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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.



CONTENTS

== TR

ON THE CHOICE OF

MEATS.
Venison - Page -1
Beef - - ib.
Mutton - 2
Lamb - - - ib.
Veal - - - ib.
Bacon - - ib.
Pork - - ib.
Hams - - - 3
Brawn - - ib,

CHOICH OF GAME AND

POULTRY, 1

Hares and Rabbits

Pheasant - ib.
Partridge - - 4
Turkey - ib,
(oose - - ib,
Duck - - ib.
Pigeons and Plovers ib,
Fowls - - 5
Eggs - - ib.
CIIOICE OF FISH.
Turbot - - 5
Plaice and Flounders = 6
Bouls - - ib,
Tench and Carp - ib,
Lobsters and Crabs - ib,
Oysters - - ib,

OF SOUPS AND BROTHS.

General Remarks - 7
Mock Turtle - - ib.
Brown Portable Soup - 8
A White Portable Soup = 0
Gravy Soup - - 10
White Vermicelli Soup = ib.
Hare Soup - ib.
Partridge Soup - 11

Soup and Bouillie Page 11
Macaroni Soup = fib.
Ox-Rump Soup - 12
Beef Broth - P 1
Veal Brotk - 1ib

Mutton Broth - i

A Cheap Soup - - 13
Giblet Soup ~ - ib.
Soup Cressy - - lib,
Transparent Soup - ib

Asparagus Soup e &
Soup Lorraine - ib

White Pottage, with a

Chicken in the Middle - 13
Crayfish Soup gt i
Oyster Soup - - ib
Eel Soup - - 16
Mussel Soup - - ib:
Milk Soup - ~ ib
Green-Pea Soup - ib

ite-Pea Soup - b e
Soup Maigre - - ib

GRAVIES AND SAUCES.
To make a strong Fish

Gravy - - 18
To draw Gravy - ib.
To make Gravy for a Tur-

key or Fowl - - ibs
To make a standing Sauce 19
Bechemel - - ib,
Fish Callis - - ib.
Family Cullis - - 20
White Braise - - ib.
Brown Braise - - ib,
To make Browning . = ib.
Beef Gravy - - 21
Stock for Gravyor Soup - ib.
Gravy for a Fowl - ib
Gravy to make Mutton

eat like Vemison - 29

24



Vil
Poivrade Sauce for Par-

tridges - Page 22
Sauce for a Pig - ib.
Sauce for Venison, or

Hire - - ib.
Sauce for a Turkey - ib.
Essence of Ham - 23
To miake a Liaison - ib,
Sauce for all kinds of

Iioast Meat - - b,
Sauce for Wild Fowl, or

Tame Duacks - ib.
Green Sause for Green

Geese - - ib.
Bread Sauce - - 24
Egg Sauce - - ib,
A Sauce for cold Part-

ridges, Moor Game, &e. ib.
Sauce for a savoury Pie ib.
Force-meat Balls ~ ib,
Force-meat for Soup Maigre 25
White Sauce for Carp, &e. ibh,
Lobster Sauce = ib,
Shrimp Sauce - - 26
Oyster Sauce - b,
$auce for any kind of lueh ib.
Celery Sauce - e i {1
Parsley and Butter, when

there is no Parsley = ib,
Mushroom Sauce for Fowls 27
Bhalot Sauce - -  ib.
To crisp Parsley - ib,
Apple Sauce - - ib,

ROASTING.

General Observations - Ry
Beef - 28
Beef to equal Hare Ll |5 =
Murtton, Venison fashion 20
Chine of Mutton w1 fhe
Leg of DMutton stuffed - ib.
A Breast of Mutton with

Force-meat -=""'50
A Tongue, or 'ﬂﬂdﬂ - * i
Lamb - e - ib,
Veal - - - lb.-
Veal Escallops o -5

Bweell cads

CONTENTS.

36 -

Calf’s Head Pagﬁ g1
Calf’'s Liver - ib.
Leg of Pork - ib.
Loin of Pork - « 32
Spare=1ib of Pork - ib.
Rolied Neck of Pork « ib.
Pork Griskin - - ib,
To stuff a Chine of Pork ib
To roast a Pig - - 33
Hind-.quarter of a Pig,

Lumb fashion Fr |
Porker's Head - ih
GAME AND POULTRY.
General Observations - 34
Venison - - ib
Hare - = ib.
Rabbits - - 35
A Rabbit, Hare-fashion - ib
Turkey - - ib

Turkey with Chesnuts -
A Green Goose with
Green Sauce - ih,
Ducks - - iby
FﬂWlS - - -!7
Chickens - ib
Guainea Fowls - ib.
Pizeons - « ib,
Woodcocks, Snipes, or
Qu.iiia - - ib,
Pheasants - ib,
Partridges - 58
Grouse - = ib,
A Teul - « ib,
Plovers - - 1ib.
Ortolans - e ib.
Larks = 39
Ruffs and Reefs s . ib
FISH.
General Observations 39
Pike - ib.
E‘E‘l - - 40
Pipers - « ib.
Escaloped Oysters - i
BGCGILING.
. General Dbservations e 40



_ CONTENTS,
Pickled Pork - Page 41 FRYING,
Pig’s Pettitoes = = ib. | Tripe - Page 53
Veal - = ib, Beef Steaks - - ib.
Calf’s Head = ib. | Loin of Lamb e - ibs
Lamb’s Head . = 42| Veal Sausages « ib.
Leg of Lamb ~ = ib. | Pork Sausages - - 53
Neat’s Tongue = 1ib. | Oxford Sausages - ib.
Leg of Lamb, with the Sausage to eat cold - ib.
Loin fried round it =« ib. | Sausages with Apples - ib,
Ham ~ = 43 | Cold Veal - - 53
Mock Brawn - - ib. | NWeat's Toi.gue = ib.
Venison - O |
GAME AND POULTRY. Chicken Currie = ib.
G = Chicken - - 5&
eneral Observations - 43 Beef Collops 5 AL 2
Torkey ; © 3 vVea, or Scotch Collops - ib,.
Ty 2 - | Veal Cutlets b SRR T
E!lickens, with Celery Sauce ib. z{;;:f: nLiE:rt;e;; Bacon : ﬂ
PIEED'DB % 5 .45 Swectbreads and Kidneys ib.
Rabbits 5 = :1b. ) oo nd as Balls - - ib.
Pheasants - Cidhais 7 drseadhiede
Partridges - - ib. FISH,
Plovers’ Eggs = 46| General Observations - 58
Turbu-t - - ib.
SIS s Currie of Cod - ib.
General Observations - 46 Carp - - 50
Turbot - = ib. | Tench - - "~ iba
Cod - - - 47 Trout - - - m
Cod’s Head - = ib. | Flat Fish - « ib.
Crimp Cod - = ib. | Skaite - « b,
Cod’s Sounds - « ib. | Smelts - =N
8alt Cod - = ib. | Mullets - = 6L
Boiled Oysters - 48| Gudgeons - « ib,
Skaite - = ib. Herrings - « ib.
Boals, Plaice, and Floun- Eels - ° = ibs
: ders - - ib. Lamprejs - - ib.
Etu rgfﬂn - ~ ih. ﬂ! sters - - 6’
Salmon B - 49
Dried Salmon AT BROILING.
Carp - = ib. | General Observations - 62
Tench - - 50| Beef Steaks - - ib
Mackerel - = ib. ] Beef Steaks and Oyster
Eels - -« ib. Sauce - « jb.
Pike, or Jack - = ib. ] Mutton or Pork Chops - 63
Furtle - = 51| Beef Palates . e ik

#x



b4 CONTENTS.

Pigeous F Page 63
Chickens - - ib.
FISH.

To broil Salinon 64
Cod, Whitiug, or Taddock ib.
Sturgeon - - ib.
Mackerel - - ib,
Another way = 30,
Trout - - . ib,
Skaite - & =0
Herrings - - ib.
Cod Sounds - - -ib.
Crimp Cod - « ibh,
Eels - ib.
Spitchcock 1Eels - ib,
STEWING.

Beef = - 66
Brisket of Beef - ib.
Beef Gobbets - ib.
Beef Steaks - - RO
Beef Collops - - ib.
Ox Palates - - ib
Calf's Head - « ib,
Fillet of Veal - - 68
Knuckle of Veal - ib,
Keck of Veal - - ¥y,
EBreast of Veal - .. 69
Pig - 27 i
Mutton Chops - ib,
Leg, or Neck of Muatton ib.

GAME AND POULTRY.

Iiare - I (]
To jug a Ilare =, 3bt
Turkey or Fowl ib.
Chicken - ib.
Pigcons = = 71
To jug Pigeons - ib.
Ducks - - TR
Puck, with Green Peas - ib.
Wild Fow' - = ib,
Giblets . = ib.

FisH.
warp or Tench -

-

Cod - « Fage 73
Eels . - T
Lampreys : - ibs
Oysters or M 154 les « ib,
H A S11ES.
Beef . . - 75
Mutton - - b
Lamb’s Head a: d Pluck - ib.
To mince Veal - = rial
A Calf’s Head, Brown - ib.
To make Brain Cakes « b
A Calf’s Head, White - 77
Fowl - e« . ib.
Hare - - ib.
FRICASEES.

Neat’s Tongues - T
Ox Palates - - 78
Tripe - - ib.
Calf’s FHead - = ib.
Feel - - 79

Veal Sweetbreads - ib.
Lawmb, Brown - - ib.
,» White - Sy

Lainb’s Stones and Sweet-

breads - = ac
Pigs’ Ears P = ib.
Rabbits, White - ib.
--, Brown - 81
Chickens, White e D
sy Brown « ib.

Pigeons - - ‘P
Cod - - ik
Soals, Plaice, or Fiounders ib.
Tench, White - - 83
-, Brown =, ib,
Eggs, White - - ib.
, Brown - o ibe

RAGOUTS.

Beef A-la-mode - 89
Breast of Veal = ib.
Neck of Veal - e 85
Veal Sweetbreads e ib.
Calves’ Feet - e b
Leg of Xiutton a ib



CONTENT:.

Fore-quarter of Lamb Page 86 |
Hongs’ Feet and Eamaxs - ib !

To make a rich Ragout -~ ib, ]
Snipes - 87 i:
Stu.zeons - - b,
ODysters - - ib.
VEGETABLES.—BOILING.
General Observations €8
Asparagus - s . <dbs,
Artichokes - - ib.
Cauliflowers . - 89
PBrocoli - = - ib,
Mashrooms - = ib.
French Beans - = ib.
Broad Beans - - 9o
Grecn Peas - = ib,
Cabbhage - - b,
Sproutis - ib.
Spinach - ib.
Turnips - = 0Ol
Parsnips - = b,
Carrots - ib. |
Potatoes - = ib. h
STEWING,
Asparagus Peas - 921
Spivach - b,
Cucumbers - =~ ib.
Parsnips - - 03
Green Peas - - ib.
Red Cabbage = ib.
Pears - = -2V,
Mushrooms - - 94
FRYING.
Artichoke Bottoms - ‘04
Chardons - =i i,
Celery - = "1b,
Sotatoes - * 95
FRICASEES.
Artichoke Bottoms - 05
¥lushrooms = « ib.
RAGOUTS.
Artichoke Bottoms - 85

French Beans Page Db
Celery - -/ s
Enudive - igb
Mushrooms - - Y7
Onions - - ib
A neat Dish of Vegetables ib
MADE DISHES,
General Observations - 08
Beef a-la-Royale - e
Inside of a Sirloin of Beef,
forced - ib
Sweetbreads of Vezl a-la-
Dauphine - - O3
Quarter of Lamb, forced ib
Barbecued Pig - - 10§
Pulled Turkey, or Chicken 10
Fowls a-la-Braise - 101
Chickens and Tongues - ih
Curry - : i
Ducks a-la-mode ib.
Pigecns a-la-Daube = 109
Partridges and Pheasants
a-la-Braise @ - - b
Snipes or Woodcocks in
Surtoer -y 103
Florentine Hare - ik
Rsttits Surprised - 04
Marinaded Soals - i
Smelts in Savoury Jelly - i®
Oyster Loaves - 104
Brocoli and Egegs i AF
Spinach and Eggs a3y sy
Asparagns and Eggs S
An Omelette - - b
Bubble and Squeak - 1tk
Harrico Veal - ib
Harrico Mutton - ib
To Roast Cheese - e
PASTRY,
To make Paste for Tarts - 10>
Puff Paste - - ib
Paste for raised Pies ~ - ib
Venison Pasties 106
Paste-royal ior Patty-pans ib
Paste for Custards - ib



oo

xii

Hare Pie - Page 108
Umble Pie - = trab,
Lumber Pie - - ib.
Shrewsbury Pie = - 109
Lamb Pie - = 2 ibs
Mutton Pie - - ib.
Veal Pie - - ib.
Hen Pie - =] b
Chicken Pie - - Ib.
Sweet Chicken Pie - 110
Turkey Pie - - ib.
Pigeon Pie - - ib.
Battalia Pie - - ib.
Lamb-stone and Sweet-

bread Pie = - 111
Neat’s Tongue Pie - ib.
Calf’s Head Pie - ib.
Venison Pasty = - 1ib.
Egg Pie - - ib.
Mince Pie - = 1ib.
Carp Pie - - 112
Oyster Pie . = ib-
Flounder Pie - = ib.
Trout Pie - e iR
Eel Pie - - 113
Lamprey Pie - - ib.
Artichoke Pie - - ib.
Appie or Pear Pie - ib.
Cherry, Plumb, or Goose-
berry Pie - - 114

Lobster Pités - - ib.
Oyster Patés - - ib,
Yarts of divers Kinds - ib
Orange, or Lemon Tarts = ib.
Icing for Tarts - 115
Almound Tarts - - ib.
Tart de Moi - - ib.
Rhubarb Tart = - 116
Orange Puffs = - ib.
Lemon Puffs - - ib,
¥Norfolk Pudding Puffs - ib.
Sugar Puffs - - 117
A rich Cake - = ib,
Another rich Cake = ib,
A Spanish Cake - 118
Portugal Cakes w ib,

COTENTS,

Shrewsbury Cakes Page 113
Marlborough Cuakes - ib,
Queen’s Cakes - 119
A Pound Cake = ib
Fine Almond Cakes - b,
Saffron Cakes - b,
Orange Cakes - 1
Pancakes - ih,
Rice Pancakes - ib.
Pink-coloured Pancakes - ib
Common Biscuits - 121
Whigs, or Buns - ib,
Macaroons - . = abs
Rich Cheesecakes - ib.
Potatoe, or Lemon Cheese-
cakes - - 12¢
Good Fritters - ib.
Custard Fritters - 123
Royal Fritters - ib,
Orange Fritters - ib.
Chicken Fritters = ib.
Almond Fraze - 126
PUDDINGS, &ec,
A plain boiled Pudding - 124
A Quuking Pudding - ib.
A Biscuit Pudding - ib,
Boiled Plumb Pudding - 125
Tunbridge Pudding - ib,
A Custard Pudding « ib
A Hunting Pudding = Aby
A boiled Suet Pudding - 126
A Steak Pudding ib,
A boiled Potatoe Puddmg ib,
A boiled Almond Pudding ib.
A boiled Rice Pudding - ib,
A Prune or Damson Pud-
ding N -"-1927
An Apple Pudding - b
A plain baked Pudding - ib.
A Bread Pudding - ib.
A Millet Pudding =328
A Marrow Pudding - “1b.
A Rice Pudding - b,
A poor Man’s Pudding - ib.
| An Orange Rudding - 199



To collar Calf’s Head = ib.
To collar a Breast of Vzal ib.
Yo collar a Breast of Mut-

ton » = b,

CONTENTS. Xib
A Carrot Pudding Page 129 To collar Beet Page 132
A Quiuce, Apricot, o1 To collar Pork - ih.
White Pear-Plumb Pud- To pickle Salinon - ib
ding - - oD, An excellent Imitation of
“An Italian Pudding - 130 pickled Sturgeon - 139
A baked Apple Pudding - ib. To pickle Tongues - ib
A Norfolk Dumpling - ib. To pickle Oysters - i
A Hard Dumpling = 1b. To dry Salmon - 140
Apple Dumplings - ib. To dry Haddock and Whit-
ings - - ib,
SYLLABUBS AND CREAMS. Clarified Butter MBS
A fine Syllabub from the
Cow s - 131 | PRESERVING, AND CAN-
A Whipt Syllabub - ib. DYING,
A fine C s
P G I i, | Te heep Green Peas till
Raspberry Cream - 132 Christmas - 14
Rice Cream. - gt To keep French Beans all
To make a Trifle - ib. e =3 .
Macaroni 5 . To keep White Bullace,
Flummery 2 - ib. - Pears, Plumbs, or Dam-
sons, &c. for Tarts or
JELLIES, JAMS, AND CUS- Pies - -. ib
TARDS.”™ - Marmalade = - 14%
Calf’s Feet Jeily - 133 | To preserve Mulberries
Hartshorn Jelly - ib. whole - - . 1b
Currant Jelly ¥ N To preserve Gooseberries,
Raspberry Jam s L ¢ Damsons, or Plumbs - ik
A Custard 2 = Fih, To preserve Peaches - ib.
Almocd Custards - ib. To preserve Apricots - 19
Rice Custards dizeghy To preserve Morellas = taig
T Raspberries = ib.
PICKLING, POTTING, COL- | 1y frciorve Currants - b
LARING, AND DRYING. To dey Peaches - 14
To pot Salmon - 135 To dry Cherries - il
To pot Char, or Trout - ib. Clarified Sugar AR
To pot Lobsters = - ib. Grapes - e
To pot Lampreys, or Eels  ib. Green Codlings - 14%
‘To pot Moor Game - 136 | Golden Pippins - ib,
To pot Rabbits - ib, | Gooseberries in imitation
To pot Cheese - ib. of Hops - - ib,
To collar Eels - ib.
To collar Salmon - 137 | CONSERVES AND SYRUPS

Compote of Apricots - 144
Compote of Apples - ib
Conserve of Quinces - il



qIv CONTENTS. |

Conserve of Lemons or Artificial Asses Milk Page 154
Oranges - Page 146 Balm Tesa - - ib
Orgeat Syrup - 147 DIRECTIONS FOR
Syrup of Mulberries - ib. } CARVING.
AP prescrve B Rt Ot General Observations - 155
Fruits for a Year = ib. Cod’s Head s
Syrup of Cherries - ib, Sal i . 156
Damsons - - ib. i MEAT ‘
Green Gages - §b. ’
Candied (g:assia - 148 | Edge-Bone of Beef R
Angelica E R T Shoulder of Mutton - b
Orange or Lemon-peel, { Leg of Mutton = A%
either wholeor in chips  ib. | Saddle of Mutton L
Barberries dried in Bun- Roasted Pig - b,
ches - et SRR Fore-quarter of Lamb - 158
Dried Grapes in Bunches ib. Ham - g
Candied Ginger - 149 Calf’s Head = b
Currant Paste - ib. POULTRY AND GAME.
Raspberry Paste = “b. | Flaunch of Venison - 359
Alrond Paste e L v e i S |
RECIPES FOR THE SICK. | Goose - - 160
A clear Broth to keep - 150 Roast Fowl, or Turkey 161
Murtton Broth = ib. Pheasant % e Iﬁi
Beef Tea - - ib. Partridge . - il
Calf’s Feet Broth ib. | Pigeons - - 163
;el _Bmt;t o e L PICKLING. ;
ERSSh ey, = 151 | Agparagus - . 16t
Chicken Panada =. b Nagturfium Seeds - b
Iéanzrla P i3 - f:‘ To pickle or make Man-
A%fuw Roos i fb‘ goes of Melons ~ ib,
7 - Y Mushrooms - - 164
I5m+gl“5 = = 1_52 Barberries - - b
Jhite rat s e = ib. | Radish Pods - 168
Water Gruel - ib. Samphire g IR
Barley Wate1 = ih. Anisag 7 T
Caudle . - = b i} Cabbage - |
Rich Caudle - ib. French Beans - 166
Brown Caudle - 153 Cucumbers = e ib.
Yaco - o DG o
Ground Rice Milk & fps P it » g
3fustard Whey S RULES FOR MAKING
A very refreshit g Drink - ib, WINES,
Butter Mil - - ib, | Mead e - 167
Ale Posser = « ib

White Wing . 168



CONTENTS. xv
Apricot Wine Page 168 To make Vioegar Page 183
Damson Wine 169 Gooseberry Vinegar = ib.
Quince Wine - - ib. Wine Vinegar - ib.
Lemon Wine - - - ibw Essence of Anchovies -« 184
Barley Wine - - 170 Sprats, a substitute for
Plumb Wine -« ib, Anchovies - = ib
Palermo Wine e L To dry Mushrooms - fib.
Frontiriac Wine =~ ib, Mushroom Powder - ib,
Red or White Elder Wirne 171 | Cuarry Powder - 185
Sage Wine - « ib. | Walnut ¥ eichup - i
Gooseberry Wine ~ 172 | Maushroom Ketchup - ib
Currant Wine - - ib. To send Carp and Tench
Raisio Wing = - 3 alive to any distance - ib.
Cherry Wine - il Uses for oid Fowls - 186
Orange Wine - ib. | To cure Hams -« ib.
British Madeira B High-flavoured Hams - ib.
Port Wine 2. - ibt Mutiton Ham - 187
—— Sherry « 175 | Simple Mode of punfpng
Champaigne o Water - ib,
Ciery Wine = = - 126 COSMETICS, &c.
sa]r_ngussa Wine:, or Eng : To make Soft Pomatum - 18%
ish Sack = = i ¥
Mountain Wine - ib. Hard-Eomatum 158
2 ld Cream for
Cherry Brandy - ib. To'make Co & 2
the Complexion = ib,
Dok E i RS Milk of Roses ib
Fine Milk Punch = ib, L d "W’ s 'h.
To recover Wine that has Ravt-.n Er-Yeates e
. ose Water - 1890
turned sharp - ib. -~ Wat ib
To fine Wine the Lisbon BB WA s
;- Honey Water - ib.
T w?y Wine - | Windsor Soap ib.
e id1B | siibleTok for mAtEing
RULES FOR BREWING 378 Linen - - 51
To restore Strong Ale or To procure the Essentiai
Beer that has turned Oil of Lemous,Oranges,
Sour £ - 180 and Citrons - 190
Fine Welsh Ale - 181 THE MANAGEMEKNKT
Fo make staleBeer drink mew ib. OF BEES 191
To refine Beer or Cyder - ib.
To cleanse a Musty Cask 182 THE DA,IRY‘
Tamakes Yeiast RS General Observations 198
Butter - - 105
MISCELLANEOUS Method of increasing the
ARTICLES. _ Quantity of Cream 196
Quin’s Fish Sauce 182 | To preserve Batter « ib.
see—w Game, and Meat To prevent the Tarnip

Suuce 183

Taste in Butter

g



Xvi

To purify rancid or taint-

ed Butter Page 107
To make Salt Butter Fresh. {ib
A Cheap and Nutricious

Food for Pigs - 108

THE POULTRY-YARD,

€ :.reral Observations - 108
T'o fatten Chickens - 201
To fatten Fowls, or Chick-

ens, in four or five

Days - = ib,
Ducks - e {b.
Geese - - 202
To fatten Green Geese 203
Yurkies - - 204
Yo fatten Turkies - fb.
Pea Fowls - 205
Guinea Fowls « b
Pigeons 3 - 1%,

CONTENTS.

BILLS OF FARE.
Dinners for Janvary Page 20

Febinary =« ib
March o Q2
April - i
May' ] ib
June - fb
- July - b
August - 208
September - ib
October = ib.
November = fb.
December - by
Suppers,—%09, 210, 211, 21
- - 213
Marketing Tables, &c. - 213
- 215

Zzpence, Income, or Wa-

I gos Tables - 2



Have for Roasl

TRUSSING.—PraTE I.

Breas?t

ll"lg







TRUSSING.—PraTe IIL




T A e o el

gt ”'I Oy

L

I P Ty

£
g Foid

T g gl P i T et L WL ¥




CARVING.—Pvrare III.

Partridg :l.’.hr.-nnt
ZT AN E' ] . i
M ' (/i
: e
\{ i

Cad’s Head Pieceof:Salmon




SEY il A b Ve
; .‘14'-“: te PN AT i




CARVING.—PraTe 1IV.

Edge Bone of Beef

¥Fore Quuarter ufan':nb

WA B Tt LR T

R L
e
i; _. LAY &
i i i J) .
i |

Wiy
L e gt WU

H\-:-._ -

Roast Pig




e . MR TS

! A -m. g “.n.n_;_._.“ﬂ...d.l._.E_....q . .— .....w..- ...,.-

A R
S aviichiln: e R L

e T e T TN R —— (o L. W :ul_-_u1 L |
. e =

et
\.u_..

'. &

|;r?h"_"“"-'-r

l..,........_r.......
,_J,...._.T.m..m_a_ﬁfint. ol et




CARVING.—PvrLaTe V.

____n o ﬁ-‘gﬁniﬂ o1

L} "‘

X 50 Jo

snadl_lf of Malton

Togn

al

Shoulder of Mutton

;Y =
-:-"“:1“\-‘3“;\ ,-.-"‘-*-__

A _-” &3 ¢
3 \. =




w SRR Sl
#

q




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,
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Ozx-Rump Soup.

ONE rump of beef will make it stronger than don-
ble the same quantity of other meat. Make it like
gravy-soup, and give it*what flavour you like.

Beef Broth.

Purt a leg of beef with the bone well broke, in your
pan, with a gallon of water. 7Take off the scum as
it rises, and add two or three blades of mace, a _Sll‘lff}“
bunch of parsley, and a crust of bread. Boil it {ill
the beef is quite tender. Lay some toasted bread

cutin pieces in your tureen, next the meat, and pour
broth over it.

Veal Broth.

TAKE a knuckle of veal, two turnips, two carrots,
two heads of celery, and six onions, stew them in a
gallon of water, till reduced to one-half; add a lump
of butter rolled in flour, with a little Cayenne pepper
and salt; strain it, and add a gill of cream. Two
ounces of vermicelli may be added with good eftect.

Mutton Broth.

_ CuTt a scrag of mutton about six pounds weight
in two, and boil the scrag part in a gallon of watery
skim it, and put in some sweet herbs, an onion, and &
crust of bread ; when it has boiled about an hour,
put in the best part of the neck, and a short time be-
fore the meat is quite done, put in a turnip, some
dried marigolds, olives, parsley chopped small, and
season it with salt. Some prefer it seasoned with
mace, mstead of the sweet herbs and onion. In this,
however, fancy must be the director. If you beil turnips
as sauce to the meat, they must be done separately, or
the flavour will be to powerful for the broth



SOUPS. . i3

A cheap Soup.

TAKE the water that has boiled a leg of mutton, put
it into a stewpan, with a quantity of chopped leeks,
pepper, and salt; simmer them an_hqur ; then mix
some oatmeal quite smooth, pour 1f into the soup,
set it on a slow part of the fire, and simmer it gently,
take care that it does not burn.

Giblet Soup.

ScaLp and clean three sets of giblets, stew them
with a pound or two of gravy beef, scrag of mutton,
or the bone of a knuckle of veal; add three onions, a
laree bunch of sweet herbs, a teaspoonful of white
pepper, and a large spooniul of salt. Put five pints
of water, and simmer till the gizzards are quite
tender, skim it well, and add a quarter of a pint of
cream, two teaspoonsful of mushroom powder, and an
ounce of butter mixed with a dessert spoonful of flour,
Boil 1t a few minutes. Season with two glasses of
Sherry or Madeira, a large spoonful of ketchup, an/
some Cayenne. Add salt if requisite.

Soup Cressy.

- Stiw twelve large cvarrots, cuf, in a stewpan

with turnips, celery, leeks, and onions cut in pleces,
and half a pint of split peas, im a quart of water till
tender, with some strong beef gravy; rub the whole
through a tamis ; add five pints of strong veal gravy,
and some blanched water-cresses, boil the whole
for twenty minutes, and scason it with salt; let it
be the thickness of pea-soup, and serve it up,

Transparent Soup.

CuTt off the meat from a leg of veal as thin as pos-
sible : when cut clean from the bone, break the hone
m small pieces, put the meat ia a large jar with the

C
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bones at top, a bunch of sweet herbs, a guarter of an
ounce of mace, half a pound of Jordan almonds,
blanched and beat fine; pour on it four quarts of
boiling water; let it stand over a slow fire all night,
remove it into a well tinned saucepan, and let it
simmer il it is reduced to iwo quarts, taking off
the scum as it rises; strain it into a bowl, let it
stand for two hours to settle; pour it into a sauce-
pan clear from the sediments; have ready two ounces
of boiled vermicelli; put it in, and serve it up.

Asparagus Soup.

- Cur half a pound of fat bacon into thin slices, put
them in a stewpan, add five or six pounds of lean
beef cut in lamps, and rolled in flour; cover your
pan close, stirring it till the gravy is drawn ; add two
quarts of water, and half a pint of ale. Let it stew
gently for an hour, with some whole pepper, and salt;
skim off the fat, and strain off the liquor; put in the
leaves of white beet, some spinach, cabbage lettuce,
a little mint, sorrel, and sweet marjoram powdered ;
boil these in the liquor, put in the green tops of aspa-
ragus cut small, and boil them till tender. Serve it
up hot, with 2 French roll in the middle

Soup Lorraine.

Branch a pound of almonds, and beat them fine
in a mortar, with a little water to keep them from
oiling. Take the white part of a roasted fowl, and
the yolks of four poached eggs, and pound all toge-
ther very fine. Pour three quarts of strong white veal
gravy into a stewpan, with the other ingredients : boil
them over a slow fite, and mince the white part of
another fowl very fine. Season it with pepper, salt,
nuimeg, and a little beaten mace.- Melt butter about
the size of an egg, with a spoonful of the soup strain-
ed. Cut two Frenck rolis into thin slices, and set
them before the fire to crisp ; take the hollow crust of
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a third French roll, and fill it with the minced fowi ;

close the roll neatly, and keep it hot. Strain the soup
into a saucepan, and let it stew till of the thickness

of cream. Put the crisped bread into the tureen,
pour the soup over it, and place the closed roll ir the

centre.
White Pottage, with a Chicken in the Middle.

To an old fowl, put a knuckle of veal, a scrag of
mution, some spice, some sweet herbs, and onions 3
boil all together; have ready some barley boiled very
white, strained through a cullender, with some bread
ready toasted in a dish, and a fowl in the middle;
green herbs, minced chervil, spinach, and sorrel; pour
some of the broth to your bread, herbs, and chicken;
add barley well strained. and stew all together.

Crayfish Soup.

TAKE three quaits of strong veal broth, made
without herbs, the crumb of four French rolls, the

meat of a lobster, and fifty crayfish pounded, with.
some live lobster spawn; skim and rub it thrcugh a

tamis cloth, season it with salt, and Cayenne pepper.
Cut the crust of French bread into small round pieces

when served up.

Oyster Soup.

TAKE a pound of skate, four flounders, and two
pounds of eels; cut'them in pieces, season them with
mace, pepper, salt, an onion stuck with cloves, a head
of celery, some parsley, and sweet herbs. Cover them
with water, simmer for an hour and a half, and
strain it off. Beat the yolks of ten hard eggs, with
the hard part of a pint of oyslers, in a mortar. Sim-
mer all together for half an hour: have ready the
yolks of six eggs well beaten, and add them to the
soup. Stir it on the fire till it is thick and smooth, but

do not let it boil. Serve al! together.
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Fel Soup.

To every pound of eels put a quart of water and a
crust of bread, two or three blades of mace, some
whole pepper, an onion, and a bundle of sweet herbs;
cover them close, and let them boil till half the liquor
is wasted ; strain it, toast some bread, cul it small,
lay it in the dish, and pour in your soup ; set the dish
over a stove for a minute, and send it to table hot.
Should your soup not be rich enough, add a little

brown gravy to it.
Mussel Soup.

BoiL them {till they open, take them off, put them
into another stewpan, then, with a bit of butter rolled
in flour, some parsley, and sweet herbs, with some
good gravy, let them simmer till reduced to one half.
Add a liaison, and serve 1t gp hot.

Melk Soup.
~ Wira cinnamen boil a quart of milk, two bay
leaves, and moist sugar; put some sippets in a dish,
pour the milk over them, and set the whole aover a
charcoal fire to simmer till the bread is soft; take the

olks of two eggs, beat-them up, and mix them with
a little of the milk, and throw it in; mix it altoge-

ther, and serve it up,.
Green Pea Soup.

PAre and slice three cucumbers, add to these as
many cos lettuces, a sprig of mint, an onion, some
pepper and salt, a pint of young peas, and a littie
parsley. Put all together, with a quarter-of a pound
of fresh butter, into a saucepan, stew them gently in
their own liguor, half an hour; then pour cne quart
of weak gravy on them, and stew it two hours; thicken
with a bit of butter rolied in flour, and serve it.
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White Pea Soup.

TAKE a pint of peas, either split or whole, but
whole in preference ; having steeped them in cold
water one hour, put them into a pot with about a

uart of water, and let them boil till they beco me
sufficiently tender to be pulped through a sieve. Putk
them into a stewpan, with some good gravy, and
white pepper, and salt. Boil it for balf an hour, and
serve up with fried bread, and a little dried mint.

Soup Maigre:

To a gpanch of celery, washed clean ana cut In
pieces, add a large handful of spinach, two cabbage
lettuce, and some parsley ; shred them small ; take a
large stewpan, put in half a pound of butter, and when
quite hot, slice four large onions very thin, and put
them into your butter; stir them well together for two
or three minutes ; put in®he rest of your herbs; shake
all well together for iwenty minutes; duast in some
flour, and stir them together ; pour in two quarts of

boiling water; season with pepper, salt, and beaten
mace; chip a handful of crustof bread, and put ins

boil it haif an nour ; beat up the yolks of three eggs
in a spoonful of vinegar, pour it in, stir it for two or
three minutes, and it will be ready to send to tahle.—

Xov Farce-meat for Soup Blaigies %ee p. 25
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GRAVIES AND SAUCES.

Hh—

To make a strong Fish Gravy

TAkEe two or three eels, skin them, gut them, and
wash them from grit ; cut them into small pieces,and
ut them into a saucepan; cover them with water,
a little crust of bread toasted brown, a blade or two
of mace, some whole pepper, a few sweet herbs, and
a little bit of lemon-peel; let the liquor beil till it 15
rich; have ready a piece of butter according to your
gravy; if a pint, as big as a walnut. Meltitina
saucepan, shake in a little flour, and toss it about till
it is brown, and strain the gravy into it. Let it boil
a few minutes, and it will be good.

To draw* Gravy.

FRY some pieces of lean beef brown in a stewpan,
with two or three onions, and two or three slices of
lean bacon; pour in it a ladle of strong broth, rub-
bing the brown from the pan very clean; add to it
more strong broth, claret, white wine, anchovy, and a
bunch of sweet herbs ; season it, and stew it very
well. Strain it off, and keep it for use.

To make Gravy jfor a Turkey or Fowl,

TAKE a pound of lean beef, hack it, and flour it:
put a piece of butter as big as an egg into a stewpan;
when melted, put in your beef, fry it on all sides a
little brown, pour in three pints of boiling water, a
bundle of sweet herbs, two blades of mace, three
cloves, twelve whole pepper-corns, a piece of carrot,
a crust of bread toasted brown ; cover it close, and
boil it till reduced 1o about a pint, or less; season it
with salt, and strain it off
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To make a standing Sauce,

PuT in a glazed jar, with the juice of iwo le-
mons, five anchovies, some whole Jamaica pepper
sliced ginger, mace, a few cloves, a litile lemon pee.,
horseradish sliced, some sweet h(—:rbs, six shalots, two
spoonsful of capers and their liquor, into a linen bag,
and put it into a quart of sherry; stop the vessel {:lﬂse

set it in a ketlle of hot water for an hour, and keep
it in a warm place. A spoonful or two of this liquor

is good to any sauce.
Beclhemel.

Tuis is a stiff white sauce, somewhat in the nature
of cream, but cunmdcrably thicker, and even ap-
proaching to a batter. Take strong veal gravy, boil,
skim, and thicken it with flour and watcr or a piece
of butter rolled in flour; add soms more gravy, and
when sufficiently boiled, strain it off; put crean.
enough to .make it entifely white, and of the consis-
teney of a light batter ; then just simmer it together,
but do not suffer it to boil above a minute or two, or
it will ipjure the colour.

. Fash Culls.

BRroIL a pike, take off the skin, and separate ihe
flesh from the bones. Beil six eggs hard, take out
the yolks; blanch a few almonds, beat them 1o a
paste in a mortar, and then add the yolks of eggs;
miX these well with butier, putin the fish, and pound
all together. 'Take half a dozen onious. cut them into
slices, two parsnips, and three carrots. Set on a
stewpan, with a piece of butier to brown, and when
it boils put ix ‘the roots; turn them {ill brown, and
pour in a little stock to moisten them. When boiled
a few minutes, strain it into another saucepan; add
a leek, some parsley, sweet basil, half 2 dozen c]nves
some muﬂhmﬂms and truflles, and a few crumbs Gf
bread. When it has stewed gently a quarter of an
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ur, put in the fish, &ec. from the mortar. Let the
mwhole stew some time longer, but without boiling.
'Strain it through a hair sieve.  'This is a good sauce
to thicken most made dishes.

Family Cullis.

TAKE a piece of butter rolled in flour, stir it in your
stewpan till the flour is of a fine yellow colour; then
ut in some good gravy, a glass of white wine, a bun-
dle of parsley, thyme, Jaurel, sweet basil, two cloves,
some nutmeg or mace, a few mushrooms, pepper, and
salt. Stew it an hour over a slow fire, skiim all the
fat clean off; and strain it through a sieve.

White Brazse.

Purt the udder of a leg of veal info cold water for
a few minutes, cut it in small pieces, and put them
into a stewpan, with a piece of butter, some onions,
a bundle of thyme and parslkey, a little mace, a lemon
pared and sliced, and a spoonful of water; put it
over a slow fire, and stir it for a few minutes; then
add white gravy, according to the quantity you want
to braise. It is generally used for tenderones of
Jamb, chicken, or any thing you wish to look white.

Brownr Brazse.

TAKE some beef suet, with any frimmings you may
iave; put them into a stewpan, with some onions,
thyme, parsley, basil, marjoram, mace, and a sliced
carrct; set it over the fire: add a bit of butter, a lit-
tle gravy, a few bay-leaves, and six heads of celery ;
let it draw down for half an hour ; then fill it up with
good gravy, and a little white wine,

To make Browning.

To make browning, a very useful culinary prepa-
ration, beat small four ounces of fine sugar, put it
into a frying-pan, with an ounce of butter Set it
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over a clear fire ; mix it well together, and when it
begins to be frothy hold it higher. When the sugar
and butter are of a deep brown, pour in a little
wine, and stir it well together : then add more wine,
till half a pint is used. Add half an ounce of Jamaica
pepper, six cloves, four shalots peeled, two or threc
blades of mace, three spoonsful of ketchup, a little
salt, and the rind of a lemon. Boil it slowly about
ien minutes, and then pour it into a basin. When
cold, take off the scum, and bottle it for use.

Beef Gravy.

Cut a piece of the neck into small pieces; strew
some flour over it, put them into a saucepan, with as
much water as will cover them, an onion, a little all-
spice, pepper, and sall. Coyer close, and skim it ;
throw in some raspings, and let it stew till the gravy
is rich and good ; strain it off, and pour it into the
sauceboat.

Stock for Gravy or Soup.

Pur a knuckle of veal, about a pound of lean beef,
~and a pound of the lean of a gammon of bacon, all
sliced, into a stewpan, with carrots, onions, turnips,
celery, two of each, and two quarts of water. Stew
the meat quite tender, but do not letit brown. When
thus prepared, it will serve either for soup, or brown
or white gravy; if for brown, put some of the
browning, and boil it a few minutes.

Gravy for a Fowl.

TARE the neck, liver, and gizzard, boil them in
half a pint of water, with a little piece of bread
toasted, pepper, and salt, and a bit of thyme ; boil
them till reduced to one half; add half a glass of
red wine, boil, and strain it ; bruise the liver well,
strain it again, and thicken with a little piece of butter
?olled in flonr.
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@ sny to make Mutton eat like Ventson.

Pxx & stale woedcock, take out the bag from the
entrails, cut it in pieces, and simmer it with as much

unseasoned meat gravy as you require.

Powrade Sauce for Partridges.

Rus the bottom of a stewpan with a clove of gar-
fic ; put a small piece of butter, a few slices of onion,
some gravy, vinegar, and some whole pepper; let it
boil down; add a little flour to thicken it, a little
cuflis, and strain it through a tamis cloth ; squeeze ip
a lemon.

