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PREFACE.

-

‘/VE shall not attempt to search the annals
of antiquity, with a view to discover what
was the food of our first parents in the gar-
den of Eden, or in what manner they per-
formed their culinary operations: it is suffi-
cient for us to know at present, that Cookery
is become a science, and that every age has con-
tributed its mite to the improvement of this art,
which seems now to have reached a very high
degree of perfection.

Complete, however, as this science may now
be considered, it will ever be subject to the va-
riations of tasté and fashion; and from thpls
source proceeds the great vamety af bﬂﬂks.
on Conkery now presented to f:he &a;wca 6:5'
the Public. After some years Prachﬁ‘.e in
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two of the most capital taverns this great
metropolis contains, we have had frequent
occasions to deviate from the printed direc-
tions we found in books of this kind; some-
times by altering, but more frequently by re-
ducing the number of ingredients, and there-
by rendering the dish more simple and less ex-
pensive, though equally salutary to the consti-
tution, and grateful to the palate.

It will from hence follow, that we do not
presume to arrogate to ourselves the reputa-
tion of having ushered into the world a work
entirely new, which indeed ‘cannot be ex-
pected; but we flatter ourselves, that the al-
terations we have made in the different re-
ceipts, the new ones we have added, and the
methodical manner in which we have ar-
ranged the whole, will, in some degree, entitle
us to the patronage of the Public. Glasse,
Mason, Raffald, and Farley, are, like us,
equally indebted to the labours of our prede-
CESSOrs. '

It cannot be expected from men, whose

R - : ' ,
stime is wholly employed in the culinary
arts, that they should be much conversant
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in the preparation of made wines, cotdial
waters, and malt liquors, or in the manage-
ment of poultry, the dairy, &c. yet these being
matters essentially necessary to be known by
every housckeeper in.the country, and equally
useful and amusing to those, who retire from
the noise and bustle of the metropolis to enjoy
the ealm retreat of a rural life; we could not
prevail on ourselves to omit those necessary
articles, or be satisfied solely with our own
judgment thereon. We have therefore en=
gaged different persons to treat on those diffe- -
rent subjects; and we doubt not but that,
from their known skill and experience there-
in, they will be found to have done no discredit
to the other parts of the work.

While we, on our part, have been particu-
larly careful of improving and amending the
different receipts,. and adding such new ones
as have occurred to us in the course of our ex-
tensive practice, the publishers have been no
less attentive to the elegantly printing of the
work ; a bare inspection into which will give
it, in point of elegance, a decided superiority
over every other book of the kind.  The de- -
signs andengravings of the plates have also
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been executed at a very great expence; and we
may safely venture to assert, that no work of
this nature ever received such expensive assist-
ance as THE UnNiveErsarL Cook, the fourth
edition of which, with considerable improve-
ments, is now respectfully submitted to the
perusal and patronage of the Public.

. COLLINGWOOD.
J. WOOLLAMS.

Just published, by ScATcHERD and LETTERMAN,
Ave-Maria-Lane,

A NEW AND COMPLETE CELLAR BOOK,

Or, THE BUTLER’S ASSISTANT,

For keeping an Account of Liquors, on a riuch improved
Plap, ruled for eyery Day in the Year. Frice 1s. 6d.



CONTENTS.

O, o
GENERAL OBSERVATIONS.
PAGE PAGE

LEANLINESS the first Broiling scesseses AsSessecyvasen 2
duty of a Cook....... 1 Made dishes....c......... eses 1D,
Rules for roasting............ 2 SOUPS sesiercatassianses AN yicis 5
Boiling .cccevevivesaniiininiiee 3 Puddings.cceecicccericinincens 6
F'rying"f- IIIIII i@ apnddl PR A 4" PiES -C‘l"‘.-"'l'-..""-.‘-"".'."" ?

—— R ——

e AP, 1L

VARIOUS METHODS OF DRESSING BEEF.

Pieces in a Bullock ......... 7
To voast a Bullock’s Heart. 8
Ox Palates....i i,

To ragoo Ox Palates......... 9

“* To boil a Rump of Beef..... ib.
Rump of Beef smoked.. ... 10
To bake a Leg of Beef...... ib.
To broil Beef Steaks........ ib.
To fry Beef Steaks.......... 11

Another Method.. e, 1D,
Beef Steaks rolled........... ib.
A Rump of Beef rolled .... 12
To stew 2 Rump of Beef.., 13
Another Method....ceceenn.. ib.
To force the Inside of a Sir-
1080 0f . Beef .sevovicvevscsin 1D,

LA E R NN ]

To dress a Filiet of Beef... 14
~ie—r Beef Collops...... 'ib.
Beef Gobbets...... ib.

To stew Neats’ Tongues.... 15
Teo make a Mock Hare..... ib.

To ragoo a Pieee of Beef... 16
BECf in Epigram srscdneinsan ih-‘

Bouillie Beefioeisaisssrnscenss - 17
Beef Escarlot..cesscssssssnsse ib.
Portugal Beef .......... shnrees 18 _
Beef .[‘remb]ant i ML TN e ib.
493 Mode w.oivbada FORRE |
—~—— a la Royale ...eeevsenee ib. -
g:1a Datnbe ..sviasepasas 20
siatecescs LIV EE v onicds nsn dvasaben ib.
A Fricando of Beef......... 21
Another Method..aeeaa...... ib.
APorcupineoftheflat Ribs
of ‘Beefl.ci.cisvesen Sk n ib.
A Rib of Beef glassé, mth
Spinach .eecivceerenrcnces oo 20
To fricassce Tripe ..ceeress- _ib.
Ox Palates......cee.. 28
To:collay Beef .ciivesssirsises 4Ds

T’D Pat BEE{:”--"...,..””."-' '24



AONTENTS.

CHAP.

I11.

VARIOUS METHODS OF DRESSING VEAL.

PAGE

Piecesin a Calf...ccveiesiania 25
A Fillet of Veal with Col-
Jopsiceresa.
Breast of Veal in Hodge
Podge -ccvvseecianiieirnrnens
To stew a Breast in its own
Sance..cooees
To stew a Knuckle of Veal .

%gé!f'ﬂiives a la Mode......
+Neck of Veal and sharp

Sauce........ AP ROy, I
a la Royal .....c.h0.
818 BralZe: e s vissras
Neck of Veal stewed with
Celeryeeecancecion.. wssaxepaai HlL
ragooed. o veuuniseers 1b,
Breast of Veal ragooed ..... 29
- The Gristles of n Breast of
Veal with a white Sauce 1b.
Fillet of Veal stewed........ ib.
Leg of Veal marinated....; 30
i Disguise asveeens. ib.
‘danbed. . sicisssessas 1D,
To dress Veal a la Bour-
FLOISC. e raaniirrnnranns aanes ih:
Loin of Veal in Epigram... 51
To roast Sweetbreads with
ASparagus....icaeiseansines i
Sweetbreads & 12 Daube.... 32
3 la Dauphine ...... ib.
ragooed oo, 33
——n 25 Hedge Hogs.ivier 1b.

ib.

ib.

26
1b.
27

A R R R RN

1b.
ib.
28

PAGE

Sweetbreads forced.ooieensee 34
Shoulder of Veal a la Pied-
IO 50 e wn s s b gs e m v ves
To mince Veal...ocavaiivesen.
A Pillaw of Veal soeesiveeans
Veal Blanquets........ soncers 1Ds
Bombarded Veal .cseeeseennes ib.
A Harrico of Veal.voeeoirees 36
Veal Rolls ... ioaves » o0 ib.
To 'ﬁ'y cold Neal.icccisaes on 37
A Florentine of Veal........ ib.
To boil a Scrag of Veal..... ib.
To make Alarble Veal...... 38
Calf’s Head Surprise........ ib.
The best Way to dress a
Calr*s Head. ., e A davis
To hash a Calf’s Head.......
To grill a Calf’s Head.......
To roast a Calf’s Head......
Calf’s Head boiled...cves v 41
Veal Palates........ ib.
Scotch Collops white........ ib.
Brown .oiceaiecasss is 4?
— the Freneh Way... ib.
Wenl Cutlots cniiitasor: vearis' 48
A 'Calf’s Heart roasted...... ib.
A Calf’s Head Pie .4 000000 ib.
Veal s R QNN A 44
To collar a Breast of Veal.. 45
a Calf’s leuad, to eat
hlee Brawni...vooeeesaivi.,

.T{J Pﬂt Yeal--lituilllf'l!!ll"l

ib.
ib.
35

39
ib.
40
1b.

SEdEnEEREEE

ib.
1b.



CONTENTS.

CHAP: IV.

VARIOUS METHODS OF DRESSING MUTTON.

-

PAGE
Pieces in a Sheep..iiocseeee. 46
To roast a Haunch of Mut-

ton Venison Fashion...... ib.

Another Method...... a9 ib.
Gigot of Mutton with Spa-

nish Onions ....... S 47
Leg of Mutton Modina Fa-

SHLOTE S L ob siinavanssn eyl 1b.
-Split Leg of Mutton with

Onion SaUCe.ccsaissnses:sa ib.

Leg of Mutton a la Dnuhe 48

dlaMode..cveicneess ib.

a la haat Gout...... ib

forced cveisivaissarans 1H4

ragooed.ieieesnasinn, 49

— a la Royale.......... ib.

roasted with Oysters 50

Shoulder of Mutton boiled
with Onion Sauce......-.: ib,
in Epi-
ETAM cenvsvssurnarennss e L o g
surpnsed ............ 51
Breast of Mutton collared. ib.
dressed anoth erWayib.
— grilled..co.cvnniainses ib.
To dress a Neck of Mutton ib.
Neck of Mutton larded with
Ham and Anchoviéesissess 32

PAGE

Neck of Mutton, called the
Hasty Dish....seciieiaanin. 52
Dressed like Venison........ 53

Fillet- of Muttnn with (..u—
M DET S lisissaibon sisvdnse 1b.

Saddle of Mutton a la Me-
TER L il s s vn s vdaiss do Bk
frenchHed oo caieiein 54
Moutton kebobbed...... LMLy ib.

——— the Thurkish Wawv .. 55
i la Maintenon..... ib.
A Basque of Mauatton........ ib.

A Harrico of Mutton....... 56
Chine of Mutton with Cu-
cumber SaucCe ceecarassesss ib.

A-Hodge-podge of Mutton 57
Mutton Rumps a la Braize. 1b.
To hash Mutton....ceeeeees.. 58
. cold Mutton:........ ib.
Mutton Cutlets in Disguise. 59
. Lovers Fashion. ib.

To broil Mutton Steaks ..... ib.
Muatton Steaks baked........ ib.
Sheeps Tongues in the
French Fashion........q... 60
Sheeps Trotters Aspie ...... ib.

Mutton HamS,ceoesresansenass 1D.



CONTENTS.

"CHAP. V.

VARIOUS METHODS

PAGE
Pieces in a Lamb............ 61
To foroe a2 Quarter of Lamb ib.
Two Hind Quarters of Lamb
with Spinach....cc.cceccn 62
Shoulder of Lamb Neigh-
bout Fashion....:v..sveeess B
Tofry a Neck or Loin of
T S T YUl R S
To ragoo-Lamb........c...... ib.
To force a Leg of Lamb.... ib.
To boil a Leg of Lamb..... 64
To dress a Lamb’s Head .... ib,
To stew a Lamb’s Head...., 65
A Lamb’s Head Condé¢ Fa-

OF DERESSING LAMB:

PAGE
Lamb’s Head and Pluck... 66
To fry a Loin of Lamb...... ib,
Lamb baked with Rice...... ib.
Grass Lamb Steaks iv.vvev... 67
Lamb Chops larded......... ib.
Lamb Chops in Cassarole .. ib.
To dress Lamb Bits ......... 68
Lamb Siveetbreads . ib.
Lamb’s Stones and Sweet-
breads fricasseed.....c.... ib.
To fry Lamb’s Rumps...... 69
Lamb Cutlets fricasseed..... ib
Lamb’s Ears with Sorrel ... ib.

Shiun -'II’!lfIlll"Ii{lil‘“l' Eﬁ
N —.
r

CHAP. VL

VARIOUS METHODS OF DRESSING PORK.

Pieces in'a Hog............... 70
To stiff a Chine of Pork... ib.
Chine. of Pork with Poiv-
St Saace’ ey
Tobarbacue a Leg of Pork. ib.
“To boil Pickted Pork....... ib.
To broil Pork Steaks........ 72
Other Methods of .dressing
York Steaks . 5o i
Pork Cutlets dressed ano-
SR EREE WA v0aesisiiinssits b,
" Toroast a Pig................ ib.
“To bake a Pig......cc00ue.... 73

- To barbacue a Pig.......,... ib.

R
o, Lo &

Another Metholl iz vcrorm
Hind Quarter of a Pig Lamb
L e A TS
A Pig au Pere Duillet ...... ib.
the French Method ib.
Matelot...........rueea 76
ety . N SR b,
To collar a Pig............... 77
To boil Pigs Pettitoes....... ib.
Another Method to dress
Pigs Pettitoes .....vipovisee 78
Pigs Fect and Ears ragooed ib,
Another Method

drarppPrEN IO ibl

f



CONTENTS-

CHAP. VII,

DIRECTIONS FOR TRUSSING POULTRY

AND GCAME.

PAGE . PAGE
ﬂencrﬂl PrE].iIn_inﬂriﬂS Shevss- 00 T‘D triiss ﬂ Hﬂfﬂ-uu_- aspaseres 33
To truss Chickens............ ib. Pheasantsand Partridges... ib.
Fﬂ“'IS I--.'....-.."..--..‘.---"-I'I BD ‘Vuﬂflc{mks ﬂnll Enipés-.-.— S*
T‘irk‘eysi-l-".“‘.‘---‘ I-.-“...- 81 xdzri!d Fu.wl"--‘-l.'l."-‘.‘f".-- ib-
Tllrkey‘POHS.-------".”-_.-»- 82 PigeunS--------v-v----tiil-liin 85'
GEESE!ilIl.l#lll".l!r‘Ilif"“_‘- ib- Larks"l'llr!l'ulﬂlll'liflﬁiailfi ibf
e T T R =
CHAP. VIIL
VARIOUS METHODS OF DRESSING _PDULTRT-
Fuliﬁts 3‘.13 St. Mﬂﬂﬂhﬂut;-- BG rI"ﬂ stew a FD“‘I---idsl-l----f- Q2
Chickens and Tongues...... ib. To forcea Fowl..c...ccroeee. 1ba

Chickens in Jelly..ciisenanas 87
To force Chickens ....eeev.. 1b.
To fry cold Chickens....... ib.
To broil Chickens...ses . aeess ib.
+To fricassee Chickens..,.... 88
Chickens pulled ............. ib.
To dress Chickens the
Scotch Way.ccoseeiceseese ib.
Chickens in Aspie ....coeve.. 80
Chickens 3 la Cavalier..... o S
To stew Chickens...aveeess.. ib.
‘Another Method.....rueeeeee 90
Artificial Chickens.....s.... ib.
Chickens Chiringrate ....... ib.
Chickens Feet with Force-
MNeAls.yrsysssrvrvsimisssrsss Pl
A Fowl with its own Gravy ib.
Fﬂw]sstu{’f'ed.-...:............. 02
A Fowl forced with a Ra-
g00 of Oystersseciessenses ib.

A Fowl with sharp Sauce.. !
"T'o marinade a Fowl
A Fowl a la Braise .......... ib.
Fo hash FowlS.iceesisssacaceen G4
Another Method...eeecaasee. 1b.
To ragoo Fowls....eeaiacaaaao 1be
A Fowl Servant Fashion.... 95
To dress a cold Fowl......... ib.
Another Method.....c........ ib.
To roast a Fowl with Ches-

96
ib.
ib.

ERHLE: S on i qe s dria s cons ooy bns
To dress a Torkey...eeeeee..
To roast a Turkey.......... .
A Turkey roasted with

Cray Fishi .. siivess dinaaine
Turkey a la Daube..... SV
Turkey and Chickens....... 98
Turkey dressed the Iialian |

Way ceosrneeecssvigsan hias- 2%
To stew a Turkey....an veaavi 98

97




AnﬂtherMﬁthod,....,......

Turkey with pickled Pork SUrtoUtiiecoesesesas
and Onions .civeevsesessss 100 ———— in Savoury Jelly,

A Turkey stuffed..........." ib. a la-Danbe.....
in Jelly...sc.... ib. 2 la Royale........

Tn ghze a Turkey sessesses 101 in Disguise...vae..
Turkey a la Hate..... PR 102 in Pimlico.........
To hash a Turkey ..iorsvse ib.  ————— 3 la Charmante...
Another Method ,.......... ib. A Pupton of Pigeons......
Ducks 4 la Braise .c..vse.. 108 To broil PlgEDﬂS sasssneis
a la Mode........... ib. To stew Pigeons............

A Duck with grLen Peas ib. To fricassee Pigeons.......

Macedonian Duck......... 104 Pigeons in Fricandeau....
To hash Ducks ......esnees.  ib. a la Braise.........
To boil Ducks the French To bake PigEDﬂS"I._-...,._._.
Way....oiiciiinvaseiennin. 105 Pigeons in a Hole .........
Another French Method , ib. — au Soleil ..... st
Ducklings rolled............ ib. Boiled Pigeons and Bacon
To dress Wild Ducks...... 106 To boil Pigeons with Rice
Goose a la Mode ............ ib. Pigeons transmogrified....
To smoke a Goose.......... 107 To roast a Rabbit Hare
To ragoo a Goose .......... ibh. ashiomis IEotors i A .,
To marinade a Goose...... 108 TRabbits pulled..............
To stew Giblets.......... .. ib.. To florendine Rabbits.....

Another Method ........... 108 Rabbits en Casserole .....
Giblets a la Turtle......... 108 Portuguese Rabhitﬁ........
Pigeons en Compote....... ‘ib. To fricassee Rabbits white
a la Soussel.....cu: 110 — brown

I a2 e
CHAP.  IX.

FAGE

Pié‘enns a la Duxelle..,...

110
111
ib,
ib.
112
ib.
ib.
113
ib.
114
1b.
ib.
115
1b.
ib.
116
1b.
ib,
117
ib.

ib.
118
ib.
119
1b.
ih.
ib,

DIFFEILB“FT METHODS OF DRLSSING GAME, SMALL BIRDS, 35'{.‘.

To roast a2 Hare .u......
Another Methad to dress

alaresoci b Jlciio i
To fiew 2 Harc.c.conaneess
Teo hash a Hare..o......
Hare 2 ]Ja Daube......cocesee

ib.
121
1b.
ib.

To hodge-podge a Hare.,."

To jug.a Hare.,ovemreeerses,
AsHare Givet .o
To scare a Hare ..ovvpeeeren
Hare Cake in delly:.. i
To collar a Hare.,..vv.ees.

A

122
ib.
ib.
ib.

12§

ib.



CONTENTS.

PAGE
Fo pot a;{_Iare..........-...;.- 124
1o dressa Leveret Kid Fa-
Shion coveeersnsssannnserennea  ibe
To roast a Pheasant...... sa P 1Db

~ Pheasants 4 la Mangelas.. ib..
~ To boil a Pheasant........ g e

Pheasant 4 PItalienne ..... ib.
To stew Pheasants ......... 1206
Pheasants a la Braide...... 1ib.
Partridges in Panes......... ib.
a la Braise ..... 127
rolied..........cs ib.
To ragoo Parfridges........ 128
To boil Partridges ......... ib:
Partridges with consommée
L SaUCCesereranerenasiaseases 1D,
Partridges en Aspie ....... 129
To stew Partridges......... 1b.
Partridges boiled  with
sweet Herbs ve.ecevevses.. 1D

PAGE

To roast Wooedcocks or
Snipes....

To boil Woodeocks or
SHIPES . svreiesnrrsnasananes ib,

RN NN NE R E N RN AR lgﬂ

To hash a Woodcock...... 1531

Woeodcocks ror Snipes en
SUTEOME 45 saovsoasseseasasss 1D

Snipes dressed with Pur-
slain Leayesiccceesaeaiaa 1b
-— Duchess Fashion... 132
— in Salmy.......“..'.. ib.
To dress Ruffs and Reifs. b.
Ploversicisisss AR

Plovers dressed Perigord

Fashionicicidasives M T O ib.
Quails and Ortolans......... 1b.
Lark a la Frangoise........ 'ib.

To ragoo Larks.isceecassse. 134
Small Birds in savoury Jelly ib.
To roast Venison.ceceeressns ib.

e TN ey e

CHAP. X.

DIFFERENT METHODS OF DRESSING FISH.

Zalmon a la Brajse.....c.es 135

To broil Salmon......c.eesee -1b.
* Salmon with sweet Herbs. ib.
To roll Salmon.......ccueuse 1326

To dress dried Salmon.... ib.
Yo stew. 2 Cod covuassaresess 1D,
Cod’s Head and Shoulders ib.
To crimp Cod.vivratcnseenes 137
Fo broil Cods Jaa Rt 1ib;
Fresh Cod with sweet
BT e avs cuiivsanidideisviz 1D
"To dress salt Cod........... 138
Cod Sbuqu-....... ib,

To fricassee Cod Soands.. 138 %

To dress a _Tufhnt with
CApPETS. o iiiisdusesisvisans ibs
To bake a Turbeot...... wesanl 89

To fry Trout ccceesvisannias 1ib.

To stew Trot....c..... St nile.
Te marinade Trout.v....... 140
To dress Carpasececssssiasss. ibs
To fry Carp «eiosivesnssi ssse. 141
To stew Carp acescssrssssnas _ib.
To fricassee Carp Roes ... 1b.
To fry Tench P R W
"To stew Tetichiassisiioaiens 142



CONTENTS.

PAGE
TO stew SU‘IEE arEnEBEeRadGVEE 142

PAGE
To fritassee Eels cociveesss 146

To fry Soles .coemeerenseanss  ib.  To broil Eels.iciuiiennianens
To marinade Soles..,eenses ib. To fry Eels.coiieenianninsens
Soles 4 la Frangois......... 143 To spitchcock Eels.........
To dress Stargeon ......... ib. . To fricassee Skate and
To boil Sturgeon.....,..... 1b. Thornback. ccsviscnniaians
To stew Flounders and — Oysters......
Plaice..,senceascsvssnssees. 144 To dress Herrings..........
To fricassee Flounders and Herrings with Mustard
PlaICe csservescisnrssprase  1Ds  DAUCCcasenssscossrssessrinis
To broil Mackarel......... ib. To fry Herrings....cccveeuee
Mackarel au Bouillon...... ib. To bake Herrings....c.u...
To fry Whitings............ 145 To bake Sprats....c...ceeues
To broil Whitings or Had- To dress a Turtle...........
N AOCER essavsssnsssesbpeespa ~IDa theWest
To stew Pike...vsesesonseee. b, India Way.ieopeieiceiean.
Fo fry Perelriiciiaui.e ib. & a Mock Turtle...
To dress Perch in Water To keep and dress dried
SOUChY ceeiivesvisornnansss 148 Fishegissayssssssanssencraas
F0 stew Eels civespersvasdoss : D,
——a——
CHAP. XI,

SAUCE§, GRAVIES, AND CULLICES,

AN SANCe  seetisaninidrate
Essence of Ham....covvvens
Sauce for roast Meat it ge-
LIRS S Ry S
€aper Sance..-ciseeresrssies
Anchovy Sauce..........
Shalot Sance .c.ceereecsnacen
Egg Sance.eecercecciainenans
Lernon Sanuce ...cceseesveise
Bread Sauce ...casisssisnnss
Fennel Sauce. . iesessentone
Gooseberry Sance . ieiverans
Mint T T TR R SRy

154
135

ib.
ib.
ib.
ib.
156
ib.
ib.
ib.
ib.
ib.

Shrimp Sauce..cieeeiseiinas
Oyster Sauce..c.oternenesns
Sauce for Wild Fowl......
A general Fish Sauce......
A relishing Sance ....i.u.u.
Pontiff 8auge cieceieceitoss

-Aspie Sauce . ciiieeacaiannis

Sicilian Sauce...ivieeeinanes
To make a rich Gravy ....

147
1b.
ib.

148
ib.
ib.

ib.
149
ib.
ib.
ib.

150
152

153

156
157
ib.
ib,
ib,
ib.
158
1b,
ib.

To make a common Gravy 159

Brown Gravy c..eecesiseenes
To make Browning,..c.....

ib.
ib.

Forcemeat Balls .vvuvsernees 160



CONTENTS.

PAGE

To make Lemon Pickle... 160 A Fﬁmily CUlliE i ranevaie | AL
To make a White Cullis.. 161 A Cullis of Roots ..v.eesse. 162
ﬁ_ riCh Cu“is aspEgRaEmE sl wE s ib. A FiSh Cullis (LI T R Y R Ty iba- -

B~ S

CHAP, XII.

S50UPS AND BROTHS.

Gravy Soup, or Soupe Asparagus Soup sesssersesss 170
Santé .....cise0es SNk Raade s 162 Soupe Lorraine ........ P ke ¢
Vermicelli Soup -.......... . ib. Soupe Maigre.ssecacss sares ib.
Soup Cressy...scsesasss ssoes. 10%, BEE SOUD i wssblporsssosses 172
Soup and Bouillie .......... ib. Rice Soup .ccvieeriinnnnnnsn. ib.
Macaroni Soup «cececesecess ib. Onion Soup........ Vah s shnen ib.
Dauphin Soup...cceeiennnnn. 165 Muscle Soup ...veceeenransa. 173
Soup a la Reine «.ooevtinn.s ib. ' Oyster SoOUP . asseercrsasesscs 174
Transparent SoOUP -veevsesen 166 - Eel Sotpc.ctaraion sicinnmss il
- Soup au Bourgeoise ....... 167 Scate Soup ...-eneeess S e oy ib.:
Calf’s Head Soup .....e.... ib. Milk Soup...eerea.s DA 175
Hare Soup cccecverscscecnias. ib. Chicken Broth...c.e.eessn.. ib.
Almond Soup.iceesireceass » 1687 Veal Broth ..oceeea” coueses vor. 21N
Partridge Soup ..veeevesens. ib. Strong Beef Broth, to keep
Giblet SoUP.ceccerioereresses ib. FOY BB e d s sad e vhd tass ib.
Green Peas Soup ...cceuee.. 169 Common Beef Broth....... 176~
Common Peas Soup........ ib. Mutton Broth .......c.i.0... 1b.
Portable Soup .eveeeionieais ib. Scotch Bar]ey Brath ..... o 1D
e R —

CHAP. XIII.

TO DRESS ROOTS AND VEGETABLES.

To dress Cabbage ....c0n.s 177 To fricassee Artichoke
Broetili ;i ciskiarniiss cese s i AR BOLYOINS . Lo Svbpnisacsvaie” Vi
Cauliflowers..civvreesrrnanas ib. To dress Turnips ....... syisr il
Spinach ... ccsecacas redinsensn iy A LHORETOM s v s sagin «he vonssos se’ 10
French Beans serenosssiress i TS - ORALOOS v v ey I35 5 e 35 AN WS 180
ASPATAGUS cievesiroressoaness  AD.  PArSnipPS.ccenciveees srsscenina Mhe
Peas, vivsissssnsinssasssrenses ibD. To fricassee SKirrets ....... ib.
Garden Beans....couesioase. 179 Muskroems... ik
To dress’ Artichokes ....... ib. '



CONTENTS.

CHAP.

XTIV.

ELEGANT LITTLE DISHES FOR SUPPERS, OR LIGHT REPASTS,

PAGE

To ragoo ﬁsparagus...;... 131

Eggs and Brocoli ceuvevaed.. b,

To ragoo Cauliflowers.,.,.. 1ib.
To stew Peas with Lettuce 182
To ragoo Cucumbers...... ib.
Artichoke Bottoms with

IS, (e b Vaidaneas vasasuaon T 11
‘To ragoo Artichoke Bot-

tOMS.senee v i Nty bty Bl | T
To stew Mushrooms ....... ib.
To ragoo Mushrooms...... 183

To make Mushroom Loaves ib,

PAGE
Asparagus and Eggs...... 183
Spinach and Eggs..vevesa. ib,
To make an Amulet....... 184

To force Eggs....eveninn St 3N
To fricassee Eggs ..... ot 17

'To ragoo Celery............ ib,
To fry:Celery....icair..... 185
To fry Chardoons .......... ib.
‘To scollop Potatoes......... il
To mash Potatoes.......... ib.
To fry Potatoes .ceasveeasias il

CHAP. XV.

"To make Paste for large

FEES--'."'lII"III.'lI.I"IIII.I Igﬁ

Arpudt Paste 2o, Lol o0 vl
A short ' Cmst ;oo ceisnis ibs

A Paste for Custards...... 1ib.
A Paste for Tarts ......... 187

B CrISD DI soavaamevesass 1D,
Beef Steak Pie ....ctee... ib.

A fine sweet Veal Pie...... ib.

A Calf’s Head Pie... ..... ib.
A Mutton Pie.cieiaieriiaes 188
X" Eamxb Piediiusiastansid Vbl
A savory Lamb Pie ..., 189
A sucking Pig Pieiviin. ib,
A Cheshire Pork Pie...... 190
A’ Chicken Pie .4...00000 ibe
AnotherMethode.ciaasiese.  1b.

TO MAKE PIES.

A Duck Pie sl iiaeica 190]
A Goose Pie ss. il 19l
Another Method............ ib
ANERDICt Pié veessanes ronvas 181
A Pigeon Pie..iuesinsenss. 108
2 Rabbit Pie couiiiainn eseee 192
Another Method....e.vvu... ib.
A-Biare Pig toc v 100
A Partridge Pie ..viovianaas s
A Venison Pasty iiceiveeas 104
An' Eel Piesiecivce Rz iisie Libi
Salmon Pieivisiaretssness 1D
Turbot Pie cuveversisonssases b
Eobster ‘Pie:...iviivivsvaners 193

An .ﬁ[}P]P Fart sesisssisises I

An Apple Pie c.civienniinn ibs
A‘CDdI}n PiE sharEEsEarana T 196




¢ CONTENTS.

; j PAGE
A Cherry Pie....... iskdauida 197 A Mince Pie ...... se sinace 198
Orange or Lemon Tarts... ib. Another Method........... > - *1b&
A Tartide Moi siaiisiziiins 1b:
T R
AP XN
TO MAKE ALL SORTS OF PUDDINGS.

Beef Steak Pudding ...... 199 A Potato Pudding...... eees 204
A Veal Suet Pudding...... ib. Apple Dumplings ......... 205 -
Pork Pudding............... ib. Damson Dumplings ....... ib.
A Hunting Pud{hng ....... 200 Hard Dumplings... sazes A
A Custard Pudding ....... ib. Norfolk Dumplmﬂ'f; adsea et ALY
A boiled Almond Pudding ib. A Millet Pudding «........ 206
An Almond Pudding baked ib. A Plum Pudding ......... ib.
A Rice Pudding............ 201 A Suet Pudding-.s--esse.es ib.
A plain cheap Rice Pudding ib. * Yeast Dumplings. «veeee.es ib.

- A ground Rice Pudding... ib.
An Apple Pudding baked ib.

Almond Hog’s Puddings = 207
To make Black Puddings .ib.

A Bread Pudding..s:...... 202 A Carrot Pudding ......... 208
An Italian Pudding......... ib. A Herb Pudding .....e-... ib.
A plain Pudding.....c.ies0s ib.  Peas Pudding.....cec........ ib.
A Batter Pudding.......... ib. A Hasty Pudding ......... ibz
A Marrow Pudding ....... 203 An Oatmeal Pudding...... 209
An Orange Pudding ...... ib. A Sago Pudding.-....e.eees. ib.
An Apricot Pudding...... ib. . A Vermicelli Pudding ... ib.
A Gooseberry Pudding... ib. A Grateful Pudding ...... ib.
A green Codlin Pudding ib. A Tansey Padding...:..... 210
A Quaking Pudding ...... 204 A White Pot ...... FOPPPIEE 10
A Spoonful Pudding ...... ib. A Rice White Pot .cavveess  1bs
A Yorkshire Pudding...... ib..

CHAP XVII.

TO MAKE PANICAKES A.'HD FR!TTEE&, :

To make Pancakes..... ey 211
Cream Pancakﬂs ........... - ib.
Clary Pancakes .covrseress ks (A

RICE Pancakea -.--::--‘r-ul Q11
Pink-coloured Pai:eakeu ‘.2“}2

To make A.lmond Fralﬂt-
a2

; . =
e v L )



CONTENTS.

PAGE
To make plain Fritters... 212
Apple Fritters.ascisaieassas  1b.
Custard Fritters .cc.coeeeess 213
Royal Fritters.cssessesssasea 1b.
To make Bibloguet Fritters ib.
German Fritters..cccesseisss 214
Water Fritters cesveseesess 1b.

CHAP.

PAGE
Rice Fritters [ R AN SR NS LN ERE NN 214
White Fritters

cisassassnss 1D

- Tansey Fritters coeceecsnsas 215

Raspberry Fritters......... ib:
Strawberry Fritters,........ ib,
Currant Fritters ccooeireeee 216
Hasty Fritters.ieesesssscesss 1b.

XVIII.

TO MAKE ALL S0RTS OF CAKES, PUFFS5, AND BISCUITS.

To make a Plum Cake ... 216
Shrewsbury Cakes......... 217
A Bride Cake..ccossesnnsses 1b,
Portugal Cakes sicaeeesneen. 218
A Pound Cake ......... ity
Little Currant Cakes....... ib.
Little fine CakeS.vsasssssses iD.
Heart Cakes «isvecersesensess 219
A common Seed Cake...... ib.
A rich Seed Cake ..v..vnwe 1b.
A good Family Cake...... 220
Royal Cakes ....c..veneens ib.
Orange or Lemon Cakes  ib.

Almond Cakes ..icvveeeaes 221
Bath Cakes ccecersonarasssssa 10,
Icings for Cakes.....eaeu... ib.
Almond Puffs.....ceenenenss  ib.
Lemon - Pulls . iciicisniresas 222
Sugar Puffs ....vveeevennens ib
Tomake Wafers.veeesses... ib.
To make common Biscuits 1ib.
Drop Biscuits ...cavevaeee... 223
Naples® Biscuits scesvssesna  ib.
Savoy Biscuits.....eaveeen...  1b.
French Biscuits ..eecseeee.s 1b.
To make Gingerbread .... 224

e R e e

CHAP. XIX.

TO MAKE CHEESECAKES,

To make common Cheese-
CARES seveesssvencrsvsorses 224

Elegant Cheesecakes ...... 1b.

Rice Cheesecakes ...evv.ea 225

- Almond Cheesecakes «.e...  ib.

Citron Cheesecakesiyocriers 226

TARTS, AND CUSTARDS.

Lemon and Orange Cheese-
s TS I e e il
A Raspberry Tart with

Cr.ea_mllI'i-Il‘l-l‘l-"‘l-.ll' ib‘

A Spinach Tart ............ 226

Rhubarh Tarts..sseesreesssss  ib.



CONTENTS.

PAGE _ PAGE
A common Custard......... 227 Orange Custards....ccaseves 227
Custards to bake...ceesansas ib. ILemon Custards....... vessy 228
Almond Custards ......... ib. Rice Custards..c.sseessessss  ib.
- e ———
CHAP. XX,
TO MAKE CREAMS AND JAMS.

To make Orange Cream... 228 Gooseberry Cream......... 231
Burnt Cream ..esevossssvasce ib. Clouted Cream ..........,. ath B,
Spanish Cream ..... »oeusas 229 Snow and Cream.....c.c.... ib.
Pistachio Cream....vesenves ib. To make Black Currant

Whipt Cream........... ovse 2D B E s TR R SN ib.
Fce Creamizi. oiss i sbeve ib. “QCherey Jam: colasliioiiuis, 232
Hartshorn Cream »¥......... 230 Gooseberry Jam.........i.. ib.
Pompadour Cream......... ib:  Apricot Jam iy, iriiimenisve 1b.
Coffee Cream ....0sveeenese  ib.. Red Raspberry Jam ....... 233

e e — R R e

CHAP.

XXI,

TO MAKE BLANC MANGE, I-'LUMHERY, JELLIES, AND SYLLABUBRS,

To make Blanc Mange ... 238
Another Method...eeasess T
A third Method .seviavnee.. ib.
Hartshorn Flummery...... 235
¥rench Flummery ......... ib,
Eggs and Bacon in Flum-
IMErY covevvsssssase sesvanss 235
Orange Butter....evisesceees 236
Solomon’sTemplein Flum-
MErY acessvovss besssseseren ib.

To make Gomebﬂrry Fool 237
Jellies for Moulds, &ec.... ib.

Calf’s Feet J elly.cicaeaceais 238
Hartshorn Jelly ....... ey v Al
Orange Jelly cieeersanconses 239
Eruitan Jelly i csisasanore . s 304

SEI.'VOI.II‘}T JElly--i --------- Ty 24’0
Chicken in Jelly e saievieis by
Tuarkey in Jelly.voscs.ein...

241
Hen’s Nestin Jelly....... B )
Riband Jelly...... sewvassesn - A1F.
Gold Fish in Jelly ......... 242
Green Melon in Jelly...... _ib,
Black Currant Jelly ....... 243
Red Currant Jelly ......... ib.

A Triﬂb " rEEAE A e sa e ih-

An Everlasting Syllabub 244
A sulid S}rllabub (AL RSN FREY R 24‘5
A Lemon Syllabub..,.. «ses 1b,

A Syllabub underthe Cow ib, g
A floating Island..ivniene b o



CONTENTS.

CHAP,

XXIL

=
CANDYING AND DRYING.

g g
o Ly
a0 E R e s i "

Walnuts green 257 <&

" PAGE PAGE
To prepare Sugar for can- To dry Plumsgreen ....... 248
dying ..... essssennsansacas 246 To dry Cherries...icuve.... ib.
To cindy Melons .......... 247 Another Method......\.. .. 249
Lemon and Orduge Peel To dry Damsons....,.cieeee b,
., candied ................... ib. To dry Peaches...... ... «s b,
Cassia Landled ....... veses 1b, To dry Apricots....ccees.ee 250
Angelica candied ......... ib. To dry Plums............... ib.
Ginger candied............. ib.
T ——
CHAP. XXIII.
TO MAKE ALL SORTS OF PRESERVES.
To preserve Gooseberries To preserve Walnuts white 257
whole ool e black 258
Currants preserved for - ~ Eringo Root ih.
Tarts ..... seernssernnninaes, 252 Cucumbers.., ib.
Red Currants presérved in Fruit green... 259
‘Bunches ..... sresesessanens by white Citrons  ib.
Raspberries preserved for Lemons....... 260
LA B s veh g Pobiias S VG AT BB - e s Oranges ...... ib.
To preserve Golden Pippins ib. Marmalade Oranges ...... 261
— Codlins all the To preserve Morella Cher-
YEAY. sraieseassiissones i 258 EIBE: ssinvrvatetmloReversvurs = Ths
Apple Marmalade ......... ib. Ch erries preserved with the
Quince Marinalade......... lé:v Leaves and Stalks green ib.
To preseive green Apricots254 To preserve Green-gage '
Apricot Marmalade ....... ib. Pleims?, ol nl. i iiviog
To preserve Almonds dry ib. —_ l‘mp.AppIes - 1b.
Transparent Marmalade... ‘255 Conserve of Red Roses,
To preserye Damsons....... ib. or any other Flowers ... 263
“Strawberries  ib. -~ of Orange Peel ib.
Syrup of Quinces ... 256  Syrup of Citronseie...ceress  ib.
.To preserve. Raspberries " ib. ““o—— of Peach Blassoms . ib.



i CONTENTS.

CGHAP. X XIV; g
TO PREPARE PICKLES OF ALL SORTS.
PAGE PAGE
The Preparation of Vine- To make Mushroom Pickle 275
Uy Py SR FERR s T 265 To pickle Samphire ..... s eiaba
White-wine Vinegar ..... . ib. ——— Capers ..ca.ea...  1b.-
Elder Vinefar ....ccceeaees 266 Cauliflowers ... 276
Tarragon Vinegar ssseeesee  ibs Beet Roots...... ib.
Sugay Vinegar «.cicirvepen. ibs Codlins ieviis iby
To pickle Cucumbers...... 267 Barberries ..... . 277
Cucnmbers pickled in slices ib. To make Mock Ginger ....  ib.
To pickle Walnuts white = 268 Walout Catchup _ib.
Walnuts green 269 MushroomCatchup 278
Walnuts black  ib. Mushroom Powder ib.
Oniofs ..eeese-en 270 To pickle Artichoke Bot-
Another Method..v.ess..s.. ib. tOTS, <ol cu obwmsimpasvsnsesive . 279
To pickle Mangoes..coesses 271 — Nasturtinm Buds  ib.
French Beans... ib. To make Peccadillo, or
Red Cabbage... 272 « Indian Pickle ....cveve...  ib.
675 T T e L iRl S Caveach ..cceeeree 280
Peaches ceeesnsss 273 = Mock Anchovies 1ib.
Asparagus ...... ib.’ To pickle Salmon .......... ibJ
- Radish Pods ... 274 OYSIers «.coeeers. 281
———— Mushrooms white _ib. Smelts...aniaseres ib.
S —— brown ib. FStUrgeon..cuvee.. 282
i #
e e Y
CH A P. _‘XXV.
THE PREPARATION OF HAMS, TONGUES, BACON, &C. -
To cure Pork Hams......... 282 'T'o make Bacomn ...cc......:» 285
Beef Hams ....... 283 ‘Another Method..\veoi.. e ibs -
To pu..kle Tongues veverases  1b. 'To mﬂkewﬁhtphahaﬂacrm ib.
LTSy et e RS ¥ fine Sapsages .....v... 286
Tomake Hung Beef...... ib. —— Oxford Sausages......

- Yorkshire Hung Beef 284
Dutch Beef...:l 122000 ib.

common Sansages....
Shﬂ.m BI'EI-WH; iFEFE l'l'-!"l‘ 2'37

W i o s

ib.
Jh. s

ok

=

a T -‘._
A 1



CONTENTS.

CHAP.

XXVL

THE PREPARATION OF MADE WINES.

PAGE

To make Smyrna Raisin

Wipe cooneesscncnasnaranss
Commeon Raisin Wine.,....
Red Currant Wine.........
Grape Wine ..oceerves esaen
Orange Wine..cciveiasesses
Orange Wine with Raisins
Elder Wine..o.ieccotvanessan
Elder FlowerWine,in Imi-

tation of Frontiniac..,...
Mead Wines ,..coviicevscen
Walnut Mead.cesessssssese
Cowshp Mead .iiavsensiae
Gooseberry Wine .iviiraee

287
ib.
288
ib.
ib.
289
1b.

200
ib.
ib.

201
1b,

PAGE

Mountain Wine ....coeaunes
Cherry Wine...c..cceeiases
Black Cherry Brandy......
Birch WiRlesiouiisiivernes
Apricot Wine.ccaivsivanares
Balm Wine siersioniescnsras

Quince WINe cieseessesanare

Raspberry Wine......oeu...
Brandy ..iceaees
Orange Shrub........c......
Damson Wine ...cvveeerens
Cowslip or Clary Wine...
Turnip Wine <.ovecesesives
Blackberry Wine ..iiauees

CHAP. XXVII.

THE PREPARATION OF CORDIAL WATERS.

Preliminary Observations
Cordial Poppy Water ...
MalcWatericeicresvonavuss
Another Method.....
Walnut Water ............
Aqua Mirabilis .............
Treacle Water.....c....i....
Lady Monmouth’s Trea-

elo Wakht. ....q J5iita
Angelica Water............
Fever Water ..ecveorsnioses

207
ib.
298
ib.
ib.
ib.
299
ib.
300
ib.

Piedmont Water....oveenses
Red Rose-bud Water......
Black Cherry Water ......
Stag’s Heart Water ......
Peppermint Water.........
Orange or Lemon Water

Nutmeg Water ........c..s
Hysterical Water ...sui000e
Surfeit Water..oc.oveasassns
Rose Water....iieenisnsosses
Lavender Water....ueesees

201
202
ib.
ib.
293
ib.
ib.
204
ib.
ih.
205
ib.
206
ib.

301
ib.
ib.
ib.

302
ib.
ib.

303
ib.

304
ib.



CONTENTS.

CHAP. XXVIIL

DIRECTIONS FOR BREWING MALT LIQUORS.

; PAGE PAGE
On what Principlesthe Cop- The Quality of the Malt
per should be built...... 304 and Hops most proper
The proper Management of for Brewing .....c.cc.... 311
Vessels for Brewing ... 305 The Practical Part of
The Management of the Brewing vivsicessssseasss 312
Mash-Tub and other The proper Management
Utensile ...l oousss SOT of Malt Liquors ......... 317
The proper Season for The properest Method to

BIEWIDg «opeicssssvsrannrsi SO bottle Malt Liquors ... 318

The most proper Water... 310 To keep Yeast good for
several Months ...... «es 319

e N ——

CHAP. XXIX.

DIRECTIONS FOR BAKING BREAD. .

The proper Form of an To make Bread without
Oven sovinsiciaiiriahl 320 | Yeast, by Means of a

The London Method of + LCAVER crsscsssssssanssares 322
making Bread........... . 321 To make Muffins and Oat -

To make French Bread... ib. = CakeS......ceieevecsscssses 323

CHAP. 2 XXX.

THE BEREEDING, REARING, AND MANAGEMENT OF POULTREY.

The proper Choice of Fowls The Management of Ducks 328
for breeding.............. 324 TheManagementof Geese,

The best Method of setting and how to fatten them 329
‘Heng......;. ascisassieasasy 325 Tuarkeys...scivsvasss- sesnsses  AD.
How to treat the Chickens Pigeans..;. i isvicsrasssansnssy 330
when hatched............ 326 Rabbits.iiicesessisisocssonsie 332

Diseases incident to Hens 327



CONTENTS.

CHAP. XXXI.

THE MANAGEMENT OF THE DAIRY.

PAGE

Zeneral Observations......

332

Tﬂ makﬂ Blltter-uu.-.-u. 333

Cheese.....

I ] 33'1"

————— Cream Cheese.. 335

PAGE

To make Sage Cheese..... 336
— Marigold Cheese ib,

To imitate Cheshire Cheese 837

R L I T ———

CHAP: XXX,

i COOKERY FOR THE' SICK.

To mince Veal for a sick

To make an Orange Posset 340

or weak Person.......... 337 White Wine “ln.y ib.
To make Puapada.secciiaean 338 _Capillaire ...ceevveiiiveeaines s
Sweet Panada........c.coeee ib. To mull Wine..oovsuissensss: 341
Beef Tea ..........c.....00. ib. To make Ezg Wine ....... ib.
Water Gruel ................ ib. Artificial Asses Milk ...... ib:
Barley Gruel .......oiil.i. 339 © Arrow-root Jelly ........... ib,
Barley Water......iciuviie. ib.  Tapioca JelIy......’......... 342
Orgeat,...coieiciiiiicaiens. ib.  To make S2g0..vvvensses ;ib.
Lemonade vueesresennsomesven b Rice B’IdL LR e B B i
Sack Posset.. cuilu W vasiznr Al Sal0OD A viii s iremiil siscapinil;
Wine Posset seeveysrerssaris 340 Whitﬂ_@audic...._.......,,.. ib.
Ade Posset ....ovssomieersesss Dy - Brown Caudlels.:. 5o 848

T T P S——

CHAP. XXXIIIL
USEFUL DIRECTIONS FOR

To preserve Dripping.,... 543 To clean Carpets R aet ey

To clean Paper Hangings ib.
Wainscot ....oee. 344
Halls,Stone St.airs,

g7 &c. AL Sk iy e v rps | D

SERVANTS.

. 844,
Calico Furniture 945
black Hearths,the
Back of a Grate, or the
Front of a Cast-Iron Stove ib.

Floor Cloths ..... ib. To preserve Irous from Rust ib.



CONTENTS.

. PAGE f PAGE

To clean the bright Bars of To give a beautiful Ap-
polished Stoves, in a few pearance to Floors ...... 347
MAntes .l .o veiossyos cesse 345 To give a beautiful Colour

: Patent Pewter- to Mahogany ............ ib.
pots, Tin Covers, &c.... 346 A Catalogue of the various
Plate Forisiitiase Mib- Avrticies in Season in the
Looking Glasses 'ib. different Months of the
To take Rust out of Steel... ib. X CAlidsnsnsssesaievaiassuns AaD
To take Staing out of Marble ib. : .
T —

4

CHAP. XXXIV.
DIRECTIONS FOR CARVING.

To cut up a Hare............ 360 To cutup Pigeons.......... 364
aGoose v.vivesan. 361 a Fore Quarter

a Roasted Fowl 362 OF, JA TR Venes ot s s d b o
A Pig.csicdsnssns i SGS : a Haunch of Ve-

a Pheasant ...... 1ib. TAIIOTE 2 o W sy R pABINE S5 ks a8 TP
a Partridge...... 364 '

e e ——— e —

CHAP. XXXV.
DIRECTIONS FOR MAREETING.

To choose Beef ......eve... 366 To choose Ducks..cccacvaeee 363

Mutton «uasee...  1b. - Pheasants ...... ib.
IIambilt-I-Iilkili- ib- '—-—'--—"Pal'l:l'idges I 3?(}
Veal..icvivvanese 367 —————— Woodcocks .... ib.

Pork .S ivecoist aba Pigeons ......... ib.
TR \svoVasiuss - A1e Haressssuiisposa 1D,
Hamssicsivesvos 41D — Rabbits ......... 371
Brawn ...... vese 368 ———— FEggos .civacseasees b
Venison.,seeess. ib. —————— Butter ...cceeeees 372
Tl_lrkeys......... ib. —————— Cheese .cveevnsae 1D
Cocks and Hens ib. ————— Salmon ......... 1ib.
————— GEESCuisrirrsrees 360 Turbet .......... 373

1]

W



CONTENTS.
1

PAGE = FacH

To choose Trout.cyiseiecees 373 To clmose Shateit, loue;
Cﬂ‘d_---l-4-ll-t-- ib- Stlll'g-l‘ﬂn AT
5 5] Ve PR . | 1 MRS = Oysters «.evsesss

Soles coveens Y i Lobsters coa.uq.q
Flounders cooeee 574 Prawns:  and
Eale =i cistuseanis & 1be Shrimps ..ecee-..
Seltsr. siissvess ib. Herrings...,....

Marketing Tables, from One Penny Three Farthings to
Three Pence per Pound ..... e i s e et
Ditto, from Three Pence Farthing to Four Pence Half-
penny per Pound seuecieeceirniesnrasincennsacinaiaroninasiois
Ditto, from Feur Pence Three Farthings to Six Pence per
Ponnd ..iix... Basusnedebanakuabilds s da bl i serbepioaianiabde

3T4h
ib.

375
ib.

379

Ditto, from Six Pence Halfpenny to Nine Pence per Pound 380

Ditto, from Nine Pence Halfpcnny to Une fahsllmg per
Pound  dicvitionssicisioshisabonroshinvoss I8t suunshseshasasiins sose
Table of Expences, Incnmc, or \Vages, by' the Day, Week,
Month, and Year, from One Penny to Ten Pounds per
Day, how much per Week, Month, and Year............
Table of Expences, Income, or, Wages, by the Year,
Lunar Month, Week, and Day, from One Pound to
Forty Thousand Pounds a Year, how much per Month,
RVELEs OF DAY ooieicivairTiitr i setisessssndensanionrrsvossnsnsa

381

382

383

ke



. ¢ I .__j"‘_,.-:"’_-r e o
(Aor f}?/’_uﬁ"’/ﬁ(‘ Grpr Terze

- L

& r"' Cootriore

_____a'f" Ay

/;-i'ﬁ Heord

L= /z?wifz{- 2o




@?%ﬁ% w
- Jﬂ% ﬁﬂ %
e @J%%

o 30 o 1B N AP

e —
-



T

W by R s A c;l/
: ._ s, A JZ‘ Sf—-l Z.—/o Va 2-0.-7:,




LS AT

v /fvw’&ygﬂ’h

.
[y










i &_‘ B —
Soow %
g i
fen—p [ Loy oo phatan
I-'gg% G
I o a AK



"1":'4.

—

e
o
/e

*
. -j:'ﬁ'ff W

(b)f//fy /’r//r

Levats Coetrre

f'f. 2




THE

UNIVERSAL COOK.

CHAP. 1.
GENERAL OBSERVATIONS.

BEFORE we enter on the practical part of the
cook’s business, it may not be improper to
make a few general observations, which are as neces-
sary to be attended to as any part of the culina

profession. The first and most important of all these
s cleanliness, not only in their own persons, but also
In every article used in the kitchen. To the want
of adue attention to copper vessels badly tinned ar
decayed, and soups or broths that have been suf-
fered to remain in them all night, many people have
unhappily lost their lives, of which the melancholy
affair -at Salt-hill was a strong proof. To prevent
any thing of this kind, the cook should be particularly
careful, in families where copper utensils are used,
frequently to inspeet them, and see that: no part of
the copper be uncovered with tin; and ‘be careful
likewise to wipe them perfectly dry after they have -
been used, as the least moisture left in them may
produce verdigrease, which may affect the health, if
not endanger the lives of some part of the family. A
Kitchen properly supplied with utensils kept neat
and clean, is an ornament to a house, and a credit
to the cook. But I shall not here dwell any longer
On matters so generally known, but proceed to give
general directions for roasting, boiling, made dishes, .
Soups, puddings, and pies. And first of = .

: B .



2 GENERAL OBSERVATIONS.

Roasting.

