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PRLFACE.

‘[tf'ﬂ}‘

Tur following Receipts are not a mere marrow-
less collection of shreds, and patches, and -r:utlmgﬂ, and
pastings, from obsolete works, but a a bona fide register
of practical facts, accumulated by a ]iarsevéra.nm not (o
be subdued er evaporated by the igniferous terrors of a
roasting fire in the dog-days, or a vote of censure from
the Cooks’ Company, for thus daring to promulgate the
profound mysteries of the (till now, in the following
pages, explained and elucidated to the humlﬂeat capa-
city,) occult art of cookery. The RBI‘.'.E'IP’IH have been

written down by the fire-side, “ with a spit in ove hand,
and a pen in the other,” in deﬁam:e of the mnbm&d
odoriferous and califacient repellents of roasting and
boiling, frying and broiling; the author Euhmiiﬁﬂg to
a labour no preceding cookery-bock-maker, pf:rhalis,
ever attempted to encounter; and having not only
dressed, but eaten each Receipt before he set it down in
‘his book. As they have all been received with a hearty
welcome by a sufliciently well educated palate, and a
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PREFACE.:

rither fastidious stomach i perhaps this certificate of
tlie eatability of the respective preparations will partly
apologize for the book ‘ contaiiiing a ‘smaller number of
them ‘than some preceding writers on this gratifying
subject have transeribed for'the profit and amusement
of “ every man’s master,” the STOMACH?.

1 have endeavoured to describe each preparation in
so plain and circumstantial a manner as 1 hope will be
easily understood, even by the amateur who is wholly
undcquainted with the practical part of culinary "con-
“cerns.” Old housekeepers may think I have been tedi-
ously minute on many points, which, to them, appear
trifling, and former writers on this subject have
deemed unworthy of attention. DBut these little delicate
distinctions constitute all the difference between
a common table and an elegant one, and are not
trifles to the novice, who must learn them either from
the communication of others, or blunder on till his own
slowly -aceumulating and dear - bought - experience
teaches him. A wish to save trouble and time to un-
“informed beginners, was my motive for publishing this
book, and T could accomplish it unl_f by supposing
the reader, when he first opens my book, to be as igno-
rant of cookery as'I was wheu I first thought of wnlmg

on the subject.
"By a careful attention to the directions herein given,

~ ® « The stomach is thg'grnnd organ of the human system,
upen the state of which all the powers and feelings of ‘the
individual depend.”—S¢e HunTtEr's Culina, page 13.
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the most ignorant will easily learn to prepare food,
pot only in an agreeable and whelesome, but in an
elegant and. economical manner. .

- The cardinal virtues of cookery, * CLEANLIN Ess,
FRUGALITY, NOURISHMENT, ‘AND P&LATEABLE-
NESS,” preside overeach preparation ; for I have not pre-
sumed to insert. a single composition without previously
_nhtaitﬁng the ¢ imprimatur” of an enlightened and most
ndefatigable * COMMITTEE OF TASTE,” whose
persevering and cordial co-operation I cannot too highly
praise; and bhere most gratefully record the unremitting
zeal they manifested during their arduous progress of
proving the respective recipes, who were so truly philo-
sophically and disinterestedly regardless of the wear and
tear of teeth and stomach, that their labour appeared a
‘pleasure to them. Thislaudable perseverance has enabled
me to give the most inexperienced amatear this uuerrmg
guide how to excite as much pleasure as pnssrb!e on Ihe_
palate, with as little trouble as pﬂsslhle to the principal
viscera. . | L% :

Every. attention has been paid in directing the pro-
portions of the following compositions, not merely to
make them inviting to the appetite, but agreeable
and useful to the stomach ; nourishing withont being
inflamimatory, and savoury without being surfeiting.

I have no new forins of luxury to communicate ; no
claims to the Roman Em[mrnr s bounty for :lnveuhng a
new pledsure ; nor do I pretend to give any mfurmatlun

a 4
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Yo those grand masters and mlstresses of the alimentary
“art,” who ‘are commonly called * rafass cooks,”
““who'sé greatest praise is in contr mug dishes, not to allay
“the appetite, but to excite it, to gratify lhns-e who
live apon sauces instead of food, and who see the sun
rise with no other hope than that they shall fill their
beliies before it sets. I Lave written for those whe
make nourishment the chief end of eating *, and do not

# Although pleasing the palate be the main end in mus-t
‘books of cookery, it is my aim to blend the toothsome
with the wholesome; for, alter all, however the hale Gourmand
wmay at first ditfer from ine in opinion, the latter is the chief
concern 3 since if he be even so entirely devoted to the pleasure
of eating, as to think of no other, still the care of his health
becomes part of that; if he is sick, he ecannot relish his
food. _

¢ The term gourmand, or epicure, has been strangely per-
verted ; it has been conceived synonimous with a gluttony
like that of the great eater of Kent; or a fastidious appetite
only to be excited by fantastic dainties, as the brains of pea-
cocks or parrots, the tongues of thrushes and nightingales, or
the teats of a lactiferous sow. In the liberal acceptation of
the term epicure, and as I use it, it means only the person
who relishes his food cooked according 1o scientific principles,
so prepared that the palate is delighted, rendered of easy so-
Jution in the stomach, and ultimately contributing to health ;
exciting him, as an animal, to the vigorous enjoyment of those
recreations and duties, physical and intellectual, which con-
stitute the happiness and dignity of his nature.” In this cty-
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des:re to pruvnkﬂ appetite hevund the pnwer and
necesstlles of mature ; ]}rm:eedmg, hnwever, on  the
purest EIJIEHTEHII pnnmp!es of indunlging the pd]uﬂ.lﬂ as
far as it can be done without mjury or offence ta the
stomach. "The ph':'!sures of the table have _always heen
highly appr-ecmted and carefully cultivated i all coun-
tries and in all ages; and, in spite of the Stoics, every
‘one will allow they are the first we enjoy, the last we
leave and those we taste the oftenest. A sound stomach
may be said to be the mainspring nf'al! our comfort; and
‘there would be uo difficulty in proving that ﬂua viscera
‘influences (much more than peuple n general imagine) afl
our actions :. the destiny of nations has often depended
upon the more or less laborious digestion of a prime
minister. The great philosopher Pythagoras, in his Gol-
den Verses, shews himself to have been extrenielynice in
‘eating, and malkes it one of his chief priuciples of morality
to ** abstain from beans.” Our great English moralist,
Dr. Johnson, (says Boswell,) was a man of very nice dis=
cernment in the science of cockery, and talked of good
eating with uncommon satisfaction. ** Sonie people,”

said he, “ have a foolish way of not minding, or pre-
tendmg not to mind what they eat ; for my part I mind

wmmological illastrationy; T am indebted to my seientific friend,
.Apicius Ceelius, junr., -with whose erudite observations.
several of the pages of this work are enriched; as will be un-
il-El.'El'-ﬂod "irhen the signature A. C. junr. is affixed. '
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my. . belly very studiously and wery carefully, and I
look upon'it, that he who does not mind his belly, will
bardly mind any thing -else.” Mr. B. adds, * I never
knew a man who relished good eating more than he
{didé when at table, he was totally absorbed iu the
basiness of the moment : nor would he, unless in very
-high company, say one werd, or even pay the least at-
tention to what was said by others, till he had satisfied
his appetite.”