Sauce for a Pg.

Caopr the brains, putin a teaspoonful of the gravy
that runs from the pig, and a piece of anchovy. Mix
them with half a pound of butter, and as much flour
as will thicken the gravy ; a slice of lemon, a spoon-
ful of white wine, some caper liquor, and a little salt.

Sauce for Kenison, or Hare.

Bear some currant jelly, with two spoonsful of
pert wine, and melt it over a fire: or, half a pint of .
red wine, with two ounces of sugar, simmered to a

syrup.
Sauce for a Turkey.

OpreN a pint of eysters, separate the Nquor, and
wash them. Pour the liquor, when settled, into a
saucepan, and stir into it a little white gravy, and a
teaspoonful of lemon pickle. Thicken it with flour
and butter, and beil it three or four minutes. Adda
spoonful of thick cream, and, lastly, the oysters. Stir
Eo‘;lm over the fire till guite hot, but do mot Jet them
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Essence of Ham.

Cur three pounds of lean ham into pieces of about
an inch thick ; lay them in a stewpan, with slices of
carrots, parsnips, and three onions, cut thin. Stew
them till they stick to the pan, but not burn. Pour
on some strong veal gravy by degrees; some fresh
mushrooms, or mushroom powder, truffles and morels,
cloves, basil, parsley, a crust of bread, and a leek.
Cover it close, and when it has simmered to a good

thickness and flavour, strain it off.

To make a Liaison.

TAKE the yolks of six eggs; beat them up by de-
grees in a pint of boiled cream; strain though a hair
sieve, and add a spoonful of bechemel, Take the
pyan off when you stir in the eggs, set it on the fire
again, and stir till it boils. Add a lump of sugar and
salt for seasoning,

Sauce for all kinds of Roast Meat.

Wasn an anchovy clean, and put to it a glass of
red wine, some strong gravy, a shalot cut small, and
a little juice of lemon, Stew all together, strain, and
mix it with the gravy that runs from the meat.

Sauce for Wild Fowl, or Tame Duchs.

SIMMER a cup of port, the same of gravy, a sha-
lﬂjt, pPepper, salt, and mace, for ten minates; put ina
bit of butter and flour, give it one boil, and pour it
through them. -

Green Sauce for Green Geese.

Mix a quarter of a pint of sorrel Juice, a glass of
white wine, and some scalded gooseberries, Add
sugar, and a bit of butter,
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Bread Sauce.

‘BoilL an omion cut into four, with a few grains of
black pepper and milk, till the onion is reduced to a
pulp. Pour the milk, strained, on grated white stale
bread.  Let it stand an hour, put it into a saucepan,
with a moderate piece of butter, mixed with flour,

and boil up the whole together.

Egg Sauce.

BoiL two eggs till they are hard ; chop the whites
andsyolks, but not very fine. Add te them a quarier
of a pound of melted butter, and stir them well to-

gether.
A Sauce for cold Partridges, Moor Gume, &c,

Pounbd four anchovies, and two cloves of garlic, in
a mortar ; add oil and vinegar to the taste. Mince
the meat, and put the sauce to it as wanted.

Sauce jfor a savoury Pie.

TAKE some cullis, an anchovy, a bunch of sweet
herbs;, and a liftle mushroom liquor ; boil it, and
thicken it with burnt butter; add a little red wine,
and put it in your pie. This serves for any meat

pies.
Force-meat Balls.

HaLF a pound of veal, and half a pound of suet
cut fine, beatthem in a marble mortar, shréd in a few
sweet herbs fine, a little mace dried, anutmeg grated,
a little lemon peel cut fine, pepper and salt, and
the yolks of two eggs. Mix all well together; roll
some of it in little round balls, and some in long
pieces.  Roll them in flour, and fry them of a good
brown. If they are for the ‘use of white sauce, do
not fry them, but put a little water into a saucepan,
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and when it boils, put them in: a few minutes will
do them. |

Forcemeat is a principal ingredient in cookery, and
imparts an agreeable flavour in whatever dish it
used. The articles  principally in request for this
purpose are, fowl, veal, the inside of sirloin of beef;
ham, bacon, suet, bread, parsley, and eggs. To vary
the taste of these ingredients, may be added penny-
royal, savory, tarragon, knotted marjoram, thyme,
basil, garlick, shalot, olives, oysters, anchovy, salt,
Jamaica pepper, cloves, and nutmeg. 1In making
forcemeat, observe that no one article should predo-
minate ; but, if various dishes are served on the same
day, the varied taste of the forcemeat should be at-
tended to.

Force-meat for Soup Maigre.

Pounp the flesh of a lobster, an anchovy, the yolk
of a hard boiled egg, with black and white pepper,
. salt; mace, some bread crumbs, a little butter, -and
two eggs well beaten in a mortar ; make them into
bails, or roll them long, and fry them brown. Add
them to your soup when ready to serve up,

White Sauce for Carp, &ec.

PuT an onion, a few shalots, and three anchovies
into balf a piut of eream., Boil them together, then
put in two ounces of butter, the yolks of two eggs,
and a little white wine vinegar; stir it continually
while over thé five, to prevent-curding.

Lobster Sauce.

Cur a lobster into pieces the size of dice; pound
the -spawn, a bit of butfer, and four anchovies, in
4 mortdar, and rub them through a hair sieve ; put
the cut lobster into a stewpan withr half a pint of
gravy, and a bit of butter rolled in flour ; sét it over
a stove, and keep stirring it fill it beils; if mot

thick enough, add a little flour and water, and boil
' D
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it again ; put the spawn in, and simmer it; if the

spawn boils it is apt to spoil the colour of the sauce;
ut a little lemon pickle and corach, and squeeze i

hali a lemon.

Shrimp Sauce.

Pick your shrimps, and put them into a stewpan
with a little gravy s when hot, pour in melted butter,
and some anchovy essence ; add a little lemon pickle
and corach.

Oyster Sauce.

Brancea and strain the oysters, beard them, put
them into a stewp;gn with a piece of fresh butter, and
the oyster liquor, with some flour and water to thicken
it ; season with lemon juice, anchovy liquor, Cayenne
pepper, and ketchup. When it boils, skim it, and
let it simmer five minutes.

Sauce for any kind of Fish.

TAKE a little of the water that drains from your
fish; add an equal quantity of veal gravy. Boil them
together, and put itinto a saucepan, with an onion, an
anchovy, a spoonful of ketchup, and a glass of white
wine ; thicken it with a lump of butter rolled in flour,
and a spoonful of cream. If red wine is used leave

out the cream,
Celer y Sauce.

BoivL some celery heads in gravy till the liquor is
almost wasted, add some bechemel, and five minutes
belf_'ug-e the sauce is put over the meat or poultry, add
4 llaison.

P arsley and Butter, when there is no Parsley.

UsE parsley seed, tied in a o
i ’ rag, and boil it for ten
;:::11:1 tﬁs' Take what liquor you want, and put it to
It ot utter.  Shred a little boiled spinach, and put
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Mushroom Sauce for Fowls, &c.

PuT half a pint of fresh mushrooms to a litfle but-
ter, a blade of mace, and a little salt; stew them
gently for half an hour. Add a liaison. Squeeze in
half a lemon.,

Shalot Sauce.

PEEL, and cut small five or six shalots; put them
into a saucepan, with two spoonsful each of white
wine, water, and vinegar; give them a boil up, and
pour them into a dish, with a little pepper and salt.

To crisp Parsley.

Pick and wash your parsley, put it into a Duteh
oven. Set it at a moderate distance from the fire,
and keep turning it till crisp. Lay little bits of bui-
ter on it, but not to make it greasy. This is better
than frying.

APP ZE Sflﬂﬂﬂ:

PARE, core, and slice your apples, put them in a
saucepan over a very slow fire, with as much water
as will keep them from burning ; put in a bit of le-
mon peel, keep them close covered tiil they are all of a
Pulp, put in a lump cf butter, and sugar to your taste.

R = 5 i
ROASTING.

D——

GENERAL OBSERVATIONS.

BUTCHER’S meat, in general, requires to be allow-

a quarter of an hour to each pound in roasting ;
allowance should be made for the strength of the
or the coldness of the weather.
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Have a fire in proportion to the piece of meat you
intend to roast; if a thin piece, make a small brisk
fire, that it may be done quick, and if large, in pro-
portion. Observe to keep your fire always clear at
the bottom. _ ,

Pork, veal, and lamb, should be well done, or they
are unwholesome.

Large joints of beef, or mutton, and always of
veal, should have paper placed over the fat, to pre-
vent its being scorched.

The best method to keep meat hot, if done before
the time required, or if awaiting the arrival of com-
pany, is, to take it up when done, sct the dish overa
pan of boiling water, put a deep cover over it so as
not to touch the meat, and put a cloth over that
This will not dry up the gravy.

Beef,

Irit be a sirloin, butter a piece of writing papers
and fasten it on the back of your meat with small
skewers, and lay it down to a strong fire. When
Your meat is warm, dust on some flour, and baste it
with butter; a quarter of an hour before you take it

remove the paper, dust on a little flour, and baste
with butter, that it may have a good froth. Garnish
‘e dish with scraped horseradish, and ‘serve it up
ith potatoes, brocoli, French beans, cauliflowers,
r celery. The rump is excellent roasted.

Beef to equal Hare.

TAKE the inside of a large sirloin of beef, soak it
in a glass of port wine and a glass of vinegar mixed,
for forty-eight hours ; have ready a very fine stuffing,
and roll it up tight. Roast it on a hanging spit, and
baste it with a glass of port wine, the same quantity
of vinegar, and a teaspoonful of pounded allspice.
Larding it improves the look and flavour. Serve with

a rich gravy in the dish, currant jelly, and melted
butter. -
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Mutton, Venison fashwn.

TAKE a hind quarter of mutton, cut the leg like a
haunch; lay it in a pan, with the back side of it
down ; pour a bottle of red wine over it, and let it
lay twenty-four hours; spit it, and baste it with the
same liquor and butter when roasting. It should have
a goed quick fire. Have a little good gravy in a boat.
and currant jelly in another.

Chine of Mutton.

_ Remove the skin near the rump, without taking
it quite off, or breaking it. Take lean ham, truffles,
morels, spring onions, parsley, thyme, and sweet
herbs, chopped small, with spice, pepper, and salt.
Strew them over the mutton, where the skin is taken
off; put the skin over it neatly, and tie over it some
white paper, well buttered. When it is nearly done,
take off the paper, sirew over it some grated bread,
and when of a fine brown, take it up. Serve with
good plain gravy, potatoes, brocoli, French beans, or

cauliflowers.

Leg of Mutton stuffed.

STUFF a leg of mutton with mutton suet, salt, pep-
per, nutmeg, grated bread, and yolks of eggs, and
stick it over with cloves ; when it is about half done,
cut off some of the under side of the fleshy end in
little bits; put them into a pipkin, with a pint of
oysters, and the liquor, a little salt, mace, and half a

int of hot water; stew them till half the liquor is
wasted, add a piece of butter rolled in flour, shake all
fogether, and when the mutton is enough, pour the
sauce over it, and send it to table. Serve with good
plain gravy, potatoes %~oli, French beans, or cauli-

flowers
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A Breast of Mutton with Force-meat »

Rasise the skin, and put the forcemeat under if,
and fasten it down ; before you dredge it, wash it
over with beaten eggs. Garnish with lemon, and put
good gravy in the dish. The force-meat may be the
same as in the preceding receipt.

A Tongue, or Udder.

PARBOIL the tongus before you put it down fo
roast: stick a few cloves about it; baste it with bul-
ter, and send it up with some gravy and sweet sauce.
An udder eats very well done the same way,

Lamb.

LAy it down to a clear good fire that will want
little stirring ; baste it with butter, and dust on a lit-
ile flour ; a litile before you take it up, baste it again
with butter, and sprinkle on a little salt, and parsley
shred fine. Send it to table with a salad, mint
saace, green peas, French beans, or cauliflowers.

Veal.

PAPER the udder of the fillet, to preserve the fat,
and the back of the loin fo prevent it from scorching;
lay the meat some distance from the fire, that it may
well warm through ; baste it with butter, and dust
on a little flour. When it has soaked some time,
draw it nearer the fire; and a little before you take it
up, baste it again. Roast the breast with the caul on,
and the sweetbread skewered on the inside. When
it is near done take off the caul, and baste it with
butter. It is proper to have a toast baked, and laid
in the dish with a loin of veal. Garnish with lemon
and barberries.

The stuffing of a fillet of veal is made in the fol-
lowing manner : take about a pound of grated bread,
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fialf a pound of suet, some parsley shred fine, thyme,
marjoram, or savory, a little grated nutmeg, lemon
peel, pepper, and salt, and mix these well together,

with whites and yolks of eggs.

Veal Escallops.

MINCE your veal very small ; simmer it with some
spice, pepper, salt, and a little cream. Put it inte
the shells, add to them rasped bread with some but:
ter, and brown them before the fire.

Chicken dressed in the same way make a very
good dish,

Sweetbreads.

“ParpoiL them, and, when cold, lard themn with
cacon, and roast them in a Dutch oven. For sauce,
~erve plain buiter, and mushroom ketchup,

Calf’s Head.

Take out the bones, dry it in a cloth. Make a
scasoning of beaten mace, pepper, salt, and nutmeg,
some bacon cut very small, and grated bread. Strew
it over the head, roll it up, skewer it, and tie it with
tape. Baste with butter, and when done, pour rich
veal gravy over it, and serve with mushroom sauce.

Calf’s Liver.

Cut a long hole in it, and stuff it with crumps of
bread, chopped anchovy, herbs, fat bacon, onion, salt,
pepper, a bit of butter, and an egg : sew the hole up
lard if, or wrap it in a veal caul. Serve with good
brown gravy and currant jelly.

Leg of Pork.

ParsoIL the leg, take off the skin, lay it down e
a clear fire, and baste it with butter ; shred sage fine,
mix it with pepper, salt, nuimeg, and bread crumbs.
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Strew some of the mixture vocasionally over it; baste
it again with butter just before you take it up, that
it may be well frothed. Serve with gravy in the dish,
and with potatoes and apple-sauce. Or, cut a slit m
the knuckle, and fill the space with sage and onion

chopped, and a litile pepper and salt.
Loin of Pork.

PuT no flour on, as it makes the skin blister: sauce

as for a leg.
Spare-rib of Pork.

Pur it down to a clear fire, but not too infense. Dust
on some flour, and baste it with butier; twenty mi-

nutes before you take it ap, shred some sage small
baste your pork, strew on the sage, dust on a little
flour, and sprinkle on a little salt before you take it

up. Serve it to table with potatoes and apple-sauce,
Or youwng savoys.
Rolled Neck of Pork.
TAKE out the bones; put a force-meat of chopped
Sage, a very tew cru=abs of bread, salt, pepper, and

two or three berries of allspice, over the inside: roll
the meat as tight as you can, and roast it slowly ; put

it down at 2 moderate distance at first.

Pork Griskin.

THE best way of dressing a griskin, is to put it in
as much cold water as will cover it, and let it boil
ap : instantly take it off, vub some butter over it, and
flour it, and put itin a Dutch oven before the fire; a

very few minutes will do it.

7o stuff a Chine of Pork.

MAKE a thick stuffing of the fat of leaf of pork,

parsley! th‘_yme, sage, eggs, and crumbs of bread
scason it with pepper; salt, shalots, and nuimeg ; roast
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it genily, and when it is about a quarfer rcasted, cut
the skin in slips. Serve it up with apple-sauce, &c. as
for a spare-rib. . |

To roast a Pg.

Put into the belly a few sage-leaves, pepper and
salt, a crust of bread, and a bit of butter; sew up the
belly, spit your pig, and lay it down to a good fire,
flour it all over well, and keep doing so till the eyes
begin to start. When the skin is tight and erisp, and
the eyes have dropped, lay a dish in the dripping-
pan to save what gravy comes from it: put a lump
of butter into a cloth, and rub it iill the flour is quite
taken off, then place itin your dish, take the sage, &e
out of the belly, and chop it small- cut off the head, .
open it, take out the brains, which chop, and put the
sage and brans into half a pint of good gravy, with a
picce of butier rolled in flour; cut your pig down the
back, and lay il flat in the dish ; cut off the ears, and
lay one upon each shoulder; take off the under-jaw,
cut it in two, and lay one upon each side; put the
head between the shoulders; pour the gravy from
the plates into your sauce, and send it to table gar-
nished with lemon, or bread-sauce in a bason.

Hind-quarter of a Pig, Lamb fashion.

WaeN house-lamb bears a high price, the hind,
quarter of a pig is a good substitute for it. 'Take off
ihe skin, roast it, and it will eat like lamb. Serve
it with mint sauce or salad.

Porker’s Head,

TAKE a fine young head, clean it, and put bread
and sage as for a pig: sew it up tight, and put it on
 string or hanging jack, roast it as a pig, and serve
it in the same manner.
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GCGAME AND POULTRY.

-_
v GENERAL OBSERVATIONS.

Hares and rabbits require time and care, others
wis thr body will be done too much and the extre-
mities too little. ‘

Poultry eshuld always be roasted with a clear brisk
Sre, and wken they are frothy, and of a light brown
colour, they areenough. Great care must be taken
not to overdo thm, as the loss of the juices will im-
pair the flavour.

Wild-fowl require much less roasting than the tame
kind, and musti be basted often. Their flavouris best
preserved without stuffing. A little pepper, salt, and

a piece of butter should be pat into each.
To take off the fishy taste from wild-fowl, basts

them for a few minutes with some hot white gravy.

Venason.

WHueN the haunch is spitted, take a piece of but-
ter, and rub all over the fat, dust a little flour, and
sprinkle salt over it; take a sheet of writing paper
butter it well, and lay over the fat part ; put two sheets
over that, and tie the paper on with twine: keegp it
well basted, and let there be a good soaking fire. If
a large haunch, it will take near four hours to do it.

T'en minutes before you send it to table, take off the
paper, dust it over with a little flour, and baste it with
butter; let it go up with a good froth; put no gravy
in the dish, but send brown gravy in one boat, and
currant jelly in another.

Hare.

Case and truss your hare, and make a pudding
thnus: a guarter of a noand of heef snet. as mueh bhreadd
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crumbs; the liver, and parsley and lemon-peel shred
fine, seasoned with pepper, salt, and nutmeg. Moisten
it with an egg, and put it into the hare, sew up the
belly, and lay it down to a good fire ; put a gaart of
milk, and six ounces of butter into your pan, and
baste it with this till the whole is used: about five
mainutes before you take it up, dust on a little flour,
and baste with fresh butter, to make a good froth.
Puat a little gravy in the dish, and the rest in a boat.
Garnish your dish with lemon.

Rabktits.

Baste them with good butter, and dredge them
with flour. Half an hour will do them at a quick clear
fire; and, if they are very small, twenty minutes.
Take the livers, with a bunch of parsley, boil them,
and chop them very fine together. Melt some bute
ter, and put half the liver and parsley into the butter.
pour it into the dish, and garnish the dish with the
other half. Roast them of a fine light brown.

A Rabbit—Hare-fashion.

LET it hang in the skin four days ; skin it, and lay
1t for thirty-six hours in a seascning of black pepper
and allspice in fine powder, a glass of port, and an equal
quantity of vinegar. " Turn it frequently ; stuff it as a
hare, and use for it the same sauce.

Turkey.

Draw the sinews of the legs, twist the head
the wing, and in drawing the bird be careful
tear the liver, nor let the gall touch it. M
- following force-meat, and stuff it in the craws
of veal, as much grated bread, a pound of
fine, a little parsley and thyme, two
nutmeg grated, a teaspooniuk of shred
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little pepper and salt, and the yolks of two eggs,
Baste it well, and froth it up. When the smoke draws
from the breast to the fire, you may be certain it is
nearly done. A large turkey will take an hour and
twenty minutes ; if young, an hour ; but this depends

much on the strength of the fire.
Turkey with Chesnuts

RoAST aquarter of a hundred of chesnuts, peel them,
except eight or ten, and bruise them in a mortar,
with the liver, a quarter of a pound of ham, well
pounded, and sweet herbs and parvsley chopped fine;
season it with mace, nutmeg, pepper, and salt; put
them into the belly of the fowl; and tie the vent and
neck close. For saute, take the remainder of the
chesnuts, cut them in pieces, and pat them in a
strong gravy; add a glass of white wine: thicken
with butter rolled in flour. Garnish with orange and
water-cresses.

The German way of dressing fowls is similar to
this, with the addition of sausages cut in slices and
fried.—Ducks may be dressed the same.

A green Goose with green Sauce.

RoasTt the goose, and make a sauce thus; half a
pint of sorrel juice, a spoonful of white wine, a little
nutmeg, and some grated bread ; boil it over a gentle
fire, and sweeten it with pounded sugar; let your
goose have a good froth on it before you take it
up: put some good strong gravy in the dish; and
the same in a boat. Garnish with lemon.

Ducks.

GEESE and ducks are dressed generally the same,
with a force-meat of sage and onion. A full-grown’
goose will take an hour and twenty minvtes; if young,
an hour. A good fire will roast ducks in iwenty

minutes.
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Fowdls.

PoT them down to a good fire, singe, dust, and
baste them well with butter. They are served with
brown gravy, and will take from twenty minutes
to three.quarters of an hour roasting, in proportion to

the size. Pour gravy into the dish, and serve them
with either oyster or egg sauce.

Chackens.

THE same as the above : a quarter of an hour will

roast them. Serve with parsley and builer poured
over them.

Guinea Fowls
ARE roasted the same as partridges and pheasants.

Paegeons.

TaxE a little pepper and salt, a piece of butter,
and parsley cut small, mmx them together, put it
into the bellies of your pigeons, tying the necks tighkt;
take another string, fasten one end of it to their legs
and rumps, and the other to a haunging spit. Keep
them constantily turning, and baste with butter. When
done, lay them in a‘dish, and they will swim with

gravy.
Wocedcocks, Snipes, o» Quazls.

Seit them on a small sird-spit, without drawing,
flour and baste them with butter ; have ready a slice
of bread toasted brown, which lay in a dish, and set
it under your bitds. Wher they are enough, take
them up, and lay them on the toast. Serve with
melted butter Gataish with orange or lemon.

Plheasants,

LARD a brace <1 pheasants with bacon: buiter a
piece of white paper, and put over the breasts, and,
about five minutes before they are done, take off
the paper; flour, and baste them with butter, to make

W
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a fine froth ; put good brown gravy in tire dish, and
bread-sauce, as for partridges, in a boal; garnish
your dish with lemon.

Partridges.

WHEN they are a little under-roasted, dredge them
with flour, and baste them with fresh butter; let them
go to table with a fine froth, puliing gravy-sauce iu
ti1e dish, and bread-sauce on the table

Grouse.

TRuUss them as fowls, twisting the heads under the
wings. Roast them with the gravy in them. Serve
them up with a rich brown gravy, and bread-sauce.

A Teal.

T'a1s delicate bird should be dressed with the ut-
niost care. 'T'hey should be served up with the gravy
in them, and put down to a very quick fire; a few
minutes will be sufficient. Serve them up with a rich
nravy, or shallot-sauze.

Plovers

GREEN plovers are roasted as woodcocks ; lay them
upon a toast, and put good gravy-sauce in the dish.
Grey plovers may be roasted, or stewed thus: make
a forcemeat of artichoke bottoms cut small, seasoned
with pepper, salt, and nutmeg ; stuff the bellies, and
out tne birds into a saucepan, with a good gravy just
it cover them, a glass of white wine, and a blade of
mace ; cover them close, amd stew them softly till
they are tender; take’ up your plovers and put in a
piece of butter rolled in flour to thicken your sauece,
boil it till smooth : squeeze in a little lemon, and pour
xc over the birds. Garnish with orange.

Oriéolans.

Srir them sideways, baste them with butter, and
sirew bread-cruumbs on them whilst roasting. Send
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them to 1able with fried bread-crumbs around them,
rarnished with lemon, and good gravy-sauce or melt-
ed buliter, in a boat.

Larks.

Truss larks with their legs across, and a sage-leaf
over the breast; put them upon a fine skewer, and
between every lark a piece of thin bacon ; tie the
skewer to a spit, and roast them at a quick fire.
Baste with butter, and strew over them some crumbs
of bread, mixed with flour ; fry bread-crumbs brown,
in butter ; lay the larks round your dish; the bread-
erumbs in the middle. Slice orange for garnish, with
good gravy in a boat.

Ruffs and Reefs.

Truss them cross-legged, put slices of bacon be-
tmcen them, and spit them as snipes; lay them on

butiered toast, pour good gravy into the dish, and
serve them up hot.

e T e

FISH.

GENERAL OBSERVATIONS.

I'resu-water fish frequently have a muddy smell
and taste; to take off which, soak them in strong salt
and water; or,if ofa size to bear it, scald them in the
same, and dry them before dressing.

Pike.

GuT a large pike, and lard it with eel and bacon,
take thyme, savoury, salt, mace, nutmeg, some crumbs
of bread, beefsuet, and parsley. all shred very fine, mix
them with raw eggs, and put in the belly of the pike,
sew up the belly, dissolve three anchovies in buatter,
1o baste it with ; put two laths on each side the pike,

and tie it to the spit; melt batter thick, for sauce.
Garnish with lemon. :
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FEel.

ScouRr the eel with salt, skin it almost to the tail,
gut, wash, and dry it: take a quarter of a pound of
suet, sweet herbs, and a shallot shred fine, and mx

them together, with sait, pepper, and nutmeg; stuff
the belly with it, and then draw the skin over; tie 1l

to the spit, wash the eel with yolks of eggs, and strew
some seasoning over it; baste it with butter, and
serve it with anchovy-sauce. /

Any other river or sea-fish that are large enough,
may be dressed in the same manner.

Pepers.
RoasT, or bake them with a pudding well seasoned.
If baked, put a large cup of rich broth into the dish;

when done, take the broth they are baked in, some
essence of anchovy, and a squeeze of lemon, and

boil them up together for sauce.

Escaloped Oysters.

PuT them into escalop shells with crumbs of bread,
pepper, salt, nutmeg, and a bit of butter, and roast
them before the fire in a Dutch oven.

e T e
BOILING.

GENERAL OBSERVATIONS.

BE very careful that your pots and covers are well
tinned, very clean, and free from sand ; and that your
pot boils all the while. Fresh meat should be put in
when the water boils, and salt meat whilst it is cold.
Take care to have sufficient room and water in the
pot; allow a quarter of an hour to every pound of
meat, let it weigh more or less. Vegetables must
never be dressed with the meat, except carrots, av
parsoips, with boiled beef. Above all, take the scum
off constantly as it rises.
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Leg of Pork.

Ly it 2 week in salf, and put 1t into the pol wiih-
out using‘any means to ireshen it. 1t requires much
walter to swim it over the fire, and also te be fully
boiled ; so that care should be taken that the fire

does not slacken while it i1s dressing. Serve it up
with pea-pudding, turnips, or greens.

Pickled Pork.

WasH the pork and boil it {ill therrind 1s tender.
“tis to be served up a'ways with boiled greens, and
commonly a sauce of itself to roasted fowls, or veal.

Pigs’ Peititoes.

BoiL the petiitoes till they are tender. Boil the
heart, liver, and lights. about ten minutes, and shred
them small. Thicken your gravy wiih flour and but
ter, put in your mince-meat, a spoonful of white wine,
and a little salt, and give it a gentle boil. Beat up
the yolk of an egg; two speonsful of eream and a
little grated nutmeg. Put in the mince and shake i
over the fire till quite hot, but do not let it boil. Puat
sippets into the dish, pour over the whole, and garnish
with lemon sliced.

| Veal.

LzT the pot boil, and have 2 good firc when you
put in the meat. A knuckle of veal will take more
boiling in proportion to its weight”than any other
wint, because the beanty is 0 have all the gristles
soft and tender.

You may send up boiled veal with cither parsley
and builer, or with bacon and greens.

Calf’s Head.

Picy the head o'can, and soak it in a pan of water
sume time before it is put in the pot. 'T'ie the brains
Bp in a rag, and put them in with the head. “Whew»

€3
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enough, grill it before the fire, and serve it up with
melted butter, bacon, and greens; and with the brains
chopped and beat up with a little salt, pepper, vine-
gar, or lemon, sage, and parsley; and the tongue slit

and laid in a separate plate.
Lamb’s Head.

WasH it well, and lay it in warm water: boil the
heart, lights, and part of the liver. Chop, and flour
them, put them into some gravy, with ketchup, pep-
per, salt, lemon-juice, and a spoonful of eream. Boil
ghe head white, lay it in a dish, and the mince-meat
souud it. Place the other part of the liver fried with
bits of bacon on the minced meat, and the brains fried
in small cakes round the rim, with crisped parsley
between. Pour melted butier over the head, and

garnish with lemon.

Leg of Lamb.

A rLEG of lamb, if boiled as it ought to be, in plenty
of water; may be dished up as white as milk. Send
it to table with stewed spinach; and melted butter
in a boat.

Neat's Tongue.

A DRIED tongue should be soaked all night; put
it into cold water, and let it have room ; it will take
four hours. A green tongue out of the pickle need
not be soaked, but it will require the same time. An

hour before you dish it up, take it out and blanch it,
put it into the pot again, and it will make it eat the

tenderer. ;
Leg of Lamb, with the Loin fried round it.

_ BoiL the leg in a cloth, very white. Cut -the lein
in steaks, beat them, and fry them of a fine brown
after which, stew them a little in strong gravy. Pu
your leg in the dish, and lay your steaks round it.
Pouron your gravy, and put spinach, and crisp parsley
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rn every 8teak  Garnish with lemon, and serve with
nsewed spinach and melted butter.

1o Grass Lamb may be served with spinach, cabbage,
brocoli, or any other suitable vegetable.

Ham.

A HAM requires a great deal of water, put it into
cold water, and let it simier for two hours; allow
a quarter of an hour to every pound; by this means
it will eat tender.

A dry ham should be soaked in water over migui;
a green one does not require soaking. Let them be
cleaned before you dress them. -

Before a‘ham is sent to table, take off the rind and

sprinkle it over with bread-crumbs, and crisp it with
a salamander.

Mock Brawrmne

BoiL a pair of neat’s feet very tender; cut off the
meat, and have ready the belly-piece of pork, salted
with common salt and saltpetre for a week. Boil it
almost enough ; take out the bones, and roll the meat
of the feet and pork together. Roll it very tight with
a strong cloth, and tie it up with tape. Boil it till
very tender, and hang it up in the cloth till cold.

T I s

GAME AND POULTRY.

GENERAL OBSERVaTIONS.

PouLTRY are best boiled by themselves, and in
lenty of water. A large turkey, with a forcemeat in
its craw, will take two hours; one without, an hour;
and a half; a hen turkey, three quarters of an hour
a large fowl, forty minutcs; a small one half an hour;
a large chicken, twenty minutes; and a sinzll one a

gquarter of an hour - 1 large duck; fifty minutcs.
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Turkey.

Cur off the head and neck, make a sinfiing of
bread, herbs, salt, pepper, nutineg, lemon-peel, a few
oyvsfers, or an anchovy, a piece of butter, some suet,
and an egg ; put it into the crep, fasten up the skin,

and boil the turkey in a .ioured cloth. Pour oyster
sauce over it, made rich with cream; or liver and

lemon-saace.
Fowls.

DRrAw them, cut off the head, neck, and legs;
Truss them, singe, and dust them with flour, put them
into cola water, cover the pot close, set it on the fire,
and let them boil twenty minutes ; take them off, and
the heat of the water will do them enough in ten mi-
nutes more. Serve them up with parsley and butter,

or oyster-sauce.
Ducks.

Put them, after drawing them, for a few minutes
into warm water; then put them into a pan contain.
ing a pint of boiling milk for two or three hours
dredge them with flour. put them into cold water, and
cover them close. Boil them slowly for twenty mab
nuies, and serve with onion-sauce. Geese may be
dressed the same way, and stuffed with onion ana
sage.
Chickens, with Celery Sauce.

BoiL two chickens, and in the mean time prepare
the sauce; take the white part of two bunches of ce-
Iery cut about an inch and half long, and boil it {till
tender; strain off the water, and put the celery into
a stewpan, with half a pint of cream, and a piece of
butter rolled in flour; season with pepper and salt;
set it over a clear fire, and keep it stirring till it 1s
smooth, and of a good thickness. Have ready half a
dozen rashers of bacon : take up your chickens, pour
vour sauce into the dish, and put the rashers of bacos

:d sliced lemon round.
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Pigeons.

BoivL the pigcons by themselves for a quarter of an
hour; with a proper quantity of bacon cut square,
laid in the middle of the dish. Stew some spinach,
and lay the pigeons on the spinach. Garnish with
parsley dried crisp before the fire.

Rabbits.

TRUss your rabbits close, and boil them off white.
For sauce, take the livers, which, when boiled, bruise
with a spoon very fine, and take out all the strings;
put to this some good veal-broth, a little parsley shred
fine, with mace and nutmeg ; tlucken it with a piece
of butter rolled in flour, and a little white wine; let
your sauce be of a good thickness, and pour it over
Your rabbits, or onion-sauce may be used. Garnish
with lemon and barberrics.

Pheasanis.

LTt them be dressed in a good deal of water; if
large, three quarters of an hour will do them ; if small,
half an hour. For sauce, use stewed celery, thickened
with cream, and a piece of butter rolled in flour, a lit-
tle salt, grated nuimeg, and a spoonful of white wine;-
pour the sauce over them, and garnish with an orange
cut in quarters.

Paritridges.

BoilL them quick, and in a good deal of water; a
quarter of an hour will do them.

I'or sauce, parboil the livers, and scald some pars-
ley. Chop these fine, and put them into some melted
butier ; squeeze in a littie lemon, give it a boii up,
and pouar it over the birds. Garnish with lemon.

The following is a more elegant sauce.

'Take a few mushrooms fresh peeled, and wash them
clean, put them in a saucepan with a little salt, set
them over a quick fire, let them boil up, and put in a
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guaarter of a pint of cream, and a litile nutmeg; shak:
them together with a very little piece ef butter rolied
in flour, give it two or three shakes over the firg
(three or four minutes will do) and pour it over the
hirds.

Plovers’ Eqggs.

BoiL them about tern minutes, and serve them up
either hot or ¢old.

e LY TR e —

FISH.

GENERAL OBSERVYATIONS.

THE boiling of fish 1 general 18 very simple, and
there are but a few sorts which cannot be plainly
dressed : nothing more is necessary than to put them
into boiling spring water, a little salted, and to gar-
nish with parsiey and horseradish.

W ith respect to flat fish, great care should be taken,
they being so liable tc break; drain them well, and
cut the fins off

’ Turbot.

Pur a turbot info pump water, with salt and vine-
gar, for two hours before it is dressed. 1In the mean
time, put a suflficiency of water in a fish-kettle, with
a stick of horseradish sliced, a handful of salt, and a
faggot of sweet herbs When the water tastes of the
seasoning, take it of! the fire, and let it cool, to pre-
vent the fish from br saking. Put a handful of salt
info the mouth and belly of the turbot, put it info the
kettle, and boil it geutly. A middling turbot will
take about twenty minutes.

When enough, drain it, and garnish with fried
emelts, sliced lemon, or scraped horseradish, and bar-
berrivs. Serve it with lobster and anchovy-sauce.
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Cod.

Gur and wash the fish inside and out, and rub the
t ack-bone with a handful of salt; boil it gently till it

enough, and the liver with it. Garnish with seraped
} orseradish, small fried fish, andsliced lemon. Use
oyster, shrimp, or lobster-sauce.

Cod’s Head.

TIE it round with packthread, to keep it from
flying, put a fish-kettle on the fire large enough ts
cover it with water ; put some salt, a little vinegar,
and some horseradish sliced, into your kettle ; when
your water boils, lay your fish upon a drainer, and
put it in the kettle ; let it boil gently till it rises te
the surface of the water, which it will do, if your ket-
tle is large enough ; set it to drain, and slide it care-
fully off your drainer into your fish-plate. Garnish
with lemon, and horseradish scraped. Serve with
oyster and shrimp-sauce.

Crump Cod.

TBROW your slices into pump-water and salt; set
over your stove a large fish-kettle, almost full of
spring-water, and salt sufficient to make it brackish ;
let it boil quick, put in your slices of cod, and keep
them boiling ; in about eight minutes the fish will be
enough : take them carefully up, and lay them ona
fish-plate. Garnish with horseradish, lemon, and
green parsley. Serve with shrimp and oyster-sauce.

Cod’s Sounds.

S0AK them in warm water half an hour, and if to
be dressed white, boil them in milk and water : when
tender, serve them in a napkin, with egg-sauce. If
or a fricassee, they must be soaked very little,

Salt Cod.

soak and clean the picce intended to be dressed ;
lay it all night in water with a glass of vinega
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When boiled break it into flakes in the dish; take
some boiled parsnips, beat them in a moriar, and boil
them up again with cream, and a piece of butter rub-
bed inflour. It may be served with egg-sauce instead
of parsnips, and the root sent up whole ; or the fish
may be boiled and sent up without flaking, and sauce

as above.

Boiled Oysters.

Crean the shells; serve them in the same; eat
them with cold butter.

Skazte.

GREAT care must be taken in cleaning this fish,
as it is commonly too large to be boiled in a pan at
once, cut it in long slips, cross-ways, about an inch
broad, and throw them into salt and water; if the
water boils quick they will be done in three minutes.
Drain them weli, and serve up with butter and an

ehovy, or soy sauce.

Soals, Plaice, and Flounders.

LAy them two hours in vinegar, salt, and water:
dry them in a cloth, and put them inio a fish-pan,
with an onion, some whole pepper, and a little salt.
Cover them, and let them boil till enough. Serve
with anchovy-sauce, and plain melted butter ; or with

shrimp, or soy-sauce.

Sturgeon.

BoivL it in as much water as will cover ii, adding
fwo or three bits of lemon-peel, some whole pepper,
a stick of horseradish; and a pint of vinegar to every
itwo quarts of water. When it is enough, garnish the
dish with fried oysters, sliced lemon, and scraped
horseradish ; serve it up with a sufficient quantity of
melted butter, with anchovy-sauce, the body of a crab
bruised in the buiter, and a little lemon-juice.
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Salmon.

LAY it an hour in salt and spring water, put it into
a fish-kettle, with a proportionate quantity of salt and
horseradish, and a bunch of sweet herbs. Put it in
when the water is lukewarm and boil it gently till
enough, half an hour if it be thick, or twenty minutes
if it be a small piece. Pour off the water, drain it well,
and lay it neatly upon a fish-plate in the centre.
Garnish the dish with scraped horseradish, or with
fried smelts or gudgeons, and with slices of lemon
round the rim. The sauce to be melted butier, an-
chovy, shrimp, or lobster-sauce, with sliced cucum-
bers.

Dried Salmon.

PuLL some into flakes ; have ready some eggs boil-
ed hard and chopped large; put both into half-a-
pint of cream, and two or three ounces of butter rub-
bed with a teaspoonful of flour; skim it and stir it till
boiling hot: make a wall of mashed potatoes round
the inner edge of the dish, and pour it into it.

Carp.

TAKE a brace of large carp, scale them, and slit the
tails, let them bleed into about half-a-pint of red wine,
with half a nuimeg grated ; keep it stirring, orthe blood
will congeal ; gut and wash them clean ; boil the roes
first, and then the carp ; fry some sippets, and, last-
ly, dip some large oysters in batter, and fry them of a
fine brown. TFor the sauce, take two anchovies, a
piece of lemon-peel, a little horseradish, and a bit of
onion ; boil these in water till the anchovies are wasted;
strain the liquor into a clean saucepan, and add oy-
sters stewed, or a lobster cut small, (without thespawn)
set it over the fire, and let it boil ; then take a pound
of butter, roll a good piece in flour, put 1t into your
saucepan with the liquor, and boil all together till it
is of a good thickness, then pour in the wine and
blond, and shake it abouf, letting it only simvmer.

F
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Take ap the fish, put them into a dish, and pour the
sauce over them. Garnish your dish with fried oysters
fried parsley, and lemon ; stick the sippets about the
dish, and lay the roe, some on the fish, and the rest
on the dish ; and send them to table hot.

As this is an expensive method, dress carp accord:
ing to the following receipt for dressing tench.

Tench.

CLEAN your tench, put them into a stewpan, with
as much water as will cover them ; with some salt,
whole pepper, lemon-peel, horseradish, and a bundle
of sweet herbs, and boil them till they are enough
Take some of the liquor, a glass of white wine, a
pint of shrimps, and an anchovy, bruised ; boil al.
together in a saucepan, and roll a piece of bulter in
flour, and put it into the sauce; when of a propet
thickness, pour it over the fish. Garnish with lemon

and scraped horseradish.

