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A5 there is scarce an individual who is not aware

of the comfort resulting from a regukwa and cleanly

: meal, it may appear to many labour lost, to write a
preface to a work which is designed to teach us how
1 to prepare such a repast. '

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

cover an amiable and accomplished woman, who pos-
sesses a general knowledge, with the exception oi
domestic cookery, which, I must be suffered to remark,
is a subject of infinitely greater importance to her than
superficial acquirements, whether we consider her as
a daughter, wife, or mother. Indeed, she can never
be properly the mistress of a family, unless she makes
herself acquainted with its interior economy.

1 Exclusive of the necessity of such knowledge, it is
sl surprising, how much such a woman, possessed of it

Rl ‘ may save in the yearly expenditure of her family,

I which, in the present times, is an object of matenal
importzmce to all persons of moderate incomes, for
whom this book is peculiarly adaptea, combining eco- *
nomy and gentility in its receipts and directions.
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GENERAL DIRECTIONS

FOR THE

MANAGEMENT OF A FAMILY.

AL persons should endeavour to discharge the duties of the sta-
tion they may fill, so as to claim the respect of their compeers; and
afford a beneficial example to the younger 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, as
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 into
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 of
every possible feminine accomplishment, may be frequently seen
superintending her family arrangements, 1nvestigating 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 domeastic concerns 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 possess
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 friends, who are in-
terested only in their welfare ; thex indeed we might hope to see all
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as it should be, tnd to have daily evidence of real comfort and hap-
piness. Were females thus instructed, they would soon leamn tg
discriminate between the solid enjoyments of domestic peace, ang
the fleeting phantoms of delusive pleasure.

It is natural to imagine, that when a female marries, she does so
from a principal of love. It must surely, therefore, be admitted, thaf
her duties then become still more seriously important, because hei
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 the
treasure he possesses.

A person who desires to please, will seldom fail to doso. This
conviction should of itself be sufficient to stimulate to the attempt,
as domestic knowledge in a female is of more real importance thag
vain acquirements, not that accomplishments, when properly direct:
ed, are incompatible with domestic duties; on the contrary, thep'
become intimately combined with them, because they add to the ra-
tional enjoyments of that home which should ever be the centre of
attraction to the husband, to her children, and others connected with

it ; and this is what an ignorant, unsocial, and unaccomplished woman .

can never render it. Itis the abuse of things from which alone

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 of
her attention in respect to its expenditure, appearance, and general
supplies.

Taste and j_udgment are highly requisite in this department, be-
cause the credit of keeping a good and respectable table depends
not (as of old) on the vast quantity of articles with which it is cover-
ed, but the neatness, propriety, and cleanliness, in which the whole i3
served up, which alone can confer real credit on her who directs the
preparation.

Dinner parties are i ;

: I;l  Aré very expensive, and certainly fall very heavy on
persons whose Incomes are moderate ; such persons, therefore
should not support a custom productive of un lea : :
SO iy : s pleasant consequences,

y lending it the sanction of their example But ifit i

& onall ' ; sampie. - Butifit is found requ-
site occasionally to give dinners, it should b : ;

) e done in a liberal and

genteel manner, otherwise it is far better to decline it altogether
g 2
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Dinners are not so sumptuous nosv 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 ara
compelled to be as economical as possible, in order to support that
gentcel appearance necessary for the promotion of comfort.

Yet a certain degree of caution is requisite in providing even a
family dinner, as a casual visiter may unexpectedly enter, whose
company cannot be avoided, and every man feels his consequence
hurt, should such a visiter chanceto 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-
sion 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 without considerable pain. It also makes
a great difference in the daily consumption of afamily. 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
we!M'urnished table, presiding only to haggle and spoil the finest
articies of provilsion, by which great waste is occasioned, and, we
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may add, some disgust, because many delicate persons, when help-
ed in a clumsy manner, absolutely loathe the provisions (howevel
good) thus set before men:.. ' ; L

Every lady who fills the snuatmn' of a m:strc:ss of a famuy, will, 1
am confident, upon mature reflection, be C.onvmccd, that much de-
pends on the vigilance of her conduct, as far ns_rg‘spccls zood ma-
nagement and domestic 2conomy ; t‘hc most .tl"nlmg c\'cnts-_should
claim her notice, for the keen eye ol a superior can alone restrain
servants and dependants within proper bo.unsls, zu!d prevent that
This is a line of conduct
which the present price of every article of life renders still more 1m-

waste which would otherwise ensue.
perative. No female should ever harbour a x.nomc'nt’s. 'do.ul?'t rci-
speeting her power to conduct and manage a f'\lmll)t, even llt,i”?t 10\;1:-
ly unused to it, as many of her senior tt.‘lCll(lS “-‘l“. free )“gtd\c ;lc.r
their advice, and a short practical experience will soon u,;n er he
able to estimate the best mode of management, and a?so teach he:1
how to keep her family expenditure agreeable to her n’n‘:omej a?ta
how to lay out her money to the greatest nd:.'zmtuge. 1‘0 e.wcnse'
this in a proper manner, a strict account ot'the yearly mco(;m: o
apart for domestic expenses, should be carefully taken i téﬂll
may not be ignorantly exceeded, a minute ncca?uut of thellﬂll);l
expenditure should be invariably made out, by which a regular 1:})0{
of prudent economy will be obtained: and should the expenses :
nne week then exceed their bounds, it must be made up by retrenct-
ing on those of the following weeks. ~For where persons depend 10'F
their support and comfort on the skill and active exertions of a ﬁlthe'h
much also depends on the mother, who, should she be a bad ma-
nager, will soon undo all that her husband has done ; but sho.uld sho
understand her duties, prosperity will smile upon the family, and
perhaps fortune may be ultimately secured.

To prevent useless trouble in the houschold accounts, a FanriL?
Boox-xerrer should be purchased, when the sums laid out will onlf
require to be noted down, as the various articles are printed, with
column for every day in the year, by which means the exact expen-
diwure is always ascertained for any period in a few minutes.

Persons who possess the means, should always pay for everf
article in ready money, the benefit of which they will very soon ex:
perience ; and tradesmen will be careful to supply such vaiable
customers with the best of their goods. They are also willing t0
sell their goods cheaper for money than on credit, consequently, by

properly z_xttendmg to this circumstance, a considerable saving may
be made in the course of a year.

I would also recommend my rea-
ders never to change their trades-

people without some serious causé

DOMESTIC MANAGEMENT.

9
of offence, as, after dealing some time with a tradesman, he consi-
ders you a valuable customer, obeys your orders with punctual
attention, and invariably serves you with the best goods he can
procure, with the view of securing your future support, and a recom-
wendation 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 cizcumstance which contributes
in no small degree to Keep up the high price of every necessary of
life.  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 malke herself acquainted with the best
articles, and the relajive value of each, by which she will occasion-
ally make her pound oo 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 inthe end prove
losses ; cn the contrary I recommend whatever may be purchased te
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, must
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, better 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 distributing it to such
asare in waut; this would be affording much actual relief at the
expense of little more than trouble.

Regularity should be punctually observed in all families, as by
keeping good hours much time is gained. By breakfasting early the
servants have a fair day before them; and they should, when con-
venient, be suffered to retire to rest at an early hour, by which means
they will not be late on the fellowing morning.

This method will also render less servants necessary. Iam sen-
sible that many of my fair rcaders may imagine this to be of little

Consequence, but I can aisure them that they will ultimately find,
Ne, 1. R 3
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that regular and early hours in a family is of serious ixﬁpol'tance to
every branch of it, as far as relates to comfort,. and it should be
remembered that servants have feelings equally with ourselves.

It 1s prudent and economical to have a sufficient quantity of hionse.
hold articles and culinary utensils. The stock should invariably be
well kept up, and to do this effectually, requires some consideration.

The best, and indeed only regular method of doing this, is to keep
a eorrect account of these, as well as different articles of household
furniture, linen, plate, china, &c. &ec. and the various articles should
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
morment it is injured, and nev++ applied o any other use than that for
which it was oviginally designed, by which mode of management
any thing will last much longer than it otherwise would do.

What an active person may perform in the course of one year by
a punctual attendance to regular hours, and a persevering industry,
would, if calculated, astonish a common observer by its extent and
utility. In respect to servants, a mistress should be extremely care-

ful whom she hires, and be particular in procuring a good charecter

from the persons with whom they have previously resided. It is also
the solemn duty of a mistress, to be justin giving a character to
such servants as leave her, because a servant’s whole dependance
rests entirely on the possession of a good character ; destitute of
which, inevitable ruin must follow. This isa 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 should 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 serveas a reference.

In awejll ragulated family, every article should be kept in con-
stant readiness, §u'ch as broken sugar, pounded spices, &c. by which
'much 'frouble will be prevented when such articles are wanted for
immediate use. Servaats should also be re
oty O e VR L

a regular habit, and visiters will

occasion but hittle additional trouble while every thine wi 0
& = 3 Y
o y very thing will appeart

quired to pay the same

THE

HOUSEKEEPER’S INSTRUCTOR;

OR,

UNIVERSAL FAMILY 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 particular de-
scription of the manner of making all kinds of Soups
and Broths, those articles in the 7t of Cookery being,
at most entertainments, whether of a public or private
nature, 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 particu-
lar attachment to cleanliness, and this more immeai-
ately in the proper care of all vessels wherein such
provision is to be dressed. They must be kept pro-
perly tinned, and, as soon as possible after being used,
well cleaned, and placed, with their covers on, in
some situation adapted for the purpose. - Previous i
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 sand, which will be too
apt to secrete themselves in unobserved cavities of the
vessels. To avoid this, rub the palm of your hand
all round, with the ends of your fingers in the cavities,
and if any sand is left, it will stick to the flesh, which
wWill naturally draw it out. After this, wipe it all
round with a clean cloth, and you may be pretty well
satisfiec' it is thoroghly cleansed for use. The pains
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you have taken in this first degree of care will be am-

ply repaid by the articles jou 100(')1111)&1121%,“15; pﬁfﬂ?ﬂft
managed according to the rules here laid , broug
to table in the highest state of perfection. -
As a necessary prelude to the making of‘ sc‘nrlrp§ m?d‘
broths, we shall mtroduce a few gel}eml obsery (_1131‘011.?,
which we recommend as deserving the particular
notice and attention of the cook. Wi .
‘When you malke any Kinds of soups, more especi-
ally portable, yvermicelli, or brown gru‘\} _stoull), r01',
indeed, any other that hath roots or herbs 1n 1 ! q‘“ z‘q,s
observe to lay the meat at the bottom of your pan;
with a good lump of butter. Cut the herbs and Llool,st
small, lay them over the meat, cover it clo_se,v and set
it over a slow fire: this will draw all the virtue out of
the roots or herbs, turn it to a good gravy, and give
the soup a different flavour from what it would hav(i
on putting the water in at first. As soon as you finc
the gravy is nearly dried up, then fill the saucepan
with water, and when it begins to boil skim oﬂ the fat,
and pursue the directions given for the soup intended
to be made. In making peas soup observe, that if
they are old, you must use soft water; but iE: 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
one ingredient is more powerful in the taste than an-
other, but that all are as nearly as possible equal, and
that the soup be relished in proportion to the purpose
for which it is designed.

Vermicells Soup.

'"Taxe a knuckle of veal and a scrag of mutton, from
each of which cut the flesh into small pieces about the
size of walnuts, and mix them together, with five or
six thin slices of lean ham. Put into the bottom o
your pan about four ounces of butter, and then your
meat; to which add three or four blades of mace, two
or three carrots, two parsnips, two large onions, with
a clove stuck on both sides of eacli, cut in four or five

SOUPS. i3

heads of ¢zlery washed clean, a bunch of sweet herbs,
eight or ten morels, and an anchovy. ‘When your
articles are thus prepared and mixed together in the
pan, cover it very close, and set it over a slow fire,
without any water, till the gravy is drawn out of the
meat. When this is done, pour it out into a pot or
large basin: then let the meat brown, (taking care that
it does not burn,) and put into the saucepan four quarts
of water. Let the whole boil gently till it is wasted
to three pints, then strain it, and mix with it the first
gravy drawn from the meat. Set it on the fire, and
add {wo ounces of vermicelli, a nice head of celery cui
small, chyan pepper and salt to your taste, and let the
whole boil about six minutes. ILay asmall French
roll in the soup dish, pour the soup upon it, strew
some of the vermicelli on the surface, and then serve
it to table.
Vermicelli Soup W hite.

Wasu your vermicelli in boiling water, and leave
it to drain on a sieve that it may not lump : boil it with
some good gravy soup; and the moment before serving
it up, put in a cullis a-la-reine, or the yolks of some
eggs beat up with cream or milk. It must not boil
after the eges are in, or else it will curdle.

: Soup a-la-Reine.

Taxe a knuckle of veal, and three or four pounds
of lean beef, to which putin six quarts of water, with
a little salt. When it boils take off the scum quite
clean, then put in six large onions, two carrots, a head
or two of celery, a parsnip, one leek, and alittle thyme.
Let the whole stew together till the meat is quite
boiled down, then strain it through a hair sieve, and
afer it has stood about half an hour, skim it wel!, and
clca}l' it off gently from the settlings into a clean pan.
Boil half a pint of cream, and pour it on the cramb of
a small loaf till the whole is soaked in. Take half a
pound of almonds, blanch and beat them as fine as
possible, putting in now and then a little cream to pre-
vent them from oiling. Then take the yolks of six
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hard eggs, beat them with a loaf soaked in the. cream,
and mix the whole together. Put your 1_)1'(. th in again
into the saucepan, and when hot pour it to your al-
monds.  Strain it through a fime hair sieve, rubbing it
with a spoon till all the virtue and ﬂavogr are extracted,
Put the whole into the saucepan, adding a little more
cream to make it white. Set it over the fn'(;, lge,ep
stirring it till it boils, and skim OQ the froth as it rises.
In the meantime soak the tops of two Ifrench rolls 1n
melted butterin a stew-pan till they are crisp, butnot
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 tureen, pouring to
them a small quantity of the soup. When your soup
has been thoroughly skimmed from froth, P_lld\lS just
ready to boil, then take 1t off, pour it into the tareen,
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 poured upon the almonds,
otherwise the whole will be spoiled.

Soup Cressy.

Cur apound of lean ham into small bits, and pl}f
at the bottom of a stew-pan, with a French roll cutm
slices, and laid on the top. 'Take two dozen heads of
celery cut small, six onions, two turnips, one caxrrot,
six cloves, four blades of mace, and two bunches of
water cresses. Put them all in a stew-pan, with 2
pint of good broth. Cover them close, and let them
sweat gently for about twenty minutes, after which fill
it up with veal broth, and stew it four hours. When
this _is done, strain it through a fine sieve or cloth, and
put it again into the saucepan, seasoning it with salt
and a little chyan pepper. = As soon as it is simmered

up, pour it into the tureen, putting in some French roll

toasted hard.

Transparent Soup.
Cur off thc_a meat from a ieg of veal as clean as you
can, after which break the bone in small pieces. Put
the meat into a large Jug, with the bones at top, and

SOUPS. 15

add to it a bunch of sweet herbs, a quarter of an ounce
of mace, half a pound of blanched almonds, and pour
in four quarts of boiling water. Set it over a slow fire,
close covered, and let it stand all night. The next
day take it out of the jug, put it into a clean saucepan,
and let it boil slowly till 1t is reduced to two quarts.
During the time it boils be particularly careful to take
off all the scum and fat. Strain it into a large bowl,
and when you think the meat is 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 cunces of boiled rice, or two ounces of
vermicelli, which you like best. When it has boiled
about a quarter of an hour, pour it into the tureen, and
serve it to table.
Almond Soup.

Taxe a quart of almonds, and beat them in a marble
mortar, with the yolks of six hard eggs, till they be-
_come a fine paste. Mix them by degrees with two
quarts of new milk, a quart of cream, and a quarter of
a pound of double refined sugar, beat fine, and stir the
whole well together. When it is properly mixed, set
it over a slow fire, and keep it stirring quick till youn
find.it of a good thickness: then take it off, pour it into
yowr dish, and serve it up. The principal care to be
observed in making this soup is to prevent its curdling,
which can only be done by keeping it constantly stir-
ring till it boils.

Soup Santé, or Gravy Soup.

TAKE a pound and a half of lean ham cuv 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 ounces of lean beef, and over the beef
the same quantity of veal. Put in six onions cut in
slices, two carvots, and two turnips sliced, two heads
of celery, a bunch of sweet herbs, six cloves, and two
blades of mace. Let there be a little water at the
bottum, and when you have gently drawn it till it
sticks, put in a gallon of boiling water. Let it stew

(2]
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per, and strain it clear off.
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gently for two hours; season with salt and chyan pep-

Having ready a carrot cut
in thin pieces about two i'nches in length, a tunnp, two
heads of leeks, two of celery, two of endive cut across,
two cahbage lettuces cut in the same Manuer, with a
little sorrel and chervil. Put these into a stew-pan,
and sweat them over the fire for about fifteen minutes
then put them into your soup. Set the whole over
the fire, and let it Dhoil gently about a quarter of an
hour ; then pour it into your tureen, with the crust of
a French roll on the top, and send it to table.

Soup and Bowalle.

TaxE about five pounds of brisket of beef, roll it up
“as tight as you can, and fasten it with a piece of tape.
Put it into the stew-pan, with four pounds of the leg
of mutton piece of beef, and about two gallons of water.
When it boils, take off the scum quite clean, and put
in one large onion, two or three carrots, two turnips, &
leek, two heads of celery, six or seven cloves, and some
whole pepper. Stew the whole very gently, close
covered, for six or seven hours. About an hour be-
fore dinner strain the soup quite clear from the meat.
Have ready boiled carrots cut into small pieces m.th 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 tureel
with a Ifrench roll dried after the crumb is taken out.
Pour the soup to these boiling hot, and add a little salt
and chyan pepper. Take the tape from the beef, o
bouille, and place it in a dish by itself, with mashe
tunips and sliced carrots, each in a separate sma
dish, and in this manner serve up the whole.

Oz Cheel Soup.

BREA.K the bones of the cheek, and after having
washed. it thoroughly clean, put it into a large ste®”
pan, with about two ounces of butter at thebbottomr
anf:] A HESh.Y side of the cheek downwards. Add
to it about halt’ a pound of lean ham, cut in slices
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Put in four heads of celery cut smali, three large onions,
cwo carrots, one parsnip sliced, and three blades of
mace. - Set it oyer a moderate fire for about a quarter of
an hour, when the virtues of the roots 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 malke it a fine colour. Scald two
ounces of vermicelli, and put into the soup, then let it
boil for about ten minutes, and pour it into your tureen,
with the crust of a French roll, and serve it up. Ifiit
is to be 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 bread toasted, and cut in
small dices, put in a little chyan pepper, strain the soup

through a-hair sieve upon the whole, and carry it to
table.

Macarons Soup.

Mix together three quarts of strong broth with one
of gravy. Take half a pound of small pipe macaroni,
and boil it in three quarts of water, with a little butter
in it, till it is tender, after which strain it through a
sieve. Cut it in pieces of about two inches in length,
and put it into your soup, and boil it up for about ten
minutes. Send it to table in a tureen, with the crust
of a French roll toasted.

Calf’s Head Soup.

W asH the head as clean as possible, which you wall
the more easily do by strewing a little salt on it to
take out the slime. After it is thoroughly cleansed,
put it into your 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
In some stewed celery. Season it with pepper, pour

the soup into your dish, place the head in the middle,
and serve it to table. :

No. 1. 5
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Peas Soup in the Common Way.

Pur a quart of split peas into four quarts of water,
with some beef bones, or a little lean bacon. Add one
head of celery cut small, with three or four turnips,
Let it boil gently till it is reduced to two quarts, and
then work it through a fine sieve with a wooden spoon.
Mix a little flour and water well together, and boil
them in the soup. Add another hez‘td of celery, with
chyan pepper and salt to your taste. Cut aslice of br‘ead‘
in dice, fry them a light brown, and put them into you
dish: aftér which pour in the sotp, and serve 1t up.

White Peas Soup. :

Take four or five pounds of lean beef, and put it
into six quarts of water with a little salt. When I
boils skim it clean, and put in two carrots, three whole
onions, a little thyme, and two heads of celery. When
you have done this, putin 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 sameé
time rubbing the pulp of the peas so as to extract all
their virtue. Split three coss lettuces into fonr quarters
each, and cut them about four inches in length, witha
little mint shredded small : then put half a pound of
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: thyme, four 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. When it is properly drawn, put-
in six quarts of boiling water, and let it stew gently
four hours, skimming it well during the time. Take
two quarts of peas, and stew them in some of the
liquor till tender ; then strain them oft and beat them
fine, put the liquor in, and mix them up. Take a
tammy, or fine cloth, and rub them through till 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
beil it in a little of the soup, beat it in a mortar, and
rub it through your tammy, or cloth, then put it into
your soup, and boil it up. Pour the soup into the

tureen, with half apint of young peas and mint, stewved
n fresh butter; then serve it up.

Onion Soup.
TAKE eight or ten large Spanish onions, and boil

them in milk and water till they become quite soft,
changing your milk and water three times while the
onions are boiling. When they are quite soft rub them
through a hair sieve. Cut an old fowl into pieces, and
boil it for gravy, with one blade of mace. Then strain

| butter in a stew-pan that will hold your soup, and put
| the lettuce and mint into the butter, iwith a leek sliced
a | very thin. Stew them a quarter of an hour, shaking
‘;5[ them about often ; and after adding a little of the soup, . ¢ :
i stew them a quarter of an hour longer: then put in toand having poured the gravy on the pulp of the
kil your soup, and as much thick cream as will make it ?mons;boﬂ.lt gently, with the crumb of a stale penny
i 1 white : keep stirring it till it boils, fry a French yollin ™ 8rated into half a pint of cream, and season it to
Al butter a little crisp, put it in the bottom of the tureen, yo‘ur taste with salt and chyan pepper. When you
1 pour the soup over, and serve it up. Selve 1t up, grate a crust of brown bread round ‘the

edge of the dish. It will contribute much to the deli-

cacy of the flavour, if i i
a » 1 you add a little stewed spinach,
or a few heads of asparagus. #

Green Peas Soup.

il Cur a knuckle of veal into thin slices, with one

il pound of lean ham. Lay them at the bottom of &

il soup-pot with the veal uppermost. Then put in six
onions cut in slices, with two or thy

ee turnips, two
carrots, three heads of celery cut very smal],Pa little

5 Mille Soup.
. s(::L a pint of milk with a little salt, and if vou
s.ugar;2 arrange some sliced bread in a dish, pour
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over part of your milk to soal it, and lkeep it hot upan
your stove, talking care that it does not burn. When
you are ready to serve your 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 shonld curdle.

Milk Soup. Another 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. While 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 with the almonds,
and a little of the juice; after which strain it through
a coarse sieve; mix all together, and let it boil up.
Cut some slices of I'rench bread, and dry them before
the fire; soak them alittle in the milk, lay them at the

‘bottom of the tureen, pour in the soup, and serve it up.

JMilk Soup, with Onions.

Taxe a dozen of onions, and set them over a stove
till they are done without being coloured. 'Then boil
some milk, 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.

Pur 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 your palate; grate intoit
half a nutmeg, and let it stand till it is cold. Then
beat up the yolks of three eggs, with half a pint of
white wine; mix them well together, and stir them
into the rice. Set the whole over a slow fire, and keep

stirring it all the time, lest it should curdle. Whenit |
is of a good thickness, and boils, tale it up, and keep |

stirring it till you pour it into your dish.
e '
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Rice Soup, or Potage du Ras.

Taxe 1 handful of rice, or more, according to the
quantity of soup you make; wash it well in warm wa-
ter, rubbing it in your hands, and let it stand two hours
and a half or three hours 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.

Taxe a leg of beef cut into pieces, and boil it in
three gallons of water, with a sliced carrot and a crust
of bread. Let it continue boiling till reduced to one
half. Then strain it off, and put it again into the pot,
with half a pound of barley, four or five heads of celery
cut small, 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 it with salt to your taste, take out the onion and
sweet herbs, and send it to table with the fowl in the
middle. The fowl may be used or omitted, according
to your own discretion, as the broth will 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 six pounds
must be boiled in six quarts of water. Put in the
barley with the meat, and boil it very gently for an
hour, keeping it clear from scum. Then put in the
before-mentioned ingredients, with turnips and carrots
clean scraped and parved, and cut into small pieces.
Boil all together softly till you find the broth very good,
and season it to your palate. 'Then talke it up, pour
the broth into your dish or tureen, put the beef in the
midfue, with carrots and turnips round the dish, and
send it hot to table. Thisis a very comfortable repast,
more particularly in cold and severe weather.

. Soup Lorraine.

Al

| I AKE a pound of almonds, blanch them, and beat
them in a fine mortar, with a very little water to keep
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them from oiling. 'Then take all the white part of a
Jarge roasted fowl, with the yolks of four poached eggs,
and pound all together as fine as possible. Take three
quarts of strong veal broth, let it be very white, and
all the fat clean skimmed off. Pour it into a stew-pan
with the other ingredients, 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 fire 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 through 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 tureen, pour the soup over it, place the roll
with the minced meat in the middle, and serve it up.

Soup Maagre.

Pur half a pound of butter into a deep stew-paun,
shake it about, and let it stand till it has done making
a noise; then throw in six middle-sized onions, peeled
and cut small, and shake them about. Take a bunch
of celery, clean washed and picked, cut it into pieces
about half an inch in length; a large handful of spinach
clean washed and picked, a good lettuce (if it can be
got) cut small, and a bundle of parsley chopped fine.
Shake all these well together in the pan for a quarter of
an hour, and then strew in a little flour : stir all together
in the stew-pan, and put in two quarts of waler.
Throw in a handfnl of hard dry crust, with about a
quarter of an ounce of ground pepper, and three blades
of mace beat fine. Stir all together, and let itkbo'il
gently for about half an hour : then take it off, beat up
the yolks of two eggs, and stir them in with on,e Q;oo i
ful of vinegar. Pour the whole into a soup diSi]l ld
send it to table. If the season of the year will '151151111&

& ’



SOUPS. 23

a pint of green peas boiled in the soup will be a mate-
rial addition.
Giblet Soup.

Taxe fowr pounds of gravy-beef, two pounds of a
scrag of mutton, and two pounds of a scrag of veal. Put
these into a saucepan 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. T'ake 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 your stew-pan, and
make it of alight 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, some salt, and chyan pepper.
Let them simmer till the herbs are tender, and then
send the soup to table with the giblets intermixed.

Hodge Podge.

TAkE a pound of beef, a pound of veal, and a
pound of scrag of mutton. Chut the beef into small
pieces, and put the whole into a saucepan, with two
quarts of water. Take an ounce of barley, an onion,
a small bundle of sweet herbs, three or four heads of
celery washed clean and cut small, a little mace, two
or 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 cut in two, a large carrot
sgmped clean and cut in six pieces, and a small lettuce.
Cover the pot close, and let it stew very gently for five
or six howrs; then take out the spice, sweet herbs, and
onon, pour all into a soup dish, season it with salt,
and send it to table.

Cow Ieel Soup.

Take four pounds of lean mutton, three of beef,
and two of veal; cut them across, and put them into a
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pot, with an old fowl, and four or five slices of lean

ham. Let these stew without any liquor over a very

slow fire, but be careful they do not burn to the pof,

As soon as you find the meat begins to stick to the

J bottom, stir it about, and put in some good beef broth

clear of all the fat: then put in some turnips, carrots,

and celery cut small, a bunch of sweet herbs, and a

bay leaf; then add some more clear broth, and let it -

f stew about an hour. 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 off, and seton

| a stew-pan with some crusts of bread, and some more

| broth, and let it soak eight or ten minutes. When g
! the soup is stewed till it tastes rich, lay the crusts ina
tureen, and the two halves of the cow heel upon them.
Then pour in the soup, season it to your palate, and

serve it to table. B

W hite Soup. i

TaxE a knuckle of veal, alarge fowl, and a pound = &

of lean bacon: put these into a satcepan with six quarts B

of water: add half a pound of rice, two anchovies, afew = |

peppercorns, a bundle of sweet herbs, two or three = @

onions, and three or four heads of celery cut in slices. |

Stew them all together, till the soup is as strong as |

you would have it, and then strain it through a hair |

sleve into a clean earthen pan. Let it stand all night, 8

L and the next day take off the scum very clean, and }

I

l

;
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| Jour the liquor into a stew-pan. Put in half a pound
3 of sweet almonds beat fine, boil it for about a quarter
! Ic;f] ;1{111111:1)13},11151(?} ;t;im it tl.;l}';)ulgh z}lawn sieve. Then
7 together, let it boitlr}:’f(:?v Regols Sanieen: i i '
. a lew minutes, then pour it ito
your tureen, and serve it up. :

Gravy Soup.
; TAKE a shin of beef, with th
> a : e bone well chopped
| and put it into your saucepan with six quarts of xxlr)?ter,
a pint of: peas, and SIX onions.  Set it over thélﬁre.
and let it boil gently‘ till the juices of the meat 'u't; b
drawn out: then sfrain ihe liquor through a sieve afnd : h
< i - >

oy SR
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add to it a quart of strong beef broth. Season it to
our taste with pepper and salt, and put in a little
celery and beet leaves; and when it has boiled till the
vegetables are tender, pour it into a tureen, and take
it to table.
Spring Scup.

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

Hare Soup.

Cur 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-herring, half a dozen large
morels, a pint of red wine, and three 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 Krench barley, and put in; just scald the
liver, and rub it through a sieve with a wooden spoon ;
put it into the soup, set it over the fire, but do not let
it boil. Keep it stirring till it is on the brink of boil-
ing, and then take it off. Put some crisped bread into
your tureen, and pour the soup into it. This is a
most delicious rich soup, and calculated for large enter-
tainments. If any other kind of soup is provided, this
should be placed at the bottom of the table.

Partridge Soup.

thgnA'KE two large old partridges, skin them, and cut
i lnlto pieces, with three or four slices of ham, a
. celery, and three large onions cut in slices. Fry
not? ;n butter till they are brown, but be sure you do
Withet h11:‘henr1 burn. Then put them into a stew-pan,
den ee quarts of boiling water, a few peppercorns,
ttle salt. ~ After it has stewed gently for two

ours, strain it through a sieve, put it again into your
No. 2. D 5
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stew-pan with some stewed celery and fiied breag,
When it is near beiling, pour it into your tureen, ang
serve it up hot.

Cray Fish Soup.

Boir an hundred fresh cray fish, as also a fine lo)-
ster, and pick the meat clean out of each. Pound
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 turnip, a carrot, an 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 strain it through 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 simmer very gently about ten minutes. Fry a
French roll nice and brown, lay it in the middle of the
dish, pour the soup on it, and serve it up hot.

Eel Soup.

TAxE a pound of eels, which will make a pint of
good soup, or any greater weight, in proportion to the
quantity of soup you intend to make. ~To every pound
of eels put a quart of water, a crust of bread, two or
three blades of mace, a little whole pepper, an onion
and a bunch of sweet herbs. Cover them close, and
let them boil till half the liquor is wasted : then strain
it, anq toast some bread; cutit small, lay the bread in
your dish, and pour in the soup. This soup is very bal-
samic, and particularly nutritious to weak constitujéionS-

Oyster Soup.
TAkE a pound of skate, four or fi
_Skate, ve flounde
two eels; cut them into pieces, just cover thenrxS ’ m:ldl
water, and season with W

Inace, an onion stuck yvi
cloves, a head of celery, two parsley roots sliced 81;1111;161
- ’ »

A~ g

A Y
—

e
N

= SETh TS

——



SOUPS. 21

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, bearded, and beat them in a mortar
with the yolks of six eggs boiled hard. Season it 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.

TaxEe 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 quarter 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 season
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 grateful flavour. Some like it thickened
with oatmeal, and some with bread; and, instead ot
sweet herbs and onions, season it with mace: but this
1s a mere fancy, and determined by the different palates
of different people. If you boil turnips assauce to the
meat, let it be done by themselves, otherwise the fla-
vour, by being too powerful, will injure the broth.

Beef Broth.

: Taxke aleg of beef with the bone well cracked,
vash it thoroughly clean, and put it into your pot with
a gallon of water. Scum it well, and put in two or
lth}‘ee blades of mace, a small bunch of parsley, and a
arge crust of bread. Letl it boil till the beef and
SIews are quite tender. Cut some toasted bread

and put into your tureen, then lay in the me
: a at, and
vour the soup all over. X :
3
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‘[ Beef Drink.

Taxe a pound and a half of lean beef, cut it inte
small pieces, and put it into a gallon of water, with the
| 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.—Observe, when yon
first put the meat into the water, that it is clear of all
skin and fat.

Strong Beef Broth to keep.
Take part of a leg of beef, and the scrag end of a

l
|
B | neck of mutton. Break the bones well of each, and put
ool to it as much water as will cover it, with a little salt.
A
!

e i s

When 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. L.t 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.
il S.TEW a knnckle of veal in about a gallon of water,
‘ put in two ounces of rice or vermicelli, a little salt, and
o a blade of mace. When the meat is thoroughly boiled, P
i and the liquor reduced to about one half; it will be very L'
I i good and fit for use.

A e e e e e o

Chicken Broth.

| SKIN a large old fowl, cut off the fat, break the
i foyvl to pieces, and put it into two quarts of water,

18 with a good crust of bread, and a blade of niace. Let.

it boil gently five or six hours: then pour off all the li-

L quor, put a quart more of boiling water to it, and cover

i it close; let it boil softly till it is good, then strain it
A oﬂz and season it with a little salt. In the meantime

boil a chicken, and save the liquor; and when the flesh

is eat, take the bones, break them, and put them in tfle

liquor in which you boiled the chicken, vith a blade

of mace, and a crust of bread. When Lile juice of:;‘;he |

bones is extracted, strain it off, mix it i .
4 y ) >. G | v
liquor, and send it to table. twith the othet L

s
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Spring Broth.

Take a crust of bread, and about a quarter cf 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 use. 'This is an excellent puri-
fier of the blood.

Plum Porridge fo keep.

Tage aleg and shin of beef, put them into eight
gallons of water, and boil them till the meat is quite
tender. When 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 and
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 your pot. When the
whole has boiled a short time, put in five pounds of
stewed raisins of the sun, and two pounds of prunes.
After it has boiled a quarter 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 an ounce of cloves, and
two nutmegs, all beat fine. Before you put these into
the pot, mix them with a little cold liquor, and put
them in but a short time before the whole is done.
When you take off the pot, put in three pounds of
sugar, a little salt, a quart of sack, a quart of claret,
and the juice of two or three lemons. If you think
proper, instead of bread, you may thicken it with sago.
1;3(3_}”‘ your porridge into earthen pans, and keep it for

Mock Turtle Soup.

ScaLp a calf's head with the skin on, and take off
the ]191-1'1y part, which must be cut into pieces about
0wo inches square. Let these be well washed and
cleaned, then dry them in a cloth, and put them into a
stew-pan, with four quarts of 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 turnip, a head of ce.
lery, some cloves and whole pepper, a bunch of sweet
herbs, a little lemon-peel, and a few truffles. Pyt
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 mushrooms, and half a pint of Madeira wine.
Stew all these together gently till the soup is reduced
to two quarts; then heat alittle broth, mix some flour
smooth in it, with the yolks of two eggs, and keep it
stirring over a gentle fire till it is near boiling. Add
this to the soup, keeping it stirring as you 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 your tureen,
and serve it up hot to table. 'This is a rich soup, and
to most palates deliciously gratifying.

Portable Soup.

Turs 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 pound of butter at the bottom of a laroe cal-
dron, thenlay in the meat and bones, with four ounces
of anchovies,"and two ounces of mace. Cut off the
areen leaves of five or six heads of celery, vrash the
heads quite clean, cut them small, put them in with
three large carrots cut thin, cover the caldron quite
close,and set it over a moderate fire. When you find
the gravy begins to draw, keep taking it up till you
have got it all out; then put water in to cover {he
meat; set it on the fire again, and let it bojl gcntly'for

SN
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four hours; then strain it through a hair sieve into a
clean pan, till it is reduced to one part out of three.
Strain the gravy you draw {rom the meat into the pan,
and let it boil gently till you find it of a glutinous con-
sistence, observing to keep skimming oft the fat clean
as it vises.  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
dishes a quarter of an inch thick. Let it stand till the
next day, and then cut it out by round tins a little
Jarger than a crown piece. Lay the cakes in dishes,
and set them in the sun to dry, to facilitate which turn
them often. 'When the cakes are dry, put them into
a tin box, with a piece of clean white paper between
cach, and keep them in a dry place. If made in frosty
weather, it will be sooner formed in its proper solidity.
This soup is not only particularly useful to travellers,
hut 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.
There is also another great convenience in it; that by
boiling a small quantity of water with one of the cakes,

ift will make an excellent.gravy for roast turkeys and
owls.

3*




CHAPTER II.

BOILING IN GENERAL.

SECT. L

BUTCHER’S MEAT.

AS anecessary prelude to the directions given under
this head, we shall make a few necessary and gencral
observations. All meat should be boiled as slow as
possible, but in plenty of water, which will make it
rise and look plump. Be careful to keep it clear from
scum, and let your pot be close covered. If you boil
it fast, the outside will be hardened before the inside is
warm, and the meat will be disagreeably discoloured.
A leg of veal of twelve pounds weight, will take three
hours and a half boiling; and the slower it boils the
whiter and plamper it will be.

With respect to mutton and beef, if they are rather |

ander done, they may be ate without being either
disagreeable or unwholesome; but larab, pork, and
veal, should be thoroughly done, otherwise, they will
be obnoxious to the sight, and conseguently ungrate-
ful to the palate. A leg of pork will take half an
hour’s more hoiling than a leg of veal of the same
weight; but in general, when you boil beef and mut-
ton, you may allow as many quarters of an hour as the
ineat VYCIglﬁ pounds. To put in the meat when the
water 1s cold must be allowed to e best i
as thereby the middle gets war e ﬂf}e e meth?d,
becomes hardened TT it e ol o
oo e de d. iree quarters of an hour will
oil a leg of lamb four pounds and a half we;
ur e a_ half weight.

From these general directions, it would he mmeﬁes_
sary to describe the usual mode of boiline tl
Sl e g the common
joints ol either nutton or beef. We shall therefore
proceed to those articles which ye ire fore nanks

: 2 rore particu-
lar notice. & ve pautich

~
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To dress a Calf’s Head, one half boiled, the other
baked.

ArTeR having well cleansed the head, parboil one
half, beat up the yolk of an egg, and rub it over the
head with a feather; then strew over it a seasoning
of pepper, salt, thyme, parsley chopped small, shred
lemon-peel, grated bread, and a little nutmeg ; stick
bits of butter over it, and send it to the oven. Boil
the other half white in a cloth, and put them both inte
a dish. Beil the brains in a piece of clean cloth, with
a very little parsley, and a leaf or two of sage. When
they are boiled chop them small, and warm them up
in a saucepan, with a bit of butter, and a little pepper
and salt. Lay the tongue, boiled and peeled, in the
middle of a small dish, and the brains round it; have
in another dish, bacon or pickled pork; andin a third,
greens and carrots. ‘

Grass Lamb.

WuareEvER the number of pounds is that the joint
weighs, so many quarters of an hour must it boil.
When done, serve it up with spinach, carrots, cab-
bage, or brocoli.

A Ham.

_ PuT your ham into a copper of cold water, and when
it boils take care that it boils slowly. A ham of twen-
ty pounds weight will take four hours and a half boil-
Ing; and so in proportion for one of a larger or smaller
size.  Anold and large ham will require sixteen hours
soaking in a large tub of soft water; but a green one
does nhot require any soaking. Be sure, while your ham
s boiling, toleep the water clear from scum. When
you take it up, pull oft 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 light brown.

Another Way of boiling a Ham.

Wirn respect to its being an old ham, or a green
one, observe the before-mentioned directions. Pare it
round and underneath, taking care no rusty part is left.

;t 1t into a pan or pot that will properly <ontain it,

0. 2, E
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cover it with water, and put in 1 few cloves, illyme,
and laurel leaves. Let il 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 manner. If it is to be
served up hot, take off the skin, and throw it over with
crumbs of bread, a little parsley finely chopped, and a
few bits of butter, and give it a good colour either ix
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.

Ham a-la-Braise.

ParE your ham round and underneath, 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.

Ir it be a dried tongue, steep it all night in water;
but if it be a pickled one, only wash it well from the
brine. Let it boil moderately three hours. Ifitisto
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.

- Neat's Tongue, with Parsley.

B(_):L 1t a quarter of an hour, then take it out, and
lard it; put it in again to boil with any meat you have
going on; when it is done, take the skin off, cut almost
half through the middle lengthwise, that it may open
In two parts, without the pieces coming apart, and
serve it up wi th‘ some gravy, pepper, and f)arsley ’shred
fine.  If you wish you may add a dash of lemon-juice-

Leg of Mutton, with Cauliflowers and
_ Taxe aleg of mutton, cut
it in a cloth. Boil two fine

_ Spinach.
venison fashion, and boil
cauliflowers in milk and
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water, pull them into sprigs, and stew them with but-
ter, pepper, salt, and a little milk : stew some spinach
in a saucepan, and put to it a guarter of a pint of
aravy, with a piece of butter, and a little flour. When
all is done, put the mutton in the middle of the dish,
the spinach round it, and the cauliflower over all. The
butter the cauliflower was stewed in must be poured
over it, and it must be made to appear like smooth
cream.
Lamb’s Head.

W asH the head very clean, take the black part from
the eyes, and the gall from the liver. Lay the head
in warm water; boil the lights, heart, and part of the
liver. Chop and flour them, and toss them-up ina
satcepan with some gravy, catchup, and a little pep-
per, salt, lemon-juice, and a spoontul of cream. Boil
the head very white, lay it in the middle of the dish,
and the mince-meat round 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 you may dress it thus :

_ Borw the head and pluck tender, but do not let the
liver be too much done. Take the head up, hack it
cross and cross with a knife, grate some nutmeg over
it, and lay it in a dish before a good fire. Then grate
some crumbs of bread, some sweet herbs rubbed, a
little lemon-peel chopped fine, a very little pepper and
salt, and baste it with a little butter: then throw a
little flour over it, and just as it is done do the same,
Baste_ and dredge it. 'Take half the liver, the heart,

e hghtsz and tongue, chop them very small, with
about a gill of gravy or water. First shake some flour
overthe meat, and stir it together, then put inthe gravy
Or ‘water a good piece of butter rolled in a little flour,
a little pepper and salt, and what runs from the head
m the dish. Simmer all together a few minutes, and
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add half a spoonful of vinegar; peur it into your dish,
lay the head in the middle of the mince-meat, have
ready the other half of the liver cut thin with some
slices of bacon broiled, and lay round the head. Gar-
nish with lemon.

Leg of Lamb boiled, and Loin fried.

Cur 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 gravy. Put your
leg on the dish, and lay your steaks round it. Pour
on your gravy, lay round lumps of staved spinach
and crisped parsley on every steak. Send it to table
with gooseberry sauce in a boat, and garnish with lemon.

A Haunch or Neck of Venison.

A's a necessary preparation for either of these joints,
let it lie in salt for a weelk; then boil it in a cloth well
floured, and allow a quarter of an hour'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, and half an inch thick. After
your cabbage is boiled, beat it up in a saucepan with
a piece of butter and salt. ~When your meat is done,
and laid in the dish, put the cabbage next the cauli-
flower, and then the turnips. Place the beet-root here
and there, according to your fancy; and have a little
mellted- butter in a cup, in case it should be wanted.
’]_Z‘Ius dish is not only excellent in its quality, but par-
1,19111m'1y pleasing in its appearance. If any is left, it
will eat well the next day, hashed with gravy and
sweet sauce.

- B Pickled Pork.

FTER washing and scraping it perfect]v
it into the pot with the WateI;' cgld,}i')tndeg\gl}eﬁliﬂz’ri]‘lﬁ
feels tender, it is enough. The gener
among the variety of which you are
yowr own direction. ¥

al sauce is greens,
to make choice to

BT pen

— iR AR



MEAT, §cC. 37
Pig’s Petlitoes.

Boir the feet till they are quite tender, but take up
the heart, liver, and lights, when they have boiled ten
minutes, and shred them small. Then take out the
feet and split them; thicken your gravy with flour and
putter, and put in your mince-meat, a spoonful of
white wine, a slice of lemon, a little salt, and give it a
gentle boil. Beat the yolk of an egg; put to it two
spoonsful of cream, and a little grated nutmeg. Then
put in the pettitoes, and shake it over the fire till it 1s
quite hot, but do not let it boil. Put sippets into the
dish, pour over the whole, and garnish with sliced
lemon.

SECT. II.

BOILING POULTRY.

Turkeys.

A Turkey should not be dressed till three or four
days after being killed, as it vill otherwise not boil
white, neither will it eat tender. When 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.  Having 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, and nutmeg. Mix these up into a light force-
meat, with a quarter of a pound of butter, three eggs,
isnf{ a spoqnful ortwo of cream. Stoff the craw of the.
ni:m s{ﬁ; with one part of this composition; the other
Sl e made into balls, and boiled. When you have
i lupt the turkey, and dredged it with flour, put it
: eﬁrem tle of cold water ; cover it close, set it over
of anci él}]lad when the scum begins to rise, take it clean
: I’nod then cover the kettle close. If a young one of
ol erate size, let it boil very slowly for half an hour:

N take off your kettle, and let it stand for some time
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close covered, when the steam being confined, wij
sufficiently do it. When you dish it up, pour a little
of your oyster sauce over it, lay the force-meat halls
round it, and serve it up with the rest of the sauce iy
a boat. Garnish your dish with barberries and lemon.
The best sauces for a boiled turkey are, good oyster
and celery sauce. Malke the oyster sauce thus : Take
a pint of oysters, strain the liquor from them, and beard
and wash them in cold water. Pour 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. When they boil up, put in half a pint of
cream, and boil the whole gently together. Talke the
lemon and mace out: squeeze the juice of the lemon
into the sauce, and serve it up in your 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 thicken
it with a little flour and butter; add half a pint of
cream, and boil them gently together. Put in yow
celery, and when it boils, pour them into your boats.

Chickens.

AFTER you have drawn them, lay them in skimmed
milk for two hours, and truss them. When you have
properly singed, and dusted them with flour, cover
them' close in cold water, and set them over a slow fire.
Hmfmg t:uken off the scum, and boiled them slowly five
or six munutes, take them off the fire, and keep then!
close covered for half an hour in the water, which will
do them sufficiently, and ;
Before you dish them, set them on the fire to heat:
then drain them and pour over them white sauce, which
you must have made ready in the followine manner

Take the heads and necks of the chickens, with &
small bit of scrag of veal, or any scraps of mutton you

may have by you, anc_ put them ir ith
3 nto a sa
a blade or two of mars, and g f, aucepan, wi

s ew b]ack e o
_an anchovy, a head u: celery, a slice of 515 P:rll‘go (:?s;

malke them plump and white.
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lemon, and a bunch of sweet herbs. Putto these a

uart of water, cover it close, and let it boil till it is
reduced to half a pint. Then strain it, and thicken it
with a quarter of a pound of butter mixed with flour,
and boilit five or six minutes. Then put in two spoons:
ful of mushrooms, and mix the yolks of two eggs wilh
a tea-cup full of cream, and a little nutmeg grated.
Put in your sauce, and keep shaking it over the fire till
it is near boiling; then pour it into your boats, and
serve it up with your chickens. :

Fowls.

ArrTER having drawn your fowls, which you must
be particularly careful in doing, cut oft 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 into 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 shred fine is the usual sauce, but you may serve
them up with the like sauce as before directed for
chickens.

Rabbits or Ducks.

BorL your duck or rabbit in a good deal of water,
and when the scum rises take it cleanoff. A duck will
tale about twenty minutes, and a rabbit halfan hour.
Melted butter and parsley is fiequently used as sance
for rabbits; but if you prefer onion sauce, which will
do for either, make it thus: Peel your onions, and
throw_them into water as you peel them ; then cut
them into thin slices, boil them in milk and water, and
scum the liquor. About half an hour will boil them.
o ‘l}glgihgy are sufficiently boiled, put them into a clean
i 'r?}?; chop them, and rub them througl} a
a Little ﬂo, en put them into a saucepan, and shake

ur, with two or three spoonsful of cream, and
2 good Plecedof butter. Stew them all together till




10 BOILING

dish, and pour the sauce all over. If a rabbit, you
must pluck out the jaw-bones, and stick one in eacly
cye, the small end inwards

, Another sauce for a boiled duck may be made thus:
’ ‘ Take a large onion, a handful of parsley clean washe(
lf and picked, and a lettuce; cut the onion small, chop
i)

|
| f
i 5
i; ‘[‘ ! they are thick and fine; lay the duck or rabhit ing
| ;{
]
{

‘ the parsley fine, and put them into a quarter of apint |
1 of good gravy, with a spoonful of lemon-juice, and a
| little pepper and salt. When they have stewed to
I gether half an hour, add two spoonsful of red wine.
Lay the duck in your dish, and pour the sauce overit,
|
i

Pigeons.
i WaEeN you draw your pigeons, be careful to take
! | out the craw as clean as possible. Wash them in se-
' veral waters, and having cut off the pinions turn their
legs under their wings. Let them boil very slowly a
il quarter of an hour, and they will be sufficiently done.
11 Dish them up, and pour over them good melted butter;
il lay round the dish a little brocoli, and serve them up
il with melted butter and parsley in boats. They should
(] be boiled by themselves, and may be eaten with bacon,
i greens, spinach, or asparagus.

i Geese.

_SINGE a goose, and pour over it a quart of boiling
milk.  Let it continue in the milk all night, then take
it out, and dry it well with a cloth. Cut an onion
very small with some Sage, put them into the goose,
i sew 1t up at the neck and vent, and hang it up by the

i legs till the next day; then put it into "2 pot of cold

: ' water, cover it_ close., and let it boil gently for an hour.
o i Serve it up with onion sauce.

ik | Partridges.
E i Borr them quick in a good deal of v

: : s ater, and fifteen
minutes will be sufficient. Fop sauce, tal,

5 4 ’ tﬂ.]— < I
of a pint of cream, and a bit of fregh but:t(;:-3 :bg:;?lttlfg

i
i 1 . .
' size of a walnut. Stir it one way till i §
‘;'[ and then pour it over the hirds. Y 1S melted,
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Pheasants.

Tuaese must be likewise boiled in plenty of water.
I it be a small one, half an hour will be sufficient, but
if a large one, three quarters. Ior sauce, stew some
heads of celery cut very fine, thickened with cream,
and a small piece of butter rolled in {lour, and season
with salt to your palate. 'When your bird is done,
pour the sauce over it, and garnish the dish with thin
slices of lemon.

Snipes or Woodcocks.

Sxipes or Woodcocks must be boiled in good
strong broth, or beef gravy, which you must make as
follows: Cut a pound of lean beef into small pieces,
and put it into four quarts of water, with an onion, a
hundle of sweet herbs, a blade or two of mace, six
cloves, and some whole pepper. Cover it close, let it
boil till it is half wasted, then strain it off, and put the
gravy into a saucepan, with salt enough to season it.
Draw the birds clean, but take particular care of the
guts. Put the birds into the gravy, cover them close,
and ten minutes will boil them. 1In the meantime cut
the guts and liver small, then take a little of the gravy
the birds are boiling in, and stew the guts in it with
a blade of mace. "M'ake about as much of the crumb
of bread as the inside of a roll, and rub or grate it
very small into a clean cloth, then put into a pan
‘F’lth some butter, and fry it till crisp, and of a fine
light brown colour. When your birds are ready, take
about half a pint of the liquor they were boiled in,
and add to the guts two spoonsful of red wine, and
a piece of butter about the size of a walnut, rolled in

ﬂ%ﬂl‘- Set them on the fire, and shake your saucepan
?)t fgl, (but by no means stir it with a spoon,) till the
utter

2 1s melted ; then put in the fried erumbs, give
'€ saucepan another shake, take up your birds, lay

ﬂ(;em.m the dish, and pour yomur sauce over them
ratnish with sliced lemon.
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Turbot. ‘ 9’;

W HEN you have thoroughly washed anl cleanse] | fgl
your fish, rub some allegar over it, which will grealy | ‘;"
contribute to its firmness. Put it in your fish-plate gl
with the belly upwards, and fasten a cloth tight over ﬁp
it to prevent its breaking. Let it boil gently in hard &
water, with plenty of salt and vinegar, and scum it s
well, to prevent the skin being discoloured. 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- 1§
patties, or fried oysters. Put your lobster or gravy
sauce into boats, and garnish with crisped parsley anl &
pickles. i

Another Way to dress a Turbot. Ei
Pur into the bottom of your stew-pan some thyme, i
parsley, sweet herbs, and an onion sliced. Then lay | i

in your fish, and strew 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 i
best vinegar. Strew in a little bay salt with some =
whole pepper. Set the stew-pan over a gentle fire, | :
and gradually increase the heat till it is enough; 1
when done, take it off the fire, but let the fish remain
in the liquor, till you have made your sauce as fol-
lows: Set a saucepan over the fire, with a pound of
butler, two anchovies split, boned, and washed, two
large spoonsful of capers, cut small, some chives
whole, a little pepper and salt, some nutmeg grated,
a little flour, a spoonfil of vinegar, and a little
water.—ICeep 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. ; J
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Turbot en Maigre.

PurT into your 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 as
brine, and put the fish in it over a slow fire, letting it
simmer only. When your turbot is done, you may
serve it with any one of the following sauces: Ragout
of egg balls, ragout of oysters, or truflles, or mush-
room, or a sauce hachéee.

Salmon.

Tuis is so substantial a fish, that it requires to be
well boiled. A piece not very thick will take half an
howy  Boil horse-radish in the water. For sauce,
mell some butter plain, and some other with anchovy.
Garnish with horse-radish and sliced lemon.

To dress a whole Salmon for a large Company.

WuenN 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.

TAkE out the gills and the blood, wash the whole
very clean, rub over it a little salt, and a glass of alle-
gar, 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 s a large one, three quarters.) Take itup
4%




A4 BOILING

very carefully, and strip the skin clean off, set it hefore
a brisk fire, dredge it all over with flour, and baste it
well with butter. When the froth begins to rise,
throw over it some very fine white bread crumbs, apg
continue basting it to make it froth well. When it i
of a fine light brown, dish it up, and garnish it with
lemon cut in slices, scraped horse-radish, barberries, a
few small fish fried and laid round it, or fried oysters.
Cut the row and liver in slices, and lay it over a little
of the lampy part of the lobster out of the sauce, which
you must make as follows: Take a good lobster, and
stick a skewer in the vent of the tail to keep out the
water. Throw into the water a handful of salt, and
when it boils, 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 likewise, 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 your 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 malke use of oysters or shrimps the
same way; and if you cannot get any kind of shell fish,
you may then add to the butter two anchovies cut

small, a spoonful of walnut liquor, and an onion stuck
with cloves.

Whole Cod.

Pur a large quantity of water into your fish-kettle,
which must be of a proper size for the cod, with a
quarter of a pint of vinegar, a handful of salt, and hall
a stick of horse-radish. Let these hoil together for
some time, and then put in the fish. Whenait is done
enough (which will be known by feeling the fins, and
the look of the fish) lay it to drain, putit in a hot’ fish-
plate, and then in a warm dish, with the 1 ver cut in
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half, and laid on each 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 vinegar thrown into it, with which take out the salt ;
and malke it as mild as fresh fish. The next day boil it,
and when it is enough, separate it in flakes into your
dish. Then pour egg-sauce over it, or parsnips boiled
and beat fine with butter and cream. As it will soon
grow cold, send it to table on a water plate.

Cod Sounds.

Boirn your sounds well, but be careful they are not
done too much. 'T'ake them up, and let them stand till
they are quite cold. ~ "Then malke 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. Skewer them in the shape of a
turkey, and lard them down 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 to roast. Baste
them well with butter, and when enough, 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 gat them. 'Then
wash them thoroughly clean, and lay them in vinegar,
salt and water, for two hours; then dry them in a cloth,
put them into a stew-pan witx a pint of white wine,
a bunch of sweet herbs, an onion stuck with six
cloves, some whole pepper, and a little salt. Cover
them quite close, and when enough, take them. up,
lay them in your dish, strain the liquor, and thicken
1t with butter and flour. Pour 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.
This is a very good method; but to make a variety,
you may dress them as follows :

— MR . — —
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Take two or three pair of middling sized soles, skiy
gut, and wash them in spring water. 'Then put them
on a dish, and pour half a pint of white wine oyer
them, turn them two or three times in it, and thep
pour it away. Cut off the heads and tails of 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 ablade of mace. When these boil,
put in the soles, and with them half a lemon cut in
slices with the peel on. Let them simmer slowly for
some time, then take out the sweet herbs, and put in
a pint of strong white wine, and a picce of butter rol-
led in flour. Let them all simmer together till the
soles are enough. While the fish ‘are doing, put in half
a pint of veal gravy, and a quarter of a pint of essence
~of ham, let it boil a little, then take up the soles, and
pour this over them. Serve up sauce as before di-
rected, and garnish your dish with sliced lemon and
horse-radish.

Trout.

Boiw them in vinegar, water, and salt, with a piece
of horse-radish ; and serve them -ap with anchovy-
sauce and plain butter.

Pile.

Waen you have taken out the ¢dls 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 fine, a lump of butter, the yolks of
two eggs, a few sweet herbs, and season them to your
taste with salt, pepper, and nutmes. 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 water with a little salt, and a tea-cup full of
vinegar put into the pan. As soon as the water boils;
put in the fish, (but not before,) and if it is of a middling
size, it will be done in half an hour. Serve it up with

oyster-sauce in a boat, having first poured % Jiitle on

the fish. Garnish with pickled barberries,
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T
arp.
a2 1

WaEN you kill your carp, save all 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. Setiton aslow fire about
a quarter of an hour, and thicken the sauce with a large
picce 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 halfa pint of
Rhenish wine, four spoonsful of vinegar, and the blood
of the carp. When all these are stewed gently together,
put it to the carp, which must first be boiled in wa-
ter with a little salt and a pint of wine; but take care
not to do it too much after the carp is put into the sauce.

Mullets.

Tuest must be boiled in salt and water. When
they are enough, pour away part of the water, and put
to the rest a pint of red wine, some salt and vinegar,
two 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
tine, put them into a dish, and strain the sauce over -
them. You may add shrimp or oyster-sauce according
to your discretion.

Mackarel.

