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PREFACE.
— e —

THE Art of Cookery was, till recently, so little prac-
tised in this country, that the most common viands ap-
pear to have been considered sufficient to satisfy the crav-
ings of nature. At the commencement of the sixteenth
century, and, indeed. much later, salt herrings continued
to constitute the principal breakfast of persons of rank
and family; and so unvaried were the cooks of that pe-
riod in the preparation of their dishes, that any innova-
tion on, or improvements of, the established rule, were not
only liberally rewarded, but frequently received marks of
royal favour and approbation. Among other instances
which may be adduced, Stowe informs us that Henry VIIL,
granted an estate to “ Mistress Cornwallies, widdow, and
her heires, in reward of rINE PUDDINGS by her made,.
wherewith she had presented him:” and the manor of
Addington, in Surrey, is yet held by the tenure of dressing
a dish of soup for the king at his coronation.

The great attention paid, of late years, to the gratifica-
tion of the appetite, has raised the art to a degree of per-
fection wkich its early professors never expected it would
at.am. The numerous books published on the subject
mark the various improvements and changes. and the
ardour pursued to obtain excellence. But change does
not imply improvement : in many instances the dish sought
to be varied is so completely disguised, that its natural
flavour is lost in the profusicn of spices and pungent in-
gredients: the meat is thus not only deprived of its nourish-
ing qualities, but it engenders disease, palls by repetition,
and, finally, vitiates the appetite till it becomes totally lost.
The object of Cookery is to enlarge the sphere of ou-
enjoyments, and if it does not do this, it fails in the objea
which is sought to bé accomplished.

In a work recently published at Paris, by Monsieu
Viard, who is acknuwledg'e:igtu be one of the first Cook
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in Europe, there are one hundred and forty recipes for
the preparation of soups alone! and that of sauces in
the proportion of two hundred to one!! The author cannol
deny that we are under great obligations to our French
geighbours, to whose skill in culinary preparations he
willingly pays every tribute of acknowledgment; but the
teader of discernment wiil be ready to confess, that in the
preparations of this gentleman’s soups and sauces, therns
must be a great sameness, and many may be confidered a
absolutely useless

Many objections have been raised against Cookery, tha
principal of which deserves some notice. It has been said,
that it has contributed to perpetuate disease. This, though
partially rue, must not be consirued into an argument
against it. Diseases may be owing to other means than
the Cook’s. There is nothing but what is liable to abuse,
and if the epicure, or bon-vivant, sacrifices too much te
the pleasures of the table, the fault must remain with him
self, and the Cook be acquitted of blame.

The author has, however, kept this objection in view
En the composition of soups, made-dishes, sauces, &c. he
has paid the most particular regard to the constitution
nealth is consulted in preference to appetite; yet, in their
effect, he has no hesitation in asserting them to be equal, i
not superior, to the most piquant and highly-seasoned
dishes. He has devoted much time and study to bring
each to the test of goZt and economy. He has givex
those that form the greatest contrast in taste, so tha
~ families who are in the habit of receiving dinner-parues.

may, m their soups, sauces, and made-dishes, always pre-
gserve a judicious rariety, and acquire the commendation
of their friends; which, next to the giving a good dinner, he
conceives to be the bighest satisfaction they can enjoy.

The great majority of treatises on this art embrace. too
fany subjects, many of which their writers are totally. ig-
norant of—Physic in narticular.  This propensity to inter
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fere in matters inconsistent with their profession,is unwise ;
for if the gentlemen of the college should have recourse
to retaliation, and introduce a Pharmacopocia of Cookery
among their patients, there would be an end of the frater
nity altogether. The author cannot refrain from menti
sning two instances, though many more might be quoted,
In a work, which is otherwise not unworthy of the author,
in almost every page the reader is assailed with some such
remedies as the following :—° 4 Cevfain Remedy for a Con-
sumption,”—*“A Cure for Wind in the Stomach,”—“ A Spee-
dy Cure for the Gripes”—consisting of an infusion of sweet-
oil, pepper, brandy, and green-tea! asif a young lady would
pot endure the gripes for a twelvemonth rather than swal.
low such an infernal mixture. In another treatise we have
“ 4 Jelly for a Consumption.”— Take of hartshorn shav-
ings, one pound; eringo roots, nine ounces ; a choppin o
brutsed snails, the shells taken off and well cleaned ; (we
hope, for the honour of the fair sex, this last caution is unne-
cessary;) {we vipers! two ounces of devil’sdung!! add
to these, a pint of pig’s blood !!! and a choppin of water
The patient may swallow two tea-cups full in a day!”
Before he takes a third, we would recommend him te
prepare for another world, for such a horrid preparation
would discompose the nerves of a stone-eater.

