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INDEX.

A.

ACIDS, stains caused by, in
linen, various ways of taking
out, 200

Adulterations in the making of
bread, how to detect, 245

Ale, very fine Weleh, to brew,
247

s+ « 5 Or strong beer, to brew

« + 4 torefine, 249

Almord puddings, 137

«els 3y baked, 187
« » small, 137
+ « custard, 166

. « » » = cheesecakes, 167

« =« 5 two other ways, 168
s & s« « cream, 193

Amber pudding, a very fine one,

138

American flowr,management of,
in making bread, 243 5

Anchovies, to choose, 123

s s+ 4 s 3 tokeep them when
the liquor dries, 123

« « souce 119

4 (. Lp 1w ROARL, SO0

+ « + » 5 another way,

g e sm

206

. =+ 4 essence of, 123

. s to make sprats taste
like anchovies, 123

Apple water, for the sick, 283

Apples, to prepare them for
pufls, 162

. oy dried, 218

. . « » dumplings, or puddings,
151

» » o« trifie, 180

« » o o fouol, 190

.
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Appls marmalade, 217

« + « « Jelly to serve to table,
198 3 another, 198

« s ¢+« « « and rice, souffle of,
185

« + « « or gonscherry trifle, 189

» « « « Jelly for preserving apri-
cots, or for any sort uf sweel-
meats, 217

« o« » + pie; 157

v es oy hoty 15T

« « » » pudding, baked, 139
v« o+ puffs, 162 {
« s s« sauce for goose and

roast pork, 116

« o« « 4 to seald codlins, 198

s o oy to keep codlins for se.
veral months, 226

+ « 4 stewed golden pippins,
198 J

+ + « 4 red apples in jelly, 217

* Apricots, in brandy, 210

+ s to dry in half, 211

s+ + + « 4 0 beautiful preserve of
apricots, 209

« + s+ yto preserve green, 210

+ » » » o to preservein jelly, 210

‘slale - » apple-jelly
for this parpose, 217

« + + » « Cheese, 211

+ + « « » pudding, an excellent
one, 148

« + » + » dumplings, 151

Arrow-root jelly, for the sick,
219

Artichokes, to dress, 170

+ s+ s s o+ hottoms 170

v s v s sy Jerusalem, 170

...... . bottoms, to kecp for
the winter, 177



INDEX.

Articles In season in the diffe.
rent months, lists of them,
209 to 312

Astes milk, 285

v v s ooy actificial
ways of making, 285

three

B.
Bacon, to choose, 25
v = s = excellent, 69
« +» uy the manner of curing
Wiltshire bacon, 69
Bamboo, English, 180
Barberries, to prepare for tart-
lets, 209
« s s+« oin bunches, 209
+ drops, 223
Barley-water, 287, another, 287
v oo oy gruel, 286
Batter-pudding, 142
aewseess g With meat, 143
Bean (green) pudding, 148
Beans, to dress, 172
+ v s o fricasseed Windsor, 172
« + « » French, 172
Bechamel, or white sauce, 110
Bef, to choose, 23
+ + 3 to keep, 31
=+ 5 to salt for eating imme-
+ + 5 tosalt red; which is ex-
tremely good to eat fresh
from the pickle, or to hang
to dry, 32
« 5 the Dutch way to salt, 32
. « a-la-mode, 32
+ y & fricandeau of, 33
+ stewed rump of, 33
« » » another way, 34
+ Tump roasted, 34
+ y stewed brisket, 35
« « 5 pressed beef, 35
v « » hunter's beef, 35
+ y an excellent mode of dres-
sing, 36
« « y collared, 36
Begf steaks, to dress, 36
¢ =+« ,and oyster-sauce, 37

.
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Beef steaks, Staffordshire, 37

s o ans = w g Halion 37
. - collop, 37

3 + « palates, 37

+» 5 cakes for side-dish of
dressed meat, 38

« » 3 potted two ways, 38

+ » y todress the inside of a
cold sirloin, 38

« »  fricassee of cold roast beef,
39

« « 3 to dress cold beef that haa
not been done enough, called
beef-olives, 39

« » y to dress the same, cnil.l:d
sanders, 39

« «y todress the same, called

cecils, 39

< minced, 39

.+ » hashed, 40

« « @-la-vingrette, 40

,» round of beef, 40
ll-bm that equals hare,
« « heart, 42
« » steak pie, 120
+ + 1+ o pudding 145

aunls o e a g baked, 145
» @ pickle for beef, that will
keep for years, 68
« s« pasty 10 eat as well as
venison, 164
« » + patties, or podovies, 161
« + » broth, 277
« « « tea, 279
Beer (strong), to brew, 248
« »  (table), excellent, 248
. = y o refine, 249
Beet-root, different ways of
using, 176
+ s =+ 5 topreserve to eat in
the winter, 177
Benton sauce, for hot ar cold
roast beef, 116
« tea-cakes, 289 ; another
sort, as biscoits, 239; an-
other sort, 239
Bires oF Fame, &c. 309 10 312
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Birds, a very economical way
of potting, 91

Biscuit, orange, 213

v v s+ cike, 239

v v+ offruit, 221
+ « « o hard, 247

« 5 plain, and very crisp,
247

Black-eaps, two ways of mak-
ing, 108

« + = » puddings, 64

== « s =« 3 two other ways, 65

Blacking for shoes, fine, 308

Blanching a rabbit, fowl, &ec.
explained, 96

Blanc-mange, or Blamange, 188

Boards, o give them a beautiful
appearance, 305

« « + « 5 toextract oil from, 306

Bockings, 153

Boerhaave's (Dr) sweet butters
milk, 288

Boiling meat, observations on,
27

Braising explained, 84

« « « « y chickens braised,

Brandy pudding, 143

e« o« » Cream, 191.

« + + «yapricots or peiches in
brandy, 210

« « = o y Cherries in brandy, 216

Brawn, to choose, 25

v« « o 5 SOUSe for, 64

s« « « 3 mock, 64

.+ = »y savce; 115

Breud, to make, 243

. » Rev. Mr Hagget's
economical bread, 244

+ « + y management of Ameri-
can flour, 243

« .« yrice and wheat bread,
244

. «« 5 French bread, 245

.+« yt0 discover whether
bread has been adulterated
with whiting or chalk, 245
. « » to detect bomes, jalap,
ashes, &c, in bread, 245
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Bread cake, common, 237

+ =+« pudding, boiled, 141

» another, and richer, 141

puddings, little, 140

=1 znd butter pudding, 138.

« « « 4 brown-bread dding,
141 BN

« » » 4 brown-bread ice, 201

Brentford rolls, 246

Burweny (Homs), 247 to 258,

Brocoli, to dress, 172

Broth, A quick-made broth
for the sick, 277
«« g clear one that will
keep long, 277

+« . y@ very supporting one
againstany kind of weakness,
i

« « « + 0fbeef, mutton, veal, 277.

Other broths are under differs
ent names; as Chicken broth,

&o.

Brown-bread pudding, 141

et e sls e acey 201

Browning to eolour and flavour
made dishes, 126

Bubble and squeak, 44

Bun, a good plain one, 240

+ + « richer anes, 241

Burnt cream, two ways, 191

Rutter, to clarify, for potted
things, 92

o o+ o'y tomelt, 120

v v+« tO SErve s a little dish,
205

« « ++ 5 OFange butter, 149

.+ » sy Observations respecting
it, in the dairy, 265

« +-s0 4 to make, 266

« » v 3 to preserve, 266

s «s 40 preserve it in pans,
for winter use, 267

.+ +ayto manage cream for
whey-butter, 267

e to choose at market, 268

Buttered rice, 185

v+ » oo lobsters, 20

+ v -+ .. prawnsandshrimps,21
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Butter-milk, 268

v e s s e« «with bread or with-
out, for the sick, 288

waaassyDr  Boerhaave's
sweet butter-milk, 288
« s« o+ pudding, 149

C.

Cabbages (red), to pickle, 172

v u e lredy, to stewy 172;
two other ways, 173

e+« « « small, to keep for the
winter, 178

Cakes, &c. 231 to 242

< » » 4 Observations on making
and baking cakes, 231

« oy iceing for cakes, 232

«« » o t0ice a very large cake,
232

+ » » y @ common cake, 233

v o 5 8 VEIY
gnnd one, 233

« « + y a0 excellent cake, 233

« « « 5 & very fine one, 233

« « « 5 rout drop-cakes, 234

« o« oy flat cakes that will keep

long in the house good,
234

D R R R

s little white cakes, 234
« « o o little short cakes, 235
v+ « y plum-cake,. 835 3 ano-
ther way, 235

vv e avery good common
plum-cakes, 236
e + s« o little ones,

to keep long, 236

+ « + » & good pound cake, 236

+ =+ y @ cheap seed-cake, 236 ;
another, 237

« » + 5 common bread cake, 237

« + oy Queen-cakes § two ways
of making, 237

+ + » y Shrewsbury cakes, 238
-+ 5 Tunbridge cakes, 238

» rice cake; two ways of

making, 238

i« . 5 water cakes, 238
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Caxrs, spunge-cakes, 239 ; ane
other, without butter, 239
.+ « 5 tea-cakes, 239
+ « » » Benton tea cakes, 239 :
as biscuits, 239; another
sort, 239
« « = biscuit-cake, 239
. + » Yorkshire cake, 246G
Cai.ebth_(!e, 189
Cale (sea), 177
Cualf’s feet broth, two ways, 278
. « o Jelly, 196
.+« » « 5 another sort, 196
Caﬁ"’:-hmd‘. to boil, 52
v o s o= s t0 hash, 52
...... , another way, 52
w s w » ue g fricasseed, &3
5 to collar, 54
« + «1y & cheaper way, 533
another, 55 ; another, 55
ieieuite o3 pigy 180
Calf"s-liver, broiled, 55
v+« sos s g POBsted, 55
« liver and lights to dress,

e

56
Calico furniture, to clean when
taken down for the summer,
302
Camp vinegar, 120
To Candy any sort of fruit, 209
Capers, to keep, 185
. y an exceilent substitute,
for caper sauce, 118
+ « « y Dasturtions pickled for,
i21
Capillaire,, 286
Carmel cover for sweetmeats,
195
Carp, to choose, 2
+ boiled, 11
« » 3 stewed, 11
+ s »» s+« (like lamprey) 23
« s +y baked, 12
Carpets, to dust, 305
o+ s« 4 U0 clean, 305
Carricr sance for mutton, 117
Carrole of rice, 203
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Carrofs, to boil, 175

« s+ o tostew, 175

» to presetve, to eat in
the winter, 177

« « + + « pudding, 147

« « « o+« SOUP, 103

Casserale, or rice-edging for a
currie or fricassee, 126

Cast-iron, to clean stoves of,
307

+ + » + » « Another way, 307

Caudle for the sick, three ways
of making, 282

*+ + o « aflour-candle, good for
babies who have weak
machs, 282

» « + 3 Tice, 282; another, 282

« « s 5 cOld, 282

+ + » 5 togive away tothe poar,

- sitk, and lying-in, 292

Caulifiowers, to boil, 171

in white sauce, 171

« « + » =« s to dress with Par-
mesan, 171

Cuaveach, pickled mackarel so
called, 13

Cevile, 39

Celery, to stew, 171

Cement for broken china, 297

= = + » y» ROmMan, for outside
plastering of brick-work, 208

Chantilly cake, 189

Chardoons, various ways of
dressing, 176

.o v v oeey tostew, 176

Charlotte, a, 151

Cheese, to pot, 205

+ ++0 4 to ro@st, to come up
after dinner, 205

+ « »+ y Welch-rabbit, 206

« o+ » 5 tOGEL, 206

, dameon cheese, 220

cheese,

« « » » y Muscle-plum
221

v »ss-is also under different
names, as Cream-cheese, Apri-
col-cheese, Se.