Gurt and wash them clean, then dry them in a cloth,
rmd. rub them gently over with 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 alittle salt, and let them boil gently about a
quarter of an hour. 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 catchup, a blade
or two of mace, an anchovy, and aslice of lemon.  Let

e R R e
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these all boil together about a quarter of an hour, fhe,
strain it through a hair sieve, ahd thicken it with figy,
and butter. Put this sauce in one boat, and melted |y
ter and parsley in another. Dish up your fish with tle;,
tails in the middle; and garnish with scraped horse.
radish and barberries. Mackarel may be served Wwith
melted butter and a little fennel, cut fine, mixed wig,
scalded gooseberries ; also with sweet herbs, cut fine,
in melted butter, with a little anchovy essence.

Mackarel a-la Bourgeois.

Serit them open, put pepper, salt, mace, parsley,
shalots, and bread crumbs, with some butter on them,
You may either fry or send them to the oven. Serve
them up with plain melted butter.

‘ Herrings.

Scarg, gut, and wash them, then dry them the.
roughly in a cloth, and rub them over with a little salt
and vinegar. Skewer their tails in their mouths, and
lay them on your fish plate. When the water boils, put
them in, and about ten or twelve minutes will do them.
After you have taken them up, let them drain properly,
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.
As the similarity of these fish is so great, the me-

thod of dressing either must be the same. Tirst cutoff

the fins, nick the brown side under 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,
cockle, or muscle sauce, and garnish with red cabbage.

Perch.
Pur your fish into the water when it boils, vith some
salt, an onion cut in slices, some parsley, and as much
milk as will turn the water. When the fish is enough,

put it into a soup-dish, and pour a little of the yyater |

with the parsley and onions over it. Serve it

up with
melted butter and parsley in a boat,. t

e e e

—

T i P T Yo, L 5

— e

ay- 3> BT BE: T



FISH. ) 49

Eels.

Arrer skinning, gutting, and properly washing
them, cut off their heads, dry them, and twist them
round 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.

Sturgeon.

Wuen youhave cleaned your fish properly, prepare
as much liquor as will boil it in the following manner
To two quarts of water put a pint of vinegar, a stick
of horse-radish, two or three bits of lemon-peel, some
whole pepper, a bay-leaf, and a small quantity of salt.
Boil your fish in this liquor, and when 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 pound of butter, 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 well, lay it in your
dish, and serve'it up with the sauce poured into boats.
Gearnish with fried oysters, sliced lemon, and scraped
horse-radish.

\ Turtles.

THESE animals not only furnish the most delicious
repast to the epicure, but to all those who can obtain
so luxurious 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 turtle 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 and entrails, except the mon-
No. 3. G
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sieur, which is the fat, and looks green: this must alsg
be baked with the shell. Wash all clean with gy,
and water, and cut it into pieces of a moderate Size
Tale it from the bones, and put them with the fiy;
and head into a soup-pot, with a gallon of water, some
salt, and two blades of mace. When it boils, skim jj
clean, and put in it a bunch of thyme, parsley, savory.
and young onions, and your veal part, except about une
pound and a half, which must be made forcemeat of, as
for Scotch collops, adding a little chyan pepper. Wher
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, which 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
mavw, and cut it like the other parts; mix them with
the guts and other parts, except the liver, and add half
a pound of fresh butter, a few shalots, a bunch of thyme,
parsley, and a little savory, seasoned with salf, white
pepper, mace, three or four cloves beaten, and a little
chyan pepper. Stew them about half an hour over a

good charcoal fire, and put in half a pint of Madeira *

wine, with as much of the broth as will cover it, and
let it stew till tender, which will take about four or five
hours. When it is nearly enough, skim it, thicken it
with flour, and some veal broth, and malke it about the
thickness of a fricasee. Let your forcemeat balls be
fried about the size of a walnut, and stewed about halt
an hour with the rest. If there are any eggs, let them
be boiled and cleaned ; but if none, get twelve or four-
teen yolks of hard eggs. Then put the stew (which
is the callipash) into the shell with' the eggs, and either
make use of a salamander, or put it into the oven {0
bake. Slash the callipee in several places, put some
butter to it, and season it moderately with chyan and
white pepper, salt, beaten mace, chopped thyme, pars-
ley, and young onions. Put a piece on each slash, and
- some overlthe whole, and a dust of flour: then bake
it in a brisk oven, in a tin or iron dripping-pan. ‘he
ack shell, which is called the callipach, Sooet e Ze‘a.
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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
be done 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
high coloured, a little Madeira wine, seasoned and
thickened as the callipash, and served in a dish by
itself. The lights, heart, and liver, may be done the
same way, but a little higher seasoned; or the lights
and heart may be stewed with the callipash, and taken
out before you put it into the shell, with a little of the
sauce, adding a little more seasoning; but dish it by
itsell. The veal part may be made fricandos, or Scotch
collops. 'The liver should never be stewed with the
callipash, but dressed by itself in any manner you like ;
except you 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
china 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, &e: in
the centre.—The fins kept in the liquor will eat well
when cold.

Court Bouallon for all kinds of fresh Fish.

Pur into your fish kettle, which must be according
to the size of your fish, some water, a quart of white
wine, a bit of butter, salt, pepper, a faggot of sweet
herbs, some stewed onions and carrots: .boil your fish
in this liquor.

#
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CHAPTER IIL

ROASTING IN GENERAL.
SECT. I

BUTCHER’S MEAT.

THE first consideration of the cook in roasting mi g
be to regulate the strength of her fire in proportion to
the article she has to dress. If it is a small or thi
joint, the fire must be brisk, that it may be done quick;
but if a large one, a substantial fire must be made, in
order that it may gradually receive the heat, and by
stirring up the fire, 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 you lay it to the
fire, as it will be apt to draw out the gravy. In roast-
ing Beef, if it be a large piece, skewer a sheet of writ-
ing paper over the fat, and baste it well while roasting,
When it is near enough, which you will know by the
smoke drawing to the fire, take off the paper, then
baste it well and dredge it with flour to make it frothy.
Mutton and Lamb must be roasted with a clear quick
fire. Veal requires particular care, and must be done
of a fine light brown colour. If it is a fillet or loin, put
paper over the fat, in the same manner as you do beef.
At first let it be some distance from the fire, and baste
it with butter : but when it is got thoroughly warm
put it nearer, and when nearly done, dredge it with
floue. If a breast, put the caul over it, with the sweel-
bread skewered on the back, and, when suﬁiciently\
done, take off the caul and dredge it with flour. Pork
as well as Veal should be well done, otherwise it will
nauseate : but mutton and beef; if a little underdone,
may be dispensed with. Wild Fowls must be roast-
ed with 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 want of the flavour. Tame
foicls require more roasting, and must be often basted,
in order to keep up a strong froth, which will make
them look well when brought to table. Pigs and
Gleese must be done with a quick fire, tarned quick,
and frequently basted. Huares 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 your 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 laid 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.

Tue 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. 'T'wenty pounds weight, if a thick piece,
will tale three hours, but if thin, half an hour less ; and
so on in proportion to the weight. When done, take it
up, and put it into your dish. Serve it with potatoes,
hc_n'se-mdish, and pickles for sauce, and garnish the rim
of the dish with horse-radish scraped very fine.

JMutton and Lamb.

Murron and Lamb must be roasted with a quick
clear fire. Baste it as soon as you lay it down, sprinkle
on a little salt, and when near done, dredge it with
floar. A leg of mutton of six pounds will tale an hour
and a quarter, and one of twelve two hours; a breast
halfanhour at a quick fire : a neck an hour, and a shoul-
der much about 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 twonecks and part of the shoulders
cut together) youmust raise theskin, and skewer jtop
and when near done, talke ofl’ the skin, and baste it t‘;
froth it up. Send some good plain gravy up with jt,

Haunch of Mutton dressed like Venison.

Taxe ahind-quarter of fine mutton, stale killed, ang
cut the leg like a haunch. Layitina panwith the back
downwards, pour in a bottle of red wine, and let the
meat soak in it twenty-four hours. Before you spit it,
let it be covered with clean paper 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 theliquor in which it was soalked. When done,
serve 1t up with some good rich gravy in one boat, and
sweet sauce in another. It will take about three hours
roasting.

A Fore-quarter of House Lamb.

A small fore-quarter of house-lamb will take an hour
and a half roasting; a leg three quarters of an hour.
When it is done, and put into the dish, cut off the
shoulder, and pepper and salt the ribs. Serve it up
with salad, broecoli, potatoes, or mint sauce.

Tongues or Udders.

Parporr the tongue hefore you put it down to
roast ; stick eight or ten cloves about it, baste it with
butter, and serve it up with some gravy and sweet-
meat sauce. An udder may be roasted after the same
manner. You may also lard the tongue nicely, but
take care that the fire does not burn the larding.

Veal.

Ir your fire 1s good, veal will take about a quarter of
an hour to each pound in roasting. The fat of the loin
and fillet must be covered with paper, as we have be-
fore observed. The fillet and shoulder myst be‘stu{fed
with the following savoury composition - 5 quarterofa
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pound of suet chopped fine, parsley and 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 your veal
as secure as you can, that it may not fall out while
roasting. 'The breast must be roasted with the canl
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 done enough it will
be too disgustful to enjoy, and if too much, the juices
will be lost, and the flesh eat tasteless.

Pork.

Porg, like veal, must be well done. If it is a loin,
tale 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 crackling more pleasant
to eat. A leg of pork must be scored in the same man-
ner as the loin; if not particularly objected to, stufl
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 people are fond, eat the better. If you want a
Spring, (which is not very common, though, at the
same time, if young, will eat exceeding wvell,) cut off
the shank, or knuckle, sprinkle sage and onion over it,
roll it round, and tie it with a stving. About two
howrs 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 shred small. The principal sauces for
i any kind of roast pork are, potatoes, mustard, and
apple sauce, the latter of which you must make thus:
Pare, core, and slice some apples, and put them into a
sauce-pan with a little water, to prevent their burn-
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ing, and throw in a bit of lemon-peel. When they
are enough, tale out the peel, bruise the apples, an(
add a piece of butter and a little sugar. 'When Jou
have worlked the whole together very fine, set it on the
fire till it is quite hot, then put it into your basin, an(
serve it up with themeat. If it is a leg of pork, have
a little drawn gravy ready against it is done, and pour
it into the dish when you serve it up. The best way
of dressing Pork Griskin is to roast i, baste it with
a little butter and sage, and a little pepper and salt.
The only article used as sance for this is mustard.

Sucking Pigs

WHEN your pigis properly prepared for dressing,
put into the belly of it alittle sage shredded fine, with
some salt, a tea-spoonful of black pepper, and a crust
of brown bread. Then spit it, sew up the belly, and
lay it down 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 rub the pig
with it while roasting. When it becomes of a fine
brown, and the steam draws to the fire, rub it quite
dry 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 dish, cut off the head with a sharp
knife, and take ofl the collar, the ears, and the jaw-
bone. Split the jaw in two, and when you have cut
the pig down the back, which must be done before you
draw out the spit, lay the two sides with the back patt
to each other, a jaw on each side, and an ear on each
shoulder, and the collar on the shoulder. Have rea-
dy your sauce, which yon must make in the following
manner : I—I_aving chopped the brains, put them ina
sancepan, with a tea-ﬁpoon[’ul of white gravy, the gravy
that runs 0'g1t pf’ the pig, (which you must be careful t0
i the Dl G soon Sathe By P
a small piecc: of ancho;r.y : ﬂ{ﬂ b?glns fo run,) B
of butter, and as much 'ﬂ;ﬂr '1:;( -'0 : xe'se il pound
» € SR ar as will thiclken the gravy.
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a slice of lemon, a spoonful of white wine, some caper
liquor, and a little salt. Shake it over the fire till it
is quite hot, then pour it into your dish with the pig,
and serveit 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 purpose. Let itlie 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 three cold waters,
that, when dressed, it may not taste of the rosin. Take
off the four feet at the first joints, slit it down the belly,
and take out all the 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. When you dress it, proceed as before directed.

Calf’s Head.

WHEN you have thoroughly washed, and cleansed
%t from the slime, take out the bones, and dry it well
n a cloth. Make a seasoning of beaten mace, pepper,
salt, nutmeg, and cloves, some bacon cut very small,
and some grated bread. Strew this over the head, roll
16 up, skewer it, and tie it with tape. While roast-
Ing, baste it with butter, and when done, having pre-
viously made a rich veal gravy, thickened with butter

‘Tolled in flour, pour it over, and serve it to table. Some

%lke mushroom ' sauce, in which case make it as fol-
ows: Clean and wash a quart of-fresh mushrooms,

cat them into pieces, and put them into a stew-pan,

No. 3. 2]
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with a little salt, a blade of mace, and a little bugtey
Stew them gently for half an hour, and then add a
pint 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. 'This is an excellent
sauce for fowls or turkeys.

Ham, or Gammon of Bacon.

Wuicaever you dress of these, take off the skin
or rind, and lay the meat in luke-warm water for two
or three hours. 'Then put it into a pan, pour over it
a quart of Canary wine, and let it soak about half an
hour. When you have spitted it, put a sheet of clean
paper over the fat side, pour. the Canary, in which it
was soaked, into the dripping-pan, and baste the meat
with it all the time it is roasting. When it is enough,
tale off the paper, and dredge it well with crumbled
bread and parsley shred fine. Malke the fire brisk, and
brown it well. Tf you serve it up hot, garnish with
raspings of bread ; but if cold for a second course, gar-
nish with green parsley.

SECT. II.

ROASTING POULTRY.

Turkeys.

. WueN your Turkey is properly trussed for dress-
ing, stuff it with the following ingredients: Take four
ounces of butter, or chopped suet, some orated bread,
a little lemon peel, parsley, and sweet herbs chopped
together, pepper, salt, and nutmeg, alittle cream, and
the yolks of two or three eggs; work these all well to-
gether, and fill the craw with it.
brisk, and when you put it down paper the breast, and
let it continue on till near done; then take it off] dl-’edoe
it with flour, and keep basting it till it is done, If itDiS
a large turkey, serve it up with gravy alone, or brown
celery, or mushroom sauce. If it is a turkey-poult,

Let your fire be very
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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
Joaf into thin slices, put it into a saucepan with cold
water, 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,
pour it into a basin, or boat, and serve it up with the
turkey. A middling sized turkey will take more than
an hour, 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.

WaeN 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 agoin: let the fire be brisk,
and send them to table with a good froth. The pro-
per sauces for roast fowls are, gravy, egg, mushroom, .
or celery-sauce, the latter of which make thus : Wash E
and pare 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 with a large piece of but-
ter rolled in flour : then give it a boil, and serve it up in
-a boat. Mo 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 only
for fowls but also for partridges, or any other game of
the same kind. '

Chickens.

BE particularly careful in drawing your chickens,
which 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, and lay them in your dish. Serve
them o wyith parsley and butter poured over them, and
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gravy and mushroom sauce in boats. A large chickep
will take half an hour, a small one twenty minytes,

Green Geese.

Wuen the goose is properly cleaned, and ready for
dressing, put into the body a large lnmp of butter, they
spit it, and lay it down to a brisk clear fire, Singe i,

_dredge it with flour, 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 well.
When you think it near enough, dredge it again wit)
flour ; and baste it till the froth rises, and it isof a clear
light brown.  When done, take it up, and put it info
your dish, having ready the following sauce - Melt
some butter, and putit into a spoonful of sorrel juice, a
little sugar, and a few scalded gooseberries.  Pour it
into your sance-boat, and send it up hot with the goose
to table. You may likewise add gravy and apple-

sauce, and garnish your dish with a crust of bread gra-
ted very fine.

: A Stubble Goose

TAKE two onions, with a few leaves of sage wash-
ed clean, and chop them as fine as possible.  Mix with
them alarge piece of butter, some salt, and pepper.
Put this into the body of the goose, then tie both ends,
and put it down to the fire to roast. Singe and dredge it
with flour, and when it is thoronghly hot, baste it with
resh - butter. When near done dredge it again,
and keep basting it till the froth rises, and the steam
d!‘i‘d\’s to the fire, then take it up, and put it into your
dish, pour a little boiling hot, water over it, and serve

It up with good gravy-sauce in one hoat, apple-sauce
I another, and mustard. :

. Ducks.

You must prepare them for
manner you do geese, by
sage and onion chopped fi
When you lay them dovw

the spit in the same
putting into the body some
1€, Wwith pepper angd salt,
n, smge, dust, ang baste them
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with butter, and a good fire will roast them in about
twenty minutes. Before you take them up, dust them
with flour, and give them another basting with butter
to make them froth and look 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, .
put some into the dish with the ducks, and the remain-
der in a boat or basin. Wild ducks must be done in
the same manner.

— ST
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Pigeons.

ArrERr you have drawn your Pigeons, and taken the
craws clean out, wash them in several waters. When
you have dried them, roll a good lump of butter in some
chopped parsley, and season it with pepper and salt.
Put this into your pigeons, then spit, dust with flour, .
and baste them. When enough, serve them up with
parsley and butter {or sauce, and, if in season, garnish
your dish with bunches of asparagus. A good fire will
voast them in twenty minutes.

Larks.

TaxE a dozen of Liarks, 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 crumb
of half a penny loaf, shred it very fine, and put it into
a stew-pan or frying pan, with a piece of butter about
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
_\tr}our plate or dish, and pour a little melted butter over

1em. :
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: Rabbits.
WHEN you have cased your rabbits, skewer their
~ heads upon their backs, their fore legs into their ribs,
% -and the hind legs double. Take the crumb of half a
¢  pennyloaf, a little parsley, thyme, sweet-marjorum, and
¢ lemon-peel. Shred all these fine, and season them with
pepper, salt, and nutmeg. - Mix them up into a light
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stuffing with two eggs, a little cream, and & quartey of
a pound of butter. Put this into thejr belljes Seo |
Ummtmﬁmdﬁm&emﬂbmWﬂmmwdhﬁmﬁmg
When done, take them up, chop the livers aftey boi}:
ing, and lay them in lumps round the edge of your djg
Serve them up with parsley and butter for sauce,
"T'o roast a rabbit hare fashion, you must Jarq 1t with
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 sauce
will be most proper.

SECT. III.

ROASTING GAME.

Pheasants and Partridges. 1

T'ne same methods are to be taken in dressing ei-
ther of these birds. When you have spitted and laid |
them down, dust them with flour, and baste them often l
with fresh butter, keeping them at a good distance
from the fire. About half an hour will roast them.
Make your gravy of a scrag of mutton, and put into
the sance-pan with it a tea-spoonful of lemon-pickle,

a large spoonful of catsup, and the same of brown-
ing.®  Strain it, and put a little into the dish with the
birds. Serve them up with the remainder in one ba-

*As we shall have frequent occasion to mention the article BRoWN-
ING, it will be necessary here to give proper directions how to make
it.—Beat small four ounces of treble refined sugar, and put it into 2
frying pan with one ounce of batter.— Set it over a clear fire, and mix
it well together. When it begins to be frothy by the sucar di’ssolving,
hold it higher over the fire, and have ready a pint of red wine. When
the sugar and butter is of a deep brown, pourin a little of the wine,
and stir it well together ; then add more wine, and keep stirring it all
the time. ~ Put in half an ounce of Jamaica pepper, si[:: aloratbete
shalots peeled, two or three blades of mace, three. spoon;f::l of
catsup, a little salt, and a rind of one lemon. Boi] them slowly about
ten ménutes, and then pour it into a basin. When cold take);ﬂ' the
gcum vary clean, and bottle it up for use. 2
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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.

TuesSE birds are so peculiar from all others, that
they must never be drawn. When you have spitted
them, take the round of a threepenny loaf, and toast
it nice and brown; then lay it in a dish, under the
birds, and when you put them to the fire, baste them
with a little butter, and let the trail or gut drop on the
toast. When they are done, put the toast in a dish,
and lay the birdson 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 woodeock will talke about twenty minutes
roasting, and a snipe fifteen.

Hares.

WHEN your hare is cased and properly trussed for
dressing, make a stuffing thus: Take a large slice of
bread, and erumble it very fine, put to it a quarter of
a pound of beef marrow, or suet, the like quantity of
butter, the liver boiled and shred fine, a sprig or two of
winter savory, a bit of lemon-peel, an anchovy, a little
chyan pepper, and halfa nutmeg grated. Mix these
well together with a glass of red wine and two eggs,
put it into the belly of the hare and sew it up. When
you have spitted it, and laid it before the fire, put into
your dripping-pan a quart of milk, and keep basting
your hare with it till there is little left. When it is
nearly done, dredge it with flour, and baste it with but-
ter till it is properly frothed. If it is a small hare it
will take about an hour and a half; and if alarge one
two howrs. When done, put it into your dish, and
serve it up with plenty of good rich gravy, and some
currant-jelly warmed in a cup; or red wine and sugar
done to a syrup thus: Take a pint of red wine, put it
Into a quarter of a pound of sugar, set it over a slow
fire, and let it simmer for a quarter of an hour; then
tale it off, and pour it into your sauce-hoat or basin.

s .
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Venison.

TAgE a haunch of venison, and when you haye
spitted il, rub some butter all over it. Take four
sheets of clean paper, well buttered, two of v
on the haunch. 'Then malke a paste with some flour
a little butter and water; roll it out half as big as yom'-
haunch, and put it over the fat part ; cover this wit],
the other two sheets of paper, and tie them fast with
packthread. Lay it to a brisk fire, and baste jt well
all the time it is roasting. 'When it is near done, take
off both paper and paste, dredge it well with flour,
and baste it with butter. As soon as it becomes of 3
light brown, take it up, and serve it to table with
brown gravy, currant-jelly, or the syrap mentioned
in the preceding article for a hare. ~ A haunch will
_take about three hours roasting.

e

SECT. IV.
ROASTING FISH.

To roast Sturgeon.

Pur a piece of butter rolled in flour into a stew-pan;
with salt, pepper, parsley, onions, sweet herbs, cloves,
halfa pint of water, and a little vinegar. Stir it over the
fire, and when it is luke-warm take it off, 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,

Roasted en Gras.

LARrD it with fat bacon, roast it, and serve it with
a ragout of truffles, morels, mushrooms, veal, sweet-
bread, &c.
’ Lobsters.

WHEN you have half hojleq your lobster take it
out of the water, b it well with butter and lay it
before the fire ; continue basting it with b’utter till it
has a fine froth, and the shells look of a dark brown.

Then put it into your dish, and serve it up wi i
; ) se with plain
melted butter in a sauce-boat. P P

hich pyg
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! CHAPTER 1V.

BAKING.
SECT. I.

BUTCHER’S MEAT.

TIHI only method to be observed previous fo this
‘mode of cookery, is to have the pans, or whatever
vessels you send your provisions in to the oven, per-
fectly clean, so that the care you have taken in pre-
paring the article may not be injured from neglect in
cleanliness.

Rump of Beef a-la-Braise.

Cur out the bone quite clean, then beat the flesh
well with a rolling-pin, and lard 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 earthen pot
with all tle broken bones, half a pound 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 hours. When enough, skim
oft the fat clean, 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 ingredients.

Calf’'s Head.

. Waen you have properly cleansed the head, put
1t Into a large earthen dish, or pan, and rub the inside
with butwer. Put some long iron skewers across the
top of the dish, and lay the head on them. Grate
some nutmeg all over the head, with a few sweet
herbs shred small, syme crumbs of bread, and a little

lemon-peel cut fine. Then flonr it all over, stick
No. 3 |
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pieces of butter in the eyes, and op different patts of
the head, and send it to the oven. You may throov
a little pepper and salt over it, ang put inte the dj:;]‘1
a bunch of sweet herbs, an onion, a blade of maée
some whole pepper, two cloves, and a pint of watey
and boil the brains with some sage.  When the hezui
Is enough, lay it on adish, and put it before the firg
to kkeep warm; then stir all together in the dish, apq
put it into a saucepan, and when it is quite hot strain
it off, and pour it into the saucepan again. Put jn 4
piece of butter rolled in flour, the sage and Dbrains
chopped fine, a spoonful of catsup, and two of red
wine.  Boil them well together, pour the whole over
the head in a dish, and send it to table. !
Pigs.

Loy your pig into a dish well buttered, flour it all
over, rub some butter on the pig, and send it 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 in a dish,
and cut it up. Skim off the fat from the dish it was
baked in, and some good gravy will remain at_t.he
hottom.  Put this to a little veal gravy, with a piece
of butter rolled in flour, and boil it up with the bramns;

then pour it into a dish, and mix it well with the'

sage that comes out of the belly of the pig. Serve it
up hot to table with apple-sauce and mustard.

A Bullock's or Calf’s Heart.

TAKE some crambs of bread, chopped suet, (or @
bit of butter,) parsley chopped, sweet marjorum, le-
mon-peel grated, pepper, salt, and nutmeg, with the
volk of an egg ; mix these all wel] together, stuff' the
heart with it, and send it to the oven, ‘When done,
serve 1t up with gravy, melted butter, and currant:
jelly in boats. The same methods are to be used
whether you bake or roast it; but if care is taken,
baking it is the best way, as it will be more regularly
done than it can be by roasting. 2
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L SECT. IL

3 BAKING FISH.

Cod’s Head.

Lg WHEN it is thoroughly cleansea and washed, .ay

¢ 1 a the dish, which you must first rub round with
t  butter. Putin a bunch of sweet herbs, an onion stuck
+ with cloves, three or four blades of mace, some black
and white pepper, a nutmeg bruised, a little lemon-
« peel, apiece of horse-radish, and a quart of water.
~ Dust 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. When
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 was
baked into a saucepan, and let it boil three or four
minutes : then strain it, and put to it a gill of red
wine, two spoonsful of catstip, a pint of shrimps, half
a pint of oysters, a spoonful of mushroom pickle, and
a quartern of butter rolled in flour. 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
lay the remainder round the head. Garnish your dish
with crisped parsley, lemon notched, and scraped
horse-radish. ~ This method is equally good for
roasting.

Somant! it
-—

==

Salmon

- NS SO e T

TAKE a piece of salmon, or five or six pounds
weight, (or larger according to your company,) and
cut 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,
(‘,.

e N ., AL
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with a few mushrooms. Season it with pepper, salt

nutmeg, and cloves, and beat all together il it is Vo
fine. Boil the crumb of a roll in milk, and beat it u]})
with four eggs till it is thick ; then let it cool, adq
four more raw eggs to it, and mix the whole well to.
gether. 'Take the skin from the salmon, and lay the
slices in a dish. Cover every slice with the f'mrcerheat,
pour some melted butter over them, with a few erumbs
of bread, and place oysters round the dish. Put it into
the oven, and when it is of a fine brown, pour over a
little melted butter with some red wine boiled in it,
and the juice of a lemon, and serve it up hot to table

Carp.

TAkKE a brace of carp, and having greased the pan,
in which they are to be baked, with butter, put them
mto it. Let it be of such a size as will hold them at
full Jength, otherwise they will be apt to break. When

you have put them into the pan, season them witha

little black "and white 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 put them into the oven. If of a large size they
will tale an hour baking ; but if small, a less time will
do. When enough, take them out of the pan, and
lay them in a dish. Set it over boiling water to keep
it hot, and cover it close. Pour all theuliquor in which
they were baked into a saucepan ; let it boil a minute
or t_wo, strain it, and add half 2 pound of butter roll-
ed in flour.  Keep stirring it all the time it is boiling;
squeeze in the juice of half a lemon, and put in a pro-
per quantity of salt, observing to skim all the fat off

the liquor.  Pour the sauce ovur the fish, lay the roes
round them, and garnish with lemon.

Eels and Lampreys.
Cur off their heads, gut them, and take out the
blood from the bone
forcemeat of shrimps or oysters

chopped sm: alf
penny loaf crumbled, a little lem Pped small, Haliy

on-peel shred fine, the

as clean as possible. NMake a
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yolks of two eggs, and a little salt, pepper, and nut-
mee.  Put this into the bellies of the fish, sew them
up,vand turn them round on the dish. Put flour and
hutter over them, pour a little water into the dish,
and bake them in a moderate oven. When done,
take the gravy {rom under 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 catsup, a glassof white wine, an anchovy,
and a slice of lemon. Let it boil ten minutes, and
thicken it with butter and flour: Garnish with lemon
and crisped parsley.

5

Herrings

ScaLg, wash, and dry them well in a cloth, then
lay them on a board, and take a little black pepper, a
few cloves, and plenty of salt ; mix them together, and
rub the fish all over with it. Lay them straight in a
pot, cover them over 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
good for two or three months.

Sprats may be done in the same manner, and either
of them will furnish an occasional and pleasing relish.

Turbot.

Taxe a dish.about the size of the turbot, 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. Pour in a pint of white wine, cut off
the head and tail, and lay the turbot in the dish: pour
another pint of white wine all over, grate the other
half 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
let it be done of a fine brown colour. When you take
it out, or have it home, put the turbot into the dishin
which you mean to serve it up, then stir the sauce in
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the dish it was baked in, pour it into a saucepan
shake in a little flour, let it boil, and then stir n 5
piece of butter with two spoonsful of catsup. Wi,
the whole boils, pour it into basins, and serve it yy
with the fish. Garnish your dish with lemons ; and you
may add what other sauce you fancy, as shrimps, an.
chovies, mushrooms, &c.

Pike, with forcemeat.

Preparc your pike thus :—Gut it, without eyt
ting it open, and take care it is well cleaned. Cuta
notch down the back from head to tail, turn it round, |
and fasten the tail in the month. Make 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; chopit all well, with the crumb of a French roll
soaked in cream or milk. Pound all together in a
large mortar, with three or four eggs; try if itis sea-
soned to your mind, fill the belly of your 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, beat
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 large spoons-
!'rq of whole capers, some parsley chbpped fine, the
juice of two lemons, and a little minced shalot. Pour

our . arnish with fried par iper ma
be baked the same as the pike.PnSley. 4 Pressl

Mackarel.
Cur their heads off, 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 i T,
and a few cloves, all beat fine; 1;; tl:‘élrﬁti,?zp&g

P D
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pan, and between every layer of fish put two or three
bay leaves, and cover them with vinegar. Tie writing
paper over them first, and thpn thick brown paper
doubled. They must be put into a very slow oven,
and will take a long time doing. When they are
enough, uncover them, and let them stand till they
are cold, then pour away all the vinegar they are
hoiled in, cover them with some more vinegar, and put
in an onion stuck with cloves. Send them to a very
slow oven again, and let them stand two hours. When
completely done, put them aside, and they will keep
good a considerable time. When you take them out,
let it be with a slice, as your hands will be apt to
break and spoil them. They make a most excellent
-occasional repast.

i} CHAPTER Y

) BROILINXG.

_IN this mode of cooking, three things are to be prin
cipally observed. First, that your gridiron is tho

®  ronghly clean, and your fire quite clear. Secondly,
*  that you turn your meat quick and often while broiling,
T as it will be a means of preserving the juices. And,
:.’ thirdly, to have your dish placed on a chafing-dish of

hot coals, that b'y putting one piece after another into

'E it as they are done, the whole may be talken quite hot
o to table. :

i SECT. L _
BUTCHER’S MEAT and POULTRY.

Beef Steaks.
# b LET your steaks be cut off the rump of beef about
J aad an inch thick ; take care to have your fire clear,
J i,n h rub your gridiron well with beef suet. ‘When 1t
; * 10t lay on your steaks: let them broil till the side
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next the fire is brown; then twrn them, and whep g,
other side is brown, lay them on a hot dish, With;
slice of butter between each steak : sprinkle a Jittle
pepper and salt over them, and let them stand tio o
three minutes; in the mean time slice a shalot as thi,
as possible into a spoonful of water ; lay on your steaks
again, and keep turning them till they are enough ; they
put them on your dish, pour the shalot and water over
them, and send them to table. Add for sauce horse-
radish and pickles. Garnish with scraped horse-radish.

Mutton Steaks.

Cur your steaks about half an inch thick, and if it
be the loin, take off the skin with a part of the fat.
When your gridiron is hot, rub it with fresh suet, lay
on your steaks, and keep turning them as quick as
possible : if you do not take great care, the fat that
drops from them into the fire will smoke and spoil
them: but this may be in a great measure prevented,
by placing your gridiron on a slant. When enough
put them into a hot dish, rub them well with butter,
slice a shalot very thin into a spoonful of water, and
pour it on them, with a spoonful of catsup. Serve
them up hot, with scraped horse-radish and pickles.

Porl; 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 doing. When they
ae cnough, put a little good gravy to them; and in
oxdgr to give them an agreeable flavour, strew over
a little sage shred very fine. The only sauce IS
mustard.

Ox Palates.

PrEPARE your palates for broiling thus : having
peeled them, put into a stew-pan z little butter rolled
in flour, salt, and pepper, two shalots, a clove of garlic,
two cloves, parsley, a laurel leaf, thyme, and as much
milk as will simmer yow palates tj]] te,ndel._ 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 slowly, and when enough
serve them wup with sharp sauce.

Chaclens.

Serit 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 continue next the fire till they are nearly half
done; then turn them, taking care that the fleshy
sides do not burn, and let them broil till they are of a

¢y fine brown. Have ready good gravy sauce, with
some mushrooms, and garnish them with lemon and
the livers broiled ; the gizzards cut, slashed, and broil-
. ed, with pepper and salt. Or you may make the fol-
lowing sauce : take a handful of sorrel, and dip it in
boiling water ; then drain it, and have ready half.a

pint of good gravy; a shalot shred small, and some
" parsley boiled very green; thicken it with a piece of
" butter rolled in flour, and add a glass of red wine;
- then lay your sorrel in heaps round the chickens, and
’g pour the sauce over them. Garnish with sliced lemon.
§ Pigeons.
Pieceons may be broiled either whole or slit, and
must be done very slowly over a clear fire. If you
g broil themw 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
e with a bit of coarse thread. If you split them, season
¢ the inside with pepper and salt; and when done,
i scve them up with parsley and butter poured over

them. They will be quicker done by being slit : but

the best method is to broil them whole.
No. 4. : K




BROILING
SECT. II.

BROILING FISH.

Fresh Salmon.

Cur some slices from a fresh salmon, ar.d wipe then
clean and dry ; then melt some butter smooth and fine,
with a little flour and basket salt. Put the pieces o
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. Seton asaucepan 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 spoonsful of
vinegar, shaking the saucepan till it boils; and then
keep it on the simmer till you are ready for it. 'When
the salmon is done on one side, turn it on the other till
it is quite enough ; then take the leek out of the sauce,
pour it into a dish, and lay the broiled salmon upon 1t-
Garnish with lemons cut in quarters.

Dried Salmon.
Ly your dried salmon in soak for two or three
hours, then lay it on the gridiron, and shake over it 8

little pepper. It will take but a short time, and when
done serve it up with melted butter.

Cod.

Cur the cod into slices 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 jt high from
the fire. Then put in your slices of fish, turn them
often, and let them brown till they are of a 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.
Taxe a gallon of spring water, put it into a sauce-
pan over the fire, and throw in a handful of salt. Boil
't up several times, and keep it clean scammed. When
t is well cleared frem the scum, take a middling sized
tod, as fresh as possible, and put it into some fresh
oump water. Let it lie a few 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. 'Then take the slices out with great care that
_they may not break, and put them on a sieve to dra.n.
When they are well dried, flour them, and lay them
at a distance upon a very good fire to broil. When
enough serve them up with lobster, shrimp, or oyster
sauce.

Cod Sounds.

i Lay them a few minutes in hot water; then take

. them out, rub them well with salt, and take off the
skin and black dirt, that they may look white. After
this put them into water, and give them a boil, then
take them out, flour them well, strew on some pepper

» and salt, and lay them on the gridivon. 'When enough
lay them on your dish, and pour over them melted
butter and mustard.

oy cma oo

A=

Trout.

: WaeN you have properly cleansed 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
deal of basket salt, and pour it all over the trout till it
is perfectly covered : after lying in it a minute or two,
take it out, and put it on the gridiron over a clear fire,
that it 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
Capers, with half a spoonful of vinegar. When the
trout is done lay it in a warm dish, pour your sauce

iling hot over it, and send it to table
7
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Mackarel.

Wasu them clean, cut off their heads, angd take
out the roes at the neck end. Boil the roes in a ljte
water; then bruise them with a spoon, beat up the
yolk of an egg, with a little nutmeg; a little lemop.
peel cut fine, some thyme, parsley boiled and chopped
fine, a little salt and pepper, and a few crumbs 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 little
catsup or walnut pickle.

Mackarel a-la-Maitre d’ Hotel.

Bror1wn your Mackarel whole : the sauce is sweet
herbs, chopped fine, in melted butter.

Haddocks and Whitings.

WHEN you have gutted and clean washed them,
dry them well in a cloth, and rub alittle vinegar over
them, which will prevent the skin from breaking.
Having done this, dredge them well with flour, and
before you put them on, rub the gridiron well with
beef suet. Let your gridiron be very hot when you
lay your fish on, otherwise they will stick to it, and
the fish be broke in turning. While they are broiling,
turn them two or three times, and when enough serve
them up with plain melted butter, or shrimp sauce.

Another, and indeed a very excellent method of
broiling these fish is thus : when you have cleaned and
dried them as before-mentioned, put them into a tin
oven, and set them before a quick fire. As soon S
the skins begin to rise, take them from the fire, and
having beaj; up an egg, rub it over them with a fea-
ther. Sprinkle a few crumbs of bread over them,
dredge them well with flour, and rub your gridirod,
when hot, with suet or butter. Lay on y?,ur fish,
and when you have turned them, rub over a little

butter, and keep turning them t; ‘
' : g ill they are doué
which will be known by their appearin):g of a mice
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prown colour ; when done, serve them up either with

| shrimp sauce, or plain melted butter, and garnish with
. melled butter or red cabbage.
3 Eels.

b Havince 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
i season them with pepper and salt. Baste them well
& with butter, and then put them on the gridiron over a
it clear fire. 'When done, serve them up with melted
butter and parsley.

Eels pitch-cocked.

Taxe a large eel, and scour it well with salt, to
clean off the slime; then slit it down the back, take
out the hone, and cut 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 putit ona

=

£ gridiron over a clear fire, broil it of a fine light brown,
¢ and when enough, serve it up with anchovy sauce,
¢ and parsley and butter. Garnish with raw parsley

i and horse-radish. __ |
Another method of pitch-cocking eels is, when you |

o -

¥  have gutted, cleansed, and properly dried them, sprin-
¢  kle them with pepper, salt, and a little dried sage, turn
¢ them backward and forward, and skewer them. Rub
b your gridiron with beef suet, broil them a good brown,

and when done, put them into your dish, and serve
them up with plain melted butter for sauce. Garnish
your dish with fried parsley. '

= e W

®

Herrings.

Scarg, gut, and cut off their heads; wash them
clean, and dry them in a cloth ; then dust them well
with flour, and broil them. Take the heads, mash
them, and boil them in small beer or ale, with a little
whele pepper and onion. When it is boiled a quarter

S At TR TN TR R
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of an hour strain it off, thicken it with butter and floyr,
and a good deal of mustard.  Lay the herrings, when ',
done, 1n a plate or dish, pour the sauce into a boat
and serve them up. !

—

CHAPTER VI

FRYING
SECT. I.
BUTCHER’S MEAT.

Venison.

CUT your meat into slices, and make gravy of
e bones. Fry it of a nice brown, and when done
ale it up, and keep it hot hefore the fire. Then put
some butter, well rolled in flour, into the pan, and keep
stirring it till it is quite thick and brown ; but be care-
ful that it does not burn. Stir in half a pound of
fine sugar beat to powder, put in the gravy made from
the bones, and some red wine. Make it the thick-
ness of a fine cream ; squeeze in the juice of a Jemon,
warm the venison in it, put it in the dish, and pour the
sauce over it.

Veal Cutlets.

Cur your veal into slices of a moderate thickness, dip
them in the yolk of eggs beat up fine, and strew over
them crumbs of bread, a few sweet herbs, some lemon-
peel, and a little grated nutineg. "I'hen put them into
your pan, and fry them with fresh butter. While they
are frying, make a little good gravy, and when the
meat is done, take it out, and lay it,in a dish before
the fire. Shake a little flour into the pan, and stir it
round ; put in the gravy, with the juice of a lemon,
stir the whole well together, and pour it over the cut*
lets. Garrish your dish with sliced lemon l
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Neck or Loin of Lamb.

Cour your lamb into chops, rub both sides with the
olk of an egg, and sprinkle over them some crumbs
of bread, mixed with a little parsley, thyme, marjo-
ruin, 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,'and
garnish with crisped parsley. Or you may dress
them thus :

Put your 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
hefore the fire to keep hot, and pour all out of the pan
into 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 put in the chops, keep shaking the
pan for a minute or two, lay the chops in the dish, and
pour the sauce over them. Garnish with crisped pars-
ley and lemon.

Sweetbreads.

Cur them into long slices, beat up the volk of an
egg, and ruh it over them with a feather. Make a
seasoning of pepper, salt, and grated bread, strew this
over them, and fry them in butter. Serve them up
with melted butter and catsup, and garnish with
crisped parsley, and very small thin slices of toasted

~ bacon.

Calf’s Brams.

Curt the brains into four pieces, and soak them in
broth and white wine, with two slices of lemon put
into it, a little pepper and salt, thyme, lanrel, cloves,
darsley, and shalots. When they 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 Bf a fine colour. You may likewise strew

7
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|
over them crumbs of bread mixed with
eggs. Serve them up with plain melte
garnish with varsley.
Beef Steaks.

Fry your steaks over a brisk fire, with a little hyt.
ter in the pan, and when they are of g nice ]'ighc
brown take them out, and put then: in a dish bafore
the fire. 'Then take half a pint of het 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 three minutes, and then pour the whele
over the steaks. arnish with scraped horse-radish.

O.x: Tongues.

WHEN you have boiled the tongue till it is ten-
der, cut it into slices, and season them with a little
butmeg, cinnamon, and sugar. Then beat up the yolk
of an egg with a little lemon-juice, and rub. it over
the slices with a feather. Malke 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.

Oz Feet, or Cow-Heel.

SrLiT the feet asunder, then take out all the bones,
and put the meat into the frying-pan with some but-
ter.  When it has fried a fow minutes, put in some
mint and parsley 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 nutmeg. © When the foot is done,

take it out, put it into your dish, and pour the sauce
over it. _ :

the Yyolks of
d butter, anq

Tripe.

Cur your tripe into pieces about three inches
square, dip them in 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 light
brown, then take it out, let it drain for o minute, put

it into your dish, and serve it up with plain melted but-
ter in a boat, and mustard, -
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Sausages.

Tre mode of frying sausages is so simple, and ge-
nerally known, that it needs no description. How-
ever, we shall notice one way of which the cook may
not be informed. Take six apples, and slice four of
them as thick as a crown piece: cut the other two into
quarters, and take the cores clean out. Kry the slices
with the sausages till they are of a nice light brown
colour. When done put the sausages into the middle
of the dish, and the apples rcwm d them. Garnish
with the apples quartered.

Chackens.

Cut your chickens into quarters, and rub them
with the yolk of an egg; then strew ox some crumbs
of bread, with pepper, salt, grated nutmeg, and le-
mon-peel, and chopped parsley. Fry them 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.
When it is properly heated, pour it over the chickens,
and serve it up. :
Articholke Bottoms.

Brancu 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 you
may put a little red wine into the butter, and season
with nutmeg, pepper, and salt.

e «

Celery.

TaAxE six or eight heads of fresh celery, and cut
off the green tops with the outside stalks. Wash
them well and have the roots clean. Have ready a
pint of white wine, the yolks of three eggs beat fine,
and a little salt and nutmeg. Mix all well together
with ﬂom, and malke it into a batter, then dip every
head into it, put them into a pan, and fry them with
butter. When enongh lay them in your dish, and
pour melted butter over them for saunze.
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Potatoes

Cur your potatoes into thin slices, and fry them
in butter till they are nicely brown. Then lay them iy
a dish or plate, ana pour melted butter over therm for
sauce.

Potatoes are likewise fried by the French in batter, -

and served up with powdered sugar thrown over ther,
You must fry all your batter in sweet oil or hog's
lard. Any kind of fruit may be fried in the same
manner, and served up as a corner dish in the second
course.

SECT. II.
FRYING FISH.

As anecessary prelude to our directions for frying
fish, it may not be improper to make the few following
general observations: When you fry any kind of fish,
first dry them in a cloth, and then flour them. Put
into your frying-pan plenty of dripping or hog’s lard,
and let it boil before you put it into a dish. When
they are properly fried, lay them in a dish, or hair
sieve, to drain. If you fry parsley, be suve to pick it
very cautiously, wash it well, dip it into cold water,
and throw it into a pan of boiling fat. This will make
it very erisp, 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.

Turbot.

Havine properly cleansed your fish (which in this
mode of dressing must be small) and thoroughly dried
it, stl'e_w on some flour, and put it into your pan, with
a sufficient quantity of hot lard to cover it. ~When it
is fried nice and brown, take it carefully out, and tho-
roughly drain the fat from it. In the meantime clean
the pan, put into it as much claret and white vwine as
will nearly cover the fish, with an anchovy, salt, nut-
meg, and alittle ginger. Put in the tirhot, and

let it remain in the liquor till it is half wasted ; then
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take it out, and put 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 the turbot in the dish, pour over
the sauce, and serve it up. You may likewise add.
plain melted butter in a basin.

Carp.

Arter having cleansed your fish, lay them in a
cloth to dry, then flour them, put them into the pan,
and fry them of a light brown. Take some crusts of
bread, cut them three corner ways, and fry them with
the roes of the fish. When your fish are nicely fried,
lay them on a coarse cloth to drain, and prepare an-
chovy sauce with the juice of a lemon. Lay your
carp in the dish, with the roes on each side, and gar-
nish with the fried crust, and slices of lemon.

Tench.

Serrt the fish along the backs, and raise the flesh
from the bone: 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 few savory herbs.
Mix these well together, then pound them in a mor-
tar and crumbs of bread soaked in cream, the yolks
of three or four 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
byone. When they have fried till they are of a nice
brown colour, take them up, and lay them in a coarse
cloth before the fire to keep hot. Then pour all the
fat out of the pan, put in a quarter of a pound of but-
ter, and shake in some flour. Keep it sirring with -
a spoon 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 with cloves, a bunch of sweet herbs, and two
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lades of mace. Cover these close, and let them gt
as gently as you can for a quarter of an hour .tlfc:v
strain oft the liquor, and put them into the pan,arrai,?
adding two spoonsful of catsup, an ounce of trnfiles
.-or morels boiled tender in half a pint of water, a b
mushrooms, and half a pint of oysters, washed clean
in their own liquor. When yoursauce 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 pour the sauce
over them. ~Garnish with sliced lemon. 'The same
methods may be used in frying of carp.
Soles. g
Taxe off the skin, rub the fish over with the yolk o
of an egg, and strew on some crumbs of bread. Fry
them in hog's lard over a brisk five, till they are of a

. ‘ T}
fine light brown. Then take them up, drain them, hr:
put them into your dish, and serve them up with plain | ==
melted butter in a boat. Garnish with green pickles. | =

Smells. . | .

Br careful to take away the gills, but leave in the
roes. After you have washed them, dry them wellin | &g
a cloth, then beat up an egg very fine, rub it over them | i
with a feather, and strew on crumbs of bread. Fry |
them in hogs lard over a brisk fire, and put them 1&g
in when the fat is boiling hot. When they &® i
done of a fine brown, take them out, and drain the fgtt ' i;ii
from them, and when you dish them up, put a basin
with the bottom upwards, into the middle of your ¢
dish, and lay the tails of your fish on the side of it.
Garnish with fried parsley.

Eels.

ArTER having 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 brown colour. Drain them propel'ly
before you lay them inthe dish. Serve them up with

melted butter and the juice of alemon squeezed inte
it. Garnish with crisped parsley.
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L.ampreys.

WHEN you cut them open to clean them, be care-
ful to save the blood, and wash them thoroughly clean
in warm water. Fry them in clean dripping, and
when nearly enough, put out the fat, put a little white
wine, and give the pan a shake round. Throw a lit-
tle pepper, with some sweet herbs, a few capers, a
piece of butter rolled in flour, and the blood you saved
from the ish. Cover the pan close, and shake it
often. When 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, pour it over the fish,
and serve it up. Garnish with sliced lemon.

Mullets.

Score the fish across the back, and dip them in |
melted butter. ¥ry them in butter clarified, and when l
enough, lay them on a warm dish. Serve them up i
with plain melted butter or anchovy sauce. f

Herrings.

First scrape off all the scales, then wash them }
dry them well in a cloth, and dredge them with flour.
Fry 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. c,

Oysters.

Tuz largest oysters you can get should be chosen
for frying. When you have properly cleaned and rin-
sed them, strew over them a little grated nutmeg, a
blade of mace pounded, a spoonful of flour, and a lit-
tle salt. - Dip_your oysters singly into this, and fry
them in hog's lard till they are of a . nice brown co-
lour. Then take them out of the pan, pour them into {
your dish, and pour over them a little melted butter,
with erumbs of bread mixed.

i. ‘!
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CHAPTER VIIL
STE WIWNG.
SECT. I
BUI'CHER’S MEAT.

Fillet of Veal.

TAKE the fillet of a cow calf, stufl’ it well under
tne 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, with three pints of gravy. Stew it till it is
tender, and then put a few morels, truffles, a tea-
spoonful of lemon-pickle, a large one of browning, one
of catsup, and a little chyan pepper. Thicken it with
a lump of butter rolled in flour. T'ake out your veal
and put it into your dish, then strain the gravy, pour

it over, and lay round forcemeat balls. Garnish with
sliced lemon and pickles.

Breast of Veal.

Purt a breast of veal into the stew-pan, with a lit-
tle broth, a glass of white wine, a bunch of sweet herbs,
a few mushrooms, two or three onions, with some pep-
per and salt. Stew it over a gentle five till it is ten-

dgr; and when done strain and scum the sauce. Gar-
nish with forcemeat balls.

Knuckle of Veal.

Lay at the bottom of your saucepan four wooden
skewers cross ways, then put in the veal, with two or
three blades of mace, a little whole pepper, a piece of
thyme, a small onion, 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. Whep enouch, take
it up, put it into your dish, and strain the liquol
over it. Garnish with lemon.
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Neck of Veal.

LARrD it with large pieces of bacon rolled in pepper
and shalots and spices. Put itinto your stew-pan with
about three pints of broth, two onicns, a !m_re_l leaf,
and a little brandy. Let it simmer gently till it is ten-
der, then put it into your dish, take the scum clean ofl
the liquor, and then pour it on the meat.

Calf’s Head.

Arrer having properly cleaned the head, put it into
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 beef suet,
a very little thyme, a good deal of lemon-peel minced,
a nutmeg grated, and two anchovies; chop all very fine,
then grate two stale rolls, and mix the whole together
with the yolks of four eggs : save enough of this to
malke about twenty balls. Take half a pint of fresh
mnushrooms, 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 first stew-
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 two
hours.  In the meantime, beat np the brains with some
lemon-peel cut fine, a little parsley chopped, half a nut-
meg grated, and the yolk of an egg. Have some drip-
ping boiling, and fry half the brains inlittle cakes ; fr
all the forcemeat balls, and keep them both hot by the
ﬁre._ Take half an ounce of truflles and morels, then
strain the gravy the head was stewed in, and put the
truflles and morels t »it, with a few mushrooms. Boil
all together, then , 1t 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 ball§ round it. Garnish with lemons. For a
small family, the half of a head may be done equally
- fine, only pléoperly proportioning the quantity of the
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respective articles.—A 1
the very same manner.
Calf’s Liver. '
Larp the liver, and put it into a stew-pan, witl :‘
some salt, whole pepper, a bunch of sweet herls :u: |
onion, and a blade of mace. Let it stew till ten,der \
then take it up, and cover it to keep hot. Strain the
liquor it was stewed in, scum off all the fat, thicken jt
with a piece of butter rolled in flour, and pour it over
the liver.

amb’s head must pe doneip 1

Rump of Beef.

HavLF roast your 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. Putin chyan pepper and salt to your taste. Cover
it close, and let it stew over a gentle fire for two hours;
then take up your 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- |
| meat balls and horse-radish. '
1 Beef Steaks.

'ga Perrer and salt your steaks, and lay them ma |
‘i : stew-pan. Put in half a pint of water, a blade or two
I

of mace, an anchovy, a small bunch of herbs, a piece
of butter rolled in flour, a glass of white wine, and an
onion. Cover the whole close, and let it stew till the
steaks are tender; then take them out, strew some

flour over them, fry them in fresh butter till they are
of a nice brown, and then pour off all the fat. = Strain
the sauce they were stewed in, pour it into the pan,
and toss it up all together ti\ the sauce is quite hot
and thick. 'Thenlay your ‘eaks in the dish, pow
the sauce over them, and garnish with horse-radish
and pickles.

Beef Gobbets.

Taxe any picce of beef, except the leg, cut it into
small pieces, and put them into a stew-pan, Coves
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them with water, and when they have stewed an hour,
put in a little mace, cloves, and whole pepper, ticd
loosely in a muslin rag, with some celery cut smal..
Then add some salt, turnips and carrots pared and cut
in slices, a little parsley, a bunch of sweet herbs, a large
crust of bread, and an ounce either of barley or rice
Cover it close, and let it stew till it is tender. 'Then
talke out the herbs, spices, and bread, and have ready
a French roll nicely toasted and cut into four parts.
Put these into your dish, pour in the meat and sauce,
and send it hot to table.
Neat’s Tongue.

Pur the tongue into your stew-pan with a sufficient
quantity of water to cover it. When 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 sweet herbs, a little pepper and salt,
some mace, cloves, 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 very
gently for two howrs; then take out the spice and
sweet herbs, put the tongue info your dish, strain the
sauce, pour it over, and serve it up.

To dress Ox Palates.

Havine cleansed and hoiled your palates, take off
the skin, and pick out all that part that is black, and
cut them in bits : turn some onions a few times over
the 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 alittle cullis; season it to your taste,
and add a bunch of sweet herbs : when it is well skim-
lped,’ and the sauce of a proper consistence, put in a
little mustard, and serve it up.

Ox Palates forced.

STEW your palates whole with forcemeat rolled up ;
when done, cut them in half: serve them up with a
good sauce of truflles,
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To marinade Oz Palates.

Havine boiled some palates in watey till tender
cut them in pieces of what shape you please, and steer,
them two or three hours in some vinegar, with salt,
pepper, a clove of garlic, a little flour and butter, 5
laurel leaf, and three cloves. The whole marinade
must be made luke-warm, then take them out, dry,
flour and fry them, and serve them up with fried parsley.

SECT. I
STEWING POULTRY, &ec.

Turkey en Pain.

TAXE a fine turkey, bone it, and put into the car-
case a ragout composed of large livers, mushrooms,
and streaked bacon, all cut in small dice, and mingled
with salt, fine spices, and shred parsley and onions.
Sew the turkey wup, but take care to shape it nicely ;
then put a thin slice of bacon upon the breast, and
wrapitin a cloth. Stew itin a pot, but not too large
aone, with good broth, a glass of white wirle, and a
bunch of sweet herbs ; when it is done, strain the
liquor the turkey was done in into a stev-pan,
after having taken off the fat ; reduce it to a sauce,
adding a spoonful of cullis ; then unwrap your turkey,
!;ake off the bacon, dry away the grease, and serve
1t up with the sauce.

Fowls.

Pursur the same method, at first, in stewing fowls
as you do turkeys ; that is to say, put skewers cruss-
ways at the bottom of your stew-pan. When you
have laid in your fowl, put to it a quart of gravy, a
bunch of celery clean washed and cut very sm-:ll with
two or three blades of mace. Let it stew (rent’ly till
the liquor is reduced to a quantity only Su?ﬁicient for
gauce ; then add a large viece of butter rolled in flour,
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two spoonsful of red wine, the same quantity of catsup,
with pepper and salt to season it. Lay yourfowl in
the dish, pour the sauce over it, and send it to table

Chickens.

Harr boil them in as much water as will just cover
them, then take them out, cut them up, and take out
the breast bones. Put them into your stew-pan with
the liquor, and add a blade of mace and 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.

Gloose Giblets.

Pur them into scalding water, by which you 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-pan
with two quarts of water, or, if you have it, mutton
broth, with some sweet herbs, an anchovy, a few
peppercorns, three or four cloves, a spoonful of catsup,
and an onion. 'When the giblets are tender, put in a
spoonful of good cream, thicken it with flour and butter,
then pour the whole into a soup-dish, with sippets of
bread at the hottom, and serve it up.

Ducks.

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 i1l you find them tender ; then lay
them on a dish, and keep them hot. Skim off the fat
ﬁ‘Om the liquor in which they were stewed, strain it
througl} 2 hair sieve, add to it a few morels and truf>
fles, boil it quick till reduced to Little more than hail a
pmt, then POl;l; it over your ducks, and serve them up.
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Duck with green Peas.

Pur into your stew-pan a piece of fresh butter, ang
set it on the fire ; then put in your duck, and turn it i
the pan two or three minutes : take out the fat, but Jet
the duck remain. Put to it a pint of good gravy, a
pint of peas, two lettuces cut small, a bunch of syeet.

“herbs, and a little pepper and salt. Cover them close,

and let them stew for half an hour, now and then sha-
king the pan. When 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
flour, or the yolk of an egg beat up with two or three
spoonsful of cream. Shale it all together for two or
three minutes, then take out the sweet herbs, lay the
duck in the dish, and pour the sauce over it. Garnish
with boiled mint chopped very fine.

Pigeons.

Pur into the bodies of your pigeons a seasoning
made with 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, with a quart of good
gravy, a little white wine, a few peppercorns, three
or four blades of ™mace, a bit of lemon, a bunch ot
sweet herbs, and a small onion, Stew them gently
till they are enough ; then take the pigeons out, and
§t1:ain the liquor through a sieve : scum it and thicken
16 In your stew-pan with a piece of butter rolled i
flour : then Put in the pigeons with some pickled
n}ushroo_ms; stew it about five minutes ; put the
P1geons Into a dish, and pour the sauce oyer them.

Pheasants.

Pux into your stew-pan with the pheasant as much
veal broth as will cover it, and let it stew till there i
just enough liguor left for sauce. Then seum it and
put in artichoke bottoms parboiled, g iittle beaten
mace, a glass of wine, and some

e S5 _ : Pepper and salt, If
it is not sufficiently substantial, thiclen it with a piecy
1
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of butter rolled in flour, and squeeze in a little lemon-
juice. 'Then take up the pheasant, pour the sauce
over it, and put forcemeat balls into the dish.

Partridges.

