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ADVERTISEMENT.

As the following directions were intended for the
conduct of the families of the Authoress’s own daugh-
ters, and for the arrangement of their table, so as to
unite a good ﬁé;u:e with proper economy, she has
avoided all excessive luxury, such as essence of ham,
and that wasteful expenditure of large quantities of
meat for gravy, which so greatly contributes to keep
up the price, and is no less injurious to those who
eat than to those whose penury obliges them to ab-
stain. Many receipts are given for things, which
being in daily use, the mode of preparing them may
be supposed too well known to require a place in a
Cookery-book ! yet how rarely do we meet with fine
melted butter, good toast and water, or well-made
coffee ! She makes no apology for minuteness in
some articles, or for leaving others unnoticed, because
she does not write for professed cooks. This little
work would have been a treasure to herself when she
first set out in life, and she therefore hopes it may
prove useful to others. In that expectation it is given
to the Publie ; and as she will receive from 1t no emo-
lument, so she trusts it will escape without eensure.
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MISCELLANEOUS OBSERVATIONS

FOR THE USE OF

THE MISTRESS OF A FAMILY.

&

In every rank, those deserve the greatest praise, who best
acquit themselves of the duties which their station requires.
Indeed this line of conduct is not a matter of choice but
of necessity, if we would maintain the dignity of our cha-
racter as rational beings.

In the variety of female acquirements, though domestic
occupations stand not so high in esteem as they formerly
did, yet, when neglected, they produce much human misery.
There was a time when ladies knew nothing beyond their
own family concerns; but, in the present day, there are
many who know nothing about them. Each of these ex-
tremes should be avoided: but is there no way to unite
in the female character, cultivation of talents and habits
of usefulness } Happily there are still great numbers in
every situation, whose example proves that this is possi-
ble. Instances may be found of ladies in the higher
walks of life, who condescend to examine the accounts
of their house-steward; and, by overlooking and wisely
directing the expenditure of that part of their husband’s
income, which falls under their own immediate inspec-
tion, avoid the inconveniences of embarrassed circumstances.
How much more necessary, then, is domestic knowledge in
those whose limited fortunes press on their attention con-
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siderations of the strictest economy! There ought to be
a material diflerence in the degree of care which a person
of a large and independent estate bestows on money con-
cerns, and that of a person in confined circumstances : yet
both may very commendably employ some portion of their
time and thoughts on this subject. The custom of the
times tends in some measure to abolish the distinctions of
rank ; and the education given to young people, is nearly
the same in all: but though the leisure of the higher may
be well devoted to elegant accomplishments, the pursuits of
those in a middle line, if less ornamental, would better se-
cure their own happiness and that of others connected with
them. We sometimes bring up children in a manner cal-
culated rather to fit them for the station we wish, than that
which it is likely they will actually possess: and it is in all
cases worth the while of parents to consider whether the
expectation or hope of raising their offspring above their
own situation be well-founded.

The cultivation of the understanding and disposition
however, is not here alluded to; for a judicions improve-
ment of both, united to firm and early-taught religious prin-
ciples, would enable the happy possessor of these advan-
tages to act well on all occasions : nor would young ladies
find domestic knowledge a burthen, or incomsistent with
higher attainments, if the rudiments of it were inculcated,
at a tender age, when activity is so pleasing. If employ-
ment be tiresome to a healthy child, the fault must be
traced to habits which, from many causes, are not at pre-
sent favourable to the future conduct of women. It fre-
quently happens, that before impressions of duty are made
on the mind, ornamental education commences ; and it ever
after takes the lead : thus, what should be only the em-
bellishment, becomes the main business of life. There is
no opportunity of attaining a knowledge of family manage-
ment at school; and during vacation, all subjects that might
interfere with amusement are avoided.
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When a girl, whose family moves in the higher ranks of
life, returns to reside at her father’s house after completing
her education, her introduction to the gay world, and a
continued course of pleasures, persuade her at once that she
was born to be the ornament of fashionable circles, rather
than to sfeop (as she would conceive it) o undertake the
arrangement of a family, though by that means she might
in various ways augment the satisfaction and comfort of her
parents. On the other hand, persons of an inferior sphere,
and especially in the lower order of middling life, are almost
always anxious to give their children such advantages of
education as themselves did not possess. Whether their
indulgence be productive of the happiness so kindly aimed
at, must be judged by the effects, which are not very favour-
able, if what has been taught has not produced humility in
herself, and increased gratitude and respect to the authors of
her being. Were a young woman brought to relish home
society, and the calm delights of agreeable occupation, be-
fore she entered into the delusive scenes of pleasure, pre-
sented by the theatre and other dissipations, it is probable
she would soon make a comparison much in favour of the
former, especially if restraint did not give to the latter ad-
ditional relish.

If we carry on our observations to married life, we shall
find a love of employment to be the source of unnumbered
pleasures. To attend to the nursing, and at least early in-
struction of children, and rear a healthy progeny in the
ways of piety and usefulness; to preside over the family
and regulate the income allotted to its maintainance; to
make home the sweet refuge of a husband fatigued by m-
tercourse with a jarring world; to be his enlightened com-
panion and the chosen friend of his heart ; these, these are
woman’s duties! and delightful ones they are, if haply she
be married to a man whose soul can duly estimate her
worth, and who will bring his share to the common stock
of felicity, Of such a woman, one may truly say, * Happy
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the man who can call her his wife. Blessed are the children
who call her mother.”

