
 



THE 

FEMALE ECONOMIST; 
: OR, A PLAIN 277 

SYSTEM OF COOKERY, 

Ain Spe ff RITE 

FOR THE USE OF FAMILIES, 

௩ 8 

CONTAINING UPWARDS OF 850 VALUABLE RECEIPTS: 

ALSO 2 

THE HOUSEKEEPER’S ASSISTANT 
IN THE CHOICE OF PROVISIONS, CONTAINING A LIST OF TIE ARTICLES IN SEASON 

DURING EACH MONTH OF THE YEAR ; 

4 GARDENER’S CALENDAR. 

BY MRS. SMITH. 

In every station, an Economisy is a respectable character. 

Hunter's Culina. 

EIGHTH EDITION. 

LONDON: 
+ PRINTED FOR SAMUEL LEIGH, 1s, STRAND. 

1822. 
் FOUR SHILLINGS BOARDS, 

a



   



ட
 

வ
ன
ி
?
 

*. த டட ஞ்ச 

PREFACE. 

Many young Females, when they first undertake 

the management of domestic concerns, are removed 

to a great distance from their friends, and probably 

do not know how to prepare many of those articles 

which are frequently wanted in a family; for it can- 

not be expected that they should be accurately ac- 

quainted with-those things, a knowledge of which 

requires considerable experience ; and yet many of 

them are unwilling to ask for information from their 

acquaintance, lest they should be thought defective 

m that knowledge which is deemed essential to the 

right management of domestic concerns. This incon- 

venience (great as it is, and frequently as it is felt) 

may now be removed by the perusal of the present 

work; for it is hoped that Females in the middle 

_ classes of society, who superintend their own family 

affairs, and who wish to unite hospitality with 

economy, will find this publication answer the pur- 

pose for which it was intended; for it is the wish of 
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the writer to furnish the young housekeeper with a 

considerable number of receipts, to which she may 

have recourse whenever occasion requires; to point 

out the best method of preparing those things which 

are frequently wanted in a family ; and to enable her 

to render them agreeable to the palate, consistently 

with the rules of economy and frugality. It is also 

heped that this publication will answer the purpose 

much better than any which have preceded it; for, 

though it contains many receipts for particular dishes, 

which would be too expensive for common use, it 

also contains many others adapted to daily SEFVICE 5 

aud it must be remembered that a Cookery Boox 

is frequently consulted at a time when some article 

out of the common course is wanted, or when a 

table is to be set out for company. 

The present publication contains many original ana 

valuable receipts; and no pains have been spared to 

obtain the best information from the most approved 

authorities, as well as from the private practice of the 

most experienced and economical housekeepers. 

No rules are given for carving; for, without 

engravings (which must have greatly increased the 

price of the work) they would be nearly useless. 

Indeed the writer is of opinion that this female 

accomplishment can be acquired only by practice. 

All Mothers ought to permit their Daughters to pre- 

side at table long before it is expected that they will
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be out of the reach of maternal instruction: want of 

attention here often occasions the young wife much 

mortification. 

“ Rules for marketing” are also omitted, because 

butchers’ meat in particular is sent to market, in 

different places, cut in so different a manner, and the 

various pieces are distinguished by such a variety of 

names, that directions which would be suitable in 

one place would be useless in another. 

The reader will not meet with many remarks con- 

cerning pickles and preserves ; for the writer begs to. 

observe, she is convinced by experience, that the 
receipts here given for those articles preserve the 

flavour much better than others which are more 

expensive and troublesome ; only let it be remembered 

that pickles and preserves require a very dry place, 

without an attention to which, the most expensive mode 

of preparation would be found effectual. 

Only a few articles of confectionary are inserted, 

as it would be impossible to give much information 
upon that subject in a publication like the present. 

Sufficient receipts, however, will be found for house- 

keepers in general; and those who wish for more 

information on that subject are referred to “ Nutt’s 

Complete Confectioner,” a new edition of which has 

been lately published, with additions. 

a4



ட ல் PREYVACE. 

“The Reader will find directions for making most 

kinds of British wines in common use. The very 

high price of foreign wines has occasioned much at- 

tention to be paid to this branch of domestic economy ; 

and these articles are now brought to such perfection, 

that they find a place at the most respectable 

tables. 

"’ As it is the peculiar province of Females to 

attend upon the Sick, some receipts are given, both 

for diet and medicime, which may perhaps be ac- 

ceptable, and assist the mistress of a family in the 

discharge of so important a duty as that of contribute 

ing to the relief and comfort of the afflicted. A good. 

Cook often contributes very much towards render- 

ing the prescription of the Physician efficacious. 

Every one must be convinced of the necessity of 

cleanliness in every article used in Cookery. The 

health of families depends greatly upon the manage- 

ment of the Cook; and if copper vessels were banished 

from the kitchen, and iron ones substituted in their 

place, it would not be in the power of an ignorant or 

a careless servant to do that injury which is now too 

frequent. 

We may easily be convinced of the pernicious 

effects of copper or brass by rubbing the hand 

round the inside of a pot or kettle which is made of 

either of those metals, and-which has been scoured 
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clean, and is ready for use : though it may not change 

the colour of the hand, it will cause a very disagree- 

able smell, and must, in some degrec, affect every 

article which is put into it. If copper yessels must 

still be used, great care should be taxen to keep them 

clean and well-tinned; nothing should be suffered to 

remain in them longer than is absolutely necessary for 

the purposes of cookery. 

A friend in London, to whom I submitted the ma- 

nuscript, thinks I have prescribed the use of cream 

and eggs rather too freely, considering the price of such 

articles in the metropolis. So far as the sale of this 

book may extend m London, the remark may be just; 

but, as the greater part of them will probably find 

the way into the country, there will be less cause of 

complaint on that head, as cream and eggs may there 

be more easily obtained. 

With respect to the use ot sweet herbs, essences, &c., 

much depends upon the taste of those for whom the 

dishes are prepared, in the composition of which those 

articles are sometimes used; many persons omit the 

use of them entirely. 

The use of wine, also, must depend upon circum- 

stances; most dishes may be made tolerably good 

without it. 

The writer speaks with considerable confidence



Vill YREFACE, 

respecting a great number of the receipts here given, 
as they are the result of long experience, and have 
been constantly used in her own fainily, and amongst 
her own acquaintance, upwards of thirty years; 
she therefore hopes that the present publication 
is well adapted to the purposes of Domestic 
Economy. 

The flattering reception with which this work has 
been received by an indulgent Public, has induced the 
writer to revise, correct, and considerably augment the 
present edition; and itis presumed, that in its present 
state it will be found more worthy the attention of young 
‘Housekeepers.
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THE HOUSEKEEPER’S ASSISTANT 
IN THE CHOICE OF PROVISIONS; 

CONTAINING 

A LIST OF THE ARTICLES IN SEASON DURING EACH MONTH OF THE YFAR. 

JANUARY. 
Soups.—Turtle, mock turtle, vermicelli, peas, gravy, 

giblet, hare, bouillie, and ox cheek. 

Fisu.—Turbot, cod, soles, carp, tench, lampreys, 
perch, plaice, அ. whitings, oysters, crabs, lobsters, 
prawns, skate, eels, sturgeon, thornback. : 

Fresu.—Beef, veal, mutton, pork, house lamb, doe 
venison. 

Pouttrry, §c.—Geese, turkeys, fowls, chickens, ca- 
pons, pigeons, and tame rabbits. 

GameE.—Woodcocks, partridges, snipes, hares, phea- 
sants, and all sorts of wild fowl] are now in full season. 

VEGETABLES.—Sayoys, cabbages, brocoli, coleworts, 
Sprouts, asparagus, potatoes, turnips, carrots, cresses, 

parsnips, spinage, lettuces, celery, endive, borecole, leeks, 

onions, cardoons, Jerusalem artichokes, parsley, mint, 
beets, thyme, savory, hyssop, pot marjoram, radishes, 
sage, rosemary, garlic. 

Fruits.—The following Pears; Parkinson’s warden, 
black pear of Worcester, winter beurre, winter bonchre- 
tien, citron dhyver, franc real, and the cadillac.—Apples ; 
golden pippin, French pippin, golden russet, nonpareil, 
Jobn apple, winter pearmain, pear russet, aromatic russet, 
pommes d’apis, Holland pippin, Kentish pippin, services, 
almonds, raisins, medlars, grapes, oranges, and nuts. 

GARDENER’S CALENDAR. 

If the weather be open and dry, sow, upon warm compartments, 

small portions of peas, beans, cabbage, spinage, carrots, parsley, 

radish, lettuce, and onions, and preserve them from the cold by mats. 

Also, in hot-beds, cucumbeys, melons, small salad, best early and 

red eabbage, kidney beans and cauliflowers. Plant cabbages, horse- 
radish, beans, and mint roots. The cucumbers and melons this 
month require particular attention. They ought to receive air by 
small degrees as often as possible. ~ 

B



Xxil PROVISIONS IN SEASON. 

FEBRUARY. 

Sours.—Soup and bouillie, turtle, mock turtle, hare, 

gtavy, peas, ox cheek, vermicelli, giblet. 

FisH.—Whitings, smelts, cod, soles, turbot, tench, 

plaice, flounders, dory, halibet, lampreys, eels, sprats, 

lobsters, crayfish, crabs, prawns, oysters, anchovies, 

thornback. 

Firsu.—Pork, beef, veal, house lamb, mutton. 

Pouttry.—Tame and wild pigeons, green geese, 

young ducklings, turkey poults, pullets with eggs, capons, 

chickens, tame rabbits. 

Game.—Hares, partridges, pheasants, woodcocks, 

and all other wild fowl. 

VEGETABLES.—White and purple brocoli, sprouts, 

savoys, cabbages, carrots, turmips, potatoes, Jerusalem 

artichokes, onions, leeks, garlic, beets, endive, celery, 

parsnips, forced radishes, lettuces, and cucumbers, pars- 

ley, mustard and cresses, thyme, mint, savory, marjoram , 

cardoons, coleworts, rocambole, and shalots. 

Fruirs.—The following Pears are yet in season: 

bessy de cossoy, citron dhyver, winter bonchretien, winter 

russelet, bugi, or bergamot de pasque, lord Cheyne’s 

green pear, carmelite, saint martial, saint lezin, double 

fleur, and portail; and for baking, the Pickering, black 

pear of Worcester, English warden, union, and cadillac. 

—Apples ; Aromatic pippin, Dutch and golden pippins, 

nonpareils, golden russets, John apple, winter pearmain, 

Kentish pippin, Pile’s russet. Medlars, grapes, oranges, 

nuts, almonds, raisins, French preserves, services, dates 

and pistachio nuts. 

GARDENER’S CALENDAR. 

Sow small salad, radishes, onions, parsley, spinage, lettuce, 

peas, beans, cabbage, cauliflowers, carrots, parsnips, fennel, &c. 

Plant cabbages, &c., a3 Jast month. The cucumber and melon 

plants, raised last month, should be transplanted about the middle 

of this into new hot-beds. The ground should be prepared for 

planting asparagus next month. ச



BROVISIONS IN SEASON. 303071 

MARCH. 

Soups.—tTurtle, mock turtle, gravy, giblet, vermicelli, 

hare, ox rump, peas, mutton broth. 

Fisu.—Turbot, soles, carp, mullets, tench, whitings, 
thornback, bream, plaice, barbel, eels, roach, dace, bleak, 

oysters, lobsters, crabs, crayfish, prawns, horse mackerel. 

Fresu.—Beef, mutton, veal, pork, house lamb. 

Pouttrry.—Fowls, capons, pullets, chickens, turkeys, 
young ducklings, tame rabbits, pigeons, and turkey poults. 

GamE.—Hares. Wild fowl out of season. 

VEGETABLES.—Winter spinage, sprouts from the 
‘stalks of cabbages and savoys, coleworts, brocoli, pota- 
toes, turnips, carrots, Jerusalem artichokes, parsnips, 

endive, celery, borecole, red beets, cardoona, chard beets, 

parsley, sage, mint, burnet, winter savory, tansey, fennel, 

lettuces, chives, radishes, cresses, onions, young salad 
herbs. ; 

Fruirs.—Bergamot bugi pears, Saint Martial ditto, 

winter bonchretien, royal d’hyver, double fleur l’amozelle, 

bezy de chaumontelle, double blossom -pear, ‘and the ca- 
dillac; union or Pickering, and Parkinson’s warden, for 

baking.—Apples ; Golden russets, golden pippin, nonpa- 
reils, Lean’s pearmain, John apples, rennetings, bonchre- 

tien, pomme d’apis, Holland pippin, French pippin, Kent- 

ish pippin, stone pippin. Oranges, almonds, raisins, dates, 
French preserves, pistachio and other nuts, and foreed 

strawberries. 

GARDENER’S CALENDAR. 

Sow, in this month, principal erops of carrots, early turnips, ra- 
dishes, onions, cabbage, celery, cauliflowers, spinage, lettuce, aspa- 

ragus, peas, and beans. Sow asparagus for the new ‘plantations of 
she next year. Make new asparagus beds, and fork the old ones. 
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APRIL, 

Soups.—Mock turtle, giblet, gravy, vermicelli, and 

veal. 

Fisu.—Carp, tench, turbot, soles, mullets, trout, 

smelts, herrings, skate, horse mackerel, lobsters, crabs, 

prawns. 

FresH.—Beef, veal, mutton, and lamb. 

Poutrry.—Fowls, chickens, -pullets, pigeons, duck- 

lings, and tame rabbits. 

GameE.—Leverets only, now in season. 

VEGETABLES.—Brocoli, borecole and other sprouts, 

endive, celery, turnip-tops, coleworts, burnet, spinage, 

parsley, cheryil, young onions, lettuces, radishes, small 

salad, thyme, sage, and marjoram. 

Frurrs.—Lord Cheyne’s winter green pear, carmelite, 

bergamot bugi, bezy de chaumontelle, franc real, Par- 

kinson’s warden, English warden, and St. Martial.— 

Apples; Pile’s russet, golden russet, stone pippin, 

Wheeler’s russet, John apple; forced apricots, cherries, 

and strawberries ; oranges, almonds, raisins, French pears, 

French plums, dates, pistachio and other nuts. 

GARDENER’S CALENDAR. 

Sow and plant, as in the former month, for a later crop. Towards 

the middle of the month dung should be prepared for ridges of 

melons and cucumbers. Snails and slugs ought to be killed, and 

weeds kept down; otherwise they will increase so fast as to render 

their destruction difficult. ்
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PTROVISIONS IN SEASON. XXY 

MAY. 

Soups.—Giblet, turtle, mock turtle, and veal. 

FisH.—Turbot, soles, carp, tench, eels, trout, smelts, 

lobsters, crabs, crayfish, prawns, and shrimps. 

FLesH.—Beef, mutton, lamb, and veal. 

Pourtry.—Spring fowls, pullets, chickens, green 
geese, young wild rabbits, leverets, ducklings, turkey 
poults, and pigeons. 

GameE.—All out of season. 

VEGETABLES.—Early cabbages, young potatoes, tur- 
nips, carrots, brocoli, cauliflowers, early artichokes, aspa- 

ragus, spinage, spring coleworts, the young shoots of 
which are by some preferred to asparagus, parsley, sorrel, 
radishes, lettuces, water and other eresses, fennel, mar- 

_joram, young onions, all sorts of salad and sweet herbs. 

Fruirs.—Green apricots for tarts, currants and goose- 

berries for ditto. If the weather be fine, May and May- 

duke cherries, small scarlet strawberries, and nutmeg 

peaches from the greenhouse.—The following Pears, if 
care has been taken of them, will still be found juicy and 
good; l’amozelle, or lord Cheyne’s green, burgamot de 

paque, bezy du chaumontelle, and Parkinson’s warden.— 
Apples ; the golden russet, stone pippin, John apple, 

oaken pippin, pomme d’apis, and Pile’s russet; oranges, 
cocoa and other nuts, dates, French preserves, jar raising, 

and almonds. 

GARDENER’S CALENDAR, 
The principal crops sowed and planted in the spring will now re+ 

quire weeding, hoeing, and thinning, and some transplanting. The 
melon beds require an equal degree of heat; and the glasses must 
be covered every night through the month with mats; butin the 
middle of the day they must. be raised to the breadth of two or three 

fingers. Cucumbers in frames must receive a moderate supply of 
“water, and be planted_out under hand-glagses, 
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JUNE. 

Souprs.—tTurtle, mock turtle, veal, and gravy. 

Frsa.—Salmon, soles, mackerel, turbot, mullet, smelts, 

carp, tench, lobsters, eels, pike, crayfish, prawns, and 

shrimps. 

Fresu.—Buck venison, mutton, beef, veal, and lamb. 

Poutrry.—Green geese, fowls, pullets, chickens, 

turkey poults, plovers, ducklings, wheatears, and young 

rabbits. 

GameE.—Young leverets only. 

VEGETABLES.—Cauliflowers, young carrots, peas, 

beans, young turnips, asparagus, spinage, lettuces, cucum- 

bers, radishes, mustard, cress, purslane, and other small 

salad, parsley, thyme, mint, and most other pot herbs. 

Fruitrs.—Strawberries of several sorts, currants and 

gooseberries, Kentish, duke, Flanders’-heart, white-heart, 

and black-heart cherries, apricots, peaches, nectarines, 

pine apples, and grapes from the forcing frame.—The 

following Apples and Pears of the last year, if they have 

been carefully preserved, will still be found juicy and 

good; the black pear of Worcester, lord Cheyne’s green 

warden, and bezy du chaumontelle.—Apples ; deux Anns, 

or John apple, oaken pippin, golden russet, Pile’s russet, 

and the stone pippin; oranges, nuts, and French pre- 

serves. 
GARDENER’S CALENDAR. 

Particular attention is now required in weeding, hoeing, thinning, 

and watering the principal crops, and pricking out and transplanting 

for autumn and winter. Sow savoys, brocoli, borecole, eabbages, 

turnips, carrots, spinage, coleworts, kidney beans, lettuce, endive, 

celery, cucumbers, radishes, peas, beans, and small salad. Plant 

cabbages, colewort, savoys, brocoli, borecole, leeks, beans, lettuce, 

endive, celery, cucumbers, radishes, peas and beans. Melon plants 

must be shaded in the heat of the day, and receive a large portion 

of fresh air. Transplant endive for blanching, and prick out young 

brocoli plants, which were sown in April or May.



PROVISIONS IN SEASON. Xxvii 

JULY. 

Soups.—tTurtle, mock turtle, green peas, gravy, and 
veal. 

Fisu.—Skate, mackerel, salmon, cod, haddocks, soles, 
carp, tench, pike, eels, flonnders, plaice, lampreys, lob- 
sters, crayfish, sturgeon, prawns, and shrimps. 

Fiesu.—Buck venison, veal, lamb, beef, and mutton. 

Pourrry.—Turkey poults, green geese, ducklings, 
fowls, chickens, pullets, and young rabbits. 

Gamr.—wWild ducks, called flappers or moulters, 

young partridges,’and pheasants. 

VEGETABLES.—New potatoes, summer cabbages, 
sprouts, young turnips, carrots, cauliflowers, Windsor 

and other broad beans, green peas, kidney beans, endive; 
celery, small salad, lettuces, young radishes, turnip ra- 
dishes, cucumbers, parsley, and all sorts of sweet herbs. 

Fruits.—Cherries of various sorts, wood and other 

strawberries, raspberries, currants, and gooseberries, 

peaches, nectarines, apricots, Orlean and other plums, 
white genitings, grapes, figs, summer pearmain, pomme 

de bambour, codlins, young walnuts, for pickling, sam- 
phire from the rocks for ditto, young nasturtiums for ditto, 
oranges, nuts, and French preserves. 

GARDENER’S CALENDAR. 

Prepare ground for the reception of succession crops, and some 

main crops for autumn and winter, and sow turnips, &c., as at the 
beginning of the year. The common radishes sown now willbe fit 
to draw the beginning of September; and the cauliflowers sown in 
May must be planted out in spots where they are to remain. The 
beds of carrots sown now will be fit to draw early in April. Spinage: 
for winter may now be sown, and onions taken up,if the leaves 

rvither. -
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AUGUST. 

Sours.—Green peas, mock turtle, veal, and gravy. 

Figu.—Turbot, salmon, trout, cod, haddock, mackerel, 
plaice, flounders, eels, carp, sturgeon, chub, thornback, 

soles, mullet, lobsters, crayfish, crabs, prawns, shrimps, 

and oysters. 

FrLesH.—Buck venison, beef, veal, mutton, and lamb. 

Pouttry.—Fowls, chickens, pullets, turkey poults, 
green geese, ducklings, young rabbits, and pigeons. 

Gamr.—Pheasants, wild ducks, leverets, plovers, 

wheatears. 

VEGETABLES.—Summer cabbages, sprouts, spinage, 

beans and peas of different sorts, artichokes, cauliflowers, 

new potatoes, carrots, turnips, radishes, turnip radishes, 
celery, endive, cabbage and coss-lettuces, young onions, 
chives, cresses, salad herbs, sweet herbs, young mush- 

rooms, nasturtiums, and cucumbers for pickling. 

Fruits.—Currants, gooseberries, mulberries, rasp- 

berries, strawberries, Margaret apples, codlins, summer 
pearmains, summer pippins, Windsor, jargonelle, bergamot, 
and other pears; red and white magdalen, and other 

peaches; Roman red, Newington, and Temple’s nectarines ; 

Orlean, red imperial, royal dauphin, egg, and other plums ; 
grapes, figs, pine apples, filberts, and other nuts. 

GARDENER’S CALENDAR. 

Asparagus beds planted in March must now be cleared: celery 

‘transplanted and earthed, and the heads or suckers taken from the 
March artichokes. The early.cabbage-seed must not be sown later 
‘than the 12th of this month ; but lettuce seed may be put in as late 
as the 24th. The cauliflower seed will not do without covering, and 

the spinage sown last month will require hoeing.
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- SEPTEMBER. 

- Sours.—Giblet, green peas, mock turtle, gravy, veal. 
Fisu.—Cod, haddock, salmon, soles, carp, tench, 

thornbacks, flounders, plaice, mackerel, oysters, lobsters, 

crayfish, crabs, prawns, eels, and shrimps. 

Friesa.—Pork, veal, buck venison, beef, mutton, and 

lamb. 

Poutrry.—turkeys, geese, fowls, pullets, chickens, 

ducks, rabbits, teal, larks, and pigeons. 
GamrE.—Partridges, pheasants, wild ducks, leverets, 

hares, and wild rabbits. 
VEGETABLES.—Potatoes, cauliflowers, cabbages, tur- 

nips, carrots, parsnips, artichokes, cardoons, marrowfat 

and other peas, Windsor and other broad beans, French 
and scarlet beans, endive, celery, lettuces, leeks, onions, 

garlick, shalots, mushrooms, beets, turnip and other ra-. 

dishes, sprouts, salad herbs, thyme, mint, parsley, sage, 
marjoram, and other sweet herbs. 

Frurrs.—Morella cherries, mulberries; Portugal, old 

Newington and other peaches, Orlean, and white pear 
plums, damsons, and bullaces, embroidered and pearmain 

apples, golden rennets, and aromatic pippins, Windsor, 
jargonelle, and burgamot pears, quinces, medlars, grapes, 

melons, pine apples, walnuts, filberts, almonds, hazel and 

other nuts. 

GARDENER’S CALENDAR. 

Sow spinage, lettuce, onions, radishes, cabbages, colewort, chervil, 
corn-salad, borage, coriander, turnips, and successions of small 

salad. Plant savoys, cabbages, coleworts, brocoli, borecole, let- 
tuces, leeks, celery, endive, and perennial, aromatic and pot herbs. 

Make mushroom beds, and cut down the haulm of asparagus, clean 
the beds and dung them if necessary. Hoe your turnips, and weed 

onions. The canliflowers of last month must be weeded out, and 

cabhage-plants pricked. Of the lettuces sown last month some may 

be put into warm borders for spring use, and others planted under 

frames for pulling in December and January, Gather seeds as they 

ripen.
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OCTOBER. 

Sours.—Mock turtle, giblet, green peas, veal, and 

gravy. 

Fisa.—Salmon, carp, tench, halibut, trout, smelts, 

dories, gudgeons, barbel, brills, pike, oysters, lobsters, 

muscles. i 

FLEsSH.—Doe venison, beef, mutton, lamb, pork, veal. 

Pourrry.—Turkeys, geese, fowls, chickens, pullets, 

pigeons, dotterels, larks, ducks, teal, wild rabbits, and 

widgeons. 

GamE.—Woodcocks, partridges, snipes, pheasants, 

hares, and leverets. 

-VEGETABLES.—Late cauliflowers, cabbages, carrots, 
parsnips, turnips, potatoes, coleworts, artichokes, brocoli- 

sprouts, rocambole, celery, endive, lettuces, onions, leeks, 

‘salsify, cardoons, radishes, mustard, cresses, small salad, 

borecole, mushrooms, savory, thyme, sage, mint, parsley, 

and various other pot herbs, 

Fruits.—The following apples are now in their prime; 
golden rennet, red calville, white calville, autamn pear-_ 
main, royal russet, rennet grise, embroidered apple, &c.— 
Pears, swan’s egg, green sugar, St. Michael, beurre rouge, 
monsieur jean, Swiss burgamot, crasan, and St. Germain. 

Katharine peaches, quinces, medlars, figs, damsons, black 

and white bullaces, grapes, figs, walnuts, almonds, filberts, 

hazel nuts, and services. 

GARDENER’S CALENDAR. 

Sow a small crop of radishes and lettuces, successions of small 
salad, and a few early peas to come in next summer. Plant crops 
of cabbages, cauliflowers, late brocoli, celery, lettuce, and early 
beans. Keep uncovered, night and day, for the greater part-of this 
month, such cauliflowers as are planted in frames. All spare ground 
should be dunged and trenched.



PROVISIONS IN SEASON. 20101 

NOVEMBER. 

Soups.—Turtle, mock turtle, giblet, peas soup, ver- 
micelli, gravy, hare, soup and‘ bouillie, ox cheek, and 
mutton broths. 

Frsu.—Salmon, gudgeons, carp, tench, pike, barbel, 

dories, smelts, gurnets, halibut, trout, pike, oysters, 
muscles, and cockles. 

_ FLess.—House lamb, beef, mutton, doe venison, veal, 

and pork. 

Pouttry.—Fowls, turkeys, geese, ducks, pigeons, pul- 

lets, chickens, dotterels, larks, rabbits, teal, widgeons. 

GameE.—Partridges, pheasants, woodcocks, snipes, 

and hares. 

VEGETABLES.—Potatoes, turnips, carrots, parsnips, 

savoy cabbages, cauliflowers, artichokes, red cabbages, 

borecole, sprouts of cabbages, Jerusalem artichokes, 

onions, leeks, beets, garlic, horse-radish, rocambole, celery, 

endive, late cucumbers, cabbage lettuces, sorrel, mint, 

thyme, parsley, sweet marjoram, and other pot herbs. 

FRuits.—Apples, nonpareils, golden pippins, aromatic 
pippins, Herefordshire pearmains, Holland, French, and 

Kentish pippins, Wheeler’s russet,. pear russet, Harvey 

apple, and several others.—Pears, burgamot crasane, 

Spanish bonchretien, la marquise petit oin, la chasserie, 
le besidery, and others; medlars, grapes, figs, oranges, 

almonds, walnuts, chestnuts, hazel nuts, services, and 

French preserves. 

GARDENER’S CALENDAR. 

Most of the processes used last month will also bé appropriate fur 

this. Sach as giving air to lettuce and cauliflower plants that are 

under frames. Cut down the leaves of artichokes, and earth up the 

plaats.
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DECEMBER. 

Soups.—Rice, veal, turtle, mock turtle, vermicelli, hare, 

ox rump, gravy, giblet, peas, and bouillie. ‘ 

Fisu.—Cod, whiting, soles, sturgeon, turbot, thorn- 
back, perch, skate, lampreys, oysters, scollops, wilkes, 
muscles. 

FLesH.—House lamb, pork, beef, mutton, veal, and 

doe venison. ச 

Pourrry.—Turkeys, fowls, chickens, capons, ducks, 

teal, dotterels, widgeons, tame rabbits, and pigeons. - 

Gamer.—Snipes, partridges, woodcocks, pheasants, 

hares, and all sorts of wild fowl are now in season. 

VEGETABLES.—Savoy, and various other sorts of 

cabbages, red cabbages, borecole, latter brocoli, carrots, 

turnips, parsnips, potatoes, endive, celery, horse-radish, 

Jerusalem artichokes, skirrets, beets, rocambole, onions, 

shalots, parsley, sage, thyme, savory, and other sweet 

herbs for broths and soups. 

Frouits.—Peurs, St. Germain, St. Andrew, Spanish 

bonchretien, St. Augustine, citron d’hyver, and a few 

others.—Apples, Golden pippin, nonpareil, French, Hol- 

land, and Kentish pippins, winter pearmain, Harvey apple, 

aromatic, and Pile’s russet, and winter queenings; med- 

lars, grapes, oranges, almonds, and other nuts, French 

preserves, and services. 

GARDENER’S CALENDAR. - 

Forward the digging, manuring, or trenching vacant ground, pre- 

paring hot dung, making hot beds, and earthing and tying up plants. 

Sow a few early peas and radishes on warm borders, and small sa- 

lad and cucumbers in hot beds. Plant early beans, strong cab- 

bage-plants, and coleworts; and plant, in hot beds, egicumbers, 

mint, tarragon, and asparagus. The small salads may, be sown 
every ten days, under frames; and such radish seed as may be 

put in the ground this month, should he covered on cold nights with 

fern, or long litter.
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' BOILING. 

INTRODUCTORY REMARKS. 

TT isa general rule in boiling, that all kinds of fresh meat 

should be put into boiling water, and salt meat into cold 

water. Young cooks would do well to observe this, espe- 

cially for dried meats; butif the meat has only been salted 

for a short time, it is better to put it in when the water 

boils, or is near boiling, or it will draw’out too much of 

the salt, as well as-the gravy. Lamb, veal, and chickens, 

should be dredged with flour, put into a clean linen cloth, 

and boiled in plenty of water. Meat, as well as fish and 

poultry, should be boiled very slowly. The time to be 

allowed for dressing meat depends upon the size. A 

quarter of an hour to a pound of meat is generally thought 

sufficient, “but. this must deperd, in a great measure, 

upon the thickness of the piece: a thick piece of beef 

weighing eight pounds, or a leg of mutton of the same 

weight, will require boiling for two hours. The hind 
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quarters of most animals take longer time to dress than the 

fore quarters ; and all kinds of provision require more time 

in frosty weather than in summer. It would be difficult 

to specify the precise time that each joint will require; 

much depends on having a பூ fire, Weal, pork, and 

lamb, should be well done. 

To boil a Ham. 

Lay the ham in cold water the night before you dress 

it; scrape it clean, and put it into the pot with cold 

water. A ham of twenty pounds’ weight will require boil- 

ing for five hours; and in the same proportion for any — 

other weight. While the ham is boiling, keep the water 

clear from scum. When you take it up, pull off the 

skin carefully, and strew crumbs of bread, or raspings, or 

grate a crust of bread over it, so as to cover it tolerably 

thick ; set it before the fire, or put it in the oven till the 

bread is crisp, and of a fine brown; garnish with carrots, 

parsley, or any thing that is in season. The water should 

simmer all the time, but never boil fast: itis a good plan 

to add a little water occasionally, in order -to keep it from 

boiling too fast; care must be taken not to put so much 

water in at a time as to prevent it simmering. 

To boil a Tongue. 
If the tongue is dried, it must lie in water one night 

before you boil it; if a pickled one, only wash it in a 

good quantity of water, put it in the pot with the water 

cold, and let it boil very slowly three hours and a half; 

if'a large one, four hours or more, according to the size 

of it. When you take it up, be careful not to stick a fork 

into it: tuke off the peel, put it ‘on a dish, and garnish 

with any kind of herbs you think proper. If the tongue 

is to be eaten cold, when the peel is taken off, put it into 
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BOILING. 3 

an earthen pan with as much of the liquor it was boiled in 
as will cover it; let it remain till cold, then take it out, 
and dry it with a clean cloth, cut it in slices, and send it 
to table garnished with butter rubbed through a sieve, 
or green parsley. 

Lo boil a Chine of Bacon. 
Take a chine that has been salted and dried, according 

to the directions given under that article; soak it in cold 
water several hours; scrape it clean, take a handful of 

beech, half as much parsley, a few sprigs of thyme, and 
alittle sage; chop them together very fine; makesome holes 
in the chine, both in the fat and lean, according to your 
fancy, and fill them with the herbs; skewer it up close in 
a cloth; if a large chine, boil it slowly for three hours. 

To boil a Piy’s ரம... 
3. If the jaw has been dried, soak it several hours in cold 
water; if only pickled, washing it will be sufficient; use 

the same herbs as for the chine ;- make three holes in the 

thick part of the jaw, close to the bone, and let the middle 

one go all the length of the jaw, and the two side ones as 

far as you can; fill the holes very close with the herbs; 

put it ina clean cloth to boil, with the water cold at first ; 

let the heat increase slowly; put a little pepper and salt 

with the herbs, also a few bread-cruinbs; boil it like other 

dried meat, according to the weight. 

To boil Bacon. 
Soak the bacon several hours; take off the skin before 

you boil it. It has been proved by experience that a 

pound of bacon boiled without the skin wil] weigh an ounce 

heavier than a pound boiled .with the skin. Fat bacon 

should be put into hot water, and lean bacon into cold 

water. -A piece of bacon of a moderate size will take 

Ba
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about three quarters of an hour லட் af young, but 
longer if it is old bacon. 

To boil Beef or Mutton. 
When the water boils, put in the meat; take off the 

scum as it rises, till the water is quite clear ; if you let 
_ the scum boil down, it will stick to the meat, and make 

it look black. Send it to table with turnips, greens, 
potatoes, or carrots. For mutton, you may send caper- 
sauce In a tureen. 

‘ To boil a Leg of Pork, 
Salt it, and let it lie six or seven days in the pickle; 

turn it every day, and rub it with the brine; put it in 
when the water boils, unless you think it will be too salt ; 
let it have a good quantity of water to boil in; take care 
that the water continues to boil all the time. Send it to 
table with pease-pudding, melted butter, turnips, carrots, 
or greens. 

N. B.—If you wish to dress it sooner, you may hasten 
it by putting a little fresh salt on it every day; by that 
gneans it will be ready in half the time, but it will not be 
so. tender, 

To boil Pickled Pork. 
Wash the pork, and scrape it clean. Put it in when 

the water is cold; boil it till the skin is tender. It is 
commonly eaten with roasted fowls, or veal 3 greens are the 
proper vegetables. It is frequen ntly eaten instead of bacon, 
with peas or beans. 

To boil Veal. 
Shake a little four over the meat, and put it into a 

clean cloth. Let the water boil, and have a good fire 
when the meat is put in the pot. A knuckle® of veal 
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requires more boiling, in proportion to its weight, than 

any other joint, because it is necessary to have all the 

gristle soft and tender, that being the part, in general, 

most approved. Parsley and butter is the proper sauce; 

bacon and greens are frequently eaten with it. 

To boil a Calf’s Head. 

The bead must be picked very clean, and soaked in a 

large quantity of water a considerable time before it is 

put inthe pot. Tie the brains up close in a piece of rag, 

with four sage-leaves, and a sprig of parsley; put them 

into the pot at the same time with the head; scum the pot 

well; you will know when it is boiled enough by the ten- 

derness of that part which joined the neck; a large head 

will take two hours boiling ; chop the brains with the sage 

and parsley that were boiled with them, and one egg 

boiled hard; put them ina sauce-pan with a bit of 

butter, peel the tongue, slit it, lay it in adish, and place 

the brains round it; the egg may be omitted if it is dis- 

liked. Bacon, or pickled pork, and greens, are proper 

to eat with it. Some people like-parsley and butter with it. 

To boil a Leg of Lamb. 

Shake a little flour over the lamb, tie it in a clean cloth, 

and put it in the water when it boils. If it weighs six 

pounds, boil it an hour and a half. Take off the scum 

as it rises, and boil it in a good quantity of water; send 

it to table with spinage, carrots, and melted butter in a 

sauce-tureen. 

To dress a hind Quarter of House Lamb. 

Boil the leg in a floured cloth an hour and a quarter, 

cut the loininto chops, fry them, and lay them round the 
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leg, with a-bit of crisp parsley on each; serve it up with 
spinage or brocoli. 

To boil a Haunch or Neck of Venison. 
' Rub it with salt, and let it lie four or five days; flour 

it, and boil it in a cloth ; to every pound of venison allow 
a quarter of an hour, Cauliflowers, turnips, and young 

cabbages, are eaten with it; melted butter is the proper 
sauce; garnish the dish with some of each of the vegeta 
bles. _ 

To bow Pigeons. - 
When you draw pigeons, be careful to take out the 

craw as clean as possible. Wash them in several waters, 

cut off the legs at the first joint, and slip them in under 
the skin. Let them boil very slowly a quarter of an hour, 
put them in a dish, and pour melted butter over them; 

garnish the dish with brocoli, and serve them up with 

parsley and butter in a sauce tureen. They may be eaten | 
with bacon, greens, spinage, or asparagus. 

To boil Pigeons with Rice. 
Wash the pigeons quite clean. Chop some parsley 

small; mix it with crumbs of bread, pepper, salt, anda 
bit of butter; stuff the pigeons, and boil them a quarter 
of an hour in some good mutton-broth or gravy. Boil 
some rice tender in milk ; when it begins to thicken beat 
the yolks of two or three eggs, with two or three spoonfuls 

of cream, and a little nutmeg; stir it together with a bit 

of butter rolled in flour till it is quite thick; lay the 
pigeons in the dish, put the gravy to the rice, mix it 
together, and pour it over them. 

Pigeons in Disguise. 
Season them with pepper and salt, make a nice puff 

paste, roll each pigeon in a piece of it, close them well,  
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tie them in cloths separately, and take care the paste does 
not break ; boil them in a great quantity of water: they 
will take an hour and an half boiling. When they are 
untied, be careful they do not break ; put them ina dish, 
and pour a little good gravy over them. 

To boil Fowls. 
For boiling, choose those that are the whitest. Pick 

them carefully, so as not to break the skin; singe, wash, 
and truss them with the wings the same as for roasting, 
but the legs should be cut off at the first joint and slipped 

in under the skin. Flour them, and wrap them iu a clean 

cloth ; put them in cold water, cover the sauce-pan close, 

and set it on the fire, but take it off as soon as the scum 

begins to rise ; cover them close again, and let them boil 

slowly for twenty minutes ; then take them off, and the 

heat of the water, in half an hour, will stew them suf§- 

ciently. Before you dish them, set them on the fire to 

warm, then drain them, and pour egg-sauce or melted 

butter over them. Parsley and butter, oyster, lemon, 

liver, or celery sauce, is used. If for dinner, ham, tongue, 

or bacon, is usually served up to eat with them ; also 

greens. 

Or put them in when the water boils, and keep them 

boiling half an hour; then take them up, and dish them 

as above. ் 

To boil Chickens. 

Put the chickens into scalding water; as soon as the 

feathers are loose, take them off, or it will make the skin 

hard; after you have drawn them, lay them in skimmed 

milk for two hours; truss them like fowls; when you 

have singed and dusted them with flour, cover them close 

in cold water, and set them over a slow fire. Scum them, 

B4
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and boil them slowly eight minutes; take thein off the 

fire, and keep them close covered for half an hour in the 
water, which will stew them sufficiently, and make them 
plump and white. Before you dish them, set therm on 
the fire to warm, then drain them, and pour over them 
ege-sauce, and serve oyster-sauce in a tureen. 

Or put them into boiling water, and boil them twenty 

minutes. 

். To boil Ducks. 
As soon as you have scalded and-drawn the ducks, put 

them in warm watera few minutes; put them afterwards 

into an earthen pan, and pour a pint of boiling milk 

over them, Let them lie in it two or three hours ; when you 

take them out, dredge them weli with flour, put them 
into a sauce-pan of cold water, and cover them close. 
Having boiled slowly about twenty minutes, take them 
out and drain them well. Make the sauce as follows: 
Take one large onion, a handfui of parsley washed and 
picked, and a lettuce: cut the onion small, chop the 
parsley fine, and put them into a quarter of a piit of good 
gravy, with a spoonful of lemon-juice, anda little pepper 
and salt; when they have stewed together half an hour, 

add two spoonfuls of red wine, lay the ducks in a dish, 

and pour the sauce over them, Omit the wine, if you 
think proper. 

NV. B.—This quantity of sauce is sufficient for one 
duck only. You may smother the ducks with onions, 

ifyou like it best, made according to the receipt for 

onion-sauce. 

To boil a Goose. 
Pick the goose clean, and singe it; pour a quart of 

boiling milk over it. Let it continue in the milk all night ; 

then take it out, and dry it well with a cloth. Cut an
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onion very small with some sage ; put them into the goose; 

sew it up at the neck and vent, and hang it up by the 

legs tillthe next aay ; then put it intoa pot of cold water, 

cover it close, and let it boil gently for an hour. Serve 

it up with onion-sauce. 

To boil Partridges. 

Boil them quick, in a good quantity of water; fifteen 

minutes will be sufficient time to boil them. For sauce, 

take a little cream and a bit of fresh butter, the size of a 

walnut rolled in flour; stir it one way, till it is melted, 

then pour it over the birds. Garnish it with lemon, and 

sprigs of parsley. 

To boil a Pheasant. 

Boil the pheasant in a good quantity of water, and be 

sure to keep it boiling. If it is a small one, half an hour 

is a sufficient time to boil it; but, if a large one, it must 

boil three quarters of an hour. The sauce should be made 

of celery, stewed and thickened with cream, and a little 

piece of butter rolled in flour. When the pheasant is 

done, pour the sauce over it, and gamish with lemon. 

Stew the celery, so that the liquor may not be all wasted 

before you put in the cream. Season it with salt to your 

taste. 

To boil Snipes or /Voodcocks. 
Snipes or woodcocks must be boiled in good strong 

broth or gravy, which may be made as follows: Cut a 

pound of lean beef into small pieces, and put it into- two 

quarts of water, with an onion, a bunch of sweet herbs, a 

blade of mace, six cloves, and some whole pepper. Cover 

it close, and let it boil till it is half wasted ; then strain it 

off, and put the gravy into a sauce-pan, with salt enough 

to season it. Draw the birds clean, but take particular 

BS!
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care of the entrails. Put the birds into the gravy, cover 

them close, and boil them ten minutes.. In. the mean 

time cut the entrails and liver small, take. a little of the 

gravy the birds are boiling in, and stew the entrails in it 

with a blade of mace. Take as much crumb of bread as 

the inside of a roll, and grate it very small; putit into a 

pan with some butter, and fry it till crisp, and of a fine 

light brown, When the birds are ready, take about half 

a pint of the liquor they were boiled in, and add it to the 

entrails with a piece of butter, the size of a walnut, rolled 

in flour. Set them on the fire, and shake the sauce-pan 

often, till the butter is melted; do not stir it witha 

spoon; put in the fried crumbs ; give the sauce-pan an- 

other shake, lay the birds in a dish, and pour the sauce 

over them. Garnish with lemon. A little red wine is an 

improvement to the sauce. 

To bowl Rabbits. 

Truss the rabbits close, with their heads turned:on one 

side, and fastened with the same skewer as the fore legs, 

which must be brought down and the hind legs brought 

up to meet them. Boil them three quarters of an hour 

if large ones; fifteen minutes will do for very small ones ; 

lay them on a dish, and smother them with onion-sauce ; 

or make sauce for them as follows: boil the liver, and 

bruise it very fine with a spoon, take out all the strings, 

put to it some good veal broth, a little parsley chopped 

fine, and some barberries picked clean from the stalks; 

season it with mace and nutmeg; thicken it with a piece 

of butter rolled in flour; let the sauce be of a good thick- 

ness, and pour it over the rabbits. Garnish with lemon 

and barberries. Some like only the liver and parsley 

ahopped fine, and put into melted butter. வ 

*
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Pigs’ Pettitoes. 
Boil the feet till they are quite tender; take up the 

liver, lights, and heart, when they haye boiled ten minutes, 

and chop them small. Take out the feet, and split them. 

Thicken the liquor they were boiled in (which should be 

reduced to a small quantity) with flour and butter; then 

put in the mince-meat, with a slice of lemon anda 

little salt; give it a gentle boil, put to it a little grated 

nutmeg. Then put in the pettitoes, and shake them over 

the fire till quite hot, but do not let them boil. Put 

sippets into the dish, pour. the mince-meat over them, ae 

lay the feet at the top. Garnish with lemon. 

Lamb's Head and Pluck. 
Wash -the head very clean, take the black part from the 

eyes, and the gall from the liver. Lay the head in warm 

water, boil the lights, heart, and part of the liver; chop 

them small, and add a little flour; put itin a sauce-pan 

with sone gravy, or a little of the hquor it was boiled in, a 

spoonful of ketchup, a little peppers salt, lemon-juice, 

and a spoonful of cream. Boil the head till it is very 

tender, Jay it in the middle of the dish, and the mince- 

meat round it.—Fry the other part of the liver with some 

small bits of bacon; lay them on the mince-meat ; boil 

the brains in the same way as for a calf’s head ; beat an 

egg and mix with them, fry them in little cakes, and lay 

them on the edge of the dish. Garnish with lemon and 

sprigs of parsley. 

To boil a Turkey. 

A Turkey should not be dressed till it has been killed 

three or four days as it will not boil white, nor will it be 

tender. When it is picked, draw it at the rump, cut off the 

legs, put the ends of the thighs into the body, and tie them 

6
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with a string. Make the stuffing with grated bread, a 
fey oysters chopped, grated lemon-peel, pepper, salt, 
and nutmeg, about four ounces of butter, or suet, chopped 
very fine, a little cream, and twe eggs to make the stufing 
light ; fill the’craw with the stuffing ; if any is left, make it 
into balls. Flour the turkey ; put it into the water while 
cold, let it boil gently, take off the scum as it rises, then 
cover the kettle close. If a young-one, of a moderate 

size, let it boil rather more than half an hour; take off 
thékettle, and let it stand half an hour close covered, the 
steam being confined will do it sufficiently. Boil the 
balls, lay them round it with oyster-sauce in the dish, and 
ina tureen. The stuffing may be made without oysters, or 
it may be stuffed with force-meat, or sausage-meat, mixed 
with a few crumbs of bread and yolks of eggs: if oysters 
are not to be had, white celery-sauce is very good, or white 
sauce For which see pages 30 and 34, 

wi 

  

ROASTING. 
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GENERAL REMARKS, 

MEAT should be well jointed before it is put to the fire, 
and covered with paper, to prevent the fat fr om scorching ; 
half an hour before thé meat is taken up, the paper inust 
be taken off, and ihe meat basted and dredged with 
flour, to make it a fine brown. Large poultry should 
also be covered with paper, if the fireis very fierce, but 
small poultry does not require it. Be careful not to 
place meat too near the fire at first; put it nearer by 
degrees. Rather more time should be allowed for roasting 
with a bottle-jack, or hanging-jack, than with a spit.
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Roast meat should be frequently basted, and, when nearly 

done, dredged with flour.—It is a general rule to allow a © 

quarter of an hour to a pound, for roasting as well as boiling 

meat. 

To roast a Sucking Pig.’ 

Before you put the pig on the spit, chop a little sage 

yery fine, mix it with a handful of bread-crumibs, and a 

little pepper and salt ; put it in the belly, and sew it up 

close. Then spitit, and lay it down to a brisk fire, with 

a pig-iron hung in the middle of it. Dredge it well with 

flour, but do not baste it. Within a quarter of an hour 

of its being done, wipe off the flour with a clean cloth, tie 

a bit of butter in a piece of rag, and rub it over the pig; 

some people rub it with the butter in a rag the whole time 

it is roasting. "Take off the head while at the fire; take 

out the brains, chop them, and mix them with the gravy 

that comes from the pig witha little melted butter, or 

makea rich beef-gravy, and put the brains and some of 

the bread out of the inside into it. Then take up the pig, 

and, without drawing it from the spit, cut it down the 

back and belly ; puta little of thé sauce into the dish with 

it; take off the lower jaws and ears to garnish with; send 

the remainder of the sauce to table ina tureen, A pig of 

moderate size will take about an hour and a half roasting. 

Currant-sance is frequently eaten with it, The bread may 

be cut in thin slices to put into the pig if you choose, and 

the chopped sage strewed between each slice. 

To roast a Turkey. 

The sinews of the legs should be drawn out, in what- 

ever way the turkey is to be dressed. In drawing it tuke 

care not to tear the liver, or break the gall, russ it ia 

the same way as a fowl for roasting. Make a stuffing for
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the craw, of grated’breaa, a little peer-suet, chopped fine, - 

a bit of lemon-peel, parsley, and sweet herbs, chopped 

small, pepper, salt, nutmeg, and the yolks of two eggs ; 

work these all well together, and fill the craw, Paper 

the breast; put it to a brisk fire: when nearly done, take 

off the paper, dredge it with flour, and baste it till quite 

done. Put fried sausage-meat balls and brown gravy in 

the dish. A large turkey will take an hour and a half, one 

of moderate size an hour and a quarter, anda small one 

an hour. If it isa turkey-poult, serve it up with gravy 

and bread-sauce; the latter of which is made thus: Cut 

the crumb ofa penny loaf into thin slices; put it intoa 

sauce-pan, with milk, alittle allspice, some salt, and an 

onion ; boil it till the bread is quite soft, then take out the 

onion and beat the bread very fine; put into it a bit of 

butter; when it boils pour it into a sauce-tureen, and 

serve it up with the turkey. This sauce is good to eat 

with fowls, as well as turkeys. 

A Fowl or Turkey roasted with Chesnuts. 
Roast a quarter of a hundred of chesnuts, and peel 

them ; leave out eight or ten, bruise the rest in a mortar, 

with the liver of a fowl, a quarter of a pound of ham, well 

pounded, and sweet herbs and parsley, chopped fine ; sea- 

son it with mace, nutmeg, pepper, and salt; mix all 

these together, and put them into the inside of the fowl ; 

spit it, and tie the neck and yent-close. For sauce, take 

the rest of the chesnuts, cut them in pieces, and put them 

into astrong gravy, with a glass of white wine; thicken 

with a piece of butter rolled in flour. Pour the sauce in 

the dish, and garnish with orange-and sprigs of parsley. 

To roast Fowls. 

Draw and truss the fowls with the liver twisted under 
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one wing, the gizzard under, the other and the legs 

skewered straight down, the wings must also be skewered 

down close to the sides; put them down to a good fire: 

singe them, dust them with flour, and baste them well 

with butter. They must be three quarters of an hour 

roasting, if large; twenty minutes, if small. Make gravy 

of the necks and gizzards, or of beef; when strained, put 

in a spoonful of browning. Take up the fowls, pour 

some gravy intothe dish, and serve them with egg, mush- 

room, or celery sauce; or parsley and butter, if it is pre- 

ferred. 

To roast Chickens. 
Draw and truss them the same as the preceding, with 

the exception of the legs, which must be brought forward 

and skewered together with the feet sticking up. A quare- 

ter of an hour isa sufficient time to roast them; when they 

are done, froth them, and lay them ona dish, serve with 

parsley and butter poured over them, or in a sauce-tureen. 

Use beef gravy instead of parsley and butter, if preferred. 

To roast a Stubble Goose. 

After it is picked, the plugs of the feathers pulled out 

and the hairs carefully singed, let it be well washed and 

dried. Make a seasoning of onions and sage-leaves chopped 

fine, a spoonful of bread-crumbs, half the liver parboiled 

and chopped fine, or scraped with a knife, add pepper, 

salt, and a bit of butter the size of a walnut; put the 

stuffing into the goose, and fasten it tight at the neck and 

rump. Put it first at a distance from the fire, and by 

degrees push it nearer. A slip of paper should be skewered 

on the breast-bone. Baste it well, When the breast 

begins to rise, take off the paper, and be careful to serve 

it before the breast falls, or it will be spoiled by coming
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to table flat ; let a good brown gravy be sent in the dish. 

Some persons, before they cut the breast, take off the 

apron, and pour into the body a glass of port wine, and 

two tea-spoonfuls of mustard. Serve it up with gravy and 

apple-sauce in tureens. A moderates-sized goose will take 

an hour roasting, a larger one an hour and e quarter. 

To roast a Green Goose. 

Put a piece of butter, about the size of a pullet’s egg, 

into the goose; spit it and lay it down to the fire. Singe 

it, dredge it wicu flour and baste it well with butter. If 

the goose be large, it will take at least three quarters of an 

hour; when done enough, dredge it with flour, baste it 

till a fine froth rises and the goose is ofa mice brown. 

Melt some butter and put into it a spoonful of sorrel- 

juice, alittle sugar and a few scalded gooseberries; pour 

jt into sauce-tureens, and send it up to table hot, with the 

goose. “You may likewise add gravy and apple-sauce, and 

garnish the dish with crusts of bread, grated very fine. 

To roast Ducks. 

Truss them and prepare them for the spit with the same 

seasoning as directed for a stubble goose; singe them, 

dust them with flour, and baste them: a good fire will 

roast them in half an hour, or rather less. Before you 

take them up, dust them with flour, and baste them till 

they froth and look brown, Wild ducks may be dressed 

in the same way, but many people omit the seasoning. 

To roast Pigeons. 
Draw them, and take out the craws clean; wash them 

in several waters, and dry them; roll a bit of butter in 

some chopped parsley, and season it with pepper and
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salt. Put this nto the birds,then spit them, dust them 

with flour, and baste them with better, At a good fire 

they will be done in twenty minutes. 

To roast Larks. 

Take a dozen of larks, put them on a skewer, and tie 

both ends of the skewer to the:spit.. Dredge and. baste 

them ; in about ten or twelve minutes they will be done. 

Make the sauce thus: Take the crumb of a penny loaf, 

grate it, and put it into a stew-pan or frying-pan, with a 

bit of butter about the size of a walnut. Shake it overa 

gentle fire tillit is ofa light brown ; lay it between the birds, 

ona dish, and pour a little melted butter over them, o 

gravy if it be preferred, 

To roast Woodcocks or Snipes. 
These birds must never be drawn. When put on the 

spit, toast the round of asmall loaf till it is nicely browned ; 

lay it on a dish under the birds while at the fire; baste 

them with a little butter, and let the entrails drop on the 

toast. When done, put the toast in a dish, and lay the 

birds on it; poura quarter of a pint of brown gravy into 

the dish, and set it over a chaffing-dish a few minutes, and 

serve them hot to table. A woodcock takes twenty minutes 

roasting g, and a snipe fifteen. 

Ruffs and. Rees. 
These birds are rarely to be found, except in Lincoln- 

shire, and the Isle of Ely ; they are very delicate. ‘Truss 

them like woodeocks, but do not dress them with the 

entrails in. Serve them with gravy and bread-sauce, and 

garnish the dish with crisp crumbs of bread. Twelve 

minutes will do them.
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Pheasants and Partridges. 
- The same method is used in dressing both these birds. 
Truss them with their heads under their Wings, but. in 
other respects like chickens, for roasting. When you 
have spitted and laid them down, dust them with flour, 
and baste them often with butter, keeping them at a 
distance from the fire. About half an hour is sufficient to 
roast pheasants, and about twenty minutes for partridges, 
A few minutes before you take them up, sprinkle a few 
bread-crumbs over them; Make the gravy of a scrag of 
mutton, and put into the sauce-pan with it a tea-spoonful 
of lemon-pickle, and a large spoonful of ketchup. Strain 
it, and put a little into the dish with the birds. Serve 
them up with the remainder of the gravy in one sauce- 
tureen, and bread-sauce in another, for which see recejpt 
page 34. If you wish for ornament, you may fix one of 
the principal feathers of the pheasant in its tail. Beef 
gravy with a little port wine in it is more frequently used 
with them, 

Plovers. 
* Green plovers should be roasted in the same way as 
woodcocks, without drawing, and served on a toast. Grey 
plovers may be either roasted or stewed with gravy, herbs, 
and spice. 

Guinea and Pea Fowl. 
Dress them in the same way as pheasants. 

To roast a Hare. 
“ Put a skewer into the mouth, and fasten the head down 
exactly between the shoulders ; bring the hind legs up to 
meet the fore legs, and pass one skewer through them ; 
then proceed to make a stuffing thus: A quarter of a 
pound of beef-suet, minced fine, double the quantity of
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bread-crumbs grated, the liver parboiled and chopped, 

some parsley, a little lemon-peel, and a sprig of thyme 

chopped fine; season with pepper, salt, and nutmeg. 

Moisten it with an egg, and put it into the hare; sew up 

the belly, and lay it down to a good fire; let the dripping- 

pan be very clean. Puta quart of warm salt and water 

into the dripping-pan, and baste the hare with it tilla 

very little is left; then with butter or good beef-dripping 

tll done. If it is a large hare, it will require an hour and 

a half roasting; when it is nearly done, dust with flour, 

and baste it with butter, till it is properly frothed. Put 

a ttle brown gravy in the dish, the rest in a sauce-tureen, 

and currant-jelly in a jelly-glass. 

To roast Rabbits. 
Baste them with butter, and dredge them with a little 

flour. Half an hour will be sufficient time to do them at 

a clear quick fire, if they are not very large. Take the 

livers, witha little bunch of parsley, and boil them; then 

chop them very fine together. Melt some good butter, 

and put half the liver and parsley into it; pour it into the 

dish, and garnish with the other half. Let the rabbits be 

done of a fine light brown. 

To roast a Rabbit, Hare Fashion. 

Lard a rabbit with bacon; put a pudding in its belly, 

made the same as for a hare, and roast it the same, only 

baste it all the time with butter; serve it up with parsley 

and butter, and gravy-sauce. 