Truss your partridges in the same manner as for
roasting, stufl the craws, 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 stew-pan
with a quart of good gravy, a spoonful of Madeira
wine, the same of catsup, a tea-spoonful of lemon-
pickle, half the quantity of mushroom powder, one an-
chovy, half a lemon, and a sprig of sweet marjorum.
Cover the pan close, and stew them half an hour -
then take them out and thicken the gravy. Boil it
a little, and pour it over the partridges, and Jay round
them artichoke bottoms boiled and cut in quarters,
and the yolks of four hard eggs. Woodcocks must be
stewed in the same manner.

Cucumbers.

Pare twelve middle sized cucumbers, slice them
about the thickness of half a crown, and lay them in a
coarse cloth to drain. When quite dry, flour them,
and fry them in fresh butter till they are brown ; then
take them out with an egg-slice, and lay them on a
plate before the fire. Take a large cucumber, cut a
long piece out of the side, and scoop out all the pulp.
Have ready some onions nicely fried, {ill the cucumber
with these, and season with pepper and salt ; then put
In the piece that was cut out, and tie it round with
packthread. Flour it, and fry it till it is brown ; then
take it out of the pan, and keep it hot. Let the pan
remain on the fire, and while you are putting in a lit-
tle flour with one hand, keep stirring it with the other.
—When it is thick, put in two or three spoonstul of
water, half a pint of white or red wine, and two spoons-
ful of catsup. Stir them together, and add three blades
of mace, four cloves, half a nutmeg grated, and a lit-

-
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tle pepper and salt, all beat fine together.  Stir it iy ¢,
the saucepan, and then throw in yonr cucumbers. T,et
them stew for two or three minutes, then lay the whole
cuncumber 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 and Lettuce.

Pu1t a quart of green peas, and two large lettuces
washed clean, and cut small across, into a stew-pan,
with a quartof gravy, and stew them till they are ten-
der. Putina piece of butter rolled in flour, and sea-
son with pepper and salt. When of a proper thick-
ness, dish them up, and 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 rashers of lean
ham at the bottom of the stew-pan, it will give the
whole a very fine flavour.

SEC'T. IIL
STEWING FISH.

Carp and Tench.

Havine scaled and gutted your fish, wash 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 of lemon-pickle,
another of browning, a little mushroom-posder, chy-
an pepper, a large onion stuck with cloves, and a stick
of horse-radish. (If carp, add the blood, which
you must be careful to save when you kill them.)
Cover your pan close to keep in the steam ; and let
them stew gently over a slow fire til] your gravy isre-
duced to just enough to cover them. " Thep take the

fish out, and putsthem into the dish you intend for ta-

ble. Set the gravy again on the fire, and thicken it
with a large lump of butter rolled in flour : bojl it a lit-

tle, and then strain it over your fish. @ Arhigh <othie
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ickled mushrooms, scraped horse-radish, and the
roes of the fish, some of them fried and cut into sniall
pieces, and the rest boiled. Just before you send it
up, squeeze into the sauce the juice of a lemon.

Barbel. ‘

TAkKE alarge barbel, scale, gut, and wash it in vine-
gar and salt, and afterwards in clear water. Then put
it into a stew-pan, with a sufficiency of eel broth to
cover it, and add some cloves, a bunch of sweet herbs,
and a bit of cinnamon. Let them stew gently till the
fish is done, then take it out, thicken the sauce with
butter and flour, peur it over the fish, and serve it up.

Small Barbel.

TuE small barbel is stewed like a carp, and when
large may be done on the gridiron, served up with a
white sauce.

Trout.

MAaxEe a stuffing with grated bread, a piece of but-
ter, chopped parsley, lemon-peel grated, pepper, salt,
nutineg, savory herbs, and the yolk of an egg, all well
mixed together. il the belly of your fish with this,
and then put it into a stew-pan with a quart of good
boiled gravy, half a pint of Madeira wine, an onion, a
little whole pepper, a few cloves, and a piece of lemon-
peel. Stew it very gently over a slow fire, and when
done, take out the fish, and add to the sauce a little
flour mixed in some cream, a little catsup, and the
juice of a lemon. et it just boil up, then strain it
over your fish, and serve it up. :

Pike.

_ Maxw o browning with butter and flour, and put it
Into your stew-pan with a pint of red wine, a fag-
got, four cloves, a dozen of small onions half boiled,
with some pepper and salt. Cut your pike into pieces,
putit in, and let it stew very gently. When done, take
1t out, and add to the sauce tyo anchovies and a
spoonful of capers chopped fine. Boil it for a minute
or two, and then pour it over the fish. Garrish with
bread nicely fried, and cut three-corner ways.
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A Fricandeaw of Pike,

Cur a pil;e into slices, according to its size ; attey
having scaled, gutted, and washed it, lard all the y per
part with bacon cut small, and put it into a stew-pan
with a glass of white wine, some good broth, a bunch
of sweet herbs, and some fillet of veal cut into small
dice: when it is stewed, and the sauce strained off
glaze it like other fricandeaus. It may also be ﬁ‘icai
seed like chickens (as a side dish); or you may stew it,
and serve it up with a white sauce.

Cod.

Cur 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 flour, and a blade or two of mace. Let them
stew very gently, and frequently shake the pan to pre-
vent its buraing. When the fish is done, take out

the onion and sweet herbs, lay the cod in a warm dish, -

and strain the sauce over it.

Soles, Plaice, and Flounders.

Tue same methods must be taken for stewing 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 slowly for about a quarter of an hou,
put your fish in again, and let them stew gently about
twenty minutes; then take out the fish, and thickel
the sauce with butter and flour. Give the whole &
gentle boil, then strain it through a hair-sieve over the
fish, and serve them up with oyster, cockle, or shrimp
sauce. ’

Lampreys and Eels.

Havine skinned, gutted, and thol'oughly washed
your fish, season them with salt, pepper, a Jitfle Jemon
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, !' peel shred fine, mace, cloves, and nutmeg.  Put sonie
s thin slices of butter into your stew-pan, and having
1 rolled your fish round, put them in, with halfa pint of
] good gravy, a gill of white wine, a bunch of marjorum,
1 winter savory, thyme, and an onion sliced. Let them
W . stew over a gentle fire, and keep turning them till they
g are tender. 'Then take them out, and put an anchovy
into the sauce. 'Thicken it with the yolk of an egg

i beat very fine, or a piece of butter rolled in flour. When

it boils, pour it over the fish, and serve them to table.
Prawns, Shrimps, and Cray-fish.

1 Taxe about two quarts of either of these fish, and

d pick out the tails. Put the bodies into your stew-pan,
{ with about a pintof white wine (or water with a spoon-
¢ ful of vinegar) and a blade of mace. Stew these a
i ~ ' 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
u of butter rolled in flour, and shake it all together. Cut
:1 a thin slice of bread round a quartern loaf, toast it

brown on both sides, cut it into six pieces, lay it close
together in the bottom of your 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

i laid thick round.

3 Oysters.

‘ StrAIN the liguor of your oysters, and put it into
your saucepan with a little beaten mace, and thicken
it with flour and butter. Boil this three or four mi-
nutes, then toast a slice of bread, cut it in three-cor-
nered pieces, and lay them round the dish into which
you intend to put the oysters. Then put into the pan
a spoonful of cream with your oysters, shake them
round, and let them stew till they are quite hot, but
be careful they do not hoil. Pour them into a deep
plate or soup-dish, and serve them up. Most kinds of

hell-fish may be stewed in the same manner.

|
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Oysters scolloped.

‘WasH them thoroughly clean in their own liquor,
and then put them into your scollop shells ; strew oye
them a few crumbs of bread. Lay aslice of butter o
the first you put in, then more oysters, and bread ang
butter successively till the saell is full.  Put them into
a Dutch oven to brown, and serve them up hot in the
shells.

JMuscles.

Wasna 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 see if
there be a crab, and if you find one, throw that muscle
away. You will likewise find a little tough article
under the tongue, which you must pick off. Having
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 done, pour them on
it, and serve them up.

CHAPTER VIII.

HASHING AND MINCING.
SECT. 1.

BUTCHER’S MEAT.

Calf’s Head.

AS a whole calf’s head is rather too large for the
consumption of most families at one time, and as we
mean to confine our receipts within
may with equal convenience and ple
we shall here give directions for onl
observing that should there be oc

- whole, it is only doubling the in
for a part.

such compass as
asure suit all, s0 -
¥y hashing one-half
casion for doing the
gredients here given
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Wasi: the head as clean as possible, and then boil
it a quarter of an hour. When cold, cut the meat, as
also the tongue, into thin broad slices, and put them
into a stewing-pan, with a quart of good gravy. When
it has stewed three quarters of an hour, put in an an-
chovy, alittle beaten mace, chyan pepper, two spoons-
ful of lemon-pickle, the same quantity of walnut cat-
sup, half an ounce of truffles and morels, a slice or two
of lemon, some sweet herbs, and a glass of white wine.
Mix 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 brown, and lay them
on a sieve to drain. 'Take your hash out of your pan
with a fish slice, and lay it in yourdish. Strain your
gravy over it, and lay upon it a few mushrooms, force-
meat balls, the yolks of two eggs boiled hard, and the
brain cakes. Garnish with 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 knife. and
grate some nutmeg all over it. Take the yolks cf two
eggs, a little salt and pepper, a few sweet-herbs, some
crumbs 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 fire. Baste it with butter,
and keep the dish turning 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 ywith some melted but-
ter, and a spoonful of cream, make it quite hot, then
pour it over the tongue, and serve it up with the head.
The mode of 9doing this half is usually termed grilling.
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Veal Minced.

FirsT cué your veal into thin slices, and then into
small bits.: Put it info a saucepan with half a pint of
gravy, a little pepper and salt, aslice of lemon, a good
piece of butter rolled in flour, a tea-spoonful of lemon-
pickle, and a large spoonful of eream.—Keep shaking
t over the fire till it boilg, have sippets of bread rca(l;
in the dish, and then pour the whole over them. Gar-
nish with sliced lemon.

Muitton Hashed.

Curt 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 very little whole pepper, a
little salt, and a piece of crust toasted very erisp. Let
it boil till there is just enongh for sauce ; then strain it,
and put it into a sancepan, with a_piece of butter rol-
led in flour; then put in the meat, and when it is very
hot it is enongh. Season with pepper and salt. 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. II.
HASHING POULTRY and GAME.

Turkeys.

Cur the flesh into pieces, and take off all the skin,
otherwise it will give the gravy a greasy disagreeab]t‘
taste. Put it into a stew-pan with a pint of gravy,
tea-spoonful of lemon-pickle, a slice of the end of a
lemon, and a little beaten mace. Let it boil about siX

or seven minutes, and then put it into your dish. .

Thicken your gravy with flour and butter, mix the
yolks of fwo eggs with a spoonfil of thick cream, put
it into your gravy, and shake it over the fire till it is
quite hot, but do not let it boil ; then strain it, and
pour it over your turkey. Lay sippets round, serve it
up, and garnish with lemon and pargley.
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Or you may do it thus :

Cut the remains of a roasted turkey into pieces,
and put them into a stew-pan with a glass of white
wine, chopped parsley, shalots, mushrooms, truflles,
salt, and pepper, and about half a pint of broth. Let it
boil half an hour, which will be suflicient to do it ; then
add a pounded anchovy and a squeeze of lemon.
Scum the fat clear from the sauce, then pour the whole
into your dish over sippets made of toasted bread cut
thin. Garnish with sliced lemon. ‘ !l

i |

Fowls.

Cur up your fowlas for eating, then put it into a
stew-pan with half a pint of gravy, a tea-spoonful of r
lemon-pickle, a little catsup and a slice of lemon.

Thicken it with fAour and butter ; and just before you | f
dish it up, put in a spoenful of good cream. Lay bR
sippets in the dish, and pour the hash over them. i

Cur a cold chicken into pieces, and if you have no }
gravy, make a little with the long bones, onion, spice, |
&ec. Flour the chicken, and put into the gravy, with
white pepper, salt, nutmeg, and grated lemon. When |
it boils, stir in an egg, and mix it with a little cream. |

{
1

|
Chickens. ' !

:

|

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.

Partridges or Woodcocks.

~ Havixe cut it up in the usual manner as when '1
hist brought to the table, work the entrails very fine :
with the back of'a spoon, put in a spoonful of red wine, |
the same of water, and half a spoonful of vinegar; ,
cut an onion in slices, and put it into rings; roll a |
little butter in flour, put them all into your pan, and %
shake it over the fire till it boils; then put in your i
bird, and when it is thoroughly hot, lay it in your dish, f
with sippets ronnd it. Strain the sauce over the bird,
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and lay the onions in rings. This will make a deli-

ner or supper;

and where there is a large company is an ornamenta]

addition to other articles provided.

Wild Ducks.

Cut up your duck in the usual manner, then put it
into a pan, with a spoonful of good gravy, the same of
red wine, 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-
spoonful of caper liquor, or a little browning.

Hares.

Cur your hare into small pieces, and if you have
any of the pudding left, rub it small, and put to it a
gill of red wine, the same quantity of water, half an
anchovy chopped fine, an onion stuck with four
cloves, and a quarter of a pound of butter rolled in
flour. Put these all together into a sancepan, and set
it over a slow fire, shaking it at times that the whole
may be equally heated. When it is thoroughly hot
(for you must not let any kind of hash boil, as it will
harden the meat) take out the onion, lay sippets In

and round the dish, pour in your hash, and serve it
hot to table.

Hare Jugged.

AFTER you have cut your hare into small pieces,
lard them here and there with very thin slips of

-bacon; season them with a little pepper and salt, and

put them into an earthen jug, 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 ; set it in a pot of boiling water, and about
three howrs will do it. 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 used or omitted, at your own discretion, Gar

nish with sliced lemon.

-
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Venison.

Cur your venison into very thin slices, and put it
into a stewing-pan, with a large glass of. red wine, a
spoonful of catsup, the same of browning, an onion
stuck with cloves, and half an anchovy chopped hn_e.
When it boils, put in your venison, and let it remain
tll it is thoronghly heated. Then pour the whole
together into a soup dish, with sippets underneath.
Garnish with red cabbage or current-jelly.

CHAPTER IX.

FRICASSEEING.
SECT. I.
BUTCHER’'S MEAT, POULTRY, &sc.

Neat's Tongue.

HAVING hoiled 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 sweet herbs, an onion, some pepper and
salt, a blade or two of mace, and a gill of wine. When
they have all simmered together about half an hour,
take out the slices of tongue, strain the gravy, and put
all again into the pan, with the yolks of two eggs heat
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
tongue into your dish, pour over the sauce, and serve
it to table. :

- Sweetbr ¢ads Whate.

TaESE must be likewise first scalded, and then cut
mto long slices ; when done, thicken some veal gravy
with a pieoeggf butter rolled in flour, a little cream,
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some grated _emon-peel and nutmeg, white pepper
salt, and a little mushroom powder. When these haye
stewed together about ten minutes, put in the sweet-
breads, shake the pan, and let them simmer; thep
.squeeze in a little lemon-juice, pour the whole into
your dish, and serve it up.

Calf’s Feet a-la-Carmagot.

Parsorr them, then take out the long bones, split
them, and put them into a stew-pan, with some veal
gravy, and a glass of white wine. Add likewise the
yolks of two or three eggs beat up with a little cream,
grated nutmeg, salt, and a piece of butter. Stir it till
it is of a good thickness ; and when the whole has gen-
tly simmered for about ten minutes, put the feet into

your dish, and pour the sauce over them. Garnish
with sliced lemon.

Tripe.

Cur your tripe into pieces, about two inches square,
and put them into your stew-pan, with as much white
wine as will half cover them, a little white pepper,
sliced ginger, a blade of mace, a bunch of sweet herbs,
and an onion. When it has stewed a quarter of an
hour, (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 {ull
of cream, and either the yolk of an egg, or a piece of

: B5? :
butter. Season it to your taste ; and when you dish

it up, garnish with lemon.

Chickens.

SkiN your chickens, and tlien cut them into small pie-
ces, after which wash them with warm water, and tho-
roughly dry them with a cloth. Season them’with salt
and pepper, and put then into a stew-pan with a lit- .
tle water, a large piece of butter, a bunch of thyme,
and sweet-marjorum, an onion sty

e stuck with cloves, a lit-
tle lemon-pickle, a glass of wine, an anchovy, a little .

mace and nutmeg.  When the chickens have stewed
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. till they are tender, take them up, and lay them in your

dish. Thiclken your gravy with butter rolled in 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 fire till it is quite hot,
bat do not suffer it to boil. Pour this over your chick-
ens, and serve them up. Garnish with sliced lemon.

Rabbits Whate.

To fricasee rabbits white, 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 l_e-
mon, an anchovy, a tea-spoonful 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
Jay 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 quite hot over your rabbits, and
serve them to table.

Rabbits Brown.

Cur 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 pint 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 your gravy with butter
and flour, and strain it. Dish up your rabbits, and
peur the gravy over them. Garnish with sliced lemon.

—

SECT. II.

FRICASEEING FISH, &ec.

Cod Sounds.

Ha VING properly cleaned them, cut them into small
pieces, boil them in milk and water, and then set them
to dra‘m. Ther put them into a clean saucepan,




106 FRICASEEING.

and season them with beaten mace, gr
and a little pepper and salt. Add to them g cup ful]
of cream, with a geod piece of butter rolled in flour
and keep shaking the whole till it is thoroughly ot
and of a good thickness. Then pour all into your dish,
and serve it up, with a sliced lemon for garnish. i

ated nutmeg,

Soles.

Wauen you have skinned, gutted, and thoroughly
washed them, cut off’ their heads, and dry the fish in
a cloth. Then cut the flesh very carefully from the
bones and fins on both sides ; et it first long-ways, and
then across, in such divisions that each fish may make
eight pieces. Put the heads and bones 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
crust 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. Add to them
half a pint of white wine, a little parsley chopped fine,
a few mushrooms cut small, a little grated nutmeg, 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.

Sxin three or four large eels, and notch them from
end to end. Cut them into four or five pieces each,
and lay them in some spring water for half an hour to
crimp : then dry them in a cloth, and put them into
your pan, with a picce of fresh butter, a green onion
or two, and a little chopped parsley. Set the pan on
the fire, and shale 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 hour : and then add the yolks
of four or five eggs beat smooth, and a litt]e grated
nutmeg, and chopped parsley.  Stir the whole well
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together, and let it simmer four or five minutes, 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-
nish with lemon.

Tench are exceeding fine dressed in the same man-
ner.

Flounders.

Taxe 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 into pieces in the same manner
as directed for soles, only let the pieces of each consist
of six instead of eight. Dry your fish well, then sprin-
kle them with salt, dredge them with flour, and fry
them in a pan of hot beef dripping, so that the fish may
be crisp. When so done, take them out of the pan,
drain the fat from them, and set them before the fire
to ikeep warm. Then clean the pan, and put into it
some minced oysters, with their liquor clean strained,
some white wine, a little grited 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-
non, or any other firm fish, in the same manner.

Skate or Thornback.

THEeSE must be prepared for dressing in the same
manner as directed for soles and flounders ; after which
put them into your stew-pan. "To one pound of the fish
put a quarter of a pint of water, a little beaten mace,
and grated nutmeg « a small bunch of sweet herbs, and
a little salt. Cover it close, and let it boil about a
quarter of an hour. Then take out the sweet herbs,
put in a quarter of a pint of good cream, a piece of
butter, the size of a walnut, rolled in flour, and a glass
of white wine. IKeep shaking the pan all the time
one way till your fricasee is thick and smooth; then
«dish it up, and garnish with lemon.
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Oysters.

Pur a little butter into your stew-pan, with a slice
of ham, a faggot of parsley and sweet herbs, and an
onion stuck with two cloves. Let them stew over g
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.

Bopgs 58

BoiL your eggs hard, and take out some of the
yolks whole ; then cut the rest in quarters, _yolks and
whites together. Set on some gravy with a little §hred
thyme and parsley in it, and let it boil abouta minute.
Then put in your eggs, with a little grated nutmeg
and shake them up with a piece of butter till it 1S of
a proper thickness. Pour it into your dish, and serve
it up. '

Eggs with Onions and Mushrooms.

WHEN you have boiled the eggs hard takg out t
yolks whole, and cut the whites in slips, with some
onions and mushrooms. I'ry the onions and musi-
rooms, throw in the whites, and turn them about 2 lit-
tle. If there is any fat, pour it off. ~Flour the oniol®
&ec. and put to them a little good gravy. Boil this ups

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

he

JMushrooms.

Ir your mushrooms are very smail (such as aré
usually termed buttons) you must only wipe them wi
a flannel; but if large peel them, scrape the insides
and throw them into some salt and water. After 1y
ing some time, take them out and boil them in ywater
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with some salt in it ; and when they are tender, put
in a little shred parsley, an onion stuck with cloves,
and a glass of wine. Shake them up with a good

iece of butter rolled in flour, and put in three spoons-
ful of thick cream, and a little nutmeg cut in pieces.
When the whole has stood two or three minutes, take
out the onion and nutmeg, then pounr the mushrooms
with their sauce into your dish, and serve them to
table.

Skirrits.

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

Artichoke Bottoms.

THESE may be fricaseed either dried or pickled.
If dried, lay them in warm water for three or four
hours, shifting the water two or three times. Having
done this, put some cream into your saucepan, with a
large piece of fresh butter, and stir them together one
way till the butter is melted. Then put in the arti-
chokes, and when they are hot dish them up.

CHAPTER X.
RAGOOS.

SECT. I.

BUTCHER’S MEAT.

; Breast of Veal.

HALE roast it, then take out the bones, and put
the meat into a stew-pan, with a quart of veal gray
an ounce of morels, anc. the same quantity of truflles

~
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When the meat has stewed till it is tender, and jug
before youu thicken the gravy, put in a fow oysters
some pickled mushrooms, and pickled cucumbers, aﬁ
cut in small square pieces, and the yolks of four eges
boiled hard. In the meantime, cuf your sweetbl-gfd
into pieces, and fry it of a light brown. When the
veal is properly stewed, dish it up, and pour the gravy
hot upon it. Lay your sweethread, morels, trufiles,
and eggs round it, and garnish with pickled barberries.
In placing this dish on the table, if the company is
large, and the provisional entertainment designed to he
set out in taste, if for supper, it must be placed at the
bottom of the table, but if for dinner, either on the top
oronone side. It may likewise be stewed tender, and
served with a white sauce of young peas or button
mushrooms.
Neck of Veal.

Cur your veal into steaks, and flatten them with a
rolling-pin ; then season them ith salt, pepper, cloves,
and mace ; lard them with bacon strewed yith 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 four corners in the shape of a dripping-pan, but-
terit all over, as also the gridiron, and set over a char-
coal fire, put in your meat, and let it do leisurely, keep
turning it often, and baste it vwell in order to keep in the
gravy. When it is enough have ready half a pint of
strong gravy, season it high, and put into it mushrooms
and pickles, forcemeat balls dj pped in the yolks of eggs,
oysters stewed and fried, to lay round and at the top of
yourdish, and then serve it up. If for white ragoo, put
in a gill of white wine, with the yolks of two egrgs beat

up with twc_) or three spoonsful of cream ; but if a brown
ragoo, put in red wine.

Sweetbreads Brown,
_ Firsr scald your sweetbreads, anq then cut them
to siices.  Beat up the yolk of an egg very fine, with
a little flour, pepper, salt, and nutmeg, Dip your’ slices
of sweetbread into this, and fry them of amjce Jlight
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brown. Then thicken a little good gravy with some
flour ; boil it well, and add catsup or mushroom pow-
der, a little juice of a lemon, and chyan pepper. Put

our sweetbreads into this; and when they have stewed
init about five minutes, put the whole into your dish,
and seve it up.  Garnish with sliced lemon.

Cualf’s Feet.

Arrer boiling the feet, take out the bones, cut the
meat into slices, and brown them in a frying-pan; then
put them into some good beef gravy, with morels, truf-
fles, pickled mushrooms, and the yolks of fowr eggs
boiled hard, some salt, and a little butter rolled in flour.
Let them stew together about five mirutes, and then
put all into your dish. Garnish with sliced lemon.

Pig’s Feet and Ears.

FirsT boil them till they are tender, then cut the
ears into long narrow slices, and split the feet down
the middle. Put 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 apiece 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 your gravy, pour it over them, and garnish with
curled parsley.

A Fore-quarter of FHouse Lamb.

Taxz off the knuckle-bone, and then with a sharp
kmf_e cut off the skin. ILard it well with bacon, and
fry it of a nice light brown. Then put it into a stew-
pan, and just cover it over with mutton gravy, a bunch
of 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 keep the lamb hot. Strain off the gravy, and have

ready half a pint of oysters fried brown. Pour all the ’
10
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fat from them, and put them into the gravy, with {w,
spoonsful of red wine, a few mushrooms, ar;d a bit‘(‘)?
butter rolled in flour.  Boil all together, with the juice
of half a lemon. Lay the lamb in the dish, pour the
sauce over it, and send it to table.

Beef.

Taxe any piece of beef that has got some fat to jt
cut the meat clean from the bones, strew some ﬂom"
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 coarse beef, half a pound of veal cut small, a
bunch of sweet herbs, an onion, some whole black and
white pepper, two or three blades of mace, four 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 wine, and let it boil till it is half

-wasted. In the meantime pour a quart of boiling wa-
ter into the stew-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 truffles and morels cut small, with some
fresh or dried mushrooms, and two spoonsful of catsup.
Cover it close, and let it stew till the sauce is thick and
rich. Have ready some artichole bottoms quartered,
and a few pickled mushrooms. 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.
+ Cur some thin slices, the right way of the grain, off
a fine leg of mutton, and pare off all the skin and fat.
Then put a piece of butter into your stew-pan, and
shake some flour over it: add to these two or three
slices of lemon, with half an onion cut very small, 2
bunch of sweet herbs, and a blade of mace. Put your
meat with these into the pan, stir them together for
five or six minutes, and then put in half a pint of gra-
vy, with an anchovy minced small, and a piece of bu
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ter rolled in flour. Stir the whole well together, and 11 i
when it has stewed about ten minutes, dish it up, and {8

serve it to table. Garnish with pickles and sliced il
lemon. i
SECT. II.

|

RAGOOS of POULTRY,VEGETABLIES, §-c. 1
A Goose. "' ’

Sk1N your 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 f
powder ; lard it, and then flour it all over. Having
done this, take about a pound of beef suet, and put into i
your stew-pan, and when melted, boiling hot, put in |
the goose. As soon as you find the goose brown all. B
over, put in a quart of beef gravy boiling hot, a bunch 4
of sweet herbs and a blade of mace, a few cloves, some : E

?
|
§

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, but if lavge, an hour and a half. Malke i
a ragoo for it in the {ollowing manner : Cut some tur- i
nips and carrots into small pieces, with three or four it
onions sliced, boil all enough, put them, with half a b
pint of rich beef gravy, into a saucepan, with some (e
pepper, salt, and a piece’of butter rolled in flour. Let | 51
them 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 pour the ragoo over it.

s Livers of Poultry.

-Taxe the liver of a turkey, and the livers of six i
f'owlg and put them into cold water. When they have
lfnd in 1t some time, taike them out, and put the fowls’
livers into a saucepan, with a quarter of a pint of gravy,

a spoonful of mushrooms either pickled or fresh, the
No. 5. « P
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same quantity of catsup, and a piece of butter rolled j
flour. Season them to your taste with epper 3.1':3
salt, and let them steyy gently about tep minutes, I
the meantime, broil the turkey’s liver nicely, anld 1;?
it in the middle, with the stewed livers round it. Poui
the sauce over all, and garnish yith lemon,

Oysters.

WHEN the oysters are opened, save as much of the
liquor as you can, and strain 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
half 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, and heat
the whole up with flour ill it is a thick batter. Having
prepared this, put a piece of fresh butter into a stew.
. Pan, and when it is thoroughly hot, dip your oysters
one by one into the batter, then roll them in 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. When
enough, take them up, pour the fat out of the pan,
shake a little flour all over the pan, and rub a piece of
butter all round with a spoon. 'Then put in the oys-
“ter-liquor, three or four blades of mace, the chesnuts,
and 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 together, and when

it is thick and fine, lay the oysters“in the dish, and
pour the ragoo over them. Garnish with chesnuts
and lemon.
Muscles.
Pur your muscles into a saucepan, and let them
stew till they are open. Thep take them out of the

shells, and save the liquor. Pat into your stew-pan a
bit of butter, a few mushroomg chopped, a little pars-

ley and grated lemmbpee.l. Stir these together, and
then put in so'ne gravy, with Pepper and salt; thicken
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it with a little flour,boil it up, put in the muscles with
their liquor, and let them be hot; then pour them into
your dish, and serve them up. 'There are some mus-
cles of a pernicious quality, to know which, when you
stew them, put a half-crown into the saucepan, and if
it 1s discoloured, the muscles are not wholesome.

HMushrooms.

Taxe some large mushrooms, peel them, and cut
the inside. 'Then broil them on a gridiron, and when
the outside is brown, put them into a stew-pan, with
a sufficient quantity of water to cover them. When
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 flour, give it a gentle
boil, and serve it up with sippets round the dish.

Artichole Bottoms.

Soax them in warm water for two or three hours,
changing the water. Then put them into the stew-
pan with some good gravy, mushroom catsup or pow-
der, and a little chyan pepper and salt. When they
boil, thicken with a little flour, put them into your
dish, pour the sauce over them, and serve them up hot
to table.

Asparagus.

TaxEe 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 endive, with a
young lettuce, and an onion, and cut them all very
small. Put 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 stewed 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. Letthem
stew till the sauce is very good and thick, and then
pour all into your dish. Garnish with a few of the
<mall tops of ﬂolf grass.

1




116 - RAGOOING

Cucumbers.

Srice two cucumbers and two onions, ang fry
them together in a little butter. Then drain then i
a sieve, and put them into a saucepan, with 4 gill of
gravy, two spoonsful of white wine, and a blade of
mace. When 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.

Cucumbers

May likewise be stewed with forcemeat. Cut your
cucumbers into two or three pieces, according to the
size, take all the inside out with a cutter, put in your
forcemeat, then put some butter into your stew-pan
along with the cucumbers: after they have stewed
some time add some good gravy, a glass of white wine,
and let them go on {till tender; then strain off the gra-
vy, season and thicken it with cullis. Put it into the
dish with the cucumbers ; the dish must be glazed.

Cauliflowers.

TaxE alarge cauliflower, wash it thoroughly clean,
and separate it into pieces, in the same manner you
would do for pickling. Stew them in a nice brown
cullis till they are tender. Season with pepper and
salt, and put them into a dish with the sance over

Ll}etn. Garnish with a few sprigs of the cauliflower
nicely boiled.

French Beans.

TAkE a quarter of a peck of beans, string them
clean, but do not split them. -Cut them across in three
parts, and lay them in salt and water. A fier remain-
ing thus about a quarter of an hour, dry them well in
a cloth, then put them into a pan, and when you have
fried them of a nice brown colour, talke them out, pout
all the fat from the pan, and put into it a quarter of a
pint of hot water. Stir it into ¢} pan, by degrees.
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* and let it boil. Then take a quarter of a poundof fresh

butter rolled in a little flour, two spoonsﬁﬂ of catsup,
one of mushroom pickle, four of white wine, an onion
stuclowith six cloves, two or three blades of beaten mace,
a little grated nutmeg;, ana a little pepper and. salt.
Stir it altogether for a few minutes, and _then-py_lt n the
beans. Shake the pan tiil the-\\'hole is well ;111:\'@(1
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. 'I'his makes a very
pretty side dish. i
Endive.

Taxke three heads of fine white endive, wash them
thoroughly clean, and then put them into salt and wa-
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 throw it likewise into salt and water. Then
take a bunch of celery, wash and serape it clean, and
cut it into pieces about three inches long. 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
asparagus, shake the saucepan, and let it simmer till
the grass is enough. Take the three 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, with a pint of white wine.
Cover the pan close, and let it boil till the endive is just
enough. Then put in a quarter of a pound of butter
rolled in flour, cover the pan again, and keep shaking
it. 'When the endive is enough, take it wp, and lay
the whole head in the middle; then with a spoon
take out the celery and grass, and lay them round
it, and the other parts of the endive over that. Pour
the liquor out of the saucepan into the stew pan, stir
the whole together, and season it with salt. ‘Have
ready the yolks of two eggs, beat up with a quarter
of a pint of cream, and a little grated nutmeg. Mix
this 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 Muigre.

TAKE a we white-heart cabbage, wash it cleay
and boil it about five minutes. Then drain it, cut the
stalk flat to stand in a dish, carefully open the leaves
and take out the inside, leaving the outside leaveé
whole. Cut what you take out very fine: then take
the flesh of two or three flounders or plaice, and chop
it with the cabbage, the yolks and whites of four eggs
boiled hard, and a handful of picked parsley. Beat
all together in a mortar with a quarter of a pound of
melted butter. 'Then mix it up with the yolk of an
egg, and a few crumbs of bread. Iill the cabbage
with this, and tie it together : putit 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 truflles and morels, a spoonful of catsup, and a
few pickled mushrooms. Cover it close, and let it
simmer an hour. When it is done, take out the onion
and spice, lay the cabbage in your dish, untie it, pour
over the sauce, and serve it to table.

Asparagus forced in French Rolls.

Cur a piece out of the crust of the tops of three
French rolls, and take out all the erumb ; 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 them
together over a slow fire till it begins to be thick.
Have ready an hundred of small grass boiled, and save
tops enough to stick the rolls with., Cut the resto
the tops small, put them into the cream, and fill the
loaves with them. Before you fiy the rolls, make
holes thick in the top crusts to stick the grass in, which
will make it look as ifit was growing. ~This makes 8
very handsome side dish at a second course.

Peas Francois. ‘
SHELL a quart of peas, cut a large Spanish onion

_mmoman
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small, and two cabbage or Silesia lettuces. Put them
into a stew-pan, with half a pint of water, a little salt,
pepper, mace, and nutmeg, all beaten. Cover them
close, and let them stew a quarter of an hour. T_hen
putin a quarter of a pound of fresh butter rolled in a
little floir, a spoonful of catsup, and a piece of butter
about the size of a nutmeg. Cover them close, and
let it simmer a quarter of an hour, observing frequent-
ly to shake the pan. Have ready four artichoke
bottoms fried, and cut in two, and when you pour the
peas with their sauce into a dish, lay the.m round
it. If you choose to make a pleasing addition, do a
cabbage in the manner directed in the article Cab-
bage Force-maigre, and put in the middle of the
dish.

CHAPTER XI.
GRAVIES, CULLISES, and other SAUCES.

IN the preceding chapters we have, where a proper
opportunity offered, directed the necessary sauces to
be made for each respective article ; but as there are
many others which are 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
flour over it, mix it well 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 raspings, and let it stew till the gravy is rich

?)ndtg'ood, then strain it off, and pour it into your sauce -
oat.

- A wvery rich Gravy.
_ TAxE a piece of lean beef, a piece of veal, and a
piece of mutton, and cut them into small bits : then

%
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take a large saucepan with a cover, lay your heef
the bottom, then your mutton, then a very little piece
of bacon, a slice or two of carrot, some 1ﬁace, cloves
whole black and white pepper, a large onion cut iy
slices, a bundle of sweet herbs, and then lay on your
veal. Cover it close, and set it over a slow fire for six
or seven minutes, and shake the saucepan often. Then
dust some flour into it, and pour in boiling water til]
the meat is something more than covered. Cover
your saucepan close, and let it stew till it is rich and
good. 'Then season it to your taste with salt, and
strain it off. 'This gravy will be so good as to answe
most purposes.
Brown Gravy.

Put a piece of butter, about the size of a hen's egg,
into a saucepan, and when it is melted shake in a little
flour, and let it be brown. Then by degrees stir in
the following ingredients : half a pint of water, and
the same quantity of ale or small beer that is not 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 whole boil together a quar-
ter of an hour, then strain it, and it will be good for
sauce for various dishes.

Sauce Italian.

Pur a piece of fresh butter into your stew-pam
with some mushrooms, onions, parsley, and the half of
a laurel leaf, all cut fine ; turn the whole over the fire
some time, and 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 itup. You
may give it a fine flavour while boiling, by putting in
a bunch of sweet herbs, but take them out before you
serve the sauce. : ;

Sauce Piguante.

Pur a bit of butter with two sliced onjons into @

stew-pan, a carrot, a parsnip, a little thyme, laurel
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pasil, two cloves, two shalots, a clove of gar}u?,_ :ull)d
some, parsley ; turn the whole over the fire till 1_(; e
well coloured ; then shake in some flour, and moisten
it with some broth and a spoonful of vinegar. Le{. it
< s : .
boil over a slow fre, and skim and strain 1t thromfcv, 1 z::
ceve. Season it with salt and pepper, and serve 1
with any dish you wish to be heightened.

Sauce Piguante, to Serve cold.

Cur some salad herbs very fine, with half a clove
of garlic, and two shalots : mix the whole with mus-
tard, sweet oil, a dash of vincgar, some salt and pepper.

A Cullis for all sorts of Ragoos and rich Sauces.

T axe 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 nutmeg, a blade of
mace, some parsley roots, two carrots cut in pieces,

~ some shalots, and two_bay-leaves. Set them over a
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.

A Family Cullis.

Taxe a piece of butter rolled in flour, and stir it in

your stew -pan till your flour is of a fine yellow colour;

p thep put_ in some thin broth, a little gravy, a glass of
; white wine, a bundle of parsley, thyme, laurel and
y sweet-basil, two cloves, a little nutmeg or mace, a few
. mushrooms, and pepper and salt. Let it stew an hour
over a slow fire, then skim all the fat clean off, and

N = S SR

"; strain it through a lawn sieve.
| A White Cullis.
£j Cur a pie_ce of veal into thin bits, and put it intoa
stew-pan, with two or three slices of lean ham, and
~ two onions, each cut into four pieces; then put in
r’ some broth, and season with .mushrooms, parsley,

green onions, and cloves. Let it stew till the virtqu
Q
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of all are pretty “feh ext}'_acted, then @ake out all youy
meat and roots with a skimmer, put in a few crumbg
of bread, and let it stew softly. 'Take the white par.t
of a young fowl, and pound it in a mortar ¢l it is ver
fine, put this into your cullis, but do not let it boil ; if
it does not appear sufficiently white, you must add two
dozen of blanched almonds.  When it has stewed tj|]
it is of a good rich taste, strain it off.

A Cullis for Fish.

Brorr a jack or pike till it is properly done, ther
take off the skin, and separate the flesh from the bones.
Boil six eggs hard, and take out the yollks ; blanch a
few almonds, beat them to a paste in a mortar, and then
add the yolks of the eggs : mix these well with butter,
then put in the fish, and pound all together. Then
take half a dozen of onions, and cut them into slices,
two parsnips, and three carrots. Set on a stew-pan,
put into it a piece of butter to brown, and when it boils
put in the roots; turn them till they are brown, and
then pour in a little broth to moisten them. When it
has boiled a few minutes, strain it into another sauce-
pan; then putin 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 safficiently done,
strain it through a coarse sieve. This is a very pro
per sauce to thicken all made dishes.

A Ham Sauce.

CuT some thin slices of the lean part of a dressed
ham, and beat it with a rolling-pin to a mash. Putit
into a saucepan, with a tea-cup full of gravy, and set it
over a slow fire: but keep stirring it to prevent its
sticking at the bottom. . 'When it has been on somé
time, putin a bunch of sweet herbs, halfa pint of bee
gravy, and some pepper. Cover it close, let il stew
over a gentle fire, and when it is quite done, strain it
off. This is a very good sauce for any kind of veal.
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Essence of Ham.

Taxe three or four pounds of lean ham, and cut it
into pieces about an in;h th_lck. Lay them in .t.he
bottom of a stew-pan, with sh_ces of carrots, parsni PSs
and three or four onions cut thin. Let them steru" till
they stick to the pan, but do not let it burn. 1 lu'm
pour on some strong veal gravy by degrees, some fresh
mushrooms cut in pieces, (but if not to be had, mush-
room powder,) trufles and morels, clove_s, basil, pars-
ley, a crust of bread, and aleek. Cover it dmvl_l close,
and 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 ham, you may use it with the
before-mentioned ingredients, instead of the ham,
which will make it equally good, but not quite so high
flavoured.

A Sauce for Lamb.

TAxE 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 stew-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 a lemon into it.

Sauce for any kind of Roast Meat.

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

A White Sauce.

Pur some good meat broth into a stew-pan, with a
good piece of crumb of bread, a bunch of parsley, sha-
lots, thyme, laurel, basil, a clove, a little grate"d 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 throngh a sieve ; and when you
are ready fo use it, putin the yolks of three eggs,

beat up with some cream, and thicken it over the: fire, -

taking care that the eggs do not curdle. 'This sauce
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may be used with all sorts of meat or fish that is done
white.
Sauce for most kinds of I'ish.

Take some mutton or veal gravy, and put to it a
little of the liquor that drains from your fish. Put it
into a saucepan, with an onion, an anchovy, a spoonful
of catsup, and a glass of white wine. Thicken it with
a lump of butter rolled in flour, and 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 Nonpareil.

TAxKE a turnip, carrot, and some mushrooms, 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 of
vinegar. Roll a little butter in flour to thicken your
sauce. 'This sauce is very good for braised lamb.

Sawce a-la-JMenehout.

Pur a little cullis into a stew-pan, with a piece of
butter rolled in flour, salt and pepper, the yolks of two
eggs, three or four shalots cut small, and thicken 1t
over the fire. This sauce should be thick, and may
be used with every dish that is done a-la-Saint Meﬂﬁ_-
hout. It is spread over the meat or fish, which 18
afterwards covered with grated bread, and browne
with a hot salamander.

Egg Sauce. *

BoiL two eggs till they are hard: first chop the whites,
then the yolks, but neither of them very fine, and put
them together. Then put them into a quarter of a

pound of good melted. butter, and stir them well

together.
Bread Sauce

Ciur a large piece of crumb from a stale loaf; and

B
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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 in a
bit of cloth. Boil them a few minutes, then take out
the onion and spice, mash the bread very smooth, and
add to it a piece of butter and a little salt.

Anchovy Sauce.

Taxe an anchovy, and put into it half a pint of
gravy, with a quarter of a pound of butter rolled in
a little flour, and stir all together till it boils. You
may add, at your discretion, a little lemon-juice, cat-
sup, red wine or walnut liquor.

Shrimp Sauce.

Wasn 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 your sauce-boat.

Oyster Sauce.

Waen the oysters are opened, preserve the liquor,
and strain it through a fine sieve. "Wash the oysters
very clean, and take off the beards. Put them into a
stew-pan, and pour the liquor over them. Then add a-
large spoonful of anchovy liquor, half a lemon, two
blades of mace, and thicken it with butter rolled in
flour. 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 squeeze the lemon-juice into the sauce.
Give it a boil, stirring it all the time, and put it into
your sauce-boat.

To melt Butter.

KzEep a plated or tin saucepan for the purpose only
of melting butter. Put a little water at the bottom,
and a dust of flour. Shake them together, and cut
the butter inslices. As it melts shake it one way ;
.t it boil up, and it will be smooth and thick. '
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Caper Sauce.

TAKE some capers, chop half of them very fine
and put the rest in whole.  Chop also some parsle ;
with a little grated bread, and some salt; put them
into butter melted very smooth, let them boil up, and
then pour it into your sauce-boat.

Shalot Sauce.

Cuor 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 for boiled Fowls.

TAaxEe alemon and pare off the rind, then cut it
into slices, take the kernels out, and cut it into small
square bits; 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.

Pur some coddled gabseberries, a little juice of sor-

rel, and a little ginger, into some melted butter.
Fennel Sauce

Boir a bunch of fennel and parsley, chop it very

small, and stir it into some melted butter.
JMint Sauce.

WasH your mint perfectly clean from grit or dirt,

then chop it veryfine, and put to it vinegar and sugar-

>,

A relishing Sauce.

Pur into a small stew-pan two slices of ham, a clove
of garlic, a laurel leaf, and two sliced onjons ; let them
heat, and then add a little broth, two spoonsful of cul-
lis, and a spoonful of tarragon vinegar, Stew them

an hour over a slow fire, then strain it through a sieve,
and pour it into your sauce-boat.

To crisp Parsley.
Wuen you have picked and washed your parsley
quite clean, put it into a Dutch oven, or on a sheet of
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paper. Set at a moderate distance from the fire, and
keep turning it till it is quite crisp. Lay little bits of
butter on it, but not to make it greasy. This is a
much better method than that of frying.

Sauce for Wild Ducks, Teal, &c.

Taxe a proper quantity of veal gravy, with some
pepper and salt; squeeze mn the juice of two Seville
oranges, and add a little red wine ; let the red wine
boil some time in the gravy.

Ponliff Sauce.

Pur two or three slices of lean veal, and the same
of ham, into a stew-pan, with some sliced onions, car-
rot, parsley, and a head of celery. "When brown, add
a little white wine, some good broth, a clove of garlic,
four shalots, two cloves, a little coriander, and two
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.

Aspic Sauce.

Inruse-chervil, tarragon, burnet, garden cress, and
mint, into a little cullis for about half an hour ; then
strain it, and add a spoonful of garlic-vinegar, with a
little pepper and salt.

Forcemeat Balls.

"Taxz half a pound of veal and half a pound of suet
cut fine, and beat them in a marble mortar or wooden
bowl, shred a few sweet herbs fine, a little mace dried,
asmall nutmeg grated, a little lemon-peel cut very fine,
some pepper and salt, and the yolks of two eggs. = Mix
all these well together, then Toll some of it in small
round balls, and some in long pieces. Roll them in
flour, and fiy them of a nice brown. If they are for
the use of white sauce, instead of frying, put a .ttle

water into a saucepan, and when it boils, put them in,
and a few minutes will do them.
11*
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Lemon Pickle.

Taxe about a score of lemons, grate oft the ont
rinds very thin, and cut them into quarters, but leaye
the bottoms whole. Rub on them equally half a pound
of bay-salt, and spread them ona large pewter dish,
Either put themin a cool oven, or let them dry gradu-
ally by the fire, till the juice is all dried into the peels;
then put them into a well glazed pitcher, with an
ounce of mace, and half an ounce of cloves beat
fine, an ounce of nutmeg cut into thin slices, four
ounces of garlic peeled, half a pint of mustard-seed
bruised a little, and tied in a muslin bag. Pour
upon them two quarts of boiling white wine vine-
gar, close the pitcher well up, and let it stand five
or six days by the fire. Shake it well up every day,
then tie it close, and let it stand three months to take
off the bitter. 'When you bottle it, put the pickle and
“emon into a hair sieve, press them well to get out the
liquor, and let it stand till another day: then pour off

the fine, and bottle it. Let the other stand three or °

four days, and it will refine itsell. 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 colour. It isvery good for fish sauce and made
dishes. One tea-spoonful is enough for white, and two
for brown sauce for a fowl. It is a most useful pic-
kle, and gives a pleasant fiavour. Always put it in be-
fore you thicken the sauce, or put any cream in, lest the
sharpness should make it curdle.

CHAPTER XII.

MADE DISHE S,
SECT. 1.
BUTCHER’S MEAT.
Bombarded Veal.
TAKE afillet of veal, and havine clean cut out the
bone, make a forcemeat thus : take the crumb of @
penny loaf, half a pound of fat bacon scraped. an an-

=
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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 .
pepper. and a little grated nutmeg. Mix up all toge-

ther w.th an egg and 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. Iill one nich with

forcemeat, a second with spinach that has been well

boiled and squeezed, and a third with crumbs of bread,

chopped oysters, and beef marrow, and thus fill up the

holes round the fillet ; wrap the caul close round it,

and put it into a deep pot, with a pint of water. Make

a coarse paste to lay overit, inorder to prevent the oven.
giving it a disagreeable taste. When it is taken out
of the oven, skim off the fat, and put the gravy into a
stew-pan, with a spoonful of mushroom catsup, another
of lemon-pickle, five hoiled artichoke bottoms cut into
quarters, two spoonsful of browning, and half an ounce
of morels and truflles. Thicken it with butter rolled
in flour, give it a gentle boil, put your veal into the dish,
and pour your sauce over it.

» Fricandeaw of Veal.

Taxe the thick part of the leg of veal, shape it
nicely oval, lard it well, and put it into boiling water. |
Let 1t boil up once, then take it out, and put into your |
stew-pan some slices of veal, roots, sweet herbs, with !
salt, pepper, and mace. Put in half a pint of gravy, i
then put in your fricandeau, covering it with some pep- (
per and butter. Let it go gently on for three hours, !
then take it on. 1nd glaze it. You may serve it with
sorrel sance, which is almost always used, or glazed
onions, or endive sauce. If the larded fricandeau lies
a few hours in water, it will be a great deal the whiter.

Veal Olives.

Cur some large collops off a fillet of veal, and hack
them well with the back of a knife. Spread very thin-
ly forcemeat over each, then roll them vp, and either

No. 6. H e
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toast or bake them. Make ar

Ell;qlalds cut in square bits, ll’fté\\?

: : et ¢

o (;“-Iliymtjzll\(fmi[l]]tl thle dl.ﬁh with rolls of Yeal, P

FOl‘Celngf;t b)';lls 10 t_le dﬁS‘ll, and send them 1{ ] % e
at b: ound them. Garnish '\\'itl}: ]t?lt;omth

*mon,

£ :
500 of Oysters or

g . SW
mushroomg and molf;t;t‘
8,

Grenadines of Veul.

T-HESE are done the same

cepting that the veal is ent int

make a dish ; and they are
sauces.

as .the ﬁ'icundenu, ex-
0 slices. Three Dieces
served with the same

Veal Cutlets en Papilotes.

; QUT them thin, and put them in square pieces of
white paper, with salt, pepper, parsley, shalots, mush-
rooms, all shred fine, with butter ; twist thé pa. er
round the cutlets; letting the end remain uncovereIZl'
rub the outside of the paper with butter ; lay the cut-
lets upon the gridiron over a slow fire, with a sheet of
buttered paper under them. Serve them in the papers.

Porcupine of « Breast of Veal.

TAK" E a fine large breast of veal, bone it, and rub it
over with the yolks of two eggs. Spread it on a table,
and lay over it a little bacon cut as thin as possible, a
handful of parsley shred fine, the yolks of five hard
boiled eggs chopped small, a little lemon-peel cut fine,
the crumb of a penny loaf steeped in cream, and sea-
son to your taste with salt, pepper, and nutmeg. Roll
the breast of veal close, and skewer it up. Then cut
some fat bacon, the lean of ham that has been a little
boiled, and pickled cucumbers, ahout two inches long.
Lard the veal with this in rows, first ham, then bacon,
and then cucumbers, till you have larded every part of
it. Putitinto a deep earthen pot, with a pint of water,
cover it close, and set it in a slow oven for two hours:
When it comes from the oven, skim off the fat, and
strain the gravy through a sieve into o stew-pan. Put
into it a glass of white wine, a little lemon-pickle and
caper liquor, and a spoonful of mushroom catsup-
Thicken it with a little butter rolled in flour, lay your
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sh, and pour your sauceto;fertijt(.
1S - L 1€
: b -cemeat made thus : take the

Tave ready a roll of forcem take ¢
Shoba e loaf, half a pound of beef suet shred
egas, and a few chopped oysters.
Mix these well together, and season 1tﬂt0 yoln.rt tasl:
with chyan pepper, salt, and nutmeg. Spread 1t on ¢

avine rolled i lose like a collared
-eal caul, and having rolled it up clos :
vl hind. - This done.

eel, bind it in a cloth, and boeil it an hour. E
cut it into four slices, lay one at cach end and the
others on the sides. Have ready your swe.et-b_read
cut in slices and fried, and lay them round it \\_‘lth a
few mushrooms. This makes a grand bottom dish at
that time of the vear when game is not to be had.

Eorcupine on the di

crumb of a penny
fine, the yolks of four

Fricandeau of Veal a-la-Bourgeos.

Cut some lean veal into thin slices, lard them with
streaked bacon, and season them with pepper, salt,
beaten mace, cloves, nutmeg, and chopped parsley.
Put in the bottom of your stew-pan some slices of fat
bacon, lay the veal upon them, cover the 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 overit. Pour in
a quart of good broth or gravy, cover it close, and let it
stew gently till it is enough. 'Then take out the slices
of bacon, skim all the fat off clean, and beat up the
yolks of three eggs, with some of the gravy. Mix all
together, and keep it stirring one way till it is smooth
and thick. Then take it up, lay your meat in the dish,
pour the sauce over it, and garnish with lemon.

Calf’s Head Swurprise.

WueN you have properly cleansed it for dressing,
scrape a pound of fat bacon very fine, take the crumbs
of twvo penny loaves, a small nutmeg grated, and sea-
son it to your taste with salt, chyan pepper, and a ]'ti
tle lemon-peel. Beat up the yolksof six eggs’] an;
mix all together into a rich forcemeat. L %‘Illlttne (1)1t
it into the ears, and the rest into the head-c1 % i: gn d
itsintel a deep pot, j"St.'- wide enough to a ml s




132 MADE DISHEg,
put to it two quarts of water half :

wine, a blade or two of mace, z;bucndlea [Pmt of white
an anchovy, two spoonsful of walnyt 'sc.) ?‘Weet herbs,
catsup, the same quantity of lemon-p; illu oy oo
salt and chyan pepper. - Lay a co*u'lséC R U
}{eep n the steam, and put it for t\(vo h[g:’ls‘te rlito
nfo a very quick oven. When voy ton 1 & half
s 0 _ JCILyou take it oyt 1,y
Your head in a soup-dish, skim ' ofl t)e fat from 0
gravy, al}d strain it through a hair sieve in‘to a mt “{p
pan. Thlcl.cen it with a lamp of butter rolled (insﬂe“-
zmd_when it has boiled a feyw minrites, put in the Vgﬁ{v:
of six eggs well beaten, and mixed with half a pin;‘i
of cream. Have read y boiled a few forcemeat halls
and half an ounce of truffles and morels, but do not
stew them in the gravy. Pour the gravy over the head
and garnish with truffles and morels, forcemeat balls,
barbe}'ries, and mushrooms. 'This makes an eleﬂani
top dish, and is not very expensive. i

A Calf’s Pluck.

:R.,OAST the heart stuffed with suet, sweet herbs, and
alittle parsley, all chopped small, a few crumbs of
bread, some pepper, salt, nutmeg, and a little lemon-
peel, all mixed up with the yolk of an egg. Boil the
lights with part of the liver, and when they are enough
chop them very small, and put them into a saucepan
with a piece of butter rolled in flour, some pepper and
salt, and a little juice of lemon. ¥'ry the other part
of the liver with some thin slices of bacon. Lay the
mince at the bottom of the dish, the heart in the middle,
and the fried liver and bacon round, with some crisped

parsley. Serve them up with plain melted butter in
a sauce-boat.

Loin of Veal en Epigram.
4 RoasT a loin of veal Properly for eatinx, then take
it up, and caref‘u}ly cut off the skin from the back
{)art without bl‘eakmg it. Cut out the lean part, but
eave the _ends whole, to contain the following mince-
meat : mince all the veal very fine with the kidney
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- . . o . 1 it'
part, put it mtoa little gravy, enough .to mI()JJ_Stte‘l
with the gravy that comes from the loin ut in a
little pepp?:r and salt, some ]omon—p(_ﬂel shred rﬁne.:, ]Lhe
olks of three eggs, and a spoonful of catsup. Thicken
it with a little butter rolled in flour. Gn’e it a sha.l?e
or two over the fire, put it into the loin, and. pull the
skin gently over it. If the skin should not quite cover
: D . “ v- % - o .
it. oive the part wanting a brown with a hot iron, or
I, g I g et
put it into an oven for about a quarter of an hour.
Send it up hot, and garnish with lemon and barberries.

Pillow of Veal.

HawLr roast a neck or breast of veal, then cut it in-
to six pieces, and season it with pepper, salt, and nuat-
meg. Take a pound of rice, and put it to a quart of
broth, some mace, and a little salt. Stew it over a
stove on a very slow fire till it is thick ; but butter the
bottom of the pan you do it in. Beat up the yolks of
six eggs, and stir them into it. Then take a little round
deep dish, butter it, and lay some of the rice at the
bottom. Then lay the veal in around heap, and cover
it over all with rice. Rub it over with the yolks of
eggs, and bake it an hour and a half. Then open the
top, and pour in a pint of good rich gravy. Send it
hot to table, and garnish with a Seville orange cut in
quarters.

Shoulder of Veal (L-ict-PiethizOQLtoise.

Cur the skin of a shoulder of veal, so that it may
hang at one end ; then lard the meat with bacon or
ham, and season it with pepper, salt, mace, sweet
herbs, parsley, and lemon-peel. Cover it again with
the skin, stew it with gravy, and when it is tender talke
itup. Then take sorrel, some lettuce chopped small,
and stew them in some butter with parsley, onions,
and mushrooms. When the herbs are tender, put to
them some of the liquor, some sweet-breads and bits of
nam. Let all stew together a short time; then 311‘311}7
the skin, lay the stewed herbs over aeg l.n]teri
eover it again with the skin, moisten 1t with meltec




134

butter, strew over
the oven to brown.
gravy in the dish.

MADE DISygsg,

it (%-umbs' of bread, anq send i
DETVe 1t up hot ity Some ;(Lm[&}
=]

' Sweetbreads of Veal a-la-Dauphine,

Laxxe three of the largest sweethre
and open them in such a manner that you can sty in
f'ox:cemeat. - Make your forcemeat witl g large fow] -
skin it, and pick off all the flesh. Then tal?e half a
pound of fat and lean bacon, cut it very fine, and beat
them in a mortar.  Season it with un"ﬂncl]ovy, some
nutmeg, a little lemon-peel, a very little thyme, and
some parsley. Mix these up with the yolks of two eggs,
fill your sweetbreads with it, and fasten them together
with fine wooden skewers. Put layers of bacon at the
bottom of a stew-pan, and season them with pepper,
salt, mace, cloves, sweet herbs, and a large onion sliced.
Lay upon these thin slices of veal, and then your sweet
breads. Cover it close, let it stand eight or ten mi-
nutes over a slow 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 t'hem
hot, strain the gravy, skim all the fat off, and boil it up
till it is reduced to about half a pint. Then put I
the sweetbreads, and let them stew two or three n'r,
nutes in the gravy. Lay them in a dish, and pou!
he gravy over them. Garnish with lemon.

ads you cap get,

Sweetbreads en Gordineere.

