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PREFACE.

TI—I E art of Cookery boasts an origin coeval
with the creation of man; but in its early stages.
we must suppese that it was directed only to the
wants and necessities of mankind., In process of
_ time, invention was employed in rendering animal
and wvegetable sunbstances more inviting to the
palate, with-a view to-add.pleasure to the natural
necessity of eating. And that this was the origin.
of refined Cookery cannot be questioned.. Apicius-
seems to have cultivated the art with great assi-
duity ; being in his own person a Gourmand of
quality. "There were three persons of that name,
all lovers of good eating; but Czlius Apicius,
who lived in the time of Tiberius, is the one who
A3
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has left us the history of Roman Cookery.—
Of this book, the best edition was printed in Lon-
don, in the year 1705, with notes by Dr. Martin
Lister, thsicinu to Queen Anne. It contains a
variety of Sauces, as well as an account of the
choicest Dishes served up at the tables of the
Roman 'Nability ; but which, accordiug to our no-
‘tions of good eating, are no better than what may
be seen in the kitchen of a Hottentot. I cannot
learn much of the Grecian Cookery beyond the
Plack Broth of Lacedzemon; which probably was
the same as Sﬁeep’s-h;aad Brotl;, well known and
deservedly admired by the inhabitants of our sister
kingdom ; and long may it, and Roast Beef, be the
- pride and glory of this happy island. Dishes sim-
ple in themselves, and easily prepared, mark the
manners and morality of a nation. When England
discards Roast Beef, and Scotland ceases to pride
herself on Sheep’s-head Broth and Oatmeal Por-
ridge, we may fairly conclude that the nations are
about to change their manly and pational charac-
ters. It may be cbjected to me, that I am endea-
vouring to accelerate this degeneracy; but, in
truth, I have no such intention : my design is, to
be of use to Gentlemen of the Medical Line, by
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laying before them a list of the most approved
Dishes served up at the tables of the great; so
that' when a Physician happens to be called in to
visit a sick Lord, an Earl, or a Duke, he may be
able to prescribe scientifically , having obtained [rom
me the analysis of a great man’s mode of living.
The celebrated Ramazini’s T'reatise on the diseases
to which artizans are subject from their manner of
working in their respective trades, first suggested
to me the idea, that a similar ﬁttentiun to the DIET
of certain classes of men would be of use to the
medical practitioner.  Unwilling, however, to
appear as a professional Cook, I have occasionally
treated the subject with a degree of levity. But
at the same time, I wish to be understood as think-
ing the subject worthy of serious consideration.
I do not consider myself as hazarding any thing
when fsa_y, that no man can be a good physician
who has not a competent kn(}\;'l::d.ge of Cookery.
Aud in this I am supported by every eminent
pbysician, from Hippocrates down to Syden-
ham ; all of whom were strenuous promoters of
the practice named DiETETICs; in other words,
¢ CookERY.” Culina medicine Iamulatriv.—

DomAaTuUs.
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As a subordinate consideration to my design,
I had in view the benefie that would arise to some
future m.ember of the Society of Antiquaries, who
may be disposed to employ his time in tracing
the progress of Cookery from the time of Apicius

to his own day.

All the books of Cookery that I have perused,
secem to be greatly deficient in the directions given
for prepariug the respective Dishes. A penny-
worth of #kis, and a pinch of tkat, are vague ex=
pressions, and may prove the source of much
doubt in the mind of some future Culinary Histo-
rian. Even at this day, the same dish cannot be
prepared exactly alike by two different persons.
A Book of Cookery should, as nearly as possiblé,
resemble a Coliege Dispensatory, where the quan-
titics are correctly stated, in consequenee of tlie
bulk of the composition being previously detdt-
mined upon; but in the Culinary Art, wheré the
quantity coutained in the dish cannot be ascer- |
tained, we are unavoidably left, in many césqs,
to depend on the taste .un_d Judgment of the Cook,
into whose hands we commit the health of our-

sclves and posterity.
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This work being a colléction of the most ap-
prm;ad Culinary Receipts, without order or me-
thod, I flatter myself that the correct Housekeeper
will not deem it the less worthy on that account.
I have not made this Collection for the use of the
ignorant Cook ; I therefore wish the Receipts to
be perused only by such as have made a counsider-
able progress in the Culinary Art, and who may
be desirous of knowing the alterations and im-
provements that are daily making by those who .

have a pride and interest in being considered as
at the head of their profession.

I do not deny my intention of giving a pleasing
gratification to those Gentlemen who unfortu-
nately seem to live only for the ¢ pleasure of
eating ;° but at the same time I hope to obtain.
some credit for making the Faculty better ac-

quainted with that part of medicine which passes
under the name of DiETETICS. '

Some persons may consider me (being a medi-
cal man) as one who has stepped out of the line
of his profession ; but, having good grounds for

my conduct, I do not feel myself disposed to be
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of their opinion: On the contrary, I consider
myself as having contributed to the advancement
of my profession by a due mixture of the UTILE

and DULCE.

I have not the vanity to suppose that every
dish in this small volume will stand the criticism
of professed Cooks ; but in justification of my se-
lection, I 'beg' leave to observe, that most of the
receipts have been transmitted to me from persons
of established reputation in the Culinary Art.
Throughout the whole of this cn;llect_iml I have
' Sf.Eil_C_iilj;" adhered to the opinion of Arclizeus, for
whom 1 entertain the greatest veﬁeratio_r_:, on ac-
count of his impartiality and judgment in all
matters that concern the stomach ; an organ, over
which the ancients supposed that he held an un-
controlled dominion.

When we consider the delicacy of the internal
structure of the stomach, and the bigh and essen-
tial consequence of its office, we may truly say,
that in spite of the guardianship of Archeus, it is
treated with too little tenderness and respect on

our parts. The stomach is the prime organ of
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the human system, upon the state of which all
the powers and feelings of the individual depend.

Qui Stomachum regem fotius corporis esse contendunt,

vera niti ratione videntur. .......c.eeeess. 808018 Sammonicus.

The Stomach is the kitchen that prepﬁ.res our dis-
cordant food, and which, after due maceration, it
delivers over by a certain tindulatory motion, to
the intestines, where it receives a further concocs
tion. Being now reduced into a white balmy
fluid, it is sucked up by a set of small vessels,
called Lacteals, and carried to the Thoracic duct.
This duct runs up the back-bone and is in length
about sixteen inches, but in diameter it hardly
exceeds a crow quill. Through this small tube,
the greatest part of what is taken in at the mouth
passes, and when it has arrived at its greatest
height, it is discharged into the left subclavian
vein, when mixing with the general mass of blood,

it becomes, very soon, blood itself.

‘A thousand other operations are carried on in
the animal machine, but which it will be unne-
cessary to mention in this place, they being only

secondary agents to the stomach and intestines.
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Were it possible for us to view threugh the skin
and integuments, the mechanism of our bodies,
after the manner of a watchmaker when he
-examines a watch, we should be struck with an
awful astonishment ! Were we to see the stomach
and intestines busily employed in the concoction
of our food by a certain undl';latorjy motion ; the
heart working, day and night, like a forcing pump;
the lungs blowing alternate blasts; the humours
filtrating through innumerable strainers ; together
with an‘incumprehensible assemblagge of tubes,
valves, and currents, all actively and unceasmu‘ly
employed in support of our existence, we could

hardly be induced to stir from our places!

IGNOTUS.



CULINA , -

FAMULATRI:: MEepIriciNa.,

To MELT BUTTER.

PUT a quarter of a pound of butter into a plated
sauce-pan, with two tea-spoonfuls of cream,
Shake the pan over a clear fire till the butter be
completely melted, 'Take care to shake it only
ene way, and be careful not to put the sauce-pan
upen the fire.
OBSERVATION,
SoME pefsons put a few spoonfuls of water with
a little four, instead of cream, but then the
utmost care must be taken that the flour be uni-
formly mixed with the buiter, as nothing is so
unsightly as the appearance of the flour in lumps.
The first method is by far the best. The mix-
ture of water takes from the balsamic sweetness
of the butter.
B
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BEEF STOCK FOR SoUPs.

CUT lean beef into pieces. Put it into a stew-
p;n with a sufficient quantity of water to cover it.
Set it on the fire, and when it boils skim the sur-
face clean; then add a bunch of parsley, and
thyme, some scrape'd carrots, leeks, onions, tur-
nips, celery, and-a lJittle salt. Let the meat boil
till it become tender. Then strain the stock
through a fine hair sieve, and when cold take

off the fat. Preserve for use,

 OBS.

THE gravies here mentioned need no commen-
tary, as they are only given to point out to
"medical men the basis of the soups, and high-
seasoned dishes, with which they ought to be

acquainted. ‘ .

O e ——

VEAL STOCK FOR SouPs.

TAKE a knuckle of veal and some lean ham.
Cut the meat into pieces, and put it into a
stew-pan, with two quarts of water, some

scraped carrots, turnips, onions,  lecksy, and
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celery. Stew the meat down till nearly tender,
but do not permit it to be of colour. -Add a

sufficient quantity of beef stock, and boil all to-

gether one hour. Skim the soup free from far,

then strain, and preserve for use. Some game
drawn down with the stock will add considerably

to its goodness,

0O BS.

Ta1s stock is directed not to be drawn down

to a colour, as in its uncoloured state. it will an-
swer two purposes: first, for white soups; and
secondly, it may be heightened to any colour

by the addition of the liquid contrived for colour-

ing sauces.

it

A sTRONG GRAVY, BY SOME CALLED CULLTS.

TAKE slices of veal and ham; add celery,
carrots, turnips, onions, a bunch of sweet herbs,
some all-spice, mace, and a little lemon-peel,
Put all those into a stew-pan, with seme water,
and draw them down to a light brown colour, but

be careful not to let them burn; then add beef.
B2
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stock ; boil again, but gently, for a full half hour;
skim clear from fat, and thickea with butter and
flour. Boil some time longer, and season to the
palate, with Cayenne pepper, lemon juice, and
salt. Strain the whole through a proper cloth,
or sieve, and add a little of the colouring liquid

used for sauces. i

A CoLOURING FOR SAUCES.
PUT a quarter of a pound of lump sugar into
a pan, and add to it half a gill of water, with half
an ounce of butter. Set it over a gentle fire,
stirring it with a wooden spoon till it appear
burnt to a bright brown colour; then add some
more water 3 when it boils, skim, and afterwards

strain. Retain for use in a vessel closely covered.

A crLeAar BrowxN STock ror GrRAVY Souprs.

TAKE three quarts of veal stoek, perfectly clear
and free from fat. Add a small quantity of brown-
ing, so as to make the stock of a good brown co-

lour. Season to the palate with Cayenne pepperx
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and salt. Beat up the yolks of two eggs, and
whisk them with some of the stock; then let
it gently boil a few minutes, and strain through.
a proper.cloth or sieve.
OBs.
Trrs stock is intended . for all kinds . of

brown soups.

A GIBLET SouUP. ;

SCALD a sufficient quantity of giblets, and cut
them to pieces; then put thein into a stew-pan
with veal stock, and let them stew till suf-
ficiently tender ; then season as for real turtle.
Strain off, and add egy yolks, and forced meat:

balls, with Madeira wine .to the taste. .

OBS. .-

T'his dish resembles turtle soup, and contains,
a.considerable quantity of gout and scurvy; but
it may be eat with safety if a meagre soup be
now and then’ interposed. 1 was once so prg.é- ’
sumptive as to suppose that the seasoning might
be weighed out after the manner directed by

B3
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physicians in their prescriptions, but I soon
found that my plan was too mechanical. 1 have,
therefore, abandoned it, and now frecly give to
the cooks the exercise of their right in all matters

that regard the kitchen.

An ingenious progenitor of mine, Dr. King,

has well observed that

The fundamental principle of ali,
XIs what ingenious Cooks the relis# call ;
¥or when the markets send in loads of food,

"T'hey all are tasteless till 2zaz makes them good.
Art of Coolery.

MAarrow BowNEs.

«CHOP, or rather saw, the bones at each end,
s0 as to make them stand quite steady. Saw
them in halves, and put a piece of paste into
each; set them upright in water, and let them

boil a sufficient time. Serve ap the bones on

toasted bread. 5

0BSs.

L

“T'his 1s an ingenious method of preserving the

marrow, which is often lost when the bones are
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boiled in a horizontal position. This dish is not
recommended for its elegance, and can only ap-
pear when things are served up in a family way,
Do not permit the boiling water to come up
higher than the paste, '

MAcaArRONI.

»

BOIL a quarter of a pound of macaroni in
water and some beef stock, till it is made suffici-
ently tender. When drained, add a gi!l of cream,
an ounce of batter, a few spoounfuls of gravy, a
table spoonful of the essence of ham, three ounces
of grated Parmesan cheese, and a little Cayenne
pepper, and salt; ndix over a fire for a few mi-
nutes; and when put into the dish, strew over it
some grated Parmesan. Smooth with a knife,

and brown with a salamander.

OBS.

MacAaroNT is certainly more wholesome in its
simple state, than when much compounded. The
cheese of this country, known by the name of
¢ Trent Bank,” is a good substitute for Parmesan.
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A MEAGRE SOUP.

TAKE a pound of butter, and put it into’ a
stew-pan, with two coss lettuces, a large handful
of the leaves of white beet, three stalks of celery,
a little chervill and pot marjoram. "To these
add six anchovies boned and chopped; stew
the whole gently about half an hour; add two
" quarts of boiling water, with two spoonfuls of
flour ; Cayenne pepper and salt to the taste.

Boil a few minutes longer, then serve up hot.

OBS:

This dish i1s a good preservative against gout
and scurvy,.and is held in great estimvation by
those physicians who have a gre’atér regard for
the heaith of their patients, than they have far.
their fees. -

GrAVY FOrR WHITE Dismes.
TAKE a pound and a half of veal cut into
thick slices; this will make a pint ‘of gravy.
Put the meat into a sance-pan with a close

cover; add a reasonable quantity of soft water,
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two onions, a head of celery, a few pepper
corns, three blades of mace, three cloves, and
a little lemon peel. Stew till all the goodness
be got from the meat, then strain, and when

cold, take off the fat.

A Brown GrAvY.

TAKE beef free from fat, and cut it into
slices about an inch in thickness; lay them in a
dripping pan, with small pieces of butter,, and
season with a' little ground pepper and salt.
Place the pan in a brisk oven, that will broil
and not burn the meat. When half broiled,
score the beef, and 'put it into a stew-pan, with
two or three onions, some thyme, pot marjoram,
a small bunch of chervill, a few pepper-corns,
and two or three cloves; to these put boiling
water according to the quantity of gravy
wanted. A pound of beef will make a pint of
gravy. Stew till all the goodness is drawn from
the meat ;* then strain, and when cold, take
off the fat, having added to it the clean gravy
that was left in the dripping pan. Presecve for

use.



¢ 29 =3

A GreEEN PEAsSE Sovre.

TAKE six or eight cucumbers pared and
sliced ; the blanched part of the same number
of coss lettuce, a sprig or two of mint, two or
three onions, a little parsley, some pepper and
salt, a full pint of young pease, and half a
pound of butter. = Put these ingredients into a
stew-pan, and let them stew gently in their own
liquor for an bour. Then have in readiness a
quart of old pease, boiled tender. Pulp them
through a cullender, and put to them two
quarts of strong beef gravy, or more, as is
liked for thickness. When the herbs and cu-
cumbers are sufficiently stewed, mix, and after

giving a boeil, serve up the soup very hot..

OBS.

THis soup may be compared to the Lotus
mentioned by Homer, and applied to the Loto-

phagi,

which whoso tastes,

Insatiate riots in the sweet repasts.
for Pope.
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. HARE Sovupr.

CUT a large hare into pieces, and put it into
a stew-pan, with five quarts of water, one
onion, a few corns of white pepper, a lttle
galt, and some mace. Stew over a slow fire
for two hours, or till it become a good gravy.
Then cut the meat from the back and legs,
and keep it to put into the soup when nearly
ready. Put the bones into the gravy, and stew
till the remainder of the meat is nearly dissolved.
Then strain off the gravy, and put to it two
spoonfuls of soy, or three of mushroom or
walnut catchup. Cayenne pepper to the taste.
To two quarts of gravy put half a pint of Ma-
deira, or red wine. Then put in the meat that
was cut off from the back and legs, and let the
whole stew about a quarter of a hour. Send up
hot to table. Part of a knuckle of veal would
improve this soup, in which case some more

water will be required.

OBSs.
To speak in praise of this soup, would be an

eulogium on the gout.
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DuTtcH SourR SAUCE FOR Fisk.

TAKE the yolks of two eggs, a lump of
butter sufﬁuit'ntl); large for the quantuty of
sauce wanted, and a small bit of mace., A
table spoontul of good white.- wine vinegar. Put

_all rogether into a sauce-pan, and melt over a
gentle fire, taking care to sur, or shake, only one
way. The sauce will be sufficiently thick with-
out any flour.

OPBs.
"I'rris 1s a most excellent sauce for all kinds

of fish, as it does not, like most other sauces,

destroy the flavour of the fish.

A GrRANADA. =

TAKE the caul laid over a leg of veal, and put
it into a long or round pot, leafing a considerable
portion of it to hang over; put upon it a layer
of the flitch part of bacon; then a layer of
high-seasoned force-meat ; then a layer of veal,
cut as for collops; and in this manner proceced
till the pot be filled. Then take that part of the
caul that he-mgs over the edge of the pot, and
close it up, laying a piece of paper  over it.

2
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Send it to the oven, and when sufficiently
baked, turn it into a dish, and serve it up.
For sauce, a good brown gravy, as for Scotch
collops. Add a few pickled mushrecoms, mo-

rels, and trufiles, when served up.

OBS. .
T'ri1s is a good looking savoury dish for a first

course, and eats very well cold.

To BoirL A HAaM.

IF the ham be large, boil it in water with two
pounds of veal.  After boiling a quarter of an
hour, add the following vegetables ; cefery,
three heads ; young enions, one handful ; thyme,
a small quantity : sweet marjoram, a smali
quantity ; two turuipsﬂ; winter saveory, one
handful ; one or two shalots. Boil gently till
the ham become sufficiently tender.

OBS.
Ix this manner of boiling a ham, the juices of
the wveal and vegetables insinuate themselves

between the fibres of the ham, after having dis-

C
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lodged the salt, by which means the meat
is ~enriched and tendered. 'The salt being ex-
tracted, a considerable degree of flavour is given
to the ham. At first sight, this will appear an
extravagant way of beiling a ham ; but let it be
t:::‘.nsidercd, that the broth will serve the cha-
ritable purfmses of the family, and cannot be
considered as lost.

To DREss A BEEF STEAK. i

TAXE rump steaks about half an inch in thick-
ness ; put them on a gridirﬁn, and keep con-
tinually turning them ; whilst dressing, lay upon
them a piece of fat; and when taken from the
fire, put upon them a little grated horse-radish,
together with a small portion of butter, mixed
with pepper and salt. Puat into the dish a little
hot gruvy,-in which let there be shred somé
shalot or young oniouns. |

| | OBs.

TrHis is a good method of dressing a beef
steak. It should on no account be permitted to
remain long upon the table; but' be sent in hot
and bot. Some pérspns are of opinion that it I8

9
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better to dress the steaks without either bLatter
or pepper; a mode that preserves the natural

taste and flavour of the meat.
g BULL

- MAcCARONI.

TAKE a quarter'of a pound of Macaroni. Boil
it till it become tenil_er; bat not dissolved.; then
put it upon a sieve to drain. Take a oill of
cream, a piece of butter, with some FParmesan
cheéese nicely gmt;cd_. Set .all the  ingredients on
the fire to simmer till perfectly incorporated,
Strew a little crated Parmesan- on the surface ;

then brown with a salamander and serve up.

LOBS i :

Tris may be considered-as the simplest method
of dressing Macaroni. The best kiod of cheese is
Parmesan, but this dish will dress very well with
the cheese of our own country. Some persons
add a small portion of good gravy. Carolus
Stephanus in his book De Nutrimentis, printed in
1550, speaks very unfavourably of Macaroni,
considering it-_ as a dish of hard digestion, and

only fit for the stomachs of rustics and artisans. But
C 2
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the frequent use of it at genteel tables does net

seem to confirm his opinion.

- A Gravy Soupr.

TAKE four pounds of lean beef, a knuckle
of veal, half a pound of lean ham, a bundle of
sweet  herbs, two whole carrots, two whole
turnips, an onion stuck with cloves, and four
heads of celery. Put these into a stew-pan, and
keep it at a considerable distance from the fire,
in order that the gravy may be drawn from
the meat before putting in any water, and without
running the hazard of burning. Then put in as
much water as may be required, and boil gently
for the space of five hours. Strain through a
sieve into an earthen pot, where the soup should

. remain during the wnight. Next day, take
off the fat, and when the stoek is taken out,
great care should be used not to raise it from
the bottom, as that would occasion the soup to
bave a muddy appearance. Put the stock in
this clarified state, into the stew-pan, and set it

over the fire, taking care to remove the scum



as it rises. Secason with pepper, salt, and mace.
Just before sending up, some persons put thin
slips of carrots to the soup ; but these muast be

separately boiled in a sauce-pan.

OBS.
THrs i a most excellent gravy soup, and if
the process be well attended to, the soup will
be as transparent as amber,

=—
. B
T e e
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A Gravy Soup. ; ;

TAKE four pounds and a half of lean beef, -
a‘quarter of a pouud of lean ham, and the scrag
end of a neck of mutton.  Boil tosether in
a sulficient: quantity ‘of water, till the wvirtde of
the meat is extracted. Tuke celery, thyme,
onions or lecks, carrots and turnips: boil these
in a  separate vessel till sufficienty soft for
squeeziug, and add the juice to the above broth.
After straining, put the whole into an earthen
vessel during the night.  Take off the fat, and
when put into the stew-pan, add such spices
as may be most agreeable, together with some

C 3
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salt, and a pounded anchovy or two. Serve up
with a small loaf of bread. When carrots, ‘boiled
and pulped, are added, a carrot soup is prepared.

OBS.

It will be unnecessary to remark on these soups,
that their clearness, and uniform taste, constitute

the difference between a good and a bad cook.

A SAvouRYy OMELETTE.

TAKE six or seven eggs, and beat them up
with a little salt and pepper. Then having the
frying-pan moderufely hot, and containing a lump
of butter, put in the eggs, after being mixed with -
a tea-cupful of gravy, a little essence of anchovy,
a few chives, and a little parsley cut small. When
it has come to nearly the consistence of a pan-
cake, add a little lemon juice. To take off the
raw appearance of the eggs, a salamander may
be held over the surface ; but when a long dish
~ is used, fn]ding.nver will make that operation

unnecessary.
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Mockx CAVIER.

TAKE anchovies, parsley, and chives, or
shalots ; pound them in a marble mortar, with
some oil, salt, and lemon juice; then make a
toast of white bread, and spread the composition

upon it; cut it into neat slices, and serve it up.

"THis is a very good substitute for cavier. The
ingredienfs are here left to the discretion of the

cock. The anchovy must predominate.

A Waire Sour.

T'O six quarts of water, put a large knuckle of
veal, and a pound of ham, or shoulder of bacon,
but only the lean part, two anchovies, a few
pepper-corns, two or three onions, a bundle of
sweet herbs, and a few heads of celery. cut in
slices. Stew these all togethér till the soup has
obtained a sufficient strength ; then strain throush
a hair seive into an earthen pot, into which let the
soup stand all night. Next day, skim and pour

it off into a stew-pan; put to it a quarter of a
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pound of almonds blanched and pou‘nqde:d ; givea
geuntle boil, and run it through a lawn sieve, hav-
ing just before added a pint of cream and the yolk
of one egg. |
OBs. _

Turs is a very wholesome white soup. " Like
all soups it must be sent up hot. The ;1dditiﬁr1
of some vermicelli would be an improvement.
And if not sufficiently strong, some veal aravy

“may be added.

BT N

A PIiCKLE FOR THE PRESERVATION or PORK,

ToNGUESs, &ec.

TO four gallons of water put a pound of Mus-
‘cavedo sugar, four ounces of salt petre, six pounds
of bay:or common salt. * Put the whole inte a
pot, or kettle, and let it boil, taking care to-,;e-
move the scum as it rises. Take the vessel from
the fire' when no more scum rises, and let the
liquor stand till it become cold: then put the
‘meat, intended to be preserved, into the vessel ap-
propriated for keeping it, and pour upon it the

‘preserving liquor, -covering the meat, in which
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condition it must be kept. Meat preserved in
this manner has been taken out of the pickle after
lying in it for the space of ten weeks, and been
found as good as if it had not been "salted
above three days, and at the same time as tender
as could be desired. When it is intended to pre-
serve the meat for a very long time, it will be ne-
cessary once in two months to boil the pickle over .
again, skimming.off all that rises as before, and
throwing in, during the boiling, two ounces of
sugar, and half a pound of bay or common salt.
The pickle after this second boiling will Lkeep
good for twelve mnnt_.hs.:

OBS,

THis is an excellernt pickle for curing hamse,
tongues, and beef intended for drying. Observe,
when the meat is taken out of the pickle-for dry-
ing, to wipe it clean and dry, and then to put it
into pape;: bags, to be hung up in a dry place,
"This pickle is found to be well calculated for thase

who reside in hot climates.
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: A VEGETABLE Sour, wiTit MEAT.

MAKE a good stock of beef and veal; then
take one onion, two carrots, and two turnips.
Cut these into peliéts. Put them and the stock
Ainto_the soup pot, with a small piece of ham
and a little butter. That done, add a hand-
ful of sorrel, -chupped small, . and six lettuces
well blanched. Boil about an hour. Before its
being served up, put in a handfual of chervill,
chopped smaull, and let it boil  a few minutes.

_Sale, if required, to the taste.
OES,
Tais is an excellent soup, and perfectly

wholesome, The stock which constitutes its

basis, must be good, and clear.

To RAcoUu A (;.‘ALF’E HEAD.

TAKE half ofa calf’s head. Bone it. Cut
-some rashers of h:—im, and lay them at the bottom
of a stew-pan, with two thin slices of veal,
three shalots, a clove of garlic, a little spice,

and a bundle of sweet herbs.  Put in the head
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with a tea-cupful of gravy. Stew it dpwn for a
quarter of an hour, then add to it a quart of
| gravy. - Stew it till tender, then strain the gravy
from it. Take off the fat, and put a piece of
butter in a stew-pan. Melt it, and put.-to it a
spoonful of flour. Mix your gravy with it by
degrees, and throw in a glass of white wine, and
a few mushrooms, or artichoke bottoms cut in
pieces. The sauce must be thick. ' Put the head
in and give it a boil. = Season to the taste, and
serve it 'up with the sauce over it.
OBS. _

Ti1s is a very inviting dish for those who are

fond of good eating, and who do not live in fear

of the gout or scurvy.

A VEGETABLE Soupr, wiTH MEAT.
HAVE ready the stock for gravy soup. Put
six ounces of butter into a stew-pan, and melt it
till it bas done hissing. Have r_e:udy siX onions
cut: throw them in and shake them well. Boil
for five or six minutes, then put in six heads of

celery cut small, two bhandfuls of spinage, twe

T
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cabbage lettuces cut, a handful of sorrel, four
carrot‘s, and four turnips. Fry them all together,
taking care not to burn them. Take a piece of
butter and put it into a stew-pan. Melt it, and
when it is turned brown, put in by degrees as
much flour as will thicken the soup. Stir it well,
and add to it the first mentioned gravy stock,
Before it boils, put in the fried vegetables, and
stew them very gently. If in season, throw in a
pint of green pease, and stew altogether until
tender. Season well. The soup should be as
thick as good cream. |

; . OoBS.

Tr1s dish is only proper for those who do not

stand in fear of gouty shoes and a pair of crutches.

]
———

. MaAaLT WINE.

Take of strong sweet wort sixteen gallons. To
every gallon put one pound of lump sugar. Boil
for half an hour, and when lukewarm (as when
yest is set' on) tun it into a barrel, putting to
each gallon two pounds of whole raisins, picked

from the stalks, four ounces of isinglass, and one
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spoonful of yest. Let it work out of the barrel,
stirring it every day with a stick for a fortnight
or a2 month. When the fermentation is com-
pleted, put to every sixteen gallons of wine one
gallon of French brandy. Let the cask remain
with the bung open till the fermentation ceases.
Then bung it up, and let it stand twelve months ;
after which time it may be racked off, or bottled,

and in six months it will be fit for use.

a\

OBs.
T H1s kind of wine comes cheap, and is equally
_good with the best raisin wine. It improves by
age, and answers all the purposes of a sweet wine.
The present high price of wine makes such a
substitate very desirable. Of this kind of wine,
a medical man will form his opinion, when called

in to patients who bave constantly used it.

To STtEw Cob.

