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* The authoress, Mrs. Rundell, sister of the eminent jeweler on Ludgate- 
hill, was afterwards induced to accept the sum of two thousand guineas from 
the publisher.

As the following directions were intended for the conduct of the 
families of the authoress’s own daughters, and for the arrangement 
of their table, so as to unite a good figure with proper economy, 
she has avoided all excessive luxury, such as essence of ham, and 
that wasteful expenditure of large quantities of meat for gravy, 
which so greatly contributes to keep up the price, and is no less 
injurious to those who eat than to those whose penury obliges 
them to abstain. Many receipts are given for things which, being 
in daily use, the mode of preparing them may be supposed to be 
too well-known to require a place in a cookery-book; yet we rarely 
meet with butter properly melted, good toast and water, or well- 
made coffee. She makes no apology for minuteness in some articles, 
or for leaving others unnoticed, because she does not write for pro­
fessed cooks. This little work would have been a treasure to her­
self when she first set out in life, and she therefore hopes it may 
prove useful to others. In that expectation it is given to the public; 
and as she will receive from it no emolument,* so she trusts it 
will escape without censure.
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retain a cook who is. not fond of her occupation. Unless she take plea­
sure in her art, she cannot be depended upon for accuracy in the prepara­
tion of dishes with which she is well acquainted; and will not easily be 
induced to acquire any thing new. A servant, also, must possess a natural 
regard for cleanliness, or all the pains in the world will never render her 
cleanly; and where dirty habits are manifested, dismissal should follow,, 
for, in-almost every instance, they will be found incurable. Cleanliness,; 
in. cookery, is of the first consequence,-qnd without the .strictest attention, 
to'every article employed; it cannot be preserved. Culinary utepsils should 
be ample in number, and of the best quality. Sieves, of various sizes and: 
descriptions, are very essential, and these must be washed and dried imme­
diately after using. A large and a small marble mortar are requisite; and', 
a box, radiating in compartments similar to a spice-box, filled with differ­
ent kinds of dried sweet herbs, will be found very useful. Lemon-peel 
should be dried and grated for use in seasons of plenty; the tops of tongues 
saved, and hung up the kitchen-chimney, for grating into omelettes, &c.; 
and care taken that nothing be wasted that can be turned to good account. 
It is very important that the person who caters for a family should know 
howto choose meat, fish and vegetables; but it is questionable whether - 
any given rules will enable them to do this without the habit of observa­
tion, which will soon supersede the necessity of rules.

Those who cannot afford to give the high prices demanded for the best 
joints are earnestly recommended to purchase what are termed the infe­
rior joints of the best animal: thus, a shoulder of good mutton or veal is 
far preferable to the leg or fillet of an ill-conditioned sheep or calf. Infe­
rior meat will never do credit to the cook, but inferior joints may be im­
proved by cookery, and rendered equal to the best. It is the same with 
fish, a good fresh brill being infinitely preferable to stale turbot; while one 
fresh egg will go as far as three which have lost their richness by long 
keeping.

The art of seasoning properly is a difficult one, and can only be ac­
quired by experience. All the physicians who have written upon cook­
ery, have insisted upon weights and measures being applied to salt, 
pepper, &c. Dr. Kitchener is not the first member of the faculty who 
has objected to vague directions conveyed in expressions like the follow­
ing—a pennyworth of this, a pinch of that, a dust of the other; or who 
thought that a book of cookery should, as nearly as possible, resemble a 
college dispensatory, where the precise quantities are correctly stated. 
Ude, however, justly observes that cookery cannot be submitted to the 
peremptory rules of pharmacy, in which every ingredient must be weighed. 
The cook tastes his preparations instead of employing the scales; and, 
where the quantities are indefinite, it is impossible to adjust the exact pro­
portions of spice or other condiments which it will be necessary to add in 
order to give the proper flavour. In spices, particularly, the cook must 
be guided by the taste of the parties by whom she is employed, many per­
sons being, unable to eat of dishes which are highly peppered, while there 
are sometimes objections to the flavour of mace, nutmeg, cardamoms, &c. 
Much judgment is required in the use of salt: as a general rule, it may be 
said that no-mixture should be made without a small portion: thus, in the 
flour, for pastry, a certain quantity, not exceeding a saltspoonful, will be 
necessary, and all sweet things require a little; but the cook must be care­
ful not to exceed the just limit—a pinch, to use < the expression scouted by 
the faculty, being sufficient upon some occasions. Nothing can be so bad 
as oversalting soup or any ragout which tastes too strongly of it; for salt 
is easily added by the partakers of the dish, although some minute portion 
must be put in at first to.prevent the rawness which would otherwise prevail. 
Highly-salted viands: will create thirst, while a large quantity of salt, if not/
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Soup.—E. R.—The method of making good and economical soup is 
ceedingly essential; and as the stock may frequently be produced will 
the purchase of meat employed solely for the purpose, and not fit to be 
sent to table afterwards, housekeepers will do well to attend very closely 
to this branch of the culinary art.

The water, in which beef or pork has been boiled, is generally too .salt to 
make good soup, and a third, or at most half, should be taken for the pur­
pose: that in which a leg of mutton has been boiled, will only require some 
small additions to be formed into excellent soup; the same may be said of 
a neck of mutton; and the liquor from a calf’s-head merely needs flavour­
ing, since, if the bones be added when the meat is sufficiently done, they 
will produce a stiff jelly, and make quite sufficient soup for a small family, 
even when only half a head has been boiled.

The English taste is in favour of strong, rich, and highly-flavoured 
soups, but these may be judiciously varied by others of a plainer descrip­
tion—broths, rather than soups, containing only the pure juices of the meat, 
seasoned merely with vegetables; and if thickened at all, using bread, or 
rice, or vermicelli.

Soups of this description, for which several 
taken occasional ljr, will be found an excellent pre’ 
contracted by what is called high living,and will prevent the appetite from 
becoming vitiated, and craving for constant excitement.

A common camp kettle will be found an excellent utensil for making 
soup, as the lid is heavy and will keep in the steam. An earthen pipkin, 
if of a long and narrow make, widening a little in the centre, is also a 
good, perhaps one of the best vessels for soups; and soup may be made 
in a jar covered with paste, or folds of brown paper, and sent to the oven. 
It is always desirable to prepare soup the day before it is wanted, as the 
fat is very easily taken off when cold.

The liquor, in which meat has been merely boiled, may 
good soup by frying vegetables in butter and adding them. Soup is thick­
ened, and the grease, should there be any, neutralized (that is, absorbed) 
by mixing from a teaspoonful to a teacupful of flour, according to the 
quantity, with a little water, very smoothly, forming it at first into°a paste, 
and then adding the soup by degrees, in a basin, until it becomes thin: the 
portion thus prepared must then be mixed with the whole, and boiled up, 
or otherwise there will be a raw taste from the flour. This operation re­
quires skill and judgment, for the presence of the flour should never be 
detected: clear gravy soup must on no account have any flour put into it, 
as it would spoil the transparency. When soup is not rich enough, and is 
not to be served up with vegetables, mix a piece of butter with flour into 
a paste, using only as much flour as will prevent the butter from oiling, 
and taking care to incorporate it very completely; then put the butter into
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If .soups or gravies are .too .weak, do not cover them in boiling, that the 
water}’ particles may evaporate.

Stuck fur Soups.—E. AJ.—Ox-cheek, shin or leg of beef, make an excellent 
stock tor soups. Break the bone, and cut the meat in pieces; add to it a 
piece of Je.an bacon, or ham, or the bones of either; the proportion of the 
former should b.e a pound and a half to seven pounds of the beef. Place 
the meat in the bottom of a stewpan, with a piece of butter; draw out the 
gravy very gently, and allow it nearly to dry in again.; then add the water, 
poured boiling upon it, a bunch of sweet herbs, and an onion or two 
with a clove.stuck in them;.place the pan by the fire to simmer for aboqt 
four hours; the lime, however, must depend upon the quantity; tw.elvp 
pounds of meat .will take at least ten hours. The stock for white soups 
.should be made of scrag, or of knuckle of veal, ox-heel, or calf’s-head, with 
.any small quantity .of dark.meat, and ham-bones; an old fo.wl will also bp 
found a very desirable addition; and in making.stock of any kind,the legs, z 

.heads of fo.wls, turkeys, and all .sorts of trimmings, maybe used with great 
advantage. A she.ep’.s-head will make excellent stock; have it beautifully 
cleaned, put it into a stewpan with .a little water, and when it is heated through, 
fill up the.pot; when it is sufficiently lender, take it up, remove the meat from 
the bones and return the bones into the broth, adding onion, sweet herbs, 
&c., as .before directed. Stew these bones for several hours longer, and 
when the liquor is cold, it will be found a jelly, and will form the basis of 
every Rind of soup or sauce. When a large quantity of any butcher’s 
meat is brought in for the use of the-family, the joints will require trim- 
.ming; take all the parings, adding a slice or two of bacon, beef, or mutton 
bones, onions, herbs, .a few slices of carrot, pepper, salt, &c^ put a piece 
of butter at the bottom of the pan, cover it closely, and put it over a slow 
fire for a few minutes, shaking the saucepan occasionally. Then pour in 
boiling water, covering the meat to the depth of some inches, and let it stew 
.until it is rich ;.then put it aside. When cold take off the fat. The weigh­
ing-pieces, .which butchers in the country' send in with the superior joints 
of meat, answer admirably for stock. Put into a stewpan a piece of beef, 
.a piece of veal, or, what will be more economical, an old fowl, some slices 
of ham or bacon, and all the trimmings of meat that can be obtained; add 
to these materials, .where .such things are abundant, an old partridge, 

, grouse, or other game, .which may not be sufficiently young and tender for 
the spit Put a little warm (nnt.boiling) .water to it, just enough to coyer 
half the meat, and stew very’ gently over a slow fire or steam apparatus. 
When the top piece is done through,.coyer the meat with boiling water, dr 
broth, should it be required to glaze, and season with a bundle of sweet 
.herbs,^parsley, and .chives, a.clove, a small bit of bay-leaf, a little salt, and 
some trimmings of mushrooms, if they are to.be had. Ste.w.all together 
.until the juices are drawn from the meat; skim off the fat, and strain the 
liquor through a.tammy. This stock may be reduced to a glaze by boiling 
it down to the proper consistence, or it may be converted into fine white 
sauce by adding a sufficient quantity of.flour apd cream thoroughly incor­
porated—for white sauce there must btf no pepper in the stock—and a very 
small quantity of flour in proportion to the cream. This need not be an 
expensive preparation, if care be taken to make it.at a time when the ma­
terials arc at hand.

Another way.of procuring.Stock.—E. R.—Take any quantity of beef, mut­
ton,.and veal, or fowl, cut-the meat'into small pieces, and put it into a deep 
saucepan .with a.close cover, the.beef at thefoouom, the .mutton upon it, a 
piece of lean bacon, a bundle of sweet herbs, some whole pepper, black and 
white, and a large onion sliced, with the white meat at the top. Cover the 
saucepan closely ,;and put it .over the fire for a few minutes, shaking the 
.pan. Then .pour in-as much .boiling .water as will rather more.than, co ver

domesticthe s'uUp.“".^a"’gradnali,. someofm I
I ^3^2I a aim* !hi"g,: ,*“S “ wi^^
■ a pint slewed down from the commencement *D flavouring a soup as

Savourless will bear the addition of sauces,^hen^mhtr rehshi^nw”' 

are not at hand; but, generally speaking, common English cooks are too 
much addicted to the indiscriminate use of ketchups and sauces. The 
castors are the proper places for these things, since they may be added ti­
the parlies fond of high flavours; a small quantity occasionally, however, 
Will be found advantageous, but they should by no means preponderate. 

Meat for soup should never be drowned at first in waler, but put inlo the 
kettle with a very small quantity and a piece of butter, merely to keep the 
meat from burning until the juices are extracted; by this means a single 
pound will afford better and richer soup than treble the quantity saturated 
with cold water. Botiilli beef is rendered very rich and palatable, though 
a considerable quantity of soup may be made from it. by being stewed at 
first in a little butter and its own juices. Soup may be cleared by putting 
the whites of one or two eggs in it while being warmed up, and as it begins 
to melt; then boil the whole gently together, and run the liquor through a 

General Direction, respecting Soups and Grmtfe.-When there is any fear 

IHHly’ which wmnpre'ervcdit Btmdays long"": buAhe g?avy is best when

are -^mhe^gede^ayfitrn Cour sooner than the juices of meat. Never keep any gravy, &c, m 

metal. .. n nn„ ,oup-a teacupful of flour and water muted

therefore time show d b wantea, at lhe bollom of
if made the da) belor .» when the meat is p waler

Soups and gravies are‘arh“rbSj roots. ic, with b»'“r> "eat sbould
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the meat. Stew gently for eight hours; then putin two anchovies chopped, 
and seasoned with salt to the taste. Strain off the liquor and preserve it 
for use. If properly made, this gravy will become a rich jelly, a piece ox 
which may be cut off when sauce is wanted. English private families do 
not make sufficient use of sheep’s-heads, sheep’s-trotters, and cow-heel; 
all these afford very strong jelly, and the proper flavour may be given by 
the judicious addition of beef, game, ham, &c. Some economical persons 
purchase bones of the butcher, and, by stewing them many hours, procure 
an excellent stock ; and families to whom expense is an object will do well 
to make the experiment. Scrag of veal will answer all the purpose of the 
knuckle. .

Clear Gravy Soup.—E. R.—Take a leg of beef, cut it in several pieces, 
' and break the bones; lay it in a kettle with a proportionate quantity of ham, 

three pounds of the latter to fourteen of the former; draw it at first with a 
small quantity of water; then add onions, a bundle of sweet herbs, a carrot 
or two, and somelumps of sugar, and a sufficient quantity of whole pepper. 
Fill up the kettle with boiling water, skim it well, and stew the whole gently 
for ten hours. When taken off the fire, ladle out the soup that it may not be 
disturbed in any way, and only take as much as can be procured in this 
manner, putting away the remainder with the meat in a separate pan.

- When cold, take off all the fat very carefully, and warm it, when wanted, 
with carrots cut very thin, in pieces about an inch long, or asparagus cut 
like peas, or vermicelli. This soup' should not require any artificial brown­
ing, but, if wanted of a deep colour, a small quantity will suffice. If, by 
any mischance, the soup should be at all muddy, which it will be if care 
be not taken to keep it from the sediment, it must be thickened and con­
verted into other descriptions of soup.

The finer portions of the beef, of which the soup is made, should be taken 
out and cut into small pieces, served in some part of the liquor, thick­
ened and sent up with piquant sauce on vegetables. Add water to the 
remainder of the meat, which will stew some time longer, and make very 
good soup with the addition of the before-mentioned mucilaginous pieces 
sent up in it; ox-tail, giblet, or fried vegetables. The ox-tail and the giblets, 
however, will afford the greatest part of the stock of a soup in themselves; 
ahd, therefore, if employed, it should be to increase the quantity. This is 
a winter’s soup; and, when made according to the foregoing receipt, is fit 
only for the consumption of a large family, or those who see much com-

■ pany.
Hare Soup.—E. R.—Where hares are in plenty, or there is a very old 

one, which cannot conveniently be sent to table any other way, it is a good 
plan to make soup of it. Cut the hare into pieces and lay them at the 
bottom of a large jar, with a slice or two of lean ham, or gammon, and any 
other bones or trimmings at hand, or, if a large quantity of soup be wanted 
a piece of any other meat; an onion, a stick of celery', a bundle of sweet 
herbs, with abont from three to six quarts of boiling water. Put the jar 

• into an oven,and let it remain until the hare is stewed to rags. Strain off 
the liquor, remove the fat, and let it boil up once, with a spoonful of Har­
vey s sauce, and a little cayenne pepper; send it to table with forcemeat

- balls in the tureen, made with the chopped liver, and fried. Some nersons 
take the meat from the bones and pound it in a mortar, mixing it with the 
soup until it is quite thick. Should it be deemed desirable to Deserve h! 
game-flavour entire, no other admixture should be made; bud if » 
bradoptede:-anted’and 1uality chan®ed’ the following method may

Another Hare Soup.—E. R.-Cut.a. large hare into pieces, and nut it 
together with a scrag or knuckle of veal, or a cow-heel, into a ketllj wi h 
five or six quarts of water, herbs, onion, &c, and a little mace s ew ov r

a slow fire for two hours, or until the gravy is .good; then take out the 
back and legs, cut the meat off,.returning the bones, and stewing the whole 
until the meat is nearly’ dissolved. Then strain off the gravy, and put a 
glass of wine to every quart of the soup, and send it to table with the meat 
cut into .small pieces, and warmed with the wine, which will take about 
ten minutes ora quarter of an houx-. Any kind of game may be made 
into soup in the same .way.

Partridge Soup.—E. fA—Take two large old partridges, skin them.and 
cut them into .pieces; fry them in butter,.with three or lour.slices of lean 
ham or bacon, a stick of ceiery, and three large onions, till they a re bro wn, 
taking care not to burn them; then ,pul them into three .quarts of boiling 
water, with a few peppercorns, and a little salt. Slew the .whole very 
gently for. two hours, then strain the soup, and .serve it up with stewed 
celery and fried bread.Soup Cressy.—E. R.—Grate four carrots, slice four onions, and cut two 
.or three lettuces in pieces, adding a little chervil; put them all inloasjew- 
pan, with a piece of butter, laying a pint, of lentils on the top, and .moisten- , 
ing the whole .with a pint.of good broth. Let it simmer for half an hour; 
then fill it up with stock, allowing it to boil gently an hour longer; then 
put in the crumbs of two French rolls; when well soaked, rub the whole 

. through a tammy. Have a .little rice ready boiled in the stock, and serve 
it up' in the tureen.

White Soup.—E. R.—For.six quarts of water added at the proper time, 
take a large knuckle of veal, or a scrag .of veal, and an old fowl, a pound 
of ham or gammon of bacon, or ham-hones, a few peppercorns, celery cut 
in slices, two or.three onions, and a bundle of.sweet.herbs, sugar, salt, &c.; 
stew them all together, according to the preceding directions, for several 
hours, then strain Lhe soup, having taken off the fat: on the following dtiy 

..add to. the.liquor a quarter, of-a pound of almonds, blanched and pounded; 
boil it very gently, and then pass the soup through a sieve, thickening it 
afterwards.with a pint of cream and one egg. This soup may be made 
of the liquor in which a calf’s-head has been boiled, after it has been 
stewed down with the bones taken out of the head; strain the liquor off, 
and when placed again upon.the fire, add to it a few ounces of vermicelli, 
and, just before it is taken up, half a pint of cream.

Another White Soup.—E. R.—Take two quarts of the stock, and boil the 
crumb of atoll in a gill of milk, beat the yolks of six hard boiled eggs with 
three ounces of almonds very well in a mortar, with a little cayenne pep­
per, and add the whole to the soup; it may be.poured over slices of French 
roll sent up in the tureen. White soup may be varied with rice; wash 

.two or three ounces.of lhe best kind, blanch it in boiling water, and drain 
it, add the rice to die soup, and let it stew until it swells. It'the stock has 
been made with fowl, take out lhe white portion when well stewed, pound 
the meat in a mortar and add it-to the soup. It is the fashion now to send 
up grated Parmesan cheese with white soup.

Soup a La Julienne.—E. R.—Cut various kinds of vegetables in pieces, 
celery, carrots, turnips, leeks, and onions, and having put two ounces of 
butter in the bottom of a stewpan, put the vegetables on the top of the 
butter, together.With any others that may be in -season; stew or try them 
over a slow fire, keeping them stirred, and adding a little of the stock: 
occasionally; soak small pieces of crust of bread about the.size of shillings 

.or half-crowns, in the remainder of the broth or stock, and when the vege­
tables are nearly stewed, add them, and warm the whole up together. °

Mock-turtle Soup.—E. R.—Take a calf’s-head, with lhe skin on, and about 
two pounds of very delicate .pickled pork, the part, without bones, that is 
.chiefly fat. The head must be very well cleaned and soaked; wash the 
...salt from the pork .and.soak it likewise in lukewarm water; put both into
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proved by a few spoonsful of rice boiled until it is tender, and the beaten 
yolks of one or two eggs; the latter must only be heated in the soup, for 
if suffered to boil they would curdle. Grey peas-soup is made in the same 
■way; the following is a cheaper method. Take a pint of whole peas, 
steep them in cold water for an hour, put them into a saucepan with a 
quart of water, and boil them until they can be pulped through a sieve, 
then add them to the broth, which must be already seasoned, boiled together 
for a few minutes, and serve up with fried bread in the tureen, and pow­
dered mint in a plate. ' ,

Vegetable Soup.—E. R.—Take cabbage-lettuce, celery, leeks, turnips, 
and carrots in winter, and any kind of summer vegetables, cucumbers 
sliced, asparagus tops, vegetable marrow, or pumpkin; cut them into 
small pieces, and fry or stew them in butter; that is, put a few ounces of 
butter in the bottom of a stewpan, and when it wastes, add a little gravy­
stew till the vegetables become quite tender, and then add them to broth 
alreadj' prepared; boil all together, and serve them up.

A Cheap and Wholesome Soup—E. It.—Take one pound of lean beef, cut 
it into small pieces; add to it seven pints of water, one pint of whole, or split 
peas, one pound of potatoes sliced, three ounces of rice, two heads of celery, 
and three leeks; season to the taste with salt and pepper, boil gently until 
it is reduced to four pints: if considered too simple, fried cabbage and 
onion will give it richness and strength, or it may be pulped through a 
cullender and sent up with fried bread.

A Simple Soup.—E. R.—Take three quarts of good broth, cut into a 
stewpan two carrots, three or four turnips, two heads of celery, a lettuce, 
a little parsley, and some small ouions, and a little butter and gravy. Stew 
until the vegetables become quite tender, so as to permit them to be rubbed 
through a sieve; to this may be added a few spoonsful of rice, or pearl- 
barley, boiled separately; add the whole together, and boil fora quarter 
of an hour.

Barley Broth.—E. R.—Take a breakfast-cupful of pearl-barley, boil it in 
a gallon of water gently for half an hour, then take three pounds of meat ' 
—lamb, or mutton-chops, with the fat cut off, or lean beef—put them into 
a separate stewpan, dress them with a small quantity of water, add to them 
any kind of vegetables, carrots, and turnips, with small onions, celery, and 
green peas, if in season, salt, pepper, and, with the water and the barley, 
let the whole boil gently for two hours, or longer, and serve it up all to­
gether. r

Hutch Botch.—E. R.—Take any quantity of lamb-chops, pare off the fat, 
lay them in a stewpan in this manner; a layer of chops at the bottom, 
covered with every kind of vegetable cut in ‘small pieces, onions, celery’ 
lettuce, carrots, turnips, and green peas: then put on a layer ofchops, and’ 
so on, with the vegetables, until the whole are added; fill-up the pan with 
water, or rather cover the ingredients with water, and let it stew several 
hours very gently; it will be quite thick.

Veal Broth.—E. A.—Draw a-knuckle of veal, and add a gallon of water 
wnn an onion, a head of celery, and a little parsley, pepper, and salt; let 
nkp nnt Tt,Slmtner Very gentlY until the liquor is reduced to two quarts ; then 

nrsprvp me^t’,and either send UP lhe mucilaginous parts with the soup, 
nf ‘ Up w.Ith Parsley and butter. Add to the broth either two ounces 
of rtce separately boiled, or of vermicelli, put in only long enough to be 
Stewed tender. A simple mutton bfbth may be made the same way.
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skim it carefully, and then put in the head; put in also a pint of Madeira 
wine, and simmer till the meat is quite tender. About ten minutes before 
you serve, pul in some basil, tarragon, chives, parsley, cayenne pepper, and 
salt to your taste; also two spoonsful of mushroon-ketchup, and one ot 
soy. Squeeze the juice of a lemon into the tureen, and pour the soup upon 
it. Forcemeat balls and small eggs. ' ■

A Cheaper way to prepare Mock-turtle.—Prepare half a calf’s-head, with­
out the skin, as above; when the meat is cut off, break the bones and put 
them into a saucepan with some gravy made.of beef and veal bones, and 
seasoned with fried onions, herbs, mace, and pepper. Have ready two or 
three ox-palates, boiled so tender as to blanch, and cut into small pieces; 
to which a cow-heel, likewise cut into pieces, is a great improvement. 
Brown some butter, flour, and onion, and pour the gravy to it; then, add 
the meat as above, and stew.

Half a pint of sherry, an anchovy, two spoonsful of walnut-ketchup, the 
same of mushroom-ketchup, and some chopped herbs as before. Balls, &c.

Green Peas Soup.—E. It.—The liquor in which a leg of mutton or’half 
a calf’s-head has been boiled will make an excellent stock for this soup 
Fake a peck of peas, and, in shelling them, separate the old from the younsr 
boil the former portion until they are quite tender in the soup, then rub 
thetn through a sieve, return them to the stock, and let them stew ^endv

Ti4^
spinach, and some young onions, Sr chives^ bo 1 th™ ? handsful °f 
the water, and press them very dry; then frv them t(?"eLther> strain off 
with cucumbers pared, floured, and dr ed - add al h Wllhkbutter’ to-elher w .... ,„..6h.. „ok
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Duck

Carrot Snun.—E. R.-Take twelve carrots scraped clean, then rasp them 
to the core, which mu< not be used; four heads of celery cut small, two 
arge onions shred, a few tomatos, and some peppercorns, stew them in 

halt a pound of butter very slowly over a stove, and keep stirnng until the Xtables are soft; then place the crumb of a penny roil tn the stewpan, 

and pour the stock or gravy over the whole; boil nil the bread has become 
very soft, and then pulp -he whole through a stere. Bod he soup slowly 
for a short time, .skimming if necessary; >t should be as thtCn as cream, and 
of a fine red colour. Tomato soup may be made the same way leaving 
out the carrots, and pulling in a greater number of tomatos: wh -iitim .alter 
are rtot to be had, a small quantity of lemon juice should be added Io carrot 
soup to give the requisite acid. A simpler method <>f making carrot soup 
is to boil the carrots till they are tender, ami pulp them through a sieve, 
together with a small quantity of rice or French roll, also boded tender, and 
then add them to the stock, or broth.

Gililet Soup.—E. IL—Scald and clean a set, or more, of giblets, 
giblets make very good soup, but being much smaller than those of a goose, 
a larger quantity will be necessary; stew them by themselves in a pint of 
waler for each set. till they are quite tender; or with a scrag of mutton, a 
couple of pounds of gravy beef, or any thing of which soup may be made, 
three onions, and a bunch of sweet herbs, and five pints of water. Stew 
until the gizzards are quite lender; then lake out the giblets and strain the 
soup, adding it, if other slock be ready. Io the broth so prepared; then add 
a glass of wine, a glass of Harvey, or Reading sauce, and a piece of butter 
rolled in flour. If the soup is required to be very rich, cream may be added, 
some sliced onions fried in butler, and a little mushroom powder.

Leek Soup.— E. R.—Mix a spoonful or two of oatmeal, according lo the 
quantity of broth, in cold water, very smooth, the s .me as if for giuel, add 
a little of lhe broth, (the liquor in which a leg nf mutton has been boiled 
will answer the-purpose,) by degrees, until the whole is iiicorpor..vd; then 
boil the liquor with any quantity of leeks, chopped small, season it, and 
simmer until the leeks are tender.

Tarkith Soup.—E. IL—Take some good gravy from a leg of beef, all s ns 
of vegetables, and a little spice; stew all together, and, when strained, and 
cleared from fat, set it on the fire, and when it boils add half a pound of rice 
to three quarts of soup, beat the yolks of two eggs with a quarter of a pint 
of cream, stir it into the soup, when the rice is lender, taking care nut to 
let the soup boil, and stirring the same way nil the soup is served.

Peas Porridge.—E. IL—Fry a couple of onions, and a stick of celerv, and 
put them, with a bundle of sweet herbs, a couple of anchovies, nr half a red 
herring, into three quarts of water, n ith a crust of bread floured, pepper and 
salt; boil all together, very gently, until the flavour is extracted from the 
herbs; then skim the liquor and strain it. Add a pound of raw potatoes 
grated, and a pint of split peas; when lhe peas are soft, beat them through 
a sieve, with the soup, and if the porridge should not be thick enough, add 
a little flour and butter. Cut half a dozen leeks into pieces, and, after the 
peas have been beaten, boil them in the soup, and send them lo table.

AL epper-polto be served in a tureen.—To three quarts of water nut ve­
getables according to the season; in summer, peas, lettuce. and spinach- 
in u inter, carrots, turnips, celery, and onions in both. Cut small and stew 
with two pounds of neck of mutton, or a fowl and a pound of pickled pork ' 
in three quarts of water, till quite lender. pickled pork,

On first boiling, skim. Half an hour before serving n,t,t •> i„k 
$uanthyofer<icershnou,|de be^it’in A

Pepper-pot may be made of various things, and is understood to be a due 
proportion of fish, flesh, fowl, vegetables and pulse.

Tomato Snip.—E. R.—Cut up an onion and fry it in a table-spoonful of 
oiled butter; when the onion is brown, take it out and replace it with a 
dozen tomatos. which must be stewed very gently until quite tender, pulp 
the tomatos through a sieve, and add them to the stock, which must be ready 

strained and thickened.Prussian Snip.—E. R.—Take two large leeks, four roots of celery, two 
carrots, two or three turnips, onions, and potatoes, cut them all into small 
pieces, and fry them in a little beef or mutton dripping. Take half a pound 
of beef, or other meat, cut into slices; put all together into a large saucepan, 
and keep it stewing for about an hour without any water; then pour two 
quarts of boiling waler on the meat and vegetables, and stew for two hours 

longer.While Turnip Soup.— E. R.—Take six very clean white turnips, pare and 
slice them, one large onion, two heads of celery, also sliced. Slew all 
together in butter until tender; add a little cream, and rub the whole through 
a sieve; add a sufficient quantity of weak veal or mutton broth, the former 
to be preferred, letting the soup be the thickness of cream; season with a 

little white pepper.Ox-tail Soup.—E. R.—Two ox-tails, if properly stewed, will make soup 
without any addition of meat: they must be cleaned, cut into pieces, and 
boiled very gently, for several hours, in a sufficient quantity of waler; two or 
three onions a piece of crust of bread, a bunch of sweet herbs, a clove or 
two, and some peppercorns. When lender, the liquor must be strained and 
the fat removed. If made without ham-bones, or other flavouring ingre­
dients, it will require the addition of a little ketchup, Harvey’s sauce, and 
a glass of wine, and should be thickened with butter or cream. Serve up 
with the tails cut in pieces. A much more delicate and elegant soup may 
be made with calves’ tails.A Spring Soup.—E. R.—Stew some cabbage lettuces and spinach in 
broth, with the crumb of a French roll. When sufficiently tender, pulp 
them through a sieve, add them to two quarts of stock; and before sent up 
to table, add lhe tops of asparagus, boiled long enough in the soup to be­

come tender.The Berkshire Receipt fur Winter Peas Soup.—E. R.—Take two quarts of 
peas, boil them down to a pulp, and strain them; put half a pound of but­
ter into a stewpan with celery and half an onion, two anchovies, pounded 
pepper, salt, mint and parsley, each a small handful; of spinach and beet 
a small quantity; stew all these in the butter till tender. Then add lhe 
pulp until the soup is as thick as required; put in a dessert-spoonful of 
white sugar, and boil all up together.The Rcrkthirc Receipt fur Summer Peas Soup.— E. R.—Take five or six 
cucumbers pared and sliced, ihe white part of as many cos-lettuces, a sprig 
or two of mint, two or three onions, some pepper and salt, a full pint of 
young peas, a little parsley, and half a pound of butter. Put them all toge­
ther in a saucepan, to stew in their own liquor for an hour and a half, or 
until they are quite tendpr; then boil as many old peas, pulp them through 
a cullender, and mix in a quart of the liquor or more, according to the 
thickness which rnay be desirable; when the herbs are stewed put them in, 
and serve up. This soup will be found excellent.Soup Maigre.—E. R.—Take six ounces of butter, cut it into pieces, and 
put it into a stewpan. When melted, add three or four onions sliced, three 
or four heads of celery', two handsful of spinach, some cabbage, two or 
three turnips, parsley, and other herbs. Stew all gently for about half an 
hour; then add two quarts of water; simmer till the vegetables are quite
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sours.
brown in butter, and then do as above. It will not keep

three days.The gravy from potted herrings, or hunter's beef, gives the most delicious 
flavour to soups; and in families where fish soups are much used, the for­
mer would be found a valuable preparation, if for that purpose only.

Ed Soup.—Take three pounds of small eels; put to them two quarts of 
water, a crust of bread, three blades of mace, some whole pepper, an onion, 
and a bunch of sweet herbs; cover them close, and stew till the fish is 
quite broken, then strain it off. Toast some bread, cut it into dice, and pour 
the soup on it boiling. A piece of carrot maybe put in at first. The soup 
will be as rich as if made of meat. A quarter of a pint of rich cream, 
with a teaspoonful of flour rubbed smooth in it, is a great improvement.

Shale Soup.—Make it of the stock directed for fish soup, with an ounce 
of ver nicelli boiled in it, a little before it is served. Then add half a pint 
of cream, beaten with the yolks of two eggs. Stir it near, but not on the 
fire. Serve it with a small French roll made hot in a Dutch oven, and then 

leaked in lhe soup an hour.Excellent LsJieter Soup.—Take the meat from the claws, bodies and tails 
of six small lobsters; lake away lhe brown fur, and the bag in the head; 
bdat the fins, chine and small claws, in a mortar. Boil it ver}’ gently in 
two quarts of water, with the crumb of a French roll, some ground white 
pepper, salt, two anchovies, a large onion, sweet herbs, and a bit of lemon­
peel. till you have extracted the goodness of them all. Strain it off. Beat 
the spawn in a mortar, with a bit of butter, a quarter of nutmeg, and a tea­
spoonful of flour: mix it with a quart of cream. Cut the tails into pieces, 
and give them a boil up with the cream and soup. Serve with forcemeat 
balls made oflhe remainder of the lobster, mace, pepper, salt, a few crumbs 
and an egg or two. Let the balls be made up with a bit of flour, and heated 

in the soup.Cray-Jim or Prawn Snip.—Boil six whitings, and a large eel, (or the eel 
and half a thornback, well cleaned,) with as much water as will cover them; 
skim them clean ; and put in whole pepper, mace, ginger, parsley, an onion, 
a little thyme, and three cloves. Boil to a mash. Pick a sufficient num­
ber of cray-fish, or prawns; pound lhe shells and a little roll; but first boil 
them with a little water, vinegar, salt and herbs; put this liquor over the 
shells in a sieve; then pour the other soup clear from the sediment. Chop 
a lobster, and add this to it, with a quart of good beef-gravy; and also the 

tails of the cray-fish, or the prawns.Lobster Snip.—E. R.—The stock of this soup may be made of small cod­
lings, small eel-, plaice, flounders, or any fish not of sufficient consequence 
to be dressed in any other way. Clean and cut them in pieces, take the 
meat out of one or two lobsters, cut it into small but handsome pieces, and 
lay it aside; bieak the shell and add it to the fish for lhe stock, which 
should be boiled gently for several hours; take the coral of the lobster, 
pound it in a mortar, with a small piece of the stock partly pounded, and 
make it up into forcemeat balls, with a little chopped parsley, bread-crumbs, 
and an egg. When the stock is sufficienily done, strain it, thicken it with 
buiter and flour, or cream; warm the lobster in it, and send it up with the 

forcemeat balls.Oyster Soup.—E. R.—Open two or three dozen of oysters very carefully, 
in order to save all the liquor; take off the beards, and put them with the 
liquor into a stewpan, with some small fish, or slices of any of the common 
kind that are cheap, such as skate, ling, &c. Stew the whole for some 
hours, strain and thicken it, adding, if thought proper, some essence of 
anchovies, or any fish-sauce; put in the oysters, which should be of the 
small kind, just long enough to be warm through before serving up.

Codling Soup.—E. R:—Take the meat from a codling, pound it in a
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tender, and send tip the soup with toasted bread,or the cruab rr - t 
roll, cut in slices, at the bottom of the tureen. “ • a French

Peas Soup Miigre.—E. R.—To a qu#rt of whole nr split n»as 
quarts of water; boil gently until the peas are dissolved, then mi'-> 'th 
through a sieve, and add three anchovies, or a red herring, carmismmi 
leeks, thyme, and sweet marjoram, and slew them together. Before <erv PS 
add some ketchup and salt, thicken the soup with butter and -en-'ii ? 
with fried bread. Frying the vegetables will make the soup richer "f"P 
any quantity in butter, then add two quarts of water, and Mew till i}.„ /y 
getables are quite tender; strain lhe liquor, and add to the pr, f ,.L* 
separately, and pulped through a sieve; serve with fried bread

Green Peru Soup Maigre.—E. R.-T.^e a quart of old green peas two 
sprigs of mint, and two quarts of water; boil all together until the pea', are 
very soft; then pulp them through a sieve; put the liquor, thu obtained, in 
a stewpan, with a pint of young peas, two or three cucumbers cut into 
thick square pieces, and an onion or two, with three or four ounces of but­
ter; melt the butter with a little flour, only sufficient to keep it from oiling' 
with some of the soup, ami then add it to the remainder; the addition of 
mushroom ketchup will give it a flavour of meat.

A more elaborate method.—E. R.—SWcc a French roll, and boil it in six 
quarts of water until it is perfectly dissolved; then take all the old peas 
found in a peck and a half, keeping the young ones separate; boil the old 
peas with the bread and water, and when tender strain them; reserve the 
water and pulp the peas through a sieve, putting them by for the pre ent; 
boil the young peas with a sprig of mint, a little mace, and pe pper in the 
strained soup, and while they are simmering put half a pound of butler 
into a fryingpan. and when it boils, cut in two lettuces, two hand-ful of 
young spinach, a little par-ley chopped, a dozen of small silver onions, and 
two cucumbers cut in slices. After stewing for some time, add the pulped 
peas, and then that which has the young peas in it, simmering the .'.hole 
together for ten minutes: flour the vegetables before they are fried.

Onion Soup Maigre.— E. R.—Take six large onions, and a couple of tur­
nips, boil them in four quarts of waler, with a little pepper, and two rolls 
of bread sliced, stew until the onions will go through a sieve; then take 
six other onions, two carrots, two heads of celery, and one turnip, slice 
them very thin, flour and fry them in half a pound of butter. When get­
ting tender, add some of the soup, and stew for some time longer; then 
strain the liquor, put it to the remainder of the soup, and bo 1 it mgetherfor 
a short time: if not thick enough, add some cream or other thickening.

Spring Snip Maigre.—E. It.—Two ounces of rice, a roll sliced, a sliced 
onion, two handsful of spinach, and two quarts of water; boil until the 
bread is dissolved, then pass through a sieve, melt three or four ounces of 
butler with two table-spoonsful of essence of anchovies, some flour and 
water; add it gradually to the soup, and boil all together with .he heads of 
asparagus cut in small pieces.

Fish Soup —E. R.—Notwithstanding the quantity of excellent fish suited 
to the purpose with which English markets arc supplied, this nutritious, 
elegant, and economical-viand is not often introduced at table. Nothing 
could be more easy than to multiply receipts for an almost endless variety: 
those that follow will, however, show how much may be dune with many 
kinds of fish which are not in very high estimation.

Stock for while.or brown Fish Soups.— E. R.— lake a pound of skate, 
four or five flounders, and two pounds of eels. Clean them well and cut 
them into pieces; cover them with water,and season them with mace,pep­
per salt, an onion stuck with cloves, a head of celery, two parsley-roots 
sliced, and a bunch of sweet herbs. Simmer an hour and a half, closely- 
covered, and then strain it off for use. If for brown soup, first fry the fish
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them into a pan with as much water as will cover them; when thoroughly 
boiled, pulp them into good broth, then add any kind of meat or fowl, fried 
in butter, with onions and curry-powder, as before directed. English peas 
are a substitute for the dhal, with which, in India, multaanee soup is fre­

quently thickened.Chlodnik or Cold Soup: a Polish Didi.—E. 2?.—Take sorrel and leaves of 
beet-root, boil them well, and after having drained, chop them fine, and 
allow them to become cold. Then take cold boiled water and mix it with 
the vegetables, until it is of the consistence of gruel. Add to it a little of 
the green of onions cut into small pieces, some cream ad libitum, and some 
vinegar, if not sufficiently acid. Slice in cucumbers, the beet-root, and add 
hard-boiled eggs cut into small pieces. This soup must be put upon ice, 
or lumps of ice put into it, and served quite cold.Burdi ch.—E. It.—Boil beet-root for some time in water in order to take 
away the bitter taste; then peel it and cut it into very small pieces. Mean­
while take some fat, with bones containing marrow; having boiled it some 
time, take the scum olT. Add to it some bacon, about a tablespoonful of 
pearl-barley, one or two-onions, and a stick of celery cut into pieces; 
having boiled them a little, put in the beet-root. When the meat is suffi­
ciently dressed and the beet-root quite lender, add two spoonfuls of good 
vinegar, that the s< up may have an agreeable acid flavour; boil it a little 
longer; when readv lake sour cream quite thick, put it into a little of the 
soup, in order to dilute it. and then mix the whole well together.

Lamb Soup.—E. It.—Cut a loin of lamb into steaks, put it into a stew- 
pan with a basin of gravy, or a piece of lean beef; add a quantity of car­
rots, turnips, and croons cut small, a bunch of sweet herbs, pepper, and 
salt. Boil it for three hours with as much water as will make good soup, 
and add a quart or ir. re of peas, long enough before serving as will be 

sufficient to cook them.Mutton Soup.—E. It.—Take a slice of bacon, boil it with a quart of peas 
till they are s iftened for bruising, beat and strain them through a cloth, add 
to the water they were boiled in sufficient to cook the mutton; slice carrots 
and turnips, and, afier boiling the whole gently for an hour, add chopped 
lettuces, cabbage, onions. and sweet herbs. When the mutton is boiled 
enough, take it out. add the peas with chopped parsley, some whole young 
green peas, a piece of butter kneaded in flour, and boil the whole together 

till the fresh peas are done.French Soup.—E It.—Take three pounds of beef, with a small piece of 
liver, and a veal bone of about half a pound weight, a fowl’s head or claw, 
and two quarts of water; this should be put into an earthen vessel called a 
mannite, and placed by ten o’clock in the morning beside a wood-fire, in 
order to be ready at five. When the meat has boiled once, skim it well, 
then add salt, a carrot, two large leeks, one large turnip, a small bit of 
celery, and a burnt onion: the soup must now only be allowed to simmer 
gently nil five o’clock. Skim the soup well, and put in a little vermicelli, 
or thin slices of bread. It will be sufficient for eight persons,

Italian Soup.— E. R.—Cut the meat from a knuckle of veal, and make 
the bones, breaking them, into broth. Pul the rneaj into a stewpan, with 
half a pound of bacon or ham, four carrots, and as many turnips sliced, a 
large onion, and a head of celery. Put the meat at the bottom and the 
roots over it, with two blades of mace and twelve peppercorns. Cover the 
pan close, and let it stew till the gravy is out, and the roots tender. Then 
cover them with broth, adding a teacupful of whole rice. Stew all 
together for four hours, then work the soup well through a sieve. Before 
serving, put half a pint of good cream, but do not boil it; vermicellli may 
also be added. This soup is not white, but of a brownish colour, and very 

good.
3
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mortar with half a pint of shrimps shelled; shred some parsley and r— 
the whole with the crumb of a roll previously soaked in milk; make^h 
mixture up into balls with an egg; season with mace and p— ~ ' 
stew down two or three codlings into good broth; strain it, take c 
meat, pulp it through a sieve, boil it with parsley-roots, thicken the 
and send it up with the forcemeat balls. Conger eel makes a 
and fine soup.

Fish Soup Superbe.—E. R.—Make the stock of any sort < " " ___ _
cutlets of sole, brill, gurnet, or any other fish, and stew them in the follow­
ing manner. Chop all kinds of sweet herbs, a small bit of garlic, or rub 
the board on which the herbs are chopped with garlic; an onion or two, 
three carrots, and two or three turnips; stew these fora few iniimtiin 
butter, then add one part wine to two of water, according to the quantity of 
fish, and the juice of half a lemon. Stew the marinade t*'t'other for a quar­
ter of an hour, strain it, and, when cold, pul in the fish cutlets, and simmer 
them very gently until the liquor is reduced; then add it to the first stock, 
thicken with half a pint of cream, and send up the cutlets in the tureen. 
This will answer in a small party for both fish and soup.

Potato Soup.—E. R.—Grate a pound of new potatoes in three quarts of 
water, cut into small pieces a pound of mutton or beef, or use any trim­
mings of meat amounting to the same quantity; add the meat to the pota­
toes and water, and also three ounces of rice, two heads of celery, and a 
bundle of sweet herbs. Stew till the liquor is reduced to four pints, then 
strain it through a sieve; add thickening if considered necessary, and any 
kind of vegetables boiled until tender, in the soup after it ha- been strained.

Multaanee, or Malagatance Soup.—E. R.—Take four or five onions and 
six shalots, slice them very fine, and put them into a stewpan. w ith a quar­
ter of a pound of butter. Take two chickens or rabbits, cut them as for 
fricassee, season them with a very little white pepper, lay the meat upon 
the onions, cover the stewpan closely, and let it simmer lor an hour; then 
take the meat out piece by piece, flour it, which will thicken the -onp, and 
return it to the pan again, adding two table-spoonsful of curry powder, and 
one of turmeric. Add two quarts of strong clear gravy, and let the whole 
simmer, closely covered, for three-quarters of an hour. Before it is sent 
to table, add the juice of half a lemon, and, if not hot enough, a little cayenne 
pepper, which will, however, scarcely be necessary if the curry powder be 
good. That sold by Burgess is recommended for this soup. Serve boiled 
rice in a separate dish. This is a Madras receipt.

Bengal Multaanee.—E. It—Take an ounce of butter, and stew four 
cloves in it until they are quite soft; add to it two table-spoonsful of lemon­
juice, and pour it into a basin that has been rubbed with garlic; then cut 
up a fowl, and slice four large onions, flour them, put them into a stewpan 
with two ounces of fresh butter, and, when melted, and the meat and onions 
become brown, add four dessert-spoonsful of curry-powder, a salt-spoonful 
of salt, and a breakfast-cupful of curds. Stew gently until a fine smell is 
emitted, then add the cloves and lemon-juice, and two quarts of good broth. 
Let it stew a quarter of an hour longer, and serve with rice in a separate 
dish.

English Multaanee.—E. R.—Take a knuckle of veal, when about half 
nearly done, cut off as much of the meat as may be wanted for the soup, 
and boil the remainder into stock; let it stand until cold, and remove the 
fat; out the meat when cold into small pieces,and fry them in butter, with 
four onions, sliced and floured, and two dessert-spoonsful of curry-powder, 
a tea-spoonful of cayenne pepper, and a little salt; add the stock, and sim­
mer the whole together for an hour, substituting for the lemon-juice a table­
spoonful of Harvey’s sauce, or a little lemon-pickle.

Multaanee Soup, with Peas.—E. R.—Steep a quart of peas in water, put
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Vegetable Soup.—E. R.—Boil a quantity' of yellow peas, haricots, or 

lentils in water, till they' are quite tender, press them gradually through a 
sieve with the water, working the mixture with a wooden spoon, (to make 
what the French call a puree,') rendering it sufficiently liquid to bear boil- 
ing down. Then cut a good quantity of fresh vegetables, of any or all 
kinds in season, especially carrots, turnips, celery, spinach, with always a 
few onions, into fine shreds, and throw them into boiling water for two or 
three minutes to blanch them ; take them out with a strainer, mix them with 
the peas, and boil the whole gradually for at least two hour . A few 
minutes before the soup is taken from the fire, season it with • alt and 
pepper; while the soup is simmering it should be stirred frequently,to pre­
vent its sticking to the sides of the pan, or casserole, and acquiring a 
singed taste.

Palestine Soup.—E. R.—Take the broth which a neck of mutton has 
been boiled in; put into a saucepan three or four sliced potatoes, two or 
three onions sliced, and some Jerusalem artichokes, sufficient to make the 
soup of the thickness of good pea-soup. Boil the whole well together, and 
rub it through a fine sieve; add salt and white pepper, with a little cream 
or milk, for the soup should be perfectly white. If there are no artichokes, 
a larger quantity’ of potatoes or a little rice may be added, or the soup may 
be made entirety' of artichokes, omitting the potatoes.

Potato Soup.—E. It.—Take four large mealy potatoes; peel and cut them 
into small slices, with a little onion, boil them in three pints of water until 
tender, and then pulp them through a cullender; add a small piece of 
butter, a little cayenne pepper and salt, and, just before the soup is served, 
two spoonfuls of good cream. The soup must not be allowed to boil after 
the cream has been put into it.

N. B. This will be found a most excellent soup, mid being easily and 
quickly made, is useful upon an emergency, when such an addition is 
suddenly required to the dinner.

Portable Soup.—E. R.—Break the bones of a shin of beef, a small knuckle 
of veal, and a couple of cow-heels, put them into a soup-pot that will hold 
four gallons of water, just cover the meat with water, and set it on the fire 
to heat gradually till it nearly boils; watch it and skim it carefully while 
any scum rises, pour in a quart of cold water to make it throw up any 
scum that may remain, let it come to a boil again, and skim it with care. 
When no more scum rises, and the broth appears clear, add the remainder 
of the water, and let it boil very gently for eight hours. Strain it through 
a hair-sieve into a large brown stone pan, skim off al) the grease, and 
set it where it will cool quickly; next day pour it as quickly as pos­
sible into a three-gallon stewpan, taking care not to allow any of the set­
tlings at the bottom of the pan to get into the stewpan, which is better than 
straining it. Let it boil as fast as possible in an uncovered stewpan, on a 
quick fire. Pour it into a three-quart stewpan, and if any scum rises take it 
off with the skimmer. Now watch it all the time till it is reduced to the 
thickness of a very thick syrup. Take the utmost care it does not burn, 
for a moment’s inattention at this stage would lose all the previous labour, 
and spoil the soup. Take a little out in a spoon, allow it to cool; if it sets 
into a strong jelly it is done enough, if it does not, boil it a little longer 
until it will jelly. Have ready some small preserving-pots, let them be 
quite dry, pour the soup into them, and let them stand until the next day. 
Set a large flat-bottomed stewpan, one-third part filled with boiling waler, 
over a slow fire; place the pots of soup in this, taking care that the water 
does not reach the rim of any, within two inches of the top. Let the pots 
stand uncovered in this water, hot, without boiling, for six or seven hours. 
This is the only way of bringing the soup to a proper thickness ; it was 
before boiled up as high as it could be over the naked fire without burn-
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ing; but that is insufficient without the aid of a water-bath, which is neces­
sary to reduce it to the thickness of a stiff jelly whilst hot, which is the only 
way to insure its being perfectly fine when cold. It will be now of the 
consistence of thick, hard glue, and will remain good for many months if 

kept in a coo! dry place.Ohs. The uses of this concentrated essence of meat are numerous. As 
a general keeping stock it is the most convenient basis for making exten­
sive broths, soups, gravies, and sauces. To make a pint of broth, pour a 
pint of boiling water upon a piece of the soup the size of a small walnut, 
stir it till it is melted, add a little salt, and the broth is ready. If there 
should be lime and opportunity’, there beingno seasoning in the soup either 
of herb er spice, boil a little parsley, thyme, half an onion, and half a dozen 
peppercorns in the water used to melt the soup: this will produce excellent 
broih. An ounce of soup melted in a quart of gravy will be just the same 
a’, the quart of gravy before being boiled away, and it will always produce 

eon.'omme of any degree of richness.Portable S-up.—Boil one or two knuckles of veal, one or two shins of 
beef, and three pounds of beef, in as much waler only as will cover them. 
Take the tnarr w out of the bones; put any sort of spice you like, and three 
large on; ns. When the meat is done to rags, strain it off, and put it into 
a very cold place. When cold, take off the cake of fat (which will make 
crusts for servants’ pies), put the soup into a double-bottomed tin sauce­
pan, and set it on a pretty quick fire, but do not let it burn. It must boil 
fast ami uncovered, and be stirred constantly for eight hours. Put it into 
a pan, ami let it stand in a cold place a day; then pour it into a round soup 
China-dish, and set the dish into a stewpan of boiling water on the stove, 
and let it boil, and be now and then stirred till the soup is thick and ropy; 
then it is dune ent ch. Pour it into the little round part at the bottom of 
cups or basins turned upside down to form cakes; and when cold turn 
them out on flannel to dry. Keep them in tin canisters. When they arc 
to be used, melt them in boiling waler; and if you wish the flavour of 
herbs, or any thing else, boil it first, strain off the water, and melt the soup 

in it.This is ven-convenient in the country, or at sea, where fresh meat is 
not always al hand; as by this means a basin of soup may be made in five 

minutes.Sago Soup.—E. R.—Make a fine gravy soup quite clear and brown, and 
add to it a sufficient quantity of sago to thicken it to the consistence of pea­

soup.N.B. An excellent invention, in great esteem at the clubs.Cock t: Letkie.— E. R.—Take an old fowl and a couple of pounds of shin 
or leg of beef, put them in a pan with water, add five or six leeks cut into 
pieces about an inch and a half long. Let it stew gently for half an hour; 
when nearly done, put half a pound of dried French plums into the soup, 
take away the beef, and serve the fowl separately.Cherry Soup.—E. R.—Stalk the cherries, put them on to stew, but be 
careful nut to break them; cut slices of bread, fry them, put them into a 
deep dish, and pour the cherries on the top. Serve hot.ll”ne Soup.—E. R.—Take a pint of white wine, and a pint and a half of 
water, sweeten it to the taste with white sugar, fry one large tablespoonful 
of flour with a piece of butter until it is very brown, then pour the wine 
and water upon it, and boil it a few minutes with lemonpeel and cinna­
mon. Then take the yolks of six eggs, beat them well, and add the boiling 
soup, very slowly, stirring it well all the time, that it may not curdle; put 
a little toasted bread, cut very fine, into the soup, and serve it up hot.

Berlin Milk Soup.—E. R.—Put about six tablespoonfuls of flour in a 
frying-pan upon a slow fire, stirring it about that it may not get lumpy.
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Boil three pints of milk, with a piece of lemonpeel, two or three lamp? of 
sugar, and a stick of cinnamon; strain it,and mix the flour with the milk, 
adding a pint of water; boil the whole together, and serve it up with bread 
cut into various shapes, and fried. This is a favourite soup in many parts 
of Germany, and has been introduced into England by a Prussian family 
with great success: it should be of a pale brown colour.

FISH.

precise moment in which it should be served, to ensure its being done 
throughout, and preserved unbroken. Soles, skate, or mackerel are put
into boiling water.—E. R.]To judge if a large fish be sufficiently boiled, draw up the fish-plate, and 
with a thin knife try if the fish easily divides from the bone in the thick 
parts, which it will when done enough. Keep it hot, not by letting it 
sodden in the water, but by laying the fish-plate cross-ways on the kettle, 
and covering with a thick cloth. If left in the water after it is ready, fish 
loses its firmness, and becomes woolly. Serve fish on a napkin.

Observe, great care is necessary to drain the water from the boiled fish, 
that the dryness and colour of the fried around it may not be lessened.

'Notwithstanding the numerous arguments which London fishmongers 
advance, to establish their view of the expediency of keeping some spe­
cies of the finny tribe a day or two before they are sent to table, every 
cook may be assured that it is impossible to dress fish too fresh. Some 
kind.- will bear keeping better than others; but none are improved by 
it, losing much of their delicacy and peculiar flavour every hour after 
the tide in which they were caught is lost. Fish, when quite fresh, curl 
round, but are particularly elastic, rising immediately upon the pressure 
of the fingers; and their staleness or freshness may be measured by the 
pos ibilityuf making an impression. Turbot is stated to improve by keep­
ing for a day or two; but the acknowledged super unity of the Dublin Bay 
turbot arises from its being dressed immediately upon being caught: it 
then tastes "as if it had been boiled in cream. Salmon, in losing a tide, 
loses a portion < f the fine white curd which intervenes between each Hake, 
and sub-equently becomes more rich, but changes its character, the large 
flakes di-appearing with the curd with which they arc amalgamated. 
Herrings, when properly caught, difler much from the soft, greasy, strong 
fish which they afterwards become; their firmness, however, may be pre­
served, and the oiliness prevented, by sprinkling salt upon them, if required 

to be kept more than a day.In every sort of fi-h, stiffness, and redness of the gills, and brightness 
of the eyes, are invariable signs of freshness: thickness of the flesh gene­
rally marks the g- d condition of all fish.—E. IL]Turk should be thick, and the belly of a yellowish white; if of a bluish 
ca t, or thin, they are bad. They are in season the greatest part of the 

summer.Salmon.—If new, and in season, the flesh is of a fine red, (the gills par­
ticularly,) the scales bright, and the whole fish stiff. When in the greatest 
perfection, there is a whiteness between the flakes, which gives great firm­
ness; by keeping, this melts down, and the fish is more rich. The Thames 
salmon bears the highest price; that caught in the Severn is next in good­
ness, and is even preferred by some. Small heads and thick in the neck 

are best.Corf.—The gills should be very red; the fish should be very thick at the 
neck, the flesh white and firm, and the eyes fresh. When flabby they are 
net good. They' are in season from the beginning of October till the end 

of April.•S.kc/e, if good, is very white and thick. If too fresh, they eat tough, but 
must not be kept above two days.Herrings.—If good, their gills are of a fine red, and the eyes bright; as 
is likewise the whole fish, which must be stiff and firm.- Choose sprats 
by the same rule.Soles.—If good, they are thick, and the belly is of a eream-colour; if this 
is of a bluish cast and flabby, they are not fresh. They are in the market 
almost the whole year, but are in the highest perfection about midsummer.

Whitings.—The firmness of the body and fins is to be looked to, as in
3*
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Observations on Dressing Fish.—If the fishmonger does not clean it, fish 
is seldom very nicely done. Common cooks are apt not to slit the fish 
low enough, by which, and not thoroughly washing the blood, &c., from 
the bone, a very disgusting mass is left within, and mistaken for liver; but 
fishmongers in great towns wash it beyond what is necessary for cleaning, 
and by’ perpetual watering diminish the flavour. Salt should be put into 
the waler in which all fish is boiled; and cod is rendered firmer by the ad­
dition of two or three spoonfuls of vinegar. Cod, haddock, and whiting 
cat firmer if a little salt be put into their gills, and they be hung up a few 
hours before dressing.

Care must betaken to preserve the roe, milt, and liver whole; to let 
them be sufficiently dressed; and to place them conspicuously when 
served. The sound adhering to the bone must be left there, but very care­
fully cleaned.

Fish that is to be boiled must be put on the fire in cold hard water; when 
it boils, skim with the greatest care. The cover should be kept on the 
kettle, to prevent any dust or soot falling on the fish, the good colour of 
which is important.

[In broiling fish, care should be taken to make the gridiron very hot, and 
to rub the bars with butter previously to using. Fish prepared forbroiling, 
after it is washed, should be rubbed well with vinegar, dried in a cloth, and 
floured,—the vinegar preserving the skin entire, and the flour preventing 
it sticking to the bars. Fish to be fried should be cleansed, dried, floured, 
rolled in a cloth, and placed before the fire for a short time previous to its 
being put into the pan. Many persons prefer oil to any other article for 
frying fish, and dripping is esteemed the next best medium: the pan should 
be kept scrupulously clean and made to contain a sufficient quantity of fat, 
which should boil for some minutes, and wholly cease to bubble, before the 
fish is put in, or it will be greasy. Let the fish drain when taken out, and 
lay’ it on a clean cloth, writing paper, or beautifully clean straw. The pan 
must be put on the fire with a small lump of fat in it, to be rubbed when 
hot over it with a clean cloth previous to putting in the oil, lard, butler, or 
dripping. When the fish is fried, strain off the fat into a jar kept for the 
purpose, as it will serve again. Fish should be boiled with a handful of 
salt, and a teacupful of vinegar in the waler. Turbot, salmon, cod, brill, 
John Dory, haddock, and whiling are to be put into cold water. When the 
fish is large and thick, the boiling is to be checked by the addition of cold 
water; a large turbot will require that this should be done more than once. 
Crimped fish must be put into boiling water; their immersion will check 
the boil, and when the water reboils, add a little cold water, and keep the 
kettle simmering. Fish should be subjected to the cooking process until 
the bones will separate easily; but experience alone can determine the
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herrings; their high season is during the first three months of the ve-r 
but they may be had during a great part of it. - ’

Mackerel.—Choose as whitings. Their season is May, June, and July. 
I hey are so tender a fish, that they carry and keep worse than any other' 

Pike.—For freshness observe the above remarks. The best are taken 
m rivers: they are a very drj’ fish, and are much indebted to stuffing and 
sauce.

Carp live some time out of water, and may therefore get wasted; it is 
best to kill them as soon as caught, to prevent this; but if too many are laken 
from the stew for present use, they may be fed with bread and kept in a 
large tub. The same signs of freshness attend them as other fish.

Tench.—They are a fine-flavoured fresh-water fish, and should be killed 
and dressed as soon as caught. When they are to be bought examine 
whether the gills are red and hard io open, the eyes bright ami the b• dy 
stiff. The tench has a slimy matter about it, the clearness and brightness 
of which show freshness. The season is July, August, and September.

Perch.—Take the general rules given to distinguish the freshness of 
other fish. They arc not so delicate as carp and tench.

Smells, if good, are of a fine silvery hue, are very firm, and have a re­
freshing smell like cucumbers newly cul. They are caught in the Thames 
and some other large rivers.

Mullets.—The sea are preferred to the river mullets, and the red to the 
gray. They should be very firm. Their season is August.

Gudgeons.—They are chosen by the same rules as other fish. They arc 
taken in running streams; come in about midsummer, and arc to be had 
for five or six months.

Trout and Grayling are excellent fish, and taken in running streams; 
but the latter is to be found only in a few counties. In season chiefly m 
the summer months.

Eels.—There is a greater difference in the goodness of eels than of any 
other fish. The true silver eel (so called from the bright colour of the 
belly) is caught in the Thames. The Dutch eels sold at Billingsgate arc 
very bad; those taken in great floods are generally good, but those in 
ponds have usually a strong, rank flavour.

Except the middle of summer, they are always in season.
Flounders.—They should be thick, firm, and have their eyes bright. 

They very soon become flabby and bad. They are both sea and river fish. 
The Thames produces the best. They are in season from January to March, 
ami from July to September.

Lobsters.—If they have not been long taken, the clawswill have a strong 
motion when you put your finger on the eyes and press them. The 
heaviest are the best, and it is preferable to boil them at home. When 
you buy them ready boiled, try whether their tails are stiff, and pull up 
with a spring; if otherwise, they are not fresh. The cock-lobster is known 
by the narrow back part of his tail, and the two uppermost fins within it 
are stiff and hard; but those of the hen are soft, and the tail broader. The 
male, though generally smaller, has the highest flavour; the flesh is firmer, 
and the colour, when boiled, is a deeper red.

Crabs.—The heaviest are best, and those of a middling size arc sweetest. 
If light they are watery; when in perfection, the joints of the legs are stiff, 
and the body has a very agreeable smell. The eyes Ipok dead and loose 
when stale.

Prawns and Shrimps.—When fresh they have a sweet flavour, are firm 
and stifl', and the colour is bright.

Ousters.—There are several kinds; the Pyfleet, Colchester, and Milford 
are much the best. The native Milton are fine, being white and fat; but 
others may be made to possess both these qualities, in some degree, by
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proper feeding. 'When the fish is alive and strong, the shell closes on 
,'uo knife. They 'bnnld be eaten as opened, the flavour becoming poor 
otherwise. The rock oyster is largest, but usually has a coarse flavour if 

eaten raw.Those who know how to purchase fish may, by taking more 
than thev want for one day, often get it cheap; and such kinds 
or pickle, or keep by being sprinkled with salt and hung up, or by being 
fried will serve for stewing the next day, may then be bought with advan­

tage.Fresh-water fish has often a muddy smell and taste; to take off which, 
soak it in strong salt and water after it is nicely cleaned; or if of a size to 
bear it, scald it in the same: then dry and dress it.[The great excellence of English fish, and the fresh state in which it is 
brought to table, render it unnecessary to resort to much art in the prepara­
tion of the finer kinds, which are usually preferred simply boiled, broiled, 
or fried- But this only holds good with the superior varieties; and skate, 
halibut, ling, plaice, flounders, mackerel, and many others, may be much 
improved by the method of dressing, for which many useful hints may be 
borrowed from the French, who are obliged to dress their sea-fish in vari­
ous ways. English cooks have unfortunately got into a very careless 
method of serving up fish. If, for the sake of the appearance of the table, 
boiled fish should be sent up covered, care should be taken, by lifting up 
the covers a little, to allow the egress of the steam. Moreover, the practice 
of putting boiled and fried fish upon the same dish cannot be too strongly 
reprobated; while garnishing hot fish with cold parsely is abominable. 
Sometimes all the e barbarities arc committed at one and the same time, 
and the removal of the cavers exhibits boiled and fried fish, surrounded by 
raw parsley, the fried fish deprived of all its crispness from contact with 
the boiled, and I th made sodden by the fall of the condensed steam from 
the cover. The indiscriminate waste of raw parsely is much to be lamented 
by all lovers of an herb which harmonizes so well with fish. When used 
as a garnish to hot fish, it should be boiled, pressed in a cloth, chopped 
finely, and placed in small heaps round the outer edge of the dish, beyond 
the napkin. The guests may then, if they please, mix it with their sauce, 
but in the present neglect of the line old-fashioned parsley and butter sauce, 
which invariably accompanied boiled fish and boiled meat, there is no possi­
bility of getting it, except in a crude and raw state, «-/a-Nebuchadnezzar.—
E. It.)Fish prepared or dressed in fillets or cutlets will require a fish gravy. 
Take out all the bones, cut off the heads and tails, and if this should not be 
suflicient. add a flounder, an eel, or any small common fish; slew them 
with an onion, pepper,salt,and sweet herbs; strain it and thicken it to the 
consistence of cream, flavouring with a slight addition of wine or any 
other sauce. Forcemeat for fish should be made with a portion of any kind 
that is cooked, or of small fish with the addition of an anchovy or two, 
boned, shrimps, or a little lobster. Put it into a mortar, mix it up with 
grated or soaked bread-crumbs, in nearly equal quantities, a little clarified 
butter, or pounded bacon fat, or suet; a slight seasoning of spice, and an 
egg to bind. This forcemeat is susceptible of great variety: it maybe 
mixed with sweet herbs, or yolk of egg boiled hard and pounded; or 
made very light with milk, flour, and a raw egg beaten together, in which 
case the bread-crumbs should be omitted. Plaice, which is usually a 
waterj’ fish, will be much improved by sprinkling it with salt a few hours 
before it is to be dressed, wrapping it in a clean towel, and putting a heavy 
weight upon it: this will press out the watery particles, and render the fish 
firm.A Marinade for Boiled Fish.—E. R.—The French employ the vin ordi-
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over with the yolk of an egg, chopped herbs, bread-crumbs, and butter laid 
above and beneath; boil them in a stewpan, and serve with lemon sauce.

Salmon a la maitre eTHcltl.—E. R.—Make a good fish gravy, so strong 
that it will jelly; add to it two large spoonfuls of lemon-pickle, and let it be 
well seasoned before it is strained; then slice the salmon in pieces about an 
inch thick, squeeze lemon-juice over them, or pour vinegar upon the chopped 
fennel and parsley, in which they must be rolled very thickly, so as to ap­
pear quite green. Thicken the gravy with a little clarified butter, and stew 
the salmon gently until done. Serve up with green pickles.

Pickled Salmon after the Neu'castle method.—E. R.—Put any quantity of 
salmon into an earthen jar, cover it with good vinegar, add cayenne pepper 
and salt in proportion to the fish, and bake it in a moderate oven. This 
pickle will keep a long time, with the addition of a little fresh vinegar. 
Trout may be preserved the same way. Fish thus pickled must not be 
■washed previously, but prepared by rubbing with a dry cloth.

Salmon in Fruh Pickle.—E. Ji.—Save a part of the water in which the 
salmon Im been boiled, mix it with half the quantity of vinegar, boil it up 
with whole pepper, and when cold pour it over the fish, which must be sent 
to table with fresh fennel.

Sdman in the Hebrew fashion.—E. R.—Slice the salmon, and cover it 
with salt f r two hours; then dry it, and draw it through the yolks of eggs. 
Fry it in oil, and serve it cold with salad. N. B. Any small pieces of 
salmon may be dressed with salad.

To Dry Salman.—E. R-—Cut the fish down, take out the inside and roe, 
rub the whole with common salt after scaling it; let it hang twenty-four 
hours to drain. Pound three or four ounces of saltpetre, according to the 
size of the fish, two ounces of bay salt, and two ounces of coarse sugar; 
rub these, when mixed well, into the salmon, and lay it on a large dish or 
tray two days; then rub it well with common salt, and in twenty-four hours 
more it will be fit to dry; wipe it well after draining. Hang it either in a 
wood chimney, or in a dry place, keeping it open with two small sticks. 
Dried salmon is eaten broiled in paper, and only just warmed through; 
egg-sauce and mashed potatoes with it; or it may be boiled, especially the 
bit next the head.

To dress Dried Salmon.—Cut in slices, and broil in buttered paper. Egg­
sauce. If served at breakfast, omit the sauce. Some like it broiled with­
out paper; if so, a very few minutes will do it.

An excellent dish of Dried Salmon.—Pull some into flakes; have ready some 
eggs boiled hard and chopped large; put both into half a pint of thin cream, 
and two or three ounces of butter rubbed with a tea spoonful of flour; skim 
it. and stir till boiling-hot; make a wall of mashed potatoes round the inner 
edge of a dish, and pour the above into it.

7b Pol Salmem.—Take a large piece, scale and wipe, but do not wash it; 
salt very well; let it lie till the salt is melted and drained from it, then sea­
son it with beaten mace, cloves, and whole pepper; lay in a few bay leaves, 
put it close into a pan, cover it over with butler, and bake it; when well 
done, drain it from the gravy, put it into the pots to keep, and, when cold, 
cover it with clarified butter. In this manner any firm fish may be done.

Collared Salmon.—Split such a part of the fish as rnay be sufficient to 
make a handsome roll, wash and wipe it, and having mixed salt, white pep­
per, pounded mace, and Jamaica pepper, in quantity to season it very high, 
rub it inside and out well. Then roll it tight and bandage it, put as much 
water and one-third vinegar as will cover it, with bay leaves, salt, and both 
sorts of pepper. Cover close, and simmer till done enough. Drain and 
boil quick the liquor, and put on when cold. Serve with fennel. It is an 
elegant dish, and extremely good.

Boiled Cod. —E. R.—The finest portion of the cod, the head and shoulders
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cheaper kinds of foreign wine sh c-Jer insIead. Cut Qp
who have no home-made wine 1shalolSi a single ck>ve of garlic, and 
two carrots, three onions, nan- a bunch of parsIej.f and a
put them into a stewpa®‘ for afew minutes, then add, very gra-
bundle of sweet herbs, I y cider. Putin a handful of salt, two dozen
dually, two butties of win , . £|f ai|Spice, and a couple of cloves,
of peppercorns,’ lh® * ( qf r ai?hour and a half; strain the liquor, and 
Simmer the whole togetherJinade, if carefully .strained, after the fi-h has 
rlittbLnroUut wifl ser'e t several times for the same purpose, adding a 
been taken c>u, _ <h dressed jn it should simmer very gently, or
rather'stew than boil. It is very nice for small brill, mackerel, Ac. In stead 
of the wine or cider, a quart of table-beer, a glass ol soy, one of essence of 
anchovies, and one of ketchup may be used, or a pint of vinegar and the c 
sauces, fennel, chives, thyme, and bay leaves may be added with the wine, 
C1putX- frying Fish.—E. R—Dripping is usually preferred, but where 

there is not a sufficient quantity, it may be unproved by mixing it with 
any pieces of rendered suet; that is, suet heated in a jar and strained, and 
a fourth part of salt butter. Melt the whole together; throw into it, while 
boiling, an onion stuck with cloves, and a bundle of sweet herbs; then, 
when the latter arc quite dried up, strain the fat, and put it into a jar for 
use.

Turbot—E. R.—May either be boiled in vinegar, salt and water, or in 
the following marinade. One part of wine to two of water, simmered for 
a quarter of an hour, with a bundle of sweet herbs, two bay leaves, ihi• e 
onions, one stuck with cloves, three carrots chopped, three turnips sliced, 
a large piece of butter, some salt and whole pepper, the liquor to be strained 
and allowed to grow cold before using. The garni-h for turbot is made 
thus:—Take the spawn out of the inside of a lobster, dry it well before the 
fire, and shift it through a sieve; then scatter it over the turbot.

Salmon.—E. R.—Those who have lived in the neighbourhood of salm n 
fisheries can alone have tasted the monarch of the floods in full perfection. 
It should be dressed before it has lost a tide. Families who purchase a 
whole salmon, and like itquite fresh, should parboil the portion not required 
for the day’s consumption, and lay it aside in the liquor, boiling up the 
whole together when wanted. By this means the curd will be set,and the 
fish equally' good on the following day. The custom of sending up rich 
sauces, such as lobster, is unknown in salmon countries; a little lemon 
pickle, or white wine vinegar being quite sufficient, added to melted butter. 
Salmon should be garnished with boiled fennel and parsley. It will require 
great attention, and the boiling must be checked more than once.

Salmon broiled.—E. R.—Cut the salmon into thick slices, dry them in a 
cloth, flour them well, and broil them. This is an excellent method any­
where, but is cooked in full perfection only on the banks of the lakes of 
Killarney, where the salmon is broiled over an arbutus fire.

dioasted Salmon.—E.R.—In the west of England salmon are often roasted 
wnole in a cradle spit, and thus dressed, are very delicious. A Dutch oven 
from o 1 -J ne< t0 a smaller portion. The piece roasted should be ent 
la°T mor^finla 7 taJ1’.,t.he Jowl bein=’ on account °r llie '’ones and mtici- 
serv’in» it nn lk°r bollln" F,our the fish wel*> anti baste it with butter, 
eaten with vine ’ a <a™lsb of lemon- n is most excellent when cold, and 
skinned rubbed be."?g much richer tban bolled salm°n- It may be way of dreSbsffi-TmritVltb y°'b °f eg" and bread-crumbs; and this is a good
USS1BpiT’^“l-forins“uce’bi’“ei1-

.. —Cut the salmon into well-shanpd ’ •
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and the middle, are not supposed to require foreign aid or sophistication to 
fit them for the table, but may be sent up simply boiled, with oyster-sa^ce; 
the tail may be boned, cut into pieces, floured and fried, or stewed, accord­
ing to any of the receipts which will be given. Cod is occasionally cut 
into slices, and fried or broiled.

CotTs Head and Oyster Sauce.—E. 7?.—Brown a bit of butter in a stew- 
pan, dust it with flour to thicken the sauce; pour in some beef soup, mince 
in an onion or two, and let the whole boil a little; take half a hundred of 
oysters, or a quart of pickled mussels, with a considerable quantity of their 
liquor, stew altogether till quite ready, taking care to season the sauce with 
salt and pepper; mean time boil the cod in water, with a little salt. Serve 
in a deep dish, and pour the sauce over it.

Cod’s Head Sluffed.—E. R.—Cut the head with a part of the shoulders, 
and take as much of the tail as will fill the head, then tie it up both at the 
mouth and shoulders with packthread; make a brown sauce, as in the former 
recipe, add a little strong ale with the beef-soup, season it with a spoonful 
of ketchup, some salt, and cayenne pepper; then put in the head and stew 
it over a slow fire. When ready, add a glass of wine and a little lemon­
juice.

Cod's Head and Shoulders will eat much finer by having a little salt 
rubbed down the bone, and along the thick part, even if it be eaten the same 
day. Great care must be taken to serve it without the smallest speck of 
black or scum. Garnish with a large quantity of double pan-ley, lemon, 
horse-radish, and the milt, roe, and liver, and fried smelts, if approved. If 
with smelts, be careful that no water hangs about the fish, or the beauty of 
the smelts will be taken off, as well as their flavour. Serve with plenty of 
oyster or shrimp sauce, and anchovy-butter. When properly prepared, 
lay the fish on a tin fishplate, and cover the whole with a cloth. Put it into 
cold hard water, with two handfuls of salt, and two tablespoonfnls of vine­
gar; let it heat gradually until it boils, then lake it quite oil the fire, and keep 
it closely covered in the waler for an hour, near, but noi on the fit e, scarcely 
being allowed to simmer.

Baked Cod.—E. It.—Butter a pan, lay the fish in it, with a bundle of 
sweet herbs, an onion stuck with six cloves, a spoonful of black and white 
pepper, salt, and a quart of water; flour the fish, stick it over with pieces 
of butter, and add to it raspings of bread. When sufficiently baked, lake 
out the fish carefully, strain the gravy, thicken it, and add to it a pint of 
shrimps, half a pint of oysters, a spoonful of essence of anchovies, and a 
glass of Harvey or Reading sauce; warm altogether, and pour it round the 
fish; garnish with lemon, crisped parsley, and fried bread, or paste.

Codlings are very good dressed in this manner.
Cod Espagnole.—E. R.—Bone the tail of a cod, and cut it into slices, 

season them with white pepper and salt, then fry them, and when cold, put 
them into a pickle made of vinegar boiled with peppercorns, a few cloves, 
and mace, and bay leaves; add, when cold, a teacupful of sweet oil; lay the 
fish in a jar with slices of onion between each, and cover the whole with 
the vinegar. Salmon may be pickled in the same manner. When served 
up at table, put a sufficient number of pieces in the centre of a dish, and 
raise round it a wall of salad.

Stewed Cod.—E. R.—Cut the cod into slices, season them with pepper 
and salt, put them into a stewpan with half a pint of water, and some good 
gravy. After stewing a few minutes, add half a pint of wine, the juice of 
half a lemon, a dozen or two of oysters with their liquor, a piece of butter 
rolled in flour, and two or three blades of mace. When the fish is suffi­
ciently stewed, which will be in a quarter of an hour, serve it up with the 
sauce. Any kind of fish sauce may be substituted for the wine, and a variety 
offered by employing anchovies instead of oysters.

FISH.

Salt Cod.—E. R.—If very dry, it should be soaked for six hours in soft 
water, then placed upon a brick or stone floor for eight hours, soaked again 
for six hours longer, and then brushed with a hard brush. Under this treat­
ment the most stubborn fish will swell considerably if boiled gently in soft 
water; two separate soakings are better than one, however continuous, 
since the alternate expansion and contraction loosen the fibres of the fish, 
and occasion it to come off in finer flakes. It is generally served up with 
parsnips and egg-sauce, and may be warmed the next day, separated into 
flakes, and put into a good sauce with chopped eggs at the top, anil a wall 
of mashed potatoes or mashed parsnips all round.To dress Salt Cud or Ling.—Soak and clean the piece you mean to dress, 
then lay it all night in waler with a glass of vinegar. Boil it enough, then 
break into flake- on the dish; pour over it parsnips boiled, beaten in a 
mortar, and then boil up with cream and a large piece of butter rubbed 
with a bit of flour. It may be served as above with egg-sauce instead of 
the parsnip, and the root sent up whole; or the fish may be boiled and sent 
up without flaking, and sauces as above. Cod that has been dressed eats 
well when due like dried salmon, with eggs, cream, &c.To dress Sull EEh that has been boiled; an excellent dish.—Break it into 
flakes,and put it into a pan with sauce thus made: beat boiled parsnips in 
a mortar, then add to n a cup of cream, and a good piece of butter rolled in 
flour, a little while pepper, and half a teaspoonful of mustard, all boiled 
together; keep the fish no longer on the fire than to become hot, but not boil.

Cud Stands to lode like Chickens.—A good maigre-day dish. Wash three 
large sounds nicely, and boil in milk and water, but not too tender; when 
cold, put a forceneat vf chopped oysters, crumbs of bread, a bit of butler, 
nutmeg, pepper, -alt, and the yolks of two eggs; spread it thin over the 
sound-', and roll up each tn the form of a chicken, skewering it; then laid 
them as you wou.d chickens, dust a little flour over, and roast them in a 
tin oven slowly. When done enough, pour over them a fine oyster-sauce.
Serve for side or corner dish at the first course.7b broil Cod Sjjnds.—Scald tn hot water, rub well with salt, pull off the 
dirty skin, and put them to simmer till tender; take them out, flour, and 
broil. While this is d :ng, season a little brown gravy with pepper, salt, a 
teaspoonful of soy, and a little mustard; give it a boil with a bit of flour 
and butter, and pour it over the sounds.Cud Sounds Rag it.—Prepare as above; then stew them in white gravy 
seasoned; cream, butter, and a little bit of flour added before you serve, 
gently boiling it up. A bit of lemon-peel, nutmeg, and the least pounded 
mace, should give the flavour.Cutlets of —E. R.—Cut the soles, whether previously dressed or raw, 
into handsome piece-, and stew them gently in the sauce prepared accord­
ing to the f regoing directions; or they may be filleted, covered with fine 
forcemeat, and skewered round, and either fried or baked in buttered pa­
pers: ail white fish may be dressed in the same manner.

Rid Mullet.—E. R.—This fish has gained great reputation as the sea 
woodcock: they must not be emptied when cleaned; either broil them in 
buttered paper, or put them into the oven upon tart-pans in paper cases, or 
the pan butte.ed, and buttered paper above.Sturgeons.—E. R.—Cut the sturgeon in slices, and fry them. Then pour 
off the fat, flour the pan, and pour boiling water into it. Put the fish into 
a stewpan, with this gravy, an onion, and sweet herbs, pepper, and salt; 
let it stew until quite tender; strain the sauce, squeeze the juice of a lemon 
iuto it, and serve it up. Sturgeon may be baked or boiled, but the above 
way of dressing is one of the best.Sturgeons a la Russe.—E. R.—When the sturgeon is cleaned, lay it for 
several hours in salt and water; take it out an hour before it is wanted, rub
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Herrings.—E. R.—This fish is usually broiled, but they are sometimes 
boiled. When thus dressed, rub them over with salt and vinegar, skewer 
them with their tails in their mouths, lay them on a fish-plate, and boil them 
for ten minutes in boiling water. Drain them thoroughly, and lay them 
round a dish with the heads in the centre; garnished with boiled parsley, 
and serve up with a good sauce. Herrings should be broiled over a good 
fire; thev will be improved by being sprinkled with salt and pressed, and 
then washed in vinegar: if kept more than a day, they should be covered 
with salt.

Herrings and Onions.—E. R.—Notwithstanding the prejudice against the 
union of two such strongly-flavoured viands, the following method of dress­
ing herrings has been so highly recommended, that it is given upon the 
authority of a very celebrated gastronome:—Shred the onions finely and 
fry them, clean fresh herrings, fry them also, and serve them in the dish 
with the onions.

To dre's R'd Herrings.—Choose them that are large and moist, cut them 
open and p< ur some boiling small beer over them to soak half an hour; 
drain them dry. and make them just hot through before the fire; then rub 
some cobl butter over them and serve. Egg-sauce, or buttered eggs, and 
mashed p tat-e should be sent up with them. Instead of butter, a little 
sweet oil will add to the richness, but it must be dropped on while before 
the fire, and tn the smallest quantity.

Baked Herrings and Sprats.—Wash and drain, without wiping them; 
season with allspice in fine powder, salt, and a few whole cloves; lay them, 
in a pan with plenty of black pepper, an onion, and a few bay leaves. Add 
half vinegar and half small beer enough to cover them. Put paper over 
the pan, and bake in a • . .w oven. If you like, throw saltpetre over them 
the night before, to make them look red. Gut, but do not open them.

To smoke Herrings.—Clean, and la}' them in salt with a little saltpetre 
one night; then hanz them on a stick, through the eyes, in a row. Have 
ready an old cask, in which put some sawdust, and in the midst of it a 
heater red-hot; fix the stick over the smoke, and let them remain twenty- 
four hours.

To Pickle Herrings -<r Mackerel.—E. R.—Clean and cut oft’ the heads, 
wash and dry them th.-- ughly in a cloth; cut them open, and take out the 
bone; season them in the inside with bay-salt, ground white pepper, a little 
cayenne, three cloves, and three blades of mace powdered; Jay them in a 
pan, and between each layer of fish put two or three bay leaves; cover them 
with vinegar, tie paper several times folded over the pan, put them into a 
slow oven, and let them bake for a long time When sufficiently done, 
remove the paper, allow them to stand until they are cold, then pour off the 
vinegar, adding fresh, with an onion stuck with cloves. Set them again in 
a slow oven, and allow them to remain for two hours. Let them remain 
until cold. They will keep a long time, but must be carefully removed 
front the baking-pan, or they will break. A more simple method is to bone, 
split, and season them, rolling up the fillets and tying them round; then 
put them into a pan with a few bay leaves, an onion stuck with cloves, 
and sufficient vinegar to cover them; bake them; take off the strings. 
Sprats are done in the same way, but, being too small to roll, merely cut 
off the head and take out the bone, after they have been verj’ nicely cleaned.

Ecl.—E. R.—Clean the eel well, and cut it into pieces, leaving it in 
water; put them into a stewpan with butter, set them for a minute on the 
fire; then dust flour; add some gravy, and stir it with a wooden spoon until 
it boils; add parsley, shalot, half a bay leaf, a clove, salt, pepper, and small 
onions; simmer all together, and reduce. Take off the fat, remove the 
herbs, and thicken with the yolks of eggs, adding the juice of a lemon ; or,
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a pint ol good gravy, with a little chopped fennel, parsley, and shilot a 
teaspoonful of essence ol anchovy, a glass of ketchup, and a piece of 
butter rolled in flour: stir this over the fire until it is of proper thickness; 
season it with cayenne pepper and salt, then put in the fish; stew all very 
gently until it is done, and add a tablcspoonful of thickening and a glass 
of port wine the last thing.

Fillels of Mackerel.—E. 11.—Bone several mackerel, take the fish off in 
fillets lengthwise, turning them round. Chop fennel and parsley, and put 
it in a stewpan, with some fish-broth well seasoned, lay in the fish, and Jet 
it stew ten minutes Then take up the fillets, dish them, thicken the sauce, 
adding to it the juice of a lemon; pour it round the fish, and serve up with 
n - rnish of pickles. This will make a s.de-di<h. or may figure at the head 
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pots for serving as wanted, observing to take off the old butter, and having 
wanned the fi--h in the oven, cover with fresh butt' r only.

Slewed Fish, Hebrew Fathum.—E. R.—Take three or fo tr pander r< c,., 
cut them into long thin slices, and two or three onions also diced, boil them 
together in a quart of water until quite tender; then flavour it with ground 
white pepper, nutmeg, mace, and a little saffron, the juice of two lemr 
and a spoonful of vinegar. Put in the fi»h, and let it stew for twenty 
minute-- or half an hour; then take it out, strain the gravy, thicken it with 
a little flour and butter, have balls made of chopped fish, bread-crumb^, 
spices, and the yolks of one or two eggs mixed up together, and drop them 
into the liquor. Let them boil, then put in the fish, and serve it up with 
the balls and parsley-roots.

Caledonian Recipe fur Drcxsin" Fish.— E. 11.—Boil the livers of the fish, 
and make them into forcemeat balls, with oatmeal, onions, pepper, and 
salt. Put the water on with some cold butter and whole onions, and when 
the onions are sufficiently boiled put in the fish, and stew them with their 
heads on, '-ea'-oning with salt and cayenne paper; add the balls also.

N. B. Some persons use small beer instead of water.
Skate.—E. R.—This fish is growing in esteem, but if simply boiled, it 

should have the advantage of a marinade. It may be cut into pieces, and 
fried in butter, or boiled and then fried. Put parsley and sweet herbs, with 
an onion sliced in the pan in which the fish is fried, and when taken out 
pour off the fat, and make a sauce with equal parts of vinegar and water, 
the herbs, and some -alt, flouring the pan to thicken it: serve it up with 
capers on the top.

Slewed Haddocks.—E. It.—Trim two haddocks, by cutting off the heads, 
tails, and fins, and taking out the bones. Put the whole together in a quart 
of water, with a few peppercorns and an onion, and let it stew very slowly 
for half an hour. Then strain off the gravy, flour -the fish well and fry it; 
then return it to the stock, adding cayenne pepper, some acid sauce, and 
ketchup, or essence of anchovy: stew until the gravy is very rich, and 
serve it up in a deep dish.

Slewed Halibut*—E. It.—Put half a pint of beer, a few anchovies, an 
onion stuck with cloves, a bunch of sweet herbs, and some pepper, into a 
slewpan; fill it nearly with water, and stew it for an hour; then strain it, 
and put in the head of a halibut, stew it till tender, thicken the gravy with 
butter and flour, add a little fish sauce, and serve it up with forcemeat balls 
made of a part of the fish.

linked Haddock, Sa.lli.sh Fashion.—E.Jl.—Take two good-sized haddocks, 
clean, and wipe them well in a cloth, but do not wash them; keep the 
breasts as whole as possible. Strew salt over them, and lay them on a 
board for several hours; then wipe the salt from them, cut off the heads 
and fins, cut the skin through down the back, and take it off neatly, being 
careful to keep the fish whole. Beat up the yolks of three eggs, dip each 
in the egg, have ready some bread-crumbs, mixed with pepper, salt, and 
chopped parsley, roll the fish in the crumbs, and stuff the heads and breasts 
with oysters chopped, but not too small, and bread-crumbs blended with an 
egg. Butter a dish, lay the fish upon it, stick pieces of butter upon each, 
and back them; they will take from three-quarters to an hour. Take a 
pint of veal gravy, the same quantity of cream, mix two tablespoonfuls of 
flour in a little of the cream, cold, and boil all together until it is smooth ; 
serve with a blade of mace, a little nutmeg, salt, and a whole onion. When 
about to dish, take out the onion, and add a glass of wine, and the yolk of 
an egg well beaten; dish the fish neatly, lay the heads at each end and 
each side; pour the sauce over, and garnish with lemon.

To Dry Haddock.—Choose them of two or three pounds weight; take out 
the gills, eyes, and entrails, and remove the blood from the back-bone,

DOMESTIC cookery.

after half boiling the eels with the herbs, they may be rolled in yolks of 
eggs, dipped in minced parslev ami crumbs ol bread, and boiled until brown.

£els S/iitehaicked.—E. ZL—Bruise together a small quantity of cloves, 
mace, nutmegs, salt, and pepper, and rub it over the fish, either cut in 
lengths or rolled round; put it into a stewpan with half a pint of cider, a 
cupful of good gravy, one anchovy, a glass of portwine, a whole onion, 
some scraped horse-radish, a bunch of sweet herbs, ami a little lemon-peel: 
when sufficiently stewed, strain the sauce, and thicken it with a little butler 
er cream. A good thickening may be made by melting a piece of butter 
the size of a walnut, rolled in half a teaspoonful of flour in a little milk-.

To Stew Eels.—E. 11.—Cut the eels in pieces, fry them a little until they 
are a fine brown: let them remain until cold; take an onion, a little parsley, 
a leaf of sage chopped very finely; put them in some gravy, with a clove, 
a blade of inace, pepper, and salt. Stew the eels until they are tender; 
then add a glass of portwine, and a little lemon-juice, after straining the 
sauce and thickening it with butter and flour.

Fried Eels.—E. It.—“Eels,” observes a great authority, “require to be 
well managed by a clever cook, when the fat and indigestive qualities disap­
pear, and the food becomes wholesome.” Simple frying is not, perhaps, 
the best means of effecting this object, but it is a favourite method with 
many persons. They are to be rolled in yolks of eggs and bread-crumbs, 
or a thick coating of sweet herbs maybe added as a corrective: they should 
be served with an acid sauce, or eaten with lemon-juice squeezed over 
them.

To Collar Eels.—E. R.—Case the eels, cut off the head, split and take 
out the bone: lay the fish flat; season them with mixed spices, some parsley 
shred very fine, and a few chopped sage leaves; ndl them up tightly in a 
cloth; bind it well; if the eels are of a middling size, boil them in salt and 
water for three-quarters of an hour: hang them up to dry all night. Add 
to the pickle a pint of vinegar or more, according to the quantity of eels 
collared, a few peppercorns, and a sprig of sweet marjoram. Boil it ten 
minutes, and let it stand all night. Take the cloth from the cels, and put 
them into the pickle. They may be sent whole to table, or cut in slices. 
Garnish with parsley. Lampreys and pilchards may be dressed the same 
way. Eels, when collared, should not be skinned.

To Sletv Lamprey, as at Worcester.—After cleaning the fish carefully, 
remove the cartilage which runs down the back, and season with a small 
quantity of cloves, mace, nutmeg, pepper, and allspice; put it into a small 
stewpot, with as much strong beef-gravy, and Madeira or sherry, in equal 
quantities, as will cover it. Cover close; slew till tender, then take out the 
lamprey and keep hot, while you boil up the liquor with two or three 
anchovies chopped, and some flour and butter; strain the gravy through a 
sieve, and add lemon-juice and some made mustard. Serve with sippets 
of bread and horse-radish. When there is spawn it must be fried and pul 
round.

Note.—Cider will do in common, instead of white wine.
To Pot Lamprey, as at Worcester.—Leave the skin on, but remove the 

cartilage and a string on each side of it down the back. Wash and clean 
the fish very nicely in several waters, and wipe them. To a dozen of 
tolerable size use two ounces of white pepper, salt in proportion, six blades 
of mace, a dozen of cloves, all in fine powder, but do not season until the 
fish shall have drained all night. Lay them in a stone pot one bv one, and 
curled round, the spices and salt being sprinkled in and about them. Cla­
rify two pounds of butter, and half a pound of the finest beef-suet, pour it 
on the fish, and lay thick paper over to keep in the steam. Bake three 
hours in a moderate oven. Look often at them, and as the oil works up 
take it clear off They will thus, in the storepot, keep till spring. Put into
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of caper-liquor, an anchovy chopped line, and some parsley chopped, into 
the bottom of the pan; cover it close, and bake in a slow oven till the fish 
are done enough. Then place the rolls in a dish for serving, and cover it 
to keep them hot till the baked gravy is skimmed; if not enough, a little 
fresh, flavoured as above, must be prepared and added to it. The heads 
of the fish are to be left on one side of the split part, and kept on the outer 
side of the roll; and when served the heads are to be turned towards each 
other in the dish. Garnish with fried or dried parsley.

The Stuffing for the abate.—Pound cold beef, mutton, or 
then add some fat bacon that has been slightly fried, cut small some onion, 
a little garlic, or shalot, parsley, anchovy, pepper, salt, and nutmeg; pound 
all fine with a few crumbs, and bind it with two or three yolks of eggs.

Fish Turtle.—E. R.—Sturgeon is the best material, but if not in season, 
cut some ling into handsome pieces,and fry it; then boil an equal quantity 
of skate, also cut in pieces; and having cleaned and soaked two or three 
cod sounds, -tew them until green with a little spinach, and cut them in 
pieces; then have a sufficient quantity of good gravy, into which the liquor 
of two or three dozen of oysters has been strained; thicken it with cream 
or butter. Pit it into a stewpan with the fish already named, a lobster cut 
in pieces, a spoonful of essence of anchovies, and a glass of Maderia. 
Wann the whole together, and send it to table with a lemon garnish. The 
sauce to this dish must be very rich, and of a line dark colour.

Fish Collop .—E.R.—Cut a halibut into nice collops, fry them, then put 
them into a broth made of the bones, four onions, a stick of celery, and a 
bundle of sweet herb-. I lie I together for half an hour. Strain this broth, 
thicken it, and stew the fish for half an hour, adding salt, pepper, and 
pounded mace, a spoonful of fish sauce, and one of lemon-juice.

Fish Cuticle.—E. it.—Chop a considerable quantity of herbs with a small 
piece of shalot, seas n it with pepper and salt, and put it into a stewpan 
with two ounces of butt r: as the butter is melting add a teaspoonful of 
essence of anchovies. D ■ not allow the butter to more than melt, and mix 
the whole well together; then cut any kind of while fish, dressed or raw, 
into hand-ome cutie's, and. when the herb-seasoning is nearly cold, spread 
it on the fish thickly with a knife; dredge the fish with bread-crumbs, and 
cook them on butter-pans in an oven, or before the fire. Stew a few silver 
button-onions, or a chipped onion, with any green vegetables in season, 
cut into dice in a little broth, add nasturtiums, and a little of the pickle, 
keep them in the middle of a dish, and lay the cutlets round.

Fillets of Fisk.—E. It.—Take any white fish, bone, and split, cut them 
into handsome fillets, half fry them, and squeeze the juice of a lemon over 
them, make a fine forcemeat with lobsters or shrimps, lay it thickly on the 
fillets, roll them up, and tie or skewer them. Put them into a fish-gravy, 
and bake them in an oven; when done, thicken the gravy and serve up 
the fish in it.

-1 Casserole of Fish.—E. R.—Take any kind of cold fish, and divide it 
into large flakes; boil two or three eggs hard, and cut them into slices; 
have also some mashed potatoes; butler a mould, and put in the fish, eggs 
and potatoes, with a little delicate seasoning of white pepper; moisten the 
whole with cream, or thin melted butter, and a spoonful of essence of an­
chovies; boil the mould, and turn it out.

Fish Pate.—E. R.—Raise a wall of mashed potatoes round a dish, divide 
the fish in flakes, and warm it with the sauce left the day before in a basin 
or jar, plunged in water; brown the potatoes well in an oven or before the 
fire, or let them remain white, and pour the fish in, covering the top at 
pleasure with egg-sauce.

Fish Scalloped.—E. R—Flake the fish, and embed it in bread-crumbs 
moistened with thin melted butter or cream, flavoured with any approved

Wipe them dry, and put some salt into the bodies and eyes. Lay them on 
a board for the night; then hang them up in a dry place, and after three or 
four days they will be fit to eat; skin and rub them with egg, and strew 
crumbs over them. Lay them before the fire, and baste with bntter till 
brown enough. Serve with egg-sauce.

Whitings, if large, are excellent this way; and it will prove an accom­
modation in the country, where there is no regular supply ol fish.

To Cure Finnan Haddock.—Choose those that are of middling size, and 
as fresh as possible; takeoff their heads,split up. wipe nicely,and sprinkle 
lightly with salt. Lay them with a moderate heat upon them for twelve 
hours, then hang them up to drain three hours, and then lie them, two and 
two, on a string,and suspend them oversome peals that have been so much 
burnt as not to smoke strongly', and at a distance that may not heal the fish, 
■which, thus smoked two hours,“will be fit for use.

They are served at breakfast in Scotland to eat with bread and bntter, 
either cold or just warmed through, and moistened with one or two drops 
of sweet oil.

The Scotch dish, called Cropped Heads.—Parboil the roe of haddocks or 
cod; mix it with double its quantity of pounded hard biscuit, salt, pepper, 
and a beaten egg; stuff haddock’s heads with this mixture, and try them in 
beef dripping. Prepare a sauce of beef-gravy added to fried onions and 
flour, a teacupful of ketchup, the same of pickled mussels, and add to the 
heads ; simmer fifteen minutes. If a large dish be wanting, serve two boiled 
haddocks in the middle.

Pike or Piper.—E. R.—Take a large, or two small fish, sluff it with force­
meat, skewer it round, flour and lay it on an earthen dish, with pieces of 
butter on the top, and a sprinkling of salt; send it to the oven. A large pike 
will take an hour in baking. When removed from the oven, the dish will 
be found full of gravy. Put to a sufficient portion for the sauce, two an­
chovies finely chopped, a little grated lemon-peel, a glass of wine, Reading 
sauce, or lemon-pickle, and make it as thick as cream with flour and 
butter, adding capers if desirable. Haddock may be dressed in the same­
way, and gurnet also, which is a most excellent fish when baked.

Soles.—E. R.—Soles may be fried either plain, or dipped in yolk of eggs 
and bread-crumbs; the eggs should be beat up and the soles brushed over 
a second time, and then dredged again with crumbs. Whiting should be 
turned round with their tails in their mouths, previous to frying.

If boiled, they must be served with great care, to look perfectly white, 
and should be much covered with parsley. The roe or mill of soles must 
not be taken out.

Soles that have been fried eat good cold with oil, vinegar, salt, and mus­
tard; or cut into large dice, in a bowel with salad.

Sales another way.—Take two or three soles, divide them from the back­
bone, and take off the head, fins, and tail. Sprinkle the inside with salt, 
roll them up tight from the tail-end upwards, and fasten with small skew­
ers. If large or middling, put half a fish in each roll; small do not an­
swer. Dip them into yolks of eggs, and cover them with crumbs. Do the 
egg over them again, and then put more crumbs, fry them a beautiful co­
lour in lard, or, for fast-day, in clarified butter. Garnish with dried or fried 
parsley. Shrimp-sauce.

Soles in the Portuguese ivay.—Take one large, or two small; if large, cut 
the fish in two; if small, they need only be split. The bones being taken 
out, put the fish into a pan with a bit of butter and some lemon-juice; give 
it a try, then lay the fish on a dish, and spread a forcemeat over each piece 
and roll it round, fastening the roll with a few small skewers. Lay the 
rolls into a small earthen pan, beat an egg and wet them, then strew crumbs 
over, and put the remainder of the egg, with a little meat-gravy, a spoonful
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stirring it until it is smooth, then put in the oysters, and warm or plump 
them up without boiling.

Stewed Oysters Plain.—E. J?.—Beard the oysters, wash them in their 
own liquor,lhen strain it, thicken it with thin melted butter, or white sauce 
made of cream ; season it with a blade of mace and a few whole pepper­
corns tied in a muslin bag. Simmer the oysters very gently, and serve up 
with sippets of bread: they will require only a few minutes, and if allowed 
to boil will become hard.

Scalloped Oysters.—E. R.—Beard the oysters, and wash them in their 
liquor, then strain the liquor and pour it over a quantity of bread-crumbs. 
Lay the crumbs into scallops of china or tin, and put the oysters in layers, 
with bread-crumbs, pepper and butter between, cover the top with bread­
crumb- and butter, and bake them in an oven or before the fire.

Roasted Oysters.—E. R.—Take the oysters from the shells, beard them, 
and pul them with their liquor into tin scallops, six in a shell (not more), 
with a little pepper and butter. But the shells upon a gridiron over a good 
fire, and serve them when plump and quite hot. They arc delicious this 
way; but to be eaten in perfection should be cooked over a lamp in the 
room where they are eaten. Squeeze a little lemon-juice over them when 
they come from the fire.

Oysters in Setdl-ip-ihells.—Keep the oysters in their liquor; put a bit of 
butter in a stewpan, with minced parsley, shalot and a little pepper; brown 
them, dusting in a little flour, then add the oyster-liquor, strained, and a 
little good gravy, work them until they arc of the consistence of sauce; 
then toss and put in the oysters, add lemon-juice, and fill the scallop-shells; 
stew grated bread-crum- - over the top, adding some small pieces of butter, 
put them into a very quick oven and finish them of a fine brown.

Oyster Loaves.—E. R.—Take the loaves baked in tins, cut off the top, 
clean out the crumbs, and pass them through a grater; add parsley chopped, 
spices, and pepper together with the oysters, all well mixed; fill the loaves, 
adding pieces of butler, pour in the liquor of the oysters strained, then put 
the loaves into an oven, and when well baked serve them up. One large 
loaf is better than the small rolls.

Oyster Fritters.—E. R.— Beard the oysters, dip them into a thick batter, 
made rich with egg. or, what is better, into an omelette, and then, in crumbs 
of bread, fry them; they are an exquisite garnish for fried fish.

Roiled Oysters.—E. R.—Wash the shells very clean, and boil them in 
the same way as lobsters; serve them up with butter for sauce.

Buttered Crab.— E. It.—Pick the meat carefully out of a large crab, cut 
it into small pieces, mix it with about a fourth part of bread-crumbs, and 
a very small quantity of finely-shred parsley. Season it well, and return 
it to the shell with some small bits of butler here and there, enough when 
warmed to keep it moist. Squeeze the juice of a lemon over it, or a spoon­
ful of lemon-pickle, or acid sauce. Pul a thick layer of crumbs of bread 
upon the top with small bits of butter laid all over it, and bake it before the 
fire or in the oven.

A Pete of Crab.—E. R.—Beat the whole of a crab picked clean from 
the shell in a marble mortar, with pepper and salt, and a very few crumbs 
of bread; warm it with a little gravy thickened with cream or butter, and 
a spoonful of wine, and when thoroughly warmed, add a little lemon-juice; 
pour it into walls of paste previously baked, and serve it up hot.

Dressed Crab.—E. R.—Pick out all the fish from the shell, divide it 
into small pieces, mixing the rich part well with the rest; moisten it with 
salad dressing, and return it to the shell with an edge all round of sliced 
lemon.

Stewed Lobster.—E. R.—Take the meat out of the shells of one or two 
boiled lobsters. Put the shells into a pint of water with some whole pep-

sauce; coyer the top thickly with bread-crumbs, lay bits of butler over 
and bake it either before the fire or in a Dutch oven; or lay the fish in the 
b ’ttom of the dish, with a rich white sance of cream, and cover the ton 
only with bread-crumbs. " *

Rissole of Fish.—E. IL—Pick from the bones and skin any kind of cold 
fish, weigh it, and add one-third of grated bread-crumbs, a little cold melted 
butter, a small onion, previously boiled and finely minced, pepper salt and 
the whites of two eggs to bind it together; mix it well and make it into a 
flat oval shape, fry it on both sides; then stew it in some veal broth or 
water boiled in the frying-pan after the fat has been poured off, with the 
bones of the fish, an onion, and some pepper; strain and thicken the sauce 
adding to it any kind of fish-sauce at hand.

Croquettes of Fish.—E. IL—Take dressed fish of any kind, separate it 
from the bones, mince or pound it with a little seasoning, an egg beaten 
with a teaspoonful of flour, and one of milk; roll it into balls; brush the 
outside with egg, and dredge it well with bread-crumbs, fry them of a nice 
colour; the bones, heads, tails, with an onion, an anchovy, and a pint of 
water, stewed together, will make the gravy. Lobsters make delicate cro­
quettes; in which case the shell should be broken, and boiled down for 
the gravy.

To Stew Carp or Tench.—E. R.—Clean the fish thoroughly, and dry them 
well on a cloth, dredge them with flour, and fry them of a light colour; 
then put them into a stewpan, with equal parts of red wine and water, a 
tablespoonful of lemon-pickle, the same of walnut ketchup, a teaspoon­
ful of mushroom-powder, and a little cayenne pepper; add a large onion 
stuck with cloves, and a slick of horse-radish. Cover the pan closely to 
keep in the steam, and let the contents stew over a stove very gently until 
the gravy is reduced to a sufficient quantity only to cover the fish; then 
take up the fish, strain the gravy, thicken it, and add it to the fish.

Water Souchy.—E. R.—Take a part of the fish, either perch or flounders, 
or any other fresh-water fish intended to be cooked; stew it down in two 
quarts of water, some parsley, or parsley-roots, and then pulp them through 
a sieve. Fill the remainder of the fish into the liquor with more parsley 
chopped, and parsley roots, a little pepper and salt, serve it in a tureen, 
and send up a plate of brown bread and butter with it. Perch and all 
fresh-water fish may be fried in batter.

Mussels.—E. R.—This fish is more frequently eaten on the continent 
than at English tables of a certain grade. In France they arc fastened 
upon a small skewer, dipped into a thick batter, and fried. They are also 
boiled or stewed in the following manner: open them, put them into a pan 
with their own liquor, to which add a large onion, and some parsley, with 
a couple of tablespoonfuls of vinegar; roll a piece of butter in flour, beat 
an egg, and add it to the gravy, warming the whole up very gradually.

OTSTZRS.

To Feed Oysters.—Put them into water, and wash them with a birch 
besom till quite clean; then lay them bottom downu ards into a pan,sprinkle 
with flour or oatmeal and salt, and cover with water. Do the same every 
day, and they will soon fatten. The water should be pretty salt.

N. B. A peck of the best native oysters may be purchased out of the boats 
at Billingsgate for nine shillings; there are about 43G in a peck, about four 
for a penny. The common oysters are from two shillings to hall a crown 
the peck.

Stewed Oysters with Bine.—E. R.—Wash the oysters in their liquor, and 
then strain it, add a glass of wine, some whole pepper, a little salt, a piece 
of butter rolled in flour, and a spoonful of lemon-juice; boil the whole,
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CHAPTER III.

Roasting and Boilings—E. R.—The process of roasting appears to be of 
easy attainment; but, in order to be properly accomplished, it requires 
considerable care and attention on the part of the cook. In ordinary roast­
ing, a quarter of an hour is allowed to every pound of meat; but pork and 
young meat, such as veal and lamb, require twenty minutes; and in frosty 
weather, beef and mutton will take the same time, in order to be thoroughly 
done. All roasted meat should be put down at first at a very considerable 
distance from the fire, and brought gradually closer as it becomes heated 
through; this method preventing the outer parts from being scorched be­
fore the centre is done. George the Third, though proverbial for the plain 
nature of his table, living almost wholly upon roasts and boils, was an 
epicure in his way, and kept cooks who dressed his beef and mutton to 
perfection. Meat sent to his table was put, in the first instance, at so great 
a distance from the fire, that six hours were required to roast a joint which, 
in other kitchens, would have been only subjected to the action of heat for

and all the meat can be taken clear off. Be sure to keep the different 
parts of the turtle separate, that they may be proportioned out afterwards.

The green fat cut in pieces the size of an inch and a half square; sim­
mer the fins only in as much water as will cover them till tender; then 
add the water, strained, to a quantity of very rich broth of veal, to which 
put a pound of butter rubbed down with as much fine llour as shall give 
due thickness; stir it over the fire ten minutes; having put in the entrails, 
cut in small pieces,six hours to stew before dinner; add to the soup green 
onions, and all sorts of seasoning herbs, chopped small; pepper, salt, and 
cayenne to your taste, not extremely hot. and the juice of one or two le­
mons, according to the size of the turtle, which, if fifty pounds weight, 
will require two bottles of Madeira; let all the seasoning be simmered six 
hour.-, '.-me of the coarse and white parts two hours, and a proportion of 
the green fat one hour.

Put round the back shell a paste of flour and water about two inches 
high to keep in the meat; then fill it three parts with the remainder of the 
coarse, the part that resembles veal, the green fat, &c., and some of the 
thin soup and additional seasoning. Bake it.

To prepar - small egg' for serving in the soup and shell, unless there be 
any in the turtle, ee “ Little Eggs for Turtle,” under the head Sauces.

Turtle at Sea.—E. II.—The true flavour of the tunic is best preserved 
without mixture of other meat, any addition being quite unnecessary, ex­
cepting for the purp< ■■ of making the turtle go further. Prepare the turtle 
according to the exce lent directions of Mrs. Rundell, and then, selecting 
the coarser portions, tew them down into soup with a bunch of seasoning 
herbs, onions, and pepper and salt. If there should be any eggs in the 
turtle, let them stew in the soup for four hours; strain and thicken the 
soup, and serve it up with the entrails cut into small pieces, a proportion 
of the finer parts, and also the green fat, all cut into small pieces. The 
juice of half a lemon and two glasses of Madeira, merely warmed up in 
the soup, are the proportions for three pints. The coarse part and entrails 
will take six hours stewing to make the soup; the fine parts two hours, and 
the green fat one. The callapee is made of the fine parts cut small, stewed 
or baked, and served up with a portion of the soup reduced to a very thick 
gravy, with small eggs, forcemeat balls, and slices of lemon.
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some melted butter, adding shrimps or prawns il the quantity be small, 
cut pieces of paste into pretty shapes, fry them, and serve up.the Iob>ter 
heaped upon them, which is sometimes more convenient than makmo 

111 Jfiro/wto/ Lobster.—E. R.—Take the meat of a good-sized lobster, and 
put it into a mortar, with the crumb of a French roll soaked in cream; 
pound them well together; then add the yolks ol three eggs, and some at 
of ham also pounded; season it with pepper, salt, and a little mace. Add 
the whole of an egg beaten up to a strong troth, ami take care that the 
spawn of the lobster should have been pounded with the rest; line a mould 
with slices of fat bacon, put in the ingredients, and boil it for an hour and 
a quarter. Serve up in a dish with lobster-sauce round it.

Lobster with Brown Sauce.—E. R.—Take the meal of two lobsters, mince 
it small, and put it into a pint of beef-soup; let them stew a little; thicken 
it with a piece of butler rolled in llour; add a glass of white wine, with a 
little pepper; add salt and nutmeg, a spoonful of ketchup, one of anchovy, 
and one of lemon-juice: let the whole stew together, and serve up, garnish­
ing lhe dish with the small claws.

Stewed Lobsters, a very high relish.—Pick the lobster, put the berries into 
a dish that has a lamp, and rub them down with a bit of butter, two spoon­
fuls of any sort of gravy, one of soy, or walnut-ketchup, a little salt and 
cayenne, and a spoonful of port; stew the lobster cut into bits with lhe 
gravy as above.

Lobster Budding.—Divide lhe body in two, and having cleared the back 
shell, and dressed the meat of the whole as for patties, lay it in the shell 
hot, cover with crumbs of bread, and brown with a salamander. If lhe 
lobsters be small, use two.

7b Roast. Lobsters.—When half boiled, and while hot, rub lhe shell with 
butter, and lay it before the fire. Continue basting it with butter till it 
has a fine froth. Melted butter, cayenne, and salt,are eaten with the above.

7b Dress a Turtle.—The night before dressing a turtle, hang il up by the 
hinder legs, and without giving lime for it to draw in its neck cut off its 
head. Early next morning have ready a boilerof hot water. Withasharp 
knife take off the fins next to the head at the joint, which, if properly hit, 
will allow them to separate from the body without cutting. The hinder 
fins, when cut at the joint, will, by a little twist, come ofl* immediately.

