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ADVERTISEJVIENT. 

As there is scarce an individual who is not aware 
of the comfort resulting from a reguktr and cleanlv 

meal, it may appear to many labour lost, to write a 

preface to a work which is designed to teach UR ho" 

to prepare such a repast. 

But, in the daily progress of life, we may often dis• 

-caver an amiable and accomplished woman, who pos

sesses a general knowledge, ·with the exeeption 01 

clomestic cookery, which, I must be suffered to remark, 

is a subject of infinitely greater importance to her than 

superficial acquirements, whether we consiaer her as 
a daughter, wife, or mother. Indeed, she can never 

be properly the mistress of a family, unless she !Oakes 

herself acquainted with its interior economy. 

Exclusive of the necessity of such knowledge, it is 

surpnsing, how much such a woman, possessed of it 

may save in the yeady expenditure of her family, 
which, in the present times, is an object of matemtl 

importance to all persons of moderate incomes, for 
wholl). this book is peculiarly adaptefi, rombir1ing ero- • 
nomy and gentility in its receipts and directions. 
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t;ENERAL· DIRECTIONS 

FOR THE 

lHANAG.EMENT OF A FAMILY. 

A LL persons shoul<l endeavour to discharge the duties of the sla• 
tlon they may fill, so as to claim the respect of their compeers; anrl 
afford a beneficial example to the you ager branches of society : to 
such as are desirous of respect, this mode of conduct is a matter of 
necessity, the neglect of which no excuse can extenuate. 

The accomplishments proper for the female character, are not so 
seriously attended td as formerly, when all persons, whatever might 
be their rank, were studious to render themselves useful. Yet do
mestic occupations should never for one moment be neglected, asi 
such neglect must produce misery, and may, perhaps, ultimately ter
minate in ruin. At no very distant period, ladies knew but little be
yond their own.family concerns; now, alas! there are few things 
of which they know so little. Viewed either way, this is running iuto 
extremes, which should be carefully avoided, because elegant ac
quirements may, with some little care, be easily united with useful 
knowledge, and without which they become ridiculous. That this 
may be done, ·we have numerous examples, even in the most ele
vated ranks of society, in which the mistress ofa family, possessed o( 
every possible feminine accomplishment, may be frequently seen 
superintending her family arrangements, mvestigating her accounts, 
instructing her servants, and keeping within the bounds of her hus
band's income ; by such means, reflecting credit on him, as well as 
herself. 

If such minute attention to domestic concerps reflects honour upon 
females of elevated rank, at the same time that it is useful to them, 
how much more therefore must it be beneficial to such as posses'3 
contracted incomes, and who can only support an elegant, nay even a 
.neat appearance, by exerting the most rigid economy, and attentive
ly directing their efforts to the proper management of their domestic 
affairs. 

Females should be early taught to prefer the society of their homes, 
to engage themselves in domestic duties, and to avoid every species 
of idle vanity, to which thousands of' them owe their ruin; and, above 
ail things, to consider their parents as their best f'riends, who are in
terested only in their welfare ; th~ indeed we might hope to see all 
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us it should be, 01d to have daily evidence of real comfort an'd hap
piness. Were females thus instructed, they would soon learn te; 
discriminate between the solid e11joyments of domestic peace

1 
and 

t.he fleeting phantoms of delusive pleasure. 
It. is natural to imagine, that when a female mari·ies, she does so 

from a principal of love. It must surely, therefore, be admitted, thal 
her duties then become still more seriously important, because hc1 
station is more responsible than it previously was. She will then 
have to superintend the affairs of the man with whose destiny she has 
united her own; the domestic part of which falls particularly within 
the' sphere of her management, and the duties of which she, oughl 
actively to execute, and at the same time to support as neat and 
elegant an appearance as is consistent with prudent economy; with
out which even princely fortunes must fail ; in which case, her hus
band will soon discover her merits, and place a proper value on tho 
treasure he possesses. 

A person who desires to please, will seldom fail to do so. This 
conviction should of itself be sufficient to stimulate to the attempt, 
as domestic knowledge in a female is of more real importance than 
vain acquirements, not that accomplishments, when properly direct
ed, are incompatible with domestic duties; on the contrary, thef 
become intimately combined with them, because they add to the ra• 
tional enjoyments of that home which should ever be the centre o! 
attraction to the husband, to her children, and others connected with 
it; and this is what an ignorant, unsocial, and unaccomplished womaa • 
can never render it. It is the abuse of' thino-s from which alone 

0 

mischief can originate, not from the temperate use of them. 
The domestic arrangements of a family belonging entirely to the 

female, the table, of course, becomes entitled to no small share ol 
her attention in respect to its expenditure, appearance, and general 
supplies. 

Tasto and judgment are highly requisite in this department, be
cause tho credit of keeping a good and respectable table depends 
not (as of old) on the vast quantity of articles with which it is covor
ecl, bul the neatness, propriety, and cleanliness, in which the whole is 
served u~, which alone can confer real credit on her who directs the 
preparation. 

Dinner parties are very expensive and certain'y r. II 1 
• . , , 1 1a very 1eavy on 

persons whose mcomes are moderate • such h fi , persons, t ere ore, 
should not support a custom productive of unpl t 
b l d. • h . easan consequences, 
y en mg 1t t e sanction of their example B t 'f. . 
• • 11 • . • u 1 1t 1s found reqm• site occas1ona y to g1vo dmners it should b d . . 

I . . . ' e one m a liberal and gentee manner, otherwise 1t is far bett 1 d 1. . 
er O ec me 1t nltogethe1. 

DOMESTIC MANAGEMENT. ? 

Dinners are not so sumptuous now as they formerly were, which 
may be accounted for from the increased price of provisions; in con
sequence of which, persons who possess a moderate property are 
compelled to be as economical as possible, in order to support that 
genteel appearance necessary for the promotion of comfort. 

Yet a certain degree or caution is requisite in providing even a 
family dinner, as a casual visiter may unexpectedly enter, who~e 
company cannot be avoided, and every man feels his consequence 
hurt, should such a visiter chance to drop in to a dinner not suffi
ciently good or abundant; a table should therefore be furnished 
according to the income and rank of its master; thus I would not 
have a tradesman emulate the expenditure and appearance of a noble, 
nor a noble of royalty. A good plain dinner, of which there should 
be sufficient, with clean linen and decent attendance, will obviate 
every difficulty ; and the entrance of an unexpected visiter will occa
si;>n no additional trouble, and all uneasy sensations on account of 
the appearance of the dinner, will be banished from the breasts of 
the master and mistress, by which harmony and enjoyment will of 
course ensue. 

This mode of providing a table may be extended to every class of 
society, where each individual should have a table provided according 
to the fortune which must pay for it, and such an arrangement will 
meet with the respect and approbation of all serious persons. 

Carving also, though seldom 'attended to, merits attention; for, 
without a due knowledge of it, the honours of a table cannot be per
formed with propriety, or witho'ut considerable pain. It also makes 
a great difference in the daily consumption of a family. I therefore 
recommend my readers to study this useful branch of domestic 
knowledge, which can be attained only by constant practice, as writ
ten instructions can merely point out the way which practice must 
render perfect, and without which no person can preside with honour 
at the head of a table. 

Where there are young persons in a family, it would greatly im
prove them, were they made to take the head of the table, under the 
superintendence of their parents, by whose salutary directions they 
would soon discharge the duty thus thrown upon them with equal 
ease and grace, and learn more in one month's practical employment, 
than they would in twelve months' observation. ·This would also 
prepare them to discharge their duties in a proper manner, when they 
become mistresses themselves. For my own part, I can imagine 
nothing more disagreeable than to behold a person at the head of a 
well-furnished table, presiding only to haggle and spoil the finest 
&rtides of provision, by which great waste is occasioned, and, we 

1• 
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may add, some disgust, because many delicate p;:orso_n~, when hel[l
ed in a clumsy manner, absolutely loathe the prov1s10ns (howevet 

good) thus set before foeni. . . . ,. 
Every lady who fills the situat10n of a mistress ol a ram1,y, will, l 

am contident, upon mature reflection, be convinced, that much dl'
pends on the vigilance of her conduct, as far as_ r~.,pecls good ma. 
narrement and domestic -;conomy; the most tnflmg e,·cntJ' should 

o • I 
claim her notice, for the keen eye of a snpenc,r can a one retitram 
servants and dependants withiri proper bo_un~s, a1'.d prevent that 
waste which would otherwise ensue. This 1s a hne of con<l_uc:t 
which the present price of every article of life renders still more tm• 

per.alive. N O female should ever ha!·bour a ~1oment's __ cloub~ re• 

specting her power to conduct and rnanag~- a famtl~, even 1l pr~~to~s~ 
ly unused to it, as many of her senior fnends will freely gl\ e nc, 
their advice and a short practical experience will- soon render h?-r 
able to esti~ate the best mode of management, and a~so teach her 
how to keep her family expenditure agreeable to her mc01!1e, and 

· ~ • Tex~~ how to lay out her money to the greatest n.Q v,wtLtge. . 0 

this in a proper manner, a strict account of the yearly mcome s~t 
apart for domestic expenses, should be carefully_ taken;. and tha~ ii 
may not be ignorn.nt1y exceeded, a minute account of the dail~ 
expenditure should be invariably made out, by which a regular habit 
of prudent economy will be obtained: and should the expenses of 
()11e week then exceed their bounds, it must be Jnade up by relrenci

1
• 

in" on those of the followin" weeks. For where persons depend tor 
o o l 

their support and comfort on the sl~ill and active exertions of a fat 1er, 
much also depends on the mother, who, should she be a bad ma· 
nager, will soon undo all that her husband has done ; but should sho 
understand her duties, prosperity will smile upon the family, und 
perhaps fortune may he ultimately secured. 

To prevent useless trouble in the household accounts, a F A1'11LY 

BooK•ICEEPER should be purchased, when the sums laid out will only 
require to be noted down,· as the various articles are printed, with a 
column for every day in the year, by which means the exact expen
diture is always ascertained for any period in a few minutes. 

Persons who possess the means, should always pay for every 
article in ready money, the benefit of which they will very soon ex· 
perience; and tradesmen will be careful to supply such va:•iabltl 
custom~rs with lhe best of their goods. They are also willing to 
sell thetr goods cheaper for money than on credit consequently bY 
properly attending to this circumstance, a considerable saving 'mnY 
be made in the course of a year. I would also recoinmend my 1,ea· 
ders never to change their trades.people without some seriou~ c&u~11 
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of offence, as, after dealing s.Jme time with u tradesman, he consi
ders you a valuable customer, obeys your orders with punctual 
attention, and invariably serves you with Ll:ie best goods he can 
procure, with the view of securing your future support, and a recom
rr,encl_ation of his shop to your friends. 

On the contrary, those tradesmen who give long credit, are obli
ged to charge a proportional interest, vithout which they could not 
carry on their business ; and it is this ci;·cumstance which contributes 
i,1 no small degree to keep up the high price of every necessary of 
lii'e. You will therefore easily perceive that, by having long credit, 
you will lose money, respect, and comfort. 

A person of moderate income should make every purchase herself, 
and to do this well, she should make herself acquainted with the best 
articles, and the i:elaiive value of each, by which she will occasion
ally make her pound rro as far as many less active and experienced 
persons would two. Although 1 do not intend by the above to 
advocate the cause of bargains, which generally in the end provo 
!oases; en the contrary I recommend whatever may be purchased tc 
be of the best quality, which, you may rely on it, will go farthest 
Stated rules cannot be fully given,_as rank, fortune, and habit, musi. 
determine many points; however, attentive inspection can be no 
disgrace even to the most elevated or wealthy. One great advantage 
resulting from this close attention is, that servants will soon discover. 
that such a mistress must not be trifled with, and will consequently 
respect, fear, and serve her, bett0r than they otherwise would do. 

Waste of every description should be cautiously avoided; nothing 
can be more criminal, when we reflect that there are thousands of our 
fellow.creatures suffering from want, while, by the bounty of Pro- . 
vidence, we have the full enjoyment of every good thing. ·waste
fulness, therefore, should never be tolerated in any of the necessaries 
of life. Every respectable family, by proper attention, may do much 
good to their poor neighbours, without injury to themselves, by 
properly preparing the offal of their houses, and distributin" it to suclt 

. 0 

as are 111 waut ; this would be affording much actual relief at the 
expense of little more than trouble. 
. R~gularity shonlcl be punctually observed in ~II families, as by 

keepmg good hours much time is gained. By breakfasting early the 
ser~ants have a fair day before them; and they should, when co?~
vemen~, be suflercd to retire to rest at an early hour, by which means 
th~y ,~·111 not be late on the following morning. 
. This method will also render less servants necessary. I am scn

Slble that many of my fair readers may imagine this to be of little 
CO?Jsequence, I.JIit I can n:i: me them that they will ultimr.tcly find, 

:!'l'~~~, ~ • 
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that regular and early hours in a family is of serious i1~portance to 

b ell Of l·t as for as relates to comfort, and it should be every ran , ' . . . . 
b l th~t sei·vants have fcelmrrs equally with om sell es. remem erec " ' 0 . . r 

It is prudent and economical to have a sufftctent quan~1ty o: hi-1se-
lrnld articles and culinary utensils. The st~ck should mv~nabl~ bo 

111 t al1d to do this effectually, reqmres some cons1<leratton. we mp up, . . . 
The best, and indeed only regular method of domg this, 1s to keep 

t Count Of these as well as different articles of household a c:orrec ac , . . 
f 't J'nen \)late china &c &c. and the vanous articles should urn, ure, 1 , , , • , • . 
b, occasionally examined, and every article replaced as soon as 

broken. 
Much time will also be saved, if every article is kept in its proper 

place, clean ; and remember every thing should be mended the 
moment it is injured, and ne1,.•1· applied to any olhel' ttse than that for 
which ·it was orig·inally designed, by which mode of management 
_any thing will last much longer than it ~therwise would do. . 

What an active person may perform Ill the course of_ on~ yea1 by 
a punctual attendance to regular hours, and a perseve:mg industry, 
would, if calculated, astonish a common observer by its extent and 
utiiity. In respect to servants, a mistress should be extremely care-. 
ful whom she hires, and be particular in procuring a good chare.cter 
from the persons with whom they have previously resided. It is also 
the solemn duty of a mistress, to be just in giving a character to 
snch servants. as leave her, because a servant's whole dependaoce 
rests entirely on the possession of a good character ; destitute of 
which, inevitable ruin must follow. This is a duty,_ the breach of 
which nothing can extenuate ; for by giving an undeserved bad 
character to a good servant, through caprice, eternal infamy must be 
reflected on the person who does so. Faithful, honest servants 
should be treated with respect and kindness, and when an occasion 
offers, they should be duly rewarded, which will create emulation in 
others; but never more kept than sufficient. 

Should you deal on credit, a book shonld be kept, in which every 
article, with its weight and price, should be inserted the instant it is 
received, which will prevent imposition, and also serve as a reference, 

In a well ngulated family, every ar~icle should be kept in con
stant readiness, such as broken sugar, pounded spices, &c. by which 
much trouble will be prevented when such articles are wanted for 
imme~iat~ use: . Serva.:.its sh~uld also be required to pay the same 
~ttent10n m wa1t~ng ~n the family, when alone, as they do when there 
1s company: this will soon become a regular habit. nnd visiters will 
o,~casion but Tittle. additional troubif1, while every thina will appear 10 
go on smoothly. 0 

THE 

HOUSEl{REPER'S INSTRUCTOR; 

OR, 

UNIVERS..8.L F.11.MILY COOK. 

CHAPTER I. 

SOUPS and BROTHS. 

AS a proper mode is the first and most judicious 
step that can be taken in the display of any subject, 
so we shall commence our work with a particulru.· de
scription of the mam~er o~ making all kinds of S~ups 
and Broths, those articles m the ..8.rt of Cookery bemg, 
at most entertaiuments, whether of a public or private 
uature, first brought upon the table. 

To acquire reputation, and give satisfaction to those 
for whom any kind of provision is dressed, the first 
grand consideration of the cook should be a pru.·ticu
la.r attachment to cleanliness, and this more 1mmem
:1tel y in the proper care of all vessels wherein such 
provision is to be ch·essecl. They must be kept pro
perly tinned, and, as soon as possible after being used, 
·well cleaned, and placed, "ith their covers on, in 
some situation adapted for the purpose. - Previous to 
their being again used, examine them very strictly, 
and be careful that they are totally free from any kind 
of grease, or any particles of sru.1d, which will be too 
apt to secrete themselves in unobserved cavities of the 
vessels. To avoid this, rub the palm of yom· hand 
all ronnd, with the ends of yom-fingers in the cavities, 
and. if any sand is left, it will stick to the flesh, which 
·,vill natnrnlly draw it ont. After this, ·wipe it all 
round ·with a clean cloth, and you may be pretty well 
satisfiec it is thorn·1ghly cleansed for use. The pains 
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you have taken in thi_s first degree _of ... c~u-e \~ill ~e a~
ply repaid by tl~c articles yo~ co~k l~eing, 1f pr~pe~1y 
managed accorchng to the rules here lai~ dow-n, brnug.ht 
to table in the highest state of perfec\ion. 

As a necessary prelude to the makrng of soup~ and 
broths, we shall introduce a few ge1~eral observa~10ns; 
which we recommend as cleservmg the part1c11lat 
r~tice and attention of the cook. 

When you make any kinds of soups, more especi-
ally portable, vermice1li, or brom1 gravy soup, or, 
indeed, any other that hath roots or herbs in it, always 
observe to lay the meat at the bottom of your pan, 
with a (Tood lump of butter. Cnt the herbs and roots 
sma11, l~y them over the meat, cover it cl~se, and set. 
it over a slow fire : this will clraw all the vu-tue out of -
the roots or herbs, tmn it to a good gravy, and give 
the soup a different flavo1u-from what it would have 
on putting the water in at first. As soon as ·yon find 
the gravy is nearly d.xied up, then fill the saucepan 
with water, ancl when it begins to boil skim off the fat, 
and pursue the directions given for the soup intende~ 
to be made. In malting peas soup observe, that 1f 
they are old, you must use soft water; but if green, 
hard or spring ·water, as it will greatly contribute to 
the preservation of their colour. One principal thing 
to be observed in making all kinds.of soup is, that no 
on€ ingredient is more powerful in the taste than an
other, but that all are as nearly as possible equal, and 
that th~ so_u1 be relished in proportion to the pm-pose 
for which 1t 1s designed. 

T1 ermicelli Soup. 
'f AKE a lmudtle of veal and a scrao· of mutton from 

e:3-ch of which cut the fl~sh into sma:U
0 

pieces abo{1t the 
s~ze o~ w<1;lnuts, and mlX. them together, with five or 
six thin shces of lean ham. Put into the bottom of 
your pan ab~ut four-ounces of butter, ancl then your 
meat; to which add three or four hlades of mace hvo 
or three cm1:ots, two parsnips, two lar(Te onions 'with 
R clove stuck on both side8 of eaclt, c11t in fom ~r fi\'e 
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heads of c dery washed clean, a btmch of s,veet herbs 
eight' or len 1norels, and an anchovy. When you; 
articles are ~hus prepared and mixed together in the 
pan, cover 1t Yery close, and set it over a slow fire 
without any water, till the gravy is drawn out of th~ 
meat. ~hen this is done, pour it out into a pot or 
~arge hasm; then let the meat brown, (taking· ca.re that 
1t does not burn,) and put into the saucepan four quarts 
of water. . Let the lVh?le boil gently till it is wasted 
to tl1ree pmts, then st.ram it, and mix ,-vith it the first 
gr& vy drawn from the meat. Set it on the fire, and 
add two ounces of vermicelli, a nice head of celerv cut 
small, chran pepper and salt to yom taste, and let the 
whol_e boil al)out ~ix minutes. Lay a small French 
roll m the soup ~sh_, pour the soup upon it, sh·e,v 
~ome of the verm1celh on the surface, ancrthen serve 
1t to table. 

Verniicelli Soup fVhite. 
. \1/ AS_H your yermicelli in boiling water, and leave 
it to dram on a sieve that it may not lump : boil it with 
~ome good gravy soup; and the moment before servincr 
it up, put in a cullis a-la-reine, or the volks of som~ 
eggs beat up with cream or milk. It i'nust not boil 
after the eggs are in, or else it will cm·dle. 

Soup a-la-Reine. 
'l'AKE a knuckle of veal, and three or fom· pounds 

of ~ean peef, to which put in six quarts of water, with 
~ little salt. ~~en it boils. take off the scum quite 
clean, then pnt m six large omons, two carrots, a head L _hvo of celery, a parsnip, one le~k, and a little thyme. 

~t the whole stew t?ge~her till the meat js qnite 
b~1le~ down, then strain 1t thrnlwh a hair sieve anJ 
·t•~ "r . t I t l b o ' '
1 

,e 1_ ms s ooc a oul half an horn·, skim it well, and 
~ e:.~r it off g~ntly from the settlings into a c1can pan. 

011 half a pmt of cream, and pour it on the crnm b of 
a 

0

small loaf till the ,vhole is soaked in. 'l'ake half a 
JJ ut~d of al~oncls, blanch and beat them as fmc as 
eoss1ble, puttmg i!1_110W and then a little cream to pre-
ent them from 01hng. Then take t.he yolks of ~ix 
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hard eggs, oeat them with a loaf soaked in the cream, 
and mix the whole together. Put your brL th in again 
into the saucepan, ?-nd when hot porn· it to your al
monds. Strain it tlu·ough a fine hair sieve, rubbing it 
with a spoon till all the virtue and flavo1:1r are ~xtracted. 
Put the ,vhole into the saucepan1 addmg a little more 
cream to make it white. Set it over the fire, keep 
stirring it till it boils, and skim off the froth as it rises. 
In the meantime soak the tops of two French rolls in 
melted butter in a stew-pan till they are crisp, but not 
brown; then take them out of the butter, and lay them 
in a plate before the fire. After remaining there a short 
time put them at the bottom of the tmeen, pouring to 
them a small quantity of the soup. ,¥hen your soup 
has been thoroughly skimmed from froth, ~11d js just 
·ready to boil, then take it off, pour it into the tureen, 
and serve it hot to table. In making this soup, par
ticular care must be taken that no fat be on the surface 
of the broth at the time it is potLred upon the almonds, t 
otherwise the whole will be spoiled. 

So-up C1°essy.' 
CuT a pound of lean ham into small bits, and put 

at ~he bottom of a stew-pan, ·with a French roll cut in 
slices, and laid on the top. Take two dozen heads of 
c~lery cut small, six onions, two nu-nips, one carrot, 
SIX cloves, four blades of mace, and two bunches of 
'':atcr cresses. Put them all in a stew-pan, ·with n. 
pmt of good broth. Cover them close, and let them 
~weat g_ently for about twenty minutes, after vvhich fill 
it ~P. with veal broth, and stew it four hotu·s. vVh.en 
tlus _1s dor:e, ~train it through a fine sieve or cloth, and • 
put it ~gam mto the saucepan, seasoning it ,vith salt 
and a lit~~e. chyan pepper. As soon as it is simmered 
up, pour 1 mto the tureen, putting in some Fr,mch roll 
to:isted hard. 

Transparent Soup. 
Cu T off the meat from a , "<l' f 

can, after which break tl ' 1
~0 °. veal as ~lean a!?, you 

the meat into a lar . le b~ne m small pieces. Pnt 
' ge Jng, with the bones at top, and 
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f.ldd to it a bunch of sweet herbs, a quarter of an ounce 
?f mace, half a po~1:d of blanched almonds, and· pour 
m fom quarts of boiling water. Set it over a slow fire 
close covered, and let it stand all nio-ht. The next 
day take_ it o~t of the jl~g, :pn_t it into a 

0

clean saucepan, 
and ~et 1t bo~ sl~wly _till 1t 1s reduced to two quarts. 
Ummg the time 1t boils be particularly careful to take 
off all the scum ~nd fat. Str_ain it into a large bowl, 
and when you tlunk the meat 1s perfectly settled at the 
bottom, so that no sediment can intermix -with the 
soup, put it into a clean saucepan, and intermix. it with 
three or four ounces of boiled rice, or two ounces of 
vermicelli, which you like best. When it has boiled 
about a quarter of an hour, porn· it into the tm·een and 
serve it to table. ' 

.ll.lmond Soup. 
TAKE a quart of almonds, and beat them in a marble 

mortar, with the·yolks ?f six: hard eggs, till they be
come a fine pa~te. iV[rn:. them by degrees with two 
quarts of new milk, a quart of eream, and a quarter of 
a pound of double refined sugar, beat fine, and stir the 
~vhole well together. When it is properly mixed, set 
it ov_er a slow fire~ and ·keep it stirring qtLick till yon 
find.it ~fa good th1elmess : then take it oft~ pour it into 
your dish! and s_erve i_t up. The principal care to be 
obs~rved m makmg tlus soup is t~ pr~vent its curdling, 
,~luch can only be done by keepmg 1t constantly stfr
nng till it boils. 

So·up Sante, 01· Gravy So-up. 
TAKE a pound and a half of lean ham en." in slices, 

and_ put_ them in the bottom of the stew-pan, with 
about two ounces of butter under them. Over the 
ham, put three onnces of lean beef, and o~·er the beef 
tl~e same quantity of Yeal. Pnt in si..">: onions cut in 
s~ces, two carrots, and tvrn turnips sliced, two heads 
~ ccl:ry, a bunch of sweet herbs, six clo~·es, and two 
lacle:s of mace. Let there be a little water at the 

:-tt~m, an~ when you have gently drawn it till it 
id.s, put m a gallon of boiling water. Let it ste,.., 

~ 
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gently for tw? ~ours; season wit~ sa'.t and chy~~ pep
per, and stram 1t clear off. Ha_vrng 1 eady a car_rot cut 
in thin pieces about two i_nches 111 length,_ a turmp, two 
heads of leeks, two of celery, two of endive cut ac:·oss, 
two cabbao-e lettuces cut in the same manner, with a 
little sorrel and chervil. Put these into a ste~-pan, 
and sweat them over the fire for ab0t1t fifteen µimutes; 
then put them into your soup. Set the whole over 
the fire ancl let it boil <Tently about a quarter of an 
hour; then pour it into yotu- tmeen,_ with the crust of 
a French roll on the top, and send 1t to table. 

Soup and Bouille. 
TAKE about 6.ve pounds of brisket of beef, roll it up 

, as ti1Tht as you can, and fasten it with a piece of tape. 
Put it into the stew-pan, with folu-pounds of the leg 
of mutton piece of beef, and about tvvo gallons of water. 
When it boils, take off the scum quite clean, an~ put 
in one large onion, two or three carrots, two turmps, a 
leek, two heads of celery, six or seven clo-\1es, and some 
whole pepper. Stew the whole very gently, close 
covered, for si.x. or seven houxs. About an hour be
fore dinner strain the soup quite clear from the n~eat. 
Have ready boilecl carrots cut into small pieces w1~h a 
carrot cutter, turnips cut in balls, spinach, a little 
chervil and sorrel, two heads of endive, and one or two 
of_ celery cut into pieces. Put these into a tureen, 
w1th a French roU dried after the crumb is taken out, 
Pour the soup to these boilincr hot and add a little salt 

d 
O ' 

an . chyan pepper. Take the tape from the beef, or 
bou~e, and pl~ce. it in a dish hy itself, ,¥ith mashed 
tt:rmps m~d s~ced carrots, each in a separate. sma11 
d1sh, and m this 1'nanner serve up the whole. 

Ox ,Cheek Soup. 
BREA_K the bones of the cheek, a11d after having 

washe~ it thoroughly clean, put it into a large steW
pan, with about two ounces of butter at the bot.torn, 
an? lay the fleshy side of the cheek do~vnwards Aclcl 
to it about half a pound of-lean ham, c1;t il; slicPS. 
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Put in four heads of celery cut small, three large onions, 
:wo carrots, one parsnip sliced, ancl three blades of 
mace.· .Set it oyer a moderate fire for about a quarter of 
an hom, when the virtues of the 1'oots will be extracted; 
after which put to it four quarts of water, and let it 
simmer gently till it is reduced to two. If you mean 
to use it as soup only, strain it clear off, and put in the 
white part of a head of celery cut in small pieces, with 
a little browning to make it a fine colour. Scald two 
ounces of vermicelli, and put into the soup, then let it 
boil for about ten minutes, and pom· it into your tureen, 
with the crust of a French roll, and serve it up. If it 
is to he used as a stew, take up the cheek as whole as 
possible, and have ready a boiled turnip and carrot cut 
in square pieces,, a slice of breaq toasted, and cut in 
small dices, put in a little chyan pepper, strain the soup 
through a .J1air sieve upon the whole, and carry it to 
table. 

Macaroni Soup. 
l\'I1x togather three quarts of strong broth with one 

of gravy. Take half a pound of small pipe macaroni, 
?-n~ boil it in three quarts of water, with a little butter 
1~1 1t, till it is tender, after which strain it through a 
s1eve. CLi.t it in pieces of about two inches in length, 
arl:cl put it into yom· soup, and boil it up for about ten 
mmutes. Send it to table in a tureen, with the crust 
of a French roU toasted. 

Calf's Head Soup. 
. WASH the.head as clean as possible, which you will 
the more easily do by strewing a little salt on it to 
take. o~t the slime. After it is thoroughly cleansed, 
put it mto yom· stew-pan, with a proper quantity of 
water, and throw in a bunch of sweet herbs an onion 
stuck with cloves, five or six. blades of mace,' and some 
pearl barley. When it has stewed till it is tender, put 
m some s~ewed celery. Season it with pepper, pour 
the soup mto your dish. place the head in the middle 
and serve it to table. ' 

N~1. ~ 
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• Peas Soup in the Crnnmon T1V ay. 
PUT a quart of split pea~ into fom· quarts of water, 

with some beef bones, or a lrttle lean bacon. Add ?ne 
head of celery cut small, with three or fom· tmmps. 
Let it boil gently till it is r~duccd_ to two quarts, and 
then work it through a fine swve with a ·wooden spoo1~. 
lVIix. a little flour and water well together, ::~ncl b_otl 
them in the soup. Add another head of c~lery: with 
chyan pepper and salt to your taste. Cut a slic~ of bread 
in dice, fry them a }jght brown, and put them m_to yonr 
dish; after which pour in the soup, and serve 1t up. • 

fVhite Peas Soup. 
TAKE four or five pounds of lean beef, and put ~t 

into six quarts of water with a litt~ salt. vVhen it 

boils skim it clean, and put it1 two carrots, three whole 
onions, a little thyme, ~nd two heads of celery. When 
you have done this, put in three quarts of peas, and 
boil them with the meat till the latter is quite tender: 
then strain the soup through a hair sieve, at the s::i.me 
time rnbbing the pulp of the peas so as to extract all 
their virtue. Split tlu·ee coss lettuces into four qua:1ers 
each, and cut them about four inches in length, with af 
little mint shredded small : then put ha] f a pound o 
butter in a stew-pan that ,¥ill hold yom· soup, and put 
the lettuce and mint into the butter, :with a leek sliced 
very thin. Stew them a quarter of an hour, shaking 
them about often ; and after adding a little of the soup, 
stew them a quarter of an hour lon..,.er : then put in 

0 't your soup, and as much thick cream as will make 1 

white : keep stirring it till it boils, fry a French roll in 
butter a little crisp, put it in the bottom of the ttu-een, 
pour the soup over, and serve it up. 

Green Peas Soup. 
CuT a knuckle of veal into thin slices, with one 

pound of le_an ham. Lay them at the bottom of a 
s01;1p-pot w_1th t~e veal_ uppermost. Then put in si1' 
oruons cut m slices, with two or three ttu·nips, two 
carrots, three heads of celery cut very small, a little 

/ 
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thyme, fotu-cloves, and four blades of mace. Put a 
little water at the bottom, cover the pot close, and 
draw it gently, taking particular care the meat does 
not stick to the pot. vVhen it is properly drawn, put
in six quarts of boiling water, and 1et it stew gently 
fom hours, skimming it well during the time. Take 
two quarts of peas, and stew them in some of the 
liq nor till tender ; then strain them off and beat them 
fine, put the liquor in, and mix them up. Take a 
tammy, or fine cloth, and rub them tlu-ongh tiU you 
have rubbed all the pulp out, and then put, your soup 
in a clean pot,. with half a pint of spinach. juice, and 
boil it up for about a quarter of an hour: season with 
salt and a little pepper. If you think your soup not 
thick enough, take the crumb of a French roll, and 
boil' it in a little of the soup, beat it in a mortar, and 
rnb it through yom tammy, or cloth, then put it into 
yom soup, and boil it up. Pom· the soup into the 
~ureen, with half a pint of young peas and mint, ste"ITed 
•n fresh butter; then serve it up. 

Onion Soup. 
TA~E ei~ht or ten large Spanish onions, and boil 

them _m mill'- and water till they become quite soft, 
changmg your millc and water three times while the 
onions are boiling. When they are quite soft rub them 
th.1.:0~1gh a hair sieve. Cut an old fowl into pieces, and 
?011 it for gravy, with one blade of mace. Then strain 
it,. and having poured the gravy on the pulp of the 
fmons,-boil it gently, with the crumb of a stale penny 
oaf grated into half a pint of cream, and season it to 

your taste with salt and chyan pepper. When yon 
serve 't • . d 1 up, grate a crust of brown bread round the 
e ge of the dish. It ·will contribute much to the deli
cacy gr the flavour, if you add a little stewed spinach 
or a iew heads of asparagus. • 

Mille Soup. 

1 Bon a pint of milk with a little salt, and if vou 
P ease sugark:rrange some sliced bre.ad in a dish, pour 
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over part of yom milk to soa~c it, and keep it hot Up.ln 
your stove, taking care that 1t does not burn. ,vhen 
you are ready to serve yom soup, beat up the yolks 
of five or six. eggs, and add them to the rest of the 
milk. Stir it over the fire till it thickens, and then 
take it off for fear it sho11ld curclle . 

.JVlillc Soup. JJ.nother Way. 
TAKE two quarts of new milk, and put into it two 

sticks of cinnamon, two bay leaves, a small quantity 
of basket salt, and a little sugar. \iVhile these are 
heating, blanch half a pound of sweet almonds, and 
beat them up to a paste in a marble mortar. Mix some 
milk with them by a little at a time, and while they 
are heating, grate some lemon-peel ,-vith the almonds, 
and a-little of the juice ; after which strain it through 
a coarse sieve; mi.x all together, and let it boil up. 
Cut some slices of French bread, and dry them before 
_ the fire; soak them a little in the mill.:, lay them at the 
bottom of the tureen, pom in the soup, and serve it up. 

Mille Soiip, icith Onions. 
TAKE a dozen of onions, and set them over a stove 

till they are done without being colom-ecl. Then .boil 
some mill-:, add to it the onions, and season it with salt 
alone. Put some button onions to scald, then pass 
them in butter, and when tender add it to the soup, 
and serve it up. 
. Rice Soup. 

PuT a pound of rice and a little cinnamon into two 
quarts of water. Cover it close, and let it simmer 
very gently till the rice is quite tender. Take out the 
cinnamon, then sweeten it to yom· palate; grate into it 
half a nutmeg, and let it stand till it is cold. Then 
bea_t up. the yopcs of three eggs, with half a pint ?f 
~lute w~e; mn, them well together, and stir theni 
m_to _the. nee. Set_ the whole over a slow fire, and keep 
stu-rmg 1t all the tnne, lest it should curdle. ,vhen it 
is _o\ a g?ocl_ thickness, m-:.d boils, take it up, and keep i 
i,tirrmg 1t till you po\~ !t into yom dish. 

1·: 
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Rice 8o'Up, or Potage du Ris. 
TA KE ·.1 handful of rice, or more, according to the 

quantity of sol1p you make; wash it well in warm wa
ter, robbing it in your hands, and let it stand two hours 
and a half or three hoi:u-s over a slow fire; with good 
beef and veal gravy : when it is done, season it to your 
palate, and serve it up. 

Scotch Barley Broth. 
TAKE a leg of beef cut into pieces, and boil it in 

three gallons of water, with a sliced carrot and a crust 
of breacL Let it continue boiling till reduced to one 
half. Then strain it off, and put it again into the pot, 
with half a pormd of barley, four or five heads of celery 
cut smaJJ, a bunch of sweet herbs, a large onion, a little 
parsley chopped small, and a few marigolds. When 
this has been boiled an hour, put in a large fowl, and 
let it continue boiling till the broth is quite good. Sea
son jt vvith salt to your taste, take out the onion and 
sweet herbs, and send it to table with the fowl in the 
middle. The fovvl may be used or omitted, according 
to your ovvn discretion, as the broth "vvill be exceeding 
good without it. 

Instead of a leg of beef, some make this broth with 
a sheep's head, which must be chopped all to pieces, 
Others use thick flank of beef, in which case si.,x pounds 
must be boiled in si.x qmu-ts of water. Put in the 
barley with the meat, and boil it very gently for ::rn 
hour, keeping it clear from scm~. Then put in the 
before-n1entioued ingredients, with turnips and carrots 
cle~m scraped and pared, and cut into small pieces. 
Boil all together softly till you find the broth very good, 
and season it to your palate; Then take it up, pom 
th~ broth into your dish or tureen, put the beef in the 
zmd~e, with carrots and turnips round the dish, and 
send 1t hot to table. This is a very comfortable repast, 
more particularly in cold and severe weather. 

Soup Lorr·aine. 
TA KE a pound of almonds, blanch them, -and beat 

ef them in a fine mortai·, with a very little wat.er to keep 
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them from oiling. Then take all the white pan of a 
Jarcre roasted fowl, with the yolks of four poached eggs, 
and pound all togelher as fine as possible. Take three 
quarts of strong veal broth, let it be very white, and 
all the fat clean skimmed off. Pour it into a stew-pan 
with the other ingredient~, and mix. them well together. 
Boil them gently over a slow fire, and mince the white 
part of another fowl very fine. Season it with pepper, 
salt, nutmeg, and a little beaten mace. Put in a bit 
of butter about the size of an egg, with a spoonful or 
two of the soup strained, and set it over the fire to be 
quite hot. Cut two French rolls into thin slices, and 
set them before the fu-e to crisp. Then take one of the 
hollow loaves which are made for oysters, and fill it 
with the minced fowl: close the roll as neat as possible, 
and keep it hot. Strain the soup tlu-ough a very fine 
sieve into a clean saucepan, and let it stew till it is of 
the thickness of cream. Put the crisped bread into 
the dish or tmeen, pour the rnup over it, place the roll 1 

with the minced meat in the middle, and serve it up. 

Soup Jrfoigre. 
PuT half a pom1el of butter into a deep stew-pau, 

shake it about, and let it stand till it has done malting 
a noise; then tlu-ow in six midclie-sized onions, peeled , 
and cut small, and shake them about. Take a bunch 
of celery, cle~n w~shed and picked, cut it into pieces 
about half an inch m length; a large hanclfol of spinach 
. clean washed and picked, a good lettuce (if it can be 
got) cut small, and a bundle_ of parsley chopped fine. 
Shake :ill these well tog~ther _m the pan for a quarter of 
an hour, and then strew m a little flour : stir all too-ether 
in the stew-pan, and put in two qnarts of ~a.ter. 
1'hrow in a hanclfol of hard dry crnst, with about a 
quarter of an ounce o~,g~·ouncl pepper, and three blades 
of mace beat fine. ::Stu-all together, and let it boH 
l);Cntly for about half an hom-_: then take it off, beat UI) 
t_he yoll~s of two e;gs, and stir them in with one spo01{_ 

tnl of vinegar. I om the whole into a soup di l ] 
i;cnd it to table. If the season of the year wills ~d~1;;, 
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a pint of green peas boiled in the soup ·.vill be a mate
rial addition. 

Giblet 8oup. 
TAKE forn· potmds of gravy-beef, tvvo pounds of a 

scrag of mutton, and two pounds of a scrng of veal. Put 
these into a saucepa11 with two gallons of water,. and 
let them stew very gently till the broth begins to have 
a good taste. Then pour it out, let it stand till it is 
cold, and skim off all the fat. Take two pair of giblets 
well scalded and cleaned, put them into the broth, and 
let them simmer till they are very tender. Take out 
the giblets, and strain the soup through a cloth. Put 
a piece of butter rolled in flour into yom stew-pan, and 
make it of a light brown. Have ready, chopped small, 
some parsley, chives, a little penny-royal, and a small 
quantity of sweet marjoram. Place the soup over a 
very slow fire; put in the giblets, fried butter, herbs, 
a little Madeira wine, ~'Orne salt, and chyan pepper. 
Let them simmer till the herbs are tender, and then 
send the soup to table with the giblets intermixed. 

I-lodge Podge. 
TA KE a pound of beef, a pom1d of veal, and a 

pound of scrag of mutton. Cut the beef into small 
pieces, and put the whole into a saucepan, ·with two 
quarts of ·water. Take an otmce of barley, an onion, 
a small btmdle of sweet herbs, tlu-ee or fom· heads of 
celery washed clean and cut small, a little mace, two 
o~· three cloves, and some whole pepper, tied all in a 
piece of cloth; and throw into the pot with the meat 
three turnips pared and ci1t in two, a large carrot 
scraped clean and cnt in six pieces, and a small lettuce. 
Co:er the pot close, and let it stew very gently for five 
0~· ~ix homs; then take out the spice, sweet herbs, and 

.5 muon, pour all into a soup dish, season it with salt, 
'ii a,ncl send it to table. 

P Cow 1-Ieel Soup. 

10 TA KE four pounds of lean mutton, three of beef, 
and two of veal; cut them across, and put them into a 

lt1 
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pot with an old fowl, and fom or five slices of lean 
ha~1. Let these stew·without any liquor over a Yery 
~low fire but be urefol they do not burn to the pot. 
As soon' as you find the meat begins to stick to the 
bottom, stir it about, and put in some good beef broth 
clear of all the fat: then pnt in some turnips, carrots, 
and celery cut small, a hlmch of sweet herbs, and a 
bay leaf; then add some more clear broth, and let it 
stew about an hom. While this is doing, take a cow 
heel, split it, and set it on to boil in some of the same 
broth. When it is very tender take it oft: ,and set on 
a stew-pan with some crusts of bread, and some more 
broth, and let it soak eight or ten minutes. ·when 
the soup is stewed till. it tastes rich, lay the c111sts in a 
tureen, and the two halves of the cow heel upon them. 
Then pom in the soup, season it to yom palate, and 
serve it to table. 

w 

ii 

ea 
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White Soup. ii 

TAKE a knuckle of veal, a large fowl, and a p01md Ii 

of lean bacon: put these into a sm:'1cepan with si.x quarts B 
of water: add half a polmd of rice, two anchovies, a few ~ 
peppercorns, a bundle of sweet herbs, two or thJee C{ 

onions, and tlll:ee or four heads of celery cut in slices. L'i 
Stew them all togethel', till the soup is as strong as . f. 
y_ou ':ould have it, and then strain it through a hair « 
,neve mto a cle~m earthen pan. Let it stand all night, ~ 
and the 1~ext c~ay take off the scum very clean, and l 
_pour the liquor rnto a stew-pan. Put in half a pound 
of sweet almonds ~~at_ fine, boil it for about a quarter 
of al?-hour_, and stram 1t through a lawn sieve. Then 
put m a pmt of cream, with the yolk of an eo-<)' stir all 
together, let it boil a few minutes, then po~~: it into • 
your tureen, and serve it up. • 

Gra'vy Soiip. 
TA KE a shin of beef, with the bone well cl I 

and put it into your saucepan with six qtlal·ts oflo~ptec' 
• t f l • . "' a er. 

a pdml to ·t~:~~1' anc 1s1x:_omons. Set it over th~ fire; 
an ,e I -~1 -. gent Y. t~l t~e juices of the meat are 
rlr;rn n out. then slram , ,1e Liquor throuo•}i • d 

- •'-8 a sieve, an 
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add to it a quart of strong beef broth. Sea~on i~ to, 
your taste with pepper and salt, . and put_ m a_ little 
celery and beet leaves; and :Wl~en 1t has boiled till the 
vegetables are tender, pom-1t rnto a tm·een, and take 
it to table.· 

8prin 6 ~C"1.tp. 

TAKE a pint of young peas, some chervil, sorrel, 
young green onions, spring canots, and turnips, and 
stew them in some butter till tender ; when clone, add 
what quantity of good brown gravy you w-ish; season 
it with pepper, mace, and salt. Let the tmnips and 
carrots be sliced, and be sure take off all the fat that 
rises upon the soup. 

1-Iare Soup. 
CuT a large hare into pieces, and put it into an 

earthen mug, with three blades of mace, two large 
onions, a little salt, a red-hening, half a dozen large 
morels, a pint of red v;r:ine, and tlu;ee quarts of water. 
Bake it three hours in a quick oven, and then strain 
the liquor into a stew-pan. Have ready boiled four 
ounces of French barley, and put in; just scald the 
liver, and rub it through a sieve 1vith a wooden spoon ; 
put it into the soup, set it over the fire, but do not let 
~t boil. . Keep it stirring till it is on the brink of boil
mg, and then take it off. Put some crisped bread into 
your tureen, and pour the soup into it.--This is a 
m?st delicious rich soup, and calculated fqr large enter
tainments. If any other kind of soup is provided, this 
should be placed at the bottom of the table. 

Partridge Soup. 

l 
TA~E two bxge old partridges, skin them, and cut 

t_iem mto pieces, with three or foU1· slices of ham, a 
little ~elery, and_ three large onions cut in slices. Fry 
them Ill butter till they ai-e brO"\-vn, but be sU1·e you do 
n~t let them burn: Then put them into a stew-pan, 
with tl_iree quarts of boiling water, a few peppercorns, 

r, . ~nd a little. sa~t. After it has stewed gently for two 
~urs, stram 1t through a sieve, put it again into your 
No. 2. D ' 
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stew-pan with son:~e. stewed c_cl?r)' and fr.ed lm·ad. 
When it is near bf)llmg, pour it mto your tureen, and 
serve it up hot. 

Cray Fish Soiip. 
Ilo1L an hundred fresh crayfish, as also a fine lob

ster, and pick the meat dean out of each. Pou11d 
the shells of. both in a mortar till they are very fine, 
and boil them in four quarts of water with four pounds 
of mutton, a pint of green split peas-nicely picked and 
washed, a large tm·nip, a carrot, ::m onion, mace, cloves, 
an anchovy, a little thyme, pepper, and salt. Stew 
them on a slow fire till all the goodness is out of the 
mutton and shells: then stTain it thxough a sieve, and 
put in the meat of your cray fish and lobster, but let 
them be cut into very small pieces, with the red coral 
of the lobster, if it has any. Boil it half an hour, and 
just before you serve it up, add a little butter melted 
thick and smooth: stir it round when you put it in, and 
let it s_immer very gently about ten minutes. Fry a 
French roll nice and brown, lay it in the middle. of the 
c1.Jsh, pour the soup on it, and serve it up hot. 

Eel_Soup. 
TAKE a polmd of eels, which will malrn a pint of 

good ~oup, or any .gi.·_eater weight, .m proportion to the 
quantity of soup you mtend to make. To every pound 
of eels put a quart of water, a crnst of bread, two or 
three blades of mace, ,,. little whole pepper, an onion, 
and a blmch of sweet herbs. Cover them close and 
~et them boil tiµ half the liquor is wasted : then ;train 
it, an~ toast some b~ead; cut it small, lay the bread in 
yom: dish, and ~our m the soup. This soup is very bal
samic, and particularlynutri~ious to weak constitutions. 

Oyste1· Soup. 
TAKE a pound of_ skate_, four or five flounders, and 

two eels ; cut them m_to pieces, just cover them with 
water, and season with mace, an onion stuck with 
cloves, a head of ce]ery, two parsley root 1. d . s s ice , some 

r.1 
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pepper and salt, and a bunch of sweet herbs. Cover 
them down close, and after they have simmered about 
an hour and a half, strain the liquor clear off, and put 
it into a clean saucepan. In the mean time take a 
quart of oysters, ?earded, ~nd beat them in a ~or!,ar 
with the yolks of six eggs boiled hard. Season 1t with 
pepper, salt, and grated nutmeg; and when the liquor 
boils put all into it. Let the whole boil till it becomes 
of the thickness of cream, then take it off, pour it into 
your tureen, and serve it to table. 

Mutton Broth. 
TAKE a neck of mutton about six pounds, cut it in 

two, boil the scrag part in a gallon of water, skim it 
well, and then put in a small bundle of sweet herbs, an 
onion, and a good crust of bread. When the scrag 
has boiled about an hour, put in the other part of the 
mutton, and about a qum-ter of an hour before the meat 
is done, put in a turnip or two, some dried marigolds, 
a few chives, with parsley chopped small, and seaS;<m 
it with salt. You may at first put in a quarter of a 
pound of barley or rice, which both thickens and con
tributes a gratefol flavour. Some like it thickened 
with oatmeal, and some with bread; and, instead ot 
sweet herbs and onions, season it with mace: but th.is 
is a mere fancy, and determined by the different palates 
of different people. If you boil tlll'nips as sauce to the 
meat, let it be done by themselves, otherwise the fla
'VOUl', by being too powerful, will injure the broth. 

Beef Broth. _ 
• 'TAKE a leg of beef with the bone well cracked, 

wash it thoroughly clea~ and put it into your pot with 
a gallon of water. Scum it well, and put in two or 
three blades of mace, a small bunch of parsley, and a 
l~ge crust of bread. Let it boil till the beef and 
~

1~Ws ~e quite tender. Cut some toasted bread 
,m put mto your tureen, then lay in the meat. and 
pour the soup all over. • • 

3 
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Beef Drinlc. 
TA KE a pound and a half of lean beef, cut it int<' 

small pieces, and put it into a gal Ion o_f :''ater, with th_c 
under crust of a penny loaf, and a little salt. Let it 

boil till it is reduced to two quarts, then strain it off, 
and it will be very good drink.-Obsenre, when yon 
first put the meat into the water, that it is elem of all 
sldn and fat. 

Strong Beef Broth to keep. 
TAKE pa\-t of a leg of beef, and the scrag end of a 

neck of mutton. Break the bones well of each, and put 
to it as much water as will cover it, with a little salt. ~ 
\Vhen it boils skim it clean, and put to it, a large onion 
stuck with cloves, a bunch of sweet herbs, some pep-
per, and a nutmeg quartered. Let these boil till the 
virtues of the mace are drawn out, then strain the soup 
through a fine sieve, and keep it for use. 

Veal Broth. 
STE w a knuckle of veal in about a gallon of water, 

put in two ounces of rice or vermicelli, a little salt, and I 
a blade of mace. 1Vhen the meat is thoroughly boiled, ~ 
and the liquor reduced to about one half, it will be very ~ 
good and fit for use. 

Chiclccn Broth. 
SKIN n. la1·ge old fowl, cut off the fat break the 

fo~vl to pieces, and put it into two qmut~ of water, 
with a good crust of bread, and a blade of mcll:e. Let . 
it boil gently five or six hom-s: then pom-off all the li
~tuor, put a q~1art _more of boiling water to it, and cover 
it ~lose; Jet 1t ~oil _softly ~ill it_ is good, then strain it 
o1\ and ~eason It ,v1th a little salt. In the meantime 
?oil a chicken, and save the liquor; and when the flesh 
1lis eat, t_ake t

1
~e

1
bones, b~·cak them, and put them in the 

quor m w nc 1 you boiled the chicken, with a blade 
of mace, and a crust of bread )Vhcn th • • f 1 
b · ·t. l . • . • . . . e Jmce o t 1e ones 1s ex ractec, st1 am It oil mix it with th tl 
liquor, and send it to tn hlP.. ' e o 1ct 
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Spring Broth. 
TA KE a crust or' bread, and about a quarter c,f a 

pound of fresh butter; put them into a soup-pot or 
stew-pan, with a good quantity of herbs, as bear, sor
rel, chervil, lettuce, leeks, and purslain, all washed 
clean, and coarsely chopped. Put to them a quart of 
water, and let them stew till it is reduced to one half, 
when it will be fit for l1se. Th.is is an excellent puri
fier of the blood. 

Plwn Porridge to lceep. 
'l'AKE a leg and slun of beef, put the·m into eight 

gallons of ·water, and boil them till the meat is quite 
tender. "VVhen the broth is strong, strain it off, shake 
out the meat, and put the broth again into the pot. 
Slice six penny loaves thin, cutting off the tops ,md 
bottoms, put some of the liquor to them, cover them 
over, and let them soak for a quarter of an hour : then 
boil and strain it, and put it into yom· pot. When the 
whole has boiled a short time, put in five pounds of 
stewed raisins of the sm1, and two pounds of prunes. 
After it has boiled a qmuter of an hour, put in five 
pounds of currants clean washed and picked. Let 
these boil till they swell, and then put in three quar
ters of an ounce of mace, half :m ounce of-cloves, and 
two nutmegs, all beat fine. Before you put these into 
the pot, mi"- them with a little cold liquor, and put 
them in but a short time before the whole is done. 

, \1/hen yon take off the pot, put in three pounds of 
s1.1gar, a little salt, a quart of sack, a quart of claret, 
and the juice of two <Jr three lemons. If you think 
proper, instead of bread, you may thicken it with sago. 
Pour your porridge into earthen pans, and keep it for 
use. 

~Ioele Turtle SottJJ. 
·ScALD a calf's head with the skin on, and take oft 

~ the h?rny part, which must be cnt into pieces abont 
Ii two mr.hes sqn:u-c. Let these be well washed and 

t

r0 cleaned, then dry them in a cloth, and put them into a 
stew-p~n, with fonr qnarts or water made as follows: 
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Take six or seven pounds of beef, a calf's foot, a shank 
of ham, an onion, two carrots; a tmnip, a head of ce
lery, some cloves and whole pepper, a bunch of !>,veet 
herbs, a little lemon-peel, and a few truflles. Put 
these into eight quarts of water, and let it stew gently 
till the broth is reduced one half; then strain it off, and 
put it into the stew-pan, with the horny parts of the 
calf's head. Add some knotted marjorum, a little 
savory, thyme, and parsley, all chopped small together, 
with some cloves and mace pounded, ,a little chyan 
pepper,, some green onions, a shalot cut fine, a few 
chopped mush.rooms, and half a pint of Madeira wine. 
Stew all these together gently till the soup is reduced 
to two qnarts; then heat a little broth, mL's: some flour 
smooth in it, with the yolks of t,-;ro eggs, and keep it 
stirrii1g over a gentle fu-e till it is near ·boiling. Add 
this to the soup, keeping it stirring as yon pour it in, 
and let them all stew together for another hour. When 
you take it off the fire, squeeze in the juice of half a 
lemon, and half an orange, and throw in some boiled 
force-meat balls. Pour the whole into yom tureen, 
and serve it up hot to table. This is a rich soup, and 
to most ~alates deliciously gratifying. 

Portable Soup. 
Tms soup (which is particularly calculated for the 

use and convenience of travellers, from· its not receiv
ing any injury by time,) must be made in the following 
manner. Cut into small pieces three large legs of veal, 
one of beef, and the lean part of a ham. Put a quar
ter of a potmd_ of butter at ~he bottom of a large cal
drnn, then lay m the meat and bones, with four ounces 
of anchovies, ~and two ounces of mace. Cut off the 
green lea:es of fiye or six heads of celery, ·wash the 
heads qmte clean, cut them small, put them in with 
three large c~rots cut thin, ·cover the caldron quite 
close,anc\ set 1~ over a moderate fire.:-. When you find 
t:he gravy_ b~gm~ t? draw, keep _tak~g it up till yon 
have got 1t clll out, then put water m to cover the 
meat; set it on the fire again, m~d let it boil gently· for 

• 
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four hours; then strain it tlu.·ough a hair sieve into a 
clean pan, till it is reduced to one part ?ut of three. 
Strain the gravy you draw from the.meat mto the pan1 

and let it boil gently till you find it of a glutinous con-
, sistence, observing to keep skimming off the fat clean 
as it rises. You must take particular care, when it is 
nearly enough, that it does not burn. Season it to your 
taste ·with chyan pepper, and pour. it on flat earthen -
di-shes a quarter of an inch thick. ~et it stand tiU the 
next day, and then cut it out by round tins a little 
larger than a crown piece. Lay the cakes in dishes, 
and set them in the sun to dry, to facilitate ·which turn 
them often. "\iVhen the cakes are ch·y, put them into 
a tin box, with a piece of clean white paper between 
each, and keep them in a dry place. If made in frosty 
weatl1er, it will be sooner formed in its proper solidity. 
This soup is not only particularly useful to travellers, 
but it is also exceeding convenient to be kept in private 
families ; for by putting one of the cakes into a sauce
pan, ·with about a pint of water, and a little salt, a 
basin of good broth may be had in a few minutes. 
Tl!~re is also anothe_r great convenience in it; that hy 
boilmg arsmall quantity of water Virii h one of the cakes, 
it will make an excellent.gravy for roast turkeys and 
fowls. 

• 
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CHAPTER II. 

BOILING IN GENERJJ.L. 

SECT. I. 

BUTCHER'S l\'IEAT. 

AS a necessary prelude to the directions given under 
this head, ·we shall make a few necessary and general 
observations. All meat should be boiled as slow as 
possible, but in plenty of water, which ~ make it 
rise and look plmnp. Be careful to keep 1t clear from 
scum, and let yom- pot be close covered. If you boil 
it fast, the outside ·will be hardened before the inside is 
'°' arm, and the meat will be disagreeably discoloured. 
A leg of veal of twelve pounds weight, will take three 
homs and a half boiling; and the slower it boils the 
whiter and plumper it ·will be. . 

With respect to mutton and beef, if they are rather . 
1mcler clone, they may be ate without being either 
disagreeable or unwholesome; but lamb, pork, and 
veal, should be thoroughly tlo1ie, otherwise, they will 
be obnoxious to the sight, and consequently ungrate
ful to the palate. A leg of pork "''ill take half an 
honr's more boiling than a leg of Yeal of the same 
weight; but in general, when you boil beef and mut
ton, yon may allo,v as many quarters of an hom as the 
rneat weighs pounds. To put in the meat when the 
~vater is cold must be allowed to be the best inethod, 
as thereby the middle gets ,,.,arm before the outside 
he~omes hardened. Three quarters of an hom will 
bot l a leg of lamb fo~u· P?unds and a half weight. 
From these _general clu-ectrons, it ,vonld be tmneces
~a.ry to des~nbc the usual mode of boiling the common 
Jomts of either mutton or beef. 1'V ~ sl'all ti t' •e . . • . , " . .1erc 01 
procer~ to those articles wluch require rrore Particu-
lar not1ce. • 
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To dress a Calf's 1-llad, one half boiled, the other 
baked. 

AFTER having \-Yell cleansed the head, parboil one 
half: beat up the yolk of an egg, and rub it over tile 
ltead with a feather ; then strew over it a seasoning 
of pepper, salt, thyme, parsley chopped small, slu·ed 
le1uun-reel, grated bread, and a little nutmeg; o;;tick 
bits of butter over it, and send it to the oven. Boil 
the other half white in a cloth, and put them both intc 
a dish. B()il the bra.ins in a piece of clean cloth, with 
a very little parsley, and a leaf or two of sage. vVhen 
they are boiled chop them small, and warm them up 
in a saucepan, with a bit of butter, and a little pepper 
and salt. Lay the tongue, boiled and peeled, in the 
midclie of a small dish,· and tlie. brains round it; have 
in another dish, bacon or pickled pork; and in a third, 
greens and carrots. 

Grass Letmb. 
WHATEVER the number of pounds is that the joint 

weighs, so many quarters of an hour must it boil. 
\iVhen clone, serve it up with spinach, carrots, cab
bage, or brocoli. 

.9.. Jfom. 
. PuT· your ham into a copper of cold water,· and when 
Lt boils take care that it boils slo"vly. A ham of t'wen
~y pounds we.ight will talrn four hours and a half boil
n~g; and so in proportion for one of a lm·ger or smaller 
size. An old and large ham will require sixteen hours 
soaking in a largt tub of soft water; but a green one 
~toes .°?t require any soaking. Be sure, while your ham 
is boiling, to keep the water clear from scum. "\iVhen 
you take it up, pull off the skin, and rub it all over with 
an egg, strew on crumbs of bread, baste it with a little 
butter, and set it to the fire till it is of a light brown . 

.9..nother Way of boiling a Het1n. 
Wrnr respect to its being an old ham, or a g.reen 

one, observe the before-mentioned directions. Pare it 
roun~ ~nd undei·neath, taking care no rusty part is left. 
Put it mto a pan or pot that will properly <:!.Ontain it, 

No. 2. F. 
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cover it with water, ·and put in -t few cloves, thyme, 
and laurel leaves. Let it boil or. a slow fire about five 
hours, and then add a glass of brandy, and a pint of red 
wine: finish boiling in the same maimer. If it is to be 
served up hot, take off the skin, and thrmv it over with 
ennnbs of bread, a little parsley finely chopped, and a 
few bits of butter, and give it a good colom either iB 
the oven, or with a salamander. If it is to be kept 

_cold, it will be better to let the .skin remain, as it will 
be a means of preserving its juices. 

I-Jam a-la-Br~ise. 
PARE your ham round and rn1derneath, taking care 

no rusty part is left; cover it well with meat under 
and over, with roots and spices, filling it up with water. 
The gravy that comes from the ham being excellent 
for all kinds of brown sauces. 

Tongues. 
IF it be a dried tongue, steep it all night in water; 

but if it be a pickled one, only ,,vash it ·well from the 
brine. Let it boil moderately three hours. If it is to 
be eat hot, stick it with cloves, rub it over with the 
yolk of an egg, strew crumbled bread over it, and, 
when done, baste it with butter, and set it before the 
fire till_it becomes of a light brown. Dish it up with 
a little brown gravy, or red wine sauce, and lay slices 
of currant jelly round the dish . 

. Neal's Tongue, with Pm·sley. 
BotL it a quarter of an hour, then take it out and 

Iai:cl it; put it in_ al?ain to boil ·wW1 any meat you 'have 
gomg on; when it 1~ done, take the skin off, cut almost 
!ialf throu~h the_ mrdclle leng~lnvisc, that it may open 
m tw? pruts~ without the pieces coming apai-t, and 
serve it up with_ some gravy, pepper, and parsley shred 
fine. If you wish you may add a dash of lemon-juice. 

Leg _of Mutton, with Caitliflowe,·s and ,Spinach. 
TAKE a leg of mutton, cut venison r.a!-:111• d b ii • t • I ti Il ·1 H ~ on, an o 

t m a c o i. oi two fine cauliflowers in milk and 
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water, pull them into sp!igs, a~d stew them wit~ but
ter, ·pepper, salt, and a little 1;ulk : stew some sp~nach 
in a saucepan, and pnt to 1t ~ quarter of a prnt o{ 
grnvy, with a piece of butte1:, and a l~ttle flour. "\,V~1en 
all is done, put the mutton m the m1dclle of the cbsh, 
the spinach ronncl it, and the cauliflower over all. The 
butter the cauliflower \'Vas stewed in must be poured 
over it, and it must be made to appear like smo~th 
cream. 

Lamb's Ilead. 
vV ASH the head very clean, take the black part from 

the eyes, and the gail from the liver. Lay the head 
in warm water; boil the lights, heart, and part of the 
liver. Chop and flom them, and toss them- up in a 
!><1.ncepan with ,some gravy, catchup, and a little pep
per, salt, lemon-juice, and a spoonful of cream. Boil 
the head very white, lay it in the middle of the dish, 
and the mince-meat row1d it. Place the other parts 
of the liver _fried, with some very small bits of bacon 
on the mince-meat, and the brains fried in little cakes 
and laid on the rim of the dish, with some crisped pars
ley put between. Pour a little melted butter over the 
head, and garnish with lemon. • 

Or yoii may dress it thus : 
. IlorL the head and pluck tender, but do not let the 

hver be too much done. Take the head up, hack it 
?ross and cross with a knife, grate some nutmeg over 
it., and lay it in a dish before a good fire. Then grat,) 
s_ome cruuibs of bread, some sweet herbs rubbed, a 
little lemon-peel chopped fine, a very little pepper and 
s~t, and baste it with a little butter; then throw a 
little flour over it, and just as it is done do the same, 
bast~ and dredge it. Take half the liver, the heart, 
the hghts: and tongue, chop them very small, with 
about a gill of gravy or water. First shake some flour 
o:erthe meat, and _stir it together, then put in the gravy 
01 :water a good piece of butter rolled in a little flom·, 
~ little pepper and salt, and what runs from the head 
m the db1h. Simmer all together a few minutes, and 
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add half a spoonful of vinegar; pcrur it into pur rlish 
lay the head in the mid<ll~ of the mince-meat, ha,; 
ready the other half of the liver ct1t thin with some 
slices of bacon broiled, and lay round the head. Gar
nish with lemon. 

Leg of Lamb boiled, and Loin fried. 
CuT your leg from the loin, and boil it three quar

ters of an hour. Cut the loin in handsome steaks, 
beat them with a cleaver, and fry them· a good brown. 
Then stew them a little in strong grnvy. Put yonr 
leg on the dish, and lay your steaks round it. Pour 
on yom gravy, lay ronnd lumps of staved spinach 
and crisped parsley on every steak. Send it to table 
with gooseberry sauce in a boat, and garnish with lemon . 

.fl. Hcmnch 01· Neck of Venison. 
As a nece:,;sary preparation for either of these joints, 

let it lie in salt for a week; then boil it in a cloth well 
flouxed, and allow a quarter of an hot1r·s boiling for 
every pound it weighs. For sauce, boil some cauli
flowers, pulled into little sprigs, in some milk and wa
ter, with some fine white cabbage, and turnips cut in 
dice; add some beet-root cut into narrow pieces about 
an inch and a half long, apd half an inch thick. After 
your cabbage is boiled, beat it up in a saucepan with 
a piece of butter and salt. . · \Vhen your meat is done, 
and laid in the dish, put the cabbage next the cauH
fiower, and then the turnips. Plaee the beet-root here 
and there, according to your fancy ; and have a little 
me~ted_ bu~ter in a cup, in case it should be wanted. 
~lus chsh IS n?t o~lY: excellent in its quality, but par
t1~ularly pleasmg m Its appearance. If any is left, it 
will eat well the next day, hashed with Q"ravy and 
sweet sauce. 0 

. Pickled Po1·k. 
. ~FTER washi?g and s~·aping it perfectly clean, put 
It mto the po_t --yv1th the wat~r cold, and when the rind 
feels tender, 1t 1s enough. The rreneral sauce 1•8 

gr 
h • t f h" 1 o eens, among t e ~ane_ y o w 1c 1 you are to make choice to 

your O\ovn clirect1on. 
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Pig's Pettitoes. 
BorL the feet till they are quite tender, but ~rke up 

the heart, liver, and lights, ,vhen they have boiled ten 
minutes,' and shred them small. Then t~ke out the 
feet and split them; thicken _your gravy with flou.~· and 
bntter, and put in yom· mmc~-meat, a spoo~1tul_ of 
white wine, a slice of lemon, a little salt, and gr~e 1t a 
(l'entle boil. Beat the yolk of an egg ; put to 1t two 
~poonsfnl 6f cream, and a little ~rated nutmeg. . T!1e!1 
put in the pettitoes, and ~hak~ 1t over t~e fire :till 1t 1s 

qnite hot, but do not let 1t boil. Pnt ~1ppet~ mto_ the 
dish, porn- over the whole, and garmsh with shce<l 
lemon. 

SECT. II. 

BOILING POULTRY. 

'Turkeys. 

A Tm·key should not be cll"essecl till three or four 
days after being killed, as it Vvill otherwise not boil 
white, neither will it eat tender. '1Vhen you have 
plucked it, draw it at the rump, cut off the legs, put the 
ends of the thighs into the body, and tie them ·with a 
string. Ha-ring cut off the head and neck, grate a pen-
ny loaf, chop fine about a score of oysters, shred a little 
lemon-peel, and put in a sufficient quantity of salt, pep
per, ancl nutmeg. Mix these up .into a light forcc-
1ueat, ·with a quarter of a pound of butter, three eggs, 
and a spoonful or two of cream. Stnff the craw of the, 
tmkey with one part of this con1position; the other , 
must be made into balls, and boiled. When you haYe 
~e,ved up t~1e turkey, and dredged it with flour, put it 
mto a kettle of cold water; cover it close, ~et it over 
th~ fire, and when the scum begins to rise, take it clean 
off, and then cover the kettle close. If a vonn,r one of 
a moderate size, let it boil very slo,;vly for half ~1 horn-; 
th~n take off your kettle, and let it stand for some t:me 
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close covered, when the steam being confined, will 
sufficiently do it. When you dish it up, pour a little 
of your oyster sauce over it, lay the force-meat b;ills 
round it, and serve it up with the rest of the sauce in 
a boat. Garnish your dish with barberries and lemon. 

The best sauces for a boiled tmkey are, good oyster 
and celery sauce. l\':Cake the oyster sauce thus : Take 
a pint of oysters, strain the liquor from them, and beard 
and wash them in cold water. Pom the liquor clear off 
into a stew-pan, and put in the oysters with a blade of 
mace, some butter rolled with flour, and a quarter of 
a lemon. ,vhen they boil up, put in half a pint of 
cream, and boil the whole gently together. Take the 
lemon and mace out; squeeze the juice of the lemon 
into the sauce, and serve it up in yom boats or basins. 
Make the celery sauce thus : Cut the white parl 
of the celery into pieces about an inch in length, and 
boil it in some water till it is tender. Then take hall 
a pint of veal broth and a blade of mace, and thic:keu 
it with a little flom and butter; add half a pint of 
cream, and boil them gently together. Put in yom 
celery, and when it boils, pour them into your boats. 

Chickens. 

I 

_AFTER you have drawn them, lay them in skimmed 
null-: for t\~O hours, and truss them. When you hare 
properly smgecl, and dnsted them with flour, cover 
them close in cold water, and set them over a slow fire. 
Having taken off the scum, and boiled them slowly five 
or sb;: minutes, ta.l~e them off the fire, and keep thclll 
close covered ror half an hOlU' in the water, which will 
do them snffic~ently, and make them plump and white .. 
Before :you dish th.em, set them on the fire to heat: 
then dram them and pour over them white sauce, which 
yon m~1st have made ready in the followincr manner: 

Take the heads and necks of the <'hi'ck0 'th 0 

ll b' f f • ens, ,v1 .. 
sma rt o scrag o ~~al, or any scraps of mutton ou 
may have by yol,, anc_ put them into a sauce an Jitli 
a blade or two of mar~, and a few black p ' 

I , I l ~ peppercorns, 
. an anc wvy' a 1eac l,, celery, a slice of the end of ' 

~ 
I' 

i' ' 

I,,~ ,, 
f•f!S 
\1.-, 

I! • 

r. 
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lemon, and a bunch of sweet herbs. _Put ~o t!1c~e _a 
quart of water, co~er it close, and_ le_t. It boil ~ill It ~~ 
reduced to half a pmt. Then strain 1t, and thicken 1t 
with a quarter of~ po!-lnd of butter mix_ed with flour, 
and boil it five or sL"{ minutes. Then put m t ... vo spoons 
ful of rriushrooms, and mix the yolks of t,Yo eggs wifo 
a tea-cup full _of cream, and· a li_ttle_ nutmeg g~·ate~l. 
Put in your saut.:e, and keep shakmg 1t over the hre till 
it is near boiling; then pour it into your boats, ~nd 
serve it up with your chickens. 

Fowls. 
AFTER having drawn your fowls, which you must 

be particularly careful in doing, cut off the head, neck, 
and legs. Skewer them with the ends of their legs in 
their bodies, and tie them round with a string. Singe 
and dust them well with flour, put them iI:i.to cold wa
ter, cover the kettle close, and set it on the fire ; but 
take it off as soon as the scum begins to rise. Cover 
them close again, and let them boil gently twenty mi
nutes; then take them off, and the heat _of the water 
will do them sufficiently. Melted butter with pars
ley sirred fine is the usual sauce, but you may serve 
them up with the like sauce as before directed for 
chickens. 

~ Rabbits or Ducks. 
OJl1 ✓BorL your duck or rabbit in a good deal of water, 
v~ and when the scum rises take it clean off. A duck will 

!
~ take about twenty minutes, and a rabbit half an.hour. 

~! Melted ?utter and parsley is frequently used as sauce 
1
, for rabbits; but if you prefer onion sauce, which will 

d~ do for either, make it thus : Peel yom· onions, and 
h~ throw_ them. into water as you peel them; then cut 
1\1~ them mto tlun slices, boil them in milk and water and 
JI~: scum the liquor. About half an hour will boil them. 
U ~hen they are sufficiently boiled, put them into a clean 
~ sieve to drain; chop them, and rub them throuo-h a f; cnl}ender; then put them into a saucepan, and shake 
1.n~ a ~ttle fl~ur, with two or three spoonsful of cream, ancl 
rJ a o 00 d piece

4 
of butter. Stew them all together till 
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they are thick and fine; lay the duck or ralJbit in a 
disli, and pour the ~auce all over. I~-a rabb_it, you 
must pluck ont the Jaw-bones, and stick one m each 
eye, the small encl imrnrcls 

Another sauce for a boiled duck may be made thus: 
Take a large onion, a handful of pars1ey clean washed 
and picked, and a lettuce; cut the onion small, chop 
tlte parsley fine, and put them into a quarter of a pint 
of good gravy, with a spoonful of lemon-juice, and a 
little pepper and salt. \Vhen they have stewed to 
g·ether half an hour, add two spoonsfol of red wine. 
Lay the cluck in yonr dish, and pour the sauce over it. 

Pigeons. 
VVHEN you draw your pigeons, be careful to take 

ont the craw as clean as possible. ,vash them in se
veral waters, and having cut off the pinions tmn their 
legs under their wings. Let them boil very slowly a 
quarter of an hour, and they ·will be sufficiently done. 
Dish them up, and pom-over them good melted butter; 
lay round the dish a little brocoli, and serve them up 
with melted butter and parsley in boats. They should 
be boiled by themselves, and may be eaten with bacon, 
greens, spinach! or asparagns. 

Geese . 
. SrNGE a goose, and pour .over it a quart of boiling 

milk. Let it continue in the mill-: all niaht then take 
• 0 ' it out, and dry it ·well ,,ith a cloth. Cut an onion 
very _small with some sage, put them into the goose, 
sew 1~ up at the neck and vent, and hang it up by the 
leg~ till the ~ext clay; then put it into a pot of cold 
water, cover 1t close, and let it boil aently for an hour. 
Serve it up with onion sauce. b 

Partridges. 
_Bo1L th~m quick_i~ a good deal of water, and fifteen 

rnmut_es will be sufl1c1ent. . For sauce, take a quarter 
o_f a pmt of cream, and. a _bit of fresh butter about the 
mze of a walnut. Stu· it one way till it is m Jt d 
and then pour it over the birds. e e ' 
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Pheasants. 
THESE must be likewise boiled in plenty of v,.rater. 

If it be a small one, half an hom· will be suflicient, but 
if a·large one, thi-ee quarters.· I:or sauce, ~tew some 
heads of celery cut very fine, thickened with cream, 
and a small piece of butter rolled in flom·,. an~ season 

1 
with salt to yom palate. Wh~n yom ~ircl 1~ don~, 
fiom-the sauce over it, and garmsh the chsh ,v1th thm 
slices of lemon. 

Snipes or f!Vooclcocks. 
SNIPES or "\iVoodcocks must be boiled in good 

strong broth, or beef gravy, which you must make as 
follows: Qut a pound of lean beef into small pieces, 

1 and put it into four quarts of vvater, with an onion, a 
himdle of sweet herbs, a blade or tvrn of mace, six 
doves, and some whole pepper. Cover it close, let it 

il boil till it is half ·wasted, then stiain it off, and put the 
ru gravy into a saucepan, with salt enough to season it. 
,
1 

Draw the birds· clean, but take particular care of the 

0 
guts. Put the birds into the gravy, cover them close, 

11 
and ten minutes will boil them. In the meantime cut 
the guts and liver small, then take a little of the gravy 
the birds are boiling in, and ste-w the guts in it with 
a blade of mace. Take about as much of the crumb 

y} of bread as the inside of a roll, and rub or gTate it 
10 v~ry small into a clean cloth, then put into a pan 
o, ':1th some butter, and fry it till crisp, and of a fine 
(li hght_brown colour. ,vhen yom birds are ready, take 
;,1 about half a pint of the liquor they ·were boiled in, 
[~ and: add to the guts two spo~msfnl of red wine, ttnd 
~1 a piece of butter about the size of a v;ralnut, rolled in 

flour. Set them on the fu·e, and shake your saucepan 
often, (but by no ineans stir it with a spoon,) till the 
hntte1· 1s melted; then put in the fried crumbs, give 

,~- the saucepan another shake, take up vour birds la}' ,~· th • l J ' 

1J , cm. 111 t 1e dish, and pom· yom· sauce over them 
ull Gat msh with sliced lemon. 

I~ 
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SECT. III. 

BOILING FISH. 

Titrbot. 
WHEN you have thoroughly washed ani cleansed 

your fish, rub some allegru· over it, which will greatly 
contribnte to its fu-mness. Put it in your fish-plate 
with i;he belly upwards, and fasten a cloth tight over 
it to prevent its breaking. Let it boil gently in hard 
water, with plenty of salt and vinegar, and scum it 
well, to prevent the skin being discolom-ed. Be sure 
not to put in your fish till the water boils, and when 
it is enough, take it up, and drain it. Remove the 
cloth carefully, and slip the fish very cautiously on 
the dish, for fear of breaking it. Lay over it oyster
patties, or fried oysters. Put your lobster or gravy 
sauce into boats, and garnish with crisped parsley an,I 
pickles. ' 

.fl.nothe1· T-Vay to dress a Tm·bot. 
PuT into the bottom of yom-stew-pan som_e thyme, . ~ 

parsley, sweet herbs, and an onion sliced; Then lay I 
11 in yom fish, and sti:ew over it the like quantity of the 

same herbs, with some chives and sweet basil. Cover 
the fish with an equal quantity of white wine and the 
best vinegar. Strew in a little bay salt with some 
whole pepper. Set the stew-pan o-ver a gentle fire, 
:md gradually increase the heat till it is cnou·gh; • 
when done, take it off the fire, but let the fish remain 
in the liquor, till you have made your sauce as fol-
10\.YS : Set a saucepan over the fire, with a pound of 
hntter, two anchovies split, boned, and washed, two 
large spoonsful of capers, cut small, some chives 
wh?le, a little pepper and salt, s?me nutmeg grated, 
a little flonr, a spoonfol of vmegar, and a little 
w·ater.-Keep shaking it round for some time and 
then put on the fish to make it quite hot. When' both 
are done, put the turbot into a dish, pour some of the 
sauce over it, and the remainder into a boat. Garnish 
the dish with horse-radish. 



Tm·bot en Maigre. 
PuT into yom stew-pan a pint of water, a good.bit 

of salt, some garlic, onions, all sorts of sweet herbs, 
and cloves; boil the whole half an hour over a slow 
fire Let it settle. Pour it off clear, and strain ·it 
through a sieve; then put in twice as much milk a-; 
brine, and put the fish in it over a slow fire, letting it 
simmer only. --W:hen your turbot is done, you may 
serve it with any one of the following sauces: Ragout 
of egg balls, ragout of oysters, or truffles, or mush
room, or a sauce hachee. 

Salmon. 
THIS is so substantial a fish, that it requires to be 

well boiled. A piece not very thick will take half an 
houi Boil horse-radish in the water. For sauce, 
melt some butter plain, and some other with anchovy. 
Garnish with horse-radish and sliced lemon. 

To dress a whole Salmon for a large· Company. 
"\iV 11 EN the salmon is scalded and gutted, take off 

the head and tail, cut the body through into slices an 
inch and a half thick, and throw them into a large pan 
of pump water. When they are all put in, sprinkle 
a handful of bay salt upon the water, stir it about, 
and then take out the fish. Set on a large deep stew
pan, boil the head and tail, but do not split the head, 
and put in some salt. When they have boiled ten 
minutes, skim the water very clean, and put in the 
slices. When they are boiled enough, take them out, 
lay the head and tail in a dish, and the slices round. 
Serve it up with plain melted butter and anchovy sauce. 
Garnish with horse-radish, mixed with the slices. 

•. Cod's Head. 
TA KE uut the gills and the blood, wash the whole 

very dean, rub over it a little salt, and a glass of alle
g.1.1·, and lay on your fish plate. When the water boils, 
throw in a good handful of salt, with a glass of alle
gar. Then put in the fish, and let it boil gently half an 

. hour (if it 5 a large one. three qnarters.) Take it up 
4-

- ( 
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very careful] y, and s_trip the skin _clean off, set it before 
a brisk fire, dredge 1t all over with flour, and baste it 
well with butter. When the froth begins to rise 
tl1row over it some very fine white bread crumbs, and 
con ti nne basting it to make it froth well. VVhen it is 
of a fine light brown, dish it up, and garnish it with 
lemon cut in slices, scraped horse-radish, barberries, a 
fow :,;mall fish fried and la.id round it, or fried oysters. 
Cnt the row and liver in slices, and lay it over a little 
of the lumpy part ot the lobster out of the sauce, which 
you must make as follows: Take a good lobster, and 
1-;tick a skewer in the vent of the tail to keep out the 
,vater. Throw into the water a handful of salt, and 
when it bojls, put in the lobster, which will be done 
in half an hour. If it has spawn, pick them off, and 
ponnd them very fine in the mortar. Put them into 
half a pound of good melted butter: then take the 
meat out of your lobster, break it in bits, and put that 
in likev,1ise, with a large spoonful of lemon-pickle, the 
same of walnut catchup, a slice of lemon, one or two 
slices of horse-radish, and a small quantity of beaten 
mace; season it to yo{1r taste with salt and chyan 
pepper. Boil them one minute, then take,out the 
horse-radish and lemon, pour it into your sauce-boat, 
and serve it up with your fish.-If lobsters cannot be 
procured, you may make use of oysters or slu·imps the 
same way; and if you cannot get any kind of shell fish, 
you may then add to the bntt<'r two anchovies cut 
small, a spoonful of walnut liq nor, and an on'ion stuck 
with cloves. 

fVhole Cod. 

~UT a large quantity of water into yolU' fish-kettle, 
winch must be of a proper size for the cod with a 
quarter of a pint of vinegar, a handful of salt ;nd hall 
a stick of horse-raclish. Let these l)oil to;ether for 
some time, and then put in the fish. When~it is clone 
enough (which will be l~nowi1 by feeling the fins, and • 
the look of the fish) lay 1t to drain, put it in a hot fish
plate, and then in a warm dish, with the li\1er cnt in 



half, and laid on eae,h side. Serve it up with shrimp 
or oyster-sauce, and garnish with scraped horse-radish. 

Salt Cod. 
STEEP your salt fish in water all night, ·with a glass 

of \·inrg·ar thro\111 into it, with which take out the salt; 
an<l make it as mild as fresh fish. The next clay boil it, 
and when it is enonglt, separate it in flakes into your 
dish. Then pour egg-sauce over it, or passnips boiled 
and beat fine with butter and cream. As it will soon 
grow cold, send it to table on a water plate. 

Cod Sounds. 
IlorL yom sounds "-ell, but be careful they are not 

done too much. 'l'ake them up, and let them stand till 
they are quite cold. Then make a forcemeat of chop
ped oysters: crumbs of bread, a lump of butter, the 
yolks of two eggs, ·nutmeg, pepper, and salt, and fill 
your sounds with it. Skevver them in the shape of a 
turkey, and lard them clo--wn each side, as you would 
the breast of a turkey. Dust them well ·with flour, and 
put them before the fire in a tin oven Lo roast. Baste 
them well with butter, and v,rhen enongh, pour on them 
oyster-sauce, and garnish with barberries. This is a 
pretty side-dish for a large table; or very proper in 
the time of Lent. 

Soles. 
TAKE a pair of soles, skin and gut Lhem. Then 

wash them thoroughly clean, and lay them in vinegar, 
salt and water, for t1,•o hours; then dry them in a cloth, 
put them into a ste\<v-pan witi~ a pint of white wine, 
a btmch of sweet herbs, an onion stuck wit.It six 
cloves, some whole pepper, and a little salt. Cover 
them quite close, and when enough, take t]rem. up, 
lay them in your dish, strain the liquor, and thicken 
it with butter and flour. Pom· the sauce .over, and 
garnish with scraped horse-radish and lemon. You 
may add prawns, shrimps, or muscles to your sauce, 
according to the fancy of those for whom you provide. 
Th.is is a very good method ; but to make a vuiety 1 

you may dress them as follows : 
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Take two or fr,ree pair of middl.ing sized soles, skin 
gut, and ·wash them in SJ?ring:water. '~hen put the~ j 
on a dish, and pour half a pmt of white wine O\'cr , 

them, turn them two or three times in it, and then 
QOnr it away.- Cut off the_ heads_ancl t~ils o( the soles, 
and set on a stew-pan with a little rich fish broth. 
put in an onion cut in pieces, a bunch of sweet herbs: 
pepper, salt, and a blad~ of mace. When these boil, 
put in the soles, and with them ha1~ a lemon cut in 
slices with the peel on. Let them simmer slowly for 
some time, then take out the sweet herbs, ari.d put in 
a pint of stron~ vvhite wine, a~d a piece of butt~r rol-
led in flour. . Let them all simmer together till the 
soles are enough. "\iVhile the fish ·are doing, put in half 
a pint' of veal gravy, and a quarter of a pint of Cl!;~ence 
of ham, let it boil a little, then take up the soles, and 

• pour this over them. Serve up sm:ice as before di
rected, and garnish your dish with sliced lemon and 
horse-rad.ish. 

Trout. 
Ilo1L them in vinegar, water, and salt, with a piece 

of horse-radish·; and serve them ·-Jp with anchovy~ 
sauce and plain butter. 

Pike. 
W1rnJ'II you have taken out the ~Jls and guts, and 

thoroughly washed it, make a good forcemeat of chop· 
ped oysters, the crumb of half a penny loaf, a little 
lemon-peel shred fme, a lump of butter, the yolks ol 
two eggs, a few sweet herbs, and seasoa them to your 
taste with salt, pepper, and nutmeg. Mix all these 
well together, and put them into the belly of the fish, 
which must be sewed up, and skewered round. Boil 
it. in hard w?ter with a little salt, and a tea-cup full oi 
vmegar put mto the pan. As soon, as the water boils, 
P.ut i~ the_fish, (but n?t before,) and u it is of a middling 
size, 1t will b~ done m half !1-n hour. Serve it up with 
oyster-sauce 111 ? boa!, ha~mg first poured 'a little on 
the fish. Garmsh with p1cl~ed barberries. 
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Carp. 
e>· 

WHEN you kill your carp, save aH the blood, and 
have ready some nice gravy, made of beef and mutton, 
seasoned ·with pepper, salt, mace, and onion. Before 
you put in your fish, strain it off, and boil your carp be
fore you put it into the gravy. Set it on a slovv fire about 
a quarter of an hom, and thicken the sauce with a large 
piece of butter rolled in flour ; or you may make your 
sauce thus: take the liver of the carp clean from the 
guts, three anchovies, a little parsley, thyme, and an 
onion. Chop these small together, and take half a pint of 
Rhenish wine, four spoonsfnl of vinegar, and the blood 
of the carp. ,vhen all these are ste,ved gently together, 
put it to the carp, which must fu-st be boiled in wa
ter vvith a little salt and a pint of ·wine; but take care 
not to do it too much after ~he carp is put into the sauce. 

Mullets. 
THESE must be boiled in salt and water. ,vhcn 

they are enough, pour away part of the water, and put 
to the rest a pint of red wine, some salt and vinegar, 
t-wo onions sliced, with a bunch of sweet herbs, some 
nutmeg, beaten mace, and the juice of a lemon. Boil 
these well together, ·with two or three anchovies. Then 
put in the fish, and when they have simmered in it some 
time, put them into a dish, and strain the sauce over • 
them. _You may add shrimp or oyster-sauce according 
to your discretion. 

Mackarel. 
GuT al).d wash them clean, then dry them in a clotli, 

aRd_ rub them gently over ,vith vinegar. Lay them 
strait on your fish plate, and be very careful in handling 
them, as they are so tender a fish that they will easily 
break. When the water boils, put them into your fish
pan with a little salt, and let them boil gently about a 
quarter of -an horn·. When you take them up, drain 
them well, and put the water that runs from them into 
a sauce-pan with one large spoonful of cat_chup, a blade 
or two of mace, an anchovy, and a slice oflemon. Let 
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these all boil togethc1~ ab?ut a _quarte_r of an hour, then 
strain it through a hau- sieve, a,1d tluckcn it with flou 
and butter. Put this sauce in one boat, and melted bu/ 
ter and parsley in another. Dish up your fish with their 
tai.ls in the middle; and garnish with scraped horse
radish and barberries. l\'Iackarel may be served "·ith 
melted butter .and a little fennel, cut fine, mix:ecl with 
scalded o-ooseberries; also with sweet herbs, cut fine 
in melted butter, with a little anch0\1y essence. ' 

Mackarel a-la Bourgeois. 
SPLIT them open, put pefper, salt, mace, -parsley, 

shalots, and bread cnunbs, with some butter on .them. 
Yon may either fry or send them to the oven. Serre 
them up with plain melted butter. 

1-Ierrings. 
ScALE, gut, and wash them, then dry them thr.

roughly in a cloth, and rub them over ,vith a little salt 
and vinegar. Skewer their tails in their mouths, and 

ri 
I 

lay them on yom-fish plate. When the water boils, put 
them in, and about ten or tvvel ve minutes will do them. • 

1 
After you have taken them up, let them drain properly, I • 
and then turn their heads into the middle of the dish. 
Serve them up with melted butter and parsley, and gar
nish with scraped horse-radish. 

Flounders, Plaice, and Dabs. 
~s the simil~1.rity of these fish is so great, the me

thod of dressing either must be the same. First cutoff 
the fms, nick the brown side tmder the head, and take 
out the guts. Then dry them with a cloth, and boil 
them in salt and water. Serve them up with shrimp, t 
cockle, or muscle sa1.1ce, and garnish ·with i·ecl cabbage. 

Perch. 
PuT your fish into the water when it boils with some 

sa~t, an o~ion cut in slices, some parsley, an'd as much 
mill~ a~ will tur~ th~ water. When the fish is enough, 
put 1t mto a soup-dish, and pom a little of the water ' 
with the parsley and onions over it. Serve it up with 
melted butter and parsley in a boat. 



Eels. 
AFTER skinning, gutting, and properly washing 

them, cut off their heads, clry them, -~ncl t'wist them 
ronnd on your fish plate. Boil them in salt and water, 
and serve them up with melted butter and parsley .. If 
vou only boil them in such a quantity of water as will 
just cover them: the liquor will be exceeding good, and 
very beneficial to weak or consumptive constitutions. _ 

Sl'Urgeon. 
"\-V HEN you have cleaned your fish properly, prepare 

as much liquor as will boil it in the following manner 
To t-yvo quarts of water put a pint of vinegar, a stick 
of horse-raclish, two or three bits of lemon-peel, some 
,vhole pepper, a bay-leaf, and a small quantity of salt. 
Boil your fish in this liquor, and ,vhen enough (which 
you will know by the flesh appearing likely to sepa
rate from the bones) take it up, and have ready the 
following sauce : Melt a pom1cl of bntter, dissolve an 
anchovy in it, put in a blade or two of mace, bruise the 
body of a crab in the butter, a few shrimps or cray-fish, 
a little catchup,· and a little lemon-juice. When it 
boils, take up the sturgeon, drain it ,vell, lay it in your 

_ dish, and serve•it up with the sauce poured into boats. 
Garnish with fried oysters, sliced lemon, and scraped 
horse-radish. 

Tiirtles. 
THESE animals not only furnish the most delicio'I.IS 

repast to the epicure, but to all those who can obtain 
so hurnrious a gratification. They are of various sizes, 
and that the reader may be informed how to dress 
them, we shall here confine .ourselves to one of about 
eighty pounds weight. Take the tm"tle out of the wa
ter the night before you intend to dress it. In the 
morning cut its throat, or the head off, and let it bleed 
for some time. Then cut off the fins; scald, scale, and 

• trim them and the head, and raise the callipee, which is 
the belly or under shell; clean it well, leaving to it as 
much meat as you conveniently can. Take from the 
back shell all the meat 'lncl entrails, except the mon-

No. 3. G 
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sienr, which_ is the fat, and looks green: this must also 
be baked w1 th the s!1e~l. ,y ash all clean with salt 
and water, and cut 1t mto pieces of a moderate siz;e, 
Take it from the bones, and put them with the tins 
and head into a soup-pot, with a gallon of water, some 
salt, and two blades of mace. ,vhen it boils, skim ii 
clean, and p~t in it a bunch of thyme, parsley, sarnry. 
and young omons, and yom· veal part, except about ul!E

pound and a half, which must be made forcemeat of, a~ 
for Scotch collops, adding a little chy::m pepper. When 
the veal is boiled in the soup about an hour, take it 
out, cut it into pieces, and put to the other part. The 
guts, ,vhich are considered as the best part, must be 
split open, scraped, and made clean, and cut into pieces 
about two inches long. Scald and skin the paunch or 
maw, and cut it like the other parts; mi.'< them with 
the bf!llts and other parts, except the liver, and add half fl 

I, f, a pound of fresh butter, a few shalots, a bunch of thyme, . 'r 

parsley, and a little savory,. seasoned with salt, white tl 
pepper, mace, three or fom cloves beaten, and a litt.le E 
chyan pepper. Stew them about half an hour over a ~ 
good charcoal fire, and put in half a pint of Madeira • l ~ 
wine, with as much of the broth as ·will cover it, mid &, 
let it stew till tender, which will take about fom o~ five ~ 
hours. When it is nearly e·nough, skim it, thicken it 
with flour, and some veal broth, and make it about th1.: 
thiclmess of a fricasee. Let yom forcemeat balls be 
fried about the size of a walnut, and stewed about hale 
an hour with the rest. If there are any ecrcrs, let them 
be boiled and cleaned; but if none, get iv,;';lve or four· 
~een yolk~ of ha~·d eggs. Then put the stew (which ' i 
1s the callipash) mto the shell with' the eggs, and either 
make use of a salamander, or put it into the oven to 
bake. S!ash the callip~e in several places, put some ., 
butter to 1t, and season 1t moderately with chyan and 
white pepper, salt! beaten mace, chopped thyme, pars-
ley, and young oruons. Put a piece on each slash, and 

• some over the whole, and a dust of flour : theri bake 1 

it in a brisk oven, in a tin or iron drippincr-pan. The 
,back shell, whic-h is called the callipash, ~nust be sea· 
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soned like the callipee, and baked in a dripping-pan, 
set upright, with four brick-bats, or any thing of that 
kind. An hour and a half will bake it, which must 
bed.one before the stew be put in. The fins, when 
boiled very tender, must be taken out of the soup, and 
put into a stew-pan, ·with some good veal gravy, not 
hio-h coloured, a little l\'Iadei.ra wine, s~asoned and 
thickened as the callipash, and served in a dish by 
itself..- The lights, heart, and liver, may be done thC' 
same way, but a little higher seasoned ; or the lights 
and heart may be stewed with the callipash, and taken 
out before yon put it into the shell, with a little of the 
sauce, adding a little more seasoning; but dish it by 
itself. The veal part may be made fricandos, or Scotch 
collops. The liver should never be stewed with the 
caWpash, but dressed by itself in any manner you like ; 
except yon separate the lights and heart from the cal
lipash, and serve them together in one dish. Be care
ful to strain the soup, and serve it in a tureen, or large 
chin~ bowl. The different dishes may be placed on 
the table as follows: The callipee at the head, the cal
lipash at the bottom, and the lights, soup, fins, &c. in 
the centre.-The fins kept in the liquor will eat well 
when cold. 

_ Court Bouillon for all kinds of fresh Fi~h. 
PuT into your fish kettle, which must be according 

to the size of7our fish, some water, a quart of white 
wine, a bit o butter, salt, pepper, a faggot of sweet 
herbs, some stewed onions and carrots : . boil your fish 
in thi~ liquor. 

• 
/ 
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CHAPTER III. 

ROJ18 TING IN GENER.11.L. 

SECT. I 

BUTCHER'S MEAT. 
THE fi.rst consideration of the cook in roasting m1 ~t ' 

be to reo:ulate the strength of her fire in proportion tC! 
the arti~le she has to dress. If it is a small or thin 
joint, the fire must be brisk, that it may be done quick; 
but if a larcre one, a substantial fire must be made, in 
order that it may gradually receive the heat, and by 
stirring up the fi.re, when it begins to burn up, and 
keeping the bottom clear, the meat must be roasted 
as it ought to be, and ·with little trouble to the cook. 
Never put salt on your meat before yon lay it to the ' 
fire, as it will be a.pt to draw out the gravy. In roast-
i_ncr Beef, if it be a large piece, skewer a sheet of-writ-
ing paper over the fat, and baste it well while roasting, 
"\-Vben it is near enough, ,vhich you will know by the 1 

smoke drawing to the fire, take off the pa1:ier, then 
haste it well and dredge it with flom to make it frothy. 
Jl!Jutton and La1nb must be roasted with a clear quick 
fire. Veal requires particular ca.re, and must be _done 
of a fine light brown colom-. If it is a fillet or loin, put 
paper over the fat, in the same manner as yon do beef. 
At first let it be some distance from the fire, and baste 
it with butter: but when it is got thoroughly wa~-m 
put 1t nearer, and when nearly done, dredge it with 
flour. If a breast, put the caul over it, with the sweet-, 
bread skewered on the back, and, when sufficiently 
done, take off the cattl and dredge it with flom-. Porlc 
as well as Veal should be well clone, otherwise it will 
nauseate: but mutton and beef, if a little underdone, 
may be dispensed with. Wild Fowls must be roast-
ed ·,\'ith a clear, brisk fire, and when they are frothy, 
and of a light brown colour, they are enough. Great 
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care must be taken not to overdo them, as the loss of 
gravy will_ produce a ,~ant of the flavow·. Tame 
jowls reqmre more roastmg, and must be often hasted, 
in order to keep up a strong froth, which will make 
them look ·well when brought to table. Pigs and 
Geese must be done with a quick fire, turned quick, 
and frequently basted. I-fares and Rabbits require 
time and care, otherwise the body will be done too 
much, and the ends too little. In roasting any article, 
always allow longer time for it in frosty than in mild 
weather, and take particular care that yom spits are 
thoroughly clean before you put on your meat, as no
thing is more disagreeable than the mark of it left in 
the flesh. 

Having bid before the cook these necessary and gen
neral observations in roasting, we shall now proceed to 
give directions for dressing the respective articles un
der this head ; beginning with 

Beef 
• T1rn first steps to be taken in roasting Beef we have 
already noticed in the foregoing observations. It re
mains, therefore, only to say, that the time each joint 
will take doing must be proportioned to its weight. If 
a piece of ten pounds, it will take an hour and a half at 
a good fire. Twenty p01mcls ·weight, if a thick piece, 
,viU take three hours, but if thin, half ru1 horn· less ; and 
so on in proportion to the weight. ,v-hen clone, take it 
up, and put it into yom dish. Serve it with potatoes, 
horse-radish, and pickles for sauce, and garnish the rim 
of the dish with horse-raclish scraped very fine. 

JVlutton ancl Lamb. 
l\IuTTON and Lumb must be roasted with a quick 

clear ~re. Baste it as so01i as you lay it down, sprinkle 
on a little salt, and when near done, d_redge it with 
flour. A leg of mutton of SL'{ pounds will take an hour 
and a quarter, and one of twelve two hours; a breast 

' half an hour at a quick fire: a neck an hour, and a shoul
der much nb1):1t the same time as a leg. In dress-
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ing the loin, the chine ( which is the two loins) and the 
saddle (which is the two necks and part of the shoulders 
cut torrether) you must raise the skin, and skewer iton 
and ,;i1en near done, fake off the skin, and baste it t~ 
froth it up. Send some good plain gravy up with it. 

I-launch· of Mutton dress eel like Venison. 
TAKE a hind-quarter of fine mutton, stale killed, and 

cut the leg like a haunch. Lay it ina pan ,vith the back 
downwards, pour in a bottle of reel wine, and let the 
meat soak in it_ twenty-fom hours. Before you spit it, 
let it be covered with clean 1:iaper and paste as you ·do 
venison, in order to preserve the fat. Roast it before a 
quick fire, and keep basting with butter mixed with 
some of the liquor in which it was soaked. When done, 
serve it up with some good rich gravy in one boat, and 
sweet sauce in another. It will take about three hours 
roasting. 

.fl. F01·e-quarter of I-Ioiise Lamb. 
A small fore-qum·ter of house-1::nnb will take an hour 

and a half roasting; a leg three quarters of an hour. 
'\-Yhen it is done, and put into the dish, cnt off the 
shoulder, and pepper and salt the ribs. Serve it up 
with salad, broccoli, potatoes, or mint sauce. 

Tongiics or Udders. 
PARB?IL ~he tongue before you put it down _to 

roast ; st1ck mght or ten cloves about it, baste it with 
butter, and serve it up with some gravy and sweet
meat sauce. 4,n udder may be roasted after the same 
manner. You may also lard the tongue nicely, but 
take care that the fu-e does not burn the larding. 

Veal. 
IF yo~1r fu-e 1s_good, v~al will _take ·about a quarter of 

an hour to each pound m roastmg. The fat of the loin 
~nd fillet must be covered with paper, as we have be- . 
to~·e observed. _The fillet and shoulder must be stuffed 
with the followmg savonry romposition : a quarter of 11 

f 
/, 
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pound of suet chopped fine, parsley all(l sweet herbs 
chopped, grated bread, and lemon peel; pepper, salt, 
and a little nutmeg, and the yolk of an egg. Work 
these all well together, and stuff them into yom veal 
as secure as you can, that it may not fall out while 
roasting. The breast must be roasted with the caul 
on till it is near enough; then take it off, and flour and 
baste the meat. When you have taken it up, and put 
it into your dish, pour a little melted butter over it, and 
serve it up with any of the following sauces ; potatoes, 
brocoli, cucumbers stewed, French beans, peas, cauli
flowers, celery stewed. Remember in dressing any 
joint of veal that it is well done, but at the same time 

_ let it not be too much. If it is not clone enough it will 
be too disgustfol to enjoy, and if too much, the juices 
will be lost, and the flesh eat tasteless. 

Pork. 
PoRK, like veal, must be well done. If it is a loin, 

take a sharp penknife, and cut the skin across, which 
will not only make the joint more convenient to carve, 
but will also make the rind or cracldi.ng more pleasant 
to eat. A leg of pork must be scored in the same man
ner as the loin; if not particularly objected to, stuff 
the knuckle part with sage and onion chopped fine, 
with pepper and salt; or cut a~hole under the twist, 
put the seasoning there, and fasten it with a skewer. 
Roast it crisp, as it will make the crackling, of which 
most peopl_e are fond, eat ,the better. If yon want a 
Sp1·ing, (which is not very common, though, at the 
same time, if young, ,vill ·eat exceeding well,) 'cut off 
the shank,. or knuck]e, sprinlde sage and onion over it, 
roll it i:ound, and t!e it with a string. About two 
-h~ms will do it. The Spare-rib should be basted 
with a little bit of butter, a very little dust of flour, and 
some dried sage slued small. The principal. sau_ces for 
any kind of roast pork are, potatoes, mustard, and 
apple sauce, the latter of which yol!l must make thus : 
Pm·e, core, and slice some apples, and put them into a 
sauce-pan with a littl~ water, to prevent their burn-

s• . 
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ing, and throw in a bit of lemon-:peel. When the) 
are enough, take out the pee~, brmse the apples, and 
add a piece of butter and a little sugar.. W~en yon 
have worked the whole together very fine, set 1t on the 
fire till it is quite hot, then p1,1t it into your basin, and 
8erve it up with the meat. If_it is_ a _leg of pork, have 
a little draT'i·n o,:avy ready agamst 1t 1s clone, and pour 

o • T it into the dish when you serve 1t up. he best way 
0f dressino-Pork Griskin is to roast it, baste it with 
a little brrtter and sage, and a little pepper and salt. 
The only article used as sauce for this is mustard. 

Siicking Pigs 
WHEN your pig is properly prepared for dressing, 

put into the belly of it a 1-ittle sage shredded fi.ne1 with 
8ome salt, a tea-~poouful of black pepper, and a crnst 
of brown bread. Then spit it, sew up the belly, and 
lay it clown to a brisk clear fire, with a pig-plate hung 
in the middle to prevent the body part being done be
fore the extremities. As soon as it is warm, put a 
piece of butter into a cloth, and frequently rnb the pig 
with it while roastiug. \Vhen it becomes of a fine 
brown, and the steam draws to the fire, rnb it quite 
clry with a clean cloth, and then with a bit of cold but
ter, which will help to crisp it. Having taken it up, 
and put it into your clish, cut off the head with a sharp 
knife, and take off the collar, the ears, and the jaw
bone. Split the jaw in two, and when yon have cut 
the pig down the back, which must be done before you 
draw out the spit, Jay the two sides with the back part 
to each other, a jaw on each side, m1d an ear on each 
shoulder, and the collar on t:he shoulder. Have rea• 
dy your sauce, ,vhich yo11 must make in the follo-wincr 
manner : H~ving chopped the brains, put them in ~ 
saucepan, \Vt th a tea-~poonf~ of white gravy, the gravy 
that runs out ?f the pig, (w]uch you must be careful to 
save, by pn_tt111g a basin or pan in the drippino--pan 
undex th~ pig as soon as the gravy begin& to nm,) and 
a small ~1ece of an~hovy. : _Add ~o th~se half a pound 
of butter, and as much flo,u as will thicken the gravy, 
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11 slice of lemon, a spoonful of white wine, some • caper 
liquoi·, and a little salt.. ~hake it o~er th_e fire till_ it 
is quite hot, then pour 1t mto your chsh with the pig, 
and serve it up. You may likewise boil a few currants, 
·and send them in a tea-saucer, with a glass of currant 
jelly in the middle. • 

As there may sometimes be a necessity for the cook's 
killing the pig herself, it may not be improper to inform 
her in that case how to proceed. Stick the pig just 
above the breast-bone, and let the knife. touch its heart, 
otherwise it will be a long time· dying. As soon as it 
is dead, put it into cold water for a few minutes, and • 
rub it over with a little rosin beat exceeding fine, or 
instead of that use its own blood, which will nearly 
answer the same pm-pose. Let it lie half a minute in 

, a pail of scalding water, then take it out, lay it upon a 
clean table, and strip off all the hairs as fast as possible ; 
but if they do not come clean off, put it into the hot 
water again, and when it is perfectly clean off~ wash it 
in warm water, and then in two or tlu·ee cold waters, 
that, when dressed, it may not taste of the rosin. Take 
off the fom· feet at the fu-st joints, slit it down the belly, 
and take out all t_he entrails. Put the heart, liver, 
lights, and pettitoes together ; wash the pig well in cold 
water, and having perfectly dried it with a cloth, hang 
it up. "Vhen you dress it, proceed as befo1e directed. 

Cctlf 's Flec£d . 
. WHEN you have thoroughly ·washed, and cleansed 
~t from the slime, take out the bones, and dry it well 
m a cloth. Malm a seasoning of beaten mace, pepper, 
salt, nutmeg, and cloves, some oacon cut very small, 
~nd some grated bread. Strew this over the head, roll 
~t up, skewer it, and tie it with tape. While roast-
1~, baste it ,vith butter, a:nd when done, having pre-

. v10uslr made a rich veal gravy, thickened with bl1tter 
·r?lled m flotu·, pour it over, and setve it to table. Some 
hke meshroom • sa1tce, in which case make i<t as fol
lows : Clean and wash a quart of· fresh mushrooms, 
·cut_ then,: into pieces, and put them into f:l stew-pan, 

No.~ ff 



I 
' ,, 

' I l[ 
1· ' 
1
, I '. l'i 
;, I 

58 ROASTING 

with a little salt, a blade o~ mace, and a little butter. 
Stew them gently for half an hom, and then _add a 
pin,t of cream, and the yolks of two eggs beaten up fine. 
keep stirring it till it boils, then pour it into a boat 
and serve it up with the head. Th.is is an excellent 
sauce for fowls or turkeys. • 

I-lam,, or Gammon of Bacon. 
"\VmcHEVER yon dress of these, take off the skin 

or rind, and lay the meat in luke-warm water for two 
or tlu-ee hours. Then put it into a pan, pour over it 
a quart of Canary wine, and let it soak about_ half an 
hour. \Vhen you have spitted it, put a sheet of clean 
paper over the fat side, pom. the Canary, in which it 
was soaked, into the dripping-pan, and baste themeat 
with it all the time it is roasting. '1Vhen it is enough, 
take off the paper, and dredge it well with crumbled I 
bread and parsley slu-ed fine. Make the fire brisk, a~d I _ 

brown .it well. If you serve it up hot, garnish with 
raspings of bread ; but if cold for a second course, gar
nish with grer.n parsley. 

SECT. II. 

ROASTING POULTRY. 

Tm·keys. 
. '\iV HE~- yo~u· Turkey is properly trussed for dress
mg, stuff 1t ,-v1th the following ingredients: Take four 
ounces of butter, or chopped suet some crrated bread, 
a little lemon peel, parsley, and ;weet li~rbs chopped 
together, pepper, salt, and nutmeg, a little cream, and 
the yolks of two or three eggs ; work these all well to
ge~her, and fill the craw ,~ith it. Let your fire be very· 
bnsk, and when you put 1t down paper the breast and 
let it continue on till near done; then t~kc it off ru:edae 
it with flour, and keep basting it till it is done. ' If itis 
_a large turkey, serve it up ·with gravy alone, or brown 
'-!e1ery1 or mushroom sauce. If it is a turkey-poult, 
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serve it up with gravy and bread sauce, the latter ot 
which make thus: Cut the crumby part of a penny 
loaf into thin slices, put it into a saucepan with cold 
,vater, a few pepper corns, a little salt, and an onion :· 
boil it till the bread is quite soft, and then beat it very 
fine : put it into a quarter of a pound of butter, with 
two spoonsful of thick cream, and ·when it boils up, 
pom· it into a basin, or boat, and serve it up with the 
tmkey. A middling sized tmkey will take more than· -
an hom, a small one three quarters of an hour, and a 
very large one an hour and a half. In dressing these, 
as ·well as fowls, always let your fire be clear and 
brisk. 

Fowls. 

'1VHEN your fowls are laid to the fire, singe them, 
then baste them ·with butter, and dredge over· some 
{lour. When the smoke begins to draw to the fire, 
baste and dredge them again: let the fire be brisk, 
and send them to table with a good froth. The pro
per sauces for roast fm-vls are, gravy, egg, mushroom, 
or celery-sauce, the latter of whfoh make thus : \iVash 
and paxe a large bunch of celery very clean, cut .it into 
thin bits, and boil it gently in a little water till it is 
tender : then add a little beaten mace, nutmeg, pep
per; and salt, and thicken it "yith a large piece of but
ter rolled in floi.rr : then give it a boil, and serve it up in 

- a boat. To the water· in which you boil the celery 
put a half pint of cream, which will make it very rich 
and substantial. This is an excellent sauce, not 01tl 'f 
for fowls but also for partridges, or any other game t)f 
the same kind. 

Chickens. 

~E particularly careful in drawing your chickens, 
wluch done~ cut off their claws, and truss them for 
dressing. Put them down to a good fire, and singe, 
dust, and baste them with butter. When they are 
.enough, froth them, a:Rd lay them in your dish. Serve 
the~ uo with parsley and butterpOlu-ed over tht"m, and 
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gravy and mushroom sauce in boats. A large chicker, 
will take half an hour, a small one twenty minutes. 

Green Geese. 
WHEN the goose is properly cleaned, and ready for 

dressing, put into the body a large lump of butter, then 
spit it, and lay it down to a brisk cleadire. Singe it, 

. dredge it with iiom, and as soon as it begins to receive 
the heat of the fire, baste it well with butter, which 
will occasion the flesh to rise, and make it look ,,ell. 
\iYhen you think it nem· enough, dredge it again with 
flour; and baste it till the froth rises, and it isof a clear 
light brown. "\iVhen done, take it, up, and put it into 
your dish, having ready the following sa11ce · l\felt 
some butter, and put it into a spoon fol of sorrel juice, a 
little sugar, and a few scalded gooseberries. Pour it 
into your sauee-boat, and send it up hot with the goose 
to table. You may likewise add grnvy and apple
sauce, and gtu·nish your dish with a crust of bread gra
ted very fine. 

.fl. 8t1.tbble Goose 
TAKE two on.ions, with a few leaves of sage wash

ed clean, and chop them as fine ;:is possible. iVIi..x ,-Yith 
them a large piece of butter, some salt, and pepper. 
Put this_ foto the body of the goose, then tie both end~, 
and put 1t down to the fire to roast. Si1we and dredge 1t 
with flo1,1r, and when it is thoronghly hot, baste it with 
fresh bt1tter. '1Vhen near done dredo-e it again, 
and keep basting it till the froth rises, ru~d the steam 
d~·;nvs to the ~re, then take it up, and put it into your 
dish, pom- a little boilin°· hot water over it and serre 
!t up with good gravy-s~uce in one boat, ~pple-sauce 
111 another, and mustm·d. 

_ Ducks. 

You must prepare them for the spit in the same 
manner yot~ do geese, by puttin~ into the body some 
sage and omon chopped fine, with pepper and salt. 
When you lay them down; singe, dust, and baste them 
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with butter, and a good fire will roast them in about 
twenty minutes. llefore you take them up, dust them 
with flour, and give thein another basting with butter 
to make them froth and lool~ brown. Your gravy 
must be made of the gizzard and pinions, with an onion, 
a tea-spoonful of lemon-pickle, a few grains of pepper, 
a large blade of mace, and a tea-spoonful of catsup. 
When they are thoroughly stewed, strain off the gravy, 
pnt soh1e into the dish with the ducks, and the remain
der in a boat. or basin. '1Vild ducks must be done in 
the same manner. 

Pigeons. 
AFTER yon have drawn your Pigeons, and taken the 

cra,vs clean out, wash them in several waters. When 
yon have dried them, roll a good lump of butter in some 
chopped parsley, and season it with pepper and salt. 
P.nt this into your pigeons, then spit, dust with flour, 
and baste them.' When enough, serve them up with 
parsley and butter for sauce, and, if in season, garnish 
your dish with bunches of asparagus. A good fire will 
•·oast them_ in twenty minutes. 

Larks. . . 
TAKE a dozen of Larks, put them on a skewer, and 

tie both ends, of the skewer to the spit. Dredge and 
baste them, and in about ten or twelve minutes they 
will be done. Make your sauce thus : take the cnun.b 
of half a penny loaf, shred it very fine, and put it into
a stew-pan or frying pan, with a piece of butter aboli.lt 
the size of a walnut. Shake it over a gentle fire till 
it is of a light brown, then lay it between your birds on 
your plate or dish, and pour a little melted butter over 
them. . 

Rabbits. 
W HE.N you have eased your rahfuits, skewer their 

llea.ds upon their backs, their fore legs into their ribs, 
. and th..e hind legs d@l!lble. Take the crumb of half a 
penny loa.£ a ilittle parsley, thyrne, sweet-marjorum, a.n<l 
lemQn-peel. Shred aill these fine, and season them vvith 
pepper, saU, and nutmeg. - Mix them up foto a li/;!ht 
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stuffing with two eggs, a litqe_ cr_eam, and a quarter of 
a pound of butter. Put th.is mto their bellies, sew 
them up, and dredge and baste them w?ll ,vith butter. 
,vhen done, take them up, chop the livers after boil
ing, and lay them ~n Jumps round the edge of yo1u· dish. 
Serve them up w1th parsley and butter for sauce. 

To roast a rabbit hare fashion, yon must lard it witi
1 

bacon, and baste it in the same manner you do a hare, 
directions for which you will find in the next section. 
If you lard it, make gravy sauce; if not, white smice 
will be most proper. 

SECT. HI. 

ROASTING GAME. 

Pheasants and Pco·triclges. 

T1-rn same methods are to be taken in dressing ei
ther of these hircls. ,vhen you have spitted and laid 
them doivn, dust them ·with flonr, and baste them ofien 
with fresh butter, keeping them at a good distance 
from the fire. A bout half an hom v,1ill roast them . 
.IHake your o-ravy of a scrao-of mutton, and put into 

b • t:> ·11 the sauce-pan ·with it a tea-spoonful of lemon-p1c { e, 
a large spoonfnl of catsup, and the same of brown~ 
ing.,:,, Strai.n it, and put a little into the dish with the 
binls. Serve them up with the remainder in one lla-

'-''As we shall ha\"e frequent occasion to mention the article m10,rN• 

ING, it will be necessary here to give proper directions how to make 
it.-;-Beat sm_all four ounces of treble refined sugar, and put it into_a 
frymg pan with one ounce ofhiltter.-Set it over a clear fire and mix 
it wel_I t~gether. When it beg~ns to be frothy by the sugar disso]ving, 
hold 1t higher over the_ fire, and have ready a pint of red wine. W"hen 
the sugar and butter is: of a deep brown, pour in a little of the wine, 
and ~tir it well t_oget~er ; then add more ,~ine, and keep stir-ring it all 
the tune. Put m ha.f an ounce of Jamaica pepper, six cloves, four 
shalots p~eled, two or th_rec blades of mace,_ three spoonsful of 
catsup, a little salt, and a ri?d. of one le~o11. ~011 them slowly about 
Len m;nutes, and then pour it_ mto a basm. 1' hen cold, take olf the 
.cum vary clean, .ind bottle 1L up for use. 



sin, and bread sauce in another. By way of ornament 
fix one of the principal feathers of the pheasant in its 
tail. 

Woodcocks or Snipes. 
THESE birds are so peculiar from all others, that 

they must never be clra ,vn. When you have spitted 
them, take the round of a threepenny loaf, and toast 
it nice and brown; then lay it in a disl~, under the 
birds, and when you put them to the fire, baste them 
with a little butter, and let the trail or gut clrop on the 
toast. ,vhen they are done, put the toast in a dish, 
and lay the birds·on it. Pour about a quarter of a pint 
of gravy into the dish, and set it over a lamp or chafing
dish for three or four minutes, and then take it hot to 
table. A woodcock will take about twenty minutes 
roasting, and a snipe fifteen. 

I-Jares. 
WHEN your hare is cased and prope'rly trussed for 

dressing, mitke a stuffing thus : Take a large slice of 
bread, and· crumble it very fine, put to it a quarter of 
a pound of beef marrow, or suet, the like quantity of 
butter, the liver boi]ed and shred fine, a sprig or two of 
·winter savory, a bit oflemon-peel, an anchovy, a little 
chyan pepper, and half a nutmeg grated. l\fix. these 
well together with a glass of red wine and two eggs, 
put it tnto the belly of the hare and sew it up. When 
you have spitted it, and laid it before the fire, put into 
your dripping-pan a quart of miJk, and keep basting 
yom-hare with it till there is little left. When it is 
nearly clone, dredge it with flour, and baste it with but
te~· tQl it is ·properly frothed. If it is a small _hal'e it 
will take about an hour and a half; apcl if a Jru·ge one 
two hours. When done, put it into yom· dish, and 
serve it up with plenty of good rich gravy:, and some 
~nrrant-jelly warmed in a cup ; or reel wine and sngar 
~one to a syrup thus : Take a pint of reel vvine, put it 
mto a quarter of a pound of sugar, set it over a slow 
fire, and let it simmer for a quarter of an hour; then 
take it off, and pour it into your sauce-boat or basin. 

6 • 
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Venison. 
TAKE a haun~h of venison, and when you have 

spitted it, rub some butter all over it. Take four 
sheets of clean pap~r, well buttered, tw? of which put • 
on the haunch. 'I hen make a paste with some flour 
a little butter and water; roll it out half as big as you;, 
hutmch, and put it over the fat part ; cover this with 
the other two sheets of paper, and tie them fast with 
packthread. Lay it to a brisk fire, and baste it well 
all the time it is roasting. vVhen it is near done, take 
off both paper and paste, clredge it well with flour, 
and baste it ,vith butter. As soon as it becomes of a 
light brown, take it up, and serve it to table with 
brovm gravy, currant-jelly, or the syrup mentioned 
in the preceding article for a hare. A haunch will 
. take a~ut three hom-s roasting. 