+ - « - y Observations respects
ing it in the dairy, 260
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Cheese, to prepare renpet ts
turn the milk ; two ways, 262
« « + o to make cheese, 962
5 »iv 3i0 pme;ve it sound, 263
« v o t0 make sa
264 e
+ » + o cream-cheese, 264
+ « * o rush cream-cheese, 255
Cheesecakes, light paste for, 159

#0s 00y Way of makin
them, 166 .

+« ¢ o« + & plainer sort, 166

+++ « s oy another way, 166

« » lemon, 166

» « + « o another, 167

« 5 urange, 167

voaa s es ey VY fine
crust for them § when to be
particularly nice, 156

s s s w e s 5 potatoe; 167

+  almond, 167

v+ s oo s ytwootherways,168

Cherse-puffs, 162

Cherry-pie, 157

Cherrics, to keep (like currants)
226

LR T
ORI

.
o s a
.

+ «» in brandy, 216

+ 4 1o dry cherries with

sugar, 215

o8 e b ke m ey, WIEHOUE

sugar, €15

¢« v s o0 g todry them the best
way, 216

v oo jum, 216

«« s« o topreserve, 926

Chickens, to pot with ham,
48

CE N

. + 4 scallops of cold, 50
+ s 4 fricassee of, 84
« s s« o to pull chickens, 85

.  another way, 85

. , to braise chicken, 86

+ . ... ychicken-currie, 85

N Ve s & ATRRNEYS

mere casily made, 56

<+ oy chicken and parsley
pie, 130

+ « s+ + g chicken pie, 132

. « , raised crust for, 135

-
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Chicken broth, 218

+ o+« » panada, for the sick,
280

« =4« o to fatten chickens in
four or five days, 271

Chimnsy-pieces, stone, to black-
en the fionts of 306

China,hroken, a cement for, 297

Ching-chila, 76

« « o OFange juice, good to mix
with water for fevers, 329

Chocolafe, to prepare, 284

s s v s oo Cream, 193

Chopped hands, paste for, 296

+ « « « « lips, ointment for, 206.

Clary wine, 254

Cocoa, patent, 284

Clouted cream, 195

Cockle ketchup, 184

Cod, to choose, 1

++ , observationson buying
and dressing, 8

e he.:dand'shnnldm,s

ey y O

+ « « sounds hoiled, 9
e « broiled, 9

IRl K e dressed, to look

like small chickens, 9, 308

» « « sounds ragout, 9

+ » 5 currie of cod, 10

o« 5 Salt, to dress, 10

+ « . pie,

Codlins, to keep for several
months, 226

« =+« 4 to scald, 193

e v o e tart, 159

« + « o« « Cream, 193

Caffie, to make, 285

" 195 « cream much admired,

+ + . - milk, 283
College (New) puddings, 140
Colouring for soups orgravies, 98
*+ v« ey tostain jellies, ices,

or eakes, 201
Collops, mutton , 73
« s« ay veal collops, 40

+« vy another way, 350

Collops, Scotch, 52

+ » + » veal, dressed quiclk, 40

Coonrrv for the sick, 276 to 200

+ o « sy for the poor, 290 to
203

Cough, extraet of malt for, 219

Caze-heels, varions ways of dres-
sing, 44

« o osw g jelly of, useful for
soups and gravies, 97

Comy, management of, 250

Cowslip-mead, 255

Crabs, to choose, 3

ey hﬂl, 21

« + » » dressed cald, 21

Crack-nuts, 240

Cracknels, 240

Cranberrics, different ways of
dressing, 220

vede s o jelly, 197

« + = o« . and rice jelly, 197

Craster, Fish-sauce a-la-cras-
ter, 118

Craw.fish soup, 103

Craycfisle in jelly, 21

Creaking of doors, how to pres
vent, 308

Craam. A cream, 190

* » « » y an excellent eone, 190

++« ., burnt, two ways of

v+« « y8ack, 191

+ = « « y brandy, 191

s+ + s+ yratafin, two ways of
making, 191

» 4 «'s y lemon, 192

+ s« sy yellow lemon-cream,

without cream, 192

+ «» , White lemon cream, 192

* o« 5 imperial, 102

+ + » y almond, 193

= s . 4 SHOW, 183

« - - 5 coffee-cream, much

admirved, 193

+ » « « 5 choeolate, 193

« e u g codling 193

* + + s+ 5 QFANgE-CTERAM, @D €X»
cellent one, 193

L R )
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Cream, raspberry, two ways of
making, 194

» + » 5 Spinach, 194

« + « 3 pastachio 194

+ « « 4 clouted cream, 195

« + « @ froth to set on eream,
whichlooks and eats well, 195

« « « y ice-creams, 201

s s « « Fatafia eream 201

v+ .+ yto manage cream in
the dairy for making whey-
butter, 267

+ + « 4 to scald, as in the West
of England, 267

+ « « 5 to'keep, 268

+ + + 5 syrup of, 268

Creamcheesc; three ways of
making it, 264

+ + « + + 5 rush cream-cheese ;
two ways of making it, 265

Crickets, to destroy, 302

€'rust, raised for meat-pies or
fowls, 135

« «« , for venison pasty, 154

v+ » o raised for custards or
fruit, 155

« » « 5 excellent short, 155

o uis ook ayeeecys Ebothet; S 355
another, not sweet; but rich,
136

+ s+ yavery fine one for o-
range cheesecakes, or sweet-
meats, when required to be
particularly nice, 156

+ + » o for meat-pies or fowls,
&c. see the article Puate.

Cucumbers, to stew, 170

v eeeeeeee yanother way,
170

e« s v« «« and onions sliced,
to pickle, 181

e+ s+ eay to preserve them

n, 176

. E:“ . 4 vinegar, 121

. s +s sy to pickle young
cucumbers, 182

Culliz, or brown gravy, 109

Cwrd alar, 188

IRDEX.

Curds and cream, 188

......---.anothuwg,'
158

»» » « and whey, Gallino, #s in
Italy, 268

« =« « puddings or puffs, 149

+ + + » pudding boiled, 149

Currants, to keep 235

« o s s »s dumpli or
ding. 158 plings, or pud.

v vos o e ple, 167

...... and raspberry pies,
or tarts, 158

+ v o« o jelly,redor black,217

. . Jam, black, red, or
uhlte, 216

« s« s s o S2uce, the old, for
venison, 117

« «» « » » White currant shrub,
258

o' o «s o water-ice, 201

...... wine, 251

e o ss v o g another way, 251

s e s« o black-carrant wine,
very fing, 252

Currie, rvice boiled to eat with,
126

Custards, raised erust for, 155

..... , cheap and excellent
ones, 165

e i ra e gwnéln FiODED, 108

+ v+ « ybaked, 165

eere ws ylemon, 165

..... , almond, 166

we ens g & froth to set on
custards, which looks and
eats well . 195

Custard pudding, 147

Cutlets Maintenon, 40

v s s s sus sanother wayy, 49

s+ s s s s yother ways, 49

Cyder, to refing, 249

. 5
Duiny, 259 to 269
Damsons, to keep (like curs
rants), 226
veesegto keep for winte

S
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pies 227 3 another way, 227;
snother, 228

Damson cheese, 220

v o« »» dumplings, or pud-
dings, 151

Davenport fowls, 83

Deeds (old), a wash to- make
their writing legible, 301

Devonshire junket, 202

Dinners, general remarks con-
cerning, 321 to 323

Doors, to prevent from creaks
ing, 308

Drink, a very agreeable one for
the sick, 256

+ « « 5 & refreshing one in a fe-
ver, 286

« + &+ 3 two others, 286

+ ++ o 8 most pleasing drink,.

287

+ + « 3 draught for a cough, 287

Drops, lemon, 223

vees barhwr,'r. 223

v+« yginger; a good stoma-
chic, 223

v« « 5 pepperment, 224

s+« + 5 ratafia,

Dueks, to ehoose, 80

s+« « o roast, 86

v+« 5toboil, 87

o o ytostew, 8T

« « s, to hash, 87

v« s 4 wild, to dress, 92

+ s v 4 sauce for, 113

sie e o pie, 132

<+« , management of ducks
in the poultry vard, 273

Dlllfl;t of Cumberiand’s pudding,

2

Dumplings, Oxford, 150

v waoas sy 800t 1561

e+ oa -y apple, 151

s+ s ey currant, 151

v s e ey damson; 151

v v s v awy yeast, or Suffolk,
151

Dun-birds, to dress, 92
Dunelm of eold veal or fowl, 48
Dutch flummery, 187

Dutch, pudding, or souster, 139

+ & o » Fice-pudding, 139

.« - « suuce formeat or fish,115

To Dye the linings of furniture,
&c. 300

« = = = « gloves, 301

E.

Eels, to choose, 2
« 4 spitcheock, 17
. . fried, 17
« . boiled, 17
« . broth, 17
« s s s olor thesick, 278
« «+collared, 17
. . stewed (like lamprey), 18
- « soup, 106
o o pigy 12T
Eges, buttered, 207
« s 3 Seotch, 207
« + 4 to poachy 206
« «« sauce, 114
« «+ wine, for the sicky 281
« » y little eggs for turtles, 126
+ »+ mince pies, 158
.« different ways of pre.
paring eggs for the sick, 281
+ « « 5 tochoose eggs at market,

and to preserve them, 27
Elder wine, 253
« « « » » white, very much like

Frontiniac, 253
Euglish bamboo, 180
Englizh wines, remarks on, 250
Emnsence of anchovies, 123
Eve's pudding, 142
LEatract of malt for coughs, 249

A T
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F.