Next divide the cal lapash, or back shell, from the callapee, the ’belly 
shell, at about two inches round lhe latter, which is some of the prime of 
the turtle. Take out the entrails with particular care, lest the gall should 
be broken, and throw- them into a tub of cold water; when well washed 
open the guts from end to end with a small penknife, and draw them through 
a woollen cloth often to cleanse them; then put them into fresh cold water, 
lhe belly she 1 must be cut m pieces the size of the palm of the hand, and 
the lungs, kidneys, &c., cleared from the back shell; put the shells and 
fins into scalding water, until the scales can be scraped off with a knife
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_ v • mpthnd the juices were preserved, and the meat, half the time. By this metW wasJexquisite)y tender. Ordinary cooks 
thoroughly done m every pa t a process; and it is. conse-
have, however, an abhorren prepared for the table,
quently, very £a,d‘’“ thn basIed at]first with milk and water, and when the

s saw# 
When there is only a small quantity of fat, it should be preserved by 
skewering a paper over it, or it will waste in the roasting. Cradle-spit.-, 
are preferable to common spits, and both must be well wiped before using, 
while it is advisable to heat the common spit. In winter, H meat or vege­
tables should be touched by the frost, they are to be thawed by soaking 
in cold water for two or three hours; if much frost-bitten, a longer period 
will be necessary. . ,

Boiled meat, unless cooked slowly, simmered in fat, and kept lor a long 
time upon the fire before it is allowed to come to a boil, will be hard and 
tasteless; for the portion of the meal consisting of the albumen, if once 
set like the white of an egg, cannot afterwards be rendered less indigesti­
ble by any culinary process. Care and attention are very necessary even 
in the most simple operation of cooking, the general fault in boiling being 
that of allowing meat to come to a boil too soon at first, and permitting it 
to go off the boil afterwards. The pot should be watched and skimmed 
very frequently', and very thoroughly, or otherwise the scum will fall again, 
and stick to the meat: add cold water after each skimming, as this will 
occasion the whole of the scum to rise. All meat should be put into cold 
water, a quart of water being the allowance for every pound of meat, and 
the size of the saucepan so proportioned that no extra quantity of water 
will be necessary to cover the meat. It should be kept closely' covered, and 
a joint of ten pounds weight should be at least forty minutes upon the fire 
before permitted to come to a boil. The average for meat thoroughly 
cooked is twenty' minutes to the pound, salt meat requiring three or four 
minutes longer. Boiled fowls, when found to be discoloured, should be 
smothered with sauce. Salt beef, hams, and tongues, and even pork, if 
kept long in pickle, will require to be soaked before they are boiled, the 
length of time to be proportioned to their dryness: if very hard, warm 
water should be used. A ham of twenty pounds’ weight will take five 
hours and a half to boil properly; a large tongue, if dry, should be boiled 
slowly for at least four hours: and both ham and beef may be baked with 
very great advantage. By this process, slow cooking is ensured, and the 
juices of the meat are concentrated. By putting a certain quantity of suet 
into the pan in which the ham is baked, and covering the top with coarse 
paste or folds of paper, the flavour is much improved; the gravy coming 
from the meat will be a jelly, which, though too salt to be eaten alone, will 
mix admirably with any kind of stock, or may be made into essence of 
ham. The oven is a very economical substitute for the saucepan, where 
there ts no steam apparatus. When meat is boiled by steam, no water 
should be put into the vessel unless required for soup. Meat boiled in the 
ordinary way should not be allowed to touch the bottom of the vessel- a 
eTemPth-cUPwde dT"’on some skewers laid across, will be sufficient’to 
a first Tr Je the P°- mustbe etched and skimmed very frequently 
much in nracTZn peSiU T" d- desirable t0 emPlo>’ a method, not so 
the heat El bodint E?g and ,as u deserves,—the preparation of meat by

° water, without actual exposure to it. Fowls boiled in

bladders, or in a jar, may be filled with oy-cr., and
flavour and animal juices being preserved instead < I drat . . 
also, mar be put into a jar immersed in a kettle <> v a r. I 
understand this method very well, and employ it in th'- prepara 
haggis: it was also a custom among the ancient Romans. I no-ew 
tertain a prejudice against an oven for jugged meats ■ ' ' - 
dry heat imparts an unpleasant flavour to the viand , can hav . 
objection to this more elegant mode of cooking. . .

7b <■/.< ■■/'.— ll.’ii's >’i.—If the fat be clear, bri it. ;
cleft of the haunch smooth and close, it is young; but if the clef: ; <-.■ 
and tough, it is old. To judge of its sweetness, run a very .e r, na-r 
knife into the shoulder or haunch, and you will know by the - ■ r 
people like it when it has much of the haut-gout ,■ but it bears ; 
belter than any sort of meat; and if eaten fresh-killed, it is no, - . 
m,'tton. r

the flesh of ox-beef be good, it will have a line sme th open 
grain, be of li I, and feel lender. The fat should look white rather 
than yellow; for when that is of a deep colour, the meat is seldom g> J: 
beef fed by oil-cakes is generally so. and the flesh is flabby. 'The grain of 
<■ . . . ef . the fat whiter, than that of ox-beef; but the lean is
not of so bright a red. The grain of bull-beef is coarser and closer ‘ 
the fat hard and skinny, the lean of a deep red, and it has ■ Stl ■ 
Ox-beef is the reverse. Ox-beef is the richest and largest; but in small 
families, and, to some tastes, heifer-beef is preferred, if finely fed. In 11 
meat,a streak of him runs between the fat and lean of the sirloin and ribs: 
the harder this is the older, and the flesh is not finely flavoured.

Vcul.—The fle-h of a bull-calf is firmest but not so white. The fillet of 
the cow-calf is generally preferred for the udder. The whitest is t. : the 
most juicy, having lecune so by frequent bleeding and licking chalk. 
Choose the meat of which the kidney is well covered with white thick fat. 
If the bloody vein in the shoulder looks blue, or of a bright red, it is n -. :y 
killed; but any other colour shows it to be stale. The other parts should 
be dry and white; if clammy or spotted, the meat is stale and bad. Ti e 
kidney turns first, and the suet will not then be firm.

Mutton.—Choose this by the fineness of its grain, good colour and firm 
white fat. It is not the belter for being young; for if of a good breed a:, i 
well fed, it is better for age; but this only holds with wether-mutton. The 
flesh of the ewe is paler, and the texture finer; but the meat is not so 
rich or well flavoured, nor is the gravy so fine. Ram-mutton is very strong 
flavoured, the flesh is of a deep red. and the fat is spongy. Wether is d s- 
tinguished likewise by a knob of fat on the leg, where, in ewe-mutton, is 
the udder.

Lamb.—Observe the neck of a fore quarter; if the vein is bluish, it is 
fresh; if it has a green or yellow cast, it is stale. In the hind quarter, if 
there is a faint smell under the kidney, and the knuckle is limp, the meat 
is stale. If the eyes be sunk, the head is not fresh. Grass-lamb comes 
into season in April or May, and continues till August. House-Iamb 
be had in great towns .almost all the year, but is in highest perfect; . 
December and January".

Pork.—Pinch the lean, and if young it will break. If the rind is 
thick, and cannot easily be impressed by the finger, it is old. A : i 
is a merit in all pork; and pigs that are short in the legs and I / .s 
have thickness in the neck, and not long heads and ears, are alv.-.-.v < .. -•
preferred. When fresh, the flesh will be smooth and dry; if clar. 
tainted. What is called measly pork is very unwholesome. I ; ;- 
known by the fat being full of kernels, which in good pork ts :
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purpose should be carefully washed, and boiled in clean waler between 
each using, and not suffered to hang in a damp place, which would give a 
bad flavour to the mea>. The same observe ol tapesand pudding-cloths. 
All kitchen utensils should be kept in the nicest order,and tn aeon ptcucuj 
part of the offices. .

Particular care must be taken that the pot is well skimmed the moment 
it boils, otherwise the foulness will be dispersed over the meat. The more

••• or I th are skitnmed, the better and cleaner they will be.
Vegetables should never be dressed with meat except carrots or parsnips 

with boiled beef.
Old meats do not require so much dressing as young; not thatjhey are 

sooner done, but they can be eaten with the gravy more in.
In preparing meat’for roasting, the cook must be careful that the spit be

, ! i and at the time of serving, or its mark will appear
in a black tain. She must avoid running the spit through the prime parts. 
In come joints, as necks, it may enter two bones from the end, t un up the 
back until it comes to nearly the other end, and the prime of the meat will 
not be pierced. Leaden skewers of different weights should be in readi­
ness, for want • f which unskilful servants are often at a loss at the time of 
spitting. Cradle-sp.l- answer best; they may be bought of different sizes. 
The joints of all necks and loins should be nicked before they are dressed.

Time, distance, basting often, and a clear lire of a proper size for what 
is required, are the first paints of a good cook’s attention in roasting.

A piece of writing paper should be twisted round the bone al the knuckle 
of a leg or shoulder of lamb, mutton, or venison, when roasted, before they 
are served.

When y< u wish fried things to look as well as possible, do them twice 
over with egg and crumbs. Bread that is not stale enough to grate quite 
fine will not look well. The fat you fry in must always be boiling-hot the 
moment the meat is put in, aud kept so till finished; a small quantity never 
fries well.

'Ju keep Meal l:ut.—It is best to take it up when done, though the company 
may not be come; set the dish over a pan of boiling water, put a deep tin 
cover over it so as not to touch the meat, and then throw a cloth over that. 
This way dries the gravy less than hot hearths of iron; but in whatever 
way the heat be preserved, it is a ver)’ essential article in serving a dinner, 
and every requisite should be allowed for the purpose.

Uief—E. JI.—The only really good roasting pieces are the sirloins and the 
long ribs; the short ribs, which are cut near the neck, never roast well, and 
should not be used for this purpose. Some persons divide the round, and 
roast the half called the silver-side ; but unless it is well hung, and roasted 
with great care, it will be dry and hard, the meat being particularly close 
and heavy. When one or two ribs are purchased by a small family, it is 
a good plan to have the bones taken out, and the meat rolled round in the 
shape of a fillet; a considerable saving is effected by this plan, as, when 
not so prepared, the thin part at the extremity of the bones is frequently 
wasted. The bone cutout when the meat is raw will assist in making 
soup, and is much preferable to a cold beef-bone. They are sometimes 
cutoff short, and salted or stewed, but rolling is the better plan; and in
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I n loins of meat, the long pipe that runs by the bone should be taken out 
as tt is apt to taint; as also the kernels of beef. Rumps and edgeb..nes of 
beef are often bruised by the blows the drovers give the beasts, and the part 
that has been struck always taints: therefore du not purchase these j ims 
if bruised.

All meat should be carefully examined, and wiped with a dry cloth as 
soon as it comes in ; and if flies have blown upon it, the part tnui t be cut off. 
This should be daily observed until it is dressed.as it not only tends to pre­
serve the meat long in perfection, but prevents that musty flavour too often 
perceived in the outer slice, when brought to table.

In the country, where meat is often carried a great distance, it should be 
well covered with a cloth, over which fresh cabbage-leaves would keep it 
cool. These cautions are more needful, as in some families great loss is 
sustained by the spoiling of meat. The fly may in some measure be pre­
vented by dusting, upon the parts most likely to be attacked, pepper and 
einger mixed, after w/pmg. which should never be omitted.
g Pieces of charcoal laid about meat preserve it from putrefaction, and. 
recover wjiat is spoiling. All legs and shoulders of meat should hang with
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of an hour before it is removed from the fire the paper and paste are taken 
off, and the meat dredged with flour and basted with butter: gravy should 
accompany the venison in a tureen, together with currant-jelly, either sent 
to table cold, or melted in portwine and served hot.

Venison may be kept by rubbing it over with coarse sugar; when to be 
roasted, should it have hung very long, take off the skin, as this becomes 
musty first, and will in cooking impart a disagreeable flavour to the whole. 
Wrap up the venison in veal-caul, and then cover it with paper.

Haunch of Mutton.—E. R.—This being a favourite joint, two or three 
recipes will be given to improve the flavour. It will require to be kept for 
some time, and must therefore be well washed with vinegar, wiped every 
day, and, if necessary, rubbed with pounded pepper and ginger. Stick two 
clo.ves in the knuckle, and twenty-four hours before it is put upon the spit, 
having thoroughly dried and wiped it clean, lay it in a pan, and pour as 
much portwine over it as will serve to soak it, turning it frequently, so 
that every part shall equally imbibe the wine. Stick two more cloves in it, 
paper up the fat, and roast it the same as venison, basting with the wine 
mixed with butter: serve it with gravy and currant-jelly.

Another way to make a Haunch of Mutton taste like Venison.—E. R.—Take 
the skin carefully off, and rub the meat with olive oil, then put it into a 
pan with a quantity of whole pepper, four cloves of garlic, a bundle of 
sweet herbs, consisting of parsley, thyme, sweet marjoram, and a couple 
of bay leaves. Pour upon the meat a pint of good vinegar and three or 
four tablespoonfuls of olive oil. Cover the upper surface of the meat with 
slices of raw onion, and turn the mutton every day, always taking care to 
put the slices of onion on the top surface. At the expiration of four days, 
take the meat out, wipe it with a napkin, and hang it up in a cool place till 
the next day, when it is fit for roasting. The under part of a sirloin of beef,. 
or the half of a beef-heart, may be prepared in the same manner, and stuf­
fed and roasted like a hare. ,

A more simple method is to stick two cloves in the haunch, wash it with 
vinegar which has been poured into a basin rubbed with garlic, repeating 
this latter process every day, and let it hang until it is tender.

Saddle of Mutton.—E. R.—This joint should be well hung and well roast­
ed; take out the fat from the inside, and remove or retain the kidneys, as it 
may be convenient; split the tail, and skewer the pieces back in a ring on 
either side. When great pains are taken with the dinner, raise the skin,- 
but skewer it on again, removing it altogether twenty minutes before the 
mutton is dished. On removing the skin, sprinkle the mutton with salt, 
dredge it with flour, and send it up finely frothed.

Shoulder of Mutton.—E. R.—Roast it nicely, and send it up with onion­
sauce. It is an unsightly joint, but the appearance may be improved by 

1 cutting off the knuckle, when it may be called a shield. The bone maybe 
taken out, and the mutton stuffed; but in that case the grill of the blade-bone 
will be sacrificed. A small shoulder cut into a good shape, boned and 
stuffed, may be baked with advantage upon a Yorkshire pudding. It is 
frequently served up in this manner at Anglo-Indian tables, pudding not 
being deeper than a shallow dish will admit.

Leg of Mutton.—E. R.—If the weather should be cold, hang the mutton 
for three weeks, then remove the skin very carefully; wrap the leg in a 
veal caul and roast it. Should the weather not admit of its hanging so long, 
put it into a pan, and cover it with coarse brown sugar, turning it every 
day, and when to be roasted, remove the skin, and wrap it up as before 
directed. This process will cause it to be very tender and juicy. A leg 
of mutton is usually roasted whole, but can be divided advantageously for 
a small family. Cut the knuckle into a good-sized joint. Put a coarse 
paste over the lower part, to keep in the gravy, and roast it. The fillet will
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will be found adhering to the under part, and put it in a suitable vessel for 
present use, as an assistant to gravies, The dripping then should be 
melted and strained. If required to be kept long, it should be strained into 
cold water, and taken off when cold in cakes. And these cakes laid be­
tween sheets of writing-paper in a dry place. Suet may be preserved the 
same way, with the addition of a little flour powdered over it, and will 
remain good for several days in the hottest climates; whereas, if this pro­
cess should be neglected, it would spoil in twelve hours.

Beef Heart.—E. R.—Wash and clean it very well; take out all the white 
thick skin, and stuff it with forcemeat: make a fine gravy, and serve it 
up with currant-jelly sauce. It is a good plan to dress beef-heart in this 
way a day before roasting a hare, as, when cold, and both hashed together, 
thej’ can scarcely be distinguished from each other. When there is no 
hare, hash the heart the same way by cutting it in slices, warming it in 
gravj' with aglsss of portwine and melted currant-jelly. N. B. Beef-heart 
dressed in this manner is a vulgar, unsightly dish. Its appearance and 
flavour may be much improved by dividing it in half, covering it with 
slices of fat bacon, laying the forcemeat over it, rolling it round, and roasting 
as above. The other half will make excellent beef a-la-mode, or a frican- 
deau, larded with bacon dipped in chopped sweet herbs and vinegar, half 
roasted and then stewed. It is an economical dish for a large family, and 
may be made very palatable. It should be sent up as hot as possible.

Roasted Tripe.—E. R.—Cut the tripe in square pieces; make a rich force­
meat; spread it over the pieces of tripe, and roll them up tightly; fasten 
them upon a spit, flour and baste them well, and serve them up with melted 
butter and slices of Seville orange or lemon.

To Dress Venison.—A haunch of buck will take three hours and a half 
or three-quarters roasting; doe, only three hours and a quarter. Venison 
should be rather under than over done.

Gravy for it should be put into a boat, and not into the dish (unless there 
is none in the venison), and made thus: Cut off the fat from two or three 
pounds of a loin of old mutton, and set in steaks- on a gridiron for a few 
minutes, just to brown one side; put them into a saucepan with a quart of 
water, cover quite close for an hour, and simmer it gently; then uncover it 
and stew till the gravy is reduced to a pint. Season with salt only.

Currant-jelly sauce must be served in a boat.
If the venison be fresh, merely dry it with a cloth, and hang it in an airy 

place, should it be necessary to keep it for any length of time, rub it all 
over with beaten ginger. If it happen to be musty, wash it, first, with 
luke warm water, and secondly, with milk and water, also lukewarm. Then 
17 !t Ve7 We wuh cJejn cloths> and rub it over with powdered linger 
Observe the same method with hare. It must be looked at every dav and' 
peppered if attacked by flies. When to be roasted, wash it wefl in^’uke

gently with flour in order to froth it, but let t be^ustedHn ihfedge “ 
quickly as possible lest the i 1 dusted m this manner as
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served in the same way, stuffing being always an agreeable adjunct to veal. 
The breast is frequently roasted, but is not suited to the spit.

Knuckle of Veal.—E. R.—If plainly boiled, is sent up with parsley and 
butter.

Calf’s Head, boiled.—E. R.—When thoroughly cleaned, the brains should 
be taken out, washed, soaked, and blanched, and boiled; then mix well a 
little chopped sage, previously scalded and warmed in melted butter; serve 
in a separate dish with the tongue. If quite plain, the head must be sent 
up with parsley and butter; but it is sometimes brushed with yelk of egg, 
covered with bread-crumbs, and browned before the lire.

Lamb.—E. R.—The roasting of lamb requires no particular instructions: 
it is served with mint sauce. The leg is sometimes boiled, with the loin 
cut in chops, fried, and sent round it. A saddle of lamb has succeeded the 
fore quarter in the estimation of the fashionable world. When the quarter 
is roa red whole the shoulder should be raised either at table or when 
dished, a slice of fresh butler laid upon the meat, a little cayenne pepper, 
and the juice of a lemon.

I’.rrk.__E. R.—This meat requires to be very well roasted. It is not the
fashion to stuff it, as heretofore, with sage and onions, the meat frequently 
disagreeing with delicate persons, without the addition of so strong an ad­
junct. A part * f the objection may be removed by boiling the sage and 
onions, and mixing them with bread-crumbs and a chopped apple: thus 
prepared, the stuffing will be found mild and of excellent flavour. The 
griskin and the tparerib arc certainly improved by being powdered with 
chopped sage: but thi is all a mailer of taste: the skin of the leg and loin 
must be scored previous Io roasting. Send both up with a glass of vinegar 
mixed with two leaspr.onfuls of made mustard in the dish. Apple-sauce 
is an accompaniment of roast pork. Nothing, perhaps, that comes to table 
can be more indigestible; and those who indulge in it .should eat very 
sparingly. In country places, where veal is difficult to procure, pork may 
be disguised, and rendered a very good substitute. Cut a handsome fillet 
from the leg, take off the skin, remove the centre bone, stuff it exactly like 
veal, then roast it until it is three parts done, then put it into a stewpan 
with some weak broth. Let it stew till perfectly done; then either thicken 
the gravy and serve it up with forcemeat balls and slices of lemon, or send 
up the pork embedded in sorrel or tomato sauce—a puroe, in fact, of either. 
Pork dressed in this manner has passed muster for veal; and families 
who kill pigs frequently will obtain an agreeable variety by pursuing the 
same plan. The griskin or sparerib would be improved by this method of 
cooking, and may be served up either with forcemeat balls, apple, sorrel, 
or tomato sauce.

Another delicate preparation of Pork.—E. R.—Take any part usually 
roasted, simmer it slowly until nearly cooked, then remove the skin, brush 
it with the yolk of an egg, cover it over with bread-crumbs, and chopped 
herbs, and roast it in a Dutch oven or small cradle-spit.

Chine of Pork.—E. R.—Salt the chine for three days, roast it, and serve 
it up with sauce made thus:—Fry in oil or buttertwo or three sliced onions, 
until they take colour; then pour off the oil, and add some gravy sauce, 
chopped mushrooms, and two tablespoonfuls of vinegar, with one tea­
spoonful of made mustard. Give the whole a boil, and serve it up in the 
dish.

To dress Pork as Lamb.—Kill a young pig of four or five months; dress 
the fore quarters trussed with the shank-bone close, having taken off the 
skin. Serve with mint-sauce and salad. The other parts will make deli­
cate pickled pork, steaks, or pies.

Baked Leg of Pork.—E. R.—Rub it well over with salt and saltpetre 
mixed; let it lie five or six days in the brine; then hang it up to smoke for
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Ace/.- of Mutton.—E. R.—Boil the neck very gently until it is done enough, 
then, hall an hour or twenty minutes before serving, cover it thickly with 
bread-crumbs and sweet herbs chopped, with a little drawn butter or the 
yolk of an egg, and put it into a Dutch oven before the fire. By this pro­
cess the meat will taste much better than if merely roasted or boiled; the 
dryness attendant upon roasting will be removed, and the disagreeable 
greasiness which boiled meat, mutton especially, exhibits, will utterly dis­
appear. Too much cannot be said of this method of dressing neck and 
breast of mutton, for the liquor they’ have been boiled in will make very 
good soup. The latter, the breast, after being boiled, may be boned, co­
vered with forcemeat rolled round, and then roasted. The best end of a neck 
of mutton makes a good roast, but even the scrag may be sent to table, 
when cooked according to the above directions.

To keep Veal.—The first part that turns bad of a leg of veal is where the 
udder is skewered back. The skewer should be taken out, and both that 
and the whole of the meal wiped every day, by which means it will keep 
good three or four days in hot weather, if the larder be a good one. Take 
care to cut out the pipe that runs along the chine of a loin of veal, as you 
do of beef, to hinder it from tainting. The skirt of the breast of veal is 
likewise to be taken oil'; and the inside of the breast wiped and scraped, 
and sprinkled with a little salt. . .

If veal is in danger of not keeping, wash it thoroughly, and boil the joint 
ten minutes, putting it into the pot when the water is boiling hot; then put 
it into a very cool larder. Or it may be plunged into cold water till cool, 
and then wiped and put by. . .

The fillet is a favourite joint in England; but when merely- roasted the 
meat is close, heavy, and not very digestible. 1 ake out the bone, and fill 
the orifice with fat, or stuffing; stuff it also well under the skin, much de­
pending upon the quantity and flavour of the stuffing; serve it up with 
melted butter in the dish, and send a lemon to table.
meiteii out. „ A’—This joint is usually divided, the kidney end 
JSed leas. under .be fai.aed bauer »..he
dish The chump end should be stuffed like the fillet,or sent up with balls 
of stuffing’inffit“'dish. The best end of the veal will make a good roast,
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Turkey with Sausage Meat.—E. 21.—At the mcss.s

rubbed with butter, basting it occasionallywith‘ while c< “d

cJS^picESTXiy plug Scored,and the hairnu ■ ly mt-doffw.th 
WComran-’tothe usual custom, all poultry should be drawn a- ■■■■.. 
killed or at least as soon as bought; which prevents the ■ i^agr - 
vour so often perceived in chickens’. The cook mnd.in <o 
careful not to crack the gall-bladder, for then no wa- lung wi.l r ; • '■ • 
bitterness. Ignorant cooks sometimes draw fowls by cutting a <■> 
their side, but it should be done through the vent, and t/Hi' L« tng cut o.l, a 
siring should fasten the rump close to the front part.

Fowls for boiling should soak an hour or two in skim-nulk. U b- n 
trus'-d and singed, Hour them well; tie them in a cloth; put them in < 
wai-r and <t them over a slow fire; cover the saucepan close, and let 
them simmer; as soon as the scum rises, remove it carefully, c jver th‘ rn 
close up again, and boil them gently twenty minutes; take them ofl the 
fire, and the steam will sufficiently finish them, if kept in.

All poultrv requires thorough washing, but above all pigeons, lest the 
corn on which they feed should remain in the crop; they should not be 
picked till going to be dressed.

Pigeons and ducks may be dressed as soon ns killed.
In dressing wild-fowl.be careful to keep a clear, brisk fire. Let th<. . te 

done of a bright i r ■■■■:.. but not much roasted, or the line flavour will be 
destroyed. They, as well as tame birds, require to be continually basted, 
and to be sent up beautifully frothed.

A very quick and clear fire is necessary for roasting all poultry. A 
large fowl will take three-quarters of an hour, a small one twenty rnintr.. . 
Care must be taken that they are well and thoroughly done. A small 
key will take an hour and a quarter, a goose an hour, larger turkeys and 
geese an hour and a half; both should have the breasts papered; chickens 
U 1 partriIges take half an hour; pigeons twenty minutes; but the cook 
must acquire exp Hence by practice, wild-fowl taking a much shorter Lg.-. 
wild-duck in particular.

Turkey.—E. Ji.—There is a quaint adage that says,—
‘•Turkey rnut Is turkey l<al;

Turkey bulled is turkey spoiled ; 
But turkey braised is turkey praised.”

However, h- : ■ dinci;.ms for roasting and boiling. A t
be Mulled in various ways, a veal sluffing being the most comic. .. V. 
trutlles are to be had. take about two pounds, peel them, select t: ■ -• 
ones. and. after chopping, pound them in a mortar with an equal quantitr 
ot iliefaiol bacon rasped; make the stuffing with this, mix. ’: v. - -
o me larger truffles whole, put them into the body of the tu: k. v. ■ 
tang for several day.-; then roast it with a piece of fat bacon L.
breast, and a paper over that. This being an expensive : thesmu:.- may be substituted for truffles, pounded and mixcd^dSTtaSS 
m the same manner. The chestnuts should be boiled, if neoeuarT^S 
fi 2 n h“Sk’ pe.elcd nicely’ and Pounded-’ raw chestnuts •.
finer flavour. A stuffing of sausage or other
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them to powder and rub them over it. When it has been in the « b'at 
»rer "ser’,? s' i""' “““'I' ”i,h s"?"' “■< “•«. x ir sw.’agr,nd p°nwin' '• »'»—» 
notrnhii U e’S,ht ten days’ turning >t daily, but do

t rub it after the first. When to be dressed weigh it; let it lie’ half an 
Soon COadt."irler i° “ r'h‘te; allow a quar,er of an hour f”r every 
pound, and half an hour over from the time it boils up; skim it as soon as 
it boils, and frequently after; but do not boil it fast, or it will be bard Al­
low water enough. Save some of it to make peas-soup. Some boil it in 
very nice cloth, floured, which gives a very delicate look. Serve peas- 
pudding and turnips with it. 1

7b scald a Sucking Pig.—The moment the pig is killed put it into cold 
water for a few minutes; then rub it over with a little resin, beaten ex­
tremely small, and put it into a pail of scalding water half a minute; take 
it out, lay it on a table, and pull ofl’the hair as quickly as possible: if any 
pail does not come oil, put it in again. When quite clean, wash it well 
with warm water, and then in two or three cold walers, that no flavour of 
the resin may remain. Take ofl’ all the feet at the first joint; make a slit 
down the belly, and take out the entrails; put the liver, heart, and lights to 
the feel. Wash the pig well in cold water, dry it thoroughly, and fold it in 
a wet cloth to keep it from the air.

7b roast a Sucking Pig.—If you can get it when just killed this is of great 
advantage. Let it be scalded, which the dealers usually do; then put some 
sage, a large piece of stalish white bread, salt, and pepper, into the belly, 
and sew it up. Observe to skewer the legs back,or the under part will not 
crisp. Lay it to a brisk fire till thoroughly dry; then have ready some 
butter in a dry cloth, and rub the pig with it in every part. Dredge as 
much flour over as will possibly lie, and do not touch it again till ready to 
serve; then scrape off the llour very carefully with a blunt knife, rub the 
pig well with a buttered cloth, and lake off the head while at the fire: lake 
out the brains,and mix them with the gravy that comes from the pig. Then 
take it up, and, without withdrawing the spit, cut it down the back and 
belly, lay it into the dish, and chop the sage and bread quickly as fine as 
you can, and mix them with a large quantity of fine melted butter that has 
very little flour. I’m the sauce into the dish after the pig has been split 
down the back, and garnished with the cars and the two jaws; take ofl’the 
upper part of the head down to the snout. In Devonshire it is served 
whole, if very small; the head only being cut ofl to garnish, as above.

It will require from an hour to an hour and a half to roast.
7b Jloast a Pig.—E. 7?.—When prepared for the spit, roll a small lump 

of butter in flour and chopped sage-leaves, and put it in the inside. \\ hen 
warm at the fire, take the whiles of one or two eggs, beat them well, and, 
with a small brush or a bunch of feathers, spread it over the pig. W hen 
nearly roasted, catch the gravy that falls, and, when taken from the spit, 
remove the sage-leaves from the inside; cut ofl the head, split and take out 

■the brains,cut the pig down the back and into quarters, cut oil the ears, 
and lay them with the head round the dish. Mix with the gravy already 
caught the brains and the sage-leaves,chopped small, together with a little 
cream or melted butter heated in a saucepan, and pour it into the dish. 
Send up the pig with various sauces.—viz., currant-sauce, egg-sauce, gravy, 
and plumped prunes or raisins. This is an old-fashioned recipe for roasting 
pig, but as it obtained when the dish was a favourite, it has been inserted 
here. The common method now is to take a pig, and send it to the oven

fowl.be
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put one inside the other, filhn tiius prepared will take a long
pig being killed for the; purf>0^ A t* dist£nc? from the fire at first. 

Whe^carved^the slices should be cut quite through; and epicures aver 

th^ "Hh oysters, and let

be a fine jelly; thicken it with a little flour, add the liquor of the oysters 
intended for sauce, also stewed, and warm the oysters up tn H. A foul 
may be boiled in the same manner; and, if there should be no steam ap­
paratus, a small one can be put in a jar and immersed in a kettle of writer. 
Should a fowl or turkey prove of a bad colour, smother it in sauce, ci I ry 
sauce, or any white sauce. Pepper fowls and turkeys in the inside, and 
when roasted, baste them well with butter.

O6s.—A small hen-bird boils better than the larger sort, and may be 
stuffed in a variety of ways, with herbs like veal stuffing, or sausage-meat, 
or chestnuts and bacon, and it may be served up with celery-sauce, plain 
white sauce, or both. Boiled fowls should be very young and white-leg­
ged to cook well. They should come to table very plump, and as delicate 
as possible.

White sauce is the most fashionable accompaniment, the old method of 
dishing with parsley and butter being on the decline: but as parsley still 
maintains its ground with many people, it is advisable to boil a sufficient 
quantity, press and chop it, garnishing the dish with small mounds thus 
prepared, which may be mixed at table with the while sauce by the guests 
who like the flavour of parsley. Liver-sauce is sometimes served with 
boiled fowls.

Bulled Chickens.—E. R.—Chickens should be plump, and very nicely 
boiled; if wanted to be particularly good, they must be boiled in a blane. 
It is the fashion to send them up with tufts of cauliflower or while brocoli, 
divested of stem and leaves, and white sauce.

Fowl boiled with Oysters.—E. R.—Take a young fowl, fill the inside with 
oysters, put it into a jar,and plunge the jar in a kettle or saucepan of water. 
Boil it for an hour and a half. There will be a quantity of gravy from the 
juices of the fowl and oysters in the jar; make it into a white sauce, with 
the addition of egg, cream, or a little flour and butter; add oysters to it, or 
serve it up plain with the fowl. The gravy that comes from a fowl dressed 
in this manner, will be a stiff jelly the next day; the fowl will be very white 
and tender, and of an exceedingly fine flavour—advantages not attainable 
in ordinary boiling—while the dish loses nothing of its delicacy and sim­
plicity.

Roust Fowl.—E. R.—Having cleaned the fowl, put into the inside a piece 
of butter the size of a hazelnut or walnut, according as the fowl is large or 
small; make the butter black with pepper, and sprinkle a little salt upon it 
This will greatly improve the taste of the fowl, rendering the whole more 
juicy and particularly the back and side bones, which are so apt to be dry

, beautiful and excellent way of Dressing Fowls.—E. R.— When nicely 
clean and free from every feather and plug, singe them. Bone, and draw 
inwards the leg and pinion of the wing. Stuff with sausage-meat, and tie 
the neck and vent. Roast, and serve with gravy in the dish, and bread - 
sauce in a tureen. If the fowls are young, and properly kept, they are etiti-d
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roast the whole together,and send them up with the 
which impart a fine flavour to the pigeons. Partri . .s . : 
same way, and truffles substituted for chestnuts.
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dred’in"- never be remitted for a single instant. Larks may be roasted en­
cased ?n fat bacon, and covered with vine-leave. Sparrows, when voung 
and plump, are excellent eating, and cooked in the same waymay d du y 
for larks. A dozen larks are skewered together, and the ers tied ona 
spit. Woodcocks, snipes, quails green plovers, and I ortolanare 
drawn; lay a toast under them while roasting to catch the trailI,.
un with cood gravy and bread-sauce. All game and small birds are m 
proved by the addition of bread-crumbs, either fried or toasted, the lai er 
is the more delicate preparation: grate the crumbs, and put hem into a tin 
shallow dish before the fire, shaking them occasionally until they are « I 
browned; send them up in the dish with the roasted birds Vermicelli 
fried, and then drained and dried before the fire, may be added to all brown 

gr^Wheatears (E. R.)—May be dressed in the same manner ns the larks, 
or, when trussed for roasting, brush each bird over with the yolk of an egg, 
or, what is better, dip them in an omelette, that is, the white and yolk beaten 
together, with a spoonful of milk; roll them in fine bread-crumbs, and spit 
them on a wooden or silver skewer, a dozen upon each. When spilled, 
brush them again with the egg, and dredge them with the bread-crumbs; 
tic the skewers upon a spit, and roast them before a brisk fire, basting all 
the time with fresh butter: they will take about twelve minutes.

Pheasants.—E. R.—It is not in general usual to stuff pheasants; they are 
sometimes larded; but the following forcemeat will be found a great im­
provement. Cut a piece of lean veal into small dice, with about a third of 
bacon also minced, season it with a little pepper, and put it into the body 
of the pheasant, which must be tied, to prevent the escape of the sniffling, 
or roasted with the head downwards. The gravy from the veal will diffuse 
itself through the pheasant, and render it more juicy and tender; while the 
bacon is always to be preferred when put inside a bird, though the outer 
larding may be more ornamental. Beef is sometimes substituted for veal.

Partridges—E. R.—Being less dry than pheasants, do not require stuff­
ing, although they are improved by it, made either of chestnuts, or truffles, 
and bacon. They are sometimes roasted, wrapped in bacon and vine­
leaves: the bread-crumbs are essential. In some parts of Kent partridges 
are sent up with forcemeat balls in the dish.

Grouse and Moor Cock—E. R.—Are sent to table plainly roasted, with 
fried bread-crumbs and bread-sauce.

Wild Ducks—E. R.—Must be roasted at a very brisk fire: they take 
from five to twelve minutes, according to the preference for raw meat, and 
will not be thoroughly cooked under a quarter of an hour. Some people 
are of opinion that they should only fly through the kitchen; by epicures 
they are considered to be in true perfection when they come up dry and 
brown, and, when cut, flood the dish with gravy. The means of insuring success consist in a very ardent fire, rapid motion of the spit, and con° 
stant basting. The carver should score the breast of the duck, put a piece 
of butter on it and squeeze a lemon over it; but those who desire to taste 
duck par excellence should substitute shickarec-sauce for the lemon. Take 
of cayenne pepper from a salt-spoonful to a dessert-spoon, according to the 
taste of the part}- [and with either proportion a dessert-spoonful of pow­
dered sugar.) Add to this the juice of.half a lemon, a glass of claret or 
port, and a glass of ketchup, or any other sauce. This must be warmed 

n !?.P°ured °ver the duck. When basted the next day, that is, 
if ? thls, sauCe mixcd wi,h ?ravy, nothing can be more delicious; and 
eiv^sdmSthI h0I}°Frs were bestowed in these days upon the patriot who 
claim the reward 1C * Superlative dish> the aulhor of this receipt would

N. B. This applies to wild geese, which, when dressed, in the severe

•winter of 1S3S, after the foregoing directions, were pronounced delicious. 
Agreeing with the late Mr. Walker, the author of “The Original,” that a 
little dinner, composed of excellent dishes of their kind, is preferable to an 
elaborate display, the bill of fare is given for a party of three, who, in the 
month of Januarv, partook of a vegetable soup, a loin of house-lamb, and 
hashed wild goos’e. after the above' fashion, with a slight sweet pudding, 
and nothing could have been more successful.

Hares, if properly taken care of, will keep a considerable time, and even 
when the cook fancies them past eating may be in the highest perfection, 
which they cannot be if eaten when fresh killed. As they are usually 
paunched in the field, the cook cannot prevent this; but the hare keeps 
longer, and eats much better, if not opened for four or five days, or accord­
ing to the weather.

If paunched, as soon as a hare comes in it should be wiped quite dry, 
the heart and liver taken out, and the liver scalded to keep for the stuffing. 
Repeat this wiping every day; mix pepper ami ginger, and rub on the 
inside; and put a large piece of charcoal into it. If the spice is applied 
early, it will prevent that musty taste which long keeping in tc~ ’ 
occasions, and which also affects the stuffing.

An old hare should be kept as long as possible, if to be roasted, 
also be well soaked.

Hare requires to be kept at a distance from the fire. Serve with melted 
butter in the dish, and ■■end it to table with liver-sauce, currant-jelly, and 
gravy. It is now the fashion to bone hares, which greatly improves their 
appearance, lessens the difficulty of carving, ami assists in making the 
gravy. Break the bones, and stew them in water ami any small quantity 
of meat parings; boil the liver, of which the sauce is to be made in this 
gravy, and add a little browning to give it colour.

7b Roast Hare.—After it is skinned, let it be extremely well washed, and 
then soaked an hour or two in water; and. if old, lard it, which will make 
it tender, as also will letting it lie in vinegar. If, however, it is put into 
vinegar.it should he exceedingly well washed in water afterwards. Put a 
large relishing stuffing into the belly, and then sew it up. Baste it well with 
milk till half done, and afterwards with butter. If the blood has settled in 
the neck, soaking the part in warm water, and putting it to the fire warm, 
will remove it; especially if you also nick the skin here and there with a 
small knife to let it out. The hare should be kept at a distance from the 
fire at first. Serve with a fine froth, rich gravy, melted butter, and currant­
jelly sauce; the gravy in the dish. For stuffing use the liver, an anchovy, 
some fat bacon, a little suet, herbs, pepper, salt, nutmeg, a little onion, 
crumbs of bread, and an egg to bind it all. The ears must be nicely 
cleaned, and singed, and made crisp. They are reckoned a dainty.

7b Cook a Hare Dcrri/nane Fashion.—E. R.—'Take three or four eggs, a 
pint of new milk, a couple of handfuls of flour; make them into a batter, 
and, when the hare is roasting, baste it well, repeating the operation until 
the batter thickens, and forms a coating all over the hare: this should be 
allowed to brown, but not to burn.

N. B. This is a very popular dish with the guests at Derrynane Abbey.
Another Coating for a Hare.—E. R.—Two spoonfuls of flour, three yolks 

and one white of an egg, diluted with new milk, and mixed with two spoon­
fuls of salad-oil.

N. B. Old hares should be jugged.
To Roast a Hare with Cream-Sauce.—E. R.—Boil the liver, and chop it 

very fine, mix a small portion with the stuffing, and reserve the remainder 
for the sauce. Put a bunch of sweet herbs into the dripping-pan, and pour 
a quart of good milk over it. Baste the hare continually with the milk, 
and when it is rather more than half roasted, take the sauce out of the drip-

vinegar.it
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XABE DISHES OF VEAL AM> FOBS.----E. H.

Brnfsmg.—Many persons have been deterred from attempting this ex­
cellent method of cooking numerous articles on account of the expensive 
wav usually prescribed. Should there be nothing else at hand, the meat 
or fowl to be braised may be put into a stewpan, with about an ounce of 
fresh butter, or a larger quantity according to the size, and a teacupful of 
water. Snr these together for a short time, and shake the pan occasionally 
until the juices of the meat or poultry aiford sufficient gravy; put in an 
onion and a bunch of sweet herbs, with a little pepper or other seasoning, 
and a -mall quantity of salt. The meal or fowl must be turned several 
ton" dil l’ ;' die ii d of cooking, as the English apparatus dues not often 
admit of It ■ b< placed on the top of the stewpan. At a dinner in which 
two of the 'i.-hes consist of rolled veal ami pork-chops, the fat pared from 
six nicely-cut thin pork-chops will be sufficient to braise the veal. When 
fowls,are boned, the b mes should be added to the braise. When brought 
to table, th- gravv -rbraised meal should be cooled by placing the vessel 
containing in’cold water, the fat removed, the gravy then strained, 
thickened?healed, and sent up with forcemeat halls, eg-.balls, fried paste, 
or all three, mushi • >ms, or any other vegetables, cut into ornamental 
shapes; er the gravy may be boiled down to a glaze, and laid over the 
meat: sent to tab!- on a pure? of vegetables.

His/ied Culf's.-Hccd.—E /.'.— Parboil half a calf’s head, then bone it, 
and cut the meal into races; boil the bones with some beef, and convert 
it into a line gravy v.-.’i any kind of sauce, such as Harvey, Reading, &c., 
the juice of two Ivin ns. and a seasoning composed of pepper, salt and 
pounded mace; strain the gravy before adding the lemons and sauce, and 
simmer the calf's head in it for two hours over a slow lire, (louring the 
meat lightly t > I . :k< :i the gravy. Serve up with a garnish of brain-frit­
ters. Clean and slice the brains, boil Ihcm with a little salt, then chop 
them with bread-cru.c.'. > from half the slice of a loaf, season, mix them up 
with the yolks < : egg<. an I fry them.

Another ir.. a.—B <-.t me bead almost enough, and lake the meat of the 
best side neu'.lv • he b me with a sharp knife; lay this into a small dish, 
wash it over with ;he yolks of two eggs, and cover it with crumbs, a few 
herbs nicely shred, a little pepper and salt, a nd a grate of nutmeg, all mixed 
together first. Sei the dish before the lire, and keep turning it now and 
then, that ali parts of the head may be equally brown. In the mean time 
slice the remainder of ihe head and the tongue, but first peel the tongue; 
put a pint of g ad gravy into a pan, with an onion, a small bunch of herbs, 
(consisting of parsley, basil, savory, tarragon, knotted marjoram, and a lit­
tle thyme,) a little salt and cayenne, a shalot, a glass of sherry, and a little 
oystcr-liqu. r. Boil this for a few minutes, and strain it upon the meat, 
which should be dredged with some Hour. Add some mushrooms, either 
fresh or pickled, a few truffles and morels, and two spoonfuls of ketchup; 
then beat up half the brains, and put this to the rest with a bit cd' butler 
and flour. Simmer the whole.

Beat the other part of the brains with shred lemon-peel, a little nutmeg 
and mace, some parsley shred, and an egg. Then fry it in little cakes of 
a beautiful yellow-brown. Dip some oysters into the yolk of an egg, and 
do the same; and also some relishing forcemeat balls made as for rnock- 
turlle. Garnish with these and small bits of bacon just made hot before 
the fire.
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ping-pan, and put another quart of new milk to the herb*. Take the 
and slit the neck in order that the gravy may run from it into th- milk that 
has been added; then skewer the head down again; baste continually as 
before, until within twenty minutes of its being served; then remove the 
milk, and baste with butler, dredging it gently with flour twice durin- that 
time; add the two quantities of milk together, stir in a lump of butter and 
Hour; put in the chopped liver, warm it over the fire, stirrin- all th- time 
being careful not to let it boil, as that would curdle it. N. B.—The hare 
must be well wiped with a dry cloth previous to spilling, but on no account 
be washed, as that would spoil it.

Leicestershire Jugged. Jlare.—E. 7?.—Skin the hare, and cut it in pieces 
but do not wash it; strew it over with pepper and salt, fry it brown, make’ 
a seasoning of two anchovies, a sprig of thyme, a little parsley, a nutmeg 
grated, a little mace, a few cloves pounded, and a teaspoonful of grated 
lemon-peel. Strew this oyer the hare, after having carefully lakcn it out 
ol the pan clear ol fat; slice hall a pound ot fat bacon very thin, put it into 
a ju8 or jar’ a layer of hare and one ot bacon upon it, until the whole is 
put in, then add rather less than halt a pint of ale; cover the jug very 
closely, so as perfectly to keep in the steam; put it into a kettle of cold 
water, lay a tile on the top of the jar. and let it boil three hours if the hare 
be young, or four or five if an old one. Take the jug out of the kettle, pick 
out all the bacon which has not niched, and shake the hare up in a stew- 
pan, with a little mushroom-ketchup, a glass of port wine, a little mushroom­
powder, if at hand, and a little butter and (lour, well mixed together to 
thicken the gravy. A teaspoonful of lemon-pickle, and one of browning, 
will heighten the flavour.

Rabbits.—E. R.—Rabbits, being rather dry meat, are much improved by 
larding. Should the process be deemed too troublesome upon commt n 
occasions, a good effect may be produced by lining the inside of the rabbit 
with slices of fat bacon previously to putting in the sluffing, which should 
be the same as for hare. This is a very easy method of improvement, 
and ought never to be neglected.

N. B. A boned rabbit, larded, stuffed and braised, affords a cheap and 
elegant side-dish for a dinner party.

Bailed. Rabbit.—E. R.—Boil slowly, and send to table covered with onion­
sauce. Rabbits are very nice fried: they must be cut up, and dressed 
with chopped herbs, bread-crumbs, &c.

7b make a Rabbit taste much like Hare.—Choose one that is young, but 
full-grown, hang it in the skin three or four days; then skin it; and Jay it, 
without washing, in a seasoning of black pepper and all-pice in a very 
fine powder, a glass of portwine, and the same quantity of vinegar. Baste 
it occasionally for forty hours; then stuff it, and roast it as a hare, and 
with the same sauce. Do not wash off the liquor that n was soaked in.

7b Pot Rabbits.—CM up two or three young but full-grown ones, and 
take the leg-bones off at the thigh; pack them as closely as possib e tn a 
small pan, after seasoning them with pepper, mace, cayenne, salt, all. pice, 
all in very fine powder. Make the top as smooth as you can. keep out 
the liver and the carcases, but take otf the meat above the neck. I ut a 
good deal of butter, and bake the whole gently. Keep it two days tn he 
pan; then shift it into small pots, adding butter, I he livers also -lioulU 
be added, as they eat well.
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A cloth must be put under the tape, as for other collars.
CVz/f3-Brains may be dressed as follows, and are a pretty and good dish: 

—Care must be taken not to cut them in dividing the head; clean par­
ticularly nice, and remove all the large fibres and skin; soak them in several 
warm waters; blanch them, then soak them in lemon-juice, in which a 
bit of chervil has been steeped three hours. Dry them well; dip them in 
butter and fry them; and serve with the following:—make hot a ladleful of 
glaze, and some extremely small onions browned in butter, artichoke bot­
toms divided in half, and some mushroom-buttons, and serve round the 
brains; or, after preparingas above, serve in a rich white acidulated sauce 
with lemon-juice.

Rolled Veal.—E. R.—The breast is the best for this purpose. Put the 
ribs into a slewpan with just water enough to cover them, an onion, a stick 
of celery, and a bundle of sweet herbs; let it stew very gently, adding more 
water a it stews, until it is lender; then take out the bones, and remove 
the skin; return the bones into the liquor, which will be a fine jelly, and 
serve a'- the sauce for several dishes. Cover the veal with a fine force­
meat, 'a n it well, add egg-balls, and roll it up, securing it with tape. 
Put it into a stewpan with the fat procured from mutton or pork chops, a 
slice or two of fat bacon, or a lump of butter, and a teacupful of the liquor 
it was stewed in ; shake the stewpan about until the fat has melted, and turn 
the veal in it, that it may be all equally done, adding an onion and another 
bunch of herbs; let it braise for an hour and a half or two hours, then 
strain the gravy, thicken it, add forcemeat balls, egg-balls, and fried paste, 
cut in shapes; remove the tape and send it up. Peeled mushrooms may 
be given by way of variety. When well done, this is an excellent dish; 
but bad cooks will render it hard and uneatable.

To Collar a Breast of Veal.—Bone it, lake off the thick skin and gristle, 
and beat the meat with a rolling-pin. Season it with herbs chopped very 
fine, mixed with salt, pepper, and mace. Lay some thick slices of fine 
ham; or roll into ii two or three calves’ longues of a fine red, boiled first 
an hour or two, and skinned. Bind it up tight in a cloth, and tape it. Set 
it over a slow fire to simmer in a small quantity of water, till it is quite 
lender: this will take some hours. Lay it on the dresser, with a board and 
weight on it, till quite cold.

Pigs' and calves’ feet boiled, and taken from the bones may be put in 
or round it. The different colours laid in layers look well when cut; and 
you may put in yolks of eggs boiled, beet-root, grated ham, and chopped 
parsley in different parts.

When it is cold, take off the tape and pour over it the liquor, which 
must be boiled up twice a-week, or it will not keep.

To Fricasfce a Breast of Veal.—E. It.—Cut a handsome piece, put it into 
a stewpan with a piece of butter, a pint of water, an onion, a stick of celery', 
and some white pepper and salt; let it draw gently for some time, then 
cover it with hot water, and allow it to stew until perfectly tender. Remove 
any skin that may be about it, and thicken a part of the stock with roux, 
cream, or flour and butter; cover it with the sauce, and serve it up. Mush­
rooms pickled white may’ be added to the sauce, or stewed celery.

Tu Ragout a Breast of Veal.—E. II.—Cut it into pieces, and half fry 
them; then put the veal into a slewpan, cover it with waler, and add an 
onion and a bunch of sweet herbs. Slew until perfectly tender, strain the 
gravy, thicken it, if necessary, with brown roux, and serve it up with force­
meat balls and slices of lemon.

Veal stewed with Oysters.—E. R.—Cut the veal into handsome pieces, 
put them into a jar with one or two dozen oysters, and their liquor strained, 
and a piece of butter rolled in flour; put the jar into a kettle of water, and 
let it stew until tender. If the veal has been cooked, merely warm it up 
with the oysters in white sauce.
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Flnall bits, and pilt jt irif;~^,ean and ha,f boil a head? , > ,he

a'>Xer.,r7,;™'ri'r-
tnitinco ail(| s>1|| 1 , - 'lice. ih,. ..ri ■ u"'ll,r'ad Will

I-T-Ihor; then taice ouuhe herb”Jr' bu»”n»nd |’ H '

Rah,iCulf’+Htad.-E R _ M.v • ’
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nneil Boil the head gently until the boneswill leave the meat
- y , take one-hall of] whole; then have some fine forcemeat, made with 

am, egg-balls, and small pieces of very nice pickled pork previously 
oiled; lay them evenly’ over the inside, and roll up the head: put it into 

a stewpan to braise; cut the other portion of the head into small pieces; 
nichen and flavour the stock- in which it was boiled, and warm it up in it, 

adding forcemeat and egg-balls, brain cakes and fried paste. Place the 
tolled head in the centre of the dish, with the hash round, and the brain­
cakes, tried paste, and slices of lemon, as garnish. Truflles may be added 
with advantage to any dish composed of calf’s-head.

v ° \:r —Scald the skin of a fine head, clean it nicely, and
take out the brains. Boil it tender enough to remove the bones; then have 
ready’ a good quantity of chopped parsley, mace, nutmeg, salt, nnd white 
pepper, mixed well; season it high with these; lay the parsley in a thick 
layer, then a quantity’ of thick slices of fine ham, or a beautifully-coloured 
tongue skinned, and then the yolks of six nice yellow eggs stuck here and 
mere about. Roll the head quite close, and tie it up as tight as you can. 
poll it till the tape slackens, and then lay a weight upon it (without remov­
ing^ the bandage) till quite cold. Keep it in a pickle of the liquor, vinegar
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mustard, jusl boiled up,

□ wilh 
aid inusb-

Thicken 
added, at-- -

■liiee Cullets.—E. It.—Boil a cupful of rice in milk until quite soft, then 
pound it in a mortar with a little salt and some white pepper; pound also 
separately equal parts of cold veal or chicken; mix them together with 
yolk of egg, form them into cutlets, brush them over with yolk of egg, and 
fry them; send them up with a very piquant sauce, made of good stock, 
thickened and flavoured with lemon-juice, lemon-pickle,or Harvey’s sauce. 
1 he cutlets may be sent to table covered with the small pickled mush­
rooms.

D'Almoys—A Turkish Dish.—E. J?.—Take equal quantities of cold 
dressed veal, minced very fine, fat, and crumbs of bread, and season it 
well; add chopped onions, parsley, salt and cayenne pepper. Wet it with 
one or two eggs, according to the quantity, adding, if nece-sary.a little cold 
melted butter; make the mixture into balls or egg-shapes, and roll them in 
as much boiled rice as they will take round them. Stew them lor an hour 
and a half in good gravy, well seasoned, ami serve them up in it.

Sweetbreads.—E. It.—Sweetbreads should be soaked in warm water, and 
then blanched by being thrown into boiling waler, boiled for a few minutes, 
and then put into cold water. They may then be larded and roasted, or 
fried, and afterwards slewed in fine white or brown sauce. Sweetbreads 
may also be larded and braised, and being of themselves rather insipid, 
they will be improved by a relishing sauce and by a large quantity of herbs 
in the braise, -slices of lemon put upon the sweetbreads while braising 
will heighten the flavour, and keep them white; which is very desirable 
when sent to table with white sauce.

Sweetbreads Slewed with Oysters.—E. It.—Quarter the sweetbreads; after 
they have been soaked and blanched, put them into a slewpan with a little 
veal gravy and the liquor strained of two dozen oysters, adding a seasoning 
of white pepper, salt, nutmeg and mace. Then pul two ounces of butler 
into a stewpan, stir it. and thicken it with flour, and when the sweetbreads 
are sufficiently stewed, add them with the gravy; altera few minutes put 
in the oysters, let them slew until the oysters are healed through, and 
plumped; and just before serving, add a wineglassful ofcream. This will 
also make a good vol a vent.

Sweetbreads Koasted.—Parboil two large ones; when cold. lard them with 
bacon and roast them in a Dutch oven. For sauce, plain butter and 
mushroom ketchup.

Sweetbreads a la Duube.—Blanch two or three of the largest sweetbreads; 
lard them with small pieces of bacon; put them into a stewpan with some 
good veal gravy, a little browning, and the juice of half a lemon; stew them 
till quite lender, and just before serving, thicken with flour and butter; serve 
with their gravy, with hunches of boiled celery round.

Sweetbreads Stewed.—After blanching, stuff them with a forcemeat of fowl, 
fat and lean bacon, an anchovy, nutmeg, lemon-peel, parsley, and a very 
little cayenne and thyme; when well mixed, add the yolk of two eggs, nnd 
till the sweetbreads. Fasten them together with splinter skewers, and lay 
them in a pan, with slices of veal over, and bacon under them: season 
with pepper and salt, mace, cloves, herbs, and sliced onion. Cover close 
over the lire ten minutes; then add a quart of broth, and stew gently two 
hours. Take cut the sweelbreads, strain and skim the broth, and boil it to 
half a pint; warm the sweetbreads in it, and serve with lemon round.

Sweetbreads Fricasseed white.—Blanch and slice them; thicken some veal 
gravy with flour and butter mixed, a little cream, a little mushroom powder, 
and add while pepper, nutmeg and grated lemon-peel; stew these ingredi­
ents together a little, then simmer the sweelbreads twenty minutes. When 
taken off the fire, add a little salt and lemon-peel; stir well and serve.

Sweetbreads Fricasseed brown.—Cut them about the size of a walnut, flour 
and fry them of a fine brown: pour to them a good beef gravy, seasoned
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MADE DISHES OF BEEF.

Rump of Beefa-la-Mode.—E. R.-The name of this dish is rather against 
it suggesting ideas connected with London eating-houses; hut it would be 
very erroneous to suppose that the old family receipts now given bear any 
resemblance to the degenerate successors of those cooks who formerly es­
tablished a reputation for this savoury compound. Cut out the bone from 
the beef, and convert it, with the trimmings, into gravy; then stuff the ori­
fice with rich forcemeat, made with veal and oysters, and the crumb of a 
roll steeped in milk. Half roast it. and before it is put into the stewpan, 
lard the top with dried and pickled mushrooms, adding mushroom powder 
in the orifices; then put in two quarts of gravy from the bones, a large 
onion stuck with cloves,and two carrotscut in slices. When the beef has 
stewed till it is quite lender, strain and thicken the sauce, add to it a glass 
of wine, mushrooms and oysters, and sippets of fried paste; either the 
mushrooms,or oysters may be omilted, if the pure flavour of either should 
be more desirable; warm a few pickles with the garnish, and send it up 
very hot.

A-lorMude Beef.—E. 7?.—Take a part of the rump of beef, or two of the 
ribs, boned and-rolled, stick it with some whole allspice, whole pepper and 
cloves, and cover it well with vinegar. Let it remain in pickle for ten 
days, and then put the whole into a stewpan with two or three bay-leaves; 
stew the beef for several hours until it is tender; then strain the gravy, and 
add that of two cal ves’-feet, or ox-tail boiled down to a jelly, and nicely sea­
soned. This receipt will only suit persons who are fond of acid flavour: 
it is best eaten cold.

A-la-Mode Beef—The Bath Receipt.—E. R.—Take three pounds of the 
rump, or any part of the beef which will stew well; trim it nicely, and cut 
oil' all the fat. Chop all sorts of sweet herbs together very finely, with a 
little shalot, and a great deal of spice,and put them into a saucer of vinegar, 
that has been rubbed with garlic. Cut fat bacon into long slips, dip it into 
the herbs and vinegar, and let the herbs be very thick upon the bacon ; and 
lard the beef regularly on both sides, if necessary, in order that it should be 
thoroughly flavoured. Hub the beef over with the remainder of the herbs 
and spice. Flour the meat, add a piece of butter, the size of a walnut, 
rolled in flour, and a pint of water. Bake the beef in an oven, strain the 
gravy, which will scarcely require either thickening or browning, and sei ve 
it up with pickles on the top. It is most excellent when cold, but should 
be served up hot at first. The gravy inay be boiled to a glaze if necessary. 
It will require, a good deal of spice, a teaspoonful of cayenne pepper, 
one of white pepper, a saltspoonful of allspice, half the quantity of pounded 
cloves, and a blade of mace pounded, or the mixed spices may be used.

. BtcJ.Treniblunt.—E. R.—Cut a handsome piece of beef from the rump, 
either a fillet or square; hang it up ’for four days, then put it all night to 
soak in a pickle of salt and vinegar; put it into a stewpan. and let it be 
covered with waler; add seasoning of whole pepper and s.sll, a bundle 
ol sweet herbs, and an onion. Let it simmer very slowly as long as it will 
hang together, taking care to skim it well. Strain the gravy, and add to it 
carrots previously boiled, and cut into pieces an inch long; and add also a 
glass o( wine and the juice of a lemon. In Germany, instead of carrots, 
the dish'* UP raisins 1)oilecl the gravy, which come up quite plump in

Slewed Rump of Beef.—E. R.—Half roast the beef, then put it into a pot
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fini'hed. Poor the contents of the pan over the steak for gravy.

Rolled Beef-Steak,.—E. R.—Take rump-steaks and beat them m ith a 
cleaver until they are quite tender. Then cover them with a line force- 
meat, or farce, made of pounded veal and ham, sweet herbs, bacon rasped 
and pounded, mixed in a pan with the yolks of four eggs and a pint of 
cream, and stirred together for a few minutes over the fire. Roll up the 
steaks, tie them tight, and fry them until brown. 'Then put them into a 
slewpan with a pint of gravy, a glass of portwine, one of Reading sauce, 
and a few pickled mushrooms; serve very hot.

N. B. This dish rnay be simplified by a more common forcemeat, while 
the gravy in which the beef is stewed may' be made by pourin" boiling 
water into the frying-pan after the fat has been removed.

Stewed Beef-Steak.—E. R.—Put the steak into a stewpan with a lumn of 
butter over a slow fire, and turn it until the butter has become a fine wh ito 
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™MAZnd-'sju'ak.—E. R —Cut slices from a cold round of beef; let 
them be fried quickly until brown, and put them into a dish to keep hot. 
Clean the pan from the fat; put into it greens and carrots previously boiled 
and chopped small; add a bill- butter, pepper, and salt ; make them very 
hot, and pm them round the beef with a little gravy, (’old pork boiled is 
a better material for bub le-and-squeak than beef, which is always hard; 
in either case the slices should be very thin nnd lightly fried.

Ribs of Beef in Bouilli.—E. it.—Take the middle of the Hat ribs of beef, 
stew it until the meat is tender and the bones will come out, employing as 
small a quantity of water as will cover the meat, and a bundle of sweet 
herbs. Let it stand until it is cold, remove the fat, add to the gravy, car­
rots, turnips, and celery, cm in dice, and a dozen or two of small silver 
onions; warm up the beef in it. nnd send it to table.

Bouilli Beef.—E. It.—Take a handsome boding piece, draw it with a 
small quantity of water until the gravy is out; put it into the stewpan with 
a very large bunch of parsley, pepper, salt, and an onion. When the meat 
is done through, add boding water, and let it stew until perfectly tender­
chop the parsley and lay it rm the top of the meat, thicken the gravv with 
vegetables, and send it up. A brisket of beef, of ten pounds weight, when 
properly drawn in this manner, may be stewed with two gallons of water 
added alter the meat has yielded its gravy by slow simmering. The tops’ 
and ser ogt n '' T: ;e ri,ni b"uill’> simmered in a small quantity of w.rer 
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and fry the steak; then add it to the gravy in the stewpan, with a table­
spoonful of wine, and a shalot finely sliced; stew it for ten minutes, and 
serve it up. A more simple way is to fry the stake merely at first, then 
put it into half a pint of water, an onion sliced, a spoonful of walnut 
ketchup, pepper and salt, cover it close, thicken it with flour and butter, 
and serve it up very hot.

Beef-Steak. Stewed with Oysters.—E. R.—Cut the steak rather thick, 
brown it in a stewpan with butter and a little water. Add half a pint of 
waler, an onion sliced, pepper and salt, cover the pan close, and let it stew 
very slowly for an hour; then add a glass of portwine, a little flour, and a 
dozen or two of oysters, their liquor having been previously strained and 
put into the stewpan. Beef-steak, with cucumbers instead of oysters, may 
be dressed the same way; the cucumbers to be stewed separately in a little 
gravy or broth, and added to the beef five minutes before serving; fry the 
cucumbers and stew them in the water poured into the pan after the fat is 
poured off; if stewed with the steak they will make it hard.

Beef-Steak a-la-Magicienne.—E. II.—The culinary utensil here employed 
is a conjurer, a simple apparatus made of iron or tin, with a lid that shuts 
down so closely that the rarefied air cannot escape. Put in the steak, with 
a bit of butter and a spoonful of ketchup or other sauce; put it over a 
lamp, or keep up a fire for a few minutes with paper, dry sticks, any thing, 
in short, and it will be cooked very quickly. If oyster sauce be wanted, 
the oysters may be put in with the steak, which will be very tender. The 
conjurer will be found very useful to sportsmen of all kinds, whether going 
out with rod or gun; it will cook fish or game in great perfection, and may­
be heated with any fuel at hand. Anglers in want of material for the con­
jurer are recommended to smear their bait with assafeetida, which will 
exercise a fascinating influence over the fish, and induce them to seek it 
from a distance.

N. B. A boiled shrimp is a good bait for perch.
Beef-Steak with Vegetables.—E. R.—Cut the steak about three inches 

thick; dredge it with flour, and fry it in butter, of a fine brown. Lay it in • 
a stewpan, and pour water into the frying-pan; let it boil, and add it to the 
steak, which is rendered richer by this process; slice in turnips, carrots, 
celery, and onions, adding pepper, salt, and a little mace. It should be 
highly seasoned, and sent to table with the surface ornamented with car­
rots and turnips cut into shapes, and the vegetables round it.

Beef-Ragout.—E. R.—Fry- two pounds of the leg-of-mutton piece until 
quite brown. Put it into a stewpan with six large onions, and pepper it 
well from a spicebox of mixed spice; boil water in a frying-pan. add it to 
the meat, and let it stew for four hours; serve it up with pickled walnuts, 
gherkins, and capers, just warmed in the gravy.

A Fricandeau of Beef.—Take a nice piece of lean beef; lard it with bacon 
seasoned with pepper, salt, cloves, mace, and allspice. Put it into a stew- 
pan with a pint of broth, a glass of white wine, a bundle of parsley, all sorts 
of sweet herbs, a clove of garlic, a shalot or two, four cloves, pepper and 
salt. When the meat is become tender, cover it close; skim the sauce 
well, and strain it; set it on the fire, and let it boil till it is reduced to a 
glaze. Glaze the larded side with this, and serve the meat on sorrel-sauce.

Beef a-la-Husard—a Polish Dish.—E. A’.—Take a few pounds of the best 
beef, without bones, and, after having beaten it for some time with a rolling- 
pin, make in it deep incisions, but without cutting the meat asunder. Mince 
some onions, mix them with bread-crumbs, butter, pepper, and salt; fill the 
incisions with this forcemeat, and skewer up the meat. Put it with some 
butter into a stewpan, and stew it upon a moderate fire. It must be served 
with brown sauce, made with butter and flour and the gravv which is 
drawn from the meat.
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crumbs of bread, and fry them of a pale brown; dish them with brown 
sauce.

Beef O.'.'re Fricandtati.—E. It.—Take either slices of cold beef or of beef- 
steak'cut rather thin; cover them with slices of fat bacon and chopped 
herbs, well seasoned, and moistened in vinegar, roll them up, skewer or lie 
them, fry them a little, and then stew them in gravy.

Beef a la Vinaigrette.—Cut a slice of underdone boiled beef three inches 
thick, and a little fat; stew it in half a pint of water, a glass of white (not 
sweet) wine, a bunch of sweet herbs, an onion, and a bay-leaf; season it 
■with three cloves pounded, and pepper till the liquor is nearly wasted 
away, turning it once. When cold, serve it. Strain otf the gravy, and mix 
it with a little vinegar for sauce.

Ox Cheek*—E. It.—Soak half a head for three hours, and wash it very 
thoroughly; then put it into a slewpan, or into an earthen pan to bake, with 
two quarts of waler, and let it simmer for eight hours with an onion stuck 
with cloves, a head of celery, a bundle of sweet herbs, and some whole pep­
per. When readv, lake out the head, remove the meal from the bones, and 
cut it neatly, strain the gravy, remove all the fat, make some nice forcemeat 
balls, ami warm them with the meat and a part of the gravy, to which a 
glass of wine must be added.

Beif Collar.— E. II.—Take the best part of a shin of beef, of which soup 
has been made, for it must be stewed until very tender, and an ox-tail, also 
well stewed; cut them into small pieces, season them well, add a glass of 
wine and a glass of ketchup, and put it into a stewpan covered with a part 
of the liquor in which the ox-tail has been boiled; stew it for about twenty 
minutes, and then put it into a mould. It must be very cold bef< re it is 
■turned out. This is a good way of employing lhe beef and heel when soup 
or jelly is made; a few chopped sweet herbs may be added, and hard eggs 
cut into slices, or pickles, such as sliced cucumbers, intermingled. The 
flavour may be varied in many ways.

Fricassee if Cold Roast Beif.—Cut very thin slices of underdone beef, 
shied a handful of parsley very small, cut an onion into quarters, and put 
all together into a stewpan. with a piece of butter and some strong broth; 
season with salt and pepper, and simmer very gently a quarter of an hour; 
then mix into it the yolks of two eggs, a glass of portwine, and a spoonful 
of vinegar; stir it quick over the fire a minute or two, rub the dish with 
shalot, and turn the fricassee into it.

Hiriciof Bef Tails.—E. II.—Cut the tails in pieces, lay them in a lew­
pan, with butter ami a large onion; set it over a smart fire to make them 
brown, peel and boil a couple of dozen of young button onions in about tiiree 
pints of water, for fifteen or twenty minutes, set them by, and pour the liquor 
they were boiled in upon the tails, adding sufficient boiling water to cover 
them; put in six ounces of carrots, and eight of turnips, cut into slices or 
balls, the size of nutmegs; put’in the carrots twenty minutes before lhe tur­
nips. Be careful that they arc not stewed too fast or too much. When 
they are tender, pass the gravy through a sieve; skim off the fat. Keep 
the meat and vegetables hot. Thicken the gravy by putting an ounce of 
butter into a stewpan; when melted, stir in as much flour as will stiffen it. 
Pour the gravy in by degrees, stirring it till it boils, strain it through a sieve 
into a stewpan, and let it simmer gently till the meat and vegetables are 
dished. Lay the tails round lhe dish, and the vegetables in the middle, pour 
the gravy over; minced gherkins or capers may be added. Pour b aling 
water over the onions to warm them, and put them round the dish the last 
thing. Hump steaks, veal cutlets, or mutton chops, may be dressed the 
same way.

Beef Palales*—Simmer them in water several hours, till they will peel; 
then cut the palates into slices, or leave them whole, ns you choose, and

stew them in a rich grr. v tender as possible. Before yon nerve, 
season them with cayenne, alt, and ketchup. If lhe gravy was drawn 
clear, give it a boil with -ornc butter and flour.

If to be served whit'’, boil them in milk, and stew them in fricuiee- 
sauce; adding cream, butter, flour, and mushroom pov.ler, and a mile 
pounded mace.

7b Pickle Beef Palate*.—Clean four fine palates, simmer them in a quart 
of water, skim them well, then put as much mace, cloves, pepper, and 
sweet herbs as shall make them high, in which boil them until perfectly 
tend) r, wInch v. ill be about five hours; take the skin off. cut them into small 
pieces, and let them cool, being covered. Make a pickle suffice it 
them with equal parts of w hite wine and vinegar, the pices betore used, 
and sone salts when Cold, strain, and pour the liquor on the palate*, with 
a little fresh spice, and four or five bay-leaves; cover very close, and keep 
for use. They eat deliciously.

Palate* spitted on Fkewere.—E. R.—Boil the palates ttOtil ih'-y will peel, 
then skin them; cut each into four or five pieces, put them int<> a stew- 
pan with chopped mushrooms, two shalots, parsley, pepper, and -alt, a 
piece of butter rolled in flour, two spoonfuls of gravy, and a glaof wine; 
let them simmer until the sauce is reduced, then take out the palates, dip 
them in yolk of egg and bread-crumbs, skewer them on a silver skewer, 
and broil them over fire; add an egg With a little gravy and butter to the 
sauce, and the juice of half a lemon.

Beef Palate* u-!a-Mariclte*—E.U.—Boil three palates in water for an 
hour, peel them and cut them in two, lengthwise; pula slice of pickled 
pork between each, tie them together, put them into a stewpan with broth 
or milk and water, and a piece of butter rolled in flour, sail, w hole pepper, 
a fagot of sweet herbs, and a clove; stew them for some lime, then skim 
and strain the sauce, thicken it, and serve it up very white.

Beef Palates Boiled.—E. It.—Boil the palates in w aler, peel them and soak 
them for some time in sauce made thus: put a piece of butter rolled in 
flour into a stewpan. w ith salt, pepper, two shalots, a clove, parsley, thyme, 
and a fennel-leaf, with as much milk as will be necessary to simmer the 
palates about three-quarters of an hour; take them out, dip them in 
yolk of egg and bread-crumbs, and broil them slowly. Serve them with 
sharp sauce.

Palates au Fritter.— E. Il—Boil and peel the palates, split them in two, 
spread upon them some good forcemeat made of pounded meat, and roll 
them up like an olive; then dip them into baiter made of the yolks of eggs, 
flour, a spoonful of oil, and a glass of white wine, which must be added a 
very little at a time; the batter should be a little thicker than very thick 
cream: fry them of a good colour. Or cut the palates the size of a crown­
piece; after they have been dressed, soak them for an hour in lemon-juice 
or vinegar pickle, dip them in the batter, ami fry them.

Beef Kidney.—E. II.—Cut the kidney into slices, season and brown it in 
the frying-pan; then put it into water boiled in the pan, which must be 
floured, ami let it stew gently for some time. It will be very rich and 
ten ler.

Beef Kidney, with Wine.—E R.—Mince a beef kidney, and chop some 
parsley and a little shalot, mix it with the meat, seasoning with pepper and 
salt, dredge a little flour over it, and put it into a stewpan with some butter; 
let it stew until lender, then add a teacupful of rich gravy and a glass of 
wine.

Minced Kidney.—E. R.—Mince the kidney, after it has been dressed, with 
a small quantity of bacon or other fat; chop a little thyme with a bunch of 
parsley, pepper, and salt; mix it all together, with a little thin melted but-

7
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CHAPTER VI.

beef, mince

HIDE DISHES OF MUTTO.V.

Z^g of Multon Braittd.—E. R.—Take a very small leg of million, cut off 
the knuckle, and trim it nicely; half roast it. Then put it into a slewpan 
with the knock e-t ne broken, the trimmings, a few slices of fat bacon or 
two ounce- of butter, an onion stuck with cloves, and a bundle of sweet 
herbs. Shake the stewpan over the fire until there is gravy enough from 
the meat and the trimmings to stew the mutton ; and take care to turn it in 
the braise. When very lender, take it up, remove the fat from the gravy, 
strain it, and 1 il it quickly until it is reduced to a glaze. Cover the mut­
ton with this jelly, and serve it up with a puree of vegetables beneath. 
The best is that of garlic. Bod a sufficient quantity for five minutes, then 
strain off the water, and pour on fresh from a kettle boiling; when the 
garlic has boiled five minutes more, pour this away, adding fresh a third 
and fourth time, and t ding the garlic five minutes between each change 
of water. Taste the garlic, and if it has not lost all its disagreeable flavour, 
boil it in fresh water until it is rich and delicate. A small shoulder of 
mutum may be b med and stuffed, and dressed the same way.

Stticed Sluiu'der of Multon.—E. It. -Cut off the knuckle, lake out the 
blade-bone, and trim the shoulder into a handsome form; break the bone 
and stew it for s.-.ne time in water with the knuckle and trimmings; stuff 
the shoulder wr.h good forcemeat, skewer it into shape, put a little butter 
into a stewpan. melt it, and brown the mutton by turning it in the frying 
butter; then dredge it with flour, put some of the broth made with the bones 
into the slewpan, with an onion, and let it stew until the meat is quite len­
der; serve it up with pickles warmed in the sauce. A shoulder of veal 
may be dressed the same way: it is excellent larded on the outside with 
bacon, and stulfed with oysters.

Mutton Kt bobbed.—Take all the fat out of it loin of mutton, and that on. 
the outside also if too fat, and remove the skin. Joint it at every bone: 
mix a small nutmeg grated with a little salt and pepper, crumbs and herbs; 
dtp the steaks into the yolks of three eggs, and sprinkle the above mixture 
all over them. Then place the steaks together as they were before they 
were cut asunder, tie them, and fasten them on a small spit. Roast them 
at a quick fire; set a dish under,and baste them with a good piece of but­
ter and the liquor that comes from the meat; but throw some more of the 
above seasoning over. When done enough, lake it up, and lay it in a dish; 
have half a pint of good gravy ready besides that in'the dish, and put 
into it two spoonfuls of ketchup, and rub down a teaspoonful of flour with

>wn them in 

cubes, with -
small, season it with pepper and salt, adding a very small quantity of vine­
gar; press it down in an earthen vessel; it will keep tor some days. 
When wanted, take out the necessarv quantity, put it into a stewpan. with 
a chopped onion, a spoonful of any sauce, some beef gravy, and a piece of 
butter rolled in flour. Keep stirring it round until quite hot, and then send 
it to table.

B--f Collop*.—E. R.—Cut the inside of a sirloin, or any other conve­
nient piece, into circular shapes, flour and fry them for about three 
minutes; then put them into a stewpan, with a pint of gravy, made by 
boiling the water in the pan after the fat has been poured off. with a little 
flour, season the gravy, add capers or nasturtiums. Slew them for a short 
time and send to table, garnished with pickles.

domestic

X*-* the lop, „d hro.
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H-T.be a fresl, ,„d ,n,
but cut oil the roo , and split lhe tongue down until within an inch of the 
thick end; then skewer it into the shape of a lyre. Put it into a larqe 
slewpan with the root, and any claws, heads, or tiimmings of fowl, an 
onion stuck with cloves, a bundle ot sweet herbs, some pepper and salt, a 
small quantity at first, add then as much waler as will be required for stock 
for a whole dinner. It must be cooked the day before it is wanted, and 
will be found an elegant and economical dish, as it will furnish the basis 
necessary for all the sauces al a dinner party: any parings of meat or 
poultry, ham or bacon bones, may be put with il. Slew the tongue until 
quite tender, and then take it out. Reduce some of the sauce to a glaze; 
glaze lhe tongue, put it on a dish, have ready several slips of boiled carrots, 
lav them along for the strings of the lyre, and place a wreath of flowers 
cut m turnips and carrots at each end: it is thus very ornamental to the 
table, and will, as before remarked, supply all the consummee nccessarj for 

a set dinner. . P r_Cut off the root of a fresh tongue, and
spHt'Kwn n ™>e to the end; pul some
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if soaked in cold water, will be white. Boil the head separately-til] very- 
tender. Have ready the liver and lights three parts boiled and cut small; 
stew them in a little of the water in which they were boiled, season and 
thicken with flour and butler, and serve the mince round the head.

Lamb's Fry.—Setve it fried of a beautiful colour, and with a good deal 
of dried or fried parsley over it. Melted butler in a lureen.

Lamb’s Sweetbreads.—Blanch them, and put them a little while into cold 
waler. Then put them into a stewpan, with a ladleftil of broth, some 
pepper and salt, a small bunch of small onions, and a blade of mace; stir in 
a bit of butter and flour, and stew half an hour. Have ready the yolks of 
two or three eggs well beaten in cream, with a little minced parsley and 
a few grates of nutmeg. Put in some boiled asparagus-lops to the other 
things. Do not let it boil after the cream is in; but make it hot. and stir 
it well all the while. Take great care it does not curdle. Young French 
beans or peas may be added; first boil of a beautiful green.

Fricasseed Lamb-Stones.—Skin and wash, then dry and flour them; fry 
of a beautiful brown, in hog’s lard. Lay them on a sieve before the fire 
till you have made ihe following sauce: Thicken almost Haifa pint of 
veal gravy with a bit of flour and butter, and then add to it a slice of lemon, 
a large spoonful of mushroom-ketchup, a teaspoonful of lemon-pickle, a 
grate of nutmeg, and the yolk of an egg beaten well in two large-spoonfuls 
of thick cream. Put this over the fire, and stir it well till it is hot and looks 
white: do not let it boil, or it will curdle. Then put it in the fry, and 
shake it about near the fire for a minute or two. Serve it in a very hot 
dish and cover.

Fricassee of Lamb-Stones and Sweetbreads, another way.—Have ready some 
lamb-stones blanched, parboiled, and sliced. Flour two or three sweet­
breads; if very' thick, cut them in two. Fry all together, with a few large 
oysters,of a fine yellow brown. Pour the butter off, and add a pint of good 
gravy, some asparagus-tops about an inch long, a little nutmeg, pepper and 
salt, two shalots shred fine, and a glass of white wine. Simmer ten minutes; 
then put a little of the gravy to the yolks of three eggs well beaten, and by 
degrees mix the whole. Turn the gravy back into the pan, and stir it till 
of a fine thickness without boiling. Garnish with lemon.

Sheep’s-Head.—E. R.—A great variety of excellent dishes may be made 
from a sheep’s-head, which, in India, where veal is not so easily procurable, 
answers all the purposes for mock turtle, rolled head, or rich hash or 
ragout; the bones make excellent jelly, either savoury or sweet. Parboil 
the head: cut the meat from the bone; stew the former in a little of the 
liquor until quite tender; send it to. table with a glass of wine in the sauce, 
forcemeat balls and brain-cakes forgarnish; or roll up the pieces seasoned 
in the inside with a thick covering of chopped herbs well seasoned; brush 
the outside with the yolk of egg; dredge it with bread-crumbs; fry it; and 
send to table with a rich gravy made of the bones and pickles warmed up 
in it.

An English Haggis.—Take the heart and tongue, and a part of the liver 
of the sheep, with the third of its weight in fat bacon, two anchovies chopped 
small, and the crumb of a penny-roll grated, a saltspoonful of grated lemon­
peel, pepper, salt, two eggs beaten, and a glass of wine; mix all well to­
gether; butler a mould; put in a mixture, and let it boil for two hours; or 
it may be boiled in a veal caul.

A Scotch Haggis.—E. R.—Take the stomach of a sheep; wash it until 
perfectly clean with cold water; then turn it outside in, scald it, and scrape 
it with a knife quickly', and then put it into cold salt and water til! needed. 
Take the liver, lights, and heart of a sheep, and parboil them; grate the 
liver and mince the other parts quite fine; mince also half a pound of suet; 
toast a pound of round oatmeal-cakes before the fire ; mix all well together.

it;gi,ethi,ab- D0MEOTIC COOKERY.
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To Roll a Loin of Mutton.—E r1kpp^°1 be d°ne t0° slow'y- 
t a s-eason*ng of peppeAale aPn i am?ttOn tU1 is ^der, bone 

meat and cover it with a stuffino-’^ ’u d clove> Ponded. Beat the 
It will take two hours and a hllf , for hare; and tie “ rouncl will» string '

* 7"of sweet herbs; let it stew gently for three hours, strain the gravy, 
and add to it a glass of portwine; serve it up with venison sauce.

Haricoof Mutton.—E. R.—Cut a neck or loin of mutton into thin chops, 
flour and fry them brown in a small quantity of butter, drain them on a 
sieve, and then put them into a stewpan, and cover them with gravy which 
may be made in the frying-pan: add a whole onion and two turnips, and 
Stew until the meat is tender. Then take out the chops, strain the gravy, 
and skim off all the fat. Put a little butter mixed with flour into the stew- 
pan, stir it until melted and made quite smooth; then add the gravy by de­
grees, stirring all the time. Put in the chops with a glass of wine. Haye 
some carrots and turnips ready blanched and cut into> pretty shapes, with 
a dozen silver onions whole, and also half boiled. Add them to the meat 
and season them with pepper and salt; stew the.'“jkendy/°^ 
of an hour, then take the chops out carefully with a fork, and serve 
with the sauce and vegetables. yoin of iambinto steaks,'pare

To Stew a Loin of £ bJler a pale brown, pour away the
off the skin and part of the fat, fry P m a liltle pepper and
fal, and put i» boU,”h’JX,“ “d ‘ le"”'

S& e-”b»

the brisket in o p be very white, t0 h haricots, il3
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in the shape of a cone. Rub the paste over with the yolk of an egg, and 
strew vermicelli loosely over it. Set it with the broad end downwards, and 
bake it in an oven. When baked, send it to table with gravy-sauce.

Sheep’s Tails and Tongues.—E. R.—Take three tails and three tongues, 
ent the tails in half and split the tongues. Stew them gently for three hours 
in as much water as will cover them, adding three spoonfuls of vinegar, 
three onions, a tea-spoonful of mixed spices, and one of salt; these ingre­
dients to be put in after the pot has been skimmed. When the tails, &c., 
are very tender, take them out, score them, dip them in drawn butter, roll 
them in grated bread-crumbs, and let them lie for a few minutes, then put 
on more butter with a knife, and additional bread-crumbs, which latter 
should be slightly seasoned; brown them before the fire. Strain the gravy, 
enrich it with butter, squeeze lemon-juice over the tongues and tails, and 
serve them in the gravy.

Sheep's Tails and Kidneys.—E. R.—Cut the tails, boil them for fifteen 
minute-., then put them into a stewpan with half a pint of gravy, an onion 
stuck with c ■.<-<,a little salt, and cayenne pepper. Stew till tender, strain 
the gravy,thicken it with flour and butter, and add the juice of half a lemon. 
Boil until the whole is very smooth, broil half a dozen kidneys, and place 
them in the middle of a dish with the tails and sauce round.

Sheep's Trailer-.—E. R.—Boil the trotters, or rather stew them gently, for 
several hours, until the bones will come out. The liquor they are boiled 
in will make excellent stock or jelly. Take out the bones without injury 
to the skin, stuff them with a fine forcemeat; stew them for half an hour in 
some of the stock, which rnui be well flavoured with onion, seasoning, and 
a little sauce; take out the trotters, strain the sauce, reduce it to a glaze, 
and brush it over the feeL Sheep’s trotters also prepared the same way 
may be dipped in a batter and fried. The paste, or baiter for frying is best 
made thus: mixfourspt nfuls of flourwithone of olive oil, and a sufficient 
quantity of beer to make it • f the proper thickness; then add the whites of 
two eggs well beaten, and a little salt.

Mutton Kidney*.—E. R.—split, pepper, and broil them, broiling the cut 
side first, which will make a cup for the gravy, when the outer part is turned 
to the fire. Chop some parsley very fine, mix it well with a little fresh but­
ter, the juice of a Icmcn, pepper and salt, and put a little on each. A 
sheep’s heart may be split open, and broiled at the same time in the same 
way.

stewed Kidney*.— E. R.—Divide sheep’s kidneys down the middle, have 
some brown butter in the pan, dust them over with flour, put them in, the 
outside next the pan, brown them on both sides, pour off the greater part 
of the butter, pour in a little warm water, and thicken it with flour; stew 
until the kidneys are tender, season with pepper, ketchup, and a few shred 
onions.

11 dchpe.teh.— E. R.—Prepare some carrots and turnips, by cutting them 
in dice; take also celery, cauliflowers, young onions, parsley, and any other 
vegetables, cut small with a quart of green peas. Take a neck of mutton, 
not too fat, cut it into steaks, put them on the fire with half a gallon of 
water. When it boils, skim it very thoroughly, then add the vegetables; 
let all gently boil together till the soup is rich, and half an hour before 
dishing add a pint of young green peas and some salt.

Mutton en Hoehepot.—E. R.—Cut a neck or loin of mutton into chops, 
and pare off the fat. Put them into a jar with a lettuce cut into quarters, 
two or three turnips and carrots, two cucumbers quartered, five onions, and 
pepper and salt; cover the jar closely, and plunge it into a kettle of boiling 
water; allow it to boil four hours, keeping the kettle well supplied, taking 
care that the water does not come over the top of the jar. Take it out of
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Utt cutlets find stew them without browning. Let them cool-’then mix 
Pl’pl”;'- "'"I chopped parsley with the yolk of egg; dip the cutlets mto it, and 
cot < i tlietn with bread-crumbs; put them on a gridiron over rather a slow 
lire until they arc of a nice colour; squeeze lemon-juice over them, and 

send them to table.Mutton or Lamb Chops.—E. R.—Cut the chops very nicely, pare off the 
fat, and fry them a fine brown; pile them up like hop-poles in the dish, 
with the bones meeting at the top, and place between each a slice of fried 
bread cut in lhe shape of half a large pear. Make a puree of vegetables 
of any kind, and lay it round in the bottom of the dish: peas or spinach 
with the lamb, turnips or tomatoes with the mutton. This is a cheap and 

elegant corner or side dish.Bitsteak of Mutton.—E. R.—This is the name by which broiled mutton­
cutlets are known in France and India. Cut them from the fillet of a leg 
of mutton nearly an inch thick, and broil them exactly like a beefsteak, 
over a brisk fire, turning them frequently. Serve up with shalot minced
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season with pepper and salt; then fill the bag, and before sewing it up put jn 
a little water in which two or three onions have been boiled, which will give 
sufficient flavour without the onions themselves. Put the bag, neatly sewed 
no - pan with enough boiling water to cover it, and a small plate under

• pan; prick over with a needle to prevent it bursting, and let it
• or five hours, keeping the haggis constantly covered with boiling

'caks a-la-Maintennn— ” " ~ Isomely from the

’.—.as, 
put them into 
,.i in writing­

cutlets cut from
4 i;

 ----- >, put them with butter, a little. I hen take out the C_. ., 
to the herbs some fresh parsley chopped ami 

over lhe cutlets with a 1 ' a over a slow lire.
Mutton Cutlets.—E. JI.—Cut the back end of a 

steaks, and chop each bone short; brush them with 
with crumbs, herbs, and seasoning; mash some j  
and cream; fry the steaks and put them round the 
middle of the dish.

Cutlets llindostunee Fashion.— E. R. C... 
away all the fat and scrape the bone; then 
potatoes; wrap the cullets in it; brush them 
them. They may also be fried in the same i
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hissoles, cnodcETTES, etc.

Rissoles of Sweetbread.— E. R.—After having prepared, boil two calv<- 
sweetbreads for an hour, or until they are quite tender. When cold cut 
them into a fine mince, hut not without a chopping-knife. Put into a Mew­
pan a piece of veal cut fine, a piece of ham, two shalots also cut fine, a 
piece of celery, a bit of mace, and a mushroom or two, or a spoonful of 
ketchup, with a piece of fresh butter the size of a walnut. Shake the pan 
about to prevent burning for five minutes, then dredge the ingiedients with 
flour,stir it overlhe.fire fortwo minutes longer; then add a pint and a half 
of broth, and a pint of cream; stir the whole until it boils, and thicken; 
then strain the sauce. Take a sufficient quantity to moisten the minced 
sweetbreads, season it with pepper and salt, and boil the mixture for three 
or four minutes, and then put it on a dish until cold. When cold make up 
the sweetbreads into balls not larger than a walnut, then roll them in bread­
crumbs; beat up three eggs, whites and yolks, upon a soup-plate, and mil 
the balls in it, turning them round three or four times with a silver spoon ; 
then roll them again in fine bread-crumbs, and put them into a cool place 
until wanted. Fry them in fat or lard, as hot as possible, or they will burst: 
they will take six minutes. Serve them up upon a napkin with fried 
parsley: the remainder of the sauce will be found useful for while fricassee, 
or arij' other dish of the kind, for a set dinner.

Veal Rissoles.—E. R.—Take a pound of veal cutlets, let it be scraped fine, 
but not beaten; scrape also six ounces of suet, and soak two pounds of the’ 
crumb ot a quartern loaf in milk for a quarter of an hour; then press it dry, 
add a very little pounded mace, pepper and salt, and mix the whole to­
gether- Beat up one or two eggs just to moisten the mass, so that it may 
be rolled into balls without the addition of flour; fry them with some dry 
bread-crumbs strewed over, and serve them in a ‘dish with a good way,

urn' A,n-V.other n“at may be made in the same and the flavour 
of ermbs SlUre °PPed herbS- Ver“icelli “ay supply the
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chopped and rounded and bread-crumbs;; chopt all 1 Un,j wi,h
together, with a boded onion, season itwith p PP£am_ • then kc
an e™; put the mixture into a mould and boil it lornve m . ,
it ntr of the mould, brown it before the fire, and serve it nith gra . • 
“ I,. »>■ H rf e..k =totajt. »
good "raw with cream or butter, season the meat, and mix n 
sauce'until it is well moistened; then roll out some paste into ov al ptec , 
lav a large tablespoonful of the meat on one end, double it over, press ine 
edges together, and scallop them ; brush the paste over with yolk of egg, 
sprinkle vermicelli upon it. and fry them.

Rissole.—E. R.—Mash some potatoes, add to them any I 1 ndIo 
m--at chopped finely, a boiled onion chopped small, and a h.ird-boiledegg 
al-., chopped; mix them up together with an egg beaten, and, if required to 
be very light, beat the white separately into astrong froth: make the mix­
ture up into balls, and fry them, or brush them over with yolk of egg, and 
brown them before the fire.

Riwdes of Calf's Liter.—E. R.—1 ake a pound of undressed call - liver 
carefully scraped and separated from all the veins, a quarter of a pound of 
suet chopped very fine, a small onion previously boiled and also chopped 
fine, a sufficient quantity of bread grated to bind it together, a little pep; er 
and salt, and two whole' eggs. Holl these ingredients into balls the size cl 
a small orange, boil them in a little broth, and then roll them in hot fried 
or browned bread-crumbs, and send them to tabic with the sauce the,, were 
boiled in, thickened; or they may be made the size of walnuts,boiled in 
soup, and sent up with it in the tureen, and thus be an acceptable addition 
to soup made without meat.

Cro<iudtes.—E. R.—Pound the white part of a fowl or some cold veal in 
a mortar, and season it with a very little white pepper and salt; beat up an 
egg with a little milk and flour into a batter, and mix the pounded meat 
with it; roll it into balls the size and shape of eggs, and fry them; serve 
them up with fried parsley. A little pounded or grated ham or tongue wiii 
make these croquettes more piquant.

Fish Croquettes.—E. R.—Pound any kind of fish in a mortar, chop a ’tri­
boiled egg very finely,mix it up with the pounded fish, make the batter w.ta 
an egg, milk, flour, and a teaspoonful of the essence of anchovies ; r . 
into balls, and fry them. Observe, that a tablespoonful of milk, and the 
same quantity of flour, will be sufficient for one egg. and the er tr tes 
will be lighter when mixed up in this way than when egg alone is :.

Croquettes of Brains.—E. R.—Take either sheep or call’s 1 r?..t . : .
and beat them up with one or two chopped sage-leaves, a little pr er sr.d 
salt; add a few bread-crumbs soaked in milk, and au egg beaten: r. . 
into balls, and fry them.

leu/ Cake.—E. R.—Bone a breast of veal, and cut it in slices. ett: i 
slices ot ham or lean bacon, and boil six eggs hard ; butter a .A...-. .2 
place the whole in layers one over the other, cutting the eggs i t s - g 2
seasoning with chopped herbs and cayenne pepper, and u-.r.. .. :.............. <
with anchovy or other highly-flavoured sauce. Cover up the whole, lek it 
bake for four hours, and, when taken from the oven, lav a v . . .. ;
to press it well together. When cold, turn it out.

Another.—Boil six or eight eggs hard; cut the yolk- in tv,< ■.• 
ot the pieces in the bottom of the pot; shake in a little c .. .
some slices of veal and ham, add then eggs again; shak.t r . . .... 
some chopped parsley, with pepper and salt, till the p. : is ..
in water enough to cover it, and lay on it about an ounce c. . .. ; ;
over with a‘double paper, and bake it about an hour. Thea :■.. >< . . - J
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the jar and serve it very hot; green peas or any other vegetables may be 
added. , . , . .

Dolmas.—E. /?.—Take a pound of the tender part of a loin of mutton, 
chop the lean and the fat together very small. Boil two ounces of rice 
very tender, mix it with the meat while warm, then season the whole with 
the juice of’half an onion, a small quantity of pepper and salt, and the yolk 
and white of an egg; make the mixture into balls. Take the ribs from a 
sufficient quantity of vine leaves, boil them till they are quite lender, and 
wrap up the balls in them. Put the balls into a small quantity of mutton­
broth, stew them an hour and a half over a slow fire, then take them out of 
the stewpan, and thicken the gravy with the yolk of an egg and a little 
cream ; season with pepper and salt, squeeze the juice of a lemon over the 
balls, and serve them up with the sauce, which will be white, over them.

Minced Multon with Cucumbers.—E. R.—Mince cold leg ot mutton treed 
from the skin and fat, warm it with stewed cucumbers, taking care that it 
does not burn after the meat is put in.

Minced Mutton.—E. R.—Mince the meat very finely, season it. make a 
very good gravy, warm the meat up in it, and serve with fried biead round 
the dish.
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together with a spoon, and let it stand till cold. It may be pnt into a small 
mould, and then it will turn out beautifully for a supper or side dish.

Chartreuse.—Line a copper mould with fat bacon. lay sliced carrots and 
turnips round the edges, then cover with a forcemeat and put infr a icassee 
of veal or fowl. Cover the top of the mould with a paste, bake it an hour, 
and serve it turned out upon a dish.

Harn Cuke.—E. It.—Take the remains of a ham that maj’ he getting dry, 
pound it in a mortar very finely, with all the fat; season it with pepper 
and mixed spice: add to it clarified butter sufficient to make it moist, put 
it into q mold, and place it in an oven for about half an hour; it should be 
prepared the day before it is wanted; put the mould for a few minutes in 
warm water, in order that it may turn out properly. This may be made 
with equal quantities of cold beef pounded separately, and placi d in layers 
in the mould, or put together in lumps to look like marble. Tongue may 
also be substituted for the ham, but it must be mixed with a larger quan­
tity of butter in the pounding. If not wanted at the time, it may be potted 
with the veal, and covered with clarified butter. It will keep well in winter 
if properly seasoned.

Harn in Disguise.—E. R.—Scrape half a pound of lean ham, and half 
the quantity of the fat; add a small quantity of pepper, mix it well toge­
ther with the yolks of two eggs. Put it upon toasted bread, brush the 
top with white of egg, put a bit of butter on it, and brown it with a sala­
mander.

German Toast.—E. R.—Take the remainder of any fricassee or ragout; 
any small quantity will do; chop it finely, add a little chopped parsley, and 
a little bit of shalot or chive: mix it up with one or two eggs beaten, accord­
ing to the quantity. Put the whole with its gravy into a slewpan, and let it 
reduce and thicken on the fire. Let it remain until it is cold, then cut pieces 
of bread, toast them : lay the mixture thickly upon them. Boil an egg hard, 
cut it into small pieces, and stick them on the top; bru-h the whole with 
egg beaten up,sift bread-crumbs over, and bake them in the oven; squeeze 
a little lemon-juice on the top. This makes a good corner-dish.

Vegetable Toast.—E. II.—Take any slewed vegetable, chop it if neces­
sary: purees will not require chopping. .Add a little more seasoning, mix 
it up with the yolk of an egg, and if too thin, reduce and thicken it over 
the fire, then spread it upon toast, brush it over with beaten egg, add bread­
crumbs or vermicelli, ajid fry or bake them.

Kidney Toast.—E. It.—Take a cold veal kidney, with a part of the fat, 
cut it into very small pieces; pound the fat in a mortar with a little salt, 
white pepper, and an onion previously boiled. Bind all together with the 
beaten whites of eggs. Heap it upon toast, cover the whole with the yolks 
beaten, dredge with bread-crumbs, and bake in the oven.

Ham Toast.—E. R.—Grate or pound the cold ham; toast and butler a 
slice of bread; mix the ham with the yolk of an egg and a little cream, 
until it is thick and rich; warm it over the fire, and serve it very hot upon 
the toast. Tongue may be employed in the same way.

Scotch Woodcock.—E. It.—Toast and butter three or four slices of bread 
on both sides; take nine or ten anchovies, washed, scraped, and chopped 
fine, and put them between the slices of bread. Beat the yolks of four 
eggs in half a pint of cream, and set it on the fire to thicken, but not to boil. 
Then pour it over the toast, and send it to table as hot as possible.

Devilled Biscuits.—E. It.—Butter captain’s biscuits on both sides, and 
pepper them well; make a slice of cheese into a paste with made mustard, 
and lay it on upon one side; sprinkle cayenne pepper on the top. and send 
them to be grilled. This may be varied by.lhe addition ofchopped ancho­
vies, or the essence, diavolo paste, or Cheiney.

A Dry Devil.—E. R.—Take the liver, gizzard, and drumstick of a turkey,

<y.-.—E. It.—Two pounds of lean pork, ami three ditto of chine 
fat, free lr- n k.n, a lew sage leaves chopped, two cloves pounded, pepper 
ami sait; chop the meat and pound it line, and either press it into pots to 
roll it «hen i --.!. or put it into skins. They may be made of lean veal 
mixed wuh the fat of the chine.

Oz'i rd Savages.—E. It.—Take two pounds of loan pork, the same quan- 
tity of lean veal, a pound of suet chopped very fine and beaten in a mor­
tar, with a French roll just we.led through with milk; half an ounce of 
pepper, a little salt; mx all these ingredients well together, and pot it. 
\t hen wanted beat up four eggs, mix the sausage-meal up in it, roll it into 
e-.g-'ltapes, and fry in a dry hot pan over a very quick fire. The eggs 
niuM onlv be added ti e day the sausage-meat is used.

'1 he Orford Receipt ''or Savages.—E. It.—Take one pound of young 
p rk, fat and lean, w:ih- nt skin or gristle, one pound of lean veal, and otic 
pound of beef suec Ch all fine together; add half a pound of grated 
bread, half the peel of a iem, n shred fine, a,small nutmeg grilled, six sage­
leaves washed and chopped very fine, a lauspoonful of pepper, and two of 
salt, savi ry. and marjoram shred line. Mix all well together, and press it 
closely in a jar till wanted; then roll ifiem out the size of a common sau­
sage, and fry them in fi sh butter,or bioil them over a clear fiie, and send 
them to table as hot as possible.

.-tn Excellent Savage to Eat Cold.—Season fat and lean pork with some 
salt, saltpetre, black pepper, and allspice, all in fine powder, and rub into 
the meat; the sixth day cut it small, and mix with il some shred shalot or 
garlic, as fine as possible. Have ready an ox-gut that has been scoured, 
salted, and soaked well, and fill it with the above stuffing; tie up the ends, 
and hang it to smoke as yon would bains, but first wrap it in a fold or two 
of old muslin It must be high-dried. Some eat it without boiling, but 
others like it boiled first. The skin should be tied in different places, so as 
to make each link.about eight or nine inches long.

Portuguese Sausages.—From the back and loins of a fine two-year-old 
porker cut all the fat and lean into pieces about an inch square. Season 
with Spanish or red pepper, black pepper, salt and garlic, beat all fine to­
gether; then cover the mixture with any sort of wine which is not sweet, 
adding more as the former is absorbed, for eight days.

Fill the largest skins you can get with the meat, fat and lean alternately, 
occasionally adding some of the wine. Tie up in links, and hang them in 
a room where they will not get damp, or become too dry, and they will keep 
twelve months.

score them ; lay on made mustard very thickly, and add a quantity of cay­
enne pepper, and broil them.

-I Htf Devi!.—E. R.—Take any part of a turkey, goose, or fowl, cover 
it with mustard. Chetnev. diavolo paste, or any other combustible; put a 
dessert spoonful of cayenne pepper, one of pounded white sugar, the juice 
of a lemon, a glass of wine, and a glass of ketchup, to a teactipful of 
gravy; heat them together with the devilled fowl, and send up very hot.

N. B. A little cold fresh butter will cool the mouth, should the devil prove 
too powerful.

Au Excellent Sandwich.—E. R.—A thin, tender beefsteak, boiled, and 
well seasoned with pepper and salt; put quite hot between two slices of 
bread and butter, and eaten when cold.
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when well mixed, whip the whites, and add them; roll them in flour into 
shapes, then brush them with yolk of egg or clarified butter, roll them in 
bread-crumbs, and either boil or roast them in a Dutch oven. Make a 
gravy from the bones of the fowl. &c., and serve it up.

Mock Braum.—Split and nicely clean a hog's head, take out the brains, 
cut off the ears, and rub a good deal of salt into the head; let it dram 
twenty-four hours; then lay upon it two ounces of saltpetre, and the same 
of common salt: in three days’ time lay the head and salt into a pan, with 
just water enough to cover it, for two days more.

Wash it well; and boil until the bones will come out; remove them, and 
chop the meat as quick as possible, in pieces of an inch long; but first take tite 
skin carefully off the head and the tongue, the latter cut in bits as above. Sea­
son with pepper and salt. Put the skin of one side of the head into a small 
long pan, press the chopped head and tongue into it. and lay the skin of the 
Olh r -of the head over, and press it down. When cidd it will turn out, 
and make a kind of brawn. The head may probably be too fat, in which 
ca e prepare a few bits of lean pork with the head. Boil two ounces of 
salt, a pint of vinegar and a quart of the liquor, and, when cold, pour it over 
the head. The ears are to be boiled longer than the head, cut in thin strips, 
and divided about it, the hair being nicely removed. Itcboil the pickle 
often.

Another MocJ: Brawn.—Boil a pair of neats’ feet very tender; take the 
meat off, and have ready the belly-piece of pork, salted with common salt 
and saltpetre for a wk. Boil this almost enough; take out the bones, 
and roll the feet and the pork together. Then roll it very tight with a strong 
clo h and coarse tape. B :i it till very tender, then hang it up in the cloth 
tillcold; after winch keep it in a sousing liquor, as is directed in the receipt 
below.

To collar Pigs II-jl.—Scour the head and ears nicely; take off the hair 
and snout, and take out the eyes and the brains; lay it into water one night; 
then drain, salt it extremely well with common salt and saltpetre, and let it 
lie five days. Boil it enough to take out the bones; then lay it on a dresser, 
turning the thick end of cne -ide of the head towards the thin end of the 
other, to make the r I of equal size; sprinkle it well with salt and white 
pepper, and roll it with the ears; and, if you approve, put the pig’s feet 
round the outside when boned, or the thin parts of two cow-heels. Put it 
into a cloth, bind with a broad tape, and boil it till quite tender; then put 
a good weight upon it. and io not take off the covering till cold.

If you choose it to be more like brawn, salt it longer, let the proport on 
of saltpetre be greater, and put in also some pieces of lean pork; then 
cover it with cowheel to loir like the horn.

This may be kept either in or out of pickle of salt and water boiled, with 
vinegar; and is a very convenient thing to have in the house.

If likely to spoil, slice and fry it either with or without butter.
7bX.- p Brawn lac Cambridge way,—To two gallons of water put one 

pound of wheat bran, and a pound of salt; boil one hour; when cold, 
strain it. and keep the brawn in it. In ten or twelve days fresh pickle will 
be required. If, by length of carriage or neglect, the brawn be kept too 
long out of pickle, make as above, and having rubbed it well with salt, 
and washed with some of the pickle, it will be quite restored to its former 
goodness.

--tn excellent Sauce for Brawn,or Pig's Feet and Ears,—Boil a quarter of 
wheat bran, a sprig of bay, and a sprig of rosemary in two gallons of water, 
with four ounces of salt in it, for half an hour. Strain it, and let it get 
co Id.
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They are served boiled or fried, to cat with white t--------

salt, and beaten mace. Chop also half a^om r l . ,WWh l?<?P?er’
a pint of oysters, a quarter of a pound of grated brmlTl l"? !}n<?llovies> 
mix the whole with the oyster litiuor -n .in , - al’ a,nd a bulled onion; 
well beaten. It wm d tu t be am “ss as M 1 ‘-e. wl‘!,cs and yolks of two eggs

.. .. . lew,,";.,gyxr-*• “,o• 
bearded' iilXE’,;.! >bi re,.l\™ jEta ? "“re ',f ">'Mm

fcWsylSL*- .. ..*• ... .
To two parts of beef-suet chopped, add one 

patl ol oatmeal previously toasted belote the lire, boil an onion or two,and 
chop them with pepper and salt, mix the whole well together, pm the 
ingredients into skins, and boil them for an hour, pricking them as they 
boil to prevent their bursting. They w ill keep for some time in bran after 
they have been allowed to become cold. Parboil them when wanted, and 
then boil them on a gridiron. l'he quantity of suet may in making
seem dt.-ptoporiioned to the oatmeal, but unless there are two-thirds ot thfi 
former to one ot the latter, the puddings w ill be dry and bad. They require 
to be highly seasoned with pepper and onions.

I' urin-lniuse lleceiyt for Black Padding.,.— 1’.. II.—Warm a pot, and put a 
handful of salt in it, to catch the bleed; keep stirring while i uniting, wash 
it well, and pass it through a sieve; and add a pint or more of groats imme­
diately. Then set it in a cool place, ami stir it occasionally; soften the re­
mainder of the groats over the lite inasmuch new milk as will cover them, 
letting them simmer for a quarter of an hour. When cold, put them to the 
blood, with a little cayenne pepper, one ounce of black pepper and sail, one 
pint of cream, one pint of melted lard, a basin ol bread-crumbs, some onions, 
leeks, and a very few shalots chopped small. Cut some tat into piece-, 
and when the other ingredient- are mixed, put them into skins,lal.ing care 
that there shall be a due proportion of the lat. Boil them lor ten minutes; 
then take them out ami cover them in a sheaf of straw lor hall an b. ur; 
then boil them ten minutes mote, and cover them m the straw urnd cold.

Liver Pudding.-E. 11— lake a pound ol calves or hogs Incr, boil it, 
ami chop or pound it fine; take half a pound of bacon, and mince ttsmaII, 
steep the crumbs of two penny-rolls in milk, and press it, add pej p . 
salt and a small quantity of sweet herb-; mix it up with a little cream and 
i'll.’* m.-lwd in order ib«. [be puU.08. 're.W by

suet should be added m proportion, or they ()f a f„wl,rabbil,or
Eowlur Eabl.,tl udd,ngs. E.l. an(I cut it small, 

hare; when boiled or roasted, tee qui,e sorti p0II„d
Boil some onions tn strong „ravj, « ,|Ves aml a blade of mace;
them, season with salt, pepper paHjpieces and a(|(1 , M,x 
pound the meat also, cut si > adj a lilt|e ]emon-jutce or lemon-

’I"* ““ °"d

potatoes, and the meat °f h ; wilh a little butter, season with salt,
*r
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fine brown, and serve it up with stewed mushrooms or a sauce with pickled 
mushrooms. A duck may be broiled in the same way.

To Pull Chickens.—Take off the skin, and pull the flesh off the bone of 
a cold fowl, in as large pieces as you can; dredge it with flour, and fry it 
of a nice brown in butter. Drain the butter from it; and then simmer the 
flesh in a good gravy, well seasoned, and thickened with a little flour and 
butter. Add the juice of half a lemon.

Another way.—Cut off the legs and the whole back of a dressed chicken'; 
jf underdone the better. Pull all the white part into little flakes free from 
skin, toss it up with a little cream thickened with a piece of butter mixed 
.with flour, half a blade of mace in powder, white pepper, salt, and a 
squeeze of lemon. Cut .off the neck end of the chicken, and broil the back 
and sidesmen in one piece, and the two legs seasoned. Put the hash in 
the middle, with the back on it, and the two legs at the end.

Fricassee of Chickens.—E. R.—After the chickens or fowls have been 
well cleaned, cut them up very nicely and blanch the pieces in boiling 
water, drain, and put them into cold water; add to the water in which they 
have been blanched the heads, feet, livers, gizzards, &c.; and as, if in­
tended for a company dish, only the white part of the fowl must be used, 
the backs and necks also. Put in likewise a bunch of parsley, an onion, 
a clove, a blade of mace, salt, and a bay or peach leaf, and let them stew 
together for an hour. Then put the chickens into a stewpan with a piece 
of batter; dredge them very lightly with flour as they stew, and moisten 
them with a little of .the broth. Let them stew in this way for about three- 
quarters of an hour, taking off the butter and scum; then reduce the sauce 
made from the bones and thicken it with cream and the yol.k of an egg, 
and send it to table. Another side dish may be made of the legs boned and 
filleted, and fried in batter. In filleting, take out the bone, skin, sinews, 
&c^ make a nice forcemeat; stuff, and roll the fillets round. The four 
legs will thus make eight pieces, which will.be sufficient for a small dish, 
and these may be augmented by small pieces of fried paste cut into cres- 

,cents, cockscombs, or other shapes. They must be served round a putee 
.of some kind in the centre.

Fricassee of FowL—E. R.—Put the fowl into a jar, with sliced onion, 
parsley, salt, and a piece of butter rolled in flour; let it remain in a kettle 
of water on the fire until three parts done, then skim and strain the liquor, 
and after draining wipe the fowl dry. Put it into a stewpan with a piece 
of butter and a slice or two of ham, throw in a little flour, and shake it until 
it is of a good colour. -Moisten with the liquor taken out of the jar, adding 
parsley, young onions, a bay-leaf, a clove, sorrel, and mushrooms cut into 
pieces; skim it, and let it stew until done, then take out the herbs, and 
thicken the sauce with a little cream,-but do not let it boil: finish with a 
■little lemon-juice, and pour the sauce over all.

Fowl or Rabbit au Fritur.—E. R.—Cut up a fowl, and put it into an 
earthen dish with slices of onions, parsley, sorrel, salt, and pepper, and the 
juice of two or three lemons; leave it an hour or two to absorb the juice. 
Make a batter, put in the legs first, then the breast, wings, &c.; fry them of 
a fine colour, and serve them up with fried eggs and a sauce-piquante. 
The batter to be made with eggs and a spoonful of oil as directed.

Chicken in Haste.—E. R — Take fresh-killed chickens, clean,cut them m 
pieces, and scald them in hot water, without giving them time to cool; fry 
them in butter with sweet herbs chopped, white pepper, and salt, then add 
some boiling water and flour;.stew them until the sauce is reduced; strain, 
and add to the sauce a tablespoonful of cream, the yolk of an egg beaten, 
squeeze a little lemon-juice over the chickens, and serve them up. This 
dish will be useful when it is requisite to add to the dinner at a short 
notice; and if the chickens do not grow cool, they will be tender.

StAUE DISHES OF POULTItT, GAME, ETC.

Chicken Alb. E. R. Parboil a fine plump chicken ; when half cooked 
remove the breast and merrythought; cut the meat from both, and mince 
it 'with a double quantity of cold chicken or veal, a little pepper, salt, and 
grated, lemon-peel: make it into a consistence with cream. Then put the 
mince into a stewpan with a small piece of bntter and half a pint of cream • 
let it remain on the fire for ten minutes, stirring it carefully; lard the’ 
chicken and.put it into the oven for ten minutes; then add the minced- 
meat, keeping it up in the form of a breast till it is high and round. Flour- 
it and put it into the oven again for ten minutes longer. Pour a rich white 
sauce over it when sent to table.

Fowl or Rabbit a-la-Provencal.—E. R.—Half-roast a fowl, then cut it in 
pieces; take a dozen onions, cut them in rings, add a little parsley chopped. 
Flace them in a stewpan, laying a bed of onions and parsley, then fowl, till 
the whole are used; add a glass of oil or cream with one or two baj’-leaves, 
and salt; let them simmer slowly; dish the fowl, put the onions in the 
middle, add a little sauce, and send it to table.

Stewed Fowl and Rice. —E. R.—Stew the fowl very slowly in some clear 
veal or mutton bioth, well skimmed and seasoned with pepper, salt, mace, 
and an onion. About half an hour before it is ready, add a quarter of a 
pint of rice, well washed and soaked; simmer until tender, then strain the 
rice from the broth and lay it.on a sieve before the fire to swell; then dish 
the fowl with the rice round it, and serve it up with parsley and butter.

Poulard a la Royale.—E. R.—Bone the fowl and stuff it with sweetbread, 
liver, and mushrooms well seasoned and made into a ragout. Sew up the 
fowl; cover it with thin slices of lard or bacon, and either tie paper over 
it and roast it or put it to braise: if roasted, take off the lard and paper, 
before serving, to brown it. Send it up on a puree of chestnuts. A turkey 
poult may be dressed the same way.

Davenport Fowls.—Hang young fowls a night; take the livers, hearts, 
and tenderest parts of the gizzards, the last being previously boiled, shred 
very small, with half a handful of young clary, an anchovy to each fowl, 
an onion, and the yolks of four eggs boiled hard, with pepper, salt, and 
mace to your taste. Stuff the fowls with this, and sew up the vents and 
necks quite close, that the water may not get in. Boil them in salt and 
water till almost done; then drain them, and put them into a stewpan with 
butter enough to brown them. Serve with a good deal of melted butter, 
with either soy or ketchup in it.

Chickens a la Carmelite.—E. R.—Put a piece of butter the size of a wal­
nut into a stewpan; as it melts, dredge in flour, and when the whole is well 
mixed add a teacupful of milk. Cut up the chickens and put them in, 
adding peppercorns, an onion, and a blade of mace. Stew them until ten­
der, adding milk and water if too dry. Take out the chickens; have some 
parsley ready boiled and chopped; mix it with lemon-juice and a little 
white pepper; lay it upon the chickens; strain and thicken the sauce; add 
a glass of white wine; and send it to table garnished with chopped parsley 
and lemon or pickles.