Mackerel.

HAVING cleaned the mackerel, soak them for some
time In spring-water, put them and the roes into a
stewpan, with as much water as will cover them, and
a little salt. Boil a small bunch of fennel along with
them, and when sent up, garnish with the roes and
fennel, shred fine. Grate sugar in a sancer ; melted
butter, or parsley and butter, with a little lemon for

sauce.
Fels.

SKmw them, and cut off the back fins, roll them round
with the heads innermost, and run a strong skewet
through them. Put them into a stewpan, with a
suflicient quantity of water, and a little vinegar and
salt. Garnish with sliced lemon. Parsley and butte

for sauce.
Pike, or Jack.

Gut and ciean your pike very well with salt ané
water fasten the tail in the mouth with a skewer,
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‘hen put it into a stewpan with as much water as
will cover it, a little vinegar and salt, and a picce o.
horseradish sliced. Garnish with sliced lemon and
scraped horseradish, and anchovy, shrimp, or SOy~
sauce ; or melted butter and ketchup.

Turtle.

FiLL a boiler or kettle with a quantity of water
sufficient to scald the callapach and callapee, tha
fins, &c. Hang up your turtle by the hind-fins, cut
off his head, and save the blood; witha sharp-pnmled
knife separate the callapach from the callapee (or the
back from the belly pari) down to the shoulders, sa
as to come at the entrails, which take out, and clean
as you would those of any other animal, and throw
them into a tub of clean water, taking great care not
to break the gall, but to cut it from the liver, and
throw it away. Then scparate each distinctly, and
put the guts into another vessel, open them with a
small penknife from end io end, wash them clean
and draw them through a woollen cloth, in warm
water, to clear away the slime ; put them into clean
cold water till they are used, with the other part of
the entrails, which must be all cut up small, to be
mixed in the baking dishes with the meat. This
done, separate the back and the belly pieces entirely
cutling away the four fins by the upper joint, which
scald, pcel off the loose skin, and cut them into small
picces, laying them by ﬂleSE[\?“S, either in anothes
vessel, or on the table, ready to be seasoned. Then
cut off the meat from the belly part, and clean the
back from the lungs, kidneys, &e. and that meat
cut into pieces as small as a walnat; laying it like-
wise by itself. Afier this scald the back and belly
pieces, pulling off the shell from the back, and the
}CHOW skin from the belly ; when all is made whito
and clean, with the Kitchen sleaver cut those up
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likewise into pieces about the bigness or breadth of a
eard. Put these pieces iuto clean cold waler, wash
them out, and place them in a heap on the table, so
that each part may lie by itself.

The meat being thus prepared and laid separate
for seasoning, mix two-third parts of salt, or rather
more, and one-third part of Cayenne pepper, black
pepper, a nutmeg, and mace pounded fine, to-
gether ; the quantity to be proportioned to the size
of the turtle, so that in each dish there may be
about three spoonsful of seasoning to every twelve
pounds of meat.

Your meat being thus seasoned, take some sweet
herbs, such as thyme, savoury, &c¢. Let them be dried
and rubbed fine. and having provided some deep
dishes to bake in, (which should be of the most com-
mon brown ware) put in the coarsest part of the meat
at bottom, with about a quarter of a pound of batter
in each dish, and then some of each of the several
parcels of meat, so that the dishes may be all alike,
and have equal proportions of the different parts of
the turtle, and, between each laying of the meat,
strew a little of the mixture of sweet herbs. Fill
our dishes within an inch and a half, or two inches
‘of the top; boil the blood of the turtle, and put into
them; lay on fOBrcemeat-balls made of veal or fowl,
highly seasoned with the same seasoning as the turtle;
put in each dish a gill of good Madeira wine, and as
much water as it will conveniently hold ; then break
over it five or six eggs, to keep the meat from scorch-
ing at the top, and over that shake a handful of shred
parsley, to make itlook green; when done, put your
dishes into an oven made hot to bake bread, and in an
hour and a half, or two hours, (according to the size
of your dishes) it will be sufficiently done
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FRYING.

T'ripe.

Cur your tripe into pieces about three inches long,
dip them into the yolk of an egg, and a few crumbs
of bread, fry them of a fine brown, take them out of
ihe pan, and lay them in a dish to drain; have ready
a warm dish to put them in, and send them to table
with batter, and mustard.

Beef Steaks.

TAKE rump-steaks, beat them well with a roller,
fry them in half a pint of ale that is not bitter, and
whilst they are frying, for sauce cut a large onion
small, a very little thyme, some parsley shred small,
some grated nutmeg, and a little pepper and salt-
roli all’ together in a piece of butter, and then in a
little flonr, put this into the slcwpan and shake
all tngether. When the steaks are temder, and the
sauce of a fine thickness, dish them up.

Loin of Lamb.

Cur the loin into thin steaks; put® very little pep-
per and salt, and a little nutmeg on them, and fry
them in fresh butter; when enough, take out the
steaks, lay them in a dish before the fire to keep them
hot ; then, for sauce, pour out the butter, shake a little
flour over the bottom of the pan, pour in a guarter
of a pint of boiling water, and put in a piece of but-
fer ; shake all together, give it a boil up, pour it
over the steaks, and send them to table.

Note. You may do mutton the same way, and add
two spoonsful of walnut-pickle.

Veal Sausages.

Cuor equal qtlantmea of lean veal and fat ! acon_
a bandful of sage, a little salt and pepper, and a tew
F 3
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anchovies. Beat all in a mortar; and when used,
roll and fry them. Serve them with sippets fried, or

on stewed vegetables.
Pork Sausages.

Cuopr fat and lean perk together; season it with
pepper, salt, and sage; take the hog’s guts when
made clean, but do not above half fill them. Or
they may be fried as directed for the veal sausages,
dusting on a little flour previously. Serve on stewed
red cabbage; or mashed potatoes, put them into a
form, brown with a salamander, and garnish with the
cabbage ; prick them with a fork before dressing, or
they will burst.

Ozxford Sausages.

CHoP a pound and a half of pork, and the same
of veal, clear of skin and sinews; add three quarters
of a pound of beef suet: mince and mix them, steep
the crumb of a penny loaf in water, and mix it with
the meat, with a little dried sage, pepper, and salt.

Sausage to eat cold.

SEAsoN fat and lean pork with some salt, saltpetre,
black pepper, #nd allspice, all in fine powder, and
rub into the meat. In a week cut it small, and miy
with it some shred shalot, or garlic, as fine as possk
ble. Fill an ox-gut with the abcve stuffing ; tie up
the ends, and hang il to smoke, but first wrap itin a
fold of muslin. ¥t must be high-dried. Some eat it
without boiling, but others think it preferable to boil
it first. Tie it in lengths of about eight or nine inches,

Sausages with Apples.

_TAKE half a pound of sausages, and six apples ;
shca_ﬁ)ur about as thick as a crown, cut the other
two in quarters, fry them with the sausages of a fine
light brown, and lay the sausages in the middle of ihe
dish, and the apples round. Garnish with the guar-

apples.
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Cold Veal.

Cur it into pieces as thick as halfa-crown, and as
long as you please, dip them in the yolk of an egg,
then in crumbs of bread, with a few sweet herbs, and
shred lemon-peel ; “‘l‘dtﬁ nutmeg over them, and fry
them in fresh butter. 'The butter must be lmt and
just enough to fry them in; when the meat is ﬁ'ied
take it out, and lay it in a dish before the fire; fm‘
sauce, shake a little flour into the pan, amd stir it
rmlnd put in some gravy, squeeze in a little lemnn,
and pnur it over. Garnish with lemon

Neat's Tongue.

BoiL 1t uu tender, cut it ioto slices, and season
with nutmeg, cinnamon, and sugar. Beat up the
yolk of an egg with a little lemon-juice, and rab it
over the slices with a feather. Make some butler
boiling hot in your pan, and put in the slices. Serve
with melted butter, sugar, and white wine made into
a sauce,

Venison.

MAKE a gravy with the bones; cut the meat into
slices, fry it of a light brown, and keep it ot before
the fire. Put butter rolled in flour fhto the pan, and
stir it round till it is thick and brown. Add half a
pound of powdered sugar, with the gravy made from
the bones, and some red wme. Make it the thick-
ness of cream ; squeeze in a lemon, warm the veni-
rfn in it, put it into a dish, and pour the sauce over
It-

Chicken Currie.

Cur up the chickens raw, slice onions, and fry them
both in butter of a light brown. Cuteach joint into
two or three pieces, lay them in a stewpan with veal or
mutton gravy, and a clove or two of garlick. Simmer
till the chicken is quite tender. Half an hour before
you serve it, add to the stew a svoonful or two of cur-



o206 COOKERY MADE EASY.

rie, a spoonful of flour, and an ounce of butter, with
four large spoonsful of cream. Garnish with lemon.

Chicken.

Cur them into quarters, rub them with the yolk of
an egyg ; strew them over with crumbs of bread, pepper,
salt, grated nutmeg, lemon-peel, and chopped pars-
ley. Fry them in butter, and, when done, put them
in a dish before the fire. Thicken some gravy with
flour, add a small quantily of Cayenne pepper, some
ketchup, and a little lemon-juice. Pour it over the
chickens, and serve them.

Beef Collops- e

Cutr your beef into thin slices, about two inches
long, lay them upon your dresser, and hack them
wiih the back of a knife ; grate a.little nutmeg, and
dust some flour over them ; put them into a stewpan,
and as much water as you think sufficient for sauce ;
shred half an onion, a little lemon-peel very fine, a

bundle of sweet herbs, and a little pepper and salt;
roll a piece of butter in flour, set them over a clear
fire till they begin to simmer, and shake them often;
simmer them {or ten minutes, take out your herbs,
and dish them up. Garnish the dish with pickles

and horseradish,

Veal, or Scotch Collops.

Cur long slices of veal very thin, lay on them thin
slices of fat bacon, and then a layer of forcemeat, sea-
'soned high; add some Cayenne. Roll the pieces
about three or four inches long, very tight, secure
them with a small skewer, rub them over with egg,
and fry them of a light brown.

Use strong beef gravy, with some browning and
mushroom added. |

Veal Cutlets,
Cur a ck of veal into steaks, and fry them in
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butter; make a strong broth of the scrag end, with
two anchovies, some nutmeg, lemon-peel, parsley
shred very small. and browned with a little burnt but-
ter. Put the cutlets and a glass of white wine into
this liquor. 'Toss them up together; thicken with a
bit of butter rolled in flour, and dish all together.
Squeeze a Seville orange over, and strew salt to give
them a relish.

Mutton Cutlets.

TAKE a handful of grated bread, a little thyme,
parsley, and lemon-peel shred very small, with some
nutmeg, pepper, and salt; cul a loin of mutton into
steaks, and let them be well beaten ; take the yolks
of two eggs, and rub the steaks all over. Strew on
the grated bread, &c. and fry them of a fine brow=s.
For the sauce, use gravy, with a spoonful or two of
claret, and a little anchovy.

Calf’'s Liver and Bacon.

Cur the liver in slices, fry it first, and then the
bacon ; lay the liver in a dish, and the bacon round
it. Serve it up with gravy and buiter, and a little

lemon-juice.

Sweetbreads and Kidneys,

SrLiT the kidneys, and fry them and the sweet-
breads in butter. Serve them with a brown ragoo
sauce, and mushrooms ; garnish with fried parsley
and sliced lemon.

Eqggs as round as Balls.

Purt into a deep frying: pan, three pints of clarified
buitier, heat it as hot as for fritters, and stir it till it
runs round like a whirlpool; break an egg into the
middle, and torn it round with a fork till it is as
hard as a poached egg; tie whirling round of the
butter will make it as rouxnd as a ball; take it up with



58 COOKERY MADE BASY.
; they wil

a slice, and put into a dish before the fire ;
hot hLalf an hour, and be soft. "T'hey may be

keep
poached im boiling water in the same manncr.
e T N —
FISH.

GENERAL OBSERVATIONS.

Fisa for frying should always be dried in a cloth,
and flouréd. Put into your pan plenty of lard, and
et i+ boil before you put in the fish. When fried,
.ay them in a hair-sieve to draim. If you fry parsley,
pick it carefully, dip it in cold water, and throw it
into the pan of boiling fat, and it will crisp it of a
fine green if it does not remain toco long in the pan

Turbot.

Cuoose a small fish, cut it across as if ribbed,
flour it, and put it in a large frying-pan, with boil-
ing lard enough to cover it. F¥ry it brown, and
drain it. Clean the pan; put in white wire enough
almost to cover the fish, an anchovy, sall, nutmeg,
and a little ginger. Put in the fish, and let it stew
til! half the liguor is wasted. Take out the fish
and put into the pan a piece of butter rolled in
four, and some minced lemon. ILet them simmer
till of a proper thickness, rub a hot dish with a piece
. of shalot, lay the turbot in the dish, and pour the

hot sauce over -it.
' Currie of Cod.

IT must be made of sliced cod, and crimped, or
sprinkled with salt a day to make it firm. Fry it
brown, with onions:; and stew it with rich white
gravy, a little currie powder, butter and flour, three
spoounsful of cream, salt, and a little Cayenne if

ti:e curric be not hot enough.
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Carp.

ScALE your carp, slit them in two, sprinkle them
with salt, flour them, :nd fry them in clarified
butter. Make a raguvo wirh a good fish broth, the
melts of the fish, artichoke bottoms cut in small
diee, and half a pint of shrimps; thicken it with
the yolks of eggs, or a piece of butter rolled in flours
put the ragoo into a dish, and lay your fried carp upon
it. Garnish with fried sippets, crisp parsley, and
lemon.

Tench.

SLICE your tench, slip the skin along the backs, an3
with the point of your knife raise it up from ths
bone ; then cut the skin across at the head and tail,
strip it off, and take out the bone; take another
tench, and mince- the flesh small, with mushrooms,
chives, and parsley. Season it with salt, pepper,
beaten mace, nutmeg, and a few savoury herbs
minced small. Mingle them together, pound them
in a mortar with erumbs of bread, a little eream, the
yolks of three or four eggs, and a piece of butter.
‘When these have been well pounded, stuff the temh
with this forcemeat 3 put clarified buttier into a pan,
set it over the fire, and when it is hot, flour your
tench, fry them brown, and lay them on a cloth
before the fire to keep hot. Pour all the fat out o)
the pan, put in a quarter of a pound of butter, -
shake in some flour, and keep stirring it till the
butter is a little brown ; then pour in half a pint of
white wine, half a pint of boiling water, an onion
stuck with cloves, a bundle of sweet herbs, and a
blade or two of mace, and stir them together. Cover
them close, and let them stew softly for a quarter o
an hour. Strain the liquor, put it into the pan again,
and add two spoonsful of ketchup, an ounce
of truffles or morels boiled tender in half a pint
of water, pom the truffles and wate:, with a few
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mushrooms, and half-a-pint of oysters, with their l-
quor, into the pan. :
When the sauce is good, put your tench into the
pan, and make them quiie hot, lay them in your
dish, and pour the sauce over them. Garnish with

lemon.
Trout.

ScALE, gut, and clean thein, take out the gills, ary
and fiour them, and f{ry them in buiter till they are
of a fine browns take them up, fry some green pars-
ley crisp, and melt anchovy and butter, with a spcor~
ful of white wine. Dish your fish, and garnish with
fried parsley and sliced lemon. Pour your sauce over
the fish, or send it in 2 boat.

In this manner fry perch, jack, roach, gudgeons.
or a chine of fresh salmon. :

Flat Fish. *

DRry the fish well, rub them over with the yolk of
an egy, -and dust over some flour ; let the butter, ox
iard, be ready to boil before the fish is put in. Fry
them. with a guick fire, of a fine brown. Before they
are dished up, lay them upon a drainer before the fire
for two or three minntes, which will prevent their
eating greasy. Serve them with anchovy, or soy-sauce

Skazte

SHouLD be dipped in batter, or done with bread
crumbs ; if done with batter, it requires more lard.
or butter, to fry it. Maids are dressed in the samse

mmanner.
Smelts.

SMELTS are usually dressed to garnmish dishes.
Wash and take away the gills, dry the fish in a cloth,
beat an egg very fine, rub it over with a feather, and
strew on crumbs of bread. Fry them in lard, over a

clear fire, and put them in when the fatis boiling hot.
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Fry them of a fine brown, and drain off the fat
Garnish with fried parsley and lemon.

Mullets.

Score them across the back, and dip them in melt-
ed butter. Fry them in butter, and send them to
table with anchovy-sauce. |

Gudgeons.

GupceoNs should be fried brown,and be well drain-
ed from the fat. 'They may be served with anchovy-
sauce, or plain butfer, and garnished with leraon.

Herrings.

CLEAN your herrings, take out the roes, dry them
with the herrings in a cloth, flour them, and fry them
n butter of a fine brown; lay them before the fire to
drain ; slice some onions, flour them, and fry them
dish up the herrings, garnish them with the roes, and
onions, and send them up het with butter, and mus-

tard.
- Eels,

SKIN and clean them, split thew, and cul them in
pieces ; let them lie for three hours in a pickle made
of vinegar, salt, pepper, bay-leaves, sliced onion, and
juice of lemon ; dredge them well with flour, and
fry them in clarified butiler; serve them dry, with fried
parsley, and lemon for garnish.—Sauce, plain butter.

Lampreys.

BLEED them and save the blood, wash them in hot
water, to take off the slime, cut them in pieces, and
fry them in butter, not quite enough, drain out the
fat, put in a little white wine, and shake your pan;
scason with whole pepper, nutmeg, salt, sweet herbs,
a bay-leaf, a good piece of butter rolled in flour, and
the hlood ; cover the pan close, and shake it often.
When they are enough, take them up, and give the
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sauce a quick boil, squeeze in a little lemon, and pous
the sauce over the fish. Garnish with lemon.

Oysters.

MAKE a batier of milk, eggs, and flour; wash
your oysters, wipe them dry, dip them in the batter
roll them in erumbs of bread, and a little mace best
fine. Fry them in very hot butter or lard. |
Or, beat four eggs with salt, a little nutmeg grated,
a spoonful of grated bread, and make it as thick as
bztter for pancakes, with flour; drop the oysters in,
and fry them brown. They are to garnish any dish

of fish. :
o RIS T TR S S—
BROILING.

GENERAL OBSERVATIONS.

Keeep a clear fire, that the meat may have noill
taste. Grease the gridiron, to prevent the meat from
burning, and keep your® dish before the fire while you
broil, that the meat may be served as hot as possible
A coke fire 1s the best for broiling.

Beef Steaks.

Cut them from a rump that has hung a few days
Broil them over a coke fire ; put into the dish a little
minced shalot, and a table spoonful of ketchup, and
rub a piece of butter on the stecak the moment of
serving. Let it be done on one side before it is turned.
Pepper and ssalt should be added when taken off

ihe fire,

Beef Steaks and Oyster Sauce.

STRAIN the liquor from the oysters, and wash thent
n cold water. Simmer the liquor with a bit cf mace
li-llt! lemon-peel. Put the oysters in, stew them a few
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minutes, and a little eream, and some butter rubbea
in a bit of flour: let them boil up ence. Have
ruir p-steaks well seasoned and broiled, and pour
your oyster-sauce over the moment they are ready to
serve. :

Mutton or Pork Chops.

. MuTToN or pork-steaks must be frequently turned
-on the gridiron. .

The general sauce for steaks is, horseradish for beef,
mustard for pork; and pickled gherkins for mutton.
But in the season, we would recommend a good salad,
or green cucumbers, or celery, for beef and mutfon
and green peas for lamb-steaks.

Beef Palates

PEEL and put them into a stewpan with a bit of
butter rolled in flour, salt, pepper, two shalots, a
clove of garlic, two cloves, parsley, a laurel-leaf,
thyme, and as much milk as will simmer them till
tender. When done, rub them over with the yolks of
eggs and bread-crumbs; broil them slowly, and serve
them up with a rich gravy-sauce.

Prgeons.

Put butter, some shred parsley, a little pepper and
salt in the bellies of the pigeons, and tie them up at
the neck and vent. Set your gridiron high, that they
may not burn, and send them up with melted hutter.
Or they may be split, and broiled with a little pepper

and salt.
. Chickens.

Scir them down the back, and season with pepper

and salt, lay them high, on a very clear fire, and let 1he
inside be downward till they are half done ; turn them,

takng care that the fleshy side does not burn ;
tdhrow over them some fine raspings of bread, and
broil them of a fine brown. Let your sauce be

gravy, with mushrooms; garnish with lemon, and the
livers and gizzards devilled.
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FISH.

T e e Wy

Zo broil Salmon.

Cut slices, an inch thick ; season them with
pepper and salit: lay each slice in white paper, well
buttered, and twist the ends of the paper. Broil
them over a coke fire six or eight minutes. Serve
them in the paper, with anchovy-sauce.

Cod, Whiting, or Haddock.

FLour them ; set your gridiron high over a quick
fire, and broil themn of a fine brown. Serve with
lobster-sauce.

Sturgeon.

Cur slices, rub beaten eggs over them, and sprinkle
them with crumbs of bread, parsley, pepper, and salt;
wrap them in white paper, and broil gently. Use
for sauce, butter, anchovy, and soy.

Mackerel.

Gur and wash them, and boil the roes; beat up
the yolk of an egg, with nutmeg, lemon-peel cut
fine, shred thyme, parsley boiled and chopped fine, a
little pepper and salt, a few erumbs of bread, and the
roes well bruised m with a spoon; mix all well toge-
ther, fill the mackerel, and fiour them well; serve with
soy-sauce.

Another way.

Cut them open and sprinkle them with pepper and
salt. When done, raise up the bone, and spread a
Iump of butter over it. Garnish with parsley, and
serve it up hot.

Z'rout.

ScaLE, clean, and dry it well ; tie it round with
pack threadto keep the shape entire ; put it on a clear
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fire, at some distance, and do it gradually. Cut an
anchovy, melt some butter, with a little flour, pepper,
salt, nutmeg, and half a spoounful of vinegar. Pourit
over the trout, and serve it up hot.

Stazte.

LeET the fins, or wings, hang for a day or two in the
open air; put them over a clear fire, and when enough,
rub them over with cold butter.

Herrings.

CreAN them well, dry them in a cloih, flour them,
and broil them of a fine brown. Send them to table
with plain butter, and mustard.

Cod Sounds.

LAY them in hot water a few minutes; and rub
them well with salt, to fake off the skin and dirf, and
make them look white; put them in water, and
give them a boil. Take them out, and flour them,
pepper, salt, and broil them. When they are
enough, lay them in a dish, and pour melted butier
into the dish. Broil them whole. '

Crimp Cod.

TAKRE .arge slices, flour them, and send them to ta-
ble of a fine brown, with lobster, anchovy, oyster, or
shrimp-sauce.

Lels.

THeY may be prepared in the same manner as for
reasting. Use anchoy sauce, and garnish with lemon.

Spitchcock Eels.

TAKE a large =el, leave the skin on, and cut it in
three pieces: clean them well ; wet them with beaten
eggs, and strew over them some chopped parsley, pep-
per, salt, and mace, pounded fine. Broil them of a
cood brown. Serve with good gravy or auchovy-
.auce,

G 1
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STEWIN G.

Beef.

‘TaxE four pounds of beef, with the hard fat of the
brisket cut in pieces; put them into a stewpan, with
three pints of water, a little sailt, pepper, dried marjo-
ram powdered, and three cloves. Cover the pan very
close, and stew it four hours over a slow fire. Throw
inio it as much turnips and ecarrots cut into square
picces, as you think proper : add the white part ofa
large leek, two heads of celery shred fine, a crust of
bread, burnt, and half-a-pint of red wine ; pour it all
into a soup-dish, and serve it up hot. Garnish with
poiled carrot, sliced.

Brisket of Beef.

Rus the brisket with common sait and saltpetre,
and let it lay four days. Lard the skin with fat bacon,
put it into a stewpan, with a quart of water, a pint of
red wine, haif-a-pound of butter, a bunch of sweet
herbs, three or four shalots, some pepper, and half a
nuimeg grated. Cover the pan close, and stew it
over a gentle fire for six hours. Iry some square
pieces of boiled turnips brown. Strain the liquor the

* beef is stewed in, thicken it with burnt butter, mix
the turnips with it, and pour all together over the beef.
Serve it up hot, and garnish with lemon, sliced.

Beef Gobbets.

_Cur any piece of beef, except the leg, or cheek, in
Pleces, the size of a pullet’s egg. Put them into a stew-
pan, and cover them with water. Stew them one hour,
and skin them. Add a little mace, cloves, and whole
pepper, tied up loose in a muslin rag, some celery and
parsley cut small, salt, turnips and carrots cut in slices,
a bundle of sweet herbs, and a large crust of bread.
Cover all close, and stew till tender. Take out the



STEWING. &7

herbs, spices, and bread, and add a French roll fried
nd cut in four. Dish up all together.

Beef Stea’s.

HaLF boil the steaks; put them into a stewpan,
scason them with pepper and sait, cover them with
gravy, and put in a piece of butter rolled in f{lour.
Stew them gently for half an hour, add the yolks of
two eggs beat up, stir all together for three minutes,
and serve them up. Garnish with pickles, and horse-

radish seraped.
Beef Colleps.

Cut raw beef, as veal is cut for Scotch collops. Put
the collops into a stewpan, with a little water, a glass
of white wine, a shalot, a little dried marjoram rubbed
to powder, salt and pepper; and a slice of fat bacon.
Set them over a quick fire till the gravy is drawn out.
Add a little mushroom juice; serve them up hot,
and garnish with sliced lemon, or small pickles and
red cabbage.

Ox Palates.

Purt the palates into cold water, and lel them stew
very softly till they are tender. Cut them into pieces,
and dish them with cock’s-combs and artichoke bot-
toms cut small ; garnish with lemen, sliced, and sweet-
breads, stewed for white dishes, and fried for brown
ones, for both, cut into little pieces.

Calf’s Head.

€ r.eAN it, and lay it in water for an hour. Take out
the aves, brains, bones, and tongue. Chop the eyes with
a pound of ham, veal, beef suet, two anchovies, some
lemon-peel, nutmeg, and sweet herbs, and the yolks
of three eggs: reserve enough meat to make about
wenty balls. Take some fresh mushrooms, the yolks
six eggs chopped, half a pint of oysters, mix all to-
ving Grst “awad vour oysters. Stuff the
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head, and close it; put it info a stewpan, and add twe
quatis of gravy, with a blade or two of mace. Cover
1t ¢louse, and let it stew two hours: beat up the brains
withlemon peel, and parsley, chopped, grated nuimeg,
and the yolk of an egg ; fry half the brains in small
cakes, also the balls, and keep them both hot. Strain
the gravy that the head is stewed in, add half an
ounce of truffies and morels, and boil all together.
Put in the rest of the brains, stew all together for a
minute or two, pour it over the head, and lay the fied
~ brains and balls round it. Garnish with lemon.

Iillet of Veal. -

Take the fillet of a cow calf, stuff it und -r the ud-
der, and at the bone end quite through to the shank.
Set it in the oven, with a pint of water, till brown:
put to it three pints of gravy. Stew {2 till tender,
and add a few morels, truffles, a teaspoonful of lemon
pickle, a large one of browning, one of ketchup, and
Cayenne pepper. Thicken it with butter rolled in
flour. Strain the gravy over ithe veal, and lay round
forcemeat balls. Garnish with sliced lemon, and

pickles.
Knuckle of Veal.

Boiw it till there is just enough liguer for sauce.
Add one spoonful of ketchup, one of red wine, and
one of walnut pickle; also truffles, morels, or dried
mushrooms cut small. Boil all together. When
enough, lay the veal in a dish, pour the sauce over it,
and send it fo table, garnished with sliced lemon.

Necks of Veal.

Cur it in steaks, season them well with salt, pep-
per, grated nutmeg, thyme, and knotted marjoram.
Stew them gently in cream, or new milk, till enough;
add two anchovies, some gravy, and a piece of butter
rﬂllﬂd_ln flour. 'Toss it up till it becomes thick, and
serve it up hot. Garnish with lemon sliced
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Breast of Veal. .

LET the breast be fat and white, . and boil the ends
for gravy. Make a forcemeat of the sweetbread, boil-
ed, crumbs of bread, beef suet, two eggs, pepper, and
salt, a spoonful of cream, and grated nutmeg; raise
the thin part of the breast, and stuff the veal. Skewer
the skin ciose down, dredge it with flour ; tie it up in
a cloth, and stew it in milk and water about an hour.

. The sauce for this dish is a little gravy, a few
oysters, and mushrooms shred fine, and a little juice
of lemon, thickened with flour and butter.

Pg.

RoasT a pig till it is quite hot, skin it, cut it in
pieces, and put it into a stewpan, with strong gravy,
a gill of white wine, some pepper, salt, and natmeg,
an onion, a little marjoram, three spoonsful of elder
vinegar, and a picce of butter; cover all close, and

stew it gently over a slow fire. Purt sippets in the
dish, serve 1t up hot, and garnish it with lemon, sliced.

Muiton Chops.

Cut the chops thin, put them into a shallow tin
pan, with a cover that shuts clese. Add a little wa-~
ter, with salt and pepper, and set it over a very slow
fire. They will be done in a few minutes. Dish them
with their own liquor. Garnish with capers.

Leg, or Neck of Mutton.

Boxe the joint to be stewed. Break the bones,
ansd put them in a saucepan, with a sufficient quan-
tity of whole pepper, salt nd mace, ¢ne nutmeg
bruised, an anchovy, and a turnip, a little bunch of
sweet herbs, two onions quartered, a pint of ale, as
muach red wine, two quarts of water, and a hard c¢rust
of kread. 2Stop it close, and let it stew five hours.
T kenpat in the mution. and stew it two hours loneer
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GAME AND POULTRE.

Hare.

BeaT it with a rolling pin in its own blood. Cut
st into pieces and fry them. Stew them with a quart
of strong gravy, pepper and salt, till tender. Thicken
with butter and flour. Serve it up in its gravy, with
sippets in the dish, and lemons sliced for garuish.

7o jug a Hare.

Casre the hare and turn the blood into the jug.
Cut the hare to pieces, but do not wash it. Cut three
quarters of a pound of fat bacon in thin slices. Pour
upon the blood about a pint of strong old pale beer;
put into the jug a middling-sized onion, stuck with
a few cloves, and a bunch of sweet herbs; having
seasoned the hare with pepper, salt, nutmeg, and
lemon-peel, grated, put in the meat, a layer of hare,
and a layer of bacon. Stop the jug close, that the

steam may be kept in; pul the jug into a kettle of
water, over the fire, and let it stew three hours, strain

off the liquor, and thicken it with burnt butter; serve
it up hot, garnished with lemon, sliced.

Turkey or Fowl.

TAKE a turkey or fowl, put into a saucepan, with
a quantity of gravy or good broth, a bunch of celery
cut small, and a muslin rag filled with mace, pepper,
and allspice, tied loose, with an onion, and sprig of’
thyme. When enocugh,take up the turkey or fowl
thicken the liquor with butier and flour; dish the
turkey or fowl, and pour the sauce into the dish.

Chicren.

CouT two chickens into quarters, wash them, and
put them into a stew-pan w'th apriat of water, half
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a pint of red wine, some mace, pepper, a hundle of
sweel herbs, an onion, and a siale crust of bread
Cover close, and stew them half an hour. Then put
- in a piece of butter as big as an egg, rolled in flour;
cover it again close for five or six minutes, and take
out the onion and sweei herbs. Garnish with some
lemon.

N. B. Rabbits, partridges, &c. may be done the
same way : and it is the most innocent manner fer
sick or lying-in persons.

Pigeons.

STUF¥ the bellies of the pigeons with a seasoning
made of ground pepper. salt, beaten mace, and
sweet herbs, shred fine. 'Tie up the neck and vent,
when half roasted, put them into a stewpan, with
some gravy, white wine, pickled mushrooms, and a
bit of lemon-peel. Stew them till enough. Thicken
the liquor with buiter and the yolks of eggs. Dish
the pigeons, and pour the sauce over them. Garnish
with lemon.

N. B. If yjou would enrich this receipt, you mway,
when the pigeons are almost done, put in some arti-
choke-bottoms, boiled, and fried in butter, or aspara-
gus tops boiled.

To jug Pigeons.

SEAsON the pigeons with pepper and salt; stuff
them with their own livers, shred with beef-suet,
bread-crumbs, parsley, marjoram, and two €ges,
sew them up at both ends, and put them into the
Jug, the breast downwards, with half a pound of
butter. Stop the jug, that no steam may get out;
and set them in a pot of water to stew. They will
take two hours in doing, and must boil all the time
When enough, take them out of the gravy, skim off
the fat ; puta spoonful of cream, a litile lemon-peel,
an anchovy, a few mushrooms, and a liftle white
wine to the gravy, thicken with butfer and flour ; dish
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up the pigeons, and thickea with buiter and flour,
and pour the sauce over them. Garnish with lemon.

Ducks.

Put them into a stewpan, with strong beef gravy,
a glass of red wine, a littl whole pepper, an onion,
an anchovy, and some lemon-peel. ‘Thicken the
gravy with butter and tlour, and serve up all together

garnished with shalots.

Duck, with gr en Peas.

HALF roast a duck. Put it into a stewpan, with
a pint of good gravy, and three or four sage leaves
cut small. Cover it close, and let the duck eontinue
in the pan for half an hour. Put a pint of green peas,
boiled as for eating, into the pan, and thicken the
gravy. Dish up the duck, and pour the gravy and

peas over it.

Wald Fowl.

HALF roast, and cut it into pieces. When cold,
put it inlo a stewpan, with a sufficient guantity of
beef gravy, and let it stew till tender. Thicken it
with burnt butter, and serve it up with sippets within
the sides, and lemon sliced on the rim of the dish.

- Gizblets.

LeT the giblets be clean picked and washed, the
feet skinned, the head split in two, the pinion bones
broken, ithe liver and gizzard cut in four, and the
neck into two pieces ; put them into half a pint of
water, with pepper, salf, a small onion, and sweet
herbs. Cover the saucepan close, and let them stew
till enough, upon a slow fire. Season them with salt:
take out the onion and herbs, and poar them into

_the dish with the liquor,
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FISH.

Carp or Tench.

Wasn them and the roes in a pint of stale beer,
reserve the blood, and boil the fish with a little saly
in the water. _
I[n the mean time strain the beer, and put it into -
saucepan with a pint of red wine, three blades o1
mace, some whole pepper, an onion stuck with cloves,
half a nuilmeg bruised, a bundle of sweet herbs, a
small piece of lemon-peel, an anchovy, and a piece
of horseradish. Let them boil softly for a quarter of
an hour covered close; strain the liquor, and ada to
it balf the hard roe beat to pieces, three spoonsful o
ketchup, a quarter of a pound of fresh butter, and »
spoonful of mushroom pickle ; let it boil, and keep
stirming it till the sauce 18 thick ; take the rest of ihe
e, and beat it up with the yolk of an egg, some
nutmeg, and lemon-peel eut small; fry it in fresh
butter in little eakes, and some pieces of bread cut
diree corner ways, fried brown. When thie carp are
enough, pour your sauce over them; lay the cakes
ound the dish, with horseradish seraped fine, and
fried parsley. 'The rest lay on the earp, and put the
fried bread about them : lay round them sliced lemon
notiched upon the edge of the dish, and two or hree
pieces on the carp. Send them to table hot.

Cod. .

CuT your cod in slices an inch thick, lay them
the bottown of a large stewpan, season them with nut-
meg, beaten pepper, and salt, a bundle of sweet herbs,
and an onion, half a pint of white wine, and a quarter
of a pint of water. Cover them close, and simmer them
for five or s1x minutes; squeeze in the juice of a lemons
put in a few oysters, and the liquor, strained, a piece

butter as big as an egg, rolled in flour, and a blad®

2 |
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or two of mace. Cover it close, and let it stew softly,
shaking the pan often. When enough, take out the
herbs and onion, and dish it up ; pour the sauce over
it. Garnish with lemon.

Iels.

WaAsH them clean in several waters; cutthem in
short pieces, put justwaler enough in the pan for sauce,
with an onion, cloves, a bundle of sweet herbs, 2
blade of mace, and some whole peppei in a thin mus-
lin rag, cover the pan, and let them stew softly. Put
in a little red wine, the juice of half a lemon, and a
piece of butter rolled in flour. When they are quite
tender take out the onion, &e¢. Put in salt to season
them, and dish them up with the sauce.

Lampreys.

AFrFTER cleansing the fish carefully, remove the car-
tilage which runs down the back, and season with a
small quantity of cloves, mace, nuitmeg, pepper, and
allspice : put them into a small stewpan, with very
strong beef gravy, Port, and an equal gquantity of Ma-
deira or sherry.

Cover them close ; stew them till tender; take out
the lampreys, and boil up the liquor with two or three
anchovies chopped, and some flour and butter ; straie
the gravy through a sieve, and add lemon-juice and
some made mustard. Serve them to table with sip-

pets of bread and horseradish.
Oysters or Muscles.

PrLum? them in their own liquor; drain off the
liquor, and wash them clean in fair water. Set the
liquor drained from the oysters, or as much as is ne-
cessary, with an equal quantity of water and white
wine, a little whole pepper, and a blade of mace over
the fire, and boil it; put in the oysters, and let them
Just boil up, thicken with a piece of butter and flour.
Serve them up with sippets and the liquor, and gar
uish the dish with sliced lemon. '



HASHES 75

HAS HES.

Beef.

C'uT the raw part of roasted beef, into thin sliceg
rbout the length of two inches* and one in breadih.

‘Take a little water, and an equal quantity of gravy;

boil it well, with a large onion cut in two, pepper, and
salt; take a piece of butter rolled in flour, and stir it
in the pan till it burns. Put it into the sauce, and
let it boil a minute or two. T'hen add the sliced beef,
but only let it warm through. Add a few capers,
mushrooms, walnut-pickle, or ketchup. Serve it up
to lable in a soup-dish, garnished with pickles.

Mutton.

Cutr mution half roasted in pieces as big as a
crown; put into the saucepan half a pint of red wine,
as much strong gravy, an anchovy, a shalot, a little
whole pepper, some grated nutmeg, and salt; stew
these a little, put in the meat, and a few capers and
samphire shred; when it is hot, thicken it with a piece
of butter rolled in flour: lay toasted sippets in the
dish, and pour the meat on them. Garnish with lemon.

Lame’s Head and Pluck.

Boir the head and pluck a quarter of an hour at
most, the heart five minutes, the liver and lights half
an hour. Cut the heart, liver, and lights into small
pieces, no- bigger than a pea. Make a gravy of the
liquor that runs from the head, with a quarter of a
pint of the liquor in which it was builed, a litile wal-
nut-liquor or ketchup, and a little vinegar, pepper,
and salt. Put in the brains and the hashed meat,
siake them well together in the liquor, which should
be only as much as will wet the meat. Pouor all
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upon the sippets in a soup dish; and, having grill
the head before the fire, Iay it open with the brown
.side upwards upon the hashed liver, &ec. Garnish
with sliced pickled cucumbers, and slices of bacon
broiled.

o mance Veal.

TAke any part of, the veal that is under done,
either roasted or hui[eﬁ, and shred it as fine as possi-
ble. Take a sufficient quantity of beef gravy, dis-
solve the quantity of a hazle-nut of cavear to half a
pound of meat, put into the gravy theminced veal,
and let it boil about a minute. Pour 1t into a soup-
dish upon sippets of bread toasted, and garnish the
dish with pickled cucumbers, &c. or with slices of
bacon broiled.

A Calpf’s Head, Brown.

BoiL a calf’s head ; when cold, take one half, and
cut off the meat in slices, put it intfo a stewpan, witha
little brown gravy, a spoonful or two of walnut-pickle,
ketchup, a little red wine, a little mace, and capers
shred; boil it, and thicken it with butfer and flour.
Take off the bone ends, cut the meat from the other
half, score it with a knife, season it with a little pepper
and salt, rub it over with the yolk of an egg, and strew
over a few bread-crumbs and parsley; set it before the
fire to broil till it is brown; and when you dish up the
other part, put this in the middle; lay about your
hash brain cakes, with forcemeat balls, and crisp
bacon.

To moke Brain Cakes.

TAKE a handful of bread-crumbs, a little shred
lemon-peel, pepper, salt, nutmeg, marjoram, parsley,
and the yolks of three eggs; skin the brains, boil and
chop them small, and mix all together; put butter I
your pan when you fry them, and drop them in as
trlttml*s. If they runin your pan, put in more bread-
crumbs,
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HASHES.
A Calf’'s Head, White.