The Receipts are the results of experiments carefully
made and accurately and circumstantially detailed, the
{ime requisite for dressing being stated, and the quantilies
of the various articles contained in each composition being
given either by weight or measure #, a precision never
before attempted in former cookery books, but which
I found indispensable, from the impossibility of guessing
the quantities intended by the usual obscure expressions

* The weights are avoirdupois; the measure, the gradu-
ated glass used by apothecaries, which appeared more accu-
rate and convenient than any, the pint bewng divided into six-
teen ounces, and the ounce into eight drachms : by a wine-
glass, is to be understood two aunces of apothecaries’ liquid
measure ; by a large or table spoonful, half an ounce; by a
small or tea spoonful, a drachm, or halfa quarter of an ounce,
i, e. nearly equal to two drachms avoirdupois. At i—L&mcuGE’s
glass warehouse, in Cockspur Street, Charing Cross, you may
get measures divided into tea and table spoons. No cook

should be without one, who wishes to be regular in her
business,
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employed for this purpose in former works: such as, a
little bit-of salt, a good bit of butter, a handful of this,
a pinch of that, ashake of pepper, a squeeze of lemon,
a dash of vinegar, a dust of flour, and season it toyour
palate, (meaning the cook’s,) which, if she has-any, it'is
very unlikely that itis in unison with that of her em-
ployers, as, by continually tasting piquante relishes,
it becomes blunted and  insensible; and soon loses
the faculty of appreciating delicate flavours, so that every
ihing is done at random. | '

These culinary techniecals® are so dlﬁ'erentlﬂ' estimated
by different cooks, and “ the rule of thumb” is so ex-
tremely indefinite, that if the same dish be dressed by
two. persons, it will generally be so unlike, that
nobody would imagine they had worked from the same
directions ; nor will they assist a person who has not
served a regular apprenticeship in the Kitchen, more
than reading “ Robinson Crusoe” would enable a sailor te
steer safely from Epgland to India.

' “® ¢ In the present language of cookery, there has been a
woeful departure from the simplicity of our ancestors; such a
farrago of unappropriate and unmeaning terms, many cor-
rupted from the French, others disguised from the Italian,
some misapplied from the German, while many are a dis~
grace to the English. What can any person suppose to be
the meaning of a shoulder of lamb in epigram, unless it were
a poor dish, for a pennyless poet ? aspect of fish, would appear
calculated ﬁ;:r an uﬁtrulngr:r, and sﬁﬂufdﬂrqf mutlon Eﬂrpﬂsed
designed for a sheep-stealer.”—A. C. junr.
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in'Thisicarelessness in the cook isithe more surprisiiig,
as/the confectioner is regularly attentive, in the deserips
tion 'of his preparations, ito give the exact quantitiess
though his-business; compared to cookery, is as unim-
portant-as the ornamental is inferior to: the useful: yet
the maker of blanchmange; custards, and trifles, and’
the endless and useless collection of pretly play-things
for the palate, is scrupulously exact; even to a grain; in
bis ingredients, whilst the cooks affect to be most unin-
telligibly indefinite; although they are intrusted with the
administratien of our food, upon the proper preparation
of which all cur powers of both body and mind depend;
the energy being invariably in the ratio of the perform=
ance of the restorative process. Unless the stomach be
in:ggod humour, eévery ' part of the machinery of life
will vibrate with languer. hridito; so@

- We may .compare the human frame to a 'watch, of
which the heart is the main spring, the stomach the re-
gulator, and what we put into it the key by which the
machine is set agoing: according to the ‘quantity,
quality, and proper digestion of what we eat and
drink, will be the pace of the pulse, and the action of
the system in general: and when ‘a due proportion is:
preserved between the gquantum of exercise and that of:
excitement, all goes well: when disordered, the same
expedients are employed for its readjustiment-as: are
used by the watch maker; the machine requires ‘to be
earefully cleaned;cand then judiciously oiled.
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.»Thus does-our health always, and the: life  ofteh! of
invalids; and those who have weak and infirm stomaecles,
depend upow -the ~skillof the cook.  Qur forefutliers
were so well aware of this, thatin days of yoremo man of
-couseqquence thought of making a day’s journey without
taking his ¢ Mugister Coguorum” with him. The variety
-of this talent in-a high degree is so well understoor,
that  besides very considerable pecuniary compensa-
tion, his Majesty’s first and second cooks are now Es-
quires by their office ; and we have every reason to sup-
pose: they were persons of equal dignity heretofore. . In
Dr. Pegge’s ¢ Forme of Cury,”” 8vo. London, 1780, we
read, that when Cardinal Otto, the pope’s legate, was at
Oxford, A.D. 1248, his brother officiated as “ Magister
Cogquinee.” This important post has always been held as
a situation of high trust and confidence, and the ¢ Mag-
nus Coguus,” chief. cook, or Master-Iitchiner, bhas,
time immemorial, been an oflicer of considerable dig-
nity in the palaces. of princes. T T
1 believe it is a generally received opinion, which
the experience ' of every individual can confirin, that
the food we fancy most, appears to sit easiest on the
stomach: the functions of digestion must. go on
more merrily when exercised by foaod we relish, than
when we eal merely because it is the usual hour of dining,
or swallow somelhing out of necessity, to appease
the raging of the: gastric juices, o .
Instinct speaks pretty, plainly to: thuse whose ma-lru-



meants of digestion are in a_ delicate.and impaired ' state,

Lapdl,.?:_:nmmuuly pleads with, more perfect truth (for those
-_ﬁmtﬁ:_ialg they stand most in need of,) than any dietetic
rules that can be contrived. '

To affirm that such . a thing is wholesome, or un-
wholesome, without considering. the subject in all the
circumstances which it bears relation to, is, with sub-
mission, talking nonsense #*.