Family dinners, list of, 312, &c.

Feathers, care and management
of, 272

Fevers.  China-orange juice, a
very useful thing to mix with
water in fevers, when the
fresh juice cannot be had,
220

Firmity, Somersetshire, 187

Fusa, 1 to 23
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Fish, how to choase, 1
+ + 5 observations on dressing,
4

.= 3 to fovee, 125

« » » pie, a remarkably fine one,
128

« « o gravy, strong, 111

« « « Sauce for fish pies, 116

« o o jeily to covercold fish, 112

« « 3 sauce without butter, 118

« « » BAUCE A-la.craster, 118

+ « y @ very fine fish-savce, 117

Flanncls, to make them keep
their colour, and not shrink,

Ploating island, 186
« = + » 4 another way, 136
Fiaor-ch.tb: directions respect.
ing them, 304
e s+« s s, toclean them, 305
Floors, to dust, 305
Flounders, to choose, 3
. to fry, 18
, American ; management
of, in making bread, 243
Flwamery, 187
o ferw o viow g ObERE TR
ola s v oy 2HCEIRT
Fool, gooseberry, 100
« + yapple, 190
« + 4 Orange, 190
Forcemeat, to make, 123
+ » » » + o« for patties, balls, or
st 123
- -“-monog- ingreliunu. flJl‘. 124
es s s »sstn force meat or
fowls, 124
o s v » sy forcoldsavourypies,
125
e + 1 + ey very fine forcemeat
palls for fish-soups; or fish
stewed on maigre days, 123
o v s+ »ay 08 forturtle, at the
Bush, Bristol, 125
FPorcing explained, 124
Fowls, to choose, T9
« « « 5 boiled, 82
« s =« « boiled with HR' 83

INDEX.

Fowls, voasted, 85

« » = 5 broiled, two waps, 85

« « » 3 Davenport fowls, 83

+ « « 4 B Wice way to dress fow),
for a small dish, 84

+ « « 5 to force, 8%
-8y l\)hmiu.ﬁb
« « , fricassee of chickens, &4

» sauee for, 313

+++ o agood sauee for hiding
the bad colour of fowls, 112

+ + « , white sauce for fricassee

of fowls, 112

« 5 sance for cold fowls, 114

. , mushroom sauee for
fowls, 114

+ «+ 5 lemon white-sauee fur
boiled fowls, 114

s+ » 3 ta blanch, 96

« » + y & dunelm of cold, 48

+ « 5 to roast wild fowl, 92

+ + » 4 vingaret forcoldfowl, 1200

..

+ « , collopsof cold chicken, 50
+ « 5 topot chicken with ham,
48

+ + + » management of fowls in
the poultry yard, 269

« -« to fatten them in four
or five days, 271

French Beans, to dress, 172

<eiswse e, 3oy DOV PTEBREYS 1B
eat in the winter, 177

French pie, 134

+ « « « bread, 35

+ » « o FOllS; 254

Frivandeau of beef, 33

v o u o s «aof veal, 50

aliaere it wowis feny i GREMDES
but cqually good one, 30 ;
another way, 51

Fricassce of fowls, tabbits, &e.
sance for, 112

e« » g cTUSE fOF, 135

o+« « « Of parsnips, 175

Fritters, 153

« v+« Spanish, 153

.« + sy potatoe, 153

« -« <7, another way, 1563
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Frofh, to set on eream, custard,
or trifle, which looks and eats
well, 195

Fruit, to preserve for tarts or
family deserts, 228

« « » o raised crusts for, 155

+ » » o Femark on using preserv.
cd fruits in pastry, 156

++ vy to preserve for winter
use, 224

« « « 4 to prepare for children ;
a far more whelesome way
than in pies and puddings,200

+ + 4 o to green for preserving
or pickling, 208

+ o + 3 tocandy any sort of, 209

+ « » y biscuits of, 221

+ « u « Stains, how totake them
out of linen, 209

Frying-herbs, as dressed in Staf-
fordshire, 176

+ + s « 4 the staffordshire dish
of frying-herbs and liver, 207

FPurniture lintngs, to dye them
of different colours, 300

s & s s & 5 calico,to clean when
taken down for the summer,
302

Furs, to preserve from moths,
300

G.

Gallino eurds and whey, as in
ltaly, 268

Gane, &c. 79 to 96

« =+ 5 to choose, 70 to 81

« « o 4 directionsfordressing, 81

George pudding, 144

Gevmon  light puddings, or
puifs, 140

Gillets, to stew, 87

+ » + o4 Boup, 99

o v s oo Blewed, 87

« v oo pie, 182

Gigg. to preserve and clean,

Ginger drops, a good stoma-
chic, 223
* + » » Wine, excellent, 252

r wine, another, 252
Gingerbread, 241
+ v # ¢ = 5another sort, 241
v esas yagood plainsort,
241
¢+ 00 o0 good sort with-
out butter, 241
Gloss, a fine one for oali-:wnm-
scots, 304
Gloncester jelly for the sick, 280
Glooes, to dye them like York-
tan or Limerick, 301 -
+ +» » o to dye white ones a
besutiful purple, 301
Golden pippins, stewed, 198
Geese, to choose, 50
« « = 3 to roast, 87
+ « = 3 green goose-pie, 132
« » » 5 Management of geese
in the poultry-yard, 273
Gooseberries, to keep, 226
+ + = » s+ o ANOthEr way, 226
e o o saie ganother, 287
+ o= eesetrifle, 189
« o = wse fool, 190
+a'a oasethops, 219
« s v s jam for tarts, 218
v s o e o yanother, 218
o0 s asss wy white, 219
« o v nses pudding, baked
148
+ o o w oeuea e Finegar, 120
Granary, to preserve from in-
sects or weasels, 302
Grates, 1o clean the backs of,
307
Guavies, 108 10 112
+ =+ o« 5 general directions re.
specting, 9%
« « + + + 5 colouring for, 98
o« s nsyaclear brown stock
for gravy-soup or gravy, 93
- s v o'n -y S0P, 102
v+ s a0y to draw gravy that
will keep a week, 109
+ » » =+ aclear gravy, 109
» » + v+, brown gravy, or cuf-
lis, 10
« + » »+y arich gravy, 110

PR
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Gravios, o gravy without meat,
110

s« « o forafowl, when there
is mo meat to make it of, 111

# + + « o o make mutton eat
like venison, 111

* s+ .. & strong fish-gravy,

Grayline, to fry, 12

Green, to stain jellies, ices, or
cakes, 201

+ + « 510 green fruits for pre.
serving or pickling, 208

Green-sauce for green-geese, or
ducklings, 115

Green-guges, to preserve, 220

« v s gO0se pic, 133

Ground-rice, pudding, 150

3 . milk, 284

Grouse, to dress, 92

Gruel, water, 256

+ = » o barley, 286

Gudgeons, to choose, 2

Guinca-fowl, to dress, 93

w s+ s o's o management . of
Guinca-hens in the poultry-
yard, 275

‘Haddock, 14

s s e w ytoidry, 14

« » =« = 4 Stuffing for, 14

JMagget, Reve Mr, his econo-
mical brend, 214

IHair ; an excellent water to
prevent it from falling off,
and to thicken it, 296

JHalls, stone, how to clean, 306

Hums, to choose, 25

o » = |3 T0 cure; 66

»oa s s wiels oy two other ways
of curing them, 67

. yanother way,
that gives a high flavour, 67

ws s v s s s s amethodofgiv-
ing a still higher flavour, 67

« » + g @ pickle for them, that
will keep for years, 68

« + o+ 5 to dress, 68

PR

INDEX.

HHam sauce, 117

H“”gi"g*l paper, to CIHHI'SOS

Haures, to choose, 80

«+ directions concerning,93

» to roast, 94

s to prepare and keep, 94

» to Jug an old hare, 94

s broiled and hashed, 95

» pie to eat eold, 134

» 1o pot, 95

« 5 soup, 104

Harrico of veal, 47

« v« » o of mutton, 71

Hurslet, G4

Hartshorn jelly, 197

Hay, green ; to prevent it from
firing, 301

Heart, beef, 42

Hearths (the inner) to clean,
307
way, 307

Herb pie, 135

« « o the Staffordshire dish of
frying-herbs and liver, 176

Herrings, to choose, 1

» to smoke, 18

s fried, 18

» biroiled, 19

s (red); to dress; 19

» potted, 19

» (like lobsters), 20

» baked, 19

Heysian soup and ragout, 104

Huog's hend, to make excellent
meat of, 61

« « « « cheeks, to dry, 63

« « + « €ars to force, 63

.
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» y another

s nla

e e

. ae .

‘o + « o puddings, white, 66

« o a o« lard, GG
Home-Broweny, 247 to 2568
Huney-comb, lemon, 202
+ « « » water, to make, 296
Hops, gooseberry, 218
Hitch-potch, an exeellent one,
75 v
' anuliir. 5
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Hungary-water, to make, 296
Hunter's beef, 35
e v+« « pudding, 146

L

Tecing for tarts, 255

+ + o+ o for cakes, 32

« « + y toice a very large cake,
232

Ice, how to prepare for iceing,
200

« « o ice-waters, 200

..... « « g CUrrAnt Or rasp-
berry water-ire, 201

. « » brown-hread ice, 201

« + o creams, 201

« + y colouring for staining ices
201

Imperial, 256
« s » asCream, 192

Tndian pickle; 178

[Tuk, black, to make, 207

e s s e oo yanother way,
207

Tron-moulds, to take them out of
linen, 209

Irom-staing, to take them out of
-marbie, 306

Trons, to preserve them fiom
rust, 307

« &+ 1 y another way, 307

J.

Jamy. Cherry jam, 216

+ + « g currant jam, red, black,
or white, 216

+ + » y gooseberry jam for tarts,
218

+ white, 219

« « oy raspberry jam, 219

Jurgunel pears to preserve most
beautifully, 218

Jelly, a suvoury one for pies to
eat cold, 111

+ » + 5 W0 cover cold fish, 112

LR B S TR R

Jelly, calls-feet, 196
. « » Orange, 197

+ « » y hartshorn, 197

+ « ¢ 3 Cranberry, 197

cwtee e we ey andorice jelly,
197

+ +« g apple, to serve at table,
two ways of making, 197

« +wy t0 cOver meat or any re-
lishing pie, to be eaten cold,
111

« + « y colourings to stain jellies,
201

+ « = 3 currant jelly,red or black,
217

« «« y apple jelly, for preserve
ing apricots, or for any sort
of sweetmeats, 217

« + . y red apples in jelly, 217

Jelfies for the sick, 279

« + + v Dr Radeliff®s restorative
pork-jelly, 279

+ + = y shang-jelly, 279

« « « y arrow=root jelly, 279

« « « , tapioca jelly, 279

+ - 3 Gloucester jelly, 280

Other jellies are under the
names of the different prin-
cipal articles they are made
of 3 as calf sfect jelly, &e.