BoiL a calf’s head as for eating ; when cold, cut it
a thin slices, and put it into a stewpan, with a white
gravy- a little salt, shred mace, a pint of oysters,
shred mushrooms, lemon-peel, three spoonstul of
white wine, and some lemon-juice; shake all toge-
ther, boil it, and thicken it with a litile butter and
four. Lay a boiled fowl in the middle of the dish,
and a few slices of crisp bacon round it.

Fowl.

Cut your fowl up, divide the iegs, wings, breast,
&c. into two or three pieces each; put them into a
stewpan, with a blade of mace, a little shred lemon-
peel; dredge on a little flour and put in some gravy ;
when it begins to simmer, put in a few pickled mush-
sooms, and a lump of butter rolled in flour. Le*
3t boil, give it a toss or two, and pour it into the dish,
Garnish with sliced lemon.

Hare.

CuTt up your hare, put itinto a stewpan, with some
ood gravy, a gil of red wine, shred lemon-peel, and
. bundle of sweet herbs ; let it stew for an hour, add
forcemeat balls, and the yolks of twelve hard-boiled
ezes, with truflles, and morels. Give them a boil up,
take out the herbs, place the hare on the dish, and
pour your gravy over it. Garnish with sliced lemor
and barberries.
—— T N e

FRICASEES,

-“
Neat’s Tongues.
g

BoiL them tender, skin, and cut them into thia
dices, and fry them in better; pour out the butter
vut in as much gravy as will be wanted for sauc™

% 3 —
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a bnndie of sweet herbs, an onion, pepper, and salt,
and a blade or two of mace ; simmer all together for
half an hour. Take out the tongue, strain the gravy,.
ut it with the tongue in the stewpan again, beat up the
yolks of two eggs, with a glass of white wine, a little
rated nutmeg, a piece of butter as big as a walnut
wlled in flour; shake all tegether for five minutes,

and send to table.
Ox Palates.

Pur the palates upon the fire in cold water, and
boil them softly tiill they are tender; then blanch and
scrape them clean. Rub them over with mace, nut-
megs, cloves, pepper beat fine, mixed with ernmbs
of bread. Put them into a stewpan of hot butter,
and fry them brown on both sides. Having poured
oif the faf, put as much mution gravy into a stew pan
as is required for sauce, -an anchovy, a little lemon-
Jjuice and salt, and a piece of buiter rolied in flour.
When these have simmered together a quarter of an
bour, dish them up, and garnish with sliced lemon.

I'repe.

Tage the whitest and thickest tripe, cut the white
part in thin slices, and put them into a stewpan, with
a little white gravy, a spoonful of white wine, a little
lemon-juice, and lemon-peel grated. Add to it the
yolks of three eggs, well beat, with a little cream,
shred parsley, and two or three chives. Shake them
together over a slow fire, till the gravy becomes as
thick as cream; it must not beoil, or it will curdle.
Pour all together into a dish laid round with sippets.
Garnish with sliced lemon and mushrooms.

Calf’s Head.

BoiL _ha_lf a calf’s head tender, cut it inio slices,
énd put it into a stewpan, with some good vewol broth;
Bcason 1t with mace, pepper, and salt, an ®«-..oke
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bottom cut In dice, some forcemeat balls first boiled,
morels, and truffles; boil the whole together for a
juarter of an hour; scum it; beat up the yolks of
two eggs in a gill of cream, and shake it roand {ill
it isready to boil; squeeze in a little lemon, and
serve it up. Garnish with lemon.

Calf’s Feet.

Dress the calf’s feet, boil them as for eating, take
out the long bones, cut them in two, and put them into
a stewpan, with a little white gravy, and a spoonful
or two of white wine, take the yolks of two eggs, two
spoonsful of cream, grate in a little nutmeg and salt,
and shake all together with a lump of butter. Garnish
your dish with slices of lemon, and serve it up.

Veal Sweetbreads.

Cur the sweetbreads in thin slices lengthways
dip them in eggs, and season them with pepper, salt,
and grated nutmeg. Fry them of a light brown ; put
them into a stewpan, with a suflicient quaniity of
brown gravy, and a spoonful of lemon-juice. Thicken
with butter and flour, garnished with toasted bacon,
and crisp parsley.

Lamb, Brown.

Cut a hind-quarter of lamb into thin slices; sea-
son them with pepper, salt, nutmeg, savory, marjo-
ram, and lemon, thyme dried and powdered ; fry them
briskly, and toss the lamb up in a strong gravy, a
glass of red wine, a few oysters, some forcemeat balls
two palates, a little burnt butter, and an egg or two,
or a bit of butter rolled in flour to thicken it. Serve
ail up in one dish, garnished with sliced lemon.

Lamb, Whate.

HaLF roast a leg of lamb; when cold, cut it &
slices, put it into a stewpan, with white grav~, shg-
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lot shred fine, nutmeg, salt, and shred capers; bolt
it till the lamb is enoughi : thicken the sauce with three
spoonsful of cream, the yolks of tweo egygs, and a little
‘'shred parsley beat together; put it into a stewpan,
and shake it {ill it is thick, but do not let it boil;
if this does noet make it thick enough, put in a little
Jour and butier. Garnish your dish with mushrooms

oysters, and lemon.

Lamb’s Stones, and Sweetbreads.

IBrancH some lamb stones, parboil and slice ther,
and flour two sweetbreads; if thick, cut them iniwo;
take the yolks of six hard eggs whole, a few pistachio
kernels, and oysters; fry all of a fine brown, pour
the butter off, and add a pint of gravy, the lamb
stones, some asparagus tops, grated nutmeg, pepper
and salt, two shalots shred small, and a glass of while
wine. Stew all together for ten minutes, add the
yolks of six eggs, beat very fine, with a litile white
wine, and mace ; stir all together till of a fine thick
mess, and dish it up. Garnish with lemon.

Pigs” Ears.

CLEAN three pigs’ ears, and beoil them very tender,
eut them in pieces the length of your finger, and fry
them with butier till brown; put them into a stew-
pan, with a little brown gravy, a laump of butter, a
spoonful of vinegar, and a little mustard and salt,
thickened with flour. Boil two or three pigs’ feet, very
tender, cut them in two, and take out the large bones.
dip them in eggs, and strew over them a few bread-
crun:bs, with pepper and salt. Either fry or broil
them, and lay them in the middle of the dish with
the pigs’ ears. :

Rabbits, Whate.

EfALr roast two rabbits; cut them in pieces, using
only the whitest parts; put them into a stewpan,
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with a sufficient quantity of white gravy, ananchovy.
an onivn, shred mace, grated lemon peel, and nut-
meg grated; let it have one boil. Take a little cream,
the yolks of two eggs, a lump of butter, a little juice
of lemon, and shred parsley; put all into a stewpan.
and shake them over the fire till they become white
as cream, but do not let it boil, or it will curdle.
Garnish the dish with sliced lemon and pickles.

Rabbets, Broun.

Cur the legs in three pieces, an\l the other parts of
the same size. Beat them thin, fry them in butter
over a quick fire; and when fried, put them into a
stewpan, with a little gravy, a spoonful of ketchup,
and a little grated nutmeg. Thicken with flour and
butter, and garnish the dish with crisp parsley.

Chickens, Whate.

HALF roast the chickeus, cut them up as for eating,
skin them, put the pieces into a stewpan, with a little
white gravy, the juice of a lemon, an anchovy for every
chicken, with a sufficient quantity of mace and nut-
meg grated, and boil them. Take the yolks of three -
eggs, a little cream, and shred parsley; put them into
a stewpan, with a lump of butter, and a littie salt,
Shake them while they are over the fire, but do not

let them boil. Serve up on sippets, and garnish the
dish with pickled mushrooms.

Chickens, Brown.

CuT up the chickens raw, as for eating, and flat the
pieces with a rolling pin. T'ry them of a light brown,
put them into a stewpan, with a sufficient quantity of
gravy, two spoonsful of white wine to itwo or three
chickens, a little nutmeg and salt. Thicken it with
flour and butter. Garnish with sippe% within the
dish, and with crisp parsiey o the rim.
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Pigeons.

QUARTER each pigeon, and fry them. Fry grees
peas, till they are like to burst. Pour boiling water on
them, and season with pepper, salt, onions, garlic,
and parsley. Thicken with yolks of eggs.

- Cod.

TAKE the sounds, blanch them, and cut them info
little pieces. 1If they are dried sounds boil them ten-
der. Get some roes, blanch them, cut them into
round pieces about an inch thick, with an equal quan-
tity of the liver. Boil a piece of cod for the middle.
Put them into a stewpan, season them with a little
beaten mace, grated nutmeg, and salf, a few sweet
herbs, an onion, and a quarter of a pint of fish broth,
or boiling water; cover them close, and stew them a
few minutes; put in half a pint of red wine, a few
oysters, with the liquor strained, and a piece of butter
yolled in flour; shake the pan round, and let them
stew sofily till they are enough. Take out the sweet
merbs and onion, and dish it up. Garnish with lemon.

Soals, Plaice, or Flounders.

STRIP off the back skin of the fish, take out the
Hones, and cut the flesh into slices two inches long ;
dip the slices in the yolks of eggs; strew over them
raspings of bread; fry them in butter, and set them

by the fire till the following sauce is ready.

Boil the bones of the fish in water, with an anchovy
and sweet herbs; add a little pepper, cloves, and
mace Boil them together some time, put the butter
m which the fish were fried into a pan, shake flour
inte it, and stir it while the flouris shaking in ; strain _
the liquor into it, in which the fish-bones, &c. were
stewed, and boil it together till very thick. Put your
fish into a dish, and pour the sauce over it; garnish

with slices of lemon and crisp parsley.
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Tench, Whate.

CLEAN your fench cut off their heads, slit them in
two, and, if large, cut each half in two pieces; melé
some butter in a stewpan, put in your tench, dust in
some flour, pour in boiling water, a few mushrooms,
and season it with salt, pepper, sweet herbs, and an
onion stuck with cloves; when it boils pour in a pint
of white wine boiling Imt let it stew till sufficiently
wasted ; take out the fish, strain the liquor, and save
the mushrooms : bind your fricasee with the yolks of
three or four eggs beat up with a little verjuice, some
parsley chopped fine, and a little nutmeg grated ; stig
it all the time it boils, pour your sauce over the fish,
and send it to table. : '

dench, Brown.

PREPARE yonur tench as in the above receipt; put
some butter and flour into a stewpan, and browr if,
puat in the tench with the same seasoning as in the
white fricasee, toss them up, and moisten them with
a little fish broth ; boil a pint of white wine, and put
to your fricasee, stew it till properly wasted ; take the
fish up, strain the liquor, bind it with a brown cullis,
and serve it up. If asparagus or artichokes are in
season, add them to it.

Eqggs, White.

BoI1L ten eggs hard; take off the shells, cut some in
halves, and some in quarters; have ready half a pint
of ecream, a piece of butter, a little nutmeg, a glass of
White-wine, and a spﬂnnful of chopped 'parsley; stir
all together over a clear fire till it is thick and smooth.
" lay the eggs in the dish, and pour the sauce over
Garnish with oranges qua.rtcred, and toasted sippets.

FEggs, Brown.

BoiL. ten eggs hard, take off the shells, and fry
them in butler, of a fine brown; pour the iat from: the

L
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j2an, put in some floug, and a piece of butter, stirit
_till of a fine brown; pour in some boiling water, a
gill of Madcira, pepper, salt, and beaten mace; boil
all together till of a good thickness; scum it, and
squeeze in a small orange ; cut some of your eggsin
half, lay the flat side uppermost, and the whole ones
between; pour the sauce over. Garnish with fried
parsley, and a Seville orange cut in slices.

RAGOUTS.

e ———

Beef A-la-mode.

INTERLARD a buttock of beef with slices of fat ba-
con, dipped into vinegar; roll it up with chopped
spice, sage, parsley, thyme, and green onions; bind
it close with coarse tape, and put it into a saucepan
‘When itis half~-dore, turn it; and let it stand on a stove
twelve hours. It is fit to eat cold or hot. When it
is cold, slice it out thin, and toss it up in a fine ragout
of sweetbreads, oysters, mushrooms, and palates.

Breast of Veal.

Put a breast of veal, an onion, sweet herbs, a liftle
black pepper, grated nutmeg, a blade of mace, anda
very little lemon-peel grated, into a large stewpan;
just cover it with water; when itis tender, take it up,
and bone it.

Put the bones inio the liquor, and boil them till
they make good gravy. Strain it off. Add a guarter
of a pint of rich beef gravy, half an ounce of trufiles
and morels, a spoonful of ketchup, and two spoonsful
of white-wine. While these are boiling, flour the veal,
and fry it in butter till of a fine brown. Drain off the
butter, and pour the gravy to the veal, with a few
mushrooms. Lastly, boil all together till the liquor
 becomes rich and thick, cut the sweetbread into four,
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and spread the pieces and forcemeat-balls over the
dish, having first laid the veal in the dish, and pour
the sauce all over it. Garnish with sliced lemon.

Neck of Veal.

Cur it into steaks, flatten them with a rolling pin,
lard them with bacon, season them with a mixture of
salt, pepper, grated nuimeg, mace, Jemon-peel, and
thyme. Dip each steak in the yolks of eggs. Put
all together in a stewpan, over a slow fire, and keep
basting and turning the steaks, in order to keep in the
gravy. When they are done, dish them with half-a-
pint of strong gravy, seasoned high, adding mush-
rooms, pickles, and forcemeat-balls dipped in the
yolks of eggs. Garnish with stewed and fried oysters.

If for a brown ragout, put in a glass of red wine*
if a white, use white wine, with the yolks of eggs
beaten up with two or three spoonsful of cream.

Veal Sweetbreads.

Cutr asweetbreads inio pieces as big as a walnut;
wash them dry, and put them into a stewpan of hot
burnt butter. Stir them till they are brown, and pour
over thein as much gravy, mushrooms, pepper, salt,
and allspice as will cover them; stew them half-an-
hour. Pour off the liquor; strain it, and thicken it
for sauce. Place the sweetbreads in the dish, pour
the sauce over, and serve them up. Garnish with
sliced lemon. s

Calves’ Feel.

BoiL, bone, and cut the meat in slices; brown
them in the frying-pan, put them in good beef-gravy
with morels, trufiles, and pickled mushrooms, the
yolks of four eggs boiled hard, salt, and butter rolled.

an flour-.
Leg of Mutton.

Take off the fat and skin, and cut the flesh very
thin downwards. Butter the stewpan, dust it with
|



86 COOKERY MADE EASY.

floar, put in the meat, half a lemon, half an onion cuf
small, a blade of mace, and a bundle of sweet herbs.
Stir it a minute or two. Then put in a quarter ofa
pint of gravy, and an anchovy minced, mixed with
butter and Hour, Stir it for six minutes, and then
dish it up.

Fore-quarter of Lamb.

"TAKE off the knuckle, cut off the skin, lard it with
bacon, and fry it of a nice brown ; put it into a stew-
pan, just cover it with gravy, a bunch of sweet herbs,
pepper, salt, beaten mace, and a little whole pepper.
Cover it close, and stew it halifan-hour. Strain off
the gravy, and have ready half-a-pint of fried oys-
ters, put them into the gravy, with twe spoonsful o.
red wine, a few mushroomms, and a piece of butter
relled in flour. Boil all together, with the juice of
half a lemon. Lay ihe lamb in the dish, pour the

sauce over it, and send it to table.

Hogs’' Feet and Ears.

Ir they are raw or soused, boil them {ill they arc
tender, cut them into bits about two inches long, and
a quarter of an mch thick. Put them into a stewpan,
with half-a-pint of good gravy, a glass of white wine
a piece of butier rolled in flour, pepper, salt, a good
deal of mustard, and half an onion. Stir all together
eill it is of a fine thickness, and then pour it on the

mealt.
7o make a rich Ragout.

PArBoIL lamb-stones and sweetbreads, blanch
some cock’s-combs, cut them all in slices, and season
them with pepper, salt, mace, and nutmeg. Fry
them in lard ; drain and toss them up in good gravy,
with sweet herbs, two shalots, a few mushrooms
frifiles, and morels; thicken with burnt butter, and
add a glass of red wine. This may be used when
wanted to enrich a ragout of any sort,

L
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Snipes.

TAL.E two brace of snipes, clean picked, put a
piece of butter into a stewpan, and give them a brown-
ing; cut them down the back, press them flat, but do
not take out the trail ; pat them into a stewl;-a.n, with
some good gravy, a ‘small glass of red-wine, a few
small muahroﬂms, a little beaten mace and salt stew
them five minutes, and roll a piece of I)utter in
flour. When of the thickness of eream, scum it and

dish them wup. Garnish your dish with toasted sip-
pets, and orange in quarters.

Sturgeons.

Cur sturgeon into collops, lard, and rub them over
with an egg, dust on flour, and fry them of a fine
brown in lard ; putl them into a stewpan, with a pint
f good gravy, some sweet herbs shred fine, some
lices of lemon, veal sweetbreads cut in pieces,
rufiles, mushrooms, and a glass of white wine;
bind it with a good cullis, till of a proper thickness;
take off the scum; dish it mp, and garnish it with
$arberries and lemon.

Oysters.

OprEN four dozen of the largest Milton oysters, save
the liquor, and proceed as directed for fried oysters.
When f{ried, lay them on a drainer before the fire;
emptly your pan, dust some floar all over it, put in two
ounces of batter, and when it is melted thick, strain
in the oyster-liquor, stir it together; put 1n two ounces
of pistachio nuts shelled, and let them boil; add
nalf-a-pint of white wine, beat up the yolks of two
eggzs in four spoonsful of cream, and stir it till of a
proper thickness; pour tha ra.g;uut over the oysters.
Garnish the dish with a Seville orange cut in quarters.
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VEGETABLES.
gl

"BOILING.

GENERAL OBSERVATIONS.

Ix dressing kitchen-garden herbs, take care thaf
they are clean washed ; that there are no snails or ca-
terpillars between the leaves; and that all the coarse
outer leaves, and those that have received any mmjury
by the weather, are taken off. Wash them in a good
deal of water, and drain them in a cullender. Care
must also be taken, that the saucepans are well tin-
ned, and free from sand or grease. They must be
allowed plenty of water, and care taken that theyare
not overboiled, as it spoils their coleur, and deprives

them of their crispness.
Asparagus.

CurT off the white ends about six inches from the
head, and scrape them from the gréen part down-
wards. Throw them into a pan of clean water; and
after a little soaking, tie them up in small bundles.
‘When the water boils, put them in, and bgoil them up
quick ; by overboiling they will lose their heads. Cut
a slice of bread, and bake it brown on both sides.
When your grass is dome, take them wup carefully;
dip the toast in the asparagus water, and lay the heads
of the asparagus on it with the white ends outwards.
Pour melied butter over the heads. Cut an orange inte

quarters for garnish.
Artichokes.

CU'I: off the stalks close to the artichokes; throw
them into water, wash them, and put them info a
saucepan. They will take an hour to boil ; take out
a leaf, and if it draws easv, they are enough. Send
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them to table, wilh builter in tea-cups between each
artichoke.

Caulizflowers. .

A cAULIFLOWER is the most favourite plant among
the generality of people. "T'ake off all the green part,
and cut the flower close at the bottom from the stalk ;
if it is large, or dirty, cut it into four quarvters. ILet
't soak an hour, if possible, in clean water; put it into
boiling milk and water, or water only, and skim it
well. “When the flower, or stalks, left above it, feel
iender, it is enough; but it must be taken up before
it loses its crispness. When encugh, lay it to drain
in a cullender, and serve it up in a dish by itself, with
melted butter in a bason.

Brocols.

Cur the heads with short stalks, and with a knife
jeel off the hard outside skin which is on the stalk
and small branches, thfow them into a pan of clean
water. Have water boiling in a stewpan, with salt
m it; put in your brocoli, and when the stalks are
fender, they are enough. Be careful tbe heads do
not break off.

Brocoli may be eaten like asparagus, with a toast
laid in the dish, the brocoli upon if, and sent to table
w ith melted butter.

Mushrooms.

CLEAN fresh forced mushrooms, wash and drain
them; make a case with writing paper; rub the inside
with fresh buiter, and fill it with mushrooms. Season
with pepper and sali, put them in a baking plate over
a slow fire, cover them with a saucepan lid, put some
fire on it, and when the mushrooms are done, serve
them up hot.

Frencn Beauns.

STRING your beans, cut them in two, then across,
and sprinkle them with salt. When the water boeils,
13 7
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put them in, and boil them up quick. If they are
- very young, only take off the ends. and cut them in

two.

Broad Beans.

BEANS require a good deal of water, and it is best
not to shell them till just before the water boils, put
them in with some 'picked parsley, and salt; boil
them up quick, and when they begin to fall, they are
enocugh, Strain them off. Garnish the dish wilh
boiled parsliey, and send plain butter in a cup or boat.

Green Peas.

Put them into as much boiling water as will cover
them, with a few leaves of mint. Throw in a piece of
butter as big as a walnut, and stir them about; when
they are enough, strain them off, and sprinkle on a
little salt; shake them till the water drains off, and
send them to table with melted buiter.

Cabbage.

Ir your cabbage is large, cut it into quarters; if
small, in half; let the water boil, put in a little salt,
then the cabbage, with a little more salt upon it; and
when the stalk is tender, put the cabbage into a
cullender {o drain. Savoys are dressed in the same

manner.
Sprouls.

‘W asH your sproutis very clean, and see there are no
snails or grubs between the leaves, cut them across
the stem, but mot the heart; after they are well
washed, take them out of the waler to drain, and

boil them as above.
Spinach.

YHERE is no herb requires more care in the wash-
ing than spinach it must be carefully vicked, leaf by
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feaf, the stalks taken off, washed in three or four
waters, and drained. Put in your spinach, with a
small handful of salt, pressing it down with a spoon
as you put it into the saucepan; let it boil quick,
and, as soon as tender, put it into a sieve, or cullender,
and press out the water. When yon send it to {able,

raise it up with a fork, that it may lie hollow In the
dish.

Turnips.

A GREAT deal depends upon preparing this root fot
boiling. Pare them till the string coat be ¢uite cut
off: cut them in two, and boil them in a pot with
either beef, mutton, or lamb. When they become
tender, press the liquor from them between tweo
trenchers, mash them with butter, pepper, and salt,

and send them to table; or send them up whole, with
some melied butter in a boat.

Parsnaps.

PARSNIPS are an agreeable sauce for salt fish. 'They
should be boiled in a great deal of water, and when
they are soft take them up, carefully scrape all the
dirt from them, put them in a saucepan, with some
milk, and stir them over the fire till they are thick.

Add a piece of butter, a little salt, and send them to
table with melted butter.

Carrofis.

ScrAPE them clean, and rub them in a clean cloth,
slice them into a plate, and pour some melted butter
over them, and garnish the dish with others, either
whole or split down the middle. If they are spring
carrots, half-an-hour will boil them ; if large, an hour

Potatoes.

INn boiling potatoes take great care that they be
not over done ; for if boiled too much they mash and
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become watery. They therefore require great atien-
tion: they must be taken up as soon as they shew
the least disposition to break. 'T'his is a root in
great request, and served up in a dish or a platg
whole for the most part, wiith melted butier. Po-
tatoes are best steamed ; they may also be mashea
with butter, and browned before the fire.

Sea Cate.
BoiIirL it very white, and serve it on 2 toast likeas

paragus.
srmr T T o

STEWING.

Asparagus Peas.

SCALE sprue grass, cut it into pieces the size of
geas, as far as thie green part extends, wash, and put
them into a stewpan. "F'o a quart of grass pease add
half-a-pint of hot water, slightly salted, and boil them
till nearly done ; then strain and preserve the liquor;
boil it till nearly reduced ; put to it three ounces of
fresh butter, a glass of cream, a little sifted sugar,
flour and water, add the pease, stew them till tender,
and serve them up on the top of a French roll

toasted, and butiered in a dish.
Spinach.

SQUEEZE it quite dry, put it into a stewpan, witha
gpoonful of gravy, the same of cream, a lump of bultex
salt, and pepper, and simmer it till ready.

Sorrel may be done in the same mauner,

Cucumbers.

SLicE an equal guantity of cucumbers and onions,
fry them togecther in butier. Drain them, put them
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into a pan, with a gill of gravy, two spoonsful of white
wine, and a blade of mace ; stew them five minutes

add a piece of butter rolled in flour, salt, and pep-

per. Shake them till of a good thickmness, and servs
them up.

Parsnzps.

ScrAPE them eclean, boil them tender, cut them
into slices, put them into a saucepan, with cream
for sauce, a piecc of butter rolled in flour, a little
salt, and shake the saucepan often. When the

cream boils, pour them into a plate for a corner-dish,
or a side-dish at supper.

Green Peas.

To a quart of peas, add two lettuces, and an onion
sliced, butier, pepper, salt, and no more water than
gangs round the lettuce from washing. Stew them
iwo hours very gently. Beat up an egg, and stir it
into them ; some prefer a little powdered sugar.

Red Cabbage.

1.AY a red cabbage in cold water for an hour, cut
it into thin slices across, then into little pieces. Put
it into a stewpan, with a pound of sausages, a pint
of gravy, and a bit of ham; cover it close, and stew it
half-an-hour ; take the pan off the fire, skim off the
fat, shake in a little flour, and set it on again. Let
it stew three minuties, lay the sausages in the dish,

and pour the rest all over. You may add half a spoon-
ful of vinegar.,

Pears.

PARE sixX pears, and quarter them. (They make
‘a neat dish with one whole and the rest cut in quar-
ters.) Lay them in a deep earthen pot, with a few
eloves, a piece of lemon-peel, a gill of red-wine, and
a aquarter of a pound of fine sugar. If the pears are
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large, they will take half-a-pound of sugar, and half-
u-pint of red wine; cover them close with paper, and
bake them. Serve them up hot or cold.

IMushrooms.

TAKE fresh mushrooms, clean them. let their skins
be pulled off, and their gills scraped out, if they
happen to be sound, or else do not use them; cut the
mushrooms in large pieces, and put them all together
in a saucepan without any liquor; cover it close, let
them stew gently, with a little salt, till they are covered
with liquor; take out the mushrooms, drain them,
put in some white wine, and when they have boiled
up, thicken the sauce with a little butter rolled in

flour.
—— S -

FRYING.

— e —

Artichoke Bottoms.

Branch, floar, and fry them in fresh buiter. Disu
and pour melied butter over them. Or put a little
red wine into the butter, and season with nutmeg,

vepper, and salt.
Chardons.

Cur them six inches long, and string them; when
Loiled tender, take them out; put them into a stewpan
with melted butter, flour, fiy them brown, and serve
them with melted butter. :

Celery.

Cur off the bottoms of six heads of celery, take off
iie outside stalks, pare the roots, make a batter with
nalf~a-pint of white wine, the volks of threc eggs beal-
en fine, salt, and nutmeg ; into which dip every head,

and fry them in butter; when dons, pour melted
Luiller gr~er thein.
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Potatoes.

Cout them in thin slices, and fry them in butter till

they are brown. Pour melied butler over them for
sauce,

L R e

FRICASEES.

Artichoke Boitoms.

TAke them either dried or pickled; if dried, lay
them in warm water for three hours, shifting it several
times ; have ready a little cream, and a piece of fresh
butter; stir it together one way over the fire till it i3

melied, put in the arlichokes, and when hot, dish
them up.

Mushrooms.

T'ARE a quart of fresh mushrooms, clean them, put
them into a saucepan, with three spoonsful of water,
three of milk, and a little salt; sct them on a quick
fire, and let them boil up three times; take them cff;
grate in a litlle nutmeg, a little beaten mace, half-a.
pint of thick cream, a piece of Dutter rolled in flour
put them into a saucepan, shakiag it well occasionally.
When the ligquor is thick, dish them ups; be careful
they do not curdle. Stir the sancepan carefully with
a spoon all the time.

RAGOUTS.

Artichorke Bottoms.

Soak them 1m warm water two or three hours
changing the water. Put them into a stewpan, with
gravy, mushmnm—ketchup, Cayenne pepper, and salt.
Thicken them with flour, pour the sauce over, and
-exve them bot.
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French Beans.

CuTt and string a quarter of a peck of beans. Cut
them across in three pieces, lay them in salt and wate:
for a quarter of an hour: dry, and fry them brown-
when done, pour off the fat, and put in a quarter d
a pint of boiling water; while boiling, put in a quarter
of a pound of fresh butter rolled in flour, two spoonsful
of ketchup, one of mushroom-pickle, four of white
wine, an onion stuck with cloves, beaten mace, grated
nutmeyg, pepper, and salt. Stir it for 2 few minuies,
and then puat inthe beans. Shake the pan f{ill the
whole is well mixed, take out the onion, and put the
whole into your dish.

Celery.

W aAsH a bunch of eelery; cuti it in pieces about two
inches long, put it into a stewpan, with water to covet
it. 'Tie three blades of mace, three c¢loves, and some
whole pepper, in a muslin rag: add an onion, and
some sweet herbs. Cover it close, and stew it till
tender; take out the spice, &c. put in half-an-ounces
of trufiles, and morels, two spoonsful of keichup, a
gill of red wine, a bit of butter rolled in flour, and a
¥rench roll; season with salt to your palate; and let
it stew till the sauce is thick. Shake your pan often;
when done, garnish with lemon.

Fndive.

I.A¥ three heads of whife endive in salt and water
for three hours. Take off the green heads of a hun-
dred asparagus, chop the white part, asfar as is tender,
small, and put it into the water. Chop small a bunch
of celery; put it into a saucepan, with a pint of water,
three blades of mace, and whole pepper, tied in a
cloth. When tender, put in the aspagagus, shake the
pan, and let it simmer 1iill the asparagusis done.
Take the endive out of the water, drain, and leave
one w Yole. Pull the others leaf by leaf, and put them
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into the stewpan, with a pint of white wine. Cover
ciose, and let it boil till the endive is nearly done.
Put in butter rolled in flour, and keep shaking the
pan. When quite done, take it up, and lay the whole
head in the middle ; then the celery and grass round,
the other part of the endive over thatl: pour the liquor
from the saucepan into the stewpan, stir it together,
season with salt, and add a liaison of two eggs.
Mix it with your sauce, and pour it over your ragout.

Mushrooms.

PeeL, and eat out ihe inside of some large mush-
rooms. Broil them, when the outside is brown, put
them into a stewpan, with water to cover them. Stew
ten minutes, put io them a spoonful of white wine,
ihe same of browning, and a little vinegar. "Thicken

with butter and flour, give it a gentle boil, and serve
them on sippets '

Onions.

PeEL a pint of young onions, take four large ones,
and cut them very simall 3 put butter in a stewpan ;
throw in your onions, and fry them brown ; dust in
flour, shake them round till thick, throw in salt, beaten
pepper, a quarter of a pint of gravy, and a tea-spoon-
iul of mustard: stir all together; when thick, pour

it into your dish, and garnish with fried crumbs of
bread.

A neat Dish of Vegetables.

WasH a dish with the white of an egg, and make
four divisions in it with fried bread. Putineach divi-
sion the following vegetlables. Stewed spinach
mashed turnips; mashed potatoes; and blanched
onions and sliced carrots; sitew each in a little cullis,
and let some of it adhere when put in the dish. In
the fourth partition, if preferred, put in pieces of cau-
liflower, or heads of brocoli.
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MADE DISHES.

GENERAL OBSERWVATIONS.

LT your vessels and covers be perfectly clean, and
well tinned. Your white sances should have a tart-
vess.  Before you add either eggs or cream, let the
other ingredients be well mixed, and of a proper con-
sistence, as neither eggs nor eream will thicken it
After your eggs or cream is put in, they must not be
put on the fire, but held at a proper distance over.
and shaken round one way.

W hatever is dressing must be taken out with a fish
slice, and the sauce strained to it.

Wine, or anchovy must be put in some time bhefore
the dish is ready.

Carefully take all fat from your browning and force-
meat balls.

Beef a-la-Royale.

BoNE a brisket of beef, and make holes 1n it about
an inch from each other. I'ill one hole with fat bacon
a second with chopped parsley, and a third with chop-
ped oysters. Secason the stuffings with pepper, salt
and nutmeg. Putit into a pan, pour on it a pint of
boiling wine, dredge it wilth flour, and bake it three
bours : skim off the fat, dish the meat, and sirain the
gravy over.

Inside of a Sérlown of Becf, forced.

Raise ithe fat of the inside of a sirloin of beef, cu
out the meat close ts the bone, and chop it smalj
with a pound of suev; add crumbs of bread, lecmon-
peel, thyme, pepper, salt, half a nutmeg grated, twe
shalots chopped fine, mixed with a glass of red wine.
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Put the meat where you took it from ; lay over the
skin and fat, skewer it down, and cover it with paper,
which must remain on till the meat is dished up. Boil
a quarter of a pint of red wine, two shalots shred.
and pour it into the dish, with the gravy from the meat.
Serve and garnisbh with lemon.

Sweetbreads of Veal a-la-Dauphine.

Opr=w three large sweetbreads, and stuff them with
forcemeat ; which make in the following manner.
Skin a large fowl and take off the flesh ; haltf-a-pound
of bacon cut fine and beat in a mortar. Season with
anchovy, nutmeg, lemon-peel, thyme, and parsley.
Mix this with the yolks of two eggs, fill the sweet
breads with it, and fasten them together with fine
skewers. Put slices of bacon at the boitom of the
stewpan, seasoned with pepper, salt, mace, cloves,
sweet herbs, and a large onion sliced ; lay upon these
thin slices of veal, and then the sweeibreads. Cover
it close, ‘let it stand eight or ten minuates over a slow
fire, then pouar in a quart of boiling water, and let it
stew gently fortwo hours. Take out the sweetbreads,
strain the gravy, and boil it till reduced to half-a-pint.
Put back the sweetbreads, stew them three minutes,
and pour the gravy over them. Garnish with lemon,

Quarter of Lamb, forced.

Cur a slit in a large leg of lamb, and take out the
meat ; the front of it must not be defaced. Chop the
meat small, with marrow, beef-suet, oysters, a wask-,
ed anchovy, an onion, sweet herbs, lemon-peel, beater
mace, and nutmeg. Beat all together in a mortar
stuff’ the leg in its original shape, sew it up, rub it
over with the yolk of eggs, and roast it for an hour,
basting it with butter.

Cut the loin into steaks, season them with pepper,
salt, nutmeg, lemon-peel cut fine, and herb~ Fry
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them m butter of a fine brown, pour out the butfer,
put in a quarter of a pint of white wine, add half-a-
pint of strong gravy, a quarier of a pint of oysters
with their liquor, some mushrooms, a spoonful of
their pickle, butter rolied in flour, and the yolk of an
egg; stir all together till thick, lay your leg of lamb
in the dish, and the loin round it; pour the sauce
pver it, and garnish with lemon.

" Barbecued Pag.

PREPARE a young pig as for roasting. Make a
forcemeat of two anchovies, six sage leaves, and the
liver, put them into a mortar, with the crumb of a
roll, four ounces of butter, half a tea-spoonful of Cay-
enne pepper, and half-a-pint of red wine. Beat it to
a paste, put it in the pig’s belly, and sew il up. Lay
it down at a good distance before a brisk fire, put
some red wine into the dripping-pan, and baste it
well while roasting. When half done, put under the
pig two rolls, and should the wine be too much re.
duced, add more. When your pig is nearly done,
take the bread and sauce out of the dripping-pan, and
put to the sauce an anchovy chopped small, a bundle
of sweet herbs, and half a lemon. Boil it a few mi-
Autes, strain your sauce, and pour it on boiling hot.
Garnish with barberries and sliced lemon.

Pulled Turkey, or Chicken.

Cur the white meat off a cold turkey or fowl, which
will be the better for being under-done ; put it intoa
stewpan, with a little creamn, some grated lemon-peel,
pounded mace, Cayenne pepper, salt, a shalot chop-
ped, and a liitle lemon-juice; thicken with flour and
water, simmer it ten minutes; score the legs and
rump, season them with pepper and salt, broil them
® a good colour, and serve them up over yeour bird.
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Fowls a-la-Brazse.

Truss the fowl as for boiling, season it with beaten
hace, nutmeg, pepper,  and salt. Put a Jayer of
bacon at the bottom of a stewpan, one of veal, then
he fowl: an onion, two or three cloves stuck in sweet
herbs, with a piece of carrot. Put at the top a layer
of bacon, another of veal, and a third of beef; cover
it close, and let it stand over the fire for two or thres
minutes ; pour in a pint of common gravy; and let
it siew an bour: take up the fowl, strain the sauce,
and having skimmed off the fat, boil it down till it is
of a glaze, and putit over the fowl. Add a ragout of
sweetbreads, cocks’-combs, trufiles, and morels, or
mushrooms, with forcemecat balls.

Chickens and Tongues.

BoiL six chickens very white, take six pig’s tongues
poiled and peeled, a cauliflower boiled whole in milk
ind water, and some spinach. Lay the cauliflower
m the middle, the chickens close round, the tongues
jound the chickens, the roots outwards, and the spi-
3ach in small heaps between the tomgues. Garnish
with toasted bacon.

.

Curry.

Cut up two rabbits, or chicken, as for a Iricasee ;
fy them of a light brown, and stew them in gravy,
Put in a large spoonful or two of curry powder, ac-
tording to the quantity of meat: add grated ginger
turmeric, and Cayenne pepper. When sufficiently
stewed, thicken it with butter rolled in flour, and some
tream. Add lemon-juice, shalots, and garlie, and
garnish with lemon.

Ducks a-la-Mode.

Cur two ducks into quarters, and fry them o” s
light brown. Pour off the fat, dust flour over, add
K &
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nalf-a-pint of gravy, a quarier of a pint of red wine,
an anchovy, two shalots, and a bundle of sweet herbs;
cover and stew them a quarter of an hour. Take out
the herbs, skim off the fat, and thicken with butter
rolled in flour. Pour the sauce over the ducks, and
garnish with lemon.

Pigeons a-la-Daube.

Purt a layer of bacon in a saucepan, one of veal,
one of coarse beef, and then another of veal, about
a pound of beef, and a pound of veal cut very thin:
a piece of carrot, a bundle of sweet herbs, an onion,
some pepper, a blade or two of mace, and a few
cloves. Cover it close, and brown it over a slow
fire. Puat in a quart of boiling water, and when stew-
cd till the gravy is rich, strain, and skim off the fat.
Beat a pound of veal, and one of beef suet, in a mor-
tar ; an equal quantity of crumbs of bread, pepper,
salt, nutmeg, beaten mace, lemon-peel, parsley cut
small, - and thyme. Mix them with the yolks of
two eggs, fill the pigeons, and flatten the breasts:
flour, and fry them in fresh butter, a little brown.
Pour off the fat, and put the gravy over the pigeons.
Stew them, covered close, till done. ‘Dish them,
and pour in the sauce. On each pigeon lay a bay-
leaf, and on the leaf a slice of bacon. Garnish with

notched lemon, and serve hote
Partridges and Pheasants a-la- Brase.

TRrRuss the legs into the bodies of two brace of par-
tridges ; lard, and season with beaten mace, pepper,
and salt. Lay sliees of bacon, beef, and veal, all eut
thin, a piece of carrot, an onion cutl small, some sweet
herbs, and some whole pepper, in a stewpan. Put
in the partridges with their breasts downwards, lay
thin slices of beef and veal over them, and some pars-
ley shred fine. I.et them stew ien minutes over a
slow fire; shake your pan, and jpouwr im a pint of boil-
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mg water. <Coveor close, and let it stew for haif-an-
hour over a quicker fire ; take out your birds, pour
mio the pan a pint of thin gravy, boil till reduced te
half-a-pint, then strain, and skim off the fat. Stew
well a veal sweetbread cut small, trufiles, morels,
cocks~combs, and fowls’ livers, in a pint of gravy,
some artichoke bottoms and asparagus tops, blanched,
and mushrooms. Add the other gravy to ‘his, and
put in the partridges to heat. When hot, put your

partridges into the dish, and pour the sauce over
them.

Snipes or Woodcocks in Surtoul.

TAKE a forcemeat of veal, an equal quantity of beef
suet, pounded in a mortar, with crumbs of bread;
add beaten mace, pepper, salt, parsiey, and sweet
herbs, mixed with the yolk of an egg. ILay some
round the dish, and put in your birds, which must
be drawn, and half roasted. Chop the trail, and put
it over the dish. Put truflles, mushrooms, a sweet-
bread, and artichoke bottoms cut small, into some
good gravy, and stew all together. Beat up the yolks
of two eggs in a spoonful of white-wine, stir it one way
when thick, take if off, and when cold pour it into
the surtout; have the yolks of a few hard eggs put in
here and there; season with beaten mace, pepper
and salt; cover with the forcemeat; colour it wit

yolks of eggs, and send it to the oven. Half-an-hou.
does it.

Florentine Hare.