‘ To roast Venison. 
When it is spitted, put a sheet of paper over it, then a 

paste of flour and water, over that a sheet of thick paper, 

well tied on : a haunch, if it is a large one, will take four



20 A PLAIN SYSTEM OF COOKERY. 

hours ; a neck and shoulder about two hcurs and a half, 

according to the size: just before it is taken from the fire, 

take off the paper and paste, then flour and baste it with 

butter till itis properly frothed.—Send to table gravy and 

sweet sauce in separate tureens, and garnish with currant- 

elly. a 

To roast Veal. 
‘With a good fire, veal takes about a quarter of an hour 

to each pound. Coyer the fat of the loin and fillet with 

paper. Stuff the fillet and shoulder as follows: Take a 

quarter of a pound of suet chopped fine; parsley and 

sweet herbs chopped fine; grated bread and lemon-peel ; 

pepper, salt, nutmeg, and anegg. Mix these well, and 

stuff it into the veal as securely as you can, that it may not 

fall out while roasting. ‘Roast the breast with the caul on, 

till nearly done; then take it off and fiour and baste the 

meéat. Lay itin the dish, pour a hittle melted butter over 

‘t and serve it up with either salad, potatoes, brocoli, 

eucumbers, French beans, peas, caulifilowers, or stewed 

éelery. Weal must be well done. 

To roast Pork. 

Pork, like veal, must be well done. Ifa loin, cut the 

skin across, witha sharp pen-knife, which makes it more 

convenient to be carved. Let each stripe be about half an 

ஞ் wide. Score a leg in the same manner.—If not 

disliked, stuff the knuckle part witha stuffing made of 

sage and onion chopped fine, a spoonful of grated bread, 

௭௨௨0௦0 with pepper and salt; or put the seasoning in a 

Bole under the twist, skewer it in, and roast it crisp. if 

a spring (which when young eats well), cut off the hand, 

strew sage and onion over it, roll it round, and tie it. 

Two hours will do it, Ifa sparerib, baste it witha bit of
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lard or butter, dust it with flour, chop dried sage, and 

strew overit. Ifa griskin, baste it with lard or butter, 

and strew sage over it ; potatoes, apple-sauce, and mustard, 

are eaten with roast pork. Ifa leg of pork, have a little 

drawn gravy and pour into the dish, if you think it 

necessary. 

To roast Beef. 
A piece of ten pounds will take about two hours and a 

half to roast it; twenty pounds, three hours and a half, if 

thick ; put a piece of paper on the outside, it prevents the 

skin from shrinking. Either salad, potatoes, brocoli, 

greens, cucumbers, French beans, or cauliflowers, are 

eaten with it ; also mustard and horse-radish. 

To roast a Breast of Mutton. 
Bone the mutton, make a sayoury force-meat for it, 

wash it over with egg: spread the force-meat upon it, roll 

it up and bind it with pack-thread; roast it nicely and 

serve it up with gravy-saucé, 

Or roast it with the bones in, without the force-meat. 

To roast Mutton and Lamb. 
Mutton and lamb must be roasted with a quick clear 

fire. Baste it as soon as it is put down; sprinkle on a 

little salt, and when nearly done, dredge it with flour. In 

dressing the loin or saddle, you must loosen the skin and 

skewer it on; when nearly done, take off the skin and 

baste it, to froth it up. Serve it up with potatoes, brocoli, 

French beans, or cauliflowers. Send mint-sauce to table 

with lamb. 

ம To roast House-Lamb. 

* House-lamb requires to be well roasted. A. small fore 

quarter will take an hour anda half; a leg an hour.—
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Salad, broculi, potatoes, celery, raw or stewed, or mint- 

sauce, are eaten with it. When a fore quarter is sent to 

table, you may cut off the shoulder, pepper and salt the 

ribs and squeeze a Seville orange over them. 

To roast a Calf’s Head. 
Wash the head very clean, take out the brains, and dry 

it well with a cloth. Make a seasoning of pepper, salt, 

nutmeg, and cloves, some bacon cut very small and some 

grated bread; strew this over it, roll it up, skewer it up 

with a small skewer and tie it with tape. Roast it and 

baste it with butter. Make veal gravy, thickened with 

butter rolled in flour; you may garnish with the brains 

fried and laid round the edge of the dish. 

To roast a Calf?s Liver. 
Cut a hole in it and stuff it with crumbs of bread, 

herbs, onions, salt, pepper, a bit of butter and an egg: 

sew the liver up; wrap it in a veal caul and roast it. 

Serve with brown gravy and currant-jelly. 

To roast Sweetbreads. . 
Parboil two large ones and roast them ina Dutch oven; 

use gravy-sauce or plain butter, with reushroom ketchup. 

To roast a Porker’s Head. 

Choose a fine young head ; clean it well; put bread and 

sage in it, as for a pig; sew it up tight and put it on a 

hanging jack ; roast ii in the same manner asa pig, and 

serve it up in the same way. 

To roast a Bullock's or Calf’s Heart. 
Take some crumbs of bread, suet, parsley and sweet, 

marjoram, chopped fine ; lemon-peel grated; pepper, salt, 

and nutmeg, with an egg; mix these into a paste and
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stuff the heart with it. When done, serve it up with 
gravy or melted butter in sauce-tureens. The same 
method to be observed, whether you bake or roast it: if 
care is taken, baking it is the best plan, as it will be more 

regularly done than it can be by roasting. 

Hind Quarter of a Pig, Lamb Fashion. 

When house-lamb is dear, the hind quarter of a pig 

will bea good substitute for it. Take off the skin and 

roast it, and it will eat like lamb. Serve it ‘with mint- 

sauce or salad. ் 

A leg of lamb is very good, stuffed in the same manner 

as directed for a leg of pork, and roasted, with a little 

drawn gravy in the dish. A loin of mutton is also very 

good, stuffed with the same stuffing as for a hare, and 

basted with milk. Put gravy in the dish, served up with 

currant-jelly, or any other sauce you like. 
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To make Browning. 
TAKE four ounces of treble-refined sugar, well pounded, 

and put it into a frying-pan, with an ounce of butter: set 

it over a clear fire and mix it well together. When it 

begins to be frothy by the sugar dissolving, hold it higher 

and have ready a pint of red wine. When the sugar and 

butter are of a deep brown, pour in a little of the wine 

and stir it well; then add more wine and keep stirring it 

all the time. Put in half am ounce of Jamaica pepper, 

six cloves, four shalots peeled; two or three blades of 

mace, three spoonfuls of ketchup, a little salt, and the
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rind of one lemon. Boil it slowly about ten minutes, then 

pour it into a basin. When cold, take off the scum and 

bottle it up for use. This is considered too expensive for, 

general use. 

Apple-Sauce. 
Pare, core, and slice some apples and put them inte a 

sauce-pan, with a little water, to prevent their burning ; 

add a bit of lemon-peel. Let them boil slowly and shake 

them frequently ; when done, take out the peel, bruise 

the apples with a spoon, and adda little sugar. When you 

have worked the whole together very fine, set it on the fire 

till it is quite hot, then put it into a sauce-tureen, and 

serve it up with the meat. A bit of butter is a great 

improvement to the sauce. 

To make Sauce for roasted Meat. 
Wash an anchovy very clean and put to it a glass of red 

wine, a little strong broth or gravy, some nutmeg, one 

shalot, chopped, and the juice of a Seville orange; stew 

these together a little and pour it to the gravy that runs 

from the meat. 

To make Sauce for Savoury Pies. 

Take some gravy, one anchovy, a sprig of sweet herbs, 

an onion, and a little mushroom-liquor; boil it a little, 

and thicken it with burnt butter, or a bit of butter rolled 

in flour; then add a little red wine, open the pie, and put 

it in. This serves for mutton, lamb, veal, or beef pies; 

but they are very good without it. 

Ham-Sauce. 
Pick all the meat clean from a ham-bone, leaving out 

any rusty (or racy) part; beat the meat and bone to 4 

mash with a rolling-pin or hammer ; put it into a sauce-pan
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with a few spoonfuls of gravy, or water ; set it over a slow 
fire, and stir it all the time, or it will stick to the bottom. 
When it has been on some time add a sprig of sweet herbs, 
some pepper, and half a pint of beef gravy, or water; 
cover it up, and let it stew over a gentle fire; when it has 
a good flavour of the herbs, strain off the gravy. A little 
of this is an improvement to any.kind of gravy. 

Fish-Sauce, without Butter. 
" Simmer very gently a quarter of a pint of vinegar, and 

half a pint of soft water, with an onion, a little horse-radish, 

and the following spices, lightly bruised ; four cloves, two 

blades of mace, and half a tea-spoonful of black pepper ; 

when the onion is quite tender, chop it small, with two 

anchovies, and set the whole on the fire to boil for a few 

minutes, with a spoonful of ketchup. Beat the yolks of 

three fresh eggs; strain them, mix the liquor by degrees 

with them ; and, when well mixed, set the sauce-pan over 

a gentle fire, keeping a basin in one hand, into which 

toss the sauce to and fro, and shake the sauce-pan over 

the fire, that the eggs may not curdle. Don’t boil them ; 

- only let the sauce be hot enough to give it the thickness 

of melted butter. 

Sauce for a Pig. 
Chop the brains a little, put in a tea-spoonful of white 

gravy, the gravy that runs out of the pig, anda small 

piece of anchovy. Mix them with about a quarter of a 

pound of butter, and as much flour as will thicken’the 

gravy ; a slice of lemon, some caper-liquor, and a little 

salt. Shake it over the fire; when quite hot, put it into 

the dish, A very good sauce may be made by putting 

some of the bread and sage, which have been roasted in the 

Pig, intosome good beef gravy, with some of the brains. 
Cc
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Currant-Sauce for a Pig. 
: Boil an ounce of dried currants in half a pint of water 

for a few minutes; then add a small cupful of crumbs 

of bread, a few cloves, or a little nutmeg grated, a glass 

of any kind of sweet wine, and a bit of butter. Sweeten 

it to your taste. Send it to table in asauce-tureen. You 

may make the same sauce for venison or hare, only put red 

port ‘instead of white wine. If you do not lke currant- 

sauce fora pig, you may boil a few currants, and send 

them to table in a saucer, ‘with a glass of currant-jelly 

in the middle. 

Sauce for a Turkey. 
Open some oysters into a basin, and wash them in their 

own liquor, but save the liquor, and pour it, as soon as 

settled, into a sauce-pan; put to ita little white gravy, 

and a tea-spoonful of lemon-pickle. Thicken with 

flour and butter; boil it three or four minutes; adda 

spoonful of thick cream, and then the oysters.—Shake 

them over the fire till quite hot, but do not let them 

boil. 
Another Sauce for a Turkey or Fowlts. 

Take the crumb of a penny loaf, or roll, and cut it in 

thin slices; put it in: cold water, with a little salt, an 

onion, and a few pepper-corns. Boil it till quite soft, 

and then beat it well. Put in a bit of butter, and a 

spoonful of cream. This sauce eats very well with roast 

veal. Send it to table ina sauce-tureen, and gravy in 

another. 

Brown Gravy for Lent. 
Melt a piece of butter, about the size of an egg, ina 

sauce-pan ; shake in alittle flour, and brown it by degrees ; 

stir in half a pint of water, and half a pint of ale, or small
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beer, which js not bitter ; an onion, a piece of lemon-peel, 
two cloves, a blade of mace, some whole pepper, a 
spoonful of nrushroom-pickle, a spoonful of ketchup, and 
an anchovy. Boil all together a quarter of an hour, and 
strain it. It ig an excellent sauce for various dishes. 

Gravy for a Fowl without Meat, 
Take the neck, liver, and gizzard; boil them in half a 

pint of water, with a «mall piece of bread toasted brown 5 
also pepper, salt, and a bit of thyme; let them buil fill 
reduced to a quarter of a pint; add half a glass of red 
wine ; boil and strain it, then bruise the liver well and put 
to it; strain it again, and thicken witha bit of butter 
rolled in flour. 

Gravy for White Sauce. 
" Take a pound of any part of veal, cut it into small pieces ; 
boil it ina quart of water, with an onion, a blade of mace, 
two cloves, and a few white pepper-corns. Boil it till it is 
as tich as you think necessary. : 

Gravy for Brown Sauce. 
Take a pound of lean beef, cut it small, then flour it 

well, season it with pepper and salt; put a piece of butter 

as big as an egg inte a stew-pan ; when itis melted, put 

in the beef: fry it on all sides a little brown; then pour 

in a quart of boiling water, and add twelve whole pepper- 

corns or a little allspice, and a bunch of sweet herbs ; cover 

it close, and let it boil till it is as rich as you wish it, then 

strain it off. : 

An ox-kidney or milt, or any other kind of milt or 

kidney or sheep’s heart will make very good gravy. Cut 

it across, so as to let the gravy out; shake a little pepper 

and salt overit; put it into a sauce-pan, with sweet herbs, 

Ce
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and a sufficient quantity of water to cover it; let it stew 

an hour and a half; add more water as you see occasion, 

go as to leave a sufficient quantity at the time you want to 

send it to table. The bones of any kind of roast meat, 

broken to pieces, and stewed with it, are a great improve- 

ment ; you may thicken it with butter, rolledin flour, and 

add any kind of ketchup you think proper, according to 

the dish you intend it for. 

A Cullis for Ragouts, and almost all rich 
Sauces. 

! Take two pounds of lean veal, two ounces of ham, two 

cloves, a little nutmeg, a blade of mace, some parsley-roots, 

two carrots cut to pieces, some shalots, and two bay-leaves; 

set these over a stove, or in a kettle of boiling water, in an 

earthen vessel ; let them do very gently for half an hour 

closely covered ; observing they do not burn; put some 

~ beef-broth to it, let it stew till it is as rich as you wish if 

to be, then strain it off. 

Lemon-Pickle. 

Take about ascore of lemons ; grate off the outer minds 

very thin; cut them into quarters, but leave the bottoms 

whole. Rub on them equally half a pound of bay-salt, 

and spread them ona large pewter dish.—Either put them 

in a cool oven, or let them dry gradually by the fire, till 

the juice is all dried into the peels; then put them into a 

well-glazed pitcher, with an ounce of mace, and half an 

ounce of cloves, beaten fine ; an ounce of nutmeg cut into 

thin slices, four ounces of garlic peeled ; half a pint of 

mustard-seed, bruised a little, tied in’a muslin bag. Pour 

upon them two quarts of boiling whfte-wine vinegar, close 

the pitcher well up, and let it stand five or six days by the 

fire, Shake it up well every day, then tie it close, and let it
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stand three months to take off the bitterness; when you bottle 

i1t:put the pickle and lemon into a hair sieve ; press them 

well to get out the liquor, and let it stand till another day; 

then pour off the fine and bottle it. Let the other stand 

three or four days, and it will refine itself. Pour it off, 

and bottle it; and continue to do so as long as you can 

get any that is clear, Boil a pint of vinegar, and put 

it into a jar with the ingredients, and let it stand several days 

by the fire, then bottle it off—This will make a second 

sort ; and though not equal to the first, will be very good 

for many kinds of sauce. 

The best sort is good for fish-sauce, and made-dishes. 

One tea-spoonful is enough for white, and two for brown 

sauce, fora fowl. It is amost useful pickle, and gives a 

pleasant flavour. Always putitin before you thicken the 

sauce, or put any cream in, lest the sharpness should mal. 

it curdle, 

‘ To make Onion-Sauce. 
Boil eight or ten large omons ; when done enough, chop 

them ona board to keep them from turning a bad colour ; 

or boil them in milk and water till quite tender, then pulp 

thera through a cullender, put them in asauce-pan, with 

a bit of butter, and a spoonful of cream ; boil it a little, 

and send it to table quite hot. It is a proper sauce for 

roast mutton, or to smother boiled ducks, rabbits, &c. 

Sauce for a green Goose. 
Take some melted butter, put in a spoonful of the 

juice of sorrel, a little sugar, and a few coddled goose- 

berries; pour it into sauce-tureens, and send it hot to 

table. 

Lemon-Sauce with Liver. 

Pare a lemon, cut it into slices, pick out the seeds, and 

C3
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chop it small; boil the liver of a fowl, and bruise it; mix 

these ina little gravy, and put it to some melted butter, 

with a little of the peel chopped fine. 

Mushroom-Sauce. 

Mixa good piece of butter with a little flour; boil it up 

in some cream, shaking the sauce-pan; throw in some 

mushrooms, a little salt and nutmeg ; boil it up. 

Or put the mushrooms into melted butter, with a little 

veal gravy, some salt and grated nutmeg. 

Celery-Sauce for boiled Fowls, Turkeys, 
Partridges, or other Game. 

Take a head of celery, wash and pare it very clean; cut 

it into little thin bits, about two inches long, and boil it 

softly in a little milk and water till it is quite tender; 

then add a little beaten mace, some pepper and salt, and 

alittle grated nutmeg; thicken it with a,good piece of 

butter, rolled in flour: boil it up, pour some of it inta 

the dish, and put the remainder in a sauce-tureen. You 

may add a little cream and some lemon-pickle, or lemon- 

- Juice, if you like it. 

Brown Celery-Sauce. 
Take the celery as above; then add mace, nutmeg, 

pepper, salt, a piece of butter, rolled in flour, with a 

glass of red wine, a spoonful of ketchup, and half a pint of 

good gravy ; boil all these together, and pour it into the 

dish. Garnish with lemon. 

To make Egg-Sauce. 
Boil the eggs hard, and cut them into small pieces; 

but do. not chop them very fine; put them into good 

melted butter.
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‘ Lemon-Sauce. 
Cut thin slices of lemon into very small dice, and put 

them into melted butter; give it one boil, and pour it 
over boiled fowls ; or send it to table in a sauce-tureen. 

Shatot-Sauce for boiled Mutton. 
Take two spoonfuls of the liquor the mutton is boiled 

in, two spoonfuls of vinegar, two or three shalots cut fine, 

with a little salt: put it into a sauce-pan witha bit of 

butter, the size of a walnut, rolled’ in flour; stir it 

together, and give it a boil. It is a good sauce for boiled 

mutton. 

Mint-Sauce. 
Take young mint; pick and wash it clean; chop it 

fine ; put it in a sauce-tureen, with sugar and vinegar to 

your taste, 

Fennel-Sauce. 
Boil some fennel and parsley, tied together in a bunch; 

chop it small; and stir it into some melted butter. It is 

generally eaten with mackarel. 

To make Parsley Sauce in Winter. 
Take a little parsley-seed ; tie it up in a clean rag, and 

boil it ten minutes iu a sauce-pan; take out the seeds, 

cand let the water be cold. Take as much of the liquor 

as you want; dredge in a little flour; put in the butter 

and melt it. Chop a little boiled spinage, and put it 

into the sauce-pan ; mix it with the butter, and send it to 

table in a sauce-tureen. 

Parsley and Butter. 
Tie up some parsley in a bunch: wash it, and put it 

into some boiling water with a little salt; when it has boiled 

C4
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up very quick two or three times, take it out, chop it very 
fine, and mix it with some melted butter. 

A good Substitute for Cuper-Sauce. 
Cut some pickled gherkins into small bits, rather less 

than capers; put them into melted butter, with a little 
vinegar. Pickled stertions chopped will also be found an 
equally good substitute. 

Sauce for cold Chicken, Partridge, or Veal. 
An anchovy or two, boned and chopped ; some parsley, 

and a small onion, also chopped; likewise pepper, oil, 
vinegar, mustard, and either walnut or mushroom-ketchup: 
mix them together, 

Another Mushroom-Sauce. 
Peel and wash a quart of fresh mushrooms; cut-them 

in two, and put them into a stew-pan with a little salt, 
a blade of mace and a little butter. Stew them gently 
for half an hour; then add a pint of cream, and the yolks 
of two eggs well beaten, Keep stirring till they boil up ; 
then squeeze in halfa lemon. Put them into a sauce- 
tureen, or into a dish, witha slice of bread toasted brown, 
and just dipped into boiling water and the mushrooms 
poured over it. ‘This is a very good sauce for white fowls 
of all kinds, 

Sweet Sauces, for either Hare or Venison. 
Currant-jelly warmed ; or half a pint of red wine, with 

a quarter of a pound of sugar simmered over a clear fire, 
for five or six minutes ; or half a pint of vinegar, and a 
quarter of a pound of sugar, simmered till it is a syrup. 

Anchovy-Sauce. 
Chop one or two anchovies, without washing them ; put
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80106 flour and butter, and a table-spoonful of water ; stir 
it over the fire till it boils once or twice ; by that time, if 
the anchovies are good, they will be dissolved. Some 
people wash the anchovies and add a little cream. 

Another Anchovy-Sauce. 
"Strip an anchovy ; bruise it very fine ; put it into half 

a pint of gravy, a quarter of a pound of butter, rolled in 
flour, a spoonful of red wine, and a tea-spoonful of 
ketchup ; boil all together till it is properly thick, and 
serve itup. Add a little lemon-—juice if you like it, 

To melt Butter. 
Keep a tin sauce-pan solely for the purpose of melting 

butter. Put two table-spoonfuls of water, and dredge in 

-a little flour till it is nearly as white as milk; shake it 

well, and put in a quarter of a pound of butter, cut in 

slices. As it melts, shake it only one way, or it will oil ; 

let it boil up, and it will be smooth and thick. 

Bechamel, or White Sauce. 
Cut lean veal into small slices, and the same quantity of 

lean ham or bacon: put them into a stew-pan, with a good 

piece of butter, an onion, a blade of mace, a few mush- 

room-buttons, a bit of thyme, and a bay-leaf; fry the 

whole over a very slow fire, but do not brown it; thicken 

it with flour: then put an equal quantity of goud broth, 

and rich cream ; let it boil half an hour, and stir it all the 

time; strain it through a soup-strainer. 

Oyster-Sauce. 
Stew abont two dozen of oysters in their own liquor for 

ten minutes; take them out, strain the liquor, add to it 

half a pint of cream, and about two ounces of fresh butter 

கே 
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rollea in flour; put the oysters in again, Ma let them 

simmer all together for about ten minutes, stirring them 

all the time one way ; then take it off the fire and add the 

juice of half a lemon. 

: Lobster-Sauce. 

Melt some butter in alittle milk, with a little flour and 

a bit of lemon-peel in it ;. then add some cream, take out 

the lemon-peel and put in the lobster cut into small pieces, 

with a little of the spawn; simmer all together about ten 

minutes. 

Shrimp-sauce may be made in the same way; or the 

shrimps put into plain melted butter. 

Bread-Sauce. 
_ Boila pint of milk with a little allspice, and strain it 

vver as much grated bread as will fill a pint basin three 

parts full, with a small onion in the middle of the bread ; 

let it stand covered close for two hours, then take out the 

onion, and add a quarter ofa pint of cream, with a small 

bit of butter, some pepper and salt; then simmer it 

altogether for ten minutes, 

White Sauce for Fowls, &c. 
Bojl a quarter of a pint of milk with a bit of lemon- 

peel, a sprig of lemon-thyme, and a blade of mace; add 

to it half a pint of cream and about two ounces of fresh 

butter rolled in flour; letit simmer about five minutes, 

stirring it carefully one way ; then take it off the fire, take 

out the lemon-peel, thyme, and mace, and squeeze the 

juice of half a lemon into it, but do not let it boil after- 

wards.
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OBSERVATIONS 

ON 

DRESSING VEGETABLES. 

Es 

VEGETABLES should be” carefully cleaned from 

insects, washed in an earthen pan, in a large quantity of 

water, and continue in the water some time before they 

are boiled. The water must boil before they are put in; 

some salt should be putin with them. Boil all kinds of 

greens in a well-tinned sauce-pan, by themselves, and let 

them have plenty of water. Boil no kind of meat with 

them, as that will discolour them; if boiled too much, 

they lose their colour and crispness.—Let them boil very | 

fast, but do not cover them. If the water has not slackened | 

in boiling, they are done enough when they begin to sink. 

Take them out immediately, or the colour will change. 

Hard water spoils the colour of such vegetables as should 

be green; but if you cannot get soft water, you may put 

a tea-spoonful of salt of wormwood into the water when it 

boils, or a tea-spoonful of potash before the vegetables are 

put in,—Carrots and turnips may be bailed with meat, 

without injury to either; only carrots must not be boiled 

with any thing that you wish to look white. 

Asparagus. 
Scrape all the stalks carefully, cut them all the same 

length, put them into a pan of elean water, and have ready 

a stew-pan with boiling water. Put some salt in; tie 

the asparagus in small bundles, and put them in; when 

they are tender, take them up. If you boil them too 

6
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much, they will lose their colour and taste. Cut a large 
slice or two of bread, about half an inch thick, and toast it 

brown on both sides; then dip it into the liquor the aspa- 
ragus was boiled in, and lay it ona dish. Pour a little 
melted butter over the toast, then lay the asparagus on it 
all round the dish, with the heads inwards. Send it to 

table with melted butter in a sauce-tureen. 

Artichokes. 
Twist off the stalks; put them into cold water, and wash 

them well. Put them into a sauce-pan with cold water, 

with the tops downwards, that all the dust and sand may 

boil out. About three hours, or three and a half, will be 

sufficient to boil them; but the best way is to take out a 

leaf, and, if it draws easily, they are done enough. Send 

them to table with melted butter in small cups. They are 

better for being gathered two or three days before they 

are boiled, and kept in a cool place. 

Brocoli. 
Strip off the small branches from the great ones; then 

with a knife peel off the hard outside skin which is on the 

stalks and small branches, till you come to the top; throw 

them into a pan of clean water as you do them. Have 

water boiling in’a stew-pan, with some salt in it, and’ a 

small lump of sugar; put the brocoli into it: as soon as 

the stalks are tender, they are done enough—Take them 

up carefully ; do not break off the heads. 

Some eat brocoli like asparagus, with a toast under it, 

and sent to table with melted butter. 

. Peas. 
“ Peas should not be shelled long before they are 

wanted, nor boiled in much water; when the water boils' 

put them in, with a little salt, anda lump of loaf-sugar ;
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when they begin to dent in the middle, they are done 

enough; strain them through a cullender or sieve; put 

a piece of butter into the dish, and stir them till the butter 

is melted. Boil a sprig of mint by itself, chop it fine, 

and lay it round the edge of the dish. Some prefer 

melted butter sent to table in 2 sauce-tureen, rather than 

mixing it with the peas in the dish. 

The mint may be boiled with the peas, which ma&ny 

people prefer. 

Windsor Beans. 
These must be boiled in plenty of water, with a good 

deal of salt, and put in when the water boils. Boil and 

chop some parsley, put it into melted butter, serve them up 

with boiled bacon ; and the parsley and butter in a sauce= 

tureen. The bacon must not be boiled with them. 

French Beans. 
String the beans; cut them in two, and then across; 

sprinkle them over with salt,” and stir them together.—As 

soon as the water boils put them in, make them boil very 

quick, and they will soon be done: put them in a 

cullender to drain, and serve them with melted butter. 

Turnips. _ 
Pare them very thick, so as to take off all the outside 

coat; cut them in two, and boil them in a pot with either 

beef, mutton, or lamb. When they are tender, take them 

out; press the liquor from them, between two plates or 

trenchers ; put them into a pan, and mash them with 

butter and salt; send them to table in a dish, or basin, 

- by themselves : or send them, as they came out of the pot, 

ina dish, with melted butter in a sauce-tureen. If very 

young ones, you may leave about two inches of the green
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part toeach turnip; it looks pretty, and eats as good as 

the turnip. 

Carrots. 
They require a good deal of boiling. If they are young, 

wipe them after they are boiled : if old, scrape them before 

you boil them. You may either send them to table whole, 

or cut them in slices, and pour melted butter over them. 

ff they are young spring carrots, half an hour will boil 

them; if large, an hour: but old carrots will take two 

hours. 

Potatoes. 
Wash them clean; put them into a sauce-pan, just 

cover them with water, and let them simmer till they are 

done enough; pour the water from them, and set them 

on the fire a few minutes todry, with the cover on, shaking 

them occasionally ; then peel them and send them to table 

whole, or mash them with a little milk and butter. Young 

potatoes should be rubbed with a coarse cloth before they 

are boiled. Young potatoes should also be put in when 

the water boils, old ones while the water is cold. 

Tt is a very good plan to steam potatoes, when it is 

convenient. Potatoes should not be covered after they 

are taken out of the water, as it spoils their flavour. 

N.B. Boil the milk and butter together in a sauce-pan 

before you put it to the mashed potatoes; cold milk gives 

them an unpleasant taste. 

Cabbage. 
Quarter it, boil it in plenty of water, with a handful 

of salt; when it is tender, drain it on a sieve, or in 3 

cullender ; but do not press it. Tt may be chopped, and 

warmed with a piece of butter, pepper, and salt; or sent 

to table whole. Savoys and greens are boiled in the same 
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way, utalways boil them by themselves, and send them 

to table whole; you may send melted butter ina sauce- 

tureen if you like. 

Parsnips 

Must be boiled very tender ; and may either be served 

whole with melted butter, or beaten smooth in a bowl, 

warmed with a little cream, butter, flour, and a little 

salt.—They are an agreeable sauce to salt fish. 

॥ 

Spinage 

May be boiled fh the same manner as greens. When 

the water boils, put in the spinage with a small handful of 

salt, pressing it down witha spoon, as you put it into the 

sauce-pan ; Jet it boil quick ; and as soon as tender, put-it 

into a sieve or cullender, and press out the water. 

Another way to dress Spinage. 
Pick it clean, and wash it in two or three waters; put it 

into a sauce-pan that will just hold it, without water; 

throw a little salt over it; cover it close, and put the 

sauce-pan on a clear fire; when the spinage shrinks, and 

falls to the bottom, and the liquor that comes out boils up, 

it is done. Put it into a sieve to drain ; give it a squeeze ; 

lay it on adish; cutit in squares ; and send it to table with 

melted butter in a sauce-tureen. 

Spinage and Eggs. 

’ Boil the spinage, and break as many eggs into cups as 

you wish to poach; put the eggs into a stew-pan of boiling 

water; when done, take them out with an egg-slice, and 

lay them on the spinage. Send it to table with melted 

butter in a-sauce-tureen,
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To stew Asparagus. 
Seale sprue (a small kind of asparagus) ; cut it into 

pieces the size of peas, as far as the green part extends 

from the heads; wash and put them into a stew-pan.— 

To a quart of asparagus add half a pint of hot water, a 

little salt, and boil them till nearly done; strain them ; 

and preserve the liquor; boil it till nearly reduced ; put 

to it three ounces of fresh butter, a wine-glassfal of cream, 

a little sifted sugar, flour, and water, to make it a proper 

thickness ; add the asparagus; stew it till tender; serveit 

up on a dish, with the top of a Frengh roll toasted and 

buttered under it. 

Asparagus and Eggs. 
. Cut asparagus that has been dressed, the size of peas ; 

break some eggs into a basin ; beat them up with pepper, 

salt and the asparagus ; put it into a stew-pan, with two 

ounces of butter ; and stir it all the time it is on the fire ; 

when thick, it is done enough; put a toast on the dish, 

and the eggs and asparagus upon the toast. 

Asparagus-Loaves. 
Boil some asparagus; reserve a few whole, chop the 

remainder, but not too small; put some cream to them ; a 

bit of butter mixed with a little four, Cayenne pepper, 

salt, and nutmeg; boilit up, and have ready some small 

loaves ; make a hole in the tops; take out all the crumbs, 

and fry-the loaves of a nice brown: fill them with asparagus, 

stick those that were left whole in the tops for ornament, 

and serve them up. 

To fry Artichoke-Bottoms. 
Blanch, flour, and fry them (in fresh butter. Dish 

them, and pour melted butter over them, or put a little
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red wine into the butter; and season with nutmeg, pepper, 

and salt. You may put the yolk of a hard egg, ora 

force-meat ball, m_ the middle of each bottom, if you 

like it. 

To ragout Artichoke- Bottoms. 

Soak them in warm water two or three hours, changing 

the water several times, if they are dried ones ; then put 

them into a stew-pan, with some gravy, mushroom-ketchup, 

Cayenne pepper, and salt. When boiled, thicken the 

sauce with flour; put them into adish, pour the sauce 

over, and serve them hot. 

Jerusalem Artichokes 

Must be taken up the moment they are done, or ee 

will be too soft. They may be boiled plain in a little milk 

and water, and sent to table with melted butter ; or with 

white fricassee-sauce ; for which see receipt, page 34. 

Eggs and Brocoli. 

Boil the brocoli till quite tender; but save a large 

bunch, with six or eight sprigs. Toast bread largeenough 

for your dish. Take six eggs, beat them well, put them 

intoa sauce-pan, with a bit of butter, and a little salt; 

beat them with a spoon till thick enough ; then pour them 

on the toast, Set the largest bunch of brocoh in the 

middle, and the little pieces round. Or you may poach 

the eges if you choose. 

Celery stewed white. 

Cut the white part in lengths ; boil it till tender ; fry, 

drain, and flour it; put it into some rich gravy, with a 

little salt, nutmeg, and ketchup®; boil it up.
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Celery stewed brown. 
Cut it to pieces, as before directed ; half-boil ard drain 

it; then stew it in some good gravy, with a very little red 

wine, with pepper, salt, nutmeg, and ketchup; then mix 

a little flour smooth in a little gravy, and boil it all up. ் 

Cucumbers dressed raw. 
எ Pare and score them from one end to the other, in several 

rows, that they may be in small bits, as if slightly chopped: 

add a number of young onions, some Cayenne pepper, 

and salt, a glass of white wine, the juice of half a lemon, 

and some vinegar. Or you may cut them in thin slices, 

and add pepper, sult, vinegar, and sliced onions. Or 
send them to table whole, with an onion sliced in a small 
plate. 

Cucumbers stewed. 
_ Pare and slice them about the thickness of a crown« 
piece; slice some onions; fry them both; drain and 
shake a little flour over them ; put them into a stew-pan, 
with some good gravy, Cayenne pepper, and salt; stew 

them till tender. Or they may be stewed in their own 

liquor, without being fried; but add Cayenne, and salt. 

Or take out the seeds; quarter the cucumbers; stew 

them till clear, in some good gravy; mix a little flour, 
with some cream, a very little white wine, and white pepper 
pounded ; boil it up. 

To stew green Peas. 
‘Take a quart of peas, with a ‘lettuce, and an onion, 

both sliced, a bit of butter, pepper, salt, and no more 

water than hangs round the‘ lettuce when washed. Stew 

them two hours very gently.! | When ready to serve, beat 

up anegg, and stir it into them; or a bit of butter rolled 

in flour. Some think a lump of sugar an improvement.
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G avy may be added, if approved. Chop a bit of mint, 
and stew with it. 

French Beans stewed. 

Boil them, put to them a little cream ; a little gravy, 

f you have any; pepper, salt, a bit ட். butter, and a 

little flour: boil it up. 

To stew red Cabbage. 
' Slice a small red cabbage ; wash and put itAnto a sauce- 

_pan, with pepper, salt, no water but what hangs about it 

after it is washed, and a piece of butter. Stew it till quite 

tender ; add two or three spoonfuls of vinegar, and give it 

one boil over the fire. Serve it for cold meat, or with 

sausages on it. Or you may do it as above, only use 

gravy to put in the pan with it, instead of butter; and 

put slices of onion, with pepper and salt: when quite 

tender, put a bit of butter, rolled in flour, to thicken it, 

and a little vinegar. 

Another Way to stew Cabbage. 
Cut the cabbage very thin; put it into the stew-pan, 

w.th a small slice of ham, and half an ounce of butter at 

the bottom; half a pint of broth, and a little vinegar. Let . 

it stew three hours. When it is very tender, adda little 

m re broth or gravy, salt, pepper, and a table-spoonful 

of pounded sugar. Mix them well, and boil them till 

the liquor is sufficiently wasted ; put it into the dish, and 

lay fried sausages on it. ) 

Fricasseed Windsor Beans. 

When grown large, but not mealy, boil, blanch, and 

vay them in white sauce, made hot jor the purpose.— 

Just warm them through in it, and serve them up.
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A Ragout of Cauliflowers. 
' Take two cauliflowers; pick them as for pickling; stew 

them till they are tender, in brown gravy or cullis, seasoned 

with pepper and salt ; put them in a dish, and pour the 

gravy over them ; boil some sprigs of cauliflower very white, 

and lay round them. ; : 

Frying Herbs. 
Clean and drain a good quantity of spinage, or beech, 

two large handfuls of parsley, and a handful of green 

onions, Chop the parsley and onions, and sprinkle them | 

among the spinage. Set them over the fire to stew, with 

some salt and a bit of butter the size of a walnut: shake 

the pan when it begins to grow warm, and let it be closely 

covered till it is quite tender. It may be served with fried 

eggsupon it, or calf’s liver and rashers of bacon broiled, 

and served in a separate dish. 

A savoury Dish of Vegetables. 
Wash a dish with the white of raw eggs; then make as 

many divisions as you think proper, with mashed potatoes 

and yolks of eggs mixed together, and put on the dish; 

then bake it till of a-nice colour. Fill the divisions 

vs follows: in the first, stewed spinnage; in the second, 

‘mashed turnips; in the third, slices of carrots; in the 

fourth, some button-onions stewed in gravy, or pieces of 

cauliflower, or heads of brocoli: or any kind of vegetables 

you have at hand, so as to make a sufficient variety. ., 
‘ ; 

i Mushrooms. 

Great care should be taken not to use any but the real 

mushrooms, as the death of many persons has been occa- 

sioned by using the poisonous kind, which nearly resemble 

the genuine mushrooms. :  
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The eatable mushrooms first appear very small, and of 

around form, ona little stalk. They grow very fast, and 

the upper part and stalk are white ; as the size increases, 

the under part gradually opens, and shews a fringy fur, 

of a very fine salmon-colour, which continues more or less 

tillthe mushroom is a tolerable size, and then turns toa 

dark brown. These marks should be attended to; and 

likewise, whether the skin can be easily parted from the 

edges and middle. Those which have a white or yellow 

fur should be carefully avoided, though many of them 

have the same smell, but not so strong as the right sort. 

Mushrooms stewed white. 
Wipe some large buttons, boil them quick in a little 

water; put some cream to them, a piece of butter, mixed 

ர 

with a little flour, a little mace, Cayenne pepper, and salt ; 

boil it up; be careful not to let it burn to the sauce-pan. 

Mushrooms stewed brown. 
- Wash them; stew them in some good gravy; thickened 

with a little flour; add a little Cayenne pepper, salt and 

nutmeg. 

Mushroom- Loaves. 

Wash some small buttons; boil them a few minutes in 

alittle water ; put a little cream to them, a bit of butter 

rolled in flour, salt, and pepper; boil it up; cut off the 

tops of small loaves, or French rolls; take out the crumbs, 

and fry the loaves a nice brown; fill them with the 

mushrooms, and send them to table. 

Potatoes scalloped. 
When boiled, mash them fine; add milk, pepper, salt, 

and a piece of butter; do not make them too moist; fill 

some scallop-shells ; smooth the tops with the back of a 

spoon; set them in a Dutch oven before the fire to brown
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or you may add the yolk of aa egg, and mash them with 

cream, butter, pepper and salt. Score the top with a 

knife, and put thin slices of butter over before you put 

them in the Dutch oven. 

Potatoes in Balls. 

Do them as above ; roll them in balls with a little flour; 

brown them in a Dutch oven, or fry them. 

Potatoes fried. 

Cut potatoes into thin slices; fry them in butter till 

they are a nice brown; then lay them in a dish, and pour 

melted butter over them; if you think proper, potatoes 

may likewise be fried in batter, and served up with powder- 

sugar thrown over them. Any kind of fruit may be fried 

in the same manner. : 

NN. B. All kinds of batter should be fried in hogs’ lard. 

To dress Salad. 

Boil an egg quite hard, put the yolk into a salad-dish ; 

mash it with the back of a spoon; mix it with a spoonful 

of water first, then add a little of the best salad-oil to it, 

or melted butter, a tea-spoonful of ready-made mustard, 

a little salt and a sufficient quantity of vinegar: cut a 

lettuce, with mustard and cress (aot very small) into it, 

and inix it well together. You may cut celery, radishes, 

or any other kind of salad herbs with it. It is best to send 

onions to table in a small plate, rather than mix them 10 

the bow] An anchovy may be washed, cut small, and 

mixed with it, if approved, About a table-spoonful of 

essence of anchovies is still better, mixed with the oil and 

vinegar, ora smaller quantity in proportion to the salad. 

Celery may be dressed the same way. Cut up the white 
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of the egg and mix with the salad if you think proper, 

also a bit of beet-root. ் 

  ் 

OF 

STEWING, HASHING, &c. 
— 

To stew Beef. 
TAKE four or five pounds of beef that is proper for 

stewing, with the hard fat of brisket of beef cut into 

pieces ; put these into a stew-pan, with three pints of water, 

or weak gravy; a little salt, pepper, a sprig of sweet herbs, 

and three cloves. Cover the pan very close, and let it stew 

four hours over a slow fire. Then throw into it as many 

turnips and carrots, cut into square pieces, as you 

think proper, and the white part of a leek, two heads of 

celery, chopped fine, a crust of bread and two spoonfuls 

of vinegar. When done put it into a deep dish, set it 

over hot water and cover it close. Skim the gravy and put 

in a few pickled mushrooms ; thicken the gravy with flour 

and butter, make it hot, and pour it over the beef. You 

may serve force-meat balls with it, if you choose, and add 

ted wine if you think proper, or beer. 

To stew Beef-Steaks. 
Take rump-steaks, cut thick; put them in a stew-pan, 

with a bit of butter to brown. Add a little water, or gravy, 

an onion sliced, two or three anchovies, with pepper and 

salt. Cover them close and stew them over a slow fire an 

hour, or till sufficiently tender. Skim off the fat, adda 

glass of port wine, a few oysters, and some ketchup, 1f you 

think proper. 

சி
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Beef Olives. 
Cut about seven thin slices of beef from the rump, the 

same as you would cut beef steaks; beat them well, brush 

them over with egg, sprinkle them with sweet herbs cut 

very fine and a few bread-crumbs ; season them with pepper 

and salt; roll them up quite tight and tie them with pack. 

thread. Puta little gravy or broth into a stew-pan that 

will exactly hold them, cover them with fat bacon cut in 

thin slices, and put paper over the top; put them on a 

stove, or slow fire, to do very gently ; the slower the better; 

they will take full two hours; take them up, and lay six 

round the dish and one in the middle; pour gravy sauce 
over them. 

2 Ox-Palates. 
Boil them till tender, then blanch and scrape them; 

rub them over with pepper, salt, and crumbs of bread; 

fry them brown on both sides; pour off the fat; put as 

much beef and mutton gravy into the stew-pan as you wish 

for sauce; also an anchovy, a little lemon-juice, a little 

nutmeg grated, and salt to your taste; thicken it with a 

bit of butter, rolled in flour; when these have simmered a 

quarter of an hour, dish them up, and garnish with slices 

of lemon. 

Cow-Heels. 
Boil them four hours, or till quite tender. Serve them 

up with melted butter, and mustard and vinegar. 

Or cut them in four parts, dip them in batter and fry 

them brown ; fry onions if you like them, and serve round; 

send melted butter, or gravy, in a sauce-tureen. 

Bubble and Squeak. 
Cut some’slices of beef that has been boiled; put them 

into a frying pan with a bit of butter, or beef dnippings  
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make them quite hot; put them in a dish before the fire ; 
take some cabbage that has been boiled, chop and fry it ; 
put it into another dish and set it before the fire to keep 
hot; fry some slices of onion till quite tender; then put a 
little gravy into the pan, stir it about till it boils ; put in 
the beef and let it simmer a minute or two; put it with 
the gravy into a dish and lay the cabbage upon it. The 
onion may be omitted if not approved. ‘I'he round of beef 
after it has been boiled makes good bubble and squeak, _ 

Tripe 

May be stewed with omons in milk and water, or in 
water only, till tender; serve it in a tureen with melted 
butter and mustard for sauce ; boil it about an hour. 2 

Or fry it in small slices, dipped in batter, 
Or stew the thin part cut into bits, in gravy; thicken 

with flour and butter and add a little ketchup. 

To stew an Ox-Cheek. 

Soak half a head three hours, and clean it in plenty of 
water. ‘Take the meat off the bones, and put it into a pan, 
or pot, with a large onion, a sprig of sweet herbs, soine 
pepper, salt, and a little allspice. Lay the bones on the 
top; pour en two or three quarts of water, and cover the 
pot close with paper, or a dish that will fit close, Let it 
stand eight or ten hours in a slow oven; or simmer it by 
the side of the fire, or on a hot hearth. When tender, 
scum the fat off and put in celery, or any kind of yege= 
tables you choose. If approved, some slices of onion may 
be fried quite brown and put to ita little before it is taken 
from the fire. If celery cannot be had, a little of the seed_ 
boiled in it, in a muslin bag, gives it as good a flavour. 

D
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Beef a-la-Mode. 
The small round, the leg of mutton piece, the clod, or 

‘a part ofa large round, are all proper for this purpose; 

take either of these, with one dozen of cloves, mace jin 

proportion and half an ounce of allspice, beat fine ; chop 

a large handful of parsley and some sweet herbs very fine; 

cut some fat bacon into pieces, about a quarter of an inch 

square; put the beef into a pot with all the above ingre. 

dients, and cover it with water; chop four large onions and 

four cloves of garlic very fine; add six bay-leaves anda 

handful of champignons, or fresh mushrooms ; put them 

into the pot with a pint of strong beer, pepper, salt, Cay- 

enne pepper, and a spoonful of vinegar ; add three handful 

of bread-raspings, sifted fine. Cover it all close and stew 

it six or eight hours, according to the size of the piece; 

then take the beef out, put it into a deep dish, and keep   
it hot; strain the gravy through a sieve and pick out the 

champignons, or mushrooms ; skim off all the fat, then put 

the gravy into the pot again and give it a boil up; season 

it to your taste: then pour it over the beef and send it hot 

to table. If you prefer it cold, cut it in slices, with the 

gyvavy over it, and it will be a strong jelly. Some people 

boil red wine in a-la-mode beef. 

Neat’s Tongue, stewed. 
Cover it with water and let it simmer two hours ; then 

peel it and put it into the liquor again, with pepper, salt, 

mace, cloves, and whole pepper, tied in a bit of fine cloth 

a few capers chopped, turnips and carrots sliced, half ‘ 

pint of beef-gravy, a little white wine, and some swe 

herbs. Stew it gently till tender; then take out the spict 

and herbs, and thicken it with butter rolled in flour.
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To stew Veal that has been dressed. 
The veal should be under-roasted, or boiled; cut it 

into thick slices; put it into a stew-pan and just cover it 

with water-or broth. Season with pepper, salt, and nutmeg, 

a little mace, sweet,marjoram, a shalot, and seme lemon- 

thyme, or a little grated lemon-peel. Stew altogether ; 

when almost done enough, put into the liquor a little good 

gravy, some mushroom-liquor and a little lemon-juice. 

Let these stew a little longer.—Then strain off the liquor 

and thicken it with butter and flour. Lay the meat in the 

dish and pour the sauce over it. Garnish the dish with 

sippets and fried oysters, or bits of broiled bacon and 

sliced lemon. 

To stew a Breast of Veal. 

Let the breast be fat and white, cut off the neck end: 

and stew it for gravy. Make a force-meat of the sweet- 

bread boiled, a few crumbs of bread, a little beef-suet, 

an egg’, pepper and salt, a spoonful or two of cream and 

alittle grated nutmeg; mix them together, and having 

raised the thin part of the breast, stuff the veal, Skewer 

the skin close down, dredge it over with flour, tie it up in 

-acloth, and stew it in milk and water rather more than an 

hour ; if a large one, an hour and a half. 

The proper sauce for this dish is made of a little gravy, 

a few oysters, a few. mushrooms chopped fine, and a little 

juice of lemon, thickened with flour and butter. : 

You may, if you prefer it, stew the veal in broth, or 

weak gravy ; thicken the gravy it was stewed in and pour 

over it, Garnish with force-meat balls. 

Knuckle of Veal. 

Put the veal into a stew-pan, upon four wooden 

skewers, placed crossways with two blades of mace, some 

D2
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whole pepper, an onion, a crust of bread, and, two quary 

of water. Cover it close, and after boiling let it simmer 

two hours. When done, put it into the dish; and strain 

the liquor over it. Garnish with lemon.—The onion may 

be omitted, if not approved. 

Another Way to stew Breast or Knuckle of 
Veal. 

Cut about three or four pounds of the middle ofa 

breast of veal into square pieces, flour them and half-fry 

them ona brisk fire to make them of a nice brown; if a 

knuckte, half-roast it ; have ready made a rich beef-gravy, 

put the veal into it with a little parsley and lemon-peel 

both chopped fine, a sprig of thyme and a little pepper 

and salt; boil three heads of celery and three or four 

‘lettuces about twenty minutes, and add to it when the 

veal has stewed about an hour; let it all stew together 

another hour, then squeeze the juice of half a lemon, and 

dish it up; garnish with slices of lemon.—If green peas 

are in season, they should be added to the lettuces and 

celery. 

To stew a Fillet of Veal. 

Take a fillet of a cow-calf; stuffit well under the udder, 

at the bone, and quite through to the shank ; put it/in the 

oven, with a pint of water underit, till it is a fine brown; 

then put it in a stew-pan, with three pints of gravy ; stew it 

till tender ; put in a few morels, truffles, a tea-spoonful of 

lemon-pickle, a large spoonful of browning, one of 

ketchup, and a little Cayenne pepper; thicken with a bit of 

butter rolled in flour. Putthe veal in a dish, strain the 

gravy over it and lay round force-meat balls ; garnish with 

pickles and lemon.  
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Minced Veal. 

~ Cut cold veal very fine, or chop it, put a few spoonfuls 

of either gravy, broth, milk, or water, into a sauce-pan, 

with a bit of lemon-peel, a little nutmeg and a little salt 

and pepper; let them boil a few minutes; shake a little 

flour amongst the meat ; put it into the sauce-pan; let it 

be hot, but not quite boil; just before it is taken up, stir 

in a bit of butter rolled in flour; put thin sippets of bread 

in the dish and garnish with lemon. The bones which are 

left make very good gravy to warm it in, if boiled gently 

in a little water for about an hour. The lemon-peel may 

be chopped small ; if not, it should be taken out before the 

veal is put in. 

Veal Olives.. 
* Cut six slices off a fillet of veal ; let them be about ten 

inches long and about four inches broad; beat them with 

a flatter, to make -them thin; brush them over with egg 

(beat up the yolks and whites together,) lay a very thin 

slice of bacon over every piece of veal, strew over them a 

few bread-crumbs, a little lemon-peel, some parsley, a 

sprig of thyme chopped small, some pepper and salt, and 

alittle nutmeg; rollthem up close; and skewer them 

tight; then rub them with egg, and roll them in bread- 

crumbs and parsley chopped small; put them into a pan 

to bake, or fry them, whichever is most convenient. Serve 

them up with brown gravy and garnish with lemon. 

Force-meat may be used instead of bacon, if preferred. , 

Veal Cutlets. 
Cut the veal into thin slices; dip them into the yolk of 

eges beaten up fine, and strew over them crumbs of 

bread, sweet herbs, parsley, and lemon-peel, all chopped 

fine, also grated nutmeg; fry them with fresh butter. 

D3
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When the meat is done, lay it on a dish before the fire ; 

put a little boiling water or gravy into the pan stir it 

round and let it boil; then stir in a bit of butter rolled 

in flour; add a little lemon-juice and pour it over the 

cutlets. A 

Some prefer the cutlets without either herbs or bread- 

crumbs, ftied of a nice brown. Put into the pan a little 

flour and water, with a sprig of thyme aud a small bit 

of butter ; stir it about; let it boil and pour it over the 

cutlets ; take out the thyme before you send it to table, 

‘ Scotch Collops. , 

Cut the collops off the thick part of a leg of veal, of 

about the size of 4 crownspiece; puta bit of butter into 

the frying-pan, then lay in the collops, and fry them over 

a quick fire; shake, turn, and keep them ina fine froth; 

when they areofa nice brown, take them out and put 

them into a pot; then put cold butter again into the pan, 

and fry more collops: when they are done, and properly 

brewned, pour the liquor from them into a stew-pan 

and add to it half a pint of gravy, half a lemon, an 

anchovy, half an ounce of morels, a spoonful of browning, 

one of ketchup, and two of lemon-pickle; season to your 

taste with salt and Cayenne pepper; thicken with butter 

and flour; let it boil five or six minutes ; putin the collops 

and shake them over the fire, but do not let them boil; 

when they have simmered a little, take them out and lay 

them in a dish; strain the sauce and pour it hot on them; 

Jay on them force-meat balls and small slices of bacon, 

curled round with a skewer and boiled; add a few 

mushrooms and garnish with lemon. :
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Jugged Veal. 
Cut some slices of veal, and put them into an earthen 

jug, with a blade of mace, a little pepper, salt, and 

nutmeg, a sprig of sweet herbs, and a bit of lemon-peel, 

Cover the jug close, that the steam may not get out ; set 

it in a pot of boiling water, and about three hours will do 

it, About half an hour before it is done, put in a bit of 

butter rolled in flour, and a little lemon-juice, or lemon- 

pickle. Turn it ont of the jug into a dish; take out the 

herbs and lemon-peel, and send it to table garnished with 

lemon. 

Veal Cake. 

Boil six eggs hard, or as many as you think you shall 

want ; cut the yolks in two, and lay some of the pieces in 

the bottom of the pan; shake in a little chopped parsley, 

and put some slices of veal and ham; then put more 

eggs, then meat; shake in, after each, some chopped 

parsley, with pepper and salt, till the pot is nearly full. 

Then put in water enough to cover it, and lay onit about 

an ounce of butter; tie it over with a double paper and bake 

~ itabout an hour. Then press it close together with a spoon, 

or put a small plate with a heavy weight on it, and let it 

stand till cold. 

It may be baked in a mould, and it will turn out very 

well, 

Veal Podovies or Resoals. 
Take some cold veal, a little cold ham; some parsley, 

a small quantity of thyme, a little lemon-peel and one 

anchovy; chop them all very small and mix them with a 

few bread-crumbs, pepper, salt, mace and nutmeg to your 

taste. Wet them with an egg and make them into little 

halls or pyramids ; then dip them in egg and roll them in 

D4
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bread-crumbs ; fry them.brown and serve them up with a 
good beef-gravy in the dish. 

Beef may be done in the same way. 

Veal Sausages. 

To a pound of lean veal, add half a pound of the fat 
of pork or bacon, a handful of sage chopped fine, one 
anchovy, and pepper and salt sufficient to season it.—Beat | 
allin a mortar ; and, when used, roll it in balls and fry it, 
or put it in skins, and either fry or boil them.   ‘Scallops of cold Veal or Chicken. 

Mince the meat very small and set it over the fire for a 
few minutes, with some nutmeg, pepper, salt, and a little 
cream ; then put it into the scallop-shells, and fill them 

up with crumbs of bread, over which put some bits of 

butter, and brown them before the fire. 

Beef Cakes. 

Pound some beef, that is under-done, with a little fat 

bacon, or ham; season with pepper, salt, and a shalot; 

mix them well, and make it into small cakes, three inches 

long, and half as wide and thick ; fry them a light brown, — 
and serve them with brown gravy. 

"  -‘To scallop Beef or Mutton. 
Mince beef, or mutton, small, with onion, pepper, and salt; 

add a little gravy ; put it into scallop-shells, or saucers ; 

making them three parts full, and fill them up with 

potatoes, mashed with a little cream: put a bit of butter 

on the tops and brown them in an oven, or before the fire.
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To mince Beef. 
Chop the under-done part fine, with some of the fat ; 

puta little water into a stew-pan, with a small quantity 

of either onion or shalot, and pepper and salt; boil it till 

the onion is tender, then put some of the gravy of the meat 

to it and the mince-meat, with a spoonful of ketchup; 

make it quite hot, but do not let it boil.—Have a hot dish 

the proper size, with sippets of bread ready, and pour the 

meat upon it. 

To hash Beef. 
Do it the same as the last receipt; only the meat is to 

be cut in slices, and you may use a little walnut-liquor, 

if you like it. 

All sorts of stews, or meat that is dressed a second time, 

should be only simmered ; if they boil, it makes the meat 

hard, and spoils the flavour. 

Haricot of Mutton. 
Cut the best end of a neck of mutton into chops, in 

single ribs > fry them of a light brown ; put them into a 

large sauce-pan, with two quarts of water, and a large 

carrot cut in slices; when they have stewed a quarter of 

an hour, put in two turnips, cut in square pieces, the 

white part of a head of celery, two cabbage-lettuces fried, 

{a:few heads of asparagus, if you haye them) ; season all 

with a little Cayenne pepper, and salt. Boil all together 

till tender; putit into a tureen, or soup-dish, without 

any thickening to the gravy. 

Another Way to make FLaricot of Mutton. 

Fry about four pounds of mutton- chops that are not too 

fat with two heads of celery cut in pieces. Take one carrot 

of a middling size and three or four turnips, cut them in 
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pieces, and half-boil them, with two heads of endive and 

about a dozen stall onions. Stew the meat first for 

three quarters of an hour in,about a pint of water, then 

add to it a pint of strong beef-gravy with a bunch of 
sweet herbs boiled in it; put in the vegetables which have 

been boiled, and let them all stew together till the meat 

is tender; about three quarters of an hour will be suffi- 

cient; then add a glass of red port and a table-spoonful 

of soy. Breast of veal cut in square pieces may be done 

in the same way. 
China Chilo. 