Jerusalem articholies, to dress,
170

Jageed hare, 04

Junket, Devonghire, 202

K.
Kebobbed mutton, 75
Ketchup, mushroom, 183
+ « sy ANOther way, 184
« s «os'y walnut, of the finest

sort, 184

v o ow ey cockle, 184
Kidney, veal, 56
» & o« g mutton, 75
s+ + » »» pudding, 145
Kitchen pepper, 122



L.
Lamb, to choose, 24
s leg, 76
« « o fore quarter, 76
» + « » breastand cucumbers, 76
« - shoulder forced, with
sorrel sauce, 76
« » » « Steaks, 77
v« « y house, steaks, white,

» brown, 77
« o« cutlets and spinach, 77
« » head and hinge, 77
« 5 lamb's fry, 78
« « « 5Weetbreads, 78
Lambstones fricasseed, 78
v« o fricassee of them,
sweetbreads  another
way, 78
» + s v s 0 & very mice dish, 79
Lamprey, to stew, as at Wor-
cester, 17
Lard, 66
Larks, and other small birds,
to dress, 90
Lavendev-water, to make, 296
Laver, 127
Lesk soup, Scotch, 104
« « « and pilchard pie, 129
Lemons, to keep for puddings,
e 215
« » « » » mince-pies, 158
+ + « y topreservein jelly,214
« « » » y Cheesecake, 166
. , another, 166
..... cream, 192
» « s« y yellow, without cream,
192
» white, ditto, 192
. 5 custards, 165
. » drops, 223 &
+ » honeycomb,
. marmalade, 211
. + . juice, to keep, 228
L

, pickled lemons, 181

LI T TR R T A

1NDEX.

Lemon pufls, 162

» » » o SAUCE, 117 '

« white sauce for boiled

fowls or a fricassee, 114

* « « . Syrup, 2686

=+ » « Water for the sick, 287

« +» o and vinegar whey, 288

Lemmade, to be mﬂ:r; day
befare wanted, 230

+ + =+« another way, 230

- that has the flavour

and appearance of jelly, 230

+ « for the sick, 289

Lent potatoes, 185

Light, or German, puddings or
puffs, 140

Lights (calf*s) and liver, to
dress, 56

amy

LR RO

Linen, how to take stains of
fruit or acids out of, 290,
also iron moulds and mildew,
229

Linings of furniture, to dye of
different colours, 300

List of different articles in seas
gon in each month, 309 ta312

Liver (call’sy broiled, 55

» » w, roasted, 55

+ - the Staffordshire dish of
firying-herbs and liver, 176

» o o BaUCE, 114

Labsters, to choose, 3

= = » » 10 pot them, 19

o« » + 4 to potanother way, ag
at Wood's hotel, 19

e o« ystewed, aswvery high
relish, 20

eew. ,buttered, 20

« = = s 5 toroast, 20

« &+ » g currie of them, 20

« s« &« SOUP; excelient, 107

v e s o 88008 110

+ = =+ s« 5 @another way, 119

pne & ple, 188

pigiend oty

oos o ocalady l'MI

London syllabub, 20

m@‘zﬁm to clean, 302

HNIC INSTILUTE AiND STATE UNIVERSITY
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Macaroni, as usually served, 204

w u s« o two other ways, 204

v+ + « o o dressed sweet, a very
nice dish of, 186

wo s v s o SOUP, 100

« s« a « o« pudding, 147

Macarcons, 240

Mackarel, to choose, 2

= . « bailed, 13

+ » « broiled, 13
. « collared, 13

. - potted, 13

e veae . (like lobsters), 20

o v s o oo pickled, I3

« = « pickled, called cavench, 13

...... pie (like eod), 127

Magnuwm bowwm plums, 222

Muhvgany, o give a fine colour
to, 304

+ + s o o0 take ink out of, 304

Muids, 11

Myt extract of, for coughs, 249

Mangees, melon, 180

Murile, to take stains out of,
306

. « iron stains, 306

Marmalade, ovange, 211

< 0 a ey quince, 211

afnla a0 ey Demmon, SEE

v+« v s o transparent, 211

s « s o Gpple, 217

Marrow bones, 43

Mead, sack, 255

¢« =« 45 cowslip, 255

Mear, 23 t0 79

+ « « 4 to choose, 23 to 25

v+« y Observations on purchase
ing, keeping, and dvessing,
251028

+ + + 5 to keep it hot, 29

Melon mangoes, 180

Melted butter, an essential ar-
ticle, rarely well done, 120

ﬂ;fg:}rr. to take out of linen,

e
..

.
.

R
.

.

Milky to keep in the dairy, 268
» + + y tice and sago, 202
« vy coffee milk, 283

337

Milk, ground rice milk, 284

« a + 3 SUGO-milk, 285

. o sy asEes-milk, 285

Milk-porvidge, 284

« «y French, 2B&

M:M-pmm’a. or verder, 268

AMillet pudding, 147

Mince pie, 157

& » + s s 3 Without meat, 158

e.s o s s glemon, 158

, ege, 158

+ '+ o pattics
mince pies, 162

Mock-brawn, 64

Mock-turtle, 5%

» acheaper way, 54

» another, 54

o 4.4 o s o yanother, 55

Moorsfinel, to dress with red
cabbage,.271

Moor-game, to pot, 92

Morels and trugies, useful to
thicken soups and suuces, 97

+ +  how to preserve
them in winter, 178

Mortar, Roman, for outside
plastering, or brick-work,298

Muffing, 246

Mulled wine, two ways, 285

Mullvtsy to choose, 2

+ o sy red, to dress,, 13

Muscle-pluem cheese, 221

Mushrooms, observations res.
pecting, 173

sa s e sy Wdry, 129

++es oo yan excellent way
to pickle, to preserve the fla-
vour, 183

+ » ketchup, 183

+ s s e s 00 0 g another way,
15¢

s s s sy tostew, 173

» powder, 122

» sauce, very fine for
fawls or rabbits, 114

Mustard, to make, 121

. y another way, for
immediate use, 122

Mutton, to choose, 24"

son e le -

resembling
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Mutlon, ohservations on keep-
ing und dressing, 69

o a e s leg, 70

o oo MECK 70

. « shoulder roasted, 70

+ + « haunch, 71

« « « saddle, to roast, 71

+ o« o fillet braised, T1

.
« » » o harrico, 71
.

.

+ -+ » to hash, 72

+ » « shoulder,
oysters, 72

« « » breast, 72
+ « « loin, 783

« « » rolled loin, 73

« s » ham, 73

» » + collops, T3

» » o cutlets in the Tortu-
guese way, T4

oo o o Steaksy Td

+ « » « Stedks of wmutton or

. lamb, and cucumbers, T4

« + « o Steaks Maintenon, T4

boiled  with

. » . salBages, T4
+ « + rumps and kidney, 75
+ o 4 an excelleot hotch-poteh,

« « « another, 75
« » kehobibed, 75
. » China chilo, T5
. brath, Scotch, 97
. pudding, 145
. p N .g.'. another, 146
. pasty, to cat as well us

N.
Nasturtions, to pickle for ca-
pers, 121
Nelwn puddings, 141
New College puddings, 140
Norfolk punch, two ways, 358
Nuls (crack), 240

0.
Ouk swainseot, fine, to give a
gloas to, 304
Outmeanl pudding, 139

POLYTECHNIC

.

INDEX.

Oil, how to extract from hoards
or stone, 366

Old deeds, charters, &e. on pa-
per or parchment, when the
writing is obliterated or sunk,
to make it legible, 331

Olives, 181

Omlet, 204

Chiions, pickled, TRT

- . Gliced with cu.
cumbers, 1581

- = « « savce, 114

« « « « 80UP, 103

. s« 5 b0 stew, 171

L i

« s« y to Toast, 171
» + 4 SlOTE-0NioNs, to preserve
in winter, 177

Orangeade for the sick, 299

Orange butter, 189

« « « « mirmalade, 211

« »» » biscuity, or little ecakes,
213

« + + « cheesecakes, 167

s A very nice
erust for arange cheesecakes,
136

+ + « « chips, 213

« fool, 190

+ « o o Cream, excellent, 100

o s 300y, 18T

o v (Chinay juice; a wery
useful thing to mix with wa-
ter in fevers, when the fresh
Juice cannot be had, 229

.+ 4 juice buttered, 215

* o « pudding, three ways of
making, 138

e« o turt, 156, 160

Orange-flower cakes, 214

Oranges, to hutter, 1893 to
buiter hot, 212

+ » » » buttered
a cold dish,213

s v+ 1o keep, for puddings,
&e. 215

v+ o preserved, to filly 8
corner dish, 212

+ + + 5 whole carved, 212

orange-juice,

.« . s to preserve in jelly, 204

NIVERSITY
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Orgeaty tvo ways, 299

. .gE.l . for the sicky 289

v« . «uanother way, 332

Orfoluns, to roast, 93

Our-check stewed, plaing 42

@ .to dress it another
way, 43

+ o feet, various ways of dress-
ing, 44

+ « Tumyp soup, 104

Oxford dumplings, 150

Oysters, to choose, 3

v s s v tofeed, 21

e o 2 sy tO stew, 22

o &« sy boiled, 22

« + o » o scalloped, 22

« o oy fried, to garnish boiled

fish, 22

o o « loavus, 22

« « yto pickle, 22

« + « another way, 23

. - . patties, 160

+ ¢ or emall pies, 161

« « « sauce to beel steaks, 50

« » « BRUCE, 119

« « « B0Up, 108

+ « « mouth ditto, 108

P.