The author may be allowed te remark, as a distinguishes
feature of this work, that it will be found to correspond with
its title, every recipe being laid down with the greatest per
rpicuity, the result of actual experience, and in the order iz
which every material of the preparation should be used
thus, a novice following the rules laid down, may send uz
a dish not always succeeded in by professors.

A work of the present description has long been desired
It has been the author’s anxious study to render it suib
able to all families. The bon-vivant may be accom
modated with as good a dinner at his own house, wilh

2%
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sne quarter of the expence, as he can meet with in

srst-rate tavern, under the care of a man-cook;—the
gountry-gentleman will speedily discover elegance com-
mined with economy ;j—the man of business may consult 1
without incurring the charge of extravagance;—and the
nonest farmer will find his interests partcularly consulted
The ladies, in the mean time, are not forgotten ; many little
appendages to the toilet, useful emrbellishments, &c. will be

found devoted to their service :
It 15 too frequently the custom f¢ burthen the reader with

a long Preface and Introduction, to the omission of more
valuable matter, containing directions and regulations for
~ the ceremonies of the table, &c. &c¢. The author will not se
Aar presume as to suppose a want of knowledge on the par
of his fair readers in the essential etiquette of the table, or
pretend to instruct them in what they are the best judges of
Those subordinate, yet highly necessary directions, that
are deemed indispensible, will be found prefized to each
division of the subject, under the head of “ General
Observations,” and these arZ all that the author conceives
requisite. The article of Carving, without a scientific
knowledge of which, no one can attempt to preside at a
table, is treated of in a distinct chapter: and accurate
rules laid down for its performance, with precision, adroit-
ness, and elegance: every thing beside is left to the judg-
ment of the reader.

The object of the writer has been to furnish a valuable
and useful book at a low price, and the approbation of the
public is his highest ambition. It contains twice as much
as any similar works hitherto published at FoUR TIMES
THE PRICE! and he has no hesitation in asserting, that it is
surpassed by none, either in quantity, quality, or variety.
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COOKERY

MADE EASY.

ON THE CHOICE OF MEATS.,

_BY way of general remark, it may be mentioned,
that in ali kindsof butchers’ meat, the best of the kmd
goes farthest, and affords most nourishment. Rounds
of beef, ﬁllets of veal, and legs of mutton, are joints
~ whi'ch bear a high price; but in large families, that
" use a great consumption of meat, there are many in-
ferior joints, which being bonght with the more solid,
reduce the price of the fnrmer and may be clressed

equally palatable.

Venisone

'THE season for venison is from July to December.
The choice of venison is in a great measure direct-
ed by the fat. If itis thick, bright, and clear, the clefts
smooth and close, it is young ; on the contrary, if the
clefts be wide and tough, it is old.

Beef.

IF the beef be young, it will be smooth and tender ;
if old, it generally appears rough and spongy. If the
flesh is pale, and the fat yellow, it does not possess
equal nourishment. When it is of a carna.tmn colour,

it is a sign of being good meal.
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Mutic;s

MuTtToN shouid be chosen for the fineness of its
grain, good colour, and firm white fat. When it is
old, the flesh, when pinched, will wrinkle and cont.-
nuerso ; and the fat will stick by strings and skins'
if young, the flesh will pinch tender, and the fat
easily part from the lean. The flesh of ewe mut
ton is in general paler than that of wether mutton®
it is of a closer grain, and parts more easily. If the
flesh of mutton is loose at the bone, and of a pale
yellowish colour, it is not good.

Lamb.

I¥ the hind-quarter and the knuck'e be limber, it
is stale. If the neck-vein of a fore-quarter be of an
azuare colour, it is fresh ; but if greenish, or yellowish,
the meat is nearly tainted.

Veal.

WHEN the flesh of a joint of veal seems clammy,
and has green or yellowish specks, it is stale. 'The
loin taints first under the kidney. The leg if newly
killed, will be stiff in the Joint; but if stale, supple
In choosing the head, pay particular attention to the
eyes; ifthey are sunk or wrinkled, it is stale ; if plump
and lively, it is new and sweet.

Bacon.

Ir the fat is white, oily to the toucn, and does not
break, the bacon is good, especially if the flesh is ofa
good colour and sticks well to the bone ; butif other-

wise, and the lean has some yellowish streaks, it is,
or soon will be, rusty.

Pork,

THE skin of pork is in general clammy and sweaty
when the meat is stale, but smooth and cool when

pew. When many little kernels, like shot, are found
n the fat of pork, it is measly,
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Hams.

