I'vitters

Pun Cakes
Plain ® Do
Rich Do.
Potatoe Do.
Johoy Do.

do
do
do
50
do
do
do
51
de
de
Gao

do

52
do
de
538
de
do

54
de

54
55
do
56
do
do
5Y
de
58
cdo
do
do
59
de
de
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Indian Slapjack do
I;UHf Cﬂkﬁ dn
Gingerbread 60
Molasses Dao. 61
Various kinds Do. 62
Pound Cake do
A variety Do, 63
Diet Bread. 64
Lemon Biscust do
Spounge Do, do
Butter Po. do
RUSKS
Of various kinds 65
Butter Drop do
PRESERVES |
Plumbs 66
Currants do
Quinees 67
Strawberiies do
Mulberries 68
Pears, Plumbs, or
Damsons for tarts do
Peaches 69
Cherries do
Rasberries do
C oosberries do
Demsons do
Plumbs do
To keep Damsons 70
Americat Ciu on do

PICKLING.
Asparag us 71

Mushrooms do
Walnuts do
Make Mangqes 72
arberrics do
Cucumbers 73
f&itichoke do
Salmon 7 4
ceppers do
Beuets do
SOUSING,
Pigs fcet and ears 75
Mackerel
SAUSAGES,
Fine 75
Oxford 76
TO BOTTLE
- Green Currants 77
Cramberries v do
WINES.,
Cuzrant Do. do
Fine Do. 78
Damson Do. do
English Sack (4"
Shrub do
Torestore Wine do
To Clarify Do. 80
O BEER
- Spruce. do
Hﬂp Dﬂ- 81

GURING BTTER de
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