Paint, to clean, 303

Pualates, beely, 37

Panada, maode in five minutes,
for the sick, 280

s » s » g two others, 280

« o« « » 3 chicken, 250

Pancakes, common, 152

e o v w ey fine ones, fried with-
out butter or lacd, 152

o 5 o0 v 10N, 152

« » o of rice, 152

4+ » +» 5 New England, 152

Puaper, black, for drawing pat-
terns, 297

Puaper-hangings, to clean, 303

FPuarmesan and canlitlower, how
to dress, 171

Parsley sance when no pars-
ley leaves are to be had, 115

» oo piey 135

e

339

Parsley, to preéserve for the
winter, 177

Paranips, fricassee, of, 175

..... , to mash, 175

, o preserve,
in the winter, 177

Partridges, to choose, 80

...... 4 o roast, 91

o5 as s sy topot, 9L

.« o » = 3 @ very cheap way, 91

, sauce for them cold,

to eat

L

114
......,suup.l()()
. , pie in a dish, 134
Pus!r, ru:h puﬁ‘. 134
« « « 5@ less rich one, 154
« =« 4 rich, for sweets, 154
« + » o Tige for relishing things,
155
» potatoe, 155
o vy light,  for
cheesecakes, 158
« v+ y Strong, for paper, 303
+ o « o+ for chopped lips, 206
« « » « for chopped hands, 296
Pistry, 154 to 163
+ + » + y Observations on, 156
« « « 4 remarks on using pres
served fruit, in, 156
Pasty, to prepare venison for,
163

tarts and

. « » 4 VEenison pasty, 163

« « « 4 of beef or mutton, to eat
as well as venison, 164

.+« 5 potatoe, 1G4

Patewd covou, 284

Patties, iried, 160
. « o oOyster, 150

« v« gorsmall pie, 161

» oy lobster, 161

5 beef or podovies, 161

,» veal, 161

y turkey, 161

, sweet, 162

, resembling minee pies,

162
« =« « 5 forcemeat for, 123
Other putties are under the
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snames of the articles they
are made of,

FPeaches, in brandy, 210

Pea-firel, to dress, 93

» Management of them
in the poultry yard, 274

Pears, stewed, 199

« « = 3 baked, 199

+ + » g jurganel, to preserve
most beautifully, 218

Peas, to boil, 169

» (0ld) soup, 101

» (green) ditto, 101

s == s g tostew, 170

s+« » o to keep, 169

= s s s s+ 5another way, as
practised in the Emperor of
Hlussia’s kitechen, 169

Pepper, Kitchen, 122

Peppermint drops, 224

Fepper-pot, 100, 207

Perch, 12

« = » 3 to choose, 2

o« « 4 to fry (like trout) 12

LPettitoes, 61

Pewler (patent) porter. pots, to
clean, 308

Pleasgnts, to choose, 8]

o aenia ytOronEt, Bl

Pickees, 178 to 185

+ s s+ yrules to be observed
with regard to them, 178 .

s pickle that will keep
for years, for hams, tongues,
or beef, 68

« s+ » » 4 Pickles are under the
names of the articles pickled.

Pies, savoury, 126 to 136

« s s » 4 observations on, 126

« « 5 fruit pies, 157, &e

« + s Pies are under the names
of the principal articles they
are made of, as Apple pic,
Eel pie, &c.

Pig, (sucking) to scald, 60

o w s @ie i B0 Toasts 60

FPig's cheek, to prepare for
boiling, 62

» « + head collared, 62

..

e ® as
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Pig's feet and cars, different
ways of dressing, 63
PL + o fricasseed, 63
voee e ey Jelly of, 64
t+ e e e w0 a , souse for, G4
+ +« harslet, 64

Pigeons, to choose, 80
.1' » various ways of dressing,

. R

« » to stew, two ways, H8
« 3 to broii, 88
=+ s sy o ronst, S8
-+ + s 5 10 pickle, 58
+ + yin jelly, 89
* v s+ 4 the sume, a beautiful
dish, 89
+ » 4 to pot, 90
+ o+ vy pie, 134
+ » o+ g Management of live
pigeons, 273
Pike, to chouse, 2
. «ay 10 boke, 14
» - = 5 stufling for, 14
Pilchard and leck pie, 129
Pipers, to dress, 14
Pippin pudding, 149
. iv o tavly 159
+ + « y Stewed golden pippins,
198
Pistachio-cream, 194
Plaice, an excellent way of
dressing a large one, 16
Piluté, to clean, 302
Pilouvers, to choose, 80
y to dress, 93
+ » sy todress their eggs, 03
Plums, Magnum bonum plums,
excellent as a sweetmeat or
in tarts, though bad to et
raw, 22¢
Plum-cake, two ways of mak«
ing, 235
t s s a0y very good common
ones, 236
« s+« s o little omes, to keep
long, 236
Plum pudding, common, 147
Podouies, or beef patties, 161
Pomade divine, to make, 294




INDEX,

Pomatum, soft, to make, 293
..... , another way, 203
v o o 3 hored, 204
Poon, Coukeny ¥or, 200 to
203
remarks and hints on
suhbject, 200
Purk, to choose, 24
+ « o+ tosalt for eating imme-
diately, 31
.+ temarks on cutting up,
&e. 56
« « 1y to roast a leg, 5T
« « + 5 to boil a leg, 57
» + « o2 loin and neck, roast,
58
« y shoulders and breasts, 58
y rolled neck, 58
s spring or forchand, 58
« . y sparerib, 58
. . griskin, 48
« y blade-bone, 58
+ to dress pork as lamb; 59
+  to pickle, 59
. steaks, 59
« suusages, 59
., &n excellent sausage to
eat cold, 59
+ » « o pies, excellent ta eat
cold, 131
- jelly, Dr Ratcliff’s re-
storative, 279
Porker’s head, to roast, 62
Portuble soup, 105
0t pourri, o make, 294
* v e e ey quicker sort of
swect-pot, 295
Petatees, to hail, 174
« o tobroil, 174
« o to roast, 173
« 3 tofry, 175
« 3 to mash, 175
w y cheesecakes, 167

, general
this

s

. 8

= 8 s =
.
. .

» Lent, 185
s paste, 155
s pasty, 164
» pie, 135
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Potatoe pudding, an excellent
plain one, 145
» =+ « pudding, with meat, 145
o v o o rolls, 246
Potted shrimps, 21
Potting birds, a very cheap
way of, 91
+ s s o 5 tn clarify
potted things, 92
Pouvrrtav, &e 79 to 06
v v o o oy directions for dresse
ing, 81
Povrtuv-varn, 269 to 276
Pound-cake, good, 236
Pramwns, to choose, $
« s o s« 5 currie of, 20
« s s s gto butter, 21
« « « oo and cray-fish in jelly,
21
v+« o« SOUP, 108
Puesenves, &e. 185 to 231
Preserved  fruit, remarks om
using it in pastry, 156
s s s s o to preserve fruit
for winter use, 224 1o 228
Prune tart, 159
Puppixes, &e. 136 to 153
+ = » = » 5 Observations on mak-
ing them, 136
» + » o+« 5 aquick made one, 150
+ 5 in haste, 140
s to keep oranges o
lemons for, 215
Other puddings are under the
names of the principal ar-
ticles they are made of, or
their first naines, as Bread
pudding, Ligﬁl puddins, &c.
Puff-puste, rich, 154
e o oo o yless rich, 154
. -1.4' light or German puffs,
)
Puffr, excellent light ones, 162
=+ . 5 apple pufls, 162
¢+ » lemon pufls, 162
+ s cheese puils, 162
+ s to prepare apples for
pufls, 162

butter for

-

e
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Puils @amonr, 186
Punch, an excellent method of
making, 257
- 5 milk, or verder, 257
s Norfolk, two ways, 258
Furpic, o beautiful ane for dye-
ing gloves, 331

Quails, to dress, 03

Quaking pudding, 142

Queen cnkes, two ways of mak-
ing, 237

Quick-made pudding, 150

Quinces, to preserve whole or
half, 221

Quince marmalade, 281

R.

Rablits, to choose, 80

+ » » oy virious ways of dress-
ing, 95

w e ey to moake them taste

" much like hare, 96

« « u's 0 pot, 06

o s o » o to blanch, B8

« v o =y pig, (like chickeny, 132

o o o oy fricnsseed erust for, 135

* s+ ooy management  of live
ones, 276

Ruogont (Hessiap), and soup,
104 !

Ruaised crust for custards or
fruit, 155

....... for meat-pies or
fowls, &c. 136

Ruaisin wine, excellent, 254
..... « with eider, 255

s & = s «wwithout cider, 255
Ruamakins, 205

Rasphervy tart with eream, 160
o s =+ s « brandy, 256

« = o « cokes, 294

cream, IWOo  ways,

194
oo ia sgjamy B0

Sias e oaee gnoother way, 220
e s s« ajolly for ices sor

ereams, 310

LEECHNL

INDEX.

HRasplerry vinegar, 230

«» » o+ . vinegar water, for
the sick, 288

=+ v s o« Water ife. 201

. Wine, two ways of
making, 251

» ++ « o «and currant tart, 158

Ratefia, 256

cream, 201

« y another way, 284

* « » 0 o drops, 224

Ruateli”s (D) restorative pork
Jelly, 279

Receirrs,
302

RBed, a beautiful one, to stain
Jellies, ices, or cakes, 201

Hed apples in jelly, 217

Red cablage, to stew, 172

s s s s oss 4 topickle, 183

Red herrings, to dress, 19

Reed Mullet, 10 dress, 13

Hennet, to prepare it to turn the
milk in making cheese, 262

Restorative, o great one, 281

« « y two others, 251

+ ydnother, a most
pleasant dravght, 281

oo sin s s ua s pork-jelly, 219

Rhulard tarct, 160

Rice, savoury, 203

<4 . tdging, or casserol, 126

s+ « o boiled to eat with currie
ar roast meats, 340

+ + =y Currole of, 203

« + oy buttered, 185

« + oo cake, two ways, 238

+ «« . and avheat bread, 244

+ + oo caudle for the sick, 282

v Sleeremnottry 298

« v oo Hummery, 187

+ + oo and apple, soufile of, 183

« + s « milk, 202

« + oy ground-rice milk, 254

« o oy pudding, Dutch, 139

PP B L

e st 17

e bala a e aiiy TichHy 388

o wene voon s With fruit, 144
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INDEX.