Tue fire must be prepared according to the weight
and size of what is to be roasted. If it be any
thing small or thin, a brisk fire will be necessary,
in order that it may be done quick ; but if it be a
large joint, it will require a strong fire that has lain
some time to cake. It is a very good custom to put
a little salt and water in the dripping-pan, with
which you may at first baste your meat. As soon as
the fire has dried it, you may throw a little flour
over it, and then baste it with butter ; as this will
give it an agreeable colour. Take care to keep the
meat at a proper distance from the fire ; because, if
it once get scorched, it will make the outside hard,
and will prevent the fire from having a proper effect
on the meat, so that it will appear to be thoroughly
cooked, while it may be nearly raw withinside. A
clear fire, and frequent basting, are very essential
points to be .observed by the cook. Any kinds of
wild-fowl require a brisk fire; but care must be
taken not to roast them too much, as that spoils
them. Tame fowls require a longer time, as they
are not so soon heated through as tﬁe wild sort ; and
they must be oftener basted, as that keeps up the
froth, makes them more plump, and gives an addition
to their colour. Geese and pigs require a good fire,
and shou_ld turn quick. In order to prevent hares
and rabbits from appearing blgody at the neck when
cut up, cut the neck-skin when they are about half
roasted, and the blood will run out, These require
time and care. Every thing will require more roastr
ting in frosty than in mild weather. It is an impfoper
method, though practised by some cooks, to salt the
meat before it be put to the fire, for that draws out
the gravy. - Take care that the spit be clean, for &
spit mark: is very disagreeable. When your meat is
done, flour and baste it just before you. take it up;
when it will have a pice froth, and makea better
appearance, ‘
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Boiling.
MucH care, nicety, and attention are required in
boiling all sorts of meat, but particularly veal; to
boil which properly, you must fill your pot with a
proper quantity’ of soft water. Haying dusted your
veal with flour, put it in your pot over a strong fire.
The custom of putting in milk to make it white is
useless, and had perhaps be better left out. Oat-
meal has no better effect than milk, and flour dusted
on the joint is certainly better than either. Be sure
to skim it well, for every thing will throw up a scum,
and if that be suffered to boil down, it will give a
black cast to the meat. It must have plenty of water,
and boil very slowly, which will give it a plump ap-
pearance. To let any sort of meat boil fast is a great
error, as it hardens the outside, prevents the water
from properly penetrating, and gives a disagreeable
colour. It is a general rule in boiling meat, to allow a
quarter of an hour t6 every pound ; but a leg of veal
of twelve pounds, will require three hours and a half
boiling, for the slower it boils the better. All sorts
of fresh meat may be put in when the water boils,
but salt meat when the water is warm ; though there
are many experienced cooks who always put the
meat in when the water is cold, as they say it thereby
gets warm to the heart before the outside gets hard.
To boil a leg of lamb of four pounds weight, you
must allow an hour and a half. Mutton or beef,
which you must always be careful to dredge well with
Hlour befare you put them into the pot, do not re-
quire so much boiling as lamb, pork, and veal ; which,
if they are not well boiled, will bé unwholesome ; but
it is not so much thought of if mutton and beef be
not quite so well done. A leg of pork - will take an
hour’s boiling more than a joint of veal of the same
Size; but never forget to scum the pot, let the meat
Bewhat sort it wnay. - $o, sde, o
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4 GENERAL OBSERVATIONS.

Frying. :

To fry fish properly, they must be first dried in a c]nfh
and then dredged with flour. -The dripping or hog's-
lard, of which you must put plenty in your pan, must
- always boil before your fish be put in. Hog’s-lard,
for frying, is preferred to butter, as the latter frequent-
ly makes the fish soft, and is apt to burn and blacken
them. Your fish, when fried, should be put to drain,
either in a dish or hair sieve, that, when you send them
up to table, they may not appear or eat greasy. ' If

ou make use of parsley, pick it very clean, and wash
it well in cold water, before you throw it into the pan
of boiling fat, where you must not let it remain too

long. It will then be of a fine green, and eat very
crisp. -

Broiling. |
Tue principal matter in broiling is to have a clear fire.
Turn your meat often, which will prevent its burnin
or getting smoky. - You must have a dish placed
over some hot coals, in order to keep it hot as fast ag it
be broiled ; for no meat of any kind is good unless it be
carried hot to table ; and for this purpose, many cooks

send up only a small quantity at a time, and that as
soon as 1t is broiled.

- Made Dishes.

TroveHn it is not our intention to devote an

particular chapter to the articles of made dishes of
butcher’s meat, as we shall insert them under the ge-
neral heads of Beef, Mutton, &c. yet it may not be
amiss to give some general observations thereon, as we
find them in Raffald, Glasse, Mason, Farley, and other
modern books of cookery. ' Asneither e gs nor cream
will contribute much to thicken your white sauce, be
carcful, before you put your eggs or eream into it, to
have all your ingredients well boiled, and the wholeof
@ proper thickness. Do not stir them with a $DOoM,
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nor set your pan on the fire, after you have put in your.
eggs and cream, lest they should gather at the bottom

and be lumpy. 7To prevent this, hold your pan at a

proper height from the fire, and keep shaking it round

one way, which will keep it from curdling; but be

sure that you do not suffer it to boil. Remember to

take out what you are dressing with a-fish slice, and

strain your sauce upon it,which will prevent any small
bits of meat mixing with your sauce, and you will
thereby have it clear and fine. Be particularly cauti-
ous, in browning dishes, that no fat floats on the top of
the gravy, which may be prevented by its being pro-
perly skimmed. It should have no predominant taste,
which depends on your justly proportioning the differ-
ent ingredients, and should be of a fine brown. No-
thing is more hurtful t6 the reputation of a made dish
than the taste of raw wine, or fresh anchovy ; in order
therefore to avoid this defect you must deprive it of its
rawness, by putting them in some time before your dish
isready. Fried force-meat balls must be put in a sieve
to drain, that the fat may run from them ; and never let
them boil in your sauce, as that will soften them, and
give them a disagreeable appearance ; the best method
therefore is, to put them in after the meat is dished up.
Force-meat balls, morels, truffles, artichoke-bottoms,
and pickled mushrooms, may be used in almost every
made dish.

Soups. -

In making any kind of soups, particularly vermi-
celli, portable, brown gravy-soup, or any other in which
herbs are used, remember to lay the meat in the bot-
tom of your pan, with alarge lump of butter. Having
cut the roots and herbs small, stew them over the meat,
and set the pan on a very slow fire. This will draw
all the virtues out of the different ingredients, will pro-
duce a good gravy, and a very different effect in point
of flavor than if at first you had put in the-water. Fill
your pan with water, as soon as the gravy is almost
dried up. Take off the fat as'soon as it begins to boil,
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and then follow the directions for making the sort of
soup you wish to have. Green peas, intended for
soup, require hard water ; but soft water is preferable
for old peas soup. In making white seup, let it be
taken off the fire before you put in the cream. As
soups are soon cold, always dish them up the last thing.
Take care that all the greens and herbs you-use in
soups are well washed and clean picked, and that any
one thing has not a predominant taste over another,
but that it has a fine agreeable relish, and that all the
tastes be united. :

_ Puddings. _ :
WEe need not here mention, that the cloth in which
you boil puddings should be perfectly clean; but
it may not be amiss to observe, that it should be dip-
ged i boiling ‘water, and dredged with flour. A

read pudding may be tied loose ; but a batter pudding
must be tied close, and no pudding must be put into
the pot till the water boils. Puddings may be boiled
in a bason; in which case, butter the bason, and let it
~ have plenty of water, and turn it frequently. As soon
as you think it is enough, take it out of the pot, and let
it stand a short time to cool. Then take off the string,
wrap the cloth round the bason, and laying the dish
over if, turn the pudding into it; in doing which you
must take great care that you do not break the pud-
ding, as every light pudding is very liable to that acci-
dent. In making a batter pudding, begin with mix-
ing the flour well with a little: milk, afier which gra-
dually put in the ingredients, and thus your pudding
will be perfectly smooth, and without lumps. In mak-
ing all sorts of puddings, strain the eggs when you beat
them, so that they may neither have treadles nor lumps
in them. Bread and custard puddings that are to be
baked, require time, and a moderate oven to raise then.
If they be put in too great a heat, they will burn, and
in course be spoiled; but batter and rice puddings re-
quire a quick oven, Before you put in the pudding,
remember to butter the dish or pan.
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Pies.

Rarsep pies require a quick oven, and that they
should be well closed up, otherwise they will fall in the
sides. Put no water into them till just as you are going
to put them into the oven; for, if the water be put
in sooner, it will give the crust a sodden appearance,
and may perhaps occasion it to run. Great judgment
is necessary in determining what should be the heat of
your oven; for light paste requires a moderate, but
not too slow a heat, as the latter will occasion it to look
heavy; and too great a heat will catch and burn it
without giving it time to raise. Iced tarts should be
baked in a slow oven, otherwise the icing will become
brown before the paste is properly baked. The paste
necessary for tarts, we shall mention hereafter.

Having thus given a few general observations, which
the young cook should always bear in mind, we shall
proceed to describe the proper method of dressing all
sorts of butchers meat, and shall then proceed to poul-
try, game, &c. :

e

CHAP. 11

~ VARIOUS METHODS OF DRESSING BEEF.

Pieces in a Bullock.

& I ‘HE head includes the tongue and palate.. The

L. entrails consist of the sweetbread, kidnies,
skirts, and tripe; as also the double, the roll, and the
reed-tripe. _ L

The fore quarter consists of the haunch, and in-
cludes the clod, marrow-bone, shin, and the sticking-
piece, that is the neck end. The leg of mutton piece,
which has part of the blade-bone. The chuck, the
brisket, fore ribs, and middle rib, which is called the
chuck-rib.



] DIFFERENT METHDJ’D!

The hind quarter consists of the sirloin and rump,
the thin and thick flank, the veiny piece, the aitchbone,
or chuck bone, buttock, and leg.

To roast a Bullock’s Heart.

As we have already given general directions for
roasting joints of beef, we presume there is no occasion
for repeating it here : we shall confine ourselves to the
manner of dressing the smaller parts of the ox. To
roast a bullock’s heart, mix crumbs of bread with some
chopped suet, or a piece of butter: add some chopped
parsley, sweet marjoram, grated lemon peel, pepper,
salt, and mutmeg, and the yolk of an egg. Stuff the
heart with this, and either roast or bake it. You may,
if you please, lard it with bacon. Put a little red wine

into the gravy, and serve it up, with melted butter and
currant-jelly in boats.

1o roast Ox Palates.

First boil your palates tender, then blanch them,
cut them into pieces about two inches in length, and
lard one half with bacon. Have ready two or three
pigeons, and two or three chicken-peepers, which must
be drawn, trussed, and filled with force-meat. Having
larded ome half of them, put them on a bird-spit thus:
a bird, a palate, a sage leaf, and a piece of bacon, and
so on till you have spitted the whole. Parboil and
blanch some lambs and cocks stones, lard them with
little bits of bacon, large oysters parboiled, and each
larded with a piece of bacon. Put these on a skewer,
with a little bit of bacon and a sage leaf' between them.
Tie them on the spit and roast them. Beat up the
yolks of three eggs, some nutmeg, a little salt, and
crumbs of bread. Baste them with these all the time
they are roasting, and have ready two sweetbreads,
cach cut in two, some artichoke bottoms quartered
and fried, and then rub the dish with shalots. Pile
the birds one upon another in the middle, and lay the
other things round them all separate by themselves.
Have your sauce ready, which must be made of a pint
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of good gravy, a quarter of a pint of red wine, an an-
chovy, the oyster liquor, and a piece of butter rolled
in flour. Boil all these together, and pour them into
the dish, with a little juice of lemon, and the lemon it-
self you may make use of as a garnish.

10 ragoo Ox Palates.

BoiL four ox palates till they be tender, clean
them well; and cut them, some into long and some into
square pieces. Put them into a rich cooley thus
made: put a piece of butter into your stew-pan, and
melt it ; put a large spoonful of flour to it, and stir it
till it be smooth. Put to it a quart of good gravy, a
gill of Lisbon, and three shalots chopped ; put in some
lean ham cut very fine, and half a lemon. Let it boil
twenty minutes, and then strain it through a sieve.
Put this and your palates into a pan, with some force-
meat balls, truffles, and morels, and pickled or fresh
mushrooms stewed in gravy. Season it with pepper
and ‘salt to your taste, and toss them up five or six
minutes. You may use either lemon or beet-root for
garnish.

2o boil a Rump of Beef.

Borr a rump of beef half an hour, and then take it up.

Lay it into a large pewter dish or stew-pan, and cut
three or four gashes all along the side of it. Rub the"
gashes with pepper and salt, and pour into the dish a

pint of red wine, as much hot water, two or three oni-

ons cut small, the hearts of eight or ten lettuces cut

small, and a large piece of butter rolled in a little flour,

Lay the fleshy part of the meat downwards, and cover

it close. Let it stew for two hours and a half over a

charcoal fire, or a very slow coal-fire. When you do:
it in a pewter dish, it is best done over a chafing dish

of hot copals, with a bit or two of charcoal to keep it

alive. Y ou must take care that the bone be chopped

so close, that the meat may lie perfectly flat in the dish.

When the beef is enough, take it up, lay it in the dish,

and pour the sauce over it. This is a dish cooked in

the French manner.
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Rump of Beef smoked.

Bone a rump of beef as well as possible without
spoiling the shape, and salt it with a pound of common
salt, and two ounces of saltpetre. Put it lengthways
into a salting-pan, with all sorts of sweet herbs, as
- parsley, shalots, thyme, basil, winter savory, a little
coriander, six cloves, and two cloves of garlic. Leave
it about a week or ten days in salt, ang then hang it
in the chimney. 'When dried, keep it in a dry place.
When you use if, boil 1t in water without salt, with a
few onions, cloves, a bundle of sweet herbs, and a
little nutmeg. When it is cool in the liquor, setve
it up, and garnish with parsley. If you apprehend it
;vill be too salt, you may soak it some time before you
oil it.

Lo bake a Leg of Beef.

LAY your beef at the bottom of a large deep pan, and
put in a little piece of bacon, a slice or two of carrot,
some mace, cloves, black and white whole pepper,
a large onion cut in slices, and a bundle of sweet herbs;
pour in water till the meat be covered, then cover it
up, and send it to the oven. When it is baked, strain
it through a coarse sieve, take out all the sinews and
fat, and put them into a saucepan, with a few spoon-
fuls of the gravy, a little red wine, a small piece of
butter rolled in flour, and some mustard, Shake your
saucepan often, and when the sauce is hot and thick,
dish it and serve it up.

Zo broil Beef Steaks. i

A rump is generally used for steaks, which must be
cut about half an inch thick. Having got a clear fire,
rub your gridiron well with beef suet, and when it is
hot, lay on your steaks. As soon as they begin to
brown, turn them, and when the other side is brown
also, lay them on a hot dish, with a piece of butter
between each sicak. Sprinkle a little pepper and
salt over them, and let them stand two or three
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minutes. Then slice a shalot very thin into a spoonful
of water. Lay your steaks upon the gridiron, and
keep turning them till they be enough. Put them on
your dish, pour the shalot and water among them,
and serve them up. 1300 :

1o fry Becf Steaks.

Fry some steaks, cut out of the middle of the rump,
in butter. When they are done, put a little, good small
beer “into the pan, a little nutmeg, a shalot some wal-
nut catchup, and a piece of butter rolled in flour.
Shake it round the pan till it boil, and pour it over
the steaks. Pickled mushrooms, or oysters, may be
added, if you choose.

Another Method.

BeaT the lean of a beef steak well with the back of
a knife, and then fry it in just as much butter as will
moisten the pan. Pour out the gravy as it runs from
the meat, and turn them often, over a gentle fire. Fry
the fat by itself, and lay it upon the meat; put to the
gravy a glass of red wine, half an anchovy, a little nut-
meg and beaten pepper, and a shalot cut small.—
Give it two or three gentle boils, and season it with
salt to your taste. Pour the sauce over the steaks,
and serve them up.

o Beef Steaks rolled.

Taxke what quantity of beef steaks you have oc-
casion for, and beat them witha cleaver till they be
tender. Make a force-meat with a pound of veal
beaten fine in a mortar, the flesh of a fowl, half a
pound of gammon of bacon or cold ham, fat and lean,
the kidney fat of a loin of veal, and a sweet-bread.
Cut all these very small, and add some trufiles and
morels stewed and cut small, two shalots, some par-
sley, a little thyme, lemon peel, the yolks of four eggs,
a nutmeg grated, and half a pint of cream, Mix these
well together, and stir them over a slow fire for eightor
ten minutes. Put them upon the steaks, and roll them
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up, and skewer them tight. Put them into the frying-
pan, and fry them of a nice brown. Take them from
thefat,and put them into a stew-pan with a pint of good
drawn gravy, a spoonful of red wine, two of catchup,a
few pickled mushrooms, and let them stew for a quarter
of anhour. Take up the steaks, cut them in two, lay
the cut side uppermost, and garnish with lemon.

A Bump of Beef rolled.

Cur the meat from the bone as whole as possible,

split the inside from top to bottom, and spread it open.
Take the flesh of two fowls and some beef suet, of
each an equal quantity, and as much cold bojled
ham, a little pepper, an anchovy, a nutmeg grated,
some thyme, a good deal of parfley, and a few mush.
rooms. Chop all these together,and beat them in a
mortar, with half a pint bason full of crumbs of bread.
Mix all these together with four yolks of eggs, Put

1t into the meat, cover it up, and roll it round. Stick

in it one skewer, and tie it fast together with pack-
thread. Put a layer of bacon and a layer of beef, cut
in thin {flices, into a pot or large saucepan that will
just hold it; put in a piece of carrot, some whole pep-
per, mace, sweet herbs, and a large onion. Lay
the rolled beef on it, and put in just water enough to
cover the top of the beef. Cover jt close, and let it
stew very softly on aslow fire, for eight or ten hours,
but not too fast : as soon as you find the meat is ten-
der, which you may know by running a skewer into
it, take it up and keep it hot. Boil the gravy till you
think it bestrong enough, then strain it off, and take
some chopped mushrooms, some truffles and morels
cut small, two spoonfuls of red or white wine, and a
piece of butter rolled in flour. You may also put in
the yolks of two eggs; but as they are apt to curdle,
they had, perhaps, better be omitted. Boil these to-
gether.  Set the meat before the fire, baste 'it with.
butter, and throw crumbs of bread over it. As soon
as the sauce is enough, lay the meat in the dish, and
pour the sauce over it. ‘
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To stew a Rump of Beef.

Havixne cut the meat clean from the bone, put it into
your stewpan, and cover it with an equal quantity of
gravy and water. Put in a spoonful of whole pepper,
a bundle of sweet herbs, two onions, some salt, ‘and
a pint of red wine. Cover it close, and set it over a
stove or slow fire for some hours, shaking it and turning
it four or five times, and stirring it till dinner be ready.
Cut ten or twelve turnips into slices the broad way,
then quarter them, and fry them in beef dripping till
they be brown. Take care to let your dripping boil
before you put them in, and when done drain them
well from the fat. Lay the beef in your soup dish,
toast a little bread very nice and brown, which cut
three-corner ways, and lay them and the turnips into
the dish. Skim the fat off clean, strain in the gravy,
and serve it up, having first seasoned it with pepper
and salt to your taste. If you have the convenience of
a stove, you may put the dish over it for four or five
minutes, which will give the liquor a fine flavor of
the turnips, make the bread taste better, and be a great
addition to the whole.

Another Method.

TAxE it up as soon as it is boiled alittle more than
half enough, and peel offthe skin. Take pepper, salt,
beaten mace, grated nutmeg, a handful of parfley, a
little thyme, winter savory, and sweet marjoram, all
chopped fine and mixed. ~Make great holes in the fat
and lean, and stuff these into them. Spread the rest
over them, with the yolks of two eggs. To the gravy
that runs out, put a pint of claret. Put the meat into
a deep pan, pour the liguor in, cover it close, and let it
bake two hours. Put it into the dish, strain the liquor

through a sieve, and having skimmed off the fat very

clean, pour it over the meat, and serve it up.

10 force the Inside of a Sirloin of Betf.

Having spitted your sirloin, cut out from the in-
side all the skin and fat together, and take off all the
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“flesh from the bones. Chop the meat very fine, and
- put to it a little beaten mace, two or three shalots, an
anchovy, half a pint of red wine, a little. pepper and
salt, and put all on the bones again. Then lay on
our fat and skin, skewer it close, and paper it well
hen it is sufficiently roasted, take off the fat, and
"~ dish up your meat. Make a sauce of a little red
wine, a shalot, an anchovy, and two or three slices of
horse-radish. Pour this sauce over the meat, and sen
it to table. - |

o dress a Fillet of Beef.

CAREFULLY cutout the inside of a sirloin from the
bone, grate some nutmeg over it, a few crumbs of
bread, a little pepper and salt, lemon-peel and thyme,
with some parsley shred smail. Roll it up tight, tie
it with packthread, and roast it. Put a quart of milk
and a quarter of a pound of butter into the dripping-

an, and baste the meat well. _As soon as it is enough,

ke it up, untie it, and leave a skewer in it to keep it
together. Put some good gravy into the dish, and
some sweet sauce into a cup. Plain butter will do
very well to baste it with; but, if you like it better,
yYou may make use of wine and butter.

10 dress Beef Collops.

TaxE any tender piece of beef, such as the rump,
and: cut collops rather larger than Scotch collops:
Beat them with a knife, and flour thenr. Melt a little
butter in a stew-pan, and put in your collops. Having
fried them quick for about two minutes, put 1n a pint
of gravy, a little butter rolled in flour, and season it
with pepper and salt. Cut some pickled cucumbers
i_nt;r} thin flices, half a walnut, a few capers, and a little
onion shred.very fine. Stew them five minutes, then
put them into a dish, and serve them up. If you chuse

it, you may put into it halfa glass of wine.

Beef Gobbets. T

Taxe any piece of beef, except the leg, cut it inte
pisces, and put it into a stew-pan. Cover them with
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water, and let them stew an hour. Theén put in a little
mace, cloves, and whole  pepper, tied loosely in a
muslin rag, with some celery cut small, To these add
some salt, turnips and carrots pared and cut in slices,
a little parsley, a bunch of sweet herbs, a large crust of
bread,and an ounce of barley or rice. Having covered
it close, let it stew till it be tender. Then take out
the herbs, spices, and bread, and have ready a French
roll toasted, and cut into quarters. FPut them intg
your dish, pour in the meat and sauce, and serve it up

hot. -

To stew Neat’s Tongues.

Stew two tongues, for two hours, in water just
sufficient to cover them. Take them out and peel
them, and then put them in again with a pint of
strong gravy, half a pint of white wine, 2 bundle of
sweet herbs, a little pepper and salt, some mace, cloves,
and whole pepper, tied in a muslin rag; a spoonful of
capers.chopped, turnips and carrots sliced, and a piece
of butter rolled in flour. ILet all stew together very
softly over a slow fire for two hours, and then take out
the spice and sweet herbs, and send the dish to table,

Some omit the turnips and carrots, and boil the tongues
by themselves.

To make a Mock Hare.

TaxeE alarge bullock’s heart, wash it, and cut off the
deaf ears; then stuff it with some forcemeat in the
same manner as a hare. Cover the top of it either
with a caul of veal or paper, to keep in the stuffing.
Roast it by a hangiug spit, and it will take an hoyr and
a half before a good fire. Baste it with red wine, and
when it be roasted, take the wine out of the dripping-
pan, skim off the fat, and add a glass of wine to it.
When it is hot, put in some lumps of red currant-jelly,
and pour it into the dish. Send it up to table, with
some red currant-jelly cut in slices, and placed on a

Saucer, :

-
," [
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7o ragoo a Piece of Beef. o

ANy piece of beef, which iscut square, is free from
bones, and has fat at the top, will answer this purpose ;
either the rump or Hank will do very well. Cut the
meat from the bones, which last will make excellent
soup. Put the meatinto a large stew-pan with a good
piece of butter, and fry it till it be all a little brown;
but flour your meat well before you put itinto the
pan. Then pour into it as much gravy as will cover
it. Your gravy must be thus made: take about a
ound of coarse beef, a little piece of veal cut small, a
bundle of sweet herbs, an onion, some whole black
and white pepper, two or three large blades of mace,
four or five cloves, a piece of carrot, a little piece of
bacon steeped a little while in vinegar, and a crust of
bread toasted brown. To this add a quart of white
wine, let it boil till it be half wasted.  While thisis
doing, pour a quart of boiling water into the stew-pan,
cover it close, and let it be stewing softly. "When the
gravy is done, strain it, and pour it into the pan in
which the beef is. Take an ounce of trufles and
morels cut small, some fresh or dried mushrooms cut
small, two spoonfuls of catchup, and cover it close.
Letall this stew till the sauce be thick and rich ; and
then have ready some artichoke bottoms cut into four,
and a few pickled mushrooms. Give ‘them a boil or
two, and when your mieat is tender, and your sauce
quite rich, lay the meat into a dish, and pour the soup ’
over it. You may add a sweetbread cut in six pieces,
a palate stewed tender and cut into little pieces, some
coxcombs, and a few forcemeat balls. Though it will
be very good without this addition, yet it will be much
better with it. Some cooks, merely for the sake of
variety, when the beef is ready, and the gravy put to it,
add a large bunch of celery cutsmall and washed clean,
two spoonfuls of catchup, and a glass of red wine.

Beef in Epigram.

Havine roasted a sirloin of beef, take it off the
spit, raise the skin carefuily off, and cut the lean parts
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of the beef out ; but observe not to cut near the ends
or sides. Cut the meat into pieces about as big as
a crown-piece, put half a pint of gravy into a toss-pan,
an onion chopped fine, two spoonfuls of catchup, some
pepper and salt, six small pickled cucumbers cut in
thin slices, and the gravy that comes from the beef,
with alittle butter rolled in flour, put the meat in, and
toss it up for five minutes.  Then put it on the sirloin,
put the skin over, and serve it up. You may use
horse-radish for garnish.

Bouwuillie Beef.

Pur the thick end of a brisket of beef into a kettle,
and cover it quite over with water. . Let* it boil two
hours; then keep stewing it close by the fire for six
hours longer, and fill up the kettle as the water
wastes. At the same time that you put in your beef,
put in also some turnips cut into little balls, carrots, and
some celery cutin pieces. About an hour before it be
done, take out as much broth as will fill your soup-
dish, and boil in it for that hour turnips and carrots
cut into balls, or little square pieces, with some celery,
and salt and pepper to your palate. Send it to table
in two dishes, the beef and the soup separately. You
may, if you please, put pieces of fried bread into your
Soup, and boil in a'few knots of greens. If you ap-
prehend your soup will not be rich enough, you may
add a pound or two of fried mutton chops to your
broth when you take it from the beef, and let it stew
for that hour in the broth: but be sure to remember
tDbtake out ‘the mutton before you send the dish to
table. -

Beef Escarlot.

TaxE half a pound of coarse sugar, two ounces of bay

salt, one ounce of salt petre, a pound of common salt,

and, having mixed them all well together, rub them-

Into a brisket of beef. Then lay it in an earthen
o
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pan, and turn it every day. You may let it lie a
tortnight in the pickle. Then boil it, and send it to
table either with savoys, cabbage, greens, or peas
pudding. It eats much better cold, and sent to the
table cut into slices.

Portugal Beef.

"Cur off the meat from the bone of a rump of beef,
cut it across, flour it, and fry the thin part brown in
butter. Stuff the thick end with suet, boiled ches-
nufs, an anchovy, an onion, and a little pepper. Stew
it in a pan of strong broth, and when it ‘is tender, lay
both the fried and stewed meat together in your dish.
Cut the fried in two, and lay it on each side of the
stewed. Strain the gravy it was stewed in, put to it
some pickled gerkins chopped, and boiled chesnuts.
Thicken it with a piece of butter rolled in flour, a
spoonful of browning, and give it two or three boils
up. Season it with salt to your taste, and pour it over
the beef. You may use lemon for garnish.

Beef Tremblant.

Taxe arump of beef, which is the best of the ox
you can use for this purpose, and cut the edge of the
bone quite close to the meat, that it may lie flat in your
dish. If it be a large rump, cut it at the chump ‘end
$o as to make it square. Hang it up for three or four
days at least, without putting any salt to it. Prepare
a pickle, and leave it all night in soak. Fillet it two
or three times across, and put it into a pot, the fat
uppermost. FPut to it a little more water than will
\cover it, take care to skim it well, and season it as you
would for a good broth, adding about a pint of white
wine.. L.t it simmer as long as it will hang together.
There are many sauces for this dish, as minced carrots,
herbs, &c. The carrots must be cut an inch long,
boiled in "a little water, afterwards stewed in broth
proportionate to your meat. When they are done
‘tender, putina glass of wine, a little minced shalot and
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parsley, and the juice of alemon. Take your beef outs
and put it in a cloth, clean it from the fat and liquor,
place it hot and whole in your dish, and pour your

sauce hot over it.

Beef @ la Mode.

TAakeE some of the veiny-piece, or small round of
beef, which is generally called the mouse-buttock.
Cut it five or six inches thick, and slice some pieces of
fat bacon into long bits. Take an equal quantity of
beaten mace, pepper, and nutmeg, with double the
quantity of salt. Mixthem together, dip the bacon into
some vinegar, (garlic vinegar, if agreeable) and then
into the spice. Lard the beef with a larding-pin, very
thick and even. Put it into a pot just large enough
to hold it, with a gill of vinegar, two large onions, a
bunch of sweet herbs, half a pint of wine, and some
lemon peel. Cover it down very close, and put a wet
. cloth round the edge of the pot, to prevent the steam
from evaporating. W hen it is half done, turn it, and
cover it up again. Do it over a stove or very slow
‘fire. It will require five hours and a half to do it pro-
perly. You may add to it trufles and morels.

Beef a la Royale.

Taxe a rump, sirloin, or brisket of beef, and cut some
holes in it, at a little distance from each other. Fill
the holes, one with chopped oysters, another with fat
‘bacon, and a third with chopped parsley. Dip each
of these, before you stuff your beef, into a seasoning
made with salt, pepper, beaten mace, nutmeg, grated
lemon peel, sweet marjoram and thyme. Puta piece
of butter into a frying-pan, and when it has done hiss-
ing, put in the beef. Make it of a fine brown, then
put in some broth made of the bones, with a bay-leaf,
a pint of red wine, two anchovies, and a quarter of a
pintof small beer. Cover it close, and let it stew till
it be tender. ‘Then take out the beef, skim off the fat

22
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and strain the gravy. -Put in two ox palates stewed
tender and cut into pieces, some pickled gerkins,
truffles, morels, and a little mushroom powder. Let
all these boil together. Thicken the sauce with a
bit of butter rolled in flour, put in the beef to warm,
pour the sauce over it, and send it up to table.

Beef a@ la Daube.

Bowxe a rump of beef, or you may take part of the leg
‘of mutton-piece, or a piece of the buttock. Cut some
fat bacon.as long as the beef is thick, and about a
quarter of an inch square. Take eight cloves, four
blades of mace, a little all-spice, and half a nutmeg
beat very fine. Chop fine a good handful of parsley,
some sweet herbs of all sorts, and put to them some
pepper and salt., Roll the bacon in these, and then
take a large larding-pin, or a small bladed knife, and
force the bacon through the beef. Then put the meat
into the stew-pan, and cover ‘it with brown gravy.
Chop three blades of garlic very fine, and put in some
fresh mushrooms or champignons, two large onions,
and a carrot. Stew it gently for six hours, then take
out the meat, strain off the gravy, and skim off all the
fat. Put your meat and gravy again into the pan,
put a gill of white wine into it, and season it with pep-
per and salt, if wanted. Stew them gently for half
an hour, and add some artichoke bottoms, trufiles and
morels, some oysters, and a spoonful of vinegar, Put
the meat into a soup-dish, and the sauce over it. You
may, if you choose it, put in turnips and carrots cut in
round pieces, some small onions, and thicken the
sauce. ‘Then put in the meat, and stew it gently for
half an hour with a gill of white wine.

Beef Olives.

Cut steaks from the rump, or inside of the sirloin,
‘half an inch thick, about six inches long, and four or
five broad ; beat them a little, and rub over them the
volk of an egg. Sirew on them crumbs of bread,

‘.
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chopped parsley, lemon peel shred fine, pepper and
salt, chopped suet or marrow, and grated nutmeg.
Roll them up tight, skewer them, and fry or brown
them in a Dutch oven. Stew them in beef broth or

ravy till tender, thicken the gravy with a little flour,
and then add a little catchup or lemon juice. If you
wish to make it richer, you may add forcemeat balls,
hard yolks of eggs, and pickled mushrooms.

A Fricando of Beef.

TAaxE one or more pieces of beef, of what size you
please, and lard them with coarse pieces of bacon sea-
- soned with spices. Boil it in broth with a little white
wine, a bundle of parsley and sweet herbs, a clove of
garlic, shalots, four cloves, whole pepper, and some
salt. When it is tender, skim the sauce well, strain
it, and reduce it to a glaze, with which you may glaze
the larded side, and send it up to table on what stewed

herbs you please.
Another Method.

Cut some slices of beef five or six inches long, and
half an inch thick. Lard them with bacon, dredge
them well with flour, and set them before a brisk fire
to brown. Put them into a tossing-pan with a quart
of gravy, a few morels and truffles, half a lemon, and
then stew them half an hour. Add one spoonful
of cat¢hup, the same-of browning, and a little chyan.
Thicken your sauce, and pour it over your fricande.
Lay the yolks of hard eggs and forcemeat balls round

them.
A Porcupine of the Flat Ribs of Becf.

Hawvixc boned the flat ribs, beat the meat half an hour
with a paste pin, and then rub it over with the yolks
of eggs. Strew over it bread crumbs, parsley, leeks,
sweet marjoram, lemon-peel shred fine, nutmeg, pep-
per,and salt. Roll it up very close, and bind it hard.
Lard it across with bacon, then a row of cold boiled
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tongues, a third row of pickled cucumbers, and a
fourth row of lemon-peel. Do it all over in rows, till
it be larded all round, when it will ook like red, green,
white,#and yellow dice. Then put it in a deep pot,
with a pint of water; lay over it a caul of veal to keep
it from scorching, tie it down with strong paper, and
send it to the oven., When it comes out, skim off the
fat, and strain your gravy into a saucepan. Addtoit
two spoonfuls of red wine, the same of browning, one
of mushroom catchup, half a lemon, and thicken it
with a lump of butter rolled-in flour. Dish up your
meat, and pour the gravy into the dish.' You may
garnish with forcemeat balls and horse-radish, and
then send it to table.

A Rib of Beef glassé with Spinach.

TAaAxkE one of the prime ribs, trim it neatly, and lay it
in a marinade for an hour or two. Take a stew-pan
that will just fit it, put a slice or two of bacon at the bot-
tom, lay in your beef, and cover it with the same. Sea-
son it with an onion or two, some bits of carrot, a little
sweet basil, thyme, and parsley, a little pepper, salt,
and a blade or two of mace. Let it stew gently till
it be very tender, then take it ocut upon a plate, strain
your braze, and clean it well from the fat. Putit into
a clean stew-pan, and boil it with a ladle of gravy very
fast, and you will find it come to a sort of gluey con-
sistence. Then put your beef in, keep it hot till din-
ner time, and then send it up to table with spinach.
Y ou may serve it up with savoys or red cabbage, strip-
.ped fine and stewed, after being blanched, only adding
a piece of bacon, with a few cloves stuck in the stews-
ang, but not to send to table, A fillet of the sirloin is
done neafly in the same manner, marinated and roast-
ed, with bacon over it, and the same sort of sauces.

o fricassee Tripe.

- & T some nice white tripe, cut it into slips, put it into
some boiled gravy with a little cream, and a bit of

#
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butter mixed with flour. Stir it till the butter be melt-
ed,and add a little white wine, lemon-peel grated,
chopped parsley, pepper, salt,;and pickled mushrooms,
or lemon-juice. Shake all together, and give it a
gentle stew. ;

To fricassee Ox Palates.

Havine well cleaned your palates, put them into a
. stew-pot, cover them with water, and set them in the
oven for three or four hours. When they come from
the oven, strip off the skins, and cut them in square
pieces. Season them with mace, nutmeg, chyan, and
salt. Mix a spoonful of flour with the yolks of two
eggs, dip in your palates, fry them of a light brown, and
then put them in a sieve to drain. Have ready half a
int of veal gravy, with a little caper liquor, a spoon-
ul of browning, and a few mushrooms. Thicken it
well with flour and butter, pour it hot on your dish,

and Jay in your palates. Garnish with barberries and
fried parsley. '

To collar Becf-
BoxEg a piece of a thin flank of beef, and cut off the

skin. Salt it with two ounces of salt-petre, the like

quantity of sal-prunella, and also of bay-salt, half a

pound of coarse sugar, and two pounds of common

salt. Beat the hard salts very fine, and mix all to-
gether. Turn it every day, and rub it well with the
brine for ‘eight days; then take it out, wash it, and
wipe it dry. Take a quarter of an ounce of cloves,
the like quantity of mace, twelve corns of allspice,
and a nutmeg beaten very fine, with a spoonful of
beaten pepper, a large quantity of chopped parsley,
and some sweet herbs shred fine. Sprinkllc this mix-

ture on the beef, and roll it pp very tight ; then put.

a coarse cloth round it, and tie it very tight with beg-
gar’s tape. Boil it in a copper of water, and, if it 1is
a large collar, it will take six hours boiling, but a
small one will be done in five. When it is done, take
it out, and put it into a press; but, if you have not
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that convenience, put it between two boards, with a
weight on the uppermost, and let it remain in that
state till it is thoroughly cold. Then take it out of the
cloth, cut it into thin slices, lay them on a dish, and
send them up to table. Raw parsley may be used as
a garnish.
Zo pot Becf.

Taxke twelve pounds of beef, and rub into it a pound
of brown sugar, and an ounce of salt-petre.  After it
has lain twenty-four hours, wash it clean, and dry it
well with a cloth. Having seasoned it to your taste
with pepper, salt, and mace, cut it into five or six
pieces. Then put it into an earthen pot, with a
pound of butter in lumps upon it;set it in a hot oven,
and let it stand three hours. Then take it out, cutoff
the hard outsides, and beat it in a mortar. Add to it
a little more pepper, salt, and mace. Then oil a
pound of butter in the gravy and fat that came from
your beef, and put it in as you find necessary; but beat
the meat very fine. Then put it into your pots, press
it close down, pour clarified butter over it, and keep
it in a dry place.

If you wish to pot your beef so as to imitate venison,
proceed in the following manner. Take a buttock of
beef, and cut the lean of it into pieces of about a pound
weight each. To ecight pounds of beef take four
ounces of saltpetre, the same quantity of bay-salt, half
a pound of white salt, and an ounce of sal-pruneclla.
Beat all the salts very fine, mix them well together,
and rub them into the beef.  Turn it twice a day for
four days successively. After that put it into a pan,
and cover it with pump water, and a little of its own
brine. Send it to the oven, and bake it till it is
tender; then drain it from the gravy, and take out all
the skin and sinews. Pound the meat well in a mor-
tar, Jay it in a broad dish, and mix on it an ounce of
cloves and mace, three quarters of an ounce of pepper,
and a nutmeg, all beaten very fine. Mix the whole well
with the meat, and add a little clarified fresh butter to
moisten it. ‘Then press it down into pots very hard,
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set them at the mouth of an oven just to settle, and
then cover them two inches thick with clarified butter.
When quite cold, cover the pots over with white pa-
per tied close, and set them in a dry place. It will
keep good a great while, if made agreecable to these
directions.

CHAP: 111.
VARIOUS METHODS OF DRESSING VEAL,

Pieces in a Calf.

HE Head, and Inwards are the pluck, which con-
tains the heart, liver, lights, nut and melt, and
what they call the skirts, (which eat finely broiled) the
throat sweetbread, and the wind-pipe sweetbread,
which is the finest.
The Fore Quarter is the shoulder, neck, and breast.
: ‘The Hind Quarter is the leg, the knuckle, fillet, and
oin.
A Fillet of Veal with Collops.

Cur what collops you want; then take a small fillet
of veal, and fill the udder full with force-meat. Roll
it round, tie it with packthread across and roast it.
Lay your collops in the dish, and your udder in the
middle. Garnish your dishes with lemon. :

Breast of Veal in Hodge Podge.

Curt the brisket off a breast of veal into little pieces,
and every bone asunder. Then flour it, and put halfa
pound of good butter into a stew-pan. - Assoon as it
is hot, put in the veal, and fry it all over.of a fine brown.
Have ready a tea-kettle of boiling water,and pourit into
the stew-pan. Fill it up, stir it round, and throw in a
pint of green peas, a fine whole lettuce clean washed,
two or three blades of mace, a little whole pepper tied
in a muslin rag, a small bundle of sweet herbs, a
small onion stuck with a few cloves, and a little salt.
Cover it close, and let it stew an hour, or till it is
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boiled toyour taste, if you wish to make soup of it;
but if you only intend to have a sauce to eat with the
veal, you must stew it till it comes to the quantity you
want, and then season it with salt to your palate.
Take out the spice, onion, and sweet herbs, and pour
it into your dish, which will be a very fine one. If
you have no peas, pare three or four cucumbers,
scoop out the pulp, and put it into little pieces.
Take four or five heads of celery, wash them clean,
and cut the white part small; but, for want of lettuces,
you may take the little hearts of savoys, or the little
young sprouts that grow on the old cabbage stalks,
about the size of the top of your thumb. If you wish
to make a very fine dish of it, fill the inside of your
lettuce with force-meat, tie the top with a thread, and
stew it tiil there is but just enough for sauce. Set the
lettuce in the middle, the veal round it and pour the
sauce all over it. - This dish will serve a number of

people, and it is the cheapest and best way of dressing
a breast of veal.

1o stew a Breast of Veal in its own Sauce.

Pur ‘a breast of veal into a stew~pan of its own
length, with a little broth, a glass of white wine, a
bundle of sweet herbs, a few mushrooms, a little co-
riander tied in a bag, sliced roots, onions, pepper, and
salt. Stew it slowly till very tender. ~When it is
done enough, strain and skim the sauce, pour it over
the meat, and send it up to table.

do stezv a Knuckle of Veal.

Lax at the bottom of your saucepan four wooden
skewers, and wash and clean the knuckle well. ~ Lay
it In the pot with two or three blades of mace, a little
whole pepper, a little thyme, a small onion, a crust of
bread, and two quarts of water. Cover it down close,
make it boil, and then let it only simmer for two
hours. As soon as it is enough, takeit up, lay it ina
dish, and strain the broth over it. -
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Veal Olives a la Mode.

Take two pounds of veal, some marrow, two ancho-
vies, the yolks of two hard eggs, a few mushroaoms,
some oysters, a little thyme, marjoram, parsley,
spinach, lemon-peel, salt, pepper, nutmeg, and macs,
finely beaten. Take your veal caul, put a layer of
bacon, and a layer of the ingredients: roll them in the
veal caul, and either roast or bake it. An hour wiil
do either. When it is enough, cut it into slices, lay it
in your dish, and pour good gravy over it. ¥ ou may
use lemon for a garnish. -

Necl of Veal and sharp Sauce.

M Ak E a marinade with butter and a little flour, sliced
onions, roots, a little coriander seed, one clove of gar-
lic, three spice cloves, thyme, basil, pepper, and salt.
Warm it, and put it in a larded neck of veal. Let it
lic in a wmarinade about two hours, then wrap it in
buttered paper, roast it, and serve it up with a sharp
gauce. £ ]

Neck of Veal @ la Royale.

Cur off the scrag end of a neck of veal, and part of
the chine bone, so that it may lie flat in the dish.
Chop very fine a little parsley and thyme, a few shalots
and mushrooms, and season with pepper and salt.
Cut middle-sized lards of bacon, and roll them in the
herbs and seasoning. ILard the lean part of the neck,
put it in a stew-pan with some bacon, or the shank of
a ham, the chine bone and scrag cut in pileces, with a
little beaten mace, a head of celery, onions, and three
or four carrots. Pour in as much water as will cover
it, shut the pan close, and stew it slowly two or three
hours, till it be tender. Then strain half a pint 6f the
liquor through a sieve, set it over a stove, let it boil, and
keep stirring it till it becomes thick, and is of a good
brown. Then take the veal out of the stew-pan, wipe
it clean, and put the larded side down upon the glaze.
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Set it five or six minutes over a gentle fire to take the
glaze, and then lay it in the dish with the glazed side
upwards. FPut into the same stew-pan as much flour
as will lie on a sixpence, stir it well, and add some of
the braze powder, if any be left. Let it boil till it is of
a proper thickness, and pour it into the dish. Squeeze
in a little lemon-juice, and serve it up.

Neck of Veal @ la Braise.

L.ArD the best end of a neck of veal with bacon rolled
in parsley chopped, pepper, salt, and nutmeg. = Put it
into a stew-pan, and cover it with water.  Put in the
scrag end, with a little lean bacon, or a bit of ham, an
onion, two carrots, some shalots, a head or two of
celery, and a little Madeira. Let these stew gently
for two hours, or till tender. Strain the liquor, mixa
little butter with some flour, and stir it in a stew-pan
till it be brown. Lay in the veal, the upper side to the
bottom of the pan, and let it do a few minutes till it is
coloured.  Lay it in the dish, stir in some more liquor,
boil it up, and squeeze in orange or lemon juice.

Neck of Veal stewed with Celery.

Pur the best end of a neck of veal into a stew-pan
with some beef broth, or boiling water, some salt,
whole pepper, and cloves, tied in a bit of muslin; with
an onion, and a piece of lemon peel. Stew this till
tender ; then take out the spice and peel, put in a
little cream and flour mixed, with some celery ready
boiled and cut in lengths. Boil it up, dish it, and
send it to table, |

Neck of Veal ragooed.

CurT a neck of veal into steaks, and Hatten them with
a rolling pin, season them with salt, pepper, cloves,
and mace. Lard them with bacon, lemon-peel, and
thyme, and dip them in yolks of eggs. Make a strong
sheet of cap-paper up at the four corners, in the form
of a dripping-pan. Pin up the corners, butter the pa-

- L
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per and the gridiron, and set it over a charcoal fire.
Put in your meat, let it do leisurely, keep it basting
and turning to keep in the gravy, and have ready a
pint of strong gravy against it is enough. Season it
high, put in mushrooms and pickles, and forcemeat
balls dipped in the yolks of eggs, oysters stewed and
fried to lay round and at the top of your dish, and then
send it to table. If it be for a brown ragoo, put in
red wine ; if for a white one, put in white wine, with
the yolks of eggs beat up with two or three spoonfuls
of cream. -
Breastof Veal ragooed.

RoasT half the best end of a neck of veal, flour it, and
stew it gently with three pints of good gravy, an onion,
a few cloves, whole pepper, and a bit of lemon-peel.
Turn it while it is stewing, and when it is very tender,
strain the sauce. If it be not thick enough, mix a lit-
tle more flour smooth, and add catchup, chyan, truffles,
morels, and pickled mushrooms. Boil it up, and put
in hard yolks of eggs. '

The Gristles of a Breast of V. eal with a white Sauce.

TxrE half of a breast of veal will do for this small dish.
Take off all the upper part of it, and cut the gristles
in small bits, blanch them, and put into a stew-
pan a ladle of broth. Having stewed it very tender,
put to it a bit of butter mixed with flour, a bunch
of parsley and onions, a blade of mace, pepper, and
salt. For your sauce, you may procure either peas or

asparagus. Add the juice of a lemon, and send it up
to table. |

Fillet of Veal stewed.

StruFF it, and half bake it with a little water in the
dish. Then stew it with the liquor and some good
gravy, and a little Madeira. When it is enough,
thicken it with flour, and add catchup, chyan, a little
salt, and juice of orange or lemon. Then boil it
dish it up, and send it to table.
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ch of Veal marinated.

MARINATE a nice leg of white veal, and roast it with
four slices of bacon over it, cover it with paper. Take
four or five heads of endive, cut into bits about an inch
in length ; blanch it a little, and stew it in a little gravy
mixed with a ladle full of cullis. FPut in a minced
shalot £ind some parsley, squeeze - in the juice of a
lemon, and send it to table with the sauce under it.
For the sake of a change, you may make use of capers,
olives, or any other sort of pickles.

Leg of Veal in Disguise.

TAxEe a leg of veal, and lard it with slips of bacon,
and a little lemon-peel cut very thin. Make a stuff-
ing as for a fillet of veal, only mix with it halfa pintof
oysters chopped small. Put it into a vessel, cover it
with water, and let it stew very gently till quite ten-
der. Then take it up, and skim off the fat. Squeeze
it into some juice of lemon, put to it some mushroom
catchup, the crumb of a roll grated fine, half a pint of
oysters, with a pint of cream, and a piece of butter
rolled in flour. Put the sauce on the fire to thicken,
and having put the veal in the dish, pour the sauce
over it. You may make use of oysters dipped in but-
ter and fried, and thin slices of toasted bacon, for
a garnish. --

Leg of Veal daubed.

J.ARD and braze it with all sorts of roots and spices,
and reduce the sauce to a jelly. You may serve it up
cither hot or cold. ;

Zo dress Veal @ la Bourgeoise.

Larp pretty thick slices of veal with bacon, and sea-
son them with pepper, salt, beaten mace, cloves, nut-
meg, and chopped parsley. “Then cover the bottom
of the stew-pan with slices of fat bacon, lay the veal
upon them, cover it, and set it over a very slow fire
for eight or ten minutes, just to be no more thaa hot.



OF DRESSING VEAL. 3%

Then brisk-up your fire, and brown your veal on both
sides. Pour in a quart of good broth or gravy, cover
it close, and let it stew gently till it be enough. Take
out the slices of bacon, skim off all the fat clean, and
beat up the yolks of three eggs with some of the gravy.
Mix all together, and keep it stirring one way till it
be smooth and thick. Then take it up, lay the meat
in your dish, pour the sauce over it, garnish with le-
mon, and send it up to table.

Loin of Veal in Epigram.

RoasT a fine loin of veal, take it up, and carefully take
off the skin from the back’ part of it without breaking.
Cut out all the lean meat; but be sure to leave the
¢nds whole, in order to hold the following mince-
meats: Mince all the meat very fine with the kidney
part, moisten it with a little veal gravy, and the gravy
that comes from the loin. Put in a little pepper and
- salt, some lemon-peel shred fine, the yolks of three
eggs, a spoonful of catchup, and thicken it with a little
butter rolled in flour. Give it a shake or two over the
fire, put it into the loin, and then pull the skin over. .
If the skin should not quite cover it, give it a brown
with a hot iron, or put it into an oven for a quarter

of an hour. Garnish with barberries and lemon, and
send it up to table. 3 ¥

To roast Sweetbreads with Asparagus.

A courLE of good sweetbreads will be sufficient for
this small dish.  Blanch them and lay them in a ma-
rinade. Spit them tight upon a lark-spit, and tie them
to each other, with a slice of bacon upon each, and
covered with paper. When the sweetbreads are near-
ly done, take off the paper, and pour a drop of butter
upon them, with a few crumbs of bread, and roast
them of a nice colour. Take two bunches of aspara-
gus, and boil them, but not quite so much as when
boiled to eat with butter. Dish up your sweetbreads
with - your grass between them. Take a little cullis
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and gravy, with a bit of shalot and minced parsley, and
boil it a few minutes. Squeeze in the juice of a le-
mon or orange, and send it up to table. Sweetbreads
are very useful in many dishes, as in pies, ragoos, fri-
cassees, &c. And to use alone, either fried, roasted,
broiled, or otherwise. They must be soaked in warm
water, an hour or two, then scalded about an hour or
two in warm water, which is commonly called setting
or blanching. This will make them keep longer, and
prepare them for any use you may have occasion to
apply them to.

Sweetbreads @ la Daube.

Pu T three of the finest and largest sweetbreads you can
getinto a saucepan of boiling water for five minutes.
Then take them out, and when they are cold, lard them
in a row down the middle, with little pieces of bacon,
and then a row on each side with lemon-peel, cut the
- size of wheat-straw. Then a row on each side of
pickled cucumbers, cut very fine. Put themin a toss-
ing-pan with good veal gravy, a little juice of lemon,
and a spoonful of browning. Stew them gently a
quarter of an hour, and a little before they are ready
thicken them with flour and butter. Dish them up,
pour the gravy over them, and lay round them bunches
of boiled celery, or oyster patties. Garnish with stew-
ed spinach, green-coloured parsley, and stick a bunch
of barberrics in the middle of each sweetbread. This
1s a pretty corner dish for either dinner or supper.

Stweetbreads @ la Dauphine.

LarDp the finest sweetbreads you can get, and open
them in such a manner that you can stuff in forcemeat.
Three will make a fine dish. Make your forcemeat
with alarge fowl or young cock ; skin it, and pluck off
all the flesh. Take half a pound of fat and lean ba-
con ; cut them very fine, and beat them in a mortar.
Season it with an anchovy, some nutmeg, a little le=<
mon-peel, a very little thyme, and some parsley. Mix
them up with the yolks of two eggs, and fill your sweet-
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breads, and fasten them with fine wooden skewers.
Put Jayers of bacon at the bottom of a stew-pan,)and
season them with pepper, salt, mace, cloves, sweet
herbs, and a large onion sliced. Upon that lay thin-
slices of veal, and then lay on your sweetbreads. Cover
it close, let it stand eight or ten minutes over a slow
fire,and then pour in a quart of boiling water or broth.
Cover it close, and let it stew two hours very softly.
Then take out the sweetbreads, keep them hot, strain
the gravy, skim off all the fat, boil it till it wastes
to about half a pint, put in the sweetbreads, and give
them two or three minutes stew in the gravy. Then
lay them in the dish, pour the gravy over them, gar-
nish with lemon, and send them up to table.

Sweetbreads ragooed.

Rue them over with the yolk of an egg, strew them
over with bread crumbs, and parsley, thyme, and
sweet marjoram, all shred small, and some pepper
and salt. Make a roll of forcemeat like a sweetbread,
put itina veal caul, and roast them ina Dutch oven.
Take some brown gravy, and put to it a little lemon
pickle, some mushroom catchup, and the end ofa le-
mon. Boil the gravy, and when the sweetbreads are
enough, lay them in the dish, with the forcemeat in
the middle. Take out the end of the lemon, pour the
gravy into the dish, and send it up to table.

Stweetbreads as Hedge-Hogs.