When we thus observe her, exercising her activity and
best abilities in appropriate cares and increasing excellence,
are we not ready to say, she is the agent for good of that
benevolent Being, who placed her on earth to fulfil such
sacred obligations, not to waste the talents committed to
her charge,

When it is thus evident that the highest intellectnal attain-
ments may find exercise in the multifarious occupations of
the daughter, the wife, the mother, and the mistress of the
house, can any one urge that the female mind is contracted
by domestic employ? It is however a great comfort that the
duties of life are within the reach of humbler abilities, and
that she whose chief aim is to fulfil them, will rarely ever
fail to acquit herself well. United with, and  perhaps
crowning all the virtues of the female character, i1s that
well-directed duectility of mind, which occasionally bends its
attention to the smaller objects of life, knowing them to be
often scarcely less essential than the greater.

Hence the direction of a fable is no inconsiderable branch
of a lady’s concern, as it involves judgment in expenditure ;

respectability of appearance; and the comfort of her hus-
band and those who partake their hospitality.

The mode of covering the table differs in taste. It is not
the multiplicity of things, but the choice, the dressing and
the neat pleasing look of the whole, which gives respecta-
bility to her who presides. Too much, or too little dinners
are extremes not uncommon : the latter is in appearance
and reality the effort of poverty or penuriousness to be gen-
teel ; and the former, if constantly given, may endanger the
circumstances of those who are not affluent.

Generally speaking, dioners are far less sumptuous than
formerly, when half a dozen dishes were supplied for what
one now costs ; consequently those whose fortunes are not
great, and who wish to make a genteel appearance, withou
extravagance, regulate their table accordingly.
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Perhaps there are few incidents in which the respecta-
bility of a man is more immediately felt, than the style of
dinner to which he accidentally may bring home a visitor.
Every one is- to live as he can afford, and the meal of the
tradesman ought not to emulate the entertainments of the
higher classes ; but, if two or three dishes are well served,
with the usual sauces, the table-linen clean, the small side-
board neatly laid, and all that is necessary be at hand, the
expectation of the husband and friend will be gratified, be-
cause no irregularity of domestic arrangement will disturb
the social intercourse. The same observation holds good
on a larger acale. In all situations of life, the entertainment
should be no less suited to the station, than to the fortune of
the enfertainer and to the number and rank of those invited.

The manner of carving is now not only a very necessary
branch of information, to enable a lady to do the honours
of her table, but makes a considerable difference in the con-
sumption of a family : and though in large parties she is
g0 much assisted as to render this knowledge apparently of
less consequence, yet she must at times feel the deficiency ;
and should not fail to acquaint herself with an attainment, the
advantage of which is evident every day. ;

Indeed, as fashions are so fleeting, it is more than proba-
ble, that before the end of this century, great attention to
guests may be again the mode, as it was in the commence-
ment of the last. Some people haggle meat so much, as
not to be able to help half-a-dozen persons decently from a
large tongue, or a sirloin of beef; and the dish goes away
with the appearance of having been gnawed by dogs. If
the daughters of the family were to take the head of the
table under the direction of their mother, they would fulfil
its duties with grace, in the same easy manner as an early
practice in other domestic affairs gradually fits them for their
own fature houses. Habit alone can make good carvers;
but some principal directions are hereafter given, with a

reference to the annexed plates. &
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The mistress of a family should always remember that
the welfare and good management of the house depend on
the eye of the superior; and conseqguently that nothing is
too trifling for her notice, whereby waste may be avoided ;
and this attention is of more importance now that the price
of every necessary of life is so greatly increased.

If a lady has never been accustomed, while single, to
think of family management, let her not upon that account
fear that she cannot attain it: she may consult others who
are more experienced, and acquaint herself with the ne..
cessary quantities of the several articles of family expendi-
ture, in proportion to the number it consists of, the proper
prices to pay, &c. &c.

A minute account of the annual income, and the times of
payment should be taken in writing ; likewise an estimate of
the supposed amount of each article of expense ; and those
who are early accustomed to calculations on domestic arti-
cles, will acquire so accurate a knowledge of what their es-
tablishment requires, as will give them the happy medium
between prodigality and parsimony, without acquiring the
character of meanness.

Perhaps few branches of female education are so useful,
as great readiness at figures. Accounts should be regularly
kept, and not the smallest article omitted to be entered ; and
if balanced every week and month, &c. the income and out-
goings will be ascertained with facility, and their proportions
to each other be duly observed. Some people fix on stated
sums to be appropriated to each different article, and keep
the money in separate purses; as house, elothes, pocket,
education of children, &c. Whichever way accounts be
entered, a certain mode should be adopted, and strictly ad-
hered to. Many women are unfortunately ignorant of the
state of their hushand’s income ; and others are only made
acquainted with it, when some speculative project, or profit-
able transaction, leads them to make a false estimate of
what can be afforded; and it too often happens that both
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parties, far from consulting each other, squander money in
ways that they would even wish to forget: whereas mar-
riage should be a state of mutual and perfect confidence,
and similarity of pursuits, which would secure that happi-
ness it was intended to bestow.

