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PREFACE TO THIS EDITION,
INCLUDING

A FEW HINTS TO HOUSEWIVES.

T e s

Waree man has been characterized as a cocking animal, the capabili-
ties of woman to undertake even the minor branches of the cuolinary arn
have been doubted and denied., All gastronomes of a refined grade unile
in denonneing she-cooks; and M. Ude, when he wishes 10 express his eon-
tempt for any common-place dish, says, *A woman can do il.” An obser-
vation of Dr, Johnson’s shows upon how very low a scale that learned
person rated the colinary talents of the sex, “ Women,” he remarks, “can
spin very well, but they cannot write a book of cookery,” Women have
written more extraordinary things since his time; and Mrs. Rundell’s ex-
cellent work—a worlt which far surpassed all its predeecessors, and econ-
tinues to be the hest treatise extant concerning the art—shows that the
Doctor did not da justice to feminine ingenuity.

The present collection of reeeipts will be found 1o possess strong claims
to recommendgation, having been earefully collected from family MSS, and
vouched for by the parties by whowm they have been contributed. Nor is
the compiler wholly destitute of practical knowledge of the art, since, dur-
ing her residence in India, she enjoyed eonstant opportunities of improv-
ing her acquaintance with eulinary seience, and nF ascertaining her own
skill in a species of useful knowledge searcely sufficiently studied by the

oung ladies of the present day.  Although the style of living adopted by

ritish residents in India is generally luxurions, native cookery differs so
widely from the Buropean style, that it is necessary to teach the servants
the method of preparing the eleégant novelties continnally introduced at
home; and the experience previonsly obtained in England having been
found exceedingly useful ppon many cccasions, the results are given with
some degree of confidence.

The number and value of the receipts contained in the present volume,
never before published, will offer a sufficient excuse for what, at the first
blash, might appear to be a work of superevogation. Without wishing to
disparage any one of the numerons modern produetions which have pre-
ceded this attempt at instruetion, it may be said that there is still room for a
new effort; and being desirous to afford to others the advantage of her own
experience, and to show that a life devoted to lilerature is not incompati-
ble with the study and practice of domestic economy, the author trusts that
no further explanation or apolngy will be necessary for a work undertaken
with a view to general utility. X

If onr ancestors made the structure of pyta 1ds of pastry and the manu-
facture of oceans of syllabub too excluswclyr?he aim of female education,
the present generation has fallen as unwisely into the eontrary extreme.
Young ladies of our time pride themselyes upon khowing nothing what-
ever eoneerning an art which, most assuredly, ought to be deemed essential
in the mistress of a family. Generally speaking, there is a universal dis-
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taste amongst the educated classes of the female community of Englamé o
the details of housekeeping, We hear, upon a¥ sides, complaints of the
trouble of ordering a dinner, and the consequence is, that dinners are sel-
dom well arranged, or the most made of the materials provided, There are
comparatively few persons, among the merely respectable elasses of soei-
ety, who can affurd 1w keep professed cooks—iheir wages being too high,
and their methods wo extravagant. It follows, therefore, that a plain cook,
plain enough in most cases, is alone attainable, who can put a dinner on
the table in a very slovenly manner, and knows nothing beyond the com-
monest operations, It woald, however, be considered fﬂﬁ’:n dig. in the
young ladies of the family to afford the slightest assistance, or to employ
themselves in instrucling some ¢lever and industrions domestie, willing to
qualify hersell for a cook’s place. The misfortune of lesing-a tolerable
cook is, in snch cases, jrreparah]e: the eustomary arrangements are dis-
turbed; and the mistress of the Lhouse, dependent upon her domestie, must
be content to put up with an inferior and distasteful mode of living. Tt is
a very common, but a very erronecus supposition, that attention (o culi-
nary affairs is unladylike, and beneath the dignity of a gentlewoman.
There can be no question that elegance, comforl, soeial enjoyment, and, it
may be added, health, materially attend upon attention to the table. ‘The
commonly-received idea that what goes under the denomination of goed,
plain living, that is, jaints of meat, roast or boiled, is best soited to all con-
stitutions, has been proved ta be a fallacy. Many persons can bear tes-
limony to the truth of Dr. Kitchener's remark, that elaborate cuolinary
rocesses are frequenily necessary in order to prepare food for the digest-
1ve organs, which are but too frequently taxed beyond their power; and
within the last few years, some admirable articles have appeared in the
Quarterly Review, which establish a faet so essential o be kndwn and
understood by those who are intrusted with the daily bill of fares “Dr.
Prout,” observes the reviewer, “has, of late, elearly proved that all the
chief alimentary matters employed by man may be reduced to three
classes, viz., saccharine, oily and albuminoos sabstances, the most per-
fect specimens of which are respeelively sugar, butter and white of egg.
The saccharine principle, in its most extended sense, includes all those
subsiances which are chiefly derived from the vegetable kingdom. A
erfect knowledge of these prineiples forms the basis of French cookery.
n France,” continues the reviewer, “ most substances are exposed through
the medium of oil or butter to a temperature of 600% Fahrenheit by the
operation of frying, or some analogous process, They are then inirc-
duced inlo a macerating vessel, with a little water, and kept for several
hours at a temperature below the boiling point, 2122 not, perhaps, higher
than 180°; and by these united processes, properly conducted, the most
refractory articles, whether of animal or vegetable origin, are more or less
redoced {o a state of pulp; and admirably adapted for the further action of
the stomach. In the common cookery of this country, on the contrary,
articles are usually put at once into a large quantity of water; and submit-
ted, without care or altention, ta the builing temperature: the consequence
is, that most animnal substances, when 1aken out, are harder and myre indi-
gestible than in the natural state; for it is well known that albuminouos
substances, as, for example, the white of an egg, become the hatder the
more they are boiled. ‘These observations are often of the utmost import-
ance in a medical point of*view, When the powers of the stomach are
wealk, a hard and erude EnYlish diet, such, for example, as half raw beel-
steaks, so frequently recommended, is sure to produce discomfort lﬁy pro-
moting acidity, while the very same articles well cooked upon r&nph
prineiples, or rather the principles of common sgnse, can be taken with
unpunity, and easily assimilated by the same inilividual,” -
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There are only a few persons, with the exception, perhaps, of those who
1ake violgnt exercise, or work hard in the open air, who can dine heartily
upon solid food without suffering from its effects.  When people sit down
1o table with a good appetite, it is difficult to persuvade them to eat only half
the ‘quantity for which they feel disposed; but it is very certain that, in
ordeér to escape the harrors of indigestion, plain roast or boiled meat should
be very sparingly consumed. Partly upon the erroneous supposition that
it is the most wholesome species of food, and partly to avoid the trouble of
providing any thing else, a whole family, however varicus their constitu-

“tions may be, are seated at table before a single joint, 1o take their chance

of suffering from the repletion which even a small portion may oceasion
to a delicate persan, who could have partaken of three or four judiciously
dressed dishes without sustaining the slightest inconvenience,

Physicians have asserted that it is less difficult to get a hogshead of
olaret out of a man’s constitution than a round of beef; bat, generally
speaking, M. Ude is in the right when be declares the facully 10 be most
unjustly the opponents of cooks. He is right, also, in stating that the cul-
tivation of the art is retarded by the hostility of the fair sex. In the higher
ranks an idea is entertained that any consideration connected with eating
is injurious to the delicacy of the feminine characier; this notion heing
strengthened; as it descends, by an indisposition to undertake the toils
which attention to the table muost necessarily involve. Eating is an unpo-
etical thing: Lord Byron disliked 10 see women eat; and ladies, sheltering
themselves uniler such high authority, negleet the eare of the table, and
malke their male relatives sufier {rom their over-refinement, if* such it may
be called, which limits the bill of fare to a joint of beel or mutton.

Nothing ean be more erroneous than the supposition, too commonly
enfertained amongst young ladies; that living on air or vegewbles, or a
nondescript ambrosial kind of food, which they someiimes afiect, will add
to their personal atiractions. A generons dietis, in most inslances, abso-
lutely essential to the complexion ; while indigestion, brought on by a regi-
men ill adapted to the constitution of the party pursuing ity is {requently
destructive to symmetry of form.. Roul cakes, when taken as the only
diet, have proved as detrimenial, with this difference, bringing on linger-
ing illness instead of sudden death, as the most selid kind of animal food;
and ladies and gentlemen, afraid of becoming stout, have serionsly injured
their health by taking a cup of gruel or a piece of dry bread immediaialy
before dinner, in urder to damp the appetite.  The happy medivm between
injurions abstinence and mjurions excess is, unfortunately, too seldom pre-
served; but there cannot be a doubt that lightand nourishing foud may be
eaten, i’ the quantity be wo large, with greater impunity than when its
solidity renders it less ensily dizestible.

In England, covkery, in small respectable families, where it is necessary
to study economy, has to contend with a prejudice concerning the valgarity
of certain viands—many portiois ol an animal which, in France, are in
%ﬂ:&l esteem, bieing tejected, in this country, upon very insaflicient grounds.

ulgarity, in eating, can vnly be connected with grossness: and sheep's
heads, shoulders of mutton and even fat pork may be so refined in the
culinary process as o relain nothing offénsive either to the eye or the
palate, while the vulgarity must consist in the manner in which the viands
are served and demolished, and not in the viands themselves. It is the

provinee of the cook o resder unsightly objects pleasing; and thus many

things may be brought to table, in disgaise, which would not be admissible
in theirforigingl forms,

Inattention fo the table is naturally productive of mueh inhospitality:
visitors coming (rom a distance are often permitted to leave the honses of

thelr friends withant the expeeted invitation to parl&l{ﬁ of the family meal,
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on account of the shame which the mistress of the house enterlaing of her
dinner, which is, perhaps, very inconsistent with the siyle and furniture of
the establishment. - It is this neglect, also, which renders the set dinners,
given, upon occasions of importance, such melancholy affairs—not the
Ieast ridiculous. part of them being the contrast which they afford to the
usual mode of living of the entertainer. At these festivals, which, in con-
sequence of their expense; must necessarily be few and far belween, one
of three expedients must be reserted to: the family cook, totally out of
ractice, must undertake to experimentalize; or an assistant is hired, who,
rom incompetency, or want of the means and appliances of a first-rate
kitchen, mars the whole concern; or the dinner is contracted for at a
neighbouring pastrycook's, that is, in London or any large city. These
dinners usually prove failures, in consequence of an injudicions display,
and the disarrangement of all the customary habits of the establishment.
Mr. Walker has justly observed, that “it is one of the evils of the present
day, that everyhody strives after the same dull style; so that, where com-
fort is 1o be expected, it is ledst to be found. State, without the machinery
of state, is, of all states, the worst.” :

Without any of those absurd attempts, so constantly witnessed, to imis
tate, with limited means, the costly and magnificent banquets of the great,
a degree of elegance is attainable under all circumsiances; and an egg
and a potato may he made to furnish dishes which everybody will eat with
relish. Where the elegance of the table is studied; however economical
the arrpngements may be, it is always easy to add to the customary fare
for the entertainment of guests. A good housekeeper will never affer the
first essay of her eook to her company. The dish will be tried by the family

arty, and not placed hefore guests until practice has rendered it perfect.

v this means, the ehances of failure are, in a great measure, avoided;
and, by not undertuking more than ean be accomplished, suecess may he
contemplated with some degree of confilence.

There are three arts very essential in cookery, which are not practised
by any hired domestic who dies not profess to' be mistress of the whole
arcana of the science: these are larding, boning and braising. They are
not difficult of acquirement, and can be easily ranght, so that there is little
or no excuse for their neglect in the kitchens of private families.  Boning,
besides its other advantages, is particularly recommended on aceount of
its economy: the bones of turkeys, fowls, hares, &e., assisiing to make
gravy, while they are nearly useless when left in the bolies of the ani-
mals: aboned fowl, also, rendered solid by stuffing, will go much further
than when dressed in the coramon way. Hares shounld always be boned
for the sake of the improvement in their appearance, and being s6 much
more easily carved. Lording is also of great importance: it shoulil be
neatly done to be ornamental; but the same effeet, with respeet to favour,
may be produced by raising the skin and laying a slice of fat bacon be-
neath it.  Braising should, in a great many instances, supersede roasting,
and itis well adapted to the improved kitchen apparatus, which now affords
all the advantages of hot hearths without any additional expense. There
is, indeed, less excuse than ever for the present negleet manifested la_wmﬂ!
the more elegant and elaborateddails of cookery, since the seientific inven-
tions of the day have taken away nearly all the drudgery from the supetin-
tendent.

Independently of conlery-hook#, there are so many excellent works be-
fore the public, written expressly for the guidance ol young houseékeepers
in the management of their servatis, that advice upon the subject of the
internal eeonomy of a family wonld be superfluons. There are o few
things, however, which catinot be too strongly urged: one is, never to
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retain a cool who is not fond of her ocoupation. Unless she lake 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 casily be
induced to acquire any thingnew. A servant, also, must possess a natural
rogard 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, and without the strictest attention
to every artiele employed, it cannot be preserved. Culinary utensils should
be ample in number, and of the Lest qualily. Sieves, of various sizes and
descriptions, are very essential, and these must be washed and dried im me-
diately after using. "A large and a small marble MOrtar are requisite; and
a box, radiating in compartments similar 10 2 spice-box, filled with differ-
ent kinds of dried sweet herbs, will be found very useful. Lemon-peel
shonld be dried and grated for use in seasons of plenty; the tops of tongues
suved, and hung up the kitchen-chimney, for grating into omelettes, &c.;
and eare taken that nothing be wasted that can be turned to good aceount.
It is very important that the person who eaters for a family should know
how to choose meat, fish and vegetables; but it is questionable whether
any given rales will enable them to do this without the habit of observa-
tion, which will soon supersede the necessily of roles.

Fhose 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: thos, a shoulder of good mutten or veal is
far prefecable to the leg or fillet of an ill-conditioned sheep or calf. Infe-

Tior meat will never do credit to the cook, but inferior joints may be im-
Jroved by cookeryyand rendered equal to the best. It is the same with

»
b

lish, a good fresh brill being infinitely preferable to stale turbor; while one
{te&_h_.l.'gg will goas far as.three which have lost their richness by long
Etping.

The art of seasoning properly is a difficult one, and can only be ac-
quired by experience. - All the physicians who have wrilten upon cook-
cry, have insisted wpon weights and measures being applied 10 salt,

epper, &e. Dr. Kitchener is not the first member of (he faculty who

as objected to vagzue directions conveyed in expressions like the follow-
ing—a pennyworth of this, a pineh 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 submiyed to the
g-erempmry ritles of pharmacy, in which every ingredient must be weighed.

he couk tastes his preparations instead of employing the scales; and,
where the quantities are indefinile, it is im possible 10 adjust the exact pro-
portions ofspice or other condiments which it will be ueeessary o add in
ofder to ézive the proper flavour. In spices, particularly, the covk 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 somelimes objections to the flavour of mace, nutmey, cardamoms, &e.
Much judgment is required in the use of salt® as a general rule, it may be
said that no mixtyre should be made without a small portion: thus, in the
flour fur pastry, a certain quantity, not exceeding a saltspoonful, will be
neeessary, and all sweet things require a liwle; but the cool must be care-
ful not to exceed the just limit—a pinch, to use the expression scouted by
the faerL;l;f, being suflicient upon some pecasions. Nothing can be so bad
as oversalting soup or auy ragout which tastes too strongly of it; for salt
15 easily added by the partakers of the dish, although some minute portion

must be putin at first 1o prevent the rawness which would otherwise prevail,
g {Izghlyuu_:qed viands will create thirst, while a large quantity of salt, if not
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previously submitted to the culinary process, may be eaten not only with-
out inconvenience, but with advantage to the health., Sugar should also
be applied with great discretion, since, even in sweet things, it may be
added at the lable. In soups and gravies a small quantity of sugar is
generally an improvement: but here again the judgment must be exer-
cised, sinee it should not malre its presence known by excess. Pepper
and most spices require to be submitted to the action of fire in order 1o
Bring out their irne flavour, and, therefore, shonld be accurately given at
ance, . All broiled or fried meat must be previously peppered, but shoald
never be sprinkied with salt, which renders it hard, neither should salt be
put into the water in which vegetables are boiled, since it deprives them
of their trne Aaveur: in fact, a eovk cannot err in nsing too small a quan-
tity of galt, though it should always form one of the articles in sweet or
savoury dishes. Meat pies, to be really good, requiré to be very highly
seasoned with pepper; and all broiled meats are the better for being well
peppered; but as hdividual taste varies so much, no positive rules can be
msisted upon.

Any thing that is to be warmed.and sent to table a second time, should
be put into a hasin or jar placed in hot waler which is not permitied to
come to the boiling point. If allowed to boil, the meat will harden, or the
sanee will be reduced and become thick: by avoiding these chances, the
flavour will be preseryed, and the viands may be warmed op more than
onee without injury. The stcam-apparalus now employed in most kiteh-
ens is admirably adapted 1o this purpose, since the heat can be regulated
by the vequived iemperature. =

The heads, brains, dc., of animals—every thing, in fact, which, in the
cleansing process, requires soaking—should be soaked in warm, not hot
water, as the hot water will fix the blood @nd injure both the appearance
and the flavour of the viand.  All eonks must be particular in keeping -
their saucepans well skimmed: nothing will more cﬂmFletcly spoil a dish
of any kind than the neglect of this essential point. Inorder to take off
the fut from a braise, or any other gravy, plunge the basin gontaining it in
cold water: the fat will immediately coagulate, and may be gemoved.

Coarse nels suspended in, the store-room. are ¥ETY useful in preserving
the finer kinds of fruit, lemons, &c., which are spoiled if allowed to touch,
Apples may be preserved in excellent condition, for a long period, by being
packed in large barrels with dry satd. Peach-leaves will answer the pur-
pose of bay-leayes, giving the same favour.

In explanation of {he ‘manner in which the present wark has been
brought befure the publie, it may be said that, excellent and admirable as
Mra. Rondell’s treatise is universally acknowledged to be, the advanced
state of eulinary seience has vendered her book msufficient for the guid-
ance of the modern cook. It has, therefore, been deemed advisable, in
a new edition, to retain sach receipts only as will always be generally
usefuls and o replice those that have become obsolete, with the newer
methods which obtain at the present day, The editor feels great pleasure
in assoeiating her name with one that has been so long and so widely
honoured; bat, unwilling 1o lose the credit which may be due to her own
Jabours, she has distinguished the various new receipls now offered m'the
publie by her initials—those marked E. R. being entirely of her contribu-
tion. 'The same principle which actuated Mrs. Rundell has been rigidly
adhered to in the new edition; and, upon comparisan, it will be seen that
economy his been even more studiously considered, without, at the same

time, losing sight of the elegance 50 NECESSATY to recommend. the eulinary
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of some endeavour to acquire practical experience in the yarious branches
Vof the ¢ ',iﬁnx‘y:dcfpartmem. and to persuadé ignorant persons not 1o be dis-

'z? ark Il olllgﬁ"m to impress upon the mind of the reader the necessity
ndeavour to ]
! couraged by the

ailure of their earliest attempts. There is no royal road

to eminence in cookery; and though a guide-book will do much, it cannot
perform all that is retlﬁtsila; sinece, hawever accuraiely any receipt may be
iven, some trifling circumstance, which it is impossible forthe author to
resee, may mar its effect. A little practice will render every thing easy;
é- but beginners mist be content to make new trials, should the first be un-

.
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DOMESTIC COOKERY.

CHAPTER L

Saup.—E. R—The method of making good and economical soup is ex-
ceedingly essentialy and as the stock may frequently be produced withont
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 calinary art.

The water, in which beel or porls has been bailed, is generally too salt to
make zood soup, and a third, or at most half, should be taken for the pur-
pose : that in which a leg o mution has been boiled, will anly require some
small additions to be formed into excellent spup; the same may be said of
a neck of muttons and the lignor from a call's-head merely needs favour-
ing, since, il the bones be added when the meat is sufficiently done, they
will produce a sulf jelly, and make yuite sufficient seup for a small family,
even when only hell 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—Dbroths, rather than soups, confaining only the pure juices of the meat,
seusoned merely with vegerables; and if thickened at all, using Lread, or
rice, or vermicelli.

. Soups of this deseription, for which several receipts will be given, if
taken oceasionally.»wilrhe fonnd an excellent preventive against the ills
contracted by what is called high living, and will prevent the appetite from
becoming vitiated, and eraving for constant excitement.

A common camp ketile will be found an excellent ntensil 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 litile 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 1o the oven.
Tt is always desirable to prepare soup the day belore it is wanied, as the
fat is very easily 1aken off when cold.

+ The liquor, in which meat has been merely boiled, may be converted into
good soup by frying vegetables in butter and adding them. Soop is thick-
ened, and the grease, should there be any, neutrahized (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 4 basin, until it beeomes 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 eperation re-
auirﬂ: skill and judzment, for the presence of the flour should never be

etected: clear gravy soup must on no account have any flour pot into it,
as it wonld spoil the transparency.. When soup is not rich enough, and is
not to be served op with vegetables, mix a piece of butler with flour into

a paste, using only as much flour as will prevent the butter from offing,
and I:king care to incorporate it very completely; then put the butter into

e
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a small saucepan, adding gradually some of the sonp, and then ponr it into
the soup-kettle and boil it altogether.  Soup which has been made with
vegetables will not keep so long as that which is compused solely of meat.

Soup must not on any account be put by in metal of any kind, but pour-
ed into a freshly scalded earthen pan, and, if kept longer. than a day,
changed into a clean vessel sealded for the purpose. I eolouring should
be necessary, the common browning may be used; fried onions will also
malerially assist in giving a fine brown eolonr to soup. The erust of a
loal of bread stewed in the soup thickens and renders it more wholesome,
and when wken out will be found light, palatable, and nourishing to an
invalid. When wine is put into sonp it should not be added until nearly
the last thing: thus a glass of wine will go as far in flavouring a soup as
a pint stewed down from the commencement.

Ketchups, sauces, such as soy, anchovy, &e., shonld only be put into
weak soups which require to have some favoar imparted to them; there
is, however, an agreeable acid as well as a delicacy in Harvey's sauce,
which renders it an exception, English cooks seldom giving to their dishes
the advantage ofa slightacid judicionsly combined with other things. Sonps
also, like that made from call’s-head, cow-heel, &e., which are rich, but
flavourless, will bear the addition of sances, when other relishing articles
are not at handy bat, generally speaking, common English ecoks are too
much addicted to the indiseriminate nse of keichups and sauces, The
castors are the proper places (or these things, since they may be added by
the parties fond of high Bavours; a small quaniity cecasionally, however,
will be found advantageous, but they shlmlg by no means preponderate.

Meat for soup should never be drowned at grst in water, but put into the
kettle with a very small quantity and a piece of buiter, merely to keep the
meat from bnrning until the juices are exiracted ; by this means a single
pound will afford better and richer sonp thao treble the quantity saturated
with eold water. Bomilli beef is rendered very rich and palatable, though
a considerable quantity of soup may be made [rom it, by being stewed at
first in a litlle botter and its own juices. Soup may be cleared by putting
the whites of one or two egzs in it while being warmed up, and as it begins
to melt; then beil the whole gently together, and ran the liguor through a
elly-baz.

! General Directions respecting Soups and Grovies—When there is any fear
of gravy-meat being spoiled before it is wanted, season well, and fry 1t
lightly, which will preserve it two days longer; but the gravy is best when
the juices are fresh,

When soups or gravies are to be put by, let them be changed every day
into fresh scalded pans, Whatever has vegetables boiled in it is apt 1o
turn sour sooner than the juices of meat. Never keep any gravy, &e., in
metal.

When fat remains on any soup,’a teacupful of flour and water mixed
qnite smooth, and boiled in it, will take it off.

If richness or greater consistency be wanted, a good lump of buiter
mixed with flour, and boiled in the soup, will give either of these gnalities.

Long boiling is necessary to give the full flavour of the ingredients,
therefore time shonld be allowed for sonps and gravies ; and they are best
if made the day before they are wanted. .

Soups and gravies are far betler when the meat is put at the bottom of
the pan, and stewed, and the herbs, roots, &e., with batter, than when water
is put to the meat at first; and the gravy that is drawn from the meat should
be almost dried up before the water is put to it. Do not use the sediments
of gravies, &c., that have stood to be cold. When onions are strong, boil
a tarnip with them, if for sauee; this will make them mild.
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If soups or gravies are too weak, do not cover them in hoiling, that the
watery particles may evaporate. :

Stack for Soups—E. It.—Ox-cheek, shin or leg of beef, make an excellent
stoek lor soups. Break the bone, and cut the meat in pieces; add wita
piece of lean bacon, or ham, or the bones of either; the proportion of the
former should be 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 themy place the pan by the fire to simmer for about
four honrs; the time, however, must depend ujpnn the quaniity; twelve
pounds of meat will take at least ten hours. U'he stock for white soups
should be made of serag, or of knuckle of veal, ox-heel, orcall 's-head, with
any small quantity of dark meat, and ham-hones; an old fowl will also be
found a very desirable addition ; and in making stock of any kind, the legs,
heads of fowls, turkeys, and all sorts of trimmings, may be used with great
advaniage. A sheep's-head will make excellent stock; have it beautifully
cleaned, putitintoa stewpan with a litile water, and when it is heated throngh,
fill up the pot; when itis sufficiently tender, take it up, remove the meat from
the bones and retarn the bones into the broth, adding onion, sweet herbs,
&e., 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 kind 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 mution
bones, onions, herbs, a few slices of earrot, pepper, salt, &c; puta piece
of butter at the bottom of the pan, cover it closely, and put it aver a slow
fire for a few minutes, shaking the saucepan oceasionally. Then pour in
boiling water, covering the meat to the depth of some inches, and let it stew’
until it is rich 3 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 stoek, Put into a stewpan a piece of beef,
a piece of veal, or, what will be more ecanomical, an old fowl,some slices
of ham or bacon, and all the trimmings of meat that can be obtained; add
1o 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 (not boiling) water to it, just enough to cover
half the meat, and stew very gently over a slow fire or steam apparatus.
When the top piece is done through, eover the meat with boiling water, or
brath, should it be required to glaze, and season with a bundle of sweet
herbs, parsiey, and chives, a elove, a small bit of bay-leaf, a litile salt, and
some trimmings of mnshrooms, il they are to be had, Stew all together
until the juices are drawn from the meat; skim off the fat, and strain the
liquor thrgugh a tammy, This stoek may be reduced to a glaze by boiling
it down to the proper consistence, or it may be eonverted into fine white
sauce by adding a sufficient quantity of fiour and eream thoroughly incor-
porated—for white sauce there must be no pepper in the stock—and a very
small gnantity of flour in proportion o the cream. This need not be an
expensive preparaton, il care be taken to make it at a time when the ma-
terials are at hand.

Another way of procuring Stock—E. R—Tale any quantity of beef, mut-
ton, and veal, or fowl, eut the geat into small pieces, and put it into adeep
sancepan with a ¢lose cover, the beef at the bottom, the mutton npon it, a
piece of lean bacon, a bundle of sweet herbs, some whole pepper, biack and
white, and a large onion sliced, with the white meat at the top.  Cover the
saucepan closely, and put it over the fire fur a few minutes, shaking the
pan. Then pour inas much boiling water as will rather more than cover
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the meat. Stew gently for eight howrs ; then put intwo anchovies chopped,
and seasoned with salt to the taste, Strain off the liguor and preserve il
for nse. If properly made, this gravy will become a rich jelly, a piece of
which may be cotoff’ when sauce is wanted, English private families do
not make sufiicient use of sheep’s-heads, sheep's-trovters, and cow-heel;
all these aflord very sirong jelly, and the proper flavour may be given by
the judicious addition of beel, game, ham, &c. Some economical persons
purchase bones of the butcher, and, by stewing them many hoars, procure
an excellent stock ; and families 1o whom expense is an object will do well
Il:)nmaltﬁ the experiment. Serag of veal will answer all the purpose of the
uekle,

Clear Gravy Soup.—E. R—Take a leg of beef, eut it in several pieces,
and break the bones; lay itin 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 guantity of water; then add onions, a banile of sweet herbs, a earrat
or two, and some lumps of sngar, 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. YWhen taken off the fire, ladle out the sonp 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 {at very carefully, and warm it, when wanted,
with carrots eut very thin, in piecés aboul 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 smwall guantity will sutfice. If, by
any mischance, the soup shonld be at all muddy, which it will be if care
be not taken (o keep it from the sediment, it must be thickened and ¢on-
verted into other descriplions 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 senl up with piqnant sauce on vegelables. Add water 1o the
remainder of the meat, which will stew some time longer, and make very
good soup with the addition ol the before-mentioned mucilaginous pieces
sent up in it; ox-tail, giblel, or fried vegetables. The ox-tail and the giblets,
however, will afford the greatest part of the stock of a soup in themselves;
and, therefore, il employed, it should be to increase the quantity. This is
a winter's soup; aund, when made according to the foregoing receipt, is fit
only for the cunsminption of a large family, or those who see much com-
pany.

Hure 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
Eiau to make soup of it. Cot the hare into pieces and lay them at the

ottom of a large jar, with a slice or two of lean ham, or gammon, and ag
other bones or irimmings at hand, or, if a large quantity of soup be wanted,
a piece of any other meal; an onion, a stick of celery, a hnnd*n of sweet
herbs, with about from Ihree 1o 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 lignor, remove the fat, and let it boil up once, with a spoonful of Har-
vey's sance, and a little cayenne pepper; send it 1o table with forcemeat
balls in the tureen, made with the chopped liver, and fried. Some persons
take the meat from the bones and pound it in a moriar, mixing it with the
soup until it is quite thick. Should it be deemed desirable to preserve the
game-flavour entire, no other admixture should be made ; but if a larger
quantity be wanted, and the quality changed, the following method may
be adopted :—

Another Hare Soup.—E. R—Cut a large hare into pieces, and put it,
together with a serag or knuckle of veal, or a cow-heel, into a kettle, with
five or six quarts o water, herbs, onion, &c., and a little mace ; stew over
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a slow fire for two honrs, or until the gravy is good; then take ont the
back and legs, cat 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 tw 1able with the meat
eut into smzll pieces, and warmed with the wine, which will take about
ten minutes or a quarter of an hour. Any kind of game may be made
into soup in the same way. .

Purtridge Soup.—E. R.—Take two large old partridges, skin them and
cut them into pieces; fry them in buiter, with three or four slices of lean
ham or bacon, a stick of eelery, and three large onions, till they are brown,
taking care not to burn them; then put them into three quarts of boiling
water, with a few peppercorns, and a litle salt.  Siew the whole very
gently for two hours, then strain the soup, and serve it up with stewed
celery and [vied bread.

Soup Cressy.—E. R.—Grate four earrots, slice four onions, and ent two
or three lettuces in pieces, adding a little chervil; put themall into a stew-

an, with a piece of butter, laying a pint of lentils on the top, and moisten-
ing the whole with a pint of good brath.  Let it simmer for half an hour;
then fill it up with stoek, allowing it to boil gently an hour longer; then
putin the crambs of two French rolls; when well souked, rub the whule
through a tammy. Have a liutle rice ready boiled in the stock, and serve
it up in the (ureen.
hite Soup.— E. R.—For six quarts of water added at the proper time,
take a large knuckle of veal, or a serag of veal, and an old fowl, a pound
of ham or gammon of bacon, or ham-hunes, 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 the soup, having taken off' the fat: on the fullowing day
add to the liguor a quarier of a pound of almonds, blanched and pounded;
boil it very gently, aud then pass the soup through a sieve, tjucl:gning it
afterwards with a pint of eream and one egg. This soup may be made
of the liguor in which a ealf's-head has been boiled, after it has been
stewed down with the bones taken out of the head; strain the liguor off,
aml when placed again upon the fire, ndd to it a few ounces of vermicelli,
and, just befure it is taken up, half a pint of cream.

Another Wiiite Soup.—E. R.—"Take two quarts of the stock, and boil the
erumb of aroll in a gill of will, beat the yolks of six hard boiled exzgs with
three vunees of almonds very well ina mortar, with a little eryenne pep-
per, and add the whole to the soup; it may be poured over slices of French
rall sent up in the tareen.  White soup may be varied with rice: wash
two or three ounces of the best kind, Blanch it in boiling water, and drain
it, add the rice to the soup, and let it stew until it swells. 10 ihie stock has
been made with fowl, take out the white portion when well stewed, pound
the meat in @ mortar and add it 1o the soap. It is the fashion now o send
up grated Parmesan cheese with white soup.

Soup a La Julitnne—E. R —Cut vacious kinds of vegelubles in pivees,
celery, carrots, turnips, leeks, and onions, and having pat two ounces of
batier in the bottwm of a siewpan, put the vegetables ‘on the 1op of the
butter, together with any others that may be in seasons stew or fry them
over a slow fire, keeping them stirced, and adding a livtle of the stoek
occisjonally; svak small pieces of crust of bread about the size of shillings
or halfierowns, {the remainder of the broth or stock, and when the veges
tables are nearly stewed, adil thew, and warm the whole up together.

Mock-turtle Smep— E. R—"Takea eall’s-head, with the skin on, and about
two ﬂpnnndn ol very delicate piekled pork, the part, withbut bones, that is
chiefly fat. The head must be very well cleaned and soaked; wash the
salt from the pork and soak it Iii-;w:cf in lukewarm waler; put both into
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a soup-kettle, with two onions, a bundle of sweet herbs, two sticks of
celery, pepper, and pounded mace; fill the kettle with water,and boil very
gently ull the meat is tender; take out the head and the pork, separate the
meat from the bones, and return the laifer into the soup. Let it stew for
some hours longer; when cold take off the fat, strain the soup, and thicken
it; add half or three-quariers of a pint of white wine, the juice of a lemon,
or two glasses of Harvey's sance; eot the meat of hall the head into pieces,
and that of the pork, also, and warm it up in the soup, logether with egg-
balls, and forcemeat ditto. The pork will be found a most acceptable
addition, improving the flavour of the soup, and affurding a substitute for
the fat of the turtle. The remaining portion, with the other half of the
calls-head, should be rolled according to the direction given in a fature
page. Half a calf’s-head is quite sufficient 1o make mock-tartle soup for
a party; but as it cannot always be had with the skin on, the receipt is
given for the whole.

N.B. Though calvesheads with the skin on bear a higher price than
those without it, they go farther; there is no economy in purchasing the
inferior article; the tongue should be cured for use, and a very nice dish
may be made of the brains.

Mu:k-harﬂc.—ﬂcsreak a call’s-head with the skin on, cut it in half, and
clean it well; then hall boil it; take all the meat aff in square bits, break
the bones of the head, and boil them in some veal and beef broth 1o add 1o
the richness, Fry some shalot in buiter, and dredge in flour enongh 10
thicken the gravy; stir this into the browning, and give it one or two boils;
skim it carefully, and then put in the head; putin also a pint of Madeira
wine, and simmer till the meat is quite tender. About ten minuntes before
you serve, put in some basil, tarragon, chives, parsley, cayenne pepper, and
salt 1o your taste; also two spopnsfubef muashroon-ketchup, and one of
soy. Squeeze the juice of a lemon into the tareen, and pour the soup upon
it. Forcemeat balls and small eggs,

A Cheaple way to prepare Mock-turile—~Prepare halfl a call’s-head, with-
oul the skin, as above; when the meat is eat off, break the bones and put
them into a sancepan with some gravy made of beef and veal bones, and
seasoned with fried ouions, herbs, mace, and pepper.  Have ready two or
three ox-palates, boiled so tender as to blanch, and cot into small pieces;
to which a cow-heel, likewise cut into pieees; is a greal improvement,
Brown some butter, flour, and onion, and pour the gravy to it; then add
the meal as above, and stew. y

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

Green Peas Soup—E. R.—The lignor in which a leg of mutton or hall
a calf’s-head has been boiled will malke an excellent stock for this soup.
Take a peck of peas, and, in shelling them, separate the old from the young;
boil the former portion until they are quite leer in the soup, then rub
them through a sieve, return them to the stock, and let them stew gently
together. Pat in the young peas just time enough before the soup is

served to allow them to be properly cooked, Artichoke bottoms or eucun-

bers may be added with advantage; pare a eonple of cucumbers, cul them
in pieces, take out the seeds, dry them in a cloth, flour and fry them of a ligit
brown, and serve them up with the soup immediately as it goes to table.
Another way—E. E—Doil the old peas, afier separating them from the
young, beat them in a mortar, then pass them through a sieve and add
them to the stoele. Take six large eabbage-lettuees, a few handsful® of
spinach, and some young onions, or chives; boil them together, strain off
the water, and press them very dey; then fry them with butter, together
with eucumbers pared, lonred, and dried ; add all these o the soup, with the
young peas, ime enough to cook them, and the cucumbers the last thing.
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Peas Soupi—E. R—Sieep the necessary quantity of white peas in cold
water for two hours, and then put them ints a pan with as much water as
will cover them. When thoroughly boiled pass them through a h_air-me_ve,
and add them to any good broth that is at hand. This soup will be im-
proved by a few spoonstul of rice boiled until it is tender, and the beaten
yolks of one or two eggs; the later 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 cotg‘wnter for an hour, put them into a saucepan with a
quart of water, and boil them until they can be puiped through a sieve,
then add thein to the broth, which must be already seasoned, boiled together
for a few minutes, and serve up with fried bread in the wureen, and pow-
dered mint in a plate. 3

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 butier; that is, put a few ounces of
butier in the bottom of a stewpan, and when it wastes, add a litle gravy-
stew till the vegetables become guite tender, and then add them to broth
already prepared; boil all together, and serve them up.

A Cheap and Wholesome Soup—E. R—Take one pound of lean beef, ent
it into small pieces; add to it seven pints of water, one pintol whole, or split
peas, one paund of potatoes sliced, three onnces of rice, two heads of celery,
and three leeks; season to the taste with salt and pepper, boil gently until
it is reduced 1o four pinis: if considered too simple, fried cabbage and
onion will give it richness and strength, or it may be palped through a
cullender and sent up with fried bread,

A Simple Soup—£L. R—Take three quarls of good broth, cut into a
stewpan two carrots, three or four turnips, two heads of eelefy, a lettuce,
a little parsley, and some small onions, and a little butter and gravy. Stew
until the vegetables become quite tender, 20 as 10 permit them to be rubbed
through a sieve; to this may be added a few spoonsful of rice, or pearl-
Larley, boiled separaiely; add the whole together, and boil fora quarter
of an hour, :

Barky Broth.—E. R.—Take a breakfast-cupful of pearl-barley, bail it in
a gallon of water gently for hallf an hour, then take three pounds of meat
—lamb, or matton-chops, with the fat eut off, or lean beef—put them into
a separate slewpan, dress them with a small quantity of waler, add 1o thein
any kind of vegewubles, earrots, and tuenips, with small vnions, celery, and

reen peas, il 1o season, salt, pepper, and, with the water and the barley,
ethhe whole. boil genily fur two hours, or longer, and serve it up all to-
gether.

Huteh Polch—~E. R—Talke 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 picces, onions, celery,
lettuce, carrots, tarnips, and green peas: then put on a layer of chops, and
so on, with the vegetables, until the whole are added; fill up the pan with
water, or rather cover the ingredients with water, apd let it stew several
hours very gently; it will be guite thick.

Yeal Broth—E. K—Draw a knuckle of veal, and add a gallon of water,
with an_onion, a head of celery, and a litle parsley, pepper, and salt; let
the whole simmer very gently until the liquor is reduced to two quarts; then
take out the meat, and either send vp the muciluginous parts with the soup,
or serve it up with parsley and butter. Add to the broth either two ounces
of rice separately boiled, or of vermicelli, put in only long enongh 1o be
stewed tender. A simple mutton broth may be made the same way,
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Carrot Ssup—~E. R—Take twelve carrots scraped clean, then rasp them
to the eore, which must not be used; fuar heads of celery cut small, two
large onions shred, a few tomaitos, and some peppercorns, stew them in
half a pound of butter very s<lowly over a stave, and keep stirring until the
vegetables are soft; then place the erumhb of a penny roll in the stewpan,
and pour the stock or gravy over the whale; boil till the bread has become
very soft, and then pulp the whole through a sieve, Boil the sonp slowly
for a short time, skimming il necessary; it should be as thick as cream, and
of a fine red colour. Tomato soup may be made the same way, leaving *
out the carrots, and putting in a greater number of wmatos: when the latier
are not to be had, a small quantity of lemon juice should be adied 1o earrot
soup to give the requisite acid. A simpler method of making carrot soup
is to boil the carrots till they are tender, and pu!p them through a sieve,
together with a small quantity of rice ar French roll, also boiled tender, and
then add them to the stock, or broth.

Gillet Soup.—~E, R—Scald and clean a set, or more, of gihlets, Duck
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
water for each set, till they are quite tender; or with a serag of multon, a
couple of pounds of gravy beef, or any thing of which sonp may be made,
three onions, and a bunch of sweet herbs, and five pints of water. Stew
until the gizzards are quite tender; then lake out the giblers and strain the
soup, adding it, il other stock be ready, to 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.  Ifthe soup is required to be very rich, eream may be added,
some sliced onivns fried in butter, and a little mushroom powder. o

Leek Soup—E. R—Mix a spoonful or two of catmeal, aceording to the
guanlity of broth, in eold wuter, very smaoth, the sime as if for groel, add
a little of the broth, (the liquor in which a leg of muton has been hoiled
will answer the purpose,) by degrees, until the whole is incorporated ; then
boil the lignor with any quantity of leeks, chopped small, season it, and

. simmer nutil the leeks are tender.

Turkish Soup—E. R—Take some good zravy from a leg of beefl all sorts
of vegeiables, and a litile spice; stew all together, and, when strained, and

“eleared from far, set it on the fire, and when it boils add half a pound of rice

1o three qoarts of soup, beat the yolks of two eggs with a quarter of a pint
of eream, stir it into the soup, when the rice is lender, taking care not to
let the soup boil, and strring the same way 1ill the soup is served.

Peas Purridge.—E. R—Fry a conple of onions, and a stiek of eelery, and
Em them, with a bundle of sweet herbs, a cauple of anchovies, or hall'a red

erring, into three quarts of water, with a crust of bread floured, pepper and
salt; boil all wgether, very gently, until the flavour is extracted {rom the
herhs; then skim the liquor and strain it.  Add a pound of raw polatoes
grated, and a pint of split peas; when the peas are soft; beat thewn through
a sieve, with the soup, and il the purridge shonld not be thick enough, add
a livle flonr and buiter.  Cut half a dozen leeks into pieces, and, after the
peis have been beaten, boil them in the sonp, and send them o table.

A Pepper-pot to be served in a tureen,—To three gnarts of water put ves
getables according to the season; in summer, peas, letiuce, and spinach;
in winter, earrots, urnips, eelery, 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 tender.

On first boiling, skim. Halt an hour before serving, add a lobster or
crab, cleared from the bones. Season with salt and cayenne, A small
quantity of rice should be put in with the meat.  Some people chuose very
small suet dwinplings boiled with it. Should any fat rise, skum nicely, aud
put half a cup of water with a litle tlour.
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Pepper-pot- may be made of various things, and is understood to be a due
proportion of fish, flesh, fowl, vegetables and pulse,

Tomato Smp—E. R—Cut up an onion and fry it in a table-spoonful of
piled butter; when the onion is brown, take it oot and replace it with a
dozen tomatos, which must be stewed very gently until gnite lender, pulp
the tomatos throngh a sieve,and add them to the stock, which must be ready
strained and thickened.

Prussian Soup.—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 ather meat, cut into slices ; put all together into a large saueepan,
and keep it stewing for about an hour without any water; then pour two
quarts of boiling water on the meat and vegetables, and stew for two hours
longer. . ”

White Turnip Soup.—E. R—Take six very clean white turnips, pare and
slice them, one large onion, two heads of celery, also sliced. Stew 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, leiting the soup be the thickness of cream; season with a
little white pepper.

Ox-tuil Soup.—E. R—Two ox-tails, il 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 qnantity 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 tender, the liquor must be strained and
the fat removed. [f made without ham-bones, or other flavonring ingre-
dients, it will require the addition of a little ketchup, Harvey's sance, and
a glass of wine, and should be thickened with butter or cream. Serve upe
with the rails eut in Pieces. A much more delicate and elegant soup may
be made with calves' fails.

A Spring Soup—FE. R.—Siew 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 belure sent up
to table, add the tops of asparagus, boiled long enough in the soup to be-
come tender.

The Berleshire Receipt fir Winter Peas &uﬂ.—E. R—Talke two quarts of
peas, boil them down to a pulp, and strain them; put hall a pound of but-
ter into a stewpan with celery and hall’ 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 the
pulp until the sonp is as thick as required; put in a desseri-spoonful of
white sugar, and boil all up together.

The Berkahive Receipt for Summer Peas Soup.—FE, R—Take five or six
encumbers pared and sliced, the white partof 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 litle 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 tender; then boil as many old peas, pulp them throagh
a cullender, and mix in a guart of the liguor or more, aceording to the
thickness which may be desirable; when the herbs are stewed pat them in,
and serve up. This sonp will be found exeellent,

Soup Maigre—E. R.—Take six onnees of buuer, cnt it into pieces, and
put it into a stewpan. When melted, add three or four onions sliced, three
or four heads of eelery, two handsful of spinach, some cabbage, lwo or
three tarnips, parsley, and other herbs, Stew all gently for about half an
hour; then add two quarts of water; simmer till the vegetables are gnite
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tender, and send up the soup with toasted bread, or the erumb of a French
roll, cut in slices, at the bottom of the tareen.

Peas Saup Muigre.—E. R—To a quart of whole or split peas put three
quarts of water; boil gently until the peas are dissolved, then pnlp them
through a sieve, and add three anchovies, or a red herring, carrots, tarnips,
leeks, thyme, and sweet marjoram, and stew them together. Before serving
add some ketchup and salt, thicken the sonp with butter, and send it np
with fried bread. Frying the vegetables will make the soup richer. Fry
any quantity in butter, then add two quarts of water, and stew 1ill the ve-
getables are quite tender; strain the liquor, and add to the peas boiled
separately, and pulped through a sieve; serve with fried bread.

Green Pras Soup Maigre.—E. R—Take a quart of old green peas, two
sprigs of mint, and two quarts of water; boil all together until the peas are
very soft; then pulp them fhrongh a sieve; put the lgnor, thus obtained, in
a sltewpan, with a pintof 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 batter with a little flour, only sufficient to keep it from oiling,
with someof the soup, and then add it to the remainder; the addition of
mushroom ketchup will give it a flavour of meat.

A more eluborate method —E. R—Slice a French roll, and boil it in six
gnarts of water uniil it is perfecily dissolved; then take all the old peas
found in a peck and a half, keeping the yonng 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 present;
boil the young peas with a sprig of mint, a little mace, and pepper in the
strained soup, and while they are simmering put half a pound of butter
into a fryingpan, and when it boils, cut in two lettuces, two bandsful of
young spinach, a little parsley chopped, a dozen of small silver onions, and
two cucumbers eut in slices.  After stewing for some time, add the pulped
peas, and then that which has the young peas in it, simmering the whole
together for ten minutes: flour the vegetables before they are fried,

Onion Soup Maigre— E. R—Take six large anipns, and a eouple of tur-
nips, boil them in four qnarts of water, 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 earrots, two heads of celery, and one turnip, slice
them very thin, flour and fry them in ball a pound of butter. When get-
ting tender, add some of the soup, and stew for some time longer; then
strain the lignor, put it to the remainder of the soup, and boil it tozether for
a short time: if not thick enongh, add some eream or other thickening.

Spring Soup Maigre—E. R—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 throogh a sieve, melt three or fonr coneces of
butter with twa table-spoonsful of essence of anchovies, some flour and
water; add it gradually 1o the soup, and boil all together with the heads of
asparagus eut in small pieces. »

Fish Saup.—E. R—Notwithstanding the quantity of excellent fich snited
to the purpose with which English markeis are supplied, this nutritions,
elegant, and economical viand is not often introduced at 1able, Nothing
could be more easy than to multiply receipts for an almost endless variety:
those that follow will, however, show how much may be done with many
kinds of fish which are not in very high estimation.

Stack fur white or brown Fisk Soups.—E. R—Talke a pound of skate,
four or five flounders, and two pounds of eels.  Clenn 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
slicad, and & buneh 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 fis
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brown in butter, and then do as above. It will not keep more than two or

three days. : i,

"T'he gravy from potted herrings, or hunter's beef, gives the most delicious
Aavour to soups; and in families where fish soups are much vsed, the for-
mer wonld be found a valuable preparation, if for that purpose only.

Eel Soup~Take three pounds of small eels; put to them two quarts of
water, a erust of bread, three blades of mace, some whole pepper, an onion,
and a binch of sweet herbs; eover them eclose, and stew ull 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 carrol may be put in atfirst. The soup
will be as rich as if maile of meat. A goarier of a pint of rich cream,
with a teaspoonful of four rubbed smooth in it, is a great improvement.

Skate Soup.—Malke it of the stock directed for fish soup, with an ounce
of verwicelli boiled in it, a little before it is served. Then add half a pint
of eream, beaten with the yolls of two eges. Stir it near, but not on the
fire. Serve it with a'small French roll made hot in a Dutch oven, and then
soaked in the soup an hour,

Excelleat Lobster Soup.—Take the meat from the claws, bodigs and tails
of six small lobsters; take away the brown fur, and the bag in the head;
beat the fins, chine and small claws, in a mortar. Boil it very gently in
two quarts of water, with the eramb 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 butier, a quarter of nutmeg, and a tea-
spoonful of flour: mix it with a quart of eream. Cut the tails into pieces,
and give them a boil ap with the eream and soup. Serve with forcemeat
balls made of ithe remainder of the lubster, mace, pepper, sall, a few crumbs
and anegg or two. Let the balls be made up wilE a bit of lour, and heated
in the soup.

Cray-fish or Prawn Soup.—DBuoil six whitings, and a large eel, (or the eel
and hall a thornback, well cleaned,) with as much walter as will cover them;
skim them elean ; and put in whule pepper, mace, ginger, parsley, an onion,
a little thyme, and three eloves,  Boil to a mash. Pick a suflicient num-
ber of eray-fish, or prawns; pound the shells and a lile 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 elear from the sediment. Chop
a lobster, and add this 10 it, with a guart of goud beel-gravy; and also the
tails of the cray-fish, or the prawns.

_ Lobster Saup.—E. K.—The siock of this soup may be made of small cad-
lings, small eels, plaice, flounders, or any fish not of sufficient consequence
to be dressed 1n any other way. Clean and cut them in pieces, lake the
meat out of vne or two lobsters, eut it into’small but handsome pieces, and
lay it aside; break the shell and add it to the fish for the stock, which
should be boiled gently for several hours; take the coral of )
pound it in a mortar, with a small piece of the stock parily pou .
mike it up into forcemeat balls, with a litle chopped parsley, bread-erimbs,
and an egg.  When the stock is sufficiently done, strain it, thicken it with
butter and flour, er eream; warm the lobster in i, and send it up with the
forcemeat balls.

_ Ogater Soup—E. R—Open two or three dozen of oysters very carefully,
in order to save all the hiquor; take off the beards, and put them with the
liguor into & stewpan, with some small fish, or slices of any of the common
kind that are cheap, such as skate, ling, &e. Stew the whole for some
hours, strain and thicken it, adding, i’ thunght proper, some essence of
anchovies, or any fish-sauce; put in the oysters, which should be of the
small kind, just loug 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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mortar with half a pint of shrimps shelled ; shred some parsley, and pound
the-whole with the crumb of a roll previously soaked in mill; make the
mixture up into balls with an egg; season with mace and pepper, and
stew down two or three codlings into good brothsy strain it, lake out the
meat, pulp it through a sieve, boil it with parsley-roots, thicken the soup,
and send it up with the forcemeat balls, Conger eel makes a very strong
and fine spup.

Fish Soup Superbe.—E. R.—Malke the stock of any sort of fish, then take
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 garlie, or rub
the board on which the herbs are chopped with garlic; an onion or two,
three earrots, and two or three turnips; stew these for a few minutes in
butter, then add onegpart wine to two of water, according to the quantity of
fish, and the juice o halfa lemon. Stew the marinade tozether for a quar-
ter of an hour, strain it, and, when cold, put in the fish cuilets, and simmer
them very gently until the liguor is reduced; then add it to the first stoek,
thicken with haif a pint of eream, and send vp the cutlels in the tureen,
This will answer in a small party for both fish and soup.

Potato Siup.—E. R—Grate a pound of new potatoes in three quaris of
water, eut into small pieces a pound of mutton or beef, or use any trim=
mings of meat amounting to the same quantity; adl the meat to the pota-
toes and water, and also three ounces of rice, twi 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 an
kind of vegetables boiled until tender, in the soup after it has been strained.

Multaanee, ur Malagatanee Soup.—E. R—Take {our or five onions and
six shalots, slice them very fine, and put them into a stewpan, with a quar-
ter of a ponnd of butter. Take two chickens or rabhits, cut them as for
fricassee, Season them with a very little white pepper, lay the meat apon
the ouions, cover the stewpan elosely, and let it stmmer fur an hour; then
take the meat out piece by piece, Dour it, which will thicken the soup, 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 lét the whole
simmer, closely covered, for three-quarters of an hour. DBefore it is sent
tatable, add the junice of half a lemon, and, if not hot encogh, a little cayenne
pepper, which will, however, scarcely be necessary if the carry powiler be
good. That sold by Buraess is recommended for this soup, Serve boiled
rice in a separate dish.  This is a Madras receipt.

Bengal Multnenee.—E, R—Take an ounce of butter, anil 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 garlie; then cut
up a fowl, and slice four large onions, flonr them, put them iito a stewpan
with two ousices of fresh butter,and, when melted, and thie meat and onions
become brown, add fonr dessert-spoonsful of curry=powider, a salt-=spoonful
of salt, and a breakfast-cupful of curds. Stew gently unul a fine smell is
emitted, then add the eloves 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.— L. R.—Take a knuckle of veal, when about half or
nearly done, cut off as mueh of the meat as may be wanted for the sonp,
and Doil the remainder into stocks let it stand until eold, and remove the
fat; cat the meat when cold into small pieces,and fry them in butler, with
four onions, sliced and floared, and two dessert-spoonstul of enrry-powder,
a tea-spoonful of cayenne pepper, and a liule salt; add the stoek, and sim-
mer the whole together for an hour, substitating for the lemon-juice a table-
spoonful of Harvey's sauece, or a litile lemon-pickle. p

Multaanee Soup, with Peas—E. R—Steep a quart of peas in water, put
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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 onivns and eorey-pawder, as before directed.  English peas
are a substitnte for the dhal, with which, in India, maliaanee soup is fre-
quently thickened.

Clhloduik vr Cold Soup - a Polish Dish.— E. R.—Take sorrel and leaves of
beet-rool, boil them well, and afier having drained, chop them fine, and
allow them to become cold.  Then take cold builed water and mix it with
the vegetables, until it is of the consistence of gruel. Add 1o it a litile of
the green of oniuns eut into small pieces, some cream ed libidwm, and some
vinegar, if not sufficiently acid. Slice in cucumbers, the beet-root, and add
hard-boiled eges cut into small pieces. This soup must be put upon ice,
or lumps of jce FEE" into it, and served quite cold,

Burstieh~E. R~Boil beet-root for sume time in Water in order to take
away the bitter taste ; then peel it and cot it into very small pieces, Mean-
while take sume fat, with bones containing marrow ; having boiled it some
time, take the seum o,  Add (o it sofae bacon, about a tablespoonil of
I:ear{-har]ey.' one or two onions, and a stick of ecelery cut into pieces;

aving boiled them a little, put in the beet-root.  When the meal is suifi-
ciently dressed and the beet-root quite tender, add two spoonfuls of good
vinegar, that the soup may have an agreeable acid flavoar; boil it a little
longer; when ready take sour cream quite thick, putit into a little of the
soup, in order to dilute it, and then mix the whole well together, y N
edl

Lamb Siup—EB. R—Cul a loin of lamb into steaks, pul it into a st
pan with a basin of gravy, or a piece of lean beel; ald a quantity of car-
rots, turnips; and onions cut small, a bunch of sweet herbs, pepper, and
salt.  Buil it for tiree hours with as much water as will make good soup,
and add a quart or more of peas, long enough before serving as will be
safficient to cook them. |

_ Mutton Soup—¥, R—Take a slice of bacon, boil it with a quart of peas 1
till they are softened for broising, 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, after builing the whole gently fur an hour, add chopped
lettnces, cabhage, onions: and sweet herbs. When the mution is boiled
enough, take it out, add the peas with chopped parsley, some whole young
green peas, a piece of’ botter koeaded in dour, and boil the whole together
ull the fresh peas are done.

_ French Soup.—E R—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 twoquarts of water; this should be put into an earthen vessel called a
marinite, and placed by ten o’cloek in the morning beswle a wood-fire, in
order o he ready at five,  When the meat has boiled onee, skim it well,
then add salt, a earrot, two large leeks, one large turoip, a small bit of
celery, and a burnt onion: the soup most now only be allowed o simmer
gently ull five o'clock.  Skim the soup well, and putin a liule vermicelli,
or thin slices of bread. It will be sufficient for eight persons,

Yalian Soup.—I2. R—Cut the meat from a knuckle of veal, and make
the bones, breaking them, into broth, Put the meal into a siewpan, with
hall a pound of bacon or ham, four carrots, and as many turnips slieed, a
large onion, and a head of celery.  Put the meat at the bottom and the
reols aver it, with two blades of maee and twelve peppercorns.  Cover the
pan close, and let it stew tll the gravy is oat, and the roots tender. Then
chver them with broth, adding a teacupful of whole rice. Stew all
Wseqher {or 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
::::ihe added.  This soup is not white, but of a brownish eolour, and very

3
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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 waler, working the mixture with a wooden spoon, (10 make
what the French call a purée,) rendering it sufficiently liquid to bear boil-
ing down. Then eut a good quantity of fresh vegetables, of any or all
kinds in season, especially carrots, turnips, celery, spinach, with always a
few onions, intu 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 gradaally for at least two hours. A few
minntes before the soop is taken from the fire, season it with salt and
pepper; while the soup is simmering it should be stirred frequently, to pre-
venl its sticking to the sides of the pan, or casserole, and acquiring a
singed taste.

Palestine Soup.—I% R—Take the broth which a neck of mutton has
been boiled inj put into a saucepan three ar four sliced potatoes, two or
three onions sliced, anid some Jerusalem artichokes, sufficient to malke the
soup of the thickness of good pea-soup. Boil the whole well wgether, and
rub it through a fine sieve; add salt and white pepper, with a lile cream
or milk, for the soup should be perfecily white. If there are no articholces,
a larger quantity of potatoes or a little rice may be added, or the soup may
be made entirely of artichokes, omitting the polatoes.

Potato Soup.—E. R—Take four large mealy potatoes: peel and cul them
into small slices, with a little onion, boil them in three pints of water until
tender, and then palp them through a eullender; add a small piece of
butter, a liule cayenne pepper and saly, and, just before the sonp is served,
two spoonfuls of good cream. The soup must not be allowed to buil afier
the eream has been put into it.

N. B. This will be found a most excelient soup, and 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 beel,a small knuckle
of veal, and a couple of cow-heels, put them into a sonp-pot that will hold
four gallons of water, just cover the meal with water, and set it on the fire
to heat gradually till it nearly boils; waich it and skim it carefully while
any scum rises, pour in a gnart of cold water to make it throw up any
seim that may remain, let it come to a boil again, and skim it wilh care
When no more seum rises, and the broth appears elear, add the remainder
of the water, and let it boil very gently fur eight hours. Strain it through
a hair-sieve into a large brown stone pan, skim off all the grease, and
set it where it will evol quickly; next day pouar it as quickly as pos.
sible into a threesgallon stewpan, taking care not to allow any of the set-
tlings at the hottom of the pan to get into the stewpan, which is better than
straining it.  Let it boil as fast as pussible in an uncovered stewpan, on a
quick fire, Pour itinto a three-quart stewpan, and if any scam 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. T'ake a little out in a spoun, allow it lo cool; if it sets
into a strong jelly it is done enough, if it does not, boil it a litle longer
uniil it will jelly. Have ready some small preserying-pots, lei them be
quite dry, pour the soup into them, and let them stand u_nul the next day,
Set a large flat-bottomed stewpan, one-third part filled with builing water,
over a slow fire; place the pots of soup in this, takinﬁ care that the waler
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 ol bringing the soup lo 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 fhat is insnficient without the aid of a water-hath, 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. Tt will be now of the
consistence of rthick, hard glae, and will remain good for many months i
kept in a conl dry place.

Obs. The uses ol this eoncentrated essence of meat are numerons. 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 thesoup 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 time and opportunity, there being no seasoning in the soup either
of herb or 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
brath. An onnce of soup melted in a quart of gravy will be just the same
as the quart of gravy belore being boiled away, and it will always produce
consomme of any degree of richness.

Portable Soup.—Boil one or two knuckles of veal, one or two shins of
beef, and three pounds of beef, in as much water only as will cover them.
Talke the marrow out of the bones; putany sort of spice you like, and three
large anions. When the meat is done to rags, strain it off, and put it into
a very cold place.  When cold, take off the eake of far (which will make
erusts for servants' pies), put the soup into a double-boitomed tin sauce-
pan, and set it on a pretey quick fire, but do not Jet it burn. It must boil
fast and uncovered, and be stirred constantly for eight hours. Put it into
a pan, and let it stand in a cold place a day; then pour it into a ronnd soup
China-dizh, and set the dish into a slewpan of boiling water on the slove,
and let it boil, and be now and then stirred till the soup 1s thick and ropy;
then it is dove enough. Pour it into the little round part at the bottom of
cups or basing turned upside down to form eakes; and when cold torn
them out on flannel o dry. Keep them in tin canisters.  When they are
to be ased, melt them in hoiling water; and if you wish the flavour of
l;el::)s. or any thing else, boil it first, strain off the water, and melt the soup
in it. -

T'his is very convenient in the country, or at sea, where fresh meat is
not alwiys at hand; as by this means a basin of soup may be madein five
minnies,

Sago Soup—E. R—Malke a fine gravy soup guite clear and braown, and
add o ita sufficient quantity of sago to thicken it o the consistence of pea-
sonp,

N.B. An excellent inyention,in greal esteem at the clubs.

Cocle a Leekie.—E. R.—Take an old fow] and a couple of pounds of shin
or leg of beef, put them in a pan with water, add five or six leeks eut into
pieces about an ineh and a half long, Let it stew geatly fur hall' an hour;
when nearly done, put half a pound of dried French plums into the soup,
take away the beef, and sarve the fowl separately.

Cherry Soup—D. R—Stalk the cherries, put them on to stew, but be
carefiil not to break them; et slices of bread, fry them, put them ino a -
deep dish, and pour the cherries on the wop.  Serve hot.

Wine Sonp.—E. R—Take a pint of white wine, and a pint and a half of
water, sweeten it 1o the wste with white sugar, fry one large tablespoonful
of flonr with a piece of butter until it is very brown, then pour the wine
and water upon it, anid boil it a few minotes with lemonpeel and einna-
mon. Then lake the yolls of six egzs, beat them well, and add the boiling
soup, very slowly, stirring it well all the time, that it may not eurdle; put
a little toasted bread, cat very fine, into the soup, and serve it up hot.

Berlin Milk Soup.—F., R—FPut about six tablespoonfuls of flour in a
frying-pun upon a slow fire, sticring itabout that it may not get lampy.
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Boil three pints of milk, with a picce of lemanpeel, twa or three Inmps of
sngar, and a stick of ciunamony steain it,and mix the dour wil the milk,
adding a pint of water; boil the whole together, and serve it up with bread
cut jnto various shapes, and fried.  This ix a favourite soupin many paris
of Germany, and has been introduced into England by a Prussian Tamily
with great success: it should be of a pale brown colour.

CHAFTER IL

FISH.

Observations on Dressing Fish—If the fishmonger does not clean it, fish
is seldom very nicely done. Common eooks are apt not 1o slit the fish
low enongh, hy which, and not thoroughly washing the blond, &e., from
the hone, 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 perpetnal walering diminish the flavour, Salt should be pot into
the water in which all fish is boiled; and eod is rendered firmer by the ad-
dition of two or three spaonfuls of vinegar. Cud, haddock, and whiting
eal firmer if a lite salt be put into their gills, and they be hung up a few
hours befure dressing,

Care must be taken to preserve the roe, milt, and liver whole; to let
them be sofficiently dressed; and to place them conspiciously when
served, The sound adhering 10 the bone must be left there, but very care-
fully eleaned.

Fish that is to be boiled must be pot on the fire in cold hard water; when
it boils, skim with the greatest eare. The eover should be kept on the
keitle, to prevent any dost or soot falling on the fish, the good colour of
which is impartant.

[In broiling fish, eare should be taken to make the gridiron very hot, and
to rub the bars with butter previously to using, Fish prepared for broiling,

| after it is washed, shovld be rubbed well with vinegar, dried in a eloth, and
', floured,—the vinegar presecving the skin entire, and the flour preventing

it sticking to the bars. Fish w be fried shonld be ¢leansed, dried, flonred,
) rolled in a cloth, and placed before the fire for a short time previops to its

being put into the pan. Many persons prefer oil to any other article for
frying fish, and dripping is esieemed the next best medivm: the panshould
be kept serupulousiy elean and made to contain a sufficient quantity of fat,
which should boil fur some minutes, and wholly cease to bubble, before the
fish is put in, or it will be greasy. Lel the fish drain when laken out, and
lay it on a clean eloth, writing paper, or beaw'ifully clean straw.  The pan'
must be put on the fire with a small lump of fat in ity o be rubbed when
hot aver it with a elean eloth previous to putting in the oil, lard, butter, or
dripping.  'When the fish is fried, strain off the fat futo a jar kept for the
purpose, 45 it will serve azain, Fish should be boiled with a handful of
silt, and a teacaplul of vinegar in the water. Turbot, salmon, cod, brill,
John Dory, haddock, and whiting are to be put into cold water. When the
fish 15 large and thick, the boiling is to be cheeked by the addition of eold
walers a large turbot will require that this should be done more than onece.
Crimped fish must be pot into boiling water; their immersion will check
the boil, and when the water rebuils, add a Litle cold water, and keep the
keutle simmering. Fish should be subjected 1o the cooking Lroceus until
the bones will separate easily; but experience alone can determine the
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ise mmment in which it should be served, to ensure its being done
throughout, and preserved unhbroken. Soles, skate, or mackerel are put
into builing waler.—E. R.]

To judge if'a large fish be sufficiently boiled, draw np the fish-plate, and
with a thin knife try if the fish easily divides from the bone in the thick
parts, which it wili’ when done enough. Keep it bot, not by letting it
sodden in the waler, but by laying the fish-plate cross-ways on the keitle,
and covering with a thick elath. It left in the water afier it is ready, fish
loses its firmness, and becomes woolly. Serve fish on a napkin.

Observe, great care is necessary to drain the waler from the boiled fish,
that the dryness and colour of the fried around it may nol be lessened.

[Notwithstanding the nomerous 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 lable, every
cook may be assured that it is impossible to dress fish too fresh. Some
kinds will bear keeping better than others; but none are improved by
it, losing mueh 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 elastie, rising immediately upon the pressure
of the fingers; and their staleness or freshness may be measnred by the
possibility of making animpression. Turbot is stated to improve by kee
g for a day or two; but the acknowledged superiority of the Dublin Bay
turbot arises from its being dressed immediately upon Leing caught: it
then tastes as if it had been boiled in eream. Salmon, in losing a tide,
loses a portion of the fine white eurd which intervenes between each flake,
and subsequently becomes more rich, but changes its character, the large
flakes disappearing with the eurd with which they are amalgamated.
Herrings, when properly eaught, differ much from the sofl, greasy, sirong
fish which they afterwards become; their firmness, however, may be pre-
served, and the oiliness prevented, by sprinkling salt apon them, if required
to be kept more than a day. L
: In every sort of fish, siiffness, and redness of the gills, and brighiness
of the eyes, are invariable signs of freshness: thickuess of the flesh gene-
rally marks the good condition of all fish—E. R.]

Turbot shoulil be thick, and the belly of a yellowish white; if of a bluish
east, or thin, they are bad. ‘They are in season the greatest part of the
summer.

_ Sulmon.~I{ new, and in season, the flesh is of a fine red, (the gills par-
ticularly,) the seales bright, and the whole fish stiff. ' When in the greatest
perfection, there 1s a whiteness between the flakes, which gives greatfirm-
ness; by keeping, this melts down, and the fish s more rich. “I'ne Thames
salmon bears the highest price; that eanght in the Severn is next in good-
ne:-sé and is even preferred by some. Small heads and thick in the neck
are best,

Cod.—~The gills should be very red ; the fish shounld be very thick at the
neck, the flesh white and firm, and the eyes fresh. When flabby they are
n;_ﬂiguu;t. They are in season from the beginning of October 1ill the end
of April.

Skate, if good, is very white and thick. If too fresh, they eat tough, but
must not be kc.-[pt above two days.

_ Herrings—I11 good, their gills are of a fine red, and the eyes bright; as
is likewise the whole fish, which must be suff and firm. Choose sprats
by the same rule,

Soles.—If good, they are thick, and the belly is of a cream-colour; il this
is of & bluish east and flabby, they are not fresh. They are in the market
almost the whole year, but are in the highest perfection about midsumimer.

Whitings—The firmness of the ho;!: and fins is to be looked to, as in
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herrings; their bigh season is daring the first three months of the year,
but they may be had daring a great part of it.

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

Pike—TFor freshness observe the above remarks. The best are taken
in rivers: they are a very dry fish, and are much indebted 10 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 keptina
large tub, The same signs of freshuess attend them as other fish.

Tench.—~They are a fine-flavoured fresh-water fish, and should be killed
and dressed as soon as cavght. When they are to be bought examine
whether the gills are red and hard to open, the eves bright and the body
stiff. The tench has a slimy matter about it, the elearness and brighiness
of which show freshness. The season is July, August, and September,

Perch—Take the general rules given to distinguish the freshness of
ather fish. They are not so delicate as carp and lenchs

Smelts, il good, are of a fine silvery hue, are very firm, and have a re-
freshing smell lilke cucumbers newly eut, They are caught in the Thames
and some other large rivers,

Mullets.—The sea are preferred to the river mullefs, and the red to the
gray. They should be very firm. Theirseason is Aungust

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

Trout and Groyling are excelleni fish, and taken in running streams;+
but the latter is 1o be found only in afew counties. In season chiefly in
the summer months. . -

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

Except the middle of summer, they are always in season. ;

Filounders—They should be thick, tirm, and have their eyes bright.
They very soon become tlabby and bad.  They are both sea and river fish.
The Thames produces the best, They are in season from Janunary to Mareh,
and from July to September. ;

Lobsters—If they have not been long taken, the elaws will have a strong
motivn when you put your finger on the eyes and press them, The
heaviest are the best, and it is preferable to buil them at home., When
you buy them ready boiled, try whether their tails are siiff, and pull up
with a spring: if otherwise, they are not fresh. The eock-lobsier is known
by the narrow back part of his 1ail, and the two uppermost [ins wuh'm 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 botled, is a deeper red. k

Crabs.—The heaviest are best, and those of a middling size are sweetest.
If light they are watery; when in perfection, the joints of the fegs are stff,
and the body has a very dpreeable smell. The eyes look dead and loose
when stale,

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

Oysters—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 feading, When the fish is alive and strong, the shell closes on
the knife. They should be eaten as opened, the flavour becoming poor
otherwise. The rock oyster is largest, but usually has a coarse flavour if
eAlen raw.

Those who know how to purchase fish may, by taking more at a time
than they want for one day, often get it cheaps: and such kinds as will pot
or pickle, or keep by being sprinkled with salt and hung up, or by being
fried will serve for stewing the next day, may then be bought with advan-
tage.

I!Fn:::h-wrsuer fish has often a muddy smell and taste; to take off which,
soak it in strong salt and water afier it is nicely cleaned; or if of a size 1o
bear it, scald itin 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 o much artin 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, lounders, 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. Dnglish cooks have nnfortunately got into. a very careless
method of serving up fish. If fur the salce of the appearance of the table,
boiled fish should he sent up covered, care should be taken, by lifiing up
the cavers a little, to allow the egress of the steam. Muoreover, the practice
of putting boiled and fried fish upon the same dish cannot be oo strongly
reprobated ; while garnishing hot fish with eold parsely is abominable.
Sometimes all these barbarities are commitied at one and the same time,
and the removal of the covers exhibits boiled and fried fish, surrounded by
raw parsley, the fried fish deprived of all its erispness from contact with
the boiled, and buth made sodden by the fall of the condensed steam from
the cover. The indiscriminale waste of raw parsely is much to be lamented
by all lovers of an herb which harmonizes so well with fish. When nsed
as a garnish to hot fish, it should be boiled, pressed in a eloth, chopped
finely, and placed in small heaps round the onter edge of the dish, beyond
the napkin. The guests may then, if’ they please, mix it with their sauce,
but in the present negleet of the fine old-fashioned parsley and butler sauce,
which invartably accompanied builed fish and boiled meat, there is no possi-
I};ﬂility of gelting il, excepi in a erude and raw state, d-fa-Nebuchadnezzar—

Fish prepared or dressed in fillets or eutlets will require a fish gravy.
Take out all the bones, cut off the heads and tails, and if this should not be
sufficient, add a Hounder, an eel, or any small common fish; stew (hem
with an onion, pepper, salt,and sweet herbs; sirain it and thicken it 1o 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-erumbs, in nearly equal quantities, a little elarified
butter, or pounded bacon fat, or suet; a slight seasoning of spice, and an
ege to bipd. This forcemeat 15 susceptible of great variety: it may be
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
watery fish, will be mueh improved by sprinkling it with salt a few hours
befure it is to be dressed, wrapping it in a clean towel, and putting a heav
weight upon it: this will press out the watery particles, and render the ﬁsg

m.
A Marinade for Builed Fish—E. Re—The French employ the vin ordi-




k1 DOMESTIC COOKERY.

maire, and that of Bnglish growth may be substituted in this country, if the
cheaper kinds of fureien wine shonld be thought too expensive. Families
who have no hime-made wine of their own may use cider instead, Cu up
two carrots, three onlons, halfa-dozen shalots, a single clove of garlie, and
put them into a stewpan with a piece of botter, a buneh of parsley, and a
bundle of sweet herbs; fry the whole for a few minutes, then add, VEry gra-
dually, two bottles of wine,or of cider. Put in a handfu) ol salt, two dozen
of peppercorns, the same guantity of allspice, and a couple of cloves,
Simmer the whole together for an hour and a half’; strain the liguor, and

ut it by for use. This marinade, if carefully strained, afler the fish has
been taken out, will serve several times for the same purpose, adding a
little water each time: fish dressed in it should simmer very gently, or
rather stew than boil. It is very nice for small brill, mackerel, &e, Insiead
of the wiue or eider, a quart of table-beer, a glass of soy, one of essence of
anchoyies, and one of ketchup may be used, or a pint of vinegar and these
sauces, feanel, chives, thyme, and bay leaves may be added with the wine,
cider, &c.

Fat for frying Fish—E. R—Dripping is usually preferred, but where
there s not a sufficient quantity, it may be improved by mixing it with
any pieces of rendered suet; that is, suet heated in a jar and stramed, and
a fourth part of salt butter.  Melt the whole together: throw into it, while
boiling, an onion stuck with ¢loves, and a bundle of sweet herbs; then,
when the latier are guite dried up, strain the fat, and put it into a jar for
use. :

Turbol—E. R—May either be boiled in vinegar, salt and water, or in
the fullowing 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, three
onions, one stuck with eloves, three carrots chopped, three tarnips sliced,
a large piece of butter, some salt and whole pepper, the liguor to be strained
and allowed to grow cold before nsing. The garnish for turbot is made
thus:—Take the spawn out of the inside of a lobsier, dry it well before the
fire, and shifi it through a sieve; then seatter it over the turhot,

Salmon—E. R—Those wha have lived in the neighbourhood of salmon
fisheries can alone have fasted the monareh of the flonds in full perfeetion.
It should be dressed before it has lost a tide,  Families who purchase a
whole salmon, and like itquite fresh, should parbail the portion not required
for the day's consumption, and lay it aside in the liguor, boiling up the
whale 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 eountries; a lintle lemon

ickle, or white wine vinegar being quite sufficient, added to melted butter.

Imon should be garnished with boiled fennel and parsley. It will require
great attention, and the boiling must be cheeked more than once,

Salmon broiled.—E. R—UCut 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 snlmon is broiled over an arbutus fire.

Roasted Salmon,—FE. R—In the west of England salmon are often roasted
whole in a eradle spit, and thas dressed, are very delicions. A Duteh nven
is better adapted to a smaller portion. The piece roasted should be eut
from the middle or tail, the jowl being, on account of the bones and muci-
lage, more fived for boiling.  Flour the fish well, and baste it with butter,
serving it up with a garnish of lemon. It is most excellent when cold, and
eaten with vinegar, being mueh richer than boiled salmon. It may be
skinned, rubbed over with yolk of egz and bread-crumbs; and this is u good
way ol dressing small pieces, the tail, for instance, boned.

Salmon Cutlets—E R—Cut the salmon into well-shaped cutlets, rub them
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over with the yolk of an ezz, chopped herbs, bread-crnmbs, and butter laid
above and beneath; boil them in a stewpan, and serve with lemon sauce.

Sulmon @ ln muitee d Hotell—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-juiceaver them, or pour vinegar uuou the chopped
fennel and parsley, in which they mnst be rolled very thickly, so as to ap-
pear quite green.  Thicken the gravy with a little clarified butter, and stew
the salmon genily unul done. Serve up with green pickles. .

Pickled Sulmon after the Newcostle method —FE, R—Put any quantity of
sahnon 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

ickle will keep a long time, with the addition of a little fresh vinegar.
}}‘rnur may be preserved the same way. Fish thus pickled must not be
washed previously, but prepared by rubbing with a dry eloth.

Sulmon in Fresh Pickle—E. R—Save a part of the waler in which the
salmon has 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. -

Sulmmn in the Hebrew fashion—E. R—Slice the salmon, and cover it
with salt for two honrs; 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 picces of
salmon may be dressed with salad.

To Dry Salmon—-E. R—Cut the fish down, take out the inside and roe,
rob 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 rab 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 il open with two small sticks.
Dried salmon is eaten broiled in paper, and only just warmed throvgh;
egg-sauce and mashed potatoes with it; or it may be boiled, especially the
bit next the head,

To dress Dried Salmon—Chut in slices, and broil in buttered paper. Egg-
sauce. [f served at breakfast, omit the sauce. Some like it broiled with-
oul paper; il'so, a very few minutes will do i :

An exeellent dish of Dried Sulmon.-~Pull some into flakes; have ready some
egzs boiled hard and chopped large ; put both into half a pint of thin cream,
and two or three ounees of butter rubbed with a tea spoonful of flour; skim
ity apd stir till boiling-hot ; make a wall of mashed potatoes round the inner
edze of a dish, and pour the above into it.

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

Collared Sulmon~Split sueh a part of the fish as may be sufficient to
make a handsome roll, wash and wipe it, and having mixed salt, white pep-
per, pounded mace, and Jamaica pepper, in guantity 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
bail quick the liquor, and put on when eold. Serve with fennel. Itis an
elegant dish, and extremely good,

Boiled Cod.—E. R—The finest portion of the cod, the head and shoulders
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and the middle, are not supposed to require foreizn aid or sophistication to
fit them for the table, but may be sent up simply boiled, with oyster-sauce ;
the tail may be boned, eut into pieces, floured and fried, or stewed, aceqrds
ing fo any of the rteceipts which will be given. Cod is veeasionally eut
into slices, and fried or broiled.

Cod’s Head and Oyster Suuce—~E. Ri—Brown a bit of butler in a stews
pan, dust it with flour to thicken the sauce; pour in some heef soup, minee
In an onion or two, and let the whole boil a little; take half a handred of
oysters, or a qnart of pickled mussels, with a considerable quantity of their
liquor, stew altogether till quite ready, taking eare to season the sauce with
salt and pepper; mean time boil the cod in water, with a litle salt. Serve
in a deep dish, and pour the saunce aver it.

Cod's Head Stuffed —E. R.—~Cut the head with a part of the shonlders,
and take as much of the tail as will fill the head, then tie it up both at the
mouthand shonlders with packthread; make a brown sanee, asin the former
recipe, add a little strong ale with the beef-sonp, season it with a spoanful
of ketchup, some salt, and cayenne pepper; then put in the head and stew
n over a slow fire. When ready, add a glass of wine and a litle lemon-
juice.

Cod's Head and Shoulders will eat much finer by having a little salt
rubbed down the bone, and along the thick pari, 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 donble. parsley, lemon,
horse-radish, and the milt, roe, and liver, and fried smelis, 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 anchevy-butter. When propetly prepared,
lay the fish on atin fishplate, and cover the whole with a cloth.  Put it into
cold hard water, with two handfuls of salt, and two tablespoonfmls of vine-

r; let it heat gradually until it boils, then take it quite off the fire, and keep
1t closely covered in the water for an hour, near, but not on the fire, scarcely
being allowed to simmer:

Buked Cod.—E. R—Butter a pan, lay the fish in it, with a bundle of
sweet herbs, an onion stuck with six cloves, a spoonfal of black and white
pepper, salt, and a quart of water; flour the fish, stick it over wilth pieces
of butter, and add (o it raspings of bread. When sufficiently balked, take
out the fish carefully, strain the gravy, thieken 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 ponr it vonnd the
fishy 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 eut it into slices,
season them with white pepper and salt, then fry them, and when eold, put
them into a pickle made of vinegar boiled with pnprercnrn s, a few cloves,
and mace, and bay leaves; add, when cold, a teacuplul of sweet oil; lay the
fish in a jar with slices of onion between each, and cover the whole with
the vinezar. Salmon may be pickled in the same manner. When served
up at table, put a safficient number of pieces in the eeutre of a dish, and
raise ronnd it a wall of salad.

Stewed Cor—E, R.—Cut the cod into slices, season (hem with pepper
and salt, pnt them into a stewpan with half a ]'Ainf. 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 lignor, a piece of butter
rolled in flour, and two or three blades of mace, When the fish is snffi-
ciently stewed, which will be in a quarter of an hour, serve it up wxlhlthe
sauce. Any kind of fish sauce may be substitnied forthe wine, and a variety
offered by employing anchovies instead of oysters.
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&ali 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
waler; two separate soakings are better than one, however conlinuous,
since the alternate expansion and contraction loosen the filires of the fish,
and vecasion 1t to come off in finer Aakes, Itis 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 wp, and a wall
of mashed polatoes or mashed parsnips all round. \

To dress Sult Cod or Ling,—Soak aud clean the piece yon mean to dresg,
then lay it all nmight in water with a glass of vinegar. Boil it enongh, then
break into flakes on the dish; pour over it parsnips boiled, beaten in a
mortar, and then boil up with cream and a large puece of buiter rubbed.
with a bit of flonr. It may be served as above with egz-sauce instead of
the parsaip, and the root sent up wholes or the fish may be boiled and sent
up without faking, and sauces as above. Cod that has been dressed eats
well when doue like dried salmon, with eggs, cream, &e.

To dress Salt Fish thut has been builed ; an excellent dish—Break it into
flakes, and put it into & pan with sauce thus made: beat boiled parsnips in
a mortar, then add o it a cup ol eream, and a goed piece of butter rotled in
foor, a little white pepper, and bhalf a teaspoonful of raustard, all builed
together; keep the fish nolonger onthe fire than to become hot, but not beil.

Cud Suunds o look like Clickens—A goud maigre-day dish.  Wash three
large sounds nicely, and boil in milk and water, but nut wo tender 3 when.
cold, put a furcement of chopped uysters, crumbs of bread, a bit of buuer,
nutmneg, pepper, sall, and the yolks of two eges; spread it th over the
sounds, and roll up each i the form of a ehichen, skewering t; then lard
them as you would clickens, dust a livle flour over, aud roast them in a
“tin oven slowly. When dune eguugh, pour over them a five oysier-sauce,
Serye [or side or corner dish at the first eourse.

T brod Cod Sounds,—Scald in hot water, rub well with salt, pull off the
dirty skin, and put them w simmer tll tender; take them oul, flour, and
broil.  While this is duing, season a little brown gravy with pepper, salt, a
teaspoonfil of soy, and a little mustard; give it a boil with a bit of flour
and butter, and pour it over the sounds, '

Cud Sunnds Kugout.—Prepare as above; then stew them in white gravy
seasoned; cream, butler, and a litle bit of flour added befure you serve,
geatly boiling it up. A bit of lemon-peel, nuumeg, and the least pounded
mace, should give the flavouar.

Cullets of Sule.—E. R.—Cut the soles, whether previously dressed or raw,
into bandsome pieces, and stew them gently in the sauce prepiared aceord-
ing 1o the firegoing directions; or they may be hlleted, covered with fine
forcemeat, and skewered round, and either {ried or baked in bultered pa-
pers: all white fish may be dressed in the same manner, :

Hed Mullet—E. B—1'his fish has gained great reputation as the sea
woodeock : they must not be emptied when cleaned ; enher broil them in,
buttered paper, or put them into the oven upon larkpans in paper cases, or
the pan butie ed, and butered paper above.

Stuggons.— L. K—~Uut the slurgeon in slices, and fry them, Then ponr
off the fat, four the pan, and pour boiling water intw it.  Put the fish into
a stewpan, with this gravy, an onton, and sweet herbs, pepper, and salt;
let it stew untl guite tender; sirain the sauce, squeeze the juice of a lemon
into it, and serve it up.  Siurgeon may be baked or builed, but the aboye
way of dressing is one of the best, ]

euns d (o Russe.—E. K—When the sturgeon is eleaned, lay it for
several hours in salt and water; take it out an hour before it is wauted, rub
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it well with vinegar,and pour a litde over it. Then put it into a fish-lkettls,
cover it with boiling water, an ounce of bay-sali, two large onions, and a
bunch of sweet herbs,  Stew it antil the bones will separate easily; then
take it up, remove the skin, flour it, and place it 10 brown before the fire,
'I:mNIilng it well with butter; serve it up with a rich sauce, and a garnish of
ickles.

¥ Stewed Sturgeons.—E. R—Cut the fish in slices, an inch and a half thick,
dip them in vinegar, dry them well, flour and broil the slices. "Then flour.
and lay them in a stewpan’ with some good broth, and let them stew gently
until perlecily tender; thicken the gravy with batier or cream,add a spoon-
ful of Harvey's sance, hall a glass of wine, and serve it up with capers
strewed aver the top, and garnished with slices of lemon. :

Brailed M cherel—E, B—Split them down the bacl, take aut the bone,
and rub the inside with pepper, salt, parsley, and feanel ehopped finely ;
flour aud broil them, serving up with a sauce of parsley, feunel, melted
butter, or lemon sauce,

Muckerel & fu Mustre d'Hotel—E. R.—Split three mackerel, ent off the
heads and tails, and take out the bone.  Broil them nicely a fine brown.
Boil a duzen small silver oniohs; scald a vonsg cuctmber, a buneh of
parsley, and a buneh of fennel; ehop the two latter, and eut the eucumber
it dice; season the whole, and put thein into a small saucepan with a
picce of butter; when the butter.is melted, lay the vegetables on the fish,
and squesze the juice of two lemons over them.

Boiled Muckerel =B R—Make a marinade with some weak hroth, twe
tablespooniuls of vinegar, a bundie of sweet herbs, a few small onions, or
a large one stek with a cliwe, pepper and salt; boil il wigether for an
Hours then boil the fish in this gravy; take them out when ready, sirain the
liguor, and thicken it; make it green with ehopped parsiey and fennel; add
a teaspoonlul ofany kind of fish sauce, and send it to table {

Baked Muckerel—E. B—Send them o the oven stuffidl the same as
a piper, or lake the bupe without dividing the fish; pepper the inside well;
lay butter betweens flour and butter the outade, roasied in a Duich oven,
and serve them ap with lemon-jnice squeezed over them, and a thick sauce
of chopped fennel, parsley, and butter.

Stewtd Mackercl— E. R —Split, bone,and cut the mackerel iulo qnariers,
and broil them until they are aearly hall danes then pot them aside ; take
a pint of good gravy, witha little chopped fenuel, parsiey, and shalot, a
teaspoonful ol essepce of ancliory, a glass of kethup, and a picce of
butter rulléd in Gour: stic this over the fire until it 15 of_proper thickness;
season it with cayenne peppec and salt, then put in the fish; stew all very
gently vitil it is done, and adil a tablespoonfal of thickening and a glass
of port wine the last thing.

Fillets of Mucherctk—E. R—Bone several mackerel, take the fish off in
fillets lengtiwise, turning them ronnd.  Chop feanel and parstey, and pot
it in a stewpan, with some fish-broth well seasoned, lay iulth? fish, and let
jtstew ten minutes  Then take up the fillets, dish them, thicken the sauce,
adding to it the jnice of a lemon; punr it round the fish, and serve up with
a garnish of piekles. This will make & side-dish, or may‘ﬁgnrz at the hegd
of the table. English custom only seems to admit fish in the first conrse,
which is a grem misiake, since it appears at all the fashionable tables as
a side-dish, in all stages of the dinner. b gl

Pickled Mackerel—E. R.—Clean, bone, and cut the fish mlﬂ;:fﬁ”. ea-
son them welly 1o six large mackerel put an ounce of ground pepper in
eqnal parts of white and reds four cloves, ponnded, a aall-sfumnrul-nr all-
spice, three or fonr blades of mace pounded, and a 5 ful of salt. Rub
the mixtare well in, scoring the fish in order thut it may be thoroughly
spread.  Fry them inoil till they are brown; when cold, put them into a
stene jar, and eever them with vinagar,

56 DOMESTIC COOKERY.




FISH. s7

Herrings—E. R—This fish is nsually broiled, hut 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 minates 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 goud sance, Herrings should be broiled over a good
fire; they will be improved by being sprinkled with salt and pressed, and
then washed in vinegar: if kept more than a day, they shoald be covered
with salt,

Herrings and Onions.—E. R—Notwithstanding the prejudice against the
union of two sueh strongly-flavoured viands, the following method of dress-
ing herrings has been so highly recommended, that it 1s given upon the
authority of a very celebrated gastronome:—Shred the onions finely and
fry them, clean fiesh herrings, fry then also, and serve them in the dish
with the onions,

To dress Red Herrings—Choose them that are large and moist, cut them
open and pour some boiling small beer over them to soak hall an hour;
drain them dry, and make them jost hot through before the fire; then rub
some cold butter over them and serve. Egg-sauce, or buttered eggs, and
mashed potatoes should be sent op with them. Tnstead of butter, a little
sweet oil will add 1o the richness, but it must be dropped on while before
the fire, and in the smalles) quantity.

Buked Herrings ond Sprats.—Wash and drain, withoot 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 onwon, and a few bay leaves. Add
half vinegar and hall small beer enangh to eaver them. Pat paper over
the pan, and bake in a slow oven. If you like, throw saltpetre over them
the night before, o make them look red.  Gut, but do not open them. ]

Tu smoke Hervings—Clean, and lay them in sall with a litille saltpetre
one nighi; then hang them on a stick, throngh the eyes, ina row, Have
ready an old cask, in which put some sawduast, and in the midstof ita
heater red-hot; fix the stick over the smole, aud let them remain twenty-
four hours.

To Pickle Herrings or Muckerel—E. R, —Clean and cut off the heads,
wash and dry them thoroughly in a_cloth ; eut them open, and take oul the
bone; season them in the inside with bay-salt, ground white pepper, a little
cayenne, three cloves, and three blades of mace powdered; lay them in a
pan, and between each layerof fish put twe or three bay leaves; cover them
with vinegar, tie paper several times fulded over the pan, put them into a
slow oven, and let them bake fur a lung 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 stuek with ¢loves. Set them again in
a sluw aven, and allow them to remain for (wo hours, Let them remain
until eold. They will keep a long time, but must be carefully removed
from the baking-pan, or they will break. A mure simple method is to bone,
split, and season them, rolling up the fillets and tying them round; then
put them into a pan with o few bay leaves, an onion stuck with cloves,
and sufficient vinegar 1o cover them; bake ihem; take off the strings.
Sprats are done in the same way, but, being too small w roll, merely cut
off the head and take out the bone, alier they have been very nicely cleaned.

Eel.—E. R—Clean the eel well, and cat it into pieces, leaving il in
water; put them into a stewpan with butter; set them for a minute on the
fire ; then dust flonr ; add some gravy, and stir it with a wooden spoon until
it boils; add parsley, shalot, hall’ a bay leaf, 4 elove, sali, pepper, and small
onions ; simmer all together, and reduce. Tale off the fat, remove the
herb.;,‘ and thicken with the yolks of eggs, adding the juice of a lemon; or,
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after half boiling the eels with the herbs, they may be rolled in yolks of
eggs, dipped in minced parsley and crumbs of bread, and boiled until brown,
Eels Spileheocked—E. R—Bruise together a small quantity of cloves,
mace, nutmegs, salt, and pepper, and rub ir over the fish, enther cut in
lengihs or robled 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 seraped horse-radish, a bunch of sweet herbs, and a linle lemon-pgel:
when sufficiently stewed, strain the sauce, and thicken it with a little butter
urcreani. A good thickening may be made by melting a piece of buiter
the size of a walnot, rolled in hall a teaspoonful of four io a little milk.
To Stew Eels—E. R—Cut the eels in pieces, [ry them a little until they
are a line brown; let them remain umil cold; take an onion, a little parsley,
a leal of sage chopped very finely; put them in some gravy, with a clove,
a blade of mace, pepper, and salt. Siew the eels until they are tender;
then add a glass of portwine, and a little lemon-juice, alier straining the
sauce and thickening it with butter and door.
Fried Eels—E. R—*Eels," observes a great authority, “ require 1o be
} well managed by a clever cook, when the fal and indigestive qualities disap-
| . pear, and the food becomes wholesome.”  Simple frying is not, perhaps,
i the best means of effecting 1his olject, bat 1t 1s a favourite method with
| many persons, They are to be rolled in yolks of egzs and bread-crumbs,
'!' or a thick eoating of sweet herbs may be added as a corrective: they should
\
)
|

be served with an acid sauce, or eaten with lemon-juice squeezed over
them.
Tu Collur Eels.—E, R—Case the eels, eut off the head, split and take
out the bone: lay the fish flai; season them with mixed spices, some parsley
shred very fine, and a few chopped sage leaves; roll them up tightly in a
cloth; band 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
1o the pickle a pint of vinegar or mure, according 1o the quaniy of eels
collared, a few pepperecorns, and a sprig of sweet marjoram, Boil it ten
minutes, and let it stand all night. Take the cloth from the eels, and put
them into the pickle. They may be sent whole to table, or cut in slices.
Garnish with parsiey. Lampreys and pilchards may be dressed the same
i way. Dels, when collared, should not be skinned.
T Stew Lamprey, as af Wercester—Afier cleaning the fish earefully,
remave the cartilage which runs down the baek, 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; siew lil! tender, then take out the
lamprey and keep hot, while you boil up the liguor with two or three
anchovies chopped, and some flour and butter ; strain the gravy throngh a
sieve, and add lemon-jnice and some made mustard. Serve with sippets
of bread and horse-radish. When there is spawn it must be fried and put
round, :

Nate—Cider will do in common, instead of white wine.

To Pot Lampréy, as al Woarcester.—Leave the skin on, but remove the
cartilage and a string on each side of it down the back., Wash and clean
r the fish very nicely in several waters, and wipe them. To a dozen of

tolerable size use jwo ounces of white pepper, salt in proportion, six blades
f of mace, a dozen of cloves, all in fine pawder, but do not season until the
fish shall have drained all night, Lay them in a stunefol one by one, and
curled round, the spices and salt being sprinkled in and about them. Cla-
i rify two pounds of butter, and half" a pound of the finest beel-suet, pour it
on the fish, and lay thick paper over to keep in the steam. Bake three
hours in a moderate oven. Look ofien at them, and as the oil works up
| take it clear offt  They will thus, in the storepot, keep 1ill spring.  Put into
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pots for serving as wanted, observing to take ofl the old bulter, and having
warmed the fish in the oven, cover with fresh butter only. .

Stewed Fish, Hebrew Fashion—E. R.—Take three or four parsley roots,
cut them into long thin slices,and two or three onions also sliced, boil them
tagether in a quart of water until guite tender; then flavour it with ground
white pepper, nutmeg, mace, and a little saffron, the juice of two lemons,
and a spoonful of vinegar, Put in the fish, and let it stew for twemiv‘
minites or half an hour; then take it out, strain the gravy, thicken it wit
a little flour and butter, have balls made of chopped fish, bread-crumbs,
spices, and the yolks of one or two eggs mixed up together, and drop them
into the liguor. ~ Let them boil, then put in the fish, and serve it up with
the balls and parsley-rools.

Caledonian Recine fir Dressing Fish—E. R—Boil the livers of the fish,
and make them into forcemeat balls, with oatmeal; onions, pepper, and
salt. Put the water on with some eold butter and whole onions, and when
the onions are sufficiently boiled put in the fish, and stew them with their
heads on, seasoning 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 ent into pieces, and
fried in buiter, or bailed and then fried. Put parsiey 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 salt, flouring the pan to thicken il: serve it up with
capers on the Lop.

Stewed Huddocks—E. R—Trim two haddocks, by cutting off’ the heads,
tails, and fins, and taking out the bones. Puat 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 stoek, adding eayenne pepper, some acid sauce, and
ketchup, or essence of anchovy: stew unﬁr the gravy is very rich, and
serve it up in a deep dish.

Stewed Halibut—E. R—Put half a pint of beer, a few anchovies, an
onion stuck with cloves, a bonch of sweet herbs, and some repper, into a
stewpan; fill it nearly with water, and stew it for an hours then strain it,
and pux in the head of a halibat, stew it till tender, thicken the gravy with
butter and flour, add a liule fish sauce, and serve it up with forcemeat balls
made of a part of the fish.

Buked Haddvek, Seottish Fashion.—E. R.—Talke two good-sized haddocs,
clean, and wipe them well 1 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, eut the skin through down the hack, and take it off neaily, being
careful to keep the fish whole. Beat up the yolis of three egzs, dip each
in the egg, have ready some bread-crumbs, mixed with Eepper. salt, and
chopped parsley, roll the fish in the erumbs, and stuff the heads and breasts
with oysters chopped, but not o small, and bread-crumbs blended with an
esg.  Buotter 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 quantily of eream, mix two tablespoon{uls of
flour in alitte of the eream, cold, and bail all together watil it 1s 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 neaty, 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; lake out
the gilis, eyes, and entrails, and remove the blood from the back-bone.
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Wipe them dry,and put some salt into the hodies and eyes. Lay them on
a board fur 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 ege, and strew
crumbs over them, Lay them before the fire, and baste with buatter till
brown enough. Serve with egg-sance.

Whitings, if’ large, are excellent this way; and it will prove an accoms
modalion in the eonntry, where there is no regular sapply of fish.

T Cure Finnan Huddoek.—Choose those that are of middling size, and
as fresh as possible ; take off their heads, split up, wipe nicely, and sprinkle
lightly with salt. Lay them with a moderate geat upen them for twelve
haurs, then hang them up to drain three hours, and then tie them, two and
twn, on a string, and suspend them over some peals that have been so much
burnt as not to smoke stronzly, and at a distance that may not heat the fish,
which, thus smoked two houars, will be fit for use.

They are served at breakfast in Seotland to eat with bread and butter,
either euld or just warmed through, and moistened with one or 1wo drops
of sweet oil.

The Scolch dish, called Cropped Heads—Parboil the roe of haddocks or
eod; mix it with double its quantity of pounded hard biseuit, sall, epper,
and a beaten egg; stuff haddock's heads with this mixture, and Iry them in
beef' dripping. Prepare a sauce of beef-gravy added to fried onions an
flour, a teacupful of ketchup, the same of pickled mussels, and add to the
heads ; simmer fifieen minutes. If alarge dish be wanting, serve two boiled
haddocks in the middle. !

Fike or Piper—E. R—Take alarge, or two small fish, stuff 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 hoor i baking. When removed from the oven, the dish will
be found full of gravy, Putto a safficient portion for the sauce, two an-
chovies finely chopped, a liitle grated lemon-peel, a glass of wine, Reading
sauce, or lemon-pickle, and make it as thick as cream with flonr and
butter, adding capers if desirable. Haddoek may be dressed in the same
way, and gurnet also, which is a most excellent fish when baked.

Soles—E. K—Soles may be fried either plain, or dipped in yolk of eggs
and bread-crumbs; the eggs should be heai 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 months, previous to frying.

If" boiled, they must be served with great care, to look perpecﬂy white,
and shauld be mach covered with parsley. The roe or milt of soles must
not be taken out.

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

Sules another way—Tike two or three soles, divide them from the back-
bone, and take off the head, fins, anl tail. Sprinkle the inside with salt,
roll them up tight from the tail-end upwards, and fasien 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 erumbs, Do the |
egg over them agaio, and then put more crumbs, fry them a beautiful co-
lour in lard, or, for fast-day, in elarified butter. Garnish with dried or fried
parsley. Shrimp-sauce.

Soles in the Portuguese way—Take one large, or two small; if large, cut
the fish in two; if small, they need only be split. The bones being taken
out, put the fish into a pan with a bit of butter and some lemon-juice ; give
it a fry, then lay the fish on a dish, and spread a forcemeat over each piece
and roll it round, fastening the roll with a few small skewers. Lay the
rolls into & small earthen Xna,bcal 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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of caper-liquor, an anchovy chapped fine, and some parstey chopped, into
the battom 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 1t
to kesp them hot till the baked gravy is skimmed; if not enonch, a litile
fresh. flavoured as abave, must be prepared and added toit. The heads
of the fish are to be left on one side of the split part, and kept on the onter
gide 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 above.—Pound cald beef, mutton, or veal, a little;
then add some fat bacon that has beeu slightly fried, cut small some onion,
a little garlic or shalot, parsley, anchovy, pepper. salt, and natmeg; pound
all fine with a few crumbs, and bind it with two or three yolks of eggs.

Fish Turtle—E. R—Stargeon is the hest material, but if not in season,
eut some ling into handsome pieces,and fry it; then boil an equal gnantity
of skate. alsa eut in pieces; and havine cleaned and sonked two or three
cod sounds, stew them until green with a fitde spinach, and cat them in
pieces; then have a sufficient quantity of guod gravy, inte which the liquor
of two or three dozen of oysters has been steaineds thicken it with cream
or butter.  Put it info a stewpan with the fish already named, a lobster cut
in pieces, a spoonful of essence of anchovies, and a glass of Maderia.
Warm the whole together, and send it to table with a lemon garnish. The
sauee to this dish must be very rich, and of a fine dark colour.

Fish Coliops.—E. R.—Cut a halibut into nice collops, fry them, then put
them into a broth made of the banes, four onions, a stick of celery, and a
bundle of sweet herbs, boiled together for half an henr. Strain this broth,
thicken i1, and stew the fish for half an hour, adding sali, pepper, and

unded mace, a spoonful of fish sauce, and one of lemon-juice.

Fish Cutlets,—E. R—Chopa considerable quantity of herbs with a small
piece of shalot, season it with pepper and salt, and put it into a stewpan
with twe ouncées of butter: as the butter is meling add a tegspoonfal of
essence of anchovies. Do not allow the butter to more that melt, anidl - mix
the whole well together; then cnt any kind of white fish, dressed or raw,
into handsome cutlets, and, when the herb-seasoning is nearly cold, spread
it on the fish thickly with a knife; dredze the fish with bread-erumbs, and
cook them on butter-pans inan oven, or before the fire, Stew a fewsilver
button-onions, or a chopped onion, with any green vegetables in season,
cut into dice in a litle broth, add nasturtiums, and a little of the pickle,
keep them in the middle of a di<h, and fay the cutlels round.

Fillels of Fish.—E. R—Take any white fish, bone, and split, cut them
into handsome fillets, hall fry them, and squeeze the juice of a lemon over
them, make & fine forcement with lobsters or shrimps, lay it thiekly on the
fillets, roll them up, and tie or skewer them. ut them into a fish-gravy,
and bake them in an oven: when ddhe, thicken the gravy and serve up
the fish in it.

A Casserole of Fish—E. R—Take any kind of cold fish, and divide it
inta large flakess boil two or three eggs hard, and eut them into slices;
have also some mashed potatoes; boter a monld, and putin the fish, eggs
and poratoes, with a little delicate seasoning of while pepper; moisten the
whole with eream, or thin melted butter, and a spoounful of essence of an«
chovies; boil the monld, and turn it out.

Fish Paté.—E. R—Raise a wall of mashed potatoes ronnd a dish, divide
the fish in Bales, and warm it with the sauee left the day before in a basin
or jar, plunged {n water; brown the potatoes well in an oven of before the
fite, o let them remain white, and pour the fish in, covering the top at
pleasure with egg-sauce.

Fish Senlloped.— E'. R—Flake the fish, and embed it in bread-crumbs
moistened with thin melted butter or cream, flavoured with any approved
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gauce; cover the top thickly with bread-crumbs, lay bits of butter aver
and bake it either before the fire or in a Dutch oven; or lay the fish in the
bottom of the dish, with a rich white sanee of cream, and cover the top
only with bread-erumbs, :
Rissole of Fish—E, R—Pick from the bones and skin any kind of eold
fish, weigh it, and add one-third of grated bread-crumbs, a little cold melted
buiter, a small onion, previously boiled and finely minced, pepper, salt, and
the swhites of two eggs to bind ‘it together; mix it well and make itinto &
flat oval shape, fry it on both sides; then stew it in some veal broth, or
waler boiled in the frying-pan afier the fat has been poured off, with the
bones of the fish, an onion, and some pepper; sirain and thicken the sauce,
adding to it any kind of fish-sauce at and.- : '
Croguelies of Fish—E, R.—Take dressed fish of any kind, separale it

Arom the bones, mince or pound it with a little seasoning, an egg bealen

with a teaspoonful of flour, and one of milk; roll it into balls; brush th
oulside with egg, and dredge it well with bread-erambs, [ry them of a ni
colour; the bones, heads, tails, with an onion, an anchovy, and a pint o
waler, stewed together, will make the gravy. Lobsters malke delicate ero-
quelles; in which case the shell should be broken, and boiled down for
the gravy. Y

Ty 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 colopr;
then put them into a stewpan. with equal parts of red wine and waler, a
tablespoonfal of lemon-pickle, the same of walnut ktichup, a teaspoon-
fal of mushroom-powder, and a litlle cayenne pepper; add a large onion
stuek with cloves, and a stick of horse-radish.  Cover the pan closely to
keep in the steam, and let the contents stew over a siove very gently until
the gravy is redueed. to a sufficient quantity only to cover the fishs 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,
arany other fresh-waler fish intended 1o be conked; stew it down in two
quarts of waler, some parsley, or parsley-roois,and then pulp them throngh
a sieve. Put the remainder of the fish into the liguor with more parsley
chopped, and parsley.roats, a little pepper and sali. serve it in a tureen,
and send up a plate of brown bread aod butter with it. Perch and all
fresh.water fish may be fried in bauter.

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

OYSTENS.

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

N. B. A peck of the best native oysters may be purchased oot of the boats
at Billingsgate for nine shillings; there are about 436 in a peck, about four
for a penny. The common oysters are from two shillings to half a erown
the peck.

S!F:wcd Oysters with Wine,—E. R.—Wash the oysters in their liquor, and
then strain 1, add a glass of wine, some whole pepper, a little salt, a piece
of butter rolled in four, and a spoonful of lemon-juice; boil the whole,
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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 Ploin—E, R.—Beard the oysters, wash them in their
own liguor, then strain it, thicken it with thin melted butter, or while sauce
made of eream ; season it with & 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: ihey will require only a few minutes, and if allowed
to beil will become hard, . y

Scallsped Oysters—E. R—DBeard the oysters, and wash them in their
liquor, then strain (he liquor and pour it over a quantity of bread-crumbs.
Lay the erumbs into scallops of china or tin, and put the oysters in layers,
with bread-crumbs, pepper and buiter between, cover the top with bread-
crumbs 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 put them with their liquor into tin scallops, six in a shell (not more),
with a litle pepper and butter. Put the shells upon a gridiron over a good
fire, and serve them when plump and quite hot. They are delicious this
way; but to be eaten in perfection should be cooked over a lampin the
room where they are eaten. Sgueeze a little lemon-juice over them when
they come (rom the fire.

Qyasters in Seallop-shells—Keep the oysters in their liguor; puta bit of

*butier in a stewpan, with minced parsley, shalotand a little pepper; brown
them, dusting in a lLttle flovr, then add the oyster-lignor, strained, and a
litile good gravy, werk them until they are ol the consistence of sauce;
then toss and put in the oysters, add lemon-juice, and fill the scallop-shells ;
stew gratedl bread-crumbs over the top, adding some small pieces of butter,
put them into a very guick oven and finish them of a fine brown,

Oyster Louves—FE., K. —Take the loaves baked in tins, cut off the top,
clean out the crumbs, and pass them throngh a grater; add parsley ehopped,
spices, and pepper logether with the oysiers, all well mixed; fill the loaves,
adding pieces of butter, pour in the liguor of the aysters strained, then put
the loaves into an oven, and when well baked serve them up., Ouve 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 omeletie, and then, in erumbs
of bread, fry thewm ; they are an exquisite garnish for [ried fish,

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

Bulleved Crab—~—L. R—Pick the ment 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 swall bits of butter here and there, enongh when
warmed 1o keep it moist, Squeezethe jnice of a lemon over it, or asEunn-
ful of lemon-pickle, or acid sance. Put a thick layer of erumbs 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 Paté of Crab—E. R—Beat the whole of a erab 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 litle lemon-juice;
pour it into walls of paste previously baked, and serve it up hot.

Dyessed Crab—E., R—Pick out all the fish from the shell, divide it
into small pieces, mixing the rich parl well with the rest; mpisten it with
im]ad dressing, and return it to the shell with an edge all round of sliced
emon,

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-
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fer, salt, and a little mace. Let it boil till all the goodness is extracted
from the shells: then strain it. Mix with a litile cream, or thin melted
butter, the rich portion of the labster, and the eoral; add a small quantity
of lemon-juice and two spoonfuls of wine, mix it with the gravy, and warm
the lobster in it; a few minntes will suffice.

Rissoles of Lubster—L2. R—Talke the meat from the shell, chop it finely,
mix it with a little salt, pepper; and pounded mace; 1ake a fourth part of
fine bread-crumbs, make it up into balls with meited butter, brush the balls
with yolk of egg, and dredge them with bread-crumbs, and frythem, serying
with or without gravy: if dry, they must be sent up with crisped parsley.

Buttered Lobster—E. R.—Pick out the meal, chop it, and warm it with
some melted buiter, adding shrimps or prawns if the quantity be small;
cut picces of paste into pretty shapes, fry them, and serve up the lobster
heaped upon them, which is sometimes more convenient than making
into patties.

Mirotun of Lobster—E. R—Take the meat of a good-sized lobster, and
putit into a mortar, with the cromb of a French roll soaked in eream;
pound them well together; then add the yolkis of three eggs, and some fat
of ham also pounded; season it with pepper, salt, and a linle mace. Add
the whole of an egg beaten up to a strong [roth, and take eare that ithe
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 Suuce.—E. R—Take the meat of two lohsters, mince
it small, and put it into a pint of beef.soop; let them stew a litle ; thicken
it with a piece of botter rolled in flour; add a glass of white wine, with a
little pepper; add salt and notmeg, a spoonful of ketehop, one of anchovy,
and ooe of lemon-jaice : let the whole stew together, and serve up, gami&g-
g the dish with the small elaws.

Stewed Lolisters, avery high relish—Pick the lobster, ‘Pnt the berries into
a dish that has a lamp, and rub them down with a bit of butter, iwo spoon-
fuls of any sort of gravy, one of soy, or walnut-ketchup, a litle salt and
cayenne, and a spoonful of port; stew the lobster cat into bits with the
gravy as above,

Lobster Pudding—Divide the 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 ernmbs of bread, and brown with a salamander. If the
lubsters be small, nse two.

v Roast Lobsters.—W hen hall’ boiled, and while hat, rub the shell with
butler, and lay it before the fire. Continue basting it with butter il it
has a fine froth,  Melted butter, cayenne, and salt, are eaten with the ahove.