SECT. IV. 

ROASTING FISH. 
To roast Stiwgcon. 

PuT a piece of butter rolled in flom into a stew-pan; 
with salt, pepper, parsley, onions, sweet herbs, cloves, 
half a pint of water, and a little vinegar. Stir it over tbe 
fire, and when it is luke-,rnnn take it oft: and put your 
sturgeon in to steep. When it has taken the flavour 
of the herbs, roast it, and serve it up with any vege-
table sauce you think fit. -

Roast£cl en Gras. 
LARD it with fat bacon, roast it, and serve it with 

ti ragout of truffles, morels, muslu·ooms, veal, sweet
bread, &c. 

, Lobste1·s. 
WHEN you have h~lf boiled yom· lobster take it" 

out of the water, l'l~b 1t well. with butter, and lay it 
before the fire ; contmue bastmg it with butter till it 
has a fine froth, and the shells look of a dark brown. 
Then put it in~ your dish, and serve it up with plain 
melted butter l"'I a sauce-boat. 
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CHAPTER I\'. 

B JJ. ICING. 

SECT. I. 

BUTCHER'S MEAT. 

THE only·method to be .observed previous to th.is 
·mode of cookery, is to have the pans, or whatever 
vessels you send your pro,risions in to the oven, per
fectly clean, so that the cm·c you have taken in pre
paring the article may not be injured from neglect in 
deanliness. 

Rmnp of Beef a-la-Braise. 
CuT out the bone quite clean, then beat the flesh 

well with a rolling-pin, and la.rel it with a piece of 
bacon cut out of the back. Season your bacon with 
pepper, salt, and cloves, and lard across the meat, 
that it may cut handsomer. Season the meat with 
pepper, salt,- and cloves; put it into an em-then pot 
,vith .all tl e broken bones, half a polmcl of butter, 
some bay leaves, whole pepper, one or two shalots, 
and some sweet herbs. Let the top of the pan be 
covered quite close, then put it into the oven, and-it 
will be done in about six homs. When enough, skim 
off the fat cl~an, put the meat into a dish, and serve 
it up with a good ragout of mushrooms, truffles, force
meat-balls, and yelks of eggs. Let the gravy which 
comes from the beef be added, nicely seasoned, 'to 
those ingredient~. 

Calf's Ilead. 
. _'1V HEN you have properly cleansed the head, put 
.1t _mto a large earthen dish, or pan, and rub the inside 
with bnher. Put some long iron skewers across the 
top 6[ the dish, and lay the head on them. Grate 
some nutmeg all o-ver the head, with a few sweet 
herbs shred small, s)me crumbs of _bread, and a little 
lemon-peel cnt fine. Then flonr it all over, stick 

Nr>. :~ I 
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pieces of butter in tl~e eyes, and on different parts of 
the head, and send It to the oven. You may,thr 
a little pel?per and salt over i_t,. and put int(I the df;

1
~ 

a bunch of sweet herbs, an muon, a blade of mace 
some ·whole pepper, two cloves, and a pint of water' 
and boil the brains with some sage. When the head 
is enough, lay it on a ·dish, and put it before the fire 
to keep warni; then stir all together in the dish, and 
put it into a saucepan, and when it is quite hot strain 
it ofl: and porn: it into tlte saucepan again. Put in a 
piece of butter rolled in flour, the s:i.ge and brains 
chopped fine, a spoonful of catsup,_ and bvo of red 
wine. Boil them ·well together, pom the whole orer 
the head in a dish, and send it to table. ' 

Pigs. 
LAY yom· pig into a dish ·well buttered, fl~ur it all 

over, rub some butter on the pig, and send 1t to the 
oven. When you think it is enough, take it out, rub 
it over with a buttered cloth, and put it into the oven 
again till it is dry; then take it out, lay it ih a dish, 
and cut it up. Skim off the fat from the dish it was 
baked in, and some good gravy will remain at_the 

_ bottom. Put this to a little veal gravy, with a p~ece 
of butter rolled in flour, and boil -it tip with the ?rams;_ 
then ppur it into a dish, and mix it ·well with th_e 
sage that comes out of the belly of the pig. Serve it 
up hot to table ·with apple-~auce and mustard . 

.f1. Bulloclc's or Calf's I-Ieart. 
T,\.rrn some crnmbs of bread, chopped suet, (or a 

bit of butter,) parsley chopped., sweet rnarjorum, le
mon-peel grated, pepper, salt, and m1tmea-, ·with the 
volk of an egg ; mLx:. these aU well torrethe; stuff the 
heart with it, and send it to the ov~1. "VVhcn clone,· 
serve it up ·with gravy, melted butter, and currant· 
jelly· in boats. The same methods are to be used 
whether yon bake or roast it; but ·if care is taken, 
baking it i: _the best way, a~ it will be more regularly 
<lone than ,t can be by roast.mg. 

i 
I 

, I 
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SECT. II. 

BAKING FISH. 

Cod's I-lead. 

\\THEN it is thoroughly c]eanseu and w11shed, .ay 
n ~ the dish, which you must fu-st rub round with 
butter. Put in a bunch of sv\i-eet herbs, an onion stuck 
with cloves, three or fom· blades of mace, some black 
and white pepper, a nutmeg bruised, a little lemon
peel, a piece of horse-radish, and a quart of water. 
Dnst the head with flour, grate a little nutmeg over 
it, stick bits of butter on various parts, and sprinkle 
raspings all over it, and send it to the oven. '\-Vhen 
done, take the head out of the dish, and put it into 

, that it is to be served up in. Set the dish over boil
ing water, and cover it close to prevent its getting 
cold. In the mean time, as expeditiously as you can, 
pour all the liquor out of the dish in which it ,Yas 
baked into a saucepan, and let it boil three or folU' 
minutes : then strain it, and put to it a gill of red 
wine, two spoonsful of catsup, a pint of shrimps, half 
a pint of oysters, a ·spoonful of mushroom pickle, and 
a· quartern of butter rolled in flom-. Stir all well to
gether, and let it boil till it is thick; then strain it, 
and pour it into the dish. Have ready some toasted 
bread cut three corner ways, and fried crisp. Stick 
some pieces of toast about the head and mouth, and 
l~y the remainder round the head .. Garnish your dish 
,vith crisped parsley, lemon notched, and seraped 
horse-radish. This -method is equally ~ood for 
roasting. 

Salmon 

~AKE a piece of sahnon, oi five or six pounds 
\.Ye1ght, (or larger according to your company,) and 
cnt it into slices about an inch thick, after which 
make a forcemeat thus : Take some of the flesh of the 
salmon, and the same quantity of the meat of an eel, 

ri• 
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with a few mushrooms. Season it with pepper, salt, 
1:-utmeg, _and cloves, and beat a~l tog~ther till it is very. 
hne. Boil the cr':1-ln? ~f a !·oll m milk, a~cl beat it up 
with fom eggs t1U 1t 1s tluck ; then let 1t cool, add 
fonr more raw eggs to it, and mix the whole well to
o-ether. Take the skin from the salmon, and lay the 
~lices i11 a dish. Cover every slice with the forcemeat, 
pom some melted butter over them, with a few crmnbs 
of bread, and place oysters round the dish. Put it into 
the oven, . and when it is of a fine bro-wn, pour over a 
little melted butter ";ith some red ·wine boiled in .it, 
and the"juice of a lemon, and serve it up hot to table 

Ca11J. 
TA KE a brace of cai·p, and having greased the pan, 

in which they are to be baked, with butter, put them 
tnto it. Let it be of such a size as will hold them at 
foll length, otherwise they ·will be apt to break. When 
you have put them into the pan,' season them with a 
little black • and ,vbite pepper, mace, cloves, nutmeg, 
a bunch of sweet herbs, an onion, and an anchovy: 
then pour in a bottle of white wine, cover them close,. 
and pnt them into the oven. If of a large size they 
will take an hour baking; but if small, a less time will 
do. ,vhen enough, take them out of the pan, ancl 
lay them in a dish. Set it over boiling water to keep 
it hot, and cover it close. Pour all the liquor in ·which 
they were baked into a saucepan ; let it boil a minute 
or ~wo, strain it, and add half"- pound of butter roll-
ed m flour. Keep stining it all the time it is boiling; 
squeeze i1~ the juioe of half a lemon, and put in a pro-. 
per quantity _of salt, observing to skim all the fat ofi 
the ltquor. Pour the sauce on,r the fish, lay the roes 
round them, and garnish with lemon. 

Eels and Lam1weys. 
CuT off their heads, gut them, and take out the 

blood from the l?one as clean as possible. l\'.Iake a 
forcemeat of slmmps or_ oysters chopped small, half a 
pennvloaf crumbled, a little lemon-peel shred fine, the ---



FISH, 69 

yolks of two eggs, and a little salt, pepper, and nut
meg-. Put this into the bellies of the fish, sew them 
up," and ti1rn them round on the dish. Put flom-and 
butter over them, pour a little water into the dish, 
and balcc them in a moderate oven. ,vhen done, 
take the gravy rrom nnder them, and skim off the fat, 
strain it through a hair sieve, and add one tea-spoon
ful of lemon-pickle, two of browning, a large spoonful 
of walnut catst1p, ·a glass of ·white wine, an anchovy, 
and a slice of lemon. Let it boil ten minutes, and 
thicken it with bntter and flour, Garnish with lemon , 
nncl crisped pa_rsley. 

I1cn·ingF • 
Sc ALE, wash, and clrv them well in a cloth, then 

lay them on a board, anci"take a little black pepper, a 
few cloves, and plenty of salt; mi.~ them together, and 
rub the fish all over with it. Lay them straight in a 
pot, cover them ov-er with vinegar, put in a few bay
leaves, tie a strong paper over the top, and bake them 
in a moderate oven. They may be eat either hot or 
cold; and if you use the best vinegar, they will keep 
g-ood for two or three months. 
- 8putts may be done in the same manner, and either 
of them will furnish an occasional and pleasing relish. 

T1.trbot. 
TAKE a dish.about the size of the tnrbot, rub but

ter thick all over it, throw on a little salt, a little bea
ten pepper, half a large nutmeg, and some parsley 
chopped fine. Polll' in a pint of white wine, cnt o!T 
the head and tail, and lay the turbot in the dish; pour 
another pint of white wine all over, grate the other 
h~lf of the nutmeg over it, a little pepper, some salt, 
and chopped parsley. Lay a piece of butter here and 
there all over, then strew it with flour and crumbs of 
bread, Being thus prepared,. send it to the oven, and 
!et it be done of a fine brown colour. '1Vhen you take 
Lt 0~1t, or have it home, put t.he turbot into the dish in 
wluch you mean to serve it up, then stir the sauce in 
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the di~h it _was baked in,_ pot1;1· it into a sa~cepan, 
shake rn a little flour, let 1t boil, and then stir in a 
piece of bntt~r with t':o ~poonsful_ of catsup. When 
the whole boils, po_ur it mt~ bas_ms, and serve it up 
with the fish. Garmsh your dish w1th lemons; and you 
may add what other sauce you fancy, as shrimps, an
chovies, mushrooms, &c. 

Pike, with Jorcenieat. 
PREPARE your pike thus :-Gut it, without cut

tin(J' it open, and take care it is well cleaned. Cut a 
notch down the back from head to tail, tmn it round, 
and fasten the tail in the month. l\'lake your force
meat thus : Take the udder of a leg of veal, or the 
kidney part of a loin of lamb, some fat bacon cut in 
dice, the spawn or melt of the fish, some green onions,. 
a mushroom or two, or truffles, parsley and salt, and a 
little nutmeg and pepper : add a bit of butter to fry 
it; chop it all well, with the crumb of a French roll 
soaked in cream or milk. Pound all together in a 
large mortar, with tlu-ee or fom eggs; try if it is sea
soned to your mind, fill the belly of yom fish with it, 
close up that part which was cut in the back, and make 
it nice and even. Then take two or three eggs, bent 
them up, daub the fish well over with it, and strew on 
some crumbs of bread. Put it in a gentle oven, and 
proportion the time according to the size of your fish. 
When done use the following sauce : take two or three 
ladles of good gravy, and add to it three lar(J'e spoons
~~ of whole capers, some parsley choppecl fine, the 
JULCe of two lemons, and a little minced shalot. Pour 
this _into a boat ?r ba~in, ~ncl serve it up hot with 
your fish. Garmsh with fnecl parsley. A piper may 
be baked the same as the pike. 

Maclcarcl. 
CUT their heads otl: wash and dry them in a cloth, 

cut them open, rub the. bone with a little bay-salt, 
beat fine : take some mace, black and white pepper, 
and a few cloves, all beat fine; lay them .in a long 
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pan, and between evP.ry laye: of ~sh put tw~ or three 
bay leaves, and cov_er them with vme~ar. Tie writing 
paper over them first, and then tluck brown papel' 
clonbled. They must be put into a very slow oven, 
and will take a long time doing. \Vhen they are 
enough, uncover them, and let them stand till they 
a.re cold, then pour a-way all the vinegar they are 
boi_led in, cover them with some more vinegar; and put 
in an oni.on stuck with cloves. Send them to a very 
slmv oven again, and let them stand two horn-s. "Vhei1 
completely done, put them aside, and they will keep 
good a considerable time. When you take them ont, 
let it be with a slice, as 'yonr hands will be apt to 
break and spoil them. They make a most excellent 

. occasional repast. 

CHAPTER Y 

BROILING . 

. IN this mode of cooking, three things are to be prin 
c1pally observed. First, that your rrridiron is tho 

hl 
. ::, 

rong y clean, and your fire quite clear. Secondly, 
th~t yo? turn your meat quick and often while broiling, 
as_1t will be a means of preserving the juices. And, 
thirdly, to have yom- dish placed on a chafing-dish of 
~ot coals, that by putting orie piece after another into 
Lt as they are done, the whole may be taken quite hot 
to table. • 

SECT.I. 

BUTCHER'S MEAT and POULTRY. 

Beef Steaks. 
LET your steaks be cut off the rump of beef about 

half an inch thick ; take care to have your fire clea~·• 
~nd rub your gridiron well with beef su~t •. Whe~ it 

~ hot lay on your steaks : let them broil till the side 
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next th~ fir~ is bro-wn ; then turn the~n, and when the 
other stde 1s brown, lay them on a hot dish, "\\ith a 
slice of butter between each steak : sprinkle a little 
pepper and salt over them, and let them stand two or 
three n\inutes; in the mean time slfoe a shalot as thin 
as possible into a spoonful of ,vater; l!l,y on your steaks 
again, and keep turning them till they are enough; then 
put them on your dish, pom the shalot and water over 
them, and send them to table. Adel for sauce horse
racli::;h and pickles. Garnish with scraped horse-radish. 

Jliiitton Steaks. 

CuT your steaks about half an inch thick, and if it 
be the loin, take off the skin with a paxt of the fat. 
When your gridiron is hot, rub it ,:vith fresh suet, lay 
on your steaks, and keep tmning them as quick as 
possible : if yon do not take gTeat care, the fat that 
drops from them into the fire will smoke and spoil 
them: but this may be in a great measme pre.-ented, 
by placing your gricliron on a slant. ,vhen enough 
put them into a hot dish, rub them \vell with butter, 
slice a shalot very thin intq a spoonful of water, and · 
pom it on them, ,·v.ith a spoonful. of catsup. Serve 
them up hot, with scraped horse-radish and pickles. 

Pork Chops. 
IN broiling these the same rules are to be observed 

as those given for mutton chops, except with this dif
ference, that they require more doincr. When they 
are enougl~, put a little good gravy tg them; and in 
orcl~r to gtve them an agreeable flavour, strew ov~r 
a httle sage slu-ecl very fine. The only sauce 1s 
mustard. 

Ox Pctlates. 
PREP A RE your palates for broilincr thus : having 

peeled them, put into a stew-pan a little butter rolled m flour, ,salt, m~cl P:pper, t_wo shalots, a clove of garlic, 
t\"".'o elm es: pa~sley, a lautel leaf, thyme, and as much 
milk as w1H sunmer yom palates till tender. When 
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this is done, take them out, and rub over them the 
yolks of eggs with bread crumbs; then put them on 
your gridiron, broil them slo"\.vly, and when enough 
serve them 11p with sha1~p sauce. 

Chiclcens. 
SPLIT your chickens down the back, season them 

with pepper and salt, and lay them on the gridiron 
over a clear fire, and at a great distance. Let the 
insides contj.nue next the fire till they are nearly half 
done; then tmn them, , taking care that the fleshy 
sides do not burn, and let them broil till they are of a 

1; fine brown. Have ready good gravy sauce, ·with 
Ii some mushrooms, and garnish them with lemon and 
L the livers broiled; the gizzards cut, slashed,. and broil-

ed, ·with pepper and salt. Or ·you may make the fol
. . lowing sanee : take a handful of sorrel, and clip it in 
'· boiling water ; then drain it, and have ready half. a 

pint of good gravy; a shalot shred small, and some 
-
1 parsley boiled very green; thicken it ·with a piece of 

l1 butter rolled in flolU', and add a glass of red wine ; 
i:'J ... then lay your sorrel in heaps round the chickens, and 
,r. ·polU' .the sauce over them. Garnish with sliced lemon. 
& 

Pigeons. 
Prn~oNs may be broiled either whole or slit,· and 

must be clone very, slowly over a clear fire. If you 
broil the1m whole, take some parsley shred fine, a 
piece of butter as big· as a walnut, with a little pepper 
and salt, and put into their bellies, tying both ends 
with a bit of coarse thread. If you split them, season 
the inside with pepper and salt ; and when done, 
serve them up with parsley and butter poured over 
them. They will be qui~ker done by being slit : but 
the best method is to broil therp whole. 

No. 4. K 
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SECT. IL 

BROILING FISH. 

F1·esh Sedman. 

CuT some slices from a fresh salmon, ar.d wipe them 
clean and dry; then melt some butter smooth and fine 
with a little flour and basket salt. Put the pieces 0; 

salmon into it, and roll them about, that they may be 
covered all over with butter. Then lay them on a nice 
clean gridiron, and broil them over a clear but slow 
fire. While the salmon is broiling make your sauce 
thus : take two anchovies, wash, bone, and cut them 
into small pieces, and cut a leek into three or four long 
pieces. Set on a saucepan with some butter and a little 
flour, put in the anchovies and leek, with some capers 
cut small, some pepper and salt, and a little nutmeg; 
add to them some warm water, and two spoonsfol of· 
vinegar, shaking the saucepan till it boils; and then 
keep it on the simmer till you are ready for it. Wh~n 
the salmon is done on one side, turn it on the other till 
it is quite enough; then take the leek out of the sauc_e, 
pour it into a dish, and lay the broiled salmon upon it. 
Garnish with lemons cut jn quarters. 

Dried Salmon. 
LAY ·your dried salmon jn soak for two or t~ee 

hours, then lay it on the gridiron, and shake over 1t a 
little pepper. It will take but a short time, and -when 
done serve it up wi~h melted butter. • 

Cod. 
CuT the cod into sl!-c~s about two inches thick, and 

dry and flour them well_. Make a good clear fire, rub 
the gridiron with a piece of chalk, and set it high fro1n 
the fire. Then put in your slices of fish turn them 
often, and let them brown till they are of ; fine brown 
colour. Great care must be taken in turning them that 
they do not break. When done serve them up with 
lobster and shrimp sauce. 
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Crimped Cod. 
TAKE a gallon of spring water, ptit it mto a sauce

pan over the f~re, and tlu-ow ~n a handful of salt. Boil 
·t up several times, and keep it clean scummed. ,,rirnn 
tis well cleared frrm the scum, take a middling sized 
wcl, as fresh as-possible, and put it into ~ome fresh 
oump water. Let it lie a fev,1 minutes, and then cut 
t into slices about two inches thick. Throw these into 

the boiling brine, and let them boil briskly a few mi
nutes. Th_en take the slices out with great care that 
they may not break, and put them on a sieve to dra...n. 
,vhen they are well dried, flom them, and lay them 
at a distance upon a very good fire to broil. '\iVhen 
enough serve them up with lobster, shrimp, or oyster 
sauce. 

Cod Sounds. 
f 
~ LAY them a few minutes in hot· ·water; then take 
·, • them out, rnb them well with salt, and take off the 

skin and black.'dirt, that they may look white. A./ter 
this put them into water, and give them a boil, then 
take them out, flom the1ri well, strew on some pepper 
and salt, and lay them on the gridiron. When enough 
lay them on your dish, and pour oYer them melted 
butter and mustard. 

Trout. 
WHEN you have p1.·operly cieansed your fish, and 

made it thoroughly dry with a cloth, tie it round with 
packthread from head to tail, in order to preserve its 
shape entire. Then melt some butter, with a good 
~leal of basket salt, and pour it all over the trout till it 
1s perfectly covered: after lying in_ it a minute or two, 
take it out, and put it on the gridiron over a clear fire, 
that i.t may do gradually. For sauce wash and bone 
an anchovy, and cut it very small; chop a large spoon
ful of capers; melt some butter, with a little flour, pep
per, salt and nutmeg, and put it into the anchovy and 
caper~, with half a spoonful of vinegar. When the 
~~t 1s done lay it in a warm dish, pour :our sauce 

iling hot over it, and send it to table 
7 
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Ma.ckarel. 

WASH them clean, cut off their heads, and take 
out the roes at the neck ~ncl.. Boil· the roes in a little 
water; then bruis? then~ with a spoon, ~eat up the 
yolk of an egg, ·with a little nutmeg_; a little lemon
peel cut fine, som~ thyme, parsley boiled and chopped 
fine, a little salt and pepper, and a few cruml)s of 
bread. Mix these well together, and put it into the 
bellies of the fish; then flour them well, and broil them 
nicely. Let your sauce be melted butter, ·with a littlp 
catsup or walnut pickle. 

Mackarel a-la-Maitre cl' Hotel. 

BnoIL your I\'Iackarel whole: the sauce is sweet 
herbs, chopped fine, in melte~l butter. 

Haddocks and Whitings. 
,v HEN· you have gutted and clean vyashed them, 

dry them well in a cloth, and rub a little vinegar over 
them, which ,vill prevent the skin fr~m breaking. 
Having .done this; dredge them ,vell with flour; a!1d 
before you 1mt them on rub the o-ridiron well with 

' 0 • 
beef suet. Let your gridiron be very ho~ wh~n you 
lay your fish on; otherwise they will stick to it,_ '.md 
the fish be broke in turning. While they are broiling, 
turn them two or three times, and when .enough serve 
them up v,1ith plain melted butter, or shrimp sauce. 

~~other, aud ~ndeed a very excellent method of 
br?ilmg these fish -1s tlrn:5 : when you have cleaned m~d 
dned them as before-mentioned, put them into a till 
oven, and set them before a quick fire. As soon as 
the skins begin to rise, take them from the fire, and· 
having beat up an ego-, rub it over them with a fea
ther. Sprinkle a -fe.; crumbs of bread over them, 
clredge them ~ell with flour, and rub your gridiron, 
when hot, with- suet or butter. Lay on your fish, 
and when you have turned them, rub over a little 
but~er, a?d keep turning the~ till they are do1_1e, 
which will be known by theu- appearing of a wee 
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brown colour ; when done, serve them up either with 
slll'imp sauce, or plain melted butter, and garnish with 
melted butter or red cabbage. - _ 

Eels. 
HAVING skinned, cleansed, and dried your eels, 

rub them with the yolk of an egg; strew over them 
some crumbs of bread, chopped parsley and sage, and 
season them lVith pepper and salt. Baste them well 
with butter, and then put them on the gridiron over a 
clear fire. When done, se1:ve them up ·with melted 
butter m~d parsley. 

Eels pitch-cocked. 

TAKE a large eel, and scour it well with salt, to 
clean off the slime; then slit it down the back, .take 
out the bone, and cnt it into three or four pieces. Take 
the yolk of an egg, and put it over the inside, sprinkle 
on crumbs of bread with some sweet herbs and pars
ley chopped very fine, a little nutmeg grated, and some 
pepper and salt mixed together. Then put it ori a 
gridiron over a _clear fire, broil it of a fine light brpwn, 
and when enough, serve it up with anchovy sauce, 
and parsley and butter. Garnish with raw parsley 
and horse-radish. • 

Another method of pitch-cocking eels is, when you 
have gutted, cleansed, and properly dried them, __ sprin
ltle them with pepper, salt, and a little dried sage, tmn 
them backward and forward, and skewer them. Rub 
your gridiron with beef suet~ broil them a good brown, 
and when done, put them into your dish, and serve 
them up with plai.ri melted butter for sauce. Garnish 
your dish with fried parsley. • . ,• 

He1Tings . • 
. ScALE, gut, and cut-off their heads; wash them 

cl~an, and dry them in a cloth ; then dust them well 
with flour, and l:,roil them. Take the heads, mash 
them, and boil them in small lJeer or ale. with a little / 
wh.;le pepper and 01{ion. "\Vhen it is hoi-led a q11arter 
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of an hour strain -'it off, thicken it with butter and flour 
~ncl a .rood deal of mustard. . Lay the herrings, whei~ 
done, bl a plate or dish, pour the sauce into a boat, 
and serve them up. 

CHAPTER VJ. 

FRYING 

SECT. I. 

BUTCHER'S MEAT. 

Venison. 

CUT youi- meat into slices, and make gravy ol 
ne bones. Fry it of a nice brown, and when done 
.ake it up, and keep it hot before the fire. Then put 
some butter, well rolled in flom, into the pan, and keep 
stirring it till it is quite thick ai1d brown ; but be care
ful that it does not burn. Stir in half a pound of 
fine sugar beat to po-vvder, put in the gravy made ~om 
the bones, and some red wine. Make it the tluck
ness of a fine cream; squeeze in tl1e juice of a lemon. 
warm· the venison in it, put it in the dish, and pour the 
sauce over it. 

Veal Cutlets. 
CuT your veal into slices of a moderate thickness, dip 

them in the yolk of eggs beat up fine, and stTe-W over 
them crumbs of bread, a few sweet herbs· some lemon
peel, and a little grated nr,tmeg. 'l'hen 'put them into 
;:our p~n, and fry them with fresh butter. While they 
tu-e frrmg, make a _little good gravy, and when the 
meat 1s done, take_ 1t ont, and lay it in a dish befor_e 
the fire. Sh~ke a little 1lom_ into the pan, and stir it 

ro_und ; put m the gravy, with the juice of a lemon, 
stir the who]e well to~ether! and pour it over the cut• 
lets. Garrish your dish with sliced lemon. 
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Neck or Loin of Lamb. 
CuT yom· lamb into chops, rub both sides with the 

yolk of an egg, and sprinkle over them some crumbs 
of bread, mixed with a little parsley, thyme, marjo
ram, winter savory, and a little lemon-peel, all chop
ped very fine. Fry them in butter till they are of a 
nice light brown, then put them into your. dish, land 
garnish with crisped parsley. Or yon may dress 
them thus: 

Put yom-steaks into the pan ·with half a pint of ale, 
and a little seasoning, and cover them close'. When 
enough take them out of the pan, lay them in a plate 
before the fu-e to keep hot, and pour all out of the pan 
i.nto a basin ; then put in half a pint of white wine, 
a few capers, the yolks of two eggs beat fine, with a lit
tle nutmeg and salt ; add to this the liquor they were 
fried in, and keep stirring it one way all the time till 
it is thick; then pnt in the chops, keep shaking the 
pan for a minute or two, lay the chops in the dish, and 
pom-the sauce over them. Garnish ·with crisped pars
ley and -lemon. 

sw·eetbreads. 
CuT them into long slices, beat up the yolk of an 

egg, and rub it over them with a feather. Make a 
seasoning of pepper, salt, and grated bread, strew this 
ovex them, and fry them in butter. Serve thern up 
with melted butter and catsup, and garnish with 
crisped pru.:sley, and very small thin slices of toasted 
bar.on. 

Calf's Brains. 
CuT the, brains into four pieces, and soak them in 

broth and white wine, ·with t-wo slices of lemon put 
into it, a little pepper and salt, thyme, laurel, cloves, 
::>arsley, and shalots. When tl~ey have remained in this 
about half an hour take them out, and soak them in 
batter made of white wine, a little oil, and a little salt, 
and fry them of a fine colour. You may likewise gtre'1" 

7f< 
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over them crumbs of bre~d mi~ed with the yolks of 
eggs. Serve them up with plam melted butter and 
garnish with uarsley. ' 

Beef Steaks. 
Fn y yom steaks over a brisk fire, with a little but

ter in the pan, and when they are of a nice licrht 
bro,.,,n take them out, and put then1 in a dish b~f~re 
the fu-e. Then take half a pin~ of hct gravy, and put 
it into the pan with a little pepper and salt, and'two 
or three shalots chopped fine. Boil them up in the 
pan for two or th,·•~ minutes, and then pour the whole 
over the steaks. uarnish with scraped horse-radish. 

0.1; Tongues. 
WHEN you have boiled tli°e tongue till it is ten

der, cut it into slices, and season them with a little 
nutmeg, cinnamon, and sugar. Then beat up the yolk 
of an egg with a little lemon-juice, and rub. it ?~er 
the slices with a feather. Make some butter boiling 
hot in the frying-pan, and then put in the slices. When 
done serve them up with melted butter, sugar, and 
white wine, all well mixed together. 

Ox Feet, 01· Cow-I1eel. 
SPLIT the feetastmder, then take out all the bones, 

and put the meat "into the frying-pan with some bnt
ter. \iVhen it has frlecl a few minutes, put in some 
mint and pru:~ley shred small, a little salt and some 
beaten butter. Add likewise the yolks of two eggs 
beat fine, half a pint of gravy, the juice of a lemon or 
orange, and a little nutmeo-. When the foot is <lone, 
take _it out, put it into yo~n· dish, and pour tiie sauce 
over 1t. 

T1·ipc. 
CuT )'.our trip~, into pieces about three inches 

square, chp them m some small beer batter, or yolks 
of eggs, and have a good quantity of mutton or beef 
dripping in your pan. Fry it till it is of a nice Jiaht 
!Jrown, then ~ake it out, le~ it cb:~in for a minute, pui 
it foto your dish, and serve it np with plain melted but• 
ter in a boat, and mns.tard. 
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Sausages. 
rr HE mode of frying sausages is so s~mple, and ge

nerally known, that it needs no de~cr1ption. How-. 
ever we shall notice one way of which the cook may 
not be informed. Take six apples, and slice fo1u· o{ 
them as thick as a crown piece: cut the other two jnto 
quarters; and take the cores clean out.. Fry the slices 
with the sausa()'es till they are of a mce light brovm 
colour. When° done put the sausages into the middle 
of the dish, and the apples rc"md them. Garnish 
with the apples quartered. 

Chickens. 

CuT your_ chick.ens into quarters, and rub them 
with the yolk of an egg; then _strew OK some crumbs 
of bread, with pepper, salt, grated nutmeg, and le
mon-peel, and chopped parsley. Fry theni. in butter 
and when done put them into your dish before the fire 
For, sauce thicken some gravy with a little flour, and 
put into it a small quantity of chyan pepper, some 
mushroom powder or catsup, and a little lemon-juice. 
\Vhen it is properly heated, pom it over the chick.ens, 
and serve it up . 

.!frticholcc Bottoms. 
BLANCH them in ·water, then flour them, and 

fry_ them in fresh butter. Lay them in your dish, and 
pour melted butter over them for sauce. Or yon 
may put a little red wine into the b11tter, and season 
with nutmeg, pepper, and salt . 

• Cele1·y. 
T ~KE si.."\: or eight heads of fresh celery, and cut 

off tb.e green tops with the out-side stalks. Wash 
t~em well and have the roofa clean. Have ready a 
pmt of white wine, the yolks of three eggs beat fine, 
a°:d a little salt and nutmeg: Mi,-.... all well together 
with flour, and make it into a batter, then dip every 
head into it, put . them into a pan, and fry them with 
butter. ,vheu enongh lay them in your dish, and 
pour ~elted bntter over them for san·~c. 
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Potatoes 
CuT your potatoes into thin slices, an_d fry them • 

in ~utter till they ru:e nicely brown. Then lay them in 
a dish or plate, ana pour melted butter over them for 
sauce. 

Potatoes are lilwwjse fried by the French in batter. 
and served up with powdered sugar tl:u·o,Yn over them'. 
You mnst fry all your batter in sweet oil or ho(l'·s 
lard. Any k~nd of fruit may be fried in the sa~e 
manner, and served up as a corner dish in the seroncl 
course. 

SECT. II. 

FR YING FISH. 
As a necessary prelnde to om; directions for frying 

fisb, it may not be improper to make the few following 
general observations: ,vhen yon fry any kind of fish, 
first dry them in a cloth, and· then flour them. Put 
into yom- frying-pan plenty of dripping or hog·s lard, 
and let it boil before you pnt it, into a dish. WJ1e!1 
they-are properly fried, lay them in a clish, or. ha~· 
sieve, to drain. If you fry parsley, be sme to pick it 
very cautiously, wash it well, dip it into cold ,,,~ter, 
and throw it into a pan of boiling fat. This will make 
it very crisp, and of a fine green, provided you do not 
let it remain too long in the pan ; but this you may 
prevent by its appearance while doing. 

Tm·bot. 
I-IA YING properly cleansed yom-fish fwhich in this 

n1o~e-of dressing must be small) and thoro:ughly dried 
it; stre_w on som:-flour, and put it into you"r pan, wit~ 
a suffic1ent quantity of hot lard to cover it. When 1t 

is fried nic~ and brown, ta~rn it carefully out, and tho
roughly dram the fat from 1t. In the melmtime clean 
the pan, put into it as mnch claret and white \Vine as 
will neady co"':er the_ fish, with an anchovy, salt, nut
meg, and a little gmger. Put in the tnrbot and 
let it remain in the liquor till it is half wasted;' then 

,1 



take it out, and pnt in a piece of butter rolled in flour, 
and a minced lemon. Let them simmer together till 
of a proper thickness, then rub a hot dish with a 
piece of shalot, lay tl~e tmbot in the dis~1, po_ur over 
the sauce, and serye it up. Yon may likewise add~ 
plain melted butter in a basin. 

Carp. 
AFTER having cleansed your fish, lay them in a 

cloth to clry, then flom- them, put them into the pan, 
and fry them of a light brown. Take s0me crusts of 
bread, cut them three corner ways, and fry them with 
the roes of the fish. ,vhen your fish are nicely fried, 
by them on a coarse cloth to drain, and prepare an
chovy sauce with the juice of a lemon. Lay yom· 
carp ·in the dish, with the roes on each side, and gar
nish with the fried crust, and slices of lemon. 

Tench. 
SPLIT the fish along the backs, and raise the flesh 

from the bqne : then cut the skin across at the head 
and tail, strip it clean off, and take out the bone. 
Having thus prepared them for frying, take one of 
them, and mince the flesh very small, with mush
rooms, chives, and parsley chopped fine; a little salt, 
pepper, beaten mace, nutmeg, and a fe-w sav_ory herbs. 
l\'Iix these well together, then pound them in a mor
tar and crumbs of bread soaked in cream, the yolks 
of three. or fom eggs, and a piece of butter; and with 
this composition stuff your fish. Put clarified butter 
into your pan, set it over the fire, and when it is 
hot strew some flour on.your fish, and put them in one 
by one. When they have fried till. they are of a nice 
brown colorn·, take them up, and lay them in a coarse 
cloth before the fire to keep hot. 'l'hen pour all the 
fat out of the pan, put in a quarter of a pound of but
ter, and shake in some flom-. J{eep it sirring with 
a spoo1i till the butter is a little brown, and then put 
in half a pint of white wine. Stir them together, 
and put in half a pint of boiling ·water, an onion 
shred wifr cloves, a bnnch of sweet herb~, and two 



FRYING 

lk1.des of mace. Cove1~ these close, :.md let them stew 
as gently as you can 1or a quarter of an hour the 
strain off the liquor,. and put them into the pan

1

ao-aii~ 
adding two spoonsful of. cats up, m! ounce of tr~flle~ 

•·or morels boiled tender m halt a pmt of w_ater, a few 
muslU"ooms, and half a pint of oysters, ·washed clean 
in their o,v-n liquor. ,vhen your'sauce is properly heat
ed, and has a good flavour, put in your tench, and let 
them lay in it till they are thoroughly hot; then take 
them out, lay them in-your dish, and poID· the sauce 
over them. Garnish "\-vith sliced lemon. The same 
methods may be u~ed in frying of carp. 

Soles. 
TA KE off the skin, rub the fish over with the yolk 

of·an egg, and strew on some crumbs of bread. Fry 
them in hoo-·s lard over a brisk ·fu-e, till th0y are of a 
fine lio-ht brown. Then take them up, drain them, 
put th~m into your dish, and serve then1 up with plain 
melted butter in a 1:Joat. Garnish with green pickles. 

Smelts . . 
BE carefol to take away the gills, but leave in tl~e 

roes. After you have washed them, clry them well m 
a cloth, then beat UJ) an ecro-vel')' fine, rub it over them oo I~ 
·with a feather, and strew on crumbs of bread. ~ry 
them in hogs lanl over a brif-;k fire, and put them 
in when the fat is boiling hot. ,vhen they are 
done of a fine hrow11, take them out, and ·drain the f~t 
from them, and when you dish them up, put a basin 
'":ith the bottom upwards, into the middle of yo~u 
d1sh, and lay the tails of yom- fish on the side of it. 
Garnish with fried parsley. 

Eels. 
AFTER ha.Ying properly cleaned them, and taken 

off the heads, cut them•into pieces, season them with 
pepper and salt,· strew on some flour, and fry them till 
they are of a fine br~wn col~ur. -Drain them properly 
before you lay them m t_h~ dish. Serve them up with 
!nelted bu~ter ~nd t~e Jmce of a lemon squeezed into 
1t. Garnish with ~nsped parsley. 
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Lampreys. 
WHEN you cut them open to clean them, be care

ful to save the blooct and wash them thoroughly clean 
in warm water. Fry them in clean dripping, and 
when nearly enongh; put ·out the fat, put a little -vvhite 
wine, and giv~ the pan a shake round. Throw a lit
tle pepper, ,vith some S~ 7eet herbs, a few capers, a 
piece of bntter rolled in flour, and the blood you saved 
from the ;1sh. Cover the pan close, and shake it 
often. "\iVhen they are enough, take them out, strain 
the sauce, put it into the pan again, and give it a quick 
boil. Squeeze in the juice of a lemon, stir all together, 
and when it is just upon the boil, pom-it over the fish, 
an·d serve it up. • Garnish with sliced lemon. • 

Jl'lullets. 
Sc ORE the fish· across the back, ·and dip them in 

melted butter. Fry them in butter clarilied, and when 
enough, Jay them on a warm dish. Serve them up 
with plain melted butter or anchovy sauce. 

I-Ierrings. 
FrnsT scl-ape off all the scales, then ,vash them 

drv them vvell in a cloth, and dredge them with fl.our. 
F';y them in butter over a 'brisk fire, and when done, 
set .their tails up one against another in the middle of 
the dish. Fry a large handful of parsley crisp, take 

'it out before it loses its colour ; lay it round the fish, 
and serve them up with melted butter, parsley, and 
mustard. • 

Oysters. 
T1-rn largest oysters you can get should be chosen 

for frying. WJ1en you have properly cleaned and rin
sed them, strew over them a little grnted nutmeg, a 
blade of mace pounded, a spoonfol of flour, and a lit
tle salt. , Dip_ your oyst~rs singly into this, and fry 
them in hog's l~rd till they are of cl:. nice brown. CO• 

lour. 1'hen take them out of the pan, polJl' them mto • 
your dish, and pour over them a little melted but.tPr, 
with crumbs of bread mixed. 

I· 



CHAPTER -VII. 

STE fV ING. 

SECT. I. 

BU rcHER'S MEAT. 

Fillet of Veal. 

r AKE the fillet of a cow calf, stuff it well under 
tric ·udder, and at the bone end quite through to the 
shank. Put it into the oven, with a pint of water 
under it, till it is of a fine brown; then put it into a 
stew-pan, ,,vith three pints of gravy. Stew it till it is 
tender, and then put a few morels, truffles, a tea
spoonful of lemon-pick.le, a large one of browning, one 
of catsup, and a little chyan pepper. Thicken it with 
a lump of butter rolled in flour. Take out your veal 
and put it into your dish, then strain the gra~y, p~nr 
it over, and lay round forcemeat balls. Garmsh with 
sliced lemon and pickles. 

Breast of Veal. 
PuT a breast of veal into the stew-pan, with a lit

tle broth, a glass of white wine, a bunch of sweet herbs, 
a fev,1 mushrooms, two.or three onions, with some pep
per and salt. Stew it over a gentle fire till it is ten
der; and when done strain and scum the sauce. Gar
nish with forcemeat balls. 

ICniiclcle of Ve·az. 
LAY at the bottom of .your saucepan four wooden 

skewers cross ways, then put in the veal with two or 
three blades of m~ce, a lit-tle whole pepp~r, a piece of 
thyme, a small 011:10n, a crust of bread, and two quarts 
of water. Cover it down close, make it boil and then 
only let it simmer for two hours. When en~uo-h take 
it up, put it into your dish, and strain th~ liquo1 
ov et· it. Garnish with lemon. 
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N~ck of Veal. 
LARD it with large pieces of bacon rolled in pep1~er 

and shalots and spices. Put it into rour stew-pan w1tl: 
about three pints of broth, two omons, a !at,re~ leaf, 

. and a little brandy. Let it simmer gently till 1t 1s ten
der, then put it into yom ~sh, take the scum clean ofl 
the liquor, and then ponr 1t on the meat. 

Calf's I-lead. 

AFTER having properly cleaned the head, put it !nto 
cold water, and let it lie for an hour; then carefully 
take out the brains, the tongue, the eyes, and the bones. 
Then take a pound of veal, and a pound of bee~ suet, 
a very little thyme, a good deal ~f lemon-peel nuncecl, 
a nutmeg grnted, and two anchovies; chop all very fine, 
t,hen grate two stale rolls, and mix the whole together 
,vith the yolks of fom-eggs : save enough of this to 
make about twenty balls. Take half a pint of fresh 
!nushrooms, clean peeled and washed, the yolks of six 
eggs, beat fine, half a pint of oysters clean washed, or 
pickled cockles; mix these all together, after fast sterv
ing your oysters. Put the forcemeat into the head 
and close it, tie it tight with packthread, and put it into 
a deep stew-pan, with two quarts of gravy and a blade 
or two of mace. • Cover it close, and let it stew hvo 
homs. In the meanti1_ne, beat up the brains with some 
leruon-peel cut fine, a little parsley chopped, half a nut
n~eg grated, and the yolk of an egg. Have some drip
pmg boiling, and fry half the brains in little cakes; fry 
all the forcemeat balls, and keep them both hot by the 
fire.. Take half an ounce of truffles and morels, ·then 
stram the gravy the head was stewed in, and put the 
trufHes and morels t , it, with a few mushrooms. Boil 
all together, then , it in the rest of the brains, stew 
them together for a minute or two, pour the whole over 
the head, and lay the cakes of fried brains and force
meat balls round -it. Garnish -nrith lemons. For a 
~mall family, the half of a head may be done equally 
tine, only properly proportioning the quantity of tho 

8 
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respective articles.-A lamb ·s head must be don . 
the very same manner. e in 

Calf's Liver. 
LARD the liver, and put it into a stew-pan, with 

some salt, whole pepper, a bunch of sweet herbs a 
onion, and a blade of mace. Let it stew till tendet 
then take it up, and cover it to keep hot. Strain th~ 
liquor it was stewed in, scum off all the fat, thicken. it 
with a piece of butter rolled in flour, and pour it over 
the liver. 

R'l.tmp of Beef 
1-IALF_roast yom beef, then put it. into a stew-pan, 

with two quarts of water, and one of red wine, two or 
three blades of mace, a shalot, one spoonful of lemon
pickle, two of walnut catsup, and the same of brown-
ing. Put in chyan pepper and salt to yom taste. Cover 
it close, and let it stew over a gentle fae for two hours; 
then take up yom beef, and lay it in a deep dish, scum 
off the fat, and strain the gravy; put in an ounce of 
morels, and half a pint of mushrooms ; thicken your 
gravy, and pour it over the beef. Garnish with force• • 

1 
meat balls and horse-radish. 

Beef Steaks. 
PEPPER and salt yom- steaks, and lay them ma 

stev,1 -pan. Put in half a pint of water, a blade or ~wo 
of mace, an anchovy, a small . bunch of_ herbs, a p1e1~e 
of butter rolled in flour, a glass of white wine, and an 
onion. Cover the whole close, and let it stew till the 
r;teaks are tender; then take them out, strew some 
flour over them, fry them in fresh butter till they are 
of a nice bro,--.;rn, and then pour off aU the fat. ' Stt·ain 
the sauce they ,-vere stewed in, pour it into the pan, 
and tos_s it up all together ti-~ the sauce is quite hot 
and tlnck. Then lay yom 'eaks in the dish, poul' 
the sauce over them, and garnish with horse-radish 
and pickles. 

Beef Gobbets. 
TAKE any piece of beef, except the le<r cut it into 

ama1l pieces, and put them into a stcw-p~n. Covel 
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them with water; and when they have stewed an hour, 
put in a little mace, cloves, and whole pepper, tied 
loosely in a muslin rag, with some celery cut small. 
Then add some salt, tmnips and carrots pared and cnt 
in slices, a little parsley, a bunch of svvect herbs, a large 
crust of bread, and an ounce either of barley or rice 
Cover it close, and let it stew till it is tender. Then 
take out the herbs, spices, and bread, and have ready 
a Frei1ch roll nice} y toasted and cut into four pa~·l".cs. 
Put these into your dish, pour in the meat and sauce, 
and send it hot to table. 

Neal's Tongue. 
PuT the tongue into your stew-pan ·with a sufficient 

quantity of water to cover it. \¥hen it has stewed 
about two hours, take it out, peel it, and put it in 
again, with a pint of strong gravy, half a pint of ·white 
wine, a bunch of s·weet herbs, a little pepper and salt, 
some mace, doyes, and whole pepper, tied in a muslin 
rag; add likewise a spoonful of capers chopped fine, 
some turnips and carrots sliced, and a piece of butter 
rolled in flour. . Let the whole stew together ,~ery 
gently for two hours; then take out the. spice and 
sweet herbs, put. the tongue into your dish, strain the 
sauce, pour it over, and serve it up. 

' To dress• Ox Palates. 
HA v 1 NG cleansed and boiled your palates, take off 

the skin, and pick out -all that part that is black,· and 
cut them in bits : tin-n some onions a few times over 
tlic fire with a bit of butter, and ·when it is half done 
put it in the palates. Moisten your ragout ·with some 
good broth, and a little cnllis ; season it to your taste, 
and add a bunch of sweet herbs: when it is well skim-
1~ed;and the sance of a proper consistence, put in a 
little mustard, and serve it up. 

Oa: Palates f01·ced. 
STEW your palates whole with forc~meat rolled up; 

when _done, cut them in half: serve them up with a 
good sauce of truffle:::, 
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To marinade Ox Palatr-,s. 
HA 'i 1 NG boiled some palates in water till tender 

cut the:in in pieces of what _shape yot~ please, and steep 
them two or three hours rn some vmegar, ,vith salt 
pepper, a clove of garlic, a little flour and butter, ~ 
laurel leaf, and tluee cloves. .The whole mari11a<le 
must be made luke-warm, then take them out, drv, 
flour and fry them, and serve them up with fried parsley. 

SECT. II. 

STE"\IVING POULTRY, &c. 

Turkey en Pain. 
TAKE a fine turkey, bone it, and put into the car

case a rao-out composed of large livers, mushrooms, 
and streaked bacon, all cut in small dice, and mingled 
with salt, fine spices, and slu-ed parsley and onions. 
Sew the turkey up, but take care to shape it nicely i 
then put a thin slice of bacon upon the breast, and 
,v1:ap it in a cloth. Stew it in a pot, but not too large 
a one, with good broth, a glass of white ·wine, and a 
bunch of sweet herbs ; when it is done, strain the 
liquor the turkev was done in into a stew-pan, 
c1fter havi_ng t11,ken off the fat ; reduce it to a sance, 
adding a spoonful of cnllis ; then unwrap your turkey, 
!ake o~ the bacon, dry away the grease, and serve 

. 1t up with the sauce. 

Fowls. 
PURSUE the same method, at first,. in stewing fowls 

as you do turkeys ; that · is to say,. put skewers cross
ways a~ t~1e bottom of your st_ew-pan. When you 
have laid m your fowl, pnt to 1t a quart of rrravy, a 
bunch of celery clean washed and cut very sm,tll, ·with 
two ?r thre~ blades of mace. L~t it stew gently till 
the l1qnor 1s reduced to a_ quantity only sufficient for 
sauce; then add a largr ·nece of butter rolled in flour, 
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tw~ spoonsful of red wine, the sai:ne quantity of catsup, 
with pepper and salt to seas.on 1t. Lay _your fowl m 
the dish, pour the sauce over 1t, and send 1t to table 

Chickens. 
HALF boil them in as much water as will just cover 

them, then take them out, cu~ them up, and take ~t'.t 
the breast bones. Put them mto your stew-p:in w1tn 
the liquor, and add a blade of mace an~l a little salt. 
Cover the pan close, -and set it over a slow fire. Let · 
it stew till the chickens are enough, then put the whole 
into your dish, and serve it to table. 

Goose Giblets. 
PuT them into ~calcling water, by which yon will be 

enabled to make them properly clean. When this is 
done, cut the neck into four pieces, the pinions in two, 
and slice the gizzard. Put them into your stew-par1 
with two quarts of water,~ or, if yon have it, mutton 
bl'oth, with some sweet herbs, an anchovv, a few 
peppercorns, three or four cloves, a spoonfol of catsup, 

• and an onion. Wlten the giblets are tender, put in a 
spoonful of good cream, thicken it with flour an~l butter, 
then pour the whole into a soup-dish, ·with sippets of 
bread at the bottom, and serve it up. 

Ditcks. 
TAKE two ducks, properly picked and drawn, dust 

them with flour, and set them before the fire to brown. 
Then put them into a stew-pan, with a quart of --wa
ter, a pint of red wine, a spoonful of walnut catsup, 
the same of browning, an anchovy, half a lemon, a 
clove of garlic, a bunch .of sweet herbs, with chyan 
pepper and salt to your taste. Let them stew gently 
for half an hour, or till you find them tender ; then Jay 
them on a ?ish, and keep them hot. Skim off the fat 
from the liquor in which they were stewed, strain it 
throngh a hair sieve, add to it a few inorels and trnfJ 
fl~s, boil it quick till 1:educed to l;ittle more than half a 
pmt, then pour it over your clucks, and serve them uo. 

R• 
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Duck with green Peas. 
PuT into your stew-pan a piece of fresh butter, and 

set it on the fire; then put in your duck, and turn it in 
the pan two or tlll'ee minutes: take out the fat, but let 
the cluck remain. Put to it a pint of good gravy, a 
pint of peas, t\vo lettuces cut small, a bunch of sweet-

• herbs, and a little pepper and salt. Cover them close, 
and Jet them stew for half an hom, now and then sha
king the pan. ,vhen they are just done, grate in a· 
little nutmeg, with a small quantity of beaten mace, 
and thicken it either with a piece of butter rolled in 
flom, or the yolk of an egg beat up with two or three 
spoonsful of cream. Shake it all together for two _or 
three minutes, then take out the sweet herbs, lay the 
cluck in the dish, and pom the sauce over it. Garnish 
with boiled mint chopped very fine. 

Pigeons. 
PuT into the bodies of yom pigeons a seasoning 

made vvith pepper and salt, a few cloves and mace, 
some sweet herbs, and a piece of butter rolled in flour. 
Tie up the necks and vents, and half roast them. 
Then put them into a. stew-pan, ,..-vith a quart of ~ood 
gravy, a little white wine, a. few peppercorns, tnree 
or fom· blades of •mace, a bit of lemon, a bunch ot 
sweet herbs, and a small onion. Stew them gently 
till they are enouo-h; then take the pjo-eons out, and 

• M :::, 1 
stram the liquor th.rouo-h a sieve: scum it and thic cen 
it in your stew-pan with a piece of butter rolled in 
flour : then put in the. pigeons with some pickled 
~ushroo_ms; st~w it about five nµuutes ; put the 
pigeons mto a dish, and pom the sauce over them. 

Pheasants. 
PuT into y01:r stew-p?,n with the pheasant as much 

~eal broth as_ w1ll cover 1t, and let it stew till there i~ 
Jllst ~nougl~ liquor left for sauce. _ Then scum it, and 
put rn artichoke ?ottoins 1~arboiled, a little beateu 
~n~ce, a glass. of wme, and ~ome }?epper and salt. 1f 
1t 1s not sufficiently substantial, thicken it with a piectt 
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of butter rolled in flour, and squeeze in a little Jemon
juice. Then take up the pheasant, pour the sauce 
over it, and put forcemeat balls into the dish. 

Partridges. 
TRUSS your i)artridges in the same manner as for 

roastinrr, stuff the cr~nvs, and lard them down each 
side of° the breast ; then roll a lump of butter in pep
per,_ and salt, and beaten mace, and put into the bellies, 
Sew up the vents, and then put them into a st~w-pan 
with a quart of good gravy, a spoonful of l\'Iadeira 
wine, the same of catsnp, a tea-spoonful of lemon
pickle, half the quantity of mushroom powder, one an
chovy, half a lemon, and a sprig of ::rweet marjorum. 
Cover the pan dose, and stew them half an hour • 
then take them out and thicken the gravy. Boil it 
a little, and ponr it over the partridges, and lay round 
them artichoke bottoms boiled and cut in quarters: 
and the yolks of.four hard eggs. ,v oodcocks must be 
stewed in the same manner. 

Oucunibers. 
PA RE twelve middle sized cucumbers, slice them 

about the thickness of half a cro-wn, and lay them in a 
coarse cloth to drain. When quite dry, flour them, 
and fry them in fresh butter till they are brovvn ; then 
take them out with an egg-slice, and lay them on a 
plate before the fi,re. Take a large cucnmber, cut a 
Jong piece out of the side, and scoop ont all the pulp. 
Have ready some onions nicely fried, fill the cucumber 
~ith these, and season with pepper and salt; then put 
m the pie.cc that was cut out, and tie it round with 
pack.thread. Flour it, and fry it till it is brmvn ; then 
take it out of the pan. and keep it hot. Let the pan 
remain on the fire, and ·while you are putting in :-t lit
tle flour with one hand,,keep sth:ring it ·with the other. 
-When it is thick, put in two or three spoonsfol of 
Water, half a pint of white or red, wine, and two spoons
fol of catsup. Stir them together, ai1d add three blades 
of mace, four cloves, half a nutmeg grated·, and a lit-
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tle pepper and salt, all beat fir~e together. Stir it iHlo 
the saucepan, and then throw m yom cucumbers. Let 
them stew for two or three mi nut.es, then lay the whole 
cucumber in the middle of your dish, having first un
tied it, the rest round it, and pour the sauce all over. 
Garnish the dish with fried onions. 

Peas ancl Lettuce. 
Pu1 a quart of green peas, and two la1!ge lettuces 

\\·ashed clean, and cut small across, into a stew-pai1, 
with a qua.rtof gravy, and stew them till they are ten
der. Put iu a piece of butter rolled in flour, and sea
son with pepper and salt. vVhcn of a proper thick
ness, dish them up, ancl send them to table. Instead 
of butter you may thicken them with the yolks of four 
eggs, and if you put two or three thin _rasl~ers ?f lean 
ham at the bottom of the stew-pan, 1t will give the 
whole a very fine flavour. 

• SECT. IIL 

STEWING FISH. 

Carp ancl Tench. 
HAVING scaled and gutted your fish, ~vash them 

thoroughly clean, dry them with a cloth. Then put 
them into a stew-pan, with a quart of water, the same 
quantity of red wine, a large spoonful oflemon-pickle, 
another of ?rowning, a little mushroom-powder, c~y
an JJepper, a large onion stuck with cloves, and a stick 
of horse-radish. (If carp, add tlte blood, which 
y_ou must be careful to save '"'hen you kill them.) 
Cover your pan close to keep in the steam ; and let 
them stew gently over a slow fire till your !rravy is re
duced to just enough to cover them. The~ take the 
fish out, and put,them i1;to the dish you intend for ta
ble. Set the gravy agam on the fire, and thicken it 
with a large lump of butter rolled in flour• boil it a lit
t.le, and then strain it over your fish. Garnish wjth 

t, 
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pickled mushrooms, scraped horse-radish, and the 
roes of the fish, some of them fried and cut into small 
pieces, and the rest boiled. Just before you s1::nd it 
up, squeeze into the sauce the juice of a lemon . 

. Barbel. 
TAKE a ~arge harbel, scale, gut, and wash it in vine

gar and salt, and afterwards in clear water. Then pnt 
it into a stew-pan, with a sufficiency of eel broth tn 
cover it, and add some cloYes, a bunch of sweet herbs, 
1ncl a bit of cinnamon. Let them stew gently till the 
fish is done, then t.ake it out, thicken the sauce with 
butter and flour, ilcur it ovei· the fish, and serv~ it up. 

Small Bm·bel. 
Tu,E small barbel is stewed like a carp, and when 

large may be done on the gridiron, served up with a 
·white sauce. 

Trout . 
. 1'1AKE a stuffing with grated bread, a piece of bt1t~ 

ter, chopped parsley, le1Y1on-peel grated, pepper, salt, 
nutmeg, savory herbs, and the yolk of an egg, all well 
mix:ed together. Fill the belly of yom fish with this, 
and then put it into a stew-pan with a quart of good 
boiled gravy, lialf a pint of l\'ladeira wine, an onion, a 
little whole pepper, a few cloves, and a piece of lemon
peel.. Stew it v·ery gently over a slow fire, and when 
done, take out the fish, and add to the sauce ·a little 
flour mix:.ecl in· some cream, a little catsnp, and the 
juice of a lemon. Let it· just boil up, then strain it 
over your fish, and serve it up. 

Pike. 
. MAKl!. ,\ browning with butter and flour, and put it 
mto your stew-pan with a pint of reel wine, a fag- . 
got, four cloves, a dozen of small onions half boiled, 
with some pepper and salt. Cut your pike into pieces, 
:put it in, and let it stew very g~ntly. When done, take 
it out, and add to the sauce ~ anchovies and a 
spoonful of capers chopped fine. Boil it for a minute 
or two, and then pom it over the fish. Garnish with 
bread nicely fried, and cut three-corner ways. 



96 .::iTEWING 

.fl. Fri~andeaii of Pike. 
CuT a pike into slices, according to its size. an 

ha~~ng _scaled, gutted, ai~d washed i_t,_ ~~rd all th; ui:,p!~ 
p~rt with bacon Cl~t sm~lll, and put 1t mto a stew-pau 
with a glass of white wme, some good broth, a bunch 
of sweet herbs, and some fillet of veal cut into small 
dice : ,vhen it is stev,,ed, and the sauce strained off 
glaze it like other fricandeaus. It may also be frica~ 
seed like chickens (as a side dish); or you may stew it, 
and serve it up with a white sauce. • 

Cod. 
CuT some slices of cod, as for boiling, and· season 

them with grated nutmeg, pepper, salt, and sweet 
herbs. Put them into a stew-pan with half a pint of 
white:wine and a quarter of a pint of water. Cover 
them close, and let them simmer for five or six minutes. 
Then squeeze in the juice of a lemon, and add a few 
oysters with their liquor strained, a piece of butter 
rolled in flolU', and a blade or two of mace. Let them 
stew very gently, and frequently shake the pan to pre
vent its burning. ,1/hen the fish is done, take ?ut 
the onion and sv1reet herbs, lay the cod in a ·warm dish, 
and strain the sauce over it. 

Soles, Plaice, ahd Flounders. 
Trrn same methods must be tair·en for stewin~ either 

of these kinds of fish. Half fry them in butter, then 
take them out of the pan, and put to the butter a quart 
of water, two anchovies, and an onion sliced. When 
they have boiled sl°'-vly for about a quarter of an hour, 
put yom fish in again, and let them stew o-ently about 
twenty minutes; then take out the fish ~nd thicken 
the sauce with butter and flour. Giv; the whole a 
gentle boil, then strain it through a hair-sieve over the 
fish, and serve them up '\'vith oyster, cockle, or shri1np 
sauce. 

Lampreys and Ee{s. 
HA v ING skinned, gutted, and thoroughly washed 

your fish, season them with salt, pepper, a little Iemlln 



!\ 
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peel shred fine, mac.e, cloves, and nutmeg. Put some 
thin slices of butter into your stew-pan, and having 
rolled your fish round, put them i11, with half a pint bf 
good gravy, a gill of white ,Yine, a bunch of marjorum, 
,vinter savory, thyme, and an onion sliced. Let them 
stew over a gentle fire, and keep turning them till they 
are tender. Then take them out, and put an anchovy 
into the sauce. Thicken it with the yolk of an eg·g 
beat veryfme, or a piece of butter rolled in flour. When 
it boils, porn-it over the fish, and serve them to table. 

P1·a.wns, Shrimps, and Cray-fish. 
T Airn about two quarts of either of these fish, and 

pick out the tails. Put the bodies into your stew-pan, 
with about a pint of white w'ine ( or water with a spoon
fol of vinegar) and a blade of mace. Stew these a 
quarter of an hour, then stir them together, and strain 
them. Having done this, wash out your pan, and put 
into it the strained liquor and tails. Grate into it a 
small nutmeg, put in a little salt, a quarter of a pound 
of butter rolled in flour, and shake it all together. Cut 
a thin slice of bread round a quartern loaf, toast it 
brown on both sides, Cl!t it into six pieces, lay it close 
together in the bottom of yom dish, pour your fish and 
sauce hot over it, and send it hot to table. If cray
fish, garnish the dish ·with some of their biggest claws 
laid thick round. 

Oyste1·s. 
STRAI°N the liquor of your oysters, and put it into 

your saucepan with a little beaten mace, and thicken 
it with fl.ow: and butter. Boil this three or fom-mi
nutes, then toast a slice of bread, cut it in three-cor-

• nercd pieces, and lay them round the dish into which 
you intend to put the oysters. Then put into the pan 
a spoonfµl of cream with your oysters, shake them 
round, and let them stew till they are quite hot, but 
b~ careful they a.o not boil. Poul them into a deep 
plate or soup-dish, and serve them np. Most kinds of 
hell-fish may be stewed in the same manner. 
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Oysters scalloped. 
WASH them th~roughly ciean in their 0"11 liquor, I 

and then put them mto your scollop shells; strew ove1 : 
+-hem a fmv crmnbs of bread. Lay a slice of butter 011 
the first you put in, then mJre oysters, and bread and 
butter successively till the s_1ell is foll. Put them into 
a Dutch oven ~o brown, and serve them up hot in the 
shells. 

M-uscles. 
"\iV ASH them very clean in several waters, then put 

them into a stew-pan, and cover them close. Let them _ 
stew till the shells open, and then pick out the fish 
clean, one by one. Look under the tongue to seP-if 
there be a crab, and if you find one, throw that muscle 
away. You will likewise find a little to~1gh arti_cle· 
under the tongue, •.vhich you must pick oJl. Havrng 
thus properly cleansed them, put them into a sauce
pan, and to a quart of muscles, put half a pint of the 
liquor strained through a sieve; add a few blades of 
mace, a small piece of butter rolled in flour, and let 
them stew gently. Lay some toasted bread in the 
dish, and when the muscles are clone, pour them on 
it, and serve them up. 

CHAPTER VIII. 

H.11.SI-IING JJ.ND MINCING. 
SECT. I. 

BUTCHER'S MEAT. 
Calj's Head. 

AS a i~hole -;alf's hea?. is rather to<> large for the 
consumption of most families at one time, and as we 
mean to confine our receipts within such compass as 

1 
may with equa~ co11:veni~nce and pleasure suit all, so ' 
we sh~ll here give directtons for only hashing one-half, 
observ1~g. that should ~here be. occasion for doing the 

• whole, 1t rs only doubling the mgredients here given 
for a part. 
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W as.l', the heaa as clean as possible, and then boiJ 
it a quarter of an hour. \Vhen cold, cut the meat, a:; 
also the tongue, into thin broad slices, and put them 
into a stewing-pan, with a quart of good gravy. \Vhe11 
it has stewed tlu·ee quarters of an hour, put in an :m
clwvy, a little beaten mace, chyan pepper, two spoons
ful of lemon-pickle, the same quantity of walnut cat
sup, half an ounce of trnflles and morels, a slice or two 
of lemon, some sweet herbs, and a glass of white wine. 
l\'lix. a quarter of a pound of butter with some flour, 
and put it in a few minutes before the meat is done. 
In the mean time put the brains into hot water, and 
beat them fine in a basin; then add two eggs, a 
spoonful of flour, a bit of lemon-peel shred fine, and a 
little parsley, thyme, and sage chopped small. Beat 
them all well together, and strew in a little pepper and 
salt ; then drop them in little cakes into a pan with 
boiling lard ; fry them of a light brovv:n, and lay them 
on a sieve to drain. Take your hash out of your pan 
with a fish slice, and lay it in yom dish. Strain your 
gravy over it, and lay upon it a few mushrooms, force
m'eat balL-.;, the yolks of two eggs boiled hard, and the 
brain calms. Garnish lYith sliced lemon and pickles. 
If the company is so large that there should be a ne
cessity for dressing the ·whole head, in order to make 
a pleasing variety, do the other half thus : When it is 
parboiled, hack it cross and cross with a krufe. and 
grate some nutmeg all over it. Take the yolks 9f two 
eggs, a little salt .and pepper, a few sweet-herbs, some 
crnmbs of bread, and a little lemon-peel chopped very 
fine. Strew this over the head, and then put it into 
a deep dish before a good fu-e. Baste it with butter, 
and keep the clish tm·ning till all parts are .equally 
brown. Then take it up, and lay it on your hash. 
Blanch the half of the tongue, and lay it on a soup 
plate; boil the brains with a little sage and parsley, 
chop them fine, and mix them with some melted but
ter_. a.nd a spoonful of cream, make it quite hot, then 
pour it ov ~r the tongue, and serve it up with the head. 
The mode of

9
doing this half is usually termed g1·illing. 
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Veal Minced. 
Frns-r ct:,~ your veal into thin slices, and then into 

small bits:' Pnt it into a sancepa1: with half a pit~t ol 
gravy, a httle pepper and salt, a sltce of lemon, a O'Ood 
piece of butter rolled in flour, a tea-spoonful of le1~on
pickle, and a large spoonful of crcam.-Keep shakinc1 
t over the fire till it boils, have sippets of bread read~ 
in the dish, and then pour the ,vhole over them. Gm:
nish with sliced lemon. 

Mutton Hashed. 
CuT your meat into small pieces, as thin as possi

ble; then boil the bones with an onion, a few sweet 
herbs, a blade of mace, a Ycry little whole pepper, a 
little salt, and a piece of cn1st toasted very crisp. Let 
it boil till there is just enongh for sauce; then strain it, 
and put it into a ~ancepan, with a_piece of butter rol
led in flour; then pnt in the meat, and when it is very 
hot it is enough. Season with pepper and s:i.lt. Have 
ready some thin bread toasted brown and cut three 
corner ways, lay them in the dish, and pour over the 
hash. Garnish with pickles and horse-radish 

SECT. IT. 

HASHING POULTRY and GAME. 
Turlceys. 

CuT the flesh into pieces, and take off all the skin, 
otherwise -it will give the gravy a .~reasy cl isagreeahle 
taste. Put it into a stew-pan with a pint of gra:vy, a 
tea-spoonfol of lemon-pickle, a slice of the end of a 
lemon, and a little beaten mace. Let it boil about si~ 
or seven minutes, and then put it into your dish.• 
Thicken yonr gravy with flour and butter, mix the 
yollcs of two eggs with a spoonful of thick cream, p11t 
it into yom gravy, and shake it over the fire till it is 
quite hot, bnt do 11ot let it boil ; then strain it, and 
pour it over ):Ollf ~rkey. Lay sippets round, serve it 
up, and garnish with lemon and parsley. 

,• ,, 
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O,• you may do it thus: 

CuT the remains of a roasted turkey into pieces, 
and pnt them iulo a stevv-pan ·with a glass of white 
wine, chopped parsley, shalots, m_nshrnoms, trufile~, 
salt, and pepper, and about half a pmt of broth. Let 1t 
boil half an hour, which will be snfli.cient to do it; then 
add a pounded anchovy and a squeeze of lemon. 
Scnm the fat clear from the sauce, then pour the whole 
into your dish over sippets made of toasted bread cut 
thiu. Ga:nish with sliced lemon. 

Fowls. 
CuT up your fowl as for eating, then pu,..t it into a 

stew-pan with llalf a pint of gravy, a tea-spoonful ol 
lemon-pickle, a little catsup and a slice of lemon. 
Thicken it with fl.om and butter ; and just before you 
dish it up, put in a spoonful of good cream. Lay 
sippets in t.he dish, and pour the hash over them. 

Chicker1,s. 
CuT a cold chicken into pieces, and if you have no 

gravy, make a little with the long bones, onion, spice, 
&c. Flom the chicken, and put into the.gravy, with 
white pepper, salt, nutmeg, and grated lemon. When 
it boils, stir in an egg, and mi.,~ it with a little cream. 
As soon as it is thoroughly hot, squeeze in a little 
lemon-juice, then put the whole mto a dish, strew 
over it some crumbs of bread, brown them with a 
salamander, and then serve it up hot to table. 

?artridges or fVoodcoclcs . 
. HAVING cut it up in the usual manner as -..,-vhen 
lii'~t brought to the table, work the entrails very fine 
with the back of'a spoon, pnt iil a spoonful of red wine, 
the same. of ~a.ter, and half a spoonful of vinegar; 
~ut an onion. m slices, and put it into rings ; ,roll a 
little ~utter m flour, put them all into your pan, and 
s~ake it over the fire till it boils ; then put in your 
b1~d, ,~nd· when it is thoroughly hot, lay it in your dish~ 
with s1ppets round it. Strain the sauce over the bird, 
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and lay the onions in rings. This will make ad r 
cate dish for two _people either for d(nner or supp:t 
and where there 1s a large company 1s an ornamentai 
addition to other articles provided. 

Wild Du,cks. 
CuT up your dnck in the usual manner, then put it 

into a pan, ·with a spoon[ul of good gravy, the same of 
red ,vine, and an onion sliced exceeding thin. ·when 
it has boiled two or three minutes, lay.the duck in the 
dish, and pour the gravy over it. You may add a tea
'>poonful of caper liquor, or a little browning. 

Ilares. 
CuT your hare into small pieces, and ff you have 

any of the pudding left, rnb it small. and put to it a 
gill of red wine, the same quantity of water, half an 
anchovy chopped fine, an onion stuck with fo':1-f 
cloves, and a quarter of a pound of butter rolled m 
11oar. Put these all together into a saucepan, and set 
it over a slow fire, shaking it at times that the whole 
may be equally heated. When it is thorougl~y h?t 
{for you must not let any kind of hash boil, as it w!ll 
harden the meat) take out the on.ion, lay sippets m 
und round the dish, pour in your hash, and serve it 
hot to table. 

Fla1·e Jiiggecl. 
AFTER you have cut your hare into small pieces, 

lard t11e1n here and there with very thin slips of 
-bacon; season them with a little pepper and salt, and 
put them into an em·then jng, with a blade or two of 
mace, an onion stuck with cloves, and a bunch of. 
sweet herbs. Cover the jug close, that the steam may 
be retained ; s~t. it i~ a pot of boiling water, and about 
three hom-s will do 1t. Then turn it out of the jug 
into the dish, take out the onion and sweet herbs, and 
send it hot to. table_. With respect to the larding, it 
may be nsed or omitted, at your own discretion. Gar 
nish with sliced lemon . 

......... 
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Vt::nison. 
CuT yom venison into very thin slices, and put it 

into a stewing-pan, with a large glass o~_ red wrne_, a 
spoonful of catsup, the same of brownmg, an 0111011 

stuck ,vith cloves, and half an anchovy chopped fine. 
When it boils, put in your venison, and let it remain 
till it is thoronghly heated. Then pour the ,vhole 
toO'ether into a soup dish, with sippets underneath. 
G~mish with red cabbage or current-jelly. 

CHAPTER IX. 

FRIC.!J.SSEEING. 

SECT. I. 

BUTCHER:s MEAT, POULTRY, &c. 

Neat's Tongue. 
HAVING boiled the tongue till it is tender, take 

it up, peel it, and cut it into slices. Put them into a 
frying-pan with a proper quantity of butter, and let 
them fry till they are brown. Then pour the butter 
clean out of the pan, and put in some good gravy, with 
a bunch of s,,,eet herbs, an onion, some pepper and 
salt, a blade or two of mace, and a gill of wine. "\,Vhen 
they have all simmered together about half an hom, 
take out the slices of tongue, strain the gravy, and put 
all again into the pan, with the yolks of two eggs beat 
fine, a little nutmeg grated, and a small piece of butter 
rolled in flour. Shake the ·whole well together, and 
when it has simmered for about five minutes, put the 
!ongue into your dish, pour over the sauce, and serve 
1t to table. , 

Sweetbr eads ·white. 
THESE must be likewise first scalded, and then cut 

mto long slices ; when done, thicken some veal gravy 
with a piece of butter rolled in flonr, a little cream, 

9• 
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some grate~ _emon-peel and nutmeg, white pepper, 
salt, and a little mushroom powder. VVlten these have 
stewed together about ten minutes, put in the sweet
breads, shake the pan, and let them simmer; then 

. squeeze in a little lemon-juice, pom the whole into 
yom-dish, and serve it up. 

Ca~f's Feet a-la-Carniagot. 
PARBOIL them, then take out the long bones, split 

them, and put them i•1to a stew-pan, with some veal 
gravy, and a glass of white wine. Add likewise the 
yolks of t"·o ot three eggs beat up with a little cream, 
grated nutmeg, salt, and a piece of butter. Stir it ti.II 
it is of a good thickness ; and when the whole has gen
tly simmered for about ten minutes, put the feet it:to 
your dish, and pour the sauce over them. Garnish 
with sliced lemon. 

Tripe. 
CuT your tripe into pieces, about two inches squa~·e, 

and put them into your ste·w-pan, with as much wlute 
wine as will half cover them, a little v.:hite pepper, 
sliced ginger, a blade of mace, a bunch of sweet herbs, 
and an onion. VV-hen it has ste,vecl a quarter of an 
horn-, (which will be sufficient time to do it,) take out 
the herbs and onion, and put a little shred parsley, the • 
juice of a lemon, half an anchovy cut small, a cup full_ 
of cream, and either the y9lk of an egg, or a piece_ of 
butter. Season it to yom taste; and when yon dish 
it up, garnish "·1th lemon. 

Chickens. 
SKIN your chickens, and then c11t them into small pie- . 

ces, afte1· ·vvh.ich wash them with warm water, and tho
roughly dsy them with a cloth. Season them with salt 
and pepper, and pu~ theni. into a stew-pan ,vith a lit- . 
tle ·water, a lar?e piece of ?utter, a bunch of thyme, 
and sweet-1:1arJornni, an ornon_stnck with cloves, a lit
tle lemon-p1ckle, a glass ·of wme, an anchovy, a little 
mace and nutmeg. When the chickens have stewed 
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till they are tender, take them ~lp, and Jay then~ in your 
dish. Thicken your gravy 1vv1th butter rolled m flour, 
and then strain it. Beat up the yolks of three eggs, 
and mix them with a gill of rich cream ; put this into 
your gravy, and shake it .over the fir~ tiH it is quite ~1ot,, 
but do not suffer it to boil. Pour tlus over yom cluck.
ens, and serve them up. Garnish with sliced lemon. 

Rabbits White. 
To fricasee rabbits whitr, you must cut them up as 

for eating, and then put them into a stew-pan, with a 
pint of veal gravy, a little beaten mace, a slice of le
mon, an anchovy, a tea-spoonfol of lemon pickle, a lit
tle chyan pepper and salt. Let them stew over a gen
tle fire till they are enough, then take them out, and 
lay them in your dish. Thicken the gravy with butter 
and flour; then strain it, and add the yolks of two 
eggs, mixed with a gill of thick cream, and a little gra
ted nutmeg, Stir these well together, and when it be
gins to simmer, pour it q11ite hot over your rah bits, a.nd 
scrre them to table. 

Rabbits Brown. 
CuT them into pieces as before directed, and ·fry 

them in butter of a light brown. Then put them in
to a stew-pan, with a j)int of water, a slice of lemon, 
an anchovy, a large spoonful of browning, the same of 
catsup, a tea-spoonful of lemon-pickle, and a little chy
an pepper and salt. Stew them over a slow fire till 
they are enough, then thicken yom-gravy with butter 
and floUl', and strain it. Dish up your rabbits, and 
prur the gravy over them. Garnish ·with sliced lemon. 

SECT. II. 

FRICASEEING FISH, &c. 

Cod Sounds . 
.. 1-IA vIN_G properly cleaned them, cut them into small 
pieces, boil them in milk and water, and then set them 
to drain. The.. put them into a clec1.n saucepan, 

... 
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ancl season them with beaten mace, grnted nutrn. a 

and a litt~e 1~epper and s3:lt. Adel to them a cup ft~U 
of cream, with a. gcocl piece of butter rolled in flonr 
and keep shaking the whole till it is thorot10-hly hot' 
and of a good thickness. Then ponr all into y~nr dish' 
and serve it up, with a sliced lemon for garnish. ' 

Soles. 

'\iYnEN you have ~kim~ed, gutted, and thoroughly 
washed them, cut oil theu- heads, and dry the fish in 
a cloth. Then cut the flesh ve,ry carefully from the 
bones and fins on both sides; cut it first long-ways, and 
then across, in such divisions that each fish may make 
eight pieces. Put the heads and hones into a stew
pan, with a pint of water, a bunch of sweet herbs; an 
onion, a little whole pepper, two or three blades of 
mace, a small piece of lemon-peel, a little salt, and a 
crast of bread. Cover it close, and let it boil till it is 
half wasted : then strain it through a fine sieve, and 
put it into a stew-pan with ·your fish. Adel to t~em 
half a pint of white wine, a little parsley chopped fine, 
n few mushrooms cut small, a little grated l)Utmeg;and 
a piece of butter rolled in flour. Set altogether over 
a slow fire, and keep shaking the pan till the fish are 
enough: then dish them up with the gravy, and serve 
them to table. Garnish ·with lemon. 

Eels'. 
SKIN three o~· four large eels, and notch them from 

end to end. Cut them into four or five pieces each, 
a1:d lay them in some spring water for half un hou:· to 
cnmp : the1: ch-y t~1em in a cloth, and put them 1~1to 
your pan, ,.-v1th _a piece of fresh butter, a green 01110n 

or two, ai:1cl a little chopped parsley. Set the pan on 
the fire, and shake them about for a few minutes: then 
put in about a pint of white wine, and as much good 
broth with pepper, salt, and a blade of mace. Stew 
all together about half an hom-: and then add the yolks 
of four or five eggs beat smooth, and a little ITTated 
nutme~, and ch,)pped parsley. Stir the who1~ well 
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together, and let it simmer four or five minute·s, then 
squeeze in the juice of a lemon, give the whole a good 
shake, pour it into your dish, and serve it up hot. Gar
rush with lemon. 
- Tench are exceeding fine clressed in the same man
ner. 

Floitrl,(lers. 
TA KE a sharp knife, and carefully raise the :flesh on 

both sides from head to tail ; then take the bone clear 
out, and cut the flesh i11to pieces in the same manner 
as directed for sole~, only let the pieces of each consist 
of SL"\: instead of eight. Dry your fish ,vell, then sprin
kle them with salt, dredge them ·with flom, and fry 
them in a pan of hot beef dripping, so that the fish may 
he crisp. °\'Vhen so done, take them out of the pan, 
drain the fat from them, and set them before the fire 
to keep warm. Then clean the pan, and put into it 
some minced oysters, with theil-liquor clean strained, 
some white wine, a little gr tted nutmeg, and three an
chovies. Stew these together a few minutes, and then 
put in your fish, with about a quarter of a pound of 
fresh butter. Shake them well together, and, when 
quite hot, dish up your fish ·with the sauce, and serve 
them to table. Garnish with yolks of eggs, boiled hard 
and minced, and sliced lemon. You may fricasee sal
mon, or any other firm fish, in the same manner. 

Skate 01· Thornbetck. 
THESE must be prepared for dressing in the same 

manner as directed for soles and flounders ; after which 
putthem into your stew-pan. To one pound of the fish 
put a qmirter of a pint of water, a little beaten' mace, 
and grated nntmeg • a small bunch of sweet herbs, and 
a little_ salt. Cover it close, and let it boil about a 
quarter of an hour. 'rhen take out the sweet herbs, 
put in a quarter of a pint of good cream, a piece of 
butter, the size of a vvalnut, rolled in fl.our, and a glass 
of white ,,vine. Reep shaking the pan all the time 
one way till yom-£:icasee is thick and smooth ; then 

,.dish it up, and garnish with lemon. 
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Oyste1·s. l 
PuT a little butter into yom stew-pan, with a slice. 

of ham, a _L'aggot of parsley and sweet herbs, and an 
on.ion stnck with two cloves. Let them stew orer a 
slow fire a few minutes, and then add a little flour, 
some good broth, and a piece of lemon-peel; then put 
in your oysters, and let them simmer till they are tho
roughly hot. Thicken with the yolks of two eggs, a 
little cream, and a bit of good butter, take out the ham, 
faggot, onion, and lemon:peel, and add the squeeze of 
a lemon. Give the whole a shake in the pan, and 
when it simmers put it into your dish, and serve it up. 

Eggs. ,. 
Bo1L your eggs hard, and take out some of the 

yolks whole; then cut the rest in quarters, _yolks and 
whites together. Set ou some gravy with a little _slu·ed 
thyme and parsley in it, and let it boil abont a mmute. 
Then put in your eggs, with a little grate~ n~1t~neg, 
and shake them up with a piece of butter t11l it 1s of 
a proper thickness. Pour it into your dish, and serve 
it up. 

Eggs with Onions a.nd Jl1-ushrooms. 
WHEN you have boiled the e,To-s hard take out the 

yolks "\>vhole, and cut the white~
0

in slips, with some 
onions and mushrooms. Fry the onions and mus~i
rooms, throw in the whites, and turn them about~ lit
tle. If there is any fat, pour it off. Flom tl~e 01~10ns, 
&c. and :put to them a little good gravy. Boil tlus up, 

1 then put m the yolks, and add a little pepper and salt. 
Let the whole simmer for about a minute, and then 
dish it up. 

Mush1·ooms. 
IF your mushrooms are very smail (such as are 

usually termed _buttons) you mus~ only wipe them with 
a flannel; but if _large peel them, scrape the insides, 
~nd throw_ them mto some salt and water. After ly· 
mg some time, take them out and boil them in water 
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1y1th some salt in it; and when they are tender, put 
in a little shred parsley, an onion stuck with cloves, 
and a <rlass of wine. Shake them UI) with a good 

t, 

piece of butter rolled in flou~·, and put in thre? sp?ons-
fut of thick cream, and a little nutmeg cut m pieces. 
\Vhen the whole has stood two or tlu-ee minutes, take 
out the onion and nutmeg, then J?Ollr the mushrooms 
with their sauce into yom dish, and serve them to 
table. 

8kirrits. 
• WASH them thoroughly clean, and \,,hen you haYe 

boiled them till they are tender, skin the roots, and 
cut them into slices. Have ready a little cream, a 
piece of bntter rolled in flour, the yolk of an egg beaten 
fine, a little grated nutmeg, two or three spoonsfnl of 
·white wine, with a very little salt, and stir all together. 
Put your roots into the dish, and pour the sauce over 
them. 

Jl.rticholce Bottoms .. 
THESE may be fricaseed either dried or pickled. 

If dried, lay them in warm water for three or four 
homs, shifting the water two or three times. Having 
done this, pnt some cream into yom- saucepan, with a 
large piece of fresh butter, and stir them too-ether one 
way till the butter is melted. Then put in° the ·arti
chokes, and vvhen they are hot dish them up. 

CHAPTER X. 

RA.GOOS. 

SECT. I. 

BUTCHER'S MEAT. 

Breast of Veal. 
HAL~ roast it, _then take out the hones, and rut 

the meat mto a stew~pan, with a quart of veal gravy 
an ounce of morels, anC::. the same quantity of t.rnfflcs 
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When the m~~t has stewed till it i~ tender, and just 
before yo·1 tlucken the gTavy, put m a few oysters 
some pickled mushrooms, and pickled cucumbers, ali 
cut in small square pieces, and the yolks of folU' ecrcrs 

boiled hard. In the meantime, cut your sweetbr~fd 
into pieces, and fry it of a light brown. When the 
veal is properly stew-ed, dish it up, and pour the gravy 
hot upon it. Lay your sweetbread, morels, truflles, 
and eggs round it, and garnish with pickled barberries. 
In placing th.is dish on the table, if the company is 
large, anrl the provisional entertainment designed to be 
set out iu taste, if for supper, it must be placed at the 
bottom of the table, but if for dinner, either on the top 
or on one side. It may likewise be stewed tender, and 
served with a white sauce of yormg peas or button 
muslu·ooms. 

Neck of Veal. 
CuT yom veal into steaks, and flatten them with a 

rolling-pin; then season them with salt, pepper, cloves, 
nnd mace: lard them with bacon strewed with lemon
peel and thyme, and dip them in the yolks of eggs. 
Having done this, make up a sheet of strong cap-paper 
at the lout" corners in the s11ape of a dripping-pan, but
ter it all over, as also the gridiron, and set over a char~ 
coal fire, pnt in yom meat, and let it do leisurely, keep 
turning it often, and baste it well in order to keep i.n the 
gravy. "\iVhen it is enough have ready half a pint of 
strong gravy, season it high, and put into it mushrooms 
and pickles, forcemeat balls dipped in the yolks of eggs, 
oysters stewed and fried, to lay round and at the top of 
your~ ish, and _then _serve it up. If for white ragoo, put 
111 a g:111 of white wmc, with the yolks of two eggs beat 
up with two or three spoonsful of cream · but if a brown 
ragoo, put in reel ,vine. ' 

Sweetbreads B1·own. 
FrnsT scald yom-sweetbreads, and then cut them 

int_o siices:. Beat up the yolk of an egg very fine, with 
a little flom-, pepper, salt, a-nd nutmeO". Dip your slices 
of s" eetbread into this, and fry th~m of a nice Jicrht 

::, 
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brown. Then thicken a little good gravy with some 
flolU'; boil it well, and add catsnp or mushroom pow• 
der, a little juice of a lemon, and chyan pepper. Put 
your sweetb:·eads ~nto this; and when th~y have stev:'cd 
in it about five mmutes, put the \-Vhole mto yolU' dish, 
and seve it up. Garnish with sliced lemon. 

Calf's Feet. 
AFTER boiling the feet, take out the bones, cut the 

meat into slices, and bro,vn them in a frying-pan; then 
put them into some good beef gravy, ·with morels, truf
fies, pickled mushrooms, and the yolks of fom· eggs 
boiled hard, some salt, and a little butter rolled in flour. 
Let them stew together about five miriutes, and then 
put all into your dish. Garnish with sliced lemon. 

Pig's Feet a.ncl Ears. 
FrnsT boil them till they are tender, then cut the 

ears into long narrow slices, and split the feet clown 
tJie middle. Pnt into a stew-pan about half a pint of 
beef gravy, a tea-spoonful of lemon-pickle, a large one 
of catsup, the same of browning, and a little salt. 
Thicken these with a piece of butter rolled in :flour, and 
let the feet and ears be yolked over with egg, then roll 
them in bread-crumbs and seasoning; let the feet be 
nicely browned with a salamander, or fried; then let 
them boil gently, and, when enough, lay the feet in the 
middle of the dish, and the ears round them. Then 
strain yolU' gravy, pour it over them, and garnish with 
curled parsley. _ 

.fl Fore-quarter of llouse Lamb. 
~r AKE off the kn~1cltle-bone, and then with- a sharp 

knife cut off the skin. Lard it well with bacon and 
fry it ofa nice light brown. Then put it into a ~tevv: 
pan, and just cover it over with mutton gravy, a bunch 

• -~f sweet herbs, some pepper, salt, beaten mace, and a 
little whole pepper. Cover it close, and let it stew 
half an hour. Then pour out the liquor, and take care 
to ~eep the lamb hot. Strain off the gravy, and have 
ready half a pint of oysters fried brown. Pour all the 

1 

IO 
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fat from them, an~ put them into the gravy, ·with two 
spoonsful of red wme, a few mushrooms, and a bit f 
butter rolled in flour. Boit all together, with the ju~ 
of half a lemon. Lay the lamb in the dish, pour th: 
sauce over it, and send it to table. 

Beef. 
TA KE any piece of beef that has got some fat to it, 

cut the meat clean from· the bones, strew some flour 
over it, and fry it in a large stew-pan with butter till 
it is of a nice brown : then cover it in the pan with 
gravy made in the following manner : take about a 
pound of coar~e beef, half a pound of veal cut sn;all, a 
bunch of sweet herbs, an onion, some whole black and 
white pepper, two or three blades of mace, fom or five 
cloves, a piece of carrot, a slice of lean bacon steeped. 
in vinegar, and a crust of bread toasted brown. Add 
to these a quart of 1'\ine, and Jet .it boil till it is half 

· wasted. In the meantime pour a quart of boiling wa
ter into the ste.w-pan, cover it close, and let it stew 
gently. As soon as the gravy is done, strain it, and 
pour it into the stew-pan with the beef. Then take 
an ounce of trufl:1es and morels cut small, ,,11th some 
fresh or dl'ied mushrooms, and two spoonsful of catsup. 
Cover it close, and let it stew till the sauce is thick and 
rich. Have ready some artichoke bottoms quartered, 
and a few pickled mnshrooms. Boil the whole toge
ther, and when your meat is tender, and the sauce 
rich, lay the meat in a dish, pour the sauce over it, and 
serve it hot to table. 

,., Mutton. 
, CuT some thin slices, the rio-ht ,vay of the !!rain, off 

Cl • I:> 
a fine leg of mutton, and pare off all the skin and fat. 
Then put a piece of bt~tter into your stew-pan, and 
shake some. flour over 1t; add to these two or three 
slices of lemon, with half an onion cut very small, a 
bunch o~ sweet. he~·bs, and a blade of mace. . Put your 
meat with these mto the pan, stir them too-ether for 
five or six minutes, and then put in half a pint of rrra· 
vy, with an anchovy minced small, and a piece of bu~ 
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ter rolled iu flour. Stir the whole well together, and 
when it has stewed about ten minutes, dish it up, and 
serve it to table. Garnish with pickles and sliced 
lemon. 

SECT. IT. 

RA GOOS of POULTRY,VEGETABLES, <-S•c • 

.fl Goose. 

Sro N yonr goose, dip it into boiling water, and break 
the breast-bone, so that it may lay quite flat. Season 
it with pepper· and salt, and a little mace beaten tc 
powder; lard it, and then flour it ali over. Having 
clone this, take about a pound of beef suet, and put into 
your stew-pan, and when melted, boiling hot, put in 
the goose. As soon as you find the goose brown all. 
over, put in a quart of beef gravy boiling hot, a bunch 
of sweet herbs and a blade of mace, a few cloves, some 
whole pepper, two or three small onions, and a bay
leaf. Cover the pan quite close, and let it stew gen
tly over a slow fire. If the goose is small, it ·will be 
done in an hour, bnt iflarge, an hour and a half. lVIake 
a ragoo for it in the following manner: Cut some tur
nips and carrots into small pieces, with three or fom 
onions sliced, boil all enough, pnt them, ·with half a 
pint of rich beef gravy, into a saucepan, with some 
pepper, salt, and a piece·of butter rolled in flour. Let 
t.hem stew about a quarter of an hour. When the 
goose is done, take it out of the stew-pan, drain the 
liquor it was stewed in well from it, put it into a dish, 
and ponr the ragoo over it. 

/ Livers of Poiiltry. 
·TAKE the liver of a turkey, and the livers of six 

fowls, and put them into cold water. \-Vhen they have 
l~id ill: it some time, take them out, and put the fowls' 
livers mto a saucepan, "\<Yith a quarter of a pint of gravy, 
a spoonfnl of mushrooms either pickled or fresh, the 

No. 5. . p 
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same quantity of catsup, and a piece of butter rolled in 
flour. Season them to your taste with pepper and 
~alt, and l~t them ~tew gently a?ot~t ten minutes. In 
~h? meant_une, br~il the turkeys _hver nicely, and lay 
it m the middle, with the stewed livers round it. Pour 
the sauce over all, and garnish with lemon. 

Oysters. 
"\V HEN the oysters are opened, save as much of the 

liquor as yqu can, and sb:ain it through a sieve: wash 
your oysters clean in warm water, and then make a 
batter as follows: Beat up the yolks of two eggs with 
1ialf a nutmeg grated, cut a little lemon-peel small, a 
good deal of parsley, and add a spoonful of the juice 
of spinach, two spoonsful of cream or milk, aud beat 
the ·whole up with flonr till it is a thick batter. Having 
prepared this, put a piece of fresh butter into a stew-

. pan, and when it is thoroughly hot, clip yo~r oysters 
one by one into the batter, then roll them m crumbs 
of bread grated fine, and fry them quick and brown, 
which done, take them out of the pan, and set them 
before the fire. Have ready, a quart of chesnuts, shel
led and skinned, and fry them in the batter. ,vhen 
enough, take them up, pour the fat out of the pan, 
shake a little flour all over the pan, and rub a piece of 
bntter all round with a spoon. Then put in the oys-

-ter-liquor, three or four blades of mace, the chesnnt:s, 
r,nd half a pint of white ·wine. Let them boil, and 
have ready the yolks of two eggs beat_ up, ·with four 
spoonsful of cream. Stir all well too-ether, and when 
it jg thick and fine, lay the oysters 0 h1 the dish, and 
pour the ragoo over them. Garnish with chesnuts 
and lemon. 

Muscles. 
Pu: your muscles into a saucepan, and let them 

stew till they are open. Then take them out of the 
sl~ells, and save the liquor. Prat into your stew-pan a 
lllt of butter, a fevY mnshwoms chopped, a little pars• 
lt~y and g_rate~ len_101~-pee_l. Stit- these together, and 
then put m so ne gia-vy, with pepper and salt; thicken 

• 



VEGETAI.ILES. 115 

it with a little flom-, boil it up, put in the muscles with 
their liqnor, and let them be hot; then pour them into 
yam dish, and serve them Lp. There are some mus
cles of a pernicious quality, to kno,v which, when you 
stew them, ,put a half-crown _into the saucepan, and if 
it is discoloured, the muscles are not ,~,110lesome . 

. M .. itshroonis. 
'l"'AKE some large nrnslu·ooms, peel them, and cut 

the inside. Then broil them on a gricliron, and when 
the outside is brown, put them into a stew-pan, 1,,vith 
a sufficient quantity of water to cover them. ,vhen 
they have stewed ten minutes, put to them a spoonful 
of white wine, the same of browning, and a little vine
gar. Thicken it with butter and flom, give it a gentle 
boil, and serve it up with sippets round the dish . 

.11.rtichoke Bottoms. 
So AK them in ,,varm water for two or three hours, 

changing the wate1< Then put them into the stew
pan with some good gravy, mushroom catsup or pow-

• der, and a little chyan pepper and salt. ,vhen they 
boil, thicken with a little flour, put them into your 
dish, pour the sauce over them, and serve them 11p hot 

• to table. 

.11.sparagiis. 
TAKE an hundred of grass, scrape them clean, and 

put them into cold water; then cut them as far as is 
good and green, and take two heads of encli\'.C, with a 
young lettuce, and an· onion, and cut them all very 
small. Pnt a quarter of a pound of butter into your 
stew-pan, and. when it 'is melted, put in the grass, with 
the other articles. Shake them about, and when they 
have stevYecl ten minutes, season them with a little 
pepper and salt, strew in a little flour, shake them 
about, and then pour in half a pint of gravy. Let them 
stew till ""the sauce is very good and thick, and then 
pour all into your dish. Garnish ·with a fim, of the 
.::mall tops of the grass. 

10• 
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Cucumbers. 

SLrCE two_cu~t~mbers and two onions, and fry 
them together m a little butter. Then drain them in 
a sieve, and put them into a saucepan, with a 11iU of 
gravy, two spoonsfol of white wine, and a bltde of 
mace. ,v1ien they have stewed five or six. minutes, 
put in a piece of butter, about the size of a ·walnut, 
rolled in flour, a little salt and chyan pepper. Shake 
them well together till the whole_ is of a good thick
ness, then put them into your dish, and serve them up. 

Cu cu rnb e-rs 
l\'fay likewise be stewed with forcemeat. Cut your 

cucumbers into two or tluee pieces, accorcling to the 
size, take all the inside out with a cutter, put in your 
forcemeat, then put some butter into yonr stew-pan 
alono- with the cucumbers: after they have stewed 
som~ time add some good gravy, a glass of w13!te wine, 
and let them go on till tender ; then strain off the gra
vy, season and thicken it with cullis. Put it into the 
<lish with the cucumbers ; the dish nrnst be glazed. 

Cauliflowers. 
TAKE a large cauliflower, wash it thorotighly clean, 

and separate it into pieces, in the same manner yon 
would do for pickling. Stew them in a nice brown 
cn1lis till they are tender. Season with pepper and 
salt, and put them into a dish with the sauce over 
them. Garnish with a few spri<TS of the cauliflower 
nicely boiled. ::-

French Beans.: 
TA KE a quarter of a peck of beans, string the111 

clean, but do not _split them. ,Cut them across in tJu-ee 
parts, and lay them in salt and water. After remain
ing thns about a ~uarte~· of an hour, dry them v,rell in 
:1 _cloth, then put_ them mto a pan, and when you have 
fned them of a mce. bro-wn colour, take them out, pour 
a~! the fat _from tl_ie pan_, a~1cl_ put into it a quarter of a 
pmt of hot wate1. Stu· 1t into the pan, by degrees. 
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and let it boil. Then t.ake a quarter of a poundof fresh 
butter rolled in a little flour, two spoonsful of catsup, 
one ofmnshroom pickle, four of white ·wine, an onion 

> • stucic with six cloves, two or three blades ofbeaten m,1ce, 
a little grated nutmeg, and a little pepper and_ salt. 
Stir it ;1togethe1: for a few minutes, and ~hen-put 11'. the 
beans. Shake the pau till the whole 1s well mixed 
together, then take out the onion, and pour all into 
your dish. Garnish with what most pleases your fan
cy; but pickles may be preferred. This makes a very 

F 
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pretty side dish. 
Endi-vc. 

TAKE three beads of fine white endive, ,vash them 
thoroughly clean, and then put them into salt and "'.a
ter for three.hours. Cut off the green heads of a hun
dred of asparagus, chop the rest small as far as it runs 
tender, and thrO'\v it likewise into salt and ,vatcr. Then 
take a bunch of celery, wash and scrape it clean, and 
cut it into pieces about three inches Jong. Put it into· 
a saucepan with a pint of water, three· or four blades 
of mace, and some white pepper tied in a cloth. 
When it has stewed till it is quite tender, put in the 
asparagns, shake the saucepan, and ]ct it simmer tiJl 
the grass is enough. Take the tlu·ee heads of endive 
out of the water, drain them, and leave the largest 
whole. Pull the others asunder, leaf by leaf, and put 
them into the stew-pan, V11ith a pint of white wine. 
Cover the pan close, and let it boil till the endive is jnst 
enough. Then put in a quarter of a pound of butter 
rolled in flour, cover the pan again, and keep shakinrr 
it. When the endive is enough, take it np, and la~ 
the whole head ii~ the middle; then ·with a spooi1 
~ake out the celery and grass, and by them round 
1t, and the other parts of the endive over that. Pour 
the liquor out of the saucepan into the stew p~n, stir 
.the whole together, and season it v,rith salt. • Have 
rea<lrthe yolks of two eggs, beat up with a quarter 
of _a p1?-t of cream, and a little grated nutmeg. Mix 
tlus with the sauce, keep stirring it one way till it is 
thick, then pour it over the ragoo, and serve it to table 
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Cabbage Force .})faigre. 
TA ~E. a i.ne white-l~eart ca~bage, wash it clean. 

and boil 1t about fi~,e mu:ntes. fhen drain it, cut the 
stalk flat to stand m a dish, carefully open the leaves 
and take out tile inside, leaving tlie outside lea\'c~ 
·whole._ Cut what you take out very fine : then take 
~he ~esh of two or three fiotmders or p_laice, and chop 
1t with the cabbage, the yolks and wlutes of four eggs 
boiled hard, and a handful of picked parsley. Beat 
all together in a mortar \\ it!t a quarter of a pound of 
melted bntter. Then mi..'( it up ·with the yolk of an 
egg, and a few crumbs of bread. Fill the cabbage 
·with this, and tie it together : put it into a deep stew
pan, with half a pint of water, a quarter of a pound of 
butter rolled in a little flour, the yolks of four eggs boil
ed hard, an onion stuck with six:. cloves, some whole 
pepper and mace tied in a piece of muslin, half an 
ounce of truffles and morels, a spoonful of catsup, and _a 
few pickled mushrnoms. Cover it close, and le~ it 
simmer anhom. When it is done, take ont the omon 
and spice, lay the cabb:ige in your dish, untie it, pour 
over the sauce, and serve it to table . 

.11.sparagus f01·cecl ~n F1·ench Rolls. 
CuT a piece out of the cr~st of the tops of three 

French rolls, and take out all the crumb; but be care
ful that the crusts fit again in the places from whence 
they were taken. Fry the rolls brown in •fresh but
ter : then take a pint of cream, the yolks of six eggs 
well beat fine, and a little salt and nutmeg. Stir tl~ein 
together over a slow fire till it begins 1.o be tluck. 
Have ready an hundred of small grass boiled, and sare 
tops enough .to stick the rolls with. Cut the rest of 
the tops small, put them into the cream and fill the 
loaves ~it~ them. Before you fry th; rolls, m~ce 
holes thick m the top crusts to stick the ITTass in which 
will make it look as if it was grov.ing. 0 This ~1akes a 
very handsome side dish at a second course. 

Peas .F1·an9o·is. 
SHELL a quart of peas, cut a large Spanish onion 
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small, and two cabbage or Sil~sia lettuces. ~ut them 
into a stew-pau, with half a prnt of water, a little salt, 
pepper, mace, and nutmeg, all beaten. _ Cover them 
close, and let them stew a quarter of an hour. TI1en 
put in a quarter of a pound of fresh but~er rolled_ 111 ~ 
little flour, a spoonful of catsup, and a piece of butte:r . 
about the size of a nutmeg. Cover them close, and 
let it simmer a quarter of an hour, observing fre~1uent-
ly to shake the pan .. HaYe ready fom articl:oke 
bottoms fried, and cut m two, and when you pom the 
peas with their sauce into a dish,_ lay tl~e_m round 
it. If you choose to mak~ a ple~smg acld1t~on, do a 
cabbao-e in the manner directed m the article Cab
bage °Force-ma,igre, and put in the middle of the 
dish. 

CHAPTER XI. 

GRAVIES, CULLISES, cind other SAUCES. 
IN the preceding chapters we h?,ve, where a proper 

• opportunity offered, directed the necessary sauces to 
be made for each respective article; bnt as there are 
many others which a.re used for different purposes, 
and on various occasions, we shall place them in the 
present chapter, beginning with 

Gravies. 
To make beef gravy, take a piece of the chuck, or 

neck, and cut it into small pieces ; then strew some 
~our over it, mi...x it ~;vell with the meat, and put it 
~nto the saucepan, with as much water as will cover 
1t, an onion, a little allspice, a little pepper, and 
some salt. . Cover it close, and ·when it boils take off 
the scum, then throw in a hard crust of bread, or 
some raspi1:1gs, and let it stew till the gravy is rich 
and good, then strain it off, and pom it into your sauce-
boat. 

. . .11 very rich Gr~vy. ... 
. TAKE a piece of lean beef, a piece of veal, and a 

p1cc.e of mutton, and cut them into small bits: then 
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take a large saucepan with a cover, lay your beef at 
the bottom, tl~e.n your mu~ton, then a very little piece 
of bacon, a shce or t:vo of carrot, some mace, cloves, 
whole black and wl11te pepper, a large onion cut ii~ 
slices, a bundle of sweet herbs, and then lay on your 
veal. Cover it close, and set it over a slow fire for six 
or seven minutes, and shake the saucepan often. Then 
cl nst some flonr into it, and pour in boiling water till 
the meat is something more than covered. Cover 
your saucepan close, and let" it stew till i! is rich and 
good. Then season it to your taste with salt, and 
strain it off. This gravy will be so good as to answe1 
most purposes. 

Br01cn Gravy. 
PuT a piece of butter, about the size ofa hen's egg, 

into a saucepan, and when it is melted shake in a little 
flour, and let it be brown. Then by degrees stir in 
the following ingredients : half a pint of ·water, and 
the same"quantity of ale or small beer that is not bit
ter; an onion and a piece of lemon-peel cut small, three 
cloves, a blade of mace, some whole pepper, a spoon
ful of mushroom pickle, the same quantity of catsup, 
and an anchovy. Let the v,d1ole boil together a quar
ter of an hour, then strain it, and it will be good for 
sauce for various dishes. 

Sauce Italian. 
PuT a piece of fresh butter into your stew-pan, 

·with some mushrooms, onions, parsley, and the half of 
a lam-cl leaf, all cnt fine ; tmn the ,-vhole over the fu·e 
some time, ancl shake in a little flour; moisten it with 
a glass of white wine, as much good broth, adding salt, 
pepper, and a little mace beat fine. Let it boil half 
an hour; then skim away the fat, and serve it up. You 
may give it a fine flavour while boiling, by putting in 
a bunch of sweet herbs, but take them out before you 
servo the sauce. • 

Sauce Piquante. 
PuT a bit of butter with two sliced onions into a 

,tew-pan, a carrot, a parsnip, a little thyme, laurel~ 
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oasil two cloves, two ~halots, a clove of gar!i~,. and 
' arsley. turn the whole oYer the fire till it be 

s~mllecpolour•ei. then shake in some flour, and moiste:1 
"e ' r:.1 t· • L t t ·t vith some broth and a spoon1tu o n~1e~ar. e I 

~o1 over a slow fire, and skim and stram it through _a 
sieve. Season it with salt and_ pepper, and serve 1t 
with any dish you ,~ish to be heightened. 

Sauce Piq-ucmte, to serve cold. 

CuT some salad herbs Yery fine, with hal~ a clove 
of garlic, and two shalots_: mix the whol_e with mus;
tard, sweet oil, a dash of nncgar, some salt a~d pepper • 

.9.. Cullis for all sorts of Rccgoos and rich &aiices. 

TAKE about two pounds of leg of veal, and two 
slices of lean ham, and put them into a stew-pan, 
with two or three cloves, a little 1rntmeg, a blade of 
mace, some parsley roots, two carrots cut in pieces, 
some shalots, and two bay-leaves. Set them ovtr a 
slow fire, cover them close, and let them do gently for 
half an hour, taking care they do not burn : then put 
in some beef broth, let it stew till it is as rich as re
quired, and then strain it off for use . 

.9.. Farn.ily Oullis. 
TAKE a piece of butter rolled in flolll', and stir it in 

your stew_.pan till your flour is of a fine yellow colour; 
then put m some thin broth, a little g1·avy, a glass of 
white wiq,e, a bundle of parsley, thyme, laurel and 
sweet-basil, two cloves, a little nutmeg or mace, a few 
mushrooms, and pepper and salt. Let it stew an hour 
over a slow fn·e, then skim all the fat clean off and 
strain ~t throngh a lawn sieve. ' 

.9.. Whjte Cttllis. 

CuT a pie_ce of veal int-o thin bits, and put it into a 
stew-p~n, with two or three slices of lean, ham, and 
tw.o oruons, each cut into four pieces ; then put in 
some b!?th, and season with .mushrooms,· parsley, 
green oruons-, and cloves. Let it stew till the virtues 
• No. 6. Q 
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of aU are pretty •~el1 extr_actcd, then ~ake out all yoni 
meat and roots with a skunmer, put 111 a few crumbs 
of bread, and let it stew sof~ly_. Take the white part 
~fa young (o~vl, and pounc~ 1t JU a mortar til~ it is rery 
fine, put tlus mto your cull1s, but do not let 1t boil• if 
it does not appear sufficiently white, you must a,Jcl two 
dozen of blanched almoncL vVhen it has stewed till 

,, it is of a good rich taste, strain it olf . 

.fl Cull is for Fish. 
BROIL a jack or pike till it is properly do11c, ther. 

take off tbe skin, and separate the tlesh from the lJoncs. 
Boil six. eggs hard, and take out the yolks ; blanch a 
few almonds, beat them to a pa::;te in a mortar, and then 
add the yolks of the eggs: mix these well with butter, 
then put in the fish, and pound all together. Then 
take half a dozen of onions, and cut them into slices, 
two parsnips, and three carrots. Set on a stew-pa~, 
put into it a piece of butter to brown, and when it boils 
put in the roots ; tum them till they are brown, an_d 
then pom in a little broth to moisten them. When it 
has boiled a few minutes, strain it into another sauce
pan; then put in a whole leek, some parsley, sweet
basil, half a dozen cloves, some mushrooms .and truffles, 
and a few crumbs,of bread. When it has stewed 
gently a quarter of an hour, put in the fish, &c. from 
the mortar. Let the whole stew some time longer, 
but be careful it does not boil. When sufficiently done, 
strain it through a coarse sieve. This is a very pro 
per sauce to thicken all made djshes. 

, llam Saiice. 
CuT some tl~n s~ices of ~he lean part of a dresse? 

ham, and beat 1t with a rolling-pin to a mash. Put it 
into a saucepan, with a tea-cup full of gravy, and set. it 
o':er. a slow fire : but keep stirring it to prevent its 

stickmg at the bottom. . When it has been on some 
time, put in a bunch of sweet herbs, half a pint of beef 

, gravy, and some pepper. Cover it close, let ii stew 
over a gent~e fire, and when it is quite done, strain it 
off. ,This 1s a very good sauce· for any kind of veal, 
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Essence of Flam. 
TAKE tlu·ee or four p9nnds of lean ham, and. cut it 

into pieces about an in~h th.ick: ~a!, tl~em :n .~,e 
bottom of a stew-pan, with slices of cauots, pmsni 11.s, 
·and three or four onions cut th.in. L~t them ste;~ till 
they stick to the pan, but do not let 1.t burn. I !1:11 

pour on some st1:ong. veRl gravy .by degrees, some fr ~:-:.h 
mushrooms cut m pteces, (but 1f not to be had: mush-
room powder,) trnfHes and morels, clov~s, basil, pars
ley, a crust of bread, and a leek. Cover 1t down close, 
a11d when it has simmered till it is of a good thickness 
and flavour strain it off. If you have preserved the 
gravy from' a dressed h~rn, you. may use it with the 
before-mentioned ingredients, msteacl of the ham, 
·which will make it equally good, but not quite so high 
flavoured. 

.9. Sauce Jo1· La.mb. 
TA Im a bit of butter, and mix it with shred pars

ley, shalots, and a little crumb of bread grated very 
fine. Put the whole into a ste·w-pan with a glass of 
good broth and as much white ·wine, and let it boil some 
little time. Season it with pepper and salt; and when 
you use it .squeeze ~ lemon into it. 

Sauce J01· any lcind of Roast Meat. • 
TAKE an anchovy, wash it clean, and put to it a 

glass of red v,1ine, some gravy, a shalot cut. small, and 
a little juice of a lemon. Stew these together, strain it 
ofl: and mix it with the gravy that runs from the meat . 

.9. White Sauce. 
PuT some good meat broth into a stew-pan, with a 

good piece of crumb of _bread, a bunch of parsley, sha
'.: • • lots, thyme, lam-el, basil, a c~ove, a little grated nut

meg, some whole mushrooms, a glass of white wine, 
salt, and pepper. · Let the whole boil till half is con
sumed, then strain it through a sieve; and when you 

1 are ready to use it, put in the volks of three e~CTS 
~ b t • h J ot, ' ea up wit some cream, and. thicken it over the· fire 

taking care that the eggs do not curdle. This sauc.; 
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mar be used with all ·sorts ~f meat or fish that is done 
wlute. 

Saucefor most kinds of Fish. • 
TAKE some mutton or veal gravy, and put to it a 

little of the liquor that clrains-from yom: fish. Put it 
into a saucepan, with an onion, an anchovy, a spoonful 
of catsnp, and a glass of white wine. Thicken it with 
a lump of butter rolled in flour, aud a spoonful of cream. 
If you have oysters, cockles, or shrimps, put them in 
after you take it off the fire, but it will be exceeding 
good without. If you have no cream, instead of white 
wine you must use red. 

Sauce JYonpareil. 
TAKE a tmnip, carrot, and f$Ome rnuslu-ooms, cut 

them into a dish, and put them into a stew-pan with 
some butter. Let them go gently on till tender, then 
add some good gravy, a glass of white wine, some salt, 
mace, and pepper, with a few girkins and a_ dash ol 
vinegar. Roll a little butter in fl.our to thicken your 
sauce. This sance is very good for braised lamb. 

Saiice a-la-.Menehout. 
Pu'f a little cullis into a stew-pan, with a piece of 

imtter rolled in flour, salt and pepper, tµ.e yolks of tw? 
eggs, three or four shalots cut small, and thicken it 
over the fire. This sauce should .be thick, and may 
be used with every dish that is done a-la-Saint l\lene
hout. It is spread over the· meat or fish, which is 
afterwards covered with urated bread and bro-wned 

0 ' ' 

with a hot salamander. 
Egg Sauce. 

Bo 1 L two eggs till they are hard: first chop the whites, 
then the yolks, but neither of them very fine, and P.ut 
them together. Then put them into a quarter of a 
pound of good melted. butter, and stir them well 
together.· 

R1·ead Sauce 
CuT a large piece of crumb from a stale loaf, and 
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put it into a. saucepan, with half a pint of water~ an 
onion, a blade of mace,. and a few pepper-corns m a 
bit of cloth. Boil them a few minutes, then take out 
the onion and spice, mash the bre~d very smooth, and 
add to it a piece of butter and a little salt . 

.flnchovy 8c1,uce. 

TAKE an anchovy, and put into it half a pint of 
gravy, with a quart~r of a pound o~ b~1tter. rolled in 
a little :flour, and stir all together till 1t boils. You 
may add, at your discretion, a little lemon-juice, cat
sup, red wine or walnut liquor. 

Shrim,p Sauce. 
WASH half a pint of shrimps very clean, and put 

them into a stew-pan, with a spoonful of anchovy li
quor, and half a pound of butter. melted thick. Boil 
it up for five minutes, and squeeze in half a lemon. Toss 
·t up, and pour it into yo1ir sauce-boat. 

Oyster Saiice. 

\V 1-rn N the oysters are opened, preserve the liquor, 
and strain it through a fine sieve. Wash the oysters 
very clean, and take off the beat·ds. Put them into a 
stew-pan, and pour the liquor over them. Then add a· 
large spoonfol of anchovy liquor, half a lemon, two 
blades of mace, and thick.en it with butter rolled in 
flour. Put in half a pound of butter, and boil it up till 
the butter is melted .. Then take out the mace and le
mon, and sqlweze the lemon-juice into the sauce. 
Give it a boil, stirring it all the time, and put it into 
your sauce-boat. • 

To 1nelt Bidte1-. 

KEE: a plated or tin saucepan for the purpose only 
of meltmg butter. Put a little water at the bottom, 
and a dust of flour. Shake them tocrether, and cut 
the.butter in· slices. As it melts sh:ke it one ·wav • 
.et i• boil up, and it wil1 be smooth and thick. • ' 
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Caper Sauce. 
TAKE some c~pers, chop half of them very fine, 

and p11t the rest m whole. Chop also some parsley 
with a little grated bread, and some salt; put then; 
into butter melted very smooth, let Lhern boil up, and 
then pour it into your sauce-boat. 

Shalot Sauce. 
CH OP five or six shalots very fine,_ put them into a 

saucepan with a gill of gravy, a spoonful of vinegar, 
and some pepper and salt. Stew them for a minute, 
and then pour them into your dish or sauce-boat. 

Lemon Sauce Jo1· boiled Fowls. 
TAK;i;; a lemon and pare off the rind, then cut it 

into slices, take the kernels out, and cut it into small 
square hits; blanch the liver of the fowl, and chop it 
fine ; mix the lemon and liver together in a boat, pour 
on some hot melted butter, and stir it up. 

Gooseberry Sauce. ' 
PuT some coddled gdoseberries, a little jaice of sor

rel, and a little ginger, into some melted butter: 

Fennel Scmce 
Bo1L a bunch of fennel and parsley, chop it very 

small, and stir it into some rnelteel butter. 
Mint Sauce. 

WASH yom mint perfectly clean from grit or dirt, 
then chop it very fine, and put to it vinegar and sugar • 

.tl relishing Sauce. 
PuT into a small stew-pan two slices of ham, a clove 

of garlic, a lanrel leaf, and two sliced onions ; let them 
heat, and then add a little broth, two spoonsful of cul
lis, and a spoonful of tan-agon vinegar. Stew ~hem 
an hour over a slow fire, then strain it throuo-h a sieve, 
and pour it into your sauce-boat. t, • 

To c1·isp Parsley. 
WHEN you l~a~e picked and washed your parsley 

quite clean, put 1t mto a Dutch oven, or on a sheet of 
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aper. Set at a moderate distance from t~1e fire? and 
keep tmning it till it is quite crisp. Lay little ~1t~ Qf 
butter on it, but not to· make 1t weasy. This IS a 
rnnch better method than that of frymg. 

Sauce for JiVild Diicks, Teal, (.~•c. 

TAKE a proper quantity of vc~l_gravy, with s~~n: 
pepper and salt; sqt~eeze m the_ .1mce o_f two_ Se,/le 
oranges, and add a httle red wme; let the reel "' me 
boil some time in the gravy. 

Pontiff" Sa'l.lce. 
PuT two or three slices of lean veal, and the same 

of ham, into a stew-pan:, with some sliced onions, ca~·
rot, patsley, and a head of celery. ,¥hen brown, a~d 
a little ,vhite wine, some good broth, a clove of garlic, 
four shalots, two cloves, a little coriander, and nvo 
slices ·of lemon-peel·. Boil it over a slow fire till the 
juices are extracted from the meat, then skim it, and 
strain it through a sieve. Just before you use it, add 
a little cullis with some parsley chopped very fine . 

.9.spic Sauce. 
lNFUsE,cherv.il, ta-i-ragon, burnet, garden cress, and 

mint, into a little cullis for about half an hour ; then 
strain it, and adcl a spoonfol of garlic-vinegar, v,rith a 
little pepper and salt. 

Forcemeat Balls. 
TAKE half a pound of veal and half a pound of suet 

cut fine, and beat them iii' a marble mortar or '"'ooden 
bowl, slu·ed a few sweet herbs fine, a little mace dried, 
a small nutmeg grated, a little lernon-pe~l cut very fine, 
:Some pepperand salt, and the yolks of two eggs. :Mix 
all these well together, then roll some of jt in small 
round balls, and ·some. in long piece~. Roll them in 
flour, and fry them of a nice bi·ovrn. If they are for 
the n~ of white sauce, instead of frying, put a ~1ttle 
watrr mto a saucepan, and when it boils, put. them in, 
a:nd a few minutes wilJ <lo them. • 

1111 • 
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Lemon Pickle. 
TAKE about a score of lemons, grate off the out 

rinds very tlun, and cut them into quarters, _but lem-e 
the bottoms whole. Rub on them equally half c_l. pound 
of bay-salt, and spread them on a large pewter dish. 
Either put them in a cool oven, or let them dry gradu
ally by the lire, till the juice is all clried i1ito the peels; 
then put them into a well glazed pitcher, 'rvith an 
ounce of mace, and half an ounce of cloves beat 
fine, an ounce of nutmeg cut into thin slices, four 
otmces of garlic peeled, half a pint of mustard-seed 
brnised a little, and tied in a muslin bag. Pom 
upon them two q narts of boiling white wine vine
gar, close the pitcher well up, and let it stand fire 
or six days by the fire. Shake it we_ll up every day, 
then tie it close, and let it stand three months to take 
off the bitter. ,vhcn yon bottle it, put the pickle and 
-emon into a hair sieve, press them well to get out the. 
liquor, and }et it stand till another day; then pom ofi 
the fine, and bottle it. Let the other stand three or 
four days, and it will refine itseli: Pour it off and bot
tle it, let it stand again, and bottle it till the -whole is re
fined. It may.be put into any·white sauce and ·will not 
hurt the colonr. It is very good for fish sauce and made 
dishes. One tea-spoonful is enough for white, and t,~,o 
for brown sauce for a fowl. It is a most useful pic
kle, and gives a plea,sant (iavo{1r. Always put it in be
f61:e you thicken the sauce, 01· put any cream in, lest the 
sharpness should make it curdle. 