Caseahare that has hung for four days;leave theears
on, and take out the bones, except those of the head,
take crumbs of bread, the liver chopped, half-a-pound
of fat bacon scraped, a glass of red wine, an anchovy.
two eggs, some winter savory, sweet marjoram,
thyme, pepper, salt, and nutmeg. Put it into the
belly, roll it up to the head, and fasten it with pack
tho.ad. Boilit v a cloth, an bourand a Lz f. -
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iwo quarts of water. When reduced to a guart, put
in a pmt ot red-wine, a spoonful of lemon pickle, one
of ketchup, and the same of browning. Stew ittill
reduced to a pint, thicken it with butter rolled in
flour : lay round the hare, morels, and slices of force-
meat boiled in a caul of a leg of veal. Make the ears
lie back on the roll, and stick myrtle or parsley in
the mouth. Strain the sauce over. Garnish with bar-

berries and parsley.

Rabbits Surprised.

SKEWER and stuff two young rabbits as for roast-
ing. Roast and take the meat from the bones, which
must be left whole. Chop the meat fine, with shred
parsley, lemon-peel, an vance of beef marrow, a spoon-
ful of cream, and a little sait. Beat the yolks of two
eggs boiled hard, and a piece of butter, in a mortar
mix all together, and stew it five minutes; lay it on
the rabbits where the meat is off, and put it down
close and even, to make them appear whole; then,
with a salamander, .brown them all over. - Pour a
gravy, made thick as cream, into the dish, and serve

“them with the livers beiled and frothed.

MMarinaded Soals.

BoiL them in salt and waler, bone, drain, and lay
them on a dish, with their bellies upwards. Boil, and
pound some spinach ; then boil four eges hard, chop
the yolks and whites separate, lay green, white, and
yellow among the soals, and serve with melted butie-
in a tureen.

Smelts in Savoury Jelly.

SEAsoN them with mace, and salt, and lay them in
a pot with butter over them. Tie them down with
paper, and bake them half-an.hour. . Take them out,
aod lay them to drain. When quite cold, lay them
i a deep plate, pour cold jelly over them, and they
will look like living fish-
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Oyster Loawves.

MAKE holes at the top of French rolls, and take
out the crumb. Put oysters into a stewpan, with the
liquor, and the ecrumbs, and a piece of buiter; stew
them together five or six minutes, put in a spoon-
ful of good cream, and fill the lcaves. Lay a bit

of crust on the top of each, and put them in the ovzn
to crisp. '

Brocolr and Eggs.

Bo1L your brocoli till tender, but save a large bunch
with six or eight sprigs. Toast bread lasrge enough
for your dish. "Take six eggs, beat them well, put
them into a saucepan, with butter, and a lhittle salt ;
beat them with a spoon till thick enough, and then
pour them on the toast. Set the largest bunch of

brocoli in the middle, and the other pieces round.
Garnish with the same. £

Spinach and Eggs.

WHeN the spinach is boiled, it must be squeezed
dry, chopped very fine, and put into a stewpan, with
a bit of butter, a little cream, pepper, and salt; dish
the spinach, and then put the eggs in to poach. Trim

the ragged parts of the whites, and put them on the
spinach.

Asparagus and Eggs.

Cur asparagus as for peas; break some eggs 1 a
pason, beat them up with pepper, salt, and the aspa-
ragus; put them into a stewpan, with two ounces of
butter, and stir it on the fire till thick. Put a toaston

the dish, and the eggs and the asparagus upon the
toast.

An Omeletie.

BeaT up eight eggs, season them with pepper and
salt, add a shalot cut small, some shred parsley, and
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a small tongue grated. Put into a frying-pan a quar-
ier of a pound of butter; when it boils, throw in the
eggs, and stir them over a clear fire till the omeletls
pas become thick. When browned on the under side
double it up, putit upon a dish, and pour over it

a strong veal gravy.
Bubble and Squeak.

Cur boiled beef, that is underdone, into slices;
chop some cabbage that has been dressed, put both
together into a frying-pan, with a little butter, pep-
per, and salt. Fry them a few minuates; raise the
cabbage high in the dish, and put the slices of beef
sound, fat and lean alternately. Garnish with carrof

Harrico Veal.

TAKE the best end of a small neck : cut the bones
short, but leave it whole; put it into a stewpan, just
covered with brown gravy, and when it is mnearly
done, have ready a pint of boiled peas, six cacumbers.
pared and sliced, and two cabbage lettuces cut into
quarters, previously stewed in a little good broth:

ut them io the veal, and let them simmer ten mi-
nutes. When the veal is in the dish, pour the sauce
and vegetables over it, and lay the lettuce with force-

meat-balls round it,

Harrico Mutton.

TAKE off some of the fat, and cut the best end of
the neck into thin steaks; flour and fry them in their
oswn fat, of a fine light brown, but not enough fo
eating. Puat them into a dish and fry some carrois,
turnips, and onions; the carrots and turnips cut in
dice, and the onions sliced, but they must only be
warmed, and not browned. Lay the sicaks at the
bottomn of a stewpan, the vegetables over them, and
pour as much boiling water on them as will just cova
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fhem; let them boil once, and skim them well ; then
let them simmer by the side of the fire till tender.
Add pepper, salt, and a spoonful of ketchup.

To Roast Cheese.

GRATE a guarter of a pound of fat Cheshire, mix
with it the yolks of three eggs, a quarter of a pound
of grated bread and a quarter of a pound of butler,
Mix them well tugethm in a mortar, with musiard,

pepper, and salt. HLay it thick upon toast, and let it
brown in a Dutch-oven.

PASTRY.

To make Paste for Taris:

Pur two pounds and a half of butter to three
pounds of flour, and half-a-pound of {ine sugar beaten;
rub your butter mn the flour, and make it into a pasie
mth cold milk, and two spunnsful of brandy.

Puff Paste.

TAKE a quartern of flour, and a pound and a half
of butter ; rub a third-part of the butter in the flour,
and make a paste with water; roll out the paste, and
put the buticr upon it in bits ‘and flour 1t ; fold it up,

and roll it again ; after this. put in more hntter flour
it, fold it, and roll it twice before you use it.

Paste for rawsed P:aes.

To a quariern of flour, take one pound of butier,
and cut it in pieces in a saucepan of water over the
fire; when the butter is melted, make a hole in the
ﬂnur, skim off the butter, put it in the flour, with some
of the water ; and make it up 1n a stiff paste.
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Paste for Venison Pasties,

TARE two pounds of butter te a quariern of flour.
rub it all in your flour, but not too small; make if
into a paste, and beat it with a rolling-pin for an
hour before it is used; you may beat three or four

vzas, and put them into the paste. =
Paste-royal for Patiy-pans

WoRrk a pound of flour with half-a-poand of but-
ter, two ounces of fine sugar, and four, eggs.

Paste for Custards.

Maxz flour into a stiif paste with boiling water;
sprinkie it with cold water, to keep it from cracking.

Hare Pie

Cut the hare in pieces, break the bones, and lay
them in the pie; lay on forcemeat-balls, sliced le-
mon, and butter, and close it with the yolks of hard

eges.
Umble Pie.

BoiL the umbles of a buck, and chop them as
small as meat for minced pies; put to them as much
beef-suet, eight apples, half-a-pouand of sugar, a pound
aupd a half of currants, salt, mace, cloves, nutmeg,
and pepper; mix them together, and put it into a
paste; add half-a-pint of white wine, the juice of a
lemon and orange, close the pie, and when it is baked,
serve it up. :

Lumber Pie.

Mince a pound and a half of fillet of vesl, with the
same quantity of beef suet, season it with sweet spice,
five pippins, a handful of spinach, a cos-lettuce, thyme,

and parsley; mix with it a penany-loaf grated, and the
yolks of two or three eggs, wine, and orange-flower
water, a pound and a half of currants and preserves,

witli a caudle.
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Shrewsbury Pie.

Cut a couple of rabbits in pieces, season them
well with pepper and salt; some fat pork, seasoned
in like manner, with the rabbits’ livers parboiled,
butter, eggs, pepper, salt, a little sweet marjoram,
and a little nutmeg; make balls, and lay in your pie
amgng the meat: take artichoke bettoms boiied ten-
der, cut in dice, and lay among the meat; close your

pie, and put in as much white wine as is proper.
Bake it, and serve it up.

SeAsoN the steaks; lay them in thepie, with sliced

amb’s stones and sweetbreads, savoury balls, and
oysters. ILay on butter, and close the pie with a lair,

Mution Pie.

SeEAsoN the steaks, lay on butier, and close the pice
When baked, toss up a handful of chopped capers,

and oysters in gravy, with an anchovy, and drawm
butter.

Veg:l Pae. .

Rarse a high round pie, cut a fillet of veal info four
fillets, season it with savoury seasoning, some minced

e and sweet herbs; lay it in the pie, with slices of
bacon at the boftom, and between each piece lay on
batter. When cold; fill it up with clarified buttexr.

Hen Pie.

CyT a hen in pieces, and lay them in the pie; add
torcemeat balls, sliced lemon, and butter, and ¢lose

it with'the yolks of hard eggs; let the lair be thicken
ed with eggs.

Chacken Pae.

Take six small: chickens; roll a piece of buiter 1w
sweet herbs, and lay them in a cover, with the mar
Le
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row of two bones rolled up in a batter of eggs, a dozen
yolks of eggs boiled bhard, and two dozen of savoury
balls. When you serve it up, pour in a quart of gravy.

Sweet Chicken Pie.

BREAK the bones of four chickens, cut them into
small pieces, and season them highly with mace, cin-
namon, and salt, four yolks of eggs boiled hard,#and
quartered, and five artichoke-bottoms, eight ounces
of sun-raisins stoned, eight ounces each of preserved
citron, lemon, eringo roots, and marrow, four slices of
rinded lemon, eight ounces of currants, fifty balls of
forcemeat made as for umble pie: pat in all, one
with the other, butter the bottom of the pie, put in a
pound of fresh butter on the top-lid, and bake if.
Boil a pint of white wine, sweetening it to your taste,
and thicken it with the yolks of two eggs; putit to
the pie when very hot, and serve it up.

Turkey Pie.

BoNE the turkey, season it with savoury spice, and
lay it in the pie, with two young fowls cut to pieces
to fill up the corners. A goose pie is made the same
way, with two rabbits, to fill'it up as above.

Pigeon Pie.

T'rRuUss and season the pigeons with savoury spices,
staff them with forcemeat : lay on lamb-stones, sweel-
breads, and butter ; and close the pie with a lair.

Battalia P:e.

TAkEe four small chickens, four pigeons, and four
Young rabbits ; cut them in pieces, season them with
Savoury spice, lay them in the pie, with four sweet-
breads sliced, four sheeps’ tongues, two pair of lamb-
stones, twenty cocks’ combs, with savoury balls and
oysters ; lay on butter, and close the pie with a lair.
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Lamb-stone and Sweetbread Pie.

BoiL, blanch, slice, and season them with sa voury
tecasoning ; lay them in the pie, with sliced artichoke,
bottoms ; put on bulter, and close the pie with a lair.

i Neai’s Tongue Pie.

HarLr boil the tongues, blanch, and slice them,
season them with savoury seasonming, sliced lemon,
forceméat balls, and butter. When it is baked, take

veal sweetbreads, tessed up in gravy, and pour them
into the pie.

Calfs Head Pie.

_ ArmosT boil the calf’s head, take out the bones, cut
it in thin slices, season, and mix it with sliced shi-
vered palates, cocks’ combs, oysters, mushrooms, and

forcemeat balls. Lay on butter, and close the pie
with a lair.

Fenwson Pasty.

RAise a high round pie, shred a pound of beef suet,
and put it into the bottom; cut your venison in pieces,
and season it with pepper and salt. Place it on the
wet, lay on butter, close the pie, and bake it.

Egg Pie.

SHrED the yolks of twenty hard eggs, with the
same quantity of marrow, and beefl suet; season it
with sweet spice, citron, orange, and lemon ; fill,
and close the pie. ‘

Mince Pe.

Sarep a pound of neat’s tongne parboiled, {wo
pounds of beef suet, five pippins, and a lemon-peel ;
season it with an ounce of spice, salt, a pound of su-
gar, two pounds of cuarrants, half-a-pint of wine,
# little brandy, .the juice of a lemon, a quarter of
a pound of citron, lemon, and orane-peel. Min
Uicse together, and fill the pes.
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Carp Pie.

Maxe a pufl paste. Lay it in the dish, and putin
some bits of butter on the bottom paste, with pepper
and salt. Scale and gut your carp, put them in vine-
zar, water, and salt; wash them out of the vinegar
and water, wipe them dry, and make the following
pudding : take the flesh of an eel, and an anchovy cut
small ; some grated bread, two buttered eggs, a little
nutmeg grated, with pepper and salt. Mix these
well together, and fill the belly of your carp. Make
some forcemeat balls of the same mixture, cut off the
tail and fins of the carp, and lay on the erust, with
slices of fat bacon, a little mace, and sume bits of
butter. Close your pie, and before you set it in the
oven, pour in half-a-pint of claret,

Oyster Pre.

PArBorL a quart of oysters in their own liquor,
mince them small, and pound them in a mortar, with
pistachio-nuts, marrow, sweet herbs, an onion, sa-
voury seeds, and grated bread. Lay on butter, and
elose it.

Flounder Pie.

Take twelve flounders, and two eels, cut in short
pieces ; cut off their tails, fins, and heads; season
them with pepper, salt, cloves, mace, and nuimeg
Jeaten fine. Lay your flounders and eels in the pie,
the yolks of eight hard eggs, half-a-pint of pickled
mushrooms, an anchovy, an onion, a bunch of sweet
herbs, and some grated lemon-peel. Put three-quar-
ters of a pound of butter on the top, a quarter of a
pint of water, and a gill of white wine; close your
pie, and serve it hot, taking out the onion and bunch
of sweet herbs.

Trout Pee.

_ Crzan, and scale them, lard them with pieces of a
filver cel rolled in spice and sweet herbs, with bay-
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‘eaves dried and powdered ; lay on ana cetween them
the bottoms of sliced artichokes, mushrooms, oysters,

capers, and sliced lemon ; lay on butter, and close the
pie. '

Lel Pie.
Cur, wash, anl season them with sweet seasoning
butter, and close it. !

Lamprey P:e.

SEAsSON them with sweet seasoning ; lay them in a

coffin, with citron and lemon sliced ; butter, and close
the pie.

Artichoke Pie.

SeAsoN artichoke bottems, with a little mace and
cinnamon sliced, eight ounces of candied lemon and
citron sliced, eringo xoois, and prunellas, a slice
of each, two ounces of barberries, eight ounces o.!
marrow, eight ounces of sun raisins, stoned, and twe
ounces of sugar; butier the bottom of the pie, put
these ingredients in, adding eight ounces of butter on
the top lid; bake it, and put on a lair, <nade as for
the chicken pie.

Apple, or Pear Pie;

MAke a good puff paste crust, lay some round the
sides of the dish, quarter your apples, and take out
the cores ; lay a row of apples thick, putin half the
sugar you intepd for your pie; mince a little lemon-
peel fine, a fow eloves ; add what isleft of the apples,
and the rest of tne sugar. Sweeten it 1o your palaie,
and squeeze ina littic lemon-juice. Boil the peelings
of the apples, and the cores in fair water, with a blade
of mace, till it is very good : strain it, and boil the
syrup with sugar {ill it is rich: poar it into your pie,
with a little quince, or marmalade: put on your upper
crust, and bake it. ;

‘A perz ©is may be made thus: beat up the yoll.a ot
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two eggs, and half-a-pint of eream, with a little nut-
meg, sweetened with sugar, take off the lid, and
pour in the cream. Caut the crust in three-cornered
pieces, and stick them about the pie.

Cherry, Plumb, or Gooseberry Pie.

MAKE a good erust, lay a little round the sides of
the dish, put sugar at the bottom, and lay in the fruit,
with sugar on the top ; bake it in a slack oven.

Make a plamb or a goeseberry pie in the same
_way. A custard.is very good with the geoseberry pie.

Lobster Pdiés.

Curt the meat of a lobster into small pieces; put a
piece of butler info a stewpan, and when melted, add
flour to dry it up: put in the lobster, with a little
gream. Add pepper and salt, and fill the pans.

Oyster Pdtés,

BeArp the oysters, and cut each oyster in about
s1x pieces, put a bit of buiter into a stewpan, and
proceed in the same manner as for lobsters.

Tarts of divers Kinds.

Ir made in patiy-pans, butter them well, and put
a thin ¢érust nnder them, in order to {ake them out with
ease; bt if either glass or china dishes be used, put
no cruat but the top cne. Strew a proper quantity
of fine sugar at the bottom, lay in your fruit, of what
sort soeyer, and strew a like quantity of the same
sugar over them, Put the lids on, and bake them in
" slack oven. If made of apples, pears, apricots, &e
the beaten crust is looked upon as the most proper.

Orange, or Lemon Tarts.

TAKE six lemons, rub them well with salt, and put
into water, with a handfal of salt in it, for twe
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days; change them into fresh water every day (with-
out salt) for a fortnight ; boil them till they are tender,
eut them into halt quarters, and then again three-
quarter ways, as thin as you can. Take six pippins
pared, cored, and gnartered, and a pint of fair water,
in which let them boil till the pippins break ; put the
liquor to your orange or lemon, with half the pulp of
the pippins well broken, and a pound of sugar. Boil
these together a quarter of an hour, and squeeze an
orange in it ; if it be a lemon tart, squeeze a lemon ;
two spoonsful are enongh for a tart. ‘T'he patty-pans
must be small and shallow. Use fine puff paste, and
very thin. A little baking will do. Just as your tarts
are going into the oven, with a feather or brush rub
them over with melted butter, and sift double-refined
sugar over them.

Icing for Tarts.

BeAT and sift a quarter of a pound of fine loaf-
segar. Put it into a mortar with the white of an egg,
well beat up. Add two spoonsful of rose-water, and
beat all together till it is so thick as just to run, stir-
ring it one way. Itis laid on the tart with a bunch
of feathers dipped in the icing. Set the tarts into a
gentle oven to harden. But do not let them stand
too long, or it will discolour them.

Almond Tart.

To half-a-pound of almeonds blanched, finely beat
with orange-flower water, put a pint of thick ecream,
two Naples biscuits grated, five yolks of eggs, and
half-a-pound of sugar; put all into a dish, garnished
with paste, and lay slips in diamonds acrossit. Bakeg
it in a cool oven, and stick slips of candied citron

each diamond.

Tart de Moz.

Put a puff-paste round a dish, a layer of biscuits, a
layer of badter and marrow, ancther of all sorts of
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sweelmeats, and so on, till the dish is full. Boil a
juart of cream, thicken it with eggs, put in a spoon-
ful of orange-flower water, sweeten it, and bake it
half-an-hour.

Rhubard Tart.

Cur the stalks in lengths of four inches, and take
off the thin skin. If you have a hot hearth, lay them
-in a dish; put over a thin syrup of sugar and water,
and let it simmer very slowly an hoar—or do them in
a block-tin saucepan. When cold, make them info =

tart. .
Orange Puffs.

PARE off the rinds from Seville oranges, rub them
with salt, let them lie twenty-four hours in water,
then boil them in four ehanges of water, making the
first salt; drain them dry, and beat them fine to a
pulp; bruise in the pieces of all that you have pared,
make it very sweet, and boil it till it is thick ; let it
stand till it is cold, and it will be fit to put into
pastie.

Lemon Puffs.

'CAKE a pound and a quarter of refined su 8*f
beaten and sifted, grate the rinds of two lemons, 3“"}
-nix them with the sugar, then beat up the whites ©
two eggs, and mix them with the sugar and lem ;}k“'
peel; beat them together an hour and a quarter, m

themn up in what form yov please ; and set them
moderate oven.

Norfolk Pudding Pujfs. :
halve

Mix three eggs, three table-spoonsful of flour,
a-pint of cream, and two table-spoonsful of or P8°°
flower, or rose-water. Sweeten, and put the bat $61. 1
large deep custard-cups about half full ; set th €™ e
thé oven ; when the puffs rise to the top of the ©"P%
thev are done. .
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Sugar Puffs.

BeAT up the whites of ten eggs, till they have risen
to a high froth, and put them into a mortar, with as
much refined sugar as will make them thick. Rubit
well ronnd the mortar, put in a few carraway-seeds,
and take a sheet of wafers, and lay it on as broad as
a sixpence, and as high as you can. Pul them intoa
moderately heated oven for a quarter of an hour, and
they will look quite white. ;

A rich Carlke.

TAKE six pounds of the best fresh builter, work it
fo a cream, and throw in, by degrees, three pounds
of refined sugar, well beat and sifted ; mix them well
together ; work in three pounds of blanched al-
monds, and having beaten fourteen eggs, and
strained them through a sieve, put them in, and beat
them all together till they are thick and look white.
Add half-a-pint of French brandy, half-a-pint of Ma-
geira, a small quantity of ginger, and abeut two
onnces each of mace, cloves, and cinnamon, with-
three large nutmegs, all beaten in a mortar as fine as
possible. Shake in gradually four pounds of well-
dried and sifted flour. When the oven is well pre-
vared, and a tin hoop to bake it in, stir into this mix-
Tare (as you put it into the hoop) seven pounds of
currants, and such a quantity of candied orange, le-
mon, and citron, in equal proportions, as shall be
thought proper. 'The oven must be quick, and the
cake will at least take four hours to bake. Plump
the currants by pouring boiling water upon them,
and drying them before the fire. FPuti them warm
into the cake.

Another rich Cakle.

To a quartern and a half of fine flour add six
pounds of currants, an ounce of cloves and mace,
a little cinnamon, two grated nuimegs, a pound of
the best sugar, svine candied lemon, orange or citron,
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<ut in thin pieces; a pint of wine, a little orange
flower water, a pint of yeast, a quart of cream, twa
Ppounds of butter melted, and poured into the flour.
Then strew some flour over the butter, and let it
stand balf~an-hour before the fire. After which knead
it well together, and put it before the fire to make it
risc. Work it up well, put it into a hoop, and bake
it two hours and a half in a gentle oven.

A Spanish Cake.

TAKE twelve eggs, threc quarters of a pound of the
best moist sugar, and mill them in a chocolate mil
till they are of a lather; mix in one pound of flour
hali~a-pound of pounded almonds, tsvo ounces each
of candied orange peel and e¢itron, four spoonsful o
orange-flower waler, half~an-ounce of cinnamon, and
a glass of wine. Bake it in a slow oven.

- Portugal Cakes.

PuT a pound of fine sugar, a pound of fresh butter,
five cggs, and a little mace beaten, into a broad pan
beat it with your hands till it is very light, and looks
curdling ; then add a pound of flour, and half-a-pound
of currants, beat them together, fill tin pans, and bake
them in a slack oven.

Shrewsbury Cakes

TAKE a poun:l of sugar, three pounds of fine flour
a nutmeg grated, and some cinnamon ; sift the sngra
and spice into the flour, wet it with three eggs, and
as much melted butter as will make it of a good thick-
ness to roll into paste; mould it well and roll it; and
prick ithem before they go into the oven

Marlborough Cakes.

TAKE eight eggs, yolks and whites, beat and
strain them, and put to them a pound of sugar beatexn
aud sifted ; beat these together three-quarters of an
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hour, and put in three-quarfers ot & pound of flour
well dried, and two ounces of carraway-secds ; beat
all well together, and bake them in broad tin pans, in

a brisk oven.
Queen Calkes.

TAKE a pound of sugar beat fine, pour in the yolks
and whites of two eggs, half-a-pound of butter, a little
rose waler, six spoonsful of warm cream, a pound of
currants, and as muach flour as will make it up; stir
them well together, then put them into well-buttered
patty pans, bake them in an oven, almost as hot as
for bread, for half-an-hour, take them out, glaze them,
and let them stand a little after the glazing is on, to
rise.

A Pound Carke.

BEAT a pound of butter in an earthen pan with
Your hand, one way, till it is of a thick cream ; have
ready twelve eggs. with half the whites ; beat them
well first, and also beat them up with the butter, work-
ing it into a pound of flour, a pound of sugar, and a
few carraways, for an hour. Butter a pan, and bake
il an hour in a quick oven.

Fine Almond Cakes.

BrLaxcHE a pound of Jordan almonds, beat them
very fine, with a litile orange-flower water, to keep
them from oiling. Boil a pound and a gunarter ot
line sugar, 1o a high candy, and put in your almonds.
Take two lemions, grate off the rind very thin, and
put as much juice as to make it of a sharp taste; put
this mixture into glasses, set them in a stove, stirring
often, that it may not candy; and when it is a little
dry, part it into small cakes upon sheets of paper, to

harden.
Saffron Cakes.

HALF a peck of fine flour, a pound of butter, and a
pint of milk; keep stirring while on the fire, put in
tie butter. a pound of fine sugar, strain saffron te
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your taste into it; take eight eggs, with twe yolks,
aud eight spoonsful of yeast ; put the milk to it when
near cold, with salt and coriander seeds; knead all
together, make them up in cakes, and bake them in
a quick oven.

Orange Cakes.

Take the peels of four oranges, boil them tender,
und beat them small in a marble mortar; take the
pulp, and two more oranges, pick the seeds and skins
out, and mix them with the peelings that are beat;
set them on: the fire, with a spoonful or twoof orange-
flower water, keeping it stirring till. it is nearly dried

/ up ; to every pound of pulp add four pounds and a
quarter of refined sugar, finely sifted. Make the
stugar very hot, and mix it with the pulp; set it on
the fire again till the sugar be well melied, but not
to boil. When it is cold, draw it up in double papers;
dry them before the fire, and turn-them, two together,
or you may Keep them in glasses or pots, and dry
them when wanted.

Pancukes,

TAKE a pint of thick cream, six spoensfal of sack,

and half-a-pint of fine flour, six eggs, (three whites) a
grated nutmeg, a quarter of a pound of melted butter,
a very little salt, and some sugar; fry them thin in a

dry pan.
Rice Parcalkes.

Boir half-a-pound of rice to a jelly in water; when
cold, mix with it a.pint of cream, eight eggs, salt, and
autmeg : stir in half-a-pound of butier just warmed,
and add as much flour as will make the batter thiek
cnough. Try in as little lard as possible.

Pink-coloured Pancakes.
BoiL beet-root till'tender, and beat it fine in a2 mor-
tar. Add the yolks of four eggs, two spoonsful of flour

and three of cream. Sweelen, grate in half a nutmeg
aud add a glass of brandy. Mix all well together
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and firy yuﬁr pancakes in butter. Garnish them witl
green sweetmeats, or preserved apricots.

Common Biscuits.

BEAT six eggs, with a spoonful of rose-water, and a
spoonful of white wine; add a pound of fine powdered
sugar, and a pound of flour; mix these into the eggs
by degrees, with an ounce of ceriander seeds; shape
them to any form you please. Beat the white of an egg;,
rub them over, and dust some fine sugar over them.
Set them in an oven moderately heated, till they rise .
and come to a good colouar; if you have no stove to
dry them, put them into the oven at might, and let
them stand till morning.

Whigs, or Buns.

TARE three pounds and a half of flour, and three-
quarters of a pound of butter, and rub it well into
the flour ; take new milk, make it very warm, and
with half-a-pint of ale yeast. make it into a light
paste; put in carraway-~-sceds and spice; make it up,
and lay it before the fire toimse; work in three-quar-
ters of a pound: of sugar; and roll: them pretty thin;
put them on tin plates, and hold them before the fire
to rise again, before you set them inv; the oven must
be guick.

: Macaroons.

T . ¢e a pound of almonds, scalded and blanched,
throw them into culd water, dry them in a cloth, and
pound them in a mortar, moisten them in orange-
flower water, or the white of an egg, lest they turn to
oil ; take an equal quantity of fime powdered sugar, -
with four whites of eggss beat all together, and shape
them on wafer-paper. Bake them on tin-plates-in a.
gentle oven.

Rich Cheesecakes.

Warm a pint of eream, add to it five quarts of
milk warm from the cow, and put a sufficient quan-
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tity of rennct to bring it to a curd; put the curd
into a cloth, and let the whey drain from it; but
do not squeeze it hard; when it is sufficiently dry,
beat it in a mortar till as fine as butter. Add half a
pound of sweet almonds blanched, and the same
quantity of macaroons, or Naples biscuits, beaten to-
gether inlo powder. Add to your ingredients the
yolks of mine eggs, well beaten, a nutmeg, and half-a-
pound of refined sugar. Mingle all well together,
and melt a pound and a quarter of the best fresh but-
ter, and stir it well into it.

The paste must be made in the following manner:
—Wet a pound of fine flour with cold water, and
roll it out, putin gradually at least two pounds of the
best fresh butter, and shake a small quantity of flour
apon each coat as you roll it. Make it as you use it.

Some add currants, or perfumed plumbs.

Potatoe, or Lemon Cheesecakes.

TAKE six ounces of potatoes, four of lemon-peel,
four of sugar, and four of butter; boil the peel and
the potatoes tender; bruise them; beat the lemon-
peel with the sugar, and then beat all together well,
melt the butter in a little thick eream ; mix all togze-
ther, and let it lay till cold ; put crust in the patty-
pans, and fill them little more than half full. Sift some
refined sugar over them, and bake them In a quick
oven half-an-hour.

Good F'ritters.

Mix half-a-pint of good cream very thick with
flour; beat six eggs, leaving out four whites, and six
spoonsful of Canary, strain them into the cream ; puf
in a little grated nutmeg, ginger, cinnamon, and salt;
put in another half-pint of cream, and beat the batter
an hour; slice your apples thin, dip every piece in the
batter, and throw them into a pan with boeiling lard.
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Custard Fritters

BeaT up the yolks of eight eggs with a spoonful of
flour, haif a nutmeg, salt, and a glass of brandy ; add
a pint of cream, sweeten, and bake it in a small dish.
‘When cold, cut it into quarters, and dip them in bat-
ter made of half- -a-pint of cream, a quarter-of-a-pint oy’
milk, four eggs, a little flour, and a little ginger grated.
Kry them and when done, strew over them grated

sugar.

Royal Fritters.

Put a quart of new milk into a saacepan, when it
hegins to boil, put in a pint of white wine. Let it
htdllll five or six minutes; skim off the curd, put it
into a bason: mix it well with six eggs, and season
it with nutmeg. Beat it with =z whisk, and add flour
to give it the thickness qf batter; add some sugar,
and fry them quick.

Orange Fritters.,

PARE five or six oranges, cut them in quarters, take
out the seeds, and boil them -with a little sugar ; make
a paste with white wine, flour, and a spoonful of
fresh butter melted ; mix it of a proper thickness ; if
should rope in pouring from the spoon. Dip the
quarters of your orange into this paste, and fry them
in lard till of a light brown. Serve them glazed with

sugar, and a salamander.
Chicken Fritters

Put new milk, with as much rice-flour as will
make it of a good thickness. Beat up four eggs.and
miXx them well with the rice and milk. Add a pint
of rich cream, set it over a stove, and stir it. Put in
powdered sugar, candied lemon-peel cut small, and
fresh graled lemon peel. 'Take the white meat from

n roasted chicken, pull it into small shreds, put it to
the rest. and stir it all together Takeit off Roll



124 COOKXLRY MADE EASY.

it sut, cut it into friiters, and fry them. Sirew the
bottom of the dish with powdered sugar; put itinthe
fritters, and shake sugar over them.

Almond Fraze.

BravcH, and steep, a pound of almonds in a pint
of eream, ten yolks of eggs and four whites: pound
the almonds in a mortar; mix them again in the
cream and eggs, put in sugar and grated bread, and
stir them together. Put fresh butter into a pan, and
when hot pour in the batter, stirring it till of a good
thickness. When done, iurn it into a dish, and
throw sugar over. -

T R T urere—

X PUDDINGS, &ec.

A plain boiled Pudding.

TAKE a pint of nmew milk, mix with it six eggs
well beaten, two spoonsful of flour, half a nuimeg
grated, a hittle salt and sugar. Pat it in a eloth inwo

' boiling water. Half an hour wiil boil it, Serve it
with melted butter.
A Quaking Pudding.

TAxEe a small white loaf grated, two spoonsful of
flour of rice, and seven eggs beaten up. FPut them
in a quart of cream. Season it with nutmeg grated,
and rose water. 'Tie it up, boil it an hour, and serve
it up with plain melied butter, and with sugar and a

iitile wine.
A Biscuit Pudding.
GRraTE three Naples biscuits, and pour a pint of
cream over them hot. Cover it close till cold, add a

little grated nuimeg, the yolks of four eggs, and two
whiles beaten, a little orange-flower water, two ounces



PUDDINGS. 125

of powdered sugar, and half-a-s,oonful >f flouz. ™Miy
it well, and boil itin a ehina bason, tied in a cloth, fos
an hﬂur. Tuarn it out of the basnu, anl serve lt up

in a dish with melted butier, and some fine sugag

sprinkled over it.

Boiled Plumb Pudding.

SHrRED a pound of beef-suet very fine, add three-
quarters of a pound of raisins stoned, a little grated
nutmeg, a large spoonful of sugar, a little salt, sonie
white wine, four eggs beaten, three spoonsful of cream,
and five spoonsful of flour. Mix it welil, and bol
itin a cloth three hours. Pour over it melted butten

Tunbridge Puddings.

PIEK and dry a pint of grotts; bruise them in a mor-
tar. Boil them a quarter of an hour in new milk. Cover
them close, and let them stand till cold. Add eight
eggs beaten small, a loaf grated, half a nutmeg, three
spoonsfal of Madeira, or sack, and a quarter of a
p ound of sugar. Mix ‘well tﬂgﬁlher. Tie the pudding
up in a cloth, and boil it three hours. Serve it up

with melted butter.
A Custard Pudding.

Mix two spoonsful of fine flour, half a nutmeg
grated, a little salt and sugar, six eggs well beater
in a pint of cream or new milk. Boil it in a cloth
haif-an-hour, and serve it up with plain melted buites

A Hunting Pudding.

Mix a pound of beef-suet shred fine, with & pouna
of fine flour, three-quarters of a pound of currants, a
uarter of a pound of raisins stoned and shred, five
cggs, a little grated lemon-peel, sugar, and brandy
Mix them together. Tie it up in a cloth, and boil it
two howrs., Serve it up with white wine and melted

Luatter.
i 2
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A boiled Suet Pudding.

TAKE a quart of milk, a pound of suet shred small,
four eggs, two spoonsful of grated ginger, and a little
salt. Mix the seasoning and suet first in one pint of
the milk, and make a thick batter with flour. Then
mix in the rest of the milk. Boil it two huug. Serve

it with plain butter.
A Steak Pudding.

MAxE arich paste of a quartern of flour, two pound 3
of suet shred fine, mixed with cold water, seasone
with a little salt, and made stiff. The steaks may b€
of beef or mutton, well seasoned with pepper and salt-
Roll the paste out half an inch thick. Lay the
steaks upon it, and roll them up in it. Tie if in a
cloth, and put it info boiling water. A small pud-
ding wiil be done enough in three hours. A large one

in five. Pigeons eat well this way.
A boiled Potatoe Pudding.

BorL two pounds of potatoes, and beat them fine in
a mortar, with half-a-pound of melted butter. Boil
itin a cloth for half-an-hour. Pour melted butier
over it, with a glass of white wine, and throw sugar

over the pudding.
A boiled Almond Pudding.

BEAT a pound of sweet almonds small, with three
spoonsful of rose-water, add a gill of white wine ;
mix in half-a-pound of fresh butter melted, with five
yolks of eggs, two whites, a quart of cream, a quarter
of a pound of sugar, half a nutmeg grated, one spoon-
ful of flour, and three spoonsful of erumbs of whife
bread; mix all well together, and boil it. It will take

half-an-hour boiling.
A boiled Rice Pudding.

TAKE a quarter of a pound of rice, and half-a-pound
of raisins stoned. Tie them in a cloth so as to give
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| the rice_runm to swell. Boil it two hours, and serve
it up with melted butter, sugar, and grated nutmeyg
threwn over it.

A Prune or Damson Pudding.

TAKE a quart of milk, six eggs, half-a-pint of milk,
and four spoonsful of flour, a little salt, and four
spoonsful of beaten ginger ; by degrees mix in the
milk, and a pound of prunes. Tie it in a cloth, boi}
it an hour, melt butter, and pour it over it. Damsons
eat well this way.

An Apple Pudding.

MAKE a puff-paste, roll it out half an inch thick;
core apples enough to fill the crust, and close it up-
Tie it in a cloth, and boil it ; if a small pudding, two
hours ; if a large one, three or four hours. © When it
is enough, turn it info a dish ; cut a piece of erust
out of the top, butier and sugar it to the palate: and
send it to table het.

A pear, a damson, or any sort of plum, apricot,
cherry, or mulberry pudding may be made the same
way. ;

A plain baked Pudding.

BoiL a quart of milk, stir in flour tll thick, add
half-a-pound of butter, six ounces of sugar, a nutmeg
grated, a little salt, ten eggs, five whites. Mix them
well, put it into a buttered dish, and bake it three-
quarters of an hour.

A Bread Pudding.

TAKE a pint of cream, and three-quarters of a peund
of butter, set it on the fire, and keep it stirring; when
the butter is meited, put in as much grated stale
bread as will make it light, a nutineg, and sufficient
guantity of sugar, three or four eggs, and a little salt.
Mix all together, butier a dish, put it in, and bake it
half-an-hour §



128 COOKERY MADE EASY.

A Millet Pudding.

BoiL half-a-pint of millet, over night, in two quarts
of milk. 1In the morning, add six ounces of sugar,
six of melted butter, seven eggs, half a nutmeg, and
a pint of cream. Add ten eggs with half the whites,

and bake it. .
A Marrow Pudding.

BoiL a quart of cream, take it off boiling, and
slice into it a small loaf. Add eight ounces of blanch-
ed almonds beaten fine, two spoonsful of rose-water,
the yolks of six eggs, a glass of Canary, a little salf,
six ounces of candied lemon and citron sliced, a pound
of beef-marrow shred fine, and half-a-pound of cur-
rants. Mix all together, and put it into a dish rubbed
with butter. Half-an-hour will bake it; when enough
dust over some sugar.

A Rice Pudding.

SET half-a-pound of ground rice, with three pints of
milk upon the fire, boil it well, and when it grows near
cold, put to it eight eggs beaten, half-a-pound of butter,
half-a-pound of sugar, and a sufficient quantity of
cinnamon, nutmeg, and mace. Half-an-hour will
bake it.

You may add a few currants, candied lemon, ci
non-peel, or other sweetmeats; and lay a puff-paste
first all over the sides and rim of the dish.

A poor Man’s Pudding.

T'AKE some stale bread ; pour over it some hot wafer
till it is well soaked ; press out the water, and wash
_ the bread ; add some powdered ginger, nutmeg grated,
- and a little salt; some rose-water, Lisbon sugar, and
currants; mix them together, and lay it in a pan well
battered on the sides ; when it is well flatted with a

spoen, lay some pieces of butter or the top: bake
“
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it in a gentle oven, and serve it hot. Turn it out
of the pan when it is cold, and it will eat like a
cheesecake,

An Orange Puddng. s

Taxe the yolks of sixieen eggs, beat them well
with half-a-pound of butter, grate in ihe rind of two
Seville oranges, beat in half-a-pound of fine sugar, iwo
spoonsful of orange-flower, two of rose-water, a gill
of Canary, half-a-pint of cream, two Naples biscuits.
and mix all well together. ILay a thin pulfli-paste
over the dish, and roand the rim; pour in the pud-
ding and bake it. It will take about as long baking
as a custard.

A Carrot Pudding.

TAKE half-a-pound of grated carrot, a pound ol
grated bread ; beat up eight eggs, leave out half the
whites, and mix the eggs with half-a-pint of cream ;
stir in the bread and carrot, half-a-pound of fresh
butiter melted, half-a-pint of mountain, three spoons-
ful of orange-flower water, and nutmeg grated.
Sweeten to your palate. Mix all together; and if it
is not thin enough, stir in a liftle new milk or cream.
Lay a puff-paste all over the dish, and pour in the in-
gredients. Bake it, which will take an hour. Itmay
alsc be boiled. Serve it up with melted butter, white
wine, and sugar.

A Quince, Apricot, or White Pear-plumb
Pudding.

ScALD quinces tender, pare them thin, scrape off
the pulp, and make it very sweet with sugar, putin
a litlle ginger and cinnamon. To a pint of eream,
put three or four yolks of eggs, and stir it info your
quinces till they are of a good thickness. Apricots,
or white pear-plumbs, may be done the same, but not
pared. Bulter your dish, pouritin, and bake it,



130 COOKERY MADE EASY.

An Italian Pudding.