T Dress a Turlle.—The night before dressing a turtle, hang it up by the
hinder legs, and withom giving time for it to draw in its neck ent off’ its
head, Early next morning have ready a boiler of hot water, With a sharp
knife take off the fitis next to the head at the joint, which, if propecly hit,
will allow them to separate from the body without eutting. The hinder
fins, when cut at the joint, will, by a line twist, come off immediarely.

Next divide the callapash, ur back shell, from the eallapee, the belly
shell, at about two inches round the latter, which is some of the prime of
the wrile. Take ont the entrails with particular care, lest the sall shoald
be broken, and throw them into a tub of eold water; when well washed,
open the guts'from end to end with a small penknile, and draw them throngh
a woollen cloth often, to cleanse them; then put them into fresh cold water. ’
The belly shell must be cut in pieces the size of the palm of the haad, and
the lungs, kidneys, &e., cleared from the back shell; put the shells and
fins into scalding water, until the scales can be seraped off with a knife,
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and all the meat can be taken clear offi Be sure to keep the different
parts of the wrile separate, that they may be proportioned out afierwards,

The green fat cul 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, 1o a quanuity of very rich broth of veal, o which
put a pound of butter rubbed down with as much fine flour as shall give
due thickness; stir it over the fire ten minutes; having put in the entrails,
cut in small pieces, six bours to stew before dinner; add to the sonp green
onions, and all soris 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 1o the size of the tartle, which, if fifiy pounds weighi,
will require two bottles of Madeira; let all the seasoning be simmered six
hours, some of the coarse and white parts two hours, and a proportion of
the green fat one hour.

Pat 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 prepare small eggs for serving in the soup and shell, unless there be
any in the turtle, see “ Little Eggs for Tartle,” under the head Sauces.

tle at Seat—FE. R—The true favour of the turtle is best preserved
without mixture of other meat, any addition being quite unnecessary, ex-
cepting for the purpose of making the tortle go further. Prepare the turtle
according to the excellent direcnions of Mrs. Rundell, and then, selecling
the coarser portions, stew them down into soup with a bunch of seasoning
herbs, onions, and pepper and salt. If there should be any egzs in the
turtle, let them stew in the sonp for four hours; strain and thicken the
soup, and serve it up with the entrails eat 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 hoursstewing 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.

CHAPTER IIL

Roasting and Boiling~E, R—~The process ol roasting appears to be of
easy atlainment; but, in order o be properly aceomplished, 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 vrder 1o be thorooghly
done.  All roasted meat should be put down at first at a very considerable
distance from the fire, and brought gradually eloser as it becomes heated

Lthrough; this method preventing the owter 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 muton to
perfection.  Meat sent (o his table was put, in the first instance, at so great
a distance from the fire, that six hours were required to roasta joint which,
in other kitchens, would have been only subjected to the action of heat for
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hall' the time. By this method the juices were preserved, and the meat,
thoroughly done in.every part, was exquisitely tender. Ordinary cooks
have, however, an abhorrence of so tedious a processy and it is, conse-
quently, very seldom that a large joint is properly prepared for the table.
All meats should be well basted at first with milk and water, and when the
dripping begins to fall, the cook should empty the pan and wipe it out,
The joint must then be basted in its own hiquor, and, when abopt three
parts done, sprinkled with salt, and dredzed with flours this latrer process
must not be delayed too long, for unless the flour be added early enough to
imbibe the gravy and get nicely browned, it will have a disagreeable, raw,
or burnt taste: if the salt be adiled 100 oon it will draw ont the zravy.
When there is only a small guantity of far, it should be preserved by
skewering a paper over it, or it will waste in the roasting,  Cradle-spils
are preferable to common spits,and both must be well wiped before using,
while it is advisable to heat the common spit. In winter, if meat or vege-
tables shonld be touched by the frost, they are to be thawed by soakin
in cald water for two or three hours; if much frost-bitten, a longer peri
will be necessary.

Boiled meat, unless enoked slowly, simmered in far, and kept for a lon
time upon the fire before it is allowed to come to a boil, will be hard an
tasteless; for the portion of the meat consisting of the albimen, if once
set like the white of an egg, cannot aftecwards 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
thatof allowing meat to come to a boil 100 soon at first, and permilting it
to go off’ the boil afterwards. The pot should be waiched and skimmed
very freqnently, and very thoroughly, or otherwise the scum will fall again,
and stick to the meat: add cold water afier each skimming, as this will
p occasion the whole of the senm to rise.  All meat should be put into cold
water, a gnart of water being the allowance for every pound of meat, and
the size of the sancepan so proportioned that no extra quantity of water
will be necessary to cover the meat. Itshould be kepi closely eovered, and
a joint of ten pounds weight should be at least forty minutes npon 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 foor
minutes longer. Boiled fowls, when found 1o be diseoloured, should be
smothered with sauee. Balt beef, hams, and 1ongues, and even pork, if
kept lonz 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 vsed. A ham of twenty pounds' weight will 1ake five
honors and a half to boil praperly; a large tongue, if dry, should be boiled
slowly for at least four hours: and both ham and heef may be baked with
k very great advantage. By this process, slow cooking is ensured, and the
juices of the meat are concentrated. By pulting a certain quantity of suet
into the pan in which the ham is baked, and covering the top with eoarse
paste or folds of paper, the flavour is much improved; the gravy eomin
from the meat will be a jelly, which, though too salt to be eaten alone, wi
mix admirably with any kind of stoek, or may be made into essence of
ham. “The oven is a very economieul substitute for the saucepan, where
there is 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 toueh the bottom of the vessel: a
plate put upside down, on svme skewers laid across, will be sufficient to
B eilect this object: the pot must be waiched and skimmed very frequently
| atfirst,  In many eases it would be desirable to employ a method, not so
# much in practice in England as it deserves,—the preparation of meat b

the heal ol boiling water, without actual exposure toit. Fowls boiled in
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hladders, or in a jar, may be filled with oysiers, and deliciously stewed, the
flavour and animal juices being preserved instead of drawn ont. Meat,
also. may be put into a jar immersed in a kettle of water. The Secoich
understand this method very well, and employ it in the preparation of their
hageis: it was also a custom among the ancient Romans. Those who en-
teriain a prejudice against an oven for jugged meals, imagining that the
dry heat imparis an unpleasant flavour to the viands,can have no possible
objection 1o this more elegant mode of cooking,

Ty choose meals— Venison.—If the fat be clear, bright, and thick, and the
cleft of the haunch smooth and close, it i1s young; but if the elefi is close
and tongh, it is old.. To judge of ils sweetness, run a ver sharp narrow
knife into the shounlder or haunch, and you will know by the scent. Few
people like it when it has much of the haul-gnit ; but it bears keeping
better than any sort of meat; and il eaten fresl}-ltilh:d, it is not so good as
mutlon

Beef—1f the flesh of ox-beef be good, it will have a fine smooth open
grain, be of a good red, and feel tender.  The fat should look white rather
than yellow; fur when that is of a deep colonr, the meat is seldum good :
beef fed by oil-cakes is generally so, and the flesh is fabby. The grain of
cow-beef is closer, and the fat whiter, than that of ox-beef; but the lean is
not of so bright a ved. ‘The grain of bull-beef is coarser and closer sull,
the fat hard and skinny, the lean of a deep red, aud it has a sironger scent.
Os-heef 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 old
meat. a streak of horn runs between the fat and lean of the sirloin and ribs:
the harder this is the older, and the flesh is not finely flavoured.

Veal.—The flesh of -a bull-calf is firmest but not so white. The fillet of
the cow-calf is generally preferred for 1he udder. The whitest is not the
most jiicy, having become so by frequent bleeding and licking chalk.
Choose the meat of which the kulbey is well covered with white thick fal.
If the bloody vein in the shoulder looks blue, or of a bright red; it is newly
killed; but any other colour shows it 1o be siale. The other parts should
be dry and white; il clammy or spatted, the meat is stale and bad, The
kidney tarns 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 better for being young; for if of a good breed and
well fed, it is befter for age; but this only holds with wether-mation, The
flesh of the ewe is paler, and the textare finer; but the meat is not so
rich or well flavonred, nor is the gravy so fine. Ram-mutton is very strong
flavoured, the (lesh is of a deep red, and the fat is spongy. Wether is dis-
tinguished likewise by a knob of fat on the leg, where, in ewe-mutlon, is
the udder.

Lumbh—Observe the neck of a Tore guarter; il 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 Angust. House-lamb may
be hal in great towns almost all the year, but is in highest perfection in
December and January.

Pork—Pinch the lean, and il young it will break. If the rind is tough,
thick, and cannot easily be impressed by the finger, it is old. A thin rind
is a merit in all pork; and pigs that are short in the legs and bodies, and
have thickness in the neck, and nol long heads and ears, are always o be
preferred.  When ivesh, the flesh will be smooth and dry; if clammy, it is
tainted. What is called measly pork is very unwholesome, and may be
known by the fat being full of kernels, which in good pork is never the
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- ease. Pork fed at still houses does not answer for curing in any way, the
fat being spongy. Dairy-pork is the best.

Bacon.—I( the rind be thin, the fat firm, and of a red tinge, the lean ten-
der, of a good colour, and adhering to the bone, you may conclude it good
and not old. If there are yellow streaks in it, it is becoming, il not already,
rusty.

Hams.—Stick a sharp knife under the bone; if it comes out with a plea-
sant smell, the ham is good; but i the koife is daubed, and has a bad
scent, do not buy it. Hams short in the hock are best, and long-legzed pigs
are not 1o be chosen for any preparation of pork.

Brawn.—The horny patt of the young brawn will feel moderately teq.
ger, and the favour will be beter than the old, the rind of which will be

ard.

Observations on purchasing, keeping, and dressing Meat—The flesh of eattle
killed when not perfectly clear of food soon spoils, They shonld fast
twenty-four hours in winter, and doiible that time in summer, before they
are killed.

In every sort of provisions, the best of the kind goes furthest, cuts oul 1o
greatest advantage, and affords most nourishinent. Round of beef, fillet
of veal, and leg of mution, are joints that bear a higher price; but as they
have more solid meat, they deserve the preference. It is worth notice,
however, that those joints which are inferior, may be dressed as palatably ;
and being cheaper, they ought ta be bought i tirn: for when they are
weighed with the prime pieces, the price of these is luwer,

In loins of meat, the long pipe that runs by the bone should be taken out,
as il is apt to taint; as also the kernels of beef, Rumps and edgebones of
beef are often bruised by the blows the drovers give the beasts, and the part
that has been struck always taints: therefore do not purchase these joints
if braised.

All meat should be carefully examined, and wiped with a dry eloth as
soonasitcomesing and if flies have blown upon it, the part must be cut of,
This should be daily observed until itis dressed,as it not anly tends 1o pre-
serve the meat long in perfection, but prevents that wusty favour too oflen
perceived in the outer slice, when brought 10 1able:

In the country, where meat is often carried a great distance, it should be
well covered with a eloth, over which fresh cabbage-leaves would keep it

) cool. These cautions are more needful, as in some families great loss is
sustained by the spiiling of meat. The fly may in some measure be pre-

i vented by dusting, upon the paris most likely 0 be attacked, pepper and
' ginger mixed, after wiping, which should never be tmitted. i
|' Pieces of charcoal laid about meat preserve it frum putrefaction, and

recover what is spoiling. Al legs and shoulders of meat should hitng with
the knuckle downwards, which will cause the gravy 10 be refained.
| When sirloins of beef, or loins of veal or wuton, come in, part of the
suet may be cut off fur puddibgs, or o elarify. If there be mare suet thin
[ will be nsed, while fresh, throw it into pickie,made in the proportion of a
t quarter of a pound of <alt to a quart of ¢old water, and it will be as good
afterwards for any use, when soaked a litle.
Dripping or clarified suet, will baste every thing as well a« butter, except
| fowls and game: and for kilchén pies naothing else shonld be used. The
fatol a neck or loin of mutton makes a far lighter and much richer pudding
than suet,
| If Ithe weathier permit, meat eats much better fur hanging a day before it
i is salted.
U Meats become more tender, and consequently more digestible, as well as
beuter flavoured, by hanging; but veal and lumb will not bear it so long as
the flesh of older animals,
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All meats should be well washed, and cleaned with a brush kept for the
purpose, before they are dressed. I for boiling, the colour will ‘be better
for soaking an houror two; butif to be roasted, let it be dried after washing.

Builing in a well-loured cloth will imake meat white. Cloths for this
purpose should be ecarcfull washed, and boiled in elean water between
cu:rﬁ using, and not suffered o hang in a damp place, which would give a
bad Aavour to the meat. The same ohsapve of tapes and pudding-cloths.
All kitchen ulensils should be kept inthe nicest order, and iu aconspicuous
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
soups or broth are skimmed, the bever and cleaner they will be.

Vegetubles should never be dressed with meal except carfots or parsnips
with boiled beel.

0ld meats do not require so much dressing as yonng; not that they are
sooner done, but they can be eaten with the gravy more in.

In preparing meat for rasting, the cook must be carefal that the spit be
wiped before itis used, and at the time of serving, or its mark will appear
in a black stain, She must avoid running the spit through the prime parts.
In some joints, as necks, it may enter two bones from the end, run up the
back until it eomes 1 nearly the other end, and the prime of the meat will
not be pierced. Leaden skewers af diffcrent weights should be in readi-
ness, fur want of which unskilful servants are ofien at a loss at the time of
spitiing.  Cradie-spits answer bests they may be bought of different sizes.
The juints of all necks and loins should be nicked befure they are dressed.

Tiwe, distance, basting often, and a elear fire of a proper size for what
is required, are the first points of a good cook’s attention in roasting.

A piece of writing paper shunld be twisted round the bone atthe knuckle
of & leg or shoulder of lamb, muttun, ok veuison, when roasted, before they
are served.

When you wish fried things to look as well as possible, do them fwiee
over with egg and crumbs,  Bread that is not sale enough to grate quite
fine will not look well. The fat you fry in must always be boilmg=hot the
moment the weat is put in, and kept so tll inished ; a small quantity never
fries well,

T keep Meat hot—11 is hest to take itup when done, though the company
may nol be come; sel the dish oyer a pan of boiling water, put a deep tin
cover over it s as oot 1o touch the meat, and then throw a cloth over that.
This way dries the gravy less than hot hearths of 1rong but an whatever
way the heat be presegved, it is a very esseniial article in serving a dinner,
and every requisiie should be allowed fur the purpose.

Beef.—I5. B—The only veally gooil roasting pieces are the si rloinsand the
long ribs; the short ribs, which are cut near the neck, never roast well,and
should not be used for this purpose.  Some persous divide the round, and
roast the half called the silver-side ; but unless it is well bung. and runsted
with greal care, il will be dry and hard, the meal being particularly close
and heavy., When one or 1wo ribs are purchased by a small family, it is
a good plan to bave the bones taken ont, and the meat rolled round in the
shape of a filler; a considerable saving is effected by this plan, as, when
not so prepaced, the thin part at the exiremity of the boues is frequently
wasied. The bupe cut oul when the meat is raw will assist in making
soup, and is much preferable W a cold beeizbone, They are somelimes
cut off short, and salted or stewed, bat rolling is the beter plan; and in
this manner a single rib can be skewered into a handsome fillet, the fat
and lean being marbled, and the appearance of the whule improved. Beefl

nires w0 be hung a long time, in onler 1o ensure its being tender.
w :. hawever, the weather is not favoyrgble [or keeping, it will be much
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improved by being laid in a marinade for a few hours previons to roasting,
Mix with three parts water, one of vinegar, and pour it over the beef. Each
juint must be carefully examined before it is spitted, and any portions that
may have been injured, cat away ; the whole being wiped with a clean eloth,
anrﬁ if necessary, washed in warm water.  After the cook has taken up
the roast meaf, she should pour the fat from the dripping-pan into a basin,
The next day, when cold, she should scrape off the fine meat-jelly which
will be found adhering to the under pari, and put it in a soitable vessel fur
present use, as an assislanl 1o gravies. TRe dripping then shonld 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 sheels ol writing-paper in a dry place. Suet may be preserved the
same way, with the addition of a litle flour powdered over it, and will
remain good for several days in the hottest climaies; whereas, if this pro-
cess should be neglecied, it would spoil in twelve hours,

Beef Heart—I. R—Wash and elean it very well; take oot all the white
thiek skin, and stoff it with forcemeat: make a fine gravy, and serve it
up with currant-jelly sauce. It is a good plan 1o dress beef-heart in this
way a day belore roasting a hare, as, when cold, and both hashed together,
they can scarcely be distinguished from eaech other. When there is no
hare, hash the heart the same way by cutting it in slices, warming it in
gravy withaglsss of portwine and melted carrantjelly. N, B. Beef-heart
dressed in this manuer is a vulgar, unsightly dish. “Tis appearance and
flavour may be moeh improved by dividing it in half, covering it with
slices of fat bacon, laying the forcemegi overit, rolling it round, and roasting
as above, The other balf will make excellent beef a-la-mode, or a frican-
dean, 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. Tt should be sent up as hot as possible.

Koasted 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

i" butter and slices of Seville orange or lemon.

Tt Dress Venison.—A haunch of buck will take three hours and a half
ll or three-quarters roasting; due, only three hours and a quarter. Venison
]

should be rather ander than over done.
’ Gravy for it should be put intoa 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 matton, and set in steaks on a gridiron for a few
0 minutes, just 10 brown one side; put them into a saucepan with a quart of
i water, cover quite close fur an hour,and simmer it gently; then uncover it,
. and stew 1ill the gravy is reduced 1o a pint. Season with sali only.
I Currant-jelly sauce must be served in a boat.
If the venison be fresh, mefely dry it with a cloth, and hang it in an ai
|1 place. Should it be necessary to keep it for any length of time, rub it all
over with bealen ginger. If.it happen to be musty, wash il, first, with
t lukewarm water, and secondly, with milk and water, also lukewarm. Then
i dry it very well with clean cloths, and rub it over with powdered ginger
Observe the same method with hare, It must be looked at every day, and
| peppered if attacked by flies.. When to be roasted, wash it well in luke-
warm water, and dry it with a eloth, Cover the haunch with bottered
paper when spitied for. roasting, and. baste it very well g1l the time it is at
the fire. When sufficiently done, take off the paper, and dredge it very
_gently with flour in order 1 froth iy, bot let it be dusted in this manner as
quickly as possible, lest the fat should melt. Send it up in the dish with
nothing but its own gravy. Some persons add a coarse paste, securing it
and the paper with packihread; it is then frequently basted, and a quarter
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of an honr before it is removed from the fire the paper and paste are taken
off, and the meat dredged with Bour and basted with. butter: gravy should
aceompany the venison in a tureen, together with currant-jelly, either sent
to table cald; or melted in portwine and served hot

Venison may be kept by rubbing it over with coarse sngar; when to be
roasted, should it have hing 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. Ttwill require o be kept for
some time, and must therefore be well washed with vivegar, wiped every
day, and, il necessary, rubbed with pounded pepper and ginger., Stick two
eloves in the knuckle, and twenty-four hours before it is pat upon the spit,
having thoroughly dried and wiped it elean, lay it in a pan,and pour as’
much portwine over it as will serve to soak 1, turning it frequently, so
that every part shall equally imbibe the wine. ‘Stick two more cloves m it,
paper up the fat, and roast it the same as venison, basting with the wine
mixed with butter: serve it with gravy and eurrant-jelly.

Anather way to makea Heunch of Mution taste like Venison—E. R—Take
the skin earefylly off, and rub ihe meat with olive oil, then put it into a
pan with a quantity of whole pepper, four cloves of garlic, a bundle of
sweel 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,
ar the half of a beel-heart, may be prepared in the same manner, and siuf-
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 robbed with garlie, repeating
this latter process every day, and let it hang antil it is tender,

Saddle of Mutton.—E. K.—This joint shoold be well hung and well roast-
ed; take vut the fat from the inside, and remuve or retain the kidoeys, as it
may be convenients 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 altozether twenty minates belore 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, Ii—Roast it nieely, and send it np with enion-
savee. Itis an unsightly joint, but the appearance may be improved by
cutting off the knuckle, when it may be called a shield. 'The bone may be
taken out,and the mutton statfed; but in that ease the grill of the blade-bone
will be sacrificed. A small shoulder ent into a good shape, boned and
stulfed, 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

Legof Mutton—E. R—Ii the weather should be cold, hang the mutton
for three weeks, then remove the skin very carefully; wrap the legin a
veal caul and roast it. Should the weather not admit of its hanging so long,
pat itinto a pan,and cover it with coarse brown sugar, urning it every
day, and when 1o be roasted, remove the skin, and wrap itup as before
directed. This process will cause it 1o be very tender and juicy. A leg -
of mutton is usually roasted whole, but ean be divided advantageously for
a small family, Cut the knuckle into a good-sized joint,  Put a coarse
Ppaste over the lower part, (o keep in the gravy, and roast it. The fillet will
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et intn fine steaks fur brailing, and the remainder will maké into harico;
or, after being hall hroiled, is excellent siewed with carrais.

Anather woy of dividing a leg of Mutton—"Turn the ontside of the leg
upwards, and, with a small long knife, gently raise upthe skinas far as the
knuckle, and about «ix or seven inches wide; and cottwo or three slices,
either for catlets or a small pie; mind 1o leave it smooth, and fasien the
skin down with small skewers,

Boiled Leg of Mutton.—E. R—It should soak two hones in cold water,
and be boiled in a cloth. Serve with eaper-sauce, mashed 1urnips, greens,
and carrots. Or, for a small family, two dressings may be maile thos :—
cut off a fillet, as of veal, to roast with or without stuffing. 11 covered with
a coarse paste, the juices will be retained; bt if wanied for soup, it must
be carelully and slowly hoiled in water. The English tasie being in favoor
of raw meat, this joint i esteemed to be in perfection when underdone. A
few slices eut off immediately, well peppered, and sent into the kitchen to
be broiled, will be found a great improvement upon boiled mutton. It is
sent 1o table with caper-sance  Members of the Yaich Club and eaptains
of ships are recommended, when they have fresh mution, to low it overs
board for some hours, and then lay it upin the shrouds. It will then he
coated with briny paricles, which will effectually keep in_all the joices,
Shoulder of nutton 1s sometimes salted and boiled, and secveéd up smothered
with onions. '

Neek of Multon—E. R—Buil the neck very zently until it is done enough,
then, hall" an hour or twenty minutes before serving, cover it thiekly with
bread-crumhs and sweet herbs ehopped, with a little drawn butter or the
yolk of an egg, and put it into a Duteh 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 mear, mutton especially, exhibits, will utierly dis-
appear. Too much cannot be said of this method of dressing neck and
breast of mutton, for the liqguor they have been boiled in will make very
good soup. The lauver, the breasi, after being boiled, may be boned, co-
vered with foreemeat rolled round, and then roasted. The best end of a neck
of mution makes a good roast, but even the scrag may be sent to table,
when eooked according o 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 meat 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 oul 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
likewize to be taken off; 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 thoronghly, and boil the joint
ten minutes, putting il into the pot when the water is boiling hot; then put
it into a very cool larder, Ot it may be plunged into cold water ull ool
and then wiped and put by,

The fillet is a favounte joint in Bngland ; but when merely roasted, the
meat is elose, heavy, and not very digesuble. Take out the bone, and fill
the orifice with fat, or stuffing; stofl it also well under the skin, much de-
pending npon the quantity and flavour of the stufiing; serve it up with
melted butter in the dish, and send a lemon to table.

Loin of Veal—E. R—"This joint is usnally divided, the kidoey end
roasted, and sent up with a tast under the fat, and melted butter in the
dish. The chumpend should be staffed like the fillet, or sent up with balls
| @ of stuffing in the dish. The best end of the veal will make a good roast,
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served in the same way, stufling being always an agreeable adjunct to veal.
The breast is frequently roasted, but is not suited to the spit.

Knuchkle of Veal—E, R~I plainly boiled, is sent up with parsley and
butters

Culf’s Head, boiled.—E. R~=When thoroughly eleaned, the brains should
be taken out, washed, soalked, 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
pp with parsley and butter; but it is sometimes brashed with yolk of eggz,
covered with bread-crumbs, and browned before the fire.

Lambh—E. R~=The roasting of lamb requires no particular instructions:
il is served with mint sauce. The leg is sometines boiled, with the loin
eut in chops, fried, and sent round it. A saddle of lamb has sneceeded the
fore quarter in the estimation of the fashionable world, . When the quarter
is roasted whole the shoulder should be raised either at table or when
dished, a slige of fresh butter laid upon the meat, a little cayenne pepper,
and the juice of a lemon,

Pork—E. R—This meat requires lo be very well roasted, Tt is not the
fashion to siaff 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 of the objection may be removed by boiling the sage and
onions, and mixing them with bread-crumbs and a chopped apple: thus
prepared, the stutfing will be found mild and of excellent flavour. The
griskin and the sparerib are certainly improved by being powdered with
chopped sage: but this is all a mauer of taste: the skin of the leg and lvin
must be scored previausto roasting.  Send both up with a glass of vinegar
mixed with two teaspoonluls of made mustard in the dish.  Apple-sance
is an accompaniment of roast pork. Nothing, perhaps, that comes to table
can be more indigestible; and those who indulge 1n it shonld eat very
sparingly. In conntry places, where veal is difficult to procure, pork may
be disguized, and rendered a very good substitate, Cut a handsome fillet
from the leg, tale off the skin, remove the centre bone, stufl’ it exactly like
veal, then roastit until it is three parts done, then put it into a stewpan
with some weak broth.  Let it stew (ill perfectly dones then either thieken
the gravy and serve it up with forcemeat balls and slices of lemon, or send
up the pork embedded in sorrel or lomato sauce—a purde, in fact, of-either.
Poik 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 wonld be improved by this method of
cooking, and may be served up either with forcemeat balls, apple, sorrel,
or tlomalto sauce. '

Another delicate preparation of Pork.—FE. R—Take any part usuall
roasted, simmer it slowly until nearly cooked. then remove the skin, hrus{
it with the yollk 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—FE. R—8Salt the chine for three days, roast it, and serve
it up with sauce made thus :—Fry in oil or butter two or three sliced onions,
uniil they take colour; then pour off the oil, and add some gravy sance,
chopped mushrooms, and two. tablespoonfuls of vinegar, with one 1ea-
zpuun.l‘ul of made mustard. Give the whole a bail, and serve it up in the

ish.

Ty dress Pork as Lamb—Kill a young pig of fovr or five months; dress
the fore gquarters trussed with the shank-bone elose, having taken ofl’ the
skin. Berve with mint-sauce and salad. The other parts will make deli-
cate piekled pork, stealks, or pies. ' .

\ Buked 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

D.
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five or six days, when it is ready, Take off the skin, put itinto an earthen
dish, and pour a litlle red wine over it; stick a few eloves in it or beat
them 10 powder and rab them overit.  When it has been in the oven a
shart time, take same hard biscuil, pounded with sugar. and spread it all
over. Serve it up with gravy and portwine sauce. It may be roasted on
a spit if preferred (o baking.

T buil a Leg of Porl.—Salt it eight or ten days, tarning it daily, bt do
notrub it after the first.  When to be dressed weigh it; let it lie half an
hour in cold water to make it white; allow a quarter of an hour for every
ponnd, and half an hour over from the time it buils up; skim it as soon as
it boils, and freqnently afier; but do not boil it fast, or it will be hard, Al-
low water enough. Save some of it to make peas-soup. Some boil it in &
very nice cloth, fluuved, which gives a very delicate look., Serve peas-
pudding and tnrnips with it. -

Ta scald @ Sucking I'ig—The moment the pig is killed put it into cold
water for a few minutes; then rub it over with a little resin, bealen ex-
tremely small, and put it into a pail of scalding water hall a minute ; 1ake
it out, lay it on a table, and pull off the hair as quickly as possible: if any
part does not eome off, put it in again. When quite elean, wash it well
with warm water, and then in two or three cold waters, that no flavour of |
the resin may remain. ‘Take off all the feet at the first joint 3 make a slit
down the belly, and rake out the entrails; put the liver, heart, and lights 1o
the feet.  Wash the pig well in cold water, dry it thoroughly, and fold it in
a wel cloth to keep it from the air.

To roust @ Sucking Pig.—If you can get it when just killed this is of sreat
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 unider part will not
crisp.  Lay it to a brisk fice till thoroughly dry; then have ready some
butter in a dry cloth, and rub the pig with it in every part. Dredee as
much flour aver as will possibly lie, and do not touch it again till ready 1o
serve; then serape ofi the flour very carefully with a bluni knife, rub the
pig well with a butiered cloth, and take off the head while at the fire: 1ake
out the brains, and mixthem with the gravy that comes from the pig. Then
take it up, and, without withdrawing the spit, eut it down the back and
belly, lay itinto the dish, and ehop the sage and bread quickly as fine as
you can, and mix them with a large guantity of fine melted batier that has
very little flour, Put the sauce into the dish afier the pig has been split
down the back, and garnished with the ears and the two jaws; take off the
apper part of the head down to the snout. In Devonshire it is served
whole, if very small; the head only being cut off to garnish, as above.

It will require from an hour to an hour and a half 1o roast,

Tu Roast a Pig.—E. B.—When prepared for the spit, roll a small lnmp
of butter in flour and chopped sage-leaves, and put it in the inside. When
warm at the fire, tale the whites of one or two eggs, beat them well, and,
with a small brush or a bunch of feathers, spread it over the pig. When
nearly roasted, catch the gravy that falls, and, when taken from the spity
remove the sage-leaves from the inside; cut off the head, split and take out
the brains, cut the piz down the back and into quarters, cut off the ears,
and Jay them with the head round the dish. Mix with the gravy alveady
caught the brains and the sage-leaves, chopped small, together with a linle
cream or melted butter. heated in a saucepan, and pour it into the dish.
Send up the pig with various snnces.—viz..curram-snuce,_egg—npce.gra_ry;
and plumped pranes or raisins.  This is an old-fashioned recipe for roasting

1. but as it oblained when the dish was a favourite, it has been inserted
re. The common method now is to take a pig, and send it to the oven
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fubbed with butter, basting it occasionally with butter while eooking, and
having gravy, bread, or ezg-sauce as an accompaniment

General directions fir Poultvy and Game~All pouliry should be very
carefully picked, every plug be removed, and the bair nicely singed off with
white paper.

Contrary to the usual custom, all pouliry should be drawn as soon as
killed, or at least as soon as bought; which prevents the disagreeable fla-
vour so often perceived in chickens. The cool musy, in doing this, ba
eareful not to erack the gall-bladder, for then no washing will remove the
bitterness. Ignorant cooks sometimes draw fowls by cutting a hole in
their side, bnt it should be done through the vent, and that being cut off, a
string should fasten*the rump close to the front part.

Fowls for boiling sheuld scak an hour or two in skim-milk. When
trussed and singed, four them well; tie them in a eloth; put them in ecold
water, and set them over a slow fire; cover the sancepan close, and let
them simmer; as soon as the scum rises, remove it carefully, cover them
close up again, and boil them gently twenty minutes; take them off the
fire, and the steam will sufficiently finish them, if’ kept in.

All poultry 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 guing to be dresseds

Pigeons and ducks may be dressed as soon as killed.

In dressing wild-fuwl, be careful to keep a clear, brisk fire. Let them be
done of a bright brown, but nol mueh roasted, or the fine flavour will be
destroyed, They, as well as tame birds, require to be continunally basted,
and to he sent up beannfully frothed,

A very quick and clear fire is necessary for roasting all pounliry. A
large [owl will take three-quarters of @n hour, a small one twenty minutes.
Care must be taken that they are well and thoronghly done. A sinall 1ur-
key will take an himr and a quarter, a goosé an hour, larger turkeys and
geese an hour and a half; both shonld have the breasts papered; chickens
and partridges wake hall an hour; pigeons twenty minutes; but the conk
must aequire experience by pructice, wild-fowl taking a much shorter time,
wild-duck in particalar.

Turkey.—E. R—"There is a quaint adage that says,—

U Turkey roast s turkey Tost;

Turkey builed s turkey spoiled ;

IBm turkey braised bs wrkey praised.”
However, here are directions for roasting and boiling, A roast wirkey may
be stuffed in various ways, a veal stufling being the most common. Where
truffles are to be had, take abont two pounds, peel them, select the small
enes, and, afier ehopping, pound them in a mortar with an equal quantty
of the fat of bacon rasped; malke the stufling with this, mixed with some
of the larger tnflles whole, put them into the body of the turkey, and let it
hang for several days; then roast it with a piece of fat bacon laid over the
breast, and a paper over that. This being an expensive preparation,
chestnuis may be substituted for trufiles, pounded and mixetl with bacon
in the same manner, The chestnuts shonld be boiled, if necessary, to take
off the husk, peeled unicely, and pounded: raw chestnuts will impart the
finer favour. A stofling of sausage or other meat may be put into the erop
besides, but the chegtnnts shuuld be hang np for some days,and the turkey

. gerved with chestnut sauce. Peeled and boiled chestnuts, put whole into

the body of a turlkey and hung for some days, improve the favour; but a
turkey thus stuffed will require long and careful roasting, and must be
put at first at a distance {rom the fire. Fowls may be dressed in the same

way,
{‘uﬂ«y with Sausage Meat.—E. R—At the messes of Buropean regi-
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ments in India, it is no uncommon thing to bone a turkey and a fowl,and
put one inside the other, filling the interstices with sausage-meal, a small
pig being killed for the purpose. A turkey thus prepared will take a long
time roasting, and must be placed at a great disiance from the fire at first,
When carved, the slices should be eut quite throngh; and epicures aver
thar it is one of the finest dishes that come to table.

Builed Turkey.—E. R.—Fill the body of the turkey with oysters, and let
it boil by steam without any water, When sufficiently dune, take it n
strain the gravy that will be found in the pan, and which, when eold, will
be a fine jelly; thicken it with a liule fAour, add the liquor of the oysters
intended for sauce, also stewed, and warm the oysters up in it. A fowl
may be boiled in the same manner; and, it there should be no steam ap.
garalus,a small one can be put ina jar and immersed in a keutle of water,

hould a fowl or turkey prove of a bad colour, smother it in sauce, celery
sauce, or any white sauce. Pepper fowls and torkeys in the inside, and
when roasted, baste them well with butter,

Ohs—A small hen-bird boils better than the larger sort, and may be
stuffed 1n a variety of ways, with herbs like veal stuffing, or sansage-meat,
or chestnuts and bacon, and it may be served np with celery-sauce, plain
white sauce, or both. Boiled fowls should be very young and whiteslege
ged to cook well.  They should come to tabte very plump, and as delicale
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 suflicient
quantity, press and chop it, garnishing the dish with small mounds thos
prepared, which may be mixed at table with the white sauce by the guesis
who like the flavour of parsley. Liver-sauce is somenmes served with
boiled fowls.

Boiled Chickens—E. R—~Chickens should be plump, and very nicely
boiled ; if wanted to be particularly good, they must be bailed i a blune.
It is the fashion 1o send them up with mits of cauliffiower or whiie brocoli,
divested of stem and leaves, and white sauce,

Fuwl boiled with Oysters.—E. R.—Take a young fowl, fill the inside with
oysters, put it inlo a jar,and plunge the jarin a kettle or savcepan 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 1t into a white sauce, with
the addition of egg, eream, or a little flour and butter; add oysters to it, or
serve it up plain with the fowl, The gravy that comes from a fuwl dressed
in this manner, will be a stff jelly the next day : the fowl will be very white
and tender, and of an exceedingly fine flavonr—advauntages not altainable
in ordinary boiling—while the dish loses nothing of its delicacy and sim-

lieity. o ¢
4 Rugu Fowl—E. R—Having cleaned the fowl, put into the inside a plece
of butter the size of a hazelnut or waluut, aceording as the fowl is large or
small ; malke the batter black with pepper, and sprinkie 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.

A beautiful and exeellent way of Dressing Fowls—E. R—When nicely
clean. and free from every feather and plug, singe them.  Bone, und draw
inwards the leg and pinion of the wing. Stff with sansage-meat, and tie
the neck and vent. Ruast, and serve with gravy in the dish, and bread-s
sance in a tureen, If the fowls are yonng, and properly kepl, they are equal
to turkey. If the quantity of forcemeat be thought oo much, one fow! may
be put within the other,

Fotols Boiled with Rice—E. R.—Clean and wash some rice, put it into the
body of the fowl, with a piece of butter rolled in four, und a little lemon-

i| ‘
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juicéd and salt. Pt it info the sancepan, and. potr over it instend of water
the following dene. Cuota ponnd of veal and the same gnantity of fat
bacon into small pieces, and lay them in a sfewpan with hall a pound of
buntier; do not allow them to brown, but while the meat is white pour on
hailing water, adding at the same time a clove, half a bay-leaf, a bundle of
sweel herbs, and a litle shalot.  When sufficiently stewed, strain it through
a hairsieve over the {owl, which muost simmer in it for three-quarters of
an hour, The veal and bacon that have been emploved in this blane may be

ut into a moriar and pounded together for some kind of stuffing. It is the
Flthfnn to tard the breasts of boiled fowls with tongune.

Goase,—E. R—It is so important to make grose stoffing in the mildest
way, that the direclions given for pork are here repeated. Buoil the sage
and onians, mix them with rather more than an equal quantity of bread-
crumbs and a chopped apple.  Bind altogether with a little milk or an egg.
‘When dished, open the body and pour in a glass of portwine, with a spoons
ful of made munstard, or a glass of vinegar, should wine be thought too ex=

nsives this will take off the strong greasy taste which is found in a large

ichaelmas goose. In Ireland, geese are sometimes stuffed with potatoes,
the whole body being filled with them either whole or mashed.. In Guaerns
sey they are stuffed with apples pared and cored. Both these methods afford
an agreeable variety. Apple-sauce und gravy are sent up with geese in
separate tureens. Green geese and young ducks are roasted without any
stuffing, being merely peppered on the inside. There appears to be no
reason why ducks should not be accompanied by apple-sauce. A

mon squeezed over a duck or a goose is a great improvement,

Boiled Duck without solt.—E. B.—Dress the duck and put it into warm
water for a few minutes, take it out, and lay it in an earthen pan, ponra
pint of boiling milk over it, and allow it to soak for three hours; dredge it
well with flour, and put it into cold water; let it boil for twenty minutes,
and then send it to the table smothered with onion-sauce.

To Boil Ducks—~Choose a fine fat duck;salt it two days, then boil itslowly
in a cloth. Serve it up with onion-sauce, but melt the butter with milk in-
stead of water,

Roasted Pigeons—E. R.—8tff the whole of the body of the pigeon with
veal stuffing; some persons merely ehop a little parsley and put it insides
but the other is the better way. A fine farce, made of pounded veal and
bacon, and bread steeped in milk, is an exeellent siufiing for pigeons.

Anather toay.—E. R—Boil, pare, and pound chestnuis in a mortar, with
eqoal parts of fal bacon finely rasped; fill the pigeons with this stufiing,
eaver them with slices of fat bacon, and wrap them in young vine-leavess
roast the whole together, and send them up with the bacon and vine leaves,
which impart a fine flavour to the pigeons. Partridges may be dressed the
same way, and truflles sabstitnted for chestnuts,

Pigeann, Woodcock fastion—E. R.—Clean and truss the pigeons, cuta
slice of bread, toast and butter it, then chop equal quantities of mushrooms
and anchovies very finely together, pepper it, and spread it on the toast
rather thickly, and put it under the pigeons while they are roasting.

Larks~E. R—Epicures aver that it requires no fewer than three per-
sons loassist at the cookery of a single lark. The spit requires to be tnrned
much more quickly than the ordinary machinery will admit. The larks
should be put down to a brisk fire, and the whole time they are roasting,
one person should baste them with butter, another dredge them with fine
bread-crumbs, while the third quickens the movemenis of the spit. 'When
thus attended to, larks will come to table twice their original size. Thongh
three artisles may not be absolutely neeessary for the purpose of roasting a
lark, it is essential that all small birds should be dressed aceording to the
foregoing directions—the spit must turn rapidly, and the basting and
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dredging never be remitted for a single instant.  TLarks may be roasted en-
cased in fat bacon, and covered with vine-leaves, Sparrows, when young
and plump, are excellent eating, and cooked in the same way may do daty
for larks. A dozen larks are skewered together, and the skewers tied ona
spit.  Woodceocks, snipes, quails, green plovers, and ortolans are not 1o be
drawn; lay a toast under them while roasting to catch the trail; serve theme
up with good gravy and bread-sanee. All game and small birds are im-
proved by the addition of bread-crumbs, either fried or toasted, the latep
is the more delicate preparation: grate the erumbs, and put them into a tin
shallow dish before the fire, shaking them occasionally nntil they are well
browned; send them up in the dish with the roasted birds. Vermicelli
frie-.l._ and then drained and dried before the fire, may be added to all brown
ravies.
. Wheatears (E. R.)—May be dressed in the same manner as 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 spitied,
brush them again with the egg, and dredge them with the bread-crumbs;
tie 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.
Pheasanis.—E. R—It is not in general usval to stufl pheasants; they are
| sometimes larded; but the following forcemeat will be found a great im-
I provement. Cul 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 info the body
{ of the pheasant, which must he tied, to prevent the escape of the stuffitng,
I or roasted with the head dowpwards. The gravy from the veal will difibse
| 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 oater
i larding may be more ornamental. Beel is sometimes substituted for veal.
l Partridzes—E. R—Being less dry than pheasants, do not require stuffi-
} 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 pariridges
| are sent up with forcemeat balls in the dish, |
Grouse and Moor Coek—E. R—Ave sent to table plainly roasted, with
fried bread-crumbs and bread-sauvce.
| Wild Ducks—E. R.—Must be roasted at a very brisk fire: they take
| from five to lwelve minutes, according to the preference for raw meat, and
will not be thoronghly eooked under a quarter of an hour. Seme people
- are of opinion that they should only fly throvngh the kitchen ; by epicures .
they are considered to be in true perfection when they come up dry and
brown, and, when eut, flood the dish with gravy. The means ol insuring
suceess consist in a very ardent fire, rapid motion of the spit, and con-
stant basting. The carver should score J:e breast of the dnck, puta piece
of butter on it and squeeze a lemon aver ity but those who desire 1o taste
duck par excellence should substitute shickaree-sance for the lemon. Take
of cayenne pepper [rom a salt-spoonful to a dessert-spoon, according to the
| taste of the party [and with either proportion a dessert-spoonful of paws
| dered sogar.] Afld to this the juice of hall a lemon, a glass of elaret or
! port, and a glass of ketchup, or any other sance, This must be warmed
i before it is poured over the duck. When basted the next day, that is,
heated in this sauce mixed with gravy, nothing can be more delicions; and
if medals or-honours were bestowed in these days opon the patriot who
gives to the public a superlative dish, the author of this receipt would
claim the reward.
N. B. This applies to wild geese, which, when dressed, in the severe
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winter of 1838, after the forezoing directions, were pronounced delicious.
Agreeing with the late Mr., Walker, the author of *The Oviginal,” that a
little dinver, eomposed of excellent dishes of their kind, is preferable to an
elaborate display, the bill of fare is given for 4 party of three, who, in" the
manth of Januvary, partook of a vegetable soup, a loin of house-lamb, and
hashed wild goose, after the above fashion, with a slight sweet pudding,
and nothing could have been more successful.

Hares, i properly 1aken care of, will keep a considerahle time, and even
when the eook fancies them past eating may be in the highest perfeetion,
which they cunnot be if eaten when fresh killed. As they are usoally

annched ‘in the field, the cook cannot prevent this; but the hare keeps
nger, and eats much better, i not opened for four or five days, or accord-
ing to the weather.

T paunched, as soon as a hare comes in it should be wiped quite dry,
the beart and liver talken ouot, and the liver scalded to keep fur the swfling.
Repeat this wiping every day: mix pepper and ginger, and rub on the
inside; and pala large piece of charcoal into it. IT the spice is applied
early, it will ]m-vnm that musty taste which long keeping in the damp
oceasions, and which also affects the stuffing.

An old hare should be kept as long as possible, il to be roasted. It must
also be well soaked. . Y

Hare requires to be kept at a distance from the fire.  Serve with melted
butter in the dish, and send it to table with liver-sauce, surrant-jelly; and
gravy. ILis now the fashion to bone hares, which greatly improves their
appearance, lessens the difficuly of carving, and assisis in making the
gravy. Break the bones, and stew them in water and any small quantity
of ‘meat parings; boil the liver, of which the sauce 1s lo be made in this
gravy, and add a litle browning to give it eolour,

Tir Riast Hure—Alter it is skinned, let it be extremely well washed, and
then soaked an hour or two in waters and. if old, lard it, which will make
it tender, as also will leuing it lie in vinegar. [fy however, it is put into
vinegar, it should be exceedingly well washed in water afierwards. Pata
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 setiled in
the neck, soaking the partin 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 put.  The hare should be kept at a distance from the
fire at first.  Serve with a fine froth, rich gravy, mehed butier, and currant-
jelly sauce; the gravy in the dish. Fur swffing use the liver, an anchovy,
somie fat baeon, a little suet, herbs, pepper, salt, nuteg, a litle onion,
erumbs of bread, and an egz to bind it all. The ears must be nicely
cleaned, and singei, and made crisp.  They are reckoned a dainty.

Ta Cuoke ¢ Have Derrynane Fashion—E. R—Take three or four eggs, a
pint of new milk, a couple of handfuls of lour; 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 bare: this should be
allowed to brawn, but not to burn.

N. B. Thix is a very popular dish with the guests at Derrynane Abbey.

nuther Coating for @ Hare— E. B—"T'wo spoonfuls of flour, three yolks
and one white of an egg, diluted with new milk, and mixed with twu spoons
fuls of salad-oil.

N. B. Old hares shonld be juzged.

Tir Roast « Hare with Cream-Sauce—E. R—DBoil the liver, and chop it
very fine, mix a small portion with the stolfing, 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, 1ake the sause oul of the drip-
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ping-pan, and put another quart of new milk to the herbs, Take the hare,
and slit the neck in order that the gravy may run [rom it iuto the mitk that
has been added; then skewer the head down again; baste eontinually ag’
before; untl within 1wenty minoies of its being served; then remove the
milk, and baste with butter, dredging it gently with flonr. iwice during that
time; add tie two quantities of milk together, stir in a lomp ol butier and
flour; putin the chopped liver, warm it over the five, stircing all the time,
being careful not 1o et it boil, as that would curdie i, N, B.—~"The hare
must be well wiped with a dry cloth previous o spilting, but on no account
be washed, as that would spol it

Leiceatershire Jugged Hure—E. R—Skin the hare, and cut itin pieces,
bat do not wash it; strew it over with pepper and salt, fry it brown, make
a seasoning of’ two anchovies, a sprig of :I?-mt-. a hitle parsley, a nm
grated, a hule mace, a few cloves pounded, and a teaspoonfol of g
lemon-peel.  Strew this over the hare, alter having carefully 1aken it ont
of the pan clear of fat; slice hall a pound of fat bacon very thia, putilinte
a jug or jar, a laver o hare and ove of bacon upon it, until the whole is
putin, thea add rather less than hall a pigt of ale; eover the jug very
closely, so as perfectly to keep in the steaw ; put it into a keule of cold
water, lay a tile on the 1op of the jar, and levit boil-three hours if the hare
be young, or four or five if an old one. Talke the aug_gut of the kettle, pick
out all the bacon whieh: has not melted, and shake the hare up in a stews
pan, with a litle mushroom-ketehup,a glassof port wine, a litle mushiooms
powder, i at hand, and a hule butter and Hour, well mixed wgeiher 10
thicken the zravy. A teaspoonful of lemon-pickle, and vne of browning,
will heighten the Aavoor. .

Rubbits.—E. R—Rabbits, being rather dey meat, are much improved by
larding. Should the process be deemed wo trvublespme npoan comin
oceasions, a good effecr may be produeed by lining the mside of the rabbit
with slices of fat bacon previously to putting in the stulfing, which should
be the samne as for hare. This is a very easy wethud of 1mprovement,
and oughl never to be neglected.

N. B. A boned rabbit, larded, staffed and braised, affords a eheap and
elecant side-dish for a dinver party.

Builed Rablbit—E, R—Buil slowly,; and =end to lable eovered with onions
sauce. Rabbits are very mice fried: they must be cut up, and dressed
with chopped herbs, bread-crumbs, &c,

T muke @ Rubbit tuste muech like Hure,—Chonse one that is yonng, bat
full-growan, hang it in the skin three vr fonr days; then skin ity and lay iy,
without washing, in a seasoning of black pepper and all-pice in a very
fine powder, a glass of portwine, and the same goantity of vinegar,
it oceasionally for foriy hours; then staff i, and roast it as a hare, and
with the same sauce. Do uot wash off the liguor that it was soaked in.

To Pot Rubbits—Cut up two or three young but full-grown ones, and -
take the leg-bones off at the thigh; pack them as closely as possible ina
small pan, afier seasoning them with pepper, mace, cayeune, sal, allspice,
all in very fine powder. Make the top as smooih as you ean. Keep oot
the liver and the carcases, but take off the meat above the peck. ngn 'S
good deal of butter, and bake the whale gently. Keep il two daﬂw
E:n*. then shift it into small pots, adding butter. The livers also s

added, as they eat well,
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CHAPTER IV.

MADE DISHES OF VEAL AND FORK,—E. R.

Braising.—Many persons have been deterred from attempling this ex-
cellent method of cooking numerous articles on account of the expensive
way usually preseribed. 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. Stir these together for a short time, and shake the pan occasionally
until the juices of the meat or poultry afford sufficient gravy; put in an
onion and a buneh of sweet herbs, with a little pepper or other seasoning,
and a small quantity of salt. The meat or fowl must be turned several
times during the period of cooking, as the English apparatus does not often
admit of fire being placed on the wp of the stewpan. At a dinner in which
two of the dishes consist of rolled veal and pork-chaops, the fat pared from
six nicely-cat thin pork-chops will be sufficient 1o braise the veal. When
fowls are bened, the banes should be added to the braise. When brought
to table, the gravy of braised meat should be ¢ooled Ly placing the vessel
containing it in cold water, the fat removed, the gravy then strained,
thickened, heated, and sent np with forcemeat balls, egg-balls, fried paste,
or all three, mushrooms, or any otlier vegatables, cut into ornamental
shapes; or the gravy may be builed down to a glaze, and laid over the
mealt: sent to table on a purée of vegetables.

Hughed Calf's-Head.—FE. B—Parboil hall a ealf’s head, then bone it,
and cut the meat 1o slices; boil the bones with some beel, and convert
itinto a fine gravy with any kind of sauce, such as Harvey, Reading, &ec.,
the juiee of wo lemons, and a seasoning composed of pepper, salt and
pounded mace; strain the gravy before adding the lemons and sauce, and
simmer the ealf’s head in it for two hoors over a slow fire, louring the
meat lightly to thicken the gravy. Serve up with a garnish of brain-frit-
ters. Clean and stice the brains, boil them with a lile sall, then chop
them with bread-crumbs from half the slice of a loaf, season, mix them up
with the yolks of eges, and (ry them.

Anvther wuy.—Boil the head almost enough, and take the meat of the
best side nearly off the bone with a sharp lenife; lay this into a small dish,
wash it over with the yolks of two eges, and cover it with erumbs, a fow
herbs nicely shred, a little pepper and salt, and a grate of nutmes, all mixed
together first.  Set the dish befure the fire, and keep turning it now and
then, that all parts of the head may be equally brown. In the mean time
slice the remainder of the head and the tongue, but first peel the ingues;
put a pint of good gravy into a pan, with an'onion, a small bunch of herbs,
(consisn’ng of parsley, basil, savory, tarragon, knotted marjoram, and a lit
tle thyme,) a hittle salt and cayenne, a shalot, a glass of sherry, and a little
oyster-liqguor.  Boil this for a few minutes, and strain it upon the meat,
which should be dredged with some flour.  Add some mushrooms, either
fresh or pickled, a few traflles and morels, and two spoonfuls of ketchup;
then beat up half the brains, and put this to the rest with a hit of butter
and flour. Simmer the whole,

Beat the other part of the brains with shred lemon-peel, a little nutmeg
and mace, some parsley shred, and an egg. Then fry it in litle cakes of
a beaatiful yellow-brown. Dip some oysters into the yolk of an egg, and
do the same; and also some relishing foreemeat balls made as for mocks
i:rﬂ; Garnish with these and small bits of bacon just made hot before

e fire,

6
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I

Hazhed Colf's-Head in St James's Place.—E. R.—Boil the head in water
till it 1s so tender that the hair will come easily ofi. Take it out and blanch
it in cold water; cat all the neck from the bone 1n small slices. Browna
lirtle butter, and dust some flour into it, add a small gquantity of =oup, then
put the head into it, and stew it over a slow fire, adding a litile ketchup
and a glass or two of white wine, and after it has been taken off the fire,
the squeeze of a lemon. Prepare the brains by blanching, then put them
into a small saneepan, with a glass of wine, pepper, salt, nutmeg, and
some grated bread; beat them op with the yolk of an egg, fry them in' beef
or muiton dripping, and divide them into small bits 1o garnish the head.

Culf's Head Fricosseed—Clean and hall boil a head s cot the meat into
small bits, and putit into a tesser, with a little gravy made of the bones,
some of the water it was boiled in, a bunch of sweet herbs, an onion, and
a blade of mace. If you have any young cockerels in the house, use the
combs; but first boil them tender and blaneh them ; or a sweetbread will
do as well, cut in preity large dice. Season the gravy with a little pepper,
nmimegz and sal, rub down some flour and butter, and give all a boil
logether; then take out the herbs and onion, and add a little cup of cream,
ll:u:sdo not boil it in. Serve with small bits of bacon rolled round, and

alls. ;

Baled Culf's- Head.— E. R.—Mix pepper, salt, bread-erumbs, and chopped
sage together; vub the head over with butter and put the seasoning upon
it; cut the brains in four pieces, and rub them also in the erumbs, and
lay the head in a deep dish with the brains; pul a piece of butter into each
eye, with plenty of the erumbs alse, fill the dish nearly [ull of water, and
let it balke two hours in a quick oven. '

“Calfs-Hend Ragout—E. R—Parboil the head, and eut off the meat into
thin broad pieces, return the bones to the water in which it was boiled,
with a beef-bone or a piece of gravy beef, and ham or bacon bones; add
herbs, and, making twoquarts of good gravy, strain it, and pot in the meat.
When it has stewed three-quarters of an hour. add an anchovy, a litlle
beaten mace, cayenne pepper, two spoonfuls of lemon-pickle, hall an ounece
of trufiles and morels, a slice or two of lemon, and a glass of wine: thicken
the gravy with butter and flour, adding fureemeat balls {ried, pasie fried,
and brain-cakes as a garnish,

Rolled Cunlf’s-Head —E. R—Observe that ail call's-heads should have
the skins on, or otherwise they are searcely worth the pains bestowed in
the dressing.  Boil the head gently until the bones will leave the meat
easily; take one-half off whole; then have some fine forcemeat, made with
ham, egg-balis, and small picees of very nice pickled pork previously
boiled; lay them evenly over the inside, and roll up the head; put it into
a siewpan to braise; cut the other portion of the head into small pieces;
thicken and flavour the stuck in which it was boiled, and warm it up in it
adding forcemeat and egg-balls, brain cakes and fried pasie. Place the
rolled head in the eentre of the dish, with the hash round, and the brain-
cakes, fried paste, and slices of Jemon, as garnish. "T'ruffles may be added
with advantage to any dish composed of call"s-head.

To Collar Calf's-Heed.—Scald the skin of & fine hiead, clean it nicely, and
take out the brains. Boil it tender enough to remove the bones ; then have
ready a good quantily of ehopped parsley, mace, nutmeg, salt, and white

epper, mixed well; season it high with these; lay the parsley in a thick
]:ayur, then a quantity of thick shees of fine ham, or a beautifully-coloared
tongue skinned, and then the yolks of six nice yellow eggs stuck here and
there about. Roll the head quite elose, and tie it up as tight as you ean,
Baoil it till the tape slackens, and then lay a weight upon it (without remov-
ingd 1]:»:l bandage) 1ill quite cold. Keep irin a pickle of the liguor, vinegar
and sait
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A cloth must be put under the tape. as for other collars.

Culf's-Braing may be dressed as follows, and are a pretiy 2nd good dish:
—Caie must be taken not to cut them in dividing the head; clean par-
ticularly nice, and remove all the large fibresand 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 hoors. 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 buner, artichoke bot-
toms divided in hali, and some muoshroom-battons, and serve round the
brains; or, afier preparing as 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 stewpan with just water enough to cever them, an onion, a stick
of celery, and a bundle of sweet herbs; let it stew very ienﬂ]'. adding more
water as it stews, until it is tendery then take out the bones, and remove
the skin; return the bones into the liquor, which will be a fine jelly; and
serve as the sauce for several dishes. Cover the veal with a fine force-
meat, season it well, add egg-balls, and roll it up, seeuring it with tape.
Put it into a stewpan with the fat procured from mutton or pork chops, a
sliee or two of fat bacon, ora 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
banch of herbs; let it braise for an hour and a half or two hours, then
strain the gravy, thicken it, add foreemeat 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,

Tu Collar a Breast af Venl—Bone it, take off the thick skin and gristle,
and beat the meat with a rolling-pin. Season it with herbs chopped very
fine, mixed with salt, pepper, and mace. Lay some thick slices of fine
ham; or roll into it two or three calves’ tongues of a fine red, boiled first
an hour or two, and skinned, Bind it up tight in a cloth, and tape it. Set
itover a slow fire to simmer in a small quantity of water, till 1t is quite
tender: 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 eolours laid in layers look well when eut; and
you may putin yolks of eggs boiled, beet-root, grated ham, and chopped
parsley in different paris,

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

Tu Pricassee a Breast of Veal—E. R—Cut a handsome piece, put it into
astewpan with a piece of bafter,a pintof water,an onion,a stick of celery,
and some white pepper and salt; ler it draw gently for some time, then
cover it with hot water,and allow i1 to stew until perfectly tender. Remove
any skin that may be-about it, and thicken a part of the stock with rouz,
cream, ur flour and buiter; cover it with the sauce, and serveit up. Mush-
roowns pickled white may be added to the sauce, or stewed celery.

Tu Rogout a Bremst of Veul—E, R—Cut it into pieces, and half fry
them then put the veal into a stewpan, cover it with water, and add an
otiton and a buneh of sweet herbs.  Stew until perfecily tender, strain the
gravy, thicken it, if necessary, with brown rou, and serve it up with force-
meat balls and slices of leman,

Veal stewed with Oysters—E. R.—Cut the veal into handsome pieces,
put them into a jar with one or twodozen 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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Fricandean of Veal—E. R,—Cuta handsome piece from the fillet, lard
it all over; hall roast or fry it; potitinio a stewpan with jost enongh water
o cover it let it stew very gently until thoroughly done, boil the gray
down to a glage, cover the veal with it, and serve it upon a bed of sa
A fricandeau may also be larded, and half-stewed, then roasted; wash,
pick, and steam the sorrel, press it, and pat it under the veal for half an
hour before serving. Grenadines of veal are cooked in the same way,
only made of smaller pieces, four for a dish.

Fricandels—F. R.—Take three pounds of the best end of a loin of veal,
chop fat and lean together very fine; then spak a French roll in some milk,
beat three eggs, add pepper, salt, nutmeg, and mace; make the mixinre up
into the size and somewhat the shape of a chicken, rub it over with egg
and bread-crumbs, fry till brown, pour off the fal, boil water in the pan,and
stew the fricandels in this gravy. Two will make a handsome dish;
thicken the gravy before it is sent to table.

Miroton of Veal—E. R—Chop very finely cold dressed veal and ham or
bacon, mix it with a slice of bread-crumb soaked in milk, two anions
chopped and browned, a htle saly, pepper, and an egz beaien, Pui all
these ingredients into a stewpan until they are hot, and are well mixed,
then oil or butter a mould, put in the whole, and bake it in an oven aniil it
is brown. Then take it ont, and send it to table with fresh gravy,

A Gelantine— E. R.—Divide the ribs from the brisket of a breast of veal,
and take out the long bones, beat the veal for four minutes with the flat
part of a hand-chopper, in order that it may roll easily. Spread it on the
table, and brush it over thickly with the yolk of egg, and then sprinkie
it with chopped herbs; and then make two omeleties, one of the yolk, and
one of the white of egg, well seasoned, and cut them in sirips, lay them
upon the veal, with layers of pounded ham between; eut some pickled
eucumbers and mushrooms into small pieces, with some sweet herbs well
seasoned; strew them over the surface, then roll up the veal very ighily,
tie itin a cloth, and let it stew gently for six hours. Then put a heavy
weight vpon it, and let it stand two days before it is cut; serve it in shces
with savory jelly; any kind of boned game or fowl may be added.

Veal Cutlets—E. R—Some persons have deprecated the practice of
beating meat, bul it is essentially necessary in veal cutlets, which other-
wise, especially if mevely fried, are very indigestible. They should be cut
about three-guariers of an inch in thickness, and beaten until every fibre
is separated; they will then, when fried, taste like sweetbread, be quite as
tender, and nearly as rich. Mauny cooks, after [rying the cullets, stew them
in water boiled in the pan.

Cutlets a la Italienne—~E. R.—Chop a quantity of sweet herbs, parsley
being the predominant; melt a little butter on the fire and then warm the
herbs in it; cut the eutlets into handsome shapes, brush them with the yolk
of egg, then lay on the butter and herbs with a knife, and cover them well
with bread-erumbs; this proeess should be repeated ; fry them of a fine
brown, if glazed ; they must be put between papers to press all the grease
out, then brush them over with the glaze, and send them to table.

Cuatlets with White Sauee—E. R—Cut thin slices of undressed veal, hack
them with the back of a knife each way, dip them in eggs and bread-erambs,
with a litle chopped parsley; fry them in butier, lay them on a sieve as
they are done, and serve them with white sauce as for fricassee.

‘eal Cullels stewed with Celery—E, R—Cut the cutlets from the besi

art of the neck, taking care in removing the meat from the bones to eut
it in a good shape; make gravy of the bones, strewing them with three or
four heads of celery cut and scalded, a little salt, pepper, and siewed onion
strain the gravy, returning the celery into it; thicken it with buuer
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fioar, and pour it boiling hot upon the cutlets. Btew them till they are
tender, and garnish with lemon and small forcemeat balls fried,

Senteh Collops—E. R—Cut the eollops thin, beat them a litle, fry them
in butter for about two minutes; after having seasoned them with a little
beaten mace; place them in a deep dish as they are fried, and cover them
with gravy. Putsome butter into the frying-pan, and allow it just to change
colour. Then strain the éollops through a colander from the gravy, and
fry them quickly; pour the burat butter from the pan,and pat in the gravy,
adding a little lemon-juice. The gravy may be made of the trfimmings of
the veal; serve it up with forcemeal balls. )

Scotch Collops, white—E. R—Cut the collops the size of a crown piece,
and not much thicker; butter the bottom of the stewpan and lay the meat
piece by piece upon it, having shaken a linle flour upon the butter; add two
blades of maee and a litle nutmeg.  Sex the stewpan on the fire, and toss

it together until the meat is very white; then add hall a pint of strung veal
broth and a quarter of a pnt of eream; toss the whole, and, when sim-
mered enongh, let them just boil: add a little lemon-juice, some furcemeat
balls, and either oysters or mushrooms, which must both be very white; if
necessary, thicken the sauce with the yolle of eggs, but do not let it boil
afterwards. -

Stewed Calves'-Feet— E. R-—When praperly eleaned, rub the feet over
with pepper, a very little salt;a little ground ginger, and mace; cut the feet
into moderate-sized pieces, and put them into astewpan with a litlle shalot,
and a beef-steak, also cut into pieces, Cover all with eold water, and let
them simmer together for three hours.  When quile tender, take them off
the fire; strain the gravy through a sieve. The next day when eold take
off all the fat, boil a small quantity of saffron in cream, and & hitle cayenne
geppe‘r: mix it with' the gravy, and warin the whole without boiling; one

oot and a pound of steak will make a dish.

A Fricussee of Culves'-Feet— £, R—DBuilthe feetin water until the bones
will come out, taking care 1o have an onion and a bunch of sweet herbs in
the water; take the bones o, and when the meat is cold, stuff it nicsly
with & very fine firee, or [orcemeat, Make the pieces up into handsome
shapes of an eqial size. "Then falkie some of the stock 11 which the feet
were boiled, removing the fat and suaining the jelly when melted; malke
this into thick white sauce with eream oF roux; warm up the calves'-feet
in it, and send it o the table either plain or with a quaatity of asparagus-
tups, previously boiled, and ent into small pieces,

Culves'-Peet an Fritur—E. Ri—Take calves’.feet which have heen boiled
until very tender, remove the bones, eut them into well-shaped picces, sea-
son them with white pepper and salt, dip them into batter, fry them, and
serve thewm up with a sharp sauce or garnish of pickles.

Cutves Liver.—E. R.—Cut the liver in handsome pieces, lard them very
nicely, and chop some parsley and spread it over the surface with a liule

epper and salt; put @ small pieee of botter well mixed with flourin the

om of a stewpan, putn the Liver, and allow it to stew gently in its own

juices until jvis enough,  This is a nicer preparation than the common
fried liver and bacon,

Fried Liver and Bapon—E. R.—Cut the liver rather thin, but not so thin
_as toharden in thefrying; ehopaquantity of parsley, season it with pepper,
and lay it thiek apon the liver; cut =lices of bacon and fry both togetherg
adil a little leman piekle to the gravy made by poaring the {at outof the pan,
flouring, and adding boiling waler.

Culves'=Brains—1I, R.—Blanch the brains, and beat them up with an
egg, pepper, and salt, a small quantity of ehopped parsley, and a piece of
:un:ur. Put them into a small frying-pan, and fiy them, stirring all the

e
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Rice Cutlets—E. R—DBoil a cupfal ef rice in milk until guite soft, then
pound it in a mortar with a little salt and some white pepper: pound alsp
separately equal parts of cold veal or chicken; mix them together with
yolk of egg, form them into cutlets, brosh them over with yolk of egg, and
Ly them; send them up with a very piguant sance, made of good stock,
thickened and flavoured with lemon-juice, lemon-pickle, or Harvey's sauce,
The cutlets may be sent to 1able covered with the small pickled mush.
TOOMS. .

D’ Almoys—A Turkish Dish—E. R.—Take equal quantities of ecald
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 ezgs, according to the quantity, adding, if necessary, a little cold
melted butter; make the mixture into balls or egg-shapes, an?mll them in
as much boiled rice as they will take round them. Stew them for an hour
and a half in good gravy, well seasoned, and serve them vp in it

Sweetbreads.— E. R.—Sweetbredils should be soaked in warm water, and
then blanched by being thrown into boiling water, boiled for a few minutes,
and then put into cold water. They may then be larded and roasted, or
fried, and afterwards stewed in fine white or brown sance. 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 sweeibreads while braising
will heighten the flavour, and keep them white; which is very desirable
when sent to table with white sauce.

Sweethreads Stewed with Oysters—E. R.—Quarter the sweethreads: after
they have been soaked and blanched, put them into a stewpan with a liltle
veal gravy and the liquor sirained of twe duzen oysters,adding a seasoning
ol white pepper, salt, putmeg and mace. Then put two ounces of buter
into a stewpan, stir it. and thieken it with floor, and when the sweetbreads
are sufficiently stewed, add them with the gravy; afier a few minutes put
in the oysters, let them stew until the oysters are heated through, and
plumped; and just before serving, add a wineglassful of eream. This will
also make a good vol a vent.

Sweethreads Rousted.—Parboil two large ones; when cold, lard them with
bacon and roast them in a Duich oven. For savce, plain butter and
mushroom ketchup,

Sweetbreads a la Dawlbe—DBlanch |wo or three of the largest sweelbreads;
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; siew them
till quite tender, and just before serving, thicken withflour and butter; serve
wilh their gravy, with bunches of boiled celery round.

Sweelbreads Stewed.—Alter blanching, stoff them with a foreemeat of fowl,
fat and lean bacon, an anchovy, nutimeg, lemon-peel, parsley, and a very
little cayenne and thyme; when well mixed, add the yolk of two eggs, and
fill the swectbreads. 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 fire len minutes; then add a guart of broth, and stew gently 1wo
hours. Take out the sweetbreads, 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—Blanchand slice them; thicken some veal
gravy with flour and butter mixed, a little eream, a little mushroom powdnf.
and add white pepper, nutmeg and grated lemon-peel; stew these in&}‘dl-
ents together a little, then simmer the sweetbreads twenty minutes. When
taken off the fire, add a little salt and lemon-peel; stir well and serve.

Sweetbreads Fricusseed brown.—Cut them about the size of a walnut, flour
and fry them of a fine brown: pour to them a good beel gravy, seasoned
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with salt, pepper, cayenne, and allspice; simmer till tender. Thicken with
floar and butter. Morels, trufiles, and mushroons may be added, and mush-
room ketehup.

Pigs'-Feet a la St. Manchaud—L. R.—Cleau the feet perfectly, cut them
down in two, then bind them with a tape to prevent their shrinking or
openiug, and boil them gently unul they are rather sofl; take off the tape,
dip them in yolks of eggs and butter about three paris melied ; then cover
them with crumbs of bread and finely minced parsley, with the smallest

quantity of shalot. Broil them until highly browned.

Prettitoes.—Boil them, the liver,and the heart,in a small quami;y of water
very gently; then cut the meat fine, and simmer it with a little of the water
m? the feet split, till the feet are quite tender; thicken with a bit ol butter,

a little flour, a spoonful of cream, and a litlle salt and pepper: give it a boil

up, pour it over a few sippets of bread, and put the feet on the mince.

To force Hogs'-Ears—Parboil two pair of ears, or take same that have
been soused ; make a forcemeat of an anchovy, a litle finely-minced veal,
some sage, parsley, a quarter of a pound of suet chopped, bread-crumbs,
pepper, and only a little salt.  Mix all these with the yolks of two eggs;
rasse the skin of the upper sides of the cars, and stuff them with the above.
Fry the ears in fresh butter, of a fine colour, then pour away the fat, and
drain them; make ready half a pint of rich gravy, with a glass of fine
sherry, three teaspoonfuls of made mustard, a little bit of flour and butter,
a small onion whole, and a little pepper or cayenne. Put these with the
ears, into a stewpan, and cover it close; stew it gently for half an hour,
shaking the pan often. When done enough, take out the onion, place the
ears carefully in a dish, and pour the sauce over them. If a larger dish is
Enntcd, the meat from Lwo feet may be taken from the bones and added to

e above.

Pigy'-Feet and Ears Soused—Clean carefully, soak them some hours,
then boil them tender; and having prepared a pickle of some of the liquor
that they were boiled in, and a quarter partof vinegar and salt boiled, pour
over them cold. When 10 be dressed, tg'y them, cut the feet in two, slice
the ears, and fry them. Serve with butter, mustard, and vinegar, in a boat.
They may be dipped in batier, or only Houred.

Pigs'=Fect and Ears Fricasseed.—Take feetand ears thathave been boiled,
but not kept in pickle wherein was vinegar; boil them tender in milk, cat
the feet into neat bits, and the ears into stripes of half an inch wide; wipe
them, and simmer in veal broth, with & bit of onion, mace, and lemon-peel.
Belfcme you serve, add a litle cream, flour, and butter; boil up, and then
salt.

Jelly of Pigy'-Feel and Ears—Clean and prepare as in the last article, then
boil them in a very small quantity of water Lill every bone can be taken
out; throw in half a handful of chopped sage, the same of parsley, and a
seasoning of pepper, salt, and mace in fine powder; simmer till the herbs
are scalded, then pour the whole into a melonsform.

Pigs' Harslet—Wash and dry some liver, sweetbreads, and fat and lean
bits of pork, beating the latter with a rolling-pin to make it tender; season
pmh pepper, salt, sage, and a litle onion shred fine; when mixed, put all
into a caul, and fasten it up tight with a needle and thread. Roastitona
‘hanging jack, or by a siring.

Or serve in shiees, with parsley for a fry.

Serve with a sauce of portwine and water, and mustard, just boiled up,
and put into a dish,
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CHAPTER V. |
MADE DISHES OF AEET.

Rump of Beefa-la-Mode.—E. R.—The name of this dish is rather against
it, suggesiing ideas connected with London eating-houses; hut it would be
very erroneous fo suppose that the old family receipts now given bear any
resemblance lo the degenerate suceessors of those cooks wha 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 stoff the orie
fice with rich forcemeat, made with veal and oysters, and the erombof a
roll steeped in milk. Half roast it, and before it is put into the st
lard the top with-dried and pickled mushrooms, adding mushroom powder
in the orifices; then put in two quans of gravy from the bones, a
onion stuck with cloves, and two earrots ent in slices, When the beef has
stewed 11l it is quite tender, strain and thicken the sance, add to it a glass
of wine, mushrooms and oysters, and sippets of fried paste; either the
mushrooms or oysters may be omitted, if the pure flavour of either should
be mLI:re desirable; warm a few pickles with the garnish, and send it up
very hot. -

A-la-Morde Beef—E, Ri~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 pickie 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 calves'-feet, or ox-tail boiled down 10 a jelly, and nicely sea-
somed.. This receipt will only suit persuns who are fund of acid flavour:
it 1s best eaten cold. +

A-la-Mode Beef—The Nath Receipt.—E. R.—Talke three ponis of the
ramp, or any part of the beel which will stew well; trim it nicely, and eut
off all the fat.. Chop all sorts ol sweet herbs together very‘ﬁae:‘y. with a
little shalot, and a great deal of spice,and put them intoa saucer o vinegar,
that has been rubbed with garlie.  Cut fal bacon into long slips, dip it inlo
the herbs and vinegar,and let the herbs be very thick upon the bacon and
lard the beef regularly on-botl sides, if necessary, in order that it should be
thoroughly flavoured. Rub the beef over with the remainder of the herbs
and spice.. Floor the meal, add a piece of butter, the size of a waluut,
rolled in foar, and a piot of water, Bake the beel in an oven, sirain the
gravy, which will scareely require either thickening or browning, and serve
it up with pickles on the top. It is most excellent when eold, but ﬂho_nlﬂ
be served up hot at first. The gravy may be boiled 1o a glaze if necessary.
It will require a good deal of spice, a teaxpoanful of eayenne pepper,
one of white pepper, a saltspoonful of allspice, half the quantity of poanded
eloves, and a blade of mace pounded, or the mixed spices may be uved.

Beef Tremblant—E. R—Cut a handsome piece of beef from the tump,
either a fillet or square; hang it up for four days, then pot it all night to
soak in a pickle of salt and vinegar; put it into a stewpan. and let it be
covered with water; add seasoning of whole pepper and saft, a:bumlle
of sweet herbs, and an onion. Let it simmer very slowly as long as it will
hang fogether, taking care to skim it well. Strain the gravy, and add toit
carrots previously boiled, and eut into pieces an inch long; and add alsoa
glass of wine and the juice of a lemon. In Germany, instead of earvots,
they send up raisins boiled in the gravy, which come up quite plump in
the dish.

Stewed Rump of Beef—E. R~-Half roast the beef, then put it into a pot
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wilth three pints of water, a pound of sliced bacon, a bunch of sweet herbs,
two wineglasses of vinegar, and a bottle of cider or small wine; stick
three cloves into onions, add a few sage-leaves, and cover the beefl closely,
adding more water shonld there not be sufficient gravy from the meat
Boil or let it simmer for three hours; then strain the gravy. Boil or bake
some onions, and lay them round the beef; cover it also with forcemeat
balls, {ried ornaments of paste, and mushrooms, i’ in season. Sirain the
gravy, add a glass of portwine, and any sance, boil down a part to a glaze,
and putiton the beef. Thicken the remainder, i’ necessary, and pour it
ronnd, garnishing the dish with pickles.

N. B. The flank of beef may be rolled and stewed in the same manner.
. Stewed Brisket of Beef—E. K.—Take about eight pounds of the brisket,
and stew it in sufficient water to cover the meat; when quitetender, take out
the bones, and skim off the fat; add 1o the gravy, when strained, a glass of

swine and a little spice tied up in a muslin bag. Have ready either mush-
rooms, truffles, or vegetables boiled, and cut into shapes. Lay them on
and round the beef; reduce part of the gravy to a glaze, lay it on the top,
and pour the remainder into the dish.

Broiled Beef Steak—-E. R—Cut the steaks from a rump of beef about
half an inch thick; let the gridiron be hot, well rubbed with beef suet, and
the fire clear. Lay on the steaks, let them broil till they begin to brown,
then turn them, and, when browned on the other side, lay them on a hot
dish for a few minutes with a piece of butter between each; dredge them
with pepper, and then put them on the fire again, turning them until they
are quite done; slice a shalot as thin as possible into a spoonful of hot
water, lay it on the dish, place the steaks over, and send them to iable.
By this method the gravy is preserved; but many cooks do not take the
steaks from the fire until quite done, dust them with pepper, and tuen them
continually over a brisk fire, laying the fat upon the steak. Serve them
up with grated horse-radish mixed in a small quaniity of melted butter.
Should the beef steak not have hung long enough to be tender, beat it with
a rolling-pin ; put no salt on, or it will harden the steak. The grand secret
is a quick clear fire, frequent turning, and quick cooking, for il the meat
be long npon the fire it will be hard.

Beef-Steak a-la-Frangaise—E. R-—Take a ramp-steak, poar aver il two
large spoonfuls of the best Lucea oil, and let it remain all night. Press
the oil from it in the morning, and lay it before the fire for a quarter of an
hour before it is wanted. Then put it into a frying-pan with a sufficient
quantity of water to prevent its burning; fry it until the gravy recedes, and
it becomes raiher brown; rub a piece of butter in finely-chopped parsley,
pepper, and salt; take the steak out, put the buner over it, and fry it until
finished. Pour the contents of the pan over the steak for gravy.

Rolled  Beef-Steaks—E. R—Talke ramp-steaks and beat them with a
cleaver until they are quite tender. Then cover them with a fine foree-
meat, or farce, made of pounded veal and ham, sweet herbs, bacon rasped
and. pounded, mixed in 2 pan with the yollks of four eges 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
stewpan 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 may be simplified by a more common forcemeat, while
the gravy in which the beef is stewed may be made by pouring 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 lump of
butier over a slow fire, and tarn it until the butter has become a fine white
gravy, then pour it into a basin, and put more butter to the steak.  When
the steak is nicely done, take it out, return all the gravy into tie stewpan,
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and fry the steak; then add it to the gravy in the stewpan, with a tahle.
spaonful of wine, and a shalot finely sliced ; stew it for ten minutes, and
serve itup. A more simple way is to fry the stake merely at first, then
put it into hall a pint of water, an onion sliced, a spoonful of walnyg
ketchup, pepper and salt, cover it close, thicken it with flour and buter,
and serve it up very hot.

Beef-Steale Stewed with Oysters—E. R—Cut the steak rather thick,
brown it in a stewpan with butter and a little water... Add hall a pintof
water, an onion sliced, pepper and salt, cover the pan close, and let it siew
very slowly for an hour; then add a glass of portwine, a liule flonr, and 8
dozen or two of oysters, their liquor having been previonsly strained and
put into the stewpan. Beefsteak, with edfcumbers instead of oysters, may
be dressed the same way; the cucumbers 1o be stewed separately in a lile
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-lu-Mogivienne—E. R.--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 eseape.  Put in the sieals, with
a bit'of butter and a spoonful of ketchop or other sance; 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 ovster sance 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
ont with rod or gun: it will cook fish or game in great perfeetion, and may
be heated with any fuel at hand. Awnglers in want of material for the eon-
jurer are recommended to smear their bait with assafietida, which will
exercize a fascinating influence over the fish, and induce them to seek it
from a distanece. ;

N. B. A boiled shrimp is a zood bait for perch. -

Beef-Steak with Vegetubles—E. E—Cut the steak abont three inches
thick; dredge it with Hoar, 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 10 the
steak, which is rendered richer by this protess; slice in turnips, carros,
celery, and onions, adding pepper, salt, and a little mace, It shonld be
highly seasoned, and sent 10 1able with the surface ornamented with car-
rots and tnrnips ent into shapes, and the vegetables round it. B

Beef-Rogout.—E. R—Fry two pounds of the legof-mution 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 itto
the meat, and let it stew for four hours; serve it up with pickled walnats,
gherkins, and capers, just warmed in the gravy. e

A Frieandean of Beef.—Take a nice piece of lean beef; lard it with bacon
seasoned with pepper, salt, cloves, mace, and allspice. Putitinto 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 garlie, a shalot or two, four cloves, pepper and
salt. When the meat is become tender, cover it elose; skim the savee
well, and strain it; et it on the fire, and let it boil till it is reduced 10 a
glaze. Glaze the larded side with this, and serve the meat on sorrel-sauce.

Beef a-lu-Husard—a Polish Dish—E. R—Tuke a few paunds of the best
beef, without bones, and, after having beaten it for some time with a rolling-
pin, make tn it deep incisions, but without cutting the meat asunder. Minee
some onions, mix them with bread-erumbs, butter, pepper, and salt; fill the
incisians with this forcemeal, and skewer up the meat. Put it with some
butter into a stewpan, and stew it upon a moderate fire. Tt must be served
with brown sauce, made with butter and flour and the gravy which is

\dl‘d wn ftom the meat. e
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~—F. R—Take a couple-af pounds of romp-siealks, eut them into
square thick slices, beat them for sume time wilh the back of a Jarge knife
very carelully. nol to cut them. Take two large onions, cut them very
small, and mix them with grated bread, salt, and pepper. Spread this
mixture on the meat, roll them up, and fasten them with a wooden
skewer; put a_spoonful of butter into a saucepan with the meat, and no
water; cover the vessel, and let it stew over a moderate fire.  When the
meat is browned, and the gravy is drawn, take out three spoonfuls, mix it
with ane of flour very carefully, mix the whole together and boil it, adding
a little hot water toit, should 1t be too thick: brown a little pounded sugar
at the fire, and pnt it to celour it, beiling all together for a shorl time.

My Grandmother's Beef—E. R—Salt six pounds of the hal-leg, or siff
marros-hone of beef,for three or four days. Make holes in it about an
inch and a half deep, and press in, very hard, forcemeat made in the fol-
Jowing manner: a pound and a half of suet sliced very fine, two ounces of
cloves, pepper, sal, winter savory, and sweel marjoram, mixed well
dogether. The beef must be baked in a deep pan, with water reaching
about three-guarters of the way up, and some forcemeat spread over the
top; which, when the meat is baked, is taken off, cut into shapes, and laid
round the dish.

Bubble-and-Syueak—E. R —Cut slices from a cold ronnd of beef; let
them be fried quickly untl brown, and put them intoa dish to keep hot.
Clean the pan from the fat; put into it greens and carrots previously boiled
and chopped small; add a Jiule butter, pepper, and salt; make them very
hot, and put them round the beel with a litle gravy. Cold pork builed is
a better material for bubble-and-squeak than beef, which is always hard;
in either case the slices should be very thin and lightly fried.

Rils of Beef in Bouilli—E. R~=Take the middle of the flat 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 meal, and a bundle of sweet
herbs, Let it stand until it is cold, remove the fat, add to the gravy, car-
rots, tarnips, and celery, cut in dice, and a dozen or two of small silver
onions; warm up the beef in it, and send it to table.

Bouilli Becf—FE: R~Take a handsome boiling piece, draw it with a
small quantity of water until the gravy is out; putitinio the stewpan with
a very large bunch ol parsiey, pepper, salt, and an onion.  When the meat
is done throngh, add boiling water, and let it stew until perfectly tender;
chap the parsiey and lay it on the top of the meat;thicken the gravy with
vegeiahles, 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 waler,
added after the meat has yielded its gravy by slow simmering, The tops
of the long ribs make good bouilli, simmered in a small quantity of water,
and served on a bed of red cabbage, stewed separately, and fdavoured with
a glass of vinegar.

Briaket of Becf in Bouilli~—E. R—Talke abont nine pounds of the beef, tie
it tightly with @ tape, and put it into a stewpan, with just sufficient water
to cover it;-add onions, celery, & lintle parsley, and spice; allow it to bail
gently, and, when about hall done, add a large anchovy, Cuta small quan-
tity of’ carrols, greens, and eapers very fine ; mix them witha part of the
soup; let them stew till tender, and then serve them with the beef, laying
part on the wop and the rest round.

Beef Olives—E. R~Cul some handsome steaks, flatten them well with
a roller, dredge them well with a small quantity of white pepper and salt,
have some forcemeat made with the fat and lean of veal mixed together, a
small bit of lean ham or bacon, parsley, a few bread-crumbs, all beaten in
a mortar,and mixed with an egg; lay a little over each steak, and roll them
up tightly, fastening with a skewer; dip them in the yolk of egg, then in
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crumbs of bread, and fry them of a pale brown; dish them with brown

sauce.

Beef Olive Fricandeau.—E. R—Take either slices of eold beef or of beef
steak cut rather thin: cover them with slices of fat bacon and ehop
herbs, well seasoned, and moistened in vinegar, roll them up, skewer or fie
them, fry them a little, and then stew them in gravy.

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

Ox Cheek—E. R—Soalk half a head for three hours, and wash it very:
thoroughly ; then put it into a stewpan, or into an earthen pan to bake, wi
twa quarts of water, and let it simmer for eight hoors with an onion stuelk
with cloves, a head of celery, a bundle of sweet herbs, and some whale
per. Wihen ready, take out the head, remove the meat from the bones, and
cut it neatly, strain the gravy, remove all the fat, make some nice forcemeat
balls, and warm them with the meat and a part ol the gravy, 10 whicha
glass of wine must be added. :

Beef Collar— E. R—Take the best part of a shin of beef, of which sonp
has been made, for it mast be stewed until very leader, and an ox-iail, 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 pot it into a monld, It must be very cold befure it is:
turned aut. This is a good wayof employing the beef and heel when sunp
or jelly is made; a few chopped sweet herbs may be adied, and hard egms
ent into slices, or pickles, such as sliced cucumbers, intermingled. T'he
flavour may be varied in many ways.

Fricassee of Cold Roast Beef—Cut very thin slices of underdone beef,
shred a handful of parsley very small, ent an onion into quariers, 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 overthe fire a minute or two, rub the dish with
shalot, and turn the fricassee into it.

Harico of Beef Tuils—E. R—Cui the tails in pieces, lay them in a siew-

n, with butter and a large onion; set it over a smart fire 1o make them

rown, peeland buil a coaple of dozen of young button onions in about three
pints of water, for fifieen 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 earrots, and eight of trnips, cut into slices or
balls, the size of nutmegs; put in the carrots twenty minutes before the tar-
nips, Be careful that they are not stewed too fast or too much. When
they are tender, pass the gravy throngh a sieve; skim off the fat. Keep
the meat and vegetables hot. Thicken the gravy by putting an ounce of
“batter into a stewpan; when melted, stir in as much flour as will stiffen it
Pour the gravy in bydegrees, stirring it till it boils, strain it throngh a sieve
into a stewpan, and let 1t simmer gently till the meat and vezersbles are
dished. Lay the tails round the dish, and the vegelables in the middle, pour
the gravy over; minced gherkins or capers may be added. Pour boiling
waler over the onions to warm them, and put them round the dish the last
thing. Rump steaks, veal cutlets, or mutton chops, may be dressed the
same way. : :

Beef Palates—Simmer them in water several hours, till they will peel; -
then cut the palates into slices, or leave (hem whole, as you choose, and
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stew them in a vich gravy till as tender as possible, Before you serve,
season them with cayenoe, salt, and ketchup. If the gravy was drawn
clear, give it & boil with somne botter and Aoar. s

I 1o be served white, boil them in m:lk, and stew them in {ricassees
sance; adding eream, boner, four, and mushroom powder, and a litle

nded mace, ’ ;

To Pickle Beef Palales.—Clean fonrfine palates, sipymer them in a guart
of water, skim them well, then put as muoch miace, cloves; pepper, and
sweet herbs as shall make them high, in which boul them unul perfectly
tender, which will be about five hours; take the skinoff, cut thent into small
pieces, and fet them eoul, being covered. Make a pickle suificient to cover
them with equal parts of white wine and vinegar, the spices before nsed,
anid gome salt: when cold, strain, and poar the liquor on the palates, with
a linle fresh spice, and four or five bay-leaves; cover very close, and keep
for use. They eal deicionsty, :

Palites spiited on Skewers.—E. R—Boil the palates until they will peel,
then skin them; eut each into four or five pieces, put them intoa siew-
pan-with ehopped mushyooms, two shalus, parsley, pepper, and salt, a

iece of batter rolled in flour, two spyonfuls of geavy, and & glass of winey
rtt themn simmer uutil the savee is reddeed, then (ke ont the palates, dip
therm in yalk of ezz and bread-crumbs, skewer them: on a silver skawer;
anil broil them dver the fire; add an egg with a hitle gravy and butter 1o the
sanee, and the jouiee of hall a lemon, - '

Beef Pulites @-luMariette—I, K—Puoil three palates in water for an
hour, peil them and eot them an dwo, lengthwise; put-a slice of piekled
pork between each, tie them together, pui them into a stewpan with broth
or milk and water,and a piece of buner rolled in tour, sal, whole pepper,
a fagot of sweet herbs, and a cloves; stew them for some time, then skim
and strain the sance, thicken it, and sevve it up very whibe.

Beof Pulates Boilid.—E. R—Boeil the palates in water, peel them and soak
themn fur seme time in sauce made thus: put a piece of butier rolled in
flovr into astewpan, with salt, pepper, 1wo shalols, a elove, parsley, thyme,
and a fennel-leal, with as much milk as will be necessary 1o simmer the
palites aboot three-quarters. of an honrs take thew ont, dip them in
yolk of egz and bread-crambs, and bioil them slowly. Serve thiem with
shaep savce,

Pulides aw Fritar—E. R—Baoil and peel the palates, splivihem in* two,
spreni upon them some good fereemeal made of pounded meat, and rotl
them up like an olives then dip them into batier made of the volles of egis,
flour, a spoonfol of vil,and n glass of white wine, which most be added a
very litile at a tme; the batter should be a linle thicker than very thick
cream: fry them of a good colonr. Or eut the palates the size of a erowne
pieces; afier they have been dressed, souk them for@n Wour in lemon-jaice
or vinegar pickie, dip them in the bauter, and ey them.

Beef Kiduny.—E. R—Cut the kiduey into sliées, season and brown it in
the frying-pan; then put it into water boiled in the pan, which must be
ﬂun{rrd. and let it stew gently for sume time. Iowill be very rieh and
1en ler,

Beef Kidney, w'th Wine.—E R —Mince a heef kidney, and chop some
parsley and a little shalot, mix it with the meat, seasaning with pepper and
salt, dredge @ little flour over it, and putit into A sleswpan with =omé butter ;
]aw} it stew autil tender, then add a teacupfol of rich gravy and a glass of

ne. v
Minced Kidney—E. Ro—Mince the kidney, after it has been dressed, with
a small quanlity of bagon or other fut s chop a litle thyme with a buneh of
pnrsl;y. pepper, and salt; mix itall together, with a hittle thin mehed bat-
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ter; lay it upon toast, strew bread-crumbs over the top, and brown themin
@ Dutch aven. ¥ ;

Rissoles of Kidney—E. R~-Cut the eold kidney into small cubes, with a
third part of bacon in eubes, and one or two hard-boiled eggs, according
to the guantity, also cat in cubes; season it well, bind it together with the
yolik of an egg beaten up in a little melted butter ; dip them in butter, or
rull them in bread-crumbs, and {ry them.

Beef Tongue.—E. R—Take a green tongue, stick it with eloves, and
beil it gently for three hours; then brush it over with the yolk of an egg,
dredge it well with bread-crumbs, and roast it, basting it well with butter.
When dished, serve it with a little brown gravy flavoured with a glass of
wine, and lay slices of currant jelly round it. A pickled tongue, well
washed, may be dressed the same way, and udders also. If both should be
at hand at the same lime, skewer the tongue and udder together when
roasting.

Beef Tungue a la-Grecque—E. R—Take a fresh tongue, root and all,
but cut off the root, and split the tongae down nutil within an inch of the
thiek end; then skewer it into the shape of a lyre. Put it into a large
stewpan with the root, and any claws, heads, or trimmings of fowl, an
anion stuck with cloves, a bundle of sweet herbs, some pepper and salt, &
small quantity at first,add then as much water 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 sances at a dinner party : any parings of meal or
poultey, ham or bacon bones, may be put with it. Stew the longue uatil
quite tender, and then take it out. Reduce some of the sauce lo a glaze;
glaze the tongue, put it on a dish, have ready several slips of boiled carrots,
lay them along for the strings of the lyre, and place a wreath of Howers
cut in turnips and carrols at each end: it is thus very ornamental lo (he
table, and will, as befure remarlked, supply all the consommée necessary for
a setdinner.

Tungue in Currani-Juice—E: R—Cut off the root of a fresh tongoe, and
splitit down not quite to the end; put some butier into a stewpan; and fry
the tongue in i, then add half a pinkof corrani-juice or currani-jelly, a linle
salt, Eepper. and, if the juice be fresh, brown sugar,and stew the whole
together for three hours.

Ruast Neat's Tongice and Udder—E, R—Blanch and boil the tongue and
the udder, season them with pepper, salt, and nutmeg, lard them with
lardvons, rub them over with yolk of egg, then spit them, and put them to
roast. Baste them well with butter, and dredge them with grated bread,
adding, occasionally, a little pounded spice: keep basting and dredging till
they, are well roasted.  Put half a pint of gravy into a saucepan, with the
juice of a Seville orange, two lumps of sugar, a glass of clarei, and a piece
of butter; toss the whole overthe fire, and serve it np with the tongue and
ndder, garnishing the dish with slices of lemon.

Beef Tungue larded a-la-Prusse— E. R—Boil the tongue gently for three
hours, then peel and lard it with bacon, take some of the liqouor it was
boiled in, [ry a dozen or two of silver onions; add a glass of wine, a
flour, & lump of sugar, and the juice of half a lemon : stew the whole to-
gether for another hour,

Mineed Collops—E. R—Take a pound of juicy beef, a quarter of a
pound of suet, and an onion ; remove every bit of skin or gristle from the
meat, and mince it with the onion very finely; add a little pepper and salt,
flonr the collops, melt a piece of butier in a stewpan, stir in the collops,
adding a litle water or gravy, and a spoonful of ketchup or aysier-sauce.
Ten minntes will be sufficient to dress a pound, |

Another Scottish Receipt—E. R.—Take some lean beef, mince it very
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small, season it with pepper and salt, adding a very small qoantity of vine-
gar: press it down i an earthen vessel; it will keep fur some days.
When wanted, take ont the necessary guantity, put it into a stewpan, with
a chopped onion, a spoonful of any sauce, some beef gravy,and a piece of
butter rolled inflour. Keep stirring it round until quite hot, and then send
it to table.

Beef Collops—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 nasturtinms.  Stew them for a short
time and send to table, garnished with pickles.

CHAPTER VL
WADE DISHES OF MUTTOX.

of Mutton Braised—E, R—Take a very small leg of mutton, cut off
the knuckle, and trim it nicely; hall roast it.  Then put it into a stewpan
with the knackle-bone broken, the trimmings, a few slices of [at bacon or
two ounces of butier, 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 tarn it in
the braise. When very tender, take it up, remove the fat from the gravy,
strain it, and boil it quickly until it is redaced to a glaze. Cover the mut-
ton with this jelly, and serve it up with a purée of vegetables beneath.
The best is that of garlic. Boil a sufficient quantity for five minutes, then
strain off the water, and pour on fresh from a ketle boiling; when the .
garlic has boiled five minutes more, pour this away, adding fresh a third
and fourth time, and boiling the garlic five minutes between each change
of water. Taste the garlic, and if 1t has not lostall its disagreeable flavour,
boil it in fresh water annl it is rich and delicate. - A small shoulder of
mution may be boned and stuffed, and dressed the same way.

Stewed Shoulder of Mutton—E. R, -Cut off the kouckle, take out the
blade-bone, and trim the shonlder into a handsome form; break the bone
and stew it for some time in waier with the knuekle and trimmings; sinfl
ihe shoulder with 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 stewpan, with an onion, and let it stew until the meat is quite tén-
dery 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 stutfed with oysters.

Mutton Kebobbed.—'Take all the fat ont of a loin of motton, and that on
the ouiside also if too fat, and remove the skin. Joint it at every bone:
mix a small nutineg grated iwitha little salt and pepper, erumbs and herbs;
dl']) the steaks into the yolks of three eggs, and sprinkle the above mixtore
all over them. Then place the steaks together as they were before they
were cul asunder, tie them, and fasten them on a small spit. Roast them
ata 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. en done enough, take 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 keichup, and rub down a teaspoonful of flour with
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it; give this a-boil, and pour it over the mntton, bot first skim off the fat [
well.  Mind to keep the meat hot till the gravy is quite ready. )

China Chilo—Mince a pint basin of nndressed neck of mutton, or leg, |
aml same of the fit; put two onions, a lettuce, a pint of green neas, & tea-
spoanful of sall, a teaspoonful of pepper, fuur spoonfuls of water, and two
or three ounces of clarified butter, into a stewpan elosely covered; sime
mer 1wo. hours, and serve in the middle of a dish of boiled dry rice. I
cayenne is as\prured. adil a linle. This eannot be done 100 slowly,

To Roll a dovin of Multon— E. R.—Keep the mutton till it is tender, bone
it, and lay a seasoning of pepper, mace, and a clove, pounded. Beat the
meat and cover it with a swufling as for hare, and tie it round with siring.
It will take two hours and a half to roast il it be large. Make gravy of
the bones and a little ham or bacon, and elear it well from the fat; add a
little portwine, and serve up the mution with currant-jelly,

Lan of Mutton Stewed —E. R.—Skin, bone, and roll ity put to ita pint
of water, a piece of buiter, three tablespoonfuls of vinegar, an onion, and
a bunch of sweet hierbs; let it stew gently for three huurs, strain the gravy,
and ald to it a glass of portwine; serve it up with venison sance,

Harico of Mutton—E. R—Cut a neck ur loin of muiton into thin chops,
flour and fry them brown in & small guantity of buller, 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 oot the chops, strain: the gravy,
and skim off all the far.  Put a little butter mixed with flour into the stews
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; ve
some carrots and turnips ready blanched and cnt into pretly shapes, with
a dozen silver onions whole, and also half boiled. Adil them to the meat,
anid season them with pepper and salt; stew the whole genily for a quarter
of an hour, then take the ehops out carefully with a fork, and serve them
with the sauce and vegetables.

To Stew a Loin of Lamb—FE. R=~Out a loin of lamb into steaks, pare
off the skin and part.of the fat, fry it in butter a pale brown, pour away the
fat, and put in boiling water enough tu cover the meat, a little pepper and
sall, a little nntmeg, halfa pint of green peas, and a cos lettuce cut length-
wise; eover it down and let it stew gently for half an hour,

Breast of Mutton—E., R—~Buoil it gently nnl the bones will draw, then
coever it with a thick foreemeat of any kind, roll it up, brosh it over with
clarified butier, sweet herbs, ehopped, and crumbs of bread, and either roast
itin a cradle-spit, or befure the fire in a Dutch oven.

Laml a-li- Espagnole—E, R—Make a fore quarter of lamb, remove the
shonlder and mf(’e out the bone ; stuff it with fine foreemeal, and skewer il
in a handsome shapel  Braise it with a conple of vunces of buter, add a
teacuplul of swater, stirring the hratse nntl the gravy is drawn. Then out
the brisket into pieces, and stew them in white gravy ; thicken it with eream
and ezgs so that it shall be very white cut the long bones into chops and
fry them: thicken the gravy of the brase, add to it harieots, mineed trufs
fles, or any thing else. Place the shoulder in the centre of & digh, witl its
vwin_ savee, lay the brisket, covered with white sauce, round i, and place
the fried chops al the edge.

Luml's=Hend — 1. K—Parboil the head, rub it over with yolks of eggs,
eover it thickly with chopped herbs, erumbs of Fread, and clarified buuer,
and pat it intwe a Dateh oven before the fire.  Minee the heart and the liver
very finely, and stew them in a litle good vy, adding a spoonful of
lemon-pickle, make some forcemeat balls, and braincakes, and [ry them;

lace the mince in the dish with the head vpon it, and garnish with the
Ealls, braincakes, and lemon sliced, or pickles.
Laml's-Head and Hinge.—This part 1s best from a house-lamb ; but any,
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if soaked in cold water, will be white. Boil the head separately Lill 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 butter, and serve the mince round the head.

Lamb's Fry—Serve it fried of a beautiful colour, and with a good Aeal
of dried or fried parsley over it. Melted butter in a tureen.

Lamb's Sweetbreads—Blanch them, and put them a little while into cold
water. Then put them into a stewpan, with a ladleful of broth, some

rand 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-tops to the other
things. Do not let it boil afier the eream is in; but make it hot, and stir
it well all the while. Take great care it does not eordle.  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; [ry
of a beautiful brown, in hog's lard. Lay them on a sieve before the fire
till yon have made the following sauce: Thicken almost hall a pint of
veal gravy with a bit of flour and butter, and then add 1o it a slice of lemon,
a large spoonful of mushroom-ketchup, & teaspoonful of lemon-pickle, a
grate of nutmeg, and the yolk of an egg beaten well in two large spoonfuls
of thick eream. Pat this over ihe-fire, and stir it well ll 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 Liemb-Slaries and Sweetbreads, another wayf.—Have ready some
Jamb-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-lops aboutan inch long, a litle 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 yollks of three eges well beaten, and by
degrees mix the whole, Turn the gravy back into the pan, and stir it ull
of a fine thickness without boiling.  Garnish with' leman.

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 vich hash or
ragont; the bones make excellent jelly, either savoury or sweel Parboil
the head; eut the meat from the bone; stew the former in a little of the
liquor until quite tender; send it 1w 1able with a glass of wine in the sauce,
forcemeat balls and brain-cakes for garnish ; or roll up the pieces seasoned
in the inside with a thick ecovering of chopped herbs well seasoned; brash
the outside with the yolk of egg; dredge it with bread-erombs; fry it; and
send to table with a rich gravy made of the bones and pickles warmed up

An English Haggis—Take the heart and tongue, and a part of the liver
of the sheep, with the third of its weil’ght in fat bacan,two anchovies chopped
small, and the cramb of a penny-roll grated, a saltspoontul of grated lemon-
peel, pepper, salt, two eggs beaten, and a glass of wine; mix all well to-

er: butter a mould ; put in a mixiure, and let it boil for two hours; or
1t may be boiled in a vearcaul.

A Seoteh Huggis—FE. R.—Take the stomach of a sheep; wash it until

rfectly clean with cold water; then turn it outside in, scald it, and serape
1t with a knife quickly, anddhen put it into cold salt and water tll needed.
Take the liver, lights, and heart of a sheep, and parboil them; grate the
liver and minee 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 wgether,
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season with pepper and salt; then fill the bag, and before sewing Hup pot in
a hule water in which twir or theee onions have been boiled, whith w) lgive
sufficient Aavour withont the omions themselves.  Puat the bag, neatly sewed
up, ina pan with enough boiling water w eover ity and a small plate uoder
it m the pan; prick over with a needle 1o prevent it bursting, and Jet it
Loil four or five hours, keeping the haggis constantly covered with boiting
waler.

Mullon Steaks a-ln-Muintenon—E. R--Cut them handsomely from the
loin or back end of the neck half fry them, and then cover them with he
crumbs of bread, and seasoning ; lay this on very thickly and putthem into,
-a stewpan with a liulegravy; stewuntil lender, then wrap themn in writing-
paper and finish them on the gridiron.

Mutton Cutlets a-la-Maintenon.~—E. R—Caut and trim cutlets ent from a
neck or loin of mutton very handsomely. Chop very finely a quantity of
parsley, a little thyme, and a shaloy; put them with butter in a stewpan,
and fry the chops a lille.  Then take out the chops, allow them 10 eool;
then add to the herbs some fresh parsley chopped and a few crumbs of
bread; spread them over the cutlels with a knife; wrap them in butered
paper, and broil them over a slow fire,

Muiton Cutlels—F. R—Cut the back end of a neck of mutton into
sieaks, and chop each- bone short; brush them with egz and cover them
with erambs, herbs, and seasoning ; mash some potatoes with a little butter
and cream ; fry the steaks and put them round the potatoes piled in the
middle of the dish.

Cutlets Hindustanee Fashion—E, R—Cut the chops from the neck; pare
away all the fat and serape the bone; then have some very fine mashed
potatoess wrap the cutlets in it; brash them over with yolk of egg and lry
them. They may also be fried in the same manner dipped in baver

Harieo of Cutlets— B, £—Cut the mutton from the bestend of the neek
and give them a handsome shape; [ry them a light brown; then put them
into strong gravy to siew, adding a stick of celery cot into small pieces,
and an onion.  Boil some small silver onions whole with carrots and
tarmps cut in dice, and, when nearly done, add them (o the mutton and
giew all together,

Lamb and Mutton Cuilels.—E. R.—Cut a loin or neck into chops; ent
off the thick part of the houe at the bottom, and the point at the uther end
of the cutlels; melt a litile butter with some salt in a saucepan; then put
in the cutlets and stew them without browning. Let them eoul; then mix
pepper and chopped parsley with the yolk of epg; dip the eutlets into it, and
cover them with bread-crumbs; put them on a gridiron over rather a slow
fire until they are of a nice colour; squeeze lemonsjuice aver 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 meeling at the top, and place between exch a slice of fried
bread cut in the shape of half a large pear.. Make a purée of vegelables
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,

B fiteak of Mutton—E. R—This is the name by which broiled mutton-
eutlets are known in France and India. Cut them from the fillet of a leg
of mutton nearly an inch thiek, and broil them exacily like a beefsteals,
over a brisk fire, turning them [requently. Serve up with shulot mineed
upon the dish, y ’

Sheep's Heart—E. R—Takea sheep's heart and stoff it throughout, usin
a considerable quantity of chopped bacon in the stufling; hall boil it, an
when covled a little, rub it over with pepper and salt, and wrap it in pasie
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in the shape of acone. Rub the paste over with the yolk of an egg, and
strew vermoeelli loosely over it Set it withthe broad end downwards, and
bake it in an oven. When baked, send it o table with gravy-sauce,

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

Sheep’s Tuils and Kidneys—E, R.—Cut the tails, beil them for fifieen
minutes, then put them into a stewpan with hall a pint of gravy, an onion
stuek with cloves,a litle salt, and cayenne pepper. Stew till lender, strain
the gravy,thicken itwith flour and bonter, and add the juice of hall a lemon.
Boil until the whole is very smooth, broil hall a dozen kidneys, and place
them in the middle of a dish with the tails and sauee round.

Sheep's Trotters—E. R—Boil the trotters, or rather stew them gently, for
several hours, until the bones will come ont.  The lignor they are boiled
in will make excellent stock or jelly. Take ount the bones withuat injury
to the skin, stuff them with a fine forcemeat ; stew them for hall an hour in
some of the stock, which must be well Havoured with onion, seasoning, and
a little sauce; take out the trotters, sirain the sance, reduce it 1o a glaze,
and brush it over the feet. Sheep's trotiers also prepared the same way
may be dipped in a batier and fried. * The paste, or batter for frying is best
made thus : mix four spoonfuls of four with one of olive-oil, anda sofficient
quantily of beer (o male it of the proper thickness ; then add the whites of
two eges well beaten, and a litle salt.

Mution Kedneys—FE. R—==Split, pepper, and broil them, broiling the eut
side first, which will make a enp for the gravy, when the outer part is tnrned
te the fire, Chop some parsley very fine, mix it well with a liule fresh but-
ter, the juice of a lemon, pepper and salt, and put a litle on each. A
sheep's heart may be split open, and broiled at the same time in the same
way. =

Stewed Kidneys—E. Ri=Divide sheep's kiduneys down the middle, have
soine brown butter in the pan, dust them over with flour. put theim 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 floor; stew
until the kidneys are tender, season with pepper, keichup, and a few shred
onions.

Hutchpoteh— E, R.—Prepare some carrots and tarnips, by cutting them
in dige; take also celery, cauliffowers, young onions, parsiey, 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 hall a gallon of
water. When it boils, skim it very thoroughly, then add the vegerables;
let all gently boil together 1ill the soup is rich, and hall an hour before
dishing add a}!iul of young green peas and some salt.

Mutton en Hochepoli=E. Ro=Cut a neck or loin of mutton into chops,
and pare off’ the [at. Put them into a jar with a lettuce ent into quarters,
two ot three tarnips and carrats, two eucumbers quariered, five onions, and
pepper and saly; cover the jar elosely,and plunge it into a kettle of biling
water; allow it to boil four hours, keeping the keitle well supplied, taking
care that the water does not come over the top of the jar. ’Fnke it out of
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n:]ed jndr and serve it very hot; green peas or any other vegetables may be
added.

LDulmas—E. R—Takea ponnd of the tender part of a loin of mutton,
chop the'lean and the fat together very small. l;m'l 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 mixiure inta balls, Pake the ribs from a
sufficient quantity of vine leaves, boil them till they are quite tender, 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 litle
eream ; 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 Mutton with Cucumbers—E. R—Minee cold leg of mutton freed
from the skin and fat, warm it with stewed cucumbers, taking care thatit
does not burn after the meat is pot in,

Minced Mutton.—E. R—Mince the meat very finely, season i, make a
:;ry(h'gril:ld gravy, warm the meat up in it, and serve with fried bread round

e dish.

CHAPTER VII

RISSOLES, CHOQUETTES, ETC.

Rissoles of Sweetlread—E. R.—After having prepared, boil two calves'
sweetbreads for-an hour, or until they are quite tender.  When eold cat
them into a fine minee, but not without a chopping-knife, Put into a stew-
pan a piece of veal cut fine, a piece of ham, two shalots also cat fine, a
f-i:“ of celery, a bit of mace, and a mushroom or two, or a spoonful of

tehup, with a piece of fresh butter the size of a walnat, Shake the pan
about to prevent burning for five minutes, then dredge the ingredients with
flour, stir it over the fire for two minutes longer; then add a pint and a half
of broth, and a pint of eream; 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 mixiure for three
or four minutes, and then put it on a dish until eold. When cold make o
the sweetbreads into balls not larger than a walnul, thew roll them in
crumbs; beat up three eggs, whites and yolks, upon a soup-plate, and roll
the balls in it, turning them round three or four times with a silver spoon ;
then roll them again in fine bread-crambs, 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 unpon a napkin with fried
parsley : the remainder of the sance will be found nseful for white fricassee,
ar any other dish of the kind, for a set dinner.

Veul Rissoles—E. R—Takea pound of veal cutléts, Jetit be seraped fine,
but not beaten ; scrape also six ounces of suet, and soak two pounds of the
erumb of a quartern loal in milk for a quarter of an hour; then press it dry,
add a very liule pounded mace, pepper and salt, and mix the whole to-
gether. Beat up one or lwo eggs just o 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,
gravy. N.B. Any other meat may be made in the same and the flavour
varied by the admixtare of chopped herbs. Vermicelli may supply the
place of crumbs. '
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Risaoles -l Espagiole—E. R—Take eqnal quantities of meat finely
chopped and pounded. and bread-crumbs; chop all kinds of sweet herbs
together, with a boiled anion, season it with pepper and salt, and bind with
an egg; put the mixture into a mould and boil it forfive minnles, then take
it ont of the monld, brown it befire the fice, and serve itawith gravy,

Rissoles in Puste—E. R—Pound any kind of cold meat, thicken a little
good gravy with eream or butter, season the meat, and mix it with the
sauce uniil it is well moistened ; then roll ont some paste into oval pieces,
lay a large tablespoonful of the meat on one end, double it over, press the
edges together, and scallop them ; brush the paste over with yolk of egg,
sprinkle vermicelli npon it, and fry them.