Ruw a knife under the bone that sticks out of the
hamw, and if it comes out clean, it is good; if dulled
and smeared, it is rancid.

Brawmn.

'THE best method of knowing whether brawn be
young or old, is by the extraordinary, or moderate
thickness of the rind ; the thick and hard is old, but
the moderate and soft is young.

g I e—r—
CHOICE OF GAME AND POULTRY.

Hares and Rabbits.

HARESs are in season from October to March. A
hare when newly killed, is stiff and whitish; when
slale, the body is limber, and the flesh in many paris
blackish. If the hare be old, the claws are wide and
ragged ; if ygung, smooth, and the ears will tear like
a piece of brown paper. 'To discover a real leveret,
feel near the foot on its fore-leg, if.a nob or small
bone is found there, it is a true leveret; if not, it is a
hare. Leverets are in season from April to Septem-
ber. Rabbils may be known by the same signs as
the hare, and are, either wild or tame, in season the
whole year

¥

Pheasant.

THE pheasant is one of the greatest dainties of the
table, and its wholesomeness is equal to its dainti-
ness. The cock has spurs, which the female has not.
When young, the spurs are short and round; but if
old, long and sharp. If the vent is open and green,
the bird is stale, and when raubbed hard with the fin-
ger the skin will peel.
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Partridge.

WHEN these birds are young, the legs are yellowish,
and the bill of a dark colour. If they are fresh, the
vents will be firm ; but if stale, they look of a pale
green. If old, the bills are white, and the legs blue.

Woodcocks, Snipes, Moor, and White Game, Heatlh
Fowl, Quails, &e. §e. may be judged by the same

rules.

Turkey.

IN choosing turkies, observe the following rules:
if the spurs are short, and the legs black and smooth,
it is young ; but if long, and the legs pale and rough,
old. If long killed, the eyes will be sunk in the
head, and the feet feel very dry ; but if fresh, the eyes
will be lively. They are in season during the months
of December, January, and February.

(Goose.

Besipes the tame, or common goose, there is also
the bran goose, a bird of passage. If the bili and
foot be red, and the body full of hairs, it is old ; but
if the bill is yellow, and the body has but few hairs,
it is young. If new, the feet will be limber; but dry
if stale. Geese come into season on Michaelmas-day,
and continue to the end of the year. Geese are called
green till they are three or four months old.

Duck.

Ducks come inte season about the month of Sep-
tember, and continue till the end of the year. In
choosing ducks take notice that they are hard and
thick on the belly when fat; but thin and lean when

pﬂcir ; limber-footed when new ; but dry-footed when
stale.

Prgeons and Plovers.
THESE birds should be very fresh ; the feet should
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be supple ; if old, the feet are hirsh. Many persons
prefer ihe tame pigeons to the wild.-
Tue Field-fare, Lark, Thrush, &c. may be chosen

by the same rules.

Fowls.

IF a cock is young, his spurs are short and clubbed ;
if sharp and standing out, old. Ifa capon be young,
kis spurs will be short and blunt. and his legs smooth 3
if a true capon, he will have a fat vein on the side o
the breast, a thick belly and rump, and his comb will
be short and paie. TFowls are in the market all the

vear round. .
Eqggs.

WHEN you bny eggs, put the great end tu your
fongue, if it feels warm, it is new ; if cold, stale.
The best method of keeping .:ggs, is 1o bury them in
salt, or make a brine of one pound of salt to a quart
of water and putthemin. 'They will keep for a year,
but must not be taken out till wanted for use.

e R T [ Sy
CHOICE OF FiSH

T T

_OF Salmon, Trout, Haddock, Cod, Macrarei, Her-
~engs, Whiting, Carp, T'ench, Pike, Graylings, Smelts,
Ruﬂ{, Shads, &e. &e. it may be generally remarked,
that if their gills smell well, are red, and difficult te
ppen, and their fins tight up, their eyes bright, and
not sunk in their heads, they are fresh.

Turbot.

T'H1s beautiful fish is in season nearly the whole nf
the summer. If good, it should be thick, and the
bally of a yeilowish white : if of a blueish cast, they

ye bad,
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To keep turbot two or three days, in as high per.
fection as at first, rub it lightly over with salt, and
hang it 1n a cold place.

Plaice and Flounders.

THESE fish are in season from January to Mareh,
and from July to September. When new, they are stiff,
and the eyes look lively, and stand out. The best
plaice are blueish on the belly, bul flounders should
be of a cream colour.

Soals,

IF good, are thick, and the belly of a eream colour *
if of a blue cast, stale.