To Broil a Fowl.—E. R.—Split the fowl down the back; season it very 
well with pepper, and put it in on the gridiron with the inner part next the 
fire, which must be very clear. Hold the gridiron at a considerable dis­
tance from the fire, and allow the fowl to remain until it is nearly half 
done; then turn it, taking great care that it does not burn. Broil it of a

will.be
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turn the fowl in the braise, letting it stew for two or three hours, according 
to the size. Strain the braise, skim off the fat, thicken it, and serve it as 
sauce to the fowl, with forcemeat and egg-balls.

Fowl with Oysters.—E. R.—Fill a fowl, either boned or plain, with oys­
ters; if not boned a dozen would be sufficient; put the fowl into a jar, and 
plunge the jar into water. Lei it boil er rather stew lor an hour and a 
half if a small fowl, and two hours if large. There will be nearly a pint of 
gravy found in the jar; skim and take off the tat, and convert it into white 
sauce by the addition of a little butter and flour, eggs, or cream ; add to it 
the oyster liquor, and warm iu it a dozen oysters bearded for the sauce.

Duck Farcie—E. R.—Done a duck, season it nicvly with pepper ; then 
take a calFs-foot which has been boiled until very tender, mince it, and 
mix it with a little pounded or grated ham; make an omelette with two 
eg-.- , oine parsley. and a very small onion previously boiled and minced 
very small; Jiow it to grow cold, then cut it into pieces, and, having 
spread the calCs-foot equally over the duck, add the omelette; then make 
a forcemeat of the giblets pounded in a mortar, and mixed with a little fine 
beef from the under part of the sirloin, if possible; lay that also evenly, 
then sew up the duck and braise it. Il is excellent either hot or cold.

Dci-iLd but!:.—E. fit.—Split the duck, prick it all over with a fork, cover 
it either with t;<. '.a. I and cayenne pepper, diavoli paste, or Chetney, and 
brod it. Serve ’...th a glass of lemon-pickle, one of wine, and one of 
ketchup, wan.'.- d wilii three tablespooufuls of gravy. If Chetney be used 
the sauce will nrequire sugar, otherwise add a dessert-spoonful of pow­
dered white sugar.
- Scurdud Dud:.—E. IL—Cut half a dozen turnips, and scorch or fry them 
with a duck in butter in a stewpan; then take out the turnips, and allow 
the duck to stew gently until quite tender; adding a little water, an onion, 
and pepper and -all. a :_y-)e.if, a lew sage-leaves, and a sprig of thyme. 
When the duck is tender, strain and thicken the same, add the turnips to 
it, and serve it up.

Dud: Stew I with Gre^ Peas.—E. It.—Put a few sage-leaves and some 
pepper inside the due.:, half roast it, then dredge, and pul it in a slewpan, 
with a litlie piece of tm.-r, as much waler as will cover it, an onion, a 
bunch of parsley and mint, pepper and salt. Let il stew till nearly done, 
then strain the sauce; add a pint of young shelled peas, and slew all toge­
ther until the whole is sufficiently cooked.

Duck Stewed wilh Cidbage.—E.IL—Boil a cabbage, and allowit to drain 
all night; half r. ast a duck, and put it into gravy, seasoned with sweet mar­
joram, thyme, onions, pepper, and salt, blew the duck until it is done 
enough, then strain and thicken the gravy, and add to it the cabbage cut 
and fried in hotter: heat all together. 'These dishes may be made with 
cold roast ducks that have appeared at table; but in that case the gravy 
must be enriched.

Duck Slewed with Claret.—E. It.—Make a gravy of the giblets; rub the 
duck inside and outside with pepper, and a litlie salt; peel and mince two 
or three onions, and, having half roasted the duck, put it into a stewpan 
with the gravy and onions. Let it stew very gently for two hours, adding, 
towards the end, a glass of claret or portwine; squeeze lhe juice of a 
lemon over the duck, and serve it up with fried bread or paste. The duck 
may be stuffed with forcemeat, in which a little sage should be chopped.

Wild Duck Slewed.—E. R.—Shred thyme, winter savory, and sage, very 
small, and put them into some strong broth, with a little pepper, salt, and 
two spoonfuls of wine; stew them together for a quarter of an hour; nearly 
roast the ducks, add the gravy that falls from them, but not the fat, then 
place a deep dish under them, and pour this sauce through and over them
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then should the eggs be served with the^punm coM.*^ h°Ur 50°“,} 

(I./st-rre. These dishes may be made of cold fillet of veal.
7" Braise Chickens.—Done, and fill them with forcemeat. Lav the bones, 

and any other poultry trimmings, into a slewpan, and the chickens on them. 
J'ul to them a few onions, a fagot of herbs, three blades of mace, a pint of

.... 1 a glass or two of sherry. Cover the chickens with slices of 
.and then white paper; cover the whole close, and put them on a

■' for two hours. Then take them up, strain the braise, ami skim 
fat carefully; set it on to boil very quick to a glaze, ami do the 

over it with a brush. Serve with a brown fricassee of imish- 
Before glazing, put the chickens into an oven fur a few minutes,

, i stewpan, with a braise, consisting of an oniu , orbutter,
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PIGEONS.

When the pickle is
Keep them in ai----

some stuffing mai

•some m
■ ••I a thread, and

Serve with some of the pickle- f (he ]jquor tn which a
R.^onsin M¥-a^0UY“'*Trh,1-1l calrsora neat's foot: put the 

knuckle of veal has been boiled, or boil a all • s()m(_ whlle
broth into a pan with a blade of mace, a bu f ns. Tlie heads and 
pepper, lemon-peel, a slice ol lean baccn.t » Bake thcnl. and
feet must be left on, but the nails must ‘.'lire .before baking. " her! 
let them stand to be cold- ^;as(’n * 'terclose to preserve the colour, 
done, take them out ol the liquor. ' , ( eggs; then strain it
and clear the jelly by bothng w h he ‘ “"“^o’a sieve. The 
through a thick cloth dtpped m boUtng wat«-, ana pui^ aIld
[ou^ihem roS^ev mSs/bi trussed: and the neck propped up with

S Sem l.»k «S well
as po-’dble by iimemg, washing, and cleaning the heads well. Leave the 
be • and the fi et an, but the nails must be clipped close to the clans. 
Hoast .hem of a very t ice brown; and, when done, put a little png of 
mvrtle into the bill cl each. Have ready a savoury jelly, as before, and 
with it half fill a bowl i haaiae asshall be proper to turn .... 
the dish you mean it to be served in. When the jelly and the buds are 
cold, see that no -raw hangs to the birds, and then lay them upside down 
in the jelly. Before the rest of it begins to set pour it over the birds, so as 
to be three inches above the feet. This should be done full twenty-four 
hours before serving.

This dish has a very handsome appearance in the middle range of a 
second course; or. when ■ . ved with the jelly roughed large, it makes a side 
ore >rner tiling, its size being then less. The head should be kept up as it 
alive, by tying the neck with some thread, and the legs bent as if the pigeon 
sat upon them.

.1 R'lgoutof Pigeons—E. R.—Stew the gizzards in a little water, with the 
trimmings; chop them very small, and chop the liver also. Make them 
into a forcemeat with .rai d ham, bread-crumbs, herbs, &c., and fill the 
pigeons with this forcemeat rolled round the yolk of a hard-boiled egg. Put 
the pigeons into a slewpan, with a little butter to brown them; add the 
gravy from the gizzards, a little flour, and an onion. Let them stew very 
gently, and then slum the gravy; add to it a glass of wine, or sauce, and, 
having boiled up the gravy and thickened it, serve it with the pigeons.

I'.-gcons d Id FrancaL't.—E. R.—When the pigeons are prepared for 
dressing, lay them in a dish, and pour over them two or three glasses of 
portwine. Let them remain for some hours. Prepare a forcemeat of 
chopped sage, a little bit of onion, some fat and lean bacon, and pepper; 
moisten it with egg or rich gravy; stuff the crops of the pigeons, and put 
them into the stew with the wine, thirty corns of pepper for six pigeons a 
blade of mace, an onion, and a little broth. Stew them till tender then 
take them out, beat up the yolk of an egg with some oiled butler, brush the 
pigeons thickly, cover them well with bread-crumbs, let them cool a litl’e 

&?s: *• °m - **7b Pickle 
season 
a

’,lh> it. t. ^OMEst/ca Sle'vpan ’no'-e tl)e ducl ° C°^Eky

• , !‘r a > tore Vut «hem „

f,°‘n lime |(> ,a"d s>‘ould the/, '/‘C ,.,Vtr a»'d a ri. f'1 v k'ciuly 
;,/, ,/v j P ‘ "i hot, ; f•v--i.c «-»,c

livers. pll( , '//z °»ionv—p j. e«a hide gravy

“d W £?
< the essence in milk and water pe/',’?^',U " anphovieS, or a - „„Onful 
‘he rabbit, and slew it -entlv u-.-i d ' ,Sa"' ;u,d a“ Cut
:1 .h'‘,e butter rolledin8flouj/'■ ' ?. }hen’‘rain■ ••■ Id 
"’hole together, squeeze a little'<-nn ■,,hd ,,,u>hri>on>s. To-s the
piekle upon it, and st.Ull jt lo Iabie ja^a-d bbi'-or P‘'“«-Jetnon-
forcemeat balls. ' nt SdUct» a,|u the hver made into

1, J?-~T‘ "ss the partridges with the wings over the
. h, and a skewer through the legs; cut a piece of pork or bacon and pul them into a stewpau, with a piece of butler the size of a walnut. ’ 1'rv 

the bacon brown, and when quite done, put in the partridges, and keep 
turning them until they are very brown, taking care that the bacon shall 
be as much on the breast as possible; then add about a teacupful of gravy. 
Have ready some greens, ora large cabbage boiled; when well drained, 

".......'•“pper, and salt, put it while warm with the gravy to
t them stew gently for an hour, turning the buds 
with the bacon underneath, and the greens round

,s...... Bone and turn them inside out, lard the inside, and
with a h'llle a!ls]'ice and salt, in line powder; then turn them again, 

nd tic the neck and rump with thread. Put them into boiling water; let 
them boil a minute or two to plump; take them out and dry diem well;

Se^lee.E.ZffirwSSXvX- irw- W. * *-
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Observations on Pies.—There are few articles of cookery more generally 
liked than relishing pies, if properly made; and the}' may be made so of a 
great variety of things. Some are best eaten when cold, and in that ca e 
there should be no suet put into the forcemeat that is used with them. If 
the pie is either made of meat that will lake more dressing, to make it ex­
tremely tender, than the baking of the crust will allow, or if it is to be 
served in an earthen pie-form, observe the following preparation :—

Take three pounds of the veiny piece of beef (for instance) that has fat 
and lean; wash it, and season it with salt, pepper, mace, and allspice, in 
fine powder, rubbing them well in. Set it by the side of a slow fire, in a 
stewpot that will just hold it; put to it a piece of butter of about the weight 
of two ounces, and cover it quite close; let it just simmer in its own steam 
till it begins to shrink. When it is cold, add more seasoning, forcemeat 
and eggs; and if it is in a dish, put some gravy to it before baking; but if 
it is only in crust, do not put the gravy till after it is cold and in jelly. 
Forcemeat may be put both under and over the meat, if preferred to balls. 
—E. R.

In making paste for pies, great care should be taken that the flour be well 
dried ; for the finer kinds of paste it ought to be sifted also. The very best 
salt butler is perhaps the best material for making paste; and if suet or 
dripping be used, it should be softened into the consistence of butter. 
Some persons employ lard, or equal parts of lard and butter: and beef-suet 
may be rendered an excellent and very economical substitute for lard by 
the following process:—Cm a pound of beef-suet, remove all the skin and 
chop it very fine; have ready a kettle of boiling water, and mix the water 
and suet gradually together, beating it until it is like lard. In making 
savoury pies, the cook should always take care to have a good stock that '

them, moisten them by degrees with gravy, and bring it to the consistence 
of sauce. Boil it, season with parsley, young onions, a bay-leaf, a clove of 
garlic, and let it simmer. When half done, put in a quart of peas; shake- 
them often. When sufficiently done, take out the bay-leaf and dish the 
pigeons, pouring the gravy over them.

tSulnii of Purtrid^es.—E. R.—Lard and roast the partridges, leaving them 
underdone. When cold, cut them into pieces, taking off the skin. Put 
three spoonfuls of oil into a saucepan, a glass of claret, salt, pepper, a 
shalot, and the juice of a lemon. Toss the partridges in this sauce until 
they are sufficiently done to send to table.

Lurks a I'ltalienne, or purified.—E. R.—Scald sour grapes, and then stone 
them; beat up two yolks of eggs with a spoonful of lemon-juice, a very 
little flour, a bit of butler, and chopped parsley; season it highly with 
cayenne pepper, add a spoonful or two of gravy. Bod this a moment, then 
put in the grapes, and stir them with a spoon on the fire to warm, without 
boiling. Roast the larks with bread-crumbs, and serve them up with the 
sauce.

Observe. The sauce should be very sharp aud highly seasoned.
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' j/f ' / c ". ”'.’■Pal Piea.tr Fowls. Boil Water with a littl fl J«
lard, and an equal quant:!;, f fre h dripping, or of butter, but not much of 
either. While hot, mix th. with as much Hour as you will want, making 
the paste as stiff as y< a ca: to be smooth, which you will make it by good 
kneading and beating it with the rolling-pin. When quite smooth, put a 
lump into a cloth, or under a pan, to soak till nearly cold.

f hose who have r. t a g d hand at rai ing crust may do thus : roll the 
pa>te of a proper thk-,.:.ss. and cut out the top and bottom of the pie then 

f•...between the edges ot - ra m J ,, " botl‘ “’Ijelher; put the egg 

same mode of unninc :!.e SJ <, , lhc slde crust together. The 
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94 DOMESTIC COOKERY.

the paste, roll it again, and add the remainder of the butter, strew lightly 
on it a little flour, and set it in a cold place.

Light Paste.—E. R — Beat the white of an egg into a strong froth, mix 
with it as much water as will make three-quarters of a pound of uoui into 
a stiff paste, roll it very thin, and lay upon it, at three several limes, aquar- 
ter of a pound of butter.

Very Light Paste.—E. R.—Mix the flour and water together, roll the 
paste out, and lav bits of butter upon it. Then beat up the while of an egg 
and brush it all over the paste before it is folded; repeat this when rolling 
out, and adding the butler each time till the whole ol the white ul egg is 
used. It will make the paste rise and become very flaky.

Tart Paste.—E. R.—Half a pound of sifted flour, a quarter of a pound 
of butter, two ounces of sifted sugar, and two eggs beaten : mix them with 
cold water, and kneed the paste well.

Plain Tart Paste.—E. R.—Rub six ounces of butter in eight ounces of 
flour, mix it into a stiff paste with as little water as possible, beat it well, 
and roll it thin.

Cheap Pudding Crust.—E. R.—Two large, or three small potatoes boiled, 
to a pound of flour; the potatoes well mingled with the flour, will make, 
with suet, a most excellent and light pudding-crust.

Rice Paste.—E.R.—Take ground rice and butter, work it like short crust, 
adding a little sugar to make it eat crisply,only using wheaten flour to roll 
it out with on the board; more or less butter must be added, according to 
the richness required.

Rich Paste fur relishing things.—Clean and put some rice, with an onion, 
and a little water and milk, or milk only, into a saucepan, and simmer till 
it swells. Put seasoned chops into a dish, and cover it with the rice; by the 
addition of an egg the rice will adhere better.

Rabbits fricasseed, and covered thus, are very good.
A very fine Crust fir Orange Cheesecakes or Sweetmeats, when to le par­

ticularly nice.—Dry a pound of the finest flour, mix with it three ounces of 
refined sugar; then work half a pound of butter with your hand until it 
comes to froth; put the flour into it by degrees, and work into it, well beaten 
and strained, the yolks of three and whiles of two eggs. If loo limber, put 
some flour and sugar to make it fit to roil. Line your pattypans, and fill. 
A little above fifteen minutes will bake them. Against the}' come out, 
have ready some refined sugar beat up with the while of an egg, as thick 
as you can; ice them all over, set them in the oven to harden, and serve 
cold. Use fresh butter.

Light Paste for Tarts and Cheesecakes.—Beat the white of an egg to a 
strong froth; then mix it with as much water as will make three-quarters 
of a pound of tine flour into a very stiff paste; roll it very thin, then lay the 
third part of half a pound of butter upon it in little bits; dredge it with some 
flour left out al first, and roll it up tight. Roll it out again, and put the same 
proportion of butter; and so proceed till all be worked up.

Transparent Crust for Tarts.—Beat an egg till it be quite thin ; have ready 
twelve ounces of the purest well-washed butter, without salt, melted without 
being oiled; and when cool'mix the egg with it, and stir it into a pound of 
fine flour well dried. Make the paste very thin; line the pattypans as 
quickly as you can, and when pulling the tarts into the oven, brush them 
over with water, and sift sugar on them. If they are baked iu a lightly 
heated oven, they' will look beautiful.

Croquant Paste for covering Preserves.—Dissolve a drachm of sugar in as 
much cold water as will make four ounces of flour into a paste; knead and 
beat it as smooth as possible. Roll it to the size of the croquant form, and 
about a quarter of an inch thick. Rub the form with beef-suet, and lay it 
on the paste, and press it so closely as to cut the pattern completely through.
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, and heaped upon the top, and a white sauce round. In fact, a clever COOK* 
by employing different flavouring ingredients, either sweet or savoury, may 
make endless dishes of brioche. It should not,however, predominate, as is 
sometimes the case at tables, where every thing appears tri have been 
cooked tn a kettle of white soup, &c., or garnished with brioche; and there­
fore it is best to make only a small quantity at a time, where the consumn. 
lion of the family is not great. It will not keep long. 1
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take in a slow soaking oven, as the meat is very solid. Directions for 
raising the crust will be given hereafter. The pork may be put into a com­
mon dish, with a very plain crust, and be quite as good. Observe to put 
no bone or water into pork pie: the outside of the pieces will be hard, un­
less they are cut small and pressed close.

Calf's Head or Calf's Fool Pie.—E. R.—Either must be well stewed be­
fore they are put into the pie. They must be cut into nice pieces free from 
bone, and well seasoned, or otherwise they will be tasteless. If to be eaten 
hot, sausage-meat or fresh mushrooms or oysters will be an improvement, 
in addition to the ham, eggs, and forcemeat balls; and if cold, the small 
pickled mushrooms should be added, or a little mushroom-powder in the 
gravy. The excellence of the pie will chiefly depend upon the seasoning 
and flavour, and the quantity of fine savoury jelly which it will contain ; 
and tberefi-re the meat should not be closely packed, in order to leave room 
for the jelly.

Veul and Oyster Pic.—E. R.—Make a seasoning of pepper, salt, and a 
small qua:.u y cf grated lemon-peel. Cut some veal cutlets, and beat them 
unlit lhev ar*: tender; spread over them a layer of pounded ham, and roll 
them round; then cover them with oysters, and pul another layer of the veal 
fillets, and ov-f.-r- on the lop. Make a gravy of the bones and trimmings, 
or with a lump of butter, onion, a little Hour and water; stew the.oyster 
liquor, and put to it. and fill up the dish, reserving a portion to put into the 
pie wh<*n it comes fr. m the oven.

Calf's Font and KdneyPie.—E.R.—Take from a cold roasted loin of 
veal slices of th" k. > -y fat. cover them with pounded ham, and put them 
into a didi with the kidney cut into pieces, and the meat from a call ’s foot; 
pul in a few hard-L •;..*! < gg« and forcemeat balls, made very savoury with 
oysters, an anch vy, and ihe fat of bacon, as this pie should be eaten cold. 
Put the juice of half a lemc n.or a spoonful of Harvey sauce, into the gravy. 
Sweetbread may be empl • d instead of kidney.

Rt’f-.dcdi Pil.—Take beef-steaks that have been well hung; beat them 
gently with a circular steak-beater; season with pepper, salt, and a little 
shalut minced very fine. Poll each slice wilh a good piece of fat, and fill 
your dish. Put some crust on the edge, and only an inch below it, and a 
cup of wateror broth in the dish. Cover wilh rather a thick crust, and set 
in a moderate oven.

Ruf steak and Oyster Pie.—Prepare the steaks as above, without rolling, 
and put layers of them and of oysters. Stew the liquor and beards of the 
latter with a lit of lemon-peel, mace, and a sprig of parsley. When the 
pie is baked, boil with the above three spoonfuls of cream and an ounce of 
butter rubbed in llour. Strain' it, and put into the dish.

71* Prepare Perns ,n for Pustip—Take the bones out, then season and beat 
the meat, lay it into a stone jar in large pieces, pour upon it some plain 
drawn beef-gravy, but not a strong one; lay the bones on the top, then set 
the jar in a water-bath, that is, a saucepan of water, over the fire; simmer 
three or four hours, then leave it in a cold place till next day. Remove the 
cake of fat, lay the meat in handsome pieces on the dish; if not sufficiently 
seasoned, add more pepper, salt, and pimento, as necessary. Put some of 
the gravy, and keep the remainder for the time of serving. If the venison 
be thus prepared, it will not require so much time to bake, or such a very 
thick crust,as is usual,and by w’hich the under part is seldom done through.

Venison Fusty.—A shoulder boned makes a good pasty, but it must be 
beaten and seasoned, and the want of fat supplied bj' that of a fine well- 
hung loin of mutton, steeped twenty-four hours in equal parts of rape, vine­
gar, and port.

The shoulder being sinewy, it will be of advantage to rub it well with 
9• ‘f
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•hem in a mortar adding01’ 3nd a smal* dove „r S‘* ’’ p,'PP'T. spic,*s' 
bottom of a pan lhi* ™d equal quanta; ,JX?"? 1
ll> lay some cutlets of v/Jt f ’aeon; )av a . r '* ‘ ,,Vrr !l'e
P*r and minced mtmhr °Ver ,hc ^vneat *J ,, ’? r'!rc^< upon

three or four hours; when Mifiiiemlr i’"'0 “ hot n' c,,: l<?1 ba’ke 
easily. put ln a g(ass of bran .. anf) s '''”e;.a u'0<,dcn skewer will enter 
t >e top, and turn it upside dowth This nie m ',r.gla'T: fasten the hole at 
game, boned or put in whole tl ■ hir P> - . m:ide (,f f,,wl r-'bbir. orrooms, *c. 1 ' le blrds be,no filled with forcemeat, mu h-

and a pint of oysters. Strain the oyster liquor, add to it a pint of
Covel- it will' ,er tder °>r "e dlsh » 3 pufl' pas,c ha,f an 'llic!r- ■■'!1,1 
covet it with a lid of the same. Hake it in a quick oven for an hour and 
a quarter; and when it is sent to table ent the lid into eight or ten pieces, 
and stick them round the sides, covering the meat with slices of lemon.

Veal and Sausage Pie.—E. R.—Cover a shallow dish with paste, lav a 
Well-beaten veal cutlet at the bottom, slightly seasoned, cover it with a Bo­
logna sausage, freed from the skin, and cut into slices; then add another 
cutlet and a layer of the Bologna sausage; cover the whole with paste, and 
put no water to it. The veal will give out sufficient gravy, while it will be 
rendered very savoury by the sausage, ft is excellent eaten cold.

Veal and Pork Pie.—E. R.—Take equal quantities of veal and pork, boil 
one or two onions, and scald some leaves of sage; beat the meat well, and 
cover it with the sage and onions chopped together, with pepper and salt; 
fill up the pie, pour in a little water; and bake it. In Devonshire this pie 
is made with layers of apples and onions between the meat, pork alone 
being used. Veal and pork pie may be made by covering small veal cut­
lets with sausage-meat of pork, and rolling them into fillets, filling up t ie

round or oval form, as you choose; have ready the trimmings and small 
bits of pork cut OH'when a hog ^killed; and’‘,be^ ar" pin, season with 
the meat off a sweet bone. Befit it well with atrolhng* -pin,
pepper and salt, and keep the fat and lean separ - d d inc]! jt; 
closeup to the top; lay on the lid; cut the edge smooth round,ana r
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add to it the fowl or meat, with a teacupful of any sort of good broth or 
weak gravy. When it is baked, pour into it a quarter of a pint of cream, 
scalded, with the size of a walnut of butter, and a bit of flour. Shake it 
round to mix with the gravy already in.

Lettuces, white mustard leaves, or spinach, may be added to the parsley, 
and scalded before put in.

French Pic.—E. It.—Make a raised crust upon a buttered tin, and brush 
it with yolk of egg; cover the bottom with forcemeat, then fill up the pie 
with sweetbread cut into small pieces, oysters, hard eggs, limbs of chicken, 
turkey, or rabbit, boned; artichoke-bottoms in small pieces, asparagus tops, 
forcemeat balls, and mushrooms, taking carc to lay them regularly, and to 
season the whole lightly and evenly. When it is full, pour in some strong 
gravy and cream, thickened with flour and butter; bake it in a moderate 
oven.

N. B. Sausage-meat maybe mixed with the forcemeat, and in winter 
truffles, substituted for the vegetables; the seasoning should be of mace, 
cloves, and cayenne pepper.

Perigord Pic.—Make a forcemeat, chiefly of green truffles, a small quan­
tity of basil, thyme, parsley, knotted marjoram, the liver of any kind of 
game (if of ode c.. , that and the entrails, except the little bag), a small 
quantity of fat bacon, a few crumbs, the flesh of wild or tame fowls, pep­
per, and salt. Lard the breast of pheasants, partridges, woodcocks, moor­
game, or whatever bird you have, with bacon of different sizes. Cut the 
legs and wings firm the backs, and divide the backs. Season them all 
with white pepper, a little Jamaica pepper, mace, and salt. Make a thick 
raised crust to receive the above articles; it is thought better than a dish; 
but either will do. Line it closely with slices of fine, fresh, fat bacon; 
then cover it with sluffing, and put the different parts of the game lightly 
on it, with whole green truffles, and pieces of stuffing among and over it, 
observing not to crowd the articles, so as to cause them to be underbaked. 
Over the whole lay slices of fat bacon, and then a cover of common crust. 
Bake it slowly, according to the size of the pie, which will requite a long 
time.

Some are made with a pheasant in the middle, whole, and the other game 
cut up and put round it.

Chidten Pie.—Cut up two young fowls, season with white pepper, salt, 
a little mace, and nutmeg, all in the finest powder; likewise a little cay­
enne. Put the chicken, slices of ham or fresh gammon of bacon, force­
meat balls, and hard eggs, by turns in layers. If it is to be baked in a dish, 
put a little water,but none if in a raised crust. By the time it returns from 
the oven, have ready a gravy' of knuckle of veal, or a bit of the scrag, 
with some shank-bones of mutton, seasoned with herbs, onion, mace, and 
white pepper. If it is to be eaten hot, you may add truffles, morels, mush­
rooms, &e., but not if to he eaten cold. If it is made in a dish, put as much 
gravy as will fill it; but in a raised crust, the gravy must be nicely strain­
ed, and then put in cold as jelly. To make the jelly clear, you may give 
it a boil with the whites of two eggs, after taking away the meat, and then 
run it through a fine lawn sieve.

Rabbits, if young and in flesh, do as well; their legs should be cut short, 
and the breast-bones must not go in, but will help to make the gravy.

Green Goose Pie.—Bone two young green geese of a good size; but first 
take away every plug, and singe them nicely. Wash them clean, and sea­
son them high with salt, pepper, mace, and allspice. Put one inside the 
other, and press them as close as you can, drawing the legs inwards. Put 
a good deal of butler over them, and bake them either with or without 
crust; if the latter, a cover to the dish must fit close to keep in the steam. 
It will keep long. Gravy-jelly may be added when to be served.
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gravy Iroin the mutton, and^a cl'<s nn^e b°DCS’adl?'o it the strain- 
HHo .small pattypans, and bake it ' *" ",nc; Put Jt into a dish or
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11gitable Pic. Scald and blanch some broad beans- ent vonn^^n— ',’r!’lp,S: a,’t|chl>ke-bottoins, mushrooms, onions, lettuces, parsley; celery’ 

and add peas; or use any of them you may have. .Make them into a nice ’ 
stew, with a little good veal gravy; season with pepper and salt; bake a 
crust over a dish, with a little lining round the edge, and a cup turned bot­
tom upwards to prevent it sinking. When baked, pour the stew into the 
dish, and lay the crust over it. Winter vegetables maybe used at that 
season in the same way. A cup of cream is a great improvement.

Macaroni Pic.—Swell four ounces of pipe macaroni in milk, with a large 
onion. Put a layer at the bottom of a pie-dish, with some bits of butter 
and scraped Gloucester cheese sprinkled lightly over. Coyer the whole 
with a well-seasoned beef-steak, then some more macaroni, then a fowl cut 
in joints and seasoned, and then another beef-steak; cover the whole with 
macaroni, pieces of butter, and grated cheese, instead ofcrust, bake in a 

S1°Pa^iey'Pie.-Lny a fowl, or a few bones of the scrag of 
into a dish; scald a colanderfull of pickled parsley in. mi / - - ’
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goose and

bottom of the dish, and over the shrimps, with a glass of sharp white wine. 
The paste must be light and thin. They do not take long baking.

Lobster Pie.—Boil two lobsters, or three small, take out the tails, cut 
them in two, take out the gut, cut each in four pieces, and lay in a small 
dish, then put in the meat of the claws, and that you have picked out of the 
body; pick out the furry parts from the latter, and take out the lady; the 
spawn, beat in a mortar; likewise all the shells; set them on to stew with 
some water, two or three spoonfuls of vinegar, pepper, salt, and some 
pounded mace; a large piece of butter, rolled in flour, must be added, when 
the goodness of the shells is obtained; give a boil or two, and pour into the 
di h strained; strew some crumbs, and put a paste over all; bake slowly, 
but only till the paste be done.

A remarkably fine Fish Pie.—Boil two pounds of small eels; having cut 
the fins quite close, pick the flesh off, and throw the hones into the liquor 
with a little mace, pepper, salt, and slice of onion; boil till quite rich, and 
strain it. Make forcemeat of the flesh, an anchovy, parsley, lemon-peel, 
salt, pepper, and crumbs, and four ounces of butter wanned, and lay in at 
the bottom of the dish. Take the flesh of soles, small cod, or dressed tur­
bot, and lay them on the forcemeat, having rubbed it with salt and pepper; 
pour the gravy : ■ I bake.

Observe to take ’ ff the skin and fins, if cod or soles.
Pilchard and Is !: Pic.—Clean and skin the white part of some largo 

leeks; scald inm.'t and water, and put them in layers into a dish, and 
between the layers tv.-.. or three salted pilchards which have been soaked 
for some hour' the ear b-.f-Te. Cover the whole with a good plain crust. 
When the pie is taker; c ut of the oven, lift up the side crust with a knife, 
and empty out all the liquor; then pour in half a pint of scalded cream.

Oyster Pie.—As y i open the oysters separate them from the liquor 
which strain; par; 1 is.in after taking oil the beards. Parboil sweet­
breads, and cutting them in slices, lay them and the oysters in layers; 
season very lightly w:th sail. pepper, and mace. Then put half a teacup 
of liquor, and the same of gravy. Bake in a slow oven; and before you 
serve, put a teacup of cream, a little more oyster liquor, and a cup of 
white gravy, all warmed, but not boiled.

Yorkshire Goose Pie.—E. II.—Bone a goose, a fowl, and a pigeon ; season 
them well with pepper, taking care to cover the whole of the interior, or 
otherwise it will turn sour before it can be eaten; put the fowl inside the 
goose, and the pigeon into the fowl, filling the interstices with various kinds 
of force and sausage meat, and hard boiled eggs. The liver and gizzard of 
the fowl ami pigeon will assist in the forcemeat, which must be very well 
compounded; sew up the goose, and put it into a thick crust. It will take 
several hours to bake; make savoury jelly, which must also be well sea­
soned, pour it into the pie when it comes from the oven; ornament the top, 
and let it be movable, so that the pie may have a good appearance to the 
last, as the crust is not to be eaten. A calf’s foot, boned and cut small, 
may be added, especially if used for jelly.

.4 Vol au Vent.—E. It.—The Brioche paste is the best adapted for this 
purpose; bake it with a piece of bread, to preserve the shape, or round a 
mould, and pour into it a rich mixture, of boned chicken, sweetbreads cut 
in pieces, cock’s-combs, &c., previously stewed in rich while sauce; make 
a little of the paste into small balls, or bean-shaped pieces, boil them in the 
gravy, and lay them on the top with leaves and flowers of the crust baked.

Volau Vent of Croquettes.—E. It.—Make croquettes the size of a pigeon’s 
egg, of veal and harn, and of calves’ brains, an equal number of each, fry 
them of the palest gold colour, make a rich while sauce, and put into it 
the very smallest mushrooms, minced truffles; give it an acid flavour with
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parsley, lemon-peel, a scrape of nutmeg, and a bit of salt; add a little cream 
and gravy just to moisten the meat; audit' you have any ham, scrape a 
little, and'add to it. Do not warm it till the patties are baked.

Turkey Patties.—Mince some of the white part, and, with grated lemon, 
nutmeg, salt, a very little white pepper, cream, and a very little bit of butter 
warmed. Fill the patties.

A good Mince fur Patties.—Two ounces of ham, four of chicken or veal, 
one egg boiled hard, three cloves, a blade of mace, pepper and salt, in fine 
powder. Just before you serve, warm the above with four spoonfuls of 
rich gravy, the same ofcream, and an ounce of butter. Fill as usual.

Sw.d Patties.—Chop the meat of a boiled calf’s-foot, of which you use 
the liquor for jelly, two apples, one ounce of orange and lemon-peel candied, 
and omc fresh peel and juice; mix with them half a nutmeg grated, the 
yolk of an egg, a spoonful of brandy, and four ounces of currants, washed 
and dried.

Bake in - mail pattypans.
Patties resembling Mince Pies.—Chop the kidney and fat of cold veal, 

apple,oranc •, ami lemmi-peel candied, and fresh currants,a little wine,two 
or three clove , a little brandy, and a bit of sugar. Bake as bef re.

Obteroalinru on Sweet Piet.—E. R.—All pies made cither with summer 
fruit or with winter preserves will be improved by a mixture of appie , 
pared and sliced. Apph will in this way eke out the remains of a pot f 
jam, with a Ivanlage lo themadves and the jam. They are especially good 
with fresh cherries, currants, &c., and will be found an agreeable at:.: a 
to cranberries. mens also of cranberries and any very sweet jam
will improve both these ingredients. When apples are mixed with jam, 
they should be sliced thin, and if syrup be wanted, a few slices boiled with 
a little of the jam in sugar and water. In making pics of green g> .-eb r- 
ries, apples, or rhubarb, the sugar should be clarified, that is, boiled in a 
little water, but no water poured into the pie, according to the practice of 
ignorant cooks, who thus destroy the flavour of the fruit.

To prepare Cranberries for Tarts.—Simmer them in moist sugar, with ut 
breaking, twenty minutes; and let them become cold before used, A pint 
will require nearly three ounces of sugar.

The Russian and American sens are larger and better flavoured than 
those of this country.

The juice, when expressed from the baked fruit, and sweetened, makes 
a fine drink in fevers.

Stewed with sugar, they eat excellently with bread.
Orange Tart.—Squeeze, pulp, and boil two Seville oranges tender; weigh 

them and double of sugar; beat both together to a paste, and then add the 
juice and pulp < f the fruit, and the size of a walnut of fresh butter, and 
beat all together. Choose a very shallow dish, line it with a light puff 
crust, and lay the paste of orange in it. You may ice it.

Orange Tarlids or Puffs.—Line small pattypans; or roll paste, if for the 
latter. When baked, put in orange-marmalade made with apple-jelly.

Lemon Tart.—Pare, rather thick, the rinds of four lemons, which boil 
tender in two waters, and beat fine. Add to it lour ounces of blanched 
almonds, cut thin, four ounces oi lump sugar, the juice of the lemons, and 
a little grated peel. Simmer to a syrup; when cold, turn it into a shallow 
tin tart-dish, lined with a richihin puff-paste, and lay bars of the same over. 
As soon as the paste is baked, take it out.

Grape Pie.—E. A.—When the vines are thinned, take the grapes, which 
should not be larger than peas; clarify the sugar; put it to the bottom of 
the dish, or just simmer the grapes in it, and send it to the oven in a rich 
crust.

Green Apricot Pie.—E. Ji.—When the wall-fruit trees are thinned, take
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crown beat thrnn. and fry fc/a' pM^brown^'" P]'eCeS ‘h'fs ize of ha!f-a- 
Cs-g UUs, By the former, put the whole into a rich broTgt^

and backs of fmir or six pi'roons'^n^ pinions, legs,
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a rollmg-pm into a leaf. Put some of the minced nmat on die paste 
nn ,mg it into patties, ami folding it over, so that the meat shall not fall 
out during the boding. Put the patties into hot water, and boil them for a 
quarter cd an hour; dram them from the water, and serve them with melted 
butler poured over.

1 attics with Curds. E. R.— Take some very rich milk, put into it some 
lemon-juice or vinegar, place it on the fire that it may curdle, drain off the 
whey through a sieve; add to die curds the yolk of an egg beaten up in 
two spoonfuls ol milk, a few currants, and a little pounded cinnamon. 
Make the paste, and prepare the patties in the same way as in the pre­
ceding receipt.

The melted butter, which is poured on the patties, is often mixed with 
pounded biscuit.

Fried Patties.—Mince a bit of cold veal and six oysters, mixed with a 
few crumbs of bread, salt, pepper, nutmeg, and a very small bit of lemon­
peel; add the liquor of the oysters; warm all in a tosser, but do not boil; 
let it get cold; have ready a good puff-paste, roll thin, ami cut it in round 
or square bits ; put some of the above between two of them, twist the edges 
to keep in the gravy, and fry them of a fine brown.

This is a very' good thing; and baked, is a fashionable dish.
Wash all patties over with egg before baking.
Ouster Patties.—Pul a fine puff-crust into small pattypans, and cover 

with paste, with a bit of bread in each; and against they are baked have 
ready the following to fill with, taking out the bread. 'Fake oil the beards 
of the oysters, cut the other parts in small bits, put them in a small tosser 
with a grate of nutmeg, the least white pepper and salt, a morsel ol lemon- 
peel, cut so small that you can scarcely see it, a little cream, and a little 
of the oyster liquor. Simmer a few minutes before you nil.

Observe to put a bit of crust into all patties, to keep them hollow wh 

^Lobster Pa//zes.—Make with the same seasoning, a little cream, and the 

'"pod^ underdone dressed beef withint littlefat,

season with pepper, salt, and a little shalot or onion. Xthe
roll it thin, and cut in shape like an apple puff; fill 11 " rninci, ] I 
edges, and fry them of a nice brown. The paste should be made with a 
small quantity of butter, egg, and milk. .. little

Veal Patties.—Mince some veal that •» don<?’ wllh a
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the thinnings before the stone is formed; stew them gently in sugar and 
water. When tender, reduce and thicken the syrup, and put it with the 
fruit into the pie.

Old-fashioned Apple Pie.—E. R.—Pare, core, and quarter the apples; 
boil the cores and parings in sugar and water; strain off the liquor, adding 
more sugar; grate the rind of a lemon over the apples, and squeeze the 
juice into the syrup. Stick half a dozen cloves into the fruit, put in apiece 
of butter the size of a walnut, and a glass of portwine, and bake it in a 
good paste.

New-fashioned Apple Pie.—E. R.—Pare and slice the apples; scald them ; 
beat them with a spoon with some of the liquor; add grated lemon-peel, 
the juice of a lemon, white sugar finely pounded, and a piece of butter. 
Put a paste round the dish, and cover it with bars or Howers of p r le.

A very old and excellent Receipt for Minced Meat.—E. R.—Take two 
pounds of the inside of a sirloin of beef, boiledvatnl picked from skin, and 
minced, and four pounds and a half of suet chopped very fine, six pounds 
of currants clean washed, eight large apples chopped, a twopenny-loaf 
grated, one ounce of nutmegs, half an ounce of cloves, a little pepper and 
salt, a pound and a half of sugar; grate the peel of an orange and a lemon, 
add the juice of six oranges and two lemons, and pour over the whole a pint 
of portwine and one of brandy. Add sweetmeats in making the pies.

Particularly good Minced Meat.—E. R.—Two pounds of raisins stoned, 
two pounds of currants, one pound of sultana raisins, four pounds of apples, 
two pounds of sugar, two pounds of suet, the juice of two lemons, and the 
rind of one chopped very fine; a quarter of a pound of mixed spice, two 
glasses of brandy, two ounces of citron, and two of candied lemon-peel.

Mince Pics, without Meal.—Of the best apples six pounds, pared, cored, 
and minced; of fresh suet, and raisins stoned, each three pounds, likewise 
minced; to these add of mace and cinnamon a quarter of an ounce each, 
and eight cloves, in finest powder, three pounds of the finest powdered 
sugar, three-quarters of an ounce of salt, the rinds of four and juice of two 
lemons, half a pint of port, the same of brandy. Mix well, and put into a 
deep pan.

Lemon Mince Pies.—E. R.—Take a good lemon, squeeze out the juice, 
boil the rind tender, and pound it very fine. Add to it three-quarter of a 
pound of currants, half a pound of sugar, a good glass of mountain or 
brandy; then add the juice of the lemon, and three-quarters of a pound of 
chopped suet, half a nutmeg, a little mace, and any quantity of tender 
orange-peel or citron. Bake in puff-paste.

JEgg Mince Pics.—E. R.—Boil six eggs hard, and cut them small; mix 
them with double the quantity of chopped suet, add a pound of currants, 
half a pound ofchopped raisins, the peel of a lemon grated, Haifa nutmeg, 
a teaspoonful of allspice, a little salt, sugar, and candied lemon-peel, with 
two glasses of sweet wine.

Rhubarb Tart.—Cut the stalks in lengths of four or five inches, and take 
off the thin skin. If you have a hot hearth, lay them in a dish, and put 
over a thin syrup of sugar and water; cover with another dish, and let it 
simmer very slowly an hour; or do them in a block-tin saucepan.

When cold, make into a tart as codlin. When tender, the baking the 
crust will be sufficient.

Rhubarb Tart.—Another way.—Take the stalks from the leaves, and peel 
off the thin skin; cut them into pieces about an inch long, and as you do 
so sprinkle a little fine sugar into the basin. For a quart basin, heaped, 
take a pound of common lump sugar; boil it in nearly half a pint of water 
to a thin syrup; when skimmed, put the rhubarb into it, and as it simmers 
shake the pan often over the fire. It will turn yellow at first; but keep it 
very gently doing until it greens, and then take it off. When cold lay it in

CHAPTER XI.

rCDIlIN'GS.—OBSERVATIONS ON PUDDINGS and pancakes.

Tur. outside of a boiled pudding has sometimes a disagreeable taste, 
which an.... from the cloth it is boiled in not being nicely washed and 
kept in a drv place. Il must be dipped in boiling water, squeezed dry, and 

floured before used. . ,, , . , . „ r .If the puddin'’ be of bread, the cloth should be tied so as to allow lor 
swelling; if «f C -ur, tight. Basins or forms are much better than cloths 

for boiling puddings. .... >•The water h-nild boil quick when the pudding is put in; and it should 
be moved about ft r a minute or two, that the ingredients may not separate.

Very good puddings mav be made without eggs; but they should have 
very little liquid in them, and must boil longer than puddings with eggs. 
Two or three spoonfuls of fresh table-beer, or one of yeast, will serve in­
stead of eggs, as also will snow. Two large spoonfuls of snow will supply 
the place of one egg, and make a pudding equally good. This is a useful 
piece of information, as snow generally falls in the season when eggs arc 
dear. The ,-ooner it is used after it falls the better; but it may be taken 
up from a clean spot, and kept in a cool place some hours without losing 
ns good qualities. B ..tiled mall liquors are also a good .substitute for eggs; 
the sooner used after the cork is drawn the bctler. The yolks and whites, 
beaten long and separately, make the article they arc put into much lighter. 
Eggs must be always strained after beating.

To avoid repetition, let it be observed, that when pudding-sauce is or­
dered, wine, sugar, and very thick melted butter, boiled up together, is the 
sauce intended.

All dishes in which puddings are baked must be lined an inch or two 
below the edge, as well as on it; and that part of the dish must be first 
rubbed with butler. If a pudding is to be turned out, the whole dish must 
be buttered, and lined with paste.

The ingredients of puddings should not be put into the basin or dish till 
the minute they go into the water or oven.

Great care is necessary to prevent rich crusts from becoming brown, 
which makes them rank. A piece of paper put over them will preserve 
the colour.

Sago, and all sorts of seeds, should lie in water an hour before they are 
made into puddings, and be well washed; the want of this caution causes 
an earthy taste.

If the butter be strong, that is used in puddings, they will not taste well, 
whatever good things be added.

A small pinch of salt improves the flavour of all mixtures, even when 
the other ingredients are sweet.

Well-made raisin wine will serve, in most cases, when wine is ordered 
for puddings.

As the goodness of boiled puddings greatly depends upon keeping the 
water from the ingredients, the cook should take care to have moulds and 
basins in readiness that will exactly hold the quantity directed.

PUDDINGS.

the tart dish, with only as much syrup as will make it very moist. Put a 
light crust over it, and when that is baked the tart will be dene enough. 

Quarter the crust, and fill the dish with custard or cream.



105 DOMESTIC COOKERY.f 107 ■

■

! I

PUDDINGS.

serving it up, cut in pieces, with melted butter. This pudding may also be 
made with any kind of sweetmeat or jam.French Plum Pudding.—Mix six ounces of suet, seven ounces of grated 
bread, two ounces of sugar, half a pound of French plums, three well-beaten 
eggs, a small teacupful of milk, and a dessert-spoonful of ratafia. Let it 
stand two hours, and boil it the same space of time. Observe to stir it well 
the last thing.An economical Pudding.—E. R.—Half a pound of Hour, half a pound of 
currants, half a pound of suet well chopped, and four ounces of treacle, 
with milk sufficient to mix it well together into a stitf paste or batter, the 
Stiffness of boiled rice. Butter a basin, aud let it boil live hours. When 
cold it mav be - iced and browned.Mimlug-i Pudding.—E. R.—Haifa pound of suet chopped, but not finely, 
fimr tai.!' fols of Hour, and four eggs, mixed into a baiter, with four 
spoonful’ "f milk; add half a pound of raisins stoned, ami a little sugar, 
at.d boil the v. 1 .• !e four hours in a basin.MarE .rough Pudding.— E. R.—Cover the dish with a thin puff-paste, 
then take of candied citron, orange, and lemon-peel, each one ounce; slice 
these .sweetmeat- very thin, ami lay them all over the bottom of the dish; 
dis Ive six <•. ir - of butter without water; add six ounces of powdered 
sugar, and the yolks of four eggs beaten well; stir them over the lire until 
the mixture boils, then pour it on the sweetmeats, and bake the pudding 
three-quarters of an hour in a moderate oven.Buller Pudding.—E. R.—To six ounces of flour add a little salt and a 
gill of milk; mix th m qmte smooth, beat up four eggs and strain them, 
then add them to the latter, vith more milk, until the mixture is as thick 
as good cream. Strain the batter, and put it into a basin rubbed with but­
ter: tie a cloth over it, and boil it one hour. The excellence of a baiter 
pudding mainly depends up n its being strained twice, that is, the eggs 
first, and then the whole: if this point be observed, it will be as rich and 
as good as a custard pu l trig, without the danger of breaking. If it is 
wanted to be particularly fme.one or two eggs more may be added. Serve 
with melted butter, sugar, lemon-juice, and a glass of wine.

Au excellent plain Pat:!u Pudding.—Take eight ounces of boiled pota­
toes, two ounces of butter, the yolks and whites of two eggs, a quarter of 
a pint of cream, one spoonful of white wine, a morsel of salt, the juice and 
rind of a lemon; beat all t > froth; sugar to taste. A crust or not, as you 
like. Bake ii. If wanted richer, put three ounces more butler,sweetmeats 
ami almonds, and another egg.Potato Pudding with Meat.—Boil potatoes all fit to mash; rub through 
a colander, and make into a thick batter with milk and two eggs. Lay 
some seasoned steaks in a dish, then some batter; and over the last layer 
pour the remainder of the batter. Bake a fine brown.An excitdingly good Potato Suet Pudding.—To a pound of mashed po­
tatoes, while hut, add four ounces of suet and two ounces of flour, a little 
salt, and as much milk as will give it the consistence of common suet 
pudding. Put it iuto a dish, or roll it into dumplings, and bake of a fine 
brown.Custard Pudding.—E. R.—Boil a quart of milk until it is reduced to a 
pint; take from it a few spoonfuls, and let it cool, mixing with it very per­
fectly one spoonful of flour, which add to the boiling milk, and stir it until 
quite cool. Beat four yolks and two whites of eggs, strain them, and stir 
them into the rnilk with two ounces.of sifted sugar, two or three spoonfuls 
of wine, and a little grated nutmeg. Put it into a basin, tie a cloth over it, 
and boil it half an hour, untie the cloth, cool the basin a little, lay a dish 
upon the top of it, and turn it out.Custard.—E. R.—Boil half a pint of new milk, with a piece of lemon-

Puddings of bread or flour are much better if all the ingredients be mixM 
(except the eggs) three hours before boiling or baking; and thev should 
be well stirred just before they are put into the oven or saucepan." 1

When butter is ordered to be put warm into puddings, the addition of a 
little milk or wine will prevent its oiling.

Half an hour should be allowed for boiling a bread pudding in a hair­
pin t basin, and so on in proportion.

A meaty potato, grated while hot, and beaten well with a sje miful of 
milk, will add greatly to the lightness of plum puddings, whether 1. i!< d <.r 
baked.

Hunters’ Pudding.—Mix a pound of suet, ditto flour, ditto currant’. ditto 
raisins, stoned and a little cut, the rind of half a lemon shred a-. fun as 
possible, six Jamaica peppers, in fine powder, four eggs. a ;da- of brandy, 
a little salt, and as little milk as will make it of a proper com i oenc-; b,.[ 
it in a floured cloth, or a melon-mould, eight or nine hours. Serve with 
sweet-sauce. Add sometimes a spoonful of peach-water for change of 
flavour.

This pudding will keep, after it is boiled, six months, if kept tied tip in 
the same cloth, and hung up, folded in a sheet of cap paper, to pn : erve it 
from dust, being first cold. When to be used, it must boil a full hour.

Plum Pudding.—The same proportions of flour and suet, and half the 
quantity of fruit, with spice, lemon, a glass of wine, or not, and one egg, 
and milk, will make an excellent pudding, if long boiled.

Another.—Lay a pound of beef-suet in lumps, the size of nutmegs, in a 
basin, half a pound of jar raisins, a large spoonful of fine sugar, three ev: -, 
a spoonful and a half of flour, and a glass of brandy. Tie a wet cloth, 
doubled and well floured, over the basin. Put it into a put of water tint 
boils very fast, and move it about forsome minutes. Boil five or six hours.

Another, very light.—Mix grated bread, suet, and stoned raisin’-, fear 
ounces each, with two well-beaten eggs, three or four spoonfuls of milk, 
and a little salt. Boil four hours. A spoonful of brandy, sugar, and nut­
meg, in melted butter, may be served as sauce.

National Plum Pudding.—Mix suet, jar-raisins, and currants, one pound 
each, four ounces of crumbs of bread, two tablespoonfuls of sugar, one 
ditto of grated lemon-peel, half a nutmeg, a small blade of mace, a tea­
spoonful of ginger, and six well-beaten eggs. Boil it five hours.

A Black Cap Pudding.—E.R.—Rub three tablespoonfuls of flour, smooth, 
by degrees, into a pint of milk, strain it, and simmer it over the fire until 
it thickens; stir in two ounces of butler; when cool add the yolks of lour 
eggs beaten and strained, and half a pound of currants washed anil picked. 
Put the batter into a cloth well buttered, tie it light, and plunge it into boil­
ing water, keep it in motion for five minutes, that it may be well mixed.

•Suet Pudding.—Shred a pound of suet; mix, with a pound and a quarter 
of flour, two eggs beaten separately, a little salt, and'as little milk as will 
make it. Boil it four hours. It eats well next day, cut in slices and 
broiled.

The outward fat of loins or necks of mutton, finelv shred, makes a more 
delicate pudding than suet; and both are far better for the purpose than 
butter, which causes the pudding to be black and close.

. Baked Suet Pudding.—Boil a pint of milk; when become cold, stir it into 
eight ounces of flour, and six of shred suet; add two e"c,s and a teaspoon­
ful of salt. If to be plum pudding, put in eight or ten’ouuces of stoned 
raisins, and omit the salt.

Rolled Pudding.—E. R.—Make a good paste, roll it out and cover it 
equally over with currants or chopped raisins and chopped apple, the latter 
making it very rich and moist; roll it up, tie it in a cloth, and boil it;
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The Gray Pudding.—E. R.—Take three eggs, weigh them in the shell; 
take an equal weight of sugar and of butter, and two-thirds of the weight 
of flour. Half melt the butter and beat it to a cream; beat the eggs also, 
and mix them with the butter and sugar, beating the whole to a froth; then 
add the flour, and the rind of a lemon grated; beat all together, and pour 
it into a mould: an hour will boil it. This pudding may also be baked, 
substituting cream for the batter, which would render it more delicate than 
butter subjected to the dry heal of an oven.

The Ccii'crralire Pudding.—E. R.—A quarter of a pound of ratafia and 
macaron cakes mixed, four sponge biscuits, the yolks of eight eggs, half 
a pint of cream, and a glass of brandy, well beaten together, the cakes 
being ■ 1 in the cream and brandy. Butter a quart mould, place dried
cherri'- or st. ned raisins in a pattern over it, pour in the mixture, and 
place the mould in a stewpan surrounded by water, and let it simmer an 
hour and a half over charcoal.

The < him. Pudding.—E. R.—Butter a mould, and cover it in a pat­
tern with ■ • etmeat . : various colours, and fruit; cut three sponge-cakes 
in slice-, and s them in brandy; place them round the mould; make a 
fine custard ".'ith four eve-, a pint of milk, and two ounces of pounded 
almonds; p.-mr it in, and boil it for an hour.

Aih.hii/ ’ 1'udd.ng.—E. R.—Break seven eggs into a deep pan, leaving 
out three of the whites. Pul ten ounces of loaf-sugar in a pint of water; 
set it over the fire until the scum rises; pour it over the eggs ; add a tea­
spoonful of grated lemon-peel, and the-juice of a lemon. Whisk them for 
iw-nly minute. ; half a pound of flour; pour it into a tin, and
pul it into the oven immediately.

.V.-z'.U/f Pudding.—E. R.—Boil half a pint of milk with a laurel leaf 
an ! a bit of cinnamon: ; ur it upon a cupful of grated bread ; add three 
i_- well beaten, a g d nutmeg and lemon-peel, and a teaspoonful 
of nge-flow r t ater. 8 el o to the taste. Batter the basin; Stick 
plum; or .- plit raisins in rows upon it. Stir the ingredients of the pudding 
well together, and pour it :nm the basin, and boil it an hour and a half.

Khali Khun. Pudding.—E. R.—Boil an ounce of rice in milk until it 
will I -at into a pap; pare, i-.u-?, and scald half a dozen apples, and beat 
them also with the rice, an . uue.e of lincly sifted sugar, a salt-spoonful of 
prated Jem :i-p ■'•!. an i a little lemon-juice, or a few drops of essence of 
lemon; then beat the whites of four eggs until they make a strong froth ; 
add the other mgr-mats, whisking them well together, so as to be very 
light. Dip a ba -:.i ■ r m. .Id into boiling water; pour in this souffle while 
the mould is quite hot. and put the mould into a pan of boiling water, boil­
ing until the white - f the eggs is set and firm. Have a custard made with 
the yolks of the eggs, ami pour it round the pudding in a dish. Snow-balls 
may be made the same way, with pounded almonds substituted for ap­
ples. The elegance and lightness of this pudding are great recom­
mendations.

The Portland Pudding.—E. R.—Beat up four eggs with a tablespoonfiil 
of sugar and one of flour very smoothly’, then add a pound of raisins, and 
a pound of the fat of a cold loin of veal, or of suet evenly chopped; but­
ter a mould, put in the pudding, tie it tightly in a cloth, and let it boil five 
hoti rs.

I3ound Pudding.—E. R.—Beat half a pound of fresh butter, with the. 
same quantity’ of loaf-sugar, till it is like cream; then add six eggs, all 
well beaten separately’, half a pound of flour, a. quarter of a pound of cur­
rants, two ounces of candied orange or lemon-peel, cut into very thin, 
slices, and twenty drops of essence of lemon. After the ingredients are 
all mixed, beat the whole for ten minutes; then put it into a well-buttered 
mould, and boil it for two hours and a half.
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Shdfurd Pudding.—Mix three-quarters of a pound of currants or raisins, 

one pound of suet, one pound of flour, six eggs, a little good milk, seme 
lemon-peel, a little salt. Boil it in a melon-shape six hours.

Puddings in huslc.—Shred suet, and put with grated bread, a few cur­
rants, the yolks of four eggs and the whites of two, some grated lemon-peel, and ginger. Mix, and make into little balls about the size and shape of an’ 

egg, with a little flour.Have ready a skillet of boiling water, and throw them it,. Twenty 
minutes will boil them; but they will rise to the top when done.

Serve with pudding-sauce.Madeira Pudding.—E. II.—Have a tin cake-mould, of which the bottom 
will come out; butter it, and lay upon it a piece of pa-te the : u ■ ol the 
mould; cover it with preserve of apricots; then lay another piece of 
paste, and cover this with red preserves,and so on in different layers, with 
paste between, until the mould is filled. Boil, and serve with brandy sauce. 
This is a rich pudding, for which the island • f Madeira i ry Im 
Great care will be necessary in taking it out of the mould; and ii will take 

a long time to boil it properly.Almond Pudding.—E. 11.—Take two ounces and a half of white bread- 
crumbs, and steep them in a pint of cream; then pound half a pint of 

.blanched almonds to a paste with some water. Beat the yolks of six eg - 
and the whites of time; mix all together, and Ada ihn.... unces of i
and an ounce of beaten butter; put all over the fire ; stir it until it thickens, 

and then bake it in a puff-paste.The Merton Almond Pudding.—E. It.—Take six ounces of almonds 
ground to flour, six ounces of wh te sugar, a leaspt nful 
grated, a few drops of essence ot lemon, and eight eggs, leaving put two 
of the whiles; beat up the eggs, and mix in the other ingredients, beating 
the whole for an hour one way. Let the oven be ready; oil the dish, and 

bake the pudding the instant it is completed.N. B.—Too much cannot be said in praise of this pudding, which, in 
consequence of its not containing any butter, may be eaten by the m< t 
delicate person, without a chance of disagreeing. Its excellence, however, 
depends upon its being beaten for a full hour, and baked immediately.

Curd Pudding.—E. Ji.—Turn two quarts of milk, and drain oil the curd. 
Beat it in a mortar with two ounces of butter, until the butter and curd ate 
well united. Then beat the yolks of six eggs, and the whites of three; add 
them to the curd; add a little grated bread or biscuit, a teaspoonful of grated 
lemon-peel, some nutmeg, and a few pounded peach-kernels; mix them 
well together; butter a dish, and bake it with a crust round the edges.

Currants may be added.Citron Pudding.—E. II.—Take half an ounce of citron, the same quan­
tity of candied orange ami of lemon-peel; cut them into slices-, and put to 
them five ounces of loaf-sugar, and live ounces of butter. Make a paste, 
and line a dish; then lay the peel regularly at the bottom; beat up four 
eggs with half the whites; then add the rest of the ingredients, and bake 
half an hour. This is a famous Norwich receipt, kindly forwarded by Mrs. 
Opie, and is taken from an original document furnished by Mr. Black, the 
celebrated confectioner of that city, to the author of “The Two Hectors.”

Dutch Pudding.—E. 11.—Melt half a pound of butter in a quarter of a 
. pint of milk, let"it stand till it is lukewarm, then strain it into a pound of 

flour add four eggs well beaten, and two large spoonfuls of yeast; beat the 
whole very well together, arid let it stand for an hour before the fire to rise. 
Then beat' into it two spoonfuls of moist sugar, and half a pound of cur­
rants; put it into a dish or tin well buttered, and when baked turn it out 

e^B?—This partakes of the character of biroche, and may be varied in

many ways.

.4 very fine Amber Pulling.—Put a pound of butter into a.saucepan with 
three quarters of a putmdof loaf sugar finely powdered ; melt the butter, and 
mix well with it; then add the yolks of fifteen eggs well beaten, and as 
much fresh candied orange as will add colour and flavour to it, being first 
beaten to a fine paste. Line the dish with paste for turning out; and when 
filled with the above, lay a crust over, as if it were a pie, and bake it in a 
slow oven.

It is as good cold as hob
A Friars O.i-it.—Boil a dozen apples, as for sauce; stir in a quarter 

of a pound of butter, and the same of white sugar. When cold add four
beaten ; put it into a baking-dish thickly strewed over with crumbs 

ol bread, so as to stick to the bottom and sides; then put in the apple mix- 
tute; ■ ■■ ..• crumbs of bread plentifully over the top. When baked turn it 
out, and grate pounded sugar over it.

A ■■ 1‘udd ,g.—Put layers of crumbs of bread and sliced apples with 
sugar b' ■ n t... the dish be as full as it will hold. Let the crumbs be 
the upperm* • aver: then pour melted butler over it, and bake.
• Sponge I’ .—Ii. It.—These puddings must be made with the great­
est exactitude. Cream a quarter of a pound of butler, and add four eggs, 
the whites and .? , '.wo -ounces of white pounded sugar, and two table­
spoonfuls of fl ir: I.- at the whole up slowly, fill six small cups, and bake 
them for exactly twenty minutes. Serve with wine-sauce.

Biscuit Pudding .—E. It.— Mix together a quarter of a pound of bread­
crumbs, with the same quantity of brown sugar and butler, five eggs, leaving 
out two whites, and then a quarter of a pint of milk: bake twenty minutes 
in cups as before.

Puff Pudding -.—E. R.—Pour scalding milk upon white bread sliced; 
let it stand till well s. aked; then beat it well with four eggs, a little sugar 
and grated nutmeg. Bake small teacups, which must be only half filled. 
The absence of butter v. .11 render these puddings very desirable to delicate 
stomachs.

Cocoa-nut Pudding.—E. It.—Grate a cocoa-nut with a bread grater, and 
tir it into a good custard of eggs, a little spice, a bit of fresh butter, and a 

glass of brandy. Line shallow dishes with puff paste, and bake of a deli­
cate brown.

Cocoa-nut Cheestc-dcc.’.—E. R.—Take two hard cocoa-nuts, pare, wash, 
and wipe them very dry; then grate them on lhe fiat side, that is, the side 
that adheres to the shell; dissolve half a pound of while sugar in a little 
water over the fire, then add the cocoa-nuts, and allow it just to boil up 
once; then beat lhe yolks of four eggs exceedingly well, mix them with 
the cocoa-nuts, and beat them all together for an hour, adding a little rose­
water. Bake them in pattypans in a light crust, sifting sugar over them 
before they are put into the oven.

Small Klee Puddings.—Wash two large spoonfuls of rice, and simmer 
it with half a pint of milk till thick, then put the size of an egg of butter, 
and near half a pint of thick cream, and give it one boil. When cold, 
mix four yolks and two whites of eggs well beaten, sugar and nutmeg to 
taste; and add grated lemon and a little cinnamon.

Butter little cups and fill three parts full, putting at bottom some orange 
or citron. Bake three-quarters of an hour in a slowish oven. Serve the 
moment before to be eaten with sweet sauce in the dish or a boat.

Plain boiled Rice Pudding.—Wash and pick some rice, throw among it 
some pimento finely pounded, but not much: tie the rice in a cloth, and 
leave plenty of room for it to swell. Boil it in a quantity of water for an 
hour or two. When done, eat it with butter and sugar, or milk. Put lemon­
peel if you please.

It is very good without spice, and eaten with salt and butter.
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If the directions be followed exactly, this excellent pudding vt ill never 

dlCir Puddm^—E. IL—Weigh three eggs in the shell;I, takethejr 

-eight - ' 1 b-cr: u!ie lv clve,blllCr.alnlcma’n, r the mixture
of pounded sugar; beat all together for halt an hour, and put the mixture 
in nndding-cups, filling the cups onlv half full. Bake them halt an Ol
& ^Beurre.—B-.itlered Apples—E. R.-Pee\ the apples and re­

move the core without cutting them through, taking care not to break them. 
Cut slices of bread the circumference of the apples, butter a dish, pu on 
the bread, and place an apple on each slice. Fill the hole made by t ie 
rem va! of the core with white sugar, place a piece ol butter the size el a 
walnut < n each hole; put them into a gentle oven, and renew the sugar 
and butter --veral times. They will take twenty minutes, or hall an 
hour. Be very careful not to let the bread burn, or the apples lose their 
shape. . , . n-

An Apple Charl<Ue.—E. I?.—Pare and slice a quantity of apples ; cut off 
the enr t of a k af, »nd cut slices of bread and butter. Butter the inside 
of a pr-di h. pace bread and butter all round; then put in a layer ot 
apple prink. 1 v.r.j h j n-peel. chopped very fine, and a considerable 
quantity of : bnr.v:; ar. Then pul on a layer of bread and butler, 
and another < f . f men-pcel and sugar, until the dish is full, squeez­
ing over the juice of lemons, so that every part shall be equally flavoured. 
Cover up the dish with the crust. of the bread and the peels of the apples, 
to prevent it from ' : •■vning or burning: bake it an hour and a quarter,

. take off the peels and crust, and turn it out of the dish. The 
brown sugar adds greatly the richness of the pudding, which, made in 
this way, is n t expensive.

Char!'He di I’onmt.’.—]'. R.—Bub a dish very thickly with butter, then 
cut as many slices of while bread as will cover the bottom and line the 
■ uh. ; then cut apples :n thin ■ liccs, and place them in layers, with sugar 
and butler between. In the mean time soak as many thin slices of bread 
as will cover the v. k 1.: lay a plate and a weight on the top to press the 
bread cb’se upon the -. Bake it slowly for three hours. A modc- 
rati-lv- ized dish v. ..1 t:..:e h;.'f a pound of butter to make the whole.

Cliartreun of A;; Ji>e.— E. 11.—Boil six ounces ol' rice, with a
stick of cinnanu n in r....: until it is thick, stirring in a spoonful of rose­
water, or orange-tlov.er water. Pare six or seven large apples—golden 
pippins are the l i t— ■ it lhe core, and fill up the orifice with rasp­
berry jam. Border a d ep dish with paste; put in the apples, leaving a 
space between,an.1 fit; :t up with the rice. Brush the whole over with the 
yolk of an egg, and - sugar thickly over it; form a pattern on the top 
with sweetmeat-. and bake it for an hour in a quick oven.

Mirclonof Ajphr.—E. A’.—Scald the apples, reduce them to a pulp, and 
pile them high up.'.i the dish in which they are to be served; boil a tea­
spoonful of gran I lemon-peel, and six or eight lumps of sugar, in a tea­
cupful of water; then add the yolks of three eggs and the white of one 
half an ounce rt butter, a spoonful of flour, and one of brandy - mix the 
whole together over the fire, and stir it till quite smooth. Pour it unon 
the apples, then whisk the whites of the other two eg~s to a froth • n, them over the miroton just as it is going into the'oven and sTfhome 
m bake°Ver °Ven be S'°W: “ wil1 lake tea or fi^n minu™

Lemon Pudding, No. 1.—E. R.—Melt six ounces of butter and nnnr it

in . Zf
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College Puddings.—E. A'.—Take a penny roll grated; or if desired 

to have the puddings particularly nice, an equal quantity of Naples bi>cuit 
poundt'd ; a quarter of a pound of suet finely minced, and half a pound of 
currants washed and picked, adding nunneg, sugar, and a little salt. Beat 
up these ingredients with three eggs, and as much cream as will make 
them of a proper thickness for frying. Let the butter lhev are fried in be 
very hot; drop in the puddings by spwnfiils. When dished up,put a 

piece of of CTCam; stir in a quarter

with two ounces ot Hour 3llt] Let it stand for a

1 about tive-and-tweiity mmutes.
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cares at the bettom, and when the crema is sufficiently boiled, pour it 
tlir< ugh a sieve upon the cakes.—N. B. This delicious dish is always 
served up to table cold : just before sending up, some finely-powdered cin­
namon should be dusted pretty thickly over it. This receipt was ob­
tained from the nuns of Santa Clara convent, at Palmas, in the island of 
Grand Canary'.

L- - ■ Pudding,—Grate three quarters of a pound of bread; mix it with 
the same quantity ol shred suet, the same of apples and also of currants; 
mix with these the whole of lour eggs, and the rind of half a lemon shred 
fine. Put it into a shape; boil three hours,and serve with pudding-sauce, 
the juice ol half a lemon, and a little nutmeg.

G'z..o_-,u Puffy.—E. R.—Put half a pound of butter into a breakfast-cupful 
of milk, place the pan upon the fire, and, when it boils, add a cupful of 
ll' ur, I ■ it well t< aether, and, when cohl, mix in six eggs, leaving out 
tw> ■ : the whin -.1 ■ tit up some sugar and grated lemon peel with the eggs, 
and bake the pt.-t in a moderately-heated oven.

'imperial Puffy.—E. It.—Mix with half a pint of cream two spoonfuls of 
11 ur, ahaad: n ■ i ■ ly powdered almonds,three spoonfuls of orange-flower 
water, the . of four and the whites of two eggs, with enough of sifted 
sugar to weeten :t. Beat al! well together, and bake in buttered pans be­
fore the eggs can fill.

Ismon Puffy.—E. It.—Pound and sift half -a pound of loaf sugar, grille 
the rit n,ot two mall ones; then whip up the white of

• •' al. . t i to the consistency of good paste: cut
it into ■ hap< am! up, n writing paper, being careful not to handle 
11 ... ry slow for this purpose.

Austrian Puffy.—E. It.—Two ounces of pounded almonds, the same of 
c’anii ■:! butter and : sugar, two spoonfuls of Ilnur, the yolks of two 
< . v-, half a pint of cr am, an 1 a little orange-flower water; beat all toge­
ther, butter the pan-, fill u.-.m • nly half lull, and bake for half an hour in a 
slow oven.

Trench Puffy.—E. R.—Take a pint of new milk, boil half, and mix the 
other half very .-an v. .:ir ,' ur heaped spoonfuls of fine Hour; then add 
it t . tin- boiling mili:, an 1 b J it until it is a still' paste. When cold, take 
the yolks of five eggs, the whites of two, a tablespoonful of sifted sugar, 
and beat the whole mi ?. light batter in a marble mortar; then drop it from 
a spoon into boiling lard, fry of a light brown, and serve it up with sifted 
sugar over each. A small piece of any candied fruit may be dropped into 
each spoonful of batter.

Irish Puffy.—E. It.—Pound a quarter of a pound of sweet, and an ounce 
of bitter almonds, but not to finely; take a quarter of a pound of loaf- 
sugar pounded and sifted, the whites of two eggs, beaten to a thick froth; 
mix all together,and put the pulls into pattypans covered with paste; then, 
sift powdered sugar over them thickly, and bake them a light brown. The 
flavour may be improved by pounding the almonds with orange-flower 
water, or a little essence of lemon.

Lady .lAirsscs.— E. It.—Take three ounces of Jordan almonds, and a 
quarter of an ounce of butter, with two ounces of loaf-sugar; pound them 
with a little rose-water till they become a thick paste; spread the paste on 
buttered tins, and bake them in a slow oven. When cold, put a spoonful 
of jam in each, and cover it with whipped cream.

Regent's Pastry.—E. R.—Take half a pound of almonds ground into 
flour, a little powdered sugar and a few drops of some concrete essence; 
make it into a paste with the white of an egg; then make another paste 
with sugar, flour and butter, worked up with the whites of eggs; ’roll it out; 
then lay it upon the almond paste, and cut both together iuto shapes, brush 
them over with egg, then sprinkle chopped almonds over them, and bake
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Lemon Pudding, No,2.—E. R.—Half a pound of bread-crumbs, a quar­
ter of a pound of finely-chopped suet, the rind of two lemons grated, and 
the juice of one, two eggs well beaten; mix the whole with a quarter of a 
pound of sugar sifted, and boil it three-quarters of an hour.

Lemon Pudding, No. 3.—E. R—Pare six lemons finely, and boil he peel 
till it is tender; then pound it in a mortar, add the juice of three lemons, 
and a quarter of a pound of butter melted into a little cream, three sponge 
or ratafia cakes, the yolks of six eggs, and the whites of three; mix all up 
well together, with sugar to the taste, adding a little nutmeg and brandy.

Orange puddings may be made in the same manner, either boiled or 
baked. , . , . , , , ,

Lemon Dumplings.—E. R.—h quarter of a pound of bread - rat. d, the 
same quantity of sifted sugar, and of finely-chopped beef-suet, one lemon, 
the juice to be mixed with the sugar, and the rind cut small or grated, and 
one egg; mix all together, make them into dumplings, boil them twenty 
minutes, and serve with wine sauce.

Lemon Tarl.—E. It.—Half a pound of lump-sugar, three lemons sliced, 
and laid in the sugar for a night, cover the bottom of a dish with a pound 
of Savoy biscuits, lay over them slices of candied orange ami lemon-peel, 
four ounces of pounded almonds and one ol butter, put in the sugar and 
lemons, and cross bar the top.

Lemon Tartlets,—E. R.—The juice of two lemons and the rind grated, 
clean the grater with bread, only using sufficient crumbs to take o/T all the 
lemon-peel; beat all together with two eggs, half a pound of loaf-sugar, 
and a quarter of a pound of butter. This is sufficient to make twelve 
tartlets, and will be found very excellent.

Lemon Cheesecakes that will keep f r seven years.—E. It —To a quarter I 
a pound of butler put a pound of loaf-sugar, broken into small pieces, six 
eggs, leaving out two whites, the rind of three lemons grated, and the juice 
of three; put them all into a pan. and let them simmer over the fire until 
the sugar is dissolved, and it begins to thicken like honey. When cold, 
put it into sweetmeat pots for use. When made into cheesecake-, add 
grated sweet biscuits.

Potato Cheesecake,— E. It.—Four ounces of butter, the same of pound' ll 
sugar, and six ounces of potatoes, boiled and floured through a sieve, the 
rind of one lemon, and half the juice, unless acid is desirable; mix these 
ingredients well together, with two eggs, and fill the tart-pan and bake it.

Puddings quickly made.—E. It.—Beat four eggs and strain them; mix 
four ounces of flour very smoothly with a pint ol' milk; add it to the eg s 
and strain it again, and flavour the batter with sugar and nutmeg; butter 
some teacups, fill them three parts full, and put them into an oven: they 
will take a quarter of an hour, and, if well mixed, will be equal to custard.

Cream Pudding.—Boil a quart of cream, with a blade of mace, three 
cloves, and half a nutmeg grated; and let it stand to cool. Beat eight 
eggs, but only three whites; strain, and mix them with a spoonful of the 
finest flour, a quarter of a pound of almonds blanched and beaten fine, 
with a spoonful of orange-flower or rose-water. Mix these by degrees in 
the cream, and stir all well together. Take a thick cloth, wet and flour it 
well; pour in the mixture, tie it close, and plunge it into boiling water. 
Keep it boiling half an hour very fast. When done, turn it carefully on a 
dish, strew fine sugar upon it, and serve pudding-sauce round.

Lecite Crema.—E. R.—Beat up three eggs, leaving out two of the whites, 
and add to them gradually a pint and a half of milk: then mix very care­
fully four tablespoonfuls of line wheat flour, and two ounces of finely- 
powdered loaf-sugar, with grated lemon-peel to give a flavour. Boil these 
ingredients over a slow fire, stirring constantly to prevent burning, until 
the flour is quite dissolved. Prepare a shallow dish, with some ratafia-
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blice.

lall quan-

much flour as will make the batter thick enough. Fry in as little ]allI 
dripping as possible.

Jns,i Pancrkcs. Beat eight yolks and four whites of eggs, strain them 
into a pint ol cream, put a grated nutmeg, and sugar to your taste: set 
nree ounces of fresh butter on the fire, stir it. and as it warms, pour it to 

the cream, which should be warm when the eggs are put to it: then mix 
smootn almost halt a pound of flour. Fry the pancakes very thin; the 
ir- t .1 a oit of butter, but not the others. Serve several on one another.

.g.e.o Pancakes.—Mix a pint of cream, five spoonfuls of fine 
floor, seven yolks and four whites of eggs, and a very hide salt; fry them 
i ' . turn in fre-h butter, and between each strew sugar aud cinnamon. 
* ■ nd up six or eight at once.

Pancakes.—Mix the yolks of two well-beaten eggs with a pint of 
co niii, > um es < f sifted sugar, a little nutmeg, cinnamon ami mace. 
Rub th" pan nh a bit of butter, and fry the pancakes thin.

Fritters.—Make them of any of the batters directed for pancakes, by 
dropping a >n.\ ' q tantity into the pan; or make the plainer sort, ami'put 
paredi Is sored,ini > the batter and fry some of it with each
slice. Currant'-, • r Meed lemon, as thin as paper, make an agreeable 
change

Fritters for comj any, i h< aid be served on a folded napkin in the disbJ 
Any sort of sweetmeal, or ripe fruit, may be made into h itters.

Spanish Pritt.r.-.—Cut the crumb of a French roll into lengths, as thick 
as your finger, in what shape you will. Soak in some cream, nutmeg, 
sugar, pounded cinnamon, and an egg. When well soaked, fry of a nice 
brown, and serve with butter, wine, and sugar-saucc.

Potato Fritters.—Boil two large potatoes, scrape them fine; brat four 
yolks and three white: f eggs.and add to the above one large spoonful of 
cream, another of sweet wine, a squeeze of lemon, ami a little nutmeg. 
B< at this baiter half an h. ur at least. Il will be extremely light. Put a 
gm ‘1 quantity of fine I.-..-J in a stewpan, and drop a spoonful of the batter 
at a time into it. Fry them, and serve, as a sauce, a glass of white wine, 
the juice of a lemon, one det sert-spoonful of peach-leaf or almond-water, 
and some white sugar, warmed together. Not to be served in the dish.

Another trot/.—Slice potatoes thin, dip them in a fine batter and fry. 
Serve with white sugar sifted over them. Lemon-peel, and a spoonful of 
orange-flower water should be added to the batter.

But F.p . : i' /gs.—Mix three ounce:: of buckwheat
flour with a teacupful i f warm milk, and a spoonful of yeast; let it rise 
before the fire at- it an hour; then mix four eggs, well beaten, and as 
much milk as will make the batter the usual thickness for pancakes, and 
fry them the same.

French Fritter...—Mix two eggs, well beaten and strained, with as much 
new milk and flour as shall make one thick pancake, which fry as pale as 
yon can. Pound it in a mortar quite smooth, and add the yolks of four, 
and whites of two eggs, one large spoonful of orange-flower water, or 
cinnamon-water, one ounce of blanched almonds, beaten to a paste, two 
ounces of white sugar, and a quarter of a small nutmeg. Pound it all till 
it becomes smooth batter. Have ready a large stewpan, half full of fine 
lard, quite hot, and drop the batter into it, the size of large nuts, until the 
surface be filled: as they brown, turn them: they will be very large: when 
done, remove them on clean paper in a dish before the fire, and do the re­
mainder. Serve as quickly as possible. They are excellent.

Orange Fritters.—E. It.—Take ofl'lhe rind of two oranges, removing all 
the white skin; then cut the oranges in slices across, and take out all the 
pips; dip the slices of orange in batter, and fry them. Serve with pow­
dered sugar upon each fritter.

upon buttered paper, in a tart-pan. Ornament the pastry with jam when 
it comes front the oven.

Rice Fritters.—E. R.—Slice the rind of a lemon, and boil it tn milk,with 
sugar enough to sweeten it, and a cup of rice. M hen the rice is quite snft, 
take it out; beat up the rice with a glass of brandy, shape it into fritter-, 
brush them with yolks of eggs, cover them with bread-crumbs, fry them in 
butter, and serve them up with lemon-juice squeezed over them.

Rice Balls.—E. It.—Pour upon half a pound of rice three pints of boiling 
milk, and boil it with a little cinnamon, sugar and lemon-peel, until it t ■ 
quite tender; allow it to remain until it is cold, and then make it info bulb. 
Beat up two eggs, roll.the balls in it, and afterwards in grated bread­
crumbs; fry them in lard, drain them on a piece of paper, and serve them 
up covered with sifted sugar.

Souffle.—E. It.—Take two ounces of potato-flour, mix it with half a pint 
of boiled cream, in which the peel of a lemon has been infused; add a little 
sugar, a large lump of butter, and a little salt. The souffle must be pro­
perly, not greatly sweetened, for the less sugar the lighter it will be. Break 
six eggs; add four only of the yolks, well beaten, to the cream; beat the six 
whites to a froth, and pour them gently on the other ingredients into a 
souflle-dish; put it into an oven moderately warm, and when done, powder 
a little sugar over it, and finish with a salamander. Souffles must be 
served up the moment they'are ready, as they are liable to sink".

A Souffle Pudding.—E. It.—Take a quarter of a pound of sifted sugar, 
half a pound of flour, and the same quantity of butter, the yolks of six egg's, 
and a tablespoonful of orange-flower water. Beat the whole together very 
smoothly; then beat the whites of the eggs to a strong froth, and add them 
to the rest. Boil it in a mould. It may also be baked; and, if so, the dish 
it is baked in must not be filled.

liice Souffle.—E. It.—Boil two ounces of rice in milk, add the yolks of 
two eggs, a little sugar, and some candied orange-peel; then boil it a. am, 
and make a wall with it round the edge of a dish. J lave ready: oir.e apples 
pared, and the cores scooped out; stew these apples in a little lemon-juice 
and sugar; fill the apertures with candied sweetmeats';- Fill the shape with 
the apples, and cover them with the whites of eggs beaten to a froth, with 
white sifted sugar. Harden it in a cool oven.

Pancakes.—E. It.—Common pancakes are made with a light batter of a 
mixture of eggs, half the whiles being only used, a little salt, ginger, nut­
meg, flour and milk. A fine kind may be made with eight eggs to a pint 
of milk, and three ounces of butter, melted and poured in with a glass of 
wine or brandy; and currants, washed, picked, and dried, maybe added. 
Pancakes must be fried in boiling fat and great care taken to prevent their 
being greasy. Garnish with lemons.

Common Pancakes.—Make a light batter of eggs, flour and milk. Fry in 
a small pan, in hot dripping or lard. Salt, or nutmeg and ginger, may be 
added.

Sugar and lemon should be served to eat with them; or, when eggs are 
scarce, make the batter with flour, and small beer, ginger, &c.; or clean 
snow, with flour and a very little milk, will serve as well as eggs.

Fine Pancakes, fried without Butter or Lard.—Beat six fresh eggs ex­
tremely well; mix, when strained, with a pint of cream, four ounces of 
sugar, a glass of wine, half a nutmeg grated, the grated rind of a whole 
lemon, and as much flour as will make it almost as thick as ordinary pan­
cake batter, but not quite. Heat the frying-pan tolerably hot, wipe it with 
a clean cloth; then pour in the batter to make thin pancakes.

Pancakes of Pice.—Boil half a pound of rice to a jelly, in a small quan­
tity of water; when cold, mix it with a pint of cream, eight eggs, a bit of 
salt, and nutmeg; stir in eight ounces of butter just warmed, and add as
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When done, turn the grenade on the lid to drain, carefully remove i'-,» 

bacon without breaking the .-kin of the fi-h, and serve very hot, v.ith n- h 
veal gravv round, not over it. The entrails of the mullet will give addi­
tional flavour to the forceme it. Where they cannot be had, the red pan of 
lobsters used alternately with the brown and white of the sole, or macltciel, 
will look beautiful.

A similar dish may be made by substituting the flesh of hare, the white 
part of partridge, and ham, fur the fish; the little ragout of sweetl read, 
<Ac„ as before; and a forcemeat made of cold game, the liver of young 
log Is, the fat and lean of fine ham, eggs, butler, herbs and spice, as in the 
above.

Grenadier dt fd it de Sok—Sok with Forcemeat and Gherkin*—Split a 
fi e . . .. . . at the bone, and lard the inside with strips of
gherhiii and tr tt.’les, then cover one-half of the sole with the following 
t lie- .a" . , ■ it i. ’ again covered by the remaining halt of the sole; 
fa ten '..in : ■■ ' r v. f. i-.r splinter skewers, and bake with four or five 
spoonfuls of weak meat or fish gravy.

Malte the :■ < J any dres-ed fish, crumbs of bread, the hard yolk
of an ■ • -. a poonful of boiled celery-root, half an anchovy, a spoon­
ful of. partley, and hall as much chervil, both finely minced, a little tat 
bacon or bur-r, a:. i a raw • pepper and salt.

When dr ■■ ■ mh hot. while the gravy it was baked in is
warmed with a :,fui ..f cap r vinegar, and the same of the gherkin 
liquor. 1.1 serve s--us. : w a few sliced gherkins.

/ho;/. J .I/..--/.-rr/.— s i t>p the back, clean them very nicely, lay 
them whole on the gridiron, having rubbed them inside and out with biu- 
i r. wanned in a bit : When ready, put into each fish an ounce
of butter rubb -d in ch. p; A chervil; when the butler is melted, dish them, 
spread open, very hoi.

AnuuiUe Itotie—It old Ed.—Skin a large, silver eel; lay on the inner 
side a forcemeat of lw : . - f crumbs of bread, one ounce of fat bacon, 
two large spoonfuls ofchopped parsley, four dried leaves of sage, pepper, 
-ait and pounded mace, ar i voile of an egg. Roll the eel, beginning 
at the tail, taking care that the seasoning come not loo near the edges: 
lasten the roll tight with - and small silver skewers (with which it 
may be served.) Over ..II it.y the skin, having buttered it, and put it to the 
fire on a lark-spit: when nearly dressed, remove the skin, wet the fish all 
over with yolk of egg. ami sift over it some fine raspings of bread. Serve 
the following sauce r. and it:—Chop as small as possible two large spoon­
fuls of capers, and two unwashed anchovies; put them in a saucepan with 
live ounces of batter, two spoonfuls of water boiling hot, and one of caper 
vinegar.- shake the pan over the fire until all be completely mixed.

Trout in While Sa:ic<.—Boil the fish gently in as much water and light 
while wine, in equal quantities, as will only cover them. Keep them hot, 
when done, while you boil the liquor with a bit of butler and a little flour. 
Meantime have ready beaten two eggs, with a spoonful of cold waler, and 
pour them and the sauce to and fro at a little distance above the stove till 
they are of due thickness, and serve the fish in it, adding a little salt.

Trout in Green Sauce.—Beat in ajnortar half an anchovy, a tablespoon­
ful of capers, one each of chives and parsley, previously minced, a good 
lump of butter, and a dessert-spoonful of flour. When thejrout is ready, 
keep it hot while this mixture is boiled with the liquor, in which serve it.

Truite cuite en Papiei—Trout dressed in Paper.—Cover the bottom of a 
small oval paper form with very thin slices of fat bacon; cut down the 
back six or eight nicely-washed small trout, and having removed the bones, 
lay the fish open flat upon the bacon, sprinkled with chopped parsley, 
pepper, salt, a little mace and two cloves finely pounded. Care must be

FISH.
Line Grana.de.—Scrape gently the flesh of a large whiting from the skin 

and bones; beat it in a mortar fifteen minutes: having scraped two ounces 
of the finest fat bacon, beat them together another fifteen minutes; then 
add a tablespoonful of chopped parsley, two ounces of butter, a small bit 
of garlic chopped to a mash, a blade of mace in powder, and the beaten 
yolks of two eggs, and pound a full half hour more: when to be used, 
mix well therein the fresh-beaten whites of two eggs, reserving a teaspoon­
ful to be used as hereafter directed. Meanwhile lake the bones and fins 
from four or five little red mullet, without injuring the skin, and cut them 
lengthwise, an inch wide; do the same by a good-sized sole, having split, 
but not removed any of the skin. Then stew a small veal sweetbread, a 
fresh artichoke-bottom,eight oysters without the beard, and two truffles cut 
in bits, a quarter of an hour in a little butter, and let it become cold. When 
all the above are in readiness, line a casserole of five or six inches in dia­
meter with long slices of fat bacon, placed quite close, in the centre of 
which lay four bits of carrot, cut diamond shape, lengthwise; cover the 
bacon with the strips of fish perfectly united, alternately putting the brown 
and white of the sole, and the red of the mullet next to the bacon, and on 
these half the forcemeat: then put in the sweetbread, &c., which cover with 
|he remainder of the forcemeat, smoothing it over with the back of a spoon 
wetted with the white of the egg before directed to be preserved. Lay- 
on it a buttered paper, put the cover of the pan on, and bake twenty 
minutes.

Pink-coloured Fritters.—Boil a large beet-root until it is tender; beat it 
fine in a marble mortar. Add the yolks of four eggs, two spoonfuls of 
flour, and three of cream, the juice and peel of half a lemon, half a nut­
meg and a glass of brandy. Mix all well together, and fry the fritters in 
butter. Garnish them with green sweetmeats,’preserved apricots, or sprigs 
of myrtle.

Plain Fritters.—Grate the crumb of a penny-loaf, put it into a pint of 
milk over the fire, and beat it very smooth: when cold, add the yolks of 
five eggs, three ounces of sifted sugar, and half a nutmeg. Fry them in 
hog’s lard, and serve pudding-sauce in a boat.

Pripnct's Souffle Fritters.—E. II.—Put a pint of waler in a saucepan, 
add more than a quarter of a pound of butter, the rind of a lemon grated, 
two ounces of sugar, and a little salt. As soon as the water is ready to 
boil, put in about a quarter of a pound of flour, then add six eggs well 
beaten; form little balls, or other shapes, and fry them.

Curd Fritters.—Rub down in a mortar a quart of dried curd, with the 
yolks of eight and whites of four well-beaten eggs, two ounces of sifted 
sugar, half a nutmeg, and half a spoonful of flour. Drop the baiter into a 
frying-pan, with a little butter or fine lard.

Apple Fritters.—E. II.—Take the yolks of six eggs, and the whites of 
three; beat them well, and strain them; then add a pint of milk, a little 
ginger and salt, half a nutmeg grated, and a glass of brandy. Make it 
into thick batter, with fine flour; slice the apples in rounds; dipeach slice 
in batter, and fry them in boiling lard over a quick fire.
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bind up with twine. At the bottom of a small stewpan lay slices of turnip, 
onion, three inches of celery, and two large carrots cut lengthwise, and the 
steaks over; and as much water, or beef broth, as shall half cover them; 
set the pan on a moderate stove, and some wood embers on the lid; sim­
mer slowly two hours, then remove the twine, and placing the bones up­
wards, leaning on each other, strain the gravy over them.

Queues de Veau—Calr:<-Taik.—Having nicely cleaned and soaked four 
calves’-tatls. cut off the small ends, and blanch them. Dry. flour and fry 
them a fine brown in butter, drain the fat from them, and having ready a 
pint of weak broth, with a bunch of sweet herbs, chibols, two bay-leaves, 
half a pint of mushrooms, pepper ami salt, boiled up and skimmed, wipe 
the sides of the casserole, put the tails in, and simmer very slowly until 
th'-y are quite tender. Keep them hot while the gravy is strained, and 
1 nled to a glaze to cover them. If yon have no mushrooms, mix a little 
of the powder- into the gravy just before serving. Have ready small 
< lot ■■■■ iz ■ ;o send up in the dish.de I'" —A' inethre ads.—Skin and blanch three sweetbreads; boil 
till ready f r 1 at.r.g: dry and brown with a salamander. Put over a little 
glaze. and j r< al gravy and glazed onions, or stewed mushrooms,

round.R de 1 ’i en C;' '■—■’ '■'clhreiids in Cases.—Blanch three sweetbreads, 
and simmer in a :r : r. well-flavoured gravy, till quite done. Have ready 
thtec round pieces of white paper oiled, and lay them thereon; having k it 
them lightly w :: d w;th gravy, sprinkle over them the finest crumbs or 
raspings of brea 1. pe; ?>.r, • alt nnd a very little nutmeg. Do them slowly

ca-es. Any of the vegetable sauces may

be served to eat with them.T dons de I’rau ci F.-'.t-ir.—E. JI.—Take the remains of a 
of veal, cither r asted or tewed; cut them into small pieces. Chop some 
parsley very finely; mix it with pepper, salt and a little lemon-juice, or 
pickle liquor: cover the veal with this; then make a batter with an egg, 
two spoonfuls of tl r. ■ :.e <>f olive oil, and water sufficient for the proper 
consistence—it should not be too thick; dip the tendons into the batter, 
fry them a fine brown, and, having drained, send them to table with fried 

parsley.Cen-illsdc :.-l.iadr.—E. R.—Cut a carrot, a turnip and an
onion into piece-; let them stew in a little butler; then add a bundle of 
sweet herbs, and p ur over them a jrint of vinegar and water in equal 
parts; then strain the liquor, and pour it over calves’-brains cleaned and 
blanched: let them >:ew in it till they are firm; then fry them ' • ■■ ■ 
and serve up with crisped parsley.CtrveJles de Veau Fricassee.—E. R.—Having cleared and blanched the 
brains, render them white and firm by squeezing lemon-juice over them : 
then put them into a stewpan with a piece of butter; stew slowly, that 
they may not brown; dredge in a small quantity of flour; add a bunch of 
parsley, and one of chives; moisten with clear veal broth; let the brains 
stew until they are firm; then send them up in the sauce, thickened if ne­

cessary.fjonge de Veau Roti.—E. R.—Take the cutlets from the chump end of a 
loin of veal; beat them well; cover them with slices of bacon, then with 
a fine forcemeat; roll them round; tie them into shape; then dip them 
in the yolks of eggs and the raspings of bread; roast them, basting well 
with butter; then put them into a sauce thickened with mushrooms; 
squeeze lemon-juice over them; let them stew till very tender, and serve 

them up.Blanquelle de Veau Farcie.—E. R.—Pound cold fillet of veal in a mortar; 
season it with a very small quant ’’ --J „„„

11
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taken, when splining the fish, to leave half the tail of each attached to each 
half of the body, and to curl them inwards towards each other. Bake half 
an hour in a quick oven, and serve in paper.

Truite Fricassee—Fricasseed Trout.—Fry a beautiful colour, and serve in 
a very good fricassee sauce.

Truite en Salads—Trout in Salad Sauce.—Fry two or three middling­
sized trout, lay them in a paper to remove the fat, and, when cold, serve in 
salad sauce, with minced chervil and chives.

Scolloped Jjibster.—E. R.—Take out the meat from two middling- ized 
lobsters, put it into a mortar, pound it with a little salt and some cayenne 
pepper, then mix it with line white sauce; have the shells ready, that is, 
the tails split, and the two bodies, making in all six pieces, which are 
enough for a dish. Put the lobster into the shells, and the shell cither into 
an oven or upon a gridiron. Serve it very hot.

N. B. This is an excellent dish, and will form an elegant remove for a 
second course.

Crayfish Butler.—E. R.—Take the shells of twenty-four crayfish, cl< an 
them well from skin and fibre, then put them into an oven to dry, without 
burning or browning, until they can be beaten to a fine powder; mix the 
powder very well with three ounces of fresh butter, then put it into a stew- 
pan with a spoonful of hot water, mixing it well together: then squeeze 
the whole through a tammy over a stewpan of boiling water; skim the 
butter off into a basin of cold water, that it may set; when cold, pie - it in 
a napkin.

Il forms a beautiful colouring addition to many kinds of dishes, fish <■ , • • 
cially; and, when mixed with the meat pounded after being taken fi.-ni 
the shells, makes fine sauce.

Meat.—Languedc Ba rf Pique—Neat's-Tongue l.ardtd.—Having r< ... . • 1 
the root and gullet of a .‘■mall neat’s-tongue, rub it well with salt; next ay 
hang it to drain, and wipe it. Let it lie in salt one day, boil it half an h ur, 
blanch and remove the skin; then, having rolled some fresh-cured fat 
bacon in a seasoning of pepper, salt, cloves, mace, cinnamon and hiilim . 
with parsley, knotted marjoram, chives or chibols, and a little imi-c! ■ f 
garlic minced small, lard the tongue all over, except a little space from th.- 
root to the tip in the middle, where it is to be divided; braize and glaze as 
usual, having, after it is dressed, cut it in two, except at the two extremi­
ties, and thus lay it on the dish in the form of a heart.

Palais de Boeiif en. Sauce Blanche—Ox-Pulafe in While Sauce.—Clean and 
stew the palates till they can be skimmed; then, while hot, throw them into 
cold water for an hour; having prepared the following sauce, simmer them 
very slowlj' in it till perfectly tender. Put into a casserole four ounct s of 
lean veal, the same of lean bacon, the outsides being removed, two ounces 
of fat bacon, the same of butter, half the thin rind of a lemon, and, the 
white peel being removed, the remainder sliced, a bay-leaf or two. one 
clove, one onion, and one carrot sliced thin, with as much water as will 
just cover them; keep the pan closely stopped, and simmer till the gravy 
be much reduced, stirring it often; add some good Groth, salt and white 
pepper; skim it, and dress the palates therein.

Just before serving mix in the yolk of a new-laid egg over the fire, but 
the sauce must not boil.

Cotelettes de Veau Farcies—Veal Cutlets with Forcemeat.—Chop oil’ the 
thick bone of a small neck of veal to the end of the fifth rib: divide the 
steaks, and with a broad knife beat the meat of each flat, and cover it with 
forcemeat of lean veal, beef-suet, parsley, a small bit of garlic, a little 
salt, mace and pepper. Then roll the meat round the bone, the end of 
which leave out at one extremity, put over a thin slice of fat bacon, and 
having stufled in the remainder of the forcemeat at the ends of the roll.
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veal, 
____ and i

; then divide the . -. 
"•hc'.c till very tender.

ice, boil up in it a good ] ... *
•s before serving, with white 

fine forcemeat balls, 
fowl, <”• —' ’
tureen

bread, and brown it with a salamander. In the mean time boil the gravy, 
uncovered, very quickly, having strained it first and serve in the dish: add 
salt. Serve in the dish endive, tomato, or spinach sauce.

Hadiee de Mouton, Aux Herbes Fines—Hashed Mutton with Herbs,—Put 
into a casserole a good piece of butter, some finely minced shalot, parsley, 
and half a pint of mushrooms; boil them gently in the butter; then, by de­
grees, mix in a large spoonful of flour, half a pint of broth, and stew till the 
flavour of all be obtained: let it become a little cool, then mince some un­
derdone mutton in it, without boiling.

Unanuns de Mouton—Mutton-Kidneys,—With a very sharp knife cut mut­
ton-kidneys in the thinnest possible slices; flour, and fry quickly till they 
are quite crisp. While frving, add pepper and salt. Serve them in a 
... , ,| which a bit of garlic has given a very slight flavour.

t'i>tch.tt<s aux Haricots — Mutton-Steaks with French Means.—Having 
dre cd French beans as usual, drain the water from them, and simmer 
with the ; '■■■: ■ r and -alt in a good piece of butter. A few minutes before 
serving add '.lie . :.'cn yolk of an egg, and shake the pan over the fire; but 
they mti'-l mt I il. In the mean time have ready three mutton steaks, 
neatly trimmed, 1 ' tied with pepper, salt and a few crumbs, and nicely
boiled or fried; ami -erve them on the French beans.

lllanepicltc d~Aj , —White Fricassee of Lamb.—Cut the best part of (he
brisket of small lamb into square pieces of four inches each: wash, dry 
and flour. Having • ; lied four ounces of butter, one of fat bacon, and some 
parsley, ten mir. , put the meat to it: add the juice of half a lemon, an 
onion cut small, pepper and salt. Simmer the whole two hours; (hen 
put in the yolks of two eggs, shake the pan over the lire two minutes, and 
serve.

F.paul. ..".Igncru TV —Larded Shoulder of Lamb.—Take out the bone 
of a small shoulder • : .stilb: lard the underside with small lardons of bacon 
dipped in a mixture ■ f cloves, tnacc, cinnamon, nutmeg, pepper and salt, 
each in small proportions. Roll the meat neatly, and bind it with twine. 
Glaze it after braising, and serve it on cucumbers stewed with cream,sea­
soned as usual, or on mushroom sauce.

Epnule d’At'iieau au Safurcl—Shoulder of Lamb dressed plain.—Bone a 
small fat shoulder of lamb, leaving only an inch and a half of the knuckle. 
Mince a little of the fat with some white pepper and salt, and lay it on the 
inner side. With a large needle and coarse thread, gather together the 
circumference of the meat; press it flat, and fasten the little bone as a 
hamlie in its proper place. Then lay at the bottom of a casserole a large 
sliced onion, half a lemon, without any of the peel, three small carrots, cut 
lengthwise, and one clove; on these lay the lamb; and round the lamb 
put strips of bacon about the size of your finger; throw in a little parsley, 
and cover the meal with veal broth. Set the pan on a very slow fire, and 
place wood embers on the lid. Simmer two hours. Keep the meat hot 
while the gravy is strained, and add to il a little veloute: boil very quick, 
and throw it over the lamb.

Xote.—At the same time another little dish maybe prepared with the 
lamb, which will also add to its richness.

Cut olf the meat from two calf’s-feet as far down as where the toes 
commence,but without removing them,or breaking the skin; then roll the 
meat round the toes, but do not coverthem. Tie it tightly with strong twine, 
and simmer it three hours with the above. Remove the string when served. 
Lay it on tomato sauce.

Cotelcttes de Mouton,—E. R,—Take the cutlets from the neck of mutton, 
remove the fat, and scrape the bone; then steep them in salad oil, drain and 
powder them with pepper and salt, the raspings of bread and finely-chopped 
parsley. They may be either broiled, toasted in a Dutch oven, or fried.
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per and salt; stew a stick of celery in broth until it is very whi’e- 
and mix it with the veal,adding some spoonfuls of rich white ?aur’P Qlince 
one large, or four small moulds with slices of thin, lean hamor^* ' - 
stripes; fill up the moulds with the veal, and boil them - e.-r- /.f" n’la 
sauce. ’ v v'lin '■ n.'.t

Pieds de Veau m Fricassee-Calf f -Feel Fricasseed,-Soak two fine calf’ 
feet in cold water six hours; then simmer in a sufficiency of milker* 
water to cover them completely, until the meat can be easily remove If" r 
the bones in nice pieces; sprinkle with crumbs of bread, pepper am -.' '

Pieds de Veau en. Sauce D'Oignons, mt tn Sauce Tmatc—Calf'-.Fed h 
Jiunn or lomalo .Sauce.—Boil the feet of a good colour m milk and water 

drain, and serve in three divisions, with the sauce between, ’ S
For another excellent method ol dressing calf •.-■feel,. ec Enauk d'A-. >

an Nature/, p. 123.
Garniture cn Jlatrnul—Garniture in R ny.il.-Having prepared anl 

blanched sweetbreads of veal, or lamb, (if house-lamb, better,) liver of 
lamb, and rabbits, truffles anil mushrooms, simmer gently* half an h< nr in 
rich veal broth; then divide the several articles into tit" bits for helping, 
and stew the whole till very tender. If. when finished, the

gravy want*;
consistence, boil up in it a gi ceof I "

season it 

fifteen minutes before serving, with white pepper, salt and nutmeg only. ' 
Have ready and hot fine forcemeat balls, in which finely scraped 
beef-suet, the breast of a fowl, or cold veal, are the principal iuzredn :.t-.

It may be served in a tureen as soup, or in an ornamented cru-t p: - r 
viously baked. If to be white, beat as many yolks of e r as tin , a - 
tity may require, and simmer in the ragout two tninuti -: it tnu t iu.i b fl. 
Sometimes one or two whole pigeons, nicely prepared, form a part ol tins 
much admired dish, which in one way or other is rarely omitted on will- 
covered tables.

Calces'-Ears StuJJi d.—The hair being scalded off the ears, after tin y have 
been cut quite close to the head, scald and clean them as w. .1 as [ < ;
boil them quite tender, and blanch them in cold water. Ob: erve that me 
gristle next the head be cut so mooth as to allow the eat ■ to stat ■ •
they may be boiled in white gravy instead of water, winch will m:i..<- 
richer. When become cold, fill up the cavity with a fine stuinn 11 a. . . 
call 's-livcr, fat bacon, grated ham, bread soaked in cream or - , !
an unbeaten egg, a little salt, and a small piece of mace; or 1 ' . a
chicken for the liver. Rub egg over the cars an.! stalling, a n 
beautiful light brown. Serve in brown or white gravy. 
large, one ear will be sufficient for a corner dish. .

Another way.—When prepared as above, boil them quite tenm r 
and serve them in chervil-sauce; or else boil chervil to a mas >, 1 
melts.I ''■••• gh a sieve, and add to it white snuce, or •-

put a little mushroom powder into it • 1 ', • ‘ 
the ears may be served without. 1 ‘
ite or brown gravy) cut in slices: in the lai e

stewed in gravy.Cou de Mouton a la Suinte Menehould—Acclr of Multon a la Sainte , t ,Jt 
JioiilH__Order the narrow part of a neck of small mutton to be cut off before
the sheep be divided, which leaves the two scrags united. Soak in warm wa­
ter then hang it two days; lav it in a stewpot, with slices of lat bacon ot er 
and under, two pounds of scrag of veal, three large carrots, three onions, a 
large bunch of sweet herbs, two bay-leaves, and a tablespoonful of w w 
white pepper; cover the whole with beef-broth, and simmer four >otu-- 
Drain the gravy from the meat, which cover on all sides with cram's i
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rornnT, &e.
I’rica.- ‘e de P a la R urgeoisc.—E. R.—Cut up a tender fowl, put it 

into a Mewpan w.th a large piece of butter, a bunch of green onions, the 
same of par hy, a few artichoke-bottoms, pepper, salt and a little water; 
Jet it simmer gently till the fowl is enough, then strain the gravy, and add 
to it the yolks i f two eggs well beaten; warm the whole up together, but 
do not let it boil.

Puuld a la Chcrlrtuft.—E. R.—Cut up two chickens, put them into a 
slewpan with a piece of butter, and half a pint of waler; let them stew very 
gently, adding a Life n. re water, at.d a bundle ofchives; when sullicicnlly 
done strain the gravy, all pepper and salt, the whiles and yolks of two 
eggs well beaten, and a handful of parsley blanched and chopped finely; 
stir it well together to prevent it curdling, and warm the whole.

Poultl aux Trap-: —Fowl with Trujjles.—Bone and skin a line young 
fowl; take the odd bits of it, four ounces of green truffles, a small carrot, 
(both in thin slices.) with mace, pepper and salt, and sluff the inside of it; 
tie it lightly, and lay it on slices of fat bacon; and lay over it a whole 
lemon sliced, after cutting off the rind. Put into a casserole a bay-leaf, 
two cloves, a small carrot, an onion, and as much water as will cover the 
fowl. Simmer as slowly as possible, with embers over the pan, two hours, 
by which time the liquor will be much wasted; strain and add to it half a 
pint of very strong gravy, and two ounces of sliced truffles; continue to 
stew gently three-quarters of an hour, and then serve all together. To 
some tastes, mushrooms, substituted fur truffles, might be more agreeable, 
with the addition of a little butter.

S.dade de Perdrcaux—Partridges in Salad.—Bone two partridges, and 
put into them a few sliced truffles. Put them into a small casserole, with 
slices of lean ham under and over, some slices of lemon, and a small 
quantity of veal gravy, with which occasionally wet them. Serve them 
next day with clear jelly' of veal, properly seasoned; and put round them, 
alternately, hard eggs split, but left in the whiles, lettuces, cut short and in 
quarters, and nasturtium flowers.
* Pupton of Pigeons.—Lay a forcemeat, made very savoury, in a small 
dish like a paste lining;’ then put in layers very thin slices of fat bacon, 
squab pigeons, sliced sweetbreads blanched, asparagus-tops, mushrooms, 
cock’s-combs, a palate or two boiled quite tender and cut in slices, and the 
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Colelelles de Mouton Ragout.—E. R.—Take off all the fat from the cut­
lets, dredge the meat with flour, and put them with the fat melted, a bun­
dle of sweet herb.-., and two shalots minced, into a stewpan ; let them brown; 
then strain the gravy, add a glass of wine and one of Reading sauce; thick­
en, if necessary, with a little roux, and let the whole slew until very’ tender.

Cotelettcs de Mouton, a hi Polonaise.—E. II.—Remove all the fat, put the 
meat into a stewpan covered, with a carrot and a turnip - liced, two onion , 
a bundle of sweet herbs,a little pepper and salt, and enough broth to moi. ten 
the whole: let it stew very gently until the meat is perfectly done, then lake 
it out, strain the gravy, pul it over a brisk fire, and reduce it to a glaze; 
then cover the cullets with the glaze, and serve them up with tomato auce, 
or vegetable puree of any kind.

Croquettes de Hiz.—E. R.—Clean and wash six ounces of rice, put il 
into a stewpan with cold water, and, after it has boiled for about a minute, 
strain it; then add twice the quantity of broth, and b-1 it stew gently until 
the rice will break easily with a spoon, should the liquor dry too much 
before the rice is soft enough, add a little more broth. Then work’ il well 
with a spoonful of white sauce, two spoonfuls of grated Parmesan cheese, 
and a very little white pepper. When of a suilicient consistence, make the 
rice into shapes, which may be dene by hollowing them in the hand to the 
form of a cup; fill these shapes with any kind of mace, either of fowl, 
game or sweetbread, well mixed with white sauce; close the end of the 
cups to contain the mince, rolling them into balls, then cover them wed 
with the following mixture:—two spoonfuls of grated Parmesan chi.-", 
with four of bread-crumbs, made to stick by rolling in the yolks of <... ;
fry them in lard of a light brown colour. This dish requires gieal care 
and attention, but is excellent when done.

Casserole au Riz des (Eufs.—E. R.—Clean, wash and stew the rice, as in 
the former receipt, work it well with stock and au egg beaten, as the nee 
should be firm and well blended; then make it into a wall, lining the in- ide 
of a mould of the requisite height: bake the casserole. Take the white 
portion of cold fowl, cold veal or sweetbreads; mince them finely, add 
some thick while sauce and mushrooms, fill the casserole, and cover the 
top with poached eggs; cover them with glaze, and serve it up very h< t.

Timbale de Macaroni.—E. R.—Soften the straight pipe macaroni by stew­
ing it in a little milk and water or broth, until it will cut easily with it 
breaking, but do not let it be too soft: then cut it into pieces hall an inch 
long, and with great exactness, that all should be of the same size; butter 
a mould, slick the macaroni quite close together all over il, so as to look 
like a honeycomb: then fill up the mould with a mince of strived ox-palates 
cut into small pieces, and small button mushrooms, either pickled or fresh, 
moistened well with white sauce: close the mould, and boil it; turn it over 
very carefully, and serve it with thick white sauce and mushrooms.

Timbale de Macaroni aux Truffes.—E. R.—Have six small moulds, the 
shape of coffee-cups, and not much larger, butter them, place at the small 
end a truffle; then encircle the truffle with macaroni prepared ami cut as 
in the foregoing receipt, sticking each piece regularly round till the whole 
of the mould is covered; fill it up with minced sweetbread and thick white 
sauce. These are very beautiful and excellent dishes, but require great 
care and attention; they are not, however, expensive; and as any kind of 
fowl, game or cold fricassee, may be employed, cooks are recommended 
to practise the method of placing’ the macaroni round the interior of the 
mould, in order to obtain the necessary proficiency when the dish appears 
before company. It is equally good’when not quite exact, but not so 
pleasing to the eye.

Timbale de Macaroni a la Pontifc.—E. R.—Boil half a pound of the long­
est and straightest macaroni in boiling water, with a little salt and butter;
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when nearly’done, strain and dry it; then butter a mould, and lay the 
macaroni quite evenly over it; if oval, the pieces at their full length, if 
another shape, take care that the pieces shall meet and join; cover the 
macaroni with fine farce, then fill up the interior with larks boned, fillets 
of game, fowl, and small pieces of fat bacon, cut round the size of a six­
pence, small eggs made of the yolk pounded as for mock turtle, and mush­
rooms or truffles; moisten it with a rich sauce, cover, and let it simmer, 
without boiling, for an hour.

Pale de Macaroni a la Pontifc.— E. R.—Cover the mould or dish with 
brioche paste, then having stewed some macaroni in butter and water, or 
broth, strain it, cut it iiTTo pieces, and lay it at the bottom of the dish, add­
ing ham-balls, ma de of ham pounded in a mortar, and blended with butler; 
then have ready any kind of game, boned and filleted, cock’s-combs or ox­
palate , previously blanched and slewed, sweetbread ent into dice and 
mu hr "iir-, all stewed in good rich sauce; place a layer upon the maca­
roni, the:, am the;- layer of meat, and, until the pie is filled, add to it equal 
quanliti’- "f cream and gravy, cover it with a paste, and bake it. The 
macaroni may be mixed with grated Parmesan cheese.



i t;

VEGETABLES. 12f

CHAPTER XIII.

VEG ETA 11 LES.

of beef-suet to thin it. Simmer over a temperate heat fifteen minutes, and 
then remove the fat. Put the sauce into a small vessel, and keep it closely 
stopped in a saucepan of hot water, ready to add to the dishes requiring it.

S- T . . ■ aPltalienne—T •: A\ Italian manner.—Slice 
five or six onions and a dozen of tomatos into a stewpan, which, with a 
sprig of thyme, two bay-leaves, six pods of pimento, two teaspoonful of 
curry powder, salt, a cup of rich gravy, simmer very gently until the 
wh"le ■..ill pulp through a colander: stir well, that the sauce may not burn.

Since Tomutea la Frcmpoisc—Tomato Sauce,in the French manner.—Sim­
mer the fruit with a little broth, salt and pepper,until it will pulp as above. 
If t>"i thin, reduce it by boiling. A minute or two before serving, add a 
little i'll ■utc and a bit of butter, and give it one boil.

Sauc uujc Epinards— Spinach Sauce.—The stalks being removed, wash 
and drain the leaves; then, without water, stew till they will beat to a mash. 
Put in • 1 : ece of butter and some milk; simmer and stir over a slow
fit" till the a be of the consistence of thick melted butter. Add a little 
pepper and all while dressing.

Endite Saur and s ml Sauce made in the same way, omitting the pep­
per and • alt, the tween ends of the former being cut off.

Sauce (TOizn'jn—Onion Since.—Boil onions in milk; beat them very fine; 
then 1 il the:.: in Cr.e melted butter, using a little of the milk instead of 
water. Before.-.v • c.add a large spoonful of unspiced white-wine vinegar.

Kaurc de C —Cucumber Sauce.—Slice thin some middling-sized
cucumber-, drain 1: ■ r from them, and put them, with four onions, 
into a ca- 'r de.a j . ’ce of butler; when sufficiently stewed to pulp 
through a colander, add a large teacupful ofcream, a little flour and pepper. 
Boil twenty mintit- a l. when going to serve, put in salt.