Potate Rissole—E. R—Mash sume potatoes, add to them any kind of
meat chopped finely, a boiled onion chopped small, and a hard-boiled egg
also ehopped; mix them up together with an egg beaten, and, if required to
be very light, beat the white separately into a strong 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, :

Rissoles of Calf's Liver.—E. R—Take a pound of undressed calf’s liver
carefully seraped and separated from all the veins, a quarter of a pound of
suet chopped very fine, a small onion previously boiled and also ehopped
fine, a sufficient quantity of bread grated to bind it together, a little pepper
and salt, and two whole eggs.  Roll these ingredients into balls the size of
a small orange, boil them 1in a linle broth, and then roll them in hot fried
or browned bread-crombs, and send them to table with the sance they were
boiled in, thickened ; or they may be made the size of walnuts, botled in
soup, and sent up with it in the tureen, and thus be an acceptable addition
to soup made without meat.

Croguettes—E. R—FPound 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 floar 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 litile pounded or grated ham or tangue will
make these croquelles more piquant.

Fish Croguefies~E. R—Pound any kind of fish in a mortar, chop a hard-
boiled égg very finely, mix it up with the pounded figh, make the batter with
an egg, milk, flour, and a teaspoonful of the essence of anchovies; rall it
into balls, and fry them. Observe, that a tablespoonful of milk, and the
same qugntity of flour, will be sufficient for one egg, and the croquettes
will be lighter when mixed t}F in this way than when egg alone is used,

Croquelles of Brains.—~E. R.—Take either sheep or call’s brains, blanch,
and beat them up with one or two chopped sage-leaves, a little pepper and
sal; add a few bread-crumbs soaked in milk, and an egg beaten; roll them
o balls, and {ry them.

Veal Cuks—F. R—Bone a breastof veal, and cut it in slices, eut also
slices of bam or lean bacon, and boil six eggs hard ; buter a deep pan, and
place the whole in layers one over the other, cutting the egzs in slices, and
seasoning with chopped herbs and cayenune pepper, and wetiing the herbs
with anchovy or other highly-flavoured sance. . Cover up the whole, let it
bake for four hours, and, when taken (rom the oven, lay a weight ‘upon it
to press it well together, When eold, turn it out.

Another—Bail six or eight eggs hard ¢ eut the yolksin two, and lay some”
of the pieces in the bottom of the pot; shalke in a litle chopped parsley,
some slices of veal and ham, add then eggs agzaing shaking in alier each
some chopped parsley, with pepfer and salt, till the pot is full. Then pat
in water enough to cover it, and lay on it about an ounce of butter; tie it
over with a double paper, and bake it about an huur.  Then press it close
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together with a spoon, and let it stand till eold. Tt may be patinto a small
mould, and then 1t will turn ant beanufully for a supper or side dish, +

Chartreuse—Line a copper mould with fat bacon. lay sliced carrots ani
turnips round the edges, then cover with a forcemeat and put infr a icasses
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.

Ham Cake—E, R.—Take the remains of a ham that may be getting dry,
pound it in a mortar very finely, with all the fat; season it with pper
and mixed spice: add to’it clarified butter sufficient to make it moist, put
it into a mold, and place it in an oven for about half an hour; it shoald be
prepared the day before it is wanted ; put the mould for a few minutes in
warm water, in order that it may tarn out properly. This may be mads
with equal guaantities of cald beel pounded separately, and placed in lagers
in the mould, or put together in lumps to look like marble. Tongye may
also be substituted for the ham, but it must be mixed with a larger quan-
tity of butter in the pounding. I not wanted at the time, it may be potted
with the veal, and covergd with clarified hutter. It will keep well in winter
if’ properly seasoned.

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

German Tuast—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 lutle bitof shalot or chive: mix it up with one or two eggs beaten, aceord.
ing to the guantity, Put the whole with its gravy into a stewpan, and let it
reduce and thicken on the fire. Let it remain until itis cold, then et pieces
of bread, toast them: lay the mixture thickly upon them, Boilan egg hard,
cut it into small pieces, and stick them on the top; brash the whole with
egg beaten up, sift bread-crumbs over, and bake them in the oven; squeeze
a litle lem on-juice on the top. This malkes a good eorner-dish.

Vegetable Toast—E. R—Take any stewed vegetable, chop it il neces-
sary: purées will not require chopping.  Add a litle more seasoning, mix
it up with the yolk of an egg, aufﬂ’ 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, and fry or bake them.

Kidney Tonst.—E. R—Talke a eold veal kidney, with & part of the fat,
cut it into very small pieces; pound the fat in a mortar with a litte sal,
white pepper, and an onion previously boiled. Bind all ogether 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 butter a
slice of bread: mix the ham with the yolk of an egzg and a linle eream,
until it is thick and rich; warm it over the fire, and serve it very hot upon
the toast. T'ongne may be empluyed in the same way.

Seoteh Woodeoek.—E. R.—Toast and butter three or fonr slices of bread
on both sides; rake nine or ten anchovies, washed, scraped, and clw;g:d
fine, and put them between the slices of bread. Beat the yulks of i
egas in half a pint of eream, and set it on the fire to thicken, bt not to boil.
Then pour it over the toast, and send it to table as hot as possible. ]

Devilled Biscuits—E. R—Butter captain’s bisenits on both sides, and
pepper them well; make a slice of eheese into a paste with made mustard,
and lay it on npon one side ; sprinkle cayenne pepper on the top. and send
them to be gritled. This may be varied by the addition of echopped ancho-
vies, or the essence, diavolo paste, or Chetney. "

A Dry Devil—E. R.—Take the liver, gizzard, and drumstick of a turkey,
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seore them lay on made mustard very thickly, and add a qoantity of cay-
enne pepper, and broil them.

A Wet Devil—E. R—Take any part of a turkey, goose, or fowl, cover
it with mustard, Chetney, 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 teacupful of
gravy: heat them together with the devilled fowl, and send up very hot.

N. B. A liitle cold fresh butter will eool the mouth, should the devil prove
too powerful. :

An Ercellent 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.

CITAPTER VIIL

Sgusnzes, §e.—E, R—Two pounds of lean pork, and three ditto of chine
fat, free from skin, a few sage leaves chonped, two cloves pounded, pepper
and salt; chop the meat and pound it fine, and either press it mto pots to
roll it when used, or put it'into skins. They may be made of lean veal
mixed with the fat of the chine.

Oxfird Sausages—E. R—Talke two pounds of lean pork, the same quan-
tity of lean veal, a pound of suet chopped very five and beaten in a mor-
tar, with a French roll just weied throogh with mille; hall an ounce of

epper, a little salt; mix all these ingredients well together, and pot it

hen wanted beat up four eges, mix the sausage-meat up in ii, roll it into
egg-shapes, and fry in a dry hot pan ever a very quick fire. The eggs
must only be added the day the sansage-meat is used.

The Oxford Receipt for Sausages—E. R—Tuke one pound of young
pork, fatand lean, withoat <kin or gristle, one pound of lean veal, and one
pound of heel suet, Chop all fine together; add hall a pound of grated
bread, half the peel of a lemon shred fine, a small nuimeg grated, six sage-
leaves washed and chopped very fine, a teaspuonfnl of pepper, and two of
salt, savory, and marjoram shred fne..  Mix-all well together, and press it
closely in a jar ull wanted; then roll them out the size of a eommon san-
sage, and fry them in fresh butter, or broil them over a clear fire, and send
them to table as hot as possible,

An Exeellent Seusage to Eul Cold—Season favand lean pork with some
sally, saltpetre, black pepper, and allspice, all in fine powder, and rub into
the meat; the sixth day cut it small, and mix with it some shred shalot or
garlie, as fine as possible. Have ready an ox-got that has been sconred,
salted, and soaked well, and 1l it with the above stoffing: tie up the ends,
and hang it to smoke as you would hams, bat first wrap it in a fold or two
of old muslin. It must be high-dried. Some eat it without bailing, bat
others like it boiled first. The skin should be tied in diffevent places, so as
to make each link abeut eight or nine inches long.

Partuguese Suusages~From the back and loins of a fine two-year-old
porleer eat all the fat and lean into pieces ahout 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 (he meat, fat and lean alternately,
occasionally adding some of the wine, Tieup in links, and hang them in

twelve months.

a room where they will not get damp, or become too dry, and they will keep
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They are served boiled or fried, to eat with white meat as a relish.

Mutton Sausages~E. R—Tale a pound of undressed mution, or That
which has been underdone, ehop il very small, and season it with pepper,
salt,and benten mace. Chop also half a pound of beef suet, two anchoyies,
a pint of nysiers, a quarter of'a pound of grated bread, and a builed onling
mix the whole with the oyster liquor, and the whites and yolks of two £EEy
well beaten. It would not be amiss, as M. Ude says,to put the whole inoa
mortar.  Roll into lengths, corks, or balls; and fry them.

Oyster Suusnges.—F. K-—Take a pound of veal and a score of oysters
bearded, then pound the veal very finely in a mortar with a liitle stiel, sea-
son with a lile pepper, soak a piece of bread in the oyster liquor, pound,
and add it with the oyster cut in pieces to the veal, beat up an egg lo bind
them tagether, and roll them iuto lintle lengths, like sausages; fry them in
butter a delicate brown.,

White Pudd ngs——E. R—To lwo parts of beef:snet chopped; add one
part of" vatmeal previously toasted before the fire, bl an onion or two, anid
chup them with pepper and sall, mix the whole well tugether, put the
ingredients into skins, and boil them for an hour, pricking them as they
boil to prevent thetr bursting.  Phey-will keep for some time in bran after
they have been allowed 1o become ¢old. . Parboilthem when wanted, and
then bod them on a gridifon.  Obs, "The quantity of suet may in making
seem disproporiioned to the oatmeal, bt unless there are two-thirds of the.
furmer t vne of the latier, the pudidings will be dey aud bad. They require

i to be highly seasoued with pepper and onions.

) Farm-hinse Reeeipt for Bluek Puddings,—E. R—Warm a pot, and put a
handral of saft i it, th cateh the bloods keep sturring while running, wash
it well, and pass it through a sieve; and add a pint or-more of groats immes
diately. ‘'I'hen=et it in a cool place, and stir it ofeasionally 3 soften the re-
matnder ol the groats uver the fire inas much new milk as will cover them,
letting them simmer (ur a quarterol an hour. When cold, put them to the
blood, with a little cayenne pepper, one ounce of black pepper and salt, one
pintofl eream, one pint of melied lard, a basin of bread-ernmbs, some onions,
leeks, and a very few shalots chopped small.  Cot some fal ino pieces,
and when the uther ingredients are mixed, put them intu skins, 1aking care

i that there shall be a due proportion of the far.  Buil them for ten minates;

then take them out and cover them in a sheaf of straw for half an hour;
<Aben boil them ten aniates more, and cuver them in the steaw until eosld,
Liver Pudding.—B. K—Take a pound of calves' or hogs' liver, boil it
and chop ar pound it fine; take hall a pound of bacon, and mince it smally
sieep the crumbs of two penny-rolls in ik, and press iv; add pepper and
salt, and a small quantity of sweéet hecbs; mix it up with a Hole eream and
a hittle melted Lavd, in order that the puddings may be moist, withoul offends
ing the stomach by too much far. These pudidings may be varied by
toasted aatmeal, boiled rice, or groats; but in adiling these things puunded

. suet should be added i proportan, or they will be dry,

f Eowl or Rulbibit Puddingsi—E. R.—Take the remains of a fowl, rabbil, or
hare; when boiled or roasted, free it from the bones, and eut it small
Buoil some onions in strong gravy; when the onions are quite sofi, prund
them; seasonu with salt, pepper, parsley, two cloves, and a blade of mace;
pound the meat alsoycut some bacon into small pieces, and add it. Mix
up these ingredients with the yolk of egg, add a liule lemon-juice or lemon-
pickle, or chup a little sorcel with the herbs, fill the skins, and broil the

uddings. ;
' Pofa.fg: Puddings—E. R.—Take an eqnal quantity of the flour of ronsted
potatoes, and the meat of cold fowl, rabbit, hare, &e., well chopped and
pounded. Pound them well together with a little butter, season with salt,
pepper, and spices; moisten it with yolks of eggs, one after the other:
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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 ege or clarified butter, roll them in
bread-crumbs, and either boil or roast them in a Dutch oven. Makea
gravy from the bones of the fowl, &c., and serve it up.

Mock Brawn.—Split and nicely elean a hog's head, take ont the brains,
cat off the ears, and rub a good deal of salt into the head; let it drain
twenty-four hours; then lay upon it two ounces of saltpetre, and the same
ol eommon 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
chopthe meatas quick as possible,in piecesofan inch lung; but first take the
skin carefully off the head and the tongue, the latter eut in bits as above. Sea-
son with pepper and sall. Putthe 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
other sideof the head over, and press it down. When cold it will tarn out,
and make a kind of brawn. The head may probably be too fat, in which
case 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 longerthan the head, eatin thin strips,
and divided about it, tjyg hair being nicely removed. Reboil the pickls
often.

Another Mock Brawn.—Boil a pair of neats’ feet very tender; take the
meal off; and have ready the belly-piece of pork, salted with common salt
and saltpetre for a week. Boil this alnost enonghjs take out the bones,
and roll (he feet and the pork together, Then roll it very right with a suong
cloth and coarse tape.  Boil it ull very tender, thea hang it up in the cloth
glllcnld; after which lreep it in a sousing liyuor, as is divected in the receipt

elow,

v eollar Pig's Head—Seonr the head and ears nicely; take off the hair
and snout, nnd take out the eyes and the brains; lay it into water one night;
then drain, salt it extremely well with eommon salt and saltpetre, and let it
lie five days. Buoil it encugh to take out the bores; then lay it on a dresser,
tarning the thick end of one side of the head towards the thin end of the

other, to make the roll of equal size; sprinkle it well with salt and white’

pepper, and roll it with the ears; and, if you approve, put the pig's feet
round the outside when boned, or the thin parts of two eow-heels. Put it
into a eloth, bind with a broad tape, and boi it till quite tender; then put
a good weight upon it, and do not take off the covering till cold,

If you ehoose it to be more like brawn, salt it lunger, let the proportion
of saltpeire be grenter, and put in also some pieces of lean pork; then
cover it with eowheel o look like the horn.

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

I likeely to spoil, slice and fry it either with or without butter,

o keep Brawen the Cambridiee way.—To two gallons of water put ona
pound of wheat bran, and a pound of salt; boil one hour; when cold,
strain if, and keep the brawn in it.  In ten or twelve days fresh pickle will
be required. IT, by length of earriage or neglect, the brawn be kept too
lang out of piekle, make as above, and having rabbed it well with salt,
and washed with some of the pickle, it will be quite restored to its former
goodness,

An excellent Sauee for Brawn, or Pig's Feet and Ears.—Boil a qnarter of
wheat bran,a sprig of bay, and a sprig of rosemary in two gallons of water,
wi::; four ounees of salt in i, for hall’ an hour, ~ Strain it, and let it get
cold.

8
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CHAPTER IX.
MADE DISUES OF POULTRY, GAME, ETC.

Chicken Alb—E. R—FParboil a fine plump chicken ; when hall cooked,
remove the breast and merrythought; cut the meat from both, and mince
it with a double quantity of cold chicken or veal, a litile 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 butter and half a pint of cream;
let it remain on the fire for ten minutes, stirring it curzl{llly; lard the
chicken and pat it into the oven for tlen 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-lu-Provencal—E. R.—Half-roast a fowl, then cut it in
Ppieces; take a dozen onions, cut them in rings, add a linle parsley chop)
Place 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 wigh one or two bay-leaves,
and salt; let them simmer slowly; dish the fo T put the onions in the
middle, add a little sance, and send it to table,

Stewed Fowl and Rice—E. R—Stew the fowl very slowly in some clear
veal or mutton broth, well skimmed and seasoned with pepper, salt, mace,
and an onion, About half an hour before it is ready, add a quarier 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 10 swell; then dish

' the fowl with the rice round it, and serve it up with parsley and buter.

Poulard a ln Royale—E. R—Bone the fowl and stuff it with sweetbread,
liver, and mushrooms well seasoned and made ino a ragoul. Sew up the
fowl; cover it with thin slices of lard or bacon, and either tie paper over
it and roast it or putit to braise: if roasted, 1ake off the lard an paper,
befure serving, to brown it.  Send it up on a purée of chesinuts, A Iur‘I::;
poult may be dressed the same way.

Davenport Fowls—Hang young fowls a night; take the livers, hearts,
and tenderest parts ol the gizzards, the last being previously boiled, shred
very small, with half a handful of yonng eclary, an anchovy to each fowl,
an onion, and the yolks of four eggs boiled hard, with pepper, salt, and
mace to your taste, Stufl’ 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
walter 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 bulter,
with either soy or ketchup in it.

Chickens u la Carmelite.—E, R—Put a piece of bulter 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-
i der, adding milk and water if too dry, Take oul 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 savee; add
a glass of white wine; and send it to table garnished with chopped parsley
and lemon vr pickles.

Ta Broil a Fowl—E. R—Split the fow] 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 wniil it is nearly half
done; then turn it, taking great care that it does not burn. Broil.it of a
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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.

Ts 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.

Anaother way.—Cut off the legs and the whole back of a dressed chicken;
if underdone the better. Pull all the white part into little flakes free from
skin, toss it up with a little eream thickened with a piece of butter mixed
with flour, half a blade of mace in powder, white pepper, salt, and a
squeeze of leman. Cut off the neck end of the chicken, and broil the bacl
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 eleaned, 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, &ei; and as, if in-
tended for a company dish, only the white part of the fowl must be used,
the backs and necks also. Puot in likewise a bunch of parsley, an onion,
a clove, a blade of maee, 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 butter; dredge them very lightly with flour as they stew, and moisten
them with a little of the broth. gI.-et 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 yolk of an egg,
and send it to table. Another side dish may he made of the legs boned and
filleted, and fried in bater. 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 purde
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. Putitinto 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 eolour. Moisten with the lignor taken out of the jar, adding
parsley, young onions, a bay-leaf, a clove, sorrel, and mushrooms cut into
pieces; skim if, and let it stew until done, then take out the herbs, and
thicken the sauce with a little eream, but do not let it boil: finish with a
little lemon-juice, and pour the sance over all.

Fatol or Rabbit auw Fritur—E. R.—Cut up a fowl, and put it inlo an
earthen dish with slices of anions, 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, &e.; fry them of
a fine colour, and serve them up with fried eggs and a sauce piquante.
The batter to be made with eggzs and a spoonful of oil as directed.

Chicken in Haste—E. R.—Take fresh-killed chickens, elean, cut them in
pieees, and seald 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 sanece 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 usefal when it is requisite to add to the dinner at a short
nolice; and if the chickens do not grow cool, they will be tender,

a
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Fowl with Onions—E. R—Boil a dozen small onions in several waters,
until the strength is out and they are tender; cut a piece of boiled pickled
pork into dice ; take a spoonful of hot pickled vinegar, some sweetl herbs.
chopped, and the yolk of an egg beaten ; make this quite thick with herbs,
mix it with the pork and onions, and then stuff the whole of the inside of a
fowl: braise the fowl in a litle broth and butter, and serve it up with white
sauce,

Volaille en Fritur—E. R—Take the remains of a cold fowl, bone it, eut
it in pieces, and fry it in bauter, or, il there be only a very small quaniity,
fry it without the batier, with pieces of paste cut in oblong shapes. This
is a most excellent and elegant way of dressing cold fowl. Place it roand
a dish, and fill up the centre with tomato, sorrel, or other sance, made very
hot and very acid.

Fowl Cutlets~E. R—Cut up a fowl and bone it, make the legs, wings,
breast, and merrythought into six fine cutlets by flatiening them and givi
them a good shape; then take the meat from the remainder of the fow
pound it in a mortar with pepper, sall, and a spoonful of gravy, brush the
cutlets with an egg, lay on the forcemeal, dredge fried erumbs on the top,
and fry them a light brown; serve them up with gravy in the dish, or dry,
with a lemon squeezed over them.

Fowl with Peus—E. R—Pul some butter inlo a stewpan, add flour until
it is rather stiff, then put in some small pieces of bacon; let it brown a
little, then cut up the fowl and pat it in; moisten the gravy, mix it well,
and season with parsley, sorrel, young onions, half a bay-leaf, and & clove,
and let it boil. Put in the peas over a quick fire, skim, and when dune
enough pour the sauce over the fowl.

T'urée de Volaille—E. R—Mince the white part of cold fowl or turkey
very finely, then pound it in a moriar; put in two or three spoonfuls of
white sauce; and pass it through a sieve, adding a little salt.and whiie

epper, aud warm the whole. It may be served up with the legs grilled.
t should not be too thin, but can be made the proper consistence by a
greater or smaller guantity of white sauce, or cream. Garnish with [ried
bread, or paste cut in shapes. It may be also served up in a casserole, or
wall of rice and mashed polatoes, or with toached eggs.

Souffié of Purée de Volaille—E. R—Make the purde as above directed,
only much thicker, adiling two onnces of butter; stir it well over the fire,
and, when warm, adid the yolks and the whites of four or six eggs, accord-
ing to the quantity of meat, well beaten, separately; mix the whole lightly
together, then put it into a dish, and let it remain in the oven until it is firm.
If put warm into the oven it will be ready a quarter of an hour sooner;
then should the eggs be served with the purée cold.

Observe. These dishes may be made of cold fillet of veal.

1o Braise Chickens~—Bone, and fill them with forcemeat.  Lay the bones,
and any other poultry trimmings, into a stewpan, and the chickens on them.
Put to them a few onions, a fagot of herbs, three blades of mace, a pint of
stock, and a glass or two of sherry. Cover the chickens with slices of
bacon, and then white paper; eover the whole ¢lose, and put them on a
slow stove for two hours. Then take them up, strain the braise, and skim
off the fat carefully; set it on to boil very quick to a glaze, and do the
chickens over it with a brush. Serve with a brown fricassee of mush-
rooms. DBefore glazing, put the chickens into an oven for.a few minutes,
1o give a little colour.

Fowl a-lo-Bratse—E. R.—Bone a fowl, stufl it with various kinds of .
stuffing, viz., forcemeat, sausage-meat, and hard eggs sliced : sew it up, put
itinto a stewpan, with a braise, consisting of an onion, a bunch of sweet
herbs, the bones of the fowl, and other parts of it, bacon in slices, or butter,
with a teacupful of waler; shake the pan until the gravy is drawn, then
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tarn 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
sauee to the fowl, with forcemeat and egg-balls.

Fowl with Oysters—E. R—Fill a fawl, either boned or plain, with oys-
terss if not boned a dozen would be suficient; put the fowl into a jar, and
Eiunge the jar into water. Let it boil or rather stew for an hour and a

alf 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 fat, and eonvert it into white
sauce by the addition of a litle butter and flour, eggs, or cream ; add to it
the oyster liquor, and warm in it a dozen oysters bearded for the sauce.

Duck Furcie—E. R.—Bone a duck, season it nicely with pepper; then
take a cal(’s-foot which has been boiled:until very tender, mince it, and
mix it with a little pounded or grated ham; male an omelette with two
eggs, some parsley, and a very small onion previously boiled and minced
very small; allow it to grow cold, then cut it into pieces, and, having
spread the calf’s-foot equally over the duck, add the omelette; then make
a foreemeat 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 eveniy,
then sew up the duck and braise it. It is excellent either hot or cold.

Deviled Ducle—E. R—Split the ducl, prick it all over with a fork, cover
it either with mustard and eayenne pepper, diavoli paste, or Chetney, and
broil it. Serve with a glass of lemon-pickle, one of wine, and one of
ketchup, warmed with three tablespoonfuls of gravy. If Chetney be used
the sauce will not require sugar, otherwise add a dessert-spoonful of pow=
dered white sugar.
~ Seorched Duck.— . R—Cut half a dozen turnips, and scorch or fry them
with a duck in butter in a stewpans then take out the turnips, and allow
the duck to stew gently until quute tender; adding a little water, an anion,

.and pepper and salt, a bay-leaf, & few sage-leaves, and a sprig of thyme.

When the duck is tender, strain and thicken the same, add the turnips o
it, and serve it up.

Duck Stewed with Green Peas—E, B.—Put a few sage-leaves and some
pepper inside the duck, half roast it, then dredge, and put it in a slewpan,
with a lile piece of butter, as much water as will cover it,an onion, &
bunch of parsley and mint, pepper and salt. Let it stew till nearly done,
then strain the sauce; add a pintol young shelled peas; and stew all toge-
ther until the whole is sufficiently cooked.

Duck Stewoed with Cabluge—IE. R—Boil a cabbage, and allow it to drain
all night; half roastaduck, and put it into gravy, seasoned with sweet mar-
joram, thyme, onions, pepper, and salt. Stew the doek until it is done
enough, then strain and thicken the gravy, and add to it the cabbage cut
and fried in butters 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 enrichad,

Duck Stewed with Claret.—12 R—Make a gravy of the giblets; rab the
duck inside and owtside with peppgh, and a litle salt; peel and mince twa
or three onions, and, having halt roasted the duel, put it infto a stewpan
with the gravy and onions, Let it stew very gently for two hours, adding,
towards the end, n glass of claret or portwine; squeeze the juice of a
lemon ovesathe 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 Stewed —F. R.—Shred thyme, winter savory, and sage, very
small, and put them into some strong broth, with a little pepper, salt, and
two spoonfalsaf 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 pone this sauce through and over them

B*
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into it. Remove the dueks, ent them up, and put them with the sauce into
a stewpan over a stove, and let them stew till they are done lm_m;lgh.

Leveret, or Rabbit, with Herbs—E. R—Cut the jeveret into pieces, pot it
into a stewpan with butter, salt, pepper, parsley, sorrel, and young oniong
chopped. . When sufficiently done, add the juice of a lemon. The legs
may be broiled, and laid on the top.

Rabbit i la Franpaise—E. R—Cut the rabbit in pieces, reserve the liver;
put a piece of bacon cut in pieces into a stewpan, and brown it well, and
then lay it aside; put a piece of butter and the rabbit in the pan; turn and
toss it well until it is quite white. When it is getting brown, dredge a
spoonful of flour over it, turning all the while, and when the flour isdry
put the rabbit in a plate. Then add a piece more butter to the remaining
sauce, and stir it well together, and when brown add a cupful of water;
continue stirring, and put in the rabbit with plenty of very small onions,
the bacon, some mushrooms, a bunch of parsley and thyme, and a laurel-
leal tied with a thread, and some salt and pepper; let it stew very genily
over a slow fire for four hours.  Add the liver and a glassof portwine one
hour before serving, and should there not be sufficient sauce, a little gravy
from time to time put in hot.

Rabbits Stewed with Onions.—E. R.—Cut up the rabbits, reserving the
livers. Put a piece of butter rolled in flour into a stewpan, add boiling
water, stirring ull well mixed; then put in'a spoonful of essence of anche-
vies, a little pepper and salt, and then the rabbits slightly dredged with
flour. Let them stew Lill tender, hoil & bunch of parsiey, put the livers into
the stew, and when they are done enongh, chop them with the parsley, a
little pepper and salt, and enouzh eream to make them ‘into sanee; warm
it up 1n a small saucepan, and spread it equally over the rabbit; have read
six large oniong, boited and pulped throngh a sieve, and mixed up wil{
cream. Put the onions into the centre of a dish, the rabbits round, and
the gravy the last.

Rabbit Stewed with Mushrooms—E. R.—DBail two anchovies, ora spoonful
of the essence in milk and water, pepper and salt, and an onion, Cut up
the rabbir, and stew it gently until dune enough; then strain the gravy,add
a little butter rolled in flonr. a glass of wine, and mushrooms. Toss the
whole together, sqneeze a hitle lemon-juice over the rabbit, or pour lemon-
pickle upon it, and send it to table with the sauce, and the liver maie into
forcemeat balls.

Stewed Pavlridges— . R—Truss the partridges with the wings over the
back, and a skewer through the legs; cut a pece of pork or bacon, and
pit them into a stewpan, with a picce of bnuerthe size of a walont. Fry
the bacon brown, and when qmte done, put in the partridges, and kee
turning them uwntil they are very brown, taking care that the bacon shall
be as much on the breast as possible; then add abouta terenpful of gravy.
Have ready some greens, or a large cabhage boiled; when well deained,
chop it with batter, pepper, and salt, put it while warm with the gravy to
the partridges, and let them stew geddy for an hour, torning the binds
frequently. Serve up with the bacon underneath, and the greens round
them.

Tu Piekle Pigeons.—Bone and tarn them inside out, lard the inside; and
season with a lutle allspice and =all, in fine powder; then turn them again,
and tie the neck and rump with thread.  Put them into boiling water; let
them boil a minnie or two to plump; take them out and dry them well;
then put them boiling hot into the pickle, which must be made of equal
quantities of' white wine and white-wine vinegar, with white pepper and
allspice, sliced ginger and nutmeg, and two or three bay-leaves, hen it
boils up, put the pigeons in. I they are small, a guarier of an honr willdo
them; but they will take twenly minules if large. I'hen take them out, wipe
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them and let them coal,  When the pickle is ecld, take the fat off from it,
and put them in again. Keep them in a sfone jar, tied down with a bladder
to keep ont the air,

Instead of larding, put in some stuffing made of hard yolks of eggs and
marrow in equal quantities, with sweet herbs, pepper, sali, and mace.
Serve with some of the pickle,

Pigeons in Jelly, u beauliful dish—Save some of the liguor in which a
knuckle of veal has been boiled, ar boil a call’s or a neat's foot: put the
broth into a pan with a blade of mace, a bunch of sweet herbs, some white

pper, lemon-peel, a slice of lean bacon, and the pigeons. The heads and
eet must be lelt on, but the nails must be clipped close. Dake them, and
let them stand to be cold, Season them as you like, before baking. When
done, take them out of the liguor, cover them close o preserve the colour,
and elear the jelly by boiling with: the whites of two ezgs; then strain it
through a thiek cloth dipped in boiling water, and put inlo a sieve. The
fat must be perfectly removed before it be cleared. Pui the jelly overand
round them rongh. They must be trussed, and the neck propjped up with
skewers, to appear in a natural state, before they are baked.

Another wuy.—Pick two very nice pigeons, and make them look as well
as possible by singeing, washing, and cleaning the heads well. Leave the
heads and the feet on, but the nails must be clipped close to the claws.
Roast them of a very nice brown; and, when done, put a lintle sprig of
myrtle into the bill of each. Have ready a savoury jelly, as before, and
with it half fill a bowl of such a size as shall be proper to torn down on
the dish you mean it 10 be served in. When the jelly and the birds are
cold, see that no gravy hangs to the birds, and then lay them u Esidc down
in the jelly. Before the rest of it begins to set pour it over the birds, so as
1o be three inches above the feet. This should be done full twenty-four
hours before serving.

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

A Ragout of Pigeons —E. R—Stew |he gizzards in a little water, with the
trimmings; chop them very small, and chop the liver also. Malke them
inte a forcemeat with grated ham, bread-crumbs, herbs, &e., and fill the
pigeons with this forcemeat rollgd round the yolk of a hard-boiled vgg. Put
the pigeons into a stewpan, with a little butter to brown them; add the
gravy [rom the gizzards, a litde flour, and an ouion. Let them stew very

nily, and then skim the gravy; add to ita glass of wine, or sauce, and,

aving boiled up the gravy and thickened it, serve 11 with the pigeons.

Pigeons a la Frangaise—E. R.—When Lhe 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 howrs. 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 ; stofl’ the erops of the pigeons, and put
them into the stew with the wine, thivty 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 butter, brush the
pigeons-thickly, cover them well with bread-crumbs, let them cool a little,
then repeat the process: put them into the oven just to brown, strain and
thicken the gravy, and send them ap.

Pigeons with Peas—Ii. R—Put the pigeons into a stewpan, with a little
butter just to stiffen them ; then take them ont, put some small slices of

bacon into the pan, give them a fine eolour, then draw them and add a
spoonfal of flour to the butter; then putin the pigeons and bacon, tarn




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 hall 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. :

Salmi of Purtridges.—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 inlo a saucepan, a glass of elaret, sali, pepper, a
shalot, and the juice of a lemon. Toss the partridges in this sauce antil
they are sufficiently done to send to table.

Larks u I'ltalienne, or purified—E. R—Scald sour grapes, and then stone
them; beat up two yolks of eggs with a spoonful of lemon-jnice, a ve
litle flour, a bit of buiter, and chopped parsley; season it highly wi
cayenne pepper, add a spoonful or two of gravy. Boil this a moment, then
B::“ in the grapes, and stir them with a spoon on the fire to warm, without

iling. Roast the larks with bread-crumbs, and serve them up with the

sauce.
Observe. 'The sauce should be very sharp and highly seasoned.
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CHAPTER X.
PIES.

Observations on Pies.—There are few articles of cookery more generally
liked than relishing pies, il properly made; and they may be made so0 of &
great vaviety of things. Some are best ealen when eold, and in that case
there should be no suet put into the forcemeat that is used with them. 1f
the pie is either made of meat that will take more dressing, 10 make it ex-
wemely tender, than the baking of the erust will allow, or if it is to be
served in an earthen pie-form, observe the following preparation :—

Talke three pounds of the veiny piece of beel (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, n a
stewpolt 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 shrinlk, When it is eold, add more seasoning, forcemeat
and eggs; and if it is in a dish, put some gravy to it before baking; but il
it is only in crust, do not put the gravy till after it is eold and in jelly.
anel;.nul may be put both under and over the meat, if preferred o balls.

In making paste for pies, great care should be taken that the floor be well
dried; for the finer kinds of paste it ought to be sified also. The very best
salt butter is perhaps the best material for making paste; and if suet or
dripping be used, it should be sofiened into the econsistence of butter.
Soine persons employ lard, or equal parts of Jard and butter: and beefsuet
may be reudered an excellent and very economical substitute for land by
the following process :—Cut 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 1o have a good stoek that
will jelly, made from the bones and trimmings, to fill up the pie when it
eomes from the oven, and also that when eold there may be enongh jelly.
For want of this precaution pies become dry before they can be eaten. It
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is essential to lay the meat of a pie lightly in the dish, as otherwise there is
no room for jelly ; and the whole will be too hard and solid, . ;

Observations on Pastry.—An adept in pastry never leaves any part of it
adhering to the board or dish nsed in making. The best thing o mak? it
upon is aslabof marble or slate; which substances canse less waste, being
cold and smooth.  The coolest part of the honse, and of the day, should be
chosen for the process; the hands should be previously washed in very
hot water; and the less they touch the paste the better and lighter it will
prove: nor should it be rolled much. \

In whatever way pasie be made, wetling it much will render it tough.

Salt butter of the best quality makes a fine faky crust: for sweel things,
wash it.

Remarks on using Preserved Fruifs in Pastry.—Preserved fruiis are nsu-
ally too dry when put into paste that requires long baking; those that have
been done with their full proportion of sugar require no baking the erust for
them should be baked in a tin shape, and the fruit afterwards added, and a
cover may be baked on croguant lins.

For fresh fruits short ¢rust is very suitable,

Tart= may sometimes be iced.

Heating the oven properly is very material in baking. Light paste re-
quires it to be moderately haty if too guick, it will be burned and not rise
well; il o slow, it will be soddened, not rise, and wani colour.

Raised pies must be putinto a quick oven, or the crust will fall. The
eook should accurately know the proper heat for each article, as opening
the door, to observe their progress, lets in the air, and ofien spoils them.

Cales or tarts which are returned into the oven, after icing, require heat
enough to harden only.

ised Crust for Meat Pies, or Fowls, &e.—~Boil water with a litile fine
lard, and an equal quantity of fresh dripping, or of butter, but not much of
either. While hot, mix this with as muchnguur as you will want, making
the paste as stiff as you ean 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 nnder a pan, to soak till nearly cold.

Those who have not a good hand at raising erust may do thus: roll the
paste of a proper thickness, and cut out the top and bottom of the pie, then
a long piece for the sides.  Cement the bottom to the sides with egg, bring-
ing the former rather further out, and pinching both together; put the egz
between the edges of the paste to make it adhere at the sides.. Fill your
pie and put on the cover, and pinch it and the side erust together. The
same mode of uniting the paste is to be observedl if the sides are pressed
into atin furm, in which the paste must be baked, after it shall be filled
and eovered: but in the latter case, the tin should be buttered, and carefully
taken ofl when done enough; and as the form usually makes the sides of a
lighter colour than is proper, the paste shoulid be put into the oven again
for a quarter of an hour. With a feather put egg over at first.

Fine Tart Paste—E. E—Mix half an.ounce ol sifted sugar with hallf a
pound of flour, adding half a wineglass ol boiling eream ; work two ounces
of bulter into it, roll.it very thin, and, when maide into taris, brash it over
with white of egg.

Short Crust.—E, R.—Mix twoounces of sngar with a pound of flour, rub
into il three cunces of bulter; beat the yolks of two eggs into a little cream,
using sufficient to malke the flour into a paste, roll it out thin, and bake in
a moderate oven,

Puff Paste—E. R—Sift half a.pound of the best flour, rub lightly inte
it a quarter of a pound of buler, mix it with eold water, roll it out,” Lay
on ity in small pieces, part of another quarier of a pound of buiter; fold




the paste, roll it again, and add the remainder of the buiter, sirew lightly
on it a litle flour, and set it in a cold place. .

Light Poste.—~E. R—Beat the white of an egg into a strong froth, mix
with it a5 much water as will make three-quarters of a pound of flour into
a stiff paste, roll it very thin, and lay upon it, at three several times, a quar-
ter of a pound of butter.

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

Tart Puste—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. i

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 exeellent and light pudding-crust.

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

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

Rabbits frieasseed, and covered thus, are very good.

Awvery fine Crust for Orange Cheesecakes or Sweetmeats, when to be par-
tiewlurly nice—TDry a pound of the finest flour, mix with it three ounces of
refined sogar; 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 whites of two eggs. If too limber, put
some flour and sngar to make it fit to roll. Line your pattypans, and fill,
A little abave fifteen minntes will bake them. Against they come out,
have ready some refined sugar beat up with the white of an egg, as thick
I as you can; ice them all over, set them in the oven to harden, and serve

© eold. Use fresh buter.
' Light Paste for Tarts and Cheesecales—Beat the white of an egg 1o a
[ strong froth; then mix it with as much water as will make three-quarters
of a pound of fine flour into a very stiff paste; roll it very thin, then lay the
i third partol hall a pound of butter upon itin little bits; dredge it with some
flour left out at 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 ean, and when putting the tarts into the oven, brush them
over with water, and sift sugar on them, If they are baked in a lightly
heated oven, they will look beautiful.

Croguant Paste for covering Preserves—Dissolve a drachm of sugar in as
much cold water as will make four ounces of flourinto a paste; knead and
| beat it as smooth as possible.  Roll it to the size of the eroquant form, and
about a quarter of an ineh thick. Rub the form with beef-suet, and lay it
on the paste, and press it soclosely as to cat the pattern completely through.
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“Then lay it on a tin to bale, With a bunch of white feathers do over the

paste with the white of an egg beaten, and sift fine sugar on it. Bake it in
a slowoven ; and gently remove the paste from the tin while yet warm, and
lay it over the fruit it is to cover. The same cover will serve many times
ifkept in a dry place.

Crust for Venison Pasty—To a quarter of a peck of fine flour use two

unds and a half'of butter and four eggs; mixinto paste with warm water,
and work it smooth and to a good consistence. Puta paste round the in-
side, but not to the bottom of the dish, and let the cover be pretty thick, to
bear the long continuance in the oven.

Icing for Turts—DBeat the yolk of an egg and some melted butter well
together, wash the tarts with a feather, and sift sugar over as yon put them
into the oven. Or beat white of egg, wash the paste, and sift white sugar,

An excellent Method of Ieing Taris—E. R.—Brush the paste over with
eold water, and then sift pounded sugar very thickly over it before it is put
into the aven.

Brioche Paste.—E. R.—This paste is essential in many of the finer kinds
of cookery, and, though rather troublesome to make, will repay the pains
bestowed, since, with a small addition of sauce, it will afford an excellent
side-dish in itself, and it will enter into the compoesition of, and improve,
all the more elaborate entrées. Take seven fresh eggs, two pounds of
flour dried and warmed at the fire, and one pound of fresh butter. Take
halfl a pound of this flour, and pouar into the middle of it a dessert-spoonful of
{)easl, which has been prepared by pouring water over it, stirring it and al-

wing it to stand to settle,and then draining the wateroff. Itis the sediment
whieh must be employed. Pour a little hot water over the yeast, and mix
the paste up with 4t, which forms the leaven; flour the pan; lay the leaven
in it before the fire to rise, and slit it on the top.  As soon as the paste has
risen proceed thus:—Make a hole in the middle of the remaining flour, put
into it a little salt; about a saltspoonful, the same guantity of powdered
sugar to take off any bitter taste in the yeast, and a little water to melt it;
the butter broken into small pieces,and the eggs; work it all well together,
and knead it thoroughly, spreading it out and working it well; then spread
it out entirely, and lay the yeast or leavened paste all over it, taking the
greatest care in kneading and shifting the paste about to mix both inti-
mately together. It will take some time, and must be thoroughly aceom-
plished. When cumFleted, flour a towel, wrap the paste up in it, and put
it into a pan; if in cold weather in a warm sitoation, and if in hot weather
in a cold one. It is best made a dar before it is wanted. Very minute

ieces shaped in any way, add greatly to the excellence of soup, to be
iled with 1t; or stewed in the gravy of a wi-au-vent, and strewed over the
top. It is cut into shapes also, and fried as the accompaniment of braised
dishes of every kind. I is an exquisite case for lubster and other paliies,
or, brushed over with egg,ma:ﬁbe fried in shapes for a side-dish; or it may
be boiled in cups, six in a dish, and served up with asparagus eut small
and heaped upon the top, and a white sauce round. In fact, a clever ook,
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 to have been
cooked in a kettle of white soup, &e., or garnished with brioche; and there-
fore it is best to make only a small quantity at a time, where the consump.
tion of the family is not great, It will not keep long.
. Veal pie—E. R.—The best part of veal for this purpose is the breast; cut
it into pieces and put it into a stewpan, with an onion, a stick of celery, a
bundle of sweet herbs, and a small quantity of water; when warmed through

d more water, and stew it gently until il is enough. By this means lwo

pounds of veal will yield a quart of fine white stock, which will jelly; lev it
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remain until cold, and then take off all the fat: take ountthe longbonesand all
the <kin, season it well, and pile it lightly in the pie-dish, having lined the
sides with paste. Builfour orsix eggs hard,and put them in; pound some ham
or gammaon of bacon in a mortar, malke them up into small balls with a linle
batter, and add them (bacon or ham in slices always being hard;) add alse
some foreemeat balls; fll up the pie with the stock, which should be flavonred
with a small quantity of lcetchup, Chetney, or other sauce. Reserve a portion
of the stock thus pre{:ared, and pour it hot into the pie, when it comes from
the oven, to supply the waste. This will be most excellent eold, as it will
be perfecily free from all greasy particles, and the meat tender, which will
not be the case unless previously stewed.

A euld Veal Pie.—E. R.—Take some of the fleshy part of a knuekle of veal,
with an equal quantity of minced ham; season it with salt, pepper, spices,
and aromatic herbs chopped, and a small clove of garlic or shalot; pound
them in a mortar, adding eggs and an eqnal qunantity of gravy, Cover the
bottom of & pan with thin slices of bacon; lay alittle of the foreemeat upon
it; lay some cutlets of veal over the furcemeat, seasoning them with pep-
per and minced mushrooms; in this manner fill to the top, covering the
whole with foreemeat. After baking for an hour, let it cool.  Have paste
prepared about an inch-in thickness; make it round upon butiered paper,
sprinkling a little flour on the paste; then take the meat from the pan
which should be plunged in hot water to detach it easily; place it in the

aste, covering it at the top with a erust half an ineh thick, and leaving &

ole in the middle, Glaze, and put it into a very hot oven; let it bake
three or four hours; when sufficiently done, a wooden skewer will enter
easily. Put in a glass of brandy and some elear gravy; fasten the haleat
the top, and turn it upside down. This pie may be made of fowl rabbit, op
game, boned or put in whole, the birds being filled with foreemeat, mush-
rooms, &e. ¥

Veul und Sweetbrend Pie.—E. R—Cut the veal from the chump end of
the loin; season it well; elean and blanch a sweetbreal, eut it into pieces,
and season it lay both in the dish with the yolks of six hard-boiled eggs
« and a pint of oysters. Strain the ayster liguor, add 1o it a pint of good

gravy; line the sides of the dish w*iiga pull’ paste hall' an inch thick, and
cover it with a lid of the same. Bake it in a quick oven for an honr and
a quarter; and when it is sent to table eut the lid into eight or ten pieces,
and stick them ronnd the sides, coveriug the meat with slices of lemon,.
Vewl and Sausuge Pie—E. R.—Cover a shallow dish with paste, lay a
well-beaten veal cuilet at the boitom, slightly seasoned, eover 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 ; eover the whole with pasie, and
put no water to it. I'he veal will give out sufficient gravy, while it will be
rendered very savoury by the sausage. [tis excellent eaten cold, 4
Veal and Porke Pie—E. R—Take equal quantities ol veal and porls; buil
one or two onions, and seald 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, To Deyonshire this pie
is made with layers of apples and onions hetween 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 the
dish with gravy that will jelly. . d

Erecllent Pork Pies to eat éold—Raise eommon boiled erust into either a
round or oval form, as you choose; have ready the trimmings and small
bits of pork cut off when a hog is killed; and il these are not enough, take
the meat off a sweet bone. Beat it well with a rolling-pin, season with
pepper and salt, and keep the fat and lean separate.  Putilin layers, quite
close up to the top; lay on the lid ; cut the edge smooth round, and pineh it;
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bake in aslow soaking oven, as the meat is very solid. Diréctions for
raising the crust will be given hereafter. The pork may be put into acom-
mon nﬁsh, with a very plain crust, and be quite as good. Observe to put
no bone or water into pork pie: the ontside of the pieces will be hard, un-
less they are cut sma!l and pressed close.

Calf's Head ar Calf’s Foot Pie—E. R—FEither must be well stewed be-
fore theyare 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, sansage-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 shonld be added, ora little mushroom-powder in the
gravy. The excellence of the pie will ehiefly depend upon the seasoning
and fuvour, and the quantity of fine savoury jelly which it will contain;
and therefore the meat should not be closely packed, in order to leave room
for the jelly.

Veal and Oyster Pie—~F. R.—Make a seasoning of pepper, salt, and a
small quantity of grated lemon-peel,  Cuat some veal catlets, and beat them
until they are wender; spread oves them a layer of pounded ham, and roll
them roond ; then cover thein with oysters, and put anather layer of the veal
fillets, aml oysters on the top,  Malke a gravy of the bones and trimmings,
or with a lump of baotter, anion, a little flour and water; stew the oyster
liguor, and put to it, and fill up the dish, reserving a portion to put into the
pie when it eomes from the oven,

Cul["s Foot and Kidoey Pie—~E. R~Take from a cold roasted loin of
veal slices of the kiduey fat, cover them with pounded ham, and put them
into a dish with the kidney eut into picees, and the meat from a call’s foor;
putin a few hard-boiled eges and forcemear balls, made very savoory with
tls;ysters. an anchavy, and the fat of bacon, as this pie =hould be eaten cold,

ut the juice of half' a lemon,ora spoonful of Harvey sauce,into the gravy.
Sweethread may be employed instead of kidney.

Beef-stenke Pie.—Take beef-sieaks that have been well hung: beat them
gently with a circnlar steak-beater; season with pepper, salt. and a litle
shalot mineed very fine,  Roll each slice with a good picce of far, and fill
your dish.  Put some ernst on the edge, and only an inch below ity and a
cup of water or broth in the dish.  Cover with rather a thiek crust, and set
in & moderate oven,

Beef-nteak and Oyster Pie—~Prepare the steaks as above, without rolling,
and put layers of them and of oysters. Stew the liguor and beards of the
latter with a bit of lemon-pecl, mace, and a sprig of parsiey. When the

ie is baleed, boil with4he above three spoonfuls of cream and an ounce of
ttler rubbed in Rour.  Strain it, and putinto the dish.

To Prepure Venison for Paaty—Take the bones out, then season and beat
the meat; lay it into a stone jar in large pieces, pone upon it some plain
drawn beelgravy, but not a strong one ; lay the bones on the top, then set
the jar in a water-bath, that is, a saneepan of watér, aver the fires simmer
three v four hours, then leave itin a-cold place il nextday, Remove the
cake ol fat, lay the meat in handsome pieces on the dish s 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, 17 the venison
be thus prepared, it will not require so muoeh time to hake, or such a very
thick erast, as is usual,and by which the under part is seldom done through.

Venison Pusty—A shoulder boned makes a good pusty, but it must be
beaten and seasoned, and the want of fat supplied by that of a fine well-
hung loin of mutton, sieeped twenty-four honrs in equal parts of rape, vines
gar, and port.

Th; shoalder being sinewy, it will be of advantage to rub it well with
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sugar for two or three days; and when to be used, wipe it perfectly clean
from it and the wine.

A mistake used to prevail that venison could not be baked too much;
but, as above directed, three or four hours in a slow oven will be sufficient
to make it tender, and the favour will be preserved. Euher in shoulder or
side the meat must be cut in pieces, and laid with fat between, that it may
be proportioned to each person without breaking up the pasty to find it.
Lay some pepper and salt at the bottom of the dish, and some butter, then
the meat nicely packed, that it may be sufficiently done, but not lie hollow,
to harden at the edges.

‘Che venison bones should be boiled with some fine old mutton; of this
gravy put half a pint cold into the dish; then lay butter on the venison,and
cover as well as line the sides with a thiek erust, but do not put one under
the meat. Keep the remainder of the gravy till the pasty comes from the
oven, put it into the middle by a funnel, quite hot, and shake the dish o
mix well. It should be seasoned with pepper and salt.

To muke a Pasty of Beef or Muttim, to eat as well as Venison.—Bone a
small rump or piece of sitloin of beel, oma fat loin of mutton, afier han
ing several days. Beat it very well with a rolling-pin then rub ten pounds
of meat with four ounces of sugar, and pour over it a glass of port, and
the same of vinegar. Letitlie five days and nights; wash and wipe the
meat very dry, and season it very high with pepper, Jamaica pepper, nut-
meg, and salt. Lay itin your dish, and to ten pounds put one pound or
near of buiter; spread it over the meat. Puta erust ronnd the edges and
cover itwith a thick one,or it will be overdone before the meat be soaked;
it must be done in a slow oven.

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

Nufe.—Sugar gives a greater shortness and better Aavour to meats than
salt, too great a quantity of which hardens, and it is quite as great a pre-
servative, except from the fy.

Mutton Pie—E. R—Cut the mutton inte small pieces, season it very
well, and stew it with the fat'6r suet, also cut in pieces, pulling in no water.
When tender, allow it to remain until eolil; remove all the grease and fat
very carefully; have some gravy made from the bones, add 1o it the strain-.
eil gravy from the mutton, and a glass of portwine; put it into a dish or
into small patiypans, and bake it. :

Observation—A single particle of grease will spoil a pie, and mutton pie
especially.

Vewetuble Pie.—Scald and blanch some broad beans; cul young carrots,
tarnips, artichoke-bottoms, mushrooms, onions, leltuces, parsley, celery,
and add peas; or use any of them you may have. Male them into a nice
stew, with a little good veal gravy; season with pepper and’salt; bake a
erust over a dish, with a litle 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 may be nsed at that
season in the same way. A cup of cream is a greal improvement.

Maearoni Pie—Swell four ounces of pipe macaroni in milk, with a large
onion. Puta layer at the bottom of a pie-dish, with some bils of botter
and seraped Gloucesier cheese sprinkled lightly over. Cover the whole
with a well-seasoneil beef-sieak, then some more macaroni, then a fowl cut
in juints and seasoned, and then another beef.sieak; cover the whole with
macaroni, pieces of butter, and grated cheese, instead of erusl.  DBake in a
slow oven.

Parsley Pie—Lay a fow), or a few bones of the scrag of veal, seasoned,
into a dish; scald a colanderfull of pickled parsley in milk, season it, and
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2dd to it the fowlor meat, with a teacapful of any sort of good broth or
wenak gravy. When it is baked, potir into it a quarter of a pint of cream,
scalded, with the size of a walnut of butter, and a bit of floor. 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.

Freneh Pie.—E. R —Make a raised crust upon a buttered tin, and hrush
it with yolk of egz; cover the bottom with forcemeat, then fill up the pie
with sweethread cut into small pieces, oysters, hard eggs, limbs of chicken,
turkey, or rabbit, boned; artichole-bottoms in small pieces, asparagus tops,
forcemeat balls, and mushrooms, taking care to lay them regularly, and to
season the whole lightly and evenly, When it is full, pour in seme strong
gravy and cream, thickened with flour and butter; bake it in a moderate
oven.

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

Perizord Pie—Malke 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 woodcocks, 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 hirds you have, with bacon of diffcrent sizes, Cut the
legs and wings from the backs, and divide the backs. Season them all
with white pepper, a litile Jamaica pepper, mace, and salt. Make a thick
raised erust to receive the above articles; it is thought better than a dish;
but either will do. Line it elosely with slices of fine, fresh, fat bacon;
then cover it with stuffing, and put the different parts of the game lightly
on it, with whole green truffles, and pieces of stuffing among and over it,
observing nal 1o crowd the articles, so a$ to canse them to be underbaked.
Over the whole lay slices of fat bacon, and then a cover of common erast,
Bake it slowly, aceording 1o the size of the pie, which will require a long
time. :

Some are made with a pheasant in the middle, whole, and the olher,g&me
ent up and put round in

Chicken Pie—Cut up two young fowls, season with white pepper, sall,
a little mace, and nutmeg, all in the finest powder; likewise a little cay-
enne. Pul the chicken, slices of ham or fresh gammon of bacon, force-
ment balls, and hard eges, by turns in layers. Ifitis to be baked in a dish,
put a little water, but none if in a raised erust. By the time it retarns 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.  I[it is to be eaten hot, yon may add truffles, morels, mush-
rooms, &c., but not il 1o be eaten eold. If it is made in a dish, put as much
gravy as will fill it1; butin a raised erast, the gravy wust 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 king away the meat, and then
run it through a fine lawn sieve,

Rabbits, il 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 miulke the gravy,

Green Goose Pie—Bone two young green geese of a good size bt first
take away every plug, and singe them nicely, Wash them clean, and sea-
son them high with salt, pepper, mace, and allspice.  Pul one inside the
other, and press (hem as close as you ean, drawing the legs inwards. Put
a good deal of butter over them, and bake them either with or without
erust; il the Jatter, a cover to the dish must fit close 10 lkeep in the steam.
It will keep long. Gravy-jelly may be added when to be served.
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Staffordshire Goose Pies are made with birds prepared and seasoned as [
above. A goose is to be ontward, succeeded by a turkey, duck, fowl, and |
then lesser birds, tungue, or forcemeat. (Forcement may fill op the spaces
between the crust and fowls, and be omilted within.) The crust shauld be
ornamented, and the top have a flower or knob, by which to Lift i1, as it
must not be cut, but be kept to cover the pie. ¥

Aisma.llrr and less expensive pie may be made without the goose and
tarkey, A ’

Pigeon Pies.—E. R—Line the sides of a dish with paste, and put atthe
boltom either a beefl-steak, well beaten and dredged with flour, or a veal
cutlet; clean six young pigeons very nicely, pound a small quantity of ham
in a mortgr, with the livers, pepper, salt, and a blade of mace; roll the
yolks of six hard ezgs in this mixture, and put one into the inside of each
{;igeun, withe a small lump of butier rolled in the forcemeat, and flonred,

ut the breasts of the pigeons downwards; fill the dish nearly with water,
or broth, if itis preferable; put on the crust, and stick the feet of the pigeons
in the middle.

Partridge Pie—E, R—Lay a veal-cutlet in the bottom of the dish; line
the inside of the birds with fal bacon; season them well, place them with
the breast downwards in the dish, fill it np with good gravy. The parts
Tidges may be boned, stuffed with fine forcemeat, and the dish filled up with
hard boiled eggs, forcemeat balls, truffles, or mushrooms, in which case the
pariridges should be stewed previously to being put into the pie.

Gililet Pie—~Afier very nicely cleaning goose or duck giblets, stew them f
with a small quantity of water, onion, black pepper, and a bunch of sweet
herbs, till nearly done. Let them grow and if not enough to fll the
dish, lay a beef, veal, or two or three mutton steaks, at bottom. Put the
liquor of the stew to bake with the above; and when the pie is baked, pour
wnto it a large teacupful of cream.

Sliced potatoes added to it eat extremely well,

Rabbit Pie.—Cut two rabbits, and a pound of fat and lean pork that has
lain a week or two in pickle,into small bits ; lay them, when seasoned with
pepper and salt, into a dish._ Parbaoil the livers,and beat them in a mortar,
with their weight of fat bacon and bearded oysters, some pepper, salt, mace,
and sweet herbs, chopped fine, Make this into small balls, and distribute
in the dish with some artichoke-bottoms cut in dice. Grate half a small
nutmeg over, and add half' a pint of port, and the same of water. Cover
with a tolerably thick erust; and bake it an hour in a guick, but not vio=
lently heated oven. I ‘

An incompurable Ling Pie.—~Wash and soak the salt outof a piece of the
thin part; boil it slowly; remove the skin, and put layers of the fish and
hard egg sliced ¢ add chopped parsley, with two ounces of butter in bits
among it, till taish is nearly full.  Put in a seasoning made of a large
teacupful of gravy, with pounded mace and white pepper. Loy over it a
good pull-paste; and when that is sufficiently baked, put in a cup of hot
cream.

Sole Pie~Split some soles from the bone, and eut the fins close ; season
with a mixtare of salt, pepper, a little nutmeg, and pounded mace, and pot
them in layers with oysters: they eat excellently. A pair of midiling-sized
ones will do, and half a hundred of oysters. Puat inthe dish the uyster-
lignor, two or three spoonfuls of broth, and some butter, When the pie
comes home, pour in a cupful of thick eream, boiled up with a teaspoonivl
of flour,

Shrimp Pie—Pick a quart of shrimg:; il they are very salt,season them
with only mace and a clove or two, Mince two or three anchovies ; mix
these with the spice, and then season the shrimps. Put some butier at the
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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, ent
them in two, take oul the gut, cut each in four pieces, and lay in a small
dish, then put in themeat of the claws, and that you have picked ouat of Lhe
body; pick out the furry parts from the latter, and take oul 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

unded mace ; a large piece of butter, rolled in flour, must be addegl. when
the goodness of the shells is obtained ; give a boil or two, and pour into the
dish strained; strew some crumbs, and put a paste over all; bake slowly,
but only till the paste be done. [

A remarkably fine Fish Pie.—Boil two pounds of small eels; having cut
the fins quite close, pick the flesh offy and throw the bones into the hquor
with a little maee, 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 erumbs, and four vunces of butter warmed, and lay in at
the bottom of the dish. Take the flesh ol soles, small cod, or dressed tur-
bot, and lay them on the furcemeat, having rubbed it with salt and pepper;
pour the gravy over, and bake.

Observe (o 1ake off the skin and fins, if cod or soles.

Pilelard and Leek Pie—Clean and skin the white part of some larze
leeks; scald in milk and water, and put them in lagers into a dish, and
between the layers two or three salted pilehards which have been soaked
for some hours the day before, Cover the whole with a good plain erust.
When the pie is taken out of the oven, lift up the side erust with a knile,
and empty out all the liquor; then pour it haif a pint of scalded cream.

Oyster Pie—As you open the oysters separate them from the liquor
which - straing parboil them after taking oft the beards. Parbuil sweets
breads, and cuiting them in slices, lay them and the oysters in layers;
season very lightly with salt, pepper, and mace, Then put half a taeup
of liguor, and the same of gravy. Bake in a slow oven; and belore you
serve, put a teacup of eream, a little more oyster liquur, and a eop of
while gravy, all warmed, but not boiled,

Yorkshire Goase Pie.—F. K.—Bone a goose,a fow], and a pigeon ; season
them well with pepper, taking eare to cover the whule of the interior, or
otherwise it will turn sour before it can be eaten; put the fowl inside the
goose, and the pizeon inta the fowl, filling the interstces with various kinds
of force and sausage meat,and hard boiled eggs. The liver and gizzard of
the fowl and pigean will assist in the forcemeat, which must be very well
compounded; sew up the goose, and put it into a thick erust, Tt will take
several hours to bake; malke 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 o the
lasi, as the crusi is not to be eaten. A calf’s foot, boned and cut small,
may be added, especially 1if used for jelly.

A Vol au Vent.—E, R—The Brioche paste is the best adapted for this
purpose; bake it with a piece of bread, 1o preserve the shape, or round a
!:non_ld, and pour into it a rich mixture of boned chicken, sweetbreads ent
in pieces, cocl’s-combs, &e., previously stewed in rich white sauce ; malke
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 erust baked,

Vol aw Vent of Croquettes—E. R,—Make eraquettes the size of a pigeon’s
ege, of veal and ham, and of calves’ brains, an equal number of each, fry
them of the palest gold colour, make a rich white sauce, and put into 1t
the very smallest mushrooms, mineed truffles; give it an acid flavour with

s.
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lemon or lemon-pickle, and put it into the vol au vent when it comes from
the oven.

Vol au Vent of Veal—E. R—Chut veal into thin pieces the size of halfa-
erown, beat them, and fry them a pale brown; make some forcemeat ani
exg balls, vy the former, put the whole into a rich brown gravy, aud serve
it up. v

Vol au Vent of Pigeons und Sweetbreads.—E. R.—Cut off the pinions, legs,
and backs of four or si% pigeons, and bone the breast, making it as large
as possible; cut four or six pieces of blanched sweetbread the sume size,
put them together, securing them with tape, and put them into a ste
with a picce of butter, the irimmings, an onion, a bunch of sweet herbs, a
slice ol fat bacon, and a small weacupful of water. Let them stew till quite
tender, remove the tape, sirain and thicken the gravy, and put them into
the paste when it comes from the oven.

Koltem, or Meat Patties, a dish borrowed by the Poles from the Tartars—B,
R.—Take a pound of the best beef, half a pound of mutton, and a fuarier
of a pound of beef suet: mince it all together, with an onion, salt, and
pepper. Take three eggs, mix them with a proportionate quantity of flour,
and [our spoonfuls of water, of which make a thiek paste, spreading itwith .
a rolling-pin into a leaf. Put some of the minced meat on the paste,
making it into patties, and folding it over; o that the meat shall not fall
out during the boiling. Put the patiies into hot water, and boil thew for a
quarter of an hours drain,them from the water, and serve them with melted
butter poured vver.

Fatties 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 the curds the yolk of an egg beaten upin
two spoonfals of milk, a few currants, and a litle pounded einnamon.
Make the paste, and prepare the patties in the same way as in the pre-
eeding receipt,

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

Pried Patties—Mince a bitof 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 allin a tosser, but do not boil;
lev it get eold; have ready a good pufi-paste, roll thin, and cutitin round
or square bits; put some of the above between 1wo 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.

Oyster Paflies—Put a fine pufFerast into small pattypans, and cover
with paste, with™a bit of bread in each; and against they are baked have ]
ready the fullowing to fill with, taking out the bread. Thake off the beards H
of the oysters, cut the other parts in small bits, put them in a small wsser
with a grate of nutmeg, the least white pepper and salt, a morsel of lemon-
peel, cut so small that you can searcely see it, a little eream, and a litle
of the oyster liquor.  Simmer a few minutes before you fill. :

Observe to put a bit of erast into all patties, to keep them hollow while
baking.

Lnb%!or Paities—~Make with the same seasoning, a little eream, and the
smallest bit of butter. y ]

Puduvies, or Beef Palties—Shred underdone dressed beef with a little fat,
season with pepper, salt, and a linle shalot or onion. Malke a plain paste,
roll it thin, and cut in shape like an apple puil; fill it with mmce.gmehl&a
edges, and fry them of anice brown. The paste should be made with a
small quantity of butter, egg, and mill. I 1 ]

Veal Patties—Mince some veal that is not quite done, with a little
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pardley, lemon-peel, a serape of nutmeg, and a bitof salt; add a little eream
and gravy just to moisten the meat; and if yoa have aoy ham, scrape a
little, and add to it. Do not warm it till the patties are.baked.

Turkey Patlics—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 paties. ] .

A good Mince for 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 of cream, and an ounce of butter. Fill as usual.

Sweet Patties—Chop the meat of a boiled eall’s-fool, of which you use
the liquor for jelly,two apples, one ounce of orange and lemon-peel eandied,
and some 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 small pattypans.

Patties resembling Mince Pies—~Chop the kidney and fat of cold veal,
apple,orange, and lemon-peel candied, and fresh currants, a little wine, two
or three cloves, a litle brandy, and a bit of sugar. Bake as belore.

Observations on Sweet Pies—E. R—All pies made either with summer
fruit or with winter preserves will be improved by a mixire of apples,

ared and sliced. Apples will in this way eke out the remains of a pot of
jam, with advantage to themselves and the jam. They are especially good
with fresh cherries, currants, &c., and will be found an agreeable addition
to eranberries. Equal portions also of eranberries 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 pies of green gooseber=
ries, apples, or rhubarb, the sngar should be clarified, that is, boiled in a
little water, but no wates poured into the pie, according to the practice of
ignorani cooks, who thus destroy the flavour of the fruit.

To prepare Cranberries for Tarts.—Simmer them in moist sngar, without
breaking, twenly minutes; and let them become cold befure used, A pint
will require nearly three ounces of sugar.

The Russian and American sorts are larger and better favoured than
those of this eountry.

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 pasie, and then add the
juice and pulp of the froit, and the size of a walout of fresh buter, 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 iee it.

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

Lemmam Tart.—Pare, rather thick, the rinds of four lemons, which boil
tender in two walers, and beat fine. Add to it four ounces of blanched
almonds, cut thin, four ounces of lump sugar, the juice of the lemons, and
a little grated peel. Simmer to a syrup; when cold, turn it into a shallow
1in tart-dish, lined with a rich thin pufi-paste, and lay bars of the same over.
As soon as the paste is baked, take it oul,

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

Green Apricot Pic—E. R—When_the wall-fruit trees are thinned, take
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the thinnings before the stone is formed; stew them genily in sugar and
water, When tender, reduce and thicken the syrup, and put it with the
fruit into the pie.

Old-fushivned Apple Pie—E. R.—Pare, core, and quarter the apples;
boil the eores and parings in sugar and water; strain off the quunl'.mins
more sugar; grate the rind of a lemon over the apples, and squeeze the
juice into the syrup. Stck half adozen cloves intothe fruit, put in‘a piece
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—Pareand slice the apples; scald them;
beat them with a spoon with some of the liquor; add grated lemon-peel,
the juice of a leinon, white sugar finely pounded, and a piece of butter.
Put a paste round the dish, and cover it with bars er flowers of paste.

A very old and excellent Receipt for Minced Meal—E. R.—Take two
pounds of the inside of a sirluin of beef, boiled, and picked from skin, and
mineced, and four pounds and a half of suet chopped very fine, six pounds
of currants clean washed, eight large apples chopped, a twopenuy-loal
grated, one ounce of nutmegs, half an ounee of cloves, a linle pepper and
salt, a pound and a half of sugar; grate the peel of an orange anda lemon,
adil the juice of six oranges and two lemons, and pour over the whole a pint
of pertwine and one of brandy.  Add sweetmeats in making the pies.

articilarly good Minced J;m?‘—li‘. R—Two pounds of raisius 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, twa
glasses of brandy, two ounces of citron, and two of candied lemon-peel.

Mince Pies, without Meat.—O[ the best apples six pounds, pared, cored,
and minced; of fresh suet, and raisins stoned, each three pounds; likewise
mineced; to these add of mace and cinnamon a quarter of an ounce each,
anid 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 putinio a
deep pan. >

Lemon Minee Pies—E. R.—~Take a good lemén, squeeze out the juice,
boil the rind tender, and pound it very fine,  Add to it three-quarters of a

ound of currants, half a pound of sugar, a good glass of mountain or

randy ; then add the juice of the lemon, and three-quarters of a pound of
chopped suet, half a nutmeg, a litile mace, and any quantity of tender
orange-peel or citron. Bake in puff-paste.

Ege Mince Pies—I. R—DBoil six eggs hard, and cut them small; mix
them with double the quantity of chopped sunet, add a poand of eurrants,
half a pound of chopped raisins, the peel of a lemon grated, hall & nutm
a teaspoonful of allspice, a little salt, sugar, and candied lemon-peel, wil
two glasses of sweel 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 pot
over a thin syrup of sugar and water; cover with another dish, and let it
simmer very slowly an houar; or do them in a block-tin saveepan.

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

Rhubarl) Tart—Another way—Talke the stalks from the leaves, and peel
off the thin skin; ent 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 éommon lamp sugar; boil it in nearly ball’ a pint of water
1o a thin syrup; when skimmed, put the rhubarb into i1, and as it gimmers
shalce the pan often over the fire. It will torn yellow at first; but keep it
very gently doing until it greens, and then take itoff. When cold lay it in




PUDDINGS. 105

the tart dish, with only as much nyruE as will make it very moist. Pota
light ecust over it, and when that is baked the tart will be done enough.
Quarter the erust, and fill the dish with costard or cream.

CHAPTER XIL.
PUDDINGS.~—OBSERVATIONS ON PUDDINGS AND PANCAKES,

Tar outside of a boiled pudding has sometimes a disagreeable taste,
which arises from the clulﬁ it is boiled in not being nicely washed and
kept in a dry place. It must be dippedin boiling water, squeezed dry, and
floured before used.

If the pudding be of bread, the cloth should be tied so as to allow for
swelling; if of flour, tight. Basins or forms are much better than cloths
for boiling puddings.

The water should boil quick when the pudding is putin; and it should
be moved about for a minute or two, that the ingredients may not separate.

Very good puddings may be made without eggs; but they should have
very linle liquid in them, and maust 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 are
dear. The sooner it is used after it falls the better; but it may be taken
up {rom a clean spot, and kept in a eovol place some hours without losing
its good qualities. Bottled maltliquors are also a good substitnte for eges;
the sooner used afier the cork is drawn the better. The yolks and whites,
beaten long and separately, make the article they are put into much lighter.
Eges must be always strained after beating.

T'o avoid repetition, let it be ohserved, that when pudding-sauce is or-
dered, wine, sugar, and very thick melted butter, boiled up together, 1s the
sance intended.

All dishes in which puddings are baked must be lined an inch or two
below the edge, as wel?as on it; and that part of the dish must be first
rubbed with butter. Ifa padding is te 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 erusts from becoming brown,
which makes them rank. A piece of paper put over them will preserve
the eolour,

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

11 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 sweel,

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 mounlds and
basins in readiness that will exactly hold the quantity directed.
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Puddings of bread or flourare much better if all the ingredients be mixed
(except the eges) three hours before boiling or baking; and they should
be well stirred just before they are put into the oven or saucepan.

When butter is ordered to be put warm into puddings, the addition of a
little milk or wine will prevent its oiling. P
Half an hour should be allowed for boiling a bread pudding ina half

pint basin, and so on in proportion.

A mealy potato, grated while hot, and beaten well with a spoonful of
I;nilk, will add greatly to the lightness of plum puddings, whether boiled or

aked.

Hunters' Pudding—Mix a pound of suet, ditto flour, ditto eurrants, ditlo
raisins, stoned and a liule eut, the rind of half a lemon shred as fine as
possible, six Jamaica peppers, in fine powder, fonr eggs,a glass of brandy,
a little salt, and as linle milk as will make it of a proper consistence; boil
it in a flonred 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 pndding will keep, after it is boiled. six months, if kept tied upin
the same eloth, and hung up, folded in a sheet of cap paper, fo preserve 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, lémon, a glass of wine, or not, and one (4
and milk, will make an excellent pudding, if long boiled,

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

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

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

A Black Cap Pudding.—E. R—Rub three tablespoonfuls of flour, smooth,
by degrees, into a pint of milk, strain it, and simmer il over the fire until
it thickens; stir in two ounces of buiter; when cool add the yolks of four
eges beaten and strained, and hall a pound of eurrants washed ani pieked.
Put the batter into a cloth well buttered, tie it tight, 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 o pound and a quarter

“of flour, two egzs beaten separately, a litile 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 motton, finely shred, makes a more
delicate pudding than suet; and both are far better for the purpose than
butier, which causes the pudding to be black and close. ;

Baked Suet Pudding.—Boil a pint of milk; when become eold, stir it into
eight ounces of flour, and six of shred snet; add two eges, and a 1easpoon-
ful of salt. T to be plum pudding, put in eight or ten ounces of stoned
raising, and omit the salr.

Rolled Pudding.—E. R—Make a good paste, roll it ont, and eover it
equally over with currants or chopped raisios and chopped apple, the latter
making it very rich and moist; roll it up, tie itin a cloth, and boil it;
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serving it up, cut in pieces, with melted butter. This pudding may also be
made with any kind of sweetmeal 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
ezzs, 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 eeonomical Pudding—E. R—Half a pound of flour, half a pound of
currants, hall a pound of suet well chopped, and four ounces of reacle,
with milk sufficient to mix it well together into a stff paste or batter, the
stiffness of boiled rice. Butter a basin, and let it boil five hours. When
cold it may be sliced and browned.

Montwgru Pudding.—E, R—Half a pound of snet ehopped, but not finely,
four tablespoonfuls of four, and four eggs, mixed into a balter, with four
spoonfuls of milk; add half a pound of raisins stoned, and a liule sugar,
and boil the whole four hours in a basin.

Murlborough Pudding—E. R—Cover the dish with a thin pufi-paste,
then take of candied eitron, orange, and lemon-peel, each one cunce; slice
these sweetmeats very thin, and lay them all over the bottom of the dish;
dissalve six ounces of butter without water; add six ounces of powdered
sogar, and the yolks of four eggs beaten well; stiv them over the fire until
the mixture boils, then ponr it on the sweetmeats, and bake the pudding
three-quarters of an hour in a moderate oven.

Butter Pudding—E, B.—To six vunces of flonr add a linle salt and a
gill uf milk; mix them quite smooth, beat up four eggs and strain them,
then add them to the batter, with more milk, until the mixture is as thick
as good eream, Steain the batter, and pat it into a basin rubbed with but-
ter; tie a cloth over it, and boil it one hour. The excellence of a batler
pudding mainly depends vpon 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 pudding, without the danger of breaking. If it is
wanted to be particularly fine, one or two eggs more may be alded. Serve
with melted butter, sngar, lemon-juice, and a glass of wine.

An exeellent plain Poluto Pudding.—Take eight ounces of boiled pota-
toes, two ounces ol botter, the yolks and whites of two egas, a quarter of
a pint of eream, one spounful of white wine, a morsel of salt, the juice and
rind of a lemon; beat all to froth; sngar to taste. A erust or not, as you
like. Bale it. II wanted richer, put three ounces more butter, sweetmeats
and almonds, and another egg.

Potato Pudding with Meat—Baoil potatoes all fit to mash; rub throngh
a colander, and malke into a thick bauer 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 exceedingly good Polate Suet Pudding—To a pound of mashed po-
tatoes, while hot, add four onnees of suet and two ounees of four, a livle
salt, and as much milk as will give it the consistence of common suaet
Endding. Put it into a dish, or rull it into dumplings, and bake of a fine

rown.

Custard Pudding—FE. R—Bail a quart of milk until it is reduced to a
pint; take from it a few spoonfuls, and let it eool, 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, sirain them, and stir
them into the milk 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 4t half an hour, untie the eloth, eool the basin a litle, 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-
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peel, two peach leaves, and eight lvmps of white sugar. Should cream
be employed instead of mill, there wili be no occasion to skim it. Beat
the yolks and whites of three eggs, strain the milk through enarse muslin,
or a bair-sieve; then mix the eggs and milk very gradually together, and
simmer it gently on the fire, stirring it until it thickens,

Rice Custard—E. R.—Take a cup of whale Carolina rice, and séven
cups of milk; buil it by placing the pan in water, which must never be
allowed 1o go off the boil ull it thickens; then sweeten it: add an ounce of
peunded sweet almonds,

Almond Custard.—E. R—Boil in a pint of milk, or eream, two or three
bitter almonds, a stick of cinnamon, and a picee of lemon-peel, pared thin
with eight or ten lumps of sugar; let it simmer to extraet the (luvour, then
strain it and stir it il eold.  Beat the yolks of six ezgs, and mix it with
the milk, and stir the whole over a slow fire unnl of a proper thickness,
adding an ounce ol sweet almonds, beaten fine in rose-water,

Marrow Pudding—FE. R.—Four ounees of marrow, fourof bisenits, three.
of jar raisins stoned, candied orange-peel, sugar and nutmeg to the taste.
Place these articles in layers in a dish surronnded by paste; then beat up
four eggs, leaving out the whites of two, in hall a pit of cream, or good
milk, and pour it over the olher ingredien)s : it will take an hour and a half
to bake.

Bread and Butter Pudding—E. R—Mauke a custard of an egze and half
a pint of milk, by boiling the milk with a little lemon-peel and sugar, and
beating up the ege in it, putting it on the fire to thicken s then Lutter slices
of bread or French roll, and soak them for an hour or two in this mixtures
then lay them in a dish, sprinkling currauts, washed, dried, and picked,
between each layer, and a little paunded stigar, putting some sweetments
on the top, and pour over it another halfpint of milk beaten up with Lo
eggs. The cold fat of a luin of veal may be used instead ol butter or mar-
row.

Buked Vermicelli Pudding.—Simmer four ounces of vermicelli in a pint
of new milk ten minntes; then put to it hall a pint of eream, a teaspoons
ful of pounded cinnamon, four aunees of butter warmed, the same of white
?ngar, aud the yolks of lour eggs, well beaten. Bake ina dish withouta
ining.

Millet Pudiding.—Wash three spoonfuls of the seed; putinto the dish,

with a erost round the edges; pour over itas much new milk as will nearly’

fill the dish, two ounces ol bunter warmed with it, sugar, slired leman, and
a litle serape of ginger and nutmeg.  As you put it into the oven, stir in
two egzs beaten, and a spuonful of shred suet :

Bread Pudding.—E. R.—Take a pint of bread-crombs, cover them pers
feetly with mill; add some einnamon, lemon-peel, and grated nutmeg ; put
them on a genile fire until the erambs are well soaked. Take ont the eine
namon and lemon-peely beat the erumbs and milk well wgether, add four
egas well beaten, an ounce of butter, two ounces of sugar, half a pound of
currants, and boil it an hour.

N. B. This being a recei[:t employed in India, where the egzs are smaller:
than in England, perhdps three eges would be the better proporuon.

Cabinet Pudding.—E. R—Ten penny sponge-eakes or biscuits, six
onnees of dried eherries or sultana raisins, six eggs with the whites uof foury:
beat up the eggs with a linle notmeg and sugar; butter the mould very
completely, and lay the cherries or raisins in a pattern, round the top and
the sides; break each cake into four pieces, and lay them elose 1o the fruit
to keep it from falling; then fill up the mould with the custard. Tie &

iece of cloth over the top of the wmould, put it into a stewpan with a little
Eniling water at the bottom of the mould, and be careful that the lid of the:
slewpan fils quite close to keep in the steam. Half an hour will beil 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 botter and beat it 10 a cream; heat the ezgs also,
and mix them with the butter and sugar, beating the whole to a froth; lhql
add the four, and the rind of a lemon grated; beat all together, and pos
itinto a mould: an hour will boil it, This padding may also be baked,
substitnting eream for the batter, which would render it more delicate than
butter subjected to the dry heal of an oven.

The Conservative Pudiding— E. R—A quarter of a pound of ratafia and
maearoon cakes mixed, four sponge biscuits, the yolks of eight eggs, half
a pint of eream, and a glass of brandy, well beaten together, the cakes
being soaked in the cream and brandy. Buiter a quart mould, place dried
cherries or stoned raisins in a pattern over it, pour in the mixture, and

lace the mouoll in a stewpan sarrounded by water, and let it simmer an
gunr and a half over charcoal,

The Clarence Pudding—E. R.—Butter a mould, and cover it in a pat-
tern with sweetmeals of various colours, and fruit; ent three sponge-cakes
in slices, and soak them in brandy; place them round the mould; make a
fine custard with four eggs,a pint of milk, and two ounces of pounded
almonds; pour it in, and boil it for an hour.

Adelaide Pudding.—E. R—Break seven eggs into a deep pan, leaving
out three of the whites.  Pul ten onnces of loaf-sugar in a pint of water;
setit over the fireuntil the seum rises; pour it over the eggs; add a tea-
spoonful of grated lemon-peel, and the juice of a lemon.  Whisk them for
iwenty minutes; shake in half a pound of flour; pour it into a tin, and
put it into the oven immediately.

Martha's Pudding—E. R~—~Boil half a pint of milk with a laurel leaf
and a bit of cinnamon; poar it upon a eapful of grated bread ; add three
ezzs well beaten, a little grated putmeg and lemon-peel, and a teaspoonful
of orange-flower water. Sweeten to the taste, Butter the basing stick
ploms or split raisins in rows upon it.  Stir the ingredients of the pndding
well tngether, and pour it into the basin, and boil itan hour aud a half.

Khali Khaw's Pudding—E. R.~=Boil an ounce of rice in milk until it
will bedt into & pap; pave, eore, and seald half a dozen apples, and beat
them also with the rice, an ounce of finely sified sugar, a salt-spoonful of
grated lemon-peel, and a liule lemon-juice; or a few drops of essence of
lemon; then beat the whites of foar eggs until they make a strong froth 3
add the other ingredients, whisking them well together, so as 10 be very
light.  Dip a basin ormould inte boiling water; poar in this soufiié while
the mould is quite hot. and put the mould into & pan of boiling water, boil-
ing until the white of the eggs is set and firm. Have a custard made with
the yolks of the ezgs, and pour it round the pudding in a dish. Snow-balls
may be made the same way, with pnnurlmr almonds substited for ap-
ples.  The elegance and lightness of this puddMg are great recom-
mendations.

The Portland Pudding~FE. R~Beat up four eggs with a tablespoonful
of sugar and one of floar very smoothly, then add a pound of raisins, and
a pound of the fatof a cold luin of veal, or of suet evenly chopped ; but-
;ler a mould, put in the pudding, tie it tightly in a cloth, and let it boil five

Ours. y

Pound Pudding—E. R—~Beat half a pound of fresh butter, with the
same guentity of loaf-sugar, till it is like eream; then add six L adl
well beaten separately, halfl a pound of flour, & quarter of a pound oft eor-
Tants, two ounces of candied arange ‘or Jemon-peel, cut into very ihin
slices,and twenty drops of essence of lemdn. After the ingredients are
all mixed, beat the whole for ten minotes; then put it into a well-buttered
mol‘.llfld- and boil it for two hours and a half.
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Shelford Pudding~Mix three-quarters of o pound of eurranls o raisins,
ene pound of suet, one pound of flour, six ezgs, a litle good milk, some
lemon-peel, a little salt.  Boil it in a melon-shape six hours. S e

Pudilings in haste—Shred suet, und put with grated bread, a few cor-
rants, the yolks of four eges and the whites of two, some grated lemon-peel;
and ginger. Mix,and muke into lite balls about the size and shape of an

Have ready a skillet of boiling water, and throw them in. Twenty
minutes will boil them; but they will rise o the top when done. . 4

Serve with pudding-sauce, -

Mudeire Pudding— . R—Have a tin cake-mould, of which the battom
will come out; butter it,and lay upon it a piece of paste the size of the =~
mould; cover it with preserve of apricots; then Eq anolher piece |
paste,and cover this with red preseryes,and so on in different layeu',sﬁx
paste between, until the mnnif is filled, Boil, and serve with brandy sauce.
This,is a rich pudding, for which the island of Madeira is very famous,
Great care will be necessary in taking it out of the mould ; and it will take
a long time 1o boil it properly, ! ' )

Almond Pudding—E. {—Take two ounces and a half of white bread-
crumbs, and stecp them in.a pint of cream; then pound hall a pint of
planched almonds to a paste with some water. Beat the yolks of six eggs,
and the whites of threes mix all together, and add three ounees of snzar,
and an ounce of beaten butter; put all overthe fire ; stir it untl it thickens, =
and then bake it in a pufi-pasie. - g

The Merton Almond Pudding—E. R—Take six ounces of almonds
ground to flour, six ounces of white sngaf, a teaspbouful of lemon-peel’ |
grated, a few drops of essence of lemon, and eight eges, leaving out two
of the whites; beat up the egzs, and mix in the ather ngredients, beating
{he whale for an hour one way. Let the oven be ready; oil the dish, and
bake the pudding the inslant it is completed, W

N. B.—T0e much cannot be said in praise of this pndding, which,in
consequence of its not confaining any batler, may be eaten by the most.
delicate person, withont a ehanee of disagreeing.  Its excellence, however,
depenis upon its being beaten for a full hour, and baked immediately.

Curd Pudding— . R—Turn two quatts of mill, and drain off the ourd.
Beat it in @ moriar with Lwa gunées of butter, until the butter and curd age.
well united.  Then beat the yolks of six eges, and the whites ufi,hrec:-_llgﬂ
them tothe eurd; adda litlegrated bread'ar biseuit, a teaspoonfil of grated.
lemon-peel, some nutmeg, and a few: ponuded peach-kernels: mix them -
well togethers buter a dish, and bake it with ‘a crust tonnd the edges.
Currants may be added. i =y,

Citron Pudding.— 1. B:—Take half an ounce of eitron, the same quan-
tity of eandied range and of lemun-peel; cut them inta slices, and putlo
t[gm five onnces ol Waf-sugar, and five ounces of butter.  Makea paste, -
and line a dish: then lay the peel vegularly at the bottams beat up fone
eggs with hall the whites; then ald the rest of the ingreiients, and hake
half an hour. Tlis is a famous Norwich receipt, kindly forwarded by Mrs,
Opie, and i5 taken from an original docuiment furn ished l‘:lv_ M. B!ne}_i,g.h;; -
celebrated eonfectioner of that city, to the author of “The

2
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e Tvo Restors.

Duteh Pudding—1s. Ro—Melt balf a pound of bulter -in_q__qnu.‘rts_';;qf;,a

int of millk, let it stanil 1l it is lukewarm, then steain it fniie a paund of

our, add four eggs well beaten, and two large spoonfuls of yeast; beal the
whale very well together, and let it stand for an honr hefore the ﬂr_: fo rise,
Then bieat into it two spoon(uls ®f moist sugaf, and half 4 pound of cue- - -
vants; potit into @ dishor o well buttered, agd when baked tugn itout
before sending to table. _ 4y

N. B.—This paviakes of the characler of litoche, and may be varied in
many ways.

e
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Avery fine Amber Pudding—Put a pound of butter into asancepan with

A three quarters of a ponnd of loaf sugar finely powdered ; melt the hitter, and
mix well with ir; tten ndd the yolles of fifteen eggs well beaten, and as
much fresh eandied orange as will add eolour and favour to it, being first
beaten 10 a fine paste. Line the dishwith pastefor turning oul; and when
filled with the above, lay a crust over, as il it were a pie, and bake it in a
slow oven.

It is as good eold as hot. e ]

A Friar's Oumnelet—DBoil a dozen apples, as for sapce; stiv in a quartey
of a pound of batter, and- the same of white sugar.  When cold add four
epes well beaten s putitinto a baking-dish thiekly strewed over with erumbs
of bread, so as to stick to the batiom and sides; then put in the apple mix-
tare; strew crumbs of bread plentifully over the top.  When baked turn it
out, and grate ponnded suzar over it. ;

A Swiss Pudding.—Put layers of erumbs of bread and sliced apples with

sugar bebween till the dish be as full as it will hold, Let the crumbs be
the uppermost layer: then pour melted butter over it, and bale.
o Sponge Puddingé—E. R —These puddings must be niade with the great-
est exactitude. Cream a quarter of a ﬁuund of butter, and add four ezgs,
the whites and yolks, two_ounees of white pounded sugar, and two table-
spoonfuls of flour: beat the whole np sloswly, fill six small cups, and bake
them for exaBtly twenty minutes, Serve with wine-satee. -

Biscuil I‘uddgngs.—- ., R~=Alix together a quarter of a pound of bread-
erumbs, with the same quantity of brown sngar and butler, five eggs, leaving
out two whites, and then a quarter of a pint of milk: bake twenty minuntes
in cups as before.

. Puff Puddings.—E. R—Pour scalding mille upon white bread sliced;
let it stand till well soaked; then beay it well with fonr eggs, a little sngar
and grated nuimeg,  Bake in small teacups, which must be only ball filled,
The absence of butter will render these puddings very desirable 1o delicate i
stomachs. ;

Cocon-nut Pudiding.—E. R—CGrate a cocon-nut with a bread grater, and
siir iLinto'a good custard of eggs, a little spice,a bit of fresh botter, and a

v glass of brandy. Line shallow dishes with pufl’ paste, and bake of a deli-
- cate brown. d
Coeoasnut Cheesecakes—I, R—~Take two hard cocon-nnts, pare, wash, i

and wipe them: very dry; then grate them on the flat side, that s, the side

that adheres to the sh:{l_; dissolve half o pound of white sugarin a litle

‘water over the fire, then add the cocoa-nuts, and allow it just to boil up

once; then beat the yolks of four eggs exceedingly well, mix them with &

the cocoa-nuts, and beat them all together for an honr, adding a little rose-

water. Bake them in pattypans in a light erust, sifting sugar over them

; before they are put into the oven,

Small Rice Puddingze.—Wash two large spoonfitls of rice, and simmer
it with hall a pint of milk tll thick, then put the size of an ege ol butter,
and near half a ping of thick cream, and give it one boil. When cold,

.

mix four yelks and two whites of eggs well beaten, sugar and nutmeg w ]

taste s and add grated lemon-and a litte cinnamon, |
Butter little cups and Gl thiree parts full, putting at battom some oranze i‘

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 mueh: tie the rice in a ¢loth, and
leave plenty of room for it to swell.  Boil it in a quantity of water for an
houror two. When done, eat it with batter and sugar, or mill. Putlemon- 8!
peel if you please, 7

Ivis very good without spice, and eatén with salt and butter.
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Another—Spak fonr ouncer of rice in water half an honr, then tie it u
in a cloth (leaving room for it to swell) with eight ounces of raisins. Be{i
it two hours, and then turn it out. Pour over it melted butter, with a little
sugar and nutmeg,

Anolher—Tle a quarter of a pound of elean rice in a cloth, leaving
room for it to swell.  Boil it an hour, Take it up, untie it, and stir infonr
ounces of butter, some nutmeg and sugar. Tie it up again, and boil it
another hour. Serve with melted butter in the dish.

A rich Rice Pudding—Boil half a pound of rice in water, with a little *
bit of salt, till guite tender; drain it drys mix it with the yolks and whites
of four egos, a quarter of a pint of eream, with two ounees of fresh butter
melted in the latter, four ounces of beef suet or marrow, or veal suet taken

from a filler of veal, finely shred, three-quarters of a pound of currants,

two spoonfuls of brandy, one of peach-water, or ratafia, nutmeg, and grated
lemon-peel.  'When well mixed, put a paste round the edge, and fill the
dish. Slices of candied orange, lemon and citron, if approved. Bake in
a moderate oven, i

Rice Pudding with Fruit.—S8well the rice with a very little milk overthe
fire; then mix fruit of any kmd with it, (currants, gooseberries scalded,.
pared and quartered apples, raisins, or black currants), with one egg ito
the rice to bind it: boil it well, and serve with sugar. 3

Rice Pudding with dry Currants—Boil a teacupful of rice as yon wonld
for currie; when eoll, mix it with the same quantity of washm{cnmnts.
one egg, an atmee of butter, and two ounces of sugar. Tie it up in o
floured cloth, and boil it forty-five minutes. Serve with sweet sauce. p

Buked Rice Pudding.—Swell rice as above; then adil some more milk,
an egg, suzart, allspice, and lemon-peel.  Bale in a deep dish. L

Another for the fumnily—Put into a very deep pan half a pound of rice
washed and picked; two ounces of butter, four ounces of sugar, a few all-
spice pounded, and two quarts of milk. Less butier will do, or some suet.
Bake in a slow oven. ’

A Poreupine Pudding.—Boil half a pint of rice in new milk until per-
fectly tender, and not too dry; then add six eggs beaten, a spounful of
ratafia, as much sngar as shall be snfficient, and soge grated fresh lemon§
mix well, and beil in a monld one hour and a half.” Turn it on a hot diag

and stick it thiek with almonds slit in six. Serve with a rich custard

round, It is equally geod cold. Kagel
Oxford Puddings.—£. R—Take a quarter of a pound of grated biscuit,

the same quantity of enrrants, the same of suet finely chopped, a spoonful

of sugar, and a little nutmeg; mix them together. Take the yolks of three
eggs, and male up the puddings intp balls. Fry thema light eolour in
fresh bunter, and serve with white-wine sance, § 18

New College Puddings—E. R.—Take a peony roll grated: or if desired
tn have the puddings particularly nice,an equal qnantity of Naples hiseuit
pounded ; a quarter of a pound of suet finely minced, and half :Ernuud of
currants washed and picked, adding nutmeg, sugar, and a little sall
up these ingredients with three eggs, and as much cream as will make
them of a proper thickness for frying. Let the butter they are fried in be
very hoti drop in the puddings by spootifuls, When dished up, put a
piece of green sweetmeat on the top ol each, i

College Puddings—E. R—Bail half a pint of eream; stir im a quarter
of a pound of butier; beat four ezgs, ltaving out 1wo whites, and mix them
with two ounces of flour well dried, and an ounce of sified sugar. Wien
the eream is a little eool, stir it into the four and eges.  Let itstand for a
quarter of an hour before the fire, and then bake them i1 a quick oven for
about five-and-twenty minutes. :

Beat
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If the directions be followed exactly, this excellent pudding will ‘never
disappoint.

Gﬁum!er Puddings—E. R—~Weigh thrée eggs in the shell; take their
weight in flourand in butler; ke twelve bitter almonds, and five ounces
of pounded sugar; beat all together for half an hour, and put the mixture
in pudding-cups, filling the eaps ouly half full. Bake them half an hour,

ommies dw Bewrre—Butlered Apples—E. R.—Deel the apples and re-
move the core withouteutting them through, taking care not to breal them.
Cut slices of bread the eivcumference of the apples; bulter a dish, put on
the bread, and place an_apple on each slice. Fill the hale made by the
removal of the core with white sugar, place a piece of butter the size of'a
walnuton each hole; put them into a gentle oven, and renew the sugar
and butter several times. They will take twenty minutes, or half an
hour. Be very careful not to let the bread burn, or the apples lose their

shape.

.Bl Apple Charlotte—E, R—Pare and slice a quantity of apples; eut off
the crust of a loaf, and cut slices of bread and butter. Butter the inside
of a pie-dish, and place bread and butter all round; then putin a layer of
apples sprinkled with lemon-peel, chopped very fine, and a considerable
quantity of good brown sugar. Then put on a layer of bread and butter;
and another of apples, lemon-peel and sngar; 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 crusts of the bread and the peels of the apples,
to prevent it from browning or burning: bale it an hour and a qoarter,
then take off the peels and the crust,and turn it ontof the dish. The
Bbrown sugar adids greatly to the richness of the pudding, which, made in
this way, Is not eéxpensive.

Charfotte de Pommes—E. R—Rub a dish very thickly with butter, then
eut as many slices of white bread as will cover the boltom and line the

-sides; then cut apples in thin slices, and place them in layers, with sugar

and butter between,  In the mean time soak as many thin slices of bread
as will eover the whole; lay a plate and a weight on the top to press the
Bireadd elose upon the apples.  Bake it slowly for three hours, A mode-
rateély-sized dish will take hall a pound of butler to make the whole.

Charireuse of Apples and Rice.—E. R—Boil six onnces of rice, with a
stick of ‘cinnamon in milk until it is thick, stirring in a spoonful of rose-
waler, or orange-flower water, Pare six or seven large apples—golden

ippins are the best—scoop out the core, and fill up the orifice with rasp-

iy jam, Border a deep dish with paste; put in the apples, leaving a
space between, and fill it up with the rice.  Brush the whole over with the
yolle of au egg, and sift sugar thickly overit; form a pattern on the top
with sweetmeats, and bake it for an hour in a quick oven.

Miroton of Apples—E. R—Seald the apples, reduce them to a pulp, and
pile them high upon the dish in which they are to be served; boil a tea-
spoonful of grated lemon-peel, and six or eight lumps of sugar, in'a tea-
curfu.l of water; then add the yolks of three eggs and the white of one,
half an ounce of butter, a spoontul of foar; and one of brandy; mix the
‘whole together over the fire, and stir it till quits smooth. Pour it upon
the apples, then whisk the whites of' the other two eggs to a frothy put
them over the miroton just as it is going into the oven, and sift some
sugar over it. The oven must be slow : it will take ten or fifticen minutes
to bake.

Lemon Pudding, No. 1.—E, R—Melt six ounces of butter, and pour it
over the same quantity of powdered loaf-sugar, stirring it well till cold.
Then grate the rind of a large lemon, and add it with eight eggs well
beaten, and the juice of two lemons: stiv the whole till it 15 completely
mixed together, and bake the puddil:i% with a paste round the dish.

.
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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 twa lemons grated, and

the juice of one, two eggs well beaten; mix the whole with a quarter of a
pound of sugar sified, and boil it three-guarters of an hour, :
Lemon Pudding, No. 3—E. R~—Pare six lemons finely, and boil the peel
till it is tender; then pound it in a mortar, add the juice of (hree 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 litde nuimeg and brand 5
% f{)rﬁnge puddings may be made m the same manner, either boiled or
aked.

Lemon Dumplings—E. R—A quarter of a pound of bread grated, the
same quantity of sified sugar, and of finely-chopped beel-suet, one lemon,
the juice to be mixed with the sugar, and the vind eut small or grated, and
one egg; mix all together, make them into dimplings, boil them' twenty
minutes, and serve with wine sauce. i

Lemon Tart—E. R—Half a pound of lump-sugar, three lemons sliced,
and laid in the sugar for a night, cover the bottom of & dish with a pound
of Savoy biscuits, lay over them slices of eandied orange and lemon-peel,
four ounces of pounded almonds and one of buter, put in the sugar and
lemons, and cross-bar the top.

Lemon Turtlels—E. R.-—-'l["he juice of two Jemons and the rinds grated,
clean the grater with bread, only nsing sufficient erumbs to take off all the
lemon-peel; beat all together with two eggs, hall a pound of loalsugar,
and a quarter of a pound of botter. This is sufficient 1o make twelve
tartlets, and will be fonnd very excellent.

Lemin Cheeseciikes that will keep fur seven years.—E. R—To a quarter of
a pound of butier put a pound of loal-sugar, broken tuto small pieces, six
egas, leaving out two whites, the rind of three lemons grated, and the juice
of three; put them all into & pan, and let them simmer over the fire until

the sugar is dissolved, and it begins 10 thicken like honey. When cold,
~ putil into sweetmeat pots for use. When made into cheesecakes, add

ted sweel bisciits,

Polalo Cheeseealke—I. R.—Four ounces of butter, the same of pounded
sngar, and six ounces of potatnes, boiled and fionred through a sieve, the
rind of one lemon, and hall the juice, unless acid is desirable; mix these
ingredients well together, with two eggs, and fill the tari-pan and bake H.

Puddings quickly made—FE. R-—Beat four eggs and strain theni mix )

fonr ounees of flour very smoothly with a pint of millc; add it to the eggs
and strain it again, and flavour the batter with suzar and nutmeg; botler
same teacups, fill them three paris full, and put them into an oven: the
will take a guarter of an hour, and, if well mixed, will be equal to custan
Cream Pudding.—Boil a quart of cream, with a blade of muce, three
cloves, and half-a nutmeg grated; and let it stand 1o cool. Bear 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, fie it close, aud plunge i into boiling water.
Keep it boiling half an hoor very fast. When done, turn it carefully on a
dish, strew fine sugar upon it, and serve puddingssauce round.

Léche Créma—E. R—Beat up three eggs, leaving out two ol the whites,
and add to them gradually a pint and a half’ of milk: then niix very eare-
fully four tablespoonfuls of fine wheat flour, and two ounees of finely-

owdered loaf-sugar, with grated lemon-peel 1o give a flavour. Doil these
ingredients over a slow fire, stirring constantly to prevent burning, until
the flour is quite dissolved. FPrepare a shallow dish, with some rutafia-
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cakes at the bottom, and when the créma is sufficiently boiled, pour it
through a sieve upon the cakes—N.B. This delicious dish is always
served up to table cold : just before sending vp, some finely-powdered ein-
namon should be dusted pretty thickly over it. This receipt was ob-
tained from the nuns of Santa Olara convent, at Palmas, ia the island of
Grand Canary. My Te

Eue's Puddinz —Grate three quarters of a pound of bread ; mix it with
the same guantity of shred snet, (he same of apples and also of currants;
mix with these the whole of four eggs, and the rind of hall a lemon shred
fine, Putitinto a shape; boil three hours, and serye with pudding-sauce,
the juice of hall’ a lemon, and a litle nutmeg.

German Puff—E. B—Put half a pound of butterinto a breakfast-cupful
of milk, place. the pan upon the fire, and, when it boils, add a cupful of
flour, beat all well together, and, when cold, mix in six eggs, leaving out
two of the whiteés,beat up somesngar and grated lemon peel with the eggs,
and bake the pufs in a moderately-heated oven. -

& dmperial Pufls—E. #—~Mix with half a pint of eream (wo spoonfuls of
flour, a handful of finely powderedalmonds, three spoonfuls of orange-flower
water, the yolks of four and the whites of two eggs, with enough of sifted
sugar to sweeten it.  Beat all well together, and bake in buttered pans be-
fore the eggs can fall.

Lemon Puffs—1. R—Pound and sift half a pound of loaf sugar, grate
the rind of one large lemon, or two small ones; then whip up the white of
an egg 1o a froth, and mix all together to the consistency ol gootl paste: cat
it into shapes, and bike wpon writing paper, being careful not to handle
the paste: the oven must be very slow for this purpdse.

Austrian Puffi—E. B—Two punces of pounded almonds, the same of
clarvified buttey and sifted sugar, two spoonfuls of Hour, the yolks of two
eggs, hall a pint of eream; and a little orange-flower water; beat all toge-
they, butter the puns, fill them only hall fully and bake for half an hour in a
slow oven.

French Puffs—E. R—Take a pmt of new mills, boil half; and mix the
other half very smoothly with foue heaped spoonfuls of fine flonr s then add
it to the boiling milk, and boil 1t nntl it s astff paste.  When eold, take
the yolks of five eggs, the whites of two, a tablespoonful of sifted sugar,
and Leal the whole o a light batter in a marbleé martar; then drup it from
4 spoon inte boiling lard, fry of a light brown, and serve il up with sifted
sugac over each. A small piece of any candied fruit may be dropped into
each spooniul of haiter.

Irish Puffs—E. R—Pound a quarter of a pound of sweet, and an ounce
of bitter almonds, but not toe finely; take a quarter of a pound of loaf-
sugal ponnded and sifted, the whites of’ two eggs, beaten to a thick froth;
mix all togetlier, and put the puffs into pattypans covered with paste; then
sift powdered sugar over thom thickly, and bake them a light brown, The
flavour may be improved by poundiog the almoends with orange-flower
water, or a little essence of lemon,

Lady Abbesses—E. R—Take three ounces of Jordan almonds, and a
quarter of an ounce of butter, with two ounces ol lval-sugar; pound them
with a litlle rose=water till they become a thick paste; spread the paste on
buttered tins, and bake them 1o a slow oven. When eold, put a spoonful
of jam in each, and cover it with whipped cream,

Negent's Pastry—IE. R~—Take hall a pound of almonds ground into
flonr, a litle powdered sugar and a few drops of some concrele gssence ;
make it into a paste with the white of an egg; then make anpther paste
with sugar, flour and butter, worked vp with the whites of eggs; roll itout;
then lay it upon the almond paste, and ent both together into shapes, brush
them over with egg, then sprinkle chopped almonds over them, and bake
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upon buttered paper, in a tart-pan. Ornament the pastry with jam when
it comes from the oven, R

Nice Frilters—E. R—Slice the rind of a lemon, and boil it in mill, with
sugar enough 10 sweeten it, and a cop of rice.  When the rice is guite soff,
take it out; beal up the rice with a glass of brandy, shape it into [vitters,
brosh them with yollss of eggs, cover them with bread-erumbs, fry them in
butter; and serve them up with lemon-juice squeezed aver them.

Rice Ballh.—E. R—~Pour upon half a pound of rice three pints of boiling
milk, and boil it with a Iitle cinnamon, suzar and lemon-peel, uniil it is
quite tender; allow it to remain untl 1t 15 eold, and then make itinto balls.
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 eovered with sified sugar.

Soufflé—E. R—Take two ounces of potato-flonr, mix it with half a Irht
of boiled eream, in which the peel of a lemon has been infused; add a little
stgar, a large lump of butter, and a litte salt. The soufflé 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, 10 the cream; beat the six
whites to a froth, and pour them gently un the other ingrediens into a
soufilé-dishs put it into an pven moderately warm, and when done, powder
a little sugar over it, and finish with a salamander. Souffiés must be
served up the moment they are ready, as they-are liable to sink.

A Soufflé Pudding.—E. R—Take a quarter of & pound of sifted sogar,
half a pound of flour, and the same quantity ol batter, the yolks of six eggs,
and a tablespoonful range-flower water, Beat the whole together very
smoothly; then beat the whites of the ¢ggs 1o a strong froth, and add thew
to the rest.  Boil itin a mould, It may alse be baked; and, il so, the dish
it is baked in must not be filled. 8

Rice Soufflé. —E. R—Boil twa ounces of rice in mill, add the yolks of
two eggs, a little sugar, and some candied orange-peel; then boil il agnin,
and make a wall with it vound the edge of a dish. Have ready somé apples
pared, and the cores seooped out; stew these apples i a litde lemon-juice
and sugar; fill the aperures with eandied sweetmeats.  Fill the shape with
the apples, and cover them with the whites of egzs beaten to'a froth, with
white sifled sugar. - Harden it in o cool oven. ]

Puncakes.— 12, R—Common pancakes are mude with a light batter of a
mixture of eges, half the whites behig euly used, a little sall, ginger, nut -
meg, lour and milk. A fine kind may be made with eight egas o a pint
of milk, and three ounces of butter, melted und poured in with a glass of
wine or brandy; and currants, washed; picled, and dried, may be added.
Pancakes must be fried in boiling [at aud great care taken o prevent theis
being greasy. Garnish with lemons. )

Conimon Pancaker—Malke a light bater of egge, flour and milk,  Fry in
a small pan, in hot dripping'or Jard.  Salt, or nutmeg and gingery may be
added.

Sugar and lemon should be served 1o eat with them; or, when egzs are
searce, make the batter with four, and small beer, ginger, &c.{ or clean
snow, with flour and a very little milk, will serve as well as eggs.

Fine Pancakes, fricd withowt Buticr or Lard.—Beat six fresh égés ex-
tremely well; mix, when strained, with a pint of cream, four ounces of
snear, 2 glass of wine, half a nutmeg grated, the grated rimd of @ whole
lemon, and as much lour as will make 1w almost as thiek as ordinary pan-
eake batter, but not quite.  Heat the frying-pan tolerably Wot, wipe it with
a elean cloth; then pour in the batter to malke thin pancakes. _

Pancakes of Rice—Boil half a pound of rice to a jelly, ina small quan-
tity of water; when eold, mix it with & pint of eream, eight oggs, a bit of
sall, and nutmeg; stir i eight ounces of butter just warmed, and add as
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much flour as will make the batter thick enough. Fry in as little lard or
dripping as possible,

rialy Pancafies—Beat eight yolks and four whites of eggs, strain them
into a pint of cream, put a grated niotmeg, and sugar to your taste: set
three ounces of {resh butter on the fire, stir it, and as it warms, pour it to
the cream, which should be warm when the eggs are pul to it: then mix
smooth almost half a pound ‘of flour. Fry the pancakes very thin; the
first with a bit of butter, but not the others. Serve several on one another,

New-England Pancakes—Mix a pint of eream, five spoonfuls of fine
flour, seven yolks and four whites of eggs, and a very little salt; [ry them
very thin in fresh butter, and between each strew spgar and cinnamon,
Send up six or eight at ance.

Cream Pancakes,—Mix the yolks of two well-beaten ezgs with a pint of
eream, two ounces of sifted sugar, a little nutmeg, cinnamon and mace.
Rub the pan with a bit of bulter, and fry the pancakes thin.

Fritters—Make them of any of the batters directed for-pancakes, by
dropping a small quantity into the pan; or make the plainer sort, and put
pared apples; sliced and cored, into the batter and lry some of it with each
slice. Currants, or sliced lemon, as thin as paper, make an agreeable
change 3

Fritters for company, shonld be served on a folded napkin in the dish.

Any sort of sweeuneat, or ripe [ruit, may be made into fritters.
_ Spanish Fritters—Cut the crummb of a French roll into lengths, as thick
as your finger, in what shape yon will. SBoalk in some cream, nutmeg,
sugar, pounded cinnamon, and an egz.  When well soaked, fry of a nice
brown, and serve with butler, wine, and sugar-sauce,

Patato Frifters—Boil two Jarge polatoes, serape them fine; heat four
yolks and three whites of eggs, and add to the above one large spoonful of
cream, another of sweet wine, a squeeze of lemon, and a hittle nutmeg.
Beat this batter half an hour at least, It will be extremely light. Put a
good quantity of fine lard in a stewpan, and drop a spoonful of the batter
at a ime into it. Fry them, and serve, as a sance, a glass of white wine,
the juice of a lemon, one dessert-spoonful of peach-leaf or almond-water,
and some white sugar, warmed together, Not to be served in the dish,

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

Buckwheat Fritters, called Boekings—Mix three ounces of buclkwhenat
flour with a teacupful 'of warm milk, and a spoonful of yeast; let it rise
before the fire about an hour; then mix four eggs, well beaten, and as
much milk as will make the batter the usual thickness for pancakes, and
{ry them the same.

French Frilters—Mix two eggs, well beaten and strained, with as much
new milk and flour as shall make one thick pancale, which fry as pale as
youean, Pound it in a mortar quite smooth, and add the yolis of four,
and whites of two eggs, one large spoonful of orange-flower water, or
einnamon-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 (ull of fine
lard, quite hot, and drop the batter into it, the size of large uuts, 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. B.—Take off the rind of two oranges, removing all
the _whi}e skin; then cut the oranges in slices across, and take out all the
pips; dip the slices of orange in batter, and fry thém. Serve with o
dered sugar upon each [ritter.
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Pinfk-colonred Fritters—Boil a large beet-root until it is tender{ beat it
fine in a machle morar, Add the yolks of four egzs, two spoonfuls of
flour, and three of cream, the jnice and pecl of half a lemon, half a nut-
meg and a glass of brandy. Mix all welringmh_er, and fry the fritters in
ll?ltl!r. ;{}amish them with green sweetmeats, preserved apricots, or sprigs
ol myrtie.

Plain Frifters—Grate the crumb of @ 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 sugary and half a nutmeg. Fry them in
hog's lard, and sérve pudding-sauee in a boat.

Lrignel's Souffié Fritters—E. R—Put a pint of water in a saugepan,
add more than a quarter of a poand of butter, the rind of a lemon grated,
two ounces of sugar, and a little salt.  As soon as the water is ready 1o

boil, put in about a quarter of a pound of flonr, then add six eges well

beaten ; [orm litile balls, or other shapes, and fry them.

Curd Fritters—Rub down in a moriar a quart of dried eurd, 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 batter inlo a
frymg-pan, with a little buiter or fine lard.

Apple Prifters—E. R~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, balf’ a nutmeg grated, and a glass of brandy. Make it
into thick batter, with fine flour; slice the apples in rounds; dip each shice o
in batter, and fry thep in boiling lard over a quick fire,

CHAPTER XIL
FRENCH COOKERY.