Mince some undressed neck of mutton, ‘with fat to it; 

put two onions, a lettuce, a pint of green peas, some salt 

and pepper, four spoonfuls of water, and some clarified 

butter inte a stew-pan closely covered ; simmer them two 

hours, and serve itin the middle of a dish of boiled dry 

rice, If Cayenne is approved, add a little. 

To hash Mutton. 
Cut thin slices of dressed mutton, fat.and lean; flour 

them a little ; have ready a small quantity of onion boiled 

ina little water with the bones, oradd tait a jittle gravy ; 

season the meat, and make it hot, butit should not boil. — 

Serve it quite hot. Instead-of onion, you may add a 

clove, a spoonful of currant jelly, and half a glass of port 

wine, which will make it eat like yenison. 

HHotch-potch. 
Stew lettuce and onions in a very little water, ‘with a 

beef or ham bone. While these are doing, season some 

mutton or lamb chops, and fry them of a nice brown; 

three quarters of an hour before dinner, put the chops into 

a stew-pan, and the vegetables over them ; stew them, and 

serve all together in a tureen. 
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leek, and the peel of half a lemon, all chopped fine; put 

them all together into a stew-pan and fry them of a nice 

brown, then add about one pint and a half of good rich 

brown gravy and put in the meat; let it stew gently about 

an hour and a quarter. Take the brains which have been 

boiled, and chop them with the sage-leaves and a small 

sprig of thyme ; add a few bread-crumbs and a little flour; 

make them into small cakes, brush them over with a little 

egg and fry them of a nice brown. Make some force-meat 

balls; boil about three eggs hard, take out the yolks, 

pound them in a mortar, mix them with some raw yolks, 

and roll them in the hand with a little flour into small 

balls, and put them with the other balls into the hash about 

ten minutes, before it is served up; then add a glass of 

port wine, pour the hash into a dish, lay the brain-cakes 

round it and garnish with lemons. 

To roll a Breast of Veal. 
Bone it; take off the thick skin and gristles, and beat 

the meat with a rolling-pin, Season it with sweet herbs 

and parsley, chopped very fine, mixed with salt, pepper, 

and mace. Lay some thick slices of ham on it; or roll up 

in it two or three calves’, sheep’s, or pigs’ tongues, that have 

been salted with salt and saltpetre; boil them tender, and 

take off the skins before you put them in the veal, Bind 

it up tight in a cloth, and tie it round with tape. Set it 

over the fire to simmer, in a small quantity of water, till 

it is quite tender: it will take three hours or more, if 

the veal is large. Lay iton a dish, with a board and weight 

on it, till quite cold, 

Pigs? or calves’ feet boiled, and taken from the bones, 

may be put in, if approved. The different colours laid in 

layers look very well when cut in slices; itis excellent for 

a-sandwich or corner-dish, "
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When cold, take off the cloth and tape, and put it into 

the liquor it was boiled im; and, if you want to keep it, 

boil up the liquor thrice. a week, and always put it to the 

meat when quite cold. 

To -stew-a Hare... 
Cut off the legs and shoulders; cut out the back-bone; 

cut the meat which comes off the sides into pieces ; put 

all into a stew-pan, with three quarters of a pint of small 

beer, the same of water, a large onion stuck with cloves, 

some whole pepper, a slice of lemon, and some salt ; stew 

it gently for an hour, closely covered ; then put to it a 

quart of gravy. Stew it gently two hours longer, or till 

tender; take out the hare; rub half a spoonful of flour 

in alittle gravy ; put it tothe sauce, and boil it up; add 

Cayenne and salt; put the hare in again; and when hot 

through, serve it inatureen, or deep dish. Add red wine 

if you think proper. 

Hare jugged. 
Cut it to pieces, and put it into a jug with a little gravy 

and the same ingredients as the last receipt (but neither 

water nor beer) ; cover it close; set it in a kettle of boiling 

water; keep it boiling three hours, or till the hare is 

tender; then pour the gravy into a stew-pan ; put to ita 

glass of red wine, and more gravy, if there is not sufficient, 

with a little Cayenne and salt ; thicken with flour ; boil it 

up, pour it over the hare, and add a little lemon-juice. 

Hare hashed. 

Cut a hare which has been roasted into small pieces; if 

any of the pudding is left, rub it small into some gravy ; 

to which put a glass of red wine, a little pepper and salt, 

an onion, and slice of lemon; make it hot through ; take
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out the onion and lemon, and send currant-jelly with it to 
table. Omit the red wine if you think proper. 

Rabbits stewed. 
Take a couple of rabbits; divide them in quarters ; 

flour them,. and fry them in butter; then put them into 
astew-pan, with some good gravy, anda glass of white 
wine; season them with pepper, salt, and a sprig of sweet 
herbs ; cover them down close, and let them stew till 
tender ; then take them up; strain off the sauce : ; thicken 
with nee and butter, and pour it over them, 

White Fricassee of Rabbits. 
Skin them, cut them to pieces, and lay them in warm 

water to cleanse them; then stew them ina little clean 
water, or milk and water, with a bit of lemon-peel, a little 
white wine, an anchovy, an onion, two cloves, and a sprig 
of sweet herbs; when tender take them out, strain the 
liquor, puta very little of it into a quarter of a pint of 
thick cream, with a piece of butter and a little flour: 
keep it constantly stirring till the butter is melted ; put. 
in the rabbits, with a little grated lemon-peel, mace, and 
lemon-juice ; shake all together over the fire, and make 
it quite hot. If agreeable put in pickled mushrooms, and 
omit the lemon. 

“hickens may be done in the same manner. 

Brown Fricassee of Rabbits. 
Cut them to pieces ; fry them a nice brown, in fresh 

butter; drain them on a sieve, pour off the butter ; put 
some good gravy or beef-broth into the pan; shake in 
some flour ; keep it stirring over the fire; add ketchup, a 
very few shalots chopped, salt, Cayenne, and lemon-juice,
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or pickled mushrooms ; boil it up; put in the rabbits, 
and shake it round till quite hot. 

Chickens may be done the same way. 

To stew a Turkey or Foul. 
Take a turkey or fowl; put it into a sauce-pan or pot, 

with a sufficient quantity of gravy, or good broth; a head 
of celery cut small, mace, pepper-corns, and a sprig of 
thyme, tiedin a muslin bag. When these have stewed 
softly, till done enough, take up the turkey or fowl; 
thicken the liquor it was stewed in with butter and flour; 

lay it in the dish and pour the sauce over it. 

Pulled Turkey. 
Divide the méat’ of the breast or wings by pulling, 

instead of cutting it to pieces ; warm it in a spoonful or 

two of white gravy, a little cream, nutmeg, and salt; 

thicken with flour and butter; make it quite hot, but 

do not let it boil. The legs should be seasoned, scored, 

and broiled, aud put into the dish with the above round 

it—Cold chickens may be done the same way. 

To stew Pigeons. 
Stuff the insides of the pigeons with seasoning made 

of pepper, salt, mace, and sweet herbs, chopped very fine. 

Tie up the neck and vent, and, when half-roasted; put 

them into a stew-pan, with a sufficient quantity of 

gravy, a little white or red wine, some pickled mushrooms, 

and a bit of lemon-peel. Let them stew till done enough. 

Then take them out; thicken the liquor with butter, and 
the raw yolks of eggs. Dish the pigeons, and pour the 

sauce over them. Garnish with lemon. 

N. B.—If you wish to enrich this receipt, you may, 

when the pigeons are almost done, put in some artichoke-
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bottoms, boiled, and fried in butter, or asparagus tops 

boiled. 
Another. 

Take six of the livers, a few bread crumbs, two ane 

chovies, a little salt, the yolk of one egg, a little parsley 

aud lemon-thyme chopped small, and two ounces of butter; 

mix them, and fill the craws; tie the pigeons up and brown 

them in a stew-pan; then take them out, and put almost 

as much gravy as will cover them ; add a blade of mace, 

some pepper, and lemon-thyme; stew them over a slow 

fire an hour and a half, then take out the pigeons, and 

thicken the sauce with a good piece of butter rolled in 

flour and grated nutmeg. Add three spoonfuls of white 

wine, if you think proper. 

Jugged Pigeons. 
Pick and draw six pigeons; wash them clean, and dry 

them witha cloth; season them with mace, pepper, and 

salt. Put them into a jug, with half a pound of butter over 

them. Stop up the jug close with a cloth, that no steam 

can get out; then set it in a kettle of boiling water and 

let it boil an hour anda half. Take out the pigeons; 

put the gravy that is come from them into a sauce-pan, and 

add a spoonful of wine, one of ketchup, a slice of lemon, 

half an anchovy chopped, and a sprig of sweet herbs. 

Boil it a little and thicken it with butter rolled in flour; 

lay the pigeons in the dish and strain the gravy over them. 

Pigeons in a Hole. 
Take four young pigeons; stick their legs in their 

bodies, as for boiling ; season them with pepper, salt, and 

mace, Put into the inside ofeach a bit of butter the 

size of a walnut; lay them in a pie-dish; pour over them 

a batter, made of three eggs, two spoonfuls of flour, and
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half a pint of milk. Bake them in a moderate oven, and 

send them to table in the same dish. 

Duck stewed. 
Lard it or not, as you like best; half-roast it; put 

it into astew-pan, with a pint or more of good gravy, a glass 

of red wine, an onion or shalot, chopped small, a piece 

of lemon-peel, a little Cayenne and salt; stew it gently, 

closely covered, tilltender; take out the duck, scum the 

sauce, boil it up quick and pour it over the duck: add. 

truffles and morels, if agreeable. Omit the wine, if you 

think proper. 

Ducks stewed with Cucumbers. 
Half-roast it, and stew it as before : have some cucumbers 

and onions, sliced, fried, and drain very dry; put them 

to the duck ; stew all together. 

Ducks stewed with Peas. 
Half-roast them ; put them into some good gravy; 

with a little mint, and three or four sage-leaves, chopped ; 

stew this half an hour; thicken the gravy with a little 

flour ; throw in half a pint of green peas, boiled, or some 

celery, and take out the mint. 

To hash a Duck. 
© Cut acold duck into joints, and warm it in gravy, add 

a glass of red wine; but do not let it quite boil, or it will 

spoil the flavour and make the meat hard. The wine may 

be omitted. : 
To stew Giblets. 

Let the giblets be clean picked and washed, the feet 

skinned, and the bill cut off, the head split in two, the 

vinion-bones broken, the liver and gizzard cut in four 
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and the neck into two pieces: put them into a pint of water, 

with pepper, salt, asmall onion, and some sweet herbs; 

cover the sauce-pan close and let them stew till quite 

tender, upon a slow fire; take out the onian and herbs, - 

and put them into a dish, with all the liquor.—Omit the 

onion and sweet herbs, if for a pie, and do not stew them 

so long as for a stew. 

To stew a Shoulder of Venison. 

Let the meat hang as long as it will keep sweet; take 

out the bone; beat the meat with a rolling-pin; lay some 

slices of mutton-fat, that have been soaked afew hours in 

a little red port ; sprinkle a little pepper and allspice over 

it, in fine powder; roll it up tight, and tie it. Set it 

in a stew-pan that will just hold it, with some mutton or 

beef gravy, or broth, a quarter of a pint of port wine, 

some pepper, and allspice. Cover it close, aud simmer 

it as slow as you can, for three or four hours. When quite 

tender, take off the tape, set the meat on a dish, and 

strain the gravy over it. Serve it with currant jelly. 

Hashed Venison. 

The venison should be warmed with its own gravy, or 

some made without seasoning, and only made hot, not 

quite boiled. If there is no fat left, cut some slices of 

mutton-fat; set it on the fire, with a little port wine and 

sugar; simmer till almost dry; then pat it to the hash, 

and it will eat as well as the fat of venison. 

To force Fowls, &c., 

Is to stuff any part with force-meat : it is generally 

put between the skin and the flesh.
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To blanch Rabbits, Fowls, &c., 

Is to set them on the fire, in a small quantity of cold 

water, and let them boil; then take them out, and put 

them into cold water for a few minutes. 

To preserve Meat without Salt. 
Wet a clean cloth in vinegar, wring it dry, and wrap 

the meat in it; hang it up in a dry, cool place; by this 

means it will keep good several days in hot weather. 

  

DIRECTIONS 

RESPECTING SOUPS, &c. 

GREAT care should be taken to have all the utensils 

clean. Pots, sauce-pans, and stew-pans, should be well 

tinned, especially for soups and gravies, as they are obliged 

to remain a long time upon the fire. Whatever is boiled 

in a brass or copper pot should be taken out while it is 

hot; if left to cool, it would have a disagreeable taste, 

and be very unwholesome: as a convincing proof of this, 

if the liquor that any kind of meat is boiled in remains in the 

pot till the next day, the fat at the top will be quite green, 

and the liquor of course very pernicious. Iron pots, 

sauce-pans, &c., are the most wholesome, but they spoil 

the colour of imany articles of cookery, therefore are not 

much used ; they are useful for any thing that would not 

be discoloured. Pots lined with earthen-ware are certainly 

preferable to any other kind; but they are very expensive. 

When soups or gravies are required to be very rich, 

the meat should be cut into slices, and put into a stew-
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pan or sauce-pan, with a piece of butter at the bottom, 

and herbs at the top of the meat; and set it on the fire, 

without water, to draw the gravy ; stir it well with a fork, 

to prevent it burning; then add water or broth, according 

to the strength you wish to have it. Any bones of roast 

meat broken to pieces and stewed with it is a great 1m- 

provement. 

If you have a digester, it is a good plan to stew any 

kind of bones as soon as they are done with, and by adding 

a little seasoning, herbs, and an onion, they will make 

very tolerable gravy or soup ; or be a good addition, at least, 

to either of them. 

Aclear jelly of cow-heels is very useful to keep in the 

house, being a great improvement to soups and gravies. 

Truffles and morels thicken soups and sauces, and give 

them a fine flavour. Wash half an ounce of each care- 

fully, then simmer them a few minutes in water, and add 

‘them with the liquor to boil in the sauce, &e., till tender. 

If richness or greater consistency is wanted, a good lump 

of butter mixed with flour and boiled in the soup, will 

give it both these qualities. 

Green peas intended for soup require hard water to boil 

them in; but old peas are best in soft water. 

Take care all the greens and herbs used in soups aie 

well washed, picked clean, and supplied in just proportions, 

so that no one herb may be predominant.—Soups in general 

require about five hours boiling. 

Soup that is put by for use should not be covered over, 

particularly while hot, as it will turn sour in one day. 

Pease-Soup. 
Save about two gallons of the liquor that beef, mutton, 

or pork has been boiled in; if too salt, put a little fresh
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water to it, with some roast-beef bones, a fresh Trump-bone 
broken to pieces, or a coarse 101606 of beef, and a pint 
and a half of split peas; set it on the fire, let it boil, and 
skim it well; then put in three onions sliced, two turnips, 
one carrot, and three heads of celery cut small, with a 
sprig of sweet herbs; boil it slowly four or five hours; 
season with pepper and salt to your taste; put it in a 
tureen, send it to table with slices of bread toasted brown, 

-and cut into bits about an inch square, on a plate, and 
some dried mint rubbed very fine. 

NV. B. If you think proper, strain it through a cul- 
lender, put the soup again into the pot, cut the white 
part of a head of celery, slice two turnips and one carrot, 
and boil them in the soup a quarter of an hour; at the 
same time one table spoonful of oatmeal may be added,: 
mixed in a little of the soup. 

~ Green-Peas Soup. 

In shelling the peas, divide the old from the young; 

put some of the old ones into a gallon of boiling water, 

.with two onions, if large, or six small ones, four turnips, 

two carrots, and two heads of celery, cut in slices, two 

ஸ் cleves, one blade of mace, and two cakbage-lettuces cut 

small; stew them an hour; then strain it off, and put in 

two quarts of old green peas, and boil them till tender; 

rub them through a cullender, and let it boil a quarter of 

an hour, with the young peas in it, or till they are done 

enough: put the soup into a tureen, with small slices of 

bread toasted or fried. 

Some people make this soup of strong veal broth instead 

of water, and stew a little spinage with some salt without 

any water, which must be rubbed through a sieve; and 

added to the soup to colour and thicken it.



SOUPS. 78 

Hodge Podge. 
Cut a piece of brisket of beef into eight or ten pieces; - 

put it into a pot that will hold about a gallon, besides the 
meat, &c.; put in three full quarts of water, and one 
quart of small beer, or rather less; scum it well, put in 
onions, carrots, turnips, celery, black pepper, and a little 
salt: when the meat is tender, take it out, strain the soup ; 
put a bit of butter into the stew-pan, and a spoonful of 
flour ; stir it till brown, and take care not.to let it burn: 
take the fat off the soup, put it into the stew-pan, stew it 
with the beef in it, and the nicest part of three or four 
savoys; when they are tender, serve up the soup: turnips 
and carrots may be served with it ; also spinage, celery, and 

sgendive. The savoys may be omitted if not approved. 

In all kinds of soups, any spices or roots may be added 

or omitted, except in white soups. 

A leg of beef cut to pieces, and-stewed five or six hours, 

with carrots, turnips, allspice, onions, celery, pepper, and 

salt, makes very good soup; a little small beer is an im- 

provement to all brown soups. க 

A cheap Soup. 

Two pounds of lean beef, six onions, six potatoes, one 

carrot, one turnip, half a pint of split peas, four quarts of 

water, some whole pepper, a head of celery, and a British 

herring ; when boiled, pass it through a coarse sieve: add 

spinage and celery boiled, dried mint, and fried or toasted. 

bread, 

A rich Gravy-Soup. : 

Take three or four pounds of good gravy-beef, cut it in 
slices, flour it, and fry it for a short time with a bit of 

butter and a little salt to draw the gravy ; then pour three 

E
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ot four quarts of boiling water over it; put it all intoa 

stew-pan with about a dozen cloves, a little allspice, 

some whole pepper, a bunch of sweet herbs, and a thick 

piece of crumb of bread, toasted very brown on all sides, 

but not burt: then take three onions, three heads of 

celery, three turnips, and one good-sized carrot ; cut them 

in slices and fry them all together with some butter, till 

they are of a nice brown: then add them to the soup and 

let it boil about three hours; then strain it and add a head 

of celery cut to pieces, which has been previously boiled ; 

set the soup on the fire again, and let it boil a quarter of 

an hour. 

To make Vermicelli-Soup. 

Take two quarts of strong veal-broth; put it into a clean 

sauce-pan, with a piece of bacon stuck with cloves, and® 

halfan ounce of butter rolled in flour ; then take a small 

fowl trussed for boiling, break the breast-bone, and put it 

into the soup; covyerit close, and let it stew three quarters 

of an hour: take two ounces of vermicelli, and put to it 

some of the broth; set it over the fire till it is quite tender. 

“When the soup is ready, take out the fowl, and put it into 

the dish; take out the bacon, scuim the soup as soon as 

possible, then pour it on the fowl, and lay the vermicelliall 

over it; cut some French bread thin, put it into the soup, 

and send it to table. 

The soup may be made with a knuckle of veal, and 

a handsome piece of it laid in the middle of the dish, instead 

of the fowl. 

Vermicelli-soup may also be made by merely adding 

the vermicelli toa rich gravy-soup. 

Macaroni-Soup. 

Béil a pound of the best imacaroni in a quart of good
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broth, or gravy, till it is quite tender; then take out half, 

and put it into another stew-pan. To the remainder add 

some more gravy, or broth, and boil it till all the macaroni 

can be pulped through a fine sieve. Then add it to the 

two liquors, with a pint of cream, boiling hot, and the 

macaroni that was first taken out; also half a pound of 

erated Parmesan cheese; make it hot,’ but do not let it 

boil, Serve it with the crust of a French roll, cut inte 

small pieces. 

An excellent White Soup. 

“Take a scrag of mutton, a knuckle of veal, two or 

three shank-bones of mutton, and a quarter of a pound of 

undressed lean gammon of bacon, with a sprig of sweet 

“herbs, a piece of fresh lemon-peel, two or three onions, 

two blades of mace, and a sufficient quantity of white 

pepper; boil them in three quarts of water till-the meat 

falls to pieces. Next day, take off the fat, clean the jelly 

from the sediment, and put it into the saucepan. If ma- 

caroni is used, it should be added soon enough to get 

perfectly tender, after soaking it in cold water. Vermicellt 

may be added after the thickening, as it requires fess time 

todo, Make the thickening as follows: blanch a quarter 

of a pound of sweet almonds, and beat them toa paste, in 

a marble mortar, with a spoonful of water, to prevent them 

oiling ; mince a large slice of dressed veal, or chicken; 

beat up with it a piece of stale bread; add all this to a 

pint of thick cream, a bit of lemon-peel, and a blade of 

mace, finely powdered. Boil it a few minutes, add to ita 

pint of soup; then strain and pulp it through a coarse 

sieve: the thickening is then fit to be put to the soup, 

which should boil for half an hour afterwards. 

The mutton may be omitted if not approved. 
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Calf’s-Head Soup. 

Wash the head as clean as possible, ana strew a litte 

salt on it, to take out the slime. After it is thoroughly 

cleansed, put it ato a stew-pan, with a proper quantity 

of water, and a sprig of sweet herbs, an onion stuck with 

cloves, one blade of mace, and some pearl-barley. When 

it is tender, put in some stewed celery. Season it with 

pepper, pour the soup into a dish, place the head in the 

middle, and send it to table quite hot. 

Scotch Barley Broth. 

Cut a leg of beef into pieces, and boil itin three gallons 

af water, with a sliced carrot, and a crust of bread, till re- 

4uced to ‘half the quantity ; strain it off, and put it again 

’nto the pot, and boil it for half an hour, with half a pound 

of Scotch barley, four or five heads of celery cut small, a 

sprig of sweet herbs, a large onion, a little parsley chopped 

small, and a few marigolds; then putin a large fowl, and 

keep it boiling till the broth is quite good. Season it with 

salt; take out the onion and sweet herbs, and serve it with 

the fowl] in the middle. Or the broth may be made with 

asheep’s head, which must be chopped into pieces ; or Bix 

pounds of thick flank of beef, boiled in six quarts of water. ' 

Put in the barley with the meat, and boil it very gently 

for an hour, keeping it clear from scum. Then putin the 

before-mentioned ingiedients, with turnips and carrots cut 

small; boil them gently together till the broth 1s good. 

Season it, take it up, pour the broth into the tureen, with 

the beef in the middle, and carrots and turmps round the 

dish. ‘ ள் 

Some make this of strong veal broth, with the Scotch. 

barley boiled in it.
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Owv-Cheek- Soup. 
Break the bones of the cheek, wash and clean it; put 

itinto a large stew-pan, with about two ounces of butter 
at the bottom, and lay the fleshy side of the cheek down 
wards. Add half a pound of lean ham, sliced. Putin 
four heads of celery, cut small, three large onions, two 
carrots, one parsnip sliced, and three blades of mace. Set 
it over a moderate fire for about a quarter of an hour; 
after which add four quarts of water, and let it simmer 
gently till it is reduced to’ two.—lIf it.is to be used as 

soup only, strain it off clear, and put in the white part of 
a head of celery, cut in small pieces, with a little brown- 

ing, to make it of a fine colour. Scald two ounces of 

vermicelli, and put into it; let it boil ten minutes, and 

pour it into the tureen, with the crust of a French roll, 

and serve it up. Ifit is to be used as astew, take up the 

cheek as whole as possible, and have ready a boiled turnip 

and carrot, cut in square pieces, and a slice of bread 

toasted and cut small; put in some Cayenne pepper; 

strain the soup through a hair sieve upon the meat, and 

serve it. 

Milk Soup. 

Boil a pint of milk, with a little salt, a stick of cinna- 

mon, and a little sugar; lay thin slices of bread in a dish; 

pour over a little of the milk to soak them, and keep them 
hot upon a stove; take care 1t does not burn, When the 

soup is ready to serve, beat up the yolks of five or ‘six 

eges, and add them to the milk. Stir it over the fire till 

it_ thickens ; then take it off, lest it should curdle, and 

put it mm the dish upon the bread. 

Soup-Maigre. 
- Put half a pound of butter into a deep stew-pan ; shake 
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it about, and let it stand till it hasdone making a noise ; 

then add six middle-sized onions, peeled and cut small,’ 

ud shake them about; take a head of celery, clean 

washed and picked ; and cut into pieces about half aninch 

in length : alarge handful of spinage, washed and picked: 

a good lettuce (if in season,) cut small, and a handful of 

parsley, chopped fine; shake these well in the pan for a 

quarter of an hour, then strew in a little flour: stir all 

together in the stew-pan, and put in two quarts of water ; 

add a handful of nice crusts of bread, with a little pepper, 

and a blade of mace, beat fine; stir all,together, and let it 

boil gently for about half an hour; then take it off; beat 

up the yolks of two eggs, and stir them in with a spoonful 

of vinegar. Pour the whole into a soup-dish, and send it 

to table. A pint of peas may be added, if they are in 

season. So ் 

Carrot Soup. 
Put six large onions into a stew-pan, with a quarter of a 

pound of butter, and four heads of celery ; grate the red 

part of six large carrots, and put them into the stew-pan, 

with the celery, and a pint of gravy ; place the pan overa 

slow fire to simmer for an hour; then add two quarts of 

broth, and the crumbs of two French rolls: Jetit boil for 

a quarter of an hour; then rub all,through a sieve, and 

put it into a soup-pot, to keep hot, but do not let it boil. 

Some people make a common gravy-soup and strain it, 

and then add the grated carrots, a little anchovy, and the 

French rolls. 
Turnip-Soup. 

Put about a quarter of a pound of butter, and half a 

pint of broth, or weak gravy, into a stew-pan, and eight or 

ten turnips, and six onions sliced very thin; set it over a 

fire, to stew gently for an hour ; then put in two quarts of 
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broth or gravy, and let it boil gently for another hour ; 

rub it through a sieve; return it into the stew-pan, to keep 

hot; but do not let it boil afterit is mbbed through. 

Onion-Soup. 
Put halfa pound of butter, in a stew-pan, on the fire; 

let it boil till it has done making a noise; have ready ten 

or twelve large onions, peeled and cut small; throw them 

into the butter, and fry them a quarter of an hour; then 

shake in a little flour, and stir them round ; shake the pan 

and let them remain on a few minutes longer; pourin a 

quart or three pints of boiling water ; stir them round ; 

throw in a piece of upper crust, cut small; season with 

salt; let it boil ten minutes, and stir it often; then take 

it off the fire; beat the yolks of two eggs very fine, with 

half a spoonful of vinegar: mix some of the soup with 

them ; then stir and mix them well into thesoup; pour it 

into the dish, and serve it as hot as possible. 

Mock Turtle. 
Scald acalf’s head with the skin on; saw it in two, take 

out the brains; tie the head up ina cloth, and let it boil 

for one hour; then take the meat from the bones, cut it 

into small square pieces, and wash them clean in cold 

water; then put the meat into a stew-pan, with as much 

good broth as will cover the meat ; let it boil gently for an 

hour, or until quite tender; then take it off the fire; puta 

piece of butter into a stew-pan, and half a pound of lean 

"ham, or gammon, cut very fine; some chopped parsley, 

sweet marjoram and basil, three onions, some chopped 

mushrooms, and a few shalots; put a pint of broth, or 

gravy, to the herbs and butter; set them on a stove, or 

slow fire, and let them simmer for two hours; put as much 

flour as will drv up the butter; add some good broth, or 
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gravy, sufficient to make two tureens; also a pint of 

Madeira, or Sherry ; let it boil a few minutes, rub it 

through a sieve, and put it to the calf s head: put force. 

meat balls, and egg balls; season it with Cayenne pepper, 

and a little salt, if wanted; squeeze two Seville oranges, 

and one lemon; add a little fine spice and sugar, to mae 

it palatable. 

; ~~ Oysters may be added, if approved, and fried oysters, 
  

as well as balls, used for garnish. If but one tureen மீ. 

soup is wanted, it may be made of half a calf’s head, that 

has been skinned in the common way, and dress it as above ; 

‘ only use of each of the ingredients in proportion to the 

quantity of meat. Both shalots and thyme must be used 

with caution; a very small quantity of either is sufficient 

for most dishes : some cooks leave them out entirely. 

< Another Way to make mock Turtle Soup. 

Take a pound and a half of lean veal, or of tripe, which 

is perhaps preferable; cut it in small pieces, and fry it of a 

pale brown. Get three cow-heels, cut the meat from the 

bones in pieces of a moderate size, put them both into a 

pint and a half of weak gravy with a bit of butter, three 

anchovies, a little salt, some Cayenne pepper, three blades 

of mace, nine cloves, the green ‘part of three leeks, three 

sprigs of lemon thyme, some parsley, and a little lemon- 

peel; chop all these very fine, and add them to the soup; 

let them stew gently three hours, then squeeze the juice of 

three lemons, add three glasses of Madeira wine, and let it 

stew another hour ; then skum off the fat, and put in some 

force-meat balls, fried brown, and some egg-balls.—See 

receipt for egg-bails, page 

Force-Meat Balls 

Are made exactly the same as stufing for yeal: 3
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quarter of a pound of suet chopped very fine, and mixed 

with an equal quantity of grated bread, some chopped 

parsley, sweet herbs and lemon-peel, a little nutmeg, 
pepper and salt, mixed up with an egg, rolled into small 

balls, and fried brown, will be a sufficient quantity for one 

tureen of soup. 
Broth. 

A few general directions respecting broth will answer 

the purpose, as well as giving directions for each sort sepa- 

rately. A bit of coarse meat, stewed gently in water, or 

the liquor that a joint has been boiled in, may be made of 

any strength, by suiting the quantity of water to the size 
of the meat. It is best to break the bones, and allow it 

as much time as possible to boil. If the meat is to be sent 
to table, the herbs should be boiled in a little of the- 

broth, with oatmeal, sufficient to thicken the broth, when 

it is added to it; but, if the meat is not to be sent to 

table, the herbs may be cut small, and put into the pot 

with the meat, and as much onion as may be thought 

proper. It is best not to cut the thyme with the other 

herbs, but puta sprig into the pot: the leaves of thyme 

are so hard, that it is generally disapproved of; a sprig 

put into the bréth produces the same flavour. A little 

rice, Scotch barley, or pearl-barley, may be used to 

thicken it, or a crust of bread ; it should be put in so as to 

allow it a sufficient time to be quite tender; some like to 

eat it with the broth, others like it strained, so that it must 

depend (as well as the kind of seasoning) upon the taste of 

the persons it is intended for. It is best to put the meat 

in with the water cold, and, as soon as it begins to be hot, 

the scum must be taken off, and continue to scum it as 

: long as any rises. If broth, or the liquor that meat has 

been boiled in, is set by to be cold, it should be put into 
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an earthen pan, and all the fat taken off, before it is used 

again ; if any of the fat remains to be melted in it, the 

taste is unpleasant. Neither broth, soup, nor gravy, when 

taken off the fire, should be covered close while hot, as it 

will turn sour in one day. 

  

BROILING, FRYING, &c. 

To broil Beef-Steaks. 
CUT the steaks off a rump of beef, or any part that is 

tender; let them be about half an inch thick ; the fire 

should be clear. Rub the gridiron well with suet; when 

it is hot, lay the steaks on ; let them broil until they begin 

to brown, and one side is done ; turn them, and a fine 

gravy will soon lie on the top, which you must take care 

to preserve, and lift all together with a pair of sinall tongs, 

ora knife and fork, intoa hot dish, and put a little bit of 

butter under it. Some like-a shalot, or onion, chopped, 

or sliced very fine, and put into the dish. Others like a 

little mushroom ketchup in the dish with the onion. The 

steaks should be beaten with a rolling-pitt before they are 

put upon the gridiron, and pepper and salt shook over 

them just before they are taken off the fire, or when they 

are in the dish. 

Muiton Steaks or Chops 

Shoutd be cut from a Join or neck that has hung three 

or four days, or longer, if the weather will permit. Broil 

them on a clear fire; keep turning them as quick as pos- 

sible, or the fat that drops from the steaks will smoke 

them ; when they are done, put them into a hot dish ; rub’ 

them with a bit of butter ; slice a shalot very thin inte 4 
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spoonful of boiling water ; pour it on them with a spoonful 

of mushrom-ketchup and salt. Serve then quite hot. 

Do lamb-steaks the same way. Omit the ketchup, if not 

approved. ் 

ட Pork Chops. 
Cut them the same as mutton or beef; they will require 

more time than either, as pork in every form requires to 

be thoroughly done. As soon as they are done, put them 

into a dish that is quite hot, rub a little sage very fine, (or, 

if green, chop it), and strew it over them; put a little 

‘good gravy into the dish. The sage may be omitted if not 

agreeable. 

To broil Chickens. 

Having cut the chickens down the back, season them 

with pepper and salt, and lay them on the gridiron over a 

clear fire, but atadistance. Let the inside continue next 

the fire till it is nearly done. Then turn them, taking 

care that the fleshy sides do not burn; let them broil till 

they are of a. fine brown. Make good gravy sauce, and 

add some mushrooms. ~ Garnish with lemon, the liver 

broiled, and the gizzards cut, and broiled with pepper 

and salt. 
To broil Pigeons. 

Wash the pigeons quite clean. Take some parsley 

chopped fine, a piece of butter as big asa walnut, with a 

little pepper and salt, and put it into their insides, Tie 

them at both ends, and put them on a gridiron, over @- 

clear fire. Or they may be split and broiled, having first 

reasoned them with pepper and salt. Serve them up with 

gravy, or a little parsley and butter in the dish. 

To fry Beef-Steaks. 

Take rump-steaks; beat them well witb a roller; fry 

them in as much butter as will moisten the pan. For 
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sauce, put to the gravy that comes out of them a glass of 

‘yed wine, half an anchovy, a little nutmeg, pepper, salt, 

and a shalot, cut small; give it a boil; pour it over the 

steaks, and send them hot to table. 

If you like them done in a plainer way, put a little flour 

and water into the pan, with the gravy, when the steaks 

are taken out, and a spoonful of ketchup and walnut- 

pickle, and use either onion, or shalot, and omit the wine 

and anchovy. 

0 fry a Neck or Loin of Lamb. 

Cut the lamb into chops, rub both sides with the yolk 

of an egg, and sprinkle over them some crumbs of bread, 

mixed with a little parsley, thyme, marjoram, winter- 

savory, and a little lemon-peel, all chopped very small. 

Fry them in butter, till they are of a nice light brown ; 

put them in the dish, and garnish with crisped parsley. 

They eat exceedingly nice fried in butter, with a little 

water boiled’ in the pan, and a bit of butter rolled in-flour. 

and stirred into it; pour the gravy over the chops. 

Sweetbreads. 

Cut them into long slices; beat the yolk of an egg, and 

rub it over them. Make a seasoning of pepper, salt, and 

grated bread ; strew it over them, and fry them in butter. 

Serve them up with melted butter and ketchup; gar- 

nish with erisped parsley, and very small thin slices of 

toasted bacon. ; 

Sweetbreads are yery good boiled whole, and sent to 

table with parsley and butter, garnished with lemon; or 

parboiled, and afterwards broiled, or browned in a Dutch 

oven before the fire.
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Ou-feet, or Cow-heel. 
Split the feet; take out all the bones, ‘and put the meat 

into a frying-pan, with some butter. When it bas fried a 

few minutes, put in some mint and parsley, chopped fine, 

and alittle salt. Add likewise the yolks of two eggs 

beaten fine, half a pint of gravy, the juice of a lemon or 

orange, and a littlenutmeg. Take it out, putit intoa 

dish, and pour the sauce over it. The feet must be boiled 

quite tender before they are fried. 

To fry Sausages with Apples. 
Take half a pound of sausages and six apples; slice 

four about as thick as a crown-piece, cut the others in 

quarters ; fry them with the sausages ofa fine light brown, 

and lay.the sausages in the middle of the dish, and the 

apples round. Garnish with the quartered apples. Or 

fry them without any apples, and serve on fried bread. 

- Mashed potatoes are eaten with them. 

Sausages are very good boiled, or rather simmered ; 

they should be put in when the water boils, and simmer 

four minutes, if small ones, or six, if large ones. Serve 

them with poached eggs, or mashed or roasted potatoes. 

Broiled Hare. 

Take the legs, or shoulders, of a hare that is under- 

done; season them with pepper and salt; rub a bit of 

butter over them ; put a little gravy in the dish, and send 

them to table hot. 

The other parts may be warmed in gravy, with a little 

of the stuffing, and served separately, or put under them : 

send currant-ielly in a glass. 

wo fry Rabbits. 

_ Cut them in joints, and fry them in butter, of a mce
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brown; send them to table with fried or dried parsley, and 

gravy, or liver-sauce. i 

To make a Rabbit taste like Hare. 

Choose one that is young, but full grown; hang it a 

the skin three or four days: then skin it, and lay it, with. 

out washing, in a seasoning of black pepper and allspice, 

finely powdered, a glass of port wine, and the same 

quantity of vinegar. Turn it about occasionally, and let 

it remain in the seasoning for forty hours; then stuff it, 

and roast it as a hare, with the same sauce. Do not wash 

off the liquor that it was soaked in. 

Chicken Currie. 

Cut up the chickens raw: then slice onions, and fry 

them together in butter with great care, of a fine light 

brown; or if you use chickens that have been dressed, fry 

only the onions. Cut the joints into two or three pieces 

each, and put them into a stew-pan, with veal or mutton 

gravy, and a clove ortwo of garlic. Let it simmer till the 

chicken is quite tender. Half an honr before it is served, 

rub a spoonful or two of currie-powder smooth, also a 

spoo.ful of flour, and an ounce of butter ; add this, with 

four large spoonfuls of cream, to the stew, and salt to your 

“ taste.—When ready to serve, squeeze in a little lemon. 

Slices of underdone veal, rabbit, turkey, &c., make very 

good currie. 

Rabbits may be done the same way. 

Another Way to currie Rabbits, Chickens, 

or Veal. 

‘Rabbits or chickens should be cut up raw; fry them 

rather browns; make a rich brown gravy, cut six cloves
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of garlic, and a few shalots, quite small, and boil in it; 
when done enough, strain off the gravy and put the fried 
rabbits into it, let them stew gently about ah hour, then 
stir ina piece of buttér rolled in flour, mix by degrees 
two tea-spoonfuls of currie-powder, the same quantity of 
turmeric, and a little Cayenne pepper, with some of the 
gravy, ina basin; add some lemon-juice and a little vine- 
gar, then put it to the rabbits, stir all well together, and 

serve it up with some rice in a separate dish prepared in the 
following manner :— 

Wash half a pound of rice clean, in salt and water, then 

put it into two quarts of boiling water, and let it boil 

briskly for twenty minutes, strain it through a sieve or cul- 

lender, shake it out into a dish, and set it before the fire 

for a short time without covering it, then cover it and send 
it to table with the curne. 

Veal-cutlets, cut in square pieces, may be curried exactly 

in the same way, and are uncommonly nice. Some grated 

ginger may be added to the currie, and the vinegar omitted 

if not approved. . 
To fry Venison. 

Cut the meat into slices, and make gravy of the bones, 

Fry it of a light brown, and keep it hot before the fire. 

Put butter rolled in flour into the pan, and keep stirring 

it till thick and brown. Put in some fine powder sugar, 

the gravy made of the bones, and some red wine; let it 

be the thickness of cream ; squeeze in a lemon; warm the 

venison in it: put it in the dish, and pour the sauce over it. 

Omit the sugar, if you choose, and send currant jelly to 

_ table with it in a glass. 

To fry Calf’s Liver and Bacon. 
Cut the liver in slices, and fry it first, then the bacon; 

lay the liver in the dish, and the bacon upon it Serve 
ட்
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it up with gravy made in the pan, with boiling water 

thickened with flour and butter, and a little orange or 

lemon juice; garnish with sliced lemon. Some people 

like boiled parsley chopped and ‘strewed over the liver ; 

or crisp parsley: the orange and lemon juice may be 

omitted, and the bacon served in a separate dish. 

To fry or dry Parsley. 

Pick the parsley very clean, and see that it is young. 

Put a bit of butter into a clean pan; when it boils, put 

in the parsley; keep stirring it with a knife till it is 

crisp; then take it out, and use it as garnish for fried 

lamb, &c. 

Or parsley may be dried as follows:—Pick a good 

quantity of young parsley from the stalks; rub it in a 

coarse cloth, to get out the grit: put it in a Dutch oven, 

and set it before the fire, but not too near; turn it often, 

and when it is crisp, use it for garnish, or rub some of it 

over steaks, calf’s liver, or any thing with which parsley is 

used. This is better than fred parsley. 

  

TO DRESS °FISH: 

a 

To boil a Turbot. De 

W ASH it very clean, but do not let it lie in the water 

as that will make it soft; rub it over with vinegar; then 

lay it on the fish-plate, with the white side upwards ; lay 4 

cloth over it, and pin it tight under the plate —Put it into : 

the kettle with the water cold ; throw in a handful of salt, 

and a glass of vinegar; boil it very gradually about twenty, 

minutes; when it is done, take it up carefully; drain it, 

ந்
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take off the cloth, and slip it on the dish. Garnish with 

fried oysters or eels either fried or spitchcocked ; send 

lobster or shrimp sauce to table in tureens. 

ட் To fry a Turbot. 

It must be a small turbot; cut it across, as if it were 

ribbed ; when it is quite dry, ficur it, and put it ina large 

frying-pan, with boiling lard enough to cover it; fry it 

till it is brown, then drain it; clean the pan, put into it 

some claret or white wine, nearly enough to cover it ; an an- 

chovy, some salt, nutmeg, and a little ginger; put in the 

fish, and let it stew till half the liquor is wasted; then take 

it out, and put in a piece of butter rolled in flour, and a 

lemon minced ; let them simmer till of a proper thickness ; 

rub a hot dish with a piece of shalot ; lay the turbot in the 

‘dish, and pour the sauce over it. 

To choose Turbot. 

_ If good they should be thick and plamp; the belly a 

yellowish white;.if they appear bluish and thin, they 

are not good. They are in season the greatest part of the 

summer. 

To boil Salmon. 

Clean the fish and scrape it carefully; boil it gently, 

with salt and horse-radish in the water; if put into cold 

water, a piece not very thick will take half an hour after 

it boils. Serve it with shrimp, lobster, or anchovy sauce, 

in one tureen, and fennel and butter in another. If you 

have essence of’anchovy, send plain melted butter to table 

with it. ் 

To boil Salmon crimp. 

When the salmon is scaled and gutted, cut off the head 

and tail, and cut the body through into slices an inch and
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a half thick ; throw them intoa large pan of pump-water; 

when they are all put in, sprinkle a handful of bay-salt 

upon the water, stir it about, and then take out the fish; 

set_on a large deep stew-pan, boil the head and tail, 

but donot spit the head ; put in some salt, but no vinegar; 

when they have boiled ten minutes, scum the wate: very 

clean, and put in the slices: when they are boiled enough, 

take them out, lay the head and tail in the dish, and the 

slices round. The bead or tail may be dressed alone, or 

with one or two slices ; or the slices alone. 

To broil: Salmon. 

Cut some slices an inch thick, and season them with 

pepper and salt; dip them in sweet oil, or rub them with 

butter; fold them in pieces of writing-paper, and broil 

them over a slow fire six or eight minutes. Serve them in 

the papers with some anchovy-sauce in a tureen, or plain 

melted butter. 

If the salmon is dried, soak it for two or three hours, 

then put it on the gridiron, and shake over it a little pep- 

per. It will take but a short time; when done, serve it 

up with melted butter. 

To pot or bake Salmon. 
Scale and dry a fresh salmon ; slit it down the back; 

take out the-bone, and mix some grated nutmeg, mace, 

pepper, and salt, and strew it over the fish: let it lie two 

or three hours; then lay it in a large pot or pan, put to it 

half a pound of butter, and bake itan hour, When done, 

lay it to drain; then cut it up, and lay the pieces in layers, 

with the skin uppermost in pots; puta board over the 

pots, and lay ona weight to press it till cold; then take the 

board and weight off, and pour clarified butter over it. 

Tt may be sent to table in pieces, or cut in slices.
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Another Way to pot Salmon. 

Boil salmon in the usual way. When cold, pick it 

clean from the bones and skin; put it into a mortar with 

a slice of butter, some anchovies picked clean from the 

bones, white pepper and salt to your taste, beat it together 

till it is well mixed, put it in pots, in the same way as pot- 

ted beef, and pour clarified butter over it. Keep it ina 

cool dry place. 

N. B.—Qne ounce of butter and one anchovy is suffi- _ 

cient for a pound of salmon. 

To collar Salmon. 

Take a slice of salmon, cut off a handful of the tail, 

wash the large piece well, and dry it with a clean cloth ; 

rub it over with the yolks of eggs, and then make a force- ~ 

meat with what has been cut off the tail, (but take off the 

skin,) and put to it a handful of parboiled oysters, the yolks 

of three or four eggs boiled hard, six anchovies, a handful 

of sweet herbs chopped small, a little salt, some cloves, 

mace, nutmeg, pepper, and grated bread: work these 

together into a body, with the yolk of eggs, and lay it all 

over the salmon, roll it up into a collar, and bind it with 

broad tape: then boil it with salt and vinegar in the water; 

let the liquor boil before it is put in; let it continue to 

boil, but not too fast ; it will take nearly two hours boiling: 

when it is done enough, take it up into a deep pan; when 

the liquor is cold, put it to the salmon; let it stand til] it 

is wanted for use. Or it may be put into a pot that will 

just hold it, and clarified butte, poured over it. 

To pickle Salmon. 

Split it dowr the back, eut it into pieces of about 2 

pound weight, have readv boiling two quarts of water with
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one ounce of bay-salt and a spoonful of common salt; put 

in one of the pieces, and, when boiled sufficiently, take it 
out and boil another piece, and so on, till all the pieceg 

have been boiled ; lay them on a dish till cold, pour the 
liquor into an earthen pan, wher cold place the pieces of 
salmon in a pot or pan the proper size, and pour over them 

an equal quantity of vinegar and the liquor they were 

boiled in ; tie paper over the pot, and lay a board over it; 
let it stand in a dry place.. 

Pepper-corns, and bay-leayes may be added if approved, 

‘Another Way to souse or pickle Salmon. 

Boil it in the usual way for eating, as before directed: 

after which, take it out and boil the liquor with bay-leaves, 

pepper-corns, and salt; add vinegar when cold, and pour 

it over the fish, 

Salmon to dry. 

Split the fish; take out the inside and roe; and, after 

scaling it, rub it with common salt. Let it stand twenty= 

four hours to drain. Pound three or four ounces of salt- 

petre, according to the size of the fish, half the quantity 

of bay-salt, and the same of course sugar.—Rub these 

when well mixed into the salmon, and Jay it ona dish or 

tray two days; then rub it well with common salt, and in 

-wenty-four hours more it will be fitto dry. Be careful to 

dry it well after draining; hang it either in a chimney; 

with a wood fire, or in a dry place; keep it open with two 

small sticks. 

To choose Salmon. 
If a salmon is of a fine red it is fresh, but particularly 

so if red at the gills; the scales should be very bright, 

and the fish very stiff. It is in season in the spring and 

summer.
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To boil Sturgeon. 

Let it be well cleaned; then put it into a fish-kettle, 
with two quarts of water, a pint of vinegar, a stick of 
horse-radish cut mto pieces, two or three bay-leaves, some 

lemon, some whole pepper, and a little salt ; let the fish 

boil softly in’ this liquor till done enough.—For sauce, 
dissolve an anchovy in a very little water, and strain it; 

then put in a very large piece of butter, roll it in flour, 

aid melt it very smooth ; then add the body of a crab or 

lobster bruised, two spoonfuls of ketchup, the same of 

white wine, and some shrimps: boil all together ; squeeze 

in some lemon, and add horse-radish; pour some of the 

sauce over the sturgeon, the rest in tureens. 

To souse Sturgeon. 
Draw the sturgeon, and divide it down the back in 

equal sides, then into pieces; put it into a tub with water 

and salt ; wash and clean it well, bind it up with tape or 

bass, and boil it in vinegar, water, and salt ; take care not 

to boil it too tender: when it is done enough, lay it to 

cool; then pack it up close in the liquor it was boiled in. 

To boil Soles. 
Take three quarts of cold spring-water, and put in a 

handful of salt; then put in the soles, and boil them 

gently for ten minutes.’ Serve with anchovy or shrimp 

Sauce, in tureens. 

To stew Soles. 
Half-fry them in butter, then take the fish out of the 

pan, and put into it a quart of water, broth, or gravy, two 

anchovies, and an onion sliced. When they have boiled 

slowly for a quarter of an hour, put the fish in again, and 

let them stew gently about twenty minutes; then take
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them out, and thicken the liquor with butter and flour, 

Give the whole a gentle boil, then strain it over the fish, 

and serve up with oyster, cockle, or shrimp-sauce. ~ ; 

To fry Soles. 

Take off the skin, rub the fish over with the yolk of an 

egg, and strew on some crumbs of bread. Fry them in 

hogs’ lard over a brisk fire, till they are of a fine light 

brown. Then take them off, drain them, put them into 

a dish, and serve them up with plain melted butter ina 

tureen, Garnish with green pickles. 

Fry them without the eggs and crumbs of bread, if 

preferred. Some like chopped parsley mixed with the 

bread-crumbs. : i 

To boil Carp. 

Scale and draw it, save the blood : set on some water in 

a stew-pan, with vinegar, salt and horse-radish ; whenit 

boils, put in the carp; if it is a good size, it will take 

nearly half an hour; let it boil gently. Take the blood, 

with some red wine, some good gravy, an onion or two 

chopped, a little whole pepper, a blade of mace, a nut- 

meg quartered; let all these stew together: thicken the 

sauce with butter rolled in flour; serve up the fish with 

the sauce poured over it; squeeze in some lemon-juice. 

To fry Carp. 

Scale, gut, and wash them clean; dry them in flour 

and fry them in hogs’ lard till theyarea fine light brown; 

fry some toast, cut three-corner-ways, with the roes ; lay 

the fish on a coarse cloth to drain ; let the sauce be butter 

and anchovy, and the juice ofalemon. Garnish with the 

bread, roe, and lemon. 
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Zo stew Carp. 
Scale and clean it; take care of the roe, &c.; lay the 

fish ina stew-pan, with some good beef-gravy, an onion, 

eight cloves, a dessert-spoonful of Jamaica pepper, the 

same of black, and two glasses of red port ; cover it close, 

and let it simmer; when nearly done, add two anchovies 

chopped fine, a dessert-spoonful of made mustard, some 

‘ walnut-ketchup, and a bit of butter rolled in flour. Shaxe 

it, and let the gravy boil afew minutes. Serve with sip- 

pets of fried bread, the roe fried, and a good deal of 

horse-radish and lemon. 

Cod. 
Some boil the cod whole; but a large head and shoul- 

ders contain all the fish that is considered prime. Ifa 

large fish is boiled whole, the thin part will be over done 

before the thick is ready ; but if the whole fish is pure 

chased, the lower part sprinkled with salt, and hung up, 

will keep good one or two days, Or it may be made salter, 

and served with egg-sauce, potatoes, or parsnips. 

To boil Cod. 
Set on a fish-kettle, ofa proper size; put in a large 

quantity of cold water, with a quarter of a pint cf vine- 

gar, a handful of salt, and half a stick of horseradish ; 

then put in the fish ; when it is done enough, (which will 

be known by feeling the fins; if they pull out easily, it is 

done), lay it todrain, putit on a hot fish-plate, laid in a 

dish, with the liver cut in half, and laid om each side. Serve 

with shrimp and oyster sauce. 
A moderate sized cod’s head and ப்பட will take 

about twenty minutes. 

To brow Cod. 
Cut a cod in slices, two inches thick, dry and flour them
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well; make a very clear fire; rub the gridiron with a 

piece of chalk, and set it high trom the fire; turn them 

often, till they are quite done enough, and of a fine brown, 

They require a great deal of care to prevent them from 

breaking. Serve with lobster or shrimp sauce. 

To stew Cod. 

Cut the cod im slices an inch thick ; lay them ina large 

stew-pan, so that theslices need not be laid one upon the 

other; Season with nutmeg, pepper, and salt; add a 

bundle of sweet herbs, an onion, half a pint of white 

wine, and a quarter of a pint of water ; cover it close, and 

let it simmer gently five or six minutes ; then squeeze in 

the juice of a lemon; put in a few oysters, and the liquor 

strained, a piece of butter rolled in flour, and a blade or 

two of mace; cover it close, and let it stew gently, shaking 

the pan often. When done, take out the herbs and onion 

and dish it up; pour the sauce over it. 

To crimp Cod. 
Take acod that is very fresh, cut it into slices an inch 

thick, throw it into. pump-water with some salt ; set it over 

a stove, or slow fire, in a fish-kettle or stew-pan, almost 

full of spring water, and a good quantity of salt; makeit 

boil very quick, and then put in some slices of cod, and 

keep them boiling about eight or nine minutes : scum the 

water very clean; take out the fish, and lay them on4 

fish-plate. Serve with shrimp or oyster sauce. Cod is 

generally bought ready crimped, and boiled in the usual 

way. 

To boil Cod’s Sounds. 

Clean, skin, and cut them into small pieces ; boil them 

in milk and water; drain them; put them into a sauces 

pan, and season them with beaten-mace, nutmeg, peppe”, 
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and salt. Add a little cream, with a piece of butter 

rolled in flour, and keep shaking till it is thoroughly hot, 

and of a good thickness. Put it into a dish, and garnish 
with slices of lemon, 

Currie of Cod. 
This should be made of sliced cod, that has either been 

crimped or salted a day, to make it firm. Fry it of a 
fine brown, with onions; and stew it in good white gravy, 
with a little currie-powder, a bit of butter and flour, three 
or four spoonfuls of cream, and’ salt-and Cayenne, if the 
powder ts not hot enough. 

Or it may be done according to the receipt for currying 
rabbits. 

To dress a Salt Cod. 
Steep the fish in water all night, with a glass of vine- 

gar, to draw out some of the salt; the next day boil its 
when it is done enough, divide it in flakes, and put it info 
a dish; pour egg-sauce over it, or parsnips boiled and 

beaten fine, with butter and cream; send it to table as hot 

as possible. 

Haddocks and whitings may be boiled in thé same way 
as cod. 

The egg-sauce may be sent to table in a tureen, and the 

parsnips whole, if preferred. 

To broil Haddocks and Whitings. 

When they have neen cieaned and washed, dry them in 

acloth, and rub a little vinegar over them, which will 

prevent the skin from breaking. Dredge them with 

flour; rub the gridiron with beef-suet, and Jet it be hot 

when the fish is put on. While broiling, turn them two 

or three times. Serve them up with melted butter or 

shrimp-sauce, 

F
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To boil Mackarel. 

Rub them with vinegar; when the water boils, pu: 

them in with a little salt, aud boil them gently a quarter of 

an hour. Serve them with fennel and parsley boiled, chop- 

ped, and put into melted butter, and gooseberry-sauce, in 

tureens. ் 

To fry or broil Mackarel. 

They may be fried or broiled, and are very good stuffed 

with bread-crumbs, chopped parsley, grated lemon-peel, 

pepper, salt, and nutmeg, mixed with the yolk of an 

reg. Serve with anchovy-sauce and fennel-sauce. 

They are very good split open, the heads cut off, pep- 

pered, hung up for four or five hours, and then broiled. 

Make the sauce of fennel and parsley, scalded, chopped 

fine, and mixed with melted butter. 

To collar Mackarel. 

Do them as eels, only omit the sage. 

To pot Mackarel. 
Clean, season, and bake them in a pan with spice, bay- 

leaves, and some butter ; when cold, take out the bones, 

lay them very close in potting-pots, and cover them with 

clarified butter. 

To pickle Mackarel. 

Boil them in the usual way; let them be ‘cold , take 

some of the liquor they were boiled in, a few pepper-corns, 

two or three bay-leaves, and some vinegar ; boil them 

together ; when cold, put it to the fish. 

To boil flat Fish. 

Under this article are included flounders, soles, a sd the 

various kinds of flat fish. First, cut off the fins, a: nd take 

out the entrails. Dry them with a cloth, and boil thew i!
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salt and water; the length of time they will require must 
depend upon the size; when the fins pull out easily they 
ate done enough, Garnish with red cabbage, and serve 
them up either with gravy, shrimp, cockle, or muscle 
sauce. 

To boil Skate or Thornback. 
First cut it into long slips, crossways, about an inch 

broad, and put it into spring-water and salt. Afterwards 
boil it, according to-the general directions, for a quarter 
of an hour ; and serve it with anchovy and butter, or any 

sauce you choose. - 

The piece of skate may be boiled whole, if preferred, 
but it should boil rather longer. 

_ To boil Pike. 
Wash it clean, and take out the gills: make a force- 

meat of choppéd oysters, crumbs of bread, a little lemon- 

peel, a ‘bit of butter, the yolks of two eggs, and some 

sweet herbs; season it with salt, pepper, and nutmeg ; 

put them into the inside of the fish; sew it up, and 

skewer it round. Boil it in hard water, with some salt, 

and a quarter of a pint of vinegar. When the water boils, 

put in the fish, which, if of a middling size, will be done 

‘n half an hour. Serve with oysters, shrimp, or any kind 

of sauce you like: and garnish with horse-radish. 

It may be boiled without force-meat, if preferred. 

To bake or roast Pike. 
If avery large one, make a force-meat with one pound 

of small pike, or any white fish; a large onion, some 

parsley, and sweet herbs, chopped small; a little grated” 

lemop-peel, the crumb of a penny loaf, grated; salt, 

Pepper, and cloves, pounded ; a quarter of a pound of 

butter, or marrow, or beef-suet, and two yolks of eggs; 

F@
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fill the pike with it ; skewer the tail in the mouth; rub it 

with yolks of eggs; strew overit bread crumbs s stick on 

bits of butter ; putit into the dish, with halfa pint of port 

or gravy, a blade of mace, anda piece of lemon-peel; 

bake it in a common oven, or it may be done ina Dutch 

oven. Send it to table with white sauce, or anchovy- 

sauce ; put to the sauce any gravy that may be in the dish 

itis baked in: but first take off the fat. Half the quantity 

of stuffing does for a small pike; and the fish may be 

omitted; but it is not so good without it. 