1.AY pufl-paste at the boitom and round the edge
of the dish. Pour in a pint of cream, French rolls tc
thicken it, ten eggs beaten fine, a nutmeg grated,
twelve pippins sliced, orange-peel and sugar, and
half-a-pint of red wine. Half-an-hour will bake it,

A baked Apple Pudding.

ScaArLp three or four codlings, and braise them
through a sieve. Add a quarter of a pound of bis-
cuils, a little nutmeg, a pint of cream, and ten eggs,
out only half the whites. Sweeten to your taste, and
bake it.

A Norfolk Dumpling.

MAakKE a batter with a pint of milk, two eggs, a
little salt, and as much flour as is needful. Drop this
batter in pieces, into a pan of boiling water. And if
the water boils fast they will be done in three minutes.
Throw them info a cullender to drain. Lay them in
a dish. Stir a slice of fresh butter into each, and eat

them hot.
A Hard Dumpling.

Mix fiour and water, and a little salt, like paste
Roll it into balls as big as a turkey’s egg. Have a
pan of boiling waler ready. Throw the balls of
paste into the water, having first rolled them in flour
'They eat best boiled in a beef pot. Eat them with

“butter.

Apple Dumplings.

. PARE and core as many codlings as youn intend fe
make dumplings. Make a little cold butter paste;
roll it to the thickness of a finger, and wrap it round
every apple singly ; tie them singly in pieces of cloth.
Put them into boiling water, and they will be done
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in haif-an-hour. Serve them up with melted butter
n;:d ;Erl;]ite wine, and garnish with grated sugar about
Lhe dish,

'l—.—-m-.—
SYLLABUBS AND CREAMS.

A fine Syllabub from the Cow.

SWEETEN a quart of cyder with refined sugar, grate
a nutmeg over it ; and milk the cow into your liquor.
When you have added what milk is necessary, pour
hzif-a-pint of the sweetest cream you can get over it.

A Whipt Syllabub.

TAKE two porringers of cream, and one of white-
wine, grate in the peel of a lemon, take the whites
of three eggs, sweeten to your taste, whip it with a
whisk, take off the froth as it rises, pour it into your
syllabub-glasses or pots, and they are fit for use.

A fire Cream.

TAkE a pint of cream, sweeien it to your palate,
grate in a little nutmeg, add a spoonful of orange-
flower water or rose-water, and two spoonsful of sack,
beat up four eggs, and two whites, stir all together
one way over the fire, till it is thick; have cupsieady,
and pour it in.

Lemorn Cream.

TAkE the juice of five lemons, half-a-pimnt of water,

pound of refined sugar beuten fine, the whites of
seven eggs, and the yolk of one beaten well ; mix all
together, strain it, and set it on a gentle fire, stirring
it all the while, skim it clean ; put into it the peel of
une lemon when it is very hot, but net boiling, take out
the lenzon-peel, and put i€ into China dishes.
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Kaspberry Cream.

TAKE a quart of thick cream, let it boil up, puat it
off the fire, and strain the juice of raspberries into i,
let it be almost cold when you mix it, and afterwards
stir it one way fora quarter of an howur ; sweeten it
to your taste, and when cold send it up.

- Rice Cream.

T'0 one quart of cream and one of milk, add three
ounces of well-washed rice, simmer it gradually
over a middling fire, for two hours or mere, with a
blade or two of cinnamon and mace. When the
rice is sufficiently boiled, add some grated nutmeg.
This is highly nourishing, and forms a light and
agreeable supper.

Po make a Trifle.

CovER the bottom of a dish with Naples biscuits,
in pieces, macaroons in halves, and ratifia cakes,
wet them with white-wine ; make a boiled custard,
not too thick, and when cold pour it over, put a syl-
labub over that. Garnish with ratifia cakes, cuirant
jelly, and flowers.

»
Macarona.

BoiL it in milk. When iender, put the macaroni
into a dish, emitting the milk ; mix with it some pieces
of butfer and grated cheese; put it into a Dutch-oven,
add butter, and grate more cheese on it. Aboul ten
or twelve minutes will be sufficient.

Flummery.

TAXE a large calf’s foot, cut out the great bones,
and boil them in two quarts of water; strain it off,
and put to the clear jelly half-a-pint of thick eream,
and two ounces of sweet almonds, well beaten toge-
ther. Let it just boil, then strain it off, and when

it is cold as milk from the cow, put it into cups or
glasses,
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JELLIES, JAMS, AND CUSTARDS.

Ca{f’s Feet Jelly.

Cur a calf’s feet in pieces, put them into a sauce-
pan with a gallon of water, cover them close, and
boil them softly till almost half is consumed, run the
liguor through a sieve, and let it stand till it is cold;
Take off the fat at the top and bottom, mell the fine
part cf the jelly in a preserving pan, and put in a pint
of Rhenish wine, the juice of four or five lemons, re-
fined sngar to your taste, the whites of eight eggs
beaten to a froth ; stir and boil all these together near
half-an-hour ; then pass it through a sieve into a jelly-
bag ; put into your jelly-bag a very small sprig of
1osemary and a piece of lemon-peel; pass it through
the bag till it is as clear as walter.

Hartshorn Jelly.

TAKE a gallipot with hartshorn, fill it with spring
water, tie a double paper over it, and set it in an.even.
In the morning take it out, run it through a jelly bag,
season with juice of lemons, refined sugar, and the
whites of eight eggs beaten. Boil it and run it through
ajelly bag again into the jelly glasses. Put a bit of
lemon-peel into the bag.

Currant Jelly.

STriP the curranis from the stalks, put them into
a stone jar ; stop it close; set it in a ketile of boiling
water half~way up the jar : boil it half-an-hour ; and
strain the joice through a hair sieve. 'To a pint of
juice put a pound of sugar: set it over a quick clear
firein a preserving pan. Keep stirring it till the sugar
5 melted, and skim the scam off as fast as it rises.
« When the jelly is clear and fine. pour it into China
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eups. When cold, cut pieces of white paper the big-
ness of the top of the pot, dip them in brandy, lay
them on the jelly; cover the top close with a piece
of white paper, and prick it full of holes. Setitin

a dry place. |
Raspberry Jam.

BRUISE a pint of currant jelly and a quart of rasp-
berries well together, set them over a slow fire. Lef
it boil five or six minutes, and stir it all the time, pour
it into the gallipots, and paper them. They will keep
for two years.

A Custard.

SWEETEN a quart of new milk to your taste; grate
in a little nutmeg, beat up eight eggs, (leaving out
half the whites) stir them into the milk, and put them
into a deep china dish. Have a kettle of water boik
ing, set the cups in, let the water come about hal
way up, but if it boiis too fast, it will get into the cups
Add a little rose-water and French brandy.

Alm md Custards.

TAKE a pint of cream, blanch and beat a quarter
of a poond of almonds fine, with two spoonsfu!l of
rose-water. Sweeten it to your palate. Beat up ths
yolks of six eggs, stir all together one way over the
fire, till it is thick ; then pour it out into your cups.

Rice Custards.

BoiL a auart of cream, a blade of mace, quartere |
nutmeg, and put in bhoiled rice well beat with the
cream ; mix them together, stirring them all the time
they boil. When enough, sweeten it to your tasic
puvi in a little orange-flower water or brandy, and
pour 1t into cups.
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PICKLING, POITTING, COLLARING, AND
DRYING. :

= ==

To pot Salmon.

CHOOSE a large piece, and after taking off the scales,
salt it, and let it lay till the salt is meited and drained
fromit: Season it with beaten mace. cloves, and whole
pepper; putina few bay leaves, putit close into a pan,
cover it over with butter, and bake it. When well
done, drain it fromn the gravy, and put it into your
pots to keep. When cold, cover it with clarified
butter.—Any firm fish may be done in the same way

Tc pot Char, or Trout.

CLEAN the fish and bone them ; wash them with .
vinegar, cut off the tails, fins, and heads, season them
with pepper, salt, nutmeg, and cloves; put them
down close in a pot, and, being well covered, bake
them a couple of hours or more, with a little verjuice
and butter ; pour off the liquor, and cover them with
clarified butter. -

To pot Lobsters.

HaAvLF boil them, pick out the meat, cut it into small
picces, season with mace, white pepper, nutmeg, and
salt; press them close into a pot, and cover with
butter ; bake half-an-hour; and put the spawn in.
When cold, iake out the lobster, and put it into your
pots, with a little of ihe bhutter. Beat the remainder
of the butter in a mortar, with some of the spawn,
then mix the coloured buiter with as much as will
be sufficient to cover the pots, and strain it,

To pot Lampreys, or Eels.

Sk1N, gut, and wash the lampreys or cels, slit them
«lown the back ; take owt the bones, and cut them
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in pieces to fit your pot; season them with pepper,
salt, and nutmeg, and put to them half~a-pint of w1
negar. They must be close covered, and baked half-
an-hour ; when done, pour off the liquor, and cover
them with clarified butter.

ZTo pot Moor Game.

Pick, draw, wipe, and season them with pepper,
salt, and maece. Put one leg through the other, and
roast them {ill of a good brown. When cold, put
them into your pots, and pour over them clarified
butter.

To pot Rabbats.

Cur off the leg bones at the thigh, pat them into
a pan, as close as possible, first seasoning them well
with pepper, mace, sali, &c. Leave out the heads and
bodies. but take off the firm meat. Put in plenty o:
butter, and bake it. When quite cold, put it into
the pots, and cover with clarified butter.

To pot Cheese.

Pounp a guarier of a pound of Cheshire cheese, an
ounce-and-a-half of butier, a tea-spoonful of powder-
ed loaf sugar, a bit of mace, and a glass of white wine,
Press it down ina deep pot. :

7o collar Eels.

Scour eels with salt, slit them down the back,
and take out the bones; wash and dry them, secason
them with savoury spice, minced parsiey, thyme, sage,
and onion ; roll each in collars, in a cloth, and tie
them close. Boil them in water and salt, with the
heads and bones, half-a-pint of vinegar, a bunch of
herbs, some ginger, and a little isinglass ; when ien-
d_(:r, take them uap, tie them close again, sirain the
pickle, and keep the eelsin it
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7o collar Salm;n.

SrLiIT such a fish as may be sufficient to make
handsome roll, wash and wipe it, and having mixed
salt, white pepper, beaten mace, and Jamaica pepper,
season it very high, and rub it well inside and out.
Roll it tight and bandage it, put as much water, with
one third of vinegar, as will cover it, with bay leaves
salt, and both sorts of pepper. Cover it close, and
simmer it till done enough. Drain,and boil the liquor
quick, and cover it when cold. Serve it up with

fennel.
To collar Calf’s Head.

ScALD the skin off a fine heaa, clean it, and take
out the brains. Boil it sufficiently tender to take out
the bone. Have ready a good quantity of chopped
parsley, mace, nutmegyg, salt, and white pepper, mixed
well ; season it high ; lay the parsley in a thick layer
then some thick slices of ham or tongue, skinned,
and the yolks of six or eight eggs. Roll the head in
a cloth quite close, and tie it up quite tight., Boil it
and lay it under a weight.

Zo collar a Breast of Veal.

Bone the veal, season it all over the inside with
cloves, mace, and salt beat fine, a litlle sage, penny-
royal, and parsler shred very fine, roll it up like brawn,
bind it with tape very close, tie a cloth round it, and
boil it very tenduvr invinegar and water, a small quans
tity with a little mmace, cloves, pepper, and salt, all
whole. Make it boil, and put in the collar; when
boiled tender, and both are cold, take off the cloth,
lay the collar in a pan, and pour the liquor over; co
ver it ¢lose, and keep it for use.

Zo collar a Breast of Mutton.

#(hrr il the red skin, and take out the bonss and
gristies. 1'ake grated bl't‘-f:l, cloves, mace, salt. and
“ L
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pepper, the yolks i]f three hard eggs bruised small,
and a little lemon-peel shred fine ; season it all over,
add three anchovies, washed and boned ; roll the
meat like a collar, bind it with tape, and bake, bolil,
or roast it.

7o collar Beef.

L.AY a flank of beef in ham brine a fortnight, dry
it in a cloth ; take out the leather and skin, cut it
across and across; season it with spice, two ancho-
vies, a handful of thyme, parsley, sweet marjoram,
winter savoury, onions, and fennecl; strew it on the
meat, roll it in a hard collar in a cloth, sew it, tie it
at both ends, and put it in a collar pot, with a pint
of red wine, cochineal, and two quarts of pump water.
When cold, take it out of the cloth.

2o collar Pork.

BonE a breast ofpork, season it with savoury sea-
soning, a good quantity of thyme, parsley, and sage;
roll it 1in a eloth, tie it at both ends, and boil it; when
it is cold steep it in the savoury liquor in which it
was boiled.

To pickle Salmon.

ArTER scaling and cleaning it, split the salmon,
and divide it into pieces, lay them on the bottom of
the keitle, and put in as much water as will cover
them ; 1o three quarts of water put a pint of vinegar,
a handful of salt, twelve bay leaves, six blades of
mace, and a quarter of an ounce of black pepper.
When the salmon is boiled enough, drain it and lay
it on a cloth, put more salmon into the kettle, and
pour the lignor upon it, and continue it till all is done.
If the liguor is not sufficiently flavoured with the vine-
gar aund salt, add more, and boil it three-quarters of
an hour. When all is cold, pack the fish in somec-
thing deep, and let there be enoush of pickle to plen-
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t fully cover it. Preserve it from the air. The liguor
must be drained from the fish, and occasionally boiled
and skimmed.

An excellent Imitation of pickled Sturgeon.

TAKE a young turkey, pick it well, and make it
extremely clean, take out ihe bones, wash it, and tie
it across with mat string. FPual a quart of water into
a tin saucepan, with a quart of vinegar, a guart of
sherry, and a very large handful of salt, boill and skim
it clean, then put in ithe turkey and beil itt. Whez=
done, tighten the sirings, and lay it in a dish, wilk
a weight npon it.

Boil the liguor half-an-hour, and when both are
cold, put the turkey into it. It will keep scme
months., Vinegar, ¢il, aud sugar are usually eatemn
with it. Send fennel over it to table.

To pickle Tongues.

Cut off the root. Sprinkle some salt, and let &
drain from the slime till the next day. For cach tongue
mix a large spoonful of common salt, thesame &f
common stgar, and about half as much of salt-petie*
rub il well in, and do so every day. 1In a week adil
another heaped spoonful of salt. A tongue may thus
be got ready in a fortnight ; but if only tuarned in the
pickle daily, it will keep a month without being too salt;
Smoke them, or dry them plain, according to yow
Wish. '

‘When it is to be dressed, bofl it very tender; it wiii
take five hours for boiling.

To prekle Oysters: _
~ Wasna four dozen of large oysters in their own
liquor, wrpe them dry; strain the liquor off, add te
1L a desert-spoonful of pepper, the same of salt, twe
dlades of mace, three table-spoonsful of white wine,
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and four of viaegar. Simmer the oysters a few mi
nutes in the liquor, and put them into small jars
Then boil the pickle up, skim it, and when cold pow
over the oysters.

To dry Salmon.

CurT the fish open, and take out the inside and roe.
Rub the whole with common salt, after scaling it:
let it hang twenty-four hours to drain. Put three o.
four ounces of salt-petre, according to the size of the
fish, two ounces of bay-salt, and two ounces of coarse
sagar ; mix them well, «nd rub them into the salmon;
Iay it on a dish two days, and rub it well with com-
mon salt. In twenty-four hours it will be fit to dry
wipe it well after draining. Hang it in a wood chim-
ney, and keep it spread with two sticks.

o dry Haddock and Whitings.

TAxE haddock of two or three pounds weight; take
out the gills, eyes, and entrails, and remove the blood
from the back-bone. Wipe them dry, and rub some
salt into their bodies, and put some into the eyes.
Iy them on a board for a night, hang them up in

dry place, and after three or four days, they will be
fit 1o eat; skin and rub them with egg, and strew
crumbs over them. Lay them before the fire, and
baste with butter until brown enough. Serve with

egg sauce.
hitings, if large, may be done the same way.

Clarified Butter.

PuT some fresh butter into a stewpan, with a speon-
ful of cold water; set it over a gentle fire to oil ; skim,
and let it stand till it is settled ; pour off the cil.
and when it begins to congeal, put il ever the respce-
hive articies.
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PRESERVING, AND CANDYING.

To keep Green Peas till Christmas.

TAKE young peas, shell them, throw them into
cullender to drain, lay a cloth four or five times dous=
tle, spread them thereon; dry them well, fill your
bottles, and cover them with mutton suet fat; when
a little cool, fill the necks alimost 1o the top, cork them,
tie a bladder and a leather over them, and set them
in a dry place.

To keep Frenclh Beans all the Year.

GATHER young beans on a dry day, lay a layer of
salt at the bottom of a stone jar, then a layer of beans,
and so on alternately till the jar is full, cover them with
salt, tie a coarse cloth over them, a board on that, to
keep it close from the air, setthem in a dry cellar,
and when you use them, cover them close again ; let
those you take out lie in soft water twenty-four hours,
shifting the walter often. Put no salt in the water
when boiling. ' :

To keep White Bullace, Pears, Plumbs, or Dant-
sons, &c. jor Zarts or Pies.

GaTHER them when full grown, and just as they
begin to turn. Save iwo-thirds of the fruit; to the
other third put as much water as will cover it ; when
the fruit is boiled soft, strain it through a hair sieve,
and to every quart of liquor put a pound and a half
of sugar, boil, and skim it well; put in your fruit,
give it a scald, take it off the fire, and, when cold,
put 1t into wide-mouthed bottles, pour your syrup over,
lay on pieces of white paper, and cover the bottles
vith oil. |
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Marmalade.

T'o two pounds of quinces, add three-quarters of
a pound of sugar, and a pint of spring water; put
them over the fire, boil them till tender; drain off the
ilquor, and bruise them ; put them into it again, let
st boil three-quarters of an hour, and put it into yout
yotis.

To preserve Mulberries whole.

SET some mulberries over the fire in a preserving
an; draw from them a pint of juice; when it is
strained take three pounds of sugar beaten fine, wet
the sugar with the pint of juice, boil and skim it, put
in two pounds of ripe mulb~rries, and let them stan
in the syrup till they are tuoroughly warm ; set the
on the fire, and boil them gently; do them half enoug
and put them by in the syrup till next day; boil themy
gently again, till the syrup is pretty thick, and will
stand in round drops; when cold, put them into pots
“or use.

To preserve Gooseberries, Damsons, or Plumbs

GATHER thenm: when dry, full grown, but not ripe,
pick them, put them into dry glass-bottles, and cork
them ciose ; put a kettle of water on the fire, and put
m the bottles; let the water come up to the necks,
but do not wet the corks; make a gentle fire till they
are a little coddled, and tarned white ; take them out
when cold, and pitch the corks all over, and set
lhem in a dry cool cellar.

To preserve Peaches.

Put them in boiling water, and give them a scald,
immerse them in cold water, dry them in a sieve and
put them into bottles : to half-a-dozen of peaches, use

quartcr of a pound of sugar, pour it over the peaches,
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and fill the bottles with brandy. Stop them close, and
keep them in a dry place. -

To preserve Aprecots.

PARE the apricots, divide them in halves, take out
the stones, and give them a light boiling in water
add to the water, after taking out the fruit, the weight
of the apricots in sugar, and boil it till it comes to a
syrup; put in the apricots, give them a light boil-
ing, and take off the scum as 1t rises. When the syrup
jellies, it is enough ; take up the apricots, and cover
them with jeily; put paper over them, and lay them
down when cold.

7o preserve Morellas.

TAKE two pounds of morellas, one pound and a
half of sugar, half-a-pint of fair water, and melt sugar
init ; when it is melted put in your cherries; boil
them softly at first, then faster, and skim them; take
them off two e¢or three times, and shake them ; put
them on again, and let them boil fast. When they
are of a good colour, and the syrup will stand, they
are enough.

To preserve Raspberrzes.

Cuuse raspberries that are net too ripe, and take
the weight of them in sugar; wet your sugar with a
little water, put in your raspberries, and boil them
soltly : take heed of breaking them. When they are
clear, take them out. Boil the syrup till it is thick
put them in again, and when they boil, put them
nto grasses.

To preserve Currants.

TAKE the weight of the currants in sugar, 1o each
pound of sugar add half-a-pint of water, put in your
currants, and let them do leisuxely ; skim them. and
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take them up ; let the syrup boil, put them on agam-
and when they are clear, and the syrup thick. take
them off. When cold, put them into glasses.

To dry Peaches.

TAKE the ripest peaches, pare them into, water
take their weight in refined sugar; of one half make
n very thin syrup; put in your peaches, beiling them
till they look clear, aund split and stone them. Boil
them till they are tender, and drain them. 'Take the
other half of the sugar and boil it almost to a candy,
put in your peaches, and let them lie all night, lay
them on a glass, and set them in a stove till they
are dry.

To dry Cherrzes.

T'o four pounds of cherries, put one pound of sugan
ana as much water to the sgpgar as will rack it; when
melted, make it boil, stone your cherries, put them
in, and give them a boil; skim them two or three
times, take them off, and let them stand 1n the syrup
twe or three days; boil your syrup again, and put if
to them, but do not boil your cherries any more. Let
them stand three or four days longer, take them out,
and lay them in a sieve to dry; when dry, lay them
ill TOWS On paper. ¥

Clarified Sugak.

Put four pounds of loaf sugar 1o two quarts ©.
water over the fire; when warm, add the whites of
three eggs beaten up with half-a-pint of water. Boil,
skim, simmer it and pass it through a fine straining bag

Grapes.

TAI_{E ﬂu?m in close bunches, not too ripe, and lay *
them in a jar. Putto them a quarter of a pound of
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sugar-candy, and fill the jar with brandy. Tie them
close with a bladder, and set them in a dry place.

Green Codlings.

- GATHER your fruit when of the size of a walnut,
with the stalks and a leaf or two on them. Put them
with vine-leaves into cold spring water, and proceed
as for apricots.

Golden Pippins.

BoiL the rind of an orange tender, and lay it in
water three days. Pare, core, and quarter a quart of
pippins, boil them to a strong jelly, and run it through
a jelly bag. Take twelve of the largest pippins, pare,
and core them. Put a pint of water into a stewpan,
with two pounds of loaf sugar. Boil, skim, and put
in your pippins, with the orange-rind in thin slices.
Boil them fast till the sugar is thieck, and will almost
candy. Put a pint of the pippin-jelly, and boil them
till the jellyis clear. Squeeze in the juice of a lemon,
give it a boil, and with the orange-peel, putthem into
glasses.

Gooseberries in wmitation of Hops.

TAkE large green gooseberries, cut them in quar-
ters, and take out the seeds, leaving them whole at
the stalk ends. Run a needleful of strong thread,
with a knot at the end, through the bunch, tie a knot
to fasten them together, and they will resemble hops.
Put cold water into your pan, with vine-leaves at the
bottom; then layers of gooseberries, vine-leaves be-~
tween every layer, and on the top. Cover close, and
set them on a slow fire. Scald, and let them stand
tilf cold. Set them on again till of a good green, take
them off, and again let them stand till cold. Drain, and
make a thin syrup thus: To every pint of water put
& pound of fine sugar, a slice of ginger, and a lemon-
peel in pieces, ‘very fine. Boil, skim, give yous

| (e :
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gooseberries a boil in it, and when cold, put them
into glasses or pots, lay brandy paper over, and tie
them close.

All preserves should stand two or three days before

put away. .
T T T

CONSERVES AND SYRUPS.

Compote of Apricots.

SpLIT and stone your apricots; boil them gently
@r tear they should mash; when soft, take them off,
and put them into cold water; take clarified sugar, put
the apricots in, give them a little boiling water, then
fake them off, and set them in dishes.

Uampote of A ppfes.

Cur any kind of apples in halves ; pare, core, and
put them into cold water as you do them ; have a pan
on the fire with clarified sugar, half sugar and half
water : boil, skim, and put the apples in ; do them
very gently : when done, take them off, and let them
cooi in the sugar, then set them in the ashes; and if
the syrup is too thin, set it again over the fire, and
give it the height required.

Conserve of Quinces.

Parr: them, take out the core and seeds, cut them
mto small pieces and beil them till soft; to eight pounds
of quinces put in six pounds of sugar, and boil them
to a consistence.

Conserve of Lemons or Oranges,

GRATE the rind into a saucer, squeeze the juice of
the fruit over, and mix it well together with a speon ;
boil some sugar very high, mix it in, and when of a
due consistency, pour it into the moulds.
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Orgeat Syrup.

Pounp half-a-pound of sweet, and one ounce of
bitter almonds, mix them with a quart of water, stram
them, and add a gill of rose-water. Boil two quarts
of syrup till very thick, mix what drains from the als
monds with the syrup, aud let it boil till thick. While
warm put it into bottles, and the next day cork ane

tie bladders over.
Syrup of Mulberries.

BoiL them for a moment, with very little water,
strain them, and for every quart of juice put one
pound of loaf sugar; make it into a syrup over a

slow fire.

To preserve all kind of Fruits for a year.
Mix equal quantities of honey and water, and inw
merse your fruit in it, keeping it close covered. Wash
the fruits before served for a desert.

Syrup of Cherries.
STONE, ‘and strip off the stalks of very ripe cherries

and procecd as for mulberries.
All fruits may be done in the same way, adding

sugar, more or less, according 1o the sweetness or
acidity of the fruit used.
Damsons.

TAKE preserved damsons, cover the bottoms of the
sieves 1o drain, and put them in your stoves; change
the sieves every day till they are dry, and when you
thange your sieves turn the damsons; when they are
not sticky, nor likely to give, take them out; paper
& box, and put them in, and lay a paper between

¢very layer of damsons.
Green Gages.

DraIN the syrup from preserved green gages, wash
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them in a bason of water, lay them in a sieve, and
procced as for damsons.

Candied Cassia.

PowbDER brown eassia, about as much as will lis
upon half-a-erown, with a little musk and ambergris,
Boil a quarter of a pound of sugar to candy height
mix in the powder, and pour it into saucers; they
must be buattered thin, and when cold the whole wik
slip out easily.

Angelica.

Cut angelica when young, and boil it till tender
Peel, put it in again, and let it simmer, and boil til{
green. Dry-it with a cloth, and to every pound of
stialks put a pound of sugar. Put the stalks into a
pan, beat the sugar, strew it over, and let it stand
two days. Boil it till clear and green, and drain it,
Beat another pound of sugar to powder, and strew it
over, lay it in plates, and let it stand in a slack oven
1ill thoroughly dry.

Orange or Lemon-peel, either wkele or in chips.

‘WasH the syrup from your frait with warm water
boil it till bubbles rise ; put in your peel, rub the su-
gar at the sides with a spoon till it candies ; take the
chips out with two forks, and put tbem on a wire
to drain, let them stand till cold, and put them in
your boxes.

Barberries dried in Bunches.

Warm and drain preserved barberries, put them
on sieves, dust sugar over, and let them remain till
dry.

Currants may be done the same way.

Dried Grapes in Bunches.

WasH preserved grapes, put them on sieves in a
stove, turn them cvery day, changing the sieves; when
dry put them in boxes for use. |
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Candied Ginger.

GRATE an ounece of ginger, and put a pound of
waf sugar beat fine, into a tossing pan with water to
dissolve it. Stir it well together over a slow fire tili
it begins 1o boil, stir in another pound of sugar beaten
fine, and continue stirring it till it is thick. Take it
off the fire, drop il into cakes upon earthen dishes
and set them in a warm place to dry; they will be hard
and brittle, and look white.

Currant Paste.

Pick your currants, and put a little juice to them,
boil it a quartier of an hour, rub them through a hair;
sieve, and to a pint of juice put a pound and a half
of double refined sugar pounded and sifled. Shak .
M your sugar, and when melted pour it on "plates.
Dry it in a stove, and turn it in forms.

Raspberry Paste.

MAsH a quart of raspberries, strain one half, an.
put the juiee to the other half. Boil them a quarter
of an hour, put to them a pint of red currant juice,
and boil all together. Put a pound and a half of re-
fined sugar into a pan, with water to dissolve it, and
boil it to a sugar again. Put in your raspberries and
iuice, give them a scald, and pour it into glasses or
plates. Puat them in a stove, and turn them often

till dry.
Almond Paste.

PounD two pounds of sweet, and one of bitier al-
monds, with a little water, and boil two qguarts of
syrup till bubbles rise. Mix the almonds with it, and
stir it over the fire till very stiff ; stir it all the time,
or it will burn; when cold put it in pots, and tie a
bladder over.

®3
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RECIPES FOR THE SICK.

A clear Broth to keep.

Put the mouse buttock of beef, a knuckle of veal,
and some mutton shanks, into a pan, just cover with
water ; puta paste over it; when the beef is tender,
it is done. Cover it up close, and keep it in a cool

place.
Mutton Broth.

TAKE a loin of mutton, cut off the fat, put to it one
quart of water, boil and skim it well ; put in a _piece
of upper-crust of bread, a blade of mace ; and boil it
slowly an hour; pour the broth clean off ; season with
salt, and the mutton will be fit to eat. Turnips musé
be boiled by themselves in another saucepan.

Beef Tea.

Cur a pound of lean beef fine. Pour a pint of
boiling water over to raise the scum, skin, strain,
and let it settle; pour it clear off, and it will be fi?

for use.

Calf’s Feet Broth.

BoiL two calf’s feet with two ounces of veal, two
of beef, a piece of crust, two or three blades of mace,
half-a-nutmeg sliced, and salt, in three quarts of
water, tillreduced to half; strain, and take off the fat.

Fel Broth.

CLEAN half-a-pound of eecls, set them on the fire
with a quart of water, an onion, and a few pepper-
ﬂﬂrnls ; simmer till the eels are broken, and the broib
good.
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Tapioca Jelly.

wWasn tapioca in several waters. Soak 1t in fresh
water five hours, and simmer in the same 1ill quite
clear. Add lemon-juice, wine, and sugar.

Chicken Panada.

BoiL a chicken {ill three parts done, in a quart of
water, take off the skim, cut the white meat off, and
pound it in a mortar to a paste, with a little of the
walter it was boiled in ; season with salt, nuimeg, and

litile lemon-peel. Boil it gently for a few minutes.
It should be tolerably thick.

Panada.

Pur a little water in a saucepan with a glass of wine,
sugar, nutmeg, and lemon-peel. When it boils, put
some grated bread in, and boil it fast. When of a
proper thickness to drink, take it off. It is very good
with a little ram, and butter instead of the wine.

FEggs.

AN egg broken into a cup of tea, or beaten up and
mixed with a bason of milk, makes a very nutritious
breakfast.

An egg divided, and the yolk and the white beaten
separately, then [ﬂl‘iﬂd with a glass of wine, will af-
frd two very wholesome draughts, and be much better
than when taken together.

Beat up a new laid egg, and mix it with a quarter
- of a pint of new milk warmed, a spoonful of capillaire,
one of rose-water, and a little nutmeg. It should not
be warmed after the egg is pat in. Take it the first =

and last thing.
Arrow Root,

Mixep with milk, and sweetened, 1s very nuiri-
tious.
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Isinglass.

BoiL an ounce of isinglass shavings with forty pep
-percorns, and a crust of bread in a quart of waier
simmer to a pint, and strain it off.

This will keep well, and may be taken in wine
and water, milk, tea, soup, or whatever may be pre.

ferred.
Whete Pot.

BEAT up eight eggs, (leave out half the whites) with
a pint of milk, a little rose-water, nutmeg, and 2
quarter of a pound of sugar. Cut a roll into thin slices
and pour the milk and eggs over them. Put a piece
of butier on the top, and bake it for ballf-an-hour.

Water Gruel.

Pur a pint of water on the fire. Mixin a bason a
large spoonful of oatmeal with a little water; when
‘the water boils, stir in the oatmeal, and let it beil up
ithree or four times. Strain it through a sieve, put
in salt, and a piece of butter. Stir it till the butter is
melted, and it will be fine and smooth. Sugar, or
spoonful of wine, may be added.

Barley Water.

PuTt a quarter of a pound of pearl-barley to twa
quarts of water. Boil it half away, and strain it oft
Add two spoonsful of white wine, and sweeten fte

laste.
Caudle.

Make gruel of grots; when well boiled, stir it til
c¢old. Add sugar, wine, brandy, and nutmeg.

Reich Caudle.

Pour into boiling water, grated rice, mixed with
a little cold water; when of a proper consistence, add
sugar, cinnamon, and a glass of brandy. Boil all
together. !
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Brown Caudle. i

MAKE a gruel with six spoonsful of oatmeal. Add
a quart of malt liquor, mot bitter; boil, sweeten
and add half-a-pint of white wine - with spices or not.

Sago.

SoAK it in cold water one hour, pour it off, wash
it; add water, and simmer till the sago is clear, with
spice, if approved. Add wine and sugar, and boil
all up together.

Ground Rice Mzilfk.

Pur a spoonful of ground rice to three pints or
milk, add cinnamon and nutmeg. Sweeten to your

taste.
Mustard Whey.

TuRrN half-a-pint of boiling milk with a table-spoon-
ful of made mustard. Strain the whey from the card,
and drink it in bed. This will give a glowing warmth.

'T’his bas been 'known to be very eflficacious in
nervous affections, as well as the palsy.

A very refreshing Drink.

Pour a table-spoonful of capillaire, and one of vi-
negar info a tumbler of cold spring water.

Butter Mzlk.

MiLk a cow into a small churn ; when it has
stood about ten minutes begin churning, and conti-
nue till the flakes of butter swim about thick, and the
milk appears thin and blue. Drink ofitveryfrequently.

Fhe food should be biscuits and rusks; ripe and
dried fruits of various kinds, where a decline is ap-
prehended.

Ale Posset.

PuT a small piece of bread into a pint of milk, and
set it over the fire. Put nutmeg amnd sugar into a
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pint of ale, and when your milk boils, pour it upon
the ale. Let it stand a few minutes 1o clear and it

. will be fit for use.
White Wene Whey.

BoiL half-a-pint of new milk ; as soon as it boils up
pour in a glass of white wine ; boil it up and set the
saucepan aside till the curd subsides. Pour the whey
off, and add to it half~u-pint of boiling witer, and a
bit of white sugar.

Whey may be made of vinegar, and diluted with
poiling water and sngar. 1t is less healing than wine,
and if to excite perspiration, answers as well.

Artificial Asses Milk.

BoiL a quart of new milk, with a quart of wafer,
an ounce of white sugar-candy, half-an-ounce of erin-
go roots, and half-an-ounce of conserve of roses, {till
seduced to half. "The doses must be regulated by

the effect.
Balm Tea.

TAKE a quantlily of fresh gathered balm-leaves,
out them into a stone jar, and pour boiling water
over them: cover the jar with a linen cloth three or
four times doubled, to keep in the steam, and let it
stand 1ill cold. This is a very refreshing drink im
fevers, 8.
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DIRECTIONS FOR CARYVING.

GENERAL OBSERVATIONS.

ON the art of carving it would be difficult, perhaps,
to advance any thing new; but in our plates, and
their illustrations, we have adopted some improve-
ments, which will tend to simplify the practice to the
nexperienced carver.

Carving has, of late, devolved chiefly upon gen-
flemen; but whether the task of helping the company
rest with the master or the mistress, care should be
teken that the seat of the carver be suflficiently high
fo command the table, so as to render rising unne-
cessary.

As a sharp knife is indispensible, it will always be
adviseable to have a good steel placed upon the table
by the side of the carver, unless where there are ser-
vants constantly in attendance ; in that case, it will
be proper to have it on the side-t1able.

As fish is always served before meat, and meat be-
fore pouliry, we shall treat of the respective articles
in that order.

In helping fish, be careful not to break the flakes,
which contribute much to the beauty of its appear-
ance. A fish slice, not being sharp, divides it best.
Help a part of the roe, milt, or liver, to each person.
The heads of carp, cod, and salmon, cod-sounds, and
fins of turbot, are esteemed niceties, and are to be
attended to accordingly.

Cod’s Head.

THE dish now under consideration, in its proper
season, is esteemed a delicacy ; it should be cut with
a fish-shice, and the parts about the back-bone and
the shoulders are generally accounted the best. Cut
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r piece yuite off down to the bone, m the direction
of 1,2, 2, 4, putting in the slice at 1, 3, observing
with each piece to help a part of the sound. There
are several delicate parts about the head ; the jelly
part lies about the jaw-bone, and is esteemed very
fine, and the firm parts will be found within the head.
—-(Nee plate 3.) :
Salmon.

Or boiied sallnon, there is one part more fat and
rich than the other. The belly part is the fatter of
the two, and it is customary to give a thin slice of

each ; for the one, cut it out of the belly part in the
direction 3, 4, the other out of the back, in the line

1, 2.—(Sece plate 3.)

T T T T S ——

MEAT.

Edge-Bone of Beef.

TAKE off a slice three-quarters of an inch thick, all
the length from 1 to 2, and then help your guests;
the soft marrow-like fat is situated at the back of the
bone below 3, the solid fat will be duly portioned,
from its situation with each slice cut. "The skewer
with which the meat is held together while boiling,
should be removed before the meat is brought to fable,
but as some articles require one to be left in, a silver
skewer should be invariably employed for that pur-
pose.—(See plate 4.)

Shoulder of Mution.

Cur into the bone in the direction of 1, 2. The
prime part of the fat lies in the outer edge, and must
be thinly sliced in the direction of 5. When the
company is large, and it becomes necessary to have
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more meat than can be cut as above directed, some
fine slices may be cut out on each side of the blade-
bono in the direction 3, 4.—(See plate 5.)

Leg of Mutton.

WETHER mutilon is esteemed the best, and may be
known by a lump of fat at the edge of the broadest
part, as at 1; the finest slices are situated in the cen-
tre at 2. At fig. 2, put your knife.in, and cut thin
slices, in the direction of 3. As the outside is rarely
fat enough, cut some from the side of the broad end,
in neat slices, from 5 to 6. Some persons prefer the
knuckle, the question should, therefore, be always
asked. ’On the back of the ieg there are several fine
slices, for which purpose turn it up, and eut the meat
out lengthways. The cramp bone is generally es-
teemed a delicacy; 1o cut it out, take hold of the
shank with your left-hand, cut down to the thigh-
bone at 4, and pass the knife under the bone, in the
direction of 4, 7.—(See plate 5.)

Saddle of Mutton.

IN carving this joint, which consists of the two
loins tnwether, cut a long slice in either of the fleshy
parts, on the side of the back-bone, in the direction

1, 2. There is seldom any great length of tail left on, .

but if it be sent up with the tail, many will be fond

of it, and il may easily be divided into several pieces,

oy cutting between the joints of the tail, which are
about an inch apart.—(See plate 5.)

Roasted P:ig.

A ROASTED pig is seldom sent to table whole, the
head is cut off by the cook, and the body spiit down
the back, and served up with the jaws and ears.

Separate a shoulder from the carcase on one side,
by passing the knife under it, in a circular direction ;

separate the leg in the same manner, as at 4. The
S
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purest part in the pig is the triangular piece of the
neck, which may be cut off in the direction of 3.
The next best part are the ribs, which may be divid-
ed in the lines 1, 2, &c.—(See plate 4.)

Fore-quarter of Lamb

A FORE-QUARTER of lamb is always roasted, and,
when it comes to table, separate the shoulder from
the breast and ribs, by passing the knife under, in the
direction g, d. 'The shoulder being taken off, the
juice of a lemon should be squeezed upon the part it
was taken from, a little salt added, and the shoulder
replaced. The grisly part must be separated from
the ribs in the line f, g, and the preparatory business
to serving will be done. The ribs are most esteemed,
and one, two, or more, may be separated from the
rest, in the line «, 6; but to those who prefer the
gristly part, a piece or iwo may be cut off in the line
&,¢, &c. If your quarter is grass-lamb, put the
shoulder into another dish, and carve it in the same
manner as a shoulder of mutton usaally is.—(Ses.

plate 4.)
' | Ham.

THE best method of helping ham is to begin in the
middle, by cutting long slices from 1 to 2, through the
thick fat. When made use of for pies, the mea-
should be cut from the under side, after taking off a

thick slice.—(See plate 5.)
Calf’s Head.

Cur out slices from 1 to 2, observing to pass your
knife close to the bone; at the thick part of the neck
end 3, is situated the throat sweetbread, which yow
should carve a slice off, from 3 to 4, with the other
part. If the eye is preferred, take it out, and cut i
in two ; on removing the jaw-bone, some lean will be
found. if required. The palate, generally esteemes
4 peculiar delieacy, is situated under the head, ane

sliould kg divided into small Dortions.— ¢See plate 5-
—
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POULTRY AND GAME.

Haunch of Venason.