There are so many valuable women who excel as wives,
that it is a fair inference there would be few extravagant
ones, were they consulted by their husbands on subjects
that concern the mutual interest of both parties. Within
the knowledge of the writer of these pages, many families
have been reduced to poverty by the want of openness in
the man on the subject of his affairs ; and though on these
occasions the women were blamed, it has afterwards ap-
peared, that they never were allowed to enquire, or suffered
to reason upon what sometimes seemed to them imprudent.

Many families have owed their prosperity full as much to
the propriety of female management, as to the knowledge
and activity of the father.

The lady of a general officer observed to her man-cook,
that her last weekly bill was higher than usual. Some ex-
cuse was offered ;—to which she replied :—*“ Such is the
som I have allotted to house-keeping ; should it be exceeded
one week, the next must pay for it. The General will have
no public day this week.”” The fault was never repeated.

March’s ““ Family Book-keeper’ is a very useful work,
and saves much trouble ; the various articles of expense
being printed, with a column for every day in the year, so
that at one view the amount of expenditure on each, and the
total sum may be known.

Ready-money should be paid for all such things as come
not into weekly bills, and even for them a check 1s necessary.
The best places for purchasing should be attended to. In
some articles a discount of five per cent. is ailowed for
ready-money in London and other large cities, and those
who thus pay are usually best served. Under the idea of
buying cheap, many go to new shops, but it is safest to
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deal with people of established credit, who do not dispose of
goods by underselling.

To make tradesmen wait for their money injures them
greatly, besides that a higher price must be paid, and in
long bills, articles never bought are often charged. Per-
haps the irregularity and failure of payment, may have
much evil influence on the price of various articles, and may
contribute to the destruction of many families from the
highest to the lowest. ;

Thus regularly conducted, the exact state of money affairs
will be known with ease; for it is delay of payment that
occasions confusion. A good common-place book should
pe always at hand, in which to enter such hints of useful
knowledge, and other observations as are given by sensible
experienced people. Want of attention to what is advised, or
supposing things too minute to be worth hearing, are the
causes why so much ignorance prevails on necessary subjects,
among those who are not backward in ffivolous ones.

It is very necessary for a woman to be informed of the
prices and goodness of all articles in common use, and of
the best times, as well as places, for purchasing them. She
should also be acquainted with the comparative prices of
provisions, in order that she may be able to substitute those
that are most reasonable, when they will answer as well for
others of the same kind, but which are more costly. A false
notion of economy leads many to purchase as bargains
what is not wanted, and sometimes never is used. Were
this error avoided, more money would remain for other pur-
poses. . It is not unusual among lower dealers to put off a
larger quantity of goods, by assurances that they are ad-
vancing in price ; and many who supply fancy articles are
so successful in persuasion, that purchasers not unf requently
go far beyond their original intention, even- te their future
disquiet. Some things are better for keeping, and, being in
constant consumption, should be laid in accordingly; such

as paper, soap, and candles. Of these more here?a.fl:er.
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To give unvarying rules cannot be attempted ; for people
ought to form their conduct on their circumstances, but it is
presumed that a judicious arrangement according to them,
will be found equally advantageous to all. The minutize
of management must be regulated by every one’s fortune
and rank ; and some ladies, not deficient in either, charge
themselves with giving out, once in a month, to a superin-
tending servant, such qu antities of household articles, as by
observation and calculation they know to be sufficient, re-
serving for their own key the large stock of things usually
laid in for very large families in the country. Should there
be several more visitors than usual, they can easily account
for increase of consumption, and wice versa. Such a degree
of judgment will be respectable even in the eye of domestics,
if they are not interested in the ignorance of their employ-
ers; and if they are, their services will not compensate for
want of honesty.

When young ladies marry, they frequently continue their
own maids in the capacity of house-keepers ; who, as they
may be more attached to their interest than strangers, be-
come very valuable servants. To such, the economical ob-
servations in this work will be as useful as the cookery;
and it is recommended to be strictly observant of both, which
in the course of time will make them familiar in the practice.

It is much to be feared, that for.the waste of many of
the good things that God has given for our use, not abuse,
the mistress and servants of great houses will hereafter be
called to a strict account.

Some part of -every person’s fortune should be devoted to
charity ; by which ¢ a pious woman will build:up her house
before God, while she that is foolish (i. e. lends nothing to
the Lord), pulls it down with her hands.” No one can
complain of the want of gifts to the poor in this land :—
but there is a mode of relief which would add greatly to
their comfort, and which being prepared from superfluity,
and such materials as are often thrown away, the expense
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would not be felt. In the latter part of this work some hints
for preparing the above are given.

By good hours, especially early breakfast, a family is
more regular, and much time is saved. If orders be given
spon in the morning, there will be more time to execute
them ; and servants, by doing their work with ease, will
be more equal to it, and fewer will be necessary.

It is worthy of notice that the general expense will be
reduced, and much time saved, if every thing be kept in its
proper place, applied to its proper use, and mended, when
the nature of the accident will allow, as soon as broken.