FISHL

Ene Gramade—Serape gently the flesh of a large whiting from the skin
and bones; beat it in a mortar fifteen minules: having seraped two ounces
of the finest fat bacon, beat them ther another fifteen minutes; then
add a tablespooniul 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 o be used,
mix well therein the fresh-beaten whites of two egzs, reserving a leaspoon-
ful to be used as hereafier directed. Meanwhile take the bones and fins
from four or five litle red muller, 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 sweeibread, a
fresh artichoke-bottom, eight oysters without the beard, and two trufilex cut
in bits,a quarterof an hour in a little butter,and letit become cold, When
all the above are in readiness, line a casserolé of five or six inohes in dia-
meter with long slices of fat bacen, placed quile close, in the cenire of
which lay four bits of carrot, ent diamond shape, lengthwise; eover the
bacon with the strips of fish perfectly united, alternately putting the brown
and white of the sole, and the red of the mnllet next to the bacon, and on
these hall the forcemeat: then put in the sweetbreénd, &e., which cover with
the remainder of the foreemeat, smoothing it oyer with the back of a spoon
wetted with the white of the egz before directed 1o be preserved. Lay
on it a buttercd paper, put the cover of the pan on, and bake twenty
minules.
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~ When done, turn: the granade on_the lid to drain, earcfully remave the
bacon without breaking ﬁ: skin of the fish, and serve very hol, with rich
veal gravy round, nut over it. ‘The entrails of the mullet will give addi-
tional flavonr to (He forcemeat.  Where ﬂ:e{ cannot be had, the red part of
labsters used alternately with the brown and white of the sole, or mackerel,
will look beautiful, F

A similar dish may he made by substituting the flesh of hare, the white
part of parteidge, and ham, for the fish; the litle ragout of sweetbread,
&e., as before; and a forcemeat made of cold game, the liver of young
fowls, the fat and lean of fine ham, eggs; batler, herbs and spice, as in the
ahove, 3

Grenadierde fil el de Soli—Solz with Foreemeat and Cherkins—Split a
fine sole downwards, take ont the bone, and lard the inside with strips ol

herking and truflles, then cover one-halfl of the sole with the fullowing
oreemeat, which will be again covered by the remaining half of the sole;
fasten them together with four splinter skewers, and bake with four or five
spoonfuls of weak meat or fish gravy.

Male the foréement of any dressed fish, crumbs of bread, the hard yolic
of an egeg, half a spoonful of boiled celery-roat, half an auchovy, a spoon-
ful of parsley, and hall as much ehervil, both finely minced, a little fat
bacon or butler, and a raw egz, pepper and salt.

When dressed, keep the ‘fish-hoi, while the gravy it was haked in is
warmed with a spoonful of caper vinegar, and the same of the gherkin
liguor, to serve round it, with a few sliced gherkins.

Brailed Mackerel—Split them vp the back, clean them very nicely, lay
them whole on the gridiron, having rubbed them inside-and oul with but-
ter, warmed in & bit of muslin. When ready, pat into each fish an onnce
of butter rubbed in/chopped ehervil; when the butter is melted, dish them,
spm&&o%n, very hnt. -

Anguille Rotie—Rousted Feli—Skin a large silver eel; lay on the inner
side a [oreomeat of two ounees of erambs of bread, one ounce of fat bacon,
two large spoonfuls of chopped parsley, four dried leaves of sage, pepper,
salt and pounded mace,-anl{'i_he yolle of an epg. Roll the eel, beginning
al the 1ail, taking care that the seasoning come not oo near the edges:
fasten the roll tight with twine and small silver skewers (with which it
may be served.) Over all lay the skin, having buttered i1, and put it 1o the
fire on o lark-spits when nearly dressed, remove the skin, wet the fish all
over with yolk of ‘egs, and sifl over it some fine raspings of bread. Serve
the follawinz sauca round iG:—Chop as small as possible two large spoon-
fuls of eapers, and two unwashed anchovies; put thein in a saucepan with
five aunces of hntter, two spoonfuls of water builing hot, and one ol caper
vinegdr: shake the pan over the fire until all be completely mixed,

‘_."mr:!‘:'rl White Suure—Bail the fish gently in as much water and light
white wine, in ‘equal quantitics, as will only eover them.  Keep them hot,
when done, while yon boil the lignor with'a bit of batter and a little Nour.

. Mean time have ready beaten two egas, with a spoonful of cold water, and

panr them and the sadee w and fro al ¢ lide distanee above the stove il
they are of dae thickness, and serve the fish in it, adding’a little salt.
Troud in Green Sauee—Beat in a mogtar hall an anchovy, a tablespoon-
fi 91 of capers, one egch of chives and papsley, previously minced, a good
lamp of botter, and a dessert-spoonlul of flour, “When the tront is ready,
keep it ot while this mixture g boiled with the lignor, in whicl serve it
te cuite en Papler—"Trout dressed in Paper—Cover the bottom of a
small oval’ paper form with very thin slices of fat bacon; eut down the
back six or eight nicely-washed small trovy and having removed the bones,
lay the fish 'oliwn flat upon the bacon, sprinkled with r:happml parsley,
pepper, salt, a little mace and two cloves finely pounded. Care mustbe

.
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taken, when splilting the fish, to leave half the tail of each attached to each
half of the bady, and to eurl them inwards towards each other. Balee half
an hour in a quick oven, and serve in paper.
Truite Fricassée—Fricasseed Trout.—Fry a beautiful colour, and serve in
a very good fricassee sauce. '
Truite en Sulade—Trout in Salad Sauce—~Fry two or three middling-

sized trout, lay them in a paper to remove the fal, and, when cold, serve in
E ¢

salad sauee, with minced chervil and chives. ;

Seolloped Lobster—E. R.—Take out the meat from two middling-sized
lobsters, put itinto a moriar, pound it with @ litle salt and some cayenne
pepper, then mixit with fine white sauee; have the shells ready, lrmt 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 shells either 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 eourse.

Crayfish Bulter—E. R—Talke the shells of twenty-four crayfish, clean

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 he
powder very well with three ounces of fresh butter, then put it into a siew-
pan with a spoanful of hot water, mixing it well together; then sgueeze
the whole through # tammy over a stewpan of boiling water; skim the
bu“ﬂi off into a basin of cold water, that it may set; when cold, press it in
a napkin. _

It forms a beantiful eolouring addition to many kinds of dishes, fish espe-
cially; and, when mixed with the meat pounded after being taken from
the shells, makes fine saunce, &

Meat—Langne de Boeuf Pigué— Neal s-Timgue Layded —Having removed
the root and gullet of a smallneat’s-tongue, rub it well with salt; next day
hang it to drain,and wipe it. Letitlie in sall one day, boil ithalf an hour,
blanch and remove the sking then, having rolled some fresh.cored fat
bacon in a seasoning ol pepper, salt, cloves, mace, cinnamon and nutmeg,
with parsley, knotted marjoram, ehives or chibols, and a linle morsel of
garlic minced small; lard the tongae all over, except a little spaee from the
root to the tip inthe middle, where it is to bie divided; braize and glaze as
usual, having, afler it is deessed, eut it in two, except at the two extiemi-
ties, and thus lay it on the dish in thaform of a heart.

Paluis de Bouf en Sauce Blancle— Ox-Palate in While Sauce~Clean and
stew the palates till they ¢an be skimmed ; then, while hot, throw them into
cald water for an hour; having prepared the following sauee, simmer them
very slowly in it till perfectly tender.  Pat inlo a casserole four ounees ol
lean veal, the same of lean bacon, the outsides being removed, two ounees
of fat bacon, the same of batter, half the thin rind ofva lemon, and, the
white peel being removed, the remainder sliced, a bay-leal or two, one
elove, one opioh, and one earrot sliced thin, with a8 much water as wi
just cover them; keep the pan closely stopped, and simmer till the gravy
be mueh redueed, stirring it oftens add some good broth, salt and white
peppers skim if, and dress the palates therein.

Just before serving mix in the yolk of a new-laid egg over the fire, but
the sauee must nol bail. «

Cofelettes de Vean Farcies—Veal Cullets with Foreemeat—Chop ofl the
thick bone of a small neck of veal tothe end of the fifth ribs divide the
steales, and with a broad knife beat the meat of each flad, and eover it with
forcement of lean vealy Leel-saet, parsley, a small bit of garlio, a litile

salt, mace and pepper. Then roll the meat vound the bone, the end of

which leave out at oneextremity, put over a thin sliee of fat baeon, and
having stuffed in the remainder of the forcemeat at the ends of tha rell,

-i
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bind npowith twine, At the bottom of a small stewpan lay slicesof turaip,
onion, three inches of celery, and two large carrots ent lengihwise, and the
steaks over; and as much water, or beef broth, as shall Lalf cover them;
set Ihe 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 ather, strain the gravy over them.

Queies de Veau—Calvey'-Tails—Having nicely cleaned and soaked fanr
calves’-tails, 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

int of weak broth, with o bunch of sweet herbs, chibols, two bay-leaves,

alf a pint of mushrooms, pepper and salt, boiled up and skimmed, wipe
thie sides of the easserole, put the tails in; and simmer very slowly until
they are quite tender. Keep them hot while the gravy is strained, and
boiled to a glaze to cover them. If you have no mashrooms, mix a litile
of the powder into the gravy just before serving. Have ready small
onians, and peel to one size to send up in the dish. .

Ris de Veau—Swerthreads—Skin and blancly three sweetbreads; boil
till ready for eating; dry and brown with a salamander. Put over a little
glazc.:,i.aud serve with real gravy and glazed ooions, or stewed mushrooms,
reun i

Ris de Veau en Caisses—Sweetbreads in Cases—Blanch three sweetbreads,
and simmer in a strong, well-flavoured gravy, till quite done. Have ready
three round pieces of white paper viled, and lay them thereon; having leit
them  lightly wetted with gravy, sprinkle over them the finest crumbs or
raspings of bread, pepper, salt and a very little nutmeg. Do them slowly
ou a gridiron, and serve in the eases. Any of the vegetable sauces may
be served to eat with them.

Vendons de Ve au Fritur—E. R.—Take the remains ol a cold breast
of veal, either roasted vr stewed; entthem into small pieces.  Chop some
parsley very finely; mix it with-pepper, salt and a little lemon-juice, or
pickle liguor: eover the veal with this; then make a batter with an egg,
two spoanfuls of fovr, one of oelive oil, and water suflicient for the proper
consistence—it should not. be oo thick; dip the tendons into the batler,
fry lll'liun a fine brown, and, having diained, send them (o table with fricd
parsley. 3

Cervelles de Veauw au Maringde—E. R—Cut a carrot, a turnip and an
onion into pieces; l¢t them: stew in a little butter; then add a bondle of
sweet herbs, and poar over them a pintof vinegar and water in equal
parts; then strain the Hquor, aud pour it over calves-brains eleaned and
blanehed: let them stew in it 1l they are fiem; then fry them in butter,
anl serve up with erisped parsley.

Cerpelles’ de Vean Fricageed.—E, R—Having eleared and blanched the
braing, render them white and firm by squeezing lemonsjuice over them:
then put them into a stewpan with a piece ol butter; stew slowly; that
they muy not brown ; dredge in a small quantity of flonr; add a bunch of
parstey, and one of chivess moisten with elear veal broth; let the brains
stew until they arve finm; then send thém up in the sauce, thickened il ne-
cessury.

Longe de Vien Rofi—I. R—Take the cutlets {rom the chump end of @
loin af’ veal; beat them well; cover them with slices of bacon, then with
a fine forgements voll them round; tie them into shape; then dip them
inthewyolks of eggsand the raspings of bread ; roast them, basting wall
with butter; then put them inte a sauvce thickened with mushrooms;
ﬁu-l‘meeze lemon-juice over themj let them stew tll very tender; and serve

em up.

Blanquette de Veare Farcie.—E. R—TPound cold fitlet of veal in a mortar;
aeaunlr; it with a very small quantity of grated lemon-peel, and a little pep-
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per and salt; stew a stick of celery in broth until it is very while; mince
and mix it with the veal, adding some spoonfuls of rich white sauce. Line
one large, or four small moulds with slices of thin, lean ham or bacon, in
stripes fill up the monlds with the veal, and boil them ; serve with white
sauce.

Pieds de Veaw en Fricassee— Calf's:Feet Fricasseed—Soak two fine onlf’s
feet in cold water six hours; then simmer in a sufficiency of milk and
water to cover them completely, until the meat ean be easily removed from
the bones in niee pieces; sprinkle with erumbs of bread, pepper and sal,
having previously dipped them in yolk of egg: fry of a beautiful colour,
and serve in (ricassee-sauce, .

Pieds de Veau en Sauce 1 Oignons, e en Saues Tomate— Culf"s-Feet in
Onivn or Tomalo Seuce—~Boil the feet of a good eolour in mill and water;
drain, and serve in three divisions, with the sauce between.,

For another excellent method of dressing ealf 's-feel, see Epaule d' Agneau
au Naturel, p. 123.

Garnifure en Rogoul— Garniture in Ragout—Having prepared and
blanched sweetbreads of veal, or lamb, (if house-lamb, beiter,) liver of
lamb, and rabbits, trofiles and mushrooms, simmer gently half an hour in
rich veal broth; then divide the several articles into fit bits for helping,
and stew the whole (ill very tender, If; when finished, the gravy wants
consistenee, boil up inita good piece of butter boiled in flour; season it
fifteen minutes before serving, with white pepper, salt and nutmeg anly.
Have ready and hot fing forcement balls, in which finely scraped ham,
beef-suet, the breast of a fowl, or cold véal, are the prineipal ingredients.

It may be served in a tureen as soup, orin an ornamented crust pre-
viously baked. I to be white, beat as many yolks of eggs as the qoan-
tily may require, and simmer in. the ragont two minutes: it must not buil,
Sometimes one or two whole pigeons, nicely prepared, form a part of this
much admired dish, which' in one way or other is rarely omitted on well-
covered tahles,

Calves'-Ears Stuffed —The hair being sealded off the ears, afler they have
been cut quite close o the head, seald and clean them as well as possible g
buil them quite tender, and blaneh them in cold water.  Observe that the
gristle next the heall be cut sosmooth as to allow the ears w stand vpright.
they may be boiled in white gravy instead of water, which will make them
richer,  When become edld, fill up the eavity with a fine stuffing, either of
eult's-liver, fat bacon, grated hinm, bread soaked in cream or gravy, herbs,
an unbiaten ege, a little salt, and o small picce of mace; ar substitate cold
chicken for the liver.  Rub egg over the ears and stufling, and fry of a
beautiful light brown, Serve in brown or white gravy. If the call be
large, one ear will Le suflicient for a corner dish.

Another way—When prepared as above, boil them quite tender in gravy,
and serve them in chervil-sauce; or else boil chervil to a mash, pit to i
melted bulter, pass it thrangh a sieve, and add to it white sauce, ar use the
latter salely ; in which case put a little mushroom powder into it: the same
forcemeat may be nsed, or the ears may be served without.  They like-
wise vat well (served in white or brown gravy) cat in slices: in the later
¢ase, fry them before stewed in gravy. !

Cow de Mowton a la Sainte Menehould— Neck of Mulfon a da Sainte Mene-
hould.—Order the narrow part of a neck of small mutton w be cutofi’ before
the sheep be divided, which leaves the two scrags united. Soak in-warm wa-
ter, then hang it two days; lay it in a stewpot, with slices of fat bacon over
aud under, two pounds of serag of veal, three large carrols, three anions, a
large bunch of sweet herbs, two bay-leaves, and a mbl:_ﬁpuonful of whaole
white pepper; cover the whole with beel-broth, and simmer four honrs.
Drain the gravy from the meat, which cover on all sides with crumbs of
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bread, and brown it with a salamander. "In the mean time boil the gravy,
uncovered, very quickly, having strained it firstand serve in the dish: add
salt. Serve in the dish endive, tomato, or spinach sauce,

Hachee de Mutiton, Aux Herbes Fines— Huashed Mutton with Herbs—Pat
into a casserole a gond piece of butter, some finely mineed shalat, parsiey,
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 minee some un-
derdone mutton in it, without boiling,

Rognons de Morton— Mutton-Kidneys—With a very sharp knife cot mat-
ton-kidneys in the thinnest possible slices; flour, and fry quickly till they
are quite crisp. While frying, add pepper and salt. Serve them in a
good gravy, to which a bit of garlic bas given a very slight davouar.

Cotelettes avy Hurivots — Mutlon-Steaks with French Reans—Having
dressed French beans as usual, drain the water from them, and simmer
with the pepper and salt in a good piece of butier. A few minutes before
'serving.adcrlhe beaten yoll of an ege, and shake the pan over the fire; but
they muost not boil.  Tn the mean time have ready three mutton steaks,
neally trimmed, seasoned with pepper, salt and a few erumbs; and nicely
boiled or fried; and serve them on the French beans.

Blanquette d' Agneau— White Fricassee of Lamb.—Cut the best part of (he
brisket of small lamb into square pieges of four inches each: wash, dry
and flour. Having boiled four ounees of butter, one of fat bacon, and some
parsley, ten minutes, put the meal w it: add the juice of half' a lemon, an
onion eut small, lpepper and salt.  Simmer the whole two hours; then
put in the yolks of two eggs, shake the pan over the fire two minutes, and
serve.

Epaule I Agnean Piquee— Larded Shoulder of Lamb.—Take out the bone
of a small shonlder of lamb: lard the under side with small lardons of bacon
dipped in a mixture of cloves, mace, 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 usnal, or on mushroom sauee.

3
" Epaule d Agneaw an Naturel—Shoulder of Lamb dressed plain.—Bone a

L stall fat shoulder of lamb, leaving only an inch and a balf of the knuckle,
-~ Mince a little of the fat with sofne white pepper and salt, and lay it on the
. inner side. With a large needle and coarse thread, gather together the
. circumlerence of the meat; press it flat, and fusten the little bone as a
handle in its proper place. Then lay at the bottom of a casserole a large
sliced onion, hall a lemon, without any of the peel, three small earrats, ent
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 meat 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 it a little velouté : boil very quick,

and throw it over the lamb.

Note—~At the same time another little dish may be prepared with the
lamb, which will also add 1o its richness.

Cat off the meat from two eall's-fect as far down as where the toes
commence, but withont removing them, or breaking the skin; then roll the
meat round the toes, but do not cover them. Tie ittizhtly with strong twine,
and simmer it three hours with the above. Remove the string when served.
Lay it on tomato sauee. :

Codeleties de Mouton—F, R—Take the cntlets from the neck of mhutton,
remove the fat,and scrape the bone; then steep them in salad oil, drain and
powider them with pepper and salt, the raspings of bread and finely-chopped
parsley. They may be either broiled, toasted in a Dutch oyen, or fried.
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Cotclettes de Moutan Ragout,—E. R—Take off all the fat from the ent-
lets, dredge the meat with donr, and put them with the fat melted, a ban-
dle of sweet herbs, and two shalots minced, into astewpan; let them brown;
then strain the gtavy, add a glass of wine and one of Reading savee s thick.
en, il necessary, with a Little roux, and let the whole stew until very tendnr,

Coleloites e Mouton a la Polonaise—E. B.—Remove all the fat, put the
meat into a stewpan covered, with a carrotand a (urnip sliced, 1wo onions,
a bunile of sweet herbs,a little pepper and salt, and envugh broth fo moisten
the whole: Tet it stew very gently until the meatis perfictly done, then take
it out, strain the gravy, put it over a brisk fite, and rediice it 1o a ghizo;
then cover the cutlets with the glaze, and serve them up with tomaty sater,
or vegetable purée of any kind.

Croqitettes de Riz—E. R—Clean and wash six ounces of rice, put it
into a stewpan with cold water, and, after it has boiled for about a minute,
strain ity then add twiee the quantity of broth, and let it stew gently until
the rice will breal easily with a spoon.  8hould the liguor dey too much
before the rice is soft enough, add a little more broth,  “Ihen work it well
with a spoonful of white sauce, two sponnfuls of geated Parmesan ehevse,
and a very little white pepper.  When of a suificient consistence, make the
rice into shapes, which may be done by hellowing them i the hand to the
form of & 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 weil
with the following mixture:—two spponfuls of grated Parmesan cheese,
with four of bread-erumbs, made to stick by rolling in the yolks of eggs;
fry them in laml of a light brown eolour. This dish requires great care
and attention, botis excellent when donie.

Cusserale ut Riz des (Bufs—E, R—OQlean, wash and stew the rice, asin

the former receipt, work it well with stock and an eggz beaten, as the rice
should be firm and well blended; then make it into a wall, lining the inside
of a mould of the requisite height: bake the easserol¢, Take the while
portion of euld fowk cold veal or sweethreads; mince them finely, add
soune thick white sauce and mushrooms, fill the casserole, and cover the
top with poached pggs; caver them with glaze, and serve it up very hol.

Timbnle de Muearoni—E. R—Soften the strdight pipe macaroni by stely
ing it in a little milk. and water or broth, vntil it will cut easily withont
breaking, but do not let it be too sofi: then cut it inlo pieces hall an inch
long, and with great exactness, that all should be of the same gize; buter
a mould, stick the maecaroni quite close wogether all over it, so as to look
like a honeyeomb: then fill up the monld with 1 minee of stewed ox-palates
cul info small pieces, and small button mushrooms, either pickled or fresh,
muoistened well with white sauce: elose the mould, and beil it; turn it over
very carafully, and serve it with thick white sanee and mushrooms.

Timbuale de Mucaroni auz Truffes—E. R—Ilave six small inonlds, the
shape of eoffee-cups, and not much larger, butter them, place at the small
end a truffle; then encirele the truffle with macaroni prepaved and cul as
in the foregoing receipt, sticking each pieee regularly round tll the whole
of the mould is covered; fill it up with minced Sweethread and thick white
sauce. These are very beautifol and excellent dishies, but require great
care and atlention; they are not, however, expensive; and as any kind of
fowl, game or eold fricassee, may be employed, cooks are recommended
to praciise the method of placing the macaroni round the interior of the
mould, in order to oblain the necessary proficiency when the dish appears
before company. It is equally good when nol quite exact, but not so
pleasing to the eye. i

Timbale de Macaroni a la Ponlife—E. R.—DBoil hall a Jmund of the long-
est and straightest macaroni in boiling water, with a hule salt and butter;
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when neacly “done, strain and dry it; then butter a mould, and lay the
macaroni quite evenly over ity if oval, the pieces at their full length, 1f
another shape, take care that the pieces shall meet and join; cover the
maearoni with fine farce, then fill up the interior with larks boned, fillets
of game, fowl, and small picees of fat bacon, cut round the size of a Six-
pence, small ezzs made of the yolk pounded as for mocls turtle, and mush-
rooms or (ruffles; moisten it with a rich sance, cover, and let it simmer,
without boiling, for an hour.

Pate de Macaroni ¢ ln Ponlife—E. R—Cover the mould or dish with
brioghe paste, then having stewed some macaroni in butter and water, or
broth, strain it, cut it into pieces, and lay it at the bottom of the dish, add-
ing ham-balls, made of ham pounded in a mortar, and blended with butter;
then have ready any kind of game, boned and filleted, cock’s«combs or ox-
palates, previously blanchied and siewed, sweetbread eut into dice and
mushrooms, all stewed in good rich sauce; place a layer upon the maca-
roni, then another layer of meat, and, nntil the pie is filled, add to it egual
quantities of ¢ream and gravy, eover it with a paste, and bake it. The
macareni may be mixed with grated Parmesan cheese.

POULTRYT, &0,

Fricassce de Poulel a la Bourgesise—E. R—Cut up a tender fowl, put it

inte a stewpan with a large piece of butier, a bunch of’ green onions, the
same of parsley, a few artichoke-bottoms, pepper, salt and a little water;
let it simmer gently till the fowl is enough, then strain the gravy, and adid
to 1t the yolks of two eggs well beaten; warm the whole up together, but
do not let it boil.
* Poulet « la Chartrense—E. R—Cut up two chickens, put them into a
stewpan with a piece of butter, and half a pintof water; let them stew very
gently, adding a little more water, and a bundle of chives; when sufficiently
done strain the gravy,add pepper and salt, the whites and yolks of two
egas well beaten, and a handful of parsley blanched and chopped finely ;
stir it well together o prevent it eardling, and warm the whaole.

Poulet aux Triffes—Fowl with Truffles—Bone and skin a fine young
fowl; take the odd bits of it, four aunces of ercen trutlles, a small carrot,
(both in thin shees)) with mace, pepper and sal, and stuff the inside of it;
tie it lightly, and lay it on slices of fat bacon; and lay over it a whole
lemon sliced, afier catting off the rind.  Put into a easserole a bay-leaf,
two cloves, a small earrol, an onion, and as much water ds will cover the
fowl, Simmer as slowly as possible, with'embers over the pan, two hours,
by which time the liguor will be mueh wasted ; strain and add o it half a
pint of yery sttong gravy, and two ounces of sliced truffles; continue to
slew gently three-quarters of an houor, and then serve all ngether. To
some tastes, mushrooms, substituted for traflies, might be more agrecable,
with the addition of a little buter. ‘

Salade de Perdreang—Parlridges in Salod—Bone two partridges, and
putinto them a few sliced truffles,  Put them into a small casserole, with
slices 'of lean bam under and over, some slices of lemon, and a small
quantity of veal gravy, with which oceasionally wet them. Seryve them
next day with elear jelly of \rea.!,jpraperly seasoneds and put round them,

L in the whites, lettuees, cut short and in
quarters, and nasturtinm fowers, g

Pupton of Pigeons—Lay a forcement, made very savoury, in a small
flish Jilce a pasie lining; then put in layers very thin slices of fat bacon,
squab pigeons, sliced sweetbreads blanehed, asparagus-tops, mushrooms,
cock’s-combs; a palate or two l.mill:ul1 lqu'u.e tender and cut in slices, and the

.
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yollkes of four eggs boiled hard. Lay more forcemeat over the dishas a
e-crust; bake it and tarn it ont to serve with rich gravy in the dish.

SOUPE.

Satipe de Gibier—Game Soup.—Put into a soup-pot three pounds of gravy-
beef sliced, two old partndges, an old pheasant, a knuckle of veal bare of
meal, six carrols, four heads of celery, three cloves, a small bunch of fen-
nel, and eight pints of water; let it boil up; then carefully slkim, and sim-
mer it four hours. Pound the meat of two cold partridges with the erumb
of a large French roll, previonsly soaked in broth; mix it with as much
broth as will pass it through a coarse sieve: strain the soup 1o i, and eat
all together without boiling; add some salt, :

Soupe de Poisson—Fish Soup.—For a party of a dozen, clean and nicel
wash twelve pounds of dace, réach, or any common fish ; stew them witl
twelve large carrots, eight lettuces, a handful ol leeks, six onions, and three
handfuls of sorrel, in as much water as will cover them, until the whaole
are doni 10 a masgh; strain it through a coarse cloth, and boil the lighor,
closely covered, one hour. Have ready some of the above-mentioned
vegetables, cut small; flour, and boil them in butter, and simmer them in
the soup half an hour with pepper; salt aud a few cloves, Solten a rasped
French roll in good broth, and having mixed the yolks of six fresh eggs
with a few crumbs, stic them into the soup, and pour the whole over the
roll. .

Another—Clean and scald four or five pounds of any cheap fish, which,
with six or eight large carrots, four trnips, four leeks, and four enions,
simmer in five pints of water until the whele will strain through fine sr.runﬁ
cloth, In the mean time have ready the pulp of o!d or fresh peas; and adi
them, and as much of the water thal bailed them, with four onnees of but-
ter, pepper and sali, as will make (he soup of a proper consistence. Sur
often, and beil tll ready to serve.

If green peas be in season, boil half a pint in the latter dressing.

Poluge de Veau—Veal Potlage—~Stew a knuckle of veal of four or five
pounds in two quarts of water, with five carrols, ong pnion, and two biades
of muce, till the meat be fit for eating. ~ Keep it hot while the soup is boiled
up with a large handful of minced chervil, a large spoonful of Aour rubbed
in two ounces of butter, sliced carrot, or young peas, pepper and sali.

Serve the meat in a dish of buttered rice.

Nute—A cup of thick sour cream, Eut into the tureen first, and well
mixed with meat soups, when going 1o be served, gives a ine flavour, Tu
thicken or enrich white or fish soups, pour them, boiling hot, on the beaten
yolks of two or three fresh egus.

Sauees, &e—Put intoa casserole three punces of butter, four large carrots,
six ntiddling onions, three roots of parsley sliced, a small sprig of thyme,
three. cloves, three bay-leaves, two pounds of roach, bream or dace, eul
small, with salt, pepper and half: a bottle of white but ot sweet wine, and
nearly as mueh broth,  Cover close, and simmer uniil the whole be mashed:
steuin it through o fing sieve. Tn another casserole siew o pint of mush-
rooms, a litile parsley, and chibols, in half a pint of water, Hll the flavour
of all be obtained : strain both liguors, and heat them together, L

Veluwté, of which the French mike so mueh use to heighten the lastes af
soups and matle dishes, may be well substitated by rich beel or veal brath,
in which the above vegetnhll::s, the remains of a cold fowl, anr[ a little spiee,
have formed the chiel part, without the more expensive articles, When
cold, skim and strain, and reduce it by a seeond boiling.

Another—Mince extremely small three or four green teafiles; heat them
in butter a few minutes; add five spoonfuls of vefouté, and a soup-ladleful
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of beefsunt 1o thin it ‘Simmer over a temperate heat fifieen minntes, and

‘then remove the fat. Pt the sauce into a small vessel, and keep illl'.‘.i_use;j'
-sloga[::d in a saucepan of hot water, ready 1o add to the dishes requiring it.

oé Tomale a U Halienne— Tomnto Sauee, tn the Talion manner—Slice
five or six onions and a dozen of tomatos into a stewpah, which, with a
sprig of thyme, two bay-leaves, six pods of pimento, two teaspoonful of
currr powder, salt,a eup of rich gravy, sunmer very gently uniil the
whole will pulp through a colander: stir well, that the sance may not burn.

Sutsce Tomate @ da Frangoise— Tumulo Sauce,in the French manner—Sim-
mer the fruit with a little broth, salt and pepper, until it will pulp as above.
If 100 thin, reduce it by boiling. A minute or two before serving, add a
little eelouté and & bit of butter, and give it one boil.

Suuce aux Epinards—Spinach Sauce.—The stalls being removed, wash
and drain the leaves; then, without walter, stew till they will beat 1 a mash.
Put in a good piece of butler and some mill; simmer and stir over a slow
fire till the satce be of the consistence of thick melted butter. . Add a liule
pepper and salt while dressing. s

Indive Sauce and Sorrel Sauce made in the same way, omitting the pep-

‘per and salt, the green ends of the former being cut off.

Sauce ' Dignon—Onion Sauee—Boil onions in milk; beat them very fine;
then Loil them in fine melted butter, nsing a little of the milk instead of
water. Before serving, add a la%;;s{l;mnful of unspiced white-wine yinegat.

Niuce de Cornichots— Cucwmber Sauce~Slice thin some middling-sized
cucumbers, drain the liguor from them, and put them, with four onions,
into a casserole, withga piece of butter; when sufficiently stewed to pulp
throngh a eolander, adl a large teacupful of eream, a litile flour and pepper.
Boil twenty minutes, and, when going 10 serve, put in salt.

Plum Pudding~—Mix six ounces of stet, seven ounces of grated bread,
two onnces of sugar, hall.a pound of French plums, three well-beaten exgs,
a small teacupful of milk, and a dessect-spoonful of ratafia. Let it stand two
hours, and boil it the sanie space of ime. Observe to stic it well the last thing.

[

CHAPTER XIIL
VEGETABLES,

Obsevoations on dressing  Vigetables—Vegetables should Le envefully

“cleaned from insects, and nicely washed.  Boil them in plenty of waler,

and drain thein the moment they are done enongh. 17 over-boiled the
lose their beanty and erispuess.  Bad eooks spmetimes dress them. with
ment; which is wrong, except earrols with boiled beefl

To Buil Vegelubles Green—DBe sure the waler boils when you put them
in.  Make them boil very fast. Do not cover, but wateh them ;. and it the
water has not slagkened, you may be sure they are done when they begin
to sink. Then take them outimmediately, or the colour will change, Hard
water, especinlly if chalybeate, spoils the colour of such vegelables as
should be green.

To Boil thewe gresn in hard water, put a teaspoanful of salt of warmwood
into (he water, when it boils before the vegetables are put in.

Tu keep Green Peas, as praciised in the Emperor of Russic's Eitehen—
Shell, seald and dry them as above; put them on tins, or eaithen dishes,
in a coul oven once or twice, to harden.  Keep them in paper bags hiang
up in the kitchen, When theyare to be used, let them lie an hour in water’;
then sel them on with cold water and a bit of butter, and boil themn ull
ready, Put a sprig of dried miat to boil with them, 4
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To Buil Green Peas.—~Wash after shelling them: boil with a spoonful of
sugar in ihe waler. Berve with scalded mint chopped—put a pisce of
butier to the peas after they are taken up, :

1o Goil Asparagus—Cut the white stallc off aboat six inches from the
head; throw them in cold water, and afier 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 asparagns
is done, take it very carefully up, dip the toast quickly in the waier, and
lay the asparagus upon it, leaving the white ends oniwards each way; and
pour melted butter over the toast and green parts. RS

Asparagus Foreed —Cut a piece out of the top of three French rolls; take
out all the erumb; do nat enlarge the opening, or the crustwill not exactly
fit again. Fry the rolls brown, in fresh butter: have ready a pint of cream,
the yolls of six eggs well beaten, a litle salt and nutmez, Siir this mix-
ture over a slow fire until it thickens. -

Boil a hundred of small asparagus: save tops enough to siick the tops
of the rolls with, cut the remainder of the green part of the grass smﬂ}i
put itinto the eream, and fill the rolls with it hot. Before the rolls are
fried, make a few holes in the pieces of erust cut off, and stick the tops it

This is fur a side-dish in a second course. "

To dress Artichokes,—Trim' a few of the onlside leaves off, and eut the
stalk even. If young, half an hpur will beil them. They are better for
being gathered two or three days ficst.  Serve them with melted butter in
as many small cups as there are artichokes o help with each, having

«clipped off the sharp points of the leayes.

« Artichoke Bottoms—If dried, they must be soaked, then stewed in wealc
gravy,and served with orwithout foreemeat in each, Or they may be boiled
i milk,and served with cream-sauce; or added to ragouts, French pies, &e.

Jerusalem Artichokes must be taken up the moment they are done, or
they will be too soft. .

They may be boiled plain, or served with white fricassec sance.

Tv Boil Potatoes,—E. B,—The art of boiling potatoes, though apparently
of so simple a nature, is rarely acquired in England, and it will Ee neees-
sary to atiend very earefully to the [ollowing directions in order to secure
success.  Sort the polatoes, and choose them of an equal size, wash them
with a scrubbing-brush jast before they are put into the pot: boil them jn
their skins, but eut out & small portion, the sizé of a sixpence, from the
top; fill the pot with cold water, and throw in a handful of salt; when the
waler comes to a boil, cheek it with cold water, and continue to do this

until the potatoes are thoroughly boiled, or the skius will erack, while the °

potatoes remain hard: then pour of the water 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 eover, but should a cover be
deemed essential for the symmetry of the table, take eare to raise it a litle,
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, afler. the water has been poured off, it rétains
suffieient heat 1o dry them thoronghly: the place of the edlander is in Ire-
land well supplied by a basket, which fits on the top of the pat.

Tt is difficult in London to get good potatoes, in canseguence of the long

exposure in baskets at the warchouses, which they frequently undergo,

After the potatoes have been dag, they should be lajd in the mould which
is round t[:em on i bed of straw and ashes, or in a large wooden chest in
a dry cellar, and well covered np with straw, and a good _mat to preserve
them from the frost; they shonld then be well washed immediately pre-
vious to cooking. Unless (reated in this way, they will soon become waxy
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~and watery, whereas potatoes thus kept will remain perfeetly good until
" the following season.  All tesident families should lay in their potitoes for

the winter, and not trust to chanees, which do not allow the cook fair play.
Ty Mosk Pototoes— E. R.—Portatoes should be hot to mash well; let

_ them be thoroughly boiled, peel them, and talke out all the speeks and little
hard lnmps whieh are sometimes found. Beat them il quite fide in a
wooden: bowl or mortar, sprinkle a litle salt, and. mix them up smoothly
with batter.  Should milk be vsed, melt a little butter into it,and tuke care
that the potatoes shall not be wo wet, or they will becowe leavy and

L waterys greatsmoothness, lightuess and a vich lasie are required in masheil
* . poratees, which, to be very goud, should be beaten through o sieve or

colander, and mixed with an egz beaten up with the milk. Lard, or even
dripping, if delicately used, will answer when the mashed potatoes are re-
quired for walls to meat, hashes or stews,

Soufllé Potatoes.—E. R—Wash and brush twelve moderate-sized potatoes
yery well, and bake them thoroughly, Then cut outa round piece of 1he
sitin about the size bf a shilling, and scoop out the whole of the inside,
‘mash the potatoes very smoothly, ribbing them through a sieve, add a

 good piece of butter, a little salt and hall a pint of milk mixed with cream;
Boil the whole, whip the whites of thrée eggs, as for a soufllé, uniil a sufl’
froth, wmix it on the fire with the potatoes, then fill up the skins, bake them
in a quick oven, and serve them up in a napkin.

To Broil Patators—E. R.—Alter the potatoes have been boiled, and while
they are liot, take off tlie skins, flour them, and broil them on a gridiron:
they are ta be eaten with cold buiter, and are very nice sent up with a red

kS hercivg wasted, when the sweet things are put upon the table; thus making

two good side dishes for a family party, with little or no expense.

Browned Potatots—E. R—Boil the potaioes while the meat is roasting,
and an hour before it is served, take off (he skinsy flour the polatoes well,
and put them' under the meat, taking eare to dry them from the dripping
before they are sentio table. The kidney potatoes are best dressed in this
wn;. The flouring 15 very essential,

‘wied Potetoes— . R.—Fried potatoes shonld always be cut from raw
potatoes, which, after being peeled, should be pared round and round like
‘an apple, 1aking care not to-eat it too thin,  Fry it very slowly, and with
ats litle eoluun as possible, and dry it well from the grease. When nicely
doop, and piled np properly, fried }ihtames make a beautiful side dish,
which is always eaten with great relish.

Ropsted Potators—E. R—Wash and brush them very elean, eut off a
small piece of the sking rub the skins gver with butter tomake them crisp,
and roast them in the oven, or before the fire, T'hey may be hall-boiled,
peeled, fioured, and roasted in a Duteh oven,

New Potataes.—1. R—Rub off the skins with a eonrse eloth and a little
salt; boil them, and send them to tdtile plain, or covered with melted butter
or white sauce.

Pulate Balls—E. R.—Mash the potatoes very nicely, make them into
balls, rub them over with the yolk of an egeg, and put them into the oven
or before the fire to brown. ‘These balls may be varied by the introduction
of a tl;j;;f partion of grated ham or tongue,

Fotatoes o le Maifre d' Hotel — E R —Boil and peel the potatoes; let them
grow nearly cold, then ent them into slices tolerably thick, and wirm them
up in white sauce, or with melted butter with parsley chopped into i, a
litle white pepper and salt, and the juice of half a lemon.

DPurisian receipt for Potatoes i la Maitve d Hutel— B, K.—Boil the potatoes,
and let them beecome cold, then cut them inth rather thick slices, Put a
lump of fresh butter into a stewpan, add a little flour, about a teaspoonful
Tur a moderate-sized dish; when the flour has boiled a short time in the
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butter, add a enpful of broth or water, boil all together, then put in the
tatoes eovered with chopped parsley, pepper and salt; stew them I'urﬂ]r::
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 waler. As soon as lhe sance has ser,the potatoes. may be dished
up and sent to table.

Purée of Potalocs—E. R.—Mash the potataes, and mix them while quite
hot with some fipe white gravy drawn from veal, and thickened with but-
ter or cream. “The purde should be rather thib, not thicker than apple or
lomato sauce. ;

Bhuurta, an Indian dish—E. R—Mash some potatoes, and having boiled
one or two onions, chop them small, tagether 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.

Vegetuble Rugout—E. R.—Cut cold polatoes into slices, and eot up in
the same manner cold eacrots, turnips, cabbage, onions, and any other
vegetables at hand; put them into a stewpan, with pepper and sali, a litle
broth and a piece of butler, and stir them together with a spoon until
they are 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 o silver
saucepan, with a piece of butter; and, when well heated over a lamp, sent
round the table,

A Vegeluble Olio—Boil three heads of small, cluse cabbage, carrots,
tarnips, potatoes, and small onions; drain them [rom: the, water, and eut
them in piecess Mix all with two handfuls of spivach-leaves, two ounces
of butter, three spoonfuls of cream, salt and pepper, and stew them as
closely covered as possible two hours; then stir 1o a bit of butter rolled
in flour, over a elear fire. 3 ;

In summer, peas, cucumbers; spinach, celery, letuces and young onions,
may be dressed the same way.

Frying Herby as dressed in Staffordshire.~Clean and dry a good quantity
of spinach leaves, two large handluls 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 waluut; shake the pan when it begins lo grow warm, and let
it be closely covered vver a close stove till done cnongh, It is served
with slices of broiled calf's liver, small rashers of bacon, and eggs fried ;
the latter on the herbs, the otherin a separate dish, :

Stewed Celery—Wash four heads, and sieip them of their outer leaves;
cat them into picces, put them into a stewpan 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 eream; stew the celery for
an hour longer, and send it to table.

To dress Chardoons—Cut them inta pieces of six inches long, and put
on a string; boil till tender, and have ready a picce of bulter in a pan;
flour, fry them brown, and serve. <

Or tie them into bundles, and serve as asparagus boiled, on toast, and
pour butter over.

Or beil, and then beat up in fricassee-sance,

Or heil 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 fdour. i

T stew Haricots—E. R—Boil or rather simmer, as gently as possibile,
half a pint of haricots, or the seed of the dwarf scarlet runner; boil in solt
water, for, should the water be hard, they will take four hotirs; 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 livtle hot water.  Stir it until
it simmers together for a few minuates, then add a linle salt, a tea or des-
sert-spoonful of vinegar, a few chives or a shalot mineed fine, and a suf-
ficient guantity of parsley to give ita grcen colour. Serve up the beans
very hot, either in a covered dish or under roast mutton.

. Harieols Bloncs—E. R—Throw the beans into a s:ewEnn with boiling
water, a lillle butter, salt and pepper; boil them an hour; then stram them;
put a large piece of butter in the middle, and a good deal of parsley chop-
ped. 'Poss the beans by shaking the pan upwards, so as to mix the whole
well togeiher.

MHaricots Blanes Monceauz.—E. R—Boil some water in an earthen pan
or saucepan, with a litle salt and a piece of butter half the size of an egg.
‘When the water boils pnt in the beans. When they are done strain them.
‘Throw a_piece of butier into a saucepan, and put the beans with it; 1oss
them, add a spoonful of veluuté, a litle salt, pepper and nutmeg. Just
before serving add two yolks of eggas.

Spunish véceipt for Huricols Blanes—E. R—Pour hot water on the
beans, and soak them for twenty-four honrs; then boil them with some
lettuce or parsley, and a linle ham, till they are tender, Then fiy some
chopped: onions and a little bit of garlic, and put them in a pot, A few
minutes before they are wanted, potind some toasted bread with some of
the beans; tien mix them with an egg, add spice, and pour them into
the}m; warm and send them up to table.

ivofs @ la Frangaise—E, R—Pick and well clean the harieots; put
them into a pot with cold soft water and a bit of boter. While on the
fire, add cold watker o soften and prevent their boiling. When well soft-
ened, drain them; put them into o savcepan with a bit of butter and sowe
boiled and strained onions, a little highly-seasoned gravy soup, salt and
coarse pepper.  Shake them well, and finish with a little more hutter,

Stewed Beans—1I. B.—Boil the beans in bupter and water, taking care
to keep them as whi®as possible. Then take a handlul of parsley and a
few sprigs of winter savory, chop them very fine, season and boil them in
a small quamtity of the water in which the beans were boiled, mixed with
eream. When the herhs are tender, add the beans; let them stew for a few
minutes, adding a lumy of butter nnd a little flour to thicken the sauce.

b Stew O Beans,— B, Re—Talte them when too old to dress any other
way, boil them, and vemove the tough outer skin; then Leat them in a
mortar, with a little butter, pepper and salt; thicken some white broth with
a litle eream or four and butter; add the beans to it, and stew them all
together aver the fire fUr a few minoles,

. Cale Cannon, ay dressed in Ireland—Boil three large potatoes with the
skins on; bruise them to meal, and mix them with three cabbages, boiled,
pressed ivom the.water, and ehapped; to which add half an ounce of bulter,
two spoonfuls of eream, pepper and salt, Heat and stir it over the fire,
and send 1t 1o table in the shape of a cale; or in a mould,

Carrots require a good deal of boiling when old: when young, wipe off
the skin afier they are boiled: when old, boil them with the salt meat, and
scrape them first,

o Stew Carrols—Hall boil, then nicely serape, and slice them inta a
stewpan. Put to them half a teacupful of any weak broth, some pepper
and salty and half a cupful of cream: simmer them tll they are very
tender, but not broken, Before serving, rab avery litde flour with a bit
of butter, and warm up with them. 1 approved, chopped parsley may be
added ten minutes befure served,

: LFarsneps—DBoil them tender; serape, then mash them into a
stewpan with a little eream, a good piece of butter, and pepper and salt.

Fricussee of Pavsnepe—DBoil in milk il they are soft; then cat them
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lengthwise, into bits two or three inches long, and simmer in a white
sauce, made of two sponnfals of broth, a bit of mace, hall a.cupful of
eream, a bit of batter, and some flour; pepper and salt,

o Crisp Parsley—When picked and wished very clean, put it into a
Dateh oven, oron a sheet of paper, and, keeping it al a moderate distance
from the fire, wurn it till erisp. -

Fried Artichokes.—I. R.—Choose them small and very tender; ent them
in quarters, take out the choke, and strip off the leavesy boil them in salt
and water, make a sauce of melted butter, a tablespoonful of flour, a litle
cream, and the yolk of an ezg; scak the arlichnzzs, and allow them 1o
coel; then dip them in batter, and fry them.

Stuffed Artichuke.—E. R.—Pare the bottoin of the arlichoke, ent the taps
of the leaves, boil them a quarter of an hour; then remove the choke, il
the centre with parsley and onions chopped fine and mixed with-forcemeat ;
put them on the fire to stew, and, when the leaves are a litlle hrown, serve
them up with sauee made of fine herbs chopped, a spoonful of oil, and the
juice of a lemon, well beaten together,

Artichokes Farcie.—E, R—Parboil the artichokes, remove the middle
leaves, pare the chaole, and stufl the eentre with foreemears then put them
into the oven until the meat is quite done.  Serve up with melted butter.

Stewed Spinach—E. Ro—Peel the spinach very nicely, steam il in a
sancepan without any water, then strain it well from the liquor, but do nat

) rvender 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'il frequently, and let it
stew for a quarter of an hoar. -

Spinach Stewed with Cream~—E, R—Buoil the spinach as hefore divected,
chop it and beat it well with'a spoon, talking eare 0 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 stews;adding by degrees as much eream as will
make it the proper thickness,  Garnish with fried paste,

Spinach for Fricandeay—FE. R—If sorrel should not be at hand, or he
considered too aeid, boil Spinach, and, having strainkd and beaten it, warm
it with a piece of butter, & little gravy, and add cither lemon-juice or vine-

" gar, to give it o slight acid, p

Spinach @ la Frangnise—E. R—Wash the spinach, and picle it very

carefully, then put it into beiling water, and, when sufliciently ténder to
bear squeezing, strain it in a colauder; then throw it iute’ cold water 1o
preserve the colour,  When it is quite'cold, squecze it in o fowel, not” in
any large quantity at a time,  Pat the balls upon a table, chop the spinach
very fine, and then put it into a stewpan with a pieee of butter, dredge it
with a spoonful of flonr, and then let it dry slowly. Thenadd some very
vich gravy-sance, and boil it rather fast, stirring it all the time: the thick-
ness will depend upon the quantity of the saoee,

> Ragaut of Spinack—B. l—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 brealks easily it is enongh 4
done, Strain it, and put it immediately into fresh water fora quarter of

' an hour, then strain it, pressing it gently. Chop it fime, and put it ioto'a ‘
stewpan with just enongh butler to moisten ity set it on a quick fire, stir it
with a weoden spoon, and, when dry, moisten it with some highly seasoned
gravy sbupyuniil it is of the consistence of pea soup; grate a liltle nut-.
meg on i and serve it up hot.  Rogers, in_his “ Vegetable Cultivator,” =
states that a handful of sorrel boiled with the New Zealand spinach ( Tefra-
genia) improves the flavour. 2 '

Pois i lu Frangaise—E. R—Stew old peas with sliced onion and lettuce
in a little butter and water, season it well; thieken with & copful of gosl
gravy, a piece of batter relled in flour, adding a spoorful of soy, or other

i- slrong sauce,
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Stewed Pens—E. R—~Put a quart of fresh peas into a siewpan, eut four g
cabbage lettuees, and add them, with three aunces of Imiter 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 fire,
and sme it oecasionally. They will take about a guarter of an hour to
stew properly: when ready, finish them with a little butter, mixed with a
teaspoonful of flour, and a tablespoonful of cream.

Peus Stewed with Mint.-=E. R—Take the hearts of four cabbage lettuces,
eut them small, put them into a stewpan with three pints of young green
peas, and a little green mint chopped; add pepper and sali; then take a
lump of butier the size of the egg of a goose, and mix it well with the
vegelables, taking eare not o bruise the peas; then add two tablespoon-
Auls of pump water. a bit of ham, and a whole onion. Put them on the
- Mire to stew until tender: twenty minutes will sullice, shaking the pan con-
stantly 1o prevent its burning: when tender, take out the ham and onion, e
ani add a piece more botter rolled in flour, and half a pint of cream; boil i
all together for five minotes, and add a teaspoonful of loaf-sugar pounded. P
- Pewpods Stewed.—E, R—Tale the sugar pea when young, pare off the
' outer edges O d, carefully removing the strings; then put them into
_good gravyy Wi isoned, aud thickened with butter and flour: let them
slew gently un fite'terider.  The sgear pea, not having a tough coating

under the pod, is"the one rdgcommended to be dressed in this manner by
the author of the * Vegetable Cultivator.”
Cauliflower and Broceoli—E. R—If wanted to be very white, all the
leaves must be stripped off, and the caunlifiowers divided into handsome
‘sprigs; boil it in butter and water, and send it to table in white sauce.
Caulyflner in White Seuce—Hall boil it; then cut it into handsome
pieces, and lay them in a stewpan with a little broth, a bit of mace, a little
sall, and a dust of white pepper; simmer half an hour; then put a litile 3
_ eream, butter and flour; shake and simmer a few minutes, and serve.
To dress Cawdiflowers and Parmesan—Boil a cauliflower; drain it on a
sieve, and cut the stalks so that the Hower will stand upright about two
~dnches above the dish, - Potat into a stewpan with a little white sauce, let
i._ it stew till done enough, which will he bat a few minutes ; then dish it with
~ the sance vound, and put Parmesan grated over it. - Brown it with a sala-
.+ mander, p
. todress Broceoli—Cut the heads with short stalks, and pare the tongh
'!_‘ skin off them. Tie the small shoots into bunches, and boil them a shorter
l_ time than the heads.  Some salt must be pat wto the water. Sepve with
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- or without toast.
Poachied eggs eat well with broccoli.
Braceoli and Bittered Eggs—Keep a handsome: bunch for the middle,
- and have eight picces to gn toupd. 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) esgs bealen; put, for six, a quarter of & pound of fine butier
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
enongh. Pour it on the hot wast, and lay the hroceoli as before directed.
Cauliflowers au Fromage—E. R—Doil sprigs of cauliflower in buiter
and water to make them white, until they are tenders then grate a quarter
of a ponnd of Parmesan cheese; put nearly half into a stewpan with a
quarter of & pound "of butter, a little white pepper, and two spoonfals of
~ milk: toss it until the cheese is well mixed, then warm the caulilower in
it, and serve it up with the remainder of the cheese strewed over the top.
_ Hoasted Cucumbers— L. R—Parboil the encumbers, splitthem, and ke
ont alllnr.he- seeds and soft part; fill up the space with forcemeat very finely
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pounded together: tie the cucnmbers that they may appear whole, flonr
and roast them in a Dateh oven, basting with butter to make them browi.
Have a good gravy; and serve them upin it. |

Stewed Cucumbers—F. B—Pare the edenmbers, flour, and fry them a
little, pour off the fat, flour the pan, pour boiling water into it, and then
siew the cucumbers in it until they are enough. -

Stewed Curcumbers a ln Roynle—~E. R—Peel and scrape ont the inside of
o large cucumber, stuff it with a littleeold ponnded 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 glow oven. i

Cucumbers and Onions.—E. R—Pare and split the cucumbers, take ont
the seeds, and cut them into dice; chop a handful of parsley, and take a
dozen or two of the smallest vnions.  Put a piece of bulter intu & stewpan,
flour the vegetables, add pepper and salt. hen the butler is melted put
them in, stew till the onions are tender, adding a spoonful of good gravy
and the juice of halla lemen. )

Cucumbers Farcie—E. R—Pare three cucumbers, and take out the
seeds with a marrow-spoon ; when quite empty, fill theaiwity farce coite
(See Faree cuite.), Put some bacon sliced into. o siey | shiee of veal,
one of two carfots and onlons, a leaf of bay, and o hifleslvine ; let them.
simmer till tender. . ey U A ;

N. B. The veal and ham simmered with the cncumbers will also make
a good farce. !

Chicaree, ar Endlive in Velouté—E. R—Take off the exterior of the en-
dive, leaving nothing but the white; fet it lie/in water to sonks haveq

thorouglhly washed; then throw a handful of salt into a kettle of hoiling -
waler, keeping fhe endive unier it to prevent its turning blacks when it

will mix with the water it is blanched; try with the finger if it be wender,
and, if so, drain it on & sieve, and putit/in cold spring water; when per-

fectly cold, strain it azain, and squeeze it quite dry. Chop it, put a good

piece of buller in a stewpan with the endive, a little salt and pepper, put
in some velowié, that is, rich-white sauce, or cansommée stock that will
jelly ; let it reduce 4ill ir beeomes thick send it up with erautons, i. »., fried

paste, ronnd.  Chicatee & la créme, or broth, should in eéither case be

thickened with a little flonr.

Lettuces Farcie—E. R.—Having cléaned the lettnces, tie them separately
with a string, and boil 1hiem, 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 shees of bacon, &
earrot, an onion, a small bunch of sweet herbs, and a lile good gravy.

Skim the gravy, strain it, add a glass of white-wine, reduce it, aad letit bo

served gquite hot. :

Lethice au Fritur—F. R—Tie the letyees and boil them g then press
them quile dry in acloth. Make the batter the same as for thick pancikes,
adding a glass of brandy i allow it to remain four hours before it is wanted,
then dip in the letruces and fry them in lard. -

Rudishes—17. R—Radishes, when {ull grown bat still young, may be

boiled, and sent to table lile asparagus; when thus prepared ﬁn’- make

an excellent dish.
Carvols i lo Maitre o Hotel—1. R—DBil the earrots tender. Putalump

of buttet into the bottom of @ stewpan with a litfle flonr; when ivis brown-

wd, add a linle gravy: then put'in the carrots, and let them stew gently rill
served. Turnipsare done the Same way : il large they shonld be cut inio
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 isadded. =

gmmi Cabboge—E. R—Doil a large. cabbage, press 1t dry in a cloth,

¥
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then cut it very finely, adding pepiper and sall, and a few chives or green
onions, also boiled separately and well chopped; put a lump of bater into
4 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 Cablage.—E. R—Slice the cabbage across as for pickling,

. pmt it into a stewpan with water and a litle pepper and salt; stew it an

“hour and a half; or until quite tender.  Then sirain off the liguor, add a

little more pepper and salt if necessary, and a coffee-cupful of vinegar,

warm the whole together, and talke care that it is nor wo salt.

Another way—Shred the cabbage, wash it, and put it over a slow fire,
with slices of onion, pepper and salt, and a litle plain gravy. When
quite tender, and a few minutes before serving, add a bit of butter rubbed
with flour, and two or three spoonfals of vinegar, and boil up.

Another—Cut the cabbage very thin,and put it into the stewpan with a
- small slice of ham, or hall an ounce of butter at the bottom, hall a ptht of

broth, and a gill of vinegar. Let it stew covered three hours. . When it is
very tender, add a little more broth, salt, pepper, and a mblespnum"ul of
pounded sugar. Mix these well, and boil them all till the liquor is wasted ;
then put it into the dish, and lay fried sausages on it.

. Newed Tomotos—~Put a dozen and a half of tomales in a stewpan, with
two tablespoonfuls of vinegar, a little salt and pepper; cover them close,
and let them stew for ten or twelve miutes.,

Stewed Sour Crout or Rigos, a Polish Dish—E. R—Talce a head of white
cabbage, cul it into small pieces, pour on it same hot water, and in a few
~minutes drain the cabbage, and throw away the liquor; then take five or
Six very sour apples, peel them, and cut them into small pieces, Pulsome
thin slicas of bacon into the bottem of a saucenian; 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 sancepan is filled, cover-
ing the whole with thin slices of baeon. Pour on it a cup of caold water,
r Eu: the eover on the saucepan, and put it on a light fire; when it begins 1o

. boil, mix it up, and do so répeatedly, that the ingredients may not form a

kind of erust upon the saucepan. When the meat s sufficieptly, boiled,

and the cabhage is quite tender, add some salt, and a few spoonfuls of
wvinegar, and, having boited it a little longer, serve it up.

Vegetable Marrow—FE. R—This excellent vogetable may be dressed in
a variety of ways, plain-boiled, cat in slices, and served upon toast, with
~ melted butter, or stewed in a good gravy, or boiled ghd mashed in the same
© manner as turnips; and if made rather thinoer, with a litlle cream, or fine
* white sauce, formed into a purée, These puées, it must be remarked,

should not, when made of the marrow or any other vegelable, be served
up alone, but put into the middle of a dish, with meat or poultry ol some
kind, as they properly come under the denomibation of sances.

. Beel-roots make a very pleasant addition o winter salad, of which they
_may agreeably form a full half, instead of being only used to ornament it.

d 15 root 15 cooling, and very wholesome, \ g
Itis extremely good boiled and sliced with a small quantity of onions, or

| stewed with whole onions, large or small, as follows:— =

‘broth and a spoonful of vinegar, simmer till the gravy fged with the
colour, then put it into a small dish, and make o toundor the button-
anions, first boiled till tender; take off the skin juslﬁlgs'gfufe serving, and
mind they are quite hot, and elear.

- Stewed Beet-root—F. R—Bake (he beel-root in aft oven watil it is quite

{ader. and, when cold, serape off the outside coat: cut it in slices, and

our a little vinegar over it: then put itinfo a stew pan, and cover it will

 Buil the beet (ender with the skin an s slice iu'in'm;g*sl%:n with 4 little
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gravy; stew gently for half an hour, and, before serving, thicken the gravy
With a litle ceeam. The sauce shonld be of a fine red eolonr; 'a'.ﬁsl;ﬂ- F
haps it would be advisable w pound one or two slices in n mortar, t0 €x-
tract the juaiee: Ohserve that beet-root js always better baked {han boileds ¥
and greal care must be tuken,in preparing it, that no fibré should be
broken, anid not the smallest cut or incision made, for otherwise all the
juice will be pxtracted, and the voot be gond for nething: neither must it
be tried by a fork to find if itis done enough, but the cook must judge =
acenrately concerring the time it will take. Beet-roots mast be thoronghly
cooked 10 be wholesome, and few will be done under an hour. When
'boi!‘mt. put it into beiling water, which will sear it, should any part be
broken. ) ] i
Purée nf Green Peas—B. R—Take about a pintof green peas, putihem
into water, with a quarter of a pound of butter; stie them nntil the peas: =
and butter stick together, then pour off the water; drain the peas on a
sieve, then put them inlo a stewpan overa slow fire, add a handfol of =
arsley-leaves, shake them for nearly a quarter of an hour, add salt anda |
adleful of strong gravy or broth; boil them overa still slower fire with the
cover on. Afterthey Ea\-e been upon (e fire for three-quarters of an hour, -
potnd them in a mortar, and pass them thropgh a sieve; and then leat the
purée; adding more grayy if necessary, .
Obs—Purées are very difficult things 1o manage well, and require a good
deal of patience. . ;
Puréz of Chestnils—E, R—Boil the chestnuts; elear them well from
the shell and skinj pound them in-a mortar; mix them with a litile fiue
white sagce, and pass them through a sieve; then warm them up in a
suffiaient quantlly of sauce-to' make them of a proper consistence, neither
too thick nor too thin, ) 4
Purée of Mughtooms—E. R-—Let the mushrooms be very white; oat off | M8
the stem, and wash them, Put a little water;into a stewpan, and squeeze %
into it the juice of a lemon g plunge them in; then drain them, and minee ﬁ'?
them as fine as possible; put them intoa cloth, and press them well. Put -
a piece of bniter into a stewpan; squeeze the juice of a lemon, and add to-
it the minced mushrooms.  Keep it on the fira witilthe butter is melted g
then add six spoonfuls of strong gravy, and the same of thielk white sauce;
reduce it until the purée issnficiently thick; add a Htle pepper, and serve

ituap.

jJch‘c of Turnips—E. R—Take a dozen large tarnips; cut them into °
slices; put them with a quarter of 4 pound of butter into a stewpan, the
tarnips at the top,  Then W“e it on a brisk fire, and stir it with a wooden
spoon. When become white, add two ladlefuls of strong broth, dredge in
a litle flour, stew the whele until itis of the proper consistence, adding
cream or white sauceif necessary,

Mushrooms—Coaks should be perfectly acquainted with the different
sorts of things called by this name by ignorant people, as the death of
many persons has heen aceasigned by carelessly using the poisonous Teinds.

The eatoble mush fooms at fiest appear very small and of a rownd form,
on a little stalk.,  They grow very fast, and the npper part and stalk are
white.  As the size increases, the under part gradually opens, and shows
of @ very fine salmon colour, which continues more or less
room has gained some size, and then wrns o a dark brown.
1 1d be attended to, and likewise whether the skin canbe.  ©
casily parted ftom the cdges and middle. Those that have a white or yel-
low fur should be éacgfully avoided, though many of them have the same
smell (but not so Strong) as the right sort. . -

To stews Mishrooms.—The large buttons are best, and the smll flaps..
while the fur is still red.  Rab the large buttons with salt and a bit of fan-
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nel; cut out the fur, and fake off the skin from the others., Sprinkle them
with salt, and pui into a stewpan with some peppercorns: simmer slowly
till done; then puta small bit of butter and flour, and two spoonfuls of
eream; give them one boil, and serve with sippets of bread.

CHAPTER XIV.
EGGS, CHEESE, sALADS, &C.

Eggs a lu Tripe—Skin six or eight onions, mince them, put some butter
into a stewpan and meltit, add about two spoonfuls of Aour, mix both well
together, then add the onions, and wet them with milk, eream or water;
let them stew, laking care that the onions and butter do not become brown;

~ season with a livle salt and white pepper; cut some hard eggs into slices,

and when the sauceis ready put them in; make the whole very hot, and
secve it up.

Lges on the Dish—E. R—Butier a dish well, sprinkle it with salt, then
break the eggs very carefullyso as not to disturb the yolk; add a liitle
more salt and some white pepper; melt a small gnantity of butter, pour it

* gently over, with one or two spoonfuls of cream.  Pat the dishover a slow

fire, aud finish the eggs by covering them with a red-hot shovel.

Burnt Butlored Eggs—E. R—Blacken the butter in a frying-pan, and
strain it, elear the frying-pan and pour in the butier; break ten eggs upon
a dish, preserving them whole; season them with salt and a little nutmeg’;
pour a partof the burnt butter boiling hot over the éggs, and then slide
them over the restof the butter; put them on a slow fire, and finish by
covering with a red-hot shovel.

Lyenin daylight—E. R—Boil six eges hard; when eold, take out the

- yolks and bear them in & mortar with buiter, sall, nutmeg, pepper and

minced parsley, adding three raw yolks. - Chop the whites very small, and
put them into a stewpan 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 1o be served in.  Take the yolks out of the mortar, and pass them
through a colander into the same di<h ; garnish with bread dipped in yolks
of eges. Place it in an oven, and when the colour of the sun, it is done

. enough,

. Obs.—This is a preuy-lopking dish, and affords a variety to omelette, hut
1s certainly not so zood.

Omelette with Almonds—E, R—Deat up three ezes with a quarter of a
punt of good eream, a little salt, and two spoonfuls of vice-flour; stir it over
the fire yntil it is preity thick ; when nearly cold, add a linle 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 of len eggs separately, mix the whole together, butter paper, and Jine
theinside of a deep dish; pour in the omelette, bake it, turn it over on the
dish, and glaze it with sugar,

 Onelette—FE, K—DBeat up the eggs with a very linle salt, put them
on the fire, qnd sprinkle sugar over while frying; place the omelette on a
dish, cover' it with sugar, then with a red-hot shayel glaze it, cut the edges

neatly, roll it up, and serve it ;

. Sweet Omelette with Preserve—E. R—Beat up the ezgs with a litlle salt;
add sugar; fry the Gmelette; render hall a pound of preserve liguid by
shaking it in & livle water over the fire; spread half upon the omeleue,

double it up, and pour the remainder of the preserve over the top.
- 12#
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Omeletle Soifflé—E. R—Separate the whites from the yolls of $ix egos,
taking care 10 remove the specks: add 1o the yolks two spoontfals of dry
pounded sugar and a linle Temon-juice; work them well wgether. - “Whip
the whites until they are firm, then mix thefm with the rest Put a small
piece of bufler intg the frying-pan, let it melt upon a slow fire, then add
the omelette, taking great care that it does mot burng turn it out upon a
dish; glaze by sirewing sugar over ity then put it into the oven: when it
has risen glaze it again, and serve it. Orange-flower water may be used
instead of lemun-juice.

French Oumelette—E. R—Take four egzs, beat the yolks and whiles
together with a tablespoonful of milk, a lutle salt and pepper; put two
ounces of baiter in the pan, and let it remain for five minutes; beat the
eggs for the same time, pour them into the pan, and allow them to remain
guiet for a féw minutes, taking eare to sepamte (ke omelette gently from
ihe bottem of the pan with a fork : now shake it to keep it from burning at
the boltom. Itwill not take more than five minutes [rying, Chopped
parsley, onions, ot ‘kidney may be added; and omelenes are: judiciously
varied by mfxinz grated ham or tongue, anchovies or oysters, opped.

Any kind of vegetables will be afmissible, particularly ‘asparagus-tops
previously botled : wmatos, scalded and beaten through a sieve, are much
approved. Some conks add a spoonful of vich gruvy to thebeaten exgs,

others the juice of an oraoge on lemon ; the'omeletie 15 only to be fried on®

one side, and served up doubled avers the pan <honld be ong made on par-
pose, ani rather deep, but a cormmon fryina-pan’ will suffice, though not so
\E[‘Il. There are hundreds of receipls for vmelettes, butthe principle is
the same., AT

Omelette with Herbs—F. R—DBent up two. eges wilh a litile water or
milk, salt, pepper, chives and parsley, minced very small. Put a prece of
butter half (he size of an ege into the frying-pan, 1&1 it hoil, but not brown;
pour in the cmelelte and allow it to set & little; then raise it ound the
edze with a fork, 1o alluw more of the mixture to become eooked.  When
it is done, a good dealof the omeleite remiining haguid; tarn it over to
double itz this will absarb muekiof the liguid, but keep itsolt. Putthe
dish on the frying-pan and turn it over. Let the fire be clear, but not
o hot, .

Vullianni—E. R.—Tike three ezgs, a litile salt, and as much four as:
will make a il paste; then brealk it into_two pieces, and roll it out a8 thin
as possible. Lay a clean cloth on the table, and with the hand spread out
the paste as thin as a leaf.  LeLit remain on the cloth for two hours, then
fold up the sheets and cut it into narrow strips, Have réaly a saueepan
of boiling water, put a little saltinto it, then put in the tatlianni, and let it
boil for ten minutes, stireing the water about as it boils with afork, Steiin
the water throngh a colander; and when the tallianni is drained ey, put
il into a dish with a sance made of a little brown gravy and @ lonp of
butter.

Macaroni—E. R—A quarter of a paund of macaroni and the same of
grated Parmesan. Boil the ‘macaroni in water with some salt; when
tender take it ont and put it into a stewpan with a quarter of pound of
butter, and a parl 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 (Hings,
and then put it into a dish with the remainder, the larger portion of the
grated cheese on the top. It js not to be brown and will be found
delicions. -

Maucaroni Browned—E. F—Boil the macaronign mill, or a weak
veal-broth, until it is soft, adding salt for seasoni When tender, drain
it, and put it on a dish, placing small bits of butter and grated eheese upon
every layer. Pat alarger quantity of grated chicese and buiter on the top,
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and place the dish in a Duteh oven for a qnarter of an hour, but do not
allow the cheese to become hard.

Maecaroni with Bread-Crumbs—E, R—Wash the macavoni, then sim-
‘mer it in half milk and half® broth, with a little pounded mace and salt.
‘When quité 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 ciling, and pour it from a boat ,
through a small earthen colander all over the crumbs.  Then put the dish .
in a Duteh oven, to toast the cheese and brown the bread, which should be I
of a pale colour, but in separate crumbs, and very light. 1t will take two .
ounces of butter at least, and, if intended for ialians, a larger quantily.

Fondue.—E, R—CGrate four ounces of Parmesan cheese, and beal in a

mortar o a pastes add a piece of butter, and beat it well; stir in the yolks
of six eggs and a quarter of a pint ef ¢ream; mix the whole well wgether,
‘and then add slowly the whites of the egzs, separately beaten, and in a
froth, Pour the mixture into a round deep dish, made for the purpose,
either of block-tin or silver. Fill it only three parts full, to admit of its
rising, and keep stirring it for a few minutes after it is put into the oven.

Fondue a la E’wﬁimrm—li‘. R.—Boil half’ a pint of milk with an vunce &
of butter and a litle salt; then by degrees mix in a spoonful of Noar, and
stir it over the fire for five minutes. Then take it off, and add half a pound
of grated cheese, the yolks of eight eggs, and the whites of 1wo, well
beaten; when perfecily mixed, add half a pint of eream and the whites of
six ezgs beaten to a froth.  The batier should be as thick as eream. Make
little paper trays, fill them three parts full, and balke them in a very slow
oven eighteen minutes.

Fun et Caisses.—E. R.—Take a quarier of a pound of Swiss cheese,
two ounces of Parmesan, and a piece of eream-cheese; ponnd the whole
in a mortar with a little pepper and sall, then mix in four or five eggs, one
al a time; fill wwelve small paper cases, and put them for a short time in
the aven, o give a fine colour.

Fondeau—E, B—Mix balf a pint of eream with a litile flonr and
a little salt; keep stirrivg it over the fire until it is nearly as thick as
melted butler; then add abiout hall' a pound of Parmesan cheese finely
grated.  Mix it all well ogelher until it is half cold; then take four eges,
. separate the yolks from the whites, putthe former to the cheese, and beat
it well together. Then beat the whites to a solid froth, add them (o the
rest, and pour itin a mould lined with. paper, eut in & fringe at the-tap.
The oven must be very hot.  If divided into small papers, five minules
will bake them,

- Ramaking—E. R—Two eggs, two spooufuls of flour, two ounces of
melted butter, and two of graled cheese; mix all well together, and halke it
in moulds or @et-pans for a qoacter of an hour

Ramaking with Wine or Ale—E, R.—Scrape a qnarter of a pound of
Cheshire, and the same of Gloucester eheese ; melt without oiling a quarter
. of a pound of butter; then beat all in a mortar with the yolls of four
eges, the jnside of a French roll boiled ip milk, and a wineglass of wine
or nle.  When thoroughly mixed, add the whites of the eges, previously
beaten o afroth, Pul the composition inlo paper eases, rather long than
squaie, and bake them in a Dulch oven,

Fried Ramoking—E, X.—Grate hall 2 pound of cheese, and melt two
ounces of boiter; when the latter is getting ecool, mix it with the cheese
and the whites of thiree eges well beaten.  Lay butiered papers on a frying-
pan, put slises of hread upon it, and lay the cheese on the 1ap; set'it on
the fire for aboul five minutes, then ke it off, and brown it with a sala-
mander, Y.

Togsted Cheese—1I7, R,—Slice Gloneester or other cheese, put it inloa
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saucepan with about an ounce of bulter and a very litle milk; stir it over
the fire until the cheese is quite dissolved; then take it off, add an egg
well beaten, dish il, and brown before the fire. .
- Stewed _C'Aease.—E. R.—Grate two ounces of cheese; put it into a basing
mix with it a small 1eacuplul of eream and an egg beaten and strained,
Put into a small saucepan an ounce or hall'an ounce of butier, according
to the richness of the cheese: let it melt, then stit in the other ingredients,
and let it boil until well mixed. Serve it hot either browned or plain.

. Cheese stewed with Ale—E. R—Cut the eheese into slices, pare off the
rind, and put itinto a dish over a lamp; then pour on as much ale as will
caver it, and let it stew unul the cheese i1s dissolved. This is a Welsh
method, and a very good one. The cheese may be spread with mustard.
When there is a quantity of dried rind of cheese left, scrape it quite elean;
then grate or pare it very thinj put it into a stewpan with table-beer or
ale, and let it stew genily until it 1s dissolved, adding a little butter, should
it be dry. It may then be spread upon toast,

Welsh Rabbit.—E. R—Cu slices of bread; toast and butter them; then P

cover them with slices of rich cheese; spread a little mustard over the

cheese, and put the bread in a cheese-loaster before the fire. , Serve itup
very hot. .
Cheese Pallies.—E. R—Beat half a pound of cheese fine in a marble 4

mortar; then add a quarter of a pound of butter: beat them well together,
Add five yolks and the white of an egg; continue beating nutil they are *
quite smooth, then put into tart-pans lined with paste, and bake them. "

White Fricussee of Eggs—E. R—Pul two ounces of buller inlo a stew- ]
pan, and when melied, add chopped parsley, a small piece of shalot chopped
finely, and mushrooms also chopped, with pepper and salt.  Siew fill the
seasonivg is done, then add a cupful of eream. Boil four or six eggs
hard, and eut them into slices; each ege should malke five or six; lay the
eges in, and add a litle dower to thicken the sances; give it a boil, and
serve up. A brown fricassee is made the same way, with good rich
brown gravy instead of eream. '

Eggs with Foligge—E. R—Pick, wash and drain a bundle of spinach-
leaves; add to them a large handful of parsley and a bundle of chives,
both finely ehopped; put them into a stewpan with a piece of butter, a linle
salt, and a spoonful of cayenne pepper.  When the butter melis, 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 hall a dozen eges,
trim them nicely, and serve them opan the foliage.  lustead of the lemon,
a quantity of sorrel-leaves, equal to half the spinach used, may be sub-
stituted.

Butlered Eggs~FE. R—DBrealk six eggs in a basin, beat them up, add
to them two ounces of buster, melted, and a teacupful of milk, 4 salt-spopn-
ful of salt, and one of pepper: beat them together in & saucepan over the
fire until very thick, It may be spread about three-guarters 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-taps in particular. It is also sent (o table thus:—Boil two ezgs
hard, peel them and cut them into slices, and lay them on the top of the
beaten egas in a dish; it should be sent up very hot, this composition
being best earried round the table 1o Indian fashion, in the silver saucepan
in which it has been cooked.

Exzs Browidlés, or Quurrelling.—E. R—This is the French method of
dressing buttered eggs:—Break four or six, beat them and put them into
a saucepan with a plece of butter, a little saly, and a spoonful of sauce or
gravy which makes the eggs sofier.  Siir them over the fire, and to pre-
vent them being overdone put them on the hob when they begin to boil.

L |
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~ When sufficiently thick serve on a plate garnished with toasted bread.
T:ll eass dressed this way, truffles, ham, mushrooms, &e., minced, may be
added.

Eggs for the Shah—E. R.—Slice some onions very finely, pepper them
well with eayenne pepper, and fry them in bufier; take them out of the
pan, deain them before the fire from the fat, put them on a dish, and

~ squeeze lemon-juice over them sufficient to satyrate and render them very
acid. Fry ar poach six eggs, trim them nicely, lay them upon the onious,
and serve them very hot.
: Eges & la Carmelite—E, R—Boil six ¢ggs hard, cut them in halves the
 long way, take out the yolks and chop them very fine with parsle‘};. sorrel
~_and boiled onions ; season with pepper and salt; mix them up with a litile
melted butter, and fill the whites; heat them until thoroughly hot in white
sauce made 1hus:—Take a quarter of a pint of cream, seasoned with a
- blade of mace; meltin it two ounces of butter, stir it very well, adding
 sufficient flour to keep the buiter from oiling, and just before dishing
squeeze in a lilile lemon-juice.
A Eiig Alb—E. R—Boil six egzs until very hard, remove the shells, and
cut them across, preserving the whites in the form of cups. Mince the
yolks in small cubes with cold -ham, parsley and salt. Mix the minced
“» ingredients with eream until they form a thick paste; but do not break the
Jittle eubes,  Then fill the cups formed of the whites with this compound,
heaped vp in. the middle, eniting off a piece from the round end to make
them stand; place them in a dish, and pour white sauce oyver them.

Eggs Forme—E. R.—Boil six eggs hard, remove the shells, but leave
the eggs whole, Caver them with a rich forcemeat made with scraped
ham, ptunded anehovy, pounded veal and bacon fat, well pounded together
and highly seasoned; brosh them with the yolk of ezg, and dredze them
with bread-ecrumbs or vermicellis fry them a pale gold colour, aud secve
them up with gravy in the dish. . y

A very pretty dish of Bgos—DBreak 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 crambs of bread.  Patit m the oven
until the whites be set; and serve with a wreath of parsley round the edge.

Sulad Mizture—E. R—Balad mixtare is like punch, the greater the

. number of ingredients the better; it is rather difficnlt, however, (o give the

proportions, 5o much depending upon the streéngth 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 (ablespoonfuls of sweet oil, or two of

eream, 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

sugaran improvement.  When salads are made without oil, the yolk of a

raw egg should be mixed with those whieh are hard boited, with the addi-

tion of cream or drawn butter. ‘The Quihi sauce is excellent in salad
* mixtire,

The following proportions make a most exeellent salad ;

Four mustard-ladles of mustard;

Four salt-ladles of salty

Three dessert-spoonfuls of essence of anchovies ;

Four ditio of the best mushroom-ketchup;

Thres ditto of the best sweel oil;

Twelve ditto of vinegar ; and

The yolks of three egzs boiled hard.

When the salad vegetables are cleaned and put into & bow), pour over
them a sufficient quantity of the above, and stir it well.

—

-&_—‘:1—.



-
142 DOMESTIC COOKERY.

A substitute for Egrin Salad—Rub down n dessert-spoonful of & mashed
potaty with mustard and salt, and some cream, which answers for oil
when that is not at hand; then add vinegar. i

Tomatos make excellent salad.

Salad, —FE. R—Purslain, a herb now little cultivated in England, i§ an
excellent ingredient in summer salad, which should consist of young Cos
lettnces, musiard and cress, very young radishes, any kind of fine heth in
season, and chives placed round the edge of the dish, and notr cut into it;
in winter endive, cabbage lettuce, beet-root, celery and onions. The ex-
eellence of a salad consists in the vegetables being young and fresh; they
should be prepared oaly a short time before they are wanted, the salad
mixture bemng either poured into the boltom of the bowl, or sent up m a
sauce-tureen, and not stirred up with the vegetables until they are served.
. Buoiled Salad—E. R—Any cold beiled vegetables make excellent salad
in winter. Beet-root, celery, Spanish onions, carrots and broceoli, should
be cut small, and served with the same mixture as that employed fur vege-
tables in their raw state.  In sumnier, cold peas, French beans, cauliflow-
ers, asparagus-tops, or a portion of any thing in seasan may be employed,
and they are particularly nice with cream instead of ail,

Potato Sulad.—FE. R—Cut boiled potatoes in thin slices, and ehop very

small pickled cucumbers, ionions and chilies, an anchovy or two, and -

some capers, or nasturtiums ; serve them with a salad mixture,

Lrench Sulad—Chop three anchovies, a shalat; and some parsley small,
put them into a bowl with two tablespoonfuls of vinegar, one of oil, a litle
mustard, and-salt.  'When well mixed, add by degrees some cold roast or
boiled meat in very thin slices; putin a few at a time, not exceeding two
or three iuches long, Sbhake them in the seasoning, and then put more;
cover the buwl close, and let the salad be prepared three hours before it is
to be eaten. . Garnish with parsley and a few slices of the fat.

Ttalian Saled.—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 eream; make a wall around with salad of any
kind, laying the whites of the eggs, eut inlo rings, on the top in a chain.

Lobster Salod.—E. R—Take the fish ont 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 eentre of a dish, with the vegeta-
bles piled round. Any cold fish, salmon and turbot particularly, make
eood 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 pickfcd encnmbers, all chopped
finely: make a parnish round the meat, serve it with a salad mixtare, but
do not stir it together, as it would spoil the appearance of the dish, which
loaks very pretly with the eggs and herbs in a ring.

Artichokes a lo Poivrade.—E. R—~Take very small artichokeg, eat them
in quarters from the bottom, and remove the choke, Serve them in a little
cold water, like radishes; malke a sauce with oil, vinegar, pepper and salt:
they have the flavour of nots.

raun or Shrimp Sulad —E. R—Shell the prawns, pile them in a dish,
mixing with them red chilies chopped very small; eut a cucumber into
thin shices, lay it round, add pepper, salt, oil and vinegar.

Orange Salad for Dessert, §e—F, R.—Slice the aranges thin without par-
ing them, put them into a deep dish, and powder them well with fine sugar:
when the sugaris a little dissolved, pour i g small quantity of brandy;
Izt them soak a few mioutes, 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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CHAPTER XV.

ORIENTAL COOKERY.

‘Oxx of the great characteristies of Oriental cookery is the mixture of
acids in all savoury dishes. Besides the lime, which answers to our lemon,
‘the natives of Asia possess the juice of pamegranales and of tamarinds, for
“which we have no equivalent; andalsoin Persia a seed, the sumach, which,
when dried and pounded, is emplayed in dredging the kabobs, and imparts
to them a fine acid flavour. Cnrds are also another ingredient very exten-
sively employed, while the general fault, at least in Indig, is the quantity
of oiled buter which is allowed to appear in the gravies when nat wholly
absorbed by the rice. The Turkish and the Persian mode of eookery fav
surpass in excellence that of Hindostan, though oceasionally they are a
liule strong: such, for instance, as a dish of finely-sliced onions fried in
briter, and satarated with pomegranate juice, and sent lo table with eggs
fried in the same butter and placed onthe top. Garlic is ofien allowed to
ponderate rather distressingly, but in other cases. it is managed with
great delicacy, the Delhi cooks perfecily undersianding the French method,
and boiling it in different waters untl it is as mild as almonds. Ivis then
placed whole in the Chetney. A mixture of sugar, eurds and raisins, in
savoury dishes, is also' a pecnliarity of Oriental cookery; and Lucknaw,
especially, is celebrated for its sweet pickles. In the native covkery of
Tndia, the Mohammedan, zenerally speaking, far exeels that of the Hindoog
in which the absenee of meat is too abundantly supplied with ghee (clari-
fied butter.) The Madras Brahmins, However, are famous for their vege-
table curries, and Europeans soon acquire a taste for the butter and onions,
which form so essential a portian ofall. The (ollowing receipts are those
which have been adapred o English fables by gasironomes of eminenee,
As a slight deviation in (he ingredients, injdressing of a curry, makes an
amazing difference in the flavour, many receipts, bearing great names, are
given, which ean be well anthenticated asgenuine.  Several of the polaos
or pillaws have been brought to perfection by the officers of Gar iner’s
Horse, anative corps of ircegular cavalry, in which the few Furopeans
who are attached to it live very much in the Mohammedan fashion.  The
author has, in her possession, a bool of receipts, transtated from the ori-
ginal Persian, written out expressly for her use, by the khansamar of the
late King of Oude, but not being suited to an: English table, they dwt
‘appeaf, " S
ofe—An exception has been mﬁl{- in favour of pickled lemons, which
is worthy wial, being very good in India. ‘

TheKalleof Oade's Curry.—E. R~—Take half a pound of fresh butter,
ons, a gill of good gravy (vealis the best), one large pressed
| Vol gurry-powder: add to these ingredients any kind of’ meat
* et inl0Mieces.  Put the whole into a stewpan, cover it close, and gently

simer for 1wo honrs,  When ready to serve np,squeeze as much lemon-
juice as will give it an acid flavourn T

Dopeeazu Curry.—E. R—~Skin a fowl; and disjoint i1, take two ounces
of corianderseed freed from the busks, and rub it perfectly smooth in a
mortar, with a drachm of red pepper and half a dozen ovions. Set a
quarter of a pound of butter on the fire, and slice in an onion: when the
anion is well browned, take it out, aod pot in the fowl; letit fry unil itis
hrown, then mix a pint of curds with the onions and coriander-seed, and
add it to the stew ; slice in i sour apple,and keep stirring to prevent the
stewpan burning, adding & litle water oceasionally, should the curry be-

.
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come too dry. - When the apple is tender, the enrry is sufliciently done,
and may be served up. b A
Lord Clive’s Curry—~FE. R—S8lice six onions, one green apple. and a .
clove of garlicy stew them in a little good stock until they will pulp, then
ﬂlllll one teaspoonful uf eurry-powder, a few tablespoonfuls of siock, a
little salt, and a litile cayenne pepper; hall’ a saltspoonful of each; slew in
this gravy any kind of meat, ent into small pieces, adding a piece of Lutier,
the size af a walnut, rolled in flour. Ay
The Bankshall Curry—E. E—Mell four onnges of butter in a stewpan, -
then add two oninns cut into small pieces; stew them until they become ]
brown and dry, then take them out. Having cut up the meat intended for
the curry, reduce to a pulp the following ingredients:—Four cloves of
garlie, twelve small onions, two pieces of ginger, four pieces of turmeric i
or safiron, four chilies, and four tablespoonfuls of curd, adding, il desira- .
ble, a tablespoonful of coriander-seeds, also reduced (o a pulps Puot the =
whale into the stewpan, keeping them well stirred until they become thicls;
then putin the meat piece by piece, and keep it constantly stirred until
thoroughly done, adding oceasionally a liile water to prevent it from burn-
ing; then takeoff the stewpan, so as to allow the waler 1o mix, and haviog
Eret-inml v pounded the following spices, viz:—ten cloves, twelve corns of
lack pepper, and half a teaspoonful of carraway-seed, with salt to the
taste, add them, with the fried onions beaten inio powder, to the contents of
the stewpan; mix the whole well together, put the stewpan upon the fire,
and stew until the meat is properly done. 4
Madras Curry—L, R—"ake & part of a neck of muotlon;cut it inte =
mall pieces, and take out the bones, fry it wntil brown with its own faty
'

stew it for two hours in some good broth or water, add fried onion, pepper
and salt, to season it and five minutes before it is served put one tablespoon-

ful of enrry-powder on the meat, mix it well, and let it stew, but not boil, 3
for five minutes. This is a most excellent curry, and much more econo-
mical than any other. . o

Hiurd-egg Curry—E, R—Slice two onions, and fry them in butter; take
out the onions, add a teacupful of eurds, and two desseri-spoonfuls of "
curry-powder; let it stew till very rich, then putina'pint of broth, thicken
with flour, and when it hias beiled, add the onions and hall a dozen hard-
boiled egzs. Potatoes, or any kind of vegetable, may be adided o this 3
curry.

Khali Khan's Curry—E. R—Meltthree ounces of fresh butler, and stew :
in it four cloves. When the latter are saft, take them out, and fry three
onions sliced in the baver, taking out the onibns when they are brown: ;
addito the butier two dessert-spoonfuls of carry-powder, a saltspooniul of
sall, and a breakfast-cuplol of enrdd’

Stir it all together, and letit stew
until the mixture laoks fich, and emits

fine smelly then add @dowl, et up

into very small joints a bay-leaf and @ fint of zood grav
peculiar smell of the powder is pereeptible, and till it is preit add-
ing a lute water if necessary.  When abont to serve it o MI
onions chopped fine and a litte lemon-juice.— Oy, To suit the Bzl
taste a larzer quantity of gravy should be made, and the ciliness of the .
butter absorbed with a litile flonr. y i 3
Bengul- Curry— B, R—Takea drachm of red pepper, six onions and a
one ounee of coripnder-seed, frée from the husks, rub the seeds perfeelly
smopth in a mortar, and then add and pourd lhu.-(peppcr and oniong, mix- d
ing all well together. Set a quarter of a pound of butler'in o stewpan on ]
the fire, slice an onion into i1, and when the latter is brown, take it out,
and put in two deachms of turmerie, Let il fry until the raw favour goes
off; then mix half a pintof curds with the pounded ingredients, and put
the whole into the pan with the meal ent in pieces, wo. ounces of grated

; L ———
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cocoa-nut and a little salt.  Stir the stew continnally, aud, while the meat

. is wetting brown, sprinkle water to prevent it from burning. ‘This is a dey

curry; the addition of gravy will alter ifs character, and it may be varied
with potatoes, boiled and 'sliced, peas, artichoke-bottums, or any other
vegetable.

e?’ecgerabk Curry.—E. R—Put two ounces of butter into a stewpan, then
roll celery, enions and broceoli in curry-powder, and stew them until
tender; add a eupful of good gravy, a small quantity of mashed potatoes
mixed up with curry-powder and salt.  Stew the whole together until suffi-

ciently done,

mfi 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 bouer tll
tender; then take any kind of meat or fish, cut it into small pieces, flour

; - and fry them brown; then take the meat out of the frying-pan, dredge it

with curry-powder, put it into a stewpan with the onions, cream, &c., and
“stew it for half an hour; addiog a pint of milk, and, belore it is served up,
two spoonluls of lemon-pickle.
The Hastings Curry—E., R.—Brown a quarter of a pound of fresh but-
“ter, shee two large onions, and fry them. Catfine the heart of a hard white

spoontul of eayenne pepper, one of black pepper, one of turmerie, the
juice of half a lemon, and a gill of strong gravy. Cut up a fowl, flour it,
add a litile salt, put it with the rest of the ingredients, cover it closely lo
keep in the steam, and et it stew for three hours.

Mudras Prawn Curry—E, K.—Take a pint of prawns or shrimps, boiled
and shelled ; put two ounces of butler into a stewpan, with an_onion finely
shiced, and two spoonfuls of earry-powder; stew them well together, aud
then put in the fish, HMave some spinach washed very clean put into a
saucepan without any water; when enough, press the Tiguor from it and
add it (o the butter, &e.; stir it well tozether, taking care that it does not
burn in the pan: il necessary, add a little water, for the ingredients must
stew a few minutes over the firé to amalgamate properly.  This is not the
prawn curcy so eelebrated in Bengal, which approaches more (o the lob-
ster eurry.  Not to mullipl{I receipis, it may be said that lobster or any
fish curry is prepared in the same way as chicken or rabbit, with this
diffierence only, that the stock should be invariably eomposed of fish broth.

Mulay Curry—H, R—Cut p whole onion‘in slices, and a elove of garlic
also; mix n teaspoonful of pounded ginger, a tablespoonful of turmerie, a
dessert-spoonful of eayenne, a tublespoonful of salt, and o dessert-spoonful
of Hour all together, aud pound them in a mortar. Pound also, very fine,
half & pound of almonds, strain them through a sieve, squecze them, and
mix the juice with the other articles.  Take a sufficient quantity of lemon-
juice in proportion for two ehickens, eut up the chickens, eover theim with
the mixture, and stew them gently in broth until sufficiently done.

Another Malay Curry—E. R—Dlanch two ounces of almonds, fry them
unlil they are brown, but ot blackened, pound them to a cream with an
onion, and the rind of half a lemon : then cut upia chicken into joints; mix
a large teazpoonful of turmeric and hall’ a waspoonfal of cayenne pepper

- ina breakfaseeapful of water. Pt this, with the chicken, almonds, &e.,
into a stewpan, and let it simmer for about twenly minutes ; then add atea-
cupful of cream, ket it boil up once, and, betore dishing, squeeze in the
juice ol a lemon.

olun, or Pillaw.—E, R—Wash a pound of rice, and boil it in a quart
of white broth; when aboot a quarter of the grains remain bard, strain it
Rub smooth in a mortar half an ounce of eoriander-seed, three onions, six
peppgcom and four cloves; six ounces of salt butter in a saucepan on
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the fire; add the coriander-seed, spices, &c., with two ounces of curds; then !
put in a whole fowl, or iwo chickens, a rabbit, or half a dozen quailsy fry
of a nice brown, sprinkling water, if’ necessary, to keep the meat from :
burning,and keep it on the fire until the meat is tenders then add the rice;
stir the whole gently so as not to break the grains, and place the pan near
the fire to allow the rice 1o swell. In dishing up, surround the fowl with
the rice, The broth in which the rice has been boiled may be used to ,
muisten this polao: a vegetable curty isa good mumhanimen!.

Pineapple, or Apple Poluo—E. R.—Boil twelve.ounces of rice in waler,
and when only a quarter of the grain remains hard, pour off half the hot
water, fill the pan up with cold water, shake it, and then ponr off all the
waler, atd set the pan, covered, near the fire, When dry, add a pound of l
preserved pineapples with some of the syrup; or, should pineapples not
be altainable, slices of apple boiled with sugar. Fry two sliced anions in
a quarter of a pound of fresh buiter, When the onions are brrowned, 1ake
them out, as they will bé no longer wanted : put six whole eloves into the
butter, and pour it over the rice. Stir it well, but eautionsly, so as not to
bruise the rice: put the apples on the top, and set the whele near the fire
to swell; keep it eovered, but stir it occasionally.  Plain eurry should
always accompahy this dish, and be eaten with it. ~The reader may jodge
of the excellence of this polaa by the observation of a gasonome ol eele-
brily, whe, partaking of it for the first time, expressed his convietion, that
if the host would go to England, and covk it for his late majesty George
the Fourth, he wonld oblain a baronetage for his reward.

Lucknow Poleo—E. R—Cut up & rabbit or fowl; ponnd a couple of
onions in a mortar; extraet the jnice, and mix with it a salt-spooniul of
ground ginger, and a teaspoonf(ul of Salt, and the jnice of a lemon: rub
this into the meat; et up LWo onions in slices, and fry them in a quarter X
of & pound of butter, When brown, take them out, and put in the meat,
with a cuplal of curds, six eloves and twelve cardamoms: let them stew
together. Have a pound of riee hall boiled in broth; put the whole meat,

&c., into a jar, with hialt' a pint of milk, some whole peppercorns, and
a little more salt. Secure the mouth of the jar, and bake it untl done
enongh, adding a little broth should the butter and milk not be sufficient -
1o muisien it.

Mutlin Folun—FE, R—"Tdke halfa paund of the necl of mutton ; Goil it
well; bull also two eups of Tice, the same us for earry.  Cat the boiled
mullon into small pieces, and fry it in butter; then add it and the riee with
the botler, a fiew cloves, a lidle ¢innamen, and some cardamoms, Let the
whale simmer for hallCan hoor, In dishing it put a litle vice at the bottom
of thedish, the mdcat in the centre; caver itover wilh the remaiuder of the
rice, and scatter the spice on the top. *

Khicharee—E, K—DBoil & pint of rice in Uroth; and, having sieeped a
teacuplul of dried peas in waler, boil them till they are §oft.  Then slice

two or three onlons, and fry them in bouer, with a dozen or two of carla- |
mom-seeds, a litlle white pepper, six cloves and salt; take ont the onions
when browned, and the spice, and add a cup ol eurds or milk 10 the buner; !

stew i1 a little; distribute the, onions, spice and peas equally through the
rice, and pour the butter, &c., over it.  Or pat the whole into an earthen
jar; secure the aperture with a paste, and put into thé aven, or over a
charcoal five, for five-and-twenty winutes, addin F suflicient broth to moisten
it, inwhich case the rice mnst only be half boiled previonsly,

To boil Rive—E. R—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, take it
off the fire, sirain off hall or mare of the hot water, fill the saucepan with 5
cold water, and shalke the rice; then strain all the water off, and the grains
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-will separate; place the pan of rice near the fire to swell, and the centre

- part of the grains will become tender. :

Obs—This is a most excellent method of boiling rice, never failing to
produce it in perfection ; but, as a choice may be desirable, another well-
recommended receipt is given,

Tale a pound of rice, soal it for four minoles, then put it into four
fimes its weight of boiling water, and, when sufficient!¥ done, drain off the
water thoroughly, and replace the sancepan on the fire vntil the grains
separate.

Pish Pagh—E. R.—Take about three pounds of the neck of mutton ; boil
it until tender; prepare a small teacupful of rice by bruising it rawin a
amortar; then ent the meat into small pieces; throw the rice, meat, and an
onion sliced into the water in which the meat was boiled, adding a small
piece of maoe, and a few peppercorus tied in a muslin bags boil till the
rice and onions are sufficiently done; take out the muslin bag, season with
salt, and serve ap. A chicken may be used instead of the mutton.

Counlry Coplain—E. R—DBoil a chicken, and then disjoint it thorough-
Iy ; cut two large enions into pieces; put them all into a frying-pan with
a suitable proportion of butter; season it with salt, and add a tablespoon-
ful of dry éurry-powder, which should be dried a little before the fire, and
rubbed well into the meat before frying.  When the opion is perfectly
brown, it is enough. It may be served up with rice.

; indostanee Kuwah Fowl—E. R—Rub smooth in a mortar half an ounce
of corianier-seed, three onions, a draclim of red pepper, the same of
pounded ginger, and four cloves. Put four vnnees of salt botter on the
fire in g tewpan. Rob'a fowl inside and ountside with the pounded ingre-
dients; tmss it bicely; put it into the butter, and (1y it a fine brown, turn-
ing it costinually, "This is a sort of salamander very accepiable to the
lovers of [iery dishes; it should be eaten with lemon-juiee squeezed over
it. Fhe putter may be converted into sance; but ar many tables the fowl
is servedup dry in the dish. A small fowl is best for tlie purpose; it being
more easlly cooked.

Hossymwe Kubuh—E. R—Skewer upon small silver skewers alternately
slices of wpple, slices of meat, cut into round pieces the same size, and
halves of onions, so as to have four pieces of each, i, e, twelve on each
shewer. To two pounds weight take a drachm of turmerie, four onions,
and a deachim of ved pepper; pound them in a mortar, sprinkle over, and
fry them with the kubzb 1n a stewpan with a quarter of a pound of butter.
Send up bpiled rice with this dish.

Kiftahs—E. R—Pound in a mortar two pounds of mution, beef, rabbif
- or fowl, wilh a sprig or two of sweet marjoram, a drachm of red pepper,
and four oslons, Form them into balls the size of walnuts, and fry them
an butter. | When the balls are well browned, make a gravy in the pan,
anil serve them up in it.  Send up boiled rice in another dish. :

Zirdu~E, R—Boil a pound of rice in a quart of broth until a small
part of the centre of the grain alone remains hard ; then strain it, Reserve a
teacuplul of the biroth, and boil in it a serople of saffron then strain it, and
pout 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 @& separate dish. :

Mitha Zurdu.—E. R.—Prepaie the rice as in the foregning receipt, only
with water instead of broth, adding the safiton to the water, and mixing op
in it, when thus eoloured, two ounces of finely-powdered sugar, Plage a
quarter of a pound of butter on the fire; when melted, add the saffron-
water and vice; allow the rice to absorb all the liguor, A plain curry
should accompany this in a separate dish,
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Dumpokht—E. R—(The dish mentioned in the Arabian Nights as the
Kid stuffed with Pisfachiv Nuts.)—Clean and truss a fowl or rabbit, as for
roasting; then stufl’ it with suliana raisins, pistachio nuis and boiled rice,
in equal parts.  Rub fine an ounce of coriander-seed, freed from the husks,
four onions, a dozen peppercorns, six cloves, and a teaspoonful of pounded
ginger. Sel twelvg ounces of butier in a stewpan over the fire; rab the
pounded ingredients over the fowl or rabbit, and let it fry until perfeetly
well browfied and tender. Boeil in a qoart of white broth twelve ounces
of rice, two ounces of sultana raisins, two ounces of pistachic nuls,
and two of almonds, the two latter blanched, and cut into thin slices.
‘When the rice is nearly tender, strain off the broth, and add the rice to the
fried fowly stir the whole well, that the butter may completely saturate the
rice, and keep it nearthe fire 1o swell till wanted. In serving surronnd
the fowl with the rice. Observe that, in ponnding the onidns, the juice
only is nsed with the spices, or they must be rubbed and ponnded so I%nuly
as not to be perceplible. Chestnuts may be substituted for pstachio nuts,

Curry Powder, No. 1.—E. R—0One ounce of ginger, the same of cori-
ander-seed, half an onnee of cayenne pepper, and two ounces of fine pate
turmerie; 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, corle it well down, and int itinto a dry place.

Curry Powder, No, 2—F. R—0ue tablespoonful of eoriander-seed, one
teaspoonful of cumin-seed, the same of turmeric and of cayenae pepper,
and one tablespoonful of commen fQour.  When to be used, micall these
ingredients in their several proportions, with two tablespoonfuls of lemon-
pickle and four of eream, adding this mixture o the fried onions and
butter, de. ; :

Ciurry Powder, Np. 3.—E. R—0pe ounce and a hall of musiard-seed
scorched and finely powdered, four ounces of coriander-sced pounded, four
ounces and a ball of turmeric, three ounces of black pepper, one nunce and
a quarter of cayenne pepper, oné ounce of the lesser eardamoms, hall an
ounce of ginger, and one of cumin-seed, all finely powdered. The flavour
may be varied by the addition of all or any of the following ingredients:
cinnamon, in powder, one ounee; eloves, ditto, hall'an ounce; mwace, ditto,
half an ounce.

Dethi Curry Powder, No. 4—E. R—Twenty teaspoonfuls of turmeric,
eight of pounded chilies or cayenne pepper, and twelve each ol cumin,
coriander-seed, and dried cassia-leaves.

o Mudras Curry Powder, No. 5.—E, R—Three-quarters of ¢ pound of

turmeric, two ounees of cumin-seed, two ounces of corianderseed, three-
quarters of an ounce of carraway-seed, the same of eardamom-seed, hall
an ounce of black pepper, thrée-quarters of an ounce of cayenne ditto, half
an ounce of fenugreck-seed, half an onnce of cloves, a quarter of an ounce
of cinnamon, @ quarter of an ounce of maee, all of the best quality, pounded
separately 1o a fine powder, and kept very dry, ]

Another Madros Receipt, No. 6.—E, R.—8ix ounces of coriander-seed,
three ditto of blaclk pepper, three ditto of turmerie, two ditto of eumin, one
ditto of fenugreek, and half an gunce of cayenne pepper. To be ponaded
and sifted, and kept very dry. :

Bengal Curry Powder, No. 7—E, R—Four ounees of connru!gr»seel},
two dilto cayenne pepper, two ditto of turmeric, one ditio of cumin-seed,
ane ditto of fennel-seed, one ditto of black peﬂmn To be well dried,
ponnded and sified.  Lime or lemon-juice should be added to this curry
powder when used. _

Ohs—Those who dislike the flavour of turmeric may substitute saffron.

A Bengal Perigord Pie—E. R—A correspondent of the  Bengal Sport-

“ing Magazine,” and no one will dispute the excellence of the autharity,
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- vindicates the gray partridge from the aspersions cast upon it, and recoms
mends it during the season—that is, [rom the middle of September to the
end of February—in prefevence to the black partridge, The young birds
are distinguishable by their inferior size, and the paleness and smoothhess
of their legs. 'The English reader must not be astonished at the qoantity
prescribed, Take (wenty-five brace of pariridges; choose five brace of the
pungest; pick, draw, wipe them clean, but do not wash them—washing
sh meat in water not only takes away its flayour, but its strength—and
put them aside. Clean the remaining twenty brace; put them into a ves-
sel gapable of boiling the whole, with a well-seasoned mutton-ham, cat
into moderale 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
riutton-ham, and pound it in a mortar, with seasoning of peppei and all-
spice. The partridges and remainder of the ham should now be taken out
af the kettle, and excellent potted game may be made of them, as they are
full of rich gravy,impregnated with the flavour of ham. The gravy or
soup 1s to remain notil it is eold, and the fat carefully removed; season it
with black pepper and spices, and stew the five brace.of young birds in it o
until they are tender.  Put them inio a round pie, adding the pounded ham
and the gravy, rednced into a rich consommeée; eover up the pie with a .
crust; bake it slowly. It is to be eaten eold, and will prove a dish that
few princes can command. In hot weather, pat it into the ice-basket a
couple of hours before dinner.
Stewed Partridees—F, R—Take fonr young partridges nicely eleaned,
and put them into a deep cooking-pot, with a piece of boiter and a litle
waler; put them oo a brisk fice; keep the cover ol the pot on, and move
it about constantly, to prevent the birds burningsor browsing on the boitom.
The partridges are sufficiently cooked the instant the red gravy is seen to
ercolate from the bird, and mix with the melied butter. Serve them up
of, with eayenne pepper and the sance-cruet, b
Boiled Portridies.—E. R.—The black partridge is in season from Octo- =
ber untid May. They are best boiled, Take a large vessel, which will
hold sevéral guarts of waler, drop the partridges into it while the water is
hoiling, and keep it so, At the expiration of exactly ten minules, take the
birds out, and serve up with bread-sauce. .
Shilearce (Hunters' Sonp)—1, R—Take the prodace of the game-bag,
some filteen or twenty brace of partridges, three or four hares or wild-
Juwl; add lots of pepper, salt, any odds and ends of vegetables out of the
baslcet, and a bottle 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 commenee
the brew, which may be intrusted to the musalchee (scullion),  He cannot
go wrong, Set him to work early in the morping, and when the party re-
turns from shooting in the evening, order all the meat 10 be taken ont, and
correct the seasoning, Cuta'single loaf—an old, hard, dried cne will do
© aswell as a fresh one--into pieces of about two inches, put it into the
. soup, amd boil it, and serve the party ont of the kettle
Citran Marmalude.—E. B —Grate off the outer portion of the eitron ; then
© quarter them, remove the seeds, and put the juice and pulp aside. Then
boil the skins first it water, and afterwards in sugat and water, until they |
are quite ender; 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 unul it will jally on a plate, and put it into jars.

Pummely or Shoddoele Préserved—F. R—Cut off, paring very thin, the
outer potiion; then quarter the fruit; take oug all the inside, and boil the
peel in two or three waters to take off the bitter; then boil it in syrap or
sugar and water; then in a thicker syrup, boiling it three or four times, und
allowing it 1o cool between ua.ch.mt\’hzn it is very tender, and the last
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sugar has eandied inthe pan, powder sugar over it, and place each piege !
separately on a large dish to dry in the sun; and when quite colil; wrap
them up in separate papers, and put them into a glass jar for use. -

(hs.—The outer peel, steeped in brandy, makes a very fine bitter.

T Preserve Limes in Syrup.—F. K —Gather the limes when nearly ripe,
but quite green, serape them gently, and pui each lime into water as it is
scraped; then priek them well with a large needle, and lay them upon
towels to prevent their being broised.  Then steep them in water for a few
hours; afterwards put them inio a stewpan covered with water, adding a
liitle alum, and close the vessel. Boil them over a brisk and clear fire for
a quarter ol an hour. Take the juice of ten ripe limes, or of some vitrons,
in proportion ta' the quantity required for sixty green limes, and put it into
the stewpan when the latter begin to boil. When they have boiled a
quarter of an hour, as before siated, then take them off the fire and seoop
out all 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 #gzs, add a litle [
water, and boil it all well, taking care to skim it well. When sufficiently
done, take the syrup off the fire, dry the limes from all moisture, and, when
the syrap is eold, put them into 1. 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, botl the peel for a quarter of an hour, and then ent it into
small shreds, boil the juice with an equal weight of sugar until it is thick; ]
then add the shredded peel, and Al the limes when cold. i

If a dry preserve be wanted, boil up the limes afler they have been taleen
ont of the cold water in a thin syrup, allow them to grow cold, then boil
them in much thicker syrup ll it candies, and powder them well on the
outsitle with dried sugar, filling the interior with a syrup mixed with lme- 1
juice which will eandy ; dry them in the sun, and lev them get cold before
pulting away. o

To Preserve LimesJuive—~E. R—~Take any quantity of fresh liane<juice,
strain it through a fine cloth, put it into an earthen vessel, and evaporate
in a sand-bath, or oyer a gentle fire, constantly sticring it until it aequires
the consistence of a thick syrap. ~This, kept in small bottles, will for years
preserve the flavour of the lime, Tamatind-juice may be preserved the
same way, and will be found exceedingly usetul, being excellent in punch
or sherbet, and inyvaluable as a fever drink.

To Preserve Red Tamarinds—E, R—"Take off the onter peel, and then
split the tamarinds lengthwise, in order to take out the seeds.  Take four
times their weight of, sngar, after the seeds have been taken oot of the
tamarinds, malke it into a thick syrup, which must be well boiled, with the
juice ‘of three or four Hmes squeezed into it Strain i, and put in the
tamarinds, let them remain for a few minntes on the fire, then take the
pan off, and put them with the syrup into jars well eovered, Tn the course
of a short time a thick crist will appear ou the top of the jav; which will
exclude all the alr, and preserve the tamarinds good for along time il not
disturbed,  The lamarinds should be selected of (he finest red, and gathered
before they are ripe, otherwise they will be stringy, scarcely any pulp left,
and the seeds difficult 1o extract.  Care should be taken not o allow the .
tamarinds 1o remain long in any brass or copper vessel. The syrap !
should bethick at first, because the juice from the tamarinds will speedily
thin i, ‘

Hybisens Jame—FE. R.—Pare off the upper part of the [ruit, and eut the
sepd from the lower or stem part; to each seer (two ponnds) of fruit add
a breakfastcapfol of water. Put the whole into a stone jar, boil it in.a
keltle of water for four or five hours, take it out, weigh it, add an equal
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weight of sugar, and boil until it will jelly. Hibiseus jelly is made the
same way, anly the juice must be strained before the sugar is added.

Corunidn 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 eéqual weight of sugar,
and boil ‘it notil it will jelly, which will be shown by putting a lintle ont
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.

Ty Preserve Pincapples—Ii, R—Gather the pines when half grown, of
the Antigua sort, with small tops, if preferable. With a sharp knife take
ont the httle 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
are done, pur them in cold water; then take them ont, and let them lLe
thoronghly dried; then put a good rich syrup to them, which must be
repeated two or three days afterwards,

- This is a West India receipt, but will be found useful wherever pine-
apples are extensively grawn, and is therefore inserted in the oriental

apter. .

Dr. Giliman's Receipt for Salad-0il from Till or Poppy.Seed—E. R—A
rupee’s worth of tll or poppy-seed, generally about twenly-six seers, must
in the first instance be well washed and cleaned, and spread upon a table-
cloth in the sun to dry. | Piek it elean from all other seed, and let it be
thoroughly dried; then express the oil in a well-cleaned oil-mill, earefully
preventing its being stivred with a hotiron, which would spoil the o1l, and
which is a common practice with the native oil-malers. About twenty-
six seers of sead yield siMeen quart bottles of oil, and the whole expen*
will not gxeeed two rupees.

CHAPTER XVIL
SAUCES, FORCEMEAT, &U,

Sanaes—~ 1, R—There is nothing that requives more. altention on 1he
part of the eook than the sauces which are wanted to all made dishes, and
those who are elever and economieal will always contrive (o procure the
basis of these sauces in the manner peinted onut in various parts of this
volume. Where a ealf’s-head or a breast of veal is stewed, nothinz more
will be required ; as both will yield an abundant sapply, and it will only be
necessiry to give it the proper flavour with ham, or beel bone, &e.

Giavy may be made qnite as good of the skirts of beef, kidney or milt,
or of the liver of a fat ox, as of any other kind of meat, if cut in picces,
fried with onions, and seasaned with herbs and spices, as other zravies.

* Gravy may also be made of the knuckle of dressed mutton, if much be not
required.

The bones and pleces of meat cut off 10 make joints appenr well, called
trimmings, as likewise those of fowls, may be ‘made by a skilful cook 10
answer the same purpose.