To boil Perch and Tench. 

Put them into cold water; boil them carefully, and 

serve with melted butter, and soy or anchovy. 

To fry Trout, Grayling, Perch, and Tench. 

Scale, gut, and wash them well; dry them and lay 

them separately on a board before the fire ; “after dusting 

some flour over them, fry them of a fine colour, in fresh 

dripping, or hogs’ lard. Serve with crisp parsley and plain 

butter. 
To fry Smelts. 

After having washed them, and taken away the gills, 

dry them in a cloth; beat up anegg very fine; rub it over 

them witha feather, and strew on crumbs of bread. Fry 

them in hogs’ lard over a clear fire, and put them in when 

the fat is boiling hot. When they are of a fine brown, 

take them out, and drain off the fat, Garnish with fried 

parsley and lemon. 

To boil Eels. 
Boil them in salt and water. Parsley and butter, of 

anchovy and butter, for sauce. - 

To stew Eels. 

Put one ounce of butter into a stew-pan; when it 18
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melted, throw in a handful of sorrel, cut sm large pieces; 

about a dozen sage-leaves, cut fine; five pounds of eels, 

cut in pieces about three inches long, peppered and 

salted, two anchovies boned and minced, a large onion, 

the peel of a quarter of alemon chopped fine, half a nut- 

meg grated, and half a pint of water ; let these stew gently 

halfan hour; take out the onion, squeeze in some lemon- 

juice ; lay toasted bread round the dish, cut three-cornered. 

Half this quantity makes a small dish. 

Another way to stew Eels. 
Wash three pounds of eels clean, and pour boiling 

water upon them to draw out the oil; let them stand till 

nearly cold: make halfa pint of good rich beef-gravy ; 

add a table-spoonful of essence of anchovy, a little Cay- 

enne pepper, and some common pepper and salt; then 

put in the eels, and let them stew for twenty minutes ; 

when done, add a little port wine, and thicken the gravy 

with a bit of butter rolled in flour. 

To fry Eels. 
Clean them well, cut them into pieces, season them 

with pepper and salt, flour them, and fry then in butter 

or hogs’ lard; the sauce should be melted butter, with the 

juice of a lemon, or essence of anchovy. 

To spitchcock Eels. 
When skinned and cleaned, cut open the belly, lay it 

flat, but do not bone it; cut it into pieces the length of a 

finger, rub it with yolk of egg; strew over it bread- 

crumbs, pepper, salt, nutmeg, lemon-peel, and chopped 

parsley; broil it over a clear fire. Or do it whole, with the 

above ingredients, turned round and skewered ; then broi 

or roast it ina Dutch oven. Use anchovy-sauce. 
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To collar Eels. 

Slit them up the back, take out the bones, wasn ana 

dry them well; strew over them parsley and sage chopped 

fine, season with pepper and salt, roll them tight, and tie 

them up in cloths; boil them in salt and water three 

quarters of an hour, (if very large ones, an hour,) with 

the heads and bones, a few pepper-corns, and a little vine- 

gar; tie the cloths tight ; hang them all up to drain ; when 

the pickle is cold, take off the cloths, and put them in. 

They may be sent whole on a plate to table, or cut in 

slices. Garnish with green parsley. Lamprevs are done 

the same way. | 

To broil Eels. 
Skin and clean a large eel either cut it in pieces, or 

broil it whole, on a slow, but very clear fire; serve it 

with melted butter, rub a good quantity of dried parsley 

almost to powder, and shake it over the eel when it is put 

in the dish. 

To boil Herrings. 
Scale, gut, and wash them, dry them thoroughly in a 

cloth, and rub them over with a little salt and vinegar; 

skewer their tails in their mouths, and lay them on the 

fish-plate ; when the water boils, put them in, and about 

ten or twelve minutes will do them; then take them up, 

let them drain properly, and turn their heads into the 

middle uf the dish. Serve them with melted butter and 

parsley ; garnish with lemon and horse-radish. 

To bake Herrings. 

Seale, wash, and dry them well in a cloth, then lay 

them ona board; takealittle black pepper, a few cloves, 

and plenty of salt; mix them together, and rub the fish 

all over with it. Lay them straight ina pot or pan, cover
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them with vinegar, put in a few bay-leaves, tie a strong 

paper over the top, and bake them in a modetate oven. 
They may be eaten either hot or cold; and if the best 

vinegar is used, they will keep good for two or three 

months, 

Sprats and mackare] may be done in the same manner. ' 

To broil Herrings. 

Seale and gut them, cut off their heads, wash them 

clean, and dry them in a cloth; dust them well with flour, 

and broil them. Take the heads, mash them, and boil 

them in small beer, with a little whole pepper, and an 

onion. When it has boiled a quarter of an hour, strain it 

off; thicken it with butter and flour, and a good deal of 

mustard. Lay the herringsin a dish, put the sauce ina 

boat, and serve them up. Or they may be eaten with 

plain melted butter and mustard. 

To smoke Herrings. 

Clean and lay them in salt and a little saltpetre one 

night ; then hang them ina row, ona stick, put through 

the eyes. Have ready an old cask, in which put some 

saw-dust, and in the midst of it a heater red hot; fix the 

stick of herrings over the smoke, and let them remain 

twenty-four hours, 

To dress red Herrings. 

Choose those that are large and moist, cut them open, 

and pour some boiling small beer over them; let them 

soak half an hour; drain them dry, and make them just 

hot through, before the fire; then rub some cold butter 

over them, and serve them with egg-sauce, or mashed 

potatoes. 

FE 4
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: Sprats, 
When cleaned, should be fastened in rows, by a skewer 

run through the heads, then broiled, and served hot, 

_ Lo pickle Sprats like Anchovies. 
Take a peck of the best sprats (they must be very 

fresh), not washed or wiped, but as they come out of the 
water; have ready two pounds of common salt, four 
ounces of saltpetre, a quarter of a pound of bay-salt, two 
ounces of salt-prunella, two penny-worth of cochineal, 
pound them together in a mortar, and’ mix them all 
together ; put them into a stone pot, or barrel; lay a row 
of sprats, then a layer of the salts, and so on till the pot is 
full; press them down hard, cover them close; let them 

stand six months, and they will be fit for use, 

To butter Lobsters. 
When boiled, take out the meat; cut it into pieces ; 

put to it a little gravy, the inside of the lobster, and the 
spawn bruised, a very little white wine, pepper, salt and 
nutmeg, some grated lemon-peel, a piece of butter rolled 
in flour, and a little lemon-juice ; stir this together; let it 
boil up; quarter the chine; then pepper, salt, and broil 
it ; lay it round the dish on the rest. Garnish with sliced 

lemon. 

To pot Lobster. 
Boil it well, pick out all the meat and inside ; season it 

high with pepper, salt, and nutmeg; beat it fine, with 

butter enough to make it mellow; put it down close in 2 
pot ; set it in a slack oven for two or three ninutes; then 

pour clarified butter over it. 

Lobster-Sauce. 
Pound the spawn, and two anchovies; pour on them two 

spoonfuls of gravy ; strain all into some melted butter;
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then put in the meat of the lobster ; give it all one boil, and 
add a little lemon-juice. (See another receipt for Lobster 
Sauce, page 34.) 

Another Way. 
Leave out the anchovies and gravy, and do it as above, 

either with or without a little salt and ketchup, as you like 

it. Many prefer the flavour of the lobster and salt only. 

To butter Crabs. 
Pick out the fish, bruise the inside; beat it in a little 

gravy, with a little wine, some pepper, salt, and nutmeg, 

a few crumbs of bread, a piece of butter, with a very little 

flour, and some vinegar or lemon-juice. Serve it hot. 

To dress Crabs cold. 
- Empty the shells, and mix the flesh with oil, vinegar, 

salt, and a little white pepper and Cayenne: then put the 

mixture into the shell, and serve it up. 

To butter Prawns or Shrimps. 
Take them out of the shells, and warm them with a‘little 

gravy, a bit of butter and flour, salt and pepper: simmer 

them a minute or two, and serve with sippets. 

To pot Shrimps or Prawns. 
When boiled, take them out of the shells, and season 

them with salt, white pepper, and a very little mace. 

Press them into a pot; set it in the oven ten minutes, and, 

when cold, put clarified butter over it. 

. Shrimp-Sauce. 

Mix a piece of butter with some flour; boil it up in 

gravy ; put in the shrimps, and give them a boil. 

Or you may put shrimps in melted butter, with a little 

lemon-juice. Or omit the lemon-juice if you choose, 

த
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To feed Oysters. 
Put them into water, and wash them witn a bien 

broom, or brush them with a brush till quite clean: then 
lay them bottom downwards into a pan; sprinkle with 
flour or oatmeal, and salt: cover them with water. Do 
the same every day, and they will fatten. The water 
should be very salt. 

To stew Oysters. 

Wash them in their own liquor; strain them; put thein 
into a sauce-pan, with some white pepper, and a little mace 
“pounded, a little cream, and a piece of butter mixed with 
flour ; stir this till it boils, throw in the oysters, simmer 
them till done enough; add salt, if wanted ; put toasted 
sippets round the dish. 

Use water instead of cream, if you think proper. 

To scallop Oysters 

Wash them in their own liquor; then strain the liquor, 
and put it to them again; put some of them into scallop- 
shells, strew bread-crumbs over them, with a little pepper 

and a bit of butter; then more oysters, bread-crumbs, 

and a bit more butter at the top; set them in a Dutch 

oven, and let them remain till they are of a nice brown. 

To fry Oysters. 
Make a batter of flour, milk, and eggs, with bread- 

crumbs and a little seasoning; dip the oysters into it, and 

fry them a fine light brown. 

To make Oyster-Sauce. 

Take a pint of oysters, that are tolerably large; put 

them into a sauce-pan with their own liquor strained, 3
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blade of mace, a little whole pepper, and a bit of lemon- 

peel; let them stew over the fire till the oysters are plump ; 

your them into a pan, and wash them carefully one by 

one out of the liquor ; strain the liquor through a sieve, and 

add the same quantity of good gravy; cut some butter into 

pieces, roll it in flour, and put it to the oysters; set it 

over the fire, shake it round often till it boils, and adda 

;poonful of white wine; let it just boil, then pour it into 

tureens. Some Cooks add an anchovy, which greatly en= 

riches the sauce. Plain oyster-sauce is merely oysters, 

with a little of the liquor strained, and boiled in melted 

butter. (See another receipt for Oyster sauce, page 33. > 

Oyster- Loaves. 

Make a hole at the top of little round loaves, to take 

out the crumb. Put some oysters into a stew-pan with 

the liquor and the crumbs that were taken out of the 

loaves, and a piece of butter; strew them together five or 

six minutes, then put in a spoonful of good cream, and 

fill the loaves. Lay a bit of crust on the top of each, and 

put them in the oven to crisp. 

To pickle Oysters. 

Wash four dozen of the largest oysters you can get, in 

their own liquor; wipe them dry: strain the liquor off, 

adding to it a dessert-spoonful of pepper, two blades of 

mace, a table-spoonful of salt, three of white wine, and four 

of vinegar. Simmer the oysters a few minutes in the 

liquor, then put them into small jars, and boil the pickle 

up; skim it, and, when cold, pour it over the oysters : tie 

them down with bladder over them.
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- COLLARING. 

To collar Ribs of Beef: 

BONE the beef, lay. it flat upon a table, and beat it; 
then rub it with six ounces of brown sugar, eight ounces 
of common salt, and two ounces of saltpetre, beaten very 

fine; let it lie ten days, and turn it every day; take it 

out of the pickle, and put itin warm water; let it lie six 

or eight hours, then lay it flat upon a table, with the out- 

ward skin down, and cut it in rows, and across, about the 

breadth of your finger; but take care you do not cut the 

outside skin; then fill one nick with chopped parsley, the 

second with fat pork, the third with crumbs of bread, 

mace, nutmeg, pepper, and salt, then parsley, and so on 

till all the nicks are filled; then 101] it up tight, wrap it 

in a cloth, and bind it round with coarse tape, and boil it 

for four or five hours, according to the size of it: then take 

it out, and hang it up by one end, or lay a board upon 

it, and press it with a weight; save the liquor it was boiled 

in; the next day skim it, and add half the quantity of vi- 

negar, a little mace, long pepper, and salt; then put in 

the beef, and keep it for use. When it is sent to table, 

cut a little off at both ends; and set it upon a dish, in the 

same way as brawn. Ifa fresh pickle is made every week, 

it will keep a long time. 

Some collar beef, salted as above, with only parsley 

chopped fine and strewed thick over it, and allspice ground 

fine. 

Another Way to collar Beef: 

Get about ten pounds of the middle of the flank ; take
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the skin off the inside, and all the bones and gristles out ; 

rub over it one ounce of saltpetre pounded, about two 

ounces of moist sugar, and two or three handfuls of com- 

mon salt; turn it and rnb it with brine every day ; let it 

remain in the brine about four days, then wash off the 

brine, wipe it dry, get an ounce of ground allspice, mix 

some pepper with it, and rub about half of it over the inside 

of the beef. Get as much parsley as will nearly fill a 

quart basin when chopped, mgx the remainder of the all- 

spice and pepper with it, and stuff it into all the places 

where the bones came out, and strew it all over the inside 

of the beef, putting a little bit of fresh butter here and 

there amongst it, but not more than an ounce in all. Roll 

it up very tight, and skewerit; puta thin cloth round it ; 

tie some string tight round it several times, and over the 

ends; boil it slowly five hours: let it remain in the cloth 

about a quarter of an hour after it is taken up, then take 

the cloth off, and press the beef with a weight till cold ; it 

will then be fit to eat. 

To collar a Porker’s Head. 

Take out the brains, and clean the head well; rub it 

with two ounces of saltpetre, and a sufficient quantity of 

common salt; let it lie a fortnight, turn it every day and 

rub it well in the brine, then wash it and boil it till the 

bones will come out easily; but care must be taken not 

to boil it so much as for the bones to drop out.—Lay it in 

a dish, take off the skin as whole as you can, take out the 

bones, peel the tongue ; have ready on a chopped-block 

a large handful of sage, washed and picked, a table-spoon- 

ful of thyme picked from the stalks, and four shalots 

chopped very fine. Put the meat to it, and chop ita 

little, till the bits of meat re about an inch square; put
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a strainer, or thin cloth, in the bottom of an earthen pot, 

or pan, large. enaugh to come up the sides, and cover oye; 

it; lay the skin you took off one side of the head at the 

bottom of the pot, then the meat and the other skin 

at the top; press it down with a board that will go 

within the pot, having first covered it with the corners of 

the cloth that was laid in the bottom of it; set the pot in 

the liquor again (which must be kept over the fire all the 

lime), and let it boil three quarters of an hour longer; 

then take it out, set a weight upon the board that goes 

within the pot, and let it remain all night; then take it 

out, strip off the cloth, and it is fit for use. Mustard and 

vinegar are eaten with it. 

The ears may be chopped with the meat, or put in 

whole, at a proper distance from each other. Omit the 

thyme, and put less sage than above mentioned, if you 

think proper. Pan 

To collar a Breast of Veal. 

Bone and beat it; rub it over with the yolk of an egg, 

and strew on it beaten mace, nutmeg, pepper, and salt, 

a large handful of parsley chopped small, with a few 

sprigs of sweet marjoram, lemon-peel grated, an anchovy 

washed, boned, and chopped very small, and mixed with 

crumbs of bread. Roll it up very tight, wrap it in a 

cloth, and bind it with a fillet; boil it two hours and a 

half in salt and water; when done, hang it up by one end, 

or press it. Make a pickle for it of the liquor it was boiled 

in, and half the quantity of vinegar. Before it is sent to 

table cut a slice off one end, to make it look handsome. 

To collar a Calf’s Head. 
Take a calf’s head with the skin on (if you can ge
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it), scald off the hair, parboil and bone it; the fore part 

of the head must be slit: boil the tongue, peel it, and 

cut it into slices, and the palate with it; put them into 

the middle of the head; take some pepper, salt, cloves, 

and mace, and beat them; add nutmeg grated, scalded 

parsley, thyme, savory, and sweet marjoram, cut very 

small: beat the yolks of two or three eggs, spread them 

over the head, and strew on the seasoning ; roll it up very 

tight, wrap it in a cloth, tie it round with tape; boil it 

gently for three hours in as much water as will cover it ; 

when the head is taken out, hang it up by one end, or 

press it all night; then take it out of the cloth, and make 

a pickle for it the same as for collared veal; when cold, 

put in the head. “Qysters may be put in the collar, if 

approved. 

To collar a Breast of Muiton. 

Take out the bones and gristles. Then take some 

grated bread, a few cloves, some mace, pepper, salt, and 

a little lemon-peel chopped fine; lay the meat flat; mb 

it over with egg, and spread the seasoning over it; add 

two or three anchovies, if you choose, washed and boned ; 

then roll the meat as hard as possible, bind it with coarse 

tape, and boil it. Or you may skewer it, and omit the 

tape, and either roast or bake it. 

To collar Pork. 

Bone a breast or spring of pork; season it with a good 

quantity of thyme, parsley, and sage; roll it hard, put it 

in a’ cloth, tie it at both ends, and boil it; then press it; 

when cold, take it out of the cloth, and keep it in the 

htquor it was boiled in.”
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To souse a Pig’s Head. 

Cut it open, take out the brains and tongue, cut off 
the ears close to the head, clean them all well, salt them 
with common salt; let them remain three or four days, 
then boil them very tender, so that the bones will slip out 

very easily. lave ready a cloth laid in an earthen pot or 

pan, the same as fora collared pig’s head; take all the 

bones out of the head; lay one half of it ia the pot with 

the skin next the cloth, then one of the ears, then the 

tongue, peeled and cut open, and then the other ear, then 

the other half of the head, with the skin side at the top; 

shake in some salt between each piece as you lay it in the 

pot; de it while it is hot ; put a board that will go within- 

side of the pot, and press a weight upon it; let it 

remain one night, then take it out of the pot, take off the 

cloth, and, if you wish to keep it long, make a pickle for 

it of the liquor it was boiled in, and vinegar, or bran and 

water boiled, and strained, and put the head in when it is 

quite cold. If agreeable, some slices of it may be cut, 

(not very thin) dusted with flour, and fried just long 

enough to make them hot through; and, for sauce, put 

some vinegar into a sauce-pan, with powder-sugar enough 

to sweeten it, and as much ready-made mustard as will 

make it sharp; boil them up together, and send it to table 

in a sauce-tureen. ; 

To roll a Breast of Pork. 

Choose a small breast or spring of pork; take out the 

bones ; strew over it some bread-crumbs, and sage chopped 

fine, with a little salt; roll it up as close as you can, 

- skewer it fast, and roastit. Use the same sauce as for 

a pig.
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LOL TING 

Clarified Butter. 

CLARIFIED butter is used in all kinds of potting ; it 

is therefore necessary to place that article first. 

Cut as much fresh butter into slices, as is likely to be 

wanted, and put it into a sauce-pan, without either flour 

or water ; melt it over the fire; then let it stand a few 

minutes to settle, but not to get cold; then pour it over 

the pots it is intended for. Or it may be melted by put- 

ting it into a basin or jar, and setting it over the fire in a 

pot, or stew-pan that has water in it. This is the best 

way of melting it. Let the milk settle at the bottom, and 

be careful not to put it over the pots. 

To pot Beef. 

Bub twelve pounds of beef with half a pound of brown 

sugar, and two ounces of saltpetre: let it lie twenty-four 

hours, then wash it clean, and dry it well with a cloth; 

season it with pepper, salt, and a little mace; cut it into 

five or six pieces; put it into an earthen pot or jar, witha 

pouna of butter in lumps on the top. Take care to have 

the jar large enough that the gravy and butter may not 

boil over. Tie it over with paper, or, if there is a lid. that 

fits the jar, it will be better. Put it in a hot oven, and Jet 

it stand three hours; then take it out, cut off the hard 

outsides, and beat it ina ‘wooden bowl, or mortar; add to 

it a little more pepper and salt; melt a pound of butter 

in the gravy and fat that came out of the jar, and put it to 

the beef by a little at a time, whnle it is beating ; continue
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beating it till it is very fine; then put it into pots, and pour 

clarified fresh butter over it. Two anchovies may be dis. 

solved in the gravy and butter that comes from the 

meat, and put to it while itis beating, which will bea great 

improvement. 

To make a cheaper Sort. 
Cut the meat off a leg of beef; put it-into a jar; break | 

the bone, take out all the marrow and put it upon the 

meat, and the outside skin and fat at the top; tie a paper 

over it, and bake it till it is quite tender; turn it out of 

the jar while it is warm, take out all the skin and gristle, 

beat it very fine, with the gravy that comes out of the 

jar; season with pepper and salt to your taste; put it in 

pots, and pour Clarified butter over it. 

Another Way to pot Beef. ; 
Take beef that has been dressed, either roasted or 

boiled ; beat it with some pepper and salt, a few cloves, 

and a little fresh butter, just: warmed. Or the butter 

may be rade hot, and an anchovy dissolved in it. Beef 

eats very well done.this way, but the colour is not so good 

as that done with saltpetre. It is a good way for using the 

remains of a large joint. Potted beef should be set i 

the oven fora few minutes after it is in the pots, before 

the clarified butter is put over it; it makes it cut smooth, 

and eat better ; the butter must not be put on till the pots 

are quite cold. 
To pot Veal. 

Take veal that has been stewed, or bake some on pul- 

pose, in the same manner as directed for beef; beatit toa 

paste with butter, salt, white pepper, and mace pounded 

fine; press it down in pots, and pour clarified fresh butter 

over it, 
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Marble Veal. 

Do the veal as above; boila tongue very tender, slice 

it, beat it with some fresh butter, white pepper, and 

mace; (or beat some slices of ham, that has been dressed 

in the same way;) put a layer of veal ig the pot, then 

stick in lumps of tongue or ham; fill up the spaces with 

yeal, aud pour clarified butter over it. 

To pot Venison. - 
~ Rub the venison with vinegar, if it is stale, and let it 

lean hour, Then dry it witha cloth, and rub it all over 

with red wine. Season it with pepper, salt, and mace, 

and put it into an earthen pot orjar. Pour over it half.a 

pint of red wine, and a pound of butter, and put it in the 

oven till it is quite tender. When it is done, pick it clean 

from the bones and skin, and beat it in a mortar, with the 

fat and gravy. If you find it not sufficiently seasoned, 

add more, and keep beating it till it is a fine paste. 

Then press it hard down into the pots, and pour clarified 

butter over it. 
The wine may be omitted if not approved. 

To pot Hare. 
Let the hare hang up two ‘or three days with the skin 

on, then case it and cut it up, as for eating. Put it into 

a pot, and season it with pepper, salt, and mace. Puta 

pound of fresh butter over it, tie it down close, and bake 

it in an oyen as hot as for bread. When it comes out, pick 

it clean from the bones, and pound it very fine in a 

mortar, with the fat and gravy it was baked in. Then 

put it close down into the pots, and pour clarified butter 

over it. 

To pot Pigeons. 
Pick and draw the pigeons, cut off the pinions, wasn
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them clean, and put them into a sieve to drain. Then 

dry them with a cloth, and season them with pepper and 

salt. Rolla bit of fresh butter in chopped parsley, and 

put it into the pigeons. Sew up the vents, and put them 

into a pot with butter over them; tie them down, and set 

them in a motlerate oven. When they come out, put 

them into pots, and pour clarified butter over them. 

Or a pie may be made of the pigeons; lay aslice of veal 

or beef at the bottom of the dish, put in the pinions and 

giblets, and a thin crust overit. When the pie is done, 

take out the pigeons, cut them in two, put them close 

into pots, and pour clarified butter overthem. Leave the 

pinions, giblets, and meat, to eat with the crust. When 

done this way, it is better to omit the parsley. | 

; Do other birds in the same manner. . 

To pot Cheese. 
_ Toa pound of grated Parmesan or Cheshire cheese, add 

three ounces of cold fresh butter, a little sifted mace; and 

a tea-spoonful of mustard. Mix all well in a mortar; put 

it into small pots, cover it with clarified butter, and set 

the pots in a cool dry place. 

  

VARIOUS METHODS 

OF 

DRESSING EGGS. 

சனகன். 

Egg-Balls for Mock Turtle, &e. 

BOLL the eggs hard, and put them in cold ‘water ; take 

out the yolks, put them into a mortar, and pound them 
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rery fine; wet them with raw yolks (at the rate of three raw 

yolks to eight hard ones), season them with white pepper 

and salt, dry them with flour, and roll them into balls, 

rather small, as they swell very muchin boiling; boil them 

in gravy for a few minutes. 

Eggs fried in Paste. 

Boil six eges for three minutes ; put them in cold water, 

take off the shells (but do not break the whites), wrap the 

eggs up in.puff paste; brush them over with egg, and 

sprinkle a few crumbs of bread over them: put a suffhi- 

cient quantity of lard or fresh butter into a stew-pan for 

the eggs to swim when they are put in; when the lard is 

hot, put the eggs in, and fry them of a gold colour; 

when done, lay them on a cloth to drain. 

Eggs with Onions and Mushrooms. 

When the eggs are boiled hard, take out the yolks 

whole and cut the whites in slices, with some onions 

and mushrooms; fry the mushrooms and onions; throw 

in the whites, and turn them about a little; pour off the 

fat; flour the onions, &c., and put to them a little gravy ; 

boil them up, then put in the yolks, and add a little pep- 

per and salt: let the whole simmer about a minute, and 

serve it up. ப் 

To poach 11005. 

Set a stew-pan of water on the fire ; when it boils, break 

an egg into a cup, and put it into the water ; when the 

white looks quite set, which it will generally do when it 

has boiled about a minute and a half, or two minutes, take 

it up with an egg-slice, and lay it on toast and butter, or 

spinage, As soon as a sufficient number are done, serve
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them hot. If fresh laid, they will poach well, without 

breaking 

Buttered Eggs. 

Beat four ப. five eggs, yolk and white together; put a 

quarter of a pound of fresh butter in a basin; then set it 

in boiling water, stir it till melted, then pour it with the 

eggs into a sauce-pan; keep a basin in one hands and 

hold the sauce-pan in the other, over a slow fire, shaking 

it one way, as it begins to warm; pour it into the basin, 

and then back again; hold it over the fire, stirring it con- 

stantly in the sauce-pan, and pouring it frequently into the 

basin, to prevent it curdling, and to mix the eggs and 

butter, till they are boiling hot. 

Serve on toasted bread ; or use it as sauce to salt fish or 

red herrings. 

Scotch Eggs. 

Boil five pullets’ eggs hard, take off the shells, and, 

without removing the white, cover them completely with a 

fine relishing force-meat. Fry them of a fine light brown, 

and serve with good gravy in the dish. 

Egg-Sauce for Chicken, 470. 

Melt some butter thick and smooth, chop two or three 

hard-boiled eggs fine, put them into a basin, and pour the 

butter over them, or put the eggs into the sauce-pan and 

just warm them, but do not let the butter boil again ; stir it 

all the time one way. Serve it in a sauce-tureen. 

Eggs with Gracy. 

Poach some eggs in water, with a little vinegar in it; cut 

the whites round neatly; lay the eggs ina dish ; pour some 

good gravy into the dish, and serve them hot. 
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To make an Egg-Pie. 

Boil twelve eggs hard, then chop them with one pound 

of beef-suet, or marrow chopped fine; season them with 

a little cinnamon and nutmeg finely beaten, one pound 

of currants, clean washed and picked, two or three spoon- 

fuls of cream, and a little sweet wine and rose-water, or 

orange-flower water ; mix all together, then fill the pie, 

and, when it is baked, stir in half a pound of fresh butter, 

and the juice of a lemon, 

An Omelet. 

Beat the yolks and whites of six eggs separately, and 

then together for a long time; strain them, and add a little 

parsley chopped very small, a little onion, and alittle pep- 

per and salt; melt a quarter of a pound of butter in the 

Omelet pan, then put in the eges and fry them of a nice 

brown. 

Lo make a hasty Dish of Eggs. 
Beat six eggs well, then pour them into a sauce-pan; 

hold it over the fire till they begin to get thick; keep 

stirring from the bottom all the time; then put in a bit of 

fresh butter the size of a walnut; stir it about till the eggs 

and butter are thoroughly mixed, and the eggs quite dry ; 

put it ona plate, and serve it hot. 

To fry Eggs with Sausages or Bacon. 
Pry the sausages or bacon first; pour the fat out of the 

pan, and put in a bit of butter; when it is quite hot, put 

in the eggs; keep them separate, and set the pan over the 

fire, but not very vear; let the heat increase very slowly ; 

when they are done on one side, turn them carefully on the 

other with a bread-pointed knife; and when quite done, 

take them up with a slice.
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Eggs boiled in the Shells. 

When the water boils put in the eges, and let them boil 

three minutes and a half 

  

PIES AND TARTS. 

5 eB 

PARTICULAR attention should be paid to the heat 

of the oven for all kinds of pies and tarts. Light paste 

should be put into a moderately-heated oven. If too hot, 

the crust cannot rise regularly, but it will burn; if too 

slack, it will be heavy, and not a good colour. Raised 

paste should have a quick oven, and be well closed, other- 

wise the sides will sink in, and spoil its appearance. Iced 

tarts should be done in aslack oven, or before the tarts are 

sufficiently baked the icing will become brown. 

Beef Dripping clarified for Crust. 
Cut it in slices ; boil it in water for a few minutes; let 

it stand till cold, and it will come off ina cake. It makes 

excellent crust for any kind of meat-pies. If intended to 

be very fine, it may be boiled three or four times, and it 

will be fit for any kind of common pies or dumplings. 

Mutton, pork, or lamb dripping, may be done the same 

way. Mutton-fat, taken from the meat before it is roasted, 

may also be done in the same manner. 

Potted Dripping, for frying Fish, Meat, 

Fritters, &c. 
Boil six pounds of good beef-dripping in soft water, 

strain it into a pan, let it stand till cold; then take off the
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hard fat, and scrape off the gravy from the inside ; do this 
several times ; when cold and hard, take it off clean from 
the water; put it into a large sauce-pan, with six bay- 
ieaves, six cloves, half a pound of salt, anda quarter of a 
pound of whole pepper; let the fat be entirely melted ; let 
it stand till just cool enough to allow of its being strained 
through a sieve into. the pot, which being done, let it stand 
till cold, and then cover it up. Tum the pot upside 
down, that no vermin can get at it. It wiil keep on board 
a ship, and will make good puff-paste, or crust for pud-~ 
dings. 

To make Hog’s Lard. 

1 Take any quantity of the leaf-fat of a large hog, cut it inte 
bits about an inch square; put it over a slow fire in a 
clean, bright, brass kettle; (if it is put in a pot thatis tinned, 
it will fetch the tin off;) let the heat increase gradually, 
till it boils, and a good quantity of fat is melted (keep 

stirring it often), then pour it through a cullender into an 

earthen pot or pan; when the liquid part of the fat has 

run through, return what was left in the cullender into the 

kettle, and put it over the fire till more is melted, then put 

it into the cullender as before ; do this three or four times, 

to draw out al] the lard; take care it does not scorch, as 

that would spoil the flavour and colour, and render it unfit 

for use. When it begins to cool, put it into small blad- 

ders; tie them up close, and hang them in a cool dry 

place, if it is to be kept a long time; but if it is intended 

to use it up in a month or two, it may remain in the pot 

with a paper tied over it. 

-, Some put salt and pepper to it; but experience has 

proved that it keeps much better without them. Beef- 

suet may be donejin the same way, and is very good for 

pastry or frying. 
f டட அனை 

G
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Another way to make Lard. 
Cut the fat as above, put it into an earthen jar, and set 

it in a kettle of boiling water; when there is a quantity 
melted, pour it off, and do as directed in the last receipt. 

This method of doing it is more delicate, but it takes 

longer time. It is fit for any kind of potting, and equal to 

butter for any purpose in pastry, frying, &c. 

A Dripping Crust. 

Take a pound and quarter of clarified dripping; rub 

it very fine into three pounds of flour; make it into a 

paste with cold water. Hot crust may be made with the 

same quantity, by melting the dripping in water, and mis- 

ing it with the flour while hot. 

Crust for Family Pies, when Butter is dear. 

Cut some slices of beef-suet very thin; put some flour 

on the dresser, lay the suet uponit; roll it witha rolling- 

pin till it is quite soft; rub it very fine into some flour, 

and mix it with cold water. It is much better done this 

way than chopped, and makes a very good crust for any 

pie thatis to be eaten hot, or for fruit puddings. 
“Ss 

‘ 

Common Paste for Family Pies. 

To one pound and a half of flour, break in half a pound 

of butter or lard; wet it with water, work it up, and roll 

it out twice; then cover the dish. 

Short Paste for Tarts. 

Rub a quarter of a pound of butter into a pound of 

flour, wet it with a little water and two eggs ; work it up to 

a good stiffuess, and roll it out once. For sweet tarts, 

two table-spoonfuls of sugar should be added to it.
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Puff-Paste. 
To one pound of flour, take three quarters ofa pound of 

butter; rub half the butter very fine into the flour, mix 
it into a paste with cold water; roll out the paste; put 
on the remainder of the butter, roll it up, leave it for half 
an hour; then roll it out for use, An egg may be beaten 
very fine, and mixed with the water, 

Another Puff-Paste. 
Rub a large piece of butter into some flour, but iiot 

enough to make it greasy; it must be rubbed in quite 
fine; put as little water as possible, to make it a nice light 
paste ; roll it out, stick bits of butter all over it, flour it, 
roll it up again, and repeat this three times, or more, if it 
is intended to be very rich. 

Short Crust. 
Rub six ounces of butter into twelve ounces of flour; 

mix it up with as little water as possible, so as to have ita 
stiffish paste; beat it well, and roll it thin. This is the 
best crust for all tarts that are to be eaten cold, and for 

preserved fruit. An ounce and a half of sifted sugar may 
be added to it. 

Paste for Custards. 
To half a pound of flour put six ounces of butter, the 

yolks of two eggs, and three spoonfuls of cream. Mix 

them together, and let the paste stand a quarter of an 

hour; then work it well, and roll it out very thin. 

Crust for raised Pies. 
Put one pound and a quarter of butter, or lard, into a 

kettle of water; boil it two or three minutes, pour it on 

four pounds of flour, work this into a tolerably stiff paste; 

pull it into lumps to cool; then raise the pie. Use the 

G2
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same proportions for all raised pies, according to the size 

that is wanted, and bake them in a hot oven. ; 

' Those who are not expert at raising crust may do thus; 

Roll the paste of a proper thickness, and cut out a round 

piece for the top, and another for the bottom of the pie, 

then a long piece for the sides. Cement the bottom to the 

sides with ege, bringing the former rather further out, 

and pinching both together; put egg between the edges of 

the paste, to make it adhere at the sides. Fill the pie, put 

on the cover, and pinch it and the side-crust together. 

Beat the white of an egg to a froth, and brush the top of 

the pie with it. 

Rice Paste for Sweets. 

Boil a quarter of a pound of ground rice in a small 

quantity of water: strain all the moisture from it; beat it 

in a mortar with half an ounce of fresh butter, and one 

ege well beaten ; it will make, an excellent paste for tarts. 

Rice Paste for savoury Things. 

Wash some rice, and put it in a sauce-pan, with an 

onion, and a little milk and water, or milk only; simmer it 

till it is soft, Put some seasoned chops intoa dish, and 

the rice over it; by the addition of an egg the rice will 

adhere better. 

Potatoe Paste. 

Mash some boiled potatoes very fine ; add (while warm) 

a sufficient quantity of butter to make it hold together, or 

an egg may be mixed with it before it gets cold; flour the 

board well to prevent it sticking, and roll it to the thick- 

ness wanted. 

If it becomes quite cold before it is put on the dish, it 

will be apt to crack.
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Beef-Steak Pie. 
Rump-steaks are the best; season them with pepper 

and salt; put puff-paste round the inside of the dish; 

then lay in the steak cut in pieces; fill up the dish with 

water, then cover it with pufi-paste. A few small potatoes 

may be put into the dish, if approved. 

Beef-Olive Pie. 
Make the olives as directed in the receipt for. beef- 

olives; put them into a dish, fill it with water; puta 

good crust round the inside of the dish, and over it; when 

baked, pour in some gravy. 

A common Veal-Pie. 
Make it as directed for a beef-steak pie, only omit th 

potatoes. *. ee 

Some people make beef-gravy and pour in at the top of 

the pie after it is baked, but%a piece of nice ramp-steak 

laid at the bottom of the dish answers the purpose as well, 

for those who dislike the insipid taste of the veal by itself ; 

sausage-balls, fried and put into a veal-pie, improve it very 

much. 
Rich Veal-Pie. 

Cut a loin, neck, or breast of veal into steaks; season 

with salt, pepper, nutmeg, and mace. Lay the meat in the 

dish, with sweetbreads seasoned, and the yolks of six hard 

eggs, half a pint of oysters, aad half a prt of gravy. Lay 

puff-paste round the dish half an inch thick, and cover 

it with the same. Bake it av hourand a quarter in a quick 

oven.. When it is done, pour in at the top, through a 

funnel, a few spoonfuls of veal-gravy, and a little cream ; 

but first boil it up with a little flour to make it a proper 

thickness, Force-meat balls may be put into the pie, if 

approved. (See receipt for Force-Meat Balls, page 80.) 
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Peal Olive-Pie. 
Make the olives as before directed; put them into a 

dish with crust roand the edge, fill up the dish with 

water ; when baked, pour in some boiled gravy, thickened 

with a little cream and flour boiled together. 

Mutton or Lamb Pie. 

Take the fat and skin from a loin;, cut it into steaks; 

season them well with pepper and salt ; almost fill up the 

dish with water; put a good paste round the inside of the 

dish, and at the top. 

Pork-Pie 
May be made in the same manner as beef or mutton 

pie. 
Raised Pork-Pies. 

Make a crust as directed for raised pies, only use hogs’ 

lard instead of butter: raise the pies, and allow time 

enough for the crust to be quite cold before the meat is put 

in; have ready the trimmings or small bits of pork which 

are cut off, when a hog is cut up; or take any part you 

wish to use for that purpose, only be careful not to put in 

any bones, or outside skin of the pork; cut the meat into 

small bits, about half an inch square, and have a proper 

proportion of fat and lean; season it with pepper and salt; 

and, if approved, chop a little sage very fine, and mix 

with the meat; fill the pies with the meat; put no water 

in; roll out the remainder of the paste, cut out the tops to 

fit, close them round, and bake them in a slow oven, that 

they may be thoroughly soaked. 

Calf ‘s-Head Pie. 

Parboil half a calf’s-head; cut it ‘into slices ; season 

with pepper and salt; lay itin a dish, with crust round 

the sides ; add some force-meat balls, some yolks of eggs
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boiled hard, and some good gravy, Put on the lid, and 

bake it about an hour and a half. In the mean time 

prepare some good gravy, thickened with flour, and add 

a few oysters: put the whole into the pie, replace the lid,’ 

and send it to table. 

To make a Venison Pasty. 

Take a neck or breast of venison; bone it; season it 

with pepper and salt; cut it in slices, and lay the fat at 

the top; make a good puff-paste; put some round the 

dish, and a thick crust over the top; put about a quarter 

of a pound of fresh butter in the pie, a quarter of a pint 

of water, and close it well at the edge; let it be baked 

two hours in a quick oven, or longer if a very large one. 

Make gravy of the bones, and a little beef: add a glass of 

red wine. When the pasty is taken out of the oven, put 

the gravy, boiling hot, into it. Ifethe venison is not fat 

enough, take the fat off a loin of mutton, steeped in a 

little rape vinegar and red wine twenty-four hours, and lay 

it on the top of the venison, and close the pasty. Some 

suppose that venison cannot be baked enough at once 

baking; but if the oven is of a proper heat there is no 

oceasion*to bake it first ina false crust. The venison is 

of a much finer flavour baked only once. 

In order to make it very tender, wash it in warm milk 

and water; dry it thoroughly in a cloth; then rub it all 

over with vinegar, and hang it inthe air. It will keep 

thus a fortnight, but be sure there is no moisture about it; 

if there is, it must be well dried, and rubbed again with 

vinegar, When it is used, just dip it in lukewarm water, 

and dry it. 
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To make a-Pasty of Beef or Mutton to eat as 
well as Venison. 

Bone a small rump or a piece of sirloin of beef, or a fat 

loin of mutton, after hanging several days. Beat it well 

with a rolling-pin. To ten pounds of meat put four 

ounces of sugar; rub it well into the meat, and pour over 

ita glass of red wine, and the same quantity of vinegar, 

Let it le five days and nights; wash and wipe the meat 

very dry, and season it very high with common pepper, 

Jamaica pepper, and salt. Lay it in the dish, and put to 

it nearly a pound of butter, and spread it over the meat, 

Put a moderate crust round the edges, and cover it witha 

thick crust. It must be baked in a slow oven, that it may 

be properly soaked. Make good gravy of the bones, anda 

little beef; add a glass of red wine. Put it into the pasty 

before it is sent to table. 

Sugar preserves the® meat quite as well as salt, makes it 

eat short, and improves the flavour. 

Giblet-Pie. 

Cleai two pair of giblets well; put them all (except 

the livers) into a sauce-pan, with two quarts of water ; sea- 

son them with pepper and salt, a sprig of sweet herbs, and 

an onion. Stew them gently till tender. Cover a dish 

witha good crust, lay a beef-steak at the bottom, seasoned 

with pepper and salt; then put in the giblets with the 

livers ; strain the liquor they were stewed in; season its 

and pour it into the dish. Put on the lid, and bake it an 

hour and a half. Omit the sweet herbs and onion, if not 

approved. The giblets should be cut into pieces, as 

lirected in the receipt for stewing giblets.
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A common Goose Pie. 

Make a raised crust ; quarter the goose, season it well, 

put it into the crust; cut half a pound of fresh butter 

into pieces, lay it on the goose; put on the lid, and bake 

it in a moderate oven. May be made with less butter, if 

preferred. 

Duck-pie may be made in the same manner. 

A rich Goose-Pie. 

Bone a goose and a fowl, season them well, put force- 

meat into the fowl, then put the fowl into the goose.— 

Lay them in a raised crust, and fill the corners with slices 

of tongue that has been dressed. Put half a pound of 

fresh butter, cut into pieces, on the top; cover it, and let 

it be well baked. It may be eaten either hot or cold, but 

it is best cold. 

Pigeons, partridges, or any other birds, may be boned, 

and put in, if approved. 

Pigeon-Pie. 

Wash and dry the pigeons, season them inside and out- 

side; put a bit of butter in each, put a pu ff-paste round 

the dish, lay the pigeons in with their breasts downwards, 

and their rumps towards the middle of the dish, put the 

gizzards ‘and the livers all together in the middle of the 

dish; add some water, then close the pie, bake it well, 

but the oven should not be too hot at first. A beef-steak, 

ora slice of veal, under the pigeons, is by some thoughta 

great improvement. Clean three or four of the pigeon’s 

feet, and stick them inthe middle of the crust. 

Some people twist the livers and gizzards into the 

wings of the pigeons, and Jay them in the dish with their 

breasts upwards. ் 
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Partridge-Pie. 
Pick and singe four partridges; season them with pep. 

per, salt, chopped parsley, thyme, and mushrooms,— 

Lay aveal-steak, and a slice of ham, or tongue, at the 

bottom of the dish; put in the partridges, and half a pint 

of good broth. Put puff-paste round the dish, and cover 

with the same. 
Hare-Pie. 

Cut a hare into pieces, season it with pepper and salt, 

make the same stuffing as for roasting, lay the stuffing ina 

heap in the middle of the dish, and the pieces of hare 

round it; put a few bits of fresh butter on the top of the 

hare, fill up the dish with water, put a good puff-paste 

round the dish, and cover it with the same. Have a little 

gravy ready, quite hot, with a glass of red wine in it, and 

pour it into the pie before it is sent to table. 

Force-meat balls may be added, if agreeable. 

Chicken-Pie. 

Cut a chicken or two into pieces ; season them high with 

pepper and salt; put puff-paste at the bottom of the 

dish; stick some bits of butter on the chickens ; fill up 

the dish with water; cover it with puff-paste; bake it 

in a moderate oven. It may be made richer by putting 

gravy instead of water. 

Rabbit-pie may be made in the same manner. 

Savoury Patties. 

Slice any quantity of either turkey, house-lamb, chicken, 

or veal, with an equal quantity of the fat of lamb, loin of 

veal, or the inside of a sirloin of beef, and some slices of 

the knuckle of a ham that has been dressed ; add parsley 

thyme, and lemon-peel, chopped fine. Pound all fine 

a mortar; or chop it fine, and season with salt and white 
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pepper. Make a puff-paste, line the patty-pans, fill them 

with meat, cover them, close them well at the edge, cut 

the paste round, brush them over with egg, and bake them 

twenty minutes. Have ready a little white gravy, sea- 

soned with pepper, salt, and a shalot, thickened with cream 

or fresh butter. When done, cut a hole in the top, and 

pour insome gravy. They eat best cold. The gravy may 

be omitted. 

Some people bake the patties with a bit of bread in each, 

then take out the bread and fillthe patties with the mince- 

meat prepared as above, and simmered for five minutes 

in a little gravy ; send them to table hot. 

Oyster-Patties. 
Put a fine puff-paste into small patty-pans, with a bit of 

bread in each, to keep up the top-crusts; then cover them 

with paste, bake them, and have ready oysters,, prepared 

as follows, to fill them. Take off the beards of the 

oysters, cut the other parts in small bits, put them in a 

sauce-pan, with a little nutmeg, white pepper, salt, grated 

lémon-peel, a little cream, and the oyster-liquor. Simmer 

it for a few minutes, take off the lids of the patties, fill 

them, then put the lids on again, and send them to table. 

Or the patties may be filled with oyster-sauce that has 

been made with cream. 

Some people stew the oysters whole, and then one oyster 

is sufficient for each patty. 

. Lobster-P atties. 

May be made as oyster-patties, only put more cream, 

unless oyster-liquor is used, 

Eel Pie. 

Cut the eels into pieces; season them with pepper and 
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salt, and a very little dried sage ; put them in a dish, with 

puff-paste round the edge; put bits of butter upon the 

eels, fill the dish up with water, and cover it with puff- 

paste. Omit the sage, if it is not liked.. 

Fish-Pies. 

Pies may be made of any kind of fish. If they are in- 

tended to be very rich, put gravy in instead of water, and 

force-meat balls and eggs boiled hard : make some gravy 

to put in the pies when they are taken out of the oven. 

Any quantity of anchovies or oysters, may be put in, and, 

if liked, a good quantity of butter. Use fine puff-paste 

for the crust. 

Devonshire Squab-Pie, or Medley-Pie. 

Cover the sides of the dish with crust, and put at the 

bottom a layer of apples sliced, then a layer of meat, either 

raw or ufder-done, then a layer of onions sliced, and fill it 

up with apples ; season the meat (which should be rather 

fat) with pepper and salt, put some sugar upon the apples, 

and a tolerably thick crust over it. Bake it in-a slow oven 

to soak well. Fat pork is the best meat for it, but any 

other kind will do very well. When apples cannot be had, 

scalded gooseberries will be a good substitute. 

To make Mince-Meat. 

| Take about two pounds and a half of beef-suet, and the 

same quantity of lean beef, after it has been roasted ; the 

inside of a sirloin is best, but any tenderspiece of lean will 

do; cut off all the outside brown, ané take out every bit 

of gristle or skin; chop it very fine as well as the suet, 

aud mix them well together; add about three dozen of 

large apples, pared, cored, and chopped small, four pounds 

of raisins stoned, and chenped a little, four pounds of cur- 
”
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rants nicely picked, washed, rubbed, and aried at the fire, 

about a quarter of an ounce of mace, the same of cloves 

and cinnamon, and nearly two nutmegs grated, some can- 

died orange-peel, lemon-peel, and citron, about four ounces 

of each, cut in small slices about an inch Long, the peel of two 

lemons and one orange, chopped fine, two ounces of sweet 

almonds and one ounce of bitter, cut up small, and about 

a pound and a half of moist sugar; mix all well togethey 

and put half of it into a pan; mix a pint of brandy, and 

a pint of Mountain wine in a basin, with the juice of two 

lemons and two oranges; pour half of it into the pan, then 

put in the remainder of the meat; press it down close, and 

pour over the remainder of the wine and brandy to soak in 

by degrees; put over it a piece of writing-paper dipped in 

brandy, tie it down close with a double paper over the top; 

set it in a cool;dry place, and it will keep good four or 

five months. 

Some people prefer neat’s tongue boiled tender, or eggs 

boiled hard, instead of the beef. 

Mince-Pies without Meat. 

Take six pounds of apples (when pared and cored), 

three pounds of suet, three pounds of raisins stoned, and 

chop them all very fine; to these add half a quarter of 

an ounce of cinnamon, a nutmeg grated, eight cloves pow- 

dered very fine, six pounds of currants, picked, washed, 

and dried at the fire, a little salt, the rinds of two lemons, 

and the juice of two, a quarter of a pound of candied 

orange-peel, the same of candied lemon-peel, and the same 

of citron, half a pint of brandy, and the same quantity of 

any kind of wine; add sugar to your taste. If the meat is 

intended to be kept long, put it down close in a jar, and 

pour a little brandy over the top, tie it down with paper,
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and set it in a cool dry place.—Mountain wine is the best 

for mince-meat. Line some patty-pans with puff-paste, 

put in the meat, and cover them with some a little richer; 

cut them round, and bake them in a moderate oven. 

1 Lemon Mince-Pie. 

Squeeze the juice of a lemon, boil the outside till tender 

enough to beat to a mash, add to it three large apples, four 

ounces of suet chopped very fine, halfa pound of currants, 

and four ounces of sugar ; add the juice of the lemon, and 

candied fruits as for other pies. Make a short crust, and 

fill the patty-pans. A little brandy may be added if 

agreeable. — 

Common Mince-Pie. 

Take the remains of any piece of beef, chop it with apples 

and suet; add a few currants, and a little allspice, a few 

drops of essence of lemon, or a fresh lemon-peel, and a 

little sugar. A little home-made wine may be added, which 

will be a great improvement. Make them in small patty- 

pans, like the richer mince-pies, or in one large pie. 

Essence of Lemon 

May be used when lemon-peel cannot be had; a very 

small quantity is sufficient. ‘The best method of using it 

is to drop it into a little wine, if if is wanted for any thing 

sweet ; orinto water, milk, or gravy, for other purposes; 

six drops are sufficient for a large apple-pie, or the stuffing 

for a hare, or veal, &c. . 

Iceing for Tarts. 
Beat and sift a quarter of a pound of fine loaf-sugar. 

Put it into a mortar, with the white of an egg that 188 

been well beaten up. Add to these two spoonfuls of rose 

water, and beat all together till it is so thick as just torun; 

t
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stir it one way. Lay it on the tarts with a brush, -or a 

small bunch of feathers dipped in the iceing. Put the 

tarts into a gentle oven, to harden theiceing, but take care 

not to let them stand too long, as that will discolour 

them. ் 

Another Iceing for Tarts. 
Beat the yolk of an egg, put to it some melted fresh 

butter, mix them well together, rub the tarts with a fea- 

ther, and sift sugar over them as they are put into the 

oven. Or beat the white of an egg toa froth, rub it over the 

tarts, and sift white sugar over them. 

Apple-Pie. 

Pare, quarter, and core the apples, put them into a dish 

with a proper quantity of sugar, a little lemon-peel, a few 

cloves, a bit of cinnamon, and a very little water: put any 

kind of paste over it. 

N. B.—I€ the apples are not very juicy, a little lemon- 

juice or a glass of wine, may be put in it before the paste 

is put on. 

Another Apple-Pie. 

Pare and core the fruit; boil the cores with a few of the 

parings in a httle water, till it tastes well; strain it, add a 

httle sugar, and a bit of bruised cinnamon, then simmer it 

again. Place the apples in a dish, a paste being first put 

round the edge; when one layer isin, put half the sugar 

over, and some chopped lemon-peel ; then put in the re- 

mainder of the apples and sugar, with the liquor which 

has been boiled; cover the dish with paste that has sugar 

mit, as directed for tarts, or common puff-paste. Some 

butter may be added when the pie comes out of the oven, 

if itis to be eaten hot. Quince-marmalades, orange-paste, 

or cloves, may be-put in to flavour it.
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Apples for Tarts. 
Pare and core some apples, and cut them into quarters ; 

put them into a stew-pan with a piece of lemon-peel, a 
little water, and a stick of cinnamon. Cover the stew-pan 
close, and put it over a fire till the apples are dissolved; 
sweeten with sifted sugar; rub them through a_ hair 
sieve, and let it stand till cold before it is put into the 
paste. . 

Cherry, Currani, Apricot, and Gooseberry 

Tarts. 

Currant, cherry, and gooseberry tarts, require but little 

making. Gooseberries, to look red, must stand a consi- 

derable time in the oven. Apricots, if green, require more 

baking than when ripe. Fruit preserved high must not 

be baked at all, but the crust should be baked first, upon 

atin, the size of the tart. The crust may be cut witha 

marking-iron, or a wine-glass, when cold, lay it over the 

fruit, or lay bits of preserved fruit upon it. Or line patty- 

pans of a proper size for tartlets, with puff-paste; puta 

bit of bread in each ; when baked, take out the bread, and 

put in the preserved fruit. 

Cranberry, Currant, or Damson Pies. 

Put the fruit into a dish, with good moist sugar. Put 

paste round the dish, and cover it withthe same. A little 

water may also be added. Puta small tea-cup upside- 

down in the middle of a large pie-dish, then put the fruit 

in. The juice will be drawn under the cup, which will 

prevent it boiling over. 

Rhubarb-Pie. 
Take off the thick skin from the stalks; cut them டு 

bits about an ina and a half long; put them in a dish
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with a sufficient quantity of good moist sugar, w little 

water and a bit of lemon-peel ; put on the crust, and bake 

itin a moderate oven. Rhubarb eats very well mixed with 

gooseberries, or other fruits, in apie. 

Angelica- Tarts.’ 
Pare and core some apples; take the stalks of angelica ; 

peel and cut them into small pieces ; take an equal quan- 

tity of apples and angelica. Boil the apples in water 

sufficient to cover them; add lemon-peel and fine sugar. 

Do them gently till they become a thin syrup, then strain 

it off. Put it on the fire with the angelica in it, and let it 

boil ten minutes. Put paste at the bottom of the patty- 

pans; then a layer of apples, and a layer of angelica, tll 

full. Pour in some of the syrup, put on the lid, and bake 

them in a very moderate oven. 

A Rook-Pie. 
Skin and draw six young rooks, and cut out the back- 

bones; season them with pepper and salt, put them ina 

deep dish with half a pint of water, lay some bits of butter 

over them, and cover the dish witha tolerably thick crust. 

Let it be well baked. j 

் Prune-Tarts. 

’ Scald some prunes; take out the stones and break 

them; put the kernels into a little cranberry or currant 

juice, with the. prunes and sugar; simmer all together, 

and, when cold, make it into tarts. 

Orange-Tarts. 

Grate a little of the outside rind off some Seville oranges ; 

squeeze the juice into a dish, throw the peel into water, 

and change it often for two days; then set a sauce-pan of 

water on the fire; when’ it boils, put in the oranges; 
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change the water three or four times, to take out the byt 
terness: when they are tender, wipe them well, and beat 
thein ina mortar till they are fine; then take their weight 
in double-refined. sugar; boil it to a syrup, and scum it 

very clean; then put in the pulp, and boil it all. together 
till it is clear: let it stand to be cold, then put it into the’ 

tarts, and add the juice which was squeezed out; bake 

them in a quick oven. 

Lemon-Tarts 
Are made in the same way. 

Crocants 

Are pieces of paste cut out with moulds, either sarge or 

small; when baked, sweetmeats are put upon them.— 

They are generally had at pastry-cooks’. _ 

Tarilets. 
Use very small and shallow patty-pans ; butter them, 

and line them with a bit of paste ; mark it neatly round the 

edges, and put a bit of bread in each, to leave a hollow 

place in the middle, then bake them ; when they are cool, 

fill them with custard, or put into each of them half an 

apricot, a plum, some raspberry-jam, or any kind of pre- 

served fruit, a little preserved apple, or marmalade; pour 

custard over it, with a very little sugar mit. Or cover the 

patty-pans with puff-paste; put in any kind of preserve, 

and ornament them with small cross-bars of paste. Or cut 

out flowers and other ornaments, with tin paste-cutters, and. 

lay on the fruit; then bake them, or the ornaments may be 

baked on a separate tin, and laid on the fruit afterwards. 

Apple-Pasty, or Turn-over. 
Make a hot crust, either of lard or dripping ; 

out while warm; have ready some apples pared, tl 

roll it 

he cores 
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taken out and chopped (not very fine) ; putas much into 

the crust as it will hold, to close up; add a little lemon- 

peel cut fine, and a little moist sugar; wet the edges of 

the crust, close it up well, make a few holes with a skewer 

in the top, and bake it in a moderate oven; let it bake 

long enough for the apples to be quite soft. Gooseberries 

scalded may be made up in the same way. 

  

CHEESECAKES CUSTARDS, &c. 
[ 

a 

Curd-Cheesecakes. 

PUTa spoonful of rennet into two quarts of new milk. 