CHAPTER XlT. 

MADE D IS I-£ E S. 
SECT. I. 

BUTCHER'S MEAT. 
Bombcwdecl Veal. 

T Al{E a fillet of veal, and having clean cut out the 
bone, make a forcemeat thus: -take the crumb of a 
penny loaf, half a ponnd of fat bacon sci ,iped_. an :rn-
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chovy, two or three sprigs of sweet marjcrum, a little 
lemon-peel, thyme, and parsley. Chop these well to
gether, and season them to your taste with salt, chyan. 
peppei:. and a little grated nutmeg. l\1ix up all toge
ther w~th an egg ancl a little cream ; and with this 
forcemeat fill up. the place from whence the bone was 
taken. Then make cuts all round the fillet at about 
an inch distance from each other. Fill one nich with 
forcemeat, a second with spinach that has been well 
boiled and squeezed, and a thjrd with crumbs of bread, 
chopped oysters, and beef marrow, and thus fill up the 
holes ronncl the fillet; ,nap the caul close round it, 
and put it into a deep pot, ,,,ith a pint of water. Make 
a coarse paste to lay over it, in order to prevent the oven 
giving it a disagreeable taste. ,vhen it is taken out 
of the oven, skim off the fat, and put the gravy into a 
stew-pan, with a spoonfol of mushroom catsup, another 
of lemon-pickle, five boiled artichoke bottoms cut into 
quarters, two spoonsful of browning, and half an oLmce 
of morels and tntfHes. Thicken it with butter rolled 
in flo.ur, give it a gentle boil, put yam veal into the ciish, 
".nd pour your sauce o-ver it. . • 

" Fri-candeati of Veal. 
TAKE the thick part of the leg 0f veal, 13hape it 

nicely oval, lard it well, and put it into boiling water. 
Let it boil up once, then take it out, and put into your 
stew-pan some slices of veal, roots, s,....-eet herbs, w~th 
salt, pepper, and mace. Pnt in half a pint of gravy, 
then put in yourfricandeau, coveringit ,:vith some pep
per and butter. Let it go gently on for three hours, 
the!l take it om md glaze it. You may serve it with 
sorrel sauce, which is almost alwa)S used,.or glazed 
onions, or endive sauce. If the larded fricandeau lies 
a few hours in water, it "\Nill be a great deal the whiter. 

V-eal Olives. 
CuT some large collops off a fillet of veal, and hack 

them well with the back of a knife. Spread very thin
ly fotcemeat over each, then roll them np, and either 

No. 6. H. 



130 
M.\.DE DISHES. 

toast or balrn them l\fal- . 
breads cut in sq uai:e bit~ ~ t ragoo of oysters or sw 
and 1 tJ • ' ew mushroom • eet. b ay iem m the dish with roll f sand morels 
rov{n gravy into the dislt, and sen~l ~I veal. Put nic~ 

. forcemeat balls round them G· . . iern _up hot, •with 
• auush with le'r110 ·e a renadines of Veal. 

THESE are done the ~ame as t1 fi. 
cepting that the veal is c1;t in toe ·sr le nTcaJndeau~ ex-
lllill - a· } . .. lCes. lree piece 

L \.e a isl ; and they are served with ti s 
sauces. 1e same 

Veal Cutlets en Papilotes. 
, <?uT the~11 t~1~n, and put them in square pieces of 

~ lute pape1, with salt, p~pper, parsley, shnlots, mush
rooms, all shred fine, _w1th butter; twist the paper 
round the C\ltlets; lettmg the encl remain uncovered ; 
ru~ ~he outside _o~ the paper ·with butter ; lay the cut
lets upon the gncl1ron over a slow fire, with a sheet of 
buttered paper under them. Serve them in the papers. 

. Porcupine of ct Breast of Veal. 
TAKE a fine large breast of veal bone it and rub it 

over with th~ yoll~s of two eggs. Spread it on a table, 
and lay over 1t a little bacon cut as thin as,possible, a 
h:i~dful of parsley shred fine, the yolks of five hru·d 
boiled eggs chopped small, a little lemon-peel cut fine, 
the crumb of a pemry loaf steeped in cream, and sea
son to yom· taste with salt, pepper, and nutmeg. Roll 
the breast of veal cl~se, and skewer it up. Then_ cut 
some fat bacon, the lean of ham that has been a little 
boiled, and piekled cucumbers, about two inches long. 
Lard the veal with this in rows, first ham, then bacon, 
?-nd the~ c~cumbers, till you have larded every part of 
1t. P':lt 1t mto a deep e:3-r!hen pot, ,vith a pint of water, 
cover 1t close, and set 1t rn a slow oven for two hours. 
When it comes from the oven, skim off the fat, and 
strain the gravy thr?ugh ~ sieve into a stew-pan. Put 
into it ~ glass of white wme, a little lemon-pickle and 
caper liquor, and a spoonful of mushroom catsup. 
Thicken it with a little butter ro1Jed in flour, Jay your 
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. 1 and our your sauce over it. 
porcupine on the chs 1, . m~at made thus : take the 
Have ready a rol\ off ff I ~f ·1 pound of beef suet shred 
~rumb of :n::ir fo~~ 'e0~!s, ;nd a fow chopped oysters • t1

1
~• ~

1
t\~fse ;ell too·eth~~, and season it to yo11~· taste 

n L'C O d . t Spread 1t on a •ti hyan pepper salt, an nu meg.. 
1 ~·1 i1 ;'lul· and h:wincr rolled it' up close like a ~ollarec 

'er bi:1a it in a cloth~ and boil jt an hour. This dolle. 
~~tit into four ·slices, lay one at each end and the 
others on the sides. Have ready yom swe_et-b~·ead 
t.:nt in slices and fried, and lay them round 1t "~11th a 
few mushrooms. This makes a gr:ind bottom chsh at 
that time of the year when game is not to be had. 

Fricandeau of Veal a-la-Bonrgeois. 
Cu'l' some leau veal into th.in slices, lard them with 

ic,tre~ked bacon, and season them with pepper, salt, 
beaten mace, cloves, nutmeg, and chopped parsley. 
Pnt in the bottom of your steH1-pan some slices of fat 
bacon, lay the veal upon them, cover tl~e pan, and set 
it over the fire for eight or ten minutes, just to be hot 
and no more. Then with a brisk fire, brown your veal 
on both sides, and shake some flour over it. Pom· in 
a quart of good broth or gravy, cover it close, and let it 
stew gently till it is enough. Then t:lke out the slices 
of bacon, skim all the fat off clean, and beat up the 
yolks of tlu-ee eggs, with some of the gravy. Mi..x all 
together, and keep it stirring one way till it is smooth 
and thick. Then take it up, lay yom meat in the dish, 
pour the sauce·over it, and garnish "ith lemon. 

Calf's Jlead Surprise. 
'1V HEN "you have properly cleansed it for dressing, 

scrape a pound of fat bacon very fine, take the crumbs 
of two nenny loav-cs, a small nutmeg grated, and se_a
son it to yom taste with salt, cbvan pepper, and a litd-
1 J f • rrn ~ t e lemon-peel. Beat up the yolks o six e0littl of 
~n~ all together into a rich f~rcemeat. Put Theneput 
it mto the ears, and the rest mto the headd •t it and 
it, intc a deep pot, jns~ '/\'if]~ enough to a rm ' 
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pt~t to it two quarts of water half a . 
wme, a blade or two of mace a' b 11 < pmt of Whitt' 

h c , unc e of s, · 
an anc ovy, two S})Oonsfol of ,= l ;veet herbs 
. t l ,·ya nut and n 1 ' ca sup, tie same quantity of lemo . 11 ius 1room 

salt and chyan pepper. _ Lay n-pic {. e, and a little 
1 • l c a com se paste . _{eep Ill t le steam, • and put jt for two i .• over it to 
mto a very quick oven. "V\Then . lt~ul1s ~nd a half 

. l l • you a {e It ont 1 yom 1eac m a_ soup-dish, skim , off the fat fr • ' ay 
gravy, ai~d str~in j~ through a hair sieve in.to :

01
~~e:f' 

pan. Th1cl~~n it ,,v~th a lump of butter rolled in flour 
and .,~hen it has boiled a few minutes, put in the olk~ 
~.f s~x. eggs well beaten, an_d mi.'i::ed with half /pint 

0 f CI earn. Have ready boiled a few forcemeat balls 
and half m! ounce of tnillles and morels, but do not 
stew the1? m t?e gravy. Pour the gravy over the head, 
and gar!11sh with truffles and morels, forcemeat balls, 
barbe~·nes, an~ mushrooms. This makes an elegant 
top.dish, and 1s not very expensive. 

_ J1 Calf's Pluck. 
~OAST the heart stuffed with suet, sweet herb~, ancl 

a little parsley, all chopped small, a few crwnbs of 
bread, som_e pepper, salt, nutmeg, and a little lemon
p_eel, all }nixed up with the yolk of an egg. Boil the 
lights with part of the liver, and when.they are enough 
ch_op the~ very sma11, and put them into a saucepan 
with a piece _of bu_tt~r rolled in flour, some pepper and 
salt, an? a ht~le Jmce of lemon. Fry the other part 
of_ the hver with some thin slices of bacon. Lay the 
mmce at the bottom of the dish the heart in the middle, 
and the fried liver and bacon 1:ound, with some crisped 
parsley. Serve them np with plain melted butter in 
a sauce-boat. 

• Loin of Veal en Epigram,. 
. Ro As T a loin of veal proper} y for eating, then take 
1t up, ::1nd carefu_Ily-cut off the skin from the back 
part without breakmg it. Cut out the lean part, but 
leave the _ends whole, to contain the following mince- · 
meat : mmce all the veal very fine with the kidney 
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·t pu·~ it into a little !!ravy, enough to moisten it 
par ' " ..., f. l l • p t • with the gravy that comes . rom tle om ll 111 a 
little pepper and salt, some lcmon-p~el s~1_recl fin~, /he 

!l·s of three eCTo·s and a spoonful of catsup. Th1c,cen yo ·" oo , • G. . t I l 
it with a little butter rolle_d ~n flour. . • 1ve 1 as ia rn 
or two over the fire, put 1t rnto the lorn, and_ pull the 
:-;kin gently over it. If the skin shou~d not qm~e cover 
it, give the part ,,vanting a brown with a hot iron, or 
pnt it into an oven fo1: abot~t a quarter o~ a~1 l:~ur. 
Send it up hot, and garmsh ,.v1th lemon and bm be11 ws. 

f'illow of Veal. • • 
HALF roast a neck orbreast of veal, then cut it in

to six. pieces, and season it with pepper, salt, and nut
meg. Take a pound of rice, and put it to a quart of 

• broth, some niace, and a little salt. Stew it over a 
stove on a very sl0w fire till° it is thick ; but butter the 
bottom of the pan you do it in. Beat up the yolks of 
SL"'( eggs, and stir them into it. Then take a little round 
deep dish, butter it, and lay some of the rice at the 
bottom. Then lay the veal in a round heap, and cover 
it over all with rice. Rub it over ,~,jth the yolk~ of 
eggs, and bake it an hour and a half. Then open the 
top, and pour in a pint of good rich gravy. Send it 
hot to table, and garnish with a Seville orange cut in 
quarters. 

Shotllder of Veal a-la-Pieclmontoise. 
CuT the skin of a shoulder of veal, so that it may 

hang at one encl; then lard the meat with. bacon or 
ham, and season it with pepper, salt, mace, sweet 
herbs, parsley, and lemo·n-peel. Cover it again "''·ith 
~he skin, stew it ,vith gravy, and ·when it is tender take 
1t up. Then take sorrel, so1ne lettuce chopped small, 
and stew them in some butter with parsley, onions, 
and mushrooms. ,vhen the herbs arc tender, put to 
!hem some of the liquor, some sweet-~reads and ~its of 
liam. Let all stew torrether a short tune; then lift up 
the skin, lay the s~wed herb~ •ovey ai~d under, 
CO ·t • •th the s1-in moisten 1t. with ml'lted ver 1 agam w1 "' , 
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butter, strew over it crumbs of bread 
the oven to brown. Serve it up h t '. ~ncl send ic lJ 
gravy in the dish. 0 ·with some gord 

8weetbrP.acls of Veal a la Da ,. : r - . - upaine. - r AKE three of the laro·est sweetbreads • 
l tl • 0 

c you can gret 
anc open iem m such a manner that you can t ff . , 
forcemeat. l\'Iake your forceme·1t ,vit11 a l· c. s/1 in 

• skin it, and pick ofi" all the fies!~. Then t
0

~1f: l~~~~l ~ 
pound_ of fat and lean bacon, cut it very fine, and bea't 
them rn a n:ortar. Season it with an anchovy, some 
nutmeg, a little lemon-peel, a very little thyme, and 
~ome parsley. l\fix these up with the yolks of two egcrs, 
hli your sweetbreads with it, and fasten them tocretl~er 
with fine wooden skewers. Put layers of bacon ~t the 

. bottom of a stev\T-pan, and season them with pepper, 
.salt, mace, cloves, svveet herbs, and a large onion sliced. 
Lay upon these thin slices of veal, :met then yonrsweet 
breads. Cover it close, let it stand eight or ten mi: 
notes over a slovv fire, and then pour in a quart of 
boiling water or broth, and let it stew gently for two 
hours. Then take out the ·sweetbreads, keep them 
hot, strain the gravy, skim a}l the fat ofl: and boil it ~p 
till it is reduced to about ltalf ,a pint. Then put i_n 
the sweetbreads, and let them stew two or three nu
:mtes in the gravy. Lay them in a dish, and pour 
.he gravy over them. Garnish ,vith lcmoo. 

Swe€tb1·eads en Gorclineere. 
PARBOIL three sweetbreads: then take a stew-pan, 

·and put into it layers of bacon, or ham and veal ; over 
which lay the s~eetbreads, with the upper sides down
wards. Pnt in a-layer of veal and bacon over them, 
a pint of veal broth, and three or fonr blades of n1ace. 
Stew them gently three quarters of an hour; tben 
take out the sweetbreads, strnin the crravy through a 
sieve, and.skim off the fat. Make an°amulet of yolks 
of egcrs, in the foUowing manner : beat up four yolks 
of egg~, put two on a plate, and set them over a steWd 
pan of boiling water, with another plate over • t, an 

l\lEA1'. JSo 

will be soon done. Put a little spinac~ jui~_c_rnto ~-l!e 
it 1 . 1 alf and serve it the same. Cut 1t ou1, m sputis 
ot 1ei 

1 
, ' ·t . th sweetbreads of what form you please, put I over e • - . , -

in the dish, and keep them as h?t as you ,.an._ Thiel~ 
en the gravy with hl:tter rolled m flour _aul t~vo yol:"s 
of rggs beat up in a gi.11 of cre~n1: . Pn~ it ove1 ~he foe, 
. 11'.:eep <:tirrino it one way t1ll 1t is tlnck and smooth. 
,rnc " ~ o l . . . t bl Pour it over the sweetbreads, and senc it to a e. 
Qanrish with lemon and·beet-root. 

Sweetbreads a-lct-claiib. 
TAKE three of the larcrest and finest sweetbreads 

you can get, and put th~m for five minutes into a 
saucepan of boilino-water. Then take them out, and, 
when they are ccld, lard them with small pieces of 
bacon. Put them into a ste,v-pan with some good 
veal gravy, a little lemon-juice, and a spoonful of 
browning. Stew them gent1y a· quarter of an hour,_ 
and a little before they are ready thicken ·with flour 
and butter. Dish them up, and pour the gi.·ary over 
tl1em. Lay round them bunches of boiled celery, or 
oyster patties; and garnish with barberries or parsley. 

'Scotch Collops. 
CuT. your collops off' the thick part of a leg of veal, 

about the size and thickness of a crown piece, .i.nd put 
a piece of butter bl'Owned into your frying-pan, then 
lay in your collops, and fry them over a quick fire. 
Shake and tllrn them, and keep them on a fine froth. 
When they are of a nice light brO"wn take them out, 
put them into a pot, and set them_ before the fire to 
keep warm. Then put cold butter again into your pan, 
and fry the collops as before. Wh.en they are done, 
and properly brovvn, your the liquor from them into a 
stew-pan, and add to it half a pint of gravy, half a 
lem n, an anchoYy, half an ounce of m0rels, a large 
spoonful of browning, the same of catsup, two spoo1:1s
full of lemon-pickle, and sea~on it ~o y~tu taste_ with 
salt anc1 chyan pepper. Th1c~rnn 1t with butte1 a~d 
flour, let it boil fiye or six mmutes, an<l then put m 

12 
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your collops, and shake them over . 
careful not to let them boi·1 , ""t:u1 

th
1
e fire, but be 

• • n 1en t 1e . l . 
n~ered a httle, take them out and 1 Y 1av~ siin. 
chsh. Then strain )'Our rrra;y lay the~n l1l the 
ti , L . o c , anc pour it h 
.1em. ay on them forcemeat b -11 d . . ot on 
t~ 1, c a s, an little r 

o- uacon curled romy'_ a skewer and b ·1 l s ices 
• '" • h 01 ec • Throw 
•l ie,: mus rooms over them, and rramish w·t1 b . 
hPrrles and lemon. 0 1 1 a1-

Beef Gallops. 

. TAKE a large rump stake, or any piece of beef that 
IS tender, and cnt it into pieces in the form of Scotch 
collops, but larger. I-lack. them a little with a knife 
then flom· them, and having melted a little -butter ii; 
yom· ste,;s,r-pan, put in your collops, and fry them quick 
for about two minutes. Then put in a pint of gravy, 
a bit of butter rolled in flour, and season it with pep-

• per and salt. Cut fom· pickled cucumbers i~1to thin 
slices, a few capers, half a walnut, and a little onion 
shred fine. Put these into the pan, and having stew
ed the whole together about five~minutes, put .them _all 
hot into your dish, and send them to table. Garmsh 
\1\rith lemon. 

Beef a-la-daiib. 
TAKE a rump of beef, and cut out the bone, or a 

f •• • 1 t • Uy call-part o the leo-of mutton piece; or w rn 1s usua .' 
eel the mous:-buttock, and cut some_fat bacon mt~ 
slices as lonrr as the beef is thick, and about a quru.·bteJI 

o f du e of an inch square. Take four blades o mace. 0 • t 
that numbP-r of cloves, a little allspice, and haJf a nu cl 
meg grated fine. Chop a good handful of parsley, an n 
some sweet-herbs of all sorts very fine? and se~si~d 
with salt and pepper: R?ll the b~con _m th~se,_ \e 
then take a large lardmg-pm, and with 1t t]u llS~ f: 

t t ))1• bacon throu~h th~ beef. . Ha:7ing clone this, pu 1 ·uf-
to a stew-pan, ~,1th a quantity of bron11 gr~vy s r 
ficient to cover 1t. Chop three blades of garlic ve Y 
fine and put in some fresh mushrooms, two large 
oni~ns, and a carrot. Stew it gently for sh;: hours, theil 

I 
\ 
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. ff the (J"ravy and skim off all the fat. 
take it out, stram o (J'. ~ int~ the pan again, and ad~l 
Put your meat a~1d o1 _a, y . cl if yon :find it 1.ot snf 

·t ·n of wlute wme ; an • cl H 
t.o _1. a g1 . • d l l a little more pepper an sa_ , 
fi.c1entl_y seas_01~efl '. ~c ~f an hour more, and then add 
Stew 1t gently or a . 1 , cl truffles some 
some artichoke bottoms, fmo~e s_ ~n Then put the 
o ·sters and a spoonfol o v111ega1. .. 
Jeat iI~to'a soup dish, and pour the sauce ove1 it. 

. Beef· Trernblent. _ . 
TA1rn- a brisket of beef, and tie up the ~at e:1d qmte 

tight. Put it into ·a pot of water, and_ let it _boil gently 
for six hours. Season the ,Yater with a l:ttle salt, a 
handful of aHspice, two onions, t\: 10 tur-rnps, an~ a 
carrot. In the mean time, put a piece of butter mto 
a stew-pan, and melt it, then put in two spoonsful of 
flour and stir it till it is smooth. Put in a quart of 
gravy, a spoonful of catsup, the same of browning, a 
gill of white wine, and some turnips and carrots cut 
into small pieces. Stew them gently till the roots are 
tender, and season with pepper and salt. Skim the fat 
clean oft: put the beef in the dish, and pour the sauce 
over it. Garnish with any kind of pickles. 

Beef Kidneys a.,.la-Bourgeoise. 
CuT them in thin slices, and set them over the fire, 

\.Vith a bit of bntter, salt, pepper, p,u-sley, onions, and 
a small clove of ga.dic ; the ·whole shred small : when 
done, take them ~off the fire, but do not let them lie 
long, as they will become tough. Add a few drops of 
vinegar ai1d a little cull is. Beef kidneys may also be 
served a-la-braise, ·with sauce piqnante. ' . • . 

Beef a-la-nwde. 
T1rn most proper part-, for this purpose are a s.malJ 

b~1ttock, a leg_ of mut~on piec~, a clod orpaxt oft h~~f~ 
buttock. Berner furmshed with .your meat, ta ... e 

:::, • l 1 If n ounce \..,t dozen of cloves, as much mace, anc .rn ~ a 
1 

<l 
allspice be:at fine, chop a large handful ot parse~, .m~ 
11 . f t l b fiii1e • cnt some fat baoo.1 <lS a sorts o <::\-vee 1er s , 

s 
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~ong as the beef is thicl{, and about a · 
mch sqnal'e, and put it into the spice ~ quar~e~· of an 
beef the same. Then l)Ut the beet' ~1·11cto. an into the 

• • l . a pot a I cover it ,v1t 1 water. Chol) four la1"o·e onioii~ . 1

6
' nc 

d • " 1 . f' . . . . i:, ::, very 111e an six c ovcs o gm he, six: bay leaves -,
11

cl 1 t' 
r.~ i f l • . ' ~, a lane -
1w o c 1ar~1p1gno~1s; or fresh mushrooms, pnt all into 
the po~, with a pmt of porter or ale, and half a pint of 
red wme; put m some_ pepper ·and salt, some chyan 
pepper, a spoonful of vmegar, strew three handfuls of 
bread raspings, sifted fine, allover :·cover the pot close_ 
and stew it for six homs, or according to the size of 
the piece; if a large piece, eight hours. Then take 
the beef out, put it into a deep dish, and keep it hot 
over some boiling water; stni.n the gravy tlu·ongh a 
sieve, and pick ont the champignons or mushroo1~s; 
skim all the fat off clean, put it into your pot agam, 
and give it a boil up ; if nut seasoned. enough, _season 
it to your liking ; then put the gr~vy ~nto yom beef, 
and send it hot to table. If you like 1t best c~ld, cut 
it in slices vvith the gravy over it, which will be a 
strong jelly. 

Beef a-la-Royal. . 
f b .• •I- t of beef. aucl TAKE all the bones ont o a 11s \.e . ' Fill 

ln• ake holes in it about an .inch from ~ach otherd. iJar·s· 
• . , l . th choppe ' • one hole with fat bacon, a seconc Wl S these 
• • l • I h . d ysters eason ley, and a tmrc wit 1 c oppe O : When the 

stuffings with pepper, . salt, an~l J?utrneg •. n , our upon 
beef is complete] y stuffed, put it mto _a pa Ji p ·th flour, 
it a pint of wine boiling ·hot, clr~dge it ~e ti :

1
~e three 

and send it to the_ oyen. Let it re!nam a1 the fot, 
hours, and vvl~en 1t 1s tal~en out, sl~~ off _ ·avy over 
put the meat m~o ycnr dish, and stram the gr 
·t Garnish with pickles. l . 

• Beef Olives. . . f 
f b t hal an CuT some steaks from a rump of bee a ou n inches 

• h th'clr as square as you can, and about te beef. 
1nc 1 ... , • • c. • . • I the ' 
1 er • then cut a piece of 1at bar;on as w1<. €_JI.S }]col 
:~

13 ;b(,ut three parts as long Put part of the yo 
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, d savory ior 
Lay some goo on the force· 

nn ecrg on the baco;\f the yolk of ~n elgg n round ,,·ith 
1::1 that sorn and tie t 1e1 f ] 

rneat,.on l ti en roU them up, ' crumbs o. breac' 
men.~, a~c . ~ laces. Strew on some eo-o·. Th.en fry 
astnng in tnro p ne of the yolk of an bo f drippino-, 
ancl over the~1 _sOI . e )an, with some ee 1 the~1 
tl em brown in a laig I tal them out, and ay . 
a~d when they are d9nb i;t:~ in a stew-pan, put (1 a 
to drain. Melt some .i:. • well till jt is smo,ot 1.-. -
spoonful of flour? and stn Jto-ravy with a gi.ll ot whtte 
Then put in a pmt of. go~ a~cl let them stevv an hour. 
·wine, and then the oh:e:s~ · fUes and morels, forcemea t 
Add some mushrooms,. ~ru • u ieces and some ox
balls, sweet-breads ~ut m ~r~a pf h· lf a lemon and 

S eze 111 the JL11Ce O cl C ' 

palates. . que , l , lt Shal-e them up and 
• ·t with pep1)er anc sa • \. . ' . 

season 1 • l ff ti f. t la)r your olives rn ha vino-cai·efully slmnmec o 1e a ' G . l 
the dish, aud pour the gravy over them. arrus 1 

• with lemon and beet root. 

/ 

Bouille Beef 
PuT the thick end of a brisket of beef into a kettle 

and cover it with water. Let it boil fast for two hqurs, 
then stew it close b~ the fire side for six hom·s more, 
and fill up the kettl~ as the water decreases. Put jn 
with the beef some tmni.ps cut in little balls, some car
rots, and·some celery. ,About an hour before the meat 
is done, take out as much broth as will fill yom· soup 
dish, and boil in it for an hour, turnips and carrots cut 
in little round or square µieces, with some celery, and 
season it to your taste with salt and pepper. Serve jt 
~1p in two dishes, the beef in one dish, and the soup 
111· an0ther. You may put pieces of fried bread in your 
soup, and boil in a few knots of greens; and ·when 
you would have your soup very rich add a pound or 
two of mutton chops to yonr broth when yo11 take it 
from the beef, and let them slew in it for half an !11>111'; 

but remember to take ont the mutton he fore yo1t ~:crv~ 
lhesoupup. 

Sirloin of Beef ,~n .'&pigretm. 
RoA.s'I a ¥){Join of heel: and when it iH drnw, I.aim 

' 
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es which fill with brea<l crumbs, it off the spit, carefr,lly rnise th~ skin, and draw . little, and ;nuke tho! .;le}' o-rated lemon-peel, sweet 
Then cut out the lean pal't of the beef. b t bit ofl. marrow, or s_ue . .' pan1t·1t1·n'e,)~, and the yolk of an egg, not tu touch cithei- the e11c1.,, 01- si·cle,". I-r',

181
1

1

1tlo serre pe1 silt o ~ d 
_. I •• • • ., ., • '. le ine~t herbs, yep . 'm' a' Bake it ·with a little water an . 
1_1: t 1cflollowrng manner : cut it into pieces about tl;c made rnto stu . "": le e, er and an onion. When 
size o a crown p_,ece, put half a p 111 t Of gravy i 11 to a some small bee, ' " ho P 

1
J P the fat clean off, put the 

stew-pan, an o111on chopped fine, two spoonsfuJ of it wmes from t.he oven, s -im. ·J li . rover it. In-
catsup, some pepp_er and salt, six small pickled cucum. meat into your dish,. •11d P~"\ t;" bui"i~ must be done 
1 t ti I 1 ti - I • c:tead of lmkrng, you may o1 I ' . . akes a ,ers cu 111 un s , ces, ant • te gravy t tat co 111 es from • rad uall y 

O
" er a slow fire. When cold, 1 t m, 

the beef, with a little b11tte1· rolled in flour. Put in f.andsome side-board dish for a large company. the meat, and shake jt up for five minutes. Then put 
jt 011 the sirloins, draw the skin carefully over, and Beef Steaks roll~d. 
send it to table. Garnish with lemon and pickles. TAKE some beef steaks, and beat them with a clea 

The lnsule of a S'irloin of Beef forced. ver till they are tender; make some 1orcemeat wi th a 
pound of veal beat fine i11 a mortar, the flesh of a fowl, L1 FT up the fat of the inside, cut out the meat half a pound of cold ham, or ,gammon of bacon_, fat 

quite close to the bone, and chop it smal]. Take a and Jean; the kidney fat of a lorn of ,·ea!, and a sweet-
Pow1d of suet, and chop that small; then put to them - bread, all cut very fine, some truRles and morels 
some crumbs of bread, a little lemon-peel, thyme, pep- stewed, and then eat small two shalots, some parsley, 
per and salt, half a nutmeg grated, and two shalots and a little thyme, some lemon-peel, the·yolks of four 
chopped fine. Mix all together with a glass of red eggs, a nutmeg grated,_ and half a pint of cream. Mix 
wine, and then put the meat jnto the place Y?n took all these together, and stir them over ·1. slow fire for 
it from: coYer it with tl1e skin and fat, skewer 1f down ten minutes. Put them upon the SLL,tk.s, and roll 
with fine skewers, and rover it with paper. 'I he pa- them up; then skewer -them tight, put them into 
per must not be taken ofl' till the meat is put on te the fryiug-pan, and fry them of a nice brown. Then 
dish, and your meat 1n,,st be spitted before you t e take them from the fat, and put them into a stew-pan, 
out the inside. Just before the meat is done, ta{~~ with a pint of good drawn gravy, a spoon fol of red 
quarter of a pint of red win?, ~111cl two ~halot~_ts

11
h~fi~ wine, two of catsup, a few pickled mushrooms, and 

small· boil them and pom 1t .rnto the dish, \\ 1 

11 
let them stew for a quarter of an hour. Take up the 

·gra.vy'that comes' from the meat. Send it hot to ta' e, steaks, cut them into two, and lay the cut side upper-
most. G,m1ish with lemon. and garnish ·with lemon. b" done 

The inside of a ,·ump qf beef forced muSt et 'de Beef Rump en Matelottc . 
• nearly in the same manner, onl}' lift up the 0.u sbi e- .

1 d cd us TAKE your beef rump and cnt it in pieces ; parbo1 skin, \ake the middle of the meat, an proee d ,1<~11·er them, and then boil them in some broth without any 
fore.directed. Put it mto the same pince, an ' seasoning; When about half done, stir in a little but-
it down close. ter with a spoonful of flour ovel'lhe fire till brown, ao

d 
• .fl. Roiinrl of Beef forced.. ·uJe moisten it with the broth of yom-rumps_; th en_ put RUB Yo~n· meat first with common salt, then a}t

1
l~Y vour rumts iri with a dozen of large parboiled on

1
wns

1

, 
J t 1 « J h f rsley a aure bay-salt, son~'; sal_t p~~re, and c~ars~ SJ..1gar._ . .,~ On a glass o white wine, a bunc 

O 
pa ' 

a full ,veel~ 1~ this pickle, t11rn111g 1t erery_ da~--J ii~t~a_l_ ______________ __,'-"=---------.......:~ the day it 1s to be drcss€'d, wnsr. and dry 1t., l,u l _ 
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leaf, with a bunch of sweet h - ·b. 
salt L t t] • e1 s, and })e .' 

• e 1em stew till the run . · Pper unu 
done; then skim it well and l)rtt ·~111p cllnd_ onions arc l ' « anc 1ovy c. t an~ some capers eut in to the s·1uc p ll Stnal! 
in the middle of the dish with tt1e c.. nt the i·un1p 
b f • • • onio11s round. it A ee: rump will tak(: foul' honl's doing. · 

Be~f Escarlot. 
. -'~_HE JH'?per piece of beef for this purpose is the 

busket, whtch yon must manage a~ follows: take hnif 
a pollnd of coarse sng-ar, b~-.o ounces of bay salt, and a 
pound of common ~alt. .l\1[1x the~e ,vcll too·ether rnh 
the beef with _it, put it into an earthen pan, ~nd t~rn it 
every day. It may 1-ie in this pickle a fortnio-ht, then 
boil it, and serve it up 'IYith saYoys; hut it e~ts much 
better when cold, and cnt into s.ices. 

Tongue and Vclderforcecl. 
FIRST parboil them, then blanch the tongue, and 

stick it with cloves ; then fill the udder with forcemeat 
made ·with veal. First wash the inside with the yolk 
of an egg, then put in the forcemeat, tie the ends close, 
and spit them, roast them, and baste them with b11t~er. 
When they are ·done, put good gravy into the dish, 
sweet sauce into a cup, and serve them up. 

Tripe a-la-I{ilkt.,nny. 
TAKE a piece of double tripe, and cut it into sq~are 

pieces· peel and wash ten large onions, cut each mto 
tvvo, a~1d put them on to boil iu water ~il! they ai;~ 
tender. Then put in your tripe, and boil 1t ten _m

1 nutes. Pour off almost all the liquor, shak? a lit\~ 
flour into it, and put in some butter, with a little sa . 1 

and mustard. Shake all over tbe fire till the l)l~Lt: 
is nielted, then put it into your dish, and send it .. 
table as hot as possible. Garnish with lemon or bai 
ben-ies. This dish is greatly admired in Ireland. 

Ilarrico of Miitton. . 
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iem into a large saucepan, with two quarts 
The~ put ti d a larcre carrot cut jn slices; and ·when 
of water, an < c O f J 1t in t,\·o have stewed a quarter o an 10ur, pt . th

~Y. • cut in square pieces, the white part of a hea~ 
tufu111l)s. t\,'O c·1bbao·e lettuces fried, a fe"· heads ot 0 ce er y, c o . • 1 · 
as aragus, and season all w1th a ltttl~ c_ 1yan pep~Jer. 
Bril all together till tender, and put 1t mto a tULeen 
or soup-dish, ·without any thickenrng to thP. gravy . 

Shoulder of .JJ!lutton siirprised. 
HALF boil a shotL.cler of mntton, and then put it in

to a ste\v-pan with two quarts of Y~al gravy, four 
ounces of rice, a little beaten mace, and a tea spoonful 

_ of muslu·oom powder. Stew it an hour, or till the ric_e 
is enough, and then take up your mutton and keep 1t 

hot. Put to the rice half a pint of cream, and a piece 
of butter rolled in flolll' ; then shake it ·well, and boil 
it ·a few minutes. Lay yom-mutton on the dish, and 
pour your gravy over it. Garnish ,·vith pickles or bar
berries. 

To dress the Umbles of Deer. 
TAKE the kidney of a deer, with the fat of the 

heart; se_ason them with a little pepper, salt, and nut
meg. Fll'st fry, and then stew them in some crood 
gravy till they are tender. Squee~e in a· little le1:don; 
take the skirts, and stuff them with the forcemeat 
made with the fat of the venison, some fat of bacon, 
grated bread, p~p~er, ~uace, sage, and onion chopped 
very small. Mix 1t w1th the yolk of an ecro-. ,vhen 
~he skirts are stnlfocl with this, tie them ti;he spit to 
1~ast; but first strew over them some thyme and le
ln_?n-:peel. When they are done, lay the skirts in the 
middle of the qish, and then fricasee rqnnd it. 

Mutton I{ebobbed. 
Cu! a loin of mutton into four pieces, then take off 

• the skin, rub them with the yolk of an egg, and strew 
over them a few crumbs of bread and a little parsl~y, 

• shred fine. Spit and roast them, and keep bastmg 
t-¾ein all the time wie 1 fresh butter, in order to make 

CuT the best end of a neck of mutton into chops, in 

single ribs, flatten them, and fry ,hem of a light bro.~W~•n _____ l__. _________ .:......_ ____ .L:.::a... ________ ::......i. __ 
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t~1~ froth rise. \ Vhen the . 
little brown gravy under they are properly doue 
Garnish with pickles. In, and send thein t~ t1t~e~ 

Leg of .lJ!liitton a.-la-ha~tt G 
rr f' L out 

• AK~ a 1ne le!!: of mutton that 1 • 
mght, (if the weatter will l)e. ·t )< 13.s hung a fort. f ·t • um , and stuff o 1 with some doves of o-ar11·c . b . _every pan 
' l lt · .::,< ' l ll 1t W1th anc sa , and then roast 1t ,;uh ·t • pep1Jer 
• • • - • • , v en I is pro1)erJ I 

send rt up with some o·oocl o-ravv and 1· l . y_c one, 
dish. 0 0 .. c ec Wme In the 

, Leg of .JJ:Iutton 'roasted with Oyste
1
•s. 

r AKE a fine _leg of mutton that has ht.mo-t'l-vo or 
three days, stuil every part of it with oysters,ti roast it, 
and whe~1 don~, pom· some_ good gravy into .the dish, 
m1d garrnsh with horse-r~td1sh. If you prefer cockles 
you must proceed in the same manner. 

Shoulder of $Tutton en Epigram. 
ROAST a shoulder of mutton till it is nearly enough, 

then carefully tal~e off the skin about the thicJrness of 
a cro·wn-piecc, and also the shank-bone at the end. 
Season both the skin and shank-bone with pepper, 
salt, a little lemon-peel cut small, and a few ~~~eet 
herbs and crumbs of bread: lay tJtis on the gndiron 
till it is of a line bro,vn • and, in the meantime, take , . . 
the rest of the meat, and cnt it like a hash m pieces, 
about the bigness of a shilling. Save the gravy, _ai;d 
put to it, with a few spoonsful of strong gTavy, a 1::it 
nutmeg, half an onion cut fine, a small bundle of he ' 
a little pepper and salt some irirkins cut very small, a 

' _., • 11 two few muslu·ooms, two or three tru.fI:les cut sm~ , . 
spoonsful of wine, and a little fiom· dredged mto ~~ 
Let all these stew toge~her very sJo~v I y. for five 0~ :~e 
minutes, but be car~ful 1~ do(;!s not boll. Take 0 :1 'led 
sweet herbs, lay the hash in the dish, and the broJ 
upon it. Garnish with pickles. 

,Sheep's. Ritmps and ·Kidneys. d 
Bo1L six sheep·s rumps in veal gravy; then 1: 

your kidneys with bacon, and set them before the e 

.MEAT. 145 

. as the rumps become tender, 
:n a tin oven ; a~ soon lk of an eo-o·, a little grated 
rub them over ·with tlhe yope1)1)er Skim the fat from 

t o' andsomec1yan • •·ti 
nu me:,, cl t ti e o:ravy in a stew-pan, WI 1 tl e oTavy an pu l • . f d 

i ti ' f boiled rice a spoonful ·o goo cream, 
tlud·e: ol1?tntlceesc:tsup anci m~shroom powder. Thicken 
an cl • • • • - tl 1 ·1 Frv ·t with flour and butter, and g1ve 1t a gen e )01 • h ., 1 

ow· rumps till they are of a light brown; -~~d . '". en 
~ou dish them up, l~y them r?uncl _on the n~e, so.tha~ 
the ends may meet m the m1_cldle '. lay a. ln~l.1?-e) be 
tween every rump, and garrnsh w1_th bar be1nes ~nd 
red cabbage. This makes a pretty side or corner dish. 

Mutton Rumps a-let-Braise. 
BorL six.mutton rumps for fifteen minutes in water, 

then take them out, and cut them iri.to two, and put 
them into a stew-pan, -vvith half a pint of good gravy, 
a gill of white wine, an onion stuck with cloves, and 
a little salt and chyan pepper. Cover them close, and 
stew them till they are tender. Take them and the 
onion out, and thicken the gravy with a little butter 
rolled in flour, a spoonful of browning, and the ju.ice 
of half a lemon. Boil it up till it is smooth, but not too 
thick. Then put in your rumps, give them a shake 
or two, and dish them up hot. Garnish with horse
radish and beet-root. For variety, you may leave the 
rumps whole, and lard six kidneys on one side, and do 
them the same as the rumps, only not boil them, and 
put the rumps in the middle of the dish, and kidneys 
round them, with the sauce over all. 

.JYiutton Chops in Disguise. 
~un the chops over with pepper, salt, nutmeg, and 

a little parsley. Roll each in half a sheet of white 
paper, well buttered within-side, and close the two 
ends. Boil some hog's lard, or beef dxipping, in a 
stew-pan, and put the steaks into it. Fry them of a 
fine brown, then take them out, and let the ~at cbod 
roughly drain from them. Lay them in your dt\f~
serve them up with uood gravy in a sauce-boa • 
nish with horse-radi~h and fried parsley. 

~o.7. T 
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.11. Shou,lder of Mutton called I-l 
I~T en and Chi l 
:-..tALFroastashoulder the11tal- ·t ccens. 

tl i,1 d , c \e l up ·1 I' 1e u a e at the first joint, and both then' 'nc Cl1t of{ 
the blade round· score t]1e bl"<le d . aps, to 111ake • ' c, roun In di 
t!trow a little pepper and salt over it and . an:01:ds, 
~m o:7en ~o broil. Cut the flaps and m~at off s~;/t 111 a 
In tlun s~1ces, mid put the ~ravy that came out ;}1~; 1k 
mutton mto a stew-pan, ,v1tb a little o-ood o-rav t le 
spoonsfol of walnut catsu1), one of b~ov,,11{'

11
o- I•1·t~'

1
'0 

l J ~•«ILC c 1ya~1. pepper, anc~ one, ~r t'":o shalots. '1Vhen your 
meat 1s tender, tlnckcn it w1tl1 flour and butter p 1t·t • t 1 a· · , l 1 m ·o t le 1sh w1th the gravy, and lay the blade on the 
top. Garnish with green pickles. 

.fl Quarter of Lg.rnb forced. 
TAKE a large leg of lamb, cut a long slit on the 

back side, and take out the meat; but be careful you 
do not deface the other side. Then chop the meat 
small ·with marrow, half a pound of beef suet, some 
oysters, an anchovy ·washed, an onion, some sweet 
herbs, a little lemon-peel, and some beaten mace and 
nutme<T. Beat all these too·ether in a mortar, stuff 

0 0 · 
up the leg in the shape it was before, sew it up,. m~d 
rub it all over with the yolks of eggs beaten; . spit _1t 

flour it all over lay it to the fire and baste 1t wit} 
' , . t 

butter. An hour will roast it. In the meantime, cu 
the loin into steaks, season them with pepper, salt 
and nutmeo· lemon-peel cut fine, and a fow herb~· 

O' I Tl! Fry them in fresh butter of a fine brown, t 1en P0. 

out all the butter put in a quarter of a ·pint of wJutc 
wine, shake it ab~ut, and then add half a pint of stro;ig 
gravy, wherein good spice has been boiled, a quar ei 
of a pint of oysters and the liquor, some mushr00 f~ 
and a spoonful of the pickle, a piece of butter ro e 
in flour, and the yolk of an egg beat fine; stir all_ th~< 
together till thick, then lay yom leg of lamb in t < 
dish, and the loin rotmd it. Pour the s.auce over thelll 
and garnish with lemon. 

Lamb's Bits. 
SKIN the stones, and split them; then lay them on 

r 

) . 
I • 

I 
I. 
I 
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dry cloth with the sweetbreads and the _liver, and 
~redcre them well with flour. Fry them m fa.rd Ol' 

butt~· till they are of a lig_ht brown, and_ then Jay them 
in a sieve to drain. Fry a good qnant1ty of parsley, 
Jay your bits on the dish, tlie parsley in lumps over 
them, nncl pour ronnd them melted butter. 

Lanib a-la-Bechamel. 
LA Bechamel is nothing more than to reduce any 

thino-to the consistence of cream, till it is thick enough 
to ;ake a sauce. "'\iVhen it begins to thicken, put in 
the meat cnt in slices, warm it ,vithout boiling, season 
it to yoar taste, and serye it up. All slices a-la
bechamel are clone in the same manner . 

Lamb Chops en Casarole. 
HAYING cut a loin of lamb .into chops, put yolks of 

eggs on both sides, and strew bread crnmbs over them, 
with a few cloves and mace, pepper and salt mixed ; 
fry .them of a nice light brown, and put them_ round in 
a dish, as close as you can; leave a hole in the middle 
to pnt the following sauce in : all sorts of sweet herbs 
and.parsley chopped fine, and stewed a little in some 

, good thick gravy. Garnish with fried parsley. 
-

Ba1·bctcued Pig. 
. PREP A RE a pig, about ten weeks old, as for r.oast
rng. Make a ~orcemeat o~ two anchovies, six sage 
leaves, and the liver of the pig, aJl chopped very small; 
th~n put them into a mortar with the crumb of half a 
penny 'Ioaf, four ounces of b't1tter, half a tea-spoonfol • 
of chyan pepper, and half a pint of reel wine. Beat 
them all _together to a paste, put it into the pig's.belly, 
and sew It up. ~ay yom-pig clmvn at a good distance 
b:~or~ a large brisk fire, singe it well, put into yoi!r 
dt1pp1ng-pan tluee bottles of i·ed wine, and baste 1t 

Well with this all the time it is roastino-. lVhen it is 
half done, put under the pig two penny loaves, and _if 
.von find yom· ·wine too much reduced; add mote. 
When yom.· pi(J' is near enono-h take the loaves aTicl 
sauce out of y~m dripping-p:~n,' and pnt to (.he sauce 

13 
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Ol~e anchovy chopped smaU, a bundle 
and half a lemon. Boil it a t·e,- . of sweet herbs 
- • ·- c ;v mmutes tl , 

your pig, put a smaU lemon C>r apple il tl ·'. ~en draiV 
~nd a leaf on each side. Strain you·~ s-~e pigs mouth, 
it ~1: boi¥ng hot. ~end it up wh~l~< l~~et and ponr 
gai msh "\\•1th barberries and sliced I . able, and . . emon. 

.fl Pig au Pere _D,uillet. 
CuT off the head, and divide the body into qu t • 

lard tl:em with bacon, and season them well -n;it~-s~\~: 
pepper, nutmeg, c!oves, and mace. Put a layer of fat 
b~con at the b_ottom of a kettle, lay the head in the 
middle, and tl~e quarters round it. Then put in a 
bay-leaf, an 01110n shred, a lemon, --vvith some carrots. 
parsl~y, and the liver, and cover it again with bacon·. 
Put 1_n a quart of broth, ste,v it for an hour, and then 
take 1t up. • Put yom· pig into a stew-pan, pour in a 
bottle of white wine, cover it close, and let it stew 
very gently an hom·. In the meantime, while it if 
stewing in the vvine, take the first gravy it was ste·w
ed in, skim off the fat, and strain it. Then take a 
sweetbread cut into five or six slices, some truffles, 
morels, and mushrooms, and stew all together till they 
are enough. Thicken it with the yolks o( two eggs, 
or a piece of butter rolled in flour; and when Y?ur 
pig is enough, take it out, and lay it in your dish. 
Put the wine it was stewed in to the sauce, then pour 
it all over the pig, and garnish with lemon. If it is !0 

be served up cold, let it stand till it is so, then dram 
it well, and wipe it, that it·rnay look white, and lay 
it in a dish with the head in· the middle, and the 

' - l ver quarters round it. Throw some green paxs ey °ttv 
all. Either of the q:narters separately make a pre • 
dish. 

./J. Pig Ma.telote. 
HAVING taken out the entrails, and scalded yor 

pig, cut off the head and pettitoes ; then cut the bo a 
into four quarters, and put them, with the head ~~ 
toes, into cold water. Cover the bottom of a ste J 
pan with slices of bacon, and place the quarters ove 

,. 

,•, 

-- ' 

/· 
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· d t11e l1ead cut in two. ·tr the pett1toes an c 

them, w~h 1 . hole with p~pper and salt, a ba:Y-le;_~f, a 

~t~r:~~~ym:,:11 onio~, and add a bottle o~ ~l~~te wt~~~~t 
'fl en la on more shcPs of b~con, put O\• er it ~ q , 

f 
1,,,,tei! and let it boil. Skm and gut tffo large eels, 

o\ ... ,c •• l 'o-

1
d cut them in pieces about fiye or SLX. rnc 1es ~un0 • 

~~'hen your pig is half don~, put in yom· eels; then 
boil a dozen of large craw-f1sh, cut ofl the claw~, and 
take off the shells of the tails. '\iVhen yom· p1g and 
eels arc enough, lay your pig in the clish, and your 
pettitoes round it; but do not put in the head, as that 
will make a pretty cold dish. Then lay your eels and 
craw-fish over them, and take the liquor they were 
~tewed in, skinf off the fat, and add to it half a pint 
of strong gravy, thickened with a little piece of bm·nt 
butter. Ponr this over it, and garnish with lemon and 
craw-fish. ~ry the brains, and lay them round, and 
.aH over the dish. At grnnd entertainments th;s will 
do for a first comse or remove. 

8/ieep's Trotters en Gratten 
Bo1_L them itnvater, and then put them :nto a stew

fn~::~t;}lf glass of white wine, half a pint tJ b.rnth, as 
s, a btmch of sweet herbs ,~71·t11 s ,.l · h 1 pepper l • , ' t,_ t, w o e 

sn.t1ce i~ :nc mace. Stew them by a slo~ fire Q'C. the 
tl1e educed, then take ont the herbs and st, v-e 

m upon a o-ratten Sl • • ' -
with a ragoo bof cuc~nnbe::_ep·s trotters may be serv.,-<l, 

SECT.·u. 

MADE DISHES OF POULTRY. &c. 
Tiirlc€y a-la-daub . 

.BONE your ttwkey, but 1 t • b 
as not to spoil the loo . e ~t e so carefo:Uy done, 
followin<Y forccmeat _k 01f it, artcl th en stnif it with the 

. b c • c iop some o,· t . 1· 
and mix. them with some . . b .,•.s. ets very -me, • l • c1 rn,1 s ot bread p 
Ila t, shalot.,;, and very liv le thy • 

1 
• • epper, 

me, pars cy, and hut-
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t~r._ !faving filled yom: t:1rker with tlL s, sew it U 
tie 1t m a cloth, and bml 1t wlute, but be careful pt,. 
" b il ·t • l S • · no ~o O l otoo muc l. lerve 1~ up with good oyster 
sauce. r you mc.~y ma rn a nch gravy of the bone 
,

0vith a piece of veal, mutton,_ and bacon ; season wi~; 
salt, pepper, shalots, and a little mace. ·Strain it off 
through a sieve ; and having before ha] f-boiled ..., ou

1 
turkey, stew it in this gravy jnst half an hour. 1-Iav
ing well skimmed the gravy, dish up your turkey in it, _ 
after you have thickened it vvith a few mushrooms 
stewed white, or stewed palates, forcemeat balls, 
sweetbreads, or fried oysters, and pieces of lemon. 
Dish it with tl'le breast upH'ards. You may add a 
few morels and trnfiles to your sauce. 

• Tiwkey in a hitrry'. 
TRuss a -turkey vv.ith the legs inward, and flatten 

it as much as _you can : then put it into a stew-pan, 
,,.-rith melted lard, chopped parsley, shalots, mush
rooms, and a little garlic; give it a fe,;,,, turns on the 
fire, and add the juice of half a •lemon to keep it white. 
Then put it into another stew-pan, with slices of veal, 
one .slice of ham, and melted lard, and every thing as 
nsed before; addi.og vi7l1ole pepper and salt; cover it 
over with slices of lard, and set it about half an hour 
ov~r a slow fire . then add a glass of "IVhite wine and 
a lit,tle broth, and· finish the brazing; slcim and sift the 
sauce, add a little cullis to make it rich,- reduce it to a 
good consistence, put the tnrkey into your dish, and 
pour the sauce over it.· Garnish ·with lemon. 

Fowls a-la-B1·a.ise. 
TR uss your fowl as for J:ioilino-•with the leo-s ,in the 

b~dy; then l~y over it a layer o[fat bacon Cl~ in thin 
slices, wrap 1t_r~n11d in beet-leaves, then in a caul of 
veal; an~l put 1t mto a.larg~ saucepan ,Yith three pints 
of,.._ atei, a glass of ·Madeira •wine, a bunch of sweet 
herbs, t\ovo or three blades of in'ace l l lf leinon • 
t . .

11 
. . . . < , anc 1a a , 

s ew 1t t1 1t 1s q111te tender.?, then take it u ·and skirn 
otf the fat; make your gravy pretty thick wJh flollr ancl 

r 

I . 

I ! , 
I 
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. in it throno-h a hair sieve, and put to it a ~f;t~f ~tr:ters and a tea-curfol of thick cr~am ; k~ep 
.fhalung ;our pan over the hre, and wh~n 1~ has snn
mered a short time, serve up your fowl with the bacon, 
beet-leaves, and caul on, and rour yom· • sauce ho_t 
upbn it. Garnish with barbernes and reel beet-root. 

Fowls forced. 

TAKE a large fowl, pick it cle~n, draw it, cut it 
down the back, and. take the skm off the whole; 
cut the flesh from the bonf's, and chop it with half a 
pint of oysters, one oun~e ?f beef. marrow, and a lit
tle pepper and salt. ML'\. 1t up w1t_h creai~1; then lay 
the meat on the bones, draw the skm over 1t, and se"v 
up the back. Cnt large thin slices of bacon, lay them 
on th~ breast of yonr fowl, and tie them on ·with pack
thread in diamonds. It will take an hour roasting by 
a moderate fire. l\iake a good bro,vn gravy sauce, pour 
it into your dish, take the bacon ofl:lay in your fowl, and 
serve it up. Garnish with pickles, muslu-ooms, or oys
ters. It is proper for a side-dish at dinner, or top-dish 
for supper. • 

Fowls 1narinaded. 
RAISE the skin from the breast-bone or' a laro·e 

fowl with your finger ; then take a veal sv..,eetbre~cl 
and cut it small, a few oysters, a few mushrooms, an 
anchovy, some pepper, a little nutmeg, some lemon
peel, ancl·a little thyme; chop all together small, and 
mix it with the yolk of an egg, stuff it in between the 
skin and the flesh, but take great care you do not break 
the skin : and then put what oysters you please in the 
hoclyofthe fowl. Paper the.breast, and roast it. Make 
good gravy, and garnish ·with lemon. You may a<ld 
a few mnshrooms to the sauce. 

Chickens chiringTa.te. 
FLATTEN the breast-bones of yonr chickens with 

a rolling-pin, but be careful you do not break the skin. 
Strew some flonr over them, then fry them in butter 

131a 
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of a fine light brown, and drain all the fat out of tl 
pan, but leave the chickens in. Lay a pound of g. te 

beef, with the same quantity of veal cut into rtal~y 
1• . l . . llll 

s ices, over your c 11ckens, together with a little mace 
two or three cloves, some ·whole pepper, an onion ~ 
small bunch of sweet hel'bs, and u piece of can~t 
Then pour in a quart of boiling ·water, cover it close: 
and let it stew a quarter o!.' an hour. Then take out 
t~1e _cl~cke;11s, ~nd keep them hot: let the gTavy boil 
!11~ 1t 1s qmte nch an~ go~d; then strain it off, and put 
it mto yonr pan agarn, with two spoonsfol of reel wine 
and a few mushrooms. Put in your chickens to heat, 
then take them up, lay them .in your dish, and pour 
your sauce over them. Garnish with lPinon, and a 
few slices of cold ham broiled. 

Chickens a-{a-braise 
TAKE a couple of fine cJ1ickens, lard them, and 

season them with pepper, salt, and mace ; then put a 
lay~r of veal in the bottom of a deep stew-pan, with 
a shce or two of bacon, an onion cut in pieces, a piece 
of carrot, and a layer of beef; then put in the chick
ens with the breast clownwards, and a bundle of s·weet 
herbs ; after that a layei' of beef, and put in a quart 
of broth or ,~,ater, cover it close, and let it stew very 
gently for an hour. In the meantime get ready a ra
goo made thus : take two veal sweetbreads, cut them 
small, and put them into a saucepan, with a very little 
brothot·v-vater, a few cock's-combs truffles and 11101:els 
cut small, with an ox-palate. Ste~ them ~ll together, 
and when youi-chickens are done, take them up, and 
keep. the1:11 hot; then strnin the lfquor they vvere stew
~d m, slum off the Fat, and pour it into your ragoo; 
ctdd a gla_ss of red w1~1e, a spoonful of catsup, and a few 
mushrooms: t~en bml all together with a few-artichoke 
bottoms cut m four, and asparao- t If your 
sauce is not thick enouo-h put inc bu~ opfs.b tt ·ol 
led in flour; and whe1~p~·operly da p1ecle o u. e1l· !ck: 

• th di h d one, ay yoU.I c H 
e1_1s m . e s ' an oour the ragoo o th Gar msh with lemon. ver em. • 

' ' 

' 
r. 
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Chickens in savoiiry Jelly. 
cl t th n Boil some 

T two chickens, an roas e1 • d 
AKE .. • u . then take out the feet, an If' feet to a stron° Je Y , c d 

c~. 
8 

ff the fat. be~t up the whites of three cgg·s, an 
s~~:\fiem with half a pint of white vinega~·, and the 
\ice of three lemons, a blade or two of mac~,.~ fe_v~ 
\) ercorns, and a little salt. !'nt ~hem to yo .. ~r ~elly' 
p ldP vhen it has boiled fi.ve or six mmutes, stram 1t se
an ' ·u • • 1 • Then veral times through a jelly-bag t1 1t 1s very c ear. 
put a little in the bottom of a bowl large . enough to 
hold your chicken~, an~ whe~1 they .are cold and the 
jelly set, lay then~ m with_ ~hen· breasts do":1 •. ~he~ 
fill your bowl quite full ,v1th the rest of ,our Jell)', 
·which you must take care to keep £i:om s~tting, so that 
when you porn· it into your bowl 1t will not break. 
Let it stand all n..ight; and the next day put your ba
sin into warm water, pretty near the top. As soon 
as you find it loose in the basin, lay your dish over it., 
and turn it whole. 

Chickens and Tongues. 
• Bo1L six small chickens very ,vlute; then take six 

hogs' tongues boiled and peeled, a cauliflower boiled 
whole in milk and v,,ater, and a good deal of spinach · 
boiled green. Then lay your caulifloyver in the mid
dle, the chickens close all round, and the tongues 
~·ou?d them with the roots outwards, and the spinach 
Ill' little heaps between the tongues. Garnish with 
small pieces of bacon toasted, and lay a piece on each 
of the tongues. This is a good dish for a large com
pany. 

• Pullets a-la-Sainte Menehout. 
I-IA v1 NG trnssed the legs in the body, slit them 

down the back, spread them open on a table, tak_e out 
the thigh bones, and beat them vYith a rolling pm.
S~ason them with pepper, salt, mace, nutmef-' ~cl 
swe~t _herbs.. T_hen take a P<?Uf.lcl and a,:1 ~_

0 c:~:e; 
cut 1t mto thm slices, and lay 1t m a s~en hp it beJriniJ 
lt dose, and set it over 8 i-.low fire, an w en • ,;,· 
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to stick to the pan, stir in a little flot~r, shake it about 
till it is a little brown, and tl_1en pour m as much broth 
as ,,,-ill stew the fowls. Stir ~hem togetl~er, and put 
in a little whole pepper; an ornon, and a slice of bacon 
or ham. Then lay in yom fowls, cover them close, 
and when they have stevved half an ·hour, take them 
out, lay them on the gridiron to brovvn on the inside, 
and then lav them before the fire to do on the outside. 
Strew over" them the yolk of an egg, and some crumbs . 
of bread, and baste them with a little butter. Let 
them be of a fine brown, and boil the gravy till there 
is about enough for sauce; then strain it, and put into 
it a few mushrooms, with a small piece of butter rol
led in flour. Lay the pullets in the dish, pour the 
sauce over them, -and garnish with lemon. 

Ducks· a-la-Braise. 
HAVING dres::-ed and singed your clucks, lard them 

quite through with bacon rolled in shred parsley, thyrn~, 
onions, beaten mace, cloves, pepper, and salt. Put m 
the bottom of a stew-pan a few slices of fat bacon, _the 
same of ham or gammon of bacon, two or three slices 
of veal or beef: lay yom· ducks in ·with the breasts 
down and cover them with slices, the same as p11t ' . 
under them; cut a carrot or two, a turnip, one muon, 
a head of celery, a blade of mace: four or five cloves, 
and a little whole pepper. Cover them close ?O"'i•rn, -

and let them simmer a little over a gentle fire till the 
breasts are a light hrovvn ; t,hen put in some broth 0 ~ 

water cover them ar:; clo&e dovvn ao-ain as vou can; ste"' 
, , o . J 'l"l t\1em gently two or three hours till enough. :en 

take some parsley, mi onion or shalot, tvfo anchovies, 
and a few girkins or capers ; chop them all very fine, 
put them into a stew-pan with pa1:t of the liquor fi:om 
the ducks, a little browning, and the juice of half a le
mon; boil it up,. and cut the ends of the bacon even 
with the breasts of your ducks, lay them in your dish, 
pour the sauce hot upon them, and serve them up. 

Dy,clcs a-la-mode. 
'TA KE ~ couple of fine duck~, cut them into quarters, 

\, 

r 
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f l·ght brown. ·u they are O a I 
d fi·y tl{em in butter ti 1c·tt1e flour over them, 

an J 11 ti e fat dust a l t . f a 
Then pour out a ~ f (J' d o-ravy, a quar eI 0 
and put in half a pmt oh ooo th~o shalots, and a bun-
' int of red ·wine, a~. an\i;{i1em close, and let tl1~m 
fue of sweet her_b:s. co . 'r·tk.e out the herbs, slmn 
stew· 6. q1iarter of _an hoL~l-. . ·1:1ce with a bit of butt~r 
off the fat, and thicken yoml scl into the dish, stram 

• fl - • Put .)'Olll' c uc rn G . . ~J 
rolled m om:. d cl them to table. m rn:s 1 
your sauce over them,. ~n . sen -
with lemon or barbe~_ncs. 

Ducks ·a-let-Frangoise. . 
p two dozen of roasted chesnuts reeled lllt 7 a 

int ~f rich o-ravy, with a few leaves ot ~hym~, (Fn ~ 
fmall onions,oa little whole pepper, dmt\r ~Lt ~Lf nth~~ 
Take a fine tam,e duck, lard it, an 1~ mas . ' 
mt it into the gravy, let it stew- ten minutes, and ad~l 
!t quarter of a pint of r~cl ,vine. vVhen ~he du_ck I~ 

enough take it out, boil up. the gravy to_ a p1 ope~ 
thickness, skim it very clean from the fat, lay t~rn du_ck 
in the dish, an_d pour the sauce over. Garrush with 
lemon. 

.9. Goo:;e a-la-mode. 
PicK a laro-e fine goose clean, skin and bone:r.' it 

nicely, and tak~ off the fat. Then take a dried ton:gu~, 
and boil and peel it. Take a fowl, an~. tr~at it m 
the same manner as the goose; season _it with pep
per, salt, arid beaten mace, and roll 1t round the 
tongue. Season the goose in_ the same manner,_ a~cl put 
~oth tongue an~ f?wl into ~he ~oose. ~n~ :t rntoef 
'1ttle l)Ot that ·will Just hold 1t, with two quart.-; of bpe 

• • ut gravy., a bunclle of sweet herbs., and an omon. f< 
1 some slices of ham or o-ood bacon, between the 0fi':c 

' 
0 l • t over a 1 , and o-oose • then cover it close, anc stew 1 ose 

:::, ' . · OtU' uo ' for an hour very slowly. Then take up Y 0 

t method or • • h I that the bes d to ,;., It may not be amiss to inform t e coo<, . t the breast, an d 
• t6 ber>1n a I • metho , boning a goose, or fowls of an)'. sor~, 1tack; for without hus bursts in 

take out the bones without cultmg t e tew it. it genera Y 
h • • d d u- come to s •.v en 1t 1s sewe up, an yo r ·t •s spoiled, · 

the back, whereby the shape O 1 1 
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1

and sl?m olf all the fat, strain it, and put in a glass of 
red wme, two spoonsfnl of catsup, a veal sweetbread 
c?-t small, some tru~ie~, nrnshro?ms, and morels, a 
piece_ of butter rolled m flo~n·, ai~d, 1f ~vanted, some pep 
per and salt. Put the goose m agam, cover it close, 
and let it stew half c~n hour long~r. ~hen take it up, 
pom the ragoo over 1t, and garmsh w-1th lemon. You 
must remember to save the bones of the goose and 
fowl, and put them into the gravy when it is first set 
on. It will be an improvement if you roll some beef 
marrow between the tongue and the fowl, and between 
the fowl and the goose, as it will make them mellow, 
and eat the finer• 

.fl. Goose m,ctrinaded. 
Bo NE yom- o·oose, and stuff it with forcemeat madP. 

::, ] . thus: take ten or twelve sage leaves, two arge omons, 
and two or three large sharp apples ; chop them ver:y
.fine, and mix them with the crnmb of a penny l?af, 
four otmces of beef marrow, one glass of reel ,,vme, 
half a nutmeg grated, pepper, salt, and a little lemon
peel shred small, and the yolks of fom eggs.. ,vhen 
you have stuffed yom· goose with this, sew 1t up, fry 
it of a light brown, and then put it into a deep stew-
pan, with two quarts of o-oocl o-ravy. -Cover 1t close, 

::, t, • . 
and let it stew two hours; then take it out, put it m-. 
to-a dish, and keep it warm. Skim the fat clean off 
from the gravy, and put into it a large spoonful_ of 
lemon-pickle, one of browning, and one of red ·wme, 
an anchovy shred fine, a little beaten mace, with pep
per and s~lt to your palate. Thicken it with flom a~d 
butter, dish up your goose, strain the gravy over it, 
and send it to table. 

Pigeons Compote. 
TRuss six. young pigeons in the same manner as 

for boiling, and make _a forcemeat for them thus :
Grate the crumb of a penny loaf, and scrape a quar
ter of a pound of fat bacon, which will answer the 
t>llrpose better _than suet. Chop a little parsley and 

}57 
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·on some lemon-peel, and 
me two shalots, or an om n 'them with pepper and 

~lttl; nutmeg grated; ,5:;:'s~••s. Put this forceme;t 
alt and mix. them up,, i_ . ~~ lard them down t e 

~;it; the craws of the p1geo • Tl1en put them into a 
~reast, and ~ry them b1~~:·~-bro"vn gravy, and :"hen 
stew-pan, with some b ·te1·s of an hour, tlucken . 1 three quat · · tlley have stew;ec . 11 d .. flou1· When you . • f b tter ro. e m • 
it with a piece o ~ . o-ravy over them, and lay 
serve them ·up, stra111 yom ::, c 

forcemeat balls rou11d them. 

French Piipton of Pigeons. . 
u d ut like paste, mto a 

PuT savory forcemeat, ro ~ . \ ver thin slices of 
butter-dish· T~:~~J.tt sl~}::? e;\~eetbr!acl, asparagu~ 
~:c~,n~~;1~;0~ 1J.~~ cocic'·s-cornbs, a palate b?iled ten~~r, 
mfcl cut into pieces, and the yoU{S of fom ~g~s b~1ltd 
lrird Make another forcemeat, and lay, it ove1 . tl~e 
"';ho]~ like a pie-crust. Then bake ~t, and when i_~ is 
enough, turn it into a dish, and pour rn some good 11ch 
gravy. 

Pigeons a-la-Braise. 
P1cK, draw, and trnss some large pigeons'. the~ 

take a stew-pan, and lay at the botto~11 some ~hces of 
bacon, veal, and onions; season the pigeons with pep
per, salt, some spice beat fine, and sweet herbs. Put 
them into the stew-pan, and lay upon them some more 
slices of veal and bacon; let them stew very gently 
over a stove, and cover them down very close. vVhen 
they are stewed make a ragoo with veal sweetbreads, 
trutRes, morels, 'champignons; the swee~breads mf:~r 
be blanched and put into a stevv-pan w1th a ladle 
of gravy a little cullis the truffles, morels, &c. L

1 
et 

• ' ' . . When t iey them all stew too-ether with the pigeons. 
1 

. o-oo 
• ::, • l d om· t ie I ao are enough, put them into a dis 1, an P 

over them. 
PiE!eons ail Poise. d ·tuff them ...., •. an i:: . 

CuT off the feet of yom pigeo:~:' roli them rn the 
with forcemeat in the shape of a peab. ' of hread. Put 

• cru1n s yolk of an egg, and then in 
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them into a dish well buttered but de n t · 
touch each other, and send then~ to the 0 / teti!' 1em 
tl:ey ~'.e. e1~ough, l~y them in a dish, and peo~~r i~ _hen 
gi: avy tluckened with the yolk of an eow or b tt good 
led • fl . . b t l oo, ll er rol-

. 1~1 om , n co not pour your gravy over tl 
pigeons. Garni:oh with lemon.-Tlds is a T•ei· 'le 
t 1 di l l . • •· y o-en-
. e~ . s 1, anc m<l:y be 1!11proved_ by the· following ~ari-
at1on, lay on~ pigeon m the 1mddle,. the rest ronnd 
an_d stevved spm~ch b~t\veen, with poached eggs on thci 
~pmach. Garrnsh ,;'\11th notched lemon and orano-e cut 
m quarters, and have melted butter in boats. i:, 

Fricancleau of Pigeons. 
. AFTER_ having larded all the upper part of your 

pigeons with bacon, ste\v them in the same rnani1er 
as the fricandeau a-la-Bourgeoise, page J 51 '. 

. 
Pigeons a.-la-daub. 

PuT a layer of bacon into a large saucepan, then a 
layer of veal, a layer of coarse beef, and another little 
layer of veal, about a pound of beef, and a pound of 
veal, cut very thin, a piece of carrot, a bundle of sweet 
herbs, an onion, some black and Vi'hite pepper, a blade 
or two of mace, and fonr or five cloves. Cover the 
~a?cepan close, set it 01rer a slow fire, a11d dra'iv it till 
Lt 1s brown, to make the o-ravv of a fine Jjo·ht brovi7n. 
Tl O J O 

1en put a quart of boiling water, and let it ste·w till 
th~ gravy is'quitc rich and. good. Strain it ofl: and 

• slnm off all the fat. In the meantime, stuff the bellies 
of the pigeons with forcemcat made thus: take a pound 
?f veal, and a pound of beef suet, and beat both fine 
111 a mortar; an equal quantity of ·caun bs of bread, 
some pepper, salt, n.nt.meg, beater{ mace, a Ii ttle lemon
peel cut, small/ some parsley cut small and a ver)r lit-
tle thyme stripped M" • ' · ]J· f · · · • lX all too-ether with the yo ~s 
o two eggs, fill the pigeons ,,,fth this, and flat the 
brea.<;ts down. Flolu· the1n· ancl fl: tl · fi 1 b1·tt • • , c ·y 1em m ·es 1 -
ter a little brown. Then potu· tl i:-. t 1 t f th~ 

d h 1e 1a c ean ou o 
pan, an put t e gravy to the • C tl rr1 • l • d 1 pigeons. over 1e c ose. an et them stew a q,.1 ·t f t"JJ 

, a1 er o an hour, or l 
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. 1 Then take them up, lay them 
t)ley are qmte enou~ i. On each pi a-eon cl yom sauce o 
in a dish, Ian f poulr ~~ each leaf a ~lice of bacon. Gar
lay a bay- ea ' anc . , 
msh with a ]P.mon notched. 

Pio·eons a-la-Soussel. 
0 

BoNE fou!· pigeons, a1:1d make a forcerneat _asJo;· 
iueons compote. Stu.A: them, and put .them rnto ,~ 

ft;w-pan with a pint of veal gravy. Ste,:' them halt 
an hour very gently, and then take them out.. I!1 the 
meantime make a veal forcemeat, and w1ap 1t all 
round them. Rub it over with 1'he yolk of an egg, and 
fry th~m of a nice hrowr1_ in g~od dripping. 'fak~ the 
gravy they were stev,1 ed 11:, slum off the fat, th1cken 
with a little.butter rolled 111 flour, the yolk of an egg, 
and a gill of cream beat up. Season it with pepper 
and salt, mix it altogether, and keep it 8ti.rring one 
way till it is smooth. StTain it into yqur dish, and 
pnt the pigeons on. Garnish with plenty of fried parsley. 

Pigeons in a I-Iole. 
' ~ ' 

~ICK, ~lraw, _and ,~ash four young pigeons, stick 
then-legs m th~ir belltes as you do boiled pigeons, and 
~cason them w1tJ1 pepper, salt, and beaten u:rnce. Put 
111to the belly of each _pigeon a lump of butter the size 
of ~ walnut. Lay yom pigeo1'\-s in a pie-dish, pour 
over them a batter made of tlu·ee eo·o-s two spoons-

• ful of flour, and.half a pint of good ~~iilc Bake them 
lll a moderate oven, and serve them to table in the 
same dish. 

. Jiigged Pigeons. . 
PLUCK and draw six pigeons, wash them clean, 

and dry them with a cloth; season the,m with beaten 
m~ce, white pepper, and salt. Put them into a jug 
:v1th half a pound of butter upon them. Stop up the 
Jug close with a cloth, that no steam ·can get out, then 
set in a kettle of boiling water and let it boil an hour 
and a half. Then take out vo~r pigeons, putldth te ts:t·a-

., dat o:ra 
vy that is co~e from them into a pai~, _a~f lemon, half 
spoonful of ,vme, one of catsup, a slice 

14 
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an .a1~chovy chopped, and ~ bunc'.Ie of sweet herbs f ,al Set it on the fire for five or six minute8, an? 
Boil 1t a little, and then thicken 1t with a piece i 0

1 
vc. our in two quarts of boiling gravy. Cover it 

but~er rolled in flour; lay your pigeons. in the dish, a~d tlien P and let it stew very o·ently an horn· and a half. 
t 11 G 1 c ose, 0 d I· ·t l t · let the s ram your gravy over. : 1em. arms 1 with parsle . Then take up your pheasant, an (ee~ 1 10 , .. 

and red .cabbage.-Th1s makes a very pretty side 0~ . o-ravy boil till it is reduced to ab~ut a pmt, then strarn 
corner dish. ~t n· .,11d put it in ao·ain. Put m a veal sweetbread 

1:> .d l B I O ' u. - 1:i fR art1·i ges a- a- raise. • that has been stewed with the pheasant, some tru •• ~s 
TA K-E tvvo brace of partridges, and truss the leers in- and morels, livers of fowls, artichoke-bottom~, and (~f 

to the bodies; lard them, and season ·with beaten 1~ace you have them) asparag~is tol?s. Let these simmer m 
pepper, and salt. Take a stew-pan, lay slices of ba~ the gravy about five or SL'C nunut_es,. ~nd then add t-wo 
con at the bottom, then slices of beef, and then slices spoonsfol of catsup, hv? of red wme, a spo?nfi:tl of 
of veal, all cut thin, a piece of carrot, an onion cut browning, and a little piece of hotter rolled m flour. 
small, a bundle of sweet herbs, and some vvhole pepper. Shake all too·ether, then put in your pheasant, with a 
Put in the partridges with the' breasts dovn1wards, lay few mnshro~ms, and let them stew about five or six 
some thin slices of beef and veal over them, and some minutes more. Then take up your pheasant, pour the 
parsley slu·ed fine. Cover them, and let them stew ragoo over it, and lay forcemeat-balls-rotmd. Garnish 
eight or ten minutes over_ a slow ftre; then give yom- with lemon. 
pan a shake, and pour in a pint of boiling ·water. Co- Snipes, 01· "fVoodcoclcs, in siwtoiit. 
ver it close, and let it stew half an hom over a little , TAKE some forcemeat made of veal, as much beef-
quicker fire; then take out yom birds, keep them hot, [ suet c_hopped and be~t in a mortar, with an equal 
p_om into the pan a pint of thin gravy, let them boil 

I 
quantity of crumbs of bread; mix in a little lJeaten 

ti~ there is about ,half a pint, then strain it oft: and _. m
1 

acbe, pedpper and salt, some parsley, a few sweet 
slum off all the fat. In the meantime have a veal 1er s, an the yolk of an eo·cr. Lay some of this meat 
sweetbread cut small, truftles and morels, cock·s-combs, round the dish, and then p;t in the snipes, being first 

• and fowls' livers ~tewed in a pint of good gravy half ~lrawn and hal~-roasted. Take care 0£ the trail, chop 
an hom, some ~rtichoke-bottoms and asparagus tops, it, and scatter 1t all over the dish. Take some good 
both blanched m warm water, and a few muslu-ooms. gravy, according to the bigness of yom surtout, some 
The~ add the other gravy to th.is, and put in y_onr tru~es and morels, a few mush.rooms, a sweetbread 
p~rtnd~es to heat. If it is not thick enough, put ma cut mto pieces, and artichoke-bottoms cut small. Let 
piec~ of butter mlled in flour. When thoroughly hot, all stew together, shake then.1, and take the yolks of 
P11t m your partridges into the dish pour the sauce l · two ot· three eggs, br-at them up with a spoonful or 
over them, and serve them to table. ' two of white wine, and stir all too-ether one vvay. 

JVhen it is thick, take it off, let it ~ool, and pour it 
1 Pheasnnts a-la-B1·aise. into the surtout. Put in the yolks of a few hard eggs 

CovER t~e bottom o~_your stew-pan with ·a layer of here and there, season with beaten mace, pepper, and 
beef, a layer ?f veal, a uttle piece of bacon, a piece of salt, to your taste; cover with the forcemeat all ove~·, 
carrot, an omon stuck with cloves, a blade or two of. _ ... _ then rub on the yolks of eggs to col~m it, .. ~nd seD<l Jt 

mace, a spoonful of pepper, black and white, and a _·L to the oven. Half an hour will do 1t suiiicientJy. 
bundle of sweet herbs. Havincr d tl • t • your . 8nfoes, with Piirslain Leaves. t r. tJ 
Pheasant, a'ld cover it ~•·,th .11°a onef busf, pud iµ 

1
• yer O ',L· • 

1 1 
. fore.em ea 1or 1e 

" < yer o ee an a a RA w your smpes, anr r?a ,P. .\ 
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inside, but preserve your 1:opes for you~· sauce; s it 

them across upon a lark-spit, covered -YV1th_ bacon afia 
paper, and roast them gently. For sauce yon must 
take some pri1pe thick leaves of pm-slain, blanch them 
well in _water, put them into a ladle of cullis and gra
vy, a bit of shalot, pepper, ·salt, nutmeg, and parsley, 
and .stew all together for half an ho't1r gently. Have 
the ropes ready blanched and put i11. • Dish up your 
snipes upon thin slices of bread fried., squeeze the juice 
of an orange into your sauce, anc1 serve them up. 

Lm·ks a-la,-Frangoise. 
TR uss your larks ·with the legs across, and put a 

sage-leaf over the breasts. Pnt them on a long thin 
skewer, and bebveen every lark put a thin bit of ba
con. Then tie the· ske1-ver to a spit, and roast them 
before a clear brisk: fire; baste them 'Yith butter, and 
stTew over them some crumbs of bread mixed with 
flour. Fry some crumbs of bread of a fine brown in 
butter. Lay the hrks round the dish, and the bread
crumbs in the middle. 

Florendine lfares. 
' -

LET your hare be a full-gw,m one, and let_it hang 
up fonr or five days before you case it. Leave ~n the 
ears, but take out all the bones except those of the 
head, ,which must be left entire.' Lav your hare· on 
the table, and put into it the following forcemeat: t_ake 
the crumb of a two-penny loaf, the liver shred ~ne, 
half n. pound of fat bacon scraped, a glass of red wme, 
an anchovy, t-n1

0 eggs, a little winter savory, some 
sweet-marjorum, thyme, and a little pepper, salt, and 
nut~neg. Having put this into the belly,-roll it up to 
the head, c:~nd fasten it wi_tl~ pack.thread, as yon_ w_ould 
n collar of veal._ '\Vrap 1t in a' cloth, and boil 1t an 
hour and a half ma saucepan, covered with t~•VO quarts 
of water. ~s soo_n as the liquor is rechic~d to abont 
a. q I iart, put ma pint of reel wine, a spoonful of ]emon
p1ckle_, 0:1-e ?f ~atsup, and the same of bro-wning. Th_en 
stew 1t till 1t 1s reduced to a pint, and thicken it wit:h 

l. 
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our hare . a iCW 
• flour. Lay ronncl Y. din a caul of 

butter r~!;~dfo~~-slices of forc_e1h11ei~\~)~111raw the ja,v
morels, , l When you dis . p f t··he eves. Let I er of vea • • tl sockets o ., . tl 
a eo . l ~tick them m 1e. . .· 1 sprio· of rnyr e 
bones, a~:c ~ack on the roll, and st1c { a .• it :i.1c1 o-arnish 
the ears ie . Strain yom sauce over '' o 
in the mouth. • . l , . 
. ·t11 barberries and pms ey. . . 

Wl ( bb't 
- ~ Florencline Rei i s. the ears, 

• bbits but leave on 
SKIN th1:ee young ra witl; a cloth. Take out the 

and wash and dry them . n but leave the hea_d 
bones as carefully_ ~s you ca ' manner as before ch
whole and proceed m the samel aw hite sc1nce made 

' l • Have reac y c f h ·1 f . rected for the 1ar_e. • ' 1 ·rncl the juice o a a 
of veal gravy, a little anc f ~l;n~n- ickle. Strain i_t, 
lem<;in, or a t~a-spoon_ful_ of a )ounft of butter rol.led rn 
and then put 111 a qua.1 ter o el )re tty thick. Beat up 
flour, so, as to make t1;~os~t~conie thick cream, nutmeg, 
the yolk of an ef;g,_ pu. . e crrav r. Let it sjmmer a 
and salt, anc! mix it with ;1~ 1 th~n pour it over your 
little over the fire, blut no o1 Garnish with lemon and 
rabbits, and serve t 1em up.· 
barberries. I

7 
· 

. Jugo·ed -lare. 
• 

0 
• ncl lard tr~em CuT yom hare into small pieces, a . them 

• • I l'ttl 1· of bacon, season here and there wit 1 1 e sips - . ithen J°Lio-
• l lt l )Ut them m an eL1. . ::,, with pepper anc sa , anc I . t lck with cloves, 

with a blade or two of mace, an onions l tl J. ,·io- close · 
, ·1 Cover 1e "::, ·- ' and a bunch of swee~ hei )S._ . t f boilino· wa-

·that nothing may get 11?; se~ it u~tE
1
~ t~Tn it into the 

ter, and three hours will do it. t 
1 

·bs and send it 
dish, take out the onion and swee ler ' ' 
hot to table. . d 

• Rabbits sm1wise, • id pnt 
, b·t 1- wer them, ai . b 

• TAKE two young rab ~ s, s \.e for roa!;:ted ra -
I I • , f dd .. 1no· m them as. t elean t 1e same nnct o pu o . . 

1 
e off the mea , 

bits "\-Vhen they are roaSted, ta; es whole-· Chop 
fr0~1~ the bones; but ~elave lt:1ttele ~~re. d parsley, c.s1ol~~f 

f• wit 1 a 1 - a ~poonn the meat very me, ~ of beef marrow, • -
lemon-peel, an

1
,~}mc 
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cream, and a little salt. Beat up the yolks of tw 
boiled hard, and_ a small piece of bntter, in a n~a~lf 
mortar: then mix all together, and nut it into a st e 

II • d . . . J. C • CYV-
pan. - avmg stewe 1t hve mmntes, lay· it on the r· b 
b• h a -its, w • ~re you took the 111':!at ofC and pnt it close 
down "11th. your hand, _to make them appear like 
,vhole rabb1ts. Then with a salamander brown them 
all over.- Pour a good brown gravy, made as thick as 
cream, into the dish, and stick a bunch of myrtle in 
their mouths. Send them up to table, with their livers 
boiled and frothed. 

Rabbits en Casserole. 
CUT your rabbits into quarters, and then lard them 

or not, just as you please. Shake some flom-.over them, 
and fry them in lard or blltter. Then put them into 
an earthen pipkin, with a quart of good broth, a glass 
of white wine, a little pepper and salt, a bunch of 
sweet _herbs, and a small piece of butter rolled in flour. 
Cover them close, and let them stew half an hour; 
then dish them up, and pour the sauce over them. 
Garnish with Seville oranges cut into thin slices and 
notched., 

.J)Jacaroni. 
BROIL four ounces of macaroni till it is quite tender, 

then lay it on a sieve to drain, and put it into a stew
pan, ·with about a gill of cream, and a piece of butter 
rolled in flour. Boil it five minutes, pour it on a plat~. 
Lay PaJmasan cheese roasted a1l over it, and send it 
np in a water-plate. 

Jl.miilets. 
~AKE six. eggs, beat them up as fine as you can, 

str~m them_throu~h a hair sieve, a:nd put them into a 
frymg-pan, 11; which _must_be a quartP.r of a pound_ of 
ho~ butte:: Throw rn a little ham scraped fine, with -
shred parsley, a_nd season them with pepper, salt, and 
nutmeg. . Fry it brown on the under side, ·and fay it 
on your cl1~h, but do not tnrn it. Hold a hot salaman 
der over 1t for half a minute, k take off the ra~ 
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•n it and serve Stick curled parsley I , ., 
look of the eggs. 

it up. J1.1n~ilets of .flsparagiis.. [ the 
. , boil some o • o-cr:a; with cream, · a t off 

BEAT up six eo~·- ancl when boile 'cu 
• 1· t aspara o-us ' ·th ti e jar.rest and mes < 0 • ' l\fix. them w1 • 1 

, o • ,,1n·ill p1eces. . 1· 
1·1 the o-reen m ., ' 1 salt Make a s ice a o • ~ Jepper anc , · 

eggs, and pu~ Hl some I . t them in, and serve them 
of butter hot ll1 the pan, pu . 
up 011 buttered toast. 

Oyster Loaves. 
• . of some little round loaves, 

l\'lAKE a hole m th~.;1~1~b .• Pnt some oysters into a 
and take ouitallltlt1l~eo~ste1· lic1uor, and the crumbs that 
stew-pan, wi 1 ; • 1 · of but-
vere taken out of the loaves, and a _arge piece . 

; . t< rv them tocrether Jive or six rnmutes, then put m 
ae: ;; 0~ful of o-ood°cream, then fill your loaves. Lay a 
bi1\r crust c~refully on the top of each, and put them 
in the oven to crisp. 

Miishrooni Loaves. 
TAKE some small buttons, and wash them as for 

pickling. Boil them a few minutes in_ a little w~ter, 
and put to them two large spoons~nl of cream, with a 
bit of butter rolled in flour, and a little salt and p~pper . 
Boil these up, ·then fill your loaves, and_ do th~m m the 
same manner as directed in the precedmg article. 

Eo·gs in 8m·tout. 
.Bo1L half a pound of bacon cut into thin slices, and 

fry some bits of bread in butter: put three sroonsful of 
cllllis into your dish cr·:i.rnish the rim with fnecl bread, 

• ' o' • J the break som.e eggs in the middle, cover then: wit 1 

rashers of bacon, and do them over a slow hre. 

·Eggs and Brocco?i. .,.e 
b • o· to save a }art:> Bo1L your broccoli tender, o s~rvml?_ 

1 
th.ck sprjgs 

bunch for the middle, and six. or eightdlitt elar~e as you 
to stick round. Toast a bit of brea . afate.t:, Butter 
Would have it for your dish or butter ; many as you 

c k •. eggs or a some eggs, thus : ta e six 
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have occasion for, beat them well, put the 1~ int 
saucepan, _with a good_piece of butt~r and-a little s~t~ 
keep beatmg them With a spoon till they are thick 
enough, and then polU· them on the toast. Set the 
largest bunch ofbroccoli in the middle, and the other 
little pieces round and abont. Garnish the dish with 
little sprigs of broccoli. This is a pretty side dish or 
corner plate. 

• Spin.t1ch ancl Eggs. 

P1 c K an~l wash your spinach very clean in several 
waters, then put it into a saucepan with a little salt; 
cover it close, and shake the pan often. When it is 
just tender, and whilst it is green, throw it into a sie,1e 
to drain, and then lay it in your di~h. Have ready a 
stew-pan of water boiling, and break as many eggs i!1-
to cups as you ··would poach. vVhen the water boils 
Put in the eo-o-s have an eo·o· slice readv to take them 

bb ' • bb J 

out with, lay them Qll the spinach, and serve them up 
with melted butter in a cup. Garnish with orange 
cnt into quarters. 

To rnake Ramekins. 
PuT ·a bit of Parmasan cheese into a stew-pan, 

bruising it with a quarter of a pound of ·fresh butter, a 
gill of water, very little salt, and an anchovy cut small; 
boil the whole well together, and put in as much ~ot~r 
as the sauce will suck ~1p; keep it over the fire t1l~ it 
forms a thick paste: then put it into a stew-pan •~1th 
the yolks of a do'.l.en eggs, and beat up the "Y"lntes 
quite stiff till they will bear. an egg; then mix the 
whites with the rest. Drop them into square p~per 
cases. If well made, the ramekins will be of a light 
and of a fine co1om. 

CHAPT;ER XIII. 

VEGET.11.BLES and ROOTS. 
IN ?-ressing the_se articles, the greatest attention m1.sf 

be paul to deanlmess. They are, particularly at sorne. 
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l _. ct to cllJSt dirt, and insects, s.o 
l • r su )Je • ' ill be times of t 1e yea ' • ro )erl y cleansed, they w. 

that if they are ~tt p fo; whom they are prov1clcd, 
unsatisfactory to wse l{ To avoid this, be care~ 

• t ble to the coo • c l 
and_ d1srep~L ; fl" 11 tl1e outside leaves, then wa_sh t !em 
fol hrst to pie~ o ~. ., l let them lie some time m a 
well in several w ~1t:1 :s, m~c rou dress them. Be sure 
pan of clean w~te~l ~;;~ 0111t clean, and boil them by 
your saucepan is 1 

t:> t . , The should al ways 
themselves in_ plenty of w\ ~Ii .vill ife effected by be
be brought cnsp to t~ble, " uc 1 ' l Such are the 
ino-careful not to boil them too muc l. . . . . 

o-e~1eral observations necessary to be Wa.tten~leii to 1~ 

dressing of Vegetables an_d ~loots: . - e s la now 
proceed to p:.trticnlars, begmnmg with 

Jlsparagiis. . 
ScRAPE all the stalks very carefully till they look 

white, then cut them all even alike, and throw them 
into a pan of clean water, and have _ready a slew-pan 
'"ith water boiling. Put some salt m, and :'7hen they 
are a little tender take them up. If you boil them too 
much, they will lose both their colour and taste. Cut 
the round off a small loaf, about half an inch thick, and 
toast it brown on both sides : then dip it into the 
liq~wr the asparagus was boiled in, and lay it in yom· 
dish. Pour a little melted batter over your toast, then 
lay your asp::u.-agns on the toast all round yom· di~h, 
with tl1e heads inwards, and send· it to table, with 
melted butter iri a basin. Some pour melted butter 
~ver them, btit this is injudicious, as it makes the hand
lrng them very disagreeable. 

.9.rticholces. 
Tw1sT off the stall{s, then put them i11to c?Id 

,vater, and wash them well. When the water boils, 
pnt them in with the tops downwards, that all the d~f.t 
and sand may boil out. About an hom- an~ a !ith 
or two hours will do them. Serve them P ' , tnelted butter in cups. 

. B?·occoli. . c branches till _you 
CAREFULLY stnp off all the Jittl 
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come to the top one, and then ·with a l •r 
tl I 1 t • d 1 • . < nute peel fl 1e iarc ou s1 e s nn that 1s on the stall 0 
branches, and throv,7 them into watei· Hes and little 

• . • ave rea J stew-pan of ·water, throH, m a little salt a l 
1
' c Ya 

l ·1 t • . c ' c nc w ien it 
Jm -s, . p_u . m yon:· brocco~1. 'Yhen the stall;s arr 

tende1, 1t 1s enough. Put m a 1)lece of toas'-ecl l . 
1 k d • c • ~ . )I eac 

soa _ e m the w~ter the broccoli was boiled in at th~ 
bottom of your chsh, and put your broccoli on tlie t 
f 't d . op o _ 1 , . as you o asparagus. Send them up to table 

laid m bunches, with butter in a boat. 

Cauliflowers. 
TAKE off the gree_n part, then cut the flower into 

four parts, and lay them in ·water for an hour. Then 
have some • milk and ·water boiling, put in the cauli
flowers, and be sme to skim the saucepan ,-veil. \Vhen 
the stalks feel tender, take up the flowers carefully, 
and put them in a cullencler to drain. Then put a 
spoonful of water into a clean ste·w-pan, with a little 
dust of flonr, about a quarter of a pound of butter, a 
little pepper and salt, and shake it round till the but
ter is melted, and the whole well mixed together. 
Then take half the cauliflower, and cut it as yon would 
for pickling. Lay it into the steYv-pan, turn it, ai~d 
shake the pan round .for about ten minutes, \\7 hich w1l1 
be sufficient time to do it properly. Lay the stewed 
in the middle of your plate, the boiled round it, and 
pour over it the butter in which the one-half was 
stewed. This is a delicate mode of dressing cauli
flowers; .but the usual \~7ay is as follows : cnt tl~e 
sta~.:s off, leave a little green on, and boil them in 
sprmg water and salt for about fifteen minutes. Then 
take the~ out, drain them, and send them whole to 
table, ~th melted butter in a sauce-boat. 

G-reen Peas. . 
LET your peas be shelled as short a time as you can 

before they ?.re d_ressed, as otherwise they ·will lose a 
great par! of tl~eir sweetness. Put them into boiling 
water, with a little salt and a lump ofloaf sugar, and 
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. • ddle they are enough. 
• t dent m the mi ' fr them 

when they_begUl .°' drain the water ~lear ·om o- ' 
Put them rnto a ~ie, e, ·our dish. Pnt m them a oo~d 

d Pour them mto y. ·l ·bout with a spoon till an cl stir t 1em a • 
lump of butter, an tecl :Mix with them like":'ise a 
it is thoroughly mel ·Boil a small bunch of mmt b_y 
little pepper_ and salt. l l y it in lumps rom1d the edge 
itself, cho~ it fin~,1' alrt1cd ~utter is sometimes preferred 
of your dish. . n e e 
to mixing it with the peas. 

• . JiVindsor Beans. . 
THESE must he boiled in plenty of water, with a 
d t• t of salt in it and when. they feel tender' goo quan 1 Y ' ·t · t 

. . gl1 Bo1·1 and cho1) some l)arsley, put 1 m o 
are enou • • ·tl b ·1 l 

l lted butter and serve them up vVl 1 01 ec gooc me . , < . . - b R 
bacon, and the butter and parsley, rn a oat. . emem-
ber never to boil them with bacon, as that will greatly 
discolom· them. 

Kidney Beans. 
FmsT carefully string them, then slit them down 

the middle, and cut them across. Put them into salt 
and watef, and when the water boils in your sauce-. 
pan, put them in with a little salt. Th_ey will be soon 
done, which may be known by their feeling tender. 
Drain the water clear from them, lay them in a plate, 
and send them up with butter in a sauce-boat. 

. • Spinach. 
. BE careful to pick it exceedin(J' clean, then vvash it 
~n five or _six ':aters, .put it into 

0
a sm:!cepan that w~ll 

Just hold It; without water throw a little salt over 1t, 
an~ cover it close. Put 'your sancepan _on a clear 
qtuck fire, and when you fmd the spinach slu-unk and 
fal~en to the bottom, and the liquor that com~s out 
boils up, it is done. Then put it into a clean s1e_ve to 
drain, and just give it a gentle squeeze. Lay it_ 0 ~ 

a plate, and send it to table, with melted butter m a 
boat. • 

Cabbages". • • 
A ou have taken off the outer leaves, ana 

FTE RhYd them qu-1.rter them and boil them m well was e , . • 
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plenty of water~ with a handfr~ of salt. When the 
are tender, dram them on a sieve, but do not pres! 
them. Savoys and greens must be boiled in the same 
manner, but always by t~1emselves, by which means 
they will eat crisp, and be of a good colour. 

1''Urnips.-
THESE may be .boiled in the same pot with yom· 

meat, and, indeed, will eat best if so done. When 
they are enou~h, take them out,_ put them into a pan, 
mash them with butter, and a little salt, and in that 
state send them to table. 

Another method of boiling turnips is thus : When 
you have pared them, cut them into little square 
pieces, then put them into a saucepan, and just cover 
them with water. As soon as they are enough, take 
them off the fire, and put them into a sieve to drain. 
Then put them into a saucepan, with a good piece of 
butter, stir them over the fire a few minutes, put them 
into your dish, and serve them up. -

Ca1-rots. 
ScRAPE your cafrots very clean, put them into the 

pot, and when they are enough, take them out and 
rub them iri a cle·au cloth. Then slice them into a 
plate, and pour some melted butter over them. If 
they are young, half an hour will sufficiently boil .them. 

Parsnips. 
THESE must_ be boiled in plenty of water, and when. 

~hey are soft, which you may know by running a fork 
mto ~hem, take them up. Scrape them all fine ,vith 
a knife, thr?w away all the sticky part, and send them 
to table, with melted butter _in a sauce-boat. 

Potatoes.· 
THESE i:nust ~e boiled in so small a quantity of 

water as ~ill be Just sufficient to keep the saucepan 
from buri:nng. _Keep them close covered, and as soon 
as t~e skins begm to crack, they are enough. .Having 
dramed out all the water, let them remain in the sauce• 
pan covered for two or three minutes; then peel them, 
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d )our some melted butter over 
lay them in a :Jlate,,;~~hlve eeled them, you may do 
them. Or wh~n J the u-ridh·on till they art+ of a fine 
th 8 • lay them on o 

1 u • d then send them to tab e. brown, an 
Potatoes scalloped. . 

• t t . be·tt them fine m a 
HAVING boiled your po ·a oes,. c f b·u·tte1· and D. 

laro-e piece o , c bowl, with sorne creai~, a .::, ·h n make them 
little salt. Pllt them rnto scollor-s e s, . la 

tl tl1e tor) score them with a kmfe, and y 
smoo 1 on , f Tl put 
thin slices of butter on the tops o them. 1~1~ 

them into a Dutch oven to bro,~'Il before the ne.
This makes a pretty dish for a light supper. 

Flops. . . 
THEY are to be b~iled in water, w1~~1 a litt~e sal~, 

and eat as a salad, with salt, pepper; ou, and vmega:r • 

CHAPTER XIV. 

PUDDINGS. 
IN this degree of cookery some previous and gene

ral observations are necessary, the most material oi 
which are, first, that your cloth be thoroughly clean, 
and before you put yom pudding into it, dip it i?to 
boiling water, strew some flour over it, and then give 
)t a shake. If it is a bread pudding, tie it loose; 1:ut 
~fa batter pudding, close; and never put your pucl~rng 
m till the water boils. All bread and custard pnddmgs 
t~1at are baked require time and a moderate ov~n; but 
batter and rice puddings a ql ,ick oven: Before you 
put your puddino-into the dish for bakrng be carefo1 
always to moist~n the bottom and sides with butter. 

SECT. I. 

BOILED PUDDINGS. 

Bread Pudding. 
TAKE the crumb of a penny loaf, cut it into very 

15 
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thin slices, put it into a 9uart of millt, and set it over a 
a cha~ng-d1sh of coal~ till ~he bread has soaked up all 
the milk._ Then I?_ut _m_ a piece of butter, stir it round 
aD:d let 1t stanc~ till 1t 1s cold; or you may boil you{. , 
111~,, an~l pour it over the bread, and cover it up close, 
wluch will equally answer the same purpose. Then 
take the yolks of ~L"'C eggs, the whites of three and 
beat them up with a little rose-water and nutmeo~, and 
a little salt and sugar. l\iix all well togethe1~ and 
put it into yom· cloth, tie_ it loose to give it room t·o 
swell, and boil it an hour. 'VVhen done, put it into 
your dish, pour melted butter over, and serve it tc 
table. 

Another, but more expensive, ,,vay of malting a 
bread-pudding is this: cut thin all the crumb of a 
stale penny loaf, and put it into a quart of cream, set 
it over a slow fire, till it is scalding hot, and then let it 
stand till itis cold. Beat up the bread and the cream 
well together, and grate insome nutmeg. Taket\,velve 
bitter almonds, boil them in t,vo spoonsful of water, 
pour the water to the cream, stir it in with a little salt, 
and sweeten it to your taste. Blanch the almonds in 
a mortar, with two spoonsful of rose or orange-flower 
water, till they are a fine paste; then mi.,'C them by 
degrees with the cream. Take the yolks of eight eggs, 
~nd the whites of four, beat them up well, put them 
mto the cream likewise, and mix the whok well to
gether. Dip yoor cloth into warm ·water, and flour it 
we~, be~ore you put in the pudding; tie it loose, and 
let it boil an ho1u·. Take care the water boils when 
yo~ put it in, and that it keeps so all the time. ,v-hen 
1t 1s enough, tmn it into your dish. Melt some but
te_r, an~ p~t iJ?-it tw? or three spoonsful of white '''.ine 
or sack, give 1t a boil, and pour it over yom· puddwg. 
~hen stre': a good 9-eal ?f fine sugar over your pud
ding and dish, an~ send 1t hot to table. Instead of a 
cloth, you may boil it in a bowl or basin which is in
?-e~ the better w~y of the two. In thi~ case, when 
1t 1s. enough, take 1t up in the basin, and let it stand 
a mmute or two to cool; then untie the strin_g, wrap 
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. cloth round the basin, lay your dish ?ver it, and the 1 1 l'n<Y out. then take off the basrn and cloth 
t11~·n, t 1.e ptu~~1~ oothe;·wise a lier ht pudding will be sub-
w1t.l gtea . ' . . ::, ... 
ject to break m turnmg out. . 

Batter Piidd-ing. 
- TA KE a quart of milk, beat ~p the yolk~ of six ~~gs,_ 

and the whites of three, and 1mx them with a qudr ter 
~fa pint of milk. Then take six_ spoonsful of Jionr, a 

. tea-spoonfi.ll of salt, ant~ one ?f gmger. Put to_these 
the remainder of the milk, mix all well togethe1, put 
it into }'Our cloth, and b?il it an hour and ~ quarter. 
Ponr melted butter over 1t when yon serve 1t up. 

A batter pudding may be made without ~ggs, ~n 
which case proceed thus • take a quart of milk, mix 
six spoonsful of flam-,-vith a little of the milk first, a 
tea-spoonful of salt, two of beaten giJ1ger, and t,vo of 
the tincture of saffron. Then mix all together, and 
boil it an hom-. 

Oustard Pudding. 
PuT a piece of cinnamon into a pint of thick cream, 

boil it, and add a quarter of a pound of sugar. When· 
cold, put in the volks of five eo·o·s ·well beaten : stil-, J ::,::, 

this over the fire till it is pretty thick, but be careful 
it does not boil. \iVhen quite c9ld, butter a cloth well~ 
dt~~t _it with flam, tie the custard in it very close, and 
boil 1t three quarters of an hour. \iVhen yon take it 
up put it into a basin to cool a little; untie the cloth, 
lay the dish on the basin, and turn it carefully out. 
Grate over it a little sugar, and serve it up ·with melted 
butter and a little wine iii a boa't. 

Qiwking Pudding. 
TAKE a qaart of eream, boil it, and let it stan~ till 

almost cold; then beat up frrnr eggs very fine~ w,th a 
spoonful and a half of flam·: mix then'i. well ,,11th Y0.,l~i· 
cream : add sugar and nutmeg to your paJatt il 'I ie 
it close up in a cloth well buttered. Let it O a;1 
h l h . •t .c. Jlv· 011 t Porn· ever 1t our, anc t en nwn 1 care1n -.. • 
melted butter. 
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Sago Puddino-
Bo IL two ounces of sao-o in a o •• 

de~·- "\Vhen cold, add fiv~ eo·ITsc pmt of milk till ten 
a h~tle brandy, and suo·ar tibti h;o Naples biscuits 
b~sm, and serve it up '"~th melt:el :ste. . Boil it in ~ 
nme and sugar. c utter, and a little 

Marrow Pudding. 
?RATE a small loaf into crumb 

~ pmt of boiling hot cream. Cut as, and pom· on them 
row very thin beat u f< . polmd of beef mar~ 
glass of brandy' ,-v1'tl1p ~-lll. eggls well, and then add a 
ivr ' suom anc nutm t 

f 
LX: them all well toITether and b ·1 ~tg ·ho your taste. 

o an how· Cut t . i:, ' ' o1 I t ree quar·ter·s 
• • wo ounce f • • bits, and when you er 1 s o citron_ mto very thin. 

all over it. is 1 up your pud?mg, stick them 

~ Biscuit Puddino·. 
POUR a pint of boil' a- ·11 ° 

ny Naples bisc . . lDo m1 c or cream over six pen~ 
cold, add the yu~i~~ grnfte;l, and cover it close. When 

-..s o iom· eg·crs the h ·t f some nutmeg, a little br I o , w 1 es o two, 
and some suo-at· B il ?nc.y, half a spoon.fi.tl of flour, 
·serve it up .;itl; mel~ 1

1t an hom· _in a china basin, and 
ec utter, wme, and sugar. 

· .!l.lmond Piiddino· • 
TAKE a pound of sw t 1 t:i· • 

fine as possible . tl • et a .monds, and beat them as 
and a gill of sacl~ w_i \ ~ ue~ spoonsful of rose-water, 
of f~·esh butter mef :e~v 11

;~ wrne. l\'l:i..'C in half a pound 
wlntes, a quart of ci'. _" 1th five yolks of eggs, and two 
sugar, half a nutmeo-o-~am, a quarter of a pound of 
three spoonsful f O O ated, one spoonful of flom and 

tl 
o crumbs of b l l\. ' ge. 1er, and boil it. H ir reac • . l,fix all well to-

a an hour ·will do it. 

• Taiisey Piidd. 
PcJT as much b 'Ii • ing. o1 no-crea t L'. 

grated as will wet the~ b .in o 10m Naples bjscuits 
four eggs. Have ready' ~at them with the yolks of 

·th ' a iew l 
wi as much spinach as will c 10 ppe~ tanscy-leaves, 
B~ careful not to put to .. make it pretty rrreen, 
will make it bitter M

1
•
0 nll.uch tansey in bec:use it 

• x a too-tl ' 
0 ~ ier when the cream 
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• l<l ~~1 1
'th a little suo-ar, and set it over a slow fire 

IS co ' ,. b • Id fll it urows thick, then take 1t off, and, when co , put 
i; in ; cloth, well buttered and flomed; tie it up clos~, 
and let it boil three ciuarters of an hour; then take 1t 
up in a basin, and let it sta~1d 01:e quarter, then ~~-~ 
it carefully out, and put wlnte ·wme sauce ro1J.nd 1t •. 

01· you, may do it thus: 
'l'AKE a quarter of a pound of almonds, blanch 

them, and beat them very fine ,vith rose-water; slice 
a French roll very thin, put in a _pint of cream boiling 
hot; beat fom eggs very well, and mix with the eggs, 
when beaten, a little sugar and grated nutmeg, a glass 
of .brandy, a little juice of tansey, and the juice of 
spinach to make it green. Put all the ingredients into 
a stew-pan, with a quarter of a pound of butter, and 
give it a gentle boil. Yon may either put it into a 
cloth and boil it, or bake it in a dish. 

. I1erb Pudding. 
STEEP a quart of grits in warm water half an hour 

~nd tl~en c_ut a pound of hog's lard into little bits: 
rake of spmach, beets, parsley, and leeks, a handful 
of each : three large onions chopped small, and tlu-ee 
s~ge leaves cut very fine. Put in a little s::i.lt, mix. all 
,vel_l togethe~·, anc\ ~ie i~ close. It will req u..ire to be 
taken up wlnlc b01l111g, m order to loosen the string. 

Spina.ch Pudding. • 
P_rc_K and wash clean a quarter of a peck of spinach, 

pt:t 1t mto a saucepan with a little salt, cover it close, 
and ~hen it is boiled just tender, throw it into a sieve 
to drai~1. ·'Fh~n chop it with a knife, beat up six eggs, 
and InlX with 1t half a pint of cream, and a stale roll 
grated fine,_ a little nutmeg, and a quarter of a pound 
of melted butter. Stir all well together, put 1t _mto 
the saucepan in which you boiled •the spinach_, and 
keeo stirrinrr it all the time till it beO"ins to tlucken. 
T 

~ o o db., 
. hen wet and flour yom cloth ,~e~l, tie i_t up,. an o~ 
tt an hour. When done, turn 1t mto your dish, pou!. 

15~ 
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melted butter m1e1~ it, with the juice of Seville oran<r 
and strew ~n a little grated sugar. i.,e. 

Cream Puclcling. 
. Bo IL a quart of cream with ·a hla?e of mace, an<l 

half a nut!neg grated, . and then _let tt stand to cool. 
Beat up eight eggs, and three vvlutes, and strain them 
w_ell. Mix a spoonful of flour with them, a quarter 
ot a pound of almonds blanched and beat very fine 
with a spoonfol of orange-flower or ro~e-water. The~ 
by degrees mi.'<.: in the cream, ·and stir aJ well tocrether. 
Take a thick cloth, ,vet and flour it well, pour ·in your 
mixture, tie it close, and boil it half an hour. Let 
the wafer boil fast all the time, and, when done, turn 
it in your dish, pour melted butter over it, with a lit
tle wine or ~ack, and strew on the top fine sugar 
grated. 

Ilunting Pitdding. 
Mix eight, eggs beat up. fine with a pint of good 

cream, and a pound of flour. Beat them well toge
ther, and put to therh a pound of beef suet finely chop
ped, a pound of currants well cleaned, half a polmd 
of jar-raisins stoned and chopped small, tv;ro ounces of 
candied orange cut small, the same of candie'cl ciLTon, 
a quarter of a pound of powdered sugar, and a large 
nutmeg grated. l\'Iix all to(J'ether with half a gill of 
lnandy, put it into a doth, ~nd boil it for fom· hour~
Bc sure to put it in ·when the water boils, and keep it 

boiling all the time. When done, tnrn it into a dish, 
and. strew over it powdered sugar. 

Stealc Pudding. 
1\-lAKE a good cn1st, with flour and suet slrrecl fine, 

and mix. .it up with cold water; season it with a little 
salt, and make it pretty stiff. 'l'ake either beef or 
mutton ste~lrn, well season them with pepper and sal~, 
?-n~ ioake 1t up as ro~ Would an apple pudding, tie 
1, m a clotl~, an~ pu_t it lll when the ,vater boils. If a 
small puddrng, 1t will take three hours: if a larae one, 
five hours. 0 

'1. 
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Calf's Foot Pudding. . . 
d f calf's feE.t, first takmg 

M1NcE very fine a po;~ o take a pound and a half 
out the fat and brown. 1-· enancl sln~ed it small. Take 

• ·I ff all the s'-10, c • l of snet, pie c O ' d hut half the wlutes, am 
• a11 the yolks, an f l lf ny six eggs, l1 Tl en take tl.ie crumb o a 1a -pen 

IJeat the11 we •.• /of currants clean picked.and was_h
roll gratec' a plo ~m I th as much milk as will rno1s
ed, and rub bee m a c O 

' • f fl . . cl a little salt, 
t ·twiththeeo·o·s,ahandfolo om,an... B il't 
en I ::,i::, , ·t t om· tas1-e. o 1 

nutmeg, and sugar, to ~eason 1 r ~ h1 our dish, and 
four hours; then take it ~1p, la1 . . y . l ·t wine 

Olll' melted butter over it. ~f you put _w :~ e .. · . 
p l _. ·t tl1e butter it will be a pleasmg add1t10n. anc sugar 111 o 

Prune Piidding. 
TA KE a few spoonsfol from a quad of ~nilk, ~nd 

beat in it' six yolks of eggs and three wln~es, fom 
spoonsfol of flour, a little salt, and t~vo_ spoonsful o} 
beaten ginger. Then by degrees I?L':'-m t~1e rest_ o 
the milk, and a pound of prunes. Tie 1t up m a cloth, 
boil it an hour, and pour over it melted butter. Dam
sons done ~n the same manner are equally good. 

Plum, Pudding. 
CuT a pound of suet into small pieces, ~ut not ~o_o 

fine, a pound of currants washed clean, a porn~d of mi
sins stoned eio-ht yolks of eggs, and four wh1~es, hall 

' o fi l f b t O'U10'er a a nutme(J' O'rated, a tea-spoon n o ea en ::, o , c 

i::, 
0 

• f ·11 B t tl1e eO'o-s first pound of-flour and a pmt o m1 -:. ea i:::,::,• , 

then put to tl;em half the milk, and beat them t~ge
ther • and by de(J'rees stir in· the flom, then the suet, 

' < ' 
0 

' 1 ·11 -·n mix it well spice and fruit, and as muc 1 1m. -: as ·wi T 
too-ether very thick. It will take fot:r hours boi m~t 
When done, turn it into your dish, ancl strew over I 

grnted sugar. 
Jfosty Piulcling. . . 

1 
t. 

. . - rt of milk, anc se PuT fom· bay-leaves mto a qua .1 . ]1-s of tvvo 
il T l beat up t 1e yo.~ ti it 'on the fire to bo • rnn < • three spoons oJ 

• "t 1 lt Tal·e two or h b eO'lTS with a .'. t e sa • . . c '- • aa take out t e ay· 
of~ilk, and heat up .. v1th your e't):::,s, • 
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leaves, and stir up the remainder of the milk TI . . ~n 
with a ~o~d~n s_po?n. m one hand, and flour in the 
other,. stu· it m ~1111~ 1s of a gooc~ th_icl~ness, but not 
~o? tl11ck •. Let 1t boil_, ancl_keep 1tst1rrmg;_ then pour 
1t mto a dish, and stick pieces of butter m different 
places. Rernern ber, before you stir in the flour to 
take out t_he bay-leaves. 

. Oatmeal Pudding. 
TAKE a pint of whole oatmeal, and steep it in a 

qnart of boiled milk over night. In the morning take 
half a pound of beef suet shred fine, and mix ·with the 
oatmeal and milk; then add to them some grated nut
meg and a little salt, with three_ eggs beat up, a quar
ter of a pound of cm-rants, the same quantity of raisins, 
and as much sugar as will sweeten it:. . Stir the whole 
well together, tie it pretty close, and boil it two honrs. 
When done, turn it into yom- dish, and pour over it 
melted butter. • 

Suet Pudding. 
TAKE six spoonsful of flom·, a pound of suet slued 

sma11, four eggs, a spoonful of beaten ginger, a tea
spoonful of salt, ancl a quart of milk.. Mix the eggs 
and fl.our with a pint of the milk very thick, and with 
the seasoning mix in the rest of the milk with the suet. 
Let your batter be pretty thick, and boil it two hours. 

Veal Suet Puddi1ig. 
TAKE a three-penny loaf, and cut the crumb of it 

into slices. Boil and pom two quarts of milk on th~' 
bread, and then put to it one pound of veal suet melt
ed down. Add to these one pound of cm-rants, and 
su~ar to the taste, half ·a nutmeg, and six eggs well 
meted toge~her. This pudding may be either boiled 
or baked; if the latter, be careful to well butter the 
inside of your dish. 

• . Cabbage Puclcling. 
TAKE c,ne pound of beef suet, and as much of the 

lean part of a leg of veal. Then take a little cabbage 
well washed, and scald it. Bruise th~ suet, veal, and 

I. 
I 
t 

\ 
I 
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rr er in a marble mortar, and season it 
cabbage tooeth ·nrrer a little pepper and salt, 
with m~~e, nutme!: ~~ oo-o~seberries, grapes, or har
and_.rut 1M:1~:ei:~1 "'~ell with .the yolks ~f .four or 
be111~~~ ell beaten. vVrap all up toget~er-m a green ~:~:;g; reaf, and tie it in a cloth. It will take about 
an hour boiling. 

J1 Spoonful Pudding. 
TAKE a spoonful of flom, a _spoonful of cream ?: 

milk, ·an egg, a little nutmeg,_ gmger, and s_alt. J\iL-x: 
all together, and boil it in a little wooden dish half an 
hour. If you think proper you may add a few curra:r:its. 

. White Puddings in Skins. 
Bo 1 L half a pound of rice in milk till it is soft, hav:

inrr fu-st washed' the rice well in warm water. Put 1t 
into a sieve to clrair., and heat half a pound of Jordan 
almonds very fine with some rose-water. VVash and 
dry a pound of currants, cut in small bits a pound of 
hog·s lard, beat_ up six eggs well, half a pound of sugar, 
a large nutmeg grated, a _stick of cinnamon, a little 
mace, and a little salt. Mix them well together, fill 
yom-skins, and boil them. 

Jlpple Piulding. 
HAVING n:iade a pu.ff:µaste, roll it near half an inch 

thick, and fill the crnst with apples pared and cored. 
Grate in a little lemon-peel, and, in the winter, a lit
tle lemon-juice, (as it quickens the apples,) put in some 
sugar, close the ·crust, and tie it in a cloth. A small 
pudding ·will-take two homs boiling, and a large one 
three or four. 

Jlpple Dmnplings. 
WHEN you have pared your apples, take out ~hi 

core with • the a1)ple-corer and fill up the hole wit_ 
• , ' best smt qumce, orange-marmalade, or sugar, as may 

1 
. ·t 

• f I e a ho e in I ' you. Then take a piece o paste! ma c •aste in the 
lay in your app~es, put ano~lier piece f ~h~ side of the 
same form over 1t, and close it up ronnc d about three 

·1· ter an apples. Put them into bo1 mg wa , 
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quarters pf an hour will do them. Serve them up 
with melted butter poured over them. 

Suet Dtimplings. 
TAKE a pint of milk, four eggs, a pound of ~uet, a 

_ little salt and nutmeg, two tea-spoonsfu] of ginger, and 
such a . quantity of flom-., as ~rill make it into a light 
paste. When the water boils, make the paste .'nto 
dumplings, and roll them in a little flour. Then put 
them into the water, and move them gently, to pre
vent their sticking. A little more than half an holU' 
will boil them. 

Raspberry Dumplings. 
MAKE a good puff paste and roll it._ Spread over it 

raspberry jam, roll it into dumplings, and boil them 
an hour. Pour melt~d butter into the djsh, and strew 
over them grated sugar. 

Yeast Dti1nplings. 
MAKE a light dough with flour, water, yeast, and 

salt, as for bread, cover it with a cloth, and set it be
fore the fire for half an hour. Then have a sati.cepan 
of water on the fire, and when it boils take the dough, 
and maJ.rn it into round balls, as big as a large hen's 
egg, Then flatten them with ·yqm- hand, put them 
into the boiling water, and a few minutes ,vill do them. 
Take care that they do not fall to the bottom of the 
pot ~r saucepan, as in that case they will then be ~1ea
vy, and be sure to keep the water boiling all the time. 
When they are enough, take them up, and lay them 
in your dish, with melted butter in a boat.. 

No1folk Dirniplings. 
T 1\KE ha~ a pint of milk, two eggs, a little salt, and 

make them rnto a good thick l)atter with flom·. Have 
ready ~ cle~n saucepan of water boiling, and drop yolu· 
batter mto 1t, and two or three minutes will boil them; 
but be particularly careful that the water boils fast 
wh:en you pu~ the batter in. Then throw them foto 
afs1freve to dram~ turn the_m into a dish. and stir a Inmp 
o esh butter mto then~. 

l. 
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. Jla,rd Dumplings. 
e flour and water, with a little salt,. into 

MAK~ soi~ Roell them in balls in a little flou:·, 
a ~ort ~1e\:si1~to boiling water, and l~alf an hour ~v1l: 
t~\f"~1em: They are best boiled with a good piece 
of beef. 