Rice prdding, baked, 144

e+ as s yanother, for the
family, 144

....... y» ground, 150

Roasting meat, observations on,

Robart, sauce, for rumps or
steaks, 115

Rolls, excellent, 245

« « » 5 French, 245

+ « + 5 Brentford, 246

« « » 4 pOtatoe, 246

u cement, or mortar, for

outside plastering, or brick-
work, 298

Rot in sheep, to prevent, 331

Rout drop-cake, 234

Riffs and reeves, to dress, 93

Rump of begf, stewed, 33

. , another way, 3%

e e st se o g rousted, S

e w e e s yoxrumpsoup, 10k

.« s« o mutton and Kidoey, 73

Rusks, 242

Russian seed pudding, 150

Rust, to preserve irons from,
507

+ « =y to tike it out of steel, 307

8.
Sack cream, 191
o o o mead, 265
Suge cheese, to make, 264
Sagu, to prepare, for the sick,
253
+ s = 4 to prepare to give away
to poor familles, 202
« oo milk, 285
o o s pudding, 137
Sulad, French, 1TV
« o lobster, 174
Sclimagundi, 203
Nl inom, to chooae, 1
os Suy 10 boils B
« 3 1o broil, 6
oy o pot, 6
vws g todey, T
<« yan excellent dish of
dried, 7

SCANNED ATVIRGINIA POLYTEC
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Salmon, to pickle, T

v v v« ycollared, 8

Saloop, 294

Savces, &e. 112 1o 126

s+« » 48 very good sauce, ese-
pecially to hide the bad co-
lour of fowls, 112

e s o« » 3 white sauce for fricas-
sce of fowls, rabbits, white
meat, fish, or vegetables; 112

, sauce for wild-fowl, 113

+ « « ., motler for the same,
or for ducks, 113

o o« s yan excellent sauce for
carp, or boiled turkey, 115

s+ s s 5 sauce for fowl of any
sort, 113

. for cold fowl or par-
tridge, 114

« v+ » @ very fine mushroom
sauce, for fowls or rabbits,
114

« « « » 4 lemon white sauce, for
boﬂed fowls, 114

o w0 » oy liver-sauce, 114

. , egg-satce, 114

,» onion-sauce, 114

s clear shalor sauce, 115

s parsley -sauce, to make
when no parsléy leaves cian
be had, 115

» o« oy grEeen sauce, for green
greese, or ducklings, 115
»oeosy brendesguce, 115

« + » » 4 Dutch sauce, for meat
or fish, 115

« + = + o snuce Robart for rumps
or steaks, 115

o o« » o Benton sauce, Tor hot
or cold roast Leef, 116

o oo v oy Satice for fish pies,
where eream is not ordered,
two ways of making, 116

» loinata sauce, for hot

or cold meats, 116

.y apple sauce, for goose
and roast pork, 116

« « + o 4 the oid currant sauce,
for venison, 117

LR
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Savces, lemon- sauce, 117

» » s 4 Carrier-sauce, for mut-
ton, 117

« o« « 3 ham-sauce, 117

* s« + sgavery fine fish sauce,
117

s another, 117

« s+ 3 fishesauce without but-

ter, 115
. 5 fish-sauce, a-la-Craster,

118

« « « 580 excellent substitute
for caper-sauce, 118

« o+ 5 Oyster-sauce, 119

« + « 5 lobster.sauce,two ways,

119
. y shrimp-sauce, 119

+ « « yanchovy-sauce, 119

« « « 5 white-sunce, or becha-
mel, 110

Scing other sauces, &c. are un-
der the names of difforent
dishes, or of the principal
articles the sauces are made
of,

Suusages, veal, 51

+ o« = 3 pork, 59

+ - = » o0 execllent sausage
to eat cold; 54

o on o+ 5 Spadbury’s
sausages, 60

s s+ o muiton, 74

Scidlops of cold veal or chicken,
5

..

Oxford

a0
Scuteh collops, 52
« s« » mutton broth, 97
oo o o loek-soup, 104
s s egEs, 0T
Sea cale, 177 .
Seed ealey a cheap one, 236
y another, §37
Dingcrions

SENVANTS,
302 .
Shadut sauce, clear, 115

- v+« Vinegar, 120

Shauk jelty, for the sick, 879
Sticepy 10 the rot. in,

Faf,

INPER.

Shoer, a fine blacking for, 308
Short coleer, little anes, how to
mitke, 235
Shrewsbury cales, 938
Niirimps, Lo chodse, 8
. « 5 to butter, 21
s+ o0 4 ltopot, 21
s Bauce, 110
« o v« pie, excellent, 128
Shruby, white currant, 258
Sick Prusows, Cooxeay ron,
276 to 209
+ s+ v general remarks
on the subject, 276
Sipprts for the sick, when the
slomoch will not receive
meat, 280
Shate, 11
+ =« y to choose, 1
s s e cHimp, 11
» soup, 107
Swrells, to choose, 2
+ o+ 4 tofry, 16
Siipes, to dress, 93
Suow, may be used instead of
egas, in puddings or pan-
‘cukes, 152
.+« o balls, 185
+ s o« cream, 193
Soles, to choose, 1
»  boiled, 15
ey oiod, 15
+ s v s o another way, 1§
v s oy stewed, 15
+ o oy stewed (like lomprey) 23
« s yin the Portuguese way,
15
« «« y Portuguese stufling for
soles huked, 13
o 5oy ple, 128
Somersetshive firmity, 187
Yorvel, to stew, for fricandeas
and roast meat, 174
Sourffe of vice and apple, 185
Soundsy cod’s, to lovk [ike small
chickens, 308 =
Sours, &e. 96 o 112
e « » g general  directions
specting them, Y4

“ s e
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Soure, colouring for, D8

« « « 5 an excellent soup, 98

o oy anexcellent white one, 98

+ + + 4 @ plainer white one, 99

o ooy t-lasgap; 105

+ « » 4 portuble, 105

s+ sy Soup maigre, 106

e es s e e s panother, 106
« + ya baked one, to give
away to poor families, 200

« s« 5 for the weakly, for the
same purpose, 202

Other soups are under the
numes of the principal arti-
cles they are made of.

Souse for brasen, and for pig's
feet and ears, 64

Souster, or Duteh pudding, 139

Spadbury’s Oxford sausagesy 60

Sparerid of pork, 38

Npinach, to beil, 172

o0 e w e SOUPy W3

Spratsy 15

+ « o 4 10 choose, 3

v e g baked, 19

» s« o to broil, 19

+ «« 4 tomake them taste like
anchovies, 123

Spunge calic, 239

s s« s oanother, without
butter, 239

Styuab pie, 132

Staffordshire dish of frying
berbs, &e. 1763 with liver,
207

Stuing, to take any kind out of
linen, 299

+ + « o Stains caused by acids,
299

« + « s another way for fruit-
stuins, 2u8

+ oo yunother, 299

+ « » y anuther way, 209

+ » » o atains of wine, fruit, &e.
after they have been long in
the linen, 209

« v+« o many other stains, 200

« + o g to take them put of mar-
ble, 306 ; iron stains, 306

Steal:s, beef, 36

« + v » » 5 and oyster-sauce, 37

+ + + « Staffordshive beef-steaks,
37

+ « » y Italian beef-steaks, 37

« » o osance for, 115
s « 5 beef steak pic, 129

s wete e o wie e pudding, 148

ea b mise ara gbaked, 145

Steel, to take rust out of, 307

Stoclk, clear brown, for gravys=
soup, or gravy, 98

« » o o for brown or white fish-
soups, 106

Stone, to extract oil from, 306

v+ « o chimney-pieces,to black-
en the fronts of, 306

+ « « « stairs and halls, to clean,
308

Stoves, to take the black off the
bright bars of the polished
ones in a few minutes, 307

+ s s « & s yanother way, 307

Stiescherries, to preserve them
whole, 215

»seusea4t0 preserve in
wine, 215

Stucco, excellent, which will
adlere to wood-work, 2097

-« =, mason's washes for, 208

Stuffing for haddock, &e. 14

« » » o« lor soles baked, 15

v« «+ o forsole, cod, or turbot=
pie, 125

« » » o furcemeat for, 124

Sturgeon, to dress fresh, 10

s » s o gtoroast, 10

s o o o« o an excellent iipitation
of pickled, 11

Sucking pig, to seald, 60

* s s s s » o toroast, 60

Suefy, to preserve it a twelve-
month, 205

+ » o pudding, 146

« » y veul suet pudding, 146

« » « dumplings, 151

Sujfoll: dumplings, 151

Sugary good to be used in curs
ing meats, 161

ff
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Sugar, to clarify it for sweet-
meats, 208 .

+ + o . vinegar, 120

Suppers, general remarks on,
324

+ + » o« . dish, a pretty one, 203

SwWEET nisuzs, 185, &c.

Steecthreads, 56

s o v w oy roasted, 56

* 4 s s 4.y ragout, 56

Swrerueats, &c. 208 to 224

* s+ - 4. 4 0bservations on,
224

+ s a0 sy to clarify sugar
for, 230
*+s s 5.y avery fine crust
for them, when required to
be particularly nice, 156
s+ s a8 8 carmel eover
for sweetments, 105
« + + s+ » yexcellent sweet
meats for tarts, when fruit is
plentiful, 222
Swiet-pot, to make, 205
Sweets, vich paste for, 153
Nweet patties, 162
Syliabub, London, 201
= = o« 5 Staffordshire, 202
* s .. yuvery fine Somerset-
shire one, 202
=+ 4 o« Cverlasting or solid,
202 ]
Syrup of cream, 268
T

Table-beer, excellent, to brew,
248

Tansey, 184

Tapioca jelly, for the sick, 279

Turtlets, how to prepare bare
bervies for, 209

Tarts, iveing for them, 158

» s+ o pippin, 159

o pruine, 159

. o orange, 150, 160

. , codlin, 159

» o rhubarb, 160

, raspberry, witherenm, 160
va-vakes , 237

«s s s » Benton tea-cakes; 239

TR

-

Tea-cakes, another sort as biiss
cuits, 239

» « 5 another sort, 230
‘eal, to dress, 92

Tenchy 12 J

+ + « 3 to choose, 2

» « o s o fry (like trouty 12

« =+ 5 broth for the sick, 278

Thoruback, 11

Tin cuvers, to clean, 308

Tuast, anchovy, two ways, 206

Tcast and water, for the sick,
28T

Tomata sance, for hot or cold
meats, 116

Tongues and ndder, to roast, 41

« = » . to pickle for boiling,
two ways, 41

o 4. ve stewed, 42

» s+« gan execdlent way of
doing them, to eat enld, 42

o » =« o &t pickle for them, that
will keep for years, 68

Travsparcnt pudding, 142

Trific, un excellent one, 189

+ « + 5 govseberry or apple, 189

¢ o o 3 cuke, 189

v o yafroth to set on trifle,
which looks dnd eats' well,
195

Tripe, 43

3y i{w. soused, 43

Traut, to fry, 12

.+ = 4 1o pot (like lobsters), 20

+ « + + n-lo-Genevoise, |2 i

Trofiles and morele, useful for
soups and sauces, 97

«« o how to preserve
them in the winter, 178

Tunbridge cakes, 239

Turbol, wo choose, 1

o s o g tokeep; 3

o o v oy b0 buily 6

3. Wise gl E2

Tnn'.-{ﬂi. ta choose, 79

e won oy toboily 81

o ey s o wnm s ST S AECHERENL
sauce for thew builed, 113

v ooy to TORSE, B2

T
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Turkeys, pulled, 82

« o s-s ypatties, 161

v s s v o management of tur-
keys in the poultry-yard, 274

Turnip soup, 100

o s e piey 184

Turtles, little eggs for, 200

+ o o » 3 fofcemeat for, 125

uU.