Havine scalded your. sweetbreads, lard them with
ham and truffles, cut in small pieces. Fry them a
short time in butter, and let the pieces stick out a little
to make the appearance of bristles. Simmer them in
the same butter, with broth and a little white wine,
and avery little salt and pepper. When theyare done,
skim and strain the sauce, add a little cullis, and serve
them up. Youmay use any other sauce that you like
better. Sweetbreads being of a very insipid taste of
themselves, make it a general rule taserve a sharp re-
D
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lishing sauce with them, such as cullis sauce, fricassee,
or sweet herbs. *

Sweelbreads fi orced.

TAxE three sweetbreads, put them into boiling water
for five minutes. Beat the yolk of an egg a little, and
rub it overthem with a feather. Strew on bread crumbs,
lemon-peel, and parsleyshred very fine, nutmeg, salt, and
pepper to your palate. Set them before the fire to
brown, and add to them a little veal gravy. Put ina
little mushroom powder, caper liquor, or juice of le-
mon, and browning. Thicken it with flour and but-
ter, boil it a hittle, and pour it into your dish. Layin
swetbreads, lay over them lemon-peels in rings, cut

like straws, garnish with pickles, and send them up
to table.

. Shoulder of Veal a la Picdmonloise.

JHAavine cut the skin off a shoulder of veal so that it
may hang atone end,lard the meatwith bacon and ham,
and season it with pepper, salt, mace, sweet herbs,
parsley, and lemon-peel. Cover it again with the
skin, stew it with gravy, and when it is just tender
enough take it up. Then take some sorrel, some let-
tuce chopped small, and stew them in butter, with
parsley, onions, and mushrooms. When the herbsare
tender, put to them some of the liquor, some sweet-
bread, and some bits of hamn. Let all stew together a
little while ; then lift up the skin, lay the stewed herbs
over and under, cover it again with the skin, wet I
with melted butter, strew it over with crumbs of bread,
and send it to the oven to brown. Serve it up hot,
with some good gravy in the dish.

To mince Veal.
CuTt your veal as fine as possible, but do not chop it.
Grate a little nutmeg over it, shred a little lemon-peel
very fine, dredgea little Hour over it, and throw a very
Jittle salt on it. To a large plate of veal, take four or
five spoonfuls of water, let it boil, and then put in the
veal, with a piece. of butter as big asan egg. Stir i
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well together, and it will be done enough as soon as it
is all thoroughly hot. Have ready a very thin piece of
bread toasted brown, and cut into three-corner sippets:
Lay it round the plate, and pour in the veal. Just
before you put it in, squeeze in half a lemon, or put
in half a spoonful of vinegar.

A Pillaw of Veal.

Harr roast either a neck or breast of veal ; then cut
itinto six pieces, and season it with pepper, salt, and
nutmeg. Put to a pound ofrice a quart of broth, some
mace, and a littlesalt. Do it over a stove or very slow
fire till it is thick ; but butter the bottom of the pan or
dish you do it in. Beat up the yolks of six eggs, and
stir them into it. Then take a little round deep dish,
butter it, lay some of the rice at the bottom, then lay
the veal on a round heap, and cover it all over with
rice. Wash it over with the yolks of eggs, and bake
it an hour and a half. - Then open the top, and pour in
a pint of rich good gravy. Send itto table, garnished
with a Seville orange quartered.

Veal Blanquets.

HaviNg roasted a piece of a fillet of veal, cut off the
skin and nervous parts, and cut it into little thin bits.
Put some butter into a stew-pan over the fire, with
some chopped onions, and fry them a little. Then
add a dust of flour, stir it together, and put in some
good broth or gravy, and a bundle of sweet herbs.
Season 1t with spice, make it of a good taste, and then
put in your veal, the yolks of two eggs beat up with.
cream and grated nutmeg, some chopped parsiey, z
shalot, some lemon-peel grated, and a little juice of
lemon. Keep it stirring one way, and when it ie
enough, dish it wp, and send it to table.

Bombarded Veal.
Cur five lean pieces off a fillet of veal, as thick 4s
your hand. Round them up a little, and lard them
§u7  EFNR - D 2
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very thick on the round side with little narrow thin
pieces of bacon, and lard five sheeps tongues, being
first boiled and blanched ; lard them here and there
with very little bits of lemon-peel, and make a well-
seasoned forcemeat of veal, bacon, ham, beef suet, and
an anchovy beaten well. - Make another tender force-
meat of veal, beef suet, mushrooms, spinach, parsley,
thyme, sweet majoram, winter savory, and green
onions. Season with pepper, salt, and mace. Beat
it well, make a round ball of the othier forcemeat, and
stuff it in the middle of this; then roll it up in a veal
caul, and bakeit. "What is left, tie up like a Bologna
sausage, and boil it; but first rub the caul with the
yolk of an egg. Put the larded veal into a stew-pan
with some good gravy, and stew it gently till it be
enough. Skim off the fat, put in some trufiles and
morels, and some mushrooms. Your forcemeat being
baked enough, lay it in the middle, the veal round it
and the tongues fried, and laid between. Cut the
beoiled into slices, fry them, and strew them all over.
Put on them the sauce, garnish with lemon, and send
them up to table. You mayadd sweetbreads, cocks-
combs, and artichoke-bottoms, if you think proper.

A Harrico of Veual.

HALF roast a neck or breast of veal; if the neck, cut
the bones short. Puat it into a stew-pan, just covered
with brown gravy, and when it is nearly done, have
ready a pint of boiled peas, six cucumbers pared, and
two cabbage lettuces quartered, stewed in brown
gravy, with a few forcemeat balls ready fried. Put
them to the veal, and let them just simmer. ‘When
the veal is put into the dish, pour the sauce and the
peas over it, and.lay the lettuce and ballsround it.

Veal Rolis.
Cwur ten or twelve little thin slices'of veal; put on them
some forcemeat, according to your fancy, roll them up,
and tie them just a¢ross the middle with coarse thread.



OF PRESSING VEAL. 37

Put them on a bird-spit, rub them over with the yolks
of eggs, flour them, and baste them with butter. Half
an hour will do them. Lay them in a dish, and have
ready some good gravy, with a few truflles and morels.
Garnish with lemon, and send them up' to table. .

2o fry cold Veal.

Curt your veal into pieces of about the thickness of
- half a crown, and of what length you think proper.
Dip them in the yolk of an egg, and then in crumbs
of bread, with a few sweet herbs andsshred lemon-peel :
grate a little nutmeg over them, and fry them in fresh
butter. The butter must be made just bot enough to
fry them. In the mean time, make a little gravy of
the bone of the veal; and when the meat is fried, take
it out with a fork, and lay it in a dish before the fire.
Then shake a little flour into the pan, and stir it round.
Then put in a little gravy, squeeze in some lemon,
and pour it over the veal. Garnish with lemon, and
serve if up.

A Florentine of Veal.

Mince two kidnies of veal, fat and all, very fine.
Chop a few herbs and put to it, and add a few cur-
rants. Season it with cloves, mace, nutmeg, and a lit-
tle salt ; four or five yolks of eggs choppeﬁ fine, and
some crumbs of bread: a pippin or two chopped,
some candied lemon-peel cut small, a little sack, and
orange-flower water. Lay asheet of puff paste at the
bottom of your dish, and put in the ingredients, and
cover it with another sheet of puff paste. Bake it in
a slack oven, and serve it up hot, with sugar scraped
on the top of it.

To boil a Scrag of Feal.

PuT ascrag of veal into a saucepan, and to each pound
of veal put a quart of water. Skim it very clean, then
put in-a large piece of upper crust of bread, a blade
of mace to each pound of meat, and a little parsley
tied with thread, Cover it glose, and let .it boil very
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softly two hours, when both broth and meat will be
fit to eat. This is a very good dish for a sick person.

To make Marble Veal.

Borr a neat’s tongue till it betender;then peelit, eut it
in slices, and beat it in a mortar with a pound of butter,
and a little beaten mace and pepper, till it be like a
paste. Have ready some veal stewed and beaten in
the same manner. Put some veal in a potting-pot,
then some tongue in lumps over the wveal, then some
veal over that, tongue over that, and then veal again.
Press it down hard, pour some clarified butter over it,
and keep it in a cold dry place. When you use it, cut
it in slices, garnish with parsley, and send it to table.

Calf’s Head Surprise.

WirH asharp knife raise off the skin of a calf’s head,
with as much meat as you can possibly get from the
bones, so that it may appear like a whole head when
- stuffed. Make the following forcemeat. Take half
a pound of veal, a pound of beef suet, the crumbs of
a twopenny loaf, and half a pound of fat bacon. Beat
them well in a mortar, with some sweet herbs and
parsley shred fine, some cloves, mace, and nutmeg beat
fine ; enough salt and chyan pepper to season it, the
yolks of four eggs beat up, and mixed all together.
Stuff the head with this forcemeat, and skewer it tight
ateach end. Put it into adeep pot or pan, and put to
it two quarts of water, half a pint of white wine, a
blade or two of mace, a bundle of sweet herbs, an an-
chnvg, two spoonfuls of walnut and mushroom catch-
up, the same quantity of lemon pickle, and a little salt
and pepper. Lay a coarse paste over it to keep in
the steam, and put it for two hours and a half intoa
sharp oven. When you take it out, lay the head ina
soup dish, skim off the fat from the gravy, and strain
it through a sieve into a stew-pan. "Thicken it in but-
ter rolled in flour, and when it has boiled a few'mi-
nutes, put in the yolks of four eggs well beaten, and
mixed with half a pint of cream. Have ready boiled
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some forcemeat balls, and half an ounce of truffles and
morels ; but do not put them into the gravy. Pour the

gravy over the head, garnish with forcemeat balls,

trufles, morels, and mushrooms, and send it up to
table.. -

The best Way to dress a Calf’'s Head.

Scaip off all the hair of a calf’s head, and clean . it
well. Cut it into two, take out the brains, and boil
the head very white and tender. Take one part quite
off the bone, and cut it into nice pieces with the
tongue ; dredge it with a little flour, and let it stew on
a slow fire for half an hour, in rich white gravy, made
of veal, mutton, and a piece of bacon, seasoned with
pepper, salt, onion, and a very little mace: It must
be strained off before the hash is put in, and then
-thicken it with a little butter rolled in flour. The
other part of the head must be taken off in one whole
piece. Stuff it with nice forcemeat, roll it like a col-
lar and then stew it tender in gravy. Paut it into the
middle of a dish, and the hash all round it. Garnish
it with forcemeat balls, and the brains made into
little cakes dipped in butter and fried. You may
add wine, morels, truffles, or what else you please, if
you choose to increase 1its richness.

10 hask a Calf’s Head.

HAvinc cleaned the head exceedingly well, boil it a
quarter of an hour, and when it is cold cut the meat
into thin broad slices. Put it into a tossing-pan with
two quarts of gravy. When it has stewed three quar-
ters of an hour, add toit an anchovy, a little beaten
mace, chyan to your taste, two spoonfuls of lemon
pickle, two meat spoonfuls of walnut catchup, half
an ounce of trufles and morels, a slice or two of le-
mon, a bundle of sweet herbs, and a glass of white
wine. Mix a quarter of a pound of butter with flour,

and put it in a few minutes before the head is enough.

Put the brainslinti hot water, and beat them fine in

a bason. Add to®hem two eggs, one spoonful of
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flour, a bit of lemon-peel shred fine, a little parsley
chopped small, thyme, and sage: .. Beat them well to.
gether, and stew in a little peppcr and salt. Then
drop them in little cakes into a pan full of beiling
hog’s-lard, and fry them of a light brown. Lay these
on a sieve to draln, take your hash out of the pan with
a fish sllce, lay it on your dish, and strain the gravy
over it. ILay upon it a few mushreoms, forcemeat
Balls, the yolks of four eggs boiled hard, and the brain
cakes. Garnish with lemon and pmkles and send it
up to table.

To grill a Calf’s I:Iead.

HA‘VIHG washed a calf’s head clean, and boiled 1t al-
meost enough, take it up and hash one half. . Rul the
other half over: with the yolk of an egg, and a little
pepper and salt ;3 strew over it bread crumbs, Paxsfey
chopped small, and a little grated lemon peekl:  Setit
before the fire, and keep basting it all the time'to make
the froth rise. When it is of a fine light hrown, dish
up your hash, and lay the grilled side upon it. . Blanch
your tongue, sht it down the middle, and lay iton a
soup plate. Skin the brains, boil them with' a little
sage and parsley, chop them fine, and mix them with
some melted butter, and a spoonful of cream.  Make
them "hot, and pour them over the tongue. Serve
them up as sauce for the head, |

2o roast @ Calf’s Heczd
Frnsr wash the head perfectly clean, then take out
the bones, and dry the head well with a cloth. Make
a seasoning of pepper, salt, beaten mace, nutmeg,
cloves, some fat bacon cut very small, and some grated
bread. Strew this over it, rell it up, skewer it with a
small skewer; and tie it with tape. Roast it, and
baste it with butter. Make a rich veal gravy thickﬁned
with butter and rolled in flour. Some like mushroonis
and the fat part of oysterss but you may either use or
omit these as you please. ey

-
L
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Calf’s Head boiled.

Havine washed the head very clean, parboil one
halfof it. Beat up the yolk of an egg,and rub it over
the head with a feather. Then strew over it a seae
soning of pepper, salt, thyme, parsley chopped small,
shred lemon-pecl, grated bread, and a little nutmeg,
Stick bits of butter over 'it, and send it to the oven.
Bail the other half white in a cloth, and put them both
into a dish. Boil the brains in a piece of cloth, with a
little parsley and a leaf or two of sage. When they
are boiled, chop them small, and warm them up in a
saucepan, with a piece of butter, and a little pepper
and salt. Lay the tomgue, boiled and peeled, in the
middle of a small dish, and the brains rqund it, Have
in - another dish bacon or pickled pork, and in
another greens and carrots.

Veal Palates.

Boir two palates about half an hour ; then take off the
skins, and cut them into pieces, as you do ox palates.
Put them into a stew-pan with a glass of white wine,
a little minced green onion, parsley, pepper, and salt.
Toss it often till the wine is gone, pour in a ladle of
your cullis mixed with gravy, ‘and stew them softly tiil
very tender. Put in a small glass more of wine, add
the juice of a lemon or orange, and send it up. '

Scotch Collops white. .
CuT your collops off the thick part of a leg of veal, of -
the size and thickness of a crown-piece. uta lump
of butter into a tessing-pan, and set it over a slow fire,
for a brisk fire will discolour your collops. Before the
pan is hot, lay in the collops, and keep turning them
over till you see the butter is turned to a thick white
gravy. Put your collops and gravyinto a pot, and set
them upon the hearth to keep warm. Put cold butter
again into your pan every time you fill it, and fry them
as above, and so continue till you have finished.
Whenyou haverfrie_gthem, pour your gravy from them
jnto your pan, with™ a tea-spoonful of lemon pickle,
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mushroom-catchup, caper-liquor, beaten mace, chyan
pepper; and salt. Thickén with flour and butter,
-and -when it has well boiled, put in the yolks of two °
eggs well beaten, and mixed with a tea-spoonful of
rich cream. Keep shaking your pan over the fire till
your gravy looks of a fine thickness, and then put in
your collops, and shake them. When they are quite
hot, put them on'your dish with forcemeat balls, and
strew over them pickled mushrooms. Garnish with
barberries and pickled kidney-beans, and send them up
to table. R i SR e
. Scotch Collops brown. = -

For brown collops cut them in the same manner as
you did for white collops; but brown your butter
before you lay in your collops. F¥Fry them over a brisk
fire, shake and turn them, and keep them on a fine
froth. When they are of a light brown, put them into
the pot, and fry them as the white ones. When you
have fried them all brewn, pour all the gravy from
them into a clean tossing-pan, with half a pint of gravy
made of the bones and bits you cut the collops eff, two
spoonfuls of lemon pickle, a large one of catchup, the
same of browning, half an-ounce of morels, half a le-
mon, a little anchovy, chyan, and salt to your taste.
Thickenit with flour and butter, and let it boil five or
six minutes. Then put in your collops, and shake
them over the fire ; but take care thatthey donot boil, as
that will make them hard. When they have sim-
mered a little, take them out with an egg spoon, lay
them on your dish, strain your gravy, and pour it hot
on them. Lay over them forcemeat balls, and little
slices of bacon curled round a skewer and boiled.
Serve them up with a few mushrooms over them, and
garnished with lemon.and barberries. |

Scotch Collops the French Way.
Cut collops pretty thick, and five or six inches long,
from a leg of veal. Rub them oyer with the yolk of
an €gg, put pepper and salt, and grate. a little nutmeg
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on them, and a little shred parsley: Lay them on an
carthen dish, andset them before the fire. Baste
them with butter, and let them be of a fine brown.
Then turn them on the other side, rub them as above,
and brown them the same way. When they are tho-
roughly enough, make a good brown gravy with truffles
and morels, dish up your collops, lay truffles and mo-
rels, and the yolks of hard eggs boiled, over them.
Garnish with lemon and crisp parsley, and send them

up to table. |
Veal Cutlets. L

Your cutlets must be about the thickness of a half
crown ; but the length of them is of no consequence.
Dip them in the yolk of an egg, and strew over them
crumbs of bread, a few sweet ierbs, some leimon peel,
and a little grated nutmeg. Fry them in fresh butter.
In the mean time make a little gravy, and when the
meat is done, take it. out, and lay it in a dish before
the fire. Then shake a little flour into the pan, and
stirit round. Put in a Jittle gravy, squeeze in a little
lemon, and pour it over the veal. Garnish with le-
mon, and send it up to table.

A Calf’s Heart roasted.

Firr the heart with the following forcemeat. Take
the crumb of half a penny loaf, a quarter of a pound of
beef suet chopped small, a little parsley, sweet marjo-
ram, and lemon peel, mixed up with alittle pepper,
salt, nutmeg, and the yolk of an egg. Having filled
the heart with this forcemeat, lay a veal caul on the
stuffing, or a sheet of writing paper, to keep it in its
place. Put it into a Dutch oven, and keep turning
it till it be thoroughly roasted. When you dish it up,

lay slices of lemon round it, and pour good melted but-
ter over it. '

A Calf’s Head Pie.

LET the head be first very well cleaned, and then boil
it tillit be tender. Take off the meat as whole as you
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can, take aut the .eyes; and slice the tongue. Make
a goad pufi-paste crusty cover your dish with it; lay on
your meat, throw over it the 'tongue and lay the eyes
cut In two at each corner; season it with a very little
pepper and salt, podar in half a pint of the liquor it was
boiled in, lay on'a thin top~crust, and bake it an hour
ina quick oven. In the mean time, boil the bones of
the head in two quarts of liquor, with two or three
blades of mace, half a quarter of an ounce of whole
pepper, a large onion, and a bundle of sweet herbs.
Let it boil till reduced to about a pint; then strain it
off, and add two spoonfuls of catchup, three of red
wine, a piece of butter as big as a walnut rolled in
flour,'half an ounce of truffles and morels. Season it
with salt to your palate. Boil it, and have half the
brains boiled with some sage; beat theny and twelve
leaves of sage chopped fine. Then stir all together,
and give it a boil.  "Take the other part of the brains,
and beat them with some of the sage chopped fine, a
Iittle lemon-peel minced fine, and half a small nutmeg
grated. Beat it up with an, egg, and fry it in little
cakes of a fine light brown. Boil six eggs hard, of
which take only the yolks; and when your pie comes
out of the oven, take off.the lid, lay the eggs and
cakes over it, and pour the sauce all over. Send it
hot to table without the lid. -

s Veal Hams.

Cur aleg of veal like a ham ; then take a pint of bay-
salt, two ounces of salt-petre, and a pound of common
salt. Mix them well together with an ounce of juni-
per berries beaten. Rub the ham well, and lay it in
a hollow tray, with the skin side downwards: Baste
it every day for a fortnight with the pickle, and then
hang it in wood smoke for a fortnight. ¥ eu may boil
it, of parboil and roast it. In this pickle you may
put a piece of peork, or two or three tongues.

To collar a Breast of Veal.

Bowe the finest breast of veal you ¢an procure, and
rub itover with the yolksof two eggs ; strew over itsame
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crumbs of bread, a little grated lemon-peel, a little
pepper and salt, and 'a handful of chopped parsley.
Roll it up hard, and bind it tight with packthread.
Wrap it in a cloth, boil it an hour and a half, and then -
take it up, and set it to co6l. As soon as it has cool-
ed a little, take off the cloth, and cut off the packthread
carefully, lest you open the weal. Cut it into five
slices, lay them on a dish with. the sweetbread boiled,
and cut in thin slices, and laid round them with ten
~ortwelve forcemeat balls. Pour your K white sauce
over it, and garnish with barberries or green pickles.
Make your white sauce in the following manner:
Take a pint of good veal gravy, put to it a spoonful
of lemon pickle, half an anchovy, atea-spoonful of
mushroom powder, or a few pickled mushrooms. Give
ita gentle boil, and then put ian half a pint of cream,
and the yolks of two eggs finely beaten. Shake it
over the fire after the eggs and cream are in, but do
pot let it boil, as that will curdle it:

To collar a Calf’s Head to eat like Brawn.

Scarp the head till the hair comes clean off, then
cut it in two, and take out the brains and the eyes.
Wash it very clean, put it into a pan of clean water,
and then boil it till the bones will come out. Slice
the tongue and ears, and lay them all even. Throw
a handful of salt over them, and roll it up quite close
in a collar. Boil it near two hours; and when the head
is cold put it into brawn pickle. .

1 To pot Veal. _
Taxe part of a fillet or knuckle of veal that has beea
stewed, or you may bake it on purpoese for potting.
Beat it to a paste with butter, pepper, salt, and mace
pounded. Press it down in pots, and pour over it
clarified butter. ¥
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CHAP. 1IV.

VARIOUS METHODS OF DRESSING MUTTON.

Pieces in a Sheep.

HE Head and Pluck, which includes the liver,
Kghts, heart, sweetbread, and melt.

The Fore Quarter is the neck, breast, and shoulder.

The Hind Quarter includes the leg and loin. The

two loins together are called a saddle or chine of
mutton.

To roast a Haunch of Mutton Venison-Fashion.

Cur a hind quarter of mutton venison-fashion, and let
it steep in the sheep’s bleod five or six hours. Then
let it hang, in cold dry weather, for three weeks, or as
long as it will keep sweet. Rub it with a cloth, then
rub it over with fresh butter, and strew some salt and
a little flour over it. Butter a sheet of paper, and lay
over it, and another over that, or some paste, and ti¢
it round. Ifit be alarge joint, it will take two hours and
a half roasting. Before you take it up take off the paper,
or paste, and baste it well with butter, and flourit. Let
the jack go round quick, that it may have a good froth.
Make use of gravy and currant-jelly for your sauce.

Another Method.

TaxE the largest and fattest leg of mutton you can
get, cut out like a haunch of venison, as soon as it i
killed, and whilst it is warm, as it will eat the tender-
er. Lay it in a pan with the backside downwards,
and pour a bottle of red wine over it, and there let it
lie twenty-four hours. Then spit it and roast it ata
good quick fire, and keep basting it all the time with
the same liquor and butter. It will require an hour
and a half roasting; and, when it is done, send it up
with a little good gravy in one boat, and some sweet
sauce in another. A good fat neck of mutton, dressed
in this manner, eats exceedingly well.
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Gigot of Mutton with Spanisk Onions. -
TaxE aleg of mution that is cut with part of the
loin, that being.called by the French a Gigot. Letit
hang two or three days, and then put :it.into a pot '
just big enough to hold it ; pour.in a little broth, and
then cover it with water. Put in about a dozen of
Spanish onions, with the rinds on, three or four carrots,
a turnip or two, some parsley, and any other herbs
you like. Cover them down close, and stew them for
three or four hours; but take your onions out after an
hour’s stewing, and take the first and second rinds off.
Put them into a stew-pan, with a ladle or two of your
cullis, a mushroom or two, or truffles minced, and a
little parsley. . Take.ont your mutton, and drain it
clean from the fat and liquor. Then season your sauce
and make it hot; squeeze in a lemon, pour the sauce
over it, and send it up to table with the onions
round it. =

Leg of Mutton Modina-Fashion.

BoxE a leg of mutton quite to the end, which you
must leave very short. Boil itin three parts water and
one broth, and then take it out. Cut the upper part
€ross-ways, into which stuff butter and bread crumbs,
seasoned with pepper, salt, and sweet herbs chopped.
Then put it into a stew-pan with a little of the broth,
and a little white wine. Add the juice of a Seville
orange to the sauce, and when it is done, dish it, and
serve it up.

Split Leg of Mulion and On;'urz. Sauce.

SerLiT the leg from the shank to the end, and stick

a skewer in to keep the nitch open. Baste it with

red wine till it be half roasted ; then take the wine

out of the dripping-pan, and put to it an anchovy.

Set it over the fire till the anchovy is dissolved, rub the.
yolk of a hard egg in a little cold butter, mix it with

the wine, and put it into your sauce-boat. Put good

onion sauce over the leg when it is roasted, and send

it up to table. 5 7,

&
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Lez of Mutton @ la Daube.

IL.arp a leg of mutton with bacon, half roast it, and
then put it intoa pot that will just hold it, with a quart
of mutton gravy, half a pint of vinegar, some whole
spice, sweet-marjoram, winter savory, and some green
onions. When it is tender, take it up, and make the
sauce with some of the liquor, mushrooms, sliced le-
mon, two anchovies, a spoonful of colouring, and 2
piece of butter. Pour some into a boat, and the rest
over the mutton.

Leg of Mutton & la Mode.

L.arp a leg of mutton quite through with large pieces
of bacon rolled in chopped sweet herbs and fine spices.
Braze it on a pan of the same size, with slices of lard,
onions, and roots, and stop the steam very close. When
it is done, add a glass of white wine, and strain the
sauce. i

Leg of Mutton e la haut Gowut.

Haxe up a leg of mutton for a fortnight, and then
stuff every'part of it with some cloves of garlic ;rub it
with pepper and salt, and then roast it. When it is
properly done, put some good gravy and red wine into
the dish, and send it up to table,

Leg of Mutton forced.

R a1se the skin of aleg of mutton, take out the lean
part of it, and chop it exceedingly fine, with an an-
chovy. Shred a bundle of sweet herbs, grate a penny
loaf, half a lemon, some nutmeg, pepper, and salt, to
vyour taste. Make them into a forcemeat, with threg
eges; and a large glass of red wine. Fill the skin with
the forcemeat, but leave the bone and shank in their
places, and it will appear like a whole leg. Lay it
on an earthen dish, with a’ pint of red wine under it,
and send it to the oven. It will take two hours and a
haif. When it comes out, take off the fat, strain the
gravy over the miutton, lay round it hard yolks of eggs,
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and pickled mushrooms. Send it up to table, garnish-
ed with pickles.

Leg of Mutton ragooed.

Taxe all the skin and fat off a leg of mutton, cut
very thin theright way of the grain; then butter your
stew-pan, and shake some flour into it. Slice half a
lemon and half an onion, cut them very small, a small
bundle of sweet herbs, and a little blade of mace. Put
all together with your meat into the pan, stir it a
minute or two, and then put in six spoonfuls of gravy.
Mince an anchovy small, and mix it with some butter
and flour. Stir it all together for six minutes, dish it
up, and send it to table.’

Leg of Mution ala Royale.

Taxke off the fat, skin, and shank-bone of'a leg of
mutton. ILard the meat with bacon, and season it
with pepper, salt, and a round piece, of about three
or four pounds, of beef, or leg of veal, also larded.
Have ready boiling some hog’s-lard, flour your meat,
and give it a colour in the lard. Then take out
the meat, and put it into a pot, with a bundle of
sweet herbs, some parsley, an onion stuck with cloves,
two or three blades of mace, some whole pepper,
and three quarts of gravy. Cover it close, and
let it boil softly for two hours. - In the mean time
get ready a sweetbread split, cut into quarters and
broiled, a few truffles and morels stewed in a
quarter of a pint of strong gravy, a glass of red wine,
a few mushrooms, two spoonfuls of catchup, and some
asparagus tops. Boil all these together, and then lay
the mutton in the middie of the dish. Cut the beef
or veal into slices, make a rim round your mutton with
the slices, and pour the ragoo over it. When you have
taken the meat out of the pot, skim all the fat off the
gravy, strain it, and add as much to the other as will fill
, the dish. Garnish with lemon, and send it up to table.

- : =
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Leg of Mutton roasted with Oysters.

MaxEe a forcemeat of beef suet chopped small, the
yolks of eggs boiled hard, with three anchovies,
a small bit of onion, thyme, savory, and about a dozen
or fourteen oysters, all cut fine; some pepper, sal,
grated nutmeg, and crumbs of bread, mixed up with
raw eggs. Stuff the mutton in the thickest part under
the flap,and at the knuckle. Y ou maymake your sauce
of some oyster liquor, anchovy, a little red wine, and
some more oysters stewed, and laid under the mutton.

Shoulder of Mutton boiled, and Onion Sauce.

PuT in yourshoulder when the water is cold, and when
it has boiled enough, cover it with onion sauce, made
in the same manner as for boiled ducks.” You may
dress a shoulder of veal the same way; but neither of
these dishes are often ordered.

o~

Shoulder of Mutton in Epicram.

HaviNe roasted your shoulder almost enough, take off
the skin, about the thickness of a crown-piece, very
carefully, and with it the shank-bone at the end. Sea-
son that skin and shank-bone with pepper and salt,a
Iittle lemon-peel cut small, and a few sweet herbs and-
crumbs of bread. ILay this on the gridiron, and let it
be of a fine brown. In the mean time take the rest
of the meat, and cut it liRe a hash about the bigness of
a shilling Save the gravy, and putit to it, with a few
spoonfuls of strong gravy, half an onion cut fine, a
little nutmeg, a little pepper and salt, a little bundle of
sweet herbs, some gerkins cut very small, a few mush-
rooms, two or three truffles-cut small, two spoonfuls of
either red or white wine, and throw a little flour over
the meat. Let all these stew together very softly for
five or six minutes; but take care not to let it boil
"T'ake out the sweet herbs, and put the hash into ths
- dish ; lay the broiled upon it, and serve it up.

L
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Shoulder of Mutton Surprised.-

Hacr boil a shoulder of mutton, put it into a fossing-
pan, with two quarts of veal gravy, four ounces of rice,
a little beaten mace, and a tea-spoonful of mushroom
powder. Stew it till the rice is enough, which it will
be in about an hour, and then take up your mutton,
and keep it hot. Put half a pint of cream to the rice,
and a piece of butter rolled in flour. Shake it well,
and boil it a few minutes. Lay your mutton in the
dish, and pour your gravy over it. Garnish with either
plckles or barberries, and send it up to table.

Breast of Mutton collared.

TAxE a breast of mutton, skin and bone it, and roll it
up in a collar like a breast of veal. Put a quart of
milk and a quarter of a pound of butter in the drip-
ping-pan, and baste the meat with it well while it is
roasting. Put some good gravy into the dish and into
a boat, with some currant-jelly in another boat, and
serve it up.

Breast of Mutton dressed another good Way.

- CorLLAR a breast of mutton as above directed. Roast
it, and baste it with half a pint of red wine. When -
G that is all soaked in, baste it well with butter. Have

‘ready a little good gravy, set the mutton upright in the
dish, pour in the gravy, prepare sweet sauce as for
~ venison, and send it up to table without any garnish.

Breast of Mutton grilled.
TAKE a breast of mutton, half boil it, score it, pepper
and salt it well, and rub it with the ynlk of an egg;
strew on clmpped parsley and crumbs of bread, and
broil it or roast it in a Dutch oven. Serve it up with
Caper sauce, |

To dress a Neck of Mutton. .

Taxe a neck of mutton, and lard it with lemon-peel

cut in thin small lengths. Boil it in sait and water,

with a bunch of sweet herbs and an onion stuck with
E 2 -
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¢loves. While it is boiling, make a sauce of a pint
of oysters stewed in their own liquor, as much veal
eravy. two anchovies dissolved and strained  into
it, and the yolks of two eggs beat up in a little of
the gravy. Mix these together till they come to.a pro-

per thickness, then pour it over the meat, and send it
up to table.

Neck of Mutton larded with Ham and Anchovies.

T Axz the fillet of a neck of mutton, and lard it quite
through with ham and anchovies, first rolled in chop-
ped parsley, shalots, sweet herbs, pepper, and salt.
Then put it to braze or stew in a little broth, with a
glass of white wine. When done, skim and strain
the sauce, and add a little cullis to give it a proper
consistence.  Squeeze iq the juice of half a lemon,
pour it upon the meat, and send it up to table.

Neck of Mutton, called the Hasty Dish.

Provipe yourself with a large pewter or silver dish,
made like a deep soup dish, with an edge about an inch
deep on the inside, with a lid made to fit it, and a
handle at top, fixed so fast that you may liftit up full
- by that handle without any danger of its falling. This
dishis called a Necromancer. Take a neck of mut-
ton of about six pounds, take off the skin, cut it into
chops of a moderate thicknessslice, a French roll thin,
peel and slice a large onion, pare and slice three or
tour turnips, lay a row of mutton in the dish, on that
a row of roll, then a row of turnips, and then onions;
put a little salt, then the meat, and so on.- Put toita
small bundle of sweet herbs, and two or three blades
of mace. Fill the dish with boiling water, and having
covered it close, hang it on the back of two chairs by
the rim. ‘'l'ake three sheets of brown paper, tear each
_sheet into five pieces, and draw them through your
haad. Light one piece, and hold it under the bottom
of the dish, moving the paper.about as fast as it burns;
light another, till all are burnt, ‘and your meat will

-
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then be enbugh. Fifteen minutes will be sufficient
to do'it. Send it to table hot in the dish. :

Neck of Mutton dressed like Venison. . -o./' .

Cut a large neck before the shoulder is takén offs
rather broader than usual, and the flap of the shoulder
- with it, to make it look handsome. Stick the neck
all over in little holes with a sharp penknife, and pour
a little red wine upon it. Let it lie in the wine four "
or five days, and turn and rub it three or four times a
day. Then take it out, and hang it for three 'days in
the open air out of the sun, and dry it often with a
cloth to keep it from musting, When you reast it,
baste it with the wine it was steeped in, if any be left;
if not, use fresh wine. Put white paper three or four
folds to keep in the fat, and roast it thoroughly.
Then take off the skin, froth it nicely, and send it up
to table.

Fillet of Mutton with Cucumbers.

TAxE a neck of mutton of what size you please, -and

cut off great part of the scrag, and the chine and spay-

bones close to the ribs. Take off the fat from the great
end, and flatit with your cleaver, so that it may lie neat-
ly in the dish. Soak it in a marinade, and roast it wrap-

ped up inpaper wellbuttered. ¥For yourspring and sum-

- mer sauce, nicely quarter some cucumbers, and fry them

in a piece of butter, after laying in the same marinade.

Stew them in a ladle or two of your cullis, a bit of sha-

lot or green onion, pepper and salt, alittle minced pars-’
ley, the juice of a lemon, and thenserve it up. Theonly

difference between this and the celery sauce is, that in-

stead of frying your celery, boil it in a little water till it

be tender, or you may stew it for a quarter of an hour

in broth.

Saddle of Mutton @ St. Menehoul.

Haviwc taken the skin off the hind part of a chine of
mutton, lard it with bacon; season it with pepper, salt,
mace, beaten cloves, nutmeg, young onions, sweet

-
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herbs, and parsley, all chopped fine. Put layers of
bacon in a large oval or gravy pan, and then layers
of beef, till the bottom is covered. Put in the mutton,
then layers of bacon on that, and a layer of beef. Pour
in a pint of wine, and as much good gravy as will stew
it. Put in two or three shalots, and cover it close.
Put fire over and under it, if you have a close pan, and
Iet it stew for two hours. _As soon as it is done, take it
out, strew crumbs of bread all over it, and put it into
the oven to brown, or brown it before the fire. Stramn
the gravy.it was stewed in, and boil it till there be only
a sufficient quantity for sauce. Lay the mutten in a
dish, pour in the sauce, and send it up to table.

Saddle of Mutton frenched.

Taxe the two chumps of the loins, cut off the rump,
and carefully lift up the skin with a knife. You may
begin at the broad end, but must be very careful neither
to crack it nor take it quite off. ' Take some slices of
ham or bacon finely chopped, a few trufiles, some
young onions, some parsley, a little thyme, sweet mar-
joram, winter savory, and a little lemon-peel, all finely
choppeds a little mace, and two or three cloves finely
beaten, half a nutmeg, and a little pepper and salt.
Mix all these together, and strew them over the meat
where you raise the skin. FLay the skin on again, and
fasten it with two fine skewers on each side, and rollit
in paper well buttered. It will take two hours roast-
ing. Then take off the paper, baste the meat, and
when it is of a fine brown, take it up. For sauce, take
six shalots, cut them very fine, put them into a sauce-
pan with two spoonfuls of vinegar, and two of white
wine. Boil them for a minute or two, pour the sauce
into the dish, garnish with horse-radish, and send it
up to table.

-

Mutton kebobbed.

o1NT aloin of mutton betweenevery bone,and take off
all the fat of the inside, and the skin off the top of the
meat, and some of the top fat, if there be too much.
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Season them moderately with pepper andsalt, and grate
a small nutmeg all over them. Dip them in the yolks
of three eggs, and have ready crumbs of bread and
sweet herbs. Dip them in, and put them together in
the same shape fgain. Put themon a small spit, and
roast- them before a quick fire. Put under them a
dish ; baste them first with a piece of butter, and then
with what comes from the meat, and throw some
crumbs of bread and sweet herbs all over them while
roasting. When it is enough, take it up, lay it on the
dish, and have ready a pint of good gravy and what
comes from the meat ; but before you put this into the
gravy, take care to pour out all the fat. Take two
spoonfuls of catchup, mix with it a tea-spoonful of
flour, and put it to the gravy. Stir it together, ‘give
it a boil, and pour.it over the mutton.

Muttor the Turkish Way.

Cur the meat in slices, and wash it with vinegar. Put
it into a pot with some whole pepper, rice, and two
of three onions. Stew them very slowly, and skinz
them very frequently. As soon as it is tender, take
out the onions, put sippets into the dish under them;
and serve them up.

Mutton o la Maintenon.

Taxe a leg of mutton, and cut some short steaks from
it. Make a forcemeat with erumbs of bread, a little
chopped suet, or a bit of butter. lemon-peel grated,
parsley shred fine, pepper, salt, and nutmeg, mixed up
with the yolk of an egg. Pepper and salt the steaks,
and lay on the forcemeat. Butter some half sheets of
writing-paper,and in each wrap up a steak, twisting the
paper neatly. Fry them, or do them in a Dutch oven.
Put a little gravy into the dish, and some in a boat;
garnish with pickles, and send them up to table.

A Basque of Mutton.

TAKE a copper dish of the size of a small punch-bowl,
and lay the caul of a leg of veal into it. Chop exceed-
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ingly small the lean of a leg of mutton that has been
kept a week. Then take half its weight in beef mar-
row, the crumb of a penny loaf, the rind of half a le-
mon grated, half a pint of red wine, the yolks of four
eggs, and two anchovies. Mix them well together,
and lay them in the caul in the inside of the dish.
Fasten the caul, bake it in a quick oven, and when it
comes out, lay your dish upside down, and turn the
whole out. - Pour some brown gravy over it, and put
some venison sauce into the dish. Garnish with pic-
kles, and send it up to table. -

A Harrico of Mutton. aoie

CuT a neck or loin of mutton into thick chops, flour
them, and fry them brown in a little butter. Then
take them out, and put them on a sieve to drain. Put
them into a stew-pan, and cover them with gravy.
Put ina whole onion, with a turnip or two, and stew
them tender. Then take out the chops, strain the
liquor through a sieve, and skim off all the fat. Put
a little butter into the stew-pan; and mix it with
a spoonful of flour. Stir it well till it is smooth, then
put in the liquor, and stirit well all the time you are
pouring it-in, or it will get into lumps. Then put in
your chops with a glass of Lisbecn. Have ready some
carrot, about three quarters of an inch long, and cut
them round with an apple-corer, some turnips cut with
a turnip-scoop, and a dozen small onions blanched.
Put them to your meat, and season with pepper and
salt. Stew them gently for a quarter of an hour, and
then take out the chops ,with a fork. Lay them on
the dish and pour the sauce over them. Garnish with
beet-root, and send them to table. Thisis a very
pretty dish forsupper.

Chine of HMution with Cucumber Sauce.

TAax e two fore-quarters of mutton that are small and
fat, cut down the sides, and chop through the shoul-
ders and breast so as - to make it lie even in the dish.
Raise all the skin; but take care that you neither cut
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nor tear it. Scrape a little fat bacon, take a little
thyme, savory, sweet marjoram, parsley, three or four
large onions, a mushroom or two, and ashalot. Cut
these all very fine, and fry them gently in the bacon.
Put to it a little pepper, and when it is nearly cold,
put it all over the back of your meat with a paste-
brush. Then fasten the skin on with a skewer, spit it,
and wrap some well buttered paper over it. Roast it
gently till it be enough. Inthe mean time take some
cucumbers, quarter them, and nicely fry them ina
piece of butter till they be brown. Put them for a
minute or two on a sieve to drain, and then put them
into a ladle or two of cullis, and boil them a little time,
with some minced parsley and the juice of a lemon.
For your herb sauce, prepare just such matters as are
fried for the first part of it, put them into a stew-pan,
with as much cullis as is necessary, and boil it about
half an hour gently. Then take the paper and skin
off your chine, pour the sauce over it, squeeze in the
juice of a lemon, and send it to table.

A Hodge-podge of Mutton.

'_TAKE off the fat of a neck or loin of mutton, and cut
it into steaks. Put them into a pitcher, with some let-
tuce, turnips, carrots, two cucumbers quartered, four.
or five onions, and a little pepper and salt. Stop the
pitcher very close, but do not putany water into it.
Then put the pitcher into a pan of boiling water, and
let it boil four hours, and keep the pan supplied with

friesh boiling water as it wastes. Take it out of th
pitcher, and serve it up. y |

Mutton Rumps @ la Braise.

TAx E six mutton rumps, and boil them for a quarter
of an hour. Then take them out and cut them in two,
and put them into a stew-pan, with half a pint of good
gravy, a glass of white wine, an onion stuck with
cloves, and a little chyan pepper and salt. Cover
them close, and stew them till they be tender. ‘Then
take out the onjon, thicken the gravy with a lit-
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tle butter rolled in flour, and put in a spoonful of
browning, and the juice of half a lemon. Boil it up
till it be smooth, but take care not to make i1t too
thick. Put in. your rumps, give them a toss or two,
and dish them up hot: You may garnish with horse-
radish and beet-root. If you choose, for variety sake,
you may leave the rumps whole, and lard six kidneys
on one side, and do them the same as the rumps; only
not boil them. Put the rumps in the middle of the dish,
and the kidneys round them, (or the kidneys will make
a pretty side-dish of themselves) and pour the sauce
over all. -

To hash Mutton.

Having cut your mutton into small pieces, and as
thin as you can, strew a little flour over it, and put it
into some gravy, in which sweet herbs, onion, pepper,
and salt, have been boiled, and strained. Put in a
piece of butter rolled in flour ; a little salt, a shalot cut
fine, a few capers and gerkins finely chopped, and a
glass of red wine, or walnut pickle, if you like it
Toss all together for a minute or two, and have ready
some bread toasted and cut into thin sippets ; lay these
round the dish, and pour in your hash. Garnish with
pickles and horse-radish, and send it up to table.

1o hash cold AMutton.

Wita a sharp knife cut your mutton into little
pieces, as thin as possible, and then ‘boil the bones
with an onion, a little sweet herbs, a blade of mace,
a very little whole pepper, a little salt,.and a piece of
crust toasted very crisp. Let it boil till there be no
more than just sufficient for sauce. Then strain it,
and put it into a saucepan, with a piece of butter rolled
in Hour, and as soon as the meat is hot, it will be
enough. Season it with pepper and salt, and have
ready some thin bread toasted brown, and cut into any
form you like best. Lay these round the dish, and
pour the hash upon them. You may put in any kind
of pickle youlike, and garnish with some of them.
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Mutton Cutlets in Disguise.

Cut some chops off the loin, and simmer them in some
 broth, with a bundle of sweet herbs. IL.et the broth
waste till there be no more than sufficient for sauce.
Put forcemeat round them for a garnish,” which you
may make of some fillet of veal suet, chopped parsley,
shalots, pepper, salt, and bread crumbs soaked in
cream, all well pounded. Add three yolks of eggs,
and baste your cutlets-with e%gs and bread crumbs.
Bake it in the oven till it is of a good colour, pour the
sauce over it, and send if to table. . -

Mutton Cutlets Lover’s-Fashion.

LArRD some cutlets, cut pretty thick, with 'ham and
bacon, and give them a few turns ina little butter,
chopped parsley, and a little winter savory. Then
put them into a stew-pan, with small picces of ham,
sliced onions, carrots, and parsnips, which you must first
fry a little in oil or butter. Add a glass of wine, and
a little cullis. As soon as it is done, skim the sauce,
pourit over the meat, and serve it up,

To broil Mutton Steaks.

Cur some steaks from the loin, about half an inch
thick, and fake off the skin, and part of the fat. As
soon as your gridiron is hot, rub it with a little suet, -
lay on your steaks, and turn them frequently, lest the
fat that drops from them should occasion the fire to
blaze, which will smoke and spoil them; but this may
In some measure be prevented by putting your grid-
iron on a slant. When they are enough, put them into
a hot dish, rub them with a little butter, slice a shalot
very thin into a spoonful of water, and pour it on them,
with the like quantity of c¢atchup. Garnish with
scraped horse-radish and pickles, and send them up
hot to table.

Mutton Steaks baked.

Cur aloin of mutton into steaks, as above directed,
and season them with pepper and salt. Lay them
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in a dish well buttered, and put in a quart of milk,
six eggs well beaten, and four spoonfuls of flour.
First beat the flour and eggs together in a little
milk, and then put the rest to it. Put in alittle beaten

inger and salt, and pour it over the steaks. About
half an hour will bake them, and then serve them up.

Sheep’s Tongues dressed in the French Fashion.

SrLice some onions, and fry them in butter. When
they are about half done, put to them a little flour,
chopped parsley, a clove of garlic, pepper, and salt, a
little cullis, and a glass of white wine. Let it stew
till the onions- be enough, then add as many split
tongues; ready boiled, as you choose. Stew thesea
quarter of an hour in the sauce, garnish with fried
bread, and serve the whole up all together.

Sheep’s Trotiers Aspie.
AsPiE means a sharp sauce or jelly; and is generally
made with tarragon or elder vinegar, chopped parsley,
shalots, tarragon leaves, pepper, salt, oil, mustard, and
lemon; and may be made use of as a sauce for sheep’s
trotters, or any sort of cold meat.  Poultry or game
may be served up, either hot or cold, with this sauce.

Mutton Hams.

Cur a hind quarter of mutton like a ham, and take
an ounce of saltpetre, a pound of coarse sugar, and the
like quantity of common salt. Mix them and rub
your mutton well with them. ‘Then lay it in a hollow
tray with the skin downwards, and baste it every day
for a fortnight. Roll it in saw-dust, and hang it in
wood smoke for a fortnight. ‘Then boil it, hang it in
a dry place, and cut rashers off as you want, which eat
much better broiled than any other way. :
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CHAP. V.

VARIOUS METHODS OF DRESSING LAME.

Pieces ina Lamb.

HE Head, and the Pluck, which includes the
liver, lights, heart, nut, and melt. There is also
the fry, which is the sweetbreads, lamb’s stones, and
skirts, with some of the liver.
The Fore Quarter includes the shoulder, neck, and
breast together.
The Hind Quarter includes the leg and loin. This
is in high season at Christmas, but lasts all the year.
Grass Lamb comes in season in April or May, ac-

cording to the season of the year, and holds good till
the middle of August.

T'o force a Luarter of Lamb.

Cut a long slitonthe back side of a large leg of lamb,
and take out the meat; but be careful that you do not
deface the other side. Chop the meat small with
some marrow, half a pound of beef suet, some oysters,
an anchovy washed, an onion, some sweet herbs, a
little lemon-peel, and some mace and nutmeg. Beat
these all together in a mortar, and stuff up the leg in
the shape it was before. Sew it up, and rub it all
over with the yolks of eggs well beaten. Spit it, flour
it all over, lay it to the fire, and baste it with butter,
and an hour will roast it. In the mean time, cut the
loin into steaks, season them with pepper, salt, nut-
fn-‘ig: lemon-peel cut fine, and a few herbs. Fry them
in fresh butter till they are of a fine_brown ; then pour
out all the butter, put in a quarter of a pint ef white
wine, shake it about, and then add half a pint of strong
gravy, in which has been boiled some good spice, a
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quarter of a pint of oysters and their liquor, some
mushrooms and a spoonful of their pickle, a piece of
butter.rolled in flour, and the yolk of an egg finely
beaten. Stir all these together till they be properly
thick, and then Iay your leg of lamb in the dish, and
the loin round it. Pour the sauce over them, garnish
with lemon, and send it up to table.

dwo Hind Luarters of Lamb with Spinach.

T'®Russ the knuckles of two quarters of lamb in nicely,
and lay them to soak two or three hours in some milk,
a little salt, two or three onions and some parsley.
Put them into boiling water, but do not let there be
too much of it. Put in some flour and water well
mixed, & lemon or two pared and sliced, a bit of suet,
and a small bunch of onions and parsley. Stir it well
from the bottom, boil it gently, and these ingredients
will make it exceedingly white. Prepare your spi-
nach, and put to it about a pint of cream, a bit of butter
mixed with flour, a little pepper, salt, and nutmeg.
Then stir it over a slow fire till it is of a nice consis-
tence, squeezein the juice of alemon, pour it into the
dish, and put your lamb upon it 3 but take care first to
drain it from the fat and water, and take off any of the
seasoning that may hang to it.

A Shoulder of Lamb Neighbour-Fashion.

MAKE a forcemeat of roasted fowls, calf’s udder or
suet, bread crumbs soaked in cream, cho ped parsley,
shalots, pepper, salt, and four yolks of eggs finely
beaten. Have ready a shoulder of lamb hal ~roasted,
fill' the shoulder with this forcemeat, and rnake it as
round as possible. Fasten it well, that the forcemeat
may not get out ; then lard it, and' stew it in broth,
with a bundle of sweget herbs. When done, strain the
sauce through a sieve, reduce it to a glaze, ana glaze
the larded part. Put to it what other sauce you
Please, and send it up to table. |

-
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70 fry a Neck or Loin of Lamb.

Havine cut your neck or'loin into steaks, beat them
with a rolling-pin, season them with a little salt, cover
them close, and fry them in half a pint of ale. When
they are done enough, take them out of the pan, lay
them in a plate before the fire to keep hot, and pour
all out of the pan into a bason. Thenyput in half a
pint of white wine, a few capers, the*yolks of two
eggs finely beaten, with a little nutmeg and salt. Add
to this the liquor they were fried in, and keep stirring
it one way all the time till it be thick. Then putin the
lamb, keep shaking it for a minute or two, lay the
steaks in the dish, and pour the sauce over them..
Garnish with some parsley crisped before the fire, an
send them up to table. -

20 ragoo Lamb.

Cur the knuckle bone off a fore quarter of lamb, lard
it with little thin bits of bacon, flour it, fry it of a fine
brown, and then put it into an earthen pot orstew-pan,
put to it a quart of broth or good gravy, a bundle of
herbs, a little mace, two or three cloves, and a little
whole pepper. Cover it close, and let it stew pretty
fast for half an hour. Pour the liquor all out, strain it,
keep the lamb hot in the pot till the sauce be ready.
Take half a pint of oysters, flour them, fry them
brown, drain out all the fat clear that you fried them
in, and skim all the fat off the gravy. Then pour it
#o the oysters, put in an anchovy, and two spoonfuls
of either red or white wine. Boil all together till
there be orly just enough for sauce, add some fresh
mushrooms, if you can get them, and some pickled,
with a spoonful of the pickle, or the juice of half a
lemon. Lay your lamb in the dish, pour the sauce
over it, garnish with lemon, and serve it up.

* To force a Leg of Eamb... .
TaxE a leg of lamb, and with a sharp knife cut out
zll the meat, but leave the skin whole, and the fat on
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it. Make the meat you cut out into the following
forcemeat : To two pounds of meat put two pounds
of beef suet finely chopped. Take away all the skin
and suet from the meat, and mix it with four spoonfuls
of grated bread, eight or ten cloves, five or six large
blades of mace dried and finely beaten, half a large nut-
meg grated, a little pepper and salt, some lemon-peel
cut fine, a very little thyme, some parsley, and ‘four
eggs. Mix all together, and put it into the skin, as
nearly as you can into the same shape it was before.
Sew it up, roast it, and baste it with butter. Cut the
loin into steaks, and fry it nicely. Lay the leg on
the dish, and the loin round -it, with stewed -cauli-
flowers, if you like them, all round upon the loin.
Pour a pint of good gravy into the dish, and send
1t up to table.

do boil a Leg of Lamb.

Borr a leg of lamb an hour, which will be sufficient
to do it. Take the loin and cut it into steaks, dip
them into a few bread-crumbs and egg, and fry them
nice and brown. Boila good deal c}fpspinach, and lay
it iIn a dish. Put the leg in the middle, lay the loin
round, and garnish with an erange quartered. Put
some butter in a cup, and send the dish up to table.

1o dress a L.ambd’s Head.

HAavine Dboiled a head and pluck tender, and hay-
ing taken care not to do the liver too much, take out
the head, and cut it in all directions with a knife.
Then grate some nuitmeg over it, and lay it in a dish
before a good fire. Grate some crumbs of bread, and
some sweet herbs rubbed, a little lemon—ﬁee] finely
chopped, and a very little pepper and salt. Strew
these over the head, and baste it with a little butter.
Then throw a little flour over it, and just as it is done
baste it and dredge it. Take half the liver, the lights,
the heart and tongue, and chop them very small, with
s1x or eight spoonfuls of gravy or water. First shake
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some flour over the rireat, and stir it togeéther; then put
(0 the gravy or water, a large piece of buiter rolled
in flour, a little pepper and salt, and the gravy that
runs from the head into the dish. Simmer them all
together a few minutes, and add half a spoonful of vi-
negar. ~Pour it into your dish, and lay the head in the
middle of the mincemeat. Have ready the other half
of the liver cut thin, with some slices of broiled bacon,
and lay them round the head. Garnish with lemon.