Potatoe Pudding. 
Bo1L half a pound of P?tatoes till the~ are soft, then 

peel them, mash them with the back ~f a spoon, and 
rub them through a sieve to have them hne and smooth. 
Then take half a pound of fresh butter melted, h~l~.a 
pound of fi.ne sugar, ancl beat them . ';ell _togetl:er t1~ 
they are quite smoo~h. Be~t UJ? six ~gg~, wlutes a~ 
well as yolks, and stir them rn w1tl~ a_g]ass of sack or 
brandy.· Pom_.it int? yonr cloth, tie 1t ,ul~•-and about 
half an hour will do 1t. ,vhen you take 1t out, melt 
some butter, put into it a glass of ,~ine sweetened with 
sugar, ancl pour it over your puddmg. 

Black Puddings. 
BEFORE you kill a hog, get a peck of grits, boil 

them half an honr in water, then drain them, and put 
them in a clean tub, or large pan. Then~-:~ yo~u· l~o~, 
save t-wo quarts of the blood, and keep sti~-rmg 1t till _rt 
is quite cold; then mix it with your gnts, and stir 
them well together. Season with a large spoonful of 
salt, a quarter of an ounce of cloves, mace, a?d nutme_g 
together, an equal quantity of e~ch; dry 1t, beat it 

well, and mix in. Take a little wmter savory, sweet
n1arjorum, ancl thyine, penny-royal stripped of the 
stalks, and chopped very fine, jnst enough to season 
them ancl to o-ive them a flavom-, but no more. The 
next ~lay take

0
the leaf of the ho

0
0·, and cut it into dice, 

I t • end scrape and wash the o-nts very clean, t mu ie one , 
c c ::, fill them • and beo-in to fill them; mix: in the fat as yon . 

1
_ • ' 

o • • l l 1 f c-. t fill the skins tuiee be sure to p·ut 1n a o-ooc c ea O ia , 11· 
o d J~e }'our pnc c rn(J' 

Parts foll tie the other encl, an ma"· _ . 0

1 ' • I them with a pm, nnc 
what length you please; -~nc r . . Boil them very 
put them in a kettle of bo1hng wateI. • 
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softly an hour, then take the~n out, and lay the~ on 
clean straw. 

SECT. II. 

BAKED PUDDINGS. 

Vermicelli Puddings. 
TAKE four ounces of vermicelli, and boil it rn a 

pint of new milk till it is soft, with a stick or t\vo ot 
cinnamon. Then put in half a pint of thick cream, a 
quarter of a pound of butter, the like quantity of sugar, 
and the yolks of four eggs beaten fine. Bake it with
out paste in an earthen dish. 

Sweelm,eat Pudding: _ 
CovER your dish with a thin puff-paste, and then 

take candied orange or lemon-peel, and citron, of eacl1 

an ounce. Slice them thin, and lay ·them all over thr 
bottom of the dish. Then beat up eight yolks of eggs. 
and two whites, and put to them half a pound of sugar, 
and half a pounq. of melted butter. l\'Iix the vv~1olr 
well together, put it on the sweetmeats, and send 1t tr 
a moderate heated oven. A bont an h01,1r will do it. 

Orange P'l.ldding 
Bo IL the rind of a Seville orange very soft, the!1 

beat it in a.marble mortar ·with the juice, and put to it 
two Naples biscuits ·grated very fine, a quarter of a 
pound of sugar, ha1f a pound of butter, and the yoll{S 
of six eggs. 'Mix them well together, lay a good puff
paste round the edge of your dish, and bake it an hour 
in a gentle oven. Or you may make it thus : . 

Take the yolks of sixteen eo-gs beat them ,veil with 
• 0 ' half a pmt of melted butter, o-rnte in the rinds of two 

fine Seville oranges, beat in h~lf a pound of fine sugar. 
~wo spoor_isfol of orange-flower v,;ater, two of rose
"':ate:, a gill of sack, half a pint of cream, two Naples 
biscuit~, or the crumb of a penny loaf soaked in crea.J?, 
and. 1mx all well together. Make a thin puff-paste, 

,. 

! . 
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and lay it all round· the rim, an_d ov erh· the dish. 
pour in the pudding, and send 1t to t e oven • 

. Lem,on Ptidding. 

1as 
Then 

TA KE thxee lemons, cut the rind~ off very thin, and 
boil them in three quarts of water t1ll they are tender. 
Then pound tl1em very fine in a mo!tar? and Jrnve re~
dy ~ quarter of a pound of N ap~es b1scmts boiled up rn 
a quart of milk or cream. Mix them and t~1e len~on 
rind with it, and beat up twelve yolks and sIX wlntes 
of eggs very fine. Melt a quarter of a pound ofJ~·esh 
butter, and put in half a pound of sugar, and a littl_e 
or:11we-flower water. l\'Iix all ,;vell together, put 1t 

over°the fire, keep it stirring till it is thick, and then 
. squeeze in the juice of half. a lemon. ~nt puff-paste 

round your dish, then pour m your pud_dmg, cut so~e 
candied sweetmeats and strew over 1t, and bake 1t 
three quarters of an hour. Or yon may make it in 
this manner : 

Blanch and be:;i.t eight ounces of Jordan almonds 
with orange-flower water, and add to them half a 
pound of cold butter, the yolks· of ten eggs, the juice 
of a la1·ge lemon, and half the rind grated fine. Work 
them in a marble mortar till they look white and light, 
then put the puff-paste on your dish, pour in your pud
ding, and 'bairn it half an hom. 

.11.lniond Pudding 

TAKE a little more than three ounces of the crumb 
of white bread sliced, or grated, and steep it in a pint 
and .a half of cream. Then beat half a pint of blanch
~cl almonds very fine, till they are like a paste, wi~h a 
little orange-flower water. Beat up the yolks of eight 
egi~s, and~the whites of four. Mix all well toget_he:·, 
put in a quarter of a pound of ~1hite sugar, and ~tir 1_n 
about a quarter of a pound of melted_ b_utte1:- Put alt 
over the fire, and keep stirring it till 1t 1s tlucl_r. L J 
a sheet of puff-paste at the bottom of yo~u-t1~~1• .f0 

ponr in the ingTedients Half an honr will a ... e 1 
• 

16 
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Rice P'l.(,clding. 

Bo1L four ounces of ground rice till it is soft tl 
beat up the yolks of four eggs, and put to them~ ~en 
of cream, four ounces of sugar, and a quarter of a p.u~ 
of butter. Mix them ·well together, and either t~1n 
bake it. Or you may make it thus : 

1 
or 

' Take a quarter of a pound of rice, put it into 
saucepan, v,1ith a quart of nev,r milk, a stick of cinna~ 
mon, and stir it often to prevent its stickino- to the 
saucepan. When boiled till thick, put it into a pan stir 
in a quarter of a pound of fresh butter, and s,,veet~n it 
to your palate. Grate in half a nutrneg, add tlu-ee or 
four spoonsful of rose-water, and stir all well together. 
,vhen it is cold, beat up eight eggs with half the 
whites, mi..'C. them well in, pom- the ·whole in a butter-
ed dish, and send it to ·the oven. _ • 

If you would make a cheap boiled rice pudding, pro
ceed thus : Take a quarter of a pound of rice, and 
half a pound of raisins, and tie them in a cloth; but 
give the rice a good deal of room to svvell. Boil it two 
h:ou~·s, and when it is enough, tmn it into yoi:IT dis,h, 
and pom melted butter and sugar over it, ,;vith a lit
tle nutmeg. Or you may make it thi.1s: Tie a quar
ter of a pound of rice in a cloth, but give it room ~or. 
swelling. Boil it an hour, then take it up, untie it, 
and with a spoon stfr in a quarter of a pound of butter. 
Grate some nutmeg, and sweeten it .to your taste. 
Then tie it up close, and boil it another hour. The~1 

take it up, turn it into your dish, and pour over Jt 
melted butter. 

Millet Pudding. . 
~ A_ s H and pick clean h.ilf a pound of millet-seed, 

put it mto half a pound of sugar, a whole nutmeg grat
ed, and three quarts of milk, and break in half a pound_ 
?f fresh butter. Butter yotir dish; ponr it in, and senrl 
1t to the oven. 

Oat Pudding. 
TA~E a pour~d of oats with the husks off, and ]a}' 

them m new milk, eight ounces of raisins of the sun 
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-toned the same quantity of currants well picked a~d 
!vashed, a porn1cl of suet shre~ fine, and six new l~Hl 
e110-s well beat up. Season ·with nutmeg, beaten gm
g~~. and salt, and mix them all well together. 

Transparent P'l.(,dcling. 
BEAT Uf) eio-ht eo·o·s well in a pan, and put to them 

0 00 • f 1 f half a pound of butter, and the same quantity o oa 
srnrar beat fine, with a little grated nutmeg. Set it or. 
the fire, and keep stirring it till it is the thickness of 
buttered eggs. Theri put' it into a basin to cool, roll a 
rich puff-paste very thin, lay it rormd the edge of your 
dish, and pour in the ingredients. Put it into a mod
rate heated oven, and about half an hour will do it. 

French Barley Pudding. 
BEAT up the yolks of six. eggs, ancr the whites of 

three, and put them into a quart of cream. Sweeten 
it to your palate, and p1,1t in a little orange-flower wa
ter, or rose-water, and a pound of melted butter. Then 
put_ in JL'I: ha?,dsfL~l of French barley, having first boil
ed 1t tend~r m 1mlk. Then butter a dish, pour it in, 
and send 1t to the oven. 

Potatoe Piiclding. 
. Bo1L two .pounds of white potatoes till they are soft, 
peel and beat them in a mortar and rub them throno-h 

• • ' 0 
a sieve till they ,are q~1ite fine. Then mix in half a 
P?tmd of fresh butter, melted, beat up the yolks of 
e1ght ~ggs, and the whites of three. Add half a pound 
o~ white sugar finely pounded, half a pint of sack, and 
stu-them ·well too-ether Grate in half a laro-e nutme(T 
and _stir in half ~ pint ~f cream. l\'Iake a J)Uff-past~: 
!ay it all over the dish, and ro1md the· edges; pour 
Ill yom pudding, and bake it till it is of a fine light 
bro-wn. 

Lady Sunderland's Pudding. • 
BEAT UJ) the yolks of eio-ht eo·o-s with the whites 

of three, add to them five sp~ousf ~{' of flour, with half 
a nutmeg, and put them into a pint of cream. flutter 

I'. .l. 8. 2 A 



(86 
BAKED , 

the iusides of some snmll basins fill tll 1 alf 
b I I • , - em 1c full . 

ace t 1em an hour. When done ttii·n th , ,tnd 
b • d ' em out of th ~sms, an pom orer them melted butter • . . e • 
wme and sugar. mu::ed with 

Citron Piulding. 

! AKE a spoonful of fine flom·, two ounces of suo-ar 
a little nutmeg, and half a !)int of cream M' . tlo< ' 

11 t t} ' · ' l.X: lein ~e oge 1er, with the yolks of tlu·ee eo-o·s p t · 
11!t~ tea-cups: and. divide among them t\;; ~unce~ of 
c1trnn cut ve1y thm. Bake them in a pretty quick 
oven, and turn them out upon a china dish. 

Chesnut Pudding. 

Bo1L a dozen and a half of chesnuts in a saucepan 
of water for a quarter of an hour. Then blanch and 
~eel them, and beat them in a marble mortar, with a 
little orange-flmi\:er or rose-'Vvater and sack, till they 
come to a fine tlun paste. Then beat up twelve eaas 
·with half the whites, and mix: them ,veil. Grate h~lf 
a nutmeg, a little. salt, and mi.'( them with three pints 
?f cream, and half a pound of melted butter. Sweeten 
It to your palate, and mix all too·ether. Put· it over 
the .fire, and keep stirring it til{'it is thick. Lav a 
puii-paste all over the dish pom in the mixtm-·e and 
send it to th.e oven. . ,vh;n yon cannot get c1~eam, 
take thL·ee pmts of milk, beat Tll) the y·olks of four earrs, 

d t. . l oo 
an s ·u· mto t 1e milk. Set it over the fire · stirrino-it 
a.U the time till it is scalding hot, and then' mix it in-
s:ead of cream. -

Quince Pudding. 
~C~LD yo~u-quinces till they are very tender, then 

pa1e them thm,_and scrape off all the soft part. Strew 
sul~attrlon ~hem till th~y are very sweet and 1mt to them 
a I e gmo-er and a l"ttl • ' · f 

• • 1-:, • 
1 e cmnamon. To a pmt 0 

cie,1m put three or four yoll{ f ·I t'. •our • . • • .11 . . s o eggs, anL s n y 
qumces m 1t.t1 1t 1s of a o-ood t1.. 1 " - B t tlf <l' 1 . • • c o lllC mess.- ut er yo 1s 1, ponr It m, and bal·e it I h er 
you may trf'at ai)ri t. \.. •. n t e same mann 

co 8• 01 wlut~-pear plums. 
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Cowslip Pudding. 
CuT and pound small the flowers of~ pe_ck of cow

slips, with half a pound of N aJ!les b1scm~s grated, 
and tl1ree pints of cream. Boil tl~em a little, tl~en 
take them off the fire, and beat up sixteen egg~, with 
a little cream and rose-water. Sweeten to yom -pal ate. 
Mix it all well together, butter a dish, and pour it in. 
Bake it, and when it is enongh, throw fine sugar over 
it, and serve it up. 

Cheese-cnrd Puddings. 
TuRN a gallon of milk with rennet, and drnin off 

all the curd from the whey. Put the curd into a mor
tar, and beat it with half a pound of fresh butter, till 
the butter and the curd are well mi.xecl. Beat the 
yolks of six eggs, and the whites of three, and strain 
them to the cur~. Then grate two Naples biscuits 
or a penny roll. Mix all these together, and sweeten • 
to your palate. Butter your patty-pans, and fill them 
with the ingredients. Bake them in a moderately 
heated oven, and when they are done, turn them out 
into a dish. Cut citron and candied orange-peel into 
little n:urow bits, _about an inch long, ·and blanched 
almonds cut in long slips. Stick them here and there 
in the tops of the puddings, according to your fancy. 
PolU' melted butter, with a little sack in it, into the 
dish, and throw fine sugar all over them. 

.11.pple Pudding. 
P AR.E twelve large apples, and take out the cores 

Put them into a saucepan, with four or five spoonsful 
of water, and boil them till they are soft and thick. 
fhen beat them _well, stir in a pound of loaf sugar, 
Lhe juice of thTee lemons, and the peel of two cut thin 
and beat fine in a mortar, and the yolks of eight eggs 
Mix all well together, and bake it in a slack oven 

. ·when done, strew over it a little fine sugar. 

Newmcwket PHdding. 
SLIOE and butter a French J'Oll: put it into your 

. rn• 
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mould : between eYery layer put som 1 .· 
T~rn ~1alf a pint of cream, and a pin~ ~f~d _cher~ies. 
eggs, six ounces of fine sugar, a glass of bra ndk, eight 
nutn~eg, and lemon-peel. Let your dish n~y, some 
be mcely buttered· and when clone or mould 
out into the dish y~u serve it in. you may turn it 

A M uflin pudding may be made in- the s , ame way. 

.11. Grateful Pudding. 

er· To a pound of_flour add a p01,md of white bread 
i::,r~ted. Take eight_ eg~s, but only half the whjtes; 
beat the!n _up, and rmx ,v1th them a pint of new milk. 
Then stir m the bread and flom·, a pound of raisins 
stoned, _a pound of cm'l'ants, half a pound of suo-ar 
and a_ ~ttle beate~ ginger. :Mix all well together: 
porn· it mto yoill:· dish, and send it to the oven. If you 
~an get cream mstead of mill{ it will be a material 
nnprovement. 

Carrot Pudding. 
ScRAPE a raw carrot ·very clean, and grate it. 

Take half a pound of grated carrot and a pound of 
gra!ed bread; _beat up eight eggs, leave out half the 
whites, ~n~l IDL'C the eggs with half a pint of cream. 
l'hen stu· m the bread and carrot, half a pound of 
fresh butter melted, half a pint of sack, three spoons~ 
fol of orange-flower water, and a nutmeg grated. 
~~reeten to Y?Ur palate. Mix all well together, and 
if it be not tlnn enough, stit- in a little new milk or 
cream. Let it be or a moderate thickness, lay a puff
_paste. all over the dish, and porn· in the 'ingredients. 
It will take an hour halting. 

Yo1·lcshfre Pudding. 
TAKE four large spoonsful of flour and beat it up 

w~ll wi~h four e~gs and a little salt. Then put to them 
three pmts of milk and mix· th· 11 t tl er -
B tt d • . ' em we ·oge 1 • 

u er. a nppmg-pan, and set it d . b f. utton, 
or a lorn of veal Wh • tm er ee , m 

. . : . en the meat is about half roai::t~ 
ed, put 111 your pudclmg, and Jet the fat drip on it. 

l 
l 
I 
I· 
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When it is brown at top, cut it into square pieces and 
turn it over; and ·when the under side is browned 
also, send it to table on a dish. 

CHAPTER XV. 

PI.ES . 
THERE are several things necessary to be parti

cularly observed by the cook, in order that her labours 
and ingenuity under this head may be brought to their 
proper degree of perfection. One very material consi
deration must be, that the heat of the oven is duly 
proportioned to the nature of the article to be baked. 
Light paste requires a moderate oven; if itis too quick,· 
the crust cannot rise, and will the1:efore be burned; and 
if too slow, it vvill be soddened, and want that deli
cate fight brown it ougl1t to have. Raised pies must 
have a qnick oven, and be well closed up, or they will 
sink in their sides, and lose their proper shape. Tarts 
that are iced, should be baked in a slow oven, or the 
icing will become brown before the paste is properly 
baked. • 

I-Iavi!1g mad~ these general observations respecting 
the bakmg of pies, ·we shall now direct the cook how 
to make the different kinds of paste, as they must be 
proportioned in the qualities accorcHng _to the respec
tive articles for which they are to be tisecl. 

. Pu.ff Paste must be made thus: Take a quarter of 
, a peck of flour, and rub it into a pound of butter very 
fine. Make it up into a ljght pnste, with cold water, 
just stiff enough to work it up. Then roll it out about 
as thick as a crovvn piece; put a layer of butter all 
over, then sprinkle on a little flour, double it up, and. 
roll" it out again. Double and roll it, vvith layers of 
butter three times, and it will be properly fit for use._ 

8h01·t C1·iist. Put six ounces of butter to eight of 
flour, and work them well .together; then m~x it 1;1P 
with as little water as possible, so as to have it a stif. 
fish paste; then roll it out thin for use. . 
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.9. good Past~ for large Pies. Take a peck of flou. 
and put to it three eggs; then put in half a pound ~f 
suet, and a po~1d and a l?alf of b~1tter and suet, and 
as much of the hquo~· as will make 1t a good light crust. 
,v ork it up well, and roll it out. , 

.9. standing Crust for great Pies. Take a peek 
of flour and SL"'\. pounds of butter boiled in a gallon of 
water : skim it off into the Jlom, and as little of the 
liquor as you can. ,,~ ork it up well into a paste, and 

, then pull it into pieces till it is cold. Then make it 
up into what form you please. 

Paste for Tarts. Put an ounce ofloaf sugar beat 
and sifted to one pound of fine f-lour. lVIake it into a 
stiff paste·, with· a gill o~ boiling cream,. and t,J11~ee 
ounces of butter. ,v ork 1t well, and roll 1t very tlun. 

Paste f01· Custards. To half a potmd of flour pnt 
six ounces of butter, the yolks of two eggs, and three 
spoonsfnl of cream. Mix them together, an~ let tl·· 

""them stand a quarter of an hom·; then work it up 
and down, and roll it out very thin. 

SECT. I. 

l\IEA T PIES. 

Beef Steak Bie. • 
TA KE some rump steaks, and beat them with a roll 

ing-pin, then season them ·with pepper and salt to yol~ 
Palate Make a U'OOd crust lav in vom· steaks, an 

• I:) > JI J • • p -,t 
then pour in as much water as will fill the c~1sh. \

1 on the crust, send it to the oven and let 1t be we 
baked. • 

Mutton Pie. , 
TAKE off the skin and outside fat of a loin of rri~\; 

ton, cut it into steaks, and season them well wit 
pepper and salt. Set them into your dish, and pour 
in as much water as will cover them. Then put on 
your crust, and let it be well baked. 
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./1 Mutton Pie a-la-Perig01·d . 
TAKE a loin of mutton, cut it into chops, leaving 

the bone that marks the chop; cover your dish with 
paste, an~ put t~e chops on it: season them with 
salt and m1X.ecl spices : put truffles between them.
Cover them with slices of bacon, and spread over the 
whole butter the thickness of half a cro"vn. Complete 
your pies with a short crust, and when baked add a 
good cullis mixed with a glass of white wine. It will 
take two hours to bake in a moderate oven. 

A Veal Pie, made of the brisket part of the breast, 
may be done in the same manner, letting the veal first 
be stewed. 

Veal Pie. 
CuT a breast of veal into pieces, season them with 

pepper and salt, and lay them in your dish. Boil six 
or eight eggs hard, take the yolks only, and put them 
into different places in the pie, then pour in as much 
water as will nearly fill the dish, put on the lid and 
bairn it well. A lamb pie must be done in the same 
manner. 

• .fl rich Veal Pie. 
CuT a loin of veal into steal~s, and seas-on them 

with salt, pepper, nutmeg, and beaten mace. Lay 
the meat in your dish, with sweetbreads seasoned, and 
the yolks of six hard eggs, a pint of oysters, and half 
a pint of good gravy. Lay a good puff-paste round 
your dish, half an inch thick, and cover it with a lid 
of the same substance.· Bake it an hour and a quar
ter in a quick oven. When it comes home, take of! 
the lid, cut it into eight or ten pieces, and stick them 
round the inside of the rim of the dish. Cover the 
in.eat with slices of lemon, and send the pie hot to 
table. 

Lamb 01· Veal Pies in high Taste. 
· CuT your lamb or veal into small pieces, and sea
l!Un with pepper, salt, cloves, mace, and nutmegs beat 
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fine. Ma~e ~ g~o<l pu~'-paste ~:·ust, lay_it in your dish 
then put m yom meat, -and sti ew on It some st" ct' 

• • l t 1 l d ,.·ne r.a1sms anc curran ·s c ean was 1e , and sorne suo-ar 
Then lay on some forcemeat-balls made sweet a;; 
~ in ~he summer, some artichoke bottoms boiled;' but if 
m wmter, scalded grapes. Add to these some Spa
nish potatoes boiled, and cut into pieces, some candied 
citron, candied orange, lemon-peel, and three or four 
blades of mace. Put bntter on the top, close up yotn 
pie, and bake it. Have ready against it is done the 
following composition : l\'.Iix the yolks of three ego-s 
v.rith a pint of wine, and stir them well together ov~r 
the fire one way, till it is thick. Then take it off, put 
in sugar enough to sweeten it, and squeeze in the 
juice of a lemon. Raise thP-lid of your pie, put this 
hot into it, close it up again, and send jt to table. 

Venison Pasty. 
TAKE a neck and breast of venison, bone them, 

and season them well with peppet and salt, put them 
into a deep pan, with the best part of a neck of mut 
ton sliced and laid over them ; pour in a glass of ~-ed 
wine, put a coarse paste over it, and bake it two 
hom-s in an oven; then lay the venison in a dish, po_ur 
the gravy over it, and put one pound ofbutterove~· It; 
make a good puff-paste, and lay it near half an I1:ch 
thick round the edge of the dish; roll out the lid, 
which must be a little thicker than the paste on the 
edge of the dish, and la.y it on; then roll out anothe~ 
lid pretty thin, and cut in flo-wers, leaves, or whatever 
form you please, and lay it on the lid. If you do 11?t 
want it, it ·will keep in the pot that it was baked in 

eight or ten days; but let the crust be kept on,_ that t~e 
afr may not get to it. • A breast and shoulder of ven1-

son is the most proper for pasty. 

Olive Pie. 
CuT some thin slices from a fillet of veal, rub them 

over with the yolks of eggs, and strew on them a few• 
crumbs ~f bread; shr~d a little lemon-peel very fine~ 
and put 1t on them, with a little grated nutmeg, pep 

.) 
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er, and salt; roll them up very tight, and_ lay them 
p pe"'te1· dish· IJOur over them half a prnt of good 
]11 a H l • 1 1• 1 t • vy put half a pound of butter over It, mama 1g 1 

g~~te,' ~nd lay it ro~mcl the dish. Roll the lid half ae 
inch tluck, and lay 1t on. 

Calf's I-lead Pie. 
BoIL the head till it is tender, and then carefully 

take off the flesh as whole as yon can. Then take oat 
the eyes, and slice the _tongue. iVI~Irn a good puff
paste crust, cover the ~bsh, and lay m your n:ieat.
Throw the tono-ne over It, and lay the eyes, cut m two, 
at each cornet Season it wit~1 a li~tle pepp~r a~1cl 
salt, pom- in half a pint of the liquor ~t was boile~ m, 
lay on it a thin top crust, ~nd b~ke 1t an hour m a 
qnick oven. In the m_eantime _boil the bones of the 
head in two quarts of liquor; with two or three blades 
of ,mace, half a quarter of an ounce of whole peppe~·, 
a large ·onion, and a bundle of ~weet herbs .. i;,et 1t 

boil till it is reduced to about a pmt, then stram _it off, 
and add two spoonsfol of catsup, tlu·ee of red ·wrne, a 
small piece of butter rolled in flo~n·, and half an ounce 
of truf-Res and morels. Season 1t to yom-palate, and 
boil it. Roll half the brains with some sage, then beat 
them up, and add to them t\velve leaves of sag_e ch?P-' 
ped very fine. Then stir all together, ~nd give 1t a 
boil. Take the other part of the. brams'. and beat 
them with some of the sage chopped hne, a little lemon
peel minced, and half a small nutmeg grated. ~eat 
up with an egg, and fry it in little c~kes of a fine light 
brown. Boil six eggs hard, of which take only the 
yolks, and when yout pie come~ home, tak~ off the 
lid, lay the eggs and cakes ove~· 1t, and_pom· m all the 
sauce. Send it hot to table with the lid. 

Calf's Feet Pie. 
Bo IL your calf's feet in three quarts of wat1r, wjh 

three or four blade of mace, ?-nd let the~atr. ~~e~ 
till it is reduced to about a ~mt an<l da k~ a o-ood 
take out the feet, strain the liquor, _an ma , o 

2B No. 9. 
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crust. Cover yom· dish, then take the fie 1 fr 
bones, and pnt ha]f into it. • Strew ov:/ -~0t the 
pound of currants clean waslrnd and picked • Jat a 
a pound of raisins stoned. Then lay on tb'eai~ ial( 

t l • l li 1 est of your t m~tats, sum t 1e , quor they were boiled in 
s':ee en 1 o yom· taste_, and put in half a pint of whit; 
wme. T~1en pour all rnto the dish, put on your lid 
and bake 1t an hour and a hnlf. ' 

Sweetbread Pie. 
LAY a p~ff--paste half an inch thick at the bottom 

of a deep clish, and put a forcemeat round the sides. 
~ut some sweetbreads in pieces, three or fom, accord-
mg to the size the pie is intended to be made• lay 
them in first, then some artichoke bottoms cut' into 
four pieces each, then some cock's-combs, a' few truf
fles and morels, some asparagus tops, and fresh mush
rooms, yolks of eggs boiled hard, and forcemeat balls; 
season with pepper and salt. Almost fill the pie with 
water, cover it, and bake it two hours. When it 
comes from the oven, pour in some rich veal gravy, 
thickened with a very little cream and flom-

Cheshfre Pork Pie. 
TAKE the shin and loin of pork, and cut H into 

steaks. Season them with pepper, salt, and nutmeg, 
and make a good crust. Put into your dish a layer 
of pork, then a layer of pippins pared and cored, and 
sugar sufficient t~ sweeten it. Then place another 
layer of pork, and put in half a pint of white wine. 
~ay some butter on the top, close your pie, and send 
it to the oven; if your pie is laro-e you must put in a 
pint of white wine. 0 

' 

Devonshire Squab Pie. 
CovER _your dish wit~1 a good cn1st, and put at the 

bottom of it a lay~r of shced pippins, and then a layer 
of mutton steaks, cut from the loin, well seasoned ·with 
pepper and s~lt. ~hen put another layer of pippins, 
peel some omons, slice them thin and put a layer of 
them over the pippins. Then p~t a layer of mutton 

l 
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and then pippins and onions: Pour in a pint of water, 
close up the pie, and send 1t to the oven. 

SECT. II. 

PIES made of POULTRY, ere. 
_ .fl. plain Goose Pie. 

QuAR'fER your goose, season it well with pepper 
and salt, and lay it in a raised crust. Cot half a pound 
of butter into pieces, and pnt it in difforent places on 
the top; then lay on the lid, and send it to an oven 
moderately heated. 

Another method of makiug a goose pie, with mate
rial improvements, is thus: Take a goose and a fowl, 
bone them, and season them well; put a forcemeat in
to the fowl, and then put the fowl into the goose. Lay 
these in a raised crust, and fill the corners with a lit 
tle forcemeat. Put half a pound of butter on the top 
cut into pieces, cover it, send it to the oven, and let it 
be well baked. This pie may be eaten either hot or 
cold, and makes a pretty side-dish for supper. 

Giblet Pie. 
CLEAN two pair of giblets well, and put all but the 

livers into a saucepan, with two quarts of water, twen
ty corns of whole pepper, three blades of m:ice, a bun
dle of sweet herbs, and a lasge onion Cover them 
close, and let them stew very gently till they are ten
der. Have a good crust ready, cover your dish, lay at 
the bottom a fine rnmp steak seasoned with pepper 
and salt, put in your giblets, with the livers, and str~in 
the liquor they were stewed in; then season _it w1th 
salt, and pour it into your pie. Put on the lid, and 
bake it an hour and a half. 

Duck Pie. 
• S d I h clean • then c AL D two ducks an m3. rn t em very : al· 

cut off the feet· the pinions, necks, and heads• t 1 
out the gizzard~, livers, and hearts, pick all clean, an 

17 
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sca,Jd them. Pick out the fat of the u· is· 1 1 ft• ll e av a o- d 
pu -paste crust all over the dish seasoii 'ti J '

1 
b 00. 

b ti • , 'd l . , • le c ucl· o 1 m:s1 e anc out, vv1th l)eI)l)er and salt l l \S, • . ' • , anc ay th 
m the dish with the o-iblets at each encl l). .1 em 

d P . . o . J ope1 y sea-
s~ne • ut 111 as much \.Yater as -vvill nearly fill ti 
pie, lay on the crust, and let it be well baked. le 

Pigeon Pie. 
P1cK and cl~an your pigeons very nicely, and then 

season them ·with pepper and salt; or put some good 
forc~meat, or butter, pepper and salt, into each of their 
be~es. Th~n _cover your dish with a pu.ff-paste cr□st, 
l~y m yo~· p1geo1~s,. and put between them the necks, 
gizzards, livers, puuons, and hearts, vYith the yolk of a 
hard egg, and a beef steak in the middle. Put as mnch 
water as ':ill nearly fill the dish, lay on the top crust, 
and bake 1t well. 

Chicken Pie. 
SEAs_oN yom- chickens with pepper, salt, and mace. 

~ut a p~~ce o.f butter into each of them, and lay them 
11~ the dish with their breasts upwards. Lay a thin 

\ ,, 
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Pct1'tridge Pie. 
TAKE two brace of partridges, and tr?.~s them m 

the same manner as you do a fowl f~r boilmg. Put 
some sha1ots into a marble morta:·, with some parsley 
cut small, the livers of the partnclges, and tw1_ce the 
quantity of bacon. Beat these well together, and sea
son them with pepper, salt, and a blade or two of 
mace. \iVhen these are all pounded to a paste, add· 
to them some fresh mushrooms. Raise the crust for 
the pie, and cover the bottom of it with tl~e seasoning; 
then lay in ihe partridges, bt:t no stuffing m t~1em; put 
the remainder of the seasonmg about the sides, and 
between the partridges. lVli.,x. together some pepper 
and salt, a little mace, some shalots shred fine, fresh 
mushrooms and a little bacon beat fine in a mortar. 
Strew this 'over the partridges, and lay on some thin 
slices of bacon. Then put on the lid, and send it to 
the oven and two hours will bake it. When it is ' . clone, remove the lid, take out the slices of bacon, 
and scum off the fat. Put in a pint of rich veal gra
,-y, squeeze in the juice of an orange, and send it hot 
.o table. ·slice of bacon over them, which will give them an 

agreeable flavour. Then put in a pint of strong gra- I-Iare Pie. 
vy, a~d. make a good _puff-paste. Put on the lid, and CuT your hare into pieces, and season ~t -yveJl w_ith 
bake 1t m a moderately heated oven. pepper, salt, nutmeg, and mace; ~hen put i~ i~to a Jug 

with half a pound of butter, close 1t up, set 1t m a cop-
Jlnother Method of making a Chicken Pie per of boilino-v?ater, and make a rich forcemeat with 

CovER the bottom of the dish with a puff-paste, a quarter of~ pound of scraped bacon, two onions, a 
and upon that, round the side, lay a thin layer of force- o-(ass of red wine, the crmn b of a two-penny loaf, a 
meat •. Cut. two small chickens into pieces, season I little winter savory, the liver cut small, and a little 
~hem high.with pepper and salt; put some ~f the p~eces nutmeo-. Season it hio-h ,vith pepper and salt, mi.,x. it 
mto the dish, then a s\veetbread or hvo cut into pieces l ,.. ·well up with the yolks ~f three eggs, raise the pie, and 
an~ well seasoned, a few trnffies and morels, some lay the forcemeat in the bottom of the dish. Th.en 
artichol~e bottoms cut each into four pieces, yolks of pnt in the hare, with the gravy that came out of it; 
eggs boiled hard, chopped a little and strewed over 'ay 011 the lid, and send it to the oven. An hour au<l 
the top.; put in a little water, ;nd cover the pie. ·half wi1l bairn it. 
~hen it co1!1-es from the oven, pour in a rich gravy, Rabbit Pie. 

■-..-._, ___ th-· 1_c..;k;..~....:::ned_·~w-1_t_h_a_l_i-tt-le--flo~u-r_a_1_1d_b_u_t-te_r_. _T_o_1_n_a_k_e_t~h-e __ lt,. .... ____ C __ uT_a_c_ou_· p_l_e_o_f_y_o_u-ng_r_a_b_b-it_s_11_1t_o_t_It .. rn ... 1-·t-e1-:s_;-th_e_n __ _,~ 
pie still richer, you may add fresh rrrnsh.rooms, aspara- take a nnartcr of a 1)01111d of baco11, and brwse it to 
gus tops, and cock's-combs. ·t 
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pieces in a marble mortar, with the livers 
8 I 1• 1 . , onie pepper, _sa t, a 1tt e mace, some parsley cut srnaU 

some clnves, and a few leaves of S\veet basil. '1Vhei~ 
these are all beaten_ fine'. make the 1~aste, and cover 
~he bottom _of the pie w1th the seasonmg.. Then put 
m the ra )bits, pound some more bacon rn a mortar 
and ·with it some fresh butter. Cover the rabbit~ 
with this, and lay over it some thin slices of bacon. 
put on the lid, and send it to the oven. It will tak~ 
two hours baking. When it is done, remoye the lid, 
take out the bacon, and skim olf the fat. If there is 
not gravy enough in the pie, pour in some rich mutton 
or veal gravy boiling hot. 

.!lnother JJ1ethod of making a Rabbit Pie, and which 
is pcwticulady done in the County of Salop. 

CuT two rabbits into pieces, ,vith two pounds of 
fat pork cut small, and season both with pepper and 
salt to yom-taste. Then make a good puff-paste crust, 
cover your dish with it, and lay in your rabbits. Mix 
the pork with them; but take the livers of the rabbits, 
parboil them, and beat them in a mortar, with the 
same quantity of fat bacon, and a little sweet herbs, 
and some oys~ers. Season with pepper, salt, and nut
meg, mix it up with the yolk of an egg, and make it 
into little balls. Scatter them about your pie, wi_th 
some artichoke bottoms cut in dices, and some cocks
combs, if you have tl~em. Grate a small nutmeg over 
the mea~, then pour in half a pint of red wine, . and 
half a pmt of water. Close your pie, and bake 1t an 
hour and a half in a quick but not too fierce an oven. 

Fine Patties. 
~ AKE any q~an~ity ~f either turkey, house-lamb, or 

clucken, a~d slice 1t with an equal quantity of the fat 
oflam b, lom of veal, or the inside of a sirloin of beef, 
and a l~ttle parsley, thyme, and lemon-peel shred. 
Put all_mt~ a marble mortar, pound it very fine, and 
season 1t with _salt and white pepper. Make a fine 
puff-paste, rol.l it out into thin square sheets, and put 
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the patties, close them 
he mea.l. in the middle. Cover wash them over. ·wi~h 
:u roand, cut the past~ ::1~~'them twenty minutes m 
the yolk of an egg, an 1 a little white grn~ry, season
a quick oven. Haver~~~\ little shalot, tluckened u~ 
ed with pepper, salt, _a "\iVhen the patties co~e out o 
with cream, ot~ butt~~ie in the top, and pom·hm lsoti~ 
the oven, ma \.e a . t to ut in too muc ' es 
gravy ; but take cat e. ~o J spoil the appearance. 
should run out at the s1 es, an 

To make any Sort of Tim,ba/li. . 
. take a pound of flom, mix 

l\'.Lurn. your p~ste thu:r. a uarter of a pound of 
it well with a httl~_ r~~ the )1llrn ()f two eggs, and a 
fresh butter or hogs a1 't veil that it may be firm; 
little salt; knead_ tllift ~~\~; sides of your ste:-v-pan, 
take a part and rol nd round the sides, that it may 
put it in the bottom a . . then put in any meat 
take the form of /~~T sf~~w/;~ ;nust bntter your stew
or Jish you may b1. \. _ 1 -~ out Cover it with what 
pan well, t? make it tt1 . t to • the oven; or-bury the 
paste remams, and senc l 1 cover it with a lid that 
~tew-pa~ in hot embers, anc When tmned out of the 
will admit fae ~m tll1e _toJt)h. toJ) and put in a rich gra-
t an cut a ho e m e ' . s e·w-pc , . _ f . t and serve it up. vy; replace the bit o er us ' c 

SECT. III. 

FRUIT PIES, &c. 

.9.pple Pie. 
• . d ut it round the 

MAKE a good puff-paste cru~~~~r ~om apples, and 
edge of your dish. Pare and q a thicl row of appl~s, 
take out the cores. Then 13:y tc ncl to use for your pie. 
and put in half the sugar yofiu m e read it over the su: 
M• a little lemon-peel ne,. sp . . e of a lemon, 

mce eze in a little JUIC the rest aar and apples, sque . ·t and lay on 
i:, tt a .c-e"v cloves ove1 I ' t:hen sea er~• u 

17 
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of your apples and snirnr with "notl1e. 
f tj • • ..., ' « t small 

o le Jmce of a lemon. Boil the nrin;s squee~e 
and cores in some water "V\ith a Ib<J lo off the apples , 
tl fl. • ' ,_ ac e o m ·tee t·11 

ie avour 1s extracted· strain it t · 1- ' ' 1 
d b ·1 • ·11 • . , ' ' pu m a Jttle su . 

an 01 1 t t1 1t 1s reduced to n, 8111 ... 11 t· t gar, • • ' • ,. q nan , ·y . ti 
iluur-1t mto ~our pie, put on your crust, and ·sen~l i;~n 

1e oven. ) on may add to the apples a little • 0 

or marmalaclP,, which ·will oTeatlv enricl1 tl fl~umce 
WI tl • fi O • le clVOlu· ien le pie _comes ron:i the oven, beat up the olk~ 
of two eggs, with half a pmt of cream and a l1"ttl y t 
me()" l • I:> • ' c c e nu -
.. _:::,_ anc_ s~1g~r •. - ut it over a slow fire, and kee) 

sturmg i_t till it IS nP~r _boiling; then take o.ff the li1 
of the pie, an~ porn· it m. Cut the er'ust into small 
three-~orner pieces, anc~ stick them about the pie. A 
pe~r p1e must be done m the same manner, only the 
qumce or marmalade must be omitted 

.fl.pple Tart. 

SCALD eight or ten large codlins, let them stand till 
they are cold, and then take off the skins. Beat the 
pulp as fi_ne as possible with a spoon; then mi..'( the 
yolks of six eggs, and the whites of four. Beat alJ to
gether v~ry fine, put in some grated nutmeg, and 
sweeten it to your taste. Melt some o-ood fresh but
ter, ~nd beat it till it is of the consiste1~ce of fine thick 
cream. '!hc_n make a pulf-paste, and cover a tin pat
ty-pan with 1t; pour in the ino-redients b·1t do not 

• • b ' l 

cover 1t with the paste. When you have baked it a 
q?arter of an hour, slip it out of the patty-pan on a 
d_ish, and strew over it some sugar finely beaten and 
sifted. 

Cherry Pie. . 
H~VING made a good crust lay a little of it round 

the sides of yom- dish d ' . c 
Th 1 . , an strew sugar at the bottom. 

en ay_rn your fruit, ~n~l some sugar at the top. Put 
on your ~~d, and . bake It 111 a slack oven. If you mix: 
some currants with the chei·i·i·es •t .111_ . ]er· 
bl d. • • , 1 • w1 ue a consic -

a e ad 1tion. A plum or gooseb . · b de 
in the same manner. ·- e1 ry pie may e ma 

' 
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SHRED d1ree pounds of meat very fine, _a~cl chop it 
as small as possible; take two pounds ~f ra1sms stoned 
and chopped very fine, the same quant1_ty of currants, 
nicely picked, washed, ru~be?, and dned a~ the fire. 

·-Pare half a hundred fine p1ppU1s, core them, and chop 
them small, take half a pound of fine sugar, and ponncl 
it fine, a quarter of an ounce of mace, a quarter of an 
ounce of cloves, and two large nutmegs, all beat fine, 
put them all into a large pan, and mix them w~ll to
o-ether with half a pint of brandy, and half a pmt of 
~acl{, put it down close in a stone pot, and it ·will keep 
good three or fom months. \iVhen you make your 
pies, take a little d!sh, somewhat l_argcr than _a soup
plate, lay a very thm crust all over 1t; lay a thm layer 
of meat, and then a layer of citron, cut very thin,. 
then a layer of mincemeat, and a layer of orange-peel, 
cut thin; over that a little meat; ~q ueezc half the juice 
of a fine Seville orange or lemon, by on your crust, and 
balm it nicely. These pies eat very fine cold. If yon 
make them in little patties, mi..x. yonr meats and sweet
meats accordingly. If you choose meat in yonr pies, 
parboil a neaf s tongue, peel it, and chop the meat 
as fine as possible, and mix: with the rest; or two 
pounds of the inside of a siTloin of beef boiled.. But 
when you use meat, the quantity of fruit must be 
doubled. 

-.flnother Methocl of 1naking Mince Pies. 
TA KE a neat's tongue, and boil it two hours, then 

skin it, and chop it exceeding small. Chop very small, 
three pounds of beef suet, three pow1cls of good ~aking 
apples, four pounds of ClllTc~nts clean washe?, p1c!{:d, 
aud well dried before the hrc, a pound of J,U" ra1srns 
~toned and chopped small, and a pound of powder 
sugar. Mix them all together, with half an ounce of 
mace, as much nntmeg, a quarter of an ounce of_cloYes, • 
a quarter of an ounce of cinnamo!1, ~nd a prnt ,of 
French brandy. l\'.Iake a rich I?1ul-~aste, and ~s ) ou 
'fill up the pie, pnt in a little cand1erl citron and oiange, 

No.9. 2C 
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cut. i~ litttle
1 

piecdcs. _ ~Vhat mincemeat you have to 
spare, pu c ose 01"11 m a pot, and cover it u . b 
never put any citron or o'range to it till you ust it. ut 

To niake .Mincenieat. 
T AK

0

E a pound of beef, a potmd of apples, two. 
pounds of suet, two pounds _of sngar,.~ tvvo pounds of 
currants, one pound of candied lem011 or oran()'e-pee] 
a 9-uarter of a pound of citron, an ounce of fin~ spice~ 
mnced together; half an ounce of salt, and SL'< rinds 
of lemon shred fine. Let the whole of these ingredi
ents be well mixed, adding brandy and wine suflicient 
to your palate. 

Orange and Lemon Ta1·ts. 
TA KE six large oranges or lemons, rub them well 

vvith salt, and put them into water, with a handful of 
salt in it, for two days. Then change them every day 
with fresh water, vvithont salt, for a fortnight. Boil 
them till they are tender, and then cut them into half 
quarters corner-ways as thin as possible. Take six 
pippin~ parC'a cored, and quartered, and put them in-
to a omr. of water. ~et them boil till they break, then 
put .1c lin1or to your oranges or lemons, half the pnJp 
of the pippins well broken, and a pound of sugar.
Boil these together a quarter of an hour, then put it 
into a pot; and squeeze into it either the juice of an 
orange or lemon, according to which of the tarts yon 
intend to make. Two spoonsful will be sufficient to 
give a proper flavour to your tart. Put fine puff-paste, 
and very thin, into your patty-pans, which must be 
small and shallow. Before you put your tarts into ~he 
oven, take a feather or brush, and rub them over with 
melted butter, and then sift some double refined sugar ' 
over them, which will form a pretty icing, an'<l make 
them have a pleasing effect on the eye. 

Ta1·t de ·moi. 
PuT round your dish a puff-paste and then a layer 

of biscuitJ then a layer of butter ancl man-ow, another 
of all sorts of sweetmeats, or as many as you have, 

I 
,4) 

' , 
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d thus proceed till your dish j-, foll. Then b~il a 
a~art of cream, thicken it with :'!ggs. and P?t I~ a 
q c. I of orancre-flower V\Tater. Sweeten it with 
Sl)00111Ll b • h l ] H lf suO'ar to your taste, and pom- It over t e w 10 e. a 

o I • an hour will ba <.e 1t. 
.11.rtichoke Pie. 

BoIL twelve artichokes, break off the leav~s and 
chokes, and take the bottoms clear from ~he. s~alks. 
Make a good puff-paste crust, and lay a qmuteI 0~ a 
pound of fresh butter all over the bottom. of your pie. 
Then lay a row of artichokes, strew a little pepper, 
salt, ancf beaten mace ov_er them, then another r?w, 
strew the rest of your spice over tl~e,~, and. pu; m. a 
quarter of a pound more ofbuttercutmhttle ~its. r~e 
half an ounce of truflles and morels, and boil the1:1 m 
a quarter of a pint of water. Pour the vrnter mto 
the pie, cut the trnflles ~nd morels_ very. small, a~1d 
thro'rV them all over the pie. Pour m a gill of wlu~e 
wine, cover yonr pie, and bake it. When the crust IS 
clone, the pie will be enough. 

Ve-rmicllli Pie. 
SEASON four pigeons with a little pepper and salt; 

stuff them with a piece of butter, a few crumbs of 
bread, and a little parsley cut small; butter _a d~ep 
earthen dish well, and then cover the bottom of it wit.h 
two ounces of vermicelli. lVIake a pu.if-paste, roll It 
pretty thick and lay it on the dish, then lay in the 
pigeons, the' b~·e_asts down-wards, put a

7 
thicl~ !id on the 

pie, and bake It ma mod~rate oven. ~ henitise.nough, 
take a dish proper for 1t to b.e s~nt .to table m, and 
turn the pie on it. ~he ve~·m1celh vv1ll be then on the 
top, and have a pleasmg effect. 

SECT. IV. 

FISH PIES. 
Eel Pie. h d 

WHEN you have skinned, gutted, and was .e 
1
Y0utd 

l • t ni. ,ces about an me 1 an eels very clean, cut t 1em m o rcJ c 
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a half long. Season then~ witl 
little dried sao-e rubbed sn1all 1ppcpper, salt, and a 
d • h • 0 < • nt them • 

is ' ,v1th as much ·water as will . t into your 
1\/f"alre d -/)' JllS cover tl 

~c '- a goo ptm-paste, lay on the lid a1 iein. 
pie to the oven, which must be quick bi tl send your 
lmrn the crust. ' 1 not so as lo 

Turbot Pie. 
~I RS1' parboil yom- turbot, and then season it w;th 

~J;tie pepper, salt, cloves, nutmeg, and sweet herbs 
n~. "Vhen yon have made yom· paste la ti 

turbot m yom. • dish, with some yolks or' eo·;.s cay
11

1 le 
whole • l • I i:,o , c1 a 
. 0111011, w 11c 1 must be taken out when th •. 
is baked. ~ay a good deal of fresh butter at thee tr: 
put on the lid, and send it to the oven. p 

Sole Pie. 
Co v ER your cush with a o-ood crust· then boil t-\:vo 

pounds of e·els till they are t~nder, picl~ the flesh from 
the bones, and p_nt ~he bones into the liquor in which 
the eels ,,~ere boiled, with .a blade of mace and a little 
salt_. Boil them till there is only a quarter of a pint 
of hquor left, and then strain it. Cut the -flesh off the 
eels very fine, 'and mix with it a little lemon-peel chop
ped small, salt, pepper, and nutmeg, a fe,v crumbs of 
bread grated, some parsley cut fine, an anchovy, and 
a quarter of a potmd of butter. Lay this in the bot
tom of your rusl~. Cut the flesh from a pair of large 
soles,. and ta~rn oft the fins, lay it on the seasoning, then 
P?ur m the liquor the eels were boiled in, close np your 
pie, and send it to the table. 

Flo1inde1· P-ie. 
GuT yot:3-· flounders, wash them clean, and then dry 

them well m a cloth. Give them a gentle boil, and 
then cut the flesl~ clean from the bones, lay a good 
crust over the dish, put a little fresh butter at the 
bottom, and on that the fish. Season with pepper 
and salt to yom. tast~. Boil the bones in the water 
the fish was bolled m with a srn ll • f J·iorse-

d• h l'ttl 1 • , a piece o 
ra 1s , a i e pars ey, a bit of lemon peel, and a crust 

( 
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of bread. Boil it till there is j1.!st enough liquor for 
the pie then strain it, and pour 1t over the fish. Put 
on the 

1

lid, and send it to a moderate heated oven. 

Carp Pie. 
Sen.APE off the scales, and then gut and wash a 

large carp clean. Tal~e an eel, and boil. it ti~l it is 
almost tender; pick ofl all the meat, and mmce 1tfine, 
with an equal quantity of crnmbs o[ bread, a few 
sweet herbs, lemon-peel cut fine, a little peppe~· and 
salt, and grated nutmeg; an anchovy, half a pmt of 
oysters parboiled and chopped fo~e, and _the yolks of 
threehard eggs cut small. Roll 1t up with a quarter 
of a pound of butter, and fill the belly of the carp. 
l\'Iake a good crust, cover the dish, and lay in yom
fish. S,~ve the liquor you boiled your eel in, put into 
it the eel bones, and boil t11em ·with a little mace, 
whole pepper, an onion, some sweet herbs, and an 
anchovy. Boil it till reduced to about half a pint, 
then strain it,· and add to it about a quarter of a pint 
of white wine, and a ·piece of butter about the size of 
a hen's egg mixed in a very little -flour. Boil it up, 

. and ponr it into yonr rie. Put on the Jicl, and bake 
it an hour in a quick oven. 

Tench Pie. 
PuT a layer of butter at the bottom of your dish, 

and grate in some nutmeg, with pepper, salt, and 
mace. Then lay in your tench, cover them with some 
butter, and pour in some red wine with a little ·water. 
Then put on the lid, and ,-vhen it comes frorn the oven, 
pour in melted butter mixed with some good rich 
gravy. 

Troiit Pie. 
TA 1<.E a brace of trout, and lard them with eels; 

raise the crust, and put a layer of fresh butter at the 
bottom. Then make a forcemeat of trout, mushrooms, 
truffles, morels, chives, and fresh butter. Seas.on 
them with salt, pepper, and spice; mi-:' th~se up with 
t.he yolks of two eggs; stuff the trout w1t.h it, Jay them 
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m the dish, cover them .. 
~nd send it to the oven. wli~ ,butter, put on the . 
ieadJ:, and when the p· . , d \ e some good fi l _ lid. 
pot~r it in. ie is one, raise the ~ l gravy 

crust, and 
Sainion Pie 

,vHEN you } • f' 1ave mac.le a' l 
o fresh salmon ,~,ell cl cl gooc crust, take a 1)· , ·, eansec a d . iece 
mace, and nutmeo- Put '. c n season it •with salt 
tom of_your dish,o~nd the~ f~ec_e of butter at the bot~ 
butter m proportion to the siz! m the sal!non. Melt 
take a lobster, boil it pie}~ t of If our pie, and then 
small, bruise the bod); an 1 ot~ ~ the flesh, chop it 
ter. Pour it over '. c nrni:: it weJI with the but
it be well baked. yom salmon, put on the lid, and let 

I-Ie1Ting Pie. 
HAVING scaled, o-utt-d 1 clean, cut off ·their c,h e ' anc washed your herring 

good crust, cover ;om:1~s, fins, and tails. Make a 
with beaten m:ice) p c i~h: aI1cl season your henings 
ter in the bottom' f e?p~i, :rnd salt. Pnt a little but
Over these P. t O your dish, and then the hcrrinrrs 

u some apples d • - o • 
thin. Put some butter _ an omons sliced very 
tie water, Jay on the Ii 1 on the ~op, then pour in a lit
it be well bal ] c' send it to the oven, and let cec. 

Lobste1· Pie. 
BorL two or three J bNt . . 

the tails, and cut it i O 
:s_ e_is, take the meat out of 

out all the spalvn ~tol different pieces. Then take 
well in a mortar 'a~~ tie m~at ~f the claws; beat it 
spoonsfol of vinega. s~asoi~ it with pepper, salt, two 
half a pound of fre~h t~tt:Yttle an~hovy liquor. lVI_elt 
the crumbs of a 1

• and stir all touether -,.,v1th penny roll • bb ~ ' 
lender, and the yolks . of t 1 u ed through a fine cul.-
paste over your dish, la . en egg_~. Put a fine puti
of the meat on them )> ill the tails first, and the rest 
a sfow oven. • ut on the lid, and bake it in 
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CHAPTER XVI. 

P.!1.NC.!1.KES Jl.ND FRITTERS. 

THE principal things to ?e ob~ervecl, of a general 
nature in clressinu these articles 1s, that your pan be 
thoroughly clean, that you fry them in nice sweet lard, 
or fresh butter, of a light brown colour, and that the 
grease is thoroughly drained from them before yon 
carry them to table. 

Panccdces. 
BEAT six: or eight eggs well together, leaving out 

half the whites, and stir them into a quart of milk. lVIix 
your flour first with a little of the milk, and then add 
the rest by degrees. Pnt in two spoonsfnl of beaten gin
<Ter a ulass of brandy, and a little salt, and stir all well 
0 ' 0 
together. Put a piece of butter into your stew-pan_. 
and then pour in a ladl~fol of batter, which will make 
a pancake, moving the pan round,· that the batter may 
spread all over it.-Shake the pan, and ,vhen yon think 
one side is enough, turn it, and when both sides are 
done, lay it in a· dish before the fire; and in like man
ner do the rest. Before you take them ogt of the pan,_ 
raise it a little, that they may drain, and be quite clear 
of grease. When you send them to table, strew a lit
tle sugar over them. 

Cream Panca.lces. 
Mix the yolks of two eggs with half a pmt of cream, 

two ounces of sugar, and a little beaten cinnamon, 
mace, and nutmeg. Rub yom pan ·with lard, and fry 
them as thin as possible. Grate over them some fine 
'3ugar. 

Rice Pancakes. 
TA KE tlu·ee spoonsfol of flour and i·ice, and _a ~oa~·t 

of cream. Set it on a slow fire, and keep stirring 1t 
till it is as thick as pap. Pour into it h_al[ a ponnd_ of 
butter and a nutmeo-urated. Then pountrnto an em.th-

' • c. z:, Id • • ti ·ee or four spoons• en pan, and when 1t 1s co , stir rn 11 
IS 
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fol of flom·, a little salt, and some sno-ar anc} . 
':ell beaten. Mix all well togeth~;, ';nd frllle eggs 
nicely. ,vhen cream is not to be had Y them 

·11 b • c ' you mus, u new m1 c, ut m that case you must add se 
more of the flour of rice. a spoonfi,1 

,Pinlc-colou red Pancakes. 

B~1L a ~arge beet-root till it is tender, and then 
9eat it fine Ill a marble mortar. Add the yolks of fi • 
eggs, tn~o ~poonsfol of:flour, and three spoonsful of cre:

1
~~ 

Sweeten 1t to_yom· taste, gTate in half a nutmeo- and 
add_a glass .ofb~·andy. Mix all ,~rell together, a~d fry 
yom pancakes 111 butter. Garmsh them with o-reen 
sweet~1~ats, preserved apricots, or ~ree~1 sprigs of~yr
tle. 'I his makes a pretty corner-dish either for dinner 
or supper. 

Cla1·y Pancakes. 

'.TAKE three eggs, three spoonsful of fine flour, and 
a btte salt. Beat them well too-ether, and mix them 
yvi!h a pint of 1:1ilk. Put lard into your pan, and ,--vhen 
it is_ hot, pour 111 yom- batter as thin as possible, then 
l?Y 111 some clary leaves washed and ·dried, and pour a 
littl~ more batter th.in over them. Fry them of a nice 
brown, and serve them up hot. 

Plain Fritters. 
(!RATE the crumb of a penny loaf, and put it mto 

a pmt of milk; mix it very smooth, and when cold, 
add the yolks of five eggs, three ounces of sifted sugar, 
and some grate<l nutmeg. Fry them in hog's lard,ancl 
when done, pour melted butter, wine and sugar into 
the dish. 

Giistcwd Fritters. 
BEAT up the yolks of ~ight eggs ·with one spoonful 

of'flour, half~ nutmeg, a httle salt, and a glass of bran
dy, add ~ pmt of cream, sweeten it, and bake it in 
a s-na~ dish. When cold, cut it into quarters, and, dip 
_ them 1!1 batter.made of half a pint of cream, a quarter 
of a pmt of milk, fonr eggs, a little flour, and a little 

FRITTERS. 209, 

• o-ero-rated. Fry them in good lard or dripping, and 
~~n done strew over them some grated sugar. 

.11.pple Fritters. 
TAKE some of the largest apples ~on can get, pare 

and core them, and then cut them mto round s~1ces. 
Take half a pint of ale ~ncl two eg~s, and beat m as 
much flour as will make 1t rather tl11cker than a com
mon pudding, with nutmeg ~ncl sugar _to you~· taste: 
Let it stand three or four mmutes to nse. D1p your 
slices of apple into the batter, fry them crisp, ~nd serve 
them up with sugar grated over them, and wme sauce 
in a boat. 

JiVater Fritters. 
TA KE five or six spoonsfol of flour, a little salt, 

a quart of water, eight eggs well ·beat up, a glass of 
brandy, and mix them all well together. The longer 
they are made before dressed, the better. Just befm:e 
you do tl~em, melt l~alf a pound of butter, and beat 1t 
well in. Fry .them m hogs lard. 

"fVhite Fritters. 
TAKE two ounces of rice, wash it clean in wakr, 

and dry it before the fire. Then b~at it very ~n.e in a 
mortar and sift it tlU"ouo-h a lawn sieve. Put 1t rnto a 

' ::, 1 . . I saucepan, just wet it with rnilk, a11d _w 1en 1~ 1s t 10-

rnughly moistened, add to it another ·pmt of milkl. S
1
et 

the whole over a stove, or very slow fire, anc tarn 
care io keep it always moving. Pnt in a little ~inger, 
and some candied lemon-peel grated. Keep 1t oYer 
the fire till it is come almost to the thickness of a fine 
paste. ' ,¥hen it is quite cold, spre~d it out_ ·with a 
rolling-pin, and cut it into little pieces, takrng _care 
they do -not stick to each other. Flour your hands, 
roll np yom fritt~rs handsomely, and fry them. When 
done, strew on them some sugar, and pom· over them 
a little orange-flovver water. 

IIasty F1·itters. 
PuT some butter into a stew-pan, .a~d l~t 1-t 

heat. Take half a pint of good ale, and stir mto it by 
~o. 9. 2 D . 
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degrees a little flom-. Put in a few currants h 
ped apples, beat them up quick and dro·p, or cl 0P 

c.. i t • 11 ' a arge spoon1w ~ a tune a over the pan. Take care th 
do not stick together; turn them ,vith ar1 eo-o-

1
. ey ,...., • ' c oo-Sice 

and when they are of a fine brm;vn, lay them on a cl' I ' 
strew some sugar over them, and serve them hott~ 
table. 

Fritters Royal. 
PuT a quart of new milk into a saucepan, and when 

it begins to boil, pour in a pint of sack, or ,vine. Then 
take it off, let it stand five or six minutes, skim off the 
curd, and put it _into a basin. Beat it up well ·with 
six eggs, and season it with nutmeg. Then beat it 
with a whisk, and add :flonr sufficient to give jt the 
usual thickness of batter; put in some sugar, and fry 
them qnick. 

Tansey Fritters. 
PouR a pint of boiling milk on the crumb of a 

penny loaf, let it stand an hour, and then put in as 
m,nch juice of tansey to it as will give it a flavour. 
Add to it a little of the juice of spinach, in ordef· to 
make it green. Put to it a spoonful of ratafia water, 
or brandy, sweeten it to your taste, grate the rind of 
half a lemon, beat the yolks of four eggs, and mix them 
all together. Put them in a stew-pan, with a 9-u~rt~r 
of a pound of butter, sti.r it over a slow fire till it is 
quite thick· take it off and let it stand two or three 

' ' f hours; then drnp a spoonfpl at a time into a pan o 
boiling lard; and when done, grate sugar over the!11, 

and serve wine sauce in a boat. G?rnish the dish 
with slices of orange. 

Rice .F'1·itters. 
Bo1L a quarter of a pound of rice in milk till it is 

pretty lhick; then mix it vvith a pint of cream, four 
eggs, some sugar, cinnamon, and nutmeo·, six ounces 
of currants washed anµ picked, a little salt~ and as mu~h 
flom· as ,,:ill m~!rn it a thick 'batter. Fry them in lit
tle cakes m boilmg lard, and when done, send them up 
with ,•vhite sugar and butter. 

\ 
i 
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Chicken Fritters. 
PuT on a stew-pan with some new millr, and as 

much flour of rice as will be necessary to make it of a 
tolerable thickness. Beat tlu-ee or four eggs, the yolks 
and ·whites tocrether, and mix them ·well with the rice 
and milk. A~ld to them a pint of rich cream, set it 
over a stove, and stix it well. Put in some powdered 
ugar, some candied lemon-peel cut small, a~1d some 

fresh-crrated lemon-peel. Take all the white meat 
from ~ roasted chicken, pull it into small shreds, pnt 
it to the rest of the ingredients, and stir it all together. 
Then take it off, and it will be a very rich paste. Roll 
it out cut it into small fritters, and fry them in boiling 
lard. ' Strew the bottom of the dish with sugar finely 
powdered. Put in the fritters, and shake some sugar 
over them. 

Bilboqttet Fritters. 
BR EAK five eo-o-s into two handsful of fine flour, and 00 

put milk enough to make itwor~--well_ together. ~he_n 
put in some salt, and ·work it agam. ,v11~n. 1t 1s 
,veil made, put in a tea-spoonful of powder of cmna
mon, the same quantity of lemon-peel grated, and 
half an ounce of candied citron cut very small. Put 
on a stew-pan, rub it over ,vith butter, and _put in the 
paste. Set it over a very slow fire, and let_ It be done 
crently without stickino-to the bottom or s1des of the 
0

' 
0 

d 1· 1 pan. When it is in a manner bake ,_ ta ;:e It out, anc 
lay it on a dish. Set on a stew-pan vv1th a larg~ quan
tity oflard; vvhen it boils, cut the paste the s~ze of_a 
finger, and then cut. it across at each end, ':luch \Ylll 

rise and be hollow, and have a very good eflect. Put 
t11em into the boiling lard; but great care must be 
taken in frying them, as they rise so mucl!. ,vhen 
they are done, sift some sugar on a warm dish, lay on 
the fritters, and sift some more sugar over them. 

Omnge Fritters. . 
TAK~ five or six sweet oranges, pare off the outside 

as thin as possible, and cut them in qna:·ters; take 
• h d nd boil the orano-es with a little sugar:, out t c see s, a o 

18"' 
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make a paste ·with some white wine flour a fuJ 
f fi 1 b I . ' , spoon 

o ·es 1 utter me ted, and a little salt· mix 1·t ·ti 
t tl · l • . • , ne1 1er 
.oo 11c i: nor too tlnn; 1t should rope in l)ourino-fi· 

tt . n·. 1 . f . o 10111 
v 1e spoon. 1p tie quarters o your orano·e int tl ·. 
paste, and fry them in hog's lard till they a;e of ao 1i ~~ 
bro,Nn. Serve them glazed with fine sugar and a sa~a
mander. 

Strawbe·1Ty Fritters. 
MAKE a paste with some flour, a spoonful of bran

dy, a glass of white wine, and the whites of two eo-o-s 
beat it up stiff, ·with some lemon-peel shred fine• ~~~ 
it well, not too thick or thin; dip some lai·0·e straw
berries into it, fry them, and glaze them

0 
with a 

salamander. 
Any kind of fruit may he fried in the same 1~anner; 

if not in season, preserved are better. . 
Strawbe1-ry Fritters. 

l\·lAKE a batter with ~our, a spoonful of sweet oil, 
another of white wine, a little rasped lemon-peel, and 
the whites of two or three eggs; make it pretty soft, 
just fit to drop with a spoon. Mix some large stTaw
berries vvith it, and drop them vYith a spoon into the 
hot fritters. When of a good colour take them out, 
and drain them on a sieve. When done, strew some 
sugar over them, or glaze them, and send them to 
table. 

Raspbe1·1·y Fritters. 
Gu.A TE the crumb of a French roll, or two Naples 

biscuits, and put to it a pint of boiling cream. When 
cold, add to it the yolks of fom erro-s well beat up.
_1\1ix. all ,veU together yvith son~~ raspberry juice; 
drop them into a pan of boilino- la.rd in very small_ 
quantities. When done stick th~m with blanched al
monds sliced. 

Cun·ant Fritters. 
'l'AKE half a pint of ale that is not bitter and· stir 

into it as much flour as_ will make it pretty thick wi~h 
?-few currants. Beat 1t up quic~,;:, have the lard boil· 
mg, and put a large spoonful at a time into the pan. 
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'f AKE ~ome well tasted crisp apples, pare, quarter, 
and core them; take the core quite out, and cnt them 
into round pieces. Put into a stew-pan a q?arter of 
a pint of French brandy, a table spoonfuJ of fine sugar 
pounded, and a little cinnamon. Put the apples intCI 
this liquor, and set them over a gentle fire, stin-ing 
them often, but not to break them. Set on a stew
pan with some lard. vVhen it boils drain the apples, 
dip them in some tine flour, and put them into the pan. 
Strew some sugar ovPr the dish, and set it on the lire; 
lay in the fritters, stren- a little sugar over them, and 
glaze them over with a reel-hot salamander. 

.fl.lmoncl "Fraze. 
STEEP a ponnd of Jordan almonds blanched in a 

pint of cream,. ten yolks of eggs, and four whites. Then 
take out the almonds, ~nd pound them fine in a mor
tar; mix them again in the cream and eggs, ancl put 
in some sugar and grated ,,vhite bread. Stir them all 
together, put some fresh butter into the pan, and as 
soon as it is hot, P,Olli' in the batter, stirring it in the 
pan till it is of a ·good thickness. vVhen enough, turn it 
into a dish, and throw some sugar over it. 

CHAPTER XVll 

T.fl.RT8 .!LVD PUFF'S. 

WE lrn.ve already given directions for making puff
paste for tarts, as also the making of Tarts as well 
as Pies, in the commencement of the fifteenth chap
ter. We have, therefore, here to treat only of those 
of a smaller and more delicate kind, concerning which 
the following general observations are necessa,ry. 

If you use tin patties to bake it, butter the b~ttoms, 
and then pnt on a very thin bit of crust, o~herw1se you 
will not be able to take them out; but 1f you bake 
tlu~m in glass or china, you need Qnly use an upper 
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~rust. Pu~ some fine sugar at the bottom, the 
m your frmt, strew more sucrar at toi) c 0

1 
lay 

d b l h . e, • , over t iem 
an a rn t em m a slack oven. Cur·r·a-11ts· d ' 
l • - an rasp )ernes make an exceedino- 0 ·ood tart -111cl . • 
]·ttl b l • ;:, 0 ' c reqmre 1 e a nng. 

Apples and pears intended for tarts must be 
d tl l . ma-

nage 1us : cut t 1em mto quarters, and take out the 
cores, then cnt_ the quarters across, and put them inb 
a saucepan, with as i!1uch water as will barely cove

1
· 

~hem, and let them simmer on a slow fire till the fruit 
3 1s tende1:. Put a _good piece of lemon-peel into the 

water with the frmt, and then have yom-patties ready. 
Lay fine sugar at bottom, then yom· fruit, and a little 
sugar at ~o~. Pour over each _tart one tea-spoonful 
of lemon-Jmce, and three of the liq nor they ·were boil
ed in; then put on your lid, and bake them in a slack 
oven. Apricot tarts may be made in the -same man
ner, only that you must not put in any lemon-juice. 

~res_erved fruit 1:equires v_ei·y little baking, and that 
wluch 1s very high preserved should not be baked at 
all. In this case, the crust should be first baked upon 
a tin the size of the intended tart; cut it with a mark
ing iron, and when co]d, take it off, and lay it on the 
fruit. • . 

SECT. 1. 

DIFFERENT KINDS OF TARTS. 
Raspberry Tart. 

·Ro LL out so~e thin pu~-paste, and lay it in a patty
pan; then put m some raspberries, and strew over 
them some very fine sugar. Put on the lid, and bake 
it. Then cut it open, and put in half a pint of cre~m, 
the yolks of two or three eggs \vell beaten and a little 
sugar. Give it another heat in the over:, and it will 
be fit for use., 

Green Jl.lmond Tarts. -
GA Ta ER some almonds off the tree before they _, 

I 
I 
( 

I 
l 

1.· 
1 

l 
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begin to shell, scrape off t~ie down, a!ld put them into 
a pan with some cold sprm_g water. T,,h~n put them 
into a skillet with more sprmg water, set 1t on a slow 
fire and let it remain till it jost simmers. Change thE 
water twice, and let them remain in the last till they 
begin to be tender. Theq take them. out, and dry 
them well in a cloth. Make a syrnp with double re 
fined sugar, put them into it, and let them simmer a 
short time. Do the same the next day, put them 
into a stone jar, and cover them ~rery close, for if the _ 
least air comes to them, they will tmn black. The 
yellower they are before they are taken out of the wa
ter, the greener they will be after they are done. Put 
them into yom crust, cover them with syrup, lay on 
the lid, and bairn them in a moderate oven. 

.!J.ngelica Tarts. 
PARE and core some golden pippins, or nonpareils; 

then the stalks of angelica, peel them, and cut them 
into small pieces; apples and angelica, of each an 
equal quantity. Boil the apples in just water enough 
to cover them,--vvith lemon-peel, and fine sugar. Do 
them very gently till they become a thin syrup, and 
then stTain it off. Put it on the fire with the angelica 
in it, and let it boil ten minutes. l\'Iake a puff-paste, 
lay it at the bottom of the tin, and -then a layer of 
apples, and a layer of angelica, till it is fol1. Pom in 
some syrup, put on the lid, and send it to a very mo
derate oven. 

Rhubarb Tarts. 
TAKE the stalks of rhubarb that grow in a garden, 

peel them, and cut them into small pieces. Then do 
it in every respect the same as a gooseberry tart. 

Spinach Tarts. 

ScALD some spinach in boiling water, and then 
d~ain it quite drJ:· Chop i~, and stew it in some but
ter and cream, with a very h~tle salt, some sugar, some 
bits of citron, and very little orange-flower water 
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Put 1t mto very fine puff-paste, and let it b . 1 
a moderate oven. e baked in 

Petit Patties. 
l\'.I A KE a short crust, and roll it thick• tak . 

of veal, and an eqne.l quantity of bacon ~nd ; a?iece 
Shred them all very fine, season them-v,,ith pe;pe ~ue~ 
salt, and a little sweet herbs. Put them into e~tan 

l l . 1 as ew-
pan, anc ceep tm-11:ng t 1e1~1 about, with a few mush-
rooms chopp~d small, for eight or ten minutes. Then 
fill your_ patties, and cover them with crust. Colour 
them with the yolk of an egg, and bake them. These 
make a very pretty g?rnish, and give a handsome ap
pearance to a large chsh. 

Orange Tarts. 
GRATE a little of the outside •rind of a Seville 

orange; squeeze the juice of it into a dish, throw the 
peels into water, and change it often for fom days.
Then set a saucepan of water on the fire, and ,vhen it 
boils put in the oranges; but mind to change the water 
twice to take out the bitterness. \Vhen they are ten
der, wipe them well, and beat them in a mortar till 
they are fine. Then take their weight in double
refined sugru·, boil it into a syrup, and scum it very 
clean. Put in the pulp, and boil altogether till it is 
clear. Let it s~and till cold, then put it into the tarts, 
and squeeze in the juice. Bake them in a quick oven. 

Chocolate Tarts. 
RASP a quarter of a pound of chocolate, and a stick 

of cinnamon, and add to them some fresh lemon-peel 
grated, a little salt, ancl some sugar. Then take two_ 
spoonsful of fine flour, and the yolks of six eggs ~~ell 
beaten and mixed with some milk. Put all these in
to a stew-pan, and let them be a little time over the 
fire. Then ta~rn it off, pu~ in a little lemon-peel cut 
small, an~ let 1t stand till 1t is cold. Beat up enoug!1 

of the whites ?f. eggs to cover it, and put it into puff
paste. When it 1s baked., sift some sugar over it, and 
~laze it with a salamander. 

l 
( 

'I 

SECT. II. 

PUFFS, &c. 

S'l£gar Puffs. 

BEAT up the whites of ten ~ggs fol they rise to a 
high froth, and then put t!1em rnto a mar~le morfl:l~·· 
with as much double-refmed sugar as will make 1t 
thick. Then rub it ·well round the mortaL·, put in a 
few carraway seeds,. and take a sheet of wafers, and 
lay it on as broad as a sixpence, and as high . as you 
can. Put them into a moderately heated oven for 
about a quarter of an hour, and they ·will have a very 
white and delicate appearance. 

Lemon Pujf's. 
TAKE a pound of double-refined sugar, bruise it, 

and sift it through a fine sieve. Put it into a bowl, 
with the juice of two lemons, and mix them together. 
Then beat the white of an egg to a very high froth, 
put it into yom bowl, beat it half an hour, and then 
put in three eggs, ,,vith t,vo rinds of lemons grated. 
Mix it well up, and throw sugar on your papers, drop 
on the puffs in small drops, and bake them in a mo-
derately heated oven. ~ 

.11.lmond Puffs. 
TAKE two ounces of sweet almonds, blanch them, 

and beat them very fine with orange-flower water. 
Beat up the whites of three eggs to a very high froth, 
and then strew in a little sifted sugar. Mix your al
monds with the sugar and eggs, and then add more 
sugar till it is_ as thick as paste. Lay it in calms, 
and bake them in a slack oven on paper. 

Chocolate Puffs. 
BEAT and sift half a pound of double-refined sugar, 

scrape into it an ounce of chocolate veFy fine, and mix. 
them together. Beat up the ·white of an egg to a 
ycry hio-h froth, and strew into it yonr sugar and cho
colate. i:,Keep beating it till it is as thick as paste, then 

"N'o. 10. 2 E 
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s~gar your paper, ch-op them on about the . 
SIX.pence, and bake them in a very sl size of a . ' ow oven. 

Curd P'l.l.ff"'s. 

- Pu~ ~ little rennet _i.n~o two quarts of mill 
w lien 1t 1s broken, put 1t mto a coarse cloth to ~ _a!1d 
Then rub the curd tlu·ou(Th a hair sie,,e d r.u~. fc f o • ' an put to t 
our ounces o. butter, ten ounces of bread, half a nu~-

meg, a lemon-peel grated, and a s1)oonr.t,1 of , • S . i1.u vme 
weeten with _sugar t_o your taste, rnb your cups ,;ith 

butter, and put them mto the oven for about half 
hom·. an 

T¥afers. 
TAKE a spoonful of orange-flower water, hvo 

spoonsfnl of flour, two of sugar, and the same of milk. 
Beat them well together for half an hour ; then make 
your wafer t01~gs hot, and pour a little of your batter in 
to cover your irons. Bake them on a stove fire and as 
they are baking, roll them round a stick like ~ spigot. 
When they are cold, they will be very crisp, and l\re 
proper to be ate either with jellies or tea. 

., CH APTER XVIII. 

CHEESEC.9.KES .9.ND CUST.!lRDS. 

SECT,"!, 

CHEESECAKES. 
THE. shorter time _any cheesecakes are made, be• 

fore put mto th~ oven, the better ; but i:nore particu, 
la~l y almond 01 n:mon cheesecakes, as standing long 
will make them grow oily, and give them a disagree
able appearance. Particular attention must likewise 
be paid to t~e. h~at of the oven, which must be mo
derate; for 1f 1t ~s too hot, they will be scorched, and 
consequently their beauty spoiled • and if too slack, 
they w.pl look black and heavv. ' ' ~. ~ . 

l:'. ~.1."'ATE ra, r ,.,..~ 

·1 
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Pu1· a spoonful ?f rennet into a q_uu.i:t of new milk, 
and set it near the fire. vVhen the milk 1s blood-warm, 
:i.nd broken, drain the curd thrnngh a coarse sieve. 
Now and then break the cL1rd gently with your fingers, 
and rub into it a quarter of a pound of butter, the 
same quantity of sugar, a nutmeg, and two Naples 
biscuits grated; the yolks of four eggs, and the white 
of. one, with an ounce of almonds ·well beaten with 
two spoonsful of rose--..vater, and the same of. sack. 
Then clean and wash six ounces of currants, and put 
them into the curd. :Mix all well together, fill your 
patty-pans, and send them to a moderate oven. 

Fine Chee$ecakes. 

PuT a pint of cream into a saucepan over the fire, 
and when it is vvarm, add to it five quarts of milk, im
mediately taken from the cow. Then put to it some 
rennet, give it a stir about, and when it is tL1rned, 
put the cmd into a linen cloth or bag. I ,et it drain 
well away from the v,rhey, but do not squ~eze it too 
much. , Put it into a mortar, and pound it as fine as 
butter. Add to it half a pound of sweet-almonds 
blanched, and half a pound of macaroons, both beat 
ex.ceeding fine,_ but if you have no macaroons, Naples 
biscuits will do. • Then add the yolks of nine eggs 
well beaten up, a grated nutmeg, a little rose or orange
flower water, and half a pound of fine sugar. Mix all 
well together, a:nd melt a pound and a quarter of but
ter, and stir it well in. Then make a puff-paste in 
this manner: take a pound of fine flour, wet it with 
cold "vater, roll it out, put into it by degrees a pound 
of fresh butter, and shake a little flour on each coat. as 
yon roll it. Then proceed to finish yom business as 
before directed, and send them to the oven. For 
variety, when you make them of macaroons, p~1t in as 
much tincture Jf saffron as will give them a rugh co
lour, but no currants._ • These m~y be called saffron 
Cheesecaltes. co A;,,,· • .'• -,·. . .. , L> -~, 19 £.1:'-L""-~.,,~~" ...._,....:.,...._.:. .._._.._.J/. --~-..,__,..,~· 
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Bread Cheesecakes. 
SLICE a penny loaf as thin as possible tl . 

t • t f b • • • • ' len pour ~ a pm o ~1lmg cream, and let it stand two ho on 
Then take eight eggs, half a pound of butter l~s. 
nutmeg grated. Beat them well too·ethei· ' al n. a 
tl • t 1 o ' anc inrx 1em u1 o t 1e cream and bread, with half a pound 1 
cm·~·ants. well washed and dried, and a spoonful ~t 
w~ute wme or brandy., Bake them in patty-pans or 
raised crust. ' 

Rice Cheesecakes. 
Bo1L four ounces of rice till it is tender, and then 

_put it into a sieve to drain. l\'.Ii.'C with it fot-ir eggs 
well bea~en up, half a pound of putter, half a pint of 
cream, six ounces of sugar, a nutmeg grated, and a 
glass qf brandy or ratifia water. Beat them all well to
gether, then put them into raised crnsts, and bake 
them in a moderate oven. 

Jllmond Cheesecakes. 
TAKE four ounces of s'\-veet almonds, blanch them, 

and put them into cold water; then beat them in a 
marble mortar, or wooden bo,vl, with some rose-wa
ter. Put to it four ounces of sugar, and the yolks .of 
four eggs beat fine. . Work it in the mortar, or bowl, 
till it becomes white and frothy, and then make a rich 
puff-paste as follows : take half a pound of flour, a 
quarter of a pound of butter, rub a little of the butter 
into the flour, mix it stiff with a little cold ,vater, and 
then rnll your paste straight out. Strew on a little 
flour, and lay over it, in thin bits, one third of your 
l)utter; throw a little more flour over the oottom, and 
do the like three different times. Then put the paste 
into yom· tins, fill them, grate sugar over them, and 
bake them in a gentle_ oven. . 

Or you may maJce .fllmond Cheesecakes thus : 
TAKE four ounces of almonds, blanch them, and 

beat them with a little orange-flower water; add the 
vollcs of eight eggs, the rind of a larg€' lemon grated, 

,. 

,, 
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half a pound of melted butter; and sugar to your taste; 
lay a thin pu.fI-paste at the bottom of your tins, and 
little slips across. Adel about half a dozen bitter 
almonds. 

Lenwn Cheesecakes. 
Bo1L the peelings of two large lemons till they are 

tender; then .iound them well in a mortar, with a quar-/ 
ter of a pound of loaf sugar, the yolks of six eggs, half 
a pound of fresh butter, and a little curd beat fine. 
Pound and miK all together, lay a puff-paste in your 
patty-pans, fill them half foll, an~ bake them. 

Orange cheesecakes must be done the same way; 
but you must boil the peel in two or three waters to 
deprive it of its bitter taste. 

Citron Cheesecakes. 
BEAT the yolks of fom eggs, and mix them with a 

quart of boiled cream. ,vhen it is cold, set it on the 
fire, and let it boil till it curds. Blanch some almonds, 
beat them with orange-flower water, and put them 
into cream with a few Naples biscuits, and green 
citron shred fine. Sweeten it to your taste, and bake 
them in cups. 

SECT. II. 

CUSTARDS. 
IN making of custards, the greatest care must be 

taken that your pan be well tinned; and always re
member to put a spoonfol of water into it, to prevent 
your ingredients sticking to the bottom. 

Plain Custa1·ds. 
Pu-r a quart of good cream over a slow fu-e, with a 

little cinnamon, and four ohnces of sugar. \-Vb en it has 
boiled, take it off the fire, beat the yolks of eight eggs, 
and put to them a spoonful of orange:flower ,:7ater, to 
prevent the cream fram cracking. Stir them m by de
grees as your cream .'.'.ools, pnt the pan over a very slow 
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fire, stir it carefully one way till it is almost bo" . 
and then pour it into cups. Ilmg, 

Or yo1.i may rnalce thrni in this manner_. 
TA KE a quart of new milk, sweeten to yom· t t 

bea: up ,~~~ the yolks of ei~ht eggs and the whit:: :r 
fou\· Stu them mto the_milk, and bake it in china 
ba~1_ns. Or put them mt?. a china dish, and pour 
boilmg •..vater row1d them. till the water is better th 
half W?-Y up their side_s; but take care the water do:~ 
not_ boil too fast, lest It should get into your cups, and 
spoil your custards. . 

B alced Custrx,rds. 
Bo1L a pint of cream v.rith some mace and cinna-

1110~1, and when it _is cold, take four yolks and two 
wlul'es of eggs, a little rose and orange-flower ·water 
and sack, and nutmeg and sugar to your palate. Mi.."<: 
th.em well together, a1)d bake it in cups. 

Rice Custards. 
PuT a blade of m·ace ai1cl a quartered nutmeo- into 

a quart of cream ; boil it, then strain it, and add to it 
some whole rice boiled, and a little brandy. Sweeten 
it to your palate, stir it over the fire till it thickens, 
and serve it up in cups, or a dish. It may be used 
either hot or cold. • 

.11.lmond Ciistcirds. 
TAKE a quarter of a pound of almonds, blanch and 

beat them very fine, and then put them into a pint of 
cream, with two spoonsful of rose-water. Sweeten 
it to your pal?,t~, beat up the yolks of four eggs very 
fine, ?-n~ J.?Ut 1~ m. Stir all together one ,-vay over the 
fire till 1t 1s tluck, and then pour it into cups. 

-Lemon Custards. 
TAKE half a pound of double-refined suo·ar, the 

ju.ic~ of tw? lemons, t~e rind of one pared v;ry thin, 
the mner nnd of_one bolled tender, and rubbed through 
a sieve, and a pmt of white wine. Let them boil for 
1mme time, then take out th J peel, and a little of th 

' ... 
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1i.quor, and set it to cool.. Pour the rest into th~ dish 
you intend f~r it, beat f~m· yolks and ~o wlute~ ?f 
errrrs, and mL-...: them with your cool ,liquor. Stram 
th~m into your dish, stir them well togeth~r, and_ s~t 
them on a slow fire in boiling water. When 1t IS 

enouo-h rrrate the rind of a lemon on the top, and brown 
it ov0er' ~ith a hot salamander. This may be eatr-n 
either hot or cold. 

Orange Custards. 
BoIL very te~1der the rind of half a Seville orange, 

and then beat. it in a mortar 611 it is very fine. Put to 
it a spoonful of the best brandy, the juice of a Seville 
orange, fom ounces of loaf sugar, and the y~lks of four 
eoo-s·. Beat them all well together for ten mmutes, and 
th~n pour in by degrees a pint of boiling cream .. Reep 
beatin(l' them till they are cold, then put them m cus
tard c~ps and set them in a dish of hot water. Let 
them stand till they are set, then take them out, and 
stick preserved orange on the top. These, like the for
mer, may be served up either hot .or cold. 

CHAPTER XIX. 

C.11.KES, BISCUITS, ~c . 

ONE very material matt.er to be attended to in 
making these articles is, that all your ingredients are 
ready at the time you are, going to make them, and 
that you do not leave them till you_r business is done, 
but be particularly obs~rvan_t. with respe~t to the 
eo-o-s when beaten up, ·which, if left at any time, mnst 
b~0again beaten, and by that means your cake' will no_t. 
be so Jio-ht as it othenYise would and ought to be. IJ 
you us~ butter to your cakes, be careful in bea~ing. 1t 

to a fine cream. before yon mix the sugar with it. 
Caires made with rice, seeds, or plums, ar~ best baked 
with woodeu girths, as thereby the heat will penetrate 

I!,., 
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into the middle, which ·will not be the case 1"f b I d • • T ace in pots or tms. he heat of the oven must be prop t· 
d t tl • f 1 . or 1011-

f! o 1e size o t 1e cake. 

J1. Good Co-m1non Cake. 
. TA,I<.E six otmces of ground r_ice, anc.~ ~he same quan 

t1ty of floru·, the yolks and ""lutes of mne eggs, half a 
pound of lump sugar, pounded and sifted, and half an 
ounce of carraway seeds. Mix these we]l toO'ether and 
bake it an hour in a quick oven. 0 

' 

j}_ Rich Seecl Cake. 
TAKE a pound and a quarter of flour well dried, a 1 

pound of butter, a pound of loaf sugar, beat and sifted, 
eight eggs, two ounces of carraw·ay seeds, one nutnwg 
grated, and its weight in cinnamon. First beat your 
butter to ·a cream, then put in your sugar; beat the 

• whites of your eggs by themselves, and mix them with 
your butter and sugar, and then beat up the yolks and 
mix with the whites. Beat in your flour, spices, and 
seed, a little before you send it away. Bake it two 
holu-s in a quick oven. 

.fl. Pound Cake Plain. 
BEAT a pound of butter in an earthen pan, till it is 

like a fine thick cream, then beat in nine whole eggs 
till_quite light. Put in a glass of brandy, a little lemon
peel shred fine; then work in a pound and a qu~rter 
of flom·.-Put it into your hoop or pan, and bake 1t for 
one hour. . 

A pound plum cake is made the same, with putting 
one pound and a half of clean washed curran!S, and 
half a pound of candied· em<?n or orange-peel. · 

Oreum, Cakes. 
BEAT the whites of nine cgcr~ to a stiff froth, stir it 

gently with a spoon, lest the fi~oth shonld fall, and to 
evet·y white of an egg grate the rinds of two lemons. 
Shake in gently a spoonful of ~louble-refined sugar_ sift
ed fine, lay a wet she~t o_f paper on a tin, and with a 
spoon drop the froth m httlc lumps on it, at u small 

I 
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distance from each other. Sift a good· quaritity of 
sugar over them, set them in the oven after the bread 
is ;ut, and close up the mouth of it, which will occasion 
the froth to rise. As soon as they are coloured they . 
will be su{licientl y baked; then take them . out, and 
put t'vvo bottoms together; lay them on a s1eYe, and 
set them to dry in a cool even. 

fVeddi.ng or Ch1 istening Cake. 
TAKE three pounds and three quarters of butter, 

four pounds and a half of flour, three ponncls of sugar, 
six: pounds of currants, one pound and a half of can
died lemon-peel, half a pound of almonds, half a po?nd 
of citron, thirty eggs, and a pint of brandy and 1mlk. 
Beat your butter in a pan till it is like thick cream, 
but be sure not to make it too hot; then add your 
eggs by degrees, till they are quit~ light; then beat_ in 
half vour flour, then put yom milk and brandy 1~; 

grate the rinds of six lemons, and put in the rest of 
your flonr, currants, candied lemon-peel, almonds, and 
half an ounce of spices, beat and sifted ~hrough a fine -
sieve snch as cloves, mace, nutmegs, cmnamon, and 
allspice; only put half an ounre of the whole in.. If 
yon bake the whole in one cake it_ will take three • 
hours, but must not be baked too qmck. 

Rice Cakes. 
BE AT the volks of fifteen eggs for near half an hour 

with a whlsfr.; then put to them ten ounces of loaf
sucrar sifted fine, and mi"\: them well together. Then 
put in half a pound of gTOnnd rice, a little orange-water 
m bi·andy, and the rinds of two lemons grated. -~hen 
put in the whites of seven eggs well beaten, and stll" tl~e 
whole together for a quarter of an hour. Put them m 
a hoop, and· set them in a quick oven for half an hour, 
and thry will be properly done. 

Ginge1·bread Cakes. 
• Take three pounds of flour, a pound of sugar, the 
same quantity of butter rolled in very fine, two ounces 

No. 10. 2 l' 
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of oeaten ginger, and a lm:ge nutmeg grated. Then 
take a pound-of treacle, a quarter of a pint of cream 
a1:d_ mak~ them warm tog~the; .. "\i\_r or!r up the bread 
stlfi, roll 1t out, and make 1t up rnto tlun cakes. Cut· 
them out with a tea-~up or small glass, or roll them 
round like nuts, and bake it in a slack oven on tin 
olates. 

Bath Cakes or Buns. 
TA KE half a pound of butter, and one pound of 

flour; rub the butter well into the :flour; add five eggs, 
and a tea-cup full of yeast. Set the whole well mi.xed 
11p before the fire to rise; when suiliciently rose, add a 
qual"ter of a pound .of fine powder sugar, an ounce of 
carraways we.11 mixed in, then roll them out in little 
cakes, and bake them on tins. They may either be eat 
for breakfast or tea. • 

Shrewsbiiry Cakes. 
BEAT half a pound of butter to a fine cream, and 

put in the same ·weight of fl.our, one egg, six otmces of 
beaten and sifted loaf-sugar, and half an ounce of car
raway seeds. Mix them with a paste, roll them thin, 
and cut thei:n round with a small glass, or little tins; 
prick them, lay them on sheets of tin ; and bairn them 
~n a slow oven. 

Portugal Cakes. 
Mix into a pound of fine flour a· pound of loaf-sugar 

beat an~ si_ft~d, a~d r_ub it into a pound of pure sweet 
bu~ter till 1t 1s thick like grated white bread; then put 
to it two spoonsful of rose-water two of sack and ten 

_ ~ggs_, and then work them well ,~1 ith a whisk: and put 
m eight ounces of currants. Butter the tin pans, fill 
them but half full, and bake them. If made -without 
currants, they will keep half a year. • 

• Saffron Cakes. 

TAKE a quartem of fine flour, a pound and a half of 
butter, three ounces of carraway seeds, six- eggs well 
beaten, 1 qnarter of an ounce of cloves and mace fine 

' 
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beaten together, a little cinnamon pounded,. a pound 
of sugar, a little rose-water and_ saffron_, a pmt and a 
half of yeast, and a quart of milk._ 1\'I1x_ all toget~er 
lightly in the follo,~ing 1;1anner: hrst boil rou~· ~~k 
and butter, then skun ofl the butter, and mlX. 1t '\Hth 
your flour, and a ~itt~e of th~ rr:ilk .. Stir the yeast in!o 
the rest and stram 1t. Mix 1t with the flour, put m 
your se~tls and spice, r?se-water, tincture of s~fl\·on, 
suo-ar and eo-o-:,: Beat it all well up, and bairn 1t m a 

0 ' t,t,· . • 
hoop or pan well buttered. Send 1t to a quick oven. 
and an hom-and a half will do it. 

Prussian Cakes. 
TAKE half a pound of dried flour, a pound of bea

ten and sifted sugar, the yoll.:s and whites of seven 
eggs beaten separately, the juice of a lemon, the 
peels of two finely grated, and half a pound of almonds 
beat fine with rose-water. When you have beat the 
,vhites of the eggs to a froth, put in the yolks, and 
every thing else except the fl.our, and beat them well., 
together. Shake in the flom just before you set it in 
the oven, and be particularly careful to beat the whites 
and yolks separate! y, othenvise your cake will be hea
vy, and very unpleasa:nt. 

Queen Cakes. 
TAKE a pound of sugar, and beat and sift it; a 

pound of ,,,ell dried flour, a pound of butter, eight eggs, 
and half a pound of currants washed and picked ;,grate 
a nutmeg. and the same quantity of mace and cinna
mon. Work your butter to a cream, and put in your 
sngar; beat the whites of your eggs n~ar half an hour, 
and mix. them with yom sngar and butter. Then beat 
your yollrs near half an ho~w, and put them to your 
butter. Beat the whole well together, and when it is 
ready for the oven put in your flour, spices, and cur
rants. Sift a little sugar over them, and bake them 
in tins. 

.8.lmond Cakes. 
TAKE twv OUT'C{'S of butter, and one pound of swee, 



CAKES. 

almonds, blanched and beat, with a little ruse orcirange 
flower water, and the white of one egg; half a ponnd 
of sifted loaf sugar, eight yolks and three whites of 
eggs, the juice of half a lemon and the rind grated. 
l\'Iix the whole well together, and either bake it in 
one large pan or several small ones. 

Little P him Cakes. 
TAKE half a potmd of sugar finely po"vdered, tvvo 

pounds of flour well dried, four yolks and two ·whites 
of eggs, half a pound of butter v;ashed ,,vith rose
water, six spoonsful of cream ,vanned, and a pound 
and a half of currants unwashed, but picked and rub
bed very clean in a cloth. Mix all well together, then 
make them up into cakes, bake them in a hot oven, 
and let them stand half an hour till they are colomed 
on both sides. Then take do"·n the oven lid, and let 
them stanu to soak. You must rub the butter well 
into the flour, then the eggs and cream, and then the 
currants. 

Ratifia Cakes. 
FrnsT blanch, and then ~eat half a pound of sweet 

almonds, and the same quantity of bitter almonds in 
fine orange, rose, or ratifia water, to keep the almonds 
from oiling. Take a i)ound of fine sugar pounded and 
sifted, and mix it with your almonds. Have ready the 
whites of four eggs well beaten, and mix them lightly 
with the alm~nds and sugar. Put it into a preser_vi1~g-' 
pan, and set 1t over a moderate fiTe. Keep stu·rmg 
it one_ "':ay tmtil it is pretty hot, and, when a little co~l, 
form 1t m small rolls, and cut it into thin cakes. Dip 
your hands in flour, and shake them on them; give 
each a light tap with yom-finger, and put them on su
gar papers. Sift a little sugar on them before you put 
them ~nto the oven, which must be quite slack. 

Jl.p1·icot Cakes. 
TAKE a pound of ripe apricots, scald and peel them, 

and, as soon as you find the skin will come off, take 
out the stones. Beat the fruit in a mortar to a pulp; 

t 
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then boil half a pound of double-refined su~ar, with a 
spoonful of water, skim_ it _well, and put to 1t the pul~ 
of your apricots. Let 1t sunm~r _a qt:arter of an l?om 
over n slow fire, and keep st1rrmg 1t all the tnne. 
Then pour it into shallow flat glasses, turn them out 
upon glass plates, put them into a stove, and tmn them 
·onr.e a day till they are dry. 

Orange Cakes. 
QuARTER what quantity you please of Seville 

orano-es that have very· good rinds, and boil them in 
I:> '-- . 

two or three waters till they are tender, and the bitter-
. ness gone off. Skim them, and then lay them on a 
clean napkin to dry. Take all the skins and seeds 
out of the pulp with a knife, slued the peels fine, put 
them to the pulp, ,veigh them, and put rather more 
than their weight of fine sugar .into a pan, with just as 
much water as wi11 dissolve it. Boil it till it becomes 
a perfect sugar, and then by degrees, put in your 
orange-peels and pulp. Stir them \~7ell before you set 
them on the fire; boil it very gently till it looks clear 
and thick, and then put them into flat-bottomed glas
ses. Set them in a stove, and keep them in a constant 
and moderate heat; and when they are candied on the 
top, turn them out ~1pon glasses. 

Lem,on Cakes. 
TAKE the whites of ten eggs, pnt to them three 

spoonsful of rose or orange-flower water, and beat 
them an hour with a whisk: Then put in a pound of 
beaten and sifted sugar, and grate into it the rind of a 
lemon. When it is well mixed pnt in the juice of halt 
a lemon, an<l the yollrs of ten eggs beat smooth.
Just before you put it into the oven, stir in three quar
ters of a pound of flour, butter your pan, put it into a 
moderate oven, and an hour will bake it. 

Cu1·rant Cakes. 
DRY well before a fire a pound and a half-of fine 

ftour.
1 

take a pound of butter, half a pound of fine lo:if 
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sugar well beaten and sifted, four yolks of eggs, fou1 

spoonsfnl ofrose-water, the same of sack, a little mace, 
and a nntmeg grated. Beat the eggs well, and put 
them to the rose-water and sack. Then put to it the 
sugar ~nd bntter. Work them all together, and then 
strew m the currants and flour, havino- taken cart" to 
h_ave them ready warmed for mixing. 

0

You may make 
six or eight cakes of them; but mind to bake them of 
a fine brown, and pretty crisp 

fVhigs. 
PuT half a pint of warm milk to three quarters of 

a poun~ of fine flonr, and n~ix in it two or three spoons
fol of hght barm. Cover 1t up, and set it before the 
fire an hour, in order to make it rise. Work into the 
paste four ounce~ ~f sugar, and the. same quantity of 
butter. 1\'lake 1t mto cakes or wlugs, with as little 
flour as possible, and a few seeds, and bake them in a 
quick oven. 

Cornm,on Biscuits. 
BE AT eight eggs ,·vell up together, and mix with 

them a pound of sifted sugar with the rind of a lemon 
grated. Whisk it about till it looks lio·ht and then . f O ' put m a pound o flour, with a little rose-vvater. Su-
gar them over, and bake them on tins, <Jl· on papers. 

- Sponge Biscuits. 
Beat the yolks of twelve eo-o-s for half an hour· then 

. 00 ' 
put m a pound and a half of stwar beat and sifted 
and whisk it till you see it rise in°bnbbles. Then beat 
th~ whites to a strong froth, and whisk the111 well 
with your sugar and yolks. \Vork in fourteen ounces 
of flo~, ~ith the rinds of two lemons grated. Bake 
~hem m _tm moulds buttered, and in a quick oven.-
fhey will tak~ about half an hour baking; but before 
you put them into the oven, remember to sift, pounded· 
sugar over them. 

Spanish Biscuits. 
T A_KE the yolks of eight eggs, beat ·them half an 

hour, and then put to them eight spoonsful of sifted 

"" 
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sugar. Then beat the whites to a strong froth, a~d 
work them well with the yolks and sugar. Put ID 
four spoonsful of flour, and a little lemon-peel cut fine. 
l\'Iix. all well together, and bairn them on paper. 

Drop Biscuits. 
BE AT up the whites of SL'\. _eggs, and the yol~{S of 

ten, with a spoonful of rose-water, and then pm m ten 
ounces of beaten and sifted loaf sugar. "\'Vh.isk. them 
well for half an hour, and then add an ounce of car
raway-seeds crushed a littie, and six ounces of fine 
flour. Mix the whole ,Yell together, drop them on 
papers, and hake them i.n a moderately hP.ated ov·en. 

Lemon Bisuiits. 
TAKE the yolks of ten eggs, and the whites of five, 

and beat them ·well together, with four spounsful of 
orange-flower water, till they froth up. Then put in 
a pound of loaf sugar sifted, beat it one way for half 
an hour or more, put in half a pound of flour, with the 
raspings of two lemons, and the pulp of a small one. 
Butter your tin, and bake it in a quick oven; but do 
not stop up the mouth at first, for fear it should scorch. 
Dust it_ with sugar before yon put it into the oven. 

.lYI acaroons. 
BLANCH and beat fme a pound of sweet almonds, 

and put to them a pound of sugar and a little rose
"vater, to keep. them from .oiling. Then beat the 
whites of seven eggs to a froth, put them in, and work 
the whole well together. Drop them on wafer-paper, 
grate sugar over them, and put them into the oven. 

G-t·een Caps. 
HAVING gathered as many codlins as you want, 

just before they are ripe, green them in the same man • 
ner as for preserving_ Th<=m rub them over with a 
little oiled butter, grate double-refined sugar o\1er them, 
and set them in the oven till they look bright, and 
soarkle like frost. Then take them ont, and put them 

• 20 
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into a cluna dish. Make a very fme custard, and pour 
it ronnd them. Stick single flowers in every apple, 
and serve them up. • 

Bletck Caps. 
TAKE out the cores, and cut into halves twelve 

large apples. Plac..:: them on a tin patty-_pan as close 
as they can lie, with the flat side downwards. Squeeze 
a lemon into tvvo spoonsfulof orange-flower water, and 
pour it over them. Sl!red some lemon-peel fine, and 
thro-w over them, and grate fine sugar over all. Set 
them in a quick oven, and half an h~m· will do them. 
When you send them to table, strew hne sugar all over 
the dish. 

Snow Balls. 
PARE and take out the cores of five, large baking 

apples, and fill the holes with orange or quince marma.: 
lade. Then make some good hot paste, roll )'.our ap
ples in it, and make your crust of an equal t~11ckness. 
Put them in a tin dripping-pan, bake them m a_n:io
derate oven, and when you take them out, make 1cmg 
for them, directions for which you will find at the close 
of the second section in the next chapter. Let your 
icina be a bout a quarter of an inch thick, and set them 
at a

0 
aood distance from the fire till they are hardened; 

but t~ke care you .do not let them brown. ~ut one 
in the middle of a dish, and the others round it. 

\' 
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CHAPTER XX. 

TIIE .fl.RT OF CONFECTION.9.RY. 

SECT. I. 

THE METHOD OF PREPARING SUGARS AND 

COLOURS. 

THE first process in the art of confectionary is that 
of clarifying sugars, which requires great care and 
attention, and must be done according to the following 
direction: 

Break the white of an egg into your preserving-pan,· 
put to it four quarts of water, and beat it up to a froth 
·with a whisk. Then put in twelve pounds of sugar, 
mix all together, anrl set it over the fire. When it 
boils put in a little cold water, and in this manner 
proceed as many times as may be necessary, till the 
scum appears thick on the t11p. Then remove it from 
the fire, and when it is settled take off the scum, and 
pass it thTOugh a straining-bag. If the sugar should 
pot appear very fine, give it another boil before you 
strain it.-This is the first operation, having done 
which yon may proceed to clarify yom sugar to eithf>1• 
of the following degrees : 

1. Smooth or Candy Suga1·.-After having gone 
through the lirst process, as before directed, put what 
quantity you may have occasion for over the fire, and 
let it boil till it is smooth. This yon may '!mow by 
clipping your skimmer into the sugar,. and then touch
ing it between your fore-finger and tlnunb, and im
mediately on opening them, yon will observe a small 
thread drawn between, which ·will immediately break, 
and remain on a drop on yom thumb, which will be a 
sign of its being in some degree of smoothness. Then 
give it another boiling, and it will draw into a 1arge1· 
string, when it will have acquired the first degree, 
from whence we procer•d to, 
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2. Bloom_ ~ugm·.-In this degree of refininl)' Sl!D"ar 
you mnst boil 1t longer than in the former proc:ss ~ : 
l a· . ' ullQ t 1en_ 1p your slummer in, shaking off ·what sugar you 

~ai: mto the pan . tl1en l_3lo-w w!th your mouth ~trongly 
through the holes, and if certarn bladders, or bubbles 
go through, it will be a proof that it has acquired th; 
~econd degreP , 

3. Feathe1·ed 8ugar.-To prove this deo-ree dip 
the skimmer into the sugar when it has boil;d 1d1wer 
than in the former degrees. When you have so do~e, 
first shake it over the pan, then give it a sndden flirt 
behind you, and if it is enough, the sugar will fly off 
like feathers. 

. 4,. Craclcl~d Sugar.-Boil your sugar longer than 
m the precedmg degree; then dip_ a stick into it, and 
immediately put it into· a pan of cold water, which you 
must have by you for that purpose. Draw off the 
sugar that hangs to the stick into the iTater, and if it 
becomes hard, and snaps, it has acquired the proper 
degree; but if otherwise, you must boil it again till it 
ansv,~ers that trial.. Be particularly careful that the 
w~ter you l:se for this purpose is perfectly cold; other
wise you will be greatly deceived. 

5. Carmel Suga.rs.-To obtain the last degree, 
your sugar must boil longer than in either of the former 
?perations. y OU must prove it by dipping a stick, first 
mto the sugar, and then into cold water; but this yon 
must observe, that when it comes to the carmel height, 
it wi1l, the moment .it touches the ··water, snap like 
glass, which is the highest and last degree of refining 
sugar. When yo~ boil this, take care that your fire is 
not too fierce, lest 1t should, by flaming up the sides of 
the pan, cause the sugar to burn, discolour it, and 
thereby destroy all your labour. 
. Having thus described the various degrees of refi.n-• 
mg _sugar, we shall nm,: point out the method of pre
parrng _those colours with which they may be tinged, 
acC?rdmg to the fancy, and the different pm-poses for 
w\uch they are to~ nsed. 

I 
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.Red Colour. 
To make this colour, boil an· ounce of cochineal jn 

half; pint of water, for above five minutes; then add 
half an ounce of cream of tartar, and half an ounce of 
pounded alum, and boil tJ1e whole o!1 ~ s~ow· fire a~out 
as long again. In order to know if 1t_is. done, clip a 
pen into it, ,vrite on white paper, and 1f. it sl~ows the 
colour clear it is sufficient. Then take 1t oft the fin=~, 
add two on~ces of sugar, and let it settle. Pour it 
clear off, and lrnep it in a bottle well stopRed for use. 

Blue Colour. 
THIS· colour is only for present use, and must be 

made thus: put a little warm water into a plate, and 
rub an indigo stone in it till the colour is come to the 

. tint yon would have it. The more you rub it, the 
higher the colour will be. 

Yellow Colour. 
rrHI s is done by pouring a little water into a plate, 

a~1d rubbing it with a bit of gamboge. It may also 
be done with yellovv lily thus: take the heart of the 
flower, infuse the colonr with milk-warm water, and 
preserve it in a bottle well stopped. 

Green Co,loiir. 
Tn.1:r.1 the leaves of some spinach, boil them about 

half a minute in a little water, then strain it clear oft: 
and it will be fit for use. 

Any alteration may be made in these colours, by 
mixing to ·what shade yon think proper; but on these 
occasions taste and fancy must be your guide. 

Devices in Siigcw. 
. STEEP gum-tragacanth in rose-water, and with some 

double-refined sngar make,it into a paste. Colour it 
tu your fancy, and make up your device in such forms 
as yon may think proper. You may have mouJd.s 
made in various shapes for this purpose, and your de
vices will be pretty ornament'> placed on the top of iced 
r.akes. 20• 
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Sugm· of Roses in various figures. 
CHIP off the white part of some rose-buds, and drv 

them in the sun. Pound an ounce of them verv fine·· 
' . ' 

then take a pound of loaf-sugar, wet it in some rose-
water, and boil it to a candy height; then put in your .. 
po·wder of roses, and the juice of a lemon. Mix all ,vell 
together, then put it on a pie-plate, and cut it into lo
zenges, or make it into any kind of shapes or figures 
your fancy may draw. If you want to use them as 
ornaments for a desert, you_may gild or colour them 
to your taste. 

SECT. 11. 

C RE A l\'I S and JAM S. 

Orange Cream. 
PARE off the rind of a Seville orange very fine, and 

then squeeze out the juice of four oranges. Put them 
into a stevv-pan, with a pint of water, and eight ounces 
of sugar;• mix. with them the ·whites Qf five eggs well 
beat and set the whole over the fire. Stir it one way 
till it becomes thick and white, then strain it through 
:t o-auze, and keep stirring it till it is cold. Then.beat 
th~ volk.s of five eo-o-s very fine, and 1rnt it into yom 

• t,i:, s . ·t pan with some cream and the other articles. . t~r 1 
over a slow fire till it is ready to boil, and pour 1t rnt? 
-,, basin, and having stirred it till it is quite cold, put it 
mto your glasses. • 

Lemon Cream. 
CuT off the rinds of two lemons as thin as you can, 

then squeeze out the juice of three, and add to them a 
pint of spring water. Mi.x: with them the whites of 
six eggs beat very fine, sweeten it to your taste, and 
keep stirring it till it thickens, but be careful it does 
not boil. Strain it through a cloth, then mix with it 
the yolks of six eggs ,veil beat up, and pnt it over the 
fire to thicken. Then pour it into a bowl, and when 
it is thoroughly cold, {Ult it into your glasses. 

' 
CREAMS. 

Ila1·tshorn Creani. 
T KE four ounces of the shavings of hartshorn, boil 

the: in three pints of water till_ it is reduced to ha~f a 
int, and then rnn it throngh a Jel~y-bag. Put to it _a 

~int of cream, and ~ou_r ou~ces of fine Sl]gar_, and let _1t 
• }ust boil np. Put ,t mto Jelly-glasses, let 1~ stand till 

~t •. olcl •rnd then bv dipping: your glasses mto scald-
1 lS C ' C ' • V T . I tl l] 
in<T water, it will slip ont lvhole. hen stic r _1em a 
0 v

0
er with slices of almonds cut lengthways. It 1s gene

rally eaten with white wine and sugar. 
• Burnt Cream. • 
TAKE a little clarified sugar, put it into yom· sugar

pan, and let it boi~ tiJl it_colours in _the p_an; then p~l~r 
in your cream, st1rnng 1t all the tune till the suga~ 1s 
dissolved. The cream may be made in the following 
manner: to a pint of cream take five eggs, a quarter 
of a pound of fine sugar, ~ncl a spo?nfu~ of_ or~n~e-flo~ver 
water; set it over the hre, stirrmg 1t till 1t 1s thick·, 
bnt be sm-e it poes not boil, or else it vvill cu.rdle. 

Biwnt Cream, another TYay. 
BoIL a pint of cream with sugar and a little lemon

peel shred fin<:: : and then be:i.t up the yolks of six, and 
the ·whites of f0m· eggs separately. ,,vhen yonr cream 
has got cool, put in your eggs, with a spoonful of orange
flower water, and·one of fine flour. Set it over the .fire, 
keep stirring it till it is thick, and then pour it into a 
dish. When it is cold, sift a quarter of a pound of fine 
sugar all over it, and h:old a hot salamander over it till 
itis of a nice light brown colour. 

Blanched Cream. 
TAKE a quart of very thick cream, and mix: with it 

some fine sugar and orange-fl.o-wer vi,rater. Boil it, and 
beat up the. whites of twenty eggs, with a little cold 
cream; strain it, and when the cream is upon the boil, 
pom in the _eggs, and' keep stirring it till it comes to a 
thick curd. Then take it up, and strain it through a 
hair sieve; beat it well with a spoon till it is cold, and 
then put it into a dish. 
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Crea1r~ a-la Franchipane. 
PuT two spoonsfol of flour into a stew-pan, ~·in 

some grated lemon-peel, some dried on.mo-e flon, 
1 

. . t, - ners 
shr~d fine, _and a little salt; beat up the yolks and 
wlntes of SL"'( eggs, with a pint of milk, nnd a bit of 
sugar; make it boil, and stir it over the fire half an 
hom-: when co!ci, use i~ to make :i, franchipane pie or 
tartl~ts, for wluch nothmg more 1s necessary than to 
put 1t upon a puff-paste, and ·when it is cold o-laze it 
with sugar. You may put in a few ratifia bis~uits to 
give it a flavour. 

fVhipt Cream. 
TAKE the whites of eight eggs, a quart of thick 

cream, and half a pint of sack. Mix them together, 
and sweeten it to your taste with double-refined sngar. 
You may perfume it, if you please, with a little musk 
or a~nbergris tied in a rag, and steeped a little in the 
cream. '\.Vhip it up v,rith a ·whisk, and some lemon-peel 
tied in the middle of the ·whisk. Take the froth with 
a spoon, and lay it in your glasses ·or basins. This put 
over fine tarts has a pretty appearance. 

Spanish Cream. 
TAKE three spoonsful of flour of rice sifted very fine, 

the yolks of three eggs, three spoonsful of water, and 
two of orange-flower ,vater. Then put to them one 
pint of cream, and set it upon a good fire; keep stirring 
it till it is of a proper thickness, and then pour it into 
cups. 

Steeple C1·eam. 
TA KE five ounces of hartshorn and two ounces of 

isi~1glas~, and put them into a stone bottle; fill it up 
with farr w~ter to the ,neck; put in a small quantity 
of gum-aral;nc and g_m~-dragon; then tie up the bottle 
very close, and set 1~ mto a pot of water, with hay at 
the bot~m. When 1t has stood six hours, take it out, 
?-nd let 1! sta_nd an ho-.u· before you open it; then strain 
1t, and 1t will be a strong jelly. Take a pound of 
b~anched _almonds, beat them ve1·y fine, mix it with a 
pmt of thick cream, and let it stand a little. then strain '. 
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1t out and mix it with a pound of jfa y; set it over the 
fire till it is scalding hot, and sweeten it_to your t~ste 
with double-refined sugar. Then take,1t off, put m a 
little amber, and pour it into small high gallipots. 
vVhen it is cold, tnrn them, and lay cold cream about 
them in heaps. Be careful it does not boil when you 
put in the crean . 

Barley Cream. 
TAKE a small quantity of pearl barley, ~oil i~ in 

milk and water till it is tender, and then strmn ofi the 
liquor. Put your barley into a quart of cream, and let 
it boil a little. Take the whites of five eggs, and the 
yolk of one, and beat them up with a spoonfol of fine 
flour, and two spoonsfol of orange-flower water. Then 
take the cream off the fire, mix in the eggs by degrees, 
and set it over the fire again to thicken. Sweeten it 
to your taste, and pour it into basins for use. 

Pistachio Cream. 
TAKE ont the kernels of half a pound of pistachio 

nuts, and beat them in a mortar with a spoonful of 
brandy. Put them into a pan with a pint of good 
cream, and the yolks of two eggs beat fine. Stir it 
~ently o~er the fire till it grows thick, and then put it 
mto a chma soup-plate. "\-Vhen it is cold stick it over 
with small pieces of the nuts, and send it to table. 

Teet Cream. 
Bo1~ a qua~·ter of an ounce of fine hyson tea ,vith 

half a pmt of milk; then strain it, and put in half a pint 
~f cream, and t,:o spoo_nsfol of rennet. Set it over 
some hot embers m the dish you intend to send tot bl 
and cover it with a tin plate. When it is thick it w~i 
be done, and fit to serve up. 

Coffee C1·eam. 
Bo1L three ounces of coffee with a pint and a half 

of'"Yater, and when it_has boiled up four or five times 
let 1t settle, and pour it off clear p t 't • t t ' 
p "th • • u 1 m o a s ew-

an, w1 a pmt of milk sweetened to your taste, and 
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let it boil till there i·emains no more than sufficient for 
th~ size. of your dish: beat up the yolks of six eggs 
with a little flour, and then add some cream; strain it 
thro~gh a sieve in_to your stew-pa?, and thicken it over 
the fire. Serve 1t up, after passing a hot salamander 
not too hot, over it.. ' 

Chocolate Cream. 
TAKE a quarter of a pound of the best chocolate, 

and having scrap'ed it fine, put to it as much water as 
will dissolve it. Then beat it half an hour in a mor
tar, and put ·in as much fine sugar as will sweeten it, 
and a pint and a half of cream. l\'.Iill it, and as the 
froth rises, lay it on a sieve. Put the remainder of 
your cream in posset-glasses, and lay the frothed cream 
-upon them. . 

Chocolate Cream another JiVay. 
ScnAPE two squares of chocolate, and put them 

into a stew-pan, with fonr ounces of sugar, a pint of 
milk, and half a pint of cream; let it boil till a third 
is consumed, and when nearly cold, beat up the yolks 
of seven eggs with it, and strain the whole through a 
sieve. Set your cream over the fire to thicken, but it 
must not boi't. 

Pompculour Creani. 
BEAT the whites of five eggs to a strong froth, then 

put them into a pan, with two spoonsfol of orange
flower water, and two ounces of sugar. Stir it gently 
for three or four minutes, then put it into your dish, and 
pour melted butter over it. This must be served up 
hot, and makes a pretty corner dish for a second course 
at dinner. 

Rcitifici C1·eam. 
TAKE six large laurel leaves, and boil 'them in a 

quart of thick milk with a little ratifi.a and when it has 
boiled ~hrow_ away the leaves Beat the yolks of four 
eggs with a httle cold crea.m, a11J sweeten it with sugar 
to ·your tast~. 'l'hen thicken the cream with your 
eggs, an~l s~t it_ over the fire again, but do not let it boil. 
~{eep s_trrrm_~ 1t al~ the ~ime one way, and then pour it 
mto chma di .. h~s·. This must be sei:ved up cold. 

• I 
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Raspberry Crwm. 
RuB a quart of raspberries, or raspberry-jam, 

through a hair sieve, to take out the seeds, and then 
mix it well with cream. Sweeten it with sugar to 
your taste; then put it into a stone jug, and raise a 
froth with a chocolate mill. As your froth rises, take 
it off with a spoon, and lay it upon a hair sieve. When 
you ham got as much froth as yon want, put what 
cream remains into a deep china dish, or punch-bo·wl, 
pour your frothed cream upon it as high as it will lie on. 

Ice Creo.m. 
To a pound of preserved fruit, which may be of 

what kind you choose, ·add a quart of good cream, the 
juice of two lemons squeezed into it, and some sugar 
to your palate. 1,iet the whole be rubbed th.rou<Th a 
fine hair siere, and if raspberry, strawberry, or any red 
fruit, you must add a little cochineal to -heighten the 
colour: have yom freezing pot nice and clean, and 
put yom-cream into it, cover it, and put it into yonr 
tub with ice beat small, and some salt; turn the freez
ing pot quick, and as the cream sticks to the sides 
scrape it clown with yom ice spoon, and so on till it is 
froze. The more the cream is worked with the spoon 
the smoother and better flavoured it will be. After it 
is :well froze, take i~ out, and put it into ice shapes 
with fresh salt and ice; when yon serve it, carefolly 
wash the shapes, for fear any salt should adhere to 
them; dip them in water luke-warm, and send them 
up to table. 