Uldder and tongue, to roast, 41
V.

Feal, to choose, 24

o+ o to keep, 44

oo yleg, 44

« s ¢ knockle, 45

.« o shoulder, 43

« s 3 necky 45

o o o d-la-braise, 46

«« o breast of, 46

« « 4 rolled breast, 46

v » o tocollar a breast of, to eat

cold, 46

e o o Bela-daube, 47

« » yrolls of either cold meat

or fresh, 47

.y harrico of, 47

« & dunelm of cold, 48

» » minced, 48

o putted, 48

o o to pot veal with ham, 48

» 5 cutlets Maintenun, 49

. unother waiy, 49

» other ways, 49

v« collops, 44

+ y to dress collops quick, 49

« v seallups of cold veul, 50

« o fricandeuu, 50

o oy 0 cheaper, Dbut
good fricandean, 50

. .5.1 fricandeau  another way,

o« « Olives, 51

« « » cake, 51

oo s SAUsHges, 51

-+ o broth, 98

o oo gravy, L1

v e pie, 129

« v 8 % 4

equally

S SCANNED AT VIF
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Veal pie, a rich one, 129
. and parsley-pie, 129
+ « + Dlive-pie, 130
+ - o suet pudding, 146
« « patties, 141
- « » broth, very nourishing, 277
Veceranres, 168 to 178
....... » observations
dressing them, 168
+ s = s = s &y toboil themgreen,
168 3 in hard water, 169
e et y how to preserve
for the winter, 177
a'a asa alagsOUp, 102
Sinia e wiie ey anOLhery 1 B3
o sa ey piey 134
Fenison, to choose, 23
+ = 5 to keep;, 29
s to dress, 24
s haunch, neck, &e. 30
» stewed shoulder, 30
» breast, 30
» hasghed, 30 "
s the old currant-sauce
fnr. Ly
+ » « 4 pasty, crost for, 154, 163
- »-yto make a pasty of
‘beefy, or mutton, to eat as
well as venison, 164
Verder, or tmll.-puncb 2.:-8
Vinegar, camnp, 1
g L guoullerry. 120
» raspberry, 230
v v oee oy FAspbeErry vinegar-was-
ter, 254
« + + « 4 shalot, 120; sugar, 120
+ « oy cocumber, 121
e owowy Winey 121
o« o w g und lemon-whey, 288
Fingaret, lor cold fuwl, &c. 120

w.

on

.

Wafirs, 240

Wainscot, fine oak, to give a
gloss tu, 304

Walits, 10 pickle, 142
+ o+ v o o BnOther way, 182

]F’m‘uuf ketehup of the finest
sort, 154
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Washeballs, to make, 205

Washes, for stucca, 298

Water, an excellent one to pre-
vent the hair from falling off
and to thicken it, 296

Waterscakes, 238

Water-gruci, 256

+ s+ »x o sy another way, 286

+ =« s souchy, 18

Welsh pudding, 150

« » « « ralibit, 206

+ « o s 8le, 1o brew, 247

Whey, 283

« « «  white wine whey for the
sick, 288

+ = s+ 5 vinegar and lemon, 288

White, to stain jellies, ices, or
cakes, 201

« « « & hog's pudding, G6

« « «sauce, or bechamel,
110
Wihitings, to choose, 2

«+svoto dry (like had-
dock), 14
Widgeou, to dress, 52
Wild fisel, to roast, 92
» sauce for, 143
e s ree ey another, 113
Windsor beans fricnsseed, 172
Wine, to refine, 249
» roll, 199
» vinegar, 121
» mulled, 63
s o 2 panuther wayy ..33

R

Wine, to preserve strawberries
in, 215

o« o« 3 remarks
wines, 250

« + « » rich and pleasant, 250

« raspberry wine, 250
* s s s+ OF currant wine,
251 another way, 251

g bIack-mnl.ul.whw. very
fine, 252

» ginger wine, excellent,
252 ; another way, 252

« » » « cowslip wine, excellent,
253

* o o« elder-wine, 253

y White, very much like
Frontiniac, 253

v s » o clary-wine, 254

« &« raisin, excellent, 254

v s s o sy with cider, 254

« + 3 without cider, 255

Wieadcocks, to dress, 93

Woollen, to preserve it from
moths, 300

on  English

soew
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Yeast, to make, 242
¢+ s ooy another way, 348
« o« » 3 to preserve, 250
« + « » Aumplings, 151

Yellew, to stain jellies, ices, or
cakes, 201

Yoo kaliire cake, 246

+ oo o« pudding, 150




BOOKS LATELY PUBLISHED

FOR J. MURRAY, ALBEMARLE-STREET,
LONDON.

BOLD LIKEWISE BY W. BLACKWOOD, EDINBURGH j J. CUMING,

DUBLIN § ARD DY ALL OTHER BOOKSELLERS.

1. THE QUARTERLY REVIEW, from its eommencement
in 1809, to February 1815, Twenty-four Numbers, forming
13 s, Bvoe LT, 4=

New Editions of the early Numbers have been again printed,
and may now be had separately ; Gs. each. TPublished every
Three Manths.

2. EDINBURGH ENCYCLOPEDIA ; Or, Diclionary of
Avris, Sciences, and Miscellancous Literature. Conducted by
David Brewatery Lo LoD, F. R. 8. and F. 4. 8. LEdinburgh,
with the Assistance of Gentlemen eminent in Science and Lite-
rature. To be completed in 18 vols. 4to. Fifteen Half Volumes,
or Parts, have already appeared, price L.l. Is. each. Published
Quarterly.

3. THE POETICAL WORKS, collected, of the Right Hon.
LORD BYRON. Handsomely printed, in 4 vols. Foolscap Bvo.
28s.

* fAlso, New Editions of each Poem, separately, (including
Hebrew Melodies, Svo. 1s. fid.) when bound together, form an
Edition of the Works equally complete, in 2 vols. Byo.

4. TWELVE PLATES, illustrative of the Poems of the
Right Hon. Lord Byron: engraved by €. Heath, Engleheart,
Rhodes, and Finden, from the original drawings of Stothard. In
Foolscap 8vo. 18s. 5 Bvo. 30s 5 and in 4to. (a very few copies,
proofs), L. 2. 2s.

5. HELGA ; a Poem, in seven Cantos, with Notes. By the
Hononrable William Herbert, ¥vo. 12s,

6. TRAVELS in the INTERIOR DISTRICTS of AFRICA 3
performed under the Direction and Patronage of the African As-
gociation, in the Year 1795, 1796, and 1797. By Mungo Park,
Surgeon. Seventh Edition, 8vi. 12,

7. The JOURNAL of 0 MISSION to the Intentor of Arrioa,
in the Year 1805, by Mungo Park, Together with other Docu-
mepts, oflicial and private, relating to the sume Mission, To



3 "”

350 BOOKS PUBLISHED FON J. MURRLAY, LONDoN,.

which is prefixed, an Account of the Life of Mr Park. Hand.
somely printed by Bolmer, in dto. (uniformly with My Park's
former Travels,) with a new Map, and several Wood Engrav-
ings, L.1. lls 6d.

8, The JOURNAL OF PENROSE, a Seaman. 4 vols.
Foolseap Bvo. 24s,

9}}1\' A. A Tragedy.—By Mrs Wilmot. The Prologue by
the Hon, William Lamb ; the Epilogue by Thomas Moore, 3
Third Kdition, Svo. 3s. P o

10, ORIENTAL MEMOIRS, selected and abridged from a
Series of Familinr Letters, written during Seventeen Years Re-
sidence in India; includibg Ubservations on Parts of Afric and
South America, and a Narrative of Occurrences in Four India
Voyages, [llustrated by Engravings from Original Drawings.
By Jumes Forbes, F. 8. 8. &e.  Handsomely printed by Bemiley,
in 4 vols, royal 4to. with nincty superb Engravings, L. 16. 16s.
boards.

il. The MISCELLANEOUS WORKS of EDWARD GIB-
BON, with Memoirs of his Life and Writings, composed by
himself ; illustrated from his Letters, with oceasional Notes,
and Narrative, by John Lord Shoffield. Handsomely printed in
5 vols. Bva. o New Edition, comprising nearly One Third of new
Matter, with a Pertrait and other kogravings. L.3. 85 A
very few Copies are printed in royul Svos L4, 105

*.* The Third Volume, in 410, containing all the additional
Matter, is now ready for the Subsciibers (price 485, who are re-
squested to send directions respecting their copies, none having
been printed except those subseribed for,

12. HORE PELASGICE, Part the First. Containing an
Inquiry imo the Origin and Language of the Pelasgi, or Ancient
Inhabitants of Greece, with a Description of the Pelusgic, or
Holic Digamma, as represented in the various Inscriptions in
which it is still preserved, and un Attempt to determine its
genuine Pelasgic Pronunciation, By Herlert Marih,D.D.F.R.S,
Margaret Professor of Divizity in Cambridge, 8vo. 7s. 6d.

14 MEMOIRS of the WAR of the FRENCH in SPAIN,
By M. De Jlioeca, an Ofiicer of Hussars, and Knight of the
Order of theyLegion of Honour—Translated from the French,
by Muria Gralam, Author of ** Journal of a Hexidewce in India."
Svo, 85

The same Work in French, Bvo. 9s. 6d.

14. The PILGRIMS of the SUN. A Poem. By James Hogg,
Author of the * Queen's TWake." Bvo. T, Gd.

15, MEMORANDUM on the Subject of the EARLof EL-
GIN'S PURSUITS in GRLECE: to which are added ‘Fwo
Letters from Benjumin West, Esg. deseriptive of the Subjects



NOOKE PUDLISHED FOR J. MURRAY, LONDON. 351

and Seulptors of the Elgin Marbles: Notes on Phidias and his
School, - collected from Ancient Authors ; and a Description of
the Bas Relief of the Parthenon, hy the celebrated M. Millin,
Second Edition 3 with three ngravings by Moses.  Svo. 7s.

16, ESSAY on the THEONRY of the EARTH, translated
from the French of M. Cuvier. By Rolert Kevr, F. R. 8. and
F. A. 8. Edinburgh. With Mineralogical Notes, and an Ac-
count of Covier's Geological Discoveries. By Profiasor Jameson.
Second Edition with Additions. 8vo. 10s.