CUT cod in slices, and put it into a stew-pan
with as much water as may suffer it to be stewed
about fifteen minutes. T'hen putin two or three

pounded anchovies, a little butter, some bread
D
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crumbs made very fine, and a little juice of
lemon. Season with salt, nutmeg, and a small
portion of white pepper; then add Cayenne pep-
per, and as much good gravy as will allow the
whole to boil about five minutes. A table spoon-
ful of crab, or lobster sauce, will mmuch improve this

dish. "The fish must not be turned in the pan.

| OBS.
A physician who has a greater regard for his
patienﬁa ‘health than bhe has for his guinea, will not

recommend the too frequent use of this dish.

| A Goop Fisu Savucse.

TAKE two gills of mushroom catchup, two gills
of walnut catchup, twelve anchovies pounded,
two cloves of garlic, and a tea spoonfal of Cay-
enne pepper. Boil all toegether, and, when cold,

bottle it. Wheun used, shake the bottle.

OBS.
No housekeeper should be without this com-
position, as it will prevent her from continually

sending to the oil-shop.



( 39 )

A Caear Sovue.

TAKE one pound of lean beef cut into small
pieces, seven pints of water, one pint of split
pease, one pound of potatoes, three ounces of
rice, two heads of celery, aud three Ileeks.
Season to the taste with salt, pepper, and dried
mint. Boil gently till reduced to five pints, thon
strain through a cullender, or, which is better, it
may remain unstrained. Fried cabbage and
onion will give strength to the soap at a small ex-

pense.

O ES.

A soup of this kind tuken every fourth day, will
act as an antidote to strong gravy soups, and
prove a preservative against gout and scurvy.

L xperio crede Livoer to.

A Savuce ror BorreEp Carp, TENCH, OR
TURKEY.
"TO a quarter of a pound of butter, put a pint
L - ¥
of cream, and one anchovy pounded. Heut to-
4 D2
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gether gently, and put in half a spoonful of India
soy, with lemon juice to the taste. When suffi-
ciently heated, tuke half an ounce of butter, and
some flour, which stir into the sauce to make it
thicker. Walnut, or mushroem catchup, will,
when soy is not to be had, :-su.pphly its place,

nBs-

TH1is is a good sauce for those who prefer good
eating to health. Carp and tench are most
wholesome when simply boiled, and eaten with

plain melted butter made mild with ecream, and

acidulated gently with good vinegar.

To BrRoIL A BEEF STEAK.

CUT steaks from a rump of beef about half an
inch in thickness. The fire being clear, rub the
gridiron with beef suet, and lay on the steaks;
let them broil till they begin to brown, then
turn thiem, and when gently browned lay them

on a hot dish with a bit of butter, and some
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pepper and salt upon each. Lay on the steaks
again, and finish the  broiling, by frequently
turning them till thr.{:y ‘are enough’ Take a
shallot, chopped as small as possible, and putting
it to some gravy or hot water; pour it among the
steaks, and serve them up as hot as possible.
osBs.

Beer steaks, dressed "in this simple manneér;.
were the established breakfast of the Maids of
Honour, in the days of Queen Elizabeth, At an
eariier period, they gave strength and vigour to
those men who- '

-l-'.l-'."'.'JI'1'.‘illi'.l'i“l."*'#il‘-i.lll'.‘l". [[[[[[[[[[ “ (Il.e‘v,

And almost joined the horns of the tough yvew.”’

To rrYy A BEEF STEAK.-

CUT the steaks as for broiiing;-and pat them’
into a stew-pan with a lump of butter. Set them
over a slow fire, aid keep tarning them tH the
butter has become a thick white gravy, which-
pour into a basin, and put more butier to' the

' D 3.
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steaks. = When almost enough, pour all the
gravy into the basin, and put more butter into
the pan; then fry the steaks over a quick fire till
they become of a light brown, when they will be
sufficiently done. Remove from the fire, and put
them into a hot pewter dish, pouring upon them
the gravy that had been drawn from them, and into
which some c:imppe‘d shalot had been previously

put. Serve up very hot.

@©B8s.

STEAKs dressed in this manner are very tender,
and cannot be considered otherwise than as a2
dish prepared to satisfy the appetite, and not to

pamper it.

A BEEF STEAK DRESSED HASTILY IN A STEW-

PAN.

FRY the steaks in butter a good brown, then
put in -half a pint of water, one onion sliced, a
spoonful of walnut catchup, a litde chopped shalot,

and some pepper and salt. Cover up close,and
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stew gently.. When enough, thicken the gravy

with floar and butter. Garnish. with scrapew
horse radish, aud serve up hot.

OBS.
Tarts, like the former, may be considered as a
meal prepared at a small expense, and capable of
giving lasting stamina when aided by a dranght

of good porter or table beer..

Caseacaep Cop..

CUT the tail part of the fish into slices, and
upon them put some white pepper and salt.
Then fry in sweet oil. Take the slices from the
pan, and lay them on a plate to cool. When
cold, put them into a pickle made of geod vinegar,
in which some white pepper corns, a few cloves,
a little mace, and some salt had been boiled.
When eold, mix with the pickle a tea-cupful of
oil. - Pat the fish into a pot, and between every
piece, put a few slices of onion, and keep the

~whole well covered with the pickle, In the same



¢ 4 )

manner salmon may be cabeached ; but if taken
fresh out of the water, it is liable to break, which

it will not do after being kept a few days.

& . .

O Bs. :
EsCABECHE, in ‘Spanish, signifies ¢¢ Fish
Pickle.”” In the sea-ports of Spain, they escabeche
their fish, which they send.inland as presents
to their friends. The preparation is similar to
the dish here mentioned, with the addition of a.
large portion of garlic and bay leaves.. The
Spaniards eat it with vinegar and salad, and

sometimes stew it lightly.

 MvurTren VENISON.

SKIN and bone a loin of mutton, after remov--
ing the suet. Put it into a cold stew-pan for
one night with the bones arocund it, . and pour’
over it a 'pint of red port wine and a quart of
water. ‘The next day put it over the fire, toge-
ther with the bones; the inside next the pan, with
one shalot,. a lttle parsley, marjoram, six pepper
corns,.one blade of mace, and a hittle lemon peel cut
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thin. After stewing two hours, strain the gravy.
‘Return’ it again, and turn the meat with the fat
side downwards in order to brown ; which if not

sufficiently so, a salamander may be held over it.

Serve up with the gravy in the dish.

OBS.

-

TH1s dish is a good imitation of venison, when
used with wine and bread sauce, or currant jelly.
Young mutton will not answer for this purpose;
and indeed, unless it be five or six }*.ears old, the

colour of the flesh will discover the deception.

MarLT WINE.

TAKE of sweet wort, about the strength of
table beer, any quantity. To every gallon of
wort, put a pound and a half of lump sugar. Boil
the liquor for the space of half an hour, and when
zhout the warmth when yest is set on, tun it into
a barrel, and to each gallon put two pounds of
Malaga raisins a little chopped, two ounces of dis-
solved isinglass, and one spoonful of yest. Stir

the liquor every day with a stick during a fort-
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night or a month. Keep the bung lightly in till
the fermentation ceascs, when a galicm oi brandy
should be put to every sixteen “‘:.tllﬂﬂﬁ of lhquor.
Then bung up the cask, and let the wine stand
for the space -of twelvemonths, when it may be
racked off, or bottled. Some persons put three
ounces of hops to every thirty galions of wort.

This wine improves greatly by age.

OBSe

The wine of Portugal, so congenial to the
British constitution, is now so heaviiy‘taxcd, that
the middling classes of people may be fairly cousi-
dered as deprived of its enjoyment. And asevery
man 1s desirous of rendering the burdens laid upomn
him as light as pessible, au ingenious gentleman
contrived the azbove wine, of which the basis is
malt. - For some years, the gentlemaun enjoyed
exclusively to himself this cheap domestic com-
fort 3 Ibut now, by the severest law, he is deprived
of that enjoyment, by a late addiviona! tax upon
malt and raisins. Ir.:um_.c:lvc that the minister learnt
this piece of tur[uunn‘ ingenuity, from the sports-

man, who, when he means to unkennel a fox,

-
-
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orders all Reynm*d*s retreats to be stopped up early
in the morning ; so that when the poor animal
expects to be safely lodged against his pursuers, he
finds his own doors shut against him. Distressed
and fatigued, Reynard is now forced to depend
upon his own strength, which generally fails him ;
and in the end he falls a victim to the speed of

the hounds, and the ingenuity of the huntsman.
De te fabula narratur.

A RussiAN SAUCE.

TAKE grated horse-radish four spoonfuls;
made mustard two tea-spoonfuls; salt, a salt-
spoonful : 'sugur, a tea-spoonful ; vinegar as much
as will just cover the ingredients. |

o

O BSs.

'Tais is a most excellent sauce for all kinds of
cold meat, and when added to some melted but-
ter, makes a very good fish-sauce, Ignotus once
saw this sauce condescendingly prepared by the

bands of a'Russian Princess, on which account it
is received ino this collection.
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MurTON STEWED.

CUT slices out of the middle part of a leg of
mutton ; season them with pepper and salt, and
put them into a stew-pan; cover the steaks with
water, and a little gravy, and add some onions
sliced. Let the stew-pan be covered close, and
when one side of the steaks is done enough, let
them be turned; when a little butter, rolled in
flour, should be added.

OBS,

Ir stewed beyond twenty minutes, the meat
will become hard. Thisis a very good dish for
a -private family where a little economy is ne-
cessary. Beef may be dressed in the same simple
way. Shalot, garlic, or catchup, may be added,
as the family may think proper.

—

OYsSTER SAUSAGES.

TAKE half a pound of lean mutton ; three
quarters of a pound of beef suet; half a pint of-

oysters scaldéd, and the beards taken off. Chop
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all together, and add the yolks of two eggs. Sea-
son with salt and p'epp;e.r.' Make this composition
into the form of sausages, .or oblong cakes, and

fry them lightly in the usual way.

OBS.

THIs is a very neat supper dish, and will in
geuneral be liked by those who are fond of savoury
things. If required, the sausage meat may ble
put into skins.

, -

¥ [

To sTEw A Duck wita CABBAGE.

BOIL a cabbage over night, and set it to drain.
Half roast a duck, and have ready some gravy
seasoned with sweet marjoram, thyme, onions,
pepper, and salt, and thickened with butter and
flour. Put the duck into a stew-pan, with the
gravy, and stew it till enough ; then have in rea-
diness the cabbage, fried in buiter, and put it into
the pan. When sufficiently heated, serve ’up,

with the duck in the middle.
OBS.
NoTWITHSTANDING this is a good savoury dish,

it contains only a small portion of gout.
; K
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FisH SAUCE.

TAKE twenty-four anchovies, ten shalots, three
heaped spoonfuls of scraped horse-radish, ten
blades of mace, a quart of Rhenish wine, or old
ho_ck; twelve cloves, half a pint of anchovy liquor,

a pint of water, and one lemon sliced. Boil alto-

gether till reduced to a quart, then strain, and

acdd three spoonfuls of walnut catchup.

. ©Bs.

A spooNFrUL of this composition pﬁt to a quarter
of a pound of melted butter,. makes a good and
eﬁpeditiuus sauce for any kind of fish. When
kept from the air, it will retain its goodness for
a considerable time. No housekeeper, who lives
in the country, ought to be without it, unless she
prefers the essence of anchovy, which may be pur-

chased at the oil shops.

A PARTRIDGE Soup.
STEW down a knuckle of veal till it become a
strong soup. Stuff as many partridges as you
-think proper with forcemeat, and stew them in
the soup till they are perfectly tender ; but not sa
*
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much as to fall in pieces. The flavour and taste
of the soup will be much increased by the addition
of all sorts of vegetables, especially celery. Sea-
son to the taste. To make the soup very strong,
some lean beef may be added to the veal ; but
before the dish is sent up to the table, the meat
must be strained off, and only the partridges suf-

fered to remain in the soup.

OBS..

THIs is one of the dishes that escaped from-

Pandora’s box.

A MacAaroNI Sourp.

CUT three onions into slices, and put them
into a sauce-pan with a piece of butter and a little
water ; but take care that the onions be not burnt.
Keep the onions and butter upon the fire,till they
become a little discoloured ;’ then take four an-
‘chovies, with two or three fresh-water fish, and-a -
little thyme. Simmer these together a proper
time, then add water and Parmesan cheese. Boil
up all together, and strain through a sieve ; after

E 2
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which return the soup into the pan, and add to it
a suflicient quantity of prepared macaroni, and

-

give it.a boil.

OBS.

TH1s is an Ttalian dish of reputation.

To sTEwW A Loin oF MuTrTON.

BONE a loin of aged mautton, taking off the
tkin and the fat. Then stew it in gravy till
it become a good brown. Put into the stew-pan,
with the mutton, two anchovies, and half a clove
of garlic, Stew moderately till the meat is ten-
der. Half an bour before taking up, add a few
spoonfuls of port wine, and some catchup.

Thicken the sauce with butter and flour.

CES.

Ir well dressed, this is a good looking dish, and
in general is approved of. It eats very well with

Venison sauce.
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To sTEw A FowrL 1xn Rice.
TAKE a fowl, and half boil it in a moderate
quantity of water ; then put to it a quarter of a

pound of rice, with some mace. Stew the fowl

till it become very tender. A basin of well sea-

soned veal broth added during the stewing, will

make the dish more savoury.

OBS.

TAKE care to stew the fowl till it become ten-

der ; but be careful that it be not so much stewed.

as to fall in pieces, and lose its form. Perhaps it

would be better to boil the rice separately, and-

pour it upon the fowl when sent up. This is a.

good Semel-in-Septimana dish, for free-livers.

A MAcanroxnt Pix.

MAKE the paste as for any other pie, and

with it line the sides and bottom of a-neat earthen-

or china dish that will bear the fire. Then having

some macaroni that bas been boiled i1n salt and .

water, (the water well drained from it,) stew it
X3
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in a strong meat gravy, and put it at the bottom
of the dish, together with some slices of ham ;
over this put strata of pigeons, partridges, wood-
cocks, or moorgame, all cut in pieces, together
with cocks’ combs, and sweetbreads. All these
should- be parboiled with some slices of ham.
Upon them, put truffles, morels, and mushrooms;
then another stratum of macaroni with a little
butter and grated Parmesan cheese, with some
I&teppar and salt. Opver all, put the remainder of
the gravy, and about an equal quantity of cream.
Put on the upper crust with a hole in the middle,
to be covered with a rose of the same paste. The
pie being thus completed, bake it in a gentle
oven. When removed from the oven, raise the
rose, and pour in some more gravy or cream.

Replace the rose, when the dish will be ready

for the table.

OBS.
Trrs dish was sent to Ignotus from the late
Pope’s kitchen. The Italians often put sugar

into their paste.
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ANcHOVY SAUCE.

TAKE three anchovies or more; when boned
and skinned, chop them very fine, and put them
into a pan, with some gravy ; thicken with half
a pound of butter, and a little flour, shaking it
one way over the fire till it become as thick as

melted butter should be.

OBS.
‘T'rmis sauce is soon prepared, and is not expen-
sive. Bat what is sold in the shops, under the
name of essence of anchovy, when mixed . with

melted butter, constitutes a fish-sauce of equal

goodness.

50 v

To sTEw CArRP AND TENCH.

SCALE the fish; then dredge them with- flour,
and fry them in dripping. When fried, put the
fish into a stew-pan with some good gravy; afew
anchovies; a bunch of thyme ; a little mace ;
some spooufuls of mushroom catchup; and a
small slice of onion. Add some red wine, and

thicken with flour and butter. .
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OBSs.

THE present taste is, simply to boil both carp
and tench, and to serve them up with plain, or
savoury sauce. The Dutch sour-sauce is, per-
haps, the best of any, as it does not destroy the

flavour of the fish ; which is net the case when a

high-seasnned. sauce is used.

MACARONI.

TAKE of the best pipe macaroni any quantity.
Boil it in three quarts of water till it Lecome
tender ; but not so soft as to lose its shape ; then
lay it on a sieve to dry, and when nearly so, put
it into a sauce-pan with half a pint of good cream,.
a bit of butter, about the size of a walnut, a little
salt, and some spoonfuls of grated Parmesan
cheese.  Stew all tegether, and keep stirring
during the whole time, in order that the mixture
may have a uniform appearance. As the Par-
mesan cheese i1s of a very dry nature, the maca-
roni will be much improved by a mixture of mild,
but fat, Cheshire'cheese. When dished up, some

F
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grated cheese, mixed with crumbs of bread, should
be shaken over it, and the surface browned with
a salamander.
| OBS.

The addition of some mild, but fat, Cheshire
.cheese, is a great improvement. The cheese
named ‘¢ Trent Bank,”” when grated, makes a

good substitute for Parmesan.

BurnT BUTTER.

PUT half a pound of butter into a stew-pan
with six anchovies, four shalots, two blades of
mace, and four tea-spoonfuls of white pepper.
Add flour, and keep stirring till the mixture be-
come as thick as paste. When cold, put the
mixture into a pot, for the purpose of thickening
all brown sauces. When used, dissolve as much

as may be wanted in boiling water, and strain.

A CARROT SoupP.
TAKE carrots well scraped, and boil them in
water, till quite tender; then pulp them through

a sicve. Have ready some good beef gravy, to
which put the carrots; and after stewing a short
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time, put in some butter with flour, to thicken
the soup.
; O Bs,

Tris is a very wholesome soup; and on the
consideration of its making a part of our djet, I

shall medically consider it as an antiscorbutic.

WATER SoucHY..

TAKE a quart of water, a few perch or
flounders, some parsley, and parsley roots. Stew
these in a proper pan, and, when soft, pulp them
through a sieve. Into the liquor put the re-
mainder of the fish, with more parsley and parsley
roots, and some salt. - Boil till the fish is thought
enough, and then send it up in the surrounding

water, together with the roots.

0ZLs.

A few of the fish stewed down, strengthens the
water in which the fish is afterwards sent up.
For want ef this precaution, the soup has a
maigre taste. Slices of breéad and butter are ge-
nerally sent up to be eaten with the fish. In a

medical view this is a very wholesome dish.
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A stMPLE SouPr.

T AKE three quarts of good gravy. Putit into
a sauce-pan with two carrots, three or fﬂ‘ur turnips,
three or four potatoes, some celery, lettuce,
endive, parsley, and a.piece of butter with a little
flour. Stew till the vegetables become quite ten-
der, so as to permit them to be rubbed through
a sieve, after which let them be put te the soup.
Stew again for about a quarter of an hour, and

season to the taste. If too strong, add a little

water.

OEs.
® "T'ais is a very simple soup, and cannot be
said to contain either gout or scurvy. Some part

of the vegetables may be left uppulped. .

e m—— )

FisH SAUCE.

A GILL of mushroom pickle; a gill of walnut
pickle; six anchovies pounded; two cloves of
garlic; and half a tea-spoonful of Cayenne
pepper. Boil all together, and bottle when ccld.
When used, shake the bottle, and put the requireif

quantity into some melted butter.
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OBS.

SucH is the variety of fish sauces, that the
cook can have no difficulty in fixing upon one
that has the desired properties. This, by some,
is called Quin’s sauce. In this branch of cookery,
I believe every cook has his nostrum, of which,
part may be his own invention, and part may be

derived from tradition.

A CArrROT SovupPr.

TAKE a shin of beef, four quarts of water,
some onions, celery, parsley, thyme, salt, and
Pepper to the taste. Stew these together for the
space of five hours, and strain through a _hair-
sieve. When cold, take off the fat. Thén having
a sufficient number of carrots boiled, and pulped
through a sieve, put them to the soup, adﬂiug
some rice previously boiled in water. Boil and

L

send up hot.
OBS.

T'His soup may be counsidered as an antiscor-

butic.



- A MAIGRE Sour.

- “TAKE six ounces of butter. Cut it into

pieces, and put it into a stew-pan. When a little
browned, take three or four onions sliced, f[lreg
or four heads of celery, two handfuls of spinage,
some cabbage, two or three turnips, some parsley,

two or thrée cabbage lettuces, and  pepper and

salt to the taste. Stew -these gently about half

an hour, then put to them two quarts of water.
Simmer till the roots become quite tender, when
any part of them may be taken out. “Put in the
crust of a French roll, and send the dish_."urp to

table.

~OBS.
-

"THIs is a good antidote against turtle, venison,

high-seasoned soups, and ragouts. Tt is the poor

man’s soup, and contains neither gout nor séurvy.

¢ The sleep of a labouring man is sweet, whether

he eat little or much ; but the abundance of the
rich will not suffer him to sleep.” Iecles.

"
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A HARE SouP.

TAKE an old hare, and after washing it well
from the blood, cut it into pieces, and season with
Cayenne pepper and salt. Put the meat into a
stew-pan with a small knuckle of veal cut into
pieces, half a pound of lean ham, six large onions,
two heads of celery, a small bunch of pot mar-
joram, two or three cloves, and four quarts of

water. Stew gently till all the goodnesss of the

meat be drawn out, and strain.

O0BS.

A 11 soups should be made over night, as it will
give the Cook an opportunity to remove the fat.
This is the cheapest and simplest hare soup that
can be made, but if expense be not an object,
about a pint of red wine may be added a few
minutes before the stew-pan is removed from
the fire.

e it e eyt

_ A FRICANDEAU.
TAKE a large cutlet from a fillet of veal;
gnd after larding it neatly with fat bacon, put it

into a stew-pan with a little water till it become
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brown and tender. Into another stew-pan put
some carrots, onions, turnips, celery, all-spice, two
cloves, and a little pepper.” Over these, put some
slices of fat bacon 5 then put.in the fricandeau,

with some gravy, and let the whole stew till the

meat has become quite tender, and imbibed the
vegetable juices. To keep up an equal heat, put
some firc over the cover of the stew-pan.—
Send the fricandeau to the table upon sorrel,
stewed in the following manner. Take _some
handfuls of sorrel, and after being well washed
and chopped, . put it into a stew-pan.with a slice
of ham. When gufficiently stewed, give it a
gentle squeeze, and add some _g1';1v5’, a spoonful
of mushroom catchup, a tea-spoonful of vinegar, -
two tea-spoonfuls of lemon pickle, a bit of butter,
and a Iump‘ of -sugar. Stew gently, and after
taking out the ham, and chopping the sorrel
smooth with a wooden spoon, add a little more

gravy, with pepper and salt to the taste.

OBS.

T'HIs is a palatable and wholesome dish; and
as much depends on the sorrel, care must be
' Fe
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taken not to expose it to too much heat, it haviag
a disposition to change colour on the application

of too miuch fire. Under the most careful atten-

tion, it will lose much of its green colour. This
sour sauce is not confined to the fricandeaun, but
may be dressed. for all kinds of roast meat; in
which case, the cookery may be conducted in a

much more simple manner.

Mocx TurTLE Sour:
TAKLE a calf’s head with the skin en. Scald it
‘to-take off' the hair. Then boil it in a sufficient
gnantity of strong gravy, made of beef and veal.
When the head is boiled tender,. cut it into pieces
of about a qnarter of an inch square. Strain, and
after taking off the fat, put the head to the gravy.
Season with Cayenne pepper, black pepper,. salt,
marjoram, thyme, parsley, and shalot. Simmer
for a quarter of an. hour. When ready to be
served up, add furcemeat ballb, yolks of en‘gS,
and Madeira. ;
~ OBs. 5
THI1s is a most dia.bulu_al dlbh, and only fit for

the Sunday dinner of a rustic, who is to work the
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six following days in a ditch bottom. Tt is the
very essence of Pandora’s box. So,—¢¢ Get thee

behind me, Satan!”

FisH SAUCE TO KEEP A YEAR.

TAKE walnuts of the size fit for pickling. Cut,
and pound them in a marble mortar to obtain
the juice. 'To a pint of juice, put a pound of an-
chovies. Boil till the anchovies are digsolved,
and strain through a piece of muslin. Then boil
again, and add a quarter of an ounce of mace;
half a quarter of an ounce of cloves ; some whole
white pepper ; and seven or eight shalots ; a few
cloves of garlic, and half a pint of white wine
vinegar. Boil all together till the shalots become
tender ; then strain, and when ccrlld‘, beottle for use.

OES.

T'AaE bottles should not exceed in siize a quarter
of a pint. One large spoonful of this will be suf-
ficient for a common sized boat of melted butter.
Take care to strain the sauce carefully before

bottling. Housekeepers who reside in the eountry
F 3
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should never be without this saug:e in their store-
rooms, on acccount of its extemporaneous nature,
as well as for its long keeping and cheapness.
But if they do not choose to take so much trouble,
they will find the essence of anchovies a very con-

venient substitute.

AN BEXCELLENT VINEGAR.

T'O every gallon of water put a pound of lump
sugar. Boil, and skim as long as any scum arises.
Pour this sweet water into an open vessel, and
when new-milk warm, add some yest. rubbed
upon a piece of bread. When the fermentation
has continued about. twenty-four hours, put the
liquor into an iron-hooped cask, and place it in
the kitchen, or in a place where the sun will have

access to it. Lay a piece of tile over the bung
hole. 5 o

OBS.

THE month of March is the best time for
making this vinegar. It will be fit to bottle
in about six months. Place the cask in the

kitchen, in preference to exposing it to the sun.

-
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"To sTEwW BEEF STEAKS.

TAKE rump steaks cut thick ; give them a

browning in a stew-pan with some butter, and a
little water. Add a few spoonfuls of more water,
an onion sliced, two or t.h_ree anchovies, with
pepper and salt. Cover up close, and stew the
steaks over a slow fire for thﬁ‘ space of an hour,
or till they are sufficiently done. When stewed
completely tender, add a glassful of port wine, a
few oysters, some catchup, and a little E;.llcllﬂvy

liquor. Serve up hot. S

OES.

THrs dish contains a large qunantity of gout;

but if the present enjoyment be the ounly thing

" held in view, its bad effects may in a g__r;eat mea-

sure be taken off by a dinner of mutton broth, or

soup maigre, on the following day. This is a
- .‘5- -

kind of ‘sinbning and repentance; but not much
to be reproved, if regulaﬂf attended to.. 'This
practice is more justifiable than the present at-

tempt to destroy the gout by rum or brandy,
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smuggled in large quantities, into the constitution,

under the disguise of a medicine.

-

To sTEwW BEEF STEAKS.

"TAKE three or four beef steaks cut thick, and
season them with pepper, salt, and onion shred
fine. Lay them in a stew-pan with some slices
of bacon, under and over them, together witha
piece of butter. Stew over a slow fire for the
space of a quarter of an hour, -after which put
to them a pint of brown gravy, a few pickled
mushrooms, a cucumber, a few morels, and two
spoonfuls of port wine. Stew till the steaks
are become sufficiently tender; then take out
the bacon, and skim off the fat, - after which
thicken the gravy with butter rolled in flour,

-

and serve up with bread sippets.

OBS.

LY
-

Tuis is a good savoury dish, but it is not cal-

culated for gouty habits.



"To RoOAsT A CALF's HEAD.

"TAKE the bones out of a calf’s head, and wipe
the meat very dry. Make a éeasnning with a little
. beaten mace, pepper, and salt. Chop some fat
bacon very si:nail, and add to it some grated bread.
Strew this over the head ; then roll it up, and
skewer it with some small skewers. Tye up the
head and roast it, basting it with butter, or drip-
pings. e '

0Bs.

THIs is a dish of moderate expense, and may

supply the place of a more expensive one.

A sTEWED FILLET oF VEAL.

TAKE a flat fillet of veal. Lard it with thick
pieces of bacon, and season with cloves, mace,
Eﬂlt;ﬂﬂd pepper. Skewer the fillet as close as
possible, and having covered the stew-pan with
slices of fat and fean bacon, put.in the veal. Set
it on a charcoal fire, and keeping the pan close

5
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covered, let the meat fry till it become of a good

brown colour, to obtain which it mast be often

 turned. Then put in a pint of water, and some

veal gravy, with two or three blades of mace. If
a large fillet, it will require two hours for stewing.
When enough, strain off and get the sauce as free
from fat as possible. Thicken with the yolk of an
egg, beat up with a little flour and water. Serve

up with force-meat balls.

ORs,

To make the directions for preparing this dish
more berfect, the quantities of seasoning should
be mentioned ; but I find that it is impossible to
conduct the business of the kitchen, with phar-
maceutic precision. We therefore must, in most

cases, submit our palates to the judgnﬁent of the
cook.

MAcARONI.

TAKE of macaroni a quarter of a pound. Boil

it in milk and water till it become tender; then

strain ; and when putinto a sauce-pan, add to it
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two large spoonfuls of grated Parmesan cheese,
and the same quantity of cream, a small piece of
butter, salt and pepper to the taste. Boil all to-
gether for about five minutes. When put into the
dish, cover tiie mucaroni with grated cheese, and

brown it with a salamander.

- OBS.

THE cheese, known by the pame of ¢ Trent
Bank,” as before obser ved, mdy be made to sup-~
ply the place of Parmesan. %

: .
A coop MESs FOR A WEAK, OR CONSUMPTIVE

PERSON.