ParsorwL three sweetbreads: then take a steW—Pay”I'.
and put into it layers of bacon, or ham and “’eﬂl ; 0\76’_
which lay the sweetbreads, with the upper sides do¥"
wards. Put in a layer of veal and bacon over them,
a pint of veal broth, and three or four blades of mace
Stew them gently three quarters of an hour; thetl1
talkke out the sweetbreads, strain the gravy through ¢
sieve, and'skim off the fat. Make an amulet of Yollfs'
of eggs, in the following manner : beat up four yoll*f
of eggs, put two on a plate, and set them over a stew
pan of beiling water, with another plate over 't 32

|

e
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it will be soon done. Put a little spinacl} 311390_11120121:;
her hall, and serve it the same. Cut it ouvt mn p ti
2;" what I"E)rm you please, put it over the sweetblqulc_s
i1 the dish, and keep them as hot as you r'zlui. .Tli(l;ilf;
en the gravy with butter rolled in flour ar< ' :‘-\8 ,}ﬁr;
of egs beatup in a gill of eream. 'Pnt_ ]t’ oV C]l : 16 : )
;m(lk'l'\:eep stirring it one way till it is thick ap.( »5111(}(})1 Y
Pour it over the sweetbreads, and send it to table.
Garnish with lemon and heet-root.

Sweetbreads a-la-dawb.

Take three of the largest and finest sweetbreads
you can get, and put them for five minutes into a
saucepan of boiling water. Then take them out, and
when they are cold, lard them with small pieces of
bacon. Put them into a stew-pan with some good
veal gravy, a little lemon-juice, and a spoonful of
browning. Stew them gently a quarter of an hour,
and a little before they are ready thicken with flour
and butter. Dish them up, and pour the gravy over
thera.  Lay round them bunches of boiled celery, or
oyster patties; and garnish with barberries or parsley.

Scotch Collops.

Cur your collopsoff the thick part of a leg of veal,
about the size and thickness of a crown piece, and put
a piece of butter browned into your frying-pan, then
lay in your collops, and fry them over a quick fire.
Shake and turn them, and keep them on a fine froth.
When they are  of a nice light brown take them out,
put them into a pot, and set them before the fire to
keep warm. Then putcold butter again into your pan,
and fry the collops as before. When they are done,
and properly brown, your tie liquor from them into a
Stew-pan, and add to it half a pint of gravy, half a
lem n, an anchovy, half an ounce of morels, a large
spoonful of browning, the same of catsup, twospoons-
full of lemon-pickle, and season it to yow taste with
salt and chyan pepper. Thicken it with butter and
flour, let it boil five or six minutes, and then put in

12
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your collops, and shake ¢

o s ake th
careful not to let them boil.em

mered a little, t

dish. 'Then strai

straimn your oy

et tcl your gravy, and pour

ot ay on them forcemeat balls, and j;
0 f acon curled roun- a skewer and ,boiledl
a few mushrooms over them, and 0rzn'n'ish' i
berries and lemon. & i

over the fiye
When thev 1.
ake them out, , o they hay

" the
It hOt on
ttle S]ices
Throyw
th bar.

Beef Collops.

o enen, ot i, a0 Do of o

; pieces in the form of Scotch
collops, but larger. Hack them a little with a knife
then flour them, and having melted a little butter il;
your stew-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 fomr pickled cucumbers into 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. ~Garnish
with lemon.

Beef a-la-daub.

TAxE a rump of beef, and cut out the bone, ora
part of the leg of mutton piece, or what is usually qail-
ed the mouse-buttock, and cut some fat bacon into
slices as long as the beef is thick, and about a quarter
of an inch square. Take four blades of mace. double
that number of cloves, a little allspice, and half a nut-
meg grated fine. Chop a good handful of parsley, ab
some sweet-herbs of all sorts very fine, and geason
with salt and pepper. Roll the bacon in these, 4
then take a large larding-pin, and with it thrust f;he
bacon through the beef. Having done this, put it 12
to a stew-pan, with a quantity of brown gravy st
ficient to cover it. Chop three blades of garlic Ve*J
fine, and put in some fresh mushrooms, two larg®
onions, and a carrot. Stew it gently for six hours, then
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and skim off all the fat.
an again, and add
q find it not suf
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take it out, strain off the gvrg_wy, 5
Put your meat a.nd gravy m’r,o1 }fe ?
to it a gill of white wine ; and 1 ‘}o ok e
ficiently seasoned, add a little more Pepp Hf,hen o
Stew it gently for half an hour more, al‘lrcﬂ «(me
some artichole bottoms, mo_rels and Th] uftles, tbothe
oysters, and a spo.onful of vmegal_.' en p‘uit

meat into a soup dish, and pour the sauce overit.

Beef Tremblent.

Taxe a brisket of beef, and tie up the fat end quite
tight. Put it into a pot of water, and let it_boil gently
for six hours. Season the ywater with a little salt, a
handful of allspice, two onions, two turnips, and a
carrot. In the mean time, put a piece of butter into
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 off, put the beef in the dish, and pour the sauce
overit. Garnish with any kind of pickles.

Beef Kidneys a-la-Bourgeoise.

_CUT them in thin slices, and set them over the fire,
with a bit of butter, salt, pepper, parsley, onions, and
a small clove of garlic ; the whole shred small : when
done, take them off the fire, but do not let them lie
]91lg, as they will become tough. Add a few drops of
Vinegar and a little cullis. Beef kidneys may also be
served a-la-braise, with sauce piquante. '

Beef a-la-mode.

TuE most proper parts for this purpose are a small
buttock, a leg of mutton picce, a clod or part of alarge
buttoclk. Being furnished with .your meat, take two
dozen of cloves, as much mace, and half an ounce ul
allspice beat fine, chop a large handful ot parsley, and
all Sorts of «weet herbs fine ; cat some fat bacon as

N S
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as is thi
o . . beef is thick, ang about

S t?ume, and put it into t

eef the same

Y 1¢ same. Then put

ver 1t with water. Chop four

and six cloves of i
4 f‘\] cloves of garlic, six |

ul of champignons, or fres B
e pignons, or fresh mushrooms, 1, t'hd.nd-

11 t, with a pint of porter or ale " Db allingo

Ted wine ; put in some pepper and salt
pepper, a spoonful of vinegar, strew thye o dn
bread raspings, sifted fine ?1118\»’01" s Sl
and stew it for six hours, or : -‘0_19\ o
T et e 'S, according to the size of
o g) : s 1 a large piece, eight hours. Then take

1e ‘ eel out, putit into a deep dish, and keep it hot
over some boiling water ; stra.n the gravy througha
s;e_v e, and pick out the champignons or mushrooms;
skim all the fat off’ clean, put it into your pot again,
.f.mc_l give 1t a boil up ; if not seasoned enough, season
1t to your liking ; then put the gravy into your beef,
and send it hot to table. If you like it best cold, cut
it in slices with the gravy over it, which will be a
strong jelly.

: a quartep
he spice, &, "

the beet into

¢ of ay
i’lnd ]ntO the

a pnt) ﬂll([

arge oniong very fine
ay leaves, ang ’

» and half a ping of

Beef a-la-Royal.

Taxe all the bones out of a brisket of beef, and
make holes in it about an inch from each other. Fil
one hole with fat bacon, a second with chopped pars:
ley, and a third with chopped oysters. Season these
stuffings with pepper, salt, and nutmeg. When the
beef is completely stuffed, put it into a pan, pour upon
it a pint of wine boiling hot, dredge it well yith flour;
and send it to the oven. Lt it remain there HU€
hours, and when it is taken out, skim off all the fat,
put the meat into ycw dish, and strain the gravy over
it. Garnish with pickles.

- Beef Olives. |

Cur some steaks from a rump of beef about half an
inch thick, as square as you can, and about ten inc 1es
long ; then cut a piece of fat bacon as wide as the beel
and about three parts as long  Put part of the yolk of

139

MEAT. .
; orce
s sood savory
o on the bacon: Lay bc"ner S eoa on the force:
an ei‘ﬂ’on that some of the yolk oi ?_n ez o und with
meat, ; »m up, and tie theld
then roll them up: . <ofhread
mea?, ?l-ldt 0 places. Stresw on some crumbs of ; ‘f.’,
astring 10 (WO Do oll of an egg. Then iy

® 1+ them some of the ¥ hen
i ?Lolarfre pan ywith some beef dripping.
them brown in a large pe s

and when they are done talce them outj and _Lll)lfttl 11511;
to drain. Melt some b.ut!:er in a %te\\.‘ ‘-['Jan,‘ Ii()oth oy
spoonful of flour, and stir 1t well tlll_ it 1s Tln ; vh.ite
Then put in a pint of good gravy, with a gl ; olisvhiLu

wine, and then the olives, and let them stew an hour.
Add some mushrooms, truffles, and morels, forcemeat
balls, sweet-breads cut in small pieces, and some OX-
palates. Squeeze in the juice of half a lemon, and
season it with pepper and salt. Shake them up, and
having carefully skimmed off the fat, lay your olives in
the dish, and pour the gravy over them. Garnish
with lemon and beet root.

Boualle Beef.
Pur thfz thi_ck end of a brisket of beef into a kettle
a[nd cover 1't with water. Let it boil fast for two hours,
then stew it close by the fire side for six hours more,

. and fill up the kettle as the water decreases. Put in

:"(;lttsh 2111143 lggef somle ‘fumips cut in little balls, some car-
: d;me trﬂ}:e cga ery. About an hour' before the meat
Tk ar’ld‘b\o _10}1 _asfmuch broth as will fill your soup
o li;:tle ) 1_l m‘lt oY an 1_10m‘, tm'-mps and carrots cut
R lE o iquare pieces, with some celery, and
st di} (1)111 i_xiste w1th_ salt and pepper. Serve it
e ;s{ 1:{5, the beef In one dis:h, and the soup
oA o ilnlzﬂf,ﬁ;‘l‘)ruhgéisez ?f fried bread in your
ou w : 4 2 Sy greens ; and when
{WO 0?‘:})‘11g;ggecggu‘ltsoup very rich add a pound or
e b zmd{)(:t a )"om: hrth _whcsn you take it
e i 1em stew in it f'r)r_h:nl{ an hour ;
ake out the mutton before you serve

the soup up.
e .
Roast {;S:;;ﬁo?n of‘_ Beef en Epigram.
Toe o0 0L beef, and when it is done, take
fost
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it off the spit, carefully raise the skin and

hen cutout the lean part of the l,)(;ef' ﬁisw 1 off,
ot to touch either the ends or sides, H"lsllllt]Observe
m the following manner : cut it into pic;:;% ﬂ)le Hh
size of a crown piece, put half a pint of rr.v(u ?ljl,it”l.e
stew-pan, an onion chopped fine, tywo stf)oon}sfuloz‘l
catsup, some pPepper and salt, six small pickled cucuxz-
bers cut in thin slices, and the gravy that comeg from
the beef, with a little butter rolled in floyr, Put iy
the meat, and shalke it up for five minutes. Thep put
1t on the sirloins, draw the skin carefully over, and
send it to table.  Garnish witl, lemon and pickles,

The Ensule of ¢ Sirloin of Beef forced.

Lirr up the fat of the inside, cut out the meat
quite close to the bone, and chop it small. Take a
pound of suet, and chop that small ; then put to them
some crumbsof bread, a little lemon-peel, thyme, pep-
per and salt, half a nutmeg grated, and two shalots
chopped fine. Mix all together with a glass of red
wine, and then put the meat into the place you took
it from: cover it with the skin and fat, skewer it down
with fine skewers, and cover it with paper. The pa-
per must not be taken off’ till the meat is put on Ll{e
dish, and your meat mrst be spitted before you take
out the inside. Just before the meat is done, tuk?«";
quarter of a pint of red wine, and two s:ha]ot:_%_ S]l;;’«;
small : boil them, and pour it into the dish, ltlll.];
gravy that comes from the meat. Send it hot to table,
and garnish with lemon. . done
The inside of a rump of beef forced must be %
nearly in the same manner, only lift up the outs]l(p-
skin, take the middle of the meat, and procecd as Jm

fore directed. Put it into the same place, and skew

it down close. .

A Round of Beef forced. i

Rus your meat first with common salt, then nillt]'("
bay-salt, some salt petre, and coarse sugar. Tet1t Oi)],
a full week in this pickle, turning it every day- e
the day it is to be dressed, wask and dry it, Jard 1 |

L
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i d make holes, which fill with bread ex un¥bs;
ey 2 ; sley, grated lemon-peel, swee
\arrow, or suet, parsley, gra it G
ma.u" ,cncr salt, nutmeg, and the _yo]lx of an O't,i
hei(]lj(;, i}:tg llstiiﬂing. Bake it with a httlc_ wat%[ im(
l]c]);ne small beer, whole pepper, and an ‘01110[1]1‘. " iﬁg
i<t comes from the oven, skim the fa_t clefm '0 ,{) I“.'
meat into your dish, and pour 1';he ll(lllpl O\Ci i) e
stead of baking, you may boil it, but it mus e]—
gradually over a slow fire.  When cold, it makes a
handsome side-hoard dish for a large company.

Beef Steaks rolled.

TakEe some beef steaks, and beat t];xem with a f:lea
ver till they are tender; make some forcemeat with a
pound of veal beat fine in a mortar, the flesh of a fowl,
half a pound of cold ham, or gammon of bacon, fat
and lean ; the kidney fat of a loin of veal, and a sweet-
bread, all cut very fine: some truflles and morels
stewed, and then cut small two shalots, some parsley,
and a little thyme, some lemon-peel, the-yolks of four
€8s, a nutmeg grated, and half a pint of cream. Mix
all these together, and stir them over = slow fire for
ten minutes. Put them upon the stiaks, and roll
them up; then skewer them tight, put them into
the frying-pan, and fry them of a nice brown. Then
take them from the fat, and put them into a stew-pan,
with a pint of good drawn gravy, a spoonful of red
wine, two of catsup, a few pickied mushrooms, and
let them stew for a quarter of an hour, "Take up the
steaks, cut them into two, and lay the cut side upper-
most.  Garnish with lemon,

Beef Rump en Matelotie.

TAxE your heef rump and cut it in pieces ; parboil
them, and then Dol them in some broth without any
Seasoning ; when about half done, stir in a little but-
ter with a spoonful of flour over the fire till brown, and
moisten it with the broth of your rumps ; then put
your rumps in with a dozen of large parboiled oiuons],
2 glass of white wine, a bunch of parsley, a laure

e e
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leaf] with 5 bunch of Sweet |
salt. et them steyw till the
done ; then skim it well,
and some capers cut ing
n the middle of the dish

eef ramp will take foyp

erbs, anq

amp anq
{ : Nlong .
and Put an ape} y i

0 the sayce, Put
with the onions
hours dumg.
Beef Escariog.
TrE proper picee of beef for thig
brisket, which you must manage as ]
a pound of coarse sugar, two ounces of bay salt, an a
pound of common salt. Mix these wel] tbgether, rub
the beef with it, put it into an earthen pan, ang tarn it
every day. It may lie in this pickle a fortnight, then
boil it, and serve it up with Savoys ; but it eats much
better when cold, and cut into s.ices.

Pepper yng

Purpose js t}e
OWs: take halr

Tongue and Udder forced.

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 clpstf',
and spit them, roast them, and baste them with butter.
When they are done, put good gravy into the dish,
sweet sauce into a cup, and serve them up.

Tripe a-la- Kilkenny. ‘

TAKE a piece of double tripe, and cut it into Slql:::;cf

pieces; peel and wash ten large onions, cut ef}L_lr i

two, and put them on to hoil in ywater gtil! they I;Ti‘

tender. 'Then put in your tripe, and boil it ten] s
nutes. Pour off almost all the liquor, shake a litt

5 C a little sé It
flour into it, and pPut in some butter, with a little salt

and mustard. Shake all over the fire till the bqitf;
is melted, then put it into your dish, and send.;J B
table as hot as possible. Garnish with lemon or
berries. This dish is greatly admired in Ireland.

Harrico of Mutton. 3
Cur the best end of a neck of mutton into chops, ;n ,
single ribs, flatten them, and. fry .hem of a light brow
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/ith two quarts
i arge saucepan, wit
ut them into a larg Py Wik e
,If"h\?zzgax and a large carrot cut I ?hces, altldin =
N l ter of an hour, pu
e stewed a quarter ol ¢ ) !
ey have stewec ' oL : e
ttfilm)],i s cut in square pieces, the \\'lute part of a ]h.e;r
f cellcry two cabbage lettuces fried, a fl‘eu heads
: ’ 1 ittle chyan pepper.
: season all with a little chyan j
asparagus, and sea : A g
Bgi] all together till tender, .and put }t tho 1 ;
or soup-dish, without any thickening to the gravy.

Shoulder of Mutton surprised. o

Haxr boil a showder of mutton, and then put it in-
to a stew-pan with two quarts of veal gravy, four
ounces of rice, a little beaten mace, and a tegt spoon_ﬁll
of mushroom powder. Stew it an hour, or till the rice
is enough, and then take up your mutton and l{ee_p it
hot.  Put to the rice half a pinit of eream, and a piece
of butter rolled in flour ; then shake it well, and boil
it a few minutes. Lay your mutton on the dish, and
POUr your gravy overit. ~ Garnish with pickles or bar-
berries.

To dress the Umbles of Deey,

TAKE the kiduey of a deer, with the fat of the
heart; season them with a little pepper, salt, and nut-
meg.  First fry, and then stew them in some good
gravy till they are tender., Squeeze in alittle lemon :
take the skirts, and stuff them with the forcemeat
made with the fat of the venison, some fat of bacon,
grated bread, PEpper, mace, sage, and onjon chopped
very small.  Mix it with the yolk of an egg.  When
the skirts are stuffed with this, tie them to the spit to
Yoast ; but first strew over them some thyme and Je-

on- When they are done, lay the skirts in the
middle of the dish, and then fricasee round it.

Mutton Kebobbed.
Cur a loin of mutton into four pieces, then take off

- the skin, yup them with the yolk of an egg, and strew

o5’ el
over them a few crumbs of bread and a little parsley,

shred fine. Spit and roast them, and keep bastzing
them all the time with fresh butter, in order to muke
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the froth rjg
rise. -
T € When they are Proper.
€ brown stavy under them, g l e
arnish yyith pickles, ety
i L‘cg of Mutton @-bet-hyp Goyy
. ~AKE afine leg of Mutton that Jq hy
ntxﬂgl.lt, (if the weatlep will permit ) and étulll!mg
r- y - I i I ., C CV o
f) It With some ¢loy es of garlic, ryp it withe1
and salt, and they, roast it.  When jt i properl)PeI 3
€rly done,

send it up with some oo
. AL S od gravy : AR L
dish. S stavy and red wipe in the

Y par

Leg of Mutton roasted with, Oysteps.

'I‘AKE a ﬁne_leg of mutton that has hung two o
three days, stufl every part of it with oysters, roast it,
and when done, pour some good gravy into the dish,
and garnish with horse-radish. It you prefer cockles
you must proceed in the same manner.

Shoulder of Mutton en Epigram.

RoasT a shoulder of mutton till it is nearly enough,
then carefully take off the skin about the thickness of
a crown-piece, 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 sweet
herbs and crumbs of bread : lay this on the gridiron
till it is of a fine brown; and, in the meantime, take
the rest of the meat, and cut it like a hash in pxecest,i
about the bigness of a shilling. Save the gravy ’]'Ftttlc}e
put to it, with a few spoonsful of strong gravy, f} -l'bS
nutmeg, half an onion cut fine, a small bundle of 1;2]11 :
a little pepper and salt, some girkins cut very sma e
few mushrooms, two or three truffles cut small, i
spoonsful of wine, and a little flour dredged mt?si\{-
Let all these stew together very slowly. for five oX th‘e
minutes, but be careful it does not boil.”. Take Out-l
sweet herbs, lay the hash in the dish, and the broile
upon it. Grarnish with pickles.

S‘heep’s Rumps and Kidneys. 4
BoiwL six sheep’s rumps in vea] gravy; then ]?i;e
your kidneys with bacon, and set them before the
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as soon as the rumps become tenderi
' egg, a little gratec
Skim the fat from

2 £ ravy i stew-pan, with

it the eravy i a stew-|
e gravy, and pu . ‘ _ ‘ R
3:1'43@? oun)c’es of boiled rice, a spoonful of good cream,

‘ a tin oven ;
m a tin oven ; as :
rab them over with the yolk of an

' hyan pepper.
nutmeg, and some chyan pepj

and a little catsup and mushroom powde_r. T]llCl‘xe.l‘l
b ol - 1 oive it a gentle boil. I‘l)r
it with flour and butter, anc gl gl har
7 s till they are of a light brown; and when
YORE FOReps Tt ‘out he rice, so that
you dish them up, lay them 1_ouu(l on the 11‘(,_ P58 ¥

the ends may meet in the nu_(ldle ; lay a lxlfll?fi} e(i
tween every rump, and garnish W‘l‘th barberries an

red cabbage. This makes a pretty side or corner dish.

Mutton Rumps a-la-Braise.

Boiv six mutton rumps for fifteen minutes in water,
then take them out, and cut them into two, and put
them into a stew-pan, with 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 juice
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 hoil them, and
Put the rumps in the middle of the dish, and kidneys
round them, with the sauce over all.

Mution Chops in Disguise.

Rug 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 beof dripping, in a
stew-pan, and put the steaks into it. Fry them of a
fine brown, then take them out, and let the fa;’l :lhrfé
roughly drain from them. Lay them in your i Gar

: 2 =g ce-boat. Gai
S€rve them up with good gravy in a sau
nish with horse-radish and fried parsley-

No. 7. 2

e
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A Shoulder of Mutton catled Henp, and MEAT. 147

HALF roast a shoulder, thep take i Chzekcn& * g dry cloth with the sweetbreads and the liver, and
the blade at the first joint and b( t;e .ltup’ and et of ‘ dredge them well with flour. T'ry them in lard or
the blade reund; score th’e bhdeo- ! the flaps, to Make butter till they are of a light brown, and then lay them
throw a little pepper and su]t(o\, 01:.01.1;1(1. n diamon(ls, in a sieve to drain. Fry a good quantity of parsley,
tin oven to broil. Cut the flaps and 1]11:3 “t“(f Set it in 5 lay your bits on the dish, the parsley in lumps over
in thin slices, and put the vy s Cﬂ off the shank them, and pour round them melted butter.

4 . : ame ong o

mutton into a stew-pan, with a Ji ttle good oray ththe
spoonsful of walnut catsup, one of brownipe ?l,]it\l‘lo
Wy 3 DIC 1€
chyan pepper, and one-or tywo shalots.  Whep \'out

meat is tender, thicken it witl, flour and butter

Lamb a-la-Bechamel.
La Bechamel is nothing more than to reduce any
thing to the consistence of cream, till it is thick enough
to make a sauce. When it begins to thicken, put in

mto the dish with the gravy, and lay the blade ,0111) ”J:i | the meat cut in slices, warm it without hoiling, season
top. Garnish with green pickles. it to vour taste, and serve it 'up. All slices a-la-
A Quarter of Lamb forced; bechamel are done in the same manner.
TAxE a large leg of Jamb, cut a long slit on the | Lamb Chops en Casarole.
back side, and take out the meat; but be careful you ; Havine cut a loin of lamb into chops, put yolks of
do not deface the other side. 'Then chop the meat | eggs on both sides, and strew bread crumbs over them
small with marrow, half a pound of beef suet, some | with a few cloves and mace, pepper and salt mixed :
oysters, an anchovy washed, an onion, some sweet fry _them of a nice light brown, and put them round in '
herbs, alittle lemon-peel, and some beaten mace and : a dish, as close as you can ; leave a hole in the middle B
nutmeg. Beat all these together in a mortar, stuff - toput the following sauce in : all sorts of sweet herbs e
up the leg in the shape it was Defore, sew it up, and and parslev chopped ﬁne,_ and stewed a little in some 0
rub it all over with the yolks of eggs beaten; spit it , 80od thick gravy.  Garnish with fried parsley. i
flowr it all over, lay it to the fire, and baste it Wltllf : : Barbacued Pig. il
butter.. ~An hour will roast it. In the meantuTle, cllt ~ PrEparE a Pig, about ten weeks old, as for roast. ! :‘f
the loin into steaks, season them with pepper, st -~ Ing. Make a forcemeat of two AnCho e i a0
and nutmeg, lemon-peel cut fine, and a few he1b§ leaves, and the liver of the pig, all chopped ek 5d’hl'(.z il
Fry them in fresh butter of a fine brown, then pow . o put them into a mortar with theI Icruml?zf'\ <ln'] rllf a Y
out all the butter, put in a quarter of a pint of white penny loaf, four ounces of butter, half a tea-s e f(; ll}l
wine, shake it about, and then add half a pint of stron¢ . of chyan pepper, and half a Dint’of ‘1'ed( wiflehspogl “t ’1;
gravy, wherein good spice has been boiled, a quart®’ | - g0 “n together to a paste put it into the pie’s b 1?1 | j‘l
of a pint of oysters and the liquor, some mushrooms | apd garo oy up. Lay your p,io‘ down at a n-oédiﬁstf,,gé ’
and a spoonful of the pickle, a piece of butter rollec be_fore a large brisk five, singe it wetil (p?lt into )"our 57
in flour, and the yolk of an egy beat fine; stir ﬂu,thfﬁz d“PPillg-pau three bottles of red win:e, and baste it ey
together till thlqk, then lay your leg of lamb 1n well with this all the time it is roasting. When it is ¥ t
dish, and the l_om round it. Pour the sauce over them 1alf done, put under the pig two penny loaves, and if ir
and garnish with lemon, 1+ You find your wine too much reduced, add more. 'y
Lamb’s Bats. When your pig is near enough, take the loaves and | @

Sk1n the stones, and split them; then lay them on t sauce out of y;)éu. dripping-pan, and put to the sauce
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one anchovy chopped small, a bundle of

and half a lemon. Boil it a tew mij T
Your pig, puta small lemon e apple in the pjo’
gnd a leaf on each side. Strain your suﬁceb'
1t on boiling hot. Send it up ‘whole o {
garnish with barberries and sliced Jo

]
'C¢, and poyy
¢ to table, apg
mon,

A Pig aw Pere Duillet.

Cur off the head, and divide the bod y into quarters
lard them with bacon, and season them’ well with snl.t,
pepper, nutmeg, cloves, and mace. Put a layer of faf
bacon at the bottom of a kettle, lay the head in the
middle, and the quarters round it. Then put in a
bay-leaf, an onion shred, a lemon, with some carrots,
parsley, and the liver, and cover it again with hacon.
Put in a quart of broth, stew it for an hour, and then
take it up. ~ Put your pig into a stew-pan, pour in o
bottle of white wine, cover it close, and let it stew
very gently an hour. In the meantime, while it is
stewing in the wine, take the first gravy it was stew-
ed in, skim off the fat, and strain it. Then take a
sweetbread cut into five or six slices, some truflles,
morels, and mushrooms, and stew all together till they
are enough. Thicken it with the yolks of two eggs

P 1 f butter rolled in flour; and when your
or a piece o _ g . dish.
pig is enough, take it out, and lay it in your
Put the wine it was stewed in to the sauce, then H?‘t‘g
it all over the pig, and garnish with lemon. If ltd]:qin
be served up cold, let it stand till it is so, then ; i'ty
it well, and wipe it, that it'may look white, and tile
it in a dish, with the head in the middle, an 4o
guarters round it. Throw some green pfll'Sle)’ %m

all. Either of the quarters separately make a Pre=
dish.

A Pig Matelote. 7

HaviNe taken out the entrails, and scalded g’g

pig, cut off the head and pettitoes ; then cut thed %
into four quarters, and put them, with the hea terv
toes, into cold water. Cover the bottom of 2 Sovel
pan with slices of bacon, and place the quarters

MEAT, §C.

H0es ead cut In two.
them, with the pet't.ltloe:(,3 anec}‘ fllllled llzﬂt, - hsTeeF s
Season the whole W ith Pd REH 2 bottle of white wine.
e e anocz-lzzlgi]i’c::ofl bc%con, put over it a quart
’I;h‘flltlgy ;l)lllldnliet it boil. Skin and gut two large ecli,
2nd ;;ut them in pieces about five or SI-::. mjcl;a;; ,t)llll(;:,l;
When your pig is half don_e, put 1n -)‘Q,m L]C S; :
hoil a dozen of large craw-fish, cut off the ¢ a,“_ S, an([
take off the shells of the tails. When your pig an(.
eels arc enough, lay your pig in the dish, 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
stewed in, skini off the fat, and add to it half a pint
of strong gravy, thickened with a little piece of burnt
butter. Pour this over it, and garnish with lemon and
craw-fish. Fry the brains, and lay them round, and

all over the dish. At grand entertainments this will
do for a first course or remove

Sheep's Trotters en Gratten

BoiL them in water, and then put them into a stew-

2an with a glass of white wine, halfa, pint of broth, as
much cullis, a bunch of sweet herbs, with saJL‘ wliolé
Pepper, and mace. Stew them by a slow fire i the
sauce 1s reduced, then take out the herbs, and-scz ve

fh%lirl pon a gratten. Sheep's trotters may be servad
Vith a ragoo of cucumbers,

—

SECT. II.

MADE DISHES or POULTRY. &ec.

Turkey a-la-daub.

= ]]?é)tl\tn You'li ttl‘\.n‘key, but let it be so carefully done,
[‘.11 to h])?l- 1e look of it, and then stufl it with the
ollowing fulceme_art - chop some oysters ver fine
and mix them with some crumbs of hread )}; oper,
salt, shalots, and very litt]e thyme, parsley, ’a}ld] ]IQE:J
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ter. Having filled your turkey with th s, seyw it
tie 1t n a cloth, and boil it white, but be careful lloi
to boil it too much. Serve it up with good 6ygter
sauce. Or you may make a rich gravy of the bones
with a piece of veal, mutton, and bacon ; season with
salt, pepper, shalots, and a little mace. Strain it off
through a sieve ; and having before half-hoiled your
turkey, stew it in this gravy just half an hour. Jay.
ing well skimmed the gravy, dish up your turkey in it,
after you have thickened it with a few mushrooms
stewed white, or stewed palates, forcemeat balls,
sweethbreads, or fried oysters, and pieces of lemon.
Dish it with the breast upwards.  You may add a
few morels and truffles to your sauce.

Turkey in a hurry.

Truss a turkey with the legs inward, and flatten
it as much as you can: then put it into a stew-pan,
with melted lard, chopped parsley, shalots, mush-
rooms, and a little garlic; give it a few turns on the
fire, and add the jnice 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
used before; adding whole pepper and salt ; cover it
over with slices of lard, and set it about half an hour
over a slow fire . then add a glass of white wine and
alittle broth, and finish the brazing ; skim and sift the
sauce, add a little cullis to make it rich, reduce it to a
good comsistence, put the turkey into your dish, and

pour the sauce over it. Garnish with lemon.

Fowls a-la-Braise.

Truss your fowl as for boiling, with the legs in the
body; thenlay over it a layer of fat bacon cut in thin
slices, wrap 1t round in beet-]emres, then in a caul 0
veal, and put it into a large saucepan with three pints
of water, a glass of Madeirs wine, a bunch of sweet
herbs, two or three blades of mace, and half a lemon ;
stew it till it is quite tender, then t,ake it up and skim
off the fat; malke your gravy pPretty thick with flour and

‘shaking your pan over

1
POULTRY. 15

putter, strain it through a hair sieve, .zmd.putl FO} {1;6;
ot of oysters and a tea-cupful of thick crean e

- : the fire, and when it has sim-
mered a short time, serve up your fowl Wl_th thq bac}on%
beet-leaves, and caul on, and pour your sauce‘ 10t

upon it. Garnish with barberries and red beet-root.

Fouwls forced.

Tage a large fowl, pick it clean, draw it, cut 1t
down the back, and take the skin off the whole;
cut the flesh from the bones, and chop it with half a
pint of oysters, one ounce Qf beef NArTow, and a _lit—
tle pepper and salt. Mix it up with cream; then lay
the meat on the bones, draw the skin over it, and sew
up the back. Cut large thin slices of bacon, lay them
on the breast of your fowl, and tie them on with pack-
thread in diamonds. It will take an hour roasting by
amoderate fire. Make a good brown gravy sauce, pour
it into your dish, take the bacon off; lay in your fowl, and
serve it up. Garnish with pickles, mushrooms, or oys-

ters. It is proper for a side-dish at dinner, or top-dish
for supper.

Fowls marinaded.

Ratse the skin from the breast-bone of a large
fowl with your finger; then take a veal sweetbread
and cut it small, a few oysters, a few mushrooms, an
anchovy, some pepper, a little nutineg, some lemon-
peel, and 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 brealk
the skin ; and then put what oysters you please in the
bodyofthe fowl. Paper the breast, and roast it. Make
good gravy, and garnish with lemon. You may add
a few mushrooms to the sauce.

Chickens chiringrate.

Frarren the breast-bones of your chickeng with

a rolling-pin, but be careful you do not break the skin.

Strew some flour over them, then fry themn ip butter
13#
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of a fine light brown, and drain all the
pan, but leave the chickens in. Lay
b(_aef; with the same quantity of veal cut into thi

slices, over your chickens, togéther with a little i th‘m
two or three cloves, some whole pepper, an onij li-lce,’
small bunch of sweet herbs, and a pieée of C'?lf:" t‘l
Then pour in a quart of boiling water, cover it ::]og '
and let it stew a quarter of an hour. Then take oei
L!le_c}}ickens, and keep them hot : let the gravy b(:lﬂ
?111. 1t 1s quite rich and good ; then strain it oﬁ',v and put
1t nto your pan again, with two spoonsful of red wIine
and a few mushrooms. Put in your chickens to heat

then take them up, lay them in your dish, and poul"
your sauce over them. Garnish with lemon, and a
few slices of cold ham broiled. ’

fat out of fe
4 pound of gray

Chickens a-la-braise

TAKE a couple of fine chickens, lard them, and
season them with pepper, salt, and mace ; then put a
laye.r of veal in the boltom of a deep stew-pan, with
a slice 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 downwards, and a bundle of sweet
herbs ; after that a layer of beef, and put in a quart
of broth or water, 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 sweetbrbeads, cut them
small, and put them into a saucepan, with a very little
blj(;ﬂ.wl'“'ﬂtél', a few cock’s-combs, truffles, and mozrels
s el
keep them hot ; t} o one; taxe them'up, -an

! L5 then strain the Jiquor they were stew-

c:el(cll (;I:{ s}:;l Oiff ?e fat, and pour ‘it into your ragoo;
- £1ass of red wine, a spoonful of catsup. and a few
mushrooins : then boil ey

bottoms cut in four all together with a few artichoke
e L e th our, anc a_sparagus tOPS. If your
e RO ! “d(; enough, put in a piece of butter rol-
n flour ; and when properl r
; y done, la » chick-
ens in the dish, and pour the ragoo o yl}’om c({ ;
nish with lemon. ver them. (xa
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Chickens in savoury Jelly.

TaxE two chickens, and roast them. . Boil tsomei
call’s feet to a strong jelly ; then take out the fLe 5 anzl
gkim off the fat ; beat up the whites of three eggs, an
mix them with hall a pint of white vinegar, and thre
juice of three lemons, a blade or fwo of mace, a few

eppercorns, and a little salt. Put L‘.hem to your J.eily;
and when it has boiled five or six minutes, strain it se-
veral times through a jelly-bag till it is very clear. Then
put a little in the bottom of a bowl large .enough to
hold your chickens, and when they are cold and the
jelly set, lay them in with their breasts down. Then
fill "your bowl quite full with the rest of your jelly,
which you must take care to keep from setting, so that
when you pour it into your bowl it will not break.
Let it stand all night ; 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.

: B?IL Six smnl_l chickens very white ; then take six
h0gs” tongues boiled and peeled, a cauliflower boiled

whole in milk and water, and a good deal of spinach -

boiled green. "Then lay your cauliflower in the mid-
dle, the chickens close ‘all round, and the tongues
}'om_ld them with the roots outwards, and the spinach
i 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.

Havine trussed the legs in the body, slit them
own the back, spread them open on a table, take out
the thigh bones, and beat them with a rolling pin.—
Season them with pepper, salt, mace, nutmeg, and
Sweet herbs. 'Then take a pound and a half of veal,
cut it into thin slices, and lay it in a stew-pan: Co‘{er
It close, and set it over @ slow fire, and when # beging
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to stick to the pan, stir in a little floyy
till it is a little brown, and then pour in
as wi!l stew the fowls.  Stir them together

in a little whole pepper;, an onion, and & slice afl lld Pt
or ham. 'Then lay in your fowls, covel.; the? R
and when they have stewed half an hour 1'11El e,
out, lay them on the gridiron to hrown on’ Lfmxe' L?}Cln
and then lay them before the five to do on the 0313(%0’
Strew over them the yolk of an egg, and some cr[;‘l(']e:
of bread, and baste them with a little butter IE);
them be of a fine brown, and boil the gravy till the;
Is about enough for sauce; then strain :i,t, and put intg
it a few mushvooms, with a small piece of buiter rol-
led in flour. Lay the pullets in the dish, pour the
sauce over them, and garnish with lemon.

shake it aboyt
as much hrog,

Ducks a-la-Braise.

Havine dressed and singed your ducks, lard them
quite through with bacon rolled in shred pars| ey, thyme
onions, beaten mace, cloves, pepper, and salt. Putir;
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 your ducks in with the breasts
down, and cover them with slices, the same as put
under them; cut a carrot or two, a turnip, one onion,
a head of celery, a blade of mace, four or five cloves,
and a little whole pepper. Cover them close down,
Eﬁl}d let them simmer a little over a gentle fire till the
s oneole
e ’gentiy Hae (i)lf rao?a, down again as you can: s;tew
take some parsley, an 1(;1?16 1101'11'5 .tlu S rll-l\cfl
and a few girkins’or cape(:: .01 ISIMIOF’ Ui ancl? O‘i"ltb,
put them into a stew-pan \;fi’tlc 101? fheln al! e ,].ne’

the ducks, a little browni W O.f d e from
o ov€ DrOWNINg, 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 ]a' tl Sl - dist
pour the sauce hot upon tllen;: an}(rl S;ﬁg:&;%“ilp o

Ducks a-la-mode.

TAkE a couple of fine ducks, cut them into quarters,
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in butter till they are of a light brown.
t all the fat, dusta little flour over t‘hef{n,
and put in half a pint of good Sya'\,'}‘r’ aqquarltcill ]())unz_l
»int of red wine, an anchovy, two shalots, ani g Hi
dle of sweet herbs: cover th?m close, and : C. ;81
stew & quarter of an hour. Take oqt the herbs, lem
ofl the fat, and thicken your sauce with a bit ol butter
rolled in flour.  Put your ducks into the dish, strain
vour sauce over them, and send them to table. Garnish
with lemon or barberries.

and fry them
Then pour ou

Ducks a-la-Frangoise.

Pur two dozen of roasted chesnuts peeled into a
pint of rich gravy, with a few leaves of thyme, two
small onions, a little whole pepper, and a bit of ginger.
Take a fine tame duck, lard it, and half roast it, then
put it into the gravy, let it stew ten minutes, and add
a quarter of a pint of red wine. When the duck is
enough take it out, boil up.the gravy to a proper
thickness, skim it very clean from the fat, lay the duck
in the dish, and pour the sauce over. Garnish with
lemon.

A Goose a-la-mode.

Prck a large fine goose clean, skin and bone* it
}“(‘e]}’: and take off the fat. Then take a dried tongue,
;11111;1 &?;c:]l]leand pec.l 1t. 'Take a fowl, an_d treat it in
e T:]li?nbel";};s the goose; season it with pep-
tonzrue. ’éeqson cﬁl C(lrl 111(1-(38,- and vroll it round the
e tonguecf-;nd f1(—: 01098? in the same manner, and put
R sk s O mto the goose. Put it into a

pot that will just hold it, with two quarts of beef
5'avy, a bundle of sweet herbs, and an onion. Put
some slices of ham, or good bacon, between the fowl
and goose; then cover it close, and stew it over a fire
for an hour very slowly. 'Then tale up your goosé

o best method of
he breast, and to
ut this method,
rally bursts in

* It may not be amiss to inform the cook, that th
oning a goose, or fowls of any sort, is td beginat t
take out the bones without cutting the buclc; for “”th:c
when it is sewed up, and you come to stew It, it ge
the baclk, whereby the shape of it is spoiled-
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‘and skim off all the fat, strain it, and put i

red wine, two spoonsful of catsup, a veal :l - Blass of
CIllt small, some truffles, mushrooms anc'l“ e
piece of butter rolled in fiour, and, if meted Smorels, :
per and salt. Put the goose in again cov(;rm']'ge-pe :

and let it stew half an hour longe: 'i‘hen 't'1lf ('J]»OSC’
pour the ragoo over it, and garnish with Ien;o;e lfi}]p,
must remember to save the bones of the ’0'0()%;3 i
fowl], and put them into the gravy when it bja l‘irﬂta“d
on. It will be an improvement if you roll somebbzgtt‘
marrow between the tongue and the fowl, and between

the fowl and the goose, as it vvi <
F e g , as 1t will make them 1 7
and eat the finer - e

A Goose marinaded.

thtijcEl yotu_r gOOfe, and stuff it with forcemeat made
s : take ten or twelve sag oo lay :
B i e e o olio0s
fine, and mix them \?’ith the crlumb’ of '11 - n-"e: !
a penny loaf,
four ounces of beef marrow, one glass of red “wine,
half a nutmeg grated, pepper, salt, and a little lemon-
peel shred small, and the yolks of four eggs. When
you have stuffed your goose with this, sew it up, fry
it of a light brown, and then put it into a deep stew-
pan, with two quarts of good gravy. Cover it close,
and Igt 1t stew two _hours; then take it out, put it in-
?géildtllsfé’ a‘r:lc‘lr %teepdlt warm.  Skim the fat clean off
lemon-pic%:lle fyo,ngn ; El'lt into it a large spoonful of
an anchovy S’hréd gn 10‘1\;“1"’(:‘)3 and one of re.d it
per and salt ¢ oo llttle beaten mace, with pep-
0 your palate. Thicken it with flour and

butter, dish up vou '
: I 200 Tt e B o
and send it topta%le. 800se, strain the gravy over 1,

- - Pageons Compote.
for biilljiils Sl:ngounﬁ Pigeons in the same manner as
Grate thg’crmnlr)ngf Z’a eOTCC‘mEat for them thus :—
ter of a pound of fa ponny loaf, and Scrape a quar-

t bacon, whi .
o i . ) ich will answer the
purpose 1')ette1 than suet, hop a little parsley and
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o shalots, or an onion, }sonle‘l(ialt]lqlo?eg;(élr, o

Jittle nutmeg gmted; ..qenson them ; 1 ot
: It and mix them up with eggs. Put this 1o s
?::Lo’ the craws of the pi_gcons,'I}la'rd tl'letnlhcelg;\ lilnto ;

east, and fry them brown. ien pu :
Etl;:rgl]’;a‘n, wit}h some good brown_gravly, a}lcih\ixc i}gg
they have stewed three cuarters of an 10{1‘17 ,1 \rOu
it with a piece of butter rolled in ﬂour._ 1en 131
serve themup, strain your gravy OVer them, and lay
forcemeat balls round them.

French Pupton of Pigeons.

Pur savory forcemeat, rolled out like paste, into a
butter-dish. ~'Then put a layer of very thin slices of
bacon, squab pigeons, sliced sweetbread, asparagus
tops, mushrooms, cock’s-combs, a palate boiled tender,
and cut into pieces, and the yolks of four eggs hoiled
hard. Make another forcemeat, and lay it over the
whole like a pie-crust. 'Then bake it, and when it is
enough, turn it into a dish, and pour in some good rich
gravy.

thyme, tW

Pigeons a-la-Braise.
Prck, draw, and truss some large pigeons, then
take a stew-pan, and lay at the bottom some slices of
bacon, veal, and onions; season the pigeons with pep-
per, salt, some spice beat fine, and sweet herbs. Put
th‘em nto the stew-pan, and lay upon them some more
slices of veal and bacon; let them stew ver gently
over a stove, and cover them down very close. When
'fhe}’ are stewed, make a ragoo with veal sweetbreads,
truffles, morels, champignons; the sweetbreads must
be blanched and put into a stew-pan with aladle full
of gravy, a little cullis, the truffles, morels, &c. Let
them all stew together with the pigeons. When they
are enough, put them into a dish, and powr the ragoo
over them.
Pigeons au Poise.
Cur off the feet of your pigeons,
with forcemeat in the shape of a pear;
yolk of an egg, and then in crumbs 0

and staff 'them
roll them 1 the
£ bread. Put
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them into a dish well buttered, but dc not

touch each other, and send them to the oven Letvtrhem
they are enough, lay them in a dish, and poi.n' i 4
gravy thickened with the yolk of an eoe, or buttn- ‘g(_)od
led i flour; but do not pour yon'rb ?T,ravy 0\*8- ’lt(fL
pigeons. Garnish with leinon.—Th.is?is a ver lmle
teel dish, and may be improved by the following: \bLun;
ation; lay one pigeon in the middle, the rest le'ou(nd-
and stewed spinach between, with poached egus on thé
spinach. Garnish with notched lemon and (iiuwe cut
in quarters, and have melted butter in boats,

Fricandeaw of Pigeons.

_ArrER having larded all the upper part of your
pigeons with bacon, stew them in the same manner
as the fricandeau a-la- Bourgeoise, page 131.

Pigeons a-la-daud.

Pur alayer 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 white pepper, a blade
or two of mace, and four or five cloves. Cover the
saucepan close, set it over a slow fire, and draw it till
it is brown, to make the gravy of a fine light brown.
Then put a quart of boiling water, and let it stew till
th'_B gravy is quite rich and good. Strain it off, and

- skim off all the fat.  In the meantime, stuff the bellies
of the pigeons with forcemeat made thus : take a pound
of veal, and a pound of beef suet, and beat both fine
In & mortar; an equal quantity of crumbs of bread,
some pepper, salt, nutmeg, heaten mace, a little lemon-
peel cuf, small, some parsley eut small, and a very lit-
tle thyme stripped.  Mix all tosether with the yolks
of two eggs, fill the pigeons wfth this, and flat the

breasts down.  Flour them, anq fry them in fresh but
ter a little brown. Thenp pour the fat clean out of the

p;m, anddpliit the gravy to the pigeons. Cover them

close, and let them stew g quarter of an hour, or till
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‘ ' them
\en take them up, lay 1
enough. Then tak i

1 .
ach leaf a slice of bacon. Gar-

are quite
they are qu el enkto S
in :{ dish, and pour in your sauce.

lay a bay-leaf, and on eact
msh with a Jemon notched.

Pigeons a-la-Soussel.

ns, and make a_forcemeat 'asrfor
pigeons compote. Stuft them, and ]gltt Lhif:;ﬁlg?aﬂ
stew-pan with a pmt of veal gravy. ew e
an hour very gently, and then take them out. 1in the
meantime make a veal forcemeat, and wrap it all
round them. Rub it over with the yolk of an egg, and
fry them of a nice brown in good dripping. 'Take the
gravy they were stewed in, skim off the fat, thicken
with a little butter rolled in flour, the yolk of an egg,
and a gill of cream beat up. Season it with pepper
and salt, mix it altogether, and lkeep it stirring one
way till it is smooth. Strain it into your dish, and
put the pigeons on. Garnish with plenty of fried parsley.

Boxz four pigeo

Pigeons in « Hole. 2
Prck, draw, and wash four young pigeons, stick
their legs in their bellies as you do boiled pigeons, and
scason them with pepper, salt, and beaten mace. Put
info the belly of each pigeon a lump of butter the size
of a walnut, Lay your pigeons in a pie-dish, pour
over them a batter made of three eggs, two spoons-

ful of flour, and half a pint of good milk. Bake them

n a m_oderate oven, and serve them to table in the
same dish.

Jugged Pigeons.

Pruck and draw six pigeons, wash them clean,
and dry them with a cloth; season them with beaten
mace, white pepper, and salt. Put them into a jug
with half a pound of butter upon them. = Stop up the
jug close with a cloth, that no steam can get out, then
8¢t in a kettle of boiling water, and let it boil an ho.ur
and a half. 'Dhen take out your pigeons, put the gra-

. b d add to rt a
vy that is come from them into a pan. a"f. e el
spoonful of winle, one of catsup, a slice © 2L

-+
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an anchovy chopped, and a bundle of
Boil it a little, and then thicken it with a piece of
butter rolled in flour; lay your pigeonsin the dish, ang
strain your gravy over them. Garnish with Pa,rsle
and red cabbage.—'This makes a very: pretty side or
corner dish.

Sweet herhg.

Partridges a-la-Braise. ,

TAxE two brace of partridges, and truss the legs in-
to the bodies; lard them, and season with beaten mace,
pepper, and salt. Take a stew-pan, lay slices of ha.
con at the bottom, then slices of beef, and then slices
of veal, all cut thin, a piece of carrot, an onion cut
small, a bundle of sweet herbs, and some whole pepper.
Put in the partridges with the breasts downwards, lay
some thin slices of beef and veal over them, and some
parsley shred fine. Cover them, and let them stew
eight or ten minutes over a slow fire; then give yowr
pan a shake, and pour in a pint of boiling water. "Co-
ver it close, and let it stew half an hour over a little
quicker fire; then take out your birds, keep them hot,
pour into the pan a pint of thin gravy, let them boil
till there is about half a pint, then strain it off, and
skim off all the fat. In the meantime have a veal
sweetbread cut small, trufiles and morels, cock"s-combsZ
-and fowls’ livers stewed in a pint of good gravy half
an hour, some artichoke-bottoms and asparagus tops,
both blanched in warm water, and a few mushrooms.
Then add the other gravy to this, and put in your
partridges to heat. If it is not thick enough, put ina

piece of butter rolled in flour. When thoroughly hot,

Put in your partridges into the dish, pour the sauce
over them, and serve them to taple.

Pheasants a-lg-Braise.

UOVER the bottonl Of y()u]_‘ Ste\v_pan -‘vith a layel‘ Of
beef, a layer Pf veal, a little piece of bacon, a piece 0
carrot, an onion stuck it} cloves, a blade or two of
mace, a spoonful of Pepper, black and white, and a
bundle of sweet herhs. aving done this, put in yOU¥
pheasant, and cover it with a layer of e e,f }md a layer

SGAME. 161

fveal Set it on the fire for five or six minugas,, anlc;
lhen pour in two quarts of boiling gra\?}f. 1,ov]el -
dose, and let it stew very gently an l_1o_u_1 a,n.(. latla .
"Then take up your pheasant, and keep it hot; let the

* gravy boil till it is reduced to about a pint, then strain
D &L

itoll; and put it in again. Put in a veal sxxfeetlf)l'gilzlcl‘
that has been stewed with the pheasant, some trailles
and morels, livers of fowls, artlchoke-bcttoms:, and (_1['
you have them) asparagus tops. Let these simmer in
the gravy about five or six minutes, and then add two
spoonsful of catsup, two of red wine, a spoonful of
browning, and a little piece of hutter rolled in ﬂour.
Shale all together, then put in your pheasant, with a
few mushrooms, and let them stew about five or six
minutes more. 'Then take up your pheasant, pour the
ragoo over it, and lay forcemeat-balls round. Garnish
with lemon. ;
Snipes, or Woodcocks, in surtout.

Taxe some forcemeat made of veal, as much beef-
suet chopped and beat in a mortar, with an equal
quantity of crumbs of bread; mix ina little beaten
mace, pepper and salt, some parsley, a few sweet
herbs, and the yolk of an egg. Lay some of this meat
round the dish, and then put in the snipes, being first
glrawn and halfroasted. Take care of the trail, chop
it, and scatter it all over the dish. Take some good
gravy, according to the bigness of yvour surtout, some
truffles and morels, a few mushrooms, a sweetbread
ent into pieces, and artichoke-bottoms cut small. Let
all steyw together, shake them, and take the yolks of
wo or three eggs, beat them up with a spoonful or
two of white wine, and stir all together one way.
When it is thick, take it off, let it cool, and pour it
nto the surtout. Put in the yolks of a few hard eggs
‘ere and there, season with beaten mace, pepper, and
salt, to your taste; cover with the forcemeat all over,
then ruly on the yolks of eggs to colowr it, and send it
to the oven, Half an hour will do it sufficiently-

Snipes_, with Pu’rsl(eiv.z %c::;;ifcat P

DRAV&" your snipes, and male 2 10
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inside ] v
2 011(]10, but preserve your Yopes for youp
’ ,e; acmls.» upon a lark-spit, covered Wit S%uce" Spit
5{11—)@ » and roast them gently, For S’mc'l Sl
c \ SOMLE : < v S HClA
“YC\“ il? ne pume thick leaves of purslain bl-}m1 e
iy b‘}g‘ d%u], plut them into a ladle of cful]i(mdl[ﬁ]em
¥, a bit of sha Der, -s o enGar
A stew all tl 1.O_t’ Pepper, salt, nutmeg, ang Ha 1
et atl together for half an hoyy gent] et
IO pes wad_y bl_anched and put in. bDisg'u el
e l’t ]S upon thin slices of bread fried., squee.’/e tlp ey
an orange mto your sauce, and gerye th(;m :3 S
J ; P.
Larks a-la-Francoise.

Truss your i
_ wr larks with the Jeo
u g 1 the leos across
s;l ge-leaf over the breasts. Put ?1'1(‘1;10;?, ﬂild £y
i Al #ile a long thi
Con\x m',l‘ﬁnd ti?ot\\veen every lark put a thin bit gftT])l']In
beﬁ;re : cleél 15 fh_e _skewer to a spit, and roast the;n
o (;Vel T} orisk fire; baste them with butter, and
strev e them some crumbs of Tyre i :
My : 1 s oi bread mixed with
Fry some crumbs of bread of a fine brown in

butter. Lay the ]
ay the larks round the dis
crambs in th); middie\.‘a round the dish, and the bread-

Florendine K, ares.

LEeT your
r hare | S :
y are be a full-grown one, and let it hang

up four or five d:
ays before yor : :
i Ty oy efore you case it. Leave on the
&S, VUL take out all the bones except ‘
head, svhich mus nes except those of the
il dnust_be left entive. TLav your hare on
C . . A «l

the crun,n'()nz,f pui I?LG 1t the followiug forcemeat : take
half a pound o[’?t f: ‘t“O-pelmy loaf, the liver shred fine,
an anchovy twg Eamn scraped, a glass of red wine,
sweet—mar]o’\-hm t(ffgs’ a little winter savory, some
nutmeg.  Havine yme, and a little pepper, salt, and
the head, and as?:eir)luftth!:lmto the belly, roll it up t0
o i 2 W1 . ! .
a collar of ‘vea]. s 1_Pclckth1ead, as you would
hour and a half ip 5 ga.p It in a“ cloth, and boil it an
of water. As soou‘rluc@ an, covered with two quarts
4 quart, put ina Pjn{: Sft,he liquor is veduced to about
pickle, one of catsup 5(311(11(1(}1 Wine, a spoonful of lemon-
Btew it till it is vad. Lhe same kil o

81l it is reduceq to a pint of browning. "Then

Pint, and thicken it with
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¢ rolled in flour. _Lay rovnd your .hare a few
oJs, and four slices of forcemeat boiled in a catl O
e Wi ou dish it up, draw the jaw-
asyofivedl et ftl res. Liet
hones, and stick them 1 the sockets of the eyes. =
the ears lie back on the roll, and stick a sprig of myr! ‘e
in the mouth. Strain your sauce over it, and garmsh
with barbeiries and parsley.
Florendine Rabbats.

Sxin three young rabbits, but leave on the ears,
and wash and dry them with a cloth. Take out the
bones as carefully as you can, but leave <'the hea'd
whole, and proceed in ihe same manner as before di-
rected for the hare. . Have ready awhite sauce made
of veal gravy, a little anchovy, and the juice of half a
Jemon, or a tea-spoonful of lemon-pickle. Strain it,
and then putina quarter of a pound of butter rolled in
flour, so as to make the sauce pretty thick. Beat up
the yolk of an egg, put to it some thick cream, nutmeg,
and salt, and mix it with the gravy. Let it simmer a
little over the fire, but not boil, then pour it over your
rabbits, and serve them up.. Garnish with lemon and
barberries.

hutte

Jugged Hare.

Cur your hare into small pieces, and lard taem
he_re and there with little slips of bacon, season them
W%th pepper and salt, and put them in an earthen jug,
with a blade or two of mace, an onion stuck with cloves,
and a bunch of sweet herbs. Cover the jug close,
that nothing may get in; set it in a pot of boiling wa-
ter, and three hours will doit. Then turn it into the
dish, take out the onion and sweet herbs, and send it
hot to table.

Rabbits surprised.

TAKE two young rabbits, skeyer them, and put
the same kind of pudding in them as for roasted rab-
bits. When they are roasted, tale off the meat clean
from the bones; but leave the bones whole. p Chop
the meat very fine, with a little chred P“"Sle}’fsc{mf
lemon-peel, an ounce of beef marrow, & SPOPDLURG
\ 147
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cream, and alittle salt. Beat up the vy

boiled hard, and a small piece of but?;

mortar : then mix all together, and put it int

pan. Having stewed it five minutes,l}ny it onot]z'1 i

bits, whgre you took the meat off, angd put 'ée -mb-

down with your hand, to make them appel-u- (’i(?lfe
Then with a salamander 1)1:0\\’;1 thcln\ﬁ

whole rabbits.

all over. i "OWN oT,

: Pour a good brown g1 avy, made as thick a5
a bunch of myrtle in

cream, into the dish, and stick
Send them upto table, with thejr livers

olks of {wq eg

er, in a marh]e

their mouths.
boiled and frothed.

Rabbits en Casserole.

CUT' your rabbits into quarters, and then lard them
or not, just as you please. Shalke some flour over them
and fry them in lard or butter. 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 !:hem 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. . :

Macaroni.

Bro1r 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 plate-

La}_‘ Parmasan cheese roasted all over it, and send it
Up m a water-plate.

. : Amulets,

S ;(;mi llO}lllgh a hair sieve, and put them into a

h())rt li)ouir',)ter, r}I}E IC}} 0ust be a quarter of a pound of

shred parsle argl“ o 2ittle ham seraped fime, with

nutme]c)r F}ir‘, '?; bseason them wwith pepper, salt, an

e e % 1t drown on the under side, -and lay it

deryo e ot €0 ot turn it.  Flolq a hot salaman
vereROmsalla iinn b2, Sttt of the raW
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nd serve
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ook of the eggs- Stick curled parsley i it, a
00k

it ap- . g

= Amaulets of Aspar agug‘..J -,
ith cr som

‘v eoos with cream, DOL SOUX .