If the economy of time was duly considered, the useful
affairs transacted before amusements were allowed, and a
regular plan of employment was daily laid down, a great
deal might be done without hurry or fatigue ; and it would
be a most pleasant retrospect at the end of the year, were
it possible to enumerate all the valuable acquirements made,
and the good actions performed by an active woman.

If the subject of servants be thought ill-timed in a book
upon family arrangement, it must be by those who do not
recollect that ithe regularity and good management of the
heads will be insufficient, if not seconded by those who are
to execute orders. It behoves every person to be extremely
careful whom he takes into his service ; to be very minute in
investigating the character he receives, and equally cautious
and scrupulously just in giving one to others. Were this
aitended to, many bad people would be incapacitated for
doing mischief, by abusing the trust reposed in them. It
may be fairly asserted that the robbery or waste, which is
but a milder epithet for the unfaithfulness of a servant, will
be laid te the charge of that master or mistress, who know-
ing, or having well-founded suspicions of any such faults, is
prevailed upon by false, pity or entreaty, to slide him into
another place. There are, however, some who are unfortu-

nately capricious, and often refuse to givea character because
they are displeased that a.servant leaves their service : but
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this is unpardonable, and an absolute robbery, servints
having no inheritance, and depending on their fair name for
emplovment. To refuse countenance to the evil, and to
encourage the good servant, are actions due to society at
large ; and such as are honest, frugal, and attentive to their
duties, should be liberally rewarded, which would encourage
merit, and inspire servants with zeal to acquit themselves.

It may be but proper to observe that a retributive justice
usnally marks persons in that station sooner or later evea
in this world. The extravagant and idle in servitude, are
ill prepared for the industry.- and sobriety on which their
own future welfare so essentially depends. Their faults,
and the attendant punishment come home when they have
children of their own ; and sometimes much sconer. They
will see their own folly and wickedness perpetuated in their
offspring, whom they must not expect to be better than the
example and instruction given by themselves.

It was the observation of a very sensible and experienced
woman, that she could always read the fate of her servants
who married ; those who had been faithful and industriouns
in her service, continued their good habits in their own
families, and became respectable members of the com-
munity : those who were the contrary, never were success-
ful, and not unfrequently were reduced to the parish. :

A proper quantity of household articles should be always
ready, and more bought in before the others be consumed,
to prevent inconvenience, especially in the country.

A bill of parcels and receipt should be required, even if
the money be paid at the time of purchase; and, to avoid
mistakes, let the goods be compared with these when first
brought home.

Though it is very disagreeable to suspect any ene’s
hunesty, and perhaps mistakes have been unintentional ;
yet it is prudent to weigh meat, sugars, &c. when brought
in, and compare with the charge. The butcher should be
ordesed to send the weight with the meat, and the cook to
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file these ehecks, to be examined when the weekly bill shall
be delivered.

Much trouble and irregularity are saved when there is
company, if servants are required to prepare the table and
sideboard in similar order daily.

All things likely to be wanted should be in readiness ;
sugars of different qualities kept broken, currants washed,
picked, and perfectly dry, spices pounded, and kept in very
small bottles close corked ; not more than will be used in
four or five weeks should be pounded at a time. Much less
is necesary than when boiled whole in gravies, &c.

Where noonings or suppers are served, (and in every house
some preparation is necessary for accidental visitors) care
should be taken to have such things in readiness as are
proper for either, and a list of several will be subjoined, a
change of which may be agrecable, and if duly managed
will be attended with little expense and much convenience.

A ticket should be exchanged by the cook for every loat
ofi bread, which when returned will shew the number to be
paid for; as tallies may be altered, unless one is kept by
each party.

Those who are served with brewer’s beer : or any other
articles not paid for weekly, or on delivery, should keep a
book for entering the dates: which will not only serve to
prevent overcharges, but will shew the whole year's con-
sumption at one view.

An inventory of furniture, linen, and China should be
kept, and the things examined by it twice a year, or oftener,
if there be a change of servants; into each of whose care the
articles used by him or her, should be entrusted, with a list,
as is done with plate. Tickets of parchment, with the family
name, ﬂlllﬂhﬁ‘l‘f;d, and specifying what bed it belongs to should
be sewed on each feather-bed, bolster, pillow, and blanket.
Fnives, forks, and house-cloths, are often deficient: these
accidents might be obviated, if an article at the head of every
list required the former should be produced whole or broken,
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and the marked part of the linen, though all the others should
be worn out. Theinducement to take care of glass is in some
measure removed, by the increased price given for old flint
glass.—Those who wish for trifle dishes, butter-stands, &ec.
at a lower charge than cut glass, may buy them made in
moulds, of which there is great variety that look extremely
well, if not placed near the more beauntiful articles.

The price of starch depends upon that of flour: the best
will keep good in a dry warm room for some years ; therefore
when bread is cheap it may be bought to advantage, and
covered close. :

Svuears being an article of considerable expense in all
families, the purchase demands particular attention. The
cheapest does not go so far as that more refined ; and there
15 difference even in the degree of sweetness. The white
stiould be chosen that is close, heavy, and shining. The best
gort of brown has a bright gravelly look, and it is often to
be bought pure as imported. East India sugars are finer for
the price, but not so strong, consequently unfit for wines
and sweetmeats, but do well for common purposes, if good
of their kind. To prepare white sugar, pounded, rolling it
with a bottle, and sifting, wastes less than a mortar.