All the shank-bones of légs and shoulders of mutton should be thrown
into water, and, after good soaking and brushing, be long hoiled; the water
it which they ave done will add greatly (o the richness of gravy, as does
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‘
the jelly of cow-heels. The latter must lie all night in water, which causes
the jelly to be of a good colour. When boiled three hours and become
cold, let the fat be carefully taken off; and when apparently quite clear,
lay some white paper upon it, rubbing it close with a spoon, which will re-
:_uavc every parlicle of grease, and it will be 23 pure as the jelly of calf”s
ool

‘T'arragon and knotted marjoram, by some called London thyme, give the
flavonr of French cookery, and are a greal improvement o gravies; but
shonld be added only a short 1ime before serving.

Trufles and morels thicken and improve the flavour of gravies and
soups: hall an ounce being carefully washed of each, simmer them in a

) pint of water, and add the whole. :

; To make Gravy that will feep a week.~Cnt lean beef thin, put it into a
. frying-pan withoot any butter or fal, and set it on a fire covered, but lale
; care it does not burn: let 1t siay tll all the gravy that comes out of the

meat is dried up into it again, often shaking it: put as much water as will

cover the meat, and let that stew away. Then put to the meat a small
r quantity of water, herbs, onions, spice,and a bit of lean ham: simmer till it
! is ria:h, and keep it in a cool place, Do not take off the fat ull going 1o be
used.

Another way—Lay meat at the bottom of a stewpan, with two or three
ounces of butter, and herbs and roots sirewed over it: cover close, and set
iton a slow part of the stove. When the gravy is drawn out, shake it into

. the meat, and let it remain (il nearly dried up again; then add as mach
‘ water as required. 3

Consommée—I2, R—Consommeée forms the basis of all the finer kinds
of sauees and gravies,and is known to the plain English cook by (he name
of stoelr,  Putinto a stewpan a part of the scrag of veal cut into pieces,
with the bones, and some slices of ham or gawmpn of bicon, logether with
any Irimmings of meat at hand, adding an onion, a bundle of parsley and
mushrooms, if they ean be gbtained. Moisten the meat with a small quan-
b tity of waier or broth; when the gravy is well drawn, add boiling water or

broth, skim it well, and stew it until it is strong enough to Jelly. When
cold, strain it, and the next day remove every parficle of fat.

The consommée of zame, poultry and rabbit is made exactly in the same
manner. Getall the bones and trimmings, and when (he best portions are
only required for fricassee, &e., take the backs and legs, stew them in broth
with a ham-bone, onions and parsley, until all the goodness is extracled
then, after straining and removing the fat, boil it down o a glaze, and
thicken it with whiteor brown roux; consommée af game, when thickened,
i5 known as Espagnole,

Velute—E. R.—Reduce a quantity of the consommée or stocl over a
brisk fire, and mix it with boiling eream; boil it together and serve it, stir-
ring it very well to the last. 3

Bichamel—E. R—This is another variety of fine white broth, or con-
sommeée thickened with eream; one or Lwo spacnfuls of potato-flour may
be mixed very intimately with the stock before the eream is-added, or the

, same quantity of common flour; the arl consisis in mixing all well
4 together, boiling exceedingly smooth, and stirring it Lo prevent a skin from
gathering. It may be made thus:— ;

Cut lean veal into small slices, and the same quantity of lean bacon or
ham: putthem into a stewpan with a goad piece of huiter, an onion, a
blade of mace, & few mushroom-batons, a bit of thyme and a bay-leal: fry
the whole over a yery slow fire, but not 1o brown ity thicken it with flonr;
add an equal quantity of good veal or mutton broth, and eream, Let it boil
gently one honr, stirring it pll the time: strain it throngh a soup strainer.

A Gravy withou! Meat—Put a glass of small beer, a glass of water, svme
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pepper, salt, lemonspeel grated, a bruised elove or two, and a spoonful of
walnut pickle or mushroom-ketchup into a basin, Slice an onion, flour
and fry it'in & piece of butter tll it is brown.  Then tuen 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 fat.

Cullis, or Brown Gravy.—Tay over the bottem of a stewpan as muoch
lean veal as will eover it an inch thick : then cover the veal with thin slices
of undressed gammon, two or three anions, two or three bay leaves, some
sweel herbs, two blades of mace, and three cloves. Cover the stewpan,
and set it over a slow fire: but when the juiees come out, let the fire be a
little quicker. When the meat is of a fine brown, fill the pan with good
beef broth, boil and skim it then simmer an honr: add a litle water,
ntixed with as much flower as will malke it properly thick: beil it hall an
hour, and strain it.  This will keep a week.

A rieh Gravy.—Cut beef into thin slices, according to the quantity wanted :

. slice onions thin, and flonr both; fry them of a light pale brown, but do not,
" on.any account, suffer them to get black: put them into a stewpan, pour

boiling water on the browning in the frying-pan, bail it np, and pour on the
meat.  Put to it a bunch of parsley, thyme and savory, a small bit of knot-

bl marjoram, the same of terragon, some prce, berries of allspice, whole

black pep{-ers,a clove or two, and a bit of ham or gammon of bacon.
Simmer till you have extracted all the juices of the meat, and be sure to

“skim the moment it boils, and often after. If for a hare, or stewed fish,

anchovy should be added.

Gravy for @ Fowl when there iy no Meat fo make it of—Wash the feet
nicely, and eut them and the neck small: simmeér them with a little bread
browned, a slice of onion, a bit of parsley and thyme, some pepper and
salt, and the liver and gizzard, in hall’ a pint of water till hall wasted,
Talki¢ out the liver, bruise it, and strain the lquor to it. Then thicken it
with flour and butter, and add a teaspoonful of mushroom-ketehup, and it
will be very good,

Veal Grayy—When all the meat has been taken from a knunekle of veal,
divide the bones, and lay them and a pound of the Serag of a neck,in a
stewpot; and, if you like it, an ounce of lean bacon, a bunch of parsley, a
little thyme, a bit of lemon-peel, and a dessert-spoonful of pepper: add as
much water as will cover them. Boil and skim it nicely: stop the pot
down close, and let it simmer as slowly as possible three hours, Strain off,
and let it stand till cold: then skim it, and 1ake the jelly from the sediment,

Pound some mace fine and boil with two spoonfuls of water, and add to the |

gravy. Ifeream is to be put to it, do not add the salt until the gravy comes
off the fire.

A cheup tnd good Gravy.—Fry three onions in butter a nice brown; toast |

a large slice of bread a considerable time, till quite hard and very brown,
but not buent.  Set these, and any bit of meat, or bone of a leg of mutton,
&e., 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 woodeock or
snipe, cot it in pieces, (but first take out the bag from the entrails), and
simmer with as much unseasoned meat-gravyas you will want. Strain it,

and serve in the dish. -
d Sfﬂmﬁ- 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

saueepan.  Cover them with water, and add 'a little erust 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.
(.nbr:'er cloge and simmer: add a bit of' butter and flour, and boil with the
ahove.

Hk.;+

- i e -

e

PR S —

R



. Jemon, Boil without stirring; and after a few minutes, set it by to stnd
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Savorry Jelly to put intocald Meat Pies—Make it of a small bare knuckle
of leg or shoulder of veal, or a picee of scrag of that or mutton: or if the
pie be of fowl or rabbit, the earcasses, necks and heads, added 10 an
piece of meat, will be sufficient, observing to give eonsistenpe by cnw—hee{
or shanks of mutton. Put the meat, a slice of lean ham or baconm, &+
fagot of different herbs, two blades of mace, an onipn ar two, a small bit of +
lemon-peel, a teaspoonful of Jamaica pepper bruised, the same of whole |
pepper, and three pints of water, in a stewpot that shuts very close. As =
soan as it boils, skim it well, and let it simmer very slowly till quite strong: i
strain it, and, when cold, take off the fat with a spoon first, and (hen, to J
remove every particle of grease, Jay a clean piece of cap or blotting paper’ 5§
on it When cold, if not ¢lear, boil it a few minutes with the whites of
two egzs (but do not add the sediment), and pour it through & nice sieve,
with a napkin in it, which has been dipped in boiling water, o prevent
waste.

Jelly to cover eold Fish—Clean a skale, and puot it into three quarts of
water, with a call’s-foot or cow-heel, a stick of horse-radish, an onion,
three blades of mace, same white pepper, a piece of lemon-peel, and a
good slice af lean gnmmon.  Stew untj} it will jelly; steain i1 o when
cold, remave every bit of fat; take it up from the sediment, and boil 4t
with a glass of sherry, the whites of fuur or live eggs, and a piece of

half an hour,and strain it through & bag or sieye, with a eloth in it Cover
the fish with it when cold, lightly ronghed. :

Cheap white' Sauce, No. 1-—E. R.—Boil an onion, a stick of celery, anda
buneh of parsley in a pint of milk, adding white pepper and a litile sali;
then put two ounces of butter into a saueepan, let it melt, dredge in Hour
until it is a paste, but do vot allow it to become brown. Suain the milk,
and add it Ey degrees to the butter and flour, stirring it very well: (hen
boil the whole together, stirring all the time, and boiling it until it is quite
thick and smooth. If wanted fo be very rich; let itcool a litlle, and then
add an egg previously beaten; and mixed very gradoally: warm it over the
fire, stirring it well, but do nat let it boil, or it will eurdle.

Cheap white Sauce, No. 2—E. R—Mix a teaspoonful of flour, with a
quarter of a ponnd of batter, a little salt and ground white dpepyer; let
them be well blended together with a wopden spoo, then add a spoonful
of vinegar and one or iwo of water; mix the whole together, strring it
one way over the fire, .

White Rouw.—1I7. R—Pul two ounces of huller into a sltewpan over a
slow fire, allow it to melt, then drain off the buttermilk; make it into a

aste by dredging flour over it, and keep it on the fire for a quarter of nn

our; taking care that it does not lose its eolour. This is useful in thiclke
ening white soups and sauges, as it is more delicate than butter and Hour,
mixed in the common way. Brown roux is made in the same manner,
only allowed 19 fry of a dark eolour. French cooks use no other kind of
browning,  *

Browning, to elowr und flavour made dishes—E. R—Beat to powder four
ounces of double-refined sngar, put it into a very niee iron frying-pan,
with one ounce of fine fresh butter, mix it well overa clear fire; and when
it begins to froth, hold it up higher; when of a very fine dark brown, pour
in a swall quantity of a pint of port, and the whole by very slow degrees, »
stirring all the time.  Put to the above, half’ an onnce of’_.lmnmm and the
same of black pepper, six cloves of shalols peeled, three blades of mace
braised, three spoonfuls of mushroom, and the same of waluntkeichup,
some salt, and the finely-pared rind of a lemon; boil gently fifleen minutes,
pour it inte a basin till eold, take off the scum, and bottle for use. ;

Brouning in a minute—E. R~Put two lumps of pawdered sugar into




L)

|‘ SAUCES. 155
© a small saneepan, with a pisce of butter the size of a walnnt; melt them
 together; add a glass of ketchup, and stir it well. A very small quantity
 may be made in an iron spoon.

4 elted Builer—I. R—Mix very well with a spoon, a small quantity of
 flonr into a piece of butter; about a teaspoonful will be required for three
ounces; the excellence of melted batter greatly depends upon the pains
~ taken 1o blend it with the Hour before it is putupen the fire.  When well

. putitinto a small sangepan, shaking it one way until it boils: it must hoil
~ aminute to take off the rawness. By atending to these directions, and
~ only vsing sufficient lour to prevent the buiter from oiling, it will be rich
; I.IHIP smooths When thin melted butter is required to pour over puddings,
~ roast veal, &ec,, make it the same way, adding a larger proportion” of
waler,
. Oniom Saquce—FE. R—Peel the onions, and put them into cold water;
* when it boils, pour the waler off, and fill up the sauvcepan from a kettle of
~ boiling water; do this three or four times 1o take ount the strength of the
onions; when they will pulp, beat them through a sieve, add white gravy,
eream, or mill thickened with butter and flour; warm the whole together,
and send it up.
Guarlic Soute—~E. R—Peel the garlic and divide it into cloves, hoil it for
ve minutes in water, thea pour it off; add boiling water, boil it five mi«
| tes longer; repeat the process a thicd and (ourth time, then strain the
| garlic, and send it to table in white sauce. If properly done, it will taste
[ like almonds.
j Celery Sauee~F, R—Cutit in small Eiéccs; stew it until very tender
in some good broth, that ivmay have a rich taste; then thicken the neces-
ahgﬂs‘uanlity.-an}i send il 1o tahle.
- el Suyee.—E. B—Wash and put it into a stone jar, and Simmer the
Jar in boiling water; when done encugh, add seasoning, and beat it well
with butter.
The verituble Oude Sauce, or Chetney—Put two ounces of butter into a
stewpan, and when melied add six onians shred; when they begin 1o take
eplour, put'in a dozen and a half of chilies chopped finely; stir it well
« together for four minutes, then putin a small guantity ef dried salt fish,
- not exceeding two square inches, chopped very five: keep stirving, and,
~as the butter dries; add a large cupful of the pulp of fresh omatos, a (ea-

very well together, and letit be of the consistence of 2 paste, thongh not
oo dry. It is eaten with eold meat, but will not keep,
V. Duteh Sauce, for Meut, Fowl, or Fish—Put six spoonfuls of water, and
four of vinegar, into a saacepan; warm, and thicken it with the yulks of
Awo egas. Make it quite hot, but do not boil it; stirit or shake the pan all
the time; squeeze in the jrice of hall a lemon, and strain it through a sieve.

Suuce Robert, for Rumps or Steaks,—Put a piece of butter, the size of an
~ egg, into a saucepan, sel it over the fire, and when browning, throw in a
handful of sliced onions cut smally fry them brown, but do not lel them
burn; add half a spoonful of flonr, shake the onions in i, and give it
another fry; then put fonr spoonfuls of gravy, and some pepper and sall,
cand hoil it gently ten minutes: whon cold, skim off the fat; add a tea-*
spoonful of made mustard, a spoanful of vinegar, and the juice of half a
lemon; boil it all, and ponr it round the steaks, They should be of a
fine yellow brown, and garnished with fried parsley and leman.

Curranl Sauce for Venison or Fig—F. R—Clean an ounce of enrrants,
and boil them in half’ a pint of water for a few minutes; pour the whole
overa teacupful of bread-crumbs; let it soak, and then add a piece of

mixed, add two tablespoonfuls of hot water, or the same guantity of mill, .

spoonful of salt, the juice of a leman, and a little water:; mix the whole ‘
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I;uner rolled in flour, fonr or six cloves, and a.glass of poriwine; beal ita
little, and stirit over the fire untilit is quite smooth. :

Bread Sauce, Ma._ L.—Boil a large onion, eut into four, with some black
pepper and millk, till the onion is quite a pap.  Pour the milk straimed on
grated white stale bread, and eoverit. Tn an hour put it into a spueepan,
with a good piece of butter mixed with a little flour; boil the whole up
together, and serve. ' :
®  Bread Sauee, No. 2—E. R—Take a large onion, slice it down very thin,
put it into some broth or water; let it boil until tender; add a sufficient
guantity of bread-crumbs lo thicken it, two ounces of butter, pepper and
salt, and a little good cream s boil it until it 15 thick and very smooth, but
donot allow it to be too thick to pour into the sauce-tureen. This receipt
is from the palace, and eomes highly recommended,

Sauce for boiled Rabbits, Turkeys, &e.—B, R —Take one liver, and boil it
with some sprigs of thyme and parsley, and dissolve in the waler, after
taking it oul, two anchovies boned; boil two egas havd, leave out one
white, and shred the rest with the livers herbs and anchovies; pound
them together in a mortar, adding a saltspoonful of grated lemon-peel,
and a little pepper and salt, ~ Put it into the saucepan, squeeze uponit the
juice of hall a lemon, thicken the liguor with hutler and'a Litle flour, add
to it the pounded ingredienis, and stir it uniil finished.

Eug Sauce for yoaxt Fowls.—FE. R—Boil two eggs hard, mince them

very fine, add a third portion of grated ham, or tongue, a very hitle whiy®

pepper, and the juice of a lemon; warm it up in melied butter,

A very fine Mushroom Savce for Fowls or Rabbits—Wash and pick a
pint of young mushrooms, and “rub them with salt; (o take off the (ender
skin. Pul them into a saucepan with a little salt, some nutmeg, & blade
of mace, a pint of cream, and a good piece of butter rabbed in flour. Hoil

them up and stic them iill done; then pour it round the chicken, &e. .

Guarnish with lemon, '

If you cannot get fresh mushrooms, use pickled ones, done white, with
a little mushroom-powder with the cream, &c.

Avwery good Suuce for boited Chickens—T'alke the legs and necks, with a
small bit of the serag of veal or mutton; put them finto a saucepan with
two blades of mace, a few white peppercorns, an anchovy, a head of
calery sticed, a bunch of sweet herbs, and a small bit of lemon-peel 5 boil
these in a quart of water to half & pint; strain and thicken it with a quacter
of a pound of butter and some floars boil it five minates; then put 1n two
spoonfuls of mushrooms; and-having beaten up the yolks of two eggs
with a teacup of cream, put in your sauce, and lkeep shaking it one way
over the fire till it is near boiling; then putit into a sauce-tureen.

. Sauce for a Green Goose—B, R—Take hall a pint of sotrel-juice, two
glasses of white wine, a nutmeg guartered, a cuplul of fried crombs, and

two lumps of sugar; let all boil together, then beat it smooth, adding a4

piece of fresh butter, and serve it very hot in a tureen, or in the dish wi{h
the goose; it should not be made oo thick with the bread-crumbs, qru.l it
much acid should not be approved, the wine must be equal in quantity (o
the sorrel-juice.
Gooseberry Suuce for Greem Geese—T. I —Wash some sorrel, put it
Linto & cloth and press out the juice; melt a piece of butter with flonr,
using this juice instead of water; let it be very thick. Scald green poose-
berries until very tender, and add them to.the sauce. This is a fine acid
sauce, if not spoiled with sugar. Il not sweetened, ndd a liule cayenne
epper.
: Eum for Young Ducks—F. R—Take young green onions or chives;
chop them very small, then put them into some thick mehed butter, with
pepper, salt and a spoonful of lemon pickle; stir,it well together, and when
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very hot, put it into the dish with the ducks upon it. Should the Aavour
of the oninns be thought too strong, they may be sealded previously.

Sawce for Hare, Veninom, &e—Take the erumb of a penny roll and steep
it in portwine, put it on the fire with a piece of butter; beat it smooth, add
pepp!;lr. salt and sugar, with a glass of vinegar: let it boil, and serve it
Ve ot.

ce Nalienne Brown—E. R.—Take some small slices of ham or bacon,
put them into a stewpan, with a lemon sliced, taking care to remove the
pips: add some chopped shalots, washed and dried in a eloth, half a bay-
eaf, two cloves, and a litile 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 muashrooms,  Reduee, skim it, and ke
out the ham; when brawn, it is enongh done, and may be served over
broiled fowls, legs of wrkey, bones, &e.

Sauce Piguanie, No. 1,—E., R—Put into a stewpan the muscles of a
knuckle of veal, some slices of ham or bacon, a euplul of gravy, a spoon-
ful or two of strong vinegzar, a bay-leal, a clove of garlic, a little thyme,
one clove, and a little salt; skim it, and, when it has stewed a qnarter of
an hour, pass it through a sieve: then add sorrel, parsley and mush-
momn.hall chopped fine, and whole capers; heal it again, and serve it in
the dish.

Sauce Pignanfe, No. 2.—E. R—Paut into the siewpan a gill of vinegar,
two seeds of allspice, a pinch of fine pepper, a leaf of bay, a little thyme;
let it reduce hall in the siewpan, then add three sﬂnnnmls of rich sauce
Espagnole, and twa of broth : reduee it until it is like elear bouilli, adding
a little salt. [ ! !

Acha—E. R—Hall 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,

Fish Acha.—£. R—Boil a piece of salt fish, cut an onion and some cap-
sicums in pieces, pound them well together, and add a liule vinegar.

Fish Sauee without Butter.—Simmer very gently a qunarter of a pint of
vinegar and half a pint of water, (which must nat be hard), with an onion,
half a handlul of seraped horseradish, and the [ollowing spices lghily
braised ; four cloves, two blades of mace, and half a teaspoonful of black
pepper. . When the onion ts quite tender. chop it small with two ancho-
vies, and serthe whole on the fire to 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 miixed, set the saucepan over a genile fire, keeping the basin in
one hand, into which toss the sauce to and fro, and shake the saucepan
over the five, that the egzs may not curdle. Do not boil them, only let the
sauce be hot enongh to give it the thickness of melted butter.

Fish Sauce a la Craster—Thicken a quarter of a ponnd of butter with
flpur and brown it, then put to it a pound of the hest anchovies, eut 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 kootted marjoram), and a litle parsley and sliced horse-
radishs on these pour hall a pint of the besi sherry, and a pint and a half
of sirong gravy. Simmer all gently for twenty minutes; then strain it
throuzh a sieve, and bottle it for use. The way of using it is to boil some
of itin the butter while melting,

Oyster Sauee—E. R—Beard the oysters, put the beards to the liguor,
and stew them in a little of the water the fish 1s hoiled in for a few minutes;
then strain it, make it into white sance with voux and a little eream ; hoil
it, then put in the oysters, lel them simmer until quite plamp, but do not
hoil them, or they will be hard.

1"
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Oyster Sauee for Turkey—E. R—Be careful of the liqnor as the oysters
are opened, put it into a saucepan with a blade of mace, the beards of the
oysiers, a teaspoonful of pepper, and a liftle salt. Strain the lignor and
melt the butier in it, instend of water, then putin the oysters and plump
them, adding a teacupful of cream.

Mussel Sauce.—E. R—Prepare a good fish gravy, thicken it, and add the
mussels, which must be well sashed and bearded, Shake them about in
the saucepan, and serve them very hot.

Sauce for White Fish—E. R.—Take two large anchovies, and half an
onion finely chopped. ome spoonful of vinegar, and four of sherry: boil it

together, thicken it with flour, and add four ::Imunfu!s of eream or melted

butter, in which case the flonr'may be amitte

Suuce for Fish.—E. R—All fish sauces should be made of the water in
which the fish is boiled, or some of the banes, fins, &c., stewed down.
When fish is filleted, the hones should always be employed in this ways

stew them with an onion and a little white pepper, strain the broth, which

will be very vich, thicken it with eream, butter and flour, or roux; and
add whatever the sauce is to be made oft 1

Lobster Sauce—E, R—Pick the meat from a lobster,and ent it into very
small pieces. Break the shell, and stew it with the legs, &o., in a pint and
a half of water, until reduced to the quantity required; then sirain, add the
usual thickening for a white sance, and warm the lobster up in if.

Anchosy Sauce—E. R—Chap three anchovies, melt a guarter of & pound
of bufter in & teacuplul of the water in which the fish is boiled, add a
spoonful of vinegar and a linle flour. Stir it well over the fire until it is

nite thick, $
% Shikaree Savce fur Wild Ducl—E: R—Mix together a dessert-spoonful
of pounded white sugar, with the same quantity of cayenne pepper, or if
the parties he averse to somuch pepper, a tea or saltspoonful add 1o it
a glass of elaret or portwine, a glass of ketchup, or a dessert-spoonful of

.gssence of anchovies, and the juice. of half a large lemon, Warm it over

the fire, and either serve it up in a butter-boat, or, having seored the breast
of the duelk, and Iaid a slice of butter npon it, pout the sauee aver,

Wild Dueh Sauer—EB. B.—A teaspoonful of made mustaed, the same of
essence of anchovies and ved pepper; a tablespoonful of keichup, and &
glass of claret. ;

Tomato Sauce & lr Prangaise—E. R—Take six or eight omatos, eut
them in two and across: squeeze out the liquor, and put thewm into & suffi-
cient quantityof stoeks adda slice of onion, an ilea 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 ) )

Tumato Sauce—FE. R—Talke ripe tomalos, place them in a jar jn an
oven until the skin will come off easily; then stir them in their own liguoer,
take out the seeds, add a little salt, pepper and vinegar, and simomer them
until they are of a proper consistence.

Apple Sauce—E. R—Pate, core and slice the apples, pat them into a
jar in a pan of water, on the fires when soft enongh, beat them to a pulp:

add sugar, if it should be the family tasie, hut it destroys the slight acid :

flavour of the apples, and its eorreetive 1o goose ar poric.

Appie Sauce Piguant—E. R—Palp the apples; and, il wanted of o good
colour, add to them a litle juice of heet-root or cochineal ; season with

cayenne pepper and a glass of vinegar or lemon-piekle, lnking care not
to make it top aeid. This will prove a substitute for tomato or sorrel

sauce, when neither can be obtained: il for the lattier, a litle spinach

juice will give it a colour.

Horseradish Savce for Fish—E. R—Stew an onion in a litle fish grayy |

until it will pulp; add a teaspoonfnl of grated ‘horseradish, and one er
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two spoonfuls of essence of anchovies. Beat all together over a fire,
thicken it with a Tittle butter, and finish with a spoonful of lemon-pickle ot
lamon-juice. Vinegar may be substitated, in which case it must be mixed
“with the horseradish, and boifed with it; while the lemon, or lemon-pickle,
being of a more delicate flavour, should only be warmed.

Anuther Hirsefidish Sauee—I. R—Scrape the horseradish thin and
chop it small, or grate it, which 15 beiter; warm it in melied butter, adding
a spoonful of mushroom ketchup, and one of walnut, or the vinegar from
walnut-pickle.

Horseradish Sauce for hot or cold Roast Meal—E. R—Scrape very fine
~or grate the horseradish; add a litle made mustard, and two spoonfuls of
pounded white sugar, 1o four of vinegar, ‘Mix the whole well together. This
a?g should be very thick.

orseradish Sauce for @ 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 of 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.

" Hurseradish Sauce for Ruast Beef or Mution—E, R.—Grate the horse-
radish on a bread-zrater into a basin, then add two tablespoonfuls of cream,
with a little mustard and salt; mix them well together, and broise them
with a spoon; then add four tablespoanfuls of the best vinegar, and bruise
them well (ogether until thoroughly amalgamated.

Observe, that the vinegar and eream are both to be cold. This is-a very
fine sauce, and may be served in a small tureen.

Sauce for Becf-Steak~-F. R—Equal paris of ale, wine and ketchup; a
piece of butter, and a little pepper; stir it over the fire in a £mall sauce-
pen, and pour it very hot upon the beefstealk. !

Suyuce i la 8, Ménéhauld—E, R—Pul some butter into a stewpan, shake
over a little flour; add a cupful of cream; serve it with parsley, young
onions, half a bay-leal, and a shalol. Put it on the [ire, keeping it stirred.
Then pass it throngh a sieve: putiton the fire again with some chopped
) 'gusrséey. a little pepper, and minced mushrooms. Serve it over boiled

wls.

Squce a la Turtare—E, R—Tale the yoll of an ecg, and drop into it
~ yery slowly a tablespoonful of sweet oil, beating it up bf degrees until per-
- fectly mixed; then add a tablespoonful of vinegar, a little chopped parsley,
& tablespoonful of French mustacd, pepper and salt; beat up the whole
together: malke and keep the sauce in a cald place; put it into a dish, and
lay the boiled fow! upon it. ‘This sauce should be beaten till it resembles

‘erean.
] Sauce for Roust Meal —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 for Mutton—Chop six shalots fine, and boil them up with
a gill of gravy, a spounful of vinegar, some pepper and salt. ‘Serve in a

at

- " Queen Mary's Sance for a Shoulder of Mutton.—Let a well-fed shoulder
“hang till tender. When three parts roasted, put-a soup-plate under i, with
three spoonfuls of hot water, the same of pori, a shalot, an anchovy
chapged fine, and a little peppery baste the meat with this and the gravy
that draps from it.  When the mutton is takén up, turn the inside upwards,
seore it various ways, pour the gravy over, and cover it with a quantity of
fried erumbs of bread. , - _

oreemeat— E. R—French cooks pride themselves, and very justly, on
the pains which they bestow on the élaboration of their forcemeat, or farge.
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Itis an art in which they have attained superior excellence, but in which
there is no difficulty—patience and perseverance being the prineipal
things required. The farce is sometimes a delicate preparation of sausage-
meat, and is sérved up alone; butit enters into the composition of nume-
rous other dishes, f

Rasp or serape a pound of veal, freeing it from all skin or sinew; SOrApe
alsoa pound and a half of fat bacon, or Geef suet; add pepper and =alt, and
pound it in a mortar; chop a few chives, a bundle of parsley, and some
mushrooms; then having soaked the eramb of two penny-rolls in hot milk,
press out the moisture ; add 1o it a lnmp of buiter, and a spoonful or two
of rich stock. Stir this over a swove until it dries and becomes firm, then
pound it, first separately, and then with the meat, also previously pounded,
adding three eggs, one ata time. By taking a small goantity of this%nix-
tare, making 1t into a ball, and boiling 11, the cook will discover whether
1t be sufficiently light and well seasoned. It is not considered advisable to
put in all the whites of the eggs.

The flavour given to the bread or panada, is considered tobe of great im-
portance, and the highest point of perfection may be oblained by antending
to the following directions:—Put 1nto a small saucepan a piece of bulter,
a little chopped ham, a few sprigs of parsley, two or three shalots, a bay-
leaf; a clove, two blades of mace, and a few mushrooms chopped, if they
are to be had, or a little mushroom-powder (a teaspoonful of keichup 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 bhoil 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 thus pre-
pared, it will not be necessary 10 put any thing but a little salt and pepper
to the meat, which is the true method of making the quenelle. The whole
must be pounded separately, and together, until it will go through a sieve.
Another method of flavouring the panada is to beil 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 faet, a eook, who
will direct her attenfion to this branch of the art, may easily vary her
sauces or forcemeat, and adapt them 1o great pumbers of dishes,  Balls of
foreemeat 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
nilmeg; shake them over the fire for ten minntes, drain, and let them cool,
Put an equal portion of erumbs 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 fow] until it will pass
through a tammy; pound the bread also, and put it through 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 consisience, and
keep it in a jar for use.

Furce of Hum 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 litle broth ;
let it stew very gently; then pound it in a mortar: add to itan equal portion
of bread soaked in milk and pounded, pound the whole together with some
buatter, and mix it with the yolks of eggs.

Obs.—Bacon and veal wg:ch have been used in braising, or any thing
being highly impregnated with the flavour of herbs and onions, and very
rich, may be employed aflerwards as a farce, puunded and mixed with

anada, -
5 Common mGfu{tng;—-ﬂ. R.—Take equal quantilies of beef-suet and
crumbs of bread, chop the suet very finely: chop together a bundle of
sweet herbs; add to them a tea or saltspoonful of grated lemon-peel; and
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.~ pepper and salt. Ude, who is good authority, observes, that # it would not
" be amiss 10.add a piece of buiter, and pound the whole in a mortar;! mix
it up with eges. .

bs—Grated ham or tongue may be added (o this stuffing.
By mising with any potied meator game an equal proportion of souked
bread, which will always be lighter than bread-crumbs, the cook will have
at once a very fine species of farce, to hetemploved in stuffing olives, fillets
of fowl, &c. ~ Bacon or butter must always be substitted for suel, when
the forcemeat is to be eatan cold.
L At many tables, where dvery thing else is well done, it is.common to find
~ very bad stuffing.
According to what it is wanted for should be the seleetion from the fol-
~ Jawing list, observing, that of the most pungent articles least must be used,

No one flavour ahnuﬁl predominate greatly; yet if several dishes be served
~ the same day, there should be a matled variety in the tastes of the foree-
~ meats, as well asof the gravies. A general faultis, that the tastes of lemon-
~ peel and thyme overcome all others; therefore they should only be used in
~ small quantities. .
. ‘h They should be consistent enough 1o cut with a knife, but not dry and
. heary. 3
. Herbs are avery essential ingredients and itis the copious but judieions

};e of them that chielly gives the cookery of the French its superior
favour.

Forcemeat Ingredients.

Cold fowl, veal, or mution. Culd sole..

Scraped ham or gammon. Oysters.

Fat bacon, or the fat of ham. Anchovy.

Beel-suel. : Linhsiers.

Veal-suet. Tarragon.

Butter. Savory.

Marraw. Pennyroyal.

Crumbs of bread. Knotted marjoram,

Parsley. Thyme and lémou-thyme,

~ White pepper. Basil.

~ Balt. Sage.

“Nutmeg. Lemon-peel,

Yolk and white of egzs, well beaten  Yolks ol hard egzs.

to bind the mixture, Mace and cloves.

Cayenne,

Garlic.

Shalon

Ofijon.

Chives. n

Chervil,

Jamalca pepper in fine powder, or
two or three cloves,

The first column contains the artieles of whieh the foreemeat may be

made, without any striking flavour; and to these may be added some of the

different ingredients of the second column 10 vary the taste.

Foreemeat, to foree 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 sirain-
ed., For forcemeat patties, the mixture as above.
Furcemeat for Hare, or any thing i?‘i:ﬁtahm of it,—The scalded liver, an
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anchovy, some fat bacon, a little suet, some parsley, thyme, knotted marjo-
ram, a little shalot, and either onion or chives, all chopped fine; erumbs of
bread, pepper and nutmeg, beat iv a mortar with an egg.

Farcemeats for mackerel, pike, haddock and soles, wiﬁ be found by refer-
ence (o those articles.

Fuassover Balls for Soup.—E. Re—Chop an onion, and half a pound of
suet very finely; stew them togethec until the snet is melted, then pour it
hot upon eight spoonfuls of biseuit-flour; mix it well together; add a litle
salt, a litle grated nutmeg, lemon-peel, and giffiger, and six eggs, Put the
balls into the sonp when it boils, and boil them for a quarter of an hour,
The quantity of eggs and flour may appear disproporiioned, but the flour
employed is of a peculiar kind, used for the purpose in Jewish families,
Nothing can exceed the excellence of the balls made afler this receipt:
they are applicable to any kind of soups.

Very fine Forcemenl Bulls, for Fish Soups,or Fish, stewed on Maigre days—
Beat the flesh and soft parts of a middting lobsier, half an anchovy,a lar
piece of boiled celery, the yolk of a hard egg, a lile cayenne, mace, sj::
and white pepper, with twa tablespoonfuls of bread-crambs, one ditto of
oyster-liquor, two ounces of butler warmed, and two eggs long beaten:
make into balls; and fry of a fine brown in buiter.

Fish Forcemeat.—E. R—Chop, and afterwards pound in amortar, any
kind of fish, adding an anchovy or two, or a teaspoonful of the essence of
anchovies; but do not allow the 1aste to prevaily and the yolk of n hard
boiled egg : if for maigre, pound batter with it; but otherwise, the fat of ba-
con pounded separately, and then mixed : add a third portion of bread, pre-
pared by soaking and pounding previously, and mix the whole up with
raw eggs.

Dressing fir Cutlets, §e—E. R.—Urate some stale bread: add o it an
equal portion of chopped sweet herbs, parsier being the principal ingredi-
ent; season it, and mix it on a plate with clarified butter: have another
plate of dry bread-crumbs.  Brush the eutlets with yolk of egg, and pat
the mixture on thickly with a knife; then roll them in the bread-erumbs.
Upon some oceasions this process should be twice performed, in order
that the coating should be suiliciently thick,

Little Eggs for Twrtle— I R—Beat three hard yolks of egges in a morlar,
and make into a paste with the yolk of a raw one; roll it into small balls,
and throw them into boiling water for two minutes to harden.

Furcomeat fur Turtle, us at the Bush, Bristul.—A pound of fine fresh suet,
one ounce of ready-dressed veal or chicken, chopped fine, eruombs of
bread, a little shalot or ounion, 'ty white pepper, nutmeg, mace, penny-
royal, parsley, and lemon-thyme, hinely shred; beat as many fresh eggs,
yolks and whites separately, as will make the above ingredients into a
moist paste ; roll into small balls, and boil them in fresh lacd, putting them
in just as it boils up. When of a light brown, take them out, and drain
them before the fire.  If the suet be moist or stale; a gleat many more eggs
will be necessary.

Balls made this way are remarkably light; but, being greasy, some
peuple prefer themn with less suel and eggs,

Bruin Cykes—IL. R—Clean, wash, blanch, and soak the brains, then
beat them up with a little white Feppur and salt, a sage-leal or two, scalded
and finely chopped, and the yolk ol'an egg; make them into small caices
or fritters, and fry thewm.

DIRECTIONS HOW TO BLANCH, BRAISE, GLAZE, FORUE, AND LARD.
Tb Blanch—Put the article in eold water over the fire, and when it boils
up take it out and plunge it into cold water, and let it remain until cold.
“I'his gives plumpness and whiteness,

s
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"Tongues, palates, &c., are said 4o be blanched, when, afler long boiling,
the skin can be pealed off; and the latter will become thicker by being put
into cold water as above.

To Glaze, without Braising.—Fowls or meat may be dressed in any way
chosen, withoul bacan, and a gravy, boiled to a glaze, brushed over, as
above, Hams, longues and stewed beef, to eat cold, are thas 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 tongue, in the opinion of many, are
best when served as formerly. -

To Foree Fowls, §e, is 1o swifl any part with forcemeat, and is psually
put between the skin and flesh. ) y

Tu Lard Meal, Fowls, Sweetbreads, &c—Have ready larding-pins of dif-
ferent sizes, and according to the article to be done; cat slices of bacon
into bits of a proper length, quite smooth, and put into a larding-pin to sait
it, with which pierce the skin and a very little of the meat, leaving the
bacon in, and the two ends of equal length cntwards. Lard in rows the
size you think fit.

Ty Crimp Parsley—E, R—Wash aud pick it from the large stalks; and
then throw it into water, After the fish or meat which it is to garnish has
been [ried, buil up the fat in a pan, put in the parsley, and it will speedily
~ erisp, and retain its gren colour. Take it out and dry it from the fat for a
few minutes before the fire.

Potalo. Wall, or Eiging, lo serve round Fricassee of Fisk—Mash in a
mortar as many polatoes as yon may want, with a good piece of butter; then,
with the bowls of two silver spoons, raise a wall of it two inches and a
hall hizh within the rim of the dish to be nsed. Let the upper part be a
little thinner than the lower; smooth it and, after brushing it all over with
egz, put it into the oven to become hot, and a hittle colonred.  Before egg-
ing i, the outside may be orpamented with fHowers, leaves, &e., by the
small tin shapes used to ent paste.

Casserole, ur Rice edged, a Curry or Fricassee—After soaking and
picking fine Carolina niee, boil itin water and a little salt, until tender, but
not to a mash; drain and put it round the inner edge of the dish to the
height of two inches; smooth it with the back of a spoon, and wash it over
with yolk of egg, and pnt it inw the oven for three or four minutes; then
serve the meat in the middle.

FPoeclée—~E, R.—Take two pounds of veal, and two of bacon; cut both
into large dice; cat also two large carrots and two onions into dice; put
them, with a pound of bulter, into a stewpan, the juice of four lemons, a
little thyme or sweet fennel, and two laurel-leaves bruised; season it with

and boil it.

Oby.—'T'his is employed, in fine French cookery, to boil fowls in, or other
delicate preparations.

Bilune—FE, R—Take a pound of grated bacon, a pound of suet, half a
ound of hutter, two lemons, four carrots cut in dice, four onions;, and a
adle of water. Boil all ogethec till redoced.  De eareful to keep stirring
the blane; and, when the suet is melted, add a little water and elarified
salt; boil ipgkim ity and it is ready for use.

Batter fur « utlets or. Fillets of Fowl—E. R—Mix four spoonfuls €7 flonr
with one of olive-oil, and a sufficient quantity of beer to make it of a praper
thickness ; then add the whites of-two eggs, and a little salt, Take care
that it is very smoothly mixed,

Tv Pot Pigeons—Let them be quite fresh, clean them earefully, and
season them with salt and pepper; lagthem close in a small deep pan;
for, the smaller the surface, and the clm@r they are packed, the less buster

saltand pepper; put them on a good fire; add a spuonful of beiling broth,.
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. will be wanted. Cover them with bulter, then with very thick p
| down, and bake them. When cold, put them dry into pots that willh
two or three in eachyi-and pour butter over them, using that which was
baked as part. Obszarve that the butier should be pretty thick over thie '-',
if they are to be kepl. If pigeons were boned and then putin an oval form
into the pot, they would lie eloser and reguire less butef.  They may be
stuffed with a fine forcemeat made with veal, bacon, &c.,'and then they
will eat excellently. 1f a high flavour is approved of, add mace, allspice,
and a litile cayenne, before baking. h

To Put 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
ean. Put a good deal of butter ou them ; then eover the pan with a coarse
flour paste, and a paper over, tie it close, and bake. When cold, put the
birds into pots, and cover them with batter. i

A very cheap way of Polling Birds.—Prepare them as directed in the last
receipt; and when baked and grown cold, cut them into proper pieces for
helping; pack them close into a large potting-pan, and (il possible) leave
no spaces to receive the bufter. %nvgr them with butter, and one-third
part less will be wanted than when the birds are done whole. p

The butter that has edvered potted things will serve for basting, or for
paste for meat pies,
| To Pot Lobsters—Hall' boil them, pick out the meat, cul it into small
» bits, season with mace, while pepper, nulmeg and sall, press close inlu a

pol, and cover with bulter; bake Ea.ll‘a.n hour; put the spawn in, When

R
i
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. ¢old, take the lobster out, and put it info the pois, with a litile of the butter.
! Beat the other butler in a mortar with some of the spawn; then mix that
caloured butter with as mueh as will be sufficient to cover the pots, and
strain it. Cayenne may be added, if approved. ! |
Another way tu Pot Lubslers, as at Wood's Hutel—Hall’ boil 5 1ake put the
! meal as whole as you cau; split the tail and remove the gut; if the inside
J be not watery, add it. Season with mace, nutmeg, white pepper, salt and
a clove or two, in the finest powder. Lay a liule fine buter at the botiom
of the pan, and the lobster smooth over ity with bay-leaves between; cover
it with butter, and bake genlly. When done, pour the whole on the bollom
of a sieve, and with a fork lay the pieces into potting-pots, some ol 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, if highly seasoned,
and thickly covered with butter, will keep some time. -
Poited lobster may be eaten cold, or as a fricassee, with cream sauce: it
. then looks very nicely, aud eats excellently, especially if there is spawn,

Mueherel, Herrings and Trout are good potied as above,

Tu Pot Shrimps—W hen boiled, take them out of their shells, and season
them \with sali, white pepper and a very little mace and cloves, Press
them into a pat, lay a hule butter over them, and bake in & slow oven for
ten minutes. When cold, cover with clarified buiter,

T e e Tt
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' CHAPTER XVIL
SALTING AND PICKLING. :
| Wasx the pork is ready for salting, it should be sprinkled with a Nandful
of common s:lt to fetch out (hE blood; the brine tfuuvm away on the fol-
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lowing day, and the meat wiped with a dry cloth, Hams should be laid
| with the ring-side downwards; and it'is a good plan to heat a quarter of a
k of common salt in a frying-pan and lay it at the bottom of the pan. A
" small quantity of Saltpetre is necessary fo produce a fine red colour either
. of ham or beef; but much will make the meat hard, and the proportions of
sugar and salt shonld be varied according o the preference given ta high-
Iy-salted provisions, or those which are enred with 4 wilder substitute,
. .gkim-milk or milk and water will be found preferable to plain water for
" spaking hams; and they may alse 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 lirge bunch of
‘sweet matjoram, thyme, &c., put in after the pot has been skimmed. These
will extract the salt, and soften the meat: a piece of coarse [resh beef, in
addition, 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. R.
To Dress Hams—If long hung, and very hard, put the ham into an' a
‘night, and then let it lie either in a hole dug in the earth,or on stanes
~ sprinkled with water, two or threedays, to mellow, covering it with a heavy

tub to keep vermin from it. In either ease let it be put into a linen bag,

and carefully covered. Wash and brush it well; put it into a boiler of
" walter, and let it simmer from three hours and a hall 1o five hours, accord-
. ing to its size. It s besl to allow time enough, as it is easy to take up the
ham when done, and keep it hot over boiling water, covered closely: Take
_off the skin as whole as you can, as it keeps the cold ham moist: Sirew
" raspings over the ham, and garnish with carrots sliced. It should he care-
_ fully pared, before boiling, to remove the rusty parts, If some cloves, buy
- and laurel leaves, and a bunch of herbs be boiled with a ham, it will have
a fine flavour. I to be braised, cover it well with meat in slices, over and
f 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 for brown sauee or soups, instead of plain water,

Fitzsimon Family Receipt for Curing Hums—E. R—Take a fat hind-
“guarter of pork, and 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 fora month in this pickle,
. tarning and basting it every day; then hang it in wood-smoke in a dry
place, where no heat can come 1o it, and, if’ to be kept long, hang it for a
" month or two ina 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, skimuaing the pot well and
often until it boils, These hams have been made in the family with a
Jess quantity of sal, and an additional quantity of salipetre, and it bas
‘gﬂegln onnd to answer well, the hams being in that case soaked before

iling.

Hums in Sweet Wort—E. R.—Rub every ham with balf a pound of
coatse sugar and four ounces of salipetre; 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
any hear, 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 sl
three weeks; eight ounces of common and eight of bay-salt are the pro-

ion for each ham. .
Pickle @ Ham—E. R—Take a pound of common salt, half a ponnd
of bay sall, the same quantity of saltpetre, a pound of coarse =ugur or
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treacle, a pint of old ale, and a pint of vinegar. Boil them all ther,
and put them hot'on the ham g Lﬁan let it remain a month in the cle,
being careful to turn it every day. r

Plain Pickle for Hams—F. R—Take one pound of coarse sugar, one
ounee of salfpeire, ane ounce of bay sall, one polnd and three-quariers of
common sall, and broise them well wgether; then boil them in a gallon of
waler for ten minutes, skimming it well. Beat the hams, and when the
pickle is cold, put them in, turning them every day for three weeks, ‘This
1s the quantity for one large ham; dry them in wood-smoke.

Another way—Hang the ham, and sprinkle it with sali; then rub it
every day with the following fine powder; half a pound of common salt,

_the same quantity of bay-salt, two ounces of saltpetre, and two ounces of
black pepper, mixed with a pound and a half of treacle. Turn it twice
a-day, in the pickle, for three weeks, Lay it into a pail of water for one
night, wipe itquite dry, and smoke it two or three weeks.

Angther way, that gives a higher flavor—When the weather will permit,
ha e ham three days; mix an ounce of saltpetre with a-quarter of a
pound of buy-salt, the same quantity of common salt, and also of coarse
sugar, and a guart of strong beer; boil them together, and pour them im-
mediately upon the ham; turn it twice a-day in the pickle for three weeks,
An ounce of black pepper, and the same quantity.of allspice in fine powder,
added to the abyve, will give still more flavour. Cover it with bran when

wiped; and smoke it from three to four weeks, as yon approve; the latter

will male it harder, and give it more of the Aavour of Wesiphalia. Sew

-4

hams in hessings, (that is, coarse wrappers), Let it be smoked by wood,

or over smothering smoke made by web straw and horse-litter.

Berkeshive Receipt for Hams— E. R—Take two legs of pork, each weigh-
ing about fifieen pounds ; rub them well over with two ounces of snltpetre
finely Leaten; let them lie a day and night: then take two pounds of brawn
sugar, and one pound and a half’ of ecommon salt; mix them together, aud
rab the hams with it: let them lie three weeks, turning and rubbing the
pickle every day. '

The Manor-Huuse Receipt Jor Hams.—E. R—Sprinkle them with salt, and
let them stand two or three days. Tuke an onnce of saltpetre, one ounce

and a half of salt prunella, hall 2 pound of coarse sugar; and halfa |‘)uuml
of bay-salt. Pound them well together, put them before the fire untl they
are warm, then rub the ham with the mixture iill it froths; cover it very
thickly with salt, and rub the ham every day with the liquor that runs from
it. Three weelks salting will be sufficient fur a ham of twelve pounds, and
a month for one of twenty,

Westphaiia Hame—E. R.—Prepare the hams in the usoal manner by

“rabbing them with common salt, and draining them; take an ounce of
saltpetre, hall’ a pound of cearse sugar, and the samwe quantily of sali, rub
it well into the ham, and io three days pour a pint of vinegar over it. A
fine foreign flavonr may also be given to hams, by pouring old strong beer
over them. and burning juniper-wood while they are drying: molasses,
juniper-berries and highly-flavoured herbs, such as basil, sage, hay-leaves
and thyme, mingled together, and the hams well rubbed with it, using m:lly
a sufficient quantity of salt to assist in the cure, will affurd an agreeuble
variety.

To Pickle Pork.—E. R.—Take half a bushel of common $&lt, one pound
of bay-salt, balf a pound of saltpetre, and six pounds of coarse brown
sngar: make hams of the legs, according to the foregoing receipts. Take
the sides of the park and rub them well with common salt, lay a thin bed
of salt in the tray, and place one of the sides in it; sprinkle with salt to
cover i1 lay the other side on the top, and sprinkle it also.  Let them He
two or Ui dinys, rubbing the salt well in; then cover the whole with the

»
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_other ingredients, and as soon as the salt begins to give, rub them well in3
" turn the sides frequently, and let them be covered with brine: it will be fit
| for use in six or eight weeks. ‘These quaulities are for a pig of fifteen or
sixteen score.

. Mution Hom—E. R—Cut a hind quarter of mutton in the shape of a
fam, and allow it 1o hang for two or three days.  Mix half a pound of bay-
‘salt, two ounces of saltpetre, half a pound of esmmon salt, and hall a

" vound of coarse sugar, all well pounded togeiher, and make them quite

‘hot over the fire. ‘Then rub it well into the meaty turning it in the liguor

_every day; after four days, adi two more ounces of common salt. Let it

. remain twelve days in the brine; then take it out, dry it,and hang it up in

‘wood-smoke for & week, Another pickle for mutton ham may be made

~ with one ounce of saltpétre 10 a pound of coarse suzar, un'l?onc of salt;
' the ham kept in this pickle for a fortnight, then rolled in saw-dust, and then

hang in wood-smoke for fourteen days longer.

: Ty Boil Mutton Ham.—E. R—Puliton the fire in cold water, let it warm

_quickly, nnd allow it 1o boil only twenly minutes; then leave it in the pan

“of water till cold. This plan renders it moist, and answers when it is 1o

- be eaten cold.

 To Cure Towmgues—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 withon taking away

the fa1 that is under the tongne. 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 lett the fat and a liwle of the kernel under the tongue,

sprinkle it with salt and let it drain antil next day. Then for each tongue

mix a large spoonful of common salt, the same quantity of coarse sugar,

and half as much saltpetre; rab it well in, and do so every day for a weelt;

then add another large spoonful of salt. IT rbbed daily, a tongue will be

in four or five weels, but should: ot be kept lohzer. When to be dried,
" write the date of the day on parchment, and tie it on.  Smoke three days,
or hang them in a dry place withont smoking. When to be dressed, boil
. the tongue extremely tender; allow five hours, and il done sooner it is
" ',emilﬁy kept hot. ‘The longer it is kept after smoking, the higher will be

the fiavour: if hard, it may require soaking four or five hours: but in the
timation of many persong, they are besl dressed out of the pickle. :
Another way—Clean as above: for two tongues allow an ounce of salt-
pewee, and anounce of sal-pranella; with which rub them daily. The third
~ day, cover them with common salt; rari them every day for three weeks,
* then dry them and rib over them bran, and smoke them.  In ten days they
~ will be fit 1o eat.  Keep in a cool dry placgf s
 To Stew Tongue—Salt a tongue with saltpétre and eommon salt for a
weel, lurning it every day. Boil it tender enough to peel: when done,
. stew it in a moderately strong gravy; season with soy, mushroom-ketchup,
~ cayenne, pounded cloves, and sall, if necessary. Serve with trufles, mo-
~rels, and mushrooms stewed in gravy.

In both this receipt and the nexi, the roots must be taken ofl the tongnes
before saling, but some fat must be left.
An excellent way of Prepuring Tongues to eal enld—Season with common
“salt and salipetre, brown sugar, a litle bay-salt, pepper, ¢luves, 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 5o tender that a straw will go through it.

* ready in ten days; but i only torned in the pickle, il will not be too salt W

—
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The thin part of tongues, if hung np to dry, grates like hung beef, and
also makes & fine addition to the flavour of umeleis.

To Cure a Tongue—E. R—Putthe tongue into an earthen pan, rub into
ita Lablespmnfu!gof salipetre, a good handful of salt, and the same quan-
tity of coarse brown sugar; allow the tongue to remain in the pickle for
three weeks, and rub it over every day with the pickle. Then take it out
of the pickle and put it into the meat-screen before the fire for two or three

days, till the pickle has entirely druined from it. Then sprinkle it over

with bran, and hang it up in any part of the kitchen.

To Cure Sherp's Tongues—E. R—Let the tongues be well washed and
cleaned, and lay them in spring water for half an hour; Take a pound of
salt, a quarler of a pound of treacle, and half an ounce of saltpetre ; rab
the tongues well with it, and put them into the pickle; a week or ten days
will be sufficient to cure them,

Ty Pickle Tongues—E. R—Wipe the tongtes exceedingly dry with a

coarse cloth, but do not allow them 1o be touched with water. Ta each .

tongue put an ounce of saltpetre, half @ pound of salt, and a quarter of a
pound of brawn sugar; rub these well into the tongue; tirn it every day
in the pickle; it will be fit for use in a fortnight, but may be kept longer,
To Pickle Becf —E. R —Rub each piece of beel very lightly with salt;
let them lie singly on a tray or board for twenty-four honre; then wipe them
very dry. Pack them closely in a tub, taking care that it is perfeetly

sweet and clean. Have the pickle ready, made thus:—Doil four gallons
of soft water with ten pounds ol coarse &alt, four ounces of salipetre, and

two pounds of coarse brown stigar; let it boil fifteen minutes, and skim it
while boiling very clean.  When perfeetly cald, pour it on the beel, laying
a weight on the top o keep the meat under the pickle. This quantily is
suflicient for 100 Ibs. of beel; if elosely packed.
1o make a Piclle that will keep for years, fir Hans, Tongues, or Beef, if
Boiled and skimmed between each pmcﬁ:f them—To two gallons of spring
water put two pounds of coarse sugar, two pounds of bay and two pounds
and a half of common salt, and half' a pound of salipeire, in a deep earthen
glazed pan that wall hold four gallons, and with a cover that will fit elose:
Keep the beef or hams as long as they will bear; before yon put them into
the pickle; and sprinkle them with coarse sugarin a pan, from which they
must drain.  Rub the hams, &e., well with the pickle, and pack them in
elose, putting as much as the pan will hold, so that the piekle may eover
them. The pickle is not to be boiled at first. A small ham may lie four-
teen days, a large one three weeks; a tongue twelve days, and beel in pro-
ortion 1o its size,  They will eat well out of the pickle withont drying.
hen they are to be dried, let each piece be drained over ihe pan; and
when it will drop no longer, take a clean sponge and dry it thoroughly,
Six or eight honurs will smoke them, and (here shonld be only a Hitle saw-
dist and wet steaw burnt to do this s but if pat Into a baker's ahimney, sew
them in a coarse cloth, and hang them a week.,  Adil two pounds gt oo
mon saltand two pints of water every time yon buil the liquor,

Hambure Beef—E. R—"To sigteen pounds of beef put one pound of

eommon salt, one pound of treacle, two ounces of bay-salt, and one ounee
of saltpetre ; rub the sult thoroughly over the beel,and pour the treacle
upon it. Let it be turned every day, and well robbed in the pickls. At
the end of three weeks put it to dry in wood s<ioke.  The ander bed is the
best part for this parpose, but the ribs also may be used.

Spiced Flank of Beef—E. R.—Take eight or ten pounds of the thin flank,
remove any skin, gristle, or bones, vub it over with half an ounce of salt-
petre, and half’ an ounce of bay-salt, Then rub it well in with a mixture
of spices, the fullowing proportions being used :—Oue punce of hlack pep-
per, one of allspice, half an vunce of gronnd ginger, & quarier of an ounee
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| of cloves, and half the quantity of mace. Tlse only as much as will suffice -
~ 1o rub the beef all over; then add three ounces of common salt and aguarter g
of a pound of coarse sugar; let the beel remain a formight in this pickle, %
" turning it and rubbing it every day; 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 hoors; put a heavy weight opon 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 "
];:rliun of jelly from an ox-foot, as it will be too salt to eal alone, or it may
used in soups. The brisket of beel may be cured the same way;
remove the bones, which will easily slip out when it comes from the oven,
and puot a heavy weight upon it to press the fat and lean well in together,
If well managed, the beefl will be as rich and as tender as marrow, bat a
larger quantity of salt or salipetre would malke it hard.
To Sult Beef Red; which ix extremely good to eat Iﬁm’r Srom the Pickle, or to
hang o dryy.—Chobse a piece of beef with as little bone as you ean, (the |
* flank is most proper,) sprinkle it, and letit drain a day; then rub it with i
common salt, saltpetre and bay-salt, but only a small proportion of the salt- y
petre, and you may add a few grains of cochineal, all in fine powder. Rub
the pickle every day into the meat for a week, then only turn it.
It will be excellent in eight days. In sixteen, dram it from the pickle;
and let it be smoled at the oven's mounth when heated with wood, or send
it to the baker’s. A few days will smoke it
A Tittle of the conrsest suzar may be added to the salt
) It eats well boiled tender with greens or carrots. If to be grated as
Dateh, then cut a lean bit, boil it till extremely tender, and while hot put it
under a press,  When cold; fold it in a sheet of paper, and it will keep in
a dry place two or three months, ready for serving on bread and hutter.
e Dulch woy to Sull Bref —Take a lean piece of heef, rub it well with
treacle or brawn sugar, and tirn it often,  In three days wipe it, and salt G
it with commen salt and saltperre beaten fine s rub these well in, and torn
it every day for a forthight.  Roll it tight in a coarse -eloth, and press it
under a heavy weight s hang o dry in wood-smoke, bat topn it upside down
every day.  Boil il in pumpswater, and press it; it will grate or cul into
shivers, like Dateh beef.
To twelye pounds off beef, the praportion of comman salt is one pound.
Leicestershive Spiced Becf.—Take a vound of beef, rub in aquarter of a
pound of saltpetre finely poundeds let it stand a day, then seas<on it with half «
a ponnd of hay-salt, an onnce of black pepper, the same of allspice, both 3
ﬁ:unded. Letitlie in the pickle a month, lurning it every day, and adl- '
1z aboul three times a week a smull guantity of ¢ommon salt, Then
wash off the salt and spice; eut some fat baccn abowt a quarter of an inch
- square, and long enouzh 10 penetrate the beef; roll thein in <pices, half an
ounce ol mace, three Jarge nutinegs, a teaspoonful of cayenne, and the
same of black pepﬁcr. paunded; lard the beef with the bacon, and a green
;t:ﬂipg made of chopped herbs.  Pat the beef into'a pan deep enough to
holilatg lay a great guantity of beef-suet at the battom of the pan, and also
on the top of the tisel.  Tie the beel round with tape, 1 preserve its shape,
before it is putinto the pan; cover the pan first with brown paper, then
with paste made of harley-flour, and another paper on the wp.  Pat it into
a quck oven, and bake it sevengor eight hours. Poor off the fat and N
gravy, and let it be cold before it 1s cut.
- Huntera' Beef —FE. R—T0q around of beel weighing twenty-fonr ponnds,
take three ounces of salipetre, three ounces of (the eoarsest sugar, an ounce
of glaves and nulmeg, half an ounce ol allspice, and three handfuls of !
cammon salt, all in the finest powder. Allow the beet o hang two or three i
ik
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days, remove the bones, then rab the spices well into it, conlinui_n'g 1o do
so every day for two or three weeks. When to be dressed, dip it in eold
water o take off the loose spice. Bind it up tightly with 1ape, and put it into
a pan with a teacupful of water at the bottom: eover the wp nfplha meit
with shred suet; eover the pan with a eoarse erust, and brown ﬁapar aver
it. Let it bake five hours, and when cold take off the paste and the tape.

Ohg—Some persons staff the orifice from which the bone was taken
with parsley finely chopped, putting sweet herbs also all round between
the slin and the meat. k

Welsh Beef—E. R —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 fifteen days, turning it
frequently. Work it well with pickle; puot it into an earthen vessel, with
a quantity of beef-suet over and under it; eover it with a coarse paste and
bake it, allowing it 1o remain in the oven for six ar eight hours, Pour off
the gravy, and let the beel siand till cold. It will keep for two months in
winter, and will be found usefol amid the Christmas fare in the conntry.

Rough Beerf, or Hung Beef—the Derrynane Receipl—E. R.—Rub the beef
well with salt and saltpetre, in the proportion of two ounces of saltpetre
and seven pounds of salt 1o fifly pounds of beef, Put the beef intn a cask
or tub, place a board over it, and weights upon {hat: leave it so for 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 adwired for ils fine flavour.
—F. 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 lie
for a day on a table, that the blood may ran from it; then make a brine
with a pint of bay-salt, a quarter of a peek of commuon salt, and aboul a
quarter of a pound of juniper-berries, and some bay-leaves, with as mueh
water as will, whefi the brine is made, cover the bacon; when the sall is
dissolved, and when quite eold, if a new-laid egg will swim in it, the brine
may be put on the bacon, which afler a week must be rubbed with the fol-
lowingz mixture:—Half a pound of salipeire, two ounces of sal pruvella,
and one pound of coarse sugar, which alter remaining four weeks may be
hung up in a chimney where wood is burned; shavings, with saw-dust
and a small guantity of turf, may be added at times. Wepr thgdh

The Black Pool Receipt: for Curing Bucon.—E. R—TFor a middling-sized
hog take twelve ponnds of the best common salt, and one pound of salt-
petre pounded very finely; rub it in well,and cover the meat about an
ineh thick, hams, chops and all, placing it with the rind downwards. Let
it remain for a week; then take off the salt, lurn the whole with the rind
upwards, then lay the salt_on again for another week. Then remoye the
galt, and torn it a second lime; lay on the salt and let it remain four
days longer. It will then be properly salted. Wipe it clean, rub it all
over with dry salt, and hang it where it will have a liflle air of the fire,
until it is dry. Then sew it up in whity-brown paper, and hang itin a dry

place where no heat can come to it; and if these precautions are (aken, it

/ill not get rusty. y :
Nl()b.n.—%"l‘he mgal must be salted on & board that is well perforated with
holes fa et the brine run from it, and it must be cavered up closely with a
codrse eloth to keep out the air; and while salting, take care 1o lay the
pieces as close as possible one upon the other. e

T% Cure Baron }':p larding, braising, &e.—E. R~—Take the fattest part o{
the pork, and to every ten poutids employ a pound of pounded salt; rub it

'i
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very well pver, put the pieces ane upon another npon boards, and lay
boards with a heavy weight upon the top; leave it ina dry cool plage fur
about-a month, then havz it up to dry without smoking.. The hardest is
the best for larding; and bacon cured this way is preferable for culivary
purposes,since (he salipette usually employed will turn veal or poaltry
ted, when braised with any portion of the lean.

To Dry Pigs-hends.—E. R—Suzk the heads well in water, and let them
lie in it f!rr a night, then remove the brains. Take a guart of bay-salt, two
quarts of common salt, and a pound and a quarter of brown sogar; 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 carelul to tarn
them in the brine at least every other day, and to keep them well coyered.
Dry them in wood smoke. r
- Ty Dry a Gooeee—E. R—Split a fine fat goose down the back; rub it

" with something less than a guarter of an ounce of saltpetre, and then salt
- it well willi a handful of common salt and the same of coarse brown sugar;
_ let it lie in pickle for ten days in summer, and fourteen in winter, rubbing
and turning it every day in the pickle. Roll it in sawdast, and hang it in
the chimmney.  When boiled, serve it up with nice fresh greens,

To Dry Hogs'-cheeks—Cut oul 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-sal, a little common salt, and four ounces of coarse sugar, Let the
head be often torned, and afier ten days smoke it for a week Hike bacon, in
a bit of thin eloth.

T Collar a Pig—E. R—Take a fine fat pig of a month or five weeks
old, prepared for the table; cotoff the head and split the pig down the
back, and bone ity ehop a hapdful of sage very small, mix it with tWwo nut-
megs, and three or four blades of mace 'iealen fine; add toit a large hand-
ful of salt, and season the pig all over: roll it hard, tie it with tape, sew it
in a clean linen cloth, and boil it in water with a little oatmeal and a good
seasoning of salt; boil it till very tender, which will take several hours,
Hang it up in the cloth in which it was boiled until quite cold. Then
malke thin water grael of vatmeal ; season it well with sali; add half a pint
of white wine and half a spoonful of white pepper; boil itall together for
hall an hour: allow it 10 become cold 5 then take the cloth from the pig,
and let it lie for eight days in this marinade.  BEat it with inustard, sugar
and vinegar.

The manner of Curing Wiltshire Bacon—Sprinkle each fiteh with salt,
and let the blood drain off for twenty-four hours.  Then mix a pound and
a half of conrse suzar, the same quantily of bag-salt; six ounces of salt-
petre, and four pounds of coarse salt; rub this well un the bacon, turning
and welling 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 soflicient for a whole hog of about seven
or eight score.

Another way—Talke 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 cominon coarse salt. Lay the pork on some
“tray that will hold the pickle; or il you have not that convenience, the
‘Bide may be divided into two, after the ham is taken off, and rub it tho-
roughly. Lay the rind downwards, and cover the tleshy parts with the
salt. Baste 1t as often as you can with the pickle, the more the better.
Keep it four weeks, wrning it every day. Drain it, and throw bran over
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it; then hang it in a chimney where wood is burnt, and turn it sometimes
for ten days, 3 ’

.

CHAPTER XVIIL
PICKLES AND FAMILY SAUCES,

PICKLES.

Rudes to be ohserved with Pickles—Avoid, as moch as possible, the use of
metal vessels in preparing them.  Acids dissolve the lead that is in the tin-
ning of saueepans, and corrode eopper and brass; consequently, if kept
in such for any length of time, they become highly poisonons. When it is
necessary to boil vinegar, do it in a slone jar or on a stove. Glazed jars
shonld never be used for pickles, as salt and vinegar dissolve the f“d
which is in the glaze.

Pickles should be kept from the air; exposure to it makes them soft. A
wooden spoon, with holes in ity should be tied to each jar. Small jars
should be veeasionally veplenished from the large ones, to prevent the fre-
quent gpening of the latter.

For greening pickles, see Young Cucumbers.

To Pickle Cucumbers und 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 i a warm place.
Repeat thg 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.

Tv Pickle young Cucumbers.—Choose nice young gherkins; spread
them on dishes; salt them, and let them lie a week., Drain them, and,

utting them in a jar, pour botling vinegar over them. Set them near the

re, covered with plenty of vine-leaves; if they do not become a tolerabl
good green, pour the vinegar into another jar, set it over the hot hearth,
and when it boils, pone it pver them again, covering with fresh leaves;
and thus do till they are of asx gowml a colonr as yon wish:—but as it is
now kuown that the very fine'green pickles are made so by nsing brass or
bell-metal vessels, which, when vinegar is puot into them, become highly
poisonous, few people like (o eat them.

To Preserve the Jluvour of Cucumbiry fur Winter Salad,end os a Souce for
Cold Meat—Pare and slice, as fur ealing, eight large cucumbers ; season
well with pepper and saliy put them into a stone jar with \wo or three
small onions, and as muay shalos. Pour on a quact of boithing vin A
Cover close, and let it staud four days; then stramn the vinegar through a
sieve. Put it inw fonr-ounce phials, and some whole black pepper in
each. Seal down the corks.

The slices of cucambers will keep in a jar closely covered with blad-
ders, without vinegar, and give a very agreeable flavour to hashes.

An exeellent, and nat enmmaon Piekle, calied Salade—Fill a pint stone jar
with equal quantities of onions, cicambers and sour apples, all eut into
very thin slices, shaking in, as you go on, a teaspoonful of salt, and three
parts of a teaspoonful of cayenne, Pourin a wineglass of soy, the samv
of white wine, and fill up the jar with vinegar. It will be fit for use the
same day. L

English Bambaop—Cut the large young shoots of elder, which put out
in the middle of May (ihe middle stalks are most tender); peel ofl the ont-
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ward peel or skiny and lay them in salt and water, very strong, one night.
~ Dry them, piece by piece, in eloth. Have in readiness a pickle thas made
and boiled; to a quart’'of vinegar put an ounce of white pepper, an cunce
of sliced ginger, a little mace and pimento, and pour boiling on the elder-
shools, in a stope jar; stop close, and set by the fire two hours, turning
the jar often, ta keep it sealding hot.  If not green when cold, strain off the
liguor, and pour boiling-hot again ; keep it hot as before: or, if you intend
to malke Intria pickle, the above shoots are a great improvement (o 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 fowers, befare it opens, makes a delicions pickle to eat
with boiled mutton. It is prepared by only pouring vinegar over.
Ty Pickle Gooseberries green—FE. R—Take large green gooseberries,
and cat them into four paris, but not to the bottom. Then take out the
seeds, and string four wzether on a thread, giving them the appearance of
anartichoke. Laythem in a strang brine of salt for twelve hours, talke them
out, and drain them quite dry: pour over them boiling vinegar with spice,
A Melange—E, R—As the spring advances, and the [roit-trees require
thinning, take every kind that the garden produces, apricots, peaches, nec-
tarines, plums, small apples, pears, &c¢., and throw them as they are
gathered into a pan of culIl vinegar: then collect also every sort of vege-
table, gherking, eucumbers eut inlo rings, nastuttiums, carrots, French

turnip-radishes, small onions, &c. &ec.  Throw all into the cold vines
gar, and allow them to remain unul 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 spiees,
mace, allspice and eloves, with five or six ounces of chilies, two a!hree
stieks of gnrscrﬂclish. two ounces of salt, and a quarter of a potund of
flour of mustard mixed smoothly in some of the vinegar. Boil the whole
together, and when eold, cover it up. This will be found a most excellent
pickle, and neither troublesome nor expensive where there is a garden,
Pickalills.—I. R—Take a pound of ginger, let it lie in salt and water
for a nighi.chen scrape it; cat it in thin shces, 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, eut it in thin pieces, and salt it for three'days;
then wash it; repeat the process a second time, and lay itin 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 eanliflower, eelery, radishes
seraped, with the young tops !eft 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, mostard-seed, turmeric-seed bruised very
finely, the ginger, and some chilies, aceording to the heat that is desirable
for the pickle, buil it rogether, and pour it upon the pickled vegetables.
Cueumbers, melons, plums, apples, apricots, or any green fruit, may be
added, a8 they eome intp season.

To Pickle Cuuliflowers—E. R—Cut them before they are too much blawn,
and upona dry day; boil them in salt and water till they are tender, then lay
them to eool, 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 caolifflowers may have one boil in
salt and vinegar, and be taken out immediately, and put into cold vinegar
previously boiled with spices.

To Pickle Melons—B. R—~—Take hard melons that wili not ripen, scrape
aut the seeds, andl also any portion (hat 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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beans, caaliflowers in sprigs, and any thing else that comes to hand,-
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from the salt, and fill them with bruised mustard-seed, a clove or two of o
garlic, shalots, small onicns, and pepper, fill theM nearly full, and close i
the orifice ariginally made with the piece that was cut ont. Place them  *
in an earthen jar. Boil a sufficient quantity of vinegar with pepper, zin- ﬂ“
ger, and a linle sweel spice, to cover them,  Pour it on the melons boiling v

hot; beil the vinegar unce in three or four days, and repeat the process
four or five times, keeping the pickle warm all the time. Then tie np y
the jars. "‘

To Pickle Barherries—F. R—Pick out all the loose barberries, andYay ’
aside the bunches. Make a brine of salt and water strong enough o bear L
an egz. To two quarts of brine put in a pintof white-wine vinegar, and v
half a pound of brown sugar; boil all together with the loose barberries, :
and let it rjﬁand tillat is cold. Observe they must not be allowed 10 boil i
long. Strain this liquor, and pour it upon the barberries in bunches, and ¥
tie them up elosely in the jars. .

Ty Pickle lnrge Onions.—E. R—Slice large onions, and sprinkle them -'
with salt. To every gallon take about a dozen capsicums, either dry or It
green, slicing only a part; add a few eloves, some pepper and allspice, all b
whole. Put the onions into jars, distribute the species preny equally 4
among them; fill vp the jars with vinegar and set them in a pan of A"
cold water over the fire, taking eare that they are closely tied down witha |}
bladder: keep a weteloth over them to prevent the bladder from barsting.
In about an hour and a half the onions will be soft enovugh. -

Large encumbers, gherkins, or small onions, may be pickled the same
way: the cucumbers mnst lie all night in the salt, and the gherkins and !
small onions are to be pickled whole. ]

To Pickls Onions.—E. R.—Take the small silver onions, tale off the out- |
side skin, the tops and fibres, boil a strong brine, and, when cooled a linle, !
pu:ﬁt upon the onions; allow them to stand four hours covered, then l
strain them from the brine, peel off another skin, and then buil vinegar with |
ginger and pepper; pour it on the onions when the steam has subsided. 1

Lemon Piokfe—E. R—Take twelve lemons, pared so thin that none of ’1
the white can be seen, cul themn across at each end, and work in a8 moch -a‘ﬂ
salt as they will contain, rabbing them very well within and withowt,  Tet
them remain for three or four days covered with salt. Dry the lemons in a o
slow oven until they haveno moistare in thewm ; and dry also twelve eloves
of garlie, and a large handful of scr.aEed horseradish, bt notquite 8o much 1
as the lemnons, which muost he as hard as a board, but not in. the least

I

burned: then take a gallon of vinegar, halfan onnce of mace, the same quan=

tity of eloves and of nitmeg roughly broken,and balf an ounce of cayenne
pepper: boil them all together, and when eold stirin a ﬁuarmr of & pound L
of r]uur of mustard, poor it upon the lemons, garlic and horseradish,and
shake them every day for a fortnight. When the lemons are nsed for made
dishes, shred them very small, and shake up the liguor before it is put into
the sauces and cruets.

N. B. The salt must be renewed at both ends of the lemon should the
first dissolve; and, when pat into the oven, the lemons must be eovered
with salt. . |

To Pickle Peaches—E. R—Take two gallons of vineger, and put to it )
one quart of well-macle musiard; take the cloves of a large head of garlic, 8!
split and add them, with some ginger sliced thin, Then take peaches at |
their full growth, but before they areripe, lay them in a brine that will bear s
an egg for thickness; take them put, wipe them, and put them into the

pickle, which must be previously boiled. They will be fit to eat in {our 1
months, l
Pickled Mushrooms, ing their original freshness—E. R—Take the [

small mushrooms, and rub them clean with flannel; put them into millg
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" and water, and let them boil onee; when colid, put them into a brine that
~ will bear an egg, which ‘must be boiling; bail the muslrooms for about a
minute; when cold put them into pots and cover them with oil.  Freshen
- them the day before they are to be used, in warm waler, changing e
. water more than otce if necessary.
y Mushrooms disguived wx Tryfles.—E. R.—Talke mushrooms of all sizes,
1 and cut them into pieces the size of rufies.  Put them into a siewpan
* over a slow fire with a little bit of buiter, some salt, pepper and mace; let
~ them stew until the lignor which flows from them is dried in again. Then
~ Jay them on lins in a slow oven, taking care that they do not remain long
enough o grow hard. Keep them for use in canvass-bags.
b Pickle Murliroums white—E. R.—Take the very small baftons, clean
~ and rub them with a flannel, then pat them into cold distilled vinegar, and
- allow it 10 eome o a boil very slowly: drain and lay them ina eloth ull
euld, and then put them into fresh distilled vinegar.
. Anexcellent way to Pickle Mushrooms: to preserve the flavour—E. R—But-
tons must be rubbed with a bit of fHannel and salt, and from the larger
take oot the red inside; for when they are black they will not do, being 100
~ old. Throw a little salt over, and put them into a stewpan with some mace
- and peppers as the lignor comes out, shake them well, and keep them over
a gentle fire till all of it be dried into them again; then put as much vine-
gar into the pan as will vaver them, give it one warm, and turn all intoa
glass or stone jar, . They will keep rwo years, anid are delicions,

Th dryy Mushrooms—Wipe them clean; and of the large tuke out the
brown, and peel off ihe skin. Lay them on paper to dry in a eool aven,
and keep them in paper-bags, in a dry place, When used, simmer them in
the gravy,and they will swell to near theit former size: 1o simmer them in
their own liguor tll it dry up into them, shaking the pan, then dryipg on
tin plates, is a good way, with spice or not, as above, before made into
powder,

Tie down with hladder; and keep in a dey place, orin paper.

Anothér way—E, R.—Clean them well, dredge them with ponnded
spices, and L;'mt them into a pan over a very slow fire; when the juines
are extracted, shake them in the pan-unt] they ave dried in again. Then
dry them in an oven, and put them into a paper bag.

Mushroom Powder—E, R—~An_easy and effectunl methnd of making
mushroom powder is hy taking the mushrooms from which kerchup has
‘been extracted, and which have been squeezed through a eloth: spread
them upon ting, dey them in a eool oven, and beat them to powder. 'When
* this powder is to be made of the mushrooms emplayed in keichup, they
. must be-cleaned very nicely before they are putinto the pans with salt,
. Ty Pickle Lenions—FE. K~-Scrape the lemons with a piece of broken

glass, score them lengthwise in quarters, but without cutting through the
skins ; lay them in a large earthen dish without allowing them to4ouch
~each other, cover them with salt, and place them near a window where
they may be in the sun; adid more salt as it is wanied to keep them co-
. vered. Turn them every day for three weelks, then take them out of the
~ saly, and put them into a jar.© Make a pickle of vinegar, broised mustard-
- seed, ginger and long pepper; boil and allow it to stand until it is eold.
Btir in a very small quantily of turmeric, and then pour it over the lemons
- and keep them clgsely covered. This pickle will keep twenty years, [t
wiis mgmnlly vil by the cook of the first Earl of Orford.

To le Lenggs, No. 2.—FE, R—The rinds should be thick ; rub them
with flannel and 5lit them down half. way in four quarters without pene-
trating to the pulp; then fill the slits with salt worked in very hard, set
them upright in a pan until the salt melts, then turn them every day in the
liquor which they will produce until they are quite tender. Malke a pickle



¢

176 DOMESTIU COOKERY.

with vinegar added to the brine in which they have lain, pepper, ginger,
and mustard-sead; boil, 'skim, and pour it when ¢old npon the lemons.
Mized Pickle.—E. R.—10 ane gallon of vinegar put four ounees of ginger
bruiseil, two ounces of white pepper, two of allspice and two of ¢hilies, with
four of turmerie, and a pound of mustard-séed, half a pound of shalots, an
ounce of garlic, and half a pound of bay-salt.  Boil all together except the

mustard-seed, which must be added afterwards. Then mix a quarter of a-

Eunnd of mustard with some of the vinegar, when cold, very smoothly in a
asin, and add it to the remainder with the seed. Take brocecoli; radish-
pods, French beans, or any other vegetahles or small froit; blanch the
vegetables, lay them on @ sieve, and sprinkle a lintle salt over them to draw
out the water. Letthem stand in the sun till very dry, then pour the vine-
gar boiling over them, slicing in some harseradisﬁ if appraved.

To preserve Tomatos for Soup.—E. R—The tomatos should be perfectly
sound and quite ripe. Peel them, take out'the seeds and lay them in a
large wide pan with pleaty of pepper and salt, Let them vemain twentys
four hours for the juice to run out; then put the whole into a stewpan, and
boil it very gently for an hoor and a half, frequently stirring it. Put it into
small jars, and when cold, tie them down; small jars are preferable to
large ones, as frequent opening would speil the tomatos,

Piekled Apples for Mungoes.—E. R.—The apples should he large, of a
sharp flavour, and not quite ripe. Pare them and take ont the core'with a
scoop, making the hule as small as possible, and not baring the apple quite
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, girlie, zinger sliced in long thin slices, chilies and tarmeric.
Fill the apples with these ingredients, and put them into a jar, Boil some
white-wine vinegar wilh the remainder of the spices, &e., and while it is
moderately warm, cover the apples with it, putung as small a guantity as
will suffiee 10 keep thenn A >

Pickled Cucumbers— E: R—The small long sortare the best. Tiet them
he fresh gathered; pull off the blossoms, but do not rub them,  Pouor aver
them a sirouz brine of salt and water boiling hot, eover them elose, and
let them stand all night. The next day stiv them gently to take off the
sand, deain them on a sieve, and dry them on a eloth ; make a pickle with
the best white-wine vinegar, ginger, pepper (long and round}); and a little
garlic.  When the pickle boits; throw 1n the cucnambers, 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 putin a
sprig of dill, the Seed downward. They will be exceedingly crisp and
green done in this manners butif they do not appear to be of a fine colour,
boil up the pickle the next day, and pour it boiling oo the cucumbers.

Tu E‘Erklc French Beans—Gather them before they become stringy, and
witheut talking off the euds, put them into a very stfong brine tmlii_llhey-
beeome vellow: drain the liguor 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 honrs, preventing the escape of the steam: in four
or five days they will become green.

Do samphire the same way.

Th Pickle Radish-Pods.—E. R.—Gather the radish-pods when they are
quite young; and pat them into salt and water all might; then boil the salt
and water, and pour it over the pods in jars, and them closely 1o
keep in the steam. When the brine is eold, boil it, our it hot upon
the pods again, repeating the process until they are gr 1; 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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* pods, and, when nearly cold, boil it again and pour it over them. When
cold, tie down the jars.

A hot Mized Pickle—E. R—S8lice a pound of ginger into a gallon of
""{vinegar. add an ounee of turmeric bruised, hall a pound of salt, the same
‘of mustard-seed, an onnce of long pepper, an ounce of cayenne, and a
quarter of a pound of garlie. Boil the whole together, and pour the lignor
inlo a jar vpon cucumbers, white cabbuge_ sheed, kidoey beans, &e.,
" without any preparation, except being well dried, green fruit cleaned [rom
the diast, &c. . ) :

Melon Mangoes—There is a particular sort for this purpese, which the
‘wardeners know. Cut o square small piece out of one side, and through
‘that take out the seeds, and mix with them mustard-seed and shred garlie;
* staff 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
‘yinegar, to allow for wasting, with pepper, salt, ginger, and pour boiling-
ot over the mangoes four successive days; the last, mﬂuur of muostard
‘and scraped horseradish into the vinegar, just as it botls up. Stop close.
‘Observe that there is plenty of vinegar. All pickles are spoiled if not well
- covered. Mangoes s{:ould be done soon after they are gathered. Large
* cocumbers, called green turley, prepared as mangoes, are excellent, and
 gome sooner into eating. i
Marlk, the greater number of times boiling vinegar is poured over either
sort, the sooner it will be ready.
. Tu Pigkle Walnuts—When they will bear a pin (o go into them, put a
brine of salt and water, boiled, and strong enough to bear an egg on it,
~ being quite eold first. It must be well skimmed while boiling. Let them
soak six days; then ghange the brine; let 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 bojled rogether, but cold. To every hundred of
walnuts, put six spoonfuls of mustard-seed and two or three heads of
garlic or shalut, but the laiter is least strong.

This done they will be good for several years, if close eovered. 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 ponnd of an-
& chovies, 1o a gallon, and a teaspoonful opunybnne, and you will have a

< 'r_erﬁ.guod ketehup.

- T Pickle Walnuts.—E. R.—Gather the walnuts about the middle of July,

~and E:l them over the fire in salt and water. Let them lie until the oniside
~ean be robbed off. Ruob them with a eloth, and throw them into eold salt
‘and water. Let them stand two or three days, changing the water every
[ fl.g. Buil donble-distilled vinegar with spice, and pour it over them boil-
~inp-hot in jars,
~ To Pickle Codlins,—E. R.—Gather the codlins fresh from the tree, let
them be of a good shape, at theie full growth, and just before they ripen,
Lay them in a brine nlpsalt and water strong enongh to bear an egg, shilt-
ing them every day for three days. Then eut a slice off the top of the
k ples. seoop ont the eore, and 61l the orifice with mustard made with
rinegar and hot water, a clove of garlic, a litle ginger in powder, and eight

Of nine peppercorns: then tie the top slice on each apple, and pot them
. intoa stone jar. To a gallon of vinegar put a poond of the best flour of
- mustard, mixed smoothly, eight or nine Eeads of garlic, two ounces of
‘whole black pepper, an onnee 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 thén tie the codlins down.

India Pickle—E. R—Put two hundred gherkins, three pints of small
onions, one quart of pasturtiums, one ditto of radish pods, one quartern of

\
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French beans, six cauliflowers, and two hard white cabbazes sliced, into a
pan, and spriukle them with salt, the onions having been previously peeled
and laid in salt and water for a week to tike off their strength. Then,
after a day or two, take them out of the pan and dry them thoroughly in a
warm place in the shades they must be spreasd out separately. To two
gallons of vinegar put an conce and a half of allspice, the same of long
pepper and of white, and twoeof ginger, tied vp in muslin bags. When
cold, mix with the vinegar a pound and a half of flour of mustard, and
two tablespoonfuls of eayenne pepper. Boil it well together, and pour it
on the pickle: the vegetables meationed, not being all procuralile at the
same fime, may be added separately, at different periods, but they must all
undergo the salting and drying process.

To Pickle Red Cabbuge—E. R —Cut the eabbage into small pieces; after
removing the outer leaves put it info a sieve and sprinkle it with salt and
saltpetre, Let Tedrain for twenty-four hours: then squeeze it until it is very
dry. Pour it intga jar with whole pepper and salt, and pour cold vinegar
over il. Do unlkil the vinegar,

Tu Pickle Beet-Root.—I, R.—Cut the beet-root, which must be previously
boiled, in'slices, and cut, at the same time, some Spanish onions in slices
lay them alternately in a jar; boil a guart ol 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 dey day, and keep
them for a few days after they have been gathered; put them into a jar,
and pour boiling vinegar well spiced vpon them. hen cold, cover the
jar. They will not be fit for use for some months, but will be finely fa-
voured after keeping, and are sometimes preferred to capers, for which
they are an excellent subslitute, being useful served up in all dishes in
which pickles are warmed with the gravy. 4

The Lucknow Receipt for Pickling Limes or Lemona—E. R.—Bruise the
limes or lemons on a stone, then throw them into water, and place them
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afterwards in an earthen vessel, covered with sall, for two or three days,

shaking the vessel frequently; take ot the limes when they arve soft, spread
them on a cloth, and let them dry; the open air is suflicient in India, but in-
England they must be placed at the side of a stove.  When dry, add vine-
gar and the juice wh_mt‘. came from them, when in the earthen vessel.
Small Limes—E, R.—Steep two pounds’ weight of small limes or lem-
ons in four onnces of salt for seven or eight days; separate all the juice
that flows from them, and having cleaned them, cover them with freshi salt,
wash them, divide them into guarters, sdd o them two guiris of vinegar,
or lemon-juiee, with four ounces more-of salt, and put them in the pan that
is by the fire.

T Pickle Oysters—E. R—Take one hundred large oysters, wash them

well in their own liquor, then wash them in as much water as will cover
them, putting in a large handful of salt, Take them out, and strainthe
water; wipe the oysters dry. Putthem in again with half theirown lignor,

well strained, let them simmer, but not boil. When plimped, take them off -

the fire, drain and lay them singly on a dish. Put the liguor on the fire
again, and when the Scam rises, skim it clean, add awineglasaful of vine-
gar, two spoonfuls of whole black pepper,and two or three blades of Imuﬁ
Boil all together for a short time: when cold, put in the oysters, caver, a
tie them very ¢lose to keep out the air.

Garlic Pickle—E. R—Steep a quarter of a pound of ginger in strong -

salt and waler for five days, then eat it in slices and dry it in the sun; pat
it into & large stone jar with a gallon of the best while-wine vinegar. 1 e¢
a pound of garlic, salt it well, and let it stand in the salt three days: “*t‘ﬂ!
it and dry it in the san, then put it into the pickle; add also a guarter of &

pound of long pepper, Steeped in salt and water and well dried, a pound of 2
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mustard-seed broised, 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
~ as it comes into season, saliing and drying them previously in the sun.
- When completed, the pickle shonld be kept two years before it is used.
" Barberries Pickled in Brine—E. R.—Gather the barberries before they
are too ripe, pick ont the leaves and dead stalks, put them into jars, with
a large qoaniity of strong salt and water, and 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.
 TY keep Green Peas and French Beans—E. R—Fill a middling-sized
stewpan with green peas, adding two or three tablespoonfuls of sugar;
. place the pan over a brisk charcoal-fire. As goon as the peas begin (o feel
the ‘heat, stir them two or three times. and when they yield water, pour
~ them ont on a dish to drain; when drained, spread them ont on paper in
- an atry room away from the sun, and turn them frequently that they may
dry the sooner. It is necessary for their keeping that they should not retain
- any moistare, for if they do they will soon grow mouldy., French beans
- may be preserved the same way, and will thos keep 1ill the next season
~nearly as well flavoured as when first gathered. Peas may be dried ga-
thered green, and are much betier for soups than those gathiered quite ripe.
- Family Sauce—F. R—Mix twgether two ounces of mushroom-ketchup,
sone aunce of walnut-ketchup, half an ounce of Iidian soy, and ‘one ounce
of Chili vinegar. ‘
Chetney and Quiki Savee—E. R—Take eight cunces of sharp apples,
- pared and eored, eight ditto of tomatos, eight of salt, eight of brown sugar,
and eight ounces of raisins, fuur ounces of red chilies, four ounces of gin-
- ger powder, two vunces of garlie, and two of shalots. Pound all these
gredients separately in a mortar, nsing eayenne pepper if chilies are not
to be had. Mix the whole wgether, and add ihree quarts of vinegar and
one of lemon-juice.  Place the jar containing this eomposition on a stove,
or by the side of a fire in a heat nop less than 120° Fahrenheit, and stir it
twice a-day for a month, then strain, but do not squeeze it dry. Boitle the
liquor, which is an excellent sauce for any kind of fish, or meat, hot or
euld. A reaspoonful will impart a fine flavour (o any ragoit, or be suffi-
 cient for a pint of broth.  Thie residue, which is the chetney, should be put
_into pots or jars. I 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 of dey.  This admirable sauce is the invention of Colo-
- nel Tapp, and in India goes by his name, It may be made very good with
i ronly, omitting the lemon-joice,
Quin's Pickle.—E. R—Hall a pint of common mushroom-ketchup, half
pint of walnut liquor, eight anchovies, eight cloves of garlic, four bruised
and fourwhole; three teaspoonfuls of eayenne pepper, three of mushroom-
powder, all boiled together for five minutes, atd bottled when eold.
"y Wine Kelehup.—E. R —Take twenty-four anchovies, chop them, bones
and all, ten shalols eut small, a hamlrrul of scraped horseradish, and a
- quarier of an ounce of mace, add a quart of white wine, a pint of anchovy
lquor, a pint of red wine, twelve cloves, and twelve peppercorns. Boil
] @eﬁ&iﬂ mtegether slowly till reduced to a quart, strain it, and keep it in a dry

~ Carachi,—E, R.—Tale one head of garlie, and eut each clove into two
gema. two teaspoonfuls of cayenne pepper, three tablespoonfuls of soy,
~three of mushroom-keichup, three of walnut pickle, six anchovies dis-
 solved, two of three spoonfuls of mango or Indian pickle liquor, and a pint
| of the best vinegar, with suficient cochineal 1o colour it.. When it is
strang enough of the garlic, take it out, and in a few days afterwards filter
the liguor through blotting paper,

-
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Cucumber Kelchup; the Suffoll Receipt—IE. R—Take a dozen well-
grown cocumbers, and fonr large onions; sliee them into an earthen pan
with a good handful of salt; let them stand till the lignor begins to run
break them inio small pieces, and let the whole slnni another day
night; then strain 1t off lo every quart put the same quantity of white, bot
nat sweet wine, half a pound of ancliovies, and a large stick of horse-
radish; boil them together for half an hour, then sirain it again, and 1o
every quart pil a quistter of anounee of white pepper, hall the quantity of
mace and nutmeg all ponnded; and boil it well' again,  When cold, bo :
it with the spice, and put a piece of ginger into each bottle. A m:f:-
spoonful in a sauce-boatful of cream or melted butter makes delicious
white sance for fwls, &,

Cueumber Ketehup.—E, R—Tuke an equal quantity of large encumbers
and larze anions, pare and shice them theow over them a handiul of salt,
and let them stand all night in asieve placed over a pan.  ‘Take the liguop
and boil it up, with a quarter of a pound of anchovies 1o every dozenof
cucumbers, a pintof while wine, a nutwieg, a quarter of an ounce of mace,
and half an ounce of whole pepper, strain it, and when cold, bottle it; tie
it down with bladder; it will keep for wo years, ; ' ]

Cucember Vinegar— E. R—Gather the cucumbers when very ripe, slice
and lay them on a sieve overa pan in the sna, sprinlle them well with

salt. Let them drain till the liquor is all drained out; add an equal quag=s

tity of ‘white-wine vinegar, and boil it for 2 quarter of an hour with a few
white peppercorns; let it stand until cold, and then hotle it

Walnut Ketehup of the finest quality—Boi: or simmer a gallon of the
expressed juice of waliuts when theyare tender, and skim 1 well; then
put in two pounds of anchovies, bones and liquor, ditte. of shalots, one
ounce af cloves, ditto of mace, ditto of pepper, and vne clove of garlic.
Let all simmer till the shalots sink then put the hguor into & pan bl eold ;
bottle and divide the spice to each. Curk clusely,and tie the bladder
over . | _

It will keep twenty years in the greatest perfection, tut is not fit for nse
the first year. Be very careful to express the juice at home; foritis
generally adulterated, if bought. _ i

Some people make liquor of the outside shell, when the nut is ripe; but
neither the flavour nor eolour is them so fines and the =hells beiug gene-
rally taken off by dirty hands, there is much abjection to this mode. -

Waluut K-lehnp —E R.~Take two handred walnuts, at the season fo
pickling, beat them very small on a marbie mortar, add abont six handluls
of salt; put them into a clean earthen pan, and stiribem two or three limes
a day, for ten days or a fortnight. Then strain them throngh a cloth,
pressing them vecy dry.  ‘Then bail up the lignor with mace, oloves, sliced
nutmeg, and whole pepper.  When nearly done, add six cluves uf shalot §
bottle and cork it closely, The boule shuuld be shaken when the ketchup
is used. , :

Camp Ketehup.—FE. R—Take two quarts of old strang beer, and ane of
white wine, add a quarter of a pound of anchovies, lhree ounces of shalots
peeled, hall an ounce of maee, the same of nutmeg, three large races of
ginger eut in slices; put all togéther over a moderate fire till one-tied is
wasted, The next day bottle it with the spice and the shalows. 1t will
kegp for many years,

Pontae Ketehup. for Pish—Pui ripe elderberries, piphz(f'fmm the stalk,

into a stone jar, with as much strong vinegar aswill eover them, Hake
with the hrejaﬂa and, while hot, strain.  Boil the liquor with & sufficient
quantity of cloves, mace, peppercorns and shalots, (o give it a fine flavour,
When that is obtained, Iut in half a pound of the finest anchovies 1o every
quart of liquor ; stir, and boil only uatil dissolved. When cold, put it into

I

» 7




sint botiles, and tie double bladders over each cork. The same method
{Il:lnld be observed for preserving all ketchups. ‘
" Irish Sauce—E. R.—Take five or six hundred green walnuts, according
1o the quantity of juice they will yield; seqop out all the whites, beat them
_in a mortar, and strain the juice through a cloth; let it stand a day and
might, strain it, and pour it off clear; to.a pint of this liquor put one pound
of anchovies and half' a pintof vinegar, and to each pint thos made a clove
 or.two of garlig, two or three shalots, some horseradish, and one onion eat
in quarters; boil it two hours, and then strain it of,. When strained add
 to every pint of liguor half a quarter of an onnce of mace, the same gquan-
tity of cloves, of nutmeg, and of whole black pepper, hall a pint of port-
- wine, and two tablespoonfuls of soy. Buil them together for half an honr.
Then pour it off into an earthen jar, and let it remain covered uptil it is
cold 3 then bottle it off into clean dry bottles, distributing the spice equally
' in each; cork it down closely, and lake care in boiling to keep the sauce-
‘pan covered, J )
" Avery fine Fish.Sauce—Put into a very nice lin saucepan a pint of fine
- portwine, a gill of mountain, half a pint of fine walnut-ketchup, twelve
“auehoyvies, and the liquor that belongs to them, a gill of walnat pickle, the
‘rind and juice of a large lemon, four or five shalots, some eayenne to taste,
three ounces of scraped horseradish, three blades of mace, and two tea-
~spoonfuls of made mustard; boil it all gently ull the rawness goes off's then
put it into small bottles for use. Cork them very close and seal the top.

Anather —Chinp twenty-four anchovies, not washed, and ten shalots, and
serape three spoonfuls of horseradishg which, with ten blades of mace,
twelve cloves, two slieed lemons, hall a pint of anchovy liguor, a quart of
hock or Rhenish wine, and a pintof water, boil to a quart; then strain offs
and whes cold, add three large spoonfuls of walnut ketchup, and put into
small boftles well corked.

Aid-de-Camp's Sauce ; Caine's. Partioular—E. R.—A pint of elaret, the
same quantity of ketchup, four ounces of anchovies, one ditto of fresh
lemon-peel pared thin; 1wo cloves of garlic minged fing, hall an ounce of
allspice, the same of black and of red pepper, one drachm of celery-seed
broised, and hall a pint of pickle-liguor. Put these ingredients into.a
. wide-mouthed haitley stop it close, shake it every day for a forinight, and
then strain it offl
. Tumate Marmalade—E. R—Take ripe tomatos of a fine red colour, cut
‘them in hall” and express the liquor: putl them in a preserving-pan with a
few peach.leaves, a clove or two gf garlie, according 1 the quantity ; slices
~ of anion ar shalot, and a bundle of parsley; stew them ull sufficiently doue,
_ strain them upon a sieve and beat them throngh it, and boil them down

like apricot marmalade, adding salt.  When finished, put the marmalasde
~into small pots, and cover them with clarified butter and pepper.  When
~wanted, it will be found 10 make very good tomato sauce, when boiled up
~ with stock and well seasoned,

Tomaty Kefehup af Belize—E. R—Slice the tomatos, and put a layer
~into a jar, sprinkcle saltover it then another layer of toniatos anid salt, until
Cthe jar isfull, Stir the contents now and then for three days, keeping the
~jar in awarm place by the fige. Then allow it to remain untouched for
“twelve days. Then press the juice [rom the tomatos, and boil it with
mace, pepper, allspice, ginger and cloves, aboul 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 monthsboil it
- again with fresh spice. '
~ Tumato Ketchup—E. R—Take six pounds of tomalos, sprinkle tham
: Wi'l_h salt, let them remain for a day or two, then boil them until the skins
will ﬁpaﬂus easily; pour them into a colander or coarse sieve, and press

1
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them through, leaving the skins behind; put into the liquor a handful of

shalots, a pint of Ch:li‘ vinegar, and half a pint of wine, pepper, cloves,
ginger and allspice; boil them together until a third part has wasteds then
bouledn, closing the bottles very securely, It must be shaken before it
is msed, !

Chili Vinegar—E. R—Fill a boule with the chilies or capsicums, and
cover them with vinegar; cork it up closely, let it stand for three weeks or
a month, then pour off the vinegar, and &lI up the bottle again : good eap-
sicums will flavour several additions of vinegar. If capsicums are not
procurable, put an ounce of cayenne pepper 1o a quart of vinegar, and let
it stund some time, shaking it oceasivnally. Then strain it off, and fll
the bottle up again.

Wine 'r'iuiﬁar.—'.l‘he raisins must not he pressed, but deained from the
liquor; lay them in a tub,in a heap, to heat. In three or four days add
fifleen gallons of water to every hundred weight,  Let the mash be well
beaten, and stirred often, for forty-eight hours; then strain and press them
in a hair-bag. Put the liquor into a barrel, with a toast covered with yeast.
Mind that the cask be full, and set over a tnb to work. When it ceases to
ferment, cover the bung-hole with a piece of slate. Keep it in a warm
place. : :

Gooseberry Vinegar—~DBoil spring water; and when cold, put to every
three quarts a quart of broised goosberries i a large tub. Lel them re-
main sixty hours, stirring ofien; then stram through a hair-bag, and to
each gallon of lignor at;‘d a pound of the coarsest sugar. Putitinto a
barrel, and a toast and yeast; cover the bung-hole with a bit of slate, &e.,
as above. Bet the barrel in the sun, pbserving that the cask be well
painted and the diron hoops all firm.  The greater the quantity of sugar
and fruit the stronger the vinegar; and as this is particularly uefol for
pickles, it might be well to make it of double thd strength for that purpose.

Sugar Vinegar.—To every gallon of spring water put two puumrs of the
very coarsest sugars boil and skim tharoughly ; then put one quart of cold
water 1o every gallon of hot.  When eool, put into it a toast spread with
yeast. Sur it nine days; then barrel and set it'in a place where the sun'
will lie on it, with a bit ol siate on the bung-hole. Obserye the caution
about the barrel, as above. ‘Make in March; it will be ready in six
monihs. \

Vinegar made of Mull.—Pourten gallons of boiling water on a bushel of
malt; stir it well; let it infuse the usual time, and draw the wort off as in
brewing; but neither boil nor put hops. *Work itwith yeast; and in two
days turn it and put the barrel in the sun, with a bitof gliss over the bung-
hole. Observe, that as there must be enough to fill the eask, some litile
quantity of water must be allowed [ir waste. It must be brewed in Feb-
ruary, and will be excellent in July, and fit for pickles,

Lobster Suuce,—1I, B—Pound the meal from three Jobsters, with ‘an
ounce of mace, half an ounce of cloves dried and pounded, a nutmeg grated,
a handfuol of salt, the rind of a lemon grated, and twenty anchovies
pounded. Mix and pound the ihgrodients all together with a botile of
Madeira, shake it well, and edrk 1t very tight; onée or two teaspoonfuls,
according to the quantity of butter melted, will be enough.. It must be kept
very closely stopped.

Mushroom Ketchup—F, R—Take the full-grown flaps of mushrooms,
crush them with the hands, throw a handful of salt into every peck of
mushrooms, and let thém stand all night; then put them into stewpang, and
set them in a quick oven for twelve hours; strain them through a bair-

seive, and press out all the juice. To every gallon of liguor put of cloves,

Jamaiea and black pepper, and ginger, one ounee each, and half a pound
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of common salt. Set it on a slow fire, and let it boil until half the liguor
_is wasted, then pat it into a clean vessel, and, when cold, bottle it.
Mushroom Kefchup.—Take the largest broad mushrooms, breal them
Cinto_an earthen pan, strew salt over and stir them now and then for three
. days. Then let them stand for twelve, till there is a thick scum over;
strain, and boil the Liquer with Jamaica and black peppers, mace, ginger,
a clove or two, and some mustard-seed. ' When eold, botile it, and secure
- the corks as above, leaving the spice in. Atthe end of three months strain
the lignor and boil with fresh spice, which put into the bottles; and in a
caol place it will keep two or three years.
Mushronm Ketchup another way—Take a stewpan full of the large flap
- mushrooms, that are not worm-eaten, and the skins and fringe of those yon
have pickled; throw a handlul of salt among them, and set them by a slow
fice; they will produce a great deal of hiquor, which you must strain; and
- put to it four ounces of shitlots, two cloves of garlic; a good deal of pepper,
~ ginger, mace, eloves and a few bay-leaves; boil slowly, and skim very well.
hen eold, boitle, and cork elose. Tn two months boil it up again with a
little fresh spice, and a stick of horseradish, and it will then keep a year,
which mushroom ketchup rarely does, if not boiled a seeond time.

CHAPTER XIX,
PRESENVES.

Observations on Preserves—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 oue does not hurt, bot when not properly boiled (F;har is,
long enough, but not quick), heat makes them ferment; and damp canses
them 1o grow mouldy. They should be Jooked at two or three times in
& first two months, that they may be gently boiled again if’ not likely to

ep. ¢
It is necessary to observe, that the boiling of sugar more or less con-
slitutes the chiel art of the confectioner; and those who are not practised
in this knowledge, and only preserve in a plain way for family nse, are
mot aware that in two or three minutes a syrup over the fire will pass from
one gradation to another, called by the confectioners degrees of boiling, nf
which there are six, and those subdivided. But I am not versed in the
minutie, and only make the observation to guard against under-builing,
. which prevenis preserves from keeping; and quick boiling, and long,
' which brings them to candy.
Attention, without much practice, will enable a persen to do any of the
following sorts of preserves, &ci, and they are as much as are wanted in a
r‘rivntq family; the higher articles of preserved fruits may be bonght at
ess expense than they ean be made.
Jellies of fruif, made with equal quantity of sugar, that is, a pound 1o a
pint, require no very lung boiling,

A pan should be Jkept for the purpose of preserving; of donble block-
_ tin, with a bow-handle opposite the ‘straight’ one, for safety, will do very
welly and if put by nieely cleaned in a dry place, when done with, will last
for several years. Those of eopper or brass are improper, as the tinning
‘wears out by the scraping of the sweetmeat ladle. There is a new sort of
iron with & strang tinning, which promises 1o wear long. Sieves and spoons
should be kept likewise for sweet things.

al
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Preserves keep hest in drawers that are not conmnected with:a wall. If
there e the least danip, cover them only with paper dipped in brandy, laid
quife close; putting a little fresh over in spring, to prevent inkect monld.

Dried sweetmeats, cakes, &c., should ‘be kept in tin buxes, belween
layers of white paper,-in a very dry, but not hot reom.

When any sweeuneats are directed to be dried m the sunorin a stove,

it will be best, in private families, where there is not a regular stove for

the purpose, 10 put them in the sun on fAag-stones; which reflect the heat,
and place a garden glass over them to keep insects off; dr il put into an
oven, take care not to let it be too warm, and waich that they do properly
and slawly.

All fraits for preserving should be gathered in dry weather; but as this
is not always practieable, much inconvenience may be obviated by boiling
the fruit for jellies and jams long before the sugar is added. Dy so doing
the watery particles will evaporate, and the preserve will be berter fla-
voured by the sugar not being too long on the fire.

To Green Fruiis fir preserving or pickling.—Take pippins, apricols, pears,
plums, peaches, while green, for the first, or ralli.sh-pcg:t, French beans for
the latier, and cuenmbers: for both processes, and put them, with vine-
leaves under and over, into a bluckstin preserving-pan, with spring-water o
cover them, and then the tin cover to exclude all air. Set it on the side of
a five, and when they begin to simmer, take them off, pour off the water,
and if not green, pot iresh leaves when cold, and repeat the same.  Take
them out carefully with a slice: they are 10 be peeled, and then done
according to the receipts for the several modes.

Clurified Sugar for Sweetmeais—E. R—To every pound of broken lump-
sugar put a pint of water, and the whole of an egg beaten 1o a strong froth;

ut it on the fire, allow it to boil, and just as it wonld run over check it

with a little cold water. When it rises a second time, take the pan off the

fire and set it on the hob for a guarter of an hour. Skim oil' the top, and

pour the syrup into a clean vessel, taking eare o leave the sedimentbe-

hinds after the sugar has been thus clarified it may be boiled to any lieight,
either for useful or merely ornamental purposes. It will require careful
waiching and some practice, to attain_skill inthe varions degrees, The
first to eandy : the sngar will rise in beads upon the surface, and will draw
ont into lone threads; the second, or blown smngar, when taken upin a
perforated skimmer, will torm into bubbles in blowing through the holes;
feathered sugar, builed some time longer, will fly off*when shaken from the
skimmer. in fakes or feathers; erackling sugar, when poured into esld
water, will immediately harden and caramel sugar will snap like glass:
this worked upon oiled moulds forms elegant covers for sweetmeals, and
is used in forming cakes for Chantilly baskets,

To Candy Almonds— E. R—Blanch any gnantty of almonds, then '[g
them in bufter 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
fl'to a thread; care must be taken ta boil it to the exact candying point

pour it bailing hot upon the almonds, and stir them il they ave qnite aold.

This is an excellent method of preparing almonds for desseet, anid mirch
appraved of in London by the gues{:nf his' highness Prince Ekbaladoola,
the Nawanb of Oude, from whose cool it has been obtained. ;

Ty Candy any sort of Fruit—When finished in the syrup,puta layer into
a new sieve, and dip it suddenly into_hot water, 1o lake off’ the ;c{m_p-lhat
hangs about ity put it on a napkin before the fire 10 drain, a then o
some more in the sieve. Have ready sifted double refined sugar, which
sift over the fruit on all sides till quite white. Setat on the shallow end of
sieves in a lightly warmed oven, and turn it two of three times.. It must not
be cold till dry. ~ Wateh it carefully, and it ‘will be beantiful.
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_ Boliled Fruit.—E. R—The best way of preserving all the common fruit
- for tarts is hy bottling, and if the following directions be exactly observed,
~ it will be found o answer admirably. Gather any kind of fruit on a dry
~day, currants, gooseberries, plums, &e.; put it into wide-monthed boitles,
- and let it be fully ripe.  Mix currants and raspberries in the same bollle,
and put two punces of sugar into each; then have bladders eut 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 ted tightly; then put the
_ bottles up to their necks into a copper of cold water, with some straw be-
tween. ?iighl a fire under the eopper, and, when the juice of the fruit has
~ boiled up, let the fire go gradually out, and leave the bottles in the waler
_until it is eold:  The bladders will have sprunig upto their extent, makibg
~ the botiles perfectly air-tight,  Sume persons put two bladders and turn
~ the botles upside down, but this is unnecessary, one being sufficient il
‘properly manazed, Fruit, thos preserved, will lkeep for any number of
~ years, retaining all its original freshness : the eontents of every boltle must
used at once, for the air getting in will spoil,and they will require more
. su%r when put into tarts or puddings,
Bottle Green Goosebervies—E. #.—Put them into wide-monthed bot-
~tles, with sufficient sugarto sweeten them; then fill the bottles up with
water, and tie them down with a wetted bladder, according to the furegoing
directions: put them into a boiler, Like the other bottled froit, and when the
syrup has botled up let the fire go'out.  In making the pies of these goose-
berries, the syrup found in the botles will yield sufficiznt
AN p Grapes s in Switzerland.—Fasten packibread lines near the
ceiling of a cool but not damp room. Picl the grapes before they are dead
ripes cut out every one that is decayved, but do not let iheir juice tonch
- those that remaing seal the extremity 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 Brmler};.—'l‘nke some close bunches, bifack ar white, not
1 over-nipe, and lay themin a jar.  Pota good quantty of pounded white
- sugarcandy upon them, and il vp the jar with brandv.  Tie them close
 down with'a bladder, and keep in a dry place. Each grupe should be
~ pricked thrice,
+ They muke'a beantiful middle dish in a winter dessert.
Ty erve Fruit for Tarls or famity Desserts—Cherries, ploms of all
- sorts, and American apples, gather when vipe, and lay them in small jars
* that will hold a pound; sirew over each jar six ounces ol good loaf-sugar,
paut!ded; cover with two bladders each, separately tied down; then set
-r" the jars in alarge stéwpan of waler up to the neck, and letit boil three
3 hounﬁently.- Keep these and all other sorts of fruit free from damp.
~ b Prepare Fruit for Children : a for more wholesome way than in Pies or
8 _Pud(hr;g;.—-?ut apples sliced, br plums, enreants, gooseberries, &e., inlo n
stone jar, and sprinkle among them as much Lisbon sugar as necessary.
~ Setthe jar in an oven,or on a hearth, with a teacupful of water to pro-
© ¥eot the frait (rom burning; of put the jar dnto a sancepan of water, till
ih contents be perfectly done.  Slices of bread or rice may be put into the
Jar or served to eat with: the fruir
o Bittly Aprieats preen for Tarts—E. R—When the apricots are the
- size of a lurge hazelnut, fin the trees, gather them on a dry day, wipe
~them clean, put them into widesmputhed bottles, and 61 up the bottles with
. Spring water. Setthem in a eopperof epld water up o theie neeks; when
- theyare sealding hot and change colour, take them out, let them cool, and,
when they are cold, il the bottles. should not be full, i1l them up with
‘Spring water thiat has boiled.  Put on the 1op of each bottle a tablespoonful
of sweet oil.  Take a damp bladder, tie it down very tightly: in six weeks
\ 16
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they will begin to turn green, and will keep until apricots come in again.
D}I:.Em:;.“a and peaches may be done in the same way, when the trees are
thinne

Tv Preserrve ripe Apricots—E. R—Having pared the aprieots, thrust ont
the stones with a skewer, and take the same weight of loaf-sugar as of
fruit; strew a part of the sugar over the apricots, and let them stand antil
next day; then boil them up gently three pr fonr different times, adding the
kernels to the syrup.  Let them cool between each boiling, then take E!em
ont of the syrup earefully one by one: bail the syrup with all the sugar:
skim it earefully, then pour it over the apricots, and tie them down close
with a brandy-paper and bladder.