Fruit Ices may be made either with water or cream 
If ~vater, tw? pounds of fruit, a pint of spring water, 
a pmt of clanfied sugar, and the juice of two lemons. 

Chocolate, coffee, ginger, vanilla, biscuit, and 
noyeau, are all custanl ices, and must be set over the 
fire like set creams, and froze like the others when the 
custard is cold. Observe, no flour must be userl in set 
creams for i cee. • 

No. 11. 2H 
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Raspberry Jam. 

LET your raspberries be thoroughly ripe, and quite 
clry. l\'Iash them fine, and strew them in their Olvn 

weigh_t of loaf-sugar, m~d half their ,veight of the juice 
of v?lnte currants. Boil them half an hour over a clear 
slow fire, skim them ·well, and put them into pots, or 
glasses. Tie them dovm ·with brandy papers, and keep 
t;hem dry. Strew on the sugar as soon as you can after 
the berries are gathered, and in order to preserve their 
fine flavour, do not let them stand long before you boil 
them. 

8_trawberry Jarn .. 
BRUISE very fine some scarlet strawberries gather

ed when quite ripe, and put to them a little juice of 
red currants. Beat and sift their weight in sugar, 
strew it over them, and put them into a preserving
pan. Set them o~er a clear slow fire, skim them, 
boil them twenty minutes, and then put them into 
glasses. 

Apricot Jam. 
GET some of the ripest apricots you can. Pare and 

cut them thin, and then infuse them in an earthen pan 
till tender and dry. To every µound and a half of 
apricots, ·put a pound of double-refined sugar, and ~hree 
spoonsful of water. Boil yom sugar to a candy height, 
and then put it upon your apricots. Stir them over a 
slow fire till they look clear and thick, but be careful 
they do not boil; then pour them into your glasses. 

. Gooseberry J arn. 
CuT and pick out the seeds of fine large green 

-goose_berries, gathere~ when they are fun· grown but 
not ripe. Po~ them mto a pan of water; green _them, 
and put them mto a sieve to drain. Then beat them 
in a marble mortar, ~vi.th t~eir weight in sugar. Take 
a quart of gooseberries, boil them to a mash in a quart 
of water, squeeze them, and to every pint of liquor 
put a pound of fine loaf-sugar. Then boil and skim it, 
put in your green gooseberries, and havi,ng ·boµed 
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\.hem till they are very thick, clear, and of a pretty 
green, put them into glasses. 

Black Currant Jani. 
. GATHER your currants when they are thoroughly 

ripe and dry, and pick them clean from the stalks. 
Then bruise them well in a bowl, and to every two 
pounds of cun-ants, put a po~md and a half_of loaf-suga_r 
finely beaten. Put them mto a preservrng-I?an, b01l 
them half an hour, skim and stir them·all the tune, and 
then put them into pots. 

Icings for Cakes, or 'Vario1,1.s ./J.rticles in Confec-
tionary. . . 

TAKE a pound of double-refmeusugar pounded and 
sifted fine, and mix it with the whites of twenty-fom 

• eggs in an earthen pan. Whisk them well for two_or 
three hours till it looks white and thick, and then, with 
a broad thin board, or bunch of feathers, spread it all 
over the tops and sides of the cake. Set it a-;; a proper 
distance before a clear lire, and keep turning it con
tinually, that it may not lose its colour; but a cool oven 
is best, where an hour wm harden it. 

Or yoii rnay make it thus : 
BEAT the whites of three eggs to a strong froth: 

bruise a pound of Jordan almonds very fine with rose
water~ and mix your almonds with the eggs ljghtly to
gether. Then beat a pound of loaf-sugar very fine, 

, and pnt it in by degrees. When yuur cake (or what
ever article it may be) is enough-, lay on your icing. 

SECT. III. 

JELLIES,SYLLABUBS,&~ 

Calf's Feet Jelly. 
Bo1L two calf's feet well cleaned in a gallon of 

water till it is reduced to a quart, and then pot1r it into 
a pan. When it is cold, skim off all the fi t, and take 

21 
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the jelly up clean. Leave ,vhat settling may re . • 
at the bottom, and put the jelly into a saucenan m~t

1
1
11 

. t f . . r ' vVl l 
a pm o_ _rnountam wrn~, half a pound of Ioaf-sug2.: 
and_the JU~ce of four lemon!.. Add to these the whit~ 
of sDc or eight eggs well beat up; stir all well tocrether 
:pu_t it on the fire, and let it boil _a few minutes. 

0 
Pou; 

1t mto a large flannel bag, and repeat it till it runs 
~lear_; then have ready a large c_hina basi~, and pnt 
mto 1t some lemon-peel cut as tlun as poss1ble. Let 
the jelly run into the basin, and the lemon-peel will 
not only give it a pleasing colom, but a grateful flavour. 
Fill your glasses, and it will be fi.t for use. 

1-Iartshorn Jelly. 
BoIL half a pound of hartshorn in three quarts of 

water over a gentle fi.re, till it becomes a jelly. If you 
take out a little to cool, and it hangs on a spoon, it is 
enough. Strain it while it is hot, put it into a well-tin
ned saucepan, and add to it a pint of Rhenish wineJ 
and a quarter of a pound ofloaf-sugar. Beat the whites 
of four eggs or more to a froth, stir it altogether that 
the whites may mix well with the jelly, and pour it in 
as if you were cooling it. Let it boil two or three 
minutes, then put in the juice of three or four lemons, 
and.let it boil a minute or two longer. • When it is 
finely curdled, and of a pure white colour, ha~1e ready 
~ swan-skin jelly-bag over a china basin, pour in yom 
3elly, and pour it back again till it is as clear as rock
water; then set a ve1y clean china basin under, have 
your glasses as clean as possible, and with a clean 
spoon fill them. Have ready some thin rind of lernons, 
and ~hen you ha:e filled half your glasses, throw your 
peel mto tl~e basm. When the jelly is all run out of 
the bag, w1~h a clean spoon fill the rest of the glasses, 
and they will look of a fine amber colour. Put in le
~on and sugar to your palate, but remember to make 
1t pretty sweet, oth~rwise it will not be palatatie. 
No _fixed rule can he given for putting in the ingredients, 
which can only lle regulated accordin(J' to taste and 
fancy. • 0 
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Orange Jelly. 
TAKE tlweeouncesofisinglass, and a quart ofwate_r, 

let it boil till the isinglass is a~ dissolved, the~ l?ut rn 
tl1ree quarte1·s of a pound .of h1~e sugar~ the JUl~e o~ 
four lemons, anJ twelve oranges if small, 1f large eight, 
let the rinds of six. of the oranges be rubb~d on _s?me 
stwar, and scraped into your isinglass wl~1le _bo_1hng; 
when done, strain it through a fine l~-w_n sieve; . 1f yo~1 
have any dried crocns flo,:vers to boil m your Jelly it 

will give it a fine yellow tmge, and leave no taste. 

Fruit in Jelly. 
PuT into a basin half a pint of clear calf's feet jelly, 

and when it is set and stiff, lay in three fine peaches, 
and a bunch of grapes with the stalk upwards. Put 
over them a few vine leaves, and then fill up your bowl 
with jelly. Let it stand till the next day, and then 
set yom basin to the brim in hot water. "\iVhen you 
perceive it gives way from the basin, lay your dish over 
it, turn your jelly carefnlly out, and serve it to table. 

Blanc Mange. 
THERE are varioui? methods of making this jelly, 

but the best, and those most usually practised are three; 
the first of which is termed green, and is prepared from 
isinglass in the follon1 ing m:rnner : 

Having dissolved your isinglass, put to it two ounces 
of s"eet, and the same quantity of bitter almonds, with 
some of the jnice of spinach to make it green, and a 
spoonful of French brandy. Set it over a stove fire in 
a saucepan, and let it remain till it is almost ready to 
boil; then strain it Lhrough a gauze sieve, and when it 
grnws thick, pnt it into a melon mould, let lie till the 
nex.t clay, and then turn it ont. You may garnish it 
with red and white flowers. 

The second method of preparing this jelly is also from 
isinglass, and mnst be done thus: put into a quart of 
water an onnce of isinglass, and let it boil till it is re
duced to a pint; ~hen put in the whites of four eggs, 
.,vith t\' -o spocmsful of rice watr:!r, and s,veeten it to 
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yo~r taste. Run it through a jell -bacr a • 
to it two ounces of sweet an· d y o• nd then put 

l 
. ' one ounce of b"t 

rnonc s. Give them a scald in our ·elJ 1 ter al~ 
them throu{Th a hair si·eve Tyl J Y.• and then run b O < • 1en put 1t int • 

owl, and the next day turn it out G . ~ a ch1_na 
ftowers or eTeen leaves a11cl (:t· J- .all ai msh with 
bl l d ...., ' ' '' ic \. over tl 

anc ie ~lmonds cut lengthways. 1e top 
The third sort of blanc mange is called l . • 

prepared thus : skim off the fat ancl st ..• c ea1' and is 
st· lf"' fi · ' ram a quart of 

tong ca s eet Jelly. Then beat the ·whites of fc 
eggs, and put them to your je1Jy. Set ·t . our 
and keep stirrino· it till it boils 'l"l I over _th~ fire, . II b o . • 1en pour it mto a 
Je y- ag, and run 1t throueh several time~ t1·11 ·t. l ' Beat a f '"'. :s 

1 1s c ear 
• c n ounce o sweet a_nd the same quantity of bit~ 

teI almonds to a paste, ,,v1th a spoonful of rose-water 
.sq1ee~~d t~·ough a cloth. Then mix it with the jelly 
~n era·. to it three sµoonsfol of very good cream. Set 
it ~oam over the fire, and keeJ) stirrino· it till 1·t 1 t 
boils Po ··t •·t o amos l • t l ur 1 m o a bowl, stir it very often till it is 
a mos co d, then wet your moulds, and fill them. 

Jamimano·e 0 • 

TAK~ three quarters of an onnce of isincrl:lss and 
half a pint of water boiled too·etl1er· t1·u tile • 

0
• 1 ' • . t d" l d • 0 )SIDO' ass IS 

l~:lf is~o ve f' then P:It m _the rind and juice of a lemon, 
ft _a .P1?t O mo?ntam wme, and sugar to your palate; 

a e1 it is all boiled together, let it stand till almost 
cold, then add four yolk f p • fire, till it almost . s O eggs. . ':1t 1t again on the 
la . boils,_ tl~en stram 1t throucrh a fine 

wn sieve, and keep st1rnng jt till cold. o 

Black Ciwrant Jelly. 
LET yom currants be thor crhl .. • • 

dry; strip them clear from tl ouo Y npe, and qmte 
into a larcre stew-pot 'I' le stalks., and put them 

0 • o every tc t f put one qnart of water rr· n qnar so currants 
and set .them for t\,70 • h _ie paper close over them, 
squeeze them thronO'h a ~m_s ;.11 a cool oven. Then 
quart of juice add~ ou~~y me cloth, and to every 
broken into small piec~ s/~d a half of loaf-sugar 

• '-= tr it gently till the sugar 

r 

' 
I 

[ 
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i.s melted, and when it boils, take off the scum ci,uit_e 
clean. Let it boil pretty quick over a clear fire, till it 
jellie~, which is k.n~wn. hf dippin_g the ski!11m,er into 
your jelly and holcling_ 1t_ m the ~ir; when 1t bangs to 
the spoon in a drop, 1t 1s do~e. You may also J:>Ut 
some into a plate to try, and _if th_ere comes a. th1~k 
skin, it is done. If the jelly 1s boiled too long ~t ~v11L 
lose its flavom, and shrink very much. Pour 1t mto 
pots, cover them with brandy _pap_ers, ~nd keep_them 
in a dry place. Red and white Jelly 1s made m the 

same manner . 
Riband Jelly. 

TAKE out the great bones of four calf's feet, and 
put the meat into a pot with ten quar~s of ~r_a!er, three 
ounces of hartshorn, the same quantity of 1smglass, a 
nutmecr quartered, and four blades of mace. Boil it 
till it ~mes to two quarts, then strain it through a flan
nel bag, and let it stand twenty-four hours. Then 
scrape off all the fat from the top very clean, slice the 
jelly, and put to it the whites of six eggs beaten to a 
froth. Boil it a little, and strain it through a flannel 
bag. Then run the jelly into little high glasses, and 
run every colour as thick as your finger; but observe, 
that one colour must be thoroughly cold before you pnt 
on another; and that which you put on must be blood
warm, otherwise they will mix together. You must 
~olour red with cochineal, green with spinach, yellow 
with saffron, blue with syrup of violets, and white with 
thick cream. 

Savoury Jelly. 
TAKE some thin slices of lean veal and ham,.and 

put them into a stew-pan, with a carrot or turnip, and 
two or three onions. Cover it,' and let it sweat on a 
slow fire till it is of a deep brown colour. Then put 
to it a quart of very elem· broth, some whole pepper, 
mace, a little ising1ass, and salt to your palate. Boii 
it ten minutes, then ·strain it, skim off all the fat, and 
put to it the whites of three eggs. Then run it seve
ral times through a jelly-bag till it is perfectly clear, 
and pour it into your glasses. 

i:n• 
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Comnion Syllabubs. 
PuT a pint of cider and a bottle of strono- bee. • 

t 1 l ] . 
1 

t, r m-
. o a arge ,ow , grate m a_ sma 1 nutmeg, and s,, eeteu 
it ~o your ~aste. Then 1mlk from the cow as much 
milk as will make a strong froth. Let it stand'an hou. 
a~1d then strew over it a few c.urrants well ·washe~' 
picked, and plumed before the fire; and it will be fit 
for use. 

Whipt Syllabub. 
Run a lump of loaf sugar on the outside of a lemon 

. and put it into a pint of thick cream, and sweeten it 
to your taste. Then squeeze in the jnice of a lemon, 
and add a glass of Madeira wine, or French brandy. 
Mill it to a froth with a chocolate-mill, take off tbe 
froth as it rises, and lay it in a hair sieve. Then fill 
one half of yom· glasses a little more than half full with 
white wine, and the other half of your glasses a little 

_ more than half full with red v'vine. Then lay your 
froth as high as you can, but take care that it is well 
drained on your sieve, otherwise it will mix with the 
wine, and your syllabub be spoiled. 

Solid Syllabub. 
To a quart of rich cream put a pint of white wine, 

the juice of two lemons, with the rind of one grated, 
and sweeten it to your taste. vVhip it up well, and 
take off the froth as it rises. Put it upon a hair sieve, 
and let it stand in a cool place till the next day. Then 
half fill y~ur glasses with the skim, and heap up the 
froth as high as you can. The bottom will look clear, 
and it will keep several days. 

Lemon .Syllabiibs. 
_ TAKE a quart.er of a pound of loaf ·sugar, and rub 

upon the outer nnds of two lemons, till you have got 
all the essence out of them. Then put the stwar into 
a pint of ~ream,. a!ld the same quantity of white wine. 

, Squeeze m the JUiee of both lemons, and let it stand 
~r two hours. Then mill it v,·ith a chocolate-mill to raise 

I r 
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the froth, and take it off with a spoo°: as_it rises, o1: il. 
ill make it heavy. Lay it upon a hau- sieve to dram, 

;Tien fill your glasses with the remainder, and lay on 
the froth as high as you can. Let them st.and all mght, 
and they v,rill be fit for use. 

Everlast-ing Syllabubs. 
'J.'AKE half a pint of Rhenish v.rin~, half a pint of 

82
.ck, ·with the juice of two large Seville 01:anges, and 

pnt them into t,,vo pints ~ncl a half of tluck cream._ 
Grate in jn~t tl1e yellow nnd of three lemons, and pnt 
in a pound 0f double-refme_d sugar well beaten and 
sifted. Mix. all together with a spoonful of orange
/lower water, and ·with a whisk beat it well together 
for half an hour. Then, with a spoon, take off the 
froth, lay it on a sieve to drain, and fill your glasses. 
These will keep better than a ,Yeek, and shonld always 
be made a day before they are wanted. The best vrny to 

• whip a syllabub is tllis: have a fine large chocolate-mill, 
which you must keep on purpose_, and a large deep bowl 
to mill them in, as this way they will be done quicker, 
arrd the froth be the stronger. For the thin that is 
lef~ at the bot_tom, ~rnve ~·eady some calf's feet jelly 
boiled and clarified, m wluch must be nothino- but the 
ca~f's feet boiled to a hard jelly. When it is ~old, take 
oft the fat, clear it with the whites of eo-o-s run it 
through a flannel bag, and mix it with the t{~~r left oi 
the syllabub. ~"''.eeten it_ to your palate, give it a boil,· 
and then po_m-it mto basms, or such other vessels as 
you may tlunk proper. ,v1ien cold turn it otit l 
• ill b a· ' ' anc it w e excee mg fine. 

.fl. 1-Iedgehog. 
TAKE two pounds of blanched altnorid d b 

th 11 
. . c s, an eat 

em we 111 a mortar with a li'ttle caiia d . . • • _ ' c c ry an oranO'e-
flower water to keep them from oilr'no- W ·I tho · 'ff · o· or ( em 
mto a stt 1:1aste, and then beat in the yolks of twelve 
and the whites of seven eO'O'S Ptlt to 1·t • t f ' 

- . t,t, • a pm o cream 
sweete_n rt to your taste, and set .it 011 a clear fi. ' 
Keep 1t constantly stirrino- till it is th :<k hre. 

N 11 
o . , enong to 

Q, • 21 
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make into the form of an hedgehog. Then stick it full 
of blanched almonds, slit and-..stuck up like tbe bristles 
of a hedgehog, and then put it into a dish. Take a pint 
of cream, and the yolks of four eggs beat up, and 
sweeten it to yom- palate. Stir the whole together 
over a slow fire till it is quite hot, and then pour it in-

- to the dish round the hedgehog, and let it stand till it 
is cold, when its form ,,vill have a pleasing effect. 

Fliimme1·y. 

TAKE an ounce of bitter ai1d the same quantity of 
sweet almonds, put them in a basin, and porn- over 
them some boiling water to make the skins come off. 
Then strip off the skins, and throw the kernels into 
cold water; take them ont, and beat them in a marble 
mortm·, with a little rose-·water to keep them from 
oiling; and ·when they are beat, put them into a pint 
of calf's feet stock: set it over the fire, and sweeten 
it to yom taste with loaf sugar. As soon as it boils, 
strain it through a piece of muslin or gauze; and .,vhen 
it· is a little cold, put it into a pint of cream, and keep 
stirring it often till it gro,vs thick and cold. Wet your 
moulds in cold water, and pour in the flummery. Let 
them stand about six hours before you turn them out; 
·and if you m·ake your flummery stiff, and wet y~ur 
moulds, it will turn 9ut without putting them ID
to warm water, \vhich will be a great advantage to the 
look of the figures; as warm ·water gives a dulness to 
the flummery. 

Fi·ench Flitm,1nery. 

PuT an ounce of i~inglass beat very fine into _a 
quart of cream, and mlX. them well together. Let 1t 

boil gently over a slow fire for a quarter of an hour, 
and keep it stirring all the time. Then take it off, 
sweeten it to your taste, and put in a spoonful of rose
water, and .another of orange-flower water. Strain it, 
and poll!'. it into a glass or basin, and when it is cold 
tum it out. • 

,l 

PRESERVING, l~•C. 251 

Green Melon in Fliimmery. 

T a little stiff flumrnery, and put into it so~e 
A KE ' 1 • • • f • h as will bitter almonds, v,,ith as muc 1 JU1ce_ o spmac. . . 

make it of a fine pale green. ,vhen it becomes as ~h1_ck 
. d c1·ea111 "vet yorn melon-mould, and put it m. as o-oo ' ' c: .. 11 • t 1 ·o-

Tl~en put a pint of clear calf s .i?et Je y 111 o a aib~ 

ba-·in and let them stand alt mght. T_he ne1l day 
tl;;n ~l:t your melon, and lay it in the m1_dclle_ 0. rom· 
basin and jelly. Then fill np you~· basm with )elly 
that is beginning to set, and _let 1t stand all mght_: 
The next mornino-turn it out m the same manner a:s 
directed for the Fruit in .Jelly. See p. 24--5. For 
ornament, put on the top a garland of flowers. 

.. Solomon,s Teniple in Flummery. 
TAI~E a quart of stiff flummery, and_ divide it i1~to _ 

three parts.. Make ~ne p~rt_ a pretty tlnck c?lour.w1th 
a little cochrneal brmsed hne, and steeped m Fren?h 
brandy. Scrape an ounce of chocol~te_very fine, dis
solve it in a little strong coffee, and 1mx 1tw1th another 
part of yom flummery, to make i~ a light stone colour. 
-The last part must be white. Then wet yom- temple
moulcl, and fit it in a pot to stand even. Fill the top 
of the temple with red flummery for the steps, and the 
fom-points with ·white. Then fill it up with chocolate 
tlummery, and let it stand tm the next _day. Then 
loosen it round with a pin, and shake 1t loose very 
gently; but do not dip your mould in warm water, as 
that will take off the gloss, and spoil the colour. When 
von turn it out, stick a small sprig of flowers down 
fi·om the top of every point, which will not only 
strengthen it, but give it a pretty appearance. Lay 
rnnnd it rock candy sweetmeats. 

SECT. IV. 

PRESERVING FRUIT, &c. 

Sol\'IE general rule:. are necessary to be observed in 
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this part ~f the Ar~ of Confectionary, and whicl . 
shall prev1ouslr notice as well for the inst .. ·t· 

1 
,,. e 

t t . f tl l r uc ion as repu a ion o 1ose w 1ose province it may be • • 11 t 1 • occasion. 
a Y ? use s~1c 1 articles. In the first place remember 
that m makrng your svrup· s the suo-ar is ..... -ell . l ' 

d d
. . J • • ::, .,, pounc cc1 

an 1ssolvecl before you set it on the fire, which ,~,i:·· 
not onl~ make the scum rise well, but cause the syru • 
to have its proper colour .. )\Then yon preserve cherrieJ 
d~msons, or any other kmd of stone fruit, cover thei~ 
,~1.th 1

1

n~1tto1~-s~et rendered, i!1 order to keep out the 
au, ,,luch, 1f it penetrate, ·will totally destroy them. 
All wet s·weetme~ts must be kept in a dry and cool 
place, as they will be subjec~ to grow mouldy and 
<la_mp, a~1~ too much_ heat will destroy their virtue. 
Dip wntmg paper mto brandy, lay it close tu the 
sweetmeats, cover them quite til)'ht with paper and 
they will keep for any length of tilne ·without rec;ivin11 
the least injury. ~Vithont these. precautions, all m~ 
and endeavours will prove ineffectual. 

JJ.pricots. 

GATHER yot~ apricots before your stones become 
hard, put t~1em mto a pan of cold spring water with 
plenty of vme leaves; set them over a slow fire till 
they are quite yellow, then takP. them out and rub 
them with a flannel and salt to take off the 'lint. Put 
them into the pan to the same ,vater and leaves, co
ver them close, set them at a o-ood distance from the 
fire till they axe a fine lio-ht o-~een then take -them 

fil ::, 0 ' 
care ul yup, and pick out all the bad-colomed and 
?roken_ ones. Boil the be.st gently two or three times 
m a thm syrup, and let them be quite cold each time 
before you boil them. . When they look plump and 
clear, _make _a syrup of double-refined sugar, but not 
too thick; give. your apricots a gentle boil in it, and 
~hen put them _mto your pots or glasses. J) ip paper 
~n brandy, lay it over them, tie it close and keep them 
m a dry place fo~ use. ' 

Peaches. 
GET the lar_gest peaches you l can, but do not et 

> 

' ' 
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them be too ripe. Rub off the li!1t witl~ a cl?th, and 
th do"'m the seam with a pm skm deep, 

.. hen run em .... T' bl 11 • ~ . . e. tl1e1n with French brandy. ie a acc. er 
ancl cov r l Th take 
over them and let them stand a vvee c en B ·1 

' 1 h• 11CT c::yrnp for them. 01 
them out, and ma rn a Su? o •- . . -1 

cl 
• . ·t vell then put 111 your peaches, and bo1 

an s,um 1 v , • tl t d 
them till they look clear ; then take 1ern ou. ' an 
put them into pots or glasses. lV{i~ the syru~) withl the 
brandy, and when it is cold, pour it on your peac1:t 
Tie .them so close down ,sith a bla~lder, that no ' 
can come to them, otherwise they will turn black. and 
be totally spoiled. 

Q·uinces. . 
These may be preserved either ,vhole or 111 _quar

ters, and must be done thus : pare. th~m ".'ery thm and 
round, put them into a saucepan, fi~ 1t with hard wa
ter, and lay the parings over the quinces to keep them 
down. Cover your saucepan close, that none_ of the 
steam may get out, set them over a slow fire till they 
are soft, and of a fine pink colour, and then 1et them 
stand till they are cold. ::tyiake a g~od ~yrup of dou
ble refined sugar, and boil, and slnm 1t well; then 
put in your quinces, let them boil ten minutes, take 
them off and let them stand two or three hours. 
Then b~il them till the syrup looks thick, and the 
cluinces clear. Put them int~ deep jars, with the 
syrup, and cover them close with brandy-paper and 
leather. 

B a.rberries. 
To preserve barberries for tarts, you must proceed 

thus : pick the female branches clean from the stalk; 
take their 1weight of loaf sugar, and put them into a 
jar. Set them in a kettle of 1?oilin~ water till the 
suo-ar is melted, and the barbernesqmte soft, and then 
let them stand all night. The next clay put thern into 
a preserving pan., and boil them fift~en minutes, then 
put them i,nto jars, tie them close, and set them by for 
JSe. • • 

If you intend to preserve your barberries in bunches 
you must proce~d as follows : having procu~·ed tlie 
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finest female barberries, SP,lect all the larcrest branch 
and then pick the re~t from the stalks. 

0
Put thern ei~ 

as much ,,,ater a~ will make a syrup for your bunches 
Bo!l them till they are _soft, tl~e!1 strain them throng]~ 
a sieve, and to every pmt of Jmce put a pound and a 
h~ of loaf sugar. Boil and skim it \Yell_, a1:cl to every 
pmt of syrup put half_ a pound of barberries m bunches. 
Boil them till they look ve1'y fine and clear, then put 
them carefully into pots or glasses, and tie them close 
do"vn with paper clipped in brandy. 

Pine-.fl.pples. 

THESE must be taken before they are ripe, and laid 
in strnng salt and ·water for firn days. Then put into 
the bottom of a large saucepan a hand fol of vine-leaves, 
and put in your pine-apples. Fill your pan with vine
leaves, and then pom- in the salt and water they ,vere 
laid in. Cover it up very close, set them over a sloH 
fire, and let them stand till they are of a fine light green. 
Have ready a th.in syrup, made of a q11art of water, 
qlld a pound of double-refined sugar. When it is al
most cold, pnt it into a deep jar, and put in the pine
apples with their tops on. Let them stand a week, 
and take Cc_l,re they are well covered with the syrup. 
When they have stood a week, boil your syrup again, 
and pour it carefully into yom jax, lest you break the 
tops of your pine-apples. Let it stand eight or ten 
·weeks, and during that time give the syrup two 01 

three boilings to keep it from moulding. Let yom 
syrup stand till it is near cold before you put it on; 
and when yonr pine-apples look quite foll and green, 
take them out.of the syrup, and make a thick syrup 
of three pounds of double-refined sugar, with as much 
water as will dissolve it. Boil and~ skim it well, put 
a few slices of white ginger into it. and when it is 
nearly cold, pom-1t upon your pineapples. Tie them
down close with a bladder, and they will keep many 
years without shrinking. ,, • 

• G-rapes. 
TAKE some close bunches (whether white or red is 
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• • • Put • e and lay them in a Jar· 

immaterial) not too ;-1P ' 'und of sucrar-candy, and fill 
to them a quarter o . a_ pod Tie tl1em up close with 

• ,t1 ommo11 Imm Y· 
the Jadr 1" ~ 1 c cl set them in a dry place. a bla c e1 ' an . 

JYlorello Cherries. . • . 
• . l . they are full npe, tal-.e 

GATHER your che1:nes w ~~vith ac pin. To every 
off the stalks, and prick the1 l n<l a lialf of loaf-sugar. 

1 • t a l)ounc a ' c 1 Pound of c 1ernes pu . - ·t over· tl1em and et 
f• • . cr r strew 1 ' . 

Beat part o yo~u s11i:,aDissolve the rest of your sugar 
them stan~l all mght_. iice of currants, set it over a sl?w 
in half a pmt of the Jl . ·ti the s•·1crar and !nve 

• tl cherries w1 1 • ~o ' " 
fire, and put m t~ Then take them carefully ~ut, 
them a gende st~lla ·t: ·s thicl- pom-~~ upon the cherries, boil your syrup 1 1 1 · "• 

and tie them down close. 

Green Codlins, or othe1· Fine Sauce Jl.pP_les. 
GATHER them when they are about _the size of a 

la1·cre walnut, with the stalks a~1d a leaf or t;vo ~:-1 ~h~:~ 
Ptrt a handful of vine leaves mto a pan of ~pn~o ves 
ter; then pt~t a layer of_cottns, ~~~~t1t c1:s:e t~apr~~ 
and so on till th!eft~~cr1sot~t,. and set it on ~ slow_ fire. 
vent the steim t then~ soft take off the skms with a 
\iVhe°: you me . . the'm in the same water with 
penknife, and then l?n1t t b qut·te cold otherwise 
I • l ves wh1c 1 mus e ' 

t 1e v~~~l :: apt to crack. Put in a little roach alum, thj t them over a very slow fire till they are green, ~:11iJ~ ,,.vill be in three or four homs ... '1'11_;~ tlrn thenl 
11 them on a sieve to dram. .rua e a goo 

ont, anc d'tY. e them a crentle boil once a clay for three 
syrup, a;l ~v ut thei: into small jars, cover them 
ell~:· with\ra~cly-paper, tie th~m clown tight, ~nd_ set 
cl • a d.r·y place They will keep all the ) em· t1em m •• 

Golden Pippins. . 
BoIL the rind of an orange very tender, a~~dof';o~~-

1 • water two or three days. Take a _qu~ t' .. 
ay m. ins, are, core, quarter, and boil t., em o a 

den prppll pd run it through a jelly-bag. 1 hen take strong 3e y, ai
2 
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twelve of the largest pippins, pare tl~em, and scra 
0 

out the cores. Put a pmt of water mto a stew-p/ 
~vith two ~ounds of_ lo~f sug~r. "\Vhen it boils, sl:i~~ 
1t, and put m your p1pp111s, with the orange rind in thin 
slices. Let them boil fast till the sugar is very thick 
and will almost candy. Then pnt a pint of the pip~ 
pin-jelly, and boil them fast tiJ1 the jelly is quite clear. 
Then squeeze in the juice of a lemon, give it a boil 
and "vith the orange-peel; put them into pots or glasses'. 
and cover them close. 

Green Gage Plunis. 
GET the finest plums you can, gathered just before 

. they are ripe. Put a layer of vine-leaves at the bot
tom of yom· pan, ~hen a layer of plums, and then vine 
leaves and plums alternately, till the pan is nearly fill
ed. Then put in as much water as it will hold, set 
it over a slo-w fire, and ·when the plums are hot, and 
begin to crack, take them off, and pare off the skins 
very carefully, putting them into a sieve, as you do 
them. Then lay them in the same water, with a 
layer of leaves between as you did at first, and cover 
them so close that no steam can get out. Hang them 
at a great distance from the fire till they are green, 
which will take at least five or six hours. Then take 
them carefully np, lay them on a hair sieve to drain, 
make a good syrup, and give_ them a gentle boil in it 
twice a day for two days. Then take them out, put 
them into a fine clear syrup, ·and cover them close 
down with brandy-paper. 

_ Oranges. 
TAKE what number of Seville oranges you think 

proper, cut a hole at the stalk end of each, about the 
size of a sixpence, anjl scoop out the pulp quite clean; 
tie them separately in pieces of muslin, and lay them 
in spring water for hvo days. ChanO'e the ·water twice 
every day, and then boil them in th; muslin on a slow 
fire till they at·e q-qite tender. As the water wastes, 
put more ho~ water into the pan_, and keep them co
.,·ered. W e1gh the oranges before you scoop them, and 
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d t two pounds of double-refined sug~r, 
to every_pn uf put . Boil the snO'ar and water with 
and a pmt o wa er. . to a syrupo skim it well, let it 
ti • ice of the oranoes ' f th 
1e Jf fll ·t is cold then take the oranges out _o lfe 

stanc 1 1 . ' the an and let them boil ha 
muslin,_put1}11~~~ 11

:~~ no/~uite clear, boil them once 
an hour• Y l Then pa.re and core d ii . two or three c ays. . 
a ay or • . . d boil them till the water is 
sot me grfetelrt\ Ia)1ppppl1en_s,b~~ do not st~· them, and only put 
Sl'Ol10'O t:c ' S • ti o l ·th the back of a spoon. tram 1e wa-
the~ c owln w~elly-baO' till it is quite clear, and then to 
ter t,u-ong 1 a J ' 0 f 1 bl fi d suo-ar 
ever )int of water put a pound o_ con e-re ~n~ . o , 
and {1f e juice of a lemon strained fine. Boil it up to a 
-tronO' jelly drain the oranges out of the syrup, and 
~ut them i1;to ,rlass jars, or pots the size of an orrge, 
with the holes 

0
upwards .. Pou_r the jelly ove~· t em, 

cover them with papers clipped tn brandy, and tie them 
close do,vn with a bladder. You may preserve lemons 
in the same manner. 

Raspberries. 
' GATHER your raspberries on a clry day, when ~hey 

are just turning reel, with the s~all{S on about an m~h 
long. Lay them singly on a dish, then beat a?d sift 
their weio-ht of double-refined sugar, and strew 1t over 
ti '"Ib,o every quart of raspberries take a quart of iem. . . . l f d bl 
red-currant juice, and put_to ~tits we1g1t o _ou e~ 
refined sugar. • Boil and slum 1t well, then put m you~ 
raspberries, and give them a scald. Take them oft, 
and let them stand for two homs. Then set th~m o_n 
ao-ain and make them a little hotter. Proceed m this 
d:arn;er two or three times till they look clear; but do 

t le;-them boil as that will make the stalks come off. 
no " ' l • • ll l . "\-Vhen they are tolerably cool, put ~ 1em m Je r-g asses 
with the stalks clow11wards. ,vh1te raspberr~es must 
be preserved in the same manner, only ?bservrng, that 
instead of red yon use wh.ite-c1;1rrant Jmce. 

Strawbe1Ties. 
GATHER the finest scarlet strawb_erries you can, 

\-nth the stalks on, before they are too ripe. d ~{{ ;1Y~111 

~e1>arntely on a china dish, then beat an s1 w1ce • 
2K 

No. 11. 
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their weight of double-refined .suo-ar and t. • tl T 1 .c. • e ' s 1 e,. 1t o , iem. a rn a 1ew ripe scarlet strawb .. • ,er 
tl d t l 

. . c e111es, cru-a:} 
1ern, an pn t 1em mto a Jar wit11 tt •. • .. 1 

d bl f
. c , 11en weJO'ht 1• 

ou e-re med sugar beat small. Cover th b 1 ° 
and let tl t l • l r em C ose 1em s ·anc Ill a rnttle o boilino-water t'll-t\ ' 
are ~oft, and the syrup is extracted fro~ them. 

1 
'I'l 

1
:Y 

stram them through a muslin rao- into a pi·ese _ lcn • 
b 

·1 · • 0 < • rvuw· 
pan, 01 and slnm 1t :well, and when it is cold t',' 
Yon· l l t b - • 'pn 111 fll rh ·w 10 e s_ raw err1es, and set them over the lire 

_1 t ey are ?11lk. warm. _Then take them ofl: and let 
them stand till they are quite cold. Set them 011 .,,ra· 

d 1 th 1· l 1 ":-i< in, a_n ma rn • em a 1tt e 10tter, and do so several times 
til~ they- loo~{ cl~m·; but do not let them boil, a,; that 
will brmg off tl~eir s~alks. "\i\'hen the strawberries are 
cold, put them rnto Jelly-gla:-;ses, with the stalks down
wards, and fill up your ~lasses with the syrup. Put 
over them papers dipped m brandy, and tie them down 
close. 

Currants in Biinches. 
_STONE them_, an~ tie six or seven bunches together 

with a thread to a piece of split deal about fom inches 
lon~. Put them i~to the preserving-pan with their 
v,1e1ght of donble-refmed sugar beaten and finely sifted, 
and let them stand _all night. Then take some pippins, 
pare, core, and boil them, and press them down with 
the back of a spoon, but do not stir them. ,vben the 
,vater is stron~ o~ the apple, add to it the juice of a le
mon, and stram 1t through a jelly-bao· till it runs quite 
clear. To every pint of your liquo~ put a pound of 
double-ref1!-1ed sugar, and boil it up to _a strong jelly. 
Then put 1t to your currants, and boil them till they 
look cl~ar. Cover them in the preserving-pan with 
pape~ ~111 th~y are almost cold, and then put the bunches 
of cur rants m to_ yom-glasses, and fill them up "''ith jeH y. 
Wh.en the_y ate cold, wet papers in brandy and lay 
over them, then put_over them another paper, and tie 
t\1.em up ~lose. Tlus method must be pursued ·with 
either white or red currants. , 

T~ preser:e ~urrants for tarts, you must proceed 
Urns. to eve1 Y pcund of C.tlrrant.s ta.ke a pound of sugar. 
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p t your sugar into a preserving-pan, with ~s m~ch 
- !1 of cti•-rants as wiU dissolve it. \iVhen 1t boils, 
)UlCe l • il ·\ t' 11 th 
1
-· ·tput in your cmrants, and bo t 1em I ey 

s \.Im 1 , • 1 b 1 per are dear. Put them into a pr, a:,r ranc y-pa 
over them, and tie them clown close. 

Gooseberries. 
GE'l' the largest green gooseberries you can, and 

ick off the black eye, but not the stalk. Set them 
~ver the fire in a pot of water to scald, but do not let _ 
them boil, as that will spoil them. :W-hen they are 
tender, take them up, and put them rnto c?ld water. 
Then take a pound and a half of do~1ble-rehned su~ar 
to a pound of gooseberries, and clanfy the sugar with 
water, a pint to a pounc~·of ~ugar.. When your ~Y:rup 
is cold, put the goosebernes s111gly mto yonr preservrng
p,rn, put the syrup to them, and set them on a gentle 
fire. Let them boil, but not so fast as to break them; 
and when they have boiled, and yon perceive the su~ar 
has entered them, take them off, cover them with 
white paper, and set them by all njg\~t. The ne~t 
day take them out of the srrnp'. and boil th_e syrup till 
it be•Tins to be ropy. Slum 1t, and put it to· them 
arrain° set them on a slow fire, and let them simmer 
g~ntly till you perceive the _syrup will rope. Then 
take them off, set them by till they are cold, and co-
ver the.in with brandy-paper. 

If you preserve red gooseberr~es, you must _proceed 
thus : put a pound of loaf-sugar mto a preservmg-pan,. 
with as much water as will dissolve it,_ and boil and 
skim it well. Then put in a quart of rough red goose
berries, and let them boil a little. Set them by till 
the next day, and then boil them till thef look clear, 
and the syrup is thick. Then.put them mto pots, or 
glasses, and cover them ,vith brandy-paper. • 

f1-oosebe1-ri6s in irnitation of Ilops, 
TAKE the largest green walnut gooseberries you 

can get, and cut them at the stalk end into four quar• 
ters. Leave them whole at the blossam end, take out 

22• 
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all the seeds, and put five . • • 
a needleful of strono- tl1r·eaod1 s~_otlne 1111 another. Take 

d 
o < , w1 1 a •iro- I 

e_n ; nm the needle throuo-h the b. ·i--< f e n1ot '..lt the 
tie a knot to fasten them t~·ether un~_.t~ goo~eberries, 
ble hops, put cold sprino- ~-rater i1~: 1ey ·will rcsem
large handful of vine lea~es at the bo€t~t-_ran, with a 
or four layers of gooseberries, with p1ent n f t)1en three 
betvveen every' layei· aild O tl Y 

O 
vme leaves c • , ' ver 1e top f 

over it so that no steam can rret ot t S your pan. 
a slow fire. Take them off o l 'an set them on 
i o- h t l as soon as they a • I 
no ~ ' am let them stand till the . cl e sea d-

them mto a sieve to·drain and mal· y a~e cold. Put 
to every pint of water ;ut ·t . ~ea thm syrnp thus: 
sugar, and boil it and skfm i; ,~~{tel ~t1com_m?n loaf 
half cold, put in )'Ollr o·oosebe .. • • I _1 len it ls about 'I 

1 
o 1 nes, et t 1em sta ] • •11 

"1e next cay, rrive them one b ·1 1 fc nc t1 
!hen make a ~yTu) thus . to o1, ~ cay or three days. 
ma pound of fine slio-ar a. slicee, ?! p~n: of vrnter put 
peel cut lengthways ~e1:y fine oJ:>0~1l1geid, aln? a _lemon- • ,.,.; . . :>OI an s mn it ,,,ell 
51Ve your o-ooseberries a b il • • • ' 
cold, l)Ut tl1em into ·1a~~eo m it, and when they are g < :s:s s or pots la b. a 
over them and t·i·e tl 1 ' < Y ian y-paper 

' < 1em up c ose. 

Damsons. 

as ~~~t{~v~~~~~~s~~s into a skillet over the fise,. with 
boiled and the li.q 'J :

1. cover them. '1Vhen they have 

a 
' "or is pretty strono- sn· • ·t • t d 

a d to every pound f 1 . ::i• am 1 ot1 , an 
of sino-le ret

1
·ned O c amsons wiped clean, a pound 

o - suo-ar Put o ti • l f into the liquor set •t° • . ne urc o your sugar 
put in the da:Osoi~-ovr, the fire, and when it simmers 
then take them off :s. 

1 
et them have one good boil, 

an hom Th ' anc cover them up close for half 
· en set them on • • 

mer over the fire after turn· o-agam, a;i,d let them sim-
out, put them into a b _mo them. Then take them 
·was left on them a~d asm,-Strew au the sugar that 
Cover them up, iet thi;u;~ the l1;ot liquor over them. 
then boil them up aCTain t"ll a~d till the next day, and 
take them up, and p~t th 1 ~ 1ey are enough. Then 
till it jellies, and when ~ID: mto pots; boil t)1e liquor 

1 18 almost cold, pour it- on 
-i....--~...:_______:_____.~~~~ 

I 

') 
I 
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Lhem. Cover them with paper, tie thon close, and set 
them in a dry place. 

• ftValniits 
THE RE are three different ways of preserving wal• 

nuts, namely, white, black, and green. To preserve 
them white, you must pare them till the white appears, 
and nothing else. As yon do them, throw them into 
salt and water, and let them lie there till your sugar is 
ready. Take three pounds of good loaf"sugar, PL:t it 
into your preserving-pan, set it over a charcoal hre, 
and pnt as much water to it as will just wet the sugar. 
Let it boil, and have ready ten or twelYe whites of 
eggs strained, and beat up to a froth. Cover your 
sugar ·with the froth as it boils, and skim it. Then 
boil and skim it till it is as clear as crystal, and throw 
in your walnuts. J ast giYe them a boil till they are 
tender, then take them out, and lay them in a dish to 
cool. When they are cold, put them into your pre
serving-pot, and pour the sugar as warm as milk o-ver 
them. When they are quite cokl tie them up. 

In preserving walnuts black, yon must proceed thus: 
take those of the smaller kind, pnt them into salt and 
,vater, and change the water every. day for nine days. 
Then put them into a sieve, and let them stand in the 
air till they begin to turn black. Then put them into 
a jug, pom boiling water ove1 ;hem, and let them 
stand till the neKt day. Put them into a sieve to 
drain, stick a clove in each end of the "'alnuts, put 
thet'h into a pan of boiling water, and let them boil 
five minutes. Then take them up, make a thin syrup, 
and scald them in it three or four times a clay, till your 
walnuts are black aud bright. Then make a thin 
syrup with a fe,y cloves, and a little ginger cnt in slices. 
Skim it _well, pour in your walnuts, boil them five or 
six minutes, and then put them into jars. Lay brandy
paper over them, and tie them down close with a 
bladder. The longer they are kept, the better they 
will eat, as time takes off their bitterness. 

Green walnuts must be prepared by t11e following 
mode: wipe them very dry, and lay them in salt and 
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w~tertfor twe~ty-
1
four hour

11
·s. The1~ take ~hem out, and 

wipe 1em ve1 y c ean. - ave reaCty a skillet of b T 
w~ter, throw them in, let them boil a minute, anct~1~~~ 
take them out. Lay them on a coarse cloth and b -1 

d. ~ ' 00 
your ~ugar as irectecl _1or the white walnuts. . Then 
JUst g1 ve them a scald m the sug~r. take them up, and 
lay them to cool. Put them mtc, yom- preseiYino-
pot, and proceed as directed for the preserving of white 
walnuts. 

Ouciim,bers. 
TAKE the greene&t cucumbers, and the most free 

from seeds you can get; some small to preserve whole, 
and others large to cnt into pieces. Put them into 
strong salt and water in a straight monthed jar, ,·vith 
a cabbage-leaf to keep them down. Set them in a 
warm place till they are yellow, then wash them out, 
and set them over the fire in fresh water, ·with a little 
salt, and a fresh cabbage-leaf over them. Cover the 
pan -very close, but take care they do not boil. If they 
are not of a fine green, change your vYater, and that 
will help them. . Then cover -them as before, and 
make them hot. \Vhen they become of a good green 
take them off the fire, and let them stand till they are 
cold. Then cut the large ones into quarters, take out 
the seed a.nd soft part, then put them into cold water, 
and let them stand two days; but change the ,vater 
twice every day to take out the salt. Take a ponn~l 
of single-refined sugar, and half a pint of water; set it 
over the fire, and, when you have skimmed it cle~n, 
put in the rind of a lemon, and an ounce of ginger with 
th~ outside _scraped off. \i\~hen your syrup js pretty 
thtek, take 1t off ; and when cold wjpe the cucumbers 
dry, and put them in. Boil the syrup once jn Mo or 
three days for three weeks, and strengthen it if neces~ 
sary. When you put the s.yrup to your cucumbers, 
be sure that it is quite cold. Cover them close, and 
set them in a dry place. 
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SECT. V. 

DRYING and CANDYING. 
BE FORE you proceed to dry and can~y a~y Kind of 

{i uit, let it be first preserv~d, and so dned m a stove 
or before the fire, that all the syrop may be totally ex
tracted. When you have boiled your sug~r t~ the 
candy height, dip in the fruit, and lay_ them m dishes 
in your stove to dry; then put them mto boxe_s, a_nd 
keep them in a place where they can~1ot receIVe m
jury either from heat-or damp 

Driecl .!lpricots 
TA~E as many apricots as"will amount to about a 

pound weight, pare and stone them, ~ncl then put them 
into a preserving-pan. Pound and sift half a pound of 
double-refined sugar, strevv a little among them, and 
lay the rest over them. When they have been twenty
four hours in this state, tmn them three or four times 
in the syrup, and then boil them pretty quick till they 
look clear. When they are cold, take them out, and 
lay them on glasses. Then put them into a stove, and 
turn them the first day every half hom, the second 
day every hour, and so on till they are perfectly dry. 
Put them into boxes covered, and set them by for use. 

Dried Peaches. 
PARE and stone some of the finest peaches you can 

o-et; then put them into a saucepan of boiling water, 
let them boil till they are tender, and 1hen lay them • 
on a sieve to drain. Put them again into the same 
saucepan, and cover them with their own weight in 
sugar. Let them lie two or tlu·ee hours, and then boil 
them till they are clear, and the syrup pretty thick. 
Cover them close, and let them stand all night; scald 
them well, and then take them off to cool. When they 
are quite cold, set them on again till they are tho• 
rouO'hly hot, and continue this for three or four days. 
Th~n lay them on plates, and turn them every day 
tU they are quite dry. 
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Ccindied .9..ngelica. 
CuT your angelica in lenoths when young • 

1 d b "1 . ·u . . 0 ' cover ll 
~ t::e, ~n o~ it ;1. 1t _is tender •. Then peel it, put it 
1T1 /ga,tn,

1
_ :u~ct e 1

1
t s1r~1me~· 

1
ancl boil till it is green. 

11en a \.e 1 up, cry 1t. wit 1 a c1oth, and to e,·er 
pound of stalks put a pound of sugar. Pnt your stalk~ 
mto an earthen pan, beat yom sugar, strew it OYer 
~h~m, and let them stand two clays. Then boil it till 
1t 1s clear and green, and put in a cnllender to drain. 
Beat another :pound of sugar_ to powder, and strew it 
over the angeliea; then lay 1t on plates, and l<:>t it 
stand in a slack oven till it is thoroughly dry. 

Green Gage Pliinis dried. 
MAKE a thin syrup of half a pound of sinofo.:refined 

sugar, skim it well, slit a pound of plums 
O 

do"'ll the 
~emn, an_d put them into the syrup. Reep them scald
mg hot till they are tender, and take care they are"vell 
covered with syrup, or they will lose their col om. 
Let them stand all night, and then make a rich syrup 
thus: to a pound of double-refined sugar put tvvo 
spoonsfnl of water, skim it well, and boil it almost to a 
candy. • When it is cold, cl.rain your plums out of the 
first syrup, and put them into the thick syrup; but be 
careful to let the syrup cover them. Set them on the 
fire to scald till they look clear, and then put them into 
a china bo,vl. ,vhen they have stood a week, then take 
them out, and lay them on china dishes. Then put 
them into a stove, and turn them once a day till they 
are dry. 

D1·ied Che1·rie~. 
TAKE what quantity of morello cherries you think 

proper, stone them, and to every pound of cherries put 
a pound an_d a quarter of fine sugar; beat and sift it over 
your cherries, a~d 1et them stand all night. Then take 
them out of their sugar, and to every pound of sugar 
put two spoon_sful of water. Boi1 and skim it well, 
and then put m your cherries. Let your sugar boil , 
over them, the next morning strain them and to 
every pl·und of syrup put half a pound mo;e sugar, 
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Boil it till it .is a little thicker, then put in your ~herries, 
and let them boil gently. The next clay stram the1:1, 
put them into a stove, and turn them every day till 

they are dry. 
Dried Damsons. 

GATHER your damsons ·when they are ~ull ripe, 
spread them on a coar:;e cloth, and set them m ~-very 
cool oven. Let them stand a day or two, and 1f they 
are not then properly dried, put them in for ~ day or 
t;wo longer. Then take them out, lay them ma dry 
place, and they will eat like fresh plnms, though even 
in the midst of winter. 

Ccindiccl Cassia. 
TAKE as much of the powder of bronrn cassia as will 

lie upon a half-crown, with as much musk and amber
gris as you think proper. Pound them both well to
gether. Then take a qum·ter of a pound of sugar, boil 
it to a candy height, put in your powder, and mix it 
well together. Pour it into saucers, which must be 
buttered very thin, and when cold, it will slip out. 

Lemon and Orange Peels Candied. 
• CuT yom lemons or oranges long-vvays, take out all 

the pulp, and put the rinds into a pretty strong salt 
and hard water for six days. Then boil them in a 
large quantity of spring water till they are tender. 
'fake them out, and lay them on a hair sieve to drain. 
Then make a thin syTnp of fine loaf sugaT, a pound to 
a quart of water. Put in your peels, and boil them 
half an hour, or till they look clear, and have ready a 
thick syrup, made of fine loaf sugar, with as much wa
ter as ·will dissolve it. Put in your peels, and boil 
them over a slow fire till you see the syrup candy about 
the pan and peels. Then take them out, and gntte 
fine sugar all ·over them. Lay them on a hair sieve 
to drain, and set them in a stove, or before the fire to 

dry. Candied Ginge1·. 
TAKE an ounce of race ginger grated fine, a pound 

of loaf sugar beat fine, aml put them into a preserving 
No. 12. 2 L 
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pa~1, with as much water as will dissolve the 
Stll' them well together over a very sl . fi. ~ugar. 
~ (T • b . . . ow ie till th :su0 ar egms to boil. Then stir in anotl _ . e . b fi . . 1er pound f 
sugar eat ne, and keep stirrmo- it till it o-. , • . 0 

Then tal~e it off the fire, and drop it in°~~~~: t~~ick. 
earthei~ dishes. Set them in a warm place to drv ?011 

they will be hard and brittle, and look •white. ·' ,uid 

Candied lloreho'l.lnd. 
LET your horehound be boiled in ,·vater ti-11 the J. • 

· ·t •t· . cl 'f - u1ce 1s qm e ex racte . ake your Sl]gar, and boil it up to 
a ~eat~1e1:, ~hen a~lcl your jui~e to the sugar, and let it 
boil till it_ 1s agam. the same height. Stir it with a . 
spoon :iga1~st the sides of your sugar-pan, till it be11ins 
~o grovv tlu~k, ~hen pour it 011t into a paper case that 
1s dusted with fine sugar, and cnt it into squares. You 
may dry the horehound, and put it into the su(Tar finely 
powdered and sifted. 

0 

Candied Almond Calce, or Gateaii Noga. 
TAKE some ?n~ powder sugar, put it into your 

stev:-pan, and stll' 1t over the fire till the sugar is near
ly dissolved; have ready half a pound of almonds sliced 
and parched. Put them into the surrar you have over 
h 

. , 0 
t e fire, and keep stirrino- them well about till your 
almon~~ are a nice brown t take a jelly-mould or stew
pan, 0111t well, and put your almonds into it· keep them 
well _up to the sides, and when cold, yon 'may Aturn it 
out to cover a burnt cream or boiled custard; or it 
may be served up just as it is. Sometimes they are 
ornamented like Savoy cakes, and look very handsome. 

Candied Rhitbarb Cakes. 
TAKE an o1;1nce of rhubarb in l)owder an ounce of 

fine powder-!nno-er eigl1t ' . o o , een ounces of suuar three 
drops of 011 of peppermint• boil ::, ' t a 
r th th . 11 ' your suo-ar up o 1ea er, en m1x a the in(Tredie t t' .. • 0 tl till 
it begins to <rrain. H • 0 n s, s mmg 1em 
sugared with fine p· o dave ready a square paper casr, 

w er sugar • when 11 • t th 111 in square pieces. • co c , cu e 
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Compote of Crude Orange. 
CuT the upper part of six swee~_oranges in such a 

ir.anner as to put them together as 1l t_hey w_ere vd1~1e. 
Pierce the ptilps in several places with a little kmfo, 
and put in some fine powder sugar; then repl_ace the 
pieces you have cut off, and serve them up 111 your 

~ desert. 
Compote of .!Jpples. 

TAKE a dozen of golden pippins, pare _them nicely, 
and take the core oi_1t with a small penkmfe; put them 
into some water, and let them be well scalded; ther, 
take a little of the water ,vith some sugar, and a few 
apples which may be sliced into it, and l~t the ·whole 
boil till it comes to a syrup : then pour 1t over your 
pippins, and garnish them with dried cherries and ~e
mon-peel cut fine. Yon must take care that your pip-
pins are not split. 

Conipote of Pears. 
LET what quantity of pears you wish to be nicely 

scalded till soft, then take them out, pare them, and 
throw them into cold water to harden; take some su
gar, cinnamon, reel wine, and cloves, and put your. 
pears into it; let them gently boil till a syrup : yon 
may add some cochineal to give them a fine colonr. 

• Compote of Qi1.inces. 
'fHESE may be cut in quarters and done in the same 

way as the apples, taking care that the quinces are 
done quite tender before you put them into the sugar. 
Let the syrup of all your compotes be thick before you 
dish them up. 

Orange Chips. 
GET some of the best Seville oranges you can, pare 

them at least about a quarter of an inch broa:d, and if 
you can keep the parings whole, -they will have a pr~t
ty effect. Wh~n you have par~d as many as yo_u m
tend, put them mto s_alt and spnng ~vater for_ a d,1.y or 
two• then boil them m a large quantity of spnng water 
till they are tender, and drain them on a sieve. Have 

23 
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ready a thin syrup made of a quart of wate. 
d f B ·1 1 r. i, and a '· poun o sugar. 01 t 1em a 1e\"v at a time to 1. • 

them from breaking till they·look clear. Tlien'l)ltt tl'-ecp 
• t d f 1· f 1e111 m o a syru1? lll,\ e o • ~ne loa s:1gar, ·with as much 
water as will chssolve 1t, and boil them to •t ca I 
I . ·1 'l::U < 11( V 
1e1g 1t. n hen you take them up, lay them on a sieve 
and gi:ate double-refined sugar _over them. Then put 
them ma ,;:fnve, or before the hre to dry. 

Orange JliJarnialacle. 

GET the clearest Sevjlle oranges you can, cut them 
in two, take out all the pulp and juice into a basin, 
and pick all the skins and seeds ont of it. Boil the 
rinds in hard water till they are tender, and c]urnge the 
water mo or three times while they are boiling. Then 
pound them in a marble mortar, and add to it the juice 
and pulp. Then put them in the preserving-pan with 
double its weight of loaf sugar, and set it over a s1ow 
fire. Boil it-rather more than ha1f an hour, put it into 
pots, cover it w·ith brandy-paper, and tie jt close 
doYvn: 

JJ.pricot Jl1arrnalade. 
APn1eoTs-thatare too ripe for keeping b_estanswer 

this purpose. Boil them in syrup till they will mash, 
and then beat them in a marble mortar to a paste. 
Take half their weight ofloaf sugar, and add just water 
enough to dissolve it. Boil and skim it till it looks 
clear, and the syrup like a fine jelly. Then put it in
to your sweetmeat glasses, and tie it up close. 

Quince Jlfcirmalade 
T~-lESE must like.,.vise be fnll ripe for the purpo~c ol 

rnakmg marmalade. Pare them and cut them m to 
9-uarters; then take out the core~,· and put the fro it 
mto a saucepan. C_over t~1em with the parings; nearly 
fill the saucepan with spnng-water, cover it close, and 
let ~hem stew over a s~ow fire till they are soft and of 
a_pmk colom·. Then pick out the quinces from the pa
rings, and_ beat _them to a pulp in a marble mortar. 
Take theu- weight of fine loaf sugar, pnt as much 
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,vater to it as will dissol vc it,. and boil and ski1~ it -ve1~: 
Then put in your qninccs, bo~l t!iem gently tbr_ee q~~aI
ters of an hour, and keep stll'nng th~m. all the tu~e • 
When it is cold, put it into fiat pots, tte it clown close, 
·and set it by for use. 

Transparent Mannalcule. 
CuT very pale Seville oranges int~ quarters, ta!rn 

out the pulp, put it into a basin, ai:id p1ckout the sk_rn~ 
1 d utit tlie IJee1s into a little salt and water, ant see s. J: • , • • 

and let them-stand all night. _'I hen boil them _m a 
o-oocl quantity of spring water till they a~·e tender, cut 
them in yery thin slices, and put them mto the pulp. 
'fo every pound of marmalade pnt a ponnd an_d a half 
of double-refined sugar, finely beaten, an~l boil them 
together gently for twen_ty min~1t_es '. but 1f. not. elem: 
and transparent in that tune boil 1t {we ~r six minutes 
longer. Reep stirring it ge~tly all the j:1?1~, and tak.e 
care you clo not break the slices. ,vhe~ 1t 1s cold, put 
it into jelly or sweetmeat glasses, and tie them down 
tight witlt brandy-paper and a bladder over them. 

Burnt .fl.lmoncls. 
TAKE two pounds of :.i.lmonds,_ and put them into 

a stew-pan, with the same quantity of sugar! and a 
pint of water. Set them over a clear coal ill"e, and 
let them boil till you 11ncl the almond_s crack. Th~n 
take them off, and stir them about till_ they are qmte 
dry. Put them in a wire si~ve, and si(t all t!1e ~-ngar 
from them. Pnt the st1gar rnto the pan agam "•1th a 
little ,vater, and gi,c it a boil. The1~ pour four spoons
ful of cochineal to the sugar to colonr 1t, pnt the a.lmon~s 
into the pan, and keep stirring then~ over the fire till 
they are qn.itc dry. Then put them mto a large glass, 
and they will keep all the year. 

Raspbe1·ry Paste. 
MASH a guart of raspberries, stt:ain one half, ~nd 

put the juice to the other half. B_otl them a qt~a~ter 
r I • l "t tc, t·'1"111 :i !)int ol rc-d currant JUiee, o an 101u-, ,.. ·'' • • • 
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and let them boil all together till your raspberr elii 

enough. Then put a pound and a half of double • care . · . -renned 
sugar . mto a p~n? with as much ,vate\· as will d" 
solv~ 1t, and boil it to a sugar again. Put in vou •• ~s
he · · d · · • l J 

1 
iasp-,r nes an Juice, give t 1cm a scald, and pour it· t 

glasses or plates. Then put them into a stove m ~ 
turn them at times till they are thoroughly dry. ' anc 

Currant Pa.ste . 
. CuRRANT paste maybe either redor·white, accord
mg_ :o ~he colour _of tl~e. cnrrants yon use:. Strip yol!r 
cun~nts, p1:t a little JLHCe to them to keep them from 
b_nrnmg, boil them well, and rnb them throtirrh a hair 
sie~~- .Then boil it a quarter of an hom, and°to a pint 
of Jmce put a pound and a half of double-refined su.rar 
pot~ndecl and sifted_. Shake in your sugar, and wl~en 
1t 1s melted, pour 1t on plates. Dry it in the same 
manner as the raspberry paste, and turn it into any 
form you like best. 

Gooseberry Paste. 
TAKE ~om? foll gro-wn red gooseberries, just on the 

tru-n for ripemng, cut them in halves, and pick out all 
th~ seeds. Have- ready .a pint of currant juice, and 
boil your gooseberries in it till they are tender. Put a 
po_uncl.and a half of double-relined sugar inLo your pan, 
with as m?ch water as will dissolve_ it, and boil it to 
sugar agam. Then put all too·ether and make it 
scalding hot, but do not let it boil. Pour it into your 
plates or glasses, and dry it as before directed. 

SECT. VI. 

ORNAMENTS in CONFECTIONARY. 

.ffrtificial Fruit. 
AT a proper ~ime_ of the year, take care to save the 

stalks of the frmt, with the stones t tl G t me 
t
. tl d . o 1cm. e so 
ms nea y ma e m the shape of tl fi • t • t d 

to imitate, leaving a hole at the t 1te rm _yotll mt.oen .op, o put m t1e s nr 

\· \ 
l' 
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and stalk. They must be so contrived as to open in 
the middle, to take out the fruit, and there must also 
he made a frame of wood to fi:( them in. Great care 
must be taken to make the tins very smooth in the in
side, otherwise their roughness will mark the frni~; 
and that they be made exactly of the shap~ of the frrnt 
that they are intended to represent. B~111g prepared 
with your tins, proceed thus: take t-wo cow-he~ls, and 
a calf's foot, boil them in a gallon of soft ·water till they 
are all boiled to rarrs, and when you have a full quart 
of jelly, strain it tl~rough a sieve. Then put it into a 
saucepan, sweeten it, pnt in a lemon-peel perfumed, 
and colour it like the fruit you intend to imitate. Stir 
all together, give it a boil, and fill your tins: then put 
in the stones and the stalks jnst as the fruit grows, and 
when the jelly is quite cold, open your tins, and put 
on the bloom, which may be done by carefully dusting 
on powder-blue. Keep them covered to prevent the 
dust getting to them; and to the eye, art will be an 
excellent substitute for nature. 

.fl Dish of Snow. 
TA KE twelve large apples, and put them into a 

saucepan with cold water. Set them over a slow fire, 
and when they are soft, pour them into a hair sieve; 
take off the skins, and put the pulp into a basin. Then 
beat the wh·ites of twelve e0rrirs to a very stronu froth· ~ ~ ' 
beat and sift half a pound of double-refined sugar, and 
strew it into the eggs. ·work up the pulp of your ap
ples to a strong froth, then beat them altoaether till 
they are like~ stiff S}1ow. La)' it upon a china dish, 
and heap it np as high as you can. Set round it crreen 
knots of paste, in imitation of Chinese rails, anl'stick 
a sprig of myrtle in the middle of the dish • 

Moonshine. 
GET a piece of tin the shape of a half moon, as deep 

as a half pint basin, and one in the shape of a large 
sta: , and two or three lesser ones. Boil two calf"s 
fee\. in a o-allon of w:1tc1· till it comes to a quart, then 

r., 23-
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strain it otl: and when cold, skim off the fat. T 1 

half the jeUy, an? s,veeten it with su_gar to your pal:!~e 
Beat up the "·lutes of four eggs, stir all torret.her· , • 

l f• t· 11 • b ·1 l l • 0 0 ' er a sow ire L 1t 01 s, anc t 1en run 1t throurrh a fl 
l b • 11 1 p • • 1 o an-ne ag t1 c ear. ut 1t m a c ean saucepan, and take 

~n ~unce of s,veet almond~, blanched, and beat Yer 
hne 111 a marble mortar, wtth two spoonsful of ros!. 
water, and two of orange-flower water. Then strain 
it through a coarse cloth, mix: it with the jelly, put in 
four spoonsfol of thick cream, and stir it altogether till 
it boils. Then have ready the dish you intend it for, 
lay the tin in the shape of a half moon in the middle; 
and the stars round it. Lay little weights on the tins, 
to keep them in the place where yon put them. Th0n 
pom the moonshine into the dish; and when it is quite 
cold, take out the tins. Then fiJl up the vacancies . 
with clear calf"s feet jelly. Yon may colour your 
moonshine with cochineal and chocolate, to make il 
look lilrn the sky, and your moon and stars will then 
shine the bright.el'. Garnish it ·with rock candj· sweet-
·meats. 

Float·mc, lslancl. 

TAKE a soup-dish of a size proportioned to wl_rnt 
vou intend to make : but a dee1) o·Jass set on a churn 
• 0 f 
dish will answer the purpose better. Take a quarto 
the thickest cream you ca11 get, and mnke it pretty 
s,veet with fine sugar. Pom in a gill of sack, gra~e 
in the yellow rind of a lemon, and mill the cream till 
it is of a. thick froth: then carefully pour the thin from 
the froth into a dish. Cut a French roU, or as ll13.11_Y 
as rou want, a~ thin as you can, and put a layer of 1t 
as ltg_ht as posstble on the cream, then a layer of cnr~ 
rant Jelly, then a very thin ln.yer of roll, then harts horn 
jellf, then French :oll, ancl over that whip your froth 
~vh1ch you saYed ~ff the cream, well milled np, and by_ 
1t on _the top as l~1gh ~s you can heap· it. Ornament 
the run of your dish _with fig11res, fruits, or sweetmeats, 
as you please_. This looks very pretty 011 the middle 
of a table, with cancllrs ro1111<l it.; nnd you may mnkC' 

c ONFECTI ON AllY • 273 

it of as many different colour~ as you fancy, accc.rding 

1 t J·eit·ie"' J. ·ims or sweetmeats you have. to w 1a ~, . " • ' 
Desert Island. 

T . l 11'10 of 1)aste and form it into a rock tl_H~e 
Ah.Ea l ' r - ·t l t t m 

. ·I brnad at tl1e too; then colour I ' anc se I 
1nc 1es ' r • ·t· 1 s t cast fwure on the middle of a deep ch1n 1 c 1s 1. _ e a f }° . 1 it with a crown on its he1d, and a knot o ~·oc '- Ccl~~ ! 

. -· r· t. tl1e11 in"1·e a roll of I)aste an rnch tlud'-, at its ee • <• '- ' • . -t 
l ·t· l· ·ton the inner edrre of the dish, two par s 

anc s 1c ~ 1 :::, • t b t three . l Cut eio-ht J)ieces of enngo-roo s, a ou 
1ounc • :::, • 1 th . 11 of paste inches long, and !ix them npng 1t to e ro . . < 

I d . n,[..,l·e rri·ave w·1lks of shot comfits rnuncl. on t tee gr.. 11 u '- :::, ' • '. .. 

the dish, and set small fignres_rn then~. Roll ~u~ som1 
~te and cut it O[)en like Chrnese rails. _Bake it, anc 

pa::. , • l ll· , th o·um and fix. it on either side of the grave :"a '-s "_1 o. ' c,. 

form an entrance where the _Clunese r::uls ate, "itlt 
two pieces or eringo-rnot for pillars. 

Chinese 1'emple, or Obelisk. . 
TAKE mi ounce of rme sugar, half t~n ounce of but

ter and four ounces of fine 0.our. Boil the sugar and 
·butt~r in a little ,vater, and "·hen it is cold, beat up ~n 
egg, and put it to the ,Yater,_ st~gar, _and ~)U~t~1:, 1"h-~ 
it with the flour, and i!]akc 1t mto a. vety :st:tfl J?aste. 
then roll it as thin as possible, have a set of trns m the 
form of a temple, and put the paste upon them. Cnt 
·t • 1 what form yon please upon the separate parts of 1
. n. t·11s J·eer)irw them ser)arate till baked; but take your 1 , , '- - o · f h · 
.. _ to J1..,ve the J)aste exactly the size o t e trns. 

CcUe LC l 1 ·-
"VVhen yon have cut aU these parts, ba ~e t 1em 1_n _a 
l , oven and when cold, take them out of the t11_u,, 

s 0\\ ' • • 1 cl t ti 
l • • -1 ~11e 1>·uts with stronrr 1srn0°· ass an "'a ·er w1 1 

anc JOII ~ • 0 I . . . el 's hair brnsh. Set them one npon the ot ier, 
a cam • ill 1 • t If as the forms of the tin mould~ w c tree you: . y~u 
cnt it neatly, and the paste 1s rolled very thm, it will 
b, be'Lntifol corner for a large table. If you have 
o~e~isk <moulds, yon may make them the same _way 
c 051·te corner. Be careful to make the pillars 
1or an opp • b · h d 

ti 11 tile top that they may not e crus e strono-cr ia ' 
by their weight. 

No. 12 
2 l\1 
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J'hese ornamental decorations in confectiona 
l l 1 11 · ry are ca cu ateei to embe 1sh gTand ~ntertainments and •t. 

• l l 11 • • ' l IS ~ertam _t 1ey rn:e a a very pl~asmg effect on the sio-ht. 
out then- beauties depend entirely on the abilitiesi:, . ct' 
• ·t f l • an mgenrn y o t 1e artist. 

CHAPTER XXI. 

PICKL I.NG. 
PICKLES are_ essentially necessary to be kept in 

all houses, but particularly such as contain larcre fami
lies; _nor will the pruden~ and judicious hous~keeper • 
be without them ; and this for two reasons; first, to 
avoid the inconvenience of sending for them when 
wanted; and secondly, from being assmed that they are 
done as they ought to be, that is, that they shall have 
their proper colour vvithout that artifice w-hich is likely 
to be prejudicial to those ·who use them. It is too 
common a practice to make use of brass utensils in 
order to give the pickles a fme gre~n; but this perni
cious custom is easily avoided by heatii1g the liquor, 
and keeping it in a proper degree of warinth before 
you pour it on the articles to be pickled. It is usual 
to put pickles into earthen jars, but stone jars are by 
far the best, for though they are more expensive ~n the 
first pmchase, they will be found much cheaper m the 
end; the earthen vessels are :)Orous, and will conse
quently admit the air, and spoil the pickles, especially 
if they stand any length of time ; but this will not be 
the case with stone jars. Remember, that when you 
take any pickle out of your jars, be sure never to do it 
v,1ith your fingers, as that will spoil the pickle; but 
always make use of a spoon, which you should keep 
cntireJy for that purpose. 

Ha~ing ment~oned t~es~ necessary and general ob
servat10ns relat1 ve to ptcklmg, -.ve shall now proceed 
to particulars, beginning with -

Mangoes. 
TaE proper cucumbers to be used for this purpose 

'. 
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n.re those of the largest sort, ~vhi.ch must be taken f~om 
the vines before they are too npe, or yellow at the en?s· 
Cot a piece ont of the side, and tal~~ out the seeds \~11H: 
. "[)[)le-scraper or a tea-spoon. I hen put them mto Ltn " c. • ht • d r ,·ery stroncr salt and water rnr c1g or mne ay~, o 
till they ate yellow. Stir ~hem ·well t,':o or th~·ee times 
every day, and put them rnto a pan w1tl: a la1ge ci,nan-_ 
tity of vine leaves both over and un_d~r them. Beat 
a little roach alum very fine, and _put 1t mto the saltai~~l 
water they came out of. Pour it on your cu_cumbc1s, 
and set them on a very :slow fire for four or hve hours • 
till they are pretty green. Then take them out, and 
drain them in :1 hair sieve, and when they are cold, 
put to them a little horse-radish, then mustard-seed, 
t\\·o or three heads of o-arlic, a few pepper-corns, a few 
rrreen cucumbers slic~cl in small pieces, then horse-
7-adish, and the same as before-mentioned, till you have 
filled them. Then take the piece you cut out, and 
sew it on with a large needle and thread, and do all 
the rest in the same manner. Have ready the follow
ing pickle: to e,·ery gallon of vinegar put ~n om~ce o~ 
mace, the same of clo,·es, two ounces of sliced gmge1, 
the same of long pepper, ·Jamaica pepper, three oun~es 
of mustard-seed tied up in a. bag, fou~· ounces o~ garlic, 
and a stick of hurse-radish cut in slices. Boil them 
five minutes in the vinegar, then pour it upon your 
pickles, tie them down closf', and keep them for use. 

Girkins. 
PuT a quantity of spring water into a large earth~~ 

pan, and to every gallon pnt t,~,o ~ounds of salt:. ~vc 
them well together, and tlu-ow ll1 hve hundred gukms. 
,¥hen thev have been two hours in the salt and water, 
take them··out, a.nd put them_ to drain; and when they 
a,re thorou(l"hly dry, put them mto your Jar. Tak~ a. ~al
lon of th: best white wine vinegar, and put 1t m a 
saucepan, with half an ounce o( cloves and mace, an 
ounce of allspice, the same quant1ty ?f mustard-seed, a 
stick of horse-radish cut in slices, six ?ay-_leaves, two 
or th.rce races of ginger, a nutmeg cut m pieces, and '.1 
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hand~ul ?f salt. Boil np all together, ar1ci. pour it over 
the gu-kms. Cover them close down and let t1 • 

l 
r ' ' 1e111 

stanc twenty-tour hours. Then 1rnt them 1' 11to . yonr 
saucepan, and let them simmer over the fll'e till ti 
are green; but he careful not to let them boil as tllCj 

'11 ··1 ' c lilt ·w1 spot them. Then put them into vour J·ar a l 
tl 1 

. • • > l ]\( 

cover 1em c_ own clos1: till they are cold. Then tie 
them over_ with a bladder and a piece of leather, and 
put them m a dry cold place. 

Ci1.ciimb ers. 
FoR the purpose of pickling, choose the smallest 

cucumbers yon can get, and he careful they are as free 
from sµots as possible. Put them jnto strono- salt and 
water for nine or !en days, or till they arc quite yello\\·, 
ancl stir them twice a day, at least, or they will grow 
soft. \¥hen they are perfectly yellow, pour the water 
from them, and cover them with plenty of vine leaves. 
~et your water over tl~e fire, and when it boils, ponr 
it upon them, and set them upon the hearth to keep 
warm. ,vhen the water is nearly cold make it boilino-' ~ 

hot again, and pour jt upon· them. Proceed in this 
manner till you perceive they are of a fine o-reen, which 
they will be in fonr or five times. Be ca~eful to keep 
tl~em well covered with vine leaves, with a cloth and 
dish over the top to keep in the steam, which will 
help to green them the sooner. When they are 
greened, put them into a hair sieve to drain, and then 
make j:.he following pickle for them : to every tn-o 
qum·ts of white wine vinegar, put haif an ounce of 
mace, or ten or twelve cloves an ounce of o-ino-er cut 
into s1ices: the same of black pepper, and a ha1~dful ~f 
salt. Bml then: a11 together for five minutes, ponr it 

hot upon yom ptddes, and tie them down "vith a blad
der for use. 

Oucumbe1·s in sti-ces. 
. TAK;E some large cuc~nnbers befqre they are too 

ripe, s1rne ~h~m of the thi~lmess of a crown-piece, and 
putt~ mto n p~ter dish. To every d'c,,z;en of cu 

I 
I 

,, . 
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inbers slice two large onions thin, and so -~n till_ Y,ou 
f~ve fiJJed your dish, or have got the quant1t¥ you m-

l t 
. ,\·le. but remember to put a handful of salt 

ten( o pt~'- ' • l ti • 
eve

,·y 
1
•ow 'Then cover them w,.t 1 ano teI 

between ~ • · . r. - • 1 • 
t I. c-J

1 
•ti1d 1ct them stand twenty-1om lOlll s. 

pew er ( 1,.., , c I J • 
rl'hen pnt them into a cul(ender, _and w 1~n t 1ey m~ 
thoroughly dry, p~•t them rnto a .1ar, covet the~n o~~r 
with white wine vmegar, and let them stand four hoi::n~
Polll' the vinegar from them into a sancepan, and ~)oil 
it with a little salt. Put to the encumbers a _little 
·mace, a. little whole pepper, a large r~c_e of _grnge~· 
sliced, and then ponr on them the boiling :vrnegm. 
Cover them close, ancl whP-n they are. cold, tie them 
down, and they will be ready for U=?e 111 a few clays. 

To Keep Oucilnibers. 
. CHOOSE those that are small, and not too old; put 

them in jars, and pour over a brine like the Fre1~ch 
beans; (seep. 281 ;) "·hen yon use them take the rmd 
off, and dress them in the same manner as others. 

TValniits. 
· THERE are various methods of. pickling walnuts, 
in order to have them of different colours, the number 
uf which are four, namely, black, white, olive colour, 
and green; each of which we shall describe in their 
proper order. • 

To pickle walnuts black, you_ must gather them be-
fore the shells get too hard, which may be known by 
rnnnino-a pin into them, and always gather them when 
the sm~ is hot upon them. Put them into strong salt 
and water for nine days, and stir them twice a day, 
observing to change the salt and water every three 
days. Then put_them into a hair sieve, and let tl!em 
stand in the mr till they turn black. Put them mto 
strono-stone jars, and pour boiling vinegar over them ; 
covet them up, and let them stand till they arc cold. 
Then give the vinegar three 1~01·e boilin_gs,. P?ur it eac:li 
time on the wa_l~uts, and let ~t stand till it 1s_ c.olcl be
tween every b01lmg. Then tie tlwm clown ,,,1th papf'r 
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and a bladder over them, and let them I d 
months.. ,vhen that time has elapsed, tak: tt:m two 
of the vinegar, and ~11ake a pickle for them thus _out 
every two quarts of vmegar put half an ounce of • to . 
. d tl f l f' mace • ~m 1e same o c oves; o black r)el)l)er J aina· ' . l . . , 1ca peo-
pc1 , ong peppe1, and grnger, an Olmce each, and t •. 
ounces of common salt. Boil it ten minutes t1"

0 

. • t h •t l . ' len pour 1 o on your wa nuts, tie them close clown 1 
I 

. 
1 

, anc 
co\'er t 1em wit 1 paper and a bladder. 

~o pickle walnuts .1~hite, you mL1st proceed thus. 
havmg procmed a snfhc1ent quantity of walnuts of th 
largest size, and taken the before-mentioned pre~autio~ 
t!1at the sh~lls are not too hard, pa.re them very thin 
t1U the white appears, and throw them into sprincr 
water and a handful of salt as you do thet;}. Let 
them lie in the water six hours, and put a thin board 
upon them to keep them under the water. Then set 
a stew-pan with some clean spring water on a char
~oal fire. Take your nuts out of the water, put them 
rnto the stew-pan, and let t.hem simmer four or five 
minutes, but be careful they do not boil. Then luwe 
ready n. pan of spring water ·with a handful of salt in it, 
and stir it till the salt is melted ; then take yom nuts 
out of the stew-pan with a wooden ladle, or spoon, 
and put them into the cold "·ater and salt. Let them 
stand a quarter of an hour, with the board lying on 
them to keep them <lown as before; for if they are not 
kept nnder the liquor they will tum black. Then lay 
them on a cloth, and put them into your jar, with 
some blades of mace and nutmeo· sliced thin. Mix 
your spice between your nuts, and pour distilled vin_e
gar ~vcr t~em. When your jar i.s properly filled ,-vith 
n~ts, pom mutton fat over them, tie them dovvn close 
with a bladder and leather, and set them in a drv 

-place. • 
vValnuts to be pickled-of an olive colour: must be 

managed thus: l~aving gathered your wam'nts, with 
the same precaut10ns as before directed, put them into 
strong ale allegar, and tie them down under a bladder 
and paper to keep out the air. Let them stan~ twelYC 
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tl then take them out of the al'cgar, and make 
m~1

~1 :~~ a pickle cf strong allegar. To every quart, 
fot~t l~alf ,:n ounce of Jamaica pepper, the sam~ of lonf-
p . CJttarter of an ounce of mace, tile same o 
Pepper, a • ·1t B ·1 tl 

1 d Of O'arlic and a little sa . 01 1em cloves, a 1ea I:?' ? < •• 
altoo-ether five or six mmutes, a1!d. the~ pou_r it _npo~ 

0 l . ts As 1·t o-ets cold boil 1t a tram ti nee tune-:., 
)·our ·wa nu . ::> ' ::i • l 

d 
· ·t 011 tl1e1n Then tie them down w1t 1 a an pour 1 • . . . . • ... o- I 

bladder, and paper over 1t; and 1~ yom a~ega~ It; oo~c; 
they will keep several years, w1thont e1tl:1e~ turn_m~ 
colour or o-rowrn()' soft. You may make very ::,ood cat 
sup of the°allega; that comes from the ·walnuts, by add
ing a pound of anchovies, an ounce of clo~es, the same 
of long and black pepper, a head of garlic, and_ half~ 
pound of common salt, to everr ga_Llon of allegai. Boil 
it till it is half reduced, and skim 1t well._ Then bot
tle it for use, and it will keep a great while. 

To pickle walnuts green, proceed as follows : make 
use of the laro-e double or French walnuts, gathered 
b

0

efore the shells are hard. "\iVrap them singly in vine 
leaves, put a few Yine leaves in the bottom of yonr jar, 
and nearly fill it with your walnuts. Take care they 

. do not touch one anotl-ier, and put a good many leaves 
o,·er them. Then fill your jar with good allegar, cover 
them close that the air cannot get in, and let them 
stand for three weeks. Then pour the allegar from 
them, put fresh leaves at the bottom of another ja~·, 
take out your walnuts, and wrap them separately m 
fresh leaves as quick as possibly you can. Put them 
into your jar ,~,ith ~ goo? many lea,·es o,·er them, and 
fill it with wlute wme vmegar. Let them stand three 
weeks, pour off your vinegar, and wrap the1~1 up as 
before with fresh leaves at the bottom and top of your 
jar. Take fresh white wine vinegar, put salt in it till 
it will bear an egg, and add to it mace, cloves, nutmeg, 
and o-arlic. Boil it about eight minutes, and then pour 
it ont>yotU·walnuts. Tie them close with a paper and 
a bladder, and set them by for use. Be careful to ke~p 
them covered, and when you take any out for use, 1f 
the wno1e shonld not be wante<l, do not put those lefl 

24 I 
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again into the jar, for by that means the vho!P. ..., 
be spoiled. • ~ •11ay 

Red Cctbbage. 
SLICE your cabbage crossways, then put it 

011 
earthc1: di~h, and sprinl~le a handful of salt over ~~ 
Cover 1t with another. d~sh, and let it stand twenty. 
fom: h?nrs. Th~n put 1t mto a cullender to drain, and 
la-y 1t 11:to your Jar. Tal~e a su(licient quantity of white 
wme vmegar tq cover 1t, a few cloves, a little mace 
and allspice. Put them in whole, ·with a little cochi~ 
neal bruised fine. Then boil it up, and pour it either 
hot or cold upon your cabbage. If the former, let it 
stand till cold, and then tie it clown for use. 

Onions. 
TAKE a sufficient number of the smallest onions 

you can get, and put them into salt and water for nine 
days, observing to change the water every clay. Then 
put then1 into jars, and pour fresh boiling salt and wa
ter over them. Let them stand close covered till thev 
are cold, then make some more salt and water, and 
pour it boiling hot upon them. vVhen it is cold, put 
yom onions into a hair sieve to drain, then put· them 
into wide-mouthed bottles, and fill them up ·with dis
tilled vinegar. Put into every bottle a slice or two 01 

ginger, a blade of mace, a tea-spoonful of sweet oil, 
(which will keep th~ onions w•hite,) a bay-leaf, and as 
much salt as wtll lay on a sixpence. Cork them ~yell 
up, so that no air can get to them, and set them Il1 a 
dry place. 

Saniphire. -
TAKE ""~at.quantity of green sarnphire Y?U think 

proper, put 1t mto a clean pan, throv1r over 1t t·,vo or 
three h~ndsful ?f salt, and cover it with spring water. 
'\-Vhen 1t has lam ~wenty-four hours, put it into ~ cle.an 
saucepan, throw m a handful of salt and cover 1t with 
good viD;egar. c.ov~r :th~ pan close,' set it over a slow 
fire, I.et it_ stand till 1t 1s JLlst green and crisp, and ~he_!l 
take 1t ofl at that moment; for should it remain till it 
is soft, it will be. totally spoiled. Put it into _your 
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• • • •ite cold . ,. l vcritclose. \Vltc111t1~q1 •. · .. 

piddi.ng-pot, <~~t ~obladder and lcatlter, and set _1\ ~J: 
tie it down w1 l.. m·1 be preserved all the ye.u J) 
for use. Samplmet· <!.brine of salt and water, and, 

• ·tu· 1 very s tOll • fi • 1utes keeping 1 ' • . . 
0 

. • t )Ut it for a ew mu 
. 1st before you want to .use 1 .' I 
JL • of the best v111egm: • into some . 

J(idney Beans. . 
b id put them mto rno-small eans, m . 

TAKE some yoL o fi 1 . chys stirrn 1o· them two 
strong sal~ and warer l~~ .t u ~~1ei~ p~t then~ into. a pan 
or three times eac l le ) 1 ... cl over them, and pour 
with vine leaves bot t unc er <111 . t of Cover 
on them the same ,-vater they came ou • . . 

1 them close, and set them over a very s~ow fire t!~l ~ i~y 
. o[ a fine o-recn. Then pnt them mto a h~u s1~, e 

ared .. • . do1nake a pickle for them of wlute_ ·wme 
to 1am, an . • f. . • . 1•-1te~ • 1- le alleo-"r Boil 1t we or six mn l. :s vmeo·ar or 1ne a < o<• • . 
wit!: ·1 Lute mace, J ::nnaica pepper, and a race or two 
of o-i1~o-er sliced. Then pour it hot upon the beans, 
and ti~ them ·do,,.vn with a bladder and paper. 

To preserve French Ba£ns. . ~ 
TAKE any quantity of French beans yo~1 thmk 1it, 

choosing those that are tender and least stn!1gy; hav
ing cut off the ends, boil them a quarter of an how·, 
and 'shift them into cold water; then dry them, and put 
them into the jars in which you mean t? keep th~m. 
Pour over yonr brine till it rises to the run of the Jar., 
then put over,some butter that has been heated and is 
half cold, which \Yill congeal upon the Frnnch beans, 
and keep them from the air. If you do not like to put 
butter you must put mutton suet in the same way. 
To make the brine, yon must take two thirds water 
and one of vinegar; add several pounds according to 
the quantity of brine you ,,onld make, a pound to three 
pints. Set it over the fire till the salt is melted; let 
it settle, and before you use it pour it off clear. 

Barber1'ies. 
• TAKE a quantity of barberries not over ripe, pick 
off the kuveB and dead stalks, and put them into jars, 
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w:th a ,arge quantity of stron(T salt 
them do-,vn with a bladcle1· b \i\',l and water, and t1· · • · • 1en y01 c 
nse on the barberries, pnt them into fr 1

1 
see a scum 

ter; but they need no vineo·ar tl1e·. res l salt and "·a-
b 

. {i ::,• . ' H own n-:tttU· l l ' 
ness emg ully suflicient to preserve ti; a s iarp. 
them close, and set them by for use. em. Cover 

Beet Roots. 
_Bo1L the roots till they are tender and t I • 

skms, cut them in slices, gimp them' in th'a c~ oft the 
:vheels, or what other rorrn you pleas . el s ~ape of 
mto a · • T 1- •. '· e, c1m put them 

Jal. a ~e as much vmecrar as you thi I ··n 
c?ver them, and boil it 'TT"ith a httle mace a· ~'. { "if 
o-mo-e · r ] d r c , race O 
o o r_ s icec' an a iew small pieces of horse-racli~h 
Pour it hot upon the roots, and tie them clown clo~e: 

Radish Pods. 
, G!THER yom- rac~ish pods when they are quite 

) Olmb, and p1.1t them m to salt and water all night; the 
~~ext clay boil the salt and water they ·were laid in, pour 

upon the pods, and cover your jar close to keep in 
the steam._ \¥hen it is nearly cold, make it boilino-hot 
and pour it_on again, and continue cloino-so till th~ 
pod~ are quite green. Then put them into a sieve to 
dram, _'.1nd m_ake a pickle for them of white wine vine-
o-ar with a l1t'l • • o •. Le mace, grno-er, lono· pepJ)er and horse-
radish p . ·t b -1-

0 0 
- • . c • • • om 1 01 mg hot upon your pods and ·when 

1t 1s almost colcl n I • • ' • , 1a ce your vmeo-ar twice as hot as 
before a d . • t? • • , n pom it upon them. Tie them down ·with 
a bladder, and set them in a dry place. 

. Cet.'ulijloiuers. 
TAKE the whi.te't d 1 • 

b
. :s an c osest caultflo-wers you can 

get, teak the flowers i t b 1 1 
on an earthen dish L'.1 0 unc 1es, and spread t 1em 
them stand for th : _'1~ salt all over them, and let 
Then put th .r~e c~cl.)S to draw out all the water. 
wat~r upon :1~

1
~

11 0 LJars, and pour boiling salt and 
· et them st d ]l • l t tl1en 

~hain them in a hai·. • . an a mg 1 , < r sieve and p t tl • 1 • •• 
Fill up your jars with d:.. 11

. 1em rnto g assJa1s. 
dose down. IStilled vinegar, and tie theJll 

,, 
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./1.rtichoke Bottoms. 
BoIL your artichokes till you can pall off all the 

leaves, and thoroughly clear the bottoms: Put them 
into salt and water for an hour, then take them out, 
and lay them on a cloth to drain .. When they_are ch:J, 
put them into larcre wicle-monthed glasses, with a lit
tle mace and sliced nutmeg between, and fill them with 
distilled vinegar. Cover tl1em ,vith mutton fat melted, 
and tie them do,vn with leather and a bladder. 

To preserve Jl.rtichokes. 
THEY may be quartered, the chokes taken out, and 

~lone exactly the same as the French beans. 

Nasturtiwns. 
TI-IE .most proper time for gathering the berries is 

soon after the blo~soms are gone off. Put them into 
cold salt and ·water, and change the water for three 
days snccessiYely. :i\'Iake your pickle of white ,vine 
vinegar, mace, nutmeg sliced, shalots, pepper-corns, 
salt, and horse-radish. Make your pickle pretty strono-, 
but do not boil it. '\iVhen yon have drained your be~
ries, put them into a jar, pour the pickle to them, and 
tie them down close. 

Jl!Jiishrooms. 
TA~rn the_ smallest mushrooms yon can get, put 

them 111to spr~ng wt~ter;,. and rub tl1~m ·with a piece of 
new flannel dipped rn salt. Throw. them into cold wa
ter as you do them, wh!ch will make them keep their 
colour; then put them mto a saucepan, and throw a' 
handful of salt o-vet· them. Cover them close, and set 
them over the fir~ fonr or five minutes, or till you find 
they are thorough.ly hot, and the liquor is diawn out 
from them. Then lay them between two clean ciot.hs 
till they are cold, put them into cr\ass bottles, and fill 
Lhem np with distilled vinegar. P~1t a blade or two of 
mace and a tea-spoonful of sweet oil into. eYery bot
tle. Cork them up close, and·set them in a ,~ool ·place. 
If you have not any distilled vinecrar, ybu may use 

- 24... ::, • • 
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white ·wine vinegar, or ale allecrar will do• bu , 
be boiled with a little mace, ~lt, and a few • 1·. tnust 
• d • l . )') ices of gmger; an 1t ·must stanc till it is cold before yot 

it on your mushrooms. 1 P0lll' 

M~ishrooni Catsup. 

TAKE a quantity of the foll grown flaps of musl
rooms, crush _them well with your hands, and the~

1 
stre-vy a quantity of salt all over tliem. Let them stand· 
all mght, a_nd the _next clay put them into stew-pans. 
Set_ them rn a qmck oven for twelve hours, and then 
s_tram them through a hair sieve. To every gallon of 
liquor put of cloves, Jamaica and black pepper, and gin 
ger, ?ne ounce each, and half a pound of common salt. 
Set It on a slow fire, and let it boil till half the liquor is 
~v~sted _m,vay.. Then put it into a clean pot, and ,·vhen 
1t 1s qmte cold, bottle it for use. · 

.JHiishroom Powde1·. 
GET the largest and the thickest buttons you can 

peel them, and cnt off the root end, but do not wash 
them. Spread them separately on pewter dishes, and 
set :them m a slow oven to dry. Let the liquor dry 
np mto the mushrooms, as that 'Will make the powder 
nrnch stTOnger, and let them continue in the oven till 
yon fii:icl they will powder. Then beat them in a rnar
l~le mortar, and sift them through a fine sieve, with a 
httle chyan pepper and pounded mace. Bottle it quite 
clear, and keep it in a dry place. 

JiValnut Catsup. _ 
. .~ut wh~t quanti~y of walnuts you think proper into 
Jm s, cover therp. with strong cold ale allegar, and tie 
them close for twelve mooths. Then take out the wal
nuts from the a1legar, and to every gallon of tlie liquor · 
put two heads of garlic half a l)O cl f 1 . a 

f d . ' < < un o anc 1ov1es, , 
quarto re vvme, and of mace c1ov 1 1 l 1- • 1a 
J . , es, 0110', J ac ,., a1 

ama1ca pepper, and <Tin<Ter a11 ° I B -·1 
. o o , • ounce eac1. 01 

them all together till the liciuor 1•8 1. l · ] t l lf the 
• l 1 • ec ncec o 1a t1nant1ty, ancL t.1e next day bottle it fot· nse. 
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7 • Method oif making Walnut Ccttsup. 
Anot,w • f< d ] 
r KE ureen ·walnuts before the shell is ?rme ' ~nc 

A 
O 

• • b-rnill or J)ound them m a mm ble 
incl them Ill a cm ' . 1 ·h r . . Sqtiecze out the juice through a c?arse c ~t , 

'nor ta 1. f · • l f l ov1es I ut to every gallon o Jtuce a ponnc o anc 1 . ~ 
.11nc P e qtiaJltity of bav-salt, four ounces of Jamaica 
t 1e sam J f 1 . . . f ., 

. Jcr two of lono-and tffo o blac c pepper , o m,,ce, 
plepr ~ '·ti,d o-ii;o-er~ each an ounce, and a stick of horse-c ove11, , ::, t, , . l lf .

1 . d' .1. Iloil all too-ether till reduced to 1a t 1e quan-1 a usu. ::, - • · I ] b t 
tity, antl the1~ pu_t it into a pot. ~Vh?n 1t 1~ co c.' o -
Je it close, and m tlircc months 1t ,nll be ht for use. 

Jnclian Pickle, 01· Picalillo. 
TAKE a cauliflower, a wl1ite cabbc1ge, a. few small 

cucumbers, raclisl1-pocls, kidney-beans, and a little beet
root, or any other thing commonly pickled. Put them 
into a hair sieve; and throw ::i large handful of salt 
over them. Set them in the sun or before the fire, 
for three days to dry. ,vhen all tlie ,rnter is nm out 
of them, put them into a large eartl1en pot in layers, 
and between every laver put a hand fol of brown mus
tard-seed. Then take ~s much ale allegar as you think 
will cover it, and to every four qt1arts of allcgar put an 
ounce of tmmeric. Boil them together, ;rnd put it hot 
upon your pickle. Let it stand tweh·e days upon the 
hearth, or till the pickles are of a bright yellow colour, 
and most of the allegar sucked up. Then take two 
quarts of strong ale allegar, an ounce of mace, the same 
of ·white pepper, a quarter of an ounce of cloves, and 
the same of long pepper and nutmeg. Beat them all 
together, and boil them ten min1.1tes in the a]leo·ar. 
Then pom it upon your pickles, with four ouncei of 
peeled garlic. Tie it close down, and set it by for use. 

.fl.sparagi~s. 
GET the largest asparagus you can, cut off the white 

end·s, and wash the green ends in spring water .. Then 
put them into a pan of clean water, and let them lie in 
it two or three hours. Put as much spring water into 
a stew-pan as will nearly fill it, and throw in a large 
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handful of salt. Set it on the fire, and when it bo· 
put in your _grass, not tied up, but loose, and not t~~ 
many at a tune, lest you break the heads. J nst scald 
them, and no more; then take them out ,,vith a bl·o 

1 • d c ac 
sl~umner_, an lay them on a cloth to_cool. lVIake your 
pickle with. a gallon or n~ore (~cc01:drng to the quantity 
of your asparagus) of vvlute wrnc nnegar, and :m ouiicc 
?f bay salt. Boil it, a~Hl put your asparagus into your 
Jar. To a gallon of pickle put hYo nutmegs, a'quar
ter of an ounce of mace, and the same quantity of 
whole vvhite pepper. Pour the pickle hot over the 
asparagus, and cover them with a linen cloth tluee or 
four times double; and ·when they have stood a week, 
boil the pickle again. Let them stand a '""eek longer, 
then boil the pickle again, and put it on hot as before. 
vVhen they are cold, cover them close, tie tlwrn tight 
down, and keep them in a dry place. 

Parsley picklecl Green. 
MAKE a strong salt and water that will bear an egg, 

and throw into it a large quantity of curled parsley. 
Let it stand a week, then take it out to drain, make 
a fresh salt and water as before, and let it stand an
other week. Then drain it well, put it into spring 
water, and change it three days successively. Then 
scald it in hard water till it becomes green, take it out, 
and drain it quite dry. Boil a quart of clistilled vine
gar a few minutes, with two or tlu-ee blades of mace, 
a nutmeg sliced, and a shalot or two. When it is 
q~ite cold, pour it_ on your pai-sley, with two or three 
slices of horse-radish, and keep it for use. 

Peaches. 
GATHER your peaches when they are at the foll 

growth, and Just before the time of their turning ripe; 
an~ be sure they are not bruised. Take as much 
~pnng water as you think ·will cover them, and make 
1t salt enough to bear an egg, for which purpose you 
must use ~n equal quantity of bay and common salt. 
Then lay m your peachE's, and Rut a thin board over 
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kee) them under the water. When t~ey the'.u b~~n tlu~ee days in this state, take them out, wipe 
ha,e ver carefolly with a fine soft cloth, _and ~ay 
them . y . • . Then take as much white wme them m yom Jar. 
: ,-11 'ill your J. ar and to every gallon put one vme()'ar as " , u ' l h ] 
• to f the best well made mustard, two or t 1ree eac s 

pfm ~1 ·c a O'OOd deal of ,rino-er sliced, a°'d half an ounce o ga1 i ' o < o o . . l 1 11 
of cloves, mace, and nutmegs. lVItx your I?IC r e we 
t O'""i-her and l)om· it over your peaches. Tie them up 0

o<'~ ' • b f' t c. dose, and in two months they WI....i _e 1 1~r use. 
Nectarines and apricots must be pickled Ill the same 

manner. 
Golden Pippins. 

TAKE a number of the finest pippins you can pro
cure, free from spots and bruises, put them into a pre
servinO'-pan with cold spring water, and set them on 
a cha1~oal fire. Reep stirring them with a wood~n 
spoon till they will peel, but do not l~t them boil. 
,vhen you have peeled them, put them mto th~ water 
again, with a quarter of a pint of the best vmegar, 
and a quarter of an onnce of alnm. Cover them close 
with a pewter dish, and set them on a charcoal fire 
again, but do not let them boil. Reep turning them 
now and then till they look green, then take them out, 
and lay them on a cloth to cool. W}1en they are quite 
cold, put to them the folio-wing pickle: to e-very gal
lon of vinegar put t\.YO ounces of mnstarcl-seed, two or 
three heads of garlic, a good deal of ginger sliced, 
half an ounce of cloves, mace, and nutmeg. Mix your 
pickle well together, ponr it over your pippins, and 
cover them close. 

Gmpts. 
LET your grapes be of their foll growth, but not ripe. 

Cut them into small bunches fit for garnishing, and 
put them into a stone jar, with vine-leaves between 
every layer of grapes. Then take_ spr~ng water, as 
much as will cover them, and put mto 1t a pound of 
bay salt and as much white salt as will make it bear 
an egg. ' Dry your bay salt, and pound it before you 
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pu~ it !n, and that wJll make !,t 1:1elt the sooner. Puc 
1t mto a pot, and boil and skm~ 1t v,1e1l; but take off 
only the black. ~cum. vVhen 1t has boiled a quarter 
of an hour, let 1t stand to cool and settle· and wJ1 
. . l l l • ' en 1t 1s a most co c pour the clear hquor on the o-rapes 
lay_ vine-leaves on the top, tie them down clo~e witl~ 
a lmen cloth, and cover them with a dish. Let them 
stand twenty-four hours, then take them out, lay them 
on a cloth, cover them over with another, and let them 
cl~} between the clotl~s. Then take two quarts of 
nnegar, a quart of spring water, and a pound of coarse 
sugar. Let it boil a little, skim it very clean as it boils, 
and let it st~md till it is quite cold. Dry yonr jar with 
n. cloth, put fresh vine-leaves· at the bottom and he
tween every bunch of grapes, and on the top. Then 
port' the c:ear of the pickle on the grapes, fill your jar 
t~rnt th~ ·p1ck_le may be above-the grapes, and having 
llecl a t~1m piece of board in a f-lannel, lay it on the top 
of the Jar, to keep the grapes 1mder the liquor. Tie 
them clown with a bladder_ and leather, ancl when you 
want them for use, take them out ·with a wooden spoon. 
Be cm·ef ul yon tie_ them up again q nite close, for, 
should the an- get m, they will be inevitably spoiled. 

·Red Ciirrants. 
TAKE a quantity of· white wine vineo-ar, and to 

every C\uart put in half a pound of Li~bon sugar. 
:'hen J?lc1~ the worst of your currants and put them 
mto _th1s ;iquor; ~ut put the best of yonr currants into 
glasses. fhen boil your-picltle with the worst of your 
currnnts, ~ncl skim it very cfoan. Boil it till it looks 
of a_ fu~e colour, and let it stand till it is cold. Then 
stram 1t through a cloth wril1o-· • t t t •11 tl co 
1 

. . ~ • bmg 1 ·o o-e a • 1e -
om you can irom the c.urrants. Let it stand to cool 
and settle, then pour it clear int tl 1 ' • rttle 
of the pickle, and whe . . , 0 ie g asses m a 

1 
.' 

a bladder and leathe 11 1Tt 18 cold, cover it close with 
' r. o everv h lf d f ucrar 

P
ut a qum·ter of a pound f .-J a poun o s o' 0 wlute salt. 

Caveach, or piclcled 116 7 , 
1 

a.lf 
1 

vr.i.ac carel. 
'1AKE1 acozenoflargem k _. __ ..._____ ae a.rel, and C1Ut theilt 
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• t round pieces. Then take an ounce of beaten i,ep
in; three lar(J'e nutmegs, a little mace, and a handfnl 
~~ ;alt. M.ix your salt an~l beaten ~pice togeth_er, then 
make t,..v-o or three holes m each piece, and with your 
!ino-er thrust the seasoning into the holes. Rub the 
pi:ces aH over with the ?eason.ing, fry them brown in 
oil and let them stand till they arn cold. Then put 
th~m into vinegar, and cover them with oil. If well 
covered, they ,vill keep a considerable time, and ar< 
most delicious eating. 

Smelts. 
AT that time or the year when smelts are seasona

bly abundant, take a quarter of a peck of them, and 
wash, clean, and gut them. Take half an ounce of 
pepper, the same quantity of nutmegs, a quarter of 
an ounce of mace, half an ounce of saltpetre, and· 
a quarter of a pou_ncl or common salt. Beat all very 
·fine, and lay your smelts in rows in a jar. Between 
every layer of smelts strew the seasoning, with four 
or five-bay leaves. Then boil some red wine, and pour 
over them a sufficient quantity to cover them. Cover 
them with a plate, and when cold stop them down 
close, and put them by for use. A few make a very 
pretty supper. 

Oysters. 
TAKE two hundred of the newest and best oysters 

you can get, and be careful to save the liquor i~ a pan 
as you open them. Cut off _the blac_k verge, savrng the 
rest, and put them int~ theu· o,vn liqu~r. Then put all 
the liquor and oy~ters mto a kettle, bo1~ them half. an 
hour on a o-entle hre, ancl do them very slowly, sk1m
mino-them0 as the scum rises. Then take them off the 
fire,\ake out the oysters'. ancl strain the liq~10r through 
a fine cloth. Then put m the oysters agam, take out 
a pint of the liquor when hot, and put thereto three 
quarters of an oun~e of ma?e, and half_ an ounce ol 
cloves. Just give 1t o~e boil, then put 1t to the oys
ters and stir up the spices well among them. Th_en 
put'in about a spoonful of :~t, three quarters of a pmt 
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of the best white wine vinegar, an(i. a quarter of an 
ounce of whole pepper: let them stand till they are 
cold, and put the oysters, as many as you well can, in
to the barrel. Put in as much liquor as the barrel· 
will hold, letting them settle awhile, and they ·will 
soon be fit to eat. Or you may put them in stone jars, 
coyer them close with a bladder and leather, and be 
:sure they are quite cold before you cover them up. 

In like manner you may do cockles and muscles, 
with this difference only, that there is not any thing to 
be picked off the cockles, and as they are small, the 
before-mentioned inrrredients will be sufficient for two 
quarts of muscles; but take great_ care to pie!~ out the 
crabs under the tono-ues, and the little pus ,,.,111ch grows 
at the roots. Both cockles and muscles must be wash
ed in several waters to cleanse them from grit. Put 
them into a stew-pan by themselves, cover them close, 
and when they open, pick them out ·of the shell, from 
the liquor, and proceed as directed for oysters. 

.!lrtificial .fl.nchovies. 
THESE must be made in the following manner 

to a peck of sprats put two pounds of common salt, a 
1uarter of a pound of bay salt, four of saltpetre: two 
"'IUnces of prunella salt, and a small quantity of cochineal 
Pound all in a mortar, put them into a stone-pan, a row 
of sprat.-;, then a layer of your compound, and so on· 
a1temately to the top. Press them hard do·w"D, cov~r 
them close, let them stand six months, and they will -
be fit for use. Remember that your sprats are as fresh 
as you can possibly get them, and that you neither 
wash or wipe them, but do then-i as they come out of 
the water. 

Ox Palates. 
WASH the palates well with salt and water, and 

put them into a pipkin with some clean salt and water. 
When they are ready to boil, skim them well, and put 
to them as_much pepper, cloves, and mace, as will give 
them a qmck taste. When they are boiled tender, 
which will require four or five hours, peel them, and 
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. es and let them oool. • 'r~en 
Ut them into small pie~ ' cl quantity of white wrne 

c • 1-1 of an equa . l . • e-: make the pie\. e . . l le and put 111 t 1e sp1c ..., 
and vinegar. B_01l the pl1cte{s ' '1Vhen both the pickle 
' il d 1 the pa a • a t that ,vere bo e u our alates in a jar, an pu 
and palates are cold, lay y pd a little fresh spice. 
, c bay-leaves, an 11-~ 
to them a iew tl cover them close, anc i..eep 
Pour the pickle over 1em, 
them for use. 

CHAPTER XXII. 

COLLJlRJNG. 
. 1 l. (T t be rrenerally and indis-

ONE very matena t 11111:1. o of ·11 ·1·110-any kind 
d • tl business o cu a1 o 

pensably. observe· 111
_ ~{t well and bind it as tight 

of mea~ 1s, that y~u. ro ! up ·t is' cut it will break in 
as possible, othe1 w1se "hei'. 1

1 
. 1 t Be careful that 

ieces and its beauty be entire Y os • · b ·re 
~ou ~il it enough, bu~ 1'.o\ too 1m1~l~•-1~1d lfrt~r ei(~as 
cold before you put 1_t mto the p1~ ~1 ~ bindino- p11t it 
lain all night in the p1~l~e, takel o ki~ will lo;i~ clear, 
into a dish, and when it is cut, t 1~ ~ 
and the meat have its proper solidity. 

Venison. . 

B 
a side of venison, take av,,1ay all the sme·ws, 

ONE_ .' . 11 rs of what size you please. 
and cnt it mto sq_uaretclo a collars Lard it with fat 

ill al two or 1ree c • 
It w m rn l cut vour lard as bier as the top of your 
clear bacon, anc - 0 S your . . nd tlu·ee or fonr inches 1ong. eason 
hng~r, a ,th e er, salt, cloves, and nutmeg. Roll 
vemson "' l 11 ~ p~nd tie them close ·with coarse tape; 
up y~ur cz e:\nto deep pots with seasonings at thP. 
then put .t l fresh butter, and three or four bay
bottorns, sometl ·est of the seasoninrr and butter on 
1 Put ie r ' ~ l d d eaves. l . that some beef-suet fin el Y s ll'e an 
tl t P anc over '· h • -te 1e o , Tl over up your pots wit com se pas , 
beaten. ie: \our or five hours. After that take 
ancl bake th~he oven, and let them stand a little, take 
them out of . d let it drain well from the gravy: 
out your venison, an 

• 25 
_________________ __,_..-.,,__ 
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add more butter to the fat, and set it over a o- tl 1. t l· ··fy Tl , }- • ff • oen e ll'e o
1

. c ~tn •
11 

l\'[1e1
1
1 t,t 1.e 1t o • , let 1t stand a little, and 

s nm 1 we • a ~e yonr po.ts clean, or have pots read 
fit for eac~1 collar. Put a little seasoning and some ot 
~ou~· clanfied butter at.the bo~tom; t_hen put in your 
, emson, and fill up yom pot with clarified butte 1• . l 
b tl ' anc e _sure. 1?-t yoUL' butter be an inch above the meat. 
When 1t 1s thor0t~ghly cold, tie it clown with double 
pap~r, and lay a tile on the top. They will keep six 
or e~ght mont.hs; a.nd you_ !nay, when you use a pot, 
put it for a mmute rnto boilmg ,vater, and it will come 
o~t whole. Let it stand till it is cold, stick .it round 
with bay-leaves, and a sprig at the top, and serve it 
up. 

Breast of Veal. 
_BONE your veal, and beat it a little. Rub it over 

with the yolk of an egg, and strew on it a little beaten 
mace, nutmeg, pepper and salt: a large handful of 
:parsley c~opped small, with a few sprigs of sweet mar
Jornm, a little lemon-peel shred fine, an anchovy chop
ped s~all, and mixed with a few crumbs of bread. 
Roll ~t ~p very tight, bind it hard with a fillet, and 
~vrap it m a clean cloth. Boil it two hours and a half 
m soft water, and w_hen it is enough, hang it up by one 
en

1
~, and make a_ pickle for it, consisting of a pint of_ 

sa a~d water, with half a pint of vineo-ar. Before yon 
send _it to table, cut off a slice at etch of the ends. 
Garmsh with pickles and parsley. 

Breast of Mutton. 
sh! At~: t~e skin of a breast of mutton, and with a 
ful P d rucely take out all the bones, but be care-
anl~eai 0W\~~t ~:~gh the meat. Pick all the fat. 
over the inside of the ' then grate _some nutmeg all 
a little e er and sa mutton, a very little beaten mace, 
a few c~~bs of bre!j a few swe~t herbs shr~d-small, 
the bones. Roll it u 't~d- t~~ hits of fat picked off 
it together but do ·t ~ l

t,ht, stick a skewer in to hold 
' 1 m such a m h h lJ rna1 stand upright in tl P ~ . ann~r t at t e co ar 

1 • chsh. Tie a pa~kthread 

) 
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. s 1·t to hold it too-ether, spit it, then roll the cau~ 
acros • 0 

• • Wl • t-
f bI·east of veal all round 1t, and roast 1t. 1en Iv 

oa • .c. I ff I ' l been about an hour at the nre, tarn o t 1e cau1, 
t!c1o·e it with £lour, baste it well with fresh butter, and 
~c\,it°be of a fine brown. It will require on the whole, 
. 11 hour and a quarter roasting. For sauce take some 
;ravy beef, cut and hack_ it well, th~n flom it, and f~y 
it a little brown. Pour mto your stew-pan some b01l
incr ,.-vater, stir it well together, and then fill your pan 
h;tlf full of water. Put in an onion, a bunch of sweet 
herbs, a little crust of bread toasted, two or three 
blades of mace, fom cloves, some whole pepper, and 
the bones of the mutton. Cover it close, and let it 
stc,v till it is quite rich and thick. Then strain it, 
boil it up with some truffles and m_orels, a few mush
rooms, a spoonful of catsup, and (1f yon have them) 
two or three bottoms of artichokes. Put just enough 
salt to season the gravy, take the packthread off the 
mutton, and set it upright in the dish. Cut the sweet
bread into four pieces, and boil it of a fine brown, and 
have ready a few forcemeat baJls fried. Lay these 
ronnd your dish, and pour in the sauce. Garnish with 
sliced lemon. • 

· Beef. 
'f AKE a piece of thin flank of beef, and bone it; cut· 

off the skin, and salt"it with t\-vo ounces of saltpetre, 
two ounces of sal prunella, the same quantity of bay
salt, half a pound of coarse sugar, and two pqunds ~f 
common salt. Beat the hard salts very fine, and mm: 
all torrether. Turn it every clay, and rub it well with 
the b~ine for eight days; then take it out, wash it, 
and wipe it dry. Take a quarter of an ounce of clo\·es, 
a qua rte,.· of an ounce of mace, t'_'•elve corns of allspice, 
and a nutmeg beat very fine, with a spoonful of beaten 
pepper, a b.rge quantity of ch_opped p_arsl~y, and some 
sweet herbs shred fine. Sprmkle this m1xtme on the 
beef, and roll it up very tight; put a coarse cloth !·o~u~d 
it, and tie it very tight ,~·it!1 ~eggar·s tape. ~o~l 1t_~n 
a copper of wate~·,_ and 1f 1t 1S a large ::ollm: _ 1t w~ll 
take six hours bo1lrng, bnt :> small one ",1\1 b€ done m 
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live. When it is done, take it out, and put it into a 
press; bnt if yon have 110t that convenience, put it be~ 
tween tvvo boards, with a we.ight on the uppermost 
and let it remain in that state till it· is thoroughly cold'. 
Then take it out of the cloth, cut it into thin slices, lav 
them on ·a dish, and serve them to table. GarnisJ

1 yom· cli:sh with raw parsley. 

. 
TA KE a calf ·s head with the skin on, scald off the 

hair, take out all the bones 2arefolly from the neck, and 
lay it some time in warm miUc to make it look white. 
Boil the tongue, peel it, cut that and the palate into 
thin slices, and put them and the eyes into the middle 
of the head. Take some pepper, salt, cloves, and 
mace, and beat them fine; and add to them some grated 
nutmeg, scalded parsley, thyme, savory, and sweet 
marjorllm, cut very small. Beat up the yolks of three 
or four eggs, spread them over the head, and then 
strew on the seasoning. Roll it up very tight, tie it 
round with tape, and boil it gently for three hours in 
as much water as will cover it. \Vhen you take it out, 
season the pickle with salt, pepper, and spice, and add 
to it a pint of white wine vinegar. "\,Vhen it is cold 
put in the collar, and cut it in handsome slices ·when 
you send it to table. 

Calf's I-lead. 

Pig. 
BoNE your pig, and then rnb it all over ·with pep• 

per and salt beaten fine, a few sage leaves, and sweet 
h~rbs chopped ~mall. Roll it up tight, and bind it 
with a fil1et. Fill your boiler with soft water, put in a 
hunch of swee_t herbs, a few pepper-corns, a blade or 
two of mace, eight or ten cloves, a handful of salt, and 
a P!nt ot: Yi_ne~a~·· \Vhen it boils, pnt in your pig, and 
!ct_ 1t boil till 1t 1s te~der._ Then take it up, and when 
1t 1s almost cold, bind 1t o_ver again, pnt it into an 
'.~arthen _pot, and pour the hquor yom- pig was boiled 
m upon 1t. Be careful to covet· it close down after yon 
~llt any for use. 
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Eels. 1 t 
. . . o-h] cleansed your ee' cu 

WHEN you h_ave thotu.o . Jd take out the bones. 
off the head, tail, an~~ ~~d ~hen grate over it a small 
Lay it fiat _on th~ b~~ all'ee blades of mace beat fine, 
nntmeg, ·with t~o o d . lt anc.l strew on these a huncl 
and a little pepper anfi ~<l ;.i~h a few sage leave~ c!1op
fnl of parsley shre_d m~io·ht in a cloth, and bind it tight. 
ped small. R:oll it u_~ e,b ·1 it in salt and ·water tlu:ee 
If it is of a rmddle size, l 101 ·t 111) all nio-ht to dram. f l ur unc rnno-l . < o 
quarters o ~n 10 ' .L t f ,,n~crar a few pepper-corns, 
Adel to the pickle a pm o . l. o . 'boil it ten minutes, 
and a sprig of S\\~cet marJ~~ um' Then take off the 
and let it stand till the i:ext ttllay. ·cltles When you 
' d t • 'els mto te P1 • 
cloth, an pu _Your t ' them either whole in the plate, 
send them to ~,lble? a) G . ·~11 with o-reen parsley. • tl m m slices. aI m:s 0 
or cut 1e - b lone in the same manner. Lampreys may e c 

' 
JVIackarcl. 

d 1 • t them down the belly; 
GuT your mackarel, an . s_ l bone~ and be carefnl 

cut off their head~, take out ~\~en la;' them flat upon 
not to cut them m holes. ··n mace nutrnecr, pepper, 
their backs, season t~~

1
:f'\~1r~le; sh;_·ecl fine~ strew it 

and salt;. and a haucl -~ 1 t I c cl tie them well separate
over them, roll the~1l1 t1lg 1 , a1_1 ntlv twenty minutes in 
I • 1 ths Bo1 t 1em g e J t tl 
y m c o • cl water then take them out, pu . 1em 
vinegar, salt, an '. tl, Ii uor on them, or the cloth 
into a pot, ani ~o~u ~-lk1 the cloth off the fish the 
will stick to t e /:tI~ moi~e vineo-ar to the pickle, and 
next day, P.u~ a 

1 
,¥hen yotl s~ncl them to tabl~ gar

k~ep tl~elmfifor1te\s:;1d 1mrsley, and put some of the hqno1· msh ,v1t 1 em . 
under them. Salmon. 

•• de of salmon, cut off the tail, then ':'as_!~ 
TAKE a s\ ,vell, and dry it with a cloth. Rub it 

the fles~1y pm olks of eggs, and make some (orcem~at 
nver with they t ff t the tail end. Take oft the skm, 
witb what you en opa~·boiled oy-sters a tail or two ol 

d t to it some c ·' ·1 d I d ·x an pu ' lks of three or four eggs ho1 e iar ' 131 lobst,!rs, the )O 25io . 
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8:Ilchovies, a handful of sweet herbs cho e 
little salt, cloves, mace, nutmeo- pe _ ~p d small, :J 

bre~d. ~ ork all these well togethrre~~,i~d grated 
eggs, lay it over the fleshy part, and strew "iolk~ of 
p~pper. and salt. Then roil it u int on I a htLJe 
brnd it ,vith broad tape Bo'l .tP. o a collar, apd 

• < • 1 1 m water salt 
vmegar, bn_t let the liquor boil before c ou' u. ? a!1cl 
a:1d throw m a bunch of sweet herbs w?t11 p t ilt_ m, 
o-mo-er a d t L . . ' some s iced 
~l11di:, tl1en_ tnul m~g. et It boil gently near two hotu·s 
c • n a rn It u p t • • • • , the . l . p. . u it mto a pan, and when 
in ilt1de is cold, put it to your_ salmon, and let it lay 
it w·n 1 wanted. _If you cove!" It with clarified butter 

1 rnep a considerable time. ' 

CHAPTER XXIII. 