TAKE any quantity of veal cut into slices.
Put the meat into an earthen pot with plenty
of sliced turnips. Cover the vessel, and let it
stand up. to the brim in boiling water. Adda
small portion of salt. When sufficiently done,
serve it up. No water is required, as the turnips
arc sufficiently succunlent for the purpose of ten-

dering the meat, and extracting the juices from it.
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OoBS.

"THIS simplr;. dish contains all the juices of the
veal, with the addition of saccharine matter af-
forded by the %urnips. The veal must be well
beaten, otherwise it will be rather hard. ‘The
Romans were acquainted with @ this mode of
cookery; it was what they meant By per dupley
vas coquere. We call it Balnewwn Marie.

HARrRE SouPr.

TAKE a full grown hare, and after washing it,
cut it into pieces. Put most of the pieces into a
proper vessel, with six quarts of water, together
with a knuckle of veal, a bundle of sweet herbs,
some salt, and a little black pepper. Stew for
three or four hours, and then strain. Having left :

out three or four of the best pieces of the hare, fry

T

them in a littde butter, ;'cry quick, till they
become of a good brown, and then put them to
the snuf;. Let it simmer for a quarter of an
hour. Thicken with a little flour and butter,
and serve up hot with forcemeat balls. Some add

half a pint of red wine.
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OBS.

THis is a most excellent soup, but full of gout.

£ xperio crede Roberto.

e

"To MAKE STIiLnTteoM CHEESE.

TAKE Sixtjr quarts- of new milk, and four
qudrts of cream. When luke-warm, put rennet
as for other cheeses. Press the curd in the usual
manner, and when put into the cheese vat, turn it

over four or five times a day into clean cloths.

10% Inches deep.

The Cheese Vat

" OBS.
~STirLTON cheeses are seldom used till two yéa-s
old.  See that the rennet be perfectly sweet, for

on that the flavour of the cheese greatly depends.

BEEF STEAKS STEWED wWiTH CUCUMEER.
PARE four large cucumbers, and take out the
seeds. Cut them into slices about an inch long,

and put them into a stew-pan with fouar onions

G
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sliced, and a_ piece of butter. Fry these till
brnﬁn, and add to them a pint of gravy. Dust
in a little flour. When the cucumbers have be-
come sﬁfﬁdently tender, skim off the fat. Then
take six rump steaks, having previously beaten
‘and seasoned them with pepper and sat. Fry
these quick in butter, and when sufficiently done,
put them into a dish, and pour the cucumbers
over them. Some pefsﬂns stew the steaks and
cucumbers together, but that is not to be recom-

mended, as it makes the steaks hard.

OBS,

Tri1s dish affords a sufficient meal to persons
who bave good appetites, and who are not dis-
posed to indulge in variety. It gives Archeus
very little trouble in the examination of the con-

tents after the chyliferous process has begun.

To DrREss brRIED Cop.

SOAK the fish six hours in soft water, then lay
it on a stone or brick floor for eight hours.
Repeat the soaking for six hours, and lay it again
on the floor for two. Brush it well with a hard
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brush, and boil it gently in soft water. When
prgpeﬂy boiled, it will swell considerably, and
the flakes will come off in an a.gréea.b]e manner.
To be eaten with egg sauce and mustard, mashed

potatoes, or parsnips.

| OBS.
The directions here given for the management
of dried salt fish, previous to the. boiling, are
very judicious, and better than constant soaking.
In this mode of preparation, the fibres of the fish
are loosened in consequence of their sustaining
alternate expansion and coutraction, which oc-

casions the fish to come off in flakes.

FIBI—I SAUCE TO KEEP THE WHOLE Y EAR.

TAKE twenty-four anchovies and chop them,
ten shalots, three spoonfuls of scraped horse-
radish, four blades of mace, one quart of white
wine, two quarts of water, one lemon sliced,
one gill of anchovy liquor, twelve cloves, and
twelye pepper corns. Boil till the whole be re-

duced to one quart, then strain, and, when cold,
G 2
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put the liquor into a bottle. Two spoonfuls

ave sufficient for a boat of melt_e.d butter.

FrRIARSs” CHICKENS.

TAKE two or three chickens and cut them

into four quarters. Put them into a little more

water than will cover them. When boiled enough
throw into the boiling broth the following: The
whites and yolks of two ur'three eggs, and a
handful of parsley shred small.

Beat up, and
add some salt and black pepper.

When thrown
into the boiling broth, stir it gently to prevent
the curdling into large pieces. Serve up in a
tureen. Some veal would imp1:01fe this dish.

OBs.

Trs dish contains neither gout, scurvy, nor

rbeumatism. An admirer of high-seasoned dishes

will find this very conducive to his health, if
served up to him once'a week: Tt will give
time to Archmzus to put his house into order

after the manner of a house maid on a Saturday
nighf.
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 SAVOURY SAUCE FOR A ROASTED GoOOSE.

A table spoonful of made mustard, half a tea-
spoonful of Cayenne pepper, and three spoonfuls |
of port wine. When mixed, pour this (hot,) into
- the body of the goose, by a slit ian the apron, juét

before sending it up.

OBS.

THis is a ¢ Secret worth knowing.” It won-

derfully improves the sage and onion.

SAUCE FOR coLD PARTRIDGE, OR coLD MEAT

OF ANY KIND.

BEAT up the yolk of a hard egg with oil and
vinegar. Add a little anchovy liquor, some
Cayenne pepper, salt, parsley and shalot, both
chopped small.

OBSs.

THIs is a good extemporaneous sauce, and of
small price. It is excellent for cold lobster.
G 3
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A CrEaAM CHEESE.

TAKE ‘equal parts of cream and new milk,.
‘Pat to it a sufficieney of rennet; when turned,
break the curd, and put it into a cloth, where it
should remain to - drain; after which put it into
a mould, open at top and bottom, and gently
press it down. Cover the cheese with nettles,
and‘turn it every &ay- Some use cream alone,
and no rennet, but cheeses so made taste too much-

of butter, and soon grow rancid.

OBSH

In making cream cheeses, the utmost attention
should be paid to the rennet, which ought to be
perfectly sweet. A thing seldom attended to.

AN OMELETTE.
¥RY some butter in a frying-pan, and, when
hot, throw in eight eggs well beaten, and to
which there had prev10usly been put some
parsley shred fine. When sent up, pour upoﬂ'
the omelette a few spoonfuls of good gravy made

iot. Double it over to suit a long dish.
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OBS.
"By judiciously beating and frothing the eggs,
the omelette will improve in lightness. This is
an omelette of the simplest nature. Some per~
sons recommend scraped ham, chives, and oniens
to be beat up with the eggs, but these are not
agreeable to every palate.. Take care not to fry

the omelette too much, as that will render it
tough.

e r———

AN OYSTER OMELETTE.

TAKE six eggs, and when beat up, A" i
oysters, cleared from the beards, and chopped
small. Then add sale, nutmeg, and chopped
parsley. Fry in butter, and serve up hot. This
omelette may be made more savoury by the ad-
dition of some catchup and grated ham, or some

strong gravy.

e

A SALAD SAUCE.
TAKE the yolks of two eggs, boiled hard, a
desert spoonful of grated Parmesan cheese, a little
made mustard, a desert spuﬁnful of. Tarragon

5
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vinegar, and a large spoonful of catchup, When
well ineorporated, add four spoonfuls of salad
oil, and one spoonful of elder vinegar. Beat,
so as to incorporate the oil with the other in-
gredients. 1

OBS.
THIs mixture must not be poured upon the

lettuce, or vegetables used in the salad, but be
left at the bottom, to be stirred up when wanted.
This method preserves the crispness of the let-
tuce. Observe, that the liquid ingredients must
be proportioned to the quantity of wvegetables
used. The Romans had a raw salad , very simi-
lar to this, compounded from the Agreste Olus,
and made savoury with liquamen, oil, and vine-
gar. The liquamen was something like our
anchovy liquor, but much stronger.

e e -
To Boir RickE.
AFTER picking the rice, and boiling it a little
in salt and water, put it into a sauce-pan, con-

taining a large quantity of boiling water. Let
the rice boil till tender, then throw in a pint of
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cold water, and pour the whole into a cullender

to drain. When dry it may be served up.

OBs, 4
Turs is the manner of i&'tﬁiing rice - for curries,
or any other purpose. If carefully done, it
will not stick to the pan, and every grain will
keep in a state of separation. '

A FrRIED CURRY.

TAKI a chicken ; cut it in pieces, and fry it
in batter till brown. Take it out, and fry some
onions with a bit of butter, and then put them
to the chicken, with two spoonfuls of curry
pﬁwder, Add some thin gravy, jﬂust sufficient to
cover the chicken, and a little salt. Cover up
close, and give a quick boil for a few miﬁutesﬁ;
take the cover off, and put in the juice of a small

lemon. Stew over a slow fire till the gravy be-
]

come of a proper thickness. Serve up hot.

SAVoURY Kcas.

BOIL any number of eggs hard, and, when

cold, take the yolks and beat them smooth, with
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an equal number of anchovies, a little catchup
and a piece of butter. With this composition
fill the whites of the eggs, and that they may
stand even, cut off a little from the thick end.

QBS.

‘Tais i1s very neat side dish for a supper.
The composition put into the eggs admits of
great vai‘iety. Some grated ham, or hung beef,
may be pounded with the anchovies, but an
experienced cook does not stand in need of any
hints on this savoury subject. Thin slices of the
white cut off from the bottom, and laid over the

meat at the top, give the eggs an ornamental
appearance, -

AN EARLY SPRING Sovup.

TAKE a knuckle of veal chopped in pieces ;
2 quarter of a pound of lean ham ; a quart of
whole white pease ; two or three turnips; aleck;
and a little celery. Cut these into small picces,
and puat to them four quarts of soft water.
Boil till the meat has parted with all its juices,
and the pease have become soft. Then take out the
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meat and vegetables, and pulp the pense through
a sieve. Season with pepper and salt to the
taste. Take a bunch of-asparagus cut small
to resemble green pease, the hearts of two ox
three cabbage lettuces, and some green mint cut
small. Stew these in the soup till the vegetables be-
come tender, taking care to keep them of a good
colour, and not to permit them to remain too
long upon the fire. Should the soup prove too
thick, put to it some good broth, but if too
thin, add a little flour and water. Should it not
appear sufficiently green, pound a handful of
spinage, and put the juice, when properly
strained, into the soup, but it must not be
boiled, for that would destroy the green colour

of the spinage.

ODBs.

THIs is a very wholesome soup, bearing the
resemblance of a green pease soup. Whenever
the juice of spinage 1s ,used for greening, we
- should be careful not to put it to the soup in the
et of boiling, for that would weaken its colour.

And when asparagus is meant to resemble green
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pease, care must be taken not to subject it to too
much heat, being a vegetable that soon becomes |
soft and Iase; its colour. A considerable degree
of attention is required on the part of the Cookin

regard to the management of the asparagus.

AN OMELETTE.

TAKE six eggs. Beat them for a few minutes,
then put to them some chopped parsley, and some
fresh mushrooms stewed and chopped. Into the
pan put half a pound of butter, and when suf-
ficiently heated, pour in the omelette, and fry
to a nice brown ; but be careful not to permit it |
to continue too long upon the fire, for that would

render it tough and hard.

O Bs.
A salamander held for a minute over the sur-
face, will take off the raw appearance of the

eggs; or the omelette may be folded over. &

A SAUCE For coLD FowL, VEAL, &c ’
WHISK the yolk of an egg, then add as much
pepper and salt as will lie upon a shilling, and

-
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as much shred parsley as will lie upon half a
crown, as much shalot, or shred onion, as will
lie upon a quarter guinea, half a tea-spoonful of
made mustard, and two table-spoonfuls of salad
oil. 'Whisk all togethér, and add half a spoonful
of elder vinegar, and two spoonfuls of common

vinegar.

OBS.

T'His is a very wholesome sauce for the in-

tended purpose.

e ]
o =

A DuNeELM orF CHICKEN.

TAKE a few fresh mushrooms, peeled and
dréssed as for stewing ; mince them very small,
and put to them some butter, salt, and cream.
When put into a sauce-pan, stir over a gentle
fire till the mushrooms are nearly done. "Then
add the white ‘part of a roasted fowl, after being
minced very small. When S‘ufﬁ{%j.(:llt]}” heated, it

may be served up.
i 5
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OBS.

DericaTE stomachs often reject things of an
insipid naturey; and when that is the case, this
dish may be prescribed with perfect safety.
When fresh mushrooms cannot be got, a very
small portion of mushroom powder, or catchup,

may supply their place.

ScorcH BARLEY BroTH.

TAKE a tea-cupful of pearl barley and one
gallon of water. Boil gently for half an hour,
then add three pounds of lean beef, or neck of
mutton, some turnips and carrots cut small, a
pint of green pease, if in season, and some
onions. Let the whole boil gently for two hours
longer in a close soup-kettle, when the broth will
be fit for use. -

OBS.

THis is a very wholesome national dish, and
is held in high estimation by Archeeus ;. it gives
him no trouble, as the chyle produced by it is
of a mild balsamic nature, and incapable of

furring up the glandular system.
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SirreEr’s HEAD BrOTH.

THIS national dish is of great a;tiquity, and
only differs from the above in the addition of a
sheep’s head ; in which case, the quantity of
meat in the broth must be diminished. The
head must be singed at the blacksmith’s with a_
red hot iron, till not a single particle of wool
remain. This operation requires much attention,
as the iron must not be allowed to make any
impression upon the skin. When singed, put
the head into a tub of soft water for a whole
pight. After being well scraped and washed,
split it asunder and take out the brains, Then
put it into the kettle with the ingredients above-
mentioned, for making broth ; but take care that
the head be boiled sufficiently tender. Some
persons add the feet after hcing: singed, and

washed in cold water.
0 BS.

Tais wholesome dish is of great antiquity,
being supposed by some to be the black broth
of Lacedeemon. It can only be objected to in

H 2
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point of colour, as all the ingredients are known
to be perfectly clean. . Were objections to. be
raised against colour, what can we say in defence

of a curry, or a custard ?

A TTacacis..

T'AKE the large stomach of a sheep. After be-
ing nicely cleaned, put it to soak in cold water for
a night. Beil the pluck of a sheep till it become
v:::ry tender ; mince it small, and season with pep-
per, salt, and a small portion of onion shred small;
add a haundful of ocatmeal previously toasted, and
a quart of the liquor in which the pluck was
boiled. "These being well mixed, put them into
the stomach, which must be firmly sewed, to
keep out the water. Then boil the bag so filled
for three hours, and serve it up in a deep dish.
Though the pluck is here mentioned generally,
we must observe that ncither the liver, nor what
is called the ¢¢ cat’s piece,” is to be used. It is
the perquisite of the cat. _Anatomists call it the
spleen. Its use in the animal economy 181"1"

known to physiologists. - I shall venture to name
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it ¢¢ Archzeus’s Store-room,’” till a better use can
be found for it.

OES.

N1ce persons object to tl:‘le*appea.rance of the
bag when served up at the table ; but surely this
is an ill-founded prejudice. 'Fo compare small
things with great, the objection holds equally
good against a sausage, which is no other than a
haggis in miniature. The bag is not otherwise
used than as being made to contain' the mince-
meat.: ‘The Romans had a dish similar to this 5
but the bag they used, was the stomach of a SOW 3
an animal grateful to'them in all its parts. The
haggis admits of being made with expensive in--
gredients ; in which case, the contents should be
sent to the table without the bag. Meat pre-
pared by the heat of boiling water, without
being actually exposed to it, is a mode of cook=
ing not generally pracrised with us. The Ro-
mans knew it by the title of was dupler. Fowls
trussed as for boiling, when pur inte a sheep’s
stomach, with oysters and their liquor, and no:

water,’ are deliciously stewed; as in that mode;

H 3
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the animal juic‘eé are preserved instead of being
drawn out by boiling water. As the Scotch in
early times held swine’s flesh in great detesta-
tion, we here find a proof of it in the preference
given by them to a sheep’s stomach. TFor this
remark, I expect to have the thanks of the
learned Society of Antiquaries. The haggis may
be defended on the principle of frugality, for
which the Scotch have ever been remarkable,
and long may they continue to be so. For the
moment that the peasantry of that country depart
from the frugality of their ancestors, luxury,
with her bhorrid train, will bring misery upon
them, and put them into the situation of their
neighbours in the southern parts of this happy
island, who are rapidly advancing towards a con-
siderable degree of debasement! I Scotland
heavy taxes and high rents are kept down by
national frugality ; but the reverse is the case with
their southern neighbours. Without economy,
heavy taxesand high rents, 22us# sap the foundation
of English agriculture. So prophecies Cassandra.

On the marriage of a daughter of England with

3 Scottish king, her attendants from England in~
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troduced a more luxurious mode of living among
the nobijlity and gentry, than they had ever been
accustomed to. ’'T'he wisdom of the nation saw
the danger ; and at the instance of the bishop of
St. Andrew’s, an act of parliament was passed,
forbidding ‘the nobility and gentry to live other-
wise than as their forefathers had done.” When
our peasantry find it necessary to lay before par-
liament their situation in regard to the increased
farming expenses, let them look at home, and
there they will be sure to find a permanent relief.
To serve the farmer by raising the price of corn
at the expense of the public, is very unsound
policy, at a time when a general inclosure bill,
and an equitable commutation of tythes, would
effectually answer the purpose of relief.

As the gtreatest part of this digression was sent
to Ignotus by a gentleman possessed of the
¢¢ Second Sight,”” it is here inserted as a corner

dish, in compliment to him.
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To DRESS A BEEF STEAK OoN THE MooORs.

'THE steak being properly seasoned with pep-
per and salt, put it, with a bit of butter, into
a vessel called a conjurer; when, by the heip of a
few pieces of dry ileath, or a sheet of waste
paper, the meat will be sufﬁbiﬂ.nt}y done in a
very short time. | |

OBS.

"T'He wvessel here mamed a eonjurer, is made

of tin, with a lid'so closely fitted that the rarified
air cannot escape. It acts upon the principie: of
Papin’s digester, and requires a' small degree of
heat. To render the steak more delicious, a few
oysters may be put into the digester,, and as this
simple dish admits of a great variety, I shall ven-
ture to recommend the addition of some catchup;

to p}easé the palate as well as to satisfy the

stomach. ~ 'This is a good econtrivance for persons

whose affairs require economy in the management
of their families, and yet whose employments in
life may demand a course of substantial food.

Gentlemen, who in the grouse season, go upon

-
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the moors, should be provided with this useful
machine, which not only cooks meat, but ex-
peditiously boils water. In such situations, a few
handfuls of dry ling will make a convenient fuel.

It stews moor-game very expeditiously.

A WaiTe Sour.

INTO six quarts of water put a knuckle of -
veal; one large fowl cut into guarters; a pound
of lean ham; half a pound of rice, two anchovies;
a few pepper corns; two or three onions; a bundle
of sweet herbs ; and three or four heads of celery.
Stew all together till the soup become sufficiently
strong, then strain it through a hair sieve into an
earthen pot: after standing all night, take off
the fat, and pour the soup clear off into a
stew-pan, and put into it balf a pound of
almonds beat very smooth: boil a short time,
and run the soup through a lawn sieve; then put
in a pint of cream, and the yolk of an egg.

Serve up hot.

OBS.

* THi1s soup may be considered as chyle ready.
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- prepared, and cannot but meet with the appro-

bation of Archeeus, as it will be the means of

shortening his trouble in the preparation of chyle.

To sTEw Canrr orR T ENCH.

AFTER being gutted and :sca.led, wash and
dry the fish well with a cloth. Dredge with
flour, and fry them with dripping, or rendered
suet, until the fish become of a ligl.lt brown. Put
them into a stew-pan with a guart of gravy ; and
the same quantity of red port wine ; a spoonful of
lemon pickle ; a spoonful of browning ; a spoonful
of walnut catchup: a little mushroom powder;
a large onion stuck with a few cloves ; and some
horse-radish scraped. Cayenne pepper to the
taste. -Cover the pan close to ¢onfine the steam,
and stew gently over a stove fire, till the gravy be
left just sufﬁdent to cover the fish when put into
the dish. Then take out the fish, and put them into
the dish in which they are to be sent up. Put
the gravy upon the fire, and thicken with four,

“and a large lump of butter. Give a gentle boil,

and pour the sauce over the fish. Garnish, if
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thought proper, with pickled: mushrooms and
some scraped horse-radish.

0BS.

In stewing all kinds of fish, the utmost care
should be taken to have them sent up to the
table as hot as possible; for nc;lhing is so un-
sightly as to see the surface of the sauce in a
frozen state. ‘The same may be said of all made
dishes, where the sauce makes a conspicuous

part.

A HIARE SéUP.

Cut an old hare into pieces, and put it, toge-
ther with a. knuckle of veal, into a jug, with
three blades of mace; a litde sali; two large
onions ;. two or three.anchovies, or a red herring ;
six morels ; and five quarts of water. Put the jug
into a quick oven, where it must remain during
the space of three hours, then strain into a stew-
pan. Have ready two ounces of sago sufficiently
boiled. Scald the liver and rub it through 2

hair sieve with the back of a spoon, and put it
5
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into_the soup, with the‘sagu, which however is
not a necessary ingredient. Place the pan upon
the fire, and add half a pint of red wine: keep

stirring the soup, but do not suffer it to boil.

OBS.

No gravy can be extracted from the flesh of
. any animal equal in richness to what the hare af-
fords ; on which account, the lovers of good eating
should consider every spoonful of hare soup as
fraught‘with some danger in gouty and scorbutic
habits. Among the Romans the hare was held in

great estimation 3

Inter Quadrupedes gloria prima Lepus.
o L M.ﬁ.RTr
Alexander Severus had a hare daily served up
at his table. Ceasar says that the Britains did

not eat the flesh of hare. Britanni Leporem non
Susiant.

T'o DREsSs A CALF’s HEAD.

TAI(rE a calf’s head with the skin on. Secald
off the hair, and when well washed, split the head

LY
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and take out the brains. - Boil the head till it be-
come tender, then from one half of it take off the
flesh and cut it into small pieces ; dredge with a
little flour, and let it stew on a slow fire for about
a quarter of an hour in a rich white gravy made of
veal, a piece of bacon, and seasoned with pepper
and salt, onion, and a very little mace. 'Take off
the meat from the other half of the head in one
whole :piecé, and roll it like a collar, after having
stuffed it with forcemeat. Stew it tender in good
gravy. When done enough, put it in a dish with
the hash made of the other part of the head around
it, and garnish with force-meat balls, fried ovsters,
and the brains made into cakes and fried in butter.
Wine, truffles, morels, mushrooms, or any kind

of seasoning, to the taste.

OES.

-

THIs is a savoury way of dressing a calf’s head,
- but it must be considered as a dish not véry proper

¢ - . :
for such as are afilicted with painful fits of inflam-
matory gout,
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A Duckx STEWED WITIH GREEN PEASE.

HALF roast a duck. Pat it into a stew-pan,
with a pint of good gravy, a little mint, and three
or four leaves of sage cut small. Covér up close,
and let the duck continue in. the pan for half an
hour. Puta pint of _gre.:en pease, boiled as for

eating,

into the pan, after having thickened the
gravy. Dish up the duck, and pour the gravy

and pease over it.

OBs.

Duoucks, dressed in this manner, are full as mild
as when roasted; and sent up with seasoning and
gravy. 'This dish ‘'may be eaten in defrance of
gout or scurvy, :

STEWED PEASE witH CAarLs’s Foer.

STEW pease in the .usual manner in gravy, to
which put a small piece of sugar. Having some
calf’s feet ready boiled and boned, put them in
the centre of the dish, and pour the pease over

them,
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0OBS.

THis is a very wholesome dish. It may be
varied by substituting calf’s head in the room of’
calf’s feet, or anjf other tender meat. A few
stewed oysters would not make a bad dish, with
stewed pease poured over themj; but Ignotus gives
this only as a spe'cul,eition, on the ?al-ue of which
Archatus must decide. ﬁpi:::‘agc_, m*rsmw:el, stewed

in gvavy, mwakes a good substitute for pease.

GREEN PEASE sTEWED wiTH LETTUCE.
BOIL the pease in hard water with a little sale’
till nearly enough, after which let them be druim‘;d
in a sieve. Cut the lettuces and f:ry them in but-
‘ter ; then put them and the pease into a stew-
pan with some good gravy, pepper, and salt,
Thicken with flour and butter, and add a little

shred mint. Send up hot.

OBS.
T'a1s is a very pleasant savoury dish, and as far
as a few spoonfuls go, is not capable of doing any

harm.
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A DunErLmMm oF MurToN.

TAKE the caul sent in with a leg of veal, and"
lay it in a dish as deep as a punch bowl. Then
take the lean part of a leg of mutton, chop it very
small, and add to it a third of its weight of suet
and some beef marrow, the crumbs of a penny
loaf, the yolks of four eggs, two anchovies chop-
ped small, balf a pint. of red wine, the rind of
half a lemon grated, and some pepper and salt.
Mix all like sausage ‘'meat, and lay it in the caul
placed in the dish. Close all up with the canl
that hangs over, and send the dish to bakeina
quick oven. When sufficiently done, turn it upon
a dish, and pour sver it some hot brown gravy,
Send up with venison sauce in a boat. In’ the

north, this is called, a Royal Haggis.

OBS.

IT is a singular circumstance, that persons of a
gouty habit should be most fond of high- seasoned
dishes, such as the above: To deprive so nume-
rous a class of men of a gratification that Nature
so loudly calls for, would be deemed an act of

cruelty ; and as Ignotus himself belongs to that
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class of men, he ventures to make the following .
prnpﬂéul for the good of all: Let the Podagric
enjoy his saveury dishes, on condition that every
fourth day he submits to eat fish, plain meat, and
a meagre soup. ‘T'o this mode of 1iving, Avchzns
can have no reasonable objection, ‘especially as’
the family physician will bé disposed to interpose,
now aund then, some g,fentlc physic. Upon this
head, Celsus speaks very sensibly, where he says,
¢ That a healthy man under.his own government,
ought not to tie himself up to strict rules, nor to-
abstain from any sort of food: That he ought
sometimes to feast and sometimes to fast.”—
- When applied to eating, r.u::tthimé,r is more true than .

that, Bonarwm rerum consuetudo pesstma est. -

Fisti1 SAUCE FOR KEEPING. -

TAKE twenty-four spoonfals of white wine,
twenty spoonfuls of white’ wine vinegar, a few
sjmnnﬁl!s of catchup; a bunch of sweet herbs,
some onicns sliced, a few pickled mushs+soms, and
a small quantity of pepper. Let these ingredients

I3
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simmer together about a guarter of an hour, then
strain through a fine sieve; and bottle for use.
T'o half a pound of butter rolled in flour, put six
spoonfuls .of the above liquor, and when put into
the sauce-pan, add a spﬁunful of cream. Keep

shaking the pan one way till the whole form an
uniform mixture.
OBS.

"I'aars is a very mild satice ; and as the guantities
of some of the ‘ingredients are but vaguely stated,
the housckeeper is here desired to supply that de-
ficiency ; and indeed, the same omission will apply

by
to many other receipts contained in this small
volume, all of which every housekeeper, if she is
vpon good terms with Archaeus, will be able to

supply.

e
- %

A i::HEAP_FISH SAUCE.

TO halfa pound of meclted butter, put the j‘orli{s
ef two eggs, well beat, and a spoonful of elder

vinegar, Shake, or stir, one way till the whole

be well incorporated.
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TH1s sauce was communicated to Ignotus by a

L

Burgomaster of Amsterdam on his death bed.

A SAvVvOURY SHOULDER OF VEAL.

TAKE a shoulder of veal and cut off the
knuckle and flaps. Skin it as is done with a loin
of mutton, taking care to leave the skin fast at
the knuckle end. . Then lard the joint very thick
with fat and lean bacon,. sprinkling over it some
pepper and salt. Rub the surface over with the
yolk of an egg, and strew upon it some grated
bread, a little, fresh parsley shred small, some
lemon-peel chopt very fine, and a few pickled
mushrooms minced very small. Over these re-
turn the skin, and skewer it down. Pat the
shoulder into a stew-pan with a lump of bufter.
Stew till of a light brown, and keep turning it to
prevent its sticking to the pan. When made
brown, put to it a quart of water and a spoonful

of catchup. Let it stew till sufficiently done,
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which may be known by the loose appearance of
the bone.  Thicken the gravy with a little flour
and butter, and when ready to be served up, re-
move the skin. Add forcemeat balis, mush-

rooms, truffles, and morels. "The larded side to

be uppermost in the dish. Garnish with slices of

lemon.

OBS..

Waen well dressed, this is a most excellent
dish, but it requires a considerable degrce-ufat-
tention on the part of the Cook, particalayly in
the manner of taking off the skin, which, from
its extreme thinness, can only be ‘done by attach-
ing a thin slice of the meat. This operation
requires a sharp knife and a steady hand. Where.

there is a gouty tendency, this dish must seldom
be indulged in.