- To stew a Lamb's Head.

" FirsT wash it and pick it very clean, and then-lay
it in water for an hour. Take out the brains, and with
a sharp knife carefully extract the tongue and the
bones ; but take particular care that you do not break
the meat. Then take out the eyes. Take two pounds
of veal, and two pounds of beefsuet, a very little thyme,
4 good piece of lemon-peel finely minced, a nutmeg
grated, and two anchovies. Chop all these well toge-
ther, grate two stale rolls, and mix all with the yolks
of four eggs. Save enough of this.meat to make about
twenty balls. Take-half a pint of fresh mushrooms,
clean peeled and washed, or pickled ceckles. . First
stew your oysters, and put to them two quarts of gravy,
with a blade or two of mace, and then mix all these
together. Tie the head: with packthread, cover it
close, and let it stew two hours. = In the mean time,
beat up the brains with some lemon-peel finely minced,
a little chopped parsley, half a grated nutmeg, and the
yolk of an egg.  Fry the brains in little cakes i boiling
dripping, then fry the balls, and keep them both hot.
Take half an ounce of truffles and morels, and strain
the gravy the head was stewed in, putit to the trufiles
and morels, with a few mushrooms, and boil all toge-
ther. Then put in the rest of the brains that are not
fricd, and stew them together aminute or two. ~ Pouf
this over the head, lay the fried brains and balls round
It, garnish with lemon, and send it uip:to able.i o .

’ ro
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A Lamb’s Head Condé-Fashion.

Do a lamb’s head in a white braze, and serve it up
with a sauce made of verjuice, three yolks of eggs, pep-
per, salt, a piece of butter, chopped parsley scalded,
and a little nutmeg. Serve these up with the head.

Lamb’s Head and Pluck.

Havine skinned and split a lamb’s head, take the
black part out of the eyes, and wash and clean the head
perfectly well. - Lay it in warm water till it looks
white, and then wash and clean the pluck, take off the
gall, and lay them in water. Boil it half an hour, and
then mince your heart, liver, and lights, very small
Put the mince-meat into a tossing-pan, with a quart of
mutton gravy, a little catchup, pepper and salt, and
~halfa lemon. Thicken it with flour and butter, a
spoonful of good cream, and just giveita boil. When
your head is enough, rub it over with the yolk of an
egg, strew over it bread crumbs, a little shred parsley,
pepper and salt. Thicken it well with butter, and
brown it before the fire, or with a salamander. Put
the mince-meat into the dish, and lay the head overit.
You may send it up to table with a lemon or pickle
- for garnish. ;
o fry a Loin of Lamb.

CuT a loin of lamb into chops, and rub them over
on both sides with the yolks of eggs; sprinkle over
them some bread crumbs, a little parsley, thyme, mar-
joram, and winter savory, and lemon-peel very finely
chopped. F¥Fry them in butter till they be of a nice
brown, garnish with plenty of crisped parsley, and send

them upb to table.

Lamb baked with Rice. ;

HAaLr roast either aneck or loin of lamb, and then
cut it into steaks. . Boil half a pound of’ rice ten mi-
nutes in.water, and put to ita quart of good gravy;
with a little nutmeg, and two or three blades of mace.

-
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Do it over a slow fire or stove till the rice begins to
thicken. Then take it off, stir in a pound of butter,
and when that is quite melted, stir in the yolks of six
eggs finely beaten.  Butter a dish all over, put a little
pepper and salt to the steaks, dip them into a little
melted butter, and lay them in the dish. Pour’ over
them the gravy that comes from them, and then the rice.
Pour over all the yolks of three eggs finely beaten, send
it to the oven, and little more than half an hour will
bake it. vy
' Grass Lamb Steaks.
Cut a loinof lamb into steaks, pepper and salt, and
fry them. *When they are enough, put them into a
dish, and pour out the butter. Shake a little flour into
the pan, pour ina little beef broth, a little catchup and
walnut-pickle. Boil this up, and keep stirring it all
the time. Put in the steaks, give them a shake round,
ga];?ish with crisped parsley, and send them up to
table. :

Lamb Chops larded.
Take the best end of a neck of lamb, and cut it into
chops. = Lard one side of them, and season them with
beaten cloves, mace, nutmeg, and a little pepper and
. salt. Put them into a stew-pan, the larded side upper-
most, and put in half a pint of gravy, a gill of white
wine, an-onion, and a bundle of sweet herbs. Stew
them gently till they be tender. Take out the chops,
skim the fat off clean, and take out the onion and sweet
herbs. Thicken the gravy with a little butter rolled
in flour, and add.a spoonful of browning, a spoonful of
catchup, and one of lemon pickle. Boil it up #ll it be
properly smooth, put in the chops the larded side down-
wards, give them a gentle . stew for a minute or two,
and then take them out. = Put them in the dish, with
the larded. side. uppermost, and pour the sauce over
them. Youmay garnish with lemon or pickles of any
sOrt. : , e
R OTA-5 y Lamb Chops en, Casarole.
Pur some yolk: of ‘eggs on both sides some chops cut
off a/loin of lamb; and strew bread ¢rumbs over them,

F2 -
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~with a little cloves and mace, pepper and salt mixed
Fry them of anice light brown, and put them round
dish as close as you 'can; but leave a hole in the mid-
dle to p=t in the following sauce-—Take all sorts of
sweet herbs and parsley finely chopped, and stew them
a little in some good thick gravy. Garnish with crisped
parsley. - .
: To dress Lamb’s Bits.

TAxE some lambs stones and skin and split them.
ILay them on a dry cloth with the sweetbreads and li-
ver, and dredge them well with filour. Fry them i
boiling lard or butter till they be of a light. brown, and
then lay them on a sieve to drain. Frya good quantity
of parsley, and lay your bits in the dish, and your par-
sley in lumps over it. Pour melted butter round them,
and send them up to table.

T.amb’s Sweetbreads.

Havine blanched your sweetbreads, put them a lit-
tle time into cold water. Then put them into a stew-
pan with a ladle of broth, some pepper, salt, a small
bunch of green onions, and a blade of mace. Stirina
bit of butter with some flour, and stew them all about
half an hour. Have ready two or three eggs well beaten
in cream, with a little minced parsley and nutmeg.
Put in some ready boiled tops of asparagus, and put
them into your other articles ; but take great care that
it does not curdle. Add some lemon or orange juice,
and send it to table.—You may make it a pretty dish
Ey the addition of peas, young gooseberries, or kidney
eans. :

Lamb Stones and Sweetbreads frz;cassefd.

Braxcu, parboil, and slice some lamb stones, and
flour three or four sweetbreads; but if they be very
thick, cut them In two. Take the yolks of six hard
eggs whole, a few pistachio-nut kernels, and a few
large oysters. Fry all these till thiey are of a fine brown,
thén pour out all the butter; and add a pint-of drawn
gravy, the lamb stones, some asparagus-tops about an

-
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inch long, some grated nutmeg, a little pepper and
salt, two shalots shred small, and a glass of white wine.
Stew all these together for ten minutes, and then add
the yolks of three eggs finely beaten, with a little
cream, and a little beaten mace. Stir all together till
it is of a fine thickness, then garnish with lemon, and

send it up to table.

7o fry Lambs Rumps.

Braze or boil your rumps, and make a light batter
of flour, one egg, a little salt, white wine, and a“little
oil. Fry them ofa good brown colour, and serve them
up with fried parsley round them. You may put to
them any sauce you like best.

Lamb Cutlets fricasseed.

TAxe a leg of lamb, and cut it into thin cutlets
cross the grain, and put them into a stew-pan. Make
some good broth with the bones, shanks, &c: enough
Yto cover the cutlets. Put it into the stew-pan, and co-
ver it with a bundle of sweet herbs, an onion, a  little
clove and mace tied in a muslin rag, and stew theém
gently for ten minutes. Then take out the cutlets,
skim off the fat, and take out the sweet herbs and
mace. Thicken it with butter rolled in flour, season it
with salt and a’ little chyan pepper; put in a few
mushrooms, truffles, and morels, clean washed; some
forcemeat balls, three yolks of eggs beat up in half a
pint of cream, and some nutmeg grated. Keep stir-
ring- it one way till it be thick and smooth, and then
put in your cutlets. " Give them a toss:up, take them
out with a fork, and lay them in a dish. Pour the
sauce over them, garnish with beet-root and lemon, and

send them up to table. 5

Lambs Ears with Sorrel.

In London such things as these, or calves ears, tails,
. or the ears of sheep, ready for use, as well as in some
other great market towns, are always to be had of the
butchers or tripe-men. About a dozen of lambs ears

"
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will make a small dish, and these must be stewed ten-
derin a braze. Take a large handful of sorrel, chopit
a little, and stew it in a spoonful of broth and a morsel
of butter. Pour in a small ladle of cullis, grate some
nutmeg, and put in a little pepperand salt. Stewita
few minutes, twist up the ears nicely, anddish it up.

CHAP. VI

VARIOUS METHODS OF DRESSING PORKo..

Pieces in a Hog., -

FYHE Head, and Inwards, including the haslet,
8 which are the liver and crow, kidney and :skirts.
Also the chitterlins and the guts, which are cleansed
for sausages. 4 [y e
: The Fore Quarter is the fore loin and spring. If
it bealar ¢ hog, you may cut off a spare-rib. :
. _The ind Quarter consists of only the leg and
oin.

A Bacon Hog fis cut in'a different manner, because
of making hams, bacon and pickled pork. Here you
have fine spare-ribs, chines, and griskins, and fat for
hog’s lard. The liver and crow are much admired

fried with bacon ; the feet and ears are both equally
good soused.

Pork comes in season at Bartholomew-tide, and
holds good till about Lady-day. g

o stuff a Chine of Pork. . h
Haxc up a chine of pork for four or five days, and
then make four holesin the lean. Stuff it with a little
of the fat leaf chopped very small, some parsley, thyme,
a little sage and shalot cut very fine, and seasoned with
pepper, salt, and nutmeg. You may stuff it as thick
asyou choose.  Put some good gravy into the:dish, for
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sauce use apple-sauce and potatoes, and send it up to
table.
Chine of Pork with Poivrade Sauce.

LeT a chine lie in salt about three days, then roast
it, and serve it up with sauce poivrade, which is made
in the following manner: Take a little butter, sliced
onion, pieces of carrot, parsley root, two cloves of gar-
lic, and two spice cloves. Soak all together till it
takes colour, and then add some cullis, a little vinegar
and broth, salt and pepper. Boil it to the consistence
of sauces, and skim and strain it for use.

o barbacue a Leg of Pork.

Roast a Jeg of pork before a good fire, put into the
dripping-pan two bottles of red wine, and baste your
pork with it all the time it is roasting. When it is
enough, rake up what is left inthe pan, put to it two
anchovies, the yolks of three eggs, boiled hard and
finely pounded, with a quarter of a pound of butter
and half a lemon, a bunch of sweet herbs, a tea-spoon-
ful of lemon pickle, and a spoonful of catchup. Boil
these a few minutes, then take up your pork, and cut
the skin down from the bottom of the flank in rows an
inch broad, raise every other row, and roll it to the
shank. Strain your sauce, and pour it in boiling hot.
Garnish with oyster patties and green parsley, and send
it up to table.
2o boil pickled Pork.

Y our pickled pork must be put in when the water
boils, and 'if it be a middling piece, an hour will boil
it ; if it be a very large piece, it will require an hour
and a half, or two hours.  If you boil pickled pork too
long, it will go to a jelly ; but vou may ‘easily know
when it is done by trying it with a fork. Pork in ge-
neral should be well boiled; a leg of six pounds will
take two hours; the hand must be boiled till' very ten-
der. Peas-pudding, savoys, or any sorts of greens,
may be served up with it.
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2o broil Pork Steaks. 3
WaEN your pork steaks are enough, for they require
more broiling than mutton chops, put in a little good
gravy. Strew over them alittle sage, rubbed very fine,
which gives them a very agreeable taste. Remember
not to cut them too thick.

Other Methods of dressing Porlk Steaks.
Taxe aneck of pork that has been kept some time,
cut it into steaks, and pare them properly. You may
dress them, 1n every respect, as veal cutlets, and in as
many differént ways, serving them up with any sort of
stewed greens or sauces, o

LPork Cutlets dressed another TWeay.

Haviwe skinned a loin of pork, divide it into cut-
lets. Strew over them some parsley and thyme cut
small, with some pepper, salt, and grated bread over
them, and fry themof a fine brown. Take some good
gravy, a spoonful of ready-made mustard, and two sha-
lots shred fine. Boil these together overthe fire, thicken
with a pieceof butter rolled in flour, and a little vine-
gar, 1f agreeable. Put the cutlets into a hot dish, pour
the sauce over them, and send them up to table.

: 1o roast a Pig.
TAXE a fine young fat pig, and stick it just above the
breast bone ; but mind that your knife touches the
heart of it, otherwise it will be a long time in dying.
When it is dead, put it a few minutes into cold water,
and then rub it over with a little rosin beat exceedingly
fine, or with its own blood. Put it for half a minute
into a pail of scalding water, and then take it out.
Lay 1ton a clean table, and pull off the hair as quick as
possible; but if it does not come clean off; put it in
again. . When you have made it perfectly clear of the
hair, wash it in warm water, and then in two or three
cold waters, to prevent the rosin tasting. Cut off the
fore féet at the first joint, make a slit down the belly,
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and take out all the entrails. Put the liver, heart, and

lights, to the pettitoes, wash it well with cold water,

dry it exceedingly well with a cloth, and hang it up.

When: you roast it, put in a little shred sage, a tea-

spoonful of black pepper, two of salt, and a crust of

brown bread. Spit yours pig, and sew it up. Lay it

down to a brisk clear fire, with a pig-plate hung in the

middle of the fire. When your pig is warm, put a

Iump of butter in a cloth, and rub your pig often

with it while it is roasting. A large one will require

an hour and a half roasting. When your pig is of a
fine brown, and the steam draws near the fire, take a
clean cloth, rub your -pig quite dry, then rub it well

with a little cold butter, and ‘it will help it to crisp.
Take a sharp knife, cut off the head, take off the collar,
and then take off the ears and jaw-bone, which split
in two. When you have cut the pig down the back,
which must be done before you draw the spit out, lay
your pig back to back on the dish, the jaw on each
side, the ears en each shoulder, and pour in your
sauce, garnish with a crust of brown bread grated,
and send it up to table,

10 bake a Pig.

WHEN you cannot conveniently roast a pig, but are
obliged to bake it, lay it in a dish, flour.it well all
over, and rub it well with butter. Butter the dish in
which you intend to bake it, and put it into the oven.
As soon as it is enough, take it out, rub it over with a
buttered cloth, and put it into the oven again till it is
dry. Then take it out, lay it in the dish, and cut it
up. Carefully skim off all the fat from the dish it was
baked in, and take care of the good gravy that remains
at the bottom. To this add a little veal gravy, with
a piece of butter rolled in flour, and boil it up. Put
it into the dish, with the brains and the sage 1n the
belly, and serve it up.

To barbacue a Pig.
HAviNe managed a pig, of nine or ten weeks old, in
every respect as for roasting, make a stuffing with g
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few sage leaves, the liver of the pig, and two ancho-
vies boned, washed, and cut very small. Put them
into a mortar with some crumbs of bread, a quarter of
a pound of butter, a very little chyan pepper, and half
a pint of Madeira wine. Beat them to a paste, and
sew it up in the pig. Layit down at a great distance
from a large brisk fire, and singe it well. Put into the
dripping-pan two bottles of Madeira wine, and baste
it well all the time it is roasting. As soon as it is half
roasted, put into the dripping-pan two French rolls,
and if there be not wine enough in the dripping-pan,
putin more. When the pig is nearly done, take out
the rolls and sauce, 'and put them into a saucepan,
with an anchovy cut small, a bunch of sweet herbs,
and the juice of a lemon. Take up the pig, put an
applein its mouth, and a roll on each side. Strain
the sauce over it, and send it up to table. ¢

Another Method. .

TAxE a pig of ten weeks old, and treat it in the same
manner as for roasting. Make a forcemeat of two
anchovies, stk sage leaves, and the liver of the pig, all
chopped very small. Put them into a marble iortar,
with the crumb of a half-penny loaf, four ounces of
butter, half a tea-spoonful of chyan pepper, and halfa
pint of red wine. Beat them all together to a paste,
put it into the pig’s belly, and sew it up. Put your
pig down at a good distance before a brisk fire, and
it will take four hours roasting. Singe your pig well,
and put into your dripping-pan three bottles of red
wine, and baste it with the wine all the time it is
roasting. When it is half-roasted, put under your
" pig two penny loaves, and if there be not wine enough,
~ put in more. When your pig is nearly enough, take
- the loaves and sauce out of the dripping-pan, and put
to it an anchovy chopped small, a bundle of sweet
herbs, and half a lemon.  Boil it a few minutes, draw
your pig, put a small lemon in its mouth, and a. leaf
on each side. Strain your sauce, and pour it boiling
hot on the pig. Garnish with barberries and slices of
lemon. - - |
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Hind Quarter of a Pig dressed Lamb Fashion.

Taxke the hind quarter of a large roasting pig, at the
time of the year when house-lamb is very dear. Takeoff’
the skin and roast it, and it will eat like lamb. Half
an hour will roast it. Y ou may serve up with it either
a salad or mint sauce. - »

A Pig au Pere Duillet.

Havinc cut off the head, and quartered the pig, lard
the quarters with bacon, and season them with mace,
cloves, pepper, nutmeg, and salt. Put a layer of fat
bacon at the bottom of a kettle, lay the head an the
middle, and the quarters round. Then put ina bay-
leaf, an onion sliced, lemon, carrots, parsnips, parsley,
and chives. Cover it again with bacon, stew it for
an hour, and then take it up. Put your pig into a
stew-pan or kettle, pour in a bottle of white wine,
cover it close, and let it stew an hour very softly. If
you intend to serve it up coeld, let it stand till it be cold,
then drain it well, and wipe it to make it look white.
Lay it in a dish with the head in the middle, and the
quarters round, and throw some green parsley all over
it. Indeed either of the quarters, laid in water-cresses,
is a pretty little dish. If you intend toserve it up hot,
while your pigis stewing in the wine, take the first
gravy it was'stewed in, and strain it; skim off all the
at, take a sweetbread cut in five or six slices, some
truffles, morels, and 'mushrooms. Stew these all to-
gether till they are enough, then thicken it with the
yolks of two eggs, or a piece of butter rolled in flour,
and when your pig is enough, take it out and lay itin
the dish. Put the wine it was stewed in to the ragoo,
then pour all over the pig, garnish with lemon, and
send it to table. '

d0 dress a Pig the French Method,

Havine spitted your pig, lay it down to the fire, and
let it roast till it be thoroughly warm. Then cut it off
the spit, and divide it into twenty pieces. Set them
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to stew in half a pint of white wine and a pint of strong
broth,” seasoned with grated nutmeg, pepper, two
onions cut'small, and a little stripped thyme. ~When
it has stewed about an hour, put to it half a_, pint. of
strong gravy, a pilece of butter rolled in flour, some
anchovies, and a spoonful of vinegar or, mushroom
pickle. When it isenough, put it in your dish, pour the
gravy over it, garnish with orange and lemon, and
serve 1t up.,

A Pig Matelos.

First gut and scald your pig, and cut off the head
and pettitoes.. Cut your pig into quarters, and put
them with the head and toes into cold water. -~Cover
the bottom of a stew-pan with slices of bacon, and put
the quartersiover them, with the pettitoes, and the
head cut into two. Season all with pepper, salt
thyme, and onion, and put in a bottle of white wine.
Lay over it more slices of bacon, put to it a quart of
water, and'let'it boil. Skin and gut two large eels,
and cut them into pieces about five or six inches long.
-“When your pig is half done, put in your eels; then
‘boil a dozen of large craw-fish, cut off the claws, and
take off theshells of the tails. When the pig and eels
are enough, lay your pig in the dish, and the pettitoes
round it; but do not put in the head, as that willbea
pretty dish of itself when cold. Then lay your eels
and craw-fish over them, and take the liquorthey were
stewed 1n.  Skim- off all the fat, and add to it half a
g:mt of strong gravy, thicken it with a little piece of

utter rolled in flour, and a spoonful of browning, and
pouritover: You may fry the brains, and lay them
round and all over the dish. Garnish with craw-fish
and !lemon, and send it up to table.

: A Pig in Jelly . _
QuARTER a pig, and put it into a stew-pan, with a
calf’s foot, the pig’s feet, a pint of Rhenish wine, the
juice of four lemons, a quart of water, three or four
blades of miace, two or three cloves, some salt, and a

-
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very little piece of lemon-peel. Do these for two
hours-over a stove or very slow fire, and then take it
up. Lay the pig in your dish, strain the liquor, and
when the jelly 1s cold, skim off the fat, and leave the
settling at the bottom. Beat up the whites of six'eggs,
boil it with the jelly about ten minutes, and strain it
perfectly clear. Pour the jelly over your pig, and
serve it up-cold in the jelly.

2o collar a Pig.

Take a fine young roasting pig, kill it as before di-
rected, dress off the hair, and draw it. Wash it clean,
rip it open from one end to the other, and take out
all the bones. Rub it all over with pepper and salt, -
a little claves and mace finely beaten, six sage-léaves,
and sweet herbs, chopped small. Roll up your pig
tight, and bind it with a fillet. Fill the pot you intend
to boil it in with soft water, a bunch of sweet herbs,
some pepper-corns, some cloves, mace, a handful of
salt, and a. pint of vinegar. When the liquor boils,
put in your pig ; boil it till it is tender, and then take
it up.”” When it is almost cold, bind. it over again,

_put it“into an earthen pan, pour over it the liquor your

pig was boiled in, and always keep it covered.  When
you'want it for use, take it out of the pan, untie the
fillet as ‘far as you want to cut it, and then cut it'into
slices, and lay them in your dish. Garnish with pars-
ley, and send it up to table. '

; To boil Pig’s Pettilocs. .
Borwr the heart, liver, and lights of one or more pigs
ten minutes, and then shred them pretty small. Let
the feet boil till they are pretty tender, and then .take
them out and split them. Thicken your gravy with
flour and butter, put in your mince-meat, a slice of le-
mon, a spoonful of white wine, a little salt, and let
them boil a little. Beat the yolk of an egg, add to it
two spoonfuls of good cream, and a little grated nut-
meg.  Put.in your .pettitoes, shake them ' over the
fire. but do not let them hoil. . Lay sippets round your
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dish, pour in your mincemeat, lay the feet over them,
the skin side upwards, and serve them up. o

: Another Method to dress Pig’s Pettitoes.

Pur into a saucepan half a pint of water, a blade of
mace; a little whole pepper, a bundle of sweet herbs,
an onion, and then put in your pettitoes.  After they
have boiled five minutes, take out the liver, lights, and
heart ; mince them very fine, grate a little nutmeg
over them, and shake a little flour on them. Let the
‘feet ' do till they are tender, and then take them out
and strain the liquor. Put all together with a little
salt, and a piece of butter as big as a walnut, into a
saucepan. Shake it often, let them simmer five or six
minutes, and then cut some toasted sippets, and lay
them round the dish. IL.ay the mincemeat and sauce
in the middle, and the pettitoes split round it. Add
the juice of half a lemon, or a little vinegar, and serve
them up.

Pig’s Feet and Ears ragooed.

Boivr the feet and ears, split the feet down the middle,
and cut the ears into narrow slices. Dip them into
butter, and fry them of a nice brown. Put a little
beef gravy in a tossing-pan, with a tea-spoonful of
lemon pickle, a large one of mushroom catchup,
the same of browning, and a little salt. Thicken it
with a lump of butter rolled in flour, and put in your
feet and ears. Let them boil gently, and when they
are enough, lay your feet in the middle of the dish, and
the ears round them.' Then strain your gravy, pour
it over them, garnish' with crisped parsley, and send
it up to table. -

Another Method.

Havixc taken them out of the sauce, split them,dip
them in egg, and then in crumbs of bread and chopped
parsleyv, - kFry them in heg’s lard, and drain them.
Cut the ears.in long narrow slips, flour them, and put
them  into: some good gravy.. Add some catchup,
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morels, and pickled mushrooms. Stew them, then
pour them into the dish, and lay on the feet. They
are very good dipped in butter and fried, and may be
served up with melted butter and mustard.

CHAP. VILI.

DIRECTIONS FOR TRUSSING POULTRY AND GAME.

S this work is intended for the use of the culinary

artist, as well in the country as inthe town, it seems
indispensably necessary to give them some instructions
relative to the properly trussing of poultry; as it is_
generally the case that most families in the country
breed their own poultry, where there is perhaps no
poulterer at hand to perform the business of trussing,
which must be done before they can be dressed; and
this is so essential a point, that no cook ought to be
ignorant of it. -In order to prepare them for this busi«
ness, we shall previously submit to their attention the
following general directions. Be particularly careful
that you clear the fowl of all the stubs; and when you
draw any kind of poultry, by all means avoid breaking
the gall, as should that happen, it will be impossible
for you to remove the bitterness it will give to the
fowl. Equalcare must be taken to avoid breaking the
gut, joining to the gizzard, as that willmake the:inside
gritty, and spoil the whole. Having given these ge-
neral preliminaries, we shall now proceed to parti-
culars. 3

1o truss Chickens.
Havine preperly picked your chickens, cut off the
neck close to the back; then take out the crop, and
with your middle finger loosen the liver and other mat-
ters. Cut off the vent, draw it clean, and beat the
breast-bone flat with a rolling-pin. If they are to be
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boiled, cut off the nails, give the sinews a nick on each
side of the joint, put the feet in at the vent, and then
pecl the rump. Draw the skin tight over the legs,
put a skewer in the first joint of the pinion, and bring
the middle of the leg close. Put the skewer through
the middle of the legs, and through tlie body, and do
the same on the other side. Clean the gizzard, and
take out the gall in the liver; put them into the pini-
ons, and turn the point on the back. If your chick-
ens are to be roasted, cut off the feet, put a skewer in
the first joint of the pinions, and bring the middle of
the leg close. Run the skewer through the middle of
the leg, and through the body, and do the same on the
other side. Put another skewer Iinto the sidesman,
put the legs between the apron and the sidesman, and
run the skewer through. Having cleaned the liverand
gizzard, put them in the pinions, turn the points on
the back, 'and pull the breast skin over the neck.

To iruss Forvls.

Piecx, draw, and flatten the breasts of your fowls it
the samme manner as directed for trussing chickens.
If your fowl is for boiling, cut off the nails of the feet,
and tuck them down close to the legs. Put your finger
into the inside, and raise the skin of the legs ; then cuta
hole in the top of the skin, and put the legs under.
Put a skewer in the first joint of the pinion, bring the
middle of the leg close to it, put the skewer through
the middle of the leg, and through the body ; and then
do the same on the other side. Having opened the
gizzard, take out the filth, and the gall out of the liver.
Put the gizzard and the liver in the pinion, turn the
points on the back, and tie a string over the tops of the
legs to keep them in their proper place. If your fowl
1s to be roasted, put a skewer'in the first joint of the
~pinion, and bring’ the middle of the leg close to it
Put the skewer through the middle of the leg, and
’thl:oi.lgh the Body, and do the same on the other side.
Put another skewer in the leg and through the: sides
man; do the same on the other side, and then put
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another through the skin of the feet. Do not forget
to cut off the nails of the feet. '

To truss Turkeys.

First nicely pick your turkey, break the leg bone
close to the foot, and draw out the strings from the
thigh, in order to do which you must hang it on a
hook fastened against a wall. Cut off the neck close
to the back ; but be sure to leave the crop skin suffici-
ently long to turn over the back., Then proceed to
take out the crop, and Joosen the liver and gut at the
throat end with your middle finger. "Then cut off .the
vent, and take ouft the gut, FPull outthe gizzard with
a crooked sharp-pointed iron, and the liver will soon
follow ; but be careful not to break the gall. Wipe
the inside perfectly clean with a wet cloth ; and then
cut the breast bone through on each side close to - the
back, and draw the legs close to the crop. Then put
a cloth on. the breast, and beat the high bone down
with a rolling-pin till it lies flat. . If vour turkey is to
be trussed for boiling, cut the legs off ; then put your
middle finger into the inside, raise the skm of the legs,
and put them under the apron of the turkey. Puta
skewer into the joint of the wing and the middle joint
of the leg, and run it through the body and the other
leg and wing. The liver and gizzard must be put in
the pinions , but be careful first to open the gizzard and
take out the filth, and the gall of the liver. Then turn
the small end of the pinjon on the back, and tie a pack-
thread over the ends of the legs to Leep them in their
places. Ifthe turkey i1s to be roasted, leave the legs
on put a skewer in: the joint of the wing, tuck the
fgs close up, and put the skewer through the middle
the legs and body. On the other side, put another

. skewer in at the small part,of the leg. ' Put it close on,
the outside of the sidesman, and put the skewer
through, and the same on . the other side. Put the
liver and gizzard betwecn the pinions, and turn the
point of the pinion on: the back. Then put, clgse

\ G
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above the pinions, another skewer through the body of
the turkey.

To truss Turkey Polts.

You must truss your turkey polts in the following man-
ner: Take the neck from the head and body, but do
not remove the neck skin. They are to be drawn in
the same manner as a turkey. Put a skewer through
the joint of the pinion, tuck the legs close up, run the
skewer through the middle of the leg, through the
body, and so on the other side. Cut off the under part
of the bill, twist the skin of the neck round, and put
the head on the point of the skewer, with the bill end
forwards. Another skewer must be put in the sides-
man, and the legs placed between the sidesman and
apron on each side. Pass the skewer-through all, and
cut off the toe nails. You may use or omit the giz

zard and liver, as you like. It is very common to lard
them on the breast.

1o truss Geese.

Prck and stub your goose clean, then cut the feet off
at the joint, and the pinion off at the first joint. Cut
off the neck almost close to the back ; but leave the skin
of the neck long enough to turn over the back. Pull
out the throat, and tie a knot at the end. With your
middle finger loosen the liver and other matters at the
breast end, and cut it open between the breast and
the rump. Having done this, draw out all the entrails,
excepting the soal. Wipe it clean with a wet cloth,
and beat the breast-bone flat with a rolling-pin. Put
a skewer into the wing, and draw the legs close up:
Put the skewer through the middle of the leg, and
through the body, and the same on the other side.
Put another skewer in the small of the leg, tuck itclosc
down to the sidesman, run it through, and do the same
on the other side. Cut off the end of the vent, and
make a hole large enough for the passage of the rump,
as by these means it will much better keep in the
seasoning. Ducks are trussed in the same manner
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except that the feet must be left on, and turned close .
to the legs.

To truss a Hare.

Cut off the fourlegs at the first joint, raise the skin of
the back, and draw it over the hind legs. Leave the
tail whole, draw the skin over the back and slip
out the fore legs. Cut the skin off the neck and head;
but take care to leave the ears on, and mind to skin
them. Take out the liver and other entrails, and draw
the gut out of the vent. Cut the sinews that lie'under
the hind legs, bring them up to the fore legs, put a
skewer through the hind leg, then through the fore leg
under the joint, run it through the body, and do the
same on the other side. Put another skewer through
the thick part of the hind legs and body, put the head
between the shoulders, and run a skewer through to
keepit in its place. Puta skewerin each ear to make
them stand erect, and tie a string round the middle of
the body, over the legs, to keep them in their place.
A young fawn may be trussed just in the same manner,
except that the ears must be cut off. Rabbits are
casec})'much in the same manner as hares, only observ-
ing to cut off the ears close to the head. Cut open the
vent, and slit the legs about an inch upon each side of
the rump. Make the hind legs lie flat, and bring the
ends to the fore legs. Put a skewer into the hind
leg, then into the fore leg, and through the body.
Bring the head round, and put it on the skewer. If
you would roast two together, truss them at full length
with six skewers run through them both, so that they

may be properly fastened on the spit.

7o truss Pheasants and Partridges.

Pick them very clean, cut a slit at the back of the

neck, and take out the crop: Loosen the liver and

gut next the breast with your fore finger, and then cut

off the vent, and draw them. Cut off the pinion at the

first joint, and wipe the inside with the pinion you

have cut off. . Beat the breast bone flat with a rolling-
G %
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pin, put a skewer in the pinion, and bring the middle.
of the legs close. Then run the skewer through the
legs, body, and the other pinion ; twist the head, and
put it on theend of the skewer, with the bill fronting
the breast. Put another skewer into the sidesman, put
the legs close on each side the apron, and then run the
skewer through all. If you wish to make the pheasant,
particularly if it be a cock, make a pleasing appear-
ance on the table, leave the beautiful feathers on the
head, and cover them gently with paper to prevent
their being injured by the heat of the fire. You may
also save the long feathersin the tail to stick i the
ramp when roasted. If they are to be boiled, put the
Iegs in the same manner as trussing a fowl. All sorts
of moor-game are trussed in the same way.

To truss Woodcocks and Snripes.

GreAT care must be taken in picking these birds; 4s
they are exceedingly tender, especially when they hap-
pen not to be quite fresh, and you must therefore be
very cautious how you handle them; as even the heat
of your hand will some times take off the skin, which
will totally destroy the beaatiful appearance of the
bird. Pick them clean, cut the pinions of the first joint,
and with the handle of a knife beat the breast-bone
Hat. T'urn the legs close to the thighs, and tie theal
together at the joints. Put the thighs close to the
pinions, put a skewer into the pinions, and run it
through the thighs, body, and the other pinion. Skin
the head, turn it, take out the eyes, and put the head
on the point of the skewer, with the bill close to the
lgreast.- Do not forget that these birds must never be
rawn. - -

1o truss wild Forl.

Picx them clean, cut off the neck close to the back,
and with your middle finger loosen the liver and guts
next the breast. Cut off the pinion at the first joint,
- then cut a slit betweenthe vent and the rump, and draw
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them clean. Clean them properly with the long fea-
thers on the wing, cut off the nails, and turn the feet
close to'the legs. Pnt a skewer in the pinion, pull the
legsclose to the breast, and run the skewer through -
the legs, body, and the other pinion. Cut off the
vent,and put the rump through it. Wild fowls of any
kind may be trussed in the same manner.

To truss Pigeons.
Having picked them clean, cut off the neck close to
the back, take out the crop, cut off the vent, and
draw out the guts and gizzard, but leave in the liver,
for a pigeon has no gall. If they are to be roasted.
cut off the toes, cut a slit in one of the legs, and put
the other through it. Draw the leg "tight to the
pinion, put a skewer through the pinions, legs, and
body, and with the handle of a knife flatten the breast.
Clean the gizzard, put it in one of the pinions, and
turn the points on the back. If you intend to make a
pie of them, yvou must cut the feet off at the joint, turn
the legs, and stick them in the sides close to the
pinions. If they are to be stewed or boiled, you must
do them in the same manner.

o Totruss Larks.

Picx them perfectly clean, cut off their heads, and the
pinions of the first joint. Beat the breast-bone flat,
then turn the feet close to the legs, and put one into
the other. Draw out the gizzard, and run a skewer
through the middle of the bodigs. Tie the skewer fast
to the spit when you put themi down to roast. In the
same manner you may treat wheat-ears, and other
small birds. oy .
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CHAP. VIII.

VARIOUS METHODS OF DRESSING POULTRY.

o

Pullets e la St. Menehout.

TRUSS the legs in the body, slit them . all along

the back, and spread them open on a table.—
Take out the thigh-bones, and beat them with a roll-
ing-pin. Then season them with pepper, salt, mace,
nutmeg, and sweet herbs. Take a pound and a half
of veal cut into thin slices, and put it into a stew-pan
of a convenient size, to stew the pullets in. Cover it,
and set it over a stove or slow fire, and when it begins
to stick to the pan, stir in a little flour, and shake the
pan about till it be a little brown. . Then pour in as
much broth as will stew the pullets, stir it together, put
in a little whole pepper, an onion, and a little piece of
bacon or ham: Putin your pullets, cover them close,
and let them stew halfan hour. Then take them out,
lay them on the gridiron to brown on the inside, strew
them over with the yolk of an egg, some bread crumbs,
and baste them with a little butter. - L.t them be of
a fine brown, and boil the gravy till there is about
enough for sauce ; strain it, put in a few mushrooms,
and a small piece of butter rolled in flour. Lay the

pullets in the dish, pour in the sauce, garnish with
_ lemon, and send them to table.

Chickens and Tongues.
Bo1x halfa dozen small chickens very white, boil and
peel as many hogs tongues, boil a cauliflower whole
in milk and water, and boil a good deal of spinach
green. Lay your caulifiower in the middle, the chick-
ens close all round, the tongues round them with the
roots outwards, and the spinach in little heaps be-
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tween the tongues. Garnish with little pieces of
toasted bacon, and lay a small piece on each tongue.

Chicken in Jelly.

LeT some jelly stand in a bowal till it be cold, and
then lay in a cold roasted chicken, with the breast
. downwards, Fill up the bowl with jelly that is a little
warm, but as little warm as possible so as not to be set.
When it is quite cold, set the bowl in warm water,
just to loosen the jelly, and then turn it out. Put the
chicken into the jelly the day before it is wanted.

To force Chickens.

Havine rather more than half roasted your chickens,
take off the skin, then the meat, and chop it small
with shred parsley and crumbs of bread, pepper, and
salt, and a little cream. Then put in the meat, and
close the skin. You may brown it with a salamander,
and serve it up with white sauce.

To fry cold Chickens.

Havine quartered your chicken, rub the quarters
with the yolk of an egg. and strew on them bread
crumbs, pepper, salt, nutmeg, grated lemon-peel, and
chopped parsley. Fry them. Thicken some gravy
with a little flour, and add chyan, mushroom powder,
or catchup, with a little lemon juice. Pour it into the
dish with the chickens,

To broil Chickens.

Havine slit your chickens down the back, season
them with pepper and salt, and lay them on the grid-
iron over a clear fire, and at a great distance. Let
the inside continue next the fire till it is nearly half
done; then turn them, taking care that the fleshy sides
do not burn, and let them broil till they are of a fine
brown. Take some good gravy sauce, with some
mushrooms, and garnish with lemon, the liver broiled,
and the gizzard cut, slashed, and broiled, with pepper,
and salt. Or you may broil your chicken in the follow-
ing manner ; cutit down the back, pepper and salt it,
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and broil it. -Put over it white mushroom sauce, or
‘melted butter with pickled mushrooms.

To fricassee Chickens.

Havine skinned your chickens, and cut them into
‘small pieces, wash them in warm water, and dry them
very clean with a cloth. Season them with pepper
and salt, and put them into a stew-pan with a little
water, and a good piece of butter, a little lemon pic-
kle, or half a lemon, a glass of white wine, an an-
chovy, a little mace and nutmeg, an onion stuck with
cloves, a bunch of lemon-thyme, and sweet marjoram.
Let these stew together till your c_hickens are tender,
and then lay them on your dish. "Thicken the gravy
with flour and butter, and strain it. Beat the yolks of
three eggs a little and mix them with a large teacup-
ful of rich cream, and put it into your gravy. Shake
it over the fire, but do not let it boil, and pour it over
vour chickens. ,

Chicken pulled.

A cHick EN that has been rather under roasted is best
tor this purpose. Cut off the legs, rumps, and side-
bones together, and pull all the white part in little
flakes, free from any skin. Toss it up with a little
cream, thicken with a piece of buttér mixed with
flour. Stir it till the butter is melted, and add to it
mace finely pounded, some whole pepper, salt, and a
little lemon juice. Put this into a dish, lay the rump
in the middle, the legs at each end, peppered, salted,
and broiled, and send them up to table. '

2o dress Chickens the Scotch Way.

"X ou must first singe your chickens, wash, and. then
dry them in a clean cloth. Quarter them, and put
them Into a saucepan with just water enough to cover
them. Put in a little bunch of parsley, and some
chopped, and a blade or two of mace. Cover them
close down. Beat up five or six eggs with the whites,
and pour them into the liquor as soon as it boils, As

sl
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soon as they are enough, take out the bunch of
parsley, and send them to table with the liquor in a
deep dish. 'While they are doing, take care to pro-

perly skim them.
Chickens in Aspie. . 4

Taxe two small chickens, and put into them the
pinions, livers, and gizzards, with a piece of butter,
and some pepper and salt. Cover them with fat
bacon, then with paper, run a long skewer through
them, tie them to a spit, and roast them. When they
are cold, cut them up, put them into the following
sauce, shake: them round in it; and let them lie a few
minutes before they are dished. Take as much cullis
as you shall want for sauce, heat it with small green
onions chopped, or shalot, a little tarragon and green
mint, pepper and salt.

Chickens @ la Cavalier. ;

Taxe as many chickens as you want, and truss them
as for boiling. Marinade them two hours in oil, with
slices of peeled lemon, parsley, shalot, a clove of gar-
lic, thyme, salt, and SPices. Tie them up in slices
of lard and paper, with as much of the marinade as
you can, and broil them on a slow fire. As soon as
they are done, take off the paper, lard, and herbs,
and serve them with any sauce you think the most
agreeable.

1o steww Chickens.

Havine half boiled two fine chickens, take them up
in a pewter dish, and cut them up, separating every
joint one from the other, and taking out the breast
bones. If the liquor the chickens produce is not
sufficient, add a few spoonfuls of the water in which
they were boiled, and put in a blade of mace, and a
little salt. Cover it close with another dish, and set
it over a stove or chaffing-dish of coals. - Let it stew
till the chickens are enough, and then send them hot
o table. This is a preity dish for any sick person, or



90 DIFFERENT METHODS

for a ]a:iy who lies in. In the same manner you may
dress partridges, moor-game, or rabbits.

Another Method.

CurT a chicken into pieces, and also a carp with the
roe, a dozen and a half of small onions, a slice of
ham, a bundle of parsley, some thyme, basil, and
four cloves. Put all together in a stew-pan witha
piece of butter, and simmer it a little over a slow fire,
Put in some broth, a little white wine, flour, pepper,
and salt. ILet it stew till the chicken is done, and the
sauce properly reduced. Then take out the herbs
and ham, put in a chopped anchovy and a few capers,
and place the chicken on the dish. ' Skim the sauce,
and serve it with the meat, using fried bread for
garnish.
Aréificial Chickens.
Havine made a rich forcemeat with chickens, veal,
or lamb, seasoned with pepper, salt, parsiey, a shalot,
a piece of fat bacon, a little butter, and the yolk of
an egg, work it up into the shape of chickens, putting
the foot of the bird you intend to imitate in the
middle, so as just to appear at the bottom. Roll the
forcemeat well in the yolk of an egg, then the crumbs
of bread, send them to the oven, and bake them of
a light brown ; but in order that they may not touch
each other, put them on tin plates well buttered.
You may either send them to table dry, or with gravy
in thedish. Pigeons may be imitated the same way.,
Chicken Chiringrate.

Cur off the feet of your chickens, and beat the
breast-bone flat with a rolling-pin, but take care not
to break the fkin. Flour them, fry them in butter
till they are of a fine brown, and then drain all the
fat out of the pan, but leave in the chickens. Lay
over your chickens a pound of gravy-beef cut very
thin, a piece of beef also eut thin, a little mace, two
or three cloves, some whole pepper, an onion, a
small bunch of sweet herbs, and a piece of carrot.
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‘Then pour in a quart of boiling water, cover it close,
and let it stew for a quarter of an hour. Take out
the chickens, and keep them hot. Let the gravy
boil till it is quite rich and good, and then strain it
off, and put it into your pan again, with two spoonfuls
of red wine, and a few mushrooms. FPut in your
chickens again, and as soon as they are warm, take
them up, lay them in your dish, and pour your sauce
over them. Garnish with lemon and a few slices of
ham broiled, and send them to table.

Chiclkens Feet with Forcemeat.

Procure as many chickens feet as you want, and
strip off the skin by scalding them ; then tie them
up in a bundle, and stew them in a braze. Boil them
till they be tender, with a little seasoning, and then
dry them in a cloth. You may make any kind of
forcemeat you please, ‘and fill up the claws with it.
Dip them into some beaten eggs, and strew over them
crumbs of bread. Do it a second time, press it well
on, and fry them with plenty of lard. Serve them up
without any sauce in the dish, with a heap of fried
parsley under them. Fowls or chickens feet make a
pretty second dish, and may be done various ways,
either in a little brown sauce, with asparagus tops,
peas, artichoke bottoms, or in-a fricassee, or with any
kind of white sauce. '

A Fowl with its own Gravy.

Havine trussed a fowl -as for boiling, lard it quite
through with bacon, ham, and parsley- Put it in a
pan of its own size, with a little butter, two or three
slices of peeled lemon, a bundle of sweet herbs, three
cloves, sliced onions, carrots, pepper, salt, a little
b_ruth, and a glass of white wine. Stew them slowly
till they be done, skim, and strain the sauce, and
serve it with the fowl. " You may omit the larding,
if you have any objection to it.
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- _ - Fowls stuffed.
Bowne your fowls, fill them with the following force-
imeat, and roast them. Take half a pound of beef
suet, the meat of a fowl cut. very small, and beat them
in a mortar, with a pound of veal, some truffles,
morels, and mushrooms, cut small, a few sweet herbs,
and parsley shred fine, some grated nutmeg, pepper,
salt, and grated lemion-peel.—Have ready for sauce,
some good gravy, with truffles and morels. You may
lard the fowls, if you please. '

A Fowl forced, with a Ragoo of Ovysiers.
STuFF the craw of a fowl with a forcemeat, in which
are, a dozen oysters. Cover the breast of the fowl!
with slices of bacon; then put on a sheet of paper,
and roast it. Take some cullis or good gravy, put in
some oysters with their liquor strained, a little mush-
room powder or catchup, lemon-juice, and thicken it
with flour. Add some chyan and salt, if necessary,
and boil it up. When the fowl is done, take off the
bacon, and send it to table with the sauce in the dish.

Lo steww a Forwl.

HaAvine trussed a fowl as for boiling, put it into a
stew-pan with a piece of butter, chopped parsley,
shalot, and mushrooms. Stew it on a slow fire about
a quarter of an hour, turning it often. Then put it
into another stew-pan, with slices of veal and ham,
and all the first seasoning. Cover it with slices of
bacon, stew it gently for a quarter of an hour longer,
and then add a little whole pepper, and some salt, 2
little broth and white wine, and, having finished it on
a slow fire, skim and strain the braze. Wahen itis
?uite ready, squeeze in a lemon, wipe the fowl clean
rom the fat, and serve it up.

e force a f-_”éwl.

Picx a large fowl clean, cut it down the back, take
out the entrails, and take the skin off whole. Cut
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the flesh from the bones, and chop it with half a pint
of oysters, an ounee of beef marrow, and a little
pepper and salt, mix it up - with cream, lay the meat
on the bones, draw the skin over it, and sew up the
back. Cut large thin slices of bacon, lay them over
the breast of your fowl, and tie the bacon on with a
packthread. It will take one hour roasting before a
moderate fire. Make a good brown gravy sauce,
pour it into your dish; take the bacon off, lay in your
fowl, and serve it up, garnished with oysters, mush-
rooms, or pickles.

A Fowl with sharp Sauce.

Having trussed a fowl as for roasting, make a force-
meat with scraped lard, or butter, a little tarragon,
chervil, burnet, garden-cress, pepper, salt, and the
volks. of two or three eggs. Stuff the fowl withit,
and make the sauce with a little cullis, a few of the
above herbs pounded, two anchovies, and a few
capers.. When it is done, strain. it; add a little
more cullts, and a little mustard, pepper, and salt.
Warm it, but do not boil it, and send it up with your
roasted fowl.

To marinade a Fowl.

Taxs a large fowl, and with your finger raise the skin
from the breast-bone. A Cut a veal sweetbread very
small, a few oysters, a few mushrooms, an anchovy,
some pepper, a little nutmeg, some lemon-peel, and
a little thyme. Chop all together small, and mix it_
with the yolk of am egg. Stuff it in between the
skin and flesh, but' take care that you do not break
the skin, and then stuff what oysters you please into
the body of the fowl. 1If you chuse it, you may lard
the breast of your fowl with bacon. Paper the breast;
and roast it. Make a good gravy, garnish with lemon,
and send it up.to table. . 5155 7

A Iowl a la Bratse.
Havixe trussed your fowl as for boiling, put over it -
a layer of fat bacon, cut in_pretty thin shices, Wrap
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it round in beet-leaves, then in a veal caul, and put
it into a large saucepan with three pints of water, a
glass of Madeira wine, a bunch of sweet herbs; two
or three blades of mace, and half a lemon. Stewit
till it 1s quite tender, then take it up, and skim off the
fat. Thicken your gravy with flour and butter, and
strain i1t through a hair sieve. Put to it a pint of
oysters, and a teacup full of thick cream. Keep
shaking your tossing-pan over the fire, and when it
has simmered a little, serve up your fowl with the
bacon, beet-leaves, and caul on, and pour your sauce

hot upon it. Garnish with barberries, or red beet-
root. '

do hash Fowls.

Havine cut your fowl into pieces, put to it some
gravy, with a little cream, some catchup, or mush-
room powder, grated lemon-peel, some nutmeg, a few
oysters and their liquor, and a piece of butter rolled
in flour. Keep it stirring till the butter is melted,
and then lay sippets round the dish.

Another Method.

Cut up your fowl as for cating, and put it into a
tossing-pan, with half a pint of gravy, a tea-spoonful
of lemon pickle, a little mushroom catchup, a slice of |
lemon, and thicken it with flour and butter. Just'
before you dish it up, put in a spoonful of good
cream, lay sippets round your dish, and send it up fo
table. '
10 ragco Fowls.

Havine procured a large capon, or two pullets, cut off -
their pinions and feet, and tuck in the legs. Prepare
your ragoo thus: Get a veal sweet-bread, or two of '
lambs, the fat liver of a turkey or fowls, some cock’s
stones, three or four mushrooms, and a thin slice or
two of lemon. Blanch all well with eggs, cut them
into small dice, and stew them in a ladle of cullis.
You may add to it three or four gizzards, and a few
coxcombs, boiled till they are tender. Fill up the
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bellies of your fowls or capon, and sew them up at
both ends, but make a reserve of some of your ragoo
to pour over them. Put them across upon a lark-spit,
and tie them upon another. ILard them with bacon,
cover them with paper, and roast them gently, that
they may be nice and white. Strew in a little minced
parsley, and a little shalot. Squeeze in the juice of a
lemon or orange, and serve them up with the ragoo
under them.

< A Fowl, Servant-Fashion.

HAvine trussed a fowl as for roasting, make a force-
meat with the liver, chopped parsley, shalots, butter,
pepper, and salt. Stuff the fowl with it, cover it
with buttered paper, and roast it. When it is three
parts done, take off the paper, baste it with yolks of
eggs beaten up with melted butter, and a good quan-
tity of bread crumbs. Finish the roasting, when it
will be of a fine yellow colour.——Make a sauce with
a little butter, an anchovy chopped, a few capers, a
little flour, broth, pepper, salt, and a little nutmeg.
Thicken the sauce, and serve it up under the fowl.

To dress a cold Fowl. °

CuT your fowl into quarters, and beat up an egg or
two. Grate in a little nutmeg, put in a little sauce,
some chopped 'parsley, and a few crumbs of bread.
Beat them well together, and dip your fowl into this
batter. Then put them into a stew-pan in hot dripping,
and fry them of a fine light brown. Prepare a little
good gravy, thickened with a little flour, and putin a
spoonful of catchup. Lay the fry in the dish, and
pour the sauce over it. Y ou may garnish with lemon
or a few mushrooms. 5

Another Method.

HAavinc peeled off the skin of ,the fowl, and pulled
the flesh off the bones in as large pieces as possible,
drudge it with a little flour, and fry it in butter of a
nice brown. Toss it up in rich gravy, well seasoned, :
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and thicken it with a piece of butter rolled in flour
Squeeze in the juice of a lemon,and send 1t up to table.

To roast @ Fowl with Chesnuts.

RoasT some chesnuts very carefully, so that they may
not be burnt, and then take off the skins, and peel them,
Cut about a dozen of them small, and bruise them in
a mortar. Parboil the liver of the fowl, bruise it, and
cut about a quarter of a pound of ham or bacon, and
pound it. Then mix them all together, with a good
quantity of chopped parsley, sweet herbs, some mace,
pepper, salt, and nutmeg. Mix these together, put it
into your fowl, and roast it. The best way of doing
this is to tie the neck, and hang it up by the legs to
roast with a string, and then baste it with butter.
For sauce, you may take the rest of the chesnuts
peeled and skinned, put them into some good gravy,
with a little white wine ; and thicken it with a piece
of butter rolled in flour. Then lay your fowl in the
dish, pour in the sauce, garnish with lemon, and send
it up to table. o T

o dress a Turkey.

HAvinc boned your turkey, make the following force-
meat. Cut the flesh of a fowl small, and beat a pound
of veal in a mortar, with half a.pound of beef suet, as
much crumbs of bread, some mushrooms, truffes, and
morels, cut small; a few sweet herbs and parsley, with
some nutmeg, pepper, and salt, a little beaten mace,
and some lemon-peel.—Mix all these together with
the yolks of two eggs, put it into your turkey, and
roast it,  Make your sauce of good gravy, and put
into 1t mushroonis, truflles, and morels., You may

lard your turkey, if you please.

2o roast a Turkey.

HAaving cut your turkey down the back, and boned
it with a sharp knife; with a.forcemeat, made as
above directed, fill up the places where the bones
came out, and fill the body, so that it may look just
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as it did before it was boned. Then sew up the back,
and roast it: Be sure to leave the pinions on. Put
good gravy into the dish, and garnish with lemon.
You may use oyster sauce, celery sauce, or any other
sauce you please.
A Turkey roasted with Cray-fisik.