No regimen of life can. be lald down that will suit
every body ; no food is so delicious that it pleases all
palates; and nothing can be more eorreet than the old
adage, * one man’s meat is another man’s poison.”

It would be as. difficult for a Laplander to convince
our good citizeus that train oil is a more elegaut relish

#.Celsus spoke very sensibly when he said, * that a healthy
man under his own government; ought not to tie himself up
by strict rules, nor to abstain from any sert of food ; that he
- ought sometimes to fast, and sometimes to feast.”” W hen ap-
" plied to eating, nothing is wmore true than that

“ Bonarum rerum, consuetudo pessima est.”
The author of this work wishes he had leisure to. devote more
time to the subject. An i INgenious cheunst, and an jntelligent
cook, might form a very complete work, hy taking for their
text Dr. George Pearson’s admirably arranged catalogues
of food, drink, and seasoning; the most comprehensive and
learned abstract of this subject we have ever seen. This

epitume was. printed for his Lectures on Therapeutics, &ec.
which the author attended in. 1801,
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than :their favourite turtle, as for the former to fanéy
that Alderman Birch or Mr. Angell’s soup can be as
agreeable, as the grease and garbage, which custom has
taught him to call delicious. £ '

The cook, therefore, should be cautious of seasoning
high, and lcave it to the eaters to add the condiments
according to their own palate and fapey : for this pur-
pose, *“ The Magazine of Taste,” or ** Sauce-box™,” will
be found an invaluable acquisition, as its contents
~will instantaneously produce any flavour that may be
desired. i

I have a very good reason to give in support of my
doctrine, that what the appetite desires mast, the sto-
mach will digest best, which is, that masticationt; the

#* Vide No. 463.

t To chew long and.leisurely is the only way to extract the
quintessence of our food, to completely enjoy the taste of it,
and to render it easily assimilable and convertible into lauda~-
ble chyle, by the facility it gives to the gastric juices to dissolve
it without trouble. The pleasare of the palate, and the
‘health of the stomach, are equally promoted by this salutary
habit, which all should be taught to acquire in their mfancy.
The more tender the meat is, the more we may eat of its
¥rom thirty to fh:l'l.y may be given as the mean number of
munches that solid meat requires, to prepare it for its journey
down the red lane, according to the tenderness of the meat ;
less will be safficient for tender, delicate, and easily digest-
ible white meats, The sagacions gourmand must calculate
this precisely, and not waste his precious moments in useless
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first aet of the important process of digestion, is then
~more perfectly performed ; because, as we; naturally
detam upon onr palate thnse things which please it, the
“food we relish most is consequently most broken down
by chewing, and most intimately incorporated with the

~ saliva.
To encourage the best perfnrmance of the machinery

‘of mastication, the cook must take care that her din-
ner is not only well dressed, but that each dish be. sent
1o table with its proper accompaniments in the neat-
‘est and most elegant manner.

jaw-wan or invite an indigestion by neglecting mastication.
T cannot give any rules for this, as it depends so much on the
“strength or weakness of the subject, especially the state of the
teeth and maxillary glands: every one ought to ascertain the
‘condition of these useful working tools, and to use them with
sproportionate diligence is an indispensable exercise whichevery
rational epicure will cheerfully perform, who has a proper
regard for the welfare of his stomach.”—Adlnanach des Gour-
“mands, vol, iii. page 249, &c. Mastication is the source of all
good digestion : with it almoest any t.hing may be put ipto. any
stomach withi 1mpun1t}' without it, digestion must be always
difficult, and frequently impossible: and he it remem-
“bered, it is hot merely what we eat, but what we digest well,
that nourishes us. The sagacions gourmand is ever mindful
«of his morto, ' TPy
. Masticate, denticale, chump, grind, and swallow <"

XThe four first acts of which he knows Le must perform well,
hefare he dare attempt the- fifth.” 305
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““Remember, that to &xc‘.ll.*e the good npmlﬂn nf ‘Ihﬂ
‘eye, 15 the first step tuwmdﬁ awak&nmg the appetlte. 41
7 Decoration’ s’ much more ratichally i:II]]}Iﬂ'\'!Ed m
rendering ‘a plain, whnlesmue, and nutritious dlaﬁ in-
viting, than in the elaborate embellishments which . are
crowded about custards and trifles, '
Notouly the health and comfort of the family, hut SO
~many other things are, of necessity, intrusted to her dis-
.t:reliﬁi:_lr,' that an honest and frugal cook who knows her
~'business, and conscientiously studies the interest of her
employers, deserves every encouragement ; and if you
Are not generous enough to give it to her in money, you
invite her to levy contributions: on every article com-
_'"ﬁdt_a'd to her care; and do not be surprised, should she
unow and then. strip your meat of its fat; erib- your
candles, and cabbage your potatoes, to  increase the
weight of the grease-pot. Depend upon it, * true
self-love and social are the same;” and I am always for
" giving to those we are obliged to trust, every inducement
to be honest, and no temptations to play tricks,

“ It is impossible for a cook in large families toattend
to lier business in the kitchen with any degree of certain
perfection, if she is employed in other household con-
cerns, It is a service of such importance, and :se diffi
cult to perform even tolerably well, that it is sutlicient to
‘engross the entire devotion and attention of at ledst one
person. - Yet, this is a maxim which is neither gfﬂeril"}'
understood mor admired in' some families, where the
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«cook-is also expected to be a house servant, and coalsare
meted out to her by the quart, and butter by the pat,
&c.: nevertheless, these-unreasonable masters and mis-
tresses .are surprised if most of their ragouts, and
sauces, &c. are spoiled ;- and the roasts either burnt up,
or not half done; buthow can it be otherwise, when the
.cook is obliged to be the slave of the bell 7" &c.