Plum Pudding.—Mix six ounces.of suet, seven ounces of grated bread, 
two ounces of-.; -ar, h s f a pound of French plums, three well-beaten eggs, 
a'mall teactipfal of milk,and a dessert-spoonful of ratafia. Let it stand two 
hours, and boil it the s:.nie space of time. Observe to stir it well the last thing.

OAvns Vegetables.—Vegetables should be carefully
cleaned from in-. et-. and nicely washed. Boil them in plenty of water, 
and drain them the moment they are done enough. If over-boiled they 
lose their bemitv and crispness. Bad cooks sometimes dress them with 
meat; which is wrong, except carrots with boiled beef.

7b Heil V.g etJdis Green—Be sure the water boils when you putthem 
in. Make them boil very fast. Do not cover, but watch them; and if the 
water has not slackened, you may be sure they are done when they begin 
to -ink. Then take them out immediately, or the colour will change. Hard 
waler, especially if chalybeate, spoils the colour of such vegetables as 
should be green.

7b Boil them green in hard water, put a teaspoonful of salt of wormwood 
into the water, when it boils before the vegetables are put in.

7b keep Green Peas, as practised in the Emperor of Russia’s kitchen.— 
Shell, scald and dry them as above; put them on tins, or earthen dishes, 
in a coo! oven once or twice, to harden. Keep them in paper bags hung 
up in the kitchen. When they are to be used, let them lie an hour in water ; 
then set them on with cold water and a bit of butter, aud boil them till 
ready. Put a sprig of dried mint to boil with them.
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toll. ■ id' four eggs boiled hard. Lay more forcemeat over the dish as a 
pie-ci list; bake it, and turn il out to serve with rich gravy in. the dish.

.S’, ... sours.

vash twelve pounds of dace roicl/o^1’’1"' “ <,OZ'-n’ clt’an fl'"1 "i<- dy
"W lettuces C ' I E.'.T?’ stew them with

"l- 01 sorrel,in as much waters -v"i onioM> and three

roll. J!” hlU thcm 111,0 ,ho so«P. and pour the whole over the

-4* of."?“■ ’*•*
......Cl th. In the mean tmie have ready the pnlpofcJd or fr< h pi a: • d i 

t urn, and us much of the waler that boiled them, with four oim<-.' .“(,f I in- 
i,'ll,’.!" ■m'|'l|:','|l ,7|l ‘‘'I " 1,1 ' i:‘C °f 11 I’r'1 1 '' ® • '
oiien, ami boil till ready lu serve.

11 gt cell peas be in season, boil half a pint in the latter dressing.
J idage de I eau— I cal Pottage.—Stew a knuckle of veal of four or five 

pounds in two quarts of water, with five carrots, one onion,and two t... 
of mace, till the meat he fit for eating. Keep il hot while the soup is boiled 
up with a large handful of minced chervil, a large spoonful <; flour rubbed 
in two ounces of butter, sliced carrot, or young peas, pepper and salt.

Serve the meat in a dish of buttered rice.
Note.—A cup of thick sour cream, pul into the tureen first, and well 

mixed with meat soups, when going to be served, gives a fine flavour. To 
thicken or enrich white or fish soups, pour them, boiling hot, on the beaten 
yolks of two or three fresh eggs.Sauces, e\-c.—Put into a casserole three ounces of butter, four large carrots, 
six middling onions, three roots of parsley sliced, a small sprig of thyme, 
three cloves, three bay-leaves, two pounds of roach, bream or dace, cut 
small, with salt, pepper and half a bottle of white but not sweet wine, and 
nearly as much broth. Cover close, and simmer until the whole be mashed: 
strain it through a fine sieve. In another casserole stew a pint of mush­
rooms, a little parsley, and chibols, in half a pint of water, till the flavour 
of all be obtained : strain both liquors, and heat them together.

Vcloute, of which the French make so much use to heighten the tastes of 
souns and made dishes, may be well substituted by rich beef or veal broth, 
in which the above vegetables, the remains of a cold fowl, and a little spice, 
have formed the chief part, without the more expensive articles. M hen 
cold, skim and strain, and reduce it by a second boiling.

vbm/Aer.-Mince extremely small three or four green truffles 
in butter a few minutes; add five spoonfuls o. lelout, a - P
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covered with melted butter

in mashed
.sieve or

To Boil Green Peas.—Wash after shelling them: boil with a spoonful of 
sugar in the water. Serve with scalded mint chopped—put a piece of 
butter to the peas after they arc taken up.

To Boil Asparagus.—Cut the while stalk off about six inches from the 
head; throw them in cold water, and after soaking, tie them in small bun­
dles, and boil them rather quick: if overdone the heads will be broken. 
Toast a slice of bread very brown on both sides; and when the asparagus 
is done, take it very carefully up, dip the toast quickly in the water, and 
lay the asparagus upon it, leaving the white ends outwards each way; and 
pour melted butter over the toast and green parts.

Asparagus Farced.—Cut a piece out of the top of three French rolls; take 
out all the crumb; do not enlarge the opening, or the crust will not exactly 
fit again. Fry the rolls brown, in fresh butter: have ready a pint of cream, 
the yolks of six eggs well beaten, a little salt and nuum g. Mir this mix­
ture over a slow fire until it thickens.

Boil a hundred of small asparagus: save tops enough to stick the tops 
of the rolls with, cut the remainder of the green part of the grass small: 
put it into the cream, and fill the roils with it hot. Before the rolls are 
fried, make a few holes in the pieces ofcrust cut off, and stick the tops in.

This is for a side-dish in a second course.
To dress Artichokes.—Trim a few of the outside leaves off, and cut the 

stalk even. If young, half an hour will boil them. They are better for 
being gathered two or three days first. Serve them with melted butter in 
as many small cups as there arc artichokes to help with each, having 
clipped off the sharp points of the leaves.

Artichoke Bottoms.—If dried, they must be soaked, then stewed in weak 
gravy,and served with or without forcemeat in each. Or they maybe both I 
in milk,and served with cream-sauce; or added to ragouts. French pies, Ac.

Jerusalem Artichokes must be taken up the moment they arc done, er 
they will be too soft.

They may be boiled plain, or served with white fricassee sauce.
To Boil Potatoes.—E. 11.—The art of boiling potatoes, though apparently 

of so simple a nature, is rarely acquired in England, and it will be neces­
sary to attend very carefully to the following directions in order to secure 
success. Sort the potatoes, and choose them of an equal size, wash them 
with a scrubbing-brush just before they are put into the pot; boil them in 
their skins, but cut out a small portion, the size of a sixpence, from the 
top; fill the pot with cold water, and throw in a handful of salt; when the 
water conies to a boil, check it with cold water, and continue to do this 
until the potatoes are thoroughly boiled, or the skins will crack, while the 
potatoes remain hard: then pour off the waler through a colander, and let 
the potatoes remain in the colander on the top of the pot to dry. They 
are best sent to table in a napkin without a cover, but should a cover be 
deemed essential for the symmetry of the table, take care to raise it a little, 
so that the steam shall escape, and not return in the shape of water upon 
the potatoes.

Observations.—A large iron pot standing on three legs, is the best vessel 
for boiling potatoes, since, after the water has been poured off, it retains 
sufficient heat to dry' them thoroughly: the place of the colander is in Ire­
land well supplied by a basket, which fits on the top of the pot.

It is difficult in London to get good potatoes, in consequence of the long 
exposure in baskets at the. warehouses, which they frequently undergo. 
After the potatoes have been dug, they' should be laid in the mould which 
is round them on a bed of straw and ashes, or in a large wooden chest in 
a dry cellar, and well covered up with straw, and a good mat to preserve 
them from the frost; they should then be well washed immediately pre­
vious to cooking. Unless treated in this way, they will soon become waxy'
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To Broil P —E. X.—After the potatoes have been boiled, and whi.c
they are hot, take off the skins, dour them, and broil them on a gridiron: 
ili butter, and are very nice sent up w ith

■ are put upon the table j thus making 
two good side dishes fora family party, with little or no expense.

Browned Potato".—E. It.—Boil the potatoes while the meat is roasting, 
and an hour before it is served, take oil' the skins; flour the potatoes weU, 
and put them under the meal, taking care to dry them from the dripping 
I 1 : .re they are sent: • table. The kidney potatoes are best dressed tn this 
way. The i ntial.Fried Potatoes.— E. It.—Fried potatoes should always be cut from raw 
potatoes, which, after being peeled, should be pared round ami round like 
an apple, taking care r. t to cut it too thin. Fry it very slowly, and with 
a - little colour as pi . sible, aud dry it well from the grease. When nicely 
done, and piled up properly, fried potatoes make a beautiful side dish, 
which is always eaten v. th great relish.

Boasted P tat -s.—E. R.—Wash and brush them very clean, cut off a 
small piece of the skin; rub the skins over with Muter to make them crisp, 
and roast them in the oven, or before the fire. They may' be half-boiled, 
peeled, floured, and r. asted in a Dutch oven.

Acte Potatoes.—E. It.—Rub off the skins with a coarse cloth and a little 
salt; boil them, and send them to table plain, or covered with melted butter 
or white sauce.

Potato Balls.—E. It.—Mash the potatoes very nicely, make them into 
balls, rub them over with the yolk of an egg, and put them into the oven 
or before the fire to brown. These balls maybe varied by the introduction 
of a third portion of grated ham or tongue.

Potatoes a la Maitre d’Hotel.—E.R.—Boil and peel the potatoes; let them 
grow nearly cold, then cut them into slices tolerably thick, and warm them 
up in white sauce, or with melted butter with parsley chopped into it, a 
little white pepper and salt, and the juice of half a lemon.

Parisian receipt for Potatoes d la Maitre d? Hotel.—E. It.—Boil the potatoes 
and let them become cold, then cut them into rather thick slices. Put a 
lump of fresh butter into a stewpan, add a little flour, about a teaspoonful * 
for a moderate-sized dish; when the flour has boiled a short time in the



butter, add a cupful of broth or water, boil all together, then put in the po­
tatoes covered with chopped parsley, pepper and salt; stew them fora few 
minutes, and then take them from the fire. When quite off the boil, add 
the yolk of an egg, beaten up with a little lemon-juice, and a tablespoonful 
of cold water. As soon as the sauce has set, the potatoes may be dished 
tip and sent to table.

Puree of Potatoes.—E. A.—Mash the potatoes, and mix them while quite 
hot with some fine white gravy drawn from veal, and thickened with but­
ter or cream. The puree should be rather thin, not thicker than apple or 
tomato sauce.

Bhaurla, an Indian dish—E. R.—Mash some potatoes, and having boiled 
one or two onions, chop them small, together with a few capsicums. Mix 
the whole together well; put it into a mould, or form it with a spoon into 
a handsome shape, and warm it in an oven or upon a stove.

Vegetable Ragout.—E. R.—Cut cold potatoes into slices, and cut up in 
the same manner cold carrots, turnips, cabbage, onions, and any other 
vegetables at hand; put them into a stewpan, with pepper and .- all, a little 
broth and a piece of butter, and stir them together with a spoon until 
they arc quite hot. In India a portion of the vegetable is taken from each 
dish, chopped up while hot with pepper and salt, and put into a silver 
saucepan, with a piece of butter; and, when well heated over a lamp, sent 
round the table.

A Vegetable Olio.—Boil three heads of small, close cabbage, carrots, 
turnips, potatoes, and small onions; drain them from the water, and cut 
them in pieces. Mix all with two handfuls of spinach-leave', two ounces 
of butter, three spoonfuls of cream, salt and pepper, and stew them as 
closely covered as possible two hours; then stir in a bit of butter rolled 
in Hour, over a clear fire.

In summer, peas, cucumbers, spinach, celery, lettuces and young onions, 
may be dressed the same way.

Frying Herbs as dressed in Staffordshire.—Clean and dry a good quantity 
of spinach leaves, two large handfuls of parsley, and a handful of green 
onions. Chop the parsley and onions, and sprinkle them among the 
spinach. Set them all on to stew, with some salt, and a bit of butter the 
size of a walnut; shake the pan when it begins to grow warm, and let 
it be closely covered over a close stove till done enough. It is served 
with slices of broiled calf’s liver, small ra-hers of bacon, and eggs fried; 
the latter on the herbs, the other in a separate dish.

Stewed Celery.—Wash four heads, and strip them of their outer leaves; 
cut them into pieces, putthem into a slewpan with a little water, and stew 
them for half an hour; then strain the water, and add to it some rich white 
sauce, made with veal gravy thickened with cream; stew the celery for 
an hour longer, and send it to table.

To dress Chardoons.—Cut them into pieces of six inches long, and put 
on a string; boil till tender, and have ready a piece of butter in a pan; 
flour, fry them brown, and serve.

Or tie them into bundles, and serve as asparagus boiled, on toast, and 
pour butler over.

Or boil, and then beat up in fricassee-sauce.
Or boil in salt and water,' dry, then dip them Into butter, and fry them. 

Serve with melted butter.
Or stew in brown or white gravy; add cayenne, ketchup and salt. 

Thicken with a bit of butter and flour.
To stew Haricots.—E. R.—Boil or rather simmer, as gently as possible, 

halt a pint of haricots, or the seed of the dwarf scarlet runner; boil in soft 
water, lor, should the water be hard, they will take four hours; and, unless 
they are stewed gently, they will break and be spoiled. Put an onion
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shred fine into a stewpan, with a piece of butter rolled in flour; let it stew 
until tender, then add the beans to it, with a little hot water. Stir it until 
it simmers together for a few minutes, then add a little salt, a tea or des­
sert-spoonful of vinegar, a few chives or a shalot minced tine, and a suf­
ficient quantity of parsley to give it a green colour. Serve up the beans 
verv hot, either in a covered dish or under roast mutton.

Haricots Blancs.—E. A.—Throw the beans into a stewpan with boiling 
water, a little butter, salt and pepper; boil them an hour; then strain them; 
put a large piece of butter in the middle, and a good deal ol parsley chop­
ped. Toss the beans by shaking the pan upwards, so as to mix the whole 

well together.Haricots Blancs M .iccau.r.— E. A.—Boil some water in an earthen pan 
or saucepan, with a little salt and a piece of butter half the size of an egg. 
When the water boil* put in the beans. When they are done strain them. 
Throw a pi' e of butter into a saucepan, ami put the beans with it; toss 
them, add a spoonful of veloutd, a little salt, pepper and nutmeg. Just 
before serving add two yolks of eggs.

Spanish receipt 1 ,r Haricots Blancs.— E. R.—Pour hot water on the 
beans, and air them for twenty-four hours; then boil them with some 
lettuce or par and a little ham, till they are tender. Then fry some 
chopped onions and a little bit of garlic, and put them in a pot. A few 
minutes before th.' v are wanted, pound some toasted bread with some of 
the beans; then mix them wilh an egg, add spice, and pour them into 
the pot; warm and send them up to table.

Haricots a la Franrai .—E. R.—Pick and well clean the haricots; put 
them into a pot with cold ■-oft waler and a hit of butter. While on the 
lire, add cold water : fien and prevent their boiling. When well soft­
ened, drain them; put them into a saucepan with a bit of butter and some 
boded and strait.-.-d i. . a little highly-seasoned gravy soup, salt and 
coarse pepper. Shake them well, and finish with a little more butter.

Stewed Bean .—E. It.—B il the beans in butter and water, taking care 
to keep them as win:..- as j s-ible. Then lake a handful of parsley and a 
few sprigs of winter sav. :y, chop them very fine, season ami boil them in 
a small quantity of the waler in which the beans were boiled, mixed with 
cream. When the herbs are tender, add the beans ; let them stew for a few 
minutes, adding a lu:... f bolter and a little flour to thicken the sauce.

To Slew Old Bean.-.—E. It.—Take them when too old to dress any other 
way, boil them, ami remove the tough outer skin; then beat them in a 
mortar, wilh a little butter, pepper and salt; thicken some while broth with 
a little cream or t’et.r ami butter, add the beans to it, and slew them all 
together over the fire for a few minutes.

Cale Cannon. as dressed in Ireland.—Boil three large potatoes with the 
skins on ; bruise them to meal, and mix them with three cabbages, boiled, 
pressed from the water, and chopped; to which add half an ounce of butter, 
two spoonfuls of cream, pepper and salt. Heat and stir it over the fire, 
and send it to table in the shape of a cake, or in a mould.

Carrots require a good deal of boiling when old: when j'oung, wipe off 
the skin after thej’ are boiled: when old, boil them with the salt meat, and 
scrape them first.

To Slew Carrots.—Half boil, then nicely scrape, and slice them into a 
stewpan. Put to them half a teacupful of any weak broth, some pepper 
and salt, and half a cupful of cream: simmer them till they are very 
tender, but not broken. Before serving, rub a very little flour with a bit 
of butter, and warm up with them. If approved, chopped parsley may be 
added ten minutes before served.

To Mash Parsneps.—Boil them tender; scrape, then mash them into a 
stewpan with a little cream, a good piece of butter, and pepper and salt.

Fricassee of Parsneps.—Boil in milk till they are soft; then cut them
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lengthwise, into bits two or three inches long, and simmer in a white 
sauce, made of two spoonfuls of broth, a bit of mace, half a cupful of 
cream, a bit of butter, and some flour, pepper and salt.

To Crisp Pursley.—When picked and washed very clean, put it into a 
Dutch oven, or on a sheet of paper, and, keeping it at a moderate distance 
from the fire, turn it till crisp.

Fried Artichokes.—E.R.—Choose them small and very tender; c:.! . 
in quarters, take out the choke, and strip ofl the leaves; boil them in 
and water, make a sauce of melted butter, a tablespoonful of flot", .. 1. 
cream, and the yolk of an egg; soak the artichokes, and allow them 
cool; then dip them in batter, and fry them.

Stuffed Artichoke.—E. II.—Pare the bottom of the artichoke, ent the tops 
of the leaves, boil them a quarter of an hour; then remove the choke, fill 
the centre with parsley and onions chopped fine and mixed with fmveme.it; 
put them on the fire to stew, and, when the leaves are a little brown, serve 

up with sauce made of fine herbs chopped, a spoonful of oil, and the 
of a lemon, well beaten together.

Artichokes Farcie.—E. II.—Parboil the artichokes, remove the middle 
leaves, pare the choke, and stuff the centre with forcemeat; then put them 
into the oven until the meat is quite done. Serve up with melted butter.

Stewed Spinach.—E. 11.—Peel the spinach very nicely, steam it in 
saucepan without any water, then strain it well from the liquor, but do not 
render it hard and dry by squeezing; chop it well, put it into a stewpan 
with a cupful of gravy and a piece of butter, stir it frequently, and let it 
stew for a quarter of an hour.

Spinach Stewed with Cream.—E. R.—Boil the spinach as before directed, 
chop it and beat it well with a spoon, taking care to have picked out all 
the fibres; put it into a stewpan with a piece of butter and some pepper 
and salt; stir it well as it slews.adding by degrees as much cream as will 
make it the proper thickness. Garnish with fried paste.

Spinach for Fricandrau.—E. R.—If sorrel should not be at hand, 
considered too acid, boil spinach, and, having strained and beaten it, warm 
it with a piece of butter, a little gravy, and add either lemon-juice or vine­
gar, to give it a slight acid.

Spinach a la Frangaise.—E. R.—Wash the spinach, and pick it very 
carefully, then put it into boiling water, and, when sufficiently tender to 
bear squeezing, strain it in a colander; then throw it into cold water to 
preserve the colour. When it is quite cold, squeeze it in a towel, not in 
any large quantity at a lime. Put the balls upon a table, chop the spinach 
very fine, and then put it into a stewpan with a piece of butter, dredge it 
with a spoonful of Hour, and then let it dry slowly. Then add some very' 
rich gravv-sauce, and boil it rather fast, stirring it all the time: the thick­
ness will depend upon the quantity' of the sauce.

Ragout of Spinach.—E. R.—Pick the spinach well from the stalks, and 
wash it very clean in different waters; boil it quickly in a large quantity' 
of water and salt; stir, and skim it. When it breaks easily it is enough 
done. Strain it, and put it immediately' into fresh water for a quarter of 
an hour, then strain it, pressing it gently. Chop it fine, and put it into a 
stewpan with just enough butter to moisten it, set it on a quick lire, stir it 
with a wooden spoon, and, when dry,moisten it with some highly seasoned 
gravy soup, until it is of the consistence of pea soup: grate a little nut­
meg on it, and serve it up hot. Rogers, in his “Vegetable Cultivator,” 
states that a handful of sorrel boiled with the New Zealand spinach (I’Jra- 
genia') improves the flavour.

Pois a la Frangaise.—E. R.—Stew old peas with sliced onion and lettuce 
in a little butter and water, season it well; thicken with a cupful of good 
gravy, a piece of butter rolled in flour, adding a spoonful of soy, or other 
strong sauce.

VEGETABLES.
Slewed Peas.—E. R.—Put a quart of fresh peas into a stewpan, cut four 

cabbage lettuces, and add them, with three ounces of butter and a small 
fagot of parsley; fill up the stewpan with spring water, mix the whole well 
together; then pour off the water, add six young button onions, two lumps 
of sugar, and a very little salt; place the stewpan on a very gentle tire, 
and shake it occasionally. They will take about a quarter ol an hour to 
stew properly: when ready, finish them with a little butter, mixed with a 

teaspoonful of flour, and a tablespoonful of cream.Puis Slewed with Mint.—E. R.—Take the hearts of four cabbage lettuces, 
cut them small, put them into a stewpan with three pints of young green 
peas, and a little green mint chopped; add pepper and salt; then take a 
lump of buttcr the size of the egg of a goose, and mix it well with the 
vegetables, taking care not to bruise the peas; then add two tablespoon­
fuls of pump water, a bit of ham, and a whole onion. Put them on the 
fire to tew until tender: twenty minutes will suffice, shaking the pan con- 
: tantlv ;•/ prevent its burning: when lender, take out the ham and onion, 
and add a pwee more butter rolled in flour, and halt a pint ol cream; boil 
all togeth' r for five minutes, and add a teaspoonful of loaf-sugar pounded.

Pea-pods Slewed.—E. R.—Take the sugar pea when young, pare off the 
outer edg< of t ■ ■ p,. J, carefully removing the strings; then put them into 
good gravy, well ■ •-.I'-oned. and thickened with butler and flour: Jet them 
stew gently until quite tender. The sugar pea, not having a tough coating 
under the pod, is the tine recommended to be dressed in this manner by

the author of the “ Vegetable Cultivator.”Cauliflower and Broccoli.—E. R.—If wanted to be very white, all the 
leaves must be :r:p; e 1 off, and the cauliflowers divided into handsome 
sprigs; bail it in butter and water, anti send it to table in white sauce.

Cauliflower in White Sauce.—Half boil it; then cut it into handsome 
pieces, and lay them in a slewpan with a little broth, a bit of mace, a little 
salt, and a dust of white pepper; simmer half an hour; then put a little 
cream, butter and fl -ur; shake and simmer a few minutes, and serve.

T\> dress Cauliflowers and Parmesan.—Boil a cauliflower; drain it on a 
sieve, and cut trie stalks so that the flower will stand upright about two 
inches above the dish. Put it into a stewpan with a little white sauce, let 
it stew till done enough, which will be but a few minutes; then dish it with 
the sauce round, and pul Parmesan grated over it. Brown it with a sala­

mander.To dr, . B.. .v 7.—Cut the heads with short stalks, and pare the tough 
skin ofl’them. T.e the small shoots into bunches, and boil them a shorter 

• time than the heads. Some salt must be put into the water. Serve with

or without toast.Poached eggs eat well witli broccoli.Broccoli and Buttered Eggs.—Keep a handsome bunch for the middle, 
and have eight pieces to go round. Toast a piece of bread to fit the inner 
part of the dish or plate. Boil the broccoli. In the mean time have ready 
six (or more) eggs beaten; put, for six, a quarter of a pound of fine butter 
into a saucepan, with a little salt. Stir it over the fire, and, as it becomes 
■warm, add the eggs, and shake the saucepan till the mixture is thick 
enough. Pour it on the hot toast, and lay the broccoli as before directed.

Cauliflowers au Fromage.—E. R.—Boil sprigs of cauliflower in butter 
and water to make them while, until they are tender; then grate a quarter 
of a pound of Parmesan cheese; put nearly half into a stewpan with a 
quarter of a pound of butter, a little white pepper, and two spoonfuls of 
milk: toss it until the cheese is well mixed, then warm the cauliflower in 
it, and serve it up with the remainder of the cheese strewed over the top.

Roasted Cucumbers.—E. R.—Parboil the cucumbers, split them, and take 
out all the seeds and soft part; fill up the space with forcemeat very finely

fmveme.it
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pounded together: tie the cucumbers that they may appear whole fl0Ur 
and roast them in a Dutch oven, basting with butter to make them brown 
Have a good gravy, and serve them up in it.

Slewed Cucumbers.—E. R.—Pare the cucumbers, flour, and fry them a 
little, pour off the fat, flour the pan, pour boiling water into it, and then 
slew the cucumbers in it until they are enough.

Stewed Cucumbers a la Royale.—E. R.—Peel and scrape out the inside of 
a large cucumber, stuff it with a little cold pounded veal, bread-crumb 
seasoned with pepper, salt ketchup, the yolk of an egg, and cream sufficient 
to rnix it to a proper stiffness; fry it until brown, then put it into a good 
gravy, and let it stew for three hours in a slow oven.

Cucumbers and Onions.—E. R.—Pare and split the cucumbers, take out 
the seeds, and cut them into dice; chop a handful of pat ley,and taken 
dozen or two of the smallest onions. Put a piece of butter into a stewpan, 
flour the vegetables, add pepper and salt. When the butter is melted pul 
them in, stew till the onions are lender, adding a spoonful of good gravy 
and the juice of half a lemon.

Cucumbers Farcie.—E. R.—Parc three cucumbers, and take out the 
seeds with a marrow-spoon; when quite empty, till them with farce cuitc. 
(Sec Farce cuile.) Put some bacon sliced into a stewpan, a slice of veal, 
one or Iwo carrots and onions, a leaf of bay, and a little thyme; let them 
simmer till tender.

N. B. The veal and ham simmered with the cucumbers will also make 
a good farce.

Chicorce, or Endive in Vtl.u'.i.—E. R.—Take off the exterior of the en­
dive, leaving nothing but the while; lei it lie in water to soak; have it 
thoroughly washed; then throw a handful of salt into a kettle of boiliny 
waler, keeping the endive under it to prevent its turning black; when it 
will mix with the waler it is blanched; try with the linger if it be tender, 
and, if so, drain it on a sieve, and put it in cold spring water; when pi r- 
feclly cold, strain it again, and squeeze it quite dry. Chop it. put a 1 
piece of butter in a slewpan with the endive, a little salt and popper, put 
in some veloute, that is, rich white sauce, or consommee slock that will 
jell;'; let it reduce till it becomes thick; send it up with croutons, i.e., fro I 
paste, round. Chicoree a la creme, or broth, should in cither case I 
thickened with a little flour.

Lettuces Farcie.—E. R.—Having cleaned the lettuces, tic them separate]’, 
with a string, and boil them. Leave them to drain and cool; then open 
the leaves and lay in farce or forcemeat between each leal'; tic them up 
carefully, and stew them gently in a braise made of thin slices of bacon, a 
carrot, an onion, a small bunch of sweet herbs, and a little good gravy. 
Skim the gravy, strain it, add a glass of white-wine, reduce it, and let it be 
served quite hot.

Lettuce au Fritur.—E. R.—Tie the lettuces and boil them ; then press 
them quite dry in a cloth. Make the batter the same as for thick pancakes, 
adding a glass of brandy; allow it to remain four hours before it is wanted, 
then dip in the lettuces and fry them in lard.

Radishes.—E. R.—Radishes, when full grown but still young, may be 
boiled, and sent to table like asparagus; when thus prepared they make 
an excellent dish.

Carrals a la Maitre d'Holel.—E. R.—Boil the carrots tender. Put a lump 
of butter into the bottom of a stewpan with a little flour; when it is brown­
ed, add a little gravy: then put in the carrots, and let them stew gently till 
served. Turnips are done the same way: if large they should be cut into 
the size of walnuts; a less quantity of gravy will be required for them, and 
they are sometimes browned in the butter before the gravy is added.

Stewed Cabbage.—E. R.—Boil a large cabbage, press it dry in a cloth,

VEGETABLES.
then cut it very finely, adding pepper and salt, and a fev. chives or green 
onions, also boiled separately and well chopped; put a lump of butter into 
a stewpan, let it melt, add the cabbage, and warm it together, stirring all 
the time; add a spoonful of gravy, and one of lemon-pickle, or the juice 
of half a lemon; let it stew for a few minutes, and then serve it.

’ —e.—E. R.—Slice the cabbage across as for pickling,
with water and a little pepper and salt; stew it an 
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pounded together: tie the cucumbers that they may appear whole, flour 
and roast them in a Dutch oven, basting with butter to make them blown. 
Have a good gravy, and serve them up in it.

Stewed Cucumbers.—E. R.—Pare the cucumbers, flour, and fry them a 
little, pour off the fat, flour the pan, pour boiling water into it, and then 
stew the cucumbers in it until they are enough.

Stewed Cucumbers a la Royale.—E. R.—Peel and scrape out the inside of 
a large cucumber, stuff it with a little cold pounded veal, bread-crumbs, 
seasoned with pepper, salt ketchup, the yolk of an egg, and cream sufficient 
to mix it to a proper stiffness; fry it until brown, then put it into a good 
gravy, and let it stew for three hours in a slow oven.

Cucumbers and Onions.—E. R.—Pare and split the cucumbers, take out 
the seeds, and cut them into dice; chop a handful of parsley, and take a 
dozen or two of the smallest onions. Put a piece of butter into a stewpan, 
flour the vegetables, add pepper and salt. When the butter is melted put 
them in, stew till the onions are tender, adding a spoonful of good gravy 
and the. juice of half a lemon.

Cucumbers Farci.e.—E. R.—Pare three cucumbers, and take out the 
seeds with a marrow-spoon ; when quite empty, fill them with farce cuite. 
(See Farce cuite.) Put some bacon sliced into a stewpan, a slice of veal, 
one or two carrots and onions, a leaf of bay, and a little thyme; let them 
simmer till tender.

N. B. The veal and ham simmered with the cucumbers will also make 
a good farce.

Chicoree, or Endive in Vclaute.—E. R.—Take off the exterior of the en­
dive, leaving nothing but the white; let it lie in water to soak; have it 
thoroughly washed; then throw a handful of salt into a kettle of boiling 
water, keeping the endive under it to prevent its turning black; when it 
will mix with the water it is blanched ; try with the finger if it be tender, 
and, if so, drain it on a sieve, and put it in cold spring water; when per­
fectly cold, strain it again, and squeeze it quite dry. Chop it, put a good 
piece of butter in a slewpan with the endive, a little salt and pepper, put 
in some veloule, that is, rich white sauce, or consommee stock that will 
jelly; let it reduce till it becomes thick; send it up with croutons, i. e., fried 
paste, round. Chicoree it la creme, or broth, should in either case be 
thickened with a little flour.

Lettuces Farcie.—E. R.—Having cleaned the lettuces, tie them separately 
with a string, and boil them. Leave them to drain and cool; then open 
the leaves and lay in farce or forcemeat between each leaf; tie them up 
carefully, and stew them gently in a braise made of thin slices of bacon, a 
carrot, an onion, a small bunch of sweet herbs, and a little good gravy. 
Skim the-gravy, strain it, add a glass of white-wine, reduce it, and let it be 
served quite hot.

Lettuce au Frilur.—E. R.—Tie the lettuces and boil them; then press 
them quite dry in a cloth. Make the batter the same as for thick pancakes, 
adding a glass of brandy; allow it to remain four hours before it is wanted, 
then dip in the lettuces and fty them in lard.

Radishes.—E. R.—Radishes, when full grown but still young, may be 
boiled, and sent to table like asparagus; when thus prepared they make 
an excellent dish.

Carrots a la Maiire d?Hotel.—E. R.—Boil the carrots tender. Put a lump 
of butter into the bottom of a stewpan with a little flour; when it is brown­
ed, add a little gravy: then put in the carrots, and let them stew gently till 
served. Turnips are done the same way: if large they should be cut into 
the size of walnuts; a less quantity of gravy will be required for them, and 
they are sometimes browned in the butter before the gravy is added.

Stewed Cabbage.—E, R,—Boil a large cabbage, press it dry in a cloth,
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then cut it ven’ finely, adding pepper and salt, and a few chives or green 
onions, also boiled separately and well chopped; put a lump of butter into 
a stewpan, let it melt, add the cabbage, and warm it together, stirring all 
the time; add a spoonful of gravy, and one of lemon-pickle, or the juice 
of half a lemon; let it stew for a few minutes, and then serve it.

To stew Red Cabbage.—E. R.—Slice the cabbage across as lor pickling, 
put it into a stewpan with water and a little pepper and salt; stew it an 
hour and a half, or until quite tender. Then strain olf the liquor, add a 
little more pepper and salt if necessary, and a coffee-cupful of vinegar, 
warm the whole together, and take care that it is not too salt.

Another way.—Shred the cabbage, wash it, and put it over a slow fire, 
with slices of onion, pepper and salt, and a little plain gravy. When 
quite tender, and a few minutes before serving, add a bit of butter rubbed, 
with flour, and two er three spoonfuls of vinegar, and boil up.

.Im.'A r.—Cut the cabbage very thin, and put it into the stewpan with a 
small Mice of ham, or half an ounce of butter al the bottom, ball a pint of

Let it stew covered three hours. When it is 
very tender, ci I a little more broth, salt, pepper, and a tablespoonful of 
pounded tugar. Mix these well, and boil them all till the liquor is wasted; 
then put it into the -h, and lay fried sausages on it.

Slew'd Turn'll .—Put a dozen and a half of tomatos in a slewpan, with 
two table-p :.fu’ of vinegar, a little salt and pepper; cover them close, 
and let them sn■■■•• fr ten er twelve minutes.

Stewed S ar Cnu! Rid"', a Polish Bish.—E. R.—Take a head of white 
cabbage, cut it into small pieces, pour on it some hot water, and in a few 
minutes drain the call age, and throw away the liquor; then take five or 
six very sour aprde . reel them, and cut them into small pieces. Put some 
thin slices of bacon into the bottom of a saucepan, cover it with a layer of 
cabbage andappb.s; then with bacon and beef cut into pieces with the 
cabbage and apples over it; and so on until the saucepan is filled, cover­
ing the whole with thin slices of bacon. Pour on it a cup of cold waler, 
put the cover on the saucepan, and put it on a light fire; when it begins to 
boil, mix it up, and do so repeatedly, that the ingredients may not form a 
kind of crust upon the saucepan. When the meat is sufficiently boiled, 
and the cabbage is quite tender, add some salt, and a few spoonfuls of 
vinegar, and. having boiled it a little longer, serve it up.

Vegetable .U rzoir.—E. R.—This excellent vegetable may be dressed in 
a variety of ways, plain-boiled, cut in slices, and served upon toast, with 
melted butter, or stewed in a good gravy, or boiled and mashed in the same 
manner as turnips, and if made rather thinner, with a little cream, or fine 
white sauce, formed into a puree. These purges, it must be remarked, 
should net, when made of the marrow or any other vegetable, be served 
up alone, but put into the middle of a dish, with meat or poultry of some 
kind, as they properly come under the denomination of sauces.

Eeet-ri’. ls make a very pleasant addition to winter salad, of which they 
may agreeably form a full half, instead of being only used to ornament it. 
This root is cooling, and very vzholesome.

Il is extremely good boiled and sliced with a small quantity of onions, or 
stewed with whole onions, large or small, as follows:—

Boil the beet tender with the skin on; slice it into a stewpan with a little 
broth and a spoonful of vinegar, simmer till the gravy is tinged with the 
colour, then put it into a small dish, and make a round of the button­
onions,first boiled till tender; take off the skin just before serving, and. 
mind they are quite hot, and clear.

Stewed Beet-root.—E. R.—Bake the beet-root in an oven until it is quite 
nzlor nnrl on r, nl zl c-Arnnn -1 -1 n r- ~ 4 . t » -.11 _ JI
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then ent it very finely, adding pepper and salt, and a fete chives or green 
onions, also boiled separately and well chopped; put a lump of butter into 
a stewpan, let it melt, add the cabbage, and warm it together, stirring all 
the time; add a spoonful of gravy, and one of lemon-pickle, or the juice 
of half a lemon; let it stew for a few minutes, and then serve it.

To dew Rid Cabbage.—E. R.—Slice the cabbage across as for pickling, 
put it into a stewpan with water and a little pepper and salt; stew it att 
hour and a half, or until quite tender. Then strain off the liquor, add a 
little more pepper and salt if necessary, and a coffee-cupful of vinegar, 
warm the whole together, and take care that it is not too salt.

Another way.—Shred the cabbage, wash it, and put it over a slow fire, 
with slices of onion, pepper and salt, and a little plain gravy. When 
quite tender, and a few minutes before serving, add a bit of butter rubbed 
with flour, ai d two or three spoonfuls of vinegar, and boil up.

Ano'.k r.—Cut the cabbage very thin, and put it into the stewpan with a 
small : lice of ham, er half an ounce of butter al the bottom, hall a pint of 
broth, and a gill of vinegar. Let it stew covered three hours. When it is 
very tender, ;. Id a little more broth, salt, pepper, and a tablespoonful of 
pounded ugar. ’•>::: these well, and boil them all till the liquor is wasted; 
then put it into ' ■■■ ’h, and lay fried sausages on it.

Situs d Hunds •—Put a dozen and a half of tomatos in a stewpan, with 
two tablesp' -:.fn of vinegar, a little salt and pepper; cover them close, 
and It t them r twelve minutes.

Stewed Si-jr Cr :! er Rigor, a Polish Pish.—E. R.—Take a head of white 
cabbage, cut it into small pieces, pour on it some hot water, and in a few 
minutes drain tlie cabbage, and throw away the liquor; then lake five or 
six very sour apple-, peel them, and cut them into small pieces. Put sonic 
thin slices of baci a into the bottom of a saucepan, cover it with a layer of 
cabbage and apples; then with bacon and beef cut into pieces with the 
cabbage and apples over it; and so on until the saucepan is filled, cover­
ing the whole with thin slices of bacon. Pour on it a cup of cold water, 
put the cover on the saucepan, and put it on a light fire; when it begins to 
boil, mix it up, and do so repeatedly, that the ingredients may not form a 
kind of crust upon the saucepan. When the meat is sufficiently boiled, 
and the cabbage is quite tender, add some salt, and a few spoonfuls of 
vinegar, and. having : tiled it a little longer, serve it up.

Vegetable Marrow-—E. R.—This excellent vegetable maj’ be dressed in 
a variety of ways, plain-boiled, cut in slices, and served upon toast, with 
melted butter, cr slewed in a good gravy, or boiled and mashed in the same 
manner as turnips, and if made rather thinner, with a little cream, or fine 
white sauce, formed into a puree. These ptirdes, it must be remarked, 
should not, when made of the marrow or any other vegetable, be served 
up alone, but put into the middle of a dish, with meat or poultry of some 
kind, as they properly come under the denomination of sauces.

Beet-rods make a very pleasant addition to winter salad, of which they 
may agreeably form a full half, instead of being only used to ornament it. 
This root is cooling, and very wholesome.

It is extremely good boiled and sliced with a small quantity of onions, or 
stewed with whole onions, large or small, as follows:—

Boil the beet tender with the skin on; slice it into a stewpan with a little 
broth and a spoonful of vinegar, simmer till the gravy is tinged with the 
colour, then put it into a small dish, and make a round of the button­
onions,first boiled till tender; takeoff the skin just before serving, and 
mind they are quite hot, and clear.

Stewed Beet-root.—E. R.—Bake the beet-root in an oven until it is quite 
tender, and, when cold, scrape off the outside coat: cut it in slices, and 
pour a little vinegar over it: then put it into a stewpan, and cover it with
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nel; cut out the fur. and take off the skin from the others. Sprinkle them 
with salt, and put into a steupan with some peppercorns: simmer slowly 
till done; then put a small bit of butter and dour, and two spoonfuls of 
cream; give them one boil, and serve with sippets of bread.

■ nn

EGGS, CHEESE, SALADS, &C.

EpL' a la Tripe.—Skin six or eight onions, mince them, put some butter 
into :f tewpan and melt it, add about two spoonfuls of dour, mix both well 
t< '‘ '.h r, then add the onions, and wet them with milk, cream or water; 
let them -tew, taking care that the onions and butter do not become brown;

:■ n with a little salt and white pepper; cut some hard eggs into slices, 
and when the auce is ready put them in; make the whole very hot, and 
serve it up.

" i /■'< Di'h.—E. R.—Butter a dish well, sprinkle it with salt, then 
break the eggs very carefully so as not to disturb the yolk; add a little 
more alt and -'.me white pepper; melt a small quantity of butter, pour it 
gently over, ::h < r two spoonfuls of cream. Put the dish over a slow
lire, and finish the ■■■.■■." by covering them with a red-hot shovel.

Burnt Buttered El-izs.—E.R.—Blacken the butter ilia frying-pan, and 
strain it, clear the frying-pan and pour in the butler; break ten eggs upon 
a di-h, preserving them whole; season them with salt and a little nutmeg; 
pour a part of the burnt butter boiling hot over the eggs, and then slide 
them over the rest of the butter; put them on a slow lire, and finish by 
covering with a red-hot shovel.

Egg- in daylight.—E. It.—Boil six eggs hard; when cold, take out the 
yolks and beat them in a mortar with butter, salt, nutmeg, pepper and 
minced parsley, adding three raw yolks. Chop the whites very small, and 
put them into a st-.v.-pan with some good gravy; do not let them boil, but 
shake them until they have a consistence; then place them round the dish 
they are to be . ed in. Take the yolks out of the mortar, and pass them, 
through a cola: l.-r into the same dish; garnish with bread dipped in yolks 
of eggs. Piece it in an oven, and when the colour of the sun, it is done 
enough.

06.-.—This is a pretty-looking dish, and affords a variety to omelette, but 
is certainly not so good.

Omelette with Almonds.-—E. R.—Beat up three eggs with a quarter of a 
pint of good cream, a little salt, and two spoonfuls of rice-flour; stir it over 
the fire until it is pretty thick-; when nearly cold, add a little grated lemon­
peel, sufficient sugar to sweeten it, and ten or twelve sweet almonds 
pounded, or an equal quantity of almond-flour; then beat up the yolks and 
whites often eggs separately, mix the whole together, butter paper, and line 
the inside of a deep dish; pour in the omelette, bake it, turn it over on the 
dish, and glaze it with sugar.

Sweet Omelette.—E. 11.—Beat up the eggs with a very little salt, put them 
on the fire, and sprinkle sugar over while frying; place the omelette on a 
dish, cover it with sugar, then with a red-hot shovel glaze it, cut the edges 
neatly, roll it up, and serve it.

Sweet Omelette with Preserve.—E. R.—Beat up the eggs with a little salt; 
add sugar; fry the omelette; render half a pound of preserve liquid by 
shaking it in a little water over the fire; spread half upon the omelette, 
double it up, and pour the remainder of the preserve over the top.

12*
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Puree of / 'urnips.—E. Ji.—Take a dozen large turnips; cut them into 

slices ; put them with a quarter of a pound of butter into a stewpan, the 
turnips at the top. Then place it on a brisk fire, and stir it with a wooden 
spoon. When become white, add two ladlefuls of strong broth, dredge in 
a little flour, stew the whole until it is of the proper consistence, adding 
cream or white sauce if necessary.

Mushrooms.—Cooks should be perfectly acquainted with the different 
sorts of things called bv this name by ignorant people, as the death of 
many persons has been occasioned by carelessly using the poisonous kinds.

The eatable mushrooms at first appear very small and of a round form, 
on a little stalk. They grow very fast, and the upper part and stalk arc­
white. As the size increases, the under part gradually opens, and shows 
a fringed fur of a very fine salmon colour, which continues more or less 
till the mushroom has gained some size, and then turns to a dark bronu. 
These marks should be attended to, and likewise whether the skin cna IL 
easily parted from the edges and middle. Those that hate a _ 
low fur should be carefully avoided, though many of them hate it 

smell (but not so strong) as the right sort. ,. .To slew Mushrooms.—The large buttons are best, and the srna. t 
while the fur is still red. Kub the large buttons with salt and a bit ot a
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and place the dish in a Dutch oven for a quarter of an hour, but do not 
allow the cheese to become hard.

Macaroni with Bread-Crumbs.—E. R.—Wash the macaroni, then sim­
mer it in half milk and half broth, with a little pounded mace and salt. 
When quite tender, take it out of the liquor and lay it on a dish; grate a 
quarter of a pound of cheese over the top, and cover the whole with grated 
bread-crumbs. Then warm butter without oiling, and pour it from a boat 
through a small earthen colander all over the crumbs. Then put the dish 
in a Dutch oven, to toast the cheese and brown the bread, which should be 
of a pale colour, but in separate crumbs, and very light. It will take two 
ounces of butter at least, and, if intended for Italians, a larger quantity.

Fondue.—E. It.—Grate four ounces of Parmesan cheese, and beat in a 
m< rtar to a paste; add a piece of butter, and beat it well; stir in the yolks 
of i . < and a quarter of a pint of cream; mix the whole well together, 
and then add slowly the whites of the eggs, separately beaten, and in a 
froth. Pour the mixture into a round deep dish, made for the purpose, 
cither of I ck-tin or silver. Fill it only three parts full, to admit of its 
ri a- jrring it for a few minutes after it is put into the oven.

Fondue a la Fcri'itnnc.—E. It.—Boil half a pint of milk with an ounce 
of butter and a little -alt; then by degrees mix in a spoonful of Hour, and 
stir it over the . for live minutes. Then take it oil', and add half a pound 
of grated chce , the yolks of eight eggs, and the whites of two, well 
beaten; when perfectly mixed, add half a pint of cream and the whiles of 
six eggs beaten a froth. The batter should be as thick as cream. Make 
little paper trays, fill them three parts full, and bake them in a very slow

J oven eighteen minutes.
Fondues tn Coir ■ .—E. It.—Take a quarter of a pound of Swiss cheese, 

two ounces of Parmesan, and a piece of cream-cheese; pound the whole 
tn a rm rtar with a little pepper and salt, then mix in four or live eggs, one 
at a time; fill twelve -mall paper cases, and put them for a short time in 
the oven, to give a fine colour.

Fundcau.—E. It.—Mix half a pint of cream with a little flour and 
a little salt;*keep stirring it over the fire until it is nearly as thick as 
melted butter; then ad 1 about half a pound of Parmesan cheese finely 
grated. Mix it all well together until it is half cold; then take four eggs, 
separate the volks from the whites, put the former to the cheese, and beat 
it well together. Then beat the whites to a solid froth, add them to the 
rest, and pour it in a mould lined with paper, cut in a fringe at the top. 
The oven must be very hot. If divided into small papers, five minutes 
will bake them.

Ramah:.:..—E. R.—Two eggs, two spoonfuls of flour, two ounces of 
melted butter, and two of.graled cheese; mix all well together, and bake it 
in moulds or tart-pans for a quarter of an hour.

Ramekins with Wine or Ale.—E. II.—Scrape a quarter of a pound of 
Cheshire, and the same of Gloucester cheese; melt without oiling a quarter 
of a pound of butter; then beat all in a mortar with the yolks of four 
eggs, the inside of a French roll boiled in milk, and a wineglass of wine' 
or ale. W hen thoroughly mixed, add the whites of the eggs, previously 
beaten to a froth. Put the composition into paper cases, rather long than 
square, and bake them in a Dutch oven.

Fried Ramakins.—E. R.—Grate half a pound of cheese, and melt two 
ounces of butler; when the latter is getting cool, mix it with the cheese 
and the whites of three eggs well beaten. Lay buttered papers on a frying- 
pan, put slices of bread upon it, and lay the cheese on the top; set it on. 
the fire for about five minutes, then take it off, and brown it with a sala­
mander.

Toasted Cheese.—E. R.—Slice Gloucester or other cheese, put it into a

taking care to remove me specks: acta to the yolks two spoonfuls of 'dr- 
pounded sugar and a little lemon-juice; work them well together. Wi ­
the whites until they are firm, then mix them with the rest. Put a small 
piece of butter into the frying-pan, let it melt upon a slow fire, then add 
the omelette, taking great care that it does not bum; turn it out upon a 
dish; glaze by strewing .sugar over it; then put it into the oven: when it 
has risen glaze it again, and serve it. Orange-flower water may be u . d 
instead of lemon-juice.

French Onubltc.—E. R.—Take four egg , beat the volks ami white- 
together with a tablespoonful of milk, a little salt and’pepper; pm i„ „ 
ounces of butter in the pan, and let it remain for five minute. ■ beat th., 
eggs for the same time, pour them into the pan, and allow them to i-'main 
quiet for a f-w minute , liikmv cure - j :n ,it<- u,.- . mob ile gently • 
the bottom of the pan with a fork: now shake it to keep it from burnin" at 
the bottom. It will not take more than five minute frying. Choi 
parsley, onions, or kidney may be a d< 1; and omeletti an judit on 
varied by mixing grated ham or tongue, anchovies or oyster, chopped.

Any kind of vegetables will 1 .. •-.■ panjcular)y asparagU -top--,
previously boded: tomatos, scalded and beaten through a sieve, are much 
approved. Some cooks add a spoonful of rich gravy- to the beaten ec-v-. 
others the juice of an orange or lemon; the omelette is only to be fried on 
one side, and served up double 1 over; the pan should be one made on r- 
pose, and rather deep, but a common frying-pan will suffice, though not so 
well. There are hundreds of receipts for omelettes, but the principle is 
the same.

Omelette with Htrbs.—E. R.—Beat up two eggs with a little water or 
milk, salt, pepper, chives and parsley, minced very small. Put a piece of 
butter half the size of an egg into the frying-pan, let it 1 oil. but m t brown; 
pour in the omelette and allow it to set a little; then raise it round the 
edge with a fork, to allow more of the mixture to become c< i kid. When 
it is done, a good deal of the omelette remaining liquid, turn it over to 
double it: this will absorb much of the liquid, but keep it oft. Pul the 
dish on the frying-pan and turn it over. Let the fire be clear, but not 
too hot.

Tallianni.—E. R.—Take three eggs, a little salt, and as much flour as 
will make a still’paste; then break it into two pieces, and roll it out a thin 
as possible. Lay a clean cloth on the table, and with the hand spread out 
the paste as thin as a leaf. Let it remain on the cloth for two hours-, then 
fold up the sheets and cut it into narrow strips. Have ready a saucepan 
of boiling water, put a little salt into it, then put in the tallianni, and let it 
boil for ten minutes, stirring the waler about as it boils with a fork. Strain 
the water through a colander, and when the tallianni is drained dry, put 
it into a dish with a sauce made of a little brown gravy and a lump of 
butter.

Macaroni.—E. R.—A quarter of a pound of macaroni and the same of 
grated Parmesan. Boil the macaroni in water with some salt; when 
tender take il out and put it into a stewpan with a quarter of a pound ol 
butter, and a part of the cheese, a little white pepper, and a spoonful or 
two of milk. Toss it until the cheese is well mixed with the other things, 
and then put it into a dish with the remainder, the larger portion of the 
grated cheese on the top. It is not to be browned, and will be found 
delicious.

Macaroni Browned.—E. R.—Boil the macaroni in milk, or a weak 
■yeal-broth, until it is soft, adding salt for seasoning. When tender, drain 
it, and put it on a dish, placing small bits of butter and grated cheese upon 
every layer. Put a larger quantity- of grated cheese and butter on the top,
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saucepan with about an ounce of butter and a ven- little milk; stir it over 
the fire until the cheese is quite dissolved; then take it off, add an egg 
well beaten, dish it, and brown before the fire.

Slewed Cheese.—E. R.—Grate two ounces of cheese; put it into a basin; 
mix with it a small icacupful of cream and an egg beaten and strained’. 
Put into a small saucepan an ounce or half an ounce of butter, according _ 
to the richness of the cheese: let it melt, then stir in the other ingredient-, 
and let it boil until well mixed. Serve it hot either browned or plain.

Cheese stewed with Ale.—E. R.—Cut the cheese into slices, pare off the 
rind, and put it into a dish over a lamp; then pour on as much ale as will 
cover it, and let it stew until the cheese is dissolved. This i. a Welsh 
method, and a very good one. The cheese may be spread with mu tard. 
When there is a quantity of dried rind of cheese hit, scrape it quite clean; 
then grate or pare it very thin; put it into a stewpan with table-beer <>r 
ale, and lei it stew gently until it is dissolved, adding a little butter, should 
it be dry. It may then be spread upon toast.

Welsh Rabbit.—E. R.—Cut slices of bread; toast and butter them; then 
coverthem with slices of rich cheese; spread a little mustard over the 
cheese, and put the bread in a cheese-toaster before the fire. Serve it up 
very hot.

Cheese Patties.—E. R.—Beat half a pound of cheese fine in a marble 
mortar; then add a quarter of a pound of butter: beat them v. ■ I togl ihl . 
Add five yolks and the white of an egg; continue beating until they arc 
quite smooth, then pm into tart-pans lined with paste, and bake them.

White Fricassee of Eggs.—E. R.—Put two ounces of butter into a stew- 
pan, and when melted, add chopped parsley, a small piece of shalot chopped 
finely, and mushrooms also chopped, with pepper and salt. Stew till the 
seasoning is done, then add a cupful of cream. Boil four or six < •_• -s 
hard, and cut them into slices; each egg should make five or ■ ix; lay the 
eggs in, and add a little flower to thicken the sauce; give it a boil, and 
serve up. A brown fricassee is made the same way, with good rich 
brown gravy instead of cream.

Eggs with Foliage.—E. R.—Pick, wash and drain a bundle of ■•pitiaeh- 
leaves; add to them a large handful of parsley and a bundle of chive , 
both finely chopped; put them into a stewpan with a piece of butter, a little 
salt, and a spoonful of cayenne pepper. When the butter melts, put the 
pan upon a stove, or by the side of the fire, until the vegetables are well 
stewed; add the juice of a lemon. Either poach or fry halfadozen eggs 
trim them nicely, and serve them upon the foliage. Instead of the lemon, 
a quantity of sorrel-leaves, equal to half the spinach used, may be sub­
stituted.

Buttered Eggs.—E. R.—Break six eggs in a basin, beat them up, add 
to them two ounces of butler, melted, and a teacupful of milk, a salt-spoon­
ful of salt, and one of pepper; beat them together in a saucepan over the 
fire until very thick. Il may be spread about three-quarters of an inch 
thick upon buttered toast, or poured into a small dish; and may be varied 
by the addition of grated ham, or any cold vegetables chopped small, as­
paragus-tops in particular. It is also sent to table thus:—Boil two eggs 
hard, peel them and cut them into slices, and lay them on the top of the 
beaten eggs in a dish; it should be sent up very hot, this composition 
being best carried round the table in Indian fashion, in the silver saucepan 
in which il has been cooked.

Eggs Brouilles, or Quarrelling.—E. R.—This is the French method of 
dressing buttered eggs:—Break four or six, beat them and putthem into 
a saucepan with a piece of butter, a little salt, and a spoonful of sauce or 
gravy which makes the eggs softer. Stir them over the fire, and to pre­
vent them being overdone put them on the hob when they begin to boil.

SALAD.

When sufficiently thick serve on a plate garnished with toasted bread. 
To eggs dressed this way, truffles, ham, mushrooms, &c., minced, may be 
added.

Eggs for the Shah.—E. R.—Slice some onions very finely, pepper them 
well with cayenne pepper, and fry them in butter; take them out of the 
pan, drain them before the fire from the fat, put them on a dish, and 
squeeze lemon-juice over them sufficient to saturate and render them very 
acid. Fry or poach six eggs, trim them nicely, lay them upon the onions, 
and serve them very hot. '

Eggs ala Carmelite.—E. R.—Boil six eggs hard, cut them in halves the 
long way, take out the yolks and chop them very fine with parsley, sorrel 
and boiled onions; season with pepper and salt; mix them up with a little 
melted butter, and fill the whites; heat them until thoroughlj- hot in white 
- aucc made thus:—Take a quarter of a pint of cream, seasoned with a 
blade of tnace; melt in it two ounces of butter, stir it very well, adding 
• oflicient flour to keep the butter from oiling, and just before dishing 
: queeze in a little lemon-juice.

Agg Alb.—E. R.—Boil six eggs until very hard, remove the shells, and 
cut them act , preserving the whites in the form of cups. Mince the 
yolk in small cubes with cold ham, parsley and salt. Mix the minced 
ingredient with cream until they form a thick paste, but do not break the 
little cube . Then fill the cups formed of the whites with this compound, 
heaped up in the middle, cutting off a piece from the round end to make 
them stand; place them in a dish, and pour white sauce over them.

_ Eggs Farcic.—E. R.—Boil six eggs hard, remove the shells, but leave 
u the eggs whole. Cover them with a rich forcemeat made with scraped 

ham, pounded anch vy.j unded veal and bacon fat, well pounded together 
and highly seasoned; br . h them with the yolk of egg, ami dredge them 

( with bread-crumbs or vermicelli; fry them a pale gold colour, and serve 
; them up with gravy in the dish.

Avery pretty dish of Eggs.—Break some eggs into a small tart dish, 
without injuring the yolks, or laying one over the other. Drop on them 
some warm butter, and lightly strew crumbs of bread. Put it in the oven 
until the whites be set: and serve with a wreath of parsley round the edge.

Salad Mixture.—E. R.—Salad mixture is like punch, the greater the 
number of ingredients the better; it is rather difficult, however, to give the 
proportions, so much depending upon the strength of the vinegar and the 
preference given to oil. Boil two eggs hard, and beat the yolks very 
smoothly with the back of a spoon, with two small teaspoonfuls of salt and 
the same of made mustard: add two tablespoonfuls of sweet oil, or two of 
cream, three of vinegar, a dessert-spoonful of essence of anchovies, one of 
mushroom-ketchup, and one of walnut ditto: to this may be added a salt­
spoonful of cayenne pepper, while some persons think a teaspoonful of 
sugar an improvement. When salads are made without oil, the j-olk of a 
raw egg should be mixed with those which are hard boiled, with the addi­
tion of cream or drawn butter. The Quihi sauce is excellent in salad 
mixture.

The following proportions make a most excellent salad:
Four mustard-ladles of mustard;
Four salt-ladles of salt;
Three dessert-spoonfuls of essence of anchovies; .
Four ditto of the best mushroom-ketchup;
Three ditto of the best sweet oil;
Twelve ditto of vinegar; and
The yolks’of three eggs boiled hard.
When the salad vegetables are cleaned and put into a bowl, pour over 

them a sufficient quantity of the above, and stir it well.
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CHAPTER XV.

i a
Set a

-CniESTAL COOKElir.

Oxe of the great characteristics of Oriental cookery is the mixture of 
acids in all savoury dishes. Besides the lime, which answers to ouriemon, 
the natives of Asia possess the juice of pomegranates and of tamarinds, for 
which we have no equivalent; and also in Persia a seed, the sumach, which, 
win n dried and pounded, is employed in dredging the kabobs, and imparts 
to them a tine acid flavour. Curds are also another ingredient very exten- 
.• ivcly employed, while the general fault, at least in India, is the quantity 
of oiled butter which is allowed to appear in the gravies when not wholly' 
ab ’ : ■ I : y the rice. The Turkish and the Persian mode of cookery far 
■■urp'i in oxcelience that of Hindostan, though occasionally they are a 
little ii. for instance, as a dish of finely-sliced onions fried in
butter, and unrated with pomegranate juice, and sent to table with eggs 
fried in the ame • utter and placed on the top. Garlic is often allowed to 
preponderate r..' .■ -r d -tre;singly, but in other cases it is managed with 
gmtit delicacy, ib-ihi coo!;s perfectly understanding lheFrench method, 
and boding it in d:fler<-nt waters until it is as mild as almonds. It is then 

--placed whole in in -Caetney. A mixture of sugar, curds and raisins, in
.voury dish . : a peculiarity of Oriental cookery; and Lucknow.

Specially, i- cel-l rated frits sweet pickles. In the native cookery of 
India, the M l;.i. 1 - rally speaking, far excels that of the Hindoo,
in which the .-•.•••• : .n.-at is too abundantly supplied with ghee (clari­
fied butter.) The Madras Brahmins, however, are famous fortheir vege- 
i tide currie and E . : non acquire a taste for the butter and onions,
which form s-> es-.:.: .1 a ,-rtion of all. The following receipts arc those 
which have been a to English tables by' gastronomes of eminence. 
As a slight deviat:-- n a ingredients, injdressing of a curry, makes an' 
amazing diflerci.c. :i. .. .voiir, many receipts, bearing great names, are 
given, which can ; . authenticated as genuine. Several of the polaos
or pillaws have teen rr. uglit to perfection by the officers of Gardiner’s 
Horse, a native cor; f irregular cavalry, in which the few Europeans 
who are attached : live very much in the Mohammedan fashion. 'The 
author has, in i.-r p >-i.n, a book of receipts, translated from the ori­
ginal Persian, writt- :i out expressly for her use, by the khansamar of the 
late King of Oude, but not being suited to an English table, they do not 
appear.Ae/e.—An t xct. ::.<n has been made in favour of pickled lemons, which 
is worthy of a trial, being very' good in India.

77.- ,f Omf-’.s Curry.—E. R.—Take half a pound of fresh butter, 
two large om.-ns, a gill of good gravy (veal is the best), one large pressed 
tablesp. ,inful of curry-powder: add to these ingredients any kind of meat 
cut into pieces. Put the whole into a stewpan, cover it close, and gently 
simmer for two hours. When ready to serve up, squeeze as much lernon- 
juice as will give it an acid flavour.

Dupeeaza Curry.—E.R.—Skin a fowl, and disjoint it, take two ounces 
of coriander-seed freed from the husks, and rub it perfectly' smooth in 
mortar, with a drachm of red pepper and half a dozen onions. £;: 
quarter of a pound of butter on the fire, and slice in an onion; when the 
onion is well browned, take it out, and pul in the fowl; let it fry until it is 
brown, then mix a pint of curds with the onions and coriander-seed, and 
add it to the stew; slice in a sour apple, and keep stirring to prevent the 
stewpan burning, adding a little water occasionally, should the curry bt-

A substitute for Egg in Salad.—B-db down a dessert-spoonful of a mashed 
potato with mustard=and salt, and some cream, which answers for oil 
when that is not at hand; then add vinegar.

Tomatos make excellent salad.
Salad.—E. A’.—Purslain, a herb now little cultivated in England, is an 

excellent ingredient in summer salad, which should consist of young Cos 
lettuces, mustard and cress, very’ young radishes, any kind of fine herb in 
season, and chives placed round the edge of the dish, and not cut into it; 
in winter endive, cabbage lettuce, beet-root, celery and onions. The ex­
cellence of a salad consists in the vegetables being young and fn-.- h; they 
should be prepared only a short time before they are wanted, the salad 
mixture being either poured into the bottom of the bowl, or :: mil up in a 
sauce-tureen, and not stirred up with the vegetables until they an- ' erv< -1.

Boiled Salad.—E. 11.—Any cold boiled vegetables make excellent : .dad 
in winter, beet-root, celery, Spanish onions, carrots and broccoli, : hould 
be cut small, and served with the same mixture as that employed for vege­
tables in their raw state. In summer, cold peas, French beans, cauliflow­
ers, asparagus-tops, or a portion of any thin g in season may be employed, 
and they' are particularly’ nice with cream instead of oil.

Potato Salad.—E. R.—Cut boiled potatoes in thin slices, and chop very 
small pickled cucumbers, onions and chilies, an anchovy or two, and 
some capers, or nasturtiums; serve them with a salad mixture.

French Salad.—Chop three anchovies, a shalot, and some parsley small, 
put them into a bowl with two tablespoonfuls of vinegar, one of oil, a little 
mustard, and salt. When well mixed, add by degrees some cold roast or 
boiled meat in very thin slices; put in a few at a time, not exceeding two 
or three inches long. Shake them in the seasoning, and then put mere; 
cover the bowl close, and let the salad be prepared three hours before it r. 
to be eaten. Garnish with parsley and a few slices of the fat.

Italian Salad.—E. R.—Pick the white portion of a cold fowl from the 
bones in small flakes, pile it in the centre of a dish, and pour a salad mix­
ture over, enriched with cream; make a wall around with salad of any' 
kind, laying the whites of the eggs, cut into rings, on the lop in a chain.

Lobster Salad.—E.R.—Take the fish out of the shell, divide it into small 
pieces, mix it with the soft portion, and either lay it in the bottom of a bowl 
with the salad mixture, or place it in the centre of a dish, with the vegeta­
bles piled round. Any cold fish, salmon and turbot particularly, make 
good salad.

Vinaigrette.—E. R.—Take any' kind of cold meat, chop it finely, and lay 
it in a dish; chop the whites of the eggs employed for the salad very finely 
with small onions, any' kind of herb, and pickled cucumbers, all chopped 
finely: make a garnish round the meat, serve it with a salad mixture, but 
do not stir it together, as it would spoil the appearance of the dish, which 
looks very' pretty' with the eggs and herbs in a ring.

Artichokes a la Poivrade.—E. R.—Take very small artichokes, cut them 
in quarters from the bottom, and remove the choke. Serve them in a little 
cold water, like radishes; make a sauce with oil, vinegar, pepper and salu 
they have the flavour of nuts.

Prawn or Shrimp Salad.—E.R.—Shell the prawns, pile them in a dish, 
mixing with them red chilies chopped very' small; cut a cucumber into 
thin slices, lay' it round, add pepper, salt, oil and vinegar.

Orange Salad for Dessert, $c.—E. R.—Slice the oranges thin without par­
ing them, put them into a deep dish, and powder them well with fine sugar: 
when the sugar is a little dissolved, pour in a small quantity of brandy; 
let them soak a few minutes, and then turn them, in order that all should 
imbibe the brandy’. This salad should be prepared an hour before it is 
wanted.
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cocoa-nut and a little salt. Stir the stew continually, and, while the meat 
is getting brown, sprinkle water to prevent it from burning. 1 his is a dry 
curry; the addition of gravy will alter its character, and it may be varied 
with potatoes, boiled and sliced, peas, artichoke-bottoms, or any other 
vegetable.

Vegetable Curry.—E. R.—Put two ounces of butter into a stewpan, then 
roll celery, onions and broccoli in curry-powder, and slew them until 
tender; add a cupful of good gravy, a small quantity of ma'-hed potatoes 
mixed up with curry-powder and salt. Stew the whole together until suffi­
ciently done.

Mill: Curry.—E. R.—Take a dessert-spoonful of salt, and a teaspoonful 
of mixed spices, a tablespoonful of flour, and four spoonfuls of cream. 
Cut four onions and two shalots into slices, and fry them in butter till 
tender; then take any kind of meal or fish, cut it into small pieces, Hour 
and fry them brown; then take the meat out of the frying-pan, dredge it 
with curry-po’.ider, put it into a stewpan with the onions, cream, &c., and 
stew it for half an hour, adding a pint of milk, and, before it is served up, 
two sp. onfuls of lemon-pickle.

7?<e Curry.—E. It.—Brown a quarter of a pound of fresh but­
ter, slice two large onions, amt fry them. Culfinc the heart of a hard white 
cabbage, and a large ur apple; put the whole into a stewpan, add a tea­
spoonful of cayenne pepper, one of black pepper, one of turmeric, the 
iuice of half a . -mon, and a nil) of strong gravy. Cut up a fowl. Hou.- it, 

r’.dd a little salt, put it with the rest of the ingredients, cover it closely to 
<eep in the steam, and let it stew for three hours.

Madras Prawn Curry.—E It.—Take a pint of prawns or shrimps, boiled 
’und shelled ; pul two ounces of butler into a slewpan. with an onion finely 
shred, and two sr ■ r.f'i • of curry-powder; stew them well together, and 
'hen put in the fish. Have some spinach washed very clean put into a 
saucepan without t.'.y .. ater; when enough, press the liquor from it, and 
add it to the butter, etc.; tir it well together, taking care dial it does not 
burn in the pan: if nev. i.i v, add a hide water, for the ingredients must 
stew a few minutes .-rer the tire to amalgamate properly. This is not the 
prawn curry si celebrated in Bengal, which approaches more to the lob­
ster curry. Not to multiply receipts, it may be said that lobster or any 
fish curry is prepared in the same way as chicken or rabbit, with s 
difference only, that lie slock should be invariably composed offish bi. ti .

Malay Curry.—E. it.—Cut a whole onion in slices, and a clove ol garlic 
also; mix a teaspoonful of pounded ginger, a tablespoonful of turmeric, a 
dessert-sp. onfulof cayenne, a tablespoonful of salt, and a dessert-spoonful 
of Hour all together, and pound them in a mortar. Pound also, veiy fine, 
half a pound of almonds, strain them through a sieve, squeeze them, and 
mix the juice with the other articles. Take a sufficient quantity of lemon­
juice in proportion for two chickens, cut up the chickens, cover them with 
the mixture, and stew them gently in broth until sufficiently done.

Another Maliy Curry.—E. It.—Blanch two ounces of almonds', fry them 
until they are brown, but not blackened, pound them to a cream with an 
onion, and the rind of half a lemon : then cut up a chicken into joints; mix 
a large teaspoonful of turmeric and half a teaspoonful of cayenne pepper 
in a breakfast-cupful cd' water. Put this, with the chicken, almonds, &c., 
into a stewpan, and let it simmer for about twenty minutes; then add a tea­
cupful of cream, let it boil up once, and, before dishing, squeeze in the 
juice of a lemon.

Polao, or Pillow.—E. R.—Wash a pound of rice, and boil it in a quart 
of white broth; when about a quarter of the grains remain hard, strain it. 
Rub smooth in a mortar half an ounce of coriander-seed, three onions, six 
peppercorns and four cloves; six ounces of salt butter in a saucepan on
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DOMESTIC COOKERY, 
come too dry. When the apple is tender, the curry is 
and may be served up.

Lord Clive's Curry.—E. R.—Slice six onions, 
clove of garlic; stew them in a little good stock­
add one teaspoonful of curry-powder, a few t .-spoonful 
little salt, and a little cayenne pepper, half a saltspoonful of each; 
this gravy any kind of meat, cut into small pieces, adding a pi 
the size of a walnut, rolled in Hour.

The Ban lit hall Curry.—E. R.—Melt four ounces of butter i 
then add two onions cut into small pieces; stew them ’ 
brown and dry, then take them out. Having cut up the 
the curry, reduce to a pulp the following ingredients: 
garlic, twelve small onions, two pieces of ginger, four piece . 
or saffron, four chilies, and four tablespoonfuls of curd. 
b!e, a tablespoonful of coriander-seeds, also reduced to a 
whole into the stewpan, keeping them well stirred v 
then put in the meat piece by piece, and keep it c. 
thoroughly done, adding occasionally a little waler to ,... 
ing; then takeoff the stewpan, so as to allow the water to mix, and having 
previously pounded lhe following spices, viz:—ten cloves, twelve corns of 
black pepper, and half a teaspoonful of carraway-seed, with salt to the 
taste, add them, with the fried onions beaten into powder, to the contents of 
the stewpan; mix lhe whole well together, put the stewpan upon the fire, 
and stew until the meat is properly done.

Madras Curry.—E. R.—Take a part of a neck of mutton, cut it it ■ 
small pieces, and take out the bones, fry it until brown with its own fat; 
stew it for two hours in some good broth or water, add fried onion, pi ppt r 
and salt, to season it, and five minutes before it is served pul one tablesp- in­
fill of curry-powder on lhe meat, mix it well, and let it stew, but not bo, I, 
for five minutes. This is a most excellent curry, and much more i- 
inical than any other.

Hird-egg Curry.—E. R.—Slice two onions, and fry them in but:, i; it. 
out the onions, add a teacupful of curds, and two dessert-spoonfuls 
curry-powder; let it stew till very rich, then put in a pint of broth, thick 
with Hour, and when it has boiled, add the onions and half a d- .■-n 
boiled eggs. Potaloes, or any kind of vegetable, may be added t 
curry.

Khali Khan’s Curry.—E. It.—Melt three ounces of fresh butler 
in it four cloves. When the latter are soft, take them out, and 
onions sliced in the butter, taking out the onions when the}- art 
add to the butler two dessert-spoonfuls of curry-powder, a s.-ih--- 
salt, and a breakfast-cupful of curds. Stir it all t.._ 
until the mixture looks rich, and emits a fme smell; tin ..... i,ctlt up 
into very small joints a bay-leaf and a pint of good gravy. Slew till a 
peculiar smell of the powder is perceptible, and till it is pretty thick, add­
ing a little water if necessary. When about to serve it up, put in the 
onions chopped fme and a little lemon-juice.— Ohs. To suit the English 
taste a larger quantity of gravy should be made, and the oiliness of the 
butter absorbed with a little flour.

Bengal Curry.—E. R,—Take a drachm of red pepper, six onions and 
one ounce of coriander-seed, free from the husks, rub the seeds perfectly 
smooth in a mortar, and then add and pound the pepper and onions, mix­
ing all well together. Set a quarter of a pound of butter in a stewpan on 
the fire, slice an onion into it, and when the latter is brown, take it out, 
and put in two drachms of turmeric. Let it fry until lhe raw flavour , 
off; then mix hall a pint of curds with tlie pounded ingredients, and 
the whole into the pan with the meat cut in pieces, two ounces of
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? the pan of rice near the fire to swell, and the centre
' ’ will become tender.Ois.—This is a most excellent method of boiling rice, never failing to 

produce it in perfection ; but. as a choice mar be desirable, another well- 
recommended receipt is given.Take a pound of rice, soak it for four minutes, then put it into four 
times its weight of boiling water, and, when sufficiently done, drain olf the 
water thoroughly, and replace the saucepan on the fire until the grains 

separate.Pi>!i Pash.—E. R.—Take about three pounds of the neck of mutton; boil 
it until tender; prepare a small teacupful of rice by bruising it raw in a 
mortar; then cut the meat into small pieces; throw the rice, meat, and an 
< im :i ■ liced into the water in which the meat was boiled, adding a small 
piece of mace, and a few peppercorns tied in a muslin bag; boil till the 
rice and onions are sufficiently done; take out the muslin bag,season with 
salt, and erve up. A chicken may be Used instead of the mutton.

Country Captain.—E. R.—Boil a chicken, and then disjoint it thorough­
ly; cut two large • nions into pieces; put them all into a frying-pan with 
a uitab.'e proportion of butter; season it with salt, and add a tablespoon­
ful of dry curry-; vder. which should be dried a little before the fire, and 
rubbed well into the meat before frying. When the onion is perfectly 
brown, it : en- ugh. It may be served up with rice.

Hind- fam Kwr I'owl.—E. Ji.—Kuh smooth in a mortar half an ounce 
rjf coriander-seed, three onions, a drachm of red pepper, the same of 
pounded ginger, and four cloves. Put four ounces of salt butler on the 
lire in a stewpan. Hub a fowl inside and outside with the pounded ingre- 

■dients; truss it nicely; put it into the butter, and fry it a line brown, turn­
ing it continually. Tfi.s is a sort of salamander very acceptable to the 
'overs of fiery d: he ■: it should be eaten with lemon-juice squeezed over 
it. The butter may be ci averted into sauce; but at many tables the fowl 
is served up dry in the du>h. A small fowl is best for the purpose, it being 
more easily cooked.Haynie Ku'.a’j.—E. R.—Skewer upon small silver skewers alternately 
slices of apple, slices of meat, cut into round pieces the same size, and 
halves of onions, so as to have four pieces of each, i. c., twelve on each 
skewer. To iw pounds weight take a drachm of turmeric, four onions, 
and a drachm of red pepper; pound them in a mortar, sprinkle over, and 
fry them with the !::■ uh in a stewpan with a quarter of a pound of butler. 
Send up boiled rice with this dish.—E. R.—I’.mud in a mortar two pounds of rnnlton, beef, rabbit 
or fowl, with a sprig or two of sweet marjoram, a drachm of red pepper, 
and four on: ::s. Form them into balls the size of walnuts, and fry them 
in butter. When the balls are well brofrned, make a gravy in the pan, 
and serve them up in it. Send up boiled rice in another dish.

Zurdu.— E. R.—Boil a pound of rice in a quart of broth until a small 
part of the centre < ^the grain alone remains hard ; then strain it. Reserve a 
teacupful of the broth, and boil in it a scruple of saffron; then strain it, and 
p uir the broth thus coloured upon the rice. Set it near, not on, the fire, 
and stew it until the broth is absorbed by the rice. Koftahs must be served 
in a separate dish.M’j'ha Zirdu.—E. R.—Prepare the rice as in the foregoing receipt, only 
with water instead of broth, adding the saffron to the water, and mixing up 
in it, when thus coloured, two ounces of finely-powdered sugar. Place a 
quarter of a pound of butter on the fire; when melted, add the saffron­
water and rice; allow the rice to absorb all the liquor. A plain curry 
should accompany this in a separate dish.
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put in0; while fowl^or liXSchdickPiCeS’ &C‘,Wilh tW0 ounces of curds- m

’’Ui iting.itnd keep it on the fire until the me-i-Ys't’ ’he meal froiu
Mu the whole gently so as not to break the .ni enr^e^; 1 jen the rice- 
”lv Ute to allow the rice to swell In di- hm. " P aCe lhe pan n'-W

ripe- The '""'h in Which tin- riee : be?nS?T;,d the/°’ri»hh 
moisten this polao: a vegetable currv \ t b°‘ ed ma-v be Uhed l’J

Pintapple, or M P.du -E R 5 >;; 7f,r:d acw®l Mim

be attainable, slices of apple boiled with sug.'r’. Fry Iw > - b’ced*!'!! '''

} ‘ 1e [,lce: pul ,he apP'es llie Uhd set the whole' near the fi e 
to swell; keep it covered, but stir it occasionally. Plain currv should 
a way > accompany t its dish, and be eaten with it. The rentier mav jud -e 
ot he excellence of this-polao by the observation of a gastronome <',f cele­
brity, w.io, pai taking of n fi r the first time, expressed his conviction, that 
it die host would go to England, and cook it for his late majesty George 
the rourih, he would obtain a baronetage for his reward. t

Lucknow Puhio, L, A’.—.Cut up a rabbit or fowl; pound a couple o. 
onions in a mortar; extract the juice, and mix with it a salbspoonlul of 
ground ginger, and a teas; oonlul ot salt, ami the juice of a lemon: rub 
this into the meat; cut up two onions in slices, and fry them in a quarter 
ot a pound of butler. \\ hen brown, take them out, and put in the m-c. 
with a cupful of curds, six cloves and twelve cardamoms: let them stew 
together. Have a pound of rice half boiled in broth; put the whole meat. 
&C-. into a jar, with half a pint of milk, some whole peppercorns, and 
a little more salt. Secure the mouth of the jar, and bake it until done 
enough, adding a little broth should the butter and milk not be sufficient 
to moisten it.

Mutton Polao.—E. R.—Take half a pound of the neck of mutton; boil it 
well; boil also two cups of rice, the same as for curry. Cut the boiled 
mutton into small pieces, and fry it in butter; then add it and the rice with 
the butter, a few cloves, a little cinnamon, ami some cardamoms. Let the 
whole simmer for half an hour. In dishing it, put a little rice at the bottom 
of the dish, the meat in the centre ; cover it over with the remainder of the 
rice, and scatter the spice on the top.

Khicharce.—E. 11.—Boil a pint of rice in broth; and, having steeped a 
teacupful of dried peas in waler, boil them till they are soft. Then slice 
two or three onions, and fry them in butter, with a dozen or two of carda- 
inom-seeds, a little white pepper, six cloves ami salt; take out the onions 
when browned, ami the spice, ami add a cup of curdsbr milk to the butter; 
stew it a little; distribute the onions, spice and peas equally through the 
rice, ami pour the butter, &c., over it. Or put the whole into an earthen 
i ir- secure the aperture with a paste, and put into the oven, oi over a 
charcoal fire, for five-and-lwenty minutes,adding sufficient broth to moisten 
it in which case the rice must only be hall boiled previously'.To builRi^-E. A'.-Wash it well, and boil it in a large quantity of cold 

water- when a very little of the centre of the grain remains hard, taken 
off the fire, strain off half or more of the hot water, fill the saucepan \ 
cold water, and shake the rice; then strain all the waler off, and the gra
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vindicates the gray partridge from the aspersions cast upon it. and recom­
mends it during the season—that is. from the middle of September to the 
end of February—in preference to the black partridge. The young birds 
are distinguishable by their inferior size, and the paleness and smoothness 
of their legs. The English reader must not be astonished at the quanlity 
prescribed. Take twenty-five brace of partridges; choose live brace of the 
youngest; pick, draw, wipe them clean, but do not wash them—washing 
fresh meat in water not only takes away its flavour, but its strength—and 
put them aside. Clean the remaining twenty brace; put them into a ves­
sel capable of boiling the whole, with a well-seasoned mutton-ham, cut 
into m 'derate pieces; add a sufficient quantity of water, and stew until the 
gravy is reduced to about four quarts. Take out the lean parts of the 
mutton-ham, and pound it in a mortar, with seasoning of pepper and all­
spice. The partridges and remainder of the ham should now be taken out 
> : the ami excellent potted game may be made of them, as they are 
full of . .'di gravy, impregnated with the flavour of ham. The gravy or 
ronp : . ■ • : -am until it is cold, and the fat carefully removed; season it 
with '< f r and spices, and stew the live brace of young birds in it 
until it-y : b r. Put them into a round pic, adding the pounded ham 
and the v:;.-. y. ;• Juccd into a rich consommec; cover tip the pie with a 
crust; : d e it r! ■••.-. ly. It is to be eaten cold, and will prove a dish that 
few prince can mmand. In hot weather, put it into the ice-basket a 
coup!- of h ur ; • fore dinner.

Sfrizrr! Perle.■ De. ■.—7i. 77.—Take four young partridges nicely cleaned, 
and put them in: > a deep cooking-pot, with a piece of butter anti a little 
water; put them n a br." k fire; keep the cover of the pot on, and move 
it about com taatly,: pt •.•ent the birds burning or browning on the bottom. 
The partridges are efficiently cooked the instant the red gravy is seen to 
percolate from the l.:rd. and mix with the melted butter. Serve them up

■ hot, with cayenne • -er and the sauce-cruet.
lid. Id I' -tri’.!-- .—E. R.—The black partridge is in season from Octo­

ber until May. Th: rare best boiled. Take a large vessel, which will 
hold several quar- f water, drop the partridges into it while the water is 
boiling, and a-. • it -. At the expiration of exactly tert minutes, take the 
birds out, an I serve up with bread-sauce.

Shikari? (IIi Sr.ip).—E. II.—Take the produce of the game-bag,
some fifteen or twenty brace of partridges, three or four hares or wild­
fowl; add lots of pepper, salt, any odds and ends of vegetables out of the 
basket, and a buttle of each of the wine or beer that can be spared from 
the supply. Put all into the soup-kettle, fill up with water, and commence 
the brew, which may be intrusted to the musalchee (scullion). lie cannot 
go wrong. S •: him to work early in the morning, and when the party re­
turns fr.un sheeting in the evening, order all the meat to be taken out, and 
correct the seasoning. Cut a single loaf—an old, hard, dried one will do 
as well as a fresh one—into pieces of about two inches, put it into the 
soup, and boil it. and serve the party out of the kettle.

C.'tn :i Marmalade.—E. 11.—Grate oil'the outer portion of the citron ; then 
quarter them, remove the seeds, and put the juice and pulp aside. Then 
boil the skins first in water, and afterwards in sugar and water, until they 
are quite tender; then cut them into very small pieces. Take an equal 
weight of sugar with the juice and pulp, boil it together with the shred 
skins until it will jelly on a plate, and put it into jars.

Pummelu nr Shadduck Preserved.—E. It.—Gut off, paring very thin, the 
outer portion; then quarter the fruit; take out all the inside, and boil the 
peel in two or three waters to lake off the bitter; then boil it in syrup or 
sugar and water; then in a thicker syrup, boiling it three or four times, and 
allowing it to cool between each. When it is very tender, and. the last 
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in ihe Fabian Night, roasting- then > tulf it wh|7'“/P~C ea" and ‘russ a fowl or rabbit, 
in equal parts Rul. fine ’ su lana rra,s,ns> pistachio nuts and tt.il™ nc- 
four onions .,’,1 • f ne an ounce ,°f coriander-seed, freed from the hu-i 
ginger So’i t °Z;Cn PePPerco’’ns, six cloves, and a teaspoonful of pounHr j 
noun, ml in • Ounces Of bull( r in a s‘ewpan over the firej^b the we I l r? la^edle"ls °Yer ‘he fowl or rabbit, and let it fry until perfect 

of rice ten<^r* Boil in a quart of white broth twelve ounces
andUwo „f°.?UnCnS SU,tana raisins' two °«"ces pMachio n“S 
When 11 o- '?onds» ‘he two latter blanched, and cut into thin Gi< • ’ Sed f ' r nCa['y tender> Slrain 1,,e broth, and add the nee 10 i(
iiicd foul; stir the whole well, that the butter may completely aiura:- L 
rice and keep it near the fire to swell till wanted. 1./ .- ert ng 

. „ V‘ ^ the rice. Observe that, in pounding the onions, ti" ,‘.J 
only is used with ths spices, or they must be rubbed an<T pounded so finelv 
as not to be perceptible. Chestnuts may I e ul tit tu d for pi tachi > nnu.

Cwry Powder, No. 1.E. 2L—One ounce of ginger, the same of t ri- 
ander-seed, halt an ounce of cayenne pepper, and two ounces of fine pale 
turmeric; these ingredients to be pounded separately to a fine powder,and 
then warmed by the fire, and mixed together. Put the powder into a wide­
mouthed bottle, cork it well down, and put it into a dry place.

Curry Powder, No. z.—E. it.—One tablespoonfol of coriander-seed, one 
teaspoonlul of cumin-seed, the same of fttrmeric and of cayenne pepper 
and one tablespoonfql of comm< n flour. When to be used, mix all these 
ingredients in their several proportions, with two tablespoon'uls of lemon­
pickle and four of cream, adding this mixture to the fried onions and 
butter, &c.

Curry Powder, An. 3.—E. II.—One ounce and a half of mustard-- ced 
scorched anti finely powdered, four ounces of coriander-seed pounded, four 
ounces ami a half of turmeric, three ounces of black pepper, one ounce and 
a quarter of cayenne pepper, one ounce of the lesser cardamom . half an 
ounce of ginger, and one of cumin-seed, all finely powdered. Tin- flavour 
may be varied by the addition of all or any of the following ingredients: 
cinnamon, in powder, one ounce; cloves, ditto, half an ounce; mace, ditto, 
half an ounce.

Delhi Curry Powder, No. •!.—E. 7.’.—Twenty teaspoonfuls of turmeric, 
eight of pounded chilies or cayenne pepper, and twelve each ol cumin, 
coriander-seed, and dried cassia-leaves.

Madras Curry Powder, No. 5.—E. 77.—Three-quarters of a pound of 
turmeric, two ounces of cumin-seed, two ounces of coriander-seed, three- 
quarters of an ounce of carraway-seed, the same of cardamom-seed, half 
an ounce of black pepper, three-quarters of an ounce of cayenne ditto, half 
an ounce of fenugreek-seed, half an ounce of cloves, a quarter of an ounce 
of cinnamon, a quarter of an ounce of mace, all of the best quality, pounded 
separately to a fine powder, and kept very dry. .

Another Madras Receipt, No. 6.-E. 77—Six ounces of conander-seed, 
three ditto of black pepper, three ditto ol turmeric, two ditto of cumin, one 
ditto of fenugreek, and half an ounce of cayenne pepper. Io be pounded 

c"rryeiWerftT, Al: 7—K 77.-Four ounces of coriander-seed, 

two dhto cayenne pepper, two ditto of turmeric, one ditto of cumin-seed, one ditto of fennel-seed, one ditto of black pepper. To be we I dned, 

pounded and sifted. Lime or lemon-juice should be added to this curry 
P°S,-Tho" e" wt dislike the flavour of turmeric may substitute saffron.
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SAUCES, rOIlCEMEAT, &C.

Satires.—E. R.—There is nothing that requires more attention on the 
part of the cook than the sauces which are wanted to all made dishes, and 
those who are clever and economical will always contrive to procure the 
basis of these sauces in the manner pointed out in various parts of this 
volume. Where a calTs-head or a breast of veal is stewed, nothing more 
will be required: as both will yield an abundant supply, and it will only be 
necessary to give it the proper flavour with ham, or beef bone, &c.

Gravy may be made quite as good of the skirts of beef, kidney or milt, 
or of the liver of a fat o.r, as of any other kind of meat, if cut in pieces, 
fried with onions, and seasoned with herbs and spices, as other gravies. 
Gravy may also be made of the knuckle of dressed mutton, if much be not 
required.The bones and pieces of meat cut off to make joints appear well, called 
trimmings, as likewise those of fowls, may be made by a skilful cook to 
answer the same purpose.All the shank-bones of legs and shoulders of mutton should be thrown 
into water, and, after good soaking and brushing, be long boiled; the water 
in which they are done will add greatly to the richness of gravy, as does

gar has candied in the pan, powder sugar over it, and place each piece 
separately on a large dish to dry in the sun; and when quite cold, wrap 
them up in separate papers, and put them into a glass jar for use.

Ohs.—The outer peel, steeped in brandy, makes a very fine bitter.
7b Pre -rvt Linus in Syrup.—E. R.—Gather the limes when nearly ripe 

but quite green, scrape them gently, and put each lime into water as it i, 
scraped; then prick them well with a large needle, and lay them up' n 
towels to prevent their being bruised. Then steep them in water for a few 
hours; afterwards pul them into a .stewpan covered with water, adding a 
little ahim, and close the vessel. Boil them over a brisk and clear fire fi r 
a quarter of an hour. 'Take the juice of ten ripe limes, or of some citrons, 
in proportion to the quantity required for sixty green limt" , and put it into 
the stewpan when the latter begin to boil. When they have boiled 
quarter of an hour, as before stated, then take them off the fire ami coup 
entail the pulp of each lime; wash them well, and put each into cold 
water as it is done, in order that they may become firm ; allow them to 
remain four hours in the cold water. Then make the syrup thus;—take 
two seers (four pounds) of sugar, the whites of three eggs, add a little 
water, and boil it all well, taking care to skim it well. When sufficiently 
dene, take the syrup off the fire, dry the limes from all moisture, and, when 
the syrup is cold, put them into it. .‘Should it be desirable to fill up the 
limes, take some large lemons, and, after peeling, soak the peel in water 
for a short time, boil the peel for a quarter of an hour, and then cut it into 
small shreds, boil the juice with an equal weight of sugar until it is thick-, 
then add the shredded peel, and fill the limes when cold.

If a dry preserve be wanted, boil up the limes after they have been taken 
out of the cold waler in a thin syrup, allow them to grow cold, then boil 
them in much thicker syrup till it candies, and powder them well on the 
cutside with dried sugar, filling the interior with a syrup mixed with lime- 
juice which will candy; dry them in the sun, and let them get cold Lcfore 
putting away.

7b Pre serve Lime-Juice.—E. R.—Take any quantity of fresh lime-juice, 
strain it through a fine cloth, put it into an earthen vessel, and evap rate 
in a sand-bath, or over a gentle fire, constantly stirring it until it acquires 
the consistence of a thick syrup. This, kept in small bottles, will for years 
preserve the flavour of the lime. Tamarind-juice maybe preserved tho 
same way, and will be found exceedingly useful, being excellent in punch 
or sherbet, and invaluable as a fever drink.

7b Preserve Red Tamarind*.—E. R.—Take off the outer pee), and then 
split the tamarinds lengthwise, in order to take out the seeds. Take four 
times their weight of sugar, after the seeds have been taken out of the 
tamarinds, make it into a thick syrup, which must be well boiled, with the 
juice of three or four limes squeezed into it. Strain it, and put in the 
tamarinds, let them remain for a few minutes on the fire, then take the 
pan off, and put them with the syrup into jars well covered. In the course 
of a short time a thick crust will appear on the top of the jar, which will 
exclude all the air, and preserve the tamarinds good for a long lime if not 
disturbed. The tamarinds should be selected of the finest red, and gathered 
before they are ripe, otherwise they will be stringy, scarcely any pulp left, 
and the seeds difficult to extract. Care should be taken not to allow the 
tamarinds to remain long in any' brass or copper vessel. The syrup 
should be thick at first, because the juice from the tamarinds will speedily 
thin it.

llybiscus Jam.—E. R.—Pare off the upper part of the fruit, and cut the 
seed from the lower or stem part; to each seer (two pounds) of fruit add 
a breakfast-cupful of water. Put the whole into a stone jar, boil it in a 
kettle of water for four or five hours, take it out, weigh it, add an equal

weight of sugar, and boil until it will jelly. Hibiscus jelly is made the 
same wav, only the juice must be strained before the sugar i < added.

Carunda Jam.—E. R.—Put the fruit into a jar, and boil it in a kettle of 
water until all the juice is expressed; then add an equal weight of sugar, 
and boil it until it will jelly, which will be shown by putting a little out 
upon a plate. Country gooseberries may be made into jam exactly the 
same way, and make excellent jam when care is taken to preserve them 
with sugar alone, and not to mix up any spice, which spoils them.

7b Preserve Pineapples.—E. R.—Gather the pines when half grown, of 
the Antigua sort, with small tops, if preferable. With a sharp knife take 
out the little prickly leaves between each flake, but be careful not to go too 
near the top. Put them into salt and water, a little warm, to make them 
turn yellow, which will be in about twenty-four hours; then place them on 
a slow fire in water and lemon, or lime-juice, until they are green; do not 
keep them too long upon the fire, for fear of losing the top. When they 
ar«- done, put them in cold water; then take them out, and let them be 
thoroughly dried; then put a good rich syrup to them, which must be 
repeated two < r three days afterwards.

Thi i ■ a Wet India receipt, but will be found useful wherever pine­
apple’. arc extensively grown, and is therefore inserted in the oriental 
chapter.Dr. Gillman’:- Receipt for Salad-Oil from Till or Poppy-Seed.—E. R.—A 
rupee’.- worth of till or poppy-seed, generally about twenty-six seers, must 
in the first inMance be well washed and cleaned, and spread upon a table­
cloth in the sun to dry. Pick it clean from all other seed, and let it be 
thoroughly dried; then expre< • the oil in a well-cleaned oil-mill, carefully 
preventing its being '.irred with a hotiron, which would spoil the oil, and 
which is a common practice with the native oil-makers. About twenty- 

■x seers of seed yield xtecn quart bottles of oil, and the whole expense
will not exceed two rupees.
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pepper, salt, lemon-peel grated, a bruised clove or two, and a spoonful of 
walnut pickle or mushroom-ketchup into a basin. Slice an onion, Hour 
and frv it in a piece of butter till it is brown. Then turn all the above into 
a small tosser with the onion, and simmer it covered twenty minutes. 
Strain it off for use. and. when cold, take off the tat.Cullis, or Brown Gravy.—Lay over the bottom of a stewpan as much 
lean veal as will cover it an inch thick: then cover the veal with thin slices 
of undressed gammon, two or three onions, two or three bay leaves, some 
sweet herbs, two blades of mace, and three cloves. Cover the slewpan, 
and set it over a slow tire: but when the juices come out, let the fire be a 
little quicker. When the meat is of a tine brown, fill the pan with good 
beef t roth, boil and skim it, then simmer an hour: add a little water, 
mixed with as much flower as will make it properly thick: boil it half an 

. hour, and -train it. This will keep a week.A rich Gravy.—Cut beef into thin slices, according to the quantity wanted : 
slice mii- i, thin, and flour both; fry them of a light pale brown, but do not, 
on any account, • offer them to get black: put them into a stewpan, pour 
boilins'• a’er on the browning in the frying-pan, boil it up, and pour on the 
meat. Pul to it a bunch of parsley, thyme and savory, a small bit of knot­
ted marjoram, the ■ ante of terragon, some mace, berries of allspice, whole 
black peppers, a clove or two, and a bit of ham or gammon of bacon. 
Snnmer till you have extracted all the juices of the meat, and be sure, to 
skim the moment it boils, and often after. If for a hare, or stewed fish, 

anchovy should be added.Gravy for a /’• when there fs no Meal Io make it of.—Wash the feet 
nicely, and cut them and the neck small: simmer them with a little bread 
browned, a slice of cmon, a bit of parsley and thyme, some pepper and 
salt, and the liver a:, i gizzard, in half a pint of water till half wasted. 
Take out the liver, bruise it. and strain the liquor to it. Then thicken it 
with flour and butter, and add a teaspoonful of mushroom-ketchup, and it 

will be very good.Vial Gravy.—When all the meat has been taken from a knuckle of veal, 
divide the bones, and lay them and a pound of the scrag of a neck, i 
stewpot; ami, if you I:ke it, an ounce of lean bacon, a bunch of parsle; 
little thyme, a bit of lemon-peel, and a dessert-spoonful of pepper: ;..L 
much water as will cover them. Boil and skim it nicely: stop the pot 
down close, and 1 ’. it simmer as slowly as possible three hours. Strain off, 
ami let it stand t:ll c f 1: then skim it, and take the jelly from the sediment. 
Pound some mace fine and boil with two spoonfuls of water, and add to the 
gravy. If cream is to be put to it, do not add the salt until the gravy comes 
off the fire..1 cheap and a.-- J Gravy.—Fry three onions in butter a nice brown; toast 
a large slice of bread a considerable lime, till quite hard and very brown, 
but not burnt. Set these, and any bit of meat, or bone of a leg of mutton, 
A:c., and some herbs,on the fire, with water in proportion, and stew till the 
gravy is thick and rich: add salt and pepper, strain off, and keep cool.

Gravy to make Mutton eat like Venison.—Pick a very stale woodcock or 
snipe, cut it in pieces, (but first take out the bag from the entrails), and 
simmer with as much unseasoned meat-gravy as you will want. Strain it, 
and serve in the dish.Strong Fish Gravy.—Skin two or three eels, or some flounders; gut.and 
wash them very clean: cut them into small pieces, and put into a 
saucepan. Cover them with water, and add a little crust of bread toasted 
brown, two blades of mace, some whole pepper, sweet herbs, a piece 
of lemon-peel, an anchovy or two, and a teaspoonful of horse-radish. 
Cover close and simmer: add a bit of butter and flour, and boil with the 

above.
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flavour of French cookery, and are a great improvement to gravies; but 
should be added only a short time before serving.

Truffles and morels thicken and improve the flavour of gravies and 
soups: half an ounce being carefully washed of each, simmer them m 4 
pint of water, and add the whole.

To make Gravy that will keep a week.—Cut lean beef thin, put it into a 
frying-pan without any butter or fat, and set it on a lire covet'd, I tit take 
care it does not burn: let it stay till all the gravy that come: out ol the 
meat is dried up into it again, often shaking it: put as much water a will 
cover the meat, and let that stew away. Then put to the meat a ’mall 
quantity of water, herbs, onions, spice.and a bit of lean ham: simmer till it 
is rich, and keep it in a cool place. Do not lake off the fat till going to be 
used.

Another way.—Lay meat at the bottom of a stewpan, with two or three 
ounces of butter, and herbs and roots strewed over it: cover close, ami set 
it on a slow' part of the stove. When the. gravy is drawn out, shake it into 
the meat, and let it remain till nearly dried up again; then add a much 
water as required.

Consomniee.—E. 11.—Consnmmde forms the basis of all the finer kin 1 
of sauces and gravies, and is known to the plain English cook- by the 
of stock. Put into a stewpan a part of the scrag of veal cut into piece , 
with the bones, and some slices of bam or gammon of bacon, together v. uh 
any' trimmings of meat at hand, adding an onion, a bundle of par.-ley ami 
mushrooms, if they can be obtained. Moisten the meal with a small quan­
tity' of water or broth; when the gravy is well drawn, add boilin - water < r 
broth, skim it well, and stew it until it is strong enough to jelly. When 
cold, strain it, and the next day remove every particle of fat.

The consomniee of game, poultry and rabbit is made exactly in the same 
manner. Get all the bones and trimmings, and when the best portions are 
only required for fricassee. &c., lake the backs ami legs, stew them in broth 
with a ham-bone, onions and parsley, until all the goodness is extracted; 
then, after straining and removing the fat, boil it down to a glaze, ami 
thicken it with white or brown roux; consomniee of game, when thickened, 
is known as Espagnole.

Veloutc.—E. II.—Reduce a quantity' of the consomniee or stock over a 
brisk fire, and mix it with boiling cream; boil it together and serve it, stir­
ring it very well to the last.

Bechamel.—E. R.—This is another variety’ of fine white broth, or con- 
sommee thickened with cream; one or two spoonfuls of potato-flour may 
be mixed very intimately with the stock before the cream is added, or the 
same quantity' of common flour; the art consists in mixing all well 
together, boiling exceedingly’ smooth, and stirring it to prevent a skin front 
gathering. It may be made thus:—

Cut lean veal into small slices, and the same quantity of lean bacon or 
ham: put them into a stewpan with a good piece of butter, an onion, a 
blade of mace, a few mushroom-buttons, a bit of thyme and a bay-leaf: fry' 
the whole over a very' slow fire, but not to brown it; thicken it with flour; 
add an equal quantity- of good veal or mutton broth, and cream. Let it boil 
gently one hour, stirring it all the time: strain it through a soup strainer.

A Gravy withoutMeat.—Put a glass of small beer, a glass of waler, some
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Savoury Jelly to put into cold Meat Pies.—Make it of a small bare kn-;< ■ » 
of leg or shoulder of veal, or a piece of scrag of that or mutton: or if the 
pie be of fowl or rabbit, the carcasses, necks and head', added to any 
piece of meal, will be sufficient, observing to give consistence bycow-hej 
or shanks of mutton. Put the meat, a slice of lean ham or bacon, a 
fagot of different herbs, two blades of mace, an onion or two, a small bit ,f 
lemon-peel, a teaspoonful of Jamaica pepper brui.-ed, the same of whole 
pepper, and three pints of waler, in a stewpot that .‘ hut very close. A , 
soon as it boils,skim it well, and let it simmer very slowly till quite : trong; 
strain it, and, when cold, take oil’the fat with a peon first, and then, ;, 
remove every particle of greasejay a clean piece <>1 cap or blotting pap, r 
on it. When cold, if not clear, boil it a few minute. with the uhm- <f 
two eggs (but do not add the sediment), and pour it tLi i-h a nice sieve, 
with a napkin in it, which has been dipped in boiling waler, to prevent 
■waste.

Jelly to cover cold Fish.—Clean a skate, and put it into three quarts of 
water, with a calf’s-fool or cow-heel, a : lick of horse-r.idi h. an < niiji, 
three blades of mace, some white pepper, a piece of lemon-peel, ami a 
good slice of lean gammon. Stew until it will jelly; strain it Off: when 
cold, remove every bit of fat; take it up from the sediment, and bml it 
with a glass of sherry, the whites of four or five eggs, and a piece of 
lemon. Boil without stirring; and after a few minutes; set it by to ta I 
half an hour, and strain it through a bag or sieve, with a cloth in it. Cover 
the fish with it when cold, lightly roughed.

Cheap white Sauce, Ab. 1.—E. It.—Boil an onion, a stick of celery, and a 
bunch of parsley in a pint of milk, adding white pepper and a little salt; 
then put two ounces of butter into a saucepan, let it melt, dredge in 11 ir 
until it is a paste, but do not allow it to bi come brown. Strain tin- mils, 
and add it by degrees to the butter and Hour, stirring it very well: lh< n 
boil the whole together, stirring all the time, and 1< iling it until it . 
thick and smooth. If wanted to be very rich, let it cool a little, and tie i 
add an egg previously beaten, and mixed very gradually: warm it e ver the 
fire, stirring it well, but do nut let it boil, or it will curdle.

Cheap white Sauce, No. 2.—E. It.—Mix a teaspoonful of flour. with a 
quarter of a pound of butter, a little salt and ground white pepper; kt 
them be well blended together with a wooden spoon, then a Id a sp onful 
of vinegar and one or two of water; mix the whole together, stirring it 
one way over the fire.

White llou.v.—E. It.—Put two ounces of butter into a stewpan over a 
slow fire, allow it to melt, then drain off the buttermilk; make it into a 
paste by dredging Hour over it, and keep it on the lire for a qtiaiter of an 
hour, taking care that it does not lose its colour. This is useful in thick­
ening white soups and sauces, as it is more delicate than butter and Hour, 
mixed in the common way. Brown ronx is made in the same manner, 
only allowed to fry of a dark colour. French cooks use no other kind of 
browning.

Browning, to colour and flavour made disht :.—E. It.—Beat to powder four 
ounces of double-refined sugar, put it into a very nice iron frying-pan, 
with one ounce of fine fresh butter, mix it well over a clear lire, and when 
it begins to froth, hold it up higher; when of a very fine dark- brown,pour 
in a small quantity of a pint of port, and the whole by very slow degrees, 
stirring all the time. Put to the above, half an ounce of Jamaica, and the 
same of black pepper, six cloves of shalots peeled, three blades of mace 
bruised, three spoonfuls of mushroom, and the same of walnut-ketchup, 
some salt,and the finely-pared rind of a lemon; boil gently fifteen minutes, 
pour it into a basin jilt cold, take off the scum, and bottle for use.

Browning in a minute.—E. It.—Put two lumps of powdered sugar into
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a small saucepan, with a piece of butter the size of a walnut; melt them 
together; add a glass of ketchup, and stir it well. A very small quantity 

may be made in an iron spoon.
Melted Butler.—E. R.—Mix very well with a spoon, a small quantity of 

flour into a piece of butter; about a teaspoonful will be req 1 ,'"r three 
ounces; the excellence of melted butter greatly depends upon 
taken to blend it with the flour before it is put upon the fire. ' 
mixed, add two tablespoonfuls of hot water, or the same i, ' 
put it into a small saucepan, shaking it one way until it boils: 
a minute to take off the rawness. By attending to these dit. 
only using sufficient flour to prevent the butter from oiling, it will be 
and -m th. When thin melted butter is required to pour over pt"hl 
roa t veal, ic., make it the same way, adding a larger propo 

water.

Onion Sauce.—E. R.—T‘ee\ the onions, and pul them into cold water; 
when it bm’. -, nmr the waler off, and fill up the saucepan from a kettle of 
boiling water;'i!o this three or four times to take mil the strength of the 
onions; when will ; nip, beat them through a sieve, add while gravy, 
cream, or mill: h;c'. 1 with butter and flour; warm the whole together,and send it up. Ij

Garlic Sam .—E.U.—Peel the garlic and divide it into cloves, boil it for 1 
five minute n p utit-off; add boiling Water, boil it live mi- I
nutes longer; repeat the process a third and fourth time, then strain tin- I
garlic, and send it t ■ la' • :n while sauce. If properly done, it will taste '

like almonds.

Celery Sauce.—E. It—Cut it in small pieces, stew it until very tender 
in some go- J br th, th:-! t may have a rich taste; then thicken the neces­

sary quantity, and sen i it to table.
Sorrel Sauce.—E. It.—V. . :i and put it into a stone jar, and simmer the 

jar in boiling water; done enough, add seasoning, and beat it well 

with butter.

The writable Oude S: or Chtfney.—Put two ounces of butter into a 
stewpan, and when mf: '. add six onions shred; when they begin to take 
colour, put in a d.zeh and a half of chilies chopped finely; stir it well 
together for four minutes, then put in a small quantity of dried snlt fish, 
not exceeding two > ■ - inches, chopped very fine: keep stirring, and,
as the butter dries, a l l a large cupful of the pulp of fresh tomatos, a tea- 

- spoontul of salt, the juice of a lemon, and a little water; mix the whole 
very well together, at..l let it be of the consistence of a paste, though not 

too dry. It is eaten with cold meat, but will not keep.• Dutch Sauce, f.r Mtui, Fowl, or Fish.—Put six spoonfuls of water, and 
four of vinegar, into a saucepan; warm, and thicken it with the yolks of 
two eggs. Make it quite hot,hut do not boil it; siir it or shake the pan all 
the time; squeeze in the juice of half a lemon, and strain it through a sieve. 

5’<m« It .rt. fnr Rumps or Steaks.—Pul a piece of butter, the size of an 
egg. into a saucepan, set it over the fire, and when browning, throw in a 
handful of sliced onions cut small-, fry them brown, but do not let them 
burn; add half a spoonful of flour, shake the onions in it, and give it 
another fry; then put four spoonfuls of gravy, and some pepper and salt, 
and boil it gently ten minutes: when cold, skim off the fat; add a tea­
spoonful of made mustard, a spoonful of vinegar, and the juice of half a 
lemon; boil it all, and pour it round the steaks. They should be of a 

fine yellow brown, and garnished with fried parsley and lemon.Currant Sauce for Venison or Pig.—E. It.—Clean an ounce of currants, 
and boil them in half a pint of water for a few minutes; pour the whole 
over a teacupful of bread-crumbs; let it soak, and then add a piece of
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very hot. put it into the dish with the ducks upon it. Should the flavour 
of the onions be thought too strong, they may he scalded previously.

Sauce f ir Hare, Venison, <fc-—Take the crumb of a penny roll and steep 
it in portwine, put it on the fire with a piece of butter; beat it smooth, add 
pepper, salt and sugar, with a glass of vinegar: let it boil, and serve it 
very hot.

Sauce Itaiiennt Brown.—E. R.—Take some small slices of ham or baron, 
put them into a stewpan. with a lemon sliced, taking care to remove the 
pips: add some chopped shalots, washed and dried in a cloth, half a bay­
leaf, two cloves, and a little oil. Place them on the fire; when nearly 
ready, take out the lemon, adding minced parsley, thyme, a glass of white 
wine, a little pepper and minced mushrooms. Reduce, skim it, and take 
out the ham: when brown.it is enough done, and may be served over 
broiled fowls, legs of turkey, bones, &c.

Since I'b/uante. No. l.— E. R.—Put into a stewpan the muscles of a 
knuckle of veal, some slices of ham or bacon, a cupful of gravy, a spoon­
ful <>r two i f strong vinegar, a bay leaf, a clove of garlic, a little thyme, 
one clove, and a little salt; skim it. and, when it has stewed a quarter of 
an hour, pa-s it through a sieve: then add sorrel, parsley and mush­
rooms, all chopped fine, and whole capers; heat it again, and serve it in 
the dish.

Sauce Piguante. No. 2.—E. R.—Put into the stewpan a gill of vinegar, 
two seeds of allspice, a pinch of fine pepper, a leaf of bay, a little thyme; 
let it reduce half tn the stewpan, then add three spoonfuls of rich sauce 
Espagnole, and two of broth: reduce it until it is like clear bouilli, adding 
a little salt.

Acha.—E. R.—Half a large Spanish onion, four capsicums, as much 
salt and lemon-juice as may be agreeable to the palate, all pounded toge­
ther in a mortar.

Fih Acha.—E. R.—B'- ' a piece of salt fish, cut an onion and some cap­
sicums in pieces, pound :!.ein well together, and add a little vinegar.

Fish Sauce without B itter.—Simmer very gently a quarter of a pint of 
vinegar and half a pint • ' water, (which must not be hard), with an onion, 
half a handful of scrap'd horseradish, and the following spices lightly 
bruised; four cloves, two blades of mace, and half a teaspoonful of black 
pepper. When the or.:-.u is quite tender, chop it small with two ancho­
vies, and set the whole -m the fireto boil for a few minutes, with a spoonful 
of ketchup. In the mean time have ready and well beaten the yolks of 
three fresh eggs; strain them, mix the liquor by degrees with them, and 
when well mixed, set the saucepan over a gentle fire, keeping the basin in 
one hand, into w hich toss the sauce to and fro, and shake the saucepan 
over the fire, that the eggs may not curdle. Do not boil them, only let the 
sauce be hot enough t > give it the thickness of melted butler.

Fish Since a I:: Crarler.—Thicken a quarter of a pound of butter with 
flour and brown it, then put to it a pound of the best anchovies, cut small, 
six blades of pounded mace, ten cloves, forty berries of black pepper and 
allspice, a few small onions, a fagot of sweet herbs (namely, savory, 
thyme, basil and knotted marjoram), and a little parsley and sliced horse­
radish; on these pour half a pint of the best sherry, and a pint and a half 
of strong gravy. Simmer all gently for twenty minutes; then strain it 
through a sieve, and bottle it for use. The way of using it is to boil some 
of it in the butter while melting.

Oyster Sauce.—E. R.—Beard the oysters, put the beards to the liquor, 
and stew them in a little of the water the fish is boiled in for a few minutes ; 
then strain it. make it into white sauce with roux and a little cream ; boil 
it, then put in the oysters, let them simmer until quite plump, but do not 
boil them, or thev will be hard.
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-1 very fine Mushroom S.uc f.r Fowls or R-Rbits.— Wh and nick a 
put Ot young mushrooms, an 1 rul them with salt, to take oil - 
skin. 1 ut them into a saucepan wnh a hide salt, some nunneg. a 1,1.; ]e 
ot mace, a pint of cream, and a good piece of butter rut b, .1 in 1! ur. R d 
them up and .stir them till done; then pour n round the chic . u Ac 
Garnish with lemon.

It you cannot get fresh mushrooms, use pickled ones, done white, with 
a little mushroom-powder with the cream, &c.

J very good Sauce. fur l.nilcd Chickens.—Take the legs- and ni cl. -. with a 
small bn of the sc.r.r,. •: real or mutton; put them into . ............
two blades of mace, a few while peppercorns, an anchovy, a lira i of 
celery sliced, a bunch of sweet herbs, and a small bit of leim-n-pecl; b d 
these in a quart of water to half a pint; strain and thicken it with a quarter 
of a pound of butter and some flour; boil it five minutes; then put in two 
spoonfuls of mushrooms; and having beaten up the yolks of two 
with a teacup of cream, put in your sauce, and keep shaking it one 
over the fire till it is near boiling; then put it into a sauce-tureen.

Sauce. fir a Green Goose.—E. R.—'J'ake half a pint of sorrel-juice, two 
glasses of white wine, a nutmeg quartered, a cupful of fried crumbs, and 
two lumps of sugar; let all boil together, then beat it smooth, adding a 
piece of fresh butter, and serve it very hot in a tureen, or in the dish with 
the goose; it should not be made too thick with the bread-crumbs, and if 
much acid should not be approved, the wine must be equal in quantity to 
the sorrel-juice.

Gooseberry Sauce for Green Geese.—E. R.—Wash some sorrel, put it 
into a chilli and press out the juice; melt a piece of builer with flour, 
using this juice instead of water; let H be very thick. Scald green goose­
berries until very tender, and add them to the sauce. This is a fine acid 
sauce, if not .spoiled with sugar. If not sweetened, add a little cayenne 
1 Am/' r for Yountr Ducks.—E. 7?.—Take young green onions or chives; 

rlmo them very small, then put them into some thick melted butter, wnh 
p,| ■, .alt and a spoonful of lemon pickle; stirit well together, and when
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two spoonfuls of essence of anchovies. Beat all together over a fire, 
thicken it with a little butter, and finish with a spoonful of lemon-pickle or 
lemon-juice. Vinegar may be substituted, in which case it must be mixed 
with the horseradish, and boiled with it: while the lemon, er letnon-pickle, 
being of a more delicate flavour, should only be warmed.