Tl hen boiled, cut off

e g ?nd,“&v' ¢ them with the
4 . oreen in small pieces. 11X o e
dn ~thbn(ci1 yut in some pepper and salt. Malke a slice
2%%;(1&01 hlot in the pan, put them in, an(‘l serve them
up on buttered toast.

Oyster Loaves.

MaxE a hole in the top of some little round loaves,
and take out all the crumb. Put some oysters into a
stew-pan, with the oyster liquor, and the C'l'L'llleS that
were taken out of the loaves, and a large piece of bu_t-
ter ; stew them together five or six minutes, then put in
a spoonful of good cream, then fill your loaves. Lay a
bit of crust carefully on the top of each, and put them
in the oven to crisp.

Jargest and fin :

Mushroom Loaves.

Take some small buttons, and wash them as for
pickling. Boil them a few minutes in a little water,
aud put to them two large spoonsful of cream, with a
bit of butter rolled in flour, and a little salt and pepper.
Boil these up, then fill your loaves, and do them in the
same manner as directed in the preceding article.

Eggs in Surtout.

Boivr half a pound of bacon cut into thin slices, and
fry some bits of bread in butter: put three spoonsful of
cullis into your dish, garnish the rim with fried bread,
break some eggs in the middle, cover them with the
rashers of bacon, and do them over a slow fire.

-Eggs and Broccola.

Bo1r your broccoli tender, observing to save & lﬂ-r'gc’r‘s3
bunch for the middle, and six or eight little thickets lobu
to stick round. Toast a bit of bread as large ](;Sl.xgrter
would have it for your dish or butter

some eggs, thus: take six €ggs OLgas
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have occasion for, beat them well, put them in¢

saucepan, with a good piece of butter and o litt] : n} i
keep beating them with a spoon till they ;u.e(’ t‘?‘m;
enough, and then pour them on the toast. Set ltlle
largest bunch of broceoli in the middle, ang the o =
little pieces round and about. Garnish the dish w;flr
little sprigs of broceoli. This is a pretty side dish m-l
corner plate. k

YEGETABLES.

Spinach and Eggs.

Prox and 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 itis
just tender, and whilst it is green, throw it into a sieve
to drain, and then lay it in your dish. Have ready a
stew-pan of water boiling, and break as many eggs in-
to cups as you would poach. When the water boils
put in the eggs, have an egg slice ready to take them
out with, lay them on the spinach, and serve them up
\Vith‘ melted butter in a cup. Garnish with orange
cut mto quarters. !

To make Ramekins.

Pur a bit of Parmasan cheese into a stew-pan,
bruising it with aquarter 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 flour
as the sauce will suck up; keep it over the fire till it
forms a thick paste, then put it into a stew-pan with
the yolks of a dozen eggs, and beat up the whites
quite stiff till they will bear an egg, then mix the
whites with the rest. Drop them into square paper
cases.

If well made, the ramelins will be of a light
and of a fine colour.

——

CHAPTER XIIT.
VEGETABLE S

IN dressing these articles;
be paid to cleanliness. The

and ROOTS.

the greatest attention mu.st
Y are, particnlarly at some
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ar, subject to dust, dirt, and 1"59(”%’]5)3
i  are not propc—*rly cleansed, they “'l_ 7
aptif they & for whom they are provided,
ansatisfactory to thoso o1 1“ e O s shareares
and disl-eput;.xblq to the C.oc.)‘_x.1 e ; ot i
ful fivst to pick ofl all the outside 'c‘n es, ‘ A
<l in several waters, and let them lie some tune mn a
;)‘aﬁ of clean water before you dress 1;11‘1611'1.'1 }Ee Sl'llr(:
your saucepan is thoroughly clearn, and bo;l ltnelm ),).
themselves in plenty of water. They sh'ou_( alw _zg)rs
be brought crisp to table, which will be eﬂFctecl ]?y ~1e-
ing careful not to boil them too much. Such are t‘lxc
general observations necessary to be attended to n.
dressing of Vegetables and Roots. We shall now
proceed to particulars, beginning with
Asparagus.

Scrarr 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 stew-pan
with water boiling. Put some salt in, and when they
are a little tender tale them up. If you boil them too
much, they will lose both their colour and taste. Cut
the round oft a small loaf, about half an inch thick, and
toast it brown on both sides: then dip it into the
hfl.“m' the asparagus was boiled in, and lay it in your
dish. Pour alittle melted butter over )'ouf toast, then
lﬂy your asparagus on the toast all round your dish,
with the heads inwards, and send it to table, with
melted butter iri a basin. Some pour melted butter
over them, but this is injudicious, as it makes the hand-

times of the ye

ling them very disagrecable.
)

Artichokes.

Twist off the stalks, then put them into cold
\Vater, and wash them well. When the water boils,
put them in with the tops downwards, that all the dust
and sand may boil ouf. About an hour and a 1“."1};
Or two hours, will do them. Serve them up wit
melted butter in cups. ;

Broecola.

. : till you
CAreFULLY strip off all the Jittle branches tLL Y
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come to the top one, and then wity
the hard outside skin that IS on t}
branches, and throw them into w
stew-pan of water, throw in
boils, put in your broccoli.
tender, it is enough. Put in a piece of toasted bread
soaked in the water the broceoli was boiled in at thé
bottom of your dish, and put your broceoli on the top
of it, as you do asparagus. Send them up to table
laid in bunches, with butter in a boat.

a knife eel
1€ stalks anlzl lit.:,)lg
water, Havereudm
a httlo salt, anqd when i(t
When the stalks aye

Cauliflowers.

TAxE off the green 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 sure to skim the saticepan well. When
the stalks feel tender, take up the flowers cavefully,
and put them in a cullender to drain. Then put a
spoonful of water into a clean stew-pan, with a little
dust of flour, 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 you would
for pickling. Lay it into the stew-pan, turn it, and
shake the pan round for about ten minutes, swhich will
be sufficient time to do it properly. Lay the s:tewed
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
flowers; but the
stalles off, leave
spring water and
take them out, dr
table, with melte

usual way is as follows: cut the
a little green on, and boil them I
salt for about fifteen minutes. Then
ain them, and send them whole to
d butter in a sauce-boat.

Green Pegs.

great part of their sweetness, Put them into boiling
water, with a little salt and g |

ump of loaf sugar, and

a delicate mode of dressing cauli-
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. . nough.
] ddle, they are enous
1 to dent in the mi o sthonT:
when theY,b(.egmfeve drain the water clear . a good
put them into a 51 ’Yo‘ul‘ dish. ~Put in them a g09

. into e n till
i pogubgixg; l:nd Stir them about with a spoo
[amp O !

- ix with them likev_wse a
it is thoroughly melltted.Boglggsnmu B int b.y
little pepper and sa 1‘1d T it in lumps round the ed‘gg
itfelf, Ch(zll?sif ﬁnl%iezited butter is sometimes preferre
our -
(t)o glixing it with the peas. ;
Windsor Beans. S e
zsk must be boiled in plenty of water, wi e
0(;1:111318(1?1;1?; of salt in it, and when they [eel tt(??c}sz(,)
2%ru'e enough. Boil and chop some l)al‘sley, pu 11) 1.1 1
good melted butter, and serve them up with boilec
bacon, and the butter and pzu'sley, in a boat. _Remem-
ber never to boil them with bacon, as that will greatly
discolour them.
Kidney Beans.

First carvefully string them, then slit them down
the middle, and cut them across. Put them into salt
and water, and when the water boils in your sauce-
pan, put them in with a little salt. They 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. _
. t exceeding clean, then wash it
In five or six waters, put if. into a saucepan that W}ll
Just hold it, without water, throw a little salt over it,
and cover it close. Put your saticepan on a clear
quick fire, and when you find the spinach shrunk and
fallen to the bottom, and the liquor that comes out
oils up, it is done. 'Then put it into a clean s1e_V'f:e (;01
rain, and just give it a gentle squeeze. Lay i

a plate, and send it to table, with melted butter in a
at.

Be careful to pick i

Cabbages. ;
il G ter leaves, ana
3 ou have taken off the ou ;
We%rvls;i:hzd them, quarter them, and boil them 1n
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plenty of water, with a handful of salt
alre tender, drain them on a sieve, but do not
them. Savoys and greens must be boiled ip the ey
ltvilannel.'il but always by themselves, by which mssme
ey wi ! Ly
y eat crisp, and be of a good colour.

When they

Turnips.
THESE may be boiled in the same pot with

}cllleat, and, indeed, will eat best if so done “;I}?;};
ey are enough, take ; %
y gh, take them out, put them into a pan,

mash them with butter, and a little salt
state send them to table. 3

Another method of boiling turnips is thus : Whe
you have pared them, cut them into litti(; S mrlc:
pieces, then put them into a saucepan, and just %o:rer
them with water. As soon as they are enough, take
them off the fire, and put them into a sieve L% ’(h"ﬁll
Then put them into a saucepan, with a good piecc-; of
I_)utter, stir them over the fire a few minutes, put them
nto your dish, and serve them up. »

, and in that

5 Carrots.

CRAPE your carrots very clean, put them into the
polt), and when they are enough, take them out and
1‘1]] tthem m a clean cloth. Then slice them into a
{)ha e, and pour some melted butter over them. If

ey are young, half an hour will sufficiently boil them.

Parsnips.

th;l‘HESE ?ust be boiled in plenty of water, and when
intg 31';;0 tt, kW’hlch you may know by running a fork
» take them up. Scrape them all fine with

a knife, throw awa i
» thrc y all the sticky part, and send them
to table, with melted butter in g s%ucé-boat.

e Ppta’toes.
must be hoiled in so small a quantity of

water i i -

g bﬁini';gl beK]ust sufficient to keep the saucepan

e t;e = 1(:361) them close covered, and as soon

drained out all%lhe e enough. Having

L e, water, let them remain in the sauce-
I two or three minutes; then peel then

| Jaythem ina olate,

1
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and pour some melted butter ovcl':;
¢ when you have peeled them, you may ¢
Eﬁﬁlsn:. 1:3 them on} the gridiron till they are of a fine
brown, and then send them to table.
Potatoes scolloped. .

Havine boiled your potatoes, beat them fine 1n a
bowl, with some cream, a large piece of butter, and a
little salt.  Put them into scollop-shclls, make them
smooth on the top, score them with a knife, and lay
thin slices of butter on the tops of them. Then put
them into a Dutch oven to brown before the fire.—
This makes a pretty dish for a light sapper.

Hops.

Tury are to be boiled in water, with a little salt,

and eat as a salad, with salt, pepper, oil, and vinegar.

CHAPTER XIV.

PUDDINGS.

- IN this degree of cookery some previous and gene-
ral _Obsel'vatlons are necessary, the most material of
which are, first, that your cloth be thoroughly clean,
an_d_before you put your pudding into it, dip it into
boiling water, strew some flour over it, and then give
!tt‘ a shake. If it is a bread pudding, tie it loose; but
: a.batter pudding, close; and never put your pudding
::111 til the water boils. All bread and custard puddings
butlzt Qe bakc:zd require time and a moderate oven; but

atter and rice puddings a quick oven. Before you
put your pudding into the dish for baking be careful
always to moisten 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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thm slices, put it into a quart of milk, ang set
a chafing-dish of coals till the bread has SO
the milk. Then put in a piece of butter,
and let it stand till itis cold; or you m
milk, and pour it over the bread, and cover it 4 ) close
which will equally answer the same purpose.  Then
take the yolks of six eggs, the whites of three, and
beat them up with alittle rose-water and nutmeg, and
a little salt and sugar. Mix all well together, and
put it into your cloth, tie it loose to give it room to
swell, and boil it an hour. When done, put it into
your dish, pour melted butter over, and serve it tc
table.

Another, but more expensive, way of making 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. Take twelve
bitter almonds, boil them in two spoonsful of water,
pour the water to the cream, stir it in with alittle 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 mix them by
degrees with the cream. Talke the yolks of eight eggs,
and the whites of four, beat them up well, put them
into the cream likewise, and mix the wholc well to-
gether.  Dip your cloth into warm water, and flour it
well, before you put in the pudding; tie it loose, and
let it boil an hour. Take care the water boils when

you put it in, and that it keeps so all the time. When
1t 1s enough, turn it into youwr dish. Melt some but-
ter, and put in it two or three spoonsful of white wine
or sack; give it a boil, and pour it over your pudding
"Then strew a good deal of fine sugar over your pud-
ding and dish, and send it hot to table. Instead of a
cloth, you may boil it in a how] o basin, which is in-
deed the better way of the two. In thi; case, when
it is enough, take it up in the basin, and let it stand
2 minute.or £wo to cool; then yntie the string, wrap

it overg
aled up ]
Stir it round,
ay boil youp
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i our di -er it, and
) the basin, lay your dish over 1t,
he cloth round the 3 your ¢
e 1ding out; then take off the basin and cloth
R ek rwise a light pudding will be sub-
with great care, othe} wise a aht | g
ject to brealk in turning out.

Batter Pudding.

Taxe a quart of milk, beat up the yolks} of six ega‘gs,'
and the whites of three, and mix them with a quarter
of a pint of milk. Then take six spoonsful of l(lom‘, a
tea-spoonfil of salt, and one of ginger. Put to these
the remainder of the milk, mix all well together, put
it into your cloth, and boil it an hour and a quarter.
Pour melted butter over it when you serve 1t up.

A batter pudding may be made without eggs, in
which case proceed thus : take a quart of milk, mix
six spoonsful of flowr with a little of the milk first, a
tea-spoonful of salt, two of beaten ginger, and two of
the tincture of saffron. Then mix all together, and
boil 1t an hour.

Custard Pudding.

Pur a pieceof cinnamon into a pint of thick cream,
boil it, and add a quarter of a pound of sngar. When-
cold, put in the yolks of five eggs well beaten: stir
this over the fire till it is pretty thick, but be careful
it doesnot boil. When quite cold, butter a cloth well,
dl!St it with flour, tie the custard in it very close, and
boil it three quarters of an hour. When you 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 in a boat.

Quaking Pudding.

Taxe a quart of eream, boil it, and let it stand till
almost cold; then beat up four eggs very fine, wah_a
spoonful and a half of flour : mix them well with )‘fi’}_‘é
cream : add sugar and nutmeg to your Piﬂ_ftlt‘i-oﬂ -11n
it close up in a cloth well buttered. L‘J?f l'n' over‘it
howr, and then turn it carefully ont AL
wmelted butter.
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B Sago Pudding.
oIL two ounces of saoo j i .
o S$ago I a pint of mjk

. 1en cold, add five eggs, two N
a little brandy, and sugar to the taste
ba.sm, and serve it up with melted
wine and sugar.

till ten
aples biscuitg
Boil it ip ,
butter, and 5 little
Marrow Pudding
GrATE a small loaf into crumb !
: L s 2 s, and
a pint of boiling hot cream. Cut
row very thin, beat up four eges
glass of brandy, with sugar e
Mix them all well together,
of an hour. Cut two ounce
bits, and when you
all over it.

pour on thep
a pound of beef map.
well, and then adq a
and nutmeg to yowr taste,
and boil it three quarters
. s of citron into very thin
dish up your pudding, stick them

Biscuit Pudding.
oy N B g ik o <o s o
. r it close. When
cold, add the yolks of four eggs, the whites of two
sonc{e nutmeg, a little brandy, half a spoonful of ﬂmu':
:(1311‘ so_ine sugar.  Boil it an hour _in a china basin, and
e 1t up with melted butter, wine, and sugar.

Almond Pudding.

i TAkE a pound Of sweet almonds, and beat them as
“3 as possible, with three spoonsful of rose-water,
E:fl f‘a qull of sack or white wine. Mix in half a pound
W’hlif:sl buttel'}nelted, with five yolks of eggs, and two
Sugar- ,hzl{gumt of cream, a quarter of a pound of
s a hutmeg grated, one spoonful of flour, and
spoonsful of erumbs of hyead. Mix all well to-
gether, and boil it.  Half an hour will do it.

S Tczﬁtsey Pudding,
g aass;;ﬁc‘l‘t 1201;mg créam to four Naples biscuits
g et them, beat them with the yolks of

four egos. Hay

‘B5>" e ready a few

- K c

B as spinach as v hopped tanscy-leaves,

: Ul make it pretfy oreen.
ke 1 o 2D 51 ey 1 o
» ' X all together when the cream

PUDDINGS. 175
i ' . and set it over a slow fire

i with a little sugar, anc

IE';uc;)tl (tir’rows thick, then take 1t off, and, W‘he'n cold,1 put

té in accloth, well buttered and floured ; tieitup ¢ ?sqi

1nd let it boil three quarters of an hour; then take -1

?1p in a basin, and let it stand one quarter, then turn

it carefully out, and put white wine sauce round it.~

Or you may do it thus:

Take a quarter of a pound of almonds, blanch
them, and beat them very fine with rose-water; slice
a French roll very thin, put in a pint of cream boiling
hot: beat four 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. You may either put it into a
cloth and boil it, or bake it in a dish.

Herb Pudding.

SrteEP a quart of grits in warm water half an hour,
and then cut a pound of hog's lard into little bits.
Take of spinach, beets, parsley, and leeks, a handful
of each : three large onions chopped small, and three
sage leaves cut very fine. Putin a littie salt, mix all
well together, and tie it close. It will require to be
taken up while boiling, in order to loosen the string.

Spinach Pudding.

Pick and wash clean a quarter of a peck of spinach,
prt it into a saucepan with a little salt, cover it close,
and when it is boiled just tender, throw it into a sieve
fo drain. Then chop it with a knife, beat up six eggs,
and mix with it 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 it fntcl)
the saucepan in which you boiled the spmaclh_, k‘;l;(
keep stirring it all the time till it begins to il:l(f e
Then wet and flour your cloth well, tie it U}’éi;h pan
it an hour. When done, turn it into YOur RP

15%

e e . X

{

e et

et e e - e - - =
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melted butter over it, with the juice of Sevi
and strew on a little grated sugar. o Orange
Cream Pudding.

BoiL a quart of cream with a blade of
half a nutmeg grated, and then let it st'un; t
Breﬁt up e;ght eggs, and three whites, an‘dts;l('ai‘;? 5001.
Z)‘fea. Mlx a spoonful of flour with them, a qua;tem

~a pound of" almonds blanched and beat very 3
with a spoonf_ul of orange-flower or 1'0:0-\\;'1te1?1yTﬁne’
by degrees_ mix in the cream, and stir a.! wéllf. ‘hen
T .ake a th{ck.cloth, wet and flour it wéi], pom.'O 1gxr1e tlvler.‘
ltlllll;:f;‘mai,e :116)0%{, fclose, and 1'3011 it half an hounr. }Igle:i
o Tib 1 ast_ all the time, and, when done, turn

In your dish, pour melted butter over it, with a lit-

ace, ang

T Hunting Pudding.
01'8%11111;‘( ?]t%('lllt“ eggs beat up fine with a pint of good
e ’ fl]n a pound of flour. Beat them well toge-
#5 ) ;nfoggfa toftherE a pound of beef suet finely chop-
! fjf,n‘—rapisins Sé)mcghants well cleaned, half a pound
candied orange ; et ‘an.d chopped small, two ounces of
e of o o slma.ll, the same of candiéd citron,
nubtmego °‘l‘ﬂtedpml§£- _Of qudered sugar, and a large
oo S ; ix all together with half a gill of
Bo su'r’e lto i 1111:1'0 a 'quth’ and boil it 'for four hous.
boiling all the tim]g. b ‘l,*%;]hgxllecfc‘;gtert b-m]l‘gf .and ke?'l)'llt
and strew over it St S[mf’ urn 1t ito a ash,
Dl. .

Steak Pudding.

MAxgE a g : :
and i i;\ l’i’oog.guﬂ» with flour and suet shred fine,
salt, and ma[‘fte ;tl o ld water; season it with a little
muftton steaks Wenpletty stift.  Take either beef or
and walke it 1 a i i pepper and salt;
¥ in a cloth 'mIc)l s uldan apple pudding, tie
» and put it in whep the Water}{JoilS. :’If a

small pudding, it will ta
sy ke three hours: if o large one,
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Calf’s Foot Pudding.

ound of calf’s feet, first taking

out the fat and brown. Then take a po.und and i ha
of suet, pick off all the skin, and shred it small. Take
six eggs, all the yolks, and but half the whites, and
beat them well. Then take the crumb of ahalf-penny
of currants clean picked .and wash-

roll grated, a pound ; : !
ed, and rubbed in a cloth, as much milk as will mois-
little salt,

ten it with the eggs, a handful of flour, and a alt
nutmeg, and sugar, to season it to your taste. Boilit
four hours; then take it up, lay it in your dish, and
pour melted butter over it. If you put white wine
and sugar into the butter it will be a pleasing addition.

Prune Pudding.

Taxe a few spoonsful from a quart of milk, and
beat in it six yolks of eggs and three whites, four
spoonsful of flour, a little salt, and two spoonsful of
beaten ginger. Then by degrees mix in the rest of
the milk, and a pound of prunes. "Tie it up in a cloth,
boil it an hour, and pour over it melted butter. Dam-
sons done in the same manner are equally good.

MINCE very fine a p

Plum Pudding.

Cur a pound of suet into small pieces, but not too
fine, a pound of currants washed clean, a pound of rai-
sins stoned, eight yolks of eggs, and four whites, half
a nutmeg grated, a tea-spoonful of beaten ginger, a
pound of flour, and a pint of milk. Beat the eggs first,
then put to them half the milk, and beat them toge-
thg—:r; and, by degrees, stir in the flour, then the suet,
spice and fruit, and as much milk as will mix it well
together, very thick. It will take four hours boiling.
When done, turn it into your dish, and strew over it
grated sugar.

Hasty Pudding.

Pur four bay-leaves into a quart of milk, and §c_31.
it on the fire to boil. 'Then beat up the yolks of uvo
egus with a “ittle salt. Take two OF jhree 5510011])510]
of milk, and beat up with your €ggs; talrelonyiehesody

-
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leaves, and stir up the remainder of the milk

with a wooden spoon 1n one hand, and ﬂoin-
other, stir it in till it is of a good thickness but noet
too thick. Let it boil, and keep it stirring ; ’then 010
it into a dish, and stick pieces of butter in diﬂ‘eli-e&;
places. Remember, before you stir in the flour to
take out the bay-leaves.

_Then
In the

Oatmeal Pudding.

TAxE a pint of whole oatmeal, and steep it in a
quart 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 currants, the same quantity of raisins,
and as much sugar as will sweeten if. _ Stir the whole
well together, tie it pretty close, and boil it two hours.
‘When done, turn it into your dish, and pour over it
melted butter.

Suet Pudding.

TAxE six spoonsful of flour, a pound of suet shred
small, four eggs, a spoonful of beaten ginger, a tea-
spoonful of salt, and a quart of milk.. Mix the eggs
and flour 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 Pudding.

_ TaxE a three-penny loaf, and cut the crumb of it
into slices. Boil and pour two quarts of milk on the
bread, and then put to it one pound of veal suet melt-
ed down. Add to these one pound of currants, and
sugar to the taste, half a nutmeg, and six eggs well
mixed toge@her. This pudding may be eithe?o boiled
or baked; if the latter, be carefiy] to well butter the
inside of your dish.
Cabbage Pudding.
TAxRE one pound of heef suet, and as much of the

lean part of a leg of veal. T}, '
;. L. 1 take a little cabbage
well washed, and scald i ruise the sge g noal. and

-~
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i tar, and season it
bbage together 1n a marble mortar, a e
ca'l ?mce nutmeg, ginger, a little pepper and sall,
L Froen o oseberries, grapes, or bar-
and put in some green gooseberries, grape S
berries.  Mix them all well with the yolks ol low
five cggs well beaten.  'Wrap all up toget.her. ina g11) ee%
cabbage leaf, and tie it in a cloth. It will take abou
an hour boiling.
A Spoonful Pudding.

Taxe a spoonful of flour, a spoonful of cream or
milk, an egg, a little nutmeg, ginger, and salt. Mix
all together, and boil it in a little wooden dish half an
hour. If you think proper you may add a few currants.

White Puddings in Skins.

Bo1wu half a pound of rice in milk till it is soft, hav-
ing first washed the rice well in warm water. Put it
into a sieve to drair, and beat half a pound of Jordan
almonds very fine with some rose-water. Wash and
dry a pound of currants, cut in small bits a pound of
hog’s lard, beat up six eggs well, halfa pound of sugar,
a large nutmeg grated, a stick of cinnamon, a little
mace, and a little salt. Mix them well together, fill
your skins, and boil them.

Apple Pudding.

Havine made a pufl paste, roll it near half an inch
thick, and fill the crust 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 hours boiling, and a large one
three or four.

Apple Dumplings.

WHEeN you have pared your apples, take out the
core with the apple-corer, and fill up the hole with
Quince, orange-marmalade, or sugar, as may best putt
you. Then take a piece of paste, make a hole mﬂlli;
lay in your apples, put another piece of Pa%i 11} t'he
same form over it, and close it up round theil l(;tothree
apples. Put them into boiling water, and abo

I ]
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quarters of an howr will do them. Serve them s
with melted butter poured over them. “p
Suet Dumplings.

TAKE a pint of milk, four eggs, a pound of suet, 4
little salt and nutmeg, two tea-spoonsful of gi nger u,n;l
such a quantity of flour as will make it intoba ’]in'ht
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 hour
will boil them.

Raspberry Dumplings.

MAaxE a good puff paste and roll it. Spread over it
raspberry jam, roll it into dumplings, and boil them
an hour. Pour melted butter into thé dish, and strew
over them grated sugar. .

Yeast Dumplings.
MaxE 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 satcepan
of water on the fire, and when it boils take the dough,
and make it into round balls, as big as a large hen’s
egg. Then flatten them with “your hand, put them
into the boiling water, and a few minutes will do them.
Take care that they do not fall to the bottom of the
Pot or saucepan, as in that case they will then be hea-
vy, and be sure to keep the water boiling all the time.
When they are enough, take them up, and lay them
m your dish, with melted butter in a hoat.

Nozfoll: Dumplings.

TAKE hal'f a pint of milk, two eggs, a little salt, and
make them into a good thick batter with flour. Have
lé)e;::dy a clean saucepan of water hoiling, and drop your
bautt?(;ntzl-zf ?ﬁld two or three minutes will boil them;
o particularly careful that the water boils fast

en you put the batter in. Dhen throyy them into

a sieve todrain, turn ¢ . ; !
of fresh butter ’into thgr?,n Into a dish, and stir a lnmp

R ————
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Hard Dumplings.
ar and water, with a little salt, into

2 sort of paste. Roll them in balls in a little flour,
throw them into boiling water, and h.alf' an hour }Vl]]
boil them. They are best boiled with a good piece

of beef.

Maxe some flo

Potatoe Pudding.

Borr half a pound of potatoes till they are soft, then
eel them, mash them with the back of a spoon, and
rub them through a sieve to have them fine and smooth.
Then take half a pound of fresh butter melted, half a
pound of fine sugar, and beat them well together till
they are quite smooth. Beat up six eggs, whites as
well as volks, and stir them in with a glass of sack or
bmndy.' Powr’it into your cloth, tie it up, and about
half an hour will do it. When you take it out, melt
some butter, put into it a glass of wine sweetened with
sugar, and pour it over your pudding.

Black Puddings.

Berore you kill a hog, get a peck of grits, boil
them half an hour in water, then drain them, and put
themin a clean tub, or large pan. Then kill your hog,
save two quarts of the blood, and keep stirring it till it
1s quite cold; then mix it with your grits, and stir
them well together. Season with a large spoonful of
salt, a quarter of an ounce of cloves, mace, and nutmeg
together, an equal quantity of each; dry it, beat it
well, and mix in. 'Take a little winter savory, sweet-
marjorum, and thyme, penny-royal stripped of the
stalks, and chopped very fine, just enough to season

them, and to give them a flavour, but no more. The -

next day take the leaf of the hog, and cut it into dice,
scrape and wash the guts very clean, then tie one end,
and begin to fill them; mix in the fat as you fill them ;
be sure to put in a good deal of fat, fill the skins ﬂ.lyee
parts full, tie the other end, and malke your p-uddmg
what length you please; prick them W'th.l a}pm, flllLl
put them in a kettle of boiling water. Boil them very
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sofily an hour, then take them out, and lay them on
clean straw.

SECT. II.
BAKED PUDDINGS.

Vermicelli Puddings.

Tage four ounces of vermicelli, and boil it 1n a
pint of new milk till it is soft, with a stick or two ot
cinmamon. 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.

Sweetmeat Pudding.

Cover your dish with a thin pufl-paste, and then
take candied orange or lemon-peel, and citron, of each
an ounce. Slice them thin, and lay them all over the
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 pound of melted butter. Mix the whole
well together, put it on the sweetmeats, and send it tc
a moderate heated oven. About an hour will do it.

Orange Pudding

Boiw the rind of a Seville orange very soft, then
beat it in a marble mortar with the juice, and put to 1t
two Naples biscuits grated very fine, a quarter of a
pound of sugar, half a pound of butter, and the yolks
of six eggs. Mix them well together, lay a good pufl-
paste round the edge of your dish, and bake it an hour
in a gentle oven. Or you may malke it thus :

Take the yolks of sixteen eggs, beat them well with
half a pint of melted butter, grate in the rinds of two
fine Seville oranges, beat in half a pound of fine sugar:
two spoonsful of orange-flower water, two of rose-
Wwater, a gill of sack, half a pint of cream, two Naples
biscuits, or the crumb of a penny loaf soaked in creams
and mix all well together. Make a thin puff-paste:
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and lay it all round the rim, and over the dish. Then
pour in the pudding, and send it to the oven.

. Lemon Pudding.

Taxe three lemons, cut the rinds off very thin, and
boil them in three quarts of water till they ave tender.
Then pound them very fine in a mortar, and have rea-
dy a quarter of a pound of Naples biscuits boiled up in
a quart of milk or cream. Mix them and the lemon
vind with it, and beat up twelve yolks and six whites
of eggs very fine. Melt a quarter of a pound of fresh
butter, and put in half a pound of sugar, and a httl‘e
orange-flower water. Mix all well together, put it
over the fire, keep it stirring till it is thick, and then

. squeeze in the juice of half a lemon. Put pufl-paste

round your dish, then pour in your pudding, cut some
candied sweetmeats and strew over it, and bake it
three quarters of an hour. Or you may make it in
this manner :

Blanch and beat 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 large lemon, and half the rind grated fine. Worlk
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 bake it half an hour.

Almond Pudding

Taxe 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-
ed almonds very fine, till they are like a paste, with a
little orange-flower water. Beat up the yolks of cight
eges, and the whites of four. Mix all well together,
put in a quarter of a pound of white sugar, and stir In
about a quarter of a pound of melted butter. Put 1t
over the fire, and keep stirring it till it is thick. La(}j’
o sheet of puff-paste at the bottom of your dish, an

pour in the ingredients Half an hour will bake it.
16
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Rice Pudding.

BoivL four ounces of ground rice till it is soft, then
beat up the yolks of four eggs, and put to them 5 int
of cream, four ounces of sugar, and a quarter of 5 pOIlde
of butter. Mix them well together, and eithe boil or
bake it. Or you may make it thus : '

Take a quarter of a pound of rice, put it into 4
saucepan, with a quart of’ new milk, a stick of cinng.
mon, and stir it often to prevent its sticking to the
saucepan. When boiled till thick, put it into a pan, stir
in a quarter of a pound of fresh butter, and sweeten it
to your palate. Grate in half a nutmeg, add three or
four spoonsful of rose-water, and stir all well together.
When it is cold, beat up eight eggs with half the

whites, mix them well in, pour 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 swell. Boil it two
hours, and when it is enough, turn it into your dish,
and pour melted butter and sugar over it, with a lit-
tle nutmeg. Or you may make it thus: Tie a quar-
ter of a pound of rice in a cloth, but give it room for
swelling. Boil it an hour, then take it up, untie 1%,
and with a spoon stir 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. Then
take it up, turn it into your dish, and pour over 1t
melted butter.
Millet Pudding.

Wasn and pick clean half a pound of millet-seeds
put it into half a pound of sugar, a whole nutmeg grat-
ed, and three quarts of milk, and break in half a poun
of fresh butter. Butter youir dish, pour it in, and sen
it to the oven.

Oat Pudding.

TaxE a pound of oats with the husks off, and 12y
them in new milk, eight ounces of raisins of the su8

— A,

PUDDINGS 185

stoned, the same quantity of currants well picked and
’ - 5 -

washed, a pound of suet shred fine, and six new laid
s - . -
ell beat up. Season with nutmeg, beaten gin-

eggs W j e
or. and salt, and mix them all well together.

ger, anc
Transparent Pudding.

Brat up eight eggs well in a pan, and put to them
half a pound of butter, and the same quantity of loaf
suear beat fine, with a little grated nutmeg. Set it or.
the fire, and keep stirring it till it is the thickness of
buttered eggs. 'Then put it into a basin to cool, roll a
rich pufl-paste very thin, lay it round the edge of your
dish, and pour in the ingredients. Putit into a mod-
rate heated oven, and about half an hour will do it.

French Barley Pudding.

Bear up the yolks of six egos, and’ the whites of
three, and put them into a quart of cream. Sweeten
it to your palate, and put in a little orange-flower wa-
ter, or rose-water, and a pound of melted butter. Then
put in six handsful of French barley, having first boil-

ed it tender in milk. Then butter a dish, pour it in,
and send it to the oven.

Potatoe Pudding.

Borr two pounds of white potatoes till they are soft,
peel and beat them in a mortar, and rub them through
a sieve till they are quite fine. Then mix in half a
ppund of fresh butter, melted, beat up the yolks of
eight eggs, and the whitesof three. Add half a pound
of" white sugar finely pounded, half a pint of sack, and
stir them well together. Grate in half a large nutmeg,
and stir in half a pint of cream. Make a pufi-paste,
I_uy it all over the dish, and round the edges; pour
I your pudding, and bake it till it is of a fine light
brown.

Lady Sunderland’s Pudding. )

Beat up the yolks of eight eggs with the whites
of three, add to them five spoonsful of flour, w1t]l; l::ztllf
a nutmeg, and put them into a pint of creant. I

No.g8 2A i
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the insides of some small basin
bake them an howr. When do
basins, and pour over them m
wine and sugar.

s, fill them half fall, ang
ne, turn them out of the

elted butter mixed wi),

Citron Pudding.
TAKE a spoonful of fine flour, two ounces of sugar
. . =
a little nutmeg, and halfa pint of cream. Mix t}?en;
Fvell together, with the yolks of three eggs.  Put it
mto tea-cups, and divide among them two ounces of

citron cut very thin. Bake them in a pretty quick
oven, and turn them out upon a china dish.

Chesnut Pmlding.

Boir adozen and a half of chesnuts in a saucepan
of water for a quarter of an hour. Then blanch and
p-eel them, and beat them in a marble mortar, with a
little orange-flower or rose-water and sack, till they
come to a fine thin paste. 'Then beat up twelve eggs
with half the whites, and mix them well. Grate half
a nutmeg, a little salt, and mix them with three pints
(_)f cream, and half a pound of melted butter. Sweeten
1t to your palate, and mix all together. Put it over
the fire, and keep stirring it till it is thick. Lay a
pufl-paste all over the dish, pour in the mixture, and
send it to the oven. When you cannot get cream,
take three pints of milk, beat up the yolks of four eggs,
and stir into the milk.  Set it over the fire, stirring it
all the time till it ig scalding hot, and then mix it in-

siead of cream.

Quince Pudding.

ScaLp your quinces till they are very tender, then
pare them I'.hlﬂ, and Scrape off Ah the SOH: part. Stl.c“.-
sugar on ‘_chem till they are very sweet, and put to them
a little ginger and a little cinnamon.’ To a pint of
cream put three or four yolks of eggs, and stir your
quinees mit Gill it is of a gooq thickness. Butter your
dish, pour it in, ang bake it. T the' same manner

you may treat apricots, o white-pear plums.
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Cowslip Pudding.

Cur and pound smail the flowers of a pe'ck of cow-
glips, with half a pound of Naples biscuits grated,
and three pints of cream. Boil them a little, then
take them oft the fire, and beat up sixteen eggs, with
alittle cream and rose-water. Sweeten to your 'pz}la_tc.
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-curd Puddings.

Tury agallon of milk with rennet, and drain 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 mixed. Beat the

yolks of six eggs, and the whites of three, and strain

them to the curd. 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
mnto a dish. Cut citron and candied orange-peel into
little narrow 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.
Pour melted butter, with a little sack in it, into the
dish, and throw fine sugar all over them.

Apple Pudding.

ParE 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.
Then beat them well, stir in a pound of loaf sugar,
the juice of three 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
¥hen done, strew over it a little fine sugar.

Newmarket Pudding.

SL1oE and butter a French yoll : put it into your
16*
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mould : between every layer put some dy; 1
Talke half a pint of cream, and a pint of E}g i
€ggs, six ounces of fine sugar, a glass of bl"ll:!d
nutmeg, and lemon-peel. Let your dish( ory’ ik
be nicely buttered; and when done you ma ;n(.)m.d
out into the dish you serve it in. o i
A Muflin pudding may be made in (]

Cherries_
lk; Clght

1€ same way.
A Grateful Pudding.

To a pound of flour add a pound of white breaq
grated. Take eight eggs, but only half the whites-
beat them up, and mix with them a pint of new milk,
Then stir in the bread and flour, a pound of raising
stoned, a pound of currants, half a pound of sugar,
and a little beaten ginger. Mix all well togetﬁer,
pour it into your dish, and send it to the oven. If you

can get cream instead of milk it will be a material
Improvement.

Carrot Pudding .

SCRAPE a raw carrot very clean, and grate it.
Take half a pound of grated carrot and a pound of
grated bread; beat up eight eggs, leave out half the
whites, and mix the eggs with half a pint of cream.
Then stir in the bread and carrot, half a pound of
fresh butter melted, half a pint of sack, three spoons-
ful of orange-flower water, and a nutmeg grated.
Sweeten to your palate. Mix all well together, and
if it be not thin enough, stir ina little new milk or
cream. et it be of a moderate thickness, lay a pull-
Paste all over the dish, and pour in the ingredients.
It will take an hour baking. >

Yorkshire Pudding.

Taxe four large spoonsful of flour, and beat it UP
well with four eggs and a litt]e salt. Then put to ther
three pints of milk, and mix them well together-—
Butter_ a dl‘lppmg-pan, and set it under beef? mutton
or a loin of veal.” "Whep the meat is about half roast-
ed, putin your pudding, and let the fat drip o0 it
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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.

PIES.

THERI 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 mederate oven; if itis too quick,
the crust cannot rise, and will therefore be burned ; and
if too slow, it will be soddened, and want that deli-
cate light brown it ought to have. Raised pies must
have a quick 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. :

Having made these general observations respecting
the baking of pies, we shall now direct the cook how
to make the different kinds of paste, as they must be
proportioned in the qualities according to the respec-
tive articles for which they are to be used.

Pyff Paste must be made thus: Take a quarter of

4 peck of flour, and rub it into a pound of butter very

fine. Malke it up into a light paste, with cold water,
Just stiff enough to work it up. Then roll it out about
as thick as a crown 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, with layers of
butter three times, and it will be properly fit for use.

Short Crust. Put six ounces of butter to eight of
flour, and work them well together; then mix it u
with as little water as possible, so as to have it a sti-
fish paste; then roll it out thin for use.
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A good Paste for large Pies. Ta_lkc a peck of floyy
and put to it three eggs; then put in half a pound of
suet, and a pound and a half of butter and suet and
as much of theliquor as will make it a good light érust
Work it up well, and roll it out. : '

A standing Crust for great Pies. Take a peck
of flour and six pounds of butter boiled in a gallon of
water : skim it oft into the flour, and as little of the
liquor as you can. Worlk it up well into a paste, and
then pull it into pieces till it is cold. Then malke it
up into what form you please.

Paste for Tarts. Put an ounce of loaf sugar beat
and sifted to one pound of fine flour. Malke it into a
stiff paste, with a gill of boiling cream, and three
ounces of butter. Work it well, and roll it very thin.

Paste for Custards. 'To half a pound of flour put
six ounces of butter, the yolks of two eggs, and three
spoonsful of cream. Mix them together, and let
them stand a quarter of an hour; then work it up

and down, and roll it out very thin. '

SECT. I.

"MEAT PIES.
Beef Stealk Bie.

TAxE somerump steaks, and beat them with aroll
ing-pin, then season them with pepper andsalt to your
palate. Make a good crust, lay, in your steaks, an
then pour in as much water as will fill the dish. Put
on the crust, send it to the oven and let it be wel
baked.

Mutton Pie.

TaxE off the skin and outside fat of a loin of mut-
ton, cut it into steaks, and season them well W! -
pepper and salt. ~Set them into your dish, and po™
in as much water as will cover them. Then put "
your crust, and let it be well baked.
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A Mutton Pie a-la-Perigord.

T4kE a loin of mutton, cut it into chops, leaving
the bone that marks the chop; cover your dish with
paste, and put the chops onit: season them with
salt and mixed spices : put truflles between them.—
Cover them with slices of bacon, and spread over the
whole butter the thicknessof half a crown. 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.

Cur 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
bake it well. A lamb pie must be done in the same
manner.

A rich Veal Pie.

_CUT a loin of veal into steaks, and season them
with salt, pepper, nutmeg, and beaten mace. Lay
the meat in your dish, with sweetbreads seasoned, and
the yolks of six hard egas, a pint of oysters, and half
a pint of good gravy. Lay a good pufi-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 ofl
the lid, cut it into eight or ten pieces, and stick them
Yound the inside of the rim of the dish. Cover the
eat with slices of lemon, and send the pie hot to

table.
Lamb or Veal Pies in high Taste.

- Cur your lamb or veal into small pieces, and sea-
®n with pepper, salt, cloves, mace, and nutmegs beat
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fine. Make a good pufl-paste crust, lay it in :
then put in your meat,-and streyy on it sonzrg o,
raisins and eurrants clean washed, and some suito.ned
Then lay on some forcemeat-halls made sweetc 2
if‘ in the summer, some artichoke bottoms boileq -’b{md"
m winter, scalded grapes. Add to these some Sutlf
nish potatoes boiled, and eut into Pieces, some cang; ai
citron, candied orange, lemon-peel, and thyee or fo(f(.
blades of mace. Put butter on the top, close up youlllv
pie, and bake it. Iave ready against it is done the
following composition : Mix the yolks of three egos
with a pint of wine, and stir them well together over
the fire one way, till it is thicl. Then take it off, put
in sugar enough to sweeten it, and squeeze in the
Juice of a lemon. Raise the lid of your pie, put this
hot into it, close it up again, and send it to table.
Venison Pasty.

TARE a neck and breast of venison, bone them,
and season them well with pepper and salt, put them
mto a deep pan, with the best part of a neck of mut
ton sliced and laid over them: pourin a glass of red
wine, put a coarse paste over it, and bake it two
hours in an oven; then lay the venison in a dish, pour
the gravy over it, and put one pound of butter over it;
malke a good puff-paste, and lay it near half an inch
thick round the edge of the dish ; roll out the lid,
which must be a little thicker than the pasteon the
edge of the dish, and lay it on; then roll out another
lid pretty thin, and cut in flowers, leaves, or whatever
form you please; and lay it on the lid. If you do not
want it, it will keep in the pot that it was baked 1n
eight or ten days; but let the crust be kepton, that the

ar may not get to it.© A breast and shoulder of veni-
son 1s the most proper for pasty.
Olive Pie.

Cut some thin slices from a fillet of veal, rub them

over with the yolks of €ggs, and strew on them a few
crumbs of bread; shred’s Jitgle lemon-peel very finé

and put it on them, with a little e T

.-
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per, and salt; roll them up very tight, and lay them
in a pewter dish; pour over them half a pint of good
gravy, put half a pound of butter over it, make a light
paste, and lay it round the dish. Roll the lid half ar
mch thick, and lay it on.

Calf’s Head Pie.

Borw the head till it is tender, and then carefully
take off the flesh as whole as you can. Then take out
the eyes, and slice the tongue. Make a good pufl-
paste crust, cover the dish, and lay in your meat.—
Throw the tongue over it, and lay the eyes, cut in two,
at each corner. Season it with a little pepper and
salt, pour in half a pint of the liquor it was boiled in,
lay on it a thin top crust, and bake it an hour in a
quick oven. In the meantime boil the bones of the
head in two quarts of liquor; with two or three blades
of mace, half a quarter of an ounce of whole pepper,
a large onion, and a bundle of sweet herbs. = Let it
boil till it is reduced to about apint, thenstrain it off,
and add two spoonsful of catsup, three of red wine, a
small piece of butter rolled in flour, and half an ounce
of truffles and morels. Season it to your palate, and
boil it. Reoll half the brains with some sage, then beat
them up, and add to them twelve leaves of sage chop-
ped very fine. Then stir all together, and give it a
boil. Take the other part of the brains, and beat
them with some of the sage chopped fine, a little lemon-
peel minced, and half a small nutmeg grated. Beat
up with an egg, and fry it in little cakes of a fine light
brown. Boil six eggs hard, of which take only the
yolks, and when your pie comes home, take off the
lid, lay the eggs and cakes over it, and pour in all the
sauce. Send it hot to table with the lid.

Calf’s Feet Pie.

Bor1w. your calf’s feet in three quarts of water, with
three or four blade of mace, and let them boil gently
till it is reduced to about a pint and a half. Then
take out the feet, strain the liquor, and make a good

No. 9. 2B
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crust. Cover your dish, then take the flegly .

bones, and pug half into it. - Stret\lxlfc cI}\e;ll .ftm}m e
pound of currants clean washed ang picked anllallf v
a pound of raisins stoned. Then lay on th’e( re tmlf
your meats, skim the liquor they were boile; X
sweeten it to your taste, and put in haifa pint of {vh]i:,],’
wme. Then pour all into the dish, put on your lidc
and bake it an hour and a half. 3

Sweetbread Pie.

LAy a puff-paste half an inch thick at the bottom
of a deep dish, and put a forcemeat round the sides.
put some sweethreads in pieces, three or four, accord-
g 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 flour

Cheshire Pork Pie.

TAkE the shin and loin of pork, and cut it 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 to sweeten it. Then place another
layer of pork, and put in half a pint of white wine.
Lay some butter on the top, close your pie, and send

it to the oven; if your pie is large, you must put in a
pint of white wine, et i

Devonshire Squab Pie.

CoveRr your dish with a good crust, and put at the
bottom of it a laysr of sliced pippins, and then a layer
of mutton steaks, cut from the loin, well seasoned with
pepper and salt. Then put another layer of pippins;
peel some onions, slice them thin, and “put a layer of
them over the pippins.. Thep put a layer of mutton

e
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and then pippins and onions.  Pour in a pint of water,
close up the pie, and send it to the oven.

SECT. IL
PIES made of POULTRY, &ec.

A plain Goose Pie.

QuARTER your goose, season it well with pepper
and salt, and lay it in a raised crust. Cut half a pound
of butter into pieces, and put it in diflerent places on
the top; then lay on the lid, and send it to an oven
moderately heated.

Another method of making 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 lif
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 mace, a bun-
dle of sweet herbs, and a large 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 rump steak seasoned with pepper
and salt, put in your giblets, with the livers, and strain
the liquor they were stewed in; then season it with
salt, and pour it into your pie. Put on the lid, and
bake it an hour and a half.

Duclk Pie.

" ScaALp two ducks and make them very c]ez:iﬂ;‘ f‘,l::.le'l;
cut off the feet, the pinions, necks, ?ﬂd he"; s;l ntd
out the gizzards, livers, and hearts, pick all clean, a

17 '
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scald them. Pick out the fat of the inside
pufl-paste crust all over the dish, season ¢}

both inside and ou, with pepper and salt “mdlf ('h»lcks’
1n the dish with the giblets at each end pro )'1)1 them
SQIIGd- Put in as much water as will nle'u‘% Cli{ W
pie, lay on the crust, and let it be well bal({ec:r it

lay a gooq

Pigeon Pie.
Picx and clean your pig i
our pigeons ver 7, &
s 5 your pigeons very nicely, and thep
G em with pepper and salt; or put some o
forcemeat, or butter : i h Gt
ks , O butter, pepper and salt, into each of thejr
ellies. "Then cover your dish with a puff-paste crust
e e {1 I paste crust,
ay In your pigeons, and put between them the necks
5 e . . . =
igxzzmds, livers, pinions, and hearts, with the yolk of a
hard egg, and a beef steak in the middle. Put as much
water as will nearly fill the dish, lay on the top crust
and bake it well. ’
Chicken Pie.
- SEASON yowr chickens with pepper, salt, and mace.
rut a piece of butter into each of them, and lay them
1111_ the dish with their breasts upwards. Lay a thin
slice of bacon over them, which will give them an
agreeable flavour. Then put in a pint of strong gra-
VY, and make a good puff-paste. Put on the lid, and
bake it in a moderately heated oven.

Another Method of making a Chicken Pie
CovERr the bottom of the dish with a pufl-paste,
and upon that, round the side, lay a thin layer of force-
meat. Cut two small chickens into pieces, season

them high with pepper and salt; put some of the pieces .

into the dish, then a sweetbread or two cut into pieces
am_i well seasoned, a few truffles and morels, some
artichoke bottoms cut each into four pieces, yolks of
eggs boiled halgd, chopped a little, and strewed over
%ﬁ top; put in a little water, and cover the pie-
ehi }Ifn 1tdcor_nes from the oven, pour in a rich gravy,

ickened with a little flour angd butter. 'To make the

pie still richer, you may adq f
e W § ra-l
gus tops, and COCk’S—co{n B sh mushrooms, aspa

-?4
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Partridge Pie.

TakE two brace of partridges, and truss them mn
ihe same manner as you do a_fowl for boiling. Put
some shalots into a marble mortar, with some parsley
cut small, the livers of the partridges, and twice the
quantity of bacon. ~ Beat these well together, and sea-
son them with pepper, salt, and a blade or two of
mace. When 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 the seasoning ;
then lay in ihe partridges, but no stuffing in them; put
the remainder of the seasoning about the sides, and
between the partridges. Mix 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
done, remove the lid, take out the slices of bacon,
and scum off the fat. Put in a pint of rich veal gra-
vy, squeeze in the juice of an orange, and send it hot
0 table.

Hare Pae.

Curt your hare into pieces, and season it well with
pepper, salt, nutmeg, and mace; then put it into a jug
with half a pound of butter, close it up, set it in a cop-
per of boiling water, and male a rich forcemeat with
a quarter of a pound of Scraped bacon, two onions, a
glass of red wine, the crumb of a two-penny loaf, a
little winter savory, the liver cut small, and a little
nutmeg. Season it high with pepper and salt, mix it
well up with the yolks of three eggs, raise the pie, and
lay the forcemeat in the bottom of the dish. Then
put in the hare, with the gravy that came out of it;
‘ay on the lid, and send it to the oven. An hour and

half will bake it.

Rabbit Pie.

Cur a couple of young rabbits into quarters; ‘_Jhen
take a quarter of a pound of bacon, and bruise 1t to
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leces 1 :
Sepp;', H;zllat n'iaibtlg mortar, with the liver
AL Chives’{n]l ance, some parsley ey
ek AT {) : '-Et a ?w leaves of sweet bagj] Vs‘rjpau’
erbatiorn of tile(,ll)lieu:&t}lzlalcc the paste, a.nd co?-eel}
{llll1 Ehe rasbits, pound some 1111(:);? a;?:clg:lg Then pu::
C T < \
\'ri:;h“tllltils1 l':;nsolme Leeahs bmtter, CO'VErmuiz llr-lﬂi)lflts.‘rr
put on th,e(lid Elylover It some thin slices of b;l i
two hours balii;l:( S%nd 1t to the oven. It il ig]“,
R b‘.ch{] Vhen. it is ‘done, remove the ii‘le
not gravy enough i, and skim off the fat. If thep A

S chavy enough in the ple, pour in L there i
or veal gravy boiling hot. ’ some rich mutton

8, SOH]G

Another Method of malki
- : naking a Rabbit P; :
18 parhicularly done in the E'Loz?vittf ‘;} g;ll(g]?’clmh

CUT f T < .
o uorkt(‘:‘uci; ;—i]bblits mto pieces, with two pounds of
i o t’; ) 'il‘llld season hoth with pepper and
cover your dish i en make a good pufi-paste crust
the pork “-’itl; tl“’lth ltg and ].Ily n your rabbits. I‘Il\i
parboil them l?m; but take the livers of the rabbits
same quantit”m}( f: beat them in a mortar, with the
. -'s}teo-q at bacon, _and a little sweet herbs
meg, mi\:it}u Sy Season with pepper, salt, and nut-
into little b'111p~ 2 ltgh tl?e yolk of an ege, and make it
some artich;k:b AT tl}em about your pie, with
combs, if vou L ?ttqms cut in dices, and some cocl’s-
the méat }thl:a 1ave them. Grate a small nutmeg over
half a Pil,lt Of.“‘gotUl: n half a pint of red winez? and
hour and a L 1[-‘.'1 £L. __QIOSG your pie, and bake it an
all ma quick but not too fierce an oven.

Fine Patties.

TAREa : -
s s agg Zﬁgnt}ty of either turkey, house-lamb, or
of]amb: loin of \(/3eltl o N equal quantity of the fat
%, or the inside of a sirloin of beef,

and a little parsle
! ¢ , thyvm
S lE e _Y Yme, and lemon- DT
R mto a marble mortar, pound it]?;l;-l;reg{]; hl's]dci

season it with salt ang
o b white pepper <
pufl=paste, voll it out intoy thip sth)ugfg le;heel:;{a]fnda ?)1111?

e
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FRUIT PIES.

the mea.. in the middle. Cover the patties, close them

all round, cut the paste even, wash them over W’]illh
the yolk of an egg, and bake.them t\_venty minutes 1n
a quick oven. Have ready a little white gravy, season-
ed with pepper, salt, and a little shalot, thickened up
with cream, or butter. When the patties come out of
the oven, make a hole in the top, and pour i some
gravy ; but take care not to put in too much, lest it

“hould run out at the sides, and spoil the appearance.

To make any Sort of Timbale.

Maxe your paste thus: take a pound of flour, mix
it well with a little water, a quarter of a pound of
fresh butter or hog's lard, the yolks of two eggs, and a
little salt; knead this paste well, that it may be firm;
take a part and roll it to the sides of your stew-pan,
put it in the bottom and round the sides, that it may
take the form of the stew-pan; then put in any meat
or fish you may think fit. You must butter your stew-
pan well, to make it turn out. Cover it with what
paste remains, and send it to the oven; or bury the
stew-pan in hot embers, and cover it with a lid that
will admit fire on the top. When turned out of the
stew-pan, cut a hole in the top, and put in a rich gra-
vy; replace the bit of crust, and serve it up.

SECT. III.
FRUIT PIES, &ec.

Apple Pie.
Maxe a good pufl-paste crust, a
edge of your dish. Pare and quarter your apples,
take out the cores. Then lay a thick row of apples,
and put in half the sugar you intend to use for your pie.
Mince a little lemon-peel fine, spread it over the su-
gar and apples, squeeze in a little juice of a .]emf)n,
then scatter a few cloves over it, and 1ay ¢ the rest
17*

nd put it round the
and

B e

4
|
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of your apples and sugar, with another
of the juice of a lemon. Boil the par
and cores il} some water, with g blade of
the flavour is extracted: strain 1t, put in i
and boil it till it is reduced to a sm
{)l;)éu(;f;_ mto your pie, put on your crust, ang send it ¢
e oven, You may add to the apples a little quipe.
Or marmalade, which wyill greatly enrich the ﬂfﬂ}mce
When the pie comes from the oven, beat v th Mroluf‘.
of two eggs, with half a pint of cream, and ilittf i l\-S
meg and sugar. Put it over a slow fire, 'mdel{mtq
stirring it till it is near boiling; then take (;ﬁ' thmﬁll)
of the pie, and pour it in.  Cut the erust into cﬁl':ll
three-c.orner pieces, and stick them about the pieh ‘A
pear pie must be done in the same manner only the
quince or marmalade must be omitted L

T smal] g
mgs of the appleg

Queeze

Inace, )
a little sugay
all quantity; thep

Apple Tart.

| ScALD eight or ten large codlins, let them stand till
they are cold, and then take off the skins. Beat the
pulp as fine as possible with a spoon; then mix the
yolks of six eggs, and the whites of four. Beat all to-
gether very fine, put in some grated nutmeg, and
Sweeten it to your taste. Melt some good fresh but-
ter, and beat it till it is of the consistence of fine thick
cream. Then make a pufi-paste, and cover a tin pat-
ty-pan with it; pour in the ingredients, but do not
cover 1t with the paste. When you have baked it a
quarter of an hour, slip it out of the patty-pan on a

dish, and sty ;
: r'ew over it s : X
sifted. ome sugar finely beaten and

Cherry Pie. § :
the} IS?J;:NGf n.ﬂad_e B good crust, lay a little of it round
Then I: > 0L your dish, and strew sugar at the bottom.
S :gﬂ?{i}n )rm:l]- {i‘ullt, and some sugar at the top. Put
f > and bake it in a glack ove o

. a Si ‘en.  If you mix

some currants with the cherries, it will be a c)c;nsidel‘-

able addition. A plm
: . L or gooseberry pie may ’
in the same manner, . Ry beanade
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Mince Pies.

SuRED three pounds of meat very fine, .a.nd chop it .
as small as possible; take two pounds qf raisins stoned
and chopped very fine, the same quantity of currants,
nicely picked, washed, rubbed, and dried at® the fire.

Pare half a hundred fine pippins, core them, and chop

them small, take half a pound of fine sugar, and pound
it fine, a quarter of an ounce of mace, a quarter of an
ounce of cloves, and two large nutmegs, all beat fine,
out them all into a large pan, and mix them well to-
gether with half a pint of brandy, and half a pint of
sack, put it down close in a stone pot, and it will keep
good three or four months. When you make your
pies, take a little dish, somewhat larger than a soup-
plate, lay a very thin crust all over it; lay a thin 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; squeeze half the juice
of a fine Seville orange orlemon, lay on your crust, and
bake it nicely. 'T'hese pies eat very fine cold. If you
malke them in little patties, mix your meats and sweet-
meats accordingly. If you choose meat in your pies,
parboil a neat's tongue, peel it, and chop the meat
as fme as possible, and mix with the rest; or two
pounds of the inside of a sirloin of beef boiled.. But
when you use meat, the quantity of fruit must be

doubled.
Another Method of making Mince Pies.