POTTING. 
IN this mode of cool • b • . 

that Wh t 
tery, e sure to make 1t a rule 

a ever you cl ·t • - ' butter b fc . 0 1 . Is well covered with clarified 
strono-p:;;: !~d rt~~ to the oven, tie it close with 
from the ove~ ). le I e well ~aked. When it comes 
drain awa th r ic ~ out every b~t of skin you can, and 
will be a /t e ?ra~y, othenY1se_ the article potted 
I. P o twn sour Beaty • me and str·ew ·t • our seasonmir very 

' • 1 or.. .rracl • 11 B r. ..., into yow· t . :, ua Y· ewre you 1mt it po press 1t I] db 
clarified butt~r 1 t ·t bwe ' an efore you put on your 

' e 1 e perfect} y cold. 

SECT. I. 

MEAT and POULTRY. 

Venison. 
RuB your venison all ·t • over ·tl 1 with beaten mace wi l red wine· season 

earthen dish,. and po{iti~~t~ and salt; put it' jnto an 
an~ a pound of butter, and ~thalf a PID:t of red wine, 
lf 1t be a shoulder put . L-U send 1t to the oven. 

' a coarse }) t • as e over it, and Jet 

I 
f 
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it lay in the oven all night. When it c?~~s·out, ~ick 
the meat clean from the bones, and beat 1t m a mat bl_e 
mortar, ·with the fat from your gravy._ If y~u find 1t 
not sufficiently seasoned, add more, with clarified but
ter, and keep beating it till_ it becomes like a fine p~ste. 
Then press it hard down_ n~to your pots, pour clarifie<l 
butter over it, and keep 1t 111 a dry place. 

I-Jares. 
CASE your hare, wash it thoroughly clean, then cut 

it up as you would do for eating; put it into a pot, and 
season it ·with pepper, salt, and mace. Put on it a 
pouncl of butter, tie it clown close, and bake it in a 
bread oven. When it comes out, pick the meat clean 
from the bones, and pound it very fine in a mortar~ 
with the fat from your gravy. Then pat it close down 
in your pots, and pour over it clarifi.ed butter. 

JYJarble Veal. 
Bo1L; skin, and cut a dried tongue as thin as possi

ble, and beat it well with near a pound of butter, and 
a little beaten mace, till it is like a paste. Have rea
dy some veal stev,,ecl, and beat in the same manner: 
Then put some veal into potting-pots, thin some tongue 
in lumps over the veal. Do not lay on your tongne 
in any form, but let it be in lum-ps, and it will then cut 
like marble. Fill your pot close up with veal, press 
it very hard down, and pour clarified butter over it. 
Remember to keep it in a dry place, and when you 
send it to table, cu_t it into slices. Garnish it v,1ith 
parsley. 

Tongues 
TA KE a fine neafs tongue, and rub it well over 

,vith an ounce of saltpetre and fom ounces of brown su
gar, and let it lie tw<;> days .. Then 1;Joil i~ till it is quite 
tendei:, and -take oil the skm and side bits. Cut the 

' ton!!ue in very thin slices, and beat it in a marble mor
tar ~th a pound of clarified butter, and season it to 
your taste with pepper, sal_t, and mace .. Beat all as 
fine as possible, then press it close. down m small pot
ting-pots, and pour over them clarified butter. 

No. 13. 2 p 
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Geese a.nd Fowls. 
.801L a dried tongue till it is tender; then take a 

g?~se ~md a large fowl, and bone them. . Take a quar-
te1 of ~rn ounce of mace, the same quantity of olives, a 
large nutmeg, a quarter of an ounce of black pepper, 
and heat all \Yell together, add to these a spoonful of 
salt, ancl rub the tongue and inside of the fi:nvl ·well 
with them. Put_ the tongue into the fowl, then season· 
the goos~, and fill it with the fowl and t01wne, and the 
goose :'7i~l look as _i1- it i 1as whole. Lay it in a pan 
that will Just hold 1t, melt fresh blltter enotwh to cover 
it, send it to the oven, and bake it an hour~1.nd a half. 
'I'hen take out the meat, drain the butter carefully 
from it, and lay it on a coarse cloth till it is cold. 
Then take off the hard fat from the gravy, and lay it 
before the fire to melt. Put yom meat again into the 
pot, and pour your butter over it. If there is not 
enough, clarify more, and let the butter be an inch 
above the meat. It ,vill keeo a o-reat while cut fine, 

l t ::, ' 
anc look beautifol, and when you cut it let it: be cross-
way_s. ~t makes a very pretty corner-dish for dinner, 
or side-dish for supper. 

Beef. 
TAKE half a pound of brown sugar, and an ounce 

of s~ltp~tre, and rub it into twelve potmds of beef. 
Let it he hventy-four hours; then wash it clean, and 
dry it well wi~h _a cloth. Season it to your taste with 
pepp~r,_ salt, and mace, and cut it into five or six pieces. 
~ut it mto an .~arthe? _pot, ·with a pound of butter 
in lumps upon 1t, set 1t 111 a hot oven, and let it stand 
three hou:s,_ then take it 0~1t, cut off the hard outsides, 
antl beat it ma mortm·. Add to it a little more pep
per, salt, and mace. Then oil a po,,nd of butter in the 
gravy and fat that came from your beef and put in as 
vou find necessal'V • b -t b ' 
T• l t ·t · t -J ' n eat the meat very fine. 1en pu 1 m o your pot . . 
darified butter over it, and e~:ss i it_ close <lO\-YD,- pour 

Another method of t . P t m a dry place. 
1Treatly imitate venison P? tiln~ beef, and which will 
o , is t 11s • Tal b ~t k ot beef, and cut the lean of . . ' . rn a u., oc 

it mto pieces of about ff 
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. • 1 To eight pounds of beef take 
d wewht eac l. • ·f b . . lt poun ~ f · ltpetre the same quant1ty o. ar-sa ' 

fonr ounces ~ sfa I ·te 'salt and an ounce of sal pru-
lf ])Ollll(L O w lL C ' < • l' t 

ha a - r ti salt very fine rn1x them ·we i o-
nella. ]3et _a~ t~:i~ into the b~ef. Then let it li_e 
~ether, anctu~·~inrr it twice a day. After that p~1t it 
tour days, cl coover· it with 1rnrn1J water, and a httle· 
• to ·1 IJan an J b J • t t' 11 
III •• 'b • Seii<l it to the oven, anct a rn 1 1 • f its own • nne. - · \ -t ft is tender; then drain it from the gravy, and \al~e-~ua 
all the skin and sinews. Pound the_ mea~. v\ e l 
' t 1 ·t 1·11 a bro·1d dish :ind mix on it an ounce mor ar, ay I c L • ' f f 
of cloves and mace, three quarter? o an _ounce o ~er 
er, and a nutmeg, all beat ve_ry hne. ~~ix the " 10 ~ 

fvell ,~,ith the meat, and adc~ a little ~lanfied fr~s~l but~el 
to moisten it. 'Then press it down i~to pots, ery haid, 
set them at the mouth of the oven ,3ust to. settle, an~l 
then cover them two inches thick with cl~nfiecl ?uttei • 
w·hen qnite cold, cover the p~ts over ,v1th wlute p~
pei: tied close, and set th~m m a dry place. It will 
keep good a considerable tune. 

Pigeons. 

PrcK and draw yonr pigeons,. cut o~ the pini~1~s, 
wash them clean, and put them rn a sieve to dra~n
rrheri dry them with a cloth, and_ season. them with 
pepper and salt. _Roll a h~mp of b~1tter m chopped 
parsley, and pu~ it mto the P!geons. _ S_ew u1~ the vent~, 
then put them mto a pot_v,11th lmtte_r over them, tie 
them down, and set them 111 a mocl~rately heated oven. 
,vhen they come out, put them mto yonr pots, and 
pour clarified butter over them. 

fVoodcocks. • 

T 'E si·x: woodcocks, I)luck them, and draw out 
AI" • h • h' l 

th t . • Skewer their bills through t ell' t 1g 1s, 
e ram. 1 d h • fc t t tl •. terrs throurrh each ot 1er, an t e1r ee upon 

pi • . t~:;ast~. Sea~on them with three or fo11.r blades 
t feir d a' little pepper arid salt. Then put them 
o 1nace, a.n . . d f b th . • deep pot, with a poun o utter over _em, 
mto 3: ..,. 11(1' pai)er over them. Bake them m a and tie a suo o . 
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moderate oven, ar,J when they are enougl l· 
on a dish to drain the gravy from them th:; 1 ayt tilen, I 
into potting-pots; take all the clear bt;tter fr·pu t iein 1

1 

d · om your 
gra~r, an put 1t upon them. Fill up your pots ,,·it! •• 
cl~r1fied butter. Keep them in a dry place c • ' 

S 
• . • 101 use l 

nipes must be done m the same manner. \ 

SECT. II. 

FISH. 
TAKE a_ large eel, and when you have skinned, 

,~as~1e~ cle~n, and thorougl~ly dried it with a cloth, 
cu.t 1t m~o pieces about four rnches long. Season them 
with a ~1ttle be~ten mace and nutmeg, pepper, salt, 
and a little ~al prunella -~eat ~ne. Lay them in a pan, 
and pour as much clarihed butter over them as will 
cover the!n. Bake them half an hour in a quick oven; 
but the. size of your eels must be the general rule to 
determme ~vhat time they ,vill take baking. Take 
them ?ut with a fork, and lay them on a coarse cloth 
t~.dram. "YV'hen thef are quit~ cold, season them again 
"' 1th the hke ~easonmg, and lay them close in the pot. 
Then take oft the butter they "\'Vere baked in clear from 
the gravy of the fish, and set it in a dish before the fire. 

en it 1s melted, pour the butter over them and Wh • • 
• put them by for use. You may bone your eels i

1

f you 
cho . b • h • • ' ose, ut mt at case you must put in no sal prunella. 

Salmon. 
_TA_IlE a large piece of fresh salmon scale it and 

wipe 1t l T\ , , • bl k c ean. · 1en season it ·with Jamaica pepper, 
~t~ P

1
epper, mace, and cloves beat fine and mixed 

w1 .11 sa t, and a little l ' ' • 1 butter over it and ~a. prunella : then potu- clanfiec 
it out caref uliy !a\ ... e 1~ well. When 1t is done, take 
soon as it is q~i: eol~y it on ~ clot~ to drain. 1~s 
your pot, and cover it ' ~e~son 1_t agam, lay it close in 
may pot it in this ma~:;.t_ clarified butter. Or you 

Scale and clean a whoi . . • •' 
back, dry it. well and t ~ salmon, slit 1t down the 

---------- ' cu lt as near the shape of yonr 
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t as ou can. Then take two nutmegs, an oun.ce 
~ c! and cloves lJeaten, half an ounce of white 
0 ma and an ounce of salt. Then take out all the 
pepper, < t oft'· the tail and the head below the fins. 
bones, cu < • Season the scaly side first, and ~ay that at the b~t~orn 
of the pot; then rnb the sea_somng on tl~e othe1 s1d~, 
cover it with a dish, and let 1t stand a1l mght. It must 
be put double, and the scaly sides top and bottom. 
Put some butter at th_e bottom and top,. and cover the 
pot ,vith some stiff coarse past~. If 1t ~s a large fish, 
it will require three hours balung; b1:t 1f a small one, 
two hours will be sufiicient. When 1t comes out of. 
the oven, Jet it stand half an hour, then uncover it, 
raise it up at one end tha~ the g_ravr may run out, 
and put a trencher and weight on 1t eJl~ctnaUy to m:
swer this purpose. When the butter 1s cold t~ke 1t 
out clear from the o-ravy, add more butter to 1t, and 

· put it in a pan befo~e the fire. When_ i~ is melted 
pour it over the salmon, and as soon as 1t 1s cold, pa
per it up, put it in a dry p1ace, and it will keep a con
siderable time. Carp, tench, trout, and several other 
sorts of fish, may be potted in the same manne1'. 

Lobster. 
Bo IL a live lobster in salt and water, and stick a 

skewer in the yent to 1Jrevent the ,,vater getting in. 
As soon as it is co1<l, take ont all the flesh, beat it fine 
in a mortar, and season it with beaten mace, grated 
nutmeg, pepper, and salt. :ML"< all together, melt a 
piece of butter the size _of a waln:1t,_ and mix it with 
the lobster as you beat 1t. When 1t 1s beat to a paste, 
put it into your pot, and press it dow!-1 as close and 
hard as you can. Then set some butter m a deep broad 
pan before the fire, and when it is all melted, take off 
the scum at the top, if any, and pour the clear butter 
over the fish as t11;ick as a crown-piece. The whey 
and churn-milk '"'1ll settle· at the bottom of the pan; 
but take care ~hat none of th.at goes in, and always 
let your butter be very good, or you will spoil all. If 
vou choose it, you may put in the meat whole, wi~h. the 
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body mixed among it, layin(J' them as close to th 
you can, and pouring the b~tter over them. ge er as 

CHAPTER XXIV. 

CURING VARIOUS KINDS OF MEATS, SOUSlNGS, l~•C. 

Ilam,~ 
CUT off a fine ham from a fat hind quarter of pork 

:ake two ounces of saltpetre, a pound of coarse sugar: 
a. pound ~f common salt, and t'rvo ounces of sal pru
nella; mix all together, and rub it well. Let it lie 
a month in t.ltis pickle, turnino- and bastino- it every 
day; then hang it in a_·wood s~noke in a d1; place, so 
that no heat comes to 1t; and, if you intend to keep 
then~ Ion~, hang them a month or two in a damp place, 
and 1t w1ll 1?ake then~ cut fine and short. Never lay 
these !1ams m water till you boil them, and then boil 
t~1em mr a copper, if )'.OU have one, or the brgest pot 
1 ou hm e. Put them mto the ,Nater cold, and let them 
b~ four or five ho'.·1rs_ bef~re they boil. Skim the pot 
'' ~ll, an~ ?fte~1, till_ 1~ bo_1ls. If it is a very large one, 
tluee ho~rs ,,:1U_ boil 1t; 1f a small one, two hours will 
do, pr~V1ded it 1s a great vd1ile before the water boils. 
~~ke it up half an l~om before dinner, pull off the 
skm, and throw raspmgs, finely sifted, all ove1:. Hold 
a red-hot salamander over it, and when dinner is rea
dy, take a few raspings in a sieve, and sift all over the 
dish then lay in y • l d • 
6 

' om 1am, an with your fino-er make 
ignres ro~ncl the edge of your dish. Be st~·e to boil 
your ham m as much t . • . . · wa er as you can ancl keep .:lom-
mh mg 1.t al\ tfhe ~ime it boils. The pickl; y·on take~ your 

am out o w11l do fme1y fc t ' in' it a fortnio·ht 1 tl or ongues. Let them lay 
there is ·woid ~

1
~

11
~ tien lay them in a place where 

o --e, o dry Wh b ·1 y 
slices of ham or bacon hav • ~~ you ro1 an 
let them lay a minute' or t,!;~m~ bo1lmg water ready, 
on a a1"idiron. Th'is • m it, and then put them 

i:,· • is a very l l d ·t takes out the violence of tl gooc met 10 , as 1 
have a fine flav-our.. le salt, and makes them 
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llcims the Yorkshire JVay. 
l\'l vell too-ether half a peck of salt, three ounces 

f sa~~1;tre, h~lf an ounce of sal prunella, and f~v•~ 
0 dr f ery coan;e salt. Rub the hams well with 
Ponn so v • 17•· t b l lav 
l
. t tl1em into a large pan or p1c urng- n ' anc 'J 

t us : pu l 1 • tl • , 1 the remainder on the top. Let t 1ern ie . n e~ cays, 
and then hang them up. Put as much ·wa~e1 ~o t~e 
'• 1.1 swill cover the hams, adding salt till it will 
p!Cl~e a d • 't Tl rt bear an egg, and then boil an stram 1 •• 1e nex 
morning put in the 11:uns, and press them d~"'.~ s_o that 
they may be covered. Let them lay a f0t trnght, then 
rnb them.well ,·vith bran, and cb:y them. The qnan
tity of ingredients here directed, i_s. for doing .three 
middle-sized hams at once, so that 1f you do only one, 
you must proportion the quantity of each article. 

New England Iiams. 
GET two fine hams, and in the mode of cnre for this 

pmpose, proceed as follows: take two ounces of s~l 
prnnella, beat it fine, rnb it well in, and let them he 
twenty-four hours. Then take half a ponncl of bay
f-alt, a quarter of a pound of common_ salt, and one 
ounce of saltpetre, all beat fine, and h~H a ponnd of the 
coarsest sugar.• Rub aH these '"veil 111, and ~et them 
lie two or three days. Then take so:ne w\~1te com
mon salt, and make a pretty strong bnne, with abo~.t 
two gallons of water an~l half a pound of ~rown sugar. 
Boil it well, and scum 1t when cold; put Ill the hams, 
and turn them every tv,;o or three clays in the pickle 
for three weeks. Then hang them up in a chimney,· 
and smoke them well a day or two with horse litter. 
Aftenvards let them hang about a week on the side of 
the kitchen c;,hirnney, and then take them do'v\'ll. l(eep 
them dry in a lm·ge box, and cover them vrnll with 
bran. They will keep good in. this state for a year, 
·thouo-h·if wanted, may be used ma month. 

i:, 

Bacon. 
TAKE off all the inside fat of a side of pork, and lay 

·t n a lono-board or dresser, that the blood may rnn 
I O o 

26 
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from 1t. Rub 1t well on both sides with o-ooc 1 let it lie a day. Then take a pint of bay~salt ~a t, and 
ter of a pound of saltpetre, and beat them bo'tal qfiuar~ 
t , . d f 1 ne· v, o ponn s o coarse sugar, and _a quarter of a peck of 
common s~lt. Lay yom pork m somethino- that ,11 
hold the pickle, and rub it well with the ab~ve 1•n:.

1 

dients. Lay_ the sl~inny side do-wmvarcls, and bast:1; 
~v?ry day Vflth a pickle for a fortnigl~t. Then hang 
it m a wood-smoke, and afterwards ma dry but not 
hot place. Remember that all hams and bacons should 
hang clear from ev.ery thing, and not touch the wall. 
Take _care to wipe off the old salt before you put it into 
the pick.le, and never keep bacon or hams in a hot 
kitchen, or in a room exposed to the rays of the sun, as 
all these matters will greatly contribute to make them 
rusty. 

Mutton Ilam,s. 
TAKE a hind quarter of mutton, cut it like a ham, 

and rub it well with an ounce of saltpetre, a pound of 
coarse sugar, and a pound of common salt, mixed well 
together. Lay itin a deepish traywith the skin down
v.i:ard, and baste it with the pickle every day for a fort
mght. Then roll it in sawdnst, and hang it in a wood
smoke for a fortnight. Then boil it, and hang it up i~1 
a dry place. You may dress it whole, or cut slices oft, 
and broil them, which will eat well, and have an ex
cellent flavour. 

Reef Ilams. 
CuT the leg of a fat Scotch or Welch ox as nearly 

in the shape of a ham as you can. Take an ounce of 
bay-salt, an ounce of saltpetre, a pound of common ~alt, 
and a _pound of coarse sugar, which will be a snffic1ent 
quan~1ty for a.bout fomteen or fifteen pounds of beef; 
?-nd_ 1f_ a gre_ater or le~s quantity of meat, rnix. your 
mg1 ed1ents m 1woportion. Po,·ind-tl • •etlients, . tl 11 L 1ese rngi. 
m1x. 1em we together, rub your meat with it, turn it 
every day, and at the same tu· ne b t ·t ll 'th tl1e · 1.1 L t · 1. . as e 1 we w1 
pie ue. . e. 1t ie rn this state for a month, then tal{e 
it out, roU 1t m bran or sawdust and h ·t • od 

k c-. th T , ang 1 m a wo -
amo e lOr a mon • hen take it down, hang it in a 
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ee it for use. you may dress it in 
dry place, and k. p lease, and as occasion ffi:ay_ r~
whatever manner _yon~ of •1:t and let it be till it is 

. If u boil a piece , 1 b ·f• 
qi:ure. yo . ocl a11d shives like Dute 1 ee ' 

• ill eat very 00 , < ·1 d cold, it w . 1-· _o cut into rashers and bro1 e ' 
. ·ti· ex.ceechng me 

~~i;h 1;oachecl eggs laid on the tops. 
Necifs Tongue. 

. t uue clean dry it well with a cloth, 
ScRAPE your 011

0 ' h lf ce 
l then salt it with common salt, and a_ _an o1dm 

anc , . 1 ,1 . Lay 1t m a eep 
of saltpetre well m1xec togeL 1er. d · . 

l turn it every day for a week or ten ays. 
pan, anc . 1 l lonuer Take 
'rhen turn it again, and le~ 1t ay a wee-~ o • . • t 
it ont of the pan, dry it with a cloth, strew flou.r on 1 ' 
and hang it up in a.moderate warm place to dry. 

Flung Beef. 
l\'IAKE a strong brine with bay-sal~, saltpetre! and 

• pump-water• put a rib of beef into 1t, ~nd let it lay 
for nine days. Then hang it up a_ cl~imn~y whe~·e 
woocl or sawdust is burnt. When it 1s a little dry, 
wash the outside with bullock's blood two or three 
times to make it look black; and when it is dry enough 
boil it, and serve it up with snch kind of Yegetables as 
you think proper. _ . . 

Another method of prepai·ing hung beef 1s this: take 
the navel-piece, and hang it_ up_ in Y?n:· cell,u- as l_ong 
as it will keep good, and till _it _begm~ to ~e a little 
sappy; then take it down, cut 1t m~o three pieces, and 
wash it in sugar and water, one piece after another. 
Then take a pound of saltpetre, and ~~o P?unds of 
ba-y-salt, dried and pounded small. 1'l1x with them 
t,vo or three spoonsfol of bro,vn sugar, and rub your 
beef well ,;,,rith it h1 every place. The1: strew a suf
ficient quantity of common salt all oYer i_t, .an~ let tl~e 
beef lie close till the salt is cHssolved, which will be 111 

six or seven days. Then tor1;-it ev~ry other day for a 
c-. t ·a\1t antl after that hang 1t up rn a warm but not 
lOr 111 ' < C. • • l l ·t h h t 1 ce. It may hang a 1ortrught m t 1e u c, en, 
a~d t~en yon want it, boil it in bay-salt and pump
water ti1l it is tender. It will keep when boiloo, tw<.; 

No. 13. 
2 
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or three months, rubbing it with a o-reas , 
tt . ·t t l O Y cmu1 o pu mg 1 wo or t n-ee minutes into boilino- • ' 

take off the mouldiness. ,,., water to 

Dutch Beef. 

TAKE a buttock_ofbcef, cutoff all the fat, and rub 
th~ lean al~~ o~er with brown sugar. Let it lie two or 
thr_ee l~om:s 1~ a pan ?r _,~ray, and turn it two or 
three tunes. : hen salt 1t ,-~1th saltpetre and common 
salt, ~nd let 1~ _ lay a fort1~1gl~t, turnin~ it every day. 
~.fter th~ expnat10n o_f ~!us tune, roll it very straight 
m a co3:rse cloth, put it mto a_ cheese-press for a day 
and a rn~ht, a~1c~ then _h,~ng 1t to dry in a chimney. 
~h~n JOU boil LL put 1t mto a cloth, and when cold, 
1t will cut like Dutch beef. 

If tinting Beef 
TAKE a pound of salt, tv,70 ounces of saltpetre, a 

quarter of a pound of brown sngar, one ounce uf cori
anders, one Olll1Ce of cloves, half an onnce of mace, 
half an ounce of nutmeg, t'rVO ounces of allspice, a quar
ter_ of a pound of pep pet~, half an ounce of chyan pep 
peid, and

1 
tw? ounces of gmger; let the ·whole be ground 

~n we l nuxed. Take your buttock of beef and rub 
~t well with the spices, and keep turning and rubbing , 
Lt every day, one month: "·hen your beef is to be done, 
take a deep pan, pn~ in your beef with plenty of fat 
over and under, tukmo- care that your beef does not 
t ·l l t::1 ou~ l t 1e bottom of the pan. Cover yonr pan down 
close so that the steam does not come ont, which may 
~e pl'eventecl by putting a paste to the cover made of 
. our_ and water. Send it to the oven, and if moderate 
it will be done enough in five hours. It should not be 
t~ken °£\of yonr pan till quite cold· be sure to llave 
p enty o at, as there must not be a~y w;ter put_in. 

Piclcled p 01,1c. 
Bo-NE your pork, and then • • . • f 

size suitable to lay in tl . cnt it mto pieces o a 
put it. Rub our iecele pan ll~ which you intend to 
with two pou~ds J ~ s firSt with saltpetre, and then 

ommon salt, and two of bay-salt, 

SOUSING, 

mixt. J t.o~ether. Put a layer of comm?n salt at ~he 
botr.ow 01 your pan or tnb, cover every piece over with 
commun sait, and lay them one upon another as even 
as you can, filling the hollow places on the sides ·with 
salt. As your salt melts on the top, strew on more, 
lay a coarse cloth over the vessel, ~ bo:.i.rd over tha~, 
and a weight on the board to keep 1t down. C?ver 1t 

close, strew on more salt as may be occas10nally 
necessary, and it will keep good till the very last bit. 

Mock Brawn. 
TAKE the head, and a piece of the belly-part of a 

young porker, and rub them well with saltpetre. Let 
them lay tlu-ee clays, and then wash them clean. Split 
the head and boil it, fake out the bones, and cut it into 
pieces. Then tal~e four cow-heels boiled tender, cut 
them in thin pieces, and lay them in the belly-piece 
o_f pork, with the head cut small. Then roll it up 
tight with sheet-tin, and boil it four or five hours. 
\i\7hen it comes out, set it up on one end, • pnt a 
trencher on it within the tin, press it down with a large 
~veight, and let it stand all night. Next morning take 
it out of the tin, and bind it with a fillet. Put it into 
cold salt and water, and it will be fit for use. If you 
change the salt and water every fonr days, it will keep 
for a long time. 

Turlcly soused in Imitation of Sturgeon. 
DRESS a fine large turkey, dry and bone it, then 

tie it up as you do ~ stu~-g~on, and put it into the pot, 
with a quart of white ·wme, a quart o,f water, the same 
qnantity of good vinegar,_ and a large handful of salt; 
but remember that t~c wme, ·water, and vinegar, must 
"boil before yon put m the turkey, and that the pot 
nrnst be well skimmed before it boils. "\i\'hen it is 
enough, take it out, and tie it tighter; but let the 
liquor boil a little longer. lf you think the pickle 
,vants more vinegar or salt, add them when it is 
..:.old, and pom· it upon _the tm-!rny. If you keep it 
covered closP-from th<." air, and m a coo) dry place, it 

21;;t 
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will be equally good for some months. Some a . . 
more than sturgeon, and it is o-enerally eat d!l11re 1t 

• b en with ·1 vmegar, and sugar, for sauce. 01 , 

. To make fine Saiisages. 
TAKE SL"( pounds of vouno- J)ork free fi·om l · . • 1 d r: . J ::, , sun., 

gnst es, an 1at. Cut 1t very small, and beat it · • 
t t ·11 • • fi m a mor ar 1 1t 1s very ne. Then shred six pounds of 

beef-suet very fine, and free from all skin. Take a 
good deal of sag~, wash it very clean, pick off the 
leaves, and shred 1t fine. Spread yom· meat on a clean 
dresser or table, and then shake the saO'e all over it 

• b ' 
to the quantity of about three large spoonsfnl. Shred 
the thinrind of a middling lemon very fine, and throw 
them over the meat, and also as many s'i-veet herbs as, 
when shred fine, will fill a large spoon. Grate over it 
two nutmegs, and put to it two tea-spoonsfnl of pep
per, and a large spoonful of salt. Then throw over it 
the suet, and mix all well together. Put it down close 
in a pot, and when yon use it, roll it up with as much 
egg as will make it roll smooth. Make them of the 
si~e of a sausage, and fry them in butter, or good drip
ping. Be cru.·e$1:il the butter is hot before you put tl~em 
m, and keep rolling them about while they are domg. 
,vhen they are thoroughly hot, and of a fine light 
brown, take them out, put them into a dish, and serve 
them up. Veal mixed with pork, and done in this man
ner, eats exceeding fine. 

Oxford Sausages. . 
TAKE a pound of youno- pork fat and lean, w1th-

1• :::, ' d out sun or gristle, a pound of lean veal, and a poun 
of beef-suet, chopped all fine together; put in half a 
pound of grated bread, half the peel of a lemon shred 
fine, a nutmeg_ grated, six sage-leaves· washed and 
chopped very tine, a tea-spoonful of pepper and two 
of ~alt, some thyme, savory, and marjorum, shred fine, 
~ix all wel~ together, and put it close down in a pan 
till you use it. R~U it out the size of a common _sau
sag~, and fry them in fresh butter of a fine brown, or 
broil them ?ver a clear fire, and send th to table as 
hot as pos!'nhl<'. em 

/ 3'{)9 

CHAPTER XXV 

HOD
:S OF KEEPING VEGETABLES, FRUirS, q•C. 

~IE T 

To keep Green Peas till Christmas. 
PEAS for this purpose must be chosen very fine; 

O' a. ,·1cl r.-esh rratherecl. Shell them, and pot 
voun u b 1 • ·t Wh: 
JI t1. to boilinrr water with some sa t m 1 • en 
t 1em m O 

• • ti · tl e 11 1· n to I have boiled five or six mmutes, irow 1 I 
t ieyllencler to drain. Then lay a cloth four or five 
~i1~~s double on a table, and spread them on it. Dry 
them -well, ancl having your bottl~s ready, fill them 
and cover them with mutton-fat fned. Cork them as 
~lose as possible, tic a bladder over them, an~ set 
them in a cool place. \Vhen you use them, b_o1l the 
water, put in a little salt, some sugar, and a p1ec~ of 
butter. As soon as they are enough, throw them _11:to 
a sieve to drain; then put them i:1to ~ saucepa1: with 
a godd piece of butter, keep shakrng _it roun~ till the 
butter is all melted, then turn them mto a chsh, and 
send them to table. "" 

To lceep Gooseberi·ies. 
PuT an ounce of roche-alum, beat very fine, into_ a 

large pan of boiling hard water. ""\iVhen y~n have 
picked your gooseberries, put a few of _them rnto_ ~he 
bottom of a hair sieve, and hold them m the bo1lrng 
water till they tnrn white. Then take out the sieve, 
and spread the goos~be~-ries bet\!een two clean cloths. 
Put more o-oosebernes m your sieve, and then repeat 
it till they ~re done. Put the water int_? a ~lazed_pot 
till next day; then pnt your gooseberries mto wide
mouthed bottles, pick out all the cracked and broken 
ones, pour the water clear out of the pot, and fill your 
bottles with it. Then cork them loosely, and Jet them 
stand· a fortnight. If they rise to the corks, draw them 
out and let them stand t\vo or three days uncorked. 
Th~n cork them quite close, and they will keep good 
several months. . . . . 

Another method of keepmg gooseberries 1s th~s: 
Pick them as large and dr-y as you can, and havmg 
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taken care _that your bottles are clean and dr fill 
cork them. Set them in a kettle of ·water r; t an<l 
neck, and let the ,Yater boil ver)r slo,.Yly ti'll p O }he 
I • you nnd 

t ~e goosebernes are coddled ; then take them out . 1 put in the rest of the bottles till all are clone. iI~nc 
d • l cl • • I • ave rea y some ros~n m~ te. 1!1 a pi_p cm, and dip the necks 

of t~le ~ttles mto 1t, wluclt "\-YiJL prevent all air from 
gettmg m at the cork. J{eep the1~1 in a cool dry place, 
and when you use them they will bake as red as a 
rherry, and have their natnral flavotu·. 

To keep J1IJ,ushroonis. 
TAKE large buttons, wash them in the same man

ner as for stevving, and lay them on sieves ·with the 
stalks upwards. Throw over them some salt, to dra.,v 
out the water_. When they are properly drained, put 
them into a pot, and set them in a cool oven for an 
-hom-. Then take them out carefully, and lay them to 
cool and drain. Boil the liquor that comes out of them 
with a blade or two of mace, and boj} it half away. 
Put your mushrnoms into a c1ean jar ,veil dried, and 
when-the liquor is cold, pour it into the jar, and cover 
your mushrooms with it. Then pour over them ren
~ered suet; tie a bladder over the jar, and set them 
m a dry closet, where they will keep very well the 
greater part of the winter. When yon use them, t~1.ke 
them out of the liquor, pour over them • boiling milk, 
and let them stand an hour. Then stew them in the 
milk a quarter of an hour, thicken them with flour, and 
::i._la~·ge ~uantity of butter; but be careful you do_not 
01 1 1t. fhen beat the yolks of two eo-o-s in a little 
cream, and put it into the stew. but a0°~0 t let it boil 
aft~r you h~v~ put in the eggs. 'Lay unroasted sip pets 
round t_he ms1de of the dish, then serve them up, and 
they will eat nearly as good as when fresh o-atherecl. 
If they do not taste strono-enotlo-h t • c, 11·ttle of 
th 1. . 'I'h' . o O , pu 1n a 

e _1q~or. _is 1s .a very useful liquor, as it will give 
a stron0 flavour of fresh mushrooms to all made dishes. 

To Bottle Damsons. 
T,A.KE your damsons bP.r . 1 . f -iore t 1ey are too ripe, pu 
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·oto wide-mouthed bottles, and cork them down 
them 1 • l l b t '<1ht. tben put them mto a moc crate oven, anc a on 
t~o 'hours will do them. You must be careful yom 
;~~:is not too hot, or it will make your fru!t fly. All 
kinds of fruits that are b?ttled may be done m the same 
way, and if well done-vv1llkeep tw?_Ye_ars. A_fter they 
are done they must be put away, ,v1th the mouth d?wn
ward, in a cool place, to keep them from fermentmg. 

,:;: * Remember, that every species of the vegetable 
trib; clesi<Tnecl for fotnre use, at times out of the natural 
season, n~ust be kept in dry places, as clamps -rvill not 
only cover them with mould, but ~~riU ~lso deprive them 
of their fine flavour. It must likewise be observed, 

• that while you endeavour to avoid putting them into 
damp places, you do not place them where they may 
get warm, ·which will be equally detrimental ; so that a 
proper attention must be paid to the observance of a ju
dicious medium. When yon boil any dried vegetables, 
always allow them plenty of water. 

CHAPTER XXVI. 

POSSETS, GRUELS, <-S•c. 

8ctck Possets. 
BEAT up the yolks mid whites of fifteen eggs, and 

then strain them; then put three quarters o~ ayou_nd 
of white sugar into a pint of canary, and rrux 1_t vnth 
your eggs in a basin; set it _o~er ~ ~ha_fi~g-d1sh . of 
coals, and keep continually sttrrrng 1t till 1t ~s scaldmg 
hot. In the mean time crrate some nutmeg m a quart 
of milk and boil it and° then pour it into your eggs, 
and wi~e while th;y are scalding hot. As you pour it 
hold your hand very high, and let a~oth~r per~~n keep 
stirring it all the time. Then t~lrn 1t ufl, set it befbre 
the fire ha1f an hour, and serve 1t up. . . 

Another method of making sack-poss~t 1s tlus : take 
four Naples biscu~ts, a~1q.. crumble ~heIJ? mto 3: quart o_f 
new milk -when 1t boils. Just give it a b?1l, take 1t 
ff t •11 some nntmeg-s, and sweeten 1t to your o , gra e 1 ~ 
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p_alat~. Then your in ~rn~ a pint of sack, keep stir. 
rmg 1t all the tuue, put 1t mto your basin, and send i• I 
to table. • 

TYine Posset. 
. ~o~L the crumb of a_ pen?y lo~f in a quart of milk 

till 1t 1s soft, then take 1t oft the flre, and grate in half 
~ nutme~. Pnt in sugar to _your taste, then pour it 
111~0 a clu~a bowl, an~ put 1_11 by degrees a pint of 
Lisbon wme. Serve 1t up with toasted bread upon a 
plate. 

./1.le Posset. 
_TAKE a small piece of white bread, put it into a 

pint of milk, and set it over the fire. Then put some 
nutmeg and sugar into a pint of ale, vmrm it, and 
when your milk boils, polli' it upon the ale. Let it 
stand a few minutes to clear, and it will be fit for use. 

01·ange Posset. 
TA KE the crumb of a penny loaf grated fine, and 

put it into a pint of water, with half the peel of a 
Seville orange gTatecl, or sugar rubbed npon it to take 
out the essence. Boil all tog~ther till it looks thick and 
clear. T_hen take a pint of mountain wine, the juice 
of half a Seville orange, three ounces of sweet almonds, 
and one of bitter, neat fine, with a little French bran
dy, and sugar to your taste. Mix all vvell together, 
put it into your posset, and serve it up. Lemon pos
set must be made in the same manner. 

T-Vhite Ca,udle. 
TAKE two quarts of water, and mix it with four 

spoonsful of oatmeal, a blade or tvvo of mace, and a 
piece of lem?n-p~el. Let it boil, and keep stirring it 
often. Let 1t boil a quarter of an horn· and be care
f~l not to let it boil over, then strain it th~·ough a coarse 
~ieve.. When you use it sweeten it to your taste, grate 

. m a ~1t~le. ~utmeg, an~ what wine you think pro_P~r; 
and if 1t 1s not for a sick person squeeze in the Jmce 
of a lemon. , 

Brown Caudle. 
Mi"l your gruel as for the white taud-Ie, and when 

f 

. l 
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you have strained it, add a quart of ale that is not 
bitter. Boil it, then sweeten it to your palate, and 
add half a pint of white wine or brandy. When you 
do not put in white wine or brandy, let it be half ale . 

TYhite Wine fVhey. 
Pu-r in a large basin half a pint of skimmed milk 

and half a pint of ·wine. "\iVhen it has stood a few mi
nutes, pour in a pint of boiling water. Let it stand a 
little, and the curd will gather in a lump, and settle at 
the bottom. Then pour your ·whey into a china bowl, 
and put in a lump of sugar, a sprig of balm, or a slice 
of lemon. 

fVater Gruel. 
PuT a large spoonful of oatmeal into a pint of water, 

and stir it well together, and let it boil three or four 
times, stirring it often; but be careful it does not boil 
over. Then strain it through a sieve, salt it to your 
p;i.lll;te, and put in a good piece of butter. Stir it about 
with a spoon till the butter is all melted, and it will be 
fine and smooth. 

Barley Gruel. 
PuT a quarter of a pound of pearl-barley, and a 

stick of cinnamon, into two quarts of water, and Jet 
it boil till it is reduced to one quart. Then strain it 
through a sieve, add a pint of red wine, and sweeten 
it to your taste. 

Orgeat Paste. 
TAKE three g·uarters of a pound of sweet almonds, 

. and a quarter of a pound of bitter almonds, blanch and 
pound them in your mortar, ,,vetting them from time 
to time with orange-flo•.ver water that _they may not oil. 
When they are pounded very fine, add three quarters 
of a pound of ~~e pounded sugar to _it,_ and mix the 
whole into a still paste, and then put 1t mto your pots 
for use. This paste will keep si,~ months. Wh~n yo~ 
wish to use it, you may take a piece about the size or 
an egg and mix it with_half a pint of water, and squeeze 
it through a fine napkm. • 

2 r.. 



CHAPTER XXV TJ ' 

.JHJl.DE TiVINES, fc. 

A STRICT and attentive management in the makina 
of these articles is the grand means by which they ur~ 
to be brought to a proper state of perfection ; and with
out which, labour, expense, and disrepute, ,vill be. 
the final, and disagreeable consequences. To prevent 
the last, and promote the first, let a clue observance be 
paid to the following general 1yles : . ~lo not let such 
wines as require to be made with bo1lmg water stand 
too long after drawn, before yon get them cold, and be 
careful to put in your barm in due time, otherwise it 
will fret after being put into the cask, and can 1~ever 
be brought to that state of fineness it ought to be. 
Neither must you let it work too long in the butt, a~ 
it will be apt to take off the sweetness and flavour of 
the fruit or flowers from which it is made. Let your 
vessels be thoroughly clean and dry, and before you 
put in the wine, give them a ri.nce with a little brandy. 
When the wine has done fermenting, bung it up close, 
and after being properly settled, it will draw to yom 
wishes. 

. Ra.isin Wine. 
PuT two hundred weight of raisins, with all theiI 

stalks into a larcre ho.,.shead and fill it up with water. 
::, 0 ' 

Let them steep a fortnight, stirring them every day. 
Then pour off the liquor, and press the raisins. P?t 
both liquors together into a nice clean vessel that w1H 
just hold it, for remember, it must be quite foll. ~et 
it stand till it is done hissing or makinlT the least n01se, 

• ' 0 then stop 1t close, and let it stand six months. Then 
peg it, and if quite clear, 1;ack it off into another ves
sel. Stop it again close, and let it stand three months 
longer. Then bottle it, and ·when wanted, rack it off 
into a decanter. 

.lln excellent JV_ine from 8my,·na Currants. 
To every gallon of water put two pounds and three 

quarters of brown sugar, and one pound and a half of 
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Smyrna currants. Boil the st1gar arid water for half 
an hour, and fine it with whites of eggs; when near 
cold, put some _fresh barm t_o ~t, m!cl let it stand in the 
tub seven or eight clays, st1rnng it once a day. Cut 
your currants a little with a chopp~ng knife, then put 
them into a barrel, and pour the wme on them. Have 
ready so~n~ isinglass dissolve? ~n a_ little of the win~, 
and put 1t rnto the barrels, stirrmg 1t every clay fo~ SL'i: 

or eight weeks, then close it up, and in about nine 
months it will be ready to bottle. 

01trrant fVine. 

GATHER your fruit on a fine dry clay, and when 
tl.ey are quite ripe. Strip them from the stalks, put 
them into a large pan, and bruise them with a wooden 
pestle. Let them lay twenty-four hours to ferment, then 
run the liquor thrnngh a hair sieve, but do not let yonr 
hands touch it. To every gallon of liquor put two 
pounds and a half of white sugar, stir it ·well together, 
and put it into your vessel. To every six gallons put 
in a quart of brandy, and let it stand six weeks. If it 
is then fine, bottle it; but if not, draw it off as clear as 
yon can into another vessel, or large bottles, and in a 
fortnight put it into smaller bottles, cork them close, 

, and set it by for use. 

Gooseberry f!Vine. 
GATHER your gooseberries in dry weather, and at 

the time wllen they ·are about half ripe. Gather about 
a peck iii·quantity, 'ati~·bruise thennvell in a clean tub. 
Then take a horse-ha1r cloth, and press them as much 
as possible v,1ithout breakin~ ~he seeds. 1'Vhen yon 
have squeezed o~t all the Jmce, put to every_ g~llon 
three pounds of fine ~lry_pounded sugar. Stu: 1~ all 
toc.rether till the sugar 1s dissolved, and then put 1t mto. 
a ~essel or cask, which must be q':ite filled. I( the 
quantity is ten or twelve gallons, l_e~ 1t stand a,fortmg~1t, 
but, if it is a t,venty gallon cask, 1t fhust st.and tluee 

1- Set it in a cool place; then draw 1t off from wee i..s. . • If ·t • the lees, and ponr in the clear hquo1· again. 1 1s a 
27 
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ten gallou cask, let it stand three months; if a twcnt 
gallon cask, fonr mouths; then bottle it off, and it wib 
draw clear and fine. 

Mulberry Wine. 
GATHER your mulberries when they are in the 

state of changing from red to black, and at that time of 
the day ~hen they are dry from the dew having been 
taken off by the heat of the sun. Spread them loose 
on a doth, or a clean floor, and let them lay twenty
four hours. Then put them into a convenient vessel 
for the purpose, squeeze out all the juice, and drain it 
from the seeds. Boil up a gallon of water to each 
gallon of juice you get out of them; then skim the 
water well, and add a little cinnamon slightly bruised. 
Ptit to each gallon six ounces of ·white sugar-candy 
fin.e1y beaten. Skim and strain the ·water, when it has 
been taked off, and is settled; and put to it some 
more juice of the mulberr~es. To every gallon of th_e 
liquor, add a pmt of white or rhenish wine. Let 1t 
stand in a cask to purge or settle for five or six days, 
and then draw off the wine, and keep itin a cool place. 

-
Raspberry 1'Vine. 

P1cK some of the finest raspberries you can ~et. 
bruise them, and strain them through a flannel bagm~o 
a stone jar. To each quart of juice put a pound of 
double-refined sugar, then stir it well together, and 
cover it close. Let it stand three clays, and then pour 
it off clear. To a quart of juice put two pints of 
white wine, and then bottle it off. In the course of a 
week it will be fit for use. 

Da.msom T¥ine. 
AFTER you have gathered your damsons, whi_ch 

must be on-u dry day, weigh them and then bruise 
them. Pu~ them-mto a stein that has a tap in it, and 
to ~very e1~h_t ?o•~ds-_of fruit put a gallon of water. 
Bo1l tl~e." ate~, sku~ 1t, and pour it scalding hot on 
your f1 mt. \ vhcn 1t h:i.s stood two days dra'<Y it off, 

/ 
I 
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and put it into a vessel, and to every gallon _of. .iquor 
put two pounds _and a half of fine suga:··. Fill up the 
vessel and/stop 1t close, an~ th~ longe1 1t stands the 
better. vVhen you dra,Y 1t oil, put a lump of sugar 
into every bottle. 

OrangP. Wine. . 
Bo1L six gallons of spring water three quarters, of 

an hour, with twelve pounds of the best powder sugar, 
and the whites of eio-ht or ten egg'; well beaten. When 
it is cold, put it in si; spoonsful of ye~t. Take the juice 
of twelve lemons, which, being pared, must stand 
with about t\-vo ponnds of ·white sugar in a t~n~ard, 
and in the morning skim off the top, and put it m the 
water. Then add the juice and rinds of fifty oranges, 
but not the white parts of the rinds, and then let them 
work all too-ether for forty-eight hours. Then add two 
quarts of Rhenish or white wine, and put it into your 

vessel. 
Orange wine may be made with raisins, in which 

case proceed thus : take thirty pounds of new Malaga 
raisins pir.ked clean, chop them s~1a1l, and take tweuty 
l.1ro-e Seville oranges, ten of ·which you must prepare 
as thin as for presen;ing. Boil about eight gall_ons of 
soft water till one third of it is wasted, and let it cool 
a little. Then put five gallons of it hot npon yo~r 
raisins and orange-peel, stir it well together, co~e~· 1t 
up, and "vhen it is cold, let it stand fi._ve cl~ys, stirrn:~ 
it once or twice a day. Then pass 1t through a hau 
~ieve, :1.nd with :1. spoon press it as dry ~s you ?an 
Put it in a rnncllet fit for use, and_ put to 1~ the nnds 
of the other ten oranges, cut asthmas the lust. ~hen 
make a syrnp of the juice . of t•.venty oranges, with a 
pound of white sugar, wluch must be done the day 
before you tun the wi11e. Stir it well together, and 
sto) it close. Let it stand two moi~ths to clear,. and 
theln bottle it 0 [. This ,Yine greatly improves ~y time, 
and ·will cl rink much better at the end of the tlurd year 

tl; an the first. Lcrnon JVine. 
{. · 1 lemons, cut them, 

p ARE off the rinds o six. arge 
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and squeeze out the juice. Steep the rinds in tl • . 
cl t t • f b 1e Juice 

an _ I?ll o it a quart o randy. Let it stand thre~ 
days rn an e~rtl~en l~?t close stopped_; then squeeze six 
more, and mix. it with two c1uarts of s1)rin1r ,...-atei· .1 

1 
. o < , anu 

as muc 1 sugar as ·will sweeten the whole. Boil the 
:'?ter, lemons, and sugar_together, and let it stand till 
1t 1s cool. Then add a quart of white wine, mix them 
together, and run it through a flannel bag into some 
Yessel. Let it stand three months, and then bottle it 
off. Cork yonr bottle-- well, keep it cool, and it will 
be fit to drink in a mouth or six weeks. 

Lemon wine may be made to drink like citron wa
ter, the method of which is as follows : pare fine. a 
dozen of lemons very thin, put the peels into five quarts 
of French brandy, and let them stand fourteen days. 
Then make the juice into a syrup ·with three pounds 
of single-retined sugar, and when the peels are ready, 
boil fifteen gallons of water \-Yith forty pounds of single
refined sugar for half an hour. Then put it into a tub, 
~ncl when cool, add to it one spoon fol of barm, and let 
1~ work two days. Then tum it, and pnt in the bran
oy, peels, ~nd syrup. Stir them altogether, and close 
up your cask. Let it stand three months, then bottle 
it, and it will be as pale and fine as 'any citron water. 

Grape fVine. 
PuT a gallon of water to a rrallon of o-ra1)es. Bruise 

tl 
I:> I:> • 

1e grapes ·well, 1et them stand a week without stir-
ring, and then draw off the 1iqllor. Put to a gallon 
of the wine three pounds of sugar, and then put it _int_o 
a vessel, 1)t~t ~\o not fasten it up with your bung t11l _it 

has done lussmg. Let it stand hrn months, and it will 
draw c1ea,· _an<l fme. If you think proper you may 
then bottl~ 1~, bnt remember your cork is quite close, 
and keep 1t 111 a good dry cellar. 

Chen·y Wine. 
GATHER vour cher·· , l • • 

pul\ them fr~m the t il1les w iden they are qmte r1lpe, 
I 

. . T s a ts, an press them throug 1 a 
1a1r-s1evc. o every g 11 f · • • I a on o hqnor put two pounc ~ 

i ,, 
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of lump sugar finely beate1~, ~hen stir _it ~oget~er, an~ 
put it into a ve~sel that will JUSt con tam 1t. ~1/hen 1t 
has clone workmg, and ceases to make any no~se, ~top 
it very close for three months, and then bottle 1t oft for 

1.1se. 
Elder Wine. 

PicK your elder-berries when they_ are foll ripe, p~t 
them into a stone jar, and set them m the oven, or m 
a kettle of boiling water till the jar is hot through; _then 
take them out, and strain them throngh a coarse sieve, 
wri1winrr the berries, and put the juice into a clean k~t
tle. 

0 T~ every quart of juice, put_ a pound of fine ~1~
bon sugar, let it boil, anJ skim 1t well. ,vhen 1t 1s 
clear and fine, ponr it into a cask_. . To ev~ry ten g~l
lons of wine, add an ounce of 1smglass chssolved m 
cider, and six ·whole eggs. Close it up, let it stand six 
months, and then bottle it. 

.11.pricot Wine. 
PuT three pounds of sugar into tlu·ee quarts of wa

ter, let them boil together, and skim it well. Then 
put in six poun~s of apricots pared and stoned, m~d let 
them boil till they are tender. 'fake out the apncots, 
and when the liquor is cold, bottle it up For present 
use the apricots will make good marma,a<le. 

Quince T'Vine. 
GATHER twenty large quinces, \\~hen they are dry 

and foll ripe. Wipe them clean with a coarse cloth, 
and grate them with a large grate or rasp as near ~he 
cores as you can; but do not ~ouch the c_ores. Boil a 
.,.allon of spring-water, thro,.Y m yom qurnces, and let 
them boil softly about a quarter of an hour. Then 
strain them ,veil into an earthen pan on two p_ounds 
of double-refined sug_ar. Pare the peel _o~ two large 
1 ons. throw them 111, and squeeze the Jtuce through 
~em_ ·e· Stir it abont till it "is very cold, and then 
ct Sle\ • b 1· tl t toast a thin slice of breac! very bro

1
,vn, rn a d1t te yeas 

·t and let the whole stand c ose covere wenty-
on l ' 1- t tl t . ·t ~a 1 f li:Jur hours. Then ta,~c 011 • 1e 0,1:s m. emon, pu 

z71> 
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the wine i 1 a cask, keen it three montlis . .1 
-1 • If r • ' <-lllu then b 
t_e 1t. you make a t\venty gallon cask, let . - , 0 t-
six months before you bottle it. 3.nd rein b it stana 

t 
. . , em er ·wh 

yous ram vnur qumces, to ,vring them-ha· l • ' en 
cloth. ' 1 c 111 a coarse 

Blackbe1·1·y Wine. 

LET your berries be foll ri1)e ". hen vou o-atliei· tl fi tl • p . J i:, 1em or us purpose. . ut them mto a large vessel either 
of wood or ~t?ne, with a ta.I? in it, and pour upon them 
as much b?ilmg \Y~ter as ·will cover them. As soon as 
the hea~ ·will permit yon to put your hand into the ves
sel, brmse them ·"ieJl till all the berries are broken. 
r:i;hen let them stand covered till the berries beo-in to 
1:ise towards the top, ·which they will do in th;ee or 
four'days. Then draw off the clear into another ves
sel, and add to every ten quarts of this liquor one 
pound of sugar. Stir it well in, and let it stand to 
w,ork a weel~ or !en days in another vessel Jikethe first. 
'I hen draw 1t oft at the cork throu<Yh a jelly-bao- into a 
large vessel. Take four ounces o[isinglass, and lay it . 
to steep t\•~elve ~1o~u·s in a pint of white wine. 'I'he 
next mormng boil 1t upon a slo,v fire till it is all dis
solv~d. T~en tak~ ~ gallon of your blackberry juice, 
put m the d1s~olved 1smglass, give them a boil together, 
and pour.an mto the vessel. Let it stand a few days 
to purge and settle, then draw it off, and keep it in a 
cool place. 

Turnip r¥ine. 
~ AKE ':hat quantity of turnips you think proper, 

pare and slice the1n p, t tl • • ·a d , 1 wm mto a c1 er-press an 
squeeze out all the J·11ice rl"o e 11 f. ·c'e IJ□t 
ti.. d f • very o-a on o JUI ~ :1ree ponn so lmnp s • i:, • t 
larae enongl to h ld ngar, put both into a vessel JllS 

c....&.-....L'- __ _ 

jui~e half a ;)int of b ~hem, and add to every gallon of 
buna for a ,,,eel-? 1dancly. Lay something over t_ he 

0 "• an wl - ~ d workina buiia 
1
·t cl ien you are sure it has one 

~• o own cl , , • . . 
months, then draw •t ff. o:se. Let 1t stand th1ee 
it is fine l)Ut it 1·1 

t '1 ° mto another ve~sel and when 
' 1 o )Ott le8. • ' 

1 
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Birch rVine. 
THIS wine must be made at that time of the year 

when the liquor from the birch-trees can be best pro
cured. This is in the beginning of March, when the 
~up is rising, and before the leaves shoot out; for ,v hen 
the sap is coming fon:arcl, an~l the leaves appear, ~he 

J
·uice by beinrr lon,r dwested 111 the bark, grows thick 

' Cl O t:, • Tl 
and colomed, which before was thin a~cl clear. . 1e 
method of procuring the jnice is, by bonn.g holes m the 
body of the tree, and putting fossets, w~uch ~re usual
ly made of the branches of elder, the pith berng taken 
out. y OU may, without hurting the tree, if it is large, 
tap it in several places, fonr or five at a time, and by 
that means save, from a good many trees, several gal
lons every day. If you do not get enough in one day, 
the bottles in which it drops must be corked close, and 
rosined or waxed; however, make use of it as soon as 
you can. Take the sap, and boil it as long as any 
scum will rise, skimming it all the time. To every 
gallon ofliquor pnt fonr pounds of good s11gar and the 
thin peel of a lemon. Tl1en boil it half an hour, and 
keep skimming it well. Pour it into a clean tub, and 
when it is almost cold, set it to "·ork ,vith yeast spread 
upon a t')ast. Let it stand five or six days, stirring it 
often. Then take a cask just large enough to hold all 
the liquor, fire a large match ~ippecl in_ brimstone; an_d 
throw it into the cask, stop 1t close till the match 1s 
ex:tino-uished, then turn your wine, and lay the bung 
on ligl1tly till you find it has done w~rkin_g. Stop it 
dose, and, after three months, bottle 1t oft. 

Rose JVine. 
PuT into a well-glazed earthen vessel three gallons 

of rose-water dra,, 1 11 with a cold still.. Put into it a 
s'ufficient quantity of rose-leaves, coverit close, and set 
it for an hour in a kettle or copper of hot water, to 
to take out the whole strength and flavour of tl~e roses. 

Wl 
·t 

1
·s cold press the rose-leaves hard mto the 

ten 1 ' • • • t t·11 I 1 · • . cl ,teep fresh ones on 1t, repeatmg 1 1 t 1e 

.iq uor' ]·an e1;t the foll strength of the roses; To every 
Jquor ias o • • 

No. 14. 
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gallon of liquor put three J)mmds of loaf suer 1 • ·t ll tl · < nar, ant st 
1 we · 1at it may melt and dis1)erse j 11 .._e ,. • • 

11 

Tl 
. . . very part 

1cn put 1t mto a cask. or other co11,·en1'ent • l • f . · ' ,,esse to 
crment, and throw rnto it a piece of bread t ' • 

llal
·d , d l · l oastcd 

< ~n ~overec_ wit 1 yeast. Let it stand a month 
when it will be npe, and have all the fine flavonr anci 
scent of the roses. If y·ou add some wine mid· c•p· • 't ·11 b . . ,. ,., lCCS, 
1 w_ 1 e a considerable 11n1Jrovement. Bv the s· • 

<l f 
. c. . . J ,unc 

mo e -~ m1us1on, wrnes m_~Y be made from any other 
flowers that have an otlonferous scent, and crrateful 
flavour. 

0 

Ginger Wine. 
Pu: seven pounc!s of Lisbon sugar into four gallons 

of sprm~ wa:ter, _boil them a quarter of an hour, and 
~eep slnmmm_g 1t al_l _the time. '\iVhen the 1iqnor is 
cold, squeeze m the JlllCe of two lemons, and then boil 
the peels with two ounces of ginger, in tlu-ee pints of 
wat:~·, for an hour .. '\rVhen it is cold, put it all toge
th~r mto a barrel, w_1~h two spoonsful of yeast, a quar
ter of an .o:mce ?~ 1smglass beat yery thin, and two 
pounds ot 3ar ra1sms. Then close it up, let it stand 
seven weeks, and then bottle it off. 

. Bal-m, Wine. 
Bo1 L forty pounds of sugar in nine O'allons of water 

~or two hours, skim it wen, and put it i;to a tub to cool. 
rake two pounds and~ half of the tops of balm, bruise 
them, and put them mto a barrel with a little new 
ye~st, _and when the liquor is ~old, pour it on the balm. 
Mix 1t well together, and Jet it stand tv,enty-four 
hours,. stirring it frequently durino· the time. Then 
c~ose it up! and let it stand six: w~eks at the eXJJira-
tion of which rack it ff l ' • every bottl C ·k ? ' anc pnt a lump of sugar into 
. , e. h m: it well, and it will he better the 
secona year t an the first. 

. Mead Wine. 
THERE are different kinds of th' .• 

generally made are tw is wme; but those o, namely sacl d d slip-mead Sack mead• ' {.-mea an cow· 
· • • ' 18 ma<le thus : to every guHor 
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of water pnt foHr pounds of honey, and boil it. thr~e 
uarters of an hour, taking care properly to slum I~ 

i.'o each o-allon a.de\ half an 01.11~ce of hops, then bo1. 
·1· l \fan \

1
our and let it stand Ltll the next day. Then 

1 · 1a < ' • • ll f tl put it into your ca~k ; and to thirteen ga_ ons \ 1e 
liquor ado. a quart ut bran_dy ~r sack. Let I_t be t10 htly 
dosed till the fcrmentat.1011 IS over, and then stop 1t 

up very clos<:'. Il you_ m~l<:e ~s. n~uch as _ fills ~ larg: " 
cask, yon must no~ b-Jttle It oH till 1t has stood a ~ea1. 

'fo make cowslip-mead you must proceed thus. put 
thirty pounds of honey in~o li.fteen gall~ns ?f wate-i:, 
and boil it till one gallon IS wa:;tecl; slrnn 1t, take _1l. 
ofi the· fire, antl. have ready sixteen lemon~ cut 111 
half. Take a O'allon of the liquor, and put 1t to the 
lemuns. Pom·t-the rest of the liquor into a tub, with 
seven pecks of co,.vslips, and let them st~ncl all night· 
then put in the liq_uor with the lemons, e1g~t spoo~sful 
of m~w yeast, and a handfol of sweet-brier; stir all 
well to()'ether, ancl let it work three or folll' days';'"' 
'fhen sti·ain it, pour it into your cask, le•t it stand six 
months, and then bottle it off for use. 

Raspberry Brandy. 
Mix a pint of ·water with two quarts of brandy, 

and put them into a pitcher large eno\1gh to hold them, 
with four pints of raspberries. Put in half~ pound o_f 
loaf-snrrar, and let it rernain for a week close covered. 
Then take a piece of flannel, with a piece of Holland 
over it, and let it run through by degrees. In about 
a week it will be perfectly li.ne, when you m,ty rack it 
off; but be careful th~ bottles are well corked. 

Ora.-1ige Brandy. 
Pu~r into tlu-ee quarts of brandy the chips of eigh

Leen Seville oranges, and let them steep a fortnight in 
a :-;tone bottle close stopped. Boil two quarts of spring 
water, with a ponnd and a half of the finest sugar, 
near an hoor very gently. Clarify the water and su 
gar with the white of an egg, then strain it tlu·ough a 
jelly-bag, and boil_ it near half away. When it is col<\. 
~trt\iil the brandy mto the synp. 
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Lemon Brancly. 
Mn: five quarts of water with one gallon of brandy: 

then take two d )Zen of lemons, two pounds of the b ~ • 
su~ar, and three pints of milk Pare the lemons ve~~t 
thm, and lay the peel to steep in the brandy twelv! 
hours. • ~qu~eze the l~mons upoi:i the ~ngar, then put 
the water to 1t, and mix all the rn°Techents to()'etl1ei· 
L . <l r, 0 O • 

et 1t stan twenty-1our hours, and then strain it. 

Black Cherry Brandy. 
STONE eight pounds of black cherrie.s, and put on 

~hem a gallon of the-best brandy. Bruise the stones 
ma mortar, and then put them into your brandv. Co
ver them up close, and let them stand a montli or six 
weeks. Then pour it clear from the sediments, and 
bottle it. l\'Iorello cherries managed in this manner 
make a fine rich cordial. ' 

CHAPTER XXVIII. 

CORDIJJ.L WJJ.TER8. 

_IN the process of making these articles, several 
things are necessary to be observed, in order to brin<Y 
!hem to thei_r proper' state. of perfection. If your still 
1s an alembic,. yon must fill .the top ·with cold ,Nater 
w~en you set 1t on, and close the bottom with a little 
st~ paste made of flour and water. If you use a hot 
still, whe~ you put Ori the top, dip a cloth in white 
lead and ml, and lay it close over the ends, and a coarse 
cloth well soaked in ,vater on the top; and when it 
becom~s dry fro1!1 the heat of the fire, wet it and lay it 
?11 agam. It will require but little fire, but what there 
IS must be as clear as possl.l)le All . 1 t • s1mp e wa ers 
must st~nd two or three _days before the are bottled 
off, that the fierv taste '\>Vh1c1, t}, ·u y · 
fr . J • ,ey w 1 naturally recci ve 

om the still may be fully extracted. 

Rose Wate,·. 
GATHER your roses when they a d d 

blown1 pick off the leaves and to e re ry akn fuU 
' very pee pnt a 
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uart of water. Then put them into a cold still, ~~-d 
~ake a slow fire under it; for the more grad~ally it !s 
distilled, the better it ·will be. ~hen bottle 1t, and lll 

two or three days you may eork it up for use. 

Lavencler T1Vater. 
To every pound of lavender-_neps put a quart of 

water. Put them into a cold still, and make ~ s~ow 
fire under it. Distil it off very slowly, and put it mto 
a pot till you have distilled all your water. T~en 
clean your still well out, put your lavender-water mt_o 
it, and distil it off as slowly as before. Then put 1t 
into bottles, cork them quite close, and set them by for 
use. 

Peppermint TVater. 
GATHER your peppermint when it is foll grown, 

and before it seeds. Cut it into short lengths, put it 
into your still, and cover it with water. Make a good 
fire under it, and when it is near boiling, and the still 
begins to drop, if you find your fire too hot, draw a 
little away, that the liquor may not boil over. 'l'he 
slower your still drops, the clearer and stronger will be 
the water; but at the same time you must not let it 
get too weak. The next morning bottle it oft: and 
after it has stood two or three davs, to take off the 
fiery taste of the still, cork it v,cll, ;nd it will preserve 
its strength a considerable time. 

8ii1feit fVater. 
'l'AKE scurvy-grass, brook-lime, water-cresses, Ro

man wormwood, rue, mint, balm, sage, and chives, of 
each one handfol; poppies, if fresh, half a peck; but 
if they are dry, only half that quantity; cochineal and 
saffron, six-penny worth of each: ani$eeds, carraway
seeds, coriander-seeds, and cardamum seeds, of each 
an ounce; two ounces of scraped liquorice, a pound 
of split figs, the same quantity of raisins of the sun 
stoned, an ounce of juniper-berries bruised, an omtC'.f' 
of beaten ]J.Utmeg, an ounce of mace brnised, and the 
,;ame of s,,·eet fennel seeds also brnised: a f,,n-!111\ ... l'r~ 
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of ros('mary, mal'igold, and sacre. Put all tiles"' t 
I • i:- ~mua 
arge stone Jar, and pour on them three o-al!on f 

French bra~1dy. Cover it close, and let it stand i~e: 
the fire for thr~e ,~eeks. Sti:· it three times a week, 
and a~ the exp1ration of that time strain it off. Bottle 
your liquor, and pour on tl_1e iugredients a quart more 
of F1~ench brandy. Let 1t st.and a Week, stirrino- it 
once a ~ay; t~1en dis~il it in a cold stiU, and you ~,il) 
have a fine wlute surfeit V'i'ater. Bottle it close and if 
will retain its virtues a considerable time. ' 

CHAPTER XXIX. 

TI-IE . ./l.RT OF BREWING. 

TO complete the Housekeeper's know]edo-e in aU 
domestic concerns, _it is ess~ntially necessary sl~e should 
be properly acquainted with the method of brewino 
rnalt-liqu_ors, more e~pecially should she be the princ{~ 
p~l provider for a numerous family. .This business 
will therefore form the subject of the present chapter. 
and the mode to be pursued throughout the whole pro- • 
c~ss we s~1all ~ndeavour to lay down in so clear, con
cise, an~ mteU1gent a manner, as may easily guide the 
u_nacquamte~, and perhaps, in some degree, be mate
nally beneficial to those already informed. 

SECT. I. 

The Pdnciplcs on which a Copper should be b,uilt 
fo1· B1·ewing. • 

. THE R~ are seYeral things that demand peculiar no 
t~ce pre\ ions to the_ actual process of brewino- malt 
hquors; and those are ·with respect to the vario~s im
ple~e~ts ne~es~ary to effect and facilitate a proper 
execution of so ~mportant a business. 

The first thmg that presents itself tl . 
the copper, the proper po;ition of ·wh' ~mongd 1e&e is 

of its being set are matters that req·
1

.
1c 1, an mant~er 

c l irn very atten \Vf 

BH.EWlNG, 

. . .. . The most benefici_al mode to h: .. H.lop~-
cons1de1,1tt0n_. . l l t of the hre by a stop' and 1f 
ed is this: chv1cle t1e ~ea_ a direct line the stop must 
the door ant dra~t1~11i~c{:: ~f each outli~1e of the grat
~>e erected ~om_ ieitb the centre sides of the co:pper; 
mg, a1:dl par ~1/eld "~lie middle of the fire will be. direct• 
by wluc 1 me 10 

. . The stop 1s com
ly under the bottom of the coppei. f tl .· l t and left 
osecl of a thin wall jn the centre o ie n~ 1 c . . o· 

;ides of the copper, which is to asc~nd haH the :ie1i:,_~1t 
f ·t On the top must be left a cavity, from om to ~1x 

? 11 • .c.0 ,. a clr·aLwht for that half part of the fire wluch me 1es, 11 1 ~ c o • 1 l l ·1c1 • a 
. . ·t the door of the copper; and t ien t 1e )Ul mo 

• :~l~:~\lose all round to the finishin~ at the top. By 
this method the heat ·will commnn.1cate from the out~ 
ward part of the fire round the outward half of your 
copper, through the cavity, as well the_fart~est part of 
the flue, which also contracts ~ conJtmct10n of the 
whole, and causes the flame to gl!de gently and equally 
round the bottom of the copper. • . 

The advantao-es derived from your copper bemg set 
in-this manner ~re very great, nor is the saving of foel 
the least object_of consideration among them. It ha~ a 
material pre-eminence over wheel-draughts_; for with 
them, if there is not particular attendance gnren ~o the 
hops, by stirring them down, ~hey ar~ apt to _stick to 
the sides, and scorch, which will depnve the liquor of 
having its sweet and proper flavour. By the b_efore 
mentioned method the copper will last many years 
more than it will by the wheel-draught; for th_at draws 
with ~o much violence, that should your hquor be 
beneath the communication of the fire, your copper 
\vill thereby be liable to injury; whereas br the other 
method, you may boil half a copper full without fear 
of any bad consequence. 

SECT. II. 

On the p'roper Management of Vess~ls for Brewing• 
and the nPcessit9 of keering them in due ord er. 

0 tl a. c·l.,·v that you intend to brew, N 1e prece mg ,,., · . 
28 
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maim a strict examination into all your vessels t} 
they a.re thoroughly clean, and in a proper state fo~-u~:t 
They :,houlcl never be converted to any other purp • 

t r. · tl f l • • ose' excep 101: 1e use? ma nng ·wmes; and, even in that 
case, _after done with, shou~d be properly cleansed, and 
kept m a ~lace fr_e~ from chrt. Le~ your cask be well 
cleaned w1th boilmg water; and 1f the buno--hole is 
large enough, scrub them vvell ·with a small birch
broom, or brush. If you find them bad, and a very 
musty scent comes from them, take out the heads and 
let them be scrubbed clean with a hand brush ~and 
and fnllers'-e~rth. ,vhe1~ yon have done thiR, 'rut 01~ 
the head agam~ and scald 1t well, then throw in a piece 
of unslacked hme, and stop the bung close. When 
they have stood some time, rince them well with cold 
water, and they ·will be properly prepared for use. 

The greatest attention must likevvise be paid to the 
care of your ,coolers, which are implements of very ma
!erial conseque1~ce; for, if they are not properly kepi 
m order, your liquor, from a secret and unaccountablt 
cause,. abstra~ts a nauseousness that will entirely de
stroy it. This often proceeds from wet havino- been 
infused in the wood, as it is sometimes apt to 1tdo-e in 
the cr~vices of old coolers, and even infoct them to ~uch 
a degree, ~h_at it will not depart,' though many washings 
an_d sc~l~mgs are applied. One cause incidental to 
tlus evil 1s, suffering women to wash in a brewhouse, 
which ought_ by no means to be permitted, where any 
other convemence can be had· for nothirio-can be more 
l~urtful than the remnants of dirty soap suds left in 
'\ esi-els calculated only for the purpose of brewing. 

When you prepare the coolers, be careful never to 
let lh~ water stand ~oo long in them, as it will soak in, 
and soon turn pptnd, when the stench_will enter the 
wood, and render them almost 1·ncui· bl T t a e. o preYen 
snch consequences, as well as to answ· e d . • r goo purposes, 
1t has been r ~commended wher·e fix 1 b 1 . ' ec rew 10uses 
are mtended, that all coolers should b 1 d d It 
must be admitted, in the first place tll"te, ea}· e • 