Cur down 1to the bone, in the line b, ¢, & Turn
the dish, with the end d towards you, put in the point
of the knife at @, and cut it down deep, in the direction
e, d, so that the two strokes will then form the re-
semblance of the letter 1'. Cut as many slices as are
necessary, cutting them either on the right or left.
As the fat lies deeper on the left, between d and a, te
those who are fond of fat, the best flavoured and fat-
test slices will be found on the right of the line e, d,
supposing the end d turned towards you. In cutting
the slices, remember that they must not be either too
thick or too thin. With each slice of lean, add a
proportion of fat, and put a sufficient quantity of
gravy into each plate.—(See plate 5.)

A Hare.

PuT the point of the knife under the shoulder at d,
and cut through all the way down to the rump, on
one side of the back-bone, in the line 2. Cut it in
the same manner on the other side, at an equal dis-
tance from the back-bone, by which means the body
will be nearly divided into three. Cut the back
through the spine or back-bone, into several small
pieces, more or less, in the lines ¢, 2. The back is by
far the tenderest part, fullest of gravy, and considered
as the most delicate. 'The flesh of the leg is next in
estimation to the back, though the meat is firmer,
closer, and less juicy. 'The shoulder must be cut off
in the circular dotted line 4. Put the head on a
pewler plate, so as to have it under your hand, and
turning the nose to you, hold it steady with your ferk.
¥Put the point of the knife into the seull, and the head
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may be easily divided. When you help a person ta
any part of a hare, give with it a spoonful of pud-
ding. 'The method of cutting up a hare as above di-
rected, can only be done when the hare is young. If
it be old, the best method is to put your knife pretty
close to the back-bone, and cut off the leg; but as the
hip-bone will be in your way, turn the back of the
hare towards you, and endeavour to hit the joint be-
tween the hip and the thigh-bcne = When you have
separated one, cut off the other, and then cut a long
narrow slice or two on each side of the back-bone, in
the direction g, £2. Divide the back-bone into as
many parts as necessary.—(See plate 2.)

Goose.

Purt the neck end of the goose before you, and be-
gin by cutting two or three long slices, on each side
of the breast, in the lines «, b, quite to the bone. Take
off the leg, by turning the gocse upon one side, put-
ting the fork through the small end of the leg-bone,
pressing it close to the body, which, when the knife
has ewnccred at d, will easily raise the joint, Passtihe
knife under the leg, in the direction d, e. If the leg
hangs to the carease at the joint ¢, turn it back with
the fork, and if the goose be young, it will easily se-
parate. Proceed to take off the wing, by passing the
fork through the small end of the pinion, pressing it
close to the body, entering the knile at ¢, and passing
it under the wing in the direetion ¢, d. This is a nice
thing to hit, and can be acquired only by practice.
When you have taken off the leg and wing on one
side, do the same on the other. Cut off the apron in
the line b, 6; the merry-thought in the line a¢,e. All
the other parts are to be taken off in the same manner
as directed for a fowl in the following article. A
goose is seldom quite dissected like a fowl, unless the

company is large. 'The parts of a goose most esteem-
ed, are slices from the breast, the fleshy part of the
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wing, which -may be divided from the pinion ; 1he
thigh-bone, or drumstick, as it is called, the pinions,
and the side-bones. 1If sage and onion be pat into
the body of the goose, which is not now so much in
fashion as formerly, when you have eut off the limbs,
draw the stufiing out with a spoon from whence the
apron is taken, and mix it with the gravy, which should
first be poured hot into the body of the goose.—(See
plate 2.)

Roast Fowl, or Turkey.

Tae fowl is here represented as lying on its side,
with one of the legs, wings, and neck-bone taken off.
A boiled fowl is cut up in the same manner as one
«oasted. 1In a boiled fowl, the legs are bent inwards,
and tucked into the belly ; but previous to ils being
acnt to table, the skewers are withdrawn. The most
convenient method of cutting up a fowl, is to lay it
on your plate, and, as you separate the joints in the
fines d, b, d, put them into the dish. The legs, wings,
and merry-thought being removed in the same man-
ner as directed for cutiing up a goose; next cut off
the neck bones, by putting in the knife at g, and pass-
ing it under the long broad part of the bone in the
line g, b, then lifting it up, and breaking it off at the
shorter part of the bone, which adheres to the breast-
sone. All the parts being thus separated from the
carcase, divide the breast from the back, by cutting
through the tender ribs on each sideo, from the neck
guite down 1o the tail. ILay the back upwards on
your plate, fix your fork under the rump, and placing
the edge of the knife in the line b, ¢, ¢, and press-
mg it down, lift up the tail, or lower part of the
back, and it will readily divide with the help ot

cur knife, in the line b, e, e. 'Then lay the lower
part of the back upwards in your plate, with the
wmp from you, and cut off the side bones, or sides-
men, as they are generally called, by forcing the

r3
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knife through the bone in the line b, g, when yowr
fowl will be completely cut up.—(Sece plate 3.)

Pheasant.

THE bird appears in the representation, in a pro-
per state for the spit, with the head tucked under one
of the wings. When laid in the dish, and the skewer
drawn, fix your fork in that part of the breast where
the two lines are marked, by which means you will
have a full command of the bird, and can turn it as
you think proper. Slice down the breast in the lines
e, b, and then proceed to take off the leg on one side,
in the direction d, e, or in the circular line 4,d. Cut
off the wing on the same side, in the line e, d. When
you have separated the leg and wing on one side, do
ithe same on the other, and then cut off, or separate
from the breast-bone, on each side of the breast, the
parts you before sliced or cut down. Be very atten-
tive in taking off the wing. Cut itin the notcha;
but if you cut too near the neck, as at g, you will
find yourself interrupted by the mneck-bone, from
whence the wing must be separated. 'Take off the
merry-thought in the line f, g, by passing the knife
under it towards the neck. 'The remaining parts are
to be cut in the same manner as directed for a roast-
fowl. The breasts, wings, and merry-thought are the
parts most admired in a pheasant.— (See plaie 3.)

Partridge.

T'HIs is a representation of a pariridge as just taken
from the spit; but, before it is served up, the skewers
must be drawn out of it. It is cut up in the same
manner as a fowl. The wings must be taken off in
the lines a, b, and the merry-thought in the line ¢, d.
The prime parts of a partridge are the wings, breast;
and merry-thought. 'The wing is considered the best,
and the tip of it is considered the most delicate morsef
of the whole.—(See plate 3.>
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Pigeomns.

Tuaese are the representation of two pigeons, the
ene with the back, the other with the breast upper-
most. Pigeons are sometimes cut up in the same
manner as chickens; but as the lowest part. with the
thigh, is, in general, most preferred, and as, from its
small size, half a one is not too much for most appetites,
they are seldom carved now, otherwise than by fixing
the fork at the point @, entering the knife just before
it, and dividing the pigeons into two, cutting away in
the lines a, b, and @, ¢; at the same time bringing the
knite onut at the back, in the direction @, b, and «,
c~—(See plate 2.)

T T e ——

PICKLING.

Asparagus.

I.AY your asparagus in an earthen pot; make a
brine of water and salt strong enough to bear an egg,
pour it on hot, and keep it close covered. When you
use them, lay them in cold water two hours. Boil
and butter them for table. If you use them as a
pickle, boil them as they come out of the brine, and
lay them in vinegar.

Nasturtiurm Seeds.

TAKE the seeds fresh of the plant when they are
.arge, but before they grow hard, and throw them in-
to the best white wine vinegar that has been botiled
mp with what spices are most agreeable. Keep them
close stopped in a boitle. They are fit for use in
eight days.

T'o pickle or make DMangoes of Melons.

1 AKE green melons, and make a brine strong
enough to bear an egg; pour it boiling hot on%the

h
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melons, keeping them down quite under the briue,
let them stand five or six days; then slit them down
ou one side, take out the seeds, scrape them a litile
‘in the inside, and wash them clean with cold water.
Take a clove of garlic, a litile ginger and nuimeg
sliced, and whole pepper; put these proportionally
into the melons, filling them up with mustard-seed
lay them in an earthen pot with the slit upwards, and
take one part of mustard, and two parts of vinegar
enough to cover them, pouring it upon them scalding
fhot, and keep them close stopped.

Mushrooms.

Ccr the stems of small butions at the bottom,
wash them in two or three waters with a piece of flan-
nel. Have a stewpan on the fire, with some spring
wafer that has had a handful of common salt thrown
into it; and as soon as it boils, putf in your buttons
When they have boiled about three or four minutes
throw them into a cullender, and spread them quick
upon a linen cloth, and cover them with another
-Have ready several wide-mouthed bottles, and as you
put in the mushrooms, mix a blade of mace and some
nuitmeg sliced amongst them ; fill your bottles with
distilled vinegar. Pour over them some melted mut
.ton fat that has been well strained.

Barberrzes.

TAKE white-wine-vinegar, .and water, of each an
equal quantity ; to every quart, put in half-a-pound of
moist sugar, pick the worst of your barberries, and boif
them in this liquor, and put the best into glasses. Boil
it till it looks of a fine colour, let it stand till cold
strain it through a cloth, wringing it to get all the
colour from the barberries. Let it settle, and pour it
clear into the glasses. . Cover them close witk a blad-
der and leather.
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Radishk Pods.

MakE a pickle with cold spring-water, and bay-
palt strong enough to bear an egg ; put your pods in,
and lay a thin board upon them to keep them under
water. Let them stand ten days, drainm them in a
sieve, and lay them in a cloth to dry. "Take white-
wine-vinegar, as much as will cover them, boil it, and
put the pods in a jar, with ginger, maece, cloves, and
pepper. Pour on your vinegar boiling hol; cover them
with a coarse cloth, three or four times double, that
the steamm may come through a litile, and let them
stand two days. Repeat this twice or thrice; when
cold, put in a pint of mustard-seed, and some horse-
radish; cover them close.

Samphire.

$AY green samphire in a pan, and throw two or
three handsful of salt over it. Cover it with spring-
water. When it has lain four-and-twenty hours, put
it into a brass saucepan, with one handful of salt, and
cover it with the best vinegar. Cover your saucepan
close, and set it over a gentle fire; let it stand no
longer than till just crisp and green, for it would
be utterly spoiled should it stand ftill it be soft. As
soon.as you have taken it off the fire, pour it into
pickling pots, and cover it close.

Onions.

TAKE small onions, peel them, lay them in salt and
water a day, and shift them in that time once; dry
them in a cloth, and take some white-wine-vinegar,
ecloves, mace, and a little pepper; boil this pickle,
and pour over them, and when cold cover them close,

Cabbage.

‘TAKE a fine red cabbage, and cut it in thin slices,
season sonie vinegar with what spice you think fir
and put it on scalding hot two or three times.
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French Beans.

GATHER them before they have strings, put them
I a very sirong brine of water and salt till they are
yellow, drain them from the brine, put boiling hot vi-
negar to them, and stop them close twenty-four hours;
do so four or five days following, and they will turn
green ; put to a peck of beans half-an-ounce each of
cloves, mace, and pepper.

Cucumbers.

LET your cucumbers be small, fresh gathered, and
free from spots; make a brine of salt and water strong
enough 1o bear an egg ; boil the pickle, skim it well,
pour it upon your cucumbers, and stive them down
tor twenty-four hours. Strain them into a cullender
dry them well with a cloth, and take the best white-
wine-vinegar, with cloves, sliced mace, nutineg, white
pepper-corns, long pepper, and races of ginger; boil
them up together, and put the cucumbers in, with 3
few vine-leaves, and a little salt. Let them simmer
m this pickle till they are green, taking care not to
fet them boil : put them into jars, tie them down close,
and, when cold, tie on a bladder and leather.

Walnuts.

Put them into strong salt and water for nine days,
and stir them twice a-day. Change the salt and wa-
ter every three days. I.et ithem stand in a hair sieve
till they turn black. Put them into strong stone-
Jars, and pour boiling alegar over them. Cover them
up, and let them stand {till they are cold. Give
the alegar three more boilings, pour it each time on
the walnuts, and let them stand till cold between
tach boiling. Tie them down with a paper and a
»ladder, and let them stand two monihs. Make for
them the following pickle. To every two quarts of
alegar put half-an-ounce of mace, and the same ol
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olives, of black pepper, Jamaica pepper, ginger, and
long pepper, an ounce each, and two ounces of com-
mon salt., Boil it ten minutes, pour it hot on your
walnuts, and tie them down, covered with paper and
a bladder

T

RULES FOR MAKING WINES.

Mead.

To thirteen gallons of water, put thirty pounds of
honey, boil, and scum it well; take rosemary, thyme,
bay-leaves, and sweet-briar, one handful all together;
boil it an hour, put it into a tub, with a little ground
malt ; stir it till it is lukewarm ; strain it through 2
cloth, and put into the tub again; cut a toast, and
spread it over with good yeast, and put it into the tub
zlso; and when the liquor is covered over with yeast,
put it up in a barrel ; take of cloves, mace, and nuat-
megs, an ounce and a half'; of ginger, sliced, an ounce-
bruise the spice, tie it up in a rag, and hang it in the
vessel, stopping it up close for use.

Balm Wine.

TAKE a peck of balm leaves, put them in a tub
heat four gallons of water scalding hot; pour it upon
the leaves, and let it stand all night; in the morning
strain it through a hair sieve ; put to every gallon of
water two pounds of fine sugar, and stir it well. Take
the whites of five eggs, put them into a pan, and whisk
it very well before it be over hot; when the scum be-
gins to rise, take it off, and keep it skimming all the
while it is boiling ;s let it boil three-quarters of an
hour, and then put it into the tub; when it is cold
put a little new yeast upon it. and beat it in every
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hours, that it may head the better; so work it
iwo days, put it into a sweet vesscl, bung itclese,
d when it is fine, bottle it.

Birch Wine.

THE season for procuring the liquor from the birch-
trees 1s in the beginning of March, while the sap is
rising, and before the leaves shoot out; for, when the
sap is become forward, and the leaves begin to ap-
pear, the juice, by being long digested in the bark,
grows thick and coloured. -

The method of procuring the juice is by boaring
boles in the body of a tree, and putting in faucets,
which is commonly made of the branches of elder, the
pith being taken out: if the tree is large, tap them
in several places at a time, and by that means save
many gallons every day. If you do not use it imme-
diately, in order to keep it in a good condition for
brewing, and that it may not turn sour till. you have
got the quantity you want, the bottle in which it dropt
from the faucets must be immediately close stopped,
and the cork waxed or rosined.

Clear your birch with whites of eggs; to every
gallon of liquid take two pounds and a-half of fine
white sugar; boil it three-quarters of an hour, and
when it is almost cold, put in it a little yeast; work
it two or three days, then put it into the barrel, and
to every five gallons, add a gnart of French brandy,
and half-a-pound of stoned raisins. Before you tun
your wine, burn a brimstone match in the barrel.

Apricot Wzne.

TAKE three pounds of sugar, three quarts of water,
boil them together, and skim it well; put in six
pounds of apricols pared and stoned, and let them
boil tiil they are tender; after you have taken out the
apricots, let the liguor have one boil, with a sprig of
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flowered clary in it. The apricots make marmalado,
and are very good for present using.

Damson Wine.

GATHER your damsons dry, weigh them, and bruise
them ; put them into an earthen pan that has a faucet;
add to every eight pounds of fruit a gallon of water;
boil the water, skim it, and pour it on your fruit
scalding hot; let it stand two days; draw it off, and
put it into a wvessel fit for it, and to every gallon of
liquor put iwo pounds and a half of fine sugar, let the
vessel be full, and stop it close; the longer it stands
the better ; it will keep a year in the vessel; bottle it
of. Put a small lump of refined sugar in each boitle.

Quznce Wine.

TAKE your quinces when they are thorough ripe,
wipe off the fur very clean, take out the cores, bruise
them, and press them, adding to every gallon of juice
ftwo pounds and a half of fine sugar ; stir it together
till it is dissolved, putit in your cask, and when it has
done working, stop it close; let it stand six months
before it is bottled. Keep it iwo or three years, and
H will be the better. s

Lemorn Wine. g

TAxE six large lemons, pare off the rind, cut them,
and squeeze out the juice, steep the rind in the juice,
and put to it a quart of brandy; let it stand in an
earthen-pot, close stopt, three days, then squeeze six
more, and mix two quarts of spring-water, and as
much sugar as will sweeten the whole; boil the wa-
ter, lemons, and sugar together, letting it stand till it
s cool; then add a quart of white wine, and the
other lemon and brandy ; mix them together, and run
it through a flannel bag into some vessel; let it stand
three months and bottle it off: cork your botiles very
well, .and keep it in a cool place; 1t will be fit tg
drink in a month er six weeks, -
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Bc;:rley Wine.

TAKE half-a-pound of French-barley, boil it in three
waters, and save three pints of the last wafer; mix it
with aquart of white wine, half-a-pint of borage-water,
as much clary water, a litile red-rose water, the juice
of five or six lemons, three-quarters of a pound of
fine sugar, and the thin yellow rind of a lemon; brew
all these quick together, run the ligquor through a
strainer, and bottle it up; it is pleasant in hot wea-
ther, and very good in fevers.

Plumb Wine.

TAKE twenty pounds of Malaga raisins, pick, rub,
shred them. and put them into a tub; take four gal-
lons of water, boil it an hour, let it stand till is blood-
warm, and put it to your raisins; let it stand nine oz
ten days more,. stiring it twice a-day. Strain out
vour liguor, and mix it with two quarts of damson-.
wice, put it in a vessel, and, when it has done work-
g, stop it close ; at the end of four or five months

pottle it.
Palermo Wine.

TAKE to every quart of water a pound of Malaga
faisins, rub, and cut the raisins small. and put them
fo the water, and let them stand ten days, stirring
snce or twice a-day; boil the water an hour before

is put to the raisins, and let it stand to cool; at ten
days’end, strain the liguor, put a little yeast to it; and
put it in the vessel, with a sprig of dried wormwood ;
let it be close stopped, and at three months’ end bot=
tle it.

Frontiniac Wine.

TAKE six gallons of water, twelve pounds of white
sugar, and six pounds of raisins of the sun cut small;
boil these together an hour, then take of the flowers
of elder when they =zre falling, and will shake off, the
guantity of half.a-peck, put them in the liguor when
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it is almost cold; the next day put in six spoonsful of
syrup of lemons, and four spoonsful of ale-yeast; two
days after, put it in a vessel ; when it has stood two

months, bottle it.

Red or Whete Elder Wanre.

GATHER the elder-berries ripe and dry, pick them,
and bruise them with your hands, and strain themj
set the liquor by in glazed earthen vessels for twelve
hours io setitle; put to every pint of juice a pint and
a half of water, and to every gallon of this liquor
three pounds of Lisbon sugar ; set it in a kettle over
the fire, and when it is ready to boeil, clarify it with the
whites of four or five eggs; let it boil an hour, and
when it is almost cold, work it with strong ale-yeast,
and tun it, filling up the vessel from time to time
with the same liquor, saved on purpose, as it sinks by
working. In a month’s time, if the vessel holds about
eight gallons, it will be fine, and fit to bottle, and,
after bottling, will be fit to drink in two months: but
if the vessel be larger, it must stand longer in propor-
tion, three or four months at least for a hogshead.—
Note. All liguors must be fined before they are bottled,
or else they will grow sharp, and ferment in the bottles.

Add to every gallon of this liquor a pint of strong
mountain-wine, but not suech as has the borachio, or
pog’s-skin flavour. This wine will be very strong
and pleasant, and keep good for several years.

Sage Wine.

BoiL twenty-six quaris of spring-water a quarter
of an hour, and when it is blood-warm put twenty-
five pounds of Malaga raisins, picked, rubbed, and-
shred into it, with almost half-a-bushel of sage, shred,
and a porringer of ale-yeast; stir all well together,
and let it stand in a tub, covered warm, six or seven
iays, stirring it every day: then strain it off, and put
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it into a runlet; let it work three or four days, and
then stop it up; when it has stood six or seven days,
put in a quart or two of Malaga saek, and, when it is
fine, bottle it.

Gooseberry Wine.

GATHER your gooseberries in a dry season, when
they are half ripe, pick them, and bruise them in a
tub with a wooden mallet, for no metal is proper;
take about the quantity of a peck of the gooseber-
ries: put them into a cloth made of horse-hair, and
press them as much as possible, without breaking
the seeds: repeat this till all your gooseberries are
bruised, adding to this pressed juice the other in the
tub; add to every gallon, three pounds of powder-
sugar, stir it together till all the sugar is dissolved,
and then put it in a vessel, which must be quite filled
with it. [Ef the vessel holds about {en or “welve gai-
lons, it must stand a forinight or three weeks: or if
abeut twenty gallons, about four or five weeks, to
seftle in a cool place: draw off the wine from the
lees. Aficr you have discharged the lees from the
vessel, return the clear liquor into the vessel again,
and let it stand three months, if the cask is about
three gallons; or between four or five menths,
if it be twenty gallons, and bottle it. 'fhis wine,
it truly prepared, according to the above directions,
will improve every year, and keep good for many
years.

Currant Wine.

GATHER your currants full ripe; strip them, and
bruise them in a mortar, and to everv gallon of the
pulp put two quaris of water first boiled and eold .
let it stand in a tub twenty-four hours to ferment, run
it through a hair sieve; let no hand touch it, but take
ifs time to run, and to every gallon of liquor, paut two
pounds and a half of while sugar; stir it well, put it
i your vessel, and “* cvery six gallons put a quart of
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the best rectified spirit-of-wine. Let it stand six
weeks, and bottle it. If ii is not very fine, empty it
into other bottles, and, after it has stood a fortnight,
rack it off into smaller bottles.

Raisin Wene.

To every gallon of clear river water, put five pounds
of Malaga or Belvidere raisins; let them steep a fort-
night, stirring them every day; pour the liquor off,
squeeze the juice of the raisins, and put both ligquors
together in a vessel that is of a size to contain it ex-
actly. Ie~t the vessel stand open till the wine has
done hissing, or making the least noise : add a pint
of French brandy to every two gallons : stop it close,
and when it is fine, botlle it.

If you would have it red, put one gallon of Alicant
wine to every four of raisin wine.

Cherry Waine.

PuLL off the stalks of the cherries, and wash them
without breaking the stones, press them hard through
a hair bag, and, to every gallon of liquor put two
pounds of coarse sugar. 'T'he vessel must be full, and
let it work as long as it makes a noise in the vessel;
stop it up close for 'a month or more, and when it is
fine, draw it into dry botties. If it make them fly,
open them all for a moment, and stop them up again,
It will be fit to drink in a quarter of a year.

Orange Wine

Put twelve pounds of fine sugar, and the whites of
cight eggs well beaten, into six gallons of spring
water; let it boil an hour, scamming it all the time: .
wken it is nearly cool, put to it the juice of fifty
Seville oranges, six spoomnstul of good -ale yeast, and
let it stand two days; put it into another vessel, with
two guarts of Rhenish wine, and the juice of twcelve

QJd
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lemons ; let the juice of the lemons and the wine,
and two pounds of double-refined sugar, stand close
eovered twelve hours before it is put into the orange
wine, and scum off the seeds. The lemon-peels must
be put in with the oranges; half the rinds must be
putinto the vessel. It must stand ten or twelve days
before it is fit to botile.

Bratish Madera.

Purt one bushel of good pale malt into a tub, and
poor upon it eleven gallons of boiling water, after
stirring them together, cover the vessel over, and let
them stand to infuse for three hours; strain off the
liguor through a hair-sieve, dissolve it in three pounds
and a-balf of sugar-candy, and ferment it with yeast
In the usual manner. After fermenting three days
{during which time the yeast is to be skimmed off
thrce or four times a-day,) pour the clear liquor into
a clean cask, and add to it the following articles mixed
together :—French brandy, two quarts; raisin wine
five pints ; and red port, two bottles ; stir them {oge-
ther, and let the cask be well bunged, and kept in a
cool place for ten months, when it will be fit 1o bottle,
This wine will be found superior to the Cape Madeira
and, after having been kept in the bottle twelta
months, will be found not inferior to East-India Ma-
deira. Good table-beer may be made with the malt
after it has been infused for making this wine.

British Port Waine.

TAKE of British grape wine, or good cider, four
gallons ; recent juice of red elderberries, one gallon ;
brandy, two quarts ; logwoaod, four ounces; rhatany
root (bruised) bhalf-a-pound.— First infuse the logwood
and rhatany root in the brandy, and a gallon of the
grape wine or cider, for one week ; then strain off the
liquor, and mix it w' ghe other ingredients. Keep
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it in 2 cask well bunged for a month, when it wiil be
it to bottle.

Brtish Sherry.

Taxe of pale ale-wort, made as direcfed for British
Madeira, funr gallons; of pure water, seven gallons;
of white sugar, sixteen pounds. Boil them 1nge1hcr
gently for about three-quarters of an lhour, constantly
skimming it; pour it into a clean tub, and dissolve in
it four pnuudb of sugar-candy, powdered—Iferment
with yeast for three or four days, in the same manner
as directed for British Madeira. When poured off
clear into a sweet cask, add five pounds of the best
raisins, bruised and stoned : stir up the liguor once
or twice a-day ; and after standing slightly bunged
itwo days, add about a gallon of “French br andy .
oung the cask closely, and in three IllD]]ﬂlS botile
it for use.

British Champaigne.

TAke of white sugar, eight pounds; the whitest
raw sugar, seven ditto; crystallised lemon-acid or
tartaric-acid, an ounce and a quarter; pure water,
cight gallons ; white grape wine, two quarts, or per
four quarts ; of French brandy, three pmts Br::g
the sugars in the water, skimming it occasionally fos
two hours, then pour it into a tub, and dissolve in it
the acid. Before it be cold, add some yeast, and
ferment in the same manner as directed for British
Madeira. Put it.into a elean cask, and add the other
ingredients. The cask is to be well bunged, and kept
11 a cool place for two or three months; botile itf, and
keep it cool for a month longer, when it will be fit
or use. If it should mot be perfectly clear after
standing in the cask two or three months, it should
e rendered so by the use of isinglass before it bLe
bottled.

By adding a pound of fresh or peeserved straw-
Lesries. aud two ounces of powus=ss eodlsesal, (o
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the above quantity, the vink Champaigne may be

made.
Clary Wine.

TAKE tweniy-four pounds of Malaga raisins, pick
them and chop them very small, put them into a tub,
and fo each pound a quart of water ; let them steep
ten or eleven days, stirring it twice every day ; it
must be kept covered close all the while; then strain
it off, and put it into a vessel, and about half-a-peck
of the tops of clary when in blossom; stop it close
for six weeks, and then bottle it off ; in two or three
months it is fit to drink. It is apt to have a great
gcttlement at bottom ; therefore it is best to draw it
ofl by plugs, or tap it pretiy high.

Saragossa Wine, or English Sack.

To every quart of water put a sprig of rue, and te
every gallon a handfal of fennel roots ; boil them half-
an-hour, strain it off, and to every gallon of liquor
put three pounds of honey; boil it two hours, and
skim it well; when it is cold, pour it off into the
vessel or cask; keep it a year in the vessel, and
bottle it.

Mountain Wene.

Pick out tne stalks of Malaga raisins, chop them
small, and put five pounds to every gallon of cold
spring water; let them steep a fortnight or more,
sqqueeze out the liquor, and barrel it in a vessel fit for
it ; fume the vessel with brimstone. Do not stop it
close till the hissing is over. Put half-a-pint of French
brandy to every gallon of wine.

Cherry Brandy.

TAKE six dozen pounds of cherries, half red and
nalf black, mash or squeeze them to pieces with your
hands, and put to them thice gallons of brandy, let
them steep twenty-four hours; put the mashed cherries
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:Eishgt{ur, a little at a time, into a canvass bag and
m"} h,sttm ‘Iﬂ[ig as any juice will ran ; sweeten it te
I-ind i <S1C 5 put it 1nto a vessel ; let it stand a monilh,

ottle it off. Put a lump of loasugar into every

pottle,
Shrub.

TakE two quarts of brandy, the juice or five lemons,
the peels of two, and haif a natmeg ; stop it up, let
it stand three days, add to it three pints of white wine,
and a pound and a half of sugar; mix it, strain 4
twice through a flannei, and bottle it up.

Fine [Milk Punch.

TAKE two quarts of water, one quart of milk, half-
a-pint of lemon-juice, and one quart of brandy, wiilx
sugar 1o your taste ; put the milk and water togeiher
e little warm, then the sugar and lemon-juice ; stie
it well together; then the bramdy, stir it again, and
run it through a flannel bag till it is very fine, and bout-
tle it. It will keep a fortnight or more.

Zo recover Wine that has turned sharp.

RAcCK off your wine into another vessel, and to ten
gallons put the following powder : take oyster-shells,
serape and wash off the brown dirty outside of the
shells, and dry them in an oven till they will powder.
Put a pound of this powder to every nine or ten gal-
lons of wine ; stir it well together, and stop it up ;
let it stand to settle two or three days, or till it is
fine. As soon as it is fine, bottle it off, and cork it

well.
To jine Wine the Lisbon way.

To every twenty gallons of white wine take ine
whites of ten eggs, and a small handful of salt, beat

them together 1o a froth, and mix them well witk a
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quart or more of the wine; then pour the wine and

the whites into the vessel ; stir it well, and in a few
Aays it will be fine.

o clear Wine.

TAKE half-a-pound of hartshorn, and dissolve it in
gyder, if it be for cyder, or Rhenish wine for any other
iiquor. 'This is quite sufficient for a hogshead.

e R T ——

RULES FOR BREWING.

Carr must be taken, in the first place, to have the
@all elean; and after it is ground it ought to stand
jour or five days.

ffar strong October, five quariers of malt and twen-
{y-tour pounds of hops, to three hogsheads. This will
alterwards make two hogsheads of good keeping small
beer, allowing five pounds of hops to it.

For middling beer, a quarter of malt makes a hogs-
head of ale, and one of small beer; or it will make
three hogsheads of good small beer, allowing eight
pounds of hops. 'This will keep all the year. Or it
will make twenty gallons of strong ale, and two
hogsheads of small beer that will keep all the year.

‘I'ake great care your casks are not musty, or have
any ill taste; if they have it is a hard tning to sweeten
ithem.

Wash your casks with cold water before you scala
them, and they should lie a day or two soaking, clear
them well, then scald them.

If you intend your ale to keep a great while, allow
a pound of hops to every bushel of malt; if to keep six
months, five pounds to a hogshead ; if for present
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drinking, three pounds to a hogshead, and the softes
and clearest water you can get.

Observe to have all your vessels very clean, and
never use your tubs for any other use except to make
wines. If the casks be empty, take out the head, and
let them be scrubbed clean with a hand-brush, sand.
and fuller’s earth. Put on the head again, and secald
them well; throw into the barrel a piece of unslacked
lime, and stop the bung elose.

The first copper of water, when it boils, pour inte
your mash-iub, and let it be cool enough to see yocur
face m ; then put in your malt, and let it be wel
mashed ; have a copper of water boiling in the meay
time, and when your malt is well mashed, fill yout
mashing-tuab, stir it well again, and cover it ove
with sacks. ILet it stand three hours; set a broa:r:
shallow tub under the cock, let it run very sofily, ant.
if it be thick throw it in again till it runs fine ; throw
& handful of hops in the under tub, let the mash run
into it, and fill your tubs till all is run off. Have wa-
ter boiling in the copper, and lay as much mere on
as you have occasion for, allowing one-third for boil-
ing and waste. Let that sitand an hour, beiling more
water to fill a mash-tub for small beer; (let the fire
down a little,) and put it into tubs enough to fill your
mash-tub. Let the second mash be run off, and fil
our copper with the first wort; put in part of your
hops, and make it boil quick ; about an hour iz long
enough ; when it is half-boiled, throw in a handful o}
salt. Have a clean white wand, and dip it into the
Copper, and if the wort feels clammy ii is boile¢
enough: slacken your fire, and take off your wori
Have ready a large tub, put two sticks across, and
¢t your straining basket over the tub on the sticks
then strain your wort through it. Put your othes
Wort on to boil with the rest of the hops; let yom
mash be covered again with water, and thin your wort
that is cooled in as many things as you can, for the
thinner it lies, and the quicker it cools, the betier
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When quite cool, put it into the tunning tub. Throw
a handful of salt into every boil. When the mash has
stood an hour, draw it off] then fill your mash with
cold water, take off the wort in the copper, and order
it as before. When ecold, add to it the first in the
tub, so on, as you empty one copper fiil the other
boil your small-beer well. Let the last mash run off]
and when both are boiled with fresh hops, order them
as the two first boilings; when cool, empty the mash-
tub, and put the small beer to work there. When
cool enough, work it ; set a wooden bowl full of yeast
in the beer, and it will work over with a little of the
Heer in the boil. Siir your tun up every twelve hours,
let it stand two days, then tun if, taking ofl the
yeast. Iill your vessels full, and save some to fill
vour barrels; let it stand till it has done wotking: then
lav on your bung slightly for a fortnight, afier that
<ton 1t as close as you can. Mind you have a vent
peg at the top of the vessel; in warm weather open
il ; and if your drink hisses, as it often will, loosen it
1il) it has done, then stop it up close again.

It youn can boil your ale in one boiling it is best,
tt the copper will allow of it; if not, boil it as
you can.

When vou come to draw your beer, and find it is
not fine, draw off a gallon, and set it on the fire, with
two cunces of isinglass, cut small and beat. Dissolve
it in the beer over the fire ; when it has all melted,
fet it stand tili it is cold, and pour it in at the bung,
which must lay loose on {till it has done fermenting
then stop it up close for a month.

T'o restore Strong Ale or Beer thal has turned Sour.

Toa kilderkin of beer throw in at the bung a quart of
oatmeal ; lay tbe bung on loose two or Ih:ee days
then stup it down close, and let it stand a month.
Or throw in a piece of chalk as big as a turkey’s
ez, and when it has dore working, stcp it closc for
. month, then tap it.



BREWING. 181

Fine Welch Ale.

Pour twenty-one gallons of hot water, but not
boiling,) on four bushels of malt. Let it stand three
tours closely covered, during which time, mfuse two
dounds of hops in a little hot water, and put the
water and hops into the tub, run the wort upon them,
and boil the whole three hours, then strain off the
hops, and keep the malt for small beer.

Let the wort stand till sufficiently cool to receive
the yeast, of which put in one quart taken from ale or
small beer. WMix it well, and often. When the wort
has done working, (generally on the third day,) the
yeast will sink a little in the middle, then remove it,
and tun the ale as it works out. Pour a quart in at
a ime very gently. Lay a bit of paper over the bung-
file, about three days before you close it up. "

Small beer may be prepared from the grains as be=
fore mentioned. When barrels are empty, the cock=
hole should have a cork driven in, and the vent-peg
should also be hammered in tight, which will prevent
beer casks from becoming musty.

To make stale Beer drink new.

Stamp the herb horehound, strain the juice, and
jut a spoonful of it to a quart of beer; cover it, and
let it stand two hours.

Zo refine Beer or Cyder.

DissoLvE two ounces of isinglass in a quart of the
liquor you wish to fine, whisk it well, and then add
quantity of the lignor into which yeur intend to put
!, with a teaspoontul of pearl-ash, ome ounce of cal-"
tined salt of tartar, and the same quantity of powdered
burnt alum. Mix the whole well together, then pour
it into the cask, and stir it well about with a clean
tick; close it, and in three or four days it will be
uite fine.

8
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70 cleanse a Musty Cask.

DissoLvE a pound of bay-salt, and half-a-poung
of alum in some water, then add as much fresh dung
from a milking cow as wiil make it thick, but not
more so than will allow it to pass through a funnel
put it on the fire, and stir it with a stick till it is near
boiling, and then put it in the cask, bung it close
shake it about for five minutes, let it stand two hours,
then take out the bung, and let the vapeur out; fasten
it down again, give it another shaking, let it stand
two hours more, and then rinse the cask with cold wates
till it comes out perfeetly clear. Have ready some watet
with half-a-pound of bay salf, and two ounces o
alum boiled in it: serve this as you did the first wash
g, and when emptied, it will be fif for use.

Zo make Yeast.

TAKE a fea-cup or wine-glass full of split or bruiseq
peas, pour on them a pint of boiling water, and set
the whole in a vessel twenty-four hours on the hearth
or in any other warm place; this water will be a good
yeast, and have a froth on its top next morning. Any
quantity may be made in this proportion. 'This re-
cipe must prove highly serviceable where yeast cannm
be easily obtained.

e —
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Quin’s Fish Sauce.

PuT a pint of walnut pickle, half-a-pint of mush-
room pickle, six anchovies pounded, six others whole
a glass of white wine, three blades of mace, ana
Lialf-a-teaspoonful of Cayenne, into a stone jar; let

it stand three weeks, and strain it into small bottles
use,
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Qun’s Game, and Meat Sauce.

Pur one ounce of butter, two onions, two escha-
lots, and .a clove of garlic sliced, a small piece of
carrot and parsnip, a bay-leaf, thyme, and two cloves,
mto a stewpan; shake it over the fire till it begins to
solour, add a dust of flour, a glass of port, half-a-
pint of strong gravy, and strain through a sieve ; sea-
son with Cayenne amd salt ; boll again, and strain
over the meat. B ]

To make Vinegar.

BoiL ten pounds of coarse sugar, twelve gallons
of water, and half a-pound of brown bread, tcgether
for ene hour, throw the bread out, and pour the li-
guor into an open vessel to cool, and on the following
day, add half-a-pint of yeast. L.etit stand twelve or
fourteen days, put it into a cask, and set in the
sun  till sufficiently sour, which will commonly
be in about six months. The bung-hole must
have merely a bit of tile over it, to keep out the
dust. Draw it out of the cask into smal' sione
bottles.

Gooseberry Vinegar.

TAKE three gallons of water, and four quarts of
gooseberries bruised, place the whole in a tub, in
which it must remain three days, and stirred often ;
strain 3t off, and add to every gallon of liquor, one
pound of coarse sugar; pour the whole into a barrel
with a toast and yeast. (The strength can be increas-
¢d to almost any required degree, by adding more
fruit and sugar.) It must be placed in the sun, and
the bung-hoie covered as before mentioned.

Wine Vinegar.

AFTER making raisin wine, take the strained fruit,
and to cvery fifty pounds’ weight, put eight gallons
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of water. pat the yeast, &c. as in the preceding in-
stances.

Essence of Anchovies.

Take fifty or sixty anchovies, mix them without
the bone, but with some of their own liquor well
strained ; add to them a pint of water, in which le
them boil till dissolved, which generslly happens ¥i
five minutes. When cold, straincand bottle it, taking
care to close it well.

Should your stock of anchovies become dry, the

deficiency may be well supplied by pouring upon them
beef brine.

Sprats, a substitute for Anchovies

SALT them well, and let it drain from them. After
laying a day, wipe them. 'l'o half-a-pound of com-
mon salt, add two ounces of bay-salt, the same of
salt-petre, half-an-ounce of sal-prunella, and a tea-
spoonful of cochineal, finely powdered. Sprinkle it
among your fish, and pack them in stone jars. The
ahove will be sufficient for six quarts of fish. They
should be kept in a cool place. °

To dry Mushrcoms.

CLeAN them well by wiping them, take out the
brown, and carefully peel off the skin, dry them on
sheets of paper in a cool oven, and afterwards pre-
serve them in paper-bags hung in a dry place. 'When
used, let them simmer in gravy, and they will nearly
regain their original size.

_ Mushroom Powder.

DRy the mushrooms whole, set them before the
fire to crisp; grind, and sift the powder through a

fine sicve, preserving it in glass boitles, closel
Sorkid ) L & g » y
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Curry Powder.

TAkE mustard seed, one ounce and a-half; corie
ander seed, four ounces ; turineric, four ounces and
a-half ; black pepper, three ounces; lesser carda-
nioms, one ounce ; ginger, half-an-ounce ; cinnamon,
'neounce cluves, half-an-ounce; and mace, half-an-
sunce. All these ingredients must be first made into
. fine powder, then mixed well together, and kept in
" wide mouthed bottle, eclose stopped for use.

Walnut Ketchup.

WHuILE the young walnuts are tender, press ont
two gallons of the juice, let it simmer, and skim it
well ; add four eunces of anchovies, lmnes, and li-
quor, the same quantity of shalots, three ounces of
tloves and ginger, with two ounces of mace and pep-
per each, and three cloves of garlic. Letl the whole
simmer till the shalots sink, pour it into a pan, let it
remain till cool, botile 11, and divide the spices; cork
t very tight, and tie it down with a bladder. ‘This
should never be used under one year.

Mushroom Ketchup.

TAre iwo gallons of mushrooms, (the larger the
hetter,) mash them into an earthen pan, and stew the
whole with salt; stir them frequently for two days,
and let them stand for nine. Strain and boil the li-
3or with the addition of mace, ginger, cloves, mus-
ard seed, and whole pepper, with a little ;nllaplee.
W“When per f'et,tly cold, pour it into bottles, and cork
ihem closely ; in li:ree months boil it aga:in, and it
will keep a long time.