Let the milk be blood-warm ; set it within the air of the 

fire, but not very near, unless the weather is cold. Whea 

the milk is all congealed in a mass, stir it very gently with 

a spoon, so as to break it a little, but not very small. Let 

it stand till the curd is settled at the bottom of the pot, 

then pour off the whey ; put the curd into a strainer, and 

hang it up, or lay it over a pot, to drain the remainder of 

the'whey from it, but do not press it with your hand. Put it 

into a dish, and rub inte it a quarter of a pound of butter, 

with a little sugar and nutmeg ; add two Naples biscuits 

gratea. four eggs, and an ounce of almonds well beaten, 

with two spoonfuls of rose or orange-flower water, and the 

same of sack or brandy. Clean six ounces of currants, and 

put them into the curd. Mix all well together, put paste in 

the patty-pans, fill them, and send them to the oven imme- 

diately. Cream is a great improvement to cheesecakes ; 

and when that is added, if it makes it too thin, put a
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greater quantity of Naples biscuits, or bread-crumbs, 

The almonds may be omitted. 

Lemon Cheesecakes. 

' To half a pint of cream, take a quarter of a pound of 

fresh butter; cut it in slices, put it in the cream, set it 

over a slow fire till the butter is melted, but no longer; 

then pour it into a basin, and have ready beaten the yolks 

of five eggs ; when the cream is cool, mix the eggs with it; 

grate the rind ofa large lemon into it, and squeeze in the 

juice ; add some orange-flower water, brandy, and sugar, 

When the weather is warm, the butter may be whipped toa 

cream, which will be quite as well as putting it over the fire 

to melt in the cream. Put crust in the patty-pans, and fill 

them rather more than half. Orange-cheesecakes may be 

made the same way; only put a smaller quantity of the 

peel. New milk may be used instead of cream, if two 

more yolks of eggs are added. 

Bread-Cheesecakes, 

Slice a penny-loaf as thin as possible, pour over it a pint 

of boiling cream, and let it stand two hours. Then take 

eight eggs, half a pound of fresh butter, and a nutineg 

‘grated. Beat them well together, and put in half a pound 

of currants, well washed and dried before the fire, anda 

spoonful of white wine or brandy. Bake them in patty- 

pans or raised crusts. 

Rice-Cheesecakes. 
Take four ounces of ground rice; boil it in a sufficient 

quantity of milk to make it quite tender ; put it into 4 

pot, and let it stand till the next day, when it will be quite 

stiff. ‘Take a spoon and mash it fine with half a pound 

of butter; beat four eggs, and mix with it; also hall 4
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pint of cream, a nutmeg grated, a glass of brandy or 

orange-flower water, and sugar to your taste. Add cur- 

rants, if liked. : 

The butter may be cut in slices, and mixed with the 

rice when it 3s hot; stir it about till the butter is melted, 

then cover it over, and let it stand till the next day. 

Almond- Cheesecakes. 
Blanch and pound four ounces of sweet almonds, and 

six bitter almonds, with a little orange-flower or rose- 

water ; then stir in the yolks of six eggs well beaten, and 

three whites ; add five ounces of fresh butter warmed, the 

pee! of a lemon grated, and a little of the juice; sweeten 

with fine powder-sugar; mix it well, and bake the cheese- 

cakes in small patty-pans, with good paste in them. 

Cheesecakes without Curd. 
A pint of cream, half a pound of fresh butter, six 

eggs, two spoonfuls of grated bread, a little cinnamon 

pounded, or nutmeg grated, three spoonfuls of sugar, five 

of currants, and two of brandy ; beat the eggs well; mix 

all together in a deep pewter dish ; set it ona stove, stir 

it one way till it becomesa sort curd; when cold, put it 

into tins with paste in them. 

Baked Custard. 
Boil one pint of cream, with a bit of cinnamon; when 

cold, put to it four eggs beaten and strained, with only 

two whites; a little brandy, nutmeg, and sugar; fill the 

cups, or paste, nearly full, and bake them ten minutes. 

Baked custards may be made with good new milk, but it 

will be necessary to add more eggs. 

Lemon-Custard. 
Beat up the yolks of ten eggs till they look quite white;
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put to them e pint of boiling water, the rinds of two 

lemons gratec, and the Juice sweetened to your taste, Stir 
it on mae fire till thick enough; then add a large glass of 

rich wine, and half a glass of brandy : give the whole one 

scaid, and put it in cups to be eaten cold. 

Boiled Custards. 
Take a pint of cream; set it over a slow fire, with 

about two ounces of loaf-sugar, an ounce of sweet 

almonds, and a few bitter ones, blanched and cut up 

small, a little cinnamon, and the rind of a lemon: when it 

begins to sunmer, take it off the fire, pour it backwards 

and forwards in two large bowls to cool it till you can just 

bear your finger in it; have ready-beaten the yolks of 

eight eggs; stir them in by degrees as the cream cools, 

then strain it through a piece of thin muslin; put the pan 

over a very slow fire; stir it carefully one way till it almost 

boils; take it off the fire, pour it into a large bowl as 

quick as possible, stir it one way till it begins to coola 

little, then add a little orange-flower water, or rose-water; 

put it into cups, and serve them cold. It is very good to 

eat with fruit-pie or preserved fruit. A little brandy is an 

improvement. If the cream is thick, half a pint of new 

milk may be added to it, and a couple more eggs, and 

the custards will still be rich enough. 

Almond-Custard. 

Blanch and beat a quarter of a pound of almonds very 

fine; take a pint of cream, and two spoonfuls of r0se- 

water; sweeten it to your taste; beat up the yolks of on 

res. Stir all together one way, over the fire, till it 3s 

thick, and pour it into cups. 

Rice-Custard. 
Boil three pints of new milk with a bit of lemon-peel; 4
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bit of cinnamon, and two or three bay-leaves; sweeten it 

to your taste. Mix a large spoonful of rice-flour into a 

cup of cold milk very smooth, mix with it the yolks of 

four eggs well beaten, Take a basin of the boiling milk, 

and mix with the cold that has the rice in it; then add it 

to the remainder of the boiling milk; stir it one way till it 

begins to thicken ; it should not quite boil; then pour it 

into a pan; stir it till it is cool, and add a spoonful of 

brandy, ratafia, or orange-flower water, or a little of each. 

This is a good imitation of cream-custard, and is consi- 

derably cheaper. 

Orange-Custard. 
Boil the rind of a Seville orange till tender; beat it fine 

in a mortar; put to it a spoonful of brandy, the Juice of 

a Seville orange, four ounces of loaf-sugar, and the yolks 

of four eggs. Beat them all together for ten minutes; 

pour in, by degrees, a pint of boiling cream. Keep 

beating till cold, then put it into cups, and place them 

in an earthen dish of hot. water till set; then take them 

out, stick preserved orange onthe top, and serve them 

either hot or cold. 

Water-Curds. 
Beat eight eggs; mix them with a quart of thick cream. 

Have ready on the fire a gallon of boiling water, with ௨ 

bit of alum the size of a large nutmeg dissolved in it. 

. Pour in the eggs and cream, and stir it very gently, to 

mix it with the water; when it begins to curdle (which 

will be in about two or three minutes), take it off, and 

have ready a strainer laid over a pot or pan large enough 

to hold the water, so as to prevent the strainer from touch- 

ing it, when the curd is strained. ‘Then take the water 

and curd ina basin, pour it very gently into the strainer, 

and Jet the water drain from it; tie the corners of the
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strainer together, and hang it up till cold; turn it whole 
ont of the strainer into a dish, and send it to table with 
wine and sugar. Or mash it very fine with a spoon, and 
mix wine and sugar with it, before it is sent to table, 
Some people prefer it to custard. 

Gooseberry- fool. 
Set two quarts of gooseberries on the fire in about a 

quart of water. When they begin to simmer, turn yellow, 

and look plump, throw them into a cullender to drain the 

water out ; then with the back ofa spoon squeeze the pulp 

carefully through a sieve into adish; make them tolerably 

sweet, and let them stand till cold. Take two quarts of 

ilk, and the yolks of four eggs; beat them up with a 

little grated nutmeg, and stir it softly over a slow fire, 

When it begins to simmer, take it off, and by degrees 

stir it into the gooseberries. Let it stand till it is cold, 

and serve it up. If it is made with cream, it does not 

require any eggs, The cream should not be boiled. 

Another Way to make Gooseberry-Faol. 
Seald the gooseberries, and rub them through a cul- 

lender ; when cold, beat two eggs to a froth, and mix them 

with the gooseberries ; add a little nutmeg and sugar, and 

as much new milk as will be sufficient to make it the pro- 

per thickness. 

A spoonful of brandy may be added, if agreeable. 

A pple- Fool. 
Make it as directed for either of the receipts for goose- 

berry-fool. 

Devonshire Junket. 

Put some warm milk into a bowl; turn it with rennet; 

then put some scalded cream, sugar, and cinnamon 0B 

the top, without breaking the curd.
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Syllabub under the Cow. 
Put a pint of cider ana a bottle of strong beer into a 

large punch-bowl ; grate in a small nutmeg; and sweeten 

it. Put it-under the cow, and milk into it as much as 

will make a-strong froth. - Let it stand an hour, wash and 

prick some currants, and make them plump before the 

fire; then strew them over the syllabub, and it will be 

ready for use. 

Currant wine, or any other kind of wine, may be used, 

mixed with a little rum or brandy: sweeten it, and, if 

agreeable, add the juice and peel of a lemon, and omit 

the currants; grate a little nutmeg on thetop. It is fit 

for use as soon as it is made. 

A good imitation of this may be made by those who do 

not keep cows, by pouring new milk out of a tea-pot into 

the cider and beer, or wine. ் 

Solid Syllabub. 
Toa pint and a half of cream add a pint of sweet wine, 

a glass of brandy, some sifted sugar, and a little lemon- 

juice ; whisk it well; take off the froth with a spoon, lay 

“it on a sieve, fill the glasses three parts full with the 

liquor, add a little nutmeg, and put on the froth. 

Whip-Syllabub. 
Grate some lemon-peel into a pint of cream, add a 

quarter of a pint of wine, some orange or lemon juice, and 

a little sugar; whip or mill it; lay the froth on a sieve, 

and put a little red or white wine into the glasses; when 

the froth is well drained, fill up the glasses with it as high 

as possible, 

Lemon-Cheese. 
To a quart of cream, grate the peel of three large 

lemons ; squeeze in the juice; sweeten it, and add nearly 

H
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half a pint of Erandy ; whip it till it is quite thick ; lay a 

wet strainer ina sieve, which must be in proportion to the 

size of the dish which is inteuded to be used; then put on 

the cream. Itis better to stand two or three days, that it 

may be thoroughly drained. Garnish with bits of preo 

served fruit. 

Panada. 
Slice the cruinb of a penny-loaf very thin, and put it 

into a sauce-pan with a pint of water. Boil it till it is very 

soft, and looks clear. Beat it exceedingly fine witha 

fork, grate in a little nutmeg, add a bit of fresh butter, 

about the size of a waluut, a glass of wine, and some 

sugar; put it into a deep soup-dish, and serve it up. 

Putin a little cream and salt, if preferred, and leave out 

the wine and sugar. 

White Caudle. 
Mix two spoonfuls of oatmeal in a quart of water, put 

in a blade of mace, and a piece of lemon-peel ; stir it often, 

and let it boil twenty minutes; strain it through a sieve ; 

sweeten it; adda little white wine, brandy, and nutmeg, 

_ also a little lemon-juice. 

\The gruel may be made of grits, if preferred, but they 

will require rather longer boiling. 

To make Brown Caudle. 
" Make the gruel as above, but with more spice; add a 

pint of ale that is not bitter; boil them well together, add 

a glass of wine or brandy, and sweeten it. 

The best method of using spice for caudle is, to tie it 

ina muslin bag, and take it out when the gruel tastes 

sufficiently strong. 

Some people use cloves for brown caudle.
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Zo make Rice Milk. 
Take half a pound of rice; boil it ina quart of water, 

with a bit of cinnamon ; let it boil till the water is wasted, 
but take care it does not burn; then add three pints of 
milk, and an egg beaten up, with a spoonful of flour; 

keep stirring it till it boils; then take it up, and sweeten 

it. Currants and nutmeg may be added, if agreeable, 
but it is very good without. 

Milk may be used instead of water, to make it richer. 

Lo make Firmity. 
To a pint of wheat, add two quarts of water; put it 

into a jar, and tie it down ; bake it eight or ten hours, or 

till the wheat is tender; then add to it three pints of milk, 

and six ounces of currants, picked and washed ; stir them 

together and boil them ; beat two egg#and mix them with 

one spoonful of flour, a little nutmeg, and a few 

spoonftls of milk; put this to the wheat; stir them 

together; let it boil about five minutes, sweeten it, and 

pour it into a deep dish. Send it to table hot. Some 

people boil the wheat instead of baking it, and strain the 
water from it, before the milk is put to it. 

Thick Mile. 
Boil a pint of milk; mix one tea-spoonful of flour 

very smooth with a table-spoonful of cold milk; beat an 

egg well, and add to it; put it to the milk that is boil- 

ig, keep stirring it over a slow fire till it boils, pour it 

out, and add some nutmeg and sugar; the egg may be 

omitted, and a table-spoonful of flour*, mixed with a 

little cold milk. 

“.*® Dr. Underwood, in his valuable publication, ‘‘ the Diseases 
of Children,” as well as in his private practice, recommends the 
flour to be baked in a jar till of a grey colour, or tied up in a cloth 
and boiled, before it is made into thick milk, if intended for 
children‘of relaxed habits. 

He
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Any sauce-pan or kettle that milk is to be boiled in 
should have cold water put into it first, to prevent the 

milk from burning to the bottom. Marbles boiled in milk 

or cream will keep it from burning. 

To mull Wine. 

Grate half a nutmeg into a pint of wine, and sweeten it 

with loaf-sugar. Set it over the fire; when it boils, take 

it of to cool. Beat up the yolks of four eggs; put them 

into a little cold wine, and mix them carefully with the 

hot wine a little at a time. Then pour it backwards and 

forwards till it looks fine and bright. Set it on the fire 

again till it is quite hot and tolerably thick; pour it 

backwards and forwards again several times, and serve it 

in chocolate-cups, with long slices of bread toasted of a 

nice brown. Some prefer an equal quantity of wine and 

water. 

Sago. 

Put a large spoonful of sago into three quarters of a 

pint of water. Stir it frequently, avd boil it gently till it 

is thick enough. Then pour it into a basin, and add 

some wine and sugar, with a little grated nutmeg. A 

bit of lemon-peel boiled in the sago gives it a pleasant 

flavour. 

Saloop. 

‘Take a large tea-spoonful of the powder of saloop, and 

putit into a pint of boiling water. Keep stirring it till 

it is a fine jelly ; then add some wine and sugar. 

Mik- Porridge. 

Make a cupful of thick gruel ; strain it; mix a pint of 

milk with it, then let it boil; have ready in a basin some 

bits of white bread cut in small square pieces, and pour 
’



CHEESECAKES, cusTARDS, &c. 448 

the milk upon it; add some pepper and salt : a small bit 

of butter may be added, if approved. 

Water-Gruel. 

Mix a large spoonful of oatmeal with a little cold water, 

adda pint of boiling water, and stir it well together; let 

it boil three or four times, stirring it often; be careful it 

does not boil over. Strain it throngh a sieve, and put in 

a bit of butter and some salt. Stir it about with a spoon 

till the butter is meited, and it will be fine and smooth. 

Grits make excellent gruel, but require much longer 

boiling than oatmeal. 

Barley-Water. 
் Take two ounces of pearl-barley ; boil it in two quarts 

of water till it looks white, and the barley is quite soft; 

then strain it, and add to the water a little currant-jelly, 

or lemon, or milk. Then put a pint more water to the 

barley, and boil it over again; when done with for barley= 

water, it will make very good firmity, or it eats very good 

in boiled milk. 

The currant-jelly, &c., may be omitted if not ap- 

proved. 

if very particular about the colour of barley-water, give 

the barley one boil in a quart of water; then pour it off, 

throw that water away, add two quarts of fiesh water, and 

let it boil till the barley is soft. 

Wine-W hey. 
Put a pint of skimmed milk and half a pint of white 

wine into a basin, let it stand a few minutes, then pour 

over it a pint of boiling water, let it stand a little, and the 

curd will gather of a lump, and settle to the bottom ; then 

pour the whey into a bowl, and put a lump of sugar, a 

sprig of balm, or a slice of lemon into it. 
Hs
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Another Way of making HF ine-Whey. 
Put half a pint of new milk on the fre; the moment it 

boils up, pour in as much wine as will completely turn it 

into whey, and make it look clear; let it boil up, then 

take the sauce-pan off the fire till the curd sinks to the 

bottom; do not stir it, but pour the whey off for use. If 
for an invalid who is feverish, half a pint of water should 

be put to the milk; it will then require less wine to 

turn it. 

Lemon-W hey. 
Take half a pint of new milk, and an equal quantity 

of water; ; when it boils add to it the juice of one lemon, 

let it simmer two or three minutes, strain it off, and 

sweeten it. This is less heating than if made of wine; 

and, if only intended to excite perspiration, answers the 

purpose quite as well. 

To mull Ale. 
Take a pint of good strong ale; put it into a sauce-pan, 

with three or four cloves or a litile nutmeg, and set it over 

the fire; when it boils, take it off; beat three eggs well, 

and mix them with a little cold ale, then put in the warm 

ale, and pour it in and out of the sance-pan several times, 

to prevent the eggs curdling ; then set it over a slow fire, 

and warm it a little; then salle it off, and pour it back- — 

wards and forwards again, and warm it in this manner 

three or four times, till it is quite hot and thick ; then 

serve it up with dry toast. Any kind of spirits may be 

added ; also a piece of fresh butter, the latter to be put in 

with the eggs. 

Ale-Posset. 

Take a small piece of white bread; put it into a pint 

of milk, and set it over the fre. Then put some nutmeg
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and sugar into a pint of warm ale, aid, when the milk 

boils, pour it upon theale. Let it stand a few minutes to 

clear, and it will be fit for use. 

Wine-P osset. 
Boil the crumb of a penny loaf in a quart of milk till it 

is soft ; then take it off the fire, and grate in half a nut- 

meg. Putin some sugar, then pour it intoa bowl, and 

add, by degrees, a pint of sweet wine. Serve it up with 

torsted bread upon a plate. 

CREAMS, JELLIES, &c. 

அடை 

Barley-Cream. 

JBOlL a small quantity of pearl-barley in ini!k and water 

till tender ; strain off the liquor, and put the barley inte 

a quart of cream to boil a little. Then take the whites of 

five eggs, and the yolk of one ; beat them with a spoonful 

of fine flour, and two spoonfuls of orange-flower water. 

Take the cream off the fire, mix in the eggs by degrees, 

and set it over the fire again to thicken, Sweetenit, and 

pour it into cups for use. 

Ratafia-Cream. 
Mix a glass of ratafia, the same quantity of mountain 

wine, the juice of two lemons, a pint of rich cream, 

and some sugar. Beat it all together with a whisk, and 

put it into glasses. 

Snow-Cream. 
் Toa quart.of cream add the whites of three eggs, well 

beaten: four spoonfuls of sweet wine, some sugar, and a 

மம் 3



152 A PLAIN SYSTEM oF COOKERY, 

bit of lemon-peel ; whip it toa froth, take out the peel, 
and serve 1tin a dish. 

Raspberry-Cream. 
Rub a quart of raspberries, or raspberry-jam, through 

a hair sieve, to take out the seeds; mix it well with some 
creain and add some sugar; then put it into a milk-pot, 

and froth it with a chocolate-mill or whisk. As the froth 
rises, take it off with a spoon, lay it upon a hair sieve, and 
when there is sufficient froth, put the cream that remains 
into a deep glass dish or punch-bow! ; put the froth upon 
it as high as possible, and stick a light flower in the 
middle, 

Cream may be made the same way, of any kind of fruit 
or preserves. 

Another Raspberry-Cream. 
T ke a quarter ofa pound of raspberry-jam, and rather 

more than half the quantity of currant-jelly ; stir them 

together in a basin with very little milk; then rub them 

through a hair sieve; add half a pint of cream and a pint 

of milk; divide it in equal parts, and squeeze half a lemon 

into one part; whisk it well, and it will be nice and thick. 

Put it into a glass dish, then put the other half into a large 

bowl; whisk it, and as soon as the froth rises, take it off 

with a spoon, and lay it on the cream in the dish, as high 

as possible; then pour the remainder of the cream into 

one corner of the glass dish, and it will look very hand- 

some. 

NV. B.—The jam or jelly will make it sweet enough 

without sugar. 

Lemon-Cream without Cream. 
Take the rinds of two 'emons pared very thin, the 

Juice of three Jemons, anda piut of spring-water. Beat
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the whites of six eggs very fine, and mix them with 
the water and lemon; sweeten it, and keep stirring it 
till it thickens, to keep it from boiling. Strain it through 
a cloth, beat up the yolks of six eggs, and put it over 
the fire to thicken; then pour it into a bowl, and put it 
into glasses when cold. 

Another Lemon-Creamn. 

Squeeze three lemons; put the parings into the juice ; 
cover it, and let it stand three hours; beat the yolks of 
two eggs, and the whites of four; sweeten it, put it to 

the lemon-juice, with a little orange-flower water; set it 
over a slow fire till it becomes as thick as cream; but do 
not let it boil. 

Orange-Cream 
May be made as lemon-cream, only put more juice, 

and the peel of one orange. 

Cream for Pies. 
Toapint of new milk add a bit of lemon-peel, a laurel- 

leaf, and four cloves; sugar it and boil it ten minutes. 

Have ready in another stew-pan the yolks of six eggs, and 

half a table-spoonful of flour mixed; strain the milk to 

them, and set it over a slow fire: whisk it till of a consis- 

tence, but do not let it curdle; when cold, it may be put 

over green codlings, gooseberries, currants, or any kind of 

. fruit-pies. 

A Trifle. 
Lay macaroons and ratafia-cakes over the bottom of a 

dish, and put in as much sweet wine as they will soak up ; 

then pour over them a rich cold custard. Let it stand two 

or three inches thick, and cover it with a fine whip, made 

the night before, of rich cream, &c.; lay it as high as 

possible. Bits of any kind of preserved fruit may he put 

நமக
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in the bottom of the dish, and harlequin-comhts scattered 
on the top, 

Calf’s-Foot Jelly. 
Boil two calf’s feet ina gallon of water, till it js re- 

duced to two quarts ; strain it, and, when cold, skim of 
all the fat; take the jelly up clear from the sediment ; 
put it into a sauce-pan, with a pint of sweet wine, half 
a pound of powdered sugar, the juice of four lemons, and 
the peel of two; whisk. six or eight whites of eges; put 
them in, and stir them with the jelly till it boils ; let it boil 
a few minutes ; pour it into a flannel bag, and it will run 
through quick ; pour it in again till it runs clear; have 
ready a large bowl, let the jelly run into it, and then put 
it into the glasses. 

Apple-Jelly. 
Take one dozen and a half of russetings; pare and core 

them; then cut them into small pieces, and put them 
into a preserving pan; cover them with water, and let 
them boil to a marmalade; drain them; have as much 

syrup in another pan as there comes jelly through the sieve : 

boil it till it almost comes to carimel ; put the jelly tothe 

syrup, and let it boil ten minutes. 

Another Apple-Jelly. 
Grate some large juicy apples on a rough grater, (paré 

them first), put them into a strainer, and press out the 

Juice; to a quart of juice puta pound of sugar ; add some 

lemon-peel ; boil it to a jelly, run it through a jelly-bag, 

and, when cool, put it in glasses, or on any kind of pre- 

served fruit. 

Hartshorn Jelly. 
Boil half a pound of hartshorn shavings in a gallon of 

water, till one third of the water is boiled away; then
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strain it off, and let it stand till cold, then melt it again ; 

putin a little bit of orange and lemon peel, just to colour 

it; skim it well, and add half a pint of sweet wine, the 

juice of one lemon and a half, with half a pound of fine 

sugar; taste it, and if it is not sweet enough, add more; 

take the whites of six eggs, whisk them well, and put them 

in: stir these all together, let it boil a short time; then 

take it off, and add some more juice of lemon; pour it 

into the jelly-bag, first putting in the whites of eggs; if it 

does not come clear the first time, pour it into the bag 

again, and it will come clear into the glasses; let the bag 

hang near a fire, to keep the jelly warm, till it all runs 

through. To know when the liquor will jelly, take out a 

little in a spoon while it is on the fire, and let it cool. 

Fruits in Jelly. 

Put half a pint of clear calf’s-foot jelly into a bowl; 

when stiff, lay in three peaches, and a bunch of grapes, 

with the stalks upwards. Put vine-leaves over, and fill 

up the bowl with jelly. Let it stand till the next day, 

and. then set it to the brim in hot water. When it gives 

way from the basin, lay the dish over it; turn the jelly 

carefully out, and send it to table. 
Use any other kind of fruit, if peaches and grapes are 

not to be had. If the jelly is stiff, it will turn out, with- 

out putting the mould in hot water, and the jelly will look 

much better. 

Currani-Jelly. 

Take some ripe currants, one-third white ones: pick, 

and put them into a preserving-pan over the fire to dis- 

solve; run the liquor through a flannel bag, and to a 

quart of juice add a pound of sifted sugar; boil it quick ; 

skim it; and réduceit te a good thickness, which may 

116. 7 
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be known by pntting a little into a saucer, and setting it 
in cold water, 

Black-Currant Jelly 
May be made the same as red: and raspberries, or any 

other kind of fruit may be made into jelly, in the same 
manner. 

Gooseberry or Apple Trifle. 
Scald as much fruit as, when pulped through a sieve, will 

cover the bottom of the dish it is intended to be made in; 
if of apples, mix the rind of half a lemon, grated fine; add 
as much sugar as will beagreeable. Pour apy quantity of 
common custard over it, and put a whip on the top as for 
a trifle. 

A Froth to put on Cream, Custard, or Trifte. 
Take haifa pound of the pulp of damsons, or any 

other scalded fruit: put some sugar to it, and add the 
whites of four eggs well beaten ; then beat the pulp with 
them till it stands sufficiently high; put it on the cream, 
&c. with a spoon, and it will take any form. 

Isinglass-Jelly. 
Take an ounce of isinglass, a few cloves, and a quart of 

water; boil it till reduced to a pint, and strain it; add 

sugar and lemon-juice. Or omit the cloves, and use 

lemon-peel and wine. ் 

To make Blanc-Mange. 
To one ounce of picked isinglass put one pint of water; 

boil it with a bit of cinnamon till the isinglass is melted ; 

then put to it three quarters of a pint of cream, two 

ounces of sweet almonds, six bitter almonds, blanched 

and beaten, and a bit of lemon-peel; sweeten it, stir it 

over the fire, let it boil; strain it, stir it till cool; 

squeeze in the juice of a lemon; put it into any kind of 
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moulds; when quite cold and stiff, turn it out; garnish 

with currant-jelly, any kind of jam, or marmalade. The 

isinglass should be washed before it is used. 

Another Way. 
Take one ounce and a half of isinglass, put it into a 

basin, and pour over it a quart of boiling milk; cover it 

over witha plate, and let it stand till the next day ; put it 

into a sauce-pan with the rind of a lemon, a bit of cin- 

namon, and a little loaf-sugar ; let it boil till the isinglass 

is dissolved, then add to it some orange-flower and rose 

water, and a little white wine ; strain it, let it cool a little, 

wet the moulds in cold water, and pour it into them. A 

few sweet and bitter almonds blanched, and beat in a 

mortar with a little rose-water, may be added, if agree- 

able. : 

To colour Blanc-Mange green. 
Use juice of spinage. 

Red. 
Put a bit of cochineal into a little brandy ; let it stand 

half an hour, and strain it through a bit of cloth. 

Fellow. 

Dissolve a little saffron in brandy; strain it, and use a 

sufficient quantity to colour it. 

Yellow Flummery. 

TVake two ounces of isinglass; beat it, and open it; 

wash it well, put it into a bowl, and pour a pint of 

boiling water upon it; cover it up till almost cold ; then 

add a pint of white wine, the juice of two lemons, with 

the rind of one, and the yolks of eight eggs well beaten; 

sweeten it, put it into a tossing-pan, and keep stirring it; 

when it boils, strain it through a fine sieve ; when almost 

cold, put it in cups or moulds; let it stand one night,
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then turn itout. Half this quantity 1s generally thought 
sufficient for a small party. 

Oatmeal-Flummery. 
Steep three handfuls of fine white oatmeal, for one day 

and night, in cold water; then pour off the water quite 
clear, and add as much more fresh water ; let it stand the 
same as before; strain it through a fine hair sieve, add one 
table-spoonful of white sugar, two of orange-flower 
water, and boil it till) it is as thick as hasty pudding ; 
stir it well all the time. Pour it into shallow dishes, or 
cups, and serve it up with wine, cider, brandy, or cream 
and sugar. 

Rice-Flummery. 
Boil a pint of new milk, with a bit of lemon-peel and 

cinnamon ; mix as much rice-flour with alittle cold milk 
as will make the whole of a good consistence : sweeten it, 
and add a spoonful of peach-water, or a bitter almond 
beaten, a little ratafia, or wine; boil it, and take care it 

does uot burn; pour it into a shape or pint basin, and 
take out the spice. When cold, turn the flummery intoa 
dish, and serve it with cream or custard round it, or wine 
and sugar. 

Dutch Flummery. 
Pour half a pint of boiling water upon an ounce of 

isinglass, cover it up and let it stand before the fire two 

hours; then take half a pint of mountain wine, the juice 

of two lemons, the peel of half, and the yolks of four 

eggs well beaten. Mix all these together with the ie 

glass, and sweeten it, then set it on the fire till it bee 

stirring it all the time one way, to prevent its curdling ; 

strain it through a hair sieve, and pour it into cups or tin 

moulds. ‘ 

N. B. Seville oranges will do instead of lemons.
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A Dish of Snow. 
Put a dozen large apples into cold water ; stew them till 

soft, pulp them through a sieve; beat the whites of twelve 

eggs to a strong froth; put to them half a pound of loaf- 

sugar, beaten and sifted; beat the pulp of the apples 

well; beat all together with a little grated _lemon-pee] till 

stiff, then heap it in a dish 

Fairy Butter. 

Beat two ounces of sugar in a large spoonful of orange- 

flower water; then take the yolks of four eggs boilea 

hard, and a quarter of a pound of butter, beat them all 

together to a fine paste; then rub it through a cullender 

into a plate, or put it into cups. 

To stew Pears purple. 

Pare them, cut them in two, or let them remain whole ; 

put the pears into a stew-pan, and boil the parings in a 

sufficient quantity of water to cover the pears; strain off 

‘the liquor, and sweeten it; pour it over the pears, and lay 

a pewter plate upon them ; put on the cover of the stew- 

pan close ; let them stew over a slow fire till they are quite 

tender, and they will be a fine purple. 

To bake Pears. 

Pare, halve, and core them; put them into an earthen 

pan, with a few cloves, ‘a little water, and some red wine, 

or any other kind, if preferred ; sweeten it, add a little 

lemon-peel cut small; and bake them in a moderate 

oven, till they are quite soft. 

To scald Codlings. 

Wrap each ina vine-leaf, and pack them close in a 

clean sauce-pan ; when full, pour on as much water as
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will cover them. Set it over a slow fire, and let then sim. 
mer till done enough to take the skins off; when cold 

place tliem in a dish, Cream or custard may be added. 
Dust fine sugar over them. 

Ribbon-Jelly. 

Take four calf’s feet, cut out the great bones, and put 

the feet into a pot with ten quarts of water, three ounces 

of hartshorn, the same quantity of isinglass, a nutmeg 

quartered, and four blades of mace. Boil it till it comes 

to two quarts; strain it through a flannel bag, and let it 

stasd twenty-four hours. Then take off all the fat very 

clean ; slice the jelly, and put to it the whites of six eggs 

beaten toa froth. Boil ita little, and strain it through a 

flannel bag; colour some of the jelly red, some yellow, 

some green, with the colouring, as directed in the receipt 

for that purpose. Then strain the jelly into high glasses, 

and let each colour be as thick as your finger; but observe 

that one colour must be thoroughly cold before the second 

is put on, and continue this till the mbbon is complete; 

the jellies must be put on each other only blood-wann, 

otherwise they will mix together. 

Greén Melon in Flummery. 
Put plenty of bitter almonds into a little stiff flummery, 

and add to it as much juice of spinage as will make it of 

a fine pale green. When it becomes as thick as good 

cream, wet the melon-mould, and put the flummery into 

it; then puta pint of clear calf’s feet jelly intoa basin, and 

let it stand till the nest day. Then turn out the meton, 

and lay it down in the middle of the basin of jelly. Then 

fill up the basin with jelly that is beginning to set, and let 

it stand all night. The next day turn it out the same way 

as directed for fruit in jelly. Make a garland of flowers 

and put it on the jelly.
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Flummery to look like Eges and Bacon. 
Take a pint of stiff flummery ; colour part of ita pretty 

pink. Then dip a potting-pot incold water, and pour in 

some of the pink flummery to the thickness of a crown- 

piece; then the same thickness of white flummery ; then 

another of pink, and put white flummery at the top, which 

should be double the thickness of the others. Remember 

that one layer must be stiff and cold before another is put 

on. ‘Take five tea-cups, put a large spoonful of white 

flummery into each of them, and let them stand all night, 

Then turn the flummery out of the potting-pot on the 

back of a plate, cut it into thin slices, and Jay it on a 

dish ; then turn the flummery out of the cups on the dish, 

and take a bit out of the top of each piece of flummery ; 

lay in halfa preserved apricot, which will prevent thesyrup 

from discolouring the flummery; by this means it will 

look like the yolk of a poached egg, Garnish with flowers, 

or any thing ornamental. 

A Hedge-Hog. 

Beat two pounds of blanched almonds well in a mortar, 

with a little canary and orange-flower water, to keep them 

from oiling. Make them into a stiff paste, then beat in 

the yolks of twelve eggs, and seven whites. 

Put a pint of cream to it, sweeten it, and set it ona 

slow fire. Keep it constantly stirring till it is thick 

enough to make it into the form ofa hedge-hog. Then 

stick it full of blanched almonds, slit and stuck up like the 

bristles of a hedge-hog, then put it into a dish, Take a 

pint of cream, and the volks of four eggs, well beaten ; 

and sweeten it. Stir them together over a slow fire till it 

1s quite hot; then pour it into the dish round the hedge- 

hog, and let it stand till itis cold. ௩
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Another way to make a Hedge-Hog. 
" Make a cake, either pound-cake, diet-bread, or sponge. 
biscuit; make it in a mould the shape of a hedge. hog ; 
turn it out of the mould, and let it stand till the next day; 
three or four days would be better. Then prick it witha 
fork, and set it in a dish with as much sweet wine as it 
will suck up; let it stand all night; then slit blanched 
almonds, and stick about it, and pour boiled custard in 
the dish round it. 

Tipsy-Cake. 
Bake a cake in any form, and do it as the last receipt 

for a hedge-hog. 

Snow-Balls. 
Boil some whole rice in new milk, steep it till quite 

tender; boil a stick of cinnamon in it; pour it into cups; 

when cold, turn them out upon a dish, cut a hole in each, 

and put in a bit of preserved fruit ; or send them whole to 

table, with wine and sugar. Cream of any kind, or cus 

tard, may be put in the dish, 

  

_ CONFECTIONARY, PRESERVES, 
&e. &e. 

THE first process in confectionary is that of preparing 

sugars, which must be done as follows :— 

Clarified Sugar. 
Put four pounds of loaf-sugar, and two quarts of 

water, into a preserving-pan; set it over the fire; when 

warm, add the whites of three eggs beaten up with half a
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pint of water. Skim it, and let it simmer till clear, then 

pass it through a fine straining-bag. 

First Degree, or Candied Sugar. 
Boil clarified sugar till smooth ; to know which, dip a 

skimmer into the sugar, touch it with the fore-finger and 

thumb, open them immediately, and if a small thread 

draws between them, breaks directly, and forms itself into 

a drop on the thumb, it is not quite smooth enough ; 

therefore let it boil again, and it will draw into a longer 

string ; it will then have acquired the first degree. 

Second Degree, or Blown Sugar. 
The sugar must be boiled longer then mentioned in the 

last receipt ; dip in the skimmer, and shake off all the 

sugar you can into the pan. Then blow through the 

holes of the skimmer; and, i? bladders or bubbles blow 

through, it has acquired the second degree. 

Third Degree, or Keathered Sugar. 
This must be boiled longer than the last-mentioned 

degree. Dip the skimmer in, then shake it over the pan, 

and give it a sudden toss behind you (but still keep the 

skimmer in your hand); if done, the sugar will fly off 

like feathers. 

Fourth Degree, or Crackled Sugar. 

Boil the sugar still longer than in the preceding ; dip in 

a stick, and immediately put it in a pot of cold water. 

The sugar that hangs to the stick must be scraped off into 

the water; if it becomes hard, and snaps in the water, it 

is done; if not, it must beil longer. 

Fifth Degree, or Carimel Sugar. 

The sugar for this degree must be boiled longer than
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any of the former. Dip a stick into the sugar, then into 
cold water, andifit snaps lke glass the moment it touches 

_the cold water, it is then called carimel, which is the 
highest or last degree in the boiling of sugar; the fire 
must not be fierce, for it will burn the sugar, 
lour it. 

_ Economical Method of preparing Fruit for 
Children. 

Put apples, pears, plums, gooseberries, raspberries, or 
any kind of fruit into astone jar, and add Lisbon or com- 
mon moist sugar; place the jar in a cool oven, or in a 
sauce-pan of boiling water, and let it remain till the fruit 
is done. It may be eaten with bread, or boiled rice; or 
be made into puddings. 

and disco. 

1 

ர 

Raspberry-Jam. 
Dissolve four pounds of lump-sugar in one quart of 

currant-juice ; then boil and scum it quite clean. Mash 
four quarts of raspberries, and mix with it; let it boil 
quick, over a clear fire, for nearly an hour, or till the 
Sugar and raspberries are quite mixed, which may be 
known by putting a little on a plate; if the Juice drains 
from the fruit it must be boiled longer; when boiled 
enough, put it into pots, and the next day put brandy- 
papers over them; tie them down with another paper and 
set them in a dry place. : 

Another Way to make Raspberry-Jam. 
Put four quarts of raspberries into a preserving-pan, mash 

them with a spoon, then clarify three pounds of lump- 
sugar, and, when it has boiled a little, add the syrup; 

boil them together till the jam i$ done enough. 

Strawberry-Jam. 
Take some scarlet strawberries (gathered when quite 
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ripe)» bruise them very fine, and put a little juice of red 

currants to them. Beat and sift some sugar, and put 

twelve ounces to every pound of fruit: strew the sugar 

over them, and put them into a preserving-pan, Set 

them over a clear fire, skim them, and let them boil half 

an hour. 

Use only eight ounces of sugar toa quart of fruit if you 

do not like it very sweet; the fruit will keep quite as well 

if it is boiled longer. Put it into pots, and brandy-paper 

over, as directed for raspberry-jam. 

Apricot-Jam. 

Pare apricots when they are nearly ripe, cut them into 

halves, break the stones, blanch the kernels, then put 

ther to the fruit. Boil the parings in a little water, and 

strain it. To a pound of fruit add twelve ounces of sifted 

sugar, and a small glass of the water in which the parings 

were boiled ; set it over a brisk fire; keep stirring it till of 

a good strength, but not too stiff, When cold, put the 

apple-jelly over, and brandy-paper over that before they 

are tied down. 

Gooseberry-Jam. 

Gather some red gooseberries, when they are quite ripe 3 

mash them, and to four quarts of fruit add three pounds 

of sugar; put them into a preserving-pan ; boil and scum 

them; when boiled enough (which may be known by 

trying it as directed for yaspberry-jam) put it into pots ; 

when cold, put brandy-paper over, and tie it down with 

another paper; set it in a dry place. 

Gooseberry-jam may be made with good moist sugar, 

and put two pounds and a half of sugar toa gallon of fruit: 

but it must boil longer.
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Black-Currant Jam. 
Pick the currants from the stalks, bruise them well, and 

to four pounds of fruit add three pounds of sugar; boil 
them an hour; skim and stir them all the time, and then 
put it into pots; cover them with brandy-papers, as di- 
geeted for raspberries. 

Plum-Jam. 
Get some ripe plums, cut them to pieces, and put them 

into a preserving-pan ; bruise them well with a spoon, warm 

them over the fire till they are soft, pass them through a 

cullender with a pestle; boil it one hour, stirring it from 

the bottom all the time, or it will burn; put six ounces of 

powdered sugar to every pound of jam ; take it off the fire 

to mix it; put it over the fire ten minutes, then take it off, 

and put it in brown pans or white pots, and sift some 

powder-sugar over it. 

Adedley Sweetmeat. 
Take three pounds of Kentish cherries, three pints of npe 

gooseberries, three quarts of red currants, and about four 

pottles of raspberries; pick and prepare the fruit in the 

usual way, mash the gooseberries and raspberries, but put 

the cherries in whole ; mix them all wel! together with the 

currants, and about five pounds of good moist sugar, boil 

it about an hour, then pour it into stone jars or preserving: 

pots; when cold, put papers dipped in brandy over the 

fruit, and tie the jars down close. 

It should be well scummed, and stirred frequently 

while it is boiling. 

To preserve Fruit green. 
Take pippins, apricots, pears, plums, or peaches, 

green; put them into a preserving-pan, cover them 

vine-leaves, aud then pour clear spring water over them ; 

while 

with
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put on the cover of the pan, and set them over a clear fire., 

when they begin to simmer, take them off the fire, and 

take them out carefully with a slice. Peel and preserve 

them as other fruit. 

Morello Cherries. 
Gather them when quite ripe, take off the stalks, prick 

them with a pin, and to every pound of cherries put a 

pound and a half of loaf-sugar. Beat part of the sugar, 

strew it over, and the next day dissolve the rest of the sugai 

in half a pint of the juice of currants; set it over a slow 

fire ; put in the cherries with the sugar, and give them a 

gentle scald; then take them carefully out; boil the 

syrup till it is thick; pour it upon the cherries, and tie 

them down. _ an 

Gooseberries, plums, raspberries, straw berries, currants, 

orany kind of fruit, may be done as directed for cherries, 

only using that kind of juice to boil im the syrup that is 

most suitable for the fruit intended to be preserved. It is 

a good plan to put apple-jelly over jam, or preserved 

fruit; or sift sugar over the top of the pots, and, when 

cold, put brandy-paper over them ; but, if they are set in 

a dry place, paper dipped in brandy and put over ther 

will be sufficient, and white paper put over that, to tie 

them down. 

Any kind of preserved fruit may be dried, by taking it 

out of the syrup it is preserved in; draining it on a sieve, 

r dipping it in cold water to wash off the syrup, and 

drying it in a stove, or slow oven, and turning it fre- 

quently. 

To preserve Damsons, Currants, &¢. 

Take stone jars that hold about a quart, fill them nearly 

fall of damsons or any other sort of fruit, put some good
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moist sugar upon them, the proportion of six ounces to q 
quart of fruit ; wet a bladder, and put a piece over the top 
of each jar, instead of paper, to tie them down; set the 
jars in a pot, or copper, of cold water; let the heat in. 
erease gradually ; do not let them boil, but lect them 

simmer gently a quarter of an hour; then take them outof 

the water, and, when cold, set them in a dry place till 

they are wanted for use. This method of preserving fruit 

retains the flavour exceedingly well. If any of the bladders 

burst, those jars must not be set by for future use, as they 

will not keep if the air ts once admitted. 

Damsons may also be preserved without sugar; bake 

them in a slow oven, and use the fruit out of one jar to 

fill up the rest with; put papers dipped in brandy over 

them, and pour mutton-fat on the ‘top 3 tie them down 

with bladder and paper. 

To keep Currants. 
Take common quart bottles that are perfectly clean ana 

dry; let the turrants be gathered on a fine dry day, and 

cut from the stalks with a pair of scissors, as close to the 

currants as possible, so as not to break the skins; hold the 

bottle under them, and let them drop gently into the bottle 

as they are clipped off; when full, cork them close, and 

yosin them, set them in a box that has dry bran or sand 

in it, with the mouth of the bottles downward ; let them 

stand in a dry place. : : 

Cherries and damsons may be done in the same way. | 

To bottle Gooseberries. 

Gather smooth-skinned gooseberries, before they are 

quite full grown ; pick them, and put them into goose- 

herry-bottles ; set them in a copper of cold water, uP © 
் டர் 

their necks; cork the bottles before they are put 1A, but 
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do not knock them in tight, and put hay or straw round 

them, to prevent their breaking ; make a fire under them, 

and let the heat increase gradually ; let them simmer ten 

minutes, but not quite boil; then take out the fire, and 

let them remain in the copper till cold; then take them 

out, dry the bottles, knock the corks in close, zosin them, 

and set them ina dry place; or put them into sand, ashes, 

bran, or saw-dust, that is dry, with the mouths down- 

wards, 

The gooseberries eat yery nice if the bottles are filled 

up with cold pump water before they are put into the cop- 

per. When the fruit turns quite yellow they are done. 

They must not boil, 

To preserve Cucumbers. 

Get those most free from seed; some should be small 

to preserve whole, and others large to cut in pieces. —Put 

them into a jar, with strong salt and water, and a cabbage- 

leaf to keep them down, and set them in a warm place till 

yellow ; then wash them, and set them over the fire in fresh 

water, with a little salt, and a fresh cabbage-leaf over 

them ; cover the pan close, but they must not be boiled. 

If not of a fine green, change the water, cover them as 

before, and make them hot; when of a good green, take 

them off the fire, and let them stand till cold. Cut the 

large cucumbers in quarters, and take out the seeds and 

soft part; put them into!cold water for two days, change 

the water twice each day.—Set a pound of single-refined 

sugar and half a pint of water over the fire; skim it clean; 

putin the rind ofa lemon, and an ounce of ginger with the 

outside scraped off; when the syrup is pretty thick, take 

1t off, and, when cold, wipe the cucumbers dry, and put 

themin, Boil the syrup every two or three days, and 

i 
ச
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continue to do so for three weeks, and make it stronger if 

necessary. When the syrup is put to the cucumbers, be 

sure that it is quite cold. Cover them close, and set thera 

in a dry place. 

- To make Elder-Rob. 

Gather elder-berries when quite ripe; pick them from 

_ the stalks, put them into a large jar, and tie a paper over 

them; put them into a moderate oven, and let them re. 

main there for two hours; then take them out, put them 

into astrainer, and squeeze out all thejuice. Put it into 

awell-tinned ‘sauce-pan, and to four quarts of juice put 

one pound of sugar; let it boil till it is reduced to one 

quart; keep stirring it all the time; when it is done, put 

it into a jar, and, when cold, tie it down with a bladder, 

and keep it ina very dry place. It is an excellent thing for 

fevers, ora sore throat. 

Quince-Marmalade. 
Pare some quinces that are quite ripe, cut them into 

quarters, core them, and put them into asauce-pan, cover 

them with the parings; fill the sauce-pan nearly full of 

spring-water, cover it close, and let it stew over a slow fire 

till soft, and of a pink colour; then pick out all the quinces 

from the parings; beat them to a pulp ina marble mortar, 

or wooden bowl; put the same weight of fine loaf sugar as 

there is pulp, into as much of the water they were stewed 

in, as will dissolve the sugar. Boil and skim it well, 

then put in the pulp of the quinces; boil it gently for 

three quarters of an hour; keep it stirring all the time, 

or it will stick to the pan, and burn. Put it in pots, and 

tie it down close. 

Orange-Marmalade. 

Get some of the clearest Seville oranges that can be
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procured, cut them in two, put all the pulp and juice 

into a basin; pick the skins and seeds out of it, and boil 

the rinds in hard water till tender, changing the water two 

or three times while boiling. Pound them in a marble 

mortar, and add the juice and pulp; put them into a 

preserving-pan, with double their weight of loaf-sugar. 

Set it over a slow fire, and boi] it rather more than half an 

hour ; put it into pots, and tie it down close. 

Candied Angelica. 
Cut some angelica into pieces about three inches long; 

cover it close, and boil it tillit is tender. Then peel it, 

put it in again, and let it boil tillit is green. Then take 

itup, dry it ina cloth, and to every pound of stalks puta 

pound of sugar. Put the stalks into a pan, beat the 

sugar, strew it over them, and let them stand two days. 

Then boil it till clear and green, and put it ina cullender 

to drain. Beat another pound of sugar to powder, and 

strew it over them; then lay them on plates, and let them 

stand ina slack oven till they are thoroughly dry. 

To make Paste of any Kind of Fruit. 
Put the fruit in a preserving-pan, stir it about till it 

will mash quite soft ; strain it, and to one pint of juice 

add a pound and a half of fine sugar ; put the sugar over 

the fire, with as much water as will dissolve it, and boil it 

to sugar again, 6. ௨ till all the water is dned up; then 

add the juice, give it a scald, pour it into plates, and put 

them in a stove to dry. Cut it in strips when it is wanted 

for use, and make paste-knots for garvishing a desert, or 

Cake. : 

Orange Chips. 
Get some of the best Seville oranges, and pare them 

about a quarter of an inch broad; if the parings ean be 

12
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kept whole, they will have a pretty effect. When a 
many have been pared as may be necessary, put them into 

salt and water for two days; then boil them in a large 

quantity of water till they are tender, and draim them ong 

sieve. Have ready a-thin syrup; made of a quart of 

water and a pound of sugar. Boil them a few at a time, 

to keep them from breaking, till they look clear. Then 

put them into a syrup made of fine loaf-sugar, with ag 

much water as will dissolve it, and boil them to a candy 

height; take them up, lay them on a sieve, and grate 

double-refined sugar over them. Then put them ina 

stove, or before the fire, to dry. 

Lemon and Orange Peels Candied. 
Take either lemons or oranges, cut them longways, 

take out the pulps, and put the rinds into a pretty strong 

salt and water for six days. Then boil them in a large 

quantity of spring-water till they are tender. Take them 

out, and lay them on a sieve to drain. Then make a thin 

syrup of fine loaf-sugar, a pound to a quart of water. 

Put in the peels, and boil them over a slow fire till the 

syrup begins to candy about the peels. Then take them 

out, and grate fine sugar over them. Lay them on@ 

hair sieve to drain, and set them in a stove, or before the 

fire, to dry. When either lemons or oranges are boiled 

the saucepan should not be covered. 

Damson Cheese. 

Pick the damsons free from stalks and leaves; put them 

into a jar, and tie white paper over them ; bake them ina 

slow oven till quite soft; rub them through a cullender 

while hot, till nothing remains out the skins and stones; 

pat the pulp and juice which have passed through the 
் ; =e ay. and 

cullender into a stew-pan, with some fine moist sugal, an 
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boil it over a moderate fire till it is quite stiff, which will 

take three hours ; or, boil it quickly over a brisk fire, 

with a pound and quarter of loaf-sugar to every quart of 

juice, and it will then be done sufficiently in an hour and 

ahalf. Keep stirring it to prevent it burning to the pan; 

and a few minutes before it is taken off the fire, blanch 

the kernels of the damsons, put them into the pan, and mix 

‘them with the fruit ; put it into pots or moulds; let it stand 

a day, then cut some pieces of writing-paper the size of 

the tops of the pots or moulds; dip the papers in brandy, 

and put them close over the pots; set them in adry place, 

and the cheese will keep several years. Plum or bullace 

cheese may be made in the same way. To save trouble, 

some bitter almonds may be blanched, and cut up, instead 

of the kernels of the damsons. 

Black Butter. 
To three pounds of fruit (viz. currants, gooseberries, 

raspberries, and cherries), add one pound of good moist 

sugar; boil them till reduced to half the quantity; put 

it in pots with brandy-paper overit. It is a very pleasant 

sweetmeat, and keeps well. 

    

PUDDINGS. 

GENERAL OBSERVATIONS. 

அடைபட 

A CLOTH should be kept solely for the purpose of 

boiling puddings ; it should be washed immediately after 

it is used, and kept clean and dry till wanted again ; 

always dip it into boiling water, flour it, and shake it, 

13
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before the pudding is put into it. If it is a vread-pnd- 

ding, tie it rather loose, to allow room for swelling: but 

if it isa batter-pudding, tie it quite close. If boiled ina 

basin, mould, or tin, butter them before the pudding is 

put in; put a piece of buttered writing-paper over the top 

ef the mould before the cloth is put on, and boil it in 

plenty of water. ‘Turn it often, and do not cover the 

saucepan it is boiling in; when it is done enough, take it 

up, and let it stand a few minutes to cool. Then untie it, 

take the cloth off, lay the dish over the top of the busin, 

turn it upside down, and take off the basin carefully, as 

light puddings are apt to break. If boiled in a- cloth, 

without a basin, when done, have ready a pan of cold 

water, into which dip the pudding as soon as it is taken 

out of the saucepan ; this will prevent its adhering to the 

cloth. 2. ் 

Batter-pudding should be strained through a coarse 

sjeve when mixed; but, in every other kind, the eggs 

must be strained separately. 

*Very good puddings may be made without eggs ; but 

they must have very little milk, and must be boiled 

three or four hours. A few spoonfuls of fresh small 

beer, or one of yeast, will be found a tolerable substitute 

for eggs. 

Snow is by some thought a good substitute for eggs 0 

puddings or pancakes. ‘Two large spoonfuls will supply 

the place of one egg. This will be found a convenient 

substitute at that season of the year, when eggs are gene 

rally very expensive. 

The water must boil before the pudding is put in, and 

should be kept boiling all the time, or the pudding will 

not be light. 
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Batter Pudding. 

Take a pint of milk, four eggs, three table-spoonfuls 

of flour, and a little salt; mix it all, and beat it till very 

smooth; tre it in a cloth very close, and boil it three 

quarters of ap hour. Use cold butter or melted butter, 

for sauce. If it is intended to make a plainer pudding, 

and two eggs are thought sufficient, put more flour in 

proportion in order to bind it. Spice of any kind may be 

added, if agreeable. Butter and sugar, wine-sauce, or 

Yorkshire dip, may be used for sauce. 

: Fruit Puddings. 
Make a batter as directed for the last pudding, only 

make it a great deal thicker, add any kind of fruit, and 

either bake or boilit. If apricots, cut them in quarters, 

and take outihe stones, Ifapples, pare them, cut them in 

quarters, and take out the cores. If gooseberries, cur- 

rants, plums, cherries, &c., pick them as for a pie. 

Baked Apple-Pudding. 

Make batter as directed for a batter-pudding = butter a 

baking-dish ; put in the batter; take some apples, rub 

them clean with a cloth, take out the stalk and blossom, 

but do not pare them, or take out the cores; put them in 

the batter, and bake them in a quick oven. If the apples 

are pared before they are put in the pudding, they mash 

among the batter as soon as they are hot, and make the 

pudding soft; but, when baked whole, the pudding is 

light, and eats very well. Use butter and sugar for sauce. 

Bread-Pudding. 

Slice a twopenny loaf very thin; pour as much cold 

milk upon it as will completely souk it; let it stand two 

or three hours, then drain all the milk from it; mash it 

well with the back of aspoon; beat one egg and mix with 

' 14
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it, anda little salt; tie it ina cloth, and boil it half an 

hour. If it is made with double this quantity, boil jt 

three quarters of an hour. Use plain butter, or butter 

and sugar, for sauce. Add currants, sugar, and spice, if 

agreeable. 

Some cooks pour boiling milk over the bread to soak it 

for a bread-pudding ; but it is much lighter, and cuts 

smoother, when soaked in cold milk. 

Pudding to bake under Meat. 

Make either a bread or batter pudding, by the receipts 

given as above: butter the dish it is intended to be baked 

in, pour in the pudding, set the pudding-stand in it, lay 

the meat upon it, and send it to the oven. If the meat is 

a large piece, and a bread-pudding is to be baked under 

it, add a table-spoonful of flour to it, and mix it well 

before it is put into the dish. If itis veal, put some small 

bits of butter upon the top of the meat before it is sent to 

the oven, or the outside will be dry and hard. Other 

kinds of*meat do not require butter over them. Send the 

pudding to table in the dish it is baked in, with a slice of 

butter upon a plate. 

A richer Bread-Pudding. 

Boil a pint and a half of milk witha stick of cinnamon, 

the pecl of half a lemon, and a couple of bay-leaves; stit 

in two ounces of fresh butter, and pour it over as nuch 

grated bread as will soak up the milk ; cover it over, and 

let it stand an hour; then take out the cinnamon, bay- 

leaves, aud lemon-peel, beat up the pudding, and add 

some powdered loaf-sugar, some nutmeg six eggs well 

beaten, and a glass of brandy. About eS quarters of 

a pound of currants may be added, if approved. Boil it
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about an hour and a quarter. Serve it up with wine or 
brandy sauce. 

This pudding eats very nice baked, when currants are 

added ; in that case, four eggs would be sufficient, the 

brandy might be omitted, and about a quarter of a 

pound of suet chopped and stirred in instead of the but- 

ter. Moist sugar also will do very well for a baked 

pudding. 

Yorkshire Pudding. 
Make a smooth batter-pudding; pour it intoa small 

shallow tin pudding-dish, made for the purpose; put it 

under beef, mutton, or veal, while roasting ; when brown, 8; 

cut it into four or five pieces, and turn it, or turn it 

whole, that it may be brown on the other side; when 

done, take it out of the tin, and send it to table in a dish. 

Use about twelve spoonfuls of flour to 4 quart of milk, 

and three eggs. 

If six eggs are put in, eight spoonfuls of flour will be 

sufficient. 