A good cook has really quite enough to do if she at-
tends perfectly to her own busivess ; and those who wish
to have their tables well served, must net require. any
more of her, and are fortunate mortals if they regularly
abtain this. Mistress of her time, she will devote the
whole of it to her art; rising with the sun in winter,

-and by six in summer, her first care will be to set
-every thing to rights in ber kitchen, see that all her
utensils are perfectly clean, and -arrange them:in their
proper places. | This done, she puts on her soup-kettle,
and does not leave it till she has well skimmmed it: _she
.will then go early to market, to have the opportunity of
selecting from those shops which have the best choice,
and charge reasomably. On her return home, she
will prepare the dinper according to the bill of fare
which she has settled with her master the evening
before; prepare her made dishes, ragouts, &e. &ue.
for the second course ; lard and trim the roasts; and, in
a word, get every thing ready in time, so that the ser-

vice may not meet with any obstruction.
.. Wheu, this time comes, she seasons her soup, garnishes
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all her dishes; and dlspuses them in the mrder they are
to appearin. |

Besides understanding the management of the spit,
the stewpans, and the rolling-pin, a complete cook must
know how to ge to market, write legibly, and keep
accounts: she must, moreover, have a full share of

_cleanliness, good temper, and activity ; never give herself
airs, but receive as the highest testimonies of her em-
ployers’ regard, whatever observations they make on her
work, as the most unequivecal proofs of their desire to
make her thoroughly understand their taste, and retain
her in their service. She must entirely enter into all their
plans of economy, and endeavour to make the most of
every thing, as well for her own honour, as her master's

"pﬂmt -

In those houses where the cook enjoys the confidence
of her master so much as to be intrusted with the care
of the store-room, which is niot very common, she will
keep an exact account of every thing as it comes in, for

'her own satisfaction, as well as that of her employer,
and will not trust the key of this room to any one; she
will also keep an account of every thing she takes from
it, and manage with as much consideration and fro-
gality as if it was her own property she was using, en-
deavouring to disprove the adage, that ¢ plenty makes
waste.” The honesty of a cook must be above all
suspicion : she should obtam, and (in spite of the
numberless temptations that daily offer to b:nd"ligr
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* from ity preserve a character of spotless inti:g"ﬁtj'."m«
membering it is the fair price of ihﬂepe“ﬂence whichall
= el ad PR fiv e nelsr #
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Jool or a madman will be so silly'or 50 erazy as to Exjn'ct
" to reap where fte has been too idle to sow.”
. If we now take a review of the qualifications® we
have set.<down as indispensable, to form that highly es-
- timable domestic, ““ a completle, good cook,” we shall find
" how very few deserve that name. The majority of those
who set up for masters and mistresses of this art, are
grovelling, dirty creatures ; selfish, and’ pilfering every

¢4, # He must be endowed with a full portion of common
sense; quick and strong of sight ; his hearing most acate, that
he may be sensible when the contents of his vessels bubble,
although they be closely covered, and that he may be alarmed
before the pot boils over: his auditory nerve ought to discri-
minate (when several saucepans are in operation at the snme
time,) the simmering of one, the ebullition of another, and the
full toned wabbling of a third. |
¢ It 1s imperiously requisite that his-organ of smell be highly
susceptible of the various efflavia, that his nose may distin-
guish the perfection of aromatic ingredients, and that in ani-
-mal substances it shall evince a suspicious accuracy between
tenderness and putmfactmn : above all, his clfactories should
be tremblingly alive to mustiness and empyreuma.
¢¢ It is from the EIqUIEItE EEnﬁlblht}' of his Pulate that we ad-
mire and Jm:fge of Lhe cook ; and from the alliance between the

olfactory and sapid urgsms it will be Eﬂen, that the:r perfet:l;mn
‘isindispensable.,”—A. C, junr.’ |
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thing ,they .can: others add, indolence to insolencet:
those who understand their business, (which are by fax’
the smaliest number,) are too often either most ridicu-
lously saucy, or insatiably thirsty 1 in a word, a:«goed
subject, in this class, is a rara auvis indeed. '« 10 o
“ Happy the master who finds a servant; who with a:
proper knowledge of her business unites a zeal and.
pride | t:n perforny it to the best of her abilities,. and' is;
moreover, honest and cleanly : for the rest, he must be
mdulgent and such a servant deserves to be treated
with some consideration. Give her liberal wages;
a'::i:nrding to her deserts,  and treat her with kindness,
but without familiarity : do not pass any dish without
observation; qualifying your censure by telling her,

%€ The reason why I point out faults se small,
Is, "cause ’tis better to'have none at all.”

- i

Whe:i }uu make out the bill of fare for the next day,
lakq every opportunity . of encouraging her. Due praiae:

1s the most agreeable reward a woman can receive, and
- miore gratifying than pecnniary compensation; and
is' the way to make a faithful servant, who will be a
treasure.” | :
" The foregoing observations are from the ingenious.
F rench author we have before quoted.

1 have submitted (with no small pams) tor an atteu—-c.
tive perusal of every preceding: wnrk canneuted withe,
the subject, that 1 could meet with; in numhermnuﬂf‘l:-.-:
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ing to no fewer than one hundred and seventeen. These
books vary but little from each other, except in the
prefatory matter: cutfing and pasting seem to have,
been much oftener employed than the pen and ink:
any one who has occasion to refer to two or three of
them, will find the receipts almost always “¢ verbatim et

diteratim;” equally unintelligible to those who are igno-

rant of, and useless to those 'who are aﬂquainted with,
the business of the kitchen. ~ :

In my tedious progress through these books, I often
wished the authors had been satisfied with giving us
the results of their’ own practice and experience®, in

* Thomas Carter, in the preface to his * City and Country
Cook,” London, 1788, says, “ What I have published, is al-
most the qnly book, one or two excepted, which of late years

~ has come into the warld, that has been the result of the

;:ll}rl:hur s own prat:nce and experience: for though very few
emmEnt pracl:mal cooks have ever cared to publlsh what they

: knéﬁv of the art ; yet they have been prevailed on, for a small

: premmm from a bookseller, ‘to lend their names to perfurm—
ances in this art, unworthy their owning,”

% Robert May,in‘the introduction tohis““ Adeccomplished Cook,”
1665, says, ““ To all honest and well-intending persons of my,
profession; and.others, this book:-cannot -but be acceptable, as
it plainly and profitably discovers the mystery of the whole art ;
for which, though I may be envied by some, that only value
their private interests. above posterity - and. the ;public good ;
yet, (he adds,) God and my own conscience would not permit

F

|

me to bury these, my experiences, with my'silver hairs in the

i gm‘rﬂ-
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stead of idly perpetuating the errors and prejudices of
their predecessors, by copying the strange, unaccount-
able, and uselessly extravagant farragos, and hetero-
geneous compositions *, which fill their pages; com-
binations which no rational being would ever think
of either dressing or eating, and without having
applied both these tests, and ascertaining the practica-
bility of preparing their receipts, and their eatability
when done, they should never have ventured to recom-
mend them to others ; so that the reader may put the
same gqucere, as Jeremy, in Congreve’s comedy  of
¢ Love for Love,” when Falentine observes, “* There's a
page doubled down in Epictetus, that is a feast for an
emperor.” — Jer. Was Epictetus a real cook, or did
he only write receipts 77 o

H alf of these books are made up with pages cut outof
obsolete works, such as ‘the “ Choice Manuel of Secrets,”

the “ True Gentlewoman’'s ﬂe!tg&! ¥ &c. of as much

use, in this age of refinement, as the following curibus
quotation from ** The Accomplished Lady's rich Closet of
Rarities, or ingenious Gentlewoman's Delight ful Coms
panion,” 12mo., London, 1653, chapter 7, page 42:
¢ A gentlewoman being at table, abroad or at heme;

=70 farcﬂ (the nu]mary technical for fo stuff, ) a hmied leE af
niitton with red herrings and garlick, and many other receipts
of as high a relish ; and easy of digestion as t/e dewil’s venison,

i. . a roasted. tiger stufled with tenpenny nails.