I. 1 l ., , « sue 1 are ex-ceec. 1ng c ea11 ,·; :111< . se!'on1l1v t\\"l •1t . d l ' • • ' " ex pe 1tes t 1e 
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, I'. {J art of your liquor worts, which is yery 1.€:ces 
~~~ .11

~~ ~orwarcl it for working, as "''.ell as afterwar~s 
fi y }'no-the v,rhole • for evaporat10n causes comn-;;·r:~; \noore },aste tl;an proper bolilingb. Itllis als_c-
. d' pensably necessary that your coo ers ewe scom-
111 lS • ld t • 
eel with cold ·water two or th~·ee tnn:s, co w~ !r 
beino-more proper than hot to eflect ~ l:erfect cleansu~0 , 

espe~iallv if they are in a bad cond1t10n, from und1~
covered filth that may be in the ercvice_s •. The appli
cation of warm water will cirive the infect10n farther; 
so that if your liquor be let into the coolers, and any 
remain in the crevices, the heat will collect the foulness, 
and render the whole both disagreeable and unwhole-
some. . 

The mash-tub in particular must be kept perfectly 
clean; nor must the grains be left in the tub any long
er than the day after brewing, lest it should sour the 
tub; for if there is a sour scent in the brew house before 
yom-beer is tunned, it ,vill be apt to infect your liquor 
and worts. From such inconveniences, the necessity 
of cleanliness in utensils for brewing is sufficiently 
obvious. 

SECT. IIL 

Dfrections fo1· the Mancigement of the Mash-tub, 
Pcnstajf, (.~•c. 

To render yonr mash-tub morP-perfect and lasting, 
yon should have a circular piece of brass or copper, to 
inlay and line the whole where the penstaff enters, to 
let the wort rnn off into the unclerback. The pcnstaff 
should be also strongly ferrelled ,Yith the same metal, 
;and both well and taperly finished, so that you can place 
it properly. By this method yon have it nm from 
the fineness of a thread to the fulness of an inclt"tnbe, 
&c. first dressing your musk-basket wit.Ii straw, fern, 
ot small bushy for½e without stems,. si..x: or eight inches 
in from the bottom of yonr basket, and set qnite per
pendicularly ayer the whole, ,vith the penstaff through 

No. 1.1. 2 '(' 
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the centre of the b·tsket d-tl . f '· , an 1e mid ll f 
?r t:~n, and fastened to the hole of the t ~ o lhe fmze 
it properly, yon must ha,-e a )icce u_ :. To steady 
staple fastened to the t11b t t]J • of non let into a 
t1 l 1 , a ie ne·trest 

~c H.1s mt, and to reach nearly to\.. part opposite 
piece_ another added on a jointed sn\,:et"nd from that 
_contt:ivance, so as to be at Jibert , '. . : or any other 
kct_hke a dog·s collar, and to ent~·ti1 let_ rnund the bas
ed rn the same to pin it fast "nd l to ~~~ staple form
cular turn into the colla1· 1·11' '-'-] . IJY ac mg a half cir-
d . . C ' \Y IIC ) vou J 

rive ma wedge, which will k . J • iave room to 
bottom, ,-vhere there can be 1:P it ~afe_ dow1: to the 
turbed by· stir1·1·n0' tl1e 1110 c anR,'er of its berng dis-

o mas 1 \Yh l ·11 .. sometimes be the case ,irl' ic 
1 

WI otherwise 
· • • n ten )'OU let raise the JJenstaff to }'OlJl' o I go, you will 

tl r. wn c eo-ree of • • 
ten iasten the staff: by the h l of - , i_unnmg,_ and 

ened between the ~tafl' and tle pbo ltn o \\·edges trght-1 •· c - 1e a:;; ret 
n process of time the c . , • ·I •. . 

else, will become defect' oppe~ ,, _01 r, lil\e ~very tlung 
you may repair the i n:'e, ~-n \\ hen tins 1s the case, 
ple method ,v or!· mt)e1fect1on by the following sim-
\-Vith emery and wa~er 1: ~e~~stafll •. in th~ brass socket 
haps more .r. ' 1 01 'w uch vnll make it per-. pe11ect than ,vhen new 'l'l 1•1 is sometimes taken even with ta • . 1e i rn meth~d 
order to prevent the·. d . 'ps Just purchased, m 
wise would. 11 ecaymg so soon as they other-

A very material additi . b 
venience of the underb·icl~~1 may ~ made _to the coo-
per to line the hole in t'i ~• by havm~ a prece of cop
ped with a cloth ut ~e I°ttom, wluch may be stop
when it is fastened c1 - ~mt ~ round a large tap·; and 
necessary to put a la~;' n ,0 ~ the \.\'Ort to run, it will be 
prevent its flvino-up bbey ''tlcig

1
ht on the tap, which wilJ 

• . o le 1c·:i.t -urh 
IS pn~ped clean ont of the ba : • n en the liquor 
tap will enable you to t"k ck, the cloth round the 
ti « c ont the t· • 1cre should_ be a drain below tt ,ip ,v1th ease; and 
off the water, which \\"ill e bl .ie under back to carry 
ly clean with very little i~ :i you to ':ash it perfect
be made with a clear dcscen~ :· This drain should 
In. • I I ' so as no d ,tm 1m, •:•r t ie h:ick. \Viti tl amp may re-

• 1 1e conv eyan~ nf wa tr.r 
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uonin into your copper, you may be enabled to w~rk 
~hat w~ter in a double qua:1titf, your un~~rb_~cl~ berng 
filled, by the means of lettmg it mat yom le1sme, out 
of your copper, through a shoot to t_he mash-tub, and 

50 
to the underback. Thus y~u will have a rese~ve 

acrainst the time you ·wish to fill your copp~r, wlu~h 
;ay be comple_ted in~ few minutes, by pu1:1pmg ,~hil_e 
the under tap 1s runnmg. ~hus much. for the pnnc1-
pal utensils in bre~ving, wluch we agam re~ornmend 
to be always kept 111 a perfect state of cleanliness. 

SECT. IV 

Of the proper Ti-me of Brewing. 

T1-IE month of l\iarch is generally considered as one 
of the principal seasons for brewing malt liquor for 
long keeping; and the reason is, because the air at 
that time of the year is, in general, temperate, and con
tributes to the good working or fermentation of the 
liquor, which principally promotes its preservation and 
good keeping. Very cold, as well as very bot weather, 
prevents the free fermentation or ·working of liquors; 
so that, if you brew in very cold weather, unless yon 
use some means to warm the cellar while new drink 
is working, it will never clear itself in the manner you 
would wish, and the same misfortune will arise if: in 
very hot vveather, the cellar is not put into a tempe
rate state; the consequence of all which ,-vill be, that 
snch drink will be muddy and sour, and, perhaps, in 
such a degree, as to be past recovery. Such accidents 
often happen, even in the proper season for brewing, 
and that owing to the badness of the cellar; for ·when 
they are dng in springy gronncls, or are subject to damps 
in the winter, the liquor will chill, and become vapid 
or fiat. '\iVhen cellars are of this nature, it is advisable 
t:o make vonr brewings in l\'larch, rather than in Octo
ber; for you may keep your cellars temperate in snm
met·, but cannot warm them in winter. Thus your 
l>eP-r brewed in March will ha Ye due time to settle and 

2s~ 
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~<ljust itself before the cold can do it a . . 
Jury. ny material m. 

All cellars for keeping liq nor should be ii.m . 
fcuch a ma1~ne!·, that no external air can get into~~~ 11

~ 
or the variation of the air abroad "vei·e tllc. r. m' . . f . . ' i e u-re lld 

m~ss101~ o it mto the cellars, would cause as 1 :· -atio tl 1· C many a tor ns 111 1e 1qnors, and would thereby· J,ee{o ti '·. -
so u ttl I ' • • 1em Lil . nse ec a state, as to render them unfit or clriuk-
mg. _A constant temperate air digests and softens 
malt liquors; so tha~ they taste quite soft and smo ti 
to ~he _palate; but 111 cellars which are une ua] \ 

1 

lettrn~ m heats and colds, the liquor V,'ill b; apt / 
sustam very material injury. 0 

SECT. V. 

On the Q1.w.lity of T¥ate1· _pmperfo1· Brewing. 

IT has evidently ap~eared from repeated ex erience 
that the water _best m quality for brewing Pis river~ 
"~f ~:r' such as IS s~ft, and has received those benefits 
"" ~e 1 naturally ~nse from the air and sun; for this -
~:s1l) pen_etrates mto the grain, and extracts its virtues. 

n t 1e contrary, hard waters astrinl)'e and bind the 
pow~r of the malt, so that its virtue i~ not freely com
mumcated to the liq110 • Tl it . . 1 • 1ere are some who hold 
. ~s i maxim! that all water that will mix with "oap 
is it or brewrng, which is the case with most, ri::r-
water; and it has bee fi I when the s _n requent y experienced, that 
han-el of riv~~-~,1~!~1tity of malt has been used to a 
th b. · fi ' as to a barrel of spriiw-water e 1 ewrng rom the fo . 1 o • ' 
strenoth abov'e five d rnier 1as excelled the other in 

. 0 . e!rrees i t 1 It 1s hke"\-vise to be obb dn we ve months keep. 
l serve that tl 1 

')11 y the same in quant't rc' 1e ma t was not 
other, bot was the s·:tme1 .Y or one barrel as for the 

c 111 quality h • b 11 measured from the same hea , avrng een a 
the same, both in c•uality l' _ Tl~e hops were also 
of boiling equal in ~ach. ~'l quantity, and the time 
;;:une manner, and tunned anu

1? '"1 e_re Worked in the 1 
ept m the same cellar. 
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This is the most demonstrable and undeniable proof 
that the difference took place from the diff erenr,e of 

the quality of the water. . _ 
Variolls experiments have ~een tned by ~en~lemen 

· 1·nerent counties to ascertam the truth ot this very 
ll1 ( l . • • fi t} 
essential difference i11 malt liquors, ansmg ·om 1e 
quality of the ~rnter; b_ut after all, they have been 
left in a state of perplexity. _ 

One circ~unstance has greatly puzzled the ~blest 
brewers, and that is, when several gentlemen m the 
same town have employed the same brewer, have had 
the same malt, the same hops, and the same water, 
and brewed in the same month, and broached their 
drink at the same time, yet one has had beer exceed
ing fine, strong, and well-tasted, while the others 
have had hardly any worth drinking. In order to ac
count for this very singular difference, three reasons 
may be advan.ced. First, it might arise from the dif
ference of the weather, which might happen at the 
several brewings in this month, and make an alteration 
in the working of the liquors. Secondly, the yeast, 
or barm, might be of different sort~, or in diflerent 
states, wherewith these liquors were "-orked; and, 
thirdly, the cellars rnight not be equally adapted for 
the purpose. The goodness of such drink as is brew
ed for keeping·, in a great measure depends on the ~ 
proper form and temperature of the cellars in which 
it is placed. 

Beer t, ,de at Dorchester, which in general is 
greatly adl.' ·\"ed, is, for the most part, brewed with 
chalk:y-watl which is to be had in most parts of,that 
connty; and ,s the soil is generally chalk, the cellars 
being dug in I hat dry soil, contribute to the good 
keeping of their drink, it being of a close textnre, 
and of a drying quality, so as to dissipate damps; for 
it has been found by experience that damp cellars are 
iajurions to the keeping of liqnor, a~ well as injnrious 
to the casks. 

- Water that is naturally of a hard quality may be, 
- m l'IOmc <legree, soft~ned by exposing it to the air and 
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~un, and putting into it some iece. 
mfuse; or, when the , ... ,. t . . p s of soft chalk t t b ,, a er 1s set 011 to b •1 . o 
o e poured on the malt put into ·t o1' In oraer 

bran, which ·will t·ike oft·' 1 a quantity of 
d . 0 some part of it 1 an make it better extract tJ . t s s iarpness 

, c ie nr ucs of the malt. ' 

SECT. VJ. 

OJ the Quality ef the .})!/alt a.nd lfo 
to be chosen for Brewino· witl '}JS most prope1· 
O~sc1·vations on the .IJ1cm°ag·eme:i;:;ieea1;x~essa1·y 

. TaERE are two sorts of m It ti "' . . . 
t10n between which js tl t tf ' le. gc;1:eral chstrnc
other low dr·i·ed TJ 'c: • 1a ie one Is lugh, and the 

• ie 1ormer of ti 1 produces a Ii uor of d 1ese, w 1en brewed, 
other, which 1 the lo~ d~~p] br~it1 colour; and the 
a pale colour. The first ~~e~,.-wf. produce a liquor of 
rather to be scorched tha s . r~~c m such_ a manner as 
wholesome than th 1 c n clued, and 1s much less 
found by ex • • e pa e malt. It has likewise been 
may be well b~~!~~e, :J1a~ brown malt, although it 
pale; from ,vhence - ' v sooner turn sharp than the 
entitled to pi· . ' among 0ther reasons, the latter js e-emmence. 

We have farther pr fl f 1 • . . 
various people b t ?0 s O t us distmction from 
who has m d 'th ll Apart1cnlarly one :-A o-entleman 

a e e rt of B • • l • 0 
' 

years, and who ives 1. 1~':mg us study for many 
words to thi' g us opmmn and kno .. vleda-e in 

• s purpose sa b 0 

best drink when it i b .' 'ys, . rown malt makes the 
such as that of the s T~ ~wed with a course river water, 
likewise beino-brewe~am~~ about London ; and that 
good ale • but0 that •t _ illwit 1 such water makes very 

• ' 1 "\V not k without turnina-stale . eep above six months 
b h 1 o ' e\' en tho•·wl h 1 -us e s to the ho!!Sheacl i-I ~ o 1 e a lows fomteen 
the high-dried malt to br. be adds, that he has tried 
1 d . ew eer • th r. 10ppe 1t accordingly; and et h ""1 1or l..eeping and 
so as to ~rink soft and melfow / con~~ never brew it 
P~le m~lt. There.is, he sa s . ike t!1at brewed with 
high-dried malt,. which occJo' anhacid q nality in the 

ns t ose who drink it to 
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fie greatly troubled with that disorder called the heart 

burn. ·c1 • I t t It r. • \Vhat we ha,·e here sat wit 1 respec o ma , re1e1s 
ly to that made of barley; for wheat-malt. pea-malt, 

~; high coloured liquor, will keep some year_s, and 
drink soft and smooth, hL11 Hiey are Yery sub.1ect to 
have the flavour of mum. . . . . 

Malt hicrh dried should not be used m brewmg till 
· it has bee1~ ground ten days or a fortnight, :-ts it will 

then yield much stronger _drink than fron~ t~e same 
quantity ground but a short tirr~e before 1t. 1s u~ed. 
On the contrary, pale malt, wluch has not received 
much of the fire, must not remain ground above a 
week before it is used. 

""
7 ith respect to hops, the newest are by far the best. 

They will, indeed, remain very. good for two years, 
but after that they begin to decay, and lose their fla
vom·, unless great quantities are kept together, in 
which case they will keep good much longer than in 
small quantities. In order the bette1: to preserve them. 
they should be kept in a very dry place, contrary to 
the practice of those ·who deal in them, who making 
self-interest their first consideration, keep them as 
damp as they can to increase their weight. 

It will. happen, in the course of time, that bops will 
grow stale, decayed, and lose their natmal bitterness; 
but this defect may be removed, by unbagging them, 
and sprinkling them with aloes and water. 

From what has been said, it is evident that everv 
one of the particulars mentioned should be judiciously 
chosen before you commence brewing, otherwise you 
,vill sustain a loss, which will be aggravated by yom· 
labours being in ,7ain. It is likewise to be observed, 
that the yeast or barm with which you work your 
liquor, must be well considered, for otherwise, even by 
that alone, a good brewing may be totally destroyed. 
Be always particularly careful that you are provided 
with every necessary article previous to your com
mencincr the business of brewing; for if the wort waits 
for any 

0
thing that should· be immediately at hand, it 

will be attended .with very bad consequences. 
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SECT. VII. 

The Process, or Practica.l Part of Brewing. 

HAVING, in the preceding sections, fully explained 
the necessary precautions to be taken previous to the 
commencement of this very important business, we 
shall no·w proceed to give a concise detail of every 
thing that is necessary to be observed and attended to 
in the regular process of it, from the malt being fu-st 
malted, to the liquor being turned off for the cellar. 

Your utensils being all properly cleansed and scald
ed, your malt ground, your water in the copper boil
ing, and your penstaff ,;vell set, you must then proceed 
to mash, by putting a sufficient quantity of boiling wa
ter into your tub, in which it must stand until the 
greater part of the steam is gone of±: or till you can 
see your own shadov.r in it. It will be then necessary 
that one person should pour the malt gently in, while 
another is carefully stirring it; for it is equally essential 
that the same care should be observed ·when the mash 
is thin as when thick. This being effectually done, 
and having a sufficient reserve of malt to cover the 
mash, to prevent evaporation, yon may cover your tub _ 
with sacks, &c. and leave your malt three hours to 
steep, which will be a proper time for the extraction 
of its virtues. 

.Before you let the mash run, be careful to be pre
pared with a pail to catch the first flush, as that is 
generally thickish, and another pail to be applied while 
you return the first on the mash and so on for two or 
three times, or, at least, till it r~ms fine. 

By this time, your copper should be hoilincr and a 
. b' 

~onv~ment tub placed close to your mash-tub: Let 
mto it through yolll' spout half the quantity of boiling 
water yo_u mean to use_ for drawing off your best wort; 
afte~ wh1c~ you __ must instantly tnrn the tap to fill up 
ag~u~, wluch! with a proper attention to the fire, will 
boil m due t_1me .. During such time, you must slop 
the I?ash with this hot water out of the convenient 
tub, m moderate quantities, every eigl1t or ten minutes 
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. the whole is consumed; and the~1-let off the re-
till. . . Liantity which ·will be bo1lmg hot, to the 
111auung q ' . 
• ·-h· ,r process for strong bee1. 
hn1tl~~ii1g proceeded. thus far, fill your copper, and let 
it boil as quick as possible for the second m~sh, ·wl:ie-

1 • nte11cl 1· t either for ale or small beer. Bemg t 1er you 1 • • • f' 
ti ftr prepared let off the rerna1111ng quantity o 
rnts ~ · to )'Ott·· t;b as you did for the strong beer; wa .er m -1 

, •c1 t 
but if you would have small beer bes1 ~~' you. mus 
act accordingly, by boiling a proper quantity off m due 
time, and letting it into the tL~b as before. . . 

With respect to the quantity of malt, twenty-four_ 
bushels will make two hogsheads of as good strong beer 
as any person would wish to drink, as also two hogs
heads of very decent ale. The strong beer ma~e fr~m 
this quantity of malt should be kept two or three 
years before it is tapped, and the ale never l~ss than 
one. If your mash is_ only [01~ one ha,gshead, it sho~d • 
be two hours in runnmg oft; 1f for two hogsh~ads, h, o 
hours and a half; and for any greater quantity, three 

hours. • f 
Particular attentio1l'rnust be paid to the time o 

steeping your mashes. Strong bee~· must be __ allowed 
three hours; ale, one hour; and, 1f yon draw s~all 

' beer after, half an hour. By this mode of proceedmg, 
your boilin(l's will reo-nlarly take place of each other, 
which will

0
rrreatly e~pedite the business. Be cru:efnl, 

in the cours°e of mashing, that it is thoroughly stirred 
from the bottom, and especially round the muck-b~sket, 
for beino-v,rell shaken, it will prevent .a stagnation of 
th; whole body of the mash. This ~ast process d~
mands peculiar attention, for witho~1t 1t your beer "v.111 
certainly be foxed, and, at best, will h~we a v~ry dis
aCTreeable flavour. 

b In th'e preparation for b?ilin~, the greatest _ca:e mu~t 
be taken to put the l~ops m with the firs~ '"' 01 t, or ~t 
will char in a few minutes. As soo~1 as the copper 1s 

f 11 l mal~e a good fire under it; but be careful u enoug 1, c \. . • • Q . 
in filling it to leave room enough for bo_1lmg. mck 
boiling is part of the bnsin~ss that reqmres very par 

Ko. 15. 2 r, 
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. ticul~•~ atte~1tion. ~reat c~m~ion shoul~ likew· .. 
' obsened "•hen the liquor becrms to -s,,,e]l • ise b~ 

tl If 
O n1 waves • 

ie copper.. . • yo~1 have no attendant, be )m• • 
111 

~ttent1ve to its motions; and being provick-a ,,~
1
~nlar 

iron rod of a proper length, crooked at one e .1 
1 

au 
. d t l I . nu an<I Jagge. a t 1e ot 1er, then with the croolr v O11 a. ' • bl d , _.,,. J • 1 e cna-

e to open the fornace, or COJ)per-door •ti1d . • ' 1 th tl 1 l · ' < ,v1t 1 e o 1cr_tnc pus 1111 the damper vvithout stirrinu- fro 
yom station; but on the UJ)proa.ch of the t1·r·--tt- . ml! 

ill l 
. . ~ swe 

you w iave sufficient tJine to proportion your fire . 
care should ue taken that it is not too fierce Wh' as 
tl b ·1 • • en 1e 01 1s properly got under, you may increase tl 
fire so that it may boil briskly. 

1
<:' 

In ord~r to ascertain the proper time the liauor 
sho1:11d boll, you may make use of the folio-win,r • ex~ 
ped1ent: take a clean copper bowl dish; dip out°sorne 
of the liquor, and ·when you discover a workincr and 
th~ hops sinking, then con~l~1de_ it to be snffig{ently • 
bml~d._ L?ng and slow b01ling 1s not only pernicious, 
but 1tltkev~1se wastes the liquor; for the slovver it boil~ 

0

th~ lowe~· !t drops and singes to your copper; whereas: 
9-mck boiling has a contrary effect. Essence of malt 
is extr~cted by l~ngth of boiling, by which you can 
make it to the tl11ckness of honey or treacle. In some 
parts of Yorkshir~ the}'.' value their liquor. for its 
great strength, by its afiecting the brain for two or 
thi:e.e days af~er intoxication. This is the effect oflong 
b01ling; for m that county they boil liquor for three 
hours; and ·what is still worse, ·when it sinks in the 
copper, fro~ the waste in boiling, they every now and 
then add a little ~resh wort, which, without doubt, must 
Produce staO'natio11 and c 1 . • • o . , , onsequent v nnpunt1es. 

When your hq 1 • • . . • " ' 
i.: 0 ! 18 properly boiled be sure to tra- • 

verse a small quantity f ·t ' 
t t 

O 1 over all the cooler·~ ..;o as 
o ge a proper t' • '" ~ 

work. but1·f tl1e qa~~n ity cfold nnme~liately to set to 
, 1nness o you b 1 • f ficient to expedite a . r rew 1ouse 1s not su -

• quantity soon t t a second quantity over tl , you mus raverse 
1e coolers cl l I • • t shallow tubs. Put thes . t , an t 1en et 1t m o . em o any p h 1 1s a thorough draft of ai b • assage w ere t iere 
r, ut where no rain or othet 

. 
r 

0 

I 
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. t t ·1t Then let off the c1uantity of two 
. et can ue O • l · I • • l 

:arincr-tnbsfull from the first one, the seconc! anc t n_r c 
coole;s, which may be soon got cok~, _to be ready f?~. a 
s ecd working, and th~n the rem~mmg pa1:t. that is 1~1 
P Y . 

1 
av be qLute let out into the first cooler. 

your coppe1 1 1 J • _ d . l 
In the mean time mend the hre, and also at_t~n- t~ tie 
hops, to make a clear passage through the :st~a~ner. ... 

Havino- proceeded thns far, as soon as the _hqu01 1s 
done run~ing, retnrn to yonr business of pumping; bu~ 
be careful to remember, that, when you have ~ot fom 
or five pails foll, yon then retnrn all the hops rn to the 

copper for the ale. . . . . .. : . 
By this time the s1:1all qu~1'.l1ty of liquo1 trnve1sed 

over your coolers being sufficiently cooled, you. m~1st 
proceed to set your liquor to work, the man,ner of c1omg 
which is as follows : . . . . 

Take four quarts of barm, and dIY_1de half of it mto 
small vessels, such as clean_bowls, basms, ~r mugs, add
ino-thereto an equal q uant1ty of ·wort, which should be 
al~ost cold. As soon as it ferments to the top of the 
vessel, put it into two pails, and when that work~ to 
the top, put"one into a baring-tub, a~1d the other mto 
another. When you have half a banng-tnb full toge
ther, you may put the like q~1a?tity to each of the:n, 
and then cover them over, until it comes to a fine white 
head. This may be perfectly co1:1plet~d in three hoL~rs, 
and then pnt those tvvo quantities- 111to the \'Yorkmg
guile. You may now add as_ much Yvort as you have 
rrot ready; for, if the weather 1s open, you l'.annot work 
it too cold. If you brew in cold frosty weather, keep 
the brew house warm : but never add hot wort to k_eep 
the liquor to a blood heat, that being a bad ma>?m; 
for hot wort put to cold, as we~ as cold to hot, 1s so 
intemperate in its natme, that 1t stagnates the proper 
operation of the barm. . . • 

Be particularly careful that your ?arm be not fro~ 
foxed beer, that is, beer heated by 111 manageme!1t 1~ 

its workinrr; for in that case it is likely to _carry with 1t 
the contagion. If your barm be flat, and _y-ou can~ot 
procure that which is new, the method of recovermg 

29 
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'ts vvorking i~,. Ly put~ing t? it a pint of warm S\'vect 
,, ort, of your fir~t lettmg ofl, the h~a t to be about half 
the d~gr~e of m1lk-,varm_: tl~en give the vessel that 
contams 1t a shake, and 1t ,nll soon gather strenoth 
and be fit for nse. . r, ' 

\Vith respect to the quantity of hops necessary to be 
used, remember that half a pound of good hops is suffi
cient for a bushel of malt. 

The last, and most simple operation in the business 
of brewing· is, that of tunning, the general methods 
of doing whir.h are, either by having it carried into 
the cellar on men's shoulders, or conveying it thither 
by means of leathern pipes commonly used for that 
purpose. 

Your casks being perfectly clean, sweet and dry, and 
placed on the stand ready to receive the liquor, first 
skim off the top barm, then proceed to fill your casks 
q~te full, and immediately buug and peg them close. 
Bore a hole with a tap-borer near the summit of the 
stave at the same distance from the top, as the Io,Yer 
tap-hole is from the bottom, for working through that 
upper hole, which is a clean and more effectual method 
than working it over the cask; for, by the above me
thod, being so closely confined, it soon sets itsel( into a 
convulsive motion of vrnrking, and forces itself fine, 
provided you attend to the filling of yom casks fiye or 
six times a day. This ought to be carefully attended 
to, for, by too long an omission, it begins to ::;ettle, and 
being afterwards disturbed, it raises a sharp ferrnen
t~tion, which produces an incessant ·working of a spu
rious froth that may continue for some weeks, and, 
after all, give yom beer a disagreeable taste. 

One '!11at~rial caution necessary to be kept in rernem
bran~e 1s this: that however careful you may be in at
tendmg to all the. preceding particulars, yet if your 
casks are not kept m good or<ler still the bre·win,r may 
be spo~led. New casks are apt to give liquor~ bad 
taste, 1f the-y; arc not well scalded and seasoned several 
days successively before they are used; and old casks, if 
they stand any time out of use, are. aut. to grow musty 

,.. 
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Having thus gone through the practical part ofbr_ew-
. ncl br·oi:irrht the liquor from the mash-tub to the 111g, a o 
cask, we shall now proceed to 

SECT. VITI. 

Containino· the proper Management of Malt Liquors, 
.1 with so~e necessary Observations on the fVhole. 

IN order to keep str~ng beer in a proper state of pr~
ser\'ation, remember, that when once the vessel 1s 
broached rerrard must be paid to the time in which it , o . I 
may be expendecl; for, if there happens to be a qmc { 
draught for it, then it will last good to the very bottom; 
but if there is likely to be but a slow draught, then do 
not draw off quite half before you bottle it, otherwise 
it will grow flat, dead, or som. 
. In proportion to the quantity of liquor which is en
closed in one cask, so will it be a shorter or longer 
time in ripening. A vessel, whicl} contains two hogs
heads of beer, vvill require twice as much time to per
fect itself as one of a hogshead; and it is found, by ex
perience, that no vessel should be used for strong beer 
(which is i11tendecl to be kept) less than a hogshead, 
as one of that quantity, if it is fit to drmv in a year, 
will have body enough to support it for two, three, 
or four years, provided it has a sufficient strength 
of malt and hops, which is the case with Dorchester 
beer. 

\Vith rnspect to the management of small beer, the 
flrst consideration should be to make it tolerably good 
it1 quality, whieh, in various instances, will be found 
trnly economical; for if it is not good, servants, for 
,vhom it is principally ca1cnlated, ,vill be feeble in 
snnrn.1cr time, incapable of strong work, and subject 
to various disorders. Besides, when the beer is bad, 
a gre,{t deal "·ill be thrown ~way;_ whereas, on the 
contrary, good wholesom'=: dnnl~ w1ll. he Yalned, and 
consequently taken care oL It 1s aclnsable therefore, 
where there is a good cellaring, to brc:w a stock of 
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small beer in l\'larch or October or in b tl 
b J- t 'f • • ' 0 1 months t f' \ep , 1 possible, m hogsheads. ' 0 

. The beer brewed in lv.farch should not be ta . 
till O~tober, nor that brewed in October till the Mpp_ed 
foll_ow_mg; having this regard to the quantity, ~;L~; 
a ~amily, of the same number of workincr people ,.11 
dr~nk at least one third more in snn~11er th' "' ~ 
wmter. an m. 

. In o:·.der to ~ne beer, some people, ,;,,7110 brew with 
high ru~ed barley malt, put a bag, containing about 
thr~e prnts of wheat into every hocrshead of liq 
wl~1ch has had the desired effect, a~d 1nadc the ~

1

~;~ 
dm1k s?ft and mellow. Others again, have put about 
three pmts of wheat-malt into a hoo-shead which ha~ 
prod need the like e.ffect. • 

0 
' ~ 

. But all malt liqt~ors, hov11 ever \Yell they may be 
biewed, may be spoiled by bad cellaring; be subject 
to ferment 111 the cask, and consequently turn thick 
and sour.. ~Vhen tl~is happens to be the case, the best 
way of brmgmg the liquor to itself is to open the bnno-
hole of the cask for two-or three clay~; and if that do~s 
not stop the fermentation, then put in abont two or 
three pounds of oyster shells, washed, dried well in an 
oven, and then beaten to a fine ])O\Hler. After you 
have t ·t • t· • • _pu i m s Ir it a little, and it will soon settle 
the liquor, make i~ fine, and take off the sharp taste. 
~hen you find this effected, draw it off into another 
. esse~, a?d put a small bag of "vheat, or wheat-malt 
mto 1~, m proportion to the size of the vessel. It 
sometnnes occu1·s tl1·1t ' i: • • 
• . • , < sucn 1ermentat10ns will happen 
m hqnor fr?m ::'-change of weather if it is in a bad cel
lar, autl v

1
i\
1
"111, m a few months, f;ll fine of itself. and 

grow me ow. • ' 
In some country plac . • r. • • • · t i . es rnmote 1rom pnnci pal towns 

', s
1
•
1
a pr

1
ac

1
tice to dip ~vhisks into ve. ast then beat it 

ve , anc 1ano-up the l • 1 . •' ' 
to dry· and if there 1w 118 

{S, ,vith the yeast in them, 
. , )e no brewin til'i +...-. th atterwar<ls, the beatin and . . . g Ln'O mon s 

in new w01·t ,:vill soon g_ . Slu-rm~ one of the wltisks 
lt is a rule, that all liq

1 ~~: ~l wodnng or fermentation. 
· 1 s wnld be ·worked well in 

r 

I ,,. 
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tl tun before it is put into the ·•,essel, otherwise it 
;~l not easily grow fine. Some folio~ t_he __ r~1le of 
beating clown the yeast pre~ty often ·wlule 1t 1s m the 
tun, aml keep it there workmg for_ two or three days, 
observincr to put it into the vessel JUSt when the yeast 
begins t~ fall. This liquor is in _gen_~ra1 v~ry fine, 
whereas on the ctontra.ry, that wlueh 1s put mto the 
vessel s~on after it is brewed will be seve~·al months 
before it comes to a proper state of perfection. 

'1V e have before taken notice of the season for brew 
ino-malt liquors to keep. But it may not be_ iri:iproper 
fu~ther to observe, that if the cellars are subject to the 
heat of the sun, or warm summer air, it will be best 
to brevv in October, that the liq nor may have ti1;I1e to 
digest before the warm season com?s on; and. if cel
lars are subject to damp, and to receIVe water, tl~e best 
time will be to brevv in l\'Iarch. Some expenenced 
brewers always choose to brew with the pale malt in 
:lVIarch, and the brown in October; supposing, that the 
pale malt, beino- made with a less degree of fire than 
the other, wan~ the summer sun to ripen it; and so, 
on the contrary, the brown, having had a larg:er s_hare 
of the fire to clry it, is more capable of defendmg itself 
against the cold of the ·winter season., 

All that remains further to he said relative to the 
management of malt liquors, we shall preserve in 

SECT. IX. 

Containing the proper Method ?f bottliHg Ma.lt 
Liqit01·s. 

As a necessary preparatio11 for ex:ecuting 'this busi
ness properly, great attention must be paid to ronr 
bottles, which ·must first he well cleaned and dned; 
for wet bottles \-Yill make the liquor turn mouldy or· 
motherv, as it is called; and by wet bottles a great 
deal 0 ( o-ooc1 beer i~ frequently spoiled. Thongh the 
bottles ;;.ay be clean and dry, yet, if t)1e c?rks arP. not_ 
new and sound, the liquor will be still liable tu• be 
dama<Yed; for. if the air can get into the bottles, tht-

o 2!),i; 
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liquor will grow flat, and never rise , 
fla~tered themselves they knew how· Many who have 
~smg old corks on this occasion have to b~ saving, by 
liquor as stood them in fom· or' fi spoiled as much 
·want of laying out three or fonr ~e_ll}?ounds, only for 
are corked _as they should be it wnI~ uJJn If bottles 
the cork without a screw. a'11d t e 1cu1t to draw 
of tl 1 · ' c: 

0 secm·e the d • • 1e cor { ·without breakino- tl rnwm,,. 
through the cork a11cl tl1en tl ::,, . Je screw ought to (T~ ,, 1eau-rnust • t> 
a passage where the screw has ass necessarily find 
on_ce been in a bottle, thou()'h i£ l~a ed. If a cork had 
with a screw, yet that corl~ will t ~ not been drawn 
exposed to tl ·. • mn musty as soon a 
to the bottle ~! :~~i~~f t ;; 1

~;e~~m~~unicdate it~ ill flavou: 
that way Iii th l . f, P , an sp01l the liquor 

· e c 101ce o co •l t 1 soft and clear from 
8 1 

r {S, a rn those that arc 
the bottlino- f l' . • pee {S. you may also observe, in 
hogshead ~r~ t~iu~~:

0
~~:~ 

the top a~d middle of the 
the bottles than the b~ti; 11~

11
~tll s~o_ner ri~e in 

b_ottle a vessel of any liquor b ~en ) ou begm t_o 
till all is com 1 t d '. e_ Sllie not to leave it 
tastes. p e ~ ' 0therwise 1t will have different 

~f you find ~ a Yessel of li • • 
whilst it is in common dr iuor beg1~1s to grow flat 
bottle put a piece of loatug ;t,_ bottle 1t, and in~o eYery 
walnut, which will m I ~uo~I of, about the size of a 
and, to forward i·t., 1·1· )at~ it use and come to itself: 
· ~ l enrno- vou 1 t m hay in a warm 

1 
°• ., nay se some bottles 

ripening. ~ P ace; but straw ,vill not assist its 

If yon should have the • good stock of small b . • opportumtv of bre\<vina a 

f 
. eer,m Ma. l . d. 0 o 

0 it may be bottled t I rc 1 an ctober some · a t 1e end f • ' mto every botlle a lum. f o six months, pnttino-
summer, will rnal'e 

1
·t P O loaf sugar; which in th~ 

dr
. ... a very 1 ' mk. Or if vou h P easant and refreshino-

d 
. J a ppen to b . . • o 

are ~s1rous of brisk small b , . rew m summer, and 
working, botLle it as be/'. . d.e~r, as soon a.;; it is done 

Wh 
iote 1rect <l 

ere vour cellars h e • 
lated for tl~e presei·vatio~Pprn ~1ot to be propl..!rlY calcn-
the following expedient. S<? lyo\ur beer, you inay use 

· m c-10\e • , 8 111 the gronnd, put 

,I 

i:i 
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into them largeoil-jars, and fill up the earth close abont 
the sides. One of the jars will hold about two dozen 
bottk-::, and will keep the liquor in proper order; but 
r.are must be taken that the tops of the jars are kept 
close covered. In winter time, ·when the weather is 
frosty, shut up a11 the lights or ·windows of your cellars, 
arnl cover them clo~e ·with horse-dung, which will keep 
your beer in a very proper and temperate state. 

'\'Ve shall close this section and chapter with that 
information, ·which, if properly attended to, may be 
found, at times, of the highest convenience and utility. 

To Preserve Yeast. 
_If you wish to preserve a large stock of yeast, which 

·will keep and be of use for several months, either for 
brewing, or to make bread or cakes, you must follow 
the~e directions. ,¥hen you have plenty of yeast, and 
are_ app1:ehensive of ~ future s~arcity, take a quantity 
of 1t, stir and work 1t ·well with a whisk, until it be
comes liquid and thin. Then get a large ,vooden platter, 
cool~r or tub, clean and dry, and with a soft brush lay 
a tlun layer of yeast on' the tub, and turn the mouth 
downw<!,rds, that no dust may fall npon jt, but so that 
the air may .get under to dry it. When that coat is 
very dr_y, then lay on another, and so on till you have 
a sufficient quantity, even two or three inches thick 
always taking care that the yeast is very dry in th~ 
tub befote you lay auy more on, and this will keep 
good for several months. '\'Vhen yon have occasion to 
use this yeast, cut a piece off, and lay it into warm 
water; then stir it together; and it will be fit for use. 
If it is for brewing, take a large handful of birch tied 
toget\~er, d·ip it into the yeast, and hang it up to dry. 
In t\ns manner yon may do as many as you please; 
but take care no dust comes to it. ,vhen your beer is 
fit to set to work, throw in one of these, and it will 
make it wrJrk as well as if rou had made fresh yeast. 

No. 15. 2 X 
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CHAPTER XXX. 

DIRECTIOKS FOR TRUSSING POULTRY,&-:. 

THERE are various reasons why the experienced 
and p~·udent_ housekeeper should be properly acquaint
ed with tlns necessary preparation to the Art of 
Cookery. In London evei:r ~rticle is generally trussed 
by the poulterer o~ whom 1t ~s bought; bl1t it frequent
ly happens that, either from mexperience or negligence 
::if the _8effants, and want of knowledge in the cook 
the art1de ap~ears on the table with disgrace. Anothe; 
very substantial reason for the cook ha vino· this know 
ledge is,. tluit th~ families in which they s~rve are fre, 
quent]y m counties where there are no poulterers, and 
consequen_t1y thef are under the necessity of killing 
and trussing then· owi:i ponltry. To be prepared, 
therefore, for the execut10n of this business, we recom
mend a proper attention, to the follov.ring g·eneral rules 
l)e careful that all the stu~s are perfectly taken out; 
and when_ you dravv any kmd of poultry, you must be 
very particular to avoid bTeaking the ga]i, for shollld 
~l~at ~1appen, 1~0 me~ns can be used to take away that 
1J1tte1ness, wh1ch ,,vill totally destroy the natural and 
~rope~ taste of the article dressed. Great care should 
!1kewise be _taken that you do not break the o-ut joinm~ to the_ gizzard; for, should this happen, the inside 
will be gritty, and the whole spoilee:l. These are to be 
atte1:ded to as ~eneral matters. We shall p1:oceed to 
particulars, begmning with 

Turkeys. 
HA v 1 NG properly picked your turkey, break the leg 

bone close to the foot and draw out tl t • fi 
th tl · l r 1 . h ' ie s rrngs rom 

e 11g 1, ior w uc IJtlrpose VOll in t h ·t 
l 1 f: d . . us ano- 1 on a 
1001c astene agamst the wall Cut ff tl b k I 
to the back; but be careful to. leave tlo ie nel-~ c o.ffise 

· tl 1 t le crop s \.Ill SU -Cien y ong o turn over the bark Th <l 
take out the crop and l , • . en procee to 

' oosen the liver a d t t th throat' end with your middl fi n gu a e e mger. Then cut off the 
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vent, and take out the gut.. Pull out th~ gizza~·d with· 
a crooked, sharp pointed iron, and the liver will s~on 
rollovv; but be carefol not to break the gall. W~pe 
the inside p'erfectly clean with a wet cloth; hav~ng 
done which, cut the breast-bone through on each s1de 
close to the back, and draw the legs close to the crops. 
'l'hen put a cloth_ on tl~e ~r~st,_ and beat the high bone 
do,vn ·with a rollmg-pm till 1t hes flat. If the· turkey 
is to be h·ussed for boiling, cut the legs off; then put 
your middle lino-er into the inside, raise thP. skin of the 
ieo-s, and put tl1em under the apron of the turkey. 
P~1t a' skewer into the joint of the wing and the middle 
joint of the leg, and run it through the· body and the 
other lerr and wing. 1,he liver and gizzard must be 
put in tl1e pinions; but be careful first to ope1~ the 
gizzard and take out the filth, and the gall of the liver. 
'fhen tnrn the small end of the pinion on the back, 
and tie a packthread over the ends of the legs to keep 
them in their places. If the turkey is to be roasted, 
leave the legs on, put a ske,ver in the joint of the wing, 
tllck the leo-s close 11p, and pnt the skewer through 
the middle ~f the legs and body. On the other side, 
put another skewer in at the small part of the leg. 
Put it. close on the outside of the ·sidesman, and put 
the skewer through, and the same on the other side. 
Pnt tbe liver and gizzard betwe~n the pinions, and 
tllrn the point of the pinion on tlie back. Then put, 
dose above the pinions, another skewer through the 
body of the turkey. 

If turkey-ponlts, they must be ti:ussed as follow: 
take the neck from the head and body, but do not re
move the necK skin. They are drawn in the same 
1nanner as a tnrkey. Put a skewer through the joint 

• of the pinion, tuck the legs close up, run the skewer 
throuo·h the middle of the leg, through the body, and 
so 01/the other side. Cut off the· under part of the 
hill twist the skin of the neck round, and put the head• 
on the point of the skewer, wi~h the b_ill-end forwards. 
Another skewer must.be put m the s1desman, and the 
legs placed between t.he sidesman and apron on ea.ch 
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t;jde. Pa~s the skewer throuo-h all and c 't ff 
t ·1 I • 0 ' ~ • l, 0 the 
boe-11.~1 s. 'l'l t 1~- Yery c011:mon to lawl them 011 the 

reas • 1e. n:er and gizzard may or may riot b. 
used, as you like. • e 

Fowls. 
WHEN you have properly pickcl1 your fov·vls, cut. ofl 

the ne?k close t~ the back. Then take out the crop, 
and with yonr middle finger loosen the liver and other 
matters. Cnt off the vent, draw it clean, and heat 
~he breast-?one flat with a rolling-pin. If your fowl 
1s to be b01led, cut off the nails of the feet, and tuck 
the1~1 ~own close. to the le&"s· Put your finger into 
the ms1de, and raise the slun of the leers • then cut a 
hole in the top of the skin, and put the' leo·s unde 1~. 

P?t a skewer in the first jo~nt of the pinion, bring the 
m1ddl~ of the leg close to 1t, put the ske"ver through 
the middle of the leg, and'through the body; and then 
d? the same on the o~her side. Having opened the 
gizzard, take out the filth, and the u·all out of the liver. 
P~t the gizzard and the liver in the pinic;;, turn the 
pomts on the back, and tie a strino· over the tops of the 
~egs to keep them in their proper i:,place. If yom fowl 
is_ t? be roaste?, put a. skewer in the first joint of the 
pm1on, and brmg the middle of the leg close to it. Put 
the skewer through the middle of the leg, and through 
the body, and do the same on the other side. Put an
o~her skewer in the small of the Jeg, and through the 
s1desman; do the same on the other side, and then 
put another through the skin of the feet. You must 
not forget to cut off the nails of the feet. 

• Chicl.,ens. 
WITH respect to pi'ck· d cl . . mg an Tawmg, they must 

be done m the same manner as fowls If tl . t 
be boiled cut off the nail . • . iey _a1 e o 

• ' . . s, give the sme·ws a mch on 
each side of the Jomt, put the feet 1-n t th t 1 th 1 tl D a e ven anc en pee 1e rump. raw the ski f ht ' 
put a skewer in the fi.rst ·oint f n ig_ . over the le~s, 
the middle of the leg clo~e. 0 the pinion,, and brrng 
the middle of the legs and th Put thhe skewer through 

• roug the body, ann de 

I 
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the same on the other side. Clean t~e gizzar~l,_ and 
take out the gall in tl1e liver; p1,t them rnto t~e pm10ns, 
and tum the points on the back. If your ch~ckens are 
to be roasted, cut off the feet, put a skewer m the first 
ioint of the pinions, and bring tl~e m~dclle of the leg 
close. Run the ske~ver through tne rmddle of the leg, 
and through the body, and do the sa_me on the other 
si<l.(~. Put another ske,.ver into the s1clesman, put the 
leers between the apron and the sidesman, and run the 
sk~we through. Ha-ring cleaned the fo·er and giz
zard, put them in the pinions, turn the points on the 
back, and pull the breast skin over the neck. 

Geese. 
HAVING picked and stubbed your goose clean, cut 

the feet off at the joint, and the pinion off the first joint. 
Then cut off the neck almost close to the back; but 
leave the skin of the neck long enough to tnrn over 
the back. Pnll out the- throat, and tie a knot at the 
end. \Vith your middle finger loosen the liver and 
other matters at the breast encl, and cut it open be
tween the vent and the rump. Having done this, draw 
out all the entrails, excepting the soul. 1Vipe it out 
clean tvith a wet cloth, and beat the breast bone flat 
with a rolling-pin. Pnt a skewer into the wing, and 
draw the legs close up. Put the ske,ver through the 
midclle of the leg, and through the body, and the same 
on the other side. Put another skewer in the small 
of the leg, tuck it close down to the sidesman, run it 
through, and do the same on the other side. Cut off 
the encl of the vent, and make a hole large enough for 
the passage of the rump, as by that means it ""ill much 
better keep in the seasoning. . 

Ducks are trussed in the same manner, except that 
the feet mnst be left on, and turned close to the legs. 

Pigeons. , 
\lrHEN you have picked them, and cut off the neck 

close to the back, then take out the crop, cut off the 
\·ent, and draw out the guts _and gizzard. but leave 
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the liver for a pigeon has no gall. If they arc to be 
roa.~tecl, cut off the toes, cut a slit in one of the .legs, 
and'put the other through it. Draw ~h_e leg tight to 
the pinion, put a skewer throngh th~ pm1ons, legs, and 
body, and ·with the handle of t_he_kmfe break the_b~·east 
flat. Clean the gizzard, put 1t m one ~f the p1mons, 
and turn the points on the back. If you rntend to 1:1~tkc 

a pie of them, you must cut t~1e feet ?ff at the JOmt, 
turn the legs, and stick them 1.11 the s1d_es close to the 
pinions. If they are to be stewed or boiled, they must 
be dorn~ in the same manner. 

fiVild Foid. 

HA v IN a picked them clean, cut off the neck close 
to the back and with your middle finger loosen the 
liver and g~ts next the breast. Cut off the pinions at 
the first joint, then cut a slit 'Between the vent and the 
-rump, and draw them. clean. ~lean them prope~l! 
with the long feathers on the wmg, cut off the nail_~, 
and turn the feet dose to the legs. Put a skewer m 
the pinfon, pull the legs close to the breast, and r~.m 
the skewer through the legs, body, and the other pm
ion. First cut off the vent, a.nd then put the rump 
thronirh it. The directions here given are to be fol
lewed in trussing every ki1~d of wild fowl. 

Phei1.sants and Pa.rtridges. 
HA v t NG picked them very clean, cut a slit at the 

back of the neck, take out the crop, anrl loosen the 
liver and gut next the breast vvith your fore-finger, 
then cut off the vent and dra,v them. Cut off the 
pinion at the f1r~t joint, ancl ,·vipe out the inside ·vvith 
the pinion you have cut off. Beat the breast bone ~at 
with a ro11ing-pin, put a skewer in the pinion, and brmg 
the middle of the legs close. Then nm the skewer 
tluough the l<."gs, bocly, and the other pinion, twist 
the head, and put it on the end of the skewer ,vith the . , 
bill fronting the breast. Put another skewer into the 
sidesman, and put the legs close on each side the apron, 
and then run the skewer through all. If you would 

"' , ·1 

~ . 
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wish to make the pheasant (if it is a cock) h,n-~ a plea
Eing appearance on the table, leave the be~~1t1fnl fca~ 
thers on the head, and cover them gently "1th pa_pe1 
to prevent their being injured by the hen~ of th€ !u·e 
You may likewise save the long feathers m the fajl _to 
stick in the rnmp when roasted. If they_ are for_ boil 
incr put the Jeers in the same manner as 111 trussmg a o• o 
fowl. 

All kinds of moor game must be trussed in the same 
manner. 

ftVoodcocks and Snipes. 
As these birds are remarkably tender to pick, espe

cially if they should not happen to be quite fresh, the 
greatest care rriust be taken hovv you handle them; for 
even the heat of the hand will sometimes take off the 
skin, which will totally destroy the beautiful appear
ance of the bird. Having picked them clean, cut the 
pinions of the first joint, and with the handle of a knife 
beat the breast-bone flat. Turn .the legs close to the 
thighs, and tie them together at the joints. Put the 
thigh close to the pinions, put a skewer into the pin
ions, and run it through the thighs, body, and the 
other pinion. Skin the head, turn it, take out tl~e eyes, 
and put the head on the point of the skewer, ·with the 
bill close to the breast. Remember, that these birds 
must never be drawn. 

Larks. 
'\VHEN yc1u have picked them properly, cut off thci1 

heads, and the pinions of th~ first joint. Beat thP. 
breast-bone flat, and turn the feet close to the legs, 
and put one into the other. Draw out the gizzard, 
and run a skewer through the middle of the bodies. 
Tie the skewer fast to the spit when you put them 
down to roast. ,¥heat ears, ai1d other small birds, 
must be done jn the same manner. 

l-Ia1·es. 
HA v ING cut off the four legs at the first joint, 1 cllse 

the skin of the back, and draw it over the hind legs. 
Leave the tail whole, draw the skin over the back, 

30 
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and slip out the fore-legs. Cut the skin off the neck 
and head; but take care to leave the ears on, and 
mind to skin them. Take out the liver, lights, &c. 
and lie sure to draw the gut out of the vent. Cut the 
sinews that lie under the hind-legs, bring them up to 
the fore-legs, put a skewer through the hind-leg, then 
through the fore-leg under the joint, run it through the 
bodv, and do the same on the other side. Put another 
ske~1er through the thick part of the hind-legs and 
body, put the head between the shoulders, and run a 
skewer through to keep it in its place. Put a skewer 
in each ear to make them stand erect, and tie a string 
round the middle of the body over the legs to keep 
them in their place. A. young fawn must be trussed 
just in the same manner, except that the ears must be 
cut off. 

Rabbits must be cased much in the same manner 
as hares, only observing to cut off.the ears close to the 
head. Cut open the vent, and slit the legs about an 
inch up on each side of th~ ru,mp. Make the hind-legs 
lie flat, and bring the ends to the fore-legs. Put a 
skewer into the hind-leg, then into the fore-leg, and 
through the body. Bring the head round, and put it 
on the skewer. If you want to roast two together, 
truss them at full length with six ske~1ers run through 
them both, so that they may be properly fastened on 
the spit. • 
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ART OF CARVING. 

NOTHING can be more disagreeable to a pers0n who is placed 
i,.c the head of a table, and whose business it is to pay the necessary 
honours to guests invited, than to be defective in not being properly 
able to carve the different articles provided. From the want ol 
knowledge in this particular, it must naturally become no less painful 
to the person who undertakes the· task, than uncomfortable to those 
who are waiting for the compliment of being served. Abilities and 
dexterity in this art are striking qualifications in the eyes of every 
company, and are material instruments of forming the necessary and 
polite graces of the table. 

The instructions here laid down by words, are materially enli\·en
ed by the representations of the respective articles described, so that 
the young and inexperienced may, by proper attention to the descrip
tion, and reference to the plates, soon make themselves proficients 
in this useful and polite art. • 

We shall commence the subject with describing the method or 
carving 

.Jl Roast Fowl. 
IN the plate the fowl is placed in the centre, and is represented as 

lying on its side, with one of the legs, wings, and neck-bone, taken 
off. Whether the fowl is roasted or boiled, it must be cut up in the 
same manner. A roasted fowl is sent to table nearly in the same 
manner as a pheasant, excepting that the pheasant has the head 
tucked under one of the wings, whereas the fowl has the head cut off 
before it is dressed. In a boiled fowl ( which is represented in the 
same plate) _the !~gs are bent inwards, and tucked into the belly;. but, 
previous to its bemg sent to table, the skewers are withdrawn. The 
most convenient method of cutting up a fowl is to lay it on your 
plate, and, as you separate the joints, in the line a, b, d, put them 
into the dish. 

The legs, wings, and merry-thought being removed, the next thing 
is to cut off the neck-bones. This is done by putting in the knife at 
g, and passing it under the l~ng broad part of the bone in the line g, b, 
then lifting it up, and breaking off the end of the shorter part of the 
bone which cleaves to the breast-bone. All the parts being thus 
sepa;ated from the carca~e, divide the_ breast from the back? by cut
ting. throu"h the tender ribs on each side, from the neck qtute down 
to the vent or tail. Then lay the back upwards on your plate, fix 
vour fork under the rump, and laying the edge of your knife in the 
line b, c, c, and pressing it down, Ifft np the tail, or lower part of the 

2Y 
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back, and it will readily di, i<le with the help of you l ·r, • 
b I th 1 I r ml e Ill the r , e, c. n . e next pace, ay the lower part of the back u w • 1~8 

your plate, with the rump from vou and cut off the •d bp ards m 
'd I • , s1 e- ones ( 

s1 esmen, as t 1ey are generally called.) by forcing the I· •r, 1 ' or 
th b • I 1· ' ,n1 e t 1rouah e i:ump- one, m tie me c f: when your fowl will b 1 ° 
cut up. ' ' e comp etcly 

Boiled Fowl. 
1V E have before observed, that a boiled _fowl is cut up in the same 

manner as one _roasted. In the representat10n of this the fowl is co _ 
plete, wh~reas m that part of the ~ther it is in part dissected. Tho~e 
p~rts, which are generally considered as the most prime, are the 
wmg~, breast, and merry-thought, and next to these the neck-bones 
and s1desmen. The legs of boiled fowls are more tender than thos; 
that a~e roasted ; but e_very part of a chicken is good and juicy. .As 
he thigh bones ?fa chicken nre very lender, and easily broken with 
th~ teeth, the gnstles and marrow render them very delicate. In the 
o~iled fo~vl ~he leg should be separated from the drum-stick at the 
)Omt, which 1s easily done, if the knife is introduced into the hollow 
and the thigh-bone turned back from the leg-bone. ' 

P art.r·idge. . 
THE_ ~artridge is here represented as just taken from the spit; but 

?efore 1t 1s served up, the skewers must be withdrawn. It is cut up· 
l?, the same manner as a fowl. The wings must be taken off in the 
Imes a, b,_ and the merrr-thought in the line c, rl. The prime parts 
?fa pai:trn!ge are, the wmgs, brea~t, an? merry-thought. The wing 
1s cons1de1 ed as the best, and the tip .of 1t reckoned the most delicate 
morsel of the wliole. 

• Ageons. 
HERE are the repre~entalions of two, the one with the back upper

~nost, _and the other with the_ b:east.-That with the back uppermost 
1~ ma1ked No_. 1. and that with the breast No. 2. Pigeons are some
times c~t up m the same manner as chickens. .But as the lower 
par_t, w1~h the thigh, is_ in general most preferr<><l, and as,· from its 
small size, half a one 1s not too much for m,.st appetites, they are 
seldo~ carved 1_1ow~ o~herwise than by fixing the fork at the point a, 
-ente!mg the, ~mife J~1st before it, and dividin<T the pigeon into two 
cutting away 1t1 the Imes a b and N ° ' 
ing the knife O t t t\ b ' 1 ' . ha, ,.? 1 0 : 1, at the same time bring-

u a 1e ac ,, m t e d1recllon a b and a c 'No ., 
' ' ' ., . "· 

./J. Pheasant 
IN the representation here aiven th. b' ·d . 

state for the spit, with the he:<l tu~k ,~ 11d appears 111 a p~oper 
When laid in the dish, the skewers de un er one ~f the ,~mgs. 
table, it must be carved as follows. fi rawn, and the bll'd earned to 
breast where the two dots are marl:cd

1
\Y 0 u~_fork on that part of the 

a full command of the bird, and ca'n { w _ich means Y?U will have 
Slice down the breast in the lines,, 1, :r~ it as you thmk proper. 
the leg on one side, in the directi~n\J n, th0.n proce~d to take off 

' <, _or m the circular dotted 

·1 

I 

-I 
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I• b d Tlii~ done cut off the win()' on the same side, in the Jine 
me ' • ~ ' o • • d d 
c:, d. When you have separated the leg and w111g on one s1 e, o 
the same on the other, and then cut off, or separate from ~he breast
bone, on each side of the b_reast, _the parts you ?efore shc~d _or cut 
down. Be very attentive m takmg off the wmg. ~ut tl m the 
notch a, for if you cut too near-the neck, as at g, you w_1II find your• 
self interrupted by the neck-bone, fr?m whence the w111? must. be 
separated. Having <lone this, c?t off the merry-thought ~n the line 
F, g, by pa:;sing the knife under 1t towards th~ neck. With respect 
to the remaining parts, they are to be cut up 1~ the_ same manner as 

. directed for a roast fowl. The parts most admired ma pheasant are, 
first, the breast, then the wings, and next the merry-thought. 

.11. Goose. 
LET the neck-end lie before you, and begin by cuttmg two or 

three long slices on each side the breast, in the lines a, b, quite to the 
bone. Cut these slices from the bone, then take off the leg, turning 
the aoose up on one side, putting the fork through the small end of 
the leg bone, and pressing it close to the body, which, when the knife 
has entered at cl, will easily raise the joint. Then pass the knife 
under the leg in the direction rl, P.. If the leg hangs to the carcase, 
at the point e, turn it back with the fork, and, if the goose is young, 
it will easily separate. Having removed the leg, proceed to take oft 
the wing, by passing the fork through the small end of the pinion, 
pressing it close to the body, and entering the ·knife at the notch c, 
and passing it under the wing in the direction c, rl. This is a very 
nice thing to hit, and can only be acquired by practice. When you 
have taken off the leg and wing on one side, do the same on the 
other. Then cut off the apron in the line f, c, g, having done which, 
take o!f the merry-thought in the line i, Ii. All the other parts are to 
be taken off in the same manner as directed for the fowl. A goose 
is seldom quite dissected, unless the company is very large, in which 
case the above method must he pursued. 

_The parts of a goose most esteemed are, the slices from the 
breast; the fleshy part of the wing, which may be divided from the 
pinion; the thigh-bone, ( or drum-stick as it is called,) the pinion, and 
the side-bones. lf sage and onions arc put into the body of the goose, 
(which is by most approved of,) when you have cut off the limbs, 
draw it out with a spoon at the place from whence the apron is taken, 
rmd mix it with the gravy, which should first be· poured boiling hot 
into the body of the goose. Some peop}e are particularly fond of the 
rrimp, which, after being nicked with a knife, is peppered and salted,• 
and then broiled till it is of a nice light brown ; and this is distin
guished by the epithet of a devil. The same is likewise done by the 
ruroi: of a turkey. 

• • Haunch of Ven·ison. 

'FrnsT cut it across down the bone, in the line h, c, a, then turn the 
dish with the end' d, towards you, put in the point of the knife at c, 
and cut it down as deep as you can in the direction c, d, so that the 
two strokes will then form the resemblance of the letter T. Having 

30$ 



S56 C.\RYING. 

cut it thus, you may cut as many sli~cs a~ are ~ecessary, ace, rdin 
to the number of the company, cuttrno- them either on the riaht g 
left. As the fat li~s deeper 0~ the lefr bet~veen d and a, thos~ wh~ 
are fond of fat, (as 1s the case with rr.ost admirers of venison,) the best 
flavoured and fattest slices will be found on the left of the line e cl 
supposing the end rl turned towards-you. In cutting the slices, 'rr,~ 
member that they must not be either too thick or too thin. With 
each slice of lean add a proper proportion of fat, and put a sufficient 
quantity of gravy into each plate. Currant-jelly should alwa\,; be on 
the table for those who choose it. Indeed this is generally ·used by 
most. 

.11. Fore-Quarter of Lamb. 
THis joint is always roasted, and when it comes to table, before 

you can help any one, you must separate the shoulder from the breast 
and ribs, ( or what is by some called the coast,) by passino the knife 
under, in the direction c, g, d, e. The sho_ulder, beina then taken 
off, the j~ice of a lemon, ·or Se~ille orange; should be squeezed upon 
the part 1t was taken from, a little salt aElded, and the shoulder re
placed. The gristly part must then be separated from the ribs in the 
line f, g, and then all the preparatory business to serving will be 
done. The ribs are generally most esteemed, and one, two, or more 
may be easily separated from the rest, in the line a, b; but to those 
who prefer the gristly part, a piece or two may be cut off in the lines 
h, i, &c. If you should have a fore-quarter of grass lamb that runs 
large, the shoulder, when cut off, must be put into another dish and 
~arved in the same manner as a shoulder of mutton. ' 

.11. Pig. 
A PIG 1s seldom sent whole to _table, but is usually cut up by the 

cook, who takes off the head, splits the body down the back and 
garnishes the dish with the chops and ears. ' 

Before you help any one at table, first separate the shoulders from 
the carcase? and then the legs, according to the direction given by 
the dotted lm_e 1·, rl, f'. The most delicate part of a pin-is that about 
the neck? which_ may be cut off in the line f, g. The iext best parts 
are t~e nbs, which mar. be divided in the line a, b, &c. and the others 
a~e piec~s cut from the legs and shoulders. Indeed the bones of n 
pig are little el~e than gristle, so that it may be cut in any part with-
out the lea.'>l difficulty. It produces such a • t f d 1· b" 
h h f: · f vane y o e 1cate its 

t at t e anc1es o most may be readily gratified. ' 

Shoulder of Mutton. 
THIS 1s a very fine joint, and by many preferred t • • 

very full of gravy, ff properly roasted, and producin o the leg, _it be!ng 
The figure No. 1, represents it as laid in the d' l g_ mhanhy mce bits. 

• Wh ·t • fi t • h is 1 wit t e back up pcrmost. en 1 1s 1rs cut, 1t s ould be in th h \I . . • 
the direction n, b, and the knife should be pas e d ~ ow part of 1t m 
The gravy will then run fast into the dish the ~e t e1p !0 the·bone. 
open, and many fine slices will be readil'y cut r~: w_i 1 1mmedia!ely 

m it. The prime 
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part o! the fol lie:1 on the outer edge, and is to be cul out in thin slic~s 
in the direction e,f. If many are at table, and the hollow part cut m 
the line a, b, is eaten, some very good and delicate slices may be cut 
out on each side the ridge of the blade-bone, in the direction c, d. 
The line between these two dotted lines, is that in the direction of 
which the edge, or ridge or the blade-bone lies, and cannot be cut 
across. 

No. 2 represents the under-side, where there are two parts very 
full of gravy, and such as many prefer to the upper-side. One is a 
deep cut i11 the direction g, h, accompariied with fat, and the other all 
lean, in a line from i to k. The parts above the shank are coarse 
and dry; but yet some prefer this to the rich and more juicy parts • 

/1 S{,ddle of Mutton. 
Tms is by some called a chine of mutton, and consists of the two 

loins together, the back-bone running down the middle of the tail. 
When you carve it .you must cut a long slice in either of the fleshy 
parts, on the side of the back-bone, in the direction a, b. There is 
seldom ~ny great lengt~ of tail left on, but if it is sent up with the tail, 
many Will be fond of 1t, and it may be easily divided into several 
pieces, by cutting between the joints of the tail, which are about an 
inch apart. 

JJ. Cod's Head. 
F1su _in _general requires very little carving, the fleshy parts being 

those principally esteemed. A cod's head and shoulders when in 
season, and properly boiled, is a very genteel and hands~me dish. 
When cut, it should be done with a spoon fish-trowel, and the parts 
about the back-bone on the shoulders a1 e the most firm and best. 
Take off a pie~e quite down lo the bone, in the di rec tic. 11 a b c d 

• • h ' ' ' , putting m t e s~oon _at 11, c, and with each slice of fish give a piece 
of the ·ound, which hes underneath the back-bone and lines it the 
meat o,~ which !s thin, and a little d~rker co!ourecl than the body of 
~he fish 1_tsel~ this may be got by pas.;;mg a knife or spoot underneath, 
m the d1recllon d,f. About the head are many delicate parts, some 
fine kerne~s, and a great deal of the jelly !,i1~d. The jelly parts lie 
about theJaW bones, and the firm parts w1th111 the head. Some are 
fond o\ the palate, ll:nd others the to~gue, w_hich_ likewise may be got, 
by putting a spoon into the mouth, 111 the direction of the line c. 

.11. P.iece of Boiled Salmon. 
THE fattest and richest part of salmon is the belly ; it is therefore 

customary to give to those who like both, a thin slice of each; ther 
one cut out of the belly in the direction c, d, the other out of the back 
in the line n, b. ' Most people who are fond of salmon generally like 
the skin, so that the slices must be cut thin witi:J the skin on. 

.11. Mackarel. 
SLIT the fish all along the back in the line a, e, b, and take off the 

whole side, as far as the.Jine·4 c, not too near the head, as the meat 
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above the gills is generally black, and ill flavoured. The roe of a ma! 
fish is soft, but that of the female is hard, and full of small en-r,s 

8 

::,::, . 
.fl. Calf's Bead. 

IN carving this, begin by cutting the flesh quite along the check 
bone, in the direction c, b, from whence several handsome slices may 
be taken. In the fleshy part, at the end of the jaw-bone, lies part of 
the throat-sweet-bread, which may be cut into, in the line c, d, and 
which is esteemed the best part in the head. Many liko the eye 
which is to be cul from i1.s socket a, by forcing the point of the knif~ 
down to the bottom of one eqge of the socket, and cutting quite 
round, keeping the point of the knife slanting towards tJ1e middle, so 
as to separate the meat from the bone. The palate is also reckoned 
by some· very delicate : it lies on the under side of the roof of the 
mouth; is a wrinkled, white, thick skin, and may-be easily separated 
from the bone by a knife, by raising the head with your lefl hand. 
There is also some nice tender bits on the under side, covering the 
under jaw, and some delicately gristly fat lo be pared off about the 
ear, g. In the upper-jaw is the large tooth behind, which, having se
veral cells, and being full of jelly, is called the sweet-tooth; but its 
delicacy is more in the name than any thing else. When you serve 
any person with a slice of the _head, you must inquire whether they 
choose to have any of the tongue and brains, which are generally 
served up in a separate dish. A slice from the thick part of the 
tongue, near the root, is the best. 

Leg of Mutton. 
A LEG of wether l\fotton, which is by far the best flavoured, may 

be readily known by the kernel, or little round lump of fat, just above 
the letters a, e. This joint, whether boiled or roastoo, is' carved in 
the same manner. The person who does this business should turn 
the joint towards him as it here lies, the shank to the left hand ; then 
holding it steady with his fork, he should cut it deep on the fleshy 
part, in the hollow of the thigh, quite to the bone, in the· direction 
a, b. Then will he cut it right through the kernel of fat culled the 
7)(/pe's l'!JP, of which many are particularly fond. The most juicy 
parts of the leg are in the thick part of it, from the line n, b, upward, 
towards e ; but many prefer the drier part, about the shank or 
knuckle, which some call the venison part, from its eatin(J' so short; 
bu~ this is cert~inly the coars~st part of the joint. The fat lies 
chiefly on the ndges e, e, and 1s to be cut in the direction e,f. In 
order to cut ou; what is by some called the cramp-bone, and by others 
the gentleman s bone, you must take hold of the shank-bone with 
your left _hand, an~ cutting down to the thigh-bone at the point d, 
then passmg the kmfo under the cramp-bone, in the direction d, c, it 
may easily be cut out. 

.11 Ham. 
A HAM is cut two ways, either across in the line b c O • th . . . 1 . 1 

. , , r 1n ,e cir-
cular \me m the middle, ta ung out a sma I piece as at a and . tt' 
thi~ slices in a circular direction, thus enlarging it by d;grees~a T~i~ 

I 

1 
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last method is, to preserve the gravy and keep it moist, which is thu• 
prevented from running out. 

Piece of &rloin of Beef. 
As a whole sirloin is too lar"e for families in general, so we have 

here only represented a part, ;ith~r of ,~hich m_ust ~e carved in the 
same manner. It is drawn as standing up m the dish, m order to show 
the inside, or upper part; but when sent to table, _it is always laid 
down, so that the part described by the letter r, lt~s close on the 
dish. The part c, d, then lies uppermost, an~ th_e l~ne ", b, under
neath. The meat on the upper side of the nbs 1s firmer, and of a 
closer texture, than the fleshy part underneath, which is by far the 
most tender, and of course preferred by many. To thos_e who like 
the upper side, the outside slice should be first cul off, quite down to 
the bone, in the direction c, rl. Some people, however, instead of 
beginning to carve at either end, cut it in the middle of the most 
.leshy part. For those who prefer the inside, several slices may be 
~ut in the direction of the line a, b, pressing the knife down to the 
bon·e. Ilut wherever the slices are cut they must be of a moderate 
substance, neither too thick nor too thin. 

Edge-bone of Beef. 
THE outside of this joint is generally injured in its flavour from 

the water in which it is boiled ; a thick slice must therefore be cut 
off, the whole length of the joint, beginning at ", and cutting it all 
the way even and through the whole surface, from a to b. The soft 
fat, which resembles marrow, lies on the back below the letter d, 
and the firm fat must be cut in thin horizontal slices at the points c; 
but as some people like the soft, and some the firm fat, it is neces
sary to ask the company which they prefer. The upper part, as it 
is generally placed in the dish, is the handsomest, fullest of gravy, 
most tender, and enriched with fat; but there are some who prefer 
a slice from the under-side, though \tis lean and dry. The skewer 
that keeps the meal properly together when boiling is here shown at 
a. This should be drawn out before it is served up; or, if it is ne
cessary to leave the skewer in, it should be a silver one. 

Brisket of Beef. 
Trns is a. part always boiled, and must be cut in the direction a, b, 

quite down to the bone, after having cut off the outside, or first slice, 
which must be cut pretty thick. The fat cut with this slice is a firm, 
gristly fat, but a softer fat is found underneath for those who pre
fer it. 

Breast of Veal. 
A breast of veal must be cut across quite through, dividing the. 

gristles from the rib-bones : this is called cutting the brisket from tho 
ribs. Th~ brisket may be cut into pieces as wanted ; for some pre. 
-fer this part to the ribs. There requires no great direction how to 
separate the ribs, since nothing more is requi~ed than to put t~e 
knife in at the top between any two, and continue downwards till 
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they are separated. Remember to give a piece of tl 
to every one you help, as that is reckoned particularlyide 

5

1.weelbread e 1cate. 

Fillet of Veal. 

Tma part of t.he calf is the same as that called the buttock • th 
ox. l\fa~y _peoole think the _outside slice of~ fillet of veal a delt~c 

8 

because 1t 1s most savoury; but as some thmk otherwise the qu ~' . h 1 . , es. 
hon s ou ~ be ask_e~ before_ any one ~s helped. If !10 one chooses 
the first shce, lay 1t m the dish, and the second cut will be exceeding 
white and delicate ; but take care to cut it even and close to the 
bone .. A fillet of veal _is al~v.?-~s stuffed under the skir! or flap, with 
a puddmg, or forcemeat. I his you must cut deep mto, in a line 
with the surface of the fillet, and take out a thin slice. This, and a 
thin slice of fat cut from the skirt, must be given to each person 
at table. 

Sparerib of Pork. 

THIS is carved by cutting out slices in the thick part at the bottom 
'"the bones. W'hen the fleshy part is all cut away, the bones, which 

.., ·e esteemed very sweet picking, may be easily separated. Few 
people admire the gravy of pork, it being too strong for most 
stomachs. 

l?abbits. 
To unlace a rabbit, the back must be turned downward, and the 

apron divided from the belly. This done, slip your knife between 
the kidneys, loosening the flesh on each side. Then turn the belly, 
cut the back crossways between the wings, and draw your knife 
down both sides of the back-bone, dividing the sides and legs from 
the back. Observe not to pull the leg too violently from the bone, 
when you open the side ; but with great exactness lay open the sides 
from scut to shoulder, and then put the legs together. 

fVoodcocks. 

To tliigh a woodcock, you must raise the legs and wings in the 
same manner as you do a fowl, only open the head for the brains. 
In like manner you thigh curlews, plovers, or snipes, using no other 
sauce than salt. 

Mallards or Ducks. 
To unbrace a mallard or duck, first raise the pinions and legs, but 

do not cu~ them off. 1:hen r~ise the merry-thought from the breast, 
and lace 1t down both sides with your knife. 

Buttock of Beef. 
Tu1s part is always boiled, and requ.ires little directions as to tho 

carving of it. A thic~ ~lice should be first taken off all round it. 
When you come to _the Juicy and prime part of it, you must be careful 
to cut it even, that 1t may have n graceful figure, should it be brQtigbl 
lo table cold the next day. . 
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German metlwd of Clarifying and l'reserv-ing Fresh But.er. 
A VALUAnr.E article, the original communication of an ingenious 

traveller, who resided many years in Ge1'many. "The peculiar ad
vantage of clarified butter," says this gentleman, "though but little 
known in England, is unequalled for most culinary purposes, for fry
ing, and for general use in long sea-voyages, where no fresh bulter 
is tc, be had. Indeed this purified butter is equal to the best virgin 
oils of Florence, Aix, or Lucca, for frying in perfection. At Vienna, 
and in many other parts of Germany, it is sold in all the shops. The 
best is purified at the dairies, during the cheapest season, and sent 
to market in barrels and tubs ; it is then clarified. Set a large clean 
tinned copper vessel on a tnvet, over a charcoal.fire; and put in the 
new butter, before it has taken any ill taste, but not in large portions 
at a time. ·with the quantity of about fifty pounds, add a large 
onion peeled and cut crossway. The whole must be closely watched, 
and kept skih1miag the moment it begins to boil; and the fire then 
slackened, that it may only simmer for five minutes ; after which, if 
it cannot be suddenly removed, the fire to lie immediately extinguish
ed. The onion then taken out, the butter to be left standing till every 
impurity sinks to the bottom ; as all that has not risen to the skimmer 
never fails doing. Large tin canisters, stone jars, or wooden ves
sels made air-tight, holding about fifty pounds each, should receive 
the liquid butter, and be kept closely covered up for use. This but
ter should be constantly taken out as it is wanted, with a wooden 
•poon; neither the hand, nor any metal, ever suffered to touch it." 

Queen Elizabeth's Cordial Elcctuary. 
Bo1L a pint of the best honey ; and, having carefully taken off 

fll the scum, put ~nto the c!arified liq1!id ~ buudle of hyssop which 
nas been well brmsed, prev10usly to tymg 1t up, ilnd let them boil to
gether till the honey tastes strongly of the hy!'sop. Then strain out 
the honey very hard ; and, putting into ii a quarter of an ounce eacn of 
powdered liquorice root and aniseed, ·half that quantity of pulverized 
elecampane and ang~lica roots, a,nd one pe_nnyweight each of finely 
heat~n pepper and gmger, let the whole boil together a short time, 
being well stirred all the while. After which, pour it into a a-ollipot, 
or a small jar, and continue stirring till it is quite cold. Ke~p it co. 
-rered up for use ; and, whenever troubled with straitness at the sto
mach or shortness of breath; take some of the electunry on a brui
sed ~tick of liquorice, which will speedily afford relief. This is 
said-to have been Queen Elizabeth'~ favourite remedy for all o·ppres
sion at the stomach and shor~ness of breath, with which complaints 
her majesty had been much afflicted; she lived till seventy-three 
years of age. 
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Ge,mine Friar's Balsam 

PuT four ounces of sarsaparilla cut in short pieces two 0 
Ch• • 1· d h' .1 ' unces of ma root s ice t m, an11 an ounce of Viroinian snake-,v cl 11 • h f . . f . . o ee cut 
~~a , wit_ one quart o spmls o wrne, m a tw? quart bottle. Set 
1~ m thedsun, ?

1
r
1 

ahny equ_albde~ree ofdhefat, shakmg it two or three 
times a ay, t1 t e spmt e tmclure o a fine golden yellow. Th 
clear off the infusion into another bottle; and, putting in eio-ht ounc:

1
'. 

of gum gua~cum, sel it in the s_un, or other similar heat; ~haking i~ 
very often, till all lhe gum be dissolved, except the dregs, which will 
generally be about ten or twelve clays. It must now be a second time 
cleared from the dregs; and, having received an ounce of Peruvian 
balsam, be well shaken, and again placed in the sun for two days; 
after which, an ounce of balm ,of Gilead being added, it is to be once 
more shaken together, and finally set in the sun for fourteen days, 
when it will become quite fit for use, and keep many years. There 
were, formerly, scarcely any complaints, either external or internal, 
for which this admirable balsam was not considered as an effectual 
remedy. It has, in truth, many virtues, when properly made; but, 
as a mere vulnerary, for common flesh wounds, the simpler and 
cheaper balsams, sold under the names of Friar's Balsam, Turling
ton's balsam, and the Traumatic Balsam of the London Dispensatory, 
are usually efficacious. Neither of these, however, nor any of the 
other compound balsams, or restorative drops, formed on the basis 
of this true Friar's balsam, are so well adapted for internal use ; and 
some of them, as commonly manufactured for sale, are quite unfit 
for any such purpose. The <lose of genuine Friar's balsam, for 
consumptions, or any inward ulcer, &c. is about half a table spoon
ful, on a lump of sugar, or in any liquid vehicle, once or twice a day, 
according to the urgency of the case, using moderate exercise while 
in the habit of taking it. In any soreness of the stomach, and for 
some coughs, twenty or thirty drops occasionally taken, often give 
complete relief; and, in almost every weakness or debility, they may 
be advantageously resorted to, as well as by persons afflicted with 
scorbutic complaints, and other taints or impurities of the blood. 

Excellent Lozenges for tlie I-Ieart-burn. 
TAKE calcined oyster shells, as found on the sea-coast, where they 

are so blanched by time as to appear, both within and without, of the 
whiteness _of mother of pearl ; dry them well by ~be fire, and then 
beat n~d sift them as fine as possible. In half a pound of this pow
der mix half a pound of loaf suoar well beaten and sifted • and wet 
it with a spoonful or two of milk

0 

and water so as to form ~ very stiff 
past~. Then mould the whole_ into ne;t lozenges, of any form 
or size, and bak': th~m very dry m so slack an oven as not to dis
colour them ; tb1s will be effected after every thing else is drawn. 
Th~se lozenges so effectually destroy that acidity in the stomach 
which ~au~es the ~eart-burn, as not only to prevent the disagreeable 
ai,~satlon it ?~casio~s, but greatly to pr?mote digestion. Their pow• 
!' 1n neutrahzmg acids ma}'. be easily tned, by dissolving one of tbem 
ma glass of the sharpest vinegar. 
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Decoction oj the Beards of Leeks, for the Stono m. d <Jra'IJd. 
CuT off a large handful of the beards of leeks; and ~ut them in 

a pot or pipkin with two quarts of water, covered closely up, and to 
be kept simmering till the liquor is reduced to a quart ; then to be 
poured off, and drank every morning, noon, and evening, about the 
third part of a pint each time. Half the quantity, or less, may be 
sufficient for children, according to their respective ages, and the vio
lence of the disease. The most desperate condition of this painful 
disorder has frequently been cured by this seemingly-simple remedy 
in little more than a month. It is best to keep making it fresh every 
two or three days, which indeed is the case with most vegetable de
coctions. 

Instant Relief for a Pain and Lax State of the Bowels. 
TAKE twelve drops of laudanum in half a gill of spirituous cin

namon-water; or, if that cannot be immediately had, in the best 
brandy. This will seldom fail to give instant relief; but, should it 
so fail in the first instance, it may be repeated in about an hour. 

The trne Da,_fy's Elia.'ir. 
THE popular medicine sold undef'tbis name is differently made by 

di~erent v~nders. Th~ fol_lowi?g, however, is considered as the ge
mune receipt for makmg it.- fake five ounces of aniseeds, three 
ounces of fennel-seeds, four ounces of parsley-seeds six ounces or 
Spanish liquorice, five ounces of senna, one ounce of,rhubarb, three 
ounces of elec~mpan_e-root, seven ounces of jalap, twenty-one 
drachms of saflron, six ou_nces of manna, two pounds of raisins, a 
qu_a~ter of_an ou~ce of cochmea), and t,~·o gallons ofbr?ndy. Stone the 
ra1sms, slice the roots, and brmse Lhe plap. Then mix the whole to- -
get~er; and, a~e~ letting them ~land close covered for fifteen days, 
stram out the elixir. So favourite a remedy has Daffy's elixir been 
fo~. all colicky pain~, during. the last hundred years, that many fa
milies have been enriched by its preparation and sale • a few of whom 
there is reason to believe, have used not-lmlf the ingredients above 
~numer~ted. The_ che~p stuff, c~mmonl)_' sold_ as Daffy's elixir, is 
little more than an mfus1011 of amseeds, liquorice, and jalap, iu the 
coarsest and most fiery malt spirit, lowered with common water. 

Infallible Remedy for the .11.g-ue. 
l't'.I1x a quarter of an ounce each of finely powdered Peruvian bar~ 

grains of paradise, and long pepper, in a quarter of a pound of trea' 
cle; of which mixture, t .ke a third part immediately as the cold fi. 
commences, washing it a own with half a quartern of the best Fre:.cn 
brandy. As the cold fit go~s off, and the fever approaches, lake a 
third part, with the like quantity of brandy ; and, on the following 
morning, fasting, swallow the remainder, and the same quantity of 
brandy as before. This excellent electuary, which is said never to 
t&.il, perfectly cured an afflicted person, after bein~ most grievo1,sly 
tormented ·for the greater part of four, years, havmg almost every 
fit accomp8:nied by delirium, during which period innumerable othe, 
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remedies had been tr\ed in vain. The person fr, m whoi"!'} it was 
obtained, declared that he_ had cured many hundred person~, and ~e
ver met with but a single mstance where the tliree doses did not im
mediately effect a cure, and eve_n then a second three completely 
prevailed. To childr~n under mne years of age, only half the above 
quantities must be given. 

Bayley's Patent Cakes for L,qu.id Blacking. 

THIS blackincr has been the scource of an ample fortune to . the 
t tee the c~lebrated :Mr. Bayley, of Cockspur-strcet, Channg

~; 0::, wl1◊se exclusive right has lately efixpired._ 
1
It is made, ac?\d

in(T to the specification in the patent of ce, wit 1 one part o t 1e 
rrt~mmous juice which issues from the shrub. called goat's thorn! du
~incr the months of June, July, and August; fot'.r 1~arls of nvc~• 
water ; two parts of neat's-foot, or some other sol ten111_g a1~~ lubn
cat:ng oil; two parts of a deep blue colour, prepared ftom 11?11 and 
copper. and four purls of brown sugar candy. The water. 1s then 
evapor~ted till the composition becomes of a proper consistence, 
when it is formed into calms of su?h a si~e as to produce, when 
dissolved in hot water, a pint ofliqmd blackmg. 

Jln Incomparable Fumigat·ion, or V(lpour, for a Sore Throat. 

TAKE a pint of vinegar, and an ounce of myr~·h ;_ b~il them w~ll 
toaelher about ha\f an hour, and then pour the hq~1d mto ~ baSm. 
Phi.ce over the basin the \arge part of a funnel wh1c~1 fits it; and, 
the sma\l end being taken into the mouth of the patient, the fume 
wi\\ be inhaled, and descend to the throat. It must be used as 
hot as it can possibly be borne ; and should be renewed every qua_r
ter of an hour till a cure is effected. This excellent remedy will 
seldom or ne~er fail, if resolutely persisted in, only for a day or 
two, and sometimes a very few hours, in the most dangero~s state 
of either an inflammatory or putrid sore throat, or even a qumsy. 

Dr .. Fullar's Vapour for a Quinsy. 

TAKE powdered pepper, one ounce; milk, a quart; and boil them 
to' a pint and a ha\f. Put the whole into a glass bottle with a small 
neck, and let the vapour be received as hot as can be end_ured 
with open mouth. "This euporiston," says that learned phys1can, 
" more powerfull,y than any gargle whatsoever, attenuates, melts 
down and draws forth, tough ph\egm; which, by obstructing the 
gland~ and spongy flesh, and hin~ering the free passage of blood 
and humours through them, occasions the inflammation and tumour; 
nnd, therefore, it rr:,ore ~ffe~t\1ally takes off this perilous distemper 
than any of them. This, it 1s t" be remarked, is only recommend
ed for a quinsy. It affords good professional authority, however, 
for the preferable use _o~ sucl~ vaporous inha\ements over common 
gargles and other med1cmes, m dangerous complaints of the throat, 
lung::1, &c. . • 

\ 
I 

\ 
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Fine Red Ink. 
.Bc.rL four ounces of best raspings of Brazil-wood, and one ounce 

each of crystals of tartar and powdered alum in a quart of the 
clea1·est river-water, till half the fluid be evaporated. While it is 
yet sufficiently warm, dissolve io it an ounce each of double-refined 
sugar, and the whitest gum arabic. This fine ink is said to preserve 
its lively red hue much longer than any other known preparation for 
the same purpose. The common red ink, which is certainly far 
cheaper, and will do very well for· most occasions, is made by 
infusing four ounces of l3razil-wood raspings nith two drachms of 
powdered alum, in a pint each of vinegar and ruin-water, for two or 
three days, and afternard boiling them over a moderate fire till a 
third part of the fluid has evaporated. It is then to stand two or 
three days; aad, being filtered through blottrng-paper, to , 0 pm
served in closely-corked bottles for use. • 

111.ethod of Cleansing and Polis!t~ng Rusty Steel. 
.AFTER well oiling the rusty parts of the steel, let it remain two 

or three days in that state, then wipe it dry with clean rags, and po
lish with emery or pumice-stone, on hard wood. Frequently, how
ever, a little unslacked lime, finely powdered, will be sufficient, after 
the oil is cleaned off. Where a very high degree of polish is re
quisite, it will be most effectually obtained by using a paste com
posed of finely levigated blood-stone and spirits of wine. Brighl 
bars, howev~r, are admirably cleaned in a few minutes; by using 
a small port10n of fine corn emery, and afterward finishing with 
flour of emery ·or rotten-stone; all of which may be had at any 
ironmonger's. This last very simple method will, perhaps, render any 
other superfluous. 

.11.fine Balsamic E/i'.:1.,,ir for confirmed Coughs and Consu.mptions. 
TAKE a pint of the finest old rum, two ounces of balsam ot 

Tolu, an ounce and a half- of Strasburg turpentine, an ounce 
of powdered extract of Catechu, formerly called Japan earth, 
and half an ounce each of gum guniacum and bal~am of copavia. 
Mix them well together in the bottle ; and keep it near the 
fire, closely corked, for ten days, frequently well shaking it du
rm" that time. Afterwards let it stand two days to settle, and pour 
off

0
the clear for use. Half a pint of rum may then be poured over 

the drerr;;; and, being treated for twelve ciays in the same manner 
as the first, will produce more eli:.-:ir, and equally good. The dose 
may be from fifty to a hundred, or even two (iundred d_rops, accor?• 
ing to the urgency of the case, taken twtce or thnce n day m 
n wine glass of waler. 

.11.d-miral Gasco-igne's Tinct·ure of Ulmbarb. 
TAKE half an ounce each of powdered rhubarb, myrrh, cochineal, 

and hierapicra, and put them in a b_ottle with o:1e quart of the best 
double-distilled aniseed water. When 1t has stood four days, 
it 'is fit for immediate use , and may be taken, a small wine
glass at time, fi>r any painf in the stomach or bowels. In the 
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valuable collection whence this is extracted, is the followina me. 
morandum...:...." There is not a better receipt in the wurld !" "' 

German Cure for a Conswnption. 

TAKE ~ pound of pure honey, and let it_ boil gently in a stewpan; 
then, havmg washed, scraped clean, and fmely grated with a sharp 
grater, two large sti~ks of fresh horse-ra~isl~, stir !~to the honey 
as much as you possibly can.' It must remain 111 a bo1hng state about 
five minutes, but stirred so as not to burn; after which, put it into 
small earthen pots, or a jar, and keep it covered up for use. Two or 
three table spoonsful a day, or more, according to the streno-th of 
the patient, and some time persisted in, is said to perform wo~ders, 
even where there is a confirmed phthisis pulmonalis, or consumption 
of the lungs. It is also serviceable in all coughs where the lungs 
are greatly affected. 

Easy and effectual Cure for JiVens. 
PuT a quantity of salt and water into a saucepan, and boil it four 

or five minutes ; with which, while tolerably hot, bathe the entire 
• surface of the wen, however large; and continue so to do, even 
afte_r it is cold. Every time, before applying it, stir up the salt de
posited at the bottom of the basin, and incorporate it ao-ain with the 
water. In this manner the wen must be rubbed well o~er, at least 
ten or twelve t_imes every twen~y-four hours; and, frequently in_ less 
th~n a _fortmght, a small discharge takes place, without any 
pam, which a g~ntle ~ressure s~o~ assists lo empty the whole con
ten~s. In par.tlcular 111stances, it 1s necessary to continue the appli
cation s~veral weeks, or even 1:3onths: but it is said always finally 
to prevail, where resolutely persisted in and that without occasionina 
p~in or in_convenienc_e of any kind, the~e being not the smallest pre~. 
,b•1ous noticb~ of thfe d1scha_rge. A person who had, for many years, 

een an o Ject o attraction in the streets of London from havina 
t h • ' " a

1
• mos eno~nh1ous we? angiug on his neck and breast, being sudden-
y seen, wit a~tom~hment, completely divested of it, was asked 
how he had lost 1t, without the appearance of any scar or other• dis
fi~u~ement; when ?e declared, that he had been happily relieved of 
his mcumbrance, 111 a. very few months, by ,iimply rubb:ng it with 
the ol~ rusty fat and br~ne ?f bacon. This undoubted fact may serve 
as a hmt, should the still simpler prepai·ati"on of lt d t . . . • , sa an wa er ever 
seem likely to prove msuffic1ently powerful. 

Genuine Lozenges for the Piles, a.s used in the 'fVest Indies, 
and other warrn climates. 

TAKE four ounces of fine powdered loaf t ffl 
d ffi 

. sugar, wo ounces o our 
of sulphur, an a su c1ent quantity of mucil f . h 
dissolved in red rose water to form the who\ a~et gum ta~amt aca 
gcs. Having made it up in lozenrres of the edm -~~paste or ozen
bcfore the fire, or in an oven after e~ery thino h esi~e form, dry them 
of these lozengei;, about the weirrht of a J. ahs ee<ln_<lrawn. ~'~]re, 

I I. . r h a"' rac m aily ·This IS a mus v:1\nab e mec 1cm~ 1or t at isagreeable and I d~ •1 . 
l rea ,u complamt; 
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which prevails much, and is a peculiarly grievous and even danger
ous disease in the West India Islands, as well as in most other ho';. 
climates. It is, however, generally found c:ompletely efficacious, 
even in_those regions. 

Easy .Jlietlwd of cleaning Paper Hangings. 
CuT into eight half-quarters a quartern loaf two days old; it must 

neither be newer nor staler. vVith one of these pieces, after having 
blown off all the dust from the paper to be cleaned by means of a 
good pair of bellows! begin at the top of the room, holding the crust 
in the hand, and wiping lightly downward with the crumb, ab.out half 
a yard at each stroke, till the upper part of the hangings is complete
ly cleaned all round. Then go again round, with the like sweeping 
strol~e downward, always commencing each succe_ssive course a lit
tle higher than the upper stroke had extended, till the bottom be 
finished. This operation, if carefully performed, will frequently 
make very old paper look almost equal to new. Great caution must 
?e ~sed not by any me_ans to rub the paper hard, nor to attempt clean
mg 1t the cross or horizontal way. The dirty part of the bread too 

b 1 • ' ' must e eac 1 tune cut away, and the pieces renewed as soon as at all 
necessary. 

Sir John Bill's Specificfor the Scurvy. 
. S~R John's own de~c~iption of this excellent remedy will convey 
its virtues. " 1:here 1~ rn the hands of one person only a medicine 
of very great efficacy ~n the cure of the scurvy, leprosy, and other 
desperate c~taneous ~hsorders. Its effect is certain; but it is kept 
at so exorbitant a pnce, that only persons of fortune can have the 
advantage of it. 
. " A gentleman of great worth and goodness applied some months 

-smce to the person who possesses it, in favour of two daughters ofa 
country clergyman. He did not desire it should be oiven, but re
quested it at any moderate price. He was refused. A bottle of the 
medicine was afterward procured, and put into my hands to exa
mine. It appeared to me, on many trials, to be an infusion of the root 
of the common great water-dock, and nothing else.· I have made an 
infusion of that root, which perfectly agrees with it in taste, smell, 
and colour, and, what is more important, in virtue,:. 

"This is no modern invention; the plant was long since known 
and celebrated: it is the famous Hritw111fra a11tig11orum vrru of au
thors, concerning which such wonders are recorded in the cure of 
scurvies; but, like many other English plants, it has long been neg
lected. 

" I beg you lo make this public for the service of those whom the 
.:ommon remedies have failed to cure, and whose fortunes do not 
afford their rrorng to the person hitherto possessed of the secret for 
redress. T

0
he method of infusion and decoclion both will answer 

better than that by infusion alone, and what I have directed lo several 
who have found great benefit from it, is made thus: 

" '\iVeirrh half a pound of the fresh root of great water-dock, cut 
it into th~ slices, put it in a stone jar, a11d pour upon it a gallon of 
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boiling water, covel' it up, and let it stand twenty-four hours . h 
put the whole into a saucepan, and boil it about eight minutes • lrtn 
thi~ let it stun~ to be _quite <:old,.~hen strain it ?ff without squ;ezin e~ 
Dnnk a half pmt basm of this twice a-day, avoid hio-h seasoned r, ~ 
and use moderate exercise. 

0 00 
, 

"The great good I have seen from this makes me desirous that 
all may know of it who want it. 

" [ am, Sir, your humble servant, 
"JOHN HILL." 

Russian .M.ethod of preservi11g Green Peas for Winter. 

PuT into a kettle of boiling hot water any quantity of fresh-shelle,· 
green peas: and, after letting them just boil up, pour them into ... 
colander. When the liquor has drained away, empty them in~o a 
large thick cloth, co~•er !hem over with another, make them quite dry, 
set them once or twice m a cool oven, to harden a little ; after which 
put the peas into paper bags, and hang them up in the kitchen for 
use. To prepare them, when wanted, they are first well soaked 
for a~ hour or n:iore; and then boiled in cold water, with a few sprigs 
of mmt, and a little butter. Green peas are sometimes kept in Eng
land, by scalding and drying alone, without putting them in an oven ; 
they_ are afterward bottled like gooseberries or damsons covered by 
clarified suet, closed up with cork and resin, and either buried in the 
earth or k~pl ii:t a cool cellar ; being boiled, when wanted, till quite 
tender, with mmt, butler, and su11ar. This last article al least is 
certainly an improvement on the R~ssian method. A di~h of gr;en 
peas, thus prepared, has sometimes arrreeably surprised friends at a 
Christmas dinner. 

0 

.11.dmirable Wash for the Hair, said to Thicken its Growth 
better than Bear's Grease. 

TAKE tw_o ounces each of rosemary, maidenhair, southernwoo<l, 
myrtle bern_e~, and hazel bark; and burn them to ashes on a clean 
he~rth, or m an o_ven: with these ashes make a strong ley, with 
wh1_ch ~v~s_h the hair at the roots every clay, and keep it cut short. 
This hxivium, or wash, it is said, will destroy the worm at the root ; 
and prove far more effectual than bear's grease or pomatum which 
rather feed lhan destroy that unsuspected enemv to the hair. ' 
Excellen~ Remedy for Swelled Legs and a'liela::ced Stomach. 

TAKE six ounces of the comm b'tt • " • • • . . . . . on I er m,us10n, cons1stmg of gen-
tian root and outer rmd. of Seville orange ,,.·1111 "th t • d 

d f 
. . , • or w1 ou conan er 

see s; one ounce o ltnclure u{ senna. and . l · h f cl · · f I d 1\1' h , ,l c 1 ac m o compoun spmts o aven er. 1x t em tocrether cl l k fi fi I 
every other nioht on going lo bed 0 T ' an a e our spoons u 

k
. k"' d • . • 0 prevent swelled \ec,-s frflm 

brea mg, ma e a ec:ochbn oi marshmall I O 
-

and southern wood, boiled in a quart of al 0': ;aves, rue, camomile: 
them with flannE>ls wruncr flUt of th 1. e 01 s ale beer; and foment 

"' e 1quor as hot . b b 
without scalding, throe or four times a d ' • A as ca~ e or_ne 
them with a Jillie ointment of mar ·h ll ay. fter bathmg, nnomt 

" ma ows • and sh Id h 
be broke, only Cl•ver tl,e holes with drv r 'h. ~11 1 ey even int, w ilc bathmg or foment• 
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.ng the legs, ar.d afterwards dres;; them with the ointment, and take 
ll little cooling physic. 

Fine Raspberry Vinegar. 
Tms excellent article in domestic management is both grateful to 

the palate, and a very effectual remedy for complaints in the chest. 
It is made, at very little expe113c, in the following manner : Pour 
three pints of the best white-wine vinegar over a po md and a half 
uf fine red raspberries, in a stone jar or china bowl, for neither gla
zed ~arthcnware no_r any met_al must be used : the next day, strain 
the hq~10r over a like quantity of fresh raspberries ; and the day 
followmg do the same. Then drain the liquid as much as possible 

. without p~·essin~ th~ fruit; nnd pass it through_a cotton bag previously 
~vette~ with plam vmegar, merely for preventmg waste, into a stone 
J~r, with a pound of loaf sugar in large lumps to every pint of the 
:,:m~gar. As soon as the sug~r is melted, stir the liquor, and put the 
pr mto a saucepan of water, to simmer for some time; skim it 
carefully; and, when cold, bottle it for use. A laro-e spoonful in a 
small tumbler of water, with a very little suo-ar, makes a most ~lea
sant and refreshing beverage, either for invalids or persons in health. 

. Genuine TurZ.ington's Balsam. 
Tms 1s a very good vulnerary balsam for common uses· and may 

be safely taken internally, where the genu:ne friar's balsa~ is not'at 
hand. . The receipt for making, the true Turlington's balsam, or 
drops, 1s ns follows: Take an ounce of the Peruvian balsam • two 
ounces of the best liquid storax; three ounces of o-um l3cnj~min 
impregnated with almonds; and half an ounce each of' the best aloes' 
myrrh, frankincense, angelica roots, and the flowers of St. John'~ 
wort. Beat all these ingredients in a mortar, and put them into a 
large_ glass bottle ; adding a pint and a quarter of the best spirits 
of wme. Let the bottle stand by the kitchen fire, or in the chimney 
corner, two days and 11ights; then decant it off; in small hollies well 
corked and sealed, to be kept ready for use. The same quantity 
of spirits of wine poured_ on the ingredients, well shaken up, and pla
ced near the fire, or in some other warm situation, about six or 
eight days and nights, will serve for slight occasions, on beina 
bottled in a similar manner. 

0 

• Cephalic Sm!ff. 
TAKE half an ounce each of sage, rosemary, lilies of the valley, 

e.nd the tops of sweet marjorum, with a -drachm each of asarabacca 
root, la ,·ender flowers, and nutmeg. Reduce the whole composition 
,o a fine powder ; nnd take it like common s11ulf, as often as mny be 
11ecessa1y for the relief of the head, &c. There are many more pow
erful cephalic snufls, for particular medicinal purposes, but few so 
generally useful, agreeable, and innocent, to be used at pleasure. 

('\eap ancl excellent Composition for preseming T¥eatlier-
Boardin,o-, Paling, and all other 1-Vorlcs liable to be infured 
by the Weather. . 
Li:.IE it is well ko•vn, however well b<1rnt, Will soon become 

~i:icked 'by exposure in the open air, or even if confi.nccl. in ~ iihn~• 
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r.ion not remarkably dry, so as to crumble of itself iuk ;)()Wder 
This is called air-slacked lime, in contradistinction to that ,vhich i~ 
slacked in the usual way by_being mixe? with water. For the purpose 
of makinrr the present useful compos1t1on to preserve all sort::i of 
wood wo1l exposed lo the vicissitudes of the weather, lake three 
parts of this air-slacked lime, two of wood ashes, and one of fine 
sand ; pas:; them through a fine sieve, and acid as much linseed oil 
to the composition as will bring it lo a proper consistence for working 
with a painter's brush. As particular care mu_st be taken to mix it 
perfectly, it should be groun? on a st?ne sla~ with_ a proper muller, 
in the same manner as pamters grmd their white lend, &c. but, 
where these conveniences are not at hand, the ingredients may be 
mixed in a large pan, and well beaten up with a wooden spatula. 
Two coats of this composition being necessary, the first may be 
rather thin ; but the second should be as thick as it can conveniently. 
be worked. This most excellent composition for preserving wood' 
when exposed to the injuries of the weather, is highly preferable to 
the customary method of laying on tar and ochre. It is, indeed, every 
way better calculated for the purpose, being totally impenetrable 
by water ; and, so far from being liable to injury by the action of the 
weather or heat of the sun, that the latter, though such a powerful 
enemy to tar and ochred palings, &c. even hardens, and c?~se
quent\y increases the durability of, the present proposed compos1twn, 
which forms an. article of public utility not only much cheaper than 
paint, but prodigiously more lasting. 

JI.rt of making Brillau's incomparable Liquid for changing 
• • the Colour of the Hair, ~c. 

Tms is said to be the best liquid in the world for making the hair 
curl, as well as for changing that which is disagreeably sandy to a 
very pleasing colour. The method of preparing it is as follows : 
Take two ounces of scrapings of lead, an ounce of hartshorn shav
ings, !J. quarter of an ounce of litharge of gold, and a drac~m of 
camphor; put them into a pint of soft water, and let them boil f~r 
half an hour. When cold and fine, pour the liquid off, aud add to it 

a drachm each of the sugar oflead and 1osemary flowers. Boil these 
up together ; pour off the liquid ; and, when fine, it is· fit for im
mediate use. 

D1Ltch .Method of extracting beautiful Colours from Flowers) 
Leaves, Hoots, o/C, 

•~ AK~; the flowers, leaves, or roots, whatever quantity wished,- and 
brmse them nearly to a pulp ; tl~en, putting it into a glazed earthen 
vessel, pour filtered ~vater sufficient to cover it, adding a table spoon
lul_.~f a ~trong solution of pnre pot-ash lo every pint of water. After 
bo1lmg, m a ]?roper _ves~el, the whole over a· moGerate fire till the li
quor has obviously 1mb1bed as much of the colour as can possibly 
be o~t!lined from the pnlp, decant t~e fl~id part through n cloth or 
blottmg paper, and gr~dually drop mto 1t a solution of l h" ·h 

• • th J tt t h a 11m, w 1c precipitates e co ourmg ma er o t e bottom, Having seemed the 

•• 
I 
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p-0wder, continue! to wash it i~ several fresh waters, ~n_d, a: )mgth, 
filtering it arrain throucrh blotting-paper, dry the remammg p.;iwder; 

b b • fi I b • from which prepare the finest pigments, or water co ours, y t~1tu-
ration on marble with clarified gum-water, and the11 form them mll" 
calms, cones, &L for sale. A fine violet colour is in this manner 
prepared by the Dutch from that flower; the most d_elicately rosa
ceous red, from the small French rose and other beautiful red roses; 
and a most brilliant azure, from the blossoms of the corn blue-bottle. 

, Excellent Remedy for the Dropsy. 
TAKE sixteen large nutmegs, eleven spoonsful of broom ashes 

dried and burnt in an oven, an ounce and a half of bruised mustard
seed and a handful of scraped horse-radish; put the whole into a 
galldn of stronrr mountain wine, and let it stand three or four days. 
A crill, or half ; pint, according to the urgency of the disease and 
str~ngth of the patient, is to be drank every morning fasting, takmg 
nothing else for an hour or two after. 

.flnother powerfnl Remedy for tlw Dropsy. 
TAKE a sufficient quantity of pelitory of the wall, put it in pump 

water, and let fl simme)' over the fire till reduced to half its quantity, 
then add honey to make it into a good syrup, of which take two-thirds 
to one-third of a glass of Geneva, two or three times in a day till re
lieved. This actually cured the Editor's mother, after her legs had 
burst and discharged water several times ; and the cure was so ef
fectual, that she never had that sad disorder afterwards. 

Of tlie fining of .JIil.alt Li,quors. 
IT is most desirable to have beer fine of itself, which it seldom 

fails to do in due time, if rightly brewed and worked ; but as disap
pointments sometimes happen, it will be necessary to know what to 
do in such cases. 

Ivory shavings bo(le? in the wort, or ha~tshorn shavings put i!lto 
the cask just before 1t 1s bunged down, mil do much towards finmg 
nnd keeping the liquor from growin~ stale. . . 

Isincrlass is thf' most common thmg made use of m finmg all sort!> 
of liqu°ors; first beat it well with a hammer or ma_llet, and lay it in u 
pail, and then draw olf about two gallons of the hqu?r! to be fined 
upon it, and let it_soak two or thre_e days; a~d _when It 1~ so[t ~nough 
to mix with the hqu"r, take a wlusk, and stir 1t about_Hll 1t 1s all of 
a ferment and white froth ; and frequently add the whites and shells 
of about ; dozen eg;;s, which beat in with it, and put rill t_ogeth~r into 
the cask : then with a clean mopstick, or some such thmg, stir the 
whole together ; and '.hen lay a cloth or piece ?f paper over ~he bm,g 
hole, till the ferment is Ol'er, and then bung It up close : m a few 
days it will fall fine. . 

But if it is wanted to fine only a small quantity, take h~lf_an ounce 
of unslac-ke<l lime, P.!1d put it into a pint of water, ~nd shr_1t well to-

th and let it st11ncl for two or three hours, or till the hme settle r: th:r bottom ; then ?Our the water ?If.clear, and throw away th~ s_e~i
mcnt: then take half an ounce of 111s mglasi cut small, and bo1l 1t 1c 
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the lime water till it oissolves ; then let it cool, anu pour it 
yessel, &c. 

,to the 

To make Elderberry Beer, (Jr Ebulum. 

T.urn a hogs~ead of the firs_t an~\ str?ng wor~, and boil in the same 
one bushel of picked elderbemes, full npe ; strum off, and when cold 
work the liquor in the.. hogshead, and not in any open tun or tub'. 
and, after it has lain in the cask about a year, bottle it; and it will b~ 
a most rich drin~, whic~ they call Ebulum; and has_often been pre
ferred to port wme, for its pleasant taste and healthful quality. 

N. B. There is no occasion for the use of sugar in tb is operation; , 
because the wort has strength and sweetness enough iu itself to an
swer that end ; but there shot!ld be an infusion of hops added to the 
liquor, by way of preservation and relish. 

Some likewise hang a small bag of brnised spices in the vessel 
White ebulum may be made with pale malt and white elderberries. 

·Easy rnethod of Drying and Preserv·ing Currants in Bunches 
BEAT well up the whites of eggs, or a little gum arabic dissolved 

in water ; and, after dipping in the bunches, and letting them get a 
little dry, roll them in finely powdered loaf sugar. Lay them on a 
sieve in a stove to dry; and keep turning them, and adding sugar 
till they become perfectly dried. Not only red, white, and black 
::urrants, but even grapes in bunches, may be thus dried and pre
served. They should be carefully kept dry, in boxes neatly lined with 
paper. 

Dr. Sto11ghton's celebra.tecl Stornachic Elixir. 
PARE off the thin yellow rinds of six laro-e Seville oranges, and 

put them in a quart bottle, with an-ounce of gentian root scraped 
and sliced, and half a drachm of cochineal. Pour o,·er these ingre
die1;ts a pint of the best b~andy; shake the bottle well, several times 1 durmg that an~ th~ _followmg day; let it stand two days more to set
tle, and ~\ear 1t oft mto bott)es for use. Take one or two tea-spoons
ful morm1;1g_and afternoon ma glass of wine, or even in a cup of 
tea. This 1s a1; elegant but si_mple preparation, little differing from 
the compound tincture of gentian eithe1• of the London OT Edinburrrh 
Dispens:1tories ; the former adding half an ounce of canella alba, 
(white cmnamon,) and the latter only substituting f'or the cochineal 
of Stoughton, half an ounce of husked and bruised seeds of the 
lesser cardamom. I~ de~i~ing on their respective merits, it should 
seem, that Stough.tons ehx1r has the advantage in simplicity, and, 
perhaps, alto~ether _as a 15eneral and elegant stoma<:hic. Indeed, 
for ~?me particular mten~1ons, both the London and Edinburgh com
pos1t1011s may have _their rnsp~ctive claims to preference: in a 
cold stomach, the ca1 damom might be useful . a d ·-... 1 1- h· . 
b

. h 11 lb A r. • , , n , lu a axa 1ve a 
1t, t e cane a a a. s a 1a~1ly medicine, however, to be at all 

times safely reS-Orted to, there 1s no need to he -1 l d. 
Dr. Stoughton's elixir. st a e recommen 111g 

Cure for a Pimpled Face. 
TAK& an ounce each of liver of sulphur roche al d 

d h l f , - um an common 
,alt; and two rac ms eac lo sugrtr-candy and s ' . p d . permacet1. O\!D 

/, 
,h 
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an<l sift these articles ; then put the whole into a quart Lr,ttle, and 
add half a pint of brandy, three ounces of white lily water, and the 
same quantity of pure spring waler. Shake it well together, and 
keep it for use. ·with this liquid, the face is lo be freely and frequent. y 
bathed; remembering always first to shake the bottle, and, on going 
to bed, lay all over the face linen which has been dipped in it. In 
ten or twelve days at farthest, it is said a perfect cure will be effected 
of this very unpleasant complaint, as nothing in this composition can 
possibly prove prej udicinl. 

Curious method of separati11g Gold or Silver from Lace, with
out /;·urning it. 

CuT in pieces the gold or silver lace intended to be divested of 
any thing but the pure metal; tie it up tightly in linen, and boil it in 
soap ley, till the size appear consiclerably dimi11i:;hed: then take the 
cloth out of the liquid; and, after repeatedly rinsing it in cold water, 
beat it well with a mallet, to extract all the alkaline particles. On 
opening the linen, to the great astonishment of those who have never 
before witnessed the proces~, the metallic part will be found pure and 
undiminished, in all its natural brightness, without a single thread. 

Permanent Red Ink for marking Linen. 
Tms useful preparation, which was contrived by the late learned 

Md 111genious Dr. Smellie of Edinburgh, who was orio-inally a printer 
in that city, may be used eitber with types, a hair

0

pencil, or even 
with a pen: take half an ounce of vermilion, and a drachm of salt 
of steel; let them be finely levigated with linseed oil, to the thick
ness or limpidity required for the occasion. This has not only a 
very good appearance ; but will, it is said, be found perfectly to re
sist the effocts of acids, as well as of all alkaline leys. It may be 
made of other colours, by substituting the proper articles instead o( 
vermilion. 

Portable Ballsfor taking out Spotsfrom Clothes. 
SroTs of grease, &c. are in general easily removed from woollen 

cloth of all descriptions by means of portable balls prepared in the 
followinrr manner : Take fuller's earth, dried so as to crumble into 
powder,"' and moisten it well with lemon juice; then add a small 
quantity of pure pulverised pearl-ashes, and work up the whole into 
a thick paste. Roll this paste into small balls, let them completely 
dry in the heat of t.he sun, and they are then fit for immediate use. 
The manner of using them is, by moistening with waler the spots on 
the cloth, rubbing the ball over them, and leaving it to dry in tte sun; 
when on washing the spots with common waler, and often with 
brushing alone, the spots instantly disnppear. 

.fl.rt of preparints a newly-discovered Permanent Green P,igmPnt, 
both for Oil and Water Colours. . 

A GREEN colour, at once beautiful and durable, discovered by tile 
increnious M. Kinnrnan, member of the Swedish Academy. T!1c pru, 
ee~s by whir}: it il'I produr<>'1 ;.., •h,is desr.,;l,n.-l • Dissoh·e, iu ;.1q11a 



n 
fortis 8 small quantity of zinc; a11cl, i-n aqua-regia, :;ome strongly 
calci~ed cobalt: each solution to be diacle in a d1tierent vessel, and 
to remain till the respective liquids be completely ~aturated. ,'\1hen 
they are both ready, mix one part of the forme~· with t,,,? parts of 
the latter; and, having prepared a hot and clarified ~olut1on of pot-
ash, pour in a quantity exactly eq~a~ to_ the who~0 o{ both the _other 
solutions, for the purpose of prec1p1tat111g the mixture •. After 1t has 
tiubsided, the fluid part should ~e ~ecanted, and the sediment evap~
rated to dryness over the fire, till 1t assumes a green colo~ir. It 1s 
necessary, however, that it should be_ rep~atedl~ wash~d with filtered 
water before it can be used ; but, tl11s bemg eliected, 1t becomes fit 
for b~th oil and water colours, as it is suf-~cientlr fixed to withstand 
all the effects of the air and the sun ; which the 11weJ)lor fully asce~·
tained, by an exp.erience of more than ten years. B~ means of this 

P
reparation also the i110-enious inventor adds, that pamters may rea-

' b • r 
di{y coi:nbine their yellow and ultramanne, so as to 1orm a most 
beautiful and permanent green. 

Stewed Oysters in French Rolls. 

TAKE any quantity o'. orsters! an~ wash them in their O\~n liquor. 
Then, straining it, put it m agam with them, and add a httle salt, 
ground pepper, beaten mace, and grated . nutmeg. Let them st~w 
a little together, and thicken them up with a great deal of bullur. 
In the mean time, cul the tops off a few French r_olls, and take o~t 
sufficient crumb to admit some of the oysters, which must b~ filled 
in boilin(T hot, and set over a stove, or chafing-dish of coals, till they 
are quite°hot through; filli~g the~n up with more l!q~10r, or s?me hot 
rrravy, as the former soaks 111. v\ hen they are sufhc1ently moistened, 
~erve them up in the manner of puddings. 

Dr . .flnderson's admirable Improvement on the ·common Jl1.ode 
of salting Butter. 

Tms ingenious gent.\eman, in his celebrated Recreations, firSt 

published _the follo,~ing directions for an improved mode of prese_rv
ing salt butter; which he had experienced as not only more eflec
tually to pre~erve it from any taint of rancidity than the general old 
method of usmg c•lmmon salt only, but also to make it look better, 
and taste sweeter, richer, and more marrowy than if it had been 
cured with common salt alone. Take 'of the 1.i'est common salt, two 
parts ; of saltpetre, one part ; and of sugar, one part ; beating them 
up together, so that they may he completely blended. To every pound 
of the b~Uer add_ an ounce of this composition, mix it well in the 
mass, and close 1l up for use. ~~lter thus prepared will keep good 
for three years, auc\ cannot be distinguished from what has been re
cently salted. It may be necessary to remark, indeed that butter cu
red in the above excellent rnannr.r, does not taste well till it has st.ood 
nt lea;;t two or three ,,,_eeks. Dr. Anderson is of opinion that such 
butter would feep dunng t~e l~ngest voyages, ifit could be so stow
ed as not to melt by heat 0 • climate, and thus occasion the snits tn 
aoparate. 

✓ 
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Method of e:-cpediti1Jusly Fattening Chickenl. 
AMONG the many silly prejudices which exist in England against 

the more general use of rice, is that of remarking its total unfitness 
for feeding fowls. This may be true enough, if it be given them 
in so hard a state as to pass without dissolution; but, perhaps, there 
is scarcely any thing which 11·ill sooner fatten the most delicate 
chickens than this very article, when it is properly prepared : Take, 
for thal purpose, a quantity of ri,·e, and grind or pound it into a fine 
fiour ; mix sufficient for present use with milk and a little coarse 
sugar; stir the who!e well over the fire, till it makes a thick paste ; 
and feed the chickens, in the day-time only, by putting as much of 
it as they can eat, but no more, into the troughs, belonging lo their 
coops. It must be eaten while warm ; and, if they have also heer 
to drink, they will soon grow very fat. A mixture of oatmeal and 
treacle, combined till it crumbles, is said to foo-m a food for chickens, 
of whic.h they are so fond, and with which they thrive so rapidly, 
that at the end of two months they become as large as the generality 
of full-grown fowls fed in the common way. 

f.,ord O,ford's wrious method of Feeding Carp in Ponds. 
l\J AKE a gallon of barley meal, three pounds of chalk, and a suf

ficient quantity of fine clay, into a very stiff paste; put it into a net, 
and place 1t so as to hang about a foot from the bottom of the waler. 
When the carp have sucked away all but the clay, supply them w:th 
more made up in the same manner ; and, in three weeks or a month, 
they will be found exceedingly fat. 

Dr. Fuller's Chemical Snu:lJ' for the Head-.flche, Palsy, and 
Drowsy Disternpers. 

l\·h:n1c1NAL snuffs, or errhines, are chiefly to be used in the morn
ing ; but, if needful, at any other time also. " They draw," Dr. 
Fuller observes, " out of the head and nose, abundance of water, 
mucus, and viscid phlegm, and are pertinently prescribed against 
such illnesses of the head as are caused by tough clammy matter, 
and have been of long continuance an~ contumacious; such as 
gravative head-ache, pi}Jsy, and drowsy distempers." He particu
larly recommends, for these purposes, a snuff made in the follow
ing manner: Take half a scruple of turbith mineral, half a drachm 
of powdered liquorice, a scruple of nutmeg, and two drops of oil of 
rosemary; make them all into a fine powder, and snuff up into the 
11ose a very small quantity. This is so wonderfully powerful, that 
it brin<TS off thin lympha as if il raised a sali,·ation through the nose, 
so ple~tifully and streamingly, that no _person could have i!11agin?d 
who had never seen its effects. He adnscs, therefore, that 1t should 
11ot be often repeated, without snuflin~ u~ after it a little warm milk 
or oil, to prevent any soreness by frettmg the membrane of the 
nostrils. 

Speedy Remedy for a Bruised Eye. 
BoiL a handful of hyssop leaves in a little_water, till they are 

quite tender; UJA'l 0 11t them up in linen, apply 1t hnt to the eye, tie 



\8 
it on tightly at bed-time, and the eye will next dar be well. Thia 
receipt is taken fron~ a la'.·ge an,<l val~able _co\lect1on th~t . fo: mcrly 
belonged to the family ol the E.a~·l ol_ Sha{te_sbury ; _and 1t 1s therein 
asserted, that "a man, who h,tcl his thigh tcrnbly b_ru1secl by the kick 
of a horse was cured in a few hours, only by a poultice of the leaves o! 
hyssop, c~t or minced very small, and beaten up w_ith unsalt~d buttor. 
Culpepper in his herbal asserts the same respecting the vutues of 

hyssop. Stomach Plast.er for a Cough. 
TAK~~ bees' wax, Burgundy pitch, and ro~i1~, each an ounce; melt 

them tocrether in a clean pipkin, and then stir Ill three quarters of au 
ounce of common turpentine, and half an ounce or oil of mace. 
Spread it on a piece of sheep's leather, grate s01~1e nu~meg over the 
whole plaster, and apply it quite warm to the region ol the stomach. 

Qi.l of Brown Paper, for Burns. 
'I' AKE a piece of the thickest coarse brown paper, and dip it in tho 

.. -ist salad oil; then set the paper on the fire, and care'.ully preserve 
all the oil that drops for use. 'l'his is said to be an a~1mra_bl~ remedy 
for all sorts of burns. Oir of writing paper, collected Ill a s1m1lar man-

ner, is often recommended for the tooth-ache. 

Liquid for removing Spots of Grea.~e, Pitch, or Oil, from 
Woollen Cloth. 

IN a pint of spring water dissolve a~1 ounce of pure pe~r\-ash; 
adding, to tbe solution, a lemon cut in small slices. This bemg pro
perly mixed, and kept in a warm slate for two days, the who\~ must 
be strained, and the clear liquid kept in a bottle for use. A little of 
this liquid being poured on the st!l.ined part, is said instantaneou~ly to 
remove a\\ spots of grease, pitch, or oil; and the moment they disap-
pear, the cloth is to be washed.in clear water. 

J11.ethod of taki11g oitt Ink Spots J, ,,:-1 Woollen, Linen, and 
S-illc. • 

'l.'o take spot_s_of mlt o_ut_ ot woollen, they must fir;;t be rubbed 
with a compos1lton, cons1stmg of the white of an errrr, and a few 
drops of oi.l of vitriol, properly incorporated : next~

0

immediately 
w_ashe_cl wi.th pure watei:; and\ lastly, have tbe parts smoothed, in the 
d1recuon of the nap, with a piece of flannel or while woollen cloth, 
From linen, ink spots ~ay be r_emoved, by immediately dropping 
plentifully on th~m,_whi\e ,~et with the ink, the tallow from a lighted 
candle, and le:ttmg it remam o~ a few days before washing the linen : 
this is also said to take the slams of red-port out of linen. Ink !=<pots 
on silk require lo be well rubbed with the ashes of wormwood aud 
strong distilled ~in~gar, and ~o be .8:l'terwards cleansed with soap
water: When mk "1~ once _dned on \men, the spot is to be taken out 
by rub~ing it well ,~ith a piece of lemon, and then using a hot iro11 
ti\\ the 10k totally disappears. lf _a _lemon be n ;n half, the linen 
where spotted pressed down over 1t t1I\ the jui-,4. t'(:'netrate~ through.· 

l 
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und the hot iron then placed on the linen, the spot will immediately 
give way, and soon entirely vanish. 

bile Stains tuken ottt of .Jl:lahogany. 
PuT a few drops of spirit of sea-salt, or oil of vitriol, in a tea

spoonful of water, and touch the stain or spot with a feather ; anci, 
on the ink disappearing, rub it over with a rag wetted in cold water, 
or there will be a white mark not easily effaced. 

Red .Mixfare for giving a fine Co/ov.r to Jli/._afwgany Fnrniture. 
STAINS of ink being first removed by the method above described, 

wash the tables or other mahogany furni~ure with vinegar, and then 
rub them all over with a reel mixture made in the following manner: 
Put into a pint of cold-drawn linseed oil four pennyworth of alkanet 
root, and two pennyworth of rose-pink; stir them well together in 
any earthen vessel, and Jet them remain all night, when the mixture, 
being again well stirred, will be immediately fit for use. When it 
has been left an hour on the furniture, it may be rubbed off till bri11ht 
with linen cloths; and will soon have a beautiful colour, as well "'as 

a glossy appearance. 
.il'lr. Jayne's Patent .iltJethod of preser·vmg Eggs. 

VARIOUS have been the expedients by which good housewives 
have endeavoured to preserve eggs. They have, in turns, been kept 
in sail, in flour, and in bran; they have been scalded in hot water, 
and deposited at the bottom- of a cold running stream ; they have 
been steeped in vinegar, and they have been bathed with oil. None 
of these expedients, however, seem to be universally approved, 
though each has had its respective advocates, and been warmly re
commended to attention. In the year 1791, a patent was obtained 
by Mr. William Jayne, for his newly-inv1::nted composition calculated 
to preserve eggs. The specificatiorr of i\-Ir. Jayne, whose patent 
expired of c0urse in the year l 805, directs that, for preparing his 
:::omposition, .1 V{inchester bushel of quick or unslacked lime, two 
pounds of common salt, and half a pound of cream of tartar, should 
be incorporated with such a quantity of' commcn. water as may re
duce the mixture ,lo a state of consistence in which an egg will float 
with its top ahore the surface. In this liquid the eggs are to be 
constantly kept for use, aud the patentee asserts, that they will thus 
certainly be preserred perfectly sound for at least two years. 

t,'hinese Mode of rendcri11g all Sorts of Cloth, and even Mus-
lin, °J'Vater-Pror.,f. 

fiy the following very simple process for making cloth water-proof, it 
i;; asserted that the Chinese render not only all the strongest cloths hut 
even the most open muslins, impenetrable to the heaviest showers 
of rain ; nor yet, as it is said, ':ill this c_ompo;;;ition fiH ~P. the in
te,stices of the finest lawn, or ill th~. slightest _degree mJure the 
most brilliant colours. 'fhe composll~on to wh!ch these valuu~le 
qualities are imputeci, is merely a solution of half an ounce of white 
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wax in a pint of spirits of turpentine. In a sufficie~t qnantit r b 
mixture, made with these materials, immerso the articles _yto rlt 

0 

b d d 
· in en ed 

to c ren ere water-proof, and then hang tlie111 in the open •. -11 
they become perfectly dry. This is all the process necessaa_n ~ 

,. \ . d . bl • 1 y 1or accomp11s nng so es1ra e a purpose ; an-amst which J,0 ,,,e 

b b
. d O , • ver, 

may e o Jecle , perhaps, the expense, and unpleasant scent ( 
th~ turpen~ine spir!ls:. ~he l_att:r object!on may be remedieci' iy 
usmg cqua, parls of sp1r1ts ol wine and 011 of wormwood, a mixture 
of which is said to dissipate the smell of turpentine; but the former 
1t is not to be denied, must necessarily be, at the same time, i~ 
some degree, augmented. It has lately been attempted, in England, 
to render the use of water-proof cloth general. 

i3eautiful newly-discovered Golden Yellow Dye: for Silks, 
Cotton, &·c. 

THIS fine, lively, and dur:;.ble yellow dye, has recently been dis
covered by l\L Lasteyrie, who thus describes the process by which 
it is obtained from the shaggy spunk, or boletus hirsutus of Linm~us; 
a species of mushroom, or fungus, growing chiefly on apple or wal
nut trees. This vegetable substance is replete with colourin" mat-

\
. 0 

te.r, w uch must be cxpres!:'cd by pounding in a mortar; after which 
the liquid thus acq11ired is to be boiled about a quarter of an hour. 
Six pints of water may be well tinged for dying, by a single ounce 
of the expressed fluid. This bein« strained, the silk, cotton, &c. 
intended to be dyed, must be imm:rsed and boiled in it for about 
fifteen or twenty minutes ; when fine silk, in particular, if it be after
wards passed thro~gh s:ift soap water, will appear of a bright golden 
yel)ow hue, equal 111 lustre to that of the silk hitherto imported from 
Cluna, at a g:reat expen_se, for imitating gold embroidery. In short, 
every sort of stuff retams a fine yellow colour• but it is of course, 
less bright on linen and c~tton. Nor is the ~sc of thi~ vegetable 
substance confined to <lying ; since it has been ascertained that 
1h~ y_ellow ext~act_which_ it yields is applicable to the purposes of 

1mrntrng, both III oil an<l 111 waler colours. 

Curious J\lethod of f!reecl~n_cr cm inn~onerable Quantity of the 
beautiful Gold and Sili:er .l!'ish. 

'1'11 E curious process hy which thi • i l b ·1 tr t d ay · I 1· d " s o e ea:;;1 y euec e , m, 
oe 111 genera app 1e , on a larcre1· scale t ti b d" • 1 r · {" b > 0 1e ree 1110-, 111 equa 
pro1us1on, most o our esculent fresh w· 1 fi I I • 

0 

• I s 
follows: Gel a large <leep cistern or .,~l ,t ef-'r s 1d·. t 

1
~• Sll~P Y, a 

f b 
f . r, J"· " , o any 1rnensions, but one 

o a out om eel c iameter, and nearly the s I • I cl th 
will very well answer the purpose. then t k ame 1e_ig ,t or. cp ' 
small fa«g•>t wood, which has be~n nre . n ~ a quantity of b11:ch, ~r 
o. strca~ sririn". or po11d so U!:i t 1 '.. viou::. Y ::;oakcd some tune m 

, o' , 0 1ave lost all p r d. 1 ur 
in" or <rivinrr any farther taste t ~- l ' ower o 1sco O • 
al~ll" tl~e bottom, to the thicki~:,,s•eosf,abwaletr, aud la/tj1is wood all 

o • ' OU a f t • 1 t 
least havinir large stones on the t,)n .0 I· . r 

00 
, 

1
11 son-re parts a ' ~ • •· ' ,ePp 1t irom • • • Hein" thus c:crtai.1 that neither th" v· • • _nsmg or motion• 

"' ~ ,\t uor the birch can spoil the 
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writer, nearly fill it wit.h the best sort water from a river or po:-,d 
su<.:h_ a_s there can be '.lO doubt that fish will be able to live in. The 
vat, 1t 1,; lo he obsc_rve<l_, must be placed i11 the open air, I.Jul not in a too 
r;ol~ or exposed s1_tuation ;_ and th~ breeding i,; lo commence iu the 
,pnng, when the fish are full, and JUSt ready to spawn. Choose as 
breeders, four hard-roed or females, and only one soft-roed mil~her 
or male. Put lhe five, with all possible care nc,t to hurt them into 
the vat; feeding them occasionally, by throwinrr in a few crumbs of 
bread, or some other t~·ifling food, but in no other ~vay disturbing them. 
,v~1en they appear 9u1te thm, or shotten as it is termed, they must Le 
qmetly taken o~t with a small net, so as by no means to disturb the 
spawn

1 
and entirely k~pt away; as they would, if allowed to remain, 

(,;uch 1s the nature of these and most other fish,) soon devour the 
greatest part of the spawn and small fry, sufferinr:r little or none ever 
to reach maturity. The vat must not be disturb~d during the whole 
summer; only, as the water decreases, a little fresh must from time 
to time be as gently as possible poured in, to supply the deficiency. 
In the course of the summer, the vivified roes will be hatched and 
the water perc~ived swarming_ with a minute fry ; fully suffici;nl to 
stock a large p1e_ce of wat1;r, 1f n?t devoured by other fish, or the 
several birds which make fish their prey .. By this method myriads 
of those beautiful fish may be easily_ bred ; and, consequ~ntly, be
come very common. A~ present, ~t 1s true, though originally intro
duced from the East Indies, of which, as well as of China the r:rold 
fish, or cyprinus auratus of Linn::eus, is a native it is still chiefly 
kept in glass globular vessels for ornament. It h:,s however within 
these few years, been sufficiently ascertained that these' fishes 
thrive and propagate in ponds, or other reservoi~s of water• where 
trey are said to acquire a much larger growth, and come to' greatr;r 
perfection, than in the oriental countries. 

Sljrttp of Red Cabbage, as prepared in France. 

CuT and wash a large red cabbage, put it into a pot covered with 
water, and let it simmer three or four hours over a moderate fire, till 
there only remains about a pint of liquor; then strain it throun-h a 
sieve, pressino- the cabbage forcibly to get all the juice ; let the liquor 
stand :aome hiurs to settle, and pour off the clear. Put a poun<l of 
N nrbonne honey into a saucepan, over a stove, with n glass of wa!er; 
and keep skimming it all the time it. i~ boiling, till it be c:on;iplctely 
clarified. Then put in the cabbage 3mce, and make the whole boil 
to the consistence of u syrup; which is always to be known, by ta
kin" a little of it on one finger, and finding that, on its being rubbed 
against the next, it for~s a thread which docs not insta~tly break. 
This syrup is regarded 111 France as n most exce\ lent fortifier of the 
breast. It is undoubtedly n good pectoral syrup, very pleasant, not 
at all expensive, and easily m_ade. A _d~coction of red cabbage, 
even in England, by son~e em11~ent ~hys1cians, has_ be_en freque_ntly 
recommended for softenmg, acnmomous humours 111 disorders ol the 
breast, and al,-o in honrscn•ess. 
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2Z THE NEW FAMILY 

Boluses for the Hheumatism and Cont-'<1.ctio11s of tlie Joint. 
Bnu1sE four cloves of garlic with two drachms of gum ummo • 

h 
. . b l . l . nia, 

and make t em mto six o uses wit 1 sprmg water. Take one ev 
morning and evening, drinking plentifully of sassafras tea al ie:y . 
twice a day, while using this medicine. This is said to b~ a mo:! 
effectual remedy for the rheumatism, and equally good in contractions 

of the joints. 
Pill for an ./lching Hollow Tooth. 

TAKE half a grain each of opium and yellow sub-sulphate of quick
silver, formerly called turpeth mineral; make them into a pill, and 
place it in the hollow of the tooth some ~o~rs ~efore bed-ti1:1e, with 
a small piece of wax over the top, when 1t 1s said never to fail effect
ing a complete cure. It was originally communicated, with many 
other medical receipts, by a learned physician at York. 

Tea for the Gout. 
TAKE the leaves o·f carduus benedictus, or the holy thistle, with a 

sufficient proportion of angelicD; lea,-es to ~ake it p_al~tabl~, but not 
much of either at a time, and dnnk half a pmt of this mfus10n made 
like common tea, rather weak, constantly every morning for twelve 
months. This is said to have alone relieved several persons wl;io were 
almost crippled with the gout. The leaves of the blessed thistle, in 
strona decoction, are generally agreed to be beneficial where there 
is a l~ss of appetite, or the stomach has been impaired by irregular!• 
ties; and, whether an infusion be made in cold or warm water, it 
occasions, if drank freely, a copious perspiration, and greatly p_ro• 
motes the secretions. The dried leaf, which may be used fo1-makmg 
the ten recommended, loses much of that forbidding flayour always 
possessed by the fresh plant; and which occasions it to be some
times employed in strong decoctions, either as an emetic, or as the 
auxiliary of an emetic. 

Infallible Powder for Shortness of Breath. 
THIS excel\enl remedy for shortness of breath is particularly re

commended lo young ladies. The powder is thus directed to be 
made: Take ~n ou_nce each of carraway seeds and anniseeds, half 
an ounce of hquonce, a large nutmeg, an ounce of prepared steel 
and two ou_nces of double-refined sugar; reduce the whole into ::. 
very fine powder, and k,ke as much as will lie 011 a shillin(l' ever)' 
morning fasti!l~• and the same quantity at five in the afterno~n. It 
will be requisite to use exercise while taking this medicine, which 
gen~rally very soon effects_ a cu_re. Where any invincible prejudice 
agamst_ the-us_e o~ sl~e\ exists m the mind, the medicine may be 
tried without 1t; 1t w1I\ even then frequently ~!ford relief. 

Excellent Washfur Numbed or Trembling I-I.ands 
TnESB disagreeable complaints are said 10 b d. d by · J d. f e soon reme 1e 

the very sunp e expe i_ent O • frequently washing the hands so affect• 
ed in a strong decoctlon ot wo·..,1wood and . d d t he 
9
tra<\ed, and used -.:.·hen cold. mu

5
lar see ; 

0 

\ 
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.Mustard Whey,Jo1· a Palsy and Nervou.s Disordtrs. 

TunN half a pint ol: boiling milk, by pulling in a table-spoonf111 o( 
made mustard. Stram the whey from the curd, tbrouoh a sieve and 
drink it in bed. This will give a generous and glowi~a warmth the 
whey thus conveyi11g the mustard into the constitution."' Dr. Ste;hen 
Hales says, that he k11ew a woman, who had a great degree of numb
~ess all o,·er ?er, remarkably relieved with two doses only, and men
~•ons several mstanccs whe1'e it has done good in nervous cases, and 
111 palsy, greatly abating the malady and prolonging life. 

' 
Ingenious French Vegetative L111uirl for makin!{ Bulbous /loots 

flower beautiful/11 1·n ornamental Glasses, witlw1lt Earth du-
ring the J,Vinter Season. ' 

D1ssoLvE, gradually, in a glazed earthen or glass vessel, three 
ounces of saltpetre, one ounce of common salt, and half an ounce 
of salt of tartar, with a pint of rain water. When the solution is 
completed, add half nn ounce of loaf sugar; filter the whole throurrh 
a bag or blotting paper, and keep it bottled for use. Into each flow;r. 
glass

1 
fi_lle? wit!~ rain or river water, are to be put eight or ten drops 

of tlus hqu1cl. fhe glasses must he kept constantly full, and tho 
water renewed every tenth or twelfth day at farthest; to which must 
always be added the requisite number or drops of the vegetative li
quor. To ensure complete success, however, the glasses ought to 
stand on a mantle or chimney-piece where a fire is regularly ker.t in 
cold ,veather. The fibres or the roots must of course always im
bibe the liquid ; and, with proper management, a fine succession of 
flowers may be kept up during the most rigorous seasons; such as 
crocuses of different colours, tulips, hyacinths, snow-drops, &c. 

.II.rt of Extracting the )nest Cann·ine Powder from Clippings 
of Scarlet Cloth. 

THAT incomparable crimson colour, called carmine, which so 
beautifully participates in the most delicate tints of scarlet and of 
purple, is so very expensive, that ~i~1iature painter~ are often !nduced 
to substitute for carmine a compos1llon of lake ; by the fol1011 mg pro
cess, however it is credibly asserted, that a belier carmi11e may with 
certainty be m;nufactmed than much of what is importe_d from I•~ran_ce. 
Take five or six gallons of the purest water, and dissolve m 1t a 
sufficient quantity of" pot~a~h to make a strong _let· . After having 
filtered the solution, put 1t m a brass pot, and boil Ill 1t a pound of 
the clean shreds or clippings of. the finest scarlet broad cloth dyed in 
grain till they have entirely lost their colour; then squeeze the shretls, 
and ~ass all the ley through a flannel bag. D!ssolve _two pounds of 
alum in a proper quantity of water,~an<l :tdd tlus solution to ~be ley ; 
"tir them well toO"ether, and the whole WIii become rather thick. It 
i.; then to be rep~ssed tbroug~ the fla_n~el ba~, and the l!quor ,~ill run 
out clear .. but if it be al all tmged, 1t 1s agam to be boiled, with the 
addition ~r a s~all quantity of dissolv.ed alum, and passed through 
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the ba
6 

a third time, when all the carmine \\·ill be left bciiin<l 1.- ~. 
water is then to be puured repeatedly into the 1mg, till all tit \•-t, 
is washed away: after wh!ch the_ colour m~st be dried, so ~ u: 
preve1:t any dust from settling on 1t; and, ben_1g ~reviously reduced 
to an impalpable powder, on gla;;s or marble, it will be immediately 

fit for use. 

Substitute for Verdigrense, in producing a fine Blaclc Dye 
without Injury to Cloth, 4'c. 

As verdigrease, though gennally combined with logwood fo, 
dying black, is extremely apt to corrode the texture of the cloth, &c. 
the Society for the Encouragement of Arts, Manufactures, and 
Commerce, in the Adelphi, rewarded Mr. Oleg for his discovery of a 
substitute in dying that colonr. For this purpose, equal parts of 
pot-ash, or any other strong alkaline salt, and vitriol of copper, are 
to be separately dissolved, and the two solutions gradually mixed. 
If the vitriol be sufficiently saturated, the water on the surface will 
become transparent on adding a few drops of the alkaline solution; 
but, if not, it will produce a blue colour, so that no pot-ash should 
be added till a complete saturation be effected. These proportiong 
of vitriol and alkaline salt will be equivalent to 'a similar quantity of 
verdigrease; and, on being combined with decoctions of logwood, 
in the same manner as verdigrease, will impart a fine black dye, 
which is by no means prejudicial to the texture of cloth, hats, or 
other articles, so often rotted by pernicious black dyes. 

.!lrt·iji..cial Jv.fu~k. 

Tm~ mode of making artificial musk, which is often used in Ger• 
many for that expensive odorous dnw, is simply as follows : Add, to 
one drach_m of o~l of am~er, by small portions.at a time, four times 
th~ <;iuanttty of mtrous a~1d, commonly called aqua-fortis; carefi~lly 
stmmg th_em together with a glass rod all the time, and continurng 
so to do till the wl~o\e be converted into a yellow resin, possessing 
the smell of musk m _ great perfection. It must, of course, be kept 
closely stoppe~ up, ~1kc rea~ musk; and may sometimes supply t)ie 
place ~f that h1gh-pneed article, not forgetting the nature of its chief 
mgred1ent. 

Wonderful but easy and effectual_ .Method of rendering all Sorts 
of Paper Fire--Proof 

THIS astonishing effect is produced by • t • I cess . a mos snnp e pro • 
It 1s only necessary, wh?ther the paper be plain, written, or printed 
on, or even marbled, slamed, on painted fi h • • 1·1 • l · f · or anll'm.,.s, to immerse 
m a strong so ut1on o alum-water and th h O ~hi cl • h n · · · d. I b , en t oroucr y ry 1t, w e 
it will 1mme mte y ecome fire-proof 1'1 • 0

, • d'ly · d b l ld' · • us experiment 1s reo 1 
ascertame , Y 10 mg a slip of paper thu d di 
So·me paper, however, will require to im:-repare 1ver a c~n • e. 
than it may receive by a single immer _1 e m_ore o the so ut1on 
operation of dipping and drying must be r:p1o;a1 t; dmt·1'1"'hiehh case, tbhe e I sue paper er 
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comes fully saturated, when, it is positively asserted, 11eithcr the co
lour nor quality of the paper will be in the smallest de,,.ree affected• 
!mt that, on the contrary, both will be even improved. 

0 

' 

Bellamy's Patent .Methods of making Leather·of all Sorts 
Water-Proof 

THE paten.tee and m·,en_t?r of thes~ methods, _Mr. John Bellamy, 
makes use of two co~npos1ll~ns ; wluch, accordrng to his i,pecificn
tion in the Patent Office,_ registered 1794! are a~ follow : A gallop 
~ach of 1~ut and poppy oils a!·e . to be mixed with three gallons ol 
linseed Oil ; or, one gallon o( either nut or poppy oil may be added 
to three of that expressed from linseed ; or, t,1 o gallons of linseed 
oil may _be co:11bine_d with_ a pint ?f n~t oil and the like quantity of 
poppy OIL '1 hese 111gred1e_nts, either 111 the above proportions, or 
such others as may be required by the nature of the oils, being mix
ed in an iron pot, are to be placed over a gentle fire ;. and to each 
gallon of oil must be added a pound of white copperas, sugar of lead 
colcothar, or any other drying substance. When the whole has re~ 
mained six or seven hours over such a degree of heat as it will bear 
without rising, till it become sufiiciently dry, it is to be taken ofl~ 
and suffered to cool : this first compouud is then fit for use. The 
second compound, for the same purpose of renderin.,. all kinds of 
leather water-proof, is thus directed to be made : Talrn a pound of 
gum resin, half a pound of pitch, and a quarter of a pound each of 
t~r and turpentine; ~\•ell mix these ingredients with one gallon of the 
oils prepared accordmg to the first method, by oently heatin.,. the 

.~nt~e mass, and then increasing the fire till the wl10le be thoro~ghlv 
mcorporated. When the oils prepared according to the first method, 
or the gums according to the second, arc sufficiently cool, either is 
to be rubbed into the leather with a brush dipped in the respective 
composition; and the thoroughly-impregnated leather being stretched 
on an even board, the superfluous matter is to be removed from its 
surface. Sole leather, and other thick substances, are to be first 
gently warmed: and, an.er being fully saturated with the composition, 
and properly dried in a warm place, they are ready for use. 

Gennine Receipt for making the Inval":'nble Cordial, Liquo_r 
called Vespetro, recommended by the king of Frances Pliyn-
cians at Montpellier. 
THIS truly excellent and agreeable cordial, which ~ome~ thus 

sanctioned to the world, is recommended for all complamts m the 
stomach, indigestion, sickne~s, colic, obstru_ctions, stitches of the 
side, spasms in the breast, diseases ?f the ~1dneys, stra~gury, gra
vel, oppression of the sp\~en, l?athmg, vertigo, ~heu~at.ism,_ sho:t• 
ness of breath, &c. The followmg are the ge~1Ume_ mstructlon~ for 
making it: Take a thick g\!1-ss or stone bottle \~h1c_h will hold ~ons1_der
ably more than two Enghsh q~arts, and put m 1t two P,m~ p1~ts, 
heing equal to about two English quarts, o~ the best brandy, addmg 
the following seeds, first grossly pou_nded m a mortar ; two drac~ms 
s,( nngelica seeJs, one ounce of conander !eeds, and a large pmch 
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of pugil each of fennel seeds a1'.d a~niseeds. _Th_en squeeze in the 
juice of two fresh lemons, p~1tt111g m also their r~nds ; a?d a pound 
ofioaf sugar; ·and, well shakmg ~he bottle from t1!ne to time, let lhe 
whole infuse five days. After this, to render the liquor clearer, pass 
ii through a cotton bag, or filtering paper, and bo_ttle it up, carefull_v 
and closelv corkeJ. To be taken, a. small corclial glass at a time, 
more or ie~s frequently, accorclin~ to cir~umst~nces.- A ~able
spoonful taken four or five succes~1ve m_ornmg:s, 1s said to !~11\ the 
worms in children; and, on rubbrng with that small quantity the 
nose and temples fasting, it is a preservative of th~ person so usi1~g 
1t against the ill effects of_damp or unwholesome air. _In short, t~1s 
liquor will abundaatly_ sallsfy al.I who m_ny have_ occas10n to .use 1t; 
and a gentleman hnvmg been long afflicted wit\~ a~ hepallc. flu~, 
which oave him continual torment, the use of this liquor earned 1t 
off, anl' completely cured him. 

facompa.rable JltJ.ethod of Salting_ .M.ea~, as (l(loj1tcd by the late 
Empress oj lfossia .. 

THE following method of salt~ng ~ne;it is asserted to h~ve been 
usea by the great empress C~thanne, m her household _e_slabhshment, 
with the utmost success : B01l together, over a gentle hie, sLt. pounds 
of common sa1t, ·two pounds of powdered loaf sugar, three_ ou?ces _of 
saltpetre, and three gallons of spring water. • Carefully slum it while 

_boiling; and, when quite cold, pour it over ~he ?mat, ~v.ery earl of 
which must be covered with the brine. In this pickle, 1t 1s said, the 
meat will not only lrnep for many months, but the hardest and 
toughest beef will thus be rendered as mellow and tender as t~e flesh 
of a young fowl; while either beef, pork, or even mutton, will, have 
a fine flavour imparted by it. In warm weather, however, the olood 
must be expressed from the meat, and the whole well rubbed over 
with fine salt, before it is immersed in the liquor. Young pork _should 
not be left longer than three or four days in this pickle, as it will then 
be quite suffici~ntly ·softened: but hams_, intended for drying, may 
remain a fortnight before they are hung up; when they should be 
rubbed with poHard, and 'closely covered with paper bags, to prevent 
their being fly-blown. Thoug,h this pickle is, at first, somewhat 
m~re ex_pens1~e than_ ~ommon brine, (as it may be again u~e?, on 
bemg b~1led with add1t1ona~ water and the other ingredients,) 1t 1s far 
from b\'!mg, on the whole, importantly more dear ; whilst it seems to 
promise adv:intages_which most people would be happy to purchase 
e.t a much higher pnce. 

Electuary for the Rheumatism, by Dr. Brookes. 

TAKE conserve of orange peel, two ounces; cinnabar of antuuony 
levigated, ~alf an ciunce; gum guiacum in powder, one ounce; V\'in 
ter's bark m powder, three d,rachms; syrup of orange peel sufficient 
to make· an electuary. 'Ibe dose three drachms, morning and 
evening. 

I 

I 
I 

.\ 
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.1rt ofmaking the &est Black l1tk Powder. 

INFUSE a quarter of a pound of finely powdered .nut galls in three 
pints of rain or river water; exposing it, occasionally WP.II stirred, 
to a moderate degree of warmth for a few days, till the colourin(J' 
matter seems fully extracted : then filter the solution into a vessci 
sli.,htly covered, and place it in the open air for several weeks: when, 
on"'removing the mouldy skin from the top, which has gradually bee!.' 
formed, it must be carefully collected, have hot water poured ove1 
it, undergo another filtration, and then be evaporated to dryness. 
Thus will be produced a gray crystalline salt, called the acid salt of 
galls, and which is the essential basis of black ink. On triturating 
a single drachm of this salt with an equal quantity of vitriol of iron, 
and about a pennyweight of the driest gum arabic, a composition 
will be obtained which affords an excellent black ink, merely on 
being dissolved in warm water. 

Genu.ine Syrnp for Coughs, Spitting of Blood, IYC 

T111s excellent remedy for such frequently very alarming symp• 
toms, cannot be made too public. " He must," says the learned and 
liberal Dr. Fuller, " be a mere stranger in physic, who is not ac
quainted with this most noble syrup, and how mightily it succours 
those who cough up blood." It is thus made: Take six ounces of 
comfrey roots, and twelve handsful of plantain leaves : cut and beat 
them well ; strain out the juice ; and, with an equal weight of sugar, 
boil it up to a syrup. 

Vast advantages of Baking instead of Boiling Beet-Root. 

THE beet-root too forcib1y intrudes it,;elf on the improved sagacity 
of mankind to be entirely neglected, as a source of cheap. and salu. 
brious food. The late Dr. Lettsom, some few years smce, took 
uncommon pains to recommend a variety ~f one species of this 
genus the German manoel-wurzel, or famme-root, under the ap
pellati~n of the root of s~arcity, or l~rge white beet-_root, as an ar
ticle worthy of being universally cultivated. The llme, howev_er, 
seems not yet arrived for the full value of even th_e more attract1~e 
red species to be_ generally kno~vn and cluly_ apprec~,~ted; so that his 
philanthropic design may be srud to have hitherto failed._ In_ speak
ing of the beet-root gene~ally, the red beet-root, therefore, 1s to be 

·d d alone des10-nated • and we are about to offer a few cons1 ere as <> ' • • 1· 1 
h• t fi . b • ,.rnrr its modest and humble ments mto a 1tt e more 

tn s 01 nn 0
1 o • • • • f h b t t • deserved estimation. The nch sacch~nne JUICe o dt e ee -roo

1 
13, 

· t d ree Jost and the root itself rendere , at once, ess m a o-rea eg , ' h. h ·t • d t 
A by tile adventitious watery weakness w 1c 1 1s ma e o 

nutnt1ous . · 1 • f · b'b ell as by partmo w1lh the native ge atmous syrup, o 
1m I e as w "'· • r t t I which 'it is thus forcibly depnved. It is,_ there,ore, mos_ s rong y 

d d t . dopt the mode of bakmo- beet-roots, mstead of 
recommen e O a • "' • • bl b 
boiling them, for general use; when theyhw,

1
11, unqufiestd10naThY? _e 

ffi d ry delicious nod most w o esome oo • 1s 1s 
found to ad or ave ti·i·ed novelty: oeet-roots are universally baked 
not offere as an un 
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all over tho continent of Europe; nnd, i1! Ital1 .mr.ticularly, ~, 
arc carried about, warm fr.om the ov~n, twice a day, like hot loaves, 
&c. in London. They are ther.e purchaser! by. all ranks of people, 
and afford to many thousands, with bread and a little ~alt only, a verr 
satisfactory meal. 

Rernedy for Wind iii the Veins. 

THis state of the veins, though always visible on the slightest iu
spection, often escapes any notice, tho~1gh it leads to many disorders. 
The following remedy may be taken with advanta~e. whenever they 
appear in a suspicious stale: Take equal quant1t1.es of powde1:cd 
liquorice, carraway seeds? and sug~r candy: to which add a third 
part of rhubarb, and the like quantity of cream of tartar, both ~nely 
pulverized. Of this mixt~1rc, take a tea-.spoonful three 0r four ~1mes 
a day; either by itself, ~r 111 a glass of ~vme .. It should be contmued 
about a week; and, bemg gently laxative, 1t cools the blood, eases 
pains, and relieves and prevents many disorders. 

Best JJ1ethod of making Sage Cheese. 
TAKE the tops of young red sage ; and, havi_ng pressed the jui~e 

from them by beating in a n:o~tar, do the same with the ~eaves o~ spm
acre and then mix the two JU1ces together. After puttmg t~e iennet 
t; the milk, pour in some of this juice, regulating the quanllty by the 
decrree of colour and taste it is intended lo give the cheese. As 
th~ curd appears, break it genlly, and in an equal. manner; then, 
t1mptying it into a cheese vat, let it be a little pressed, m order to mak~ 
it eat mellow. Having stood for about seven hours, salt and turn it 
daily for four or five weeks, when it will be fit for the tab\~. The 
spinage, beside·s improving the flavour and correcting the bitterness 
of the sage, will give it a much more pleasing colour than can be ob
tamed from sage alone. 

Syrup of Ginger. 
'AN agreeaui" ,md moderately aromatic syrup, impregnated with 

the flavour and medicinal virtues of ginger, is thus prepared : ~!d• 
cerate an ounce and a half of beaten ginrrer in a quart of bo1lmg 
water, closely covered up, for twenty-four 

0
hours: then, straining off 

the infusion, make it into a syrup, by addincr at least two parts of , 
fine loaf sugar, dissolved and boiled up in ; hot water bath. 

Wonderful Power of the Turkish Glue or J.l.rmenian Cement, 
with the .11.rt of maki~g it. 

THE jewellers in Turkey, who are mostly Armenians, according 
to M~. Eton, !0rmerly a consul, and author of the Survey of the 
Turkish Empue,. have a smgular method of ornamenting watch
cas.es, &c. w1~h diamonds and other precious stones by simply glu
ing or cementmg them. The stone is set in silver 0 ~ gold and the 
other part of the ~e~a\ made flat to correspond with the part to which 
it is to_be fixed; it 1s then warmed gently, and has the glue applied, 
which is so very strong, tha.; the parts cemente(I never separate. This 
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glue, which will strongly u~ite bits of g_Jass, ~ud ev_en polished steel, 
nnd may of course be applied to a vast vanety of useful purposes, 
is thus mlde: Dissolve five or six bits of gum mastich, each the: 
size of a large pea, in as much spirits of wine as will suflic1~ to ren
der it liquid : and, in another vessel, ~issolve as much i.singlass, yre
viously a little swell?d or softened m water, though no!1e oJ the 
water must be used, m French brandy or good rnm, as will make a 
two-ounce phial of very strong glue : adding two small bits of gum 
galbanum, or ammon\a_curn, ,~hich must be. :ubbcd or ~rnun<l till 
they are dissol.ved. .I hen mix the whole with a . st~ffic1ent heat. 
Keep the .glue m a phial stopped close, and, when 11 1s to be used, 
set the bottle in hot or boiling water. lHr. Eton observes, that some 
persons have, in England, prepared and sold this composition under 
the name of Armenian Cement; but it is much loo thin, and the 
quantity of mastich in it too small: it must, this gentleman adds, be 
like strong carpenters' glue. This certainly is O'l1e of the most 
valuable known cements in the world. Nor is it at all improbable, 
that a plan, said to have been invented in France or Germany, for 
makinrr up clothei,, &c. by uniting cloth without sewing, in some at
tempt founded on the use of this very cement;,,. with what . ultimate 
success we must leave time to develope. In the mean while, there 
can be ~o sort of doubt, that much may be effected by ingenious 
applications of so powerful an agent. 

Valuable Secret in preparing Foil for Di_arnonds, and other 
precious Stones, as 11sed by the Armenian Jewellers. 

THE method of preparing the rich foils in which the Armenian 
jewellers set precious stones, particularlr ~iamon.ds, to much advan
tage and which under roses or half-bnllmnts, 1s most remarkably 
bea~tiful, and n~t subject to tarnish, is generally kept as a gre~t se
cret; and such foils, l\'lr. Eton assures us, sells at Constantinople 
for from half to three-quarters of a dollar eac~. The mod~ of pre
paring them is extremely simple. . An agate 1s ~ut, ~nd .h,_g~ly p~
lished, of the shape desired ; a cavity of about its o,, n s1z~ 1s n~xt 
formed in a block of lead, and orer this cavity is placed ~ bit of tm, 
the thickness of strong brown paper, scrared very bright. .1he 
agate is then placed on the. tin, over the ca l'~ty,_ and st, uck _wll .a 
mallet. when the beautiful polish which the tm mstantlr recEaves, IS 

' • h b never seen 1t scarcely to be imagined by those w o ave • 

Easy method of Dy·ing Cotton with Jvladder, as pract1'sed at 
Smyrna. 

• l\'I Eton tells us s dyed with madder in 
CoTTON, at Smyrna, r. t .. boii(,J in common olive oil, 

the follow_ing r:r:ianne; \· !~e i~~t l~~/"cleaned, it will take the mad
and then rn m11d. al_ a 

1
' ~

10 
~olour so rrrently admired in Smyrna 

der dye : and tins is t~e fi d ,, dds this°rrentleman, " that the sum 
cotton-yarn. " I have ienr '· a 1 in Engl~nd for this secret!" It is 
of five thousand pou_nds wa:rf~ve~ottons, and perhaps oth~r articles, 
doubtless, a secret m prep Ja,gd°ye very well worth knowmg 
for the reception of a particu ' 
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The Dnchess of Marlboroul{h's admira:ble W_a.ler for 1'/iicken

ing thP. Ila-ir, rm.cl to prevent 1.ts fall-in;; off. 

'fttis most r.xcelhmt water for the hair is produced in the follow
ing manner: Pistil, as cool and slowly as pos;;i~le, t,~•o pou n~s 0 ( 

honey, a handful of roscn~ary, an~ twelve han_dsiul o_l the curli~gs 
or tendrils of grape-vines, mfuse~ rn a gallo~ of new milk, from which 
11.bout two qn3.rts of the water will be obtarned. 

Celebrated French fVonn .Medicine for Dog 
Tins medicine has the reputation of effoctually ki~ling and ex

pellincr the worms with which dogs are often sc, grievously to1:
ment~d, and which, probably, may b~ one grand ca_u;;e of their 
runnincr mad. It is thus made : Take, for one dose, which generally 
proves°sufficient, two drachms ea~ of juice of wormwo?d, alo~s, 
and staves-acre, the two last powdered as small as possible; w1!h 
one drachm each of pounded burnt harts~orn and sulphu:· Mix 
the whole together in nut oil, to the quantity of about 

1
half a glass, 

,vhich must be given to the dog for a dose. If at al. necessary, 
another dose mav be criven a day or two after. 

. b 

Superior Use of the ce~ebrat_ed Ge1:man Tinder, and great Im
portance of its bewg tmiversally adopted. 

ON t'ne continent ·or Europe, every traveller, sport.~man, &c. car
ries constantly t'nis tinder about him, which is conveniently portable, 
and resembles a piece of so(t and very thick tanned leather, of el~s
tic substance, and a sort of velvet surface on the upper part. It is, 
in fact a large fun"us, commonly called punk, which grows al tl~e 
roots 'or old trees~ where it spreads to a considerable size. Tlus 
substance is dressed, ~:amrnered, and otherwise manufactured for 
t'ne purpose, into this appearance, and, being dried, forms the true 
German tinder at all times ready for use, and far less liabl~ t~ be
come damp than English tinder. The manner of using 1l ~s by 
tearing off a small bit, which will serve several times, and holdmg it 
at t'ne edge of_ the flint, ~vhich is smote by the steel, instead of the 
steel by the flmt: _ln tlus the Germans are so expert, and ca? so 
well rely on ~heir tmder, that th?y will_ engage to light it at_a smgle 
stroke, and, mdeed, seldom fa1\ lo do so. The tinder bemg thus 
kindled, may be placed in a pipe of tobacco, or extinguished i~
stantly between the finger ~nd thumb, ufter lighting a match for_ this 
or any other purpose. It 1s always kept in a pouch or box, with a 
flint, steel, ar_i<l :-'nort Ge:man matches ; and few persons are much 
from horn~ without carrymg them constantly in their pockets. If the 
German t1~der were to be i:nanufactured in England, many poor 
persons might b_e emplo~e_d m co\\ectini:( the punk, which is 110W 

suffered to rot w1tho~t utility; and, could it be brouo-ht entirely to 
prevent the destruct10n_of r~gs for tinder, "quantity "'rar exceeding· 
what may be generally imagined, it might pr :>Ye the means of greatly 
assi.t1ting the manufacture of paper'. 
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Tn make a Powder, by which you may write with water. 
B1tu1sr: to powder a handful of gall;;, half an ounce of vitriol, an 

ounce of gum arabic and gum sandrick. Mingle them finely sifted 
torrether, then rnb your paper with a little or it laid upon cotton 
wiol; and, having smoothed it, take water, and \I rite upon the pa
per; then sufforing it lo dry, it will be black. 

Tur,'cish Jl1ethocl of Filtering Water by .11.scension. 
THE process is this: They make two wells, from five to (co feet, 

or any other depth, al a small distance from each other, with a com
munication between the two at their bottoms. The separation is of 
clay well beaten, or other substances impenetrable by water. B'oth 
wells are then filled with sand and gravel. The opening of the well 
mto which the water to be filtered runs, is made somewhat higher 
than that into which it is to ascend ; nor does the sand or this latter 
approach the brim, where there is either sufficient room left for all 
t,he filtered water, or it is drawn off by a spout run into a·vessel 
placed for that purpose. The greater the difference is between the 
height of the two wells, the faster the water tilters ; bnt the less it is, 
the better it operates, provided a sufficient quantity of water lie sup
plied by it for the intended purpose. This, Mr. ~ton ob;;erves, may 
be practised in a cask, tub, jar, or other vessel, and would be use
ful on board of ships : the water being conveyed to the bottom by a 
pipe, and the lower end having in it a sponge, or the pipe might he 
filled with coarse sand. It is evident, that all such particles as, by 
their gravity, are carried down in filtration by descent, will not ri:ie 
with the water in filtration by ascension. From this account, it 
should seem, that the principle of filtration by ascent, considered 
as a new discovery by some ingenious Europeans, has heen long 
known to the Turks. 

,Jl,J,-. Peacock's Patent Machine for Purifying and Filtering the 
foulest water. 

THE utility of filtering machines, in the different_ processes of 
brewing, distillery, and dying, ~s well as t_hat of makmg br~ad, and 
all other domestic arts, is sufficiently obv10us. The filt~rrng ma
chine of Mr. Peacock has been contrived and compo~ed with a com
bination of skill and simplicity which is seldom w~tnessed. The 
turbid fluid is poured into a vess_el, with_ layers of sifted gravel or 
small pebb\-cs, in different gradat10ns of size, at the bott?n, an~ c?n• 
nected somewhat like the Turkish filtering wells, with a similar 
vessel, with like strata or layers, in_ progre~sive degree~ of fi~en:ss, 
throu<Th which the water, however loul, on _its entrance mtok t ~ r~t 
vessel, now rises clear and pure in this. Had l\'.Ir. Pe~coc ·,. w 10 1s 

one of the first architects in the world, been a poor or a me1ce11iry 
man thi' invention mi<'ht have obtained him a large fortuned rt, 
heir.~ neither one nor thc other, though this gentl~man ~ecure 11s 
• 'o 

I 
d he was only s ,licitous of its bemg adopted 

nfi ght byh_lpattheno,pi~n motivc3 a ·cl ha.~ proh:1.bly lost more moneJ 
rom p I an r , 
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than he has gained by t'.ie invcnti,111. \Vhen its use becomes d 1 
appreciated, some future manufacturer of Mr. Peacock's filtert Y 
niachines may probably rea1i the advantage. A specimen of ;.g 
machine is deposited in Guildhall, London, and, though capable 

0

1
; 

yielding a constant anJ. pure stream of three hundred rrallons i 
twenty-four hours, it does not occupy more room than ;; commo~ 
large drip or filtering stone, with all its accompanying apparatus: 
that nothing may be wanting to its perfection, it is easily cleansed 
though seldom necessary, in the short space of a single minute'. 
N olhing, therefore, is easier than for brewers, distillers, dyers, &c. 
who are so inclined, to have all their water filtered by means of Mr. 
Peacock's invention, which is capable of being extended to any 
magnitude, at an expense which cannot be the smallest object to 
the generality of persons concerned in those respective manufac
tories. This invention, could it be brou!!,ht into general use, might 
be considered as a blessing to the nation. At sea, if the strata may be 
so fixed as not to be too much disturbed or deranged by the ship's' 
motion, which seems very possible, the use of such a machine must 
be so great, that no vessel ought to sail without one. A little char
coal, from its antiseptic quality, might perhaps be introduced with 
advantage among the strata of gravel. The want of filtered water 
gives rise to more nephritic complaints than is imagined. 

.Management o( Co.-fjee in Prance. 
THOSE who wish to have excellent coffee, in France, roast it every 

1ay as it is used: they even say, that it should be roasted, ground, 
infused, and drunk, in the space of two hour;;, ; aud assert that, if 
these processes be longer in succeedin<r each other, the coffee loses 
much of that volatile spirit which constitutes all its acrreeable flavour 
The quantity commonly used is an our.cc lo five cu~>s o{ spnng wa
ter, to produce four of good and clear coffee. In the mean time, it is 
usual to throw their coffee grounds iulo a vessel, boil them half an 
hour, and leave them to settle : this infusion so well serves for a 
third part of the _coffee in powder, that iu a cofree-pot of fourteen 
cups of pure spring water, which should have three ounces to be 
good, tw~ ounces \\;)th this i11~u~ion will be of equal strength and good• 
11e~s. 

1
'1 he opfieratlon ?f ~01hng the grounds is performed, in large 

co11ee-.rnus~s, we or six tunes every day. This is the common 
w~y ol making coffee throu~lrnut France, ll'here it is crenerally drank 
with sugar and cream; while, at different coffi I O 

• d • >Ur
ticular families, vanilla, isincrla:;s and otl • . ce- dl~uses, an 1

1
11 I . 

"' , 1er 1110-re 1enls are a so 111-
troduceJ, as they have lately been in F.1101 d"' '['\ l'' 1 1. ·de r - [ • "' an . 1e • renc 1 ues1 
break,ast111g o ten on coffee, usually dri 11- t ,. 'I If 
hour alter dinner, lo hasten di1restion '

0
~ \bvotcu

1
ps /uout fla _an 

· h I l b , r a a e t rn 1n111es o wme and l1qt1eurs w en t 1ey 1ave been tal·e11 t ·d 1 • f 
. ' o excee t 1e bounds o ne• cess1ty. 

/In •in·valua~le, though cleanly and easil d .ili" fior 
cj)'ecttially destroying tho • Y ma e 'ixcure, 

. . . .~e no1some Vermin Bugs. 
M•x half a pinl of spmts of turpenfne d l . 

un ialf u pmt of best 

l 
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rectifieJ sp1rit_s of wine in a. strong_ bott)e, ~nd add in small pieces 
about half nn ounce of camp hire, which will dissolve in a .fow minutes. 
Shake t_he mixture w~ll together ; a~d, with a sponge or brush dip
ped in 1t, well wet the bed and furmture where the vermin breed. 
This will infallibly destroy both them and their nits, though thev 
swarm. The <lust, however, should be well brushed from the bed
stead a11d furn!tur~, to prevent, from. su~h carelessness, any stain. 
If that precautwn 1s attended to, there will be no danger of soilino
the richest silk or damask. "' 

On touching a live bug with only the tip of a pin put into the mix
ture, the insect will be instantly deprived of existence, and should 
any bugs happen to appear after using the mixture, it will only be 
from not wetting the linen, &c. of the bed ; the foldings or linings 
of the curt!lins near the rings or the joints, or holes in and about the 
bed or head-board, in which places the vermin nestle and breed; so 
that those parts being well wetted with more of the mixture, which 
dries as fast as it is used, and pouring it into the joints and holes, 
where the sponge and brush cannot reach, it will never fail totally 
to destroy them. 

The smell of this mixture, though powerful, is extremely whole
some, and to many persons very agreeable. It exhales, however, in 
two or three days. 

Only one caution is necessary; but that is important. The mix
ture must be well shaken when used ; but never applied by candle
light, Jest the spirits, being attracted by the flare of the candle, might 
cause a conflagration. 

Grand Ptisan, or Diet Dr·inlc of Health and Longevity, by a 
celebrated French Physician, w!to lived nearly a hwulred and 
twenty years. 
T1rn famous inventor of this admirable prolonger of human exist

ence was Monsieur De Sainte Catharine ; who, by taking it himself 
for a fortnirrht three times a year, before winter, toward Ei1ster, and 
during the gr~'lte,;t heals of ;m:1me~·, li,·_ed to the age of nearly an 
hundred and twenty yenrs. ~l11s pllsan 1s pro11~unced useful lo all 
sorts of persons: if they are di, ~o ~ure them; 1f well_, to pres~rve 
them in health. It is even good lor rnfants ; and, ?bove all, excel
lent for old people. An infinitude of facis attest its wonderfol ef
fects. It is thus directed to be prepared : fake about a quart of the 
best-sifted·and well-washed oats, and a smoJI handful oi: w1I~ succory 

I d t Of tile ea rth• boil them oently 111 six quarts roots new y rawn ou ' 0 I f 
f · lior tl1ree c1narters of an hour, and then add ial an o nver water - • fi I 1· l b 

f . I 1•1neral and three or four spoons u o t 1e est ounce o crysi,i 11 ' ' ' • L h I l • •t • of u pound of it in weicrht. et I e. w 10 e now 
honey or a quai Cl • • 0 h 1· t th 1· ·d • ' · I . Jonn-er • then strain 1t throucr 1Ueu, pu e 1qu1 bot! hali an 10Ul O ' o ] F f 
nan earthen vessel, and leave it covered to coho. Id bor persdons Otha 
. . . · Iv half the quantity of honeys ou e use , as e 

b1l10us habit, on , d c to increase the bile. Two good glassei, 
swe~tnes_s has; ~1~ be; lank every morning fasting, without eoting 
of th1s_pt1sn~ s 0 h rs. and the 11ame quantity three hours after 
lny th111g fot some ou , 
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dint1er. This course must be continued for fourteen <lay•s ··th 
• Ii 1 • b h 1 • ' WI OUI bleedmrr or con nement, or ta ung rot , new- aid crms or any th 

. 0 • • . . Ob l < 0 et 
particular diet, but 111 al~ respects hvmg as usual. The weak and 
infirm n~ed only_ take a smgle glass, and they will not fail to feel the 
good ellect. It 1s na~ural that pers~ns who are :oo gross and c:ostive 
should commence with some prev10us purgative; after which this 
remedy will prove more efficacious. This ptisan is easy to take 
nn_d pleasant in its operat\ons; not occasio1~ing any griping pains 0 ; 

other disagreeable sensahons: at the same time, 1t perfectly cleanses 
the reins, is very diuretic, greatly ~romotes expectoration ; purges 
the brain; cleanses the lungs, the_ liver, and the spleen ; expels pu
trid and malignant humours, all pam from the head, gravel, and even 
stone when newly formed; cures tertian and quartan agues, how
ever inveterate ; all colics and pleurisies ; the itch, b-lotches, and 
other foul eruptions; and, in short, every kind of heaviness, lassi
tude, and general debility. It rouses the senses, clears the sight, 
excites appetite, and gives rest and sleep. It refreshes, feeds, and 
conveys perfect health; and even seems. still sensibly operatin_g, 
and doinO' O'Ood, for a month or two after 1t has been taken. It 1s, 
beside all 

0
this, very nourishing. Instead of weakening, as is the 

case with the O'reater part of other remedies, it absolutely strengthens: I 
and, during the dog-days and greatest heats of summer, when medi-
cines in O'eneral are subject to become dangerous, and even fatal, 
this is in °fact more salutary than at any other season. It might, in-
deed, be taken every day without doing the smallest injury; the '\ 
party taking care, during intensely cold weather, to keep const~ntly 
warm. To attain long life, it will perhaps be sufficient to take 1t for \ 
a fortnight once 01· twice in the year; if once only, during the great I 
heats, as the best season for its u.se. This panegyric, however / 
great, is translated almost verbatim from a most respectable French 
author. It is undoubtedly an excellent medicine. 

Curious rmd S·imple J11.anner of Keeping .fl.pricots, Peaclu.s, 
Nectarines, Plums, <ye. and even Figs,fresli all the Year. 
FoR this small but excellent article, we are indebted to no less a 

pe_rson than the celebrated Monsieur Lemery, one of the first ~he
m1sts France ever produced : Deal well up together eq4al quant11t~s 
of honey and common water, pour it inLo an earthen vessel put m 
the fruits all f~e~hly gathered, and cover them up quite close.' When 
any of the fruit 1s taken out, wash it in cold water and it is fit for 
immediate use. ' 

. Genuine W·inclsor Soap. 
To make th~s famous soap for washin,~ the hands shaving &c. 

nothincr more I:, necessary' than to slice rhe b t h-'t ~ thin 
115 pos~ible, melt it in a stew-pan over ·1 slo\,•f, es w I ets_otsp all \\;1th 

- d h . ' 1re, seen I we 
ml of carraway, an l ~f pour it into a frame or mould made [;:,;· 
that ~urpos~,,hor ~tsnl1·a dra,dvchr, adapted in size and form to the 
quantity. n en I us stoo t ree or four d . d . • 

- · • , . d · . nys m a ry s1tuat10n, cut il mto square piece,-, an 1t 1:1 rea<ly· f B . . 1 b . • ,, . • or nse. y this s1mp e mode su shtuhng any more ,al'ountc scent r, 
1
-1 f II , or 1a o co.rrawny, a 
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pe~sons inay ~•it themse_lvcs with a good perfumed soap at th_e most 
trifling expense. Shavmg-boxes may be at once filled wnh the 
melted soap, instea1. ')fa mould. 

/].rt of Dying or Staining Leather Gloves, to resemble the 
beautiful York Tan, Limerick Dye, tc. 

THESF. differont pleasing hues of yellow hrown or tau colour, ;,re 
readily imparted to leather gloves by the following simple proces:=: : 
Steep saffron in boiling hot soft water for about twelve hours ; tlien 
havinrr slightly sewed up the tops of the gloves, to prevent the dye 
from ;taiuing the insides, wet them over with a sponge or soft brush 
clipped into the liquid. The quantity of saffron,. as well as of 
water, will of course depend on how much dye may be wanted; 
and their relative proportions, or the depth of colour required. A 
common tea-cup will contain sufficient in quantity for a single pair 
of gloves. 

/J.rt of making Pliosphoric Tapers or J"Yiatches. 
IN a tubular piece of glass four inches long, and a single line 

only internal diameter, closed at one end, put a small bit of phos-· 
phorus ; and pushing it lo the extremity, introduce_ a taper covered 
slightly with wax, to fill up the_ rest of the tube, _which ~1~1st be her
metically sealed ; when plungmg the other end mto boilmg wat_er, 
the phosphorus melts, and adhere~ to the_ taper or match. _A !me 
is usually marked on the glass with a lhnt, at about one:third the 
length of the tube, where it is to be broken wh~n the taper 1s wanted 
for use; which being then briskly drawn out, will be found complete
ly lighted by the phosphorus. 

Easy Jlf.ethod of preparing Pli.osphoric Bottles. 

HEAT a common glass phial, by fixing it in a ladleful o'. sand; 
then, putting in two or three minute bits of phosph~rus, stir _them 
about with a piece of red-hot iron wire, till the phosphorus 1s all 

d d adheres to the internal surface of the bottle, where sprea over an , • d · d · f 
·1 ·11 r, dd·i-h coat 1' 11(r ,vhen by repeate 111tro uctwns o 1 w1 orm a re ,, , o· .' . . 
the he::ated wire, this is completely eflecte<l, the bottle 1s to remam 

t f an hour and then be corked for use. One end of 
open a quar cartcoh bein(J' 1i:it into a bottle thus prepared, on touching 
a common m, o ·11 b "th t • t 
h h I nd bein(J' suddenly drawn out, w1 e w1 cer am y 

t e p osp 10rus, a " • 1 I f • d ntal fire lio-hted As there can be no partrcn ar c anger o acc1 e. . 
0 • r ti se bottles• and with reasonable care 111 usmg 

from the us: o in•/~hem close!~ sto~ped, a single bottle would last 
them, ~~1d kitpt'r~e ·rnd mio-ht were the demand general, be replen
~~~o~s\ :r~o~t \ril~rr expe~,s~: it may, possibly, in t~e /1ands of 
l:s e ~ . ou~ and e~terprising person, be finally ma e o super
soma mg~m ,, b th t d eadful consumer ofrag;i, and consequent 
sede the trnder- ox, a r f er. Phosi·horus is one of those 
enemy to the n:ianuf:factudre 

O 
tfr!~s the chie, utilities of which seem 

rand discoveries o mo ern . ' f 'l be reserved for a future and wiser age. 
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Specifi.cations of Lord T1'illiarn Jlfnrray's .Patent/or e:rtractin 
Starch from Horse Chesnuts. g 

THE patent for this useful in_venti~n. and discovery _is dated l\1arch 
8, 1796 ; of course the exclusive pnvilege of extracting starch frorn 
horse chesnuts in the f9llowing manner ':'as eo11{jned to the patentee 
till the expiration of fourteen years. We shall present our curious 
readers wit{1 the mode of preparing this starch in his lordship's own 
words, extracted fron: the specification in the Patent Office : " I first 
take the horse chesnuts out of th? ,:.11tward green prickly husks; 
and then, either by hand, with a· kmfe vr other tool, or else with a 
mill adapted for that purpose, I very carefully pare off the brown 
rind: being particular not to leave the smallest speck, and to entirely 
eradicate the sprout or growth. I next take the nuts, and rasp, grate, 
or crrind, them fine into water: either by hand, or by n mill adapted 
rotthat purpose. The pulp, which is thereby fo!·me_d in that water, 
I wash as G.lean as possible through a coarse hair sieve; and then, 
again throucrh a stiJI finer ; constantly adding clean water, to pre
vent dny sta~ch from adhering to the pulp. The last process. is, to 

Put it with a larcre quantity of water, about four gallons to a pound 
, b . . I 

of starch throucrh a fine "auze, muslm, or lawn, so as_ entue y to 
clear it of all br~n, or othe~· impurities. As soon as _it se~tles, I P?ur 
off the water, and then mix it up with clean ; repeat.mg lhts operatton 
till it no longer imparts any green, yellow, or oth~r colour, t~ the 
water. I then drain it olT, till nearly dry ; and set 1t to bake, mt~cr 
in the usual mode of bakincr starch, or else spread out before a bnsk 
fire; being very attentive t6 stir it frequently, to prevent its ~orning i 
that is to say, turning tn a paste or jelly, which, ·on being dned, tu~·ns 
hard like horn. The whole process should be conducted as quick 
as possible. The utility of'this invention requires no co~ment: 
Should it come into general nse, not only a vast consumption of 
wheat flour must be saved ; but, from the necessity of planting more 
chesnut trees, for the sake of a fruit hitherto considered as of no 
sort of value, much of that excellent and beautiful wood will be pro
duced for the many purposes to which it is applicable. 