To BuUTTER CRABS.

PICK the meat from two or three crabs, and put

it into a sauce-pan with a quarter of a pound of

butter, a spoonful of lemon juice, three spoonfuls
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of gravy, with peppér, salt, and nutmeg to the
taste. Give a gentle boil, and serve up hot.
OBS. _
THis is a very savoury dish. It is usual to

send it up in the shell of a crab, but that is a val-

gar way.

_

PoTTED BEEF.

TAKE four pounds of beef, free from skin or
sinews, and rub it over with a composition of
sugar, salt, and salt-petre, about half an ounce of
each to the quantity of beef. In that state, let it
lie for twenty-four or forty-eight hours, turning
it over three or four times. ‘Then put it into an
oven with a little chopped suet,”and about half a
pint of water. When sufficiently stewed, drain
the fat and gravy from the meat, and pound it
in a marble mortar till it become perfectly smooth,
adding to it some Cayenne, white Répper, salt,
a little pnunderd ‘mace, a little of the clear
gravy, and about half 4 pound of butter melted
to an oil, and added gradually during the beating.

When reduced to an uniform and smooth con-
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sistence, put it into pots, and cover with melted
butter. -

- oBs.

WuEN the stomach requires solid animal food,
and is deprived of the 'assistunce of mastication,
this kind of potted meat may be recommended,

as being restorative, and easy of digestion.

A CreEamM CHEESE.

TAKE a quart of cream, and pour uijon it
half a pint of new milk so heated as to make the
whole ef the warmth of inilk from the cow. Then
add to it two spoonfuls of rennet, and let it stand
before the fire till the curd be formed. Break
the curd as little as possible, and puat it into a
frame made of oak ru-'nc:d, seven inches long
within, four inches wide, and three inches and a .
!‘.l-‘rl!f deep. This® frame being open at the top
and bottom, it must be placed upon rushes to
permit the whey te run out"; to encourage which,
a board must be put within the frame to support

a weight to press down the curd, between which
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and the curd some rushes must be put. After
standing two days, the rushes must be renewed,
when the cheese should be taken from the vat,

and turned as often as necessary.

: OBS. :

Tais is a much better chieese than when made
of all cream without rennet, as it contains a due
proportion of cheesy and butyraceous matter. In
making cream chcesés, the utmost attention
should be paid to the rennet which ought to be
perfectly sweet. W ithout this precaution, it will~

be impossible to make a good cream cheese.

To sTEwW PEASE.

PUT a quart of green pease into a pan, with
two cabbage lettlx-fccs, four young onions, a little
thyme, mint, pepper and salt, and some bard
water. After boiling till the peuse are half done,
pour off the water, and put in a pint of gravy,
with a slice of lean ham, and a lump or two of
sugar. When the pease are bécome sufliciently
tender, thicken with butter rolled in flour ; and

when served up, remove the ham.
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: OBS.

STEWED pease are, 'in general, an acceptable
dish, but being disposed to produce a considerable
degree of flatulency, they are not in all cases, to
‘be recommended. Upon the whole, the pease will

stew very well without the lettuces and onions.

MurTon CHOPS,

CU'T the best part of a neck of mutton into
chops, and season them with pepper and salt
When put upon the gridiron, let the fire be-clear,
and very hot, and keep frequently turning the
chops. When sufficiently done, send them up
as hot as possible. .The best chops are cut
from that part of the neck which is covered with
fat, and which must be carefully removed. At

the same time, the ends of the bones must be
neatly chopped off.

O Bs.
"THis igla true jEnglish dish ; and as much
of its merit depends on its being sent up hot,
it can only, with propriety, make its appearance

2
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solus, A chop amateur can only relish it in

the place where it is cooked, or within a few

yards.

- o———— ey

GarLLina CuRDs AND WHEY,

TAKE a number of the tough coats that line the
insides of the gizzards of turkeys and fowls, and
afier clearing them from the contained pebbles,
strew a little salt upon them, and hang them up
to dry. When inteﬁdqd for uée, break a few
pieces, and pour upon them some spoonfuls of
boiling water. After standing all night, the
infusion may be used in the same manner as

rennet, made from the stomach of a calf,

255411

IT is a singular ecircumstance, that those strong
semi-cartilaginous substan_cea should have the
power of coagulating milk, forming curds and
whey.of a sweeter and more delicate nature than
w hat are made by rennet. , In pouliry, the crop,
or first stomach, does not éeen}‘ to contain any
gastric juice, its office being only that of a ma-.
cerating vesscl. . The gastric juice is, conse-

K
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quently, to be sought for in the gizzard, or se-
cond stomach, where it acts in aid of the tritura-
tion, an operation perfartﬁed by the strong mus-
cular action of the gizzard upon the contained
pebbles. Without this contrivance, the seeds
and grains on which the poultry féed, would pass,
without contributing any thing towards nutrition.
Birds of prey, whose food consists of animal sub-
stances, have no gizzard, as they do not stand in
need of such an organ, their digestion, from the
nature of their food, being of necessity per-

formed in a muscular crop.

This preparation of milk, when sweetened
with sugar, makes a wholesome supper for per-
sons of a delicate, or consumptive habit, being

entirely free from the disagreeable flavour of
rennet.

Milk consists of chee_sy, butyraceous, and
watery parts, and, on acgount of the warmth,
and the mechanical process of the stomach, joined
to the chemical properties of the acid genefateﬂ
in it, it necessarily is made to coagulate in all
stomachs. Indeed, it makes nmo difference whether

we take the cream, cheesy part, or whey, in



e T
succession, or whether we consume them united
in the mass of the milk. In the former case, the
separation takes place without; z@nd in the latter,
within the stomach. Such being the case, this
preparation of milk is a more elegant form than
milk alone, and will, in general, be as acceptable

to the stomach.

CrimpPiING Fisu,

IN Holland, and in families where the dressing
of fish is scientifically attended to, the operation
of crimping -is performed upon most kinds of
fish., When it can be done, this crueil ofmrution
is performed upon the living fish; but it answers
-nearly as well, if perfermed within a few hours
after death. 'T'he fish, when scored to the bone,
is said to be crimped, in which state, or cut
into pieces, it is committed to the fish-kettle, after
lying a few hours in cold silt and water. And
here a question occurs, why the Epicure should
give the p}efurenee to fish after it has parted with
a considerable portion of its rich and solubie parts
in the boiling water ? Of this question, Ignotus

K2
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can see no other Solution than, that as the fish has
become harder, the masticating powers are longer
employed, to the great comfort of the Ipicure,
whose palate would reluctantly part with a soft

morsel, if another was not immediately to follow.

To sTEW PEASE.

PUT a quart of pease into a stew-pan, with
about a quart of gravy, some pepper, and salt,
and a lump or two of sugar. Stew till the pease
become sufficiently tender, and thicken, if re-
quired, with a piece of butter rolled in #four.
Serve up as hot as possible, in a covered dish.
Some add a slice of lean ham, to be taken out

when the pease are sent up.

OBS.

IenoTUus does not ﬁpprnve of stewing a variety
of vegetables with the pease, as they serve only
to disfigure the dish, without adding any thing
to the flavour of the pease. The gravy must be
"strong.  When the pease are old, they should
be half boiled in hard water before being put
into the stew-pan.
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PorTEp BEEF.

PUT four pounds of beef into an earthen pot,
with a few blades of bruised mace, a MAarrow-
bone, and a pint of water, Let the pot remain
for the space of three hours in a hot oven ; after
which, the beef and marrow, with as much of the
gravy as may be required, should be pounded,
and reduced to a smooth pulp in a marble mortar,
all bard and sinewy parts being previously re-
moved. Then take half a pound eof anchovies,
and after washing and hnning themn, let them be
reduced to a pulp, with a little of the gravy that
came from the beef. Season with pepper and
salt, and after beating the anchovy and beef into
an uniform mass, put it into pots, and cover with
melted butter in the usual way. Half an ounce
of saltpetre, and the saine quantity of sugar and
salt, should be rubbed into the meat twenty-four .

hours previous to its being put into the oven. .

DBS-

THE marrow and anchovy not only add te the -

flavour of the meat, but serve to keep it longes
K3
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In a moist state. Some persons use oiled butter
instead of marrow, but Ignotus gives the pre-

ference to marrow, as being more congenial to
. the beef.

S

SAVOURY JELLY.

MAKE a stiff jelly with beef, veal, and ham;
season with pepper and salt, a blade or two of
mace, and an onion. When blood-warm, put to
it the whites of two or three eggs, and run it
thfough a jelly-bag. When clear, pour the jelly

upon the meat.

OBS.

GoosE-PIE, or any kind of meat-pie intended
to be eat cold, will receive much improvement
from being covered thick with a savoury jelly,
which should be quite clear, and. as transparent
as a Topaz, to effect which it should be l‘._:ﬂﬂ.dﬂ

over nighr,

STEwED CobD.

CUT some slices of cod, and season with nut-

meg, pepper, and salt. Put shem into a stew-
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pan with three gills of water, and a little gravy.
Cover up close, and after stmviﬁg a short time,
put in half a pint of white wine, some lemon
juice, a few oysters with their liquor, a piece of
butter rolled in flour, and two or three blades of
mace. When the fish is sufficiently stewed,
which will be in about fifteen minutes, serve up,

with the sauce over it.

©BS.

A, -

THE Society established for the suppression of
vice, having taken into their serious considera-
tion the immoral tendency of high-seasoned
dishes upon the manners of mankind, readily
prevailed on the Minister to meet their wishes,
by laying a heavy duty on pepper, salt, and
wine, thinking, that by cutting off the sources
of culinary inflammation, the simplicity of an-
cient times would be restored. But, like most
plans of reformation, the €¢good intention’ was
the only thing left for the consolation of the pro-
jecitnrs,.us Perigord pie, Tench, and Tartle, rose
twenty per cent. immediately on the dyties being
Jaid. An instance of the obstinacy and dei:ravity

of mankind. : ' 2
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FBORISED W QODCOCKS.

€UT in pieces two Woodcocks that have been
half roasted, and put them into a stew-pan with
three quarters of a pint of gravy, an onion stuck
with a few cloves, some pickled mushrooms, a
small anchovy, a piece of butter rolled in flour, a
blade of mace, and pepper and salt to the taste.
Simmer for about fifteen minutes, (but do not
boil) towards the end of which time, put in halfa
pint of red wine. Serve up hot, and in a dish

ornamented round the brim with paste.

OBSs.
Woobncocks are generally roasted, but where

they are plentifal, this mode of dressing consti-

tutes a palatable variety.

BreEAD For ToAsT AND BUTTER.

TAKE two pounds of flour, after being gently
warmed before the fire, and rub into it half a
pound of warm mealy potatoes. When well

mixed, add a proper quantity of yest and salt,
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with warm milk and water sufficient to make
into dough, which must be 'ai_lo_wed two hours to
rise, before being formed into a loaf. Put the
loat into a tin to preserve its shape, and when
placed in the oven; take care that it be not over-

browned. -

OBS,

THE lovers of toast and butter will be much
pleased with this kind of bread. The potatoe is
not here added with a view to economy, but to
increase the lightness of the bread, in which state

it will imbibe the butter with more freedom.

A TAME IDUCK STEWED WITH GREEN FPEASE,

AFTER putting some sage and onion into the
body of the duck, half roast it, and put it into a
stew-pan with a pint of gravy, a little mint, and
a few leaves of sage, chopped small. Cover up

“close, and after stewing about half an hour, put in
a pint of green pease lightly boiled, and a few
grains of salt. Thicken the gravy with butter’

and flour in the usual manner. When sufficiently
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stewed, dish up the duck, with the gravy and

pease poured over it.

OBS-

THouGH this is a savoury dish, it cannot be

considered as an inflammatory one.

'T'o sTEW A HAanre.

CUT up the hare as for eating, and pat it into
a large sauce-pan, with three pints of beef gravy,
a pint of red wine, an onion stuck with cloves, a
bit of horse-radish, two blades of mace, one an-
chovy, a spoonful of walnut catchup, one of
browning, half a lemon, Cayenne pepper and sal¢
to the taste. Cover up very close that the steam
may not escape, and stew over a gentle fire for
the space of two hours. When done enough,
put the meat into a soup dish, and thicken the
gravy with a lump of butter rolled in flour.
Give a gentle boil, and pour the gravy over the
hare. |

%
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OBS.

THIs is a very savoury dish, and is liable to
the objections made to high-seasoned dishes in
gouty habits.

To sTEwW PARTRIDGES.

AFTER trussing the Partridges, stuff their
craws with forced meat, and lard them down the
sides; then roll a lump of butter in pepper, salt,
and beaten mace, and put it into the bodies. Sew
up the vents, and after dredging them, fry them
to a light brown ; then put them into a stew-pan,
with a quart of gravy, twe spoonfuls of Madeira,
or white wine, a spoonful of mushroom catchup,
two tea-spoonfuls of lemoen pickle, an anchovy, a
quarter of a lemon sliced, and a sprig of swcet
marjoram. Cover up close, and stew for about
half an hour; after thickening the gravy, if ne-
cessary, pour it over the partridges, and setve
them up with boiled artichoke bottoms, cut in
quarters, and placed round the dish.

- ‘
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THIS is a savoury dish ; and though Archzus
is an enemy to high-seasoned dishes, Ignotus is
of opinion that he will not object to it, if not too
often repeated. Stomachs may be so far vitiated
as to lose all relish for plain roast, or boiled
meat, . in which case the patient should apply to
his physician, rather than per:;‘-ﬂvere in the con-
stant use of savoury and hi.gh-se;;ﬁnned aisiies, to
the great annoyance of Archseus, who cannot
dischirge his necessary duty without a supply of
such bland particles as are afforded by unadul-

terated flesh meat.

PEASE Soup, MAIGRE. ‘ .

TO a quart of split pease put “three quarts of
water, and boil gently till the pease are perfectly
dissolved ; then pulp them through a sieve, and
return them into the water, with the addition of
carrots, turnips, celery, leeks, thyme, sweet
marjﬁaram, onions, three anchovies, or a red

%
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herring, and a few pepper-corns. When sufhi-
ciently stewed, strain, and put to the soup some
browning. Add catchup and salt. Send up with
fried bread cut into small squares.

"
LJ 3
1 -

ltooioMus Rl B OB ) .

Tuis is a good set-off against high-seasoned
dishes. . An occasional; abstinence: that does not
allow the stomach to be quite empty at any one
time, [is a measure highly salutary, and for reli-
fgiuﬁs 'purpﬂses, is, -perhaps, preferable ro long
fasting, a practice medically to be condemned.
An honest Physician who, regardléss of his fees,
can view with pleasut;e the healthy state of a
family where he has been received with kindness,
will be happy in the recommendation of a practice
‘that is calculated to pre$ﬂ1've the genéral health
“f “his .f'rit:nds., Buat to the disgrace of a pro-
fession, otherwise wscful and honourable, there
are some men, who, like the savages upon a
rocky coast, view an epidemical disease as a

¢ God-send 2!
|
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A Fisa Sour.

"TAKE four pounds of scate and four quarts of
water. Boildown to two; then add six onions,
some sweet herbs, parsley, carrots, and turnips,
with a small bit of celery. When sufficiently
boiled, strain off, and thicken with a piece of
butter rolled in flour. Take the inside of a small
roll and fry it. ‘Then c‘hap some of the fish
with a little parsley and butter, and put it to
the soup, with seasoning to the taste. Fill the
roll with some of the fish, and send up hotin 2

tureen.
OES.

In this receipt for a maigre soup, much is left
to the taste of the Cook. It constitutes a very
palatable dish, and comes well recommended to

Ignotus.

A PeEAsE Sour, MAIGRE.

BOIJL pease, turnips, carrots, celery, onions,

anchovies, leeks, and all sorts of sweet herbs,
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in the requisite gquantity of water. When sufhi-
ciently tendered, strain, first through a cul-
lender, then through a sieve. Take a quarter of
a pound of butter rolled in flour ; brown it, and
add it to the soup, with twe or three spoonfuls of
catchup. Add some cut turnips, carrots, leeks,
and lettuce, after being separately boiled. Season
with pepper and salt. If wished to be green,
bruise some spinage, and add the juice- to the

soup when about to be removed from the fire.

OES.

THE ingredients of this soup not being mi-
nutely described as to qguantities, much must be

left to the taste and judgment of the Cook in the

composition of this very excellent soup.

A WuITE PEASE Sovep, MAIGRE.
- TAKE half a pint of whole white pease, and
boil in three quarts of water, with four large
oenions, a bundle of sweet herbs, one head of
celery, four blanched leeks, one parsnip, one car-

¥ot, one turnip, three cloves, and two or three

4 L2
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leaves ‘of mace. When boiled down to three
pints, rub the ingredients through a sieve, and put
them and. the soup again upon the fire, with a
piece of butter rolled in flour. Having beat three
eggs into a. pint of eream, put them gradually
into the soup, which must not be suffered. to boil.
If agreeable, some fried spinage and fried bread
may be added. . 1

OBS.

Tmais is a very good maigre soup. ‘Whole

pease exceed in flavour those that are split.

To roasT A FowL wiTeH CHESTNUTS.

BOIL about a dozen and a half of chestnuts
till tender, and afier taking off the outer and inner
coats, pound a dozen of them in a mortar. Par-
boil the liver of the fowl, and beat it smooth, to-
gether with a quarter of a pound of bacon.
When the bacon is sufliciently pounded, add
'parsley and sweet herbs chopped fine, -and season
with pepper and salt, and such spices as aré

most agreeable. Add the pounded chestnuts, and

.
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with the mixture fill the crop and body of
the fowl. For sauce, take the remaining chest-
nuts, and after pounding them very smooth, put
them, together with a few spoonfuls of grav¥, and
a glassful of white wine, into some melted butter.
When served up, pour the sauce over the fowl,

or only into the dish.

OBsS.

A fowl so stuffed, wmust be roasted upon a
hanging spit, with the neck downwards. This
is a dish of French extraction, and if scientifically
conducted, will be found very palatable. The
English Cooks keep all their spices in separate
. boxes, but the French Cooks make a spicey mix-
ture that does not discover a predominancy of
any one of the spices over the others. In this,
there is a great deal of good sense, as it enables
them to season their dishes in an equal and
uniform manner, which is not the case with us.
Upon this principle, the Curry powder is pre-

pared.
ES
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AN OMELETTIE. : J
BREAK any number: of eggs, and put to them
 the juice of an orange. - Season with a little salt,
and put in a few spoonfuls of gravy.. Beat up
all together, and put the mixture into a pania
which a portion of butter. has. been melied.
"T'ake care that the omelette does not stick to the
pan, and be careful that it does not remain too
long upon the fire, as that would occasion it to
become tough and hard. A salamander held over
the surface will take off the raw appearance of the
eggs ; but folding over is the better way.

O BS.

THis kind of omelette was the invention of 2
lady who had it regularly served up at her table
three days in a week, and who died at the age of
ninety-scven, with a piece of it in her monuth.
Persons who form their judgments on a few acci-
dental cases, are at liberty to use this, in proof of
fried eggs having the property of lengthening
life beyond the period of three score and tem:
T'his being an age of credulity, the parent of im-

position, Ignotus is informed from respectable
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authority, ' that in consequence of ‘this accidental’
longevity, eggs have risen ninety per cent, in the
small town  of Wells, in North America, where

the oldlady was born and died.

AN AxcHovy ToasT.

TAKE six or seven anc:haivies, and after boning
and skinning them, pbund them in a marble
mortar, with half an ounce of butter, so as to
make the' mass - of “an ‘uniform colour. Spread
upon narrow pieces of toasted bread ; or it may
be sent up in the form of a Sandwich.

O Bs.

THis savoury toast is sufficient to 'quiet a
craving .stomach at_nudn,' without the aid of ham,
chick-er-.r;,'_ ﬁtf:;c{)_ld _beéf. (L Woe unto’ thee, O
Land, when thy Princes eat in the mdfning.“‘
Archzus complains, that the innovation of eating
meat between mecals gives him an intolerable de-
gree of troﬁblé, as it takes up the time that he
coald better Employ-in his other important duties.

Van Helmont gafe the name of Archzustoa spiritl
that he supposed existed in the body, for the pur-'

pose of regulating and keeping in order the innu-

5h
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merable glands, ducts, and vessels; and though
this spirit visits every part, his chief post is at the
upper orifice of the stomach, where he acts the
part of a custom-house oflicer, allowing hothing
to pass unexamined ‘that, by the law of nature, has
the appearance of being contraband. This part of
his duty being onlv required during meal-times,
the remaining part of the twentyv-four hours (for
he never sleeps) is employed in rubbing, scrub-
bing, and repairing the waste of the body occa-
sioned by the continual fri&ion of the fluids against
the sides of the containing vessels. For this last
purpose, and an important one it is, he is sup-
posed to select from the chvle such particleshas
he may stand in need of; but as he may
sometimes be in want of one kind more than of
another, he very judiciously obtains it by bring-
ing on a lencging for a particular kind of food.
For examnle, when the internal coat of the in-
testines is abraded by a Diarrhcea or Dysentery, &
longing is brought on for fried tripe with
melted butter, as containing the greatest quan-
tity of marerials proper for the repair of bowels

so disordered. To this circumstance, maodern
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physicians do not sufficiently attend; neither are
they sufficiently awake: to the necessity of pre-
scribing a diet for persons in health, whose chyle
should _be of a mnature for supplying Archeus
with gereral materials without compeliing. him to
call for them. = The folly,  therefore, of keeping
to one kind of diet, whether ‘hich or low, is
abundantly - evident, 'as. in that case, Archeus
must sometimes be overstocked with materials
that lie may have no occasion for, and be in
want of such as his office may stand in need of.
And here it will be necessary to remark, for the
information of medical men, that a. microscopical
examination of the chyle of different men, made
after sudden deaths, has proved to a demonstra-
tion, that the chyle of the human body contains’
different shaped -particles, round, owval; long,
square,. angular, kidney-shaped, heart-shaped,
&c. varying according - to the food taken in.
In consequence -of-this important’ discovery,, the
practitioner ‘has only to direct such food as may
contain the particles that Archseus may stand in
need of. For example: Are the kidneys dis-

eased ? Then prescribe stews and broths, made
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of ox, deer, and sheeps’ kidneys.. Asthmas
require dishes pirépared from the lungs of sheep,
deer, calves, hares, and lambs.  Are the in-
testines diseased ? ‘Then prescribe tripe, boiled,
fried, or fricasseeds When this practice has
become general, Archaus will be enabled to
remove every disease incident to the human
body, by the assistance of the cook only. And
as all persons, from the palace to the cottage,
will receive the benefit of my discovery, I shall
expect a Parliamentary reward, at least equal to
what was given to Mrs. Stevens, Dr. Jeuner; aud
Dyr. Smyth. On the last revision of the College
Dispensatory, among other things of less moment,
such as ordering fomentations to be made with
distilled water, the name of Archseus was changed
into Anima Medica, as more expressive of a
BMlawd Servant of all Work. With men of deep
researches, 1 will not dispute the propriety of the
altegation, as I conceive that such a violence
could not be done but afrer serious investigation.

In order to give my readers a more compre-
hensive 1dea of the government and powers of

Archeeus, 1 shall beg leave to present them with
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the following Dialogue between him and Dr.
¥ranklin, when in France, on the subject of the
gout, which for sound sense exceeds all that has
ever been written on that dreadful malady.

-

T rere———

DiALOGUE.

Dyr. Franklin. Eh! Oh! Eh! what have I
done to merit these cruel sufferings ?

Archezus. Enough, Enough: youn have ate, and
drank .too much, and ever indulged those legs of
yours in their indolence.

Dr. FPranflin. Who is it that thus accuses me?

Archeeus. It is I, even I, Archaus.

Dr. Franklin. What! my enemy in person!

Archeus. Nol not your enemy.

Dr. Franklin. I repeat it, my enemy ; for you
would at once torment my body to death, and
ruin my good reputation : you reproach me as a
glutton and a drankard ; now all the world that
knows me will allow that I am neither the one nor
the other.

Archeus. The world may think as it pleases:

it is always very complaisant to itself, and some-
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times to its friends ; _but I know full well that the
uantity of nourishiment proper’ for one who uses
suitable exercise would be too much for another
who uses none. ' g7

Dr. Franklin. I take—Eh !'—Eh—as much ex-
ercise—Eh!—as I can. You know my sedentary
state ; and, in regand to that, it would seem, Sir,
you might spare me -a little,  seeing it is not ai_tu-
gether my fault. :

Archeeus. Quite- otherwise ; ynu‘r Lf-l}eturic and
your politeness are thrown away ; your apology
avails nothing. If your situation in life is a se-
dentary one, your amusements and recreations
should be active. You ought to walk or ride ;
or if the weather prevent that, play at Billiards.
But let us examine your course of life. While
.the mornings are long, and you have leisure t0
go abroad, what do you do? Why, instead of
gaining an appetite for breakfast, by salutary es-
-ercise, you amuse yourself with books, pamphlets,
or gazettes, which commonly are not worth the
-reading. Yet you eat a large breakfast, four
-dishes of tea, enriched with slices of hung beef

and ham, which I fancy are not the most digast.iblﬂ
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- things. Immediately afterwards, you sit down
to writing at your Bureau, or discourse with per-
sons who apply to you on basiness ; thus the time
passes till one, without any kind of bodily exer-
cise. But all this T could pardon, in regard as
you say, to yﬂur- sedentary condition. But what
is your practice after dinner. Walking in the
beautiful ga.rderns of those friends, with whom
you have dined, would be the choice of men of -
sense : yours is to be fixed down to a game of
chess, where they find -}fnu thas engaged for two
er three hours! This is your perpetual recreation,
and the least eligible of any for a sedentary man,
because, instead of accelerating the motion of
the fluids, the rigid attention it requires helps to
retard the circulation, and. obstructs internal se-
cretions. Wrapt in the speculations of this
thoughtful game, you destroy your constitution.
- What can be expected to result from such a
course of living, but a body replete with stagnant
humours, ready to fall a prey to all kinds of
dangerous maladies, if the gout did not bring
you relief by settling these humours in their
| 2 M |
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-proper places. If at was in some alley in Paris,
deprived of walks, that you played a while at
chess, who would not excuse you? but the same
taste prevails with you in Passey, Auteuil, Mont-
marte or Savoy : places furnished with the finest
ig-ar.dens and walks ; and beautiful ladies, who
there breathe a pure air, and render the air still
more inviting by their most agreeable and in-
structive conversation ; all which you might en-
" joy by frequenting the walks! Buat all are as
certainly rejected for this abominable game of
chess. Fie, then, Dr. Franklin! But amidst
my instructions, I had almost forgot to bestow
some wholesome correction : so take a twinge.
Dyr. Franklin, Oh! Eh! Oh! Ohbbh! As
much instruction as you please, Sir, and as many
reproaches; but pray, Sir, a truce with your
corrections. ¥
Adrchaus. The very reverse ; I will not abate

a partcle of what is so much for your own good;

so take auother twinge. k
Dr. Franklin. Oh! Ehh! It’s not fair to say 1

take no exercise, when I take it very often ; going

out some miles todine,and returning in my carriage.
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“drcheus 'This, of all imaginable exercises, is
the most slight ‘and insignificant, if you allude to
the motion of a carriage suspended on springs.
In observing the degree of heat nbfaizled by the
different kinds of movement, one may form an
estimate of the quantity of exercise glVEI] by
each. Thus, for example, if you turn out to
walk in winter with cold feet, ia an hour’s time:
you will be in a glow all over; ride on horse-
back, the same effect will sr:a;rcély be produced
by four hours round trotting ; Dut if you lall in
such a carriage as you use, you may go a journey,
and gladly enter the last inp, to warm your fe‘et,
by a fire. Flatter yourself, then, no longer; that
an hour’s airing in your carriage deserves the
name of exercise. Providence has appointed few
to roll in carriages—to all he has given a pair
of legs, which are, in truth, machines infinitely
more commodious and serviceable. Be grateful,
then, and make a proper use of yours. Would
you know how they forward the circulation of
your fluids in the very action of transporting
you from place to place; observe when _ynu'

walk, that all your weight is alterpately thrown
M 2
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from one leg to the other ; this occasions a great
pressurc on the vessels of the foot, and propels
their contents. When relieved by the weight
being thrown on the other foot, the vessels of the
first ave allowed to replenish; and by a return of
the weight, this repulsion again succeeds: thus
accelerating the circulation of the blood. The
beat produced in any given time, depends on the
degree of this acceleration ; the fluids are shaken,
the Lumours attenuated, the secretions are facili-
tated, and all goes well ;3 the cheeks are ruddy,
and health is established. Behold your fair
friend at Auteuil, a lady who received from
bounteous Nature more really useful science, than
half a dozen such preteusions to philosophy as
you have been able to extract from all your
bocks. When she honours you with a visit, it is
on foot ; shie walks all hours of the day,-and feaves
indolence and its concomitant maladies to be en-
dured by her horses. See at once the preserva-
tive of her health, and personal charms. On the
other hand, when you arrive at Auteail, its in
your carriage, though its no farther from Passey

to Auteuil, than from Auteuil to Passey.
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Dr. Franklin. Your- reasonings grow very
tiresome.