Candles made in cool weather are best; and when their
price, and that of soap, which rise and fall together, is likely
to be higher, it will be prudent to lay in the stock of beth.
This information the chandler can always give ; they are bet-
ter for keeping eight or ten months, and will not injure for
~ two years, if properly placed in the cocl; and there are few
articles that better deserve care in buying, and allowing a
due quantity of, acecording to the size of the family.

Paper improves by keeping, and if bought by half or
whole reams will be much cheaper than if porchased by the
quire.. The surprising increase of the price of this article
may be accounted for by the additional duties, and a larger

consumption, besides the monopoly of rags ; of the latter it
is said there is some scarcity, which might be obviated if
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an order were given to a servant in every family to keep
to receive all the waste bits from cuttings out, &ec.

Many well-meaning servants are ignorant of the best
means of managing, and thereby waste as much as would
maintain a small family, besides causing the mistress of the
house much chagrin by their irregularity ; and many fami-
lies, from a want of method, have the appearance of chance
rather than of regular system. To avoid this, the following
hints may be useful as well as economical :—

Every article should be kept in that place best suited to it,
as much waste may thereby be avoided, viz.—

Vegetables will keep best on a stone floor if the air be ex-
cluded.—DMeat in a cold dry place.—Sugar and sweetmeats
require a dry place; so does salt.—Candles cold, but not
damp.—Dried meats, hams, &c. the same.—All sorts of seeds
for puddings, saloop,’rice, &ec. should be closely covered to
preserve from insects; but that will not preventit, if long kept.

Bread is now so heavy an article of expense that all waste
should be guarded against; and having it cut in the room
will tend much to prevent it. Since the scarcity in 1795
and 1800, that custom has been much adopted. Itshould not
be cut until a day old. Earthen pans and covers keep it best.

Straw to lay apples on should be quite dry, to prevent a
musty taste.

Large pears should be tied up by the stalk.

Basil, savoury, or knotted marjoram, or London thyme,
to be used when herbs are ordered; but with discretion, as
they are very pungent.

The best means to preserve blankets from moths is to fold
and lay them under the feather-beds that are in use; and
they should be shaken occasionally. When soiled, they
should be washed, not scoured.

Soda, by softening the water, saves a great deal of soap.
It should be melted in a large jug of water, some of which
pour into the tubs and boiler ; and when the lather becomes
weak, add more. The new improvement on soft soap is, if
properly used, a saving of near half in quantity ; and though
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something dearer than the hard, reduces the price of wash-
ing considerably.

Many good laundresses advise soaping linen in warm
water the night previous to washing, as facilitating the ope-
ration with Iess friction.

Soap should be cut with a wire or twine, in pieces that
will make a long square when first brought in, and kept out
of the air two or three weeks; for if' it dry quick, it will
crack, and when wet, break. Put it on a shelf, leaving a
spase between, and let it grow hard gradually. Thus, it will
sawe a full third i the consumption.

Some of the lemons and oranges used for juice should be
~ pared first to preserve the peel dry; some should be halved,

and when squeezed, the pulp cut out, and the outsides dried

for grating. If for boiling in any liguid, the first way is
best. When these fruits are cheap, a proper quantity should
be bought and prepared as above directed, especially by
those who live in the country, where they caonot always be
had ; and they are perpetually wanted in cookery.

When whnites of eggs are used for jelly, or other purposes,
contrive to have pudding, custard, &c. to empley the yolks
also. Bhould you not want them for several hours, beal
them up with » tittle water, and put them in a cool place, o1
they will be hardened and useless. It was a mistake of old,
to think that the whites made cakes and puddings heavy ; on
the contrary, if beaien long and separately, they contribute
greatly tc give lightness, are an advantage to paste, and make
a pretty dish beaten with fruit, to set in cream, &c.

If copper utensils be used in the kitchen, the cook should
be charged to be very careful not to let the tin be rubbed
off; and to have them fresh done when the least defect ap-
pears, and never to put by any soup, gravy, &c. in them, o1
any metal utensil ; stone and earthen vessels should be pro-
vided for those purposes, as likewise plenty of common
dishes, that the table set may be used to_put by cold meat.

Tin vessels, if kept damp soon rust, which cauvses holes.
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Fenders, and tin linings of flower-pots, &c. should be painted
every year or two.

Vegetables soon sour, and ecorrode metals and glazed red
ware, by which a strong poison is produced. Some years
ago, the death of several gentlemen was occasioned at Salt-
hill, by the cook sending a ragout to table, which she had
kept from the preceding day in a copper vessel badly tinned

Vinegar, by its acidity does the same, the glazing being ot
lead or arsenic.

To cool liquors in hot weather, dip a cloth in cold water,
and wrap it round the bottle two or three times, then place
it in the sun ; renew the process once or twice.

The best way of scalding fruits, or boiling vinegar, is in a
stone jar on a hot iron hearth; or by putting the vessel into
a sauce-pan of water, called a water-bath. .