Truss a young turkey, as for roasting, and make a
forcemeat with some fat bacon, suet, and the white of
a chicken, all cut as fine as possible, with some fresh
mushrooms, finely minced. Mix these ingredients
well together, with some pepper, salt, the leaves of
sweet herbs picked clean from the stalks, and a little
grated nutmeg. Mix them and chop them well
together. Then boil some crumbs of bread in rich
~ cream, and put it to the forcemeat. Take the yolks
of two new-laid eggs, beat them well, and mix them
in the forcemeat. Stuff the crop of the turkey, raise
the skin a little above the breast, and put as much of
the forcemeat as will go in without tearing it. If
any be left, put it  into the body. Wash some cray-
fish, boil them in water, and pick out the tails and
bodies. Cut some mushrooms, but not small, some
truffles in thin slices, some artichoke-bottoms and
asparagus-tops, boiled and cut in pieces. Mix all
these together with the cray-fish, put them into a
saucepan, with a piece of butter, some nutmeg cut in
slices, pepper, salt, three or four slices of lemon, and a
little onion cut small. Let all these simmer over a
slow fire, and when it is enough, put in some cullis of
cray-fish to thicken it. Put some of this ragoo into
the body of the turkey, tie it up at both ends;, and
skewer and spit it for roasting. Strew some stuffing
over it, then some slices of bacon, and cover all with
buttered paper. Let it be thoroughly done before a
good fire, and then take off the paper and bacon, pour
the rest of the ragoo over it, and send it up to table.

Turkey o la Daube,

Havinc cut the turkey down- the back just enough to
enable you to bone it, without spoiling the look of it,
p 5
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stuff it with forcémeat made of oysters chopped fine,
crumbs of bread, pepper, salt, shalots, a very little
thyme, parsley, and butter. Fill it as full as you like,
sew it up, and tie it up irr a clean cloth. Then boil it
till it be white; but be careful not te de it too much.
You may serve it up with oyster sauce; or make a rich
gravy of the bones, with a piece of wveal, mutton, and
bacon, seasoned with pepper, salt, shalots, and a little
bit of mace. Strain it off through a sieve, and stew
your turkey in it, after it is half-boiled, just half an
hour. Dish it up with the gravy after it is well skim-
med, strained, and thickened with a few mushrooms
stewed white, or stewed palates, forcemeat balls, fried
oysters, or sweetbreads, and pieces of lemon.

Turkeys and Chickens.

TAakE a turkey, and as many chickens as you like, sea-
son them with salt, pepper, and cloves, and boil them;
and to every quart of broth, puta quarter of a pound
of rice, or vermicelli. This is eaten with sugar and

cinnamon, though these may both be omitted. This
1s a Dutch dish. :

A Turkey dressed the ITtalian Way.

Havine minced the liver of a young turkey very fine,
with some chopped parsley and some fresh mush-
rooms, some pepper, salt, and more than an ounce of
butter, mix them well together, and put them into the
body of the turkey. Put a piece of butter into a stew-
pan, some shalots, and pepper and salt. When it 18
bhot, put in the turkey, turn it often, that it may be’ c_{f
a finé brown, and lay it to cool. Then lap over it
some slices of bacon, and cover it all over with paper;
put it upon a spit, and lay it down to roast.. In the
mean time, cut some large mushrooms very fine, with
twice the quantity of parsley, and a few green onions
cut small. Put half a pint of white wine into a
saucepan, and, as soon as it is hot, put in these ingre-
dients, add some pepper and salt, the juice of a lemon,
and-two cloves of garlic.  Let them beil, and then
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put in a quarter of a pint of rich gravy, and a
small teacupful of oil. Let all boil ap once or twice,
then take out the garlic, and put in a piece of buftter
rolled in flour.. Lay the turkey in the dish, and pour
the sauce over it. | |

To stexwo a Turkey.

Bowne a small turkey, and fill it with the following
forcemeat. Take half a pound of veal, the meat of
two pigeons, and a pickled tongue boiled and peeled.
Chop these all together, and beat them in a mortar,
with some marrow from a beef bone, or a pound of

suet from a loin of veal. -Season them with two or -

three cloves, two or three blades of mace, half a nut-
meg dried before the fire and pounded, and some salt.
Mix all these well together, fill the turkey, and fry it
of a fine brown. Put it into a pot that will just hold
it, lay some skewers at the bottom of the pot to
keep the turkey from sticking, and put in a quart
of good beef gravy. Cover it close, and let it stew
for half an hour very gently. Then put in a glass of
red wine, a spoonful of catchup, a large spoonful of
pickled mushrooms, some truffles, morels, and a
piece of butter rolled in Hour. Cover it close, and let
it stew half an hour longer. Fry some hollow French
rolls; then take some oysters, stew them in a saucepan
with their own liquor, a bit of mace, a little white
wine, and a piece of butter rolled in flour. Let them
stew till pretty thick, and then fill the rolls with them.
Lay the turkey in the dish, pour the sauce over it, lay
the“rolls on cach side, and send it up to table.

Another Method.

MaxE a good forcemeat of veal, and stuff it into the

craw of a large turkey. Having skewered it for boiling,

boil it in soft water till it be almost enough,. Then takée |

up your turkey, and put it in a pot, with some of the

water it was boiled in, te keep it hot. Put seven or

€ight heads of celery, well washed and cleaned, into the

water the turkey was boiled in, A soon as they are
H 2 -

-



100 : DIFFERENT METHODS

tender, take them up, and put in your turkey with the
breast downwards, and stew it a quarter of an hour
Then take it up, and thicken your sauce with  butter
and flour. Then put in your celery, pour the sauce
and celery hot upon the turkey’s breast, and serve
it up. : :
A Turkey with pickled Pork and Onions.

Tax e twenty-four small white onions, and boil them
in broth, with half a pound of pickled pork cut mto
thin slices, a bundle of parsley, some green shalots,
some thyme, two cloves, and a little whole pepper
and salt. - As soon as they be done, drain them, put
them into the turkey, and wrap it in slices of bacon,
and paper over it, and then roast it. Make a sauce
with a piece of butter, a slice of ham, two shalots,
and a few mushrooms. IL.et them soak a little, and
then add two spoonfuls of broth, and as much cullis.
Simmer it about an hour, skim it, and drain it. When
the whole is ready, add a small spoonful of mustard,
a little pepper and salt, and serve it up.

A Turkey stuffed.

Mince a pound of beef, and three quarters of a pound
of suet, very.small. Season it with pepper, sali
cloves, mace, and sweet marjoram, and mix them with
two or three eggs. Loosen the skin all round the
turkey, and stuff it. Then spit it and roast it. This
is the Hamburg method of dressing a turkey.
2 A Turkey in Jelly.

Havine boiled a turkey properly white, let it stand
till it be cold, and in the mean time prepare the
following jelly. Skin a fowl and take off all the fat;
but do not cut it into pieces, nor break the bones
‘Take four pounds of aleg of veal, without any fat of
skin, and put it into a well-tinned saucepan. Put 10
it three quarts of water, and set it on a very clear fire
tiil" it begins to simmer; but be sure to skim it well,
and take great care that it does not boil. When it 5
skimmed, keep it just simmering, and put to it two
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Jarge blades of mace, half a nutmeg, twenty corns of
white pepper, and a little piece of lemon-peel the size
of a six-pence. This will require six or seven hours
doing. When you think the jelly is stiff enough,
which you will know by taking a little out to cool, be
sure to skim off all the fat, if there be any, without dis-
turbing the meat in the saucepan. A quarter of an
hour before it is done, throw in a large teaspoonful of
salt, and squeeze in the juice of half a Seville orange
or lemon. When you think it is enough, strain it
through a-sieve; but do not pour it all quite off to the
bottom, for fear of settlings. Lay your turkey into
the dish, in whicli you intend to send it up to table,
beat up the whites of six eggs to a froth, and put the
liquor to it. ‘Then boil it five or six minutes, run it
thruugh a jellv-bag till it is quite clear, and then pour
the liquor oveér the turkey. Let it stand till quite cold,
and, having given different colours to the jelly, with a
spoon sprinkle it over in what forms you please, and
send it to table. If you can get a few nasturtium
flowers, and stick them in different parts, they will
have a pretty effect, but all these ornaments depend
on taste and fancy. -

To glaze a Turkey.

Pick, draw, and singe a young turkey, but do not let
it be too small. L.ay it a little time over a clear char-
coal fire, and turn it often. Prepare a ragoo of sweet-
breads, take off the turkey, split it down the back, fill
it with the ragoo, sew it up, and lard it with ba;:an.
At the bottom of a deep stewpan put some slices of
ham, veal, and beef. Lay the turkey upon these, and
strew over it some sweet herbs, cover them close, and
let them stew over a slow fire.- When they core
enough, take off the stewpan, take out the turkey,
and then pour into the turkey a little good broth.
Stir it about, strain off the liquor, and skim off the fat.
Set it over the fire again, and boil it to a jelly. Then
put in the turkey, and set the pan over a gentle fire or
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stove, and it will be soon well glazed. Pour some
essence of ham into the dish, and put in the turkey.

Turkey @ la Hdite.

Havine trussed a turkey with the legs inwards, fiatten
it as much as you can, and put it into a stewpan, with
melted lard, chopped parsley, shalots, mushrooms, and
a little garlic. Give 1t a few turns on the fire, and
add the juice of half a lemon to keep it white. - Then

ut it into another stewpan, with slices of veal, a slice
of ham, the melted lard, and every thing as used before,
adding whole pepper and salt. Cover it over with
slices of lard, and stew it gently about half an hour
over a slow fire. Then put to it a glass of wine, and
a little broth, and finish the brazing, Skim and -strain
the sauce, add a little cullis to it, reduce it to a pro-
per consistence, and then send it up to table.

2o hash a Turkey.

STIR some flour rolled in a piece of butter into some
cream and a little veal gravy, and give it a broil, Cut
the turkey into pieces of a moderate size and put it
into the sauce, with some grated lemon-peel, white
pepper, and mace pounded, a little mushroom powder,
or catchup. Simimer them up, and add to it some
oysters, if you choose. oy s

Another Method.

FirsT take the legs of your turkey, and then cut the
thighs into two pieces; cut off the pinions, and also
the breast into pretty large pieces ; but remember to
take off the skin, or it will give a greasy taste to the
gravy. - Put it into a stewpan with a pint of gravy; a
‘teaspoonful of lemon-pickie, a slice of the end of
a lemon, and a little beaten mace. Boil your turkey
s_i;_c or seven minutes ; but, if you boil it longer, it
will make it hard. Put it on your dish, and thicken
your gravy with flour and butter. Mix the yolks of
two eggs with a spoonful of thick cream, and put it
into your gravy. Shake it over the fire till it is quite
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hot, but do not let it boil. Strain it, and pﬂur it
over your turkey. Lay sippets round it; garnish w:th
lemon or parslcy, and send it up to table.

Dhucks a-la Braise.

Having larded your duck, put a slice or two of
beef at the bottom of your stewpan, then the
duck, a piece of bacon, and some more beef sliced,
a carrot, an onion, a slice of lemon, some whule
pepper, and a.bunch of sweet herbs. = Cover this
close, and set it ‘a few minutes over. the fire. Then
shake in some flour, pour in near a quart of broth,
or bmlmw water, and a little red wine heated. Stew -
it about half an hour, strain the sauce, skim it,
put to it chyan, and more wine, if necessary, with a
shalot, and a little lemon-juice. Some add artichoke-
bottoms boiled and quartered.

Ducks @ la Mode.

Take two ducks, slit them down the backs, and
bone them carefully. Make a forcemeat of the crumb
of a penny loaf, four ounces of fat bacon scraped, a
little parsley, thyme, lemon-peel, two shalots or onions
shred very fine, with pepper, salt, and nutmeg, to
your taste, and two eggs. Stuff your ducks with this,
and sew them up. hen lard them down each s*:de:
of the breast with bacon, dredge them well with flour,
and put them into a Dutch oven to brown. Then
put them into a stewpan with three pints of gravy,
a glass of red wine, a teaspoonful of lemon-pickle, a
large one of walnut or mushroom catchup, one of
browning, and an anchovy, with chyan pepper to
your taste. Stew thein gently over a slow fire for an
hour ; and when they are enough, thicken your gravy.,
and put in a few truffles and morels. Strain yQur
gravy and pour it upon them.

A. Duck with green Perr.i'. __

Pur a piece of fresh butter into a deep stew-pan, and
set it over the fire. | Smgc your duck, flour it, and pur
it into, the panu-Turni it two ar t.hr-..e minutes, and
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then pour out all the fat, but let the duck remain in
the pan. Put to it a pint of gravy, a pint of peas,
two lettuces cut small, a small bundle of sweet herbs,
and a little pepper and salt. Cover them closely, and
Jet them stew for half an hour, now and then giving
the pan a shake. Whenthey are nearly done, gratein
a little nutmeg, put in a very little beaten mage, and
thicken it either with a piece of butter rolled m
flour,- or the yolk of an egg beat up with two or
three spoonfuls of cream. Shake it all together for
three or four minutes, take out the sweet herbs, lay
the duck in the dish, and pour the sauce over it,

Macedonian Pucks.

TaAxe four artichoke-bottoms, and cut them inig
picces. Put them into boiling water, with about a
pint of garden beans first scalded and husked. Bolil
these together till almost done, and then drain them.
Put the whole into the stewpan, with a good piece
of butter, chopped mushrooms, a little winter savory,
parsley, and shalots, all finely chopped. Add a litle
flour, two spoonfuls of veal gravy, and a glass of white
wine. Simmer them slowly till all is well done, and
the sauce reduced to a proper consistence. Lastof
all, add a little cullis, a squeeze of a lemon, and a
little pepper and salt. Serve this ragoo under twQ
ducks quartered, and brazed in a well seasoned braze,
with slices of veal and bacon. A7 '

To hash Ducks.

Havine roasted two ducks till they be nearly three

arts done, take them up, and let them s_taﬁd to cool.
Then cut the breast into thin slices, and take care of
the gravy. The legs will serve for another dish, which
you may dress by wrapping them in a caul with a good
forcemeat, and serve them up with cullis sauce. For
the fillets, cut cucumbers, and marinade them about
an hour, with a little vinegar, salt, and an onion sliced.
Then take out the onion, squeeze the cucumbers in a
cloth, and put them into a stew-pan with a bit of

-
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butter, a slice of ham, a little broth, flour, and veal
gravy. Boil it slowly, skim it well, take out the
ham, and put the meat to it to warm, without boiling.
You may do the same with chopped trufiles, or mush-
rooms, or any thing else in season. °‘You may hash
a cold roasted duck in this manner. ‘

10 boil Ducks the French Way.

Taxe two dozen of roasted chesnuts, and put them
into a pint of rich beef gravy, with a few leaves of
thyme, two small onions, a little whole pepper, and
arace of ginger. Then take a fine tame duck, lard
it, and half roast it. Puat it into the gravy, let it stew
ten minutes, and put in a quarter of a pint of red
wine. When the duck is enough, take it out, and
boil up the gravy to a proper thickness. Skim it very
clean from fat, lay the duck in the dish, pour the
_sagce over it, garnish with lemon, and send it up to
table. :

Another French Method.

Having larded your ducks, and half roasted them,
take them off the spit, and put them into a large
earthen pipkin, with half a pint of red wine, a pint
of good gravy, some chesnuts roasted and peeled, half
a pint O% large oysters, the liquor strained and the
beards taken off, two or three little onions minced
small, a very little stripped thyme, mace, pepper, and
a little ginger finely beaten, with the crust of a French
roll grated. Cover it close, and let it stew half an
hour over a slow fire. When they are enough, take
them up, and pour the sauce over them.

Ducklings rolled.

Cur a pretty large duckling - into two, bone it tho-
roughly, and lay on a forcemeat made with the breasts
of roasted poultry. Roll it up, tie slices of bacon
round it, and boil it in a little broth, with a glass of
white wine, a bundle of sweet herbs, and two cloves.
When it is done, gently squeeze out the fat, and wipe
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out the duck clean. Send it up to table with what
sauce you like best.

7o dress wvild .Duc!cs_‘

Having half roasted your duck, lay it in a dish, and
carve it, but leave the joints hanging together. Throw
a little pepper and salt, and squeeze the juice of a
lemon over it. Turn it on the breast, and press it
hard with a plate, and add to its own gravy two or
three spoonfuls of good made gravy. Cover it close
with another dish, and set it over a stove ten minutes.
Then send it to table hot in the dish it was done in,
and garnish with lemon.

Goose a la Mode.

Havine picked, cleaned, skinned, and boned your
oose nicely, take off the fat, and boil and peel a
ried tongue. Treat a fowl in the same manner as

the goose, season it with pepper, salt, and beaten

mace, and roll it round the tongue. Scason the goose
in the same manner, and put both tongue and fowl into
the goose. Put.it into a little pot that will just hold
it, with two quarts of beef gravy, a bundle of sweet
herbs, and an onion. . Put some slices of ham, or
good bacon, between the fowl and goose; then cover
it close, and let it stew very slowly for an hour over
the fire. Then take up your goose, and skim off all
the fat. Strain it, and put in a glass of red wine, two
spoonfuls of catchup, a veal sweetbread cut small,
some truffles, mushrooms, and morels, a piece of
butter roiled in flour, and, if wanted, some pepper
and salt. Put in the goose again, cover it close, and
let it stew half an hour longer. Then take it up,
pour the ragoo over it, and garnish with lemon. You
must remember to save the bones of the gonsé"and
fowl, and put them into the gravy when it is first set
on. It will be an improvement, if you roll some beef
marrow between the tongue and the fowl, and be-
tween the fowl and the goose, as it will make them
‘meliow, ‘and eat the finer.. It may not be improper
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here to obserye, that the best method to bone a goose"

or fowl of any sort is to begin at the breast, and take
out all the bones without cutting the back; for when
it is sewed up, and you come to stew it, it generally
bursts in the back, whereby the shape of it is spoiled.

o smoke a Goose.

Take off all the fat of a large stubble goose, and dry
it well inside and out with a cloth. ash it all over
with vinegar, and then rub it over with common salg,

saltpetre, and a quarter of a pound of coarse sugar.
" Rub the salt well in, and let it lie a fortnight, then
drain it well, sew it up in a'cloth, and let it hang in
the chimney for a month. You may then boil it, and
serve it up with onion sauce, greens, 8c.

10 ragoo a Goose.

Havineg beat the breast down with a cleaver, press it
down with your hand, skin it, and dip it into scalding
water. As soon as it i1s cold, lard it with bacon, and
season it with pepper, salt, and a little beaten mace.
Then flour it all over, take a pound of good beef
suet cut small, and put it into a deep stewpan. As
soon as it is melted, put in your goocse, and let it be
brown on both sides. Then put in a quart of boiling
gravy, an onion or two, a bundle of sweet herbs,
some whole pepper, and a few cloves. Cover it close,
and let it stew softly till it is tender. An hour will
do it, if it be small, and an hour and a half, if large.

In the mean time, boil some turnips almost enough,
- some carrots and onions qujte enough. Cut your
turnips and carrots the same as for a harrico of mutton,

and put them into a saucepan with half a pint of good

beef gravy, a’little pepper and salt, a piece of butter

rolled in flour, and stew them all together a quarter

of an hour. Take the goose and well drain it, then

lay it in the dish, and pour the ragoo-over it.
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To marinade a Goose. -

T axge all the bones out of your goose, and make the
following forcemeat. Take ten or twelve sage-leaves,
two large onions, and two or three large sharp apples,
shred very fine. Mix these with the crumb of a
penny loaf, four qunces of beef marrow, a glass of
red wine, half a nutmeg grated, pepper, salt, and a
little lemon-peel shred small. Make this into a light
stufing, with the yolks of four eggs, about an hour
before you want 1it, and then put it into the goose.
I'ry the goose of a good brown, then put it into 2
deep stewpan, with two quarts of good gravy, and
cover it close. Having let it stew two hours, take it
out, and skim off the fat. Add to it a large spoonful
of lemon-pickle, one of browning, one of red wine,
an anchovy shred fine, beaten mace, pepper, and salt
to your palate. Thickea jt with flour and butter,
give it a boil, dish up your goose, strain your gravy,
and pour it over it. ' '

To stexv Giblets.

HAaving cut the neck into four pieces, and the pinions
into two ; slice the gizzard, clean it well, and stew
them in two quaris of water, or mutton broth, with a
handful of sweet herbs, an anchovy, a few pepper
corns, three or four cloves, a spoonful of catchup, and
an onion. As soon as the giblets are tender, put ina
spoonful of goqd cream, and thicken it with flour and
butter. Lay sippets round a soup-dish, pour in the
whole, after straining it, and send them up to table.

Another Method.

Scarp and clean your _giblets well, cut off the bill,
divide the head, skin the feet, and stew all in just
water enough for sance. Fut in a sprig of thyme,
<ome whole black pepper, and an onion. Let them
do till they are tender, and then strain the sauce: If
the sauce is not thick enough, add a little catchup
and flour. Lay sippets round the dish, pour in vour
giblets and sauce, and, serve them up.
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= Giblets a —{a Turtle.

CLEeAN three pair of giblets well, and cut them as before
directed. Put them into a stewpan with feur pounds
of scrag of.veal, and two pounds of lean beef, covered
with water. When they boil, skim them very clean.
Then put in six cloves, four blades of mace, eight
corns of allspice, beaten very fine ; some basil, sweet
marjoram, winter savory, and a little thyme, chopped
very fine ; three onions, two furnips, and one carrot.
Stew them all tender, then strain them through a sieve,
and wash them clean out of the herbs in some warm
water. Put a piece of butter into your stewpan, melt
it, and put in as much flour as will thicken 1t., Stir it
till it is smooth, then put in your liquor, and keep
stirring it 21l the ftime, otherwise it will go into
lumps, and should that happen, you must strain it
through a sieve. Then putina pint of Madeira wine,
some pepper and salt, and a little chyan pepper.
Stew it ten minutes, and then put in your giblets.
Add the juice of a lemon, stew them a quarter of an
hour, anci‘ serve them up in a tureen. Never put your
livers in at first, but boil them in a saucepan of water
by themselves. If you choose it, you may put egg-balls
into your dish, made thus: Beat the yolks of six eggs
boiled hard, in 2 mortar; throw in a spoonful of flour,
and the yolk of a raw egg, and beat them together till
they are smooth. Then roll them in little balls, scald
them in boiling water, and put them in just before you
serve up the giblets.

Pigeons en Compote.

Sk EwWER six young pigeons as for boiling. Grate the
crumb of a penny loaf, take half a pound of fat bacon,
shred some sweet herbs and parsley fine, two shalots
or a little onion, a little lemon-peel, and a little
grated nutmeg; season it with pepper and salt, and
mix it up with the yolks of two eggs. Put this
forcemeat into the craws and bellies of your pigeons,
Jard them down the breast, and fry them brown with
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a little butter. Then put'them into a stewpan, with
a pint of strong brown gravy, a gill of white wine, and
stew them three quarters of an hour. Thicken it
with a little butter rolled m flour, season it with salt
and chyan pepper, put the pigeons in the dish, and
strain the gravy over them. Send them up hot to table
with some forcemeat balls laid round them.

Pigeons @ la Soussel.

Havine boned four pigeons, make a forcemeat as
above directed. Stuff them, and put them into a
stewpan with a pint of veal gravy. Stew them very
gentiy half an hour, and then take them out.. Wrap
them all round with a veal forcémeat, rub them over
with the yolk of an egg, and fry them in good drip-
ping of a nice brown. Take the gravy they were
stewed in, skim ‘off the fat, thicken it with a little
buatter rolled in flour, the yolk of an egg, and a gill of
cream beat up. Season it with pepper and salt, mix
all together, and keep it stirring one way till it is
smooth. Strain it into your dish, and put on the
pigeons. Garnish with plenty of crisped parsley.

P{géans a la Durelle.

Taxe four or five pigeons, cut off their feet and
pinions, and split them down the breast; then take
out the livers, and flatten them with a cleaver.
Make a hot mafinade of some scraped bacon, seasoned
with a mushroom or two, green onions, pepper, salt,
thyme, parsley, and a little nutmeg. Fry all for a
few minutes, and let the pigeons be heated through In
it, and let them remain till you put them upon your
gridiron. Take a thin slice of ham for éach pigeon,
and put them with the ham always at top ; that
is, when you turn your pigeons, turn your ham upon
them. For your sauce, take a ladle of gravy, soimne
sweet basil, a little thyme, parsley, and shalot, minced
very fine, and a few slices of mushrooms, ‘boiled all
fogether a few minutes. Dish them up with their
breast downwards, let your ham continue upon them,
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and pour your sauce over them, with the juice of an
orange or lemon.

Pigéons Surtout.

Force your pigeons, lay a slice of bacon on their
breasts, and a slice of veal beaten with the back of a -
knife, and seasoned with mace, pepper, and salt.
Fasten it on with two small skewers which will be
better than tying it. = Roast them on a fine bird spit,
baste them with a piece of butter, then with the yol.ﬁ-, |
of an egg, and afterwards with some crumbs-of brea

a little nutmeg, and sweet herbs. = When they are
enough, lay them in your dish, and pour on them some
good gravy, seasoned withr truffles, morels, and
mushrooms.

Pigeons tn Savoury Jelly.

HaAving roasted your pigeons with the heads and feet
on, put a sprig of myrtle in their bills. Make the
same kind of jelly as directed for chickens, and when
it is set, Jay in the pigeons with their breasts down-
wards. Fill up your bowl with the jelly, and turn
1t out,

Pigeons a la Daube.

Sturr the bellies of your pigeons with the following
forcemeat : Take a pound of veal, a pound of beet
suet,and beat them in a mortar; take an equal quantity
of bread crumbs, some pepper, salt, nutmeg, beaten
mace, a little lemon-peel cut small, some parsley cut
small, and a very little thyme stripped. Mix all to-
gether with the yolks of two eggs, fill the pigeons,
and flatten their breasts down. Then flour them, and
fry them a little brown in fresh butter. Then pour
the fat clean out of the pan, and put the gravy to
the pigeons. Cover them close, and let them stew a
quarter of an hour, or till you think they are quite
enough. In the mean time make the following sauce:
Put a layer of bacon in a large saucepan, then a layer
of veal, a layer of coarse beef, and a pound of veal
sut very thin, a piece of carrot, a bundle of sweet
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herbs, an onion, some black and white pepper, 4
blade or two of mace, and four or five cloves. €Cover
the saucepan close, set it over a slow fire, and draw it
till it is brown, to make the gravy of a fine light
brown. Then put in a quart of boiling water, and
Iet it stew till the gravy is quite rich and good. - Then
strain it off, and skim off all the fat. When your
pigeons are enough; take them up, Ilay them in your
dish, and pour this sauce over them. ~On each pigeon

‘ay a bay-leaf, and a slice of bacon on each leaf.

Pigecons a la Royale.

~ Taxe any number of pigeons you please, that are of
+ an equal size, put a peeled truffle in each, and give
them a fry in butter, with chopped mushrooms, parsley,
a slice of ham, and some pepper and salt. Put them
into a saucepan to braze, with a few slices of veal first
scalded, and the first seasoning over the pigeons.
Cover them with thin slices of bacon, and put a sheet
of white paper over the whole. Stop the pan close,
and let them simmer over a slow fire till they are
quite tender. Take out the pigeons, and clean them
from the fat. Strain the braze, and boil it a moment,
in ‘order to skim it very clean. When it is ready,

squeeze in a lemon, and pour the sauce over the pi-
geons.

* Pigeons in Disguise.
HaviNnc drawn and trussed your pigeons, season them
with pepper and salt. Make a nice puff paste, and
roll each pigeon in a piece of it. Tie them in a cloth,
and take care the paste does not break. Then boil
them an hour and a half in plenty of water ; but take
care, when you untie them, that they do not break.
Put them in a dish, and pour to them a little good
gravy.
Pigeons in Pimlico.
Taxe some fat and lean ham or bacon, somegmush-
rooms, truffles, parsley, and sweet herbs, and the
itvers of the pigeons. Season with beaten mace,
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pepper, and salt; and beat all this together with two
raw eggs, and put it into their bellies. Roll them all
in a thin slice of veal, and put over them a thin slice
of bacon. Wrap them up in white paper, and roast
them on a small spit. ' In the mean time make a ragoo
of truffles and mushrooms chopped small, with some
parsley also cut small. Put to it half a pint of good
veal gravy, and thicken it with a piece of butter
rolled in flour. Baste your pigeons, and about an
hour will do them. When they are enough, lay them in
your dish, take off the paper, and pour your sauce overi#d
them. You may garnish with patti€s, which may be
thus made: Take veal and cold ham, and an equal
quantity of beef suet, some mushrooms, sweet herbs,
and spice. Chop them small, set them on the fire,
and moisten them with milk or cream. Then make
a little puff-paste, roll it, and make little patties about
an inch deep, and two inches long. Fill them with
the above ingredients, cover them close, and bake
them, and lay six of them round the dish.

Pigeons @ la Charmante.

‘Havine scalded five or six small pigeons, . braze them
with a few slices of lard and peeled lemon, pepper,
salt, a bundle of sweet herbs, and broth. ILard three
or four sweetbreads, and put them into a stewpan by
themselves, with some broth, a few thin slices of veal
fillet, a bundle of sweet herbs, and two cloves. Braze
them slowly, and when they are done, strain and skini.
the braze, and reduce it to a glaze, to rub over the
larded side of the sweetbreads. _Strain it again
through a sieve, and add a little miore pepper and
salt, if necessary, and a good squeéze of a lemon.
Put the pigeons and sweetbreads on the dish; and pour
the sauce over the pigeons, but not over the sweet-
breads, as that would spoil the colour of the glaze.

-

A Pupton of Pigeons. .,

__an!out a savory forcemeat like a paste-,?r-éuid put it
wto a butter-dish. Put a layer of wery.thin bacen,
L}
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squab pigeons, sliced sweetbreads, asparagus . tops,
mushrooms, cockscombs, a palate boiled tender and
cut into pieces, and the yolks of hard eggs. Make
another forcemeat, and lay it over like a pie. Bake
it, .and when it is enough, turn it into a dish, pour

gravy round it, and send it up to table.
To broil Pigecons.

Ix order to broil pigeons nicely, you must take care
that your fire is clear. Shred some parsley fine, take
1 piece of butter as big as a walnut, with a little

%ePper and . salt, and put it into their bellies. Tie
them at both ends, and broil them. Or, having first
seasoned them with pepper and salt, you may split
and broil them. Put a little parsley and butter into
the dish, and send them up to table.

To steww Pigeons.
SEason your pigeons with pepper and salt, a few
cloves and mace, and some sweet herbs. Wrap this
seasoning up in'a piece of butter, and put it into their
bellies. Then tie up the neck and vent, with a quart
of good gravy, a liftle white wine, a few pepper-corns,
three or four blades of mace, a bit of lemon, a bunch
of sweet herbs, and a small onion. Stew them gently,
till they are enough. Then take out the pigeons, and
strain the liquor through a sieve. Skim it, and
thicken it in your stewpan, and ‘put in the pigeons
with some pickled mushrooms and oysters, Stew it
five minutes, put the pigeons in a dish, and pour the
sauce over them. > '
| i3 2o fricassee Pigeons.

Cur your pigeons in the same manner as chickens
for fricasseeing, fry them of a light brown, put them
into some good mutton gravy, and stew them near
half an hour. Put in half an ounce of morels, 2
spoonful of browning, and a slice of lemon. Take
up your pigeons, and thicken your gravy; strain it
ever your pigeons, lay round them forcemeat balls
and garnish with pickles. :
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Pigeons in Fricandeau.

- Havine picked, drawn, and washed your pigeons
- very clean, stuff the craws, and lard them down the
sides of the breast. Fry them of a fine brown in
butter, and then put them into a tossing-pan with a
quart of gravy. Stew them till they are téender, then
take off the fat, and .put in a tea-spoonful of lemon-
pickle, a large spoonful of browning, the same of
walnut catchup, a little chyan and salt. Thicken -
your gravy, and add an ounce of morels, and fo
yolks of hard eggs. Lay the pigeons in your dish,
put the morels and eggs round them, and strain your
sauce over them. ' Send it up to table, garnished with
barberries and lemon-peel.

Pigeons a la Braise. .
Take as many large pigeons as you chdose, and pick,
draw, and truss them. Lay some slices of bacon,
veal, and onions, at the bottom of a stewpan; and
season the pigeons with pepper, salt, some spice finely
beaten, and some sweet herbs. Lay them into the
stewpan, then lay upon them some more slices of veal
and bacon, and let them stew very gently over a
stove, the top of the stewpan being put down ver
close. When they are stewed, make a ragoo wit
veal sweetbreads, truffles, morels, and champignons.
The sweetbreads must be blanched, and put info a
stewpan with a ladleful of gravy, another of cullis,
the truffles, morels, &c. Let them all stew together
. with. the pigeons, and when they are enough, put
them into a dish, and pour the ragoo over them.

Ao bake Pigeons.

.SEAsoN your pigeons with pepper and salt, put a
.piece of butter into each, and mix three eggs, two
spoonfuls of flour, half a pint of milk, and a little
salt. Pour this over them, and then send them to
the oven.

1 2
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Pigeons in a Ilole.

Havine picked, drawn, and washed some young
pigeons, stick their legs in their bellies as you do for
boiling, and season them with pepper, salt, and
beaten mace. Put a lump of butter, of the size of
a walnut, into the belly of each pigeon, and lay them
in a pie-dish. Pour over them a batter made of three
eggs, two spoonfuls of flour, and half a pint of good
milk. Bake them in a moderate oven, and send them
@p in the same dish to table. S0

A~

Pigeons aw Solicl.

Taxe half a pound of veal, a quarter of a pound of
mutton, and two ounces of beef. Beat them in 2
mortar with some pepper, salt, and mace, till they
are a paste. Then take the yolks of three or four
cggs, beat them up well, and put them into a plate.
Mix a quarter of a pound of grated bread, and two
ounces of flour, and put them into another plate.
Put on a stewpan with a little rich beef gravy, tie up
three or four cloves in a bit of muslin, and put them
into the gravy. Put in the pigeons, let them stew
till they are almost enough, then take them up, and
set them before the fire to keep warm. Then put
some good beef dripping into the frying-pan, enough
to cover them. When it boils, take the pigeons, one
at a time, roll them in the meat that was beaten, and
then in the yolks of eggs, till they are quite wet.
Strew over them the bread and. flour, put them into
the boiling dripping, and when they are of a fine
brown take them out, and dish them up.

Boiled Pigeons and Bacon.

" WasH and clean six young pigeons, turn their legs
under their wings, and boil them twenty minutes in
milk and water by themselves. In the mean time,
boil a square piece of bacon, and take off the skin
and brown it. Lay the bacon in the middle of the
dish, and the pigeons round it with lumps of stewed

[
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spinach.. Pour plain melted butter over them, pu_lt
parsley and butter in a boat, and send them up to
table.

T boil Pigeons with Rice.

Havinc stuffed six pigeons with parsley, pepper, and
salt, rolled in a very little piece of butter, put them
into a quart of mutton broth, with a little beaten
mace, a bundle of sweet herbs, and an onion. Cover
them close, and let them boil full a quarter of an
hour. Then take out the onion and sweet herbs, and
take a good piece of butter rolled in flour ; put it in,
and give it a shake. Season it with salt, if it wants
it; and, in the mean time, boil half a pound of rice
tender in milk. When it begins to be thick, taking
great care that it does not burn, take the yolks of two
or three eggs, beat up with two or three spoonfuls of
cream, and a little nutmeg. Stir it together till it is
quite thick, and then take up the pigeons, and lay
them in a dish. Pour the gravy to the rice, stir it all
together, and pour it over the pigeons. Garnish with
hard eggs cut into quarters, and serye it up. |

Pigeons transmogrified.

Taxe six small young pigeons, and pick and clean
them ; but do not cut off their heads. Take off the
pinions, and boil them ten minutes in water. Then
cut off the ends of six large cucumbers, and scrape
out the seeds. Put in your pigeons, and stick a
bunch of barberries in their bills. Then put them
into a tossing-pan with a pint of veal gravy, a little
anchovy, a glass of red wine, a spoonful of browning.
a small slice of lemon, and chyan and salt to your
taste. Stew them seven minutes, take them out, and
thicken your gravy with: a little butter rolled in flour.
Boil it up, and strain it over your pigeons.

7o 7oast a Rabbit Hare Fashion.

LARD your rabbit with bacon, and then roast it as
you do a hare. Make a gravy sauce; but if you do
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not lard it, make the following white sauce: Take a
little veal broth, boil it up with a little flour and but-
ter to thicken it, and add a gill of cream. Keepit
stirring one way till it is smooth; and then put it into
a boat. ; : :

Rabbits pulled,

HAavine half boiled your rabbits, with an onion, a
little whole pepper, a bunch of sweet herbs, and a.
lemon-peel, pull the flesh into flakes, and put toit a
little of the liquor, a piece of butter mixed with flour,
pepper, salt, nutmeg, choppeda.parsley, and the liver
boiled and bruyised. Boil this up, and keep shaking
it round. it :

_ 2o florendine Rabbits.
TAaxe three young rabbits and skin them, but leave
on the ears. Wash and dry them with a cloth.
Take out the bones carefully, leaving the head whole,
and then lay them flat. Make a forcemeat of a quar-
ter of a pound of bacon scraped, which answers the
purpose much better than suet, as it makes the rabbits
look whiter, and eat tenderer. Add to the bacon the
crumb of a penny-loaf, alittle lemon-thyme, or lemon-
peel shred fine, parsley chopped small, nutmeg, chyan,
and salt, to your taste. Mix them up togcther with
an €gg, and spread it over the rabbits. Roll them up
to the head, skewer them straight, and close the ends,
to prevent the forcemeat coming out. Skewer the
ears back, and tie them in separate cloths, and boil
them half an hour. When you dish them up, take
out the jaw-bones, and stick them in the eyes for ears.
Put round them forcemeat balls and mushrooms.
In the mean time, prepare a white sauce made of veal
gravy, a little anchovy, the juice of half a lemon, or 2
teaspoonful of lemon pickle. Strain if, and take a
quarter of a pound of butter rolled in flour, so as to
make the sauce pretty thick. Keep stirring it while
the flour is dissolving, and beat the yolk of an egg.
Put to it some thick cream, natmeg, and salt. Mix it
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with the gravy, and let it simmer a little over the fire;
but do not let it boil, as that will curdle the cream.
Pour it over the rabbits, and send it up to table.

Rabbits en Casserole.

Divipe a couple of rabbits into quarters, flour them,
if you do not lard them, and fry them in butter. Put
them into’ a stewpan, with some good gravy, and a
glass of white wine. Season them with pepper and
salt, and a bunch of sweet herbs. Cover them down
close, and let them stew till tender. Then take up
the rabbits, strain the sauce, thicken it with flour and
butter, and pour it over the rabbits.

Portuguese Rabbits.

Truss your rabbits chicken fashion, the heads cut off,
and the rabbit turned'with the back upwards, two of
the legs stripped to the claw-end, and so trussed with
two skewers. Lard and roast them, and put what
sauce you please to them.

To fricassee Rabbits whiie.

Cur up your rabbits, put them into a tossing-pan,
with a pint-of veal gravy, a tea-spoonful of lemon-
pickle, an anchovy, a slice of lemon, a little beaten
mace, chyan pepper, and salt, and stew them over a
slow fire. When they are enough, thicken your gravy
with flour and butter, and strain it. Then add the
yolks of two eggs mixed with a large teacupful of
cream, and a little nutmeg grated in it. Take care
not to let it boil: as that will spoil it.

o fricassee Rabbits brown,

Havine cut them as for eating, fry them of a light
brown in butter, and put them into a tossing-pan, with
a pint of water, a tea-spoonful of lemon-pickle, an
anchovy, a slice of lemon, a large spoonful of mush-
room catchup, the same of browning, with chyan
pepper, and salt to your taste. Stew them over a
slow fire till they be enough ; thicken your gravy and
strain it, dish up your rabbits, and pour the gravy
over them. ' kS IR
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CHAP. IX.

DIFFERENT METHODS OF DRESSING GAME, SMALL
BIRDS, &c.

T ——

To roast a Hare.

AVING cased your hare, and properly trussed
I it for dressing, make a stuffing of a large slice of
bread crumbled very fine; put to it a quarter of a pound
of beef marrow, or suet, the like quantity of butter,
the liver boiled and shred fine, a sprig or two of winter
savory, a bit of lemon-peel, an anchovy, a little chyan
pepper, and half a nutmeg grated. Mix these well
together with a glass of red wine and two eggs, put
it into the belly of the hare, and sew it up. When
you have spitted, and put it down to roast, put into
your dripping-pan a quart of milk, and keep basting
your hare with it till there is little left. Whenitis
nearly done, dredge it with flour, and baste it with
butter till it is properly frothed. If it is a small hare,
it will take about an hour and a half; and if a large
one, two hours. When it is done, put it into your
dish, and serve it up with plenty of good rich gravy,
and some currant-jelly warmed in a cup. Or, you
may take a pint of red wine, and put into it a quarter
of a pound of sugar; set it over a slow fire, and let it
simmer for a gquarter of an hour; then take it off, and
pour it into a bason or sauceboat.

Another Method of dressing a Hare.

CaAse your hare, and cut it into two just below the
ribs. Cut the fore quarters into pieces, and put them
into a stewpan, with a blade or two of mace, an onion
stuck with cloves, some whole pepper, an anchovy,
and a bunch of sweet herbs. Cover them with water,
and let them stew gently.” Make a pudding, and put
it 1nto the belly of the other part; lard and roast ift,
. 2nd flour and baste it well with butter or small beer.
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When the stew is tender, take it out with a fork into
a dish, and strain off the liquor. Put it into a glass of
red wine, a spoonful of good catchup, and a piece of
butter rolled.in flour. Shake all together over the fire
till it is of a good thickness. Then take up the
roasted hare, lay it in the middle of the dish, with the
stew round, and sauce poured over it. . Put some
good gravy into a boat, and send it to table.

To steww a Hare.

Pavxcr and case your hare, cut it as for eating, and
- put it into a large saucepan, with three pints o beef
gravy, a pint of red wine, a large onion stuck with
cloves, a bundle of winter savory,”a slice of horse-
radish, two blades of beaten mace, an anchovy, a
spoonful of walnut catchup, one of browning, half 2
lemon, and chyan and salt to your taste. Put on a
close cover, set it over a gentle fire, and stew it for
two hours. Then take it up into a soup dish, and
thicken your gravy with a lump of butter rolled in
flour. Boil it a little, and strain it over your hare.
Garnish with lemon cut like straws.

To hash a Hare.

Cut your hare into small pieces, and if you have any
of the pudding left, rub it small, and put to it a gill
of red wine, the same quantity of water, half an an-
chovy chopped fine, an anchovy stuck with four
cloves, and a quarter of a pound of butter rolled in
flour. Put these all together in a saucepan, and set it
over a slow fire, shaking it often, so that the whole
may be equally heated. When it is thoroughly hot,
(for you must take care never to let a hash boil, as that
will harden the meat,) take out the onion, lay sippets
in the dish, and pour your hash over them:.

Hare @ la Daube.

Cur a hare into six pieces, and bone and lard them
with bacon. . Season them with pepper, salt, and
mace, chopped parsley, thyme, shalots, and a clove of
garlic. Braze it with slices of lard, the bones, a little
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broth, as much of the blood as you can save, a glass
of brandy, and a quarter of a pound of butter. Stop

the pan well, and stew it on a very slow fire, or in the

oven, about four hours. Then take out the bones,
put the hare in a tureen, and the slices of bacon upon

it. Strain the sauce, and put it to the hare, and let
it cool before you use it.

7o hodge-podge a Hare.
Cut your hare into pieces, as if you intended it for
stewing, and put it into a pitcher, with two or three
onions, a little salt and pepper, a bunch of sweet herbs,
and a piece of butter. Stop the pitcher very close, to
prevent the steam from getting out, set it in a Kettle
full of boiling water, keep the kettle filled up as the
water wastes, and let it stew four or five hours. You
may, if you choose it, when you put the hare into

the kettle, put in a lettuce, cucumbers, turnips, and
celery. .

o jug a IHHare.
"Ta1s 1s done In nearly the same manner as the above,

with this difference only, that some people lard the
hare, here and-‘there, with bacon.

A Hare Crvet.

HAvine boned your hare, and taken out all the
sinews, cut one half in thin slices, and the other half
in pieces an inch long. Flour them, and fry them
with a little butter. In the mean time, make some
gravy with the bones of the hare and a little beef.
Put a pint of it:into the pan to the hare, some mus-
tard, and a little"elder vinegar. Cover it close, and
let 1t do softly till it is as thick as cream, and then
dish it up with the head in the middle.

”

To scare a Hare.

TAxeE ahare and lard it, put a pudding into its belly,
and put it into a pot -or fish-kettle. Put to it two

~quarts of strong drawn gravy, one of red wine, 2

“whole lemon cut into slices, a bundle of sweet herbs
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nutmeg, pepper, salt,  and six cloves. Cover FO
close, and stew it o¥er a slow fire till it is three parts
dotie. ‘Then take it up, put it into a dish, and strew
it over with crumbs of bread, sweet herbs chopped
fine, some lemon-peel grated, and half a nutmeg..
Set it before the fire, and baste it till it 1is of a fine
Jight brown. In the mean time, take the fat off your
gravy, and thicken it with the yolk of ‘an egg. Take
six” eggs boiled hard, and chopped fine, and some
pickled cucumbers cut very thin. Mix these with
thé sauce, pour it into- the dish, and send it up to
table,

Hare Cake in Jelly.

Boxe your hare, and pick out the sinews. Put to it
an equal quantity of beef, and chop and pound them
together. Add some fresh mushrooms, shalot, sweect
herbs, pepper, salt, and two or three eggs. Mix
these with bacon, pickled cucumbers cut like dice,
and put it into a mould sheeted with slices of bacon.
Cover it, bake it in a moderate oven, and when cold,
turn it out. In the mean time, take a pound and a
half of scrag of veal, a slice of ham, two or three
cloves, a little nutmeg, some sweet herbs, a carrot
or two, some shalot, an ounce of isinglass, and some
beef broth. Stew this till it comes to a jelly, then
pass it through a fine sieve, and then through a bag.
Add to it some lemon-juice. Then pour this jelly
ever your hare.

To caeffézr a Hare.

Havinc boned your hare, lard it with thick pieces of
bacon, and season it with spices and salt. You may
put into it a forcemeat, or not, just as you like. Rollit
up very tight, and tie it fast fogether. Braze it with
slices of veal, half a pint of white wine, a pint of broth,
and cover it over with slices of bacon. You may put
such meat and seasoning to make jelly of the braise
afteryards as you like. ~Serve up the hare cold with
it, either whole or in slices. :

%
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do pot a Hare.

Case your hare, and wash it perfectly clean. Then
cut it up as you do for eating, put it into a pot, and
season it with pepper, salt, and mace. Puton it a
pound of butter, tie it down close, and bake 1tma
bread oven. When it comes out, pick the meat
clean from the bones, and pound it-very fine in a
mortar, with the fat from your gravy. Then putit
close down in your pots, and pour clarified butter
upon 1it. | _
7o dress a Leveret Kid-fashion.

Purt a-large leveret, for about three hours, into a
warm marinade, made of water, vinegar, butter, flour,
pepper, chopped parsley, shalots, sliced onions, thymeg,
basil, lemon-peel, and cloves. "T'hen roast it, and baste
it with some of the marinade. Strain the remainder,
mix it with a little cullis,” put it into a sauce-boat,
and serve up the leveret. '

o2 10 roast a Pheasant. -
Havine spitted and Jaid your pheasant down to
roast, dust 1t with flour, and baste it often with fresh
butter, keeping it a good distance from ‘the fire,
and about half an hour will roast it.—Make your
gravy of a scrag of ‘mutton, and put into the sauce-
pan with it a tea-spoonful of lemon-pickle, a large
spoonful of catchup, and the same of browning.
Stzain it, and put a little into the dish with the bird.
Serve it up with the remainder in one bason, and
bread sauce in another. You may put one of the
principal feathers of the pheasant in the tail, by way of
ornament. Partridges are dressed in the same manner.

Pheasants @ la Mangelas. :
CuT the pinions of a large pheasant as for roasting,
. make a good force meat, put it into your pheasant,
and spit it, with some lards of bacon, and paper it
Having nicely roasted it, prepare the following sauce:
Jake some fat liversof turkeys or fowls, blanch them
till they are thoroughly done, and then pound them to

- #
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a paste. Put to it some gravy .and cullis, and mix it
well together.  Cut off the flesh of the pheasant, slice
it very thin, and preserve the carcass hot. Put into
your sauce, which you must make of a proper thick-
ness, a little pepper, salt, some minced parsley, and
the juice of two or three oranges. FPour this hash
over the breast, garnish with oranges quartered, and
send it up to table. '

To boil a Pheasant.

Your pheasant must be boiled in plenty of water;
and, if it is a small one, half an hour will do*it, but
if a large one, it will take three quarters. For sauce;
stew some heads of celery cut very fine, thickened
with cream; and a small piece of butter rolled in
flour. Season it with sdlt to your palate. When the
bird is done, pour the sauce over it, garnish with thin -
slices of lemon, and serve it up.

Pheasants d_ U Ttalienne.

IF only one pheasant is to be dressed, take only half
a dozen oysters, parboil them, and put them into a
stewpan, with the liver cut small, a piece of butter,
some green onions, some parsley, pepper, salt, sweet
herbs, and a little ‘allspice. Let them stand a very
little time over the fire, and then stuff the pheasant
with it. Put it into a stewpan, with some oil, green
onions, parsley, sweet basil, and lemon-juice, for a
few minutes. ‘Then take them off, cover the phea-
sant with slices of bacon, put it ¢n a spit, and tie
some paper round it. In the mean time, stew some
oysters in their own liquor., Put into a stewpan the
yolks of four eggs beaten up, half a lemon cut into
small dice, a little beaten pepper, scraped nutmeg,
3 little parsley cut small, an anchovy minced, a little
oil, a glass of white wine, a piece of buytter, and a
little ham cullis. ‘Put the sauce on the fire to thicken,
but take care it does not burn, theén put in the oysters,
. and season-it to your taste. When your pheasant is
done, lay it in the dish, pour your sauce over it, and
Serve it up,
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3 To steww FPheasanis.

Pu T your pheasant into a stewpan with as much veal
broth as will cover it, and Iet it stew till there is just
enough liquor left for sauce. Then skim it, and put
in artichoke-bottoms parboiled, a little beaten mace,
a glass of wine, and some pepper and salt. Ifitis
not thick enough, put in a piece of butter rolled in
flour, and squeeze In a little lemon-juice. Takeup
your pheasant, pour the sauce over it, and put force-
meat balls into the dish.

Pheasants @ la Braise.

Cover the bottom of your stewpan with a layer of
beef, a layer of veal, a small piece of bacon, part of
a carrot, an onion stuck with cloves, a blade or two
of mace, a spoonful of black and white pepper, and
a bundle of sweet herbs. Then put in your phea-
sant; and cover it with a layer of beef and veal, and
a sweetbread. Set it on the fire for five or six mi-
‘nutes, and then pour in two quarts of boiling gravy.
Cover it close, and let it stew an hour and a half very
gently. ‘Then take up your pheasant, and keep it
hot. Let the gravy boil till it is reduced to about 2
pint, then strain it off, and put it in again. Putin
the veal sweetbread that was stewed with the phea
sant, some truffles and morels, the livers of fowl,
artichoke-bottoms, and some asparagus-tops, if you
have any. Let these simmer in the gravy five or sit
minutes, and then add two spoonfuls of catchup, @
spoonful of browning, and a littlé piece of butter
rolled in flour. Shake all together, then put in your
pheasant, with a few mushrooms, and let them stew
about five or six minutes more. Take up your phex
sant, pour the ragoo over it, lay forcemeat balls round
it, garnish with lemon, and serve it up.

Partridges in Panes.

Taxe two roasted partridges, and the- flesh of 2
large fowl, a little parboiled bacon, some marrow of
suet finely chopped, a few mushrooms and morels cut
very fine, some truffles, and artichoke-bottoms. = Seaso?
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them with beaten mace, salt, pepper, a little nutmeg,
sweet herbs chopped fine, and a crumb of a two-
penny loaf soaked in hot gravy. Mix all well toge-
ther, with the yolks of two eggs, and make your
panes on paper, of a round figure, and the thickness
of an egg, at a proper distance from one another.
Dip the point of a knife in the yolk of an egg, in
order to shape them, bread them neatly, bake them =
quarter of an hour in a quick oven. Observe to boil
the truffles and morels tender in the gravy you soak
the bread in.
Partridges a la Braise.

Truss the legs into the bodies of two brace of par-
tridges, lard them, and season them' with pepper,
salt, and mace. Lay slices of bacon at the bottom
of a stewpan, then slices of beef and wveal, all cut
thin, a piece of carrot, an onion cut small, a bundle
of sweet herbs, and some whole pepper. Put in the
partridges with their breasts’ downwards, lay some
thin slices of beef and veal over them, and some
parsley finely chopped. Cover them, and let them
stew eight or ten minutes over a slow fire; then give
your pan a shake, ‘and pour in a pint of ‘boiling
water. ' Cover it close again, and let it stew half an
hour over a little quicker fire. ‘Then take out your
birds, and keep them het. s Pour into the pan a pint
of thin gravy, let it boil till it is about half reduced,
then strain it off, and skim off all the fat. In the
mean time, cut a veal sweetbread small, take some
trufles and morels, and fowl’s liver stewed in a pint of
good gravy half an hour, some artichoke-bottoms and
asparagus-tops, both blanched in warm water, and a
few mushrecoms. Then add your other gravy to thrs,
and put in the partridges to heat, If it is not thick
enough, putin a piece of butter rolled in flour. When
thoroughly hot, put your partridges into the dish,
pour the sauce over them, and serve them up.

Partridges rolled.

Havine larded your partridges with ham or bacon,
strew over them some pepper and salt, some beaten
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mace, shred lemon-peel, and sweet herbs cut small
Take some thin beef steaks, but without holes in
them, and strew over them some of the seasoning.
Then squeeze on them some lemon-juice, lay a par-
tridge upon each steak, roll it up and tie it round to
keep it together. Set on a stewpan with some slices
of bacon, and an onion cut into pieces. Lay the par-
tridges carefully in, put to them some rich gravy, and
let them stew gently till they are done. Then take
the partridges out of the beef, lay them in'a dish, and
pour over them some rich essence of ham.