Archeus. I stand carrected ; I will ;be_ stlent
and continue my office ; take this, and this. :

Dr. Franklin. Oh! Ohh!—Talk on I pray
you. : g

Archeus. No, noj; I have a good number of
twinges for you this night, and the rest you may
‘be sure of to-morrow.

Dir. Franklin. What, with such a fever ; Ehl
Eh '—1 shall go distracted, can no one bear it
for me?

Archeeus. Ask that of your horses ; they bave
served you faithfully. e

Dyr. Frankiin.. How can you so cruelly sport
with my torments! ;

Archeus. 1 am very serious: I have here a
Jist of yot11' offences against your own health dis-
tinctly written, and can justify every pang in-
flicted on you.

Dr. Franklin. Lets bear it then..

Archeus. 1ts too.long in detail 3 youshall have:
it briefly.

Dr. Franklin, Proceed—I.am all attention..

M. 3
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Archazus. Can you remember how often you
have appointed the following morning for a walk"
in the grove of Boulogne, in the garden de la
Muette, or in your own, and that you violated
your promise ; alleging, at one time it was too
cold, at another too warm, too windy, too moist,
or too what else you pleased ; when in truth it
was to neothing but your insuperable love of
ease. _

LDr. Franklin. ‘That I confess may have hap-
pened sometimes ; probably ten times in a year.

Archeus. Your confession is very imperfects
the gross amount is one hundred and ninet:)-'-nine
times.

Dr. Franklin. Ts it possible ¥

Archeus. So possible, that it is fact; you may
rcly on the accuracy of my statement. ¥You
know Mr. B ’s gardens, and what fine walks

they contain ; you know the handsome flight of a

hundred steps which lead from the terrace above
to the level below. You have been in the prac-
tice of visiting this amiable f::mily* twice a week
after dinner, and it being a maxim of. your own

invention, that ¢ one unay take as much excr
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¢ cise in walking a mile dp and down stairs; as:
“in ten on level ground,” what an opportunity
was here for you to exercise in both these ways?
Did you embrace it, and how often ?

Dr. Franklin. - 1 cannot at once answer this
questiomn.

Archeus. I will do it for you ; not once.

Dr. Frankitn. Not once! _

Archeus. Even so; all the summer you went
there at six o’clock. You found the charming
lady, with ber lovely children and friends, eager
to walk with you, and entertain you with their
agreeable conversation ; and what has been your
choice? Why to sit ‘on the terrace, satisfying
yourself with the fine prospect, and passing your
eye over the beauties of the gardens below, . but
witheut taking one step te descend, and walk-
about them. On the contrary };nu call for tea;
and the chess-board ; and lo! you are occupied
in ynﬁ-r seat till nine o’clock; and that beside
two hours play after dinner: then, instead of
walking hdme, which would have done you some
good, you stept into your carriage. How ab-

surd to suppose that all this carclessness can be
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reconcileable to good health without my interpo-
sition !

Dr. Franklin. Now I am convinced of the
justness of poor Richard’s remark, that, ¢ Oaur
“¢ debts and our sins are always greater than we
“sxhinlc of/" o7

Archeus. So it is! you philosophers are sages
In your maxims, and fools in your conduct.

Dr. Franklin. Buat do you charge amnng‘m}f
erimes that I return in a carriage from Mr. B—'s?

Archezus. Certainly : for having been seated
all the while, you cannot plead the fatigue of
the day, to want the indulgence of a carriage.

Dr. Franklin. Iow would you advise me
then to employ my carriage ?

Archeus. Burn it if you choose ; you would
at least get heat out of it once in t.l-:nis way ; or, if
you reject this proposal, here’s another for you;
take notice of the poor peasants who work in the
vineyards and grounds about the villages of Pas-
sey, Auteuil, Chailleois; &c. you may daily ameng
these deserving ereatures find four or five old
men and women, bent and pefhaps crippled- un-

der the weight of years, or by overstraining and

-
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too long continued labour. These people after a
most fatiguing day, have to walk a mile or two
to their smoaky huts. Order your coachman to
set them down. See, there’s an act for you, of

importance to the good of your soul; and at

the same time, after your visit to the B £ PN
you return on foot, that will be good for your
body.

Dy. Franklin. Ah! how fatiguing you are.

Archeus. Let us return to my office ; it should
be remembered I am your Physician.

Dr. Franklin. Ohhh!—The devil of a physi-
cian ! ' '

Archeus. What an ungrateful man you are
to say so! Isit not I, in the character of your
physician, who have saved you from the palsy,
the dropsy, and apoplexy? one or other of
which would have killed you long ago but for
me, e

Dr. Frankitn. I submit, and thank you for
the past; but entreat discontinuance of your
visits for the future : for, in my mind, one had

better die, than be cured so cruelly. Permit me,

Archzus, just to hint that I have not been un-
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friendly to you—I never.fee’d physician or quack
of _any kind to enter the lists against you: if
then you don’t leave me to my repese, it may be
said you are.ungrateful too.

Archezus. 1 scarcely acknowledge that as any
objection. As to ‘quack"s‘, I despise them: they
may ruin your health by their disguised rum and
brandy, and can only affect me by bringing upon
you  jaundice and dropsy, diseases concomitant
on dram drinking. And as to. the vegular physi-
cians, they are convinced, that the gout, in such
a-subject as you are, is no malady, but a remedy ;
and wherefore attempt to remove a remedy !—
But to our business.—There— |

Dr-Franklin. Oh! Oh! for Heaven’s sake
quit; and I promise faithfully never more to play
at chess, but exercise daily, and to live tem-
perately. |

Archayus. I know you too: well.—You pro-
mise fair: but after a few months of good health,
youw’ll return to your old habits ; your fine pro-
mises will . be forgot like the forms of the last
year’s clouds. . Come, then; we’ll finish the ac-

ceunt. But I leave you with an assurance of
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giving you another fit-at a proper time. Your
good is my object ; and I now hope that you are

sensible of my being your real friend.

Since perusing ‘the above dialogue, Ignotus is
informed by Archwus, ‘that any attempts to ex-
terminate the gout are as absurd, as for a man to
attempt to stop the current of a rivér in its hasty
Ppassage to the sea, by damming it up. “The
neighbouring country would soon feel the incon-
venience. The remedies known are bat pallia-
tives, and these lie, as we are informed by
Archeeus, in the small compass of two significant

words, Temperance and Exercise.

A GreEEN PeEAsSE Soupr wiTHoUuT MEAT.

TAKE a quart of old green pease, and put them
into two quarts of water, with a sprig or two of
mint. Boil till the pease become very soft, and
then pulp them through a sieve. Put the pulp
-and water into a stew-pan, with a pint of young
pease, two or three cucumbers cut.into thick

4
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square pieces, lettuce stalks with the leaves cut
off, and an onion or two. Put to them a few
ounces of butter. Salt and pepper to the taste.
Boil gently, or rather simmer over the fire. If
not sufficiently green, add to the soup some
spoonfuls of spinage juice, a few minutes before

sending up.

OBS.

Ta1s is a very pleasant and wholesome soup
for all ages and constitutions, and will be very
proper for those who the day before have plenti-
fully eat of a fiery turtle soup.

A PARTRIDGE SoupPr.

TAKE two or three old partridges, and after
taking off their skins, cut them into small pieces,
and fry them in butter, with a few slices of ham,
some onions, and celery. When fried very brown,
put them into a stew-pan, with three qunarts of
water, a few pepper-corns, and a little salt. Boil
slowly till a little more than a pint and a half

of the soup is consumed. 'Then strain, and
“serve up hot.
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OBS,

THIs soup bemg neither strong, nor madé
ﬁmy with seasonings, may, be recommended to
all ages and constitutions. It is pleasant, and
perfectly harmless. The addition ;;tf a few pieces

of veal, or a little veal gravy, need not be ob-
jected to.

SAUCE FOR BOILED CARP.
STEEP in warm water, one ounce of morels.
Put to them a '.quarterr of an ounce of Jamaica
pepper, half a quarter of an ounce of scraped
ginger, a few corns of black pepper, a piece of .
lemon peel, near a pound of onions, and a hand-
ful of parsley. Boil till the onions become soft,
then take out the morels, and squeeze the rest
ve-ry dry. Add to the liquor, three anchovies, a
spoonful and a half of catchup, four spoonfuls of
red wine, and half a spoonful of vinegar. Then
cut the morels, and put them to the liguor.
T m:Len with three guarters of a pound of butter
rolled in flour. This will make a pint of sauce.
When set on to boil, let the ingredients be barely
covered with water.
N
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OBS.

Tuis is a very rich sauce, but many people,
with sufficient' reason, prefer the Dutch sour
sauce for boiled carp; and, indeed, these rich

sauces overpower the natural taste of most kinds
of fish.

A WHITE SouPr.
TAKE a knuckle of veal, and a full grown

fowl cut into four pieces. Boil in six guarts of
water, with a little rice, two anchovies, a bunch
of sweet herbs, some white pepper, onion, and
celery. Stew till the gravy has become sufhiciently
strong ; then run it through a sieve, and let it
stand all night, when the fat should be taken off.
Put to the soup a quarter of a pound of beaten
-almonds, which must be run through a sieve.
Before the soup 15 served up, put to it half a pint
~of c¢ream, and the yolk of one egg beat up.
Send up as hot as possible, as nothing is so un-

pleasant as cold soup.
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A FRENcH Sour.

TAKE some coarse beef, a knuckle of veal,
and a fowl cut into quarters. Put these into a
stew-pan, with a suflicient quantity of water ; boil
slowly, and skim “well dariog boiling. Add six
turnips, six carrots, six large onions, six leeks,
three parsnips, a stick of celery, some parsiéy
roots, sweet basil and burnet, one handful, lovage
and chives, bhalf a handful. Let this stock boil
gently for eight hours, then strain and let it stand
till the next day, when the fat should be taken
clean off. @Take some chervil, turnips, celery,
enions, endive, sorrel, cabbage-lettuce, and the
leaves of white beet. Stew these very slowly in a
little more than half a pint of the soup till they
become quite tender ; then add of these what por-
tion you please to the quantity of soup that is re~
quired. Send up hot with a French roll or with-
out it. |

O BS.

THis is a most excellent tasted soup, but the
preparation is attended with a great deal of
trouble, and perhaps the want of precision in the
quantity of the ingredients may be objected ro.

N 2

L
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It may be generally obseryed of gravy soups, that
they sil_‘lrhgl?l-_ be divested of .f;;_:u.t, which can _only be
EAC.CI:):I_U plished by preparing them over night, and
l_sqﬁm_ri_n_g them to stand till the _fﬁt ~has become
cold. -So mapraged, the soup will become as clear
d_:_g:.s_ amber, and do the Cook some credit ; ngl:,hiﬂg

is so disagreeable as a muddy gravy soup.

A WaITE Soup.
TAKE a knuckle of veal, two calfs feet, two

anchiovies, a slice of ham, two heads of ceier}?%
three onions, a few sweet herbs, a few pepper-
corns, and one ounce of sweet almonds blanched
and beat fine. Siew all over a slow fire, with
the required quantity of water, taking off the
scum as it ri:é;gs. Strain the liguor off, and,
when put upon the fire next day to boil, add to
it two ounces of vermicelli. Just before it is
sent up, put in half a pint of cream, and give it
a gentle boil.
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O BS.

THIs soup 1s very restorative, and cannot but

agree with constitutions that require a bland

nourishment.

S N

A MAIGRE Oﬂ_IU];T Soup.

TAKE twelve large onions, two carrots, two:
heads of celery, and one turnip. Slice these in-
gredients very thin, and fry them in half a pound
of butter till they become brown. Then add
four quarts of boiling water, four anchovies,
four blades of mace, and a few pepper-corns..
Two penny rolls of white bread. Boil all Itoge—-
ther till the _hrea.d, is: reduced to a pulp. Then
strain. through a hair sieve, and set it again upon
the fire.. Skim it well, and thicken with the yolks
of six egos. When sent up, add fried bread cut

in the form of dice, or a French roll.

oBs.

THis is a very good maigre soup, the ingre--

dients being well defined..
N.3:
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A GREEN PEASE Soup.

TO a gallon of water, put a quart of full grown
green pease, three onions, a head of celery, one
carrot, half a turnip, a sprig of mint, a slice of
fean ham, two or three anchovies, and a few pep-
per-corns. Boil till the ingredients become quite
soft, and after being strained and pressed through
a halr sieve, put the soup into a stew-pan, with
some cucumber that has been previously fried.

Add half a pound nf butter rolled in flour and
melted. Into the soup pour the butter and cu-
cumber together. Add a little cabbage-lettuce
sliced, and a pint of very young pease. Stew to-

gether till the soup become of a proper thickness, |
taking care to stir it very often. Serve up hot

with a French roll. Some add a lamp of sugar.

A WuaiTeE DuNELM Sourp.

TAKE a large knuckle of veal, a fowl, or the
scrag-end of a neck of mutton, a slice of lean ham,

three anchovies, two heads of celery, one turnip,
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a bunch of sweet herbs, fiye oniops, and a few
corns of white pepper. Put to these a gallon of
soft water. Stew till of sufficient strengh, then
run the soup through a hair sieye into an earthen
vessel. When cold, take off the fat, and have
ready the yolks of six bard eggs, a slice of fineg
white bread, steeped in a piot of wmilk poured
boiling hot upon it. A quarter of a pound rpﬁ
sweet almonds beat yvery fine. Rub these through
a sieve into the soup, then set it on a slow fire,
and pour in half a pint of ¢cream within a shorg
time of sending up. Stir the soup till it become
of a proper thickness. Put to it a French roll, or
thin slices of bread, which must be heated in the
soup before serving up.

OBS.

"Tr1s soup is rich, wholesome, and restorative.

- F—

A CARROT, SoUP.
'TAKE twelve carrots, and after scraping themy
clean, rasp them to the core, which must not be
used. Four heads of ceclery cug small, two large
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onions shred;, a handful of spinage shred, a litde
sorrel, or juice of lemon, and a few pepper-corns..’
Stew these in half a pound of butter over a stove,
very slowly, and keep stirring them till the roots
and herbs become soft. “Then pour in beef gravy
with the soft part of a penny brick. Boil till the
bread has b_ecnnie very soft, then strain through
a sieve. Put the soup, so strained, intoa sauce-
pan, boil it slowly, and skim it frequently. A
soup prepared in this manner should be about the

thickness of cream. Send up hot.

OBS.

THrs is a very wholesome soup on account of
its principal ingredient.

A WHhHITE SoUP. ;
TAKE a large knuckle of veal, an old hen;
a shank of ham, a little mace, a few corns of

white pepper, a head of celery, a little parsley, a

small onion, and one anchovy. Cover these in=

gredients with a sufficiency of water, and place
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the pan upon a slow fire. When it has continued
stewing till it arrives to two quarts, strain, and
when cold, skim.off the fat. Put the clear part
into a stew-pan. Take the crumb of a penny
loaf, boiled soft, in a gill of milk. When the
bread has become soft add it to the soup. Add
the yolks of six- hard eggs, three ounces of bilanch-
ed almonds both beaten well .in a mortar, with a
little Cayenne pepper. Give the whole a boil.
Strain, and add a gill of cream.

- -

OBS.

THis is a pleasant restorative soup.

A V_I:".ALL_SG UP.

TAKE a knuckle of yveal, two turnips, two
“carrots, two heads of celery, six onions, and a
gallon of w ater. Stew these over a slow fire for
five hours ; at the end of which time, add a luamp
of butter, rolled in flour, with a little Cayenne
pepper and some salt. Then strain, and add a

gill of cream. 4
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| O0BS.

Turs is a wholesome soup, and has the merit

of being soon prepared. v

A VEGETABLE SoUP.

TAKE a qguart of old gréen pease, and boil
them in a gallon of soft water, with a small bundle
of mint, sweet herbs, mace, cloves, and white
pepper. Boil till the pease are become quite
soft. 'Then strain and pulp the pease thlrnugh a
coarse sieve. Put the soup into a stew-pan, with
four heads of celery, the pulped pease, a small
handful of spinage, one lettuce, two leeks cut
small, a quart of young pease, and a little salt.
Stew gently till only two quarts of the liquid re-
main, and the celery has become quite tender.
Add a good lump of butter, rolled in flour, about

a quarter of an hour before the stew-pan is re-

moved from the fire.

OBs.

TH1s is a very mild soup, and may be con-

sidered as an assistant to Archeeus, when he has,

any scouring work to perform. -
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To HAsH BEEr or MuTTON.

TAKE a lump of butter rolled in flour. Put
it into a stew-pan, and stir it till it become of a
good brown colour. Then put as much gravy as
will make sauce for the meat. Season with salt,
pepper, shalot, or omnion, and a little shred
parsley. Cut the meat into thin pieces, and put
it into the sauce ; ind when sufficiently warmed,

add some juice of lemon, and serve up hot.

0 Bs.

Tars dish is not a luxury, but a meal.

An Envcgrisg TurTLE.

TAKE a calf’s head with the skin on.  Scald
off the hair. Then boil it till the flesh: will come
from the bone, without breaking. Season with
Cayenne pepper, mace, nutmeg, and salt. Cat
deep holes into it, which fill with forced meat.
So prepared, lay the head on a deep dish, with
veal gravy, and a pint of Madeira wine. Then

send it to the oven to be well browned. When it
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returns from the oven, let the gravy be thickened
with butter rolled in flour. When served up, lay
upon the dish, forcemeat 'ballé, fried oysters,
yolks of hard eggs, and sweet-breads cut in slices.

Garnish with lemon. Send up very hot.
OBS.'
Tris dish is’ intended for Gourmands of the
first rate.

A FrReEncH OMELETTE.

TAKE the yolks of eight eggs, and the whites
of four, a little pepper, salt, a very little nutmeg,
half a tea-cupful of creami. Beat all together, and
add half an onion shred small, and a little parsley
boiled tender; and''cut 'small, The frying pan
being ready with  some butter, put in'the eggs
and other mzﬁeriai's; keep constantly moving till
| done enough. ' A little grated ham 'will maké the
dish more savoury, if added béfore l‘he"ingl"edients

are put into the pan.
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Mock TURTLE.

TAKE a calf’s head with the skin, and after
scalding off the bair, and washing it clean, put it
into cold water for four hours. Then cut it into
pieces about the size of half a crown, and put it
into a jar, with three pints of strong beef gravy,
a gill of water, a few corns of white pepper, a
little mace, and two anchovies. Put the whole
into an oven, and when half done, take it out,
and put it with the liquor into a stew-pan: put
in the meat of a lobster cut in pieces, with thirty
oysters, a pint of Madeira, and two spoonfuls of
mushroom catchup. Serve up with forcemeat

balls, hard eggs, and sliced lemon.

Ous,

Trrs dish is extracted from the _archives of a
wealthy corporation in the north of Eogland, re-
markable for their distributive justice towards the
good things of a well-furnished table. It -is a
dangerous dish, and will soon bring a man to his
crutches. By increasing the quantity of gravy,

O
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a turtle soup is made; in which case, the meat

must be cut into smaller pieces.

TOMATA SAUCE.

TAKE tomatas when perfectly ripe. Put them
into an earthen pot, and set them in an oven after
the bread has been drawn. Let them continue
there till they become perfectly soft; then se-
parate the skins from the pulp, and mix with it
capsicum vinegar, a few cloves of garlic pu_unded,
a little powdered ginger, and salt to the taste.
Put the mixture into small wide-mouthed bottles;
cork them well, and keep them in a dry, cool
place. Some white wine vinegar, with Cayenne
Pepper, may be used in the place of capsicum

vinegar.

OBS.

THis is a pleasant sauce either for hot or cold
meat. But as the tomata apple is rather difficult
to be obtained, Ignotus recommends the mock
tomata as a good substitute for this most ex-

-

cellent sauce.
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TosTEw VEGETABLES IN THE SPANIsH

MANNER.

TAKE four Spanish, or Portugal onions ; some
celery, carrots, and turnips. Cut them 1into
pieces, and boil them a little ; then put them into
a stew-pan with some good gravy, and boil them
down to the consistence of a jelly. Then put to
them some strong gravy, called cullis, and give-
them a boil. This mixture may be served up in
a dish by itself, or put round any stewed meat.
When covered with a crust, it makes a good

vegetable pie.

T'To PorT ToMATAS.

GATHER the tomatas when quite ripe E];Iltl per-
fectly dry. Scald them in water for the purpase
of taking off the skin. Mash the pulp, and put
it into a stew-pan over a very gentle fire. When
cold, put the pulp into small stone pots, and

after pressing it down, pour over the surface -

O 2
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. some melted mutton suet. It will keep through
the winter. Tye a wet bladder over the pots,
the more effectually to keep out the air. The
smaller the pots the better, as the pulp spoils
after bLeing opened. Potted tomatas are used in

soups, and for roast meat.

Mock T UurRTLE.

TAKE a calf’s head after the hair is scalded off,
and boil it an hour. When cold, cut it into
pieces, balf an inch in thickness, and an inch
in length. Pat them into a stew-pan with two
quarts of good gravy. ©One neat’s foot, and
two or three ox palates cut into pieces. Saltto
the taste ; also some sweet marjoram, buasil, truf-
fles, morels, and fresh mushrooms, or mushroom
powder. Let these and the meat stew together
one hour, then put 1o a pint of Madeira, a spoon-
ful of essence of anchovy, with- Cayenne pepper
to the taste. = When the meat begins to look

clear, and the gravy appears to bz strong, put in
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half a lemon, and thicken the soup with flour and
butter. Fry forcemeat balls, and beat the yolks .
of three hard eggs in a mortar, with the yolk of

an unboiled egg, and form into balls about the
size of a pigeon’s egg. When dished up, add .
the eggs and forcemeat balls. . By increasing the -
quantity of gravy, a turtle soup is made; in .
which case the meat must be cut into smallex«

pieces and the balls made less. .

0Bs.

HowevER grateful this dish may be to a man
of a gouty tendency, he will find an advantage in.
withstanding its allurements. It Is a most eX-.-

cellent dish for the lovers of good eating. .

Mock TURTLE SOUP. .

TAKE a calf’s bead, after scalding off the hair,-,
and boil it till it become tender ; when cold, cut..
it into pieces of about a quarter of an inch square. .
Afrer this, make a good gravy from - part of a .
leg of veal, and some lean ham, together with »
three or four onions, four cloves, stuck into thes

' O. 3
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oniens, a few blades of mace, turnips, carrots,
and some sweet herbs. Pat the veal and vege-
tables "into a proper pot, with some butter at the
bottom. In this state let the meat brown gra-
dually, to draw out the gravy, after which add
four or five quarts of water. Boil slowly, and
after a proper time, strain, and when cold take
off the fat. Put the soup, together with the
Lead cut into pieces, into a stew-pan, adding to
it a pint of Madeira, some shalots shred small,
salt, and Cayenne pepper to the taste. Thicken
withh flour and butter, and add yolks of eggs,

together with forcemeat balls. Serve up.

IHHAarRE Soupr.

TAKE a large cld hare, and after washing it,
cut it into pieces. Put these into a jug, with
two onions, into which let four cloves be stuck,
- o few blades of mace, some pepper-corns, to-
gether with sweet herbs. Add half a pint of port
wine, and a quart of water, Cover the jug very
close, and place it either in a pot of beiling water,

Oor in an oven. When the meat has become
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sufficiently tender, strain the gravy, and take off
the meat from the bones. After this, make a
. gravy in the following manner.

Take four or five pounds of gravy beef, and
after being cut into -piece.-;, put it Into a stew-pan
with some lean ham, a few onions, with three or
four cloves stuck into them, a few blades of mace,
some pepper-corns, turnips, carrots, celery, and
sweet herbs. Put some butter at the bottom of
the pan, and cover up close. Set it over a slow
fire that the gravy may be gradually drawn out,
after which pour off the gravy, and let the meat
brown quickly, taking care that it does not burn
during this part of the process. After putting
five quarts of water to the stewed meat, boil
slowly till reduced to three quarts, after which
put to it the bare and its gravy. Strain, and
when cold, -take off the fat and add a pint of
port wine, with Cayenne pepper to the taste.
Boil for the space of an hour, with some verni-

celli. Thicken with flour and butter,
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To BoiL RicE.

TAKE half a pound of rice; wash it in salt
and water ; then put it into two quarts of boiling
ﬁater, and let it boil for the space of twenty mi-
nutes ; then strain through a cullender, and shake
it into a dish; but do not touch it with your
fingers or a spoon. Serve the rice up in a dish
by itself. This is meansé for Patna rice ; Carolina
rice will require a pint of more water. Observe
- to let the rice remain in the cullender, after being
boiled, near the fire to dry, and be careful not to
shake 1t into the dish till it has become com-
pletely so. Every grain ought to be in a state
of separation. A

OBs.
Curries with rice make the principal food of

the people in India.

A Curry PowDbDER..:

TAKE of mustard seed, scorched,

: Ounscs.
and finely powdered - - . 12
Coriander seed, in powder - - 4
Tuarmenieyditto 5 c o TRt TN

Black pepper; ditto’ "~ - ~-'_ .8
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- Ounces,
Cayenne pepper, ditto - - - 1%
The lesser Cardamoms, ditto - 1 -
Ginger, ditto - - - - _. . 1
Cinnamon, e N
Claves, «littol ¢ o ai- i asiE Tl o L
Mace, ditto 2 AR e P TN, X

Mix the powders well together, and put them into

a wide-mouthed bottle for use.

A DRrRY CURRY! oR Cugny witTHouT GRrAVY.

A CHICKEN being cut into pieces, take a
table spoonful of curry powder, and a tea-spoon-
ful of turmeric in powder. Put these two in-
gredients into a mortar with a little water, and a
clove of garlic, and beat them well ; then rub
part of the mixture over each piece of chicken,
and throw in some salt, and a little more water.
I’at a large piece of butter into a stew-pan, and
hold it over the fire till completely melted, taking
care not to barn it. Then slice a large onion,
and puat it, together with the chicken and the

curry, into the melted butter, and fry the meat
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till thoroughly done. Before dishing up, add a

little lemon juice.

OBs.

A curry may be made with chicken, lobster,
prnwﬁs, pork, giblets, mutton, or any kind of
meat. But chicken has the preference in India,
where this dish may be said to be #ndigenous.
It inay appear to those who are not in the habit
of cating curry, that the dish is too highly sea-
soned, and too hot of pepper ; bnt it should be
recollected, that it is meant to counteract the
coid quality of the rice, of which several spoon-
fuls are eat with a small proportion of the meat.
Those who wish to moderate the heat of the
spices, may eat salad with their curry, or the
vegetable Indian dish called Brado Fogado.

A weET CurrRY, or CURRY WITH GRAVY.
CUT two chickens into pieces, as for a fricas-
see, and fry them gently in butter, strewing over
them at the same time three table spoonfuls of
curry powder. Have ready fried, six large onions
' 2
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eut small, and take care to have them fried
brown, without burning. Put the onions, with
the chickens, into a stew-pan, and add a pint of
good beef or veal gravy ; then cover the pan,
and stew the whole gently till the meat become
tender. Just before it is dished up, add the

Juice of one lemon.

OES.

PeErsons who bave been in India are fond of
all the preparations of curry ; and even those
who have not been in that country, contract a
likihg for curries, after tasting them three or four
times. The taste is certainly an acquired one,
as at first tasting a curry, it does not convey to
the palate an extracrdinary sensation of pleasure.
This is a ‘very wholesome dish, especially in hot

climates, where rice is much used.

A STEW oF SPINAGE, cALLED BrADO FoGADO.

PICK and wash some spinage very clean. Put
it into a stew-pan, but do not put water to it.

When enough, squeeze the liquor from it.. Shred
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some onions, and fry them in butter. Put to the
spinage a pint of shrimps cleared from the shells,
a table spoonful of curry powder, a few spoonfuls
of water, and a little salt. = Stir well together with
the fried oniens, and let the whole stew a sufficient

time, taking great care that it does not barn in

the pan.

OEBS.

THis 1s a very cooling dish, ‘and is usually
served up in India to counteract the heating
quality of the cuarries. Ignotus thinks that in the
absence of shrimps, the tail of a lobster may

supply their place, when cut into narrow slips.

A BAKED' PILLAW.

HAVE ready two quarts of veal or mautton
broth. Boil two chickens lightly, as for 2
fricassee, aund add the liquor they have been
boiled in to the broth. Tuke out a pint of the
liquor, and beil a pound of rice in the remainder,
with a small piece of bacon or pickl.ed pork.