17 BSCHYLI PLESE, ad fidem Manuseriptorum emendas
vit, Notus et Glossarium adjecit Carolus Jucobies Broomfistd, A. M.
Collegii 8. 8. Tunitatis apud Cuntabrigienses nuper Socius.
Cantabrigiee, Typis ac Sumnbus Academicis. 8vo. 7s.

16. ILCONUGRAPHIE ANCIENNE, ou Recueil des Por-
traits Authentiques des Kmpereurs, Hois, et Hommes Ilustres
de I"Antiquité. Par E. Q. Visconti, Chevalier de I'Empire,
Membre de I'Institut de France. 3 wvols. $to. (Iconographie
Greeque) with a folio volume of Portraits, &e. 1.10. 10s.

19, MEMOIR! S sur ln GUERRE des FRANCAIS en ES-
PAGNE, pendant les Années 18508, 9, 10.. Par M. de Rocca,
Officier de Hussards, ot Chevalier de I'Ordre de In Légion d'-
Honueur. Svo. 9= 6d.

20. De L'INTERET de Ja FRANCE i L'EGARD de Ja
TRAITE des NWGRES. Par J. €. L. Simonde des Simondi.
Troisieme Edition, contenant de nouvelles Réflexions sar la
Troite des Nigres. 8vo. ds.

21, LIFK of SOBLESKI, KING of POLAND, Tllustrative
of the inherent Errors of the former Constitution of that King-
dom, which, though arrested for a time by the genius of a hera
and a patriot, geadually paved the way toits downfull. Dy A.
T. Palmer. 8vo. 1%s.

22, The EAST INDIA GAZETTEER ; containing particu-
lar Plescriptions, alphubetically arranged, of the Empires, King-
doms, Principalitics, Provinees, Distriets, Cities, Towns, Ports,
Seas, Harbours, Rivers, Lakes, Mountains, &e. &o. together
with Sketches of the Manners, Customs, Institutions, Coms-
meree, Agriculture, Revenue, Population, Castes, Religion, His-
tory, &e. &ec. of the varivus Inhabitants of the Hegions compres
hended nnder the general name of East Indies. JThe whole cume
posed from the most nuthentie printed, and from many valuuble
unpublished Manuscript Authoriries; a Catalogue of which is
given in the Appendix. By Walter familion, Esg.—Hands
somely printed in one large 8vo. vol. 252 |

23, RUSSIA, AUSTRIA, CHINA, ENGLAND, and TUR.
KEY : Picturesque Representations of the Dress and Mannera
of those Nations; Hlustrated by Two Hundred and Seventys-four
Engravings, beautifully coloured from original Drawings, with
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interesting Descriptions of each. Handsomely printed by Bul-
wmer, in 5 vols royal Svo. L. 13 155 boards.

24. The VEILS ; or, the TRIUMPH of CONSTANCY, A
Poem, in Six Books, By Miss Porden. fvo.  10s. 6Gd.

23. HINTS to TRAVELLERS in ITALY. By Sir R. C.
Hoarey, Bart. Small 8vo, 4=,

26. The GEORGICS of VIRGIL, translated; with Notes,
By Wilham Sothehy, Esy. F. R. 8. Second Edition. 8vo. 9s. Gd.

27. The MISSIONARY. A Poem. By the Rew. W, I.
Bowles, Second Edition, ecorrected and enlarged.
Bvo. Ts. Gd.

28. JEPHTHAH. A Poem. By Edward Smedley, jun. 8vo.
Second Edition. 4s. 6d.

0. HEBREW MELODIES. By the Right Hon. Lovd
Byron. Svo. 4e. 6d.

30. DE L'-LLEMAGNE. Par Mad. La Barronnc de Stacl
Holstcin. New Fdition. 3 vols. Svo. L. 1. 165

31. The HISTORY of PERSTA, from the most early Ages, to
the Year One Thousand Eight Hundred and Ten ; with an Ac-
count of the present State of that Kingdom, and Remarks on
the Religion, Government, Seiences, Manners, and Usages of its
Ancient and Modern Inhobitants By Sir John Maleoln, Knight
of the Royal Persian Order of the Lion and Sun, late Envoy
Extraordinary from the Supreme Government of India to the
Court of Persia.  In 2 vols. 4to. illustrated with 20 Engravings
by Heath.

The Author of this Work bas been upon three Missions to
Persia, and has had the chief conduct of the intercourse between
that nation and the English Government in India for thirteen
years, during the whole of which peried his attention has been
cirected to the object of rendering the present work complete
in all its parts.

532, ON THE MILITARY POLICY AND INSTITUTIONS
OF THE BRITISH EMPIRE. By C. W. Pasley, Capt. R, E.
and Brevet Lieutenant-Colonel.  Fourth Edition. Svo. 125

43. THE SELECTED BEAUTIES of BRITISH POETRY,
with Lives of the Poets, and Critical Dissertations. To which

Foolscap

i« prefixed, An Essay on English Poetry. By Thonus Campbell, *

Esq. Author of the Pleasures of Hope. 4 vols. post 8vo.—Ju
the Press.

This Work will contain a number of excellent little Poems,
which have been but partially noticed—known only to Amateurs,
and tranecribed in their Common-place Bocks; but most of
them rarely, and some of them never, introduced into any Cal-
lection of Poetry. In the Biographies, the Editor has exerted
the main part of his strength on the Merits and TFritings of
each Poct as an Author, rather than in little anecdotes; and dis-
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~eoveries of his residence and conversation as a Man, unless such

things are striking, and can be obtained without saerificing the

 great object of his efforts.—To make a complete Dody of Buglish

Poctical Criticism.

34 THE LIFE of NELSON. By Robert Southey. Second
Edition, handsomely printed in 2 vols. foolscap Svo. with a Por-
trait. ~ 10s.

#_* Many Lives of Nelson have been written ; one was yet
wanting, clear and concise enough to become a Mannal for the
young Sailor, which he may carry about with him till he has
treasured up the example in his memory and in his hearts  In
attempting such a work, the author proposes to himself to write
the Eulogy of our great Naval Heros for the best Bulogy of Nel-

“son is the faithful history of his actions ; the best history is that

which shall relate them most perspicuously.

35 TALAVERA: a Poem, with Notes. Ninth Edition,
with important additions and corrections.  To which are now
added Trafilgar, and other Poems. With a Portrait of the Duke
of Wellington. 4to. 1354

36. TRANSLATIONS FROM THE GREEK ANTHOLOGY,
and from the Pastoral, BElegiac, and Dramatie Poets of Grecee.
Translated with eopious Notes and Hlustrations, by the Rev. R.
Bland. 8vo. 15s

37. SACRED MEDITATIONS AND DEVOTIONAL
POEMS, with kssays in Prose, compased on varions Ueensions
of Life, and published for the Use of the Intelligent Mind in its
serious Moments. Sccond Ldition. Small 8vo. with an Engrave
ing. 7s Gd.

38, The BIOSCOPE ; or, Dial of Life Explained. To which
are added, a Translativn of St. Paulinus's Kpistle to Celantiy on
the Rule of Christian Life, and an Elementary View of General
Chronology 3 with perpetual Time Tables. By Granville Penn,
Esq. Second Edition, in small Svo. with a dial-plate in a case,
12s.

39. CHRISTIAN'S SURVEY of all the Principal Events and
Periods of the World, from the Commencement of History to
the Conclusion of Prophecy. By Granville Penn, Esq. Third
Edition, small Svo.  Ts. tid.

40. I'HE PROPHECY OF EZEKIEL CONCERNING
GOGUE, the Jast Tyrant of the Church, his Invasion of Ros, his
Diseomfiture, and final FFall ; examined, and in part illustrated.
By Granville Penn, Esq.  Small 8vo.  6s.

41. ORIGIN, NATURE, anxn OBJECT -or tne NEW
SYSTEM or EDUCATION. Small Svo. 38

42 A SYSTEM OF MECHANICAL PHILOSOPHY, by the
late John Robison, L. L. D. Professor of Natsural Philosophy in

the University, and Sccretary to the Royal Society of Edinburgh. *

oy
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With Notes and Tllustrations, comprising the most recent Die.
coveries in the Physical Sciences. By David Brewster, L. L, D.
F. R. 8. E. In four thick volumes Svo, with numerous Platcse
Tt the Press.

This valvable Work, the production of one of our most <.
tinguished Mechanical Philosophers, consists of g considers. (e
number of the ariginal Papers which were Jeft ready for publi-
cation at Professor Robison's death 3 and of all the ariiches which,
he contributed to the Encyclopmedia Britannien, and to the sup-
plement published by Dr Gleig. These articles, which are well
known to have constituted the principal value of the we  in
which they were inserted, eontain the only account whi-
hitherto been given of the labours and discoveries of th ‘
nental Philosophers ; and, with the original papers ~* i
never yet appeared, anc the corrections and enlargements
which the Author bad improved the printed articles, the i
sent work may be considered as forming a complete body of ™«
chanieal Sclence. i

43. ELEMENTS ¢~ rusn SCTENCE or BOTANY, s
Lkished by Liwnaus, with Examples to illustrate the Classes and
Orders of the System, 3 vols. post 8vo. 147 fine plates coles
19 5%

4. AN INQUIRY INTO THE NATURE
OF THE WEALTH OK NATIONS. By Adam 5
A New Edition, with Noie , and an Aovi  sar Vouowr,
containing Observations on the Subjects treated of in the Text of
Dr Smith. By Duvid Buchawan. % vols. 8vo. L. 2. 8s.

45 The Grounds of an Opinion on the POLICY OF RE.
STRICTING THE IMPORTATION OF FOREIGN CORN ;
intended as an Appendix to ¢ Olservations on the Corn Lans"
By the Rew. T\ R. Malthus, Professor of History and Pulitical
Economy in the East India College, Hertfordshire. 8vo. ' ad,

46, AN INQUIRY INTU THENATURE AND PROGRESS
OF RENT, and The Principles by which it is regulated. By the
Rev. T. R. Malthus, Professor of History and Political Economy
in the Fast India College, Hertlordshire. Svo. 3s.

47. ROMANCES : Consisting of Mejnoun and Leila, a Persian
Romance, interspersed with Notes and Poetry descriptive of
Oriental Seenery.—Love and Humility, 2 Roman Romance.—
The Lovers, or the Birth of Pleasing Avts, an Areadian Romance,
By I. D'Ivracliy, Egg. Third Edition.  Small 8vo.  7s. 6d, l

48. The PORT-FOLIU. Containing Essays, Letters, and
Nartatives. . 2 vols. small Svo.  1is |

i
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