PREFACE:

1. have.bere.done’ my utmost’ candidly’'to’ eoniffiuni-
cate, inasgclear.and intelligible a manner-as I ‘am”able,

heartiest, the glare of a vivid scorching fire, and the smoke
s0 baneful: to the. eyes and the .complexion= these are ‘colitiv
nual and inevitable dangers, and 'a .cook must live in the
mldst of them, as a soldier in a field of battle, sarrounded by
bullets, and bombs, and Congreve’s rockets; with this
only difference, that for the first, every day is a ﬁghtmg d'qr,
that his warfare is- almost always' without glory,” “and’ his’
most praiseworthy achievements pass: ndt only without re-'
ward, but frequently without even:thanks ;*forthe name of’
the most -consummate cook 1s,, alas! seldoov heard by ‘the"
gnésts who frequent his .imaster’s table ;- who; ‘while they are’

eagerly devouring his turtle, and drinking his wine, taré very
little who dressed the one, or sent the other. SN

The master who wishes. to enjoy the rare luxury of a table

régu‘laf!y well served in the best style, must treat his cook
as Iiis_ frieﬁd, and watch over his health * with the tenderest
care, and especially be sure his taste does not suffer from his
stomach being deranged by bilious attacks, &ec.

. Lhe mast experienced artists cannot be sure of" their work
without tasting ; they must. be incessantly tasting; and the
spoon ofa good cook is continually passing from the stewpans”®
I:b his tongue ;. for nothing but frequent tasting his sauces,
ragouts, . &c., can. discaver. ta him  what prngl‘bss thley'

—_

e The greatest care sbnuld be taLeu by le man of" Fushm-n,
that his cook’s health be preserved: oune hundredth part 6f
the attention usually bestowed: on. his dag, or his horse; will
suffice to regulate his anmimal system.—A. C. Junr.
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the whole truth :of the: heretofore abstruse mysferies of
the culinary art ;. herein, I'hope; so plainly devéloped,

foaiz =il has ja1h matdstest v alio Mnlp) 907 & aed
hm made, . or :nnhlm h::m to senh&mme soup with ‘any 'cers
tainty, of success.: his palate, therefore; must bein the highest
state of ,&:.c:tnbﬂ:t_u, ‘that the least' fault mug he pen:eived
by it. ;.. : '
Bat, alas ! the constant empyr‘eumatuc fumes of the atuure:,
the necessity. of frequent drinking, and often of bad beer, to
moisten & parched throat; in short, every thing nruumi him.
conspires quickly to’ vitiate the organs of taste: the pﬁiﬁiﬂf
becomes blunted; its quickness of feeling and- :fe'l"cacjr, !
which the sensibility: of the ergans of taste “deperds, gﬂﬁw‘s
daily.more abtuse, and in time becomes quite induratéd, and
the gustatory nerves unexéitable and: unmoveablel” ¢+ ©10 1
-When you find yourcook neglect his business; fhﬂﬁm‘rﬂgoﬂtﬁ
are too highly spiced or salted, and his cookery has t6o much uf
the “ baut goiit,” you may be sure that his index o tlisté wants
regulating, that bis palate has lost its sensibility, and that it is
timeto call in the assistance of the apothecary, who will prepare
him well, by two days’ aqueous diet, and give him a purging
potion, eomposed of manna, senna, and salts, regulating the'
dose according to the greater or less msensih:l;tg of his palate;
give him a day’s rest, and then purge him again; fer him have
twp days’ rest after his second dose of physic, and you may
then bope to have at the head nf‘ your !.TIJ"F-ES a man
ﬂltﬂgﬂhﬂ renovated. sLHOGA FO- Jeylagi O
‘This. receipt, to ensare good cheer, i's‘nﬁ'_qu:'e; buit the actual
practice in those kitchens where the master H: prnuﬂ tﬂf t'he Te-
By feai -
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that: the most. ignorant student .in) the ‘occult, art of
cookery may comprehend and work from my receipts
with the utmost facility : and thus they will soon acquire
tlie enviable art of adorning the table with-that splendid
frugality which caonot fail to gwe~ every possible satis-
faction. -

I am well aware of the extreme difficulty of the task
I have undertaken, in attempting to teach those who are
entirely unacquainted with the subject, and to convey
my, ideas correctly by mere receipts to .those who have
had no opportunity of seeing ,the work performed ; and
in my anxiety to be readily understood; I:have, perhaps,
been under the necessity of .occasienally repeating the
same directions.in different parts of the book : howevér,
I chose rather to becensured for- repetltmn, than for
omission or.obscurity. '
putation of his table. ~ All gﬁ:at cooks submit to the uﬁemtiun
without'a marmur; to prevent which, it should be made the
first condition in hiring them. Those who refuse, l;ruve
they werenot born to become masters of their art; and their
indifference to fame will rank them, as they desertrf.-, nmnng
those stupid slaves, who pass their lwes in as much DbSt;tlI‘lt_‘j‘
as therr own stewpans. '

"To the préceding observations from the “ Almanach des
Gourmands” we may add,; that the Mouthician ‘will have
‘astll better chance of success; if he can prevail on his mgster

ta ebserve the same segime which he orders for his cook.