Cod, Haddock, Shaite, Maids, Thorn-backs, may be
bought by the same rules

Tench and Carp.

THE tench should be dressea as soon after it 1s
caught as possible. "They are covered with a slimy
matter, which may be removed by rubbing them with
a little salt. - They are in season from July to Sep-
tember.

Lobsters and Crabs.

Ir fresh, ihe lobster has a pleasant scent at that
part of the tail which joins to the body, and the tail
will, when opened, fall back quick with a spring. The
weight of the lobster is a good eriterion ; they are in
season during the summer months. 'The heaviest
crabs are best whether small or large.

Oysters.

THE Pyelleet, Colchester, Milton, and Milford, dre
the best flavoured. 'The mode of feeding them, is by
placing them on the bottom shell in a pan or tub,
ha“f‘“g first washed them clean with a birch-broom,
sprinkle them with oatmeal and salt, and cover them

with water. Repeat thi : 11
fatton: P s every day, and they wi
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SOUPS AND BROTIHS.

GBNERAL REMARKS.

Tae best and most wholesome soups are obtained
from the freshest meats ; therefore, those parts of the
meat should be sclected which afford the richest
juices.

‘When there is any fear that gravy-meat will spoil
before it is wanted, season it well, and fry it lightly,
which will preserve it a day or two longer. On account
of vegetables being apt also to turn the stocks sour, it
is preferable to use the essence, which may be pro-
cured at the oil-shops, and mix a small quantity when
wanted. '

Soups are better if made the day before they are
wanted, and it should be partienlarly remembered,
that in all soups and broths the taste of nneghgredien
should not predominate over another; and the whole
have a fine agreeable flavour, according {o what it ie
designed for,

-

TAKE a caif’s nead, scald, and wash it, boil it for
half an hour, skin it, and take the tongue out. Have
ready some strong veal gravy, and put the tongue
and skin in, with three large onions, half an ounce
of cloves and mace, and half a nutmeg, beat very
fine, all kinds of sweet herbs, and three anchovies;
stew them all together, and when tender, takc out the
meat, cut it in picces of about two inches square. and
ithe tongue, which must be skinned, in square pieces
the same as the head. Strain off the liquor, put balf
a pound of butter into the stewpan, melt it, and put
in a quarter of a pound of flour, which keep stirring
ll smooth: add the liguor (=’irring it till it is all in),
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a pint of white wine, season rather high, force-meat
balls, and the yolks of eggs either broiled or fried,
some lemon-juice, and let the whole stew gently for
an hour. If too thick, add some broth before stewing
it the last time, and serve it up quite bot in the tu-
reen.
A cheaper way.—Prepare half a calf’s head, with-
out the skin, as above. When the meat is cut off,
break the bones, and put them into a saucepan with
some good gravy, and seasoned with fried onious,
herbs, mace, and pepper. Have ready two or three
ox palates blanched, and cut into small pieces. A
cow-heel, cut into pieces, may be added with advan
tage. Brown some butter, flour, and onion, and put
the gravy to it. 'Then add the meats cut into small
pieces, and stew. Half a pint of sherry, an anchovy.
two spoonfuls of walnut-ketchup, two of mushroom-
ketchup, and some chopped herbs, balls, &ec.

N.B. Make your forcemeat-balls as directed for
turtle, which see. ; |

Brown portable Soup.

TAKE a large leg of beef, bone it, and take off the
gkin, and the fat; put it into a stoving-pot with a
tizht cover, with about four gallons of soft water, six
arichovies, half an ounce of mace, a few cloves
half an ounce of whole pepper, three onions cut in
half, a bunch of thyme, sweet marjoram, and parsley»
with the bottom crust of a small loaf that is well
baked ; cover it very close, and letit have a constant
fire to do leisurely for seven or eight hours: stir
it well together to make the meat separate; cover
it close again, and in an hour try your soup in a
cup if it will glatinate ; if it does, take it off, and
strain it through a canvas bag into a clean pan; have
china, or well glazed earthen cups ready, and fill theng
with the “elly ; put them into a broad gravy-pan, of
stewpan, with boiling water, and let them boil till £
is perfectly glue. When they are almost ggld ™% a
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knife round them, and taurn them on a piece of new
flannel to draw out the moisture : 1n six or seven
bours turn them, and do so till they are perfectly hard
and dry ; put them into stone jars, and keep them
in a clr}r place.—This 1s very good for sauces and
gravies. When you intend to make it into sou P
shred and wash very clean what herbs you have "o
enrich it, as celery, endive, chervil, leeks, lettuce, .or
indeed what herbs you please ; oruse the essences as
mentioned in the observations on soups; boil them in
water till they are tender, strain them off, and with
that water dissolve what quantity of portable soup
you please, according to the strength you would have
it. Fry a French voll, and put it in the middle of
your dish, moistenaed first with some of the soup;
and when the cakes are thoroughly melted, set it
over the fire till it is just at boiling.