If chocolate, coffee, jelly, gruel, bark, &c. be suffered to
boil over, the strength is lost. :

The cook should be encouraged to be careful of coals and
cinders; for the latter there is a new contrivance to sift, with-
out dispersing the dust of the ashes, by means of a covered
tin bucket.

Small coal wetted makes the strongest fire for the back,
but must remain untouched wuntil it cake. Cinders, lightly
wet, give a great degree of heat, and are better than ceal for
furnaces, ironing-stoves, and ovens.

The cook should be charged to take care of jelly-bags, tapes
for the collared things, &c. which if not perfectly scalded,
and kept dry, give an unpleasant flavour when next used.

Cold water, thrown on cast iron, when hot, will crack it.

In the following, and indeed all other receipts, though the
quantities may be as accurately directed as possible, yet
much must be left to the discretion of the person who uses
them. The different tastes of people require more or less of
the flavour of spices, salt, garlic, butter, &c., which can never
be ordered by general rules; and if the cook has not a good

taste, and attention to that of her employer’s, not all the in-
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gredients which nature and art can furmish, will give exqui-
site flavour to her dishes. The proper articles should be at
hand, and she must proportion them until the true zesf be
obtained, and a variety of flavour be given to the different
dishes served at the same time.

Those who require maigre dishes will find abundance in
this little work ; and where they are not strictly so, by suet
or bacon being directed in stuffings, the cook must use but-
ter instead ; and where meat gravies (or stock, as they are
called), are ordered, those made of fish must be adopted.

DIRECTIONS FOR CARVING.

. THE carving-knife for a lady should be light, and of a
middling size and fine edge. Strength is less required than
address, in the manner of using it : and to facilitate this, the
cook shall give orders to the butcher to divide #ke joints of
the bones of all carcase joints of mutton, lamb, and wveal
(such as neck, breast, and loin), which may then be easily
cut into thin slices attached to the adjoining bones. If the
whole of the meat belonging to each bone should be too
thick, a small slice may be taken off between every two bones.

The more fleshy joints (as fillet of veal, leg or saddle of
mutton, and beef) are to be helped in thin slices, neatly cut
and smooth; observing to let the knife pass down to the
bone in the mutton and beef joints.

The dish should not be too far off the carver; as it gives an
awkward appearance, and makes the task more difficult. At-
tention is to be paid to help every one to a part of such arti-

cles as are considered the best.
In helping fish, take care not to break the flakes ; which

in cod and very fresh salmon are large, and contribute much
to the beauty of its appearance. A fish-knife, not being
sharp, divides it best on this account. Help a part of the roe,

milt, or liver, to each person. The heads of carp, parts of
B



(aviii )
those of cod, and salmon, sounds of cod and fins of turbot,
are likewise esteemed niceties, and are to be attended to ac-
cordingly. :

In cutting up any wild-fowl, duck, goose, or turkey, for a
large party, if you cut the slices down from pinion to pinion,
without making wings, there will be more prime pieces.

A Cod’s Head.—Fish in general requires very little carv-
ing, the fleshy parts being those principally esteemed. A
cod’s head and shoulders, when in season, and properly
hoiled, is avery genteel and handsome dish. When cat, it
should be done with a fish-trowel, and the parts, about the
back-bone on the shoulders are the most firm and the best.
Take off a piece quite down to the bone, in the direction a,
b, ¢, d. putting in the spoon at a, ¢, and with each slice of
fish give a piece of the sound, which lies underneath the
back-bone and lines it, the meat of which is thin, and a little
darker-coloured than the body of the fish itself : this may be
got by passing a knife or spoon underneath, in the direction
d, f. About the head are many delicate parts, and a great
deal of the jelly kind. The jelly part lies about the jaw-
bones, and the firm parts within the head. Some are fond
of the palate, and others the tongue, which likewise may be
got by putting a spoon into the mouth.

Edge-bone of Beef.—Cut off a slice an inch thick all the
length from @ to b, in the figure opposite the last page, and
then help. The soft fat, which resembles marrow, lies at
the back of the bone, below ¢ ; the firm fat must he cut in
horizontal slices at the edge of the meat . It is preper to
ask which i1s preferred, as tastes differ. The skewer that
keeps the meat properly together when boiling is here shown
at a. This should be drawn out before it is served up; or, if
it is necessary to leave the skewer in put a silver one.

Sirloin of Beef may be begun either at the end, or by cut-
ing into the middle. It is usual to inquire whether the out-
side or inside is preferred. TFor the outside, the slice should

be eul down to the bones; and the same with every following
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helping. Slice the inside likewise, and give with each piece
some of the soft fat.

The inside done as follows eats excellently: Have ready
some shalot-vinegar boiling hot : mince the meat large, and
a good deal of the fat; sprinkle it with salt, and pour the
shalot-vinegar and the gravy on it. Help with a spoon, as
quickly as possible on hot plates.

Round or Buttock of Beef is cut in the same way as fillet
of veal, in the next article. It should be kept even all over.

When helping the fat, observe not to hack it, but cut it
smooth. A deep slice should be cut off the beef before you
begin to help, as directed above for the Edge-bone.