When sufliciently done, take out the bacon or
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pork, and stir into the rice a quarter, of a pound
of butter. Boil six or eight eggs -ﬁard, “’itll. as
many onions, and when all things are ready ,_' lay
some of the rice at the bottom ef the dish, and a
little of the liquor that was reserved before the
rice was boiled ; then put a layer of chicken,
sliced pork, eggs and onions, then more rice,
and so on till the dish is filled. Cover with
a paste made of flour and water, and put it into
the oven for an hour. When taken out, take off
the paste, and brown the dish over with. a sala-

mander before it is to be sent up to the table.

]

Meoeck Tu RTLE.

TAKE three cow. heels ready dressed. Cut
them into pieces from the bone, and stew them
tender in four pints of water, and the same quan-
tity of veal gravy; add five anchovies, and a
piece of  butter, salt, Cayenne pepper, mace,
cloves, lemon peel cut very small; the green part
of three leeks, some parsley, and lemon thyme.
Stew these gently for two hours; then ‘cut two
pounds of lean veal into small pieces ; fry italight

P
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brown and add it to the above, with theé juice of
two lemons, a pint of Madeira, and some mush-
room catchup. Stew two hours longer, and send
up to table with forcemeat balls and hard eggs.
The quantity of seasonings is here left to the

t

judgment of the Cook.

OBS.

IT is a matter of doubt whether mock turtle
can be made without calf’s head. Fiat Ezxperi-

menium. -

e

A GrREEN CURRY.

TAKE brocoli, cabbage, or any other vege-
table, and boil it in water till tender ; then throw
out the water, and add either prawns, lobster,
shrimps, beef, mutton, veal, or corned pork, with
some fried onions, and a piece of butter. To
these put a pint of water, with some curry
powder. Stew all together, and when ready to
'serve up, add lemon juice to the taste, and
dispose of the ingredients neatly on the dish.

-

O BS.

THIs is a very muld curry.
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A cHEAP CurRrRY PowDER.

CORIANDER seeds, half a pound.

Turmeric, - - - three ounces.

Black pepper, - - one ounce and a halfl
Cayenne pepper, - two ounces.
Cardamomsy. - - - one ounce and a half.

Mix and reduce to a powder, to be preserved in a
bottle for use.
O BS.

THI1s curry powder comes cheap, as it con-
tains no expensive spices, the cardamoms ex-

cepted. But it is inferior to the one mentioned

in page 164.

A ricu Creav CHEESE.

TAKE any quantity of eream and put it into
a wet cloth. T'ye it up, and bang it in a coo
place for seven or eight days. < Then take 1
from the cloth and put it into a mould, (in ano=
ther cloth) with a weight upon it for two or
three days longer. Turn it twice a day, when it

will be fit to use,
3 - Pz
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_OBs.

T'uis is the richest cream cheese that can be
made, and T am doubtful whether I should pro-
nounce it so wholesome as those checeses that are
made with milk and cream, and formed into a
curd with rennet. Avrchzeus does not on all occa-
stons approve of much butter, and I am inclined

to be of his opinion.

AN OMELETTE.

TAKE eight eggs, and beat them well for
about five mlnutts, then add a little pepper.and
salt, a small quantity of chives, and parsley shred
very small ; mix, and put about two ounces of
“butter in the pan, and when the butter has be-

come hot, _pour the ingredients into it, and move
" them well in the pan, until the omelette become
a little brown. A salamander held over the sur-
face will take off the raw appearance of the eggs;
or, the omelette may be folded over.

OBS.
~ Tuais is a very good omelette, of which the

receipt was given to Ignotus by a French Cook.
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A GiBLET Sovup.

TAKE the desired quantity of strong beef
gravy, and add to it a few slices of beef or
veal fried in butter. Take a piece of butter,
rolled 'in flour, and with it fry some sliced onion
and thyme, and when made brown, add to it the
soup. When sufficiently stewed, strain, and put
to the soup two spoonfuls of catchup, some spoon-
fuls of Madeira, and a little lemon juice, The

giblets being separately stewed in a pint of water,
add their gravy to the soup.

OBS.

THis is a soup as full of gout as the richest
turtle soup, and stands in the same predicament
in regard to its effects upon a gouty habit.
As turtle is the Regina beuptah’.s, this dish may

be said to be one of her Maids of Honour.

A Savce ror corD PARTRIDGE orR Moor GAmE.

POUND four anchovies, and two cloves of
garlic, shalot, or onion, in a marble mortar,
with a little salt ; then add oil, lemon juice, or

P3
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vinegar to the taste. Mince the meat, and put

the sauce to it as wanted.

OBS,

- TH1s is a very elegant sauce for the intended
purpose, and may be used for cold meat of any
kind. It is very wholesome for those who in-

dulge in light suppers.

A BUTERHAM.

TAKE any quantity of butter ; work into it
some made mustard, and having ready some
‘thin slices of bread from a penny loaf, spread
this composition upon them. Over each piece
put a thin slice of quucester' cheese, and upon
it spread a layer of buttered mustard, and over
that put a thin slice of ham, or meat of any kind.
Cover all with a slice of bread buttered as at
first.  Then press the slices gently down, to make
them adhere, and with a sharp knife, cut the
- bread nea.t]y mtu mouthfuls.
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OBES.

I have consulted Arch=zus upon this occasion,
and though he in general objects to eating be-
tween meals, yet he thinks it but reasonable,
that the present fashionable Ladies and Gentle-
men, who sit down to dinner at seven o’clock,
(an hour when working and useful people sit
down to supper) should be indulged with a few
mouthfuls at two o’clock; in order to preserve

their charter of being Sruges consumere nati.

On Ecags.

THE yolk of an egg, either eaten raw, or
slightly boiled, .is perhaps the most salutary of
all the animal substances presented to us by the
“hand of Providence. It is taken up into the
body of the chick, and is the first food presented
to it by Nature after its departure from the shell.
It is a natural soap, and in all jaundice cases, no
food is eqﬁal to it. When the gall is either too
weak, or, by any accidental means, is not per-
mitted to flow in sufficient quantity into the
duodenum, our food, which consists of watery

and oily participles, cannot form an union so as
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to become that soft and balsamic fluid called
chyle. Such is the nature of the jmlk of an egg,
t_lha.t it is capable of uniting water and oil into
an uniform substance, therebyk makin.g up for
’_l;llﬂ difiiciency of patural bile. Such an. agent

in the hands of Archaus, cannot but be pro-
“ductive of much good.

A Prase SouPp wiTHoUT MEAT.

TAKE a quart of eld pease. Put them into
two quarts of water, with a sprig or two of mint.
Boil till soft, then strain and pulp through a
sieve, with a wooden spoon. Return the pulp into
the water, to be used hereafter. Take a pint of
young pease, two or three cucumbers cut into
thick square pieces, blanched lettuces cut into
pieces about an inch in length, and a few onions
‘_ in_shices, Put these ingredients into a stew;-pﬂﬂ:
with two ounces of butter. Add pepper and salt
to the taste. “Stew till the peasé become tender ;
‘then throw them into the pan containing the
pulped pease and water, and simmer over the
fire. If not sufficiently green, add a liule
spinage juice,
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OBS.
Tui1s is a wholesome and pleasant soup. * It is
-not expensive in its preparation; but can only

be made at a certain season in the year.

A LossTER PIE.
TAKE the meat of two or three lobsters, and .
cut it into pretty large pieces. I—Iﬁuving put some
puff paste round the edge of a dish, put in a
layer of lobster, a layer. of oysters, with a good
slice of batter, some bread crumbs, together
with pepper and salt. Repeat these layers till
the dish be full. Take the pea of the lobsters,
and pound it with chopped oysters, crumbs of
bread, and a little butter. Form into small balls,
fry them, and lay them on the top of the pie.
Boil the lobster shells in a little water and the
oyster liquor, with some pepper and salt, to make
. gravy. . Strain through a sieve, and pc:ur it upon
the pie. Then put on the crust and send it to
the oven.
0BS.
IenoTus is very fond of this dish, and thinks it
very wholesome ; but Archwus contends that it
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contains too many gouty particles. Where there
is such a difference of opinien, it is best to leave
the decision to the discretion of those who are

immediately econcerned.

]

A lLossTER PIE.

TAKE the meat of two boiled lobsters, and
season it with pepper, salt, and a little mace.
Sheet a dish with puff-paste, and lay in the lob-
sters with a score of oysters, a gill of picked
shrimps, a few crumbs of bread, and six ounces
of butter. Make a forcemeat of half a score of
oysters, a little suet, two shred anchovies, and
some crumbs of bread. Mix these together, with
some pepper, salt, and the yolks of two eggs,
and make them into a score of balls, to be put
into the pie with the liquor of the oysters and
half a pint of gravy. Put on the lid and send the
pie to the oven, where it should remain for the

space of three quarters of an hour.

__ OBs.
THis is a very wholesome and palatable dish;

in some degree it differs from the former.
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A BeEEerF StEAK PIE.

TAKE ramp steaks, and beat them well with a
paste pin. Season them with pepper and salt,
and after putting a paste round the dish, putin a
little water, and ]a:'f' in the steaks with a lump of -
butter on each. Put in sliced potatoes, and
onions, if you please. Cover with a lid of paste,
and send to the oven. A few shred oysters, -and

their liquor, would be an improvement without

much additional expense.

OBS. .
IcNoTUs gives this pie as a delicacy for those
who have good stomachs, and little money.
Dishes like this, and few in number, keep down

heavy taxes and high rents. They are in unison.
with table beer and porter.

CucuMBER VINEGAR.

PARE and cut fifteen Iarg:e cucumbers, and put

them into a vessel with three pints of vinegar.

Add three or four onions sliced, a few shalots, a
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clove or two of garlic, some salt, ground pepper,
and a little Cayeunne pepper. - After standing four

days, strain, and filter through paper.

OBS.

Tris is an elegant vinegar for the required

purposes ; and, when used, is very wholesome.

A VEGETABLE SouP wiTH MEAT.

"~ TAKE cabbage lettuces, chervil, white beet
leaves, celery, leeks, sorrel, and scraped car-
rot, a good handful of each. Chop these fine,
-and add cucumbers sliced, young pease, or as-
paragus. Stew them gently in gravy, and a few
ounces of butter, till they become quite tender;
then put to them the required quantity of gravy
or good broth, made of shank of beef, or veal

and mutton. Give a boil, gnd serve up hot.

OFBS.

THis is a very wholesome soup, and not ex-
Jpensive. |
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A Mmock HARrE.

CUT out the inside of a sirloin of beef, and
take from it all the fat. Then prepare a suffi-
cient quantity of rich forcemecat, made as for
hare, and put it within the beef, which must be
tightly rolled, so as to imitate the shape of a
hare, Then roast it upon a hanging spit. Baste
with port wine, and let the roasting be performed
before a quick fire. Serve up with good gravy
in the dish, or rich melted butter. Currant jelly
dissolved in port wine, for sauce. The cook
hardly needs to be told, that the meat shouald be

cut open, that the forcemeat may be made to lie
in the centre of the beef.

OBS.
“ THIis 1s a correct imitation of hare; and
when game cannot be obtained, it is a substitute,

hardly to be distinguished in taste from real hare.

Ny s s

SAVOURY STEWED BEEF.
CUT out the inside of a sirloin of beef, and pre-
pare it exactly as for mock bhare, in the fore-

Q
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going receipt. When tightly rolled, fry it to a
light brown, and after siffering the fat to drain
from it, put it into a stew-pan with a quart of
good grav}?_, a glassful of red port, (or Madeira)
mushrooms, a little catchup, anchovy liquor, or

a score of oysters, if in season.

GBSI

- THIs is a very palatable dish, but Ignotus
is of opinion, that Archeeus will consider it as

an importation of gout.

BRrRISKET OF BEEF, STEWED SIMPLY.

TAKE about eight pounds of brisket of beef,
and stew it till quite tender in as much water as
will well cover the meat. When sufficiently ten-
dered, take out the bones, and carefully skim oft
the fat. Take a pint of the liquor, put to it the
third of a pint of red port wine, a little walnut, or
mushroom catchup, and some salt. Tie upina
bit of muslin, some whole pepper and mace, and
stew all together for a short time. Have ready

‘seme carrots, and turnips boiled tender and cut
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into the form of dice; strew them upon the beef,
putting a few into the dish. Truffles and morels
to be added. |
OBs.

T'uis 1s a most excellent dish, and as it con-
tains particles of every denomination, it cannot

but be acceptable to Archzus.

BrisXET oF BEEF, STEWED SIMPLY.

STEW in two gallons of watm—‘,. for two or
three hours over night, about ten paunds of
brisket of beef. When made sufficiently tender;
take out the bones, and carefully skim off the
fat. Then boil in some of the liquor a few car-
rots, turnips,'nuiuns, celery, and white cabbage,
till they become quite tender. Add these and
some salt, to the beef and remainder of the broth,

and stew all together till sufficiently done.

OBS.

THis is a dish calculated for those who sit
down to table with an appetite that does not
req‘uil_'e to be pampered.

Q2
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AN INDIAN BURDWAN STEW.

A balf-grown fowl being ready boiled, let it be
cut up and put inté a stew-pan with three
table spoonfuls ef- essence of anchovy, three
table spoonfuls of Madeira wine, a little water,
a lump of butter rolled in flour, some shred
onion, and Cayenne pepper to the taste. Stew
over a slow fire till the onions are become tender.
When poured into the dish, take a fresh Lime,
and squeeze a little of the juice into the stew.
Cold boiled or roasted lamb, or kid, are equally
good when dressed in this manner.-

O BS.

TH1s dish is frequently introduced in the Kast
Indies, when the appetite hégins to flag, after
eating heartily of two courses ; and being often
dressed by the master or mistress, in the presence
of the company, it is generally paid great attention
to. The French have a saying, ¢¢ L‘_'appetit
vient en mangeant.”” Hamlet says, |

As if increase of appetite had grown

By what it feeds on.
Shakesp
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When the stew is dressed on a small chafing-
dish, in the room where the company dine,
it sends i"ﬂﬁh fuch a savoury smell, that it
reminds us of what Ewe felt when the apple

was presented to her, during her disturbed:
dream.

‘T'he pleasant savoury smell
So quicken’d appetite, that I, methought,. -

Could not but taste it..
Wltuui.

When Chilly can be procurved instead of the
Cavenne pepper, and the mild Bombay onions,
the Bardwan becomes a dish that few can resist..
But being too rich a mess to make a meal of, and
being only eat when the stomach is satiated,,
Ignotus is of opinion that Archaeus will enter his.
protest against the introduction of this eastern:

luxary..

Axn EncLisH BURDWAN STEW:. f

TAKE a rabbit,; or well fed fowl, and after
being eut up, put it inte a stew-pan with some:
slices of veal, and as much strong beef gravy

Q3
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as will cover the meat. Roll a piece of butter in
flour, and add some shred onion, anchovy liquor,
Cayenne pepper, salt, and port wine, to the
taste. Stew over a slow fire for the space of
~ twenty minutes, shaking the pan two or three

times. Cold veal, rabbit ‘'or fowl, will make a
good Burdwan.

" OBS.

Akcazvus is always indulgent to those men .
whose change of climate and modes of living
have created a second nature ; but he constantly
shows his displeasure when he sees plain eaters
suffering themselves to be led astray by dishes,
that never were intended for them.

A WHITE SAUCE FoR BoiLED CARP AND

"TENCH.

MELT a quarter of a pound of butter, and
thicken with flour. Add three anchovies, pounded
well in a mortar, four spoonfuls of veal broth,

three spoonfuls of cream, and the same quantity
of white wine.
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A Durca Fisa SAUCE.

TAKE two yolks of eggs, a quarter of a
pound of butter, two spoonfuls of vinegar, and a
little nutmeg and mace. When held over the
fire, stir only one way. By constantly moving,
the sauce will become sufficiently thick without
the addition of flour. '

OBS.

Tris is a good economical sauce, and is much

better than those strong sauces that overpower
the natural flavour of the fish.

L

To sTEw BEET RooT.

BAKE red beet root in an oven till it become
- quite tender ; and when cold, scrape off the out-
side coat. Cut the root into slices, and dip them
in vinegar. Put them into a stew-pan with a suf-
ficient quantity of brown gravy; and, to enrich
the colour, a few grains of powdered cochineal
may be added. The roots should be stewed till
tender, which may be in about half an hour;
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and jus-.l'.'II before being served up, two or three

spoonfuls of cream may, or may not, be added.

OBES.

‘Tars is .a good lopking dish, and very whole-
some. LThe expense is trifling. The fine 'hldqd
colour may be increased without the cochineal,
by a few spoonfuls of the juice, obtained by
pounding two or three slices of the root in a
marble mortar, with a little of the gravy. If
thought too sweet, a few speonfuls of vimegar
may be added. |

A PERiGuRB PiE.

TAKE half a dozen of partridges, and dispose
of their legs in the same manner as is done with
chickens when intended to be boiled. ‘Season
them well with pepper, salt, a small quantity
of cloves, and mace beaten fine. Take two
pounds of lean wveal, and one pound of fat
bacon. Cut these into small bits, and' put them
into a stew-pan with half a poand- of butter, to-

gether with some shalots, parsley, and thyme,
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all chopped small. Stew these till the meat ap-
pear sufficiently tender. 'Then season in the
same manner as was directed for the partridges.
Drain, and pound the meat in a mortar till it is
made perfectly smooth ; then mix the pulp with
the liquor in which it had been stewed. The pie
crust being raised, and ready to receive the
partridges, put them in, with the above men-
tioned forcemeat over them, and over that I]ay
some thin slices of fat bacon. Cover the pie
with a thick lid, and be sure to close it well at
the sides to prevent the gravy from boiling out
at the places where the joining is made; which
would occasion the partridges to eat dry. "This
sized pie will require three hours baking, but
care must be taken not to put it into the oven till
the fierce heat of the fire is gone off. A pound
of fresh gathered truffles, parboiled, will add con-
siderably to the merits of the pie. Sometimes
a clove of garlic is mixed with the forcemeat, but
an English palate will not allow of its being more
than just discernible.
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- OBs.

Turs pie takes its name from a district in
France, named Perigord, where the partridges
are remarkable large. When prepared by a
good Cook, it will generally be well received. As
to its merits, when viewed in a medical light, it
seems to belong to the class denominated ¢¢ High-
seasoned dishes,”” of which hints have been
given in many places of this selection. An in-
genious Cook will, perhaps, invent a better force-
meat than what is here recommended. This
pie is thought by the land, where ¢¢ all are
shopkeepers,” as worthy of being impnrte-d'.
from the land, where ¢¢ all are Cooks.” |

e ———

.

To sTEw CARP.

TAKE the liver of the carp,lwhen freed from
the gall, three anchovies, a little thyme, some
parsley, and one onion. Chop these small and
put them into a quart of gravy, and a pint of red
wine, with four spoonfuls of elder vinegar, and
the bloed of the carp. Boil a little, then add half
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& pound of butéer melted tolerably thick. 1In
this stéw the carp, having in a gentle way been
previously boiled in salt and water, with the ad-
dition of a few spoonfuls of red wine.

OBS.

Waen muddiness is observed, ‘the cure is efs
fected by giving the fish a short boiling in salt
and water. Archsus is of opinion that he can
extract better materials for repairs from carp
simply boiled, than he can when the fish has been
made subject to much culinary heat, as in the
process of stewing. To this opinion Ignotus
freely assents. In general@tlie carp is fried in
dripping, after the manner recommended for

tench, previous to its being put into the stew-
pan.

A FrENncE APPLE PUDDING.

TAKE any number of apples; pare them,
and after cﬁtting them into quariers, take out
the cores. Then put them into a dish intendefl
for the table with some sugar, and bake them 1in
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a slow oven till they become a marmalade. Take
half a pound of sweet almonds, blanched and
pounded smooth, with an ounce of bitter ones.
Put to them half a pint of cream, the yolks of two
eggs, and the white of one. Sweeten to your
taste and pour the mixture over the apples; then

send the dish to be baked in a gentle oven.

OBSs.

Tars dish differs very little from the English
apple-pie when custard has been put to it
Custard and apple-pie is the Shibboleth by which
an Alderman may be known.

A e e s

THE HEAD oF A HOLIBUT STEWED.

FILL a stew-pan nearly full with water, and put
in a few anchovies, some marjoram and rosemary,
two or three cloves, some whole pepper, and
scraped ginger, Stew these for the space of an
hour ; then strain, and put in-the head to be
stewed till tender; when enough, thicken the
gravy with flour rolled in butter; add an anchovy

or two, or a spoonful of its essence, and a little
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nutmeg. When ready to be served up, put in
some spoonfuls of white wine, together with some
balls made in the following manner : Bone and
skin a piece of the fish; then chop it small, with
a little thyme, marjoram, grated bread and nut-
meg. Form these into balls with some melted
butter and cream, or the yolk of an egg. Pat
into the stew-pan, before the head is taken out,

a large piece of the forcemeat, and salt to the
taste,

‘OBS.
Tais dish is intended for Lent, but is good at
all seasons,

A Fastincg-Day’s DisH.

BOIL eggs very hard, and cut off the thick
ends. Fry them in a pan, and take care to keep
them continually in moticn. Then place them_
in the dish on the thick end, and pour over them
some good fish or herb gravy. The gravy must
be brown. Garnish with lemon and what was
‘““Hlﬂ"ﬁ:am the ends.

R
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OBS.
AN occasional fasting-day that does not allow
the stomach to be quite empty; is highly salutary,

*

and for which Archesus is @lways thankful.

™MuTrToN CHoprs wiTH TURNIPS.

‘CUT the chops very thin, and take off the
Jong ends of the bone. Stew them in good broth,
with a bunch of parsley and pot herbs. Stew
some turnips in gravy, and season with salt and
pepper. When stewed sufficiently tender, put
them through a coarse sieve, so that they may not
-appear too thick nor too thin. Upon them put

:the.chops in.a regular manner, and serve up.

+OBS.

‘As this dish contains nothing that can be
deemed inflammatory, it may be eaten with per-
fect safety.

"T'o DREss HOLIBUT 1N THE MANNER OF

| ScorcH CoLLoPs.

TAKIE thin slices of holibut, and frythem with

butter in the usual maoner ; then boil in a little
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water for half an hour, four onions, some celery,
and thyme, and. the bones of the fish. Strain,
and put in the fish with some browned buatter ;.
and stew for the-space of.half an hour.. Scaseq-
with pepper,. salt, and mace,. one spoonful of:
catchup; and the-same- gquantity of lemon juice,
with a little shred lemon peel.. Thicken with.

flour and bitter, and serve oup..

OBS.

WiaoEvVER can obtain this Lent dish, wiil have-
no reason- to .iung after Scotch collops, or wvezal
cutlets. Ling is more proper: for this purpose,
being of a firmer texture than Holibut. Sturgeon
is-still better, when it can be got, being a fish-
that p;artakes much of the nature of veal, and ad-.

mits of being roasted as such. .

OYSTER SAUSAGES., .

TAKE a pound.of the inside of a sirloin of-
beef, a pound of beef suet, one pint of ﬂystérs-
just” scalded, and the beards taken off. Chop
these separately very fine, then mix them to-

L. "Rz
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gether, and season with pepper, salt, and mace to
the taste. Mix all together with the yolks of
eggs and put the mass into an earthen pot, and
tye it down close. When used, roll it into the

shape of sausages, and fry them in butter.

O Bs.
THIs is a very savoury dish ; but as it is never
eaten in quantity, it is pot capable of doing any

serious, or lasting mischief.

HADDOCKS STEWED.
TAKE six haddecks of a middling size apd

fresh caught. Scrape off the skin, and cut off
the heads, tails, fins, and belly flaps. Then put
the fish into a pan, with a quart of water, a few
pepper-corns, and one whole onion. Boil slowly
for the space of half an hour, then strain off the
liquor or stock. Dredge the fish with flour, and
fry them in drip or butter. - This done, put
the fish into a stew-pan, with the stock, adding
Cayenne pepper, catchup, and essence of an-

chovy. Stew till the sauce become of sufficient

w,
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strength. Serve up in a deep dish; with the

surrounding sauce,

OBS.
THis is a very good dish, and though suf-
ficiently savoury, it is not capable of injuring the
constitution by an importation of gouty particles.
Itis a favourite dish north of Tweed. Ignotus
is.-of  opinion that it-may be improved by the
addition of . some. gravy, when in the act of

stewing. .
R

ASTEWED Cob’s HEAD AND SHOULDERS.

BOIL the fish till' nearly enough, then take
it out, and put.it into the stew-pan, with two
bottles of strong ale, and one of small beer, an
ounce of butter, and an ounce of bruised pepper
tied up in a bag, a few oysters, some good beef

Efﬂ\’y; and two enions.  Salt to. the taste.

OBS; .

TH1s is a very good dish for Lent when the

beef gravy is left out : in place of which, a few

Spoonfuls of catchup may be substituted, and the
R3
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butter increased. Small haddocks may be dressed
in this way.

A PrAsE Sour MAIGRE.

TAKE a pint of whole pease. Boil in as much
water as will make a good tureen of soup, with
one carrot, half a small Savoy cabbage, two heads
of celery, some whole black pepper, a bundle of
sweet herbs, two onions, and three anchovies, after
being well washed. Boil these until the pease are
become perfectly tender, when they should be
rubbed through a cullender. “Take two large
handfuls of spinage, scald it, and beat it in a mar-
ble mortar; then rub it through a sieve. Take
some lettuces, a little mint, four small green onions,
or lecks, not shred too small, and a little celery.
Put these into a sauce-pan with three guarters of
a pound of butter, and a good deal of flour. Let
them boil ; then put the spinage and the herbs
into the soup, and let them boil till sufficiently
incorporated. A few heads of asparagus will
greatly improve the soup. '
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OES.

Tais 1s a wholesome and excellent maigre
soup. Pease, when split, lose much of their fla-

vour, a circumstance not generally known.

A SANDwicH.

TAKE butter and grated Cheshire cheese,
or Parmesan, of each equal quantities. Made
mustard, about a fourth part of those conjoined
ingredients. Beat them in a marble mortar into a
uniform mass. Spread this mixture upen slices
of white bread ; then put on slices of ham, or
any kind of meat. Cover with another piece
of bread, the same as at first. Cut neatly into
mouthfuls. |

OBS.
« Tais is a very neat sa:dwi(:h, as it need not be
touched with the fingers of the most delicate lady.
Upon this principle, a variety of sandwiches may
be formed by an inge}licu‘:-s housekeeper. . We

mistake whgn we suppose the ¢ Sandwich’ to be

a modern invention. Suetonius in the life of Tib.
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Claudius C=zsar, mentions it under the name of
Offula. Rogo vos, guis potest sine offula vivere 2

Ignotus wishes the old name Ofula, _tﬁ be con--
tinued, as he conceives it would be affixing a
stigma upon the moderns, to be deemed the in--
ventors of a practice that too. often incommodes
families, by obliging them to provide two dinners
where one was as much as their finances would .

admit of. :

~ A PARTRIDGE Sour. .

TAKE the whole breasts of four partridges, and
after throwing away the fat and skins, put them
for the space of half an hour into cold water.
‘Then cut the meat from the remaining parts, and -
pound it in a marble mortar.. Take four pounds
of veal, cut small, a slice of lean ham, the above
pounded meat, together with all the bones, some
pepper and salt, three table spoonfuls of white
bread: crumbs, a large onion,. in which three
cloves have been stuck, and some scraped carrots
and:celery: Stew these in asufficient quantity of
water; . till all the goodness has been: drawn from
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the meat and vegetables. Then strain the soup
through a bhair sieve, and take off all the fat.
Into this soup put the partridge breasts that have
hitherto been preserved, and stew them for the
space of half an hour, adding some white pepper,

and plenty of pounded mace. Thicken with cream

and flour, and serve up in a tureen.

OBS.

TH1s receipt was brought over from Barbary
by a British Officer ; and when the English cook
things proper to add to it grouse or woodcock,
then it may be truly said, that cookery has com-

pleted the sum of crapulary indulgence.

L e m—r

Ta sTEw LAMPREYS.

THE lampreys being skinned and cleaned,
boil them for a short time in salt and water ; then
pour the water from them, and put them into.a
pan, with a bottle of port wine, and some sliced
onions and cloves. Keep them for about an
hour over a gentle stove fire. Then pour off the

wine, and put to it about half a pint of gravy,
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with as much butter and flour as will make the
sauce of a proper thickness. Add lemon juice, if.
required. Put all together into a stew-pan, and.
warm up for the table..

L

OES.

Tiis is a good but expensive dish,. on-aceount:
of the wine.—As this kind ef fish, 1n many par-
ticulars, resembles the eel, it dresses very well
when stewed after the same manner ;. in which
case, a very considerable expense will be. saved,.
and the gourmand not much disappointed: The-
salt and water-has a good effect in discharging the
muddy taste that lampreys, eels, and tench, often:

contract from their situztione

AN OMELETTE:

TAKE seven eggs, and after beating them welf;,
season with pepper and salt;- then add-a little:
shalot cut as small .as possible, and some shred
parsley. Pat into.a frying pan a quarter of a
pound of butter, and after it has come to boiling -

-heat, throw in the eggs, and keep stirring them.
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over a clear fire till the omelette has become:
‘thick. . After being -sufficiently browned on. the:
tu.ﬂder-s_icie, double it‘up and put it upon a dish,
pouring over it a little strong veal gravy.