A White Portable Soup.

BoNE a leg of veal, take off all the skin and fat;
likewise two dozen of fowls, er chickens’feet, wash-
ed and chopped to pieces ; put all into a large stoving
pot, with three gallons of soft water, till the meat is
so tender as to separate. Keep the pot tight covered,
and under a constant fire; in about eight hours try
the jelly in a eup, and when quite cold, if it is so stiff
that it may be cut with a knife, take it uﬂ and strain
it through a sieve, but take off all the f'at provide
china cups, and fill them with the clear JLlly, and
proceed as directed for the brown portable soup.
‘When any is required for use, take a piece about
the bigness of a walnut, and pour a pint of bmlmg
water on it, stirring it ull it is dissolved ; season it
with salt to the taste, and it will make a bason of
strong broth, If for a dish of soup, boil vermicelli in
water, then to a cake of soup, pour a pint of water,
four cakes will make two quarts ; when ﬂmruughly
melted, set it over the fire to simmer, pour it into the
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dish, put in thin slices of bread hardened before the
fire, and the vermicelli upon them, Season it to your
palate.

Gravy Soup.

Taxe the bones of a rump of beef, a piece of the
neck, and boil all the goodness from them ; strain it
off, take a piece of butter, put it into a stewpan,
brown it, and add {to it an onion stuck with cloves,
some celery, cos lettuce, chervil, endive, spinnage,
turnips, and carrots: season it with pepper, salt, and
cloves, and boil all together ; put in sippets of bread
dried by the fire, and a glass of red wine. Serve it
up with a French roll toasted, and laid in the middle.
If in season, add green peas, tops of asparagus, and
button onions steamed, &c.

Spring Soup and Soup Julien are the same as the
above, omitting the lettuce and chervil for the latter -
the former is named from the season when carrots
and turnips are to be had.

White Vermicells Soup.

To three quarts of strong veal gravy add a quar-
ter of a pound of vermicelli, blanched, two quarts of
water, four yolks of eggs, half a pint of cream, and a
little salt, mixed well together; simmer it for five
minutes, and stir it all the time it is or the fire, or it
will curdle. Serve it up to table in a tureen, with a
crust of a French roll baked. ,

Brown Vermicelli Soup is made in the same man-
ner, leaving out the eggs and cream, and adding one
quart of strong beef gravy.

Hare Soup.

. Cut a large hare in pieces, put it into an earthen
Jar, with three blades of mace, two largc onions, a
little salt, a red herring or two anchavies, six large
morels, a pint of red wine, and three quarts of walter.
Bake it three hours i1 1 quick oven, and strain
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uor into a stewpan: put in a quarter of a pound of
¥rench barley, ready boiled ; scald the liver and rab
it through a sieve with a wooden spoon; put it in the
soup, place it on the fire, and keep it stirring till near
boiling. Put some toasted bread into the tureen, and

pour the soup on it.

Partridge Soup.

SKIN, and cut in pieces two large partridges, with
three slices of ham, some celery, and three onions.
Fry them in butter until they are brown, but do not
let them burn. Put them into a stewpan, with three
quarts of boiling water, a few pepper-corns, and a
little salt. Stew gently for two hours, strain the li-
quor through a sieve, put it again into the stewpan,
with some stewed celery and fried bread ; when near
beilipg. pour it into a tureen, and serve it up.

Soup and Bowuille.

STEw a brisket of beef with some turnips and car-
rots, button onions, and celery, all cut into small
picces; put the pieces of beef into the pot first, then
the roots, and half a pint of beef gravy, with a few
cloves; set the pan on the stove to simmer for an
hour, add some more beef gravy 1o fill your pan, and
boil it gently for half an hour

Macaronz Soup

BoiL a pound of macaroni in a quart of rich gravy
till quite tender: take out half and put it into another
stew-pot. To this add more gravy, and boil it till you
can pulp all the macaroni through a fine sieve. To
these two liquors put a pint, or a pint and ahalf, of
boiling cream, the macaroni that was first taken out,
and half a pound of Parmesan cheese: make it hot,
but do not let it boil. Serve it up in a tureen, with
the crust of a rasped loaf cut small,




























































































































































































































































































































































































































































































































































































































