Another II irseradish Sauce.—E. R.—Scrape the horseradish thin and 
chop it small, or grate it, which is better; warm it in melted butter, adding 
a spoonful of mushroom ketchup, and one of walnut, or the vinegar from 
walnut-pickle.

Horeeridiih Sauce for hot or cold R asl Meat.—E. R.—Scrape very fine 
or grate the horseradish; add a little made mustard, and two spoonfuls of 
pounded white sugar, to four of vinegar. Mix the whole well together. This 
sauce should be verv thick.

Hir eradirh Sauce fur a Turkey.—E. R.— Slice two or three onions 
very thin, scrape an equal quantity of horseradish very fine; put them 
together into a stewpan with nearly half a pint ot water, and half the quan­
tity of good vinegar, and a little salt. Stew it until tender, then put it into 
a dish, and place it under the turkey, when it is nearly roasted, to catch 
the dregs from the turkey.

H'irteradith Sauce fir 'Roast Beef or Mutton.—E. R.—Grate the horse­
radish on a bread-grater into a basin, then add two tablespoonfuls of cream, 
with a little mu-tard and salt; mix them well together, and bruise them 
with a spoon; then add four tablespoonfuls of the best vinegar, and bruise 
them well together until thoroughly amalgamated.

Observe, that the vinegar and cream are both to be cold. This is a very 
fine sauce, and may be served in a small tureen.

Sauce f r Becf-S'.aik.—E. R.—Equal parts of ale, wine and ketchup; 
piece of butter, an 1 a little pepper; stir it over the fire in a small sauce­
pan, and pour it very het upon die beef-steak.

Sauce d la St. Menehould.—E. R.—Put some blitter into a stewpan, shake 
over a little flour; a Id a cupful of cream; serve it with parsley, young 
onions, half a bay-leaf, and a shalot. Put it on the fire, keeping it stirred. 
Then pass it through a sieve: put it on the fire again with some chopped 
parsley, a little pepper, and minced mushrooms. Serve it over boiled 
fowls.

Sauce a la Tartare.—E. R.—Take the yolk of an egg, and drop into it 
very slowly a tablespoonful of sweet oil, beating it up by degrees until per­
fectly mixed; then add a tablespoonful of vinegar, a little chopped parsley, 
a tablespoonful of French mustard, pepper and salt; beat up the whole 
together: make and keep the sauce in a cold place; put it into a dish, and 
lay the boiled fowl upon it. This sauce should be beaten till it resembles 
cream.

Since fir Ri.ast Meat.—E. R.—Grate some horseradish, add a spoonful 
of made mustard, a large spoonful of powdered white sugar, and four large 
spoonfuls of vinegar.

Carrier Sauce fur Mutton.—Chop six shalots fine, and boil them up with 
a gill of gravy, a spoonful of vinegar, some pepper and salt. Serve in a 
boat.

Queen Mary's Sauce for a Shoulder of Mutton.—Let a well-fed shoulder 
hang till tender. When three parts roasted, put a soup-plate under it, with 
three spoonfuls of hot water, the same of port, a shalot, an anchovy 
chopped fine, and a little pepper; baste the meat with this and the gravy 
that drops from it. When the mutton is taken up, turn the inside upwards, 
score it various ways, pour the gravy over, and cover it with a quantity of 
fried crumbs of bread.

Forcemeat.—E. R.—French cooks pride themselves, and very justly, on. 
the pains which they bestow on the elaboration of their forcemeat, or farce.
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to-Pther"^’ <{hoPPedr.one spoonful of vinegar, and four of s’he- 
w ’ <C T ” Wll,h flour’ and add four spoonfuls of cream .butler, in which case the flour may be omitted.

l£-.A‘—A11 fish sauces should be made of the 
W1 mn r'h f,ShrIiS i° . \°r SOmC of ,he boncs- fins- Slewed down. 
, hen fish is filleted, the bones should always be employed in this way: 

stew them with an onion and a little white pepper, strain the broth, which 
will be very rich, thicken it with cream, butter and flour, or roux; and 
add whatever the sauce is to be made of.

Lobster Sauce.—E. R.—Pick the meat from a lobster, ami cut it into verv 
small pieces. Break the shell, and stew it with the legs, ic., in a pint and 
a half ol water, until reduced to the quantity required; then strain, add the 
usual thickening fot a white sauce, and warm the lobster up in it.

Anchovy Sauce.—E. R —Chop three anchovies, melt a quarter of a pound 
of butter in a teacupful of the water in which the fish is boiled, add a 
spoonful of vinegar and a little flour. Stir it well over the fire until it is 
quite thick.

Shikaree Sauce for Wild Duck.—E. R.—Mix together a dessert-spoonful 
of pounded white sugar, with the same quantity of cayenne pepper, or if 
the parties be averse to so much pepper, a lea or saltspoonful; add to it 
a glass of claret or portwine, a glass of ketchup, or a dessert-sp uinful of 
essence of anchovies, and the juice of half a large lemon. Wann it over 
the fire, and either serve it up in a butter-boat, or, having scored the breast 
of the duck, and laid a slice of butter upon it. pour the sauce over.

Wild Duel: Sauce.—E. R.—A teaspoonful of made mustard, the same of 
essence of anchovies and red pepper; a tablespoonful of ketchup, and a 
glass of claret.

Tomato Sauce a la Franyaue.—E. 7?.—Take six or eight tomatos, cut 
them in two and across: squeeze out the liquor, and put them into a suffi­
cient quantity of stock; add a slice of onion, an idea of garlic, a peach- 
leaf, bunch of parsley, and a spoonful or two of vinegar. Boil the whole 
together, skim it well, and serve it up. ....

Tomato Sauce.—E. R.—Take ripe tomatos, place them in a jar in an 
oven until the skin will come off easily; then stir them in their own liquor, 
take out the seeds, add a little salt, pepper and vinegar, and simmer them 
until they are of a proper consistence.

Apple Sauce.—E. R—Pare, core and slice the apples, put them into a 
iar in a pan of water, on the fire; when soft enough, beat them to a pulp: 
add sugar, if it should be the family taste, but it destroys the slight acid 
flavour of the apples, and its corrective to goose or pork.

Apple Sauce Piquant.—E. R.—Pulp the apples, and, if wanted of a good 
colour, add to them a little juice of beet-root or cochineal: season with 
cayenne pepper and a glass of vinegar or lemon-pickle, taking 
to make it too acid. This will prove a substitute for t 
sauce, when neither can be obtained: if for the lattter,

"■ 1___t a colour. . .

water in
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pepper and salt, L'de, who is good authority, observes, that “ it would not 
be amiss to add a piece of butter, and pound the whole in a mortar;” mix 
it up with eggs.

Obs.—Grated ham or tongue may be added to this stuffing.
By mixing with any potted meat or game an equal proportion of soaked 

bread, which will always be lighter than bread-crumbs, the cook will hire 
at once a very fine species of farce, to be employed in stuffing olives, fillets 
of fowl, &c. Bacon or butter must always be substituted for suet, when 
the forcemeat is to be eaten cold.

At many tables, where every thing else is well done, it is common to find 
very bad stuffing.

According to what it is wanted for should be the selection from the fol­
lowing list, observing, that of the most pungent ai tides least must be used. 
No one flavourshould predominate greatly; yet if several dishes be served 
the line dav, there should be a marked variety in the tastes of the force­
meat-, a ••■. ell as . f the gravies. A general fault is, that the tastes of lemon­
peel and thyme overcome all others; therefore they should only be used in 
small quantities.

They iiould be consistent enough to cut with a knife, but not dry and 
heavy.

Herbs are a very essential ingredient; and itis the copious but judicious 
use < f them that chiefly gives the cookery of the French its superior 
flavour.

Cold sole.
Oysters.
Anchovy.
Lobsters.
Tarragon.
Savory.
Pennyroyal.
Knotted marjoram.
Thyme and lemon-thyrne.
Basil.
Sage.
Lemon-peel.
Yolks of hard egg'.
Mace and cloves.

- Cayenne.
Garlic.
Shalot.
Onion.
Chives.
Chervil.
Jamaica pepper in fine powder, or 

two or three cloves.
The first column contains the articles of which the forcemeat may be 

made, without any striking flavour; and to these may be added some of the 
different ingredients of the second column to vary the taste.

Forcemeat, to force Fowls or Meat.—Shred a little ham or gammon, some 
cold veal or fowl, some beef-suet, a small quantity of onion, some parsley, 
very little lemon-peel, salt, nutmeg, or pounded mace, and either white pep- 
peror cayenne, and bread-crumbs.

Pound it in a mortar, and bind it with one or two eggs, beaten or strain­
ed. For forcemeat patties, the mixture as above.

Forcemeat far Hare, or any thing in imitation of it.—The scalded liver, an 
14*

Farcctn cat Ingredients.
Cold fowl, veal, or mutton.
Scraped ham or gammon.
Fat bacon, or the fat f bam.
Beef-suet.
Veal-suet 
Butter.
Marrow.
Crumbs of bread.
Parsley. »
White pepper.
Salt.
Nutmeg.
Yolk and whiteof eggs, well beaten 

to bind the mixture.

_•' ranj’

•r 7,lr‘d

,,° r •1
■

‘-erpan "'“dm. 

•
t “ '”P may

f 1 r 7^' " hen the
- : 1 - fra

......1'*-1 and M-.rer
,"v...... ■ Twrtri.

■' * e6 I'-to'-xk a a ere.
’* an 0QK4I

' ■*- • ' ft w/, pUt
>-.a ’ ,'e salt, pepper, and a I ::'e 

: L E :o'es.drxm.ird let tbemccil.
, _ 3 t. e sxEf stewpan h - me

. - ■ e ■ s' r > spoon till
noand the fowl until it will pan 

;t through the se.e;
7'-‘ • :i t ; •••e.’.ui
. .. ■■ ■■-■'

....... p; e< of ham and re*l>

- aSItan equal port-

-■' .. .■-■■-■ ■ * 

■ ■■'■■.' -■■' :



160
161

1

i

I

id
I

Ci ild sole.
Oysters.
Anchovy.
Lobsters.
Tarragon.
Savory.
Pennyroyal.
Knotted marjoram.
Thyme and lemon-thyme.
Basil.
Sage.
Lemon-peel.
Yolks of hard eggs.
Mace and cloves.
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pepper and salt. Ude, who is good authority,observes, that “it would not 
be amiss to add a piece of butter, and pound the whole in a mortar;” mix 

it up with eggs.05s.—Grated ham or tongue may he added to this stuffing.
By mixing with any potted meat or game an equal proportion of soaked 

bread, which will always be lighter than bread-crumbs, the cook will have 
at once a very fine species of three, to be employed in stuffing olives, fillets 
of fowl. &c. Bacon or butter must always be substituted for suet, when 
the forcemeat is to be eaten cold.At many tables, where every thing else is well done, it is common to find 

very bad stuffing.According to what it is wanted for should be the selection from the fol­
lowing list, observing, that of the most pungent at tides least must be used. 
No one flavour should predominate greatly; vet if several dishes be served 
the same day, there should be a marked variety in the tastes of the force­
meat' , a w ell as of the gravies. A general fault is, that the tastes of lemon­
peel and thyme overcome all others; therefore they should only be used in 
small quantities.They should be consistent enough to cut with a knife, but not dry and 

heavy.Herbs are a very essential ingredient; and it is the copious but judicious 
nse of them that chiefly gives the cookery of the French its superior 

flavour.
Forcemeat Ingredients.

Cold fowl, veal, or mutton. 
Scraped ham or gammon. 
Fat bacon, or the fat of ham. 
Becf-sueL 
Veal-suet. 
Butter. 
Marrow.
Crumbs of bread.
Parsley. »
White pepper. 
Salt. 
Nutmeg.
Yolk and white of eggs, well beaten 

to bind the mixture. ' Cayenne.
Garlic. 
Shalot. 
Onion. 
Chives. 
Chervil.
Jamaica pepper in fine powder, or 

two or three cloves.
The first column contains the articles of which the forcemeat may be 

made, without any striking flavour; and to these may be added some of the 
different ingredients of the second column to vary the taste.

Forcemeat, to force Fowls or Meat.—Shred a little ham or gammon, some 
cold veal or fowl, some beef-suet, a small quantity of onion, some parsley, 
very little lemon-peel, salt, nutmeg, or pounded mace, and either white pep- 
peror cayenne, and bread-crumbs.Pound it in a mortar, and bind it with one or two eggs, beaten, or strain­
ed. For forcemeat patties, the mixture as above.

Forcemeat fur Hare, or any thing in imitation of it.—The scalded liver, an 
14*
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ihm/'is 'no"’dinienltv,CJ '?'e atlairiad superior excellence, but in which 

thi'.-s required TliLHarcp1*6006 and Perseverance be>ng the principal 
meaT and is server! a AC *S Sl’,ne!nneb a delicate preparation of sausage- 
rous other dishes. ’’ 1‘ 5 bUt “ enlerS int0 the comP°sition nume-

hasp or st rape a pound of veal, freeing it from all skin or sinew; scrape 
also a pound and a hall of fat bacon, or beef suet; add pepper and salt, and 
pt'Utid it nt a mortar; chop a few chives, a bundle of parsley, and some 
ntusluooms; then having soaked the crumb of two penny-rolls in hot milk 
Sf^Tch st mk “,s*1U'.c-5 add “ a lu”,p °‘ buUer' a,,<1 a ’'Pt'cnful or two 
it rich stock, bur tins over a stove until it diies and becomes fum, then 
pound it, first separately, and then with the meat, also previou-ly pounded 
adding ihree eggs, one at a time. By taking a small quantity of this mix­
ture, making it into a ball, and-boiling it, the cook will discover whether 
it be sufficiently light and well seasoned. It is not considered advisable to 
put in all the whites of the eggs.

1 he flavour git en to the bi cad or panada, is considered to be of great im­
portance, and the highest point of perfection may be obtained by attending 
to the following directions:—Put into a small saucepan a piece of butter, 
a little chopped ham, a few sprigs of parsley, two or three shalots, a bay­
leaf, a clove, two’blades oi mace, and a few mushrooms chopped, if they 
are to be had, or a little mushroom-powder (a leaspoonful of ketchup may 
be the substitute); stew the whole gently over a slow fire. When the 
flavour is extracted, add one or two spoonfuls of broth; let it boil for a 
quarter of an hour or twenty minutes, and then strain it over the bread, 
after the milk has been pressed out. When the panada has been tint. pre-, 
pared, it will not be necessary to put any thing but a little salt and pt -per 
to the meat, which is the true method of making the quenelle. The win !e 
must be pounded separately, and together, until it will go through a • eve. 
Another method of flavouring the panada is to boil in the milk an onion 
or shalot and a blade of mace, adding to the stock with which it is after­
wards moistened a teaspoonful of essence of ham. In fact, a cook, who 
■will direct her attention to this branch of the art, may easily vary her 
sauces or forcemeat, and adapt them to great numbers of dishes. Balls of 
forcemeat should be rolled small, and either boiled or fried.

Farce Cuite.—E. R.—Cut in small pieces some undressed fowl, put 
them into a stewpan with a piece of butter, a little salt, pepper, and a little 
nutmeg; shake them over the fire for ten minutes, drain, and let them cool. 
Put an equal portion of crumbs of bread in the same stewpan with some 
broth,and a little parsley chopped fine; stir it with a wooden spoon till it 
becomes quite soft. Let it get cold, then pound the fowl until it will pass 
through a tammy; pound the bread also, and put it througn the sieve; 
then put equal parts of the meat, butter and bread together, and pound 
them with yolks of eggs sufficient to make it into a proper consistence, and 
keep it in a jar for use.

Farce of Ham and Veal.—E. R.—Mince equal quantities of ham and veal, 
a bunch of parsley, and some pepper; put it on the fire with a little broth ; 
let it stew very gently; then pound it in a mortar: add to it an equal portion 
of bread soaked in milk and pounded, pound the whole together with some 
butter, and mix it with the yolks of eggs.

Ohs.—Bacon and veal which have been used in braising, or any thing 
being highly impregnated with the flavour of herbs and onions, and very rich,‘’may be employed afterwards as a farce, pounded and mixed with 
panada. ,

Common Veal-stuffing.—E. R.—Toke equal quantities of beef-suet and 
crumbs of bread, chop the suet very finely: chop together a bundle ot 
sweet herbs; add to them a tea or saltspoonful of grated lemon-peel, and
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anchovy, some fat bacon, a little suet, some parsley, thyme, knotted mar'o- 
Jain, a little shalot, and either onion or chives, all chopped fine; crumbs of 
bread, pepper and nutmeg, beat in a mortar with an egg.

Forcemeats for mackerel, pike, haddock and soles, will be found bv refer­
ence to those articles.

J attrner Malls fur Soup.—E. It.—Chop an onion, and half a pound of 
suet very finely; stew them together until the suet is melted, then pour it 
hot upon eight spoonfuls of biscuit-flour; mix it well together; add a little 
salt, a little grated nutmeg, lemon-peel, and ginger, and six eggs. Put the 
balls into the soup when it boils, and boil them fi r a quarter of an hour. 
1 lie quantity of eggs and flour may appear disproporiionvd, but the flour 
employed is ol a peculiar kind, used for the purpose in Jewish families. 
Nothing can exceed the excellence of the balls made after this receipt: 
they are applicable to any kind of soups.

cry fine 1'orcemcat Balls,fir Fish Soiips.or Fish,stewed on Maigre days,__
Beat the flesh and solt parts ol a middling lobster, halt an anchovy,a laigc 
piece ol boiled celery, the yolk ol' a hard egg, a little cayenne, mace, salt, 
and while pepper, with two tablespoontuls of bread-crumbs, one ditto of 
oyster-liquor, two ounces of butter warmed, and two eggs long beaten: 
make into balls, and fry of a fine brown in butter.

Fish Forcemeat.—E. R.—Chop, and afterwards pound in a mortar, any 
kind ol fish, adding an anchovy or two, or a teaspoonful of the essence of 
anchovies; but do not allow the taste to prevail; and the yolk of a hard 
boiled egg: if lor maigre, pound butter with it; but otherwise, the fat of ba­
con pounded separately,and then mixed: add a third portion ot bread, pre­
pared by soaking and pounding previously, and mix the whole up with 
raw eggs.

Dressing fin- Cullets, Are.—E. R.—(Irate some stale bread; add to it an 

the principal mgndi- 
bultci: have another 
yolk of egg, ami pul 
m the bread-crumbs, 

upon some occasions this process should be twice performed, in Older 
that the coaling should be sutlicienlly thick.

Lillie Eggs fur Turtle.—E. R.—Betti three hard yolks of eggs in a mortar, 
and make^nto a paste with the yolk of a raw one; roll it into small balls, 
and throw them into boiling waler for two minutes to harden.

Foicetneut fir Turtle, as al the Much, Bristol.—A pound ol fine fresh suet, 
one ounce of ready-dressed veal or chicken, chopped fine, crumbs of 
bread, a little shalot or onion, salt, white pepper, nutmeg, mace, penny­
royal, parsley, and lemon-thyme, finely shred ; beat as many fiesh eggs, 
yolks and whites separately, as will make the above ingredients into a 
moist paste; roll into small balls, and bod them in fresh lard, pulling them 
in just as it boils up. When of a light brown, lake them out, and drain 
them before the tire. If the suet be moist or stale, a great many more eggs 
will be necessary.

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

Bruin Cukes.—E. R.—Clean, wash, blanch, and soak the brains, then 
beat them up with a little white pepper and salt, a sage-leaf or two, scalded 
and finely chopped, and the yolk of an egg; make them into small cakes 
or fritters, and fry them.

BIRECTIONS HOW TO BLANCH, BRAISE, GLAZE, FORCE, ANTI LARD.
To Blanch.—Put the article in cold water over the fire, and when it boils 

up take it out and plunge it into cold water, and let it remain until cold. 
This gives plumpness and whiteness.

POTTING.

Tongues, palates, &c.. are said to be blanched, when, after long boiling, 
the skm can be pealed oil; and the latter will become thicker by being put 
into cold water as above.To Glaze. without Braising.—Fowls er meat may be dressed in any way 
chosen, without bacon, and’a gravy, boiled to a glaze, brushed over, as 
above. Hams, tongues and stewed beef, to eat cold, are thus done. 
Whether by giving the appearance of French cookery to our good old 
English dishes, any advantage be gained in look or flavour, every one 
must judge for himself; but ham and longue, in the opinion of many, are 
best when served as formerly.To Force Fowls, <frc., is to sluff any part with forcemeat, and is usually 
put between the skin and flesh.To Lard Meat, Fowls, Sweetbreads, Ac.—Have ready larding-pins of dif­
ferent sizes, and according to the article to be done; cut slices of bacon 
into bit, of a proper length, quite smooth, and pul into a lardiug-pin to suit 
it, with which pierce the skin and a very hide of the meat, leaving lhe 
bacon in, and the two ends of equal length outwards. Lard in rows lhe 
size you think fit.T> Crimp t'ai:■! —E. It.—Wash and pick it from the large stalks, and 
then throw it into water. After the fish or meat which it is to garnish has 
been fried, b . I -p the fat in a pan. put in the parsley, and it will speedily 
crisp, and retain its irren colour. Take it out and dry it from lhe fat for a 
few minutes before me fire.Potato H’u /, or Edging, to serve round Fricassee of Fish.—Mash in a 
mortar as many p tan s as you may wain, with a good piece of butler; then, 
With the bowls of t . ■ silver spoons, raise a wall of it two inches and a 
half high within the rim f the dish to be used. Let the upper part be a 
little thinie than the . wer; smooth it; ami, after brushing it all over with 
egg, put it into the oven to become hot, and a little coloured. Before egg­
ing it, the outside may be ornamented with flowers, leaves, &c., by the 
small tin shapes used to cut paste.Casserole, or Ji a • ’ged, fr a Curry or Fricassee.—After soaking and 
picking fine Carolina nee, boil it in water and a little salt, until tender, but 
not to a mash; dram and put it round lhe inner edge of the dish to lhe 
height of two inches; smooth it with the back of a spoon, and wash it over 
with yolk of egg, and put it into the oven for three or four minutes; then 
serve the meat in the middle.Poelie.—E. R.—Take two pounds of veal, and two of bacon; cut both 
into large dice; cut also two large carrots and two onions into dice; put 
them, with a pound of butler, into a stewpan, lhe juice of four lemons, a 
little thyme or sweet fennel, and two laurel-leaves bruised; season it with 
salt and pepper; put them on a good fire; add a spoonful of boiling broth, 
and boil it.Ous.—This is employed, in fine French cookerj', to boil fowls in, or other 
delicate preparations.Blanc.—E. It.—Take a pound of grated bacon, a pound of suet, half a 
pound of butter, two lemons, four carrots cut in dice, four onions, and a 
ladle of water. Boil all together till reduced. Be careful to keep stirring 
the blanc; and, when the suet is melted, add a little water and clarified 
salt; boil it, skim it, and it is ready for use.

Batter fir Cutlets or Fillets of Fowl.—E. 11.—Mix four spoonfuls of flour 
with one of olive-oil, and a suflicient quantity of beer to make it of a proper 
thickness; then add the whites of two eggs, and a little salt. Take care 
that it is very smoothly mixed.7b Pot Pigeons.—Let them be quite fresh, clean them carefully, and 
season them with salt and pepper; lay them close in a small deep pan; 
for, the smaller the surface, and the closer they are packed, the less butter
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CHAPTER XVII.

SALTING AND PICKLING.

I

J

v cloth. • 
good p'an

When the pork is ready for salting, it should be sprinkled with a handful 
of common salt to fetch out the blood; the brine thrown away on the fol-

Y i be wanted. Cover them with butter, then with very thick paper tie 
town, and bake them. When cold, put them dry into pots that will hold 
two or three in each; and pour butter over them. using that which was 
baked as part. Observe that the butter should be pretty thick over them, 
if they are to be kept. If pigeons were boned and then putin an oval form 
into the pot, they would lie closer and require less butter. They may be 
stuffed with a fine forcemeat made with veal, bacon, &c., and then they 
will eat excellently. If a high flavour is approved of, add mace, allspice, 
and a little cayenne, before baking.

To Pot Partridge.—Clean them nicely, and season with mace, allspice, 
white pepper and salt, in fine powder. Rub every part well; then lay the 
breast downwards in a pan, and pack the birds as close as you possibly 
can. Put a good deal of butter on them; then cover the pan with a coarse 
flour paste, and a paper over, tie it close, ami bake. When cold, put the 
birds into pots, and cover them with butter.

Avery cheap way if Putting Hird-.— Prepare them as directed in the la t 
receipt; and when baked ami grown cold, ent them into proper pieces for 
helping; pack them close into a large polling-pan. and (if possible) leave 
no spaces to receive the butter. Cover them with butter, and one-third 
part less will be wanted than when the birds are done whole.

The butter that has covered potted things will serve for basting, or for 
paste for meat pies.

To Pot Lobsters.—Half boil them, pick out the meat, cut it into small 
bits, season with mace, white pepper, nutmeg and salt, press close mt-■ a 
pot, and cover with butter; bake half an hour; put the spawn tn. When 
cold, take the lobster out, and put it into the pots, with a little of the butter. 
Beat the other butter in a mortar with some of the spawn; then mix that 
coloured butter with as much as will be sufficient to cover the pots, and 
strain it. Cayenne may be a ided, if approved.

Another way to Put Lobsters, as at Wind's Hotel.—Half boil; hike o il the 
meat as whole as you can; split the tail and remove the gut; if the inside 
be not watery, add it. Season with mace, nutmeg, white pepper, a’l and 
a clove or two, in the finest powder. Lay a little fine butter at the I atom 
of the pan, and the lobster smooth over it, with bay-leaves t>etween; < ■ v. r 
it with butler, and bake gently. When done, pour the whole mi the bmt >n 
of a sieve, and with a fork lav the pieces into potting-pots, sonic of each 
sort, with the seasoning about it. When cold pour clarified butter over, 
but not hot. It will be ready for eating next day; and, it highly seasoned, 
and thickly covered with butter, will keep some time.

Potted lobster may be eaten cold, or as a fricassee, with cream sauce: it 
then looks very nicely, and eats excellently, especially if there is spawn.

Mackerel, Herrings and Trout are good potted as above.
To Pot Shrimps.—When boiled, take them out of their shells, and season 

them with salt, white pepper and a very little mace and cloves. Press 
them into a pot, lay a little butter over them, and bake in a slow oven for 
ten minutes. When cold, cover with clarified butter.

PICKLING.lowing day, and the meat wiped with a dry cloth. Hams should be laid with the rind-side downwards; and it is a good plan to heat a quarter of a A

peck of common salt in a frying-pan and lay it at the bottom of the pan. A 
small quantity of saltpetre is necessary Io produce a fine red colour either 
of ham or beef; but much will make the meat hard, and the proportions of 
sugar and salt should be varied according to the preference given to high­
ly-salted provisions, or those which are cured with a milder substitute. 
Skim-milk or milk and water will be found preferable to plain water for 
soaking hams; and they may also be boiled in milk and water. Where 
vegetables are plentiful, it is desirable to boil ham with three heads of 
celery, a couple of turnips, half a dozen small onions, and a large bunch of 
sweet marjoram, thyme. &c., put in after the pot has been skimmed. These 
will extract the salt, and soften the meat: a piece of coarse fresh beef, in 
addi'ion, will materially improve the ham, but the best way is to bake it. 
Send it to the oven in a deep pan, with half a pound of suet at the bottom,

and half a pint of water.—E. K.
To Hrr Hann,—If long hung, and very hard, put the ham into water a 

night, and then let it lie either in a hole dug in the earth, or on stones s; r t.:. . er tin ee days, to mellow, covering it with a heavy fl
tub to keep vermin from it. In either case let it be put into a linen bag, ■
and carefully coveted. Wash and brush it well; pot it into a boiler of fl

::i three hours and a half to five hours, accord- B 
ing to its size. It ia beet to allow time enough, as it is easy to lake up the ( B 
ham when done, and keep it hot over boiling water, covered closely. Take I
off the skin as whole as you can, as it keeps the cold ham moist. Strew I
raspings over the ham. and garnish with carrots sliced. It should be cat< - I
fully pared, before .ng. to remove the rusty parts. If some cloves, bay J

and laurel leaves, and a bunch of herbs be boiled with a ham, it will nave, 
a fine flavour. If to be braised, cover it well with meat in slices, over and 

under, and put in roots and spices.
The water, with which it is to be completely covered to dress it. will be 

an excellent addition f r brown sauce or soups, instead of plain waler.Fitzsimon Family Receipt for Curing Hams.—E.U.—Take a fat hind­
quarter of pork, an.! cut off the ham in a handsome shape. Mix an ounce 
of saltpetre, a pound of common salt, and a pound of coarse brown sugar 
all together, and rub the ham well. Let it lie fur a month in this pickle, 
turning and basting it every day; then hang it in wood-smoke in a dry 
place, where no heat can come to it, and, if to be kept long, hang it for a 
mouth or two in a damp place, and it will eat firm and short. Observe, 
hams thus made need not be soaked; put them into cold water, and let 
them be three or four hours before they boil, skimming the pot well and 
often until it boils. These hams have been made in the family with a 
less quantity of salt, and an additional quantity of saltpetre, and it has 
been found to answer well, the hams being in that case soaked before 

boiling.

Hams in Sired Wort.—E. II.—Rub every ham with half a pound of 
coarse sugar and four ounces of saltpetre; let them lie one night; then 
salt them with an equal quantity of bay-salt and common salt, and turn 
them every day for a fortnight, rubbing them with the salt that lies at the 
bottom of the pan; then steep them for three days in cold sweet ale wort, 
turning them every day. Hang them to dry without allowing them to get 
anv heat, and then hang them in a damp place. They need not be eaten 
for three months; and if the hams are large they should lie in the salt 
three weeks; eight ounces of common and eight of bay-salt are the pro­

portion for each ham.

To Pickle a Ham.—E. R.—Take a pound of common salt, half a pound 
of bay salt, the same quantity of saltpetre, a pound of coarse y.ig .r or
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PICKLING.
other ingredients, and as sonn as the salt begins to give, rub them well in ; 
turn the sides frequently, and let them be covered with brine: it will be fit 
for use in six or eight weeks. These quantities are for a pig of fifteen or 

sixteen score.Mutton Ham.—E. R.—Cut a hind quarter of mutton in the «hape of a 
hain, and allow it to hang for two or three days. Mix half a pound of bay­
salt, two ounces of saltpetre, half a pound of common salt, and half a 
pound of coarse sugar, all well pounded together, and make them quite 
hot over the fire. Then rub it well into the meat, turning it in the liquor 
every day; after four days, add two more ounces of common salt. Let it 
remain twelve days in the brine; then take it out, drj- it, and hang it up in 
wood-smoke for a week. Another pickle for mutton ham maybe made 
with one ounce of saltpetre to a pound of coarse sugar, and one of salt; 
the ham kept in this pickle for a fortnight, then rolled in saw-dust, and then 

hung in wood-smoke for fourteen days longer.To Roil Mutton Him.—E. R.—Put it on the fire in cold water, let it warm 
quickly, and allow it to boil only twenty minutes; then leave it in the pan 
of water till cold. This plan renders it moist, and answers when it is to 

be eaten cold!To Cure Tongues.—Some persons like neats’ tongues cured with the 
whole root on, in which case they look much larger, but have not any 
other advantage,the latter being too hard to cut pleasantly when salted. If 
the root is to be removed.cut it off near the gullet, but without taking away 
the fat that is under the t< ague. The root must be soaked in salt and water 
a night, and extremely well cleaned before it be dressed, when it is very 
good stewed with gravy; or may be salted two days, and used for peas- 
soup. Having left the fat and a little of the kernel under the tongue, 
sprinkle it with salt and let it drain until next day. Then for each tongue 
mix a large spoonful of common salt, the same quantity of coarse sugar, 
and half as much saltpetre; rub it well in, and d > so every day for a week; 
then add another large -p : infill of salt. If rubbed daily, a tongue will be 
read}’ in ten days; but if only turned in the pickle, it will not be too salt 
in four or five weeks, but should not be kept longer. When to be dried, 
write the date of the day on parchment, and tie it on. Smoke three davs, 
or hang them in a dry place without smoking. When to be dressed, toil 
the tongue extremely tender; allow five hours, and if done sooner it is 
easily kept hot The longer it is kept after smoking, the higher will be 
the flavour: if hard, it may require soaking four or five hours; but in the 
estimation of many persons, they are best dressed out of the pickle.

Another way.—Clean as above: for two tongues allow an ounce of salt- 
petre, and an ounce of sal-prunella; with which rub them daily. The third 
day,cover them with common salt; turn them every day f. r three weeks, 
then dry them and rub over them bran, and smoke them. In ten days they 

will be fit to eat. Keep in a cool dry place.To A/eu> Tongue.—Salt a tongue with saltpetre and common salt f.T a 
week, turning it everyday. Boil it tender enough topeel: when done, 
stew it in a moderately strong gravy; season with soy, mushro m-k-iehup. 
cayenne, pounded cloves, and salt, if necessary. Serve with truffles, mo­

rels. and mushrooms stewed in gravy.In both this receipt and the next, the roots must be taken off the tocgues 
before salting, but some fat must be left.Au excellent way of Preparing Tongues to cat e LI.—Season with common 
salt and saltpetre, brown sugar, a little bay-salt, pepper, cloves, mace and 
allspice, in fine powder, for a fortnight: then take away the pickle, put the 
tongue into a small pan, and lay some butter on it; cover it with brown 
crust, and bake slowly till so tender that a straw will go through it.

in the usual manner by 
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quantity of salt, rub 
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by pouring old strong beer 
••■v arc drving: molasses, 
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well rubbed with It, using only 
cure, will afford an agreeable
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treacle, a pint of old ale, and a pint of vinegar. Boil them all tr,?A.-,f 
and put them hot on the ham; then let it remain a month in th* p.c^r' 
being careful to turn it every day.

Plain PitJcle for Hamsr—E. 11 -Take one pout of coar<( 
ounce of saltpetre, one ounce of bay ' alt, one pound and three-q';art*r% * 
Common salt, and bruise them well together; then boil them in a ga|i,n ‘ 
water fir ten minutes skimming it well. Beat the ham-, and when it, 
pickle is cold, put them in. turning them every day for three weeks, ■),’ 
is the quantity for one large ham; dry them in wood-'moke.

‘ II..ng the ham. and sprinkle it with salt; then rub g
every day with the following line powder; half n pound rd common »sli 
the same quantity of bay-salt, two ounc "• <d iltprlre. and two ounce. ,f 
black pepper, mixed with a pound and a hall of treacle. I urn it tv.,(( 
a-dav, m the pickle, for three w< i l;■-. Lay il into a |■ 1 of 
night, wipe it quite dry. and smoke it two or three week -.

'm. iir.—W hen the weather will permit, h.i . the haul three days; mix an ounce of saltpetre with a quarter o| j 
pound of bav-salt. the same quantity of common ' alt, and also of lr.e 
sugar, and a quart of strong beer; boil them together, and pour them im­
mediately upon the ham; turn it twice a-dav in the pickle for three weeks, 
A :. . unce of black pepper, and the same quantity of allspice in fine powder, 
added to the above, will give still more flavour. Cover it with I ran when 
wiped; and smoke it from three to lour weeks, as you approve; the latter 
will make it harder, and give it more of the flavour of Westphalia. ,S-w 
hams in hesstngs, (that is. coarse wrappers). Let it be smoked by woe !, 
or over smothering smoke made by wet straw and horse-litter.

' fur Hanis.—E. R—Take two legs of pork, each weigh­ing ab. at fifteen pounds ; rub them well over with two ounces of saltpetre 
fine'.. I Men; let them lie a day and night: then take two pounds of bro+a 
sugar, and one pound and a half of common salt; mix them t gen.er, and 
rub the hams with it: let them lie three weeks, turning and rubbing the 
pickle every day.

The Manor-House Receipt far Hams.—E. R.—Sprinkle them with 
let them stand two or three days. Take an ounce of saltpetre, one ■ unce 
and a half of salt prunella, half a pound of coarse sugar, and half a p< n.d 
of bay-salt. Pound them well together, put them before the tire until they 
are warm, then rub the ham with the mixture till it froths; cover it very 
thickly with salt, and rub the ham every day with the liquor that runs from 
it. Three weeks salting will be sufficient fur a ham of twelve pounds, and 
a month for one of twenty.

Westphalia Hams.—E. R.—Prepare the hams i.._d, 
rubbing them with common salt, and draining them 
saltpetre, half a pound of coarse sugar, and the same 
it well into the ham, and in three days pour a pint of i 
fine foreign flavour may also be given to hams, I.. 
over them, and burning juniper-wood while they 
juniper-berries and highly-flavoured herbs, such as 
and thyme, mingled together, and the hams 
a sufficient quantity of salt to assist in the 
variety.

To Pickle Pork.—E. R.—Take half .. . 
of bay-salt, half a pound of saltpetre, and 
sugar: make hams of the leg , 
the sides of the pork and rub them 
of salt in the tray, and plu, 
cover it: lay the other side oi 
two or f.inrn days, rubbing the
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closely in

169
of cloves, and half the quantity of mace. Use only as much as will suffice 
to rub the beef all over; then add three ounces of common salt and a quarter 
of a pound of coarse sugar; let the beef remain a fortnight in this pickle, 
turning it and rubbing it everyday; then take it out, cover it with the 
spices and chopped sweet herbs, roll it very tight, tie it with tape, put it 
into a pan with half a pint of water and half a pound of suet. Bake it 
after the bread has been drawn for six hours; put a heavy weight upon it, 
and, when cold, take off the tape. There will be a fine jelly at the bottom 
of the pan. which should be cleared from fat, and mixed with an equal 
portion of jelly from an ox-foot, as it will be too salt to cat alone, or it may 
be used in soups. The brisket of beef may be cured the same way; 
remove the bones, which will easily slip out when it comes from the oven, 
and put a heavy weight upon it to press the fat and lean well in together. 
If well managed, the beef will be as rich and as tender as marrow, but a 
l.-irvr q iantity of salt or saltpetre would make it hard.

7b > /// Beef It'd; whichext re ■ i-li/ good Io cat fresh from the Pickle, or Io 
hang to dry.—Cho< e a piece of beef with as little bone as you can, (the 
flank : m > t pr- 7. -r.) sprinkle it. and let it drain a day; then rub it with 
common alt, saltpelre am! bay-salt, but only a small proportion of lhe salt­
petre, and yo i may fol a few grains of cochineal, all in line powder. Hub 
the pickle every day into th" meat for a week, then only turn it.

It will be excellent in eight days. In sixteen, drain it from the pickle; 
and let it be smoke 1 at the • ven’s mouth when heated with wood, or send 
it to the baker’s. A few days will smoke it.

A little of the co.ire'. sugar may be added to the salt.
It eats well boiled lender with greens or carrots. If to be grated as 

Dutch, then cut a lean bit. I :1 it till extremely tender, and while hot put it 
under a press. When cold, fold it tn a sheet of paper, and it will keep in 
a dry place two or three months, ready for serving 011 bread and butter.

? .■ Dutch way to Sall Beef—Take a lean piece of beef, rub it well with 
treacle or brown sugar, and turn it often. In three days wipe it, and salt 
it with comnmn salt and -aitj re beaten fine; rub these well in, and turn 
it every day for a for:.. --'..:. Roll it tight in a coarse cloth, ami press it 
under a heavy weight; hang to dry in wood-smoke, but turn it upside down 
everyday. Boil it in pump-water, and press it; it will grate or cut into 
shivers, like Dutch beef.

To twelve pounds of Ieef. the proportion of common salt is one pound.
Leicestershire Spiced Beef—Take a round of beef, rub in a quarter of a 

pound of saltpetre finely p. inded; let it stand a day, then season it with half 
a pound of bay-salt, an ounce of black pepper, the same of allspice, both 
pounded. Let it iie in the pickle a month, turning it every day, and add­
ing about three times a week a small quantity of common salt. Then 
wash otf the salt aud spice; cut some fat bacon about a quarter of an inch 
square, and long enough to penetrate the beef; roll them in spices, half an 
ounce of mace, three large nutmegs, a teaspoonful of cayenne, and the 
same of black pepper. pounded; lard the beef with the bacon, and a green 
stuffing made of ci. pped herbs. Put the beef into a pan deep enough to 
hold it; lay a great quantity of beef-suet at the bottom of the pan, and also 
on the top of the beef. Tie the beef round with tape, to preserve its shape, 
before it is put into the pan; cover lhe pan first with brown paper, then 
with paste made of barlej’-flottr, and another paper on the top. Put it into 
a quick oven, and bake it seven or eight hours. Pour off the fat and 
gravy, and let it be cold before it is cut.

Hunters’ Beef.—E. R.—To a round of beef weighing twenty-four pounds, 
take three ounces of saltpetre, three ounces of the coarsest sugar, an ounce 
of cloves and nutmeg, half an ounce of allspice, and three handfuls of 
common salt, all in the finest powder. Allow the beef to hang two or three

15

rhe t))in 
a,s° makes 
. Cur, 

a tables- 
tity of 
three

komebtic cookery. 
Part of toneUPS ir ,

■j S ::days till the pickle t n the meat-screen before 1 hen 'ake n , 

^-‘h.''?Un1eIl:of,Jerm ’niSprin" ^‘^'fo/Jalf’aX'nr1’'2 Fl "'aRhe‘’ a"(1 

lhe 'on-nies ’ I a <>f treacle, and half , " Pound < f

S-51 lhera in,° K
coarse cloth, bu? do not'alfoFfoXX '°n"”r ^^dingly dry with a 
tongue put a,. ounce of sa X ■ " r be '°ui;h' d "1,h To each 
pound of brown sugar; rub\l "’e we AnW’/ a quarter of 5 
in the pickle; it will fie fit for ... e b r , turn it every day

To Pickle Butf.—E. ‘ b“‘ 1 e Pl,°’ ««
’ct them lie singly rm a tray or t XT VCr> lk:b"' 
very dry. Pack them closely i^X mJ ^£‘y'fourh< “"idjen «dpeth 1t 
sweet ami clean Have the'mr-l-i* 1 ,abln!I care 'hat it is perfectly 
of soli wmer With ten n ait ' Mnade tbuss-Boil four ga 

twopottM.irSlSRSf'* S: Sr’"'
while boiling ™r, clean. KS; £r’X‘
.1 weight on the top to keep the meat under the pickle. Thu q .
Sufficient for HH) lbs. of bed, if closely packed.

■J " Inul.C u 1 jch I, tlu:t , • -■ . . r. _ ■,( */' ■ 1 • ■'
boiled and ekimmed be hot t n i anti of them.—To two gallons of s; ring
water pul two pounds of coarse sugar, two pounds of bay ami two p unds 
and a half of common salt, and half a pound of s.dlpeire, in a <-p imrii.tn 
glazed pan that will hold four gallons, and with a cover that "ill fit cl. <■. 
Keep the beef or hams as long as they will bear, before urn put ifi< m into 
lhe pickle; and sprinkle them with coarse sugar in a pan. fn m which they 
must drain. Rub the hams. &c., well with the pickle, ami pa< k them in 
close nullin'’ as much as the pan will hold, so that th' pickle m.iv r. ver 
them The pickle is not to be boiled at first. A small ham may :

......- •

dust and wet straw burnt to do th.-- . bi>N ' A ) ) nv<| poUI)(Js tl) com- 
them in a coarse cloth, and hankJ • U |)()]| |li(,
mon salt and two P'"’spof m ‘ sjXen p >un^s < f b P.°‘ ‘ n.e I■-

Hamburir Beef—l'.. A. ‘ - 1 ince< of I-nv-<aH. am -

the end of three weeks put it 0 dirj mav he used. ,,he lhin flank,
best part tor this purpose bid the b • pw"''.' of salt-



171PICKLING.

very well over, put the pieces one upon another upon boards, and lay 
boards with a heavy weight upon the top: leave it in a dry cool place for 
about a mouth, then hang it upto dry without smoking. I he hardest is 
the best for larding; and bacon cured" this way is preferable for culinary 
purposes, since the saltpetre usually employed will turn veal or poultry 
red, when braised with any portion of the lean.

To Dry Plgf-heud'.—E. It.—Soak the heads well in water, and let them 
lie in it for a night, then remove the brains. Take a quart of bay-salt, two 
quarts of common salt, and a pound and a quarter of brown sugar; put it 
into a gallon and a half of spring water, and stir it until the whole is dis­
solved. This quantity will be sufficient for three heads: be careful to turn 
them in the brine at least every other day, and to keep them well covered. 
Drv them in wood smoke.

To Dry a o.—E. It.—Split a fine fat goose down the back; rub it 
with somethin-' les - than a quarter of an ounce of saltpetre, and then salt 
it well with a handful of common salt and the same of coarse brown sugar; 
let it lie in pickle for ten days in summer, ami fourteen in winter, rubbing 
and turning ;t every day tn the pickle. Roll it in sawdust, and hang it iu 
the chimney. When boiled, serve it up with nice fresh greens.

To Dry —Cut out the snout, remove the brains, and split the
head, taking off the upper bone, to make the chawl a good shape: rub it 
well with salt; next day take away the brine, and salt it again the fol­
lowing day; cover the head with half an ounce of saltpetre, two ounces of 
bay-salt, a little common salt, and four ounces of coarse sugar. Let the 
head be often turned, and after ten days smoke it for a week like bacon, in 
a bit of thin c. uh.

To Collar a Pig.—E. It.—Take a fine fat pig of a month or five weeks 
old. prepared for the table; cutoff the head and split the pig down the 
Lack, and bone it; chop a handful of sage very small, mix it with two nut­
megs, and three or four blade- : mace beaten fine; add to it a large liand-

I, an .ason the pig all overt roll it hard, tie it with tape, sew it 
in a clean linen cloth, and : oil it in water with a little oatmeal and a good 
seasoning of salt; I- il it till very tender, which will take several hours. 
Hang it up in the cloih in which il was boiled until quite cold. Then 
make thin water gruel of -anneal; season it well with salt; add half a pint 
of white wine and half a sp dul of white pepper; boil it all together for 
half an hour: all, w it to become cold; then take the cloth from .the pig, 
and let it lie f. r eight days in this marinade. Eat it with mustard, sugar 
and vinegar.

The manner o f Curing Wiltshire Bacon.—Sprinkle each flitch with salt, 
and let the blood drain off fur twenty-four hours. Then mix a pound and 
a half of coarse sugar, the same quantity of bay-salt; six ounces of salt­
petre, and four pounds of coarse salt; rub this well on the bacon, turning 
and welting it in every part, daily, for a month; then hang it to dry, and 
afterwards smoke it ten days.

The above quantity of salt is sufficient for a whole hog of about seven 
or eight score.

Another way.—Take off all the inside fat of a well-fed hog, lay it on a 
long board or dresser, rub it well with common salt, and let it lie a day 
that the blood may drain from it. Beat fine a pound of bay-salt and four 
ounces of saltpetre, and mix these with two pounds of the coarsest sugar, 
and a quarter of a peck of common coarse salt. Lay the pork on some 
tray that will hold the pickle; or if you have not that convenience, the 
side may be divided into two, after the ham is taken off, and rub it tho­
roughly. Lay the rind downwards, and cover the fleshy parts with the 
salt. Baste it as often as you can with the pickle, the more the better. 
Keep it four weeks, turning it everj’ day. Drain it, and throw bran over
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so eteiy day for two or three weeks. When to be dressed, dip it in cold 
xt diet to take ofi the loose spice. Bind it up tightly with tape, and put it into 
a pan with a teacupful of water at the bottom: cover the top of the meat 
with shred suet; cover the pan with a coarse crust.and brown paper over 
it. Let it bake five hours, and when cold take off the paste and the tape.

Ohs.—Some persons stuff the orifice from which the bone was taken 
with parslcj' finely chopped, putting sweet herbs also all round between 
the skin and the meat.

\Vil.sh Beef.—E. Il—Rub two ounces of saltpetre into a round of beef 
let it remain an hour, then season it with pepper, salt and a fourth portion 
of allspice; allow the beef to stand in the brine for fillccn days, turning it 
frequently. Work it well with pickle; put it into an earthen vessel, with 
a quantity of beef-suet over and under it, cover it with a coart e pa te and 
bake it, allowing it to remain in the oven for six or eight hours. Pour off 
the gravy, and let the beef stand till col It will keep for two months ia 
winter, and will be found useful amid the Christmas fare in the country.

Rough Beef, or Hung Beef—the Derrynane Receipt—E. It.—Rub the beef 
well with salt and saltpetre, in the proportion of two ounces of saltpetre 
and seven pounds of salt to fifty pounds of beef. Put the beef into a cask 
or tub, place a board over it, and weights upon that: leave it so fi r about 
a fortnight, then take it out and hang it in the kitchen to dry, which will 
generally take about three weeks. Some persons leave it for a longer time 
in the tub, which they merely cover without the weight; but the above is 
the better way.

The method of Curing Malines Baron, so much admired for its fine fla: ur. 
—E. R.—Cut off the hams: and head of a pig, if a large one; take out the 
chine and leave in the spare-rib, as they will keep in the gravy and pre­
vent the bacon from rusting. Salt it first with common salt, and let it e 
for a day on a table, that the blood may run from it; then make a brine 
with a pint of bay-salt, a quarter of a peck of common salt, and ab< ut a 
quarter of a pound of juniper-berries, and some bay-leave-, with a- much 
water as will, when the brine is made, cover the bacon ; when the ■ alt is 
dissolved, and when quite cold, if a new-laid egg will swim in it. the brine 
may be put on the bacon, which after a week must be rubbed with the fid­
lowing mixture:—Half a pound of saltpetre, two ounces of sal prunella, 
and one pound of coarse sugar, which after remaining four weeks may be 
hung up in a chimney where wood is burned; shavings, with saw-dust 
and a small quantity of turf, may be added at times.

The Black Pool Receipt for Curing Bacon.—E. R.—For a middling-sized 
hog take twelve pounds of the best common salt, and one pound of salt­
petre pounded very finely; rub it in well, and cover the meat about an 
inch thick, hams, chops and all, placing it with the rind downwards. Let 
it remain for a week; then lake off the salt, turn the whole with the rind 
upwards, then lay the salt on again for another week. Then remove the 
salt, and turn it a second time; lay on the salt and let it remain four 
days longer. It will then be properly salted. \\ ipe it clean, rub it all 
over with dry salt, and hang it where it will have a little air of the file, 
until it is dry. Then sew it up in whity-brown paper, and hang it in a dry 
place where no heat can come to it; and if these precautions are taken, it 
will not get rusty.

Ohs.—The meat must be salted on a board that is well perforated with 
holes to let the brine run from it, and it must be covered up closely with a 
coarse cloth to keep out the air; and while salting, take care to lay the 
pieces as close as possible one upon the other.

To Cure Bacon for larding, braising, 4e.—E. R.—Take the fattest part ol 
the pork, and to every ten pounds employ a pound of pounded salt: rub it
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CHAPTER XVIII.

PICKLES AND FAMILY SAUCES.

in a chimney where wood is burnt, and turn it sometimes

riCKLEH.

Rules to be observed with Pickles.—Avoid, as much as possible, the use ( f 
metal vessels in preparing them. Acids dissolve the le.idth.it is in the tin­
ning of saucepans, and corrode copper and brass; consequently, if kept 
in such for any length of time, they become highly poisonous. \\ lien it is 
necessary to boil vinegar, do it in a Jone jar or on a stove. Glazed jars 
should never be used for pickles, as salt and vinegar dissolve the lead 
which is in the glaze.

Pickles should be kept from the air; exposure to it makes them soft. A 
wooden spoon, with holes in it, should be tied to each jar. Small jars 
should be occasionally replenished from the large ones, to prevent the fre­
quent opening of the latter.

For greening pickles, see Young Cucumbers.
To Pickle Cucumbers and Onions sliced.—To every dozen of cucumbers 

put three large onions; cut both in thick slices, and sprinkle salt over 
them: next day drain them for five or six hours; then put them into a 
stone jar, pour boiling vinegar over them, and keep them in a warm place. 
Repeat the boiling vinegar, and stop them up again instantly; and so on 
till green: the last time, put pepper and ginger. Keep in small stone jars.

To Pickle young Cucumbers.—Choose nice young gherkins; spread 
them on dishes; salt them, and let them lie a week. Drain them, and, 
putting them in a jar, pour boiling vinegar over them. Set them near the 
fire, covered with plenty of vine-leaves; if they do not become a tolerably 
good green, pour the vinegar into another jar, set it over the hot hearth, 
and when it boils, pour it over them again, covering with fresh leaves; 
and thus do till they are of as good a colour as you wish:—but as it is 
now known that the very fine green pickles are made so by using brass or 
bell-metal vessels, which, when vinegar is put into them, become highly 
poisonous, few people like to eat them.

To Preserve the flavour of Cucumbers for Winter Salad, and as a Sauce far 
Cold Meat.—Pare and slice, as for eating, eight large cucumbers; season 
well with pepper and salt; put them into a stone jar with two or three 
small onions, and as many shalots. Pour on a quart of boiling vinegar. 
Cover close, and let it stand four days; then strain the vinegar through a 
sieve. Put it into four-ounce phials, and some whole black pepper in 
each. Seal down the corks.

The slices of cucumbers will keep in a jar closely covered with blad­
ders, without vinegar, and give a very agreeable flavour to hashes.

An excellent, and not common Pickle, called Saladc.—Fill a pint stone jar 
with equal quantities of onions, cucumbers and sour apples, all cut into 
very thin slices, shaking in, as you go on, a teaspoonful of salt, and three 
parts of a teaspoonful of cayenne. Pour in a wineglass of soy, the same 
of white wine, and fill up the jar with vinegar. It will be fit for use the 
same day.

English Bamboo.—Cut the large young shoots of elder, which put out 
in the’middle of May (the middle stalks are most tender); peel oil’the out-
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ward peel or skin, and lay them in salt and water, very strong, one night. 
Drv them, piece by piece, in cloth. Have in readiness a pickle thus made 
and boiled; to a quart of vinegar put an ounce of while pepper, an ounce 
of sliced ginger, a little mace and pimento, and pour boiling on the elder­
shoots, in a stone jar; stop close, and set by the lire two hours, turning 
the jar often, to keep it scalding hot. If not green when cold, strain < if the 
liquor, and pour boiling-hot again; keep it hot as before: or, if you intend 
to make India pickle, the above shoots are a great improvement to it; in 
which case you need only pour boiling vinegar and mustard-seed on them, 
and keep them till your jar of pickles shall be ready to receive them. The 
cluster of elder dowers, before it opens, makes a delicious pickle to eat 
with boiled mutton. It is prepared by only pouring vinegar over.To Pickle Gooseberries green.—E. R.—Take large green gooseberries, 
and cut them into four parts, but not to the bottom. Then take out the 
seeds, and string four together on a thread, giving them the appearance of 
an artichoke. Lay them in a strong brine of salt for twelve hours, take them 
out. and drain them quite dry: pour over them boiling vinegar with spice.

A Melange.—E. R.—As the spring advances, and the fruit-trees require 
thinning, take every kind that the garden produces, apricots, peaches, nec­
tarines, plum'-, mall apples, pears, &c., and throw them as they are 
gathered into a pan of cold vinegar: then collect also every sort of vege­
table, gherkin-, cucumbers cut into rings, nasturtiums, carrots, French 
beans, cauliflowers in sprigs, and any thing else that conics to hand, 
turnip-radi'hes, small onions, &c. &c. Throw all into the cold vine­
gar, and allow them to remain until September or October. Then to 
a gallon of vinegar put a quarter of a pound of black pepper, the same 
quantity of white ditto, the same of ginger. Half a pound of yellow mus­
tard seed, one nutmeg grated, and a quarter of a pound of mixed spices, 
mace, allspice and cloves, with five or six ounces of chilies, two or three 
sticks of horseradish, two ounces of salt, and a quarter of a pound of 
flour of mustard mixed smoothly in some of the vinegar. Boil the whole 
together, and when cold, cover it up. This will be found a most excellent 
pickle, and neither troc desome nor expensive where there is a garden.

Pickalilla.—E. R.—Take a pound of ginger, let it lie in salt and water 
for a night, then -crape it; cut it in thin slices, put it into a bottle with dry 
salt, and allow it to stand till the other ingredients are ready. Take a 
pound of garlic, peel it, cut it in thin pieces, and salt it for three days; 
then wash it; repeat the process a second time, and lay it in the sun to dry. 
Cut cabbages into quarters, salt them for three days, press the water from 
them, and lay them in the sun to dry; as also cauliflower, celery, radishes 
scraped, with the young tops left on. French beans and asparagus, which 
must only be salted two days, boiled in salt and water, and dried like the 
rest. Then take long pepper, mustard-seed, tunneric-seed bruised very 
finely, the ginger, and some chilies, according to the heat that is desirable 
for the pickle, boil it together, and pour it upon the pickled vegetables. J 
Cucumbers, melons, plums, apples, apricots, or any given fruit, may be I 
a 1 d, as they come into season. |

To Pickle Cauliflowers.—E. II.—Cut them before they are too much blown, and upon a dry day; boil them in salt and water till they are tender, then lay I 
them to cool, covering them that they may not lose their colour. When 
cold, put them into jars, and cover them with cold vinegar which has been 
previously boiled with spices; or the cauliflowers may have one boil in 
salt and vinegar, and be taken out immediately, and put into cold vinegar 

previously boiled with spices.7b Pickle Melons.—E. R.—Take hard melons that will not ripen, scrape 
out the seeds, and also any portion that may be ripe; then fill them with 
salt, and set them on one end until the salt is melted. Then take them
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podst and, when nearly cold, boil it again and pour it over them. When 

cold. tie down the jars.A hot Mixed Pickle.—E. R.—Slice a pound of ginger into a gallon of 
vinegar, add an ounce of turmeric bruised, half a pound of salt, the same 
of mustard-seed, an ounce of long pepper, an ounce of cayenne, and a 
quarter of a pound of garlic. Boil the whole together, ami pour the liquor 
into a jar upon cucumbers, white cabbage sliced, kidney beans, &c., 
without any preparation, except being well dried, green fruit cleaned from 

the dust, &c.Mihm Mangoes.—There is a particular sort for this purpose, which the 
gardeners know. Cut a square small piece out of one side, and through 
that take out the seeds, and mix with them mustard-seed and shred garlic; 
tuff the melon as full as the space will allow, and replace the square 

piece. Bind it up with small new packthread. Boil a good quantity of 
vinegar, to allow for wasting, with pepper, salt, ginger, and pour boiling- 
hot over the mat es four successive days; the last, put Hour of mustard 
and scraped i ■ : .-radish into the vinegar, just as it boils up. Stop close. 
Observe that there i ■ plenty of vinegar. All pickles are spoiled if not well 
covered. Mang should be done soon after they are gathered. Large 
cucumbers, called green turley, prepared as mangoes, are excellent, and 
come sooner into eating.Mark, the greater number of times boiling vinegar is poured over cither 
son, the sooner it will be ready.

7ii Pickle Walnuts.—When they will bear a pin to go into them, put a 
brine of salt and waler, t iled, and strong enough to bear an egg on it, 
being quite cold first. It must be well skimmed while boiling. Let them 
soak sit days; then change the brine; Jet them stand six more; then drain 
them, and pour over them in a jar a pickle of the best white-wine vinegar, 
with a good quantity of pepper, pimento, ginger, mace, cloves, mustard­
seed and horseradish, all be ;;ed together, but cold. To every hundred of 
walnuts, put six spoonfuls of mustard-seed and two or three heads of 
garlic or shalot, but the latter is least strong.This done they will be g d for several years, if close covered. The air 
will soften them. They will not be fit to eat under six months.

When the walnuts are used, boil up the pickle, with half a pound of an­
chovies, to a gallon, and a teaspoonful of cayenne, and you will have 
very good ketchup.To Pickle Walnuts.—E. R.—Gather the walnuts about the middle of July, 
and put them over the fire in salt and water. Let them lie until the outside 
can be rubbed off. Hub them with a cloth, and throw them into cold salt 
and water. Let them stand two or three days, changing the water every 
day. Boil double-distilled vinegar with spice, and pour it over them boil­
ing-hot in jars.To Pickle Ci Ilins.—E. R.—Gather the codlins fresh from the tree, let 
them be of a good shape, at their full growth, and just before they ripen. 
Lay them in a brine of salt and water strong enough to bear an egg, shift­
ing them every day for three days. Then, cut a slice off the top of the 
apples, scoop out the core, and fill the orifice with mustard made with 
vinegar and hot water, a clove of garlic, a little ginger in powder, and eight 
or nine peppercorns: then tie the top slice on each apple, and put them 
into a stone jar. To a gallon of vinegar put a pound of the best flour of 
mustard, mixed smoothly, eight or nine heads of garlic, two ounces of 
whole black pepper, an ounce and a half of shred ginger, and a large 
handful of salt. Boil it well, and while boiling pour it on the codlins; boil 
the vinegar several times, and then tie the codlins down.

India Pickle.—E. R.—Put two hundred gherkins, three pints of small 
onions, one quart of nasturtiums, one ditto of radish pods, one quartern of
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with vinegar added to the brine in which they have lain, pepper ginger 
and mustard-seed; boil, skim, and pour it when cold upon the lemons. ’ ’

Mixed Pickle.—E. R. I o one gallon of vinegar put four ounces of ginger 
bruised, two ounces of white pepper, two of allspice and twoof chilies w’ith 
four of turmeric, and a pound of mustard-seed, half a pound of shalot’s an 
ounce of garlic, and hall a pound of bay-salt. Boil all together except’the 
mustard-seed, which must be added afterwards. Then mix a ■ uarter of a 
pound of mustard with some of the vinegar, when cold, very smoothie in a 
basin, and add it to the remainder with the seed. Take broccoli radih 
p*ds, French beans, or any other vegetables or small fruit- blanch the 
vegetables, lay them on a sieve, and sprinkle a little salt ov. i them t 
out the water. Let them stand in the sun till very dry, then p ur the 
gar boiling over them, slicing in some horseradish if approved

To preserve Tomato* for Soup.—E. R.—The tomatos should lie perfectly 
sound and quite ripe. Peel them, take out the seeds and lay tl i 
large wide pan with plenty of pepper and salt. Let them remain twenty- 
four hours for the juice to run out; then put the wh.de into a stewp m and 
boil it very gently for an hour and a half, frequently stirring it. Put it into 
small jars, atid when cold, tie them down; small jars an* inferable to 
large ones, as frequent opening would spoil the tomatos.

Pickled Apples fur Mungoes.—E. IL—The apples should be large, of a 
sharp flavour, and not quite ripe. Pare them and take out the core with a 
scoop, making the hole as small as possible, and not boring the a; p 
through. Rub them well with salt, and allow them to remain three or four 
days, then dry them in a clean cloth. Take husked mustard.seed, whole 
black pepper, garlic, ginger sliced in long thin slices,chilies and turmeric. 
Fill the apples with these ingredients, and put them into a jar. B d .■ inc 
white-wine vinegar with the remainder of the spices, and while it is 
moderately warm, cover the apples with it, putting as small a quantity .. 
will suffice to keep them.

Pickled Cucumbers;—E. R.—The small long sort are the best. Let them 
be fresh gathered; pull off the blossoms, but do not rub them. Pour ■ r 
them a strong brine of salt and water boiling hot, cover them cl.. a 1 
let them stand all night. The next day stir them gently to take oh’ th. 
sand, drain them on a sieve, and dry them on a cloth; make a pickle with 
the best white-wine vinegar, ginger, pepper (long and round), and a little 
garlic. When the pickle boils, throw in the cucumbers, cover them and 
make them boil as quickly as possible for three or four minutes. Put them 
into a jar with the vinegar, and cover them closely; when cold put in a 
sprig of dill, the seed downward. They will be exceedingly crisp and 
green done in this manner; but if they do not appear to be of a fine colour, 
boil up the pickle the next day, and pour it boiling on the cucumbers.

To Pickle French Henns.—Gather them before they become stringy, and 
without taking off the ends, put them into a very strong brine until they 
become yellow: drain the liquor from them, and wipe them dry with a 
cloth. Put them into a stone jar by the fire, and pour boiling vinegar upon 
them every twenty-four hours, preventing the escape of the steam: in four 
or five days they will become green.

Do samphire the same way.
To Pickle Radish-Pods.—E. R.—Gather the radish-pods when they are 

quite young, and put them into salt and water all night; then boil the salt 
and water, and pour it over the pods in jars, and cover them closely to 
keep in the steam. When the brine is cold, boil it, and pour it hot upon 
the pods again, repeating the process until they are green; then put them 
in a sieve to drain, and make a pickle for them of white-wine vinegar, 
mace, ginger, long pepper and horseradish: pour it boiling hot upon the
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mustard-seed bruised, and a quarter of a pound of turmeric. Shake these 
ingredients well in the jar, and add any thing that it is desirable to pickle 
a- it comes into season, salting and drying them previously in the sun. 
When completed, the pickle should be kept two years before it is used.

Burberries Pickled in Brine.—E. R.—Gather the barberries before they 
are too ripe, pick cut the leaves and dead stalks, put them into jars, with 
a large quantity of strong salt and water, anil tie them down with bladders; 
when any scum arises, put the barberries in fresh salt and water; they will 
not require vinegar, their own acid being sufficient.

To keep Green Per. and French Beans.—E. R.—Fill a middling-sized 
atewpan with green peas, adding two or three tablespoon fit Is of sugar; 
place the pan over a brisk charcoal-fire. As soon as the peas begin to feel 
the heat, stir the n two or three times, and when they yield water, pour 
them out on a dish to drain ; when drained, spread them out on paper in 
an airy i >rn away from the sun, and turn them frequently that they may 
drv the nim'-r. It i- n< cessarv for their keeping that they should not retain 
any moisture. f< r if they do they will soon grow mouldy. French beans 
may be pr -rv<- ■ e same way. and will thus keep till the next season 
nearly as well flav< ired as when first gathered. Peas may be dried ga­
ther I green, ai.d :ir‘- tn’.eh better for soups than those gathered quite ripe.

Family Sauce.—E. IL—Mix together two ounces of mushroom-ketchup, 
one ounce of walnut-i.elchtip, half an ounce of Indian soy, and one ounce 
of Chili vinegar.

Chetney and Quihi Sa-r .—E. It.—Take eight ounces of sharp apples, 
pared and cored, eight ditto of tomatos, eight of salt, eight of brown sugar, 
and eight ounces of rat- . -. : ur ounces of red chiltes, four ounces of gin­
ger powder, two ounces < f garlic, and two of shalots. Pound all these 
ingredients separately in a mortar, using cayenne pepper if chilies arc not 
to be had. Mix the whole together, and add three quarts of vinegar and 
one of lemon-juice. Place the jar containing this composition on a stove, 
or by the side of a fire in a heat not less than 1.30° Fahrenheit, and stir it 
twice a-day for a month, then strain, but do not squeeze it dry. Bottle the 
liquor, which is an excellent sauce for any kind of fish, or meat, hot or 
Cold. A teaspoonful will impart a fine flavour to any ragout, or be suffi­
cient f r a pint of broth. The residue, which is the chetney, should be put 
into pots or jars. It may also be used in sauces and gravies, or eaten, like 
mustard, with cold meat, or spread upon grills, being an excellent ingredi­
ent for devils, wet or dry. This admirable sauce is the invention of Colo­
nel Tapp, and in India g s by his name. It may be made very good with 
vinegar only, omitting the lemon-juice.

Q tin's Pickle.—E. R.—Haifa pint of common mushroom-ketchup, half 
a pint of walnut liquor, eight anchovies, eight cloves of garlic, four bruised 
and four whole; three teaspoonfuls of cayenne pepper, three of mushroom­
powder, all boiled together for five rninuies, and bottled when cold.

Wine Ketchup.—E. R —Take twenty-four anchovies, chop them, bones 
and all, ten shalots cut small, a handful of scraped horseradish, and a 
quarter of an ounce of mace, add a quart of white wine, a pint of anchovy­
liquor, a pint of red wine, twelve cloves, and twelve peppercorns. Boil 
them together slowly till reduced to a quart, strain it, and keep it in a dry­
place. •

Carachi.—E. R.—Take one head of garlic, and cut each clove into two 
pieces, two teaspoonfuks of cayenne pepper, three tablespoonfnls of soy, 
three of mushroom-ketchup, three of walnut pickle, six anchovies dis­
solved, two or three spoonfuls of mango or Indian pickle liquor, and a pint 
of the best vinegar, with sufficient cochineal to colour it. When it is 
strong enough of the garlic, take it out, and in a few days afterwards filler 
the liquor through blotting paper.

DOME STIC COOKERY.

French beans, six cauliflowers, and two hard white cabbages sliced, i t, a 
pan, and sprinkle them with salt, the onions having been previously 
and laid in salt and water for a week to take off their strength. Thm, 
after a day or two, take them out of the pan and dry them thoroughly in a’ 
warm place in the shade: they must be spread out separately. To two 
gallons of vinegar pul an ounce and a half of allspice, the same of long 
pepper and of white, and two of ginger, tied up in muslin bags. When 
cold, mix with the vinegar a pound and a half of flour of mustard, and 
two tablespoonfuls of cayenne pepper. Boil it well together, and pour it 
on the pickle: the vegetables mentioned, not being all procurable at the 
same time, may be added separately, at different period.-, but they mu. t all 
undergo the salting and drying process.

7b Pickle lied Cabbage.—E. 11.—Cut the cabbage into small piece■; after 
removing the outer leaves pul it into a sieve and sprinkle it with alt and 
saltpetre. Let it drain for twenty.four hours: then squeeze it until it i very 
dry. Pour it into a jar with whole pepper and salt, and pour cold vinegar 
over it. Do not boil the vinegar.

To Pickle Beet-Root.—E. It.—Cut the beet-root, which must be previously 
boiled, in slices, and cut, at the same time, some Spanish onions in slice; ; 
lay them alternately in a jar; boil a quart of vinegar with an ounce of 
mixed pepper, half an ounce of ginger, and some salt, and pour it cold over 
the beet-root and onions.

Nasturtiums for Capers.—E. R.—Gather them upon a dry day, and keep 
them for a few days after they have been gathered; put them into a jar, 
and pour boiling vinegar well spiced upon them. When cold, cover the 
jar. They will not be fit for use for some months, but will be finely fla­
voured after keeping, and are sometimes preferred to capers, for which 
they are an excellent substitute, being useful served up in all di he. in 
which pickles are warmed with the gravy.

The Lucknow Receipt for Pickling Limes or Lemons.—E. R.—Bru: > the 
limes or lemons on a stone, then throw them into water, and place them 
afterwards in an earthen vessel, covered with salt, for two or three <1 .ys, 
shaking the vessel frequently; take out the limes when they ai i oft, ■ ; r. .. 1 
them on a cloth, and let diem dry; the open air is sufficient in India, but in 
England they must be placed at die side of a stove. When dry, add vine­
gar and the juice which came from them, when in the earthen ve- el.

Small Limes.—E. 11.—Steep two pounds' weight of small limes or lem­
ons in four ounces of salt for seven or eight days; separate all the jun-e 
that flows from them, and having cleaned them, cover them with fresh alt, 
wash them, divide them into quarters, add to them two quarts of vim :.ir, 
or lemon-juice, with four ounces more of salt, and put them in the pan that 
is by the fire.

7b Pickle Oysters.—E. R.—Take one hundred large oysters, wash them 
well in their own liquor, then wash them in as much waler as will cover 
them, putting in a large handful of salt. Take them out, and strain the 
water; wipe the oysters dry. Put them in again with half lheirown liquor, 
well strained, let them simmer, but not boil. When plumped, take them oil 
the fire, drain and lay them singly on a dish. Put the liquor on the lire 
again, and when the scum rises, skim it clean, add a wineglassful ol vine­
gar, two spoonfuls of whole black pepper, and two or three blades ol mace. 
Boil all together for a short time: when cold, put in the oysters, cover, and 
tie them very close to keep out the air.

Garlic Pickle.—E. R.—Steep a quarter of a pound of ginger in strong 
salt and water for five days, then cut it in slices and dry it in the sun; put 
it into a large stone jar with a gallon of the best white-wine vinegar. Peel 
a pound of garlic, salt it well, and let it stand in the salt three days: wipe 
it and dry it in the sun, then put it into the pickle; add also a quarter ot a 
pound of long pepper, steeped in salt and water and well dried, a pound ot
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■pint bottles, and tie double bladders over each cork. The same method 
should be observed for preserving all ketchups.

Irish Satire.—E. R.—Take five or six hundred green walnuts, according 
to the quantity of juice they will yield; scoop out all the whites, beat them 
in a mortar, and strain the juice through a cloth; let it stand a day and 
night, strain it, and pour it off clear; to a pint of this liquor put one pound 
of anchovies and half a pint of vinegar, and to each pint thus made a clove 
or two of garlic, two or three shalots, some horseradish, and one onion cut 
in quarters; b d it two hours, and then strain it off. When strained add 
to every pint of liquor half a quarter of an ounce of mace, the same quan­
tity of cloves of nutmeg, and of whole black pepper, half a pint of port­
wine, and two tablespoonfuls of soy. Boil them together for half an hour. 
Then pnur it off into an earthen jar, and let it remain covered until it is 
cold; then bottle it off into clean dry bottles, distributing the spice equally 
in each; cork it down closely, and take care in boiling to keep the sauce­
pan covered.

A eery fine. Puh-Siuce.—Put into a very nice tin saucepan a pint of fine 
portwine, a ;o.l of me tain, half a pint of fine walnut-ketchup, twelve 
anchovies, and the liquor that belongs to them, a gill of walnut pickle, the 
rind and juice of a large lemon, four or five shalots, some cayenne to taste, 
three ounces of scraped horseradish, three blades of mace, and two tea­
spoonful- of made mustard; bail it all gently till the rawness goes off: then 
put it into small bottles for use. Cork them very close and seal the top.

Another.—Chop twenty-!' nr anchovies, not washed, and ten shalots, and 
scrape three spoonfuls of horseradish; which, with ten blades of mace, 
twelve cloves, two sliced lemons, half a pint of anchovy liquor, a quart of 
hock or Rhenish wine, ar. : a pint of water, boil to a quart; then strain oil'; 
and when cold, add three large -poonfnls of walnut ketchup, and put into 
small bottles well corked.

Aid-de-Camp's Satire ; Caine's Particular.—E.R.— R pint of claret, the 
same quantity of ketchup, four ounces of anchovies, one ditto of fresh 
lemon-peel pared thin; two cloves of garlic minced fine, half an ounce of 
allspice, the same of black and of red pepper, one drachm of celery-seed 
bruised, and half a pint of pickle-liquor. Pul these ingredients into a 
wide-m .tithed bottle; stop it close, shake it every day fur a fortnight, and 
then strain it off.

Tomato Marmalade.—E. R-—Take ripe tomatns of a fine red colour, cut 
them in half and express the liquor; put them in a preserving-pan with a 
few peach-leaves, a clove or two i f garlic, according to the quantity; slices 
of onion or shalot, and a bundle of parsley; stew them till sufficiently done, 
strain them upon a sieve and beat them through it, and boil them down 
like apricot marmalade, adding salt. When finished, put the marmalade 
into small pots, and cover them with clarified butterand pepper. When 
wanted, it will be found to make very good tomato sauce, when boiled up 
with stock and well seasoned.

Tomato Ketchup at Belsice.—E. R.—Slice the tomatos, and put a layer 
into a jar, sprinkle sail over it, then another layer of tomatos and salt, until 
the jar is full. Stir the contents now and then for three days, keeping the 
jar in a warm place by the fire. Then allow it to remain untouched fur 
twelve days. Then press the juice from the tomatos, and boil it with 
mace, pepper, allspice, ginger and cloves, about two ounces in all to a 
quart of juice; a few blades of mace, twelve cloves, a spoonful of pounded 
ginger, and the remainder pepper and allspice. In three months boil it 
again with fresh spicc.

Tomato Ketchup.—E. R.—Take six pounds of tomatos, sprinkle them 
with salt, let them remain for a day or two, then boil them until the skins 
will separate easily; pour them into a colander or coarse sieve, and press
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. ......  najjouc neccipt.— i:. A'.—Take a dozen well.” 11 cucumber-, and four large onions; slice them into an earthen pan
with a good handful of salt; let them stand till the liquor begin* to run 
break them into small pieces, and let the whole stand another day and 
night; then strain it i ff; to every quart put the same quantity of white, but 
not sweet wine, half a pound of anchovies, and a large stick of horse­
radish; boil them together for half an hour, then strain it again, and to 
every quart put a quarter of an ounce of white pepper, half the quantitv of 
tnace an.I nutmeg all pounded; and boil it well again. When cold, bottle 
it with the spice, and put a piece of ginger into each bottle. A table- 
spoonful in a sauce-boatful of cream or melted butter makes delicious 
white sauce for fowls, 4c.

Cucumber K> tchup.—E. R.—Take an equal quantity of large cucumber . 
onions, pare an 1 slice them; throw \ ei them a handful of ■ alt, 

and let them stand all night in a sieve placed over a nan. Take the liquor 
and boil it up, with a quarter of a pound of anchovies to every dozen of 
cucumber', a pint of white wine, a nutmeg, a quarter of an ounce of mace, 
ami hall an ounce of whole pepper, strain it, and when cold, boule it; tie 
it down with bladder; it will keep for two years.

Cucumber Yinegar.— E. R.—Gather the cucumbers when very ripe, slice 
and lav them on a sieve over a pan in the sun, sprinkle them well with 
sail. Let them dram till the liquor is al! drained out; .'.dd an equal quan­
tity of white-wine vinegar, and boil it for n quarter of an hour with a lew 
while peppercorns; let it stand until cold, and then b .ttle it.

Walnut Ketchup if the. fimst qu lily.—Boil or simmer a gallon of the 
expressed juice of walnuts when they are tender, and skim it well; then 
put in two pounds of anchovies, bones and liquor, ditto of shalots, one 
ounce of eloves, ditto of mace, ditto of pepper, and one clove of garlic. 
Let all simmer till the shalots sink; then put the liquor into a pan till cold; 
bottle and divide the spice to each. Cork closely, and tie the bladder 
over.

It will keep twenty years in the greatest perfection, but i< not fit for ire 
the first year. Be very careful to express the juice at home; for it is 
generally adulterated, if bought.

Some people make liquor of the outside shell, when the nut is ripe; but 
neither the flavour nor colour is then so fine; and the shells being gene­
rally taken off by dirty hands, there is much objection to this mode.

Walnut Ketchup—E R.—Take two hundred walnuts, at the season for 
pickling, beat them very small on a marble mortar, add about six handfuls 
of salt; put them into a clean earthen pan, and stir them two or three times 
a day. for ten days or a fortnight. Then strain them through a cloth, 
pressing them very dry. Then boil up the liquor with mace, cloves, sliced 
nutmeg, and whole pepper. When nearly done, add six cloves of shalot; 
bottle and cork it closely. The bottle should be shaken when the ketchup 
is used.

Camp Ketchup—E. R.—Take two quarts of old strong beer, and one of 
white wine, add a quarter of a pound of anchovies, three ounces of shalots 
peeled, half an ounce of mace, the same of nutmeg, three large races of 
ginger cut in slices; put all together over a moderate fire till one-third is 
wasted. The next day bottle it with the'spice and the shalots. It will 
keep for many years.

Puntac Ketchup for Fish.—Put ripe elderberries, picked from the sta k, 
into a stone jar, with as much strong vinegar as will cover them. Bake 
with the bread; and, while hot, strain. Boil the liquor with a sufficient 
quantitv of cloves, mace, peppercorns and shalots, to give it a fine flat our. 
When that is obtained, put in half a pound of the finest anchovies to every 
quart of liquor; stir, and boil only until dissolved. When cold, put it m °
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of common salt. Set it on a slow fire, and let it boil until half the liquor 
is wasted, then put it into a clean vessel, and, when cold, bottle it.

Mushroom Ketchup.—Take the largest broad mushrooms, break them 
into an earthen pan. strew salt over and stir them now and then tor three 
days. Then let them stand for twelve, till there is a thick scum over 
strain, and boil the liquor with Jamaica and black peppers, mace, ginger, 
a clove or two, and some mustard-seed. ’When cold, bottle it, and secure 
the corks as above, leaving the spice in. At the end of three months strain 
the liquor and boil with fresh spice, which put into the bottles; and in a 
cool place it will keep two or three years.

Mushroom Ketchup another win/.—Take a stewpan full of the large flap 
mushrooms, that are not worm-eaten, and the skins and fringe of those you 
have pickled; throw a handful of salt among them, and set them by a slow 
fire; they will produce a great deal of liquor, which you must strain; and 
put to it four ounces of shalots, two cloves of garlic; a good deal of pepper, 
ginger, mac.-, ch ves and a few bay-leaves; boil slowly, and skim very well. 
When cold, tr ttle, and cork close. In two months boil it up again with a 
little fresh spice, and a stick of horseradish, and it will then keep a year, 
which mu an • ,m ketchup rarely does, if not boiled a second time.

Obsenalions on Presen —Preserves should be kept carefully from the 
air, and in a very dry place. Unless they have a very small proportion 
of sugar, a warm one <:• es nit hurt, but when not properly boiled (that is, 
long enough, but not quick , heat makes them ferment; and damp causes 
them to grow mouldy. They should be looked at two or three times in 
the first two months, that they may be gently boiled again if not likely to 
keep. r

It is necessary to observe, that the boiling of sugar more or less con­
stitutes the chief art of the confectioner; and those who are not practised 
in this knowledge, and only preserve in a plain way for family use, are 
not aware that tn two or three minutes a syrup over the fire will pass from 
one gradation to another, called by the confectioners degrees of boiling, of 
which there are six, and those subdivided. But I am not versed in the 
minutite, and only make the observation to guard against under-boiling, 
which prevents preserves from keeping; and quick boiling, and long, 
which brings them to candy.

Attention, without much practice, will enable a person to do any of the 
following sorts of preserves, &c., and they are as much as are wanted in a 
private family; the higher articles of preserved fruits may be bought at 
less expense than they can be made.

Jellies of fruit, made wiih equal quantity of sugar, that is, a pound to a 
pint, require no very long boiling.

A pan should be kept for the purpose of preserving; of double block- 
tin, with a bow-handle opposite the straight one, for safety, will do very 
well; and if put by nicely cleaned in a drj’ place, when done with, will last 
for several years. Those of copper or brass are improper, as the tinning 
wears out by-the scraping of the sweetmeat ladle. 'There is a new sort of 
iron with astrong tinning, which promises to wear It ng. Sieves and spoons 
should be kept likewise for sweet things.

DOMESTIC COOKERY.

them through, leaving the skins behind; put into the liauor a handr t r 
fchalots, a pint ol Chili vinegar, and half a pint of wine pe-me'r ck“ C‘ 
Kinger and allspice; boil them together until a third nnrtt pCpper’clo eL

C/1,7/ Vinegar-E. B.—Fill a boule with the chilies or capsicums and

,-IU b'i " WF
procurable, put an ounce of cayenne pepper to a quart oZvlnX and k 
flreknt^upagaim’ ° * OCCasionalb’- and fill

Ihnc Vinegar.—The raisins must not be pressed, but drained from the 
fifteen’ “il ' “’"r 1 lUb’ "l a 11Cap’ ‘° heaL 111 lhrec or follr ,1:'VS add
fi.teen gallons of water to every hundred weight. Let the mash be well 
beaten, and stnied often, for forty-eight hours; then strain and press them 
Min 1 i'lilhcr T°r,11,10 a barreL 'vi,h a loasl covered with yeast.
Mind that the cask be full, and set over a tub to wtwk. When it ceases to 
ferment, cover the bung-hole with a piece of slate. Keep it in a warm 
place. 1

Gooseberry Vinegar.—Boil spring water; and when cold, put to every 
three quarts a quart of bruised goosberries in a large tub. Let them re­
main sixty hours, stirring often; then strain through a hair-bag, and to 
each gallon of liquor add a pound of (he coarsest sugar. Put it into a 
barrel, and a toast and yeast; cover the bung-hole with a bit of slate, Ate., 
as above. Set the barrel in the sun, observing that the cask be' well 
painted and the iron hoops all firm. The greater the quantity of sugar 
and fruit the stronger the vinegar; and as this is particularly useful for 
pickles, it might be well to make it of double the strength lor that purpe-e.

Sugar Vinegar.—To every gallon of spring water put two pounds of the 
very coarsest sugar; boil and skim thoroughly; then put one quart of cold 
water to every gallon of hot. When cwt. put into it a toast spread with 
yeast. Stir it nine days; then barrel and set it in a place where the sun 
will lie on it, with a bit of slate on the bung-hole. Observe the caution 
about the barrel, as above. Make in March; it will be ready in six 
months.

Vinegar marie of Mall.—Pour ten gallons of boiling water on a bushel of 
malt; stir it well; let it infuse the usual time, and draw the wort oil'as in 
brewing; but neither boil nor put hops. Work it with yeast; and in two 
days turn it and put the barrel in the sun. with a bit of glass over the bung­
hole. Observe, that as there must be enough to fill the cask, some little 
quantity of water must be allowed for waste. It must be brewed in Feb­
ruary, and will be excellent in July, and fit for pickles.

Lobster Sauce.—E. A1.—Pound the meat from three lobsters, with an 
ounce of mace, half an ounce of cloves dried and pounded, a nutmeg grated, 
a handful of salt, the rind of a lemon grated, and twenty anchovies 
pounded. Mix and pound the ingredients all together with a bottle of 
Madeira, shake it well, and cork it very light; one or two teaspoonfuls, 
according to the quantity of butter melted, will be enough. Il must be kept 
very closelj' stopped.

Mushroom Ketchup.—E. K.—Take the full-grown flaps of mushrooms, 
crush them with the hands, throw a handful of salt into every peck of 
mushrooms, and let them stand all night; then put them into stewpans, and 
set them in a quick oven for twelve hours; strain them through a hair- 
seive, and press out all the juice. To every gallon of liquor put ofcloves, 
Jamaica and black pepper, and ginger, one ounce each, and half a pound
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DOMESTIC COOKERY.

th^XTlT ,keeP,best in drawars that are not connected with a wall Tf 
mi e H e damp, cover them only with paper dipped in brandy laid 
1 T H >be 1 P? I a i e ffe2h °Ver in sPring, to prevent insect mould

Due.] sweetmeats, cakes, &c, should be kept in tin boxes, between 
'•wi’ ° " ' PaPer> 111 a vcry dry, but not hot room.
When any sweetmeats are directed to be dried in the sun or in a stove 
will be best, in private families, where there is not a regular stove f.'r 

the purpose, to put them tn the sun on flag-stones, which Reflect the heat 
a”p,.P .aCi® agar<ler‘ glass ,°Yer lhem ‘o keep insects ofl; or if put into an 
and slowly CalC l° 01 H l°° warm» an<^ walc^ that they do properly 

• . *lu’ls f(|r preserving should be gathered in dry weather; but a . thi 
is not always practicable, much inconvenience may be obviated by boilinr 
the fi utt lor jellies and jams long before the sugar is added. By ■ <> dome 
the watery particles will evaporate, and the pieserve will be belter fltil 
vouied by the sugar not being too long on the lire.

7o Green !• mils for presenting or pickling.—Take pippins, apricots, pears 
plums, peaches, while green, for the first, or radish-pods, 1'iench beans for 
the latter, and cucumbers for both processes, and put them, with vine­
leaves under and over, into ablock-tin preserving-pan, with spring-water to 
coyer them, and then the tin cover to exclude all air. Set it on the side of 
a lire, and when they begin to simpler, take them off, pour ofl’ the water, 
and ti not green, put fresh leaves when cold, and repeat the same. Take 
them out carefully with a slice: they are to be peeled, and then done 
according to the receipts for the several modes.

Clarified Sugar for Sweetmeats.—E. R.—To every pound of broken lutnp- 
sugarput a pint of water, and the whole of an egg beaten to a strong froth; 
put it on the lire, allow it to boil, and just as it would run over check it 
with a little cold water. When it rises a second time, take the pan ofl the 
fire and set it on the hob for a quarter of an hour. Skim oif the top, and 
pour the syrup into a clean vessel, taking care to leave the sediment be­
hind: after the sugar has been thus clarified it may be boiled to any height, 
either for useful or merely ornamental purposes. It will require careful 
watching and some practice, to attain skill in the various degrees. The 
first to candy: the sugar will rise in beqds upon the surface, and will draw 
out into long threads; the second, or blown sugar, when taken up in a 
perforated skimmer, will form into bubbles in blowing through the holes; 
feathered sugar, boiled some lime longer, will fly ofl' when shaken from the 
skimmer, in flakes or feathers; crackling sugar, when poured into cold 
water, will immediately harden; and caramel sugar will snap like glass: 
this worked upon oiled moulds forms elegant covers for sweetmeats, and 
is used in forming cakes for Chantilly baskets.

To Candy Almonds.—E. I?.—Blanch any quantity of almonds, then fry 
them in butter till they' are of a light-brown colour; wipe them nicely with 
a napkin, and put them into a pan. Make a syrup of white sugar, and boil 
it to a thread; care must be taken to boil it to the exact candying point: 
pour it boiling hot upon the almonds, and stir them till they arc quite cold. 
This is an excellent method of preparing almonds for dessert, and much 
approved of in London by the guests of his highness Prince Ekbaladoola, 
the Nawaub of Oude, from whose cook it has been obtained.

To Candy any sort of Fruit.—When finished in the syrup, put a layer into 
a new sieve, and dip it suddenly into hot water, to take off the syrup that 
hangs about it; put it on a napkin before the fire to drain, and then do 
some more in the sieve. Have ready sifted double refined sugar, whlCl 
sift over the fruit on all sides till quite white. Set it on the shallov. ent o 
sieves in a lightly warmed oven, and turn it two or three limes. It must no­
bs cold till dry. Watch it carefully, and it will be beautiful.

Bottled Fruit.—E. R.—The best way of preserving all the common fruit 
for tarts is by bottling, and if the following directions be exactly observed, 
it will be found to answer admirably. Gather any kind of fruit on a dry 
day, currants, gooseberries, plums, &c.; put it into wide-mouthed bottles, 
and let it be fully ripe. Mix currants an 1 raspberries in the same bottle, 
and pul two ounces of sugar into each; then have bladders cut so large, 
that when they are tied over the bottles they will hang an inch all round 
below the string. Let the bladders be wet, and tied tightly; then put the 
bottles up to their necks into a copper of cold water, with some straw be­
tween. Light a fire under the copper, and, when the juice of the fruit has 
boiled up, let the fire go gradually out, and leave the bottles in the water 
until it i ■ c< :!. The bladders will have sprung up to their extent, making 
the bottle: perfectly air-tight. Some prisons put two bladders and turn 
the Louies up-id<- down, but this is unnecessary, one being sufficient if 
properly mating, d. Fruit, thus preserved, will keep for any number of 
year >, retaining ad its original freshness : the contents of every bottle must 
be used at < ; -r the air getting tn will spoil, and they will require more
sugar when put into tarts or puddings.

To Buttle Grfo G, rm.-.—E. R.—Put them into wide-mouthed bot­
tles, with -nil. ■:'.'it icerto sweeten them; then fill the bottles up with 
water, and tie them d - vn with a wetted bladder, according to the foregoing 
directions : put ti.em into a I *iler, like the other bottled fruit, and when the 
syrup has boiled up let the fire go out- In making the pies ol these goose­
berries, the syrup : . jid in the bottles will yield sufficient.

To keep Grapes as i. .S'- fzirlund.—Fasten packthread lines near the 
ceiling of a cool but n t damp r om. Pick the grapes before they arc dead 
ripe: cut out everyone teat is decayed, but do not let their juice touch 
those that remain: seal the erremily of the stalk to keep it from drying, 
and hang the bunches on the packthread.

Pears may be kept in the same way.
Grapes in Brandy.— Tore s one close bunches, black or white, not 

over-ripe, and lay litem in a jar. Put a good quantity of pounded white 
sugar-camly up n them, and fill up the jar with brandy. Tie them close 
down with a bladder, and keep in a dry place. Each grape should be 
pricked thrice.

They make a beautiful ni l lie dish in a winter dessert.
To Preserve Fruit fr Tarts or family Desserts.—Cherries, plums of all 

sorts, and American app vs, gather when ripe, and lay them in small jars 
that will hold a pound; strew over each jar six ounces of good loal-sugar, 
pounded; cover with two bladders each, separately tied down; then set 
the jars in a large stewpan of water up to the neck, and let it boil three 
hours gently. Keep these and all other sorts of truit free from damp.

- 7b Prepare Fruit for Chit Iren: a far mure wholesome way than in Pies or 
Puddings.— Put apples sliced, or plums, currants, gooseberries, &c., into a 
stone jar, and sprinkle among them as much Lisbon sugar as necessary. 
Set the jar in an oven, or on a hearth, with a teacupful of water to pre­
vent the fruit from burning; or put the jar into a saucepan ol water, till 
its contents be perfectly done. Slices of bread or rice may be put into the 
jar, or served to eat with the fruit.

To Bottle Apricots green for Tarts.—E. R.—When the apricots are the 
size of a large hazelnut, tn in the trees, gather them on a dry day, wipe 
them clean, put them into wide-mouthed bottles, and fill up the hotties with 
spring water. Set them in a copper ol cold water up to their necks; when, 
they are scalding hot anti change colour, take them out, let them cool, and, 
when they are cold, if the bottles should not be full, fill them up with 
springwater that has boiled. Put on the top of each bottle a tablespoonful 
of sweet oil. Take a damp bladder, tie it down very tightly: in six weeks 

18’
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A Preserve of Apricots.—E. R.—Boil ripe apricots in syrup until they 
will mash; beat them in a mortar; take half their weight in loaf-sugar, 
and sufficient water to dissolve it; boil all together, and skim until it is 
clear, and the syrup thick like fine jelly.

To Preserve green Apricts.—E. R.—Cover the bottom of a stewpan with 
vine-leaves, fill the pan with apricots and cold spring water, laying more 
vine-leaves on the top. Put them over a slow tire until they turn yellow; 
then take them off and wipe them well with a flannel and a little salt, and 
put them over the fire in the same waler to green them. Have ready a 
thin syrup; bo;l the apricots tip in it once, and repeat the process on the 
two following days. Drain them from the syrup, and, rendering it very 
strong with sugar, boil them again in the thick syrup, and put them by for 
use. Peaches, nectarines, &c., may be preserved the same way.

To Pc -m ripe Peaches.—E. R.—October is the best month, as they are 
then harder and larger. Put them into a preserving-pan full of cold water 
with a slice or two of lemon; set them on a slow fire; have ready a sieve 
and a napkin; he careful nut to do them too much; some will be ready 
sooner than others. When they begin to be soft they are done enough; 
drain them on the :eve, and let them stand until cold; then put them into 
glasses; pound ! gar-cat.’v very fine in a mortar, dissolve it in brandy, 
and fill up the glasses with it.

Apricots or Peaches in Brandy.—Wipe, weigh and pick the fruit, and 
Jiave ready a quarter f the weight of fine sugar in fine powder. Put the 
fruit into an ice-pot that shuts very close; throw the sugar over it, and then 
cover the fruit with brandy. Between the lop and cover of the pot put a 
piece of double cap-paper. Set the pot into a saucepan of water till the 
brandy be as hot as you can possibly bear to put your linger in, but it 
must not boil. Put the fruit into a jar. and pour the brandy on it. When 
cold, put a bladder over and tie it tight down.

A./th-.r Receipt f .r Perches . r Apricots Preserved in Brand;/.—E. R.— 
Take fourteen p winds of loaf-sugar, clarify it and make a light syrup of 
it; then put half in an earmen pan, and the other half in the brass pre­
serving-pan upon the fire; skim it well, and, when it begins to boil, put the 
peaches, which must le ripe, one by one into it; turn them with a spoon, 
so that they may all boil equally; press them a little, to discover whether 
they are rather soft, ami. as they become so, take them out and put them 
int > th • < arth i in . . itu r ha f of the sugar; then take them oat,
put them in jar-, and pour brandy upon them to harden them; then put 
the brass pan upou the fire again, with a little more than a pint of water, to 
make the syrup thinner, and, when it begins to boil, put in more peaches 
as before, until all. to the amount of a hundred, are boiled, the syrup being 
sufficient for that number. When the whole have been put into jars, mix 
the syrup from the earthen pan with that in the preserving-pan, and boil 
it until it becomes as thick as a conserve; then take it off the fire and 
pul to it rather more than a pint of brandy, stirring it well together, and 
boiling to syrup: then pour out the brandy in which the peaches were put; 
measure it. and pul an equal quantity of syrup to it, mix both well to­
gether, and fill up the jars. , , . ,

7b Z’ratrre Seclarincs.—E. 7?.—Split the fruit, take out the stones, and 
put the nectarines into clarified sugar till they take it well. Skim the 
liquor, cover the nectarines with paper, and set them by until the next 
day. Add sugar to the syrup,boiling it until it will flow; put in the necta­
rine's, give them a good boil, skim, cover them, and lay them on a stove. 
The next day take them out of the sugar, drain them, place them separately, 
dusting sugar over them; the next day put them on the stove, or into a 

C° To Preserve Oranges ar Lemons in Jelly.—Cut a hole in the stalk part the 
size of a shilling, and, with a small blunt knife, scrape out the pulp quite

thinned. ----------- wa>-wnen lhe ‘tees are

fruit; strew a part of the stmar over the anrio 5 i < ’°a^sn"ar as of 
next day; then boil them up gently three or f< dir tl -hem llr,!il
kernels to lhe syrup. Let them cool be.J L» d^“rC?t 'T' addln"

-•U, aetlful Preserve of Apricuts.-\N\wn ripe, choose the finest apricots- 
dishes whhaSthelh nS P°SSlble’ and ":eiKh La>’ <he.n m halves on’ 
o l’n< hollow part upwards. Have ready an equal w<t-ht of
Hr 1 1 af‘su"ar’ flne >' pounded, and strew it over them ; in the mean lime 
break the stones and blanch the kernels. When lhe fruit has lain twelve 
horns, put it, with the sugar and juice and also the kernels, into a pre- 
ser. tng-pan. Let it simmer very gently till clear; then take out the pieces 
., apricots singly as they become so; pm them into small pots, and pour 
CovTw^hT1 kTClS 0Ver lhem> The >cu,“ *uusl ^en'offks it rise" 
vuvei with brandy-paper.

7o Preserve Apricots in Jelly.—Pare the fruit very thin and stone it; 
netgh an equal quantity id sugar in fine powder, and strew over it. .X, ;t 
day boil very gently till they are clear, move them into a bowl, and pour 
the liquor over. 1 he following day pour the liquor to a quail of codlin- 
Itquor, made by boiling and straining, and a ptmud of line sugar: let it 
boil quickly till it will jelly; put lhe fruit into it, and give one boil; skim 
well and put into small pots.

Zu Dry Apricots whole.—E. R.—Gather the apricots when not loo ripe, 
but sufficiently so to leave the stone. Thrust out the stones with a skewer; 
pare the apricots, and sift sugar over each as they are dune to keep their 
colour. Make syrup to cover them of a quarter of a pint of waler to a 
pound of sugar. Boil the syrup, skim it, and let it stand until nearly cold; 
then put in the apricots, and Ifeat them gradually over a slow fire, allowing 
them to scald, but not to boil, and taking care to turn them on every side. 
Place them on one side in the syrup until the next day; then scald them 
again very slowly for half an hour; allow them just to boil up, and lay 
them aside till the next day. Make a fresh syrup, by dipping lumps of 
sugar in the former one, and allowing it slowly to dissolve; then boil and 
skim it clear. Put in the apricots; let them boil gently until they are 
clear. Allow them to lie in the syrup ?.ll night; then drain them from the 
syrup, put them upon an earthen dish, cover them with a hair-sieve, and 
set them in a very cool oven to dry, turning them frequently.

To Dry Apricots in halves.—E. R—Take them before they are full ripe, 
scald them in a jar plunged into boiling water, then pare and halve them. 
Put them into a sy rttp of half their weight of sugar, let them scald awhile, 
and then boil until they are clear. Let them stand for two days in the 
syrup, and then put them into a thin candy and scald, but not boil them in 
it. Keep them two days longer in the candy, healing them each day, and 
then lay them on glasses to dry.

Apricot Marmalade.—E. 11.—Gather the fruit before it is too ripe, stone 
and blanch the kernels. To every pound of fruit take three-quarters of a 
pound of fine loaf-sugar; break the sugar into lumps, dip the lumps in 
water, allow them to dissolve, put it over a clear fire, and let it boil to a 
candy; then pound and sift it; pare the fruit, cut it into thin slices, put 
them with the sugar over a slow fire, let it simmer till clear, but do not 
boil it; add the kernels; and then put the marmalade into jars.
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cloth, i* the l.<-i 'I >.f i>.<- •.. a-’-; •' r ■■•..•». < •, • .»
cloth in boiling wafer fir ’ and in.;- it.

7b/'r/ -re- Mr i,r h"lj 'Qin-I . , t <:
a quantity of the fairt t i-ol'len pippins, in dice* not very thin, ar.<i mi
P ii- -i. but 1 • t very q
become* a thick jelly: then scald the r; unci- . . ■ -/-
jelly put a pound of the finest • tit-ar; I. il it, ar. 1 . : . ,t c . i' ■ -■ 
quinet i tbit are to be-done whole into tj,e syrup at once, and let it boil 
very last; and those that are to be in halves by themselve*: »kim it,and 
when the fruit is clear put some of th-- : . rup . a . .
it j-'lli i : : t ...a, - off tbo fire. The quantity of quinces u to be a 
pound to a pound of sugar, and a pound ol jei.y a.rea.t !. . _ i a. . :.e 
sugar.

Uljfint.—E. IL—Take the red biflin apple, and put them intoaeooi oven 
six or seven times, flattening them gently by degreet, n hr-a :f.*y are v.ft 
enough to bear if. If the oven should be hot they wilt waste. ; ;..ey 
ought to be put at first into a very cool one.

7b Preserve Siberian Crabt^—E. K.—Rub the fruit with a dry fiaasel, 
taking care not to break the skin. Prick each with a needle all over to 
prevent their bursting. Boil a pound of sugar in a pint of water, then put 
in tiie fruit and bud it until the akin begins to crack Slightly; then take cp 
the crabs, dram them separately upon a dish; boil the syrup again, and, 
if not strong enough, add more sugar; when cold pour it orer the fruit, 
which must be put into jars, tied down closely, and kept in a c>_; cry 
place.

Another way to Preserve Siberian, Crab Apples.Boil a pint of w -11 
a pound and a half of refined sugar to a fine clear syrup ; et
it become cold. Pare the crabs; a:.d to this quantity of syrup pi ■ . ’. 1
of fruit, and simmer slowly till tender. Carefully remove each ar . sepa­
rately, and pour the syrup over when a little cooled, and add orange ar.: 
lemon-peel boiled tender.

7u Preserve Jarganel Peart ntosf beautifully.—Pare them v . ......ar. I
simmer in a thin syrup; let them lie a day or two. Make the . r-jp richer, 
and simmer again, and repeat this till they are clear: then drain and dry 
them in the sun or a cool oven a very little time. They may be kept in 
syrup, and dried as wanted, which makes them more moist and rich.

Dried Apples.—Put them in a coi l oven six or I UMS, and flatten 
them by degrees, and gently, when soft enough to bear it. If the oven be 
too hot they will waste; and at first it should be very c. ol.

The biffin, the Miushnl crab, or any tart apples, are the sorts for drying.
Gissger.—E. It.—Cut off the ’stalks of lettuces just going to seed, 

and peel ofl the strin ;-. Cut them in pieces two er three itches I ; g. and 
throw them into water. After washing them put them into sugar and 
water, mixed in the proportion of a pound of sugar to five pints of water; 
add to this quantity two large spoonfuls < f pounded ginger. 13. :1 the 
whole together for twenty minutes, and set it by lor two days. Tl en bc:l 
it again lor half an hour, and renew ibis five or six times in the same 
syrup. Then drain the stalks upon a Stete and wipe them dry; have 
ready a thick syrup boiled and made strong with whole ginger. Pour it 
upon the stalks boiling hot; boil them in it twice or thrice, or until they 
look clear and taste like the West India gingers.

fib Dry Currants.—E. H.—Hava a basin of water and dissolve in it a 
sufficient quantity of gum Arabic to make it rather thick; have ,i 
plateful of the best loaf-sugar, pounded and sifted. Dip bunches ef .red 
currants into the gum Arabic solution, and then roll them w ell tn t!
lay them separately on a dish to dry in the sun. They are vei v r:>:: for 
dessert, to be eaten immediately; if kept, care must be taken that the
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\ ■■ ■’ 1 ' ' 1' ' t ach separate!;, tn muslin, and I.,,.
' ■ ■ ■■■ ■ ■ ■ ' '■ ‘tw . e a d.tt • in the l.i- t I ||ir ’

en a mo Observe that there is enough at first to allow hr
' e.ve.td to the last. To every pound <f |lu-t 

"t'.g t tn o r. ... e-tclmed s-.tgar and one pint «d‘water; boil the
- ■ ■ the oran e to a syrup, and clarify it, 

■ ■ . the fruit in the y i up naif3-' • • s - •' kA' this tiaily nil they arc dune.
J ■■ ■ e- - .. < en pippins, and iiud in water till it tastes strong 

i o: I reak them, only gently press them with the back of a 
s : strain the water th:- . .. till quite cleat; tht n to evety

m * pound of double-refined sugar, the peel and juice ol a lemon, 
a.... c. to a strong syrup. Drain off the syrup from the fruit,and, turning 

upwards in the jar, pour the appl<*-jelly over it.3 r.e ; . s e. . . go through the same process with the ftuit. Cover
With brat..:y-paper.

7" keep Changes er Lemont for Puddings, dv.—When you squeeze the 
.. < utside in «a:er. without the pulp; let them remain in the

\ - .... . :..................; . .1 . ; I 1. :i mi it
- ■; : ' • v. :.: a they are tolerably dry throw them into any jar of
■' — nit.g t . tn au; or, if you h ■- ■■
none. Kil a small quantity of syrup of common loaf-sugar and wate . ■ I

r ; -a a week or ten days boil them gently in it till they lofik 
clear, and that they may be covet with it in the jar. You may cut each* 
half oi the fruit in two, and they will occupy small space.

- • .-.--I..; lit; i. i: •/ -
tender that yon can run a straw through them. Cut them in half, remove 
the r p, but d_> not touch the rind; lay them in a china bowl fur two or 
three . covered with double-refined sugar (a pound to each citr< n of a 
m. derate size.) B i! the sugar, fruit, and two < r three spoonfuls of wan r 
together for a quarter of an hour. Two daj-s after, pour the syrup oil. aid 
boil it with one pound of sugar; skim and pour it boiling hot upon the

• ■ If the syrup be not rich enough, the boiling must be repeat* I. 
Soak twelve races ttf whi _ . . in water three days, scrape them well, 
and boil them in a little thin syrup. When the pr-
the last time, add the ginger to the fruit. When cold, cover with paper 
and hii ' er.

Qu.'-, ce Marmnl.de.—E. R.—Pare and quarter the fruit, put it in layer - in 
a stone jar with sugar sprinkled between each; add a teacupfu! of water, 
and bake it in a cool oven. Have a quantity of sugar equal in weight to 
the in t; ah .iw a q rart c f waler to every four jxiunds; boil the sugar and 
•water t gether, -k.inming it well. When the quinces are soft add them,

quart of the juice which will be found in the jar; boil them in the 
syrup, beating it with a spoon until the marmalade is quite smooth.
' A:i :itr u-jy to make Quince Marmalade.—Pare and quarter quinces, 

weigh an er al quant/.v of sugar; to four pounds of the latter put a quart
_■ . i . ■: .-.gainst f-mr p -un Isol qu nee

are made tolerably lender by the following mode: lay them in a stone jar, 
with a teacup <-f water at the bottom, and pack them with a little sugar 
strewed between; cover the jar clo-e, and set it on a stove or coni oven, 
and let them soften till the colour become red; then pour the fruit-syrup 
and a quart of quince-juice into a preserving-pan, and boil altogether till 
the marmalade be completed, breaking the lumps of fruit with the pre-

: •!.
1 . sc, hard that if it be not done as above it requires a great

deal of time.
? quir.ces in a jar, and then rqueezing them through a cheese-
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PRESERVES.

To Dry Cherries.—E. R.—Weigh the cherries before they are stoned.and 
allow to even- pound of fruit a quarter of a pound of lumpsugar; when 
they are stoned set them over a slow fire to heat, then take them out of the 
liquor and put the sugar to them, and let them stand till it is dissolved. 
Then set them over the fire and let them just boil. Allow them to stand 
until they are quite cold, or, if more convenient, for two or three days in 
the syrup; afterwards strain them and spread them on sieves to dry,cither 
on a stove or in the sun, or in an oven alter the brown bread is drawn.

To Dry Cherries, No. 2.—E. R.—For four pounds of cherries, stoned, allow 
one pound of sugar; dip the lumps into water in order to dissolve them, 
and when melted let it boil; then put the fruit in; skim the liquor two or 
three times; then take them off, and let them stand a day or two in the 
syrup; drain off the syrup and boil it again, and, having poured it on the 
cherrie , let them stand a day or two longer; then take them out and dry 
them on a ieve,either in the sun or in a cool oven: when sufficiently dry, 
lay thorn in row , between paper, keeping them separate.

To Dry Cherries with .Sugar.—E. R.—Stone six pounds of Kentish; put 
them into a pre ervmg-pan. with two pounds of loaf sugar pounded and 
strewed among them; immer till they begin to shrivel; then strain them 
from the juice; lay them on a hot hearth, or in an oven, when either is cool 
enough to dry without baking them.

The same syrup will do another six pounds of fruit.
To Dry Cherries wit/ijul .Sugar.—Stone, and set them over the fire in the 

preserving-pan: let them -imtner in their own liquor, and shake them in 
the pan. Put them in china common dishes; next day give them another' 
scald, and put them, when cold, on sieves, to dry,in an oven of attemperated 
heat a= above. Twice heating, an hour each time, will do them.

Put them in a box, with a paper between each layer.
To Dry Cherries the beet way.—To every five pounds of cherries stoned 

weigh one of sugar double-refined. Put the fruit into the preserving-pan, 
with rery little water; make both scalding hot; take the fruit immediately 
out and dry them; put them into the pan again, strewing the sugar between 
each layer of cherries; let it stand to melt; then set the pan on the fire, and 
make it scalding hot as bet re; take it off and repeat this thrice with the 
sugar. Drain them from the syrup, and lay them singly to dry on dishes, 
in the sun or on the stove. When dry put them in a sieve,dip it into a pan 
of cold water, and draw it instantly out again, and pour them on a fine soft 
cloth; dry them, and set them once more in the hot sun, or on a stove. 
Keep them in a box, with layers of white pepper, in a dry place. This way 
is the best to give plumpness to the fruit, as well as colour and flavour.

Cherries preserved in Brandy.—E. R.—Reserve a fourth portion of the 
cherries, clip the stalks of the remainder; lay them carefully in jars, and 
fill up the jars with brandy; putting no sugar,as that would wrinkle them. 
Then stone the remaining portion, boil them with double thejr weight of 
sugar, and put them aside. When the brandy cherries arc taken out for 
dessert, mix a portion of this preserve with the liquor, and they will taste 
Very rich; or the cherries may be strained and the liquor only used, in 
addition to the brandy from the odjer cherries.

Another method of Preserving Cherries in Brandy.—Weigh the finest mo­
rel las. having cutoll'half the stalk; prick them with a new needle, and drop 
them into a jar or wide-mouthed bottle. Pound three-quarters the weight 
of sugar or white candy; strew over; fill up with brandy, and tie a bladder 
over.

Rolled Cherries, which taste as if done in Brandy.—To every three pounds 
of morella cherries put one pound of double-refined sugar, sifted in layers, 
in a large stone 'jar or small keg. Stop it perfectly close, and roll the jar
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bunches do not touch, and the process should be repeated by rolling th»m 
in sugar for several days successively.

Barberry Cakes.—E. II.—Pick the barberries and weigh them; to every 
pound of fruit add a pound of sugar, pounded and sifted. Bruise the bar­
berries in a mortar, boil them gently till nearly all the juice is consumed, 
then take them off the fire and stir in the sugar by degrees; drop the fruit 
on earthen dishes to dry; it must not go over the fire after the sugar is put 
in, nor must there be any waler used. Du not pound the barberries too 
small, as the cakes will not look well.

N. B. Currant cakes may be made in the same way.
Fruit Lozenges fur Dessert.—E. II.—Take currants, cherries, apricot-, or 

any other fruit; put them into an earthen jar in a kettle of water, and, 
when scalded, strain them through a sieve. To every pint of juice add 
the same weight of finely-sifted sugar and the white of a small > ■:•. Beat 
all together until it becomes quite thick, then put it upon buttered paper 
in a slow oven ; let them remain until they will quit the paper, then turn 
them and leave them in the oven until quite dry; cut them into shapes 
and keep them near the fire in a box between paper.

Gooseberry Wafers.—E. 11.—Gather the gooseberries when ripe, pul them 
into a jar plunged into a kettle of waler. After they have boiled, strain 
them through a sieve, and to every pound of fruit add three-quarters of a 
pound of sugar and the white of an egg beaten into a stiff froth. Mix the 
whole together and spread it upon china dishes thinly. When sufficiently 
dry in the heat of a cool oven, cut it into shapes, removing the wafers thus 
made into clean dishes, and setting them before the fire or in a cool oven. 
When thoroughly dried the wafers will keep for years, and they may be 
made in the same manner with white plums or damsons.

Gooseberries Preserved as Hops.—E. R.—Take the largest green goose­
berries that can be got, when they are their full size, but not ripe. Cut 
them across the top and half way down into four petals; take out the 1eds 
very carefully, not to break the skins. Then take fine Jong thorns, scrape 
them, and skewer the gooseberries one over the other, throwing them into 
water as they arc strung; then put them into a preserving-pan with an 
equal weight of white sugar; boil them until they grow' clear, and then put 
them into pots for use. They are pretty for a dessert.

Gooseberry Cheese.—E. 11.—Gather the rough red gooseberries when quite 
ripe; bake them until they are a perfect mash; pass them through a hair­
sieve, then put them into a preserving-pan, and boil them gently. To 
every pound of gooseberries put three ounces of sugar, which should be 
stewed in every’ now and then, a little at a lime. It will take several hours 
to boil, in order to obtain the proper thickness.

To Dry Gooseberries.—E. It.— Put five pounds of gooseberries into a 
stewpan and strew over them one pound of sugar; set them on a slow 
fire; when the syi'tip begins to come out take them off; scald them in this 
way for two or three days, then take them out of the syrup, place them 
upon sieves, and put them before the fire or in the sun to dry. '1 hey may 
be dipped into powdered white sugar when taken out of the syrup, ami 
thus candied. 'They should be laid between paper in tin boxes when put 
by for use.