Fillet of Veal.—1In an ox this part is round of beef. Ask
whether the brown outside be liked, otherwise help the next
slice. The bone is taken out and the meat tied close, before
dressing ; which makes the fillet very solid. It should be
cut thin and very smooth. A stuffing is put into the flap
which completely covers it; you must cut deep into this, and
help a thin slice, as likewise of fat. From carelessness in
not covering the latter with paper, it is sometimes dried up;
to the disappointment of the carver.

Breast of Veal.—One part (which is called the brisket) is
thickest, and has gristles ; pui your knife about four inches
from the edge of this, and cut through it, which will separate
the ribs from the brisket. Ask which is chosen, and help
accordingly.

Calf's Head has a great deal of meat upon it, if properly
managed. Cut slices from @ to &, in the figure opposite
page 22, 'letting the knife go close to the bone. In the fleshy
part, at the neck end e, their lies the throat sweatbread,
which you should help a slice of from ¢ to d with the other
part. Many like the eye ; which you must cut out with the
point of your knife, and divide in two. If the jaw-bone be
taken off, there will be found some fine lean, Under the
head is the palate, which is reckoned a nicety; the lady of
the house should be acquainted with all things that are
thought so, that she may distribute them among her guests.

E 2
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Shoulder of Mutton.—This is a very good joint, and by many
prefered to the leg; it being very full of gravy, if properly
roasted, and produces many nice bits. The figure repesents
it as laid in the dish with its back uppermost. When it is
first cut, it should be in the hollow part of it, in the direction
of a, b, and the knpife should be passed deep to the bone.

The prime part of the fat lies on the outer edge, and it is to
be cut out in thin slices in the direction e. If many are at
table, and the hollow part cut in the line a, &, is eaten,
some very good and delicate slices may be cut out on each
side the ridge of the blade-bone, in the direction ¢, d. The
line between these two dotted lines, is that in the direction
of which the edge or ridge of the blade-bone lies, and can-
not be cut across.

L.eg of Mutton.—A leg of wether mutton (which is the best
Aavoured) may be known by a round lump of fat at the edge
of the broadest part as at a. The best part is in the midway,
at &, between the knuckle and farther end. Begin to help
chere, by cutting thin deep slices to c. If the outside is
not fat enough, help some from the side of the broad end
in slices from e to f. This part is the most juicy ; but
many prefer the knuckle, which, in fine mutton, will be
very tender though dry. There are very fine slices on the
back of the leg; turn it up, and cut the broad end ; not in
the direction you did the other side, but longways. To cut
out the cramp-bone, take hold off the shank with your left
hand, and cut down to the thigh-bone at d; then pass the
knife under the cramp-bone on the direction, d, g.

A fore Quarter of Lamb.—Separate the shoulder from the
scoven (which is the breast and ribs), by passing the knife
under in the direction of a, b, e¢. d, in the figure opposite the
jast page ; keeping it towards you horizontally, to prevent
cutting the meat too much off the bones. If grass-lamb, the
shoulder being large, put it into another dish. Squeeze the
luice of half a Seville orange (or lemon) on the other part,
and sprinkle a little salt and pepper. Then separate the
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Haunch af Venison.
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gristly part from the ribs in the line e, ¢; and help either
from that, or from the ribs, as may be chosen.

Haunch of Fenison.—Cut down to the bone in the line
a, b, ¢, in the figure opposite the next page, to let out the
gravy : then turn the broad end of the haunch toward you,
put in the knife at b, and cut as deep as you can to the
end of the haunch d; then help in thin slices, observing to
give some fat to each peson. There is more fat (which is
a favourite part) on the left side of ¢ and d than on the
other; and those who help must take care to proportion
it, as likewise the gravy, according to the number of the
company.

Haunch of Mutton is the leg and part of the loin, cut so as
to resemble haunclh of venison, and is to be helped at table
in the same manner,

Saddle of Muiton.—Cut long thin slices from the tail to
the end, beginning close to the backbone. If a large joint,
the slice may be divided. Cut some fat from the sides.

Ham may be cut three ways; the common method is, to
begin in the middle, by long slices from « to b, from the
centre through the thick fat. This brings to the prime at
first; which is likewise accomplished by cutting a small
round hole on the top of the ham as at ¢, and with a sharp
knife enlarging that by cutting successive thin circles; this
preserves the gravy and keeps the meat moist.

The last and most saving way is, to begin at the hock end
(which many are most fond of), and proceed onwards.

Ham that is used for pies, &c. should be cut from the
under side, first taking off a thick slice.

Sucking Pig.—The cook usually divides the body before it
1s sent to table, and garnishes the dish with the jaws and ears.

The first thing is, to separate a shoulder from the carcase
on one side, and then the leg according to the direction given
by the dotted line @, &, e. The ribs are then to be divide into
about two helpings ; and an ear or jaw presented with them,
and plenty of sauce. The joints may either be divided into
two each, or pieces may be cut from them. The ribs are
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reckoned the finest part; but some people prefer the neck
end, between the shoulders.