It has ‘beéen ‘customary’ to fill areertainc number sof
pages with “ proper: vules to! be obserced i maricet-
ing, in knuwmu and buying poulterers’; fishmouigers’,
and - ‘butchers iswvare; © giving "a ‘tyue insight into- the
mystery of each; and, indeed, all the skill of the most
accomplished ¢ook will avail nothing, unless ‘she ‘15
furnished with prime provisions. The best way to pro-
cure these is to deal with shops of established charac-
ter : you may pay, perhaps, ten or fifteen per cent more
than you would were you to deal with those who pre-
tend to sell chieap, but you will be more'than in proper-
tion better served. Every trade has: its tricks and de-
ceptions, ‘and those who' follow ' 'them can deceive you
if they please, and are too apt to do so if you" provoke
the exercise of their over-reaching talent, and challenge
them to a game at ** catch who can,” by entirely’ rely-
ing on your own judgment: which nothing but very
long éﬁperieut:e can make equal to the combat of mar-
keting to the utmust advantage,

THE BEST RULE FOR MARKETING, Is tu}m_; rfady
money for every thing, and te deal witl tie most respect-
able tradesmen in your neighbourhood ; and if you leave
it to their integrity to supply you with a good article, at
the fair market price, (I have, from my own experience,
every reason to believe,) you will be supplied with
better provisions, at as rcasenable a rate, ‘as those bar-
gain hunters who trot around around around about a
market, till they are trapped to buy some unchewable old

b3
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~ poultry#;starved tough mutton, stringy beef, or stale fish,
(at a Litle less than the priceiof primie and proper food :)

TR CUURT OF REQUESTS, L'i:e:sdag, Nov. 5, 1816.
g3 .  MOWARD V. PHILLII‘E.I |
This wasa case of some importance to the pubin:. The
defendant; a walkiug poulterer, was summoned by the plain~
tiff, a widow lady residing near the’ Asylum, to shew cause
why he did not pay back to her four shillings, which he had ob-
tained from her under false representations. - "The plaintiff
stated, that the defendant called at her liouse on E?eﬂ'n:e's:ﬂﬁj
last; and inquired if she wanted a fine fowl, as' e had some
he could recommend. She desired he would select her tue she
soight depend upon as being’ young and good. 1Ile accord-
ingly-picked out 6ne which he said he could recommend ‘as
being 4 young one, and she took it npon his recommendation,
and paid him four shillings. At dinner, however, to her great
dismay, on attempting to carve this delicate young chicken,
ehe discovered thut so great an attachment had the bones and
joints formed to euch otlier from long acquaintance, that they
successfully resisted all her attempts to separate them, und
she was obliged to give over the attempt. A favourite pug-
dog was then allowed to commence his operations upon the
breast, but so thick was the skin, and so solid the flesh, that
he, after much labour, found himself foiled, as his mistress
had been before him. 'On the follawing day the plaintiff
applied to the defendant, sending back the fragments of the
young chicken, and desiring to have her money back ﬁgﬁinj
but the defendant positively refused’ either to receive ‘back
his property, or'to refund the money he had receiv Ed upah
whiclirefusidy the plaimiff summoned him. s gt~ it

o
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with these they toddle home in triumph, cackling all the
way, like a goose that hus got ankledeep into good luck.

- Mrs. Howard’s servant corroberated her)statementy and
added, that defendant,. as he was quitting the house, desired
her to boil the fowl double. the time her mistress, told her,
hecuu&e it was, a fﬂrgﬂ one. It was al:ﬂﬂ.rdmg]jr botled more
timn double the uaual I:HIIE..

The dﬂfeudﬂnt dld not attempt to deny ﬂmt tl;e fuﬁl WAHS
an old one, but said, he was himself deceived by the person
of whom he purchused it, and the plaintiff having seen it be-
fore she paid for it, could not cemplain of any imposition
heing pmctmed upon her, ... Fs i, &)

'lhtt Court, however, decided. ﬂmt the defandnnt.- slmu]d re=
fund the four shillings, and, pay all the costs. - It.was plain,
that when he sold the fowl e was aware of the mposition he
%g@.__ﬁmqtiﬁi;lg. He I_::_td_g_iw:n evidence of this hunself; by de-
siring the servant to boil it longer than the usual gime. At
the same time, however, that the Court thus gave judament:
against the defendant, they could not avoid censuring, to a
certain extent, the plainutt, and all those whoe encouraged
persons of the defendant’s description, by dealing with them.
Littie doubt could exis: i the mind of any one, that most of
the fowls thus hawked about the streets were stolen, at least by
those ﬁ-,lgm_ sold, thgm to the hawkers; and whilst the thiéves
could find so ready a market, for their plunder, there was
Little chance Hl;ﬂ. the r,uh-hing- of fowl-houses would be put
an end Lo.

The defendant being mf‘nrmad that unleﬁs .;t.he debt and
gp.&.t.s were immediately paid, an execution would. forthwith
1ssue against him, paid the sam demanded, and departed.-

b 4
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oodf you-have a wellsventilated: larder, in a shady, dry
situation,: you will ensure much credit to yourself by
| ordering in your meat and poultry such a time before
you want it as will render it' fender, which ‘the finest
-meat cannot be, unless:hung a proper time’; (see obser-
vations on roasting ;) longer or shorter, according to the
season and natare of the meat, &c., but always il it
has made some advance towards putrefaction ! The ten-
dency to that takes place the moment that life is extin-
guished, The allnwi_ug this process. to proceed to a cer-
tain degreé, renders the meat more easy of solution in
the stomach, without diminishing the nutritious quality
of it. Before you go to market* look over your larder,
and it will save you much time and trouble to make
out a list of the several artieles you want, because when
once your kitehien business is begun, you  must never
leave off till it is finished : if you have forgotten any
.article indispensable for the day’s dinner, request vour
émp!uyers to send one of the servants for it: the cook
must never quit her post till her work js complete.

It is not expected that the most expert artist can per-
form his work in a perfect manner, without a sufficient
number of proper instruments : you cannot have neat
work: without nice tools; nor can your victuals be well
dressed without an apparatus appropriate to the work

® Especiuliy on a Saturday. No well-regulated family
must suffer the disorderly caterer to be jumping in and out to
the chandler’s shop on a Sunday morning,
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required : it will be to little purpose -to provide good
provisions, without proper utensils * toprepareithemin ;
therefore, after a few words of Advice to Cools+, I
begin my book with. a catalogue of such articles of
kitchen furpiture as are ' indispensably neeessary, in a
moderate-sized family of five or six people, whh occua-
sionally entertain half a dozen friends.

e
e, ol

* & A surgeon may as well nttempt. to open a vein withan
oyster knife, as a cook pretend to dress a dinner without pro-
per tools to do it. "—-meet-::: to T’:E.RJLLL S Cﬂﬂkt:fry, 8vo. Lnr;-
‘don, 1759, page vi. - :