To Dry Gooseberries, No. 2.—E. R.—Add as much water to a pound of 
■ powdered sugar as will dissolve it, boil it for a few minutes, and skim it; 
then add seven pounds of gooseberries, scald them in the syrup, but do not 
let them boil or be very hot at first; scald them three or four times, making 
them holler each time, and allowing them to grow cold between every 
scalding. The last time let them boil well. Take them out of the syrup 
whilst hot, and lay them upon hair-sieves to dry. When they are turned, 
which must be twice al least, dredge a little sugar over them.
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( herriesfor Tartsand Puddings.—E. R.—Take fifteen pounds of Kentish 
terries; boil, and break them as they boil, and when the juice has all 

’oiled away, and the bottom of the pan is visible, put in three pounds of 
ump-sugar. finely powdered. Stir the cherries well, and let them have two 
or three boils; then add a pint of currant-juice; skim the pot and take out 
the stones, which will rise to the top. This jam will keep until late in the 
spring without the addition of any more sugar, and will make good tarts 
and puddings.

.4 Preserve of Tomalos in imitation of Guavas.—E. R.—Take the seeds 
out ol unripe tomatos, and set them over a slow fire in weak sugar and 
water, until they are green. Then take out the tomatos, add sugar to the 
syrup, boiling it down until it is very strong, and of a good consistence. 
Pour it boiling over the tomatos, and let them remain in it until cold. 
I hen repeat the process as often as appears necessary, but not sufficiently 
so to make them shrink. .Should they be preserved ripe, pour the boiling 
syrup upon them, repeating it every two or three days until the sugar has 
completely penetrated the fruit. The addition of lemon-juice squeezed upon 
the tomatos, and a third or fourth part of strawberry-jam mixed with the 
syrup, will assist in the resemblance of the tomato to the guava, as will also a 
glass of portwine; but, as these would spoil the colour of green tomatos, 
they must only be put to those that are ripe.

AI mode's Preserve.—E. 11.—Take ditferent kinds of fruit, stone the plumbs 
and slice the apples and pears, put them in alternate layers in ajar: set 
them in the oven until they are quite soft: then pass the pulp through a 
coarse sieve, and to every pound of fruit put a pound of mm i sugar, ■ et it 
over a slow fire and stir it till very thick, then put it into a wi le shallow 
pot and cut it in slices for use. Windfalls may be employed for this sort 
of sweetmeat.Another Almack Preserve.—Put into a pan four dozen split plumb-, two 
dozen apples, ami two dozen pears.pared thin and cored. Boil them with­
out water. When well blended together, and the stones taken out. stir in 
three pounds of sugar, and boil them an hour. Put it into shallow pans or 
soup-plates and dry in the sun or a cool oven.

i'_-.rim-Rmium Plumb?.- exeellenl as a sweclmeal Or in Taris,th u ■.
Lad to eat row.—Prick them with a needle to prevent bursting, simmer them 
vert—cntly in thin syrup, put them in a china bowl, and, when cold, pour it 
over.’ Let them lie’three days; then make a syrup of three pounds ol su­
gar to five of fruit, with no more water than hangs to large lumps ol the 
sugar dipped quickly, and instantly brought out. Boil the plumbs m this 
fr-.At syrup after draining the first from them. Do them very gently till 
they arc clear and the syrup adheres to them. Put them one by one in o 
.mall puts and pour the liquor over. Those you may like to dry keep a 
h l-: of the syrup for longer in the pan, and boil it quickly; then ttjn 
f- .it one warm more, drain, and put them to dry on plates in a cool ove . 
7 a • ■ plumbs are apt to ferment, if not boiled in two st iups. t.o. ‘

.J o'-ten pies, but will have too much acid to keep, i < u may. r< ■■ 
■. of if, and add a little sugar to do those that are to dry: lot• .het 
not require Io be so sweet as if kept wet. and will e.:. .
...'-■da', much a. those. Do not break them. One parcel may >- 
a! -r another, and save much sugar. , .-jhomemi t'-lv E. R.—Stone the damsons, take out the ‘-ern^- a

. . i, fli-m, pul the whole into a stone jar and bake it. 1 our o Kj_s 
pii-m, put tin- Iruit into a preserving-pan, boil it qutcki.v un

Tn <-w I y two pounds of the original quantity ot iruit ia..
• >..<! ..I lent mig.n ; now stir the sugar w " ■“ ” simme -
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for two hours. Then boil it again quickly until it begins to candy at the 
sides of the pan.. Pour the jam into shallow pots not more than an inch 
deep; cover with brandy-paper and tie down close.

Cheap Damson Cheese.—E. R.—Gather the damsons on a dry day, bake 
or boil them till the pulp will pass through a cq^M^jiair-sieve. then add 
their weight of moist sugar; boil it an hourand ^ti.iii, jtirring it continually 
to keep it from burning.

Mixed Marmalade.—E. R.—Split and stone firm ilozen plums, blanch the 
kernels and pound jliem in a mortar with a little rose-water, pare and core 
two dozen pears add the same number of apples; put them into a jar with 
a little sugar, but no water. Bake them in a cool oven. Beat them well 
in a preserving-pan, stir in three pounds of sugar, and boil them an hour; 
put the marmalade into small deep dishes, and dry it gently in a cool oven.

Gumd/erry, lliespberry and Orleans Plum Jams.— E. 11.—Equal weights 
of fruit and moist sugar; put them on the fire together, keep stirring and 
breaking the Iruit till the^ugar melts, then boil till it will jelly on a plate.

N. B. Though imple, th'i- will be found a good receipt.
Comp s'tion Sweetmeat.— E. R.—Take two bottles of ripe red gooseber­

ries, two of red ra-; ‘ ..Tries. two of strawberries, (the pines are bed.) and 
three pints of-npe r d currants; bruise and mix them together in a deep 
di-h, and to every pint of the front' put a pound of sugar beat pretty fine; 
then boil it for half an hour, stirring it al^Bie time it is on the tire. Cher­
ries may also be added.^t. t tailing out thtstones; uieapK them with the 
other fruit for the wighrof sugar.

Cherry Jam.—E. R.—H'.oi.e four pounds of cherrieW^F put them in a 
preserving-pan with tA-’p un i- of fine white sugar and a pint of red cur- 
ra:.■ •. B. :: t v.:. i t.: ...r lather fast, until it stiffens, and then 
put it into pots for u-e.

Gvnberry Jain.—E. R—Sta’k andfervp six pounds of the small red 
rough go i eberry, put them in: a prestfving-pan, and, as they warm, stir 
and bruise them to gcig out the juice. Let them boil for ten minutes, 
then all four | minds of sugar, and place it on the fire again ; let it boil, 
and continue boiling fur two hours longer, stirring it all the time to pre­
vent its burning. When it thickens, ami will jelly upon a plate, it is done 
eiioti 'h. I’m it into puts and :fi;< w it to remaima day before it is covered.

Currant Jelly withu-it —E. R.—Pies* Im juice from the currants, 
and make it quite hot, bin it must not be alloi - 1 i<>..............
juice add a full pound of tqif-sugar, pmm-ted v-ry fi , __
in the oven, and then stirr■, .^gradually into the hot juice until it is melted.

Currant Jelly.—E. R.—Take of red and white currants equal quantities, 
tie them down close in a jar, put them into a kettle of water, over a slow 
fire, to boil fur two hours; strain the liquor through a fine sieve, but do not 
squeeze the ^rrants hard; then to every pint of juice pul ihree-quartefS of 
a pound of loaf-sugar puanded; set it over a very low fire until the sugar 
is dissolved. Do not stir it until the scum rises»fhick enough to be taken 
off at once; then I U it boil up qufckly for twenty minutes.

Fruit Jilly of tr.ii/ kind.—E. R.— Put the fruit into a preserving-jgn with 
its own weight of sugar; boil andAirq it unlSLitwill jelly, iheii pour t^a 
whole through a new sieve, but donut press it; take what remains in 
sieve, and boil it a quarter of an hour for jam, and put the juice into anotBc^k 
stewpan and boil the same time. This method saves the trouble of p®s- 1 
ing. and prevents waste.

Apple Jelly.—E. R.—Pare and core a peck of codlins, put them into a 
well-tinned saucepan, add as much spring water as will just coyer them. 
Boil the whole to a pulp, beat them as for apple-oi'ice, then run them 
through a flannel bag, and to every pint of juice |^ntalf a pound of good 
loaf-sugar: boil it and skim it well until it jellies ;Wier.Wour it into pots or

17 . *

> boil. To each [ 
fine, and made quite hot

equal quantities, 
ater. over a slow

jar and bake it.p.»u,........ til it locks
iginal quantity of fruit tai 
veil in, and let it simmer
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moulds. August is the best time to make this jelly, when the codlius are 
it. -grown, but not turned. Crabs greatly improve this jcllv; and, in their 

absence, a little lemon-juice. - ‘
lil reserve Barberries in Hunches.—E. II.—Take the female barberries- 

preserve the largest butties; then pick the rest from the stalks, put them 
into as much water .W vRU make a Syrtrp for the bundles, boil them until 
quite sett; then strainkev through a sieve, and to every pint of juice put 
a pound and a hall oi rRmfstigar; boil and skim it well. To every pint 
this syrup put half a pound of barberries in bunches, boil them until they 
look quite clear, and put them into pots or glasses. Tie brandv-paner 
over them.
» Preserve Barberries fur Taris.—E. II.—Talte the female barberrit , 

pick them from the stalks, take their weight in loaf-sugar, put them into a 
jar, and place it in a kettle of water, until the sugar is dissolved and the 
barberries quite soft. The next day put them into a preserving-pan, and 
bod them for a quarter of an hour. Put ihbm into jars, and keep them in 
a dry place.

T Pr-serve a Melon.—E. R.—Scrape off the thin outside skin, make a 
hole in the top. take out the seeds; then throw the lemon into water, and 
after it has remained in it twelve hours, take it out and put it into a pre­
serving-pan. with a large piece of 1 utfqftigar, and as much water as will 
cover it; then cover the pan closely, let it remain for an hour on a 
very slow fire. J^^eat this pnte'ss three times, on three succeeding days, 

m Wbrnkw it to come to a boil; then make a thin syrup, di ., 
the melon careMlMbt of the liquor it was in, and put it into the syrup, 
set it over a sloi^flff1 closely covered for half an bdur every day for three 
ensuing days, on the last day boiltflg the syrup until it is very rich, with 
the rind of a lemon, and adding the juice of two lemons to it.

Tt^freserre^rau! :.' .— E. the juice of currants I y I oiling
in a jar plunged in water; strain'll. Gnd to every pint of the cuTTant liquor 
add its weight<Jnd that of a pound of strawberries in sugar. Break the 
sugar in lumps, dip them in water to dissolve, then Uoil it with the currant­
juice, skim it well, then put in the strawberries; let them boil about a 
quarter of an hour, and. while yet warm, put them with the syrup in pots.

7b Preserve Strawberries whole.—E. R.—To a pound of pickled fruit add 
three-quarters of a poumHigrated lump^ugar. Lay it upon the fruit, and 
let it remain until the m<t *; then put them into a preserving-pan, and 
simmer very gently till tflWPit-is soft, bjmg.careful not to break it; then 
take out the strawberries, and noil the syrup until it appears to be rich. 
Wait until it is cold, and then pufit upon the fruit.

.1 rich wn/ of Preserving Strawberries.—E. R.—In picking the straw­
berries reserve'the largest kinds: then boil the smaller ones, allowing 

matters of a pound of fine sugar to a pound of fruity...
- ■ - ■- ----- -lnl. Then make a fine syrup of shear,

the larger strawberries in it, taking great care that they be kept separate, 
and t’Mjot............................
then “d ti

?-jWV
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71> Preserve Strawberries in Wine.—Put a quantity of the finest large 
strawberries into a gooseberry bottle, and strew in it three large s, nfulss 
of line sugar: fill up witliTWadeira wine or fine sherry.

Preserved Oranges.—E. R.— Take the largest, deepest coloured, and 
roughest oranges that can be obtained, grate off the rind very rue ■•., ar. 1 
throw the oranges into water; let them remain twelve hours, changn g the 
water once during that time, to take out the bitter. Put them into a cloth, 
and boil them; when tender, cut them in quarters,and, after taking out the 
pulp, throw them into cold water. Make a thm syrup, clear them in it, 
after which enrich the syrup, adding the pulp; make it very thick, and 
pour it over the orange- in jars.

I'ine Orangt Marmalade.—E. R.—Seville oranges andlump-sugarin equal 
quantities; clarif^fce sugar with the white of an egg, and a gill of water 
to each pound, grrne the yellow rind off the oranges, them cut the skin 
through into four quarter-, take off the white of the peel, ane pare the other 
portion very ihin. Put them on du- fire withfes much water as will cover 
them: boil till they are quite tender. Press the juice tin. ■: , cut
antUrain the chips, and, when the sugar boil-, put in both, and, after it 
ha the '.’iate 1 poition : let it th n I il
qmcK, till it jellie j^It necessary to keep stirring allthe time it is on 
the fire.

Orange 'Taro ialr.de.—E. It.—Take the clearest SeviiBnnges that can 
be obtained, cut them in two. take out all the pulp affll juice, carefully 
removing the seeds and white skin, and put it into a basin. Boil the rinds 
in hard water until they are tender, changing the water two or three times 
while they are boiling: then pound them in a marble mortar; add to 
them the juice and pulp. Put the whole into a preserving-pan with double 
its weight of sugar, -t it over a slow fire, boil it thirty-fire minutes, then 
put it into a jar with urar. y-paper over.

'Zb Preserve Seville Orr.ge g '.o/c.—E. II.—Grate or peel the oranges; 
taking off only the outside j n.i n of the rind. Cut off a piectof the stalk, 
making a small incision at the place, squeeze out as much "Phe juice as 
can be obtained, and pre-erve it in a basin with the pulp that accompanies 
it. Put the oranges tn! i co d water. let them stand for ihreedays,changing 
the water twice; then b .1 them in fresh water till they 
and put them to drain; j 
cover them, and let thejr, 
well; then pur doubled 
together until the scum 
them once more, ;>.:{) cot 
be fit for use in a week. ]

be obtained, and preserve it in a basin with the pulp that accompanies

are very tender, 
.ake a syrup with sugar ami water stiffento 
■land in it for two or three days, and drain them 
> Wight of sugar to the pulp and juicejfcil it 
ti-es to rise: then put in the oranges irwrboj 
r them in the pots with this syrup. They will

•bullish Mart* la.I:.— E. ZL-^fi’al.e six or eight pounds of Seville oranges, 
pare off the skins thinly^^ that there shdll be as little as possible of the 
white portion; cut the parings into strips or chips, and cut them across 
again into very small pieces. Put them into a pan with as much water as 
will cover them, boil them for an hour to takeout the bitter taste: then 
strain them through a sieve, and lay them aside. Next quarter the oranges, 
and scrape out ti.<4 pulp and juice into a dish, throwing away the white 
skins, films and seeds; put the whole into a pan together with seveq or 
eight pounds of’sugar, according to tbi original weight of the oranges: 
let the whole boil for half an hour: skim it, and pour it into pans for v-e.

Candied Orange or Lemon-Peel.—E. R:—Take the fruit, cut it lengthwise, 
remove all the pulp and interior skin, then put the peel into strong salt and 
water for six days; then boil them in spring water until they are soft, and 
place them in a sieve to drain; make a thin syrup with a pound of sugar- 
candy to a quart of water, boil them in it for ball an hour, or till they look 
clear; make a thick syrup with sugar and as much water as will melt it.

.1 rich way of Preserving Strawberries,—E. It.—In picking the
thrd^uarters of a pound of fine sugar to a pound of fruit^stir it while 

boiling, and make it into jam. Then make a tine syrup of sugar, and boil

|ot break. Take them out, and put them into small preserving pots; 
_^Lthe syrup and the jam together until it is very rich, or make it 
a jWV by straining, and pour it on the strawberries when nearly cold.' 
bother My to Preserve Strawberries whole.—Take equal weights of the 
.and double-refined sugar; lay the former in a large dish, and sprinkle^ 1 
jthe sugar in line powder over: give a gentle shake to the dish, that 
fugar may touch the under side of the fruit. Next day make a thin 

__ p with the remainder of the sugar, and, instead of water, allow one 
pint of red currant-juice to every pound of strawberries; in this simmer 
them until Sufficiently jellied. Choose the largest scarlets, or others, when 
not dead ripe. In ej*ff^Lof the above ways, they eat well served in thin 
cream in glasses. -W
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otherwise they will be discoloured.
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otnerwisc u.<.j -1'.'. -- 21. _.i___ '. The next day boil the syrup, then put
in the plums, and give them a gentle boil. Let them stand until cold; then 
repeat the process; turn them in the svrup until nearly col I. Takeout 
the plums, strain the syrup, add more sugar, and skim it well; put in the 
plums, boil them till they are clear, then cover them with brandy-paper.

To Dry Magnum Bontim Plums.—E. R.—Take the weight of the plums 
in sugar, wrap each plumb in a vine-leaf, and put them into a stewpan 
covered with water, and set them on a slow fire to scald. When suffi­
ciently done, take them out and lay them in a bowl or deep dish, pound the 
sugar, and put it on them; the following day pour the syrup oil’, and boil it, 
and put it on the plums; this do every day for four or five days; then take 
the plums out of the syrup, sift sugar over them, lay them upon tins, and 
dry them in a c l oven or before the fire.To Preserve Greengages.—E. R.—Pick and prick all the plums; pul them 
into a pr>- eiving-pan with cold water enough to cover them. Let them 
remain on the fire until the water simmers well; then take oil, and allow 
them to • tand until half cold, putting the plums to drain. To every pound 
of plum - al. a pound of sugar, which must be boiled in the waler from 
which the plini i.ave been taken ; let it boil very fast until the syrup drops 
short from the ; kimming carefully all the time. When the sugar 
i sufficiently b .led, put in the plums, ami allow them to boil until the 
sugar covers the pan with large bubbles. Then pour the whole into a pan, 
and let them remain until the following day. Drain the syrup from the 
plums as dry a- p ie, boil it up quickly, and pour it over the plutns; 
then -et them by: . this a third and fourth lime. On the fifth day, when 
the sirup is boded, put the plums into it, and let them boil for a few 
minutes; then put them into jars. Should the greengages be over ripe, it 
will be better to make jam of them, using three-quarters of a pound of 
sugar to a p. urn! «.f fruit. Warm the -jars before putting the sweetmeats 
in, and be careful not to boil the sugar to a candy.J summon Preserve -■< Plum*.—E. R.—Pul the plums into a jar large 
enough to hold a pound : fruit, add seven ounces of good moist sugar; tie 
the jar over with two iders tied separately; place the jar in a kettle of 
cold water up to the bi-lders; do not cover the kettle; and let them boil in 

the water for three hours.

SWEET DISHES.

Gateau de Pomme.—E. R.—Pare two pounds of apples ; stearn them until 
’ quite soft, add their weight of loaf-sugar sifted, the rind if one lemon and

■ ■ - - . > >._g a ]jlt|e water, if necessary; boil it all together for three- 
---------- _ hour; put it into a mould. It is to be sent to table covered1 ;with a thick custard. I I
Lemon Sponge.—E. R.—To a pint of water put an ounce of isinglass, the I

rind of a lemon, and half a pound of lump-sugar; let it simmer for half an I 
hour, and then strain it through a lawn-sieve; when nearly cold, add the ' 
juice of three lemons and the white of one egg, whisk it until it is white 
and thick. In the summer it will require rather more isinglass.'

Trifle.—E. R.—Place at the bottom of the trifle-dish a layer of maca­
roons and ratafia-cakes, and pour over them as much sweet wine or brandy 
as they will absorb. Squeeze the juice of a lemon, and add it to a quart
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put in the peel, and boil them over a slow fire until the syrup candies in 
e pan: then take them out, powder pounded sugar over them, and d — 

them before the fire in a cool oven.
1 reserved Carrots.—E. II.—Take a pound of the best white ginger, break 

it into small pieces, and let it boil in a good quantity of water until the 
water tastes very strongly of the ginger. Then cut three pound- r.f the 
largest and clearest carrots into quarters, or any shape that is preferable: 
boil them in the ginger and water until they are nearly as tender as would 
be required for the table; take them up, and lay them in a jar with the 
ginger and water for four or five days, stirring them constantly. Then 
take up the carrots, remove the skin and wipe them very clean. Next 
make a syrup ; to every pound of loaf sugar put half a pint of brandy, (ha 
peel of a lemon, atid the juice of half a lemon, with a few bits of white 
ginger, drawn or pulled. When the syrup has been' -A-ll boiled anil the 
scum removed, put the carrots into it, and let it boil lor ten minutes. Then 
take them off the lire anil allow them to remain fora wed:; then drain off 
the syrup, and boil it with additional Wgar, to make it sufficiently rich; 
place the carrots in it, and boil them ten or fifteen minutes longer. Place 
them in pots covered with brandy-paper, and they will be fit lor u^f iti a 
month. _■

To Preserve—Eick' the rcenest aiid smoothest cucum­
bers, scrape o/l jb>- rind lightly with a piece of glass, and throw them into 
spring water. Then put them into a brass kettle with water and a lump 
of sugar; place them over a slew fire, and keep in the steam until they 
are green. Then make a rich syrup; when clear, put the cucumbers into 
it, with ginger, lemon-peel and the juice of a lemon. When the syrup 
grows thin, take out the cucumbers and enrich it with more sugar.

A fine Preserve of Cucumbers.—E. R.—Cut the cucumbers in halves, and 
scoop out the inside. Put them into a stone jar with spring water, cover 
it close; let it stand near the fire, so as not to bo quite warm, for ten days 
or a fortnight; then take them out and throw them into spring waler; they 
will look quite yellow, and be offensive, but that must be disregarded. 
Take them out of the water, and put them into a preserving-pan, cover it 
well with vine-leaves, fill it with spring water, set it over a charcoal fire, 
covered close, and let it .simmer slowly. Look at the cucumbers fre­
quently; and, when they have turned a fine green colour, take off the 
leaves, and throw the cucumbers into a large sieve, and atlerwards into a 
coarse cloth, four times doubled. When they are cold, put them into a jar. 
Have-'’ready a syrup made of double refined sugar, in which boil a great 
deal of lemon-peel and whole ginger. Pour it hut' over the cucumbers, 
and cover the jar down close; boil up the st nip in the same way for three 
successive days, pare the lemon-peel very thin, and cut it into slips about 
two inches long. The ginger must be tri*boilvd in water belore it is put 
into the syrup, and observe that the syrup covers the cucumbers.

Vegetable Marrow.—E. R.— Pare ofl’the rinds and take out the seeds,cut 
the marrow into thin slices and lay them in salt and water lor two days; 
then put it into spring water for three days, changing ii three times a-day. 
When thus prepared colour it with cochineal; then take the best white 
ginger scraped quite clean, slice it and put-it into a thin svrup, and boil it 
well with some lemon-peel forborne time. Then takeSi off’the fire, and 
let it remain until quite cold before adding it to the marrow. Repeat this 
process for three days, then make a very rich syrup with the ginger and 
lemon-peel; add the marrow, and let the whole boil gently for ten minutes; 
then pm it into pots.

To Preserve Magnum Bonum Plums.—E. R.—Set them over a slow fire 
in springwater until they will peel, keeping them under the water; pec 
and put them into a jar with a thin syrup, which must cover them, or
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/Tone dfiuige. A". -E. 7?—To a pint of new milk and as much cream,
ad I half an ounce of the best isingH-s. a large handful of sweet and bitter 
almonds pounded in a mortar, and moistened with thick cream, three 
ounces of fine sugar, and two bay or peach-leaves. Boil the 
the i>inglas.' is dissolved, then strain it into a basin, let it stand until it is 
Cold, turn it out and take off the sediment, warm it up again, flavour it 
with a little orange-flower water, stir it until it is nearly cold, and then put 
it into the mould. Observe to wash the isinglass in cold watt r bt fore it is 
put to the milk, and soak the moulds in cold water the night before they 
are used. ^-

Gruund R'ce Blanc Mange—E. R—Take a pint and a half of good milk, 
put it on the fire to b.-il with enough sugar to make it sufficiently sweet, 
a little lemon-peel and cinnamon. Take three tablespoonfuis of ground 
rice, mix it very smoothly in a little cold milk, add it to the boiling milk, 
•nd tir it on fire until quite thick; put it into the mould, and when 
cold, turn it out. Then either whip a little cream, with a glass of white 
wine and a little sugar, and pour it over the rice,or decorate it with sweet­
meats, which may be placed in the mould.

lies/ Ind'an Rhine -V.-nge.—E. 11.— Mix with a little cold milk, three 
tablespoonfuls • tarn ■:.-v tandone of flour; boil a quart of milk flavoured 
with bitter almonds, lemon-peel and sugar; strain it through a sieve upon 
the arrow-r ot. ■ tir it -.-.ell together over the fire; let it boil until quite thick, 
then put it into a mould; when cold, garnish it with sweetmeats. This 
may be kept moderately warm, and eaten as a pudding with a sauce made 
of the yolk of an egg well beaten, a glass of sherry, a spoonful of brandy 
and a little sugar, warmed and put round, and not over the pudding.

To Fill Prcserrcd Oranges; a Comer DM.—For five take a pound of 
Naples biscuits, some blanched almonds, the yolks of four eggs beaten, 
sugar to your taste, four ounces f butter warmed; grate the biscuits and 
mix with the above and seme crange-flower water. Fill preserved oranges, 
and bake in a very slow oven. If you like them frosted, sjft sugar over 
them as soon as filled; otherwise wipe them. Custard to fill will do as 
well; if so. you need not bake the i ranges, but put it in when become cold.

Buttered Orange Juice, a Cold DM.—Mix the juice of seven Seville 
oranges with four spoonfuls of rose-water, and add the whole to the yolks 
of eight and whites of four eggs well beaten; then strain the liquor to half 
a pound of sugar pounded, stir it over a gentle fire, and when it begins to 
thicken, put about the size of a small walnut of butter; keep it over the fire 
a few minutes longer; then pour it into a flat dish, and serve it to eat cold.

If you have no silver saucepan, do it in a China basin in a saucepan of 
boiling water, the top of which will just receive the basin.

Orange Butter.— Boil hard six eggs, beat them in a mortar with two 
ounces of fine sugar, three ounces of butter, and two ounces of blanched 
almonds beaten to a paste. Moisten with orange-flower water, and when 
all is mixed, rub it through a colander on a dish, and serve sweet biscuits 

between.Orange Postel.— Boil the grated crumb of a penny-loaf in a pint of 
water, with the grated peel of a Seville orange, till the mixture be clear 
and thick : then add three ounces of sweet and one of bitter almond, beaten 
with half a glass of brandy, half the juice of an orange, four ounces of 
sugar and a pint of mountain wine, Serve in a China bowl.

B7„e .Ro//.—Soak a penny French roll in raisin wine till it will hold no 
more ; put it in the dish, anil pour round it a custard, or cream, sugar and 
Jemon-ju ce. Just before it is served, sprinkle over it some nonpareil com- 
1 ts; or sticl. a few blanched slit almonds into it.

Sponge biscuits may be used instead of the roll.
Italian Cheese—E. R.—A pint an I a half of cream, two lemons, and die

x ney are an elegant and good dish for a c
“«*cfc Cap .—Hatv ■ and core some fine 

shallo v pan, strew white sugar over, ; 
the same of water, and sweeten it for

And her wn/.—Take off a slice froi
core without . ; them. Make ready . ■ , . : ‘
fluent to sweeten them and Mix >t with some grated lemon and a few 
c ores in fine powder. Smfi the holea as close as possible with this, and 
urn the flat ent. down on the stewpan; set them on a very slow fire, with 

half a pint of raisin wine, and the same of water; cover them close and 
then baste them with the liquor; when done enough, black the ton with 
a salamander. 1

Slewed Pears—1’arc and half or quarter large pears, according to their 
size; throw them into water, as the skin is taken off. before they are 
divided, to prevent their turning black. Pack them round a blnck-lin 
stewpan. and sprinkle as much sugarover as will make them pretty sweet 
and add lemon-peel, a clove or two. and some allspice cracked • just cover 
them with water, and add a little red wine. Cover them close and stew 
three or four hours; when tender, take them out, and pour the’ honor 
from them.

Baked I ears. Fhese need not be of a fine sort; but some taste better 
than others, and often those that are least fit to cat raw. Wipe, but do not 
P»re,«i »y th tn m tin plates, and bake them in a slow oven. Wi,. n 
enough to bear it, flatten them with a silver spoon. When done through, 
put them on a dish. They should be baked three or four times, and very 
gently.

Apple Jelly.— E. It.—Take a pound and a half of loaf-sugar; put it into 
a pint i f water, and let it boil until it is sugar again. Then ad 1 two 
pounds of apples pared and cored, with the juice of two lemons. Boil all 
together until quite stiff; then put it into a mould, and when cold, ii will 
turn out a solid jelly. Serve it up in a d h with a rich custard or u hipped 
cream round it. Half the above quantity will be sufficient fur a good-sizi 1 
mould.

A/>; b Jtd’i. No. 2.— E. R.— Pare and core a number of apples; slice 
them; boil the cores and parings in as much water as will cover the 
apples, pour it over them in an earthen jar, and place them in a slow oven. 
Let them remain until they become quite a pulp; then hang the pulp in 
a linen bag and let it drain upon the rind of a large lemon. Put a pound 
and a half of sugar to a quart of juice and the juice of the lemon; boil it 
nearly an hour and a half; pour it into moulds, and serve it. Lemon 
pippins are the best apples for this purpose. As it is very cold, if eaten 

’ in winter, a little brandy or ginger would improve it.
Spanish Custard.— E. R.—Boil the rind of two lemons grated and the 

juice of one in a pint of water; add the yolks of fourteen eggs beaten to a 
cream and sweetened; stir it one way till it thickens. When taken off 
the fire, add two spoonfuls of brandy.

Lemon Custard.—E. R.—Strain three wineglassfuls of lemon juice 
through a sieve; beat nine eggs, yolks and whites; strain them also, and add 
them to the lemon-juice with a quarter of a pound of powdered loaf-sugar, 
a Hass of white wine, and half a wineglass of water, with a little grated 
lemon-peel. Mix all together, and put the ingredients into a saucepan on 
the fire, stirring it until it becomes thick and of a proper consistence, when 
it is enough. - . .

Blanc Mange, No. 1.—E. R—Boil a quarter of an ounce of isinglass, 
twelve sweet and six bitter almonds, well beaten in a quart of milk; let it 
boil until the isinglass is dissolved; then sweeten it, stir it until nearly 
cold, and then put it into the mould.
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nnd ; a pint of sweet wine, a few pounded almonds, and sugar enough t0 
sweeten it. Mill for about ten minutes; put all into a deep sieve wflh a 
muslin under it to drain.

Lemon Cheese.—E. It.—The juice of one lemon and the rind of two to a 
quart of cream" grate the rind of the lemons, add sugar, keep slirrin-'it 
one way until it is quite thick. °

Lemon Jelly.—E. II.—Boil two ounces of isinglass in a pint of water 
until it is dissolved, and a pound of lurnp-sugar in another pint of «print; 
water; strain the isinglass, and, when nearly cold, have ready the grated 
rinds of two China and two .Seville oranges, and the juice of four or five 
lemons ; mix all together, strain through a sieve, and pour it in the mould.

Orange Jelly.—E.U.—Peel twelve oranges very thin, and sqt.... . the
juice over the rind; but do not allow it to remain very long, as u will he 
disagreeably bitter; should the oranges be very sweet, mid the juice of a 
Seville orange or letnon. Dissolve two ounces of isinglass in as small a 
quantity of water as possible ; melt half a pound of loal-sui ar, and, when 
the syrup and isinglass are cold, mix them with the juice, and strain them 
into the mould. The quantity of sugar requisite depends upon the sweet­
ness of the oranges.

Floating Island.—Mix three half-pints of thin cream with a quarter of a 
pint of raisin wine, a little lemon-juice, orange-flower water and sugar; 
put into a dish for the middle of the table, and put on the cream a froth, 
which may be made of raspberry or currant jelly.

Another way.—Scald a codling before it be ripe, or any sharp apple; 
pulp it through a sieve. Beat the whites of two eggs with sugar and a 
spoonful of orange-flower water; mix in by degrees the pulp, and I at 
together until you have a large quantity of froth; serve it on a raspberiy 
cream; or you may colour the froth with beet-root, raspberry or currant­
jelly, and set it on a white cream, having given it the flavour of leim n, 
sugar and wine as above ; or put the froth on a custard.

Flummery—Put three large handfuls of very small white oatmeal to 
steep a day and night in cold water; then pour it off clear, ami add :r- 
much more water, and let it stand the same time. Strain it through a line 
hair-sieve, and boil it till it be as thick as hasty-pudding, stirring it well all 
the time. When first strained, put to it one large spoonful of w hue sugar, 
and two of orange-flower water. Pour it into shallow dishes, and serve to 
eat with wine, cider milk, or cream and sugar. It is very good.

French Flummery.—Boil slowly two ounces of isinglass shavings in a 
quart of cream fifteen minutes. Stir all the time, and sweeten it with loaf- 
sugar, not pounded, lest any dust should be in it; add a spoonful of rose­
water and the same of orange-flower water. Strain it into a basin or form ; 
and serve with baked pears round it.

Futch Flummery.—Boil two ounces of isinglass in three half-pints cf 
water very gently half an hour; add a pint ol white wine, the juice of 
three and the thin rind of one lemon, and rub a few lumps of sugar on 
another lemon to obtain the essence, and with them add as much more 
sugar as shall make it sweet enough; anil having beaten the yolks of seven 
eggs, give them and the above, when mixed, one scald ; stir all the time, 
and pour it into a basin ; stir it till half cold; then let it settle, and put it 
into a melon shape.

Uice Flummery.—Boil with a pint of new milk a bit of lemon-peel and 
cinnamon ; mix with a little cold milk as much rice-flour as will make the 
whole of a good consistence; sweeten, and add a spoonful ol peach-waler, 
or a bitter almond beaten ; boil it, observing it does not burn ; pour it into 
a shape or pint basin, taking out the spice. When cold, turn the flummery 
into a dish, and serve with cream, milk or custard, round; or put a tea­

cupful of cream into half a pint of new milk, a glass of white wine, half 
a lemon squeezed and sugar.

Somersetshire Frumenty.—To a quart of ready-boiled wheat, put by de­
grees two quarts of new milk, breaking the jelly, and then four ounces of 
currants, picked clean and washed; stir them and boil till they are done. 
Beat the yolks of three eggs, and a little nutmeg, with two or three spoon­
fuls of milk ; add this to the wheat; stir them together while over the fire; 
then sweeten, and serve cold in a deep dish. Some persons like it best 
warm.

Tipsy Cake.— E. R.— Steep six penny sponge-cakes in brandy, stick 
them all over with almonds cut into spikes; pile them in a pyramid upon 
a di: li, pour a custard round, and lay preserves in heaps upon the cakes.

Apple or C,... berry Suufflce.—E. R.—Scald anil sweeten the fruit, beat it 
through a ■ .“ve, and pm it into a tart-dish. When cold, pour a rich custard 
over it. about two inch'-, deep; whip the whites of the eggs, of which the 
cm lard oa ma !e. :■< a snow, and lay it in small rough pieces on the cus­
tard; sift fine -'i - r over, and put it into a slack oven for a short time. It 
will make an exceedin'’ pretty supper dish.

Jaumanu'r-E. R.—\>: "Ire an ounce of isinglass in half a pint of water, 
beat the yolks of two into a froth, and grate the peel of two lemons; 
mix them all together •- :b a little white sugar in half a pint of mountain 
or other sweet wine. B il it over a slow fire, stirring it all the time to 
prevent it front burning.

(iatuiu I'a Riz.—E. R.—Put half a pound of Carolina rice into boiling 
milk, and let it boil an hour till it is quite soft; then put to it some butter 
and sugar, ami the yolk'of three eggs; beat the whiles separately, and 
mix them all well together; butter the mould thickly, and cover it with 
crumbs of bread. It will take an hour and a quarter or an hour and a half 
to bake.

Transparent Marmalade.—C :t the palest Seville oranges in quarters ; take 
the pulp out and put in a basin; pick out the seeds and skins. Let the 
outsides soak in water with a little salt all night, then boil them in a good 
quantity of spring water till ten : r; drain, and cut them in very thin slices, 
and put them to the pulp; and every pound a pound and a half of double­
refined sugar beaten fine; I il them together twenty minutes, but be care­
ful not to break the slices. If : t quite clear, simmer five or six minutes 
longer. Il must be stirred all the time very gently. When cold, put it into 
glasses.

7b Hutter Oranges Io le eaten L.t.—Grate off a little of the outside rind of 
four Seville oranges, and cut a round hole at the blunt end opposite the 
stalk, large enough to take out the pulp and seeds and juice; then pick the 
seeds and skin from the pulp; rub the oranges with a little salt, and lay 
them in water for a short time. You are to save the bits cut out. Set the 
fruit on to boil in fresh water till they are tender, shifting the water to take 
out the bitterness. In the mean time make a thin syrup with fine sugar, 
and put the oranges into it, and boil them up, turning them round, that each 
part may partake of the syrup, as there need not be enough to cover them, 
and let them remain in it hot till they are to be served. About half an hour 
before you want them, put some sugar to the pulp, and set over the fire; 
mix it well and let it boil; then add a spoonful of white wine for every 
orange, give it a boil, and then put in a bit of fresh butter, and stir over the 
fire to thicken; fill the oranges with it, and serve them with some of the 
svrttp in the dish. Put the bits on the top.

’ Punch Jelly.—E. R.—Dissolve two ounces of isinglass in a pint of water, 
with the peel of a lemon. To half a pint of spirit, in equal parts of rum 
and brandy, put the juice of two lemons, and sweeten it with fine loaf-sugar; 
strain the water in which the isinglass has been dissolved upoff the punch;



eol
CREAMS. £05

A

L

Chocolate Cream.—Scrape into one quart of thick cream one ounce of the 
best chocolate, and a quarter of a pound of sugar; boil and mill it; when 
quite smooth, take it off. and leave it to be cold; then add the whites of nine 
eggs. Whisk, and take up the froth on sieves, as others are done, and 
serve the froth in glasses, to rise above some of the cream.

Codlin Cream.—Pare and core twenty good codlins; beat them in a mor­
tar. with a pint of cream : strain it into a dish: and put sugar, bread-crumbs, 
and a glass of wine to it. Stir it well. «

Excellent Orange Cream.—Boil the rind of a Seville orange very tender; 
bent it fine in a mortar; put to it a spoonful of the best brandy, the juice of 
a Seville orange, four ounces of loaf-sugar, and the yolks of four eggs; beat 
all together for ten minutes; then, by gentle degrees, pour in a pint of boil­
ing cream; beat till cold; put into custard-cups set into a deep dish of boil­
ing waler, and let them stand till cold again. Put at the top small strips of 
orange-paring’ cut thin, or preserved chips.

Rar pC rry Cr>am.—Mash the fruit gently and let them drain; then 
sprinkle a lilt!'’ ■ '<g:ir r, and that will produce more juice; then put the 
juice to some cp-am, and sweeten it; after which, if you chose to lower it 
with some mid', it wiil n<-t cor lie, which it would, it put Io the milk before 
the cream: but it : : made of raspberry-jelly, instead of jam, when the
fresh fruit cannot be obiafetd.

Another u-n/.— B/d one ounce of isinglass shavings in three pints of 
cream and n'*w milk m:xe . for fifteen minutes, or until the former be 
melted; strain it through a hair-sieve into a basin ; when cold put about 
half a pint of raspberry-juice, ■■ - syrup, to the milk and cream; stir it till 
well incorporated: sweeten, a' . add a glass of brandy; whisk it about till 
three parts cold; th**n put it into a mould till quite cold. In summer use 
the fresh juice: in winter svrup of raspberries.

Spinach Cream.—Beat f.. . of eight eggs with a wooden spoon or a 
whisk; sweeten them a go al, and put to them a stick of cinnamon, a 
pint of ri 11 cream, three-quart r. of a pint of new milk; stir it well; then 
add a quarter of a pint of spinach-juice; set it over a gentle stove, and stir 
it one wav constant!;- till it is as thick as a hasty-pttdding. Put into a cus- 
tard-dish 'some Naples biscuits or preserved orange, in long slices, and 
p .11 r the mixture over them. It is to be eaten cold, and is a dish either for 
supper or for a second course.

Pi-tichio Cream.— ILi . . t nr ounces of pistachio-nuts; beat them fine 
with a little rose-water, an '. a / the paste to a pint of cream; sweeten; let 
it just boil, and put it into g .

Rhenish Cream.—E. R.—De<oive an ounce of isinglass in a pint of hot 
water, let it stand until c Id; take the yolks of five eggs, the peels of two, 
and the juice of three lemon-’. half a pint of white wine, and half a pound 
of lump-sugar; stir them altogether; let them boil gently till thick enough 
to put into moulds.

Imitation Cream fr T:Hr.—E. R.—-Beal the yolk's of two new-laid eggs 
with a pint of good new milk and two lumps of sugar; put it on a stove, and 
stir it one wav until it becomes as thick as common cream.

Mock Cream.—E. A’.—Mix' half a tablespoonful of flour with a pint of 
milk, let it simmer for five minutes, then beat up the yolk of an egg, stir it 
into the milk while boiling, and run it through a lawn-sieve.

Arrow-root Cream.—E. A.—Take a teaspoonful of arrow-root, mix it till 
quite smooth in a little cold milk; boil a pint of fresh milk with a lump of 
sugar, pour it boiling on the arrow-root, and.stir it till it thickens.

Solid milled Cream.—E. R.—To a pint of thick cream put half a pint of 
sweet wine, the juice of a large lemon, a quarter of a pound of fine sugar 
sifted, a little grated nutmeg, the whole of the rind of the lemon, a few 
cloves, and a little mace and cinnamon beaten together. Put the whole
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then place it on the fire to heat, not boil. Let it stand to settle, strain anA 
pour it into the mould. It will take nearly two pounds of sugar; and isin 
glass being exceedingly variable in quality, more or less may be required 
it should not be too stiff, and must be strained through a fine hair and m j 
a flannel, sieve.

Slone < ream. E. R. - I ake half an ounce of isinglass dissolved in a lit- 
tie water, then put one pint of good cream, sweetened to the taste; boil j|. 
when nearly cold, lay some apricot or raspberry jam on the bottom of a’ 
glass dish, and pour it over. This is most excellent.

I'ruil Cream.—E. R.—Cover the bottom ol a glass dish with any kind of 
preserved fruit. Boil half an ounce of isinglass in a little water, and add 
to it a quart of good milk or thin cream, an ounce of sugar and a -las- ,,f 
brandy; boil it together, adding the brandy afterwards, and when nearly 
cold, pour it on the fruit. 3

Lemon Cream.—Take a pint of thick cream, and put it to the yolks of 
two eggs well beaten, lour ounces of fine sugar and the thin rind of a lemon- 
boil it up, then stir it till almost cold; put the juice of a lemou in a dish or 
bowl, and pour the cream upon it, stirring it till quite cold.

I allow Lemon Cream, without Cream.—Pare four lemons very thin into 
twelve large spoonfuls of water, and squeeze the juice mi seven ounces of 
finely-powdered sugar ; beat the yolk of nine eggs «.-<//,- add the peal and 
juice beaten together for some time; then strain it through a flannel itito a 
silver or very nice block-tiu saucepan; set it over a gentle fire, and stir it 
one way till pretty thick and scalding hot, I tn not boiling, or it will c U lie, 
Font it into jelly-glasses. A few lumps < f sugar should be rubbed hard on 
the lemons before they are pared, or after, as the peel wdl be so thin as not 
to take all the essence, ami the sugar will attract it, and give a better colour 
and flavour.

IVAi/c Lemon Cream is made the same as the above; only put the whiles 
of the eggs in lieu of the yolks, whisking it extremely well to froth.

Vanilla Cream.—Boil half a stick of vanilla in a quarter of a pint < f new 
milk until it has a very high flavour; have ready a jelly of an ounce of 
isinglass Io a pint of water, which mix with the milk, ami a pint ami a 
quarter of fine cream ; sweeten with fine sugar unbroken, and stir till nearly 
cold; then dip a mould into cold water, and pour the whole into it. Malte 
it the day before il is wanted.

Imperial Cieum.-—Boil a quart of cream with the thin rind of a lemon, 
then stir till nearly cold; have ready, in a dish or bowl that you are to serve 
in, the juice of three lemons, strained, with as much sugar as will sweeten 
the cream; which pour into the dish from a large tea-pot, holding it high, 
and moving it about to mix with the juice. It should be at least six hours 
before it is served, and will be still better if a day.

Almond Cream.—Beat four ounces of sweet almonds, and a few bitter, 
both having been blanched, in a mortar, with a teaspoonful of water to 
prevent oiling. Put the paste to a quart of cream, and add the juice of 
three lemons sweetened; beat it up with a wiii.sk to a froth, which take off 
on the shallow part of a sieve; fill glasses with some of the liquor and the 
froth.

Snow Cream.—Put to a quart of cream the whites of three eggs well 
beaten, four spoonfuls of sweet wine.sugar to your taste, and a bit ol lemou- 
peel; whip il to a froth, remove the peel, and serve in a dish.

Coffee Cream, much admired.—Boil a calf’s-foot in water till il wastes to 
a pint of jelly, clear of sediment and fat. Make a teacupful of very strong 
coffee; clear it with a bit of isinglass to be perfectly bright; pour it to the 
jelly, and add a pint of very good cream, and as much fine Lisbon sugar as 
is pleasant ;.give one boil up, and pour into the dish.

It should jelly, but not be stiff. Observe that your coffee be fresh.

wiii.sk


1
£06

,UP JELLIES.

c

4

I

aor
the mill as for chocolate. When it begins to rise and harden it is done. 
Serve it in glasses.

A Carmel corer for Sweetmeats.—Dissolve eight ounces of double-refined 
sugar in three or four spoonfuls of water and three or four drops of lemon­
juice; then put it into a copper untinned skillet; when it boils to be thick, 
dip the handle of a spoon in it, and put that into a pint basin of water, 
squeeze the sugar from the spoon into it, and so on till you have all the 
sugar. Take a bit out of the water, and if it snaps and is brittle when cold, 
it is done enough; but only let it be three parts cold, then pour the water 
from the sugar, and, having a copper form oiled well, run the sugar on it, 
in the manner of a maze, and when cold you may put it on the dish it is 
to cover; but if on trial the sugar is not brittle, pour off the water, and turn 
it into the skillet, and boil it again. It should look thick, like treacle, but 
of a bright, light gold colour. It is a most elegant cover.

Cnlfc-Fcet Jelly.—Boil two feet in two quarts and a pintof water till the. 
feet are broken ami the water half- wasted; strain it, and when cold take 
off the fat, and remove the jelly from the sediment; then pul it into a sauce­
pan, with sugar, rnisin wine, lemon-juice to your taste, ami some lemon­
peel. When the flavour is rich, put to it the whites of five eggs well 
beaten, and their hells 1 t oken. Set the saucepan on the fire, but do not 
stir the jelly after it begin ; to warm. Let it boil twenty minutes after it 
rises to a head; then pour it through a flannel jelly-bag. first dipping the 
bag in hot water to prevent waste, and squeezing it quite dry. Run the 
jelly through and llir< ugh until clear; then pm it into glasses or forms.

The following mode will greatly facilitate the clearing of jelly:—When 
the mixture has boiled twenty minutes, throw in a teacupful of cold water; 
let it boil five minutes ng r; then take the saucepan oil'the fire, covered 
close, and keep it half an h< ur; after which it will be so clear as to need 
only once running through the tac. and much waste will be saved.

Observe, feet for all jellies arc t fled so long by the people who sell them 
that they are less nutritious; they should be only scalded to take off the 
hair. The liquor will require greater care in removing the fat; but the 
jelly will be far stronger, and, of course, allow more water.

jViflr.—Jelly is equally gc 1 made of cow-heels nicely cleaned; and, as 
they bear a less price than those of calves, and make a storiger jelly, this 
observation may be useful.

Another way.—Boil four quarts of water, with three ealf’s-feet, or two 
cow-heels, that have been only scalded, till half wasted; take the jelly from 
the fat and sediment; mix with it the juice of a Seville orange and twelve 
lemons, the peels of three ditto, the whites and shells of twelve eggs, brown 
sugar to taste, near a pint of raisin wine, one ounce of coriander-seeds, a 
quarter of an ounce of allspice, a bit of cinnamon, and six cloves, all 
bruised, after having previously mixed them cold. The jelly should boil 
fifteen minutes without stirring; then clear it through a flannel bag. While 
running, take a little jelly, and mix with a teacupful of water in which a 
bit of beet-root has been boiled, and run it through the bag when all the 
rest is run out; and this is to garnish the other jelly, being cooled on a 
plate: but this is matter of choice. This jelly has a very fine high colour 
and flavour.

Fruit in Jelly.—Put into a basin half a pintof clear calf’s-foot jelly; and 
when it has become stiff, lay in three fine peaches, and a bunch of grapes 
with the stalk upwards: over which, put a few vine-leaves, and fill up the 
bowl with jelly. Let it stand till next day, and then set the bowl in hot 
water up to the brim for a minute; then turn it out carefully on a dish.

Hartshorn Jelly.—Simmer eight ounces of hartshorn shavings with two 
quarts of water to one; strain it and boil it with the rinds of four China 
oranges and two lemons pared thin; when cool add the juice of both, half
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into a deep pan; mill it steadily with a chocolate-mill until it will stand un 
in it; then take oil the top carefully, fill the glasses, mill it again until it be 
comes thick. It is made the day before it is wanted.

An excellent Cream.—Whip up three-quarters of a pint of very rich cream 
to a strong froth, with some finely-scraped lemon-peel, a squeeze of the 
juice, half a glass of sweet wme, and sugar to make it pleasant, but not too 
sweet; lay it on a sieve or in a form, and next day put it on a dish and 
ornament it with very light puff-paste biscuits, made in thin shapes the 
length of a finger, and about two thick, over which sugar may be strewed 
or a little glazed with isinglass. Or you may use macaroons, to line the 
edges of the dish.

Burnt Cream—Boil a pint of cream with a stick of cinnamon and some 
lemon-peel; lake it off the fire, and pour it very slowly into the yolk: of 
lour eggs, stirring till hall cold; sweeten, and takeout the spice ,ke • n„llr 
tt into the dish; when cold,strew white pounded sugar over, and brown it 
with a salamander.

Another way.-Md\™ a rich custard without sugar, boiling lemon-peel in 
it. When cold, silt a good deal of sugar over the whole, and brown the top 
with a salamander. *

A very fine Italian Cream.—Whip together a quart of very thick scalded 
cream, a quart of raw cream, the grated rind of four lemons, and the strained 
juice, with ten ounces of white powdered sugar, one hour; then add half a 
pint of sweet wine, and continue to whisk it until it becomes quite solid. 
Lay a piece of muslin in a. sieve, and lade the cream upon it with a spoon. 
In twenty hours turn it carefully out, but mind that it does not break, and 
garnish it with a wreath of Howers.

Sack Cream.—Boil a pint of raw cream, the yolk of an egg, well beaten, 
two or three spoonfuls of white wine,sugar and lemon-peel; stir it over a 
gentle fire till it be as thick as rich cream, and afterwards till cold; then 
serve it in glasses, with long pieces of dry toast.

Brandy Cream.—Boil two dozen of almonds blanched, and pounded bit­
ter almonds, in a little milk. When cold add to it the yolks of five eggs 
beaten well in a little cream; sweeten and put to it two glasses of the b' st 

’brandy; and when well mixed pour to it a quart of.thin cream; set it over 
the fire, but do not let it boil; stir one way till it thickens, then pour it into 
cups or low glasses.

When cold it will be ready. A ratafia-drop may be put in each, if you 
choose it. If you wish it to keep, scald the cream previously.

Ratafia Cream.—Boil three or four laurel, peach, or nectarine leaves in 
a full pint of cream; strain it, and when cold add the yolks of three eggs 
beaten and strained, sugar, and a large spoonful of brandy stirred quick into 
it. Scald till thick, stirring it all the time.

Anolherway.—Mix half a quarter of a pint of ratafia, the same quantity 
of mountain wine, the juice of two or three lemons, a pint of rich cream, 
and as much sugitr as will make it pleasantly flavoured. Beat it with a 
whisk, and put it into glasses. This cream will keep eight or ten days.

Velvet Cream.—E. R.—Dissolve one ounce of isinglass in a breakfast-cup­
ful of wine; add the juice of a large lemon, rub some lumps of .sugar over 
the lemon-peel, and thus sweeten it to the taste. Then add a pint of cream. 
Stir the whole well together and put it into the moulds. Strain the isin­
glass and wine; it requires no boiling after the cream is added, the isin­
glass, wine, and sugar being previously boiled together. Be careful not to 
mix the wine and cream together until quite cold. Hall the above materi­
als fill one mould.

And Zabaglione, an Italian Receipt.—E. R.—Take the yolks of two eggs, 
three teaspoonfuls of pounded sugar, and a glass and a halt or two small 
glasses of Marsala. Put all into a chocolate-pot, set it on the fire, using
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For yellow, yolks of eggs or a bit of saffron steeped in the liquor, and 

squeezed. Likewise the dower of the crocus, which has no taste.
For green, pound spinach leaves or beet leaves, express the juice, and 

boil in a teacup in a saucepan of water to take off the rawness.

OBSLllVATIOXS OX MAKING AND BAKING CAKES.
V *

It v indi-pr.n^ably necessary in making cakes that all the ingredients 
■ hould I " heated be :• re they are mixed together, for this purpose every thing 
• h-uld I - prepared for an houror two previously to their being tuqpted, and

I near the fin, >ru; na st ive: lhe flour thoroughly dried afld warmed; 
the currant'ir.;r, carraway-secd, and any thing else required, heated in the 
same way. Butter and egg- should be beatVn in basins fitted into kettles 
or pans of boiling water, which will give them the requisite, degree of tem­
perature. Will.'.nt th e precautions, cakes will be heavy; and the best 
materials, and the -gr-.-ate t pains, will fail tij, produce the desired results. 
They are especially nec< ary in sponge-cates.

Currants, should te very nicely washed, dried in a cloth, and then set 
before the lire. If damp, th-.w will make cakes or pudding's heavy'. Before 
they are added, a du-1 of dry 1mr should be thrown among them, and a 
shake given to them, which causes the thing that they arc pul to to be lighter.

Eggs should be very l.r.g beaten, whitesand yolks apart, and always 
strained.

Sugar should be rubbe 1 a p wder on a clean board, and sifted through 
a very fine hair or lawn sieve.

Leinon-peel should be pa d very thin, and with a little sugar beaten-in 
a marble mortar, to a paste; and then mixed with a little wine, or cream, 
so as to divide easily, am :■ ther ingredients.

After all the article.' are put into the pan, they should be thoroughly and 
long bcatciq’as the-hghtness of the cake depeiiels much on thei r being well 
incorporated. V e

Whether black or white plnm-cakcs they require less putter and eggs 
for having yeast, and eat c.pmily light and rich. I! the leaven be only of 
flour, milk and water, and yca<t, it becomes more tough, and is less easily- 
divided than if llqNte.T-r le .’.-t put with those ingredients and the dough 
afterwards set to rist^y the fire. ’ i/ ; . _

The heal of the oven i- <.f great importance for cakes, especially those 
that are large. If not pretty quick, the batter'will not rise. Should you 
fear its catching, by being too quick, put somq. paper over the cake to pre­
vent its being bufxg. If notjong enough ligliled to have a body of heat, 
or it is become slack, the calceSrill be luyivy.’^ljo-kiyiw when it is soaked, ’ 
take a broad-blatled knife,jhat Is very bright, and plunge it into the very' 
centre; draw it instantly out-, and if the least stickiness adheres, put the 
cake immediately in, and shut up the oven.

If the heat was sufficient to raise, but not to soak, I have, wjjh great suc­
cess, had fresh fuel quickly put in, and kept the cakes hot jintii the oven 
was fit to finish lhe soaking, and they turned out extremely well. But those 
who are employed ought to be particularly careful that no mistake occurs 
from negligence when large cakes are to be baked.

Bread and cakes wetted with milk eat best when new, but become stale 
sooner than others.
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The sugar must be good loaf, or the jelly will not be clear, 
bvd^? " A'Ce and press the fruit, strain the juice, and
in ■>' i'll e i"l|X- llll° much Kround rlce as will, when boiled, thicken 
n 1 y’ rO1 “ ge?lly’ s,1|rmg it, and sweeten it to your taste. Put it in 
cream f°rm’ a"d be‘V<i 10 eal ab lhe ^redirected jelly with jelly or 

nr w*t J''nK—Get a few pounds of ice, break it almost to
p J dei, throw a large handful and a half of mck salt among it. You mtn t 
pieparc it in a part of the house where as little of the warm air comes as 
you can possibly contrive. The ice and salt being in a bucket, pul your 

. cream into an ice-pot and cover it; immerse H in the ice, and drawthat 
round the pot, so as to touch every possible part. In a few minutes put a 
spatula or spoon m, and stir it well, removing the parts that ice round the 
edges to the centre. If the ice-cream or water be in a form, shut lhe bottom 
close, and move lhe whole in lhe ice, as you cannot use a spoon to that 
without danger of waste. There should be holes m the bucket, to let off 
the ice as it thaws.

Sotf. M hen any fluid tends towards cold, the moving it quickly accele­
rates lhe Cold; an<| likewise, when any fluid is tending to heat, stirring it 
will facilitate its boiling.

lee Waters.— Ruh some fine sugar on lemon or orange, to give the colour 
and flavour, then squeeze the juice of either on its respective peel; add 
water and sugar to make a fine sherbet, and strain it before it be put into 
the ice-pot. If orange, the greater proportion should be of the China juice, 
and only a little of Seville, and a small bit of the peel grated by the sugar.

Currant or Raspberry Water Icc.—The juice of these, or any other sort of 
fruit, being gained by squeezing, sweetened, and mixed with water, will bo 
ready for icing.

fee Creams.—To a pound of preserved fruit of any kind, add a quart of 
cream, the juice of two lemons to thicken the flavour, and sugar to your 
taste. Rub the whole through a fine hair-sieve; and to raspberry, or any 
other red fruit, add a little cochineal colouring, to give a better tint.

Brown Bread Ice.—Grate as fine as possible stale brown bread, soak a 
small proportion in cream two or three hours', sweeten and ice it; but keep 
stirring, that the bread may not sink. .

lee Bunch, as used in Italy.—Make a rich sherbet, arid grate a piece of 
sugar on a lemon or citron tor flavour; then beat the whites of five or six 
eggs to a froth, and bv degrees stir it into the sherbet: add rum and ice, and 
serve in jHiisscs,

Ice Ratafia Cream.—Blanch a quarter of an ounce of bitter almonds, and 
beat them with a teaspoonful of water in a marble mortar: then rub tut i 
the paste two ounces of lump-sugar, and simmer ten minutes with a. tCu- 
cupful of cream, which add to a quart more ol cream, and having strati.e ,

Colonrings to stain Jellies, Ices or Cakes.—For a beautiful red, boil fifteen 
grains of cochineal in the finest powder, with a dram and a half of ereat 
of tartar, in half*a pint of water, very slowly half an hour. Add, in ooi u s> 
a bit of alum the size of a pea. Or use beet-root sliced, and some iq 1 
poured over. or

For white, use almonds finely powdered, with a little drop oi wate , 
use cream.
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it two ounces of 
Warm the butter in a

An excellent Plum-Cake.—E. R.—Beat a pound of fresh butter with a 
strong wooden fora until it resembles cream ; add a pound of sifted sugar, 
and mix them very completely. Have ready the whites of ten eggs beaten, 
and pour them into the butter and sugar; then add the yolks of eighteen 
eS5s> a^° well beaten, and beat them all up for ten minutes- Take a 
pound ot flour, two ounces ot pounded and sifted spices, viz., cloves, mace, 
cinnamon, nutmeg and allspice, and mix them by degrees with the other 
ingredients; then beat the cake ten minutes longer, and when the oven is 
ready, add a pound ol currants, four ounces of sliced almonds, half a pound 
ol raisins, stoned and chopped, and a large glass of brandy. Bake the 
cake in a hot oven. V, hen sufficiently baked, let the oven cool, and after­
wards pul in the cake and allow it to remain for several hours to dry.

Seed-Cake.—E. II.—Beat a pound of butter to a cream, adding, gradually, 
a quarter of a pound of sifted sugar, beating both together. Have ready 
the yolks o! eighteen eggs, and the whites of ten beaten separately. Mix 
in the white first, and then the yolks; and beat the whole lor ten minutes. 
Add two grated nutmegs, a pound and a half of flour, and mix them very 
gradually with the other ingredients. When the oven is ready, beat in 
three ounces of picked carraway-seed.

A cheap Seed C‘ —Mixa quarter of a peck of flour with half a pound of 
sugar, a quarter ol an ounce of allspice, and a little ginger; melt three 
quarters of a pou ' of butter with half a pint of milk; when just warm, 
pul to it a qu.-liter ■ fa pint of yeast, and work up to a good dough. Let it 
stand before the fire a few minutes before il goes to the oven; add seeds 
or currants; bake an hour and a half.

Another.—Mix a ; u ji.d and a half of flour, and a pound of common lump- 
sugar, eight eggs Listen separately, an ounce of seeds, two spoonfuls of 
yeast, and the same of milx and waler.

S...'e.—Milk alone cau-.es cake and bread soon to dry.
& I- Cake wit. i it Baller.—E. It.— Dry and warm thirteen ounces of flour, 

and a pound of loaf-sugar pounded finely, four spoonfuls of warm water, 
four of brandy, one of orange-flower water, and two ounces of carraway- 
seed. .Mix all t gciher, then beat up twelve eggs with half the whites, add 
them to the cake; beat the whole well, and bake it two hours.

-I Fl.in Cake.— E. It.—Four pounds of flour, two pounds of currants, and 
halt a pound of butter, with clove, carraway, and coriander seeds to the 
taste, together with lemon-peel grated. Wet it with milk and half a pint 
of yeast.Common Bread-Cake.—Take the quantity of a quartern-loaf from the 
dough, when making white bread, and knead well into it two ounces of 
butter, two of Lisbon sugar, and eight of currants. Warm the butter in a 
teacupful of good milk.

By the addition of an ounce of butter or sugar, or an egg or two, you 
may make the cake the better. A teacupful of raw cream improves it 
much. It is best to bake it in a pan, rather than as a loaf, the outside 
being less hard.Sponge-Cuhe.—E. R.—Eight eggs, half the whites, three-quarters of a 
pound of lump-sugar, half a pound of flour, quarter ol a pint ol water, the 
peel of a lemon; mix as follows:—Over night pare a good-sized lemon thin, 
and put the peel into the water; when about to make the cake, put the 
sugar into a saucepan, pour the water and lemon-peel to it, and let it stand 
by the fire to get hot. Break the eggs into a deep earthen vessel that has 
been made quite hot; whisk the eggs for a few minutes with a whisk that 
has been well soaked in water; make the sugar and water boil up, and 
pour it boiling-hot over the eggs; continue to whisk them briskly for about 
a quarter of an hour, or till they become quite thick and white, which is a 
proof of their lightness. Have the flour well dried, and quite warm from

Cakes kept in drawers or wooden boxes have a disagreeable taste F 
then pans and covers, or tin boxes, preserve them best ' * ’ tar*

CAKES, &C.

Icing for Caker.-For a large one, beat and sift eight ounces of fine w 
gar, pul into a mortar, with four spoonfuls of rose-water, and the whites r 
two eggs beaten and strained; whisk it well, and when the cake is alrnno 
cold,dip a feather in the icing, and cover the cake well; set it in the oven 
to harden, but do not let it stay to discolour. Pul the cake in a drv nlace

To Ice a very large Cake.—Feei the whites of twenty fresh e--s • then” I v 
degrees, beat a pound of double-reftncd sugar sifted through aTawn s eve- 
mix these well in a deep earthen pan; add orange-flower water, and apiece 
of fresh lemon-peel, of the former enough to flavour and no more. Win k 
it for three hours till the mixture is thick and white; then with a thin broad 
bit of board spread it all over the top and sides, and set it m a cool oven 
ami an hour will harden it. ’

Plum Cake.—Mix thoroughly a quarter of a peck of line flour, well dried 
■with a pound of dry and sifted loaf-sugar, three pounds of currants washed 
and very dry, half a pound ot raisins iioned and chopped, a quarter of an 
ounce of mace and cloves, twenty Jamaica peppers, a grated nutmeg, the 
peel of a lemon cut as line as possible, and half a pound of almonds 
blanched and beaten with orange-flower water. Melt two pounds of butter 
in a pint and a quarter of cream, but not hot; put to it a pint of sweet wine, 
a glass of brandy, the whites and yolks of twelve eggs beaten ap-.rt, and 
half a pint of good yeast. Strain this liquor by degrees into the dry ingre­
dients, beating them together a full hour, then butler the hoop or pan, and 
bake it. As you put the butter into the hoop or pan, throw in plenty of 
citron, lemon and orange candy.

If you ice the cake, take half a pound of double-refined sugar sifted, and 
put a little with the white of an egg, beat it well, and by degrees pour in 
the remainder. Il must be whisked near an hour, with the additii n of a 
little orange-flower water, but mind not to put much. When the cake is 
done, pour the icing over, and return il to the oven for fifteen minutes: 
but if the oven be warm, keep it near the mouth, and the door open, lest 
the colour be spoiled.

Another.—Flour dried, and currants washed and picked, four pounds; 
sugar pounded and .sifted, one pound and a half; six orange, lemon and 
citron peels, cut in slices: mix these.

Beat ten eggs, yolks and whites separately; then melt a pound and a half 
of butter and a pint ofcream ; when lukewarm, put to it half a pint of ale, 
yeast, near half a pint of sweet wine, and the eggs; then strain the liquid to 
the dry ingredients, beat them well, and add of cloves, mace, cinnamon 
and nutmeg, half an ounce each. Butler the pan, and put it into a quick 
oven. Three hours will bake it.

Very(roodcommon Plum-Cukes.—Mix fiveounce* o! buyerin ihiee pounds 
of dry ilour and five ounces of line Lisbon sugar; add six ounces of cur­
rants, washed and dried, and some pimento, finely powdered. Put three 
spoonfuls of yeast into a Winchester pint of new milk warmed, and mix into 
a light dough with the above. Make it into twelve cakes, and bake on a 
floured tin half an hour.

Little Plum-Cakes to keep long.—Dry one pound of flour, and mix with six 
ounces of finety-pounded sugar; beat six ounces of butter to a cream, an 1 
add to three eggs, well beaten, half a pound of currants washed and nicely 
dried, and the flour and sugar beat all for some time, then dredge flour on 
tin plates, and drop the batter on them the size of a walnut. If- properly 
mixed, it will be a stiff paste. Bake in a brisk oven.
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Make it into a paste with three-quarters of a pint of boiling new milk,roll 
very thin, and cut into the size you choose; punch full of holes, and baka 
on tin plates in a cool oven.

-'1 Common Cake.—Mix three-quarters of a pound of flour with half a 
pound of butter, four ounces of sugar, four eggs, half an ounce of Carra­
ways. and a glass of raisin wine. Beat it well, and bake in a quick oven. 
Fine Lisbon sugar will do.

-d very/ epod Common Cake.—Rub eight ounces of butter in two pounds 
of dried flour; mix it with three spoonfuls of yeast, that is not bitter, to a 
paste. Let it rise an hour and a half; then mix in the yolks and whites 
of four eggs beaten apart, one pound of sugar, some milk to make it a 
proper thickness, (about a pint will be sufficient.) a glass of sweet wine, 
the rind of a lemon, and a teaspoonful of ginger. Add either a pound of 
currants or some Carraways, and beat well.

Jo rtalk nt t 'alr-.—Rub two pounds of dry fine flour with one of butter 
wa hed in plain at. I rm e-water; mix it with three spoonfuls of yeast in a 
little warm rndk and water. Set it to rise an hour and a half before the 
fire; then beat into it two pounds of currants, one pound of sugar sifted, 
four ounces x>f alm nd , :x ounces of stoned raisins, chopped line, Haifa 
nutmeg, cinnam- allspice, and a few cloves, the peel of a lemon chopped 
as fine as po >l>:e, a gla s of wine, ditto of brandy, twelve yolks and 
whites of egg' beaten separately and long, orange, citron and letnon.— 
Beat exceedingly >rell, arid butter the pan. A quick oven.

.4 very fine Cake.—W.vh two pounds and a half of fresh butter in waler 
first, and then in r> e-water; t' at the butler to a cream; beat twenty eggs, 
yolks and whites separately, half an hour each. Have ready two pounds 
and a half of the finest flour, well dried, and kept hot, likewise a |vmid 
and a half of sugar, pounded and sifted, one ounce of spice in e- t 
powder, three pounds of currants nicely cleaned and dry, half a pound of 
almonds blanched, and three-quarters of a pound of sweetmeats cut, not 
too thin. Let all be kept by the fire, mix all the dry ingredients, pour the 
eggs strained to the butter, mix half a pint of sweet wine with a large 
gla: > of brandy, pour it to the butter and eggs, mix well, then have all the 
dry thing- put in by degrees; tea: them very thoroughly—you can hardly 
do it too much. Having half a pound of stoned jar-raisins chopped as 
fine as possible, mix them carefully, so that there should be no lump, and 
add a teacupful of orange-dower waler. Beat the ingredients together a 
full hour al least. Have a heap well buttered, or if you have none, a tin 
or copper cake-pan; take a white paper, doubled and buttered, and put in 
the pan round the edge; if the cake batter, fill it more than three parts, for 
space should be allowed fur rising. Bake in a quick oven. Il will require 
three hours.lhr.it Drop-Cakes.—Mix two pounds of flour, one ditto butter, one ditto 
sugar, one ditto currants, clean arid dry; then wet into a stiff paste, with 
two eggs, a large spoonful of orange-flower waler, ditto rose-water, ditto 
sweet wine, ditto brandy; drop on a tin plate floured: a very short time 
bakes them.Bolas.—E. R.—A pound and a quarter of flour, a small teacupful of 
yeast, half a pint of milk warmed, one pound of butter, and four eggs. 
Make a huh: in the flour, and pour into it the rnilk, eggs and yeast; mix 
them all well together; beat the dough, adding the butter by degrees. Let 
it stand for an hour to rise; then take half a pound of sifted sugar, and 
mix it well in with the dough; butter the cups or pans, put in the dough, 
and ornament the top with candied orange or lemon-peel.

Queen Cake.—Mix a pound of dried flour, the same of sifted sugar, and 
of washed clean currants. Wash a pound of butter in rose-water, beat it 
well, then mix with it eight eggs, yolks and whites beaten separately, and
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'anVsen^h Sl’r k ligJ”ly pUt lhe Cake int0 tins lined with paner 
Si J? >mmedmte y to be baked in a moderately hot oven. ’ 1 P ’ 

and of R'~On^ Pound of the same quantity of butter
beaten t iv oa!’supar’ and ,lle yolks of fourteen eggs, the whole to 
eX n Sf Mr.lur !hrTquarters of an houri beat the whites of tlm 
bpniiivr Hu ’a U ’ l-he Srealer Part by degrees to the paste, and keen 
bcJliUt, UH the whole is soft and light. Cut pieces of paper the size, and 
m, ° t d|s,h ,t0 ke used- sPread the paste upon them, put it into the 
c von, and let it bake, but not enough to be brown ; then spread each with 
jam made of fruit, and a little, jelly, and pile up the cake. Let it remain 
until quite cold, and some hours afterwards, add a fresh quantity of sugar 
to the whites of eggs, pour it over the lop, and ornament it with pn ? • rvr<l 
orange and lemon chips, coloured sugar-plums, &c., and let it stand in a 
coo) oven to dry.

The Vienna Cake, called in Austria, French Turt__ E. It.—Take four layers
of fine sponge-cake, not quite an inch thick; or the sponge mixing m ty h 
baked at once in a round shape, about six or eight inches in diameter, and 
afterwards divided into slices. Put between each layer of cake one of 
preserves, each of a different sort, with strawberries at the top, and 
cover the whole cake, top and sides, with a thick icing of sugar, similar 
to that used in twelfth-cake, tinted red, and flavoured with essence of 
lemon, rose or vanilla, 'lhe icing must be dried, but the cake must not 
be again pul into the oven.

Rich plain Cake.—E. R.—Beat a pound of butter to a cream with the 
hand, and add a pound of brown sugar, which beat in for ten minutes 
longer; then add eight eggs, two at a time, beating them as they arc put in 
until the whole is very smooth; then stir in a pound and a quarter of flour, 
a little at a time, till it is well mixed; season with a little nutmeg, ami add 
a pound of currants the last thing, together with citron.ami orang'-p .] 
cut into pieces. Put lhe ingredients into a shape, and bake it for two 
hours. It will be found most excellent.

Rice-Cuke.—E. R.—Take nine ounces of flour, dry it well; nine ounces 
of ground rice, twenty ounces of sugar, pounded very fine, ami tl'ie.l, and 
twelve eggs. Beat the eggs and sugar well together; then add tie- lb :r 
and the rice, a spoonful at a time, until all is used, beating at the same 
time, and for three quarters of an hour. Before the cake goes into the 
oven, add the peel of a whole lemon grated; then put in half the juice, and 
send it to the oven. Forty minutes will bake it

Rice-Cake, No. 2.—E. R.—One pound of ground rice, one pound id' lump- 
stlgar sifted, eight eggs, yolks and whites, well beaten all together, the rind 
of a lemon grated, and the juice of one. When all thy ingredients arc 
mixed, beat them half an hour longer; then put it into a well-buttered tin. 
An hour and a half will bake it.

Rice-Cake.—Mix ten ounces of giound rice, three ounces of flour, eight 
ounces of pounded sugar; then sift by degrees into eight yolks ami six 
whites of eggs, and the peel of a lemon shred so fine that it is quite ma hed; 
mix the whole well in a tin stewpan over a very slow lire with a whisk, 
then put it immediately into the oven in the same,and bake forty minutes.

Another.—Beat twelve yolks and six whiles of eggs with the peels of 
two lemons grated. Mix one pound of flour ot rice, eight ounces ol flour, 
and one pound of sugar pounded and sifted; then beat it well with toe 
eggs by degrees, for an hour, with a wooden spoon. Butter a pan well, 
and put it in at the oven-mouth.

A gentle oven will bake it in an hour and a half.
Water-Cakes.—Dry three pounds of fine flour, and rub into it one pound 

of sugar silted, one pound of butter, and one ounce of carraway-secd.
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dered loaf-sugar, mix it well with the eggs, and gradually seven ounces of 
flour, and a few carraway-seeds; stir the whole well together, and put it 
into a pan or dish for baking. If the oven is hot. half an hour will bake 
it. The moment it is taken out of the oven, turn it out of the mould, and 
let it lie upside down until quite cold. Great care should be taken in the 
baking. A less rich cake may be made by omitting an ounce of the sugar, 
and adding one more of dour.

A Plain Cake.—E. R.—A pound and a half of flour, half a pound of 
butter, ditto of sugar, two spoonfuls of yeast, and a few carraway-seeds.

Satay Cake.—E. R.—Boil a pound of lump-sugar in rose-water, beat up 
eight eggs very well with a whisk, and pour the hot sugar upon them, 
beating all t ■■■■ther till nearly cold ; then stir in a pound of flour by degrees, 
previously adding a tablespoonful of brandy. Pour it into a warm but- 
t< I' 1 tin. and put it into the oven immediately.

Elul Cakis, that will keep tong in the haute good.—Mix two pounds of 
flour, one pound of • ugar, and one ounce of Carraways, with four or five 
egg • , and a few ;.■■■ rifuls of water, to make a stiff paste; roll it thin, and 
cut it into any .shape. Bake on tins lightly floured. While baking boil a 
pound of .-ugar. in a pint of water, to a thin syrup; while both are hot, 
dip each cake into it. and put them on tins into the oven to dry for a short 
time; and when the oven . c oler still, return them there again, and let 
them stay four or five hours.

Lilli White Cukr.—Ury half a pound of flour, rub into it a very little 
pounded sugar, one ounce . ! butter, one egg, a few Carraways, and as much 
milk arid water as to make a paste; roll it thin, and cut it with the top of 
a canister or glass. Bake fifteen minutes on tin plates.

l.ittb. Short Cako.—Rub it.i- a pound of dry flour four ounces of butler, 
four ounces of white powdered sugar, one egg, and a spoonful or two of 
thin cream to make it into a paste. When mixed, put currants into one 
half, ami carraways into the rest. Cut thijn as before, and bake on tins.

Murlh. rough Cakes.—Beat eight eggs and a pound of pounded sugar 
thr ■ -.planers of an hour; then by degrees mix in twelve ounces of line 
11. ur well dried: add two ounces of carraway-seeds, and bake in soup-plates 
or tin pans in a brisk oven.

Macaroons.—Blanch four ounce - of almonds, and pound with four spoon­
ful. of orange-flower water; whisk the whites of four eggs to a froth, then 
mix it, and a pound of sugar, sifted, with the almonds to a paste; and, 
laying a sheet of wafer-paper on a tin, put it on in different little cakes, the 
shape of macaroons.

.Vuc/ro'/ns, A’«. 2.—E. R.—Beat the whites of four eggs into a strong 
froth, add to it the juice of two limes or lemons, and a quarter of a pound 
of pounded sugar; mix them unwell together, then add two more whites 
of eggs beaten, another quarter of a pound of sugar, a pound of almonds 
or cashew-nuts sliced, and a quarter of a pound of flour, which last must 
be just sprinkled over the other ingredients after they have been well mixed 
together, which will take nearly an hour. Take up asuflicient quantity of 

' the mixture in a spoon, drop it on paper sprinkled with flour, and bake on 
tins in a slow oven for two hours.

Almond Cakes.—E. R.—Beat a pound of almonds very fine with rose­
water, mix in half a pound of sifted sugar; make them into shapes, put 
them before the fire to dry on one side, then turn them. When dry on 
both sides, take some sifted sugar and as much white of egg as will just 
wet it; beat it with a spoon; as it grows while put in a little more egg, 
till it is thin enough-to ice the cakes; then ice one side, dry it before 
the fire, and be sure it is quite dry before icing the other side.

A rich Scotch Bun.—E.R.—To four pounds of flour (half a peck of 
Scotch), stone and cut two pounds of raisins, and clean two pounds of sttr-

■ ■■ uic ury ingredients by degrees; beat the whole an hour; butter little 
tins, teacups or saucers, and bake the batter in, filling only half. Sift a 
little fine sugar over just as you put into the oven.

Another way. Beat eight ounces of butter, and mix with two well-beaten 
eggs strained; mix eight ounces of dried flour, and the same of lump- 
sugar, and the grated rind of a lemon; then add the whole together, and 
beat full half an hour with a silver spoon. Butter small pattypans, half 
fill, and bake twenty minutes in a quick oven.

Diet Bread Cake.—E. R.—To half a pound of sifted sugar put four egg--, 
beat them together for an hour; then add a quarter of a pound of flour 
dried and sifted, with the juice of half a lemon, and the grated rind of a 
whole one. Bake in a slow oven.

Diet Cake, No. 2.—E. R.—Boil a pound of loaf-sugar in half a pint of 
water; whisk it with eight eggs until cold; then stir in a pound of line 
flour, and keep beating until it is put into the oven, which, it it be quick, 
will bake it in an hour.

Wafers.—E. R.—Take fine flour, dried and sifted, make it into a smooth 
thin batter with very good inilk, or a little cream and water; add about 
as much white wine as will make it thick enough for pancakes, sweeten 
it with a little loaf-sugar, and flavour with beaten cinnamon. When thus 
prepared, have the wafer-irons made ready by being healed over a char­
coal fire; rub the irons with a piece of linen cloth dipped in butter; then 
pour a spoonful of the batter upon them, and close them almost imme­
diately; turn them upon the fire, pare the edges with a knife, as some of 
the batter will ooze out. A short time will bake them, when the irons are 
properly heated. The wafers must be curled round whilst warm.

Swiss Afternoon Cakes.—Mix four ounces of fine flour, two ounces of 
sifted sugar, the grated peel of a lemon, and half a pound of butter, to a 
paste, with the while of an egg, and a sufficient quantity of milk. Roll it 
thin, cut into biscuits, and brush them over with the yolk af an egg, over 
which sift fine sugar; bake them on tins.

Spanish Cuke.—Put twelve eggs, cleared of the trails, into a large ch< co. 
late-pot, and mill them to a froth. Mix by degrees three-quarters of a y. und 
of double-refined sugar, one pound of flour dried, and half a pound of 
almonds beaten to a paste with orange-flower water; to which add four 
spoonfuls of rose-water; a glass of mountain wine, and half an ounce of 
pounded cinnamon. When all the ingredients are in the pot, mill them 
three-quarters of an hour. Butter a pan, and bake in a slow oven.

Portugal Cakes.—Mix a pound of fine dried flour with the same of sifted 
loaf-sugar; rub into it a pound of fresh butter till it resembles crumbled 
bread. Then add two spoonfuls of rose-water, two of white wine, and ten 
eggs; whisk it well, and add eight ounces of currants. Butter small tin 
pans and half fill.

Shrewsbury Cakes.—Sift one pound of sugar, some pounded cinnamon, 
and a nutmeg grated, into three pounds of flour, the finest sort; add a little 
rose-water to three eggs, well beaten, and mix these with the flour, &c.; 
then pour into it as much butter melted as will make it a good thickness to 
roll out.

Mould it well, and roll thin, and cut it into such shapes as you like.
Butter Cakes.—E. R.—To half a pound of butter, add the same quantity 

of brown sugar, three eggs, the rind of two lemons, a quarter of an ounce 
of pounded cinnamon, and half the quantity of powdered ginger. M ork 
into it as much flour as will make it a paste; cut it into shapes, and strew 
over the top some pounded almonds, and candied orange-peel. Bake tn a 
slow oven.

A Light Seed-Cake.—E. R.—Take the yolks of six eggs, and the whites 
of three, beat them well for half an hour; then put in six ounces of pow-
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the soda with the flour, then rub in the butter, after which add the sugar 
and the currants, and then a pint of milk. Put it into the oven immediately.

A variety may be given by substituting a quarter of a pound of lemon, 
orange and citron, candied, and an onnce of pounded sweet almonds for 
the currants: but in that case the cake will require rather more soda.

Gingerbread.—E. R.—One pound of treacle, ditto of butter, two pounds 
of flour, one ounce of ground ginger, sliced candied orange, and a glass of 
brandy. If not intended to be rich, omit half the butter, the brandy and 
lemon.

Another tori.—To three-quarters of a pound of treacle beat one egg 
strained; mix four ounces of brown sugar, half an ounce of ginger sifted; 
of cloves, mace, allspice and nutmeg, a quarter of an ounce,beaten as fine 
a .per- iblc; coriander and carraway-seeds, each a quarter of an ounce; 
melt one pound of butler, and mix with the above; and add as much flour 
ti will kn-ad into a pretty stiff paste; then roll it out, and cut into cakes.

Bake on tin plates in a quick oven. A little time will bake them.
Of some dr< p - may be made.A go ,7j,bril ■i.-t.—Mix three pounds of flour with half a pound of but­

ter, four ounce , of |,r -. n -ugar, half an ounce of pounded ginger; then 
make into a paste with <■> e j <>und and a quarter of treacle warm.

A good tort, without H-itter.—Mix two pounds of treacle; of orange, 
lemon and citron, and can 1 1 ginger, each four ounces, nil thinly sliced; 
one ounce of coriander-seed-. < ne ounce of Carraways, and one ounce of 
beaten ginger, in as much IJ«ur as will make a soft paste; lay it in cakes 
on tin plates, and bake it in a quick oven. Keep it dry in a covered 
earthen vessel, and it will be g od fur some months.

Gingerbread-Suts.— The 1' -k'hiri It-.ceipt.— E. It.—Mix half a pound of 
flour, the same quantity of butter and of brown sugar, with three ounces of 
ginger, with as much treacle as -• .11 make it into a paste, Holl it out thin, 
and bake it for about twenty minutes in a slow oven.—

Ging-rhrtad-Sup.— The Sufi ! : lo.-eipt.—E. It.—Put a pound of brown 
sugar, and a pound of honey, with hall the rind of a lemon grated, into a 
saucepan, and simmer them -.veil together; then add four ounces of good 
fresh butter and one ounce of ginger; mix the whole with two pounds of 

flour..X. B. These receipts come v. th extraordinary recommendations.
Gingerbread with Carrawr.i-S cd .—E. It.—Take a pound and a half of 

fine flour well dried, add an ounce of pounded ginger, half an ounce of car­
raway-seeds, and a quarter of a pound of coarse sugar. Pul half a pound 
of treacle, and a quarter of a pound of fresh butler in a pan, and when it 
boils mix it with the other ingredients into a stiff paste, and set it before 
the fire to lighten; then bake in any form that may be desirable.

Imperial Gingerbread.—E It.—Hub six ounces of butter into three- 
quarters of a pound of flour, then mix six ounces of treacle with a pint of 
cream carefully, lest it should turn the cream; mix in a quarter of a 
pound of double-refined sugar, half an ounce of powdered ginger, and an 
ounce of carraway-seeds; stir the whole well together into a paste, cut it 
into shapes, and stick cut candied orange or lemon-peel on the top.

Lemon Gingerbread.—E. R.—Grate the rinds of two or three lemons, and 
add the juice to a glass of brandy: then mix the grated lemon in a pound of 
flour, make a hole in the flour, pour in half a pound of treacle, half a pound 
of butter melted, the lemon-juice and brandy, and mix al) up together with 
half an ounce of ground ginger and a quarter of an ounce of cayenne 
pepper.Sugar Gingerbread.—E. R.—One pound of sugar, one pound of flour and 
four eggs; beat the sugar and eggs till they are white, then add a little gin­
ger and rose-water and the flour.
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r*«large nutmeg, half an ounce of allspice* andV °ne ^rac^lm/^ clove? a 
them, strew the spice on the fruit and mix ti- Same °P £inEer, pt,.,’r, 
in the flour, break in nearly a pound and a half of bn? WelL ?'lake a h'J “ 
on the butter to soften it a little; then work the n<? ’J^”rwarm Wa,« 
spread the paste, and pour in haff a“IkK " 
until the paste is light and smooth Cm „ir - > . , ?rlt,t upvery
for the sheets, spread out the rest of ihr mo°Ua l?lr\r,an ofltle P”-’ 
on it, pour about a gill of yeast over thMruh andTasm laV,C’ P''' 'he fr":l 
and paste very well together Then . paste and work the ftxh 
which was reserved in a ci’rcularfonn lav‘.7 ‘
gather the sheet round it; toll it out to the desired fl'-'V ‘P 3,1,1 
double1* ’n <hnerenl Parts,lown >o the bottom.and pinch *n on the'top" rtnr

oven. Bake tn a moderate oven. 6
nndCnZ h',/irS,'rOrt/Z'Trf ~;iB- cl"ht pounds of flour and three pound,
and a half of butter all avoirdupois English weight, melt th- Imu and 
make the flour into dough with it, and about the fouith pari of a London 
quart of good yeast. Make it into cakes half an inch m thickness, adding. 
>1 it is desired to be sweet, a pound of lump-sugar beaten. I’m six ounces 
of carraway-comfits on the top. Let the ‘dough lie on the table after it is 
cut out until it becomes stiff, which will not take long, and then put it into 
the oven. A rather slow oven answers best.

Scottish Receipt fur Shortbread.—E. It.—To four pounds of flour take two 
of butter, quite fresh and without salt, half a pound of moist sugar, a quar­
ter of a pound of citron, and the same of almonds, the latter blanched, and 
all cut small. Mix the sugar and fruit well with the flour, then work it up 
with the butter, cold, till but it will take a long lune) it is sun nth and com­
pact; divide into four or more pieces, and roll out each piece in'>> an <Jd :.g 
cake, having previously floured the table well. Prick the top with a n- l 
fork, strew some orange and citron cut thin, and some large carrnway-co.u- 
fits, press them in with the roller, then pinch round the edgi--. put the cakes 
in floured tins; bake for twenty minutes. If the cake rise after the pick­
ing of the finger, it is suflicientlv done.

Scottish Seed-Cake.— E. R —'fake a dozen and a half of eggs, keep out 
the whites of six for glazing; take a pound and a half of fine sugar, I eat 
the sugar and eggs until they are thyck and white; take a pt ut at ’ a 
quarter of sweet butter, and beat it well to a cream; take a quarter of an 
ounce of cinnamon, the same of nutmeg and cloves, half an ounce ofcatra- 
way-seed, a'pound and a half of citron, a pound of orange-peel, a pound of 
almonds blanched; cut them small. Put two pounds of fl car among the 
eggs, add the beaten butter and a gill of brandy; mix al! well together; put 
it into the frame, and bake it. '

A good Pound-Cake.—Beat a pound of butter to a ci am. and mix with, 
it ■the’whites and yolks of eight eggs beaten apart. Have ready, warm by 
the fire, a pound of flour, and the same of sifted sugar: rnix them and a few 
cloves, a little nutmeg and cinnamon, in fine powder together; then by de­
grees work the dry ingredients into the butter and eggs. When well beaten, 
add a glass of wine and some oarraways. It must be beaten a full hour. 
Butter a pan, and bake it a full hour in a quick oven.

The above proportions, leaving out four ounces of the butter, and me 
same of sugar, make a less luscious cake, and to most tastes a more p e 
5a!$Wa CCakc.—E. R.—One pound of flour, one drachm of soda, half a 

pound of sugar, ditto of currants, and a quarter of a pound of butter.
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new milk, in

CAKES.

which hare been melted four ounces of butter; add to it a quarter of a pint 
of yeast and three ounces of sugar, and put them, bv degrees, into as much 
flour as will make a very light paste, rather like a batter, and let it rise be­
fore the fire half an hour: then add some more flour to make a little stiffer, 
but not stiff". Work it well, and divide it into small loaves, or cakes.about 
five or six inches wide, and flatten them. When baked and cold, slice them 
the thickness ot rusks, and put them into the oven to brown a little.

Note.—The cakes, when first baked, eat deliciously buttered for tea; or, 
with carraways, to eat cold.

To make Yeast.—Thicken two quarts of water with fine flour, about three 
spoonfuls; boil hall an hour, sweeten with near half a pound of brown su­
gar; when near cold, put into it four spoonfuls of fresh yeast in a jug, shake 
it well together, and let it stand one day to ferment near the fire, without 
being covered. There will be a thin liquor on the top. which must be 
poured off; shal e the remainder,and cork it up for use. Take always four 
spoonful:, of the old to ferment tlie next quantity, keeping it always in suc­
cession.

A half-peck loaf will require about a gill.
Another way.—I) d one pound of potatoes to a mash; when half cold, add 

a cupful of yeast, and mix it well.
It will be ready for use in two or three hours, and keeps well.
Use double the quantity of ibi tn what you do of beer yeast.
To take otf the bitter of yta- t. put bran into a sieve, and pour it through, 

having first mixed a little warm water with it.
Bread.—Let flour be kept four or five, weeks before it is begun to bake 

with. Put hall a bushel of g.d f: ur into a trough or kneading-tub ; mix 
with it between four and five quarts of warm water, and a pint and a half 
of good yeast; put it into the flour, and stir it well with your hands till it 
becomes tough. Let it rise abjut an hour and twenty minutes, or less, if 
it ri-es fast; then, before it falls, add four quarts more of warm water, and 
half a pound of salt; work it well, and cover it with a cloth. Put the fire then 
into the oven; and by the lime it is warm enough the dough will be ready. 
Make the loaves about five pounds each ; sweep out the oven very clean 
and quick, and put in the bread; shut it up close, and two hours and a half 
will bake it. In summer the water should be milk-warm, in winter a little 
more, and in frosty weather as h t as you can well bear your hand in, but 
not scalding, or the whole will be spoiled. If baked in tius, the crust will 
be very nice.

The oven should be round, not long; the roof from twenty to twenty- 
four inches high, the mouth small, and the door of iron to shut close.— 
This construction will save firing and time, and bake better than long and 
high-roofed ovens.Rolls, muffins, or any sort of bread, may be made to taste new when 
two or three days old, by dipping them uncut into water, and baking afresh 
or toasting.American Flour requires almost twice as much water to make it into 
bread as is used for English flour,and therefore it is more profitable; for 
a stone of the American, which weighs fourteen pounds, will make twenty- 
one pounds and a half of bread; but the best sort of English flour pro­
duces only eighteen pounds and a half.

The Rev. Mr. Baggett's Economical Bread.—Only the coarse flake bran 
to be removed from the flour; of this take five pounds, and boil it in rather 
more than four gallons of water, so that when perfectly smooth you may 
have three gallons and three quarts of bran-water clear. With this knead 
fifty-six pounds of the flour, adding salt and yeast in the same way and pro­
portions as for other bread. When ready to bake, divide it into loaves, 
and bake them two hours and a half.
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il “1 cay* n?e 3 P°tmd t»aek

‘ “P° ni’ulofooriantlei and carraw .̂ ' 1 ’ aJll,Ie vo'al*le salts amP 
in the other ingredients ” Make the treacle hot a a
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'ititenor hall an hour,then add six ounces W,th a 'Pocnful ofr^c
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new milk wanned to make seven pounds/f il "*tl* 3 su(Iicit’ncJ’ 
thin, ami make into biscuits P ds °f fl°Ur 1,1,0 a &,i/r paMe; roll

;Is • into a paste, roll it as thin as a crown piece, and make i the ivt „fB

Crack-Nuts.—Alix eight ounces of flour and eight ounces of sugar; melt 
four ounces of butter into two spoonfuls of raisin wine: then with four 
eggs, beaten and strained, make into a paste; add carraways, roll out as thin 
as paper, cut with the top of a glass, wash with the white of an eg", and 
dust sugar over.

Cracknels.—-Mix with a quart of flour half a nutmeg grated, the yolks 
of four eggs beaten, with four spoonfuls of rose-water, into a stiff paste 
with cold water; then roll in a pound of butter, and make them into a crack­
nel shape; pm them into a kettle of boiling water, and boil them till they 
swim, then take out and put them into cold water; when hardened, lay them 
out to dry, and bake them on tin plates.

Bringles.—Beat well the yolks of eight and whites of two eggs, and mix 
with four ounces of butter just warmed, and with this knead a pound of 
flour and four ounces of sugar to a paste. Roll into thick biscuits; prick 
them, and bake on thin plates.

A good plain Bun, that may be eaten with or without toasting and butter.— 
Rub four ounces of butter into two pounds of flour, four ounces of sugar, a 
nutmeg or not, as you like; a few Jamaica peppers, a dessert-spoonful of 
carraways; put a spoonful of cream into a cup of yeast, and as much good 
milk as will make the above into a light paste. Set it to rise by a fire till 
the oven be ready. They will quickly bake on tins.

Richer Rims.—Mix one pound and a half of dried flour with half a pound 
of sugar; melt a pound and two ounces of butter in a little warm water, a< 
six spoonfuls of rose-water, and knead the above into a light dough w it i 
a pint of yeast; then mix five ounces of carraway-comfits in, and put some 
OnjdmUi‘ra Buns.—Beat eight ounces of butter to a cream, to which addI two 

eggs long beaten. Have ready fourteen ounces of flour, six ounces of lump 
sugar sifted, half a nutmeg, a teaspoonful of sifted ginger, an 1 r 
spoonful of carra way-seeds, and, after mixing, work them well in <. 
ter; beat il half an hour; then add a large wineglass of sherrj. 
tin pattypans, in a moderately quick oven.

Rusks.—Beat seven eggs well, and mix with halt a pint oi
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CHAPTER XXII.

J

LIQUEURS.

Orange Punch. —E. R. — Dissolve nearly three-quarters of a pound of 
sugar in a little water, add the juice of two" lemons, and pour two quarts 
of boiling water upon it for the sherbet; then add a glass of calf—foot 
jelly. Mix together a bottle of brandy, a bottle of rum, and one of orange­
wine, add it to the sherbet, and drink it either hot or cold. Il' bottled, and 
kept in a cold cellar, it will keep for any time. The orange-wine imparts 
a very fine flavour, which may be heightened by the addition of a bottle of 
liqueur, curacoa, or mareschino.

Regent's Punch—E. R.— Make the sherbet with green tea. capillaire, 
and lemon-juice; to five pints of this mixture add a pint of rum, one of 
brandy, one of arrack, and a bottle of curayoa, together with a small jar 
or hape of Guava jelly. Pour in a bottle of champagne, and send up the 
punch in a bowl or jug, with a pineapple sliced into it.

(iin Punch.—E. It.—Pour half a pint of gin on the outer peel of a lemon; 
add a little lemon-juice and sugar, a glass of mareschino, about a pint and 
a quarter of water, and two bottles of iced soda-water.

Excellent Milk Punch—E. II.—Take the rinds of thirty lemons pared very 
thin, steep then! for three days in two quarts of rum; then pour them into 
a vessel, adding three quarts more of rum, three quarts of water, one of 
lemon-juice, four pounds of loaf-sugar, and two nutmegs grated. Dissolve 
the sugar in the waler; mix all together, and then pour upon the ingre­
dients two quarts of milk b< . ling-hot. Stir it well together, and let it stand 
two hours; then strain it through a jelly-bag till perfectly clear, much de­
pending upon clearing it well.

Raspberry Vinegar.—E. R.—To a quart of common vinegar put two quarts 
of fresh raspberries, let them stand twenty-four hours; then drain them off, 
but do not squeeze them. P it in two quarts more, let them stand as before, 
and this must be repeated a third time. After which put the vinegar into 
a jar, measure it. and to even- pint put a pound of lump-sugar. Set the 
jar up to the neck in boiling water, and let the vinegar boil for ten minutes, 
stirring it frequently. There si: uld, on no account, be fewer raspberries 
than the proportion mentioned, and the vinegar will not be fit for use until 
the following summer.

N. B. The last two quarts of raspberries will make most excellent jam ; 
it will not do to mix with cream, but for all other purposes will be as good 
as the common jam, or with an equal quantity of sugar, it will make ex­
cellent raspberry cakes without boiling. The raspberries should be put 
into a China bowl, and care must be taken not to use glazed or metal 
vessels in boiling.Rum Shrub.—E. R.—Take equal proportions of Seville orange-juice, the 
best Jamaica rum, and sugar, with about a pint of the orange-seeds bruised, 
first removing the outer husk. No water must be added to these ma­
terials.Brandy Shrub.—E. R.—Put two quarts of brandy in a large bottle with 
the juice of five lemons and the peels of two; stop it up, and let it stand three 
days, then add three pints of white wine, a pound and a half of loaf-sugar, 
and half a nutmeg; strain it through a flannel-bag, and it will be found 
excellent.White Currant Shrub.—Slrip the fruit, and prepare it in a jar as for jelly; 
strain the juice, of which put two quarts to one gallon of rum, and two 
pounds of lump-sugar; strain through a jelly-bag.

Currant Shrub.—E. R.— 1'o a gallon of rum put two quarts of white 
currant-juice strained, and a pound and a half of lump-sugar; stir them 
■well together, and let them stand in a pan closely covered all night. Stir 
it well in the morning, strain it through a sieve or coarse cloth, and then 
through a jelly-bag. Should it not be clear, put it through the jelly-bag a 
second time, then bottle it for use.
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excellent method of making Punch.-Take two large fresh lemons 
si’. ..i rough skins yurfe ripe, and tome large lumps of doable-refined sugar 
Rub me sugar over the lemons till it has absorbed all the yellow parti of 
“i'-'V’ 1 hcn I1"1 111,0 tl,e b"'vl these lumps, and as much as the juice 
ot he lemons may be supposed to require; for no certain weight can be 
men toned, as the acidity of a lemon cannot be known till tried, and there­
fore this must be d<Hemmed by the taste. Then squeeze the lemon- u co 
upon the sugar and with a bruiser press the sugar ami the juice purlieu- 
■■■ w •■■ th< r, fora great deal of the richness and fine flavout of the 
punch depends on this rubbing and mixing process being thoroughly ncr-

L rh mix this up very well with boiling water, (soft water is 
best,) till the whole is rather cooL When this mixture which i now 
ca.,ed the sherbet) is to your taste, take brandy and rum in equal quanti- 
... >. ..J- ., put them to it, mixing the whole well together again. The quan­
tity cf liquor must be according to your taste; two good lemons are gene­
ra..;. enough to make four quarts of punch, including a quart of liquor; 
w;ih ..alt a pound of sugar; but this depends much on taste and on the 
strength of the spirit.

A- the pulp is disagreeable to some persons, the sherbet may be strained 
before the liquor is put in. Some strain the lemon before they put it to 
the sugar, which is improper; as when the pulp and sugar are well mixed 
together, it adds much to the richness of the punch.

When only rum is used, about half a pint of porter will soften the punch; 
and even when both rum and brandy are used, the porter gives a richness, 
and to some a very pleasant flavour.

This receipt has never been in print before, but is greatly admired 
amongst the writer's friends. Ii is impossible to take too much pains in 
all the processes of mixing, and in minding to do them extremely well, that 
all the different articles may be most thoroughly incorporated together.

Vcrder, or Mill: Punch.—Pare six oranges and six lemons as thin as you 
can, grate them after with sugar to get the flavour. Steep the peels in a 
bottle of rum or brandy stopped close twenty-four hours. Squeeze the 
fruit on two pounds of sugar, add to it four quarts of water, and one of 
new milk boiling-hot; stir the rum into the above, and run it through a 
jelly hag till perfectly clear. Bottle, and cork close immediately.

Norfolk Pundt.— In twenty quarts of French brandy put the peels of 
thirty' lemons and thirty oranges, pared so thin that not the least ol the 
whiles is left. Infuse twelve hours. Have ready thirty quarts of cold 
water that has boiled ; put to it fifteen pounds of double-refined sugar, and, 
when well mixed, pour it upon the brandy and peels, adding the juice o 
the oranges and of twenty-four lemons; mix well; then strain throtig i a 
very fine hair-sieve into a very clean barrel that has held spirits, and pu 
two quarts of new milk. Stir, and then bung it close; let it stand six 
weeks in a warm cellar; bottle the liquor for use, observing gteat ‘are 
that the bottles are perfectly clean and dry, and the corks o! the best qua 
lily, and well put in. This liquor will keep many years, and is tmproveu

Another way. — Pare six lemons and three Seville oranges ten 
squeeze the juice into a large teapot, put to it two quarts ot brandy. 0I1^( 
while wine, and one of milk, and one pound and a quarter of sugar. 
it be mixed, and then covered for twenty-four hours; strain throug - 
jelly-bag till clear, then bottle it.
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of loaf-sugar, and put them into a spigot-pot; pour two gallons of boiling 
water upon them. The next day, when it is cold, slice two lemons ir.t o it. 
Let it stand five days, stirring it twice a-day. Then let it stand live days 
more to clear; bottle it, put it into a cold cellar for ten days, and it will ba 
fit to drink.

&c/r Mead.—To every gallon of water put four pounds of honey and be il 
it three-quarters of an hour, taking care to skim it. To every gallon add 
an ounce of hops; then boil it half an hour, and let it stand till next day: 
put it into your cask, and to thirteen gallons of the liquor add a quart of 
brandy. Let it be lightly stopped till the fermentation is over, and then stop 
it very close. If you make a large cask, keep it a year in cask.

Lemonade.—E. It.—Pour a quart of boiling water on the rinds of six 
lemons, and let it -land for three or four hours; add the juice of eight lemons 
with three-quarter, of a pound of sugar; simmer it well, and skim it; then 
add another quart of boiling water. Either run it through a jelly-bag, or 
mix a g!a '•[ calf’s-fum jelly, which will make it very rich.

A'gux.—E. It.—One bottle of wine, half a pound of sugar, and a lemon 
sliced. Pour three quarts of boiling water upon this mixture, and grate 
nutmeg to the taste.

Excellent Nepu.—E. It.—Pour two quarts of boiling water upon three 
ounces of pearl barley, a quarter of a pound of sugar, and a lemon sliced. 
When cold, strain th- liquor and add a pint of wine and a glass of brandy.

Fine Lemonade.—E. It.—T..Ire the juice of four lemons and the rinds of 
three pared very thin, half a pound of lump-sugar, half a pint of sherry, 
and one quart of boiling water. Let it stand all night covered close; boil 
half a pint of new milk, pour it hot into the lemonade, and run it through 
a jelly-bag until it is quite clear.

Barley Water.—E. It.—One ounce of pearl-barley, half an ounce of while 
sugar, and the rind of a lemon, pul into a jug. Pour upon it a quart of 
boiling water, and let it stand for eight or ten hours; then strain off the 
liquor, adding a slice of lemon, if desirable. This infusion makes a most 
delicious and nutritious beverage, and will be grateful to persons who can­
not drink the horrid decoction usually given. It is an admirable basis for 
lemonade, negus or weak punch, a glass of rum being the proportion for a 
quart.

Barley Waler with II ney.—E. R.—Add the juice and rind of one lemon 
to a tablespoonful of honey and two teacupfuls of barley; put il into a jug 
and pour a quart of boiling water upon it.

Barky Water with Finulw.—E. R.—A tablespoonfu) of pearl barley, 
six lumps of loaf-sugar, half a lemon, and enough isinglass to clear it. 
Pour two quarts of boiling spring water on those ingredients, and let it 
stand until cold.

Remarks on English IV.':; -.—English wines would be found particularly 
useful, now foreign are so high priced ; and they may be made at a quarter 
of the expense. If carefully made, and kept three or four years, a propor­
tionable strength being given, they would answer the purpose of foreign 
wines for health, and cause a very considerable reduction in the expendi- 
lU-lrtcA and pleasant Wine.—Take new cider from the press, mix it with 
as much honey as will support an egg, boil gently fifteen minutes, but not 
in an iron, brass or copper pot. Skim it well: when cool, let it be tunned, 
but do not quite fill. In March following, bottle it, and it will be fit to drink­
in six weeks, but will be less sweet if kept longer in the cask. You will 
have a rich and strong wine, and it keeps well. This will serve for any 
culinary purposes which sack or sweet wine is directed for.

Honey is a fine ingredient to assist and render palatable new crabbed 
austere cider.
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two lemons to one quart of English gin which mn«t it>"*• for foree <U,. and high,/ M.X
then a id fourteen ounce, of loaf-sugar dissolved in half a pint „f , p 1J’’ 
water, ud let it stand one day and night longer shakimZtheh i^ur 8 
quendy. Then strain it, and filter it aibirwardt£ bthn^-pa^ 

the chemist5 use; bolUe n and it will be fit to drink in six m m hs t ■ 
improve by keeping lor a year. The author of the receipt reco’nnr eLd 
the gin to be purchased ot Isaac Gillet, 201 and 205, Piccadilly, ul 0 h 
an excellent spirit at 18s. per gallon. 3 ’ 15

hoyeau, ho. 2.—To one quart of English gin put three ounces of bitter 
almonds, blanched and cut into pieces, and the rind of three lemon,. |., t 
it stand three days before the fire, shaking the bottle two or three times 
a-day. 1 hen add one pound of good loaf-sugar, let it dissolve, shaking it 
frequently during the day or two which it will take; then tiller it through 
blotting-paper.

Cherry Brandy.—E. R.—To every pound of cherries pal half a pound 
ot lump-sugar, half an ounce of bitter almonds, and four peach-leaves; cut 
the stalks of the cherries, and putthem with the sugar,&c., in bottles, filling 
the bottles with brandy. When Morello cherries are used, after three 
months the liquor may be poured off, and more brandy added.

Ratafia.—Blanch two ounces of peach and apricot kernels, bruise and 
put them into a bottle, and fill nearly up with brandy. Dissolve half a 
pound of white sugar candy in a cup of cold water, and add to the brandy 
after it has stood a month on the kernels, and they arc strained off; then 
filter through paper and bottle for use. The leaves of peaches and necta­
rines. when the trees are cut in the spring, being distilled, are an excellent 
substitute for ratafia in puddings.

Syrup fur Liqueurs.—E. R.—Put a quart of water into a saucepan, and 
let it boil, then drop into it, lump by lump, one pound of loaf-sugar. When 
all the sugar is dissolved, let it bod again and put it into a broad di-h to 
cool; when cool, it is fit for use.

Creme de Portugal*—E. R.—Take eight good lemons, rough skinned, tut 
without spots; pare the rind very thinly, and cut it into small slips, pul it 
into a bottle with a pint of spirits of wine, and a dozen bitter almonds 
blanched and bruised. Let it stand six days, make a syrup with a pound 
of treble-refined sugar, add it when coo); shake the whole well together. 
Let it stand six days, and then filter it through blotting-paper. This liqueur 
should be kept six months.

Creme de Cacao.—E. R.—Take a pound ofgood Caraccas cocoa, roast it 
as if to be used for chocolate, being careful to lake out the bad grams, ot 
which there are sometimes several, and they would spoil the liqueur; 
pound it well and infuse it in six pints of brandy, add hall an ounce o! ent 
vanilla; let it stand fur eight days, then strain it. Melt three pounds and 
a half of sugar in three pints of water, mix it well together, and Idler it.

Ratafia des Qaarlre Fruits.—E. R.—Take thirty pounds of cherries, 
fifteen of gooseberries, eight of raspberries, and six of black currants, slo e 
the cherries, and press the juice out of all the fruit together; to each m ‘ 
of juice put six ounces of pounded sugar. W hen it has stood long e i o

a pound of foe dried peel of foe «**-g 
wash il in several lukewarm rva.ers, foen dram .1 m er a sk. e^ P #.
a jar with eight pints of brandy and two of water, let it Starr 1 r^

' night, shaking it frequently; strain it. Melt five pounds of suDa
pints of water, mix it with the liquor and strain it. pounds
1 Rector.—E. It.—Take two pounds oi raisins chopped, and lour p
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hogshead of spring water, stir well daily for fourteen days, then squeeze the 
raisins in a horse-hair bag in a press, and tun the liquor; when it ceases 
to hiss, stop it close. In six months rack it off into another cask. < r into a 
barrel with toast and yeast to work, which there is more difficulty to make 
it do than most liquors. When it ceases to hiss, put a quart ot brandy to 
eight gallons, and stop up. Bottle in the spring or at Christmas, lhe 
liquor must be in a warm place to make it work.

Currant Wine.—E. II.—To each gallon of juice put two ot water and 
three pounds and a half of moist sugar. When it has been in the cask 
about a fortnight, put a bottle of brandy to every four gallons of wine, and, 
when it has quite dene hissing,bung it down close.

Ri&pbeiry Hui<.—To every quart of well-picked raspberries put a quart 
of water; brin e, and let them stand two days; strain off the liquor, and 
to ev<-rv ;• bon put three pounds of Inmp-sugar; when dissolved, pul the 
liquor in a barrel, and when fine, which will be in about two months, bottle 
it, and to each bottle put a spoonful of brandy or a glass of wine.

RjirpGrry r.r Currant Wine.— To every three pints of fruit, carefully 
cleared from mouldy or bad, put one quart of water; bruise lhe lormer. 
In twenty-four hour- train the liquor, and pul to every quart a pound of 
sugar, of good middling quality of Lisbon. It tor white currants, use 
luinp-sugar. It i - best to put lhe fruit, &c., in a large pan; and when in 
three or four days the scum ri'.es, take that off before the liquor be put into 
the barrel.

Those who make from their own gardens may not have sufficiency to 
fill the barrel at once; the wine will r. ' be hurl if made in the pan, in lhe 
above proportions, and added a the fruit ripens, and can be gathered in 
dry weather. Keep an account of what is put in each time.

Another way.—Put five quarts of currants and a pint of raspberries to 
every twogalli n f Water; let them soak a night; then squeeze and break 
them well. Next day rub them well on a fine wire-sieve till all the juice 
is obtained, washing’the skins again with some of the water; then to every 
gallon put four pounds of very good I.: n sugar, but not white, which is 
often adulterated; tun it immediately and lay the bung lightly on. Do not 
use any thing to work it. In two or three days put a bottle of brandy to 
eveiy four gallons; bung it close, but leave lhe peg out at top a few days; 
keep’ it three years, and it will be a very fine agreeable wine; four years 
would make it still better.

Itlack Currant Wine, very fine —To every three quarts of juice put the 
at . ■ of waler unboiled ; mid : ■ every three quarts of the liquor add three 

pounds of very pure moist sugar. Put it into a cask, reserving a little for 
tilling up. Pm the cask in a warm dry room, and the liquor will ferment 
of itself. Skim off the refuse when lhe fermentation shall be over, and 
fill tip with the reserved liquor. When it has ceased working, pour three 
quarts of brandy to forty quarts of wine. Bung it close for nine months, 
then bottle it, atid dram the thick part through a jelly-bag until it be clear, 
and bottle that. Keep it ten or twelve months.

Another excellent Mack Currant Wine. - E. II. — Bruise twenty-eight 
pounds of currants, and pour upon them two gallons of water; let them 
remain twenty-four hours, then strain off the liquor, adding fourteen pounds 
of pure moist or loaf-sugar; put the whole into a clean cask. In the fol­
lowing spring rack lhe ‘liquor, and run the grounds through a jelly-bag, 
then pill into‘a clean cask, and add a bottle of brandy. The above pro­
portions will make five gallons of wine, and this receipt comes very highly 
recommended. .

White Currant Wine.— E. R.—For ten gallons of wine take thirty pounds 
of sugar and forty-six full gallons of currants. Break the sugar in lumps, 
and put it into a large pan, squeeze the currants through a sieve upon the

Raspberry TOne—To every quart of well-picked raspberries nut a nn- . 
of water ; bruise, and let them stand two days; strain Sff the liquor and to 
every gallon put three pounds of lump sugar ; ... .... ' . .

d ?r!’e ,’h " V ” cl W,H be in about two month; bottle it, and
to each bottle put a spoonful of brandy or a "lass of wine

English Maln.sey or Malt Wi.te.-E. thirl gallons of sweet
wort, and to every gallon put a pound and a half of lumpiugar. Boil the 
iquor lor half an hour, and when still warm tun it into a barrel, putting 

two pounds of Malaga raisins coarsely chopped, two ounces of diLlved 
isinglass, and onespoonlulol yeast to each gallon, adding also three ounces 
ol hops for the thirty gallons. Snr the liquor every day with a wooden 
stafl for a fortnight or longer. Keep the bung lightly in until the fermenta- 
tion ceases, then add two gallons of brandy. Let the wine Hand twelve 
months, when it may be racked off and bottled. Il will be the better for Ion- 
keeping, and will answer well for all culinary purposes.

Grape II inc. II.— Take twenty pounds of grapes very ripe and picked
clean, pour upon them six quarts of boiling water, cover them clo-e and 
before they are cold, break the grapes with the hand. Let them stand three 
days, then sti ain. them as dry as possible, ami stir into the liquor ten pounds 
ol sugai. J tin it the next day, and it will work itself pure. Lay the bun" 
on it until it has done hissing.

Raisin Hr/ic. R. Ji,— J'o every six gallons of water put two ounces of 
hops and the largest stalks of lhe Malaga raisins, and boil it for a quarter 
of an hour. Strain it, and when nearly cold, pour it on the fruit, allowing 
six pounds and a half, of which one-fifth should be Smyrna raisins, to every 
gallon of water. Let it stand for six weeks, stirring it every day ; press the 
fruit, and then put the liquor into the cask; rack it in six weeks, or as soon 
as it is line, and to every six gallons add a bottle of the best French brandy.