“0DBS.

THE omelette is an extemporaneous dish that
-admits of great variation in its composition. Some
<ooks put to the eggs grated ham, chives, onions,
fresh mushrooms stewed a little, and shred fine,
catchup, &c. with all of which the eggs incorpo-
rate very well, and form' a savoury dish that in

general is well received.

MERINGUES.

TAKE the whites of five eggs, and after beat-
ing them to a strong froth, add a table-spoonful
and a half of refined sugar, finely sifted. Put in
the sugar wvery gently, beating the eggs all the
while, but be careful not to beat them too fast.
Then having strewed some sugar upon writing-
paper, drop the composition upon it, about the

size of a pigeon’s egg, and over it sift some fine
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mgé.r. Immediately after this, send it te the
oven, in which it should remain about twenty
minutes. When cold, scoop out with a spoon
what remains moist, and fill the cavity with any
kind of sweetmeat ; then join two of the cakes

together. Keep in a dry place till used.

OBS.

‘THIs constitutes a very elegant sweetmeat.
And as Archzeus, on all occasions, considers
sugar as a very wholesome part of our diet, it
will be unreasonable to condemn its use for

childrcn,--especially when combined with acid
fruits.

To BoiL A HAM.

SOAK the bam two days in milk and water;
after which, let it gently boil upon the fire, or
stove, for the space of eight hours, but with a
moderate quantity of water. Add, during the
boiling, the coarse parts of any kind of meat, and

afew carrots and onions.
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OES. :

‘THis most excellent method of boiling a ham
does not essentially differ from what has been
mentioned in a former article. The fresh meat,
and vegetables, have a powerful effect in ex-
tracting the salt, and tendering the fibres of the
ham, which, by the usual method of boiling, are

left salt and hard.

OYSTER SAUCE.

PUT the required number of oysters into a
stew-pan, with all their licuor, and a little gravy.
Stew for the space of a few minutes, together
with an onion sliced, some scraped horse-radish,
and a few corns of whole pepper. Then tuke
out the oysters, and beard them ; put the beards
lnto the stew-pan, with a little more gravy and
water, and continue the stewing, in a gentle
manner, over a s!ow‘ fire, for about an hour.
Strain the liquor, and thicken it with butter and
a little flour. ~ After this, put in the oysters, and

Varm them gently, taking care that when paut
S



into the boat, there be a proper proportion be-

tween the saute and the oysters.

OBS.

b

By stewing the beards, the whole flavour of the
oyster is preserved, and no part is lost ; but care
should be taken that the oysters do not become
hard by over stewing. "The admirers of beef
stecuks think that a little catchup improves this

sdauce.

To BoiL PARTRIDGES.

TRUSS the partridges, as done for boiled fowls.
Boil them: in a proper quantity of water, and in
about fifteen or twenty minutes they will be suf-
ficiently done. When ready to be served up,
pour over them some rice, stewed in gravy, with.
salt and pepper; the rice should stew in the gravy
till it become quite thick, and to this a particular

attention should be paid.

- OBS-

TroucH this is a palatable dish, it is not an

infammatory one; and there is every reason to
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- suppose that it will meet with the approbation of

Archezeus.

e ——

o

W aITE VERMICELLI Sour.

TAKE three quarts of.clear veal stock, and two
ounces of vermicelli ; boil together for the space
of half an hour. Season with salt. Add the yolks
of four eggs, and half a pint of cream, mixed
well together. Simmer for five minutes; and
serve up in a tureen. Be careful not to overboil

the vermicelli.

VearL Corrors, WHITE.

CUT very thin slices from a fillet of veal, and.
roll them up with se:;.soning made of pepper, salt,
mace, nutmeg, and a little lemon peel. Then
put the meat into a stew-pan, with a good piece
of butter, aud to prevent its setting to the pan,
keep stirring it about till sufficiently done. Add

cream mixed with the yolk of an egg, and thicken
S 2



( 208 )

with a lump of butter rolled in flour. Keep

stirring till ready to be served up.

ORBS.

Tars is a neat supper dish, and does not take
up much time in the preparation. When in-
tended to be served up in form, egg balls, force-
meat Inlis and mus! IrOOms W ill be requlred but

as far as T can learn, Arch::eub cives the preference

to its present simple form.

TO sTEW PEASE.

PUT a quart of pease into a stew-pan, and add
to them two ounces of butter, a small onionsliced,
a coss or cabbage-lettuce, cut in pieces, with
a little salt. Stew the.pﬂasc till half done, and
thicken with flour and gtavy. Then add a spoon-
ful of the essence of ham, and seasoun with
Cayenne pepper. Stew till the pease become
sufficiently tender, but be careful to keep the
fire of a moderate I‘reﬁt, to prevent the pease
from sticking to the pan. 'There can be no

objection to the addition of a few spoonfuls



¢ 209 )

of good gravy at first. When pease are very
old, they should have a boil in hard water previous

to their being put into the stew-pan.

OBSs.

Arcuzus does not seem quite satisfied with
this dish, as he conceives that it contains too
many gouty particles, and consequently -should
be but sparingly used in cases where thereis a
suspicion” of a latent hereditary gout. Rouse
not a sleeping lion, says Prudence; and the
advice, though it costs nothing, should not be
deépised. ¢¢ Hard words, and hanging, if your
Judge be Page,” replies the Gouarmand, when

up to the throat with green fat and venison.

. PolvRADE SAUCE.

BONE twe anchovies, and after pounding
them in a marble mortar, add two table :s,pou'nfuis
of salad oil, and a tea-spoonful of made mustard.
When well mixed, add two shalots shred very
fine, some shred parsley, and a proper quantity
of ?inegar_ 3 |

-

S 3
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OBs.

THIs is a very good sauce for cold meat; and
there is no reason to think it otherwise than as
very wholesome, especially when the stomach

is not in a state of good digesgion.

A CHESHIRE SANDWICH.

T AKE anchovies, Cheshire cbeése, and butter,
of each equal parts. Made mustavd to the taste.
Pound in a marble meortar till all the ingredients
become well incorporated. Spread a knife point-
ful of this upon slices of white bread, and be-
tween two pieces put a thin slice of ham, or any
kind of cold meat. Press together, and with a

sharp knife divide the sandwich into mouthfuls.

"OBS.

Icworus has, with some difficulty, obtained
Archeeus’ permission to insert this sandwich into
his Culina. He, therefore, makes it a condition

with those of the fair sex, who delight in sand-,
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wiches, that they will use their interest in pre-
venting the Minister from laying a tax upon
them, there béing some reason to fear that he
means to take them into his budget, with a view
to- prevent, as much as possible, what he has
called an ¢¢ annecessary waste of mnational pro-
vision.”  Whatever morality there may be in
such a determination; there is but Jittle policy
in it, as it is well known that the Minister gets
more by the wine consumed. during these repasts,
/than he possibly could obtain by a tax upon

this modern luxury.

OYsSTER SouP.

TAKE a pound of skate, four flounders, and
two middling sized eels. Cut them into pieces,
and put them into a stew-pan, with a sufliciency
of water. Season 1;.'il;h mace, an onion stuck
with cloves, a head of celery, some slif:ecl parsley
roots, pepper and salt, and a bunch of sweet

herbs, After simmering about an hour and
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a half, strain, and put the liguor into a sauce-
pan. Then take a quart of oysters, bearded,
and beat them in a wmarble mortar with ihe
yﬂlksl of six hard eggs. Season with pepper,
salt, and grated nutmeg; and when the liquor
boils, put the oysters and seasoning into it.
When it becomes aé thick as cream, take it

from the fire, and serve it up in a tureen.

OBS.

Tuis is a good restorative soup. In the ab-

sence of fish, a knuckle of veal may be used.

VEAaL BroT1H.

STEW a knuckle of veal in about a gallon of
water, to which put two ounces of rice, or vermi-
celli, a little salt, and a blade of mace. When
the meat has become thoroughly boiled, and the
liquor reduced to about one half, it may be sent

up to table, with or without the meat.



L2153 )
- OBSs. ;
IcNoTus seriously recommends this si;'n'ple

broth to be used by all persons who are in the

habit of indulging in rich soups, and highly sea-
suped dishes. 1t will be well received by Archeeus,
as it will give him time to clear away the gouty
particles that those gentlemen have long and
abundantly thrown upon him. If the Gourmand

did but know the labour that he daily imposes

upon a faithful old servant, he would now and.

then give him a few hours of relaxation.

BEEF STEAKS ROLLED.
TAKE rump steaks, and beat’ them with a
-eleaver till they are ‘made tender. Make force-
meat with a pound of veal, beat smooth, in a
marble mortar, the flesh of a fowl, half a pound
of ham or gammon of bacon, fat and lean : the
kidney fat of a loin of veal, and a sweet-bread
minced fine ; some stewed trufiles and morels cut
small, two shred shalots, some parsley, thyme,

lenron peel, the yolks of four eggs, some grated
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nutmeg, and half a pint of cream. Mix these
together in-a pan, and stir them over a slow fire
for the space of a few minutes.- Then put this
combination of meat and herbs over the steaks,
and roll them up. Skewer them tight, and put
them into a frying-pan, with drippings, where
they should fry till they become of a nice brown
co!nlur, after which take them from the fat, and
put them into a stew-pan with a pint of strong

gravy, a few spooufuls of red wine, two spoonfuls
- of catchup, und a few pickled mushrooms. Stew

for about a quarter of an hour; and serve them
up hot. Garnish with lemon.

QBSI

T'ris is a very savoury dish; and when we
consider all its properties, .it is sufficient for a
meal without the assistance of any thing else,
bre’ud'excépted. Porter is the beverage. It will
not in general be so convenient, but the inside of

a sirloin makes the best rolled stakes, being by far
the most tender part of the ox.
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FamiLy BEEF.

TAKE a brisket of beef; and after mixing
half a pound of coarse sugar, a quarter of an
ounce of salt-petre, two ounces of bay salt, and
a pound of common salt, rub the mixture well
into the beef ; then put it into an earthen pan,
and tarn it every day. Let the meat remain in
this pickle for the space of a fortnight, when it
may be boiled and sent up to the table with
savoys, or other greens. When cold, and cut-
into slices, it eats well with peoivrade sauce.

) OBS. ;

Urox this dish nothing need be said, further
than that it is a wholesome family dish, and at-
tended with little expense beyond the original
purchase.  Archzeus says, that this kind of
c::mkery is worthy of imitation, as it would save
him a great deal of trouble in his examination of

the chyliferous process. "

: To sTEW A DUCK.
TO a pint of strong gravy, put two small

onions sliced, a little whole pepper, a bit of gin-
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ger, and a few leaves of thyme. Take a tame
duck, lard, and half roast it; then put it into a
stew-pan with the gravy, &c. and after stewing
ten minutes, put in - quarter of a pint of red
wine. When enough, take out the duck, skim
off the fat, and thicken the gravy in the usual
way. Lay the duck in the dish, pouring the

sauce over it. Garnish with lemon.

OBS. i

Tars is a dish of French extraction.

"SPINAGE AND CREAM.

THE spinage being boiled and squeezed, put
it into a stew-pan with a piece of butter; a
Little nutmeg, and salt. Xeep stirring it over the
fire with a wooden spoon; then add s much

cream as will make it of a proper thickness.

Send up garnished with fried bread.

OES.

In this way of dressing, spinage is very plea-

sant; but perhaps it would be more wholesome
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if dressed only with butter and salt. To make it
neat in appearance, all the streng fibres must be
taken out, and the substance beat with a wooden

spoon, when in the pan.

A RacouT oF OvVYsTERS.

CHOP a few truffles, fresh mushrooms, shalots,
and parsley ; .put these into a stew-pan with a
piece of butter, some good gravy, some of the
oyster liquor, and a little white wine. Reduce
this sance to a proper consistence. 'Then having
ready three or four score of oysters, bearded, and
gently parﬁuiled, put them to the sauce, to be
warmed without boiling.

OBES.
As trufiles and fresh mushrooms cannot at all
times be obtained, the oysters may be well
dressed by making the sauce with a piece of
butter rolled in fiour, some strong gravy, a few
Spoonfuls of the'-‘:':-_}}ster liquor, some shalot, and
Parsley,  All kinds of shell fish are wholesome
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and restorative; oysters in particular. The Ro-
- mans put a high value upon them ; and it appears
from Apicius, De Re Coguinaria, that they had

a method of transporting them to countries far
removed from the sea.

AN OMELETTE.

. BEAT up eight eggs with a little cream,
chopped parsley, shalots, green onions, or chives,
pepper, and salt. Melt a piece of butter in a
frying-pan, and when properly heated, pnuf in
the above preparation. Stir till the cake is
formed ; and when sufficiently browned, put it
-iniu a dish, and double it over, to cover the raw
appearance of the eggs; or the surface may be

browned with a salamander, if intended to be sent
up in a round dish.

OBS.

~.T'arts is an excellent omelette, as it consumes
but little time in the preparation. The omelette
is a dish of great antiquity, and as a proof of its:

wholesomeness, it s a favourite in almost every



( 219 )
country in Europe. In the composition it admits
of great variety, some specimens of which have

been already given, and more may be found in a

French book of Cookery by M. Massialot.

SoLID SAUSAGES.

CUT large thin slices of veal. Season with
pepper, salt, chopped parsley, shalots, mush-
rooms, scraped haimn, and a little mace. Roll the
veal into the form of sausages, and put the sea-
soning in the inside ; then tie them up, and stew
them slowly with some strong gravy, and a glass
of white wine. When enough, put the veal upon
a dish, and pour the sauce over it, after eing

skimmed.

OBS.
THis is a very palatable dish, and of easy di-
gestion. It is a meal for an economist who pre-

fers table beer to port wine.

To sTEW LLOBSTERS, MILD.
WHEN the lobsters are boiled, pick the meat
clean from the shells. Take a pint of water, a
g L0 e
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little mace, a little whole pep.per, and t-he__:. shells of
the lobsters ; boil till all the goodness is drawn
from the insides of the shells; then strain, and
put the liquor into a stew-pan with the flesh of
the lobsters, a piece of butter rolled in flour, two
spnunfuls of white wine, a little juice of lemon,

and some bread crumbs. When sufficiently

stewed, serve up in a proper shaped dish.

~ oBs.

As in this method of stewing a lobster, very
little seasoning is put in, I shall consider it asa
dish, that, in a medical light, differs very little
from the ficsn Oi aa unaressed lobster. T do
therefore recommend it as a restorative, under

the restriction as to 'quantity.

A DuNELM oF CraB.

BEAT the flesh and the inside of the fish in 2
r_na'rble mortar with some pepper, salt, nutmeg,
and crumbs of bread ; then add some gravy, and
a little wine. Put the whole into a stew-pan,

with some butter rolled in flour ;' and whety
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thoroughly warmed, add a little vinegar, or lemon
juicE.
DB'S.
‘I cAnNOT say so much for this dish as I did

for the former one.. It seems to wear a gouty
complexion.

To sTEwW LLOBSTERS, SAVOURY.

WHEN the lobsters are sufficiently boiled,
pick the meat from the shells, and put it into a
stew-pan with a litﬁle melted butter, and a table
spoonful of essence of anchovy ; together with
pepper, salt, and mace to the taste. When a
hen lobster is used, the red miatter, found in the
body, must be dissolved in the melied butter,
which will considerably add to. the beauty of ‘the
dish. It will almost be unnecessary to say, that
in consideration of .ihe previeus boiling of the
lobster, very little heat will be required when in

the stew-pan.

OBS. -

IecnoTus has much satisfaction in saying, tbat -

shis dish will be found . highly gratifying to the
2 T 3
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palate, without doing an injury to the constitution.
In cases where restoratives are required, a basin

of milk will be found in unison with this dish

when served up at supper.

A CaIickeEN CURRY.

TAKE two chickens ; skin them, and cut them
into pieces, as for a fricassee. Wash them in
water ; and stew them for the space of five
minutes in a quart of water. Strain off, and put
the chickens into a dish. 'Take three large
onions, shred them fine, and fry them with two
ounces of butter, together with the chickens, till
they become of a nice brown colour. Then take
of powdered ginger, and pepper, of each half a
spoonful, a quarter of an ounce of poxv'(fbred tur-
meric, and some salt. Mix these ingredients,
and strew them over the chickens whilst they are
in the stew-panj; then pour in the liquor that
was at first strained from them, and let the whole
stew for the space of half an hour, when a guarter

of a pint of ¢cream, and the juice of two lemons
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should be added, taking care that the cream
and lemon juice be not permitted to curdle.

Give a gentle boil, and serve up in the usual
way.

O BS.

THIs i1s a good curry, and is sure to be well
reccived by those who have lived under a burning
sun ; but it cannot be made familiar to the inha-

bitants of a cold country.

-

ToMmATA SAUCE.

TAKE tomatas, when ripe, and bake them in
an oven, till they become perfectly soft, then
scoop them out with a tea-spoon, and rub the
pulp through a sieve. To the pulp, put as much
Chili vinegar as will bring it to a proper thick-
ness, with salt to the taste. Add to each quart,
half an ounce of garlic, and once ounce of shalot,
both sliced very thin. Boil during the space of
a quarter of an hour, taking care to skim the
mixture very well. Then strain, and take out

the garlic and shalot. After standing till quite
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cold, put the sauce into stone bottles, and let it
stand a few days before it is corked up. If,
when the bottles are opened, the sauce should
appear to be in a fermenting state, put more salt
to it, and boil it over again. If well prepared,
this sauce should be of the thickness of rich cream,

when puured out.

OBS.

T'H1s is a charming sauce for all kinds of meat,
whether hot or cold. The tomata must be raised
in a hot-house, and afterwards it will grow in the
open air, if placed against a wall in a warm situa-
tion. Being a pleasant acid, it is much used by
the Spaniards and Pﬂi‘tl.lgll&ﬁﬂ in their soups. .
In botanical language, it is the Zycopersicon Lscu-.
lentum. Lion. ZLove-apple.

A CrEAmM CHEESE.
" MAKE a frame of old ouk (for fir would give a
taste) 8z inches long, 3 inches deep, 3 inches wide
within, and open at top and bottom. Take a

quart, or more, of cream from the vessel before
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it is stirred for churning, and place a piece of
linen cloth in the frame, sufficiently large to hang
over the edge. This will act as a siphon to
drain off the whey, as no pressure whatever must
be used for that purpose. Then pour the cream
into the frame or mould, and set it on a dish, a
table, or on a few rushes, Change the cheese
daily into a clean dry cloth, till it begin to
adhere to it, when it will be in a proper state to
- be coated once a day, with fresh leaves of the
stinging nettle, After this, it will soon be ripe
for use.

B QBS.
-

THis kind of cheese can only be made in sum-
mer, when there is a sufficient degrece of heat to
ripen it. Besides, the eream is the richest at that
season, Some persons prefer this kind of cheese
in its sour state, before it has become perfectly
ripe. Others again objeet to its richness when
made of all eream, and recommend a mixture of
cream and milk, made into a curd with rennet,
The goodness of a cheese made in that manner,,

dﬂpends on a due proportion between the cream
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and the milk, or to speak more philosophically,
between the oily and cheesy matter.

-

A GIBLET SouP.

TAKE a leg of beef, by which is- meant that
coarse part which is a little above and a little
below the hock, a scrag of mutton, and the same

of veal. Siew these with turnips, leeks, carrots,
‘ &e, for the space of four or five hc?‘u.ra; then
strain off, suppose three or four quarts, and put
in three sets of goose giblets well picked. Let
these stew till they become quite tender, patting
in, an hour before they are done, a quart of
young pease, a coss leftuce, and some seasoning,
according to taste. To take off a certain bitter
taste, it will be good coukery to scald the pease

and lettuce before they are put into the soup.
Strain, and serve up.

OBS,
THIs soup was communicated to Ignotus by a
surviving friend of the celebrated Chace Price,

Esq. who was supposed to keep the best table of
his time.



( 227 )

A SUCCEDANEUM FOR GREEN PEASE IN

WIiNTER.

TAKE the tops of very early sown pease, be-
fore they come mto blossom. Boil in salt and
water for a few minutes to take off the bitterness.
Then chop them, and put themn iuto the soup
already prepared, with a bit of sugar.

. OBs. :
Or this succedaneum, Ignotus has not had

any éxPerience; but as the receipt was commu-

nicated by a culinary amateur, he has not a

doubt of its answering the intended purpose.
“ Fiat Experimentum.” :

SAUSAGES WITHOUT SKINS.

TAKE an equal quantity of any kind of meat
and suet. When separately chopt very fine,
beat them well in a mortar, with sage, nutmeg,
pepper, and salt. ‘Then, with the yolks of eggs,
form into the shap;é of sausages, and let them be

fried in the usual manner.
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. ORS.

THE advanf.ages of this preparation are, that
you may have sausages, when it may not be in
your power to procure skins. There is a great
variety of sausage- meat, so that the Cook need

not be tied down to any rules in the composition.

e —

To BaAkKE FisH. |

TAKE two pounds of cod, the same quantity
of salmon, boned and skinned. Chop these,
together with some shrimps shelled, till they are
well mixed ; then add half a quarter of an ounce
of mace and cloves, with_la -small quantity of
pepper, salt, Cayenne pPepper, and half a pound
of butter, melted without water. Mix all these
ing}redients together with twvo eggs, and a féw
bread crumbs to bind the mixture. When put
into# dish, brush it over with yolks of eggs, and
some bread crumbs, having previously put a ]ittle-
buatter into the dish. If the oven be not very hot,
an hour will be required for baking. \-V.hen
shrimps cannot be had, a tail of a lobster will
‘supply their place.
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3 OBS. ' &
T'H1s dish must not be considered as unwhole-
some, notwithstanding its having been a good

deal exposed to.a dry culinary heat.

| MuTtToN Rumes.

BOIL six rumps of mutton for the space of
fifteen minutes ; then take them out, and after
<cutting them into two pieces, put - them into a
stew-pan, with half a pint of strong gravy, a gill
of white wine, an onion stuck with a few cloves,
a little salt and Cayenne pepper. Stew till
tender ; when the rumps and onion may be taken
out, and the gravy thickened with butter, rollied
m flour ; te which may be added, some browning,
and the juice of half a lemon. Boil tiH the sauce_
become smooth, but take care that it be not
too thick. Then put in the rumps again, and -
after they bhave become sufficiently warm, serve
them up, and gar-n-ish with beet-root and horse-
radish, - i

U
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O BS,

“Prrsons who delight in fat ‘meat, will be
‘pleased with a dish fﬁat affords them-enough of

. -t. But Ignotus is .of opinion, that the rumps
avill in general be more acceptable when eaten
with stewed sorrel, or acidulated spinage. 1Itis
-remarkable, that in former times, rumps, kidneys,
_and trotters, were considered in all laxge families
.as pergi:isité;s of the Cook.

"

A Mock TurTLE SouP.

TAKE a calf’s head with the skin -on, and
~after scalding off the bair, cut the horny part
into pieces of about an inch square. Wash and
clean them well, and put them into a stew-pan,
with four quarts ‘of broth made in the following
-mallnEt'.—;-— ] y

Take six pounds of lean “beef, two calf’s feet,
two pair of goose giblets, one onion, two: carrotsy
a turnip, a shank of ham, a head of celery, some
~<ldves, and whole pepper, .2 bunch of sweet herbs;

a little lemon.peel; a few truflles, and eight quarts
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of water. Stew these till the broth be reduced to
four quarts, then Stl‘;ﬂ.il’li. and put in the head cat
into pieces, with some marjoram, thyme, and
parsley chopped small, a few cloves and mace,.
some Cayenne pepper,. a few green onions, a-
shalot chopped, a few fresh mushrooms, or mush-
room powder, and a pint of Madeira. Stew gently
till reduced to-two quarts. Then heat some broth,.
thickened with flour, and the yolks of two eggs,
aud keep stirring it till it nearly comes to boil.
Add any quantity of. this broth to the other soup,
and stew together for an hour. When taken-
from the fire, add some lemon or orange juice,
and a few forcemeat balls, ‘heated in water, but
not fried. "The quantity of the additional broth
determines the strength of the soup, so that
much is left to the taste and discretion of the
Cook.

0OBS.-

TrouGcH this soup was much admired at the
London Tavern, when Mr. Farley was the prin-
cipal Cosk, Ignotus is of opinion that it would be
equally good if the ing’redientsh were fewer in

| B
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number, and fhe mode of stewing made less,
troublesome. OfF this dish it may truly be said,
¢ there is death in the pot.”

Mock ToMATA SAaucE.

.ROAST any quantity of sharp-tasted apples
in an oven, and when éufﬁcienlly done, let them
be pulped in the usual manner. Put the pulp
into a marble meortar, with as much turmeric as
will give it the exact colour of tomata sauce, and
as much Chili vinegar as will give it the same
acid that the tomata has. \When uniformly mixed,
-give a gentle boil in a tinned sauce-pan, having
previously shred into each quart, a quarter of an
ounce of ga.t_*iic, an ounce of Shﬂlﬂ;:, a tea-—spoanfuﬁl‘l
of Cayenne pepper, and a little salt. When cold,
take out the garlic and shalot, and put the sance
into stone bottles. This sauce should be of the
consistence of a thick syrup, which may be regu=-
lated by the Chili vinegar. {



OBs.

THE only difference between this and the g:a-
nuine tomata sauce, is the sabstituting the pulp of
apple for the fpulp of tomata, and giving the
colouring by the means of tarmeric ; a root that
constitutes one of the ingredients of the curry

powder.. This is a- good imitation.:

—

A SoriMpP SANDWICIE.

PUT a layer of potted shrimps between two
pieces of white bread and butter, and after press- -
ing the sandwich gently down, cut it with a sharp
knife neatly round the edg'es. It is usual, before
«clu‘sing‘.in, to spread a-little- made mustard over

the meat. L

OBS:

PorTeED meats of every kind make elegant
sandwiches. @ These, when cut into mogtbfuls,
hmk better th_a.n when sent up in large pieces,
as in that reduced shapé, they may be taken up

U3
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with a fork, and conveyed to the mouth of the

fair one, without soiling her fingers or gloves.

"To DRESS SPINAGE.

PICK and }vash the spinage well, and put
it into a pan, with a,liittle salt, and a few spoon-
fuls of water, taking care to shake the pan often.
When stewed tender, take it out, and put it into
a sieve to drain, and give it a squeeze. . Return
it into the stew-pan, after being well beat, and
put to it some cream, with pepper, salt, and a
pilece of butter. Stew about a quarter of an hour,
and stir it frequently. When served up, a few

poached eggs may, or may not be put upon it.

O Es.

THIs is a savoury, but a very wholesome dish,
and, in general, will be better received than when
spinage is sent up without any other addition than’
a bit of butter, and a little sale. It is gent]y; laxa-

tive, and consequently acts as one of Archzus’s
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assistants. - Gourmands should reverence a dish
possessed of this quality ; but they will find it most

wholesome, when simply dressed.

LAM}; CHaors.

CUT a neck of lamb neatly into cbops, and rub
‘them over with egg yolk, then strew over them
~some bread crumbs, mixed- with a little clove,
mace, pepper, and salt, Fry to a nice brown,
and place the chops regularly round a dish,
leaving an opening in the :nid&le, to be filled with

stewed spinage, cucumber, or sorrel.

OES.

SpiNAGE and sorrel are two of the most whole-
some vegetables served up at table, and should
never be allowed to retire without being .abund-

antly noticed. :

e e

To sTEW PEASE IN-A SAVOURY WAY.

TAKE a quart of green pease, two cabbage-

lettuces cut small, a large Portugal onion cut into
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slices, or a small English one. Put these into a-
stew-pot, with half a pint of water, some salt,
a little pepper, a little mace, and some grated
nutme.g. Stew for a qgnarter of an hour, then
put in a spoonful of catchup, and four ounces
of butter rolled in fiour. Shake ‘the pan-often,.

and when the pease are sufficiently tendered,.
serve them up..

OEBS.

Tris method of stewing pease is evidently of
French extraction; and the cookery is not to be
reproved. The g_lish 1s very grateful to an
English palate. With us, a small bit-of Sugeir is
thought £o lnprove the taste of green pease,.
whether they are sent up in-a simple or a com-
pound state. - ‘This dish is rendered more savoury
‘by the addition of .some good -rgravy and less-
butter; but I do not recommend the animaliziog.
of vegetables, they being evidently intended to
counteract the effects of too much animal food,.
for whieh this methed of preparatien disqualifies
them. '
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BEEF STEAKS ROLLED.