Taxe 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 pounds of good baking
apples, four pounds of currants clean washed, pickgd,
and well dried before the fire, a pound of jar raisins
stoned and chopped small, and a pound of powder
sugar. Mix them all together, with half an ounce of
mace, as much nutmeg, a quarter of an ounce of cloves,
a quarter of an ounce of cinnamon, and a pint of
French brandy. Make a rich pufi-paste, and g yon
fill up the pie, put in a little candied citron and orange,

No. 9. 2C
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cut in little pieces. What mincemeat you }
spare, put close down in a pot, and cover it u1

FRUIT PIES, .

ave to

never put any citron or orange to it till you us é)i;t but

To make Mincemeat,

TAI:' C ]

' ]‘x]:f’l pound of beef, a pound of apples, two
pounds of suet, two pounds of sugar, two pounds of
currants, one pound of candied lemon; or orange-peel
a quarter of a pound of citron, an ounce of ﬁnz gpice;
mixed together; half an ounce of salt, and six vinds
of lemon shred fine. Let the whole of these ingred;

- s : . o T
ents be well mixed, adding brand y and wine sufficient
to your palate.

Orange and Lemon Tarts.

TaxE six large oranges or lemons, rub them well
with salt, and put them into water, with a handful of
salt in it, for two days. Then change them every day
with frpsh water, without 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
PIppms parea cored, and quartered, and put them in-
to a vmi of water. Let them boil till they break, then
put ¢ licuor to your oranges or lemons, half the pulp
of the pippins well broken, and a pound of sugar.—
Boil these together a quarter of an hour, then put it
nto a pot; and squeeze into it either the juice of an
orange or lemon, according to which of the tarts you
intend to make. Two spoonsful will be sufficient to
give aproper 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 the
oven, take a feather or brush, and rib them over with
melted butter, and then sift some double refined sugar
over them, which will form a pretty icing, and make

them have a pleasing effect on the eye. &

Tart de mo;i,

£ P.UT 'round your dish a PUH—paste, and then a layer
of biscuitj then a layer of huttey and marroyy, another
of all sorts of sweetmeats, or aq many as, you-have,
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and thus proceed till your dish is full. Then boil a
quart of cream, thicken it with 2ggs. and put in a
spoonful of orange-flower water. Sweeten it with
sugar to your taste, and pour it over the whole. Half
an hour will bake it.

Artichoke Pre.

Boiw twelve artichokes, break off the leaves and
chokes, and take the bottoms clear from the stalks.
Make a good puff-paste crust, and lay a quarter of a
pound of fresh butter all over the bottom of youar pie.
Then lay a row of artichokes, strew a little pepper,
salt, and beaten mace over them, then another row,
strew the rest of your spice over them, and put in a
quarter of a pound more of butter cutinlittle bits. Take
half an ounce of truffles and morels, and boil them in
a quarter of a pint of water. Pour the water into
the pie, cut the truflles and morels very small, and
throw them all over the pie. Pour in a gill of white
wine, cover your pie, and bake it. When the crust is
done, the pie will be enough.

Vermicelli 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 deep
earthen dish well, and then cover the bottom of it with
two ounces of vermicelli. Make a puff-paste, roll it
pretty thick, and lay it on the dish, then lay in the
pigeons, the breasts downwards, put a thick lid on the
pie, and bake it in a moderate oven. Whenitisenough,
take a dish proper for it to be sent to table in, and
turn the pie on it. The vermicelli will be then on the
top, and have a pleasing effect.

FISH PIES.

SECT. IV.
FISH PIES.

Eel Pie.
WHEN you have skinned, gutted, and washed your
eels very clean, cut them into pieces aboutan inch and

B e eenn—
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a half long. Season them wit),
little dried sage rubbed small.
dish, with as much water
Make a good puft-paste, 1

FISH PIES

pepper, salt,
Put them ;
as will just coy
_ ‘ ay on the lid, ang send vy
pie to the oven, which must be quick, o

and 5
nto yoyy

er them,

but not so
SO as {
burn the crust. :

Turbot Pie.
Frrs1 parboil your turbot, and then
a little pepper, salt, cloves, nutmeg
cut fine. 'When you have made your paste, lay the
turbot in your dish, with some yolks of eggs, and a
whole onion, which must be taken out when the pie

is baked. Lay a good deal of fresh butter at the top,
put on the lid, and send it to the oven.

Sole Pie.

Cover your dish with a good crust; then boil two
pounds of eels till they are tender, pick the flesh from
the bones, and put the bones into the liquor in which
the eels were boiled, with a blade of mace and a little
salt.  Boil them till there is only a quarter of a pint
of liquor 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 few crumbs of
bread grated, some parsley cut fine, an anchovy, and
a quarter of a pound of butter. Lay thisin the bot-
tom of your dish. Cut the flesh from a pair of large
soles, and tale off the fins, lay it on the seasoning, then

pour in the liquor the eels were boiled in, close up your
pie, and send it to the table.

Flounder Pie.

Gurt your flounders, wash them clean, and then dry
them well in a cloth. Give them a gentle boil, and
then cut the flesh 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 your taste. Boil the hopes jn the water
the fish was boiled in, with a small piece of horse-
radish, alittle parsley, a bit of lemon peel, and a crust

Season it with
» and sweet herhs

i
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fbread. Boil it till there is just enough liquorP f01;
0} e i:a then strain it, and pour it over the fish. Pu
3111 tﬁe ’lid, and send it to a moderate heated oven.

Carp Pue.

ScraPE off the scales, andlthen lg{)lgilmjltd Slilsl:;l i‘:

«ee carp clean. 'Take an eel, and boil it ul s
ﬂ:ggstr?(}:lglel, pick off all the meat, and mince 1t ﬁf}]c’,
;ﬁth an equal quantity of crumbs o_f _bread, n.‘ ’s.)\(\l
sweet herbs, lemon-peel cut fine, a little {erppel. ;L i
salt, and grated nutmeg; an anchovy, hal a Iﬁl i
oysters parboiled and chopped fine, and‘_tiﬁ.e yol \S'ter
three hard eggs cut small.  Roll it up wit f]: al quarnl s
of a pound of butter, and fill the belly of the C: 111
Malke a good crust, cover th.c dish, and ']ay in )_og
fish. Save the liquor you boiled your eel in, put into
it the eel bones, and boil them with a little miice,
whole pepper, an onion, some sweet herbs, an('ap
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 pour it info your pie. Put on the lid, and bake
it an hour in a quick oven.

Tench Pre.

Pur a layer of butter at the bottom of your dlsh‘[,l
and grate in some nutmeg, with pepper, salt, an
mace. Then lay in your tench, cover them with soms
butter, and pour in some red wine with a little water.
Then put onthe lid, and w]}en it comes from the 0\:(_3{},
pour in melted butter mixed with some good rich
rrravy.

ST Trout Pie.

Taxe a brace of trout, and lard them with ec;]ls;
raise the crust, and put a layer of fresh buttﬁrgg mlse
bottom. Then make a forcemeat of trout, mus ]é P
trufles, morels, chives, and _ﬁ'esh !)utltegs-e ub :.vit.h
them with salt, pepper, and spice; ml-?'cthlit ]a;’ A
the yolks of two eggs; stuff the trout withit,
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in the dish cove

5 'er th ith by
z‘md send it to the o*vtflllr.l “l'th iy
1eady., and when the pie i
pour it in.

FISH PIgsg,

: Salmon Pre,
OPﬁZIlIENhyou have made
resh sa
non, well cleansed, and season jt witl
- '1th sajt
2

mace, and nutmee. Put a4 ;

tom v dia S, L uta piece of hyttey

butte(;-f'}ou-l d]sh_, and then lay in the 3:121 at the hot.

také 2 lllcl)l})toport;lo‘n 'to the size of yomz cpl_’goll. lMelt

el bl'll?sglt,h;mbd 1]t, pick out ali the ﬂeéhanc(hcfl;e.“
ody, and mix it we]] with’thc blnét

ter. Pour it over vor.
. er vour salmor . 5
it be well balad your salmon, puton the lid, and let

a good crust, tale a piece

Herring Pie,

Havine scaled, one
clean, cut off their Dl:lculgli, ?1?13 washed your herring
800d crust, cover your dish. and and tails. Make a
with beaten mace dish, and season your herrings
SR 418 Dot ,o Ifgeppel-, -and salt. Put a little but-
Over these put s your dish, and then the herrings.
fhin FeiP ot s © Some apples and onions sliced very

some butter on the top, then pour in a lit-

tle water, 1a on the Jj .
it be well ba)];e(], he lid, send it to the oven, and let

Lobster Pie.

BorvL two or three lobsters
b

the tails, and cut it into different pieces.

out all the spawn Then take

s 0L and the meat of the claws; beat it
spoongﬁﬁ (I)]f]'(i}igiu’ d‘nd season it with pepper, salt, two
half a pound O_fefgm, and a little anchovy liquor. Melt
the crumbs of resh butter, and stir all together, with

a penny roll rubheq througﬁ a fine cul-

lender, and the
) d olk
paste over your diy o cen cggs. Put a fine pufl-

of the meat on thesrlrll, 4] ili the tails_ﬁrst, and the rest
a slew oven, Ut on the lid, and pake it in

take the meat out of °

b
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CHAPTER XVI.

PANCAKES AND FRITTERS.

TILE principal things to be observed, of a general
nature, in dressing these articles is, thqt your pan be
thoroughly clean, that you fry them in nice sweet lard,
or fresh butter, of a light brown colour, and that the
orease is thoroughly drained from them before you
carry them to table.

Pancalkes.

BearT six or eight eggs well together, leaving out
half the whites, and stir them into a quart of milk. Mix
your flour first with a little of the milk, and then add
the rest by degrees. Put in two spoonsful of beaten gin-
ger, a glass of brandy, and a little salt, and stir all well
together. Put a piece of butter into your stew-pan,
and then pour in a ladleful of batter, which will make
a pancake, moving the pan round," that the batter may
spread all over it.—Shalke the pan, and when you 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 out of the pan,
raise it alittle, that they may drain, and be quite clear
of grease. When you send them to table, strew a lit-
tle sugar over them.

Cream Pancakes.

Mix the yolks of two eggs with half a pint of cream,
two ounces of sugar, and a little beaten cinnamon,
mace, and nutmeg. Rub your pan with lard, and fry
them as thin as possible. Grate over them some fine
sugar.

Rice Pancakes.

Taxe three spoonsful of flour and rice, and a quart
of cream. Set it on a slow fire, and keep stirring 1t

till it is as thick as pap. Pour into it h_allf a ponnd. (iwlf

butter, and a nutmeg grated. Then pour itinto an earth-

en pan, and when it is cold, stir in three or four spoons-
18
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ful ]of flour, a Iittlg salt, and some sugar
Wel beaten. Mix aj] well togethey. 188s
nicely. Wi i R

ly. 16N cream is not to be had, you mz: i

new milk, but in t] 5
i 1at case vou must e
more of the flour of rice : e v L

and ninpe

Pink-coloured Pancakes.
s Eiqnf‘ a large beet-root till it is tender,
2€at 1t fine in a marble mortar. Add the olks of
€ggs, two spoonsful of flour, ; ot
ges, sp offlour, and three spoonsful of creap,
d“leeten 1t to your taste, grate in half a nutmes tm(i
add a glass of brandy. Mix all well together, and fr
your pancakes in butter. Garnish them with green
o

and thep

- Sweetmeats, preserved apricots, or green sprigs of myr-

Clary Pancakes.

TAxE three eggs, three spoonsful of fine flour, and
a litte salt. Beat them well together, and mix ;,hem
with a pint of milk. Put lard into your pan, and when
it 1s.hot, pour in your batter as thin as possible, then
lay in some clary leaves washed and dried, and pour a
little more batter thin over them. Fry them of a nice
brown, and serve them up hot.

‘ Plain Fritters.

GrATE 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 grated nutmeg. Fry them in hog’s lard,and

when_ done, pour melted butter, wine and sugar into
the dish. %

Custard Fritters.

Bt up the yols of eight egas with one spoonfil
gf ﬂmilré half a nutmeg, alittle saﬁ? and a glass ol}bran-
ays"r?all dailshpm\tvolf Cream, sweeten it, and bake it in
Frsin batt;er 1311 cold, cut it into quarters, and- dip
of a pint of 'ﬂna f‘e of half a pint of cream, a quarter

pit of milk, fonr eggs, o' Jittle flour, and a Little
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gingergrated. Fry them in good lard or dripping, and
when done strew over them some grated sugar.
Apple Fritters.

Taxe some of the largest apples you can get, pare
and core them, and then cut them into round slices.
Take half a pint of ale and two eggs, and beat in as
much flour as will make it rather thicker than a com-
mon pudding, with nutmeg and sugar to your taste.
Let it stand three or four minutes to rise. Dip your
slices of apple into the batter, fry them crisp, and serve
them up with sugar grated over them, and wine sauce
in a boat.

Water Fritters.

Taxe five or six spoonsful 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 before
you do them, melt half a pound of butter, and beat it
well in. Iry them in hog’s lard.

White Fritters.

TAxE two ounces of rice, wash it clean in water,
and dry it before the fire. Then beat it very finein a
mortar, and sift it through a lawn sieve. Putitinto a
saucepan, just wet it with milk, and when it is tho-
roughly moistened, add to it another pint of milk. Set
the whole over a stove, or very slow fire, and take
care lo keep it always moving. Put in a little ginger,
and some candied lemon-peel grated. IKeep it over
the fire, till it is come almost to the thickness of a fine
paste. When it is quite cold, spread it out with a
rolling-pin, and cut it into little pieces, taking care
they do not stick to each other. Flour your hands,
roll up your fritters handsomely, and fry them. When
done, strew on them some sugar, and pour over them
a little orange-flower water.

Hasty Fratters.

Pur some bulter into a stew-pan, _-':“]d l‘?t H
heat. Take half a pint of good ale, and stir into 1t by

Wo. 9. 2D .
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degrees a little flour. Put in a feyw currants

ped apples, beat them up quick, and droy Rk
spoonful at a time all over the pan. Take pc a 1§1~ge
do not stick together; turn them wyitl an eilf t11.1ey
and when they are of a fine brown, lay them on Zhih}:}?’

:fllﬁgv some sugar over them, and serve them hot to
Fritters Royal,
wEBu T aquart of new milk into a saucepan, and whep
it begins to boil, pour in a pint of sack, or wine. They
talke it off, let it stand five or six minutes, skim off the
cprd, 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 it the
usual thickness of batter; put in some sugar, and fry
them quick. i
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
much juice of tansey to it as will give it a flavour.
Add to it a little of the juice of spinach, in order 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 quarter
of a pound of butter, stir it over a slow fire till it is
quite thick; take it off, and let it stand two or three
hours; then drop a spoonful at a time into a pan of
boiling lard; and when done, grate sugar over them,
and serve wine sauce in a boat. Garnish the dish
with slices of orange. ‘

Rice fritters.

Boiw a quarter of a pound of rice in milk ¢ill it is
pretty thick; then mix it with a pint of cream, four
eggs, some sugar, cinnamon, and imtmeg, six ounces
of currants washed and picked, a little salt, and as much
flour as will make it a thick hatter. Fry them in lit-
tle cakes in boiling laxd, and when done, send them up
with white sugar and butter,
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Chicken Fritters.

Put on a stew-pan with some new milk, and as
much flour of rice as will be necessary to make it of a
tolerable thickness. Beat three or four eggs, the yolks
and whites together, and mix them well with the rice
and milk. Add to them a pint of rich cream, set it
over a stove, and stir it well. Put in some powdered
ugar, some candied lemon-peel cut small, and some
fresh-grated lemon-peel. Take all the white meat
from a roasted chicken, pull it into small shreds, put
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.

Bilboquet Fritters.

Breax five eggs into two handsful of fine flour, and
put milk enough to make itwork well together. Then
put in some salt, and work it again. When it is
well made, put in a tea-spoonful of powder of cinna-
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 with butter, and putin the
paste. Set it over a very slow fire, and let it be done
gently, without sticking to the bottom or sides of the
pan. When it is in a manner baked, take it out, and
lay it on a dish. Seton a stew-pan with a large quan-
tity of lard; when it boils, cut the paste the size of a
finger, and then cut it across at each end, which will
rise and be hollow, and have a very good effect. Put
them into the boiling lard; but great care must be
taken in frying them, as they rise so much. When

they are done, sift some sugar on a warm dish, lay on

- the fritters, and sift some more sugar over them.

Orange Fritters.
Taxke five or six sweet oranges, pare off the outside
as thin as possible, and cut them in quarters; take

out the seeds, and boil the oranges with alittle sugar;
18*
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malke a paste with some white wine, floyy
of fresh {))utter melted, and a little sa’lt ;O:ﬁi,xajtsgo?";ful
too thick nor too thin; it should rope in pox:u'in«relft o
the spoon. Dip the quarters of your oranee s t(ln-l}
paste, and fry them in hog’s lard till they m?e of alj rlli:
brown. Serve them glazed with fine sugar and a sngla-
mander.
Strawberry Fritters.

MAxE a paste with some flour, a spoonful of bran-
dy, a glass of white wine, and the whites of two eggs,
beat it up stiff, with some lemon-peel shred fine: mix
it well, not too thick or thin; dip some large straw-
berries into it, fry them, and glaze them with a
salamander.

Any kind of fruit may be fried in the same manner;
if not in season, preserved are better.

Strawberry Fritters.

MaxeE a batter with flour, a spoonful of sweet oil,
another of white wine, a little rasped lemon-peel, and
the whites of two or three eggs; male it pretty soft,
just fit to drop with a spoon. Mix some large straw-
berries with it, and drop them with 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.

Raspberry Fritters.

GratE 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 four eggs well beat up.—
Mix all well together with some raspberry juice;
drop them into a pan of boiling lard in very small
quantities. When done stick them with blanched al-
monds sliced.

Currant Fritters. :
TaxE half a pint of ale that is not bitter, and stir
into it as much flour as will make it pretty thick with
afew currants. Beatit up quick, have the lard boil:
ing, and put a large spoonful at a time into the pan-
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German Fritters.

Take some well tasted crisp apples, pare, quarter,
and core them; take the core quite out, and cut them
into round pieces. Put into a stew-pan a quarter of
a pint of French brandy, a table spoonful of fine sugar
pounded, and a little cinnamon. Put the apples into
this liquor, and set them over a gentle fire, stirring
them often, but not to break them. Set on a stew-
pan with some lard. When it boils drain the apples,
dip them in some fine flour, and put them into the pan.
Strew some sugar over the dish, and set it on the fire;
lay in the fritters, strew a little sugar over them, and
glaze them over with a red-hot salamander.

Almond Fraze.

Steep a pound of Jordan almonds blanched in a
pint of cream,. ten yolksof eggs, and four whites. Then
take out the almonds, and pound them fine in a mor-
tar; mix them again in the cream and eggs, and put
in some sugar and grated white bread. Stir them all
together, put some fresh butter into the pan, and as
soon as it is hot, pour in the batter, stirring it in the
pan till it is of a good thickness. ¥When enough, turnit
into a dish, and throw some sugar over it.

CHAPTER XVII

TARTS AND PUFTS.

WIE have already given directions for making pufl-
aste 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 necessary.

If you use tin patties to bake it, butter the bottors,
and then put on a very thin bit of crust, otherwise you
will not be able to take them out; but if you bake
them in glass or china, you need only use an upper
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crust. Put some fine sugar at the bottom s TARTS.
» then Ia

in your fruit, strew more sugar at
ar at to ‘er i
i 0\'(3?1 Cun%n tco‘x er them, a pan with some cold spring water. Then put them
et o S elmd ras into a skillet with more spring water, set it on a slow
g g art, and require fire, and let it remain till it just simmers. Change the

little bakine
Apples and pears intended for tarts must be m O i D S

begin to shell, scrape off the down, aud put them into

naged thus: cut e i o a- begin to be tender. Then take them.out_, and dry
co?es then cut tiilexgai.lzég.‘q}ml. feL S’_ and take Out_th@ thgm well in a cloth. Make a syrup with double re
’ q § across, and put them ints f fined sugar, put them into it, and let them simmer a

a saucepan, with as much water as will barelv coves
Fhem, and let them simmer on a slow fire ti]leélylebiq:neilt
-1s tender. Put a good piece of lemon-peel into the
water with the fruit, and then have your patties ready.
Lay fine sugar at bottom, then your fruit, and a little
sugar at top. Pour over each tart one tea-spoonful
of lemon-juice, and three of the liquor 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.
Preserved fruit requires very little baking, and that 1
which is very high preserved should not be baked at
all. 1In this case, the crust should be first baked upon
a tiq the size of the intended tart; cut it with a mark-
ang_ t31'011, and when cold, take it off, and lay it on the |
ruit. '

short time. Do the same the next day, put them
into a stone jar, and cover them very close, for if the
least air comes to them, they will turn 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 your crust, cover them with syrup, lay on
the lid, and bake them in a moderate oven.

Angelica Tarts.

Paxre 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. Bolil the apples in just water enough
to cover them, with lemon-peel, and fine sugar. Do
them very gently till they become a thin syrup, and
then strain it off. Put it on the fire with the angelica
in it, and let it boil ten minutes. Make a puff-paste,

Fl lay it at the bottom of the tin, and then a layer of
SECT. 1. apples, and a layer of angelica, till it is full. Pour in

some syrup, put on the lid, and send it to a very mo-
DIFFERENT KINDS OF TARTS.

derate oven.
Raspberry Tart.

e NSRS e I TR T S SO R GT t

} Rhubarb Tarts.

Rl thin SUiEpalimnd layitinapet ty- TaxE the stalks of rhubarb that grow in a garden,
pan; then put in some rasphberries, and strew over
"chem some very fine sugar. Put on the lid, and bake
it. Then cut it open, and put in half a pint of cream,
the yolks of two or three eggs well heaten, and a little
sugar. Give it another heat in the oven, and it will
be fit for use..

Green Almond Tarts,

(ATHER some almonds off the tree hefore they

i, _ et

peel them, and cut them into small pieces. Then do
it in every respect the same as a gooseberry tart.

Spinach Tarts.

ScaLp some spinach in boiling water, and then
drain it quite dry. Chop it, and stew it in some but-
ter and cream, with a verylittle salt, some sugar, some
bits of citron, and very little orange-flower water

e G AT SURTRNE S ks

S it e
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Put it into very fine pufi-paste,

and let j :
a moderate oven. et 1t be bakeg in

Petit Patties.
Maxe a short crust, and roll it thick ; take g n;

of veal, and 1al quantity o ’ 2 Plece

al, and an equal quantity of bacon and beef g, t
Shred them all very fine, season them with pepper a?ld
salt, and a little sweet herbs. Put them into a stew
pan, and keep turning them about, with a few mush-
rooms chopped small, for eight or ten minutes. They
fill your patties, and cover them with crust. Colour
them with the yolk of an egg, and l_)ake them. These
make a very pretty garnish, and give a handsome ap-
pearance to a large dish.

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 four days.—
Then set a saucepan of water on the fire, and when it
boils putin the oranges; but mind to change the water
twice to take out the bitterness. When they are ten-
der, wipe them well, and beat them in a mortar till
they are fine. Then take their weight in double-
refined sugar, boil it into a syrup, and scum it very
clean. Put in the pulp, and boil altogether till it 1s
clear. Let it stand till cold, then put it into the tarts,
and squeeze in the juice. Bake them in a quick oven.

Chocolate Tarts.

R ase a quarter of a pound of chocolate, and a stick
of cinnamon, and add to them some fresh lemon-peel

ated, a little salt, and some sugar. 'Then take two
spoonsful of fine flour, and the yolks of six eggs W-C“
beaten and mixed with some milk. Put all these -
to a stew-pan, and let them be a little time over the
fire. 'Then take it off, put in a little lemon-peel cut
small, and let it stand till it is cold. Beat up enOUgl,1
of the whites gf eggs to cover it, and put it into puﬂ'
paste. ‘When it is baked, sift some sugar over it, an
glaze it with a salamander.
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SECT. II.
PUFFS, &ec.
Sugar Puffs.

Beat up the whites of ten eggs til they rise to a
hieh froth, and then put them into a marble mort"cu".
with as much double-refined sugar as will make it
thick. Then rub it well round the mortar, put in a
few carraway seeds, and take a sheet of wafers, and
lay it on as broad as a sixpence, and as high as you
can. 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 Puffs.

Take a pound of double-refined sugar, bruise it,
and sift it through a fine sieve. Put it infoa 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 your bowl, beat it half an hour, and then
put in three eggs, with two 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. y

Almond Puffs.

Taxe 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 calkes,
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 very fine, and mix
them together. Beat up the white of an egg to a
very high froth, and strew into it your sugar and cho-
colate. Keep beating it till it is as thick as paste, then

No. 10. 2E
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sugar your paper, drop them on aho
sixpence, and bake them in

CHEESECAKES,

ut the sj
a very slow ovixns.lze o
Curd Puffs.
Pur alittle rennet into two
when it is broken, put it into a coarse cloth t i
Then rub the curd through a hair sieve, and ) dm”‘l'
four ounces of butter, ten ounces of brez:d ha]?'u-t 5 1-t
meg, a lemon-peel grated, and a spoonful, of w;lmn-
Sweeten with sugar to your taste, rub your cups e:ﬁ
butter, and put them into the oven for about %1 l\; e
hour. o

quarts of milk, aypg

Wafers.

Take a spoonful of orange-flower water, two
spoonsful of flour, two of sugar, and the same of milk.
Beat them well together for half an hour; then make
your wafer tongs hot, and pour alittle 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 a spigot.
‘When they are cold, they will be very crisp, and eve
proper to be ate either with jellies or tea.

CHAPTER XVIIL
CHEESECAKES AND CUSTARDS.

SECT. -1.

CHEESECAKES.

THE shorter time any cheesecakes are made, be-
fore put into the oven, the better; but more particu-
larly almond or temon cheesecakes, as standing 1ong
will make them grow oily, and give them a disagree-
able appearance. Particular attention must likewise
be paid to the heat of the oven, fvhich must be mo-
derate; for if it is too hot, they will be scorched, and
consequently their beauty spoiled; and, if too slack,
they will look black and heavy. ¢

=
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Common Cheesecakes.

Pur a spoonful of rennet into a quart of new milk,
and set it near the fire. When the milk is blood-warm,
and broken, drain the curd through a coarse sieve.
Now and then break the curd 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-water, 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 Cheesecakes.

Put a pint of cream into a saucepan over the fire,
and when it is warm, add to it five quarts of milk, im-
mediately talken from the cow. Then put to it some
rennet, give it a stir about, and when it is turned,
put the curd into a linen cloth or bag. fetit drain
well away from the whey, but do not squ2eze it too
much. Put it into a mortar, and pound it as fine as
butter. Add to it hall a pound of sweet-alinonds
blanched, and half a pound of macaroons, both beat
exceeding 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, and 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 water, roll it out, put into it by degrees a pound
of fresh butter, and shake a little flour on each coat as
you roll it. Then proceed to finish your business as
before directed, and send them to the oven. For
variety, when you make them of thacaroons, put in as
much tincture >f safiron as will give them a high co-
lour, but no currants. ~These may be called saffron
cheesecakes. 100 % FRAM G Sy wid 20

==

= -

%-‘ i
|
i
a

=




i
i
T
{ 13
|1

220 CHEESECAKES,

Bread Cheesecakes.

SL1 CE a penny loaf as thin as possible,
it a pint of boiling cream, and let it sta,nd two 1
Then take eight eggs, half a pound of butte(; 10U,
nutmeg grated. Beat them well together - ilnd‘a
them into the cream and bread, with half a )(ou(ncllmx
cwrrants well washed and dried, and a Sp%) oEy oi
white wine or brandy. Bake them in patty-pans o
raised crust. y-pans, or

1en powr

Rice Cheesecalkes.
Boivr four ounces of rice till it is tender, and then

put it into a sieve to drain. Mix with it four eggs

well beaten up, half a pound of butter, half a pint of
cream, six ounces of sugar, a nutmeg grated, and a
glass of brandy or ratifia water. Beat them all well to-
gether, then put them into raised crusts, and bake
them in a moderate oven.

Almond Cheesecalkes.

Taxe four ounces of sweet almonds, blanch them,
and put them into cold water; then beat them in a
marble mortar, or wooden bowl, with some rose-wa-
ter. Put to it four cunces 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 water, and
then roll your paste straight out. Strew on a little
flour, and lay over it, in thin bits, one third of your
butter; throw a little more flour over the bottom, and
do the like three different times. Then put the paste
into your tins, fill them, grate sngar over them, and
bake them in a gentle oven.

Or you may mafce Almond Cheesecakes thus:

Taxe four ounces of almonds, blanch them, and
beat them with a little orange-flower water; add the
volks of eight eggs, the rind of a large lemon grated,

4
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half a pound of melted butter, and sugar to your taste;
lay a thin pufi-paste at the bottom of your tins, and
little slips across. Add about half a dozen bitter
almonds.

Lemon Cheesecakes.
Boiwr the peelings of two large lemons till they are

tender; then gound 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 mix all together, lay a puff-paste in your
patty-pans, fill them half full, and 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 Cheesecales.

BeaT the yolks of four eggs, and mix them with a
quart of boiled cream. When 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.

I~n making of custards, the greatest care must be
taken that your pan be well tinned; and always re-
member to put a spoonful of water into it, to prevent
your ingredients sticking to the bottom.

Plain Custards.

Pur a quartof good cream over a slow fire, with a
little cinnamon, and four ounces of sugar. When it has
boiled, take it off the fire, beat the yolks of eight eggs,
and put to them a spoonful of orange-flower water, to
prevent the cream from cracking. Stir them in by de-
grees as your cream cools, put the pan over a very slow

T P R IS . S5
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fire, stir it carefully one w

% Elv ti]l it 1S e
and then pour it into cups. - Is almost boiling,

Or you may make them in this manner -
2 rI;A-IxE a quart of new milk, sweeten to your tast
f_ca up well the yolks of eight eggs and the whités ef
];)m‘ . Stir them into the milk, and bake it in chilc})a
ba_sll_ns. Or put them into a china dish, and pour
101 mg water round them till the water is better than
ralf way up their sides; but take care the water does

not boil too fast, lest it should get i
. o nto your
spoil your custards. % your cups, and

Balked Custards.

BoiL a pint of cream with some mace and cinna-
mon, and when it is cold, take four yolks and two
whites of eggs, a little rose and orange-flower water
and sack, and nutmeg and sugar to your palate. Mix
them well together, and bake it in cups.

Rice Custards.
Pur a blade of mace and a quartered nutmeg 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. :

Almond Custards.

TAxE a quarter of a pound of almonds, blanch and
beat therr} very fine, and then put them into a pint of
cream, with two spoonsful of rose-water. Sweeten
it to your palate, beat up the yolks of four eggs very

fine, and put it in. Stir all together one way over the

fire till it is thick, and then pour it into cups.

Lemon Custards.
- Taxe half a pound of double-refined sugar, the
juice of two lemons, the rind of one pared very thin,
the inner rind of one boiled tender, and rubbed through
a sieve, and a pint of white wine. ILet them boil for
gome time, then take out th: peel, and a little of th

&>
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liquor, and set it to cool. Pour the rest into the dish
you intend for it, beat four yolks and two whites of
eggs, and mix them with your cool liquor. Strain
them into your dish, stir them well together, and set
them on a slow fire in boiling water. When it Is
enough, grate the rind of a Jemon on the top, and brown
it over with a hot salamander. 'This may be eaten
either hot or cold.

Orange Custards.

Borw very tender the rind of halfa Seville orange,
and then beat it in a mortar till it is very fine. Put to
it a spoonful of the best brandy, the juice of a Seville
orange, four ounces of loaf sugar, and the yolks of four
eggs. Beat them all well together for ten minutes, and
then pour in by degrees a pint of boiling cream. Keep
beating them till they are cold, then puf them in cus-
tard cups 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.

CAKES, BISCUIT'S, &c.

ONE very material matter to be attended to in
making these articles is, that all your ingredients are
ready at the time you arc going to make them, and
that you do not leave them till your business is done,
but be particularly observant with respect to the
eggs when beaten up, which, if left at any time, must
be again beaten, and by that means your cake will not
be so light as it otherwise would and ought to be. If
you use butter to your cakes, be careful in beating 1t
to a fine cream before you mix the sugar with it.
Cakes made with rice, seeds, or plums, are best baked
with wooden gilr(t}'ls, as therebv the heat will penetrate -
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into the middle, which will not be the ca

pots or tins. The heat of the oven must
ed to the size of the cake.

se if baked i
be Proportion-

: A Good Common Calke.

i’ t;] ngﬁIz) Si:\ fl;lenc?slﬁf g:roim.c} 1'}f3§r and _the same quan

\ ; yoliks and whites of nine eggs, half 5

pound of lump sugar, pounded and sifted, and half ay

ounce of carraway seeds. Mix these wel
bake it an hour in a quick oven.

A Rich Seed Cake.

TAkE a pound and a quarter of flour well dried. a
pound of butter, a pound of loaf sugar, beat and siftéd,
eight eggs, two ounces of carraway seeds, one nutmeg
grated, and its weight in cinnamon. First beat youz;
butter to a cream, then put in your sugar; bea 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
hours in a quick oven.

A 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. Putin a glass of brandy, a little lemon-
peel shred fine; then work in a pound and a quarter
of flour. Put it into your hoop or pan, and bake it for
one hour.

A pound plum cake is made the same, with putting
one pound and a half of clean washed currants, and
half a pound of candied "emon or orange-peel. -

Creum Cakes.

Bear the whites of nine eggs to a stiff froth, stir it
gently with a spoon, lest the froth should fall, and to
every white of an egg grate the rinds of two lemons.
Shake in gently a spoonful of double-refined sucar sift-
ed fine, lay a wet sheet of paper on a tin, and with a
spoon drop the froth in little lamps on it, at a small

an
1 together, and
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distance from each other. Sift a good quartity of
sugar over them, set them in the oven after the bread
is out, and close up the mouth of 1t, which will occasion
the froth to rise. As soon as they are coloured they
will be sufliciently baked; then take them out, and
put two bottoms together; lay them on a sieve, and
set them to dry in a cool cven.

Wedding or Chiistening Cake.

Taxe three pounds and three quarters of butter,
four pounds and a half of flour, three pounds of sugar,
six pounds of currants, one pound and a half of can-
died lemon-peel, half a pound of almonds, half a pound
of citron, thirty eggs, and a pint of brandy and milk.
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 quite light; then beat in
half your flour, then put yowr milk and brandy in;
orate the rinds of six lemons, and put in the rest of
your flour, currants, candied lemon-peel, almonds, and
half an ounce of spices, beat and sifted through a fine .
sieve, such as cloves, mace, nutmegs, cinnamon, and
allspice ; only put half an ounce of the whole in. If
you bake the whole in one cake it will take three
hours, but must not be baked too quick.

Rice Cakes.

Brat the volks of fifteen eggs for near half an hour
with a whisk; then put to them ten ounces of loaf-
sugar sifted fine, and mix them well together. Then
put in half a pound of ground rice, a little orange-water
or brandy, and the rinds of two lemons grated. Then
put in the whites of seven eggs well beaten, and stir the
whole together for a quarter of an hour. Put them in
a hoop, and set them in a quick oven for half an hour,
and they will be properly done.

Gingerbread Cakes.

Take three pounds of flour, a pound of sugar, the
same quantity of butter rolled in very fine, two ounces
No. 10. 2 F
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of beaten: ginger, and a large nutmeg grated. Then
tale a pound of treacle, a quarter of a pint of cream

9
and make them warm togethe.. Work up the bread

stiff, roll it out, and make it up into thin cakes. Cut-

them out with a tea-cup or small glass, or roll them

round like nuts, and bake it in a slack oven on tin
plates.

Bath Cakes or Buns.

Take 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 mixed
up before the fire to rise; when sufliciently rose, add a
quarter of a pound of fine powder sugar,'an ounce of
carraways well mixed in, then roll them out in little
cakes, and bake them on tins. They may either be eat
for breakfast or tea. i

Sh'rewsbfu.ry Cales.

BeaT half a pound of butter to a fine cream, and
put in the same weight of flour, one egg, six ounces of
beaten and sifted loaf-sugar, and half an ounce of car-
raway seeds. Mix them with a paste, roll them thin,
and cut them round with a small glass, or little tins;
prick them, lay them on sheets of tin; and bake them
n a slow oven.

Portugal Cakes.

Mix into a pound of fine flour a pound of loaf-sugar
beat and sifted, and rub it into a pound of pure sweet
butter till it is thick like grated white bread; then put
to 1t two spoonsful of rose-water, two of sack, and ten
eggs, and then work them well with a whisk, and put

" in eight ounces of currants.  Butter the tin pans, fill
them but half full, and bake them. If made svithout
carrants, they will keep half a year. '

Saffron Cakes.

TAxE a quartern of fine flour, 5
butter, three ounces of carrawz; o halfo

; y seeds, six eggs well
beaten, 1 quarter of an ounce of cloves and m%%i fine

S s
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beaten together, a little cinnamon pounded,'a pound
of sugar, a little rose-water and_ saﬂ"ron_, a pint and a
half of yeast, and a quart of millc. Mix all together
lightly in the following manner: first boil your milk
and Dbutter, then skim off the butter, and mix it with
your flour, and a little of the milk. Stir the yeast into
the rest, and strain it. Mix it with the flour, put in
vour seeds and spice, rose-water, tincture of sa}ﬂ'l_'on,
sugar, and eggs  Beat it all well up, and bake it in a
hoop or pan well buttered. Send it to a quick oven,
and an hour and a half will do.it.

Prussian Calkes.

Taxke half a pound of dried flour, a pound of bea-
ten and sifted sugar, the yolks 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
whites of the eggs to a froth, put in the yolks, and
every thing else except the flour, and beat them well
together. Shake in the flour just before you set it in
the oven, and be particularly careful to beat the whites
and yolks separately, otherwise your cake will be hea-
vy, and very unpleasant.

Queen Cuakes.

Taxe a pound of sugar, and beat and sift it; a
pound of well 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 bufter to a cream, and put in your
sugar; beat the whites of your eggs near half an hour,
and mix them with your sugar and butter. Then beat
your yolks near half an hour, and put them to your
butter. 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.

Almond Cakes.

TaxEe two ources of butter, and one pouhd of sweet
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almonds, blanched and beat, with a little rose or crange
flower water, and the white of one egg; half a pound
of sifted loaf sugar, eight yolks and three whites of
eggs, the juice of half a lemon and the rind grated.
Mix the whole well together, and either bake it in
one large pan or several small ones.

Little Plum Cakes.

Taxe half a pound of sugar finely powdered, two
pounds of flour well dried, four yolks and two whites
of eggs, half a pound of butter washed with rose-
water, six spoonsful of cream warmed, 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 coloured
on both sides. Then take down the oven lid, and let
them stand to soak. You must rub the butter well
into the flour, then the eggs and cream, and then the
currants.

Ratifia Cakes.

First blanch, and then beat half a pound of sweet
almonds, and the same quantity of bitter almonds in
fine orange, rose, or ratifia water, tokeep the almonds
from oiling. Take a pound 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 almonds and sugar. Put it into a preserving-
pan, and set it over a moderate fire. ISeep stirring
it one wayuntil it is pretty hot, and, when alittle cool,
form it in small rolls, and cut it into thin cakes. Dip
your hands in flour, and shake them on them; give

each a light tap with your finger, and put them onsu-
gar papers. Sift a little sugar on them before you put
them into the oven, which must he quite slack.

Apricot Cakes.

Taxe 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;

&
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then boil half a pound of double-refined sugar, with a
spoonful of water, skim it well, and put to it the pulp
of your apricots. Let it simmer a quarter of an hour
over aslow fire, and keep stirring it all the time.
Then pour it into shallow flat glasses, turn them out

upon glass plates, put them into a stove, and turn them

once a day till they are dry.

Orange Cuakes.

QuarTER what quantity you please of Seville
oranges that have very good rinds, and boil them in
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, shred the peels fine, put
them to the pulp, weigh them, and put rather more
than their weight of fine sugar into a pan, with just as
much water as will dissolve it. Bolil it till it becomes
a perfect sugar, and then by degrees, put in your
orange-peels and pulp. Stir them well before you set -
them on the fire; boil it very gently till it looks clear
and thick, and then put them into flat-bottomed glas-
ses. Set them in a stove, and keep them in a constant
and moderate heat; andwhenthey are candied on the
top, turn them out upon glasses.

Lemon Cakes.

Taxe the whites of ten eggs, put to them three
spoonsful of rose or orange-flower water, and beat
them an hour with a whisk. Then put ina pound of
beaten and sifted sugar, and grate into it the rind of a
lemon. When it is well mixed put in the juice of halt
a lemon, and the yolks 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.

Currant Cakes.

Dxy well before a fire a pound and a half of fine
flour, take a pound of butter, half a pound of fine loaf
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sugar well beaten and sifted, four yolks of eggs, fou
spoonsful of rose-water, the same of sack, alittle mace,
and a nutmeg grated. Beat the eggs well, and put
them to the rose-water and sack. 'T'hen put to it the
sugar and butter. Work them all together, and then
strew in the currants and flour, having taken care to
have them ready warmed for mixing. You may make
six or eight cakes of them; but mind to bake them of
a fine brown, and pretty crisp
Whaigs.
Pur half a pint of warm milk to three quarters of
a pound of fine flour, and mix in it two or three spoons-
ful of light barm. Cover it up, and set it before the
fire an hour, in order to make it rise. Work into the
paste four ounces of sugar, and the same quantity of
butter. Malke it into cakes or whigs, with as little
flour as possible, and a few seeds, and bake them in a
quick oven. '
Common Biscuits.

BeaT eight eggs well up together, and mix with
them a pound of sifted sugar with the rind of a lemon
grated. 'Whisk it about till it looks light, and then
put in a pound of flour, with a little rose-water. Su-
gar them over, and bake them on tins, or on papers.

Sponge Biscuits.

Beat the yolks of twelve eggs for half an hour; then
put in a pound and a half of sugar beat and sifted,
and whisk it till you see it rise in bnbbles. Then beat
the whites to a strong froth, and whisk them well
with your sugar and yolks. Work in fourteen ounces
of flour, with the rinds of two lemons grated. Bake
them in .tm moulds buttered, and in a quick oven.—
They will take about half an hour baking; but before

you put them into the oven, remember to sift pounded '

sugar over them.
Spanish Biscuits.

'Taxx the yolks of eight eggs, beat them half an
hour, and then put to them eight spdcmsf'ul of sifted
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sugar. 'Then beat the whites to a strong froth, and
work them well with the yolks and sugar. Put 1n
four spoonsful of flour, and a little lemon-peel cut iine.
Mix all well together, and bake them on paper.

Drop Biscuits.

Brat up the whites of six eggs, and the yolks of
ten, with a spoonﬁll of rose-water, and then puLin ten
ounces of beaten and sifted loaf sugar. Whisk them
well for half an hour, and then add an ounce of car-
raway-seeds crushed a little, and six ounces of fine
four. Mix the whole well together, drop them on
papers, and balke them in a moderatelv heated oven.

Lemon Biscuits.

Take the yolks of ten eggs, and the whites of five,
and beat them well together, with four spoonsful 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 you put it into the oven.

Macaroons.

BrancH and beat fine a pound of sweet almonds,
and put to them a pound of sugar and a little rose-
water, 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.

Green Caps.

Havine gathered as many codlins as you want,
just before they are ripe, green them in the same man -
ner as for preserving. Then rub them over with a
little oiled butter, grate double-refined sugar over them,
and set them in the oven till they look bright, and
sparkle like ﬁ'gést. Then take them out, and put them
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into a china dish. Malke a very fine custard, and pour
it ronnd them. Stick single flowers in every apple,
and serve them up. ‘

Biack Caps.

TaxE out the cores, and cut into halves twelve
large apples. Placc them on a tin patty-pan as close
as they can lie, with the flat side downwards. Squeeze
a lemon into two spoonsful of orange-flower water, and
pour it over them. Shred some lemon-peel fine, and
throw over them, and grate fine sugar over all. Set
them in a quick oven, and half an hour will do them.
When you send them to table, strew fine 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 your ap-
ples in it, and make your crust of an equal thickness.
Put them in a tin dripping-pan, bake them in a mo-
derate oven, and when you take them out, make icing
for them, directions for which you will find at the close
of the second section in the next chapter. Let your
icing be about a quarter of an inch thick, and set them
at a good distance from the fire till they are hardened ;
but take care you do notlet them brown. Put one
in the middle of a dish, and the others round it.

7
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CHAPTER XX.
THE ART OF CONFECTIONARY.
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, and 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 top. Then remove it from
the fire, and when it is settled take off the scum, and
pass it through a straining-bag. If the sugar should
not appear very fine, give it another boil before you
strain it.—This is the first operation, having done
which you may proceed to clarify your sugar to either
of the following degrees:

1. Smooth or Candy Sugar.—After having gone
through the first process, as before directed, put what
quantity you may have occasion for over the fire, and
let it boil till it is smooth. This you may know by
dipping your skimmer into the sugar,-and then touch-
ing it between your fore-finger and thumb, and im-
mediately on opening them, you will observe a smali
thread drawn between, which will immediately break,
and remainon a drop on your thumb, which will be a
sign of its being in some degree of smoothness. Then
give it another boiling, and it wili draw into a larger
string, when it will have acquired the first degree,
{rom whence we proceed to,

No. 10. 26
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2. Bloom Sugar.—In this degree of refining sugar
you must boil it longer than in the former procgss, t:’mé
then dip your skimmer in, shaking off what sugar you
can into the pan  then blow with your mouth strongly
through the holes, and if certain bladders, or bubbl%é,
go through, it will be a proof that it has acquired the
second degree

3. Feathered Sugar—To prove this degree, dip
the skimmer into the sugar when it has boiled longer
than in the former degrees. 'When you have so do?le,
first shake it over the pan, then give it a sudden flirt
behind you, and if it is enough, the sugar will fly off
like feathers.

4. Crackled Sugar.—Boil your sugar longer than
in the preceding 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 ofl the
sugar that hangs to the stick into the water, and if it
becomes hard, and snaps, it has acquired the proper
degree; but if otherwise, you must bhoil it again till it
answers that trial. Be particularly careful that the
water you use for this purpose is perfectly cold, other-
wise you will be greatly deceived.

5. Carmel Sugars.—To obtain the last degree,
your sugar must boil longer than in either of the former
operations. Youn must prove it by dipping a sticlk, first
into the sugar, and then into cold water; but this you
must observe, that when it comes to the carmel height,
it will, the moment it touches the water, snap like
glass, which is the highest and last degree of refining
sugar. When youboil this, take care that your fire is
not too fierce, lest it should, by flaming up the sides of
Ehe pan, cause the sugar to burn, discolour it, and

thereby destroy all your labour.
Having thus described the various degrees of refin-

ing sugar, we shall now point out the method of pre-
paring those colowrs with which they may be tinged,
according to the fancy, an :

d the difrere t 30SES ror
which they are to be used. Nt purpos

¥
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Red Colour.
To make this colour, boil an ounce of cochineal m
half a 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 the whole on aslow fire about

as long again. In order to know if it is done, dip a
pen info 1t, write on white paper, and if it shows the
colour clear, it is sufficient. "T'hen take it off the ﬁr(_e,
add two ounces of sugar, and let it settle. FPour it
clear off, and keep it in a bottle well stopped for use.

Blue Colour.

Tu1s- 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 you would have it. The more you rub it, the
higher the colour will be.

Yellow Colour.

THis is done by pouring a little water into a plate,
and rubbing it with a bit of gamboge. It may also
be done with yellow lily thus: take the heart of the
flower, infuse the colour with milk-warm water, and
preserve it in a bottle well stopped.

Green Colour.

Trim the leaves of some spinach, boil them about
half a minute in a little water, then strain it clear off,
and it will be fit for use.

Any alteration may be made in these colours, by
mixing to what shade you think proper; but on these
occasions taste and fancy must be your guide.

Devices i Sugar.

Steer gum-tragacanth inrose-water, and with some
double-refined sugar make it into a paste. Colour it
to your fancy, and make up your device in such forms
as you may think proper. ¥ou may have moulds
made in various shapes for this purpose, and your de-
vices will be pretty ornaments placed on the top of iced
rakes. 20*
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Sugar of Roses in various figures.

Curr off the white part of some rose-buds, and dry
them in the sun. Pound an ounce of them very 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., .

powder of roses, and the juice of a lemon. Mix all wel]
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. I1.
CREAMS and JAMS.

Orange Cream.

Paxre off the rind of a Seville orange very fine, and
then squeeze out the juice of four oranges. Put them
mto a stew-pan, with a pint of water, and eight ounces
of sugar; mix with them the whites of 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
a gauze, and keep stirring it till itis cold. Then beat
the yolks of five eggs very fine, and put it into your
pan with some cream and the other articles. Stir it
over a slow fire till it is ready to boil, and pour it into
a basin, and having stirred it till it is quite cold, put it
mto your glasses.

_ Lemon Cream.

Cur 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. Mix 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 well beat up, and put it over the
fire to thicken. Then pour it into a howl, and when
it is thoroughly cold, put it into your glasses.

\}_‘ -
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" just boil up.
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Hartshorn Cream.

Taxe four ouncesof the sh_av'gngs of nartshorn, boil
them in three pints of water till it is reduced to ha!f' a
pint, and then run it through a Jellvy-bag. Put to it a
pint of cream, and four ounces of fine sugar, and let it
Put it into jelly-glasses, let it stand till
it is cold, and then, by dipping your glasses into scald-
ing water, it will slip out whole. Then stick them all
over with slices of almonds cut lengthways. It is gene-
rally eaten with white wine and sugar.

Burnt Cream.

Take a little clarified sugar, put it into your sugar-
pan, and let it boil till it colours in the pan; then pour
in your cream, stirring it all the time till the sugar is
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, and a spoonful of orange-flower
water; set it over the fire, stirring it till it is thick;
but be sure it does not boil, or else it will curdle.

Burnt Cream another Way.

BoivL a piut of cream with sugar and a little lemon-
peel shred fine : and then beat up the yolks of six, and
the whites of foar eggs separately. When your 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. Whenitis cold, sift a quarter of a pound of fine
sugar all over it, and hold a hot salamander over it till
itis of a nice light brown colour.

Blanched Cream.

TaxE aquart of very thick cream, and mix with it
some fine sugar and orange-flower water. Boil it, and
beat up the whites of twenty eges, with a little cold
cream; strain it, and when the cream isupon the boil,
pour in the eggs, and keep stirring it till it comes to a
thick curd. Then take it up, and strain it through a
nair sieve; beat it well with a spoon till it is cold, and
then put it into a dish.
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Cream a-la Franchipane.

PuTt two spoonsful of flour into a stew-pan, with
some grated lemon-peel, some dried orange-flowers
shred fine, and a little salt; beat up the yolks ami
whites of six eggs, with a pint of milk, and a bit of
sugar; make it boil, and stir it over the fire half ap
hour: when cola, use it to make a ﬁ'unchipane pie or
tartlets, for which nothing more is necessary than to
put it upon a puff-paste, and when it is cold glaze it
with sugar. You may put in a few ratifia biscuits to
give it a flavour.

Whipt Cream.

TAxe 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 sugar.
You may perfume it, if you please, with a little musk
or ambergris tied in a rag, and steeped a little in the
cream. Whip it up witha 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.

TaxE three spoonsful of flour of rice sifted very fine,
the yolks of three eggs, three spoonsful of water, and
two of orange-flower water. 'Then put to them one
pint of cream, and setit upon a good fire; keep stirring
it till it is of a proper thickness, and then pour it into
cups. ,
Steeple Cream.

Taxe five ounces of hartshorn and two ounces of
isinglass, and put them into a stone bottle; fill it up
with fair water to the .neck; put in a small quantity
of gum-arabic and gum-dragon; then tie up the bottle
very close, and set it into a pot of water, with hay at
the bottom. When it has stood six hours, take it out,
and let it stand an hoar before you open it; then strain
it, and it will be a strong jelly. Take’ a pound of
blanched almonds, beat them very fine, mix it with a

pint of thick cream, and let it stand a little; then strain
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it out, and mix it with a pound of jes y; set it over th_c
fire till it is scalding hot, and sweeten it to your taste
with double-refined sugar. 'Then take it off, put ina
little amber, and pour it into small high gallipots.
When it is cold, turn 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, boil it in
milk and water till it is tender, and then strain oft ;lle
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 spoonful of fine
flour, and two spoonsful 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 out 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
gently over the fire till it grows thick, and then put it
into a china soup-plate. When it is cold, stick it over
with small pieces of the nuts, and send it to table.

Tea Cream.

BorL a quarter of an ounce of fine hyson tea with
halfa pint of milk; then strain it, and put in half a pint
of eream, and two spoonsful of rennet. Set it over
some hot embers in the dish you intend to send to table,

and cover it with a tin plate. When it is thick it wi
be done, and fit to serve up. ick it will

o Coffee Cream.
oIL three ounces of coffee with a bi

: int and a half
Ff water, and when 1t.has boiled up fon.?r or five times,
et it settle, and pour it off clear. Put it into a stew-
pan, with a pint of milk sweetened to your taste, and

s — e e i

e S e

E'
]

T T i




240 TREAMS.

let it boil till there remains no more than sufficient for
the size of your dish: beat up the yolks of six eggs
with a little flour, and then add some cream; strain it
through a sieve into your stew-pan, and thicken it over
the fire. Serve it 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 scraped it fine, put to it as much water as
will dissolve it. Then beat it half an hour in a mor-
tar, and putin as much fine sugar as will sweeten it,
and a pint and a half of cream. Mill 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 Way.

ScrAPE 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 boil.

Pompadour Cream.

Beart the whites of five eggs to a strong froth, then
put them into a pan, with two spoonsful of orange-
flower water, and two ounces of sugar. Stir it gently
for three or four minutes, then putitinto 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.
Ratifia Cream.

Taxe six large laurel leaves, and boil them in a
quart of thick milk with alittle ratifia, and when it has
boiled throw away the leaves  Beat the yolks of four
eggs with a little cold cream, and sweeten it with sugar
to your taste. Then thicken the cream with your
eggs, and S?t it over thefire again, but do not let it boil.
Keep stirring it all the time one way, and then pour it

into china dishes. This must be served up cold.
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Raspberry Cream.

Rus 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 aspoon, and lay it upon a hair sieve. When
you have got as much froth as you want, put what
eream remains into a deep china dish, or punch-bowl,
pour your frothed cream upon it as high as it will lie on.

Ice Cream.

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. Let the whole be rubbed through a
fine hair sieve, and if raspberry, strawberry, or any red
fruit, you must add a little cochineal to “heighten the
colour: have your freezing pot nice and clean, and
put your cream into it, cover it, and put it into your
tub with ice beat small, and some salt; turn the freez-
ing pot quick, and as the cream sticks to the sides
scrape it down with your 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 it out, and put it into ice shapes
with fresh salt and ice; when you serve it, carefully
wash the shapes, for fear any salt should adhere to
them; dip them in water luke-warm, and send them
up to table.

Fruat Ices may be made either with water or cream
If water, two pounds of fruit, a pint of spring water,
a pint of clarified sugar, and the juice of two lemons.

Chocolate, coffee, ginger, vanilla, biscuif, and
noyeau, are all custard 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 used in set
ereams for ices.

No. 11. . 2 H
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Raspberry Jam.

LET your raspberries be thoroughly ripe, and quite
dry. Mash them fine, and strew them in their own
weight of loaf-sugar, and half their weight of the juice
of white currants. Boil them half an hour over a cleay
slow fire, skim them well, and put them into pots, or
glasses. Tie them down with brandy papers, and keep
them dry. Strew on the sugar as soon as you can after
the berries are gathered, and in order to pi'eserve their
fine flavour, do not let them stand long before you boil
them.

Strawberry Jam.

Bruisk 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 over a clear slow fire, skim them,
boil them twenty minutes, and then put them into
glasses. :

Apricot Jam.

GET someof the ripest apricots you can. Pare and
cut them thin, and then infuse them in an earthen pan
till tender and dry. To every pound and a half of
apricots, put a pound of double-refined sugar, and three
spoonsful of water. Boil your 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 Jam.

Cur and pick out the seeds of fine large green
gooseberries, gathered when they are full grown but
not ripe. Put them intoa pan of water, green them,
and put them into a sieve to drain. Then beat them
in a marble mortar, with their 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 fne loaf-sugar. Then boil and skim it,
put in your green gooseberries, and having boiled
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(hem till they are very thick, clear, and of a pretty
green, put them into glasses.

Black Currant Jam.

GaTHER yowr 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 currants, put a pound and a half of loaf-sugar

finely beaten.

Put them into a preserving-pan, boil

them half an hour, skim and stir them all the time, and
then put them into pots.

Icings for Cakes, or various Articles in Confec-

Lionary.

Taxe a pound of double-refinea sugar pounded and
sifted fine, and mix it with the whites of twenty-four
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 dv a proper
distance before a clear fire, and keep turning it con-
tinually, that it maynot lose its colour; buta cool oven
is best, where an hour will harden it.

_ Or you may 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 lightly to-
gether. Then beat a pound of loaf-sugar very fine,
and put it in by degrees. "When your cake (or what-
ever article it may be) is enough, lay on your icing.

SECT. III.

JELLIES, SYLLABUBS, &c.

Calf’s Feet Jelly.

‘BoriL two calf’s feet well cleaned in a gallon of
water till it is reduced to a quart, and then pour 1t nto
a pan. When it is cold, skim off all the fi t, and take
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the jelly up clean. Leave what settling may remaj

at the bottom, and put the jelly into a saucepan witi]
a pint of mountain wing, half a pound of loaf-su a:‘
and the juice of four lemons. Add to these the whites
of six or eight eggs well beat up; stir all well together
put it on the fire, and let it boil a few minutes.  Poyy
it into a large flannel bag, and repeat it till it runs
glem‘; then have ready a large china basin, and put
into it some lemon-peel cut as thin as possible. Let
the jelly run into the basin, and the lemon-peel will
not only give it a pleasing colour, but a grateful flavour.
Fill your glasses, and it will be fit for use.

Hartshorn Jelly.

Boir half a pound of hartshorn in three quarts of
water over a gentle fire, 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 wine,
and a quarter of a pound of loaf-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, have ready
a swan-skin jelly-bag over a china basin, pour in your
jelly, and pour it back again till it is as clear as rock-
water; then set a very clean china basin under, have
your glasses as clean as possible, and with a clean
spoon fill them. FHave ready some thin rind of lemons,
and when you have filled half your glasses, throw your
peel into the basin. When the jellyis all run out of

the bag, with a clean spoon fill the rest of the glasses,
and they will look of a fine amber colour. Put in le-
mon and sugar to your palate, but remember to make
it pretty sweet, otherwise it will not be palatabie.
No fixed rule can be given for puttingin the ingredients,

which can only be regulated accordine to taste and
fancy. ! 204
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Orange Jelly.