Excellent Raisin Wine.—To every gallon of spring water put eight pounds 
of fresh Stnyrnas in a large tub; stir it thoroughly every day for a month; 
then press the raisins in a horse-hair bag as dry as possible; put the liqttoi 
into a cask; and, when it has done hissing, pour in a bottle of the best bran­
dy; stop it close for twelve months; then rack it off, but without the drey- ; 
filter them through a bag of flannel of three or four folds; add the clear to 
the quantity, and pour one or two quarts of brandy, according to lhe size 
of the vessel. Stop it up, and at the end of three years, you may either 
bottle it or drink it from the cask.

Raisin wine would be extremely good if made rich of the fruit, and kept 
long, which improves lhe flavour greatly.

Raisin Wine with Cider.—Put two hundred weight of Malaga raisins into 
a cask and pour upon them a hogshead of good sound cider that is not 
rough; stir it well two or three days; stop it and let it stand six months; 
then rack into a cask that it will fill, and put in a gallon of the best 
brandy.

If raisin wine be much used, it would answer well to keep a cask al ways for 
it and bottle off one year’s wine just in lime to make the rest, which allowing 
the six months of infusion, would make the wine to be eighteen months old. 
In cider counties this way is very economical; and. even if not thought 
strong enough, the addition of another quarter of a hundred of raisins would 
be sufficient, and the wine would still be very cheap.

When the raisins are pressed through a horse-hair bag, they will either 
produce a good spirit by distillation, and must be sent to a chemist who 
will do it (but if for that purpose, they must be very little pressed;) or they 
will make excellent vinegar.

The stalks should be picked out for the above, and may be thrown into 
any cask of vinegar that is making, being very acid.

Raisin Wine without Cider.—On four hundred weight of Malagas pour one
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which has held brandy is to be preferred. Put in the bung after the ex- 
piration of the month; lay a piece of coarse cloth over it, and cover the 
whole with a thick coat of resin. Let it stand twelve months, and then 
bottle it

06$.—A sample of this wine was sent to the Horticultural Society of 
Edinburgh, and exhibited amongst seventy different sorts, and being pro­
nounced the best, the honour of the gold medal was awarded to it: but on 
understanding that the fruit was of English growth, it was considered as 
a foreign wine, and therefore not entitled to the prize. Honourable men­
tion was, however, made concerning it in the report of the transactions of 
the society.

Green Gie> '(berry Wine.—E.IL—Take thirty-two quarts of unripe goose­
berries of the green kind, bruise them well, add thirty-two quarts of cold 
water; let them stand for fonr-and-twenty hours. Drain the gooseberries 
well from the liquor through a sieve. But three pounds and a half of 
lump-Migar to ever}' gallon of liquor; put it into a cask with a bottle of 
the be st pin. Let it stand six months, and then bottle it.

Obs.—Thi r a receipt from a nobleman’s butler, who used to boast that 
he never opened more than < ne bottle of champagne at bis master’s table, 
all that followed being of hi- own manufacture. The directions are not 
quite so precise as those in the foregoing, but the cheapness of gin will ad­
mit of a bottle being allowed each ten gallons.

Grape Champagne to equal foreign.—E. R.— Gather the grapes when 
they are j'ist turning, or a • . ’ r • und them in a tub, and to
every quart of fruit thus p , . led put two quarts of waler. Let it stand 
in a mash-tub for fourteen day = ; then draw it off and to every gallon of 
liquor add three pounds cd lumj-sugar. When the sugar is dissolved, 
cask it, and, after it has done working, bung it down. In about six months 
it will be fit to drink, when it sh aid be bottled, and the corks tied down or 
w ired, should it be kept longer than a year.

English ntiniae.—E. R—B •:! eighteen pounds <,f white sugar in six 
gallons of water with two whites f eggs well beaten. Skim it and put in 
a quarter of a peck of elder-flowers; do not keep them on the fire ; when 
nearlv cold, stir it, and add six spoonfuls of lemon-juice and four or five 
of yeast; beat the whole well into the liquor. Stir it every day, put six 
pounds of the best raisins, st- neff into the cask, and tun the wine. Stop 
it close, and boule it at the end of six months. This wine requires keep­
ing, and it will then pass for frontiniac.

Il7,i7e Elder Wine, very much like Fnmtinicc.—Boil eighteen pounds of 
white powdered sugar, with six gallons of water, and two whites of eggs 
well beaten; then skim it, and put in a quarter of a peck of elder-flowers 
from the tree that bears while berries; do not keep them on the tire. When 
near cold, stir it, and put in six spoonfuls of lemon-juice, four or five of 
yeast, and beat well into the liquor; stir it every day; put six pounds of the 
best raisins, stoned, into the cask, and tun the wine. Stop it close, and 
bottle in six months. When well kept, this wine will pass for frontiniac.

Clary Wine.— Boil fifteen gallons of water with forty-live pounds of 
sugar; skim it: when cool, put a little to a quarter of a pint of yeast, and 
so by degrees add a little more. In an hour pour the small quantity to the 
large, pour the liquor on clary flowers, picked in the dry; the quantity for 
the above is twelve quarts. Those who gather from their own garden may 
not have sufficient to put in at once, and may add as they can get them, 

* keeping account of each quart. When it ceases to hiss, and the flowers 
are all in, stop it up for four months. Rack it off, empty the barrel of the 
dregs, and, adding a gallon of the best brandy, stop it up, and let it stand 
six or eight weeks; then boule it.

Excellent Cowslip Wine.—To ever}' gallon of water weigh three pounds

goodness from the fruit. 1 ill up the cask, and, as it works, keep fillin'- un 
•with water for two months; then put in about a pint of brandy, ar d Mon 
it up close. Fine it often with a little white sugar. Boil the'water the 
night before the wine is to be made. Some persons have found moist 
sugar to answer lor this receipt.

Ois.—Those who are abundantly supplied with fruit would do well to 
try what can be made with pure juice unraixed with water, and only usiu" 
sufficient sugar to supply the want of the saccharine portion which our 
acid fruits require. This has answered upon a small scale, in an • inert- 
merit made by very young people, who manufactured excellent wine in a 
jar with the juice of several kinds of fruit. In the followin'' receipt for 
pearl gooseberry-wine, which is vouched for by the party who' contiil ut.-d 
it, the juice of the fruit is kept pure and unadulterated.

Pearl Gooseberry Wine.—E. R.—Take any quantity of the bi : pearl 
gooseberries, bruise them, and let them stand all night. 'The next morning 
press or squeeze them dry, allow the liquor to stand to settle for seven ■ r 
eight hours, then pour oil' lhe clear juice from the sediment, measure it as 
it is put into another vessel, and add to every three pints of liquor a pound 
ot double-refined sugar. Break the sugar into lumps, and put it into the 
vessel w ith a piece of isinglass. Stir it up, and at the end of three months, 
bottle it, putting a lump of double-refined sugar into ewry bottle.

Gooseberry Wine.—E. II.—To every three pounds of gooseberries put a 
pint of spring water unboiled, having first bruised the fruit with the hands 
in a tub. Stir them very well ; let them stand a whole day ; then strain 
them off. and to every three pounds of gooseberries add a pint of water 
and a pound of sugar dissolved. Let it stand twenty-four hours longer, 
then skim the head clean off, and put the liquorinlo a vessel, and the scum 
into a flannel bag, adding the liquor that drains from it to that in the vessel. 
Let it work two or three days before stopping it up close, and allow it to 
stand four months before it is bottled. When it is drawn out of the ca k, it 
should not be tapped too low.

Pink Champagne.— E.U. — Boil nine pounds of lump-sugar in three 
gallons of water for half an hour, skim it well, and pour the liquor 1 "fin•; 
hot over a gallon of red and white currants picked, but not bruised. \\ hen 
nearly cold, put in a small teacupful of yeast. Keep it working for two 
days, then strain it through a horse-hair sieve, put it into a small ca-with 
half an ounce of isinglass well bruised. Have rather more liquor than 
•will fill the cask, to fill it up as it works over. In about a fortnight bung 
it up. Let it statid till April; put into each bottle a lump of double-refined 
sugar. Let the bottles remain one day uncorked. Cork and wire them. 
They must stand upright in the cellar; when wanted, put a few on their 
sides for about a week.

English Champagne.— E. 7?.—Take of lhe amber hairy champagne 
gooseberry, when it is just turning, an equal quantity of fruit and cold 
spring water, and bruise the gooseberries well in it. Let the mixture stand 
for two or three days to ferment, and stir it frequently with a wooden spoon, 
taking care to place the vessel in a warm situation. 1 hen pass the liquor 
through a hair-sieve, squeezing the pulp until it is quite dry. Forever} 
"alIon of the liquor put three pounds and a halt ot the coarsest Last India 
su"ar, which must be placed in another vessel, and the acid liquor pourn 
upon it. Allow it to stand two or three days in order that the fermentation 
may be properly effected, stirring it very frequently; then pass it throug i 
a flannel bag into the cask, and to every ten gallons of the liquor put one 
ounce of isinglass, one bottle of Madeira wine, and one boule of rum;; t . 
two latter added after the cask has remained open for a month. A
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of lump-sugar, boil
. When cool

nxinv and ForiTitr.

Dairy.—The servants of each county are generally acquainted with the 
best mode of managing the butter and cheese of that county, but the fol­
lowing hints may not be unacceptable, to give information to the mistress.

On the Management of Coms, <Jr.—Cows should be carefully treated; if 
their teats are sore, they should be soaked in warm water twice a-day; and 
either be dressed with soft ointment, or done with spirits and water. If the 
former, great cleanliness is necessary. The milk, at these times, should 
be given to the pigs.

When the milk is brought into the dairy, it should be strained and 
emptied into clean pans immediately in winter, but not till cool in summer. 
While ware : preferable, as the red is porous, and cannot be so thoroughly 
scalded.

Thegreatc-t po attention must be paid to cleanliness in a dairy: 
all the utensils, shelve'. dre • r-. and the floor should be kept with the most 
perfect neatne .and c 'd waterthrown overeverypart very often. There 
should be shutters to ,:- < p out the sun and the hot air. .Meat hung in a 
dairy will spoil milk.

The cows hould be milled at a regular and early hour, and the udders 
emptied, or the quantity will decrease. 'J'he quantity of milk depends on 
many causes, as the goadne.' . br^ed and health of the cow, the pasture, 
the length of time from ca.vmz. the having plenty of clean water in the 
field she feeds in. &c. A change of pasture will tend to increase it. Peo­
ple who attend proper!;, to the dairy will feed the cows particularly well 
two or three weeks before th-y calve, which makes the milk more abun­
dant after. In gentlemen’s dairies m re attention is paid to the size and 
beauty <1 the cows than t , their produce, which dairymen look most to.

f’or making cheese, the cows sh r d calve from Lady-day to May, that 
the large quantity of milk may come into u-c about the same time; but in 
gentlemen’s families, i»tie or two should calve in August or September, for 
a supply in winter. In good pasture- the average produce of a dairy is 
about three gallons a day each cow from Lady-day to Michaelmas, and from 
thence to Christmas one gall >:i a day. Cows will he profitable milkers to 
fourteen or fifteen years of if of a proper breed.

When a calf is to be reared, it sh aid be taken from the cow in a week 
at furtliet, or it will cause great trouble in rearing, because it will be diffi­
cult to make it take milk in a pan. Take it from the cow in the morning, 
and keep it without food nil :• e next morning; and then, being hungry, it 
will drink without difficulty. Skimmed milk and fresh whey, just as warm 
as new milk, should be given twice a-day in such quantity as is required. 
If milk runs short, smooth gruel mixed with milk will do. At first let the 
calf be out only by day, and feed it at night and morning.

When the family is absent, or there is not a great call for cream, a care­
ful dairy-maid seizes the opportunity to provide for a winter store: she 
should have a book to keep an account, or get some one to write down for 
her the produce of every week, and set down what butter she pots. The 
weight the pot will hold should be marked on each in making at the pot­
tery? In another part of the book should be slated the poultry reared and 
the weekly consumption.

Observations respecting Cheese.—This well-known article differs accord­
ing to the pasture in which the cows feed. Various modes of preparing 
mav effect a great deal; and it will be bad or good of its kind, by being in 
unskilful hands, or the contrary; but much will still depend on the former
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Mas boiled tn. 1 ,|| up the cask with cold spring water, stir it frequently and in one month put in two bottles of brandy, and stop it down. These’ 

proportions arc (or twenty gallons of wine.Ginger Herr.—E. It.—slice four lemons and crush two ounces of ginger, 
add to them a pound and a half of kimp-sugar and two ounces ofcream of 
tartar, or the same amount of lemon-juice. Pour on it two gallons ofb.il- 
ing water, and when nearly cold, add a tablesponnful of barm. Bottle it 
the next morning, and tie down the corks. It will befit to drink in two 

days.N. B. It will be improved by straining the liquor through a sieve pre­

vious to bolding.Elder Wine.—E. R.—Pour four quarts of water upon eight quarts of ber­
ries, and let it stand a day or two; then boil it for about an hour, strain it, 
and put three pounds of moist sugar to every gallon of wine; then add aB 
ounce of cloves and two ounces of ginger, boil it again, and work it with a

V- -R—Take twelve pounds of loaf-sugar and six 
pounds'of the best raisins, cut small, and boil them in six gallons of wat 
for one hour. Then take half a peck of elderflowers when ready to sha . 
put. them into the liquor when it is nearly cold, with four tai lespoonf k 
fresh yeast and six of lemon-juice. Let it work lor tw . day s m e tub 
strain it, put it into the barrel, bung it up closely for two months, an 

bottle it.
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whey from it by early breaking the curd; the last method deprives it of 
many of its oily particles, and is therefore less proper.

Put the vat on a ladder over the tub, and All it with curd by the skim­
mer; press the curd close with your hand, and add more as it sinks; and it 
must be finally left two inches above the edge. Before the vat is filled, the 
cheese-cloth must be laid at the bottom; and, when full, drawn smooth over 
on all sides.

There are two modes of salting cheese; one by mixing it in the curd 
while in the tub after the whey is out; and the other by putting it in the 
vat, and crumbling the curd all to pieces with it, after the first squeezing 
with the hands has dried it. The first method appears best on some ac­
count , but not on all, and therefore the custom of the country must direct. 
Put a board under and over the vat, and place it in the press; in two hours 
turn it out, mid put a fresh cheese-cloth; press it again for eight or nine 
hour ; then - alt it all over, and turn it again in the vat, and let it stand in 
the pre fourteen or sixteen hours, observing to put the cheese last made 
undermost. Before putting them the last time into the vat, pare the edges 
if they do not look ■ me th. The vat should have holes at the sides and 
at bottom to let all the whey pass through. Put on clean boards, and 
change and scald them.

To Preserve Cheese .• nnd.—-’Wash in warm whey, when you have any, 
and wipe it once a month, and keep it on a rack. If you want to ripen it, 
a damp cellar will bring it forward. When a whole cheese is cut, the 
larger quantity should be spread with butter inside, and the outside wiped, 
to preserve it. To keep th . e in daily use moist, let a clean cloth be wrung 
out from cold water, and wrap round them when carried from table. Dry 
cheese may be used to advantage to grate for serving with macaroni or 
eating without. These observations are made with a view to make the 
above articles less expensive, as in most families where much is used 
there is waste.

To make Sage Cheese.—Bruise the tops of young red sage in a mortar 
with : me leaves of spinach, and squeeze the juice; mix it with the rennet 
in the milk, more or less according as you like for colour and taste. When 
the curd is come, break it gently, and put it in with the skimmer, till it is 
pre ■ c«i two inches above the vat Press it eight or ten hours. Salt it, 
and turn every day.

Cream Chase.—Put five quarts of strippings, that is, the last of the milk, 
into a pan. with two spoonfuls of rennet When the curd is come, strike 
it down two or three limes with the >kimming-dish just to break it. Let it 
stand two hours, then spread a cheese-cloth on a sieve, put the curd on it, 
and let the whey drain; break the curd a little with your hand, and put it 
into a vat with a two pound weigh upon it. Let it stand twelve hours, 
take it out, and bind a fillet round. Turn every day till dry from one board 
to another; cover them with nettles or clean dock-leaves, and put between 
two pewter plates to ripen. If the weather be warm, it will be ready in 
three weeks.

Another.—Have ready a kettle of boiling water, put five quarts of new 
milk into a pan, and five pints of cold waler, and five of hot; when of a 
proper heat, put in as much rennet as will bring it in twenty minutes, like­
wise a bit of sugar. When come, strike the skimmer three or four times 
down, and leave it on the curd. In an hour or two lade it into the vat 
without touching it; put a two-pound weight on it when the whey has run 
from it. and the vat is full.

Another sori.—Put as much salt to three pints of raw cream as shall 
season it; stir it well, and pour into a sieve in which you have folded a 
cheese-cloth three or four times, and laid at the bottom. When it hardens, 
cover it with nettles on a pewter plate.

yet due care may ™

may antend the inferior.
m the minds of dairy-people to make them give up an old custom for one 
newly recommended. I his calls for the eye of the superior. A gentleman 
has been at the expense of procuring cattle from every county noted for 
good cheese and it is affirmed that the Cheshire, double Gloucester, North 
VI iltshire, Chedder, and many other sorts, are so excellent as not to dis­
credit their names. As the cows are all on one estate, it should seem that 
the mode of making must be a principal cause of the difference in flavour; 
besides, there is much in the size and manner of keeping.

Cheese made on the same ground of new, skimmed, or mixed milk, will 
differ greatly, not in richness only, but also in taste. Those who direct a 
dairy m a gentleman’s family should consider in which wav it can be man­
aged to the best advantage. Even with few cows, cheese of value maybe 
made from a tolerable pasture, by taking the whole of two meals of milk, 
and proportioning the IhirJiness of ihcfu/ to the quantity, rather than having 
a wide and flat one, as the former will be most mellow. The addition of a 
pound of fresh-made butler, of a good quality, will cause the cheese made 
on poor land to be of a very different quality from that usually produced 
by it.

A few cheeses thus made, when the weather is not extremely hot, and 
when the cows are in full feed, will be very advantageous for the use of 
the parlour. Cheese for common family use will be very well produced 
bj' two meals of skim and one of new milk; or in good land, by the skim­
milk only. Hutter likewise should be made, and potted down for winter 
use, but not to interfere with the cheese as above, which will not take 
much lime.

7b Prepare Rennet to turn the. Milk.—Take out the stomach of a calf as 
soon as killed, and scour it inside and out with salt, after it is cleared of 
the curd always found in it. Let it drain a few hours; then sew it up with 
two good handfuls of salt in it, or stretch it on a stick well salted; or keep 
it in salt wet, and soak a bit, which will do over and over by fresh waler.

Another win/.—Clean the maw as above; next day take two quarts of 
fresh sprint waler, and put into it a handful of hawthorn-tops, a handful ut 
sweet-briar? a handful of rose-leaves, a stick of cinnamon, forty cloves, four 
blades of mace, a sprig of knotted marjoram, ami two large spoonfuls ot 
salt Let them boil gently to three pints of water; strain it oti; and. when 
only milk-warm, pour it on the veil (that is, the maw). Slice a lemon .into 
it- let it stand two days: strain it again, and bottle it lor use. Il will k< p 
good at least twelve months, and has a very fine flavour. ou.may add 
anv sweet aromatic herbs to the above. Il must be pretty salt, b 
brine \ little will do for turning. Salt the veil again lor a week > 
and dry it, stretched on slicks crossed, and il will be nearly as strong 
CV7b i’ctoi-Put ffi’rmilkffito'aParge tub, warming a parit tiff‘J £

Srdin- as either is observed; one is, to gather it with the “ r3 
gently towards the side of the tub Jetting the whey P^s through the fi . 
till it is cleared, and lading it oft as it collects. 1 he oilier is, .
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put a pint of new milk DAIRY.

together. Of this composition put one ounce to sixteen ounces of butter, and 
work it well together in a mass. Press it into two pans after the butter is be­
come cool; for friction, though it be not touched by the hands, will soften it.

- The pans should hold ten or twelve pounds each. On the top put some 
salt; and when that is turned to brine, if not enough to cover the butter en­
tirely, add some strong salt and water. It requires only then to be covered 
from the dust.

To manage Cream fur Whey Butter.—Set the whey one day and night, 
' him it, and so till you have enough: then boil it, and pour it into a pan or 
two of cold water. As the cream rises, skim it till no more comes: then 
churn it. Where new-milk cheese is made daily, whey-butter for common 
and pre ent use may be made to advantage.

To scald Cream as in the west of England.—In winter let the milk stand 
twenty-four hours, in the summer twelve, at least: then put the milk-pan 
on a hot hearth, if you have one; if not, set it in a wide brass kettle of 
water lar e enough to receive the pan. It must remain on the fire till 
quite hot, but • n i. account boil, or there will be a skim instead of cream 
upon the milk. You will know when done enough by the undulations on 
the surface lookin? thick and having a ring round the pan the size of the 
bottom. The lime require 1 to : cald cream depends on the size of the pan 
and the heat of the fire: the slower the better. Remove the pan into the 
dairy when done, and kirn it next day. In cold weather it may stand 
thirty-six hours, and never le than two meals.

The butter is usually mr.de in Devonshire of cream thus prepared, and, 
if properly, it is very tirm.

Buttermilk, if made of sweet cream, is a delicious and most wholesome 
food. Those who can relish ■ or I oitermilk find it still more light; and it 
is reckoned more beneficial in c-a impure cases.

Buttermilk, if not very sour, is also as good as cream to cat with fruit, if 
sweetened with white sugar and mixed with a very little milk. It likewise 
does equally for cakes and rice puddings, and of course it is economical to 
churn 1 ••fire the eream is too stale ;■ r any thing but to feed pigs.

p M:.".'i:;d C,a.;m.—I..". : ■ hen it is d iilictllt to preserve
milk from becoming sour, and spoiling the cream, it may be kept perfectly 
sweet by scalding the new mi.k very gently without boiling, and setting it 
by in the earthen dish or pan that it is done in. This method is pursued 
in Devonshire; and, for butter anil eating, would equally answer in small 
quantities for coffee, tea, &c. Cream already skimmed may be kept 
twenty-four hours if scalded wita ut sugar; and, by adding to it as much 
powdered himp-sugar as shall make it pretty sweet will be good two days, 
keeping it in a cool place.

Syrup of Cream may be pre erved, as above, in the proportion of a 
pound and a quarter of sugar to a pint of perfectly fresh cream : keep it m 
a cool place for two or three hours; then put it into one or two ounce 
phials, and cork it close. It will keep good thus for several weeks, and 
will be found very useful in voyages.

Galli, Curd- and. 117. ..as in Wy.—Take a number of the rough coats 
that line the gizzards of turkeys and fowls; clean them from the pebbles 
they contain; rub them well with salt and hang them to dry. 1’his makes 
a more tender and delicate curd than common rennet, W hen to be used, 
break off some bits off the skin,and put on it some boiling water: in eight 
or nine hours use the liquor as you do other rennet.

To choose Butter at Market—Put a knife into the butter, if salt, and smell 
it when drawn out; if there is any thing rancid or unpleasant, it is bad. 
Being made at different times, the layers in casks will vary greatly; and 
vou will not easily come at the goodness but by unhooping the cask, and 
trying it between the staves. Fresh butter ought to smell like a nosegay,

Rush Cream Cheese.—To a quart of fresh cream [ ' ’
warm enough to make lhe cream a proper warmth, a bit of sugar and' 
little rennet. ’

Set near the fire till the curd comes; fill a vat made in the form of a brick 
of wheat-straw or rushes sewed together. Have ready a square of Mraw 
or rushes sewed flat, to rest the vat on, and another to cover it the v-t 
being open at top and bottom. Next day take it out, and change it as above 
to ripen. A hall-pound weight will be sufficient to put on it.

Anot/u.r way.-Take a pint of very thick sour cream from the top of the 
pan lor gathering butter, lay a napkin on two plates and pour half into 
each; let them-stand twelve hours, then put them on a fresh wet napkin in 
one plate ami cover with the same; this do every twelve hours until vou 
find the cheese begms to look dry, then ripen it with nut-leaves; it will be 
read}' in ten days. ’ uc

Fresh nettles’, or two pewter plates, will ripen cream cheese very well 
. Observations respecting Butter—There is one article of fam It o i n 

tion more in use, of greater variety in goodness, <>f more consequence o 
have of a superior quality, and the economizing of which i- more neces­
sary, than this, lhe sweetness of butler is not affected by the cream being 
turned of which it is made. When cows are in turnips, or eat cabbages 
the taste is very disagreeable, and the following wavs have been tried with 
advantage to obviate it:—

When the milk is strained into the pans, put to every six gallons one 
gallon of boiling water. Or dissolve one ounce of nitre in a pint of spring 
water, and put a quarter of a pint to «t . fifti n gallons of milk. Or, 
when you churn, keep back a quarter of a pint of the sour cream, and put 
it into a well-scalded pot, into which you are to gather the next cream; 
stir that well, and do so with every fresh addition.

To make Butter.—During summer, skim the milk when the sun has not 
heated the dairy; at that season it should stand for butter twenty-four hours 
without skimming, and forty-eight in winter. Deposit the cream-pot in a 
very' cold cellar if your dairy is not more so. If you cannot churn daily, 
change it into scalded fresh pots; but never omit churning twice a-week. If 
possible put the churn in a thorough air; and if not a barrel one, set it in 
a tub of water two feet deep, which will give firmness to the butter. When 
the butter is come, pour off the buttermilk, and put the butter into a fresh- 
scalded pan, or tubs which have afterwards been in cold water. Pour 
water on it, and let it lie to acquire some hardness before you work it; then 
change lhe water, and beat it with flat boards so perfectly that not the least 
taste of the. buttermilk remain, and that lhe water, which must be often 
changed, shall be quite clear in colour. Then work some salt into it, 
wei'di, and make it into forms; throw them into cold water, in an earlhen 
pan°and cover of the queen’s ware. You will then have very nice and 
cool butter in the hottest weather. It requires more working in hot than in 
cold weather; but it neither should be left with a particle of buttermilk,

- nor a sour taste, as is sometimes done.
To Preserve Butter.—Take two parts of the best common salt, one part 

good loaf-sugar, and one part saltpetre; beat them well together. To sixteen 
ounces of butter thoroughly cleansed from the milk put one ounce of tms 
composition; work it well, and pot down when become firm and cold.

The butter thus preserved is lhe better for keeping, and should not ne 
used under a month. This article should be kept from the air, and is best t 
pots of the best glazed earth that will hold from ten to fourteen pouni

To prepare Butter fur winter, lhe best wap.—When the butter has been 
prepared as above directed, take two parts of the best common sat., 
part of good, loaf sugar, and one part of saltpetre, beaten and blende

mr.de
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POULTRY YARD.

Keep the hen under a pen till the young have strength to follow her about, 
which trill be in two or three weeks; and be sure to feed her well.

Phe food of fowls goes first into their crop, which softens it, and then 
passes into the gizzard, which, by constant friction, macerates it, and this is 
facilitated by small stones, which are generally found there, and which help 
to digest the food.

If a sitting hen is troubled with vermin, let her be well washed with a 
decoction of white lupins. The pip in fowls is occasioned by drinking dirty 
water, or taking filthy food. A white thin scale on the tongue is the symp­
tom. Pull the scale off with your nail, and rub the tongue with some salt, 
and the complaint will be removed.

It answers well to pay some boy employed in the farm or stable so much 
a score for the eggs he brings in. It will be his interest then to save them 
from h' ing purloined, which nobody but one in his situation can prevent; 
and sixpence r < ghtpence a score will be buying eggs cheap.

7b I'allm I 'owls or Chickens in four or fire days.—Set rice over the fire 
with skimmed milk, only a much as will serve one day. Let it boil till 
the rice i • quite veiled out; you may add a teaspoonful or two of sugar, 
but it will do well with',nt. Feed them three times a-day in common pans; 
give them only a much a w 1 quite fill them at once. When you put 
fresh, let the pans be -l in water, that no sourness may beconveyed to the 
fowls.as that prevent - them ft n fattening. Give them clean water,or the 
milk of the rice, to drink; but the less wet the latter is when perfectly soaked 
the belter. By this method the flesh will have a clear whiteness which no 
other food gives; and when it is considered how far a pound of rice will 
go, and how much time :s saved by thi.- mode, it will be found to be as 
cheap as barley-meal, or more so. The pen should be daily cleaned, and 
no fid given for sixteen hour- before poultry be killed.

7‘ c, : ■. . . Pr- • —Put the large end of tire
■ r tongue; if jt feels warm, it is new. In new-laid eggs there is a
small division of the skin from . which is filled with air, and is 
perceptible to the eye at the end. On looking through them against the 
sun or a candle, if fresh, eggs will be pretty clear. If they shake, they are 
not fresh.

Eggs may be bought cheapest when the hens first begin to lay in the 
spring, before they sit; in Lent and a: Easter they become dear. They may 
he preserved fresh bv dipping them in b.filing water and instantly taking 
diem out, or by oiling the shell; either of which ways is to pievent the air 
passing through it; or kept on shelves with small holes to receive one in 
each, and be turned every other day; or close-packed in a keg, and co­
vered with strong lime-water.

Feathers.—In towns, poultry being usually sold ready picked, the feathers, 
which may occasionally come in small quantities, are neglected; but orders 

, should be given to put them into a tub free from damp, and as they dry to 
change them into paper bags, a few in each; they should hang in a dry 
kitchen to season ; fresh ones must not be added to those in part dried, or 
they will occasion a musty smell, but they should go through the same 
process. In a few months they will be fit to add to beds or to make pillows, 
without the usual mode of drying them in a cool oven, which may be pur­
sued if they are wanted before five or six months.

Ducks generally begin to lay in the month of February. Their eggs 
should be daily taken a wav except one, till they seem inclined to sit; then 
leave them, and see that there are enough. They require no attention while 
sitting, except to give them food at the time they come out to seek it; and 
there°should be water placed at a moderate distance from them, that their 
eggs may not be spoiled by their long absence in seeking it. Twelve or 
thirteen eggs are enough: in an early season it is best to set them under a

toulthy-takd.

10 «" » »e~...ary »
sort is thought highly of- and^t^s0^''0^ °f th£m’ The Darlf°rd 
people differ in th'ei/opinion of udtfch’is besL° The blS ki?d’ but 

ThevVholikM "7 r° "e" f?r boilingl as their leSs Partake oT tlieiPcok.ur’ 
ta?os boil. , ed as,ncarl-':a!; P°ssible at the same hour and place. Po'- 
SL nn.e 1 tlnner’ 111 a l,U'e Water- a,ld cul- and either wet with 
Skimmed milk or not, form one of the best foods.. Turkey, and fowl thrive 
amazingly on them. 1’he milk must not be sour.

1 he best age for setting a hen is from two to five years- and von shonM 
remark which hen . make the best breeders, and k J p th ' - to faj' 
howfli? it m "1",lr f''""1'- j°StiCe 10 11,0 anmmi ei.mm.n,
f n the iim bC obser.ved>lhere are but fe"' instances of bad parents 
lot the tune their nursing is necessary. 1

Hens sit twenty days. Convenient places should be provided for their 
laying, as these will be proper for sitting likewise. If the hen-hotfse is not 
secured from vermin, the eggs will be sucked and the fowls de-troyed.

I hose hens are usually preferred which have tufts of feathers'on their 
heads ; those that crow are not looked upon as profitable. Some line y.aing 
fowls should be reared every year, to keep up a stock of good breeders; 
and by this attention, and removing bad layersand careless nurses, you 
will have a chance of a good stock.

Let the hens lay some time before you set them, which should be done 
from the end of February to the beginning of May. While hens are laying, 
feed them well, and sometimes with oats.

Broods of chickens are hatched ail through the summer, but those that 
come out very late require much care till they have gained some strength.

If the eggs of any other sort are put under a hen with some of her own, 
observe to add her own as many days after the others as there is a differ­
ence in the length of their sitting. A turkey and duck sit thirty days. 
Choose large clear eggs to put her upon, and such a number as she can 
properly cover. If very large eggs, there are sometimes two yolks, and of 
course neither will be productive. Ten or twelve are quite enough.

A hen-house should be large and high, and should be frequently cleaned 
out, or the vermin of fowls will increase greatly. But hens must not be 
disturbed while sitting; for, if frightened, they ornetimes forsake their 
nests. Wormwood and rue should be planted plentifully about their houses: 
boil some of the former, and sprinkle it about the floor, which should be of 
smooth earth, not paved. The windows of the house should be open to the 
rising sun ; and a hole must be left at the door, to let the smaller fowls go 
in : the larger may be let in and out by opening the door. There should be 
a small sliding board to shut down when the fowls are gone to roost, whic 
would prevent the small beasts of prey from committing ravages; and a 
good strong door and lock may possibly, in some measure, prevent the de­
predations of human enemies.

When some of the chickens are hatched long before the others, it m J 
be necessary to keep them in a basket of wool till the others come i°and 
The day after they are hatched give them some crumbs of white bread, 
small (or rather cracked) grits soaked in milk. As soon as t ie; 
gained a little strength, feed them with curd, cheese-parings cut.s Ay. 
any soft food, but nothing sour; and give them clean water twte

’en’ it is probably mixed with staler or an
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CHAPTER XXIV.

COOKERY FOR THE SICK AND FOR THE POOR.

sirs cooxrnr.

Central Remark:.—The following pages will contain cookery for the 
sick; it being of more consequence to support those whose bad appetite 
will not allow them to take the necessary nourishment, than to stimulate 
that of persons in health.

It may be necessary to advise that a choice be made of the things most 
likely to agree with the patient; that a change be provided; that some one 
at least be always ready; that not too much of those be made at once which 
are not likely to keep, as invalids require variety; and that they should suc­
ceed each other in different forms and flavour.

.1 clear Broth that will keep long.—Put the mouse-round of beef, a knuckle­
bone of veal, and a few shanks of mutton, into a deep pan, and cover close 
with a dish or coarse crust; bake till the beef is done enough for eating, 
with only as much water as will cover it. When cold, cover it close in a 
cool place. When to be used, give what flavour may be approved.

A quick-made Broth.—Take a bone or two of a neck or loin of mutton,

they have the
Turkeys are 

peppercorns down their throats, 
ing, because the hen is so 
and leave the remainder, or even .... ............ . ..... , „lv
violent eaters; and intist therefore be left to lake charge of tie tn ■ lv< in 
general, except one good feed a-day. The hen sits twenty-five or thirty 
days; and the young ones must be kept warm, as the least cold or damp 
kills them. They must be fed often, and at a distance from the hen, wlr> 
will cat every thingfrom them. They should have curds,green ch' ■■ par­
ings cut small, and bread and milk with chopped wormwood in it; ami tin ir 
drink milk and water, but not left to be sour. All young fowls ate a pt y 
for vermin, therefore they .should be kept tn a safe place, where nine can 
come; weasels, stoats, ferrets, &c., creep in at every small crevice.

Let the hen be under a coop, in a warm place, exposed to the tin. for 
the first three or four weeks; and the young should not be sutiii'l to go 
out in the dew at morning or evening. Twelve eggs are enough to put 
under a turkey; and when she is about to lay, lock her up till she has laid 
every morning. They usually begin to lay in March and sit in April. 
Feed them near the hen-house; and give them a little meat in the evening, 
to accustom them to roosting there. Fatten them with sodden oats or bar­
ley for the first fortnight; and the last fortnight give them as above, and 
rice swelled with warm milk over the fire twice a day. The flesh will be 
beautifully white and fine flavoured. The common way is to cram them, 
but they are so ravenous that it seems unnecessary, if they are not suffered 
to go far from home, which makes them poor.

Tea-Fowl.—Feed them as you do turkeys. They are so shy that they 
are seldom found for some days after hatching; and it is very wrong to 
pursue them, as many ignorant people do, in the idea of bringing them 
home: for it only causes the hen to carry the young ones through d.inger- 
our places, and by hurrying she treads upon them. The cock kills all the 
young chickens he can get at, by one blow on the centre of the head with 
his bill; and he does the same by his own brood before the feathers of the 
crown come out. Nature therefore impels the hen to keep them out of his 
•way till the feathers rise.

Guinea Hens lay a great number of eggs; and if you can discover the 
nest, it is best to put them under common hens, which are better nurses.

hen ; and then they can be kept from water till they have a little strength to 
bear it, which, in very cohl weather, they cannot do so well. They should 
be put under cover especially in a wet season ; for, though water is the na­
tural clement of ducks, yet they are apt to be killed by the cramp before 
they are covered with feathers to defend them.

Ducks should be accustomed to feed and rest at one place, which would 
prevent their straggling too far to lay. Places near the waler to lay in are 
advantageous; and these might be small wooden houses, with a partition 
in the middle and a door at each end. They eat any thing; and when to be 
fattened must have plenty, however coarse, and in three weeks they will 
be fat.

Geese require little expense, as they chiefly support them: chi ' on 
commons or in lanes, where they can get water. The largest are ; teemed 
the best, as also arc the white and gray. The pied and dark-coloured are 
not so good. Thirty days are generally the time the goose sits, but in warm 
weather she will sometimes hatch sooner. Give them plenty of food, such 
as scalded bran and light oats; and as soon as the gosling's ate hatched 
keep them housed for eight or ten days, and feed them with barley-meal, 
bran, curds, &c. For green geese, begin to fatten them 
weeks old, and feed them as above.

run of good fields.
very tender when
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They require great warmth, quiet, and careful feeding with rice swelled 
with milk, or bread soaked in it. Put two peppercorns down their throats 
when first hatched.

Pigeons bring two young ones at a time, and breed every month, if 
well looked after, and plentifully fed. They should be kept very clean, and 
the bottom of the dovecote be strewed with sand once a month at least. 
Fares and white peas are their proper food. Thev should have plenty of 
fresh water in their house. Starlings and other birds are apt to come 
among them, and suck the eggs. Vermin are likewise their great enemies, 
and destroy them. If the breed should be too small, put a few tame 
pigeons of the common kind, and of their own colour among them. Ob­
serve not to have too large a proportion of cock-birds; for they are quarrel­
some, and will sunn thin the dove-cote.

Pigeons are fond of salt, and it keeps them in health. Lay a large heap 
of clay near the house, and let the salt-brine that may be done with in the 
family be poured upon it

Bay-salt and cummin-seeds mixed arc a universal remedy for the dis­
eases of pigeons. Th' back • and breasts are sometimes scabby; in which 
case take a quarter ■ f a pound of bay-salt and as much common salt, a 
pound of fennel--.'I, a j. . n.d vf dill-seed, as much cummin-seed, and an 
ounce of as<afatida; mix all with a little wheaten flour, and some fine 
worked clay: when all are well beaten together, put it into twoearlhcn pots, 
an d bake them in the oven. When cold, put them on the table in the dove­
cote; the pigeons will eat it, and thus be cured.

Rabbits.—The wild ones have the fine t flavour, unless great care is
■-T the tarn-.- . . The tame one brings fol th every

month, and must be allowed to go with the buck as soon as she has kin­
dled. The sweetest hay, oats, beans, sow-thisiles, parsley, carrot-tops, cab. 
bage-h eaves, and bran, fresh and fresh, should be given to them. If not 
very well attended, their stench will destroy themselves, and be very un­
wholesome to all who live near them; but attention will prevent this incon­
venience.

young. As soon as hatched pul three 
Great care is necessary to their well-be- 

carelsss that she will walk about with one chick, 
tread upon and kilHhein. Turkey arc

good feed a-day. The hen sits twenty-five 
■; ones t — ’ •
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Another.—Boil two calf’s-feet, two ounces of veal, ana two oi veci, me 
bottom of a penny-loaf, two or three blades of mace, half a nutmeg sliced, 
and a little salt, in three quarts of water, to three pints; strain, and take off 
the fat.

Chicken Broth.—Put the body and legs of the fowl that chicken panada 
■wa made of, as in page 240, after taking off the skin and rump, into the 
water it was boiled in, with one blade of mace, one slice of onion, and ten 
white peppercorns. Simmer till the broth be of a pleasant flavour. If not 
water enough, add a little. Beat a quarter of an ounce of sweet almonds 
with a tea .puouful of water, fine, boil it in the broth, strain, and, when cold, 
remove the fat.

/■•'/ Broth.—Clean half a pound of small eels, and set them on with three 
pint , ol water, • me parsley, one slice of onion, a few peppercorns; let 
them itnrner till the cel are broken, and the broth good. Add salt, and 
strain it off.

The above should make three half-pints of broth.
Arrow-Root Jelly.—Of this beware of having the wrong sort, for it has 

been counterfeited with bail effect. If genuine, it is very nourishing, espe­
cially for weak bowels. Put into a aucepan half a pint of water; a glass 
of sherry, or a spoonful of brandy, grated nutmeg, and fine sugar; boil up 
once, then mix it by degrees into a dessert-spoonful of arrow-root, pre­
viously rubbed smooth with two sj onfuls of cold water; then return the 
whole into the saucepan; stir and boil it three minutes.

Tupioca Jelly.—Choose the largest :■ rt, pour cold water on to wash it 
two or three times, then soak it In fresh water, five or six hours, and 
simmer it in the same until it becomes quite dear; then put lemon-juice, 
wine, and sugar. The peel should bare been boiled in it. It thickens 
very much.Gluua-tcr Jelly.—Take rice, sago, pearl-barley, hartshorn shavings, and 
cringo-root, each an ounce; simmer with three pints of water to one, and 
strain it. When cold it will be a jelly; of which give, dissolved in wine, 
nulk, or broth, in change with other nourishment.

Panada, made in five minutes.—Set a little water on the fire with a glass 
of white wine, some sugar, and a scrape of nutmeg and lemon-peel: mean­
while grate some crumbs of bread. The moment the mixture boils up, 
keeping it .still on the fire, put the crumbs in, and let it boil as fast as it 
can. When of a proper thickness just to drink, take it off.

Another.—Make as above, but, instead of a glass of wine, put in a tea­
spoonful of rum, and a bit of butter; sugar as above. This is a most 
pleasant mess.Another.—Put to the water a bit of lemon-peel, mix the crumbs in, and, 
when nearly boiled enough, put some lemon or orange syrup. Observe to 
boil all the ingredients, for, if any be added after, the panada will break and 

not jelly.Bread Jelly.—E. R.—Take a penny-roll, pare off the crust and cut the 
crumb into thin slices; toast them on both sides of a light pale brown. Put 
them into a quart of spring water, let it simmer gently over the fire until 
the liquid becomes a jellv,strain it through a thin cloth, and flavour it with 
a little lemon-juice and sugar, added when hot If wine be permitted, it is 
an improvement. This jelly is of so strengthening a nature, that one tea­
spoonful affords more nourishment than a teacupful of any other. It may 
be prepared without the lemon-juice and sugar, and a teaspoonful put into 
every liquid the patient takes; such as ’,-a, coffee, broth, &c.

A Restorative Jelly.—E. R.—Take one ounce of rice, the same quantitj- of

,-------------- ... ixon an uuur is sumetent for thewhole process.
A very supporting Broth against any kind of weakness.—Boil two pounds 

of loin of mutton, with a very large handful of chervil in two quarts of 
water to one. Take off part of the fat. Any other herbs or root. may Le 
added. Take half a pint three or four time: a day.

A very nourishing Peal Broth.—Put the knuckle of a leg or shoulder of 
veal, with very little meat to it, an old fowl, and four: hank-bone' of mutton 
extremely well soaked and bruised, three blades of mace, ten peppercorn:. 
an onion, and a large bit of bread, and three quarts of water, into a stewpot 
that covers close, and simmer in the slowest manner after it has boiled up 
and been skimmed; or bake it; strain, and take off the fat. .^.tli a wanted. 
It will require four hours.

Beef Tea to drink cold.—E. II.—Take a pound of lean beef, clear it 
from every particle of skin fat, or sinew, rasp or divide it into very small 
pieces; then pul it into a jar, and pour a quart of boiling water upon it; 
plunge the jar into a kettle of boiling water, let it stand by the side of the 
fire, but not near enough to simmer, and allow it to grow cold. Then 
strain the beef-tea through a muslin-sieve, and if the patient be very deli­
cate, filler it through blotting-paper.

This tea is to be taken when cold, and will remain upon the stomach 
when other nourishment fails: it may be given to infants.

Beef Tea.—Cut a pound of fleshy beef in thin slices; simmer with a 
quart of water twenty minutes after it has once boiled and been skimmed. 
Season if approved; but it has generally only salt.

Dr. Ratcliffe’s Restorative Pork Jelly.—Take a leg of well-fed pork, just as 
cut up; beat it, and break the bone. Set it over a gentle fire with three 
gallons of water, and simmer to one. Let half an ounce of mace and the 
same of nutmegs stew in it. Strain through a fine sieve. When cold, 
take off the fat. Give a chocolate-cup the first and last thing, and at noon, 
putting salt to taste.

Shank Jelly.—Soak twelve shanks of mutton four hours, then brush and 
scour them very clean. Lay them in a saucepan with three blades of 
mace, an onion, twenty Jamaica and thirty or forty black peppers, a bunch 
of sweet herbs, and a crust of bread made very brown by toasting. Pour 
three quarts of water to them, and set them on a hot hearth close covered; 
let them simmer as gently as possibc for five hours, then strain it off, and 
put it in a cold place.

This may have the addition of a pound of beef, if approved, for flavour. 
It is a remarkably good thing for people who are weak.

Broth of Beef Mutton, and Peal.—Put two pounds of lean beef, one pound 
of scrag of veal, one pound of scrag of mutton, sweet herbs, and ten pep­
percorns, into a nice tin saucepan, with five quarts of water; simmer to 
three quarts, and clear from the fat when cold. Add one onion, if ap­
proved.

Soup and broth made of different meats are. more supporting, as well as 
better flavoured.

To remove the fat, take it oft’ when cold as clean as possible; and if 
there be still any remaining, lay a bit ofclean blotting or cap paper on the 
broth when in the basin, and it will take up every particle.

Calf’s-feet Broth.—Boil two feet in three quarts of water to half; strain 
and set it by; when to be used, take off the fat, put a large teacupful of the 
jelly into a saucepan, with half a - i:..i- - ----------- 1
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COFFEE. £41

I

a quart

' ' and eringo root, put them into three
11’!mmert*ll reduced to one pint: then strain it dr 

........ > -i little wine or milk. u’
' , 1 \ '•'•■'I’ii’cn. whole rice, pearl-barley and sa?o

' • *‘oil them in two quarts of water over a slow fire ",r’
■■ • . strain it through a sieve, and (lavour it with sugar, lemon or

11 chicken till about three parts ready in
■ • ■ . oil the skin, cut the white meat off when cold and nut in'o n

■ ■' I'j'U'iil't to a paste with a little of the water it was boiled
.. . *} l!1"' a "'ate “* nutmeg, and the least bit of a lemon-

’ ' l”r •* l,,'v minutes to the coir istency yon like; it h ■ Id
■ ■' ' au c.ttt drink, though tolerably thick.

■ v’»'• ‘iveat nourishment in small compass.
/ " '• l‘-‘-stomach trill not receive meal.—Ou an extremely hot plate

■ ot bread, and pour Over (hem Mime rravv from
. ' ■ mu ui, or veal, with which no butler has been mixed. Sprinkle a

• salt over. 1
-- ’■ -k*' egg broken into a cupof tea,or beaten or mixed with a basin 

cfast more supporting than t .. • ..
■■ r yolk and white beaten separately, then mixed

; • - " °l wine, will afford two very wholesome draughts, and prove
lighter than when taken together.

E--' tert little boiled, or poached, taken in small quantity, convey 
mueh nourishment: the yolk only, when dressed, should be eaten by 
invalids. /

-4 great Rstorative.—Bake two calf’s-feet in two pints of water and the 
s > quantity of new milk, in a jar, close-covered, three hours and a half. 
Wnen cold, remove the fat.

Give a large teacupful the first and last thing. Whatever flavour is 
approved, give it by baking in it lemon-peel, cinnamon, or mace. Add 
sugar after.

Another.—Simmer six' sheep’s-trotters, two blades of mace, a little cinna­
mon, lemon-peel, a few hartshorn shavings, and a little isinglass, in two 
quarts of water, to one; when cold, take off the fat, and give near half a 
pint twice a-dav, warming with it a little new milk.

Another.— Boil one ounce of isinglass shavings, forty Jamaica peppers, 
and a bit of brown crust of bread, in a quart of water, to a pint, and 
strain it.

This makes a pleasant jelly to keep in the house; of which a large 
spoonful may be taken in wine and water, milk. tea. soup, or any way.

’ Another, a most pleasant draught.—Boil a quarter of an ounce of isinglass 
shavings with a pint of new milk to half; add a bit of sugar, and, tor change, 
a bitter almond.

Give this at bed-lime, not too warm.
Caudle.—Make a very fine smooth gruel of half grits; strain it when 

boiled well; stir it at all times till cold. M hen to be used,ad 1 sugar, vine 
and lemon-peel, with nutmeg. Some like a spoonful of brandy besides me 
wine; others like lemon-juice. . -

Another.— Boil up half a pint of fine gruel, with a bit of butter the si. • " 
a large nutmeg, a large spoonful of brandy, the same of white wine, one o 
capillaire, a bit of lemon peel and nutmeg. ... ... , .

Another.—Into a pint of fine gruel, not thick, put, while it is boiling-to • 
the yolk of an egg beaten with sugar, and mixed with a large spoon ji 
cold water, a glass of wine and nutmeg. Mix by degrees. It is ven a-'c\L 
able, and nourishing. Some like cruel with a glass of table-beer, sugar, ’ •> 
with or without a teaspoonful of brandy.

Cold Caudle.—Boil a quart of spring-water; when cold, add the yolk of 
an egg, the juice of a small lemon, six spoonfuls of sweet wine, sugar to 
your taste, and syrup of lemons one ounce.

.4 Flour Caudle.—Into five large spoonfuls of the purest water rub smooth 
one dessert-spoonful of fine dour. Set over the fire five spoonfuls of new 
milk, and put two bits of sugar into it: the moment it boils, pour into it the 
flour and waler, and stir it over a slow fire twenty minutes. Ii is a nourish­
ing and gently astringent food. This is an excellent food for babies who 
have weak bowels.

It.re Caudle.— When the water boils, pour into it some grated rice mixed 
with a little cold water: when of a proper consistence, add sugar, lemon­
peel, and cinnamon, and a glass of brandy to a quart. Boil all smooth.

Another.—Sunk some Carolina rice in water an hour, stiain it, and put 
two spoonfuls of the rice into a pint and a quarter of milk; simmer till it 
will pulp through a sieve, then pul the pulp and milk into the sauce­
pan, with a brni-ed clove and a bit of white sugar. Simmer ten minutes: 
if loo thick add a ; oiful or two of milk; and serve with thin toast.

To Mull Wine.— 1J il some spice in a little water till the flavour is gained, 
then add an equal quantity of port, some sugar and nutmeg; boil together, 
and serve with toast.

Another way.— IJ >il a bit « f cinnamon and some grated nutmeg a few 
minutes in a large teaciipful of water: then put to it a pint of portwine,and 
add sugar to your taste; beat it up. and il will be ready.

Or it may be made of good British wine.
To make Coffee.— Put two ounces of fresh-ground coffee, of the best 

quality, io a coflee-pot, and p irt gbt Bee-cups of boiling water on it: 
let it boil six minutes, pour out a cupful two or three times, and return it 
again; then put two or three isingla:s-chips into it and pour one large 
sp nful of b ding water on it, and b'.i. it five minutes more, and set the 
pi t by the fire to keep hot for ten minutes, and you will have coffee of a 
beautiful clearness.

Fine cream should always be served with coffee, and either pounded 
sugar-camly or fine Lisbon sugar.

11 b r foreigners, or those who like it extremely strong, make only eight 
dishes from three ounces. If not fresh roasted, lay it before the fire until 
perfectly hot and dry; or you may put the smallest bit of fresh butter into 
a preserving-pan ol a small size, and when hot, throw the coffee in it, and 
toss it about until it be freshened, letting it be cold before ground.

Coffee Milk.— Boil a dessert-spoonful of ground coffee in nearly a pint oi 
milk, a quarter of an hour; then pul into it a shaving or two of isinglass, 
and clear it; let it boil a few minutes, and set it on the side of the fire to 
grow fine.

This is a verv fine breakfast; it should be sweetened with real Lisbon 
sugar of a good quality.

Chocolate.—Those who use much of this article will find the following 
mode of preparing il both useful and economical:—cut a cake of chocolate 
in verv small bits; put a pint of water into the pot, and, when it boils, put 
in the above; mill it oil the tire until quite melted, then on a gentle fire till 
it boil; pour il into a basin, and it will keep in a cool place eight or ten 
days, or more. When wanted, put a spoontul or two into milk, boil it 
with sugar, and mill it well.

This,'if not made thick, is a very good breakfast or supper.
Patent Cocao is a light wholesome breakfast.
Su/wd.—Boil a little water, wine, lemon-peel and sugar together: then 

mix with a small quantity of the powder, previously rubbed smooth with a 
little cold water; stir it all together, and boil il a few minutes.

21



-42

buttermilk.

pint of

I

."’Bdoi 
—* ordered,

I

II
f

I

dlu!
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a httle syrup of lemons and capillairc. 1
'.br^e pints pf wa,er’ wilh an onnce and a ha,f of tatta- 

m>. hrec ounce, of currants, and two ounces of stoned raisins, till near 
, “lr' ’ 1 y-ume . s.rain it on a bit ot lemon-peel, which remove in an 
hour, as it gives a bitter taste if left long.

.4 p. ,>• . i. Drink, Pm a tea-cupful of cranberries into a cup of 
water, and ma-h them. In the mean time boil two quarts of water with 
one large spoonful of oatmeal and a bit of lemon-peel; then add the cran­
berries, and as much fine Lisbon sugar as shall leave a smart flavour of 
1 n r1'' a-' 1 'i'!ar,er' : a pint of sherry, or less, as mav be proper: boil 
all for half an ii iur, and strain off.

‘''".ft and fine Draught fr tie e: u:hn are weak and hare a cough.—Beat a 
fresh-laid egg, and mix it with a quarter of a pint of new mill warmed, a

ame of rose-water, and a little nutmeg 
scraped. Du not warm itafter the egg is put in. Take it the first and last 
thing.

Toart anti ll’u.'o-—T< • : • a thin piece ofbread till extremely brown
and hard, but not the I then plunge it into a jug of cold water,
and cover it over an hour -fi.re <■>!. This is of particular use in weak 
bowels. It sh > ihl be of a fine '• r .-vn colour before drinking it.

H’Aey.—E. R.—Put a pint of milk, milk-warm, into a stewpan or other 
...... I 1 '. fore the fire, add to it half a tablespoonful of rennet. When the 

curd form . cut it into square , : ■ a w the whey to escape. Then put it 
on a sieve carefully, for it mu-t rr: : ■ burned.

Leman Wat-r, a delightful drink.—Put two slices of lemon thinly pared 
into a teapot, a little bit of the peel, and a bit of sugar, or a large spoonful 
of capillairc; pour in a pint of boiling water, and stop it close two hours.

Apple IVokr.—Cut two large apples in slices, and pour a quart of boiling 
water on them; or on roasted apples; strain in two or three hours, and 
sweeten lightly.

Viailc-wine B7iry.—Put half a pin: new milk on the fire; the moment 
it boils up, p ir in as much sound ra'sm wine as will completely turn it, 
and it looks clear; let it boil up, then set the aucepan aside till the curd 
subsides, and do not stir it. Pour the whey off, and add to it half a pint of 
boiling water and a bit of white sugar. Thus you will have a whey per­
fectly cleared of milky particles, ar. 1 as weak as yon choose to make it.

Vin'gar and L-'nan IV/iry.—Pour n:o boiling milk as much vinegar or 
lemon-juice a - will make a small quantity quite clear, dilute with hot water 
to an agreeable smart acid, nr.d pul a lilt or two of sugar. This is less 
healing than if made of wine; and, if only to excite perspiration, answers 
as well.

Butlermilk, with Bread' r without.—h is most wholesome when sour, as 
being less likely to be heavy; but most agreeable when made of sweet 
cream.

Dr. Bocrhaav 't Sweet BiHerrdlk.—TAee the milk from the cow into a 
small churn, of about six shillings price; in about ten minutes begin churn­
ing. and continue till the flakes of butter swim about pretty thick, and the 
milk is discharged of all the greasy particles, and appears thin and blue. 
Strain it through a sieve, and drink it as frequently as possible.

Il should form the whole of the patient’s drink, and the food should be 
biscuits and rusks in every way and sort; ripe and dried fruits of various 
kinds, when a decline is apprehended. , ,,

Baked and dried fruits, raisins in particular, make excellent suppers for 
invalids, with biscuits or common cake.

Orgeat.—Beat two ounces of almonds, with a teaspoon.nl of orange-

■■ cr Keiber .

■'!a":/,,hI "or SnfU’ of ground ' PPrs^

n'bhed
a *1Urf’ass(?s any hnitati ' 'll,!res no sugar

. •* glass i|lal / ‘""’ation of ji .i,-,,

barley, Uro ™ e7nd“d eriJS^,™‘J"'”?'« 1 
brmsed, in iWt, 1JU;1I1, (1| w dozen of snails i

new milk, when taken twice a d ty. ................  ttn ' ■
wale^ and wli?'tn’ioJXlT °f Oa'“ea, bj’ dcgree5 i,n° a 1

Another way.—Rub smooth a large spoonful of oatmeal with two of water, 
and pom it into a pint ol water boiling on the fire; stir it well ami boil it 
quick, but lake care it does not boil over. In a quarter of an hour strain 
JI Oil, and add salt and a bit of butler when eaten. Stir until the butter be 
incorporated.Barley Gruel.—Wash four ounces of pearl-barley; boil it in two quarts 
of water with a stick of cinnamon, till reduced toa quart; strain and return 
it into the saucepan with sugar and three-quarters of a pint of purtwine. 
Heat up, and use as wanted.A vert/ agreeable Drink.—Into a tumbler of fresh cold water pour a table­
spoonful of capillairc am! the same of good vinegar.Tamarinds, currants, fresh or in jelly, or scalded currants or cranberries, 
make excellent drinks, with a little sugar or not as may be agriui ’ ?■

A refreshing Drink in a Dever.—Put a little tea-sage, two 'X'Jj and a little wood-sorrel,into a stone jug, having first washed ajfc . d 
peel thin a small lemon, and clear from the white; *• 1 J d cover
the peel in ; then pour in three pints of boiling water, sweeten 
“ 3 nother Drink.—Wash extremely well an ounce of pearl-barley, siR

DOMESTIC COOKERY.

* renc/i Milk Porridge.-Hw some oatmeal and 
Vi be clear, and pour oil the latter; pour fresh water ...... , s
Jet it stand till next day; strain tlirougff a fine sieve, and boil the 
adding milk while doing. The proportion of waler mu-the smalt 

This is much ordered, with toast, for the breakfast of weak 
abroad.
; Ground Rice Milk.—Boil one c"*— 
smooth, with three half-pints of 
nutmeg. Sweeten when

.S'ttgn.—To prevent the 
that off, and wash it well;
are clear, with lemon-peel and 
and boil all up together.

»Sugo Milk.—Clean
milk. H swells so 
and when done it 
or llavoming.

/isse*’ iVi/A: far
be milked into

The fixed
At first a t
jn the moment it is

teaspoon.nl


-’ll

e-

valuablc present, and

it one 
"’ill curdle.

COOKERY FOR THE POOR. OJ-24a
canSnALe?etabIeS ’n1 better nourishment than the laborious poor
i, ' esPec,‘llf a® thsy are rarely tolerable cooks, and have not fuel
fl. , . >C<’Tnat V'’. ,bl,t 'n erery family there is some super’
, - ’ a ‘ J1 J1 ‘ e PrePare(l w,r11 cleanliness and care, the benclh wid be 
'entreat to the receiver, and the satisfaction no less to the giver.
Anil. ia: “T Cf 5carc,:-v’ten or fifteen gallons.of soup could be 
i-ihln t l-’ "s' • ’■ ;!l an. .CArense not worth mentioning, though the vege- 
lent' •’n'r'";' 0. - of1 ' '-n tbr Vl‘‘3?es about London, abounding with opu-

-n ,amilie>, .he quantity of ten gallons were made in ten gentlemen’s
„r' U‘.d b° a hundred gallons of wholesome agreeable food 
■ I. n .'.ee.d;. f..r the supply of forty poor families, at the rate of two gal- 
Jons and a Jia If each. °

What a relief to the labouring husband, instead of bread and cheese, to 
ha. ■■ a warm, '' an: ria1. !e meal 1 To the sick, aged, and infant branches, 
now important an advantage! Nor less to the industrious mother, whose

try quantity of food, that others may have a 
larger share, frequently reduces that strength upon which the welfare of 
her family c<'c{,nually depend^.

It very rarely happim that servants object to seconding the kindness of 
1! tld the cook in any family think thb
adoption o( th . , a gratuity at the end of the winter
might repay her, if the love of her fellow-creatures failed of doing it a 
hundredtfold. Did she r a It!*.* er.ter into it, she would never wash away, 
a useless, the peas or grits of which soup or gruel has been made, broken 
i ' reen head • necks and feet of fowls, and par­
ticularly the shanks of mutton, and various oilier articles, which, in pre­
paring dinner for the family, are thrown aside.

Fish affords great nourishment, and that net by the part eaten only,-but 
the bones, heads and fins, which contain an isinglass. When the fish 
is served, let the conk put bv some of the water, and slew in it the above: 

wise add the gravy that is in the dish, until she obtain all the good- 
Des-. If to be eaten by itself, w hen it makes a delightful broth, she should 
ad 1 a very small bit of onion, some pepper, and a little rice-llour rubbed 
down smooth with it.

II i*. :mii.< 1, it makes a :■ improvement to the meat-soup, par­
ticularly for the sick; and. when such are to be supplied, the milder parts 
of the spare bones and meat si. a: 1 be used for them, with little, if any, of 
the liqm r of the salt meats.

The lat should not be taken off the troth or soup, as the poor like it, and 
are nourished by it.

An rxedlenl fur 1'ie i; —Put two cow-heels and a breast of 
mutton into a large pan with f. ur e-inces of rice, one onion, twenty Jamaica 
peppers, and twenty bine t. a turnip, a carrot, and four gallons of water; 
cover with br >wn | tper, at I .. six hours.

Stign.—Put a teacuplnl > . sag., into a quart of water, and a bit of lernon- 
peel; when thickened grate - me ginger, and add hall a pint of raisin wine, 
brown sugar, and two spoonfuls of geneva; boil all up together.

It is a most supporting thing for those whom disease has left very 
feeble. r , r

Caudle f<r the S.cA- and Lying-in-—three quarts of water on the fire; 
mix smooth ns much oatmeal as will thicken the whole, with a pint of cold 
water* wlt’-n boiling, pour the latter in. and twenty Jamaica pepper-, in 
line powder; boil to a good middling thickness; then add sugar, half apint 
of well-fermented table-beer, and a glass of gm. Boil all.

This mess twice, and once or twice of broth, will be of incalculable 

''There is not a better occasion for charitable commiseration than when

General Re mar Ju and //’T' "J
£”,,ly J".aSsi:st ,hc p‘?or ^^neXourto. hin,S’ to enable every 
and these may be varied or amended at Ac r ' a'a Very ,rivial «pensej

thus mXg.00r.neal may .bC ,bcs,o"e,i in a "-"S called a brewix, which is 
t h u-. i.-r <■ .ve.ry 1 b,ck,ippcr crust of bread>ami p"111 "»<’ pot 
where salt beef is boiling and near ready; it will attract some of the fat, 
and when swelled out, will be no unpalatable dish to those who rarely taste 
meat. J

A linked Roup.—Put a pound of any kind of meat cut in slices, two 
onions, two carrots, ditto, two ounces of rice, a pint of split peas, or whole 
ones if previously soaked, pepper and salt into an earthen jug or pan, and 
pour one gallon of water. Cover it very close, and bake it with the bread.

The cook should be charged to save the boiling of every piece of meat, 
ham, tongue, &C.., however salt; and it is easy to use only a part of that, 
and the rest of fresh water, and by the addition of more vegetables, the 
hones of the meal used in the family, the pieces of meat that come from 
table on the plates, and rice, Scotch barley, or oatmeal, there will be some 
gallons of nutritious soup two or three times a week. 1 he bits of mea 
should be only warmed in the soup, and remain whole; the bones, <sc., 
boiled till they yield their nourishment. If the things are ready to pf • 
the boiler as soon as the meat is served, it will save lighting t e ire .
“T.’k.’jSft carrols, leeks, p.us.ees, Iheoe.er
or any sort of vegetable that is at hand; cut them small, an d throw m w 
the thick part of peas after they have been pulped for soup, a g 
coarse oatmeal which have been used for gruel. , „ and dif-

Should the soup be of poor meat, the long boiling of the bones an
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w'urn' t"'n‘ r’;u”' a u”"r al,nond or tw°; tben Pour a quart of milk aB, ■ 

"A^Tv'..8ree?nTth Ugat ?r capiHa re. Thit saf • n
. l,n ’ a ,1(ter chest; and in the gout it is highly useful - r awith the addition ol half an ounce of gmn arabic has been f'hindt./al*^ 

the pamittlnei.s td the attendant beat. Half a glass of brttndy may be added 
it thought too cooling in tb<* latter complaints, and the glass of orgeat may 
be put into a basin of warm water. 1
(.in ■< m/< or I,i iiiontide.—Squeeze the juice, pour boiling water on a little 

ot the peel, and cover close. Boil water and sugar to a thin syrup, and 
skim it. When all are cold, mix the juice, the infusion and lite syrup, 
with as much more water as will make a sherbet; strain through a jelly, 
bag. Or squeeze the juice, and strain it, atid add water and capillairc.

/■.'gg-ioim'.— Beat an egg, mix with it a spoonful of cold water; -eton the 
lire a glass of white wine, half a gla s of water, sugar and nutmeg. When 
it boils, pour a little of it to the egg by degrees, till the whole be in. ■ tirnt.g 
it well; then return the whole into a saucepan, put it on a gentle fire, Mir

■ way for not more than a minute; fur if it boil, or the egg be stab*, it 
. Serve with toast.

Egg-wine may be made as above, without warming the egg, and it u 
theif lighter on the stomach, though not so pleasant to the taste.
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E :.—T,.':. three haa.’.ikls <'f . ■’-,■■

of clove-gillyflowers, three of damask roses, one of knotted marjoram, one 
ol lemon-thyme, six bay-leaves, a handful of rosemary, one of mvrde, half 
one of mint, one of lavender, the rind of a lemon, and a quarter of an ounce 
ot cloves. Chop all, and put them in layers, with pounded bay-salt between 
up to the top of the jar.

If all the ingredients cannot be got at once, put them in as you get them; 
always throwing in salt with every new article.

To make Wadi-Balls.—Shave thin two pounds of new white soap into 
about a teacupful of rose-water, then pour as much boiling water on as 
will soften it. Put into a brass pan a pint of sweet oil, four pennyworth of 
oil of almonds, halt a pound of spermaceti, and set all over the fire till dis­
solved; then add the -oap, and half an ounce of camphor that has first 
been reduced to powder by rubbing it in a mortar, with a few drops of 
spirit’ of wine or lavender-water, or any other scent. Boil ten minutes, 
then pour it into a ba inland -tir it till it is quite thick enough to roll up 
into hard balls, which must then be donehs soon as possible. If essence 
is used, stir it in quick after it is taken off the fire, that the flavour may not 
fly otf.

Paste for Chapp'd Hinds, and whir!: will preserve them smooth by constant 
use.—Mix a quarter of a pound of unsalted hog’s lard, which has been 
washed In comm m an I th e-wai< r, with the yolks of two new laid 
eggs,and a large spoonful of honey. Add as much fine oatmeal or almond­
paste as will work into a paste.

Par Chipp'd Lips.—Put a quarter ■ f an ounce of benjamin, storax and 
spermaceti, two pennywr rth ofalkanet-root, a large juicy apple chopped, a 
bunch of black grat ■ braised, a quarter of a pound of unsalted butter, and 
two ounces of bees’-wax, in: a new :.n saucepan. Simmer gently till the 
wax.&c., are dissolved, and then strain it through linen. When cold, melt 
it a vain, and pour it into small p.ns or boxes; or, if to make cakes, use the 
bottoms of teacups.

Hungary Water.—To one pint of highly-rectified spirit of wine, put an 
ounce of oil of rosemary and two drachms of essence of ambergris; shake 
the bottle well several times, then let the cork remain out twenty-four hours. 
After a month, during which time shake it daily, put the water into small 
bottles.

Honey Water.—Tali’ a pint of spirit as above, and three drachms of es­
sence of ambergris; shake them well daily.

Lavender Water.—Take a pint < f spirit as above, essential oil of lavender 
one ounce, essence of ambergris two drachms; put all into a quart buttle, 
and shake it extremely well.

An excel! nt Water to peer-. from falling off, and to thicken it.—Put
four pounds of unadulterated honey into a still, with twelve handfuls of the 
tendrils of vines, and the same quantity of rosemary-tops. Distil as cool 
and as slowly as possible. The liquor may be allowed to drop till it begins 
to taste sour.

Black Paper for Drawing Patterns.—Mix and smooth lamp-black and 
sweet oil; with a bit of flannel cover a sheet or two of large writing-paper 

■ with this mixture; then dab the paper dry with a bit of fine linen, and keep 
it by for using in the following manner:—

Put the black side on another sheet of paper, and fasten the corners to­
gether with small pins. Lay on the back of the black paper the pattern to 
be drawn, and go over it with the point of a steel pencil: the black paper 
will then leave the impression of the pattern on the under sheet, on which 
you must draw it with ink. .
‘ If vou draw patterns on cloth or muslin, do it with a pen dipped in a 
bit of stone blue, a bit of sugar, and a little water, mixed smooth in a teacup,

DOMESTIC a person is sick. A bit of r 
been the means of recalling loti 

Nor are the indigent alone . 
houses a real good sick cook is 
all the goods of fortune ha 
tile excited by good Itilrl"-

VA W°VBr** “ “
■■ ■

""•J’ <lav. I J"!'1’ water .S^'.^beef-ma.............. “

“’■aueepan uf "'“aww», cl,.,....■'.i’”««l ,r

“>“< .... J wKst?’-’....

may < v apot ate. I tit the pot into a large copper pot with water, observing 
to keep it steady, that it may not reach to the covering of the pot that holds 
the marrow. As the water shrinks, add more, boiling hot; for it must boil 
four hours without ceasing a moment. Strain the ointment through a 
linen cloth into small pots, and, when cold, cover them. Do not touch it 
with any thing but silver. Il will keep many years.

A line pomatum may be made by putting half a pound of fre-h marrow, 
prepared as above, and two ounces ot hog's lard, on the ingredients; and 
then observing the same process as above.Pot /’ourr/.—Put into a large China jar the follow.ng ’"g^dten s 
in layers with bay-salt strewed between the layers.—two pecksj 

buds an,! ,.,r. btanj« 
jasmine, a handful of each, orris nt - / . J.. „ quarter of a
two ounces of each; a quarter of a” t red „‘a'rl’s of clove-giHy- 
pound of angelica-root sliced; a quai i q h£ndfu| of rosemary­
flowers; two handfuls of lavender- < of each; three Seville
orZes! 3S as

perfume is very
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a,"ay' ’eady f°r USC’if fresh; Wet t0 a due consign,

' ■ 1 ■ • I like a gallon of rain or r,

«*A y .nations m this usefu,' -’"Jicle F Sj*d 111. s*»<>e-lane is one of the best r.„ 
•- 1,1 which a larLe c^Tfl‘°nS givcn Wllh il £

” '!*'• brightness'of the japan ink^lf ar T PTrs of ,h" ’> ■■ ’ti.-.'it together, it L., i . } '■ If a Packet <•« *>« paper,
last a long tune. ’ ghteen pence, and that quantity wjn

S“>•roken China som?wh o "o’ a J1": i'"1
> .ana unite them exactly?- c®’then< 1 ‘ t\t»Z^CtUua St,tcco> which adhere to Wood-Wark^-TeVe a bushel r 

tin best limestone, a pound of ydlow ochre, and a quarter of ■ m t °c
v''i' 11 'n,,*'r’:UI \e powder- Mix them with a ci nt of hy v it not boiling) water to a proper thickness; and layitonwidi a

ishet s brush, which should be new. If the wall be quite smooth.
Wi!l d0;?°‘eaCh,nn8‘be d? - « put : i\, *111 11,1 '11 ( 1 1S ihe best season i rd ■ ■ (Mas nu WasAes for Stucco.—Blue.—To four pound of blue vhrit 1, and a 

pound of the best whiting, put a gallon of watt r in an in n or 111 pot. 
Let H boil an hour, stirring it all the time. Then pour it into an earthen 
pan and set it by for a day or two till the colour is settled. Pour off the 
water, and mix the colour with whitewasher’s size. Wash the walls three 
or four times, according as is necessary.

3' Z/o.e.—Dissolve in soft water over the fire equal quantities sc; 
of umber, bright ochre, and blue black. Then put some of each 
much whitewash as you think suilicient for the work, and st'. i......
If either cast predominates, add more of the others till you have the 
tint.

The most beautiful whitewash is made by mixing the lime and size with 
skim milk instead of water.

!■ 'n'in Cement or Mortar, for outside Plastering or Brick-Work.—This will 
re-it all weather, and may be used to great advantage to line reservoiis, 
as no water can penetrate it.

Ta e eighty-four pounds of drift sand, twelve pounds of unslaked lime, 
a- If ir pounds of the poorest cheese grated through an iron grater. When 
we1] mixed, a Id enough hot (but not boiling) water to make into a proper 
C-■ -once for plastering such a quantity of the above as is wanted. It 
r< - , < rv o I and quick working, (hie hod of this mortar wdl go a

as it is to be laid on in a thin smooth coat, without the least 
-• l< ft uncovered. The wall or lath-work should be covered first 

wdh Im r-nml-bmo mortar, and well dried. This was used by the anc.ents,
I now adopted among us. The Suffolk cheese does better than any 

To "hd-r slain"of'anV kind out of Linen.—Stains caused In/ Acids.—Wet 
Jifff toy »n i. MM S»l. of wom.woad. Then rnb d.lul-

stain di.appear-•

i.- VARIOUS RECEIPTS.

Stains of Wine. Fruit, ke.. after they have been hng in the bum.— Rnb the 
part on each- with yellow soap. Then lay on a mixture of starch m 
cold water very thick: rub it we and expose the linen to the sun and 
air till the stain comes out. If not removed m three or four days, rob that 
off and renew the process. When dry it may be sprinkled with a little

Mann other stains mav be taken out by dipping the linen in sour butter­
milk, and drying in a hot sun. Then wash it in cold water, and dry it tnu . 
or three times a dav. ,

Iron moulds should be wetted, then laid on a hot water-plate, and a little 
essential salt of lem< ns put on the part. If the linen becomes dry, wet it, 
and renew the process, observing that the plate is kept boiling hot. .Much 
<>f ill.- powder sold under the name of salt of lemons is a spurious prepara­
tion; and therefore it is necessary to dip the linen in a good deal of water, 
and wash it :r • ■ on as the stain is removed, to prevent the part Irotn being 
worn into holes by the acid.

To take out .V/7frtc.—Mix fft soap with starch powdered, hall as much 
salt, and the juice of a !em< n; lay it on the part on both sides with a paint­
er’s brash. Let it lie on the grass day and night till the stain comes out.

To make Flannib keep their colour and not shrink.—Put them into a pail, 
and pour boiling water on, lettitig them lie till cold, the first time of wash­
ing.

To preserve Fun and Woollen from Muths.—Let the former be occasionally 
combed, while in use, and the latter be brushed and shaken. When not 
wanted, dry them first, let them be cool, then mix among them bitter apples 
from the apothecary’s in small muslin bags, sewing them in several folds 
of linen, carefully turned in at the edges. and keep from damp.

7b dye the Linings of Furniture, 4-r.—Buff or Salmon-colour, according to 
depth of the hue.—Rub down on a pewter plate two pennyworth of Spanish 
arnatto, and then boil it in a pail of water a quarter of an hour. Put into 
il two ounces of potash, stir it round, and instantly put in the lining: stir it 
about all the time it is boiling, which must be five or six minutes; then put 
it into edd pump-water, and hang the articles up singly without wringing. 
When almost dry, fold and mangle it.

Pink.—The calico must be washed extremely clean and be dry. Then 
boil it in two gallons of soft water and four ounces of alum ; take it out, 
and dry in the air. In the mean time boil in the alum-water two handfuls 
of wheat-bran till quite slippery, and then strain it. Take two scruples of 
cochineal and two ounces of argali finely powdered and sifted; mix with it 
the liquor by little at a tune. Then put into the liquor the calico, and boil 
it till it is almost wasted, moving it about. Take out the calico, and wash 
it in chamber-ley first,and in cold water after: then rinse it in water-starch 
strained, and dry it quick without hanging it in folds. Mangle it very 
highly, unless you have it calendered, which is best.

Blue.—Let the calico be washed clean and dried; then mix some of 
Scott’s liquid blue in as much water as will be suilicient to cover the things 
to be dyed, and put some starch to it, to give a slight stillness. Dry a bit, 
to see whether the colour is deep enough; set the linen, &c., into it, and 
wash it; then dry the articles singly, and mangle or calender them.

To dye Glorcs to look like York-Tail or Limerick, according to the deepness 
of the dye.—Put some saffron into a pint of soft water boiling-hot, and let 
it infuse all night; next morning net the leather over with a brush. The 
tops should be sewn close, to prevent the colour from getting in.

To dye white Gloves a beautiful Purple.—Boil four ounces of logwood, 
and two ounces of roche alum, in three pints of soft water till half wasted’ 
Let it stand to be cold after straining. Let the gloves be nicely mended ■ 
then do them over with a brush, and when dry repeat it. Twice is sufii-
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II properly done, the curtains will look nearly as well as at first; and if 
the colour be not light, they will not require washing for years.

Fold m large parcels, and put carefully by.
While the furniture remains up, it should'be preserved from the sun and 

air as much as possible, which injure delicate colours; and the du^t may 
be blown off with bellows. 1

By the above mode curtains may be kept clean, even to use with the 
linings newly dipped.

To clean Plate.—Boil an ounce of prepared hartsh rn-powder in a quart 
of water: while on the lire, put into it as much platcas the vessel will bold; 
let it boil a little, then take it out, drain it over the saucepan, and dry it be­
fore the fire. Pul in more ami serve the same, till you have done. Then 
put into the water some clean linen rags till all be snaked tip. When dry, 
they will serve to clean the plate, and arc the very best things to clean the 
brass locks ami finger-plates of doors. When the plate is quite dry, it 
must be rubbed bright with leather. This is a very nice mode. In many 
plate-powders there is a mixture of quicksilver, which is very injurious; 
and, among other disadvantages, it makes silver so brittle, that from a tall 
it will break.

To elemi Looking-glasses.—Remove the fly-stains and other soil by a damp 
rag; then polish with woollen cloth and powder-blue.

To preserve Gilding, and clean it.—\\. is not possible to prevent flics from 
staining the gilding without covering it; before which blow oil the light 
dust, and pass a feather or clean brush over it: then with strips of paper 
cover the frames of your glasses, and not remove till the flies are gone.

Linen takes off the gilding, and deadens its brightness: it should, there­
fore, never be used for wiping it. _ .

Seme means should be used to destroy the flies, as they injure furniture 
of every kind, and the paper likewise. Bottles hung about with sugar and 
vinegar or beer will attract them ; or fly-water, put into little shells placed 
about the room, but out of the reach of children.

To clean Pam . Never use a cloth, but take off the dust with a little long­
haired brush, after blowing off the loose parrs with the bellows. With care 
paint will look well for a length of time. When soiled, dip a sponge er a 
bit of flannel into soda and water, wash it offquickly.and dry immediately 
or lite strength ol the soda will eat off the colour. ’

M hen wainscot requires scouring, it should be done from the top down­
wards, and die s. .u be prevented from running on the unclean part as 
much as possible,or marks will be made which will appear after the whole 
Is IniiMied. One person sin uld dry with vid linen, as fast as 
sco [red ofl the din and washed the soda off

TocleanPat -H (ingt.—First blowoff the dust with the bellows. Di­
ode a | oto eight parts. Take the crust into
your hand, and, beginning at the lop of the paper, wipe it downwards in 
th ■ lightest manner with the crumb. Do not cross, nor go upwards. 'The 
din oi the papt rand the crumbs will fall together. Observe, you must not 
V. ip*' ■ , aft r doing all the upper part, go
round again, beginning a little above v.here you left off It you do not do 
it extremely lightly, yon will make the dm’adhere to the paper. It will 
look like new if proper y d- ne.

7’ug/rc a Gl • tu fu. <J —If creasy, it must be washed with
warm beer; then boil two quart* of strong beer, a bit of bees’-wax as 
large as a walnut, and a large - onfnl of sugar; wet it all over with a 
large brush, and when dry, rub it Uli I right.

' ~,s"y.—Let the tables he washed perfectly
clean . itb vtn _■ r,hating fit I1. ren it any ink-stains there may be with 
spirit of salt; but it must be used with the greatest care, and only touch the 
part affected, and be instantly washed off Use the following liquid:—Into 
a pint of c -Id-drawn linseed oil put f . r pennyworth of alkanet-root and 
iwo-p-'tiuy worth of rose-pink, in an earthen vessel; let it remain all night; 
then stirring well, rub some of it all over the tables with a linen rag; when 
it h.is lain some tune, rub it bright with j.en cloths.

Eat ng-tables should be covered with n al oil-cloth or baize to prevent 
straining,and be instantly rubbed when ::.e dishes ate taken off while still 
warm.7o take Ink out if Mahogany.—Dilute half a teaspoonful of oil of vitriol 
with a large spoonful ■ .....  I touch the part with a feather; watch it,
for if it stays too long it will leave a unite mark. It is therefore better to 
rub it quick, and repeat if not quite removed.

I t ..r-Cloths should be chosen ti. tt are painted on a fine cloth, which 
is well covered with the colour, and the flowers on which do not rise much 
above the ground, as they wear out first. The durability of the cloth will 
depend much on these two particulars, but more especially on the time it 
has been painted, and the goodness of the colours. Il they have not been 
allowed sufficient space for bee..mine thoroughly hardened,a very little use 
will injure them; and as they are very expensive articles, care in preserv­
ing them is necessary. Il answers to keep them some time before they are 
used, either hung up in a dry barn where they will have air, or laid down 

in a spare room.When taken up for the winter, they should be rolled round a carpet­
roller. and observe not to crack the paint by turning the e.lges in too 

suddenly.Old carpets answer extremely well, painted and seasoned some months 
before laid down. If for passages, the width must be directed when they 
are sent to the manufactory, as they are cut before painting.

7b clean Fluor-Clo/hs.—Sweep, then wipe them with a flannel; and when 
all dust and spots are removed, rub with a waxed flannel, and then with a

DOMESTIC

c.ent, unless the colour is to be very dark. When dry, rub off the loo-* 
dve w nh a coarse cloth. Bent up the while of an egg, and with a spr.-.-p 
rub it over the leather. The dye will stain the hands, but wetting them 
with vinegar will take it off before they are wa

1 / ■ ytor to wii 'ii Old Deeds, i\c., on Paper or Parchment, when the Writing 
Old •'■ r d; or, when Stink to under, it Lrgihle.—Take five or six ga!,-? 

bruise them, and put them into a pint of strong white wine; let it stand iri 
the sun two days. Then dip a brush into the wine, and wash the part of 
the writing which is sunk; and by the colour you will see whether it is 
strong enough of the galls.

7b prevent the. Rot in Sheep.—Keep them in pens till th: dew is oil the 
grass.

7b prevent Green Hay from Firing.—Stuff a sack as full of straw or hay 
as possible; tie the mouth with a coni, and make the rick round tin- -nek, 
drawing it up as the rick advances in height, and quite out when firn bed. 
The funnel thus left in the centre preserves it.

7b preserve a Granary from Insects and Weasels.—Mini* the liver ot Lom­
bardy poplars.

7li destroy Crickets'— Put Scotch snuff upon the hole, where they come 
out.
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wax> and rub
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,6 a innslin. Irons so prepared will keep many months. Tse no oil for 
at??’ at any time, except salad-oil, there being water in all other.

re-iron s should be kept wrapped in baize, in a dry place, when not

Another way—Beat into three pounds of unsalted hog’s-lard two drachms 
of camphor, sliced thin, till it is dissolved; then take as much black-lead 
as will make it of the colour of broken steel. Dip a rag into it, and rub it 
thick on the stove, &c., and the steel will never rust, even if wet. When 
it is to be used, the grease must be washed oil'with hot water, and the steel 
be dried before polishing.7b hilte: Rust out of Steel.—Cover the steel with sweet oil well rubbed on 
it, and in forty-eight hours use unslaked lime finely powdered, to rub until 
all the rust disappears.7b ('lean the Hack nf the Grate, the Inner Hearth, and the Fronts of Cast- 
Iron Store;-.—Boil abut a quarter of a pound of the best black-lead with a 
pint ol small beer and a bit of soap the size of a walnut. When that is 
melted, dip a painter’s bru,-h>and w et the grate, having first brushed off all 
the soot and du. l; then lake a hard brush and rub it till of a beautiful 

brightness.Another way to Clean Cast-Iron and Black Hearths.—Mix black-lead and 
whites of eggs well beaten t- aether: dip a painter’s brush, and wet all over; 
then rub it bright with a hard brush.To take the Illicit off the Bright Bars of Polish-d Stores in a feto minutes.— 
Rub them well with some of the following mixture on a bit of broadcloth: 
when the dirt is removed, wipe them clean, and polish with glass (not sand) 

paper.The M-xl-irc.—Boil slowly one pound if -oft soap in two quarts of water 
to one. Of this jelly take three or four spoonfuls, and mix to a consistence 

with emery, No. 3.To Clean Tin Corersand Patent Pewter Porter Pots.—Get the finest whit­
ing, which is only sold in large cakes, the small being mixed with sand; 
mix a little of it powdered with the least drop of sweetoil, and rub well, and 
wipe clean; then dust some dry whitening in a muslin bag over, and rub 
i: it with dry leather. Thelastist :nt rust, which the cook must 
be careful to guard against by wiping dry, and putting by the fire when 
they come from the parlour; for if but once hung up without, the steam will 

rust the inside.7o Prevent the Creaking of a D —Rub a bit of soap on the hinges.
A Strong Piute for Paper.—To two large spoonfuls of fine flour put as 

much pounded resin as will lie on a shilling; mix with as much strong 
beer as will make it of a due consistence, and boil half an hour. Let it be 
cold before it is used.Fine Blacking fur Shuts.—Take four ounces of ivory-black, three ounces 
of the coarsest sugar, a tablespoonful of sweet oil, and a pint of small beer; 
mix them gradually, cold.
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(lrj’ plain one; but use little wax, and rub r>nt„ , ,
gtve a little smoothness, or it may endangerfalling™3 ’ Ae latler to

»' ashing now and then with milk
rubbing them, gives as beautiful a look, and t ^an: le^lt"’.and dr>- 
ca^efut! CUrJ)ClS -e-es on sweep

Tim former should not be swept frequently with a whisk r vrs.^5'1. .. - *. - "■”«“Kss ’4
clothes, Vm't’he knees’' gCn"y d°nC "ith a hair hand-brush, such as for

7b chan Carpets—Take up the carpet, let it be w,.ti , , . „ . 
down, ami brush on both sides with a hand-brush - turn n t ’ l:"11
upwards, and scour it with ox-gall and soap and wat’-r very t-foin‘'l i’’'

with linen cloths. Then lay it on grass, or hang it toVn.’
Ji> gin to Boards n beautiful appearance.—Mier washing them verv nie ifo 

clean with soda and warm water and a brash, wash them u that i''” 

and clean straight up and down, not crossing from board to board; then 
dry with clean cloth t, rubbed hard up and dowi n the same way

The floors should not be often wetted, but wrv thoroughly when done- 
and °"c,e . .......k dry-rubbed with hot and and heavy brush th.- ririit
way ol the boards.

The sides of stairs or passages on which are carpets or floor-cloth should 
be washed with sponge instead of litten Or flannt I, and the ed ■■ ill i -. 
be soiled. Different sponges should be kept for the above two uses; and 
those and the brushes should be well washed when done with, and kept in 
dry places.

To Extract Oil from Hoards or Stone.— Make a strong lev of pearl-ashes 
and soft water, and add as much unslakcd lime as it -.nil lake tip; stir >1 
together, and then let it settle a few miirnt- -; bottle it, and stop close; have 
ready some water to lower it as used, ami scour the part with it. If the 
liquor should lie long on the boards, it will draw out the colour of them: 
therefore do it with care and expedition.

To clean Slone Stairs and Halls.—Boil a p< und of pipe-maker’s clay with 
a quart of waler, a quai t of small beer, ami put in a bit of stone-blue. 
Wash with this mixture, and, when dry, rub the stones with flannel and a 
brush.

7b Blacken the Fronts of Stone Chimnri/./hW—Mix oil-varnish with 
lamp-black, and a little spirit of turpentine t • thin it to the consistence of 
paint. Wash the stone with soap and waler very clean ; then sponge it 
with clear water; and when perfectly dry, brush it over twice with this co­
lour, letting it dry between the limes. It looks extremely well. The lamp­
black must be sifted first. . , ■ i.

7b take Stains out of Marble.—Mix unslaked lime in finest powder with 
the stronger soap-ley," pretty thick, and instantly with a painter’s brush lay 
it on the whole of the marble. In two months’time wash it off perfectly 
clean ; then have ready a fine thick lather of soft soap, boiled in soil water; 
dip a brush in it, and scour the marble with powder, not as common clean­
in". This will, by very good rubbing, give a beautiful polish. Clear oil 
the soap, and finish with a smooth hard brush till the end be effected.

To take Iron Stains out of Marble.—An equal quantity of fresh spirit of 
vitriol and lemon-juice being mixed in a bottle, shake it well; wet the spots, 
and in a few minutes rub with soft linen till they disappear. .

To nreserve Lons from Rust.—Melt fresh mutton-suet, smear over the iron 
with it while hot; then dust it well with unslaked lime pounded and tied up

L
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A FEW MISCELLANEOUS RECEIPTS.—E. IL

&c.

French Method of Purifying Rancid Butter.—Let the butter be melted 
and skimmed as it for clarifying; then put into it a piec,e of bread tho­
roughly toasted all over. In a few minu'es the butter will lose its offen­
sive taste and smell, which will be communicated to the toast. Butter 
which has become rank may be rendered palatable by another method:— 
Take the quantity wanted for immediate use, and pul it into a pan of boil­
ing water; skim it off the top when melted, and it will be separated from 
the grosser particles, and become fit for use. Kancid butter may also be. 
melted in a saucepan, then thrown into cold water, and taken off when 
cold; by repeating the process more than once, it will be purified.

To Preserve Game which is likely to spoil.—Pound a piece of charcoal, 
not very finely, and tie it up in thin muslin or gauze; put it inside a phea­
sant, hare, or partridge, and change the charcoal every day. It rnay also 
be placed upon venison with advantage. When game is very high, roast 
it with a muslin bag of charcoal in the interior, which must be carefully 
taken out before it is sent to table. If meat be turned, wash it perfectly 
clean, wipe it dry, and rub it over with charcoal, allowing it to remain for 
a day or two, then wash it clean; drj' and roast it When game that is 
tainted is wanted immediately, prepare it for roasting, wrap it up well ;xor 
tie it in a linen bag; then take a fire shovel of hot charcoal, or live coal, 
throw it into a bucket of cold water; immerse the birds, hare, &c., for

MISCELLANEOUS RECEIPTS. i5-

■ ernes . . Cherries . . Apples .. Pears .. Nectarines .. Grape ;. Lauer 
months, Pines .. Melons .. Strawberries .. Medlars and Quinces in the 
latter month .. Morelia Cherries .. Damsons, and various Piums.

October.—Meat as before and Doe Venison.
Poultry and Game.—Domestic fowls as in former quarter .. Pheasants 

from the 1st of October .. Partridges .. Larks .. Hares .. Dotterels. The 
end of the month, Wild-Duck* .. Teal.. Snipes .. Widgeon .. Grouse.

Fish.—Dories .. Smelts .. Pike .. Perch .. Halibuts .. Brills .. Carp .. 
Salmon-trout. . Barbel.. Gudgeons .. Tench . . Shell-fish.

Vegetables.—As in January, French-Beans, last crops of Beans, &c.
Fruit.—Peaches . . Pears . . Figs . . Bullace .. Grapes .. Apples .. 

Medlars. . Damson ■ .. Filberts .. Walnuts .. Nuts .. Quinces .. Services 
.. Medlars.

Narember. Meal.—Beef .. Mutton .. Veal .. Pork .. House Lamb .. 
Doe-Venison .. Poultry and Game as the last month.

Fish.—As the last month.
Vegetable.—Carrot .. Turnips . . Parsncps .. Potatoes . . Skirrels . . 

Scorzonera .. Onion . .. J.' .. Slialots .. Cabbage . . Savoys . . Cole­
wort . . Spinach . . Chard-Bee" . . Chardoons .. Cresses . . Endive .. 
Celery .. Lettuces .. Salad-Herb' .. Pot-Herbs.

Fruit.—Pears .. Apples .. N: ' - .. Walnuts .. Bullace .. Chesnuts . . 
Medlars .. Grapes.

December. Meat.—Beef .. M'J" n . . Veal .. House Lamb . . Pork and 
Venison.

Poultry and Game.—Geese . . Turkeys .. Pullets .. Pigeons . . Capons 
.. Fowls .. Chickens .. Rabbits .. Hare . . Snipes . . Woodcocks .. Larks 

Partridge--. .S-.".-” .. Guinea-Fowls.. Wild-Ducks ..
Teal . . Widgeon .. Dotterels .. Dun-birds .. Grouse.

Fish.—Cod .. Turbot.. Halibuts .. Soles. . Gurnets .. Sturgeon . . Carp 
. . (; : i n .. C limes .. El! . . i ■ Shell-fish.

Vegetables.—As in the last month. Asparagus forced, &c.
Fruit.—As the last, except Bullacc.

BJits or ranE, &c.
L,8T °F VAU,W’ - -ASUX tX BIFPXnI„

bits .. WoodcocksSniped ' Tarket-3"15 C Panrid«tes • ■ Hares • • Kab- 
Chtckens . . 'Fame Pi-eon, " Capons .. Pullets .. Fowls ..

F«A.-Oarp . . Tench Perch r
• • Soles . . Flounder " p]£e TurbT^h’‘ CrB>'f’'h ' ’ 
geon . . Smelts .. Whiting L Je? craPT’' ’ ’ bki“e ’ ’ blur'

VegefaWcs.-Cabbagc . fsavoysCohortl Bnr ‘ ‘ ,yMt rs
.. Beet .. Sorrel .. Chervil / ErtJlveg.°£pinaeT V^rv \ 
Scorzonera .. Potatos . . Parsnips .. Turnins HrJe’-i ? ” <,;Tllc-- 

pteV.«hatote..Lettueet..CfJ!U:.MS8ii’ R A “i’T
all sorts, dry and some green .. Cucumbers 7.7 Y J " 7 

rooms to be had, though not in season. ” “ “ ' ‘
Pruit.—Apples . . Pears . . Nuts . . Walnuts .. Medlars Gmne.
Fcirum y JM.-Meat, Fowls ami Game as m Jammrv wt’th the 

addi Ion of Bucklings and Chickens; which last are to be bought in London 
most tl not all the year, but very dear.

Fis^~As ,he ,?s.t lY° ,no"lhs; '■“■wept that cod is not thought so good 
from February to July, but. may be bought.

Vegetables.—The same as the former months, with the addition of kid­
ney-beans.

Fruit.—Apples .. Pears . . Forced Strawberries.
Second Quarter, April, May and June. Mtat.—Beef.. Mutton .. Veal

. . Lamb . . Venison, in June.
Poultry.—Pullets . . Fowls . . Chickens . . Ducklings .. Pigeons .. Rab­

bits . . Leverets.
Fish.—Carp . . Tench . . Soles .. Smelts .. Eels . . 'Front .. Turbot.. 

Lobsters . . Chub . . Salmon . . Herrings . . Cray-fish .. Mackerel . . Crabs 
.. Prawns .. Shrimps.

Vegetables.—As before; and in May, early Potatoes .. Peas .. Radishes .. 
Kidney-Beans .. Carrots . . Turnips . . Early Cabbages . . Cauliflowers .. 
Asparagus . . Artichokes . . All sorts of Salads forced.

Fruit.—In June, Strawberries .. Cherries .. Melons .. Green Apricots
Currants and Gooseberries for Tarts.—In July, Cherries . . Straw­

berries . . Pears .. Melons .. Gooseberries .. Currants .. Apricots .. Grapes
Nectarines, and some Peaches.—But most of these are forced.
Third Quarter, July, August und September.—Meat as before.
Poultry.—Pullets .. Fowls .. Chickens .. Rabbits .. Pigeons .. Green

Geese . . Leverets . . Turkey Poults . . Two former months, Plovers . - 
Wheatears .. Geese in September.

jyis/r.__ Cod .. Haddock .. Flounders .. Plaice .. Skate . . Thornback . -
Mullets . . Pike . . Carp .. Eels .. Shell-fish, except Oysters .. Mackerel 
the two first months of the quarter, but not good in August.

Partridge Shooting begins the 1st of September; what is used before is 
therefore poached.

Vegetables.—Of all sorts, Beans . . Peas .. French-Beans, &c. ic.
Fruit.—In July, Strawberries .. Gooseberries .. Pine-Apples .. Plums, 

various . . Cherries . . Apricots .. Raspberries .. Melons .. Currants . • 
DainAugnst and September, Peaches . . Plums .. Figs .. Filberts .. Mui-



DOMESTIC COOKERY.256

re

of, 113
■ {| OD •

Y rk‘‘o''- ;radUing.-1

rood, 45

...... / - u*J

---------!..l . ...

bubble and squeak, 71

indeau of, 70

fricundeau, 72 
ne e uf cold roust, / - 
rand mother a, /1

about five minutes, and then take them out; they will be perfectly restore j 
but must be dressed directly. ” ' ’

7b Preserve Fish Fresh for a day or two.—Boil together three quarts of 
water and a pint of vinegar, in which, when quite boiling, put the fish, and 
just scald it, but not for more than two minutes. Then hang up the fish, 
in a cool place, and it will dress as well as if fresh caught.

yin excellent Mixture for cleaning Tin, Copper, and Brass articles.—Two 
ounces of soft soap and a quarter of a pound of rotten-stone, beaten to a 
paste with boiling-water.

The lest Method of cleaning Knives.—Have the board properly prepared 
with leather, and clean the knives with equal quantities of rotten-stone and 
iron filings.

Excellent Method of cleaning Cold.—Make a paste of whitening with : al 
volatile, cover the gold ornaments with it, and, when dry, brush it . n. 
This will remove all the stains, and restore the gold to its original colour.

To Clear Coffee.—Scrape and clean the white skins of soles, then steen 
them in cold waler for an hour or two; then take them out and stretch 
litem upon a clean board to dry; cut them into very narrow strips, about 
two inches long. This answers the same purpose as isinglass, and is 
much more economical. The black skin will clear cotlec; but it makes it 
taste fishy. The cook who furnished this receipt always removes both the 
skins of soles, dries the soles well, and eggs and crumbs them before they 
are put into the pan.

Epaule .1', p1,,,,;*,.; | . | 

Alh ’*»“ 1.123
Alt), chicken, bG

rce, HI
Ahmck’fl prr .'r-rvn, K2 

another. if j
A boond cake*, 215 

cream. 201 
curard, l(t9 
pudding. HO 
M6rwn, puddinc, HO

Alm nds in curry, 115 
tn candy, 1 > ;

Arnrriran’fl ;r, 21?
Ancuille r ir. n.< 
Anch^Vit? in f re- n.c 4, 161 

Anchovy mucc, h'S 
ArwZabicIi .n.- jii Italian 

ceipt,
Apple Charlotte, an. 113 

Hol, 198 
fritter*. IIS 
jelly. 290 
pi<«, old f t«hi r.rd. I* 1 
new fashioned, 1» ; 
Polao, 113 
raucc. 138 
piquant?. 13S 
banco f-r ducks, ."*» 
ditto fur a £■►<•?, 77 
ditto s -r r .15’. n-rk, 53 
eouflld. 2 3

Applet, buttered. 113 
black caps, 2 <0 
another way, 2 -0 
and rice. Cbanr^ase 
ft la Crtnume, 199 
dried. 169 
Miroton of, 113 
to scald codlines, lr9 
sour, in a pick lo. 173 
small, in u pickle, J73 I

stewed, 199 
cndlines, in a pickle. 177 

Apricot inannalntle. 186 
pie, cr. cn. 1( 3. 183, 187

Apricots (and various other 
fruit) pi<’kle 1, 173 

preserves of, 185 
to dry them whole, 186 
ditto in halves. 185 
in brandy, 186 
10 preserve them in bra 

186Arrow root cream, 205 
jelly, 259

Batter, fresh water foh fried 
in, 41 

pudding, boiled, 107 
Beans, French. 123,131

Front h, to keep. 17 1 
French. pkklc, 172. 177 
slewed. 131 
to stew old, 131

Bechinael, to prepare, 152 
ingredients for, 152

Beef, to choose, 47 
to distinguish cow, 47 
bull, 47 
ox. 17 
heifer. 47 
Finn of age, 47 
r ■ t'-ting pieces of, 49 
preparation of tho other 

pane. <19
time t" hang before cooking 

49
tn roast, 49 

<ed brie “ '**'

b' Uilli. 71

nd ai 
fricai 
Collop 
C<»ll"P 
(■ ll.»ps S 
.dive frict 
fricassi

- ■ ■ ks;: 
jiarico of tad 1~

Ar.ich- ke b-t?:rs. 
' r 128

a l« p'ivnde. J 43 
128

f-ir-. . *2’:2 
fried, 132 
stuff. J. 132

an: v» b 41. 12S 
r>rc* 1. 12' 
in p.173 

A*’-< rrilk..
•ritficia! J.:; >.211

B
Bicrn, to rl. ‘ ?■,

v.! : n r_- y. i. 
fr;» i wr.■_ .». ■"
f r f • ,ru\ ! 
Malin'« rr.«.-- 

wc.'.t -a fine 
toenre.. . _

curing. J7-»
Wilt hit ■ .■ r '

am ’.her w*y. 171
Bake-1 b ef. fh, 17 •

calPs heid, 61 
cod, 34 
hwrinss. 07 
mackerel. 73 
Fprais. 37 
haddx-ks. r 

:9 
hadd ck. ?» 
pike. 4 ■ 
E urn ci- 49 
ham. 16 
shoulder » •' mu 

|c f r. rk. 52 
p«<irs. 2<‘" 
suet pv ! lings, 105 
e up. 241

3.tmb ?. English, a 
172

--------wrve, IM 
to pickle, l-l 
jivk. in brine. <3 

.-,rb»rry cakte. 1- 
Bariev broth.

l £jsie?s>= I 
■ssk®<«—4

22“

horseradish sauce for roast 
beef, 157

ditto for steak, 159
hung nr rough, 169
d.tLo, the Derrynane receipt 

for, I7<)
hunters’. 169
a la Husanl,a Polish dish, 70

Made Dishes -<f, 68
Bamboo. Encltsn, a pickle, marinade for fresh, 49

172 i A. la mode, 68
Barberries in bunches,to pre-j ft la mode, the Bath receipt, 

to pickle,’174 ‘ with olives. 71
ditto in brine, 179 , ox chepk. 72

’’arberry cake?. 190 •’ palates, 72
Barley broth. 19 • palates to pickle, 73

gruel. 211 ' palates spitted on ske a era,
water, 223 73•■’■hnnnv. 223 I palates i-la r.Iarieite, 73 

palates boiled, 73
I palates au fritur,73 

fillets of| pasty to eat a<? well as ve-
I nison,92

;rve them in brandy,

root cream, 205
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INDEX. 259

C:

Ba

1
a

marl-1

, r war, 61
•. Jan.is’s rii.T.

farcie,

'II

puriiirsan,

pushy 
French

i3 in while sauce,

133 Chili viiwimr. 
i hlna chiio of 
Chlodnik, or

Bone th. ir employment in

15 i;
BoUlo apricot?. t • I 5

B ' • '• i 'r I '• 
; ■

Bouilli, dir. ns fi r. 71
ribs of bi < f in. 71 
brisket < f tn f in, 71

Brain cakes. 172
Brains, tn dress calve G5 

croquette’ »f ditto. 81
• ' ■ ... Hi ..... . 1 21

. . ,121
cr . • ■. f, 81

Braise, f • • * 1 ft la, S3
. braise, to, 162
i chickens, tn, 88
Brais* d leg i f mutton. 75

i stewed, 
I salt, 35 

Parisienne, 139’ to 
Misses, 139 | £

for meat?, 45
time required in, 46
of fowls, 46
of hums, 46
of vegetables. 127
of partridges, 149
mode of. for soups, 14
of fish, rules, 28.
of various fish, et stq. 30
of meats, 45
various inodes of, 46
utensils to bo in order, 46 .
frequent skimming needful,!

41 I
meat not to be boiled t* • »

ther with vegetables. 4
in a well H aired cloth, ren

dc-rs meat white, 4G
of mutton ham, 1GG

Bolas, 213
Bonn : ‘ ....................................... ...

preparing mmp block? .Bull b« • f, h >.v dirun-uii-hcJ,

'Bun, a cc 3 plain. 218
a rich b • :< h. 215

’ richer. 218

121
Eockings, or buck-wheat frit 

lers, 117

< <! . -\1 for a curry or
■ .1 i

I
210

I toDOii,«x>
, sliced and frinl, JI 

hlicnj and broiled. JI 
rod's head and oyster sauce, 

' 31I head stuffed, 31 
head and shoulders, 31

* Cod baked, 31
| Hap;*smde, 31
I stewed, 31 

„-.li, 35 
•ji drees salt, 3.> 
60Un<la. to Ionic like small

I chickens, 35 
sounds, to broil, 35 

i sounds ragout. 3o 
Codlm cream, 208 
Codling soup, 23 
Codlins, to scald, JJJ 

pickle of, 177 
Coffee, to make, 211 

i to clear. 256 
’ cream, 205

^ wiU fceV f“r' "*‘^171 
111 'Collared eels, 38

Boiling, culinary principle of, Broiling of fith, 28 
f,,r moot. /i' Broth, a clear, that will keep

lone, 237 
calf’s feet. 233 
chicken, 233 
eel, 233 
a quick made. 237 
a very suppi ninti, 239 
a very nourishing veal, 233 
of beef, mutton and veal, 

288
Broths, preparation i f, 13 

| barley l>r-th, 19 
,1 veal, 19

! to bo ikimnif d often 46
’ Brow nini’ or i • 1--ur n*<- 4 r up, 
1 1G

(<> c 1- -nr and flavour mad* 
dblirn. 151

in a minute. L'-1 
Bubble* and i jui .it. < 1 
Bin kwhr .it tntU in. 117

tember, 254
for October, 255
for November, 255
for December, 255

Birds, a cheap way of

Biscuit pudding, 11!
Biscuits, devilled, 62
Black caps, 2(10
Black puddings, a farm house!

receipt for, 81
Blanc, for boiled fowl, 57

how to prepare, It3 j
Blanch, directions how to,.Brioche paste, 95

Blanc mange, No. I., 200
w No. II., 201

ground rice, 201
West Indian, 201

Blanquette d’Agneau, 123
*---------------de Veau

nprii <»:?, -n • n. L rtans, 1CJ ,
lotilcd fruit, 185 j ,,W,CI -.»o

Madeira. 218 
'Burnt cr<am. G 
'Butter, ulu nations rep- P 

Ing, 232 
to make, 232 
to pri surve. u32
to prepare it ! r winter. 232 
to chi* ?<• al mark< t. 233 
clarified, 143 151 
erny f..-li, i2U 
mein <1, 155 
orange. 2t 2

and. 31
method of j urjfymg 

rancid, 256
oraners Ui be rairn L t, to, 

121
Butien’d <«ranro juice, 2 1 
Buttermilk, 233

milk, with ur without bread, 
•213

Dr. B» • (heave's sn»et do, 
213

’Cabbage, Mewed. 131
to stow red, 131 

i in a curry. J15

bread,211 
ouiier, xi i 
Chantilly, 98 

| a common. 213 
! very good common, 213 
I <11(1 br< ad, 21 1 
| No. 2.214

an excellent, 213 
a very fine, 213 
galelie. 218 
ham, 82 
to ice a very large, 210 
a pepper. 218 
a plain, 211 215 
rich plain, 212 
plum, 210 
common plum,-10 
plum, to keep them Knc, 

210 - nil
an excellent ditto,

Beef, to pickle, 108 
h last inti pickle fur, 108 
ragout. 7<) 
rib? of, in boullll, 71 
roast, 72 
stewed rump of, G8 
rump of, A In-mode, G8 
to pah beef red, cither to cut 

fresh from the pickle, 
or to hang to dry, JG I 

spiced flank of, 1G8 
Leicestershire spiced, 169 
Bleak with vegetables, 70 

pie, 97 
ami oyster, 97 
broiled, 69 
ft la Francaise, 69 
rolled, 69 
file wed. G9 
with oyBiers, 70 
ft la-Magicienne, 70 

tea, 139 
lea to drink cold, 239 
tongue, 71 
tongue ft la Grecque, 74 
ditto. French dibh, 120 
tremblant, 68 
ft la vinaigrette, 72 
Welsh, baked, 170 
Zrazy, 71

Beet-root, an addition to 
lads, 135. 142

boiled and sliced, with on 
hum, 135

Flowed with onions, 135
baked and then slewed, 135

Bcncal curry, 141 
curry powder. 1 19 
perigord pie, 118

Berlin milk soup, ‘27
Bhaurla, an Indian dish of Braising, directions f<>r, bl 

potatoes, «kc , 130
Biflins, 189
Bifsteuk of mutton, 78 
Bills of fare:— 

fur January, 251 
fur February and March,’ 

251
for April, May and June — 

254
for July, Aucust and Sep Drawn

< mod
• to J

! ..___________
potting.: Bread, to bake, 2!9

I Rev. I\Ir 1 laggel

'Carachi, to prepare. 179 
Cardamom seed, 146 
Cardamcms. use of, 116 ______

receipts for, 212 Carmel cover for sweetmeats, the be?i 
207

Carp, live soma time out of 
water. 30 

to I?? killed so n. 3.) 
to feed and keep for a time. 

30
signs of fresh, 3J 
to stew. 4*2 

Carrol soup. 20 
Carrots, to boil. 131 

la stew. 131 
a 11 M iiiro d HOu l, 134 
cold, in salad. 112 
with salt beef, 169 
preserved. 196 

'z.role of fish, 41 
au rir des o?ufs, 124 
or rice 

fric.cj 
Caudle. 2 io 

awlhfr, - 
O Id. ‘241 
a fi »ur. 241 
ric^.lll 
f r;! k m 1 iyine in,‘215 

Caj f. t • b «il. 133 
Caulifl ■«* 

133
: ' • :< witli pan

t. M to fruinaee, L3
J bJ-.U.Cl' ■ '■ '■ ;O-’.‘j-’

Ifal. while. 213 , -r
C»l- one n, as ifrrMcJ m Stir «c.

C.b' ui-'» n ■ [* f rdra»C«■)« '<•»« »“ 
u • ‘i 3"* D>’'e. 1 - i

CdCeb2in.,ie<lrtM.«3,83 ,.^no,tri<^7’1121 
(WrJhea’blihS^SS1 P'“"viLivo for|Ci.«t

:7 , : <7 .".i. i,
rev.. h..|r?11m.a,ilu

hish< .1 ui st Junert H»«. 1 'J.
G2 

frki, 62 
bike 1.62 
ru *, i*i<, 
r.« kJ. u2 
tu cel-ar. 62 
head pie. 97 _ 

Calf's I-* ' J1’-.- 
ftK«l and knlm y p,e' 
feet jolly i , 
another «i\-•’ • 
fed broth.
^^hJ.rhe.of,^. 
fricusx ditto, 65 |
fi t i au friwr. 66 

Call's ears MUtibd, L*-^- 
liver. 65 
ditt'». nseoles of- ci 
sweatbreads. I-J 
rissoles uf do, 8j 
tails, 1*29

Camp ketchup, IbJ
Candy almonds, tn, 1« 

any other sort of fruit, to, 184, 
Irmon-peel. 193 i

Capsicums, in cookery, 157

to cure bacon f«r, 170 
'Brandy, apr cuts In. 187 
! apricots preserve d in, 187 
I ciierries pr< served in, 191 

grapes in. 185 
. pi aches in.187 
| cherry. 222 

--cream, 204 
l shrub, 221
" n, u hen young, 15

ck. 85
keep the Cambridg'
way, 85

an excellent s iuc® ft r, 85 in pickles, Ac 173 
■ • • “••j Cake, common I.

.... ....ugett’s econo butter, *211 
mical, 219.

jelly, 239
puddinu. boiled, 103 

•i sauce, 14S. 156 
i ami butter pudding, 103 
' in forcemeat, flavour to be;

given to. IGO 
ui tuuiie paste, 9u 
Broccoli, served with white

sauce, 133
to dress. 133
and buttered eggs, 134
in salad, 142 

Broiled fowls. 86
mackerel, 36,119 
salmon, 30 
beefsteak, 69 
mutton kidneys, 79

Cherries, to dry, 191 
with sugar, t« dry, 191 
without sugar, to dry. 191 

way to dry, 191 
preserved in brandv. 191 

T rolled, 191
Gt tarts and puddings. 192 

Cherry jam, 398 
. soup 27
Chestnuts to make a stuffing 

for turkey, 55 
for a sauce 55 
pun?e of, 136 
in Dumpokhi, 148

.ChemeyandQui Hi sauce, 179 
Chicken alb, 86

broth, 239 
in haste, 87 
panada, 240 
pie, 98

Chickens boiled, 56 
with cauliflower, 56 
with white broccoli, 56 
with white sauce. 56 
sauco for boiled. 317 
il la ('nrnidlite, 86 
to pull, 87 
anol her way fur ditto, 87 
fricassee of, 87 
to braise, 83 
a cou.nlry captain, 117 

Chicoreo on velouid, 13! 
Chill vineinir. 182 
-— f mutton, 75 
Chludnik, or cold noun; 1 

Polish dioh, 25
Chocolate, to make, 211 

cream, 205 
Chops, lamb. 78 

mutton, 78
’Citron marmalade, 119
I pudding, J10 
'Ciiroiin, to proservo. 188 
Ch«rF)t. duck stewed with, 89 
Cocoa, patent, 211 
Cock a leekio, a soup, *27 
Cod, to prepare the fish for 

1 . hoilin1’, 29
:< - e <f veal or fowl,, the season for,‘29 
veg« tables, 82 i to choose. 29 

fa:., a s and rice, 113 ! to boil, 33
p ,i<-t I <. 12.1 ' «nd fried. 3!