2o ragoo Paritridges.

TruUss your partridges, and roast them, without mak-
ing use of any flour. Make a sauce of the livers
pounded, and add two or three chickens’ livers. Put
them into a stewpan with a green onion or two, 2
mushroom, some parsley, pepper, and salt. Boil all
in cullis a few minutes, -and strain them. Cut the
partridges as for a fricassee, and put them to the
sauce. L.et it boil just long enough to heat the meat
through. . Put in a little orange peel, a bit of minced
shalot, and a little parsley. Squeeze in a good deal
of orange juice, dish it up, and garnish with oranges
quartered.

To boil Partridges.
Borr them quick in plenty of water, and fifteen mi-
. nutes will do them. For sauce, take a quarter of 2
pint of cream, and a piece of fresh butter about the

size of a walnut. Stir it one way till it is melted, and
then pour it over the birds. :

Partridges with Consommee Sauce.
HavixNe trussed your partridges as for boiling, put
them into a stewpan, with slices of veal and bacon
above and below them, a slice of ham, a bundle of
~sweet herbs, three cloves, and sliced onions and car-
rots. Braise on a very slow fire, and when it is done¢,

s_t!-ain and. skim the sauce, and pour it on the par
tridges. |



OF DRESSING GAME. 129

Partridges en Aspie.

‘Taxe some shalots, parsley, tarragon, chives, garden-
cresses, a little basil, a clove of garlic, and an anchovy,
all well chopped. Mix these with mustard, oil, vi-
negar, pepper, and salt. If you serve the partridges
whole, serve the sauce cold in a sauceboat. If hot,
cut the partridges as for a hash, and warm themin a
little broth. Then put them to the sauce,.and warm
them together without boiling. You may also mix it
in the same manner cold. If cold, it will be better
mixed an hour or more before using.

To stew Partridges.

Truss your partridges in the same manner as for
roasting, stuff the craws, and lard them down each
side of the breast. Then roll a piece of butter in pep-
per, salt, and beaten mace, and put it into the bellies
of the birds. Sew up the vents, dredge them well
with flour, and fry them of a fine light brown. Put
them into a stewpan with a quart of good gravy, a
spoonful of Madeira wine, the same of catchup, a tea-
spoonful of lemon-pickle, half the quantity of mush-
room powder, an anchovy, half a lemon, and a sprig
of sweet marjoram. Cover the pan close, and stew
them half an hour; then take them out, and thicken
the gravy. Boil it a little, and pour it over the par-
tridges. Lay round them artichoke-bottoms boiled
and quartered, and the yolks of four hard eggs. You
may stew woodcocks in the same way.

Partridges boiled with sweet Herbs.

Havine trussed your partridges as for boiling, split
them down the back, and marinade them about an
hour, in a little oil, pepper and salt, and all sorts of
sweet herbs chopped. 'Then roll them in paper, with
all the seasoning, and broil them slowly. hen they
are done, take off the paper, mix the herbs with a
Httle good cullis, add] the squeeze of a lemon, and
serve it up with the birds. - : bk f

X
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2o roast Woodcocks or Snipes.

TrEsE birds are so peculiar from all others, that they
must never be drawn for roasting. Having spitted
them, take the round of a three-penny loaf, and toast.
it nicely brown. Then lay it in a dish under the
birds ; and when you put them to the fire, baste them
with a liftle butter, and let the trail, or gut, drop on
the toast. When they are done, put the toast-in the
dish, and lay the birds on it. Pour about a quarter of
a pint of gravy into the dish, and set it over a lamp or
chafing-dish for three or four minutes, and send them
up hot to table. A woodcock will take about twenty
minutes roasting, and a snipe fifteen.

To boil Woodcocks or Snipes.

CuT a pound of lean beef into small pieces, and put
them into two quarts of water, with an onion, a bundle
of sweet herbs, a blade or two of mace, six cloves, and
some whole pepper. Cover it close, and let it boil till
it is half wasted. Then strain it off, and put the
gravy into a saucepan, with salt enough to season it.
Draw the birds clean; but take particular care of the
gufs. Put the birds into the gravy, cover them close,
and ten minutes will boil them. In the mean time,
cut the guts and liver small, take a little of the gravy
the birds are boiled in, and stew the guts in it with a
blade of mace. Take about as much crumb of bread
as the inside of a roll, and rub or grate it very small
into a clean cloth; then put it into a pan with some
butter, and fry it till it is crisp, and of a fine light
“brown. When your birds are ready, take about half
a pint of the liquor they were boiled in, and add to
the guts two spoonfuls of red wine, and a piece of
butter, about the size of a walnut, rolled in flour.
Set them on the fire, and shake your saucepan fre-
quently till the butter is melted, but do not stir it with -
a spoon. . Then put in the fried erumbs, give the
saucepan another shake, take up your birds, lay them
ixx the dish, and pour your sauce over them. Garnish
with sliced lemon, and send them up to table.

-
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4o hash a Woodcoeck.

Havine cut up your woodcock as for eating, work.
the entrails very fine with the back of a spoon, and
mix it with a spoonful of red wine, the same of water,
and half a spoonful of allegar. Cut an onion into
slices, pull it into rings, and roll a little butter in flour.
Put them all into your tossing-pan, and shake it over
the fire till it boils:  Then put in your bird, and when
it is thoroughly hot, lay it in your dish, with sippets
round it. Strain the sauce over the woodcock, and
lay the onions in rings. A partridge may be hashed
the same way. ' |

Woodcocks or Snipes en Surtout.

Maxz a forcemeat of veal, as much beef suet chopped
and ‘beaten in a mortar, with an equal quantity of
crumbs of bread. M™Mix in a little beaten mace, pep-
per and salt, some parsley, a few sweet herbs, and the
yolk of an egg. ILay some of this meat round the
dish, and then put in the birds, being first drawn and
half roasted, ' Take care of the trail, chop it, and
scatter it all over the dish. . Take some good gravy,
according to the. size of your surtouf, some truffles
and morels, a few mushrooms, a sweetbread cut into
pieces, and artichoke-bottoms . cut: small. ., ILet all
stew together, shake them. Take the yolks of two
or three eggs, beat them up with a spoonful or two
of white wine, -and stir all together one way. When
it is thick, take it off, let it gool, and pour it into
the surtout. Put in the yolks of -a few hard eggs here
and there, season with beaten mace, pepper and salt,
to your taste. Cover it all over with the forcemeat,
then rub on it the yolks of eggs to colour it, and send
it to the oven. Half. an hour will sufficiently do it.

Snipes dressed with Purslain Leaves.
DRAW your snipes, and make a forcemeat for. the
inside 3 but reserve your ropes for your sauce, Put
them across upon a lark-spit, covered with baconand
Paper, and roast them gently. Fof sauce, take some
X 2
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prime thick leaves of purslain, blanch them well iu
water, put them into a ladle of cullis and gravy, a bit
of shalot, pepper, salt, nutmeg, and. parsley, and stew
all together for half an hour gently. Have the ropes
ready blanched, and put them in, dish up your snipes
~ upon thin slices of bread fried, squceze the juice of
an orange into your sauce, and send them up to table.

Snipes Duchess-Fashion.

Haviwnc split the snipes at the back, make a force-
meat of the inside, with a few chopped capers,
parsley, shalots, mushrooms, pepper, salt, two chopped
anchovies, and a piece of butter. Stuff them with it
sew them up close, and braze them. While brazing,
add a little good cullis and red wine. When done,
skim and strain the sauce. If it is not thick enough,
add a little butter rolled in flour, and serve it up with
the snipes.
Snipes in Salmy.

Truss them, and half roast them, without flour. Cut
them in pieces as for a fricassee, and take care to
secure all the inside, except the gizzards and galls,
which you must be careful to take clean away; but
pound the ropes, livers, &c. to a paste, . with a little
shalot, green onion and parsley, pepper, salt, and
nutmeg. Put in a ladle of your cullis, a glass of red
wine, pass it through a sieve, and pour it into a stew-
pan to your meat. Let it stew wvery gently three
quarters of an hour; throw in a little minced parsley,
the juice of an orange, and serve it up, garnished
with fried bread, and some bits in the dish. All sorts
of birds, that are not drawn, may be treated in the
same manner.

Zo dress Ruffs and Reifs.

Tuese birds, which are principally found in Lin-
colnshire, may be fatted like chickens, with bread,
milk, and sugar. They fatten very fast, and will die
with fat if net killed at the proper time. Draw and
truss them cross-legged, like snipes, and then roast
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them.  For sauce, have some good gravy thickened
with butter, and put a toast under them.

Zo dress Plovers.

RoAst green plovers like a woodcock, without draw-
ing, and let the trail run upon a toast. Have good
ifavy for sauce. Grey plovers must be stewed:
lake a forcemeat for them with the yolks of two
hard eggs bruised, some marrow cut fine, artichoke-
bottoms cut small, and sweet herbs, seasoned with
pepper, salt, and nutmeg. Stuff the birds, then put
them into a saucepan with good gravy sufficient to
cover them ; then put in a glass of white wine, and
a blade of mace. Cover them claose, and let them
stew very gently till they are tender. Then take up
the plovers, lay them in a dish, keep them hot, and
put in a piece of butter rolled in flour to thicken th_e
sauce. Let it boil tiil it is smooth, squeeze into it
a hittle lemon, skim it clean, and pour it over the
birds. it :

Plovers dressed Perigord-Fashion.

Havine trussed them as chickens, or pigeons for
stewing, braze them in a good braze, and when it is
done, skim and strain the braze. You may also stuff
and roast them as partridges, &c. Thrushes and lap-
wings may be dressed in the same manner, and sent
Up to table with a cullis sauce.

Luazls and Ortolans. s
Tuesz birds may be spitted sideways, and roasted
with a yine-leaf behind them. Baste them with
butter, and when they are ready, serve them up with
fried crumbs of bread round the dish.

Larks @ la Frangoise.
Tryss your larks with the legs across,and put asage
leaf over their breasts. Put them 1pon a dong thin
skewer, and between every lark put a piece of thin
acon. Then tie the skewer to a spit, and roast them
% a brisk clear fire, Baste them with butter, and
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strew over them some crumbs of bread mixed with
flour. Fry some bread crumbs of a fine brown in
butter. Lay the larks round the dish, and the bread
crumbs in the middle.

Do ragoo Larks.

Havinc fried your larks with an onion stuck with
cloves, and a few truffles and mushrooms, pour off
the fat, and shake over them a little flour. Put to
them some good gravy, and stew them till they are
enough. If there be any fat, skim it off. - Put to it
some lemon-juice, and pepper and salt to your taste.
Other small birds may be dressed the same way.

Small Birds in savory Jelly.

Taxe eight small birds with their heads and feet on,
and put a good piece of butter into each of their
bellies. Put them into a jug, and cover it close with
a cloth, and set in a kettle of boiling water till the
birds are enough. Drain them, and make your jelly
as before, and put a little into a bason. When it is
set, lay in three birds with their breasts downwards,
and cover them with the jelly. When that is set, put
in the other five, with their heads in the middle. and

proceed in the same manner as directed before for
chickens. | |

10 roast Venison.

As soon as you have spitted your venison, lay over it
a large sheet of paper, and then a thin common paste,
with another paper over that. Tie it fast, that the
paste may mnot drop off; and, if the haunch be a
large one, it will take four hours roasting. As soon
as 1t is done enough, take off both paper and paste,
dredge it well with flour, and baste it with butter.
As soon as it becomes of a light brown, dish it up
with brown' gravy, or currant-jelly sauce, and gend up
some in a boat, ‘

]
o s
1 -
I—r-n.
= %
= ] ¥ ‘- i - i )



. ©OF DRESSING FISH. 135

CHAP. X.

DIFFERENT METHODS OF DRESSING FISH.

Salmorn e la Braise.

SLIT a large eel open, take out the bone, and the
meat quite clean from it. Chop it fine with two
anchovies, some lemon-peel cut fine, a liftle pepper
and grated nutmeg, with some parsley and thyme cut
small, and the yolk of an egg boiled hard. Mix them
all together, and roll them up in a piece of butter.
Then take a large piece of fine salmon, or a salmon
trout, and put this forcemeat into the belly of the fish.
Sew it up, and lay it in an oval stewpan that will just
hold it.  Then put half a pound of fresh butter into
a stewPa11,'art£ when it is melted, shake in a little
flour.  Stir it till it is a little brown, and then put to it
a pint of fish broth, and a pint of Madeira. Season
it with pepper, salt, mace, and cloves, and put in an
onion, and a bunch of sweet herbs. Stir it all together,
and put it to the fish. Cover it very close and let 1t
stew.. When the fish is almost done, put in some
fresh and pickled mushrooms, truffi€s, or morels, cut
in pieces, and let them stew till the fish is quite done.
Take up the salmon carefully, lay it in a dish, and put
the sauce over it. -

. To broil Salmon.
Havineg cut your salmon into thick pieces, flour and
broil them. Lay them in your dish, and serve them
up with plain melted butter in 2 boat.

“Salmon with sweet Ierbs.

Mix, a piece of butter-with some chopped parsley,
shalots, sweet herbs, mushrooms, Ppepper;. and salt.
Put some of this in the bottom of the dish you intend
to send to table, then some thin slices of salmon upon
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it, and the remainder of the butter and herbs upon
the salmon. Strew it over with bread crumbs, then
baste it with butter, and bake it in the oven. When
it is enough, drain the fat from it, and serve it up with
a clear relishing sauce.

To roll Salmon.

TAxE a side of salmon, when split, the bone taken
out, and scalded. Strew over the inside some pepper,
salt, nutmeg, mace, a few chopped oysters, parsley,
and crumbs of bread. Roll it up tight, put it into a
deep pot, and bake it in a quick oven. Make the
common fish sauce, and pour over it.

To dress dried Salmon.

LAY your dried salmon in soak two or three hours,
then lay it on the gridiron, and shake a little pepper
over it. Use whatssauce you like.

Zo stew @ Cod. * ..

Sz asoN some slices of cod with grated nutmeg, pep-

er, salt, a bunch of sweet herbs, and an onion stuck
with cloves. Put them into a stewpan, with half a
pint of white wine, and a quarter of a pint of water.
Cover them close, and let them simmer five or six
minutes. Then squeeze in the juice of a lemon, put
in a.few oysters, and their liquor strained, a piece of
butter rolled in flour and a blade or two of mace.
Cover them close, and let them stew softly. Shake
the pan often, to prevent its burning. When the fish
i1s enough, take out the onions and sweet herbs, lay
the cod in a warm dish, pour the sauce over it and
send it up to table.

Cod’s Head and Shoulders.

Taxe out the gills and the blood clean from the
bone. Wash the head very clean, rub over it a little
salt and a glass of allegar, and then lay it on your
fish-plate. Throw a good handful of salt into your
water when it boils, with a glass of allegar; then put
in your fish, and ‘let it boil gently for half an hour;
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if it be a large one, it will take threé quarters of an
hour. Take it up carefully, and strip off the skin
very nicely. Set it over a brisk fire, dredge it all
over with flour, and baste it ‘well with butter. When
the froth begins to rise, throw over it some very fine
white bread crumbs. You must keep basting it all
the time to make the froth rise well. When it is of
a fine white brown, dish-it up, and garnish it with a
lemon cut in slices, scraped horse-radish, barberries,
a few small fish fried and laid round it, or fried oys-
ters. Cut the roe and liver into slices, and lay over
it a little of the lobster in lumps out of the sauce, and
then send it up to table.

To crimp Cod.

Havine cut a fresh cod into slices, put it into pump
water and salt. Almost fill a fish-kettle with spring
water, put in salt enough to make it taste brackish,
and then set it over a stove. Make it boil quick, then
put in the slices of cod, and keep them boiling, and
skim them very clean. Having let them boil eight
or ten minutes, take them out, and lay them on a
fish-plate. Y ou may serve them up either with shrimp
or oyster sauce.

5 1o broil Cod.

Cur a cod into slices of about two inches thick, and
dry and flour them well. Make a good clear fire, rub
the gridiron with a piece of chalk, and set it high
from the fire. Turn them often till they are quite
enough, and of a fine brown; but take very great
care that you do not break them. ¥ou may send
them up with lobster or shrimp sauce.

Fresh Cod with sweet Herbs.
Havine cut a small cod into five or six pieces, bone
it, and marinade it with melted butter, the juice of a
lemon, chopped parsley, shalots, and sweet herbs.
Then lay it on the dish you intend for table, with all
the marinade both under and over, and strew it over
with bread crumbs. - Baste it with melted butter,

.-
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like best.”

" To dress salt Cod.

‘PuTt your fish all night into water to soak, and if you
put a glass of vinegar to it, it will draw out the salt
and make it eat fresh. Boil it the next day, and
when it 1s-.enough, break it into flakes on the dish.
Pour over it parsnips boiled and beaten fine with butter
and cream, though egg sauce is more generally used.

7o dress Cod Sowunds.

STEEP them as you do the salt cod, and boil them in
a large quantity of milk and water. When they are
_very tender and white, take them up, and drain the
water out. ‘Then pour the egg sauce boiling hot
over them, and send them up to table.

1o fricassee Cod Sounds.

Creax them well, and cut them into little pieces.
Then boil them tender in milk and water, and set
them to drain. Then put them into a clean saucepan,
season them with a little beaten mace and grated nut-
meg, and a very little salt. Pour to them just cream
enough for sauce, and a good piece of butter rolled
in flour. Keep shaking your saucepan round all the

time, till it is thick enough; then garnish with lemon, |
and send it up to table.

bake it in the oven, and serve it with any sauce you

Zo dress a Turbot with Capers.

Havine washed and dried a small turbot well, put
into a stewpan some thyme, parsley, sweet herbs, and
an onion sliced. Then lay the turbot into the stewpan,
which should be just large enough to hold it, and
strew over the fish the same herbs that are under it,
with some chives and sweet basil. Then pour in an
equal quantity of white wine, and white-wine-vinegar,
till the fish is covered. ‘Strew in alittle bay-salt, with
some whole pepper, and set the stewpan over a gentle
stove, increasing the heat by degrees, till it is enough.
Then take it off the fire, but do not take out the tur-

-
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bot. Set a saucepan on the fire with a pound of but-
ter, two anchovies split, boned, and washed ; two large
spoonfuls of capers cut small, some whole chives, a
little pepper, salt, grated nutmeg, a little flour, a
spoonful of vinegar, and a little water. Set the sauce-
pan over the stove, and keep shaking it round for some
time. Having then put on the turbot to make it hot,
put it into a dish, and pour some of the sauce over it.
Lay horse-radish round it, and pour what sauce
remains into a boat. In the same way you may dress
soles, lounders, large plaice or dabs.

1o bake a Turbot.

Rus butter thick all over a dish about the size of a
turbot, and throw in a little salt, some beaten pepper,
half a large nutmeg, and some parsley finely mixed.
Pour in a pint of white wine, cut off the head and
tail, lay the turbot in the dish, pour another pint of
white wine over all, grate the other half of the nutmeg
over it, and a little pepper, some salt, and chopped
parsley. Lay a piece of butter in different places;
throw on a little flour, and then a good many crumbs
of bread. Bake it till it is of a fine brown, then lay it
in your dish. Stir the sauce all together, pour it into
-a saucepan, shake in a little flour, and let it boil.
Then stir in a piece of butter, and two spoonfuls of
catchup, and when it has boiled, pour it into your
basons, and serve it up.

2o fry Trout.
Havineg scaled, gutted, and washed them well, dry
them, and lay them separately on a board before the
fire, Dust them well with flour a few minutes before
you dry them, and do them of a fine brown in reast
dripping, or rendered suet. Serve them up with
melted butter and crisped parsley. Perch are fried
in the same manner. ECs

To stewo Trout.

STUFF a small trout with grated bread, a piece of but-
ter, chopped parsley, lemon-peel grated, pepper, salt,

f'_,‘.:'.
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nutmeg, savory herbs, and yolks of eggs, all mixed to-
gether. Put it into a stewpan, with a quart of good
boiled gravy, some Madeira, an onion, a little whole
pepper, a few cloves, and a piece of lemon-peel.
Stew it in this gently till it is enough, and then add
a little flour mixed with some cream, and a little
catchup. Give it a boil, and squeeze in some lemon-
juice.
To marinade Trout.

Fry your trout in oil sufficient to cover them, and put
them in when the oil is boiling hot. When they are
crisp, lay them to drain till they are cold, and then
take some white wine and vinegar, of each an equal
quantity, with some salt, whole pepper, nutmeg,
‘cloves, mace, sliced ginger, savory, sweet marjoram,
thyme, rosemary, and two onions. Let these boil
together a quarter of an hour. Then put the fish into
a stewpan, pour the marinade hot to them, and put in
as much oil as white wine and vine ar, which must
be according to the quantity of your fish, as the liquor
must cover them. Serve them up with oil and
vinegar. = They ‘will keep a month done. in this
manner.

10 dress Carp,

SavE the blood when you kill your carp, and scale and
clean them well. Have ready some rich gravy made of
beef and mutton, seasoned with pepper, salt, mace,
and onion. Strain it off before you stew your fish in
it, and boil your carp before you stew it in the gravy;
but take care not to boil them too much before you
put them ‘into the gravy. Let it stew on a slow fire
about a quarter of an hour, and thicken the sauce
with a good lump of butter rolled in flour. = Garnish
your dish with fried oysters, fried toasts cut into an-
.. gles, pieces of lemon, scraped horse-radish, and the
* roes of the carp cut into pieces, some fried, and others
_ boiled. Squeeze the juice of a lemon into the sauce
Just before you send it up to table.
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2o frry Carp.

Havine scaled, gutted, and cleaned a brace of carp,
dry them well in a cloth, flour them, put them into a
frying-pan of boiling lard, and do them of a fine
brown. Fry the roes, and fry some thin slices of
bread cut cornerwise. Lay the fish on a coarse cloth
to drain, then put them into the dish, with the roes
on each side, and the toast between. Y ou may serve
them up with anchovy sauce.

do stero Carp.

Scark, gut, and wash your carp. Put them into a
stewpan, with two quarts of water, half a pint of
,white wine, a little mace, whole pepper, a little salt,
two onions, a2 bunch of sweet herbs, and a stick of
horse-radish. Cover the pan close, and let it stand an
hour and a half over a slow fire. Then put a gill of
white wine into a saucepan, with two anchovies chop-
ped, an onion, a little lemon-peel, a quarter of a
pound of butter rolled in flour, a little thick cream,
and a large teacup of the liquor the carp was stewed
in. Boil them a few minutes, drain the carp, and add
to the sauce the yolks of two eggs mixed with a little
cream. When it boils up, squeeze in the juice of half
alemon, dish up your carp, and pour your sauce hot
on them. '

To fricassee Carp Roes.

Pur into a stewpan a little butter, a dozen small
mushrooms, a slice of ham, the squeeze of a lemon,
and a bundle of sweet herbs. Stew it a little timeon a
slow fire, then add a little flour, and as many carp roes
as you think proper; with a little good broth. Stew
'-'hf:m about a quarter of an hour, and season them
with pepper and salt when you put in the broth.
When all is ready, thicken it with the yolks of two or
three eggs, some cream, and a little chopped parsley.

Do fry Tench.

Having gutted, washed, and dried your tench well
n a cloth, slit them down the back, sprinkle a little
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salt over them, dredge them with flour, and fry them
of a fine brown, in boiling lard. Make your sauce of
an anchovy, mushrooms, truffles, and capers, all
chopped small, and stewed in gravy, with the juice
of alemon, and a little fish cullis.

To stero Tench.

&
TencH are stewed in the same manner as before di-
rected to stew carp.

1o stexvo Soles.

Taxe the flesh from the bones of your soles, and cut
each of them into eight pieces. Put a quart of boiled
gravy into a stewpan, a quarter of a pint of Madeira
or white wine, some white pepper- pounded, grated
nutmeg, and a piece of lemon-peel. -Stew these to-
gether near an hour, and add some cream, and a piece
of butter mixed in flour. Keep the sauce stirring till
it boil, put in the fish, and stew it a quarter of an
hour. Take out the lemon-peel, and squeeze in some
lemon-juice. This fish may be stewed whole in the
same sauce ; or they may be cut as before directed,
and a lhittle gravy made with the bones and head.

Zo fry Soles.
Havine scaled and trimmed your soles properly,
skin the black side, and mix some bread crumbs with
a very little flour. Baste the soles with beaten eggs,
strew them over with the bread crumbs, and fry them
of a good colour in hog’s lard. Serve them up with
anchovy sauce, and garnish with fried parsley.

To marinade Soles.

Boiv them in salt and water, bone and drain them,
and lay them on a dish with their bellies upward.
Boil some spinach, and pound it in a mortar. Then
boil four eggs hard, chop the yolks and whites sepa-
rate, ang lay green, white, and yellow among the

iﬂ]ﬂs, and serve them wup with melted butter in 2
oat. . i ' |
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Soles a la Frangoise.

Skin and clean a pair of soles, and put them into an
earthen dish, with a quart of water, and half a pint
of vinegar. Let them lie two hours, and then take
them out, and dry them with a cleth. "Then put
them into a stewpan with a pint of white wine, a
quarter of a pint of water, a very little thyme, a little
sweet marjoram, winter savory, and an onion stuck
with four cloves. Put in the soles, sprinkle in a very
little bay-salt, cover them close, and let them simmer
very gently till they are enough. "Then take them
out, and lay them in a warm dish before the fire.
Strain the liquor, and put into it a piece of butter
rolled in flour, and let it boil till of a proper thick-
ness. Lay the soles in a dish, and pour the sauce
over them. In the same manner you may dress a
small turbot, or any flat fish.

To dress Sturgeon.

Havine washed your sturgeon clean, lay it all night
in salt and water, and the next morning take it ouf,
rub it well with allegar, and let it lie in it for two
hours. Have ready a fish-kettle full of boiling water,
with an ounce of bay-salt, two large onions, and_a'
few sprigs of sweet marjoram.  Boil the sturgeon till
the bones will leave the fish, then take it up, take the
skin off, and flour it well. Set it before the fire,
baste it with fresh butter, and let it stand tilliit is of
a fine brown. ‘Then dish it up, and pour into the
dish any sauce you like.

To boil Sz‘m'gfmz. _

Pyt your sturgeon into as much liquid as will stew
it, being half fish-broth or water, and half white wine,
with a little vinegar, sliced roots, onions, sweet herbs,
whole pepper, and some salt. When it is done, gar-
nish with green parsley, and serve it up with caper or

anchovy sauce, or any other sauce you like better, .
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Do stew Flounders and Plaice.

Tuese fish are stewed in the same manner as before
directed to stew soles. As to frying or boiling them,
that business is too simple to need any description
here.

70 fricassee Flounders and Plaice.

HAviNne cleaned the fish, and taken off the black
skin, but not the white, cut the flesh from the bones
into long slices, and dip them into yolk of egg.
Strew over them some bread raspings, and fry them in
¢larified butter. When they are enough, lay them
upon a plate, and keep them hot. To make your
sauce, take the bones of the fish, and boil them in
some water. Then put in an anchovy, some thyme,
parsley, a little pepper, salt, cloves, and mace. Let
these simmer till the anchovy is dissolved, and then
take the butter the fish was fried in, and put it inte
a pan over the fire. Shake some flour into it, and
keep stirring it while the flour is shaking in. - Then
‘strain the liquor into it, and let it boil till it is thick.
Squeeze some lemon-juice into it, put the fish intoa
dish, and pour the sauce over them.

=t To brozl Mackarel. _ _

FirsT clean your mackarel well, then split them
down the back, and season them with pepper, salt,
some mint, parsley, and fennel, all chopped very fine.
Flour them, and fry them of a fine light brown, and

gut them on a dish and strainer. Use fennel and
utter for sauce, and garnish with parsley.

Mackarel aw Bouillon.

PuT half a pint of white wine, sliced roots, onions,
sweet herbs, pepper, and salt, into a stewpan. Boil
them about half an hour, and then boil the fish in it.
Make a sauce with a piece of butter, a little flour, a
shalot chopped very fine, some scalded fennel chopped,
and a little of the boiling liquor. When it is ready
to send up to table, add the squceze of a lemon.
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Do fry Whitings.

Havine washed, gutted, and skinned them, turn
their tails into their mouths, dry them in a cloth, and
flour them well all over. Fill the frying-pan with lard
enough to cover them, and when it boils, put‘them
in, and fry them of a fine brown. Lay them on a
coarse cloth to drain, and then put them on a warm
dish. Make shrimp, oyster, or anchovy sauce.

To broil Whitings, or Haddocks. 2

Gur and wash them, dry them well with a cloth, and
rub a little vinegar over them, as.it will keep on the
skin better. Dust them well with flour, rub your
gridiron with butter, and let it be very hot when you
lay on the fish, otherwise they will stick. Turn them
two or three times while doing. 'When they are
enough, lay pickles round them, with plain melted
butter, and send them up to table.

1o stew Pilke.

Havine made a brown with butter and flour, add
a pint of red wine, a bundle of herbs, four cloves,
twenty-four small onions half boiled, pepper, and salt,.
and then the pike cut into pieces. Stew it slowly till
the fish is done. Take out the bundle of herbs, and
add a piece of butter. . When it is ready to serve, add
two chopped anchovies, and a spoonful of capers.
Garnish with fried bread, and pour the sauce over the
fish. You may add artichoke-bottoms, mushrooms,

&c. if you please.

Zo fry Perch.

ScALE, gut, and wash your perch clean. Score them-
at some distance on the sides, but not very deep. Dry
them well, flour them all over, and fry them in oiled
butter, When they are of a fine brown, lay some
crisped parsley round the fish, and send them up to
table with plain butter ; or you may make for them -
the following sauce. To two ounces of browned
B
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butter put some flour, a few chives chopped small,
some parsley, a few mushrooms cut small, and a little
boiling water. Lay the perch in this liquor after they
are fried, and let them stew gently for four or five
minutes. Then lay them in a warm dish, add two
large’ spoonfuls of capers cut small, thicken it with
butter and flour, and pour it over them.

To dress Perch in Water Souchy.

Scavre, gut, and wash your perch, and put some salt
into your water. When it boils, put in your fish,
with an onion cut in slices, and separated. into round
rings, and a handful of parsley. Put in as much milk
as will turn the water white. When the perch are
enough, put them in a soup-dish, and pour a little of
the water over them, with the parsley and the onions.
Serve them up with parsley and butter, in a boat. If
you do not like the onions, they may be omitted.
"Frout may be boiled in the same manner.

To stero Eels.

Havine skinned, gutted, and washed your eels very
clean in six or eight waters, cut them in pieces about
as long as your finger. Put just water enough for
sauce, and put in a small onion stuck with cloves, 2
small bundle of sweet herbs, a blade or two of mace,
and some whole pepper in a thin muslin rag. Cover
it close, and let them stew very softly. Put in a piece
of butter rolled in flour, and a little chopped parsley.
When you find they are quite tender, and -well done,
talke out the onion, spice, and sweet herbs. Putin

salt enough to season it, and then dish them up with
the sauce.

T fricassece Eels. :

SxixN three or four large eels, and notch them from
end to end. Cut them into four or five pieces each,
and lay them in some spring water for half an hour
to crimp them. Dry them in a cloth, and toss them
over the fire a few minutes in a bit of fresh butter, 2

#
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green onion or two, ‘and a little parsley minced ; but
take care that the colour of neither is altered by burn-
ing your butter. Pour in about a pint of white wine,
and as much good broth, some pepper, salt, and a blade
of mace. Stew all tng‘&ther about three quarters of
~an hour, and thicken it with a bit of butter and flour.
Beat the yolks of four or five eggs smooth, with twd
or three spoonfuls of broth; grate in a little nutmeg,
and put in a little minced parsley. Just before:you
want to serve it up, let your eels be boiling hot, and
then pour in your eggs, &c. but take care that you do
not let it curdle, by keeping it too long on the fire
after the eggs are in. loss it over the gre for a mo-
ment, add the juice of a lemon, and serve it up.
Tench cut in pieces may be done in the same manner.

To broil Eels.

Having skinned and cleansed your eels, rub them
with the yolk of an egg, strew over them bread crumbs,
chopped parsley, sage, pepper, 2nd salt. Baste them
well with butter, and set them in a dripping-pan.
Roast or broil them, and serve them up with parsley
and butter. _ 65

do fry Eels.
Cvr one or two eels into pieces, cut out the back-
bone, and score it on both sides. Marinade it about
half an hour in vinegar, with parsley, sliced onions,
shalots, and four cloves. Then drain it, baste it with
¢ggs and bread crumbs, and fry it of a good colour.
Garnish with fried parsley, and serve it up with a re-
lishing sauce. - -

do spitchcock Eels.

Havine skinned, gutted, and washéd your eels, dry
them with a cloth. ' Sprinkle them with pepper, salt,
and a little dried sage, turn them backward and for-
ward, and skewer them. Rub yvour gridiron with
f suet, proil them of a good brown, put them on
your dish with melted butter, and garnish with fried
parsley. - . ;
- 1.2
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To fricassece Skate or Thornbacks.

Cuvr the meat from the bones, fins, &c. and make it
very clean. Cut it into thin pieces about an inch
broad, and two inches long, and lay them in your
stewpan. To a pound of flesh, put a quarter of a pint
of water, a little beaten mace, grated nutmeg, a small
bundle of sweet herbs, and a little salt. Cover it, and
let it boil fifteen minutes. Then take out the sweet
herbs, put in a quarter of a pint of good cream, a
piece of butter the size of a walnut, rolled in flour,
and a glass of red wine. Keep shaking the pan all
the time one way till it is thick and smooth, garnish
with femon, and send it up to table.

do fricassee Oysiers.

Pur a little butter into a stewpan, a slice of ham, a
bundle of sweet herbs, and an enion stuck with two
cloves. Stew it a little on a slow fire, then add a little
flour, some good broth, and a piece of lemon-peel.
Then put scalded -oysters to it, and simmer them 2
httle. When it is ready, thicken it with the yolks of
two eggs, a little cream, and a bit of good butter.
Take out the ham, bundle of herbs, onion, and lemon-
peel, and squeeze in a lemon.

7o dress Herrings.

TrEe general method of dressing herrings is either to
broil or fry them, and serve them up with melted
butter. . -

Herrings with Mustard Sauce.

HAvinc gutted and wiped your herrings very clean,
melt some butter, and put to it chopped  parsley,
shalots, green onions, pepper, and salt. Dip the her-
rings in this, and rell them in bread crumbs. Then
broil them, and serve them with a sauce made of
melted butter, flour, broth, a little vinegar, pepper,
and salt. When done, put to them as much mustard
as you think proper.
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do fry Herrings.
Scare and gut them, cut off their heads, wash them
clean, dry them in a cloth, flour them, and fry them
in butter. Peel and cut thin a good many onions, and
fry them of a light brown with the herrings. Lay
your herrings in the dish, and the onions round them,
and put butter and mustard in a cup. :

o bake Herrings.

CrLeaw your herrings well, lay them on a board, take
a little black and Jamaica pepper, a few cloves, a
good deal of salt, and mix them together. Rub it
all over the fish, iay them straight in a pot, cover them
with allegar, tie a strong paper over the pot, and bake
them in a moderate oven. [If your allegar is good,
they will keep two or three months. They may be
served up either -hot or cold.’

2o bake Sprats.

Having rubbed your sprats with salt and pepper,
to every two pints of vinegar put one pint of red wine.
Dissolve a pennyworth of cochineal, and lay your
sprats in a deep earthen dish. Pour in as much red
wine, vinegar, and cochineal, as will cover them.
Tie a paper over them, and set them in an oven all
night. They will keep some time, and eat well.

To dress a Turtle.

KirL your turtle, which we will suppose to be of
about thirty pounds weight, the night before you in-
tend to dress it. Cut off the head, and let it bleed
three or four hours. Then cut off the fins, and the
callapee from the callapash, and take care you do not
burst the gall. Throw all the inwards into cold waters
butkeep the guts and pipe by themseclves, and slip them
open with a penknife, wash them very clean in scald-
Ing water, and scrape off all the inward skin. As
you do them, throw them into cold water, wash them
out of that, and put them into fresh water, and let
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them lie all night, scalding the fins and edges of the
callapash and callapee. Cut the meat off the shoul-
ders, hack the bones, and set them over the fire, with
the fins, in about a quart of water. Put in a little
mace, nutmeg, chyan, and salt. Let it stew about
three hours, then strain it, and put the fins by for use.
The next morning, take some of the meat you cut off
the shoulders, and chop it small, as for sausages, with
about a pound of beef or veal suet. Season with
mace, nutmeg, sweet marjoram, parsley, chyan, and
'sa}t, to your taste, three or four glasses of Madeira
wine, and stuff it under the two fleshy parts of the
meat. If you have any left; lay it over, to prevent
the meat from burning. Cut the remainder of the
meat and fins in pieces, about the size of an egg; sea-
son it pretty high with chyan, salt, and a little nut-
meg, and put it into the callapash. Take care that
it be sewed or secured up at the end, to keep in the
gravy. Then boil up the gravy, and-add more wine,
if required, and thicken it a little with butter and
flour. Put some of it to the turtle, and set it in the
oven, with a well-buttered paper over it, to keep it
from burning, and when it is about half baked,
squeeze in the juice of one or two lemons, and stir it
up.  The ecallapash, or back, will take half an hour
more baking than the callapee, which two hours will
do. The guts must be cut into pieces two or three
inches long, the tripes in less, and put into a mug

_ of clear water, and set in the oven with the callapash.

"When it is properly drained from the water, it is to
be mixed with the other parts, and sent up very hot
to table. -

o dress @ Turtle the West India Way.

Havine taken the turtle out of the water the night
before you dress it, lay it on its back. In the morning,
cut 1ts head off, and hang it up by its hind fins for it
to bleed till the blood is all'out.” Then cut the cal-
lapee, which is the belly, round; and raise it up. Cut
as much meat to it as you can, throw it into spring
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water with a little salt, cut the fins off, and scald them
with the head.. Take off all the scales, cut out all
the white meat, and throw it into spring water and
salt. The guts and lungs must be cut out. Wash
the lungs very clean from the blood; then take the
guts and maw, and slit them open, wash them very
clean, and put them on to boil in a large pot of water
till they be tender. Then take off the inside skin,
and cut them in pieces of two or three inches long.
In the mean time, make the following good veal broth:
Take one large or two small knuckles of veal, and put
them on in three gallons of water. Let it boil, skim
it well, season with turnips, onions, carrots, and ce-
lery, and a large bundle of sweet berbs. Boil it till
it is half wasted, and then strain it off. Take the
fins, and put them into a stewpan, cover them with
veal broth, season with an onion chopped fine, all
sorts of sweet herbs chopped very fine, half an ounce
of cloves and mace, and half a nutmeg beaten very fine.
Stew it very gently till tender, then take out the fins,
put in a pint of Madeira wine, and stew it a quarter
of an hour. Beat up the whites of six eggs with the
juice of two lemons, put the liquor in, and boil it up;
run it through a flannel bag, make it very hot, wash
the fins very clean, and put them in. Puf a piece of
butter at the bottom of a stewpan,. put your white
meat in, and sweat it gently till it is almost tender.
Take the lungs and heart, and cover them with veal
broth, an onion, herbs, and spice. As for the fins,
stew them till tender. Take out the lungs, strain off
‘the liquor, thicken it, put in a bottle of Madeira wine,
and season with chyan pepper and salt pretty high.
Put in the lungs and white meat, and stew them up
gently for fifteen -minutes. Have some forcemeat
balls made out of the white part, instead of veal, as
for Scotch collops. If any eggs, scald them ; if not,
take twelve hard yolks of eggs made into egg-balls.

Having your callapash, or deep shell, done round the

edges with paste, season it in the inside with pepper

and salt, and a little Madeira wine. Bake it half an
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hour, then put in the lungs and white meat, force-
meat, and eggs over, and bake it half an hour. Take
the bones, and three quarts of veal broth, season with*
an onion, a bundle of sweet herbs, and two blades of
mace. Stew it an hour, strain it through a sieve,
thicken it with butter and flour, put in half a pint of
Madeira wine, stew it half an hour, and season it
with chyan and salt to your taste. This is the soup.
Take the callapee, run your knife between the meat
and shell, and fill it full of forcemeat. Season it all
over with sweet herbs chopped fine, a shalot chopped,
chyan pepper and salt, and a little Madeira wine.
Put a paste round the edge, and bake it an hour and
a half. Take the guts and maw, put them in a stew-
pan, with a little broth, a bundle of sweet herbs, and
two blades of mace finely beaten. Thicken with a
little butter rolled in flour, stew them gently half an
hour, and season with chyan pepper and salt. - Beat
up the yolks of two eggs in half a pint of cream, put
it in, and keep stirring it one way till it boils up.
Then dish them up, and put the callapee, soup, and
callapash, in the centre; the fricassee on one side,
and the fins on the other. The fins eat fine, when
cold, put by in the liquor.

do dress a Mock Tunrile.

Taxe a calf’s head, scald off the hair as from a pig,
then clean it, and cut off the horny part in thin slices,
with as little of the lean as possible. Chop the brains,
and have ready between a quart and three pints of
strong mutton or veal gravy, with a quart of Madeira
wine, a large spoonful of chyan, a large onion cut
very small, half the peel of a large lemon shred as fine
as possible, a little salt, the juice of four lemons, and
some sweet herbs cut small. Stew all these together,
till the head is very tender, which will require about
an hour and a half. Then have ready the back shell
of a turtle, lined with a paste made of flour and
water, which must first be set in the oven to harden,
then put in the ingredients, and set it in the oven to



OF DRESSING FISH. : 153

brown. When that is done, lay the yolks of eggs
boiled hard, and forcemeat balls, round the top.
Some parboil the head the day before, take out the
bones, and then cut it into slices.

To keep and dress dried Fish.

Tre generality of fish, except stock-fish, are either
salted and dried in the sun, as the most common way,
or in preparing-kilns, and sometimes by the smoke of
wood fires; in chimney-corners; and, in either case,
they require to be softened and freshened, in propor-
tion to their bulk, nature, or dryness. The very dry
sort, as cod-fish, or whiting, and such like, should be
steeped in lukewarm milk and water, and the steeping
kept as nearly as possible to an equal degree of heat.
The largest fish should be steeped twelve hours, the
smaller, as whitings, &c. about two hours. The cod
must, therefore, be laid to steefp in the evening; the
whitings, &c. in the morning of the day they are to be

dressed. ~ After the time of steeping, they are to be
taken out, and hung up by the tails until they are
dressed. The reason of hanging them up is this, that
they soften equally as in the steeping, without ex-
tracting too much of the relish, which would make
them insipid. When thus prepared, the small fish, as
whitings, tusk, and such like, must be floured and laid
on the gridiron, and when a little hardened on the
one side, must be turned, and basted with oil upon a
feather; and when basted on both sides, and heated
through, take them up, always observing, tha:at as
sweet oil supplies the fish with a kind of artificial
juices, so the fire draws out these juices, and hardens
them. Be careful, therefore, nort to let them broil too
long; but no time can be prescribed, because of the
difference of fires, and various sizes of the fish. A
clear charcoal fire is much the best, and the fish kept
a good distance to broil gradually. The best way to
know when the fish are enough is, that they will swell
a little in the basting, and you must not let them fall
again. To those who like sweet-oil, the best sauce is



i54 SAUCES, GRAVIES, AND CULLISES.

oil, vinegar, and mustard, beaten to a consistence, and
served up in saucers. If your fish be boiled, as those
of a large sort usually are, it should be in. milk and
water, but not properly to say boiled, as it should only
just simmer over an equal fire. In this way, half an

our will do the largest fish and five minutes the
smallest. Some people broil both sorts after simmer-
ing, and some pick them to pieces, and then toss them
up in a pan with fried onions and apples. They are
very good either way, and the choice depends on the
weak or strong stomach of the eaters. Dried salmon
must be managed in a different manner; for, though a
large fish, it does not require more steeping than a
whiting, and should be moderately peppered when
laid on the gridiron. Dried herrings should be steep-
ed the same time as a whiting, in small beer, instead
of milk and water; and to which, as to all kinds of
broiled salt-fish, sweet oil will always be found the

best basting, and no ways affect even the delicacy of
those who are not fond of it.

-

CHAP. XI.

SAUCES, GRAVIES, AND CULLISES,

Ham Sauce.

BEAT some thin slices of the lean part of a dressed
¢ ham with a rolling-pin to a mash, and put it
into a saucepan, with a tea-cupful of gravy.  Set it
over a slow fire, and keep stirring it to prevent ifs
sfickin"g" at the bottom. When it has been on some
time, putin a bunch of sweet herbs, halfa pint of beef
8ravy, and some pepper. Cover it close, let it stew
over i}r Eentle fire, and when it is quite done strain it

his 1s a very good sauce for any kind of veal.
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Essence of Ham.

Cur three or four pounds of lean ham into pieces
about an inch thick, and lay them in the bottom of
a stewpan, with slices of carrots, parsnips, and three
or four onions cut thin. Let them stew till they stick
to the pan; but take care that they do not burn.
Then, by degrees, pour on some strong veal gravy,
some fresh mushrooms cut in pieces, or mushroom
powder, truffles, morels, cloves, basil, parsley, a crust
of bread, and a leek. Cover it down close, and when
it has simmered till it is of a good thickness and fla-
vor, strain it off.

A Sauce for roast Meat in general.

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

Caper Sauce.

TakEe some capers, chop half of them very fine, and
put the rest in whole. Then chop some parsley, with
a little grated bread, and put to it some salt. Put
them into butter melted very smooth, let them boil up,
and then pour them into a sauce-boat.

Anchovy Sauce.

PuTt an anchovy into half a pint of gravy, with a quar-
ter of a pound of butter, rolled in a little flour, and stir
all together till it boils. If you chuse it, you may
add a little lemon-juice, catchup, red wine, or walnut-
liquor. |

Shalot Sauce. ;

Pur five or six shalots, chopped very fine, into a
saucepan with a gill of gravy, a spoonful of vinegar,
and some pepper and salt. Stew them for a minute,
and then pour them into a dish or sauce-boat. :



156 SAUCES, GRAVIES, AND CULLISES.

Eggo Sauce.

Borr two eggs till they are hard. First chop the
whites, then the yolks, but neither of them very fine,
and put them together. Then put them into a quarter
of a pound of good melted butter, and stir them well

together.
T.emon Sauce.

PARrE the rind off a lemon, cut it into slices, take the
kernels out, and cut it into small square bits. Blanch
the liver of a fowl, and chop it fine. Mix the lemon
and liver together in a boat, pour on some hot melted
butter, and stir it up.

Bread Sauce.

PuT a large piece of crumb from a stale loaf into a
saucepan, with half a pint of water, an onion, a blade
of mace, and a few pepper-corns in a bit of cloth.
Boil them a few minutes, then take out the onion and
spice, mash the bread very smooth, and add toita
piece of butter and a little salt. ' o=

Fennel Sauce.

Borr a bunch of fennel and parsley, chop it very
small, and stir it into melted butter. =

Gooseberry Sauce.

Put some scalded gooseberries, a little juice- of sorrel,
~and a little ginger, into some melted butter.

Mint Sauce.

W asu your mint perfectly clean from grit or dirt, then
chop it very fine, and put to it vinegar and sugar.

Shrimp Sauce.

Pur half a pint of shrimps washed very clean into a
stewpan, with a spoonful of anchovy liquor, and half
a pound of butter melted thick. Boil it ap for five
minutes, and squeeze in half a Jemon. 7Toss it up,
and pour it into a sauce-boat.
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Oyster Sauce.

Preserve the liquor of your oysters as you open
them, and strain it through a fine sieve. Wash the
oysters very clean, and take off the beards. Put them
into a stewpan, and pour the liquor over them. Then
add a large spoonful of anchovy liquor, half a lemon,
two blades of mace, and thicken it with butter rolled
in flour. Then put in half a pound of butter, and
boil it up till the butter is melted. Then take out the
mace and lemon, and squeeze the lemon-juice into the
sauce. Give it a boil, stirring it all the time, and
pour it into your sauce-boat.

Sauce for Wild Fowl.

Tiake a proper quantity of veal gravy, with some
pepper and salt, squeeze in the juice of two Seville
oranges, and add a little red wine, and let the wine
boil some time in the gravy. This is a good sauce for
wild ducks, teal, &c.

A general Fish Sauce.

Tax s some mutton or veal gravy, and put to it a little
of the liquor that drains from your fish. Put it inte
a saucepan, with an onion, an anchovy, a spoonful of
catchup, and*a glass of white wine. Thicken it with
a lump of butter rolled in flour, and a spoonful of
cream. If you have no cream, instead of white wine
you must use red.

A relishing Sauce.

Pur two slices of ham, a clove of garlic, and twe
sliced onions, into a stewpan. Let them heat, and
then add a little broth, two spoonfuls of cullis, and 2
spoonful of tarragon vinegar. Sgew - them an hour
over a slow fire, and then strain it through a sieve. -

Pontiff Sauce.

Pur two or three slices of lean veal, and the same of
ham, into a stewpan, with some sliced oniomns, carrots,
parsley, and @ head of celery. When it is brown, add
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a little white wine, some good broth, a clove of garlic,
four shalots, two cloves, and two slices of lemon-peel.
Boil it over aslow fire till the juices are extracted from
the meat; then skim it, and strain it through a sieve,
Just before you use it, add a little cullis, with some
parsley chopped very fine. |

Aspie Sauce.

InrFuse chervil, tarragon, buruet, garden-cress, and
mint, into a little cullis for about an hour. Then
stgain it, and add a spoonful of garlic vinegar, with a
little pepper and salt.

Sicilian Sawuce. -

Bruise half a spoonful of coriander seeds and four
cloves, in a mortar. Put three quarters of a pint of
good gravy, and a quarter of a pint of essence of ham,
into a stewpan. Peel half a lemon, and cut it into
very thin slices, and put it in with the coriander seeds
and cloves. Let them boil up, and then add three
cloves of garlic whole, a head of celery sliced, two
bay-leaves, and a little basil. L.et these boil till the
liquor is reduced to half the quaiitity. Then put in a
glass of white wine, strain it off, and if not thick
enough, put in a piece of butter rolled in flour. This
is a good sauce for roast fowls.

To make a rich Gravy.

Cur into small bits a piece of lean beef, a piece of
veal, and a piece of mutton.” Take a large saucepan
with a cover, lay your beef at the bottom, then your
mutton, a very little piece of bacon, a slice or two of
carrot, some mace, cloves, whole black and white
pepper, a large onion cut in slices, a bundle of sweet
herbs, and then lay on your veal. Cover it close; and
set it over a slow fire for six or seven minutes, and
shake the saucepan often. Then dust some flour into
it, and pour in beiling water till the meat is something
more than covered. Cover your saucepan close, and
let it stew till it is rich and good. Tgen season it
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‘with salt to your taste, and strain it off. This gravy
will answer almost every purpose.

To make a common Gravy.

Taxe a piece of chuck . or neck beef, and cut it
into small pieces. Then strew some flour over it, mix
it well with the meat, and put it into a saucepan, with
as much water as will cover it, an onion, a little all-
spice, a little pepper, and some salt. Cover it close,
and when it boils skim it. Then throw in a hard
crust of bread, or some raspings, and let it stew till
the gravy is rich and good, and then strain it off.

H

Brown Gravy.

Pur a piece of butter, about the size of a hen’s egg,
into a saucepan, and when it is melted shake in a little
flour, and let it be brown. Then by degrees stir in
the following ingredients. Half a pint of water, and
the same quantity of ale or small beer that is not
bitter; an onion, and a piece of lemon-peel cut small,
three cloves, a blade of mace, some .whole pepper, a
spoonful of mushroom-pickle, the same quantity of
catchup, and an anchovy. Let the whole boil to-
gether a quarter of an hour, then strain it off, and it
will be a good sauce for various purposes. -

1o make Br ing. -

Bear small four ounces of t%e-reﬁned sugar, and
put it into a frying-pan, with an ounce of butter. Put
it over a clear fire, and mix it well together. When
it begins to be frothy by the sugar dissolving, hold it
higher over the fire ; and when the sugar and butter
is of a deep brown, pour in a little red wine, and
stir it well together. Then add more wine, about a
pint in all, and keep stirring it all the_time. Put in
half an ounce of Jamaica pepper, six cloves, four
shalots peeled, two or three blades of mace, three
spoonfuls of catchup, a little salt, and the rind of a
lemon. Boil them slowly abcat ten minutes, and then
pour it into a bason. When it is cold, skim it very
clean, and bottle it up for use.
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Forcemeat Balls.

Cur fine half a pound of veal and the same quantity
of - suet, and beat them in a mortar. Shred fine a few
sweet herbs, a little dried mace, a small nutmeg grated,
a little lemon-peel cut very fine, some pepper and
salt, and the yolks of two eggs. Mix all these well
together, then roll some of it in small round balls, and
some In long pieces. Roll them in flour, and fry
them of a nice brown. If they are for the use of
white sauce, instead of frying, put a little water into
a saucepan, and when it boils put them in, and they

will be done in a few minutes.

1o make Lemon-Pickle.

GraTe off the outward rinds of a score of lemons,
and quarter them, but leave the bottoms whole. Rub
on them equally, half a pound of bay-salt, and spread
them on a large pewter dish. Either put them into a
cool oven, or let them dry gradually by the fire, till all
the juice is dried into the peels. Then put them into
a well-glazed pitcher, with an ounce of mace, half an
ounce of cloves beaten fine, an ounce of nutmeg cut
into thin slices, four ounces of garlic peeled, half 2
pint of mustard-seed a littled bruised, and tied ina
muslin rag. Pour upen them two quarts of boiling
white-wine-vinegar, close the pitcher well up, and let
it stand five or six days by the fire. Shake it well up
every day, then tie it close, and let it stand three
months to take off the bitter. When you bottle it;
put the pickle and lemon in a hair sieve, press them
well to get out the liquor, and let it stand another
day. Then pour off the fine, and bottle it. Let the
other stand three or four days, and it will refine itself.
Pour it off, and bottle it, let it stand again, and bottle
it, till the whole is refined. It may be put into any
white sauce, without fear of hurting the colour; and
is very good for fish-sauce and made dishes. A tea-
spoonful is enough for white, and two for brown sauce
for a fowl. It is a most useful pickle, and gives an
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agreeable flavor. = Always put it in before y6u thicken

. the sauce, or put in any cream, lest the sharpness
should curdle it. |

1o make a white Cullis.