Goose.— Cut off the apron in the circular line a, b, ¢, in
the figure opposite the last page; and pour into the body a
glass of port wine ; and a large tea-spoonful of mustard, first
mixed at the sideboard. Turn the neck end of the goose
towards you, and cut the whole breast in long slices from
one wing to another; but only remove them as you help
each person, nnless the company is so large as to require the
legs likewise. This way gives more prime bits than by
making wings. Take off the leg, by putting the fork into the
small end of the bone, pressing it to the bedy, and having
passed the knife at d, turn the leg back, and if a young bird it
will easily separate. To take off the wing, put your fork into
the small end of the pinion, and press it close to the body;
then put in the knife at d, and divide the joint, taking it
down in the direction d, e. Nothing but practice will enable
people to hit the joint exactly at the first trial. When the
leg and wing of one side are done, go on to the other; but
it is not often necessary to cut up the whole goose, unless
the company be very large. There are two side bones by
the wing, which may be cut off; as likewise the back and
lower side-bones: but the best pieces are the breast, and
the thighs after being divided from the drum-sticks.

Hare.—The best way of cutting it up is, to put the point
of the knife under the shoulder at e, in the figure opposite the
next page, and so cut all the way down to the rump, on one
side of the back-bone, in the line a, . Do the same on th
cther side, so that the whole hare will be divided into three
parts. Cut the back into four, which with the legs is the
part most esteemed. The shoulder must be cut off in a cir-
cular line, as ¢, d, a: lay the pieces neatly on the dish as
you cut them ; and then help the company, giving some pud-
ding and gravy to every person. This way can only be prac-
tised when the hare is young: if old, do not divide it down,
which will require a strong arm: but put the knife between
the leg and back, and give it a little turn inwards at the
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joint; which you must endeavour to hit, ard not to break
by force. When both legs are taken off, there is a fine collop
on each side the back, then divide the back into as many
pieces as you please, and take off the shoulders, which are
by many preferred, and are called the sportsman’s pieces.
When every one is helped, cut off the head, put your knife
between the upper and lower jaw, and divide them, which
will enable you to lay the upper flat on your plate: then
put the point of the knife into the centre, and cut the head
into two. The ears and brains may be helped then to those
who like them.

Carve Rabbits as directed the latter way for hare ; cutting
the back into two pieces, which with the legs are the prime.

A Fowl.—A boiled fowl’s legs are benl inwards, and
tucked into the belly; but before it is served, the skewers
are to be removed. Lay the fowl on your plate; and place
the joints, as cut off, on the dish. Take the wing off in the
direction of @ to b, in the annexed engraving, only dividing
the joint with your knife ; and then with your fork lift up
the pinion, and draw the wing towards the legs, and the
muscles will separate in a more complete form than if cut.
Slip the knife between the leg and body, and cut to the
bone ; then with the fork turn the leg back, and the joint
will give way if the bird is not old. When the four quarters
are thus removed, take off the merrythought from a and the
neck-bones ; these last by putting in the knife at ¢, and
pressing it under the long broad part of the bone in the line
¢, b, then lift it up, and break it off from the part that sticks
to the breast. The next thing is, to divide the breast from
the carcase, by cutting through the tender ribs close to the
breast right down to the tail. Then lay the back upwards,
put your knife into the bone half-way from the neck to the
rump, and on raising the lower end it will separate readily.
Turn the rump from you, and very neatly take off the two
sidesmen, and the whole will be done. As each part is
taken off, it should be turned neatly on the dish : and care
thould be taken that what is left goes properly from table.
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The breast and wings are looked upon as the best parts;
but the legs are most juicy, in young fowls. After all,
more advantage will be gained by observing those who carve
well, and a little practice, than by any written directions
whatever.

A Pheasant.—The bird in the annexed engraving 18 as
trussed for the spit, with its head under one of its wings.
When the skewers are taken out, and the bird served, the
following is the way to carve it :

Fix vour fork in the centre of the breast; slice it down in
the lines a, b ; take off the leg on one side in the dotted line
b, d ; then cut off the wing on the same side, in the line ¢, d.
Separate the leg and wing on the other side, and then cut
off the slices of breast you divided before. Be careful how
vou take off the wings; for if you should cut too near the
neck as at g, you will hit on the neck-bone, from which the
wiiog must be separated. Cut off the merrythought in the
Iine f, g, by passing the knife under it towards the neck.
Cut the other parts as in a fowl. The breast, wings, and
merrythought, are the most esteemed: but the leg has a
higher flavour.

Pariridge.—The partridge is here represented as just
taken from the spit; but before it is served up, the skewers
must be withdrawn. It is cut up in the same manner as a
fowl. The wings must be taken off in the lines a, b, and
the merrythought in the line ¢, d. The prime parts of a
partridge are the wings, breast, and merrythought. But the
bird being small, the two latter are not often divided. The
wing is considered as the best, and the tip of it reckoned the
most delicate morsel of the whole.

Pigeons.—Cut them in half} either from top to bottom or
across. The lower part is generally thought the best: but
the fairest way is to cut from the neck to a, figure 7, rather
than from e to b, by @, which is the most fashionable. The
figure represents the back of the pigeon ; and the direction of
the knife is in the line ¢, b, by a, if done the last way.




Pigeon.



























































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