1 •- kfl. t « dry hog’s, I < 1
• Jo .. r. ob’-- 1 AiUuinj on, 229 

tee.
tn m ike. 23 i 
tn prr&c-rte, 231 
cream, 231 
rush cream, 232 
sige, 231 
fondue, 139 
fundue ft la T ' ’ 
fondues en cais 
fondeau of, 139

, Italian. 201 
j lemon. 202 
; toasted. 139 

stewed. 14')
' stewed with al?, 140
1 Welsh rabbit, 110 
, patties, 140
'Cheesecakes, orange, 91 

I' cocoa nut, 111 
I lernon, lh»v — 

seven years. Ill
I potato, 1.4

Cake P?nngal. 2U 
a good p :12nd, 216 
queen. *213 
nce.vari us 
Savoy. 215. 
Sc *.*..■ h seed, 216 
ee.-J.ull 
a cheap seed, 211 
a l ei.: seed,211,214 
s cd. w. j: b •.*.ter, *211 
Shrewsbury, 214 
enda, 216 
Span it !i, 211 
sp uc ' , 211 
U.ay. 2 -2 
itiflt?. t i 
VMl, bl 
V'lenn i,212 
ti.o \ i< ar a. -Ji‘< 1 in Aus­
tria Jr rt.,212

Cake : » ■ n tr.ik-
In? an! biking, chap

colcurlnf ’ - - 9
Icing f ?■ -1 
alm >r.d, 217 
barberry, 130 
drop. 2 H 
fl it, ‘215 
Mar lb «r- ' -15 
r. ut drop, 21 ’ 
little eb- n 215 
> rsafun. 211 
Benton tea, 218 _



INDEX. 2G1

Sal .yds, Jtc.,

and;

78

1»

'' f >r wh» y

in qua. 
s of, 30

com-.

62

to 
to

Damsin cheer- cheap, 133 
Davenpsr. fiwls, 8fi 
Delhi, cookerv at, 143 

curry pow.-’er, 148

Fish. chapter ii. 98 
observation? on .krssinj, 
to prepare fish forb ’iVfn^ 
roe, milt, and liter, 28 ' 
the sound. 28 
broiling of, 2J 
boiling” uf, tn judge when 

done. 29 
frying of. 28 
to boil crimped, 2-4 
oil employed in fry 
dripping for fry™. 
French cookery

I 
v,....i cooks 
ration of, 159

233 
lD’Almoy’s,a Turkis 
] Damson cheese, 192

•fi du ’
lv«a. 229

r<n porting

i/erbs Kendal for KI 
ingredients for, IM 

Farinaceous jelly, 
Fat, for frying Esh,

| pudding. 
Curds, in Ii 

i and whey, 
ICurc hams, lo, 
i tongues. 166
I Currant j By, 193
I without bulling, 123 

whh heart. 50
! sauce with venison,50
; with hare. 5,i 

with tongue, 74
ICurram juice, tongue in, 74
• sauce, lor venison or pig,

165’

fruit lozenges f r. 180
orange salad far, 116

Devd, a dry, £-

Devilled biscuits, 82 
duck, 83

Dev. nsh re -.nkel, I.1.' 
sillabub, l.'.i

Dm bread. -211
bread cake. 214

I) .Jni'.s ■ f mu'.'. b.8°
Drii .1 as.pl'», 1:-' 

beef, I'/J 
chtrriaa, 131 
currauu, K* 
p.«. Ill 
f ... v berriea. I '1 .

niushr toms. I 
pl?i'-be«d». l*u 
’cS:;‘.e.rmr -31 

Bweeune^.baw wap

D;ink. a r <• fr' • ‘1 n’a 3 *r'‘ ‘

f rxc cgh.-l.
Dublin Bay Turbos, - 
Duck hreie,j-J 

devilled. W

^«e8“ ’ 

roast w ii«.
boil. 5° --

note fur yonnj. I*
wild. 1M

Dunir'1"""
Dutnpekl... -
Dutch Vay I ’,"’’*® 1 an.ilv Dinners,bill’ 0 't,°

bed crated. I f.r,-■•> ....

.^r;—ssfc
sXfiXW” 
rSsfej 

the species —

gS&%Thames, 
to dress, 3i 
epiichcocked,3o

• directions f r th •, 22 ‘ 
omhemana « m» nt<f c ar,

. milking, 2-.’i 
uvt fact- pr.... 
to rtar c-il vi ti 
observations 

cheese, 2 ?9
fo prepare rennet, 250

i tn niHke cheese. 25 >
to preserve cheese round, 

23 •
ol’Bervalions respecting but­

ter, 232
tn rnike butter, 232

i to preserve butter, 232 
liutu rimlk, 23J

I to manage cream 
butler, 232 

to scald cream rr in ’ho 
West, of Englund. 233 

to keep milk ami cream,
I 233

syrup of cream, 233
Gailino curds and whey, 

233 , ,
! to choose butter al marked.

Turkish dish. 66

to pre--rve the flavour of. Dairy nnd j ultry.
I r r a - a

sane,’- f r c >>ld rm nt, 175
Cullis.fr brawn cravy. 152

|Curnc a. 2.J 
third iriiivrs, 118 

| pudding. 110
Indian cookery, 143

as in Italy, 233
1l6

< ream in sauces, 158 
enow, 204 
spinach,2’5
spinach slewed with, 132 
stone, 204 
syrup of, 233 
vanHhi, 204 
velvet, 206

Crema, Lech?, a delicious 
dish. 114

Creme de Cacao, 222 
de Portugal, 222

.Crevsy, Boup, 17 
and for Cropped heads, a Scotch dish.

I 40
Croquettes, rissoles, &c ,chap 

ter vii., 80
Croquettes brains, 81 

of fiah, 42 
another n ceipt, 81 
of fowl, or veal, bl 
de riz, 121

Cruel, r.ti* ' d, f >r meal ptrs or 
fowls, 93

short, V3

Cutlets, v< -tl. n ritalirnrm, f.l 
v< al, with w hiU« Bauer.

ditto with f.*rv• mcM, J.' ■ 
rice. 66 
mutton, 7-
n »n .. . /
I! ;. •
Idinb and mutton, To 
dr* Ming I r. j : 

: r
haricu vf muu< n, 7*

iCurry Dopeeaza, 1<3 
hard egg, 144 
the Hastings, 145 
Khali Khan’s, 144 
Madras. 144 
Madras prawn, 115 
Malay, 142 
another, 145 
milk, 145 
plain, 145 
vegetable, 115

Curry powder, S’o. i !•- 
. N.».2, HH

No. 3, 14b 
No 4. 148 
No. f>, 14K 
No <», 14H 
No. 7, 14H 

Custard, 11'7
j w ith l< n. n peel, U’7, F'7 
' iilm >nd. Hid
i lemon, 2OU 

pudding. 1(17.197
I rice, 1«>8 

, I Spiini- h. 2lKi
• fine, for orange chre^ecakrs Cutlet!'«•! nsh, 41 

or sw eetmeat!’. *. I ralmon boiled, 32
i for vents m paMy, *.’5 < i r-' le.*, 1"
Cucutnb r kuchup. the Suf- fuw|,r> 

folk receipt, 17'J I veal, 64 
vinecar, Im) C ‘ '

Cucumber?. t-» picklo ynunc, 
172. ami unions slice d, 172 

i (arete. !*’•
minced mutton with. Hl 

' and on: -ns. e'o wed. 133 
■ pt«.kh-.i. sliced with onion, 

________ I 172
Cranberries, to prepare for pickh 4. u.* (<1 in dishes, 64 

inriR. m t u> preserve, l?ti
' a fine ; u-z- rve of, Jf’G 
I roasted, 133 
I slewed, 133 

stewed, i laRnyab*. 133

o3? -------------- on ditto,

Cornichons. Fauce de, 127 
Curundajam. 151 
CoteletUs de moot on, 123 

aux hancoiB. 123 
de niouton raeoftt. 121 
demouion tl la Pulonais, 121 
de veuu, farciea, 120

Con do mouion ;1 la Saint? 
Menchuuld, 122

Country captain, an Indian 
dish, 117

Cow-beef, to distinguish, 3-3 
Crabs, the heaviest best, 30 

to chouse, 30
Siberian, to preserve, 189 

Crab, buttered, 43 
dressed, 43 
a phl6 of, 43

Cracknels, 218 
Crack-nine, 218 
Cranberries.

t a ns, 103 
Cray-fish butter, 120 

soup, 23
Cream, almond, 201 

arrow root, 205 
brandy,206 
burnt, 206 
cod I in, 205 
coffee, 201 
chocolate. 205 
an excellent, 206 
fruit, 201 
to keep, 233 
imitation lur tarts, 205 
imperial. 204 
a very fine Italian, 206 
lemon, 204 
while lemon. 204 
yellow, without cream, 204 
solid milled, 205 
mock, 205 
to manage cream for win 

butter, 233
excellent orange, 205 
pancakes, 117 
pistachio, -05 
pudding, 114 
in while broth, 152 
in Indian dishes, 114 
raspberry, 209 
ratafia, 206 
Rhenish, 205 
to scald, 233 
sack, 206 
sour, to b' employed im 

soups, 126
boiling, for Vcloutd, 152 i

icy!

156
j shrub. 221
: shrub, white, 221
I wine, 225

black win?, 225 
white wine. 2*26 

jCurrants, to dry, 189 
jCurry, ingredients and 

ponents of, 143 
King of Oude’s. 143 
ihe Bankshall, 144 
Bengal. 144 
Lord Clive’s. 144

b^npVn^li.^^’ E^SC’1M 
Delhi, cookery at. 143 collared, 3*

cuny pow ’er, 148 roasted. 234
Les-er.5._preE£rred fruit for. E;.-5, Cireese, Salads, 4c..

chafer xir_ 137
egg alb, 141
hard 12 j currv, 114 

sauce. 156 
, of. far what used,

Eggs, whites ef, to clear soup.

a pretty dish of, 141 
brouilleSjOr quarrelling, I Id 
buttered. 14i» 
burnt buttered. 137 
a la Carmelite. 11 
in daylight, 137 
on th*’ dish, 137 
for the .Shah, 1 II 
& la tripe. 137 

n - —--------, . farcie, 1 11
I ................. ' . • ' w / I. 1 III
; • • r.'i
pl ■•’•h'a .17)' bn rc 'h and buttered, 133

- hard-billed for salad, 111
a sub'titut” for, in salad, 

111. H2
cmpl 'y< .1 f r forreineat, 160 
j i’.J.. Lturtle, 1C3

’.j; r-; r-1, f r invalids,240 
wjue. 214
:. clr•»’ e, at market, 235 

.• ; r-: c n e them, 235
E! - r wers in a pickh’, for 

:• -led mutton, 172 
■m ine. 228 
white wine, 227 
£ v. inP,-2H

Endive in Veloutd, 131 
p?«f. dD E z r: ; b C ■ k ( ry 

' cfWh.31
• -.r■' f. r rar® meat, <71

r n marks on, 223
•:. . r y, ■ r malt wine, 221, 

E27i':.or consommtf of;
“ can.P^152

lit beef, IG9
OCr-l. 
flummery. *-<>2 _ ..' ’
over

- . n JICIU
salmon. 33
brt'UBl of veal, 03
Deef. 72
pic’s head, R5

Collopa, Scotch, 65. 71
ditto white. 65
beef. 75
beef, minced, 74
fish. 11

Confectionary, 183 
Coiiaommd for nravles 

sauces, 152
Cookery for the sick to... ><>■ 

the poor,Cha|>ter xxiv., 
237 

general remarks

I in frying, 98 
trench cookery "i, in' 

’ whenX^??frt!1,’£' 
to chooro various kinds of, 

fresh waler, to prepare for 
cooking, 31

rules for cooking by thn dif­
ferent processes. 28 

observations on the nervine up of, 31 b
parsley, a goud addition to, 

various additaments to, 31 
boilner, frying,bmiliufy, and 

roasting. &c., of lish, 2d, 
Ct SCq.

Calrihmian receipt for dreM-

casserole of, 41 
colJops, h 
croquettes of, 42 
curry; 115

, cut lets, 32. 35. 11
I filleta of, 32. 35 

forcemeat for, 32. li.l. 1.52 
forcemeat balls fur stows 

nnd soups of, lii2 
a grauade of, 11H 
gravy for, 31 
gravy, a strong, 151 
horseradish sauce for, 153, 

159
jolly to cover cold, 151
pHto, 41 
pic, 1U0

I ponlnc ketchup for, 181
: a very fine sauco for, 1H1
1 to pot mackerel, herrings, 
j (rout, &c., 16i
‘ potato wall, or edging for 

fricassee of, 163
to preserve fiah fresh fur a.

■ day of (wo,256 
rifisold of, 42

1 scalloped, 12
I sauce willioiit buffer, I.>7 

s ince, ft. |a Criifrter, 157 
sauce for white fish, 15H 
soup, 22

J soup superbe, 21 
soup [French], 126

: stewed, Hebrew fashion, 39
Fat, for fryini' fish, :a turtle, 41
Feet, calves’, fricassee of, fi5. water aouchy, 42

t 12? .Fishmongers, interested argu-
au fritur, 65 merits of, 29

jualiiy of stewed, 65 Flies, to keep meat from. 48.
1 pit's, 4 la St. Manchaud, G7 49

and ears, pig’s, fricasseed,67 Floating Island, 202
1 and ears, soused, 67 [ ditto, another way,
I and ears, pig’s, jelly of, 67 Flounders, m choose, 
Filletof veal,"roast, 52 J sea and river, 30 
Fillets of fish, 41 | Thames, 30

Cullis.fr


£62 INDEX.

INDEX.

I tH

1)7 an

choose, t® '

;
iFrench beans. ICT. 176
I beans pickled, 173. 1

1. to. 1 -
_i. 13 

jelly, 2»
1*3 K'a.-’l ft,

t with a mild s’.LM.sz. G'_nx

, . croquettes of, 42
1 pate of, 41

rissoJG of, 42, 43
Poultry Arc , 125

a la Braise, 88
a la Provengale, 86

I au fritur, 87
fricassde of, 87
a la Carmelite, f'l
Poularde a la Royale, Ffi 

: Partridge, perigord pie of,

O. -
Galetie, a cake io be eaten 

with sweetmeats, 218 
Game, general directions for, 

55 
pie, 98. 149 
, 149

i soup, 126 
consommd of, Espagnole, 

152

preparation, Hams, 
c< 

preserve itun 
sd, 14 

without meat, 152

is Gravy, another 
152

' meat, how to j 
til wantei

i soup, clear, 16 
cullis or brown, 153 
bechamel. 152 
consomme, 152 
a rich, 153 
veal, 153 
a cheap and good, 153 
strong fish, 153 
fora fowl when there is 

meat to i"-’— !*

the Manor-house 
:eipt for, 166 

Westphalia, 166 
Hare soup, 16 

another hare soup, 
how to keep a, 59 
to roast a, 59 
sauces for a. 59. 156 
to cook one Derry nine fash­

ion, 59
another coating for a, 59 
to roast, with cream sauce, 59 
Leicestershire jugged, OJ 

 .3 no forcemeat for, J61 
make it of, 153 Harico of beef tails, 72 

to make mutton eat like <d mutton, 76 
venison, 153 <»f mutton cutlets, 78

Giaylinc, an excellent fish, 30 Haricots, to stew, 130 
its season, th) blancs, 131

r.cae to boil 127 blancs monceaux, 131
Frep, i;j ’ blancs. Spanish receipt for,
teip. Russian method,: 131

• ; a la Francaise, 131
; coteleiies aux, 123 
I Harvey’s sauce, an addition to 

soup, 13
Hashed calfs-head 61 

i mutton with herbs, 123 
Haunch of mutton, to make it 

tutso like venison, 51 
Head, calf’s, boiled, 62 

hashed, 61
hashed in St, James’s Place, 

61
for mock turtle, 18 {Sec calf's 

head.)
lamb’s, io dress a, 76 
and hinge, lamb’s, 76 
sheep's, w dress. 79 
pig's io collar, b5 
dried pie's, 170 
sheep's,for slock for soups, H 

Heart, beef, to dress, 50 
I with currant jelly, 50 
i another method tu roast,oO 
' sheep’s, to bake, 78
• Herbs, line, with various 

French dishes, 122 
omelette with. 138 
frying, as dressed in blab 

furdshire, 130
tarragon, knotted marjoram, 

£c., 151
used in forcemeat, 161 

Herrings, fresh, 37 
to keep. 37 
to pickle, 37 
to prevent oilinCES, 23 
to choose, 29 
to broil, 37

i to boil, 37 
i and onions. 37 
| to dress red, 37 
j baked, 37 

to smoke. 37

'Hutch potch, 79

F founders, the seasons for, 36 Fish, 
water souchy, 42 I - -

f. our- American, 219 
Mummery, 202

Dutch. 202 
French, 202 
rice, 207 
Somersetshire, 203

Fondue of Parmesan, Arc., 139 
Swiss cheese, fondue, 139

Fondeau, 139
Force, fowls, to JG1. JG3 ‘ J4b - " ’------- ’

for fish'mo : !rp,"blant, 68
for veal'cuiiets, 102 beefsteak, a la-Francaise, 

ingredients for, 01 
patience of French cooks 

in preparing, 159
French receipt for, 161 
of liam and veal, 16] 
ballB,| either boiled or f " 

herbs and eggs for, 162 
for fowls, 161 
formeat, Jlil 
for hare, Jlil 
for fish, 162 
for turtle, as at the Bush,:

Brlslol, J02
Fowls, methods of bollinc .7.5 

boiled in bladders, 55 
boiled in a jar, 5.5 
to prepare for boiling. 55 
time requisite to boil, .5.5 
limn for roasting, 5.5 
boiled with oysters, .56 
various sauces for, 56 
roast, .56

Fricawee of chickens 87 
white of ergs, J4<i 
of fowl. 87 
of lamb, white, J23 
of trout. 129 
de P'.ulet a la botirre-.

of parsneps, 131
Fricasseed calf's h<=ad, 61 

sweetbreads. 66 
pig’s feet and ears, 67 
lamb stones, 7G 
rabbits, 9j

Fried artichoke*. Klj 
fish, Jdli 

1 eels. 38
n»‘aw. with crumbsand rfE1 

beef kidney, 73 
panics, l(r<

. potatoes, I'.’.l
! rim re, directions for, JI7 

apple. J18 
Bri.UK In r ufll.-, 
buck win.it. Il;' 
curd, 1 IB 
French. 117 
orange. 117 
oyster. 43 
pink coloured, 116 
plain, 1 IB 
potato. 117 
rice, jjii 
Spanish. 117 

Frltur. rabbit au, 87 
volatile, 88 
palates. 73

Fromage fondue. 117 
fondue a la Pat rienne. 
fomlut .1 < n r.-> r><. i; j

Fruit, boule d. ).-:, 
cream. 264 
preserve d. r< mark" ■ n ihelr 

use for, 113
to green for pre reeves r.r 

pickles, t-t
in ce rtain pickle.«. 173
IO ' .11. '.I-..
to prepare, more «b h r u e 

6t children than In 
pier or puddings. 1-5

to preri rve. for t I-.7 
to preserve fir dee-, it". IF5 
jelly of various kinds,'-'07 

| jelly of any kind, 194 
. lozonces hr dessens. r >1 

Frumenty, Somers', lohlre, l’113 
Fry. lamb s, 77
Frying, mode for fish, amt 

preparations, 28 
oil employed, 28 
dripping for, 2- 32 
suet rendered down for. 32 
herbs, us dressed in Staf­

fordshire, 139

stewed with rice, 86 
braise, lil 
broil, Bli 
broil, ami servo with 
mushrooms, 86 

raised crust for, 9.5 
in curry, 143. 144. 115 
in a pulao, 1*16 
Iflndostaneo kuwnb. 117 
Davenport fowls, 86 
in a dumpokht, 14ft 
egg sauce for roast, J56 

Fowl it la braisn, 88 
it la Provencale, 86 
fricimseSe of, 87 
au fritur, 87 
cutlets, 88 
puddings, 84 
with onions, 88 
with oysters, 89 
with pens, 88 
various F--- ' “ ’

125
forcemeat for, 161 
batter for lillets of, 163

H.
Hl. <■ moulon aux fine

terbes. 12.1
Haddock.io b"H. 2J

to prepare fur boiling, 28
r.ewed. 39
baked.35
u dry. *9
w cure Finnan, -in
cr. ppr '■ beads, io

H ..2 s i t f o. 1. >7
an Enal.ih. 77
a Scotch. 77

Halibut.slewed, 39
Ham coke, t-2

in discmiP, 82
and1'i al. forcemeat of, IGO

use f .r forcemeat, 1G0
n.utU'U. 16’6
to boil mutwn, loo

Hamburg beef. lu8
Hams, method ui c_

m soak, li5 i l(,urefia red, 37
to dresc IGu bakeili 37
lime io bail, 4° to smoke. 37

HiX^Kuwnb fowl. H7

FhXon family receiptforHoriie^m

curing, lub Hoisynee Kubab, 147
in sweetwort, llw iHotdi potch, 19

Game, to preserve which
likely to spoil, 256

Garlic, use of, 143
in forcemeat, 1G1
sivce, 155
pickle, 178
in carachi. 179

Garnish f.r fish. 31
Cr turbot, 3*2
fcr salmon, 3*2
f t bailed p- ultrv, 55

Garniture en ragout. 122
Gateau de ponline, 197

au rizt £03
Geese, grr-en, to roast without

Mtiffirio, 57
Gelatine, a, M

in pulftf, 115 Giayl
1.1*2 its i
- c’ar.r.c 1 batter. 143 Green peas,

lute-ep, I.
to keep, .

179
pur^e of, 135

Gr« cn peas soup, 18 
uuvthcr ureen peas, IS 
t.eup maicre. 21

Greon raci s. 1‘.'7
kia-S Gr v, .th salt beef. 167

Gr-, uadi', r de sole. 119 
Gr.tire. r'ainly n asted, 58
Gr-* 1. barky, 242

waler, 242
Qz. ns. to choose, 30

".Lt season for, 30
Gu-the table in, «>7 

—.cl baked, 40
rissoles, h

i ditto, a !’Espacnolo. 8J 
croquettes of, m 
Queues de Venn, 121 
pig’s feet, a la b'L Mnn- 

chaud, G7 
fncassee, G7 
7“-‘- "7. ...;
beans pickled, 173. 17G 
beans, to keep, 179 
flummery, 21*2

, use and preparations of 
forcemeat. 1G0

: frluera;i5H
■ hftriJ3O U rran?a‘F(?l» 

dish of carrots. 134
, dishes of cucumbers, 133
I-------------- lettuce, 131

----------------potatoes, 129 
-------------- spinach,132 
marinade for fish, 32 
omelette, 138 
ditto, aux fines herbes, 138 

French dishes of, ; Perigord pie, 98 

j pufls, 115
soups, various, 25. 126 

1 salad,142

i mi vrai, u-t
' of beef. 70

beef olive, 72
|Fricande)s. to dress. 64
■ Fricassee of calves’ feet, 65., potted,

i of calves' brains, 121
i of cold roast beef, 117

Gi r i an p;l&, 115
fr2 

(i'd- rj.ar.f.f 1 butler. 177 
G» »rkins • : :< a?/ 172 
Gibbi H)

« .up, £» 
Gin punch 221 
Ginc* r, in :k. I‘*i

preserve 1 Wen InC.’a, J:-' 
b'-t r. ‘22- 
wit>e. ‘228

Gingt r'.r-ad cf vari 
217

Giner r win*'. 227 
a ii ti’. hot. *2-27

Glrz>‘. dtre.-lt ms L: 
without bnioon/. 
G|nueart«r, j 

G • to r a?l 
to *’ 

57 
flufl*' 1 with potatoes, 

Irish dish, 57
« and etavy f n 57 

...... rdf’.irc, 1UJ 
p.e. cr» vn.’.*9 
pie, ¥■ rkshire. 101 
tn rojd t a cr‘-cn, 5i 
. ; r . r- 1 •

. . r r v  ■ ■ • ■' ---------

15 J
to dry a. 170 

Govsebe-rncs, to pickle green.
173

to bottle creen. 1“5 
preserved as haps. I'.-J 
‘“^•^2.90 

Gooseberry cheese, HO 
foul. 193 
jam, l'*3 
sauce. 156 
aaufild. 20J 
vinegar. 1?2 
wafers, 1W 
wino. 226 
preen wino. I Ft

G;X17m:77f>h,n8 
, f nartridse or hare. 11J 

Grandmother's beef, my, < 
Grape pie, 103 

wine. 2*21 
champasne wine. 

G^.Ws^erland. 

Gravy.^rectionsfor.H 2

French cookery, chaptorxii, Fricandeau a 1'Oseille 132
Sonng/j^joy i °^aI'6-1

il la Julienne. 17
French, 25
superb, 24
Maigre, 21

Fish, 118. 120
casserole i.f, 11

beef, la mode, 68

i beefsteak, 
69 

a la magick-nne, 70 
-J ragofli, 7(t 

fricandeau, 70. 72 
I a-la huaard, 70 

bouilli, 71 
fried, palates a la Mariotte 7*1 

1 au fritur, 73
Sidney, rissole* of. 74

I Fiiieue a la Gn-cip;., 7 |
■ larded, a la-Prmre. 7 1 

muiton, haricot of, 76 
cullets a la AI.untemin 78 
I'll aka do.. 78 
lamb, a-l'Espacnok, 76 
fricassfe of, 77 
veal, frir.tr*Oo of. G3 
ragout of, t.3 
fricandeau i f. 64 
miroton of, 61 
gelatine of, 64 
cutlets a T Italiennc, 64

| rissoles. 81 
boTmlful way tn dress, 56 J!:I.l&2a5n',Ic-H1

boiled with rice, 56

Bri.UK
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f r 33

times

I

rabbit. 130 
• . ...rl With.

V, .-I to

79

175

114

203

J x
pic*1 Hl

73

orangt‘3 mid

restorative i

i

• fx 
cun<Mx'

■ 
Ii

4 211 
in India,

*-vl <•'»»!.
f.v<t ptckk*

Mlltw l'.‘

of. 120 
i| nt I <r m 
i mt at .Ac

Blow rabbit wi 
irte of- IM

ay, 77 pie, 100
CUtleiS-lOtlress, Liver, calves*, 65 

and bacon, fried, 
calf s. rissoles <»f.

a ncod, V 3

if at; I
•17

to detect stale, 47
season for erars, 17
best season for house, 17 
to roast, 53
roast, with mint sauce, 53
leg of, boiled, 53
saddle of, 53
quarter roasted whole, 53 
to stew a loin of, 76 
a 1’Espagnole, 76 
stones, to dress, 77

me Iv’d'j

I
Ice for icing, to prepare, 208 

brown bread, 205 
creams, 203 
currant, 206 
punch, as ur cd in Italy, 203 
raspberry, 203 
waters, 208

Jcea. colouring to stain, 208 
Icing fur cakes, 20b 

for tarts. 95 
an excellent mode of, 95 

India, the table in, 21 55 77.
7S. 79. 108. 129. 141

Oriental cookery, chapter xv.j 
113 

pickle, 172
Ireland, the table in, 57.131 
Irish pancakes, 117

puftfl, 116
sauce, 181

Italian cream, 206 
cheese, 202 
receipt, Ano Zabaglione, 207 
aoup, 25 
salad, J12 
sauce, brown, 156

Hunters’ beef, 170 
pudding, 106 
soup, 119

Hybiscus jam, 150 
jelly, 151

I

other way, 77 pie, 100
and mutton cutlets.todress, Liver, calves’. 65

78 and bacon, fried. 65
chops to fry and serve, 78 call's, rissoles of. 81 
various French dishes of, used in stuffing fowl, S6

123 Lobster, buttered. 44
soup. 25 I to roast. 44

J. I
Jam, cherry. 193

corunda, 151
hybiscus, 150
gooseberry, 151.193
Orleans plum, 193
raspberry, 193

Jar, meats boiled in a, 47
fowls boiled in a, 47

Jaumange, 203
Jollies of fruit, observations

on, 183
colouring for, !

Jelly, apple, 193
apple, Nos. 1 and 2, 200
arrow root, 239
bread, 239
calf’s feet, 207
ditto, another way, 207
cranberry. 2(13
and rice, 208
currant, 194
currant, without boiling, 193
farinaceous, 210
fruit in, 207
fruit, various, 193. &c.
fruit of any kind, 133
Gloucester, 239
gravy, 151
hartshorn, 207
hybiscus, 151 
lemon, 202 i _______ ___________
to preserve apricots in, 1951 a 1’Espagnole, 76 Limes in syrup, a pn * rv,’»
to pieserve oranges and1 stones, to dress, 77 150

lemons in, 188' stones and sweetbreads, an Linir, to dress salt, 35
orange, 202 ! —*------------
punch, 203 
Dr. Ratcl ill’s 1

pork, 238
a restorative. 239
from sheep’s heads, trotters,

* or cow heel, for soups, 16

,37
■ f veal and pork.

apter iv.. » 1 ircn. „____
' ’ r. i

rhao- a *.xf • llpnt dittu. 221 
ground rice. 242
5 ‘CO. 2i0 
•kun.empl ypd /

horns. J64
.< ■up. Berlin. -.7 

Mince f r patties,
pies. 1(3 
pies without mm 
p.-es. lemon. 1<4 
pies. e *z. 104

Minced, be- f kidney, 
c lb»ps. beef 74 
mutton. 8 >mutton with ruciiinb«»rs. 80[ 
meat, an old and excellent!

receipt for, 101meat, particularly wd. 101 
Mint, peas stewed with, 133 
.Miroion of apples. 113

aous observations 
le use of the mis ;

15
to choose. 43
to roast. 15 Cray. 31)
obscrvdti-.ns on purchasing, ihe season f r 3J

keepinc, and dressing.1 to broil red.: 5
4“ to bake red. 37

f ti ii of j ini*4. 43 in n eran.nle, 114
car; u.) i • rv nion of.-IS MuhaanPH or Malagatanee

1 • ■ • V.' si up. -1
v.» Uej •• : h. 49 Bengal soup. 24

English,24
p-.es. I'.'i i with peas. 24I r. : ch c • kpry of. 12 • 'Mushroom ketchup. various
C'_rry pil'- v.- md other In receipis for, 1S2. 183

. hin - In sol uaal. Ac . powder, 162
fcc . 143 powder, tn make. 175

k r - • . . ‘ 1 lure for hot or Bailee, lor fowl or rabbit. 15G
c ilk'.' Miishr'iiuk. io stuif fowl with,

» cittj f r r f.i bpef or rout- 86: -n. I'J °’«'w rabbit with, 89, 90

rance f r r «fl. 1d9 I purde of. luu: • r >■. r\'. JGl to distinguish the esculent,

I
Meiince. x ; < tie call* •!. 173
Me’,n to ] ’• ,i <91 
••U j ’. > p.t klo. 171 \77 ’

. J31 
walnut 142. 174 JrO 

quality, IS Larkn, 
. I

Lcche • rfn .i . • nt th- Graud 
Canary bland, 114 

,. ?)
L<of beef in r u; •>, 11 

-hio how t<» pri'par*'. JG 
the Ix'innn ch««• < ?i»2 

cheeaccnkaa, 114 
cream, 204 
cr< am. whit*'. 2 4 
cream. y<i’-.-., 

< ream, 204 
custard, 200 
(-wncc <*f, 11'» 
d iinpbnr-- 111 
glnc<rbr< ad, 21- 
jolly, 
p< < I, caiidh <1, r. 5 
pirklv. 171 
pudding, 113 

i pulls. 115 
i. B|>ongr. t!’7 

Urt. 103 11 1 
another. 111 
tnnlctn. 111 
water. 2L< 

Lemonade, 223 
223 

an« lher receipt. 
Lemon pick li d as 

!43 
to pickle. 175 
ditto. N«> 2, 175 
io prest rve. in jelly. 1>7 
to preserve, for puddings, 

188
Lettuce in salad, 112 

fare io, 131 
au fritur, 131 •

Levcrci with herbs, flowed, 
90

Limes in syrup, 
150

Lady Abb<b_es, of almonds, 
115

Lamb, f-icns of being ewcet,

X;
■■

trees of a Tamilv. chap­
ter XXV.

Mock brawn. 85 
another method for. 85 
Creatn. _’(5

Mock turtle soup. 17 
another mock turtle. 18 
a cheaper way io prepare,

Moor cock, to roast. 58
Morels, to thicken and ini- 

pr 'ves-iup. 152
Mouton, c u de. a la Sainte 

Mdn^hould. 12*
i coteleties aux hanceis. 123 

hachee de. 123
f rosnooB dp. 123 

211

Lamb'g he id, to dree t, vj 
head and hinge, r.ewei, r. 
fry, *7 
sweetbreads, J7 

Lampreys, to s'ew, 3?

I^ineue de Bxuf p. ,uf. i. 
to Langue de Veau K<<i, 121 

I^ard, v> a fricandt at >f veT. 
M

boiled fowl with toneue, 57. 
163

meat, 1G3 
a ph*aaant, 58 
a rabbit, Gl) 
sweetbread*, li t 
a friend) au , f bt rf 7') 
neat’s lent ue. 74 
ditto a la I’n.r < 74 
ditto a la 1 ratiralw. IM 
aarioii’' i ' .i'" In 1 rmrh 

c.Mkery. r.tl. ItB. m 
Lardin*. to euro bakio f r, 

170
’ ‘ , to roast. .»7 

a I’lialH liii". ' r purifo '■

K.
Kebob of loin of mutton,73 
Ketchup, camp, Ibl 

cucumber, l-u 
mushroom, 112 1 2. 1-3 
pontac, f'<r fish. 1- II 
tomato, Ibl 
ditto al Beeite. 
walnut 112. 17 
do. ofth«’ finest a “* 
wine, 179

Khali Kbr.n’B Curry. 1H
pudding, lu.i ,

Khicham’, rice and other L«h>k rt up, 2U 
componenu of, 146 ' —' * ' •

Kid stuiftjd with p r iachii 
nutr, ail . led t • in t_. 
Arabian Niji’.s, 148

Kidney, b < f.fried, 73 
stewed, 79 
minced. 73 
ri<* ’.<-s of, 74

' _ culTs f x t and pie, 97 
Kidm-ys. muuon, broiled, 

i ditto, stewed, 7J
I ditto, French n. Ip. 123 

sheep’s tails and. 79 
\eal, Uus: of, 127 

Killarapy, f.iln.- n, .32
j Ktdiiihs, Indian. 117

Koltem > r m<-at patties, n 
P ‘Ls’.i uud Tartar dish. 
102

Kringks. 21-
Kub.ib. H •-••f-ynre, 117
Kuwab fjwl, Hifcdt'ftajieo, 117

L'brr curry, 145 
stewed, 43 
ditto, a bish relish. 44 
riss 'les of, 44 
with br< wn rauce. 44 
mirnton < f. 44 
puddinz, 44 
pie. 102“ 
patties. 102 
scolloped,

an- ’.her receipt fir, £3 
fa!ad.143

15- 1>2 
l.-.'-.'i.'-ra. m ch

hcavt«-<’. h>s’. - ’J 
ths male beet, 30

. <|-«H '.rl,i61

V 7:77.,
•pp l.-, . rplllsw '• 

,<-. .ip’- I r t-' ’•I'1
or |<-tnrn>. I

M-
M3r'rfv r“

bF»wm>d. I •- . r j
w th tread ipimW. «-
£ |7pntife tl’eie. I-1

’.I.rk' rM.u' t> >1.3“ 
meh-,-’.-'?
V.P ff :«• n • r • '
Ytm'.<-'-- 36

U niaV.rf d I o 
b iitnt, 36 
baked. ’.W 
m.w< d. 36 
fillets •*-’ ( 
pickled. 3 ’> ■ 
to pot. 1‘4

chapter

K l exwll-nf- 
M.dc dihes of mutton, chsp- ? 24. ,

L'^'.mnl yedforSOsklllE

NsdeiraPOddloS.!' 
buns.-1'’ ..

KI uU^evrry t «

iollrylW
Jlaure,

onion r, uP''n., __ ‘ 'n( veal. C*

S3

tostpw. I3GIn Block and "rnvien, J5'3 
chopp' d for Ton rincai, IGO 

po.klp. wh-te. J75 
a, an excpllont way. 175 
o. preaervinc tneir o. jgf.
n.tl fnahu’-Ks. 171

! (lisguisod aH iriifflQB; 175
' to dry, 175

anoihor way. 175
iMussel nauc»-, L'8
I Mussels. Bipwrd. 12 

in bntipr and fried. 41 
‘.Mustard hppiI. used in 

fries 172. 173
, Mir ion. to < liof’Rp. 47
I to dintimuish ether. 47

3 to roast a haunch of, 51 
to make it taste like veni­

son. 51tn imprtivp, at sna. 52
bifeteak of, 78 
breast of. to dress, 7G 
China chilo, 76 
chopg. fo serve, 78 
in curry. J41 
culleis, ;8--------- , a la Maintenon. 78 
------ —. fried and served 

wiih mashed potatoes, 

78--------- . Hindostanee far ..
ion, 78

-------- , harico of. 79

Msrinade f r boiled "J.., 
Marieram. kno'.ted. u: e of. lo- 
SlarnmUJo. apricot, 1S5 

citron. 149 
mixed. 1'3 
ora ge. 195 
orange, fine, l-o 
quince.
Scottish. J*3 
tomato. 181 
transparent. - 3

Marrow pudding. It 5 
fur forcemeat. 161 
vegetable, dishes of. .Jo 
vecotablB. j persene of. 1.0 ........

Mead, s-ick. --- portions roznooB do. 1-

13 river. 30
red. 35^ 
cray.
ihe s

Jelly, pigeons in, 91
ditto, another receipt, 91

I savoury, to put into cold
| meatpies, 154

to cover cold fish, 101 
shank, 23S

1 tapioca, 239
Jerusalem artichokes, 

dress, 128
John Dory, to boil, 28
Jugged meals, 47

hare, Lolcesterehire, 5 
Julienne, soupe a la, 17 
Junket, Devonshire, 1:<J
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a

eauc«

I 2
Orangeade. 244

f.r

to

I
t

ifV.ffd
Lus

^robservedwilh,

of. 172 
en

a, 171 
require keep-

ithout meat, 10-1 
nee.104 
,101

N.
Neat’s tongiv*. larded, 120 

and udder, 74
Nectar. 222
Nectarines. 187
Negus. 223

excellent. 223

Noyeau. 2x2
ditto. No 2,222

shoulder of, 159 
sausages. 83 
shoulder of. roast. 51 
--------------- . baked upon a

Yorkshire pudding, 51 
--------------- , boiled and smo­

thered with onions, 52 
--------------- , slewed, 75

Plckalilla. of «*abbize. ginger. Pies, chapter x.. 92 
garlic. ic . 173 ~ observations on. V*.

apple. 104 
green apricot, 
beefsteak, 97 
beef steak ai 
Bengal 
calf's lb

soup. 25
Bleaks a la Maintenon, 77

Oyr.cra. npwed whh wine, 

in bob] lop shells, 43 
b illed. 43 
. ■■■ i ■■ 

fowl boiled with. 55 
turkey filled wiih 55 
veal stewed with, 63 
sweetbreads stewed wi h.f.g 
beef-steak st-wed with. 70 
in forcemeat, 161

3 earfl, f

_»<3 Herrings, «* iPiceon 1
f ditto-f mackerel.37 
‘Mner'edientsfor^O »^“and family «»<** 

in a tureen, 20 cWe^^l w ’ 
rules to » 

172 
greening 

pfeds de^veau
en eaLce d'oignonS; 1 
en sauce tomaW, 1-

143
characteristics of. 113 j 
of Hindustan. 143 
Turkish and Persian, 113 
at Lucknow. 143 
al Madras. 144
Persian b.» k of receip’S, 114

Oude, king < f receipts fi r
Indian dishes furnishcd 
by his khansamah. 111 

king uf Oude’s curry. 113 
sauce ihe veritable, 155 

Ox beef, tn r.h<, i7 
Ox cheek. 72 

for soup, 15 
Oxford puddtnes, 113 
new ( " .

Ox palate, in while sauce, 120. soup. 17
~ i to pot. 164

Partridges, to roast. 5S 
with or without a si tiffing. 59 
when in season, 149 
boiled. 149 
stewed. 90 149 
salmi of. 92 
in salad. 125
in a Bengal pcrlgord pie, 

148
to distinguish young, 149 
the gray. 149 
the black. 149

Passover bails for soup, 161 
Paste, fur pies, to make. 93 

fine tan. 93 
puff. 93 
short crust, 93 
light. 94 
very light, 94

rrancl. preserve cl.

lOnions. rabbita slewed with 
89

’ shoulder of mutton smother 
ed with. 52

in acha, 157
with beet root, stewed, 135 
in salads. J42 
in curries, 141 
in a pi I law. 146 
in Indian dishes. 147 
and cucumbers sliced in 

pickle, ]72
Orange butv-r, 201 

cream. 205 
fool. 198 
fritters, 117 
jelly. 202 
fine marmalade. 195 
marmalade. 195 
peel, candied. 195 
tartlets or puff?. 1( 3 
juice, buttered. 20I 
posset, 201

Mutton dolmas. 8fi
various French dishesof. 123 
gravy to make it eat like* 

venison. 154
haggis, an English 77 
---------, a Scotch, 77 
ham. 167 
to boil ditto. 167 
harico of, 76 
to dress a sheep’s head. 77 
hotchpotch, 79 
en hochepot. 79 
kebobbeu, 75 
kidneys, to broil, 79 
to slew, 79 
kofiahfi of, 117 
leg uf, roast. 51 
-------, to divide a, 52
•------- , boiled with caper

sauce,52 
------- , braised. 75 
loin of, to roll. 7G 
---------, stewed, 76 __ 
minced with cucumbers. 80, punch. 221

1 0,1 ' Orangeade. 241
Oranges, to butt* r to bo rate n 

hot, 203
to preserve them in i> dv.

I 7
to preserve them fi r pud 

dings. 1SS
preserve!. Ji-5
whole Senile to preserve.

to fill preserved, a corner 
dish. .01

(Orgeat. receipt fi r. 243

O.
Oil used in frying fish, 28 
Olio, a vegetable. 130 
Omelette, sweet, 137 

with almonds, 137 
French, I3S 
with herbs, 138 
sweet, with preserve, 137 <
souffle. 138 
a friar’s, 111

Onion sauce. 127 154 
fried, for a gravy, 152 
sauce, for young ducks, 156

Onions, how to be employed 
in soups, 14 

fowl with, S3

P.
Palais de bnuf en i 

10
Palates, bi ( f.nruid 73 

to pickle b» t I 73 
spilti d on rl.i vi r rfi, 73 
5 la Marif’He. 73 
bulled, 73 
mu frit ur. 73 
b< i f, in whim siucn, 120 
to blanch, Ji-3

Pall r'.ine n■•up. 26
Panada. made in five minutes, 

239
another way. 21 9 
chicken,240

Pancake.'*, directions fi r 116 
butter or lard, 1 Id 
common. 116 
cream, 117 
fine, without butler or lard, 

116
Irish, 117
New England, 117 
rice, 116

Far ®, plain fan. 94 
c h e ap p ad di ng erv st- 9 4 
rice. 94 
f.r tans and‘cheesecakes.

94
croquanL f r covering pre­

serves. 94
brioche. 95

Par.rv. observations nn. 93
r. ’

fruits in. 93 
oh- -T’. "i'.i iiS ea sweet pies.

105
Regent's. 115

r • >■ .
L'j prepare vents.»n Or. 97 
vents<u. 97
uf tc«-f • r rr,u ' nto eat as 

well as H'nt»-;n, 98
Pn’6 ' f crab <3 

fi-h 41 . ,
Patti**- be f ' r p .,v r« 

che<^e. 149 
with cur’.» 1'2
fried. KH , ...»
1’ - ■ ' 

■■■ -

rambling mlnca-p«. I -J 
oyster. 101
•week V3 
turkey. KG 
veal. 102 
a c..d mlnCAf ?. 13 

Pci. the sus r I O 
Pra pds »ed. I « 
Pc vrh< 5 t • pr- rve npe. 1 

d.n > In brandy, 
to pickle. 174

Pern, jar?-"-’ . 
ItfJ

baked. 900 
Mowed. 200

pfM stewel. 1JJ- 133 
. • n 1 r ’;:1 

wed with mtn’- l-x*
i B riihlre ’■ • , 

' '• ..ditto.fur summer peas. -I 
t upmaic'i'.-1, ... 
green fuup niairre. .1 
p .rriJce,

p*l with. SA

bw-geepcreen..-? P«ei.- 
inlheEmp.-.rvf U1 
ria s kitchen. >-•

with in, 
preen pe.!? s.wp. I 
another cn en pens. 1= 
dluo. maicre.-1 
purfe of ditto. 13» 

^SB^gureen, 

Perch, to choMO,**

re^p^»37

garlic. 
Pick’in- and saltinz. chapter 

xVii. 164
Pickle. car.’Ci. 179 

plain, f >r hams 165 
w-th a hicher flavour. 166 
that will keep f-r years, fur 

hams, tongues or beef. 
1U8 ' c;ili

an excellent, called salade. chi< 
172

English bamboo, 172
earlic. 17S 
India. 172 
another India. 1< i 
a mClanze of fruits. &c . L3 
lemon. 174 
mixed. 175 
a 1. mixed, 177 
Quin's. 179

' s nail apple’, pears, ppacn- 
fc various plum’, &c., 
to 172 176 

Inrberro s. 171. 17J 
beet-ro »t. 178 
r« 1 cabbage 173 
cauhfl »«prs- 173 
COdllBB. 177 . .r ^mlMrsand onions Fill­

ed .172.176 I
cucumbers, Ji- 

Fr nchb-a>»3 17o liJ 
frr its. J73. Jcc. 
r>.trkln» l'-2 
- , .j-eherrieB. 1 <3 
jreen p<m.
•j i 1 mep. do . -
e e Lucke .-* receipt for, 

] . . . , rltinunsl«o 
mr] □ mangoes, 1.7 
-cions. 173 I

L / Reapers, 178

r.n; ns. b3 
large ■in ns, 
cjt ers 178 
r each cb. J <4 
; ■’STS. AC • 173 
rx tsh p ‘ds 1 «G 
r, d cabbae_e- 
walnuts 177 
a hain. 188 
pork. 166 
vngues. 167 
b ef, 167

1 P^p'^formangoe., 

b„2rries. in brine, 179 
cucumbers, no 
elder flowed. I' 

; mushtoriginal 
Pickled herrineM* 

1 mackerel- 33. 3/

103 
1»7 
ind oyeter 

,1 perieurd, 149
____  head 97 
cairsfovt, 97 
calfs feet and kidney, ►'/ 

a remarkably fine fish, 101 
French. 99 
game, 9 < 119 
giblet, 100 
creen goose, 99 
Staffordshire goose, 100 
Yorkshire goose, 101

an Incomparable ling, 100 
lobster, 101
slvmirv jelly for cold meat, 

154
mince, 203 
mince, will 
lemon, min 
esg mince, 
muium, 98 
oyster, 101 
parsley, 98 
EyTvm.™n: also beef 
1 or mutton in imitation, 

98
perigord 99 
pHcliard and look, 101 
pork, to oat cold, 97 
rabbit, 9'J, 100 
shrimp. '00 
:'Mlon.on.weot,10a 
veal. 95 
“alI«d’.weetbr«ul,9B 
veal and Bausage, J6 
veal and pork. 96 
veal and oyster, 97 
vegetable, 98teste 
SsksK--.

feet and ears, soused, 67 
ditto, fricawead, U7 
^^Syantaucofor,85 

harslet, 67
■ head, to collar- J 

head, to dry, 1'1 
ipiXlVej’r 
‘Pigeonsdonat

mpickle.90 

InleJi^l,
S.,122 I UaFran1;1''’6-91

I soup, 21 
lOyater soup. 23 

loaves, 43 
fritters, 43 
sausages, 83 
pie. 101 
and veal pie, 97 
and beefsteak pie, 97 
patties. 102 
sauce, 157 
sauce fur turkey. 158 

Oysters, to choose, 30
Pyfleet, 30
Colchester. 30 
Milford, 30 
rock, 31 
to feed, 42 
price at Billingsgate, 42 
clewed, 42, 43 
scalloped. 43

minced. 80
neck of, boiled, 52
------- —, roasted. 52
-----------, China chllo, 76
pic, 98
ditto, to eat as well as veni­

son. 98
pish pash of, 147
pulao, 146
saddle of. roast, 51 
horseradish sauce for roast.

159 
carrier sauce for, 154 [ ___________ r........ ...
Queen Mary’s sauce for a Oriental kt rv. chapter xv . Parmesan, to dr'.-? cn :]f.

i with macaroni. 133 
fondeau wi h, 13 i 

Parsley, an excelk nt a ’ .net 
to fifhj 31 

ami butter, 3!
I bulled to !?:irni?h diaho 
■j of poultry, 55 
I to crimp. 163 
I, tn crisp, 132 

' nie. 1'8
in gravies and snuce« 153. 

154. Ac.
for forcemeat. It J 

Parsnops. to rna-.h, 131 
____ ____  ' fricassee of, 131 

college puddincs, 113 Partridge pie, 100 
nir. ir, ...him_____________1 i)A anttn IT

Newcastle pickled salmon.32 Ox-tail
Noveau. 222 Ovatpr i

21
23
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silling. chapter

||

eiuc*

239

L '

II

a

II

fricassee,

J

A

• lemons 
:ucs, 17"

1 L ii

II

chapter x..P2 
—rations on. 92

Xnapncot.103 
beefsteak, 97 
beefsteak and oysters. 97 
Bengal perieurd, 149 
calf’s head 97 
calfs-foot, 97 
calf s feet and kidney, 
chicken. 99 
a remarkably fine fish, 1L1 
French.99 
game, 9< 119 
giblet, 100 
green cense, *.
Staffordshire

N.
Neat’s tongu*s larded, 120 

and udder, 74
Nectar. 222
Nectarines. 187
Negus. 223

excellent. 223

143
characteristics o f. 113
of Hindustan. 143
Turkish ami Persian, 113 
at Lucknow. 143 
at Madras. 141
Persian b k if receip’s, 114

Oude, kine < f receipts fi r
Indian dishes furnished) 
by his khansamah. Ill to crisp, 

king uf Oudr-’fe Curry. 143 I pie. *. S 
sauce the veritable, 155 -------- '

Ox beef, m choose, 17
Ox cheek. 72

for soup, 15

Ox palate, in while sauce, 120 
'.Ox-tail soup, 21 
(Oyster soup. 23 

loaves, 43 
fritters, 43 
sausages, 83 
pie. 101 
and veal pie, 97 
and beefsteak pie, 97 
patties. 102 
sauce, 157 
sauce for turkey. 153

Oysters, to choose, 33 
’Py fleet, 30 
Colchester. 30 
Milford, 30 
mck, 31 
to feed, 42

to preserve them fi r pud 
dings. JSS 

preserve-d. 195 
whole Seville, to preserve.

to fill preserved, a corner 
dish. t01

lOreeaL. receipt for. 243

I soup. 17 
’ to pot. 1G4 
: Partridges, to roast. 5S 
I with or without ast tiffing, 58 

when in season, 149 
boiled. 149 
stewed. 9'1 149 
salmi of. 92 
in salad. 125 
in a Bengal perigord pie, 

118
to distinguish young, 148 
the cray. 149 
the black. 119

Passover balls for soup. 1G1 
Paste, fur pies, to make, 93 

fine tart. 93 
puff. 93 
short crust. 93 
light. 94 
very light, 94

Mutton dolmas. 80 'Onionfl. rabbits stewed with tOysters, stewed with vrine ‘i 
various French dishes of. J23 83 i roasted, 43 ’ a
nr^vv t,. —-I— It oat 1»V«I ■l.nnl ,|Or r.f .--- ------ .k~- jn ECal iOp -Shells, 43

boiled. 43 
fowl with, r9 
fowl boiled with. 55 
turkey filled with 55 
veal stewed with, S3 
sweetbreads stowed wi’h.GS 
beef-steak slewed with, 7Q 
in forcemeat, 101

minced. 80 
neck of, boiled, 52 
—-------- , roasted. 52
---------- , China chiio, 7G 
pie, 98
ditto, to eat as wx 11 as veni­

son, 98
plshpash of, 147 
pulao, 14G 
saddle of. roast, 51 
horseradish sauce for roast.

159 
carrier sauce for, 154 
Queen Mary’s sauce for ;

shoulder uf, 159 
sausages, 83 
shoulder of. roast. 51 
•-------------- , baked upon i

Yorkshire pudding, 51 
---------------, boiled and smo­

thered with onions, 52 
---------------, stewed, 75 
soup. 25
Bleaks a la Maintenon, 77

venison, 154 
haggis, an English 77 
———, a Scotch, 77 
ham. 157 
to boil ditto. 1G7 
harico of, 7G 
to dress a sheep’s head, 77 | 
hotchpotch, 79 
en hor.hepot. 79 
kebobbeu,75 
kidneys, to broil, 79 
to stew, 79 
koftahs of. 147 
leg of, roast. 51 
------ , to divide a, 52 
------ , boiled with caper­

sauce, 52 
------ , braised, 75 
loin of, to roll. 7G 
------- . stewed, 76 r __ ____  
minced with cucumbers. 80 punch. 221

en Orangeade. 244
Oranges.to butter to bo < ate n 

hot, 203

newel. 128- 133
,VJ alvFnngais? 133 

. 1 with mini- I-kJ 
= receipt f-r 

winter peii. 21 
ditto. f>r summer peiS. -I 
e up inaicrc, 21 
green siiupmaure, *1 
potridee. 20 

pigeons with- 
juultoanee wuh .-» > 
tob<’il green, r... J - * . 
IO keep er. -'‘i ; “ 

i1l ilie ',11‘ 
(is'l kitchen. >-•

ereen peas soup. 11- 
nnolhi r preen peas-1= 
diixo. ronicre. -> 
rurf e uf ditto. 13>> I ma<

Pepoer cake, a--I- nu: pai,

Perch, to choose, rul

pe«n^81

plain tan. ’.’4
cheip pudding crust. 94
rice. 94
fir tans and‘cheesecakes.

94
croquank for covering pre­

serves. 94
brioche, 95

PaF.rv. cb?erva<T.« <m 93
remarks on using preserved 

fruits in. 93
obeprvsti Hi? oa sweet pies.

105
B>gem’s« 115

P?>.y. \ - n. crust
to prepare 
ven toon. 97
< f t «■! r n •.? en as

well as htntoon, 98
IW • f crab 43

fish 41 , _
Paul*-* f r p' J'jrlea. I -

cheese. I in 
with curds, 12

■■ "

p.,|toh k -l'.‘’rn or meat r’-
lobsten 10-r.- mbbn; mince-p’.es. 1 3 caul

swell. 103
turkey. KG
veal. 102
a c »4 mine*4 f ?. I J

Ptt.lhesuf r 133
Pea p-Mb s^Aed, 133
pt '.h,<s ii» pn-«r;rve ripe- ‘

d.’.t ' in brandy, 1=7
to pickle, 171 ,

Pears. i»rt’ioel. preserve cl,

baked. 200 
stewed. 200__

Peas g'.ev. --
stewed 3
f., v.. 1 wnn in 
the Berkshire

Pickalilla. of «'abbagp. ginger'Pies, 
garlic. . 173 ~ ' i observi 

Pickh.ug and salting, chapter i 
x vii ,164 ~ £

Pickle, carachi. 179 1
plain, for hams 165 1
with a higher flavour. 166 
that will keep f >r years, for • 

hams, tonaucs or beef, i 
168 

an excellent, called salade. 
172

English bamboo, 172 
garlic. 178 

uu«.frM India. 172 
v-ah n f >r. 97 mother India. l. < 

a melange ot truits, &c , l.o 
lemon, 174 
mixed.175 
a hot mixed, 177 
Quin’s. 179 
e nail apples, pears, peach- 

various plums, &C.. 
to 172 176 

ries. 171. 179 
( .•rt-rfv’t. 1 *’= 

! obb ige. 178 
.lifbwors. 173 

c'*d ins. 1 • i ,
c-wc- mb* rs ami onions Eli>< 

ed. 172.176 
rovng cucumbers, 1* - 
Fr nth beans. 170 179 
fra 17 ! &c. 
r-.-'TkitlS. 1"‘2 
z . berries. 173

C.e Lucknow reci 
l.mc-s er ’ *"r 

n:*-’. n msngi 
melons. 173 
:..a»jf" ’-is. 1'j „

-m« for capers, bb 
; ni ns. 1*3 
large . ni'-ns. 1 * * 
cysers. 178 
r.eathf-S. 174 
; c ars. fcc . 173 
ra -sh pods- 176 I
P d 
walnuts 1 ■ * 
a ham. 1"S 
p.irk. 166 
L incurs. 167 
b ef, 167 (

PKkled appl09 for mangoes, 

barherrie«. inline, 179

!»their! held, to collar 65 
1 Se^loTya.m

require keep- 
Ina, 55

l0 pickle-J0

Xfr^.91

O.
Oil used in frying fish, 28
Olio, a vegetable, 130
Omelette, sweet, 137

with almonds, 137
French, 138
with herbs, 138
sweet, with preserve, 137 i
soufH6. 138
a friar’s, 111

Onion sauce. 127 154
fried, for a gravy. 152
sauce, for young ducks, 156: _ ____ _ „

Onions, how’ to be employed! price at Billingsgate, 42
in soups. 14 Etewed, 42, 43

fowl with, 88 1 .scalloped, 43

99
___  > goose, 100 
Yorkshire goose, 101
an incomparable line, 100 
lobster, 101

Baxourv jelly for cold meat, 
154

mince,203 ,
mince, without meat, Iu4 
lemon, mince. 104 
ese mince, 101 
mutton, 98 
oyster, 101 
parsley, 98 
partridge. 100 fI I’usty I venison: also beef 
1 or mutton in imlutlon,

93
pengord 99
pilchard and lenh .'l)l

3-I £5*
J&iationa on sweet, 103 
veal. 95 
cold veal, 96 , qr
veal and sweetbread, 9b 
veal ami sausagei 9® 
veal and pork. Ju 
veal and oyster, j7 
vegetable, 98

Pi^S:!a-^>“
to roast a sucking, 54 
io roast a, 54 _

p^S^Ainchaud.

feeland earn.Mused,67
1 ditto, fricasseed, «j7

| ^e?cdUnt«ucefor,85 
icumbera. 176 , harslet, 67

elderflowers 1,2 the' ..... ...

Pickled herrings, 37
i mackerel. .W. 3-
P "and family (

greening of. 172 
pfeds de veau en

en sauce d-oignons. 122 
en sauce tomate, I-*

P.
Palais de bttuf en i 

blanr.he, 20
Palates. b( ( f, m* u< d.73 

i to pick Io b«-t f 73 
spitted on skrwr rg, 73 

“ a U Marlette. 73 
1 boiled, 73 
I AU Irltur. 73

I” i f, in whito rauco, 120 
io blanch, Ji-3 

r.il< rime potip, 26
r.iuada. made in five minutes, 

i 239
hot, 203 another way,

to preserve them in jelly, chicken, 210 
lb’7 Pancakes, directions f r. JIG

buner or lard, 1 io 
common, JIG 
cream, 117 
fine, without butter c r lard, 

116
Irish, 117
New England, J17 
ricft) 116

Oriental a.h. kery. chapu-r xv . Parmesan, if» dr<-r> caulifi .7- 
ers, 133

I with macaroni. 139 
fondeau with, 139

Parub y, an excellent :. 'j.nct 
tn fish, 31 

anil butier, 31
I boiled to earnirh dishes 

of poultry, 55
I to crimp. JG3

gravy to make it eat like shoulder of mutton smother 
..—isA ed with, 52

in acha. 157 
with beet root, rtev.ed. 135 
in salads. 142 
in curries. 144 
in a pi Haw. 146 
in Indian dishes. 147 
and cucumbers :liced Ina 

pickle, 172 
Orange butt< r, 201 

cream. 205 
fool. 198 
fritters, 117 
jelly. 202 
fine m arm al axle, 195 
marmalade, 195 
peel, candied. 195 
tartlets or puffs. H 3 
juice, buttered. 201 
pf’Bset, 201

in gravies and Fauces 153, 
154. &c.

for forcemeat. 1 J
_____ r, _. Parsneps, to mash, 131
Oxford puddines, 113 : fricassee of. J31
new collage puddinca, 113 Partridge pie, 100

Newcastle pickled salmon,32 Ox-tail
Noyeau. 222 lOvutPr-

ditto, No 2,222
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vol-au-
n ev>r«t’.ive

Hl

an

220-

to

191

nllaw,126

to

I
I *

>— I

to 
boiled. CO

I

of1
or

I"7 
13

d

p

i ouiarue id piyaie, o » 
Dr. Gill- Poulet a la bourgeuise, fricas- 
L for a.

", 183
-apple?, 139 pound, 10J
114 puff. Ill

quickly made, 114 
rabbit, 84
plain boiled rice, 111
rice,small, 111
rice, various, 111

I age, 234
: hens sitting, 234
! laying, 234
I hatching, 234
' the hen house. 231
I tu rear chickens. 231

Preserve, ah i’.Jock or pum Pudding, plain, Iv? 
melo. 144 --------with meat, 107

--------suet, li7 
pound, 10 J 
puff, 111

31 ‘
Plum cake. 210, 211 

pudding. 105 
very light. 105 
national. 106 
French,106 127

Plums, a common preserve of.

magnum bonuin. excellent 
fur tarts, 192

magnum bunuin.tu preserve. 
rig

ditto to dry. 197
Podovies. or beef putties, 102

,lillle’' todutr’oy crlckeu.l 
a liquor tu was^®‘,p

s6e de. 125
a la Chartreuse, 125

1 aux truffles,
Poultry, 55, 

234
the poultry yard. 234 
management of fowls, 234

Rabbit au fritur, 87
pie, 100
puddings, 85 
in curry. 145 
in pillaws. 14G 
stewed with herbs. 9“ 
stewed with mushrooms, 90 
fricasseed and covered with 

rice paste, 91
Rabbits, larded and braised, 

rich rice, baked, 112 
rice far the family, baked. --------—

Hl. 112 sauce for ditto, 15b
— to make one taste like a

- hare. 60
I to pot, 60

slewed with onions. 90 
..-.-i, Indian dishes of, 149

Ragouts
I of beef. 70
j calf’s head, 61
i cod sounds, 35
' cOiclettes de mouton, 1-4
j of pigeons, 135 
' breast of veal. 64 
i of spinach, 133 
' of sweetbreads, 119 

garniture on. 122
I vegetable. 130
Raniakimc baked, 133

fried, 13 J
•Raspberry cream, 206 
. another way, 206 

pj-^r^dock, pre- | jam "" 
served.14J 1

p 'jrh. 1-. j jeurs. wines. &c., 
--------- ,jM 220 

method of

rice with drv currants, boll-i 
ed,112

rice, baked, 112
rolled, with currants, fruits, 

sweetmeats or j ,nfi
Shelf rd. lit) 
s. uffl6,116 
sponge. Ill 
suet. 106 
baked sue’.. 106 
a Swiss. Ill 
t .k« d \c rmicelli, 108 
w lute. 84

Ptu pudding, 111 
paste. 93

F. r?. Austrian, 115 
rance, 1'3 

German. 115 
Fr» neb. 115 
l*ru on, 115 
Irish, 113 . .. ...

p >;r;nl HJ 

pjaca.i"!----- .chapu r xxil., 
excellent iuw..w. 
making, 220

_ 221
milk. 22“ a rtit 
excellent milk. 2-1 
S f Ik,220 
ar,Liber way, • 
{trance 221 
F.ci'uO, 2-1

< f mushrooms, ?■>.' 
of cnen pe^f, ,]■>' 
<.f p^oloes, 12J 
t.f turnip*.
de volailte l» . 
eouffld of pur^c do v0’

Purslane for sited, 142

Q
* • Sm raAtuO Or pl

i another way, 2U6
i jam, h'3
i vinegar, 221
' wine,'2-4
Ratafia cream, 222

des nuuire fruvs- *** 
Receipts, miscellaneous. -o5 
Receipts, various, and {Erec­

tions to servants. 2lb

u ^“S^mnuro 
when taken down lor 
the summer, 250 

to clean carpets, 232 
to dust carpets and floors, 

to reinent broken China/J43 
Roman content or inurtar, 

248 rblacken the fronts "I 
anno chimney pieces, 
252 • 250

inuor lu wasn m>l deeds.

is obliterated,or when 
sunk w make illegible, 

prevent the creaklog of 

-■Ss® 
10 Clean floor cloths, 252 
Xe^ltelngsoffurni- 

w^^Uding.aud 

clean it, w

tables, laurel leaves 
ami lomon-julco. 163 I 

Pois a la Francaiso ;old peas), 
132

Pulao or plllaw, to dress (of 
rice, rabbit, fowl, quails, 
&c), 115 

apple, 115 
pineapple. 145 
Lucknow. 106 
mutton, 116

Polish dish, a, 71 !
koltein. a. 101

Polish coieleltes do mouton, 
a la Polonaise, 124

rigos or sour cruut. slewed? 
134

Pommes au Bourre, 113 
Charlotte de. 113 
gateau de, 197

Pontac ketchup for fish, 181 ! 
Poor, cookery for lhe, 244 

general remarks and hints.

Puppy-seed or till, L 
man's receipt. 
salad oil from, lol 

Pork, how to choose, 47 
kinds to be refused, 47 
dairy-fed. 48 
to roast, 53 
to prepare stuffing for, 53 j 
apple sauce fur, 53 
various modes of cooking. 53 
a delicate preparation of, 53 
chine of, roasted, 53 
to dress as lamb, 53 
baked leg of, 53 
to boil a leg of, 54 
to salt, 164

II

ratio. 143 
Siberian crabs, 
Siberian crab-a; . 
strawberries, 1.4 
ditto, whole. 104 
ditto, a rich way. 194 
ditto, in wine, 1.5 
red tamarinds, 159 
vegetable marrow. 195 

Preserves, chapter xix, 183 
obserwhM on. 183 
pan for preserving. 183 hi.ir“.
tu : :• ' a fruit? far preserv- rice with fruit, 112 

inc « f r pickling, 164 rice 
Prussian soup. 20 
Pu’Mm c, ch-p>r xi. 15 

and pan ike?. .. bsirvali. ns 
co,1U3

Pudditi ’. Adf-'.a-dCj 1U9 
aiim nd. IP) 
amber, 111 
baturr, bU« J, 
biscuit, in 
black, farm’: r etc pt

for, M 
a black cap. I 
bread, boiled, I t 
bread and buUtr, 1 *8 
cabinet, 108 
Charloue de pommef II 
npple Charloue, 1J3 
ci. irtr« b’< ».f ap?h*. IB 
ci.run, the N> raith rei< .pt 

f r. 11“ 
lhe Clarence ICO 
c.<na-nut, Hl 
coll'112 
the c 'ns' rvalive, 103 
cream. 114 
crust. '-’4 
curd, 11“ 
cu?:ard, 1“7 
Dutch. 11“. 
au economical. 1 * 
Eve’*. 115 
fowl, ^4 
French plum, I 
Gloucer.' ’■ li­
the tray. UK' 
in bas e, J10

KhaHKhanl. I'O 
^n,5o->.no

No. 3,111 
liver, 61 
lobster, 44 
Madeira, 110 
ilarlborotwh, 1 • 
marrow, Q

KS&-*»8SMSS,
Montagu. IO Qui Bi eauwD”

U^te^,co I 
^Portland, 1W H U Proven^ bb
poiaio, 81—' •

P lil’.ry. tn chi-??ai 
and prej,-x\e them,

fea’.hfcre. 225 
ducks 235 
ge*ee. 23J 
turkeys. 226 
pea-f. w|. 23 ’ 
guinea hens. 2.33 
pic* "ub. 217 
rabbits, 239 
general direclb-na ft r c ; k- 

inc. 55
Fn-nch dit.-.eaof 125 
ladian digbr*..f I 
P '*di r, curry, J .8 

Prawn !i up 2J 
curry, hu<1ra«, 145

1‘rawi.n ! i c Ini ■ i- hcrli, | 
lh« ii ' , v. Auih' tiii<i in i|if> 

■ : ' .. ' • . 

' • Ail i. Rnnth il, v Opm- 
I1 n ol Dr. Ji’hnte n. v. Im- 
p 'Hahco < I ii.« .id v Dr. 
Kile In nrr. vi I 'r. I’n ..l, vl; 
Ap;>* tile 1 r dinm r n n to 
bofully radiat'd, vii L rd 
Byr- tn vii Ln; li»h Jd» aj, 
vii 'I i.f table, vii. Ban-

i (jU'ls viii. 1* Jiivs.ic tnx- 
j nar.umerit, viii ArcaiuL 
j vih. Larding, b-rdne and 
• bruiting, vhn Cb uniUnM 
i uf e. rv.ims, lx (’Lt.uary 

Ulvneila, lx. 1> >n« y. ;x. 
Alarketinc. ix. Tnc e<a- 
ing <<1 m< ui, ix. bp.t * .-s, x. 
L-rtful dir< <U< n». x. Ad­
dition- inadv in ii.<- t ]< ?> at, 
publican n, x.

Preserve, Ah;..ick‘r. 1. J 
, another Almac.k, 1.>2 

• :. 129 
ditrn. Pans.an receipt fur.

ISO
purle of, 130
Indian dish uf. J3)

Potted bird«, a cheap way, 161 
game, 149 
lampre\s, us at Worcester. 

38 
1 lobsters 164 

ditto, as al Wood’s Hotel, 
161 

partridge, lt»4 
j pigeons. 163 
I rabbits, 6(1 

salmon. 33 
shrimps, 1> 4

Poularde a la r<>yale, 86

a bt amiiul, wl a, :& b 3 
am>lht r. <>f .i,.r u 1 b 
of grt'-n apr.i ■- : - !.-7 
of cucuinbvre, a line. IS* i 
a cumnarn, uf phmP.'7 
uf lumat.;; in Imitaih U <-f

guavas, I*. 2 
lu. fruit fur tarts < r di:: tris.

185
fruit r | astry, M 
apricola. In jelly. It5 
green apricvis. *1H> 

! ripe apricutf, lt-5 
barberries in buiithi-f, 

' barberries fur UiHS, JL4 
. carrots, 1*. 5 
’ citrons. 188 
I cucumbers. 190 

5-' lemons in jelly, 183 
j Innes In syrup, 105 
| lime juice. JaO 

125 a melon, 194
chapter xxlii., neciarmts. 188 

oranges, 195 
oranges in jelly, 188 
Seville oranges whole. 195 
ripe peaches, 186 
peaches in brandy. 187 
Jarganel pears most beau* 

tifully. 183 
piue apples, 151

wU'w.v.M, •«. ; plums. 197 g
to fatten fowls or chickens magnum bonum plums, ly4 

In four or five days, 235.; whole or half quinces. IM

Pork to pickle, 166 
pie 96 
Dr. RalclifTs 

r-r_________  jelly, 233
Pike,lu know when fresh. 30 Porridee milk,2i2 

indebted io stuffing and French ditto,2-:2 
peas, 20

Purtable S'-up 26.27 
observations on. 27 
Bu chor receipt fir, 27 

Pon oral cal:'-- 214 
erdino de, 222

P'Ttie,:* DC H,ju; .12' 3, 
P< . ■ if,, 2‘ 2
Potato de Vi au, 123 
Potato bal b. 12.) 

i cheeser ake, 114 
I flour, 116 

frhlerB. 117 
i pudding, 129

■----------- an excellent plain?

----------- with me at, 197
I----------- rm l. h’7

wall »ir < i : r rud Incai
I tee of fish. H3 

rissolt*. 81 
euup. 26 
anol her receipt f r, 23 
salad, 142

Potat<•(>, t • l";l. 123 
,[ t<> keep. 12' 

i to broil. 129 
brown'-d. 129 

--------------- ,----------, — ; fried, 129
Poelee of veal, bacon, vego- I’oiat < mash. 129 

‘ new, 129 
ruartud 129 
r iifutf. 129 
fuh pi a. -d in a crust

U Jed. browned, 
baked, 41

a l i nui re d’hflte), 129

Pigeons- with peas, 91 
and sweetbreads-, a 

vent of. 02 
pupton of, 125

_______  ii> stuffing and
p.i uce. 30

sluffed and baked. 40
Pilchard and leek pie, 100
Plllaw or pula", 115

pine apple. 116
Lucknuw, 116 
mutton. 146

Pineapples in polao. 151
to preserve. 151

Pippins, golden, stewed. 199
Pish pash, to prepare. J17 
Pistachio crcum 205

iiuis. raiehis and rice. Bluff­
ing of. 148

Plaice, to prepare for dressing,1
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when in»|

, and;

t
1

iers.42
Scotch bun, a 

cullops, bi

Indian, 147 
ces, '• 2 
2J

any 

to clean looking-glasses.

when and where in perfec­
tion, 32

garnish for. 32
sauces for. 32 
broiled, 32 
roasted, 32 
roasted whole; 32

n
eat

Roasting and boiling, chapter 
iii., 45

Roasting, butcher’s meat, art 
of, 45 I ----------

George JII.’s taste. 45 Salamander, 
lime requisite lor, 46 t...;
the cook’s preparations, 46 Salmon, 
lime, distance, basting, 46 to cho« 
directions for roast beef, 47 i Thames, 2J 

which Roast beef, 49. 159 Severn, 29
wamt.i duck, 55. 57 

i fowl, 55 
,. goose, 57 

i green geese, 57 
I heart, 49 
I lamb, 52 
i lurks, 57

black paper for drawing
patterns, 217

to clean plate, 250
pomade divine, 246
to make soft pomatum, 246 
hard pomatum, 246 
pot. pourri, 246

quicker sort of sweet pot,

) prevent the rot in sheep, potatoes, 129 
250 Roasting and b

to clean stone stairs and
halls, 252

to take rust out of steel,
• 253

to take the black off the 
bright bars of polished 
stoves in a few minutes, 
253

an excellent stucco \ ’ ’ ’ 
will adhere to wood-| 
work, 248

mason’s washes for stucco,
248

to clean tin covers and pa-: 
tent pewter porter-pots,!
253 i

the best method uf cleaning
knives, 256

lavender water, 247
to lake stains out of

kind of linen, 248

250
to give a fine colour to ma­

hogany, 251
to take ink out of mahoga­

ny, 251
to take stains out of marble,I 

252
to take iron stains out of 

marble, 252
to preserve furs and wool­

lens from inoths, 249
to extract oil from boards or 

stone, 252
to clean painl, 251 ter. vh.,86
to clean paper hangings,251 llii-s 1c < f tL-h. 42
a strong paste for paper,253 of l«.L:<er, 43

" of bpf l .... ... y. I
potato, b 1

Rissoles of sweetbread, th 
veal, rO
il FEspagnnle, £1 
in paste, of any meat, SI 
of call’s liver, bl 
in pasts, 81

Roasted cucumbers, 133

Salmon ctitkte 32
& la maitre d'tStel, 33 
pickled, 33 
the Newcastle method fer•
in fresh pickle,33 
jn the Hebrew fashion. 33 
to dry, 33 
to dress dried. 13 
an excellent dish of dried.

33
to p -i, 33 
collared 33 
pickle J 1 i’Evptgnole, 34

Sal »op,241 
halt used ia lemon pickle, 

174 
cod, 
t r ’. r 7 3"
to dr« ‘! rill tsh lhai has 

u ?.• 35
brr f »*d to. It ’ 
j ir hmo-. •-'T. 17 -

Suiting bi ‘ ’ .. .
xviu Im

Sandw ich, at* excellent, '3 
Sillcj, f rr*rr.*^l,AX-»cbap 

ur, xvi ,151
French, Italian acd Eoj- 

liah, 126
Sauces.family,chapter.!v. . 

172
S1UU-. diicctiuM for W4 

1£6
S’ - ' '

diV. . pt j--ante, 
•• ‘7’ IK. 
! • • 1 ■■ -

■ ■ ■

mulUHi. 1*>9 
f r brawn. &.C., 65 
triad, 149

No 1. 136 
No. 2. 156

Caine's purt.cul.r, 151 
earner. I< luuuui, IjJ 
<
Cbtiuey, 
de coral

cucumtir. !*• 
cur

Roast lobster, 44
wuttuu. 50
---------- , breast of. 75
---------- . leg of. 52
neat's longue and udder, 74 
partridges’ 55
pheasants. 5b
piee-ns, 57
pig. 55
—.sucking. 54
pork,53
■------ , chine of, 54
------- as Iamb, 54
lime reijuiane for pcullry, 

55
salmon, 32
SW» Clbr< mis, C6

I turkey. 65
I tripe, 50

Veal 52
vrnipon. 50

J wild fowl. SS
dh.’ii-mb d«> n.. utvn. 123
Hoc >4 fifh, 28

j of cod < r hadd- ck cooked 
as cropped heads, 4U

|R» lied calf’s h« .id. 11
' betf Sk ak>, 07

loin of mutton, 75
veal. 63

i veal. braised. 61
' puddinc, with fruits ■ r -.tin, 

1( .
cherries, which lark oa if 

done in brandy, 192

cutlets, 66 
flummery. 202 
fowls b uh d with. 36 
fowls bl( wed wIlli, lb'J 
fritters. 116 
gateau, -.1 
milk, ground, 241 
pancakes, I Io 
paste, 94 |
paste for reli<hing things, 94: 

i puddim:, 1.2
souffld. 116 | _____ _ _____ __
casa< n-Io au riz des aufo,iRoux, brvwn, lu pr< pare. 152 

124
ditto, edged f r a curry ur Rusks, 218 s

Sack mead, 223
|Sago. Io pr< . are, 211. -15 milk, ’ ll 

soup, 27
Salad, to dre- s a, 142 

French, J4‘2 
Italian. 142 
vegetable s fit for a. 141 
boiled, 142 
orange f> r dessert, 142 
lobster, 142 
partrid. --s in, 142 
potato, 142 
prawn or bhrimp, 142 
mixture. 142 
a Bubslituie for cne in. J 42 
to preserve the flavour of 

cucumbers for winter, 
172

oil from poppy aeed» 151 
Saludc. an excellent pickle 

call’d. 172
I des perdreaux. 125 
Salamander, an I ,JT 

-'Salmi of parindci 
Salmon, to b<*il, 2 

to choose. 29

15 Shaddock, preserved, 
Shank jelly, 239
Sheep s head, various d.shes

brains. 81 
heart. 7b 
tails, 78 
louuues. 78. 188 
kidneys. "9 
trotters, 79

Shikaree, hunters’ rnuj 
sauce for wild duck,

Shortbread. Scottish, 216 
Scottish receipt for, ‘216

Shrimp pie. III)
Shrimps, to know fresh, 31 

in curry. 145 
lo pot. 164

Shrub, brandy, 221
cm rant, 221
while currant, 221
rum, 221

rich, 216

d J 
Fi“u^ ĉ-pp“>

heads, 4» -
aMil‘tr'b’gsiB.17 

marmalade, lyo 
teerl cakes, 2 G —_

■ ^r^-ad,2ie

‘Severn saluioQi -J

t< fricatsee, 163
in Indian dishis, 143
in :i pillaw, 145
in khicharee. 146
Ztirdu of. 147

Ria de vc-au, 121
ditto c-n Ca.- : • S, 121

|Ritsuh s.cr .*.• ue«;&c ,chap-|

Sauces, f-r a arevn goose.
£c<seberry. kr dim?. 156 
f>r a hare. 59. 156

■ Irish, lid
lulienne, brown, 137 
lobster. 158 1-2
diuo, another receipt, 182 
kr ro.isi meat, 159

'horseradish, kr hut or culd 
. meal. 159

a la Sie. .Menehould, 159 
a fine mushroom, kr fowl or 
rabbit. 156
Queen Clary’s.f •: a shoulder 

of mutton, la9 
, mussel. 158 

ouu n, 127 151 
the vt ritable Oude, 155 
oyster, 157 
v. uaul , No. 1. 159 

No 2. 159
Qui lb. 142 179 --------- ,
I .• i!< J rabbits, turkeys. Sick, cookeryJ otrteiks.
white roux, 154 
brew u roux. 154 
a mixture fi*r salads, 142 

.J r tr«'Ut. ike. 142
KTTri. 127. 155 
l .'a Taruire. 159 

. a la EranCidse. 127
I a i lialienue, 1*27
1 158

5 lu Frangaise, loo 
f.r b h diurkey,55 
. :r j r turln y, 157

:■ ■ j.ihj lor a turkey,
J5o 

rr* ’-e. 126
f : : af*-. vents n, &c., loo 
eLt ep wl .te, No. 1, Io J

k No *2, 154
Sa ? .-e mid veal p>e. 96 

. ... A. , clupt’.r viii ,
x. . ... jLcil'-ns fur, tJ

Ox rd. receipt for, 83 
7,-, excellent tautago to ( 

•u*ey. co|d,b3

lo6 » -u-« b '.?ier. 129
fir vuud'2 du.kJ cf- 4-j

endive, ir 
family, !;■’ 
for fuslt. loS ___
fish, without batter. 157 
fiah, aa’.’tfW’; f 
avervfine Mb. 1=1

salmon in pc*

giklUCrj .

Receipts, to dye gloves io Receipts, a mixture ft r clean­
look like York tun or ing un, copper and 
Limerick, 249 brass articles, 53

to dye while gloves a beau lo give a gloss to fine oak- 
tifui ;nu ,ai . : 1 ■■ ,251

excellent method of clean- to make wash-balls, 247 
ing gold, 256 Red cabbage, to stew, 13-1

lo preserve a granary from'Regent’s pastry, 116 
insects or weasels. 250 i punch, 221

to clean the back of the Reslurative, a great, for inva 
grate, the inner hearth lids. 210 
and the fronts of cast jelly, 23'J 
iron stoves, 253 Dr. Ratcliff's ditto, 239

an excellent waler to pro Rhubarb tan, 104 
vent hair from falling another way, 104 
off, and to thicken it. Rice, to boil, oriental recipe­

paste f.»r chapped hands,217 ba'ls, J16
lips, 217 cake. No. 1, 212
to prevent green hay from No 2,212 

firing, 250 ! other receipts for, 212
honey water, 247 caudle, 240
Hungary water. 247 , cn.quello de [Rix], 169
black ink, 218 ' r.nth-ts. i.i>
Lo preserve irons from runt.

252
ditto, another way. 253

’ - fur the, 237 
nshire, l‘J9 

everlusliiH, 119 
London,199 
ruck, 199 
solid, lf-9 
Staffordshire, 109

Sippets, when the Dtoinach 
w ill not receive inrat, 210 

Sirloins of beef, cure of. -Id 
t xtm suet to bo preserved,18

Skate soup, 22
Skate, to boil, 28. 39

to choose. 29
Smelts, to choose, 30 

their smell. 30 
tj their habitat, 30 

Smoke herrings, to, 37 
Sole with forcemeat and gher­

kins. 119
Solo pie, 100
Sol’s. to boil, 31. 40

to choose, 20
the season fur, 29 
cutlets of. 35

fried with i'M 11 "d crumb of 
bread, 40

to dress another way, 40 
eat culd with oil and vine­

in thePoriueuene way . 40 
stuffing for the above, 11 

Sorrel sauce, 127. Ijj 
Souffle, apple, 201

fritters, H6 • 
gooseberry. 203

potatoes, 228 
pudding, 116 
rice. 116

Sounds of fish, 28
cod, to look like small 

chickens, 26
to broil cod, 3d 
cud, ragofit, 38
,upl: dirtcduDB f,,r mfabin1^ 
13. The meats Gt f'.r, 13.



IISDEX.£72 INDEX.

of, various,

frixr.
broth, 233

of

fricaasesd brown. 6®

soups. 16 
ravlcs n nd whlto

dishes of,

*L \

Tongue, 

i£S:»S’< i 
r-’“l“^’?inPruMe,74 Udder. neads longue, and 
beef, 
ditto, I 
toast, how mad 
to bUuch. 
to cure a, 167 
tu stew, 1»,

Tongues. to cure. 167 
another war. 167 
t • pickle, 16' 
to t ake a pickle f r 16* 
to prep ire th tn tv be ealei.

cold. 167
to cu e sheep’s, 168 
n; hie c f dre^sim

Trifle a 1. 7 
apple. 19S 
cake, 198 
an excellent. 1'3 
goo-c berry. 193

. an Indian. 198
Tripe, roasted. 50 
“ sheen’s, various .

for, 22
ditto, onion. 22 

ditto, spring, 22 
Berlin ini Ik, 27 
mock turtle, 17,18 
another mock turtle, 18 
R cheaper way to prepare 

mock turtle. 18 
multaanee or malagatanee.

24
Bengal multaanee, 24 
English multaanee, 24 
multaanee with peas, 24 
mutton. 25 
ox tail, 21 
oyster. 24 
Palestine, 26 
partridge. 17 
passover, balls for, IG1 
green peas. 18 
another green peas, 18 
peas, 19 
porridge. 20
Berkshire receipt for winter 

peas, 21
ditto, for summer peas, 21 
pepper pot to be served in a

tureen, 20 I

if, 159 
ipier, 120

’— ’■na.de, 8-

I Jilin Bay, 23

= n n in summer, 29 
boiled, 3-
n imade for. 32 

upf -r. ?.2
firnirhfor, 32

T_ru- . • :• j-'t urboH
. rage meal, 5£ 

w.tb truffle Bluffing, •*> 
w.th a WL an East Indian 
■ ;;42hhoy»tere, anil boll- 

ed,6S, , ?t, for boiling, 56
1 with white sauce, uG 

cam Uh fur, 56

a U branfttoe J for, 159

Turk .fib soup,20 
dial), a, u6

P:ri“i,r«pe'7«l iiimaiire 
TutOiM334 

purieuf, 13'>
Turtle, to dress a, 44

pule [or»
1 forcemeat fur, Ib- 
’, fish, 41

Sweetrr.e-'^j observations on T. 
1-3

dried. Is4
c.sr S4

Syrup I-'*” i. .-i-urd 222

T
Tail, har co of beef 72

ox, s ■ up. 20
Tai-s ’.ur-rss califs’, ICO 

sheep’s to stew. 79 
. . ; - 7.'

ai d ki cey s. 5 cep’s, 7J 
Tallianni l j bdl and s-.rve.

138
Tamarin red.

150
Ta; idly. .31 
Tart,< r<•, . j 

km n, IbU 
jM»0i‘M*r, U»3 
rhubath, ’ I

Tartu -, i*;. n, l<5 
oran; c, I' 3

’I : r -

parfine, r3
pulr, 1 .bl,l I
Iran? t- nt crul’-F - 1 
icing for, -5 
cranberncB prrjwj<?u• • 

ire* fw trail f.r.
,ea f r, 1 1 

buuum,
cf. 5

13. Ingredient® end addi- Soup, portable, 26, 27 
lions. 13 Not to bo poured 
Into metal dishes,. 11 Co 
louring of, 14. Wine added 
to, 14. Ketchup, and sauces,
14. Meat to be placed in a 
moderate volume of water, 
14. To clear soups, 14. Ge 
neral directions respecting 
soups and gravies. 14 Long 
boiling, 14. Stock for, 15. 
Materials for clock, 15. An­
other preparation of stock 
for, 15. Stuck for white 
soups, 17. Truffles and 
morels in, 152. Gravy soup, 
clear, 1G.

Soup, a baked, 214 
Barshch. 25 
carrot, 20 
a cheap and wholesome, 19 
cherry, 27 
Chlodnik. or cold soup.

Polish dish 25 
cock-a-leekie, 27 
codling, 23 
conger col, 24 
cray-fish, 23 
creasy, 17 
cel, 23 
fish, 22 
gravy, 16 
Buperbo fish, 24 
French, 25 
ciblit, 20 
hare. 16 
another hare soup, 16 
Runt its’, or shikaree, 119 
Italian, 25 
A la Julienne, 17 
lamb, 25 
leek,20 
lobster, 23 
another lobster, 23 
malgre, 21 
ditto, green peas, 22 
ditto, peas, 22

potato, 24 
another. 2G 
prawn. 22 
Prussian, 21 
Sago.27 
a simple, 19 
skate 22 
spring, 21 
tomato, 21 
to pn curve tomatos f.r. 175 
Turkish. 20 
turnip. 21 
vegetable, 19 
another receipt f r. 26 
an excellent, for the weak­

ly. 245 
while. 17 
wine. 27

Soupe de Gibier, 126 
de poiesiin, 126

Sour cr iut, si< wed, n Polish 
, a dish. 131

Spanish cake. 218 
i custards, 200 
'Sparrows, to roast, 5J 
iSpicetl flank ut b< < f. 195 

bi i f, LvicvFt* rfliire. T. G 
.Spices in 1 > n • mt at, I 
I in eravirs. 153, |J(

es. 151“' 
for potted fish. Jc»4 

Spinrich cream, 2U5 
! sauce. 127

a I t FranCalse. 132 
i fur fricamb an, 132 

I ragout of. 132 
I stewed, I .2

stewed wiih cream, 132 
Sprats to chouse, 29

baked, 37 
Spring f *up. 21 

soup maiere. 21 
Steaks, be< f, 69, 70 

mutton. 78 
veal, 64

a more elaborate method Slewed beans. 1." I 
rump of beef, (.3 
brisket of beef, G8 
beef steaks, 70 ( uiuu, d<ik«*<i, io«
beefsteaks, with oysp-rs, Sugar, clarified. J-l

J add< <1 to salad. 141
I added in sahinc beef, JG9 

— ‘ z —jellies of fruit. 377

70 
beef palates, 72 
beef-kidnpv. 73 
cabbaco. J3l 
calves’ feet, 65 
carp. 42 
carrots, 131 
celery. 130 
celery, r 
chai dons, 130 
cod, 34 
cucumbers, 131

eels, 38 
fish, Hebrew fashion, 39 
fowl and rice, 86 
gulden pippins, 119 
haddocks. 33 
haricots, 130
halibut, 39 ragout of, for a granaoe, uj
loin of lamb, 76 _ French dish of calves, I-U
lampreys,as at Worcester,36 to lard, 163 0_
mackerel, 36 Sweet dishes, chapter xz-U?'
mussels, 42 iSwectmcat composition,

Ti an excellent fresh- 
water fish, 39 ..

flie:r season, summer, 30 
io white sauce, 119 
in green sauce, 119

5 • i m paper. 119 
fncasstfe, 120 
in salad sauce, 120 
to pul, 1G4 i

Tr * • .tuetufl’a turkey with,

wiih timbale de macaroni, 
£ i o,. j 125
ittTries prepares f r. F.’ few] with. 126

pre ■ r-.c trail for. I>5 :-j • ; r.nesuups,
chvrraa I r, 1 I Trv.ic* culte cn pap

L num, 192 f: 1-0
Tench, i’h . r cf. 29 Tli:« I" i d. 29

L> L • td wi.ea c.' Led when fresh,29'
■jj ’ T*. iaii„ nBV tn

lo Chocne, 30 
•mmu fur. 30 
I > «>. w, 42

Tea J de \eau 
121

Thana ;> ralu.-U 29 
amelia, 30 
eeh, 30 
fluuiidcra, 30

Timbale dt macaruni, 124
au truffes, 124
5 la p i.lifv, 124, 125

Tipsy cake. 263
Tea*’, and waler, 213 

kidney, bikini, ri 
to prepare Germao, Si 
vegetables? t2 

TuaJied chccFe, 13- 
Tomato sauce.’ u 

127 IBS
a 1’Italienne. 127. 158 

Tumalo ketchup, IS!
ditto, at Belfixe. 1H 
niannalade, 161

a pn. err® of. !7o 192 
Teniame. e’.-wed, 13!

fi.r ecup. i” preserve, 175 
Tc-ncue, tu boil a, 46 

beef. 74A la Grecque, /4

Veal, hnw tn keep. 52
i n* prepare f.-r cckiDg, 52 

fillet of. roasted, 52 
n-Mt loin .u. 52 
breast i f, 52 
b- iltd knuckle of. 53 

_ calfWhead, b Ihd,I
- - J 1 ditto, 78 to dre.-s tin- chump end uf 
r,De a 1 lulu uf. 52

! to braise nd led, 63 
rolled, G3
to collar a breast of, G3 
to fricassee a bn ast of, G3 
to racout a breast uf, I 3 
stewed with oysters, v3

i fricandeau of, 64 
iniroton of, t>4 
a gelnntine, G4 
cullets, 61

■ --------u I’lialienne, C4
  with white sauce, 

‘ - with forcemeat, 1
I stewed with celery. 64 

rissoles, to servo, 81 
rissoles il I’Espagnule, 81 
croquettes uf, 81 
cake. 81 
gravy, 153 
scrag of, for« 
Slewed forgr.iv.v- 

broth, 152 
cohl fillet, made

pio, 95 
an oyster pio, 97 
ditto, cold, 96 
patties, 103 cutlets with forcemeat, 120 
French dishes e"

121 
in curry, 144 
Stu fling, 160

j broth, 19 
il a, 55 a very nourishing t..... .
>5 Veau, potuge de, 126 
55 .Vegetable curry, J44 
Indian: marrow, preparations t 

_ ’’5 
preserve of, 196

marrow, pr 
the, 135 

marrow, — 
ulio, 130 
pio, OH 
ragufit, 130 
soup, 19 
another receipt for, 27 
toast, how prepared. 82 

Vegetables, chapter xlii, 127 
observations on dressing,

J 27 
to boil them green, 127

I Frencii dishes of, 129,130 
served with meats, &c., 79.

El, &c.various, in curry, &c., 143.
: 144, various, in pillaws, 145, 14G 
| cold, boiled as salad, 142 
Veloute for e=tuce; soup and 

made dishes, 126 
another receipt for, 127 

tn serve it. 152 ciiicoree or endive in, 134
i Venison, to judge of its sweet- 
I ness. 47 

time to keep, 47 
age of, how known, 47 
to roast, 50

U. 
l’s

rooat, 74

V.
Vanilla cream, 204
Veal, tu cboo.6, 47

I. to preserve, Tn iters, sheep’s, various 
modes of dressins, 7J

IW

Stewed mutton kidneys 79 
shoulder of mutton, 75 
loin of motion, 76 
oysters, plain. 42 
oysters, with wine, 42 
partridges, t-0. 149 
pears, 290 
pea-pods. 133 
old peas, 133 178 
rabbit, with onions, 89 
ditto, with rnushrocDB, 90 
spinach, 132 
sturgeon. 36 
Bwe’ tbn udg, 66 
tench, 42 
tutnaioh, 134 
tongue, li»7 
turnip*. 134 
w ild (lucks. 133 

Si", k fi»r f up." 15 
fish soup, 22 
nuulhcr v. ay < f procuring. 15 
dir< < Lions ft-r making. 152 
for curry. 145

Slum’ cn am. 2 5
Str.iwberr ' •-,!<» preserve, 191 

ditto, whole, 1 1 
a rich way of j rejerving, 

160,161 194
anoiht r way, 1'.'4

I in browning, l r made dish- in win<». to’prc-eervu, 191 
Stuffing fur iurk« y, 51 

i truffle ? fi.r, 55 
chestnut® f »r, 57

■ f»r pan rid c<f, 5d 
I for fowl. Hi 
| fur vral. !C0 
I f--r artichokes, 131 
j uf pistachio nut", r.iltana

raisins, Acc , 1’8
Slnrc ii,n ctl.f c -k.j-c, 

‘ 35
lo slice and fry, 35 
to slew, 36 
5 la Russo. 35

Suet, how r«'in’' rd f «r frying 
of fish, 32

how to bu pn served, 45 50 
for veal Bluffing, ICO 
pudding, 11'6

; ditto, baked, 107

} added to salad, 141 ____
I added in i 

ratio for ji 
vinegar, R2 
cherriee dried with, ]91

■ gingerbread, 218
Sweet bread®, to prepare, 66 

, stewed. G6
for veal cutlets, f.6 stewed with oysters, CG 

...» mn f roasted, 66
| ft la daube, 66
I fricasseed white, 66 

duck, with green peas, 89 fricasseed brown.JGG 
• j lamb’s, to serve, n

I ditto, another way. 77 
rifsoh s of calves’, 80 
and veal pie? ‘ 6 
and pigeons, vol au-vent of, 

101 .
French d.h of calves',’^ 
to lard. 163 .

___ _  /•K-iThtflF XT.. IV/

%25e2%2596%25a0na.de
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I >
Cents,

I »

the Historical and Paraphrase of

the end.

to

J

k

;ofiprep»rr.

I

English frmt.ii 
ginger. 2JS
— a! L-ttli 2JS ----  ' ' .-: 
gooseberry. Hi 
pparl er-berry. 22"> 
green c • 'jerry, 227 
grape 2J4 
Ensii"h m*lm«ey; —I 
malt. 221 
raisin, 221 
div,, r-xcr Hen'.. 221 
dll'.'. with eider 224 
r. ■ ■. .. r. IM
rupberry,235 
raspberry or currant, 725 
rirhand pl mm nt, 223

Wine, to pr , .in e.-c, 211 
ketchup, l‘.» 
rv||,C I
•Mip, 27 
vinecsr, 18 

whey, white, 243 
port.; u*od In rotating a 

goose, 43
clan -, duck stewed with, rt
to preserve strawberries io, 

I-.
Wrot'h au

r

Philada.. Nov l-ith, 1813,
I am much cratifiej to lean that the valuable Commentary on the Holy Scriptures of 

Patrick, Loath an I Whitby, Is to b ;.-atdialled In thia city, ami I cordially commend it 
to the patronage of the Epiac.'paliaua of Pennsylvania.

II. U. ONDERDONK,
Bishop of the Diocese of Pennsylvania.

Neu York, Nov. 181ft, 1813.
It gives me errat pleasure to learn that Messrs. Wiley and Putnam are ah' ut publishing 

the celebrate.! Co ■■ ■ alary on the Holy Bible of Patrick, Lowth and Whitby, ft has 
long bean j «tly held as a standard work of much more than ordinary value; and I cor­
dially commend the enterprise to liberal and extensive patronage. 1 wish every candi­
date for II dy Orders in my diocese to study it carefully, and every Clergyman thereof to 
have II as a constant book of reference.

BENJ. T. ONDERDONK,

These are among the best works on the portions of Holy Scriptures on which they treat 
In the English or probably any other language. An American edition of them, which 
will placethem within the reach of Christians generally, has been fir a long lime needed; 
and now tbit it is furnished, deserves, and, it is presumed, will receive general patronage.

J. CASTLE,
Pastor rfthe Nazareth M- E. Church.

Wafers. 214 
go seberry, 189 
walnut ketchup, J80 
diuoj of the fittest quaMlj

barley, 223
Ieini^-3“ delightful drink.

Water gruel, 242 
douchy, 42

«>xlc.; k, Scotch, 62
• --ms in swt.it, 4G I

v Y-
tn make. 219

ars.ssk.. , f}

j pudding under
b*ked mutiun, 51

I mutha, 147

Venison, r’“/__
i. iTrant ylly for, 5’» 1^ 

to keep 50 
pag’.y, cruet for, 95 
to prepare, fur pa*’-/. 1*7 
pasty. 97 wheat earn, to
currant « Hire f r. 136 WJi< y. ci : 
to make a haunch of mutton* lp" u, 213 

taate like, 51. 153 whit* - VenJpr, or milk punch, U20 •
Vermicelli, to add to gravies. Whit«*

16
with veal rissoles 81
pud Jim?, baked 108

Vinaigrette, tn serve, 143 
Vine leaves, 8o 
Vinegar, Chili IS 

cucumber, 180 
goo eberry, 1-2 
made of malt, 182 
raspberry, 221 
eurar, 1*2 
wh»y. 243 
wine, 1*2

Vol au-vent, 10! 
of croquettes, 101 
of pigeons and aweetbreadi 

102 
of veal. 102

Volaille on frilur, 88 
pur6e do. 88
•ouffid of purle do, S3

W.

INDEX- 
gravy sauce and red West India blmr- - 
rrani i»n» CJ‘ pr^'-rv*^. 1.51 

iWestphalia hams, 
f-r Gfxjking. 

tVhe it bran. r3 
, Wheat erifM. t j r-uasi, 53 
Whey. 24 < 

-1 * -J 
while wine. 213 

1 vine.’ar. 213 
_ Whit** puddings, 84 

mux 1.71 
taures 129 
soup, 17 
an ’ her white. 17 
cheap white, No. 1. 151 

No 2, 154 Whiting lob'il, 28 
t > prepare f »r boiling, 29 
to ch >-?«», 30

Wild duck, to mast a, 55 
to prejarc, 58 
stewed, >'J 
eauce,153 
shikaree sauce f r, 15* 

Wild fowl. t»» rc m, 55 
W11 d c eeef> to d res s 52 
Wiltshire bac n. the manner 

of curine. 171
Wino, liqueurs, and punch, 

chapter, xxii., 220 
to mull, 2W

Wines, remarks on English. 
223 1

English champafue, 226 
pink champagne, 226 another 
grape chunpacuo, to equal Yorkshire 

foreign 227 
clary. 227 
cowslip, excellent, 927 
currant. 225 
black currant, 225 
white currant, 225 
elder, 227 
elder, white, xery much 

likefraniiniac, 227

Price Twenty-five Cents Each.
NOW IN COURSE OF PUBLICATION BY 

CAREY & HART, 126 CHESNUT ST, 

THE BIBLE.
WITH

PATRICK, LOWTH, & WHITBY’S COMMENTARY.
NOW READY,

IVo. 25, Price Twenty-five
OF THE

HOLY BIBLE,
WITH

BISHOP PATRICK'S Cnmmentiryon 
the Poetical B<> k« < 'he Old T< -I mci>L

BISHOP LOWTH > '> the Proplicls.
ARNALD on the Apowypbi.
WHITBY on the G --.- J «>id Epistles.
LOWMAN on the Rwilations.
In the nreri edP.i M of this work the Annotations were printed wiTn.oT tl r- \/thu. rendering it • mere book of retereuce for lie Mu; y . >« 

r■ .d loeh page, thug adopting it lor gene­
ral use bo.h in the fcmilf ind in the elo-.t.

TER AIS.
The work in well printed from new type on pood paper, nnd will be in every 

renpret equal, if n<4 -upcri r to the Englibh edition, und will be completed in 
Sixty Humbert al Ticenty-Jitf CcnU tach.
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THE LIFE AND TIMES OF

Splendidly
HuNTINGTO*

WITH SELECTIONS FROM HIS CORRESPONDENCE, 
BY HORACE TWISS, ESQ.

In Two Vols. 8vo,

CAREY & HART will publish in a few days 

THE LIFE OF LORD ELDON.

RICHARD THE THIRD.
By CAROLINE HALSTED.

In One Vol. 8vo.
“Miss 11 id sled deserves great credit for her laborious attempt to vindirntc 

Richard’s character, and for the patient care with which she has > .u:!it out .:.«! 
marshalled her authorities. Although we ma\ not believe Richard to lime !•< m 
quite so Idnruelrct, as she attempts to prove him, *re wilh'iitdy allow that Lis i rat 
character U’ds widely different f am that which tradition and 'JTtidor history have

The August No. of Blackwood’* Magazine, in a long and able r< vi< w of (bo 
work, r< mark*:

“The Life of Lord Eldon is an Important u1'; : n to public bl-vmphy Written by a
v. 1 r. it ! lh< ad 'i ;.r

■■ • . Il I « I ’1 :!» i : . d 1 II ■■ 1
i!him: but practice can t tin The itirc- t'xhib t a r« ’ ir h *’ocli ’■ u.’.i h

credit io the intelliyencp and Industry «f ?dr I'.. 1 heir an» < »!•■!<’. but !»• • ’f .'j •’!
we have been ableto r.ive, posru ps par? rj« • <«f rv • ,r 'xritinp. .md f -ri.. a •• r- ■‘b h 
DU2hl to be in the library of every lawyer, ! \i> .11 and Encliah feutlriban ” 1A.. k-
icood'8 Magazine, August. 1 11.

SPLENDIDLY ILLUSTRATED WORKS!
CAREY IND DART HAVE THIS HAY Pl'BLISfflD

THE GIFT,
CHRISTMAS AND NT W1JfEAR'S PRESENT 

FOR 1845.
With contiibutii : s by N. P. Willis, C. F. Hoffman, Rev. W. 

IL Fubnk»«, C. P. Cranch, Mrs. Clavkrs, Mis. Lynch, 
J|. ,. . ,ri 1.1 <1. Si mmIt. W. Emerson,

J. C. .Xlal, Mrs. Sigourney, &c. &c. &c.
And fp!end:d!y Uut..d%- Cheney, Pease, Humphreys and 

Dodson, from pictures by 
------, I . MAJ.BONE, C. H. J

W. S. MOUNT, w. PAGE AM) A. B. DVHASD.

....J coloured calf; and the 
of the preceding volumes.

GII.BEKT. - rr-Ain. h. MAJ.Ou.,r., ... LESLIE, D. HUNT­

INGTON, W. 8. MOUNT, W. PAGE AND 

Tlie work is Laund in white and
publishers bcm it Ui L . ij any c_ '

THE DIADEPil;
A CHRISTMAS AND NEW YEAR’S PRESENT 

FOB. 1845.
In One latge Quarto Volume.

Illn.tnit'd th eleven superb Mezzotint Plates, by 
John Sartain, after J’ielures by, Eastlake, Sully, Landseer, Li:vtze, 

Stothard, &c. &.c. &c.
ENGKAVED EXPRESSLY EOK THIS WOBK.

It forms a 4to. volume the size of the “London Drawing Room Scrap 

Book.”

THE LITERAHY SOUVENIR: 
CHRISTMAS ANO NEW YEAR’S PRESENT

FOR 1845.
XVitlj Ten Engravings by Cheney, Pease, &c.
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Just Published by Carey and Hart. Philadelphia,
THE BOOK OF COMMON PRAYER

AND ADMINISTRATION OF THE SACHA.MF.N1S

And other Rites and Ceremonies of the Church, according to the use 
of the Protestant Episcopal Church in the United States of 

America. Together with the Psalter, or Psalms of

THE VICAR. OF WAKEFIELD.
With Illustrations by Mvi.iieady.

MOORE’S MELODIES.
In Ono large Svo. Volume, with illustrations by I). Maclibe.

A New and Splendid Edition or the

One of the most 
illustrations are ul: \ FEATHER-

3 JERR0IjD' 
trat22ns'
'NEVfGENERATION,

^ISRAELI.
« VIVIAN GIlEY.

25 Cents-

c. & ii. wilt, also publish

MOORE’S LALLA ROOKH.
Splendidly Illustrated. In One Volume Octavo.

THE LADY OF THE LAKE.
By SIR WALTER SCOTT.

In One splendid Royal Svo. Volume. Printed on ruperfme psper, and 
splendidly illustrated from Original Pictures by 

EDWARD COKBOULD AND KENNY MEADOWS.

Designed and Engraved exp, ..-’dy for this edition by Heat it, Rolls, 
Robinson, &c.

A BECKETT.
BY GEORGE CRUIKSHANK 

Price 25 Cents.

A BOH iroF^PUNCH,” 
IN ONE VOLUME,

UPWARDS OF SEVENTY
BY CRV1KSHANK, L__

-~'r ILLUSTRATIONS
LEECH, ETC.

Price 50 Cents.
an.using volumes ever issued from the press, 

adintnble.

STORY OF A 
By DOUGLASS

WITH ILLUS-

COXIXGSBYj OR THE 
By B. " 

authou of 
Price

6HEAP BOOKS.
CAriEN & HART have recently published

THE LIFE OF GEORGE BRUMMELL
(COMMONLY CALLED BEAU BRUMMELL) 

By CAPTAIN JESSE.
Complete in One Volume. Price 37j Cents.

“ Mr. Jess* deserves credit for his two volumes. The books are 
venr ic-. . .< . t . . .■ .dates pleasantly told, the style is lively, and 
frequently siiaw ■ th .1 the biographer could adopt the thought as well 
as the language ..f his hero. At *11 events he has given us the details 
of a char ..cler of j:i, esi-ry body wished to hear more.”—Black­

wood'i Magazine.

THE COMIC BLACKSTONE:
BY

GILBERT ABBOTT

ILLUSTRATIONS L.



SKETCHES.

I

, 1

4

BARNEY O’REIHDON, the navigator, 
WITH OTHER TALES OF IRELAND.

DI SAJ1UEL LOVER,
Avti: tor * Hisut Axdt,” •* Kurt O’.Mouk,” &e.

Price Twenty-five Cents.

L

••vww..__ §0 f^VTS.
AUSTRIA, VIENNA, PRAGUE, ETC 2J CENTS,

“Il *orn<- *r?'r». .. ; id.-uuIv accuracy of I heir drtuih, have
• 'I Jan Sli"ii, Mr. Kohl’s wnrk

it nothing lv»i llun lit .r.erfipr itaclf. IL: fi ts given tn Si. |\:- 
lersburgh by winter and by summer, by dny and by *dght; with its Xui.-i, 
laictiA, <pj <ys. !>, • — i< It s .nrmifi^ v.ith if?i respect­
ive puptiLaicn, . • ii sitting for their picltin*, but enught
in lull life i. Lugli mid talk hit off in every bhade
xnd grade of mi d. I.,.: I. ■ a.th . > i < mlpmc, under every aspect of 
feasting and lasting;, I ; nod driviu; mid walking, idling,
■making, leach ng a .d L' ■. i>< luplixm^ and burying; and all will, n 
truth and vn.rc.ty whub would be impossible to surpass.”*— 

Quarterly lin•, rz..

DR. LEVER’S WORKS.
CONFESSIONS (IF HARRY LORREQLTR, HATES, 50 TENTS. 
CHARLES O’MILLET, THE IRISH DRAGOON, HATES, 50 CENTS. 
JACK HINTON, THE G! AIIDSMAN. PLATES, 50 CENTS. 
TOM BVBKE OF “OURS,” PLATES, -n (ENTS.
1RTULR O'LEARY, HIS WANDERINGS AND PANDERINGS, 31 CENTS.

KOHL’S WORKS.
SCII1L1MI: EBHBUB01, ■r^^li.UiniKYHll^ETl'. Jim
Bom ami hi:: i mils. ri>

HOWITT’S
RUBAI ANS BDMSSTIC LIFE IN GERMANY.

Two vols. Price Fiftj' Cents.
“There ts a Iieatihy )<ne of nature in tl>e?e volumes, a quick, manly 

observation, a sincere and inquiring spirit, what uc call an Englith 
feeling for old and hnineli associations: inncli that pleases by its hearty 
good sense, and nothing that leases' by its ahrniing profundity,”—Xwi- 

de.i £Ltaminrr, January, 1813. r

CHARCOAL SKETCHES.
By J. C. NEAL.

TENTH EDITION, WITH ILLUSTRATIONS, 
By D. C. JOHNSTON.

Price 25 Cents. 

ilM®^ j®NEiJ GOUBTSHJP^ 
DETAILED, WITH OTHER 

SCENES, INCIDENTS AND ADVENTURES, 
IN A

SERIES OF LETTERS, 
BY HIMSELF.

Willi Twelve Illustration*, 
BY BARLEY.

Price 50 Cents. 
t(A little nonFenrP, now and tlirn, 

is relish’d by the wisest men.”

VALENTINE VOX, THE VENTRILOQUIST.
BY THE AUTHOR OF

“SYLVESTER SOUND, THE SOMNAMBULIST.” 
WITH ILLUSTRATIONS. PRICE FIFTY CENTS. 

“‘The Life and Adventures of Valentine Vox, the Ventriloquist, by Henry 
Cock ton, ’ is the title of a handsome octavo volume, just published by Messrs. 
Carey & Hart, It is a highly entertaining work, amusing in description, ami 
philosophical in observation, and admirably calculated to dissipate the ennui of 
the man of leisure.”— Saturday Courier.

PETER PLODDY,
AND

OTHER SKETCHES IN CHALK AND CHARCOAL.
By JOSEPH C. NEAL, 

AUTHOR OF “CHARCOAL SKETCHES.”

WITH TEN ILLUSTRATIONS, BY DARLEY.

Price 50 Cents.
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LITE PHYSICIAN.”

VOLUME, 8ro.

' il I
I

I
I

Price 50 Cents, 
JUST PUBLISHED,

INGOLDSBY LEGEHDS,
OR

MIRTH AND MARVELS.
Br THOM \S ING<>I.I>-1I> . 

In One J'olinnc 1'2 mo.
CONTENTS.

> r Taffington: Tiik Giiom Tns “ M 
d r Hamilton Tigiil; Thk Black M

: S. :■> ■■■• I l i,RIF; Sjmi ci.i Ill's L,

■ W ■ if- Fboi.k : A Row is
r a New Play: The Dead Drumm

Spectre
Lna.i
Nt Jack c-F
Clock: Til.
At' ST ■ I 
at Margate.ILLUSTRATED BY THE FOLLOWING

BY CRU1KSHANK, LEECH, 4c. ic 

EsT.-:.i IL” ’ .. Ta io. T>.i: Si ■ •
The Witch', F. - . Tin: Di:m D .

M uv: CTaihe: Tin: Gm r.
•‘ In frcr.Inm am! m>! ’y c f c uiic ver: .it. . - '

Of cr> tlipr.tit.il ||it it. ■*», l.'.t * t J. IiU'b I j :.,IC , . . *

J r/.i;.' .'o:r -,. r Z >
dar."—.Vtw .1.

THZ VT’AVZHLZ? XTCV3I
V. ITH THE M . .' ■ LATES1

Price Five Dollar-. Comp .

SIR WALTER SCOTT ’
MISCELLANEOUS P RO SI \\ C A \ ?

gHEOPOBE HOOK.
meTton,

OR
“THERE’S MANY A SLIP ’TWIXT THE CUP AND THE LIP.” 

By THEODORE HOOK,
AUTHOR OF “GILBERT GURNEY.”

In One Volume. Price Twenty-five (’ent-.
One of the very beet of Mr. Ilook’x admirable Moiiei.

MACAULAY’S MISCELLANIES, C".’
A NEW EDITION IN 5 VOLS., PRU E SI D.

OF THE

CRITICAL AND MISCELLANEOUS WRITINGS
OF

T. BAI3INGT0N MACAULAY.
CONTAINING ALL HIS RECENT ARTICLES, 

ixn.cBiXG
Barcre'on the French Revolution—Madame lI’Arblay— 

Addison—Montgomery’- 1’ocms—Mil ton — Bacon—
Lord Clive—NV alien Hasting.-—Boswell’s 

Johnson, See. See. Sic.
Price, Complete, $1 25.

THE HCIsST 33Z:
ITS NATURAL HISTORY, PHYSIOLOGY, AND MANAGEMENT.

Bi EDWARD BEVAN, M.D.
CAREFULLY REPRINTED FROM III! LAST LONDON EDITION.

With Thirty-five Hjijjrnx
Complete in One Volume Octavo. For Thirty-one Cent-;. 

u Dr. Bevan’s may be considered ihosiandard wnrlc on our Dornr.- iic Be 
bas exhausted every source of information on the subject, win tin r from old  ... 
or living authorities. A glance at his table of contents will f h >w the rnrious 
eubjects'into which his inquiries branch out, Aic Win re will ih»« b« o m eivr find 
more pleasing or satisfactory information!”—London Quarterly Hcritw.

THOUSAND
BY THE AUTHOR OF “DIARY OF A

A NEW EDITION, COMPLETE IN ONE
Price Fifty Cents.

_____ PROSt
Price Fin- Dull..

IN ALL AGES AND OOUN
In One Vol. 8vo,, (>i 0 I’a:,. -, I'. .. . \
LESLIE’* I'ltr.\< H iOi’Ht NX

Price I’m ent) ' i c <

tlipr.tit.il
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