T'o send Carp and Tench alive to any distance.

STEFP the crumbs of new bread in brandy, and when
they are suficiently swollen, completely fill ‘the mou'h
R 3
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of the fish with it, and afterwards pour in a small quan-
tity of brandy. Wrap the fish in fresh straw, and
cover the wheole with a linen cloth. When the fish
yeaches its destination, let it be unpacked, ard thrown
mto a tab of water, where it will remain from a
guarter to halt-an-hour, without signs of life ; when it
will disgorge copiously, and resume its ordinary
motions.

Uses for old Fowls.

THE very oldest cock or hen makes admirable good
broth and jelly for invalids ; with some knuckle of
veal with the former, or milk and isinglass with the
latter. It makes, of itself, an excellent jelly broth,
and is very useful in giving body to all sorts of sauces
and ragouts.

70 cure Hams,

FirsT beat them well, and then mix half-a-peck of
ealt, three ounces of saltpeire, half-an-ounce of sal
prunella, and five pounds of coarse salt. Rub the
hams well with this, and lay the remainder on the top.
Let them lie three days, and then hang them up.
Put as much water to the pickle as will cover the
hams, adding salt till it will bear an egg, and then
goil and strain it, Next morning put in the hams,
and press them down so that they may be covered.
Let them lie a fortnight, dry them, and rub them
well wita bran, The above ingredients are sufficient
for three middling sized hams.

High-flavoured Hams.

Hane the ham for three or four days: an ounce of
saltpetre, a quarter of a pound of bay-salt, about as
much common salt, and coarse sugar, and a quart
of" porter, should be mixed and boiled together, and
poured hot upon the ham. Turn it twice a day in
the brine for eighteen days: if a large ham from twenty
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to twenty-four. Add at pleasure, of while pepper
and allspice, an ounce each, powdered fine. When
faken from the pickle, wipe it thoroughly dry, cover
it with bran, and smoke it for three weeks or a month.’

Mutton Ham,

Make choice of a fine leg, as large as ean be geot:
hang it for three days. Boil up together half-a-pound
of bay-salt, the same of common salt, two ounces of
sltpetre, and half-a-pound of coarse sugar. Let it
be quite hot when rubbed into the ham. Turn it in
_the pickle fwice a day, and in a week, add from one
to two ounces more of common salt : let it be for a
fortnight, turning it as before : take it out and dry it
well, and hang it against a chimney, where wood is

burnt, for six days.
Simple Mode of purifying Water.

Take a large tin, or wooden funnel, and place a
few pieces of broken glass at the botiom of the pipe.
Let the funnel be about two-thirds filled with
charcoal. broken very small, but not reduced to pow-
der: put a little more broken glass at the top, to
prevent the charcoal from rising; pour the water
over; and, even if it be putrid, it will pass through
in a few minutes, perfectly clear and sweet.—The
glass is merely for the purpose of keeping the char-
coal in its place, and to prevent the funmel from

thoaking.

COSMETICS, %c

To make Soft Pomatum.

BeaT a pound of fresh lard in common water, then
soak and beat it in two rose-waters, drain if, and
beat it with a gill ot brandy ; let it drain from this :
tcent with any essence you please, and keep it
small pots,
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Hard Pomatum.

TAKE of beef-marrow and mutiton-suet a pound
each, prepare it by soaking it in water three days,
and observe to change and beat it well every day;
then put itinto a saucepan of water: when melted,
pour it into a bason with a little brandy, and beat it
well ; then add your scent, and run the whole into
moulds: when cold, take it from the moulds, and put
paper round every roll.

To make Cold Cream, for the Complexion.

TAKE an ounce of oil of sweet almonds, and hali
a-drachm each of white wax and spermaceti, with a
little balm of Gilead, melt these ingredients in a glaz-
ed pipkin over hot ashes, and pour the solution inte
a marble mortar, stirring it about with the pestle till
the whole becomes smooth and is quite cold, then add
gradually an ounce of rose or orange-flow er water, stir-
ring the mixture till it is well incorporated, so as te be-
come extremely light and white, and much resembling
cream, from its similitude to which the name is de-
rived. This pomatum or cold cream is an excellent
cosmetic, rendering the skin at once supple and
smooth. The gallipot in which cold cream is kept
should have a piece of bladder tied over it.

Milk of Roses.

Mix four ounces of oil of almonds, with half-a-<

gallon of rose-water, and add forty drops of the oil
of tartar.

Lavender Water.

TAKE a quart of highly rectified spirit of wine, es-
sential oil of lavender two ounces, essence of amber-
gTis five drachms ; put it all into a bottle, and shake
it till perfectly incorporated.
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Rose Water.

WHEN the roses are in. full blossom, pick the leaves
carefully off, and to every quart of water put a peck
of them ; put them in a cold still over a slow fire,
and distil very gradually ; then bottle the water, let
itstand in the bottle three days, and cork it close.

Hungary Water.

PuT some rosemary-leaves into a glass retort, and
pour on them as much spirit of wine as they_ will
imbibe : dilute the retort well, and let it stand for
six days ; then distil in a sand heat.

Honey Water.

TAKE of cordial seeds, one pound; eassia, four
ounces ; cloves, and gum-benzoin, each two ounces ;
oil of rhodium, essence of lemon, essence of berga-
mot, and oil of lavender, each a drachm :; rectified
spirit of wine, twenty pints; rose-water, two quarts ;
mitmeg-water, a quart; and musk, and ambergris,
each twelve grains. Distil in a water bath to dryness.

Wendsor Soap.

=§UT some new white soap into thin slices, and melt
itover a slow fire ; when perfectly dissolved, pour it
into a mould, and when the great heat has nearly
evaporated, scent it with oil of carraways : let it re-
main a week, then cut it info such size squares as you
may require.

Indelible Ink for marking Linen.

‘DissoLvE two drachms of fused subnitrate of silver
in six drachms of distilled water; and add to the so-
aition two drachms, by measure, of thick mucilage of
gum-arabic: this forms the writing liquor, or marking
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ink. To use it, it is necessary that the linen be im-
pregnated with a mordauut, which is prepared in the
following manner :=—

Dissolve half-am-ounce of sub-carbonate of soda of
commerce in four ounces of water ; and add to the
same solution, half-an-ounce, by measure, of thick
mucilage of gum-arabic, This forms the mordaunt,
nr preparatory liquor.

To wuse this ink, wet thoroughly the part intended
to be marked with the mordaunt, dry it near a fire,
and when perfectly dry write thereon with the mark-
ing ink, by means of a clear pen, and let it dry. The
letters are pale at first, but soon become black by ex-
posure to light, and more speedily if exposed 1o the
direct rays of the sun. The writing will then be per-
manently fixed on the cloth, and resist the action of
washing or bleaching.

To form a distinct writing upon cloth, it is neces-
sary to carry all the strokes of the pen dowznwards,
aud the pen should have a short and stifl nib.

To procure the Essential Oil of Lemons, Oranges,
and Citrons.

IF the rind be cut 1n slices and the slices separately
doubled or bent in different parts, and squeezed e
tween the fingers, the vesicles burst at the bending,
~and discharge the oil in a number of fine slender jets.
A glass plate being set upright in a glass or porcelain
vessel, and the slices squeezed against the plate, the
little Jets unite into drops upon the plate, and trickle
down into the vessel beneath. :

The oil is more perfectly separated by rubbing the
rind upon a lump of sugar, when the outward part of
the lump is sufficiently moistened it is scraped off, and
the operation continued on the fresh surface. The
oil thus combined with the sugar is fit for mest of the
uses to which it is applied in a fluid state.
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THE MANAGEMENT OF BLES.

Bees, whether we consider them as beneficial to
the poor, from: the very trivial expence at which they
are kept, and the sure returns they make, or as crea
iures which produce us a luxurious ireat, are equally
worthy of our consideration.

The hives should be placed in such a manner as {0
face the south, and sufficiently near the house to watck
them, but so situated as not to be exposed to unplea-
sant smells, or too much noise. If mear a running
stream, so much the better; if not, place some shal-
low troughs of water near them, with some small stones
in it for them to pitch on—for water is absolutely ne-
cessary to their well-being. Herbs, especially thyme,
should be plentifully sown in the garden where they
are kept : furze, broom, clover, and heath, are also
excellent for bees. a

Straw hives are the best, because they keep out the
cold better than any others, and are not liable to be
over heated by the rays of the sun, Their cheapness
also renders their purchase easy. . _

Persons designing to keep bees, should make then
purchase at the latter part of the year, at which time
they are cheapest. The hives should be full of combs,
and well stored with bees. The purchaser should
inspect the combs, an”. select the whitest, which are
always the product of that season.
 Bees should never be bought during the summer

or, if purchased, should on no account be removed
from their native place till the antumn.

They generally swarm in April and May, but earliet
or later, according to the warmth of the season
They rarely swarm before ten o’clock in the morning
or later than three in the afternoon. If the swarm fly
too high, throw some sand amongst them, which wi]
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cause them to descend, and when they settle, they
should be immediately hived, lest they should again
take wing.

The aive should not be immediately placed on the
stool where itis to remain, but should be suffered te
stand near the place where the bees were swept into
it, till the evening, and shaded with some boughs.

Bees are torpid during a great part of the winter,
but revive on sunny days, in consequence of which,
a little food supports them. Every hive should, there
fore, be weighed at the end of autamn, and each
ought then to weigh twenty pounds, but should any
weigh less, that hive must be occasionally fed with
honey, or sugar and water, put in small troughs made
with elder.

Bees are generally taken in September, for which
purpose a hole is dug in the earth, and a rag dipt iu
melted brimstone, fastened to the end of a stick, is
stuck in the hole so prepared. Then set it on fire
and instantly place the hive over it, observing te
throw the earth up all round, to prevent the smoke
from escaping.

In fifteen or twenty minutes, the bees will be des-
troyed.

The valuable creatures thus destroyed may, how-
ever, be preserved, by using boxes instead of hives;
by which method two boxes of honey may be taken
during the summer from one colony, each weighing
forty pounds, and yet a sufficient supply be left for
the winter support of the bees, in this manner pre-
served from destruction.

Consequently, it appears that this plan combines
numanity with great profit, to which motives we may
add the pleasure of seeing them at work, and also
the trouble which is saved during the swarming time.

The bees thus secured, are also much more effec-
tually screened from wet and cold, from mice. and
sther vermin.
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The boxes should be.nade of deal, which, from its
spongy nature, sucks up the breath of the bees sooner
than a more solid wood would do. Yellow dram deal,
well seasoned, is the best; and an octagon form is
preferable to a square. 'They should be ten inches
in depth, and fourteen in breadth, with a sinall glass
window behind, a thin deal cover on brass hinges,
and a button to shut it with.

It will be of material service, when you intend 1o
keep bees, to plant a great number of goouseberry
and currant trees, on the blossoms of which they will
find a quantity of food.

If bees are suffered to continue in one hive more
than four years, they will degenerate both in nwmber

and strength.
——— R —

THE DAIRY.

—

GENERAL OBSERVATIONS.

THE productions of the dairy are exceedingly bene-
ficial in a family; the business of it requires the great-
est care and attention; and the management of i#
should be confined to one person.

The dairy-house should be kept perfectly clean,
and the temperature of the air should be preserved
as equal as possible in all seasons of the year. Glazed
windows are by no means to be preferred for the ad-
mission of light ; sliding lattices, which pass by each
other in grooves, are much bhetter calcnlated to give
free passage to the air, and in cold weather or winter
they may be furnished with oil-paper instead of glass,
or the paper may be retained throughout the year,
and the lattices made to shut and take out as wished
tor.

3 S
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The utensils should be made of wood: the cream
dishes must not be more than three inches deep, but
may be made wide enough to hold from four to six
quarts of milk. They should be well washed every
day in warm water, and then rinced in cold, and
must be entirely cool before they are used. If, "how-
ever, any kind of metal vessels are retained, they
must be scalded every day, and well scrnbbed and
scoured. As the warmth arising from steam is equally
injurious in the dairy, and is productive of sourness,
the utensils of every description should be cleansed
in another room. In fact, the dairy-woman will be
convinced by her own ﬂhservaimn that when cleanli-
ness*and coolness are strictly attended to, they are
the only arts for which she has occasion, in accom-
plishing her daily employ ment with ease and safis-
faction.

The cows shounld be milked at a regular hour ; for
the detention of the milk not only tends to spoil if,
but keeps the animal in pain. Insummer, they should
not be milked later than five in the evening, tha
they may have time to fill their bags by morning, and
their udders should be emptied at each milking.

Cows should be carefully treated : if their teats are
zore, they should be soaked in warm water twice-a-
day, and either be dressed with soft ointmeat, or done
with spirits and water. If the former, great cleanli-
ness is necessary. The milk, at these times, should
be given to the pigs.

The guantity of milk dep ends on many causes ;
the goodness, breed, and health of the cow; the pas-
ture, the length of time from calving, the having
plenty of clean water in the field she feeds in, &e.
A change of pasture will tend to increase it. 'The
eows should be particularly well fed two or three
weeks before they calve, which makes the milk more
abundant after.

-
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Butter.

BuTTER, to be wholesome, must be very fresh, and
free from rancidity. -~ When you have churned it,
open the churn, and with both hands gather it well
together; take i out of the butter-milk, and lay it in
a clean bowl, and if it is intended to be wused fresh.
fill it with clear water, and work the butter in it fo
and fro, till it is brought to a firmn consistence of it-
self’; lhen scotch, and slice it over with the point of
a knife, every way, as thick as possible, to draw out
any hair, bit of rag, or any thing that may have
fallen into it: spread it thin in a bowl, and work
it well together with such a quantity of salt as you
think fit, and make it into any form.

Milk, in frosty weather, should be immediately
strained, and a little boiling water should be mixed
with it. 'T'his wiil make it prndnce an abundance of
crcam, particularly if the pans are very w ide. In
warm weather it should remain in the pail till nearly
cold. 1In the hot summer months, the cream should
pe skimmed from the milk before the dairy gets warm
from the sun ; the milk at that season ‘;lmuld not
stand longer in the pans than twenty-four hours, nor
be skimmed in the evening till after sun-set. In win-
ter, milk may remain unskimmed for thirty-six or for-
ty-ew"ht hours. 'T'he cream should be deposited in a
deep bowl or pan, which should be kept, during the
summer, in the coolest part of the dairy. If yon have
noi an opportunity of churning every day, shift the
cream daily into elean pans, which will keep it cool.
But never fail to !churn at least twice in a week in
hot weatlher ; and this should be done in the morning
very early : the churn should be fixed where there is
a free draught of air. Ifa pump churn is used, plun
it a fool decy 'p into a tub of cold water, and it shoujdm-
main there during the whole time of churning, which
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will greatly harden the butfer. Itrequires more work-
ing in winter than in summer; but it is to be remark-
ed, that no person whose band is warm by nature
can make good butter.

Butter-milk (the milk which remains after the but-~
fer is come by churning,) is esteemed an excellent
»00d, especially in the spring; and is particularly
recommended in hectic fevers. Some make curds
of butter-milk, by pouring into it a quantity of new
milk hot.

Method of increasing the Quantity of Cream.

PuT two pans in boiling water ; on the new milk
coming in, take out the hot pans, put the milk into
one of them, and cover it over with*ihe other., This
will occasion, in the usual time, a very great aug-
mentation of the thickness and quantity of the cream.

To preserve Butter.

TAKE two parts of the best common salt, one part
sugar, and one part saltpetre; beat them up together,
and blend the whole completely. Take one ounce of
this composition for every sixteen ounces of butter
work it well into the mass, and close it up for use.
No simple improvement is greater than this, when
compared with the usual method of curing butter by
means of common salt only. In an open market, the
one would sell for thirty per eent. more than the other,
The butter thus cared appears of a marrowy consis-
tence, and fine colour, and never acquires a brittle
hardness, nor tastes salt, like the other, which has
the appearance of tallow. Butter cured by this new
method should not be opened for use till a month af-
ter it is made up. 'The practice of keeping milk in
leaden vessels, and of salting butter in stone jars, is
exiremely detrimental, as the well known effects o
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the poison of lead are, bodily debility, palsy, and
death. The use of wooden vessels for these purposes
is more wholesome, and much more cleanly.

To prevent the Turnip Taste in Butter.

WHEN the milk is brought into the dairy, to every
iwo gallons add a quart of boiling water; then put
up the milk, thus well mixed, into clean or fresh-
scalded bowls or pans, to stand for cream. By ad-
hering strictly to this method, sweet and well-tasted
butter may be made during winter from the milk of
cows fed vn turnips.

It may also be prevented by dissolving nitre in
warm spring-water, and putting about a quarter-of-a-
pint of it to ten or twelve gallons of milk, when warm
from the cow.

To pur:fy rancid or tainted Buiter.,

MEeLT and skim the butter, as for clarifying; and
put into it a piece of well-toasted bread. Ina minute
or two, the butter will lose its offensive taste and
smell, but the bread will become perfectly foetid.’

Some years ago this simple receipt was thought of
such consequence in France, as to be advertised at

' the public expence, particularly in the town and
' neighbourhood of Caen.

To make Salt Butter Fresh.

Pur four pounds of salt butter into a churn, with
four quarts of new milk, and a little arnotto. Churn
them together, and, in about an hour, take out the
butter, and treat it exactly as fresh butter, by wash-
ing it in water, and adding the customary quantity
of salt.

By this means, the butter gains about three ounces
in each pound, and is, in every particular, equal to
fresh butter. Firkin-butter may be bought at about

s 2
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eight or nine-pence per pound in the month of Octo-
ber, and when churned over again is worth, in win-
ter, sixteen pence. ‘The butter gained pays for the
milk.

As Pigs are generally kept where there are large
Dairies, the following Aiconomical Food for that Ani-
mal will be found kighly deserving of notice.

A Cheap and Nutricious Food for Pigs.

Mix with twenty pounds weight of clover or sami-
foil hay, one bushel of potatoes, and a proportionate
quantity of meal of any deseription. Including at-
tendance, and every incidental expense, fifty store-
pigs may be kept at the rate of one penny per head,
per day, and will thrive well. |

——T T

THE POULTRY-YARD.

GENERAL OBSERVATIONS.

To have fine fowls, it is necessary to choose a good

breed. The Dartford sort is thcught very highly of;
and some think it best to have a fine large Kind,
but others differ in opinion. The black are very
juicy, but do not answer so well for boiling, as
their legs partake of their colour. 'They should be
fed each day, as nearly as possible at the same hour
and in the same place. Potatoes boiled in a little
water, unskinned, and then cut, and either wet with
skimmed milk or not, form one of the best foods.
T'urkies and fowls thrive very much on them.
. 'The best age to set a hen is from two y€ars old te
five, and the best month is February; or, indeed, any
month between that and Michaelmas. A hen sits
twenty days; geese, ducks: and turkies, thirty.
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Neover choose a hen thatis fat; she will neitheran
swer the purpose of sitting nor laying.

Crowing hens neither lay nor sit well.

The best eggs are those which are laid when the
liens are a year and a half or two years old ; at which
time, if you wish for large eggs, give them plenty of
barley, with a litile fenugreck.

A hen-house must be large and lofty, and should
be frequently e¢leaned out, or vermin will increase
greatly, 'T'he windows should open to the rising
sun: a hole should be left at the door to let the fowls
go in ; and there should be a small sliding board to
shut down when the fowls go to roost, which would
prevent vermin committing ravages.

If you set a hen upon the eggs of ducks, geese, or
turkies, you must set her nine days before you put
her own eggs to her.

Before you put the eggs under the hen, it will be
necessary to make a particular mark on the side of
them, and to observe whether she turns them from
that to the other; if shesdoes not, take the opportn
nity, when she is from them, to turn them yourself.
The eggs you set her with must be new ; this may be
known by their being heavy, full, and clear; you
should not choose the largest, for they have often two
yolks ; and though some are of opinion that such will
produce two chickens, it commonly proves a mis-
take ; and if they do, the production is generally un-
natural. _

The grestest care must be taken that the henis not
disturbed while sitting, as it will cause her to forsake
her nest. To prevent this, place her meat and water
near her, that her eggs may not cool while she is ab-
sent: stir up the straw gently, make it soft, and lay
the eggs in the same order you found them. DBe
careful the cock does not come and sit on the eggs,
as he will not only be likely to break them, but it will
cvause ihe hen to dislike her nest.
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When chickens are hatched, if any are weaker than
the rest, wrap them in wool, and let them receive the
benefit of the fire, for they will not eat for tweo
days. Some shells being harder than others, they
will require so much more time in opening ; but un-
Jess the chickens are weak, or the hen unkind, it will
not be improper to let them continue under her.
‘When they have been hatched two days, give them
very small oatmeal, some dry, and some steeped in
milk, or crumbs of fine bread. When they gain
strength, give them bread crusts soaked in milk,
barley-meal, or any meat that is smali, and easily
digested. They must be kept in the house a tort-
night before they are suffered to go abroad with the
hen. Keep their water quite clean ; if it is dirty it
will be apt to give them the pip. Neither should they
feed upon tares, darnel, or cockle, for these are very
langerous to young ones: they should not go into
gardens till they are six weeks old. Such chickens
as you intend to cram must be cooped up when the
ben has forsaken them. For this purpose take dough
made of wheaten-meal and milk, and thrust it down
their throats; but be careful the crams are not too
large, as in that case the birds may be choked.

The hen-house must be well secured from vermin,
or the eggs will be sucked, and the fowls destroyed.

Some fine young fowls should be reared every year
fo keep up a stock of good breeders; by this atten-
tion, and removing bad layers, and careless nurses,
you will have a chance of a good stock.

Fowls are very subject to a disorder called the pip
it proceeds from a thin white scale growing on th
tip of the tongue, which will prevent their feeding
This is easily discerned, and usually proceeds from
their drinking puddle-water; from not having water
or, from eating dirty food.

It may be cured by pulling off the scale with your
nail, and then rubbing the tongue with salt.
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To Fatten Chickens.

ConrFINE them in coops, and feed them with barley-
meal. Put a little brick-dust in their water, which
will not only give them an appetite to their meat, but
will facilitate their fattening. Fowls, and other birds,
have two stomachs; the one is their erop, which
softens their food, and the other, the gizzard, that ma-
cerates it. In the latier are generally found small
stones and sharp bits of sand, which help to do that
office ; without them, or something of that kind, a
fowl will be wanting of its appetite; for the gizzard
cannot macerate or grind the food fast enough to dis-
charge it from the crop without such assistaned; and,
for this reason, the brick-dust thrown into the water
is very useful.

To fatten Fowls, or Chickens, in jfour or jfive
Days.

SET some rice over the fire with skimmed milk, as
much only as will serve one day. ILet it boil till the
rice is quite swelled out, add a teaspoonful or two &&
sugar. Feed them three times a day, in pans, and
give them as much each time as will fill them. Great
care must be taken that the fowls have nothing sour

iven to them, but let them have clean water, or the
milk from the rice to drink; by this method the flesh
will have a clear whiteness, and, as rice goes farthet
than barley-meal, it will be found more economical.

" Ducks.

Ducks usually begin to lay m February; and
snails, grubs, caterpillars, worms, and other insects,
laid in one place; is the best food for change they
can have. If parsley is sown about the ponds they
use, it will give their flesh 4 pleasant taste: be sure
to have one certain place for them to retire to at night,
partition off their nests, and make them'as near the
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water as possible ; always feed them there, as it wil\
make them love home, ducks being of a very ram-
bling natnre. -Take away their eggs every day till
they are inclined to sit, then leave them where they -
.aid them. They require very little attendance while
sitting, excepting to let them have some barley,
or offal corn, and water near them, that they may not
straggle from their nests, and by that means spoil
their eggs.

_In winter it is better to set a hen upon duck-eggs
than a duck; the latier will lead her young when
batched too soon to the water ; where, if the weather
be cold, most likely some of them will be lost.

The number of eggs to set to a duck is about thir-
teen; the hen will cover as many of these as her
own, and will bring them up as carefully. If the
weather is tolerably fine, at the time the ducklings
are hatched, they will require little attendance ; but
if produced in a wet season, it will be necessary to
take them under cover, especially in the night, for
though the duck naturally loves the water, it requires
the assistance of its feathers, and, (ill grown, is
easily hurt by the wet. The method of fattening
ducks is exactly the same, let their age be what it
will. They must be put into a retired place, and
kept in a pen where they must have plenty of corn
and water. Any sort of corn, however coarse, will
do; they will fatten themselves in a fortnight or three
weeks. J:

GEEM a &

GEESE are hut litile expense, as they chiefly sup-
port themselves on commons, or in lanes, where they
can get plenty of water. The largest are esteemed
the best, as are also the white and grey, but all sorts
of Spanish geese are mueh better layers and breeders
than the Knglish ; particularly if their eggs are
natched under an English goose. The pied and
dark coloured are not so good.
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It may be easily known when geese want to lay by
their carrying straw in their mouths, and when they
will sit, by their continuing on their nests after they
have lain. 'The proper time for laying is in the
spring, and the earlier the better, because of their
second brood. A goose sits, in general, thirty days;
but if the weather is fair and warm, she will some-
times hatch three or four days sooner. During the
time of her sitting you must, when she rises from het
nest, give her meat, as shag oats, and bran scalded
and let her h#ve the opportunity of bathing in water

When the goslings are hatched, keep them in the
house ten or twelve days, and feed them with curds
barley-meal, bran, &c. Afier they have got strength,
let them go abroad for three or four hours in a day
but you should take them in at night, till they are big
enough to take care of themselves. One gande: is

enough for five geese. .
To fatten Green Geese.

THEY must be shut up when they are about a
month old, and in about ancther month they will be
fat. Be sure to let them have always by them some
fine hay in a small rack, which will greatly hasten
their fattening. For fatiening older geese, it is com-
monly done when they are abowt six months old, m
or after harvest, when they have been in the stubble
fields, from which food some kill them; but those
who wish to have them very fat, shut them up for a
fortnight or three weeks, and feed them with oats,
3plit beans, barley-meal, or brown malt mixed with
milk. They will likewise feed and fatten well with
carrots cut small; or give them rye before or about
Midsummer, (which is commonly their sickly time)
it will strengthen them and keep them in health.

All water-fowl, while fatlening, usually sit with
their bills on their rumps, whence they suck out
moft of their moisture and fatness, at a small bunch

of feathers which stands upright on their rumps, and
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is always moist. This should be cut close away ; it
will make them fatten in less time, and with less
meat than otherwise.

Turkzes.

TURKIES are very tender when young. As soon as
hatched, three pepper-corns should be put down their
throats. Great care is neeessary to their doing well,
because the hen is so negligent that she will walk
about with one c¢hick, and leave the remainder, or
even tread upon and kill them. Turkies are great
eaters, and ihkerefore must be left to take charge of
themselves in general, except one good feed a day.
The her sits twenty-five or thirty days; and the
young ones must be kept warm; the least cold or
damp kills them. "They must be fed often, and at a
_distance from the hen, who will eat every thing from
them. 5

As they are apt to stray, they often lay their eggs
in secret places; they must therefore be watched,
and compelled to lay at home. They begin to lay in
March, and will sitin Apri!, butmust not be suffered
to sit on more than twelve eggs at most. !

The young ones should be fed either with curds,
. or green fresh eheese cut in small bit§, and their
drink new milk, or milk and water. Or give them
oatmeal and milk boiled thick together, and some-
times eggs boiled hard, and cut into small pieces.
Théy must not be sent out till the dew is off the grass,
taking care to drive them in again belore night.

. 1o Fatten Turkies.

I'or the first fortnight give them sodden barley,
then take a quantity of barley-meal, properly sift-
ed, and mix with new milk. Make it into a stiff
dough-paste; then make it into long crams or rolls,
big in the middle, and small at both ends. I}’et
them in lukewarm milk, give the turkies a fall
gorge shree timesla day, at morning, noon, and night,
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and in a fortnight they will be as fat as necessary. The
eggs of turkies are very wholesome, and contribute
greatly to restore decayed constitutions.

Pea Fowls.

FEeep these as turkies. They are so extremely
shy, that they are seldom found for some dd}fi altet
natching ; and it is wrong to pursue them, in the idea
of bringing them home, as it only causes the hen to
carry the young ones through dangerous places, and
by hurrying she treads upon them. The cock kills
all the young ones he gets at, by one blow on the
centre of the head with his bill; and ke does the
same by his own brood before the feathers of the
crown comes.out. Nature, therefore, impeis the hen
to keep them out of his way till the feathers rise.

Guinea Fowls.

GUINEA-HENS lay a great number of eggs, and if
the nest can be discovered 1t is best fo put them un-
der common hens, which are beifﬂmuﬁes The
require great warmth quiet and careful feeding, witl:
rice swelled with mllk or bread soaked in it. When
first hatched, put two pepper-corns down their
throats. W'his is the finest fowl belonging to the
poultry-yard, and the nearcst resembling a pheasant

mn taste and delmmy.
- Paigeons.

1Ir pigeons are kept, they must be fed well, or they
will not stay : they are great devourers, and }'leld but
little profit.

Their nests should be made private and separate, or
they will disturb each other. Let their houses be
kept quite clean, and give hempseed among their
food, of which they are very fond.
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BILLS OF FARE

FOR EVERY MONTH IN THE YEAR,|

DINNERS.

I T ey

IN JANUARY.

BeEer soup, made of brisket of beef; and the veef
gerved up in tone dish. 'Furkey and chine roasted,
with gravy and onion sauce; mince pies.

Or, edgebons of beef boiled, and carrots and savoys
with melted bufter; ham and fowls roasted, with
rich gravy ; tarts.

Or, vermicelli-soup ; fore quarter of lamb, and sa-
Jad in season; ffesh salmon, with smelts fried, and
lobster sauce ; mince pies.

IN FEBRUARY.

CHINE, or saddle of mutton roasted, with pickles;
call’s head boiled and grilled, garnishied with broiled
slices of bacon, and with brains mashed with parsley
and butter, the tongue slit and laid upon the brains;
a boiled pudding.

Or, ham, and fowls roasted, with gravy sauce, leg
of lamb boiled with spinach.

Or, a piece of fresh salmon, with gravy sauce, and
garnish with fried smelts and flounders; chickens
roasted, with asparagus, with gravy and plain butter.

Or, Scotch coliops, ducklings with rich gravy;
inince-pies.

Or, fried soals with shrimp-sance; fore-quarter of
lau:lh roasted, with mint sauce; dish of tarts and cus-
tards, ' .

-
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IN MARCH. .

RoasT BEEF, and horseradish to garnish the dish;
salt fish, with egg sauce, and potatoes or parsnips,
with melted butter; pea-soup.

Or, ham, and fowls roasted ; marrow pudding.

Or, leg of mution boiled, with turnips and caper
sauce ; cod boiled, with oyster sauce, and garnished

with horseradish ; a bread pudding.

IN APRIL.

Ham and chickens roasted, with gravy sauce; a
piece of boiled beef, and carrots and greens.

Or, a roasted shoulder of veal stuﬂed and melted
butter : a leg of pork boiled, and pea pud(lm

Or, a dish of fish (asin seasun); roast I:reef; gar-
nished with horseradish ; and plumb pudding.

IN MAY.

BEeer soup; fillet of veal stuffed and roasted; a

ham boiled.
Or, ramp of beef salted and boiled, with a summer

cabbage; fresh salmon boiled and fried smelts to gar-
nish the d:lsh with lobster or shrimp sauce.

IN JUNE.

LEG of grass-lamb boiled, with eapers, carrots, and
turnips ; shoulder, or neck of venison roasted, witk
rich gravy and claret sauce ; marrow pudding.

Or, a haunch of venison roasted, with rich gravy

and claret sauce; tarts.
| IN JULY.

GREEN GOOSE, with gravy sauce; neck of veal
boiled, with bacon and greens.

Or, roasted pig, with proper sauce of gravy and
brains pretty well scasoned; mackerel boiled, with
melted butter and herbs; green peas.

Or mackerel boiled, with melted batter and herbs;
lore.quarter of lamb w:th salad of Cos lettuce, &c.
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IN AUGUST.
¥11am, and fowls roasted, with gravy sauce, beans.
Or, neck of venison, with gravy and claret sauce;
fresh saimon, with lobster sauce ; apple pic hot and
buitered.

Or, beef a-la-mode ; green peas: haddock boiled,
and fried soals or flounders to garnish the dish.

IN SEPTEMBER.

UREEN-PEA soup ; breast of veal roasted, hoiled
plain pudding.

Or, leg of lamb boiled, with turnips, spinach, and
gaper sauce; goose roasied, with gravy, mustard, and
uapple sauce, and pigeon pie.

IN OCTORER.

Cop’s-HEAD, with shrimp and oyster sauce ;
knuckle of veal and bacon, and greens.

Or, leg of mutton boiled, with turnips and caper

sauce; Scotch collops; fresh salmon boiled, with
sprimp and anchovy sauce.

IN NOVEMBER,

A ROASTED GOOSE, with gravy and apple sauce,
and mustard; cod’s head, with oysier sauce; mince
pies.

Or, roast tongue and udder, roast fowls, and pi-
geon pie.

iN DECEMBER.

Hawm, and fowls roasted, with greens and gravy

sauce; gravy soup; fresh salmon, garnished with
whiting or trout, fried, axd anchovy sauce.

T T e
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As many families are accustomed to receive ever
ing com panies in preference to dinner parties, a st
¢ession is s:leﬂlned commencing on a small scale?
ind gradually rising.

duppers may be regulated, in a great degree, by the
different articles in season. Fish, poultry, game, &c.
may be placed at the top and bottom of the table, ot
at either, as the nature of the supper, or the number
of the company may require.

The lighter the respective articles are, the better
they appear. Glass intermingled has a picasing effect ;
and jellies, coloured dishes, flowers, &c. coniribute
greatly to the beauty of the table. ‘

No. 1.

Hashed Mution
Pat of Butiter Potaices roa: ted

Rabbits roasted.

No. II.

Boiled Chicken

Cold Beef or Mutton Pickics

sliced
Escaloped: Oysters.

No. IIL

Eels broiled, or boiled
Anchovy sauce Lamb chops

Roasted Potatoes.
No. IV.

Veal Cutlets

Ham sliced Tart
Asparaguas,

T
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No. V.
Chicken, roasted
Potted-beef Cheesecakes
Sausages, with poashed Eggs.

No. VI.

Gudgeons, fried
Biscuits Anchovy and Butter  Rasped Beet
Duck roasted.

No. VII.

Lamb Steaks fricasseed white
Collared Eel Salad Pickles.
Chicken roasied.

No. VIIIL

Poached Eggs and Spinach
Potied Pigeon Mince Pie Lobster
Chicken roasted.

No. IX.
Fried Smelts
Marbled Veal Mince Pies Bruwn
‘Woodcocks.

No. X.
Lamb’s Fry
Oysters stcwed  Apple Eritters  Boiled Eggs
Chickens.

No. XI.

T'wo Chickens, roasted
Lobster Brandy Fruit Beef sliced
Potted Pigecon Custards Pickles
Asparagus.
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No. X1I.

Collops of cold Veal

Potted S oo tificats Bnlugs'ﬁz ﬂﬁauuge

Lampreys
Pickled Mushrooms Two Teal = Roasted Potatoes

: or
A Brace of Partridges.

No. X1III.
Tongue sliced Sweetbre;;irsg roasted  piokes
Olives Groen Poas Spun Buitter
No. X1V.
Fricasseed Lanb-steaks
Marbled Veal Pistachic Oredm Pickled Oysters
Potted Eel Small Tarkey, roasted. Brawn

No. XV.
White Fricassee of Rabbits,

Pickles Tarts
Potted Veal fce Custard Sliced Ham
Sweeimeats Collared Eel

A Brace of Woodecocks.

No. XVL.

White Collops of Veal

Snipes in Jeliy Mince Pies Pickled Oysters

Artichoke Bottoms Jellies Lark
with Eggs  and Sweetmeats BENE
Custard
Pickied Smelts Fritters Partridge in Jelly

Brace of Wild Ducks.
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No. X VII.

Stewed Carp.
Peas Sweetmeats Escaloped Oysters
Chicken  Floating Island of Chocolate Ham
Sweetbhreads Sweetmeats Artichokes
: Leveret.

No. X VIII.

Lobster Buttered
Oyster Loaves ILemon Custards Larks
Potted Ham Jellies, with a Green
and Chickens  Orange preserved Suhatens
Poached Eggsand  in the Centre Mushrooma
Spinach RaspberryCream in Cups stewed
"I'wo Ducklings.

No. XIX.
Brace of Trout

Peas Pulled Rabbits
Green Caps Cream _ Curds
Pigeons in Jelly Strawberries Veal in Jelly
Almon Cheesecakes | Gooseberry Tarts
L.amb’s Stones Cream Roasted A rtichokes.
*  fricasseed Two Chickens.
No. XX.
Fried Smelts
Escaloped Oysters Anchovy Sauce
Gravy Sauce Boiled Fowls Oyster Sauce
Mince Pies Mince Pies
Wild Ducks.
No. XXI.
Fried Soals
L.nchovy Sauce Oyster Sance
Vegetables  Boiled Pullets egetables
CGravy Sauce Ham

Leveret:
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No. X X II.

4 Ball Supper for Twenty-fowr Persons.
Roasted Rabbits

Tartlets Prawns
Blanc-Mange Fricassce of Calves Feet Jellies
Maintenons Tongue
Cuslards Cheesecakes
Almond Boiled Ornamented Boiled Almond
Cakes Chickens Frame | Chickens Cakes
(Cheesecakes Custards
Tongue Sweetbreads
Ices Fricassce of Lamb Steaks Blanc-Mange
Prawns Tartlets
Roasted Rabbits.
No. XXIII
Another.
Two Roast Fowls
Savoy Cakes Prawns
Ezcaloped Poiatoes Fricandean
Tartlels Custards
Roast Fowls Roast Fowls
Ham ; Salad

A raised Boiled A raised

Miﬂcﬂ I}ies ]Jif,‘ (}f ljiﬂ Uf 3Ii“ﬂﬂ Piﬂ:

deliiles  vyapison urkey: pro cearoni Jellies
Roasted Rabbits Roasted Rabbits
Blanc-Mange Blanc-Mange
Roasied Fowls Roasted Ifowls
Salad Ham
Cheese-cakes : Small Pastry
Maintenons Asparagus
Cray 1 ish Savoy Cakes

Two Roast Fowls,
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MARKETING TABLES, &e.

The following Table will be found of the utmost utility
in Marketing, and in buying or selling articles of any
description ; as they exhibit, at one view, the amount oz
value of any commodity, from one pound, eunce, yard,
&c. to fifty ; and from 63d. to 113d.

No. of] 63id. 7d. Tid. 8d. | 8id.
ths.&c.ll. s. d.Jl. s. d.Ji. s. d.Jl. s dJl. s d.
2 1 1 § -9 1 3 1 4 1 5
Sl QL Tal ' 59 1103]. 2 O] 2 13
4 2 2 2 4 2 6 2 8 2 10
Bl 2.8i 211 3 13| 3 4 3 6%
6 3 3 3 6 3 9 4-0t 4 3
‘71 '3 9% 4 1 4 43 4 8, 4114
8| 4 4 4 8 5 0 5 4 5 8
9/ 410} 5 3 5 74 6 0y 6 43
100 5 5 5 10 6 3 6 8 31
11| 5113 6 5 6 105f 171 4 7 9%
12| 6 6 7T 0 1.6 8 0} 8 6
18] 7 o0& 117 8 13| 8 8 9 2%
S e B 8 2 8 9 9 4; 911
15/ 8 13| 8 9 0 43 10 o, 10 7%
16/ 8 8 9 4 10 o] 10 8{ 11 4
17| 9 2| 911 | 10 7 11 4} 12 0%
18] 9 9| 10 6] 11 8| 12 0 12 9
19| 10 83| 1t 1| 11103 12 8| 13 5%
ool 1010 11 8] 12 €| 13 4| 14 2
21| 11 43| 12 3| 13 13 14 0] 14103
92| 1111 | 1210y 13 9| 14 8| 15 1
gl 12 5i| 13 5| 142 4% 15 4] 16 3%
24| 13 0| 14 of| 15 0} 16 0o 17 O
o5/ 13 63 14 7| 15 98 16 8] 171 8%
[28)] 15 2| 16 4| 17 6| 18 8| 1910
P18 F) 217 6] 189 N0 0 8
35 18 113/t 0 51{1 11031 8 4|1 4 93
40{1 & 81 3 4|1 5 01 6 8|1 8 4
galxldél 6 3|1 8 13110 0l 1} 103
1 7 1 9 2011 8113 4115 8
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