Havixe cut a piece of veal into small bits, put it into

a stewpan, with two' or three slices of lean ham; and
two onions quartered. Put in some broth, and season
it with'mushrooms, parsley, green onions, and cloves.
Let it stew till the virtues of all are pretty well ex-
tracted. Then take out all your meat and roots, put
in a few crumbs of bread, and let it stew softly. Take
the white part of 'a young fowl, and pound it in a
mortar till ‘it is very fine. Put”this into your cullis,
but do not let it boil, and, if it does not appear pro-
perly white, you must add to it two dozen of blanched
almonds. When it has stewed till of a good rich
taste, strain it off. 15
A rich Cullis. _
Purtwo pounds.of leg of veal, and two slices of lean
ham, into a stewpan, with two or three cloves, a little
nutmeg, a. blade of, mace, some parsley roots, two
carrots cut in picces, and some shalots. Put them
over a slow fire, cover them close, and let them do
gently for half an hour, taking.care that . they do not
burn, ; “Then put in.some beef broth, let it stew till
it is as rich as required, and then strain it off for use:
This is a proper. cullis-for all sorts.of ragoos and richi
sauces,. BT IS -
ol B A Family Culles. ey

Rorr a piece of butter in flour, and stir it in your
stewpan till the flour is of a fine yellow colour. Then
put in some thin broth, a little gravy, a glass of white
wine, a bundle of sweet herbs, two cloves, a little
nutmeg or mace, a few mushrooms, and pepper and
salt. Let it stew an hour over a slow fire, then

skim all the fat clean off, and strain it through a fine

sieve.

M
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_ A Cullis of Roots..

CuT some carrots, parsnips, parsley roots, and onions,
into slices, and put them into a stewpan over the fire,
and shake them round. "Fake two dozen of blanched
almonds, and the crumbs of two French rolls, soaked
first in good fish-breth. Pound them with. the roots
in a mortar, and then boil all together. Season it with
pepper and salt, strain it off, and use it for herb or
fish soups. ' '

A Fish Cullss.

Brorr a jack, or pike, till it is properly done, then
t:ll{__f: off the skin, and separate the Hesh from the bones.
Boil six eggs hard, and take out the yolks. Blanch a
tew almonds, beat them to, a, paste;in a mortar; and
then add the yolks of the eggs. Mix these well with
butter, then put in the fish, and pound-: all together.
Take half a dozen onions, and cut them into slices,
two par_snips, and three carrots. Set on a stewpan,
and put into it a piece of butter to brown, and’ put in
the roots when it boils: Turn them till ‘they are
brown, and then pour in a little’ broth to rmoisten
them. When it has boiled a few minutes, strain it
mto another saucepan, and then ‘put in_a whole leek,
some parsley, 'sweet basil, half'a dozen cloves, some
mushro?ms- and truffles, and 'a'few' erumbs of bread.
When it has stewed gently a quirtér of an hour, put.
in-the fish, &c. from the mortar” ' Let the whole stew
some time longer, but be careful that it does not boil.
When it is sufficiently done, strain it through a coarse
sieve. “Lhis is a very proper sauce. to thicken, all
siadk. dishies, T F T 51 TBU Y BSOS
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CHAP. XII.

SOUPS AND BROTHS-

Gravy Soup or Soup Santé.

UT at the bottom of a stewpan six good rashers

of lean ham, and put over them three-pounds of

lean beef, and cover the beef with three pounds of lean
veal, six onions cut in slices, two carrots, and two tur-
nips sliced; two heads’ of celery, a bundle of sweet
herbs, six cloves, and two blades of mace. Put a
little water at the bottomy draw it very gently till it
sticks;, and' then put in a gallon of boiling water. Let
it stew two hours, season it with salt, and strain it off
Then have ready a carrot cut in small pieces of two
imches long;, and-about as thick as a goose quill, a tur-
nip, two’ heads of leeks, two heads of celery, twoheads
of endive cut across, two cabbage-lettuces cut across, a
little sorrel and chervil. - Putthem into’a stewpan, and
sweat . them gently a quarter of an hour. “Then put
them into your soup, and boil it up gently for tem
minutes. f"ut it into your tureen with the crust of a
French roll. : :

Vermicell: Soup.
Havring put four ounces of butter intoraslarge tossing-
pan, cut a knuckle of veal and a scrag of mutton into
small pieces about the size of walnuts. i Slice'in the
meat of a shank of ham, with thrée or four blades of -
mace; two or three carrots, two parsnips; two large
onionsy; with a clove stuck in at each end. Cut In
four or five heads of celery washed clean, a bunch of
sweet herbs, eight or ten morels, and an anchovy.
Cover the pan close, and set it over aslow fire, without
any water, till the gravy is drawn out of the meat.
Then pour the gravy into a pot or bason, let the meat
2 M 2 :
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brown in the same pan; but' take care it does not
burn. Then pour in four quarts of water, and let it
boil gently till it is wasted to three pints. Then strain
_it, and put the gravy to it. Set it on the fire, add to
it two ounces of vermicelli,” cut the nicest part of a
head of celery, put in chyan pepper and salt to your
taste, and let it boil about four minutes. If it is not
of a good colour, put in a little browning, lay a
French roll in the soup-dish, pour in the soup upon it,
and lay some of the vermicelli over it.

Soup Cl:'?‘e.i‘.ry.
Cur a pound of lean ham into small bits, and put it
at the bottom of a: stewpan, with a French roll cut
and  put over it. Cut two dozen heads of celery
small, six onions, two turnips, one carrot cut and
washed wvery clean, six cloves, four blades of mace,
and two handfuls of water-cresses. Put them all into
astewpan, with a pint of good broth. Cover them
close, and sweat them gently for twenty minutes;
then fill it up with veal broth, and stew it four hours.
Rub it through a fine sieve, put it into your pan again,
and season. it with salt and a little chyan pepper.
Give it a simmer up, and send it hot to table, with
some French roll toasted hard in it. Boil a handful

of cresses in water till tender, and put it over the
bread.

Soup and Bowuille.

PuTt into a stewpan five pounds: of brisket of beef
rolled. tight ‘with a tape, with four pounds of the leg
of muttonpiece of beef, and about seven or eight
quarts of water.. Boil these up as thick as-possible,
and skim it very clean. Add a large onion, six or
seven cloves, some whole pepper, two or three carrots,
a turnip or two, a leek, and two heads of celery.
Cover it-close, and stew it gently six or seven hours.
,About an hour before dinner, strain the soup through
a piE_!‘-Ct;‘ of dimity that has been dipped in cold water,
putting the rough side upwards. Have ready boiled

(4
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carrots, cut like little wheels, turnips cut in balls,
spinach, a little chervil and sorrel, two heads of en-
dive, and one or two of celery cut in pieces, Put
these into a tureen, with a Dutch lozaf; or a French
roll dried, after the crumb is taken out. Pour the
soup'to these boiling hot, and add a little salt and
chyan. Take the tape off the bouille, and serve it
in a separate dish ; mashed turnips, and sliced car-
rots, in two little dishes. The turnips and carrots.
should be cut with an instrument that may be bought
for that purpose.

Macaront Soup.

‘Taxe three quarts of strong broth, and one of gravy,
and mix them. Boil half a pound of small pipe ma-
caroni in three quarts of water, with a little butter In
it, till it is tender. Then strain it through a sieve.
Cut it into pieces of about two inches in length, put
it into your soup, and boil it up ten minutes. Send
it up to table in a tureen, with the crust of a French

roll toasted.
Dauphin Soup.

Put a few slices of lard at the bottom of a saucepan,
some sliced ham and veal, three onions sliced, and a
carrot and parsnip. Soak it over the fire till it catches,
then add weak broth or boiling water, and boil it on
a slow fire till the meat is done. Pound the breast of
a roasted fowl, six yolks of hard eggs, and as many
sweet almonds. Strain your broth. Soak your bread
in broth till it is tender, warm your cullis_ without
boiling, and mix it with as much broth as will give it
a pretty thick consistence.

Soup a la Reine.

To a knuckle of veal, and three or four pounds of lean
beef, put six quarts of water, with a littie salt. Skim!
it well as soon gg it boils, and then put in six large
onions, two carrots, a head or two of celery, a parsnip,"
one leek, and a little thyme. Boil them all together till

e

‘
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the meat is boiled quite down, then strain it through
a hair sieve, and let it stand about half an hour. Then
skim it well, and clear it off gently from the settlings
into a clear pan., Boil half a pint of cream, and pour
it on the crumb of a penny roll, and let it scak well.
Blanch and beat half a pound of almonds as fine as
possible, putting in now and . then a little cream to
~prevent them oiling. ‘Then take the yolks of six bard
eggs, and the roll that is soaked in the cream, and
beat them all together quite fine. Then make your
broth hot, and pour it to your almonds. Strain it
through a fine hair sieve, rubbing ‘it with a spoon till
all the goodness is gone through into a stewpan, and
add more cream to make it white. Set.it over the
fire, keep stirring it till it boils, skim off the froth as
it rises, and soak the tops of two French rolls in melted
butter, in a stewpan, till they are crisp, but not
brown. Then take them out of the butter, and lay
them in a plate before the fire. A quarter of an hour
before you send it to table, take a little of the hot
soup, and put it to the roll in the bottom of the tu-
reen. Put your soup on the fire, keep stirring it till
ready to boil, then put it into your tureen, and serve
it up hot. Be careful to take all the fat off the broth
before you put it to the almonds, or it will spoil it,
and take care it does not curdle.

I ransparent Soup.

Taxge a leg of veal, cut the meat from it into small
pieces, and break the bone into several bits. Put the
meat into a large jug, and the bones at top, with a
bunch of sweet herbs, a quarter of an ounce of mace,
- and half a pound of Jordan almonds fincly blanched
and beaten. Pour on it four quarts of boiling water,
and let it stand all night, covered close, by the fire-side.
The next day put it into a weli-tinned saucepan, and
lIet it boil slowly till it is redu¢ed to two quarts. Be
careful; all the time it is boiling, to skim it, and take
off the fat as it rises. Strain it into a punch-bowl,
and, when it has settled two hours, pour it into 3
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clean saucepan, clear from the sediments, 'i_f"any_, at
the bottom. Add three ounces of rice, or two ounces
of vermicelli, boiled in water.

Soup aw Bourgeois.

Cur four or five bunches of celery, and ten or a
dozen heads of endive, into small bits. Wash«.them,
let them be well drained from the water, and put them
into' a large pan. Pour upon them four quarts of
boiling water. Then set on three quarts of beef
gravy, made for soup, in a large saucepan. Strain
the herbs very dry from the water, and, when the
gravy boils, put them in. Cut off the crust of two
French rolls, break them, and put them into the rest.
The soup’ will be enough as soon as the herbs are
tender. A boiled fowl may be put into the middle;
but it will be good enough without it. If you like
white soup better, you may make use of veal gravy.

Calf’s Head Soup.

HAving washed a calf's head clean, stew it with a
bunch of sweet herbs, an onion stuck with cloves,
mace, pearl-barley, and Jamaica pepper. When it is
very tender, put to it some stewed celery. Season it
with pepper and salt, dish it up with the head in the
middle, and send it to table.

Hare Soup.

Cur a large old hare into small pieces, and put it
into a mug, with three blades of mace, a little salt, two
large onions, a red herring, six morels, half a pint of
red wine, and three quarts of water. Baké it three
hours in a quick oven, and then strain it into a tossing-
pan. ‘Have ready, boiled in water, three ounces of
French barley, or sago. Then put the liver of the
hare two minutes’ into scalding watér, and rub i1t
through a hair sieve with the back of a wooden spoon.
Put it into the soup with the barley of sago, and a
quarter of a pound of butter. Sét it over the fire, and
keep it stirring, but do not let it boil.
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- Adhnond Soup.
Havinc blanched a quart of almonds, beat them in
a marble mortar, with the yolks of six hard eggs, till
they become a fine paste. Mix them by degrees with
two quarts of new milk, a quart of cream, and a quarter
of a pound of double refined sugar beaten fine. Stirall
well together, and when it is well mixed, set it over a
slow fire, and keep it stirring quick all the time, till
you find it is thick enough; but take great care that it
does not curdle. Then pour it into your dish, and
sérve it up. ' ‘
Partridge Soup.

TAKE two old partridges and skin them. Cut them
into small pieces, with three slices of ham, two or
three onions sliced, and some celery. Fry them in
butter till they are as brown as they can be madg
without burning, and then put them info three quarts
of water with a few pepper corns. Boil it slowly till
a little more than a pint is consumed. Then strain i,
and put in some fried bread and stewed celery. |

Giblet Soup.

PuT about two pounds of scrag of mutton, the same
gquantity of scrag of veal, and four pounds of gravy-
beef, into two gallons of water, and let it stew very
softly till it is a strong broth. Then let it stand till it
is cold, and skim off the fat. Scald and clean two
pair of giblets, put them into the broth, and let them
simmer till they are very tender. Take out the giblets,
- and strain the soup through a cloth. ° Put a piece of
butter rolled in flour into a stewpan, and make it of a
light brown. Chop small some parsley, chives, a- little
penny-royal, and a little sweet marjoram. Put the
soup over a very slow fire. Put in the giblets, fried
butter, herbs, a little Madeira wine, some salt, and a
little chyan pepper. Let them simmer till the herbs
are tender, put the giblets into the dish, and send
- them and the soup up to table. ' |
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Green Peas Soup.
Saert a peck of peas, and boil them in spring water
till they are soft. Then work them through a hair
sieve. Put into the water the peas were boiled in, a
knuckle of veal, three slices of ham, two carrots, a
turnip, and a few beet-leaves cut small. Add a little
more water to the meat, set it over the fire, and let it
boil an hour and a half. Then strain the .gravy into a
bowl, mix it with the pulp, and put in a little juice of
spinach, which must be beaten and squeezed through
a cloth. Put in as much as will make it look of a
pretty colour, and then give it a gentle boil, which will
take off the taste of the spinach. Slice in the whitest
part of a head of celery, put in a lump of sugar the
size of a walnut, cut a slice of bread into little square
pieces, a little bacon in the same manner, and fry
them of a light brown in fresh butter. Cut a Jarge
cabbage-lettuce into slices, fry it after the other, and
put it into the tureen with the fried bread and bacon.
Have ready boiled, as for eating, a pint of young peas,
and put them into. the soup, with a little chopped

mint.
Common Peas Soup.

To a quart of split peas put a gallon of soft water, and
a little lean bacon, or roast-beef bones.  Wash a head
of celery, cut it, and put it in with a tumnip. Boilit
till it is reduced to two gquarts, and then work it
through a cullender with a wooden spoon. Mix a
little lour and water, boil it with the soup, and slice
in another head of celery, chyan pepper, and salt to
your taste. Cut a slice of bread into small dice, fry
them of a light brown, put them into your dish, and
pour the soup over them.

Portable Soup.

TAxE three large legs of veal, one of beef, and the
_Fau part-of halt a ham ; and cut them into small pieces.
ut a quarter of a pound of butter at the bottom of a

&
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Targe caldron, then lay in the meat and bones, with
four ounces of anchovies, and two ounces of mace.
Cut off the green leaves of five or six heads of celery,
wash them very clean, cut them small, and put them
in, with three large carrots cut thin. Cover the cal-
dron close, and set it over a moderate fire. When
you find the gravy begins to draw, keep taking it up
till you have got it all out, and then put in water
sufficient to cover the meat. Set it on the fire again,
and let it boil slowly four hours. Then strain it
through a hair sieve into a clean pan, and let it boil
three paris away. Then strain the gravy that you
drew from the meat, into the pan, and let it boil gently,
observing to skim the fat off as it rises, till it Jooks
thick like glue. Great care must be taken, when it is
nearly enough, that it does not burn. Put in chyan
pepper to your taste, then pour it on flat earthen dishes
a quarter of an inch thick, and let it stand till the next
day. Cut it out with round tins a little larger thana
crown piece; lay the cakes on dishes, set them in the
sun to dry, and take care to turn them oftéen. Irosty
weather is the best season for making this  soup.
When the cakes are dry, put them in a tin box, with
writing-paper between every cake, and keep them ina
dry place. Gentlemen’s families should not be without
this soup; for by pouring a pint of boiling water on
~one cake, and a little salt, it will make a good bason
of broth, and also gravy for.turkeys or fowls. As it
will keep a great while, it is extremely useful to tra-
vellers. o

. Asparagus Soup..
Cur four or five pounds of beef into pieces, and set
it over a fire, with an onion or two, a few cloves,
some whole black pepper, a calf’s foot or two, a head
or two of celery, apd a small piece of butter. Let
it draw at a distance from the fire. Put in a quart of
warm beer, and three quarts of warm beef broth, or
. water, and let them stew till enough. Strain it, tai:lg
. off the fat very clean, put in some asparagus hea
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cat small, -and-the crust of a toasted French roll.
You may add palates, boiled very tender, if you choose
them. |

Soupe Lorraine.

Braxca and beat a pound of sweet almonds in a
mortar, with a very little water to keep them ‘from
oiling. Put to them all the white part of a large
roast fowl, the volks of four poached eggs, and pound
all together as fine as possible. "Take three quarts of
strong veal broth, let it be very white, and skim off
the fat. Put it into a stewpan with the other ingre-
dients, mix them well together, and boil them softly
over a stove, or on a clear fire. Mix the white part
of another roast fowl pounded very fine, and season
with pepper, salt, nutmeg, and a little beaten mace.
Put in a bit of butter as big as an egg, 2 spoonful or
two of the soup strained, and set it over the stove till
it is quite hot. Curt two French rolls inte thin slices,
and set them before the fire to crisp. Take one of
the hollow rolls, which are made for oyster loaves, and
fll it with the mince. Lay on the top as close as
possible, and keep it hot. Strain the soup through
a piece of dimity into a clean sauce-pan, and let it
stew till it is of the thickness of cream. Put the
crisped bread in the dish or tureen, pour the sauce
n}:er it, and put in the middle the minced meat and
the roll.

Soupe Maigre.

Havixe put half a pound of butter into a deep stew=-,
pan, shake it about, and let it stand till it has done
making a noise. Peel and cut small six middling-
sized onions, throw them into the pan, and shake
them about. Take a bunch of celery, clean washed
and picked, and cut in pieces about two inches long ;
pick and wash clean a large handful of spinach, wash
and cut small a good lettuce, and. chop fine a bundle
of parsley. Shake all these well together in the pan
¥ o quarter of an hour, and then shake in a little
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flour. = Stir all'together, and pour two quarts of boil-
ingowater into the stew-pan. Put in a handful of dry
hard crust, a teaspoonful of beaten pepper, three blades
of mace beaten fine; stir them all together, and let
them boil softly for half an hour. Then take it off

- the fire, beat up the yolks of two eggs, and stir them

in, with a spoonful of vinegar, Pour it into the soup-
dish, and serve it up.
Faog Soup.

HAavixg beat the yolks of two eggs in a dish, with
a piece of butter the size of a common egg, take a
tea-kettle of boiling water in one hand, and a spoon
in the other. Pour in, by degrees, about a quart of
water, and keep stirring it well all the time, till the
eggs are well mixed, and the butter melted, Then
pour it -into a saucepan, and keep stirring it till it
begins to simmer. Take it off the fire, and pour 1t out
of one vessel into another, till it is quite smooth, and
has a good froth. Then put it on the fire again,
keep stirring it till it is quite hot, and then pour it
into your soup-dish.

-

. Rice Soup.

To two quarts of water put a pound of rice and a
Jittle cinnamon ; then cover it close, and let it simmer
very softly till the rice is quite tender.! Then take
out the cinnamon, and sweeten it to your palate,
grate in half a nutmeg,- and let it stand till it is cold.
Beat up the yolks of three eggs with half a pint of
white wine, mix them well, and stir them into the
rice. Set them on a slow fire, and keep constantly
stirring them, to prevent their curdling. When it
boils, and is of a good thickness, take it up, and
send it to table. ' '
_  Onion Soup.

Brown half a pound of butter with a little flour;
but take care it does not burn.  When it bhas done
hissing, slice a dozen oflarge white onions; fry them very
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gently till they are tender, and then pour to them, by
degrees, two quarts of boiling water, shaking the pan
well round as it is pouring in.. Put in a crust of bread,
let it boil gently half an hour, and season it with
pepper. and salt. Take the top of a French roll, dry
it at a fire, put it into a saucepan with some of the
soup to soak it, and then put it into the tureen.  Let
the soup boil some time atter the onlons are tender, as
it will add much to the richness of the soup. Strain
it off, and pour it on the French roll.

AMuscle Soup, _

Havine washed a hundred muscles very clean, put
them into a saucepan till they open, and then take
them from the shells, beard them, and strain the
liguor through a lawn sieve. Deat a dozen craw-fish
very fine, with as many blanched almonds, in a mortar.
Take a carrot and a small parsnip scraped, cut them
into slices, and fry them in butter. “lake the muscie
liquor, with a small bunch of sweet herbs, a little
parsley and horse-radish, with the craw-fish and al-
monds, a little pepper and salt, and half the muscles,
with a gquart of water, or more. Let it boil till all
the goodness is extracted from the ingredients, and
then strain it off to two ‘quarts. of white fish-stock?
Put it into a saucepan, and put in the rest of the mus-
cles; a few trufles and mushrooms, and a leek washed
and cut small. Cut out,the: erumb of two ¥rench
rolls, fry it brown,; cut it into little pieces, and put it
into the soup. l.et it boil together a quarter of an
hour, with the fried; carrot and parsnip, and at the
same time, fry the crust of the roll crisp.. Take the
other half: of the muscles, ‘a gquarter of a pound of
butter, and a spoonful of water.  Shake in a little
flour, and set them on the fire till the butter is melted.:
Season it with pepper and salt, then beat the yolks of
three eggs, put them in, stir them constantly to pre-
veut their curdling, and, grate in - a little nutmeg.

hen it is thick and fine, fill . the rolls, pour the soup

to the tureen, and set the rolls in the middle.
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, Oyster Soup.

Tax e a proper quantity of fish-stock, and two quarts
of oysters bearded. Beat the hard part in a meortar,
with the yolks of ten hard eggs, put them to the fish-
stock, and set it over the fire. Season it with pepper,
salt, and grated nutmeg. When it boils, put in the
eggs, and let it boil till it is of a good thickness, and
like a fime cream.

Eel Soup.

A pound of eels will make a pint of good soup; or
take any greater quantity of eels, in proportion to the
quantity of soup you intend to make. To every
pound of ecls put a quart of water, a crust of bread,
two or three blades of mace, a little whole pepper,
an onion, and a bundle of sweet herbs. Cover thém
close, and let them boil till half the¢ liguor is wasted.
‘Then strain it, toast some bread, cut it small, lay the
bread into your dish,and pour in the soup. If you find
your soup is not rich enough, you may let it boil till
you think it is properly thick. ’
. Skate Soup.
Sk1w and wash two ‘pounds of skate; and boil itin
six quarts of water. When it is boiled, take the
meat from the bones: "Fake two pounds of flounders;
wash them clean, put them into the water the skate
was' boiled in, with somie lemon-peel, a bunch of
sweet herbs, a few blades of mace; “sébme’ horse-radish,
thie crust of ai penny loaf; a Jittle parsley, and the
bones of the skate.' Cover it wvery ¢lose, and let'it
simmer till'it is reducedsto two -qi.t-aﬂrt"s-. Then strain
it off, and put to it .an' ‘ounce of vermicelli. Set it on
the firey and let it"boil very softly> Pake one of the
hollow rolls, ‘'which are made foy ioysters, and fry it
in: butter. Take the meat of the!skate, pull it'hito
little - slices, and put it into a saucepan with two of
three spoonfuls. of the ‘soup. Shake-into ‘it a littl
flour, and put in a piece of buttery and ‘some pepper
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and salt.  Shake them together in a ‘saucepan till it
is thick, and then fill the roll with it.  Pour the soup
into the tureen, put the roll into it, and serve it up. 7
- Malk Soup. _
Pvr two sticks of cinnamon, two bay-leaves, a very
little basket-salt, and a very little sugar, into two quarts
of milk. Blanch half a pound of sweetalmonds, beat
them up to a paste in a marble mortar, and mix some
milk with them by degrees. Grate the peel of ‘a
lemon with the almonds and a little of the. juice.
Then strain it through a coarse sieve, mix it with the
milk thatis heating in"the stewpan, and let it boil up.
Cut some slices of French bread, and dry them before
the fire. Soak them a little in the milk, lay them at
the bottom of the tureen, and pour in the soup.

Chicken Broth.

Fray an old cock or a large fowl, pick off all the fat;
and break it to pieces with a rolling pin. Put it inte
two quarts of water, with a goad crust of bread, and
a blade of mace. Let it boil softly till it is as good as
you wauld| have if; and it will take“ﬁve:‘ ar six hours
doing. Thenipoup it off; put a quart more: boiling
water to.it; and cover it close. / Liet it boil softly: till it
1§ good, and:then strain it off. Season it with a very
hittle salt. When you :beil the chicken, save the
Aiquor, and- wihen: the: meat is eaten,. take the bones,
break; them, and put them to. the:liguon in which you
boiled the chicken, with a blade of mace; and a crust
of bread. -

_ » Veal Broth. U
Stew 2 knuckle: of veal in about a gallon of water,
two ounces of rice, or vermicelli, a little-salt, .and' a
blade of mace. Y S =N B

&rm:gw Brotl ta keep, for- Use: _
Taxe the scrag end of'a neck of mutton, and: part: of
eg of beef, and break the bones in pieces, Putito it

-much water as will coverit, anda little salt. When:
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it boils, skim it clean; and put into it a wholé onion
stuck with cloves, a bunch of sweet herbs, some pep-
l-je_r,, and a nutmeg quartered. Let these boil till the
meat is boiled in pieces, and the strength boiled out
of it. Strain it off, and keep it fit for use.

ok Common Bect Brolh.

BreEAkx the bone of a leg of beef in two or three
places, put it into a gallon of water, with two or three
blades of mace, a little parsley, and a crust of bread.
Boil the beef very tender, strain the broth, and pour
i into a tureen; if you choose it, the meat may be put
along with the broth. Put into a plate some bread
toasted, and cut into squares.

Muttorn Broth.

PuT a scrag of mutton into three or four quarts of
water, and boil it.  Skim it as soon as it boils, and
put to it a carrot, a turnip, a crust of bread, an onion,
and a small .bundle of herbs, and let them stew.
Put in the other part of the mneck, that it may be
boiled tender, and when it is enough, ‘take out the
mutton, and stramn the broth. Put in the mutton
again, with ' a few dried marigolds, chives, or young
onions,  and a little chopped parsley.  Boil these
about a quarter of an hour. The broth and mutton
may be served togcth-er in a tureen, or the meat ina
separate dish. ' The broth ‘may. be thickéned with
either crumbs of i bread, or oatmeal. - Send up mashed
tarnips in a little dish. g e asdatida, 2045

Scoich Barley Broth.

Haviyze chopped a leg of; beef to pieces, -boil- it in
three gallons, of ‘water, ‘with. a piece of carrot, and 2
crust of bread, fill ‘it is half boiled away. - Then
strain it off, and put it into the pot again with half a
pound of barleyy four or five ‘heads of celery washed
clean and cut small, a large onion, a bundle of sweet
herbs, a;little: parsley chepped small, and a few m
rigolds. IL.et at boil an hour. . Take an old cock,
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a large fowl, clean picked and washed, and put it
into the pot. Boil it till the broth is quite good.
Then season it with salt, take out the onion and sweet

herbs, and serve it up.

—"w—a ;a
-

CI—IAP. XIII.

TO DRESS ROOTS AND VEGETABLES.

, o dress Cabbages.
HAVING‘- cut your cabbage into quarters, boil it
in plenty of water, with a handful of salt. When
it is tender, drain it on a sieve, but never press it.
- Savoys and greens are boiled in the same manner ; but
they should be always boiled by themselves.

. 10 dress Brocolz.

Strip off all the little branches till you come to the
top one, and then carefully peel off the hard outside
skin that is on the stalks and little branches, and throw
them into water. Throw a little salt into a stewpan,
and put in your broceli as soon as it boils.” When the
stalks are tender, it will then be enough. Put ina
piece of toasted bread, dipped in the water the bro-
coli was boiled in, at the bottom of your dish, and
put your brocoli on the top of it. Send it up te
table laid in bunches, with butter in a boat.

To dress Cauliflowers.

Cur off the stalks, but leave a littlé green on. Boil
them in spring water and salt, and about a quarter of
an hour will do them ; but take care that they do not
boil too fast, as that will spoil them. Some people
boil them in milk and water, without salt.

do dress Spinack.
.tlnacrl must be clean picked, and washed in several
Waters. Put it into a saucepan that will just hold it,
. ;
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throw a little salt over it, and cover the pan close; but
put no water in, and shake the pan often. When the
spinach is shrunk, and fallen to the bottom, and the
liqaor that comes out of it boils up, it is enough.
Throw it into a clean sieve to drain, and give it a
squeeze between two plates. Put it on a plate, and
serve it up with bufter in a boat; but never pour any
over it. Sorrel is stewed in the same manner.

1o dress French Beans.

Ir your French beans are not very small, split and
quarter them, and throw them into salt and water.
Boil them in plenty of water, with some salt, and take
them up as soon as they are tender. All sorts of
greens should boil as quick as possible, as it preserves
their colour. :

e
1o dress Asparagus.

Havine scraped your asparagus, tie them in bundles,’
cut them even, and throw them into water. Tie them
up into little bundles, and put them into a stewpan of
boiling water with some salt. IL.et the water keep
boiling, and when they are a little tender, take them
up ; for, if you boil them too much, you will spoil both
their colour and flavor. Lay them on a toast that has
been dipped in the water the asparagus was boiled in.
Pour over them melted butter, or put butter into a
bason, and send them up to table.

To dress Peas.

1Jo not shell your peas till just before vou want them.
Put them into bolling water with a little salt, and a
lump of loaf-sugar, and when they begin to dent in
the middle, they are enough. Strain them into a sieve,
put a good lump of butter into your dish, and stir them
till the butter is melted.  Boil a sprig of mint by itself,
chop it fine, and lay it in lumps round the edge of
your dish. : | &
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Zo dress Garden Beans.

Beaxs must be boiled in plenty of water; and, like
peas, should be shelled only just before they are want-
ed. Put a good quantity of salt info the water, and
boil them tili they are tender.. Boil and chop some
parsley, put it into good melted butter, and serve them
up with boiled bacon, and the butter and parsley in a
boat. The bacon must not be boiled with the beans.

To dres.s" Artichokes.

Havine twisted the stalks off your artichokes, put
them into cold water, and wash them well. Put them
into boiling water with the top downwards, in order
that all the grit and sand may boil out. They will re-
quire an hour and a half, or two hours boiling. Put
melted butter into little cups, and serve them up.

70 _ﬁ'z‘caﬂee Artichoke-Botioms.

Taxk either dried or pickled artichoke-bottoms ; but,
if you use dried, you must put them in warm water
three or four hours, shifting the water two or three
times. Have ready a little cream, and a piece of fresh
butter, stirred together one way till it is melted.
Then put in the artichokes, and dish them up as soon
as they are hot.

1o dress Turnips.

PARE your turnips thick, and when they are boiled,
squeeze them, and mash them smooth. Heat them
with a little cream, and a piece of butter. Put to
them some pepper and salt, and serve them up. It
will be perhaps better to omit the pepper and salt, and
leave the company to please their own palates.

To dress Carrofts.-

I? your carrots are young, you need only wipe them

after they are boiled ; but, if they are old you must

scrape them before they are boiled. Slice them inte

4 plate, and pour melted butter over them. Young
N2
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Sp:_'ir; carrots will be boiled in half an hour, large ones
i;]_an%mur, and old Sandwich carrots will take two
hours. . ; '

%710 dress Potatoes.

Cover thé saucepan close, boil them in very little
water, -and when the skin begins to crack, they will
be enough. Drain out all the water, and let them
stand covered a little.

Ao dress Parsnips.

Trey must be boiled in plenty of water, and when
you can run a fork into them ecasily, they will be
enough. They may be served up either whole with
melted buttér, or beaten smooth in a bowl, heated with
a little cream, butter, and flour, and a little salt.

Do fricassee Skirrets.
W asa the roots well, and boil them till they are ten-
der. Take the skin off the roots, and cut them into
slices. Have ready a little cream, a piece of butter
rolled in flour, the yolk of an egg beaten, a little
nutmeg grated, two or three spoonfuls of white wine,

a very little salt, and stir them all together. Put your.

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

1o fricassee Mushrooms.

Havineg peeled your mushrooms, and scraped the
inside of them, throw them into salt and water. If
they are buttons, rub them -with flannel; take them
out, and boil them with fresh salt and water. When
they are tender, put in a little shred parsley, and an
onion stuck with cloves, and toss them up with 8
good lump of butter rolled in a little flour. You may
put in three spoonfuls of thick cream, and a little
nutmeg cut in pieces; but be sure to take out the
nutmeg and onion before you send it te table.

- ¥

|
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CHAP. XIV.

ELEGANT LITTLE DISHES FOR SUPPERS OR LIGHT
REPASTS. ; g B

10 ragoo Asparagus.

TAKE one hundred grass, scrape and clean them,
_ and throw them into cold water. Cut them as
far as they are good and green, and pick and wash
clean, and cut very small, two heads of endive; take
a young lettuce clean washed and cut small, and a
large onion peeled and cut small. Put a quarter of
a2 pound of butter into a stewpan, and when it is
melted, throw in the above -ingredients. Toss them
about, and fry them ten minutes. Season them with
a little pepper and salt, shake in a Iittle flour, toss
them about, and pour in half a pint of gravy. Let
them stew till the sauce 'is yery thick and good, and
then pour all into your dish. You may make use of
a2 few of the small tops of the grass for garnish.

Eggs and Brocol:. |
WaEeN you boil yeur brocol;, which will be enough
as soon as it is tender, save a large bunch for the
middle, and six or eight little sprigs to stick round.
Toast a bit of bread, of what size you please, but
proportion it to the size of your dish. Take as many
eggs as you have occasion for, beat them well, and
put them into a saucepan with a good piece of butter
and a little salt. Keep beating them with a spoon
till-they are thick enough, and then pour them on the
toast. Set the largest bunch of brocol in the middle,
and the other little pieces round them, and garnish

the dish with sprigs of brocqli.

Zo ragoo Cauliflowers.

Pick a large cauliflower, or two small .ones,. in- the
same manner as for pickling. Stew them in a brown -
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cullis 'till they are enough, and season them with |,
pepper and salt. Put them into a dish, and pour the

- cullis over them. "Lay round them some sprigs of the
cauliflower boiled very white. :

To steww Peas with Lettuces.

- SueLL your peas, and boil them in hard water, with
some salt in it, and drain them in a sieve. Slice your
lettuces, and fry them in fresh butter. Then put your
peas and lettuces into a tossing-pan, with a little good
gravy, pepper, and salt. Thicken it with flour and
butter, put in a little shred mint, and serve it up.

1o ragoo Cucumbers.
SLicE two cuycumbers and two onions, fry them in 3
little butter, and drain them in a sieve. Put them into
a saucepan, with six spoonfuls of gravy, two of white
wine, and a blade of mace. Let them stew fiveor
six minutes, and then take a piece of butter, as big
as a walnut, rolled in flour, a little salt, and chyan

pepper. Shake them together, and when it is thick,
dish them up. : g

Artichoke-Bottoms with Eggs.

Boir them hard in water, but, if dry bottoms, in
sof‘t. water. Put a good lump of butter into the water,
which will make "them boil much sooner, and look
more white and plump. When you serve them up,
put the yolk of a hard egg in every bottom.

20 ragoo Artichoke-Bottoms.

Ir your artichoke-bottoms are dry, let them lie n
~warm water two or three hours, r_‘.hanging the water.

FPut to them some good gravy, mushroom catchup or
powder, chyan, and salt. Thicken with a- little

fiour, and boil all together.

i 10 stevo M ushrooms.
Pu T your mushrooms into salt and water, then wipe
them with a flannel, and put them in again. Put
them info a saucepan by ‘themselves, and let themn
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boil as quick as possible. Then put in a little chyan
pepper and mace, and let them stew in this a quarter
of an hour. Put in a teaspoonful of cream, with a
little lour and butter the size of a walnut, and when
they are done serve them up.

To rageo Mushrooms.

Havine procured some large mushrooms, scrape the
insides of them, and broil them. As soon as they are
a little brown, put them into some gravy thickened
with a little flour, a very little Madeira, salt, and
chyan, and a little lemon-juice., Give them a boil
all together. :

To make Mushroom I.oaves.

Wasa some small buttons as for pickling, and boil
them a few minutes in a little water. Put to them a
little cream, a piece of butter rolled in flour, and some
salt and pepper. Boil these up, and fill some small
Dutch loaves, or French rolls, with the crumb taken
out; but Dutch loaves are better if they are to be had.

Asparagus and ILggs.

HAaving toasted a piece of bread of what size you
please, butter it, and lay it in your dish. Take as
many eggs as you want, beat them well, and put them
into a saucepan, with a good piece of butter, and a
little salt. Keep beating them with a spoon till they
are thick enough. In the mean time, boil some grass
tender, cut it small, pour the eggs over the toast, and
lay the grass upon it.

Spinach and Eggs.

Havine picked, and washed your spinach very clean
in several waters, put it into a saucepan with a little
salt, cover it close and shake the pan often. When it
is stewed tender, and while it is green, throw it into a
sieve to drain, and then lay it in your dish. Break as
many eggs into cups as you intend to poach, and put
them into boiling water. When they are done, take
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them out with an egg-slice, and lay them on the spi-
nach. Serve it up with melted butter in a cup, and
" garnish with an orange quartered.

To make an Amulet.

TAxE six eggs, beat them, strain them through a sieve,
and put them into a frying-pan, in which is a quarter
of a pound of hot butter. Put in a little boiled ham
scraped fine, some shred parsley, and season them with
pepper, salt, and nutmeg. Fry it brown on the under
side, and lay it on your dish, but do not turn it. Hold
a hot salamander over it half a minute, to take off the
raw look of the eggs, stick in it some curled parsley,
and send it up to table. :

do force Eggs.

Havinc scalded two cabbage-lettuces with a few
mushrooms, parsley, sorrel, and chervil, chop them
very small, with the yelks of hard eggs, seasoned with
salt and nutmeg. Stew them in butter, and when they
are enough, put in a little cream, and then pour them
into the bottom of a dish: Chop the whites very fine,
with parsley, nutmeg, and salt. Lay this round the
rim of the dish, and brown it with a salamander. '

To fricassee FEggs.

Havine boiled your eggs pretty hard, slice them.
'I:akf: a little veal gravy, a little cream and flour,anda
bit of butter, nutmeg, salt, pepper, chopped parsley,
and a few pickled mushrooms. Boil this up, and pour
it over the eggs. Puta hard yolk in the middle of the
dish, with toasted sippets.

1o ragoo Celery.

CuT the white part of the celery into lengths, and boil
it till it is tender. Then fry and drain it, flour it, and
put to it some rich gravy, a very little red wine, salt,
pepper, nutmeg, and catchup. Give it a boil, and
then send it up to table. -

ﬁ
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o fry Celery.
First boil it, then dip it into batter, and fry it of a
light brown in hog’s lard, Put it on a plate, and pour
melted butter over it.

o fry C hardoons.

-Havine cut them about six inches long, string them,
and boil them till tender. Then put them into a stew-
pan, in melted butter, flour them, and fry them brown.
Send them up in a dish, with melted butter in a cup.
You may, if you please, dress and dish them up like
asparagus. '

do scollop Potatoes.

FirsT boil your potatoes, and then beat them in a
bowl with some cream, and a lump of butter and salt.
Put them into scollop shells, make them smooth on
the top, score them with a knife, lay thin slices of but-
ter upon the top of them, and put them in a Dutch
oven to brown.

To mash Potatoes.

BoiL and peel them, and put them into a saucepan.
Mash them well, and put a pint of milk to two pounds
of potatoes. Add a little salt, stir them well together,
and take care that they do not stick to the bottom.
Then take a quarter of a pound of butter, stir it in,
and send them up to table.

1o fry Potatoes.

Havine cut your potatoes into thin slices, as large as
a crown piece, fry them brown, lay them in a plate or
dish, then pour melted butter, and sack and sugar over
them, s
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CHAP. XYV.

i TO MAKE PIES.

40 make Paste for large Pies.
EFORE we enter on the making of pies, it may
not be improper to give some instructions for
making the different sorts of paste.

T'o make a good paste for large pies, put the yolks
of three eggs to a peck of flour, pour.in some boiling
water, then put in half a pound of suet, and a pound
and a half of butter. Skim off the butter and suet,

and as much of the liquor as will make it a light good
crust. Work i1t up well, and roll it out.

20 make a Pufi-paste.

Rus a pound of butter into a quarter of a peck of
flour, and make it up in a light paste with cold water,
Just stiff enough to work it up. Then roll it out about
as thick as a crown piece, and put a layer of butter all
over. Sprinkle on a little flour, double it up, and roll
-1t out again. Double it, and roll it out three times,
and it will then be a good puff-paste.

2o make a short Crust.

PuT six ounces of butter into eight of flour, and mix
1t up with as little water as possible, so as to have a
stiffish paste. Beat it well, and rol} it thin. This is
the best crust for all tarts that are to be eaten cold,
and for preserved fruit. Bake it in a moderate oven.

o make a Paste for Custards.

PuT six ounces of butter to half a pound of flour,
the yolks of two eggs, and three spoonfuls of cream.
Mix them together, and let them stand a quarter of

an hour.  ‘Then work it up and down, and roll it
very thin. |
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To make a Paste for Tarts.

. Mix three quarters of a pound of. butter with one
pound of flour, and beat it well with a rolling-pin,

To make a crisp Paste for Tarts.

BeaT the white of an egg to a sitrong froth, put in
by degrees four ounces of double-refined sugar, with
about as much gum as will lie upon a sixpence, beaten
and sifted fine.  Beat it half an hour,and it will then
be fit for use.

Beef Steal Pie. 3

BeaT some rump steaks with a rolling-pin, and then
season them with pepper and salt tc your palate.
Make a good crust, lay in your steaks, and then pour
in as much water as willhalf £11 the dish. Put on the
crust, send it to the oven, and let it be well baked.

To make a_fine sweel Veal Pie.

Season your veal with salt, peppers cloves, mace;
and nutmeg, all beaten fine. Cut your meat into
little pieces, and having made a good pufl-paste crust,
lay it in your dish. Then lay in your‘meat, strew on
it some currants and stoned raisins, clean washed, and
some sugar. Then lay on it some forcemeat balls
made sweet, and in the summer some artichoke-bot-
toms boiled, and scalded grapes in the winter. Boil
Spanish potatoes cut in pieces, candied citron, candied
orange and lemon-peel, and three or: four blades of
mace. Put butter on the top, close up your pic, and
bake it. Have ready against it comes out of _the
oven, a caudle thus made : Take a pint of white wine,
and mix in it the yolks of three €ggss stir it well to-
gether over the fire one way all the time, till it be
thick. Then' take it off, stir in sugar enough to
sweeten it, and squeeze in the juice of a lemon. ' Pour

it hot into your pie, and close it up again.
A Calf’s Head Pie.

Let: the head be first very well cleaned, and then
boil it till it be tender: Take off the meat,as whole
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~ as you can, take out the eves, and slice the tongue.
Make a good pufl-paste crust, cover your dish with it,
lay on your meat, throw over it the tongue, and lay
the eyes cut in two at each corner, season it with a
very little pepper and salt, pour in half a pint of the
liquor-it was boiled in, lay on a thick tep-crust, and
bake it an hour in a quick oven. In the mean time,
boil the bones of the head in two quarts of liquor,
with two or three blades of mace, half a quarter of
an ounce of whole pepper, a large onion, and a bun-
dle of sweet herbs. Let it boil till reduced to about
a pint; then strain it off, and add two spoonfuls of
catchup, three of red wine, a piece of butter as big
as a walnut, rolled in flour, and half an ounce of
truffies and morels. Season it with salt to your pa-
Jate. Boil it, and have half the brains boiled with
some sage; beat them and twelve leaves of sage
chopped fine. Then stir all together, and give ita
boil. Take the other part of the brains, and beat them
with some of the sage chopped fine, a little lemon-peel
minced fine, and half a small nutmeg grated. Beat it
up with an egg, and fry it in little cakes of a fine light
brown. Boil six eggs hard, of which take only the
yolks ; and when your pie comes out of the oven,
take off the lid, lay the eggs and cakes over it, and
pi;)url'_ t1::1hurs: sauce all over. Send it hot to table without
the ilid. -3 :

A Mutton Pie.

CuT a loin of mutton into steaks. Season them well
with pepper and salt. Then lay your crust on the dish,
and fill it with' your steaks. 7Then pour in as much
- water as will nearly fill it, put on your top-crust, and
send it to the oven.

A Lamb Pie.

Havine cut your lamb into small pieces, season 1t
with pepper, salt, cloves, mace, and nutmeg, finely
beaten. Make a good puff-paste crust, lay it into your
dish, then put in your meat, and strew on it spme
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stoned raisins and currants clean washed, and add.
some sugar. Then lay on some forcemeat balls made
sweet, and,.if in the summer, you may put in some
artichoke-bottoms boiled; but, in the winter time,
you may use scalded grapes. Add to these some
Spanish potatoes boiled, and cut into pieces; some
candied citron and orange, some lemon-peel, and three
or four blades of mace.—Put butter on the top, close
up your pie, and bake it. Against it is done, have
ready the following : Mix the yolks of three eggs
with a pint of wine, ‘and stir them well together over
the fire one way, till it is of a proper thickness. Then
take it off, put in sugar enough to sweeten it, and
squeeze in the juice of a lemon. Raise the lid of
your pie, put this hot into it, close it up again, and
send it to table. ’

A savory Lamb Pie.

CuT your meat into pieces, and season it to your pa-
late with pepper, salt, mace, clovés, and nutmeg,
finely.- beaten. Having made a good puff-paste crust,
put your meat into it, with a few lamb-stones and
sweetbreads seasoned like your meat. Then put in
- some oysters and forcemeat balls, hard yolks of eggs,
and the tops of asparagus two inches long, first boiled
green. Put butter all over the pie, put on the lid,
and set it in a quick oven an hour and a half. In the
mean,time, take a pint of gravy, the oyster liquor, a
gill of red wine, and a little grated nutmeg. Mix
all together with the yolks of two or three eggs finely
beaten, and keep stirring it one way all the time.
When it boils pour it into your pie, put on the lIid
again, and send it up to table.

' - A Sucking Big-pie.

HAavinc boned yoeur pig thoroughly, lard the leg and
shoulders with bacon seasoned with spices. and sweet
herbs chopped. Put in a raised crust of its own length,

and season it with spices, sweet herbs chopped, and a
nound of butter. Cover it over with thin slices of
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bacon, then finish the pie, and bake it about three
hours. When it is nearly done, add to it two glasses
of white wine, and let it be served up cold.

A Cheshire Pork Pie.

Sx1x a loin of pork, cut it into steaks, and season it
with salt, nutmeg, and pepper. Make a good crust,
put a layer of pork, then a layer of pippins pared and
cored, and a little sugar, enough to sweeten the pie,
and then a layer of pork. Put in half a pint of white
wine, lay some butter on the top, and close your pie.
It will take a pint of wine if your pie be a large one.

1o make a Chicken Pie.

Havine covered the bottom of your dish with a puff-
paste, upon that, round ' the sides, lay a thin layer of
forcemeat. Cut two small chickens into pieces, and
season them high with pepper and salt. Put some of
the pieces into the dish, then a sweetbread or two cut
into pieces, and well seasoned ; a few truffles and
morels, some artichoke-bottoms- quartered, yolks of
eggs boiled hard, chopped a little, and strewed over the
top. Then put in a little water, and cover the pie.
When it comes from the oven, pour in a rich gravy,
thickened with a little flour and butter. You may add
fresh mushrooms, asparagus-tops, and cockscombs, if
you wish to make your pie richer.

Another Meithod.

SeAsox your chickens with pepper, salt, and mace.
Put a piece of butter into each of them, and lay them
in the dish with their breasts upwards. Lay a thin
slice of bacon over them, which will give them an
agreeable flavor. Then put in a pint of strong gravy,
and make a good puff-paste. - Put on the lid, and bake
it in a moderately heated oven.

Duck Pie.

Havine scalded two ducks, and made them very
clean, cut off the feet, pinions, necks, and heads.
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Take out the gizzards, livers, and hearts, pick all
clean, and scald them. Pick out the fat of the in-
side, lay a good puff-paste crust all over the dish, sea-
son the ducks, both inside and out, with pepper and
salt, and lay them in the dish, with the giblets at each
end, properly seasoned. Put in as much water as
will nearly fill the pie, lay on the crust, and let it be
well baked.

A Goose Pie.

Having quartered your goose, season it well with
pepper and salt, and lay it in a raised crust. Cuf half
a pound of butter into pieces, and put'it in different
places on the top. Then lay on the crust, -and send
‘it to a moderately heated oven to bake. :

Another Method.

BoxE a goose and a fowl, and season them well. Put
forcemeat into the fowl, and then put the fowl into
the poose. Lay these in a raised crust, and fill the
corners with a little forcemeat. Put half a pound of
butter cut into pieces on the top, cover it, send it to
the oven, and let it be well baked. This pie may be
eaten either hot or cold.

A Giblet Pie.

CLean two pair of giblets well, and put all but the
livers into a saucepan, with two quarts of water,
twenty corns of whole pepper, three blades of mace, a
bundle of sweet herbs, and a large onion. Cover them .
close, and let them stew very gently till they be tender.
Cover your dish with a good crust, lay at the bottom a
fine rump-steak, seasoned with pepper and salt. Put
in your giblets, with the livers, and strain the liquor
they were stewed in. Then season it with salt, and
pour it into your pie. FPut on the lid, and bake it
half an hour. |

A Pigcon Pie.
Havixe picked and cleaned your pigeons very nicely,
and seasoned them with pepper and salt, put a large
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piece of butter, with pepper and salt, into each of
their bellies. Then cover your dish with a puff-paste
crust, lay in your pigeons, and put between them the
necks, gizzards, livers, pinions, and hearts, with the
yolk of a hard egg, and a beef-steak in the middle.
Put as much water as will nearly fill the dish, lay on
the top-crust, and bake it well.

A Rabbit Pie.

"QUuUARTER a couple of young rabbits; take a quarter
~of a pound of bacon, and pound it in a marble mortar,
with the livers, some peppet, salt, a little mace, some
parsley cut small, some chives, and a few leaves of
sweet basil. When these are all finely beaten, make
the paste, and cover the bottom of the pie with the
seasoning. 'Then put in the rabbits, pound more bacon
m a mortar, and with it some fresh butter. Cover the
rabbits with this, and lay over it some thin slices of
bacon. ‘Put on the lid, and send it to the oven. It
'will take two hours baking. When it is done, remove
the lid, take out the bacon, and skim off the fat. If
there is not gravy enough in the pie, pour in some rich
mutton or veal gravy boiling hot.

Another Method.

T Axe two rabbits, cut them into pieces, also cut small
two pounds of fat pork, and season both with pepper
and salt to your taste. Then make a good puff-paste
crust, cover your dish with it, and lay in your rabbits.
Mix the pork with them; but leave out the livers of
the .:rabbits, parboil them, and beat them in a mortar,
with the same quantity of fat bacon, a little sweet
herbs, and some oysters. Season with pepper, salf,
and nutmeg, mix it up with the yolk of an egg, and
make it into little balls. Scatter them about your pie,
with some artichoke-bottoms cut in dice, and some
cockscombs, if you have them. Grate a small nutmeg
over the meat, then pour in half a pint of red wine,
and half a pint of water. Close your pie, and bake it
an hour and a half in a gquick but not too fierce oven.

-
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This is the method of making rabbit pies in the county
of Salop. : .

A Hare Pie.
Having cut your hare into pieces, season it well
with pepper, salt, nutmeg, and mace. Then put it
into a jug with half a pound of butter, close it up,
and set it into a copper of boiling water. Make a
rich forcemeat with a quarter of ‘a pound of scraped
bacon, two onions, a glass of red wine, the crumb
of a penny loaf, a little winter-savory, the liver cut
Small, and a little nutmeg. Season it high with pep-
per and salt, and mix it well up with the yolks of
three eggs. Raise the pie, ‘and lay the-forcemeat at
the bottom of the dish. ‘Then put in the hare, with
the gravy that came out of it; put on the lid, and
send it to the oven. It will require an hour and a
half baking. '
' A Pariridge Pie. ;
Truss twe brace of partridges in the same manner
as you do a fowl for boiling. Put some shalots into
a marble mortar, with some parsley cut small, the liver
of the partridges, and twice the quantity of bacon.
Beat these well together, and season them with pepper,
salt, and a blade or two of mace. When these are
all pounded to a paste, add to them some fresh mush-
rooms. Raise the crust for the pie, and cover the
bottom of it with the seasoning. Then lay the par-
tridges, without any stuffing in them, and put the
remainder of the seasoning about the sides, and be-
tween the partridges. Mix together some pepper
and salt, a little mace, some shalots shred fine, fresh
mushrooms, and a little bacon beaten fine in a mortar.
Strew this over the partridges, and lay on some thin
slices of bacon. Then put on the lid, send it to the
oven, and two hours will bake it. When it is done,
remove the lid, take out the slices of bacon, and skim
off the fat. Pour in a pint of rich veal gravy, squeeze
In the juice of an orange, and send it hot to table.

o
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T make a Venison Pasty.