T axE threeouncesof isinglass, and aquart of water,
let it boil till the isinglass is all dissolved, then put 11[}
three quarters of a pound .ot fine sugar, the juice D7
four lemons, and twelve oranges if small, if large eight;
let the rinds of six of the oranges be rubbed on some
sugar, and scraped into your isinglass while boiling;
when done, strain it through a fine lawn sieve; .1f you
have any dried crocus flowers to boil in your jelly it
will give it a fine yellow tinge, and leave no taste.

Fruit in Jelly.

Pur 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 your basin to the brim in hot water. VVJ}en you
perceive it gives way from the basin, lay your dish over

it, turn your jelly carefully out, and serve it to table.

Blanc Mange.

Tuere are various methods of making this jelly,
but the best, and those most usually practised are three;
the first of which is termed green, andis prepared from
isinglass in the following manner :

Having dissolved your isinglass, put to it two ounces
of swreet, and the same quantity of bitter almonds, with
come of the juice of spinach to make it green, and a
spoonful of IFrench brandy. Set it over a stove fire in
a saucepan, and let it remain till it is almost ready to
boil; then strain it through a gauze sieve, and when it
grows thick, put it into a melon mould, let lie till the
next day, and then turn it out. You may garnish it
with red and white flowers.

The second method of preparing this jelly is also from
isinglass, and must be done thus: put into a quart of
water an ounce of isinglass, and let it boil till it is re-
duced to a pint; then put in the whites of four eggs,

avith tvo spoonsful of rice water, and sweeten it to
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your taste. Run it through a j |
you gh a jelly-bag, an
fo 1t ]t‘wo ounces of sweet and one ouﬁce of('i lgiltetn
_111011c s. Give them a scald in your jelly, and t} =
t 1em through a hair sieve. Then put i:t intollen &
[10\\:1,.1111({ the next day turn it out. Gm‘nisi Ch-l'lm
bi)-“ ers or green leaves, and stick all over U “‘»"'h

J'}i]‘(}:hed almonds cut lengthways egE

e third sort of blanc mange is

The , . ic mange is called clear i
péfzpzued thus : skim off the fat, and strain aatfl’l"ilrléd lt:?
s(:(?}]g calf’s feet jelly. 'Then beat the whites ;)f foct)x
'elolclb’] and ppt them to your jelly. Set it over the ﬁrer
and keep stirring it till it boils. 'The it into a
. ' - n pour 1t
]Ie;lly-bag, and run it through several timesltill it islé}lz?wa
t eatI an ounce of sweet and the same quantity of b‘it—.
qe1 a monds to a paste, with a spoonful of rose-water
,...quleezgd through a cloth. Then mix it with the jell
5151( a?d to it three spoonsful of very good cream S}eri
lb Ozillgam i))ver t}ze.ﬁl'e, and keep stirring it till it almost

S. our it into a bowl, stir it very ill it i

: often till it is

almost cold, then wet your moulds, anc)l fill them.

put
al-

Jounmange.

!llalé' 31 pint of water boiled together till the isinglass is
ﬁ as1 f‘ali)s'()l:efc‘], then put in the yind and juice of a?emon,
int of mountain wine, and sugar to y
pur : , and stigar our palate;
z;(f)tlcar 11!: is all boiled together, let it s.tzmdy till lalmost
cal ,ttu]leliltaﬁd fo;u'b y(_)llks of egos. Put it again on the
, till most boils, then strain it th i
lawn sieve, and keep stirring it till cold. o b

Black Currant Jelly.

LET your cur
dry; strgp t\lleﬁlmglc:;? t}?e thgoughly R
JSstp tham,dlen rom the stalks, and put them
5 c?uart Of—Ii??a.t er'l ori;‘\.’el-)' ten quarts of currants
BRI e -hom.;e E}agegoc%oscrover them,
squeeze them through a very fine cloct)l SHhy el
quart of juice add a pound and 5 ha.llf,' ?)? (}ot'?f L

broken into small pieces. Stir j Beenils (11 the sugar

sugar
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s melted, and when it boils, take off the scum q}lllit_e;
till 1

Let it boil pretty quick over a clear fire, 1
jellies, which is known by dipping the skimmer into
your jelly and holding it in the air; ,when it hangs to
{he spoon in a drop, it is done. You may also put
some into a plate to try, and if there comes a_thu;k
okin, it is done. If the jelly is boiled too long it will
lose its flavour, and shrink very much. Pour it into
pots, cover them with brandy papers, and keep them
in a dry place. Red and white jelly 1s made in the

same manner.

clean.

Riband Jelly.

Taxe out the great bones of four calf’s feet, and
put the meat into a pot with ten quarts of water, three
ounces of hartshorn, the same quantity of isinglass, a
nutmeg quartered, and four blades of mace. Boil it
i1l it comes to tsvo 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 put
on another; and that which you put on must be blood-
warm, otherwise they will mix together. You must
colour red with cochineal, green with spinach, yellow
with saffron, blue with syrup of violets, and white with
thick cream.

Savoury Jelly.

Tage 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
dow fire till it is of a deep brown colour. Then put
to it a quart of very clear broth, some whole pepper,
mace, a little isinglass, and salt to your palate. Boii
it ten minutes, then ‘strain it, okim 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 21120 your glasses-
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Common Syllabubs.

Pur a pint of cider and a bottle of strong beey y,.
to a large howl, grate in a small nutmeg, and sw eeten
it to your taste. Then milkk from the cow as mycp
milk as will make a strong froth. Let it stand an hoyy
and then strew over it a few currants well washed’
picked, and plumed before the fire; and it will be fit
for use.

Whipt Syllabub.

Ruz a lump of loaf sugar on the outside of alemon,
and put it into a pint of thick cream, and sweeten it
to your taste. 'Then squeeze in the juice of a lemon,
and add a glass of Madeira wine, or French brandy.
Mill it to a froth with a chocolate-mill, take ofl’ the
froth as it rises, and lay it in a hair sieve. 'Then fill
one half of your 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 wine. Then lay your
froth as high as you can, but take care that itis 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. Whip 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 your glasses with the skim, and heap up the

froth as high as youcan. 'The bottom will look clear,
and it will keep several days.

Lemon Syllabubs.

TAKE a quarter of a pound of loaf sugar, and rub
upon the outer rinds of two lemons, till you have got
all the essence out of them. 'Then put the sugar into
a pint of cream, and the same quantity of white wine.
Squeeze in the juice of both lemons, and let it stand
for twohours. Thenmill it with a chocolate-mill to raise

[
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the froth, and take it oft fvith a spoon ?S'ltflliesélrc'):irlll

will make it heavy. Lay it upon a haix S'IG'CC 101;1 a 01;

then fill your glasses with the remamdt?l, adnc]1 )(rr e

the froth as high as you can. Let them stand all night,

and they will be fit for use.
Everlasting Syllabubs.

Taxe half apint of Rhenish wing, half a pint of
sack, with the juice of two large Seville oranges, and
put them into two pints and a half of thick cream.
Grate in just the yellow rind of three lemons, and put
in a pound of double-refined sugar well beaten and
sifted. Mix all together with a spoonful of orange-
flower 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 youwr glasses.
These will keep better thana weelk, and should always
be madea day before they are wanted. The best way to

* whip asyllabub is this : have a fine large chocolate-mill,

which you must keep on purpose, and alarge deep bowl
to mill them in, as this way they will be done quicker,
and the froth be the stronger. Ifor the thin that is
left at the bottom, have ready some calf’s feet jelly
boiled and clarified, in which must be nothing but the
calf’'s feet boiled to a hard jelly. When it is cold, take
off the fat, clear it with the whites of eggs, run it
through a flannel bag, and mix it with the clear left of
the syllabub. Sweeten it to your palate, give it a boil,
and then pour it into basins, or such other vessels as
you may think proper. When cold, turn it out, and
it will be exceeding fine. :

A Hedgehog.

'Laxe two pounds of blanched almonds, and beat
them well in a mortar, with a little canary a’nd orange-
flower water to keep them from oiling. Work them
into a stiff paste, and then beat in the yolks of twelve
and the whites of seven eggs. Put to it a pint of cream.
sweeten it to your taste, and set it on a clear ﬁre’.

Keep it constantly stirring till it is thick enough to
No. 11. o1
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make into the form of an hedgehog. Then stick it full
of blanched almonds, slit and-stuck up like the brisﬂu@q
of a hedgehog, and then put itinto a dish. Take a jn%
of cream, and the yolks of four eggs beat up, and
sweeten it to your 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 i
is cold, when its form will have a pleasing effect.

Flummery.

Taxe an ounce of bitter and the same quantity of
sweet almonds, put them in a basin, and powr 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 out, and beat them in a marble
mortar, 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 your taste with loaf sugar. As soon as it boils,
strain it through a piece of muslin or gauze; and when
it is alittle cold, put it into a pint of cream, and keep
stirring it often till it grows thick and cold. Wet your

moulds in cold water, and pour in the flammery. Let -

them stand about six hours before you turn them out;
and if yon make your flummery stiff, and wet your
moulds, it will turn out without putting them in-
to warm water, which will be a great advantage to the

look of the figures, as warm water gives a dulness to
the flammery.

French Flummenry.

Pur an ounce of isinglass beat very fine into a
quart of cream, and mix them well together. Lt it
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 pour it into a glass or basin, and when it is col
turn it out. ;
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Green Melon i Flummery.

Take a little stiff lummery, and put into it some
bitter almonds, with as much juicé of spinach as will
malke it of a fine pale green. When it becomes as thiclc
as good cream, wet youw mclon—n’lou.ld, and put it in.
Then put a pint of clear calf s feet Jellry into a large
basin, and let them stand all night. f-he next day
turn out your melon, and lay it in the ml'ddle_of your
basin and jelly. 'Then fill up your basin with jelly
that is beginning to set, and let it stand all night.
The next morning turn it out in the same manner as
directed for the Fruit in Jelly. Seep. 245. For
ornament, put on the top a garland of flowers.

Solomon,s Temple in Flummery.

Taxe a quart of stiff flummery, and divide it into
three parts. DMake one part a pretty thick colour with
a little cochineal bruised fine, and steeped in French
brandy. Scrape an ounce of chocolate very fine, dis-
solve it in a little strong coflee, and mix it with another
part of your flummery, to make it a light stone colour.
The last part must be white. Then wet your temple-
mould, and fit it in a pot to stand even. Kill the to
of the temple with red flummery for the steps, and the
four points with white. Then fill it up with chocolate
flummery, and let it stand till the next day. Then
loosen it round with a pin, and shake it loose very
gently; but do not dip your mould in warm water, as
that will talee off the gloss, and spoil the colour. 'When
you turn it out, stick a small sprig of flowers down
from the top of every point, which will not only
strengthen it, but give it a pretty appearance. Lay
round it rock candy sweetmeats.

SECT. IV.

PRESERVING FRUIT, &ec.

Some general rules are necessary (o be observed in
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this part Qf the Art of Confectionary, and .

shall previously notice as well for fh’el in 't‘-‘fhl(':h ¥
reputation of those whose provinece it may ]ﬁluwor} iy
ally to use such articles. In the first lc} P
that in making your syrups, the su;ra%')i{sl(\:(? lﬁmem ¥
and dissolved before ybu set it on tlble ﬁ‘re‘ fvh]?c-)llmde'f‘]
not onl){ make the scum rise well, but c:u%se tllL : ‘Yh‘
to have its proper colour. When you preserve cﬁeszy-l' up
da_msons, or any other kind of stone fruit, cover ;]“(‘b’
\\rlth Im.ltton’-suet rendered, in order to liICe ) out lflm
air, which, if it penetrate, will totally destrg the "
All wet sweetmeats must be kept in a dry 311(1 L;m.l
place, as they will be subject to grow mould L-1?01
damp, and too much heat will degtroy their v)irriiule(

Dip writing paper into brandy, lay it close to the
sweetmeats, cover them quite tight with p-z-lper and
they will keep for any length of time without receiving
the least injury. Without these precautions, all art
and endeavours will prove ineflectual. :

a Apricots.
ATHER your apricots before your stones become
hard, put them into a pan of colgl spring water witﬁ
plenty of vine leaves; set them over a slow fire till
they are quite yellow, then take them out, and rub
them with a flannel and salt to take off the lint. Put
them into the pan to the same water and leaves, co-
}'e:r them close, set them at a good distance from the
;1 cla.e?]luthey are a fine light green, then take them
brokgn{) up, an}cgl Plck out all the bad-coloured and
e thinnses‘.. oil the best gently two or three times
e Oa'lil)p.,larlul let them be quite cold each time
L Igake aOI ‘them. . When they look plump and
B tfxick‘ e syrup of dpuble-reﬁned sugar, but not
e ’thger:'yt?m apricots a gentle boil in it, and
- P i 1 Into your pots or glasses. Dip paper
in brandy, layit over them, tie it close, and I i
in a dry place fo- use. Jandeeniban
_ Peaches.
GeT the largest peaches you can, but do not let

FRUITS. %3

them be too ripe- Rub off the lint with a cloth, and
then run thent down the seam with a pm skin deep,
and cover them with French brandy. Tie a bladder
over them, and let them stand a week. Then take
them out, and make a strong syrup for them. Bm_l
and skim it well, then put in_your peaches, and boil
them till they look clear; then take them out, and
put them info pots or glasses. Mix the syrup with thfa
prandy, and when it is cold, pour it on your peaches.
Tie them so close down with a bladder, that no air
can come to them, otherwise they will turn black. and
be totally spoiled.
Quinces.

These may be preserved either whole or in quar-
ters, and must be done thus : pare them very thin and
round, put them into a saucepan, fll it 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 let them
stand till they ave cold. Make a good syrup of dou-
ble refined sugar, and boil, and skim it well; then
put in your quinces, let them boil ten minutes, take
them off, and let them stand two or three hours.
Then boil them till the syrup looks thick, and the
quinces clear. Put them into deep jars, with the
syrup, and cover them close with brandy-paper and
leather.

: Barberries.

To preserve barberries for tarts, you must proceed
thus : pick the female branches clean from the stalk;
talce their weight of loaf sugar, and put them into a
jar. Set them in a kettle of boiling water till the
sugar is melted, and the barberries quite soft, and then
let them stand all night. The next day put them into
a preserving pan, and boil them fifteen minutes, then
put them into jars, tie them close, and set them by for
ase. :

If you intend to preserve your barberries in bunches
you must proceed as follows : having procured the
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finest female barberri
le be es, select all the ]ar
and th(in pick the rest from the stalks b
as much water as will make a syran fo
mu X Hmake a syrup for your hynot
?(S).l? }hem tlll they are _so[‘t, then strain t)lllem ngn_(,he,;_
i ]lf‘mf?,l and to every pint of juice put a pound e
12 Of oaf sugar. Boil and skim it well, and to an.d 6
}]);11F101 syrup put half a pound of barberries in bune -‘\lery
oll them till they look very fine and clear, thenC ;)Cjt
and tie them cloge

rancheg
Put them ;,

them carefully into pots or glasses,
down with paper dipped in brand ¥:

Pine-Apples.

_ Taese must be taken before they
In strong salt and water for five days.
the bottom of a large saucepan a handful of vine-leaves
and put in your pine-apples. Fill your pan with :'1' e
leaves, and then powr in the salt and water the fng(?-
laid in.  Cover it up very close, set them over ‘21 slme
fire, andlet them stand till they ave of a fine lifrhtlcrreen‘
Have ready a thin syrup, made of a quart of water,
and a pound of double-refined sugar. When it i‘s al-
most cold, put it into a deep jar, and put in the ine-
apples }Vlth their tops on. Let them stand a 1\13681{

2{71‘1](]1 ta]\t(la care they are well covered with the svrupj
and]el;url(?{ ha'vF stood a weel, boil your syrup again,

iy pf “ lcare ully into your jar, lest you break the

Ps of your pine-apples. Let it stand eight or ten

weeks, and during that t i
n; g that tnne give the syrup tw
three boilings to 5 Bl T o

keep it from moulding

: s to k ding. Let your

z}:&l}i Ttand till it is near cold before yocu put ityon;
YIen your pine-apples look quite full and green,

tal
ake them out of the syrup, and make a thick syrup

of three
pounds of double-refined sugar, with as much

¥ oy T 3 (5 .
av?et:: sal?cgsﬂchhbsr(lﬂ've it.  Boil and skim it well, put
nearly cold pon‘; 1‘tltle S o ot and when it i
» PC Pon. your pineapples i
down close with a bladder, anI:fi tTePpletl.l ] G
years without shrinking, ’ I
Grapes
T - et
AKE some close buncheg (whether white or red is

are ripe, and laid
Then put into

G -
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immaterial) not too ripe, and lay them in a jar. Put
to them a quarter of a pound of .sugar-candy, and fll
the jar with common brandy. 'Tie them up close with
o bladder, and set them in a dry place.

Morello Cherries. :

G artuER your cherries when they are full ripe, take
off the stalks, and prick them with a pin. To every
pound of cherries put & pound and a half of loaf-sugar.
Beat part of your sngar, strew it over them, and let
them stand all night.  Dissolve the rest of your sugar
in half a pint of the juice of currants, set it over a slow
fire, and put in the cherries with the sugar, and give
them a gentle scald. Then take them carefully out,
boil your syrup till it is thick, pour i, upon the cherries,
and tie them down close.

Green Codlins, or other Fine Sauce Apples.
Garuer them when they are about the size of a
large walnut, with the stalks and a leaf or two on them.
Put a handful of vine leaves into a pan of spring wa-
ter; thenputa layer of codlins, then one of vine leaves,
and so on till the pan is full. Cover it close to pre-
vent the steam getting out, and set it on a slow fire.
When you find them soft, take off the skins with a
penknife, and then put them in the same water with
the vine leaves, which must be quite cold, otherwise
they will be apt to crack. Put in a little roach alum,
and set them over a very slow fire till they are green,
which will be in three or four hours. 'T'hen take them
out, and lay them on a sieve to drain. Make a good
syrup, and give them a gentle boil once a day for three
days. Then put them into small jars, cover them
close with brandy-paper, tie them down tight, and set

them in a dry place. They will keep all the year.

Golden Pippins.

Borr the rind of an orange very tender, and let it

lay in water two or three days. Talke a quart of gol-

den pippins, pare, core, quarter, and boil them to a
strong jelly, and run it through a jelly-bag. Then take
e P

- e —

e ———
T
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twelve of the largest pippi
gest pippms, pare them, and

otl'p th~e cores. Put a pint of water into’ a Stmff_il‘ilpc
j\z ith two pounds of_ loaf sugar.  'When it boils S}?_a_n,
11,. an‘d putin your pippins, with the orange rind in t\li!n
) lrcziea.-. Let them boil fast till the sugar is very thicIl-“
and will almost candy. Then put a pint of the pi ;’
%n-Jelly, and bo_xl them fast till the jelly is quite CllG"lll‘-

hlen 'ffll’ifcze in the juice of a lemon, give it a bc‘)il‘
and with the orange-peel; put them into potsor el
and cover them close. 1 RIS

Green Gage Plums.

GET the finest plums you can, gathered just before
they are ripe. Put a layer of vine-leaves at the bot
tom of your pan, then 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 slow fire, and when the plums are hot ’anci
begin to crack, take them off, and pare oft 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. Iang them
at a great distance from the five till they are “green
which will take at least five or six hours. 'Then take
them carefully up, 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 ezch, about the
size of a sixpence, al_l;i scoop out the pulp quite clean;
tie ‘thf.am sc;zpm'utely in pieces of muslin, and lay them
in spring water for two days. Change the water twice
every day, and then boil them in the muslin on a slow
fire till they are quite tender. As the water wastes

A p—ut more hot water into the pan, and ke;ep them co:
. .vered. 'Weigh the oranges before you scoop them, and

-
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tgevery paund put two pounds of double-refined sugar,
and a pint of water. Boil the sugar 'anc} water with
the juice of the oranges to a syrup, skim 1t well, let 1t
gtand till it is cold, then take the oranges out of the
muslin, put them into the pan, and let them boil half
an hour. If they are not quite clear, boil them once
a day for two or three days. Then pare and core
some green pippins, and boil them till the water 1s
strong of the apple; but do not stir them, and only put
them down with the back of aspoon. Strain the wa-
ter through a jelly-bag till it is quite clear, and then to
every pint of water put a pound of double-refined sugar,
and the juice of a lemon strained fine. DBoilitup to a
strong jelly, drain the oranges out of the syrup, and
put them into vlass jars, or pots the size of an orange,
with the holes upwards. FPour the jelly over them,
cover them with papers dipped in brandy, and tie them
close down with a bladder. You may preserve lemons
in the same manner.
) Raspberries.

GaTHER your raspberries on a dry day, when they
are just turning red, with the stalks on about an inch
long. Lay them singly ona dish, then beat and sift
their weight of double-refined sugar, and strew it over
them. Lo every quart of raspberries take a quart of
red-currant juice, and put to it its weight of double-
refined sngar. - Boil and skim it well, then put in your
raspberries, and give them a scald. Take them off,
and let them stand for two hours.  Then set them on
again, and make them alittle hotter. Proceed in this
manner tyvo or three times till they look clear; but do
hot let them boil, as that will make the stalks come off.
When they are tolerably cool, put them in jelly-glasses
with the stalks downwards. White raspberries must
be preserved in the same manner, only observing, that
instead of red you use white-currant juice.

Strawberries.

GaTHER the finest scarlet strawberries you can,
with the stalks on, before they are too ripe. Lay them
separately on & china dish, then beat and sift twice -

No. 11. ' 2 IX
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their weight of double-refined s

them. ']%ake a f%l\)\lferli;gnsg ,1:11(13%{11"’ ‘and strew it over
them, and put them into a j-‘u' \\fg ey dRush
double-refined sugar beat <11';'11’l ]Cl “'mlr welght;of
and let them stand in a kettle ((wi' ijoilin(:r\ 61 Lo floss
are :soft, and the syrup is extracted frog \t‘ldter tll{lhey
strain them through a muslin rag into1 qle“?' Lhen
pan, boil and skim it well, and \\?hen it ;s EglCTel'vmg
y_om' whole strawberries, and set them 6\*@1'( hput.m
till they are milk warm. Then take them off, hald
them stand till they are quite cold. Set then(r)n AR
a_nd make them a little hotter, and do sd se\’e(i‘lmllntgmn’
tll} they 1001_: clear; but do not let them boil (‘1'31:;11165
will bring off their stalks. When the strawbe’r;i‘es 1z‘lt
cold, put them into jelly-glasses, with the stalks doxi'l: g
::mds}, and fill up your glasses with the syrup. PL)II
c{ :Sle.t 1em papers dipped in brandy, and tie them down

Currants in Bunches.

_STONE them, and tie six or seven bunches together
with a thread to a piece of split deal about four inches
long. Put them into the preserving-pan with their
weight of double-refined sugar beaten and finely sifted
and let them stand all night. Then take some l{ii)pins’
pare, core, and boil them, and press them down Witl’l
the back of a spoon, but do not stir them. When the
water is strong of the apple, add to it the juice of a le-
1T11011: and strain it through a jelly-bag till it runs quite
((:1 ;:.ﬁ) o ;]‘;‘El)ng(\{eryapl‘nt of your liquor put a pound of
e A Sl'lbﬂlv, and boil it up to a strong jelly.
3 cllt)am- (c; 301}1 currants, and boil them till they
papen till the '1?'26'1] th(fm e, ppesmiringpan sty
R igt (() 0: fnciwa f:old, and then put the bunches
e s arg clc:l % asses, and fill them up with jelly.
A (t , Wet papers in brandy and lay
e c,].ose. J?I}iﬁg‘v'el' ttlllcm another paper, and tie
either white or red cv‘arrrggts].c’d Rsticte pursued i
5 T? E};esel;.ve C_llll'ants for tarts, you must proceed

ws: to every pcund of currants take a pound of sugar.
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Pt your sugar into a _pre‘servingjpan, with as much
juice of currants as will dissolve 1t. .\Vhen it boils,
gkim it, put in your currants, and boil them till they
are clear. Put them into a jar, lav brandy-paper
over them, and tie them down close.

Gooseberries.

Ger the largest green gooseberries you cam, and
pick off the black eye, but not the stalk. Set them
over the fire in a pot of water to scald, but do not let
them boil, as that will spoil them. When they are
tender, take them up, and put them into cold water.
Then take a pound and a half of double-refined sugar
to a pound of gooseberries, and clarify the sugar with
water, a pint to a pound of sugar. When your syrup
is cold, put the gooseberries singly into your preserving-
pan, 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 you perceive the sugar
has entered them, take them off, cover them with
white paper, and set them by all night. The next
day take them out of the syrup, and boil the syrup till
it begins to be ropy. Skim it, and put it to-them
again, set them on a slow fire, and let them simmer
gently till you perceive the syrup will rope. Then
take them off, set them by till they are cold, and co-
ver them with brandy-paper.

If you preserve red gooseberries, you must proceed
thus : put a pound of loaf-sugar into a preserving-pan,
with as much water as will dissolve it, and boil and
okim it well. Then putina quart of rough red goose-
berries, and let them boil a little. Set them by till
the next day, and then boil them till they look clear,
and the syrup is thick. Then put them into pots, or
glasses, and cover them with brandy-paper. '

Slooseberries in imitation of Eops
Tage the largest green walnut goosebervies you

can get, and cut them at the stalk end into four quar-
ters. Ieave them whole at the blossom end, take out
22*

il
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all the seeds
, and put five or si i
_ IX one in ar
: o 10ther
elnle'ed.lefu-l of strong thread, with a large ]-1181. Take
_1:( ; run the needle throuch the buncr cffr " ]~Ot = 'the
tie a knot to fasten them together and thebro%ebemes’
ble hops, put cold spring water into y b ol
lzu‘ge handful of vine leaves at the bm,:’loul Srhdg
or four layers of gooseberries, wi e M
L Y b] eullcs, with plenty of vine leaye
4 every layer, and over the t e
rer 1 ‘ < :
Covel IF so that no steam can get out 'p gf‘. e
a slow fire. 'Take them off asccoou ';sdtl'; il
tll]g hot, and let them stand tiil the‘y‘ ‘u‘]eC ycc;"irle SCI;)M-
_]e - ‘- s . - b ( *
o é?re?—to a sieve todrain, and make a thin syrup thug%
b ) glgt'of water _put a pound of common Io:lf
lla:ff(‘ ) clnll oil it and skim it well. When it is '1bo( t
pars ’ S - S 1
o 11((130-; ,Iput n your gooseberries, let them stand tilll
e X cl:'ly, give them one boil a day for three days
el 1; 0131?({0 iElrsyrup thus: to every ])fllt of water lgué
3 of fine sugar, a slic ing ¥le
gar, a slice of ginger, and
e sl ; ginger, and a lemon-
&e‘eé ;ﬁise:gth\;ays. very fine. Boil and skim it well
giv r gooseberries a boil in it :
) g and when they are
cold, put them i ’ g
nto glasses or pots, 1
) ] : ; s, lay brandy-paper
over them, and tie them up clolse. Wi

Damsons.

e = cover them.  When the have
glc)ll(iLgo, 223 -the liquor is pretty strong, strain it or}lrt, and
of Sinfrle-r(]éi}irn%%und of damsons wiped clean, a pound
into tl?eli uor T Put one third of your sugar
put in thef1 ;:r’ns & IE over the fire, and when it simmers
i e th; mSOEb. Let them have one good boil,
an hour. Th off, and cover them up close for half
mer over the ﬁe“ SF (o on again, and let them sim-
out, put themr(;r?t(t)el.‘ tm‘n_mg them. 'Then take them
L D alild basin,.strew ail the sugar that
Cover them up ,let tl Rthehot liquor over them.
then boil theml{] sem stand till the next day, and
s P again till they are enough. ”l‘l

em up, and put them int g 1en

till it jellies, and when it ig al?nggfs (,;0 1lzloil pgtﬁ- li_t]uor
; it- on
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them. Cover them with paper, tie them close, and set
them in a dry place.
- Walnuts

Tuere 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 you do them, throw them into
salt and water, and let them lie there till your sugar is
ready. Talke three pounds of good loaf sugar, put it
into your prescrving-pun, set it over a charcoal fire,
and put as much water to it as will just wet the sugar.
Let it boil, and have ready ten or tw elve 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. Just give 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 over
them. When they are quite cold tie them up.

In preserving salnuts black, you must proceed thus:
take those of the smaller kind, put them into salt and
water, 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, pour boiling water over hem, and let them
ctand till the next day. Put thiem into a sieve to
drain, stick a clove in each end of the walnuts, put
them 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 day, till your
walnuts are black and bright. Then make a thin
syrup with a few cloves, and a little ginger cut 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 the following
mode : wipe them very dry, and lay them in salt and
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water for twenty-four hours. Then take them out
wipe them very clean. Have ready a skillet of bc;ilaind
water, throw them in, let them bhoil a minute, and thng
take them out. Lay them on a coarse cloth, and bg?l
your sugar as directed for the white walnuts. Then
just give them a scald in the sugar, take them up, aﬁd
lay them to cool. Put them into your preserving-
pot, and proceed as directed for the preserving of whi?e
walnuts. :
Cucumbers.

TAkKE the greenest cucumbers, and the most free
from seeds you can get; some small to preserve whole,
and others large to cut into pieces. Put them into
strong salt and water in a straight mouthed jar, with
a cabbage-leaf to keep them down. Set them ina
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 water, and that
will help them. 'Then cover them as before, and
make them hot. When 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 and soft part, then put them into cold water,
and let them stand two days; but change the water
twice every day to take out the salt. 'Take a pound
of single-refined sugar, and half a pint of water; set it
over the fire, and, when you have skimmed it clean,
put in the rind of alemon, and an ounce of ginger with
the outside scraped off. When your syrup 1s pretty
thick, take it off ; and when cold wipe the cucumbers
dry, and put them in. Boil the syrup once in t-vo or
three days for three weeks, and strengthen it if neces-
sary. When you put the syrup to your cucumbers,

be sure t}}at it is quite cold.” Cover them close, and
set them in a dry place. :
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SECT. V.
DRYING and CANDYING.

BerorEe you proceed to dry and candy any xind of
fiuit, let it be first preserved, and so dried in a stove
or before the fire, that all the syrup may be totally ex-
(racted. When you have boiled your sugar to the
candy height, dip in the fruit, and lay them in dishes
in your stove to dry; then put them into boxe.s, apd
keep them in a place where they cannot receive in-
jury either from heat-or damp

Dried Apricots

TAKE as many apricots as“will amount to about a
pound weight, pare and stone them, and then put them
into a preserving-pan.. Pound and sift half a pound of
double-refined sugar, strew a little among them, and
lay the rest over them. When they have been twenty-
four hours in this state, turn 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 hour, 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
get; then put them into a saucepan of boiling water,
let them boil till they are tender, and then 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 lietwo or three 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-
roughly hot, and continue this for three or four days.
Then lay them on plates, and turn them every day
til they are quite dry.
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Candied Angelica.

B i o e v oy oy
: ; P IDAEL AL I - Then peel it, put it
in again, and let it simmer and boil till it is’ r
Then take it up, dry it. with a cloth, and to ge‘(?en,'
pound of stalks put a pound of sugar. Put your st-ﬁll}‘
into an earthen pan, beat your sugar, strew it o\“
them, and let them stand two days. "Then boil it tiolll
it is clear and green, and put in a cullender to drain
Beat another pound of sugar to powder, and strew 1t
over the angeliea; then lay it on plates, and let it
stand in a slack oven till it is thoroughly dry.

Green Gage Plums dried.

MakE a thin syrup of half a pound of single-refined
sugar, skim it well, slit a pound of plums down the
seam, and put them into the syrup. IKeep them scald-
ing hot till they are tender, and take care they are well
covered with syrup, or they will lose their colour.
Let them stand all night, and then make a rich syrup
thus: to a pound of double-refined sugar put two
spoonsful of water, skim it well, and boil it almost toa
candy. When it is cold, drain your plums out of the
first syrup, and put them into the thick syrup; but be
careful to let the syrup cover them. Set themon the
fire to scald till they look clear, and then put them into
a china bowl. When 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.

Dried Cherries.

TAKE what quantity of morello cherries you think
proper, stone them, and to every pound of cherries put
a pound and a quarter of fine sugar ; beat and sift it over
your cherries, and let them stand all night. Then take
them out of their sugar, and to every ?)ound of sugar
put two spoon_sful of water. Boil and skim it well,
and then put In your cherries. Let your sugar poil
over them, the next morning strain them, and t0
every peund of syrup put half a pound more sugar:

;
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Boilit till it is alittle thicker, then put in your gllel'rles,
and let them boil gently. 'The next day strain them,
put them into a stove, and turn them every day till
they are dry.

Dried Damsons. :

Garner your damsons when they are full ripe,
spread them on a coarse cloth, and set themin a very
cool oven. Let them stand a day or two, and if they
are not then propcrly dried, put them in for a day or
two longer. Then take them out, lay them in a dry
place, and they will eat like fresh plums, though even
in the midst of winter.

Candied Cussid.

Taxe as muchof the powder of brown 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 quarter 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 Candicd.

Cur your lemons or oranges long-ways, 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.
Take them out, and lay them ona hair sieve to drain.
Then make a thin syrup of fine Joaf sugar, 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 grate
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 Ginger.

Taxe an ounce of race ginger grated fine, a pound
of loaf sugar beat fine, and put them into a preserving

No. 12. 2L
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;:)ST_], \;’lth as much water as will dissolve i
n 7 5 Ve
r them well together over a very slow

€ sugar,

] - O T ﬁl'e 1
sugar begins to boil. 'Then stir in another ]>0?1H the
n

sugar beat fine, and keep stirring it till it orows ﬂd. of
5tOWS thi

Then take it off the fire, and drop it in cakes 5
earthen dishes. Set them in a warm place to dry 'Bon
J2

they will be hard and brittle, and look white T

Cuandied Horehound.

. LE_‘.T your horehound be boiled in water till the juice
< g & B d r

1s fqmte extracted. T'ake your sugar, and boil it up to
a feather, then add your juice to the sugar, and let it
boil till it is again the same height. Stir it with ;
spoon against the sides of your sugar-pan, till i i
ol desiust e ; 1gar-pan, till it begins
to g uek, then pour it out into a paper case that
is dusted with fine sugar, and cut it into squares. You

may dry the horehound, and put it into the sugar
powdered and sifted. g o the sugar finely

Candied Almond Cake, or Gateaw Noga.

TAgEe some fine powder sugar, put it into your
stew-pan, and stir it over the fire till the sugar is near-
ly dissolved ; have ready half a pound of almonds sliced
and parched. Put them into the sugar you have over
the fire, and keep stirring them well about till your
almonds are a nice brown; take a jelly-mould or stew-
pan, oil it well, and put your almonds into it; keep them
well up to the sides, and when cold, you may tarn 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 Rhubarb Cakes.

. TAKE (im ounce of }'llubarb in powder, an ounce of
dr:g 50;; :_‘i"‘c’ﬂfflgel‘, eighteen ounces of sugar, three
feat%er th(lanomir};e%{l)e-rml}]t; boil your sugar up to 2
it begins to grai all the ingredients, stirring them till

egins to grain. Have ready a square ptzlper S,

sugared with fine j /
iﬁg square pieces. powder sugar: when cold, cut them
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Compote of Crude Orange.

Cur the upper part of six sweet oranges in such a
anner as to put them together as if they were whqle.
Dierce the pulps in several places with a little knife,
and put in some fine powder sugar; then replace the
pieces you have cut off, and serve them up in your
desert.

Compote of JApples.

Take a dozen of golden pippins, pare them nicely,
and talke the core out with a small penknife; put them
into some water, and let them be well scalded; then
talce a little of the water with some sugar, and a few
apples which may be sliced into it, and let the whole
boil till it comes to a syrup : then pour it over your
pippins, and garnish them with dried cherries and le-
mon-peel cut fne. Vou must take care that your pip-
pins are not split.

Compote of Pears.

Ler 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, red wine, and cloves, and put your
pears into it; let them gently boil till a syrup : you
may add some cochineal to give them a fine colour.

Compote of Quances.

Tuese may be cut inquarters 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 Chaps.

Ger some of the best Seville oranges you can, pare
them at least about a quarter of an inch broad, and if
you can keep the parings whole, they will have a pret-
ty effect. When you have pared as many as you in-
tend, put them into salt and spring water for a day or
two; then boil themin alarge quantity of spring watex

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 w
pound of sugar. Boil them a few at a time. ¢
!‘.hem from breaking till they look clear. T 7, to keep
into a syrup made of fine loal 5119{:11.' :\‘ilt(;jll P],lt them
water as will dissolve it, and boil them t0 b
height. When you take them up, lay them '()nd ?flll(l),
and grate double-refined sugar over them. TT ?le‘.‘("
them in a stave, or before the fire to dry. . g

aler, and 4

Orange Marmalade.
: GeT the clearest Seville oranges you can, cut the
in two, take out all the pulp and juice into a vb.'w.i::l
and pick all the skins and seeds out of it. Boil( Ll'h(’:
rinds in hard water till they are tender, and clizmwe ﬂ]e
water two or three times while they are boiling. t"l‘hen
pound them in a marble mortar, and add to it?he juice
and pulp. Then put them in the preserving-pan with
double its weight of loaf sugar, and set it over a slow
fire. Boil it rather more than half an hour, put it into
pots, cover it with brandy-paper, and tie it close
down. bl

Apricot Marmalade.

Arrrcors that are too ripe for keeping best answer
this purpose. Boil them in syrup till they will mash,
and then beat them in a marble mortar to a paste.
Talkehalf their weight of loaf 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 Marmalade

r{‘.ﬂf‘rs}: must likewise be full ripe for the purpose 0l
man;m 2 Tflmmalade_ Pare them, and cut them into
gutecm’r ers; then take out the cores, and put the {ruit
lﬁI}l A Eesz:gﬁigan. C%ver them with the parings; nearly
. an wi 4 s . o e O o

let them ste'}x)f ove : Slp S a_te1, cover it close, and
Anld col 24 Thr a slow fire till they are soft and of
,P}: Codogl i en pick out the quinces from the pa-
fi,nf’ arll _beat them to a pulp in a marble mortar.
ake their weight of fine loaf sugar, put as much
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water to it as will dissolve it, and boil and skim it <vell.
Then put in your quinces, boil them gently three quar-
ters of an hour, and keep stirring them all the time.
When it is cold, put it into flat pots, tie it down close,
and set it by for use.

Transparent Marmalade.

Cur very pale Seville oranges into quarters, take
out the pulp, put it into a basin, and pick out the skins
and seeds.  Put the peels into a little salt and water,
and let them stand all night. Then boil them in a
good quantity of spring water till they are tender, cut
them in very thin slices, and put them into the pulp.
"To every pound of marmalade put a pound and a half
of double-refined sugar, finely beaten, and hoil them
together gently for twenty minutes; but if not clear
and transparent in that time boil it five or six minutes
longer. Ieep stirring it gently all the time, and take
care you do not breal the slices. When it is cold, put
it into jelly or sweetmeat glasses, and tie them down
tight with brandy-paper and a bladder over them.

Burnt Almonds.

Taxe two pounds of almonds, and put them into
a stew-pan, with the same quantity of sugar, and a
pint of water. Set them over a clear coal fire, and
let them boil till you find the almonds crack. Then
take them off, and stir them about till they are quite
dry. Put them in a wire sieve, and sift all the sugar
from them. Put the sugar into the pan again with a
little water, and give it a boil. "Then pour four spoons-
ful of cochineal to the sugar to colourit, put the almonds
into the pan, and keep stirring them over the fire till
they are quite dry. Then put them into a large glass,
and they will keep all the year.

Raspberry Paste.

Masnu a quart of raspberries, strain one half, and
put the juice to the other half. Boil them a quarter
of an hour, put to them a pint of red currant juce,
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and let them boil all together till your raspberr

enough-. Then put a pound and a half of doubleq-e(;‘ Pl
sugar .mto a pan, with as much water as will 13?(]
solv(? it, and boil it to a sngar again. Put in yourra e
berries and juice, give them a scald, and pour it;zrg-
glasses or plates. Then put them into a stove 1101
turn them at times till they are thoroughly dry. '

Currant Paste.

~ CurranT paste may be either red or white, accord-
ing to the colour of the currants you use. Strip your
currants, put a little juice to them to keép them from
b}ll‘ning, boil them well, and rub them throuch a hair
sieve. Then boil it a quarter of an hour, and to a pint
of juice put a pound and a half of double-refined sugar
pounded and sifted. Shake in your sugar, and when
it is melted, pour it on plates. Dry it in the same
manner as the raspberry paste, and turn it into any
form you like best.

Gooseberry Puaste.

Taxe some full grown red gooseberries, juston the
turn for ripening, cut them in halves, and pick out all
thg seeds. Have ready .a pint of cwrant juice, and
boil your gooseberries in it till they are tender. Puta
pound and a half of double-refined sugar into your pan,
with as much water as will dissolve it, and boil it to
sugar again. Then put all together, 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.
Artificial Fruit. |

A a proper time of the year, take care to save the
s.talks of the frmt,_w1th the stones to them. Getsome
tins neatly ]mad_e in the shape of the fruit you intend
to imitate, leaving a hole at the top, to put in the ston€
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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
be made a frame of wood to fix them in. Great care
must be taken to malke the tins very smooth in the in-
side, otherwise their roughness will mark the frait;
and that they be made exactly of the shape of the fruit
that they are intended to represent. Being prepared
with your tins, procecd thus : take two cow-heqls, and
2 calf’s foot, boil them in a gallon of soft water till they
are all boiled to rags, and when you have a full quart
of jelly, strain it through a sieve. Then put it into &
saucepan, sweeten it, put in a Jemon-peel perfumed,
and colour it like the fruit you intend to imitate. Stir
all together, give it a boil, and fll your tins: then put
in the stones and the stalls just 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.

A Dish of Snow.

Take twelve large apples, and put them into &
saucepan with cold water. Set them over a slow fire,
and when they ave soft, pour them into a hair sieve;
take off the skins, and put the pulp into a basin. Then
beat the whites of twelve eggs to a very strong froth;
beat and sift halfa 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 altogether till
they are like a stiff snow. Lay it upon a china dish,
and heap it up as high as you can. Set round it green
knots of paste, in imitation of Chinese rails, and stick
a sprig of myrtle m the middle of the dish.

Moonshine.

G 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
feet in a gallon of water till it comes to a quart, then

23*
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strain it off, and when cold, skim off’ the fat
half the jelly, and sweeten it with sug '
Beat up the whites of four eges

T

% ake
Sar L0 your palate
858, stir all togethey over

a slow fire till it boils, and then run it through a fla
nel bag till clear.  Putitina clean suncepun?;md =
an ounce of sweet almonds, blanched, and e

fine in a marble mortar, with two spoonsful of roge.
water, and two of orange-flower water. Then strain
it through a coarse cloth, mix it with the jelly, put in
four spoonsful of thick eream, and stir it altogether (Il
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 starsround it.  Lay little weights on the tins,
to keep them in the place where you put them. Then
powr the moonshine into the dish; and when it is quite
cold, take out the tins. "Fhen fill up the vacancies
with clear calf’s feet jelly. You may colour your
moonshine with cochineal and chocolate, to make it
look like the sky, and your moon and stars will then

shine the brighter.  Garnish it with rock candy sweet-
meats. -

take
at very

Floal'z-n&; Island.

Take a soup-dish of a size proportioned to what
vou intend to make: but a deep glass set on a china
dish will answer the purpose better. Takea quartof
the thickest cream you can get, and make it pretty
sweet with fine sugar. Pour in a gill of sack, grate
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 roll, or as many
as you want, as thin as you can, and put a layer of it
as light as possible on the cream, then a layer of cur-
rant jelly, then a very thinlayer of roll, then hartshorn
jelly, then French roll, and over that ’whip your froth
which you saved off the cream, well milled up, and lay
it on the top as high as you can heap it. Ornament
the rim of your dish with figures, fruits, or sweetmeats,
as you please. This looks very pretty on the middle
of a table, with candles round it: and you may make

> i
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it of as many different colours as you fancy, acccrding
to what iellibs, jams, or sweetmeats you have.

Desert Island.

Take a lamp of paste and form it il.lt()'Il 1'10(11{ tl_l.tl'L_‘.c
inches broad at the top; l,lm.n COIOEI[")t, tlms ;‘?t-l n
the middle of a deep china dish. Ectq co.s‘t >|f__,u‘1'c (;ni
it with a crown on its head, and a knot U[‘}O(j]{ (Ei“'1-(1-)
at its feet: then make a roll of paste an inch ]?L{:
and stick it on the inner edge pf the dish, two p;af s
round.  Cut eight pieces of (?rmgo-mots, about Lucc
inches long, and fix them upright to the roll of !)asui
on the edge.  Make grave. walks of shot comlfits rounc

the digh, and set small figures in them. Roll out some

paste, and cut it open like Chinese rails.  Bake it, an(}
fix it on cither side of the gravel walks with gum, anc
form an entrance where the Chinese rails are, with
two pieces ol eringo-root for pillars.

Chinese Temple, or Obelisk.

Taxe an ounce of fine sugar, half an ounce of but-
ter, and four ounces of fine flour. ' Boil the sugar and
butter in a little water, and when 1t 1s cold, beat up an
ege, and put it to the water, sugar, and butter. ML\E
- ovith the flour, and malke it into a very stiff paste:
then roll it as thin as possible, have a set of tins n the
form of a temple, and put the paste upon them. Cut
it in what form you please upon the separate parts ol
vour tins, keeping them separate till b_aked; but tz_lke
care to have the paste exactly the size of the tins.
When you have cut all these parts, bake them in a
slow oven, and when cold, take them out of the tins,
and join the parts with strong isinglass and water with
a camel’s hair brush.  Set them one upon the other,
as the forms of the tin mould‘:f will direct you. If you
ent it neatly, and the paste is rolled very thin, 1t will
be a beautiful corner for a large table. If you have
obeliskk moulds, you may make them the same .“*u;
for an opposite corner. Be careful to mal{ebthe -pﬂ{mg
stronger than the top, that they may not be crushe
by their weight. e
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1
These ornamental decorations in confectiong
czﬂcu}ated to embellish grand entertainments mr&r o
certain they have all a very pleasing effect on ’thve sic:ltzs
shit;

put their beauties depend entirel _
< . s %0 I on t S
ingenuity of the artist. 3 he abilities and

CHAPTER XXI.

PICKLING.

PICKLES are essentially necessary to be kept in
all houses, but particularly such as contain large fami-

lies; nor will the prudent and judicious housekeeper °

be \.vithout them; and this for two reasons; first, to
avoid the inconvenience of sending for the’m wilen
wanted ; and secondly, from being assured that they are
done as they ought to be, thatis, that they shall have
their proper colour without that artifice which is likely
to be prejudicial to those who use them. Itis too
common a practice to make use of brass utensils in
order to give the pickles a fine green; but this perni-
cious custom is easily avoided by heating the liquor,
and keeping it in a proper degree of warmth 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 in the
first purchase, they will be found much cheaper in the
end; the earthen vessels are »orous, and will conse-
guent‘ly admit the air, and spoil the pickles, especiulh’
if they stand any length of time; but this will not be
the case W§th stone jars. Remember, that when you
take any pickle out of your jars, be sure never to do it
with your fingers, as that will spoil the pickle; but
alwlays make use of a spoon, which you should keep
entirely for that purpose. ;

Having mentioned these necessary and general ob-
servations relative to pickling, ve shall now sroceed
to particulars, beginning with :

Mangoes.
THe proper cucumbers to be used for this purpose

PICKLING. A

are those of the largest sort, which must be taken from
the vines before they are too ripe, or yellow at the ends.
Cut a piece out of the side, and take out the seeds with
an apple-scraper or a tea-Spooi. Then put them into
very strong salt and water for eight or nine days, or
till they are yellow. Stir them well two or three times
every day, and put them into a pan with a large quan-
tity of vine leaves both over and under them. Beat
a little roach alum very fine, and put it into the saltand
water they came out of. Pour it on your cucumbers,
and set them on a very slow fire for four or five hours
till they are pretty green. Then take them out, and
drain them in a hair sieve, and when they are cold,
put to them a little horse-radish, then mustard-seed,
two or three heads of garlic, a few pepper-corns, a few
green cucumbers sliced in small pieces, then horse-
radish, and thesame as before-mentioned, till youhave
filed 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 every gallon of vinegar put an ounce of
mace, the same of cloves, two ounces of sliced ginger,
the same of long pepper, -Jamaica pepper, three ounces
of mustard-seed tied up in a bag, four ounces of garlic,
and a stick of horse-radish ent in slices. Boil them
five minutes in the vinegar, then pour it upon your
pickles, tie them down close, and keep them for use.
Girkins.

Pur a quantityof spring water into a large earthen
pan, and to every gallon put two pounds of salt. Mix
them well together, and throw in five hundred girkins.
When they have been two hours in the salt and water,
take them out, and put them to drain; and when they
are thoroughly dry, put them into your jar. Take a gal-
lon of the best white wine vinegar, and put it in a
saucepan, with half an ounce of cloves and mace, an
ounce of allspice, the same quantity of mustard-seed, a
stick of horse-radish cut in slices, six bay-leaves, two
or three races of ginger, a nutmeg cut in pieces, and a
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hand[.‘ul of salt.  Boil up all together, and pour i

the girkins. Cover them close down, and I;tlt Over
stand twenty-four hours. Then put 11l,1em it them
saucepan, and let them simmer over the fire t{(;[ Lo
are green; but be careful not to let them boil, a -th(‘-‘y
will spoil them. Then put them into your » s that

-er : ar, g

cover them down close till they are cold. 'i‘hénrntlid

them over with a bladder and a piece of leather 'mg
4

put them in a dry cold place.

Cucumbers.

For the purpose of pickling, choose the smallest
cucumbers you can get, and be careful they are as free
from spots as possible. Put them into strong salt and
water for nine or ten days, or till they are qni?c vellow
and stir them twice a day, at least, or they will «Tro“’f
soft. When they are perfectly yellow, pour the water
from them, and cover them with plcnlty of vineleaves.
Set your water over the fire, and when it boils, pour
it upon them, and set them upon the hearth to keep
warm. ’_When the water is nearly cold, make it boiling
hot again, and pourit upon them. Proceed in Lhi:s
manner till you perceive they are of a fine green which
they will be in four or five times. Be ca?eﬁll ,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 the following pickle for them : to every two
quarts of white wine vinegar, put half an ounce of
plztlce:l.oy ten or twelve cloves, an ounce of ginger cut
into slices, the same of black pepper, and a handful of

salt. Boil them all together for five minutes, pour it

hot upon your pickles, and tic C
der for use. 2 e them down with a blad

Cucumbers in slices.

TAKE some larg
ripe, slice th lalf*’e cucumbers before they are t00
pe, em of the thickness of a crown-piece, an

put thgm imto a pewter dish. To every dozen ofien
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slice two large onions thin, and so on till you

cumbers _ . !
have Ailed vour dish, or have oot the quantity you in-
tend to pickle; but remember to put a handful of salt

hetween every Tow. Then cover them with another
sewter dish, and let them stand twcnty-ﬁ)ur hours.
Then put them into a cullcmlcr,_:lml when they are
{horoughly dry, put them into a jar, cover them cver
with white wine vinegar, and let them stand four hours.
Pour the vinegar from them into a saticepan, and boil
it with a little salt. Put to the cucumbers a little
mace, a little whole pepper, & large race of ginger
gliced, and then pour on them the boiling vinegar.
Cover them close, and when they are cold, tie them
down, and they will be ready for use in a few days.

.

To Keep Cucumbers.

Cuoosk those that are small, and not too old; put
them in jars, and pour over a brine like the French
beans; (seep- 281 ;) when you use them take the rind
off, and dress them in the same manner as others.

Walnuis.

* THERE are various methods of pickling walnuts,
in order to have them of different colours, the number
of which are four, namely, black, white, olive colour,
and green; each of which we shall deseribe in their
proper order. :

To pickle walnuts black, you must gather them be-
fore the shells get too hard, which may be known by
running a pin into them, and always gather them when
the sun is hot upon them. TPut 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 them
stand in the air till they turn black. Put them into
strong stone jars, and pour boiling vinegar over them ;
cover them up, and let them stand till they are cold.
Then give the vinegar three more boilings, pour it each
time on the walnuts, and let it stand till it is cold be-
tween every boiling. Then tie them down with paper
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and a bladder over them, anc

, and let them gt
months.. When that time has elapsed talI %
of the vinegar, and make a pickle for’

and tyy,
e t]lem out

them thys
A X7 X y3 3 L B
every two quarts of vinegar put half an ounce of :1 %

and the same of cloves; of black pepper, J
- 1 ;
per, long pepper, and ginger, an ounce each, and ty
) € wo

amaica pep.

ounces o.f common salt. Boil it ten minut
pour it hot on your walnuts, tie them close does-, e
cover them with paper and a bladder. i
Al_o pickle walnuts whife, you must proceed thus
having procured a sufficient quantity of walnuts f}ltll\
largest size, and taken the before-mentioned )r(;éf t o
that the shells are not too hard, pare them1 \r'erl ut'llq“
till the white appears, and throw them into Zr'mr:
water and a handful of salt as you do them plmeti
them lie in the water six hours, and put a thin 1)0'1‘1'(]
upon them to keep them under the water. 'Then lset
a stew-pan with some clean spring water on a char-
coal fire. Take your nuts out of the water put them
into the stew-pan, and let them simmer four or five
minutes, but be careful they do not hoil. Then ha\‘(.:
ready a pan of spring water with a handful of salt init
and stir it till the salt is melted; then take your nul;
out of the stew-pan with a wooden ladle, or spoon
and put them into the cold water and salt. ’ Let then;
stand a quarter of an hour, with the board lying on
Elem to keep them down as before; forif they are 1ot
t\ﬁgltn ngge}; ﬂ.ietlllql.]m' they will turn black. Then lay
iz b\adlesc (())E' )1,] and put them into your jar, with
your spice bet\veemc? an:d pibneeycliced g, M
el S ‘1;7 % our }111ts3 and pour distilled vine-
nuts, pour mu‘tton f"tteh ,)'o.ur s -properly filled with
with a bladder anffl 12"1::11 t-hem, et oo e
N ather, and set them in a dry
Walnuts to i :
managed thus?elﬁ\lji:l:}redvotﬂ o Rabesolour, Iget Pe
the same precautions cliciied e(.l your walnuts, i
A ;-15 1ElS_bel‘ore directed, put them into
G o080, nd tie them down under a bladder
paper 1o keepout the air. Let them stand twelve

) Iln(i

ace,
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months, then take them out of the all'bgar, and make
for them a pickle cf strong allegar. 'To every quart,
ut half an ounce of Jamaica pepper, the same of long
pepper, & quarter of an ounce o_f mace,.the same ol
cloves, a head of garlic, and a little salt. Boil them
altogether five or six minutes, and then pour it upon
our walnuts. Asitgets cold, boil it again three times,
and pour it on them. Then tie them down _\\‘1th a
bladder, and paper over it; and if your allegar 1s good,
they will keep several years, without either turning
colour or growing soft. You may make very good cat-
sup of the allegar that comes from the walnuts, by add-
ing a 1)01md of anchovies, an ounce of cloves, the same
of long and black pepper, a head of garlic, and half a
yound of common salt, to every gallon of allegar. Boil
it till it is half reduced, and skim it 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 large double or French walnuts, gathered
before the shells are hard.  Wrap them singly in vine
leaves, put a few vine leaves in the bottom of your jar,
and nearly fill it with your walnuts. 'Take care they
do not touch one another, and put a good many leaves
over 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 jar,
take out your walnuts, and wrap them separately in
fresh leaves as quick as possibly you can. Put them
into your jar with a good many leaves over them, and
fill it with white wine vinegar. Let them stand three
weeks, pour off your vinegar, and wrap them up as
before, with fresh leaves at the bottom and top of your
jar. Talke fresh white wine vinegar, put salt in it till
it will bear an egg, and add to it mace, cloves, nutmeg,
and garlic. Boil it about eight minutes, and then pour
it on your walnuts. Tie them close with a paper and
a bladder, and setthem by for use. Be careful to keep
them covered, and when you take any out for use, if
the whnole sho;dld not be wanted, do not put those left
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again into the jar, for by th

S at mes the v
be spoiled. 1eans the vhole y,

Red Cabbage.

ST,ICE your cabbage crossways, t
earthen dish, and sprinkle a handf
Cover it with another dish, and let it stand tw
fom‘_ hpurs. Then put it into a cullendclr im (drt?‘e !
lay it into your jar. Takea sufficient quantit é)l}n’r]n!ld
wine vinegar tQ cover it, a few cloves, a 1i§t]e i
and elllsl?lce. Put them in whole, with a littl i
neal bruised fine.  Then boil it up, and pour ii C(')tclhl-
hot or cold upon your cabbage. If the forme 'ell it
stand till cold, and then tie itodown for use. T

then put it o an
ul of salt ovep it

nty-

ace,

Onions.
, Taxe 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 day. Tl
put them into jars, : bk bo el
jars, and pour fresh boiling salt and wa-
ter over them. Let them stand close covered till they
are cold, then make some more salt and water and
pour it boiling hot upon them. When it is cold’ put
your onions into a hair sieve to drain, then put them
11.1t0 \\'1‘dc-mouthed bottles, and fill them up with dis-
tilled vinegar.  Put into every bottle a slice or twoor
ginger, a })lade of mace, a tea-spoonful of sweet oil,
(which will keep the onions white,) a bay-leaf, and as
much salt as will lay on a sixpence. Cork them well
up, so that no air can get to them, and set them in a
dry place.
i Samphaire.
pm[.)g:fr; ;‘ilﬁtig?;u;tlélye qc;fl' green.sz%mphir.e you __t}]illk
s an pan, throw over it t:vo Of
three handsful of salt, and cover it with spring water:
‘When it has !am twenty-four hours, put it into a clean
i?\gfleg?r?éﬂ? 0“23 mra handful of salt, and cover it with
B e oo tie pan close, sefiit over a slow
tak,e it off at that niorl:ejrﬂ;s-t %r(‘aen 204 pl'isp, m']d t'he'n
e ; Jor should it remain till 1t
5 e totally spoiled. Put it into yout
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i Vion it is quite cold
siekling-pot, and cover it close. When it is «1lmut (‘t 1;'
b\ 5 2 =3 LI e I 3 . st I 3
tie it d%\\'ﬂ with a bladder and luxtlm,[.ml( SC ’ [)J-
2 T o eV Ee . 0 VEE
for use Samphire may be presery ed all the year Dy
lL ).inf;' it in very strong brine of salt and water, and,
ceeplils 1 : Ll o i
j\uutl belore you want to use 1t, put 1t for a few minutes
:nto some of the best vinegat.