Boiled Fruit-Pudding in Crust. 
Make any quantity of paste that may be judged neces- 

sary, with either dripping, suet, lard, or butter; then 

roll it out, and line a basin with it; fill it with fruit, put 

on alid, pinch it close, and tie a cloth over it; ifa pint 

basin, boil it two hours; if larger, longer in proportion. 

If boiled in a basin, it must be buttered before the paste 

is put in, but the pudding is much lighter if if is only 

made in the basin, and then turned out into a pudding- 

cloth, tied close, and boiled in a good quantity of water ; 

if it is intended to turn it out of the basin to boilit, the 

basin must be floured before the paste is put in. It 

will take much less time when boiled in a cloth without 

basin. 

eS
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Fasty-Pudding. 
Put some milk over a clear fire; when it boils take it 

off; stir it, with a wooden spoon im one hand, and flourin 

the other ; continue stirring and adding flour, till it is as 

thick as very thick batter; put it on the fire again, let it 

boil a few minutes, pour it into a deep dish, and stick 

small bits of butter in different parts. 

Fine Hasty Pudding. 
Beat one egg; mix as much fine flour with it as will 

make a stiff paste; then mince it as fine as possible, Put 

it into a quart of boiling milk, and put in a little salt, 

some cinnamon beaten, some sugar, and a bit of butter 

as big asa walnut, and stir them all one way. When it 

is of a proper thickness pour it into a dish, and stick small 

bits of butter in different places on the top of it. 

Fried Puffs. 
Take a pint of milk, and as much flour as will make a 

hasty pudding, set it on the fire to thicken, taking care ae 

is net lumpy; pour it out to cool ; then add three eggs, 

a little salt, and some sugar ; beat the whole well together, 

then fry them overa quick fire, dropping them in small 

bits. 

Oatmeal Pudding. 
Pour a quart of boiling milk over a pint of the best fine 

oatmeal ; let it soak one night, then beat two eggs and 

mix with it, also a little salt; buttera basin that will just 

hold it ; cover it tight with a floured cloth, and boil it an 

hour and a half. Cold butter and salt are eaten with it 

Common Rice Pudding. 

Wash and pick half a pound of whole rice; chop four 

ounces of suet very* small, put it at the bottom of a deep
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baking-dish, and strew the rice upon it; take three pints 

of milk, sweeten it, adda little salt and allspice finely 

powdered ; put it into the dish, and bake it of a fine 

brown, A few slices of thin bread and butter laid on the 

top (just enough to cover it) will make a nice crust. Nut- 

meg and cinnamon may be used instead of the’allspice, 

and eggs may be added to make it richer. | 

Suet-Pudding. 

Chop six ounces of suet; mix it with a pound of fine 

flour, two tea-spoonfuls of salt, and one tea-spoonful of 

white pepper, or ginger, ground fine; mix it with milk as 

stiff as it can be stirred with aspoon ; tie it in a cloth, and 

boil it three hours. An egg may be put in, but itis 

unnecessary. 

It eats very good baked nee meat; or, when cold, 

cut in slices, and fried or broiled. Some people make a 

very stiff batter with milk and eggs; beat it well, and add 

the suet with a little salt. 

Suet-Dumplings. 
Make them as directed in the last receipt for suet-pud- 

ding, only make it into paste, by adding a little more 

flour; make them into balls as big as a goose’s egg; tie 

them ina cloth separately, or boil them hone a cloth, 

if more convenient; put them in when the water boils, 

and let them boil halfan hour. Dumplings are very good 

mixed with water instead of milk. 

Yeast- Dumplings. 

Make a very light dough with yeast, as for bread. (See 

the receipt for Bread). Let it rise an hour before the 

fire. Halfan hour before they are to be served make the 

dough into balls the same size as the last receipt ; lay 

16
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them on a dish before the fire for a quarter of an nour to 
rise; then put them into a pot of boiling water, and boil 

them very quick a quarter of an hour; in order to know 

when they ere boiled enough, run a fork into the middle 
of one of them, and, if it comes out clear, it is done 
enough; but if any paste sticks tothe fork, let them boil 

a few minutes longer. 

A few currants, well washed and picked, may be mixed 

with the dough, if agreeable. 

Plum- Pudding. 

Take half a pound of raisins stoned, half a pound of 

currants picked and washed, half a pound of beef-suet 

chopped; make a batter of nearly one pint of milk, about 

eight spoonfuls of flour, and three eggs; beat it very 

smooth, put in the fruit and suet, and add two ounces of 

sweetmeat, (orange-peel, lemon-peel, and citron), a glass 

of brandy, and half a nutmeg grated ; boil it four hours; 

do not tie it too tight, but allow a little room for it to 

swell. Some sugar may be put in if agreeable. 

This pudding may be enriched by increasing the quan- 

tity of sweetmeat, fruit, eggs, and brandy. 

A richer Plum-Pudding. 
Take one pound and a hulf of raisins, the same quantity 

of currants, and the same of suet, chopped fine, with 

rbout an equal proportion of grated bread, rubbed fine 

through a cullender; mix them well together, and add 

the peel of a lemon, one ounce of bitter, and two ounces 

of sweet almonds, all chopped fine, a nutmeg grated, some 

cinnamon pounded fine in a mortar, a little sugar, and 

some candied orange-peel, lemon-peel, and citron, about 

two ounces of each, cut in small slices; stir it all well to 

gether, and wet it with about half a pint of milk, six oF
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eight eggs, well beaten, and a glass or two of brandy. 

Either tie it ina cloth and boil it four hours, or divide 

it into two melon-moulds, and let them boil about two 

hours or two hours and a half. Send it to table with 

brandy-sauce, 

Another. 
A pound of currants, a pound of suet, a pound of rai- 

sins stoned, the yolks of eight eggs, the whites of four, 

the crumb of a twopenny loaf grated, one pound of flour, 

half a nutmeg, a tea-spoonful of ginger, a little salt, and 

a glass or two of brandy ; beat the eggs first, then mix 

them with some milk ; add the flour and other ingre- 

dients by degrees, and as much more milk as may be 

necessary ; it must be very thick and well stirred ; boil it 

five hours. 

Common Plum-Pudding. 

Make it as directed for suet-pudding, only put allspice 

instead of white pepper, and but little salt; put in a 

table-spoonful of moist sugar, and add either raisins, 

malagas, or currants; mix it up stiff, as directed for suet- 

puddings; tie it close in a cloth, and boil it three hours, ~ 

or four if a large one. It will eat very well mixed with 

water, but milk is best. A glass of home-made wine 

mixed with it is a great improvement, and a table-spoon- 

ful of brandy may be added ; but it is very good without 

either. 

Boiled Rice-Pudding. 
Boil a quarter of a pound of rice in a cloth; leave it 

room to swell; when it has boiled an hour, untie it, and 

stir in two ounces of butter or becf-suet, some nutmeg and 

sugar; then tie it up again, boil it another hour, and pour 

melted butter over it. 

Currants or raisins may be added, if agreeable, but they
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must be added when the pudding is taken up to put the 

butter and sugar in. 

A fine boiled Rice-Pudding. 

Take a quarter of a pound of rice flour; put it over 

the fire in a_ pint of milk, and stir it constantly, that it 

may not stick or burn to the sauce-pan; when it is of a 

proper thickness, take it off, put it into an earthen pan, 

and put to it a quarter of a pound of butter, while it is 

hot enough to melt it, but not to oil; put to it half a pint 

of cream, or milk, the yolks of eight eggs, the whites of - 

two, some sugar, and the peel of a lemon grated ; then 

put it into a basin, or into cups, and boil them ; put 

them in a dish, and pour wine-sauce over them. 

Hard Dumplings. 

Mix some flour ané water, with a little salt, into a sort 

of paste ; make them into balls as big as a turkey’s egg; 

roll them in a little flour; throw them into boiling water, 

and boil them half an hour. They are best when boiled 

with a good piece of beef. A few currants may be added. 

Serve them up with melted butter in a boat, or with 

Yorasiire dip. 

Norfolk Dumplings. 

Take half க pint of imilk, two eggs, and a little salt; 

make it into a good thick batter with flour. Have ready 

a clean sauce-,an of boiling water, and with a spoon drop 

the batter into it, and boil them two or three minutes; 

be particularly careful that the water boils fast when they 

are dropped in. Then throw them into a sieve to drain, 

put them into a dish, and stir a bit of butter into them. 

They will be very good if eaten hot. 

Some people put currants and spice in the batter
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Lemon Dumplings. 
Grate half a pound of bread, add to it a quarter of a 

- pound of beef-suet chopped very fine, a quarter of a pound 

of Lisbon sugar, the juice of a large lemon, and the peei 

erated or cut very small; mix all well together, and wet 

it with one table spoonful of new-milk, boil them in tea- 

cups, three quarters of an hour, and turn them out on a 

dish. 

Batier-Pudding without Eggs. 

Take six spoonfuls of flour, a tea-spoonful of salt, two 

tea-spoonfuls of beaten ginger, and two of the tincture of 

saffron. Mix them with nearly a quart of milk, and boil 

the pudding an hour. Some people add fruit to it. 

Bread and Rice Pudding. 

Put a quarter of a pound of whole rice into a sauce-pan 

with some milk, and steep it till quite soft; put it into 

a basin, and let it stand till the next day; cut a two- 

penny loaf into thin slices, soak it in milk for two hours ; 

then drain all the milk from it; mash it fine with the 

back of a spoon; mix it with the rice; beat two eggs, 

and stir into it, and a littlesalt; tie itin a cloth, and boi} 

it an hour. ; 
Millet-Pudding. 

Take half a pound of millet-seed, washed and picked ; 

add half a pound of sugar, a nutmeg grated, three quarts 

of milk, and half a pound of fresh butter, or six ounces 

of suet chopped fine. Butter the dish, pour the pudding 

in, and send it to bake. 

Pearl-Barley Pud ling. 

Wash a pound of pearl-barley clean ; add three quarts 

of milk, half a pound of sugar, and a nutmeg grated ; 

put it into a deep pan, and bake it.. Take it out of the
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oven, beat up six eggs, and mis all well together.—Bnuit- 

ter a dish, pourit m, bake it again an hour, and serve 

it up. 
Sago-Pudding. 

Boil two ounces of sago in one pint of milk till tender; 

when cold add five eggs, two Naples biscuits, a little 

brandy, and some sugar; boil it ina basin. —Put it intoa 

dish with sauce made of a little very thick melted butter, 

wine, and sugar; boilit up, and pour it into the dish, 

Peach, Nectarine, or Apricot Pudding. 

Take.a pint of cream or milk, six eggs, four table. 

spoonfuls of flour, a very little salt, and a small quan- 

tity of pounded cinnamon ; whisk them all together.—Rub 

either of the above fruits, or ripe or bottled damsons, 

through a hair sieve, and add to the mixture a sufficient 

quantity of the fine pulp, to make it in substance a little 

thicker than batter ; sweeten it and put it into a buttered 

basin; flour a cloth, and tie over it; boil it an hour and 

a quarter; turn it out of the basin on a dish, and pou 

melted butter over it. 

Plums of any kind, or gooseberries, may be used fo. 

the same purpose. 

Either of these fruits, prepared as above, may be put 

into tartlet-pans lined with puff-paste, and baked. 

Potato-Pudding with Meat. 
Boil, and mash fine, as many potatoes as may be wanted 

for use; season them with pepper and salt; cut either 

mutton or pork into small bits, about an inch square; 

season it with pepper and salt; lay a layer of meat at the 

bottom of a baking-dish, then a layer of potatoes, then 

meat, and so on till the dish is full; lay potatoes over the 

top, and make it smooth with a spoon; shake a little suet
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over it, to make the top crisp, and bake it tll itis of a 

fine brown. 

The meat should have rather more fat than is used for 

ameat-pie. Cream or butter may be added to the potatoes, 

vyhen they are inashed, but it is very good without. 

Potatoes mashed and seasoned as above are very good 

baked under meat asa pudding, or put under meat while 

it is roasting. Batter may also be made with milk and. 

eggs, and mashed potatoes used instead of flour: cut 

some beef-steaks into pieces; seasou them; lay a layer at 

he bottom of a deep baking-dish, pour some of the 

patter over ; then put another layer of meat, fill up the 

dish with batter, aud send it to bake. 

Steak or Kidney Pudding. 

If kidney, split and soak it, and season that or the 

meat. Make a paste of suet, hog’s lard, or dripping, and 

flour; roll it, and line a basin with it; put the kidney or 

steaks in, cover with paste, and pinch it close round the 

edge. Tie a cloth over it and boil it, if in a pint basin, 

at Jeast two hours. Or turn it out of the basin, and boil 

it ina cloth. Great care inust be taken that it does not 

break while boiling. 

Paste-Pudding, with Jam, Sc. 
Make a paste of flour and either butter, lard, set, or 

dripping, roll it out thin; spread any kind of jam over it, oF 

currants, and suet chopped very fine ; begin at one end, and 

roll it up, like a collared eel; close it at both ends, roll it 

in a pudding-cloth, and boil it, if a large one, two hours 

Wine-sauce may be poured over it before it is sent to table 

but it is very good without. 

Peas- Pudding. 
Put the peas intoa pudding-cloth; give them room to
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swell. When nearly done, take them out; beat them up 

with salt and pepper, an egg well beaten, and a bit of 

butter; put it again into the cloth, tie it close, and let it 

boil half an hour longer. The peas will be better if soaked 

an hour or two befere they are boiled. The egg may be 

omitted. 

Prune-Pudding. 

Mix four spoonfuls of flour into a‘quart of milk ; add 

six eggs, but only half the whites, a little salt, two tea- 

spoonfuls of ginger, and a pound of prunes; tie it in a 

cloth, and boil it an hour. Or make it as a common bat- 

ter-pudding, and add prunes and spice. 

Tansy-Pudding. 
Blanch four ounces of almonds, and beat them very 

fine with rose-water, }’our a pint of cream or milk, boiling 

hot, on a French roll sliced very thin, Beat four eggs 

well, and mix with them a little sugar and nutmeg erated ; 

add the almonds, a glass of brandy, a little juice of tansy, 

and the juice of spinage to make it green. Put all the in- 

gredients into a stew-pan, with a quarter of a pound of 

butter, and give it a gentle boil. It may either be Loiled 

or baked in a dish, with or without a crust. 

Vermicelli Pudding. 

Boil a quarter of a pound of vermicelli in a pint of new 

milk, with some cinnamon, till it is soft; then put in balf 

a pint of cream, a quarter of a pound of butter, a quarter 

ofa pound of sugar, and the yolks of four eggs, well 

beaten. Bake it in a dish, with or without a paste. 

Another. 

Take six ounces of vermicelli, and a pint ana a naf of 

nulk ; boil it till tender; add a quarter of a pound of
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sugar, a quarter of a pound of bitter three eggs, and a 

little nutmeg, Bake it in a dish, with or without a crust. 

Bread-and- Butter Pudding. 

Cut some thin slices of bread and butter; butter a dish, 

and fay slices all overit. Strew ona few currants, picked 

and washed clean, a little grated nutmeg and cmnamon 

pounded, or in small pieces; then a row of bread and 

butter, thena few currants again, with the spice as before, 

and so on till the dish is full; sweeten some milk, accord- 

ing to the size of the dish, and beat up three eggs, a little 

salt, anda little more nutmeg grated : mix them all toge- 

ther; pour it over the bread, and bake it. 

Three rows of bread and butter are sufficient for a dish 

of a moderate size, as it swells considerably. Slices of 

bread and beef-suet chopped fine will answer the purpose 

of bread and butter for a family pudding. Let it stand 

an nour after the milk has been put to it, before it is put 

into the oven. More eges may be added, and cream used 

instead of milk, if it is intended to be very rich. 

Some people puta little brandy into it. 

Calf’s-Foot Pudding. 

Boil four feet till tender ; pick the meat from the Ronee 

and chop it very fine; then add the crumb of a twopenny 

loaf grated, a pound of beef-suet chopped small, half a 

pint of cream, seven eggs, a pound of currants, four 

ounces of citron cut small, two ounces of candied orange- 

peel cut like straws, a nutmeg grated, and a glass of 

brandy ; butter the cloth, and fiour it; tie it close, and 

boil it three hours. 

Baked Plum-Pudding. 
Cut two twopenny loaves into thin slices; leave out the 

crust, soak it in cold milk, let it stand two or three hours;
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then arain the milk from it, mash it fine with a spoon, 

beat four eggs, and mix with it, and half a pound of suet, 

Chopped very fine, three quarters of a pound of currants, 

the same of raisins stoned, a little nutmeg grated, a little 

ginger, a glass of brandy, and some sugar ; mix all well 

together, and bake it in a deep dish. 

A Hunting Pudding, 

Mix a pound of flour with a pint of cream, and eight 

eggs that have been well beaten, a pound of beef-suet cut 

small, a pound of currants, half a pound of raisins stoned 

and chopped, two ounces of candied citron, two ounces 

of candied orange cut small, a nutmeg grated, and two 

glasses of brandy ; tie it close, and boi it four ‘or five 

hours. Add some almonds if agreeable. 

Another Hunting Pudding. 
Mix half a pound of suet chopped fine, half a pound of 

grated bread, half a pound of currants, half a pound os 

raisins stoned, six ounces of Lisbon sugar, four eggs, a 

little brandy, some citron, and some candied orange and 

lemon peel, about a quarter of an ounce of each will be 

sufficient: mix it all together, butter two moderate-sized 

melon-moulds, put it in, tie them very tight in a cloth, 

and boil them seven hours. 

A rich Apple-Pudding. 
Pare some large juicy apples; grate three quarters of a 

pound, and add to it six ounces of butter worked to ௨. 

cream, the rind of a lemon grated, four eggs well beaten, 

a spoonful of orange-Alower water, a little branay, and 

some sugar; line the dish with a rich paste, and strew can= 

died peel over it, cut into bits ; put in the pudding; bake 

it half an hour. If the apples are not tart enough, add a
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jittle lemon-juice. A spoonful of bread-crumbs, or two 

or three Naples biscuits, are a great improvement. Apple- 

tart may be made the same way. A little nutmeg may be 

added, 

A rich Gooseberry-Pudding. 

Scald a quart of green goosebernes 5 put them ona 

sieve to drain; when cold, rub them through with the 

pack of a spoon; add half a pound of butter, half a pound 

of sugar, four ounces of Naples biscuits grated, four eggs, 

a little ratafia, and some brandy; mix all well together ; 

put itintoa dish, with or without a crust. 

It will make excellent patties; line the pans with a rich 

paste, and fill them quite full. This pudding may be 

made inthe winter, with bottled gooseberries, 

Lemon- Pudding. 

நிய நவி a pound of fresh butter and half a pound of 

sugar into a sauce-pan, set it on the fire, and keep stirring 

till all the sugar is melted ; put it into a basin, and let it 

stand till cold; beat eight eggs well, squeeze the juice of 

alarge lemon to them, and grate all the yellow part of the 

peel, and put to it; mix the sugar and butter with the 

eggs; put a paff-paste in the dish it is to be baked in; 

pour in the pudding, and bake itin a moderate oven. 

Another Lemon-Pudding. - 

__ Break one pound of loaf-sugar in a mortar, grate to it 

the peel of four lemons, squeeze the juice and strain it 

through a sieve; beat twelve eggs, and strain them; put 

the whole into a stew-pan, with about three quarters of a 

pound of fresh butter, setit over a stove, and stir it gently 

ull it thickens, taking care it does not boil; Jine a dish 

with paste, and pour it in: bake it of a fine colour,
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A boiled Lemon-Pudding. 
Take two large lemons, pare them thin, and boil than 

in three waters till they are tender; then beat them in a 

morfar to a paste; grate a twopenny loaf into the yolks 

and whites of four eggs well beaten, add half a pint of 

milk, and a quarter of a pound of sugar; mix them all 

well together ; put it into a basin well buttered, and boil 

it half an hour. 

Orange-Pudding. 
Boil the rind of a Seville orange very soft; beat it na 

mortar with the juice, and put to it two Naples biscuits 

erated very fine, a quarter of a pound of sugar, halfa 

pound of butter, and the yolks of six eggs. Mix them 

well together; lay a good puff-paste round the edge of 

the dish, and bake it half an hour ina moderate oven. 

Ground-Rice Pudding. 
Put six ounces of ground rice into a sauce-pan with a 

quart of milk; steep it till it is quite soft; and stir it _ 

quick all the time from the bottom of the sauce-pan, or it 

will burn; when it has soaked upall the milk, put it into 

an earthen pan or dish ; cut a quarter of a pound of butter 

into slices, and put into it; keep stirring it till the butter 

is melted, and cover it over till cold. Then add to it 

four eggs well beaten, half a nutmeg grated, a little lemon- 

peel erated, some sugar, a small quantity of orange-flower 

water, and a little brandy; put a puff-paste in the dish, 

pour in the pudding, and bake it ina moderate oven. Boil 

a stick of cinnamon in the milk, and take it out when the 

butter is stirredin. Whole rice-pudding may be made in 

the same way. 

Cold Rice- Pudding. 
Boil a quarter of a pound of rice, pour the water off, 

add one quart of milk, when it boils up let it stand to
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simmer all done enough. Then sweeten it and pour it 

into a dish, When cold, put some powdered cinnamon 

over it. 

Carrot-Pudding. 

Wash and scrape some carrots; boil them till quite soft 

ina good quantity of water; take off the outsides, and 

grate or beat in a mortar a quarter of a pound of the mid- 

dle part of the carrots ; add to it a quarter of a pound of 

butter, either clarified or beaten to a cream, four eggs 

well beaten, some sugar and a little brandy; bake it ina 

dish with a puff- paste at the bottom, and add candied 

orange or lemon peel. 

Ciiron-Pudding. 

Boil some Windsor beans quite soft ; take off the skins, 

and beat a quarter of a pound in a mortar or wooden bowl 

till quite fine; then add a quarter of a pound of butter, 

either clarified or beaten to a cream, four eggs well beaten, 

some sugar, orange-flower water, and brandy ; put a puff- 

paste in the dish, and any quantity of citron, cut in long 

bits, and laid upon the paste; then pour the pudding into 

the dish, stick bits of citron round the edge of the dish for 

ornament, and bake it ina moderate oven. 

Ratafia Pudding. 

Butter a mould the proper size to make the pudding in, 

lay a layer of ratafia-cakes in the bottom, have some raisins 

ready stoned, put one raisin spread open between each ra- 

tafia-cake, then put a layer of thin bread and butter, cut 

from a French roll, then a layer of the ratafias and raisins, 
placed as before, one between each cake, then more bread 
and butter, and so on till the mould is full; mix abont a 
quarter of a pint of cold milk with four eggs well beaten,
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a glass of brandy, a little cinnamon, nutmeg, and sugar; 

pour it over the pudding, put a buttered paper over the 

top, tie it in a cloth, and boil it an hour and a quarter. 

Send brandy-sauce to table with it. 

Northumberland Pudding. 
Make a hasty pudding with a pint of milk and some 

flour; put it into a basin; cover it over, and let it stand 

till the next day ; then mash it witha spoon; add a quarter 

of a pound of clarified butter, and half a pound of cur- 

rants, four eggs, two ounces of candied peel, cut small, a 

glass of brandy, some nutmeg and sugar; bake it in tea- 

cups, turn them owt ona dish, and pour wine-sauce over 

them. ‘They are very good to eat cold, and make a pretty 

dish for supper. The wine-sauce must be omitted when 

they are to be eaten cold. 

Curd and Almond-Pudding, baked. 
Get some cheese-curd ; put it ona hair sieve to drain 

the whey from it; when quite dry, rub it through a hair 

feve, with a quarter of a pound of butter; put it in a 

basin, and break eight eggs (leave out six whites) ; sweeten 

t with sifted sugar; grate the peel of two lemons into it, 

and add some nutmeg; crumble six sponge biscuits, or an 

equal quantity of Savoy biscuits, or French roll; add a 

glass of brandy, two ounces of sweet almonds, about eight 

or ten bitter almonds pounded, and a few currants; mix 

all well together; butter the mould well, then throw in 

some fine bread-crumbs, so as to stick to the sides; fill the 

mould, and let it bake half an hour ina quick oven; then 

turn it eut, and pour wine-sauce over. Or bake it in caps 

or small moulds. 

College Puddings. 
Boil the cramb of two penny rolls in a quart of new
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milk, with cinnamon, mace, nutmeg, &c., till it becomes 
thick ; stir into it, while hot, a quarter of a pound of 
fresh butter, and, when cold, mix in six ounces of currants, 
six eggs well beaten, one ounce of sweet almonds, and half 
an ounce of bitter almonds, blanched and beaten, half an 
ounce of citron, the same of candied lemon and orange 
peel, and a glass of brandy. Butter some tea-cups, fill 
them with the pudding, and bake them. 

A Custard Pudding, either baked or boiled. 
Boil a pint of milk anda pint of cream together, with 

cinnamon, lemon-peel, and nutmeg; strain it, and let it 
cool; break eight eggs (leaving out half the whites), and 
about a table-spoonful of flour; beat them well; then 
add the milk and cream that have been boiled, and a glass 
of brandy ; if for baking, butter a dish, and put a thin 

puff-paste at the bettom, and round the sides ; then strain 
the custard into the dish; it will take about twenty 

minutes baking ; if for boiling, butter the mould, and let 

it boil about half an hour; turn it out into a dish. Garnish 

with currant-jelly, and pour wine-sauce over it. 

Another Custard Pudding. 
Mix by degrees a large table-spoonful of flour into a 

pint of new milk; put to it the yolks of five eges well 

beaten, and the whites of two, a little white sugar, nute 

meg, and pounded cinnamon; add some brandy and 

orange-flower water; butter a pint basin, pour it in, tie a 

cloth tight over it, and boil it half an hour; turn it out 

very carefully. 

4 George Pudding. 
Boila handful of rice, with a piece of lemon-peel, in a 

little milk, till tender, and drain it; then mix with it a 

dozen of large apples boiled to a pulp, as dry as possible; 

A
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add a glass of white wine, some sugar, the yolks of four 

eges, and two ounces of candied orange and citron, cut 

thin; then beat the whites of the eggs toa froth, and mix 

with «t. Line the mould or basin with paste, fill it, and 

bake the pudding till brown ; turn it into a dish, and add 

sauce made as follows:—T'wo glasses of white wine, the 

yolks of two eges, a bit of butter, and some sugar; 

simmer it all together, and pour it in and out of the 

sauce-pan til of a proper thickness ; then pour it over the 

pudding. ச 

Biscuit-Puddings. 
Grate three Naples biscuits, pour a pint of boiling 

milk or cream over them ; and cover it close. When cold, 

add the yolks of four eggs, the whites of two, some nut- 

meg, a little brandy, half a spoonful of flour, and some 

sugar; beat the eggs well, mix all together, butter a basin, 

put in the pudding, boil it an hour, and serve it up with 

wine-sauce. 

Fried Rusks. 
Boil a quart of milk with a little mace and cinnamon ; 

when half cold add three eggs, well beaten ; put in eight or 

nine rusks, and let them remain till the milk is soaked 

up, Then fry them crisp of a light colour. 

Black Puddings. 
Get two quarts of grits ; pick them clean; boil them im 

asmuch milk as they will require to make them quite 

soft : when they have soaked up all the milk, put them 

tuto an earthen pan; cut half a pound of hog’s lard in 

thin slices, and mix with them ; stir it till it is all melted; 

then cover them with a dish that just fits the pan, that the 
steam may not get out. Take a pint of the hog’s blood, 

put a little salt to it, and stir it till quite cold; mix it
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with the grits, and stir them well together. Season with 

salt and pepper. Tukea little winter savoury, sweet mare 

goram, thyme, and a handful of penny-royal; strip them. 

off the stalks, and chop them very fine, with a middle- 

sized onion; put them to the grits, with half a pint of the 

crumbs of bread grated, two eggs well beaten, and half a 

pint of cream ; mix all well together, cut some of the leaf 

of the hog into small pieces, about half an inch square ; 

wash the entrails, and scour them clean with salt, changing 

the water yery often; cut them into pieces about a 

yard long, tie one end, and begin to fill them; be sure to 

put in a good deal of fat; fill them three parts full, then 

tie the other end, and divide it into four bows or links ; 

prick them with a pin, put them into a pot of boiling 

water, and boil them very slowly for an hour; take them 

out, and lay them on clean straw till cold. 

White Puddings. 
Boil hal® a pound of whole rice in milk, till quite ten- 

der ; cut a quarter of a pound of butter in slices, and mix 

with it while hot : stir it till the butter is melted; when 

cold, beat four eggs, and mix with it; then add half a 
pound of currants, a little grated bread, some rose-water, 
sugar, and nutmeg; prepare the skins as directed in the 

last-receipt, and fill them in the same manner; bot. them 

half an hour. ~ a 

Half a pound of beef-suet, chopped fine, may be usea 
instead of the butter, if preferred.
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PANCAKES AND FRITTERS. 

—— 

௯ 

IN frying pancakes, great care must be taken to have the 

pan quite clean. Rub some butter or lard round the 

inside of the pan, and make it hot, then wipe it out with a 

clean cloth. Butter, lard, or dripping, may be used for 

frying. Pancakes should be sent to table quite hot ; if 

suffered to cool, they become tough. 

Common Pancakes. 
Make a light batter of six eggs, a quart of milk, and 

about eight spoonfuls of flour; put some lard or dripping 

into the frying-pan ; when it boils, put in_a ladle-full of 

the battey ; move the pan about, so as to make the batter 

of an equal thickness all over the pan; fry it of a nice 

brown; when one side is done, toss it, or turn it over with- 

out breaking; when it is done on both sides, lay it on a 

hot dish before the fire; when two or three are done, send 

them to table; if more are laid ona dish at a time, the 

bottom ones will be spoiled. 

Send some vinegar, verjuice, or lemon and sugar, to 

table with them. A little warm ale, that is not bitter, 

added to the batter a few minutes before they are to be 
fried, is an improvement. 

Batter made of buttermilk and flour, without eggs, is 

very good in winter, when the buttermilk is sweet. 

Some use snow instead of eges; in that case the batter 

80051 be made thick. 

Pancakes fried without Butier or Lard. 
Beat six eggs well; mix them witha pint of cream. 

four ounces of Sugar, a glass of white wine, half a nutmeg
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grated, and as much flour as will make it almost as thick 

as common pancake-batter. Make the frying-pan tolera- 

bly hot, wipe it with a clean cloth; then pour in as much 

batter as will make a thin pancake. 

New-England Pancakes. . 
Mix a pint of cream with five spoonfuls of flour, seven 

eggs, and a little salt ; fry them very thin in fresh butter, 

and between each pancake strew sugar and cinnamon. 

Rice Pancakes or Fritters. 

Take three speonfuls of rice-flour, and a quart of cream 

or milk. Setit on a slow fire, and keep stirring it till it 

is as thick as pap. Put into ita quarter of a pound of but- 

ter, and half a nutmeg grated. Then pour it into an 

earthen pan, and, when cold, stir in three or four spoons 

fuls of flour, a little orange-flower water, some sugar, and 

eight eggs, well beaten. Mix all well together, and fry 

them nicely. 
Plain Fritters. 

Grate the crumb of a penny loaf, and put it intoa pint 

of milk; beat it smooth, and add the yolks of five eggs, 

three ounces of sifted sugar, and some nutmeg. Fry them 

in hogs’ lard ; and, when done, pour some melted butter, 

wine, and sugar, into the dish. 

Apple- Fritters. 
Take some of the largest apples that can be procured ; 

pare and core them, and cut them into rouud slices, 

Take halfa pint of ale, and two eggs, and beat in as much 

flour as wil! make it rather thicker than a common batter- 

pudding ; add some nutmeg.and sugar. Let it stand a 

few minutes to rise. Dip the slices of apple into the bat- 

ter; fry them crisp, and serve them up with sugar grated 

over them, and wine-sauce in a boat. 

K 3
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' Or make them of common batter, with some apples 

chopped fine, and mixed with it. 

Apple-Fritters another Way. 
Make a nice light batter, with flour aud milk; take a 

few large apples, pare and core them, cut them into long 

thin slices, put a small spoonful of batter into a frying- 

pan, then a layer of apples, and another small spoonful of 

batter on the top; fry them of a light brown, and serve 

them up with sugar grated over them. 

Currant-Fritters. 

Take half a pint of ale that is not bitter, and stir it nto 

as much flour as will make it tolerably thick; adda few 

currants. Beat it up quick, make the lard boil in the 

Arying-pan, and-put a large spoonful in at a time, which 

is a sufficient quantity for one fritter. 

Another. 
Make some batter in the common way; add a iittle 

beef-suet, cut very smail, with any quantity of nutmeg 

and currants; when fried, sift some sugar over them. 

Hasty Fritters. 
Put some butter into a sauce-pan, and let it melt; 

then take halfa pint of good ale, and stir a little flour into 

it by degrees ; put in afew currants, or chopped apples; 

beat them up quick, and drop a large spoonful at a time 

into the pan, till the bottom is nearly covered, but remem- 

ber that each spoonful is to make a fritter ; be careful they 

do not stick together. Turn thein with an egg-slice, and, 

when of a fine brown, lay them ona dish, strew some sugar 

over them, and serve them hot, 

Carrot-Fritiers. 
Boil two large carrots, and pound them soft, then add
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@ quarter ora pint of cream, three eggs, leaving out one 

எட் a ttle ட yolk, a little nutmeg and sugar, some grated bread, a 
134¢+1 rac ௩ ர் little rose, or other sweet-scented water, and three table- 

spoonfuls of flour; mix all well together; then fry them 

in Jard’ like other fritters, 

Potato-lritters. 
Boil and mash halfa pint of potatoes very fine, with one 

ounce of butter, two spoonfuls of cream, a little pepper 

and salt, and two eggs well beaten; fry it in fritters of a 

nice brown. They are good to eat with sausages, steaks, 

or any thing with which potatoes are eaten. 

Bochings. 

Mix three ounces of fine wheat-flour with a tea-cupful 

of warm milk, and a spoonful of yeast ; let it rise before 

the fire foran hour; then mix four eggs well beaten, and 

as much milk as will make the batter the usual thickness 

for pancakes; fry them the same as other pancakes. 

To make Pincushions and Dough- Nuts. 

Set two pounds of flour before the fire to warm; put a 

quarter of a pound of butter and a quarter of a pound of 

fresh beef-dripping into some milk ; set it over the fire 

till it is melted ; then beat the yolks of two eggs, and put 

three table-spoonfuls of very thick yeast to them (prepared 

as in the general directions for cakes) ; add some of the 

milk to them when it is as warm as you can bear your 

finger in it; then put it to the flour, with a little salt ; 

make it into a paste, and set it before the fire to rise. Cut 

tae dough in two, and roll each piece out as for a pie- 

crust, only much thinner; beat the whites of the eggs, and. 

brush each piece over it, on one side; have ready some 

currants well washed. picked, and dried; strew them 

KA
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thick over one of the pieces, then lay the other over it, that 

side to be next the currants that has’ been brushed with 

ego; press it all over till itis thoroughly closed ; then cut 

it in pieces quite across, about an inch and a half or two 

inches wide; then cut them across again, so as to make 

them in the form of a diamond pincushion ; have readyin 

a stew-pan a sufficient quantity of hogs’ lard boiling for 

them to swim in ; let them boil till they are ofa fine gold 

colour, but not brown, or at all scorched; they will be 

done in a few minutes ; take them up with a slice, and 

put them on a sieve to drain. Put a little beaten 

cloves and allspice into the flour before it is made into a 

paste. { 

Dough-nuts are made in the same way, only not rolled 

out, but the paste is pulled into small bits, and thrown 

into the lard while boiling, and managed the same as pin- - 

cushions. The bits of dough should be about as large as 

a small walnut, and as rough as possible, in order to make 

them crisp. 
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BEFORE any sort of cake is made, all the ingredients 

should be ready for use; currants should be well washed, 

picked, dried in a cloth, and then set before the fire. If 

damp, they will make the cake heavy; a little flour 

should be thrown over them before they are put into the 

cake. Butter should be beaten to a cream before it is put 

to the sugar, or it will require more beating afterwards, 

and not answer the purpose so well, Eggs should be well 
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beaten, strained, and nsed mmediately, or they will 

require beat again, ana the caxe wiu not be so light as 

if used when they are first beaten. Sugar should be 

powdered and sifted. Lemon-peel should be cut thin and 

beaten to a paste, with a little sugar, in a bowl, or marble 

mortar, and then mixed with a little wine or cream, so as 

to mix it easily among the other ingredients. When all 

the articles are put together, they should be well beaten, 

and put in the oven directly, if the cake is a rich one ; but 

if there is any yeast used, it should stand in the pot, or 

tin, that it is to be baked in, till it rises to the top, and 

then put in the oven. Whenever yeast is required, it 

should be procured the day before it is to be used, that it 

may have time to settle and be quite thick at the bottom 

of the basin. The beer which will rise to the top must be 

all poured off, and the proper quantity of yeast used, as 

directed in the different receipts. If the yeast is at all 

bitter, put a little water to it the day before it is used, 

and it will improve it very much, but rather more yeast 

must be used on that account. When wanted for use, 

pour all the water from it, and always have the yeast as 

thick as possible for cakes, buns, bread, rolls, &e. Rich 

cakes should be baked in wooden girths. Common cakes 

will bake very weil in pansor tins; the brown Notting- 

ham-ware pots are best for the purpose. All large cakes 

require a quick oven; to know when they are soaked enough, 

‘take a broad-bladed knife that is very bright, and plunge 

it into the middle; draw it out immediately, and, if any 

of the cake sticks to it, put it in the oven, and bake it 

longer ; but if the knife comes out quite clean, the cake 

1s sufficiently baked. All kinds of cakes should be 

tumed out of the tins or pans they are baked in, as soon as 

' they are taken out of the oven, and kept upside down till 

K 5
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cold, or the steam which settles at the bottom will make 

chem heavy. 
Rich Plum-Cake. 

Take one pound and six ounces of currants, wash and 

pick them very clean, then dry them, and rub a little 

flour with them ; take one pound of fresh butter, and put 

it into a preserving-pan ; rub it with your hand till it is 

quite a cream ; take another pan and break sixteen eggs, 

yolks and whites together; whisk them about ten 

minutes; take one pound of powdered sugar, put it in 

with the eggs, whisk them well over the fire, and be care- 

ful it does not burn at the bottom ; make the whisk go to 

the bottom, and, when they are warm, take it off ; whisk 

them till they are quite cold before the butter is put to 

them ; then mix them well with the butter; put the pound 

and six ounces of currants in with it ; add one pound and 

a quarter of flour, and mix it well with the rest; add 

half a pound of citron, and lemon and orange peel, eut in 

bits; a handful of sweet almonds cut up, a handful of 

bitter almonds pounded, with a little powdered sugar, half 

an ounce of cinnamon and mace pounded fine, and a 

glass of brandy; then paper the hoop, put in the cake, 

and bake it in an oven regularly heated. 

A good Plum-Cake. 
Take three pounds of flour, three pounds of currants, 

four ounces of sugar, seven eggs, one pint of cream, two 

pounds of butter, and four table-spoonfuls of yeast, (pre- 

pared as in the general directions for cakes) ; mix the eggs 

and the yeast together ; strain them ; set the cream on the 

fire, melt the butter in it, and add half a pint of sweet 

wine; mix together the flour, currants, and sugar, with 

some nutmeg and cloves, stir these into the cream ; when 

it is a8 Warm as you can bear your finger init, put in the
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yeast, beat it well, butter the pot or tin it is to be baked in, 

put in the cake, letit stand before the fire half an hour to 

rise, then put it into an oven properly heated. 

Another Plum-Cake. 

Set two pounds of fine flour before the fire till it 15 

warm; melt one pound of fresh butter in a sufficient 

quantity of milk to mix the cake; beat six eggs well, and 

mix two table-spoonfuls of yeast (prepared as the last 

receipt) with them; beat them together a little, and strain 

them; then add some of the milk and butter that is 

melted; when it is as warm as you can bear your finger 

in it, put it into the flour, and mix the remainder of the 

milk and butter with it; stir it with a spoon, and niake - 

it as stiff as you can stir it about, so as to have it well 

mixed ; set it before the fire an hour to rise ; cover it with 

a dish or lid that will keep out the air; when it has risen, 

take it up, and add one pound of currants washed and 

picked, one pound of raisins stoned and chopped, a glass 

of brandy, some cinnamon, and nutmeg and sugar; mix 

all well together, butter the pan it is to be baked in, put 

in the cake, and set it before the fire till it rises to the top, 

do not press i down, nor touch it with your hand, 

but put it directly in an oven properly heated, and bake 

it. Any quantity of candied peel may be added, if ap- 

proved. 

The pot, or tin, that any kind of cake is baked in, 

should not be more than half full when the cake is first 

put in, that it may have room to rise; turn it bottom 

upwards out of the pan, or tin, as soon as it is taken out 

of the oven. 

A Pound-Cake. 

Beat a pound of butter to a cream; beat twelve eggs, 

leaving out half: the whites; mix them with the butter, 

K 6
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then put ina pound of dried flour; beat them together 

for an hour, with one pound of sifted sugar, and a few car- 

‘raway seeds; butter the pan, und continue to beat the 

cake till sent to the oven. 

A Pound-Cake with Plums. 

Make it as the last receipt, only omit the carraway- 

seeds, and add one pound of currants, one pound of rai 

sins stoned and chopped, a glass of brandy, and any quan- 
tity of candied peel; add a little nutmeg, cloves, and cin-~ 

namon, if agreeable. 

Rice-Cake. 
Whisk five eges well; mix with them half a pound of 

rice flour, and about six ounces of lump-sugar pounded, a 

little brandy and orange-flower water, and a drop or two 

of essence of lemon; beat it half an hour, and put it im- 

mediately in a quick oven; it is fit to eat when cold, and 

best while new. e 

A common Seed-Cake. 

Take a quartern of fine flour, set it before the fire till 

it is warm ; put into it an ounce of carraway-seeds and a 

little salt ; melt half'a pound of fresh butter in a little milk; 
beat four eggs well; add two table-spoonfuls of very thick 

yeast to them; beat them together, add a little warm 
milk and water to them, and strain them through a sieve 
into the flour; then put some of the milk and butter, 
when it is as warm as you can just bear your finger in it, 
into the flour; add the rest of the milk and butter, by 

. degrees, and keep stirring and beating it with a spoon ; 
mix it up as stiff as you can conveniently stir it, add more 
warm milk and water if necessary, beat it well, cover it 

ever, and set it before the fire an hour; then take it up,
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and add a tea-spoonful of ginger, a little nutmeg, and 

some sugar ; mix it well, butter the pan or tin it is to be 

baked in; put in the cake, set it before the fire till it rises 

to the top, then put it into the oven ; as soon as itis baked, 

turn it out of the pot, and let it stand till cold, with the 

top downwards. Puta few currants in if agreeable, and 

omit the carraway-seeds; or put both. A glass of sweet 

wine may also be added, and some candied orange and 

lemon-peel, and citron, if you wish to make it ncher. 

: Another Seed-Cake. 

Make it as the last receipt, only omit the butter ; it eats 

very good when new. ‘Toast and butter it when stale. 

Currants may be added, if approved. 

Milk and water is much better for these kind of cakes 

than milk alone, which soon makes them dry. They eat 

much better, and keep longer, made with milk and 

water. 

A rich Seed-Cake. 

Work one pound of butter toa cream with the hand; 

put to it the whites of ten eggs beaten to a strong froth, 

the yolks of four, ten ounces of loaf-sugar sifted, a little 

mace pounded, and some nutmeg grated ; add one pound 

of flour, one ounce of carraway-seeds, and a glass of 

brandy. Sliced almonds, orange-peel, or citron, may also 

be added. 

a A light Cake. 
~ Mix half a pound of currants, some nutmeg, and an 
ounce of sugar, with one pound of flour, and a little salt ; 

then stir a quarter of a pound of butter into a quarter of 
a pint of milk, over the fire, till the butter is melted : 

strain into it two table-spoonfuls of thick yeast, and two 
eggs (omitting one white) ; stir all together with a spoon,
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and set it before the fire to rise in the pan itis to be baked 

in. The oven must be as hot as for white bread. 

Lemon-Cake. 

Take the whites of ten eggs; put to them three spoon. 

fuls of rose or orange-flower water, and beat them an hour 

with a whisk. Then put in a pound of sugar beaten and 

sifted, and grate in the rind of a lemon.—W hen it 1s we'l 

mixed, put in the juice of half a lemon, and the yolks of 

ten eggs beaten smooth. Just before it is put in the oven, 

stir in three quarters of a pound of flour; butter the pan, 

put in the cake, and bake it in a moderate oven one hour. 

Orange-cakes are made in the same manner. 

Drop-Cakes. 

Rub half a pound of butter very fine into one pound of 

flour; mix withit half a pound of sugar, and half a pound 

of currants well washed and dried ; make it into a paste, 

with two eggs, a large spoonful of orange-flower water, 

the same quantity of rose-water, the same of brandy, and 

the same of sweet wine; dropt it with a spoon on tin plates 

floured; they will require but a very short time to bake. 

Almond-Cake. 

Take two ounces of butter, one pound of sweet almonds 

blanched and beaten, with a little rese or orange-flower 

water, and the white of an egg: half a pound of sifted 

loaf-sugar, eight yolks and three whites of eggs, the juice 

of halfa lemon, and the rind grated; bake it in a pan. ள் 

Little Cakes for Tea. 
Mix one pound of flour with half a pound of sugar 

sifted, one ounce of carraway-seeds, and a little nutmeg ; 

Bee the yolks of two eggs with three spoonfuls of-sweet” 

wine; put these to the rest, with half’a pound of butter
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melted in a little cream or new oilk ; work all well toge- 

ther, roll it out thin, cut it into cakes with a tin or glass ; 

and bake them on tins ina slack oven. 

= Another Sort of Tea-Cakes. 

Rub half a pound of butter into a pound and a quarter 

of ficur; add half a pound of loaf-sugar pounded, and 

an ounce of carraway-seeds ; mix it into a paste, with one 

egg beaten and a glass of sweet wine; roll it out, and cut 

it into cakes, with the top of a wine-glass ; put them on tins, 

and bake them of a light brown. 

Little Cakes with Currants. 

Beat half a pound of butter to a cream, with your hand ; 

beat two eggs and mix with it, add two table-spoonfuls of 

brandy, a little nutmeg, some cloves pounded fine, half 

a pound of currants well washed and picked, and as much 

flour as will make it into a paste, but not very stiff; roll it 

out, then cut them with a tin or the top of a wine-glass, : 

and bake them on tin plates, in a slack oven. 

Omit the currants, and use carraway-seeds, if preferred, 

or make half of it with seeds, and half with currants, for 

variety. 
Sugar-Cakes. 

Take one pound of fine flour, twelve ounces of sugar, 

beaten and sifted, the yolks of two eggs, a little mace or 

nutmeg, and a small quantity of rose or orange-flower 

water; mix all well together, make it intua paste, roll it 

out thin, cut the cakes out with a tin or glass, sift some 

. sugar over, and bake them in a quick oven. 

Tea Cakes without Sugar. 

Rub two ounces of butter into half a pound of flour, 
| beat the white of an egg, and add as much milk and water
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as will mix it into a paste, with a little salt; roll it ont 

very thin, cut out the cakes, prick them well with a fork, 

and bake them crisp. 

Grantham W hetstones. 
Take five ounces of white sugar, half a pound of flour, 

a few carraway-seeds, and the whites of three eggs 

beaten to a froth; mix al] together to a paste, roll them 

out thin, cut them into any shape, and bake them upon 

a tin. 

Cinnamon-Cakes. 
Put six eggs, and two table-spoonfuls of rose-water, 

into a pan; whisk them well together; add a pound of 

sifted sugar, a dessert-spoonful of pounded cinnamon, and 

sufficient flour to make it into a good paste ; roll it out, 

cut itinto cakes, and bake them on writing-paper. When 

done, keep them in a dry place. 

Queen-Cakes. 

Make these in the same manner as pound-cake, and bake 

them in small tins made for the purpose. 

Diet-Bread. 
Take nine eggs, and sifted sugar equal to their weight ; 

break the whites into one pan, and the yolks into another ; 

whisk’ the whites till of a solid froth; beat the yolks, and 

whisk them with the whites; add the sugar, with flour 

equal to the weight of five eggs; mix all well together; 

and add a few carraway-seeds, or grate the rind ofa lemon 

into it; putit into a hoop, and bake it. 

Shrewsbury Cakes. 
Take a pound of butter, and put it into a pan; rub it 

till it is as fine as cream ; then take one pound of powdered 

sugar, a little cinnamon and mace pounded, with four
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eggs, yolks and whites together ; beat it up with your hand 

till it is very light; then take one pound and a half of 

flour, work it together, roll it out, and cut the cakes any 

size, only very flat ; ‘let the oven be very slow, and let them 

just change their colour; then take them out. 

Bath Buns. - 

Take half a pound of butter, and one’ pound of flour; 

rub the butter eel into the flour ; add five eggs, and three 

table-spoonfuls of very thick yeast. Set it before the fire 

to rise; when it bas risen sufficiently, add a quarter of a 

pound of powdered sugar, and an ounce of carraways ; 

mix them well in, then roll it out into little cakes, and bake 

them on tins. Strew carraway-comfits on the top before 

they are put into the oven. 1 

Banbury Cakes. : 

Take a pound of dough that has been made for white 

bread, roll it out, aad! put. bits of butter upon it the same 

as for puff-paste, till a pound of butter has been worked 

in; roll it out very thin, then cut it into bits of an oval 

form, the size you wish to make the cakes. Have ready 

some currants, washed, picked, and dried ; mix some good 

moist sugar with a litde brandy, sufficient to wet it ; then 

mix the currants with the sugar and brandy, put a little 

upon each bit of paste, close them up, and put the side 

that is closed next the tin they are to be baked upon; do 

not let them touch each other; bake them in a moderate 

oven, and be careful not to bake them too much : as soon 

as they are taken out, sift sugar over them. Some candied 

peel may be added to the currants, or the rind of a lemon 

grated, or a few drops of essence of lemon. 

Common Buns. 
Rub four ounces of butter into two pounds of flour;
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add a little salt, four ounces of sugar, a dessert-spoonfy] 

of carraways, and a tea-spoonful of ginger, put some 

warm milk or cream to four table-spoonfuls of very thick 

yeast ; mix all together into a paste, but not tos stif’; 

cover it over, and set it before the fire an hour to rise; 

then make it into buns, put them on a tin, set them before 

the fire for a quarter of an hour, covered over with flannel ; 

then brush them over with warm milk, and bake them of 

a nice brown, in a moderate oven. 

Cross Buns. 

Put two pounds and a half of fine flour into a wooden 

bowl, set it before the fire to warm ; then add halfa-pound 

of sifted sugar, some coriander-seeds, cinnamon and mace, 

pounded fine; melt half a pound of butter in half a pint of 

ail ; when it is as warm as you can just bear your finger 

in it, mix with it three table-spoonfuls of very thick yeast 

and a little salt; put it to the flour, mix it to a paste, and 

make the buns as directed in the last receipt ; put a cross 

on the top, but not very deep. 

Whigs. 
" Rub a quarter of a pound of butter well into two pounds 

of flour; make it into a paste with three table-spoonfuls 

of very thick yeast, some warm milk or eream, add a 

hittle salt; put it before the fire to rise; add a nutmeg 

grated, a few cloves pounded, a quarter of an ounce of 

carraway-seeds, and a quarter ofa pound of sugar ; work 

all into the dough; make it into whigs what size you like, 

but not too thick; do them as directed for buns. 

To make light Whigs. 
To three quarters of a pound of flour put a hittle salt, 

and two table-spoonfuls of very thick yeast ; make it into 4
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paste with some warm milk; set it before the fire an hour to 

rise. "Then work into it four ounces of sifted sugar, four 

ounces of butter, and a few carraway-seeds ; make it into 

whigs, with as little flour as possible, and do them as 

directed for common buns. 

_Sweeimeat Gingerbread- Nuts. 

Take two pounds of treacle, and put it in a large basin ; 

then take hulf a pound of fresh butter, and carefully melt 

it; pour the butter to the treacle, and stir it well as you 

pour it in; add three quarters of an ounce of the best 

pounded ginger, two ounces of preserved lemon and orange- 

peel, and two ounces of preserved angelica, cut very small ; 

one ounce of coriander-seed pounded, and one ounce and 

a half of carraway-seeds whole; mix’ them well together ; 

then break two eggs, yolks and whites together, and mix 

as much flour as will bring it toa fine paste; make them 

of any size, put them on a tin plate, and let the oven be 

rather brisk. 

Fine Ginger-Cakes. 

Break three eggs into a sauce-pan, and mix them well 

with a spoon; add half a pint of cream to them, and beat. 

them well; put the sauce-pan over the fire, and stir it till 

it is just warm; put one pound of butter into the eggs 

and cream, and half a pound of powdered sugar ; stir it 

over a slow fire, just to melt all the butter; put in two 

ounces of pounded ginger, and, when the butter is melted, 

pour it all into the middle of two pounds of flour ; mix it 

well, and when it is made intoa fine paste, roll it out with 

flour under it; cut the cakes out the size of a breakfast- 

cup, and a quarter of an inch thick; put three papers 

under them before they are put into the oyen, which must 

be very hot.
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Good plain Gingerbread. 

Mix three pounds of flour with four ounces of moist 

sugar, and halfan ounce of pounded ginger; warm one 

pound and a quarter of treacle, and melt half a pound 

of fresh butter in it; put it to the flour, and make it 

into a paste; make it into nuts or cakes, or bake it in one 

cake. 

Another Way to make Gingerbread. 

Mix six pounds of flour with two ounces of carraway- 

seeds, two ounces of ground ginger, two ounces of candied 

orange-peel, the same of candied lemon-peel cut in slices, 

a little salt, and about six ounces of moist sugar; melt 

one pound of fresh butter in about half a pint of milk, 

pour it by degrees into four pounds of treacle, stir it well 

together, and add it a little at a time to the flour; mix it 

thoroughly ; make it into a paste; roll it out rather thin, 

and cut it into cakes, with the top of a dredger or a wine- 

glass; put them on floured tins, and bake them in rather 

a brisk oven. 

Rusks, or Tops and Bottoms. 

Beat up seven eggs, and mix them with half a pint of 

warm new milk, in which a quarter of a pound of butter 

has been melted ; add a quarter of a pint of yeast and 
three ounces of sugar; put them by degrees into as much 

flour as will make a very hight paste, nearly as thin as 

batter; let it rise before the fire half an hour; then add 

more flour, to make it a little stiffer. Work it well, and 

divide it into small loaves, or cakes, about five or six 

inches wide, and flatten them. When baked and cold, 

slice and put thein in the oven to brown a little. These 

cakes, when first baked, are very good buttered for tea.
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[f they are made with carraway-seeds, they eat very nice 

cola. 

Breahfast-Cakes. 

Take one pound and a half of flour, four ounces of 

butter, and two eggs; put one table-spoonful of yeast to 

half a pint of warm milk; rub the butter into the flour, 

and mix the eggs, yeast, and milk together, with a tea- 

spoonful of sugar; put the liquid into the middle of the 

flour, and let it stand to rise for two hours: make it into 

cakes, and let them stand to rise again before they are put 

into the oven. Wash them over with skimmed milk, with 

a feather. 

N. B.—When they are made hot a second time, dip 

them into boiling milk, and make them hot in a Dutch 

oven; then cut them open, and butter them. 

Yorkshire Cakes. 

Mix two pounds of flour, warmed before the fire, with 

six ounces of butter melted in a pint of milk, three eggs 

beaten, a little salt, and three spoonfuls of very thick 

yeast ; let the milk be as warm as you can just bear your 

finger in it; mix it all well together into a paste, but not 

too stiff; set it before the fire, covered over, for an hour, 

to rise; then make it into cakes about an inch thick, and 

as large as a saucer or small plate; make the tins hot, 

shake a little flour over, put on the cakes, cover them 

over, set them before the fire ten minutes, then put them 

inaslow oven. They may be buttered while hot; or, 

when cold, cut in two, toasted brown, and ‘buttered. The 

eggs and yeast should be mixed with a little of the warm 

milk, and put into the flour first; and then the rest of the 

milk and butter added. ரத
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Crumpets. 

Set two pounds of fine flour, with a little salt, before 

ihe fire, till quite warm; then mix it with warm milk and 

water tll it is as stiff as you can stir it with a spoon; the 

milk and water should be as warm as you can bear your 

finger in it. Have ready three eggs well beaten, with 

three spoonfuls of very thick yeast; add a cupful of the 

warm milk and water to the eggs and yeast, put them to 

the batter, and beat it all well together in a large pan or 

bowl; add as much milk and water as will make it into,a 

thick batter, cover it close, and set it before the fire to 

rise; puta bit of butter in a bitof thin muslin, tie it up, 

and rub it lightly over the iron hearth or frying-pan; pour 

on a sufficient quantity of batter at a time to make one 

craumpet ; let it do slowly, and it will be very light. Bake 

them all in the same way. They should not be brown, but 

of a fine pale yellow; when cold, toast and butter them ; 

do not lay too many together. 

Muffins. 

Puta quartern of fine flour into a kneading-trough , mix 

a pint and a half of warm milk and water with a quarter of 

a pint of good yeast and a little salt; stir them together 

for a quarter’of an hour; then strain the lquor into a 

quarter of a peck of fine flour; mix the dongh well, and 

set it to rise for an hour. Then roll it up with the hands, 

pull it into small pieces, roll them in the hands like balls, 

and Jay a flannel over them, while rolling up, to keep them 

warm; all the dough should be closely covered up the 

whole time. When all the dough is rolled into balls, the 

first that are made will be ready for baking. When they 

are spread out into the right form for muffins, lay them o”
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tins, and bake them, and, as the bottoms begin to change 

colour, turn them on the other side. 