“14 A chapter of Advice to Caoks we hope will be found as
useful asit is original © all'we hhave on this subjectin the works
of our predecessars is- the: following : ¢/ I shall' strongly ve<
commend to all cooks of either sex, to.keep: their'stomachs
free from strong liquors, and their, noses. from snuffi’—Fide
’CLEHHGLTS Professed Cook, page 80, 8yo. Londan,, 1:’.?,&,

; b rj iR VO DR MY T
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O your first coming into a family, lose no time in ims
mediately getting into the good graces of your fellow-
servants, that you may learn from them the customs of
the kitchen, aud the various rules and orders of the
house; especially take care to be on good terms with
the servant who waits at table ; you will then hear how
your work has, pleased in the parlour, and be enabled
to rectify any mistake: also request the favour of an in-
terview with your employers, and beg of them to ex-
plain to you, as fully as possible, how they like their
victuals dressed, whether much or little done, and of
what complexion they wish the roasts, of a gold
colour, or well browned, and if they like them frothed ;
of the soups and sauces, do they like them thick or
thin, er white or brown, clean or full in.the mouth,
an¢l .what flavours they fancy, especially of spice and
herbs; for it.is impossible the :most accomplished cook
can please their palates, till she has first learned their



ADVICE TO COOKS.

particular taste*: always avoid dvér—ﬂressing, Oor over-

* € De gustibus non est disputandum.” Tastes are as dif-
ferent as faces, and without a most attentive observation of
the directions given by her employers, thE most experienced
cook will never get anyeredit. It will hotigo FiF to pacify the
rage of a ravenous gourmand, who likes hLis mutton chop
broiled till its juice is quite dried up, to be told that some of
the customers at Dolly’s chop-house choose to have them only
half done, and that this is the best way of eating them : 1 be-
‘lieve we all think that is the Lest way which we relish best,
and which agrees best with our stomachs : in this, reason and

f‘aa’hmn, all puwerﬁﬂ as they are on most ncc-‘!.smns, pelﬂ'
the imperative caprice of the palate. W nnaavio m
e Thé ‘Trishman Iuves usquehaugh tﬁe Scot !ﬂves’ aTé

' E:ﬂ’leﬂ hh’:e cap - 3L A afl ;
“Plie Welshman lie loves toasted '-c-i*ntfese,' and uiakes ‘Kig

““ mouth like a moose trap.” Siavive ol
““Our Italian neizhbours now eat many things e thinkiears
rion.  Vide Rax's Travels, page 362 and 406! Whilé the
Englishman' boasts of his beef; the Freachman 'dresses < Lis
favourite frog.and soup, the Tartar feasts.on horseflesh, and the
Chmaman on dogs ; and what at one time, or.in one country,
'migunmtlered as beautiful, fragrant, or savoury, is at another
up::e or phn:e regarded as deformed aud diﬁ"ﬂﬁtﬁﬂ" Al

Mk

!...":

it iﬁ’éﬁﬁfmﬁda was called, by the ancients, * ﬁi&ﬂ Sor the
G olds® The Persians, Indians, and other eastern people, How
eat’it’in sauces, and- call it expressly: by that nawe’” while
the Germams call it: ¢ Devils’ P ungl-See Poxer o Dirugs,
4to. London, 1744, reler 1oy aigeig G8c
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seasoning, as it is a fault that cannotbe mendeds, + It wilk:
save you inﬁqite trouble and anxiety if you can prevail
on your employers to.use the, ¢ sAUCE-BOX,” No. 463,
hereinafter described in the chapter of sauces. With the,
help of this ““ delicious magazine of taste,” every one.in
company may flavour their soup and sauce, and adjust
the vibrations of their palate, exactly to their own
fancy : if the cook give a decided predomifiant and
piquante flavour to a dish, to tickle the tongue of two
or three visitors whose taste she knoys, perhaps she
may thereby make the dinner disgusting to all the other
guests. Never undertake more work. tha:n_.j_uu are
quite certain you can do to perfection ; amd if you are
ordered to prepare a larger dinner than you think you
can send up with ease and neatness, or dress any dish
you are not acquaintedt with, rather than run the risk
of spoiling a single dish, by which, perhaps, you may
lose all your credit, request your employers to let you
have some help, for it requires no small care and con-

* If your roasts and boils are alittle under-done, the stew-
pan or the gridiron can soon repair the mistake of the, spit or
the pot. |
-t And such is the endless variety of .culinary preparatiens,
it would be as vain and fruitless a search as that/for the philo~
sopher’s stone, to expect to find a cook who was equally per-

- fect n all the operations of the spit, the stewpan, and the
“ volling-pin. 224t '
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trivaice. to-have all things done as: they shionld;bey and.

aﬂ:hﬂt ttlgﬂ:thﬂ]‘_;+ﬂﬂ_&‘15:*"ff' R it Tty Rl GTE S vES
de A fenst st be Without A faslts ! 25 olging. (roy a0
'B And, if7tis not all’ righe, ﬂuhnﬁdghﬁ:’!"*‘ 1y, WHLOAI L,

ut :
e Miedd 143 “lil'_l*1

a5 Gﬂﬂd na.tu::pmust. some. fmhpgs werlqpk,t O BB
S __I‘urgwe :mischance, not errors of the l:nnL SRRe
As, if no salt is thrown about the duh I
Or nice cr:sp’d parsley scatter’d on the ﬁsi’: 2
Shall:we in passion from our dinner fly,
And hopes of pardon to the cook deny,
For things which Mrs. Glasse herself might oversce,
“And all mankind commitas well ‘as she ™ rHTrid
b SN 5 Tl + Vide Kixe’s ;dranﬁmkﬁrwa
Tnke care to begm your.business betimes, or it. will
‘be impossible to have your dinner ready at the time, it is
“ordered® : to be half an hour afler the timey H;Hﬂ&eqw

* Tn a note of invitation to dinner, five o'clock seems to ’he
generally nuderstood tomean atsix; five precisely, halfpast five;
and five most precisely, (so thatdinner may be on the table
within ten minutesafter,) five o’clock exactly, (allowing this for
the variation of watches.) If ithe guesis have any respect

Sor their host, or prefer a well-dressed dinner to one that
¢s spoill, instead q}' coming half en hour after, they will
take care to make their appearance before the time
-+ appointed : the dinner that would haye been most excellent
at five, must be uneatable if not sent to table till half past
'ﬁve* the operations of the cook are governed by the clock,
and: the moment the roasts, &c. _nre ready, they must go To
'tnhl'e, if they are to be eaten in perfection, It is the least

LY

[
.
Jd



ADVECE TO COULE.:

a fault; 'thatthere-is the ‘move nerit attacked i being
ready at the appointed bour®. </Thisis certainly somex
tihesa rather difficult task to-perform ;-and inthe best
regulated- families you can only bé sure of your time
by thus properly arranging your businesst..