Patent Potato Composit·ion to be used instead of Yeast. 

FoR this ingenious. contrivance, which introduces potatos as n 
sort_ of leaven for m~kmg w~eaten bread, a patent was obtained_ by 
the mvento~, Mr. R1c?ard T~llyer Blunt, in the year 1787; wh1c~, 
of course, 1s now_ expired. fhe following is the process for thts 
purpose, as de$cnbed_ by Mr. Bl_u_nt in his specification: To 1?~ke 
a yeast gallon of t~1s. compC\s1t1on, such yeast gallon contammg 
eight bee~ quarts, ?01\ m common water eight pounds' of potatos 
as for eating i brmse them perfectly i-mootb ; and mix with them 
while warm, two ounces of honey, or any other sweet and one beer 
quart of common ye~s.t. i;:or making bread, mix th;ee beer pints 
of the ~bove compos1tion with a bushel of flour, using warm water 
m makmg the bread. T~~ water ·) be warmer in winter than :n 
11µD)mer, 11,nd the compos1t1on to ba ised in a few hours after it i~ 

\ 
> 

I· 
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made : and, as soon as the sponge, or the mixture of the compo11i
tion with the flour, begins to fall the first time, the brnad should be 
made, and put in the oven. 

Britannic Elastic <rum. 

FoR the invention of this curious and ~seful composition,. a patent 
was.obtained, in the year 1781, by lVIr. Albert Angel: who describer 
it, in his specification, as b_eing very servi~e~b.le and n~efol in .th6 
several branches of portrait and house pamlmg, by makmg the co
lours durable an<! free from peeling; as of great utility in gilding, 
painting, penciling, and stai~ing of silks, _calicos, &c. and in dress-
l·oa- silk linen and cotton, 111 the loom, mslead of gum or paste, 

0 
' ' II so as to strengthen the threads of the finest cottons ; as exce ent 

for beautifying and fixing the colours on p~11er, equal to that don_e 
in India• as of the rrreatest use for rendermg the clay, or composi
tion used in modeli;a-, sufficiently supple, and preventing its drying 
too fast; and, lastly, "not less effectual in causing a tran~parency of 
colours fit for china and earthen ware, so as to s_tand bakmg or bu_rn
incr. This Britannic gum is stated to be prepared in the followmg 
ve~-y simple manner: Put into an_ iron ket~l~, and melt_ down to
O"Cther till the mixture become this compos1t10n or elastic gum, a 
~allon' of linseed or nut oil, a pound of yellow or bleache~ bees' 
~ax, six pounds of glue or size, a quarter of a pound of ~erd1grcas~, 
a quarter of a pound of litharge, a•1d two quarts of spring or ram 
water. 

JiVest lnrlia Bitters, or .11.nti-Bilious Drops. 

THg following is said to have bee~ Tou_sa\n_t's, late Emperor of 
Hayti, celebrated bitters, called b.r ~11n antt-b!lwus dr~ps, and used 

.generally throughout the )Vest India islands:. rake th1ee drachms 
of Seville orange peel; two drachr_ns of gentian root_; one drachm 
each of cardamoms, grains of paradise, and gallen~als , half a dractf;l 

h f . t d Cloves • one scruple each ol saffron and coc 1-eac o nu me.a-an , . d R 
neal. and half a handful each of camomile flowers an oman 

, d I " e tl1e whole in two quarts of brandy, rum, or wormwoo . n,us • • fl' h t · 
l\,~ d • • nd a"ter i"t has stood some time, pour o w a is .ta etra wme • a , ' 1' • • I 1· th h ·-J d . Id 't the ingredients a quart more of e1t_1er iquor, . oug 
c ear, an ,H 

O h se This too havmg re-
bra_ndy is consideretl;:~cr~~st\~

0
:, ~:/~;~ 1~ o~casion;lly shaken, may 

m_ amed <.1; somewhaJ, o ff r . Two tea-spoonsful or some .. b • J"k poured o 101 use. , f. 
. e i.n I e mannd~r t d to he taken an hour before dinner, in ha! a 
what less, are· 1rec e · ' 
glass of wine. . 

Ox- mel of Garlic for Asthmatic Compla·ints, Rheumatism, o/C. 
Y . els are any compositions of honey and 
N a general sense, oxy~it of a syrup. Simple oxymel, for 

•1 d t the cons1s ence • . h f 
vinecrar bo1 e O 

• .fi d honey melted in an equal we1g t o wa-
o • ely cian 1e ·1 d th example, 1s mer. . of as much vinegar as water, bo1 e. to t!l con-

ter with the add1t10n d tl11·s taken about half an ounce. at a 
' f P an even ' 1· tt sistence o a syru ' ' h•i,:,ic ,~11 carry aways 1my ma er, 

t ., ·1s Raid to attenuate gross ' 1me, • 
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open old stoppages and obstru~tions of the h ng:;;, and remove 
phlegm, with whatever els~ occas1~ms s~ortness cf br~ath. In the 
humid asthmi-., for promotmg expcctoratio~ and_ the_ fluid secretions, 
&c. the oxymel of garlic seems to st~n~ m s_tdl h1gl~er estimation 
with the faculty It is thus made : Boil, m a pmt of nnegar, half an 
ounce of cleansed carraway and sweet fenn~l s~eds, for about a 
quarter of an hour; then take it off the fire, ~hce m three ounces ~f 
garlic, and cover it closely up. As ;,;oon as 1~ becomes cold, the li
quor must be strained and expressed; and m1~ed, by the heat of a 
water bath, with a pound and a quarter of clanfied !1oney, to a pro
per syrupy consis~ence. A _tea-spoonful o_r two ?f t~1s oxymel, t~ke~ 
occasionally, particularly night and m_ornm~~ will .,carcely ev?1 fml 
of proving beneficial to_ all person~ afflicted ~v1th an ast~ma. It 1s also 
fr9 quently serviceable 111 ~heumallc complaints, especially when as
sisted by warm embrocations. 

The Honourable Jlfr. Charles Ilamilto!t's Jliethod of making 
Grap_e "Ji!'ines,fully eq_ual to _Champmgn a~~ Ole~ H~ck,/r~m 
the Fruit of his beautiful Vweym·d at Pctm s Hill, in Sun y, 
England. 
THE vineyard belonging to Pain'.s ~Iill, one of the finest c_ountry 

residences in the united kingdom, 1s situated. on the south_ side ?f 
a gentle hill, the soil being gravelly sand. It 1s p)ant~d entirely with 
two sorts of Burgundy grapes: the Avernat, which 1s the most de
licate and tender; and the miller's grape, origin~lly so nam~d from 
the powdered whiteness on the leaves in the spring, calle? m_ Eng
land the Black cluster or Burgundy grape. We shall give, m the 
Honourable l\'Ir. Hamilton's own words, his valuable account of the 
process pursu~d, ~nd its successful effect : ". The first year I attempt-
ed to make wme m the usual way, by treading the grapes; then let-· 
ting them ferment in the val till all the husks an<l impurities _formed 
a thick crust at the top, the boiling ceased, and the clear wme ,~as 
drawn off from the bottom. This essay did not answer. T~e wme 
was so very harsh and austere, that I despaired of ever makmg rea 
wine fit to drink; but, through that harshness, I perceived a flavour 
something like that of small French white wines, which made me ,:; 
hope I should succeed better with white wine. 'fhat experiment G 

• succeeded far beyond my most sanguine expectations, for, the verf 
first ye~r I made_ white wine, it nearly resembled the flavour ot 
Champaign ; and, m two or three years more, as the wine grew stron-. 
ger, to my gr~at amazement, my wine had a finer flavour than the 
be~~ Champaign I ever l~sted. T~e first running was as clear as 
spm~ ; the second runmng was re1ldc per drix, or partridge-eye. co
lour, and both sparkled an~ creamed m the glass like Champa111:n· 
It w~uld be endle~s to mention ho,~ many good judges of wine were 
deceived by my wme, and thought 1t superior to any Champai11n they 
had eve~ drank. Evel_l the Duke de Mirepoix preferred it to any 
ot~er wme. ~ut, such 1s the prejudice of some eo le a ainst all)' 
thmg of Eng~1sh gro,~th, I generally found it mo!t pr~denf not to de 
clare where it grew llll after they pass" 1 th • d" ·t Tl1e 

, , v e1r ver 1ct on 1 • 
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surest p:-ovfl can give of it;i excellence is, that I have sold it to wine 
merchants for fifty guineas a hogshead ; and one wine merchant, to 
whom I sold five hundred pounds worth al one time, assurnd me he 
sold some of the best of it from seven shillings and sixpenr:e to te:i 
shillings per bottle. After many years experience, the best mechod 
I found of managing it was this: I let the grapes hang, till they had 
got all the maturity the season would give them; then they were 
carP,fully cut off with scissors, and brought home to the wine barn 
in small quantities lo prevent their breaking or pressing one another. 
Then, they were all picked off the stalks, and all the moulderinrr or 
green ones discarded, before they were committed to the pr;ss ; 
where they were aJI pressed in a few hours after they were gathered. 
Much would run from them, before the press squeezed them, from 
their own weight on one another. This running was as clear as 
water, and as sweet as syrup; and all of the first pressing, and part 
of the second, continued white : the other pressings grew reddish, 
and were not mixed with the best. As fast as the juice run from tho 
press into a large receiver, it was put into the hogsheads, and closely 
bunged up. In a few hours, one would hear the fermentation begin ; 
which would soon burst the casks, if not guarded again by hooping 
them strongly with iron, and securing them in strong wooden 
frames, and the heads with wedges. In the height of the fermen
tation, I have frequently seen the wine oozing through the pores of 
the staves. The,;e hogsheads were left all the depth of winter 
in the cold barn, to have the benefit of the frost. When the fermen
tation was over, which was easily discovered by the cessation of the 
noise and oozin", (but, to be more certain, the pegging the cask 
showed when it°would be quite clear,) then it was racked off into 
clean ho11sheads and carried to the vaults, before any warmth of 

o ' • d weather could raise a second fermentat10n. In l\larch the hogwea s 
were examined. If they were not quite fine, they were fined down 
with common fish glue or isinglass, in the usual manner; those 

' which were fine of themselves were not fined down. All were bot
tled about the end of March ; and, in about six w~eks_ more, would 
be in perfect orcler for drinking, and would be in their pnme for above 
one year : but, the second year, the flavour would abate; and would 

d II d )• 1·11 it Jost all flavour and sweetness. Some, 
gra ua y ~c me, ' • Old Hock that it mi ht 
that I kept sucteen years, became so like • . ' Th gl 
pass for such to one who was not a perfect connois~~ur. e ondy 

' . 
1

- thee pounds ofwl11te sucrar-can Y 
art I ever used to 1t wa,;, put mg r • .· . fi ·st tunned from the 
(o some of lhc hogsheads, when the wine_wa~lldl to drink none but 

. d fi to a ra"e that 1>1 eva1 e '-' nress • 111 or er to con orm < o . . f th"• . 
t ' • ,, I tho asto111shm" success o I::. pro 
very sweet _Champaign. n I" 'ie assist,u~cc from art is required 
cess we see demonstrated how Ill l I" d 
by n~ture, provided that little be judicious y app I~ • fi r.r 

. . .r G. se Tallow, Oil, cyc. rom ,, a• 
11.rt of Extract-mg Spots 0

J d Pe: e;s of all Sorts, without the 
luable Books, Prints, p. (~or PVritinu. 
1111,allest Injury to the rin inb t ~ti !!Tense valuab:e 

!. ch accidents :is spo w1 I .. 
THE frequency o IIU 
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printed books,_ fints, ledgers, ~n~ other account books, as we?\ as 
letters and wntmgs of all descriptions, renders the method cf rcstor
incr them to their pristine purity of appearance an article of no little 
in~portance. For this purpose, the follo~ving is the exact process: 
Havincr in readiness some common blottmg paper, gently warm the 
spotted. part of the book, or other article damaged by grease, tallow, 
or oil; and, as it melts, take up as_ much as possible, by repeated 
applications of fresh bits of the blo~tmg paper •. '\:V!ien no more_can 
thus be imbibed, <lip a small hmsh Ill the essential 011 of well-rectified 
spirit of turpentine heated a_lmost to a boiling stale; and w_et with_ it 
both sides of tho paper, wluch should also b~ at the same tune a lit
tle warm. This operation must be repea~ed till all_ the gr~a.se be _ex
tracted: when another brush, dipped m lnghly rectified spmt of wme, 
being passed over the same_ part,_ the sp~t or sp?ls will en_tirely dis
appear; and the paper re-assume 1ls ong1~al wh1ten~ss, without de
triment of any sort to the paper, or any prmted or wntten characters 
~reviously impressed ther~on. 

Blaikie's Patent Su.bstitnte for Gum, in thickening Colours 
for Calico Printers, S1c. 

Tms useful article is thus described by Mr. Francis Blaik!e of 
Glasgow, the patentee? in his spec_ificati?n: The gum ~ubst1tute, 
to thicken colours for lmen and cahco pnnlmg, and making _up or 
furnishing printers' colour tubs, and _,~hich may als~ be _:1pphed to 
several other uses, is prepared by bo1\111g any quantity ol flax-seed 
111 a sufficient quantity of water, till the whole substance be extrac_t
ed • anr1 havincr strained it throubcrh a linen or woollen cloth, ·again 

' ' l::) 'fh' • I boilincr down the liquor to the consistence of a jelly. 1s 1s to rn 
kept i~ a close vessel; and, for preservation, to have a lit~le strong 
spirits put in, or some sweet oil poured on the top. It might, _how
ever, be preserved with bitters. The printer, in using this subst1t 1~tc, 
may either put a certain quantity into a gallon of colour, according 
to the nature of it, and the particular kind of work to be done, and 
rec:rulate himself by trial, as is common in usin" gum, or reduce the 
substitute by boiling it in waler to the consiste~ce -that may be found 
requisite. 

French Method of Making Garlic Vi1ugar. 
Tms, which is one of the favourite French vinegars is thus sim

ply made : Steep an ounce of garlic in two quarts of th~ best white
wine vmegar, with a nutmeg soaked and cut in bits, and about 11 do
zen cloves. 

Fine Tarragon Vinegar. 
. THE peculiar and a~reeable spicy warnith which this slightly

bilte: herb, the_ Artemesia dra_cunculus or the Linnrean system, com
mumcates to vmegar, makes 1t much used for that purpose as well 
as in sal~d~ soups? &c •. _ throughout Eur,,pe. In Spain: and the 
south ol ~ ranee, _it g·ows naturally to c:rreat perfection. and it 
6ourishes m the s01\ . of ,ur ~nglisli gard~ns, where it adwers in 
July, and produces npe seed:1 m autumn. The best way of making 

;am 
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tarragon vinegar 1s, by_ putting a quan~ity of the fresh Ir.aves loosely 
into a jar, and then fi_l(mg 1t up with vme&ar lo the height. first occu
pied by the le~ves; if,_ for example, the J?r must be thus apparently 
filled, there will be still room enough for the proper quantity of 
vinerrar. After it has thus remained two or three weeks, chiefly in the 
sun ~r other warm situation, it may be strained off, and passed throuuh 
a cotton or flannel jelly-bag; and, if not sc1fficicntly fine for putti~g 
up ·n bottles, i~ to \.Je c!1!ared in th~ usual way, eith~r by_ means of 
isiiwlass or a little alum waler. It 1s commonly kept m large bottles, 
whi~h should be well corked, and placed in a dry situation. As tar
ragon is strongly recommended to be eaten with lettuce, this vinega1 
may in some measure supply ~he place of the herb : as a corrector 
of colduess, it is also advisable to he used with cucumbers, &c.
The famous Evelyn says, that tarragon is not only highly cordial, but 
friendly to the head, heart, anc liver, and a great corrector of the 
weakness of the ventricle. 

Vinegar of Roses. 
Tms fine and beautiful vinegar is made by pouring the best white 

wine vinegar into a jar or bottle loosely filled with rose leaves, and 
letting it remain and be treated exactly after the same manner as the 
tarragon; pulling, however, into each bottle,_ a lump of re?ned sugar. 
Precisely in this way are also to be made vmegars of g1lly-flowers, 
elder-flowers, &c. 

Cheap and excellent Blue Colour for Ceilings, o/C. • 
Bo1L, slowly, for three hours, a pound of blue vitriol, and ha_lf _a 

pound of the best whiting, in about three quarts of water: stir ~t 
frequently while boiling, aod also on takiu~ it off the fire._ When 1t 
has stood till quite cold, pour off the blue liquor; then n11x th~ cake 
of colour with crood size and use it with a plasterer's brush m the 

b > ']' same manner as white-w_ash, either for walls or ce1 mgs. 

Composition for cleaning jJfarble Heart/is, C!t£mney Pieces, 
.!J.labasfl•, ~,c. 

Mix finely pulverized pumice s~one_ with ve1juice, somewhat more 
th ffi · t to cover 1't • and after 11 has stood an hour· or more, an su • 1c1en , ' . 1 bl J d' · th omposition rub 1l well over t 1e mar e or a a-

b
1p a spoh~gle m -~ c cleanin" ;\,ash it off with warm water, a.ncl dry aster w 1c 1 requu es , ,,, . 

it with clean linen or cotton cloths. 
Jl.rt of jJl}_anufacturing the j'ine _Red _and Yellow ·.,Worocco 

Leather, !IS pract-ised in Crim Tar~ary. . 
d T - 0 1· 1\•f1·s Guthrie in Taunda, or the Crimea, 

T elebrate Olli 1 
• ' ] d • 795 

HE c I d C • 1 Tartary which was made by that a y m 1 
commonly ~al ~ he;1~1e partic~ilars of this interesting _article •. .Iu 
and 1796, urnis M Guthrie informs us, there 1s an ancient 
the city of Karas!'.

1
bazar, 1;:~her \vhere great quantity are prepared 

manufactory of H orocco 
5 

fl'ocks of Tauric "oat,;. The process 
I • f the numerou "' ,, 

with the s un_s O • stee in.,. the raw hides in cold_ wate: _1or 
is thus descr,bed • Af}~:e the~ f~om the blood and other 1m!)ur1t1es, 
twenty-four hours. to 
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the fleshy parts are scraped off with proper inslrumeuts ; when tilt:.\' 
are macerated for ten days in cold lime waler, to loosen the hai; 
which is likewise scraped off as clean as possible. Being then soak: 
ed in cold common waler for fifteen days, they are trod or worked 
under foot in a succession of fresh waters ; till, al length, an admix. 
ture of dog's dung being added, they receive a second scraping, and 
are drained of their humidity. They next proceed to what they de
nominate feedin(T the skins, by ster.ping them four days in a cold in
fusion of wheat bran; and then in a decoction of twenty-eight pounds 
of honey to five pails of water, cooled to the temperature of milk 
from the cow. After remaining thus steeped the same period, they 
are put into a vessel with holes at the bottom, and pressed till all the 
liquid has escaped. Lastly, they are steeped, for another four days 
in a s\io-hl s0lution of salt and water, one pound only to five pails, 
when the leather is quite ready for the reception of the dye. A 
stronrr decoction of Artemisa annua, or southernwood, in the pro
portign of four pounds to ten pails of water, seems to be the basis 
of all the different colours which they give to the Morocco in the 
Taurida, Astracan, and the other cities formerly belonging to the 
Turkish empire, where the sl'cret has till now remained. When a 
red colour is required, one pound of po,~dered cochineal is gradually 
stirred into ten pails of the fine yellow decoction of Artemisa, with 
five or six drachms of alum spread on the leather, in a proper ves 
s·eJ. They are next worked under foot, in an infusion of oak leaves 
in warm water, ti\\ they become supple and soft; when they are 
finished, by being rinsed in cold water, rubbed ewer with olive oil, 
and calendered with wooden ro\lers. Yellow Morocco leather is dyed 
with a stonger decoction of Artemisa, tw,enty pounds to fiftcc ~ ~.,;\,. 
of water; nothing being added, but two pounds of powdered a1u11,, 
which is gradua\ly introduced, by half a table spoonful al a 1.;.·,c. 

Each skin is twice stained, previously to the final operations of oil
ing and calendering.· It is also necessary to remark, that the skins 
are prepared in a somewhat different mode for the yellow Morocco 
leather, than for the_red. Neither honey nor salt is used; but, in
stead of the decoction of honey, immediately after the skins are 
tak~n o~t of the wheat bran infusion, they are steeped two days in 
an infusion of oak leaves: after which, they are next rinsed in cold 
w_ater, and thus made ready for staining yellow. l\1rs. Guthrie can
didly acknowledges, that the above is all the certain information 
which she has been able to obtain on this curious subject ; as she 
coul? by no means d~pend on the vague reports which she had heard 
r~lallve tu the colourmg matter added for staining the green and blue 
kmds. It may, however, be presmmed, that the light, which this 
lady has. thrown_ on the I_>rocess of dyinf Morocco leather in ge
neral, w1\l sufficiently gmde our manuf~, t·urers t • d. • arch . \ . . ~ 0 a JU ICIOllS se 
after those part1cu ar but mfenoi; objec'; wh· ch t • dis 
covered. ' I ye remam un -

Turkish Rouge; or, Secr_et of the Seraglio jor making an 
admirab/.e Carmine. 

lrurusE, for three or four days, ir • bottle of th fi • • • e nest white wme 
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1
r,6gar, half a poun<l. of Fernambourg _Brasil wo0d, of n g0 Iden red 

colour, well p::ii:nded ~n a mortar. Bo1_l them together halfan lioi:,
strain them through hnt'n, and place the liquid arrain over the fi•t,} 
In ~he mean_ tim~, ha~'ing diss~lved a qua1:ter of;: pound of alu~· ir~ 
a p111t of white wme vinegar, mix the two liquids, and stir them wcl 
together with a spatula. The scun:i whi~h now arises, on being 
carefully taken off and gradually dried, WJJI prove a most beautifol 
delicate, and perfectly inoffensive, rouge or carmine. 

Pu··ified Syrup of Jl:lolasses. 
lN many parts of the continent of Europe, a method has for some 

years been successfully pr'lctised,. on a large scale, of.divesfino- mo
lasses, vulgarly called trea :I~, of its peculiar mawkish and uiplea
sant taste, so as lo render 1t, for many purposes, little less usefi.il 
and pleasant than sugar. Indeed, unless it be for cordials mixed 
with spices, or in domestic dishes where milk is an in<Tredient rt may 
verr ge_n~rally ~e. substit_uted for sugar. The proce~s for thus pre
paring 1t 1s sufficiently simple, and by no means expensive : Boil 
twelve po~nd~ of molasses, with three pounds of coarsely-pounded 
charcoal, in six quarts of waler, over a slow fire. After the mixture 
has been stirred together, and simmered for at least half an hour 
decant it into a deep vessel ; and, when the charcoal has subsideci' 
pour off the liquid, and again place it over the fire, that the super: 
ll~10us water may evaporate, and restore the syrup to about its ori
g1~al consistence. Thus refined, it will prodace twelve pounds of a 
mild and good syrup, proper for use in many articles of food, &c. 

Jl.rt of preparing a fine Red Lake from Dutch JHadder. 
Tr-IE use of madder, in dying a fine reel colour, and also as a first 

tint for several other shades, has long rendered it famous among 
dyers; and, by the following process, it will afford a permanent lake 
of a fine red, applicable to every purpose of painting: Dissolve two 
ounces of the purest alum 111 three quarts of distilled water previously 
boiled in a clean alazed vessel, and again set over the fire. With
draw the solution°as soon as it begins to simmer, and add to it two 
ounces of the best Dutch madder; then, boiling it up once or twice, 
rnmove it from the fire and filte· it through clean white paper. Let 
the liquor thus filtereri stand all .1ight to subsi~e ; and, next day, 
pour the clear flind into the g)azcd yessel, heat 1t ~ver the fire, and 
:rradually add a strained sol~t10n of salt of tartar, till_ the madder be 
•vholly precipitated, The mixture must now be aga:n filterc~, and 
.,oilino- distilled water be poured on ~he red p~wder till the fluid no 
•inge~ obtains a saline taste. N othmg more 1s now necessary, but 
~ <.Ir the Jake, which will be of a deep red ~olour •. If two parts of 

madder be used to one of alum, the shade will be still deeper; and, 

f t f 
the latter artido h" added to four parts of the former, a 

1 one par o ' . , 1 hesutiful rose colour will be p:,,,, .. rec. 
Clarifie<l Goose Grease. 

·
5 

a valuable but ne<dected art1c-re in most famrlles 1 

GoosE grease ; clarified forms a
0 

most drl' ::ate basis for ronnf 
and, when proper Y ' 

-------
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culinary purposes •. • This is_ easily effected by t~e :-oil owing simple 
process: On _draw1!1g a goose, sep~rate all the internal fat, and put 
it b) in a basm. "\i\1hen the goose 1s roasted_, cai:efully presen-e th6 
dripping separat_ed fr~m the g:·,~vy, &c. wh1?h. 1s m?st e!lectually 
done on its gettmg quite co_ld. I he sooner t_h1s 1s p'.1t 111 a saucepan, 
with the raw fat, accompirnied by a small 0111011 havrng three cloves 
stuck into it the better. Being gently simmered, press it with a 
wooden spoo;, till the who!~ be m_elled ; then, having ~r~ll scummed 
it pass it throurrh a sieve, mto a Jar capable of conta111wg whatever 
q~iantity is likeiy to be thus added duri~g the _season._ A moderate 
use of this article will render many dishes mconcc1vably savoury, 
particularly rice, thick soups, for?e-mea_ts, &c. 1 t should be served 
out with a wooden spoon ; and, 1f kept ma cool place, properly co .. 
vered, will continue sweet and good the year round. 

'Compos·ition for Hestoring scorchecl Linen. 
i 

THE following composition will be found completely to resto~·e 
linen which has been scorched in ironing, or by hanging too near tne 
fire &c. accidents that too frequently occur; and, hitherto, without 
an.j effectual remedy: Boil to a good consistency, in l!alf a 'pin~ of_ 
vinerrar two ounces of fullers' earth, an ounce of hen s dung, nalr 

b l • S ' t an ounce of cairn soap, and the juice of two omons. . pread ms 
composition over the whole of the damaged part; and, 1fthe scorcn
ing were not quita through, and the threads actually consumed, ait~r 
suffering it to dry on, and letting it receive a subsequent good wash
ing or two, the place will appear full as white and perfect as any other 
part of the linen. 

Easy French :Method to prevtnt Bacon from becoming Rusty. 1 

WHEN the bacon has been salted about a fortnight, put it in a ~ox 
the size of the flitches or pieces to be preserved, on a goo? bedding 
of hay: and wrap each piece round entirely with hay, placing also n 
layer between every two flitches or pieces. The box must, of course, 
be closed, to keep out rats, &c. In this state, it will continue us good 
as at first, and without the possibility of getting rusty, for much lon
ger than a year, as has frequently been experienced. It must, how
ever, be kept in a place free from damp. 

Best Saxon Blue. 
M;1x. an ?unce of the best powdered indigo with four ounces of oil 

of v1t~1?\, ma glass body, and digest it for an hour with the heat 
of bo1\mg wate_r, frequently shaking the mixture. Then add three 
quarte!s of_ a p1~t. of water; stir the w~ole well together ; and, when 

• cold, 11\ter ,, •• 'I his produces a very rich deep blue colour ; if wanted 
pa\er,. morE. water must be added Tile h t f b ·1· 1 which • ffi • 1 r h' . • ea o 01 mg wa er, 
1s su c1en ,or l 1s operation can never s ·1 ti I By pre• 
viously digesting the indigo i~ a large qu Pt~1t. 're ~0

. oufr. • • dry· 
• ·t d th • • an I y o spmt o wme, 
mg 1 , an en usmg 1t as above a still fi bl b d ced • 
bu t!.1is is not 01 '?n J·u~~ d ' ner ue may e pro_ ". , 

"'i!,e necessary, exc11pt for verv fine pamllllg 8 • 
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The Revererid Mr. Car_twright's .flccount of the Wonderfv., 
Efficacy o,.r Yeast in the Cure of Putrid Diseases. 

'l.'HE foliowincr account of the Reverend Mr. Cartwrirrhl's first 
o • h o 

discovery, and subsequent experience, of t e good effects of ad-
ministering yeast in putrid sore throats, fevers, &c. c~nnot be too 
generally made kn~wn :-" ~eve~al years ~go,"_says th~s gentleman, 
for we shall transcnbe verbatim his own highly mterestmg narrative, 
" I went to reside at Brampton, a very populous village near Ches
terfield. I had not been there many months before a putrid fever broke 
out among us ; and, finding by far the ~realer number of my new 
parishioners much too poor to afford themselves medical assistance, 
I undertook, by the help of such books on the subject of medicine 
as were in my possession, to prescribe for them. I early attended n 
boy about fourteen years of age, who was attacked by this fever; he 
had not been ill many days, before the symptoms were unequivocally 
putrid. I then administered b~rk, wine, and such other reme~ies ~s 
my books directed. i\iy exert10ns, however, were ?f no avail: his 
disorder rrrew every day more untractable and malignant, so that 1 
was 111 ho~rly expectation of his dissolution. Being under the ab_so
Jute necessity of takin()' a journey, before I set off I went to see him, 
as l thought for the la~t time ; ao_d I prepar~d )~is parents· fo~ ~he 
event of his death, which I con::ndered as 111ev1t~blc ; reconciling 
them in the best manner I was able, to a loss which I kuew they 
wouid feel severely. ·while I was in conversation on this distressing 
subject with his motlwr, I observed, in a corner of th~ roo_m, a small 
tub of wort working. The sight brought to my recollect10~ an ex
periment I had somewhere met with, of a piece of_ putrid meat 
being made sweet by suspending it over a lt~b of wort 1_n the act o( 
fermentation. The idea instantly flashe_d 1~lo my mmd, _th_at th~ 
yeast mirrht correct the putrid nature of this d1seas~: and I m,-ta~tly 
rrave hi; two larrre spoonsful, telling the mother, 1f she found 1er 
~on better to rep~at this dose every three homsl. I t_henlse_t ou~ od11 

• ' . r. {; days anx10us y 111quire my Journey. On my retm n, a,ter a ew , 1 ld t . 
• ~ ied he had recovered. cou no ,e-

about the boy, and was 111 orn ti ,, t'rrued with my 1·ournev • • Th J I was crrea v 1a 1 • ' 
press _my cunos,ty. oug 1 

- d' 0 ti, to where he ]ired; which 
nnd mght was come on, I _went 1Iec 

1
) ors The boy himself 

was three miles off, in a w~ld pa~t _of/ 10 n~r. a;id told me, that he 
opened the door ; looked surpnsm~ Y we t' After I lert Brampton, 
felt better from the instant he took t, e_.rehi~s ·ers beincr there few and 
I . • I • id my pa11s on " Id lived in Leicesters 11re; ai , d' I cll'lracter and wou not 

• I , my me ,ca ' ' · 01rnlcnt I dropped entire) - ,, .1 One of my domestics 
' • • f my own 1am1 Y· 1 t' -even prescribe for any o e,it for T 10 sen•an s • 1 I thccary was s • t • I falling ill accordincr Y t rn apo . • ·t ·ogress became pu m • 
. ' •"i f' • • which, 111 1 s P1 ' , 1 _ cnmplau1t was a v10 ent evci , di 

11 
the apothecary s pene r~ 

I la vino- "Teat reliance, and deserlv~ !•1~1y to his management. His 
"' 

0 l n was e,t so ·11 t ]enoth the ti'ln and j udo-ment, tie ma • · 17 rrround: t1 , a • "' ' . 
disorder, h;wever, kept. dai(y ~a_rn:~at danger. .1.t last, find111~ 
a othecar considered h1_m Ill ,~1y baffled, he told me, he co~sl• 

p ffi yt to be of service to him . . the man co11ld not surVJYe every e or fi ·n his opinion, 
4ercd it as n lost case i or, 1 
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four an~ twenty hours. On the apothecary thus gl\,ng him u 
determined to try the effects of yeast, and oave him two lar p, l 

r. I I fi ft • t r. I . :::, I . ge ten. spoonsn1 • n 1 een mmu es 1rom ta ung 1t, 11s pulse, thourrh still 
feeble, began to get composed and full; and, in thirty-two 1~· 1 r. I . I I ulnU es 
1rom ta ung t 1e yeast, 1e was able to get up from his bed and . lk 
• I. A l • • f I ' "a m 11s room. • t t 1e exp1rat10n o t 1e second hour J rrave h' 
b · f · l . . '. b 1m a asm o sago, wit 1 a good deal of lemon wine, and grnrrer in it 1 
l · · l · I o , anc 
1e ate 1t w1t1 appetite. n another hour, I repeated the yeast. a 
~our afterward, I ga~e him the bark; and, the next hour, he '11a~ 
food. He had, next, another dose of yeast; and then went to bed 
being nine o'clock. I went to him next morning, at six o'clock; whei~ 
he told me he had had a good night, and was recovered. I how
ever, repeated his medicine, and he was able to go about his' busi
ness as usual. .A year after this, as I was riding past a detached 
farm-house at the outskirts of the village, I observed the farmer's 
daughter standing at the door apparently in great afiliction. On in
quiring into the cause of her distress, she told me her father was 
dying. I dismounted, and went into the house to see him. I found 
nim in the last stage of' a putrid ferer ; his tongue was black; his 
pulse was scarcely perceptible ; and he lay stretched out, like a 
corpse, in a state of drowsy insensibility. f immediately procured 
some yeast; which I diluted with water, and poured down his throat. 
I then left him, with little hope of his recovery. I returned to him 
in about two hours ; and found him sensible, and able to converse. 
I then gave him a dose of bark. He afterward -1ook, at a proper 
interval, some refreshment. I continued with him till he repeated the 
yeast; and then left him, with directions how to proceed. I called 
on him the next morning at nine o'clock, and found him apparently 
well, walking in his garden. He was an old man, upwards of seventy. 
~ have, since, _adi:ninistered the yeast to above fifty persons labour
ing under putrid fevers; and, what is sinrrular, I have not lost one 
palie~t." ~r. Thu1:n~on, whose opportu~ities have been great, as 
supennte~dmg p(1ys1.:1~n of the General Dispensary, including the 
poor _of ~m~ pansl~es m London, has made frequent trials of yeast. 
In St: G~les s, parll:u~arly, among the numerous poor of that crowd
ed d1stnct, he adm~msters, in putrid diseases, after cleansing the 
first passages, nothmg else but two table spoonsfol of yeast in some 
P?r.ter, ev~ry t\\:o hours·, and, in about fifty successive cases, not a 
smgle pal.lent died under this treatment. The followinrr cases are 
se\ect_ed, from this physician's successful practice, as p~culiarly in
teresting._ As Dr. Thornton was accidentally passing the shop of Mr. 
Burford, 11_1 Tott.enh~m Court Road, he heard the shrieks of a· mo
ther, agomzed at seemg her child apparently expire. These alarming 
screams renewed the struggles of the child d tl t t11'1s 

t h , . ; an 1e nurse was, a 
momcn , t reatemng to take awa)· the chi'\d t\ t. . 1 d' • e 
Th d I · d. , 1a 1t m1g 1t ,em peac • 

e oc or 1mme iately got down some ta. • • • Iv 
acted on the stomach . ., l . ' 1 tar emelic, which quick , 

, anu, t 1at opera110 n d d d of 
rhubarb, to clear also the intestineo l-fo tl en e , gave a . ose 
and water every two hou • '- ~: 1en ordered the child yea.-;! 

rs, wu,- wme and b k d • th d . 
lhe dying child was u(> and wdl Th . ~r ; an , Lil ree ays, 

c mfcct1on had spread to two 
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other persons in the same house. With ii1i:s, and another child tho 

Putrid fever was attended by swelled glands which had stip 't d 
I I . fi . . h , pura e , 

and t 1rcatenec mort1 1cat1011 : wit a robust servant 0 1•1-l 1·t t I th 
f • 1 h - 'fh' . t, ' oo c -e form o a putrn sore l roat. 1s girl also had an emetic, and aftcr-

'~ni:d rl~ubarb, followed by yeast and water_ every two hours. The 
first eflect of the yeast was that of rendenn'-"' the pulse r.ull d 

· · · h' • r, 1· b • t> 11 er, an d1m11Hs rng ll 1 teen eats a mrnute: the blackness of her tonn-uc 
soon began to assu1·'e a clean and a red appearance• and , 'tho, 1 . 1 . h . ' ' VI OU either bar, or w111e, s e was speedily restored to healtb. In Husb d-

{. d . . an 
~treet, a ve!'Y con 111~ s1t'.m~10n nea~ Berwick-street, a malignant 
fever prevailed ; which, w1th111 a fortmght! had swept away six per
sons from three houses only, ll'heu Dr. 'I homton was called in to 
the assistance of a mother, who lay in the same bed ll'ith her 'two 
chil~r~n. ~he w~s delirious; and violently rejected both food and 
med1cme, wit~ which she w~s, consequently, obliged to be drenched. 
After an emetic and cathartic had been g-.:t down each, herself and 
children were all put on the same plan : that is, each was made to 
swallow, every three hours, two-thirds uf a glass of fresh porter 
with two table spoonsful of yeast, ?,nd the juice of half a lemon. Th~ 
food given at intervals was t.he white of eggs, beat up with some su
gar and water ; the ductor judging that, a.~ the white of erros, even 
under the heat of a hen's body during incubation, does not~orrupt, 
but actually serves as milk to the embryo in the shell, this was of all 
things least liable to putrefy. Strawberries, being in season, were 
;il;io ordered; and, with this management alone, she and her little 
family all rapidly recovered. More testimonies might easily be add
ed, and from several other respectable practitioners; but farther 
proofs seem unnecessary to establish the ;:~odigious eflicacy of yeast, 
in one of the most fatal class of maladies with which human nature 
is peculiarly subject to be afflicted. Where, indeed, is t~e ~amily, 
which has not suffered by the dreadful ravages o! sor_ne putnd disease, 
which, under Providence, a knowledge of 1h1s simple but pot.ent 
emedy, and for which we are indebted to the lleverend Mr. Cart-

wright, might happily have prevented! 

.11.dmirable Cement, or Mortar, as made on t!te Cotswold Rills. 

ON the Cotswold Hills, in Gloucesters~ire, where lime is dear, anJ 
sand not to be had, an excellent mortar is prepared ~t ~1 moderate 

. 1 . . Id more successful than when 1t ts prompted 
price. n~ent10n 1s se 011: bl' roads o\·cr 1hese hills, 
by necessity. The scrapmgs of the pu .1c . n ited wilh the dun« 
being levigated lime-stone, mor~ or Jes~ !!'!l()I eg found to be a most 
and urine of the animals trave]ltng on t_ ie~, are often used for ordi-, 
admirable basis for cement. 1 he s~raptg:::~ the best buildinrrs, is 
nary walls ; and the general proporllonf, cor:pin"s This mortar, of less 

h ·t 1· ne to three o s o • 1•1 not more t an one pa1 11 b rve-' to possess a stone- 1,e 
h d• ha• been > se " t an ten years stan mg, -" • on stone of the country : and, 

tenacity, much firmer than thhe co~lm stones from which either the 
con_sequentlr, much harder t The 

1
!ethod of preparing t~is powerful 

basis or the hme w~s ~ade 1 b collecting the rn11d scrapmgs, slack-. 
mortar, or cement, is simp Y y 
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1ng the lime, and mi.1u1g them very thoroughly together; carefull 
picking out, as the mass is workecl over, the stones or other l'ou'nessl,: 
which may have been collected. For stone-work, this is quite iiun·,. 
cient; for brick-work, it might he necessary .to pass the malenal!> 
through a screen or sieve, previously to their being united, and maihi 
up into mortar. Similar scrapings may be collected, wherever hnie 
~tone is used as a material in making 01 repairing roads ; this admi
rable mortar can, therefore, readily be prepared, in all such places 
with very little trouble or expense. ' 

.1.1.ncient British Liquor, called Bragget. 

THIS once famous old British liquor is still made by a few respec
table families, chiefly in Wales; from one of which we have been 
favoured with an admirable method of preparing it. The orirrinal 
·welsh name is bragod; from which has been formed that ofbra;gct, 
or braggot, for it is found both ways in the few old dictionaries~ and 
other books where it or.curs, and simply defined as a drink consist
ing of honey and spices. ·were this correct, it could only be con
sidered as the Welsh appellation of mead or metheglin ; but, accord
ing lo our information, bragget implies a combination of malt liquor 
with honey and spices, the best method of preparing which is as fol
lows : Take after the rate of a gallon of water to a pound of honey, 
and stir it till the honey be melted. Then, adding half a handful 
each of rosemary tops, bay-leaves, sweet briar, angelical balm, 
thyme, or other sweet herbs, with half an ounce of sliced gingC\(, 
and a little nutmeg, mace, cinnamon, and a few clove~, boil them 
gently together for nearly half an hour ; scummino- it well, till it looks 
tolerably cle~r. In the mean time, having prepa~ed three gallons of 
the firs_t runnings of strong ale, or sweet wort, mix the two liquids quite 
hot, w1_th all the herbs and ~pices ; and, stirring them together for 
som~ Lim~ over a fi~e, but without suffering them to boil, strain off 
the hq~or, and set ~t to_cool. When it becomes only the warmth of 
new milk, fe~ment 1t with good ale yeast; and, after it nas properly 
worke~, ~un 1t up, ~nd hang~ bag of bruised spices in the barrel, 
where 1l 1s to remam aU the lime of drawinrr. lt is o-enerally drank 
!rom the ~ask ; but may be bottled, like otl~er liquors~ any time after 
1l htt:s entirel_y ceased lo hiss _in the barrel. A we:::.ker sort of brag
get 1s som~llmes prepared with the third runnings of the ale, a smal
ler proportion of honey, _and the strained spices, &c. with a few fresh 
?erbs ; the second runnmgs, in that case, being made the family ale. 
fhese arrangements, however and other ob • d • t' ns are 
made according to the taste or inclination of tlvious cvt_ia 

10 
• 1'·es • • 1e respec 1ve par 1 • 

Wand erful effect of Potato Li.quid in Cl • S ·z 1 u:r ol 
l d C tt F 

. · , eanino- t ,c, rr o -
en, an o on urmture or .R.p']Jarel ~- 9t7 t l • ,,.,,, 10 
the Textui·e or Colour. ' 'Jc. tvi iou n;u,:, • 

'FoR the communication of this valu bl d' • 
for ·,he Encouragement of A t M a e iscovery to the Soc1e~y 
lhe Adelphi February 4 180r5 

5
',.,1 . anl\ulfact~res, and Commerce, in 

' ' , u 1s. orns obt • l • m of 
fifteen guineas from that trul h . amec a promm Y onourable mstitutic a i in whose 

.J 

nECEIPT-1300K, 49 

"!'ransad~ns of that year it is thus regularly described: Ta~c raw 
potatoes, Ill the st .... te they are taken 0111 of the earth. Wash them 
well: then rub then~ o~ a grater, over n vessel of clean water, to l 

fine pu_lp; pass the l1qu1d maller? through a coarse sieve, into anothei 
tub of clear water ; let the mixture stand, till the fine white p 
. I f ti • • ar t~c es o le potatoes are prec1p1taled ; then pour the mucilaginous 

liquor from the fecula, and preserve thif liquor for use. The articl 
to b~ cleaned should be laid_, on a linen cloth, on a table: and, havin: 
provided a clean sponge, dip the sponge in the potato liquor, and 
apply the _sponge thus wet _on the article to be cleaned; and rub it 
well on with repeated port10ns of the potato liquor, till the dirt is 
p_erfectly separnted. Then wash the article in clean waler several 
times, to remove the loose dirt. It may, afterward be smoothed 0 

dried. '[wo m_iddle sized P?tatoes will be_ sufficie~t for a pint o{ 
water .. 1 he wl:11te fecula, which separates m making the murilagi-
1:ous liquor, _w1~l answer tl~e purpose of tapioca: it will make a use
ful and nounshmg food with soup or milk, or serve to make starch 
~nd hair powder._ The ~oarse pulp, which does ~ot pass the sieve, 
1s of great-use m cleanmg worsted curtains, tapestry, carpets,. or 
other coarse goods. The mucilaginous liquor of the potatoes will 
clean all sorts of silk, cotton, .or woollen goods, without damagino
the texture of the article or spoiling the colour. It is also useful i~ 
cle~ning oil paintings, or furniture that is soiled. Dirty painted 
wamscots may be cleaned by wetting a sponge in the liquor, then 
dipping it in a little fine clean sand, and afterward rubbing the wains
cot therewith. Various experiments were made by l\'Irs. Morris, in 
the presence of a committee, at the society's house; and the whole 
process, on fine and coarse goods of different fabrics, was perform
ed to their entire satisfaction. This simple bnt very valuable dis
covery may certainly be applied to many other useful purposes, as 
well as those which are here particularly enumerated. 

New method· of Clearing Feathers from their .11.nimal Oil,. 
Tm: process for effecting this useful purpose, is thus described in 

the Transactions of the Adelphi Society, who rewarded l\'Irs. Rich
ardson with a premium of twenty guineas for making the discovery : 
Take for every rrallon of clear-water, a pound of quick lime. :Mix 
them well too-ell~er; and, when the undissolved lime is precipitated 
in fine powd~r, pour off the clear lime-w~ter for use, at the time it is 
wanted. Put the feathers to be cleaned m another tub, and add to 
them a sufficient quantity of the c(ear lime-water ~o cover !he fea
thers about three inches when_ well 1mm~rse? and stirred there10. The 
feathers, when thoroughly mo1st~ned, Will smk do~v.n ; and shoul_d re
main in the lime-water three or tour days

1
: arter 

1
wmch, the [oul hqTuhor 

should be separated from the feathers, by ~ymg t 1em on a sieve. • e 

fi h l Id be a
fterward well washed m clean water, and dried 

eat ers s 1ou h f b 
th mes

hes bein" about the same firmness as t ose o ca • 
on nets, e '=' Ii • • b h k th bage nets .:fhe feathers must, ram ttme to tht1me, ehs a end on o d th dry they will foll throurrh e mes es, an are to 
nets; an ,da~ ey T, he admission of air°will be serviceable in the 
be collecte 1or use, 
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drying, aod the whole ~rocess may be comp)eted in about three week
15

• 

The_ feathers, aft~r bemg tbhuds p1b·ep
1
ared, w1_1

1
1
1 
want nothing more than 

beatmg for use, either as e s, o sters, p1 ows, or cushions. S 
effectual is this method, and so preferable to the old and comma~ 
way of sto\·ing or baking, that an eminent dealer having sent to the 
·society some bags of foreign feathers, which retained their unplea
sant smell after having been stoved the usual period of three days 
l\'lrs. • Richardson rendered them perfectly sweet and clean. This i; 
e. very important discovery; more particularly as the leathers, by not 
being hardened with heat, certainly require less beating. 

.~r. Sebastian Grandi's Restoration o,· Discovery of the old 
Venetian .fl.rt of preparing Grounds for Painting on Pan
nels, Copper, 01· Canvas, o/: 
T1-11s ingenious gentleman, having lirng had the honour of being 

employed by the most eminent pr«>fessors of the fine arts in Italy 
and England, and assisted and improved th~ processes of preparing 
canvases and the pannels, seems to have discovered, as far as ex
perience can prove, the manner of preparing either canvas, copper, 
or pannel, in the old Venetian stile; an art which has been long lost, 
and to which it is well known that Titian, Paul Y erunese, Bassani, 
and other Venetian masters, owed much of the peculiar harmony, 
brightness, and durability, of their beautiful productions. l\'Ir. Grand• 
11aving communicated, fur the public benefit, his entire process 01 

aus preparing pannels, canvas, &c. for artists ; and also made 
other valuable communications witl1 regard to the preparation of oils, 
colours, crayons, &c. for painting and drawing ; was rewarded by 
the Honourable Society in the Adelphi for the encouragement of 
Arts, &c. with their elegant and honourary silver medal, as well as 
a pectmiary premium of twenty guineas. These, therefore, in per
fect concert with the design of that liberal and trulv patriotic institu
tion, we shall contribute all in our power to mak; more generally 
know~. 1'1:· Grandi's 1:1ethod of preparing pannels and canvases 
for pamters 1s ~\\Us des_cnbed: Break, grossly, the bones of sheep's 
trotters, and b01l them m water till thev are cleared from their crrease , 
then putting them into a crucible, caicine them, and afterwa~d grind 
them to po,~d_er. Dry_ some wheaten flour in a pan, over a slow fire; 
the? make 1t mto a thm pa~tc, adding an equal qu~tity of the pu!
ve_nzed bone ashes, and gnnd the whole mass well together. This 
mixture f?rms the ground for _the pannel. When the pannel has been 
well pum1_ced, some of tl-~e mixture or ground is to be well rubbed 
on a pumice stone, that 1t ~ay he incorporated with the pannel : 
another coat o~ ~he composition is next applied, with a brush on the 
pannel, where 1t 1s suffered to dry the surface b • f d ibbed 
over with sand paper. A thin ~~at of the emg :1. ter~va\h n ap 
plied with a brush ; and, if a coloured gro c~~P 0s1h0? id en t 0 ; 

two more must be added, so as to comple~en th e r~qmrbe ' a coa nd 
WI l ti d . e ausor ent grou • 

1en a panne rns prepare 1s wanted to b · d • t be 
rubbed over with a coat of raw linseed or e pamt~ on, it ~us il 
would destroy the absorbent quality of the poppyd oil, as dryi~gt ~. 

, groun ; and the pain e, 

7 
·1 

.j 

fWMtoW !A 

( 
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colours shoulc~ als0 be mixed up with the purified oil for ruintincr 
hereafter mentioned. Canvas grounds are JJrepared by r, • • rr ti . t:> 

I · 1· h • • . t:>1vm0 1em 
a t 11n coat o t e compo:;1t1on, and afterward cl,·)'J.nrr ar l • · 

• • 0 re pun11c111 er 
the111 ; then brr1vm0cr them a second coat and J·istly ~ co~t ,.. l 0 

. . . , , , , " u o co our-
rng 111,Lllcr along wrth the compos1lion. The "round• tl1us ) . d 

. ·!·. , 1 • • t:> ."' t repme do not c1ac, .•• icy may be pa111ted 111 a very short time afit-. b • · d fi I • , et erna 
laid; an , rom t 1011· absorbent quality, allow the business to b . 0 

I I • • l· 1· ·1· e p10-
CCC( ec 111 wit 1 greater ae1 1ty and better effect than with those . _ 

· d • l l d 'l'l • • P1 e 1~:i.~~ 111 t 1c us~ia mo e. _1esc valuable quaiillcs have been suf-
ficiently ascerta111ed, and a1:e _liberally avowed, by Sir William Beechy 
and other Royal Acaclem1cians, whose names are added to lVIr 
Grandi's last communication. • 

j}Jethod of Purifying t!te Oil for mixing up Colours. 

iHAKE some of the bone-ashes into paste with a little water, so as 
to form a mass or ball. Put this ball into the fire, and make it red 
hot; then immerse it, for an hour, in a quantity of raw linseed oil 
sufficient to cover it. When cold, pour the oil into bottles; add to 
it a little of the bone-ashes; let it stand to settle; and, in a sion-le 
day, it will be clear, and fit for use. 

0 

Preparation of PVhite, Brown, Yellow, Red, Gray, and BZ.ue 
Black Colo1trs, wlLich never Change, and rnay be used either 
in Oil or Water. 

WHITE is made by calcining the bones of sheep's trotters in a 
dear open fire, till they become a perfect white, which will never 
change. Bn.o,vN is made from bones in a similar manner, only cal
cininrr from them in a crucible instead of an open fire. Y ELLow, or 
mas&ot, by burning a piece of soft br(ck of a y~l!owi_sh colour in the 
fire; grinding a quarter of a pound of ~al~e white w1lh every pound 
of brick : calcining them, as well as gnndmg them, together_; and, 
afterward washin(T the mixture to separate the sand, and lettrng the 
finer part 'gradually dry for us_e. RED, eq_ual in ?eauty t~ ~ndian red, 
by calcining some of the pyntes usually found 10 coal pit:.. '?n'.lY, 
by calcining together blue slate and bone ashes powd~rec~, gnndwg 
them together, washing the textu1:e,. and gradually _drymg it: BLUE 
B , b burninrr vine stalks w1tl11n a close crnctble and m a slow 

LACI,, y " I l • I t b II d fire, till they become a perfect charcoa, w uc 1 mus e we groun 

for use. 
S · CrayoJtS of Permanent Colonrs, to be applied either 

uperw,· ' in PVater or Oil. 

. produced also by IHr. Grandi, are of a quality 
Tt-l_E~E c1ayo~:'retofore in use; they are fixed, so _as ~o prevent 

supeno1 to any_ . ,1 en used and may be applied 111 water or 
their rubbing oil the ya_pei ~~ 1rr the c, .. ~;ons is 1has described :--They 
oil. This process of piepa~n':' nixed \vilh spermaceti, adding the co• 
arc made of bo. ne-ash pow el 

I 
ro. poi·t·ron is three ounces of sperma-

. • • The proper P ' · • I d lounnn- matte1 s. 1 . the spermacell to he first d1sso vc 
ceti toe a pound of the pow(

1
,e1 ;tlie white bone-ashes ndcled ; and !Im 

f b ·i· ,,,~tcr • t 1cn in a pint o 01 111g " ' 
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whole to be well ground together, with as much of the respective 
colourincr matter ns may be necessary for the shude of colour want
ed. 'l'l;ey are then to be rolled up in the proper form, and gradual
ly dried on a board. 

Preparation of TVhite and Coloured Clwllcs. 

IF white chalk be required to work soft, add a quarter of a pound 
of whitincr to a pound of the bone-ash powder; otherwise, the 
bone-ash:s will answer alone. Coloured chalks are prepared by 
grinding the respective co\our_ing matters with b?ne-ashes. The~e 
several communications, relative to the preparat10n of grounds, 011, 
colours, crayons, and chalks, for pai_nters, ~vere_ 1:1ost respectably 
certified to the Society iu the Ad~lph1, by Sir Wil_l_1a1:1 Ilerechy, and 
the followinCT other Royal Academ1c1ans, &c. l3enpmm V\ est, John 
Opie, l\lartt1 Archer Shee, James Northcote, Thomas Lawre~ce, 
Joseph Farrincrton Richard Cosway, P. J. De Loutherbourg, Rich
ard l\I. Paye, 

0

and' Isaac Pocock, 11:squil'es; who ~II confirm the 
good qualities of the pannels prepared by Mr. Grandi,, and gener_~lly 
recommend his colours as useful and permanent. The mate11als 
are certainly extremely cheap, as well as easy ~o be procured, and 
none of the processes for preparation are at all difficult. 

Syrup of Damask Roses. 
T1-1E Edinburgh Dispensatory describes syr~p of damask roses ns 

an aCTreeable and mild purcrative for children, 10 doses of from half 
to a 

0
whole table spoonfut It likewise mentions, that this syrup 

proves gently laxative to adults; and, wit~ that i~ten~ion, may_ be of 
service to costive habits. The method of prepanng 1t, accordmg_ to 
the London practice, is as follows :-Take seven ounces of the dned 
petals of the damask rose, six pounds of double-refined ~ugar, a~d 
four pints of boiling distilled water. Macerate the ro::;,es_m th~ \\ll• 

ter for twelve hours, and then strain. Evaporate the stramed liquor 
to two pints and a half; -and add the sugar, that it may be, made a 
syrup. In the ~dinburgh practice, it is prepared thus :-Take_~ne 
pound of the fresh petals of the damask rose, fom pounds of bo1hng 
water, and three pounds of double-refined sugar. Macerate. the 
roses in the water for twelve-hours; then, to the strained infus 10°;, 
add the sugar, and boil them to a syrup in the usual manner, as di 
rected for syrup of clove gillyflowers, &c. 

Syrup (1 Red Roses. 
Tms, in the Edinburgh Dispensatory is properlv distinrruished 

from t~e syrup of damask ros~s; being c~nsidered a; mildly
0 

astrin
gent, mstead of gently laxative. It seems however principally 
va\1;1ed ~t~ account of its beautiful reel colour.' The ma~ner of pre
paring 1t 1s almost the same as the London method of making the 
syrup of damask_ roses, called simply syrnp of roses :-Take seven 
ounces of the dned petals of_r~d roses, six pounds of double-refined 
sugar, and five pounds of bo1hng water "'I 1 · tho 

r I l • J.T acerate t 1e roses 111 
"1ater ,or twe vc ,ours i then boil a little d t · I 

1
. dd , n.n s ram t 1e 1quor : a , 
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;~ it . t~c s~1gar, and boil again f~r a little, s? ~s ~o form a syrup. 
l he1 e 1s, 1t 1~lll:'>t be confe~sed, ,t marked_ d1st111ct10n between the 
~o~don an~ Ed,nbur?h meth_ods _of ~repari_ng syrup of roses, much 
rn favour oi the ht(ter s _s~p~1'10r d1scr~m111at10n: particularly, as the 
?arn:,sk rose, besides d1flenng essentmlly in its medicinal e'trect, ha:> 
its odour almost destroyed by drying ; while the red rose leaves 01 
pet:lls, on the contrary, are well known to crain increased fraorance 
when carefully dried. 

0 0 

Excellent Spruce Beer. 

T1:1 r-:-salubrity of spruce beer is universally acknowledcred • and 
notwithstanding its invin~ible terebinthine flavour, forms so ~efr~shin,: 
and lively a summer drink, that it begins to be greatly used. It is~ 
i11 fact, a powerful antiscorbut1c: and, as it by no means offends 
the weakest stomach, whatever may be its effect on the palate it is 
highly entitled to our attention. In situations where the green shoots 
and tops, &c. are easily obtained, it may be brewed immediately 
from them, instead of from the exlract; which, however, is by no 
means to be commonly effected in England, where these trees are 
not remarkably namerous, and are always private property. The 
regular method of brewing spruce beer, as it is at present in the 
best manner prepared, and so highly admired for its excessive brisk
ness, is as follows :-Pour eight gallons of cold water into a barrel : 
and then, boiling eight gallons more, put that in also ; to this, add 
twelve pounds of molasses, with about half a pound of the essence 
of spruce ; and, on its getting a little cooler, half a pint of good ale 
yeast. The whole being ·,veil stirred, or _rolled in the barr~l, must 
be left with the buncr out for two or three days; after which, the 
liquor may be immediat~ly ~ottled_, well cork~d up, a_nd p_ack~d io 
saw-dust or sand, when 1t will be npe and fit for dnnk 111 a Jortmgbt 
If spruce beer be made _imrn~diately from the brnn~hes or c?nes, 
they are required to be boded for two hours; after which, the liquor 
is to be strained into a barrel, the molasses and yeast are to be added 
to tile extract, and to be in all respects treated after the ~ame m~n-
11 • Spruce beer is best bottled in slone; and, from its volatile 

ell· . tlic 1vl10 Jc should be immediately drank when the bottle is Ila lllC, . 

once opened. 

Blackman's celebrated Oil Colour Cakes for .llrtists. 

1 r II • er 1•. the process as described in the transactions '1-1r ,o owmo " ' I 
S, · t of ,. rt• •-Take four ounces of the c ea rest gum mas-

of the oc1e Y '' " • ' ' h I • 1- ttl • int :>f's >irils of tnrpenti'ne; mix t cm t?get 1er Ill u uo e, 
l1~h,_ and a p •. \wntl till the maslich ue d1ssolvcd: ~here 
sllrn11g then~ Id, e~ YI eat may be applied but the solntwn is bet-
I t is require ' some 1 ' ' , , ,_ I . h b ,as e 11 Let the colours be the uest w uc can e 
ter when made __ co~·. that by washing, &c. they arc brought to the 
procured; ta!mig ca~~ee ~f fineness. When the colours are <lr,r, 
CTreate,-t possible de.,, d I stone for which purpose porphyry is 

~rind them on a har ~ ose dd' na' a small quantity of the mastich 
best in soiri'ts of turpentmc, a . ' o <l become acrain dry; then pre• 

- '· l1 • Let the colours so g1 oun o 'lla,n1s . 
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pare, in the following ma~111er, the composi~ion for forming them into' 
cakes : procure some of the purest and whitest sperma1;eti ; melt it 
in a clean earthen vessel, over a gentle fire ; and, when fluid, add~ 
ino one third its weight of pure poppy oil, stir the whole well to
<Tether. These things being in readiness, place over a frame or 
~upport the stone on which the colours were ground, with a charcoal 
fire to warm it beneath. This done, grind the colour fine with a 
muller, on the warm stone ; after which, adding a sufficient quantity 
of the mixture of poppy oil and spermaccti, work the whole to
gether with a muller to the proper consistence. Lastly, taking u 
piece of the fit size for the cairn intended to be made, roll it into a 
ball, put it into a mould and press it, when the process wil,l be com
plete. These cairns, on being wanted for use, must be rubbed down 
in poppy or other oil, or in a mixture or spirits or turpentice and oil, 
us may best suit the convenience or intention of the artist. 

.11 wrious ancl useful Glue. 

TAKE an ounce of isinglass, beat it to shreds, and put it into n 
pint of brandy; when gradually dissolved, _which it soon is_ with o 
gentle heat, strain the solution through a piece of fine muslm, and 
the o\ue will be obtained, which is to be kept in a glass closely stop 
ned~ On beino dissolved, in a moderate heat, it is thin, transparent, 
r o I • nnd almost limpid. When used in the manner of common_ g ue, _11 
joins together the parts of wood stronger than the wood itself ts 
united: so that the pieces thus joined will break in ahy other part 
sooner than where they are glued togeth~r. It i_s also rema:kabl~, 
that, if saw-dust, or powdered wood, be made mto a ball with this 
glue, the ball will prove solid and elastic ; so that it may be turn~d 
and used as a bowl, without breaking. As the glue thus made ,~11!1 
brandy will keep long without corrupting, it is by no mea~s an _im
proper form to preserve isinglass ready dissolved, for fining wm_es 
and other purposes. Another use of this curious glue is, that o~ 1t:::1 
serving excellently for taking off impressions of medals or c~ms : 
thus, if a little of it, when melted, be. poured thinly 011 a new gumea, 
&c. so as to co,·er the whole surface of the piece, and sulfered 80 to 
remain a <lay or two, till it become thoroughly dry, it will appear h~rd 
and transparent, like a piece of Muscovy <r\ass, with the impress1~11 
of the guinea in intaglio, as it is <lenomin~ted on one side, and HI 

relievo on the other. This glu_e dries into a v:ry strong, tough, and 
tra~sparent s~bslance ; not ea~ily damaged by any thing but equeou_s 
moisture, which would soon dissolve it. This last reason renders it 
u~fit f~r any use whc~e .il would _be i:nuch exposed to wet or damp 
n1r. Co~rnon gL_,, ..,,,,solved with l_mseed oil, is admirably calcu
lated to stand lhe weather; a secret little known b those who would 
be most benefited by its adoption. y 

No,follc .U-illc Punch. 
STEEP the thin parings of seven \em <l S ·11 

llranges, in a pint of hmndy, for three daoy~s, 'af1h1 as many e\lv1he 
· · f •\ .. d 1 . "· en squP-eze a l o 
1111e,o o -1ese 01,,nges an cmons mto ihe \ . 1 1 ld h 

u:.....;_.__ __ ...:,_ • )rnnc y ; ant a< t roll 

REC81PT·Il00K. ,...,... 
. 00 

pmts of rum, three pints more of bra d . . 
Grate a nutmeg into two quarts of mill~.), a~c\srx_ pmts of water. 
ing hot, pour it into the above inrrredi~'nt:n ' ~avrng made_ it boil
\l'hole well stirred till completely ~ix d . h CUI cfully keeping the 
fine loaf sugar, which must also be w~If stirrteJil Ldd tw.o pounds of 
made stand twelve hours, then strain it throuO'h ~ the punch ~hu_s 
;i.ppeur perfectly briO'ht. It may 1wob~lll _o ~ anncl bag till it r . . 0 , .... y, 1equ1re t) be ti . ., 
1our limes stra111ed accordinrr to tf fi ' 

1
1, e or .' o .e neness or coarsene- , ti 

su
0
,,.ar, nnd other c1rcumslar 1c·es 'Vii -1 1 :,S Cl 

10 
• '· • r enqu1ecear 11·-] • 

liquor is immediately fit to drink. or will l·eep if b t!I d11:s c rnumng 
of' time, and in all climates. ' ' ' 

0 
e , any length 

.fl. rt of making the Cnriotts Sympathetic lnlc. 

THis curious ink has been Iona-known in the wo1·ld. b t ti • 
er of · .• 't d ~ , u 1e man-n p1 epa11ng t ' an means of (Jrocurin(T the nl'lte1·1'als as d 'b d · .· . 1 · I b o ' , , escn • e rn va11ou,, c 1en11ca oaks rendered the tasl· too d' • • I . " ' , 1scouraO"J110' 10 

Je 01 ten altempt_ed. By the followinrr easy method h 
O ~ • • d'l 1· I o , owever, 1t 1s 

tea I y acco?lP 1s mble :-Take an ounce and a half of zaffre, which 
1~_ay be obtamed at any colour-shop, and put it into a glass vessel 
with a n~rrow an~ Ion~ neck, pounng over it an ounce measure or 
strong_ n~trous acid,. dilu_ted with five times the quantity of water. 
Keep it m a warm s1tuatt0n, but not loo hot, for about ten or twelvo 
hours, and then decant the clearest part of the liquor. HavinO' so 
done, p~ur ~early as_ much more diluted nitrous acid on tho rem~n
der: which 1s to contmue in the same situation, and for as loncr a time 
as bc:fore, and then be decanted and mixed with what was ;'btained 
'Jy the first operation. This being done, dissolve in it two ounces of 
common salt,_ a~1d t!ie sympathetic ink is completely made. The 
prop~rty o~ tl11s rnk 1s, _that the writin_g made with it, on common pa
per,_ 1s _legible only wlule the paper 1s . hot and dry; so that, by ex
posmg •t, alternately, to the ambient air, and to the heat of a fire or 
burning sun, whatever is written may be caused to appeal' and dis
appear at pleasure. The uni\Tersal knowledge of this secret rather 
diminishes than increases the security of guilt in using it for any im
proper purpose; since detection is certain, from the moment suspicion 
takes place, by simply holding every letter or other doubtful paper to 
che fire, or in the warm rays of the sun. 

Soft Seali11g Wax,Jor Impressing Seals of Office, o/C. 

Tms sealing wax, which is seldom used for any other purpose 
than that of receiving the impressions o_f seals of office to charters, 
patents proceedinrrs in chancery, &c. 1s prepared, when to be used 

' 

1.. ·te :.,,. ratl1er un~o\1)llred, by mixinrr half a pound of bees' WJiX, an 
V:JI ' u. • ::, f ·1 d ounce and a half of turpentme, an? half an ounce o sweet 01 ; an 
caref'ully boiling them together, tu! the compound becomes.of a fit 

· t r
01

. 111ouldin0' into rolls, cairns, or balls, for use. If colour 
cons1s ency 1• 0 • • • • t h Jt d 
be wanted, it is readily obtamed ?Y stirring 1!1 o t t methe °:JaH 
about half an ounce of ~ proper pigment, as m ma ng e re ol 
other coloured hard sealing wax, 
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Capital Su!{ar Vinegar. 

Tms useful article of domestic economy rni,Yhl easily be m..,J. • 
I • ·1· T . . "' u c in t 1c poorest !amt 1es :- o every qu~rl ol spnng water put a quarter 

of a pound of the coarsest sugar; 1101I them tooret her and keeii s:!· •1 . I 1· . o ' , 'm-
mmg l 1e 1qnor as long as any »cum nscs. After pourirw it into 
tub or_ ot~1er vessel, let it st'.ind till cool_ eno~rgh to work; 

0

,mcJ the~ 
place 111 1t a toast spread wrlh ye:.1st, o( u srzc proportioned lo th 
911an~ity m~d?· Let it (ermeut a ~lay or_ tll'o ;_ t_he11 beat lhe yeas~ 
into 1t, put 1t rnto a cag or barrel 11·1th a piece n{ ltle or slate over the 
hung-hole, and place it in a situation \\ here iL may best receive the 
heat of the sun. 1\fake it in l\Iarch, or the bcn-inni11rr oC April and 
it will be fit for use in July or Aug11st. If not°sour inough, ,;,hich 
can seldom happen when properly managed, let it stand a month 
longer before il be bottled off. It may be kept in stone or rrlass bot
tles. During the time of making, il must never be disturbed, afler 
the first week or ten days; and though, in Yer.y fine wealh3r, the 
bung-hole would be best left open all day, as it mio-lit be fatal to 
leave it open a single night, or exposed to auy sudden ~ain, the o-rcat
est caution will in that case be necessary. PreYiously to its bein(l' 
bottled, it may be drawn off into a fresh cask; and, if it fill a larn-~ 
barr~l, a handful of shred isinglass may be thrown in, or less in pr~
porhon to the quantity: this, after it has sloocJ a few days, will ren
der the vinegar fine, when it may be drawn ofl~ or bottled for use. 
This sugar vinegar, though very strong, may be used in pi~klinrr for 
sea-store or exportation, without beino- at all lowered • but for pi:,ick-
1 b 

. 0 l 

cs to_ e eaten m E_ngland it will bear mixing wi!h at least an equal 
q~anhty of cold sprmg water. There are few pickles for which this 
vinegar need ever be boiled. Without boiling, it will keep walnuls very 
finely, oven for the East or \Vest Indies· bul then as remarked in 
general of pickles for foreign use, it must be unmixe'd with water. If 
~uch vinegar be made, so as to require expensive casks, the out
side_s should alwu.ys be painted, for the sake of preservincr them from 
the 10fluen~e of 'he weather, during so many months of~xposure to 
sun and rain. 

Excellent Embrocation for the llooping-Cougli. 
A~L the dreadful consequences of the chin or hoopin" couo-lt 

and its co J t d' d • o 
O 

' b h, fi 
11
m~on Y e ~ous urn.hon, may be obviated and shortened 

Y l e O owmg _a?mirable remedy :-Mix well too-ether half an 
·>Unce each of spmt of ha t h • cl ·1 °- • 
t 'fi \\ . r s orn an 01 of amber • w1lh which plen• 
1 u Y anomt the palms ofth h d h • ' 
of the feet the arm- ·t de\ anb s, t e pit of the stomach, the soles 

, p1 s, an t 1e ack bone • d ing for a month suffier· , every rnornmg an even-
' mg no water to ointed, thouo-h the fi.noers d b come near the parts thus an-

• n damp cloth. It shocld b!~ubb:~kf of the hands may be wipecJ with 
used to prevent afterwards t k' ni"ear the fire, and care naturally 
above quantity at a time. b: mg cod. It is best to make only the 
much of the virtue will 'be 1:a~se, 

1
by frequently opening the bottle, 

glass-stopper bottlo. Indeeds ;he ~ should, ~y rights, be kept in a 
' artshorn 1s always thus kept b) 
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the faculty; and where it forms so large a part of the mixt.1rc, the 
necessity of preve11ting its effluvia from escaping is equally great. 
These precautio11s taken, a11d tlie other directions followed, .its use 
will sel,l0111 fail to he attended with the most complete success; 
frequently in a n~uch shorter time than it is judged prudent to ad• 
vise its being continued, us it can never possibly do the smaller( 
injury even to tire tenderest infants. 

Speedy Cure for a Sp .... nin. 

TAKE a large spoonful of honey, the same quantity of salt, and 
the white of an egg: beat the whole up .together incessantly for 
two hour6; then let it stand an hour, and anoi11t the place sprained 
with the oil which 1_l'ill be producecJ, keeping the part well rolled 
with a good bandage. Tliis is said generally to have enabled per
sons with sprained a11kles, frequently more tediously cured than 
even a broken limb, ancl often leaving a perpewal weakness in the 
joint, lo walk in twenty-four hours, entirely free from pain. 

Singular and simple mcmner of preserving .11.pples from the 
effects of frost in North .11.merica. 

ArrLES being produced almost abu~dantly in North Ar:nerica, 
nnd forming an article of chief 11ece;sity 111 almost every family, the 
greatest care is constantly take11 to protect them ~rom . frost at 
the earliest commencement of tire wmLer sea.son; It bemg well 
known, that apples, if left unprot~cted, ~re inevi1_ably cles:royed b_y 
the first· frost wlrich occurs. Tim desirable obJect, durrng their 
long and severe winters,. is ~aid to be completely clf~cted, by ~nly 
throwing over them a th~n. l111en cloth before the a!JPI oa~!l of_ f10_st, 
when the fruit is never 111Jured, how severe soeve1 the 11 !nte1 m,.1y 
happen to prove. Yet apples are there usually kept !n a_ sma~I 
apartment, immediately beneath the roof of tire_ !rouse, '~!Heh 1s pai
ticularly appropriated to that purpose, and whe1 e _there 1~ never ~_ny 

fi Tl · · 1· ct so well h10w11 that the Americans are asto111sh-1re HS IS a a ' l 
ed it should appear at all wonderful: and 1hey have some reason to 

I 
· • 01 sidered that throughout Germany, the same 

be so w 1en it rs c 1 ' • d Ji I e 1ce I'd f !)reserving fruit is universally practrse ; rom w i_ r 
met JO o_ d . y to North America. 11 appears that l111e11 
Probably rt ma e Its wa i. 1 I • • I ' . . . , d for this purpose; woollen cot 1, 111 part1c11 ar, 
cloth 011ly 1~ u~e . d to tJruve ineffectual. There seems abun-
1 ·ng been ex1Jenence . 1 b d ~. iav, 

1 1- , that eveu potatoes m1g 1t e protecte 11 om 
dant reason to Je ,e;i~~ le ex Jedient. This, also, like the prece?· 
frost b~ some suc~r 11 th~ Jrir!ci le seems so very analogou~, merits 
inrr article, to ,~hie d ) . hep same important reason, rts capa-

·"' ·c1 ·at1on • an 101 t • d d h hio-h consr e1, , 
1 

. . ~l benefit of mank111 , an t e nu-
.<? of conducing to tie u111ve1s,'. 

b1ltty . ls under our protecuon. • 
merous an11na 

Cure for Cltilblams. 
. t· ke place the feet or hands affected • (iammat1011 ,1 , ' 'ti b before any Ill . ' d vening with hot water, or even wr 1 

are ;ell w.ished r~ornrngb:~1 i~ will generally stop ihei progress; 
cold water on gomg to , 
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especi.illy if warm socks or gkn·es be ccrnstantly worn : but \, hen 
they are actually in!-lamed, dip a four ti111es folded rag into; mix• 
ture composed of' l'unr ounces of spirits of wi11e a11d camphor anu 
one ounce of Ven ice treacle; which must be tied every night 0 :1 tlw 
chilblains till they quite disappear. "With these precautions, they 
will seldom or never be ii.nrnd to ulcerate; or, as it is commoiily 
called, to break: when this happens, dissolve an ounce of cornrnon 
turpentine in the yolk of' an egg, and mix it up into a balsam, with 
halt an ounce of lamp black, or even soot, and a drachm of oil or 
spirits of turpentine. Spread this balsam on a plegit or li1it large 
enough entirely to cover the ulcer, tie it on with warm cloths over 
the part affected ; and renew the dressings every morning a11cl 
evening, which will speedily effect a cure. Soft leather sucks, ii 
worn before the first approach of winter, in October at farthest, and 
never suffered to get wet or hard, "ill generally preserve from chil
blains even those who are most subject to be troubled with them. 

Delicate Cream Cheese. 
TAKE to every quart of new milk a gill of cream, make the mix

ture slightly warm, and put into it as little rennet as may be neces
sary just to turn it. The curd being come, to u8e the language 
of the dairy, lay a cloth on the vat or mould, which may be the bot
tom of a sieve, but should be the exact ~ize of' the intend eel cheese; 
then, cutting out tt1e curd ~vith a skimming dish, fill up the mould, 
turn the cloth over it, and leave it to drain. As the curd cl rains 
and settles, keep filling in more with a gentle pressure, till all the 
whey is out, and there is sufficient substance fur the cheese. It 
mu.st be then turne_d into a dry cloth, and µressed with a moderate 
weight, not cxceedrng two pounus. At night, it is to be turned into 
a clean cloth; and

1 
the_ next_ t~1orning, very slightly spriuklecl with 

fine salt~ after which, 1f sufficiently dry, it may be laid 011 a bed of 
fresh nettle, strawberry, or ash leaves· covered over with more, 
a_nd, being shil'tecl ~nd _turned twice a d;y, having the leaves occa
s10na\\y r~newed, will, i~, _le,s than a fortnight, be sufliciently ripen
ed for eatmg: If expedition he desirable, the maturity of' the cheese 
may be cons1derabl)'. lrnst~ned by keepin.~ it in a warm place, be
tween two pewter dishes, and giving it a fresh bed and covering of 
leaves every day. 
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An ea,;y m~thod of Drying Curious meth~d of B_reeding 

Currants m Bunches ib. Gold and Silver Fish ib. 
Ur. Stougl~ton,'~ _celebrated ; Syrup of .Red Cabbage, as 

Stomacl11c Ehxll" ib. prepared in France 21 
Cure for a Pimpled Face. ib. Boluses for the Rheumatism 
Curious method ofseparatmg and Contractions of tho 
' Gold or Silvc1 rrom Lace 15 Joints 22 
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Page Pa.gill 
Pill for an Aching Hollow Wonderful Power of the 

Tooth 22 Turkish G Jue, 1''ith the Art 
Tea for the Gout ib. . or making ~t ib, 
Infallible Powder for Short- Valuable Sec1et in preparinrr 

ness of Breath ib. Foil for Diamonds • "' 2() 
Excellent Wa;h for Numbed !Easy method of Dying Cot-

or Trembling Hands ib. ton with Madder 
Mustard Whey for a Palsy Admirable Water for Thick-

and Nervous Disorders i:l ening the Hair, and to pre-
Ingenious French Liquid for vent its foiling off 

making Bulbous Root:; Celebrated French Worm 
flower beautifully in the Medicine for Dogs 
1Vinter Season ib. Use of the celebrated Ger-

Art of Extracting the finest 
Carmin~ Powder from 
Clippings of Scarlet Cloth 

Subs'titute for Verdigris in 
producing a fine Black 
Dye without injury to 
Cloth 

Artificial 1\'Iusk 
Wonderful, hut easy and ef

fectual method of render
ing all sorts of Paper Fire

man Tinder, and its great 
Importance 

ib. To make a Powder, by which 
you may write with water 

Turkish method of Filtering 
1-Vater by Ascension. 

5?4 Patent lVIachine for Purifying 
ib. the foulest water 

Management of Coffee m 
France 

An invaluable Mixture, for 

ih. 

30 

ib. 

ib. 

31 

ib. 

ib. 

32 

proof 
Bellamy's Patent methods of 

making Leather of all 

ib. effectually destroying Bugs ib. 
Grand Ptisan, or Diet Drink 

of Health and Longevity, 
Sorts Waterproof 

Genuine Receipt for making 
the Invaluable Cordial Li
quor called Vespetro, rt!
commended by the king of 
France's Physicians 

?.5 by a celebrated French 
Physician 

CurioLis and simple manner of 
keeping Apricots, Peaches, 
Plums, &c. fresh all the 

ib. Year 
Genuine Windsor Soap Incomparable n1ethod of 

Salting l\'leat, as 'adopted 
by the late Empress of 
Russia ~6 

Electuaxy for the Rheumatism ib. 
Art of making the best Black 

Art o!' Dying or Staining 
Leather Gloves, to resem-
ble the beautiful York 
Tau, Limerick Dye, &c. 

lnk Powder 
Art of making Phosphoric 

27 Tapers or Matches 

33 

34 
ib. 

35 

ib. 
Genuine Syrup for Couahs 

Spitting of Blood, &c.
0 

' 

Vast advantages of Bakir,cr 
instead of Boiling Bee~ 

. \Easy method of making Phos-
ib. phoric Bottles 1b. 

!Specifications of Lord Wil-
Root 

Remedy for Wind in the Veins 
Best method of making Sa"e 

Cheese "' 
Syrup of Ginger 

. \ liam. Murray's Patent for 
ib. extracting Starch from 
2.8,\ Horse Chesnuts 
. Pateut Potato Cornpositio. n 
~b. • to be used instead of Yeast 
ib. 'P•;tannic Elastjc Gum 

36 

ib., 
3 ... 
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West Inc!ir, Bitters, or Anti-
0 

1 
Parra 

H, oollen, and Cotton Fur-
0 

niturc or Apparel, &c. 
without injury to the Tex-

Bilious Drops 37! 
Oxymel of Garlic for Asth-

matic complaints, Rheu
matism, &r 

' Method. or making Grape 
1,,Vines, fully equal to Cham
paign and old Hock 

Art or Extracting Spots of 
Grease, Tallow, Oil, &c. 
from Val11able Books, 
Prints, and Papers of all 
sorts, without injury to the 
Printing or Writing 

·,Slaikie's Patent Substitute 
for Gum, in thickening Co
lours for Calico Printers, 
&c. 

French method of making 
Garlic Vinegar 

L◄'me Tarragon Vinegar 
Vinegar of Roses 
Excellent Blue Colour for 

Ceilings, &c. 
Composition for cleaning 

Marble Hearths, Chimney 
Pieces, ·Alabaster, &c. 

Turkish Rouge; or admir
able Carmine 

Purified Syrup of lUolasses 
Art of Preparing a fine Red 

Lake from Dutch :Nfadder 
Clarified Goose Grease 
Composition for Restoring 

Scorched Linen 
Easy method to p1:event Ba

con from becomrng Rusty 
Best Saxon mue 
Wonderful cllicacy o~ Ye~st 

in the cure of Putnd Dis-
eases 

Admirable Cement, or l\ior- . 
tar . 

Ancient British Liquor, call• 
ed Brao-get 

WonderfL<l effect o[ Po _ntr 
Vquid, in cleamng Silii 

ture or Colour 48 
ib. Method of clearing Feathers 

from their Animal Oil 
Sebastian Grandi's Restora-

38 tion or Discovery of the 
?Id Venetian Art ofprepar
rng Grounds for Painting 
on Pannels, Copper, or 
Canvas, &c. 

Method of Purifying the Oil 
39 for mixing up Colours 

Preparation of White, Brown, 
Yellow, !led, Gray, and 
Blue Illack Colours, which 

40 never change, and may 
be used either in Oil or 

ib. "\'Yater 
ib. Superior Crayons of pe1 ma-
41 nent Colours, to be applied 

either in Water or Oil 
ib. Preparation of White and Co

loured Chalks 

1

S yrnp of Damask Roses 
ib. Syrup of Red Roses 

Excellent Spruce Beer 
42/Blackman's celebrated Oil 
43/ Colour Cairns for Artists 

IA curious and useful G'lue 
ib. Norfolk Milk Punch 
ib. Art of making the Curious 

I S ympalheti; Ink 
44/Soft Sealing VVax, for Im-

40 

50 

51 

ib. 

52 
ib. 
ib. 
53 

ib 
54 
ib. 

ib. &c. - ib. 

1

, pressing Seals of Office, 

ib. Capital Sugar Vinega_r , 56 
Excellent Embrocation tor 

the Hooping-Cough 
45 ~peedy Cure f~r a Sprain 

Sinrrular and s·mple manner 
47 • of preservin,, Apples fr')m 

the effects 
O 

of frost in 

1b. 
57 

48 North America ib. 
Cure for Chilblains ib. 

!Delicate Cream Cheese 58 



,, . 

INDEX 
TO 

DOMESTIC COORERY. 

1 CHAPTER I. Pnge 

l SOUPS and DROTHS. • 
Beef Broth to keep 28 
Veal Broth ib. 

~- Page Chicken Broth ib . • 9o-Jp 'Vermicelli 12 Spring Broth 29 
Do. white 13 Plum Porridge to keep ib. 
A-la-Reine ib. Mock Turtle Soup ib. 
Cressy 14 Portable Soup 30 
Transparent ib. 
Almond 15 CHAPTER II. 
Sante, or G---ivy ib. 

SECTION 1. \ • and Boui11£: 16 
Ox Cheek ib. BOILING 1\fEA1'. 

I Macaroni 17 To dress a Calf's Head 33 
Calf's Heaci ib. Grass Lamb ib. 
Peas 18j A Ham 1h. 
White Peas ib. Do. another way ib. 
Green Peas ib. Ham a-la-Braise 34 
Onion 19 Tongues ib. 

Milk ib. Neat's Tongue ib. 
Milk, with Onions 20 Leg of l\fu tton • ih. 

Rice ib. Lamb's Head 35 

Rice, or Potage du Ris 21 Do. another way ib. 

Scotch Barley Broth ib. Le<Tof Lamb 36 

Lorraine ib. A Iluunch, or Neck of Ve- 'b 
Maigre 22 nison I • 

Giblet 23 Pickled Pork ib. 

Hodge Podge ib. Pig's Pettitoes 37 

Cow Heel ib. SECTION 2. 
W"ite 24 

BOILING POUL'l'RY. 
Gravy ib. 37 
Spring 25 Turkeys 38 

ib. Chickens 39 Jfore ib. Fowls ib. Partridge Rabbits and Ducks 
Cray Fish 26 40 

ib. Pigeons ih. ~ 

Eel ib. Geese ib. Oyster 27 Partridges 4'. 
Mutton Broth fo. Pheasants ib, 
Beef Broth 28 Snipes or W oodco~kR 
BeefDrif'.k a 



u INDEX. 

SECTION 3. 
BOILING FISH. Ltge\A Stubble 17-oose 

Turbot 42 Ducks 
Do. another way ib. Pigeons 

Page 
60 
ib. 

Turbot en l\'lai.gre 43 Larks 
~almon ib. Rabbits 
Do. whole for a. large '!ompany ib. SECTION 3. 
Cod's Head ib. ROASTlNG GA.J\,1E' 
Wh~eCod « Salt Cod Pheasants and Partrido-es 
C0d· Sotind" ~

5 
Woodcocks or Snipes 

0 

" ib. Hares 
Soles "b 1 • Venison 
Trout 46 Pike SECTION 4. 
Carp ~'7 ROASTjNG FISH. 
l\follets ib To roast Sturgeon 
l\fackarel ·b· Roasted en Gras 
Mackarel a-la-Bourgeoise ~8 Lobsters 
Herrings ib I 
Flounders, Plaice, Perch, and • 1

1 

CHAPTER IV. 
Dabs ib. SECTION 1. 

Eels 49 • BAKING. 

tb. 

62 
63 
ib. 
64 

64 
ib. 
ib. 

Sturgeon - ib. \ BUTCHER'S MEAT 
Tu~e ~I • Court Bouillon ~ i :Rump of Beef a-la-Braise 65 

1Calf's Head ib. 
\Pigs 613 
\A Bullock's or Calf's Heart ib 

SECTION 2. 
CHAPTER III. 

SECTION 1. 

ROASTING IN GENERAL. BAKING FISH. 

"BUTCHER'S MEAT. Cod's Head 
Beef 53 Salmon 
Mutton and Lamb ib. Carp 
Haunch of Mutton dressed like Eels and Lampreys 

Venison 54 Herrings 
A Fore-quarter of Lamb ib. Turbot 
Tongues and Udders ib. Pike, with forcemeal 
Vea\ ib. lVlackarel 

Pork 551 --
Sucking Pigs 56 CHAPTER V. 
Calf's Head 57 
Ham, or Gammon of Bacon 58\ • BROILING. 

SECTION 1. 
SECTION 2. B f St l ee ea ts 

ROASTING POULTRY. Mutton Steaks 
'l'urkeys 58 \Pork Chops 
Fowls 59 Ox Palates 
Chickens ib. Chickentil 
' een Geese 60 Pigeons 

67 
ib .. 
68 
ib. 
69 
ib. 
70 
ib. 

71 
72 
ib. 
ib, 
73 
ib. 

1 

INDEX 

SECTION 2. CHAPTER VII. 

BROILING FISH. > SECTION I. 

STEWING. 
resh Salmon 

,)ried Salmon 
Cod 

Crimped do. 
Cod ,5ounds 

Page 
74 
ib. 
ib. 

BUTCHER'S MEAT. 

Trout 
Mackarcl 

a-la-Maitre d' Hotel 
Haddocks and Whitings 
Eels 

pitch-cocked 
Herrings 

CHAPTER VI. 

75 FillP.t of V cal 
ib. Breast of Veal 
ib. Knuckle of Veal 
76 Neck of Veal 
ib. Calf's Head 
ib. Liver 
77 Rump of Beef 
ib. Beef' Steaks 
ib. Goblets 

l
'~eat's Tongue 
I O dress Ox Palates 

I 
Ox Palates forced 
To Marinade Ox Palates 

' SECTION 2. 

Page 
86 
ib. 
ib. 
87 
ib. 
88 
ib. 
ib. 
ib. 
89 
ib. 
ib. 
90 

S!!:CTIOX 1. 

FRYING. 

BUTCHER'S .l\'IEAT. 
STEJVJNG POUL1'RY. 

Venison 
Yea! Cutlets 
Neck or Loin of Lamb 
Sweetbreads 
Calf's .Brains 
Beef Steaks 
Ox Tongues 
Ox Feet, or Cow-Heel 
Tripe 
Sausager:. 
Chickens 
Artichoke Bottoms 
Celery 
Potatoes 

SECTION 2. 

PRYING FISH. 
Turbot 
Carp 
Tench 
Soles 
Smelts 
Eels 
Lampreye 
l\'lullels 
Herringa1 
-Oysters 

78 
Turkey en Pain 

. Fowls 
~- Chickens 
.b9 I Goose Giblets 
!b· Ducks 
~O . with Green Peas 
., Pigeons 
10 • Ph 'b easants 
~b· Partridges 
l • C b 
81 

ucum ers 
.b Peas and Lettuce 
I • 
ib. SECTION 3. 
ib. STEWING FISH. 
82 Carp and Tench 

Barbel 
Small Barbel 
Trout 

82 Pike 
S3 A Fricandeau of Pike 
ib. Cod 
S4 Soles, -Plaice, and Flounders 
ib. Lampreys and Eels 
ib. Prawns, Shrimps, and Cray-
85 Fish 
ib. Oysters 
ib. Scolloped 
iu. Muscles . 

90 
ih. 
91 
ib. 
ib. 
92 
ib. 
ib. 
93 
ib. 
94 

94 
95 
ib. 
ib. 
ib. 
96 
ib. 
ib. 
ib. 

97 
ii:,. 
99 



iv INDEX. 

. CHAPTER VIII. CHAPTER X. 
SECTION 1. SECTION 1. 

HASHING AND MINCING. 
RAGO OS. 

EUTCHER'S MEAT. 
Page BUTCHER'S MEAT. 

Calf's Head 98 Puge 
Veal Minced 100 Ilreast of Veal 109 
Mutton Hashed ib. Neck of Veal 110 

SECTION 2. Sweetbreads Drown ib. 
HASHING POULTRY AND C~l!°'s ,Feet 111 

GAME. \1g s 11 eet and Ears ib. 

100 l• ore-quarter of House Lamb ib. 

101 Beef 112 
'b Mutton ib. 

Turkeys 
another way 

Fowls 
Chickens 

I • 

ib. SECTION 2. 
Partridges or Woodcocks 
Wild Ducks 1

~2 RAGOOS OF POULTRY, VE
GETABLES, ~c. 

Hares ib. 
Hare Jugged 
Venison 

ib. A Goose 
103 Livers of Poultry 

Oysters 
Muscles 

1
1''.lushrooms 

SECTION l. Artichoke Bottoms 
FRICASSEEING. I Asparagus 

BUTCHER'S MEA.T, POUL- Cucumbers 
TRY, &c. . another way 

N t' T 10) Cauliflowers 
ea 8 ongue . . !French Beans 

Sweetbreads W111te 1b. E d' S 
C lf ' F 1 C t 104- < n 1ve or uccory a s eet a- a- armago C bb • F lVI • 
Tripe ib. a age • ~rce- .aigre 

CHAPTER IX. 

113 
ib. 

114 
ib. 

115 
ib. 
ib. 

116 
ib. 
ib. 
ib. 

117 
118 

Ch' k •u Asparagus forced m French 
ic ens I • Rolls ib. 

Rabbits While 105 p F . 'b 
.Brown ib. eas < rango1s 1 • 

SECTION 2. 
FRICASSEEING FISH, t,·. CHAPTER XI. 

Cod Sounds 105 
Soles 106 GRAVIES, CULLISES, AND 
Eels ib. OTI-lER SAUCES. 
Flounders 107 Gravies 119 
Skate or Thornback ib. A very rich Gravy ib. 
Oysters 1?8 Brown Gravy 120 
Eggs • 1b. Sauce Italian ib. 
Eggs with Onions and l\lush- . Piquante ib. 

rooms ~b. A Cullis for all sorts of Ragoos 
Mushrooms ib.\ and rich Sauces 121 
Skirrits 1~9 A Fai:iily Cullis ib. 
Artichoke Bottom~ 1b. A WJ~..t.ci do. ib 

INDEX. ' 
Pagel Page 

A Cull'is for Fish 122 Sweetbreads of Veal a-la. 
Ham Sauce ib. Daupbine 134 
Essence of Ham 123 Sweetbreads en Gordineere ib. 
Sauce for Lamb ib. Sweetbreads a-la-daub 135 
Sauce for any ki11d of Roast i Scotch Collops ib. 

Meat ib. • Beef Collops 136 
A White Sauce . . ib. ! Beef a-la-daub ib. 
Sauce for most kinds of Fish 124 Beef Tremblent 137 

Nonpareil ib. f3cef Kidneys a-la-Bourgeois ib. 
Sauce a-la-ivlenehou ib. Beef a-la-mode ib. 
Egg Sauce ib. Beef a-la-Royal 138 
Bread Sauce ib. 8ecf Olives.- ib. 
Anchovy Sauce 125 Bouille Beet· 139 
Shrimp Sauce !b· IS irloin of Reef en Epigram ib. 
Oyster Sauce 1b. !'he in ·ide of a Sirloin of Beef. 
To melt Butter ib. I forced 140 
Caper Sauce 126 A Round of Beef forced ib. 
Shalot Sauce ib. Beef" Steaks rolled 141 
Lemon Sauce for boiled Fowls !b. Beef Rump en l\Iatelotte ib. 
Gooseberry Sauce 1b. Beef Escarlot 142 
F~nnel Sauce !b· 1 Tongue and Udder forced ib. 
lVImt_Sa.uce !b· Tripe a-la-Kilkenny ib. 
A rehshmg Sauce 1b., I-Iarrico of Mutton ib. 
To crisp Pa~sley ib. I Shoulder of lV!utton surprised 143 
Sauce for Wild Ducks,'Te;\\, . jTo dress Umbles of Deer ib. 

&c. 127 Mutton Kebobbed ib. 
Pontiff Sauce ib. Leo-of"Mutlon a-la-haut Gout 144 
Aspic Sauce ib. Le~ of Mutton roasted with 
Forceme~t Balls ib. Oysters , ib. 
Lemon Pickle 128 Shoulder of Mutton en Epigram ib 

Sheep's Rumps and Kidneys ib. 
CHAPTER Xll. Mutlon Rumps a-la Braise 145 
MADE DISHES. Mutton Chops in Disguise , ib. 

SECTION 1. A Shoulder of Mutton called 
BUTCHER'S MEAT. Hen and Chickens 146 

Bombarded Vea! 128 A Quarter of Lamb forced ib. 
Fricandeau of V cal 129 Lamb's Bits ib. 
Veal Olives ib. Lamb a-la-Bechamel 147 
Grenadines of Veal 30 Lamb Chops en Casarole ib. 
Veal Cutlets en Papilotes ib. Barbacued Pig ib. 
Porcupine of a Breast of Vea! ib. A Pig au Pere Duillet , 148 
Fricandenu ofV eal a-la-Bour- A Pig 1\fotelotte 148 

geois 131 Sheep's Trotters eu Gratten 149 
Calf's Head Surprise ib. S 
Calf's Pluck 132 ECTION 2. 
Loin of Veal en Epigram ib.l MADE DISHES OF POUL-
Pillow of Veal 1331 TRY, ,S,-c. 

• Shoulder of V enl a-la-Pied Turkey a-la-daub 149 
montoise ib. in a hurry 100 



INDEX.· 

PaO'cl 
Fewls a-la-Braise 15olnroccoli 

force<l 151\Cauliflowers 
marinaded ib. Green Peas 

Chickens Chiringrate ib. j \:Vindsor Beans 
a-la-Braise 152 I Kidney do. 
in savoury Jelly 153:Spinach 
and Tongues ib. I Cabbages 

Pullets a-la-Sainte .l\'lenehout ib.

1

1Turnips 
Ducks a-la-Braise 154 Carrots 

a-la-Mode ib. _Parsnips 
a-la-Frangoise l55iPotatoes 

A Goose a-la-1\'lodc ib. J Scolloped 
marinaded 1 56 ! Hops 

Pigeons Compote • ib. 
French Pupton of Pigeons 157 
Pigeons a- la-Braise ib. CHAPTER XIV. 

au Poise ib.

1 

SECTION 1. 
Fricandeau of Pigeons 158 BOILED PUDDINGS. 
Pigeons a-la-Daub 1b I p dd' 

a-la-Soussel 159 Bread u mg 
in a Hole 'b !Batter do. 

~b· Custard do. Jugged Pigeons I d 
P ·a l B • 160. Quaking o. artn ges a- a- raise 
Pheasants a-la-Braise ib. ~,;go do.d 
S • W d k • S 1uarrow o. mpes or oo coc s, m ur-

13
. ·t d 

tout 161 ISCUI o. 
S • • h p I • L .b Almond do. mpes, wit urs am eaves 1 . T • d 
L k I F • 16?. ansy o. , ar s a: a- • rango1se . :.. 1 another way 
li lorendme Hares 1b. I II b d 

I -er o 
Rabbits 163 S . h ·do 

Jugged Hare ib., Cpmac d • 
R • S • . ream o. abb1ts urpnsed 1b. H t' d 
Rabbits en Casserole 1641S unlmdg o. 
l\I • .b tea c o. 

acaron1 1 • C If' F t <l A I t .b a s oo o. mu es 1 "P d 
of Asparagus 165 Prluned 0 • 

0 t L 'b um o. ys er oaves 1 • H d 
Mushroom Loaves ib. Oatsty 

1
°d· 

E • S "b a mea o ggs m urtout 1 . S t d • 
and Broccoli ib. ue 0 • 

Spinach and Eggs 166 Veal Suet do. 
To make Ramekins ib. ?a

8
bbagefi_do

1 
·d 

. i~ poou u o. 
White Puddings in Skins 

CHAPTER XIII. _ Apple do. 
A.pple Dumplings 

VEGETABLES AND ROOTS. Suet do. 
A.sparagus 
,\rtichokes 

167 Raspberry do 
;h. :Yeast do. 

Pago 
167 
168 
ib. 

169 
ib. 
ib. 
ib. 

170 
ib. 
ib. 
ib. 

171 
ib. 

171 
173 
ib. 
ii,. 

174 
ib. 
ib. 
ib. 
ib. 

175 
ib. 
ib. 

176 
ib. 
ib. 

177 
ib. 
ib. 
ib. 

176 
ib. 
ib. 
ib. 

179 
ib. 
:o. 
ib. 

180 
ib. 
ib, 

\. 

Norfolk Dumplings 
Hard do. 
Potato Pudding 
Illack do. 

INDEX. vii 

Pagel SECTION 2. 

i~~ PIES made of POUL1'Rf ,tr. 
ib.l Page 
ib.lA Plain Goose Pie 195 

Duck do. ib. 
SECTION 2. , Pigeon do. 196 

BAKED PUDDINGS. !Chicken do. ib. 

Vermicelli Pudding 
Sweetmeat do. 
Orange do. 
Lemon do. 
Almond do. 
Rice do. 
lHillet clo. 
Oat do. 
Transparent do. 
French Barley do. 
Lady Sunderland's do. 
Citron do. 
Chesnut do. 
Quince do. 
Co1vslip do. 
Cheese-curd do. 
Apple do. 
New-Market do. 
A Grateful do. 
Carrot do. 
Yorkshire do. 

CHAPTER XV. 
SECTION 1. 

PIES. 

182 ! . another way ib. 
ib. Partndge do. 1~7 
.b Hare do. 1b. 

1~3 Rabbit do. ib. 
'b another_way 198 

1~4 Fine P'.ltties ib. 
.b To make any sort of Tim bale 199 
l • 

SECTION 3. ib. 
185 
ib. PRUIT PIES. 
~. Apple Pie 

186 Tart 
199 
200 

ib. Cherry Pie ib. 
ib. l\Iince Pies 201 

187 Another Method of making 
ib. Mince Pies 
ib. To make Mincemeat 
ib. Orange and Lemon Tarts 

188 Tart de Moi 
ib. lArtichoke Pie 
ib. IV crmicelli do. 

SECTION 4. 

I FISH PIES. 

ib. 
202 
ib. 
ib. 

203 
ib. 

'

Eel Pie 
Turbot do. 
Sole do. 

MEA. T PIES. Flounder do. 

203 
204 
ib. 
ib. 

HeefSteakPie -190 Carp do. 
.Mutton do. ib. Tench do. 
A Mutton Pie a-la-Perigord 191 Trout do. 
Veal do. ib. Salm_on do. 
A Rich Vea! do. ib. Herring do. 
Lamb or Veal do. in high taste ib. Lobster do. 
Yenison Pasty 192 

205 
ib. 
ib. • 

206 
ib. 
ib. 

Olive Pie ib. CHAPTER XVI. 
Calf's-Head do. 1~3 PANCAKES l FRITTERS Feet do. 1b. an~ , • 
SwP.e•,9.-ead do. 194 Pancakes 207 
Ch<:sntr~ Pork do. ib. Cream Pancakes ib. , 
Uevonshire Squab do ih Ui~o do. ib, 
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Pioli-coloured Pancakes 
Clary do. 

Pagc1 
20SJFine Cheesecakes 

ib. 
1
Brcacl Cheesecakes 

ib. ){ice Cheesecakes 

Page 
21!1 
220 

Plain Fritters 
Apple Fritters 
\Yater Fritters 
White Fritters 
Hasty Fritters 
Fritters Royal 
'I'ansy Fritters 
Rice do. 
Chicken do. 
Bilboquet do. 
Orange do. 
Strawberry do. 

Do. another way 
Raspberry Fritters 
Currant do. 
German do. 
Almond Fraze 

CHAPTER XVII. 

S·ECTlOJS 1. 

TARTS AND PUPPS. 
Raspberry Tart 
Green Almond Tart 
Angelica Tarts 
Rhubarb Tarts 
Spinach Tarts 
Petit Patties 
Orange Tarts 
Chocolate Tarts 

SECTION 2. 

PUFFS, ~c. 
Sugar Puffs 
Lemon Puffs 
Almond Puffs 
Chocolate Puffs 
Curd Puffs 
Wafers 

209 Almond Cheesecakes 
ib. Do. another way 
ib. Lemon Cheesecakes 
ib. Citron Cheesecakes 

210 
ib. SECTION 2. 
ib. CUSTARDS 

211 Pl • C' I .b am ustarc s 
\· Do. another way 

2
L12 Baked Custards 
. b Rice Custards 
ib· ~\.lmond Custarqs 
.b· Lemon Custards 

2~3 Orange Custards 

ib. 

CHAPTER XIX. 

• ib. 
ib. 
1h. 

221 
ib. 

221 
:222 
ib. 
ib. 
ib. 
ib 

223 

CAKES, BfSCUITS, <S-c. 
A Common Cairn 224 
A rich Seed Calm ib. 

214 A Pound Cairn plain ib. 
ib. Cream Cakes ib. 

215 '\'V edding or Christening Cake 225 
ib. Rice Cakes ib. 
ib. Gingerbread Calms ib. 

216 Bath Cakes or Buns 226 
ib. Shrewsbury Cakes ib. 
ib. Portugal Cakes ib. 

Saffron Cairns ib. 
'Prussian Cakes 221 
Queen Cairns ib. 

217 Almond Cairns ib. 
ib. Little Plum Cakes 228 
ih. Ratifia Cakes ib. 
ib. Apricot Cakes 1b. 

218 Orange Calces 229 
ib. Lemon Calms jb. 

Currant Cakes ib. 
CHAPTER XVIII. , Whigs 230 

Common Biscuits ib. SECTION 1. 
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TARDS. 

(;}i,e'3secakes 
Common Cheesecakes 

!Sponge Biscuits ib, 
GUS- \Spanish_ Biscuits ib. 

Drop Biscuits • 231 
2181Lemon Biscuits "b 
21911\Iacaroo~ :k 

!Jreen Cops 
Black Caps 
Snow Balls 

CHAPTER XX. 

SECTION I. 

INDEX. 

Pagel 
231 \Various Fruit, Cus\'tlrd 
232 &c. 

ib. I Raspberry Jam 

I 
Stra wherry do. 
Apricot do. 
Gooseberry do. 
Black Currant do. 
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Page 
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241 
242 

ib. 
ib. 
ib. 

243 
Iceings for Cake:~ or various 

Articles in C onfectionary ib. 
THE A~i~~~RC/NFEC- Do. another way ib. 

The lVlethocl of preparing Su- SECTION 3. 
gars and Colours 2~3• JELLIES arid SYLLABFBS. 

Smooth or Candy Suga 1b • 
Bloom Suaar ib. Calf's Feet Jelly 243 
Featherea°do. ib. Hartshorn do. 244 
Crackled do. ib. Orange do. 245 
Carmel do. ib. Blanc :Mange ib. 
Red Colour clo. 235 Jaunmange 246 
J31ue do. ib. Black Currant Jelly ib. 
Yellow do.. ib. Riband do. 247 
Green do ib. Savoury do. ib. 
Devices in Sugar ib. Co~mon Syllabubs 24S 
Sugar of Roses in various fi- 1Wh1pt do. ib. 

gures 236 Solid do. ib. 
\Lemon do. k 

CREAMS AND JAMS. 

Orange Cream 
Lemon do. 
Hartshorn do. 
Burnt do. 

another way 
nlanched do. 
Cream a-la-Franchipano 
Whipt Cream 
8panish do. 
Steeple do. 
Barley do. 
Pistachio do. 
Tea do. 
Coffee do. 
Chocolate do. 

another way 
Pompadour do. 
Ratifia do. 
Raspberry M. 
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I A Hedgehog ib. 
Flummery 250 

236 French do. ib. 
ib. Green Melon in Flummery 251 
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ib, 
ib. SECTION 4. 
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ib. Peaches 
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239 Barberries 
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ib. Grapes 
ib. Morello Cherries 

2,.10 Green Codlins 
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Currants in Bunches 
Gooseberries 

Do. in imilalion of Hops 
Damsons 
Walnuts 
Cucumbers 

lNDF.X. 

CHAPTE.R XXI. Page\ 
258 
2591 PICKLING. 

ib. Page 
260 l\fongoes 27,1 
261 Girkins 275 
262, Cucumbers 276 

I in Slices ib. 
SECTION 5. ITo keep Cucumbers 277 

I ·walnuts ib. 

Dried Apricots 
DRYING AND CANDYING. Red Cabbage 2S0 

263 Onions ib. 
Pe,1ches 

Candied Angelica 
Green-Gage Plums dried 
Dried Cherries 

Damsons 
Candied Cassia 
Lemon and Orange Peels 

Candied 
Candied Ginger 

Horehound 
Almond Cake, or 

Gateau Noga 
Candied Rhubarb Cakes 
Compote of Crude Orange 

of Apples 
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Orange Chips . 

l\'larmalade 
Apricot do. 
Quince do. 
Transparent do. 
Burnt Almonds 
Raspberry Paste 
Currant do. 
Gooseberry do. 
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26,! Barberries ib. 

ib. Beet Roots 282 
ib. Radish Pods ib. 

265 Cauliflowers ib. 
ib. Artichokes 283 

N aslurtiums ib. 
i!J. l\Iushrooms ib. 
ib. 1\lushroom Catsup 284 

266 Powder ib. 
Walnut Catsup ib. 
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ib. Grapes ib. 
ib. Red Currants 288 
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Beef 
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A Dish of Snow 
1\foonshine 
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271 Calf's Read 
ib. Pig 
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312 
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Turkey Soused 3108. Raspberry Brandy To make fine Sausages 

0 Oxford Sausaco-es ib range Bra ndy 
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The Mash-tub, Penslaff, &c. 329 [ 

SECTION 4. 1 CHAPTER xxx. 

343 
3-15 

Of the proper time of Brew- I DIRECTIONS fo1· TRUf'.)JJYG 

ing 
3311 POULTRY, tc. 

SEcTnN 5. T 1 346 • 332 uneys 
W:1.ter proper for Brewmg , Fowls 348 

Chickens ib. 
Geese 349 

334! Pigeons, ib. 
SECTION 7. Wild Fowl 350 

• Pheasants ar:iJ Partridges ib. 
The process of Browmg 336 ·woodcocks < .id Snipes 351 

SECTION 8. i Larks ib. 
The proper Mr...~emcnt of I Hare~ ;

2 Malt Li(J•·~""' . 31l Rabb1ta 

SECTION 6. 
The Quality of the Malt and 

Hops 

I 
I 

. I 
I 

/ 








	image00001