Boxe a neck and breast of venison, and season them
well with, pepper and salt. Put them into a deep
pan, with the best part of a neck of mutton sliced and
laid over them. Pour in a glass of red wine, puta
coarse paste over it, and bake it two hours. Then
lay the venison in a dish, pour the gravy over it, and
put on it a pound of butter. Make a good pufi-
paste, and lay it near half an inch thick round the
edge of the dish. Roll out the lid, which must be a
little thicker than the paste on the edge of the dish,
and lay it on. Then roll out another lid pretty thin,
and cut it into flowers, leaves, or whatever form you

please, and lay it on the lid. It may be eaten either
hot or cold. :

To make an Eel Pie.

Sxiwn, gut, and wash your eels very clean, and cut
them into pieces about an inch and a half long.
Season them with pepper, salt, and a little dried sage
rubbed small. Put them into a dish with as much
water as will just cover them. Make a good puff
paste, lay on the lid, and send the pie to the oven,

which must be quick, but not so quick as to burn the
crust. '

Salmon Prie.

MAXE a good crust, take a piece of fresh salmon,
cleanse it well, and season it with pepper, salt, mace,
and nutmeg. Put a piece of butter at the bottom of
your dish, and then Iay in the salmon. Melt butter
in proportion to the size of your pie, and then take 3
Iobster, boil it, pick out all the flesh, chop it small,
and mix it well with the butter. Pour it cver your
salmon, put on'the lid, and bake it well.

Turbot Pie.

Parsor1L your turbot, and then season it with a little
pepper, salt, cloves, nutmeg, and sweet herbs, cut
fine.- When you have made your paste, lay the turbot
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in your dish, with some yolks of eggs, and a whole
onion, which last must be taken out when the pie is-
baked. Lay plenty of fresh butter on the top, put
on the lid, and bake it. {

Tobster Pie.

Havine boiled two or three lobsters, take the meat
out of the tails, and cut it into different pieces.
Then take out all the spawn, and the meat of the
claws ; beat it well in a mortar, and season 1t with
pepper, salt, two spoonfuls of vinegar, and a little
anchovy liquor. Melt half a pound of fresh butter,
with the crumbs of a halfpenny roll rubbed through a
fine cullender, and the yolks of ten eggs. Put a fine
puff-paste over the dish, lay in the tails first, and then
the rest of the meat on them. Put on the lid, and
bake it in a slow oven.

To make an’ Apple Tart.

ScarLp eight or ten large codlins, and skin them
as soon as they are cold. Beat the pulp very fine with
a spoon, and then mix the yolks of six eggs, and
the whites of four. Beat all together as fine as pos-
sible, and put “in grated nutmeg and sugar to your
taste. Melt some fresh butter, and beat it till it is
like a fine cream. Then make a fine puff-paste, cover
a tin patty-pan with it, and pour in the ingredients,
but do not cover it with the paste. ~Bake it a quarter
of an hour, then slip it out of the patty-pan on a
dish, and strew over it some ‘sugar finely beaten and
sifted.
To make an Apple Pie.

Havineg laid a-good puff-paste round the sides of the:
dish, pare and quarter your apples, and take out the
cores.  Lay a row of apples thick, throw in half the
Sugar you intend to use, throw over it a little lemon-
peel minced fine, and squeeze over them a little
lemon; sprinkle in a few cloves, and then put in the
rest of your apples and\your sugar. Sweeten to your
palate, and squeeze a little more lemon. Boil the
: o 2
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peelings of the apples and the cores in water, with a
blade of mace, till it is very good. Strain it, and
boil the syrup with a little sugar, till it is considerably
reduced in quantity. Pour it into your pie, put on
the upper crust, and bake it. = You may beat up the
yolks of two eggs, and half a pint of cream, witha
little nutmeg and sugar. Put it over a slow fire, and
keep stirring it till it is ready to boil. Then take off
the lid, and pour in the cream. Cut the crust into
little three-corner pieces, stick them about the pie,
and send it to table cold. You may, if you think
proper, when you make your pie, put in a little quince
or marmalade. A pear pie may be made in the same

manner ; but you must omit the quince.
L

1o make a Codlin Pie.

TAxEe some small codlins, put them into a pan with
spring water, lay vine-leaves on them, and cover
them with a cloth, wrapped round the cover of the
pan to keep in the steam. As soon as they grow
soft, peel them, and put them in the same water as
the vine-leaves. Hang them high over the fire to
green, and when you see them of a fine colour, take
them out of the water, and put them into a deep
dish, with as much powder or loaf sugar as will
sweeten them. Make the lid of a rich puff-paste,
and bake it. When it comes from the oven, take off
the lid, and cut it into little pieces, like sippets, and
stick them round the inside of the pie, with the points
upwards. Then make a:good custard, and pour it
over your pie. Make your custard thus: Boil a pint
of cream with a stick of cinnamon, and sugar enough
to make it.a little sweet. As soon as it is cold, put
in the yolks of four eggs well beaten, set it on the
five, and keep stirring it till it grows thick; but
take care not to let it boil, as that will curdle 1t
$our this into your pie, pare .thin a little lemon,
cut the peel like straws, and lay it on the top ot
¥our piecs. ;
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o make a Cherry Pie.

HAvine made a good crust, lay a little of it round the
sides of the dish, and throw sugar at the bottom.
Then lay in your fruit, and some sugar at the top.
You may, if you please, add some red currants, which
will give an additional flavor to your pie." Then put
on your lid, and bake it in a slack oven. You may
make plum or gooseberry pies in the same manner.

Orange or Lemon Tarts. |
Havine rubbed half a dozen large oranges or lemons,
with salt, put them into water, with a handful of salt in
it, for two days. Then change them every day with
fresh water, without salt, for a fortnight. Boil them
till they are tender, and then cut them into half quar-
- ters corner-wise, as thin as possible. Take half a dozen
pippins pared, cored, and quartered, and put them into
a pint of water. Let them boil till they break, then
put the liquor to the oranges or lemons, half the pulp
of the pippins well broken, and a pound of sugar.
Boil these together a quarter of an hour, then put it
Into a pot, and squeeze into it the juice of either an
orange or a lemon, according to which of the tarts
You intend to make. Two spoonfuls will be sufficient
to give a proper flavor to your tart. Put fine thin pufl-
Paste into your patty-pans, which must be small and
shallow. Before you put your tarts into the oven,
take a feather or brush, and rub them over with melted
butter, and then sift some double-refined sugar over
them, which will form a pretty icing, and make them
have a very agreeable appearance.

do make a Tart de Moi.
Havine made a pufl-paste, lay it round your dish,
and then put in a layer of biscuit, a layer of butter
and marrow, and then a layer of all sorts of sweet-
meats, or at least as many as you have, and continue to
do so till your dish is full. Boil a quart of cream, and
thicken it with four eggs, and a spoonful of orange-
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flower water. Sweeten it with sugar to your palate,
and pour it over the rest. It will be sufficiently baked
in half an hour.

To malke a Mince Pie.

Bo1r a neat’s tongue two hours, then skin it, and chop
it as small as possible. Chop also very small three
‘pounds of beef suet, three pounds of good baking ap-
ples, four pounds of cugrants, clean washed, picked,
and well dried before the fire, a pound of jar-raisins
stoned, and chopped small, and a pound ‘of powder
sugar. Mix them all together with half a pound of
mace, as much nutmeg, a quarter of an ounce of cloves,
the same quantity of cinnamon, and a pint of French
brandy. Make a rich puff-paste, and as you fill up the
ple, put 1n a little candied citron and orange cut into
small pieces : '
. Another Method.

TAaxE three pounds of suet, and shred and chop it
as small as possible ; stone and chop very fine three
pounds of raisins, and the same quantity of currants,
nicely picked, washed, rubbed, and dried at the fire.
Pare half a hundred of fine pPippins, core them and
chop them small; take half a pound of fine sugar,
and pound it fine, a quarter of an ounce of mace, the
same quantity of cloves, and two large nutmegs, all
finely beaten. Put all together into a large pan, and
mix it well together with half a pint of brandy, and
the like quantity of sack. Put it down close in a
stone pot, and it will keep good three or four months.
When you make your pies, take a little dish, something
larger than a soup plate, and lay a very thin crust all
- over it. FLay a thin layer of meat, and then a thin
layer of citron, cut very thin, then a layer of mince
meat, and a layer of orange-peel cut thin; overthat
a little meat, squeeze in the juice of half a fine Se-
ville orange, or a lemon, lay on your crust, and bake
it nicely.  ‘These pies eat very fine cold. If youm

them in little patties, mix your meat and sweem
accovdingly.

: G : 3
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CHAP. XVI.

TO MAKE ALL SORTS OF PUDDINGS.

Beef Steak Pudding.

AKE a good crust with dripping, or mutton

suet, if you have it, shred fine. ake a thick
crust, take a piece of salt beef, which bas been
twenty-four hours in soft water. Season it with a
little pepper, put it into the crust, roll it up close, tie
it in a cloth, and boil it. If it be about four or five
pounds, boil it five hours.

A Veal Suet Pudding.

Curt the crumb of a threepenny loaf into slices, boil
and pour two quarts of milk on the bread, and then
put to it one pound of melted veal suet. Add to
these one pound of currants, half a nutmeg, six eggs
well mixed together, and sugar to your taste. 'This
will do for either baking or boiling; but if you in-
tend to bake it, observe to butter the dish well. |

- Pork Pudding.

Havixe made a good crust with dripping or mutton
suet shred fine, take a piece of salt pork, which has
been twenty-four hours in soft water, and season it
with a little pepper. Puat it into the crust, roll it up
close, tie it in a cloth, and boil it. It will require
five hours boiling, if it be about four or five pounds
weight. You may make a mutton pudding in the
sane manner, only cut it intn-thin steaks, season them
with pepper and salt, and boil it three hours, if it be
Jarge ; but if it be small, two hours will do it. In-
deed, the time of boiling must be regulated by the
size of it. ' : i

F
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- T make a Hunting Pudding.

BeaT up the yolks of ten eggs, and the whites of six,
with half a pint of cream, six spoonfuls of flour, a
pound of -beef suet chopped small, a pound of cur-
rants well washed and picked, a pound of jar-raisins
stoned and chopped small, two ounces of candied
citron, orange, and lemon, shred fine, two ounces of
fine sugar, a spoonful of rose-water, a glass of brandy,
and half a nutmeg grated. Mix all well together,
tie it up in a cloth, and boil it four hours. Remem-
ber to put it in when the water boils, and keep it
boiling all the time. :

A Custard Pudding.

Boir a pint of thick cream, with a bit of cinnamon
in it, and put to it a quarter of a pound of sugar.
When it is cold, put to it the yolks of five eggs well
beaten, and stir it over the fire till it is pretty thick;
but take care not to let it beil. When it is quite
cold, butter a cloth well, dust it with flour, tie the
custard up in it very close, and boil it three quarters
of an hour. When you take it up, put it into a
bason to cool a little, untie the cloth, lay the dish on
the bason, and turn it up. You will break the pud-
ding, if you do not take off the cloth carefully.
Grate over it a little sugar, put melted butter and a
little wine in a boat, and send it up to table.

A boiled Almond Pudding.

Taxe a quart of cream, a penny loaf grated, one
nutmeg, six spoonfuls of flour, haif a pound of al-
monds blanched and beaten fine, half a dozen bitter
almonds, straim into them two eggs well beaten, put
in sugar to your taste, and add a little brandy. Boll
it half an hour, pour round it melted butter and
wine, and stick it with slit and blanched almonds.

An Almond Pudding baked.
Boir the skins of two lemons till they are very ten-
' der, and then beat them very fine. Beat half a p_nund
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of almonds in rose-water, and a pound of sugar very
fine. Then melt half a pound of butter, and let it
stand till it is quite cold. Beat the yolks of eight
eggs, and the whites of four. Mix them, and beat
them altogether, with a little orange-flower water, and
send it to the oven to bake.

A Rice Pudding.

Havine puta quarter of a pound of rice into a sauce-
pan, with' a quart of new milk and a stick of cinnamon,
stir it often to prevent it sticking to the pan. When
it has boiled to a proper thickness, pour it into a pan,
stir in a quarter of a pound of fresh butter, and sweeten
it to your taste. Grate in half a nutmeg, add three or
four spoonfuls of rose-water, and stir them all well to-
gether. When it is cold, beat up all with eight eggs,
and half the whites. Then butter a dish, pour it in and
bake it, with a puff-paste all over the dish,

A plain cheap Rice Pudding.
Tit in a cloth a quarter of 'a pound of rice, half a
pound of raisins stoned, and boil them two hours;
but take care, when you tie it, that you give the rice
a good deal of room to swell. When it is enough,
turn it into a dish, and pour over it melted butter and
sugar, with a little nutmeg grated in it.

A ground Rice Pudding.

Havine boiled a quarter of a pound of ground rice in
water till it is soft, beat the yolks of four eggs, and. put
to them a pint of cream, a quarter of a pound of sugar,
and a quarter of a pound of butter. Mix them all well
together, and either boil or bake it. You may putin
currants and sweetmeats, if you please,

An Apple Pudding baked,
Boir and pound well half a pound of apples, and mix
half a pound of butter well beaten with them before
they are cold. = Put to them six eggs with their whites,
well beaten and strained, half a pound of sugar
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pounded and sifted, and the rinds of two lemons well
boiled and beaten. Shift the peel into clean water
twice in the boiling; then put a thin crust at the bot-
tom and rims of your dish, and bake it half an hour.

A Bread Pﬁdda'zzg.

Bor1r half a pint of milk with a little cinnamon, four
eggs well beaten, the rind of a lemon grated, half a
pound of suet chopped fine, and as much bread as
necessary. FPour your milk on‘the bread and suet,
keep mixing it till cold, then put in the lemon-peel,
the eggs, a little sugar, and some nutmeg grated fine,

Y ou may either boil or bake this pudding.

An Italian Pudding.

Srice some Irench rolls into a pint of cream, and
when you have put in as much roll as will make it
thick enough, beat ten eggs fine, grate a nutmeg,
butter the bottom of the dish, slice a dozen pippins
into_it, throw over it some orange-peel and sugar,
and put in half a pint of red wine. Then pour your
cream, bread, and eggs, over it, lay a puff-paste at
the bottom of the dish, and round the edges. Hali
an hour will bake it. |

A Plain Pudding.
BearT the yolks and whites of three eggs together,
with two large spoonfuls of flour, a little salt, and half
a pint of milk or cream. Make it the thickness of 2

ancake batter, and beat all well tugethef. Half an
our will boil it.

4 Batter Pudding.

BeaT up the yolks of six eggs and the whites of
three, and mix them with a quarter of a pint of milk.
Put to it the remainder of a quart of milk, six spoon-
fuls of flour, a teaspoonful of salt, and one of beaten
gmger. Mix them all together, boil them am hour
and a quarter, andfpour melted butter over the pud-
ding. You may, if you please, put in half a pound
of prunes or currants, and two or three more eggs.
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A Marrow Pudding.

Havine grated a penny loaf into crumbs, pour on
them a pint of boiling hot .cream. Cut very thina
pound of beef marrow, beat four eggs well, and then
put in a glass of brandy, with sugar and nutmeg to
your taste. Mix them all well together, and either
boil or bake it. Three quarters of an hour will do it.
Cut two ounces of citron very thin, and, when you
serve it up, stick them all over it.

An Orange Pudding.

Boir the rind of a Seville orange very soft, and bear
it in a marble mortar, with the juice. Put to it two
Naples’ biscuits grated very fine, half a pound of
butter, a quarter of a pound of sugar, and the yolks
of six eggs. Mix them well together, lay a good
puff-paste round the K edge of the dish, and bake it
half an hour in a gentle oven. A lemon pudding is
made in the same manner, only using lemon instead of
orange.
. An Apricot Pudding.

Havine coddled six large apricots very tender, break
them very small, sweeten them to your taste, and
when® they are cold add the yolks of six eggs, and
* the whites of two, well beaten. Mix them all well
together, with a pint of good cream, lay a puff-paste
all over your dish, and pour in your  ingredients.
Bake it half ap hour in a moderate oven, and when it
is enough throw a little fine sugar all over it.

i A Gooseberry Pudding.

. ScALD. a 'pint of green goosecberries, and rub them
through a sieve. Put to them half a pound of sugar,
an equal quantity of butter, two or three Naples’
biscuits, and four eggs well beaten. Mix it well,
and bake it half an bour. '

. A green Codlin Pudding. _
Grzex about '@ quart of codlins as for a pie, ‘and -
rub them through al hair - sieve, with as: much of the
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- juice of beets as will green your pudding. Put in the
crumb of a halfpenny loaf, half a pound of butter,
and .three eggs well beaten. Beat them all together,
with half a pound of sugar, and two spoonfuls of
cyder. Lay a good paste round the rim of the dish,
and pour in the pudding.

_ A 2uaking Pudding.
Boir a quart of cream, and Iet ‘it stand till almost
cold. Beat four eggs a full quarter of an hour, with
a spoonful and a half of flour, and then mix them
with your cream. Add sugar and nutmeg to your
palate, tie it close up in a cloth well buttered, let it
boil an hour, and then turn it carefully out.

A Spoonful Pudding.

To a spoonful of flour, and a spoonful of cream or
milk, put an egg, a little nutmeg, ginger, and salt.
Mix all together, with a few currants, if you choose,
and boil it in a wooden dish half an hour.

A Yorkshire Pudding.

BEAT up five eggs in a quart of milk, and mix them
with flour till it is of a good pancake batter, and
very smooth. Put in a little salt and some grated
nutmeg and ginger. Butter a dripping or frying-pan,
and put it under a piece of beef, mutton, or loin of
wveal, that is roasting, and then put in your batter.
‘When the top side is brown, cut it in square pieces,
turn it, and let the under side be brown. Putitina
hot dish, as clear from fat as you can, and send it hot
to table. :

A Potatoe Pudding.

Havine boiled a quarter of a pound of potatoes till
they are soft, peel them, mash them with the back of
a spoon, and rub them through a sieve to have them
fine and smooth. Then take half a pound of butter
melted, half a pound of fine sugar, and beat them
well together till they are smooth. Stir six eggs well
beaten, into a glass of sack or brandy; and, if you
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think proper, you may put in half a pint of currants.
Boil it halft an hour. Pour over it melted butter, with
a glass of wine in it, and sweeten it with sugar.

. Apple Dumplings.

Pare and take out the cores of your apples, fill the
whole with quince, orange marmalade, or sugar,
which you like best. Then take a piece of cold paste,
and make a hole in it, as if you were going to make
apie. Lay in your apple, and put another piece of
paste in the same form, and close it up round the side
of your apple. This is much preferable to the method
of gathering it in a lump at one end. Tie it in a cloth,
and boil it three quarters of an hour.

Damson Dumplings. _'

Maxe a good hot paste crust, roll it pretty thin, lay
it in a bason, and put in as many damsons as you
please. Wet the edge of the paste, and close it up.
Boil it in a cloth an hour. Pour melted butter over
it, grate sugar round the edge of the dish, and send it
up to table whole.

Hard Dumplings.

Max e a little salt, flour, and water, into a paste, and
roll them in balls the size of a turkey’s egg. Roll
them in a little flour, throw them into boiling water,
and half an hour will boil them. If you choose it,
you may put into them a few currants. They are best
boiled with a good piece of beef.

Norfoll Dumplings.

MAaxz half a pint of milk, two Eggs,;aﬂd a little salt,
into a good thick batter with flour. Drop your batter
mto a saucepan of boiling water, and two or three
minutes will boil them. Be particularly careful that
the water boils fast when you put the batter in. Then
throw them into a sieve to drain, turn them into a
dish, and stir a piece of fresh butter into them.
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A AMillet Pudding.
SPrEAD a quarter of a pound of butter at the bottom
of a dish, and lay into it six ounces of millet, and a
quarter of a pound of sugar. Pour over it three
~ pints of milk, and send it to the oven.

A Plum Pudding. °

OF suet, currants, and raisins stoned, take one pound
of each; the yolks of eight eggs, and the whites of
four ; the crumb of a penny loaf grated, one pound
of flour, half a putmeg, a teaspoonful of grated gin-
ger, a little salt, and a small glass of brandy. First
beat the eggs, and then mix them with some milk.
Add the flour and other ingredients by degrees, and
as much more milk as may be necessary. It must be
very thick and well stirred, and will take five hours
boiling. .
A Suet Pudding.

SHRED a pound of suet fine, take a quart of milk,
four eggs, two teaspoonfuls of grated ginger, a little
salt, and flour enough to make it a thick batter. It
must be boiled two hours. They may be also made

into dumplings, when half an hour will be sufficient
to boil them.

Y'east Dumplings.
HAviNe made a light dough, as for bread, with flour,
water, yeast, and salt, cover it with a cloth, and set
it half an hour before the fire. Make the dough into
little round balJs, as. big as a large hen’s egg, flatten
them with your hand, put them into a saucepan of
boiling water, and a few minutes will do them. Take
care that they do not fall to the bottom of the pot or
saucepan, as that will make them heavy, and be sure
‘to keep the water boiling all the time. When they
are enough take them up, and lay them in your dish,
with melted butter in a boat. The dough you get at

the baker’s will do as well, and save you the trouble
~of making it yourself. | o
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Almond Hog’s Pudding.

Cior fine a pound of beef marrow, blanch and beat
fine a pound of sweet almonds, with ‘a little orange-
flower, or rose-water; grate fine half a pound of
white bread, clean wash and pick half a pound of
currants ; take a quarter of a pound of sugar, a quar-
ter of an ounce of mace, nutmeg and cinnamon to-
gether, of each an equal quantity, and half a pint of
sack or mountain. Mix all well together, with half
a pint of good cream, and the yolks of four eggs.
Fill the guts half full, tie them up, and boil them a
quarter of an hour, and prick them as they boil, to
keep the guts from breaking. If you choose it, you
may.leave out the currants; but, in that case, a quarter
of a pound more sugar must be added.

To make Black Puddings.

Borw a ipeck of groats half an hour in water, then
drain them, and put them into a clean tub or large
pan. Then kill your hog, and save two quarts of the
blood ; and keep stirring the blood till it is quite
cold. Then mix it with your groats, and stir them
well together. Season with a large spoonful of salt,
a quarter of an ounce of cloves, mace, and nutmeg
together, an equal quantity of each. Dry them, beat
them well, and mix all together. "Take a little winter
savory, sweet marjoram, thyme, and penny-royal,
stripped of the stalks, and chopped very fine; just
enough to-season them, and give them a flavor, but
no more. The next day, take the leaf of the hog,
and cut it into dice, wash the guts very clean, then

-

tie one end, and begin to fill them. Mix in the fat

as you fill them, and be sure to put in plenty of fat.
Fill the skins three parts full, tie the other end, and
make your pudding what length you please. Prick
them with a pin, and put them in a kettle of boiling
water. Boil them softly an hour, and then put them
On clean straw to drain and dry. -
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A Carrot Pudding.

ScrarEe and grate a raw carrot very clean ; take half
a pound of the grated carrot, and a pound of grated
bread. Beat up the yolks of eight eggs and. the
whites of four, and mix them with half a pint of
cream. Stir in the bread and carrot, half a pound of
fresh butter melted, half a pint of sack, three spoon-
fuls of orange-flower water, and a nutmeg grated.
Sweeten to your palate. Mix all well together, and
if it be not thin enough, stir in a little new milk or
cream. Let it be of a moderate thickness, lay a puff-
paste all over the dish, and pour in the ingredients.
It will take an hour’s baking; but, if you boil if,
you must melt butter, with sugar and white wine.

A Herb Pudding.

W Asu, scald, and shred very fine, of spinach, beet,
parsley, and leeks, each a handful. Flave ready a
quart of groats steeped in warm water half an hour,
and a pound of hog’s lard cut in little bits, three large
onions chopped small, and three sage-leaves hacked
fine. Putin a little salt, mix all well together, and
tie it close up. While it is boiling, you must take it
up, and loosen the string a little, in order to give it
room to swell. |

Peas Pudding.

As soon as the peas are boiled tender, take them up,
untie them, and stir in a good piece of butter, a little
salt, and a good deal of beaten pepper. Then tie it
up again, boil it an hour longer, and it will be ready
to serve up

A Hasty Pudding.

To a pint of cream, and the same quantity of milk,
put a little salt, and sweeten it with loaf sugar.
Make it boil, and then put in some fine flour, and
keep it continually stirring while you are putting 1n
the flour, till it-is thick enough, and sufficiently boiled.
Pour it out, and stick the top full of little Dbits of
butter.
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An Oatmeal Pudding.

Havine boiled a pint of fine oatmeal in three pints

of new milk, stirring it till 1t is as thick as a hasty

pudding, take it off, and stir in half a pound eof fresh

butter, a little beaten mace and nutmeg, and a gill of
sack. Then beat up the yolks of ‘eight eggs, and the

whites of four, and stir all well together. Lay a pufi-
paste all over the dish, pour in the pudding, and bake

it half an hour. If you please, vou may put in a few

currants, and boil it.

A Sago Pudding.
Boir two ounces of sago with some cinnamon, and
a bit of lemon-peel, till it is soft and thick. Grate
the crumb of a halfpenny roll, put to it a glass of
red wine, four ounces of chopped marrow, the yolks
of four eggs well beaten, and sugar to your ftaste.
When the sago is cold, put these ingredients to it,
and mix it all well together. Bake it with a puff-paste,
and, when it comes from the oven, cut citron mto
pieces, and blanched almonds into slips, and stick
them over the pudding. :
A Vermicelli Pudding.

Havine boiled a quarter of a pound of vermicelli in
a pint of milk till it is soft, with a stick of cinnamon, .
take out the cinnamon, and put in half a pint of
cream, a quarter of a pound of butter melted, and a
quarter of a pound of sugar, with the yolks of four
eggs well beaten. Bake it without a paste, 1 an
carthen dish.

A grateful Pudding.

To a pound of white bread grated, put a pound of
fine flour; take eight egos with half the whites, beat
them up, and mix them with a pint of milk. Then
stir in the bread and Hour; a pound of raisins stoned,
a pound of currants, half a pound of sugar, and a
little beaten ginger. Mix all well together, and

et
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either bake or boil it. It will take three quarters of
an hour baking.
A Tansey Pudding.

GraTe four Naples biscuits, and put as much boiling
cream to them as will wet them, and beat up ‘he
yolks of four eggs. Chop a few tansey leaves, but
not too many, with as much spinach as will make it
a pretty green. Mix all together when the cream 1s
cold, with a little sugar, and thicken it over a slow
fire. When it is cold put it into a cloth well buttered

and floured, tie it up close, and let it boil three quar-
ters of an hour.1 Serve it up with white-wine-sauce.

1o malke a IV:’:; tte Pot.

Pur eight eggs, and half the whites, beat up with a

little rose-water, a nutmeg, and a quarter of a pound
‘of sugar, to two quarts of milk. Cut a penny loaf
in very thin slices, and pour the milk and eggs over
them. Put a little piece of butter on the top, and
bake it half an hour in a slow oven.

A Rice White Pot.
Havinc boiled a pound of.rice in two quarts of milk
till it be tender and thick, beat it in a mortar with
a quarter of a pound of sweet almonds blanched.
"Then boil two quarts of cream, with a few crumbs of
white bread, and two or three blades of mace. Mix
it with eight eggs, and a little rose-water, and sweetcn
to your taste. Cut some candied orange or citron

peels thin and lay it in. It must be baked in a slow
oven. ' :
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CHAP. XVII.

TO MAKE PANCAKES AND FRITTERS.

f"‘

Pancakes.

I_ AVING beat six or ecight eggs well together,
leaving out half the whites, stir them 1into -a
quart of milk. Mix your flour first with a little of the,
milk, and then put in the rest by degrees. Add two
spoonfuls of beaten ginger, a glass of brandy and a
little salt, and stir all well together. Put some but-
ter into a stewpan, and then pour in a ladleful of but-
ter, which will be sufficient to make a pancake, and
keep moving the pan round, that the batter may
spread properly. Shake the pan, and turn the pan-
cake, as soon as you think one side is done enough.
When both sides are done, lay it in a dish before the
fire, and proceed in the same manner till you have
fried as many as you choose. Strew a little sugar over

them, and send them up to table.

| Cream Pancarkes.
Pur the yolks of two eggs into half a pint of cream,
with two ounces of sugar, and a little beaten cinna-
mon, mace, and nutmeg. Proceed in every other
respect, as above directed.

Clary Pancakes.
To three spoonfuls of fine Hour, put-three eggs, and
alittle salt. Beat them well together in a pint of milk.
Fry them in lard, and pour in your batter as thin as
possible. Then lay in some clary leaves washed and
dried, and pour in a little more butter over them.
Take care to fry them of a nice brown. '

Rice Pancakes.

-Mix three spoonfuls of flour of rice with a quart of

cream, set it on a slow fire, and keep sturring 1t tail 1t
r 2
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is as thick as pap. Pour into it half a pound of but-
ter, and a nutmeg grated. Put it into an earthen pan,
and as soon as it is cold, stir in three or four spoonfuls
of flour, a little salt, some sugar, and nine eggs well
beaten. Mix all well together, and fry them nicely.
New milk must be used, when you cannot get cream;

but, in that case, a spoonful more of rice must be
added.

Pink-coloured Pancalkes.

Having boiled a large beet-root till it is tender, beat
it fine in a marble mortar.  Put to it the yolks of four
eggs, two spoonfuls of flour, and three spoonfuls of
cream. Sweeten it to your taste, grate in half a nut-
meg, and add a glass of brandy. Mix all well together,
and fry them as before directed. Garnish with green

sweetmeats, green sprigs of myrtle, or preserved
apricots.

Ao make Almond Fraise.

Brawcu a pound of Jordan almonds, and steep them
in a pint of cream, ten yolks of eggs, and four whites,
Then take out the almonds, and pound them fine in
a mortar. Mix them again in the cream and eggs
and add some grated white bread and sugar. Stir

them all well together, and fry them as before di-
rected.

4o make plain Fritiers.
PI_.TT the crur_nb of a penny-loaf grated into a pint of
1_‘n111c, and mix it very smooth. When it is cold, put
in the yolks of five eggs, three ounces of sifted sugar,
and a little grated nutmeg. Fry them in the same

manner as pancakes, and serve them up with melted
butter, wine, and sugar.

Apple Fritters.
PAre and core some of the largest apples you can
get, and cut them into round slices. Take half a pint

of ale, and two eggs, and beat in as much flour as
will make it rather thicker than a common pudding

e
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with nutmeg and sugar to your taste. Lect it stand
three or four minutes to rise. Dip your slices of
apple into the batter, fry them crisp, grate over them
some sugar, put wine sauce in a boat, and send them
up to table.

Custard Fritters.

Havineg beat up the yolks' of eight eggs with a
spoonful of flour, half a nutmeg, a little salt, and a
glass of brandy, add a pint of cream, sweeten it, and
bake it in a small dish. When it is cold, cut it inte
quarters, and dip them in batter ' made of half a pint
of cream, a quarter of a pint of milk, four eggs, =
little flour, and a little ginger grated. Fry them in
good lard or dripping, and when done, strew grated
sugar over them.
Royal Frilters.
Pur a quart of new milk into a saucepan, and pour
in a pint of sack or wine as soon as it begins to boil.
Then take it off, and let it stand five or six minutes,
skim'off the curd, and put it into a bason. Beat it
up well with six eggs, and season it with nutmeg.
Then beat it with a whisk, and add flour sufficient to
give it the usual thickness of batter. Put in some
sugar, and fry them quick.
Bibloguct Fritters.

Having broken five eggs into a handful of fine flour,
and put milk enough to make it work well together ;
put in some salt, and work-it again. When it 1s well
made, put in a teaspoonful of powder of cinnamon,
the same quantity of lemon-peel grated, and half an
ounce of candied citron cut very small. Put on a
stewpan, rub it over with butter, and put in the paste.
Set it over a slow fire,  and let it do gently, without
sticking to the bottom or sides of the pan. When it
is in a manner baked, take it out, and lay it on a dish.
Set on a stewpan with a large quantity of lard ; when
it boils, cut the paste the size of a finger, and then
cut it across at each end, which will rise and be hol-
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low, and have a very good effect. Put them into the
boiling lard ; but great care must be taken in frying
them, as they rise so much. When they are done,
sift some sugar on a warm dish, lay on the fritters,
and sift more sugar over them.

German Fritters.

PARE, quarter, and core some well-tasted crisp ap-
ples; take the core quite out, and cut them into
round pieces. Put into a stewpan a quarter of a pint
of French brandy, a table-spoonful of fine sugar
pounded, and a little cinnamon. Put the applés into
this liquor, and set them over a gentle fire, stirring
them often ; but take care not to break them. OSet
on a stewpan with some lard, and when it boils, drain
the apples, dip them in some fine flour, and put them
into the pan. Strew some sugar over the dish, and
set it on the fire. _ Lay in the fritters, strew a little
sugar over them, and glaze them over with a red hot
salamander.

Water Fritters.

To five or six spoenfuls of flour put a little salt, eight
eggs well beaten, and a glass of brandy, and mix
them all well together. The longer they are made
before dressing, the better. Just before you do them,
melt half a pound of butter, and beat it well in
Fry them in hog’s lard.

_ _ Llice Fritters.

Havine boiled a quartersf a pound of rice in milk
till it 1s pretty thick, mix it with a pint of cream,
four eggs, some sugar, cinnamon, and nutmeg, SiX
ounces of currants washed and picked, a little salt,
and as much flour as will make it a thick batter. Fry
them in little cakes in boiling lard, and serve them up
with white sugar and butter.

White Fritters.

. Wasu two ounces of rice clean in water, and dry
1t before the fire; then beat it very fine in a mortar,
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and sift it through a lawn sieve. Put it into a sauce-
pan, just wet it with milk, and put to it another pint
of milk as soon as it is thoroughly moistened. ~Set
the whole over a stove, or very slow fire, and take
care to keep it always moving. Put in a little ginger,
and some candied lemon-peel grated. Keep it over
the fire till it come almost to the thickness of a fine
paste. When it is quite cold, spread it out with the
rolling-pin, and cut it into little pieces, taking care
that they do not stick to each other. Flour your
hands, roll up your fritters handsomely, and fry them.
Strew on them some sugar, and pour over them a little

orange-flower water.
Tansey Fritters. .

Hayving poured a pint of boiling milk on the crumb
of a penny-loaf, let it stand an hour, and then put in
as much juice of tansey to it as will give it a flavor.
Add to it a little juice of spinach, to give it a green
colour. Put to it a spoonful of ratafia-water, or
brandy, sweeten it to your taste, grate the rind of half
alemon, beat the yolks of four eggs, and mix them
all together. Put them in a stewpan, with a quarter
of a pound of butter, and stir it over a slow fire till it
Is quite thick. Take it off, and let it stand two or
three hours. Then drop a spoonful at a time into
boiling lard. When they are done, grate sugar over
them, and put wine sauce in a boat, and send them
up to table. -
Raspberry Fritters.
GrATE two Naples” biscuits, or the crumb of a
French roll, and put to it a pint of boiling cream.
When it is cold, add to it the yolks of four eggs well
beaten up. Mix all well together with some rasp-
berry-juice, and drop them into a pan of boiling lard
In very small quantities. Stick them with blanched
almonds sliced, and serve them up.

Straroberry Fritters.
Havine made a batter with flour, a spoonful of
sweet oil, another of white wine, a little rasped lemon-
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peel, and the whites of two or three eggs, make it
pretty soft, so as just to drop with a spoon. Mix it
with some large strawberries, and drop them witha
spoon into the hot fritters. When they are of a good
colour take them out, and drain them on a sieve.
When they are done, strew some sugar over them,
and glaze them.

Currant Fritters.

Stir into half a.pint of ale that is not bitter as much
flour as will make it pretty thick, and put in afew
currants. Beat it up quick, have the lard boiling, and
put a large spoonful at a time into the pan.

Hasty Fritters.

HeAaT some butter in a stewpan ; take half a pint of
good ale, and stir a little Hour into it by degrees.
Put in a few currants, or chopped apples, beat them
up quick, and drop a large spoonful at a time all over
the pan. Take care they do not stick together, turi
them with an egg-slice, and when they are of a fine
brown, lay them on a dish, strew some sugar over
them, and send them up hot to table.

- CHAP. XVIII.

TO MAKE ALL SORTS OF CAKES, PUFFS, AND
BISCUITS.

-

do make a Plum Cake.

L 5 l'o t_;ﬂ_I'EB' pounds of flour put an equal quantity of

currants, three guarters of a pound of almonds,

blanched and a little beaten, half an ounce of them

_bitter; a quarter of a pound of sugar, the yolks of
seven eggs, and the whites of six;.a pint of cream,
two pounds of butter, and half a pint of good ale
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yeast. Mix the eggs and the yeast together, and
strain them. Set the cream on the fire, and melt the
butter in it. ~ Stir in the almonds, and half a pint of
sack, part of which must be put to the almonds while
beating. Mix together the currants, flour, and sugar,
with nutmeg, cloves, and mace, to your palate. Stir
these to the cream, and put in the yeast.

Shrewsbury Cakes.
Havine beat half a pound of butterto a cream, put
in half a pound of flour, an egg, six ounces of loaf-
sugar' beaten and sifted, half an ounce of carraway
seeds, mixed into a paste, and roll them thin. Cut
them round with little tins, or a small glass, prick
them, lay them on sheets of tin, and bake them in
a slow oven. - |
A Bride Calke.
To four pounds of fine flour well dried, put the like
quantity of fresh butter, two pounds of loaf-sugar,
a quarter of an ounce of mace, and the same quantity
of nutmeg, both finely pounded and sifted. To every
pound of flour put eight eggs; wash and pick four
pounds of  currants, and dry them before the fire;
blanch a pound of sweet almonds, and cut them length-
ways very thin; of . citron, candied orange, and can-
died lemon, a pound each, and half a pint of brandy.
First work the butter with your hand to a cream, then
beat in your sugar a quarter of an hour, beat 't}3c
whites of your eggs to a very strong froth, and mix
them with your sugar and butter. Beat your yolks at
}east half an hour, and mix them with your cake.
T'hen put in your flour, mace, and nutmeg, and Keep
bEating it till your oven is ready. FPutin your brandy, .
and beat in lightly your currants and almonds. Tie
three sheets of paper round the bottom of your hoop,
to keep it from running out, and rub it well with bu_t-—
ter.  Put in your cake, and lay in your sweetmeats in
three layers, with cake between every layer. After.
It is risen and coloured, cover it with paper before
your aven is stopped up, and bake it three hours,
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Portugal Cales. :

BeAT and sift a pound of loaf-sugar, and mix it with
a pound of fine flour. Then rub it into a pound of
good sweet butter, till it is as thick as grated white
bread. Put to it two spoonfuls of rose-water, two of
sack, and ten eggs. Whip them well with a whisk,
then put into it eight ounces of currants, and mix all
well together. Butter the tin pans, fill them half full,
- and bake them. I[f you do not put currants into them,

they will keep half a year. Add a pound of almonds
blanched, and beaten with rose-water, as above, and
leave out the flour. These are better than the sort first

mentioned.
A Pound Calke.

BEAaT a pound of butter, in an earthen pan, with
your hand, onme way, till it resembles a fine thick
cream. Then beat up with the butter twelve eggs,
with only half their whites; and beat in also a pound
of sugar, a pound of flour, and a few carraways. Beat
all well together with your hand, or with a large wooden
spoon, for an hour. Then butter a pan, put it jo and
bake it an hour. in a quick oven. ou may, if you
think proper, put in a pound of clean-washed and
picked currants. s
Little Currant Cakes.

Dry well a pound and a half of fine flour before
the fire ; take a pound of butter, half a pound of fine
loaf-sugar well beaten and sifted, four yolks of eggs,
four spoonfuls of rose-water, the like quantity of
sack, a little mace, and a nutmeg grated. Beat the
eggs well, and put them to rose-water and sack.
Then put to them the sugar and butter, work them all
together, and strew in the currants and flour, having
warmed them both together before. This will be
“sufficient to make six or eight cakes. Bake them of
a fine brown, and let them be pretty crisp.

Little fine Cakes. . . -

BEAT a pnﬁhd of butter to cream; take a pound and
a quarter of flour,” a pound of fine suglr fincly beaten,

-
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-

a pound of eiean-washed and picked currants, six eggs

using only two of the whites. Beat them fine, mix

the flour, sugar, and eggs, by degrees into the batter,

and beat it all well with both hands. This may be’
baked in one cake, or made into several little ones.

Heart Cakes.

Wira.your hand work a pound of butter to a cream,
then put to it twelve eggs, with only six of the whites,
well beaten, a pound of dried flour, a pound of sifted
sugar, four spoonfuls of good brandy, and a pound of
currants washed, and dried before the fire. As the
pans are filled, put in two ounces of candied orange
and citron, and continue beating the cake till you put
it into the oven. This quantity will be sufficient to
fillthree dozen of middling-size pans.

A Common Seed Cake.

TakE a pound of butter beat to a cream with the
hand, a pound and a quarter of flour, three quarters of
2 pound of lump sugar pounded, the yolks of ten eggs,
and the whites of four. ~Mix these well together, and
put to them an'ounce of carraway seceds bruised. But-
ter the pan or hoop, and sift sugar on the top.

A rich Seed Cake.
Taxe a pound of butter, a pound of flour well dried,

2 pound of loaf sugar beaten and sifted, eight eggs,

two ounces of carraway seeds, one nutmeg grated,
and its weight of cinnamon.. Having beaten your
butter to a cream, put in your sugar, beat the whites
of your eggs half an hour, and mix them with the
sugar and butter.. Then beat the yolks half an hour,
and put to them the whites. Beat in your flour,
Spices, and seeds, a little before it goes to the oven.
Put it in the hoop, and bake it two hours in a quick .
oven. The ingredients will take two hours, in order
to be beaten up properly together.
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A good Family Cake. :

Taxge rice and wheat flour, of each six ounces, the
yolks and whites of nine eggs, half a pound of lump
sugar pounded and sifted, and half an ounce of car-
raway-seeds. Having beaten this one hour, bake it
for the same time in a quick oven. This is a very
light cake, and is very proper, for young people and
delicate stomachs.

Royal Cakes.
BeaT and sifta pound of sugar; then take a pound
of well dried flour, a pound- of butter, eight eggs,
half a pound of washed and picked currants, gratea
nutmeg, and the same quantity of mace and cinnamon.
Having worked your butter to a cream, put in your
sugar. Beat the whites of your eggs nearly half an
hour, and mix them with your sugar and butter.
Then beat your yolks near half an hour, and put them
to your butter. These must be well ‘beaten together,
and when it is ready for the oven, put in your flour,
spices, and. currants. Sift a little sugar over them,
and bake them in tins. 5
Orange or Lemon Cales.

QUARTER as many Seville oranges, or lemons, as you
please, but they must have good rinds, and boil them
in two or three waters till they be tender, and have
lost their bitterness. Then skin them, and lay them
mm a clean napkin to dry. With a knife take all the
skins and seeds out of the pulp, shred-the peels fine,
put them to the pulp, weigh them, and put rather
more than their weight of fine sugar into a tossing-pan,
with just as much water as will dissolve the sugar.
Boil it till it become a perfect sugar, and then by
degrees put in your peels and pulps. Stir them well
before you set them on the fire, boil it very gently
till it looks clear and thick, and then put them into
flat-bottomed glasses. Set them in a stove, and keep
them in a constant and moderate heat, and turn them
ouf upon glasses, as soon as they are candied on the top.
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Almond Cakes.

BLanca and beat two ounces of bitter, and one
pound of sweet almonds; take a little rose or orange-
flower water, and the white of an egg ; half a pound
of loaf-sugar sifted, eight yolks and three whites of
eggs, the juice of half a lemon, and the rind grated.
Bake it in one large pan, or in several small ones.

Bath Calkes.

Rue half a pound of butter into a pound of flour,
and put to it a spoonful of good yeast, and with
some warm -cream, make it into a light paste, and set
itto the fire to rise. When you make them up, take
four ounces of carraway comfits, work part of them
in, and strew the rest on the top. Make them into
round cakes, about the size of a French roll, bake
them on sheet tins, and send them in hot for breakfast.
Icings jfor Cakes.

Pounp and sift fine a pound of double-refined sugar,
and mix with it, in an earthen pan, the whites of
twenty-four eggs. Whisk them well for two or three
hours, till it looks white and thick, and then, with a
bunch of feathers, spread it all over the top and sides
of the cake. Setitata proper distance before a clear fire,
and keep turning it continually that it may not change
colour ; but a cool oven is best, in which an hour will
harden it. You may also make your icing in the fol-
lowihg manner: Beat the whites of three eggs to a
strong froth, beat a pound of Jordan almonds very
fine with rose-water, and mix your almonds and eggs
lightly together. Then beat a pound of loaf-sugar
very fine, and put it in by degrees. #When your cake
1s enough, take it out, lay on your icing, and proceed
as above directed. .

Almond Pujfs. i
Braxcu and beat very fine two ounces of sweet al-

monds with orange-flower water. Beat the whites of
threc eggs to a very high froth, and then strew in a little

]
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sifted sugar. Mix your almonds with your sugar and
eggs, and then add more sugar till it is as thick as
paste. Lay it in cakes, and bake it on a paper ina
cool oven. |

Lemon Pufis.

Havinc beaten and sifted a pound of double-refined
sugar, put it into a bowl, with the juice of two lemons,
and beat them. well together. Then, having beaten
the white of an egg to a very high froth, put it also
“into your bowl, and beat it half an hour. Put in three
¢ggs, and two rinds of lemons grated. Mix it well
up, dust some sugar on your papers, drop on the puffs
in small drops, and bake them in a moderately-heated

oven.
v Sugar Pufis.

BeEAT the whites of tén eggs till they rise to a high
froth ; put them into a stone mortar or wooden bowl,
and add as much double-refined sugar as will make
them thick. Put in a little ambergris to give them a
flavor, rub them round the mortar for half an hour,
and put in a few carraway seeds. Take a sheet of
wafers, lay them on as broad as a sixpence, and as
high as they can be laid. Puat therh into a moderately-
heated oven for six or seven minutes, and they will
look of a beautiful white:

2o make Wafers.

BeAT the yolks of two e gs in a pint of cream, and
mix it as thick as a pudding with well-dried flour,
and sugar and orange-flower water to your taste. Put
in a sufficient quantity of warm water to make it as
thin as fine pancakes. Mix them very smooth, and bake
them over a stove. Butter the irons when they stick.

Lo make common Biscuils.
BeaT eight eggs half an hour, and put to them 2
pound of sugar beaten and sifted, with the rind of
a lemon grated. - Whisk it an hour, or till it looks

-light, and then put in a pound of flour, with a littk

L
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rose-water. Sugar them over, and bake them in tins,
or on paper. :

Drop Biscuils. .
Taxke the yolks of ten eggs and the whites of six,
and beat them with a spoonful of rose-water half an

hour. Then put in ten ounces of loaf sugar finely

beaten and sifted. Whisk them well for half an hour,
and then add an ounce of carraway-seeds, bruised,
and six ounces of fine flour. . Whisk in your Hour
gently, drop them on wafer-paper and bake them in
an oven moderately heated.

| Naples® Biscuils. :
Mix a pound of soft sugar finely sifted with three
quarters of a pound of very fine flour. Sift it three
times, and then add six eggs well beaten, and a
spoonful of rose-water. When the oven is almost
hot, make them, but take care that they are not made
up too wet.

Savoy Biscuits.

Havine beaten the whites of eight eggs till they bear
a strong froth, put the yolks to them, with a pound
of sugar, and beat them all together a quarter of an
hour. When the oven is ready, add a pound of fine
flour to the other ingredients. Stir them till they be
well mixed, lay the biscuits upon the paper, and ice
them. Bake them in a quick oven.

E rencl: Biscuits.

Taxz three new laid eggs, and an equal weight of
dried flour. Mix the flour with an equal quantity of
fine powdered sugar. First beat the whites of the
eggs up well with a whisk, till they are of a fine froth.
Then whip in half an ounce of candied lemon-peel cut
very thin and fine, beat them well up. Then by de-
grees, whip in your flour and sugar; then put in the
yolks, and with a spoon temper it well together. Shape
your bigguits on fine white paper with your spoon, and
throw powdered sugar over them. Bake them in
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a moderately heated oven, and. give them a fine colour
at the top. When they are baked, cut them from the
paper with a thin knife, and put them into boxes till
wanted. -

o make Gingerbread.

Mix three quarts of fine flour, two ounces of beaten
ginger, a quarter of an ounce of nutmeg, cloves, and
mace, beaten fine ; then add three quarters of a pound
of fine sugar, two pounds of treacle, and set it over
the fire, but do not let it boil. Melt three quarters of
a pound of butter in the treacle, put in some candied
lemon and orange-peel cut fine. Mix these well to-
gether, and let it stand in a quick oven one hour,

'ﬁ

CHAP. XIX.

TO MAKE CHEESECAKES, TARTS, AND CUSTARDS,

LT

To make common Cheesecalres.

BEAT eight eggs well, while a quart of milk ison
the fire, and when it boils, put in the eggs, and
stir them till they come to a curd. Then pour it ouf,
and when it is cold, put in a little salt, two spoonfuls
of rose-water, and three quarters of a pound of cur-
rants, well washed. Put it into puff-paste, and bake
it. If you use tin patties to bake in, butter them, or
you will not be able to take them out; but if you
bake them in glass or china, only an upper crust will
be necessary, as you will not want to take them out
when you send them to table.

Elegant Cheesecakes.
W ARM a pint of cream, and put to it five quartS_Uf
milk warm from the cow. Then put runnet to it
and stir it well. As soon as it is curdled, put the
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curd in a linen bag or cloth, and let the whey pro-
perly drain from it, but do not squeeze it much-
Then put it into a mortar, and break the curd as fine
as butter. - Put to the curd half a pound of sweet
almonds blanched, and half a pound of mackaroons,
both finely beaten. Put in nine eggs well beaten, a
whole-nutmeg grated, two perfumed plums disselved
in rose of orange-flower water, and half a pound of
fine sugar. Mix all well together; then melt a pound
and a quarter of butter, and stir it well in. Make a
puff-paste as follows: Wet a pound of fine flour
with cold water, and roll it. out. - Put into it by
degrees a pound of fresh butter, and shake a little
' flour over each coat as you roll it. Make it just before
you want to use it. If you choose it; you may put in
a little tincture of saffron to give them a high colour.

Rice Cheesecalkes.

Having boiled a quarter of a pound of rice till it be
tender, drain it, and put in four eggs well beaten,
half a pound of butter, half a pint of cream, six
ounces of sugar, a nutmeg grated, and a glass of ra-
tafia-water or brandy. Beat them all together, and
bake them in raised crusts. -

Abnond Cheesecakes.
Braxca four ounces of Jordan almonds, and put
them into cold water. Beat them with rose-water in
a marble mortar or wooden bowl, with a ‘wooden
pestle: Put to it four ounces of sugar, and the yolks
of four eggs finely beaten. Work it in the mortar or
bowl till it becomes white and frothy. ‘Then make
the following rich puff-paste: Take half a pound of
flour, and a quarter of a pound of butter; rub a little
of the butter into the flour, mix it stiff with a little
cold water, then roll your paste straight out, strew
ever it a little flour, lay over it, in thin bits, one third
of your butter; throw a little more flour over the but-
ter; do so for three times; thén put your paste in your
tins, fill them, and grate sugar over them. Bake them
In a moderately-heated oven- 2

Q
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Ciiron Cheesecalkes.

IHavine boiled a quart of cream, let it stand till itis
cold, and then mix it with the yolks of four eggs well
beaten. Then set it on the fire, and let it boil tll it
curds. Blanch some almonds, beat them well with

~orange-flower water, put them into .the cream, with

a few Naples’ biscuits and green citron shred fine.
Sweeten it to your taste, and bake them in tea-cups.

Lemon and Orange Cheesecales.

Boi1 the peel of two large lemons till they be quite
tender, and then pound it well in a mortar with four
or five ounces Gf} loaf sugar, the yolks of six eggs,
half a pound of fresh butter, and a little curd beaten
fine. Pound and mix all together, lay a puff-paste in
your patty-pans, fill them. half full, and bake them.
Orange cheesccakes are made in the same manner, only
that the bitterness must be taken out of the peel by
boiling it in two or three waters.

A Raspberry Tart with Cream.

LAy some thin puff-paste in a patty-pan, put insome
raspberries, and strew over them some very fine sugar.
Put on the lid, and bake it. Then cut it open, and
put in half a pint of cream, the yolks of two or three
eggs well beaten, and a little sugar. Let it stand 10
cool before you send it to table.

A Spinachk Tart. .
Scarp some spinach in_ boiling water, drain it W_E”
and chop it. "lThen stew it in butter and cream, with
a little salt, smgar, a few pieces of fried comfit citron.

and a few drops of orange-flower water. Make It
into tarts. |

Rhubarb Tarts.

Cur the stalks of garden rhubarb into pieces of tht
size of a gooseberry, and make it in the same manner
as a gooseberry tart. ,

To make apple tarts, lemon tarts, and tarts de mo'.

see Chapter X V.
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A Common Custard, |

SWEETEN a quart of new milk to your taste, grate
in 2 small nutmeg, beat up eight eggs with anly four
whites, stir them into the milk, and add a little rose-
water. Bake it in china basons, or put them in a
deep china dish. Prepare a kettle of boiling water,
set the cups into it, and let the water come above
half way ; but do not let it boil too fast, for fear of
its getting into the cups. Colour them at the top
with a hot iron.

Custards to bake.

Havine boiled a pint of cream with mace and cin-
namon, let it stand till it be cold. Then take four
eggs, leaving out two of the whites, a little rose and
orange-flower water and sack, with nutmeg and sugar
to your palate. Mix them well together, and bake
them in cups.

Almond Custards.

Borr a pint of cream in a tossing-pan, with a stick
of cinnamon, a blade or two of mace, and let it stand
to cool. Blanch two ounces of almonds, beat them
fine in a marble mortar with some rose-water. If you
like a ratafia taste, put in ‘a few apricot kernels, or
bitter almonds. Mix them with your cream, sweeten
it fo your taste, set it on a slow fire, and keep stirring
it till it is pretty thick. Bake it in cups.

Orange Custards.

Borr half the rind of a Seville orange till it be tender,
beat it very fine in a mortar, and put to it a spoonful
of brandy, a quarter of a pound of loaf sugar, the
juice of a Seville orange, and the yolks of