Remember to have your kitﬂhén"chimﬂé!y ‘swept once
a month ; many good dmners have been spo:led by-
the soot falhng. : - . T

punuhment that a Mundermg ill-bred me 1y can recerve, zbj&a‘
comes half an hour after the time he was ﬂ:dden, ta ﬁud iﬁe
soup removed, and the fish cold. 2o pa do SF. : x
# Those who desiré regularity in the service of their table,
should have a DIAL, of not less than twelve inches diameter,
placed over the kitchen fire-place; carefully regulated; to keep:
time exacilvawvith.the clock in the bhall or dining parlour ;. with
a frame on one side, containing A TASTE TABLE, m- the pecu-
harmes. of tie master’s palate, and the. particular ruies and
ﬂl‘dﬂl‘ﬁ of his kitcben ; and on the other side, uf’ the rewards
given to those who attend to them, and for long service.
% With all our love of punctuality, we must ot forget tliat
the first consideration must still be, that the dinner ¢ be well
done when ’tis done.” 1f any accident occurs, which is likely
to prevent your sending the soup, &c. to table at the mo«
ment it is expected, send vp a message to your employers,
stating the circumstance, and bespeak their patience for as
many winates as you think you shall want to 'be ready.
This is certainly ‘better than either keeping the company
wiiting without-any apology, or dishing your dinner befose it
is done enough, and so dlsgustmg, the stmnnchﬁ of the guests
at the first appearance of'it, : - Yad" 45!
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«When you have a wvery large entertainment 'to pre<
pare, first attend: to your broths and gravies' for your:
SOuUpSs: and sduces, and:- by all imeansiget : these ‘ready:
the day before: - The pastry; jellies; &e:ivvou- “may:
prepare while'the broths are doing; then ‘truss your
game and . poultry, and trim and shape your eollops,
cutlets,. &e., and put them in plates,, and arrange
them upon the dresser in regular order: next see that
your roasts and boils are all nicely trimmed, trussed,
and singed, and quite ready for the spit or the pot.
Get all your vegetables neatly cut, pared, picked, and
clean washed in the cullender: provide a tin dish to
bold your fine herbs; onions and shallots, parsiey,
margjoram, . thyme,: tarragon, <chervil, aad  burnet,
minced very fine, and lemon-peel grated, or cut thin,
and ¢hopped véry small, pepper and salt réady inixed,
and your spice-box * and salt-seller a]ways at hand,’ §6

L bl [

* In one drawer under your spice-box keep r&ar]y gl.'ﬂ.ﬂﬂt_l,,
in two ounce stopper hottles, the several spices,separate; and
also. that mixture 'of them we have called “ Ragout I‘ﬂwdfr._:'*
in another keep your dried and powdered sweet savoury and
soup-herbs; &c., and a set of weights and scales : you may
have a third drawer, containing your flavouring essences, &c.;
an invaluable auxiliary in finishing soups and sauces : (see the
accoeunt ~of  the * MacaziNe oF Tasts,” or * 8Sa ucﬂ-Btix,"!
No« 468, in the chapter. on sauces :) have also ready some
thickening, made of the best white flour sifted, mixed with
soft - water with a wooden spoon till it is the cpusistence aof
thick batter, a bottle of plain browning; and a. botte of
strained lemon-juice.
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that every thing you want-may be ready. for your stove:
work, and  you. need not be scampering about the
kitchen, hunting after these trifles, while the dinner is
wmtmg : mothing can be done in perfection, that must
be done in a hurry ; therefore, if you wish the dinner
to be sent up to please your master and mistress, and
do credit to yourself, set a high valué on your charae-
ter' for punctuality: this shows - the establishment is.
orderly, is extremely gratifying to the master and"his
guests, and most praiseworthy in the attendants.” .- *
“ ‘Bat; remember, you cannot obtain this desirable'res
¢ putation without good management in every respect;
““‘and if you wish to ensure ease and ¢comfort in the lat-
“ ter part of your life, youmust not be unwilling to'pay
““ the price for which only they can be obtained, ‘and
“ earn them by a diligént and faithfal performance of
* the duties of your station in Your young days, which,
‘ 1f you sfeadily persevere in, you may depend upon
* ultimately receiving the reward your services deserve.
¢ Quiet steady perseverance is the only sure spring to
mfallibly promote your pProgress on the road to indes
“ pendence: and if your employers do not immediately
“* appear to be sensible of your endeavours to contribute
 your utmost to their comfort and interest, be' not
“ easily discouraged, persevere steadily in the right
““path; patiently and conseientiously attend to' your"
“ duties; and those you serve must soon discover the
“ nestimable value of such a faithful and intelligent

¢ prime minister in their kitchen.”

(14
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TABLE OF WEIGHTS AND MEASURES.
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To reduce our culinary operations to as exact.a
certainty as the nature of the processes. would admit
of, we. have, wherever it was needful, given the
quantities of each article.—The weights, avoirdupoise.
—Z he measure. 'The liquid graduated measure of the
apothecaries, as it appeared more accurate and con-
venient than aay other, the pint being divided inte
sixteen ounces, the ounce into eight drachms: a mid-
dling size teaspoon will contain about a drachm ; four
such teaspoons are equal to a middling size, large, or
tablespoon, or half an ounce; ft;-:ur tablespoons, to a4
common-sized wineglass. 'The specific, gravities of
the various substances being so extremely different,
we cannot offer any auxiliary standards* for the
weights, which we earnestly recommend the cook to
employ, if she wishes to gain credit for accuracy
and uniformity in her business : these she will find it
ne_ﬁessary to have as small as the quarter of a drachm
avoirdupoise, which is equal to nearly seven grains
ti'uy weight. '

#= A large tablespoonful of flour weighs about half an ounce.



TABLE OF WEIGHTS AND MEASURES.

G lass measures, divided into tea and table spoons,
and containing from an cunce to half a pint, may be
bad at IIa NCGCK 'S C:Iasﬁ Warebouse, Charing Cross;
and at PRICE'S, near Exeter Change, Strand; where
may also be had double-headed pepper and spice
boxes, with caps over the grailings. ‘The superiority of
these, by preserving the contents from the action of
the air, must be sufficiently obvious to every one : the
fine flavour of Cayenne pepper is soon lost, from llJE
botiles it is usually kept in not being well stopped.
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