TAKE the steaks, and after beating them to
make them tender, put upon them any quantity -
of high-seasoned forcemecat, then rell them up,
and secure their form by skex;'erirl.g._ Fry them tilk
they become of a delicate brown, when they
should be taken from the. fat, in which they had
been fried, and put into a stew-pan, with some -
good gravy, a spoonful of red wine, and some
catchup. When sufficiently stewed, serve them

up.with. the gravy and a few pickled mushrooms.

ODBS..

Tri1s dish may be considered as a meal in the
service of families in middling life ; and as an.ad-
ditional dish, in epulent ones. 'The inside of a
sirloin is the best piece of beef for this purpose,

being extremely tender.

- BEEF CoLLOPS. _
TAKE steaks from the rump, and cut them

into pieces in the form of Scotch collops, but a
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little .Iarger._ Having haeked and floured them,
put the collops into. a stew-pan, in which a suf-.
ficient quantity of butter had been previously
melted. Fry them quick for about two- minuates;.
then put in a pint of gravy, with a bit of batter
rolled in flour, and season with pepper and salt.
To these add some pickled eucumber sliced very
thin, a few capers, part of a pickied walnut
sliced thin, and a little onion shred small.  After
rémp.i-ning in the stew-pan for the space of
five minutes, or a little longer, the collops-
may be dished up, and sent “hot to the table.

Garnish with lemon, or beet-root pickled in-
vinegar, ; S

OBS.
Tris dish has something of the appearance-
of a meal, and as it does not contain any

very high seasoning, it may be eat in perfect
safety.

TrREMBLING BEEF.

TAKE a brlsket of beef, and boil it gent]y

for the space of five or. six hours, or till made
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wvery tender. Season the water with salt, some
all-spice, two :Dl‘liﬂlli, two turnips, and one car-
rot. Put a piece of butter into a stew-pan,
‘and when melted put in two spoonfuls of flour,
taking care to ‘keep it stirring till it beocome"
quite smooth. "Then put in a quart of gravy;
a spoonful of catchup, some turnips and carrots,
cut into small pieces. Stew till the roots are
‘become tender, and ‘season with peppm; and
-salt. Bkim off the ‘Fa“t_, and when the beef is
put into the dish pour the sauce over it.

OBs.
WeEN properly cooked, this dish is generally
‘well received, being very tender. A small rump

may be dressed in the same manner.

,To sTew TENCH.

AFTER scaling aud cleaning the fish,  rub
them over with the yolk of egg, and dredge
‘them with™ flour. 'Then put them into a pan,

-and fry them in sweet drippings till they are
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made brown. Then take them ount, and put
them on a sieve to drain. When cold, put
the tench inte a stew-pan, with a little mace,
Cayenne pepper, lemon-peel shred, a Ilittle
scraped horse-radish, a pint ef gravy, and the
same quantity -of port wine. Stew gently for
the space of half an hour; then add a little
melted butter, two spoonfuls of walnut catchup,

2 little lemon juice, and salt to the taste.

‘DEBSe

HowevER pleasing to the palate tench may be
when dressed in this manner, it is certainly not
se wholesome as when boiled, and sent up with
plain melted butter made acid. "This fish was
formerly recommended as a sovereign remedy in
cases of jaundice ; and it is probable that the
golden colour of the fish, when in high seuson,
induced the ignorant to suppose, that it was
given by DProvidence as a signature to point
out its medicinal quality. This doctrine of sig-
natures subsisted for a considerable time among
medical practitioners, and gave rise to the

names of many plants, from the resemblance of
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their leaves and roots to the form of many parts
of the human body ; such as lapgwort, liverwort,
spleenwort, pilewort, &ec. In the present age
of Quackery and Imposition, Ignotus will not be
surprised to see a revival of this practice, as
making part of the Occult Science of Medicine,
in opposition to the rational practice of those
men who combine honesty with their professional
knowledge. .

To pryYy HADDOCKS. .

-

TAKE ha:dducks of two or three’ poiind:2 i
Wweight, and after ta..king out the gills and eyes,
‘gut them, and remove all the blood from the
back bone. Rub them dry and put a little salt
in the bodies and eyes. Lay the fish on a
board for one mnight; then hﬂ\ng them wup in-
the kitchen or any dry place. After hanging
two or three days, the fish will be fit for
use. When to be dressed, skin them and rub
them over with egg yolk, and strew upon them
some bread crumbs; then lay them before ths

.4
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fire, and baste them till i:hey become sufficiently

brown. Serve up, either round ‘or split open,

with egg sauce.

OBs.

HAappotKs, preserved in this manner, wiillk
occasionally prove a great accommodation to fa-
milies resident in the country, and whose dis-
tance from a'grEat town may prevent their being
regularly supplied with fish. Bat independe'nt
of this conveniency, Archzeus contends, that stu-
dious and sedentary persons should indulge more
freely in the use of fish, than those who pursue
a more active life. The less solid nutriment
supplied by fish, tbhan by flesh, explains this
opinion very rationally ;. but he goes further,
by saying, that the gluten of fish affords the
gfeutest quantity of syn;::via.l particles, as without
their regular and refreshing supply, the synovia
in the joints of sedentary persons would become
too thick; and consequently those men would
be in danger of becoming as immoveable as
their arm chairs. . Ignotus hopes that this Ar-

«chizean theory will be embraced by those medi-
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cal and chymical lecturers, who delight in being
continually whirled round in the vortex of new

opinions. For a further illustration of this sy stem,

the curious reader is referred to the 127th page

of this collection, in which he will find a suffi-

eient field for ingenuity to work upon. .

KoumMissye

TAKE a pint of cream, .a pint of buttermilk,

two quarts of new milk; .and two lumps of sugar.

Mix together, and- put them into a wooden:

vessel shaped like-a .churn. Place this in a cor-
ner of a room where a fire is kept, and cover
with a cloth. . On the second, or third day, the

preparation-will become what, in this country,
s called - Zapaured ‘when a degree uf acidity will
be observed. It should then be beaten in with a
strong staff, or the hand, in order that the mixture
should become smoeth. The beating in should
be continued daily, much depending on that
operation. As soon as it bas become sufficiently
thick and sour, it will be fit for use. When used

X2

il
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as a medicine, no less than a quart, should be
drank daily during the term of six months ; but
; independent of that idea, it makes a pleasant
and wholesome supper when mixed with sugar,
strawberries, preserved fruits, or crumbs of bread.

‘When new made, a little of the old should be re«

tained as a ferment.
OBs.

THE ravages g;ade in this country by con-
sumption, and the hitherto umavailing course of
medicines in stopping the progress of that bane-
ful disease, will justify an appeal from an en-
Jightened nation to one Where there is scarce a
single ray of science. Dr. Grieve, who resided
Jr::".:emm:,;r years in Russia, has published, in the Phi-
losophical Transactions of Edinburgh, an account
of the Koumiss, which in Tartary is held in high
estimation as a cure for consumptive complaints,
though in Russia Proper, it is as little known as
in Great Britain.

Uuder Dr. Grieve’s respectable authority, Ig~
notus most earnestly recommends a trial of the
Koumiss in hectic, and incipient consumption.

One powerful argument is attached ‘to this acidu-
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lous cream ; it is e:asily obtained, and when ob-
tained, the 'fexpense is small. Among the Tartars,
mares’ milk is used, but Dr. Grieve has found,
that a.njr kind of milk may be used in the prepara-
tion of Koumiss, provided the milk be nct conta-
minated by bad hay or turnips. “When used as
diet, the whey shauld be let off by a spigot at the

bottom of the vessel, before beating in. .

WewLsa BEEF.

"TAKE a round of beef, and rub into it two
ounces of ‘powdered -salt-petre. After standing -
six hours, season well awith pepper, salt, and &~
little all-spice, pounded. . Let the beef stand six-
teen days in the brine, turning it frequently in
that time. - After washing it well with the pickle,
put it into an ‘earthen vessel, ‘and bake it in an
oven, with a good deal of beef suetover and under
it. Cover in with a coarse paste, and suffer it to
remain six or eight hoursin the oven. When suffi-
ciently done, pour the -gravy'ffﬂm the beef, and
et it stand till cold. It will keep two months,

@nd alk the time retain its goodness.
X 3
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O0BS.

ALy Iarge families when resident in the country,
will find this a most accommodating dish. Itis.
ready at a moment’s warning to go upon actual
service. It is a little army of itself;, when flanked
by mustard and vinegar. _

"To sTEW RED CABBAGE.

SHRED the cabbage very small, and mix with
it some slices of onion, pepper, and salt. Stew
over a slow fire with some gravy. When become
sufficiently tender, thicken it with butter rolled
in flour, a few minutes before serving up. A
few spoonfuls of good vinegar are usually added.
When white cabbage is used, it becomes more

savoury by being fried previous to the stewing.

OBs.

Tris is a very wholesome sauce for any kind
of plain meat,
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To PRESERVE EGGs FOR EATING IN THE SHELL.

BOIL any number of fresh eggs for the space
of one minute and a half, and when wanted for
use, after any length of time, let them be reboiled

for the same space of time as at first,

OBS.

IT may appear singular that eggs, after the se-
cond boiling, should not be more affected, as to
hardness, than after the first boiling; and the
reason seems to be, that the heat given by the
second boiling only warms the contents of the egg
to nearly the-salr-ne: degree of heat that was pro-
duced at the end of the first beoiling. Ignotus '
cannot at present ascertain many particulars that
are embraced by this extraordinary experiment,
but that he may be enabled to be more decided,
he has ordered one dozen of eggs to be boiled
for the esact space of one minute and a half.
Those he proposes to dispose of in the following
manner : Three to be reboiled after three months,
three after six :i:onths, three after nine months,

and the remaining three after twelve months,
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This will ascertain, with tolerable exactness, the
time that ecgs may be preserved in a sweet and
palatable state for euting in"the shell at breakfast.
But as the white suffers a degree of coagulation,
it is evident that eggs, so prepared, cannot be
nsed for culinary pui‘pnses, where the white and
yolk are required to.be beat together. However,
where the yolk only is wanted, as for salads, eggs
thus prepared answer the purpose -of fresh eggs.
"T'o bring this extraordinary experiment to a de-
cided point, Ignotus begs leave-to repeat a saying.
of Lord Bacon, to such of his readers as consider
experiment to be the foundation pof cﬁlinury
knowledge.—¢¢ Fiat Experimentum.”

‘\-.

-

i ——

T'o roAasT [LARKS.

WHEN the larks are trussed, put a sage or vine. -
leaf over their breasts ;  then ‘i)ut them on a long
skewer, and between every lark put a thin piece.
of bacon. Tie the skewer to..a spit, and roast
the birds before a clear brisk fire. Baste with
butter, and on removing the leaves, strew cver

them some crumbs of bread, mixed with a little
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flour: “"When neatly roasted, put the larks round
‘a dish, with bread crumbs, fried in butter, in
the middle ; or they may be put upon the bread

cruimbs.

0BS5S,

THrs is the French way of roasting larks. Care
should be taken to make themi appear as large
as possible ; perhaps it would be an improvement,
to fill the birds with forcemeat made of beef, with
suet and seasoning. To this Archseus can have
no objection, as such a trifling dish is beneath the

notice of the thorough-bred gourmand.

-

To preEss A Cock PEEASANT.

STUFF a pheasant cock with the lean part of

a sirloin of beef cut in pieces of the size of dice,
and season with pepper and salt. Roast the

pheasant in the usual way. . -

-~

OBSs

THE gravy coming from the beef diffuses it-
self through the flesh of the pheasant, thereby

rendering it more juicy and tender. Veal being
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a white meat, may be preferable to beef. Thif_i
bird is usually larded, but many persons object
to ‘the taste of bacon, after being exposed toa

dry culinary heat.

e

[ EETE e

A Carr’s HEAD, DRESSED TURTLE FASHION.

TAKE five pounds of a knuckle -of veal, three-
pounds of lean beef, eight,cr.ten onions previously
fried in half a pouad of butter. Put these into a-
proper vessel with a: sullicient qﬁantity of water,.
to form a strong broth, adding, at the same time;.
a_spoonful of wlmle.pepp_er, three anchovies,
some lemon peel, some cloves and mace, and
some salt, * Take a calf’s head with the skin on,
and the bair scalded off, and boil it separately
in water; when enough, cut it into pieces
about half an.inch square, and put it into the-
veal gravy after being strained.from the meat.
~ At this time, put in some sweet herbs., and a
pint of Madeira. Givea short boil, and put in
~some hard egos and forcemeat balls. Then serve

wp as hot as possible,
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OEs.

Tais is a very good dish, and if properly
made, will not discredit the cook. If Archaus
be in good humour, he will throw off from it the
gouty particles that it contains ;-but if the dish
be too often repeated, the Gourmand must not
:presume upon that kindness on the- part of
'the Anima Medica.  The best policy that he can
~observe towards keeping Archzus in good hu-
mour, is to be in the habit of erdering his cook
. to preparg for bim a good maigre soup oun the

following day. :

S W

A SepanisH OLio.
TAKE veal, beef, and -mutton; of each half 2
pound, eight onions, two cloves of garlic, a few
bep_per-corns, a little mace, two or three cloves,
six turnips, one parsnip, six carrots, some cab-
bage, endive, celery, pumpkin, and sorrel. Have
ready .a fowl, or a partridge skinned. TFut all
Into a stew-pot, with a sufficient quantity of
water, and let the sirﬁmering continue for five or

six hours. Salt to the taste,
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OBS."

WiTH an exception to the garlic, this dish
does not materially differ from the stews of our
own country. It is perfectly wholesome. The
pumpkin grows freely with us, and in soups is

greatly pr‘eferaﬁ]e to the turnip.

g -

To pREss A CALr’s PLuGK.

BOIL the lights,and a small part; of the liver
of a calf. TRoast the heart, after stuffing it with
sweet herbs, parsley, suet, bread crumbs, pepper;
salt, nutmeg, and lemon peel, all mixed up with
the yolk of an egg.

When the lights and liver are boiled; ‘mince
them very sma]l; and put them into a sauce-pan,
with a little gravy and a piece of butter rolled in
flour. Season with pepper and salt, and add a
little lemon juice, or vinegar. Fry the other
part of the liver, together with some slices of
bacon. When to be served up, lay the mince-
meat at the bottom, the heart in the middle, and

the fried liver and bacon upon the meat.
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Turs is a good dish for families where economy
is required.. The plentiful store of pulmonary
particles contained in it, cannot fail of being
highly acceptable to Archzeus, when consumptive
persons are the objects of his attention ; but Ig-
notus is inclined to think, that the dish would be
more acceptable to him, if it contained fewer in-
flammatory ingredients. He therefore recom-
mends the lights to be simply stewed in milk and
water, with a little butter and salt; and when so
dressed, he is confident that they would socon
wrest the palm from the hands of some men who
have amassed considerable fortunes from the cre-
dulity of mankind. Whatever may be the success
of his theory, he is confident that it rests upon as
good a foundation as Dr. Godbold’s Balsam, or
Dr. Beddoes’s Airy Nothing, to which the Doctor
has endeavoured to give ¢ a local habitation and

a name.”’

To Borr. A Ham.
RUB the ham over with salt, and put it to soak

in water for the spac‘e of four days, rubbing it
: Y
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~afre;z.h, and changing the water everyday. Then
for two daj:-s more soak it in skimmed milk, after
which simmer it oveér a slow fire for eighteen

hours, part one day, and part the next day.

‘OBS. - =0
In this manner of boiling a hamj there is much

good sense, as it most effectually tenders the

meat, and gives it a rich and delicate taste.

A BrowN CoLoURING FOR MADE DIsHESs.

TAKE four ounces of fine sugar, and after
beating it small, put it into a frying-pan with an
ounce of butter. Set the pan over a clear ‘ﬁre,
and keep stirring the mixture till it become
frothy, wlien the sugar will be dissolved. Then
hold the pan a little higher over the fire, and
when the sugar and butter become of a good
- brown colour, pour-in a little red wine, and stir
them well together. 'T'hen add more wine,
stirring the mixture all the time. Put in the
rind of a lemon, a little salf, three spoonfuls of

mushroom catchup, two or three blades of mace,
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six. cloves, four shalots, and half an ounce of
" Jamaica pepper. - Boil slowly for the space of
ten minutes, then pour the whole into a basin,
and when cold, bottle it for use, having first
skimmed it well.

OBS..

Trais seems to be an useful article, being well
ealculated for housekeepers who are resident in.

the conntry.

l-_-

' A Mirp Curry..

CUT chicken, rab__bit; veal, mutton; or fish,
as for a fricassee.. Put any of these into a stew-
~ pan, with as much water as will cover the meat,.
tugether with a few silver-skinhed onions sliced,
and some salt. During the time of stewing, skim
the surface, and when the chicken, or other meat,.
has become tender, put to the liquor, now be-
come the gravy, two table-spoonfuls of curry
powder, with lemon juice, or vinegar, to the

Y 2
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taste. - The first in preference. Then boil a

few minutes longer, when the dish may be served

up. ;
OBS.

Tuis favourite dish of the Indies is invariably
served up with rice, to the boiling of which the
utmost attention must be paid, in order that it
may appear delicately white, and every grain in
a state of separation. 'I'hese effects are produced
by putting the rice into water, and letting. it
gently simmer over a slow fire. As the rice be-
gins to swell, add a little cold water, and take
care that it be kept constantly covered with
water. When sufficiently tender, strain the rice
from the water, and serve it up, to be used with
the curry. The above is a very mild curry ; bat
if wished to be of a hotter kind, then add Cayenne
pepper to the taste.

A VEAL FrRICANDEAU,

UNDER the udder part of a leg of veal, there
is a large piece of meat. From this cut off all
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the fat and skin. Then lard it with fat bacon;.
and give it a boil for thg_'s.pace of two minutes, .
only, in order to harden the bacon. .Stew the
meat gently in some broth, with roots and spipea,.
until it bEpnme- quite teﬁder.. "T'’he broth being'
well skimmed -frqm-greasé, let it be reduced so:
~as to form a glaze over the fricandeau, which:
must be sent up to the table upnnﬁ surrel,l stewed.
in the following manner.. Take five or six. hand--
fuls "of sur'rel; and after washing it well, :pui: Tt
- into a stew-pan with a bit of butter.  Let it stew
for the space of ten minutes, after which, rub.
it through a fine hair sieve, and put it into 3.
small stew-pan with a ire_ry lictle 'brnth,. some -
pepper and salt, and a small lamp of sug&r. Give
it a gentle boil, and after pouring. it into a dish,,

place the fricandeau upon it.

OBS.-

As this dish is a corrector of putrescency,. it:
is. much in favour with Archzus. Should the:
sorrel lose much of its acidity during the stewing,.
it may ‘be regained by the addition of a little:
lemon juice, or vinegar.

| Y3
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A GREEN PeAsE Soup, wiTH RICE.

PUT two quarts of old pease into a stew-pan,
with a few spoonfuls of #eal broth, a piece
of butter, two or- thregf.- sliced onions, one
carrot, a turnip, and -a small head of celery.
Stew those together for the space of fifteen
minutes, taking r:are_' that the ingredients do
not burn. Then add, by degrees, the required
quantity of -guqd'.'veal broth till all the vegetables
have become so tender as to be capa‘hle': of being
rubbed through a tammy, or a coarse napkin.
Season to the taste, and add to the soup so strained,
about two tea-cupfuls of the juice of Wspinage; .
but the greening is better performed by a large’
handful of spinage, separately boiled, and rubbed
through, along with the pease and other ingre-
dients. The soup being so far prepared, add to
it some spoonfuls of rice boiled very tender ; then
~ take five or six yolks of eggs, and after beating
- them with about balf a pint of cream, strain

through a sieve to keep out a disagreeable part of
the whites. Mix this with the soup, and keep
Fstirring it for about half a minute, without ever
permitting it to boil, as in that case it would im-
mediately curdle.
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OBS.
; o :
Tars is a most excellent soup when prepared

by a judicious cook ; and being out of the com-
mon way, Ignotus is proud of its introduction.
Should it be thought too rich, the egg and cream
may be omitted.

A Disg, NAMED CoMMON SENSE.

PROFESSIONAL men have an undoubted
right to their hours of relaxation, for as Zsop
observes, ¢ If the bow be kept continually bent,
“ it will in time lose its elasticity.” But the
misfortune is, the employment of these hours is
not always left to those who have the best right to
dispd;e of them, but are expected to be at the
disposal of others who are but imperfectly quali-
fied to forn a judgment upon them. Professional
men who employ their leisure hours in fiddling,
cards, and tea-drinking, usually pass their days
without censure; but others who wish to mix
utiiit.y with thelr amusements, are sure to bring

down a swarm of undiscerning critics. Of this,
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examples are innumerable. Bishop Hoa:.dlé:y
wrote a play.. Dean Swift one day wrote a Ser--
mon, and on the following day amused himself
with ¢ Advice to Servants.” Erasmus wrote a
Treatise in praise of ¢ Folly.” And a great
Chancellor of England amused -ﬁin__lsjelf with Dis-
sertations that had na4cumlexinn with his legal
department. Dr. Martin Lister, Physician to
Queen Anne, wrote a Commentary on Apicius’s
¢ Art of Cookery.” Bishop Warburton, after
writ-ing his ¢¢ Divine Legation of Moses,” amused .
himself with a Commentary. on the Plays of
Shakespeare ; and Dr. Tucker, Dean of Glou--
cester, on the days that he could be spared from.
bis sacred duaty, employed himself in writing:;
useful political tracts, that had but a slender con-
nexion with his profession. Bishop Watson gave:
up his leisure hours to Chemistry, -Agriculture, .
and Plantmg, retalmnn‘ at the same time the du--
ties of his function with becoming dignity.—-
Bishop Horsley’s leisure hours continue to en--
lighten the Mathematical *;mrld, and Dr. Payley’s.
Anatomical and Physiological Dissettations bave-
added strength and vigour to his Theclogical
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studies. Let me not leave out Mr. Mason, who
wrote Sermons, Plays, Sungﬁ, Rebusses, Conun-
drums, and Political Pamphlets. dMnst, if not
all, of these men have had the amusing part of
their conduct arraigned ; but as liberality of sen-
timent cannot every where be found, the best
way is to take the world as it goes; and if we
cannot obtain approbation from the bulk of
mankind, let us be content with what the wise
few bestow upon us.

OBS,

UroN the merits of this apologetical dish,
Ignotus asked the opinion of his friend Archeus ;
but received for answer, ¢¢ that it did not come
¢ within his pfuviﬁcé." He therefore ventures
to recommend it as a wholesome dish, to all per-

sons who are troubled with crudities and in-

digestion. y
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FINALE.

In order to have a table regularly served, two.

things are materially to be attended to; of

which, one belongs to the cook, and the other

to the housekeeper. The province of the cook,

is to dress the meat according to the modern
costume, and afterwards to dish it up in an.
elegant manner. The housekeeper’s province,.
among other things,. is to make out the biEl of.
fare, and afterwards to- direct the dishes to be:
so placed upon the Labié,. as to accord with
each other, thereby forming a. picture that, by
pleasing the eye; may whet the appetite.. And
here I beg leave to observe, that Van Helmont *
confined ArcHEUS to the superintendance of the

internal functions of the body; but he did not

know, that when he took up his residence in the:

* See page 127.
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eéye, he could view external objects. That dis-
‘covery ' was reserved for me, and I confidently
assert that at all great tables, Arcmzus sur-
veys every dish, even before the chaplain has
finished his grace. For a proof of this, I appeal
to all the thorough-bred . Gourmands ‘in every

part of the civilized world.
™

Let us now suppose the dishes 'to be served
up : At-his stage;‘ it belongs to the housekeeper
‘to see that the butler has placed them properly
‘upon the table, and here a quick eye to measure
distanices, and a correct distributive taste, is re-
quired towards makiné-the table to represent a
well-grouped picture. Dr. Kif-jg, in his poem
on the ¢ Art of Cookery,” in .imitation of Ho-
race’s Art of Poetry, and addressed to Dr. Martin
Lister, has, in a humorous manner, shown the
necessity of attending to this display. It consti-
‘tutes an art so worthy of cultivation, that I mean

to recommend it to the consideration of the So-

"4
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ciety of Incorporated Artists, under the title of

¢¢ Crapulary Painting.”

Ingenious Lister, were a picture drawn,
With Cynthia’s face, but with a neck like Brawn ;

- With wings of Turkey, and with Teet of Calf,
Thﬂﬁgh drawn by Kneller, it would make you laugh.
Such is (good Sir) the figure of a feast,

- By some rich farmer’s wife and sister drest:

- Which were it not for plenty and for steam,

Might be resembled to a sick man’s dream,

Where all ideas huddling run so fast,

S
That syllabubs come first, and soups the last,

-EKING ON COOKERY.

After returning thanks to the Ladies, and to
some professional persons, for the liberality of
their communications, I must not furget my ob-

- ligations ‘to ArcHEUs, who, in the kindest man-
ner, has expressed his sentiments of almost every

dish contained in this collection.

IGNOTUS.



ADDRESS.

Honi. Soit. 2ui, Mual. 5,!.1P¢'nse.

TO the Ladies who have done IeNoTuUs the
honour to peruse what, with the best inten-
tion possible, has been the amusement of his

leisure hours.

After providing the necessary materials to be
employed in the management of a fahliiy, IeNoTUus
would feel himself culpable if he did not endea-
vour to promote their application, by a few words
of adwice. And as the season advances when
new year’s gifts are in geneéral acceptable, he
heg::; leave to offer the following to such Ladics as,
may not be too proud-to accept of a little good
advice from a étran'.g.er. '

The character given of a virtuous woman by
the mother of King Lemuel, is -_peﬂhbps the most
perfect picture that ever was drawn; and though
the age, in which it was given, is widely different
from that in which we live, yet eyery attempt te

Z
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come near to it will amply reward the fair

imitatrix.

¢ Thie price of a virtious woman is far above
¢ yrubics. 'The heart of her husband doth safely
¢ trast in her, so that he shall have no need of
T spoil. She will do him good and not evil all
¢ the days of her life. She secketh wool and
¢« flax, and worketh willingly with her hands.
““ She is like the merchants’ ships; she bringeth
¢ her food from afar. She riseth also while it is
¢¢ yet night, and giveth meat to her household,
¢ and a portion to her maidens. She considereth
Foa field, ‘and buyeth it: with the fruit of ber
¢¢ hands she planteth a vineyard. Sbe girdeth
¢ her loins with strength, and strengtheneth ber
¢« arms. She perceiveth that her merchandize 1s
g gioud: hgr'candlc goeth not. out by night.
¢¢ She layeth her hands to the spindle, and her
¢¢ hands hold the distaff. She stretcheth out her
¢« hand to the poor; yea, she reacheth forth
¢¢ her hands to the needy. She is not afraid of
¢¢ the snow for her houschold: for all her house-
+ hold are clothed with scarlet. She maketh
¢¢ herself coverings of fapestiy s her clothing is

¢ gitk ana purple. Her husband is known in the
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¢ gates, when, he suteth among the elders of
“ the land. She mauaketh fine linen, and selleth
“it; and delivereth girdles unto the merchant.
¢ Strength and honour are her clothing ; and she

¢ shall rejeice in time to come. She openeth

-

her mouth with wisdom ; and in her tongue
€ 1s the law of kindness. She looketh well to the
“ ways of her household, and eateth not the bread
“of idleness. Her childven arisc up, and call
“ her. blessed ; her husband also, and he prai :seth

 hey,”

“ What a description is here! Can it be at-
tended to without ewmotion ¢ or have modern
manners so warped our minds, that the sin-
plicity of ancient virtue, instead of appearing.
an object of veneration, should dook romantic
‘and 'ridi;:ulnué. Suy, in. good -earnest, were
the women of those days the less estumable, or
the less attractive, that they did not waste
their lives in' a round of dissipation and fula_}'
but employed themselves in works of ingenuity
and uscfulness. The women of the first rank,
as we are informed by the oldest and best

Authors, took delight in the occupation of good
| Z 2
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houscwifery in all its extent.  After looking at
the sublime standard of female excellence given
by the mother of Lemuel, I am aware that any
thing I am able to offer on this subject will appear

vapid ; but since it must be so, let the mortifying

_sentiment be felt by all, as a just sative on the

declension of the age we live in. In truth, “when

" we speak of good housewifery now a days, we

must submit to speak in a lower key. What do
families suffer daily from the incapacity, or in-
attention pf those mistresses that leave all to
housckeepers and other servants! How many
estates might have been saved from ruin by a
wiser conduct! I have no hesitation in saying,
that no woman ought to think it beneath her to
pay an attention to economy. In every station,
an economistisa respectable character. To see that
time which should be laid out in examining the ac-
counts, regulating the nperatinnq, and watching
ﬁ?ﬂr the l“tEI'LStS DF I}El h'l'j'S a HU[HEI'DU‘J f.umh—-
to see it ‘iost worse than lost, in ﬂmtmn and amuse-
ments, is a circumstance ‘truly lamentable, Cotn-
try gentlemen of moderate fortunes, merchants,
and tradesmen, who marry women uninstructed in

cockery and the munagement of a family, are
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