A beautiful Preserve of Apriculs.—When ripe, choose the finest apricots;
pare them as thin as possible, and weéigh them. Lay them in haf:rs on
dishes, with the hollow part upwards. Have ready an equal weight of
good loal-sugar, finely pounded, and strew it over them; in the meéan lite
break the stones, and blanch the'kernels. When the fruit has lain twelye
hours, pat ity with the sugar and joice and also the kernels, into a pre-
serving-pan.  Let it simmer very gently till elear; then take out the pieces
of apricots singly as they become so; pot them into small pots, and poor
the syrup ‘and kernels over them. The scum must be taken off as it rises.
Cover with brandy-paper,

T Preserve Apricots in Jelly—Pare the fruit very thin and stone it;
weigh an equal gnantity of sugar in fine powder, and strew over it.  Next
day boil very geatly till they are clear, move them ‘into a bowl, and pour
the liguor over. The following day pour the liguorto a quart of codlin-
liguor, made by boiling and straining, and a pound of fine sugar: let it
boil quickly till it will jelly; put the fruit into it, and give one boil ; skim
well and put into small pots.

To Dry Apricots whole—F. R-~Gather the apricots when not too ripe,
but sufficiently soto leave the stone.  Thrust out the siones with a skewerg
pare the ‘apricots, and silt sngar over each as they are done to keep their
colonr, Make syrup to cover them of a quarier of a pint of water to a
pound of sugar. ~Boil the syrap, skim it and Jel it stand until nearly eolds
then put in the apricots, and heat them gradually over a slow fire, allowing
them to sealil, but not to boil, and taking eare to turn them on every side.
Place them on one side in the syrup until the next day; then seald them
again very siowly lor half an honr; allow them just 1o boil up,and lay
them aside ull the next day. Makea fresh syrup, by dipping Tumps of
sngar in the former one, and allowing it slowly fo dissolve; then boil and
skim it elear. Put in the apricots: let them bail gently until they are
elear. Allow them to lie in the syrup all nights then drain them from the
syrup, put them upon an earthen dish, cover them with a hair-sieve, and
get them in a very cool oven 1o dry, turning them frequently.

To Dry Apricots in haloer—E. & —Take them before they are full ripe,
scald them 1n a jar plunged into hoiling water, then pare and halve them.
Put them into a syrup of half their weight of sugar, let them scald awhile,
and then boil until they are elear.. Let them stand for two days in the
syrup, and then put them into & thin candy and scald, but not boil them in
it. Keep them two days longer in the candy, heating them each day, and
then lay them on glasses (o dry. A5 o

Apricot Marmalade— E. R—Gather the fruit before itis 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 cleat fire, and let'it boil toa
candy; then pound and &ift ft; pare the fruiy, cut it inte thin slices, put

ithem with the sugar overa slow fire, let it simmer till clear, but do ot

boil it; add the kernels: and then put the marmalade inlo jars,
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A Preserve of Apricots—FE. R—Boil ripe apricots in syrup until they %
will mash; heat them in a mortary mle half their weight in lealsugar,
and sufficient water to dissolve 113 boil all together, and skim until it is
clear, and the syrup thick like fine jelly.

To Preserve green Aprieots.—E. R.-~Coyer the boitom of a stewpan with
vine-leaves, fill the pan with.iprieots anid eold spring water, laying more
vine-leaves on the top. Put them over a slow fire until they turn yellow ; A
then take them off and wipe them well with a flannel and a litde salt, and
put them over the fire in the same water to green them. Have ready a
thin syrop; boil the nBricat:i up 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, neciarines, &ec., may be preserved the same way.

T Preserve vipe Peaclies— E. R—October is the best month, as they are

_then harderand 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; be careful not to do them o much; some will be ready
sooner than others. When they begin to be soft they are done enough;
drain them on the sieve, and let them stand until eold; then put them into
glasses; pound sogar-candy very fine in a mortar, dissolve it in brandy,
and All up the glasses with it

Apricols or Peiches in Brandy—Wipe, weigh and pielt the froit, and
have ready a quarter of the weight of fine sugar in fine powder. Put the
firwit into an iee-pol that shuts very close; throw the suzar over it, and then
cover the fruit with brandy. Between the top and cover of the pot put a
piece of double cap-paper. et the pot inwa saucepan of water till the
brandy be as hot as yon can possibly bearto put your finger in, but it
must not boil. Pt the frait into a jar, and pour the brandy on it.  When
cold, put a bladder over and tie it ight down.

Another Reeeipt fim Peaches or Apricots Preserved in Brandy—E. R—
Talke fourteen pounds of loafsugar, clarify it and make a light syrupof
it; then put hall in an earthen pan, and the other half in the brass pre-
serving-pan upon the fve; skim wwwell;and, when it begins to boil, put the
peaches, which must be ripe, oue by one into it; turn them with a spoon,

~ 50 that they may all boil equally; press them a little, to discover whether
- they are rather soft, and, as they beeome so, take them out and pat them
into the earthen pan with the other half of the sugar; then take them out,
put them in jars, and pour brandy upon them to harden them; then put
the brass pan upon 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 amonnt of a hundred, are boiled, the syrup being
sufficient for that number.  When the whole have been pot into jars, mix
the syrup from the earthen pan with that in the preserving-pan, and boil
~ it unil it becomes as thick as a conserve; then take it off the fire and
E:t 0 it rather more than a pint of braudy, sttring it well together, and
iling to syrup; then ponr out the brandy in which the peaches were put;
measure i, and put an equal quantity of syrup to it; mix both well to-
gether, and fill up the jars.

To Preserve Neclarines—E. R.—8plit the fruit, take out the siones, and
ut the nectarines inlo elarified sugar (il they 1ake it well. Skim the
iquor, cover the nectarines with paper, and set them by ontil the next

day., Add sugar to the syrur. beiling it until it will flow; Eul i the necta-
rines, give them a good boil, skim, cover theém, and lay them on a stove.
The nextday take them out of the sugar, drain them, place them separately,

dusting sugar over them; the next day put them on the stove, orintoa J
ool oven, to d{r)y. J
To Preserve Oranges or Lemons in Jelly—Cut @ hole in the stalk part the A

size of a shillivg, and, with a small blunt knife, scrape out the pulp quite - /E



188 DOMESTIC COOKERY. *::'

clear, without culting the rind. Tie each separately, in muslin, and Jay
them in spring-water two days, changing twice a-day in the Iast boil them J_l
tender on a slow fire. Observe that there is enough at first to allow for |
wasting, as they must be eovered to the last. To every poand of fruip =
weigh two paunds of double-refined sugar and one pint of water; boil the
two latter together with the juice of the orange to a syrup, and clarify it, . |
skim well, and let it stand to be cold; ‘then boil the (ruit in the syrup half
an hour; if-not clear, do this daily till they are done. T 3

Pare and core some green pippins, end boil in water tll it tastes strong |
of them; do not break them, only gently press them with the back of a |
spoon: strain the water through a jelly-bag tll quite clear; then to every
pint it a paund of double-refined sugar, the peel and juice of a lemon,
and boil to a strong syrup.  Dirain off the syrap from the fruit, and, turning bl
each orange with the hole npwards in the jar, pour the apple-jelly overit.
The bits eut out must go through the same process with the fruit. Cover %‘
with Lrandy-paper, o

To feep Oranges or Lemons for Puddings, &.—When fou squeeze |he
fruit, throw the oiside in water, without the pulp; lét them remain in the

*same a fortnight, adding no more; boil them therein 18l tender, strain it
from them, and when they are tolerably dry throw them into any jar of
candy you may have remaining from ‘old “sweetmeats ; or, ift yob have
none, hoil asmall quantity of syrop of eommon loaf-sugar and waler, and
put over them; in a week or ten days boil them gently in it till they look
clear, and that they may be covered with it in the jar.” You may cut esch
half of the froit in two, and they will occupy small space.

T Preserve Citrons.—Throw them into water over-nights boil until so -
tender that you can run a straw through them.  Cut them in half, remove
the pulp, but do not toueh the rind; lay them in a china bowl for two or
three days, covered with donblesrefined sogar (a poind to each eitron of a
moderate size.)  Boil the sugar, frait, and two or three spoonfuls of water
together for a quarter of an houe, "Two days after, pour the syrup off; and
boil it with one pound of sugar; skim and powr it boiling hot wpon the
eitrons. Il the sycup be not rieh ennUgh..lEt boiling must be repeaied,
Soak twelve races of white ginger in water three days, scrape them well,
and boil them in a litle thin syrup. “When the preserving syrup is boiled
the last time, add the ginger tothe fruit. . When cald, cover wilh paper
and bladder. !

Quince Marmolade— E. R.—Pare and quarter the fruit, put it in layers in
a stane jar with sugar sprinkled between each ; add a teacuplul of water,
and bake it in a cool oven. Have a quantity of sugar equal in weight o
the fruit; allow a quart of waler to every fuur pounds; bol the sugar and
waler together, skimming it well.  When the quinces are soft add them,
with a quart of the juice which will be found in the jar; boil them in the
syrup, beating it with a spoon until the marmalude is quite smoath,

Another way fo make Quince Marmalode—1are and guarter quinees,
weigh an eqnal goantity of sugars to four pounds of the latter put a quart
of water, boil and skimn, and bave it ready against four pounds of guinces
are made tolerably tender by the following mode: Iny them in a stone jar,
with a teacip of water at_the hottom,and paclk them with a lifle sugar
strewed betweens cover the jar close, and set it on a stove or conl gven,
and let them soften il the colonr become red; then poar the frolt-syrip
and a goart of quinge-juice into a preserving-pan, and boil altogether il
the marmalade be completed, breaking the lumps of froi wilh the pre-
serving-ladle. . o !

This fruit is so hard that if it be not done as above it requires a great
deal of time.

Stewing quinces in a jar, and then squeezing them through a cheese-
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‘elath, is the best method of obtaining the juice to add as above: dip the
cloth in boiling water first and wring it,
To Preserve whole or half Quinces—Into two guarts of bailing water put

& guantity of the fairest golden pippins, in slices not very thin, and not

pared, but wiped clean, Boil them very quick, close-covered, till the water

_becomies a thick jelly: then seald the quinces. To every pint of pippin-

jelly put a pound of the finest sngar; beil it, and skim it clear. Put those

‘gquinces that are to be done whole into the syrup at onece, and let it boil

very fast; and (hose that are to be in halves by themselves: skim it, and
when the [ruit is clear put some of the syrup into a glass to try whether

it jellies before taking off the fire. The guantity of quinces isto be a
pound to a pound of sugar, and a pound of jelly already boiled with the

ar.
Biffins—E. R~Talke the red biffin apple, and put them into a cool oven

* six or seven umes, daltening them gently by degrees, when they are soft

enough 1o bear it. 1If the oven should be hot they will waste, and they

~onght to be put atfirst into a very cool one,

S

To Preserve Siberiun Crabs.—E. R—Rub the fruit with a dry flannel,
taking care not 1o 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 the froit and boil 1t until the skin begins to erack slightly ; then 1ake op
the crabs, drain them separately upon-a dish; boil the syrop again, and,
il not strong enough, add more sugar; when cold pour it over the froir,
which must be put into jars, tied down elosely, and keptin a cool dry

lace.
- Another way fo Preserve Siberian Crab Apples—Boil a pint of water and
a pound and a half of refined sugar \o a fine clear syrup; skim it a0l et
it become eold,. 'Pare the erabs; and tothis quantity of syrup put o poand
of fruit, and simmer slowly till tender, Care‘l!ully remove each apple sepa-
rately, and pour the syrup over when a litle cooled, and add orihze and
lemon-peel boiled ender.

To Jarganel Pears most beautifully—Pare them very thin, and

‘simmer in a thin syrup; let them lie a day or two. Malke the syrup richer,

and simmer again, and repeat this till they are elear; then drain and dry

them in the sun or a cool oven a very linle time. They may be kept in

‘syrup, and dried as wanted, which makes them more moist and rich.
Dried Apples.—Put them in a cool oven six or seven times, and datten

- them by degrees, and gently, when soft enough to bear it. If the oven be

too hot they will waste; and at first it should be very cool,

The biffin, the Minshul erab, ar any tart apples, are the sorts for drying.

Mok Ginger.—E. R—Cut off the stalks of lettuces just going to seed,
end peel off the sirings.  Cul them in preces two or three inches long, and
throw them into water. After washing them put them into sugar and
water, mixed in the proportion of a pound of suogar to five pints of water;
add to this quantly two large spoonfuls of pounded ginger. Boil the
whole together for iwenty minates, and set it by for two days. Then boil
it again for hall an hour, and renew this five or six times in the same

- syrup. Then drain the stalks upon a sieve 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 i twice or thrice, or until they
loolk elear and taste like the West India gingers,

To bry Curronts—E, R—Have a basin of water and dissclve in ita
sufficient quantity of gum Arabic to make it rather thick; have also a
plateful of the best loaf-sugar, pounded and sifted, Dip bunches of ripe red
eurrants into the gum Arabic solution, and then roll them well in the sugar;
lay them seg:rw: y on @& dish to dry inthe sun, They are very prety for
dessert, to eaten immediately; if kept, care must be taken that the
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bunches do not touch, and the process should be repeated by rolling them
in sugar for several days snecessively,

Barberry Cules—E," R—Pick the barberries and weigh them; 1o every
pound of fruit add a pound of sugar, pounded and sifled.  Bruise the bar-
berries in a nortar, boil them gently till nearly all the juice is consumi
then take them off the fire and stir in the sozar by degrees; drop the fruit
on earthen dishes to dry; it must not go over fhe fire alter the sugar is put
in, nor must there be any water nsed. D not pound the barberries tao’
small, as the cakes will not look well. " SR

N.B. Currant cakes may be made in the same way,

Fruit Lozenges fur Dessert.— . R—Talke earrants, cherries, apricots, or
any other fruit; put them into an earthen jar in a lkeule of water, and,
when sealded, strain them through a sieve. To every pint of juice add
the same weight of fively-sified sugar and the white of a small vzz. DBeat
all together until it becomes quite thick, then put it npon buttered paper
ina slow oven; let them remain until they will quit the paper, then turn
them and leave them in the oven until quite dry; eut them into shapes
and keep them near the fire in a box between paper. |

Guooseberry Wafers—E., R—Gather the gooseberries when ripe, pul them

into a jar plunged into a Kettle of water, After they have boiled, strain
them through a sieve, and to every pound of fruit add three-guariers of a
pound of sugar and the white of an egg beaten into a stiff frath. Mix the
whole together and spread it upon ehina dishes thinly. When sufficiently
dry in the hggt of a cool oven, eut it into shapes, removing the wafers thus
made into :gan 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—F. R—Take the largest green goose-
berries that can be got, when they are their full size, bul not ripe. Cut
them across the top and half way down into four petals; take out the seeds
very carefully, not to break the skins. Then take fine long thorns, scrape
them, and skewer the gooseberries one over the other, throwing them into
waler as they are 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 Chesse—E. R.—Gather the rongh red gooseberries when quite
ripe; bake them uutil they are a perfeet mash; pass them throvgh a hair-
sieve, then put thém infto a preserving-pan, and boil them gently, To
every pound of gooseberries put thrée ouneces of sugar, which should be
stewed in every now and then, a litle at atime. Tt will take several hours
to boil, in erder to ablam the proper thickness. .

Tn Dry Gooseberries—E. R—Put five pounds of gooseberries into a
stewpan and strew over them one pound of sugar; set them on a slow
fire; when the syrup begins to come out take them off; scald them in this
way for two or three days, then tale them out of the syrup, place them
upon sieves, and put them before the fire or in the sun o dr{l. They may
be dipped itto powdered white sugar when taken out of the syrop, and
thus candied, They should be laid between paper in tin boxes when put
by for vse, .

y’ﬁ; Dry Gooseberries, No. 2—B, R—Add as much water 10 a oupd ‘og
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 hotter ench time, and allowing them to grow cold between every
sealding. The Iast time let them boil well. Take them out of lhg:syr:cf.
whilst hot, and lay them upon hair-sieves to dry, When they are turned,
which must be 1wice at least, dredge a little sugar over them.

- — AI
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_ To Dry Cherries—E. R—Weigh the cherries before (hey are stoned,and
*glbw to every pound of fruit a quarter of a pound of lumpsngar; when

y are stoned set them over a slow fire to heat, then take them out of the
uor and put the sugar to them, and let them stand (il it is dissolved.
“Then set them over the fire and let them jost boil. Allow them to stand
itil they are quite cold, or, i’ more convenient, for two or three days in
syrup; afterwirds strain them and spread them on sieves to dry, either
" on a stove or in the sun, or in an oven after the brown bread is drawn.
T Dry Cherrits, No. 2—E, R—For four pounds of cherries, stoned, allow
cone 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 liguor two ar
ree times; then take them off, and let them stand a day or two in the
rup; drain off the syrap and boil it again, and, having poured it on the
erries, let them stand a day or two longer; then take them out and dry
m on a sieve, either in the sun or in a cool oven: when sufficiently dry,
ay them in rows, between paper, keeping them separate.

1o Dry Cherries with Suger—E. R—Sione six pounds of Kentish; put
them into a preserving-pan, with two pounds of loaf*sugar pounded and
strewed among them; simmer till they begin to shrivel; then strain them
m the juice; lay themon a hot hearth, or in an oven, when either is cool
enough to dry without baking them.

The same syrap will do another six pounds of fruit. ,
- Tb Dry Cherries withoul Sugar—Stone, and et them over g fire in the
reserving-pan: let them simmer in their own liquor, and sh¥e them in
the pan. ot them in china common dishes; next day give them another
~ seald, and put them, when cold, on sieves, to dry,in an oven of attemperated
heat as above. Twice heating, an hour each time, will do them.
Put them in a box, with a paper between each layer. .
To Dry Cherries the best way—To every five pounds of cherries stoned
weizh ane of svgar double-refined.  Pat the frout into the preserving-pan,
with very little water; make both scalding hot; take the fruis immediately
~ont 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 1t scalding hot as before; take it off and repeat this thrice with the
. sugar.  Drain them from the syrup, and lay them singly to dry on dishes,
in the sun or on the stove. When dry put them in a sieve,dip it into a pan
of eold water, and draw it instantly out again, and pour them on a fine soft
ith; dry them, and set them once more in the hot sun, or on a stove.
#hein in a box, with layers of white pepper, in a dry place. This way
the best to give plumpness to the froit, as well as colour and favour.
- Clerries preserved in Brandy—E, R.—Reserve a fourth portion of the
cherries, clip the stalks of the remainder; lay them. carefully in jars, and
il up the jars with brandy; putting no sugar,as that would wrinkle them.
Then stone the remaining portion, boil them with double their weight of
spgar, and put them aside.  When the brandy cherries are taken out for
(dessert, mix a portion of this preserve with the liquor, and they will taste
very richs or the ‘cherries may be strained and the liquor only used, in
* addition to the brandy from the other cherries.
~ Anather method of Preserving Cherries in Brandy—Weigh the finest mo-
- rellas, having cutoff half the stalle ; prick them with a new needle, and drop
L them into a jar or wide-monthed bottle. Pound three-quarters the weight
o Sugar or while candy ; strew over; fill up with brandy, and tie a bladder

| over.
_Rlled Cherries, whick taste asif done in Brandy.—To every three pounds
- of morella cherries put one [mum} of double-refined sugar, sifted in layers,
- in a lurge stone jar or small keg.  Stop it perfectly close, and roll the jar

i
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1:; and fro for a short lime every day for six weeks. Keep them in a cool
place.

Cherries for Tarls and Puddings— E. R—Talke fifteen pounds of Kentish
chc_:rrles; oil, and break them as they bail, and when the juice has all
boiled away, and the bottom of the pan is visible, put in three pounds of
lump-sugar, finely powdered. Stir the cherries well, and let them have 1wo
or three boils: then ald a pint of currant-juice; skim the pot and take out
the stones, which will rice to the wp. This jam will keep until late in the
spring without the addition of any more sugar, and will make good taris
and puddings. 4

A Preserve rj’ Tomaltos in imitation of Guavas~E, R.—Take the seeds
out of unripe tomatos, and set them over a slow fire in weal sugar and
water, until they are green, Then take out the tomatos, add sugar to the
syrop, boiling it down until it is very strong, and of a good consisience.
Pour it boiling over the tomatos, and let them remain in it until eold.
Then repeat the process as oflen as appears necessary, but not sufficiently
50 10 make them shrink. Should they be preserved ripe, pour the boiling
syrup upon them, repeating it every twa or three days unul 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 lumato to the guava, as will also a
glass of portwine; bug, as these would spoil the celour of green fomatos,
they. must only be put o those that are ripe, \

Almuck's Weserve.— E. R—Take different kinds of frait, stone the plumbs
and slice the apples and pears, put them in alternate layers in a jar; set
them in the oven until they are quite soft: then pass the pulp thraogh a
coarse sieve, and to every pound of fruft pit a pound of moist sngar, sel it
over a slow fire and stir it nll vw thick, then put it into a wide shallow
pot and cut it in slices for use. indfalls may be employed for this sort
of sweetmeat.

Another Almack Preserve—Putinto a pan four dozen split plumbs, two
dozen apples, anil two duzen peats, pared thin and cored.  Buil them withe
ont 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 of & el oven.

Magnum-Bonuni Plumbs excellent as o sweekmeat or in: Turts, thowgh very
badd fo eat raw—Prick them with a need]e 1o prevent bursting, simmer them
very genily in thin syrup, pat them in a china bowl, and, when cald, pour it
over. Lelthem lie three days: then make a syrup of three pounds gf su-
gar la five of frait, with no more water than hangs to larze lumps ol the
sugar dipped qaickly, and instantly brought ont. Boil the plumbs in this
fresh syrup after draining the first ffom them. Do them very gently il
they are clear and the syrap adheres ta them, Put them one by one into
small pors and pour the liquor over. Thase yau niay like to'dry keep a
little of the syrup far longer in_the pan, and boil it quickly; then give the
frnit one warm more, drain, and pot them to dey on plaies in a cool oven.
These plumbs are apt to ferment, i not Boiled in two syrnps: the former
will sweeten pies, but will have too much acid to keep. ~You may reserve
part of i, :a.m{I add a little sugare to do those that ave to dry 3 for |_hp will
not require to be so sweel as il keﬂl wet, and will eat very nicely if only
bailed as much as those, Do not break them. One parcel may be done
after another, and save much sugar, 9 i

Demson Clesse—E. R—Stone the damsons, take out the kernels and
blanch them, put the whole into a slone jar and bake i Ponr off a part
of the juice, put the [ruitinto a preserving-pan, boil itguickly until itlooks

|

rather dry.  To every two pounds of the ariginal quantity of fruit take half

a pound of loaf sugar; now stiv the xugar well in, and let it simmer slowly

? ; R |
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Jor two hours:  Then boil it again quiekly until it begins 1o candy at the
sides of the pan. Pour the jam into shallow pats not more than an inch
deep; cover with brandy-paper and tie down close,

3 J ap Damson Cheese —E. R—Gather the damsons on a dry day, bake
~ or boil them 1ill the pulp will ];ass through a coarse hair-sieve, then add
~their weight of moist sugar; boil it an hour and a half, stircing it continually
1o keep it from barning. ¢

Mized Marmalade.—F. R.—Split and stone four dozen plams, blanch the
Xkernels and ponnd them in a mortar with a little rose-water, pare and core |
two dozen pears and the same number of apples ; put them into a jar with
~a linle sugar, but no water. Bake them in a ¢ool oven. Beat them well

in a preserving.pan, stir in three pounds of sugar, and boil them an hour ;
- put tEe marmalade into small deep dishes, and dry it gently in a coal oven.

Guaseberry, Ruspberry and Orleans Plem Jams—E. R—Equal weights
wof fruit aud moist sugar; pot them on the fire wgether, keep stirring and
‘breaking the fruit till the sugar mehs, then boil tllit will jelly on a plate.
- N, B. Though simple, this will be found a good receipt.
 Compusition Sweelmeat— E. R—Take two botles of ripe red gooseber-
ries, two of red paspberries, two of strawberries, (the pines are best,) and
hree pints of ripe red curranis; bruise and mix them together in a deep
dish, and to every pint of the fruit put & pound of sugar beat preity fine;
- then boil it for hall an hour, stipring it all the time it is on the fire. Cher-
ries may also be added, first taking out the stones; measure them with the
_ other fruit for the weight of sugir, -~
: Cherry Jam—E. R—Stone four pounds of cherries, and put themina
presecving-pan with two pounds of fine white sugar and a pint of red cur-
ram-juice, Buil the whole together rather fast, unil 1t stffens, and then
put it into pots for use, \

Guostherry Jum—E. R—S8talk and erop six pounds of the small red

rough gooseberyy, put them into a preserving-pan, and; as they warmn, stir
and brase them to bring out the juice. Let them hoil for ten minutes,
Athen add four pounds of sugar, and place it on the fire againg let it boil,
and continue boiltng for two hours longer, sticping it all the time 1o pre-
- venl its burning.  When it thickens, and will jelly upon a plate, ivis done
enough, . Put it into pots, and allow it w remain a day befure itis eovercd.
. Currant Jelly withaut boling—FE. R.—Press the juice from the currants,
- sand make at quite bot, but it mustnot be allowed o bod.  ‘To each pint of
{uiﬁe aild a4 full pound of lonfsugar, pounided very fine, and made quiteé fot
it the oven, and then stivred geadually into the hot juiee unnl it 15 melied.
- Currant Jolly.— E, R—Take of red and white currants equal quaotities,
- tie them down close dn a jar, pat them into o kewle of water, over a slow
ire, to batl fur twao honrs ; strain the liguor throngh a fine sieve, but do not
JSqueeze the curcants hard ; then to every pint of juice put three-quarters of
& pound of loafssugar pounded; set it over a very slow fire vntil the sagar
s dissolved. Do not stir it until the scum rises thick enough to be taken
coff at unees then let it boil up quickly for twenty minutes.
- Bruit Jelly of any kind— E. R.—Put the froit into a preserving-pan with
s own weight of sogar; boil and skim it uotil it will jelly, then pour the
JSehole theough a pew sieve, but do not press ity take what remains in the
_sieve, and botl it a quarter of an hour for jam, and put the juice into another
ssewpnn and boil the same tme.  This method saves the trouble of press-
Jing, and prevents waste.

- Apple Jilly—E. B—Pare and core a peck of eodlins, put them into a
awell-tinved sancepan, add as much spring water as will just cover them.
Buil the whole to a palp, heat them as for apple-sauce, then run them
through a llaunel bag, and to every pint ol juice put halfa pound of good
Imf-slu'_gar: boil it and skim it well until it jellies ; then pour it into pots or
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moulds. August is the best time to make this jelly, when the codlins are
full-grown, but not tirned.  Crabs greatly improve thix jelly; and, in their
absence, a littfe lemon-juice. |

Ta Preserve Barberries in Bunches—E. R—Talke (he female barberries;
preserve the largest bunches; then pick the rest from the stalks, put them
into as much water as will make a syrup for the bunches, boil them until
quite soft; then strain them throogh a sieve, and to every pint of juice put
a pound and a hall of loaf-sugar; boil and skim it well,  T'o every pint of
this syrup put half a pound of barberries in bunches, boil them until they
look quite clear, and put them inlo pots or glasses, Tie brandy-paper
over them.

Ty Preserve Barberries for Tarts—E. R—Take the lemale barberries,
pick them from the stalks, 1ake their weight in loaf-sugar, put them ino 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 presecving-pan, and
buil them for a quarter of an hour. . Put them into jars, and keep them in
a dry place.

TE reserve @ Melin—E. R—Serape ofl the thin ontside skin, make a
hole in the wop, take out the seeds; then throw the lemon into water, and
afler it has remained in it twelve hours, take itoat and put it into a pre-
serving-pan, with a large piece of loafsuzar, and as much water as will
cover it; then cover the pan closely, and let it remain for an hour on a
very slow fire, Repeat this process three times, on three succeeding days,
taking eare not to allow it to come to a boil: then make a thin syrop, drain
the melon carefully out of the lignor it was in, and put it into the syrup,
se it over a slow fire closely covered for half an hour every day for three
ensuing days, on the last day boiling the syrup until it is very rich, with
the rind of a lemon, and adding the jnice of two lemons to it

T Preserve Strawberries.— B R —0blain the juice of currants by boiling
in a jar plunged in water; strain it, and o every pint of the curraut liqoor
add its weight and that of a ponnd of steaswbereies in sugar. Break the
sugar in lumps. dip them in water o dissolve, then boil it with lh'e currant-
juice, skim it well, then put in the strawberries; let them bail about a
guarter of an hour, and, while yet warm, put them with the syrup in pots.

T Preserve Strawberries whole—E. R~=To a pound of pickled fruit add
three-quarters of a pound of grated lump-sugar. Lay it npon the fruit, and
lepdt remain uniil the next day 3 then put theit into a preserving-pan, and
simmer very gently till the fruit is soft, being careful not to break it; then
take oot the strawberries, and boil the syrap antil it appears to be rich.
Wait until it is cold, and then put it upon the fruit,

A rich way of Preserving Strawberries—E. R—In picking the straw-
berries reserve the largest kinds: then boil the smaller ones, allowing
three-quarters of a pound of fine sugar to a pound of fruit: stir it while
boiling, and make it into jam. Then make a fine syrup ol sugar, and boil
the Jarger strawberries in it, taking great care that they be kept sepurae,
and do not break. Take them out,and put them into small préserving pots ;
then boil the syrup and the jam together until it is very rich, or make it
into a jelly by straining, and pour it gn the strawberries when ril..'srly eold.

Another wiy to Preserve Strawberries whole—Take equal weights of the
fruit and double-refined sngar; lay the former in a large dish, and sprinkle
half the sugar in fine powder over: give a gentle shake to the dish, that
the sugar may touch the under side of the fruit. Next day make a thin
syrup with the temainder of the sugar, and, instead of water, allow one
pint of red currant-]}uice to every pound of strawberries; in this simmer
them until sufficiently jellied. Choose the largest scarlets, or others, when
not dead ripe. In ei’th'er- of the above ways, they eat well served in thin
cream in glasses.
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To Preserve Strawberries in Wine.—Put a quantity of the finest large ,
* strawberries into a gooseberry bottle, and strew in it three large spoonfuls !
~ of fine sugar: fll up with Madeira wine or fine sherry.

Oranges—E. R. — Take the larzest, deepest coloured, and
ronghest oranges thal can be obtained, grate off the rind very nicely, and
throw the oranges into water; let them remain twelve hours, changing the
water once during that time, 10 lake outl the bitter. Put them iuto a cloth,
and boil them ; when tender, cut them in quarters, and, after 1aking out the
pulp, throw them into cold water. Make a thin syrup, clear them in it, .
afler which enrich the syrup, adding the pulp; make 1t very thick, and 1
pour it over the oranges in jars.

Fine Orange Marmalode~E. R.—Seville oranges and lump-sugar in equal
guantities; clarily the sugar with the white of an egg, and a gill of water
~to each pound, grate the yellow rind off the oranges, then cut the skin
through into fonr guarters, take off the white of the peel, and pare the other
portion very thin. Pat them on the fire with as much water as will cover
them : boil till they are guite tender. Press the juice through a sieve; cat
and drain the chips, and, when the sugarboils, put in both, and, after it
has boiled about ten minutes, the grated portion also: let it then boil
“quickly tll it jellies. Itis necessary to keep stirring all the time it is on

the fire.

Marmalade—E. R.—Take the clearest Seville oranges that can
be obtained, cut them an two, take owt all the pulp and 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 of three times
While they are boiling: then pound them in a marble mortar; add to
them the juice and puip. Put the whole into a preserving-pan with doutle
its weight of sugar, set it over a slow fire, boil 1t thirty-five minutes, then
pat itinto & jar with brandy-paper over. i

Tu Preserve Sevitle Oranges whole—E. R—Grate or peel the oranges;
taking off only the outside portion of the rind. Cut off a piece of the stall,
making a small incision at the place, squeeze out as much of the juice as
can be obtained, and preserve it in a basin with the pulp that accompanies
it.  Pulthe oranges into cold water, let them stand for three days, changiog
the water twice then boil them in fresh water ull they are very tender,
and put them to drain; make a syrup with sugar and water sufficient to
cover them, and let them stand in it for two or three days, and drain them
well; then put double its weight of sugar to the pulp and juice, boil it
together until the scum ceases 1o rises: then put in the oranges and boil
them onee more, and cover them in the pots with this syrup. They will
be fit for use in a week.

Seotlish Marmalade—E. R—Take six or eight pounds ol Seville oranges,
pate off the skins thinly, so that there shall be as little as possible of the
white partion; eut the patings into strips or chips, and cut them across
again into very swmall pieces.  Pai them into a pan with as much waler as
will cover them, boll them for an hour 1o take ont the bitler taste: then
strain thend throngh a sieve, and lay them aside. Next quarter the oranges,
. and serape out the pulp and juice into a dish, throwing away the white
skins, films and seeds; put the whole into a pan together with seven or
eight pounds 6l sugar, according 1o the oviginal weight of the oranges:
let the whole boil for hall an hours skim it, and pour it into pans for use,

w Cundied Orange or Lemon=Peel—E, R.—Tuke the frait, cut it lengthwise,
- remove all the pulp and intevior skin, then put the peel into strong salt and
! water for sixdays; then boil them in spring water antil they are solt, and
~ plage them in a sieve to drainy make a thitt syrop with a pound of sugars |
* candytoa quart of water, boil them in it for half” an hour, or till they look

clear; make a thick syrup with sugar and as much water as will melt it,
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put in the peel, and boil them over a slow fire until the syrop candies in
the pan: then take them ont, powder pounded sugar over them, and dry
them before the fire'in a cool oven.

_ Preserved Currafe—E, R—Take a pound of the hest white ginger, hreak
it into small pieces, and let it boil in a gond quantity of water vntil the
waler tastes very strongly of the ginger. Then cot three pounds of the
largest and clearest carrols into quariers, or any shape that is preferable:
boil them in the ginger and water until they are nearly as tender as wonld
be required for the table; take them up, and lay them in a jar with the
ginger anld water for fonr or five days, stircing them constantly. Then
take up the carrots, remove the skin and wipe them very clean. Next
make a syrup; o every pound of loaf sngar put hall a pint of brandy, the
pect of a lemon, and the juice of hall a lemon, with a few bits of white
ginger, drawn or pulled. When the syrup has been well boiled and the
senm remoyed, put the carrts into it, and let it boil for ten mindles. Then!
tike them off the fire aml allow them to remain for a week; then drain off
the syrup, and boil it with additional sugar, to make it sufiiciently rich;
place the earrots in it, and boil them fen or fifieen minutes longer. Place
them l:n pots eovered with brandy-paper, and they will be lit for use in a
morth.

To Preserve Crcumbers.— B R—Tick the greenest and smoothest eneum-
bers, serape off the rind lightly with a piece of glass, and throw them into
spring water. ‘Then put them into a brass kettle with water and a lomp
of sugar; place them over a slow fire, and Jkeep in the steam until they
are green. Then make a rich syrup; when clear, pt the eucumibers inio %
it, with ginger, lemon-peel and the juice of a Jemon, 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
seoop out the inside. Put them into a stone jar with spring water, cover
it elose; let it stand near the fire, so'as not to be quite warm, for ten days
or a fortnight; then take them out and throw them into spring water; th
will look quite yelliw, and be offensive, but that must be disregarded.
Take them outof the water, and put them into a preserving-pan, cover it
well with vine-leaves, fill it with spring water, set it overa charcoal fire,
covered close, and let it simmer slowly. Look at the cucnmbers fre-
quently; and, when they have turned a fine green colour, take off the
Jeaves, and (hrow the cucumbers into a large sieve, and afterwards into a
coarse cloth, four times donbled. When they are cald, put them into & jar.
Have ready a syrup made of doublerefined sugar, in which boil a great
deal of lemon-peel and whole ginger. Pour it hot over the cucumbers,
and cover the jar down close; boil up the syrup in the same way for threa
successive days, pare the lemon-peel very thin, and cut it into slips about
two inehes lonz,  The ginger most be well bailedsin water before itis put
into the syrup, and abserve that the syrup eovers the cucnbhers.

Vigetable Marrno—F, K. —Tare off the rinds and take oul the seeds, ent
the marrow into thin slices and lay them in-salt and water for two days; \
then put it into spring water for three days, changing it thiee times a-day.
When thus prepared colour it with cochineal; then take' the best white
ginger scraped quite cledn, slice it and put it inlo a thin sgrap, and boil it
well with some lemon-peel for some time.  Then take it ol the fire, and
Jet it remain until quite cold before adding it W the marrow, Repeat this

rocess for three days, then mzke a very rich syrup with the ginger and |
emon-peel ; add the marrow, and let the whole boil gently for ten minutes;
then put it into pots. )

Ty Preserve Mognium Bonum Plums—F. R—Set them over a slow fire &
in spring water until they will peel, keeping lh‘r.-‘[n' under (l;e walers peel
and put them into a jar with a thin syrup, which must cover them, or
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otherwise they will be discoloured. The next day boil the syrup, then put
_in the plums, and give them a gentle boil, Let them stand until eold; then
repeat the process; turn them in the syrup until nearly cold. Take ont
the plums, strain the syrup, add more sugar, and skim it well; patin the
plums, boil them till they are clear, then cover them with brandy-paper.
To Dry Magnuin Bonum Plums.—E. Ri—Take the weight of the plums
An sugar, wrap each plumb ip a vine-leaf, and put them into a stewpan
eovered 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

b sugar, and put it on them ; the following day pour the syrup off, 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 cool oven ar before the fire, ’
_ Ta Preserve Greengages.—E, R—Pick and prick all the plums; put them
into a preserving-pan with cold water enongh 10 cover them. Let them
remain on the fire uniil the water simmers well; then take off, and allow
them to stand until hall cold, putting the plums to drain. To every pound
Lof plums allow a pound of sugar, which must be boiled in the water from
which the plums have been taken; let it boil very fast until the syrnp drops
short from the spoon, skimming carefally all the time. When the sngar
is sufficiently boiled, put in the plums, and allow them to boil until the
sugar covers the pan with large bubbles. "T'hen pour the whole into a pan,
“and let them remain until the following day. Drain the syrup from the
plums as dry as possible, boil it up guickly, and pour it over the plums;
then set them by: do this a third and fourth ime.  On the fifth day, when
the syrup is boiled, put the ploms into i, and let them boal for a few
minutes; then put them into jars. Should the greengages be over ripe, it
will be better 10 make jam of them, nsing three-guarters of a ponnd of
sngar to a pound of frnit. Warm the jars before putling the sweetmeats
in, and be eareful not 1o boil the sugar w a candy,

A common FPreserve of Plums—F, R—Put the plums into a jar large
encugh to hold a pound of fruit, add seven ounces of good molst sugar; e
the jar over with two bladders tied separately; place the jar in a ketle of
cold water up 1o the bladders ; do not cover the kettle ; and let them boil in
the water for three houys,

CHAPTER XX,
-

™ SWEET DISHES,

Galean de Pomme—E. R—Pare two pounds of apples ; steam them antil
quite soft, add their weight of loafsugar sifted, the rind of one lemon and
the juice, adding a little water, if’ necessary; boil it all together for three-
quarters ol an hour; pulitinto a mould. Itis to be sent fo table covered
with a thick custard.

- Lemon Sponge—E. R—Tu a pint of water putan ounce of isinglass, the
rind of a lemon, and half a pound of lnmp-sugars let it simmer for half an
hour, and then strain it throngh a lawn-sieve; when nearly cold, add the
juice of three lemons and (he white of one sge, whisk it untilfl is white
and thick. In the summer it will require rather more isinglass.

Trifle—Ii, R~Place at the bottom of the trifle-dish a layer of maea.
roons and ratatia-cales, and pour over them as much sweet wine or hrandy
as (hey will absorb. Squeeze the juice of a lemon, and add it to a quart
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of eream not too thiek; sweeten the cream with sugar rubbed upon the
rind; add a little brandy and the white of an egg beaten to a froth. - Whisk
the mixture, and as the fruth rises, lay it on a sieve to drain ; when enough
has heen drained for the piarpose; make a custard with the remaining
cream and that which has” drained (rom the froth; putit on a very slow
fire with (wo Inurel-leaves, and when nearly boiling, take it off, and add the
yolks of four eggs and the whites of two,—~ihe number necessary fora pint
of custard. - Put it again on ihe fire, stirring slowly one way till it thickens,
but taking care not to allow it to come to a bouil. Cover the macaroons
with raspberry or other jam, then pour on the ¢ustard ;and when the custard
is quite cold, put on the froth, sprinkling barlequin comfits on the top, and
garnishing with differént-colonred swestmeats.

In some of the good old-fashioned receipts for trifle, a layer of ealfs-foot
jelly is added to the others; but, should that be disapproved, it is necessary
to state that none of the other ingredients should be omitted. Modern
trifles are olten irifles indeed, merely consisting of a few cakes and a
little frath.

An excellent Trifle~Lay macaroons and ratafia-drops over the bottom of
your dish, and pour in as much raisin-wine as they will suck yp; when
they have done, pour on them cold rich custard made with more ¢
than directed in the foregoing pages, and some rice-flour. It must stand
two or three inches thick; on that put a layer of raspberry-jam, and cover
the whole with a very high whip, made the day before of rich cream, the
whites of two well-beaten eggs, sugar, lemon-peel and raisin-wine, well
beat with a whisk kept only to whip sillabubs and eream. 1 made the ddy
before used, iv has quite a dilferent taste, and is solid, and far better.

Gooseberry or Apple Trifle—Scald such a gnantity of either of these fruits
as when pulped through a sieve will make a lhicl]: layer at the bottom: of
your dish; if of a; les, mix the rind of half a lemon grated fine, and 10 both
as much sugar as will be pleasant,

Mix half a pint of mille, half a pint of eream, and the yolk of one egz;
give it a seald over the fire, andstir it all the time do not lev it boils add a
bittle suzar only, and let it grow coll.  Lay it over the apples with a spoon ;
and then put it on a whip made the day before, as for other trifles,

Chantilly Cake, or Cake Trifle—Balke a rice-cake in a mould. When
cald, cut it round about two inches from the edge with a sharp knife, tak-
ing eare not to perforate the bottom. Put in athick eusiard, and some
teaspoonfuls of raspberry-jam, and then put on a high whip,

An Indian Trifle—Buil a quart of new milk with a large piece of cinna-~
men s thicken it with floar of rice, first wetted with eold milk, and sweeten
to your taste, Pour it info a dish ; and when cold, eut it into the shape of
a star, or any other shape yhn please. Take out the spare rice, and il
the intervals with boiled custard. Ornament wiz‘ slit almonds and spots
ol currant jelly. :

Gooseberry Fool—Putihe fruitinto astone jar, and some good Lisbon sngan
set the jaron a stove,or in a sancepan of waterover the fires if the former,
alarge spoonful of water should be added to the fruit. Whenit is done
enough to pulp, press it theough a colander: have ready a sufficient quan-
tity of new milk aud a teacupful of raw cream boiled together, or an egg
instead of the latter, aud left to be cold: then sweelen pretty well with fine
Lisbon sugar, and mix the pulp by degrees with in :

Apple Fool—Stew apples as directed for gooseberries;and then peel and
pulp them. Prepare the milk, &e,, and mix as before.

Orange Fool—Mix the juice of three Seville oranges,three eggs well
beaten, a pint of eream, a little nutmeg and cinnamon, and sweeten to your
taste, Set the whole over a slow fire, and stic it till it becomes as thick as
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gond melted butter, but it must }a: be beiled: then pour it inte a dish for
eating cold. s
Solidd Sillsbub—E. R—Grate off the peel of a lemon with lump-sogar,
and dissolve the sugar in three-gquarters of a pint of wine; add the juiee of
halla lemon and a gquarter of a pint of cream; beat the whole wgelher un-
il of & proper thickness,and then pat it into glasses.
Rock Sillabub—E. R—~Take a quart of cream, half an ounce of gum-
dragongsteeped and finely beaten; add a pint of white wine, or nearlya
‘pint, making up the remainder with orange-flower waler: tie a bit of ein-
namon and lemon-peel on the whisk ; whisk up all these ingredients until
they are solid ; fill the glasses a day before they are wanted. If they should
setlle, fresh top them.
Sillabub—Put a pint and a half of port or white wine into a bowl,
‘nutmeg grated, and a good deal of sugar, then milk into 1l near 1wo quarts
‘of milk, frothed up. If the wine be not rather sharp, it will reqnire more for
this quantity of mlk . 3
In Devonshire, clouted cream is pat on the top, and pounded cinnamon
and sogar.
&aﬁ’fda&:’u Sillabub.—Put a pint of cider, and a glass of brandy, sugar
-and nuimeg,into a bowl,and milk into it or pour warm milk from a large
tea-pot some height from it. ;
A very fine Somerseishire and Devonshive Sillabub.—In a large China bowl
ut a pint of port, and a pint of sherry, or other white wine; sugar 1o taste.
gdllk-tho bowl full. In twenty minutes' time cover it pretty high with
elouted cream; grate over it nutmeg, put pounded cinnamon, and nonpa-
reil comfirs,
Levanshire Junket.—Puot warm milk into a bowl; turn it with rennet;
then put some sealded cream; sugar and cinnamon on the top, without
breaking the eurd, ]
Everlusting Sillabuls.—Mix a quart of thick raw cream, one pound of
-refined sugar, a pint and a half of fine raisin wine, in a deep panj put to it
the grated peel and the juice of three lemons. Beat or whisk it one way
half an hour; then putit on a sieve with a bit of thin mushin laid smooth
in the shallow end till next day. Putit in glasses. Itwill keep good, in a
cool place, ten days.

Apples @ fu Cremone; a beautiful dish—Choose such apples as will look
clear when dressed; pare and eat-into pieces the form of a brick a suffi-
‘cient quantity to weigh a pound and a half; siew over them a pound of
goud Lisbon sugar, aud several long sirips of lemon-peel, and cover them
close in a buwl.  Next day put the apples, piece by piece, into a small
preserving-pan, with the sngar, &e., and two large spoonfuls of strong
cider. Siminer gently; and as the pieces of apple become clear, take them
out.  When cold, build a wall with them on a small oval dish, and place
the lemoti-pecl on theWp: pour the syrup into the middle. Serve cream
to eat with it.

The peel of China orange, cut very thin, does as well as lemon.

T Seald Codlins.—~Wrap each in & vine-leaf, and pack them close in a
nice saucepan, and, when full, pour as much water as will cover them.
Set it over w gentle fire, and ler them simmer slowly till done enovgh to
take the thin skin off when eold, Place them in a dish, with or without
milky eream or custard: if the latter, there should be no ratafia. Dust fine
sugar over the apples.

Stewed. Golden Pippins—Scoop out the eore, pare them very thin, and,
as you do i, throw them in water, For every pound of fruit make half
a pound of single-refined sugar into syrup, with a pint of water; when
skimmed, put the pippins in,and stew till elear ; then grate lemon oyer, and
serve in the syrup.  Be careful not o let them breal.
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They are an elegant and good dish for;a corner or desserts .

Blazk Crps—~Halve and core some ﬁne large apples, put them in a
shallow pan, strew white sugar over, and bake them. - Boil a glass of wine,
the same of water, and sweeten it for sance.

Anuther way.—Take off a slice from the stalk end of some apples, and
core: without paring them. Make ready as much sugar as may be suf-
ficient to sweeten them, and mix it with some grated lemon and a few
cloves in fine powder.  Staf the holes as close as passible with , and
tarn the flat end down on the stewpan; set them ona very slow fire, with
half a pint of raisin wine, and the same of water; eover them close, and
then baste them with tie liquor; when done enough, black the tops with
a salamander, 3

_ Stewed Pears—Pare and half or quarter large pears, according to their
size; throw them info water, as the skin is taken off, before they. are
divided, to prevent their turning black., Pack them ronnd a black-tin
stewpan, and sprinkle as much sngarover aswill 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 liquor
from them. -

Baked Pears—These need not be of a fine sort; but some taste better
than others, and often those that are least fit to eat raw.  Wipe, but do not
pare, and lay them on tin plates, and bake them in a slow oven. When

enongh fo bear it, flatten them with a sibver spoon.  When doue through, -

put ﬁhem on a dish. They should be baked three or four times, ani very
gently. '

Apple Jelly—E. R.—Take a l:unn‘d and a half of loafsugar; put itinto
a pint of water, and let it boil until it 18 sugar again.  Then add two
pounds of apples pared and cored, with the juice of two lemons.  Bail all
together until quite sufls then putit im0 a mould, and when cold, it will
turn onta solid jelly,  Serve it upin adish with a rich eustard or whipped
eream round it. - Hulf the above quantity will be suificient {or a good-sized
mould. '

Apple Jelly, No. 2—FE, R.—Pare and core a number of apples; slice
thems boil the coresiaud parings in as much water as will cover the
apples, pour it over them in an earthen jar, and place them in a slow aven.
Let them remain until they heeome quite a pulp; then hang the pulp in
a linen bag and let it drain npon the rind of a lurge lemon.  Put a pound
and a hall of sugar to a quart of juice and ihe juice of the lemon; boil it
mearly an hour and a half: pour it into meulds, and seree iL __Lemun
pippins are the best apples for this parpose. As it is very cold, il eaten
in winter, a little brandy or ginzer would improve it,

Spanish Custard.— 12, R—Boil the rind of twg lemons grated and the
juice of one in a pint of water; add the yolles ofYourteen egas beaten 1o a

cream and sweerened; stir it one way till it thickens. When taken off"

the fire, add two spoonfuls of brandy. ke
Lemom  Custerd—E. R—Strain three wineglassfuls of lemon juice

througha sieve ; beat nine ezgs, yolks and whites; strain them also, and add

them to the lemon-juice with a qouarter of 4 pound of powdered loalsugar,
a glass of white wine, and hall a wineglass of ufnler..wllh a lintle grated
lemon-peel,  Mix all ogether, and put the ingredients into.a sancepan on
the fire, stirring it until it becomes thick and of a properconsistence, when
it is enouch, 3 ? ¥

Blanc Mange, No. 1—B. R—Boil a quarter of an ounce of isinglass,
twelve sweet and six bitter almonds, well beaten in a quart of milk; levit
boil until the isinglass is dissolved; then sweeten if, stir it until nearly
cold, and then put it into the mould,
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Blane Mange, Mo, 2.-—E. R—To a pint of new milk and as much cream,

add half an ounce of the best isinglass, a lnrge handful of sweet and bitter

_almonds pounded in a mortar, and maistened with thick eream, three

ounces of fine suzar, and two bay or peach-leaves, Boil the whole until

~ the isinglass is dissolved, then strain it it @ basin, let it stand wotil 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 itis nearly cold, and then put

ilinto the mould. Observe o wash the isinglass in cold water before itis

. puito 3& milk, and soale the moalds in cold water the night belore they
are used.

Ground Rive Blime Mange— . R—Take a pint and a half of good milk,

* put iton the fire to buil with enongh sngar lo make it suffieiently sweef,

@ little lemon-peel and cinnamon. Take three tablespoonfuls of ground

* Fice, mix it very smoathly in alinle cold milk, add it to the boiling mills,

and stirit on the fire nntil guite thick; put it into the mould, am? when

cold, trn it out. Then either whip a fittle cream, with a glass of white

- wine and a fule sngar, and pour it over the rice, or decorie it with sweet-
meats, which may be placed in the monld. ]

West Indian Blanc Mange—E. R—Mix with a little cold milk, three
tablespoontuls of arrow-rootand one of flonry boil a quart of milk flavoured
with bitter almonds, lemon-peel and sogar; strain it through a sieve upon
the #irrow-root, stir it well together over the fire; let it boil until quite thick,
then put il into a monld; 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 litle sogar, warmed and put round, and not over the pudding.

Th Fill Preserved Orangés; a Corner Dish—For five take a pound of
Naples biscuits, some blanched almonds, the yolks of four eggs bealen,
stigar to your taste; four ounces of butter warmed; grate the biseuils, and

+ mix with the above and some orange-flower water. Fill preserved oranges,
and bake in a very slow oven, If you like them frosted, sift sugar over
them as soon as filled; otherwise wipe them. Custard to fill will do as
well; if so, youneed not bake the oranges, bat put it in when become cold.

Buttered Orange Juice, a Culd Dish—Mix the juice of seven Seville
oranges with four spoonfuls of rose-water, and add the whole w the yolks

~of eight and whites of four eggs well beaten; then strain the liqnar 10 half
~a pound of sugar pounded, stir it over a gentle fire, and when it begins to
thicken, put abont the size of a small walnot of butter; keep it over the fire
“a few minutes longer; then poar it into a flat dish, and serve itto eat cold.

I yon have no silver saucepan, do it in a China basin in a saucepan of
‘botling water, the top of which will just receive the basin.

Orange Bufter.— Buil hard six eggs, beat them in a mortar with two
‘ounces of fine sugar, three ounces of britter, and two ounees of blanched
almonds beaten to o paste, Moisten with orange-flower water, and when

4 all is mixed, rub it through a colander on a dish, and serve sweet biscuits
between,
- Orange Possel,— Boil the grated ernmb of a penny-loal in a pint of

water, with the grated peel of a Seville orange, till the mixture be clear
and thick : then add three ounees of sweet and one of bitter almond, beaten
with hall a glass of brandy, half the juice of an orange, four conces of
sugar and a pint of mountain wine,  Serve in a China bowl.

Wine' Roll—Sonk & penny French roll in raigin wine till it will hold no
mare ; put it in the dish, and pour round it a custard, or cream, sugar and
lemon-jnice. Just before it is served, sprinkle uver it some nonpareil com-
fts; or stick a few blanched slit almonds into it

Sponge biscunits may be used instead of the roll.

Mulian Cheese.—E. R—A pint and  half of cream, two lemons, and the
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rind; a pint of sweel wine, a few pounded almonds, and sugar enough
: , and s nough 1o
sweeten it.  Mill for about ten minutes: put all intoa de Ve wi
miiz;lin under it to drain. i o e e T AL
mon Cheest.—FE. R—The juice of one lemon and the rind of two
quart of eream; grate the rind of the lemons, add sugar, keep snr:;nt;'ﬁ

© one way until it is quite thick,

Lemon Jelly.—FE. R~—Boil two ounees of isinglass in a pi
until it is dissolved, and a pound of lump-sngar ir{f another ppinniluor{s::il:;
waler; strain the isinglass, and, when nearly cold, have ready the grated
rinds of two China and two Seville oranges, and the Juice ul’vﬁ-ur or five
lemons ; mix all together, sirain through a sieve, and pour itin the monid.
. Orange Jelly—E. R—Peel twelye oranges very thin, and squeeze the
Jnice over the rind; but dv not allow it o remain very long, as i1 will be
dmagreeably bitter; should the oranges be very sweet, add the juice of a
Seville orange or lemon. Dissalve two ounces of isinglass in as small a
quantity of waler as possible ; melt hall a pound of loatisugar, and, when
!h: syhmp u;iimr:lg:‘a“ are cold, mix them with the juice, and stramn them
into the mould. The guantily of sugar requisite depends
ness of the oranges. i ; « 3 S Ay

 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;
putinto a dish for the middle of the table, and put on the eream a froth,
which may be made of raspberry or currant jelly.

Another wa.{.--Seald a codling before it be ripe, or any sharp apple;
pulp it through a sieve. Beal the whites of two eggs with sugar and a
spoonful of orange-flower waler; mix in by degrees the pulp, and beat
together until you have a large quanuty of froth; serve it on a raspberry
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 lemon,
sugar and wine as above ; or put the froth on a custard.

Flummery—TPat three large handfuls of very small white caimeal 10
steep a day and night in cold water; then pour it off clear, and add as
much more water, and let it stand the same time.  Strain it through o fine
hair-sicve, and boil it 1ill it be as thick as hasty-pudding, stitring it well all
the time.  When fiest stenined, putto it one large spoonfil of white sugar,
and two of orange-flower water. Pour il into shallow dishes, and serve
eat with-wine, eider milk, or ¢ream and sugar. It is very good.

French Flemmery—Boil slowly two punces of isinglass shavings in a
quart of eream fifteen minotes. Siir all the time, and sweeten it wiih loal-
sngar, not pounded, lestany dust shoold be in it add a spoonful of roses
waler and the same of orange.dlower water. Strain it into a basin or form §
and serve with baked pears round in y :

Duteh F{ummcry.—gml two ounces of isinglass in three half-pints of
water very gently hall an hour; add a pint of Mvhite wine, the juice of
three and the thin rind of one lemon, and rab a few lnmps of sugar on
another lemon to obtain the essence, and with them add as much more
sugar as shall make i1 sweet epongh 3 and having beaten the yollks of seven
eges; give them and the above, when mixed, one seald ; stir all the time,
and pour it into a basin; stir it ull balf cold; then les avsettle, aod put
into @:melon shape. .

Rice Flummery—Boil with a pint of: new milk a bit of lemon-pee! and
cinnamon; mix with a little cold milk as moch tice<flour as will mike the
whole of a good consistence; sweeten, and add a spoonful of peach-iater,
or a bitter almood boaten ; boil 14 observing it does nﬁ: burn ;. pour it into
a shape or pint basin, taking out the spice. When eold, tarn the flummery
into a dish, and serve with eream, milk or custard, round; or pul a teas
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‘eupful of eream into half a pint of new milk, a glass of white wine, half

a lemon sqneezed and svgar.

- Somersetshire Frumeniy—To a quart of ready-boiled wheat, put by de-
‘grees two quarts of new milk, breaking the jelly, and then four ounces of
* eurrants, pickad elean and washed; stic them and boil ill they are done.

Beat the yolks of three egzs, and a little natimeg, with two or three spoon=
fols of milk; add this to the wheat; stir them together while over the fire;
then sweeten, and serve cold in a deep dixh. Some persons like it best
warm.

Tipsy Cake.— E, R.— Steep six penny sponge-cakes in brandy, stick

. them all over with almonds eut into spikes; pile them in a pyramid upon
‘a dish, pour a custard rouni, and Jay preserves in heaps npon the cales.

. Apple or Govstherry Souffler—E. R—Scald and 3“""“ the fruoit, beat it
through a sieve, and put it into a tartdish, When @d, pour a rich costard

~over i, abaut two inches deepy whip the whites of the eges, of which the

costard was made, to a snow, and lay it in small rongh pieces on the cus-

Aard : sifi fine sugar over, and put it into a slack oven for a short tme. It

‘will make an exeeedingly pretiy supper dish,

Jaumange— E. R~Dissolve an vunice of isinglass in balf a pintof water,
‘beat the yolks of two ezzs into a froth, and grate the I]leel of two lemons;
mix ihem all tngether with a hittle white sugar in hall a pint of mountain
or other sweet wine. Boil it ever a slow fire, stirming it all the ume w
prevent it from. burning.

Gatean Un Rizo—E. E~=Pnt half a pound of Caralina rice into hoiling

~ milk, and let it boil an hour 1l 1t is quite soft; then pat to it some butter
- and sngar, and the yolks of three eggs; beat the whites separately, and

mix them all well togetheér; butter the mould thiekly, and cover it with
erumbs of bread. It will take an hour and a quarter or an hour and a half
to bake, .

Transparent Marmalide—Cut the palest Seville oranges in quarters ; take
the pulp out and put in a basing piek out the seeds and skins,  Let the
outsides soak in water with a fittfe salt all night, then hoil them in a good

‘quantity of spring water tll tenders drain, and cot themn in very thin slices,
‘and put them to the pulps and to every pound a pound aud a hall of double-
refined sogar beaten fine; botl them weether twenty minutes, but be eare-
ful not o break the slices.  If not quite clear, simmer five or six minutes
donger,  Ivmaust be stirred all the time very gently,  Wheu eold, put it into

glasses,
To Butter Orvanges (o le ealen hot.—Grate off a little of the outside rind of
four Seville oranges, anl cut a round hole at the blunt end opposite the

‘stalk, large enough to take ont the pulp and seeds and joice; then pick the

seeds and skin from the pulp; rub the oranges with a litle sal, and lay
them in water fur a short time.  Youn are to save the bits cut out.  Set the
fruit on fo boil in fresh water till they are tender, shifting the water to take
out the bitterness, In the mean tme make a thin syrup with fine sugar,
and put the aranges into it, and boil them op, turning them ronnd, that each
part may partake of the syrup, as there need not be eaouzh 1o cover them,
and let them remain in it ot till they are to be served.  Abont hall an hour
befere you want them, pul some sugar to the pulp, and set aver 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 buiter, and stir over the
fire 1o thucken ; fill the oranges with it, and serve them with some of the
sgrivp in the dish, Put the bits on the top. y

Punch Jelly—E. R.—Dissolve two ounces of isinglass in a pint of water,
with the peel of a lemon. To hall & pint of spirit, in eqoal parts of tum
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 upon the punch ;
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then place it on the fire to heat, not boil. Lt itstand 1o seitle, strain and
pour it into the mould. . [t will ke nearly two ponnds of sugar; and isiv-
glass being exceedingly variable in quality, more or less. may be required.
It should not be o stfl, and must be strained through a fine hair, and not
a flannel, sieve. T

Stone Cream.—E, R.—"T'ake hall an ounce of isinglass dissolved in alit-
tle water, then pul one pint of” guod eream, sweetened o the taste; boil it;
when nearly cold, lay sume apricot or raspberry jam on the bottom of a
glass dish, and pour it over.  This is most excellent.

Fruit Cream.—E. R.—Cover the bottom uf a glass dish with any kind of
preserved frint Boil half an ounce of isinglass in a linle water, and add
o it a quart of good milk or thin cream, an onnce of sugar and a glass of
Brandy; boil it 1ugrix. adding the brandy afterwards, and when nearly
cald, pour it on the (.

Lemon Cream—Take a pint af thick cream, and put it 1o the yolks of
twa egus well beaten, four sunees of fine sugar and the thin rind of alemon;
boil it up, then stir itiill almast cold ; pul the juice of & lemon ina dish or
bowl, and ponr the cream spon it, stirfing it Gl guite cold.

Yellow Lemon Cream, wi-’}wu! Cream.~—Pare four lemons very thin into
twelve large spoonfuls of water, and squeéze the juice on seven vunces of
finely-powdered sugar; beat the yoll of nine eggs well; adil the peal and
juice beaten togeither for some time; then strain 1t through a flanoel 0w a
silver or very nice bluock-tin saucepan; set it over.a gentle fire, and stir it
one way till pretly thiek and sealding hot, but not bailing, or it will eundle.
Pour it into jelly-zlasses. A few luinps of sugar should be rubbed hard on
the lemons before they are pared, or after,as the peel will be so thin asnot
to take all the essence, and the sugar will attract it, aud give a better colour
and favour.

White Lemunt Cream, is made the same as the abovey anly pot the whites
of the egzs i licn ol the yolks, whisking it exuemely well to froth,

Vanitle Cream—Toil half a stick of vanilla in a quarier of a pnt of new
milk until it hasa very high Aavoury have ready.a jelly of an ounce of
isinglass 1o a pint of water, which mix with the milk, and a_piat and a
quarter of fine eream; sweeten with fine spgar unbroken, and stir till neatly
eold; then dip a mould into cold water, and pour the whole into it.  Make
itthe day befure 1t &s wanted.

Daperiad Cream—Boil a-quart of eream with the thin rind of a lemon,
then stir (il uearly cold ; have ready,in a dish or bowl thit youare to serve
in, the juiee of three lemons, straiped, with as much sugar as will sweeten
the cream; which pour into the dish from a large tea-pot, holling it high,
and moving it about to mix with the joice. Tt should be at least six hours
Lefare it is served, and will be sull beter if'a day.

Almond Cream.—Bear four eunees of sweet almpnds, and a few bitter,
both having been blanched, in a mortar, with & teaspoonfol of water
prevent oiling.  Pat the paste to a quart of aream, and add the juice of
three lemons sweetened ; beat it up with a whisk 1oa froth, which take off
“on the shallow part ol a sieve; fll glasses with some of the liquor and the
froth. ] : n ’

Suew Cream—TPut 1o a quart of cream the whites of three e;_sf:'ell
beaten, four spoonfuls of sweet wine, sugar to your taste, and a bit of lemon-
peels whipit to a froth, remove the peel, and serve in a dish. b

Cuffee Cream, much admived—Boil a cal’s-loot in water till it wastes. to
a pint of jelly, clear of sediment and fat. Make a teacuplul 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 eream, and as much fine Lisbon sugar as
is pleasant; give one boil np, and pour iuto the dish, o

t should jelly, but not be stif.  Observe that your coffee be fresh.

: !
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Chocolate Cream.—~Serape into one quart of thick cream one onnee of the
best choeolate, and a quarter of a pound of sugar: boil and mill it; when
quite smooth, take it off, and leave 11 to be cald ; then add the whitesof nine

" ezzs.  Whisk, and take upthe froth on sieves, as others are done, and i
- serve the froth in glasses, (o rise above some of the cream. ‘
Cadlin Creum.—Pare and core twenty good codlins ; beat them in a mor-
tar, with a pint of cream : sirain itinto a dish: and put sugar, bread-crumbs,
and a glass of wine to i, Stir it well. -
Excellent Orange Cream.—Boil the rind of a Seville orange very tender; .
beat it fine in a mortar; put to it a spoonful of the best brandy, the juice of .
& 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 boils
ing cream; beat till cold; put into cnstard-cups set into a deep dish of boil- ,
- ing water, and let them stand till cold again.  Put at the top small strips of
orange-parings cut thin, or preserved chips.
Rﬂlpm'ﬂ,'- Cream.—Mash the fruit genily and let them drain; then
~ sprinkle a little sugar over, and that will produce more juice; then put the

juice to syme cream, and sweeten it; after whieh, il you chose 1o lower it

with some mill, it will not eordle, which it would, if’ put to the milk before

the cream: but it is best made of raspberry-jeily, instead of jam, when the

fresh fruit eannot be obtamed.

Another way.—Boil one ounce of isinglass shavings in three pints of

eream and new milk mixed, for filleen minutes, or until the former be

melied; strain it through a hair-sieve into a basin ; when cold put about

hall a pint of raspherry-juice, or syrup, to the milk and eream; stir it till

well incorporated ; sweeten, and add a glass of brandy; whisk it abouot (il

three parts cold: then put it into a mould till quite cold. In summer nse

the fresh juice: in winter syrap of raspberries.

Spinach Creum.—Beat the yolks of eight egzs with a wooden spoon or a

whisk; sweelen them a good deal, and put to them a stick of cinnamon, a

pint of rich cream, three-goarters of a pint.of new milk; stirit well; then

add A gnarter of a pint of spinach-juice; set it over a gentle stove, and stir

it one way constantly till it is as thiek as a basty-pudding.  Put into a ens-
tard-dish some Naples bisonits or preserved orange, in long slices, and

pour the mixture over them. It is to be eaten cold,and isa dish either for
~ supper or for a second conrse,

Pistachio Créeam—Blanch four ounces of pistachio-nuls; heat them fine
with a litlle rose-water, and add the paste 10a pintof cream ; sweeten; let
it just boil, and put it into glasses.

Rhenish Cream —E. R—Dissolve an ounce of isinglass in a pint of hot

water, let it stand nntil cold ; take the yolks of five egos, the peels of two,

and the juice of three lemons, half a pint of white wine, and half a pound

of lump-stigar; stir them allogether; let them boil gently till thick enongh

10 put inte maonlds.

mitetion Crean fir Turfs—E. R—TBeal the yolks of two new-laid eggs
- with a pint of gond new milic and two lumps of sngar; put it on a stove, and
sfir it one way until it becomes as thick as common cream.

Mock Cream—FE. R—Mix half a wblespaonful of flour with a pint of
milk, letit simmer for five minntes, then beat up the yolk of an egg, stir it
into the milk while boiling, and run it throvgh a lawn-sieve,

Arvoweroot Crenm—E. K.—Take a teaspoonfnl of arrow-root, mix it til]
quite smooth in & litle eold milk ;s boil a pint of fresh mitk with a lump of
tng:z,dpunr it hoiling on the arrow-root, and stir it 11l it thickens,

milled Cream—E. R.—To a pint of thick cream put half a pint of
sweel 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, n few
ahulla-md a little mace and cinnamon beaten together, Put the whole :

- e
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into a deep pan; mill it steadily with a chocolate-mill until it will sand up
: in it; then take off the top carefully, fill the glasses, mill it again untilitbe- |
comes thick. Itis made the day gei‘ore it is wanted. ;

An excellent Cream—Whip up three-quarters of a pint of very rich cream
to a strong {roth, with some finely-scraped lemon-peel, a squeeze of the
juice, half' a glass of sweet wine, and sugar to make it pleasant, but not too
sweets lay it on a sieve orina 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, aver which sugar may be sicewed,
or a litlle glazed with isinglass. Or you may use macaroons, to line the
edges gf the dish,

Burnt Cream.—Boil a pint of cream with a stick of cinnamon and some
lemon-peel ; take it off the fire, and pour it very slowly into the yolks of
four eggs, stirring till hall cold; sweeten, and take out the spice, &e.; m'r
itinto the dish; when cold, strew white pounded sugar over, and brown it
with a salamander. : 1

Another way.—Make a rich custard without sugar, boiling lemon-peel in J
it. When cold, sift a good deal of sngar over the whole, and brown the top
with a salamander. ; i

A very fine Italian Cream.—Whip together a quart of very thick scalded "JI
eream, a quart of raw eream, the grated rind ol four lemons, and the strained

. juice, with ten ounces of white powdered sugar, one hour; then add half a
int of sweet wine, and continue to whisk it until it becomes qaite solid.
ay a piece of muslin in a sieve, and lade the creamn npon it with a spoon.

In twenty hours tarn it carefully out, but mind that it does not break,

garnish it with a wreath of flowers.

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 overa
gentle fire till it be as thick as rich cream, and aflerwards till cold; then
serve it in glasses, with long crieces: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 alittle cream; sweeten and put to it two glasses of the best
brandy ; and when well mixed pour o it @ quart of thin cream ; set it over
the fire, bat do not let it boil; stir one way tll it thickens, then pour it into
cups or low glasses.

EVhen cold it will be ready. A ratafia-drop may be put in each, if you
choosg it. If you wish it to keep, seald the cream previously, ;

Ratafia Cream—Bail three or four laurel, peach, or nectarine leaves in
a full pint of cream; strain if, and when cold add the yolks of three eggs
beaten and strained, sogar, and a large spoonful of brandy stirted quick into
it.  Beald till thiel, stirving it all the time.

Another way.~Mix balf 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 sugar as will make it pleasanily flavoured.  Beat it with a
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y whisk, and put it into glasses. This eream will keep eight or ten days.

' Veloet Cream.—E. R—Dissolve one ounceof isinglass ina breakfast-cnp- |
t ful of wine; dd the juice of a large lemon, rob sonie lumps of sugar over
! the leman-peel, and thus sweeten it to the taste. Then add a pint of eream. I
: Stir the whole well together and put it into the moulds. Strain the isin-
| glass and wine; it requires no boiling after the cream i3 added, the isin-
- glass, wine, and sugar being previously boiled together, Be carefulnotto
[ mix the wine and eream together until quite cold. Half the above materi= |

' als fill one mould: _ 5 .
I Ano Zabaglione, an ltalian Receipt—E. R—Take the yolks of two eges,

three teaspoonfuls of lg:unded sugar, and a glass and a half or tyo small |
glasses of Marsala, t all into a choeolate-pol, set it on the fire, using
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the mill as for chocolate.  Wlhen it begins to rise and harden il is done.
Berve it in glasses,

A Carmel eover for Sweetments—Dissalve eight ounces of double-refined
_sugar in three or four spoonfuls of water and three or four drops of lemou-
juice; then put it into a copper untinned skillet; when it boils to be thick,
dip the hangle of a spoon in it, and put that into a pint basin of water,
‘squeeze the sagar from the spoon into it, and so on till yon have all the
‘sugar. Take a bit ont 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 sogar on it,
in the manner of a maze, and when cold you may pnt it on the dish it is
to cover; but if on trial the sugar is not britle, 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 zold colour. It is a most elegant cover. i

Calf's-Feet Jelly—Boil two feet in two quarts and a pintof water rill the
feet are broken and the water half wasted; strain it, and when cold take
‘off the fat, and remave the jelly from the sediment; then put it into a sauece-
‘pan, with sugar, raisin wine, lemon-juice to your taste, and some lemon-
EetL When the flavoor is rich, put to it the whites of five egzs well

eaten, and their shells broken, Set the saucepan on the fire, but do not
stir the jelly after it begins'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
je!fy through and through natil elear; then put itinto glasses or forms.

The following mode will greatly facilitate the elearing of jelly :—When
the mixtare has boiled twenty minutes, throw in a teacupful of cold water
let it boil five minutes longer; then take the saueepan off the fire, covered
close, and leep it hall an hour; after which it will be so elear as o need
only once ranning through the bag, and mueh waste will be =aved.

Observe, feet for all jellies are boiled so long by the people who sell them
‘that they are less nutritious; they should be only scalded to take off the
hair. The liquor will require greater care in removing the fat; but the
Jelly will be far sironger, and, of course, allow more waler.

Note—Jelly is equally good made of cow-heels nicely cleaned; and, as
‘they bear a less price than those of calves, and malke a stonger jelly, this
abservalion may be useful.

Another way—Boil four quarts of water, with three calf’s-feet, or two
cow-heels, that have been only scalded, tll 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 cggs, brown
‘sugar to tasie, near a pint of vaisin wine, one ounece of coriander-seeds, a

‘quarter of an ounce of allspice, a bit of cinnamon, and six eloves, all
‘braised, after having previously mixed them cold. The jelly should boil
fifteen minntes withoul stirring ; then clear it throngh a Aannel bag. While
ranuing, take alittle jelly, and mix with a teac@ptul of water in which a
‘bit of beet-root has been boiled, and run it through the bag when all the
rest is run outg and this is to garnish the other jelly, being coaléd 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 ealf*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
waler up tothe brim for a minute; then turn it.out carefully on a dish.

Hartshorn Jelly—Simmer eight ounces of hartshorn shavings with two
quaris 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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a ponnd of sugar, and the whites of six eggs beaten to a froth; let the jelly
have three or fonr boils without stirring, and stram it through a jelly-bag.

Cranberry Jelly.—Malke a very strong isinglass jelly. When cold, mix
it with a double quantity of eranberry-juice. Sweeten and boil it up; then
strain it into a shape.

The sugar muost be good loaf, or the jelly will not be clear.

Cranberry and Rice Jelly.—Buil and press the froit, strain the jnice, dnd
by degrees mix into it ‘as much groond rice as will, when boiled, thicken
to a jelly; boil it gently, stirring it, and sweeten it to your taste. Putil in
a basin or form, and seive 1o eat as the before-directed jelly with jelly or
cream.

To prepare Ie for Ieing.—Get a few pounds of ice, break it almost to
powder, theow a large handfol and a half of rock salt among it.  You must
prepare-it in a part of the house where as little of the warm air comes as
you ¢can possibly contrive, The ice and salt being in a bucket, put your
cream into an ice-pot and cover it; immerse it in the ice, and draw that
round the pot, so as to touch every possible part. In a few minutes put a
spalula or spoon in, and stiritwell, removing the paris that ice round the
edges (o the centre. I the lce-cream or water be in a form, shut the bottom
close, and move the whole 1n the ice, as you cannot use aspoon to that
without danger of waste. There should be holes in the bucket, w let off
the ice as it thaws,

Nole—When any fluid tends towards cold, the moving it quickly accele-
rates the coldy and likewise, when any fluid 1s tending to heat, stirring it
will facilitate its boilines.

Ice Waters.—Rub some fine sngar on lemon or orange, to give the coloar
and flavour, then squeeze the juice of either on its respective peel; add
walter and sugar to make a fine sherbet, and strain it before it be pot into
the ice-pot. If urange, the greater proportion should be of the China juice,
and only a little of Seville, and a smull bit of the peel grated by the sugar,

Currant ar Raspberry Walter loe.—The juice of these, or any other sort of
fruit, being gained by squeezing, sweetened, and mixed with water, will be
ready for icing. -

Iee 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 fo your
taste. Rub the whole through a fine hair-sieve; and to raspberry, of any
other red fruit, add a linle cochineal colouring, to give a betler tint

Brown Bread Jee—Grate as fine as possible stale brown bread, soak a
small propartion in cream twoor three hours, sweeten and ice it; but keep
stireing, that the bread may nut sink. .

Iz Punch, as used in Italy—Make a rich sherbet, and grate a piece of
sugar on a lemon or itron for favour; then beat the whites of five or six
egasto afroth, and by degrees stir it into the sherbet: add rum and ice, and
serve in glasses, -

| Iee Ratufin Cream.—Blgnch a quarter of an ounce of bitter almonds; an
eat them with a teaspoonfol of water in a marble mortar: then rub wit

the paste two ounces of lump-sugat, and simmer ten minutes with a tea=

cupfil of oream, which add 1o a quart move of eream, and having strained,
ice il ‘ _
Colowrings to stuin Jellies, Tees or Cakes—For a beautiful red, boil fifleen
grains of cochineal in the finest powder, with a dram and & hall of eream
of tartar, in half a pint of water, very slowly hall an hoar, Add, in boiling,
o bit of alum the size of & pea, Or use beer:root sliced, and some liquor
oured over.
5 For white, use almonds finely powdered, with a litle drop of water; or
use cream.
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For yellow, volks of eggs or a bit of saffron steeped in the liquor, and
squeszed. Likewise the flower of the erocus, which has no taste.
" For green, pound spinach leaves or beet leaves, express the juice, and
boil in a teacop in a saucepan of water to take off the rawness.

CHAPTER XXL

DRSEAVATIONS ON MAKING AND BAKING CAKES,

It is indispensably necessary in making cakes thatall the ingredients
‘should beheated before they are’ mixedlogether; for this purpose every thing
“should be prepared for an houror two previously to their being wanted, and
~ placed near the fire,or upon a stove: the flour thoroughty driedand warmed;
* the currants, sugar, carraway-seed, and any thiffy else required, heated in the
~ same way. Butter and eggs should be Beaten in basins fited into ketiles
~or pans of boiling water, wﬁich will zive them the reguisite degree of tem-
perature.  Without these precautions, eakes will be heavy; and the best
materials, and the greatest pains, will fail to produce the desired results.
‘They are especially necessary in spouge-cakes.

Currants should be very nicely washed, dried in a cloth, and then set
before the fire, 1fdamp, they wi {nmke cakes or puddings heavy, Before
they are added, a dast of dry flour should be thrown among them, and a
shalee given to Ihem, which causes the thing that they are put to 1o be lighter.

 Eggs should be very long beaten, whites and ydlks apart, and always
strained. Vb : .

Sugar should be rithbéd to a powder on a elean board, and sified throngh
a very fine hair or lawn sieve. ; d

Lemon-peel should be pared very thin, and with a little suzar beaten in
- marblé mortdr, 10 a paste; and then mixed with 'a litle wine, or cream,
g0 a8 1o divide easily among the oiher ngredients,

_ Afterall the anic{eé are put into the pan, they should be thoroughly and
long beaten, as the lightness of the cake depends much on their being well

incmz»_orated.

. Whether black or white plum-calkes, they require less butter and eggs
for having yeas!, and cat equally light and rich. I the feaven be only of
Mour, mille and water, and yeast, it beeomes more tough, and is fess easily
~divided than if' the butter bie first put with those ingredicnts and the dongh
afterwards set 1o rise by the fire.

. The heat of the oven is of zreat importance for cakes, especially those

‘thatare large. I not premy quick, the batter will not rise. Should you -

- fear its catching, by being wo quick, put some paper over the cake to pre.
vent its' being burnt.  If not long enough lighted to have a body of heat,
‘o it is hecome slack, the cale will be heavy. To know when it is soaked,
take a broad bladed knife, that 15 very bright, and plunge it into the very
‘eentre; draw it instantly oot, nad 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 soal, I have, with great sue-
-cess, had fresh fuel quickly pit in, and kept the cakes ot until the oven
“was fit to finish the soaking,and they turned ontextremely well. But those
who are employed ought to be particularly caveful that no mistake oceurs
from negligence when large cnrc_u are ta be baked.

Bread and cakes wetted with milk eat best when new, but become stale
sooner than others, !

18 ’
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Cakes kept in drawers or wooden boxes have adisagreeable tasie. ‘Ear-
then pans and covers, or tin boxes, preserve them best

caxss, &e.

J
"
it
w
: 4
Teing for Cukes,—For a large one, beat and sift eight oonces of fine sy F
gar, put into a mortar, with four spoonfuls of rose-waler, and the whites of o
two eggs beaten and sirained; whisk it well, and when the cake is almost ~ #
cold, dip a feather in the icing, and cover the cake well; set it in the oven e
to harden, but do not let it sty to discolour. Put the cake in a dry place. | i

To Iee a very large Caké—Beal the whites of twenty fresh egus; then, by  ©
degrees, beat a pound of double-refined sugar sifted theough a lawn sieve; ¥
mix these well in a deep earthen pan; add urange-flower water, and a piece '
of {resh lemon-peel, of the former enongh to flavonr and no more, Whisk
it for three hourstill the mixture is thick and white; then with a thin broad ~ ®
bit of board spread it all vver the top and sides, and set it in a cool oven,
and an hour will harden it

Plum Cake—Mix tharomghly a quarter of a peck of fine Bour, well dried,
with a pound of dry and silied loaf-sugar, three pounds of currants washed
and very dry, hall a ppund of raisins swoned and chopped, a quarier of an E
ounee of mace and cloves, twenty Jamaica peppers, a grated nouneg, the
peel of a lemon cut as fing as possible, amlphalf a pound of almonds 5
blanched and beaten with prange-flower water. Melt 1wo pounds of butter ?
in a pint and a quarter of eream, but not hot; putto'it a pint of sweet wine, ‘
a glass of brandy, the whites and volks of twelve eggs beaten apart, and ’
half a piat of good yeast. Strain this liguor by degrees into the dry ingre-
dients, beating them together a full hour; then butier the hoop or pan, and
balke it. As you put the butter into the hoop or pan, throw in pleary of
eitron, lemon and orange candy.

I you ice the cake, take half a pound of double-refined sugar sified, and
put a litle with the white of an egg; beat it well, and by degrees pour in
the remainder. It most be whisked near an hour, with the addition of a
liutle orange-Aower water, but mind not to put much,  When the cake is
dune, pout the icing over, and retarn it to the oven for fifiecn minutes:
but if’ the oven be warm, lkeep it near the mouth, and the door open, lést
the colour te spoiled.

Anather—Flour dried, and currants washed and pil:kerl,-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; theo melta pound and & half
of butter and a pint of cream ; when lukewarm; put 10 it half a pint of ale,
yeast, near half a pint of sweet wine, and the eggs; then sirain the liquid 10
the dry ingredients, beat them well, and add of cloves, mace, cinnamon
and nutmeg, hall an ounce each, Buiter the pan, and put it into a quick
oven, Three hours will bake i1,

Very soud common Plum: Cakes~Mix fiveounces of butterin three pounds
of dry flour and five onnees of fine Lisbon sugar; add six ounced of eur-
rants, washed and dried, and some pimento; finely powdered. Puat three
spoonfulsof yeast intoa Winchester pint of new milk warmed, and mix into
a light dough with the above. Make itinw twelve cakes, and bake on a
floured tin half an hour. . il

Little Plum-Cabkes to keep long.—~Dry one pound of floir, and mix with six
ounces of finely-ponded sugar; beat six outees of bulter o & cream, and
add 1o three eggs, well beaten, hall a pound of carrants washed and nicely
dried, and the flour and sugar beat all for some time, then dredﬁg four on
tin plates, and drop the baiter on them the size of & walaut. properly
mixed, it will be a stiff paste. Balke in a brisk oven, |

{
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An excellent Plum-Cuke—E. R.--Beat a pound of fresh bulter with a
\strang wouden fork until it resembles cream ; add a pound of sifted sugar,
and mix them very completely. Have ready the whites of ten-eggs beaien,
and pour them iuto the bulier and sugar; then add the yolks of eighteen
eges, also well beaten, and beat them all up for ten minutes. Take a
pound of Aoar, two ounces of pounded and sified spices, viz., cloves, mace,
cinnamon, udtmeg and allspice, and mix them by degrees with the other
ingredients; Uien 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
_of raisins, stoned and chopped, and a large glass of brandy. Bake the
cake in a hot oven. When sufficiently baked, let the-oven cool, and afler-
wards put in the cale and allow it to remain fur several hours to dry.

Seed-Cale—E. R—Beal a pound of butter 1o a cream, a[ldin%:]gm.dnnll A
‘& quarter of a pound of sifted sugar, beating both together. Have ready
the yolks of eighteen egas, aud the whites of ten beaten separately. Mix
in the whites first, and then the yolks; and beat the whole for ten minutes.
 Add two grated nutmegs, a ponod and a half of foor, and mix them very
gradually with the other ingredients. When the oven is ready, beat
three ounces of picked carraway-seed.

A cheap Seed Cuke—Mix a quarter of a peck of flour with half a pound of
sugar,a quarter of an ounce of allspice, and a little ginger; melt three
quarters of a pound of botter with half a pint of milk; when just warm,
put to it a quarter of & pint of yeast, and work up w a good dough.  Letit
stand before the fire a few minutes before it goes to the oven; add seeds
or carranis; balke an hour and a half,

Another.~-Mix a pound and a half of floar, and a pound of common.amp-
sugar, eight eges beaten separately, an ounce of seeds, two spoonfuls of
yeast, and the same of milk and water.

Note—Milk alone causes cake and bread soon to dry.
Seed- Calis without Butter—~E. R—Dry and warm thirteen ounces of four,
and a pound of lbalsngar pounded finely, four spoenfuls of warm water,
four of brandy, one of orange-Hower waler, and two ounces of carraway-
seed. Mix all wgether, then beat up twelve eggs with hall the whites, add
them to the cake; beat the whole well, and bake it two hours,
A Pluin Cake—E. R—Fourpounds of flour, iwo pounds of currants, and
hall a pound of butter, with clove, carraway, and coriander seeds to the
?te. tggetber with lemon-peel grated. Wet it with millc and half a pint
yeast,
wmmon Bread:Coke—Take the quantty of a quarlern-loaf (rom the
dough, when malking white bread, and knead well into it two ounces of
butter, two of Lishon sugar, and eight of curranis, Warm the butter in a
teacuplul of good milk,

By the addition of an ounce of butler or sugar, or an egg or two, you
may make the cake the better, A teacupful of raw eream improves it
mueh. It is best 1o bake it in a pan, rather than as a loal, the outside
being less hard.

Spimge-Cake—E, R—Eight eggs, hall the whites, three-quarters of a
pound of lump-suzgar, half a pound of Hour, quurier of a pint of waler, the
peel of a lemon; mix as follows:-~Over night pare a good-sized lemon thin,
and put the peel o the water; when about to make the cake, put the
sugar into a sancepan, pour the water and lemon-peel 1o it, and let itstand
by the fire to get hot.  Break the eggs iuto a deep earthen vessel that has
been made guite hoty whisk the eggs for a few minuates with a whisk that
has been well soaked in water; make the sugar and water boil up, and

@ quarter of an hour, or till they become guite thick and white, which is a
proof of their lightness. Have the flour well dried, and quite warm from

pour it boiling-hot over the iﬁgs; conlinue to whisk them briskly for about "
e

3
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the fire, Jut stiv it lightly in, put the cake into tins lined with white paper,
a.nJr_sen them immediately to be baked in a moderately hot oven.
Vienna Cake—E. R~Ouve pound of four, the same quantity of butter
and of sifted loafsugar, and the yolks of fourteen eggs, the whole 1o be
beaten together for threesquarters of an hour; then beat the whites of the
eggs (o a frothy mix the greater part by degrees to the paste, and keep ;
beating till the whole is soft and light. Cut pieces of paper the size and 1
shape of the dish to be used, spread the paste upon them, put it into the
oven, and let it bake, but not enouzgh o be brown; then spread each with 4
jam made of fruit, and a little jelly, and pile u the cake. Let it remain
umil quite cold, and some hours afterwards, add a fresh quantity of sugar
lo the whites of eggs, pour it over the top, and ornament it with preseryed f
orange and lemon chips, coloured sugar-plums, &ec., and let it stand ina- :
cool oven (o dry. 2
Tiie Vienna Cake, called in Austria, French Tart.—E. R—Take fonr layers
of fine sponge-cake, not quite an inch thick; or the sponge mixing may be |
baked at once in a round shape, abont six or eight inches in digmeler, and o
afterwards divided into slices. Put between each layer of cake one of i
preserves, each of a different sort, with "strawberries at the top, nd |
cover the whole cake, top and sides, with a thick ieing.of sugar, similar
to that used in twellth-cake, tinted red, and flavoured with essence of
lemon, rose or vanilla. The icing must be dried, but the cake must not
be again putinto the oven.
Rich plain Cake—FE. R—Breat a pound of butter 1o a eream with the
I hand, and add @ pannd of brown sogar, which beat in for ten minutes
longer; then add eight eggs, two at a time, beating them as they are put in
until the whole is very smaoth; then slir in a pound and a quarter nlpﬂonr.
a little at a time, 01l it is well mixed; season with a little nutmez, and adid
a pound of currants the last thing, together with citron and orange-peel
cut into_picces, Put the ingredients into a shape, aud bake it [ur lwo
hoors. It will be found most exeellent.

Rice- Cake.—F. R.—Take nine ounces of flour, dry it well ; nine ounces
of ground rice, twenty ounces of sugar, pounded very fine, and sified, and
twelve eggs.  Beat the eggs and sugar well together ; then add the floar
and the rice, a spoonful at a time, untl all is used, beating at the same
time, and for three quarters of an hoor.  Before the cake goes inw the
oven, add the peel of a whole lemon grated; then put in half the juice, and
send it to the oven.  PForty minutes will bake it

Rice- Cake, No. 2.—FE, R—0One Iound'of ground rice, one ponnd of lump-
sugar sifted, eight eggs; yolks and whites, well beaten all ogether, the rind
of alemon grated, and the juice of one. When all the ingredients are
mixed, beat them half anhour longer; then put it into a well-buttered tin.
An hour and a hall’ will bake it. - -

Rice-Cake—Mix ten ounces of ground rice, three ounces of flour, eight
ounees of pounded sugar; then sift by degrees into_eight yolles and six
whites of eggs, and the peel af a lemon shred so fine that it is quite mashed;
mix the whole well in a tin stewpan over a very slow fire with a whisk,
l,’ then put it immediately into the ovenin the same, and bake forty minutes.
. Anuther—DBeal twelve yolks and six whites of eggs with the peels of
| two lemons grated.  Mix one pound of flour of riee, eight ounices of floar,
and one pound of sugar pounded and sifted; then beat it well with the
f eggs by degrees, for an hour, with a wooden spoon.  Butter a pan well,

and put it in at the oven-mauth,
! 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 sifted, one pound of butler, and one cunce of carraway-seed.

| ' |
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Make it into a paste with three:quarters of a pint of boiling new millr, roll
wvery thin, and cut into the size you cheose; punch full of holes, and bake
on iin plates in a cool oven.

A Common Cake.—Nix thres-quarters of a pound of four with half a

und of butler, fonr ounces of sugar, four eggs, half an ounce of carras

‘ways, and a glass of raisin wine. Beat it well, and bake in a quick oven.
Fine Lisbon sugar will do.

A very good Common Coke—TRub eight onnees of buiter in (wo pounds
‘of dried flour; mix it with three spoonfuls of yeast, that is not hitrer, to a
paste, Let it rise an hour and a half; then mix in the yolks and whites
(of four egas beaten apart, one pound of sugar, sume milk to make it a
proper thickness, (about a pint will be suflicient,) a glass of sweet wine,

‘the rind of a lemon, and a teaspoonful of Zinger. Add either a pound of
cnrranls or some carraways, and beat well

An exeellent Cake—Rub two pounds of dry fine flour with one of butter

. washed in plain and rose-water ; mix it with three spoonfuls of yeast in a

little warme milk and water. Set it to rise an hour and a half before the
fire: then beat into it two ponnds of currants, one pound of sugar sifled,
four ounces of almonds, six ounces of stoned raisins, chopped fine, half a
nutmeg, cinnamon, allspice, and a few cloves, the peel of a lemon chopped
as fine as possible, a glass of wine, ditto of brandy, twelve yolks and
whites of ezgs healen separately and long, orange, citron and lemon.—
Beat exceedingly well.‘anﬁnuer the pan, A quick oven,

A very fine Cuke.~Wash two pounds and a half of fresh butter in water
first, and then in rose-water; beat the butter to a eream beat twenty eggs,
yollis and whites separately, hall’ an honr each, Have ready two pounds
and a half of the finest fliour. well dried, and kept hot, likewise a pound
and a half of sugar, ponnded and sified, one ounce of spice in [iest
powier, three pounds of currants nicely cleaned and dry, hall a pound of

-almonds blanched, and three-guarters of a pound of sweelmeals cut, not

too thin. Letall be kept by the fire, mix al the: dfy ingredients, pour the
eggs straiued to the butter, mix hall a pint of sweet wine with 4 large

lass of brandy, pour it to the butter and eggs, mix well, then have all the
5ry things put in by degrees; beat them very thoroughly—you can hardly
do it 100 much. Having half a pound of stoned jaraisins chopped as
fine as possible, mix them carefully, so that there should be no lump, and
add a teacupful of orange-floawer water. Beat ithe ingredients together a
full haur at Jeast. Have a hoop well buitered, or il you have none, a tin
or copper cake-pan; take a white paper, doubled and buttered, and putin
the pan round the cdge; if the cake bater, fill it more than three parts, for
space should be allowed for rising. Bake in a quick oven. It will require
three hours,

Rout Drop-Cakes—Mix two pounds of flour, one diito butter, one ditto
sngar, one ditto: eurrants, clean and drys then wet into a stufl’ paste, with
two eggs, a large spoonful of orange-flower water, ditto rose-water, dittp
sweet wine, ditio brandy ; drop on a tin plate fluured: a very short time

‘bakes them.

‘Bolas—E. R—A pound and a quarter of flonr, a small teacupful of
east, hall a pint of milk warmed, one pound of buter, and four eggs.
ake a hole in the flour, and pour into it the milk, egds and yeast; mix
them all well togeiher; beat the dough, adding the butter by degrees. Let
it stand for an hour o rise; then take balf a pound of sifted sugar, and
mix it well in with the dopgh; butter the cups or pans, put in the dough,
gad grnament 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
wall, then mix with it eight eggs, yolks and whites beaten scparately, and
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putin the dry ingredients by degrees ; beat the whale an hour § butter litile
lins, teacups or saucers, and bake the bater in, filling only half. Sifia
little fine sugar over just as you put into the oven, .

. Another way~—Beat eight ounces of butter, and mix with two well-beaten
egus 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 spaon.  Butter small pattypans, half
fill, and bake 1wenty minutes in a quick oven.

Diet Bread Cake—E. R—To hall a pound of sifted sugar put four .
beat them together for an hour; then add a quarter of a pound ar?gu‘r
dried and sified, with the juice of half a lemon, and the grated rind of a
whole one.  Bake in a slow oven.

Diet Cahe, No. 2.—E. R~DBoil a pound of loaf-sugar in half a pint of
water; whisl it with eight eggs untl cold; then stir in a pound of fine
flour, and keep beating until it is put into the oven, which, if it be quiclk,
will bake it in an hour. I

Wafers.—E. R—Take fine flour, dried and sified, make it into a smooth
thin, batter with very good milk, or a liitle eream and water; add about
as much white wine as will make it thick enough for pancakes, swesten
it with a little loaf-sugar, and flavour with beaten cinnamon. When thus
prepared, have the waler-irons made ready by being heated 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 Afternion Cakes—Mix four ounces of fine flour, two ounces of
sified sugar, the grated peel of a lemon, and half a pound of butter, to a
paste, with the white of an egg, and a sufficient quantity of milk. Roll it
thin, eut into biscuits, and brush themn over with the yolk of an egg, over
which sift fine sugar; bake them on tins.

Spanish Cale—FPut twelve eges, cleared of the trails, into a large choeo-
late-pot,and mill them to a froth. Mix by degrees three-quarters of a pound
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
poonded einnamon. 'When all the ingredients are in the pot, mill them
three-quarters of an home.  Butler 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 erumbled
bread. Then add two spoonfuls of rose-water, two of white wine, and en
eggs; whisk it well, and add eight ounces of currants, Butier small tin
pans and half fill.

Shrewshury Cakes—Silt one pound of sugar, some pounded cinnamon,
and a natmeg grated, into threé pounds of flour, the finest sort; add a litle
rose-water to three eggs, well beaten, and mix these with the flour, &e,;
then pour into it a5 much butter melted as will malke it a good thickness (o
roll ont. : L

Mould it well, and riill thin, and eut it into such shapes as you like.

Bulter Cakes,—E. R.—T0 hall a tfnund of butter, add the same guantity
of brown sugar, three eggs, the rind of two lemons, a quarter of an vunce
of pounded cinnamon, and half the quantity of powdered ginger. Worl
into it as much floor as will make ita paste; eut it into shapes, and strew
over the top some pounded almonds, and candied orange-peel. Bake in a
slow oven. 2

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 puat in six ounces of pow-
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dered loaf-sugar, mix it well with the E%gs. 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. 1f the oven Is hot, hall an hour will bake
" i, The moment it is taken out of the oven, turn it oul of the mould, and
Iet it lie upside down uniil quite cold. Great care should be takensn the
baking. A less rich cake may be made by omitting an ounce of the sugar,
~and adding ane more of fdour,

A Plain Cake—E. R—A pound and a half of flonr, half a pound of
butter, ditto of sugar, two spoonfuls of yeast, and a few carraway-seeds.

Savoy Cake—E, R—DBoil a pound of lump-sugar in rose-water, beat up
eight eggs very well with a whisl, and pour the hot sugarupon them,
 beating all together till nearly cold ; then stir ina pound of fiour by degrees,

previously adding a tablespoonful of brandy. Pour it inte a warm but-
“tered tin, and put it info the oven immediately.

Flat Cukes, that will keep long in the house good—Mix two pounds of
- flur, on& pound of sugar, and one ounce of carraways, with four or five
eggs, and a few spoonfuls of water, to make a stifi’ paste; roll it thin, and
~ cul it into any shape, Bake on tins lightly floured. While baking boil a

und of sugar,in a pint of waler, to a thin syrup; while hoth are hot,
ip each cake intoit, and put them on tins into the oven to dry for a short
~ time; and when the oven is cooler still, return them there again, and let
them Stay four or five hours.

Little White Cakes—Dry half a pound of flour, rub into it a very littlle

pounded sugar, one ounce of butier, one egg, a few carraways, and as much
milk and water as to make a paste; roll it thin, and cut it with the top of
a eanister or glass. Balke fifleen minutes on tin plates.
_ Little Short Cakes—Rub into a pound of dry flour four ounces of butter,
four onnces of white powdered sugar, one egg, and a spoonful or two of
thin eream to make it into a paste. When mixed, put curranis into one
hall; and carraways into the rest.  Cut them as before, and bake on tins.

Marlboraugh Cakes.—Bgat eight eggs and a pound of pounded sugar
three-quarters of an hour; then by degrees mix in twelve ounces of fine
flour well dried: add two ouneces of earraway-seeds, and balke in soup-plates
or tin pans in a brisk oven,

Macayonns.—~Blanch four ounces of almonds, and pound with four spoon=
fuls of orange-flower water; whisk the whites of four eggs 1o a [roth, then
mix it,and a pound of sugar, sifted, with the almonds to a paste; and,
laying a sheet of wafer-paper ona tin, put it on in different litlle cakes, the
shape of macaroons.

Muenrons, No. 2—E. R.—Beat the whites of faur eggs into a strong
froth, add to it the juice of two limes or lemons, and a qoarier of a pound
of pounded sugar; mix them up well together, then add two more whites
of egzs beaten, another guarter of a pound of sugar, a pound of almonds
or cashew-nuts sliced, and a guarter of a pound of flour, which last must
e just sprinkled over the other ingredients afier they have been well mixed
together, which will take nearly an hour. Take up a sofficient quantity of
the mixture in a spooh, 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 eag as will just
wet il; beat it with a spoon; as it grows white put in a litle more egg,
till it is thin enongh to ice the cakes; then ice one side, dry it before
the fire, and be sure it is quite dry befure ieing the other side.

A vich Swteh Bun—FE. R—~To four pounds of flour (half a peck of
Seotch), stone and cut two peunds of raisins, and clean two pounds of gur-

P S S —

*?

i



ks

_;;_ﬂ“":-—:&— -

216 DOMESTIC COOKERY.

rants. Take six ounces of orange-peel, the same of citron and of almonds,
blanched and eut; mix all these together. Take ope drachm of cloves, a
large nutmeg, half an ounce of allspice, and the same of ginger, pound
them, strew the spice on the froit, and mix them very well. Make a hole
in the*Mour, break in nearly a pound and a half of butter, pour warm water
on the butter to soften it a lile; then work the Aour and butter twgether,
spread the paste,and pour in half a pintof good yeast; work it up very well
until the paste is light and smooth. ~ Cul off about a third part of the paste
for the sheets, spread out the rest of the pasie on the table, put the frait
on it, pour about a gill of yeast over the fruit and paste, and worl the fruit
and Easae very well together. Then make it up round;: roll ont the sheet
which was reserved. in a circular form, lay the bnn on the middle, and
gather the sheet round ity roll it out to the desired thickness, ran a fork
through in different parts down to the bottom, and pinch it on the 1op. Flour

double gray paper and put the bun upon it.give it & eut round the side, put -

a binder of double paper round it to keep it from running too thin in the
oven, Bake in a moderate oven,

Seottish Shortbread.—E, R—Take eight pounds of flonrand three pounds
and a half of botter, all avoirdupois English weight, melt the bntter, and
make the flour into dongh with it, and  about the fonrth part of a Lendon
quart of good yeast, Make it into cakes haif an inch in thickness, adding,
if it is'desired to be sweet, a pound of lump-sugar beaten. Put six ounces
of carraway-comfils on the top, Let the dongh lie on the table afier it is
cut out until it becomes stiff, which will not take lopg, and then put it into
the oven. A rather slow oven answers best,

Seattish Reeeipt for Shorthreud—~E. R—To four pounds of flour take two
of butter, quite fresh and withont salt, half a pound of moist sngar, a quar-
ter of a pound of citron, and the same of almofids, the latter blanched, and
all cut small. Mix the sugar and froit well with the flour, then work it up
with the batter, eold, till (but it will take a long time) it is smooth and com-
pact; divide into four or more pieces, and roll o each picee into an oblong
cake, having previously floured fhe table well, Prick the 10p swith a steel
fork, strew some orange and citron eut thin, and some large carraway-com-
fits, press-them in with the roller, then pinch round the edges, put the cakes
in floured tins; bake for twenty minutes. If the cake rise afler the press-
ing of the finger, it is.sufficiently done.

Seottish Sevd-Cake~E. R—Take a dozen and a half of egzs, keep out
the whites ol six for glazing; 1ake a pound and a balf of fine sugar, beat
the sugar and eges until they are thick and white; ke a pound and a
quarter of sweet batter, and beat it well to a eream; take a gquarter of an
ounce of cinnaman, the same of nutmeg and eloves, half an ounce ol carra-
way-seed, a pound and a half’ of eitron, a pound of orange-peel, a ponnd of
almonds blancheds eut them small.  Pat two pounds of flour among the
eggs, add the beaten butter and a gill of brandy ; mix all well wgether; put
itinto the frame, and bake i1 :

A good Pound-Cake~DBeat a pound of butter to a eream, 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 sified sugar: mix themand a few
cloves, a little nutmeg and einnamon, 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 carraways. It mast be beaten a full hour.
Butter a pan, and bake it a full hour in a quick oven,

The above proportions, leaving eut four ounces of the butter, and the
same of sugar, make a less luscions eake, and fo most tastes a more plea-
sant one.

Soda Cake~2Z. R—0ne pound of flour, one drachm of soda, half a
pound of sugar, ditto of eurrants, and a guarter of & pound of butter.  Mix
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the soda with the flour, then rub in the buotter, 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 ciiron, candied, and an ounce of pounded sweet almonds for
' the curranis: but in that case the cake will require rather more soda.
b e read.—E. R—0One pound of treacle, ditto of butter, two pounds
~ of flour, one ounce of ground ginger, sliced candied orange, and a glass of
£ }mmdy. If not intended (o be rich, omit half the butter, the brandy and
emon.

Anather sort—To three-quarters of a pound of treacle beat one egg
strained ; mix four ounces of brown sugar, hall an ounce of ginger sifted;
of eloves, mace, allspice and nutmeg, a quarter of an ounce, beaten as fine
_ as possible; coriander and carraway-seeds, each a quarter of an ounce;
‘melt one pound of butter, and mix with the above; and add as much flour
a8 will lnead into a pretty stiff paste; then roll it ont, and cat into cakes.

Bake on tin plates in a quick oven. A little time will bake them.

Of some drops may be made.

A plain sort—Mix three pounds of flour with half a pound of but-
ter, four ounees of brown sugar, half an ounce of pouhded ginger; then
~ make into a pasie with ane pound and a quarter of Ireacle warm.

A guod sort, without Buffer—Mix two pouuds of treacle; of orange,
lemon and citron, and eandied ginger, each four oupces, all thinly sliced;
~one ounce of eoriander-seeds, one ounce of earraways, and vne ounce of
beaten ginger, in as ‘much fouras will make a soft pasie; lay it in cakes
on tin plates, and bake it in a guick oven. Keep it dry in a covered
earthen vessel, and it will be good for some months.

Gingerlbiread- Nuts,—The Yorkshive Receipt—E. K.—Mix hall a pound of
flour, the same quantity of butter and of brown sugar, with three vunces of
ginger, with as much treacle as will male it into a paste.  Roll it out thin,
and bake it for abont twenty minutes in a slow oven.

Gingerbread-Nutsi— The Suffollc Receiplt—E. R—Put a pound of brown
sugar, and a pound of honey, with hall the rind of a lemon grated, intd a
sancepan, and simmer them well together; then add four ounces of good
l;t:!ih atter and one ounee of ginger; mix the whole with two ponnds of

ur.

N. B. These receipts eome with exiraordinary recommendations.

Gingerbread with Carraway-Seeds.—E. R—Take a pound and a half of
fine flove well dried, add an ounee of pounded ginger, half an vunce of car-
raway-seeds, and a quarter of a-pound of coarse sngar. Put half' a pound
of treacle;, and a qnarter of a ponnd of fresh butter in a pan, and when it
boils mix it with the other ingredients into a sufl paste, and set 1t before
the fire to lighten; then bake in any form that may be desirable.

Imperial Gingerlread—FE R.—~Rub six ounces of butier into three-
gnariers of a pound of flour, then mix six ounces of treaele with a pint of
cream carelully, lest it shooll tare the cream; mix in a qoarter of a
pound of dnubfe-reﬁned sugar, half an onnce of powdered ginger, and an
ounce of carraway-seeds; sur the whole well together into a paste, cut it
into shapes, and stick cut candied orange or lemon-peel on the top.

Lemon Gingerbread.—1. R—Grate the rinds of two or three lemons, and
ndd the juice 10 a glass of brandy: then mix the grated lemon in a pound of
flour, make'a hole 1 the flour, pour in hall a pound of treacle, hall a pound
of butter melted, the lemon-juice and brandy, and mix all up together with
half an ouuce of groand ginger and a quarter of at cunce of cayenne
pepper.

Gingerbread—E. R—0One pound of sugar, one pound of flour and

four eggs; beat the sugar and eggs tll they are white, then add a litle gin-

Lger ‘;‘: rose-water and the dour,
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A Pepper Cake~E. R—Half a pound of flour, half a pound of treacle, £
one teaspoonful of cayenne pepper, two eges, a little volatle salts, and a ' y
tablespoonful of coriander and carraway seeds.  Make the treacle hot, and :

"

mix in the other ingredients,

Drop Cukes—E. R—Beat the yalks of ten eggs with a spoonful ofroges | "
water for hall an hour,then add six ounces of loaf-sugar pounded and sified ; « .H
beal them together for hall an hour longer, then add six ounces of fineflour ;

and halfl an ounce or an onuceof carraways. Drop them on wafer-paper. "

Benfon Ten-Cokes—Mix a paste of flour, a little bit of butter, and mitl;
ll;all a; thin as possible, and bake on a back-stone over the fire, or on a hot 1

earth. {

Anather sort, as Biseuits—Rub into a pound of flour six ounces of butter ,’]
and three large spoonfuls of yeast, and make it into a paste with a sufficient “"
quantity of new milk make into biseuits, and pick them with a clean fork. 1:.

Another sart—Melt six or seven ounces of bulter with a sufliciency of ¢ :
new milk warmed to male seven pounds of flour into a stff paste; roll -}?
thin, and make into biseuils. d '

Gulette, u Cake to be ealen with Sweelmeats—E. R.—Take equal quanti-
ties of butter and flour,a little salt, and two eggs; knead the whole together
into a paste, roll it as thin as a crown piece, and make it the size of a des-
sert-plate ; mark it with the backof a knife in lines so as to form diamonds ;
put it into the oven for a quarterof an hour; ke it out; beat np two eggs
with a little cream and some salt, pour it over the cake, and relurn it to the
oven to bake for another guarter of an hour. Thisis a Parisian receipt.

Crack-Nuts—Mix eight ounces of flonr 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 egg, and
dust sngar over. -

Cracknels—Mix with a quart of flour hall’ a nutmeg grated, the yolks
of foor eggs beaten, with four spoonfuls of rose-water, 1nto a siiff’ paste
with cold water; then roll in a pound of butter, and make them into a crack-
nel shape; put them into a kettle of boiling water, and boil them till they
swim, then take out and pul them into cold water; when hardened, lay them
out 1o dry, and bake them on tin plates, -

Krinzles.—Beat well the yolks of eight and whites of two eggs, and mix
with four ounces of bulter just warmed, and with this knead a pound of
flour and fonr cunces of sugar to & paste.  Roll into thick biscuits; prick
them, and hake on thin plates,

A good pluin Bun, that may be eaten with or without togsting and butler—
Rub four ounces of butter into two pounds of flour, four ounces of sugar, a
nutmeg or not, as you like; a few Jamaiea peppers, & 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 lighi pasie. Set it to rise by a fire till
the oven be ready. They will quickly bake on tins. ! f

Richer Buns—Mix one pound and a half of dried flour with half a pound 4
of sugar; melt a pound and two ounces of butter in a little warm water; add
six spoonfuls of rose-water, and knead the above into alight dough with half r
a pint of yeast; then mix five ounces of carraway-comfits in, and pul some
on them. 2

Madeiva Buns.—Beal eight ounees of butier.lo a ereamy to whieh add two
eggs long beaten. Have ready fourteen ounces of flour, six ounces of lump-
sugar sifted, hall a nnimeg, a teaspoonful of sifted ginger, and a large
spoonfil of carraway-seeds, ahd, alter mixing, worl them well into the bql-
ter; beat it half an hours then add a large wineglass of sherry. Bake in
tin pattypaus, in a moderately quick aven. . {

Rusks—Beat seven egge well, and mix with half a pintof new milk; in

3
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‘which have been melted four ounces of butter; add to it a quarterof a pint
‘of yeast and three ounces of sugar,and put them, by degrees, into as much
‘flour as will make a very light paste, vither 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 stff.  Work it well, and divide it into small loaves, or eakes, about
five or six inches wide, and fatten them. When baked and caold, slice them

the thickness of rusks, and put them into the oven (o brown a little, =

Note—The cakes, when first baked, eat deliciously buttered for tea; or,

. with carraways, t eat cold.