A richer sort may be made by mixing a pound of Gun 

with two eggs, two ounces of butter melted in half a pint 

of milk, and two or three table-spoonfuls of yeast beaten 

well together. Let it stand two hours to rise, ther bake 

the muffins in the usual way. Muffins should be pulled 

open, and never cut with a knife. 

Ouai-Cakes. 

These may be made the same as muffins, only use fine 

Yorkshire oatmeal instead of flour. When toasted crisp 

on both sides, pull them open the same as muffins; put in 

as much butter as is necessary; and set them before the 

fire for the butter to melt. Use a knife to cut them across, 

but never to cut them open. 

Another sort of oat-cake is made with fine oatmeal, 

warm water, good yeast, and a little salt, made into a 

thick batter, and set to rise in a warm place; pour some 

of the batter cn a baking-stone, or hot hearth, and make 

them any size you like, about as thick as a pan-cake. 

They are very good when toasted crisp on both sides, and 

buttered. 

Muffins, or oat-cakes, if stale, may be much improved 

by dipping them in cold water, and toasting or warming 

them in an oven, or Dutch oven, till the outside is crisp. 

French Rolls. 
Warm three spoonfuls of milk, three of water, and a 

piece of butter the size of a walnut, with a little salt; then 

add two spoonfuls of very thick yeast ; put all this into the 

middle of a quartern of flour; stir enough with it to make 

it of the thickness of a batter pudding; strew a little flour 

over it from the sides, and setita little distance from the
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fire: do this three hours before it is put into the Oven ; 

when it breaks through the flour and rises, work it into a 

light paste with some warm milk and water ; makeit lightly 

into rolls a quarter of an hour before they are put into the 

oven; drop them on a tin first floured ; handle them as 

little as possible ; and set them before a fire to rise, covered 

over with flannel, they will require about twenty minutes’ 

baking : rasp the rolls. 

Potato-Rolls. 

Boil three pounds of potatoes; bruise and work them 

with two ounces of butter, a little salt, and as much milk 

as will make them pass through a cullender.—Take half a 

pint of thick yeast, and half a pint of warm water, and 

mix it with the potatoes; then pour the whole upon five 

pounds of flour. Knead it well ; if not of a proper con- 

sistence, put a little more warm milk and water; let it 

stand before the fire an hour to rise; work it well, and 

make it intorolls. Bake them about half an hour im an 

oven that is properly heated for white bread. They eat 

best when toasted and buttered. 

White Bread. 
Put a bushel of fine flour into a dough-trough. Take 

nine quarts of warm water, and mix it with a quart of 

yeast ; put it to the flour, and stir it well ‘with your hands 

till it is tough. Let it lie till it rises as high as it can, 

which will be in about an hour and’a quarter.—Watch it 

when it rises ; and do not let it remain too long, or it will 

fall, Then make up the dough with eight quarts more of 

warm water, and one pound of salt ; work it up with your 

hands; cover it with a coarse cloth, and flannel over the 

cloth. By the time the oven is heated, the dough will be 

ready. Make the loaves about five pounds each, or any
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size you like; clean the oven, put in the loaves, and bake 

them two hours and a half. In summer the water must be 

lukewarm, in winter a little warmer, and in frosty weather 

as warm as you can bear your hand in it, but nut so hot as 

to scald the yeast. Make the loaves a quarter of an hour 

before they are put into the oyen. Some prefer baking 

bread in tins made for the purpose. Bricks are made by 

making the loaves long instead of round, and cutting 

them in several places along the sides with a knife, before 

they are put in the oven. Small families mav reduce the 

quantity. : 

Household Bread 

Is made the same way as the white bread, only itis a 

mixture of rye and wheat-flour; the-proportion is generally 

two pecks of wheat to one of rye, but some prefer half 

rye; bread made of half rye will keep moist and good a 

week or ten days, and is excellent for bilious or costive 

habits. This sort of dough should be made very stiff. 

Leavened Bread. 

Save two pounds of dough from the last baking ; cover 

it with flour, and keep it in a little flour-barrel ; the night 

_ before you intend to bake, put the dough or ieaven into a 

peck of flour, and work them well together with warm 

water. Let it lie ina dry wooden vessel in a warm place, 

covered with a linen cloth, and a blanket over the cloth, 

If the dough is kept warm, it will be sufficiently fermented 

by the next morning to mix with two or three bushels of 

flour, Work it up with warm water, and a pound of salt 

to each bushel. When well worked, and thoroughly 

_ mixed with all the flour, let it be covered with the linen 

‘and blanket till it rises; then knead it well, and work rt 

up into loaves and bricks; make the loaves broad, and not. 

L
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so thick and high as for yeast-bread. Bake them as befon 

directed. The more leaven there is put to the flour, the 

lighter the bread will be. 

To preserve Yeast. 

Take a quantity of yeast; stir and work it with a whisk 

tillit is thin. Then take a clean and dry tub, and witha 

soft brush lay a thin layer of yeast over the bottom of the 

tub, and cover it over with a cloth. When that coat is 

dry, lay on another, and repeat it till it is two or three 

inches thick ; one coat of yeast must be dry before another 

is laid on; it will keep good several months. When wanted 

for use, cut a piece off, and lay it in warm water to dissolve ; 

then stir it with the water, and it will be fit for use. 

To make Yeast. 
Thicken two quarts of water with three spoonfuls of fine 

flour; boil it half an hour; sweeten it with about half a 

pound of brown sugar; when nearly cold, put it with four 

spoonfuls of fresh yeast into a jug; shake it well together, 

and let it stand one day to ferment near the fire without 

being covered. There will be a thin liquor on the top, 

which must be poured off; shake what remains, and cork 

it up for use. Always take four spoonfuls of the old to 

ferment the next quantity, 

A quarter of'a pint of yeast is sufficient for a peck loaf. 

To make Yeast with Pease. 
Take a tea-cupful of spht or bruised pease ; pour oP 

them a pint of boiling water, and set it by in a vessel 

four-and-twenty hours in a warm place; it will then be 

fit for use. 

Potato-Yeast. 
Boil one pound of potatoes to a mash; when it is 45 

 



PICKLES, VINEGAR, KC. 219 

cool as you can bear your finger in it, add a cupful of 

yeast, and mix it well, Tt will be ready for use in two or 

three hours, and keeps well. Use double the quantity of 

this to what would be necessary of beer-yeast. 

To take off the bitterness from yeast, wet some bran with 

warm water, put it into asieve, pour the yeast upon it, and 

let it drain through the sieve. 

Economical Bread 

Is made in the same manner as other bread, only the 

water is boiled with a quantity of fine bran in it; when 

strained off, mix the water with the yeast, and make the 

dough with it. This method is supposed to save a consi- 

derable quantity of flour. Some use potatoes with flour, 

to make bread, which should be mashed, and mixed with 

the water. 
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STONE or glass jars are best for all kinds of pickles; 

earthen jars being porous, admit the air, and frequently 

spoil the pickles. 

A wooden spoon, with holes in it, is best to take pickles 

out of the jar, and should be kept dry for that purpose. 

It is best to keep a small jar, to put in the pickles that 

come from table; if they are returned into the jar they 

were taken from, it injures the others, by opening them 

too often, 

It is a common practice to make use of brass utensils for 

green pickles, or to use alum; others boil halfpenes with 
L2
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pickles; they are all very pernicious, and by no means 

necessary, as tne colour may be preserved quite as well 

without, if the receipts are properly attended to, the veni- 

gar good, and the jars kept ina dry place, tied down close 

with bladder and leather over them. 

Alegar. 
Take any quantity of good sweetwort, before the hops 

are put in; when it is as warm as milk from the cow, add 

to it a little yeast; putit in a stone jar, or barrel, and put 

a board over the top; when it has dove fermenting, which 

will be iv three or four days, set it in the sun, and it will 

soon begin to turn; in three or four months it will be fit 

for use.—Sour yeast is best to ferment it with, if it can 

be procured. Spring or summer is the proper time to make 

it. When it has done fermenting, it may be mixed with 

an equal quantity of sour ale, that is not bitter, and it will 

soon be fit for use. 

Gooseberry Vinegar. 
Bruise some ripe gooseberries, and to three quarts of 

water put one of gooseberries; let it stand twenty-four 

hours; then strain it through canvass, and afterwards 

through a flannel bag; put one pound of coarse sugar to 

every gallon of the liquor ; stir it well together ; put it into 

a cask ; and let it stand nine or ten months, it will theu 

be fit for use. It improves by keeping. 

The water must be boiled, and stand till it is cold be- 

fore it is mixed with the gooseberries. This is a good 

vinegar for pickling. 

Another sort of Gooseberry Vinegar. 
Get tie ripest gooseberries ; put them into a tub, and 

mash them well with the hands; to every peck put two 
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gallons of water. Mix them well together, and let them 

work for three weeks, stirring them three or four times a 

day; then strain the liquor through a hair sieve; to 

every gallon of liquor put a pound of brown sugar, a 

pound of treacle, and a spoonful of fresh yeast ; work it 

three or four days in the same tub; then put it into an 

jron-hooped barrel ; let it stand a year, and draw it off in 

bottles for use. 
Cucumber Vinegar. 

Take eighteen large cucumbers, and six large onions, 

slice them thin, and put them into a pan with twelve 

shalots, one head of garlic, a table-spoonful of salt, the 

same of ground pepper, and a tea-spoonful of Cayenne 

pepper. Add to these two quarts of good vinegar, and let 

it stand four days, then strain it through a flannel bag, 

and bottle it with twenty pepper-corns in each bottle. 

Sugar-Vinegar. 
To two quarts of water put one pound of brown sugar, 

boil and scum it well; add two quarts of cold water, and 

work it with a toast spread with yeast ; stir it three or four 

times a day, for nine days; then put it into a cask, and 

let it stand from April to September in the sun; the cask 

must not be stopped, but covered with a board. 

This kind of vinegar may be made stronger, if re- 

quired, by putting two pounds of sugar to the gallon, 

and boiling it well, but it will require to stand longer 

before it is used. 

Vinegar of Foul Wine. 
Boil it till one-third is wasted; while it is boiling, 

take care to scum it very clean; then put it into a cask, 

and add some chervil to it; stop it close, and it will soon 

be fit for use. 

L3
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Vinegar in Balls. 

Take bramble-berries when half ripe, dry them, and 

beat them to powder ; make it up into balls as big as nuts, 

with strong white-wine vinegar; dry them thoroughly, 

and keep them in boxes ; when: wanted, take some wine, 

or a little stale’beer; dissolve a ball in it, and it will be- 

come strong vinegar. 

Green bramble-berries put into good wine will make 

vinegar in an hour. 

Verjuice. 

Take some crabs; when the kernels turn black, lay 

them in a heap to sweat ; then throw out the stalks, and de- 

eayed ones, mash the rest well, and press the juice through 

a bag or coarse hair cloth into a clean vessel; it will be fit 

to use ina month. It is good to put into sauces where 

lemon is wanted. 

Indian Pickle. 

Take some large fresh cauliflowers in the month of July; 

pull them into small pieces; take off all the leaves, and 

cut off the outside of the stalk, but save the middle part; 

cut it inslices, and put it to the cauliflower. Cut a large 

white cabbage in the same manner as a red cabbage for 

pickling, scrape some carrots clean, and slit them down 

in four pieces; if too long, cut them, again across; pare 

some turnips, cut them in thick slices; peel a few small 

onions; have ready a strong brine of salt and water, that 

will bear an egg; putin the cauliflower, and let it simmer 

one minute; take it out and drain it; put in any of the 

other sorts, and simmer each one minute; drain them, 

spread them upon tins or dishes, and dry them before the 

fire, or on the top of a baker’s oven, till they are shrivelled
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up, and as dry as a bit of leather; then put them into a 

jar, and prepare a pickle as follows :— 

To two quarts of good vinegar put one ounce of the 

best flour of mustard, one ounce of turmeric, one ounce 

of ginger sliced, one ounce of long pepper, one ounce of 

black pepper-corns, one ounce of Jamaica pepper-corns, 

four cloves of garlic, a few shalots, and a little horse- 

radish sliced ; boil the vinegar, put in the spices, &c., and 

pour it boiling-hot upon the pickles; when cold, tie them 

down ; look at them ina few days, and add more vinegar, 

if required ; they will be fit to use in a fortnight, but are 

better if they stand twelve months. When the pickles 

have soaked up the vinegar, and it becomes thick, add 

more vinegar. The onions or any of the other vegetables 

which are not so good in July, may be added as they come 

im season. 

Gherkins, French Beans, and Radish-Pods. 

Gather them when quite dry, pick off the blossoms apd 

stalks, put tliem into a dish, and shake a handful of salt 

over them: when the salt begins to melt, stir them about 

frequently, so as to let them all be wet; the next day, 

drain them in a cullender, put them into the jars they are 

to be kept in, and pour boiling vinegar over them, suffi- 

cient to cover them. Let the jars stand at some distance 

from the fire fur three or four days ; ‘then put the vinegar 

and pickles into a stew-pan ; set it on the fire, with vine- 

leaves over the top, so as to keep in the steam of the vine- 

gar; when the leaves are turned yellow, take them off and 

put fresh ones on, and continue to do so till the pickles 

are of a good green; let the heat increase gradually till 

they simmer, but do not let them quite boil; add some 

ginger sliced or bruised, and some pepper-corns, either 
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black or white. More expensive spice may be added, if 

agreeable ; but it is not necessary. 

Some gather gherkins, French beans, &c., put them into 

the jar directly. boil a spoonful of salt in the vinegar, pour 

it boiling hot upon them, and then finish them, as directed 

above. 

Another Way to pickle Gherkins. 

Put the gherkins into a jar, and boil some vinegar just 

enough to cover them; add a little salt; set them near 

the fire; boil the vinegar every day for five or six days; 

cover them close to keep in the steam; then have ready 

some fresh vinegar, with black and white pepper and gin- 

ger; put in the gherkins, and let them simmer very slowly 

till they look green; when they are cool, lay them down, 

and. set them in a dry place. 

Sliced Cucumbers. 

Cut them in slices a little thicker than for the table, 

drain them in a cullender ; add some sliced onions, and do 

them as directed for the last receipt. The vinegar must be 

very strong for this sort of pickle. 

Mangoes. 

Take some large green cucumbers; cut a bit off the 

tops, take out all the seeds, wipe them quite dry; fill 

them with mustard-seed, horse-radish, small onions, sliced 

ginger, and pepper-corns ; sew the top on, and put them 

into a jar; pour sufficient boiling vinegar over them to 

cover them, and do them as directed for gherkins, &c. 

- Or make a pickle for them as directed for Indian pickle. 

Garlick may be used, if agreeable. 

Melons may be done the same way. 

Codlings. 
Gather codlings when they are about. the size of a large 
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French walnut. Put them into a pan with some vine-leaves 

at the bottom, and cover them well with vine-leaves, 

Set them over a very slow fire till the skin will peel off, 

and then take them carefully up in a hair sieve; peel them 

with a penknife, and put them into the same pot again, 

with the vine-leaves and water as before. Cover them 

close, and set them over a slow fire till they are of a fine 

green. Then drain them ona hair sieve ; and, when they 

are cold, put them into white-wine vinegar that has been 

boiled, and has stood to be cold. Pour a little mutton-fat 

on the top, tie them down close with a bladder and paper, 

and keep them in a dry place. 

Onions. 
Peel some small button-onions, and put them into milk 

and water, with some salt in it; when it boils, strain the 

onions, wipe them dry, and put them into glass jars or 

wide-mouthed bottles. Have ready some cold white-wine 

vinegar, in which whole white pepper, ginger, mace, and 

slices of horse-radish, have been boiled. Pour it over the 

onions, and cover them with bladder and leather. 

Another Way to pickle Onions. 

Peel them, put them into salt and water, and let them 

simmer till they look clear; put them in a cullender to 

drain; cover them with a cloth till you have ready some 

white-wine vinegar boiling, with white pepper-corns and 

ginger in it. Put in the onions, let them simmer one 

minute, then put them into a jar; when cold, tie them 

down with bladder and leather. Onions pickled by this 

receipt will not be so good a colour, but will taste much 

better, and be fit for use much sooner, than if done ac- 

cording to the first receipt. 

To prevent omons hurting the eyes while peeling, put 
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them into a pot, and pour sufficient boiling water over to 

cover them ; let them lie a few minutes, then drain them, 

and they will peel easily, without doing the least injury to 

the onions. * 
Walnuts. 

Gather walnuts before the shells begin to form, which 

may be known by running a pin in near the stalk, where 

the shell first begins to get hard. Pick off the stalks; put 

them into a jar; boil the best white-wine vinegar, or 

gooseberry-vinegar, with a table-spoonful of salt to a quart 

of vinegar; add pepper-corns, ginger, and slices of horse- 

radish; pour it boiling-hot upon the walnuts ; when cold, 

tie them down with bladder and leather. They should 

stand twelve months before they are used. 

If the spice is bruised before it is put in, and boiled in 

the vinegar, half the quantity is sufficient to what it would - 

be if put in whole; mace and cloves may be added, but 

they are not necessary. When the walnuts are all used, 

boil up the vinegar with some anchovies, a little garlic, anc 

afew cloves. The proportion is one pound of anchovies to 

a gallon of vinegar, one ounce of cloves, and four cloves 

of garlic; strain it; when cold, bottle it for use. Cork 

it close, and tie it down with bladder and leather. A 

spoonful of it, with melted butter, makes excellent sauce 

for fish. It is also a great improvement to any kind of 

brown gravy or hashed meat. 

Another Way to pickle Wainuts. 
Pick them, and put them into salt and water for nine 

days, changing the water every other day, Then put them 

over the fire in some fresh salt and water, let them heat 

gradually ; when they have boiled one minute, take them 

out and lay them on a cloth to drain; let them remain all 

night: boil two quarts of vmegar with two ounces of ginger,
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one ounce of black pepper-corns, one ounce of long-pepper, 

one ounce of allspice, a quarter of a pound of mustard- 

seed, anda little salt; pour it into a jar, cover it over close, 

and let it stand all night ; the next morning put the walnuts 

into it cold, and tie down the jar with bladder and paper. 

They will keep good for three or four years, but will be 

fit for use in twelve months. 

Nasturtiums, or Sturtions. 
Take the vinegar which is left of green pickles and 

onions ; boil them together; put it into a jar; when cold, 

put in the nasturtiums, which must be gathered when 

quite dry, and while they are young ; if a sufficient quan- 

tity caunot be gathered at once, they may be put in as they 

ripen till the jar is full. 

This is a good way to use up old vinegar, and they 

eat very well. If old vinegar cannot be had, boil some 

fresh vinegar, with salt and spice; and when cold, put ir 

he nasturtiums. 

Red Cabbage. 
Slice a cabbage cross-ways, put it into an earthen dish, 

and sprinkle a handful of salt over it. Cover it with 

another dish, and let it stand twenty-four hours, Put it 

into a cullender to drain, and then put it into the jar. 

Take a sufficient quantity of good vinegar to cover it ; add 

a few cloves and allspice bruised; boil it, and put it hot 

cn the cabbage ; cover it till cold, and then tie it down 

close, like other pickles. 

Mushrooms. 
Put some of the smallest mushrooms that can be pro- 

_ cured into spring-water, and rub them with a piece of new 

"© flannel dipped in salt. Put them into cold water as you 

do them, Then put them into a sauce-pan, and throw a 
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handful of salt over them. Cover them close, and set 

them over the fire four or five minutes, or till they are 

thoroughly hot, and the liquor drawn out of them, Then 

lay them between two clean cloths till they are cold, put 

them into wide-mouthed bottles, and fill them up with 

vinegar that has been boiled, with a little mace, salt, and 

ginger in it; let the vinegar be cold before it is put to the 

mushrooms. Put a spoonful of sweet oil into each bottle, 

cork them close, and tie them down with bladder and 

leather. 

Mushrooms, brown. 
Wash some small mushrooms in milk and water; dry 

them well; put them intoa stew-pan, with two-thirds of the 

best white-wine vinegar, and one-third of white wine, a 

little mace, ginger, and white pepper-corns; let them 

stew very gently till they are much reduced; then put 

them into a jar, and, when cold, tie them down like other 

pickles. 

Or they may be done in vinegar only, and the mace 

omitted. 

Cauliflowers. 
Take some white and close cauliflowers; pull the white 

part into bunches, and spread them on a dish. Lay salt 

over them, and let them stand three days to draw all the 

water out. Then put them into jars, and pour boiling 
water upon them, with salt in it, Let them stand one 

night; then drain them ina sieve, and put them into glass 

jars. Fill up the jars with vinegar that has been boiled, 

and tie them down like other pickles. 

Barberries. 
‘Take some barberries that are not quite ripe, pick off 

the leaves and dead stalks, and put them into jars, with a 

geod quantity of strong salt and water ; tie them down
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with a bladder. When a scum svises on the berries, put 

them into fresh salt and water; they do not require vinegar, 

their own sharpness is sufficient to preserve them. 

Currants may be done in the same way. 

Mushroom-Povwder. 
Procure some of the largest and thickest button-mush- 

rooms; peel them, and cut off the root end, but do not 

wash them, Spread them separately on pewter dishes, 

and set them ina slow oven to dry. Let the liquor dry 

into the mushrooms, as the powder will be much stronger. 

Let them continue in the oven till they are dry enough to 

powder; then beat them in a wooden bowl or marble 

mortar, and sift them through a sieve, with a little Cayenne 

pepper and pounded mace. Keep it in a dry situation, 

well bottled. 

Cucumbers for Winter Use, for Sauces. 
Take some fresh-gathered middle-sized cucumbers ; 

put them into a jar; have ready half vinegar, half water, 

and some salt, a sufficient quantity to cover them; make it 

boiling-hot, and pour it over them; add some sweet oil; 

then cover the jar as before, and set them ina dry place. 

Mushrooms for Sauces. 
Peel some button-mushrooms ; wash and boil them till 

half done in a sufficient quantity of salt and water to 

cover them; then drain and dry them in the sun; boil the 

liquor with different kinds of spice; put the mushrooms 

into a jar; pour the boiling pickle over them; add some 

sweet oil, tie them over with bladder and leather, and set 

them in a dry place. 

Mushroom-Ketchup. 
Procure some of the largest mushrooms; mash them 

well with your hand; and throw some salt amongst them ;
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the proper proportion is six ounces of salt to a peck of 

mushrooms.- Let them stand two nights; then strain it, 

and press the mushrooms as hard as possible, to get out all 

the liquor; put it into an iron sauce-pan or well-tinned 

stew-pan, with Jamaica and black pepper-corns bruised, a 

few shalots, some ginger sliced, and a little horse-radish ; 

boil it an hour, strain it, and, when cold, bottle and cork 

it close ; tie it over with leather or bladder, and keep it in 

a dry place. 

Any quantity of the vinegar that walnuts have been 

pickled in may be added. If ketchup is well boiled, kept 

ina dry place, and tied down close, it will keep two or 

three years ; butif the bottle is left open long, or set ina 

damp place, it will soonspoil. Mace, cloves, and nut- 

meg, may be added, if agreeable, but it is very good 

without them. 

Walnut-Ketchup. 
Take some green walnuts, just before they are fit to 

pickle; and pound them in-a mortar, with some salt; 

squeeze out the juice; let it stand to settle ; pour off 

the clear juice, and boil it; to every quart add half a 

pound of anchovies, balf a quarter of an ounce of mace, 

the same of cloves, and of Jamaica pepper, a handful of 

shalots, and half a pint of vinegar; boil all together till the 

anchovies are dissolved; strain and bottle it: when cold, 
cork it close, and tie it down with leather or bladder, and 
keep it ina dry place. It will keep good many years. A 
little of it in any kind of gravy-sauce or hashed meat is 2 
great improvement. A few spoonfuls of it in melted but- 
ter makes excellent sauce for fish. 

Ifyou have not an opportunity to make it when the 

walnuts are green, the green peel of ripe walnuts will do 
well, and are preferred by some to young walnuts,
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Walnut-ketchup should stand at least six months be- 

fore it is used, and is much better if it stands twelve 

months. 

Cucumber-Ketchup. 
Take some large old cucumbers that are full of seed; 

pare them, cut them in slices,.and mash them with your 

hnad; add some salt, and let them stand till the next 

day : then drain off all the liquor; boil it with lemon- 

peel, mace, cloves, white pepper-corns bruised, a little 

horse-radish, a few shalots, and a little ginger sliced; 

strain it, and, when cold, put it into bottles, with the 

mace, cloves, and pepper-corns, but not the horse-radish, 

ginger, and shalots, A little of this ketchup gives a very 

agreeable flavour to any kind of gravy-sauce, particularly 

white sauce for fowls, veal, rabbits, minced veal, &c. 

Herbs dried for Winter Use. 
Take basil, pot-marjoram, sweet marjoram, lemon- 

thyme, common thyme, and parsley, four times the quan- 

tity of the other herbs ; put them to dry gradually, spread 

them upon a coarse cloth, and turn them very frequently:; 

let them have a free circulation of air, but do not let the 

sun shine upon them, as that will injure the colour ; when 

quite dry, rub them with the hand through a hair sieve ; 

then put them into canisters or bottles, and keep them in a 

dry place; they will be found very useful for seasoning 

force-meat, and many other purposes, and will keep good 

for years, if kept in a dry place, and corked close. 

Yo dry Parsley. 
Gather it when the weather is fine, pick it from the 

stalks and rub it in a coarse cloth to get out the grit; put 

it into a Dutch oven, and set it before the fire, but be careful 

not to letit burn ; turn it abont till it is dried sufficiently
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to rub to powder ; put it into a dry bottle, cork it close, 

and keep it in a dry place. It is fit for any purpose for 

which parsley is wanted in the winter. ar 

To dry Mint, Sage, Thyme, &c. 
Mint, sage, thyme, and such kind of herbs, should be 

tied in small bunches, and hung on a line, where they can 

have free circulation of air, and turned frequently, but 

not hung where the sun can shine upon them. When quite 

dry, put each sort into a separate paper bag, and hang 

them in the kitchen, or some dry place. Parsley should 

be picked from the stalks as soon as gathered, and dried in 

the shade to preserve the colour. Cowslips, marigolds, 

and clary, should be gathered in the middle of the day, 

when the weather is fine, picked from the stalks, and 

spread upon a cloth till quite dry, and kept in paper 

bays for use. Some prefer making wine of these flowers, 

when dried, as there is not so much danger of its turning 

sour; but the flavour is stronger if made as soon as they 

are pathered. 

  

TO CURE 

HAMS, BACON, TONGUES, &c. 

——=———_ 

IF the weather will permit, let a ham hang up two or 

three days before it is salted. Beat it well with a rolling- 

pinor thick stick. Take a good quantity of common salt; 

half a pound of coarse sugar, anda quarter of a pound of 

saltpetre ; mix them together, and set thern before the fire 

to warm; then rub the ham thoroughly ; put it into e pan
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proper for the purpose, and lay the remainder o: -he salt 

upon it; let it lie two days; then turn it, rub it well with 

the brine, *~) baste it several times in the day ; repeat 

this every day for a month, if the ham is large; if a small 

one, three weeks ; then take it out of the brine, drain it; 

wash off the salt with cold water; dry it with a cloth; rub 

some black pepper over the inside, and put some in at the 

knuckle ; hang it ina chimney, or send it to the baker’s 

to dry ; when it is quite hard, put it into a chest with a 

good quantity of dry saw-dust, malt-dust, or bran; let it 

remain till the day before it is to be dressed ; then put_it 

into cold water to soak. Bacon and” pig’s face may be 

done inthe sane way. This is the best method of keeping 

hams, &c. from getting rusty. They may be smoked or 

not, as agreeable. 

It is better to puta sufficient quantity of salt upon 

hams, &c., at first, than to add more afterwards, which 

would make them eat disagreeably salt and hard. It is 

proper to boil the brine, when a ham has been in salt a 

week or ten days; skim it well; Jet it be cold, and pour 

it on again, In damp weather this is very necessary, but 

in frosty weather it will do without. Do bacon ia the 

samme manner. When any kind of meat has been salted, 

the brine may be boiled and skimmed till it is as clear as 

water; when cold, bottle it, and set it by for use. Tt will 

be good in many articles for which salt is used, 

To pickle a Ham. 
Saltit as above; let it remain a week; then boil a pint 

of vinegar, with two ounces of bay salt in it; pour it hot 

upon the kam, and baste it well every day ; let it remain 

in salt as above; this is a sufficient quantity for a large 

ham,
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Westphalia Hain. 
Rub it with half a pound of the coarsest sugar ; let it 

lie twelve hours, and rub it again with an ounce of galt. 

petre finely beaten, anda pound of common salt. Let it 

lie three weeks, turning it every day. Dry it in wood or 

turf smoke ; when boiled, put a pint ef oak saw-dust into 

the water with it. 

To pickle a Ham with Beer. 

Rub a ham with a quarter of a pound of saltpetre; let 

it lie twenty-four hours ; boil one quart of strong old beer 

with half a pound of bay-salt, half a pound of brown 

sugar, and a pound and a half of common salt ; pour this 

on the ham boiling-hot ; rub and turn it every day fora 

fortnight, and baste it with the liquor very frequently. 

Yorkshire Hams. 

Beat thei well; mix halfa peck of salt, three ounces 

of saltpetre, half an ounce of sal-prunella, and five pounds 

of coarse sugar; rub the hams well with this, lay the 

remainder on the top; let them lie three days, then hang 

them up; put as much water to the pickle as will cover 

the hams, adding salt till it will bear an egg; boil and 

strain it; the next morning put in the hams, press them 

down so that they may be covered; let them lie a fort- 

night; rab them well with bran, and dry them. The 

above ingredients are sufficient for three middle-sized 

hams. 

Mutton Hams. 
Cut a hind quarter of mutton like a ham, and rabit 

well with an ounce of saltpetre, a pound of coarse sugar, 

anda pound of common salt, well mixed together. Lay it 

in a hollow tray, with the skin downwards, and baste It 

every day fora fortnight. Then roll it in saw-dust, and
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hang it in wood-smoke for a fortnight; then boil it, and 

hang it ina dry place. Cut it out in shies, and broil them 

as they are wanted, and they will eat very fine. 

Veal Hams. 

Take a leg of veal that is cut hkeaham. Takea pint 

of bay-salt, two ounces of saltpetre, and a pound of com- 

mon salt, Mix them all together, with an ounce of 

beaten juniper-berries, and rub the ham well with them. 

Lay it in a tray, with the skinny side downwards, and 

baste it every day for a fortnight; then hang it in wood- 

smoke for a fortnight longer. Either boil it, or parboil 

it, and roast it. 

Beef Hams. 

Take the leg of an ox, cut like a ham. Take an 

ounce of bay salt, an ounce of saltpetre, a pound of com- 

mon salt, and a pound of coarse sugar, which will be a 

sufficient quantity for about fourteen or fifteen pounds of 

beef; rub the meat with the above ingredients ; turn it 

every day, and baste it well with the pickle every day for 

a month. Then take it ont, and roll it in bran or saw- 

dust, and hang it where there is a constant smoke for a 

month. Then take it down, and hang it in a dry place, 

not a hot one, and keep it for use. You may cut a piece 

off as you have occasion, and either boil it, or cut it into 

rashers, and broil it with poached eggs; or boil a piece, 

and it eats very good cold. 

To make a Pickle that will keep several Years, 

for Hams, Tongues, or Beef. 

To two gallons of spring water put two pounds of coarse 

sugar, two pounds of bay salt, two pounds and a half of 

common salt, and half a pound of saltpetre, in a deep
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earthen glazed pan that will hold four gallons, and with a 

cover that will fit close. Keep the beef or hams as long 

as they will keep sweet before they are put into the pickle; 

sprinkle them with coarse sugar in a pan; then drain them, 

Rub the hams, &c. well with the pickle, and pack them 

in close, putting as much as the pan will hold, so that the 

pickle may cover them. The pickle is not to be boiled at 

first, A small ham may lie three weeks, a large one a 

month, a tongue twelve days, and beef in proportion to its 

size. They may be dressed directly out of the pickle 

without drying. When they are to be dried, let each 

piece be drained over the pan ; and when it will drop no 

longer, take a clean sponge or cloth, and dry it thoroughly. 

If you wish to smoke them, burn some oak saw-dust that 

is damp, and hang them over it twelve hours. 

This pickle should be boiled and skimmed whenever fresh 

hams or tongues are to be put into it. 

Dutch Beef. 

Take a round of beef, cut off the fat, rub the lean all 

over with brown sugar, and let it lie two or three hours in 

a pan, turning it two or three times. Then salt it with 

saltpetre and common salt, and let it lie a fortnight, turn- 

ing itevery day. Then roll it very tight in a coarse cloth, 

put it into a press for two days, and hang it to dry in 3 

chimney. When it is boiled, put it into @ cloth, and 

when cold it will cut like Dutch beef. 

Hung Beef: 

Make a strong brine with bay-salt, saltpetre, and come 

mon salt, and put in some ribs of beef for nine days. 

Then hang it up ina chimney. It may be smoked or not, 

as you like. ்
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Another. 
Rub some ribs of beef with saltpetre and common salt, 

let it lie fourteen days, turn and rub it every day; and 

then dry it in a chimney. 

Tongue. 
Having scraped and dried a tongue clean with a cloth, 

salt it with common salt, and two ounces of saltpetre. Lay 

it in a pan, and turn it every day for a fortnight. Then 

take it out, dry it with a cloth, flour it, and hang it up 

in a dry, but not in a hot place. Some people mix 

coarse sugar with the salt and saltpetre. It is a good 

plan to cut off part of the root before it is salted, and 

stew it. 

Another Way to Cure a Tongue. 

Sprinkle a little salt over the tongue, to draw the slime 

out, and let it lie one night ; the next day put the tongue 

into cold pump water, let it remain about an hour, then 

take it out and wipe it dry with a cloth, ix two ounces 

of pounded saltpetre and the same of coarse moist sugar 

together, rub them over the tongue, and add two or three 

handfuls of common salt; rub it into every part of the 

tongue, and let it lie in the brine three weeks. Turn it 

every day, and baste it frequently with the brine. Take 

it out of the pickle, wash off the brine, and boil it slowly 

for four hours or more, according to the size. When 

quite tender, peel it and send it to table. Garnish with 

parsley. 

Weish Beef. 

Take a good piece of the round of beef, rub well inte 

it three ounces of saltpetre beat fine; let it stand four hours, 

then take a handful of common salt, and mix with it a 

quarter of an ounce of Jamaica pepper, and the same
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quantity of black pepper; rub these well on the beef, Jet 

it remain in the pickle fourteen days, turn it frequently, 

stuff it with any sort of herbs, cover it with a thick - 

coarse paste, and send it to the oven; let it remain in the 

oven three days or more, according to the size. When 

the paste is removed, pour the liquor from it, and pour 

melted beef-suet over the beef. 

Trish Beef. 
To twenty pounds of beef put one ounce of allspice, a 

quarter of an ounce of mace, cinnamon, and nutmeg, and 

half an ounce each of saltpetreand pepper. Mix all toge- 

ther, and add as much common salt as it may require. 

Put it into a salting-pan; rub it with more salt; turnit 

every day in the pickle, and rub it with the seasoning. 

When it has remained a month in pickle, take out the 

bone, and boil the meat in the pickle it was salted in, and 

as much water added to it as will cover the meat. It may 

be stuffed with herbs, and eaten when cold. 

The mace and nutmeg may be omitted, and the quan- 

tity of allspice doubled. 

Savaloys. 
Take a piece of young pork, free from bone and skin; 

jalt it with saltpetre and common salt ; let it remain in salt 

two days; chop it fine, add to it two or three teaspoonfuls 

of pepper, a few sage-leaves chopped fine, and some grated 

bread; mix it well; fill the entrails, and bake them 

half an hour in a slack oven: they are good either hot or 

cold. 

German Sausages. 
Take the crumb of a small loaf, a pound of suet, half 

a lamb’s lights, some parsley, thyme, marjoram, and 

onion ; mince them small, and season with salt and pepper‘
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stuff the whole into sheep’s entrails, and fry them in butter; 

they are only for present use. 
s 

To make Mustard. 

Mix by degrees the best Durham mustard with boiling 

water, toa proper thickness; rub it smooth; add a little 

salt; keep it in a small jar closely covered, and put only 

as wnuch into the glass as will be used in a day or two. 

Horse-radish may be boiled in the water, and a hittle 

Cayenne pepper added, to make it very strong. 

Another Way, for immediate Use. 
Mix the mustard with boiling milk ; and it will be fit 

for use as soon as cold, but will not keep so long as that 

made with water. 

  

DAIRY. 

IT may be expected, that, in a publication of this kind, ட 

something will be said respecting the management of a_ 

dairy. To those who are entirely ignorant of the subject 

it will be impossible to convey a correct idea by means of 

receipts. Cleanliness and coolness are absolutely necessary. 

In each county there is a different method of conducting 

the business of a dairy, therefore, it would be impossible 

to give directions that would suit all. 

Mr. Billingsley’s Receipt to prevent any disa- 

greeable Taste that may be communicated to 

the Butier when Cows have fed on Tur- 

nips, &c. 
When the milk is set abroad in the leads, put one gal-
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.on of boiling water to six gallons of milk. It may also be 

prevented by dissolving nitre in spring water, and putting 

about a quarter of a pint to ten or twelve gallons of milk 

when warm from tke cow. The quantity of nitre is one 

ounce to a pint of spring water. 

An approved Receipt to preserve Butter. 
Take two pacts of the best common salt, one part’su- 

gar, and one part saltpetre ; beat them together, and mix 

them well. Take one ounce of this composition for every 

sixteen ounces of butter; work it well with the butter, 

and close it up for use. ட 

Butter thus cured appears of a rich marrowy consistence, 

and of a fine colour. 

Butter cured by this method must not be opened for 

use in less than a month after it is put iuto the pot. 

Another Receipt to keep Butter for Winter Use. 
Take some good fresh butter in August or September, 

and put it into a pot, in layers about two inches thick, till 

the pot is full within about three inches of the top; make 

a strong brine of salt and water, boil and skim it; let it 

stand to be quite cold, then pour a sufficient quantity 

ever the butter, that the brine may bean inch deep; tie a 

paper over it, and set it in a cool place: when it is cut, 

take care not to cut deeper than the first layer till itis all 

used ; then cut the second, and so on to the bottom; by 

this means there will never be more than a part of one 
layer that is not covered with the brine. In order to make 
it eat hke fresh butter, dip each piece into water when cut 

out of the pot before it is used. Or work it over again in 

fresh buttermilk, or milk, and make it into shapes like 

fresh butter; and it will eat much better with toast thar 

most of the fresh butter that is made in the winter.
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It is a false idea which some entertain, that butter to be 

preserved for winter use requires a greater quantity of salt. 

Experience has proved the contrary ; butter salted in the 

common way, and put into pots, with brine over the top, 

retains the flavour, and preserves it much better than if 

made with a greater quantity of salt. 

ரி To make thick Cream. nad 

Put some new milk into an earthen pan; set it over 

some clear embers till it is quite hot; then set it by till the 

next day, and it will produce excellent cream to ‘use with 

coffee, tea, fruit, &c. 

Cream may be kept twenty-four hoars, if scalded 

without sugar; and, by adding to it as much powdered 

lump-sugar as will make it sweet, will be good two days, 

if kept in a cool place. 

Syrup of Cream. 
To a pint of fresh cream put one pound and a quarter of 

Jump-sugar; let it boil in an earthen pot, or clean tin 

sauce-pan; pour it into a pot, or basin, till cold, then put 

it into phials, and cork it close. It will keep good for 

several weeks, and will be found very useful at sea. ல் 

To purify tainted Butter. 
Melt and skim the butter, asif for clanfying; then put 

into it a piece of bread well toasted. In a minute or two 

the butter will lose its offensive taste and smell, but the 

bread will become perfectly fetid. _ 

To make Stilton Cheese. 
Take the night’s cream, and put it to the morning’s new 

milk, with the runnet ; when the curd is come, itis not to 

be broken, as is done with other cheese, but taken out 

altogether, and placed ina sieve to drain gradually, and, 

M
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as it drains, keep gradually pressing it till it becomes firm 

and dry ; then-place it in a wooden hoop, afterwards keep 

it dry on boards, and turn it frequently, with binders 

round it, which must be tightened as occasion requires, _ 

When taken out of the hoop, a cloth may be bound tight © 

round it, which must be changed every day ; this, perhaps, 

is better than a binder, but, whichsoever is used, it must 

be changed every day: when the cheese is firm enough to 

stand without being bound, it must be rubbed and turned 

every day. 

To make Net Cheese. 

Make some very tender curd, of new milk, with the ad- 

dition of any quantity of cream that may be judged pro 

per. When the curd is come, break it as for other cheese, 

and press out the whey with your hand, but not so much 

as to make ithard; put the curd into a strainer, and hang 

it up in the middle of the dairy ; press it on all sides with 

your hand, and get out all the whey; let it hang till the 

next day, then take it down, and break all the curd with 

your hand, and add what salt you think proper; put it 

into a clean strainer, and hang it up as before; press it 

well on all sides with your hands, and let it dram; havea 

thin iron skewer, and run it into the bottom in several 

places, so as to reach the middle of the cheese; repeat this 
several times in the course of the day; the next morning 

put it into a clean strainer very carefully, so as not to 
break the coat, and then hang it up again ; let it hang in 
a strainer for a week or more, changing it every day; 
when it has hung in the dairy two days, it is best to re- 
miove it into the kitchen, that it may dry faster, but not 
too near the fire; when the outside is dry, put it intoa 
net, and hang it in the cheese-chamber; rub it as the 
other cheese, but keep it alwaysin a net. It may becut
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in six months, butit is better if it hangs longer. It should 

be put into the cellar a month before it iscut. The shape 

should resemble a sugar-loaf, only it should be round at 

the bottom, and not so high. 

    

HOME-BREWED BEER. 

AS cleanliness is essential to the management of beer, it 

is proper to observe, that the-copper should be used the 

day before the brewing begins, to boil water for washing 

the barrels, &c., and the copper should be made thoroughly 
clean. When the barrels are brought out of the cellar, 
the bungs should be taken out, the grounds poured out, 
and the barrels washed with cold water ; then dried, and 
scalded with a good quantity of boiling water, which 
should be suffered to stand in the casks for an hour; they 
should then be well washed, and set to dry ; it is best to 

have the heads of the barrels taken out, to wash them, but, 

when that cannot be done, care must be taken to haye 

them as clean and dry as possible. 

Ten or twelye bushels of malt is generally thought the 

proper quantity to make one hogshead of ale, and half the 

quantity of table-beer. If the copper is not large enough 

to boil a sufficient quantity of water to make the ale, it 

must be mashed twice; put half the malt into the mash 

tub, and when the water boils, pour half of it upon the 

malt, or as much as will wet it all; then put in the re- 

mainder of the malt (except about half a bushel, which 

must be kept dry to throw over the top), and add mors. 

M 2
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water; stir it about well, so as to mix the malt and water 

thoroughly; then put over it the dry malt, which was 

saved for the purpose; cover ‘the tub over with sacks, to 

keep in the heat and steam; and let it stand three hours, 

Then draw off a gallon, and put it upon the malt again, 

as the first that is drawn is never clear; let it run very 

slowly, till it is all drawn off; have ready more boiling 

water, and mash again as before; let it stand two hours; 

then draw it off, and mix it with the other, which together 

should be a sufficient quantity for the ale. Then mash 

again with boiling water, and let it stand an hour; 

then drain it off, and throw a few gallons of cold water 

upon it with a bowl, so as to spread all over the top, but 

do not stir it at all, nor stop it at the bottom, but let it 

keep running gently off ; this will work out all the remain- 

ing sweetness from the grains much better than boiling 

water. Put the hops into a large tub, and the wort for the 

ale to it, till you are ready to put it in the copper: then 

put the hops and wort in, and, when it begins to boil, let 

it continue to do so an hour or more; then strain it 

through a coarse sieve, and cool it as soon as possible. 

When a small quantity is cool, put a quantity of good 

fresh yeast into a bowl, and mix a little of the liquor with 

it, which should be about blood-warm ; then set it in the 

liquor that has been cooled till it works over the top of 

the bowl; then mix-it all togeiber, and turn the bow! 

bottom-upwards; cover the tub with a sack, and add 

more liquor as you cool it, reserving two or three gallons 

to warm, and put-to it the next day, in order to improve 

the fermentation; when it has fermented two days, put 
it into the barrel with a tin for the purpose of drawing out 

the yeast at the top cork-hole ; put the bung in lightly, 
but do not stop it down close till it has done fermentings
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which will be in two or three days; then take out the tin, 

cork it close, beat the bung down close, paste some brown 

paper over it, and lay sand upon it; let it stand at least 

six months before it is tapped, but it will be better if it 

stands twelve months. The quantity of hops is generally 

nine pounds to twelve bushels of malt. March and Octo- 

ber are the best months for brewing. 

Porter. 
Porter may be made with eight bushels of malt to the 

hogshead, and eight pounds of hops. Put into a copper 

with it, while boiling, three pounds of bruised liquorice- 

root, cut short, a pound of Spanish liquorice, and twelve 

pounds of coarse brown sugar, or the same quantity of 

treacle. 
To season new Casks. 

Boil two pecks of malt-dust in a copper with a suffi- 

cient quantity of water to fill a thirty-gallon cask ; put it 

boiling-hot into the cask, stop it close, and let it stand 

two nights; then wash the barrel, and when dry it will be 

fit for use. : : 

To refine Wine or Cider. 
Take the shells and whites of twenty new-laid eggs; 

beat them together for ten minutes with a whisk; mix a 

quart of the wine with them; put it into the barrel, and 

stir it a quarter of an hour with a stick that will reach to 

the bottom ; let it stand half an hour; put the bung in, 

und stop it close; in a few days it will be fit to bottle. 

To cure Table-Beer that ts turning sour. 

When the brewing is over, before the grains are taken 

out of the mash-tub, if there is any table-beer that is 

turmng sour, put it upon the grains, and let it run gently 

ட without stirring the grains at all; put it into the 

M 3
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copper with the hops, when they aredone with for the brew. 

ing, and let it boil a little; then strain it, and puta little 

fresh yeast to it when it is sufficiently cool ; let it remain 

till the next day ; then put it into a barrel, let it stand a 

few days, and it will be fit for use, and have lost its tart. 

ness. 

To make sour Ale drink like bottled Ale. 

Draw some ale in a quart jug; put a tea-spoonful of 

salt of wormwood into it ; stir it together, and a froth will 

rise on the top, like bottled ale; let it be drank before 

the froth begins to fall; the salt of wormwood will settle at 

the bottom, and the beer will have lost its disagreeable 

tartness. 

Scurvy-Grass Ale. 
Brew it as directed for other ale ; only, when the liquor 

boils, throw in half a bushel of fine wormwood, a bushel 

of scurvy-grass, and twelve pounds of sugar; this quane 

lity is sufficient for a hogshead ; no hops are required, as 
the wormwood will make it sufficiently bitter. 

Table-Beer. 
If it is intended to brew table-beer only, five or six 

bushels of malt will be sufficient to make one hogshead. 
If brewed in October, it will be fit to drink in April or 
May, and is excellent for summer beer. : 

Much ale might be saved by filtering the dregs of an 
ale-barrel through a jelly-bag; put it into bottles with 
a few raisins, ora little sugar, and it would soon be fit to 
drink, 

To bottle Ale. 
Put into each bottle six or eight raisins, a tea-spoonful 

of moist sugar, a little whole rice, or a few horse-beans ; 
either of these will improve it very much
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PARTICULAR care should be taken to have the cask 

quite sweet and dry, and washed inside with a little 

brandy before the wine is put in, Wines that require the 

sugar and water to be boiled should have some whites of 

eggs beaten to a froth, and mixed with the water while 

cold ; the proper proportion is the white of one egg to a gal- 

Jon of water; after the sugar and water is boiled, it should 

be cooled as fast as possible; and if not for wines that 

require fermenting, it may be put into the cask when 

cold; but, if to be fermented, the yeast should be put to 

it when the wine is as warm as milk from the cow ; it 

must uot be left too long to ferment before it is put into 

the cask ; two nights are generally sufficient. When in the 

cask, the bung should be put in, but not stopped quite 

close till the wine has done fermenting. It is advisable to 

taste the wine when it has stood three or four months, to 

know if it is fit to draw off, and, if too sweet, let it stand 

longer; if not sweet enough, more sugar may then be 

added, or it may be drawn off into another cask, and 

sugar-candy added, which in such cases is preferable to 

sugar, and adds much to the richness of the wine. When 

wine is drawn off, the dregs may be put into a flannel bag, 

and hung up for the wine to drain from the sediment; 

it will produce a good quantity of wine, which, if not clear 

enough to send to table, will be useful for wine-sauce, &c, 
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Clary-Wine. 
To five gallons of water put fifteen pounds of lump- 

sugar, and the whites of five eggs well beaten; boil and 

scum it all the time it boils, and, when quite clear, set it 

by till cold. Then put it into a cask with two gallons of 

clary-flowers, stripped from the stems, just as the blue 

flowers are. beginning to fall; at the same time put in 

about a quarter of a pint of good yeast ; stir it about every 

day for three or fourdays, then bung it close. Some put 

in a pint of flowers that are in blow two or three weeks 

after the wine is made, and stir them in to increase the 

flavour. When it has stood in the barrel about four 

months, it is generally fit for bottling. 

so Mixed Wine. 
3 

Take an equal quantity of white, red, and black cur- 

rants, cherries, and raspberries; mash them, and press the 

juice through a strainer or thin cloth; to one quart of 

juice put three quarts of water, and three pounds of good 

moist sugar; boil the sugarand water ; scum it clean, and 

when cold mix the juice with it, and put it into a barrel 

that will just hold it. Put the bung in, but not quite 

close till it has stood a week: then stop it close. Let it 

stand in the barrel four months, if asmall one; if a large 

one, longer in proportion. Whenthe wine is put into the 

barrel, add to every five gallons of wine one quart of brandy. 

Capillaire. 

Take fourteen pounds of good moist sugar, three pounds 

of coarse sugar, six eggs beaten in with the shells, and 
three quarts of water : boil it up twice; scum it well; then 
add to it a quarter of a pint of orange-flower water ; strain 
it through a Jelly-bag, and put it into bottles - when cold,



WINES, CORDIALS, &c.- 249 

mix a spoonful or two of this syrup in a draught of warm 
or cold water. 

Gooseberry-Wine. 

Gather red gooseberries when ripe; press the juice 
from them,.but do not break the seeds; make it as 

directed for currant-wine. 

Either currant or gooseberry wine may be made with 

one quart of juice to three quarts of water and four pounds 

of sugar, but the wine is much richer with an equal quan- 

tity of juice and water. 

Frontiniac Wine. 

Take twelve pounds of white sugar, six pounds of 

raisins of the sun, cut small, and six gallons of water; let 

them boilan hour. Then take half a peck of the flowers 

of elder. Put them into the liquor when it is almost 

cold ; and, the next day, add six spoonfuls of the syrup 

of lemons, and four spoonfuls of ale-yeast. Let it stand 

two days; then put it into a barrel that will just hold it; 

when it has stood two months, bottle it off. 

Marigold-Wine. 

Gather marigolds when quite dry ; pick the flowers from 

the stalks, and to a’gallon of flowers, put a gallon of water 

and three pounds and a half of lump-sugar; make it as 

directed for cowslip-wine: when it is bottled put a table- 

spoonful of brandy into each bottle. 

Those who gather the marigolds from their own gardens 

may not be able to gather a sufficient quantity at once; 

but, if gathered a few at a time, measure them as they 

are picked, and spread them on a coarse cloth; lay them 

on a wooden floor, and dry them in the shade; turn them 

about often, that they may all be equally dried; when 

Ms
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there is a sufficient quantity, put them into the barrel, and 

pour the sugar and water to them. 

Elder-Wine, to drink cold. 

Take sixteen pounds of Malaga raisins; pick and chop 

them very small; take six pounds of powdered sugar, and 

five gallons of water ; boil the sugar and water together for 

a quarter of an hour; then pour it boiling-hot upon 

the raisins; stir them well. together, and let them stand 

seven or eight days, stirring it well every day; then strain 

the liquor, and press out the raisins; add to each gallon 

a pint of the juice of ripe elder-berries ; put to it a little’ 

ale-yeast spread on a bit of toast, just enough to make it 

move, not to work up; let it stand two or three days to 

ferment ; then put it into the barrel, leaving it room to 

work ; stop it close ; let it stand to be thoroughly fine, and 

the sweetness sufficiently gone off; then bottle it. 

The best way to get the juice of elder-berries is to bake 

them in earthen pots, and strain off the juice through a 

sieve or strainer. 
Grape-Wine. 

Put three quarts of water to one quart of the juice of 

white grapes, and add three pounds and a half of lump- 

sugar to each gallon ; boil the water first; put the sugar 

in before it is cold, so that it may dissolve ; when cold, put 

in the juice ; let it work together three days, which it will 

do of itself; then put it into the vessel; after a few days 

stop it close; let it stand six or erght months according to i 

the quantity ; make it beer-measure. 

Mead-Wine. 
To one gallon of water put either four and a half or five 

pounds of honey ; when the water is hot, put the honey 

into it; let it boil one hour and a half; as soon as the
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scum begins to rise, take it off, and continue doing so as 

long as any scum rises; then put in two ounces of hops to 

every ten gallons, with two ounces of coriander-seeds, each 

sewed up ina different bag; and add the rinds of three or 

_ four lemons; when it is cold, put it into the cask, stop it 

close, and let it stand nine or twelve months. 

Omit the seeds if not approved of. 

Orange-Wine.: 
To ten gallons of water, wine-measure, add twenty- 

eight pounds of lump-sugar, and the whites of six eggs ; 

boil it, and scum it as long as the scum rises; pour it 

boiling-hot on the peels of a hundred oranges; when 

nearly cold, put in six quarts of orange-juice; let it 

stand three days, then strain it from the peels, and put it 

into a cask ; in a month or six weeks, put in two quarts of 

brandy. 

To make Orange-Raisin Wine. 
Take thirty pounds of new Malaga raisins; pick them 

clean, and chopthem small. Get twenty large Seville 

oranges; pare ten of them as thin as for preserving. Boil 

about eight gallons of soft water till a third part is con- 

sumed ; let it cool a little, then put five gallons of it hot 

upon the raisins and orange-peel; stir it well together, 

cover it up, and, when cold, let it stand five days, stirmng 

it up once or twice a day ; then pass it through a hair sieve, 

and with a spoon press it as dry as possible; put it in a 

rundlet fit for it, and add to it the rinds of the other ten 

oranges, cut as thin as the first; then makea syrup of the 

juice of twenty oranges, with a pound of white sugar: it 

must be made the day before it istunned up. Stir it well 

together, and stop it close; let it stand two months to 

clear, then bottle it off: it will keep three years, and is 

better for keeping. 
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To make Raisin-Wine. 
To one hundred weight of raisins put sixteen gallons of 

water; boil it; when cold, put it to the fruit in a large 

tub, and let it remain a month or five weeks to ட, 

as soon as it begins to throw the 1 raisins to the top, it must 

be well beaten, and stirred once a day for about a fort- 

night, and then twice a day ; when it has remained in a 

vat a sufficient time, which may be known by most of the 

fruit bursting, then press the liquor from the fruit as 

clear as possible, and put it into the cask; leave it 

unstopped two or three months, or only put the bung in 
loose. In order to know when it may be stopped up close, 
attend to the following observations; it must be looked at 
once a week or oftener, to see how the fermentation pfo- 
ceeds ; it will hiss and sparkle at the bung as soon as that 

_abates, the sweetness will go off, and it will have more o. 
a wine taste when this takes place ; put into this quantity 
one bottle of the best brandy, and stop it very close ; keep 
it six or eight months in the vessel, then rack it off from 
the lees, and fine it down with isinglass; when the lees 
are taken out of the vessel, put the wine into it again, and 
stop it close; when fine, bottle it; this quantity may 
stand six or eight months. 

The isinglass should be prepared as follows :—Tuke one 
ounce and a half of isinglass; beat it well, and pull 
it into small pieces ; put to it a quart of the wine; ; beat it 
with a whisk three or four times a day, till it becomes a 
fine jelly; it will be about a week in dissolving ; as it 
becomes thick, add alittle more wine when it is to be 
used ; put to it the whites of ten or twelve eggs, whisk all 
ena. and put it into the wine after it has been racked, 
and put into the barrel the second time.
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Elder-Wine. 

- Put the berries into a pot or jar, and let them stand all 

night in a cool oven; then mix one quart of the . juice 

with three quarts of water; add three pounds and a half 

of sugar, a little ginger and cloves; boil it three quarters 

of an hour; when cool, work it with yeast, spread upon a 

toast, and let it work twenty-four hours ; then put it inte 

the cask, and put the bung in lightly, till it has done fer- 

menting. 
: Currant-Wine. 

To three quarts of water add one quart of currant-juice, 

and four pounds of good moist sugar; let it stand two days 

before it 1s put into the cask ; if you make ten gallons, add 

two quarts of brandy and two quarts of raspberry-juice ; 

put in the bung, but do not stop it close till it has done 

hissing, which perhaps will not cease in less than a fort- 

night ; then stop it close, and let it stand twelve months, 

if it isa large quantity. 3 

N. B. As currant-wine is seldom two years alike, on 

account of the different seasons for ripening the currants, 

it will be proper to try the wine in four or five months 

after it is made, as the sweetness goes off much sooner 

some years than others; but it will generally require to 

stand twelve months or more; if it is made of loaf-sugar 

it is At to draw off sooner; but the wine is not so strong 

as that made of moist sugar; the raspberry-juice and 

brandy should not be mixed with the wine till it is put into 

the’cask. Itis best to use half red and half white currants ; 

the sugar and water may be boiled for the wine, if pre- 

ferred. 