T make Yeast.—Thicken two quarts of water with fine flour, about three
'spoonfulss boil half an hour, sweeten with near half a pound of brown su-
gar; when near cold, putinto it four spoonfuls of fresh yeastin a jug,shake
1t well fogether, and let it stand one day 1o ferment near the fire, without
being covered. There will be a thin lignor on the top, which must be
poured off; shake the remainder, and corle it up for use. Talke always four
spoonfuls of the old to ferment the next quantily, keeping it always in suc-

_ cession.

A half-peck loal will require about a gill.

Anuther way.—Boil one pound of potatves 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.

1lse double the quantity of this to what you do of beer yeast.

To take off the bitter of yeast, put bran into a sieve, and pour it through,

~ having first mixed a little warm water with it.
Bréad.—Let flour be kept four or five weeks before it is begun to bake
with, Put hall a bushel of good flour inte a trough or kneading-tab ; mix
with it between four and five quarts of warm water, and a pint and a half
of good yeast; pul it into the flour, and stir 1t well with your hands till it
becomes tough.  Let it rise about an hour and twenty minutes, or less, if
il rises fast ; then, before it falls, add four quarts more of warm water, and
half a poundof salt; work it well,and coverit with a cloth. Put the fire then
into the oven; and by the tigie it is warm enough the dough will be ready.
Make the loaves aboput five pounds each; sweep out the oven very clean
and quick, and put in the bread ; shut 1t vp elose, anid two hours anda half
will bake it. In summer the water should be mille-warm, in winter a liule
more, and in frosty weather as hot as yon can well bear your hand in, but
not scalding, or the whole will be spoiled. 1f baked in tins, the crast will
. be very nice.
y The nveﬁ:hculr} 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 constructon will save firing and time, and bake better than lung and
high-roofed ovens.

olls, muffins, or* any sort of hread, may be made to taste new when
two or thret days old, by dipping them uncut into water, and baking afresh
ar toasting.

American Flonr vequires almost twice as much water to make il into
bread as is used for English dour, and therefore it is more profitable; for
a stune 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-
dugces only eighteen pounds and a half.

The Rev. Mr. Hogeett's Eeonomical Bread—Only the coarse flake bran
to be removed from the flours of this take five pounds, and boil itin rather
more than four gallons of water, so that when perfnct'ly smooth you may
have three gallons and three qnarts of bran-water clear.  'Wilh 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.

TrRge——
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CHAPTER XXIIL

TUNCH, LIQUEURS, WIsE, &c.

An excellent method of making Puneh.—Take o large fresh lemans
with rough skins guite ripé, and some large lumps of double-refined Sngar.
Rub the sugar over the lemons till it has absorbed all the vellow pars of
the skins, Then putinta the bow the<e lumps, and as much as the juice
of the lemans may be supposed to require; for no ceriain weight can be
mentioned, as the acidity of a lemaon cannot be known till tried, and there-
fure this must be determined by the taste, Then sgueeze the lemon-juice
upon the sugar, and with a bruiser press the sugar and the juice parficu-
larly well 1ogether, for a great deal of the richness and fine gnvnur'of the
punch depends on this rubbing and mixing process being thoroughly per-
formed. Then mix this up very well with boiling water, (soft water is
best,) till the whole is rather cool. When this mixtore (which is now
called the sherbet) is 10 your 1aste, take brandy and ram in equal quanii-
ties; and put them 1o it, mixing the whole well together again, The quan-
tity of lighor must be according 10 your taste; two good fc-mons are gene-
rally enough to make four quarts of punch, including a quart of liquor;
with half a pound of sugar; but this depends much on taste and on the
strength of the spirit,

As the pulp is disagreeable to some persons, the 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 10 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 10 some a very pleasant flavour. i

This receipt has never been in print before, but is greatly admired
amongst the writer's friends. It is impossilie to take too much pains in
all the processes of mizing, avd in minding (o do them exiremely well, that
all the different articles may be most thoroughly incorporated together.

Verder, or Milk Punch.—Pare six oranges and six Jemons as thin as you
can, grate them afier with sugar to get the flavour. Steep the peels in a
bottle of rum or brandy stopped close (wenty-four hours. Squeeze the
fruit on two pounds of sugar, add 1o it four quarts of water, and one of
new milk boiling-hot; stic the rum into the above, and run_{i‘l through a
jelly-bag till pertectly clear. Botte, and cork elose immedia Iy,

Norfolk Punch.— In twenty qoarts of French Lrandy put the peels of
thirty lemons and thirty oranges, pared so thin {hat rot the leastof the
whites is Jeft. Infuse twelve hours. Have ready thirty quarts of cold
water that has boiled ; put to it fifieen pounds of double-refined sugar, and,
when well mixed, pour it upan. the brandy and peels, adding he juice of
the oranges and of tweniy-four lemons; mix well; then strain throngh a
very line hair-sieve into a very elean barrel 11ml_ba5 held spirits, and put
two quarts of new milks Siir, and then bung it elose; let it stand six
weels ina warm ecellar; bantle the liquor for use, observing great care
that the bottles are perfectly clean and dry, and the corks of the best qua-
lity. and well putan,  This liquor will keep many years, and s improved
by age. r
jdﬁnmrr way.— Pare six lemons and three Seville oranges very thin,
squeeze the juice inlo-a large teapot, put to it two quarts of brandy, one of
white wine, and one of milk, amrmu pound and a quarter of sugar, Let
it be mixed, and then covered for iwenty-four hours; strain through a
jelly-bag till elear, then bottle it.
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Orange Punch. — E. R.— Dissolve nearly three-quarters of a pound of
sugar in a’linle 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’s-foot
jelly.  Mix together a bottle of brandy,a bottle of rum, and one of arange-
wine, add it to the sherbet, and drink it either hot or cold.  1f bottled, and
Jeept 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
ligueur, curagos, or mareschino : 4

's Punch.— B. B.— 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 curacoa, together with a small jar
or shape of Guava jelly. Pour in a boitle of champagne, and send up the

. punch in a bowl or jug, with a pineapple sliced into it.

Gin Punch—FE. R—Pour half a pint of gin un 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 botiles of iced soda-water.

?E‘.mdknf Mille Punch—E. R—Taka the rinds of thirty lemons pared very
thin, steep them for three days in two guarts of rum; then pour them into
a vessel, adding three quaris more of rum, three quarts of waler, one of
lemon-juice, four pounds of loaf-sugar, and two nuimegs grated. Dissolve
the sugar in the water; mix all together, and then pour upon the mzre-
dients two quarts of milk boiling-hot. Stir it well together, and let it stand
Atwo hours; then strain it throngh a jelly-bag till perfectly clear, much de-
pending upon elearing it well.

berry Vinegar.—E. R.—Toa quart of common vinegar pul lwo quarts
of fresh raspberties, let them stand twenty-four honrs ; then drain them off,
but do not squeeze them. Patin two quarts more, let them stand as before,
and this must be repeated a third time. Afler which pat the vinegar into
a jar, measure it, and to every pit ta pound of lump-sugar. Set the
jar up to the neclk in boiling water.‘lletlhc vinegar bail fur ten minutes,
stirring it frequently. There should, on no account, be fewer raspberries
than the proportion mentioned, and the vinegar will not be fit fur use until
the fullowing summer.

N. B. The last'two quarts of raspberries will make mostexeellent jam;
it will not do to mix with eream, 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 shonld be put
into a China bowl, and care must be taken not 1w use glazed or metal
vessels in boiling.

Rum Shrub.—E, R.—Take equal propartions of Seville orange-juice, the
best Jamaica rum, and sugar, with aﬂum a pint of the orange-seeds bruised,
ﬁ?;t ]removing the outer husk., No water muost be added 1o these ma-
terials,

Brandy Shrub—E. R—Put two guarts of brandy in a large bottle with
the juice of five lemons and the peels of two; stopitup, and letit stand three
days, then add thyee pints of white wine, a poand and a hall of loaf-sugar,
‘and half a outmeg; strain 1t through a flannel-bag, and it will be fuaod
excellent.

White Currant Shrub—Strip the froit, and prepare it ina jar as for jelly;
strain the juice, of which put two quaris to one gallon of rum, and two
“pounds of lump-sugar; strain through a jelly-bag.

Currant. Shrub—E. R—To a gallon of ram put two quarts of white
‘eurrant-juice strained, and a pound and a il (.IF lamp-sugar; stir them
well together; and let them stand in a pan elosely covered all night. — Sric

dtwell in the morning, strain it through a sieve or coarse cloth, and then

_ second time, then bottle it for use,

through a jelly-bag. Should it not be elear, put it through the jelly-baga

100
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Noyeaw—E, R.~Blanch three ounces of bitter and the same quantity of

sweel almonds, and bruise them in a mortar; add them with the rind of
two lemons w one quart of English gin, which must be kept in a moderats
heat for three days and nights.  Shake the botils three or l?ourli.nes nday,
then add fourteen ounces of loal-sugar dissolved in half-a pint of boiling
waler, and let it stand one day and night longer, shaking the botule fre-
quently, Then strain it, and flter it afierwards in blotting-paper such as
the chemists use; bottle it and it will be fit to drink in six months, but will
improve by keeping for a year. The author of the receipt recommends
the gin to be purchased of [saac Gillet, 204 and 205, Piccadilly, who sells
an excellent spirit at 18« per gallon.
o Noyeau, No. 2.—To one quart of English gin put three ounces of bilier
almonds, blanched and cut inta pieces, and the rind of three lemons, Let
it stand three days before the fire, shaking the bottle two or three timas
a-day. Then add one poand of good loat-sugar, let it dissolve, shaking it
frequently during the day or two which it will take; then filter it through
bloiting-paper.

Cherry Lrandy—E. R—To every pound of cherries put half a pound
of lump-sugar, half an onnce of biter almonds, and four peach-leaves; cul
the stallis of the cherries, and put them with the sugar, &e., in bottles, filling
the bottles with brandy. When Morello cherries are used, afier thres
months the liguor may be poured off, and more brandy added.

fatafia—Blanch two, ounces of peach and apricot kernels, bruise and
put them into a boitle, and fill nearly up with brandy. Dissolve half a
pound of white sugar candy in a cup of cold waler, and add to the brandy
alter it has stood a month on the kernels, and they are 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 for Ligueurs—E. K.—F uart of water into a saueepan, and
let 1t boil, then drop into i1, lump by lump, one pound of Ioaf-sugar, When
all the sugar is dissolved, let it boil again and.put it into a-broad dish o
cool ; when coal, it is fit for nse.

Creme de Partugal—E. R—Take eight good lemons, rough skinned, but
without spots; pare the rind very thinly, and cul it into small slips, put it
into a bottle with a pint of spirus 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 ¢eol; shake the whole well together.
Let it stand six days, and then filter it through blotting-paper. ‘I'his liqueur
should be kept six manths, :

Creme de Cacuo—E. R—Take a pound ofgood Caraccas cocna, roast it
as if to be used {or chocolate, being careful to take out the bad grains, of
which there are sometimes several, and they would spoil the liqueur;
pound it well and infase it in six pints of brandy, add half an ounece of gut
vanilla; let it stand for eight days, then strain it.  Melt three ponnds and
a half of sugar in three pints of water, mig it well together, and filter it.

Ratafia des Quartre Fruits—E. R—Take thirty pounds of cherries,
fifteen of gooseberries, eight ol raspberries, and six of black currants, stone
the cherries, and press the juice out of all the fruit together; to each pint =~
of juice put six ounces of pounded sagar. When it has stood lung enough
to clear, bottle it oilk . "

Curagna—E, R.—Take a pound of the dried peel of the Seville orange,
wash it in several lukewarmavaters, then drain it over a sieve; putit l.nlo
a jar with eight pints of brandy and two of water; lel it stand for a fort-
night, shaking it IPrequemly: strain it.  Melt five pounds of sugar in three
pints of water, mix it with the liquor and strain it

Nectur—~E. R.—Take two pounds of raisins chopped, and four ??‘gndg&_
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"of loaf-sugar, and put them into a spigot-pot; pour two gallans of boiling
- water upﬁ them. The next day, when it is cold, slice two lemons into it.
Lat it siand five days. stirring it twice a-day, Then let it stand five days
“more to clear; bottle it, put it into a cold eellar for 1en days, and it will be
- fit o drink.
. Sack Mead.—To every gallon of water put four pounds of honey and boil
| it three-quariters of an haur, taking cave lo skim it. To every gallon add
an ounce of hops; then bail 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. Letit be lightly stopped ill the fermeuntation isover, and then stop
it very close. If you make a large cask, keep it a year in cask.
ade—FE. Be—Pour a quart of boiling water on the rinds of six
lemons, and let it stand for three or four hours ; add the juice of eight lemons
~ with three-quarters 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 glass of call’s-foot jelly, which will make it very rich.
¥  Negus—E. R.—0One bottle of wine, half a pound of sugar, and a lemon
* sliced. Poar three quarts of boiling water upon this mixture, and grate
- putmeg to the taste.
- Excellent Negus—FE. R—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‘:slrsin the liguor and add a pint of wine and a glass of brandy.
“ine Lemonade.—E. R—Take the juice of four lemons and the rinds of
three pared very thin, half a pound of lump-sugar, hall’ 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 lot into the lemonade, and run it throngh
© a jelly-bag until it is quite clear.

Barley Water—E. R.—One ounce of pearl-harley, hall an ounce of white
sugar, and the rind of a lemon, put inta a jug. Pour upon it a quart of
boiling water, and et it stand for eight or ten hours; then strain off the
liquor, adding a slice of lemon, il desirable. This infusion makes a most
delicions and nutritious beverage, and will be gralefil to persons who ean-
ot deink the horrid decoction usoally given.  Itlis an admirable basis for
lemonade, negus or weak puuch, a glass of rum being the propurtion for a
quart.

Burley Water with Himeyp—Ii. R—Add the juice and rind of one lemon
10 a tablespoonful of honey and two teacupfuls of barfey; putitinto a jug
and pour a guart of boiling water upon it.
Barley Water with Iinglass—E. R—A wblespoonful of pearl barley,
six lumps of loafsngar, halt’ a lemon, and enough isinglass o clear it
Pour two quars of boiling spring water on those ingredients, and let it
stand until eold.
= ey on English Wines—English wines would be found particularly
. useful, now foreign are so high priced ; and they may be made at'a quarter
. ofthe expense. [If carefully made, and kept three or four years, a propor-
 tionable strength being given, they would answer the parpose of foreign
- wines for healtl, and caunse a very considerable reduction in the expendi-
re.
. éu.rl.-ri:)n and pleasant Wine.—Take new cider from the press, mix it with
¥ as much honey as will support an egg, boil gently fificen minutes, but not
an an iron, brass or copper pot.  Skim it well: when cool, let it be tunned,
but do not quite fill. Tu 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 rieh and strong wine, and it keeps well. This will serve for any
culinary purposes which sack or sweet wing is directed lor.
Honey 15 a fine ingredient to assist and render palatable new crabbed
l&l!tu‘e cider.
L L
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Raspberry Wine—To every qnart of well-picked raspber-:;ies ta quan
of water; bruise, and let them stand two days; sirain off the li:ﬁur. and to
every gallon put three pounds of lamp sugar; when dissolved, put the liguot

. in a barrel,and when fine, which will be in about two maonths, bottle it, and

to each butl:lc:‘}'nlt a spoonful of brandy or a glass of wine.

English Malmsey or Malt Wine—E., R—Talke thirty gallons of sweet
wort, and to every gallon put & pound and a half of lump-sugar. Boil the
liguor for half an honr, and when still warm tun it into a barrel, putting
two pounds of Malaga rajsins coarsely chopped, two onnces of dissolved
1singlass, and onespoonful of yeast to each gallon; adding also three ounces
of hops for the thirty gallons. Stir the hquor 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 stand (welve
months, when it may be racked off and bottled, Tt will be the better for long
keeping, and will answer well for all culinary purposes,

Grape Wine.—E. R.—Take twenty ponnds of grapes very ripe and picked
clean, pour upon them six quarts of boiling water, cover them elose, and
before they are cold, break the grapes with tﬁu band. Let them stand three
days, then strain them as dry as possible, and stir into the liquor ten pounds
of sugar. Tun it the next day, and it will work itself pare, Lay the bung
on it until it has done hissing,

Ruisin Wine—E. R.—Tyo every six gallins of water put two ounces of
hops and the largest stalks of the Malaga raisins, and boil it for a quarter
of an hoar. Strain it, and when nearly cold, ponr it on the frait, allowing
six pounds and a half, of which one-fifih 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 eask; rack it in six weeks, or as soon
as it is fine, and lo every six gallons add a boitle of the best French brandy.

Ezcellent Raisin Wine.—1T'0 every gallon of spring water put eight pnum{s
of fresh Smyrnas in a largs tub; stir it thordushly every day for a manth;
then press (he raisins in & horse-hair bag as dry as possible; put the liquor
into a cask; and, when it-has done hissing, pour in a bottle of the best bran-
dy; stop it close for lwelve months ; then racle it off, but witheot the dyeg#y
filter them through a bag of flannel of three or four folds; add the elear o
the quantity, and ponrone or two quarts of brandy, aceording to the size
of the vessel. Stp it up, and at the end of three years, you may either
boltle it or drink it [rom the caslk.

Raisin wine would be extremely good if made rich of the fruit, and kept
long, which improves the flavour greatly.

Raisin Wine with Cider—Put two hundred weight of Malaga raisins into
a cask and pour npon them a hogshead of good sound cider that is not
raugh; stir it well twoor three dayss 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. : .

Ifr;{isin wine be much used, it would answer well 1o keep a eask always for

itand bottle off one year's wine just in time to make the rest, whmh_ul]uwi?'f

the six months of infusion, wonld make the wine to be eighteen months o
In cider counties this way is very economical; and, even il not thought
strong enongh, the addition of another quarter of a hundred of raisins would
be sufficient, and the wine would still be very cheap.

Whea the raisins are pressed through a horse-hair bag, they will either

produce a good spirit by distillation, and must be seni o a chemist who
will do it (batif for that purpose, they must be very little presseds;) or they
will make excellent vinegar, 1

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 weightof Halag&;mr_

¥
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‘hegshead of spring water, stir well daily for fourteen days, then squeeze the
‘raising in a horse-hair bag in a press, and wn the liquor; when it ceases
1o hiss, stap it close,  In six months rack it off iflo another cask, or into a
barrel with toast and yeast to work, which there is more difficulty 1o make
it do than most hqfiors. 'When it ceases to hiss, put a qoart of brandy to
eight gallons, and stop up. Bottle in the spring or at Christmas. The
lignor must be in a warm place 1o make it work.

Currant Wine.—E. R.—"To each gallon of juice put two of water and
~ three pounds and a hall 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 guite done hissing, bung 1t down close.

. Rasplerry Wine.—To every quart of well-picked raspberries put a quart
of waler; broise, and let them stand two days; strain off the liquor, and
to every gallon put three pounds of lump-sugar; when dissolved, put the
liguor 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.

Raspherry or Currant Wine— To every three pints of frait, carefully

cleared from mouldy or bad, put one quart of waler; bruise the former.
In twenty-four hours strain the liquor, and put to every quart a pound of
stgar, of good middling quality of Lishon. If for white currants, use
lump-sugar. It is best to put the fruit, &c., in a large pan; and when in
three or four days the scum rises, take that off before the liquor be put into
the barrel.
Those who make from their own gardens may not have sufficiency to
fill the barrel at once; the wine will not be hurt if made in the pan,in the
above proportions, and added as the fruit 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 fo
every two gallons of 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 Lisbon sugar, but not white, which is
ofien adulterated ; tun it immediately and lay the bung lightly on. Do not
nse any thing to work it. In two or three days put a bottle of brandy to
every four gallons; bung it elose, but leave the peg out al top a few days;
keep it three years, and it will be a very fine agreeable wine; four yeurs
would make it still Better.

Black Currant Wine, very fine—To every three quarts of juice put the
same of water unboiled ; and to every three quarts of the lignor add three
'pm_mds of very pure moist sugar, Put it into a cask, reserving a little for
filling up. Put the cask in a warm dry room, and the liguor will ferment
of itsell. Skim off the refuse when ihe fermentation shall be over, and
fill up with the reserved liqguor, When it has ceased working, pour three
quarts of brandy to forty quarts of wine. Bung it ¢lose for nine months,
then bottle it, and drain the thick part through a_jelly-bag until it be clear,
and bottle that, Keep it ten or twelve months.

_ Another excellent Block Currant Wine.— E. R, — Bruise twenty-eight
poands of eurrants, and pour upon them two gallons of water; let them
remain twenty-foar hours, then strain off' the liquor, adding fourteen pounds
of pure moist or loaf-sugar; put the whole info a elean cask, In the fol-
lowing spring rack the liquor, and run the grounds through a jelly-bag,
then put into a clean cask, and add a bottle of brandy. The above pro-
portions will malke five gallons of wine, and (his receipt comes very highly
recnmmended,

Wiite Currant Wine.—E. R—For ten gallons of yine 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
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sugar, and then pat them into a vessel with water enough to make up the
ten gallons, which must be run through the sieve in order 1o ex;m:l:B the
goodness {rom. the frait™® Fill up the cask, and, as it works, keep filling up
with water for two months; then putin aboul a pint of brandy, and stop
it up elose. Fine it uften with a litile white sugar. * Boil the water the
night before the wine is to be made. Some persuns have found moist
sugar to answer [or this receipt. \
Obs—Those who are abundantly supplied with fruit wonld do well to
try what can be made with pure juice unmized with water, and onl 1sing
sufficient sugar to supply the want of the saccharine portion which our
acid fruits reqhire.  This has answered upon a small seale, in an experis
ment made by very young people, who manufactured excellent wine in a
jar with the #Mce of several kinds of froit. In the following receipt for

pearl gooseberry-wine, which is vouched for by the party who contributed

11, the juice of the fruit is kept pure and unadulterated.

Pearl Gooseberry Wine.— E. R.— Take any quantity of the best pearl
gooseberries, bruise them, and let them stand all night, The next morning
press or squeeze them dry, allow the liguor to stand to settle for seven or
eight hours, then pour off’ the clear juice from the sediment, measure it a8

itis put into another vessel, and add to every three pints of liquor a pound

of double-refined sugar. . Breal the sugar into lumps, and pot it into the
vessel with a piece of isinglass. Stir it up, and at the end of three months,
bo:éle it, putting a lamp of doublewrefined sugar into every bottle, '

A ry Wine—E. R—To every three pounds of gooseberries put a '
pint of spring water unboiled, having first bruised the fruit with the hands

ina tab. Str 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 1|‘_1‘-3«n;tt|d of sugar dissolved. Let it stand twenty-foor hours longer,
then skim the head clean off, and put the liquorinte a vessel, and the scom
into a flannel bag, adding the liquor that drains ffom it to that in the vessel.
Let it work two or three days before sto ping it up close,and allow it to
stand four months before it 1s bottled. When it is drawn out of the cask, it
should not be tapped too low.
Pink Champagne. — EFR. — Boil nine pounds of lump-sugar in three
allons of water for half an hour, skim it well, and pour the liquor boiling
Em over a gallon of red and white currants picked, but not bruised. When
nearly cold, put in a small teacupful of yeast. Keep it worliing for two

days, then strain it through a horse-hair sieve, put it into a small cask with

hall an ounce of isinglass well bruised. Have rather more liquor than
will fill the eask, to fill it up as it works over. In about a fortaight bun

it up.  Let it stand till April; putinto each bottle a tump of doublé-refine
sugar.  Let the bottles remain one day uncorked.  Cork and wire them.
They must stand upright in the eellar; when wanted, pul a few on their
sides fur about a weel.

English Champagne.— BE. R.— Take of the amber l:ai?' champagne
gooseberry, when it is just turning, an equal quantity of fruit and edld
spring water, and bruise the gooseberries well in it. Let the mixtore stand
for two or three days o ferment, and stic it frequently with a woaden spoon,
taking care to place the vessel in a warm sivation.  Then pass the liquor
through a hair-sicve, squeezing the pulp until it is quite dry, For évery
gallon of the liguor put three pounds and a half of the coarsest East India

sugar, which must be placed in another vessel, and the aeid liquor poured

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 through
a ﬂannthag into the eask, and 1o every ten gallons of the liquor put one
ounee of isinglass, one boltle of Madeira wine, and one bottle of ram ; the
two latter added after the cask has remained open for a month. A cask
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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
awhole with a thick coat of resin. Let it stand twelve months, and then
botle it

©Obs.—A sample of this wine was sent to the Horticultural Sociely of
. Edinburgh, and exhibited amongst seventy diflerent sorts, and being pro-
nounced the best, the honour of the gold medal was awarded te it; but on
* gunderstanding that the fruit was of English growth, it was considered as

g foreign wine, and therefore not entitled (o the prize. Honourable men-
. tion was, however, made concerning it in the report of the transactions ¥f
| the society. " ;

N Green Gonselerry Wine—I. R—Talke thirty-two quarts of unripe goose-
 perries of the green kind, bruise them‘well, add thirty-two quarts of cold
water; let them stand for four-and-twenty hours. Drain the gooseberries
well from the liqnor through a sieve. Put three pounds and a half of
~ lump-sugar to every gallon of liquor; put it into a cask with a bottle of
the best gin. Let it'stand six months, and then botile it.
~ Ohs,—This is a receipt from a nobleman’s butler, wha nsed to boast that
" he never opened mare than one botile of champagne at his master's table,
~all that followed heing of his ewn manuficture. The directions are not
" quite 50 precise as those in the foregoing, biut the cheapuess of gin will ad-
mit of @ bottle being allowed to each ten gallons,

Grape Champagne to equal foreign.— E. R.— Gather the grapes when
. they are just turning, or about hall ripe. Pound them in a tub, and to
" every quart of froit thus pounded put two goarts of water, Let it stand
~ in a mash-tub for fourteen daysj then draw it off, and 10 every gallon of

~Jiquor add three pounds of lnmp-sugar. When the sugar is dissolved,
‘cask it, and, after 1t has done working, bung it down. In about six months
it will be fit to drink, when it should be bottled, and the corks tied down or
wired. should it be kept longer than a year.

English Frontiniuc—E, R—Buil eighteen pounds of white sugar in six
gallons of water with two whites of egzs wellfgeaten. Skim itHnd put in
~aquarter of a peck of elder-lowers; do not kéep them on the fire § when

nearly cold, stir it, and add six spoonfuls of temon<nice and four or five
Y of yeast; beat the whole well into the lignor. Stir it every day, pul six

ounds of the best raising, stoned, into the eask, and 1un the wine. Stop

11 close, and bottle it al the end of six months.  This wine requires keep-
~ing, and it will then pass for frontinias.

White Elder Wine, very much like Frontinive—Boil eighteen pounds of
“ white powdered sugar, with six gallons of water, and (wo whites of eggs
- well beaten; then skim it, and put in a guarter of a peek of elder-lowers
" Jfrom the tree that bears whife bervies § do not keep them on the fire. When
near cold, stir it, and pot in six spoonfuls of lemon-juice, four or five of
veast, and beat wellinto the liguor; stiv itevery day; pol six pounds of the
i;esl raisius, stoned, into the cask, and run the wine. Btop it close, and
bottle in six months, When well kept, this wine will pass for frontiniae,

Clary Wine.— Boil fifleen gallons of water with forty-five pounds of
’ sogar; skim it: when cool, put 4 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

l_grge. ‘pour the liquor on clary flowers, picked in the deyy the quantity for

the above is twelve guarts. 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 lowers
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 boitle it

Excellent Cowslip Wine—To every gallim of water weigh three pounds
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n}' tump-s‘ugnr. boil the qnantity half an hovr, taking off the seum' as it
rises. When cool enough, put 1o it a crust of toasted bread dipped in
thick yeast, let the liquor ferment in a tub thirty-six hours ; then into the
cask put for every gallon the peel of tweo and rind of one lemon, and buth
of one Seville orange, and one gallon of cowslip-pips; then pour on them
the liquor. It must be carefully surred every day for a weelt; then to
every five galloms putin a botle of brandy. Let the eask be close stopped,
anrlksmnd only six weeks befure you botile off  Observe to use the E:st
COTKS.

WG inger Wine.—E. R.— Peel three large lemons very thin, and put with
them twa onnces of the best white ginger bruised. Mix two pounds of
loafsugar with a gallon of water on the fire, and boil until the seum rises;
take this clearly off; the add (ie lefon-peel and ginger, let them boil half
an hour, thed pat the whole into a tub, allow it 1o cool, and, when rather
mare than milk-warm, add the juice of the lemans, and half a pound of
raisins well chopped.  Then put the liquor inw a cask, and stir in about
three tahlespoonfuls of good yeast.  Fill up the cisk once a-day for six
days. 'Then putin about the fifih part of a bottle of brandy to rac rallon,
or half an ounce of singlass as the proportion of five gallons, Reserve
a pint of wine to fill up with while working.

Anuvller—Boil nine quants of water with six ponnds of Tamp sugar, the

rinds of two or three lemons very thinly pared, with two onnees of broised
white ginger, hall an hour. Skun.  Pat ihree-quarters of a ponnd of rai-
sins into the cask; when the lignor is lokewarm, wn it with the janice of
two lemons sirained, and a spoonfol aond a half of yeast. Siir it daily, then
put in half a pint of brandy, and half an ounce of isinglass-shavings: stop
it up, and buttle il in six or seven weeks. Do not put the lemon-peel in tlie
barrel.

Ginger Wine at Leigh—E. R.—Bail twenty-four ounces of ginger for an

hour in suflicient water to cover it 5 take thirty-six good lemons, pare them:

very thin, gnd pouar the boiling ginger nEon the peel, Letit stand a day
or two, théil squeeze the lagghns; strain the joice, and put it into the cask,
adding forty pounds of fine raw sugar and fourteen pounds of Malaga raie
sins chopped; slice the ginger and put it into the cask with the liguor it
was boiled in,  Fill up lﬁe cask with cold spring water, stir it frequently,
and in one month pulintwo bottles of brandy, and stop it down, These
proportions are fur twenty gallons of wine, .

Ginger Beer.—E, R—Slice four lemons and crush two ounces of ginger,
add 10 themn a pound and a half of Inmp-sugar and two ounces of eream of
tarlar, or the same amount of lemon-jnice.  Pour on it two gallons of boil-
ing water, and when nearly cold, a tablespoonful of barm. Bortle it
the next morning, and tie down the corks, Tt will be fit to drink in two
days. ;

N. B. Itwill be improved by straining the liquor through a sieve pres
vious to bottling.

Elder Wine—E. R.—Pour lour quarts of water upon izht quarts of ber-
ries, and let it stand a day or (wo; then boil it for about an hour, strain it,
and put three pounds of moist sugar to every gallon of wine; then add an
ounce of eloves and two ounces of ginger, boil it again, and work it with a
toast dipped in yeast.

Elder, Wine.—E. R—Take twelve rounds of loaf-sugar and six
ounds of the best raisins, cut small, and boil them in six gallons of water
or one hour. Then take half’ a peck of elderflowers, when ready to shake;

put them into the lignor when it is nearly eold, with four tablespoonfuls of
fresh yeast and six of lemon-jnice. Letit work for two days in the tub, then
strain it, put'it into the barrel, bung it up closely for two months, and then,
bettle it, ¢
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CHAPTER XXIIL

DAIRY ASD FOULTRY.

best morle of managing the butter and cheese of that county, bul the fol
lowing hints may not be unacceptable, tu give information to the mistress.,

On the Management of Cows, Fe.—Cuows should be carefully treated ; if
their teats are soce, they should be soaked in warm water twice a-day; and
either be dressed with soft ointment, or done with spirits and water, I the
former, great cleanliness is necessary. The milk, at these limes, should
- be given o the pigs.

When the milk is bronght into the dairy, it should be strained and
emptied into clean pans immediately in winter, but not till eool in summer.
 White ware is preferable, as the red is porous, and cannot be so thoroughly

scalded. i
The greatest possible attention must be paid 1o eleanliness in a dairy:
“all thie utensils, shelves, dressers, and the floor should be kept with the most
“peifeet neatness, aud cold water thrown over every part verv often. There
should be shutiers w leep vut the sun and the hol air. Meat hung in a
datry will spoil milk,

The cows shoold be milked at a regular and early hour, and the udders
emplied, or the quantity will decrease. The ciu:mmy ol’ milk depends on

many cdtses, as the goodness, breed and health of the cow, the pasture,
the length of time from calving, the having plenty of clean water in the
Aield she'feeds in, &e, A change of pasture will tend to increase it.  Peo-
ple who aitend properly 10 the dairy will feed the cows pacticularly well
two or three weeks bﬁﬁ"ll’ﬂ they calve, which malkes the milk more abun-
dant after, o gentlemen's dairies more attention is paid to the size and
beauty of the cows than to their produce, which dairymen look most 10.

For making clicese, the cows should calve from Lady.day to May, that

. the large quantly of milk may come into use about the same time; butin
gentlemen's families, one of two should calv® in August or September, for
asupply in winter.  In good pastares 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 gullon a day. Cows will be profitable milkers 1o
Mourteen or filleensyears of age, if of a proper breed.
When a call is to be reared, it shoold be w@ken from the cow in a week
- at furthest, or it will eause great teouble in rearing, because it will be diffi-
eult to make it take milk in a pan. Take it from the cow in the morning,
and keep it withuut fuod Gl the next morning; aud then, being hungry, it
will drink without diffically, Skimmed milk and fresh whey, just as warim
as new mill, should be given (wice a-day in such quantity as is required.
If milk rans short, smooth gruel mixed with milk will do. At first let the
call' be out only by day, and feed it at night and morsing.

Wheu the fainily is abscur, or therve is not a great call for eream, a care-
~ ful dairy-migid seizes the oppurtunity to pruvide fur a winter store: she
should have a book to keep an aceount, gr get some one W wiite down for
herthe produce of every week, and set down what butier she pots. The
weight the pot will hold should be marked on each in making at the pot-
tery. In anolher part of the book should be stated the pouliry reared and
the weekly consumplion.

" Observations respecting Cheese—~This well-known article differs accord-
ing 10 the pasture in which the cows feed.  Varions modes of preparing
may effect a great deal; and it will be bad or good of its kind, by being in
unsk‘i.}:'ul hands, or the contrary ; but much will still depend on the former

-~

Dairy—The servants of each county are generally acquainted with the




-ﬂT‘.:\nm——-.--—-

230 DOMESTIC COOKERY.

circumstance, The same land rarely makes very fine butter and remark-
ably fine cheese; yet due eare may give one pretty good, where the other
excels in quality.

When one is not as fine as the other, atlention and change of method
may amend the inferior. There is usually, however, 100 much prejodice
in the minds of dairy-people to make them give up an old custom for one
newly recommended, This calls for the eye of the superior, A gentleman
has been at the expense of procuring cattle from every county noted for
gpod cheese, and it is affirmed that the Cheshire, double Gloucester, Norih
Wiltshire, Chedder, and many other sorts, are so excellent as not to dis-
credit their names. As the cows are all on one estate, it shonld seem that

the mode of making must be a princi{:al 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 greally, not in richness only, but also in taste. Those who direct a
dairy in a gentleman’s family should consider in which way it can be man-
aged to the best advantage. Even with few cows, cheese of value may be
made from a tolerable pasture, by taking the whole of two meals of milk,
and proportioning the fhickness of the vat 1o the quantity, rathier than having
a wide and flat one, as the former will be most mellow. The addition of a
pound of fresh-made butter, of a good quality, will eause the cheese made
on poor land to be of a very different quality from that usually produced
by 1t

yA 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 parlonr. Cheese for common family use will be very well produced
by two meals of skim and one of new milk; or in good land, by the skim-
milk only. Butter likewise should be made, and poited down for winter
use, but not to interfere with the cheese as above, which will not take
much time.

Tu Prepare Rennet fo turn the Milk—Take aut the stomach of a ecalf as
soon as killed, and seour it inside and out with sal, after it is cleared of
the curd always found in it. Let it drain a few hours; then sew itup with
two good handfuls of salt in%t, or stretch it on a stck well salted; or keep
it in salt wet, and spak a bit, which will do over and over by fresh waler.

Another way.—Clean the maw as above; next day take two guarts of
fresh spring water, and put into it a handful of hawthorn:tops, a handful of
sweel-briar, a handiul of rose-leaves, a stick nfﬁiunamu.n. forty eloves, four
blades of mace, a sprig of knotled marjoram, and twd large spooufuls of
salt. Let them boil gently to three pints of water; strain it off; and, when

only milk-warm, pour it on the vell (that is, the maw). Slicea lemon into -

its levit stand two days: strain il again, and bottle it for use, It will keep
good at least twelve months, and has a very fine flayour. You may add
any sweet aromatic herbs to the above. It must be pretty salt, but no
brine. A little will do for turning.  Salt the vell again for o week or two,
and drv it, stretched on sticks crossed, and it will be nearly as strong as
ever. Do not keep it in a hot place when dry. 1 =Rk
Ty muake Cheese—Put the milk into a large tub, warming a part till it is
of a degree of heat quite equal to new; il too hot, the cheese will be 1ough.
Put in as much renuet as will turn it, and cover it over. Let if stand ull
completely turned; then strike the curd down several times with the skim-
ming-dish, and let it separate, still covering it. IThm are two modes of
breaking the curd; and there will be a difference in the taste of the cheese,
according as either is observed; one is, to gather it with the hands very
gently towards the side of the tub, leiting the whey pass through the fingers
Tl it is cleared, and lading it off as it collects” The other is, to get the.
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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. 4
Put the vat on a ladder over the tub, and fill it with curd by the skim-
mer ; press the eurd close with your hand, and add more as it sinks; and it
must Ee finally left two inches above the edge. Before the vatis filled, the
¢heese-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 erambling the curd all to pieces with it, afier the first squeezing
- with the hands has dried it. The first method appears best on sume ac-
. counts, but not on all, and therefore the custom of the country must direct.
~ Put a board unier and over the vat, and place it in the press: in two hours
- furn it out, and put a fresh cheese-cloth; press it again for eight or nine
hours; then salt it all over, and turn it again in the vat, and let it stand in
the press fourteen or sixteen hours, observing to put the cheese last made
undermost. Before putting ihem the last time into the vat, pare the edges
if they do not loek smooth. The vat should have holes at the sides and
at bottom to let all the whey pass throngh. Put on clean boards, and
- change and scald them.

Tb Preserve Chevse sound.—Wash in warm whey, when you have an "
and wipe it once a month, and keep it on a rack. If you want to ripen it,
- & damp cellar will bring it forward. When a whole cheese is cut, the
larger quantity should be spread with batter inside, and the ootside wiped,

to preserve it. To keep those 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
ealing without. These observations are made with a view to make the
above articles less expensive, 45 in most families where much is used
there is waste,
To make Soge Cheese—Bruise the tops of young red sage in a mortar
with some leaves of spinach, and squeeze the juice; mix it with the rennet
in the milk, more or less according as you like for colour and taste. When
the curd is come, break it gently, and put it in with the skimmer, till it is
pressed two inches above the vat. Press it eight or ten hours., Salt i,
and turn every day.
Cream Cheese—Pat five quaris of strippings, that is, the last of the milk,
Jinto a pan, with two spoonfuls of rennet.  When the curd is come, strike
it down two or three times with the skimming-dish just 1o break it. Let it
‘stand two hours, then spread a cheese-clath on a sieve, put the curd on it,
- and let the whey drain; break the cord a little with your hand, and put it
- into a vatwith & two pound weigh upon it. Let it stand twelye hours,
take it out, and bind a Gilet round, Turn'every day till dry from one board
to another; cover them with néttles or ¢lean dock-leaves, and put between
two pewler plates to ripen. I the weather be warm, it will be ready in
three weels.
Another—Haye ready a kettle of boiling water, put five guaris of new
milk into a pan, and five pints of cold water, and five of hot; when of a
proper heat, putin as much rennet as will bring it in twenty minutes, like-
wise a bit of sugar. When come, strike the skirnmer three or fuur limes
down, and leave it on the cord, 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 iy, and the vat is full,
Another sort—Put as much salt (o three pinis of raw cream as shall
season ity stir it well, and pour into a sieve in which you have fulded a
cheese-cloth three or four times, and laid at the bottom. When it hardens,
caver it with netiles on a pewter plate.

—
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Rush Cream Cheese—To a quart of {resh cream put a pint of new milk
warm enough to mapke the cream a proper warmth, a bit of sugar, and a
liftle rennet.

Set near the fire till the curd comes; fill a vatmade in the form of a briek,
of wheat-straw or rushes sewed together. Have ready a square of straw
or rushes sewed flat, to rest the vat on, and another to cover il, the vat
being open at top and bottom.  Next day take it out, and change it as above
to ripen. A haif-pound weight will be sufficient to pat on it. 1

Anather way.—Take a pint of very thick sour eream from the top of the
pan for 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, and cover with the same; this do every twelve hours unti] yon
find the cheese begins to look dry, then ripen it with nut-leaves; it will be
ready in ten days. o ]

Fresh nettles, or twa pewter plates, will ripen cream cheese very well,

Olservations respecting Butter—There is one article of family consump-
tion more in use, of greater variely in goodness, of more conseqténce lo
have of a soperior quality, and the econnmizing of which is more neces-
sary, than this. The sweetness of butter is not afected by the cream being
torped of which it is made.” When eows are in turnips, or eal eabbages,

the taste is very disagreeable, and the following ways have been tried with

advantage to obviate it :—

When the milk is strained into the pans, put to every six gallons one
gallon of hoiling water,  Or dissolve one ounce of nitre in'a pint of spring
water, and pnt a qoarter of a pint to every fifteen gallons of milk. Or,
when you churn, keep back a quarter of a pint of the sour eream, and put
it into a well-sealded pot, into which you are to gather the next cream;
stir that well, and do so with every fresh addition.

To moke Buitér—During summer, skim the milk when the sun has not
heated the dairy; at that season it should stand for butter twenty-four honrs
without skimming, and forty-eight in winter. Deposit the cream-pot in a
very cold cellar if yowr dairy is not more so. If you cannot churn daily,
change it into scalded fresh pots; but neveromit churning twice a-week. If
possible put the chnrn in a thoronzh air; and if not a harrel one, set it in
a tub of water two feet deap, which will give firmness to the butter.  When
the botter is come, panr off' the buttermill, and pot the butter inta a fresh-
scalded pan, or tubs which have aflterwards been in cold water. Poor
water on it, and let it lie to acquire some haridness before you work it; then
change the water,and beat it with flat boards so perfecily that not the least
taste of the buttermilk remain, and that the water, which must be often
chanzed, shall be quite clear in eolour. Then work some salt into it,
weigh. and make it into forms; throw them into cold water, in an earthen
pan and cover of the queen's ware. You will then have very nice and
enol butter in the hottest wenther. Tt requires mare working in hot than in
cold weather; but it neither should be left with a particle of buttermilk,
nor a sour tasie, as is spmetimes done, -

Ti Preserve Butter~Take two parts of the best common salt, one part
good loafsugar,and one part salipetre; beat them soell together. T'n sixteen
ounces of butter thoronghly cleansed from the milk put one ounce uf this
composition; work it well, and pot down when become firm and eold.

The butter thus preserved is the better for keeping, and shonld not be
used under @ month, This article should be kept from the air, and is bestin
pots of the best glazed earth that will hold from ten ‘to fourteen pounds
each. :

T prepare Butier for winder, the best way.—When the butier has been
prepared as above directéd, lake two parts af the best common salt, ::ﬁ"
part of ;good loaf sugar, and one part of salipetre, beaten and blended
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- together. OF this composition put one ounce to sixteen ounces of butter, and
“worlk 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 10p put some
~ salt; and when thatis tarned o brine;if not ennogh to cover the butter ens
tirely, add some strong salt and water. It requires only then to be covered
from the dust.

-~ To mun, Cream for Whey Butter—Set the whey one day and night,
skim it, and so till yon have enonghi: then boil it, and pour itinto a pan or
. Iwo of cold water, As the eream rises, skim it till no more comes: then
churn it. Where new-milk cheese is made daily, whey-butter for common
-and presen! use may be made to advantage.

N Th Cream as in the west of Enfhud.——ln winter let the milk stand
~ twenty-four hours, in the summer twelve, at least: then put the millk-pan
~ on a hot hearth, i’ you have one; if not, set it in a wide brass kettle of
~water large enough to receive the pan. It must remain on the fire till
quite hot, but on no account boil, or there will be a skim instead of cream
upon the milk.  You will know wheu done enough by the undulations on
the surface looking thick and having a ring round the pan the size of the
bottom. The time required to scald cream depends on the size of the pan
and the heat of the fire: the slower the better. Remove the pan into the
dairy when done, and skim it next day. In cold weather it may stand
~ thirty-six hours, and never less than two meals.
The butter is usually made in Devenshire of cream thus prepared, and,
if properly, it is very firm.
- Buttermilk, if made of sweet cream, is a delicious and most wholesome
food. "Those who can relish sour buttermilk find it still more Light; and it
is reckoned more beneficial in consumptive cases.

Bunermilk, if not very sour, is also as good as cream ta eat with fruait, if
sweetened with white sugar and mixed witha very little mille, It likewise
does equally for cakes and rice puddings, and of course it is economical to
churn 1eﬁm the areamvis too stale for any thing but to feed pigs.

T keep Millk and Cream.—In hot weaiher, when it is diffieult to preserve
milk from becoming sour, and spoiling the cream, it may be kept perfectly
sweet by scalding the new milk very genily withont boiling, and setting it
by in the earthen dish or pan that it is done in. T'his method is pursued
~ in Devonshire; and, for butter and eating, would equally answer in small
guantities for coffee, tea, &c.  Cream already &immed may be kept
twenty-four hours if sealded withont sugar; and, by adding to it as much
Eowdered lump=sugar as shall make it pretty sweet will be good two days,
eeping it in a cool place.
Syrup of Cream may be preserved, as above, in the proportion of a
~pound and a quarter of sugar to a pintof perfectly fresh cream : keep it in

a eool place for two or three hours; then put it into one or two ounce
phials, and corl it close. It will keep good thus for several weeks, and
will be found very useful in voyages.

Gulling Curds and Whey, as in Holy.—Take a number of the rongh coats
that line the gizzards of trkeys and fowls; elean them from the pebbles
- they contain; rub them well with salt and hang them to dry, This makes
@ more tender and delicate curd than common rennet. . When to be used,
break off some bits off the skin, and put on it some boiling water : in eight
-ornine hours vse the liquor as you do other rennet.

Tb chaose Butter at Market.—Put a knife into the butter, if salt, and smell
it when drawn out; il there is any thing rancid or unpleasant, it is bad.
Being made at different times, the layers in easks will vary greatly ; and
you will not easily come at the goodness but by unhooping the cask, and
trying it between the staves. Fm‘sl;éh.mm ought to smell like a nosegay,

T
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anfi beof an eqnallcuiu}lr all throngh: if sour in smell, it has not heen suf
ficiently washed; if veiny and open, it is probably mixed with staler or an
inferior sort.

TOTLTOAT-TARD,

Management of Fowls.—In order to have fine fowls, it is necessary to
choose a good breed, and have proper eare taken of them. The Dariford
sort is thought highly of; and it is desirable to have a fine large kind, but
people differ in their npinion of which is best. The black are very jnicy,
but do not answer so well for boiling, as their legs partake of their colour.
They shonid be fed as nearly as possible at the same hour and place.  Po-
tatog boiled unskinned, in a little water, and then eul, and either wer with

skimmed milk or not, form oneof the best foods.  Turkeys and fowls thrive

amazingly on them. The milk mustnot be sour.

The best pze for setting a hen is from two to five years; and you should
remark which hens make the best breeders, and keep those to laying who
are giddy and eareless of their young. In justice to the animal ereation,
however, it must be observed, there are but-few instances of bad parents
for the time their nursing is necessary, .

Heans sit twenty days. Convenient places should be provided for their
laying, as these will be proper for sitting likewise,  If the hen-house is not
secured from vermin, the egzs will be sucked and the fowls destroyed.

Those hens are usoally preferred which have tofis of feathers on their
heads; those that crow are not loolred upon as profitable.  Some fine young
fowls shonld be reared every year, to keep up a stock of good breeders;
and by this attention, and removing bad layers and careless nurses, you
will have a chanece of a good stock.

T.et the hens lay some time before you set (hem, which should be done
from the end of February to the beginning of May. While hens are layiug,
feed them well, and sometimes with oats,

Broods of chickens are hatehed all throngh the snmmar, but those that
come aut very late require much care till they have gained some strehgth,

If the eggs of any other sorf are pot 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 furkey and duek sit thiny days.
Choose large clear ezgs to put her npon, and such a number ax she éan
properly cover, If very inrge eggs, ihere are sometimes two yolks, and of
course neither will be productive, Ten of twelve are quite enough.

A hen-house should be large and high, and should be frequently cleaned
out. ar the vermin of fowls will inerease greatly. But hens must not be

disturbed while sittings for, if frightened, they somelimes forsake their .

nests, Wormwond and rue should be planted plentifully about their houses:
boil same of the former, atd sprinkle it abont the floor, which should be of
smooth earth, not paved. 'The windows of the hanse shoold be apen to the
rising sun; and a hole must be left at the door, tn let the smaller fowls go

in: the larger may be let in and out by opening the door, There should be

a small sliding hoard to shut down when the fowls are gone to roost, which
would prevent the small beasts of prey from commitling ravages; anid a
gooil strong door and lock may possibly, in some measure, prevent the: de-
predations of human enemies. = ] L
When sothe of the chickens are hatched long befure the others, it may
be necessary i keep them in a basket of wool 1ill the athers come forth,
The day alter they are halched give them some ernmbs of white bread, and
small (or rather cracked) grits soaked in milk. As 'soun as they have
cained a little strength, feed them with curd, cheese-parings cut small, af
any soft food, but nothing sour; and give them clean water twice a-day.
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Keep the hen nndera pen till the young have strength to follow her about,
- which will be in two or three weeks; and be sure 1o feed her well,

The food of fowls goes first into their erop, which softens it, and then

passes into the gizzard, which, by constant friction, macerates it, and this is
facilirated by small siones, which are generally found 1here, and which help.
~ to digest the food.

If a sitting hen is tronbled with vermin, let her be well washed with a

_decoction of white lupins. The pipin fowlsis occasioned by drinking dirty
waler, or taking filthy food. A white thin scale on the tongue is the sym
tor. Pull the scale off with your nail, and rub the tongue with some salt,

nd the complaint will be removed.
It answers well to pay some boy employed in the farm or stable so much
seore for the eges he brings in. It will be his inlerest then 1o save them

_ {rom being purloined, which nobody but one in his sitoation can prevent;
. and sixpence or etghtpence a s¢ore will be baying eggs cheap.

T Fatten Fotols or Clackens in four or five doys.—Set rice over the fire

" with skimmed milk, only a5 much as will serve ane day. Let it boil till
the rice is guite swelled out; yon may add a teaspoonful or two of sugar,

ut it will dowell without. Feed them three timesa-day in eommon pans;

give them only as much as will quite fill them at once. When yon put

- [resh, let the pans be sei in waler, that no sourmess may be conveyeil to the
fowls, as that prevents them from fatlening, Give them elean water, of the

- milleof the rice, to drink; but the less wet the latter is when perfectly soaked
the better. By this method the lesh will have a elear whiteness which no
ather food gives; and when it is considered how far a pound of rice will

- gn, and how much time is saved by this mode, it will be found to be as

c
n

heap as barley-meal, or more so. The pen should be daily cleaned, and
o food given for sixteen hours before poultry be killed.
Tv Chunse Eggs al Market, and Preserve them.—Put the large end of the

egz to your tongne; if it feels warm, it is new, In new-ldid ezgs there is a
small division of the skin from the shell, which is filled with air, and is

P

erceptible 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
- mot fresh,

Eggs may be bonght cheapest when' the hens first begin to lay in the

- spring; before they sit; in Lent and at Easter they become dear. They may
be preserved fresh by dipping them in boiling water and instantly 1aking

. them out, or by oiling the shell; either of which ways is to prevent the air
A gassing through it: or kept on shelves with small holes to receive one in

ach, and he turned every other day; or close-packed in a keg, and co-

A verpnd with strong lime-water.

w—In towns, ponltry being usually sold ready picked, the feathers,

which may occasianally come in small guantities, are neglected ; but orders
~ should be given to put them into a tub free from damp, and as they dry 1o

hatige them into paper bags, a few in each; they shonld hang 1 a dry

kitchen to season fresh ones must not be added to those in part dried, or
- they will oceasion.a mosty smell, but they shonld go throngh the same
- process, Inafew months they will be fit to add 10 beds or 10 make pillows,
. withaut the usval mode of drying them in a conl oven, which may be pur-
~sued if they are wanted before five or six months.

Dueks generally begin to lay in the month of Febroary. Their esgs

should be daily taken away except one, till they seem inclined to sit; then
~ leave them, and see that there are enongh.  They require no attention while
sitting, except to give them fod at the time they eome out to seek it; and
thece should be water placed at a moderate distance from them, that their
eggs may not be spoiled by their long absence in secking it.  T'welve or
thirteen eggs are enough: in an early season it is best to set them under a

=
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hen; and then they can be kept from water till they have a little stréngth o
bear it, which, in very cold weather, they cannot do so well. They 1d
be put under cover especially in a wel season ; for, thongh wiler is the na-
taral element of ducks, yel they are aptto be killed by the cramp before
they are covered with [eathers to defend them. '
ucks should be acenstomed 10 feed and rest at one place, which would
prevent their straggling too far 1o lay. Places near the water 1o lay in gre
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

{JalLFBed must have plenty, however coarse, and in three weeks they will
e fat.

Geese require little expense, as they chiefly support themselves on
commons or in lanes, where they can get water. The largest are esteemed
the best, as also are 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 goslings are hatched
keep them housed for eight or ten days, and feed thein with barley-meal,
bran, curds, &c. For green geese, begin to fanen them at six ur seven

weelis old, and feed them as above., Stubble geese require no fatening if

they have the run of good fields.

Turkeys are very tender when young, As soon as hatched put three
peppercorns down theie throats.  Great care is necessary to their well:bes
ing, because the hen is so carelsss that she will walk about with one chicl,
and leave the remainder, or even tread upen and kill them. Turkeys are

violent eaters; and must tlierefore be left to take charge of themselves in

general, except one good feed a-day. The hen sits twenty-five or thiny

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, who

willeat every thing from them. Thex should have curds, green cheese par-
ings eut small, and bread and milk with shopped wormwood in it and their
drink milk and water, but not left to be soor. All young fowls are a prey
for vermin, therefore they should be kept in a safe place, where none ¢an
come: weasels, stoats, ferrets, &e., creep in al every small crevice.

Let the hen be nuder a coop, in a warm place, exposed to the sun, for ]
the first three ar four weeks; and the young should not be suffered 1o go -

out in the dew at morning or evening. Twelve eggs are enough to put
under a tarkey ; and when she is about to lay, lock her up till she has lad
every morning. They nsually 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 furtnight; and the last fortnight give them as above, and
rice swelled with warm millk over the fire twice & day! The flesh will be

beautifully white and fine flavoured: The common way is to cram them,

but they are so ravengus that it seems unnecessary, il they are not suffered
to go far from home, which makes them poor. __
Pea-Fowl—Feed them as you do turkeys. They are so shy that they
are seldom found for some days after harching; and it is very wrong to
ursne them, as many ignorant people do, in the idea of bringing them
ome: for it only causes the hen to carry the young ones through danger-
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 pwn brood before'the feathiers of the
erown come oul.  Nature therefore impels the hen to keep them out of his
way till the feathers rise.

Guinea Hens lay a great number of egzs; and il you can discover th! y

nest, it is best to put them under common hens, W are betler nurses.
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 They require great warmth, quiet, and eareful feeding with riee swelled
~with milk, nr bread spaked in it. Put two peppercorns down their throats
when first haiched.

Pigéons bring two young ones at a time, and breed.every month, if
well looked after, and plenufully fed. They should be kept very elean, and
~ the boltom nf the dovecote be strewed with sand once a month at least

‘Tares and white peas are their proper food. They should have plenty of
- fresh water in their house, Starlings and other birds are apt to come

ong them, and suck the eigk;. Vermin are likewise their great enemies,
and destroy them. If the breed should be too small, put a few lame
pigeons of the common kind, and of their own colonr among them. Qb-
. serve not 1o have toolarge a proportion of cock-birds ; for they are quarrel-
~some, and will soon thin the dove-cote.
. Pigeons are fand of salt, and it keeps thom in health. Lav 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 enmmin-seeds mixed are a universal remedy for the dis-
\eases of pigeons. 'The backs and breasts are sometimes seabby: in which
- case take a guarter of a pound of bay-salt and as much common =alt, a
poond of fennel-seed, a pound of dill-seed, as mueh cummin-seed, and an
¥ onnee of assafeetida; mix all with a little wheaten flour, and some fine
. worked elay; when all are well beaten together, putitinto two earthen pots,

“and bake them in the oven. When cold, fut them on the table in the dove-
~ eote; the pigeons will eal it, and thus be cored.

Rabbits.—The wild ones have the finest flavour, nnless great ecare j=
‘taken to keep the tame delicately clean. ‘The tame one brings forth every
month. and must be allowed to zo with the buek as soon as she s kin-
“died. The sweetest hay, oats, beans, sow-thistles, parsley, carrot-tops, eah.
‘bage-leaves, and bran; fresh and fresh, should be given to them. If not

very well attended, their steneh will destroy themselves, and be very un-
wholesome to all who live nearthem; but attention will prevent this incon-
_ venience,

CHAPTER XXIV.
COOKERY FOR THE SICK AND FOR THE POOR.

: SICK COOKELT.

General Remarks—The following pages will contain cookery for the

- sick; il being of more consequence o support those whose bad appetite

- will nat allow them to take the necessary nourishment, than to stimulate
that of persons in health,

. Iumay be necessary o advise that a choice be made of the things most
1 likely t agree with the patient; that a ehange be provided; that some one
at least be always ready; that not too much of those be made at once which
-are not likely 10 keep, as invalids require variety; and that they shonld suc-
~eeed each other in different forms and flavouor.

A clesr Broth that will keep long.—Put the monse-ronnd of beef, a knuckle-
bone of veal, and a few shanks of muton, into a deep pan, and cover close
with a dish or conrse erust; bake till the beef is done enough for eating,
with only as much water as will cover it.  'When cold, cover it elose 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 mution,
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take off the fat and skin, set it on the fire in a small tin saucepan that has
a eover, with three-quarters of a pint of water, the meat being first beaten
and cut in thin bits; put a bit of thyme and parsley, and, if approved, &
slice of onion. Letit hoil very goick; skim it nicely; lake off the cover,
il likely to be too weak; else cover it. Half an hour is sufficient for (he'
whole process. 7

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. Talse off part of the fat. Any other herbs or radis may be
added. Take half a pint three or four limes a day. ] ¥

A very nourishing Veal Broth—Put the knuvekie of a lew or shonlder of
veal, with very little meat to it, an old fowl, and four shank-hones of mutton
extremely well soalked and bruised, three blades of mace, ten peppercorns,
aun onion, and a large bit of bread, and three quarts of water, into a stewpot

and been skimmed ; or bake it; strain, and take off the fat. Salt as wante
It will require four hours.

Beef Tea fo drink cold—E. R—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 put it into a jar, and pour a guart of boiling water upon it;
plunge the jar into a keitle of boiling water, let it stand by the side of the
fire, bul not near enough to simmer, and allow it to grow cold. Then
strain the heef-tea through a muslin-sieve, and if the patient be very deli-
cate, filter it through blotling-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 minates afier it has once boiled and been skimmed.
Season if approved; but it has generally only salt.

Dr. Rateliffe's Restorative Pork Jelly—Take a leg of well-fed pork, jost 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 choeolate-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 saueepan with three blades of
mace, an onion, Iwenty 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 waler to them, and set them on a hot hearth elose covered;
let them simmer as genily as possibe for five hours, then strain it off, and
put it in a cold place. 3 _

This may have the addition of a pound of beef, if approved, for favour.
It is a remarkably good thing for people who are weak.

Broth of Beef, Mutton, and Veal—Fuat two pounds of lean beef, one pound
of serag of veal, one pound of serag of mutton, sweet herbs, mq len pep-
percorns, into a nice tin saucepan, with five quarts of water; simmer 1o
three quarts, and clear from the fat when cold. Add one onion, if' ap-

roved.

5 Soup and broth made of different meats are more supporiing, as well as
better flavoured. A .

To remove the fat, take it off when cold as clean as possible; and if
there be still any remaining, lay a bit of clean bloting or cap paper on the
broth when in the basin, and it will take up every particle. ol

Calf’s-feet Broth—Boil two feet in three quarts of water 1o half; strain
and set it by; when to be used, take off the fat, put a large teacupful of the
jelly intev . saucepap, with half a glass of sweet wine, a litle sugar and
putmeg, and hieat it ap till itbe ready to boil; then take a little of it and

that covers close, and simmer in the slowest manner after it has boiled urE :

o w wi ———
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_ beat by degrees 1o the volk of an egg, and adding a bit of butter, the size
~ of a nutmeg, stir it all together, but do not let it boil. Grale a piece of
. fresh lemon-peel into it
.. Amt'ﬁer.—}llloil two calf's-feet, two ounces of veal, and two of beef, (he
- bottom of a penny-loaf, two or three blades of mace, half a nutmeg sliced,
~and a little salt, in three quarts of waler, to three pints; strain, and lake off
the fat. :
§ Chitken Broth—Put the body and legs of the fowl that chicken panada
- was made of, as in page 240, afier taking off the skin and rump, mto the
~  water it was boiled in, with one blade of mace, one slice of onion, and ten
-while peppercorns. Simmer till the broth be of a pleasant flavour, If not
~ waler enough, add a little. Beat a quarter of an ounce of sweet almonds
with a teaspoonful of water, fine, boil it in the broth, strain, and, when cald,
~ remove the fat.

Eel Broth—Clean half a pound of small eels, and set them on with three
pints of water, some parsiey, one slice of onion,a few peppercorns; let
. them simmer till the eels are broken, and the broth good. Add salt, and

‘strain it off.
- The above should make three hall-pints of broth.
Avrrow-Root Jelly—Of this beware of having the wrong sort, for it has
~ been counterfeited with bad effect, If genuine, it is very nourishing, espe-
~ cially for weak bowels. Put into a saucepan hall'a pint of water; a glass
~of sherry, or a spoonful of brandy, grated nutmeg, and fine sugar; boil up
- onee, then mix it by degrees inlo a dessert-spoonful of arrow-root, pre-
- wiausly rubbed smooth with two spoonfuls of cold water; then return the
- whole into the saucepan; stir and boil it three minutes,
. Tupivea Jelly—Choose the largest sort, pour cold water on to wash it
~ two or three (imes, then soak it in fresh water, five or six hours, and
. simmer it in the same until it becomes quite clear; then put lemon-juice,
wine, and sugar.. The peel should have been boiled in it. It thickens
'veg much. y
. loucester Jelly—Take rice, sago, pearl-barley, harishorn shavings, and
tl‘in;u--roal. each an oupce; simmer with three pints of water to one, and
strain it. When cold it will be a jelly; of which give, dissolved in wine,
- milk, or broth, in change with other nourishment.
 Panada, made in five minutes—Set a litle water on the fire with a glass
~ of white wine, some sugar, and a scrape of nutmeg and lemon-peel: mean-
- while grate some cerumbs of bread: The moment the mixture boils up,
-l_;.eepinﬁvil stll on the fire, Eut the erumbs in, and let it boil as fast as it
can. hen af a proper thickness just to drink, take it off.

Another—Make as above, but, instead of a glass of wine, pulin a tea-

spoonful of rum, and a bit of butter; sugar as above. This is a most
pleasant mess,
- Anather—Put to the water a bit ‘of lemon-peel, mix the crumbs in, and,
. when nearly boiled enough, put some lemon or orange syrop.  Observe to
. jbn_il_nH the ingredients, for, if any be added alter, the panada will break and
- Tt jelly.

Bread Jelly—FE. R—Take a penny-roll, pare off the crust and cut the
eramb into thin slices; toast them on both sides of a light pale hrown. Put
them into a quart of spring water, let it simmer gently over the fire until
the lignid becomes a jelly, sirain it through a thin eloth, and flavour it with
4 little lemon-juice and sngar, added when hot. If wine be permitted, it is
an improvement. This jelly is of so strengthening a nature, that one tea-
spoonful alfords more nourishment than a teacupful of any other. It may
l:-epmrared without the lemon-juice and sugar, and a teaspoonful put into
every liguid the patient takes ; such as tea, coffee, broth, &e.

A Restorative Efly.—-E. R.—Take one ounce of rice, the same quantity of
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sago, pearl-barley, hartshorn-shavings and eringo root, put them into three

pints o water, and let it simmer 1ill reduced to one pint: thew strain it off,
and, w_hcn culd, put in a Heitle wing or milk.

Parinuceous Jelly—E. R—Tapioca, whole rice, pearl-barley and sago,
of each two ounees; boil them in twoe quarts of water over a slow fire, stir

while boiling, steain it through a sisve, and Gavour it with sugar, lemon o

orange juice.

Chicken Panada.—~Boil a chicken till about three parts ready in a quart
of water; take off the skin, cut the white meatofl’ when cold and put into a
marble mortar: pound it to a paste with a little of the water it was boiled

in, season with a little sah, a grate of nutmeg, and the least bit of a lemaon-

eel. Boil gently for a few minutes to the consisteniey you like; it should
e such as you ean drink, though tolerably thick. 2
This conveys great nourishment in small eonspass.

Sippels, when the stomueh will not reeeive meat.—On an extremely hot plate
ut two or Lhree sl?pels of bread, and pour over them some gravy from

eef, mutton, or vea

with which no buiter has been mixed. Sprinkle a
little salt over,

Egos.—An egg broken into a cupofl tea, or beaten or mixed with a basin

of milk, makes a breakfast more supporting o ea solely,
An ege divided, and the yolk and white beaten separately, then mized

with a glass of wine, will aford two very wholesume draughis, and prove

highter than when taken together.

Eggs very linle boiled, or poached, takeén in small quantity, convey
much nourishment: the yolk only, when dressed, should be eaten by
invalids.

A great Restorative.—~Bake two call’s-feet in two pints of water and the
same quantity of new milk, in a jar, elusé-covered, lg
When eold, remave the fat, L

Give a large teacupful the first and last thing. Whatever flavonr is

approved, give it by bakiug in it lesion-pecl, einnamon, of mace. Add
sugar aler,

Another—Simmer six sheep's-trotters, two blades of mace, a little cinna-

mon, lemon-peel, a few hartshorn shaviogs, and a litle isinglass, in two
quarts of water, to oue; when cold, take off ghe fal; and give near hall a
pint twice a-day, warming with it a litile new wilk,

Another—Boil one ounce of isinglass shavings, forty Jamaica peppers,

and a bit of brown erust of bread, in a guart of waler, W a pint, and
strain in

This makes a pleasant jelly to keep in the housey of which a large
spoonful may be taken in wine and water, milk, tea, soup, or any way.

Anuther, @ wost pleasant draught.—Boil a quarter of an ounce of lyinglass
shavings with & pitofnew milk 1o half; add a bitof sugar, and, fur chaoge, =

a biner almond.
Give this a1 bed-time, not too warm.
Caudle—Muke a very fine smooth gruel of half grits; sirain it when
boiled well; stiv it at all tmes il cald. When to be used, add sugdr, wine
and lemon-peel, with vulneg. Some like a spoonful of brundy besides the
wine; others like lamon-juice. ’ d .
Angther—Boil up halla pint of fine gruel, with a bit of bulter the size of
a large nutmeg, a large spoonful of brandy, the same of white wine, one of
capillaire, a bit of lemon peel and nutmes. s ; §
Anpther—Into a pint of fine gruel, not thick, put, while it is hoilmgahnt,
the yolk of an egg beaten with sugar, and mixed with a large spoon ul of!

cold water, a glass of wine and nutmeg. Mix by degrees. Itis very agrees

able,and nourishing. Bume like gruel with a glass of table-beer, sugar, &¢.,
with or without a teaspoonful of brandy.

te¢ hours and a hall,
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Cold Caudle—Boil a quart of spring-water; when cold, add the yolk of

- mn egg, the juice of a small lemon, six spoonfuls of sweel wine, sugar 10

~ flour and water, and stir it over a slow fire twenty minuotes,

your taste, and syrup of lemons one ounce,

A Flour Candle.—Into five large spoonfuls of the purest water rub smooth
one dessert-spoonful of fine flour. Set over the fire five spoonluls of new
milk, and put two bits of sugar.into it: the moment it buils, pour into it the

Fllis & nourish-
ing and gently aswringent fuod. This is an excellent food for babies who

~ have weak bowels.

Rice Cawdle.—When the water boils, pour into it some grated rice mixed

~ with a lutle eold water; when of a proper consistence, add sugar, lenion-

- peel, agd cinnamon, and a glass of brandy to a quart.  Buil all smooth,

Another.—Soak some Carohra rice in water an hour, strain it, and pot
two spoonfuls of the rice into a pint and a quarier of milk; simmer ull it
will pulp thraugh a sieve, then put the polp and milk into the sauce-

an, with a broised clove and a bit of white sugar. Simmer (en minutes:
1 too thick add a spoonful or iwo of milk; and serve with thin toast.

1o Mull Wine.—Boil some spice in a little water till the lavour is gained,
then-add an equal quantity of port, some sugar and nutlmeg ; boil together,
and serve with toast

Another way—Boil a bit of einnamon and some grated nuimeg a few
minutes in a large teacupful of water: then pnt to it a piut of portwine, and
adi sugar to your taste; beat it ap, and 1t will be ready.

Or if may be made of gouwd British wine,

To make Coffee—Put two vunces of [résh-ground coffee, of the best
quality, in a caffee-pot, and pour eight coflee-cups of boiling water on it:
let ivboil six minutes, pour out & cuplul two or three times, and retoen it
aghin; then put two of three isinglass-ehips into it and pour one large
gpoonful of beiling water on it, and boil it Aive minutes move, and set the

it by the fire to keep hot fur ten minutes, and you will have coffee of a
cautiful elearness.

Fine cream should always be served with eoffee, and either pounded
sugar-candy or fine Lisbon sogar. ™

Af fur foreigners, or those who hilee it extremely strong, malke only eight
dishes from three ounces. I not fresh roasted, lay it belfore the fire until
perfectly ot 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 i, and
toss it abour until it be freshened, letting it be cold befure ground.

Crffee Milk.—Boil a dessert-spoontul of ground coifee in uearly a pint or
mille, n quarter of an hour; then put into 11 a shaving or two of isinglass,
and elearit; let it bod a few minutes, anil set'lt on the side of the fire 10
grow fine.

This is a very fine breakfust; it shoull be sweetened with real Lishon
sugar of o good quality. ,

Chocolute—~"Thase who nse much of this article will find the following

~mnde uf preparing it both useful and egonomical i—cut a cake of chocolnte

in very smull bits; puot a pint of water into the pot, and, when it boils, put
3 the above ; mill it off the fire until quite melted, then on a gentle five 1ill
it boil; punr itinto a basin, and it will keep in a cool place vight or ten
days, or more.  When wanted, put & spoonful or two into milk, boil it
with sugar, and mill it well.

Thisy if not made thick, is a very good brealfast or supper.

Patent Coeoais u light wholesome brealifast.

Salvop.—Boil a lile water, wine, lemon-peel and sugar together: then
mix with a small quantity of the powder, previously rubbed smooth with a
latie:!n:;ld water; stie it all ogether, and boil it a few minutes.

—
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Milk Porrid, Make a fine gruel of hall-grits, long boiled; strain off ;
either add cold milk, or warm with milk, as may be approved,

French Mill: Porridge.—Sur some ostmeal and water together, let it stand
to be clear, and pour off the latter; pour fresh water upon it, stir it well,
lel it stand till next day; strain through a fine sieve, and boil the water,
adding milk while doing, * The proportion of water must be small,

bThi(: is much ordered, with toast, for the breakfast of weak persons
abroad.
i Ground Rice Milk—Boil one spoonful of ground rice, rubbed down
smooth, with three half-piuts of mill, a bit ufgt:in.nnmm, lemon-peel and
nutmeg. Sweeten when nearly dune,

Sago—To prevent the earthy taste, soak it in eold water an haopr, pour
that off, and wash it well; then add more,and simmer gently till the berries
are clear, with lemon-peel and spice, ift approved.  Add wine and sugar,
and boil all up together, i

Sugo Milk—Cleanse as above, and boil it slowly, and wholly. with new
milk, Iiswells so0 much, (hat a small quantity will be suffieient for-a quart,
and when done it will be diminished to aboul a pint. It requires no sugar
or flavouring.

Ausses’ Midl far surpasses any imitation of it that can be made. It should

be milked into a glass that is kept warm by being in a basin of hot water,-

The fixed air thal it contaius gives some people a pain in the stomach.
At first a teaspoonful of rum may be faken with it, but should only be put
in the moment it is to be swallowed. .

Artificial Asses’ Milk—Boil together a quart of water, a quart of new
milk, an ounce of white sugar-candy, halfl an ounee of eringo.reot, and half
an ounce of conserve of roses, till half be wasted.

This is astringent, therefore proportion the doses to the effect, and the
quantity to what will be used while sweet.

Another—Mix two spoonfuls of boiling water, two of milk, and an egg
well beaten ; sweeten with pounded white sugar-candy. This may be taken
twice or thrice a day,

Another—Beoiltwo ounces of hartshorn shavings, iwo onnces of pearl- ]

barley, two ounces of eandied eringo-root and one dozen of snails that have
been broised, in two quarts of water to one. Mix with an equal quantity
of new milk, when 1aken twice a day. ’

Water Gruel—Put a large spoonful of catmeal by degrees into a pint of
waler, und when smooth boil it

Another way—Rub smooth a large spoonful of oatmes] with two of water,
and pour it into a pint of water boiling on the fire; stir it well and boil it
quick, but tale care it does not bail over. In a quarter of an hour strain
it off, and add salt and a bit of bulter when eaten. Stir until the butter be
ineorporated, |

Barley Gruel—Wash four cunces of gea:l-bnr]ey; boil itin two quarts
of water with 4 stick of ¢innamon, till reduced (o i quart; strain and return
it into the saucepan with sugar and three-quarters of a pint of portwine.
Heat up, and use as wanted. .

A very agreeable Drink—Into a tumbler of fresh cold water pour a table-
spoonful of capillaire and the same of good vioegar,

Tamarinds, currants, fresh or in jelly, or scalded currants or eranberries,
malke excellent drinks, with a little sugar or not as may be agreeable,

A refreshing Drink in a Fever—Put a little tea-sage, two sprigs of balm,
and a fit/le wood-sorrel,into a stone jug, haviog first washed and dried th_em}
peel thin a small lemon, and clear from the white ; slice i, and put a bit o

the peel ing then pour in three pints of boiling waler, sweeten and cover

it close. .
Another Drink—Wash extremely well an ounce of pearl-barley; sift it

i
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tiwice, then put to it three pints of water, an ounce of sweet almonds beaten’
- fine, and a bitof lemon-peel ; boil till yon have a smooth liquor, then put in
- little syeap of lemons and capillaire.

Another—Buoil three pints ol water, with an ounce and a half of tama-
. rinds, three ounces of currants, and two ounces of stoned raisins, till near
‘@ third be consumed.  Strain it on a bit of lemon-peel, which remove in an
hour, as it gives a bitter taste if left long.

A most pleasant Drink—FPut a tea-cupful of eranberries into a cup of
water. and mash them. In the mean time boil two quarts of water with
_one large spoontful of catmeal and a bit of lemon-peel; then add the cran-
~ berries, and as much fine Lisbon sugar as shall leave a smart flavoor of
~ the fruit, and a quarter of a pint of sherry, or less, as may be proper: boil

all for half an hour, and strain offt

Soft and fine Draught for those who are weak and have a cough—Beat a
fresh-laid egg, and mix it with a guarter of a pint of new milk warmed, a
large spoonful of capillaire, the same of rose-water, and a little nutmeg
scraped. Do not warm itafter the egg is put in. Take it the first and last

ng. :

Toast and Waler,—Toast slowly a thin piece of bread till extremely brown
- and hard, but not the least black; then plunge it into a jug of cold water,
and cover it over an honr before used. This is of particular use in weak
bowels. It should be of a fine brown colour before drinking it.

Whey—E. R.—Put a pint o’ milk, milk-warm, inté a stewpan or other
vessel before the fire, add 1o it hall’ a tablespoonful of rennet.  When the
- eurd forms, ent it into sqnares 1o allow the whey to eseape. Then put it
- on a sieve carefully, for it must not be burned.

Lemon Water, o delizhtful drink—Put two slices of lemon thinly pared
into a teapot, a little bit of the peel, and a bit of sugar, or a lafge spoonful
of capillaire ; pour in a pint of boiling water, and stop it close two honrs.

Apple Water—Cat two large apples in slices, and poar a guart of boiling
water on them; or on roasted apples; strain in two or three hours, and
sweeten lightly.

White-toine Whey.—Put hall a pint of new milk on the fire; the moment
it boils up, pour in as much sound raisin wine as will completely torn it,
and it looks clear; let it boil up, then set the saacepan aside till the curd
subsides, and do not stirit.  Pour the whey off; and add to it haif a pint of
boiling water and a bit of white sagar. Thus you will have a whey per-
fectly cleared of milky particles, and as weak as yon choose to male it

Vinegar and Lemon Wheys—Pour into boiling milk as much vinegar or
lemon-juice as will malte a small quantity quite clear, dilute with hot water
to an agreeable smart acid, and put a bit or two of sngar. This is less
heating than il' made of wine; and, if only to excite perspiration, answers
as well,

Buttermille, with Bread or without.—It is most wholesome when sour, as
being less likely to be heavy; but mest agreeable when maie of sweet
cream.

Dy, Boerfiaave's Sweet Butfermilk—Take the milk from the eow intoa
small churn, of abont six shillings price; in about ten minutes begin ¢hurn-
ing, and continue till the flakes of butter swim abont 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 freqiently as possible.

It should form the whole of the patient’s drink, and the food should be
biscuits pnd risks in every way and sort; ripeand dried (ruits 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.

Dygreat.—Beat two ounces of almonds, with a teaspoonful of orange-

.
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flower water, and a bitter almond or two; then ponr a quart of milk and
water fo the paste. Sweelen with sogar or capillaire. This is a fine drink
for those who have a tender chest; and in the goul it is liighly useful, and
with the addition of ball an ounce of gum_ arabic has been faund 1o allay
the painfulness of the attendant heat, Half a glassaf brandy may he added
if thought too eooling in the latter complaints, and the glass of orgeat may
be pul into a basin of warm waler. *

' Orangeade or Lemonade—Squeeze the juice, pour hoiling water an a litile
of the peel, and cover close, Boil water un:]1 sugar (o a thin syrup, and
skim i.. When all are cold, mix the juice, the infusion and. the syrup,
with as much more water as will make a sherber; strain through a jelly-
bag. Or squeeze the juice, and sirain it, and add water and capillaire.

Egg-wine—Beat an egg, mix with it a spaonfol of cold water; set on the
fire a glassof white wine, half a glass of water, sugar and nutmez, When
it boils, pour a little of i1 to the ezg by degrees, till the whole be in, stirring
it well; then return the whole into a'sancepan, put it on a gentie fire, sir
1t ane way for not more than a minute; for if it boil, or the egz be stale, it
will curdle.  Serve with toast,

Egg-wine may be made as above, without warming the exz, and il is
then lighter on the stomael, though not so pleasant to the taste,

COOURERT FOIL THE FOOR,

General Remarks and Hinfe—1 promised & few hints, to enable cvery
family o assist the poor of their neighbourhood at a very trivial expense;
and these may be varied or amended at the discretion of the mistress,

Where caws are kept, a jug of skimmed milk is a valuable present, and
a Very common one.

When the oven is hot,a large pudding may be baked, and given to a sick
or young family; and, thas-made, the tronble is linle.  Inio a deep coarse
pan put half a pound of rice, four ounces of coarse sugar or treacle, two
quarts of mills, and two onnces of dripping: set it eold into the oven. It
will take a good while, but be an exceneutsnﬁd food,

A very good meal may be bestowed in a thing called a brewis, which is
thus made :—Cut a very thick upper ernst of bread, and put it into the pat
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 ihose who rarely taste
meat,

A Buked Soup—Put a pound of any kind of meat cot in slices, two

onions, twn carrots, ditto, two ounces of rice, a pint of split peas, or whole

ones if previonsly soaked, pepper and salt into an earthen jug or pan, an
pour one gallon of water. Cover it very close, and bake it with the bread.

The eook should be charged 1o save ihe hoiling 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 [resh waler, and by the addition of more vegetables, the.
bones of the meat used in the family, the pieces of meat that epme from
table on the plates, and riee, Scotch barley, or oatmeal, there will he some
gallons of nutritions soup two or three times a week. The bits of meat
shonld be only warmed in the soup, and remain whole; the bones, &e.,
boiled till they yield their noorishment. It the things are ready to pul in
the boiler as soon as the meat is served, it will save lighting the fire and
second cunkings

Talke turnips, carrots, leeks, potatoes, the outer leaves of lettoce, celery,
or any sort of vegetable that is at hand; eut them small, and throw in with
the thick part of peas after they have been pulped for soup, and grits of
coarse oatmeal which have been used for gruel. s

Should the soup be of poor meat, the long boiling of the bones and dif-
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_ferent vegetables will afford better nourishment than the laboricus poor
can obtain; especially as they are rarely tolerable cooks, and have not fuel
1o do justice to what they buy. But in every family there is some super-
fluity; and, if it be prepared with cleanliness and care, the benefit will be
© very greit (o the receiver, and the satisfiction no less to the giver.
I found,in a time of scarcity, ten or fifieen gallons of soup could be
dealt out weekly al an expense not worth mentioning, though the vege-
tables were bought. Ifin the villages abont London, abounding with opu-
lent families, the gquantity of ten gallons were made in ten genilemen's
houses, there would be a huand gallons of wholesome agreeable food
ﬂ\wn weekly for the supply of forty poor families, at the rale of two gal-
ns and a balf each.
- What a relief to the labouring husband, instead of bread and cheese, to
~ have a warm, cnmfortable meal! To the sick, aged, and infant branches,
how important an advantage! Nor less to the industrious mother, whose
forbearance from the necessary quantity of food, that others may have a
~ larger share, frequently reduces that strength upon which the welfare of
her family essenually depends,

It very rarely happens that servants object to seconding the kindness off
their superiors to the poor; but, should the cook in any family think the
‘adoption of this plan too troublesome, a granity at the end of the winter
might repay her, if the love of her fellow-creatures failed of doing it a
hundred-fold. Did she readily enter into it, she would never wash away,
as useless, the peds or grits of which soup or gruel has been made, broken &

- potatoes, the green heads of celery, the necks and [eet of fowls, and par-
ticularly the shanks of mutton, and various other articles, which, in pre-
paring dinner for the Gumily, are thrown aside.

Fish affords greal nourishment, and that not by the part earen only, but
the bones, heads and fins, which contain an isinglass. When the fish
is served, let the cook put by some of the water, and stew in it the above;
as, likewise add the gravy that is in the dish, until she obtain all the good-
ness, Ifto be eaten by itsell, when it makes a delightful broth, she should
add a very small bit of onion, some pepper, and a little rice-flour rubbed
down smooth with it.

But strained, it makes a delicious improvement to the meat--oup, par-
ticularly for tie sick; and, when such are to be supplied, the milder parts
of the spare bones and meat should be used for them, with litle, if any, of
the liquor of the salt meats.

The fat should not be taken off the broth or soup, as the poor like i, and
are nourished by i

An excellent Soup for the weakly—Put two cow-heels and a breast of
‘mution into a large pan with four ounces of rice, one onion, twenty Jamaica
peppers, and twenty black, a tornip, a earrot, and four gallons of water;
cover with brown paper, and bake six hours.

—Put a teacapful of sago into a quart of water, and a bit of lemon-
peel; when thickened grate some ginger, and add half a pint of raisin wine,
rown sugar, and two spoonfuls of geneva; boil all up together.

, I;I is a most supporting thing for those whom disease has lelt very
eeble.

Caudle for the Sick and Lying-in—Set three quarts of water on the fire;
mix sinooth as much eatmeal as will thicken the whole with a pintof cold
water; when botling, pour the latter in, and twenty Jamaica peppers in
fine powder ; boil to n good middling thickness; then add sugar, half a pint
of well-fermented 1able-beer, and a glass of gin,  Boil all.

This mess twioe, and once or twice of broth, will be of incalculable
seryioe,

There is not a better occasion for charitable commiseration than when

21+
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a person is sick. A bitef meat or pudding sent unexpectedly has aften
been the means of reealling long-lost appetite. i 1
Nor are the indigent alone the grateful receivers; for in the highest
houses a real good sick cook is rarely met with; and many who possess
all the goods of fortune have altribu!eglhe first returnof health to an appe-
tite excited by good kitchen physic, as it is called

VARIOUS RECEIPTS, AND DIRECTIONS TO SERVANTS,

VARIOUS REUEIDTS.

To make Soft Pomatum.—Beat half a pound of unsalted fresh lard in
common water; then soak and beat it in two rose-waters, drain it, and beat
it with two spoonfuls of brandy; let it drain from this; add 10 it some
essence of lemon, and keep it in small pots. |

Another way.—Soak hall a pound of clear beef-marrow, and a pound of
unsalted fresh lard, in water, two or three days, changing and beating it
eyvery day., Putitinto a sieve; and, when dry, into a jar, and the jar into
a saucepan of water. When melted, pour it into a hasin, and beat it with
twa spooafuls of brandys drain off the brandy, and then add essence of
lemon, bergamot, or any other scent that is liked.

Hurd Pomuatum—Prepare equal quantities of beef-marrow and mutton-
suel as belore, nsing the brandy to preserve it, and adding the scent; then
potr it into monlds, or, if you have none, into phials of the size you choose
the rolls to be. When cold, break the bottles, clear away the glass care-
fully, and put paper round the rulls. .

FPomade Divine.—Clear a pound and a half of beefrmarrow from the
strings and bone, put it into an earthen pan or vessel of water fresh from
the spring, and change the water night and morning for ten days; then
steep it in rose-water twenty-foor hoors, and drain atin a eloth till guite
dry. Take an ounee of each of the following articles, namely, storax,
gum-benjamin, odoriferous eypress powder, or of Florence, hall an ounce
of cinnatnon, two drachms of eloves, and two drachms of nutmeg, all finely,

owdered; mix them with the marrow above prepared; then put all the
ingredients into a pewter pot that holds three pints; make a paste of white
of egz and flour, and lay it upon a piece of rag, Over that must be another
piece of linen (o cover the tap of the pot very close, that none of the steam
may evaporate.  Put the pol into a large copper pot with waler, observing
to keep it steady, that it may not reach to the covering of the pot that hulds
the marrow. As thewaler shrinks, add more, boiling hot; for it must boil
four honrs withont eeasing a moment. Sirain the ointment throngh a
linen cloth into small pots, and, when cold, cover them. Do not toush 1t
with any thing but silver. Tt will keep many years.

A fine pomatum may be made by putiing hall a pound of fresh marrow,
prepared as ahove, and twe ounces of hog's lard, on the ingredientsy and
then ohserving the same process as above, |

Pot Pourri,—Tut into a large China jar the following ingredienis
in layers, with bay-salt strewed between the layers:—iwo pecks of
damask-roses, part in buds and part blown; violets, orange-flowers and
jasmine, a handful of each; orris root sliced, benjamin and storax,
two ouneces of each; a quarter of an ounce of musky a guarter of a
pound of angelica-root sliced; a quart of the red paris of clove-zilly-
flowers: two handiuls of lavender-lowersy hall a handful of rosemary-
flowers; bay and laarel leaves, half a handiul of each; three Seville
oranges, stuck as full of cloves as possible; dried in a cool oven, and
pounded ; half a handful of knotted marjoram and two handfols of balm
of Gilead dried, Coverall quite close. When the pot is uncovered, the
perfume 18 very fine.
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- A quicker sorf of Sweet Pot.—Takethiree handfuls of orange-flowers, three
of clove-gillyflowers, three of damask roses, one of knoted marjoram, one
of lemon-thyme, six bay-leaves, a handful of rosemary, one of mynle, half
one of mint, one of lavender, the rind of a lemon, and a quarter of an onnce
of claves. Cin all,and put them in layers, with pounded bay-salt beiween
up to the top of the jar.

17 all the ingredients cannot be gat at once, put them in as you get them;
- always throwing in salt with every new article.
To make W;%-Bafk.—ﬁlmvc thin two pounds of new white soap into
ebout 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 penny worth of
~ oil of almonds, half a ponnd of spermaceti, and set all over the fire till dis-
solved; then add the soap, and half an ounce of camphor that has first
Been reduced to powder by rubbing it in a mortar, with a few drops of
_ spirits of wine or lavender-water, or any other scent. Boil ten minutes,
then ponritinto a basin, and stir it till it is quite thick enough to roll up
into hard balls, which must then be done as soon as possible.  If essence
is used, stir it in quick after it is taken off the fire, that the Aavour may not
fiy olf.

'yPém JSor Chapped Hands, and which will preserve them smooth by constant
use.—Mix a quarier of a pound of unsalted hog's lard, which has been
washed in common and then rose-water, with the volks of two new laid
ezzs, and alarge spoonful of honey, Add as much fine vatmeal or almond-
paste as will work into a paste.

LY For Chn_ppcd Lips.—Put a quarter of an ounce of benjamin, storax and
spermaceli, two pennyworth of alkanet-root, a large juicy apple chopped, a
- bunch of black grn[l»e's bruised, a quarter of a pound of unsalied butter, and
two ounces of beeswax, into a new tin sancepan. Simmer gently till the
wax, &e., are dissolyved, and then stram it throogh linen.  When eold, melt
it again,and pour it into small pots or boxes; or, il to make cakes, use the
bottoms of teacups. I e

Hungury Water.—To one pint of highly-rectified spirit of wine, put an
ounee of oil of rosemary and two drachms of essence of ambergris; shake
the bottle well several times, then let the cork remain oot twentyJour hours.

.

bottles.

Honey Waler.—Tale a pint of spirit as above, and three drachms of es-
sence of ambergris; shake them well daily.

Lavender Water.—Take a pint of spitit as above, essentialoil of lavender
- _one onnce, essence of ambergris two drachms; put all into a quart bottle,

and shale it extremely well,

An excellent Water to prevent hair from folling off, and to thicken if.—Put
Afour pounds of unadnlterated 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. T'he liguor may be allowed to drop till it begins

1o lnste sour. b
. Black Paper for Drawing Patterns—Mix and smooth lamp-black and
- sweet oil; with a bit of dlannel cover a sheet or two of large writing-paper
with this mixtore ; then dab the paper dry with a bit of fine linen, and keep
it by for nsing in the following manner:—
Put the black side on another sheet of paper, and fasten the corners to-
g:thcr with small pins. Lay on the back of the black paper the pattern fo
drawn, and go over it with the point of a steel pencil: ghw black paper
will then leave the impressjon of IEE patlern on the um!ctéhecl. on which
o you must draw it with ink.
a M you draw patierns on cloth or musling 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,

Afier a month, during which time shake it daily, put the water into small
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in which it will be always ready for use, if fresh; wet (0 a due congistence
as wanted, .

Black Ink.~Take a gallon of rain or soft water, and three-quarters of a
pound of blue galls briused ; infuse them three weeks, stirring daily. Then
add four ounces of green copperas, four ounces of logwood chips, six
ounces of ghm arabic, and a wineglassful of brandy.

Anafher wny.—The ink-powder sold in Shoe-lane is.one of the best pre-
parations in this useful article. Directions are given with it how to mix
ity in addirion 1o which a large cup of sweet-wort to two papers of the

wder gives it the brightness of the japan ink. If a packet of six papers
15 bought together, it costs only eighteen pence, and that quantity will
last a long time. ;

To Cement Broken China.—Beat lime into the most impalpable powder,
sifL it through fine moslin; then tie some into a thin musling put on the
edges of the broken China some white of, egg, thén dust some lime quickly
on the same, and unite them exactly.

An cacellent: Stucce, which will adkere to Wood- Work.—Take a bushel of
the best limestone, a pound of yellow ochre.and a quarter of a pouid of
brown nmber, all in fine powder. Mix them with a sufficient quantity of
hot (bnt not boiling) water 1o a proper thickness; and lay it on with a
whitewasher's brush, which shonld be new. If the wall be quoite smooth,
one or two eoats will do; but each must be dry before the next is puton.
The month of March is the best season for doing this.

Masims' Washes for Stucen.— Blue—To four pound of blue vitriol, and a
iouml of the best whiting, put a gallon of water in an iron or brass Ent

et it boil an hour, stircing it all the time. Then pour it into an earthen
pan and set it by for a day or two till the eolour is setied. Poor off the
walter, and mix the colonr with whitewasher's size. Wash the walls three
or four times, according ns is necessary.

Yellow.—Dissolve in soft waler over the fice equal quantities separately
of umber, bright ochre, and, Blue black. Then put some of each into as

|

much whitewash as you think sufficient for the work, and stir it all wgether,

If either cast predominates, add more of the others till youhave the proper

tint.

The most beautifil whitewash is made by mixing the lime and size with
skim milk instead of water.

Roman Cement or Mortur, for putside Plastering ar Briek- Work.—This will
resist all weather, and may be used to great advantage to line reservoirs,
A% KO water can penetrate it

Take eighty-four pounds of drift sand, twelve pounds of unsiaked lime,
and four pounds of the poorestcheese grated through an iron grater. When
wall mixed, add enough hot (but not boiling) water ro make into a proper
consistence for plastering such a quantity of the above as is wanted. It
requires very good and quick working. One hod of this mortar will go a
great way, as it is to be laid onin a thin smooth coat, without the least
space being left uncovered, Thewall or lath-work should be eovered first
with hair-and-lime mortar, and well dried. This was used by the ancients,
and is now adopted among us. The Suffolk cheese does better than any
other of this eountry. :

Th take stains of any kind out of Linen.—Stains caused by Acids—Wet
the part, and lay on it some salt of wormwood. Then rub it, without dilut-
ing 1t with more water. ] s

Another.—fgd the cloth imbibe a litile water without dipping; anid hold
the part overa lighted match at a due distance. The spots will be removed
by the sulphurepus gas. :

Another way.—~Tie up in the stained part some pearlash; then scrap:
some soap into cold soft water to make a lather, and boil the linen till'1
stain disappears.
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Stains of Wine, Fruit, &o., afler they have been ling in the linen~Rub the
- part on each side with yellow soap. Then lay on a mixture of stareh in
" cold water very thick : rub it well in, and expose the linen to the sun and
‘ if il the stain comes out.  If not removed in three or four days, rub that
" off and renew the process. When dry it may be sprinkled with a litle
. ‘waler.
~ Many other sfains may be taken out by dipping the linen in sour bntters
- milk, and drying in a hot sun.  Then wash it in cold water, and dry it two
- or thres times a day.
. Iron moulds shonld be wetted, then laid on a hot water-plate, and a liltle
. essential salt of lemons put on the part, If the linen becomes dry, wet it,
-and renew the progess, observing that the plate is kept boiling hot.  Much
‘ol the 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 as soon as the stain is removed, to prevent the part from being
~ worn into holes by the acid. =
To take aut Mildew.—Mix soft soap with starch powdered, half as much
salt, and the juice of a lemon ; lay it on the part on both sides with a paint-
- er's brush. tit lie on the grass day and night till the stain comes ont.
. To make Flannels kecp their colour and not shrink.—Put them into a pail,
and pour boiling water on, letting them lie ull cold, the first time of wash-

i mg"w preserve Furs and Woollen from Moths—Let the former be occasionally

combed, while in use, and the latter be brushed and shaken. When not
wanted, dey 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.
Tu dye the Linings of Furniture, &c—Buff' or Salmon-colour, aceording lo
depth of the hiue.—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
it two ounees 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

When almost dry, fold and mangle it.

Pink.—The ealico must he washed extremely clean and be dry.  Then
boil it in twn gallons of soft water and four ounees of alum; take it ont,
and dry in the air. In the mean time boil in the alum-water two handfuls
of wheat-bran 1ill quite slippery, and then stiain it. Talke two scruples of
- cochineal and two ounces of arzall finely powdered and sifted ; mix with it
- the lignior by little at a time. ‘Then put into the lignor the calieo, and boil
it till it is almost wasted, moving it abour. Take out the calico, and wash
itin chamber-ley first,and in eolid water after: then rinse it in water-starch
 strained, and dry it guick without hanging it in folds. Mangle it very
- highly, unless you have it calendered, which s best.

Blue—Let the calico be washed clean and dried; then mix some of
Seoit's liguid blue in as muclh water as will be sufficient to cover the things
* to be dyed, and put some starch to it, o give a slight stiffness. Dry a bat,
| to see whether the colonr is deep enough; set the linen, &e,, into i, and
~ wash it; then dry the articles singly, and mangle or ealender them.

; 032 Gloves Lo look like York-Tun or Limerick, aecording fo the deepness
! l‘!f he dye—Put some saflron into a pint of soft water boiling-hot, and let
~itinfose all night: next morning wet the leather over with o brush, The
~ tops should be sewn elose, to prevent the eolour from getting in.

Lo dye white Gloves a beautiful Purple—Boil four ounces of logwood,

Letit stand to be cold after straining.  Let the gloves be nicely mende
then do them over with a brush, and when diy repeat it Twice is s

it into cold pump-water, and hang the articles up singly without wringing. .

- andtwo onnces of rochie alom, in three pints of soft water till hal( w:u::% .

s - 8
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cient, unless the colour is to be very dark. When dry, rub off the loase
dye with a coarse cloth, Beat up the white of an egg, and with a sponge:
rub it over the leather. The dye will stain the hands, but welting them
with vinegar will take it off befure they are washed, .

A Ligaor to wash Old Deeds, &c.,on Paper or Parchiment, when the writing
is Obliterated ; or, when Sunk to make it Legible—Take five or six ggﬂ"" J
bruise them, and put them into a pint of strong white wine ; levit stand in
the sun two days. Then dip a brush into the wine, and wash the part of
the writing which is sunk; and by the colour you will see whether it is
strong enoogh of the galls, : - e

To prevent the Rot in Sheep—Keep them in pens till the déw is off the
grass.,

Ty prevent Green Hay from Firing.—StafT a sack as full of straw or hay
as possible; tie the mouth with a cord, and make the rick round the sack,
drawing it up as the rick advances in height, and guite out when finished. *
The fannel thos left in the centre preserves it, <« b

To preserve a Granary from Insecls and Weasels—Malke the floor of Lom-
bardy poplars. '

To destroy Crickets—Put Scoteh snufi’ upon the holes where they come
out.

-

DIRECTIONS TO SERVANTS.

To clean Calico Furniture when taken down for the summer,~Shake off
the loose dust, then lightly brush with a small long-haired furniture-
brush; after which wipe it closely, with clean flannels, and rub it with
drybread. i

if properly done, the curtains will look nearly as well as at first; and, il
the colour lie not light, they will nat require washing for years.

Fold in large parcels, and put carefully by. !

While the furniture remains up, it should be preserved from the sun and'

be blown off with bellows.
By the above mode curtains may be kept elean, even to use with the
linings newly dipped. i N
To clean Plate.~Boil an onnee of prepared hartshorn-powiler in a quart.
of water: while on the fire, pnt into it as much plateas the vessel will hold;
let it boil a little, then take it ont, drain it over the sancepan, and dry it be-
fore the fire. Put in more and serve (he same, till you have done, Then
put into tlie water some clean linen rags till all be soaked up. When dry,
they will serve 1o clean the plate, and are the very best things to clean the
brass locks and finger-plates of doors. When the plate Is quite dry, it
must be rubbed bright with leather. This is a very nice mode. [n many
plate-powders there is a mixture of quicksilver, which is very injurious;
and, among other disadvantages, it makes silver so britile, that {rom a fall
it will brealk. )
T elean Laoking-glassss—Remove the fly-stains and other goil by a damp:
rag; then polish with woollen cloth and powder-blues 3 y
Tu preserve Gilding, and elean it—Tt is not possible to nﬂwan: flies from
staining the gilding without covering it; before which blow off the light |
dust, and pass a feather or clean brush over itz 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 psed for wiping it. . .
Bome means shoild be used to destroy the flies, as they injure furniture = ¢
of every kind, and the paper likewise. Boules hung about with sugar and
winegar or beer will attract them ; or fly-water, put into litile shells placed
about the room, but out of the reach of children.
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T4 clean Paint.—Never use a cloth, huttake off the dust with a lillle long-
- haired brush, after blowing off the luose parts with the bellows, Witli care,
paint will look well for a length of time. When soiled, dip a sponge or a
' ;ﬁ'nf flannel into soda and water, wash it off quickly, amd dry im mediately,
" or the strength of the soda will eat off the eslour.
- When wainscot requires scouring, it shoold be done from ihe top downs-
wards, and the soda be ﬁmumed from running on the unclean purt as
much as possible, or marks will be made which will appear afier the whale
- is finished, One person should dry with old linen, as {ast as the cther has-
scoured off the dirt and washed the soda off.

T clean Paper- Hongings.—First blow off the dust with the bellows.  Di-
vide a white loaf of eight days old into eight parts. Take the crust into
_your hand, and, beginning at the top of the paper, wipe it downwards in
- the lightest manner wiih the crumb, Do nat cross, nor o npwards. The

(dirt of the paper and the erumbs will fall together. Observe, You must not
- wipe above hall' a yard at a stroke, and, alter doing all the upper part, go
round again, beginning a liule above where you lelt of. If you de not do
At extremely lightly, you will make the dirt adhere (o the paper. It will
look like newf properly done.
b give a Gloss to fine Oak-Wainscol.—1{ greasy, it must be washed with
warim beer; then boil two quarts of strong beer, a bit of bees-wax as
Aarge as a walnut, and a large spoonful of sugar; wet it all over with a
Jﬂrg; brush, and when dry, rab it ull bright
- Tb give a fine colour to Mahogany.—Let the 1ables be washed perfectly
- elean with vineger, having first taken out any ink-stains there may be with
ispirit of salt; but it must be used with the greatestcare, and only wouchithe
‘part affected, and Le instantly washed of.  Use the following liguid :—Inio
a pintof euld-drawn linseed oil put four pennyworth of alkanet-root and

Ahen stirrng well, rub some of it all over the tables with a linen rag; when
it has lain some time, rub it bright with linen eloths.

- straining, and be instany rubbed when the dishes are taken off, while still
. warm.
Ty take Ink out of Mahogany.—Diluie hall a teaspoonful of oil of vitriol
- with a large spoontul of water, and wuch the part with a feather; warch it,
or if itstays tov long it will leave a white mark, It is therefore beuer to
rub it quick, and repeat if not quite removed.
- Flor-Cloths should be chosen that are painted on a fine eloth, which
- is well covered with the colour, and the flowers on which do not rise much
~ above the: grounud, as they wear out first. The durabilil ¥ of the cloth will
- depend much on these two partienlars, but move es ecially on the time it
_has been painied, and the goodness of the colours. If they have not been
allowed sufticient space for becoming thoroughly hardened,a very hiule use
- will injure them ; and as they are yery expensive articles, care in preserv-
ng them is necessary. Itanswers to keep them some time before they are
~used, either hung up in a dry barn where they will kave 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 erack the paint by turning the edges in 100
~ 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 manufaciory, as they are cut before painting, .
o elean Floor-Cloths—Sweep, then wipe them with a Aannel; and when
-all dust and sputs are removed, rub with a waxed flannel, and then withgar

Eating-tables should be covered with mat oil-cloth or baize to prevent

‘

Awo-pennyworth of rose-pink, in-an earthen vessel ;. let it remain all night; 4

2 2 B T R

rs




2R DOMESTIC COOKERY.

dry plain one; bot use Yule wax, and rub only enoogh with the -lunm;o ol
give a litle smoothness, or it may endanger falling. v LY
Washing now and then with milk, after the above sweeping and dry-
robhing them, gives as beamiful a look, and they are less slippery. 4
T dust Carpets and Flyors—Sprinkle tea-leaves ob them, then sweep
carelully. ! N
‘The former should not he swept frequently with a whisk-brush, as i
wears them fast; only onee a-week, and the other times with the lenye '
a hair-brush. X
Fine carpets should be gently done with a hair hand-brush, such
elathes, on the knees. Wiaer o
T eltan Curpels,.—Take up the carpet, let it be well beaten
down, and brush en boith sides with a hand-brush ; tuen it :
upwards, and seour it with ox-gall and soap and water very clenn, and,
it with Hnen eloths. Then lay it on geass, or hang it ujp to dry, R
Th ivedo Boards « heantiful appearanes—Aler washiog themyvery ni
elean with sada and warm water and a brush, wash them with a very large
sponge and clean wated,  Both times observe to leave na spnt"amu' 3
and clean straight up and down, nol erassing from board 1o buard; theu
dry with elean eloths, rubbed hard up and down i tlie same way.
The fluors should not be often wetted, but very thorongh!y when done;-
and once a-weel dry-rubbed with hot sand and a heavy brush, the nght
way of the boards. i
The sides of stairs or passages on which are earpets ar fluor-cloth should
be washed with sponge instead of linen or flannel, and the edges will not.
be'soiled,  Different sponges should be keptfor the above two uses; and
those and the Grushes should be-well washed when doue with, and kepl in
* dry places. i - )
To Extract Oil from Boards ar Stone—Make a sirong ley of pearl-ashes )
and soft water, and add as mueh unslaked lime as it will take up; stir it
 logether, and then let it seitle a few minutes boitle ity and stopclose; have
reaily some water 1o lower it as used, and scour the part with it. I the
liguor should Tie long on the boards, it will draw it the colour of them:
therefure dv it witly care and expedition.
To clean Stone Stairs and Halls—Boil a pound of pipe-maker's clay with
a quart of water, a-quart of small beer, und pot ina bit of stone-blue,
Wash with this misture; and, when dry, rith the stones with flanael and a
biush. 3
Tv Blucken the Fronts of Stone Chimngy.Pieces.—Mix oil-varnish with
lamp-black, and a little spirit of turpentine to thin it to the consistence of
- paint.  Wash the stone with seap and water very clean; then sponge it
‘- with elear waters and when perfectly dry, brushiit pver twice with this co-
four, letting it dry between the times, It looks extremely well, The lamp=
black must be sified frst, ¥
T take Stains out of Marble—Mix unslaked lime in finest powder with
the stronger soap-ley, pretty thick, and instantly with a painter's hrush lay.
it on the whole of the marble. In two months’ time wash it off perfectly
elean : then have ready a fine thick lather of soft spap, builed in soft water;
dip a brash in it and seour the marble with powder, not as common clean-
ing. ‘I'his will, by very good rubbing, givea beautiful polish. Clear off
§: the soap, and finish with a smaoth hard brush till the end be effected. ™
i To fake For Sluins oul of Jlrnr:jg—.&n equal quantity of fresh spirit of
- vitriol and lemon-jnice being mixed in a botle, shake it well; wet the spots,

T S———

- and in a few minotes rub with soft linen Ull they disappear.
, . Ty preserve Trons fr s Rust—Melt fresh mutionssnet, smear over the ron
< ®ith it while hot; then dust it well with unslaked lime prunded and ted up




. DIRECTIONS TO SERVANTS.
P .

~  inamuslin. Irons so prepared will keep many months. Use no oil for
. them, at any time, except salad-oil, there being water in all other.

used.
. Another way.—DBeat into three pounds of unsalted hog’s-lard two drachms
- of eamphor, 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
“thiek on the stove, &e., and the steel will never rust, even if wet. When
it is to be used, the grease must be washed off with hot water, and the steel
be dried before polishing.
. Tb fake Rust oul of Steel.—Cover the steel with sweet oil well rubbed on
_it, and in forty-eight hours nse unslaked lime finely powdered, to rub until
all the rust disappears.
Ty Clean the Buck of the Grate, the Inner Hearth, ond the Fronis of Cast-
- Iron Staves—Boil about a quarter of a pound of the best black-lead with a
. pint of small beer and a bit of soap the size of a walout. When that is
elted, dip a painter’s brush, and wet the grate, having first brushed off all

ness.
her way fo Clean Cast-Iron and Black Hearths—Mix black-lead and
whites of eggs well beaten together : dip a painter's brush, and wet all over;
then rub it bright with a hard brush.

%o take the Bluck off the Bright Burs of Polished Stoves in a few minutes—
" Rub them well with some of the following mixture on a bit of broadeloth :
. when the dirt is removed, wipe them clean, and polish with glass (not sand)

ApeT.

& i’F&c Mixture—Boil slowly one pound of soft soap in two quarts of water
~ toone. Ofthis jelly take three or four spoonfuls, and mixto a consistence
with emery, No. 3.
Th Clean Tin Covers and Patent Pewler Porter Pols—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 elean; then dust same dry whitening in a muslin bag over, and rub
bright with dry léather. The last is to prevent rust, which the cook must
be eareful to guard against by wiping dry, and potting by the fire when
they come from the parlour; for if but onee hung up without, the steam will
rust the inside.

To Prevend the Creaking of @ Door—Rub a bit of soap on the hinges.

A Strong Paste for Paper—T0o two large spoonfuls of fine flour put as
mueh 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 Blurking for Shoes—Take four ounces of ivory-black, three cunces
of the coarsest sugar, a tablespoonful of sweet oil, and a pint of small beer;
mix them gradually, cold.

22

" '"_'Fire-irous should be kept wrapped in baize, in a dry place, when not

soot and dust; then take a hard brush aud rab it tll of ‘a beautiful
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BILLS OF FARE, FAMILY DINNERS, &c.
BILLS OF FARE, &,
LIST OF VARIOUS ARTICLES IN SEASON I8 DIEFERENT MOXTHS.

January. Poullry—Game , . Pheasanis ., Partridges . . Hares , . Rab-
hits . . Woodeoeks . . Snipes, . Tuarkeys .. Capons .. Pullets .. Fowls ..
Chickens . . Tame Pigeons,

Fish—QCarp .. Tench .. Perch .. Lampreys . . Bels . . Cray-fish . . Cod
.. Boles .. Flounders , . Plaice .. Turbot.. Thornbaek ., Skate .. Stur-
geon .. Smelis . . Whitings .. Lobsters .. Crabs .. Prawns , . Oysiers.

Vegetables—Cabbage . . Savoys . . Colewort. . Sprouts.. . Leeks . . Onions
.. Beet .. Sorrel .. Chervil .. Endive .. Spinach .. Celery .. Garlic..
Scorzonera ... Potatos . . Parsnips . . Turnips . . Broceoli, white and pur-
ple . . Bhalots . . Lettuces , , Cresses , . Mustard . , Rape . . Salsaly . .Hf;%s
of all sorts, dry and some green .. Cucumbers . . Asparagus and Mush-
rooms to be had, theugh not in season. A

Fruit.—Apples . . Pears ., Nuts .. Walnuts . , Medlars . . Grapes.

February and March—Meat, Fowls and Game as in January, with the
addition of Ducklings and Chickens; which last are to be bought in London
most if not all the year, but very dear.

Fish.—As the last two months; excepl 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 end June. Meat—Beel .. Mutlon . . Veal
. . Lamb . . Venison, in June.

Poultry—Pullets . . Fowls . . Chickens . . Ducklings . . Pigeons .. Rab- ﬁ

bits . . Leverels.

Fish—Carp . . Tench .. Soles,.Smelts . . Bels ., Trout , . Turbot ...
Lobsters . . Chub . . S8almon . . Herrings . . Cray-fish . . Mackerel . . Crabs
.. Prawns . . Bhrimps.

Vegetables—As before; and in May, early Potatoes . . Peas ., Radishes ..
Kidney-Beans .. Carrots. . Tumips . . Early Cabbages . . Cauliflowers . .
Asparagus . . Artichokes . . All sorts of Salads foreed.

ruil—In June, Strawberries . . Cherries . . Melons . , Green Aprieots
.. Currants and Gooscberries for Tarts—In July, Cherries . . Straw-
berries . . Pears .. Melons .. Gooseberries .. Currants . . Apricots . . Grapes
.. Nectarines, and some Peaches—But most of 1hese are forced.

Third Quarter, July, August and September—~Meat as belore.

Poultry—Pullets .. Fowls .. Chickens .. Rabbils . . Pigeons . . Green
Geese . . Leverets . . Turkey Poults . . Two former months, Plovers . .
Wheatears . . Geese in Seplember,

ish—Cod . . Haddock . . Flounders , . Plaice . . Skate . . Thornback . .
Mullets « . Pike .. Carp .. Eels . . Shell-fish, except Oysters . . Mackerel
the two first months of the guarter, but not good in August, :

Pariridge Shooting begins the 1st of September; what is used before is
therefore poached.

Vegetables—Of all sorts, Beans , , Peas . . French-Beans, &e. &e.

Fruit—In July, Sirawberrics . . Gooseberries . . Pine-Apples . . Plams,
various . » Cherries . . Apricols .. Raspberries . . Melons . . Currants . .

Amsons. . X -
= In August and September, Peaches .. Ploms . , Figs . . Filberts . . Mul-

=
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ies . . Cherries . . Apples .. Pears., Nectarines .. Grapes. Latter
onths, Pines .. Melons.. . Strawberries . . Medlars and Quinces in the
" latter month . . Morella Cherries . . Damsons, and various Plums.
October—Meat d5 before and Doe Venison,

from the 1st of October .. Partridges . . Larks . . Hares .. Dotterels. The
end of the month, Wild-Ducks .. Teal . . Suipes . . Widgeon .. Grouse.
Fish—Dories. . Smelig . . Pike .. Perch .. Halibuts . . Brills . . Carp ..
Salmon-trout . . Barbel . . Godgeons . . Tench . . SBhell-fish.
Vegelahles—As in Jannary, French-Beans, last crops of Beans, &c.
Fruil.—Peaches , . Pears . . Figs .. Bullace .. Grapes .. Apples..
" Medlars. . Damsons . . Filberts .. Walnuts ., Nuts . . Quinces . . Services
. . Medlars.
~ November. Meal.—Beef .. Mutton .. Veal .. Pork .. House Lamb ..
Doe-Venison . . Foultry and Game as the last month.
Fish—As the last month.
. Vegetahles—Carrats .. Turnips .. Parsneps .. Potatoes .. Skirrets ..
. Scorzonera .. Onions .. Leeks .. Shalots .. Cabbage .. S8avoys . . Cole-
wort . . Spinach . . Charil-Beets .. Chardoons .. Cresses .. Endive ..
Celery . . Letluces . . Salad-Herbs . . Pot-Herbs,
Fruit—Pears .. Apples .. Nuts .. Walnuts . . Bullace ., Chesnuts . .
‘Medlars . . Grapes.
- December.  Meat.—Beef .. Mutton .. Veal .. House Lamb . . Pork and
Venison.
Poullry and Game—Geese . . Turkeys . . Pullets . . Pigeons . . Capons
.. Fowls . . Chickens . . Rahbits . . Hares . . Snipes . . Woodeocks . . Larks
.. Pheasants . . Partridges . . Sea-Fowls . . Guinea:Fowls .. Wild-Duzks ..
Teal . . Widgeon . . Dotterels . . Dun-birds . . Grouse.
Fish—Cad ., Turbot . . Halibuts . . Soles, . Gurnets . . Swrgeon . . Carp
« . Gudgeons . . Codlings . . Eels . . Dories . . Shell-fish.
Vegetubles.—As in the last month.  Asparagus forced, &c.
Fruit—As the last, except Bullace.

A FEW MISCELLANEOUS RECEIPTS—E. R.

Freneh Method of Purifying Raneid Butter—Let the butler be melted
and skimmed as if for clarifying; then put into it a plece of bread tho-
roughly toasted all over. Tn a few minutes the butter will lose its offen-

. sive, (aste and smell, which will be communicated to the toast. Batter
which has become rank may be rendered palatable by ancther method :—
Take the quantity wanted for immediate use, and put it into a pan_of boil-
ing water; skim it off the top when melted, and it will be separated {rom
the grosser particles, and beeome fit for use. Rancid butter may also be
melted in a saucepan, then thrawn into cold water, and taken off when
cold; by repealing the pfocess more than onee, it will be purified.

: To Preserve Game which is kkely to spoil—Pound a piece of charcoal,

- not very finely, and tie it up in thin muslin or ganze; putit inside a phea-

sant, hare, or pariridge, and change the charcoal every day. It may also
be placed upon venison with advantage. When game is yery high, roast
it with a muslin bag of charcoal in the interior, which must be carefolly
taken out before it is sent to table. If meat be turned, wash it perfectly
elean, wipe it dry, and rub it over with chareoal, allowing it 10 remain for

a day or two, then wash it clean; dry and roast it. When game that is

tainted is wanted immediately, prepare it for roasting, wrap it up well; or

throw it into a bucket of cold water; immerse the birds, hare, &e., for

Poullry and Game.—~Domestic fowls as in former quarter . , Pheasants

tie it in a linen bag; then take a fire shovel of hot charcoal, or live coal,
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about five minutes, and then talce them out ; they will be perfectly restored,
but must be dressed directly. A 8 & % T

To 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 seald it, but not for more than twe minutes. Then hang up the fish,
in a cool place, and it will dress as well as if fresh caught.

An excellent Mizture 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 best Methad of eleaning Knives—Have the board properly prepared
with leather, and elean the knives with equal gquantities of rotten-stone and
iron filings.

Ezcellent Method of cleaning Gold.—Malke a paste of whitening with sal
volatile, cover the gold ornaments with it, and, when dry, brush it off.
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 m'_";

them in cold water for an hour or two; then take them out and s
them upon a clean board to dry; cut them inlo very narrow sirips, about
two inches long. This answers the same purpose as isinglass; and is
much more economical, The black skin will clear coffee ; but it males 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 pat into the pan. '

¥
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BEYEN yeu'l, 114
potato, 114 {

plekle of, 177
Cotten, 1o malka, 241
inclur. 256

cream
& |;|Illk hl h
ollar, & pig, to, 171
u-um'adf: 5,38

&

S
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Collared calls head, 62
salmon,
breast of veal, 63
beef, 72
piz's head, A5
Collops, s:m.r.h 65.74
dmo whln.a [
h!el'. mincud 4
figh, 41

. 153
ar gravies and

Confectin
Cunmmm &

152
Conk:rg I'ur Tha sick and for
Cl pnnr, Chapter xxiv.,

sr:l remarks on ditto,
gen i

oF
Cornichons, sauce de, 127
Corunda jam, 151
Coteleties de mouton, 123
aux haricots, 123
de mouton ragoit, 124
de mouton 4 la Polonais, 124
de veau, furcies, 120
Cou de mouton & la Sainte
Menchpuld, 132
Coum—rl{ c-npuuu, an [odian
ieh,

Cow-hoef, lo dlmngui-h, 33
Crabs, 1he lll'muezl. beat, 20
o choose,
blbm’lnl‘h 0 prﬂser'm, 180
Crub, hnmm: 43
med

n.pmg of, 43
Ci Is, 218
Craok-nuls, 215
Cmnh_aniel,utn prepara for

i
Cray-fish buuer, 120
moup; 23
Cream, nlmoend, 204
Arrow Taot, ‘_'I15
brandy, 2
burnt; 26
godlin, 205
coffes, 24
chocolule, 205
an excellent, 306
fruit, 204
1o keep, 203
fmitation fir tarts, 203
imperinl, 204
a very fine [talian, 200
lTemon, 204
wlilté Lemon, 204
yellow, without eream, 204 |
solid milled, 205
mock,
to maulge eream for whey
butter, 453
excellont orange, 205
nonkes, 117
pletaciiin <05
udding, 114
F wliite broth, 162
in Tndinn -'thn, (B8]
rasphariy. 209
ritafia, S0
Rheuish, 205
1o seald, 203
gack, G

INDEX.

172, aod onions dliced, 179 |
farcie, J=t

minced mutton with, 50
and oulons, siewed., 133
pu:klﬂj sliced with onion,

p:cknd used in dishes; o
o preserve, 100G [, 196
o rEEerva o
m...-.f | EX)
mwed 13
qleweﬂ & la Royale, 133
w preaerve (he fAavour of,
for winter salad, or s n
spuce for cold meat, 175
Cullis, or brown gravy, 152
L.urm;ul. 0
Curd fritiers, 118
“pudding. 110
Curids, in Indian enokery, 143
and whaey, as in laly, du
Cura hains, Lo, 166
Longues, 166
Currant jelly, 193
without biiling, 193
with heart, 50
sincn with venlson, 50
whih hare, 50
with tongue, 74
Currant julce, Wingie in, 74
nnucw.uinr venisnt or plg,
13

shmb, 221
shrub, white, 221
wine, 323
binck wine, $25
white wine, 23
Cuorranie, W dry, 150
Carry, tngmihlm and cop
ponania ol 1
King of Oufle’s, 143
the Danleshially 141

uunr, n hp‘ employed In

bnulng, Iur Velouté, 152

Bengal,

Cream in sauces, 155 C Dapeeazs, 143
Enow, 24 B ﬁd ag:! 144
apinneh,e' the H.lu.dngs. 145
:plnl.ch siewad with, 132 Khall Khan's; 144
slone, 204 Magdras, 144
wyTup of, 231 Mmruwn,ll&
vanilla, 214 Malay, 142
valvet, 206 nnother, 145

Crema Lﬂﬁhe, a deliclous| milk, 145

. 1I plain, 145 &
reme da vegetable
do Ponugm Ctirry powdac: go. 1, 148
TESEY, MO

Crupg&.t hﬁl:ﬂl, aScoteh dish, % g

Nm 41

Cruqus!.T.El. rissnles, &c.,chap No. 5, 148

ver vii., B0 No. 6, 148

Croquﬂuea bmm. 81 No. 7, 148
of fish, 4 ustard, 107
another rel:eip‘.,!l with mmm peet, 107, 167
of fowl, or veal, E1 almond, 108
de rig, 124 la‘mnn )

Crust, raised, for meat pies or pudUlﬂg 107. 187

fowls, by ri uu,
short, 43 nishy 200
fine, for orange ch es.Contong ot hay 61
ornwneunenu, H-I malmot bnllml. b
pr yenisun pasty, V. of woles, 40
uniber kuclxup. lhl Suflt fowl, B8
folk recelpt; 17 veul, G4
vinegar, 120 Cntlals. venly n UIatie 5]
Cucum !, to pickle young,| vexl, with white siuce,

1. stewed with :niag,
dmo with forcemeat, |

rice, 66

mutton, 78

mution, 2 In-Malatenan, 78
Hindostanens fashion, 73
b sod muiton, 78

dreaging fur, |

baiter for, 16

harico of moton, 78

o
Dalry m:l ;muh.ry. clinpter
XX
diractions for thie, 240
ol I;-mmmqt nigit of eows,

milking, 22

average pmd uce, 220

to rear calves, S0

oligarvil 1ona reapecting
‘cheese, 220

fo propare mnnet, 250

o mitlce oheese. 25

tg, presurye cheese nound,

pat)

nburutim respecting buts
tef, 22

@ male buller, 231

10 presir v hiter; 22

Iiittetmmible, 238

10 IANALS Crim for whey
batter, L2

w seiell cream o8 in the
Wept of Endlnad, 210

o IKDIT ikl il ey,

ayrup of cream,
l:iav.llIl no cunrh l.ml whey,

T chuu&! bulter st mariket,
43
DA Lmoy's, & Turkish dish, 66

14
Lord Clive's, 104

Damson l:.l‘l!."llB, 193




- Damaon cheess, cheap, 103
glmpon fuwla, B
hi, cooleery at, 143
. eurry powder, 148
Buun;,s preserved fruit for,
1
fruit lom?:dufgf.]}?
orange s
Desil, a d b

. ..mthaagu:u!u, e
Dﬂomlllrs {nnknt. i)
nlﬂt hmd. 14

bread cake, 214

Dolmasg of mll.l.m. an
Dried.
‘beef,

INDEX,

Eels, to stew, 33
fricd, 38

collared, 33
roasted, 23

1}
Esgs, Choese, Salads, &,
:huptlrxiv 137
ez alby 141
bard egg curry, 144
wEE BaUCE, 156
agg,iyualk ofy fisr what used,

Eggs, u‘v;litu of; o clear aoup,

a pretty dish of, 141
brouilles, or ?um-rnl ling, 140
buttered, 140

burnt butersd, 197

& o Carmelice, 14

in daylight, 137

on the dish, 137

for the Shah, 141

4 la tripe, 137

p:nberrl-u

ml'mm bunmn plums, 106

pl “heads, 1'.‘4)

salmon, 33

el:miua with sozar, 1!11
aun. how o kesp,

Lo roast, 57
bnilod wit hout nll, 57
rouat, with np;;aa sauce, 38
10 roast w
4 o 'fm oung, 150
" uca for
n:#%i B,; 11

amon,

m&&” fowl and rabbit,

- Dutch way to u!l. baer. 169
" beef, grated, 1
luutmrr.ﬁn
- oven, for what serviceablo,
L G2 T, 1
Dutch pudding, 110
. sauce, meat, fuwl, or

B.

. Ents, calves', lnnﬂ‘ad. 122
* pwr:;rrnr;.‘ nn Ul;?

ce hogs',
 Bel broth, 40

goup, 12
r, soup, 123

iference in qnality of
the species of, 3

farcie, 141
white fricasses of, 140
with follage, 140
brocaoll nnd butiered, 1
hard-boiled for salad;
a gubstitutie

for,
1-11 142
r enl for rorcamal, 160
lirr. of turile, 162
o pnpare, for invalids, 240
wine, 2
w chucn, at market, 235
1o preserve them, 235
Elder flowers in o pick]a. for
- bailed mutton, 172
wine,
whits wine,
Hower wing,
Endlu in Volouté, 134

El‘ﬁlﬂi Mm:—

1ngta for rnn meat, 51
haggis, 77 A
winea, remarks on, 223

i
1 el

Espagnole, or conssmmé of
me, 152

salmon, M
lamb, o 1%, 76

for, 253
fumily sauce, n, 179
Farce, tare of Franch cmk-
intha pro Wom of, 159
Mavour of, 1t
cuite, 1
of hat and veal, 160
herbs essontinl foe, 101
tngredients for, 101
Farinaceous jelly, M0
Fat, for fryiog fish, 82
Fnel, cuh'ru v fricasses of, 63,

nl.l fl'lltl'l' [

weil,
pig it |n St Manchaud, 67
::;ll. fars, pla's, l'rh:nnud 67

#pitcheocked, 33

Fillet of weal, roust,

‘mouned, O
and eam, pig's, jall of, 67

Fillets of jiah {I.

Mulmuey. or malt wine, 224!

E.
Family Dinners, bills of fire |

:
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| Figh, chapter fi., 24
observations on dressing, 28

1o prepare fish for blling, 25
To8, milly and liver, 25

the seund, 253

hmlllng‘nf -

bolling i.'fn!.u judge when

_rln nl' .ﬂ
to boil erimpel
oil empl ;ml In '[r,lrle‘.
ﬂr}pplng rrinF of, 95
French cookery o
1o know When fﬂmh EII
when stale, 27
o :hm wvarions kinda of,

P NN TEm——

fmh waler ln prepare for
cooking.

riles for owi(mg by the dif.
ferent processes, 25

u‘ulu‘mal.Fn:u on the serving
u

parsle‘-;,a goud addition to,

\mr'ﬁruLl alditaments 1o, 11
builing, rfj‘lnibmlllll L and

roasting, &c., of fish,
€t geq.

Caledonian recelpt fur dress-
ing, 30

B 4
casasrole of, 41
collops, 41
croqueties of, 42
urey, 115.
cutlen; 12 35 41
fillets of, 32, 35
forcement for, 32. 141 1112
forcement balls for srews
and soups of, 102

a granade of, 118

eenvy for, ar’

ravy, a strong, 154
orseridish snuce for, 155,

150

Jelly 1o cover cold, 154

plta, 41

pie, 100

pontac ketehup for, 181

mvery fine mice for, 151

to gt mackerel, herrings,
trout, &e., 164

polate wall, or elging for
fricntser offy 1t

to preserve fish fresh for a
doy or 1w, 256

risanlé of, 42

acalloped, 42

#auee without Buttes, 157

salce, & In Craster, 157

sanee for white fish, 158

goup, 22

soup euperbe, 24

aoup [ Franch ], 120
stewed, Habrew l'l.l!fl.ll'!l K|
turile, 4
water seuihy, 12
ishmonzers, mt»rrmd argu.

ment of,
Flies, 410 leep ment ﬁ'um, 45,

Floating Island, 22
ditlo, another’ way, 202

Floundern, to chaosa, 36
son and river, 40
Thames, 30
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Flounders, the geasons for, 38
water sruchy, 43
Flour, American, 2190
Flummery, %2
Dutch, 32
Frenc]‘n.‘.‘lln
rice, 207
Somorsotahire, 203
Fondue of Parmesan, &a., 130
Swisa cheese, fondue, 130
Fondeau, 130
Force, fowls, to 101, 163
meat, Lo, 161
Furcement, directions for, 61.
151. 160
for fish, 162
for veal-cutlels, 162
ingredients fur, 61
patience of French cooks
in preparing, 159
French receipt for, 161
of ham and veal, 11
bnlisl' elther boiled or fried,

G0

herbs and egea for, 162

for fowls, 161

for meat, 161

for hare, 161

for fish, 162

for turtle, as at the Bush,

Bristol, 162

Fowls, methods of boiling, 55

boiled in bladders, 55

boiled in a fj"' aa

w re for boiling, 55

time requisite to boil, 55
tima for roasting, 55
boilad with nysters, 50
wvarious sauces for, 50

Beatiifn Iress, 56
utiful way Lo lress;
boiled with rice, 5
stewed with rice, 50
to braise, 61
to broil, g6
o brol[. and serva with
mushrooms, #6
raiged crust for, 435
in currlv. 143 144, 1456
In n polao, 146
Hindostanes kuwab, 47
Davenport fowls, 50
in a dumpokhr, 148
ege sance for roast, 156
Fowl & la braise, B3
& 1a Provencale, 80
fricassée of, 57
au fritur, 57
cuileis, EH_N

w_{:lh onlona, £3

with ayelers, =0

with peas, 58

varioua Freach dishes of,
25

forcemeat for, 101
baver for fillets of, 103
I-‘nnctic;muq, chupterxii ,
L
Suuﬂ, 126,137
& la Julienne, 17
French, 25
suparh, 21
re, 91

put W g
Fﬁ‘mﬂi:ﬁ: "

INDEX.

Fish, uettes of, 42
pate of, 41
rissolé of, 42, 43
Poultry &c , 125
a la Bratse, 88
a la Provencale, 86
au fritur, 57
fricasséa of, BY
a la Carmelits, 26
Poularde a In Roynle, 56
pwlﬁ!& perigord ple of,

Made Dishes, 120, 123

beef, o la mode, 653
tremblant, G8

beofsteak, ala Francaise,

i}
ala mngdmne. ]
| ragoiit,
fricandeau, 70, 72

a-In husard, 70

bouilll, 71

palates a-la Marietie, 73
au fritur, 73

kilnay, rl].utgu of, “‘H
tongue ala Grecque,
iuﬂ!' aln-Prusse, 71
mutton, haricot of, 76
cullets a.]a. Maintenon, 78
steaks

vy 7 :
lamb, a-I'Eapagnole; 70
fricasséa of, g‘r
veal, fricaseéa of, 63
r:Fuhl. of, 63
fricandeau of, 64
miroton of, 64

of, 4

gelatine g
:tmtm a 1" [ualienne, 64

Queues de Veau, 121
ig'a fi a la S5t Man-
PIE' aud. 07
fricassée, 67
French beang; 167, 136
beans pickied, 176, 176
beans, 1o kgg, 179
ﬂumme?,
eo and preparations of
forcemeat, 160
frivers; 158
h-tlcio:g [a la Frangalgel,
digh of carrots, 134
dishes of cucumbers, 1313
lettuce, 14
' 120
———— spinach, 192
| marinade for fish, 32
omelaite, 134
ditto, sux fines herbes, 133
Fm':frd fo, 08
ori L
puis, llsp
soups, various, 25. 126
anlad, 142
Fricandeau a 1'Oseille, 132
of veal, 64
of beel, 70
beel ulive, 72
Wricandels, to dress, 64
Fricasswe of calves' feet, 05

L}
of calves' bralnm, 121
of colil roast beef, 117

Pﬁmhl“ orof c!:le:kcu.m BT,

w

of fowl. EE?“.'

of lamb, whits, 123

of trout, 130

da pl;.;ﬂ a ln bourgéolse,

of parsneps, 131
Fricasseed ﬂi?sum. 6l
iz'n feat l.nd;rgnl..ﬂ'

volaille, 8

meru dus, 117

B fondus,

fondue o 1a Parisienns, 117

fondues en calsses, 130 i

Fruit, borled, 165

cream,

preserved, remarks on their
use for, 93 i

o green for prescrves or )
pickles, 1F1

in certain pickles, 173

to eandy any sort of, 185

to prepare, more wholesome
for chll.dﬂm tbnﬁmln

les or ngs,

w0 pr';.mu,‘ﬁ tarts, 155

1o tve, for dessertn, 155

jelly or various k €7

1:"; wl ind, 19

vzenges for desasns, 100

frumonl;. Sul?ncrul.nh Ire,

Fry, lambye,

I‘r;lng. mode for fish, and
preparations, 98

drippiog for, 24 3

mpl.i:'un‘dnml down fur, 32

herbs, na o n Sl
fordahire, 1340

G.
o, & caka to be ealen
IG“M \'I'lt: sweetneals, 215
‘Gume, general directions fory

1
o, R 110
P tied, 149

soup, 126G
umirﬂmﬁ of, Espagnole;




- Game, to preserve which s
__ likely 1o spoil; 256

. | Barlic, usa of, 14
~in forcemeat, 161

" sawce, 155
& ;]:Icl'le, 178
carachi, 179
. Garnish for fish, 71
 for turbat, 32
for salmon, 32
oacaitire e bl 100
k! ture en L
. Gateau de p ul:g:, 47
au riz,
8, green; to roast without
stuifing, 57

2y, 04
erman | uffs, 115
1onat,
les, or clarified butter, 143

ins, to plekie, 172
pie, 10

, mick

i L 18
mlwuad Weat Indla, 189
 beer, 244 }
_wine, 218

Gloucoster, jn]ig, a9
‘Goose, 10 roast n, 57
_ toronst with a mild stuffing,

a5

stuffed with potatoss, an
Trish dish, 57

gauces and gravy for, 57
pin, Staffordahlre, 100

pig, preadl, Y
;h, Yorkehire, 101
- 18 romst a greon, 57

eauce for o green, 150
! lwl;ggrrr-nue- for ditta,

~_fodrya, 170
Bhud;e_%t s, to pickle green,
T g

b ﬁiﬁ 152

green wine, 1°

pearl wine:.1 220

ranade, une, of fish, 118

of partridge or hare, 110
Grandmather's beof, my, 71

' &35: ;.'léim

champagrne wine, 217

- Grapes in brundy, 185

lnku‘}:‘ an In Switkerland,

155
Gravy, direciions for, 14
W ln'nlu It Teep a weok, 152

10‘1:5&2:11_}::-4 aof various kinds, |

INDEX.

Gmfy.l a;mlhnr preparation,

muh how (o preserve liun-
1 wanted, 14

without meat, 132

soup, clear, 16

cullls or brown, 153
béchamel, 152

consommé, 153

nrich, 153

S 153
L

n chea
stron,
for a fowl when there is no
meat to make it of, 153
to make mutton eal like
venison, 153
Grayling, anexcellent fish, 30
ite season, 30
Green peas, 1o boil, 127
to keap, 179
0 ke;'r. Rusalan method,

J

purée of 135
Green peas soup, 12

another green lwn, 3
Gmp . l'l’.!l. ‘g

reen ‘ﬁ“ :
Gmm‘w th salt beef, 167
Grosiadier de wole, 119
G rouse, plainly roasted, 58
Gruel, barley, 242
water, 143
Gudgeons. (o thoose, 30
thie season for, 50
|Guernsey, the wble in, 57
Gurnet baked, 40

H.
Hachee de mouton aux fine
herbes, 123
Haldack, to I;_nlli*aﬂu =
o sk ng,
sewod, 30 X
baked, 30
1o dry, 30
1o “'"ﬁ"g‘“‘;“-“t]u
P aails,
angﬁp:f fuwl, 47
an English, 77
n Seotch, 77

loast,
and veal, forcemeat of, 160
use fur forcement, 160
mutton, 166
Lo boil mution, 106
Hambidrg beef, 168
Hama, method o chioose, 48
o soal, 165
ti dress, 16035
time to imil. 16
to bake, 40
1o balke under & pasty, 46
the Jiguor to be pressrved,

40
Fitzsimon family receipt for|
curing, 166
In awoetwaort, 165
o pickle, 165

268

Hums, the Manor-house re-
ceipt for, 166
Westphalia, 106
Hare soup, 16
another lare soup, 14
how 0 keep a, 50
10 roast &, 54
sauces for u, 59, 156
Lo cook one Derrynane fash.
jon, 59
anather coating for a, 59
toroast, with cream sauce 59
Leicestershire jugged, 60
furcemest for, 101
Harico of beef tails, 72
of mutton, 76
of mutton cutiots, 78
Haricots, o stew, 130
blancs, 131
bliuncs monceaux, 131
h]nu{.;i Spanish receipt for,

n la Francaise, 131
coteleties aux, 123
Harvey's sauce, an addition to

soilp, 13
Hashed calf's-head 61
muiton with lierbs, 123
Haunch of multon, to make it
talse like venison, 51
Head, cal’s; builed, 53
lluimd, il
Busliad (oSt James's Place,

far mock turtle, 18 (See calfs
Fieud.y

lamb'e, Lo drege a, 70
and hinga, limb's, 70
elieep’s, o dress, 79
plg's Lo collar, E5
drind p]%::, 170
sligep’s, for stock for soups, 14
Heart, beef, 10 dress, 50
with cureant jelly, 50
anothier method 1 roast, 50
sheep's, W bake, 78
Herbs, fine, with various
Fronch dishes, 192
omelette with, 135
frying, na drossed in Siafe
% urdollu:re_ l:ﬁl
uny konotted murjoram,
mgc.. 151 )
used in forcemont, 101
Herringa, fresh, 57
tw leeep, 347
o pickls, 37
Lo prevent olliness, 28
10 chouse, 249
1o broil, 45
1o boll, 37
and onlons, 37
to dress red, 37
baked, 37
Lo gmoke, 37
1o v 164
Hindostanes Kuwab fowl, 147

| Hotch potehy TU

Hochepot, mutlon.en, 79
Hog's cheeks, to e i |
Hossyneo Kubalby, 147

plain plekle for, 166
anuhn.gltlng  higher fla.

Vour,
Berkehire receipt for, 166 I

Hute! gnrm:h, 10

another receipt for, 79
Hunig-heef, 169
or rough, the Derrynang re«

celpt, 150

R — S
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E.umaslﬂ' he?{bl 0
Souip, 140

H!hllclll jam, 150
Jeily, 151

1

Tce for 1clng 1o prepare, 208
brown b : gua
creama, SIIJd
cum;:,msu“ Tt
unch, 2= used o T
Pabpbekey, 08 Lo

walers, ..IH
Tces, cmnurln' 10 sialn, 908
Icing for cukes, D08

for taris, i

an excellent mode of, 03
India, the table in, 2¢ 55 77
76,79 108, 120, 141

O.rianul tonke:y. chapler xv,

INDEX.

Jelly, plgeons in, 91
dito, another meceipt, 01

menl piss,
L0 eover-cold fal, lﬂ.l
shank, 233
upiuu. a39
Jerusalem  artichokes,

reas, 138
Juhn Dory, 10 hnil 8

uﬁ“nd malt-, g

lilienne, suupe aln, 17
Junket, Devonshire, 190

K.
Kebaob of loin of mution, 75
I{ntchup, camp, 181
cucumber, 180
mushroom, 142, 182, 153
| pontac, for fish, 180
maty, 181

Eavoury, to wu ito eold

Lo La;

qul.lndn..,m
nd hinge, sihwed, 76

:..'..%"‘i??ﬁ'..l’*. %=
ll!'ll-! ﬂn Ihul' irjud, 190
w : trimdtm
hl!oidmfuul wimugm s'r.

m;:t.m -
a pheasant,
o mbbit, G0

sweebreads,
a fricandeau of beaf, 70
neat's tongue, 74
_divonln ®, 74
ditto & la Fran
various moats in

Il-lwh"l

180 A
R

mnry. 120,123, 143
Ir.kln ditto a Besize, 181 Larding, 'hd:ln; for,

lruland I.h! table In, 37.131 | walowst 142, 174 180 %
Trish. muulmu, u7 do of lhr finest quality, 180 Larks, 1o roast, 57

pufls, 116 wine, | o 'Tialienne, or purified, 62

sauce, 151 Khali lhllll l curty, 14 Leche crun. ap at the ltl.ld
Twlian cream, 206 pudding, 1l Canary lalamd, 11

cheese, 202 _|Khichares, ru:u and  other|Lesk soup,

maipt. AnoZabaglione, 207 components of, 146 Leg nr'bun? in lrmr. u

BOUP, Kid etuffed with pistachio] how to prapnm.

mua 142 nute, wiluded Lo jis the Lemon chevse. 2

sauce, brown, 156 Arabian Nights, 142 chersecakes, HI

Kidney, beof, fried, 73 cream, 204 :
1. fewed, 7 _;t_nn. whito, 94 .

Jam, eherry, 103 minced, 33 crean,  yollow, withouk

corundn, 151 risanlés nl‘ 74 o 3H

hy biscus, 150 call's fuot and pley 97 + 200

pooseberey, 151 103 Kidneys, ed, 7 nf 110

Orleans plum, 193 ditto, sewed, 70 dnmplinp 14

raspberry, 143 dittay Prench. mode, 133 ecbread, 218
Jar, mears boiled ina, 47 sheap's 1ails and, 72 oll{ wh "

fowla boiled 1o w, 47 veal, toase of, 127 candjed, 105 '-
Jaumange, 20 Kﬂllrrtﬁh salmon, 32 r pl.rllll! 174
Jellies of fruit, obeervations Kofcihie fnfinn, 147 puddlns 113, 14

on, 183 Koltemn or mest  parties,

wiuuriug for, 208 Polish unit Tartar lpn 8, 147
Jelly, apple, 193 102 tart, 105 114

bt ool Land &, 200 Kelnglen, 213 anoter. 114

arrow roof, 24 Kubab, Hosaynee, 147 otg, 114

breal, 239 Kuwab fowl, Hisdostanes, 147 n.ul' é

calla fept, 207 Lemanade,

ditte, another way, 207 . L fine, ¥

cranborry, 4id Lady Abbesses, of wlmonds;| an r.hlrmn'l 244

ani! rice, 203 115 Leman ;rlckl. as In Indin,

currant;, 104 ‘Lamb, signs of being sweel, 1t

currant, withont boiling, 193 a7 plpth 174

!‘arlmr.emu. 240 o detect siale, 47 dittoy No. &, 175

fruit in, 207

fruit, varjous, 149, %o,
froi of any kind, 103
Gloucestor, 3l
i;fi\‘,’. 11

arishorn, 407
hiyhiscus, 151

emon, 202

ta preaecye aprieots in, 185

{01 T mrl'l oru\gea A

ﬂ‘l% Iy 1

203
gl- Huteliffs  restomtive

w i
ml‘nuvr a9
trum sheep's healls,

or cow-heel, for kaups,

trollems,
16/

peanon for wraes, 47

bent season for hoase, 47
Lo poagt, 3

roust, with mlm sauce, 53
| lew o, bu

I saddin of, 5
|

|

quarter roasted wh ole, 53

o gtew a loba of, TH

u 'Espagaole, 70

stones, Lo dress, 77

stones anid swaeibirénls, an
otlier way, 77

chuops to fry and
\numun

II&“W

“"F .\*
-

and u;unon. cutlots,L odtess,

1o pregecye, |n jelly, 187
t:: pprunmrn. for puddings,

Lettuce in nlml, e
farcie, 134

!rlw: ™ ~
L':";rﬁ.n with herl, stewed,

Limes in syrup, & proserve,
Ling, to dress sall, &5

Lipl."ulm' (5

var, Lo LY
and bacou, frivd, 65

calfs, risgolen of, 31
ugad {nstutfing fowl, 56
or, b L4
roast, 4




s bater urry; 145
siawed, 43 y
ditw, a high relish, 44
rigsoles uf.‘ al
with blu&u ::nct. 44 |
miron |
B, e I
1
patties, 102 |‘
lcullnpg;ul, 120

Bovp.
mmnirqrmipt. far, 23

:ﬁlw.uu.Wde'lHM 164
de venu rdii, 121
nnw. sweel pickles of

E‘lll\! ETH
puklin; limen

17
BITINE,

M.
mmm. 213

_’-!_hc.nmnl. nuilvd and served
with grated chesse, 135

browned, 135

wilh bread crumbs, 139

pie
& la pontife, phte de, 124
B timbslade 134
;.. xi.ruﬂ'l'mr t.IlInb:‘Il? u;. If;a
i la poniie. Umbale
Kkeral, W boll, 36 ;.

Broiled, 36, 114

O 1o muitre " Loesl, 30
Tl e, SH0b
Baked, 16
sewel, 35
filleis of, 26
piekled, 31, 57

pot,
Made dlubu of veal nnd pork,
chapter iv., 6
Mude dlﬂlt‘l of beef, cliapler

Dude diﬂm of mutton, chap-
1eT Vi, T8
Muile dishes of pouliry, game,
&i,, chapterix , bo
muloln di 10
buns, 2
Madris c:ur 4 144
curry pawder, 149
Magoum bonunm plums. ex
fa&leul A A S W ELieaL,

mwuern 195
to dry, 196
Mg e, b p. 21
: mum"' 23
s B,
& more slaburate mehod

fur,
onluu’:unp. !!l

H’lrl om emlnl;mnmm T8
Hmu;dn for baef, lB I

INDEX.

Marinade for boiled fish, 32
Marjuram, knotted, use of, 152!
Magimalade, upricot, 156
clitron, 149
wized, 153
urnnge, éﬂo i
omange, fine. 195
qu.lzgu 183
Bcottish, 195
Linnate, Iﬂl N g
\ranaparant,
Martow pudnnn; 103
fut forcemeat, 161
vm:e. dishies of, l.'il.} ol
¥ A Preserve o
Mead, sack, 202
Mﬂl.hllr.llen whist poort
!.nbumpluyed i soups,

to :fum 48

observalions on purr.huinz
kuping wod dressing, |

44

selection of joints, 48

care und preservation of, 45

how long Lo lang, 44

I kewp it hot, 49

1o braise, 61

Eieu. 95

rench cookery of. 120

leurry, pillaw and other In |

dlmdﬁi&hudm, &,

horseridish sauce for hot or
cald. 159
itk fur mu beel or mut-

un.
satige for ronst, 159
10 foree. 169, 161
to Jard, 163
Melange, o, pickle called, 173
Malon, o presersve o (94
Muonw, 1 pickle, 178, 177
Milk, se 'Mry\ chapter|
X,
MK, nsses’, e-l.‘.
ditlo. nriificing, 242
curry. 141
poer dao, 242
ditto French, 242
punch, or yerder, &
wo excullont ditw, 23]
ground rice, 242

(%]

skim, empl »{{'nd for soaking

hiamn, 1

| moup, Berlin, 45

Mingu for patbies, & goml, 103
pies, GG
pies withoot roeat, 104
ples, lomnn, 104
pies, neg, |

Minged, be! fhidney a3
ciollups bouf, 74
MO,
ol with eucimbers, 80
e, an ol and exceljant

recaipt fur, 104

meat, particularly good, 104

Mlm.. pens kewed with, 153 |
}

Mi npples, 113
64

Miscellapioous  observatio
for the uﬂr of the mis

Iomi

‘ o,
——— harico of, 78

265

| tress of & family, chap-
Ler xxv,

| Mock brawn, 85

| another method for, 55
cream, 5

|1\-lm:k turtle soup, 17
nmn}wr mock turile, 18

' c.hmpn.r Wway Lo prepare,

lM‘our cock. Lo ronst, 58
[Murels, 10 thicken and -
| prove soup, 152
|Mouton, ¢ou de, & i Saible
| Ménéhould, 122
cotelees alx haricots, 123
| hochée da, 123
roenns de, 133

Muil wian, to. 241
Mulbes, gea, 30
| river,

el 35

gray, 40

the season foe. 30
| 10 broi red. 35

o bake red. 37

i granade, |14

Muluanes or Mulagatanes

| soup, &

| Beugul soup, 24

| English, 24

| with peas, 24

:\luﬂumm ketchup, various

| receips fur, 162, 183
prwder, 163

| powder, o make, 175

| wance, for fowl or rabbiy 156

Mushr‘éluml\ o stuf fowl with,

o gtew rahbit with, 80, 90 -
purée of. 145
L u-&g.guwn the esculent,

Lo guew, 136

1o sincl and gravies, 152
chopped fur frcement, 160
1 plekle. white 175

diio, an excellont way, 175
ke, preseeying their odgl-

dinzuised s Lrufiles. 175
luﬂrr, 175
Aannthier way, 175
Musse| gauce, 158
| Mussetn, alewed, 42
i batter and fried, 42
Mupturd seeidl. used g ples
kiloa 173 173
M urtody, L Chisse, 47
tudistimzuish o wpher, 47
b it m boienehy o) 51
Lo muke i laste like veal-
i, &
to i prove, al sea, 652
bifsteak of. 75
| breast of, o dreea, 76
China chiblo, 76
chips, 10 8eree, 78
imcurey, 44
cutlets, 8
+ i (a Maiotenon, 78

‘ nil (reshness, 174

:\:‘n.h washed potsioes,
.

. Hindostanes fur |

friedl and secved

w
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Muttan dol mas. BO
wvarious French dishes of. 123
gravy W make It eat like
....,;é“‘""E‘ etish 77
B, an En 0
s Bnnsh b ird
ham, 1

w '!lml d‘-lln 167

harico of, 76

1o dress & llmep'l head, 77

hotchpotch,

en hoche ?9

kebo! 7%

kidneys, [ broil, 79

1o stew, 79

Eoftahs of, 147

leg of, roast, 51

— to divide a, 52

———, boiled with caper

sauce, 52

-, braised, 756

Yoin of, o rull, 76

. slewedl, 76
minced with cucumbers, 80
minced, B0

’, neck of, briled, 52
—, roasted, 62

v China chilo, 76
glﬂ. 8

i*lo,10 eal as well as venl

iahpash of, 14

pin of, 147

Juh.g?lnli

saddle of. roast, 51
hum'm&dilh sauce for roast,

15
carrjor sauce for, 154
Queen Mary's sauce fur a

shoulder of, 159
sausages, 63
shoulder of, roast, 51
—— haked u n I
Yorkehire rudd

—_— b
l.heml with onilons, Er!
s stewed, 55

soup, 25
steaks a la Maintenon, 77

N.
Neai's tongue, landed, 120

and udder, 74 |
Nectar, 722 |
Nectarines, 187
Negus, |

excellant, 223
Newcasile pickied salmon, 32
N?uu.

y No 2,223

0.
Oil used in frying fish, 25
Otio, & vegetable, 1110
Omeletie, sweel, 117
with almonds, 137

French, 135 |

with herbs, 133
IWI’EI‘! with preserve, 137
noufil
n !'rlu;: ul

Onion m‘ 127 154

| und beef steak ple, 87

INDEX.

|0ninnldinbbiu slowed with

shoulder of mution smother
ed with, 52

in acha, 157

with best mut, stewed, 135

In palads, 14

In curries. l-l-i

in & pilinw, 146

in [ndian dishes, 147

and cucumbers sliced lnal
plckla, 172

Orange butter, 201
. 205

l'rittarn. nu7

jally, 20

fine marmalade, 195

marmalade, 165

peal, candjed, 195

tarilets or pufls, 103

juice, buttered, 201

praset, 201

punch, 221

|Orangeads, 244
ges, o butier, to be eaten
hot, 208

10 p!;:sa;rva them in jeily,

to preserva them for pud.
dings, 183
nmenred

Oymars, stewed with wine, 42
i

inscallop.shells, 48

b’oilld.cgl e

fowl with, £9

fawl boiled with, 55

turkey filled with, 55

veal mm with, 63

aweeth stewed with, B8

h-qtmk tiewed with, 70
in forcesneat, 161

P.
Palais de \nur en sauce
blanche, 120
Palates, beuf stewed 73 .
to pickle beef 73
apittad on skewers, 71
& la Marlewe, 73
boiled, 7
au fritur, 73
beel, in whiumee. 130
1o blaneh, 163
Palestine soup, 26
P;m;.a nwlc in five minutes,

annther way, 239

chicken, 240

anoakes, dlm.tinm for, 110
butier or lard, 116
cummon, 116

cream, 117

1%
‘h“t;.i Sevme, 10 prenma

to fill preserved, & uma!'
Org  pacieip for, 243 |
eal, receipt for, |
Oriental conkery, élupm' XV,

143
characteristics of, 143
of Hindostan,

143
Turkish and I‘mlmr 143
at Lucknow. 143 |
nt Madrs, 144
Persian book of receiprs, 144
Oude; king of receipts for

" Tndin dishes furnighed
by his khinsamah, 14
King of Ouds’s curry, 143
sauce, the verhiable, 155
Ox beel, to chiise, 47
0x cheek, 72
for soup, 15
Oxford puddings, 113
new collego puddings, 113
I0x palute, in white sauce, 120
Ox-tail soup, 21
|Oymer soup, <3
! loaves, 43
frittera, 43
sausaers, 83
pie, 101
and veal pie, 17

pauies, |02

sauce, 157

paucs for turkey, 158
Oynters, 1o choose, 20

Pyflevt, 50

Colehester, 30

Bl foed, 30

frled, for n gravy, 152
pauce, for young ducks, 156
Oniong, how o be ewployed
in soupa, 14
fow] with, B3

CA

rock, 31

fine 't‘l'é“m butter or lard,

Irish, 117
New | Eng]uud, nur
riee, 1)
Parmesan, & dress cauliflows

wilh.:n.‘lrmni 130
fondeau with, 199

il
and butier, 31
boiled o glmiﬂl dishes
of pouliry, 53
to l:'l‘ll'l']]1 163
o griap, 132

rmﬂnmdmlu,

for I‘umme.q 1
Parsneps, to mash, 131
(ricasspe al'. ]:ll
Partridge pie, 100
#oup, 17

| to pot, 104
Pmﬂun. in st 58

with or without lll.‘ll-lﬂll;.ﬁ
when In lrmn, 149

bollad

mawed, 9. 140

salmi of,

insalad, 125

ina Bnnpil perigond pis,

:; dlmin'rllllh yonng, 18
@ eray,
the biack, 119
Passover balla for soup, 161
Paste, for ples, to male, 43
fine tast, 93

o fead

‘]c.eu.BIllI a2
et a3
scal 123

Parslry, an excellent adjunet
to figh, X1




L

Pants, plain tart, 04
:hmuu:ldmg crust, 04
rice, i

for l;m and cheesecakes,
4 .

eroquant, for covering pre
serves, Uq
brioche, 93
Pasiry, onservations on. 43
remarks on using preserved
fruita in, 43
ob-e:»':slmu on sweet pies,

Regent's, 115
Pasty, venison; crust for, 05
to prepure venlson for, 47
venison, U7
af basl or muiton Lo eal a8
well an veénison, T8
Paté of crab, 43

fish, 41
Paities, bael or podovies, 102
eheega. 140
with curis, 102

fried, 102
Pulish koltem or meat, 102
Iohm;‘{_lna S i rice
resembling minco-ples,
oysEe 102 %
awest, 103
Lurkey, 103
veal, 102
- _agood minee for, 103

Pen, the sugar, 110
Poa-pids stowed, 133

he, o pressrve rips, 180

ditte, In brandy, 157

w pickie, 174 r
Pears, ljl::gl.nel‘ preserve of,

balced, 20
mewed, 200
Peas, stowed, 124, 133
stewed a la Francaise, 193
stewed with mint, 133
"the Berkshire receipt for
winter peas, 2

ditto, for sumimer peas, 21

Boup maigre, 21

green. soup muizre, 21

porrldae,

soup, 11

fowl with, 88

plenons with, B2

mulinanes with, 25

1o boil green, 127, 194

Lo keep green, is practised
in'the Enperor of Rus
min's Witchen, 127

to keap, 170

duck stewed With greon, 58

green peas aoup, 1=

another graen peas, 18

dittn, maigen, 21

purée of diwo, 136

| Popper cake, n, 218

| Pepper-pot. ingredienta for, 20|

L be garved in a tureen, 20
Perch, to chooss, 29
wiler, souchy of, 42
latdranux, ealade de, 81
Yorigord pia, U8
al, ditto. 148
Itoes, 1o boil, 67

Preasants, to rods, 58

INDEX.

[Piukllillm of cabbage, ginger,

warlic, &c , 173

Pickiing and saliing, chapter

xvii., bk
Pickle, curachi, 179
pluin. for hamas, 1155
with a higher favour, 106
that will keep for years, for
h‘:u:m, wingues or beef,

an ETIEHBI“‘ called saladea,

Enzliah bambon, 172

eurfic, 178

India, 172

another [udia, 177

A mélange of frulis, &c , 133

lemon, 174

mixed. 135

a hot mixed, 177

Quin's, 170

small apples, pears, peach.
&, varhous plums, &c.,
to, 172 1576

barberries, 174 A7)

beat-rom, 174

red eabibage. 178

caiiliflowers, 173

codting, 157

ed, 172170
;‘uu.ng cucumbers, 172
tench beans, 176, 179
fruits, 173, &e.
gherkins, 172
guoseberries, 173
greal 8 170
small Limies, 178
the Lugloow receipt for
limea or lemons, 178
malon mangoes, 177
mélons, 173
mushrooma, 175
nastirtivma for capers, 178
onlons, 173 .
‘Jarde oniona; 177 00
oysters, 178
peaches 174
pears, &e. 173
radish pods, 176
red cabbasve, 178
walnuis, 177
& hiun, 158
pork, 166
Lingues, 167
boinf, 1067
‘e, 0
Pu‘.kle;l g:ppleu for mangons,
!

barberries. in brine, 179
rucumbers, 1706
elder fowers, 172
miusheowns, présérving thelr
originnl freshness, 174
Pickied herringa, 57
macleerel, A3 37
snlmon, 32
Ficllea and family savnces,
chaptier xviil, 172
r:.dnul -1; be observed with,

4
greening of, 172

en sauge d'oignons, 122
en siuce tomate, 122

cucumbers mnd onlons slie-|

Pieds do vesu en fricassée,
182 |

Pies. chapter x.. 02
observations omn, %2
apple; 114
areen apricot, 103
beel steak, 97
beel sieak and oysters, 07
Benzal perizord, 149
call's iemd 87
calls.fooy, 97
calls feet apl kidoey, 87
1 ch'c“eaﬂﬂt!:‘l s fish, 101
W rEmar y fine fish,
French 89 G
game, 3. 149
giblet, 100
green goose, 90
Siaffurdshire goosa, 100
Yorkshiire gooss, 101
grape. 103
mn incomparable ling, 100
Inhster, 101
inacaroni, 98
IA\'nijry Jelly for cold meat,
34

mince, 203

mince, without meat, 104

lemon. minge, 104

eaz mince, 14

mutton, 98

oyster, 101

parsley, 98

partridgs, 100

[tasty [ venison: alan beef
;r nutton inimitation,

C]

perigord. 99
pleean, 100
pilchurd and leek, 101
pork, to eat cold, 97
rabbit, 91, 100
shrimp, 100
sole, 100
ohasrvations on sweel, 103
veal, 95
cold veal, 06
weal and sweethroad, 06
veal and pausage, 96
veal and porlc, 96
veal and oyster, 87
veaetable, 18
Pig, w collar a, 171

to seald a sucking, 51

to roast u sucking, 54

to roast a, &4

currant sauce fur, 158
Pig's ﬂégt A la St Manchaud,

feet and ears, soused, 7
ditto, fricasaerd, b7
ditto, jrliy of, 67
an excellant sauce for, 83
haratet, 67 ¥
head, to collar E5
hiead, o dry, 171
I chesl, 1o dry a, 171
(Pigean ple, 100 .
|Pigeons (o not require keep-
| Ing, 53

roasted. 57
I anuther way for ditto, 57
woodcock (rahion, 57
to pickle, 40
to pot, 164
i jelly. 11

ragout of, 81
| I‘Flnrﬂl;ﬂll.,ﬂl




268
Pigeats, with peas, 91

S 3
pupton of, 125
Pilee, to know when fresh, 20 '
imiuhled 10 muffiog and
mance, 30
atuffed wnd baked, 40
Pilchard and !ukyl!. 100 |
Pillaw or polauw, 14
E‘I;&;Ippla:“uli

" eréma de, 722
ot Pitrtisiess danaages, 81
~ Plneapples i m 154 [Praeal, pranies, 20
iy TV Putage da Vean, 124
Pipplus, enlden: stowed, 100 | Potato bat /s, 190
Pish pash, to prepare; 147 | cheessenla, 114
Pistachin craim, 205 | tour; 1186
nuts, raiging and rice,stoff|  frittees, 117
Ing of, 148 pudiding, 129
Plnice, lln prepare for dressing, | llllhﬂxull!!lt plain,
15
Flum cake. 210, 211 | ———— wnlh meat, 107
puidding, 155 auet, 107
wvery light. 105 wiill or.edaing Mlﬂd fricas.
natiopal. 10K wea of fah, I
Franch, 106. 127 rissolé, 51
Plums, a coninon preserve of,| soup, 26
7 | another receipt for, 26
L magnum_ bonum, excellont  silad, 142
p for tarts, 102 Paumu, 1o boil, 128
magnum bonumlo preserve,. 1o keap, 128
14 tobrail. 120
¥ ditto i dry, 197 briwned, 129
Podovies, or beef patties, 102 | fried, 120
FPoeler of veal, bacon, vege. anme:.. 10 mash, 129
tabies, lanrel leaves| new, 199
and lemnn:julee, 163 i ¥
Poisa In ancnm (old pens),| souffle, 129
. 1z fiali placed in a crost of
Polao or pillaw, 1o dress (of] bolled,
rice, rabbiy, fowl, quails, kel 4
&c ), 13 nll madire dhotel, 120
rrpllr. 143 ditbo, Parigian receipt (or,
t‘:lonpp!n. 145 120
cknow, 106 urés of, 170
mution, 146 ndinn dish of, 130 ¢
Polish dish, 8. 71 Potted birde, a cheap way, 164
k koltem, a, 101 gama, 149
~ Polish coelettes de mouton, I.Imgg'yl, a5 at Worcester,
a la Polopaine, 124 !
rlgm‘ or sour crout, siewsd, lobsters, 164
&1

Pormmes au Beurra, 113
Charlotte d# i
eatean de,

Pontac Imtchu for ﬂnh, 151

Poor, cookery Rsr the, 244
genernl remarks and hints,

Poppy-seed or 1ill, Dr. Gill-
mun's receipt for a
salad ol from, 151
Pork, how tn choose, 47
kinds 1o be refused, 47
dairy fed, 48
1 roast, 53
to prapare stuffing for, 53

variops modes af cooking.
& delicate preparation o 53
chiu ofy roasted, 53
as lmh, 53
ln.kad leg of,
1o boll & Ilgnl‘ ]
to salt, 164

CRRRRTT

| Porugal cales. 214

apple suuce for, 53 |

INDEX,
PM'Il o pickie, 166
B:' H#IeliTs  resorative
259

jelly
Parrides millﬁ.zﬂ
Prnnch diteog 442
s, i
Pllﬂ\hlo woup, 26, 37
wbwervations on, 27
nother eecetpt for, 23,

dittn.n'u at Wood's Hotel,

104
partridae, 64
pleeons, 163
rabbits, 60
sulmon, 33
ehrimpn, 104
{Poulurde & la royale, B85
Poulet a In bourgeoise, fricas-
vée de, 125
‘ llnbhnﬂmum 125
nux truffles, 195
|l’aullry!“ 45, chapter xxili.,

the poultry-yard, 284
mun‘:r»mr:m of fowls, 234
:29. 234

ens sittl
laying, *_rﬂ"
hatching, 234
theé hen nun. o
to rear chickens, S
to fawen fowle or chickens

Ibrnuned, or Preserve, Almack's, 192

‘P-nullry t-nchmquum".

g:\; and preserve them,
feathiers, 935
ducke, 225
eeenn, 2hi
turbieys. 405
pon-hiwl 483
suinen hons, 236
tlgeops. 2357 :
rhbbite, 239
;en(;rnl directivng for conk-

55
FMm.:h dishes of 125
Indian dishesof 145, Ji?,“ﬂ
powiler, curry, 148
Praown sonp 43
cuirry, Madras, 145
Prawria, to chooss fresh, 21
Prefuce, v, Auvthorities in the
st ol eookary, v, - M, Ude,
V. MesoRiiulell, v. Opine
Ion af De. Johnson, v, Im-
neoaf the art. v, Dr.
itchener, vi. Dr. H
J\pFrlIl! for dinner tok A6 |
ully satinted, vil. Lord o
Byron: vil Eﬂl‘llﬂl H-l. ~

¥l The 1
yuets, viil. nummle m.-
il et vill, It
viin

Lardi hnnlng
bratsing, vt'i'i*‘

Clean|iness
of wervants, iz Culinary

uiensils, ix. Economy, Ix.

Marketing, ix. Theseason.
Ing of meat, ix. Spices 1
Useful directinng, . .Ld.- :

ditloms made in the presany
publication; x.

apother Atmacl, 192

a benutiful, of apricots, 186

another, of apricots, 166

of eronn npricots, |87

of cut urnhun, a fine, 190

a common, of plums, 197
of tomatos in_imitation of

eunvas, 192
1o, fl?sig fur tarts or degserts,

fruis for
apricots, in jelly,
ETOen apricit, H’ﬂ
ripe apricow, Jeb
harberrien i hmrm. 1
#n for tarim, 194

carrois, 1105
citronm, 155
cucunbers, 196
Termons 1o jelly, QEB
nmuinl:rmg I
Hime Juice, ) i

oy 109
neciarines. 18
orsnges, 195
orangen in jelly, 158
Soville mn:!’l whole, 105
ripe peaches; 186

ral !:]In Immdr. J87
arganel pears ost
lilhll ¥y, 180

pine apr'lu, 151
plums, 197

In four or five days, 235,

magnum banum plims, 118
whole or half quhpu-, od




Preéserve, shaddock or pum

~ Prussian soup,

on, 105
~ Podding, Adelaide, 100
a 1o

melo, 1
Siberian crabs, 189
Biberian crab. l&plll, 1E0
eirawberries, 1
ditto, whole, 194
ditto, & rich way, 194
ditto, in wine, 115
red tamarinds, 150
e marrow, 105
Preserves, chapter xix., 153
observations on, 153
pan for preserving, 153
o green fruita for preserv.
ng ot for Elckling, 184
L1

Puddings, chapter xi, 105
and mﬂ_ku, observalions

nd, 1
amber, 111
Latler, builed, 107
biscult, 111
hllﬁ#-. farm.house receipt

iy B4
- a black cap. 106 white, 84
bread, boiled, 108 Pufl pudding, 111
bread and butier, 108 pasie, I
cabinet, 108 Pufls, Austrian, 115
Charloite dé psmmes, 113 | vranze, 103
ple Charloite, 113 Germun, 116
eharieause of apples, 113 | French, 115
citron, the Norwich receipt | 1emon, 115
for, 110 Irish. 115 =
the Clarenca 100 [Pummelo, or shaddock; pre-
cocoa-nut, 111 served, 149
eollegs, 112 Punch, liqueurs, wines, &c.,
the conservative, 100 chapter xxil., 220
eream, 114 an excellsnt method of
rusi, making, 220 '
curd; 110 gin. 22
custard, 107 milk, 220
Dutch, 110 excellent milk, 221 .
an economical, 107 Nurfulk, 2%
Eve's, 115 another way, 220

owl, 54
Franch plum, 107
Gloucester, 113
the geay, 100
in baste, 110
huntee’, 106

i Khan's, 109

n, No. 1, 113

No 2114
No. 3,114

liver, 64
lobster, 44
Madeirm, 110
Muriborough, 107
martow, 108
Martha's, 102
Merton almond, baked, 110
i gl 4 |
miroton of apples,
Montagu, 107 ", ] |
national plum, 106
now college, 112

'mhjl“ da, 114
uickly mada,

gbb t, B4

plain boited rice, 111
rice, amall,

rice, varjous, 111
rich rice, baked, 112

]
pound, 103 ‘
|

rice for the family, baked, |
11, 12 [

rice with fruit, 112

tice with dry currants, boil.

rice, baked, 112

rolled, with eurrame, fruits,|
pweelmeals or jam, 106

Shelford, 110

souffié, 116 |

suet, 106

baked supt. 106

R Ewiss, H1

baked vermicelli, 108

orange. 321
Regent's, 221
Punch jully, 203 |
Pupton of pizeans, 121 |
Purée of chestnus, 136

of various vezetables, 135

of mushromms, 135

of green peas, 136

af potatoes, 133

of turnips. 136

de volallle, 583

mnﬂgu[ purés de volnille,

Purslane for salad, 142

Q

Cuails in polao or plllaw, 126

Queon cakes, 214

anothier way, 214

Queues de vean, 121

Qui Hi sauce, 179

Quin's pickle, 170

Quinte marmolade, 183

another wiy to make, 188

Quinces, o lpsm““ whole or
half, 184

r B
Rabbit & In Francaise, 00

ord, 11

pommes au Beurre, butter-
ed aplu, 13

pliom, 1

wery light plum, 106

& porcupine, 112

tha Portland, 109

potato; 84

4 la Provengals, 86 .
29"

sponge. 111 L

Rabbit su fritur, 87
pie, 100
uddings, B5
n curry, 145
in pllliws, 146
stawed with herbs, D0
stewed with mushrooms, 80
fricasseed and covered with
rice pasta, 51
n‘w“ﬂ larded and braised,
i

boiled, 60

pauce for ditn, 166
w make ons laste like a
hare. 60

1o pot, 6l
stewed with oplons, 80

Indian dishesof, 148
Radish poca, 1o pickie, 176

Radishes, to boil, 134
|Ragm|u E“

of beef 70
calf's head, 61 >
cod sounds, 35
coteleties de mouton, 124
of pizeons, 135
breast of veal, 64
of spinach, 113 §
of sweetbreads, 119 ,
garniture en, 122
vezetable, 130
Ramaking, baked, 139
fried, 130
Raspberry cresin, 306
another way, 206
Jum, 153
vinezar, 221
wine, 334
Ratafia cream, 222
des quatrs frulis, 222
Receipis, miscellanevus, 255
Receipia, various, and direc-
tone to servants, 246
fine blacking for shoes, 253
L give to bourds o beautiful
appearance, 0%
to glean calico furniture
when taken down for
the summer, 250
1o clean carpeis, 2562
o dgh carpets and floors,

2
o cement broken China, 243
Kung& CEMENL OF JHOMAr,

to blacken the fronts of
stnns chimney pieces,
852

to destroy crickets, 250

a liquor to wash old deeds,
&0, 0n paper or parche
ment, when the writing
is ublherated, or when
sunk to make it legible,
250

to prevent the creaking of
a door, 253

to make flannels keep thelr
colour and nut shrink,

240

to clean foor cloths, 252

flour ¢loths, 251

o dye tha liniogs of furni-
ures, 244

o preserve gilding, and’
clean It, 250

i!



20

Recelps, 1o dya
Took like Yor
Limerici, 249

o dye whita gloves a bean
tiful purple, 244

excellent method of clean.
ing gold, 256

1an or

to preserve a granary from Regeni's pastry, 116

inaecta or weasels, 250 |

to clean the back of the Restorative, & areat, for inva
lids, 240

grate, the inner hearth |
and the fronts of cast
iron soves, 253 |
an excellent water 1o

vent hair from falling  amother way, 104
ga‘r_; and 1o thicken ii|Rice, llu Emu. origntal recipe.
i
Fam.r for chapped hands 2471 balls, 116
ipa, 2T cake, No. 1, 412
to prevent 0 hay from, Ro @019 |
firing, nther recei r»u for, 212
boney:water, 247 Jeaudle, 240
Hungary waier, 247 oroquettes de [Rin], 160
black ink, 243 cutlets, 66
10 preserve irons from rust,  flummery, 902
252 lowla botled with, 56

itto, another way. 253

- the best method of cleaning
nives, 256

Invender.waier, 247

to ke stuins out of any|
Kind of linen, 243 |

10 glean lwkiug-glmu.‘
=

to give a fine colovr o ma-
hogany, 251

o take “".'i out of mahegs-
ny, 2

to take siaing out of marble,
58

to lake iron saing out of
murble, 254

lo preserve furs and wonls
lens from maoths, 249

to extract of] from Boards ur
stone, 452

to clean palnt

toclean paper

& stinng pasts for prper, 257

black paper for drawing!

251

patterns, 247 | ftx,
t elean ?lare, +0 Rissoles of sweetbread, 80
pomade diviue, 246 veal, £0

to maka soft powaium, 246

hard pomatum, 446

put pourrl, 246

A quL:Eer.un of sweset Pt
-

to prlfﬂl::‘.‘nl. the tot in sheep, |

to clean etone stairs and)
halls, E52

to take rust out of stesl,
253

to take the black off the
bright bars of polished
stoves Ina few min utes, |
25

|
an excellent stuceo which R

will adhere 10 wood.
work, 248
mnsan's washies for stuceo,

to glean tin covers and pa.
l';sgl pewLer porter-pots,

-
loven to:|Receipts, n mixtu lean-

re. Rhubarb tary, 104

Rissules, croqueties, &c,chap
imnglng;.‘.‘.ﬂ,ﬂimle of fish, 42

Ronsted cooumbers, 133

R

Eunun?'.' hutcher's meat,
of, 45

rh Roast lobster, 44
ing Un, copper and| wmutton, 50
articles, 153 breast of. 76

o give a glnss o fine oak.]| — leg of, 52 1L

walnscot, 251 neats tongue and udder, 74
o malie wash-halls, 247 partridges, 55

tibbage, Lo sew, 134 pheasanta, 54
pigeons, 57

punch, 221

s,
elly, 230
. Rareliff™s ditto, 239

fowls stewed with, 130
fritiers, 116

gatead, 200

milk, ground, 241
pancakes, 116

E 'luqking.ﬂ
i}

'—:{h‘l‘l—l of, 4
—— an lamb, 5 .
ﬁmﬁsroqnmu for poultry,

a2

vanlson, 50
a wild-fxr:l. 55 P
nons da mooton,
R:ﬁ ol fish, 24
of coll or hadilnck cooked
wa cropped heads, 40

Rallad enlf's head, U1

heef gteaks, 67
loin of imutton, 75
veal, 63

veal, bralsed, i1

i -
paste, G4 udding, with frults or jam
pasta for relishing things, (4 ¥ "lllﬁgl | i
pudding, Ji2 cherries, which tuste ne |
soufflé, | -3 done in brandy, 192
cmeimla au riz dea coufs, Rnn;. hn;'nu,m prepars, 154

A white, 154
ditto, edged for & eurry orRusks, 218

fricasson, 163 :
in Indian dishes, 143
in o pliitaw, 146
in khichares, 146
zurdu of; 147
in de venu, 121
ditte en calsses, 121

ter vk, 50

of [obeter, 43
of hnf-tl‘:lidnuy, ki 3

& I"Enpagnnie, 51

in pasie, of any meat; 81
of calf*s Tiver, 81

in parte, 81

potatogs, 199
umm:ni: ‘29 bailing; chapter|
] 1]

|
George 1TL's taste, 45
thme requinie (or, 46

the cook’s propararions, 46
time, diastance, basting, 46
directions for ronst beof, 47
onsl beef, 49, |50

duole, 66, 5T

fowl, 55

Inrmb, 52
lnrks, 57

8.
Sacle meait, 223
Sago,

LG

rovpare, 041, 246
mill., '.S)-Il‘.

soup, 27
3'1!.!1?’ o dresn @, 142
French, 142

lulmn_l.ni-t:zmm e
vegutubles n,
boaled, ‘Mud W
orange for dessert,
!ob:ftor. 142
partridges In, 142
to, 142
prawn or shrimp, 142
mixture, 142
wwubatitute for ege in, 142
to pregerve the favour of
e;_lgumhm for winter,
b )

ol from poppy geed, 161

Salade, oo excellent pioklas

h

called, 173
des perdreans, 126

%amu?dw. 'I:k Ind m'l. 147
bl 1hilgos,
Salmon, mgn.}a

o k
‘Thumes, 20
Severn, 29




i
Salmon cutlers, 32
2 ln maitre d'hotel, 33
~ pickled, 33
Ea Newcastle method for
"1 ki
n h pickle,
inthe thraw fashion, 33

to dry, 33
to dress dried, 33
an excellent dish of dried,

= ]
10pot, 33
s MEspagusie, W
. piel nnle,
ety
Salt uu;: in lemon pickle,|
1

3

L 4

cod, 45
1o dress salt cod or ling, 35
1o dress galt fish 1hat has

Tor hung beed, 170
‘ Salting and ikl ing, chapter

exvils

_Sandwich, an excollent, £

Bauces, forcemeal, &,y chap
ter, xvi, 151

- Frm.«chhﬁ llt‘“m and Eng.
’ .&uui;;n;llly,chlplﬂr,xvm..
. &mu.mt;imﬂnm fior various,

~ Baues, nehar, 167
mid-du-camp's, 181

-trpla.- 1:8 }
“ditto, piquante, 158
anchovy, 1569
for beal sieak, 169
hotseradish for roast beef or
muiton, 159
for brawn, &c., 85
bread, 149
No 1, 1566
No. 2, 166
Caine's particular, 181
carrier, (or mutlen, 159
celery, 153
Chetney, 179
de cornichons, 127
for bailed ehickens, 55. 156
cucumber, 127

Saucey, for a green

Sansage anid veal

INDEX.

e et

gouseberry, i,

’ur a hare, 5. 156

rish, 181

lalienne, brown, 157

Inbster, 158, 1

ditto, snother receipt, 182

for roast imeat, 154

horserndish, for bot or gold
meat, 159

n In Sta, Ménéhould, 159

n fine mushroom, for fowl or

rabbit, 156

Queen Mary’s for a shoulder
of muiton, 159

mussel, 155

onton, 197, 154

the veritable Ouds, 133

oystar, 157

p{qﬂlnl‘. s No. 1,130

Ll

154
Qui Hi, 142170
for builed rabbits, torkeys;|
&e., 150
Euhl‘:[l. for rumpa or steake.

white ropx, 134

brown roux, 154

a mixiore fur salade, 142
#alug, for trout, ke, 142
gorrel, 197. 135

uls Tarurs, 159

tomaie, & la Francaise, 127
tomale, & Pltaklenne, 327
tominto, D!JIB ¥ e, 138
Lo, nFranga

for boiled wrkey, 35
oyster for wirkey, 157

hum%dlsh, for & wurkey,

velouté, 196
fur hare, venison, &c., 156
cheap white, No. 1, 154
No. 2, 154
pie, 46
Snuniges&c , chapter viii, £3
Suusages, directions for, 53
Crxford, 53 -
Oxfordy recelpt for, B3
an excellent sausage to eal
eild, B3
mutton, 54
vyster, B4

e_mu’n;. fur venlson or plg,

B
for young ducks, 156
Sauces, Dutch, tor meat, fowl
or fish, 155
sux Epinands, 127
eeg. for roast fowl, 156
endive, 127
fl.nulf‘, 70
for fish, 158
fish, without butter, 157
fish, n-la:Uraster, 137
nvery fine fish, 151
another fish, 171
white, fur fish, 120
n, for fish, 120
Romeradish, for fish, 159
uniher, ditn, 150
nich fish

mﬂlin fg Saason, meats, &ci, when In:

Foriugurse, E3
Scubloped finh, 41
lohater, 120
nyelers, 42
Scatch bun, a rich, 216
oollops, 65
Scottish cookery, 39
baked haddock, 49
Finnan haddock, cured, 40
the dish ealled erupped
eads, 40

)
haggis, 77
anovher hageis, 77
marmalade, 105
geed caloes, 216
ahortbread, 216
receipt for shortbread, 216
woodonol, 52

et |

Shadidock, presarved, 140

Shank jelly, 239

Sheep's head, various dishes
of, 37

brains, 81

kidney s,
trotiers, 74 G
Shikares, hunters' aoup. 149
sauee for wild deck, 158 {
Shonbread. Seonush, 216
Ecoiish receipt for, 216
Shrimp pia, W0
Shrimps, 10 know fresh, 31
incurry, 145
o %"T" 114
Shrub, brandy, 221
cuirany, 22
white currant, 221
Tum, 221
Rick, covkery for the, 237
Sillabub, Devonshire, 199
everlasting, 199
London, 106
rock, 189
sulil, 199
Swiffordshire, 100
Sippets, when the stomach
will not receive ment, 240
Sirtoins of beef, care of, 48
1 riy guel o be preserved 48
Sknte soup, 23 v
Skate, W 5’-1;. 28.-39
1 chooss, 2H
Smelis, o chonss, 30
their smel), 40
thetr hnbieat, 30
Smok#s herrings, to, 37
Sele with furcemeal and ghar-
livw, 118 ¥
Sole pin, W00
Soles woboily 31, 40
1o Chinge,
the aeason for, 20
cutlets of, 35
friod plain, 40
fried with #gg and crumb of
bread, 40
1o dress another way, 40
eal cold with oil and vine.
gar, 40
inthe Ponuguese way, 40
suifing for the above, 41
Sorre| sance, 127 155
Soufile, apple, 203
frivtern, 118
gooseberry, 203
omeletie, 138
of putato flour, &c., 116
potatoes, 298
pudding, 116
rice. 116
Sounds of fish, 28
cod, o Jonk like small
chickens, 33
tor hirodl cod, 33
cod, rmgodit, 38
Soups, chapreri, 13
\ directions for mlhlnls:
1 fit for,

le mbil_'::!u( l‘ﬁo.m 3
arvants, directions to, an
recaipts, 246, 253"

Savern salmon, 20

English tasta for, 13 Ad-
vautagen of, for health, 18,
Camp-kettle, 13 1
wessel, 13. Artin preparing,

CRE

i
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&7

INDEX,

11. Ingredients and addj Soup, portable, 26, o7
ed,  potsio, 24

Lions, 13 Not w be 4
into ‘metal dishes, 14, Co |
louring of, 4. Wing added
1o, 14, Keichup, and sauces,|
14, Meat o ba pleced jn ol
moderate volume of waler,|
14, Toclear . 14, Ge-|
noral direcy respecting
soups and gravies, I4 Long
boiling, 14 Swck for, 15,
Materiala for stack, 13. An.
other preparation of stock
for, 15, Swck for whitel
soups, 17, Truffles and
morels in, 152 Gravy soup,|
clear, 16. |
Soup, a baked, 244 !
Burghch, 25
carrot, 20
acheap and wholesome, 19|
cherry, 27
Chlodnik. or cold soup, @
Pulish dish. 25
cock-a leakle, 27 |
colling, 23
conger éal. 24
cray-fish, 23 |

cressy, 17 'Spices in furcemeat, 100, 161
eel, 23 in gravies, 154, 164
fish, 22 | In brawning, fur made dish.
gravy, 16 es, 134
superbe fish, 24 for poted finh, 104
French, 25 |Spinach cream, 205
iblit, 20 | eauce, 127
flll‘e. 16 & In Francalse, 18

another hare snup, 16
Hunters’, or shikares, 140 |

another. 26
rawn, 91
russlan, 21

mago. 27

a gimple, 10

skate, 22

spring, 21

tomato, 21

IStewed mutien kidneys, 70
shoulder of muiton, 16
1oin of muttun, 76
uysiers, plain, 43
oysiers, with wine, 42
pat ul-s%. i, 140
péars,

[ pea-pids, 113
olil peas, 113 173
| Tahbit, with onions, <0

to preserve tomatos for, 175 ditio, with mushrouns, 90
Turkish. 20 spinach; 132 oty
turnip, 21 slurgenii, 50
vegetable, 10 | awdethiresds, 66
anither recelpt for, 26 | 1ench, 42
an excellent, for the wealt  tumatos, 134
Ay, 246 lungue, 167
white, 17 turnips, 14
wine 27 wild ducks, 133

'Souge de Gibier, 125

de polason, 196

custands, 20

S parrows, L o a2
Spiced DARL of beef 108

beel, Lalcestershicn, 166

for fricandenu, 112
ragofit of, 132

Ttalian, 25 atewad, 132
& la Julienne, 17 stewed with cream, 132
lamb, 25 Sprais to clivuse, 29
leal, 20 baked, 37
lobster, 23 Spring guup, 21
another lobater, 23 soup malgre, 21
maigre:21 Steaks, beel, (9, 70
dius, green peas, 22 maittan, 78 .
ditw, peas, 22 veal, t4
8 more elaboraie method|stewed beans, 171
for, 22 rump of beef, 68
ditto, onion, 22 briaket of beef; 63
ditto, spring, 22 beal mealos, 70
Berlin milk, 27 becef steaks, with oysters,
mock turtie, 17, 18 0
another mock turile, 18 besl palntre, 72
n cheaper way to prepare besf-kidney, 73
muck turtle, 15 | cabbage, 134
mullaanee or malagatanee, cal ven'-fegl, 63
o carp, 43
B mullnanes, 24 carruts, 191
Enelish multasnes, 44 celery, 130

multaanes with peas, 24
mutton, 235
ox tall, 21
er, 24
leming, 26
" pariridge, 17

passover, balls for, 101
Ereen peas, 18
another green peas, 18
peas, 19

weridge, 20
Eﬂr ire rleuipt. for winter
S

ditto, for summer N |
pepper-pot to be served ina
tursen, 20

i

celery, for veal cutlets, U6
chardons, 130
cod, !
cucumbers, 101 ©
duck, with green peas, 89
eeln, 35
fish, Hebrew fashion, 39
fowl and rice, B
Iden i|:|§im+ 1o

adidocks. 39
haricots, 130
halibut, 39
1oin of lamb, 76
lmgru.rl‘u atL Worcester,38
mackeral, 36
Tuseels, 42

stewed, a l'ulimlr

(Stock e goups, 15
fish soup, Eg.

ur crout BOULHEF Way of uring. 15
‘tllah.’liﬂ direciions um".ﬂ?n,."i‘u'
Spanish cake, 218 for curry, 145

[Stong cream, 904, !
|Strawberries, L presarve, 194
divey, whate, 134 N
a rh;ll:‘uu of preserving,

another way, 104

e in I'lllrl.l.o e Jl'.,'
Lutfing for turks
lfl’%‘ﬂlel fiwr, 53 s
chestputa for, 57
for pariridges, 53
fur fuwl, o
for veal, 160
for articholies, 131
of pistactio nuis, saltana

rainins, &e., 148

swr!ﬂ:ll;’ n.ethods of cvoking,

walice and fry, 35
o pew, 36

is i IuﬁBunu,.ldﬁ od for iyl
uet, how rendursd for
WAL AT, 1::

et rved,

fur veal stuffing, 160
pudding, 106
ditto, baked, 107

Sugar, clarified, 134
addded w salad, 141
added in salting beef, 169
eadlo for jellies of frult, 337
vinegar, 152
chr:r'?'}‘r; dried with, 191
gingerbread, 218 .

SweeLbreads, v prepare, 66
slewed, U6
stewed with oysters, (6
moasted, 66

il
A la duube, 60
fricassoed white, 68
fricasseed brown, 66
lamb's; to serye; 57
ditto, another way, 77
riesoles of calves’y B0
and vea| pie, U6
and rﬂm. vol-au vent of,

. ragofit of, for a granade, 119
French dish of calves',
o lard, 163
Sweet dishes, chaptar xx., 197
Sweotmeat composition, 193

" ol b T T LIt e i & B




 Sweet meaay obzervarions on
18

dried, (24
clarified sugar for. 184
Syrup for liqueurs, 222

; by
Tail, harico nr heef, 72
oy, slup, 20
Tails, ty dress calves’, 120
sheep's, tnstew, 39
and tnngues, slieap's, 79
nnd kidney's, sheep's, 710
'l‘nl.llmnl o boil and serve,

‘l‘tplon]r!ly.

Tart, orange, 1

Clemaon, HES

“amather, 1
_thubarh, 1Y
Tartietw, lemon, 105
~_orange, 103

'rqm |i|mmﬁnm for, 92

puue. fine, 03

Tmm;]d:. real, to preserve,
1

INDEX.

Tongues, to curs, 167
:nmh:: wx:'rq 6T
By
" ﬁ:ks apickie for 163
to prepare them 1o be eaten
cold, 167
to cure sheep's, 168
mode of dressing ditto, 78
Trifte a 107
apple, 195
calea, 198
an exerllent, 198
goninberry, 193
an Indiam 193
‘Trips, rousied, 50
Trutters,  sheep's, varinus
moden of dresaing, 70

water fish, 30
thair season, summer, 30
in white sauce, 119
in green savce, 119
dressed in paper, 110
fricasece, 120
in lnj,ld satce, 120
10

164
Tru u. to stuffa turkey with,

v ligh, 4 55
;u:“nupf:m crusts for, 94 with gl.'iamhnte de maceroni,
decing for, 85
cranberries Frﬁpmﬂ for, 103 fow] with, 126
W preserve truit for, 185 10 fmprove soups, 132
dmmu for, 101 Truite cuite en papier, 120
um bonum, 192 frlr.maehl.b
~ Tenc  flavour of, 29 Thrhm, to boil, 20
10 be'd i when caught,| (o be hen l:tah 20
i Dublin Bay,
“to chooge, 30 to chooae,
~season for, 30 in season in summer, 20
o st 42 bolled, 32
ﬂ'lluinns do veau au fritur, marinades for, 32
121 additions for,
Thames salmon, 29 garnish for, .JB
lrmlln. Turkey, o roast or boil a, 55

. founders, 20
’l‘lmhlln de mml:ronl, b1

Tih pu‘i:uifla};'ﬂ 125
ipsy cake,
“I‘nz{nmi wamr. 243
Ekidney, baked, 52
‘ magmhwlr:i, Gérmu E2

Wi

$ ‘Toasted cheese, 133

L Tmfi;nt;u. 4 la Frangaise
A VImlienne. 127, 159
Tomato keichup, 181

with savsage meat, 55
with truffle stuting, 55
whhen'ft:ml. an Easi Indian

ﬁ'ntd wllh oysters, and boil.

to ehumo. for boiling, 56

served with white nuc.e, 56

gnrniah for,

paities, 1 I‘.ﬂ

sanes fur bolled, 153

oyster smuce rur. 157

horseradish nuu for, 159
Turkish s«uzp.

ditin, ot Belaize, 181
mumniuda, 180
moup, 21
- preserve of, 176, 102
Tomaios, stewed, 1731
Tfur mu;: uh. hm«;;n 175
ongue, U boll &,
buef, 74

dinto, 4 1 Gracyus, 74
i, bn l't.ll'l‘lﬂ.!. Jules, 74
'bw:l? :“N! TI‘ & ln P 7
o darvle ﬂlm. [
dittn, Franch JI 20
toast, how mnade, é‘.l
w blanch, 16)
0 tocure n, 167
‘Lo saw, 167

o iy
Turnip soup, white, 21
Tumlp-. stewed A la mll!n
"hiiel, 1
puréa of, 1356
Turile, 10 dress a, H1
at pen, 45
1itile eegs for, 102
forGemeat fur, 162
fish, 41

fLge y
Udder, neat's tongus, and
ronst, 74

V.
Yanilla eream, 904
Voal, to chooss, 47

Trout, an excellent fresh-

a3

[Veal, hiw to keep, 52

| o prepare for cmkm:. 2

| fillet of, reasted, 52

ropst loinoof, 52

breast of, 52

| Boiled Kniekie of, 53

| enii's head, boiled, 53

|t dresathe chump endof &
loin of, 52

| 10 braise rolled, (3

|

|

rolled, 63
1o coller s breast of, 63
10 fricansss & brendt of, 63
n ragout abreast of, 63
stewed with oysiers, 63
Tricandean of, 04
miroton of, G4
a gelantine, 64
| cutlets. fid
4 I'hallenne, 64
l with white sauce,
with forcement, 1
| stewed with celery, 64
rissoles, to serve, l

I rissales a1’ Prﬁlgnu'la, Bl

crojuettes of,
cake; 51

gravy, 153
scrag of, for soups, 16
stewed ﬁu' gr:wlw and white

bro
eold ﬂlluL, mau!a dishes of,

pie,
un nyater
ditw, cold,
nl'm.'! ]m
E\l'l.lmi with forcemeat, 120

|

(e. 9

| French dishes of, varionsy
| BE1)
in curry, 144
| stuffing, 160
| troth, 1
a very nnumhlu: broth, 239
Veau, potnge de, 126
Vezewable curry, 144
mnm;w, pmplnl.lm of
the,
marrow. preserveof, 196
nlin. 130
Ll ﬂ 130
| rlgu L
| Boup, l'J
| umuharncelpl !m-,ﬂ?
| wast, how
Vesetnbles, cl ap or x iI 127
observations on dressing,

127
10 il them green, 127
French dishes of, 120, 130
served with meats, &e., 79,
El, &e.
variona. in curry, &e., M8,

144
warioug, in pillaws, 145, 146
cold, boiled an salad, 142
Veloute for sauce, soup and
| made dishes, 1240
| another recelpt for, 127
to serve it, 152
chicoree of endiva in, 134
Venison, o judge of its sweel-
| nees, 47
| time o keep, 47
| uga of, how known, 47
| 1o roast, 50
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Venison, gravy sauce and red | West Indla blnnc maenge, 201

r.umml Jelly fur, 50, 156
1o keep, 5
pasty, trun for, 95
Lo prepare, for pasiy, 97
pasty, U7
currant sauce for, 156

to make a haunch of mutton

tasie like, 31, 153
Verder, or milk punch, 20
Vermicelli, w add w gravies,

16

with veal rissoles 81
pudding, baked, 104
Vinalgreue, v serve, 143

Vine leaves, 8)
Vinagar, Chili, 152
cwun;ber. ili?g

gooseberry.,
mnade of malt, 182
ruapberry, 221
Bugar, 162
whey, 243
wine, 152
Vol au-vent, 101
of croquettes, 101
urphﬁgm and sweetbreads,

of veal, 102
Yolaille en frlmr,

purée de, B8

soufflé of purée de, 83

Wafarl.h 21 T
oisebe
Eralnu!. Eyul.chup 180
dil.l.ni cir the finest quality,

Walnuts, to pickle, 177
w::ref, 1pule, 213

ey, 21
Temon, a delightful deink,
243

Water gruel, 243
wsouchy, 4%

TegErVES,
“yulphalm hames, to prepare

for cooking, 166
Wheat brun, 55
Wheat eam, 10 roast, 53
Whay. 211
lemion, 243
white wine, 213
vinegar, 241
White puddinge, 84
ot 134
tauces, 130
toup, 17
another white, 17 y
clivap white, No, 1, 154

o 2184
Whiting. to boil, 28
10 prepare for !mlmg, 28
1o clicose, 30
Wild duck, 1o roast a, 55
Lo prepare, 53
stewed, 84
sauce, 158
shikaree sauge for, 158
Wild fowl, to roast, 55
Wild gease, w dress, 50
Wiltshire bw:m. um ‘manner
of curing, 171
Wine, liqueurs, and Jtlllch,
chapler, xxii,
to mull, 240
Wmu remarks on Englhh,

En lllh champagne, 226 .

pink champagne,

grape cham K_ml, 1o aqull
foreizn

clary; 837
. wmlip..uullm )

currant, 325

black currant, 225

‘white currant, #25

elder, 237

elder. white, very much
ke frontininc, 237

THE END.

&

| Wines, eller flawer, 219

Enzlieh frontiniae, 227
ginger, 325

al Leigh, 2238
— unither, 123

y. 5306
pear] gousebarry, 216
Ereen goorebarry, 227

2
Elﬂ.lilh mﬂmm}, 24
L 224

raising 24
dito, excellent, 24
ditte, with cliler, 224
rwinin without cider, 724
rulpberry.m

urrant, 225

raspberry or
rich and pllu:nl., !‘E
‘Wum 1a pw%n oze, 2
m\t. sm
1Py -
e T

ey, wille, 943
T e eation e

Woudw.'.k, Scotch, B2
Wrot, hams in umm, 164

Yead, to mﬂ:n,!l!
another way, 419 .
Yorkshre nurldln; unier
‘baked mution, 51

Zraxy of ﬁmpunk 7l
Zrdu, Indian dish "ot rics,

mum,ur

3

4 4
cluiﬁck stowed with,
w0 pruuru strawberrion In,



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, -

No. 23, Price Twenty-five Cents,
. OF THE

HOLY BIBLE,

WITH

BISHOP PATRICK'S Commentary on the Historical and Paraphrase of
the Poetical Boults of the Old Testament.

BISHOP LOWTH on the Prophets.

ARNALD on the Apocrypha.

WHITBY on the Gospel and Epistles,

LOWMAN on the Revelutions,

In the previous editions of this work the Axxoramions were printed wiTHour
the Texr, thus rendering it o mere book of reference for the Study ; in this
edition the Txr is placed at the head of exch page, thus adupting it for gene-
ral use both in the I'Emi!_r and in the closet. \

TERMS,

The work is well printed from new Lype on good paper, and will be in evory
respect equal, if not superior 1o the English edition, and will be completed in
Sizty Numbers at Twenty.five Cents each,

FPhilada., Noo 14th, 1843,
Tam much gratified to learn that the valuable Commentary on the Huly Scripiures of
Patrick, Lowth and Whitby, i to be published in this tity, and [ cordially commend jv
10 the patronnga of the Episcopalinns of Pennaylvania.

H. U. ONDERDONK,
Biahop of the Diocese of Pennsyivania.

New Yark, Nov. 18th, 1843,

Tt gives ma great pleastire o tearn that Messra, Wiley and Putnam are aboug publishing
the celebratad Commentary on the Holy Bible of Patrick, Lowth and Whithy. Tt has
long been justly held as s standard wark of much more than ordias ¥ value; and 1 cor-
dially command tha enterprise W liberal and extensive patronage. 1 wish every candi.
dute for Holy Orders in my diocese to study it carafully, and every Clergyman therpof 1o
Bave it a8 a copstant book of reference.

BENJ, T. ONDERDONK,

Tliese are nmong tha bost works on the portions of Haly Scriptures on which they treat
In the English or probably any other language. An American edition of them, which
will place them within the reach of Christians generally, has been for n long time needed;
and now that |t is furnished, deserves,and, it is presumed, will recelve general patronage.

J. CASTLE,
Pastor of the Nazareth M. E. Ohurek.
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CAREY & HAR'T will publish in a few days

THE LIFE OF LORD ELDON.

WITH SELECTIONS FROM HIS CORRESPONDENCE,
BY HORACE TWISS, ESQ.
In Two Vols. Bvo.

The August No of Blackwood"s Mugazine, in u long and able review of the
work, remarks:

%'The Life of Lord Eldon |8 an important addition to publjc blography. Written by a
lawyer, it has the advantage of professional know ledga—gy aman of & cennin experingce
in !:hllc, and even in oficial Life, it exhibits that practical knowledgs of afTairs which
nothing but practice can eain  Tha three volumes exbibit a research which does mich
credin 1 the intelligence and Indusiry of Mr. Twiss  Their anecdotes, but few of which
we have besn abie 1o give, possess passazes of very effective writing, and furm & work which
ought 1o be in the Library of every lawyer, statesmun and English goutlomnn "~ Black-
wood's Muguzine, Augist, 1844, ®

THE LIFE AND TIMES OF
RIGHARD THE THIRD.

By CAROLINE HALSTED.
In One Vol. Svo.

o Miss Halsted deserves great eredit for her laborions attempt to vindicnte
Richurd’s charaeter, noil for the patient cave with which she has sought out wnd
marshalled her authorities. Althongh we may not believe Richurd 1o have been
quite so blamelres us she attempts to prove him, e willingly allew that his real
character wus widely diffevent from that which tradition and Tudor hstary have

ansigned to liom,—London Athenawm.
#0ne of the most Intansely interesting volumes ever published."

(.'-HEAP_ EDITION.
THE WORKS OF

THE REV. SYDNEY SMITH.

Complete in Three Nos. at 25 Cents each.

Uniform with #* MACAULAY'S MISCELLANEOUS WriTines.”

#Ajthough wit s the zraat predominating characleristic of the writings of Sydney Smith,
the fineat and most original humoue is nol unfrequently digplayed.”

wSydney Smith in hostilicy I8 an pverwhelming antagonist, his arguments are glittaring
with uuzh,wr and well bulln{&d with zood sense: they flow onward with the ease aod cors
tainty of & corrent ihove a brighl cascade: he piles up his merriment 11ke a grileaquo maus
goleum over his enemy, and so compactly nnd rezilarly that wé feel no fear of I Woppling

over by any retort."—Nuw Spirit of the Age.

P T ————ar N Tgree——-
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SPLENDIDLY ILLUSTRATED WORKS!

CAREY AND HART DAVE THIS DAY PUBLISHED

THE GIYFT,

A CHRISTMAS AND NEW YEAR’S PRESENT
FOR 1848,

With contributions by N. P. Wirurs, C. T, Hosraraw, Rev. W,
H.Funxess, C.P. CravcH; Mas. CrLavenrs, Miss Lyxcu,
H. W, Loxarerrow, W. G. Bisas, R. W. Exensox,

J. C.NeAL, Mrs. Srcovaser, &c &c. &ec.

Aud splendidly illustrated by Cueney, Prass; Huspuneys and
Dopsox, from pictures Ly

GILBERT, STUART, E. MALBONE, C. B, LESLIE, D. HUNT=-
INGTON, W. 8. MOUNT, W. PAGE AND A. B, DURAND.

The work is splendidly bound in white and ¢oloured calf; and the
publishers believe it to be superior o any of the preceding volumes.

"THE DIADEM:

A CHRISTMAS AND NEW YEAR'S PRESENT
FOR 1845.
In One large Quarto Volume.

Splendidly Ilnstrated with eleven superl Mezzotint Plates, by
Jouxn Sarrars, after Pictures by
- HustTingrox, Easviaxe, Sviiy, Laxoseen, Levrze,
StoTARD, &o, &e. &c,

ENGRAYED EXPRESSLY FOR THIS WORK.

It forms a 4w, volume the size of the ** London Drawing Room Serapr
Book.™

THE LITERARY. SOUVENIR:

A CHRISTMAS AND NEW YEAR'S PRESENT
FOR 18485.
With Ten Engravings by Cheney, Pease, &c,
1
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E THE LADY OF THE LAKE. ]

By BIR WALTER SCOTT.

In One splendid Royal 8vo. Volume. Printed on superfine r,and
aplcndidf;illnntrated from Original Pictures by &%

|_ EDWARD CORBOULD AND KENNY MEADOWS.
|
|

Designed and Engraved expressly for this edition by Hz a1, Ronvs,
Rominsow, &e.

! C. & H. WILL ALSO PUBLISH ‘

MOORE'S LALLA ROOKH.

Splendidly Tllustrated. Tn One Volume Octavo.

MOORE'S MELODIES.

In One large Svo. Volume, with illustrations by D. MacLisx.

THE VICAR OF WAKEFIELD.

With Hlustrations by MurLreApy.

4 A New Anp SBereExmip EpiTioN oF THE

L]
BRISCORPAL PRATEE BOOXK.
Just Published by Caney and Hagr, Philadelphia,
THE BOOK OF COMMON PRAYER 11
AND ADMINISTRATION OF THE SACRAMENTS ,}
And other Rites and Ceremonies of the Church, according to the use i
of the Protestant Episcopal Church in the United States of i

America. Together with the Psalter, or Pealms of
David. Complete in One Volume, 16mo.

Superbly bound in Morocco, and in Velvet with Gilt Clasps
aud Borders.

*_* This heautiful edition of (he Book of Fummnn Prayer has been
printed ina new ani elegant fype, ol large size, on paper of the finest
quality. The oéensional Prayers, ke., which, in wll otlier editions, are

aeintetd i type much smaller than the body of the work, will be found
in this edition to be of the sarue size throughout; and the Palms aod

Hymns ulso in large ty pe.

e,

BN - ———-.i
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GHEAP BOOKS.

CAREY & HART have recently published

THE LIFE OF GEORGE BRUMMELL,

(COMMONLY CALLED BEAU BRUMMELL,) -
By CAPTAIN JESSE.
Complete in One Volume. Price 371 Cents.

< Mr. Jesse deserves credit for his two volumes. The books are
verY readable, the anecdotes pleasantly told, the style is lively, and
frequently shows that the biographer could adopt the thought as well
as the Inngnage of his hero. At all events he has given us the details
of a character of whom every body wished to hear more.”—Black-
wood’s Magazine.

THE COMIC BLACKSTONE:

BY
GILBERT ABBOTT A BECKETT.

WITH ILLUSTRATIONS BY GEORGE CRUIKESHANK
Price 25 Cents.

A BOWL OF «PUNCH,”

IN ONE VOLUME,
WITH UPWARDS OF SEVENTY ILLUSTRATIONS
BY CRUIKSHANK, LEECH, ETC.
. Price 50 Cents.

__ One'of the most amusing volumes ever issued from the press, The
illustrations are admirable.

THE STORY OF A FEATHER.
By DOUGLASS JERROLD.
WITH ILLUSTRATIONS.

CONINGSBY, OR THE NEW GENERATION,

: By B. D'ISRAELI,
AUTHOR OF “VIVIAN GREY."

Price 25 Clents,




| |

PETER PLODDY,

AND

OTHER SKETCHES IN CHALK AND CHARCDAL.
By JOSEPH C. NEAL,

AUTHOR OF ** CHARCOAL SKETCHES." 1
WITH TEN ILLUSTRATIONS, BY DARLEY.
Price 50 Cenis. :

CHARCOAL SKETCHES.
By J. C. NEAL.
TENTH EDITION, WITH ILLUSTRATIONS,
By D. C. JOHNSTON.
Price 25 Cents.

MAJOR JONES? GOURTSHIP,

DETAILED, WITH OTHER
SCENES, INCIDENTS AND ADVENTURES,

IN A
SERIES OF LETTERS,
BY HIMSELF.
With Twelve Hliustrations,
BY DARLEY. °

Price 50 Cents. i
A little nonsenss, now and then,
Is relish'd by the wisest men.'” !

VALENTINE VOX, THE VENTRILOQUIST.

LY THE AUTHOR QF

“SYLVESTER SOUND, THE SOMNAMBULIST.” ‘ _l
WITH ILLUSTRATIONS. PRICE FIFTY CENTS.

% The Life and Adventures of Valentine Vox, the Ventriloquist, by Henry

Cockton,’ iathe titla of a handsome octave vaolume, just published by Messrs,

Carey & Hart, Ttia a highly enterinining work, amusing in description, anild

| philosophical in observation, and admirably calculated to dissipate the ennud of
the man of lelsure."—Salurday Conrder.
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BARNEY O’REIRDON, THE NAVIGATOR,

WITH OTHER TALES OF IRELAND.
BY SAMUEL LOVER,
AutHor or * Haxoy Axoy,” “Rory O'Mone," &c,
Price Twenty-five Cents.

DR. LEVER'S WORKS.

CONFESSIONS OF HARRY LORREQUER, PLATES, 60 CENTS,
CHARLES O'MALLEY, THE IRISH DRAGOON, PLATES, 60 CENTS,
JACK HINTON, THE GUARDSMAN, PLATES, 60 CENTS.
TOM BURKE OF “OURS," PLATES, 60 CENTS.
ARTHUR 0'LEARY, HIS WANDERINGS AND PONDERINGS, 31 CENTS.

KOHL’S WORKS.
SCOTLAND: EDINBURGH, STIRLING, LOCH KATRINE, ET(. 25 (TS,
RUSSIA AND THE RUSSIANS, & VOLS. 0 CENTS,
AUSTRIA, VIENNA, PRAGUE, ETC. 25 CENTS.

“If some writers, from the minute aceuracy of their details, have
been likened to such paioters ns Mieriy and Jun Steen, My, Kohl’s work
is nothing less than {Ihe daguerreatype itself,  He has given us St Pe-
teesburgh by winter and by summer, by day and by nighe; witlioits Newa,
eanuls, quays, murkets, slmp!l. hionuses—ench su‘:n‘millg witl its respect-
ive popualation, not stfily deiwn as if sitting for theire pleture, but caaght
in full life and movement, song, langh aml talk hit off in evory shade
and grade of mind, habit, specch and costume, under every nspect of
feasting and fasting, buying aud selling, deiving and walking, idling,
smokiog, teaching and leavning, buptizing and bueying: and all with u
truth and vivacity which would be impossible to surpuss,” — Londuin
Quearterly Review,

HOWITT'S
RURAL AND DOMESTIC LIFE IN GERMANY.

Two vols. Price Fifty Cents.

“There is a healihy love of nature in these volumes, o quick, manly
observation, a sincere and ingniring spirit, what we eall un English
feeling for old and homely nssociations; mueh that pleases by its hearty
good sense, and nothing that teases by its alurming profundity.—Lon-
don Examiner, Januury, 1843,

1*




THEODORE HOOK.
MERTON,

“THERE'S MANY A SUIP *TWIXT THE CUP AND THE LIp.”

By THEODORE HOOK.
AUTHOR OF “*GILBERT GURNEY.'

1

' In One Volume. Price Twenty-five Cents.

| One of the very best of Mr. Hook’s admirable stories,
|
|

MACAULAY’S MISCELLANIES, COMPLETE.
| A NEW EDITION IN 5 VOLS, PRICE $1 3,

) OF THE

CRITICAL AND MISCELLANEOUS WRITINGS

T. BABINGTON MACAULAY.
CONTAINING ALL HIS RECENT ARTICLES,
INCLUDING

Barére on the French Revelution—Madame D*Arblay —
Addison—Montgomery’s Poems—Milton—Bacon—
Locd Clive—Warren Hastings— Boswell’s
Johnson, &c. &ec. &c.

Price, Complete, 51 20,

TEE ECNEY BEIR:
ITS NATURAL HISTORY, PHYSIOLOGY, AND MANAGEMENT.
By EDWARD HEVAN, M.D.

CAREFULLY REFRINTED FEOM THE LAST LONDOS EDITION,
With Thirty=live Engravings.
Complete in One Volume Octayo. For Thirty-one Centa,

“wDr. Bevan's may be considerad (hestandard worle on pur Domestic Bes. He
has exhauated every source of information on the subjeat, whether fromold writers
or living authorities. A elance at his tible of contents will show the varigue
subjecta into'which his inquiries branch outy &c. Where will the bee master find
more pleasing or sntisfactory information?’'—London Quarterly Revicw,

TEN THOUSAND A-WYEAR.

BY THE AUTHOR OF ‘“DIARY OF A LATE PHYSICIAN,
A NEW EDITION, COMPLETE IN ONE VOLUME, 8vo.
Price Filty Cents.




Price 50 Cents,

JUST PUBLISHED,

THE INGOLDSBY LEGENDS, ’1’

MIRTH AND MARVELS.
By THOMAS INGOLDSBY.
I One Volume 12mo.

CONTENTS.

SeeoTre oF Tarrmaron: Tue Grosm: Tue “ Moxstae' Batuoon:
Lecexp or Hasvrow Tiane: Tae Buack Movsquerame: Brou-
nie Jack oF Surewsperare: Savconer’s Leap: Looxk arT toe ¢
Cuock: Tar Wiren's Faotic: A Row w ax Omnisus: Some
Accouxt or A New Pray: Tug Deap Davmner: MisaDvenTure

AT MyncaTe,

ILLUSTRATED BY THE FOLLOWING
HUMOROYS BITGRATINTIGD

BY CRUIKSHANK, LEECH, &c. &ct

Engraven Titie: Hamnvon Ticas: Tue Seectre or Tappixaron:
Tue Wirca's Frovie: Tag Dian Dpommer: Toe Brack
Mocsaqeerame: Tae Gurosr.
“In freedom and melady of comic versifieation, and in the originality
of componnd rhymes, the ' Ingoldshy Legends' surpass every thing of
the kiud that has appeared since the days of Huditraz and Peter Pin-
dar."—New Spivit of the Jge,

TEE WAVIRLEY NWOVIIS.

WITH THE AUTHOR'S LATEST CORRECTIONS.
Price Five Dollars, Complete.

SIR WALTER SCOTT'S
MISCELLANEOUS PROSE WORKS.
Price Five Dollars.

CEBLEBBANHD MRIALD
IN ALL AGES AND COUNTRIES.
In One Vol. 8vo., 600 Pages, Price 50 Cenis.

MISS LESLIE'S FRENCH COOKERY.

Price Twenty-five Cents,




VALUABLE WORKS

FOR

PUBLIC AND PRIVATE LIBRARIES,
PUBLISHED BY CAREY & HART.

Lord Bacon’s Works, 3 vols. Svo.

Lord Bolingbroke’s Works, 4 vols. 8vo.

Napier’s Peninsular War, 4 vols. 8vo., 55 plates.

Thiers’ History of the French Revolution, 4 vols. 8vo.

Turner’s History of the Anglo-Saxons, 2 vols.

Roscoe’s Lorenzo de Medici, 2 vols. 8vo.

Dunlap’s History of Fiction, 2 vols. 12mo.

Johnson’s Farmer’s Encyclopedia, 1 vol. Svo.

Fleming and Tibbins’ French and English Dictionary,
8vo.

Rev. Sydney Smith’s Works, 3 vols.

Macaulay’s Miscellanies, 5 vols.

Wilson’s Miseellanies, 3 vols.

Noctes Ambrosiana, of Blackwood, 4 vols,

Stephens’s Miscellanies, 1 vol.

Sir Walter Scott’s Miscellanies, 8 vols.

Tanner’s Splendid Atlas, 72 maps, 4to.

Griswold’s Poets and Poetry of America, 5th edition.

Longfellow’s Poets and Poetry of Europe.

Griswold’s Poets and Poetry of England.

Tom Moore’s Poetical Works, 1 small volume.
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" MEDIGAL LIBRARY.

CAREY & HART have recently published the following yalugble
Medical and Surgical works, superbly illustrated—to which they beg
to eall the attention of the profession. This splendid series is now
m;,lé‘te in FOUR NOTAL QUARTO VOLUMES, eontaining THREE HUN-
DRED AND NINETY 4ro. PLATES, beautifully execnted; and the
price at which they are offered s infinitély 1éss than any similar works
have heretofore been published. Specimen plates will be sent free of
charge to any one applying for them.

QUAIN’S ANATOMICAL PLATES,

PANCOAST'S SURGERY,
MOREAWS MIDWIFERY, AND
GODDARD ON THE TEETH.

A SERIES OF ANATOMICAL PLATES.

‘With References and Phyalological Comments, illustrating the structure of (he
different parts of the Human Body. Epirep ny

JONES QUAIN, M. D, axo W, J. ERASMUS WILSON.

With Notes and Additions by JOSEPH PANCOAST, M. D., Professor of Anatomy
inthe Jefferaon Medical College of Philadelphia.

The Plates are necompanied by letterpress, containing detniled vefer-
ences to the various objects delineated, Bot with a view to render them
intelligible to a greater number of persons, a running commentary on
ench plate is given, stating in general terms, and divested, as far a8 can
be, of ull technicality, the uses and purposes which the different ohjeets
serve in the animal economy, The work consists of the following Di-
visions. _

THE MUSCLES OF THE HUMAN BODY, Fifty-one Plates.
THE VESSELS OF THE HUMAN BODY, Fifty Plates. —THE
NERVES OF THE HUMAN BODY, Thirty.cight Plotes.—THE
VISCERA OF THE HUMAN BODY, includiog the Orguns of
Digestion, Respiration, Secrotion and Exeretion, Thirty two Plotes.—
THE BONES AND LIGAMENTS, Thivty Plates.

Complete in One 4to. volume, 200 Plates; Price, full bound
in cloth, only 215,

€
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PANCOAST’S OPERATIVE SURGERY, $10.
CPERATIVE SURGERY;

OR,
A DESCRIPTION AND DEMONSTRATION OF THE VARIOUS
PROCESSES OF THE ART,

INCLUDING ALL THE NEW OPERATIONS, AND EXHIBITING THE STATE OF
SURGICAL SCIENCE IN ITS PRESENT ADVANCED CONDITION.

By JOSEPH PANCOAST, M.D.,

Profeasor of General, Descriptive and Surzical Anatomy in Jafferson Medical
ollege, Philadelphia.

In One Royal 4to. Volume of 380 pages of letterpress description and B0
dto. plates, comprising 486 figures. Price, full bound in elothy 310,

«This excellent work is constructed on the model of the French
Surgical Works by Velpeau and Malgaigne; und so far as the English
language is concerned we are proud as an American to say that of its
kind, it has no superior."—New York Journal of Medicine.

MOREAU’S GREAT WORK ON MIDWIFERY.
A PRACTICAL TREATISE

ON
MIDWIFERY, !
EXHIBITING
THE PRESENT ADVANCED STATE OF THE SCIENCE.
BY F. G. MOREAU.

ted from the French by T. FOREST BETTON, M.D., and Editad by
o ag ff“m ® FTPAUL BECK GODDARD, M.D.

THE WHOLE ILLUSTRATED BY

FIGATY SPLENDID QUARTO PLATES,

WHICH ARE EITHER

THE SIZE OF LIFE

EXACTLY HALF THE SIZE.
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Upon which the first artists have been employed, and which sre: fully

equal, if not superior, to the original, and the pub-
lishers can safely pronounce it ¥ 2

THE MOST SPLENDID WORK ON MIDWIFERY -_
% - ° _EVER PUBLISHED.

Now complete in One large Ato, Volume, of the size of “Quain's
Anatomy," ar:! “Pancoast’s Surgery.”

Price TEN DOLLARS, full bound in cloth,

GODDARD ON THE TEETH.

THE

ANATOMY, PHYSIOLOGY, AND DISEASES

OF THE

-TEETH AND GUMS,

WITH THE MOST APPROVED METHAODS OF TREATMENT, INCLUDING OPERN-
TIONS, AND A GENERAL ACCOUNT OF THE METHOD OF MAKING
AND SETTING ARTIFICIAL TEETH.

By PAUL BECK GODDARD, M.D.,
Demonstrator of Anatomy in the University of Pennsylvania.

In One Quarto Volume.

Illustrated by Thirty beautifully executed Plates, each containing
* Numerous Figuresrhandsomely bound in Cloth Gilt—Price $6.

Unifarm with ** Quain's Anatomy,” “ Pancoast’s Surgery'’ and
Y Moreau's Midwifery."

*“The work strikes ns as precisely such an one as must delight the
heart of the young dentist who aspires to the reputation of learning in
his profession. We again refer the young dentist 1o Dr. Goddard's
beautiful volume for information concerning the Anatomy, Physiology
and Pathology of the Human Teeth, as well as the methods of treat-
ing their diseases and deformities, and of making and setting artificial
teeth, for the illustration of which he will find numerous plates, which
not only embellish but materially enhance the value of the work.""—
Western Journal of Medicine and Surgery.




“* PRINCIPLES AND PRACTICE OF MEDICINE,

S

By JOHN ELLIOTSON, M.D., F.R.S.
Complete in One Volume.

WITH NGTES AND ADDITIONS ADARCSNG ¥ T0 T Co T, STARES
By THOMAS STEWARDSON,'M.D.,
Phygician tothe Pennsylgpnia Hospilal. 1

Among other additions, the American Editor has introduced entirely
new articles upon REMITTENT FEVER und YELLOW FEVER,
as well as considerable additions to the artiele on Continued Fever.

sUnder such cirenmstances we eannot but congratulate the profession
in this eountiy that it has now been placed within their reach, under the
auspices of an editor whose ample experience und especial study of fe=
vers, have enabled him to add several clinpters and notes, which mate
vially enhance the usefulness of thishreatise.  We refer, in particular,
to Dr. Stewnrdson’s chapter on Remittent and Yellow Fevevs, diseuses
so prevalent in many secfions of this countey, and which liad received
buit very eugsory notices in the origicil work. Dy, Stewnrilson has gived
an siecount off Chaler Infuntum, n disense Ilt‘cllﬁlll’ to this country, wnid
whieh, thierefive, rarely attencts the attention of Buropean wrilers'—
American Medical Jowrnal, January, 1844,

A PRACTICAL TREATISE

ON THE

DISEASES OF THE TESTIS,

AND OF THE

SPERMATIC CORD AND SCROTUM.
By J. B. CURLING.
EDITED BY P. B. GODDARD, M.D.

GWe hnve sinother instunce of it in the work of Mr. _C\u‘h' L lili-
gent lubonrer, who has curefully sollected eyery ot within his reach,
pelative to the diseases of The lsstis und spermitic cord, FROICLING 4
VOLUME THAT MAX FOR MANY YEARS TE THE Sraviinny Wonk us
auoss Dispases.” We shall conclude onr notice with an extiaet velitive
to a new autd promising method of treting vacivose i, anitl l.l.kle
Jeuse ol (he volume by waenly recommentding that it be added o the
libirary of every surgeon.—London Lantet, Augiat, 1843, .

“A work on these discises, not only superior 10, any }'ul.-.-[ll.lhliihed';
bt which, we imngiue, isnotlikely to be soon supeisedud by o better.”
— British unid Fareign Medical Review,

TATE UNIVERSITY

N

¥,

BES.
U, e




i
]
:

[ A, @ sy

§ AN ;
rr”.‘}--‘-.:}-. w} }{,};‘ l/ __'7) v Z%c







	000000
	000001
	000002
	000003
	000004
	000005
	000006
	000007
	000008
	000009
	000010
	000011
	000012
	000013
	000014
	000015
	000016
	000017
	000018
	000019
	000020
	000021
	000022
	000023
	000024
	000025
	000026
	000027
	000028
	000029
	000030
	000031
	000032
	000033
	000034
	000035
	000036
	000037
	000038
	000039
	000040
	000041
	000042
	000043
	000044
	000045
	000046
	000047
	000048
	000049
	000050
	000051
	000052
	000053
	000054
	000055
	000056
	000057
	000058
	000059
	000060
	000061
	000062
	000063
	000064
	000065
	000066
	000067
	000068
	000069
	000070
	000071
	000072
	000073
	000074
	000075
	000076
	000077
	000078
	000079
	000080
	000081
	000082
	000083
	000084
	000085
	000086
	000087
	000088
	000089
	000090
	000091
	000092
	000093
	000094
	000095
	000096
	000097
	000098
	000099
	000100
	000101
	000102
	000103
	000104
	000105
	000106
	000107
	000108
	000109
	000110
	000111
	000112
	000113
	000114
	000115
	000116
	000117
	000118
	000119
	000120
	000121
	000122
	000123
	000124
	000125
	000126
	000127
	000128
	000129
	000130
	000131
	000132
	000133
	000134
	000135
	000136
	000137
	000138
	000139
	000140
	000141
	000142
	000143
	000144
	000145
	000146
	000147
	000148
	000149
	000150
	000151
	000152
	000153
	000154
	000155
	000156
	000157
	000158
	000159
	000160
	000161
	000162
	000163
	000164
	000165
	000166
	000167
	000168
	000169
	000170
	000171
	000172
	000173
	000174
	000175
	000176
	000177
	000178
	000179
	000180
	000181
	000182
	000183
	000184
	000185
	000186
	000187
	000188
	000189
	000190
	000191
	000192
	000193
	000194
	000195
	000196
	000197
	000198
	000199
	000200
	000201
	000202
	000203
	000204
	000205
	000206
	000207
	000208
	000209
	000210
	000211
	000212
	000213
	000214
	000215
	000216
	000217
	000218
	000219
	000220
	000221
	000222
	000223
	000224
	000225
	000226
	000227
	000228
	000229
	000230
	000231
	000232
	000233
	000234
	000235
	000236
	000237
	000238
	000239
	000240
	000241
	000242
	000243
	000244
	000245
	000246
	000247
	000248
	000249
	000250
	000251
	000252
	000253
	000254
	000255
	000256
	000257
	000258
	000259
	000260
	000261
	000262
	000263
	000264
	000265
	000266
	000267
	000268
	000269
	000270
	000271
	000272
	000273
	000274
	000275
	000276
	000277
	000278
	000279
	000280
	000281
	000282
	000283
	000284
	000285
	000286
	000287
	000288
	000289
	000290