& In order to make it very rich, put an equal quantity 

of juice and water. ;
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English Sherry. 
To thirty pounds of sugar put ten gallons of water , 

boil it half an hour, and scum it clear; when cold, put to 

every gallon one quart of new ale-wort out of the vat; let 

it work well in the tub a day or.two; then put it into the 

cask, with one pound of sugar-candy, six pounds of sun- 

raisins, one pirit of brandy, and two ounces of isinglass : 

when it has done working, stop it close; let it stand eight 

months; rack it off, and put in as much more brandy as 

may be necessary, put it into the cask again, and let it 

stand four months before it is bottled. 

Balm-WV ine, 
To three pounds of sugar add one gallon of water; boil 

and scum it; put in a handful of balm, and let it boil 
ten minutes; strain it off; when cool, put in some yeast, 
and let it work two days; put the rind and juice of one 
lemon to each galJon, and let it stand six months in the 
barrel. 

Cowslip-Wine. 
To one-gallon of water put three pounds and a half or 

lump-sugar; boil and scum it as long as any scum rises ; 
put the rind of a lemon, or Seville orange, and boil with 
the sugar and water one gallon of the flowers of cowslips; 
let them boil three minutes; then put them into a tub, 
and, when quite cold, put it into the cask « $ add the juice 
of the orange or lemon which was pared; and, to ten gal- 
lons of wine, put one quart of brandy. 

Damson-Wine. 
Gather the damsons when dry ; weigh them and mash 

them with your hand ; ; put them into a vessel with a fauset, 
and to eight pounds of fruit add one gallon of water ; boil 
the பு and put it to the fruit scalding-hot; let it stand
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about two days, then draw it off; to every gallon of liquor 

put three pounds of fine sugar; let the barrel be fall, and 

stop it close; if it is a large quantity, let it stand twelve 

months in the barrel. 

Cherry-Wine. 
Gather the cherries when fully ripe; pull them off the 

stalks; mash and press them in a hair sieve; and to two 

quarts of juice put three pounds of lump-sugar; stir it 

together till the sugar is dissolved ; put it into the barrel, 

which must be full; put the bung in lightly till it has 

done hissing; and let it stand six months ; brandy may be 

added if approved. 

Strawberry, raspberry, mulberry, or blackberry-wine, 

may be made in the same way. ‘ ் 

Sack-Jead. 

To a gallon of water put four pounds of honey ; boil it 

three quarters of an hour; take the scum off as it rises ; 

and to every gallon add an ounce of hops; boil it half an 

hour, strain it off, and let it stand till the next day ; then 

put it inte the cask, and to every ten gallons add a quart 

of brandy : let it be lightly stopped till the fermentation is 

over, then stop it very close; if it is a large cask, let it 

stand at least twelve months. * ் 

White Elder-Wine. 
Boil eighteen pounds of lump-sugar in six gallons of 

water’; beat the whites of three eggs to a froth ; mix them 

with the water while cold; put in a quarter of a peck of 

elder-flowers, from a tree-that bears white berries ; let it 

boil three minutes after the flowers are in; put it into a 

tub, and, when quite cold, put in six spoonfuls of lemon- 

juce; mix it,well with the liquor; let it stand two days;
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put six pounds of the best raisins, stoned, into the Cask, 
and tun the wine; stop it close, and bottle it in six months. 
If well kept, this wine will pass for Frontiniac, 

Ginger-Wine. 
To twenty pounds of moist sugar add ten gallons of 

water, ten ounces of ginger, bruised and boiled in a mus- 
lin bag, the rind of ten Seville oranges, and ten lemons ; 
do not put the peel in till you have done scumming it; let 
it boil ten minutes after the peel is in; put it into a tub 
till-quite cold ; put the juice of the lemon and orange into 
the barrel, and to ten gallons add a quart of brandy ; letit 
stand for four months ; it is best made very early in the 
spring. Put two spoonfuls of yeast into the cask. 
உ 4]. B.—Raisins may be put into the barrel, if approved. 

Another Way to make Ginger-Wine. 
To three gallons of water (beer measure) add nine pounds 

of lump-sugar, boil it as long as any scum will rise. Have 

ready three ounces of race-ginger bruised, but not broken 

to pieces ; put it into a muslin bag, and lay it in the tub 

the liquor is to be put into, with the rind of three lemons 

and three Seville oranges; pour the liquor boiling hot 

upon them. When cold, put it into the barrel with half 

a pint of brandy and the juice of the lemons and oranges ; 
put the peel into the barrel, and let the bag of ginger hang 
from the bunghole by a thread, so as to be just covered 

with the wine. Let it stand six weeks; then try it, and if 
it is too sweet, let it stand longer, 

Quince-Wine. 
Take twenty large quinces, gathered when they are dry 

-and full ripe; wipe them clean with a coarse cloth, and 
-grate them with a large grater or rasp, as near the cores as
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possible, but do not touch the cores ; boil a gallon of spring 

water, throw in the quinces, and let them boil softly 

about a quarter of an hour. Then strain them well into 

an earthen pan on two pounds of double-refined sugar. 

Pare two large lemons ; throw in the peel, and squeeze the 

juice through a sieve.—Stir it about till it is very cool, and 

then toast a thin bit of bread very brown: rub a little 

yeast onit, and let the whole stand closely covered twenty- 

four hours; then take out the toast and lemon, put the 

wine into a cask, keep it three months, and then bottle it; 

if a twenty-gallon cask, let it stand six months before it is 

bottled ; and remember, when the quinces are strained, 

to wring them hard in a coarse cloth. 

To make four Gallons of rich Usquebaugh. 

Take three gallons of rectified spirits, half a gallon of 

rich sweet English wine, four pounds of fine fresh jar- 

raisins stoned, six nutmegs, four ounces of cinnamon, two 

ounces of mace, one ounce of cloves, and a quarter of an 

ounce of ginger, beaten fine in a mortar ; steep the whole 

for ten days in half a gallon of the above spirits ; then 

boil the raisins and half a pound of stick-liquorice, cut 

short and well bruised, in a gallon of soft water, till it is 

reduced to half a gallon; strain it through a fine sieve, 

and dissolve fourteen pounds of loaf-sugar in half a gallon 

of boiling soft water ; and, to make it yellow, squeeze some 

saffron through a fine bag ; but, ifintended to be green, 

pound in a marble mortar as much spinage as will pro- 

duce a pint of juice ; and let it gently boil over a slow fire 

for a quarter of an hour, and, when. cool, put the whole 

together ; let the cask, after the bung is in, be well shaken 

and rolled about ; then give it vent, and in a month it will 

be fine and fit for use.



258 A PLAIN SYSTEM OF COOKERY. 

N. B.—Usquebaugh will be found a fine stomachic 

cordial. 
Spruce- Beer. 

Pour eight gallons of cold water, and eight gallons of 

boiling water, intoa barrel ; add twelve pounds of molasses, 

with about half a pound of essence of spruce ; and, when 

a little cooler, half a pint of good ale-yeast ; the whole 

must be well stirred, or rolled in the barrel, and left with 

the bung out, for two or three days ; after which the liquos 

may be immediately bottled, well corked up, and packed 

in saw-dust. It will be ripe and fit to drink ina fort- 

night. ‘ 

It should be put into stone bottles, with wire over the 

corks, : 

L'reacle- Beer. 
} To two quarts of boiling water put one pound of treacle 

or molasses, and stir them together till they are well 

mixed ; then add six or eight quarts of cold water anda 

tea-cupful of yeast ; put it into a cask, cover it over with 

a coarse cloth two or three times doubled, and it will be fit 

to drink in two or threedays. If made in large quantities, 

or intended for keeping, put in a handful of hops and 

malt to feed on; when done working, stop it up close. 

Lemonade. 
_ Rasp two lemons, and squeeze six; put to them half a 

pint of syrup, and the rest water; sweeten it, strain it 

through a lawn sieve, and put it into glasses for use. 

Orangeade. 
Take eight China oranges (rasp therinds of four of them); 

squeeze the eight oranges with three lemons, put about 

half. a pint of syrup into it, and the rest water ; strain it 

through alawn sieve, and it will be fit for use.
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Fresh Currant-Water. 

Take a quart of fresh currants, and squeeze them through 

a sieve; add two large spoonfuls of powder-sugar and one 

lemon, the rest water ; strain it through a sieve, and it will 

be fit for use. This may be made with curvant-jelly, if 

fresh currants cannot be procured. 

Fresh Raspberry-Water. 

Take one pint of fresh raspberries, and pass them through 

a sieve with a wooden spoon; add two large spoonfuls of 

powder-sugar ; squeeze one lemon, and let the rest be 

water; make it palatable, and put a little cochineal in to 

colour it; pass it through a sieve, and it will be fit for 

use. This may be made of raspberry-jam, if fresh rasp= 

berries cannot be had. 

Apricot-Water. 

Take two large spoonfuls of apricot-jam, and half a pint 

of syrup ; squeeze in four lemons, put a handful of bitter 

almonds pounded, and a little powdered sugar, into the 

jam, so as to make it have the same bitter taste as the ker- 

nels of the apricots ; let the rest be water, and make it pala- 

table: pass it through a fine lawn sieve, and it will be fit 

for use. : 3 

Strawberries, barberries, or any kind of preserved fruit, 

may be used in the same way. 

Imperial Water. 

Put four ounces and a half of sugar, and the rind of 

three lemons, into a large earthen pan ; boil one ounce of 

cream of tartar in three quarts of water, till dissolved ; pour 

it to the lemon-peel, letit stand all night, clear it through 

a bag, and bottle it.
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Shrub. 

To one quart of Seville orange-juice add one gallon of 

rum, and two pounds and a half of loaf-sugar beaten fine, 

then barrel it; pare half a dozen oranges very thin, let the 

parings lie in a small quantity of the rum all night; the 

next day strain it into the vessel; this quantity of paring 

is for ten gallons, 

N. B.—Shake the vessel twice a day for a fortnight, or 

the shrub will be spoiled. 

Currant-Shrub. 

To five pints of currant-juice, either red or white, add 

one pound and a half of loaf-sugar; when dissolved, put 

to it one gallon of rum or brandy ; clear it off through a 

flannel bag. : 

Ratafia. 
Take two quarts of the best brandy, two hundred 

apricot-stones, a drachm of cinnamon, and a quarter ofa 

pound of white sugar-candy ; slice two or three apricots, 

and break the stones without bruising the kernels ; put all 

the ingredients with the brandy into a large glass bottle, 

and let it stand five or six weeks in the sun, or any warm 

place ; then pour it into a large bottle, and let it stand five 

or six months, 

Noyeau. 

To nine quarts of white brandy add a quart of orange- 

flower water, and six ounces of luaf-sugar, for each quart 

of brandy ; infuse for six weeks any quantity of fresh 

apricot-kernels that may be judged proper; the sugar 

must be broken into bits, and slightly dipped into water 
the moment before it is put into the infusion ; the whole is 

to be filtered through a flannel, and bottled off for use.
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Carraway- Brandy. 
Steep one ounce of carraway-seeds and six ounces of joaf- 

sugar in a quart of brandy ; let it stand ten days, and then 

draw it off. 

Raspberry-Brandy. 
Take a pint of water to two quarts of brandy, and 

put them into a pitcher just large enough to hold them; 

add four pints of raspberries and half a pound of loaf- 

sugar; let it remain for a week closely covered, and then 

strain it off. 

It may be racked into other bottles a week afterwards, 

when it will be perfectly fine. 

Black. Cherry Brandy. 
Stone ten pounds of black cherries, and put on them 

one vallon of the best Coniac brandy : bruise the stones in 

a mortar, and put them into the brandy; cover them up 

close, and let them stand a month or six weeks; pour 

the brandy clear from the sediment, and bottle it. Mo- 

rello-cherries managed in this manner make a fine rich 

cordial. 

Lemon-Brandy. 
Put six quarts of water into a gallon of brandy ; take 

two dozen of lemons, two pounds of the best sugar, and 

three pints of milk; pare the lemons very thin, and lay 

the peel to steep in the brandy one day ; squeeze the le- 

mons upon the sugar, and put the water to it; then mix 

all the ingredients together ; boil the milk, and pour it in 

boiling hot ; let it stand two days, then strain it. 

Orange- Brandy. 

Put the chips of twenty Seville oranges to three quarts 

of brandy, and let them steep a fortnight in a stone bot- 

tle, closely stopped. Boil two quarts of spring-water with
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a pound and a half of loaf-sugar very gently for nearly 

an hour; clarify the water and sugar with the white of an 

egg; then strain it, and boil it nearly half away ; when it 

is cold, strain the brandy into the syrup. 

    

COOKERY FOR THE SICK. 

"THOUGH many of the preceding articles are proper for 

the sick, a few more may be acceptable, as much of the 

comfort, and not unfrequently the recovery, of the sick, 

depends upon proper treatment in diet, as well as medicine. 

It is not to be supposed that the articles given under this 

head will suit all kinds of complaints or constitutions, 

or agree with all kinds of medicines; but a judicious 

housekeeper will know what kind to use upon different 

occasions, so as to make a sufficient variety. 

Broth, barley-water, panada, caudle, எட். &c., have 

been given before. 

ne Beef d cas 
. Cut a pound of lean beef into pieces, pour a pint of 

boiling water over it, add a little salt, and put it on the 

fire to raise the scum. Scum it clean, let it boil ten mi- 

nutes, strain it off, and-let it settle. Pour it clear from 

the settling, and it will be fit for use. Boil it longer if 
wanted very strong. 

Veal Broth. 
Take two pounds of scrag of veal, and put to it two 

quarts of water, a large piece of upper-crust of bread, one 

blade of mace, and a little parsley tied with a thread.
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Cover it close ; and let it boil two hours very slowly. Scum 

it occasionally. 

Chicken Broth. 
Skin a fowl, pick off all the fat, and break the bones te 

pieces with a rolling-pin. Put it into two quarts of water, 

with a large crust of bread, and a blade of mace. Let +t 

boil softly till it is good enough, which will probably re- 

quire five or six hours. Pour it off, then put to ita 

quart more of boiling water, aud cover it close. Let it 

boil softly till it is good, then strain it off, and season it 

with a little salt. An old fowl will make good broth. 

Another. 
When a chicken has been boiled, save the liquor; and, 

when the meat is eaten, break the bones, and put them to 

the liquor in which the chicken was boiled with a blade of 

mace and a crust of bread. Let it boil till it is good, and 

then strain it off, 

Bread Soup. 
Set a quart of water on the fire in a clean sauce-pan, and 

put some dry crusts of bread into it, eut to pieces; add a 

piece of butter as big as a walnut. Let it boil, then beat 

it with a spoon, and keep it boiling all the bread and 

water is well mixed. Then season it with a little salt. 

Buttered Water. 

Beat up the yolk of an egg in a pint of water; adda 

piece of butter as big as a small walnut, with two or three 

bits of sugar, and keep stirring it all the time it is on the 

fire. When it begins to boil, pour it into a mug, and 

back again into the sauce-pan ; continue to do so till 
it is smooth, and has a great froth; it will then be fit to 

drink. It is good for a cold, if eggs will agree with the 
Stomach,
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Seed Water. 
Bruise half a spoonful of carraway-seeds, and a spoon- 

ful of coriander-seeds. Boil them ina pint of water; then 

strain them, beat the yolk of an egg, and mix with 

the water: add a little sweet wine, and sweeten it with 

luinp-sugar. 

Apple Water. 
Pare some tart apples; slice them into a jug, or large 

tea-pot ; put in a small bit of lemon-peel, and pour boiling 

water over it; let it stand near the fire to keep warm, ~ 

and it will be fit for use in an hour; use sugar or not, as 

agreeable. 

Lemon-Water. 
Pare a lemon, cut a few slices, pour some boiling water 

upon it, and it will soon be fit for use. This is good ina 

fever, if lemon will agree with the patient. 

Preserved Fruit Water. 
Any kind of preserved fruit may be used in the winter, 

by putting some into a tea-pot, and pouring boiling water 

pon it. 

To stew Prunes. 
Put them into a sauce-pan with as much water as will 

just cover them, and let them stew gently till they are 

quite soft, and the stones will slip out easily, but they 

must not be done enough to mash; these are excellent in 

fevers, or any complaint where fruit is proper, and may be 

used when more acid fruit would not agree. 

Milk and Water. 
‘Fake a quart of milk and a quart of water, with the 

top crust of a penny loaf, and a blade of mace. Bol it 

slowly a quarter of an hour, then pour it off, and drink it 

warm,
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Spice Tea. 

Put any kind of spice into a tea-pot, pour some boil- 

ing water upon it, let it stand near the fire; and in two 

hours it will be fit for use. Some use only ginger; but, 

in general, a mixture of cloves, cinnamon, and ginger, are 

most approved. 
Toast and Water. 

Toast a thin piece of bread very slowly till it is a very 

dark brown, but be careful not to burn it; then plunge it 

into a jug of cold water, und cover it over; make it an 

hour before it is wanted for use. 

Some people pour boiling water over the bread, and let 

it stand to be cold before it is used. 

A soft and pleasant Draught for a Cough. 
Beat a fresh-laid egg, and mix it with a quarter of a 

pint of new milk warmed, a large spoonful of capillaire, 

the same of rose-water, and a little nutmeg grated. 

Do not warm it after the egg is putin. Take it night and 

morning. ட் 

A refreshing Drink in a Fever. 
Boil three pints of water with an ounce and a half of 

tamarinds, three onuees of currants, and two ounces of 

raisins stoned, till one third of it is consumed. — Strain 

it on a bit of lemon-peel; let it stand an hour, then take 

out the lemon-peel, as it gives a bitter taste if left in 

longer. 

Barley with Afilk. 

Take the barley which has been used to make barley- 

water, and drain it, then boil some milk and pour upon 

it; sugar and spice may be added, if approved. Of it 

thay be made into furmenty, if the stomach will bear it. 

N
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Currant Gruel. 
“Make some gruel as directed in a former receipt ; have 

ready some currants, well washed and picked ; strain the 

gruel, and return it into the sauce-pan with the currants; 

let them boil till they are quite plump, and add some nut- 

meg and sugar. A table-spoonful of currants is generally 

thought sufficient for a pint of gruel. A little wine may 

be added, if itis permitted to be used. This gruel is an 

excellent thing for children, or grown persons of a costiye 

habit. 

Cranberry Gruel. 
Put a tea-cupful of cranberries in a cup of water, and 

mash them. Boil two quarts of water with one large 

spoonful of oatmeal, and a bit of lemon-peel; then add 

the cranberries, and some sugar, boil it half an hour, 

and strain it off; add any kind of wine, or a glass of 

brandy. 

Rice Caudle. 
Pour some boiling water into a little ground rice, or 

rice-flour, first mixed with a little cold water, _ till 

quite smooth ; when of a proper thickness, and sufficiently 

boiled, add a bit of lemon-peel and cinnamon, a glass of 

brandy, and some sugar. ் 

Another. 
Boil a pint of milk, and mix with it a table-spoonful of 

nice-flour; boil it ten minutes, with a bit of cinnamon, 

and add some sngar. Serve it with dry toast. 

Strengthening Jelly. 
Put two calves’ feet into a jar with a quart of water; 

and the same quantity of milk; cover it close, and bake 

it three hours and a half in a slow oven. When cold, take 

off the fat. Lemon-peel, cinnamon, orange-flower water,
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or any thing of the kind, may be added, us well as some 

sugar. ‘ 

Another. 

Boil one ounce of isinglass-shavings, a few Jamaica 

pepper-corns, and a bit of brown crust of bread, 10 a quart 

of water, till reduced to a pint, then strain it, and let it 

stand to be cold.—A large spoonful of this jelly may be 

taken in wine and water, milk, tea, soup, or any way that 

is agreeable. 
Another. 

Boil a quarter of an ounce of isinglass-shavings in a 

pint of new milk, ‘till it is reduced to half a pint. A 

bitter almond, or an apricot-kernel, with some sugar, may 

be boiled in it fora change. . 

Another. 
Pour a pint of Tent wine over two ounces of isinglass ; 

let it soak all night, then simmer it over the fire in a pip- 

kin, till the isinglass is all dissolved ; grate a whole nut- 

meg into it, and it will make a strong jelly ; when cold, 

take a spoonful two or three times a day. 

Gloucester Jelly. 
Take rice, sago, pearl-barley, hartshorn-shavings, and 

eringo-root, each an ounce; simmer them with three pints 

of water till reduced to one, aff strain it. When cold 

it will bea jelly; it may be dissolved in wine, milk, or 

broth. 

_ Arrow-Root Jelly. 
Take half a pint of water, a glass of Sherry, or a 

spoonful of brandy, some grated nutmeg, and fine sugar; 

put it into a sauce-pan, and boil it up atonce. Have 

teady a dessert-spoonful of arrow-root, mixed smooth, 

Ne
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with two spoonfuls of cold water; put it into the sauce. 

pan, and boil it three minutes. 

In soine cases it is better to boil the arrow-root in milk, 

instead of the wine aud water. 

Tapioca Jelly. 
Take the longest sort, wash it well in cold water, then 

soak it in fresh water five or six hours ; simmer it in the 

same water, with a bit of Jemon-peel, until it becomes 

quite clear, ¢heu add lemon-juice, wine, and sugar. 

Calves’ Feet Broth. 
Boil two fect in three quarts of water ull it is reduced 

to three pints; stra aid set it by ; when wanted for use 

take off the fat, put a large tea-cuptul of thre jelly intoa 

sauce-pan, with half a glass of sweet wine, a little sugar 

and nutmeg, put it on the fire till it is near boiling ; then 

take a little of it, aud beat by degrees to the yolk of 

add a bit of butter the size ofa nutmeg, and stir an vy; > ப் 
9m? 

it altogether, but do not let it boil. A bit of lemon-peel 

may be added, , if agreeable. 

1 07.0" 20:05. 
Beat an egg very fine, add a little sugar and nutmeg ; 

pour a quarter ofa pint of boiling water upon it, and drink 

if immediately. . 

Beat an egg, and misith ita glass of wine, or a table- 

spoonful of brandy, and a little sugar. This 1s excel 

lent for those who are going on a journey, or for pablic 

speakers, or for the sick, when brandy or wine are proper. 

Beat the yolk of an ege, and mix it with a cup of tea, 

or a little new milk. 

Coffee-Milk. 
Boil a dessert-spoonful of ground coffee in nearly a piat 

li.
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of milk for a quarter of an hour, then put into it a shaving 

or two of isinglass, and clear it; let it boil a few minutes, 

and set it by the fire till it becomes fine; sweeten it with 

good Lisbon sugar. 

Artificial Asses Milk. 
Take two large spoonfuls of hartshorn-shavings, two 

ounces of pearl-barley, an ounce ef eringo-root, the same 

quantity of China-root, the same of preserved ginger, and 

eighteen snails bruised with the shells. Boil them in three 

quarts of water till it comes to three pints. Then boil a 

pint of new milk, mix it with the rest, aid put in two 

ounces of balsam of Tolu. Take half a pint in the morn= 

ing, and the same quantity at night. 

Another. 
Take a quart of milk, and set it in a pan over-night, 

and the next morning take off all the cream. Then boil 
it, and set it in the pan again till mght. Then boil it, set 
it in the pan again, and the next morning skim it. Make 

it blood-warm before you drink it. 

Baked Milk. 

Take a gallon of milk that kas had the cream skimmed 
off; put it into a large pot or jar; tie white paper over it; 
set it in the oven after brown bread is taken out ; and let it 
remain all night; the next morning it will be 2s thick as 
cream, ‘and fit for use. It is excellent for weak or con- 
sumptive people to drink two or three times in a day. 

Leek Milk. 

Put a gallon of milk over the fire, and add to it a large 

handful of leeks, washed and cut into small bits; let it 
boil till it is as thick as cream ; then strain it, and drink a 

‘large cupful or more twice a day. 

N 3 A
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Chocolate. 
Cut a cake of chocolate into very small bits; puta pint 

of water into the pot, and when it boils put in the choco- 

late; mill it off the fire until melted ; boil it on a gentle 

fire; pour it into a basin, and it will keep in a cool place 

eight or ten days. When wanted, put a spoonful or two 

into milk; boil it with sugar, and mill it well. 

Another. 
f Make it as directed in the last receipt. Make some 

gruel as thick as the chocolate; strain it, and use an 

equal quantity of gruel and chocolate.. This is better 

for weak stomachs than chocolate alone. The gruel should 

be made of fine Yorkshire oatmeal, or grits, and well 

boiled. 

Coffee. 
Pour a pint of boiling water on an ounce of coffee; 

let it boil five or six minutes, then pour out a cupful and 

return it again ; repeat this several times; put two or three 

isinglass-chips into it, and pour one large spoonful of boil- 

ing water on it; boil it five minutes longer; set the pot by 

the fire to keep hot for ten minutes, and the coffee will be 

quite clear, Good cream, made warm, should be served 

with coffee, and either pounded sugar-candy or fine Lis- 

bon sugar. If not fresh roasted, lay it before the fire till 

hot and dry ; or put the smallest bit of fresh butter into a 

preserving-pan ; when hot, throw in the coffee, atid toss it 

about till it is freshened. Somme think a tea-spoonfal of 

ready-made mustard an improvement to coffee; in that 

case the mustard must be put im when the coffee is boiled, 

before it is cleared. Coffee with mustard is excellent for 

rheumatic people. 

_ Whey, buttermilk, and various kinds of herb-tea, aré 

so much in use, and so generally approved for the sick,
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that it is unnecessary to give any directions respecting 

them in this place. 

Mustard Whey. 
Boil a table-spoonful of white mustard-seed in a pint of 

milk till reduced to halfa pint; add as much wine as will 

turn it to whey, strain it, and drink it warm at bed-time. 

It is an excellent drink for rheumatic people, and should 

be persevered in till the pain is removed. 

If the cream is taken from the milk, it will turn to whey 

without wine, and is better than rich milk, particularly if 

the patient has any fever. 

Brandy Caudle. 
Make some gruel in the usual way; strain it, and to 

eight spoonfuls of gruel put one spoonful of brandy ; add 

some sugar, and any kind of spice. The latter should be 

boiled in it. 

It nay be taken to great advantage when the bowels are 

disordered. 

  

FAMILY MEDICINE, &c. 

—ag— 

A FEW receipts may probably be acceptable to those 

who reside at a distance from medical assistance, or where 

the complaint is not so serious as to require if. 

A well-aired room, frequent change of linen, quietness, 

and a strict regard to cleanliness, are essential to the 

recovery of the sick, which, together with the use of a few 

simple medicines, properly administered, often produce 

the happiest effects. 

N4
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To make Turlington’s Balsam. 

Balsam of Peru, one ounce; drop-storax, two ounces, 

gum-benjamin, three ounces; succotrine aloes, myrrh, 

male-frankincense, angelica-root, flowers of St. John’s 

wort, of each half an ounce; put the two last into a quart 

of the best spirits of wine (that extracted from sack is 

best), stop it close, and set it in a warm place, shaking 

the bottle often, for three days; then strain the spirits 

from the roots and flowers, and put in all the other ingre- 

dients. 

The bottle being well stopped, let it stand con- 

stantly near a fire for twelve or fourteen days, shaking it 

very often, but not too violently ; strain it off, and keep 

it for use. 

A stone bottle is the safest to make it in; and if the 

bottle is put into a pot of water, and hung at the side of a 

fire, day and night, it isin less danger than if set by the 

fire in a bottle only. 

It is excellent for coughs, colds, and rheumatic com- 

plaints; as well as for green wounds and bruises. ; 

Ointment for Burns and Scalds. 

Take eight ounces of hogs’ lard (without salt), one 

ounce of bees’ wax, and one ounce of honey; put these 

together ina kettle over the fire, and keep stirring till they 

are all melted. Put it into the pot it is to be kept in, and. 

add a large table-spoonful of rose-water; keep stirring it 

till it is cold. 

It is excellent for burns, scalds, chilblains, and dressing 

blisters. Burns and scalds, if very bad, should first have 

a poultice of scraped or grated potatoes applied to them, 

for several hours, and then a plaster of the ointment, 

which must be changed morning and eveniag. For blis- |
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ters, a plaster of this should be spread, rather longer than 

the blister, and put on cver the blister-plaster, when the 

blister has been on twenty-four hours, or sooner if it is 

uneasy; by this means the blister-plaster will slip off, 

when it has done drawing, without any pain or trouble. 

For chilblains it has never been known to fail of a cure, if 

the feet have been kept clean, dry, and warm. 

Another Receip? for Burns and Scalds. 

Take a Lit of rag, two or three times doubled, and 

wet it thoroughly with laudanum, and apply it imme- 

diately to the wound. 

If neither of the above remedies are at hand, a bit of rag 

spread thick with honey will be of great service, applied 

immediately to the wound. 

Locatelli’s Balsam. 

Take of olive-oil one pint; Strasburgh turpentine and 

yellow wax, of each half a pound; and red saunders, six 

drachms. Jtelt the wax with some of the oil overa gentle 

fire; then add the remaining part of the oil and the tur- 

pentine; afterwards mix in the saunders, previously reduced 

to a powder, and keep stirring them together till the bal- 

sam is cold. 

This balsam is recommended for internal bruises, and in 

some complaints of the breast, hoarseness, &c. Outwardly 

it is used for healing and cleansing wounds and ulcers. 

The dose, when taken internally, is from two scruples to 

two drachms. 

Anodyne Balsam. 

Take of white Spanish soap one ounce; opium, unpre- 

pared, two drachms; rect»%ed spirits of wine, pine ounces. 

Digest them toyether in a gentle heat for three days; then 

N5



274 A PLAIN SYSTEM OF COOKERY. 

strain off the liquor, and add to it three drachms of 
eamphire. 

It is of service in violent strains and rheumatic com. 
plats, when not attended with inflammation. It must 
be rubbed with a warm hand on the part affected ; ora 
linen rag moistened with it may be applied to the part, and 
renewed every third or fourth hour till the pain abates, 

Yellow Basilicon, 

Take of yellow wax, white rosin, and frankincense, 
cach a quarter of a pound; melt them together over a 
gentle fire; then add one pound of hogs’ Jard ; and strain 
the ointment while warm, 

This ointment is used for cleansing and healing wounds 
and ulcers, 

~-: Turner's Cerate. 
Take of olive-oil a pint and a half; white wax, and 

calamine-stone powdered fine, of each half a pound. 
Let the calamine be rubbed smooth with some of the oil, 
and afterwards added to the rest of the oil and wax, pre- 
viously melted together; stir them continually till quite 
cold. a 

This is an excellent healing ointment, 

Emollient Ointment. 
Take of palm-oil two pounds ; olive-oil, a pint and a 

half; yellow wax, half a pound ; and Venice turpentine, 
4 quarter of a pound, Melt the wax in the oil over a 
gentle fire; then mix in the turpentine, and strain the 
ointment. 

This may be used for anointing inflamed parts, &c. 

Eye-Ointment. 
Take of hogs’ lard four ounces; white wax, twe
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drachms ; tutty, prepared, one ounce; melt the wax with 

the lard over a gentle fire, and then sprinkle in the tutty, 

continually stirring them till the ointment is cold. 

This ointment will be more efficacious, and of a better 

consistence, if two or three drachms of camphire are rub- 

bed up with a little oil, and immediately mixed with it. 

Spermaceti Ointment. 

Take a quarter of a pint of the best salad oil, a quarter 

of a pound of white wax, and half an ounce of sperma- 

ceti; melt these ingredients over a gentle fire, and keep 

them continually stirring until the ointment is quite cold. 

Ointment of Marshmallows. 

Take half a pound of marshmallow-roots ; linseed and 

fenugreek-seeds, of each three ounces; bruise them, and 

boil them gently half an hour in a quart of water; then add 

two quarts of sweet oil; boil them together till the water 

is quite wasted; then strain off the oil, and add to it a 

pound of bees’ wax, half a pound of yellow rosin, and two 

ounces of common turpentine; melt them together over a 

slow fire, and keep continually stirring till the ointment is 

quite cold. 

Tssue-Ointment. 

Mix half an ounce of Spanish files, finely powdered, in 

six ounces of yellow-basilicon ointment, 

This ointment is chiefly intended for dressing blisters, in 

order to keep them open. 

A most excellent Receipt for sore Nipples. 

Take of common diachylon four ounces ; olive-oil, two 

ounces by measure; vinegar, one ounce by measure : bot. 

them together over a gentle fire; keep them continually 

NG
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stirring till they are reduced to the consisteace of an onnt. 

ment. The above will not hurt the clild. 

For the white Thrush in Children. 

Sage-tea, two ounces; honey of roses, one ounce, 

borax, two scruples; and tincture of myrrh, two 

drachms. 

Ointment of Lead. 

Take of olive-oil half a pint; white wax two ounces; 

sugar of lead, three drachms. Let the sugar of lead 

(reduced into. a fine powder) be rubbed. up with some 

part of the oil, and afterwards added to the other ingre- 

dients, previously melted together; stir them continually 

till quite cold. 

This cooling and gently astringent ointment may be 

“used in all cases where the intention is to dry and skin over 

the wound, as in sealds, &c. 

Ointment of Sulphur. 

' Take of hogs’ lard four ounces; flour of sulphur, an 

ounce and a half; crude sal-ammoniac, two drachms; 

and essence of lemon, ten or twelve drops. Make them 
into an ointment. 

This ointment, rnbbed upon the parts affected, will 

generally cure the itch. It is both the safest and best 

application for that purpose, and, when made in this way, 
has no disagreeable smell. 

Common Plaster. 

Take of common olive-oil six pints; and of litharge, 

reduced to fine powder, two pounds and a half, Boil the 
litharge and oil together overa gentle fire, continually 

stirring them, and keeping always about a gallon of watet 
in the vessel: after they have boiied about three hours, 3
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little of the plaster uray be taken out and put into cold 

water, to try if it isofa proper consistence ; when that is 

the case, the whole may be suffered to cool, and the water 

pressed out of it with the hands. 

This plaster is generally applied in slight wounds and 

excoriations of theskin. It keeps the part soft and warm, 

and defends it from the air, which is all that is necessary 

in such cases. It serves asa basis for other plasters. 

Adhesive Plaster. 

Take of common plaster half a pound; and of Bur- 

gundy pitch a quarter of a pound. Melt them together. 

This plaster is principally used for keeping on other 

dressings, 
Anodyne Plaster. 

Melt an ounce of adhesive plaster, and, when 16 15 00014 

ing, mix with it a drachm of powdered opium, and the 

same quantity of camphire, previously rubbed up witha 

little oil. 

This plaster generally gives ease in, acute pains, espes 

cially of the nervous kind. 

Blistering- Plaster. 

Take of Venice turpentine six ounces ; yellow wax, two 

ounces ; Spanish flies, in fine powder, three ounces; and 

powdered mustard, one ounce. Melt the wax, and, while 

it is warm, add the turpentine to it, taking care not to 

evaporate it by too much heat. After the turpentine and 

wax are sufficiently incorporated, sprinkle in the powders, 

continually stirring the mass till it is cold. 

Though this plaster is made in a variety of ways, it is 

seldom made of a proper consistence. When compounded 

with oils and other greasy substances, its effects are blunted,
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and it is apt to run; while pitch and rosin render jt too 

hard, and very inconvenient. 

When the blistering-plaster is not at hand, mix with 

any soft ointment a sufficient quantity of powdered flies, 

or form them into a plaster with flour and vinegar. 

Wax-Plaster. 

-Take of yellow wax one pound; white rosin, half a 

pound ; and mutton-suet, three quarters of a pound. 

Melt them together. This is generally used instead of the 

melilot-plaster. 

It is a proper application after blisters, and in other cases 

where a gentle digestive is necessary. 

Liniment for the Piles. 

Take of emollient ointment two ounces; and of liquid 

laudanum, half'an ounce. Mix these ingredients with the 

yolk of an egg, and work them well together. 

Volatile Liniment. 
Take of Florence oil an ounce ; and spirit of hartshorn, 

half an ounce. Shake them together. 

This liniment, made with equal parts of the spirit and 

oil, will be more efficacious where the patient’s skin is able 

to bear it. 

A piece of flannel moistened with this liniment, and 

applied to the throat, to be renewed every four or five 
hours, is recommended by Sir John Pringle and Doctor 
Buchan, as one of the most efficacious remedies for a 

quinsy ; it seldom fails, after bleeding, either to lessen ட் 

carry off the complaint. ற 

Camphorated Oil. ee 
Rub an ounce of camphire with two ounces i ‘Fho-
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rence oil in a mortar, till the camphire is entirely dis- 

solved, ‘ 

This antispasmodic Jiniment may be used in obstinate 

vheumatisms, and in some other cases accompanied with 

extremme pain and tension of the parts. 

Sinapisms. 

Sinapisms are employed to recall the blood and spirits 

to a weak part, as in the palsy. They are also of service 

in deep-seated pains, as the sciatica, &c. When the gout 

seizes the head or the stomach, they are applied to the feet, 

to bring the disorder to those parts. They are likewise 

applied to the soles of the feet in a low state of fevers. 

They should not be suffered to lie on till they have raised 

blisters, but till the parts become red, and will continue 

so when pressed with the finger. 

The sinapism is only a poultice made with vinegar in» 

stead of milk, and rendered warm and stimulating by the 

addition of mustard, horse-radish, or garlic. 

The common sinapisu is made by taking crumbs “of 

bread and mustard-seed in powder, of each equal quan- 

tities, and as much strong vinegar as may be judged suffi- 

cient, and mixing them so as to make a poultice, 

When sinapisms ofa more stimulating nature are wanted, 

a little bruised garlic may be added to the above. 

Common Poultice. 

Put some crumbs of white bread into boiling water till 

it is of a proper thickness for a poultice; let it boil, and 

add to ita bit of hog’s lard or a little sweet oil. 

Some prefer milk for poultices, but water answers the 

purpose better, as it continues moist much longer. °
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A Poultice te ripen Twnours. 
Take two ounces of white lily-roots, half 2 pound of 

figs, and two ounces of bean-flour or meal; boil these in 
water till it comes to the consistence of a poultice; spread 

it thick on a cloth, apply it warm, and change it as often 
agit grows dry. 

Common Clyster 
Is made of gruel strained, and a table-spoonful each of 

salt, brown sugar, and salad oil. One pint is a sufficient 
quantity for a grown person, and less in proportion for a 
child. 

Eye-Water. 
~ Take sugar of lead and crude sal-almoniac, of each four 

“grains, Dissolve them in eight ounces of water. 
Forty or fifty drops of laudanum may be occasionally 

added to it. 

One tea-spoonful of brandy, fa a cup of water, makes 
very good eye-water; the eyes shoutd be bathed night and 
morning. ் 

Anodyne Fomentation. 
Take of white poppy-heads two ounces: elder flowers, 

half an ounce; and water, three pints. Boil it till one pint 
is evaporated, and strain off the liquor. 

If elder-flowers are not at hand, poppy-heads alone, 
boiled in water, will make an excellent fomentation to 
relieve acute pain, such as the tooth-ach, pain in the 
face, &e. ட் . 

Common Fomentation. 
Take tops of wormwood and camomile- mS dried 

or green, of each two ounces ae _tworg     After a slivht boiling, pour of of ioe. 
fire again to keep hot, and ta] take two pieces o of
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one in, and apply it to the part as hot as the patient can 

bear it; when it grows cool, dip the other piece of 

flannel in, and apply it as the first, and continue chang- 

ing them as often as they get cool; keep one piece always 

ready hot, in the fomentation; take great care not to 

let the air get to the part affected when the flaone) is 

changed. 

Fumigation, or Vapour, for a sore Throat. 

Take a pint of vinegar and an ounce of myrrh; boil 

them together for half an hour, and then pour the liquid 

into a basin. Place over the basin the large part of a 

funnel that fits it; and the small end being taken into 

the mouth of the patient, the fume will be inhaled, and 

pass to the throat. It must be used as hot as it can be 

borne, and should be renewed every quarter of an hour — 

till a cure is effected. This will be found of great ser- 

vice, if resolutely persisted in, either for an inflammatory 

or putrid sore throat, or a quinsy. This vapour is also an 

excellent remedy for a recent affection of the chest from 

cold. But in pleurisies accompanied with great pain end 

fever it should not be depended upon to the exclusion of 

other active means. 

Common Gargles. 

Take of rose-water six ounces; syrup of clove and July 

flowers, half an ounce; and of dilute sulphuric acid, a 

sufficient quantity to give it an agreeable sharpness.— 

Mix them. 

Figs boiled in milk and water, with a little sal-am- 

moniac added, make a pretty தட argle for a sore 

throat. 

Sage-tea, with honey and vinegar, will make a very 

excellent gargle. 

௩.



282 A PLAIN SYSTEM OF COOKERY. 

Tooth- Powder. 

Beat fine and sift two ounces of charcoal; mix with it 

one ounce of powder of bark; clean the teeth with it every 

morning. It isanexcellent tooth-powder. It both cleans 

and preserves the teeth from decay. 

Electuary for the Piles. 
Take one ounce of sulphur, half an ounce of cream of 

tartar, and a sufficient quantity of treacle to form an elec- 

tuary. A tea-spoonful of this may be taken three or four 

times a day. 

Electuary for the Palsy. 

Take of flour of mustard, and conserve of red-roses, of 

each an ounce; and of syrup of ginger, sufficient to make 

an electuary. 

A tea-spoonful of this may be taken three or four times 

a day ; but diseases of this kind require able professional 

advice. 
Composing Pills. 

Take of purified opium ten grains; and Castile soap, 

half a drachm. Beat them together, and form the whole 

into twenty pills. 

When a quieting-draught will not sit upon the stomach, 

one, two, or three of these pills may be taken, as occasion 

requires. 

Opening Pills. 
Take of succotrine aloes and Castile soap, each two 

drachms ; of simple syrup, a sufficient quantity to make 

them into pills. 

Four or five of these pills will generally prove a sufi- 

cient purge. 

For keeping the body gently open, one may be been 

night and morning, ; ன் =
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They will be found to answer all the purposes of 

Dr. Anderson’s pills, the principal ingredient of which is 

aloes. 

When aloes will not agree, the following pills may be 

used :— 

Take extract of jalap and vitriolated tartar, of each two 

drachms, and as much syrup of ginger as will make them 

of a proper consistence for pills. 

These pills may be taken in the same quantity as 

above. 
Pills for the Jaundice. 

Take of Castile soap, succotrine aloes, and rhubarb, of 

each one drachm. Make them into pills, with a sufficient 

quantity of syrup. 

These pills are chiefly intended for the jaundice ; which, 

with the assistance of proper diet, they will sometimes 

cure. Five or six of them may be taken twice a day, more 

or less, as is necessary, to keep the body open. It will be 

proper, however, during their use, to interpose now and 

then a vomit of ipecacuanha, or tartar-emetic. 

Sixteen grains of ipecacuanha are generally sufficient 

for a grown person, though some require twenty. 

As jaundice will generally depend upon causes which 

the simplicity of this formula may not be able to reach, it 

will be proper in such cases to consult a phy sician. 

Carminative Powder. 

Take of cortander-seeds half an ounce; ginger, one 

drachm; nutmeg, half a drachm ; and fine sugar, a 

drachm and a half. Reduce them into powder for twelve 

doses. 

This powder is used for expelling flatulencies arising 

from indigestion. It may likewise be given in small



284 A PLAIN SYSTEM OF COOKERY, 

quantities to children in their food, when troubled wit’ 

gripes. ் 
Steel-Powder. 

Take of steel-filings, or prepared steel, one ounce: and 

mix it with honey or treacle; take it every night at bed- 

time. This is sufficient for twelve nights. 

Worm- Powder. 
Take of tin, reduced into a fine powder, an ounce; and 

of Ethiop’s mineral, two drachms. Mix them well toge- 

ther, and divide the whole into six doses. 

One of these powders may be taken in a httle syrup, 

honey, or treacle, twicea day. After they have all been 

used, it will be proper to give a purge of rhubarb. 

Aromatic Tincture. 
Infuse two ounces of Jamaica pepper in two pints of 

brandy without heat, for a few days ; then strain off the 

tincture, 

This simple tiucture wil) sufficiently answer all the in- 

tentions ofthe more costly preparations of this kind. It is 
rather too hot to be taken by itself; but is very proper for 

mixing with such medicines as might otherwise prove too 
cold for the stomach. 

Compound Tincture of Bark. 
Take of Peruvian bark two ounces; Seville orange-peel 

and cinnamon, of each half an ounce. Let the bark be 
powdered, and the other ingredients bruised ; then infuse 

the whole in a pint and a half of brandy, for five or six 
days, ina close vessel ; afterwards strain off the tincture. 

This tincture is not only bent ficialin intermitting fevers, 
but also in a weak and exhausied state of the system witnout = 
fever, and towards the 06011 ue of fevers without muh a tive inflammation. : ee ee 

ட ட் i
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The dose is from one drachm to three or four, every 

fifth or ninth hour. It may be given in any suitable liquor, 

and occasiopally sharpened with a few drops of the spirits 

of vitriol. 

Tincture of Opium, or liquid Laudanum. 

Take of crude opium two ounces; spirituous aromatic 

water aud Mountain wine, of each ten ounces. Slice the 

opium, and dissolve it in the wine, with a gentle heat, 

frequently stirring it ; afterwards add the spirit, and strain 

off the tincture. 

As twenty-five drops of this tincture contain about a 

grain of opium, the common dose may be from twenty to 

thirty drops. 

Tincture of Rhubarb. 

Take of rhubarb two ounces aud a half ; lesser cardamom- 

seeds, half an ounce; and brandy, two pints. Digest for 

a week, and strain the tincture. 

If an ounce of gentian-root and a drachm of Virginian 

snake-root are added to the above ingredients, it will make 

the bitter tincture of rhubarb. 

In weakuess of the stomach, indigestion, colic, and 

such kind of complaints, they are frequently of great ser- 

vice. The dose is from half a spoonful to three or four 

spoonfuls, or more, according to the circumstances of the 

patient, and the purpose it is intended to answer. 

Spirit of Mindererus, or compound Liquor of 

Ammonia. 

Take any quantity of volatile sal-ammoniac. Pour 

on it, gradually, distilled vinegar, till the effervescence 

ceases. ; 

This medicine is useful in promoting a discharge both



286 A PLAIN SYSTEM OF COOKERY. 

by the skin and urinary passage. It is also a good external 

application in strains and bruises. 

When intended to produce perspiration, half an ounce 

of itin a cup of warm gruel may be given to the patient in 

bed every hour till it has the desired effect. 

Lime-Water. 

Pour two gallons of water gradually upon a pound of 

fresh-burnt quick-lime; and when the ebullition ceases, 

stir them well together; then let it stand, that the lime 

may settle; afterwards filter the liquor through papel 

and keep it in vessels closely stopped. 

The lime-water from calcined oyster-shells is prepared 

in the same manner. 

Lime-water is principally used for the gravel, in which 

case from a pint to two or more of it may be drunk daily. 

Externally it is used for removing the itch, and other dis- ° 

eases of the skin. 

Tar-Water. 

Pour a gallon of water on two pounds of Norway tar, 

and stir it with a stick till thoroughly mixed; after they 

have stood to settle for two days, pour off the water for 

use. 

Remedy for the Hooping-Cough. 

Take two ounces each of conserve of roses, raisins of the 

sun stoned, and brown sugar-candy ; add two penny-worth 

of spirits of sulphur; beat them up into a conserve, and 

take a tea-spoonful nighi and morning This formula is 

      

  

+ an elegant demulcent, and i be had recourse to 50104. 

advantage after the inflammatory symptoms have bis sen fe" 

moved by more active means,—It is an seful domestie 

conserve for slight coughs. apes 
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To prevent Infection from putrid Fevers, &c. 

Make a brick quite hot, lay it in an earthen dish or pan, 

nd pour vinegar upon it. 

This will not only prevent those attending the sick from 

aking the disorder, but very much refresh the patient. 

inegar that has been used for pickles is the best. The 

tility of this process very much depends upon the coolness 

nd ventilation which it promotes.—Cleanliness and venti- 

lation are, in fact, the most powerful preventives of in- 

fection. 

To quench Thirst, where Drink is wnproper. 

Pour vinegar into the palms of the hands, snuff it up 

the nostrils, and wash the mouth with the same. 

் Cure for the Ague. 
be Take thirty grains of snake-root, forty of wormwood, . 

 halfan ounce of the best powder of jesuit’s bark, and half 

a pint of red port wine. Put the whole into a bottle, and 

shake it well together. It should be taken in four equal 

" quantities, the first thing in the morning, and the last thing 

at night, when the fit is quite over.—The quantity should 

be made into eight parts for a child ; and the bottle should 

always be well shaken before the medicme is used. 

This medicine should be continued some time after — 

the ague and fever have left, to prevent a return of the 

complaint. 

Decoction of the Beards of Leeks, for the Stone 

and Gravel. 
Cut off a large handful of the beards or roots of leeks, 

and put them-into a pipkin with two quarts of water; 

cover them close up, and simmer them till the liquor is 

reduced toa quart. Then pour it off, and drink it every 

    

      aw,
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morning, noon, and evening, about the third. part. of a 
pint each time. 

Marmalade for ¢ a ‘Cie? 
Stone six ounces of the hest Malaga raisins, anc 1 beat 

Bye 

    

them to a fine paste, with the same quantity of sugar- 
candy ; add one ounce of conserve of roses, ஊட. ounce of 
oil of aliaonds, and twenty-five drops of dilute sulphuric 
acid. Mix the whole well together, and take about: the 
quantity cfa nutmeg four or five times a days 2) 7p 
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small boxes for present use, and the eater intoa gal- 
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. Milk of Roses. 
Take one ounce of Jordan almonds, one quarter of an 

ounce of almond’ soap, three quarters of a pint of rose- 

water, one pint and a half of spirits of wine, and one 

drachm of essential! oi! of lavender. Blanch and beat the 

almonds with some of the rose-water, bruise the soap, and 

‘mix the whole together. 

A Poultice of Carrots. 
Wash and grate some carrots; mix it with a sufficient 

quantity of water to make a poultice. This is an excel- 

lent thing to ease pain arising froma sore, and not only 

cleanses it, but takes off the offensive smell which generally 

attends such complaints. It should be changed twice in 

the day. e : 

It gives very great relief in cancers. 

To make Lin-Salve. 
Put into a gallipot or small jar, two cunces of white. wax, 

half an ounce of spermaceti, and a quarter of a pint of 

oil of sweet almonds; tie it down close, and put it into a 

small sauce-pan, with as much water in if as will come 

nearly to the top of the gallipot, but not bigh enough to 

boil over it; let it boil till the wax is all melted; then put 

in one pennyworth of alkanei-root, tied up in a bit of rag; 

- tie it down, and put it again inte the sauce-pan, and let it 

boil till it is of a proper colour; it is best to take a Jittle 

_ out first to cool, as it looks much paler when cold. When 

it is as deep a red as it 1s intended to be, take out the 

alkanet-root, and put in about two pennyworth of essence 

of lemon, and a few drops of bergamot; pour some inte 

lipot ; tie it down with some bladder or leather, 1௦ kee 
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Bran-Tea for a Cough. 

Get one quart of bran, a quarter of a pound of small 

figs, and one ounce of stick-liquorice. Cut the figs into 

small pieces, bruise the liquorice with a hammer, and 

pull it into pieces like threads; put it with the figs and 

bran into a pipkin; add two quarts of water, and boil it 

slowly till reduced to one quart; strain it through a sieve, 

and take a cupful now and then, warmed, and sweetened 

with honey. 

For Rheumatism. 

Take a pint of the spirits of turpentine, and add half an 

ounce of camphire; let it stand till the camphire is dis- 

solved ; then rub it on the part affected. Flannel should 

be applied after the part is well fomented with the turpen- 

tine, Repeat the application morning and evening. 

Barr’s Gout Cordial, recommended by 

Dr. Underwood. 

Take four pounds of yaisins of the sun, sliced and 

stoned, two ounces of senna, ene ounce of fennel-seed 

one ounce of corauder-seed, half an ounce of cochineal . 

half an ounce of saffron, half an ounce of stick-liquorice, 

and half a pound of the best rhubarb; infuse them all in 

two gallons of French brandy, in a bottle or jar, for ten 

  

days; stir it.oceasion வ கல் னது ally 

  
   PaFerTAI Tow
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- stake two large ‘spoonfuls 1 more. This cordial is best 

= adapted to cases 012 gout in old and exhausted subjects. 

Pe The ‘exhibition of it to persons. ; of full habit, and in 

ர் whom the inflammatory sy mptoms run Bish, might be 

ie attended with some risk. ee $ 
eas ae ட் 

Ea: Barres Daffy’s Elivir. Agase 

க “Take four ounces of senna- -leaves, cleared of the tails, 

two ounces of guaiacum-shavings, two ounces of dried 

a ட. two ounces of anise-seeds, two ounces of 

ர carraway-seeds, two ounces of coriander-seeds, two ounces 

of liquorice-r oot, eight ounces of raisins, and three quarts 

  

| of brandy ; steep them: together cold for four days ; 
stir, them ப. then பு off the tincture, and 

z= = es = oo 

botile Te = 

ன் Two ounces of j ற. 

re ர make it it more pur 

sized wine-glass. 

sag oe ம் Bak ம மின். ் 

அர the fall of the moon, take a pound 

: marrow 5 ; pick it carefully 5 put it ee a 

souls nine days i in water 5 3 the water must be ak every 

த் “night and morning ; ; then put it to drain, and afterwards 

. then 1 put it into a 

   
    
   

pen 

ழ் fi soak it in rose-water_ four or five da: 7S 

  

ter-pot, closely stopped ; add | one ounce of storax, 0 one 

ee of I 8 ட pei = unce oh ம cy prescrooty 
2 ் க் 

    

ounce of cloves, an ma hal unce | 

must bev well pounded i in a ae 

Put all ae ing re Biauias a pot, a ie arrow ove! 

| thems then 1 , coarse “pas e of flour and | ater, 

ore lid of ‘the. wee 

aa, can “penetrate ; pa e the 

ie f putmegs; the m whole aaa 

= 

i      

   

   
 



  

902 A PLAIN SYSTEM CF COOKERY, 
211 Fe AS Fa 5 ர 

water, and boil the pomatum for three hours; add hot 

water as it wastes; then take the pomatum out of the pot, 

and wring it ina new linen cloth; then put it into sma 

gallipots, and tie bladder and paper over the top. : 

It is used for lip-salve, sore nipples, chapped hands, &c. 

_ Dr. Warren's Medicine for the Gout. 
‘Take six drachms of opium, half an ounce of soap of ் 

Tartar, half an ounce of Castile soap, one drachm of nut- 
meg grated, three drachms of camphire, two scruples of 
saffron, and nine ounces of sweet spirit of sal-ammoniac ; 
put them all intoa Florence wine-flask, in a sand heat, for 
ten days, shaking it occasionally till the last day or two; 
then pour it off clear, and keep it stopped up close for 
use. ‘The Mose is thirty or forty drops in a glass of strong 
peppermint or plague-water. i 

16 should be given an hour and a half after eating. It 
inay be taken two or three times in the day or A if 
required. 

For Soreness. ind Stiffness of Limbs, arising 
from Cold, wet Clothes, &c. 

Fill a warming-pan with hot coals, throw about two 
ounces of very coarse brown sugar into the pan, and warm 
the bed just before you go into it. A still better remedy 
is a warm bath oe hefore going to bed. 
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Gargle for @ sore Throat. 

Boil a little green sage in water, strain it, and mix it in 

evar and honey ; then gargle the throat two or three. 

: One spoonful of port wine may be added, if 

க்க 

  

- 38011 0176 RECEIPTS. 

The Extract of zine, ae Deas Plate, and 
eee restores plated Goods ta their first Lustre, 

let them be ever so much ‘tarnished. 

            

   

   

    

    

TAKE one ounce of zine, for good pewte: 3. 
an iron ladle; then add. one oun க. 
them together on the fire with a 
brown scum appears; then pour it on “paper 
a knife or spatula till cold, and when it becom ் 

_ one ounce of rose-pink, and one pound of crabs’ claws, or 
Spanish whiting ; mix them well together ; rub it on the 
Ailver or plated: goods with spirits of wine, and petal, with 
a plece of soft Teather, 

Goldsmiths’ dust is an excel'ent thing for all silver, 
அத gold, and plated goods: it may be procured at the gold- 

es smiths" or si versmiths’, at one shilling the box, wh 
will Jast for several years. Rub the powder op with a 

* piece of soft leather, and they will always look as pecode : eS 
new. The plate sould previousl be w 
and water, தீ 
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   204 CELLANEOUS RECEIPTS. 

The oxygenated acid Gas, that extracts al 
Stains. eae 

Take half a pint of water; dissolve i 1D it half a an ounce 

of salt of sorrel ; add two ounces of spirits of wine, and 

shake them well together. Rub the liquid on stains with 

a sponge; wash the part afterwards with water, aud the 

stain will disappear. 

A eae. that கட the Teeth and sweetens 

the Breath, if troubled with hollow Teeth, 

or Holes in the Gums. 

"Pake some roche-alum, and burn it on a clean iron 

plate; then add the same weight of crabs’ claws pounded 

very fine; use a bit of sponge dipped in spring-water, and 

thus apply the powder to the teeth and gums. Rinse the 

00௫011 with spring-water. 

4 Liquid that polishes Mahogany to a high 
Piteh of Por fection. 

Take two ounces of bees-wax and half an ounce of 

alkanet root ; melt them together in an earthen pipkin or 

pot; when melted, take it off the fire, and add two 
ounces of spirits of wine, and half a pint of linseed-oil. 
Rub it on with a பட்டப் and polish with a clean 
woollen cloth. ன் ் பட்டத 
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