Kidney Beans. ;

TaxEe some young small beans, and put them mt;o
strong salt and water for three days, stirring them two
or three times each day. Then put them into a pan
with vine leaves hoth under and over them, and pour
on them the same water they came out of. Cover
them close, and set them over a very slow fire tjll t.hey
are of a fine green. Then put them into a hair sieve
to drain, and make a pickle for them of white wine
vinegar, or fine ale allegar. Boil it five or six minutes
with a little mace, Jamaica pepper, and a race or two
of ginger sliced. "Then pour it hot upon the beans,
and tie them down with a bladder and paper.

To preserve French Beans.

Take any quantity of French beans you think fit,
choosing those that are tender and least stringy; hav-
ing cut off the ends, boil them a quarter of an hour,
and ‘shift them into cold water; then dry them, and put
them into the jars in which you mean to keep them.
Pour over your brine till it rises to the rim of the jar,
then put over some butter that has been heated and is
half cold, which will congeal upon the Ifrench beans
and keep them from the air. If you do not like to pni
butter you must_ put mutton suet in the same way
Tolmnke fth(_: brine, yolu must take two thirds water
and one of vinegar; add several pounds accordi
the quantity pf brine you would ms]ike, algo‘txcllcgltilltlliég
pints. Set it over the fire till the salt is melted: let
it settle, and before you use it pour it off clear. ’

v ; Barberries.
H-TlAK]E a quangltg' 02 barberries not over ripe, pick
ofl the leaves and dead stalks, and i i
_ alks, ¢ ut th :
e e I em into jars,

i e e
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with a .arge quantity of strong salt and w
them down with a bladder. " When vyou v
rise on the barberries, put them into ﬁ'zshl S?e 2

ter; but. they need no vinegar, their own n.sg L‘ and yy.
ness being fully suflicient to preserve tll‘t ural shayy,.
them close, and set them by for use. o . Coa

Seum

Beet Roots.

'BOIL the roots till they are tender, and take off
skins, cut them in slices, gimp them in Lh(; sl e
“\\'heels., or w_lmt other form you please, and ;l;:[lp; %
into a jar. 'Take as much vinegar as ,you Llllil'li' il
cover them, and boil it with a little mace, a ra::e“ llf]
ginger sliced, and a few small pieces of hérse~racli£1
Pour it hot upon the roots, and tie them down clo;,e:

Radish Pods.

GaTHER youwr radish pods when they are quite
young, and put them into salt and water all night; fhe
next day boil the salt and water they were laid in ’pour
it upon the pods, and cover your jar close to kéep in
the steam. When it is nearly cold, make it boiling hot,
and pour it on again, and continue doing so till the
pods are quite green. Then put them into a sieve to
drain, _and make a pickle for them of white wine vine-
gar, with a little mace, ginger, long pepper, and horse-
radish. Pour it boiling hot upon Srom‘ pods, and when
it is almost cold, make your vinegar twice as hot as
before, and pour it upon them. Tie them down with
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Artichoke Bottoms.

BoiL your artichokes till you can pull off all the
leaves, and thoroughly clear the bottoms. Put them
into salt and water for an hour, then take them Qut,
and lay them on a cloth to drain. When they are dry,
yut them into large wide-mouthed glasses, with a lit-
tle mace and sliced nutmeg between, and fill them with
distilled vinegar. Cover them with mutton fat melted,
and tie them down with leather and a bladder.

To preserve Artichokes.
Trey may be qum‘tered, the chokes taken out, and
done exactly the same as the French beans.

Nasturttums.

TaE.most proper time for gathering the berries is
soon after the blossoms are gone off. Put them into
cold salt and water, and change the water for three
days successively. Make your pickle of white wine
vinegar, mace, nutmeg sliced, shalots, pepper-corns,
salt, and horse-radish. Make your pickle pretty strong,
but do not boil it. When yon have drained your ber-
ries, put them into a jar, pour the pickle to them, and
tie them down close.

JMushrooms.

Taxe the smallest mushrooms you can get, put
them into spring water; and rub them with a piece of
new flannel dipped in salt. Throw them into cold wa-

a bladder, and set them in a dry place.

ter as you do them, which will make them keep their

g i : o - o

1 TSRS whites(t)(;:il(%/g;:? f i A colour; then put 'them into a saucepan, and throw a '
?‘1 it | S IS B tato 1)1'1 S'] cauliflow el‘S }??L! e:m handful of salt o»\.-er them. L,ov('zr them clo_se, und_set
1 B s e T nches, and spread Ul them over the fire four or five minutes, or till you find
§ I , ay salt all over them, and let they are thoroughly hot, and the liquor is drawi out

them stand for three days t :
hree days to draw out all the water: from them. Then lay themn between two clean cioths

|

: i '\I\;g;:; I;L}l)t(.) ]:ntglirél rlll.ltO ﬂ:;\ts,t 1?,‘“1 Ppm- boiling salt _an 1 till they are CO]](-L-]Hlt',l ﬂ'l_e'.n into glass hottles, and fll

i % b e e em stand a!l night, 1',1165 | ¢hem up with distilled vinegar, Put a blade or two of

i St a o s s ‘a_nd put them into glass jars. mace and a tea-spoonful of sweet oil into every bot-

| S ey istilled vinegar, and tie them | tle. Cork them up close, and set them ina cool place.

| | If you have 2015 any distilled vinegar, you ay use
~9
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white wine vinegar, or ale allegar will do ; bu
be boiled with a little mace, salt, and a few sl
ginger; and it must stand till it is cold before y
it on your mushrooms.

Inugg
Ces of
ou poy

Mushroom Catsup.

TAxE a quantity of the full grow

_ n flaps of muyg.
rooms, crush them well with your

hands, and then

strew a quantity of salt all over them. Iet them stang

all night, and the next day put them into stew-pans,
Set them in a quick oven for twelve hours, and then
strain them through a hair sieve. To every gallon of
liquor put of cloves, Jamaica and black pepper, and gin
ger, one ounce each, and half a pound of common salt.
Set iton a slow fire, and let it boil till half the liquor is
wasted away. Then put it into a clean pot, and when
it is quite cold, bottle it for use. \

Mushroom Powder.

G the largest and the thickest buttons you can
peel them, and cut off the root end, but do not wash
them. Spread them separately on pewter dishes, and
set them in a slow oven to dry. Let the liquor dry
up into the mushrooms, as that will malke the powder
much stronger, and let them continue in the oven till
youfind they will powder. Then beat them in a mar-
ble mortar, and sift them through a fine sieve, with a

little chyan pepper and pounded mace. Bottle it quite
clear, and keep it in a dry place.

Walnut Catsup.

: Put what quantity of walnuts you think proper into
jars, cover them with strong cold ale zil],egar, and tie
them close for twelve moaths. Then take out the wal-
nuts from the allegar, and to every gallon of the liquor
put two heads of garlic, half 5 pound of anchovies, a
3”?“"3 of red wine, ‘mg of mace, cloves, long, black, and
amaica pepper, and ginger. - oy i
them all t%)gle‘lc)her till tlﬁa Houe EaeRice pach. . Bo

i iquor is reduced to half the
yuantity, and the next day botle it for nse,

2
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Another Method of making Walnu.t Catsuﬁa. :
i + oreen walnuts before the shell 1s fpl‘xlle ] :-llnl
'[{‘anﬁﬁa in a crab-mill, or pound them in a mai b e
e Squeeze out the juice through a coarse cloth,
e t elver » aallon of juice a pound of anchovies,
o --PT;eO u’anti}(:\,?of l)ay-s':nlt, four ounces of Jamaica
;,li;l;g:, L“(rlo of long and two of black pep‘lz.clli; O;f llllgnig:
doves, and ginger, each an ounce, and as '1(,fc _;) ‘ 1-'.m_
adish.  Boil all together till reduced to l.uq the qu:
lflt(' and then putit into a pot.  When it is cold, bot-
Eiebit( close, and in three months it will be fit for use.

Indian Pickle, or Picalillo.

Taxe a cauliflower, a white cabbage, a few small
cucumbers, radish-pods, l{i(‘.llvy-l)eu]_ts, anda I;Lt]e I_Jeet-
root, or any other thing commonty pickled. Put thgm
into a hair sieve; and throw a large handful of salt
over them. Set them in the sun or before the fire,
for three days to dry. When all the water is run out
of them, put them into a large carthen pot in layers,
and between every laver put a handful of brown mus-
tard-seed. Then take as much ale allegar as you think
will cover it, and to every four quarts of allegar put an
ounce of turmeric. Boil them together, and put it hot
upon your pickle. Let it stand twelve 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 minutes in the allegar.
Then pour it upon your pickles, with four ounces of
peeled garlic. Tie it close down, and set it by for use.

Asparagus.

Ger the largest asparagus you can, cut off the white
ends, and wash the green ends in spring water. Then
put them into a pan of clean water, and let them lie in
1t 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 w
put in your grass, not tied up, but loose,
many at a fime, lest you break the heads.
them, and no more; then take them out
skimmer, and lay them on a cloth to cool.
pickle with a gallon or more (according to the
of your asparagus) of white wine vinegar, and
of bay salt.  Boil it, and put your aspar
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hen it o,
and nof, to{,

_Just scald
With a brogg
Make your

(uantity
an ounce
agus into yoyr
0 nutmegs, a‘quar-

jar. To a gallon of pickle put tw
ter of an ounce of mace, and the same quantity of
whole white pepper. Pour the pickle hot over the
asparagus, and cover them with a linen cloth three or
four times double; and when they have stood a weel,
boil the pickle again. Let them stand a weel longer,
then boil the pickle again, and put it on hot as before.
When they are cold, cover them close, tie them tight
down, and keep them in a dry place. &

Parsley pickled Green.

MAXE 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 d ays successively. 'Then
scald it i_n hard water till it becomes green, take it out,
and drain it quite dry. Boil a quart of distilled vine-
gar a few minutes, with two or three blades of mace.
a nutmeg sliced, and a shalot or two. When it is

quite cold, pour it on your parsley, with two or three
slices of horse-radish, and keep it for use.

Peaches.

.GATHER your peaches when they are at the full
growth, and just before the time of their turning ripe;
and be sure they aré not bruised. Take as much
Spring water as you think will cover them, and make

it salt enough to bear an €gg, for which purpose you

trrlx‘llllst uie an equal quantity of bay and common salt.
en lay in your peaches, and put a thin board over

G)
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hem to keep them under the water. w hgn t!}ey

el been three days in this state, take them out, wipe

% 2v carefully with a fine soft cloth, and lay

L e "Then take as much white wine

e F a1 von far. rery gallon put one

vinegar as will fill your jar, and to every 5°¢ \ P] 1
pint of the best well made mustard, two o tlE:EB weads
of garlic, a good deal of ginger shceq, and» half an ounce
of cloves, mace, and nutmegs. Mix yowr l?lcltle well
together, and pour it over your pgaches_. Tie them up
close, and in two months they wi.. be fit fq1° use.

Nectarines and apricots must be pickled in the same
manner.

Golden Pippins.

Taxe anumber of the finest pippins you can pro-
cure, free from spots and bruises, put them into a pre-
serving-pan with cold spring water, and set them on
a charcoal fire. Keep stirring them with a wooden
spoon till they will peel, but do not let them boil.
When you have peeled them, put them into the water
again, with a quarter of a pint of the best vinegar,
and a quarter of an ounce of alum. Cover them close
with a pewter dish, and set them on a charcoal fire
again, but do not let them boil. Keep turning them
now and then till they look green, then take them out,
and lay them on a cloth to cool. When they are quite
cold, put to them the following pickle: to every gal-
lon of vinegar put two ounces of mustard-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, pour it over your pippins, and
cover them close.

Grapes.

Ler your grapes be of their full 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 spring water, as
much as will cover them, and put into it 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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put it in, and that wili make it melt the sooner. P
it into a pot, and boil and skim it well; but ta.l'e ufEf
only the black scum. When it has boiled a q11;1-t(:3-
of an hour, let it stand to cool and settle; and \;'llelll
it is almost cold pour the clear liquor on the grapes
lay vine-leaves on the top, tie them down clO':e wivt‘i;
a linen cloth, and cover them with a dish. I.et them
stand twenty-foar hours, then take them out, lay them
on a cloth, cover them over with another, and let them
dry between the cloths. Then take two quarts of
vinegar, 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 stand till it is quite cold. Dry your jar with
a cloth, put fresh vine-leaves at the bottom and he-
tween every bunch of grapes, and on the top. "Then
pore the clear of the pickle on the grapes, fill your jar
that the pickle may be above the grapes, and having
tied a thin piece of board in a flannel, lay it on the top
of the jar, to keep the grapes under the liquor. 'Tie
them down with a bladder and leather, and when you
want them for use, take them out with a wooden spoon.
Be careful you tie them up again quite close, for,
should the air get in, they will %e inevitably spoiled.

Red Currants.

TAge a quantity of white wine vinegar, and to
every quart put in half a pound of Lisbon sugar
Then pick the worst of your currants and put them
into this 'hquor; but put the best of your currants into
glasses. Then boil your pickle with the worst of your
currants, and skim it very clean. Boil it till it looks
of a fine colour, and let it stand till it is cold. Then
strain it through a cloth, wringine it to 'Uet all the co-
Jour you can from the currants. bLet itostand to cool
and settle, then pour it clear into the olasses in alittle
of the pl(':kle, and when it is cold, co\%; Iit‘close with

a bladder and leather. Mo every half pound of sugar
put a quarter of a pound of whife salt o 4
Caveach, or pickled Maclarel

Taxe hall a dozen of large mackarel, and cut them
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pieces. Then take an ounce of beaten pep-
per, three large nutmegs, a little mace, and a handful
of salt. Mix your salt and beaten spice together, then
malke two or three holes. in f:‘ach piece, and with your
finger thrust the seasoning into the holes. Rub tl}e
Jieces all over with the seasoning, fry them brown in
oil, and let them stand till they ave cold. "Then put
(hem into vinegar, and cover them with oil. If well
covered, they will keep a considerable time, and are
most delicious eating.
Smelts.

Ar that time of 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 pound of common salt. Beat all very
fine, and lay your smelts in TOWs 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.

into round

Oysters.

Take two hundred of the newest and best oysters
you can get, and be careful to save the liquor in a pan
as you open them. Cut off the blac_k verge, saving the
rest, and put them into their own liquor. Then put all
the liquor and oysters into a kettle, boil them ha]f_ an
hour on a gentle fire, and- do them very slowly, slgm—
ming them as the scum rises. Then take them oft the
fire, take out the oysters, and strain the liquor through
a fine cloth. Then put in the oysters again, take out
a pint of the Jiquor when hot, and put thereto three
quarters of an ounce of mace, and half an ounce of
cloves. Just give it one boil, then put it to the oys-
ters, and stir up the spices well among them. Then
put in about 2 spoonful of g%t, three quarters of a pint

R Tl e i = n =
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of the best white wine vinegar, ana a quarter of 4y
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,
cover 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 ingredients will be sufficient for two
quarts of muscles; but take great care to pick out the
crabs under the tongues, and the little pus which 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.

Artificial Anchovies.

THesE must be made in the following manner
to a peck of sprats put two pounds of common salt, a
quarter of a pound of bay salt, four of saltpetre, two
unces of prunella salt, and a small quantity of cochineal
Pound all in a mortar, put them into a stone-pan, a row
of sprats, then a layer of your compound, and so om
alternately to the top. Press them hard down, cover
them close, let them stand six months, and they will
be fit foruse. Remember that your sprats are as fresh

as you can possibly get them, and that you neither
wash or wipe them, but do them as they come out o
the water.

: Oz 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 quick taste. 'When they are hoiled tender,
which will require four or five hours, peel them, and

91
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o
i ot them 00o0l. "Then
' to small pieces, and let U 0ol 55l
@ the{n mtioclzle of lan equal quantity oi. W 1;1tc '“ilcnei
ks hg.-.rfg Boil the pickle, and put 1n 'EL 116 S}i)cH;
?irl"(;lt \‘il:rg 1I)o-iled in the palates. ?'\{herilnbgt; . 1(?‘ 1]1)(1 ] )\m
BN e old) Tay your palatesin 8 Joi, S0
andup;l:tisfi_\;\i Lga(y—leazr\f)és, and a little fresh ﬁplcec)
tI(:om} the pickle over them, cover them close, and Keej
them for use.

CHAPTER XXII

COLLARING.

ONE very material thing to be gem-era]}_y and n}cxlsd
pensably observed in the business of cull;}ml]g any t;o-ht
of meat is, that you roll it up \_\'e'll, and. bmﬁ 11tba-s ]-?:in
as possible, otherwise when 1t 18 cut it wil : }‘ elat\hrlt
pieces, and its beauty be entirely lost. Be cz}ui u (( ¢
you boil it enough, but not too mucﬁ, and letflt ')e_ Ell}l :
cold before you put it into the pickle. Adter 1 : 1ta[
lain all night in the pickle, take off the binding, putl
nto a disﬁ: and when it is cut, the §km will look clear,
and the meat have its proper solidity.

Venaison. _

Bong a side of venison, take away ‘.all the su_l]ews,
and cut it into square collars of what snz?dy_ou p t?a?‘ei
It will make two or three collars. L:'n _1t W lf 1 a
clear bacon, and cut your lard as big as thSe topo your
fincer, and three or four inches long. eason }Iffulll
venison with pepper s-alt, cloves, :md-.nutmeg..‘ : q .
up your collars, and tie them close W ith coarse ta[zlt?,
then put them into deep pots with seasonni]_gs .atb ;rn
bottoms, some fresh butter, and th}‘ee or four -a)-
1 . Put the rest of the seasoning and butter on
gave:. nd over that some beef-suet, finely shred and
s aThen cover up your pots with coarse paste,
g them four or five hours. After that take
EtTIHd b;ln{f of t’he oven, and let them stand a little, take
em AR > o
01111:‘ your vené%on, and let it drain well from the gravy:
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add more butter to the fat, and set it over
to clarify. Then take it off, let it stand
skim it well. Make your pots clean, or have pots read

fit for each collar.  Put a little seasonine and somedti\"
your clarified butter at the bottom then put in 'o?r
venison, and fillup your pot with clarified butter ynmll
be sure that your butter be an inch above the 1;1eat
When it is thoroughly cold, tie it down with double
paper, and lay a tile on the top. They will keep six
or eight months; and you may, when you use a pét
put it for a minute into boiling water, and it will come
out whole. Let it stand till it is cold, stick.it round

with bay-leaves, and a sprig at the top, and serve it
up.

a gentle fire
a little, ang

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 chopped small, with a few sprigsu of sweet mar-
jorum, alittle lemon-peel shred fine, an anchovy chop-
ped small, and mixed with a few crambs of bread.
Roll 1t up very tight, bind it hard with a fillet, and
wrap it in a clean cloth.  Boil it two hours and a half
n soft water, and when it is enough, hang it up by one

‘83:1(1: ar&d mtake a pickle for it, consisting of a pint of
and water, with half a pint of vinegar. Before you
send it to table, cut off P o y

: L a slice at each of the ends.
Garnish with pickles and parsley. i s

Breast of Mutton.
shzﬁul{{ii}ﬁ the skin of a breast of mutton, and with a
o I:)u . € nicely take ont all the bones, but be care-
ﬂndymeat? o?ttﬁ“tghmugh the meat. Pick all the fat
over the insid ?- hones, then grate some nutmeg all®
Akt e > ef 2 3 € mutton, a very little beaten mace,
a few cruIr;Fbs of,i1 b salt, a few sweet herbs shred small,
the bones. Roll read, and the hits of fat picked oft
it to ethe;- but d lt'uP Ught, stick a skewer in to hold
m : tand upri 018 In such a manner that the collar
*ay stand upright in the gigh. Mic a packthread
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across it to hold it together,- spit it, then' roll the cal
of a breast of veal all round it, and roast it. 'When x‘t
has been about an hour a_t the ﬁre., take off the caul,
dredge it with flour, baste 1t we].l with fresh butter, and
let it be of a fine brown. Iilg will require on the whole,
an hour and a quarter roasting. For sauce !;ake some
oravy beef, cut and hack it well, then flour it, and ff'y
ft a little brown. Pourinto your stew-pan some boil-
ing water, stir it well together, and then fill your pan
Lalf full of water. Putin an onion, a bunch of sweet
herbs, a little crust of bread toasted, two or three
blades of mace, four cloves, some whole pepper, and
the bones of the mutton. Cover it close, and let it
stew till it is quite rich and thick. Then strain it,
boil it up with some truflles and morels, a few mush-
rooms, a spoonful of catsup, and (if you 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 balls fried. Lay these
round your dish, and pour in the sauce. Garnish with
sliced lemon. '
Beef.

'Taxe a piece of thin flank of beef, and bone it; cut:
off the skin, and salt it with two ounces of saltpetre,
two ounces of sal prunella, the same quantity of bay-
salt, half a pound of coarse sugar, and two pounds of
common salt. Beat the hard salts very fine, and mix
all together. Turn it every day, and rub it well with
the brine for eight days; then take it out, wash it,
and wipe it dry. Take a quarter of an ounce of cloves,
a quarter of an ounce of mace, twelve corns of allspice,
and a nutmeg beat very fine, with a spoonful of beaten
pepper, a large quantity of ch_opped parsley, and some
sweet herbs shred fine.  Sprinkle this mixture on the
beef, and roll it up very tight; put a coarse cloth round
it, and tic it very tight with beggar’s tape. Boil it in
a copper of water, and if it is a large collar, _1t will
take six hours boiling, but # small one will be donein
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h\;'e. VVht_el_l it is done, take it out
%)‘1‘ ibsl,l ltJut lfb youdhave not that convenien
‘Cen two boards, with a weioht
a weight
ght on the Uppermost,

and let it remain in {] il it i

i ems 1at state till it is thoro

t_i[‘l‘len tdke 1t out of the cloth, cut it into thixilg#] i
Iem on a dish, and serve t i

= . S hem to ¢
your dish with raw parsley. to_ table.

ce, put it he.

S, ]ay
Garnisjy

Calf’s Head.

_TAKE a calf's head with the sk
hmr‘, talce out all the bones ca
lay it some time in warm mj
Boil the tongue, peel it, cut

thin slices
of ltlhseh(fs, ('c]md put them and the eyes into the middle
i 'lnflabéqt ;l‘hakersomc Sepper, salt, cloves, and
25 dLthemhne; and add to the
nutmec | . m some grated
1narj0ercﬁ’1nscal(tiefl parsiey, thyme, savory, and sweet
e ec:wcu \(:'lly small. Beat up the yolks of three
strew onoﬁs’ Spletad- them over the head, and then
. . o€ seasoming.  Roll it up very tieht. tie
round with tape, and boil it nrentlylf tly 1011 Biky
asmu : - EeiD or three hours in
seasn;uxf }gh‘: atlill(ils “,-1 ].1 S e IR WWihen you take it out,
piesie with salt, pepper, and spice, and add

to 1t a pint of white yyi '

G w Soar i

put i the collar, and csllzeitvfmgm. When it is cold
you send it to table. In handsome slices when

in on, scald oﬂ" the
refully from the neck, and
Ik to make it lool white.

8 Pig.

per zglljiEsz}lﬁ;ull;eg::g’ aﬁnd then rab it all over with pep-
herbs chopped sfl?allne,ﬁ ?lw Jage leaves, and sweet

SR ; : oll it up tio} .4
gy ‘ 120ht,
1:;2::1211 g}‘le‘t - Fill your hojler \vitlII)SOf% 1\::1’;1:1(1 b]tnd i
e sweet herbs, a fey pepper-corns ’ﬁud ma:
oagol f‘a,(.:e, ellg'ht or ten cloves, handfuil, ? la : 01l
Jet it bol 41 o o o den 1 Doils, put in your pig, amd
it is algios;; (:(tlldstc_:)r}der.' Then take it 3our1m];3g, ;1 =
RS oSk ek, ind it oyey again m}:;’ (t d when
e iII? ’ ]‘32 Pofl}‘r the Tiquor you }l)iw wi: mlig'lag
UL . caretul to cover it ) g was boile
cut any for use. ose down after you

» and put jt into 5

that and the palate into °
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Eels.

WueN you have thoroughly cleansed your eel, cut
off the head, tail, and fins, and take out the bones.
Lay it flat on the back, and then grate over it a sx’pall
nutmeg, with two or three blades of mace beat fine,
and alittle pepper and salt, and strew on tl_lese a hand
ful of parsley shred fine, with a few sage leaves cpop-
ped small. Roll it up tight in a cloth, and bind it tight.
Ifit is of a middle size, boil it in salt and water three
quarters of an hour, and hang it up all night to drain.
Add to the pickle a pintof vinegar, a few pepper-corns,
and a sprig of sweet marjorum; boil it ten minutes,
and let it stand till the next day. 'Then take off the
cloth, and put your eels into the pickles. When you
send them to table, lay them either whole in the plate,
or cut them in slices. Garnish with green parsley.
Lampreys may be done in the same manner.

Mackarel.

Gur your mackarel, and slit them down the belly;
cut off their heads, take out the bones, and be careful
not to cut them in holes. 'Then lay them {lat upon
their backs, season them with mace, nutmeg, pepper,
and salt, and a handful of parsley shred fine; strew it
over them, roll them tight, and tie them well separate-
ly in cloths. Boil them gently twenty minutes in
vinegar, salt, and water, then talke them out, put them
into a pot, and pour the liquor on them, or the cloth
will stick to the fish. Talke the cloth off the fish the
next day, put a little more vinegar to the pickle, and
keep them for use. 'When you send them to table gar-
nish with fennel and parsley, and put some of the liquor
under them.

Salmon.

Taxe a side of salmon, cut off the tail, then wash
the fleshy part well, and dry it with a cloth. Rubit
over with the yolks c_)f eggs, and make some forcemeat
with what you cut off at the tail end. Tale off the skin,
and put to it some parboiled oysters, a tail or two ot
lobstors, the yolg(j' of three or four eggs boiled hard, six

“~0 <

e .
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anchovies, a handful of sweet herbs i
little salt, cloves, mace, nutmeg, Peppegpgtn dsm.aH, 3
};l;izd]. Work all these well together, “J'i th Vo%ll:ated
58S, 1ay 1t over the fleshy part, and strew on it LIS“Of
pepper and salt. Then roll it up into a colhi'l ”I'lt]lcla
&by ang

bind it with broad tape. Boil it in water
vinegar, but let the li}zluor boil ligfgz'e“;éftl : Sl?tlt')tﬂ}ld
ililliﬂ%mw n a bunch of sweet herbs, with soll)ne sllic:l(i
81 5,81:11;13[111(1 ?f:f:lfgu - Le{) ittbgél_geutly near two hours
: te - tat 1t mto a pan, and w £
ittllleitpil;ﬁ_llde 18 cold, put it to your sulmolljl, and let ‘i‘t';lign
1L Ull wanted.  If you cover it with clarified butter
1t will keep a considerable time. 4

—

CHAPTER XXIIIL

POTTTING

IN this mode of cookery, be sure to make it rule,

that - &

b e e 2 el overd i cie
?‘rg:;?%h}c)aagf I, and let it be well baked. When it comes
drain awa er::’l plck. out every bit of skin yon can, and
will be aptyto EEMYY’ otherwise the article potted
fine, and’ strew _tn tsour. Beat your seasoning very
into your pot Pl':?“SO;;; gl’E]lIChlally_ Before you put it
clarified butter, let it l?;epel}:ft{); [c‘ooll?l Sl i

SECT. 1.
MEAT and POUL’I‘RY.

Ru Venison,

. 4 B your veniSOIl all OVer wi
1t with beaten mace, Pepp‘;? a‘r‘x :lﬂ;a{fd wine; season
and.a pound of blll)tot‘(:nl 0:::3 fi half a pint of red wine,
Ifit be a shoulder, put I send it to the oven.

4 coarse 1
Paste over it, and let

the oven, tie it close with .
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it lay in the oven all night. 'When it comes out, pick
the meat clean from the bones, and beat it in a marbl_e
mortar, with the fat from your gravy. If you ﬁud it
not sufficiently seasoned, add more, with clarified but-
ter, and lceep beating it till it becomes like a fine paste.
Then press it hard down into your pots, pour clarified
putter over it, and keep it in a dry place.

Hares.

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
pound of butter, tie it down 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 put it close down
in your pots, and pour over it clarified butter.

' Marble Veal.

Borr, 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 stewed, 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 tongue
in any form, but let it be in lumps, and it will then cut
like marble. Iill 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
gend it to table, cut it into slices. Garnish it with

arsley.
v i Tongues

Take a fine neat's tongue, and rub it well over
with an ounce of saltpetre and four ounces of brown su-
gar, and let it lie two days. 'Then boil it till it is quite
tender, and take off the skin and side bits. Cut the
tongue in very thin s]ices,_ and beat it in a marble mor-
tar with a pound of clarified butter, and season it to
your taste with pepper, salt, and mace. Beat all as
fine as possible, then press it close down in small pot-

ting-pots, and pour OVer them clarified butter.

No. 13. 2P
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Geese and Fowls.

Boiw a dried tongue till it is tender:
goose and a large fowl, and bone them.
ter of an ounce of mace, the same quantity of oljv
large nutimeg, a quarter of an ounce of b}lrucl'o lres’ :
and beat all well together, add to these a s ;Opﬁligper,
sa_lt‘, and rub the tongue and inside of the Il'o\?i] ul' Of
with them. Put the tongue into the fowl, then sel\sen
the goos?, and All it _\\fith the fowl and tongue, a‘nctl ‘t?)];
goose will look as i." it was whole. Lay it in a p
yhat wﬂl_ Just hold it, melt fresh butter enouch to (col\in-
}t, send it to the oven, and bake it an hourbzmcl a h'llil
.‘[‘hon ‘take out the meat, drain the butter careﬁ(lll.
{'r‘om 1t, and lay it on a coarse cloth till it is coldy
I'hen take off the hard fat from the gravy, and lay it
before the fire to melt. Put your meat again into the
pot, and pour your butter over it. If there is not
enough, clarify mor he but gttty
"lbU\’b {1 y more, :}nd let the butter be an inch
:1 i) foolieb?eatt‘.f 1It will keep a great while, cut fine,
S R ;31 \102 A a_nc? }vhen you cut it let it be cross-
e éui)p‘e?,) pretty corner-dish for dinner,

Beef.

of Eﬁ%it?g g {‘}O.und of brown sngar, and an ounce
Let it lie txirant(r Flb it into twelve pounds of beef.
drv it well “?'lt}l) -four hours; then wash it clean, and
Pei)pex' i elu'lll'a cloth. Seasn_n .it to your taste with
PRE L ,ir;to Gl n‘lace, and cut it into five or six pieces.

an garthen pot, with a pound of butter

in lamps wpon i s
it, se : -
three hourg, » Set 1t in a hot oven, and let it stand

the it ov : 2
and beat it i n take it out, cut off the hard outsides,

n a mortar Wi Jiwnd
per, salt, and m:u:gftr%‘.luﬂfx dd to it a little more pep-

o oil a pound of » in the

o o e o it e, and

Then put it into ;}:’);Hb;lst et the meat very fine.

daﬁﬁﬁutter o it, and ptjzs[; i;tiglisfl do“{n’ s
Ner me od of otti a dry place.

%:%?ﬂyalllr(rintati venison,pis ;?1‘12;5 be'(I:‘f;’ll and wltich will

eef, cut the lean of it into Pi;(zeg ;3f}1»f:1§)clzto:
e abou

then take ,

Take a quar--
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mnd weight each. To eight pounds of beef take
four ounces of saltpetre, the same quantity of bay-salt,
half a pmmd of white salt, and an ounce of sal pru-
npella.  Beat all the salt very fine, mix them well to-
gether, and rub them into the beef. Then let it lie
four days, furning it twicg a day. After that pqt it
into a pan, and cover it with pump water, and a }111!(3
of its own brine. Send it to the oven, and bake 1t till
it is tender; then drain it from the gravy, and take out
all the skin and sinews. Pound the meat well in a
mortar, lay it in a broad dish, and mix on 1t an ounce
of cloves and mace, three quarters of an ounce of pep-
per, and a nutmeg, all beat very fine. Mix the whole
wellwith the meat, and add a little clarified fresh butter
to moisten it. Then press it down into pots very hard,
cet them at the mouth of the oven just to settle, and
then cover them two inches thick with clarified butter.
When quite cold, cover the pots over with white pa-
per tied close, and set them in a dry place. It will
keep good a considerable time.

Pigeons.

Pick and draw your pigeons, cut off the pinions,
wash them clean, and put them in a sieve to drain.
Then dry them with a cloth, and season them with
pepper and salt. Roll a lump of butter in chopped
parsley, and put it into the pigeons. Sew up the vents,
then put them into a pot with butter over them, tie
them down, and set them in a moderately heated oven.
When they come out, put them into your pots, and
pour clarified butter over them.

Woodcocks.

TAKE SIX woodcocks, pluck them, and draw out
the train. Skewer their bills through their thighs,
put their legs through each other, and their feet upon
their breasts. Season them with three or four blades
of mace, and a little pepper and salt. Then put them
into a deep pot, with a pound of butter over them,
and tie a strong paper OVer them. Bake them in a
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moderate oven, aral when they are

on a dish to drain the gravy ﬁ'gm f,hee:l(n‘]‘flgl,] luy_ L-hem
into potting-pots; take all the clear bu,tter ﬁ'put g
gravy, and put it upon them. Fill up oo ? r:l Yo
clm_'lhed butter. IKeep them in a dry‘ phcleofs .“‘lth
Snipes must be done in the same m:.mner.c e

SECT. II.
FISHL.

2 r.F}AIEE a large eel, and when you have skinned
: e;a_le_ clean, and thoroughly dried it with a cloth,
cut it into pieces about four inches long. Season them

with a little bea : ’
_ d aten mace and nutmeg, pepper, salt,

and a little sal prunella beat fine. Lay them in a pan
and pour as much clarified butter over them as will
tlz)over them. Balke them half an hour in a quick oven;
dl;t t!le_swse of your ecls must be the general rule {0
the?;iml'nte what time they will take baking. Take

i draﬁu wtih a .['ork, and 1_ay them on a coarse cloth

e tt l:e hkeu?n they are quite cold, season them again

i L Oﬁsae:scglmg, and lay them close in the pot.

e % utter they were baked in clear from

e i{ ? 1e] sh, and set it in a dish before the fire.

el bS Ene ted, pour the butter over them, and
PR, y lor use. You may bone your eels, if you

: butin that case you must put innosal prunella.

Salmon.

Wir[fehiiilzmtarg?r lplece of fresh salmon, scale it, and
ks S \en season it with Jamaica pepper
with salt, 'I:m(’l a E111(::.1’ Blores peat fine, and mixed
i el i oy be _Sal prunella : then pour clarified
e dall\e it well. When 1t is done, take
A ahiiat i %;ite : 13-)’ it ona cloth to drain. AS
your pot, and cove::(;t ;’vsi:ﬁson lggam, oy itycloge D
ma?sr p(it it ix&this manner : dlarified putter., , Ot JU
cale and clean a ‘

b, kit an(‘lv(?\?t}it saa;h:g; f}lllt it down the
e shape of your

©

. —
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¢ as you can. Then take two nutmegs, an ounce
of mace and cloves heaten, half an ounce of white
pepper, and an ounce of salt. Then mke out all ‘t.he
bones, cut off the tail and the head below the fms.
Season the scaly side first, and lay that at the bottom
of the pot; then rub the seasoning on the other side,
cover it with a digh, and let it stand all night. Tt must
pe put double, and the scaly sides top and bottom.
Put some butter at the bottom and top, and cover the
ot with some stifl coarse paste. f it is a large fish,
it will require three hours baking; but if a small one,
two hours will be sufficient. When it comes out of
the oven, let it stand half an hour, then uncover it,
raise it up at one end that the gravy may run out,
and put a trencher and weight on it effectually to an-
swer this purpose. When the butter is cold take it
out clear from the gravy, add more butter to it, and
“put it in a pan before the fire. When it is melted
pour it over the salmon, and as soon as it is cold, pa-
per it up, put it in a dry place, and it will keep a con-
siderable time. Carp, tench, trout, and several other
sorts of fish, may be potted in the same manner.

Lobster.

Boi1 a live lobster in salt and water, and stick a
skewer in the vent to prevent the water getting in.
As soon as it is cold, take out all the flesh, beat it fine
in a mortar, and season it with heaten mace, grated
nutmeg, peppers and salt. Mix all together, melt a

jece of butter the size of a walnut, and mix it with
the lobster as you beat it. When it is beat to a pasté,
ut it into your pot, and press it down as close and
hard as you can. Then set some butter in a deep broad

an 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 thick as a crown-piece. The whey
and chum-milk will settle ‘at the bottom of the pan";
but take care that none of that goesin, and always
let your butter be very good, or you will spoil all. If
vou ¢hooseit, you may put in the meat whole, with the

e =
= erismm e ImiaA D SRV T RS TR
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body mixed among it, layi
‘ ; it, laying them as close
you can, and pouring the butter over themtog‘ather 5

CHAPTER XXIV.
CURING VARIOUS KINDS OF MEATS, SOUSINGS, ¢
; y §C.

gt e Hams
i off a fine ham from a fat hind quarter of pork
alke two ounces of saltpetre, a pound of coarse sug: .
a pound of common salt, and tw A
endse n salt, and two ounces of sal pru-
nella; mix al} together, and rub it well. Let it lie
gm?nth in this pickle, turning and basting it every
ay; then hang it in a wood smoke in a dry place, s
that no heat co o it i e e
L at comes to it; and, if you intend to keep
1(3({11. ong, hang them a month or two in a damp place,
zgln 1t1\\'111 1.nake them cut fine and short. Never lay
tﬁi?me hams in water till you boil them, and then boil
ne 1h mra coPppcr, if you have one, or the largest pot
% i BES: 3 ut them into the water cold, and let them
wel?ur 0& ve hours befqre they boil. Skim the pot
e E]llrel)u Oftel'll,l %111.1113 bm}s. If it is a very large one,
rs will boil it; if a sn wo hours wi
T T "re,rl ; '15'?&11 one, two hours “_flll
M %OL ‘ﬁ 1{1_ e before the water boils.
: d d ur eIor 1 ; i
skin, and throw raspings {'C ore dinner, pull off the
i spings, finely sifted, all over. Hold
e amand(_:r over it, and when dinner isrea-
Y, take a few raspings in a siev 1 si ;
ke Dl a sieve, and sift all over the
R ey e} C;u‘\ 1am, and with your finger make
dge of your dish.  Be sure to boil

our ham i
¥ning ﬁ“;ﬁ“t{;‘: E‘:lceh] :‘E‘;ﬁlﬂ as you can, and keep skinm-
ham out of will do fi nellyb'fo;rhe pickle you take your

o ok tongues. 3
lt?léf'ea 'fort.n ight, and then 1"1)’ thbem in aLchuﬂ: e\l\?hgllg
there s wood smoke, o dry. When you broil any
let them lay alm??lzci):z’olﬁ‘:‘s: qu’tbOilmg water ready,
on a gridiron. This is n it, and then put them
. S a ver >
takes out the violence of the gal%md fictnog, a5 ¢
have a fine flavour, » and makes them

o
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1lams the ¥ orkshire Way.

Mix well together half a peck of salt, three ounces
of saltpetre, half an ounce of sal prunclla, and ﬁ.vu
ounds of very €oarse salt. Rub the hams well with
this: put {hem into a large pan or plcklmg—tub, and lay
the remainder on the top. L.et them lie three days,
and then hang them up. Put as much water to the
pickle as will cover the hams, adding .ﬁalt till it will
bear an egg, and then boil and strain it. The next
morning put in the hams,_and press them dm\'*n go that
they: may be covered. Letthem lay a fortnight, then
rub them well with bran, and dry them. The quan-
tity of ingredients here directed, is for doing three
middle-sized hams at once, SO that if you do only one,
you must proportion the quantity of each article.

New England Hams.

Ger two fine hams, and in the mode of cure for this
purpose, proceed as follows: take two ounces of sal
prunella, beat it fine, rub it well in, and let them lie
twenty-four hours. ‘Then take half a pound of bay-
salt, a quarter of a pound of common salt, and one
ounce of saltpetre, all beat fine, and half a pound of the
coarsest sugar. Rub all these well in, and let them
lie two or three days. Then take some white com-
mon salt, and make a pretty strong brine, with about
two gallons of water and half a pound of broswn sugar.
Boil it well, and scum it when cold; put inthe hams,
and turn them every two or three days in the pickle
for three weeks. Then hang them up in a chimney,
and smoke them well a day or two with horse litter.
Afterwards let them hang about a week on the side of
the kitchen chimney, and then take them down. ICeep
them dry n 2 large box, and cover them well with
bran. 'They will leep good in this state for a year,
‘though-if wanted, may be used in a month.

Bacon.

Take off all the inside fat of a side of pork, and lay
it on a long board or dresser, that the blood may run
26
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fromit. Roub it well i

n 1t. on both sides with goo¢
ItEt- 1tfhe a day. Then take a pint of bayg.:%(t salt, anqd
er of a pound of saltpetre, and beat themcb’ AT
two pounds of coarse sugar, and a qu S L1

‘ arter of a
ﬁcc))lllgln;{)n S.d]t:. Lay your pork in something tlll)::k ?f
1e pickle, and rub it well with the ab%ve in: oy
gre-

dients. Lay the ski i nwar
ahp “):ith - )\12;3(); slzd‘e do“- nwards, and baste it
eve I or a fortnight. Then h
it in a wood-smoke, and afterwards in a dry but E;ng
lmt place. Remember that all hams and bacons shouﬁg
'11:‘mlig clez}r from every thing, and not touch the wall
- e t(? wipe off the old salt before you put it into
1e pickle, 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 th’e(m
rusty. :
i . Mutton Hams.
i AI;E. a hind quarter of mutton, cut it like a ham,
; rub it well with an ounce of saltpetre, a pound of
tggzii esugaIrJ, and a pound of common salt, mixed well
ol ::nd bay it in a deepish tray with the skin down-
e aste it with the pickle every day fora fort-
; u?ok.e 2 1er} roll it in sawdust, and hangitin a wood-
o) lacg or{;nght. Then boil it, and hang it up in
i y}‘) 11'3011 s (::Yll]:ﬂ.?y dress it whole, or cut slices off,
e ﬁavour.’ 1ich will eat well, and have an €x-
& Beef Hams.
4 thUeTs‘tf;ege(;gfof Tkat fat Scotch or Welch ox as nearly
bayoant z? a ham as youcan. 'Take an ounce of
» an ounce of saltpetre, a pound of common salt,

and a pound of : ! )
P coarse sugar, which will be a sufficient

3‘;3“2‘{:‘3'&{';:;;13:;11: fourteen or fifteen pounds of beef;

ingredients in l)rgr ol1f§ts's b o et i T

mix them well tovgth 10n.. ol el

every day, and at theer' rub your meat with it, turn it

R o tsﬁi?ettme baste it well with the

it out, roll it in bran or sa;:vfh?stz tfrfdah?l? : ti?’ifllfﬁgil:l?
=]

smoke for a month.  Then take it A
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dry place, and keep it for use. You may dress it In
whatever manner you please, and as occasion may T€-
uire.  If you boil a piece of 1t, ;md l_et it be. till it }s
cold, it will eat very good, m}d shives like Dutch bpe :
or it is exceeding fine cut into rashers and broiled,
with poached eggs laid on the tops.

Neat's Tongue.

ScorAPE your tongue clean, dry it well with a cloth,
and then salt it with common salt, and ha}f an ounce
of saltpetre well mixed together. Ty it in a deep
pan, and turn it every day for a week or ten days.
Then turn it again, and let it lay a week longer. Take
it out of the pan, dry it with a cloth, strew flour on1it,

and hang it up in amoderate warm place to dry.
Hung Beef.
MaxkE a strong brine with bay-salt, saltpetre, and

“pump-water; put a rib of beef into it, and let it lay

for nine days. Then hang it up a chimney where
wood or sawdust is burnt. When itisa 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 such kind of vegetables as
you think proper.

Another method of preparing hung beef is this: take
the navel-piece, and hang it up in your cellar as long
as it will keep good, and till it begins to be a little
sappy s then take it down, cut it into three pieces, and
wash it in sugar and water, one piece after another.
Then talke a pound of saltpetre, and two pounds of
bay-salt, dried and pounded small. Mix with them
two or three spoonsful of brown sugar, and rub your
beef well with it in every place. 'Then strew a suf-
ficient qnantity of common salt all over it, and let the
beef lie close {ill the salt is dissolved, which will be in
cix or seven days. Then turn it every other day for a
fortnight, and after that hang it up in a warm but not
hot place. It may hang a fortnight in the kitchen,
and when you want it, boil it in bay-salt and pump-

water tiil it is tender. It will keep when boiled, twc
No. 13. , 2Q
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or three months, rubbing it with a greasy clotn, or
putting it two or three minutes into boiling” water
take off the mouldiness.

Dutch Beef.

TAxE a buttock of beef, cut ofl all the fat, and rup
the lean all over with brown sugar. lL.et it lie two or
three hours in a pan or tray, and turn it two or
three times. Then salt it with saltpetre and common
salt, and let it lay a fortnight, turning it every day.
After the expiration of this time, roll it very straight
in a coarse cloth, putit into a cheese-press for a day
and a night, and then hang it to dry in a chimney.
When you boil it put it into a cloth, and when cold,
it will cut like Dutch beef.

Hunting Beef.

TAkE a pound of salt, two ounces of saltpetre, a
quarter of a pound of brown sugar, one ounce of cori-
anders, one ounce of cloves, half an ounce of mace,
half an ounce of nutmeg, two ounces of allspice, a quar-
ter of a pound of pepper, half an ounce of chyan pep
per, and two cunces of ginger; let the whole be ground
and well mixed. Take your buttock of beef and rub

it well with the spices, and keep turning and rubbing -

it every day, one month : when your beef is to be done,
take a deep pan, put in your beef with plenty of fat
over and under, taking care that your heef does not
touch the bottom of the pan. Cover your pan down
close so that the steam does not come out, which may
be prevented by putting a paste to the cover made of
flour and water. Send it to the oven, and if moderate
it will be done enough in five hours. It should not be
taken out of your pan till quite cold; be sure to have
plenty of fat, as there must not be any water put in.

Pickled Poyl.
_Boxz your pork, and then cut it into pieces of a
size suitable to lay in the pan in which you intend to
put it. Rub your pieces first with saltpetre and then
with two pounds of common s ]

alt, and two of bay_salt,,\

(™7}
SOUSING. 307

mixe together. Put a layer of common salt z}t j;_h{g
DHotro of your pan or tub, cover every ple(_:e qv‘el w 3t 1
common sait, and lay them one upon anqthgl a§ eu'a;;]
as you can, filling the hollow plncgs on tl.m r51( es w 1' 1
calt. As your salt melts on the top, st ?w 01'1 ‘mlouz,
lay a coarse cloth over the vessel, a board over tla;:
and a weight on the hoard to keep it down. C.(.)vm“lr
close, strew on more salt as may be 'occ'asx?r‘lz]: ly
necessary, and it will keep good till the very last bit.

Mock Brawn.

Taxe the head, and a piece of the belly-part of a
young porker, and rub them well with saltpetre. Let
them lay three days, and then wash them clean. Split
the head and boil it, take out the bones, and cut it into
pieces. Then take four cow-heels 'boiled tender, cut
them in thin pieces, and lay them in the belly-piece
of pork, with the head cut small. Then roll it up
tight with sheet-tin, and boil it four or five hours.
When it comes out, set it up on one el}d, put a
trencher on it within the tin, press it down with a large
weight, and let it stand all night. Next morning t'ake
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 four days, it will keep
for a long time.

Turkey soused in Imitation of Sturgeon.

Dxress a fine large turkey, dry and pone it, then
tie it up as you do a sturgeon, and put it into the pot,
with a quart of white wine, a quart of water, the same
quantity of good vinegar, and a large handful of salt;
but remember that the wine, water, and vinegar, must
Boil before you put in the turkey, and that the pot
must be well skimmed beﬁ.)re_ it boils. When it is
enough, take it out, and tie it tighter; but let the
liquoi boil a little longer. If you think the pickle
wants more vinegar or salt, add them when it is
wold, and pour it upon the turkey. If you keep it
covc;red close ﬁ;nm the air, and in a cool dry place, 11.:

24
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. |
will be equally good for some mont},

more than sturgeon, and it is gener
vinegar, and sugar, for sauce.

e To 'rrlzak? Jine Sausages.
{E SIX pounc 7 k, fr
gristles, and fht. é'o i }?-u-ng SR il
les, and f ut 1t very small, and beat it ;
mortar till it is very fine. Then shred SiX pou :{n 3
beef-suet very fine, and free from all skin, pT:ksof
good deal of sage, wash it very clean, pick of ila
leaves, and shred it fine. Spread your meat on a cle":s
dresser or ta}ble, and then shake the sace all over }t
to the.qu.anuty of about three large spo?)nsful. Shred
the thinrind of a middling lemon very fine, and throw
them over the meat, and also as many sweet herbs as
when shred fine, will fill a large spoon. Grate over it
two nutmegs, and put to it two tea-spoonsful of pep-
per, and a large spoonful of salt. Then throw over it
the suet, and mix all well together. Put it down close
n a pot, and when you use it, roll it up with as much
egg as will make it roll smooth. Make them of the
size of a sausage, and fry them in butter, or good drip-
ping. Be careful the butter is hot before you put them
in, and keep rolling them about while they are doing.
When 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.
Ozford Sausages.
TAxE a pound of young pork, fat and lean, with-
01{}1’. skin or gristle, a pouna of lean veal, and a pOu“d
of beef-suet, chopped all fine tocether : put in half a
ﬁﬁ‘;ﬂ(zoflg\t‘ated bread, half thebpeel of a lemon shred
» wmeg grated, six sage-leaves washed an

chopped very fine, a tea-
of salt, some thyme, saia(; spoonful of pepper and two

; - ry, and marjorum, shred fine-
1‘:\.’{11}( all well ttogether,_ and put it cloée down in a pan
ill you ust{e“l : Ro_ll 1t out the size of a common Sau-
sage, and fry them in fresh hugter of 4 fine brown, OF
broil them over a clear fire, anq g d 1
hot as possible. end them to table

ally e 2dmire it

aten with oj)

CHAPTER XXV
METHODS OF KEEPING VEGETABLES, FRUITS, &-C.

To keep Green Peas till Christmas.

PEAS for this purpose must be cllosen very fine,
young and fresh gatherqd. Shell them, and put
them into boiling water with some salt n 1t. W_hen
they have boiled five or six minutes, throw them into
+ cullender to drain. Then lay a cloth four or five
times double on a table, and spread them on it. Dry
them well, and having your bottles ready, fill them
and cover them with mutton-fat fried. Cork them as
close as possible, tic a bladder over them, and set
them in a cool place. When you use them, boil the
water, put in a little salt, some sugar, and a piece of
butter. As soon as they are enough, throw them into
a sieve to drain; then put them into a saucepan with
a good piece of butter, keep shaking it round till the
butter is all melted, then turn them into a dish, and
send them to table.

To keep Gooseberries.

Purt an ounce of roche-alum, beat very fine, into a
large pan of boiling hard water. When you have
picked your gooseberries, put a few of them into the
bottom of a hair sieve, and hold them in the boiling
water till they turn white. 'Then take out the sieve,
and spread the gooseberries between two clean cloths.
Put more gooseberries in your sieve, and then repeat
it till they arc done. Put the water into a glazed pot
till next day; then put your gooseberries into 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 let them
stand a fortnight. If they rise to the corks, draw them
out, and let them stand two or three days uncorked.
Then cork them quite close, and they will keep good
several months.

Another method of keeping gooseberries is this :
Pick them as large and dry as you can, and having

e at s L S Sy
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taken care that your bottles are clean and (.

cork them. Set them in a kettle of \-va(tle(ll% ﬁﬂ)t?d
neck, and let the water boil very slowly til] §ou fnlg
the gooseberries are coddled ; then take them out m:d
put in the rest of the bottles till all are done. Iflta\fe
ready some rosin melted in a pipkin, and dip the necs
of the bottles into it, which will prevent all air fron
getting in at the cork. XKeep them in a cool dry place,
and when you use them they will bake as red asa
cherry, and have their natural flavour,

To keep Mushrooms.

TAKE large buttons, wash them in the same man-
ner as for stewing, and lay them on sieves with the
stalks upwards. 'Throw over them some salt, to draw
out the water. When they are properly drained, put
them into a pot, and set them in a cool oven for an
hour. 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 boil it half away.
Put your mushrooms into a clean jar well dried, and
when- the liquor is cold, pour it into the jar, and cover
your mushrooms with it. Then pour over them ren-
dered suet; tie a bladder over the jar, and set them
in a dry closet, where they will keep very well the
greater part of the winter. When you use them, take
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
a large quantity of butter; but be careful you do not
oil it. Then beat the yolks of two egos in a little
cream, and put it into the stew; but do not let it boil
after youhave put in the eggs. Lay unroasted sippets
round t_he inside of the dish, then serve them up, and
they will eat nearly as good as when fresh gathered.
If they do not taste strong enough, put in a little of
the liquor. 'This is a very useful liquor, as it will give

a strong flavour of fresh mushrooms to all made dishes

To Bottle Damsongs.
Taxe your damsons before they are too ripe,

pui

them into wide—mouth_ed bottles, and cork them down
tight ; then put them into a modcrate oven, and about
thcree hours will do them. You must be c-areful your
oven is not too hot, or 1t will make your fruit fly. ~ All
kinds of fruits that are bottled may be done in the same
way, andif well done will keep two years. After they
are done they must be put away, with the mouth d(_)wn—
ward, in a cool place, to keep thelp from fermenting.
# ¥ Remember, that every species of the vegetable
ribe designed for future use, at times out of the natural
season, must be kept in dry places, as damps_wﬂl not
only cover them with mould, but will also 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 you boil any dried vegetables,
always allow them plenty of water.

CHAPTER XXVI.

POSSETS, GRUELS, &-c.
Saclk Possets.

BEAT up the yolks and whites of fifteen eggs, and
then strain them; then put three quarters o_f a pound
of white sugar into a pint of canary, and mix it with
your eggs in a basin; set it over a chafing-dish .of'.
coals, and keep continually stirring it till it is scalding
hot. TIn the mean time grate some nutmeg in a quart
of milk, and boil it, and then pour it into your eggs,
and wine while they are scalding hot. As you pour it
hold your hand very high, and let ar}othgr pers_qn keep
stirring it all the time. dThen tz}}::e it off, set it before
t : hour, and serveitup.
hiiﬁlfgt%;}'fmac?thod of making sack-posset is this : tal(?
four Naples biscuits, and crumble them into a qualrt 0:
new milk when it boils. Just give Jt‘a bpgl,t:;)a czlg
off, grate in some nutmegs, and sweeten i y
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palate. 'Then pour in half a pint of sack, kee stir
ring it all the time, put it into your basin, and seng i:
to table. X

Wine Posset.

Boiw the crumb of a penny loaf in a quart of mjjj
till it is soft, then take it off the fire, and grate in half
a nutmeg. Put in sugar to your taste, then pour it
into a china bowl, and put in by degrees a pint of
Lisbon wine. Serve it up with toasted bread upon a
plate.

Ale Posset.

Taxe 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, warm it, and
when your milk boils, pour it upon the ale. Let it
stand a few minutes to clear, and it will be fit for use.

Orange Posset.

Tagze the crumb of a penny loaf grated fine, and
put it intoa pint of water, with half the peel of a
Seville orange grated, or sugar rubbed upon it to take
out the essence. Boil all together till it looks thick and
clear. 'Then take a pint of mountain wine, the juice
of halfa Seville orange, three ounces of sweet almonds,
and one of bitter, beat fine, with alittle French bran-
dy, and sugar to your taste. Mix all well together,
put it info your posset, and serve it up. Lemon pos-
set must be made in the same manner.

White Caudle.
TAxE two quarts of water, and mix it with four
spoonsful of oatmeal, a blade or two of mace, and &
piece of lemon-peel. Let it hoil, and keep stirring it
often. Let it hoil a quarter of an hour, and be care-
ful not to let it boil over, then strain it through a coarseé
sieve. = When you useit sweeten it to your taste, grate
in a little nutmeg, and what wine you think propers;
“and if it is not for a sick person, squeeze in the juice
of a lemon. ASGUES ,
Brown Caudle.

Mix your gruel as for the white caudle, and when

e s B
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vou 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.

White Wine Whey.
" Pur in a large basin half a pint of skimmed milk
and half a pint of wine. When it has stood a few mi-
nutes, pour in a pint of boiling water. Let itstand 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.
Water Gruel.

Purr alarge 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
palate, 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.

Pur a quarter of a pound of pearl-barley, and a
stick of cinnamon, into two quarts of water, and let
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.

Taxe three quarters of a pound of sweet almonds,

_and a quarter of a pound of bitter almonds, blanch and

pound them in your mortar, wetting them from time
to time with orange-flower water that they may not oil.
When they are pounded very fine, add three quarters
of a pound of fine pounded sugar to it, and mix the
whole into a stiff paste, and then put it into your pots
for use. This paste will keep six months. “When you
wish to use it, you may take a piece about the size of
an egg and mix it with half a pint of water, and squeeze

it through a fine napkin.
NG s 2 R
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CHAPTER XXVII
MADE WINES, &e.

A sTricT and attentive management in the making
of these articles is the grand means by which they are
to be brought to a proper state of perfection; and with-

out which, labour, expense, and disrepute, will be

the final, and disagreeable consequences. To prevent
the last, and promote the first, let a due observance be
paid to the following general rules: do not let such
wines as require to be made with boiling water stand
too long after drawn, before you get them cold, and be
careful to put in your barm in due time, otherwise it
will fret afIZer being put into the cask, and can never
be brought to that state of fineness it ought to be.
Neither must you let it work too long in the butt, as
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 rince with a little brandy.
When the wine has done fermenting, bung it up close,
and after being properly settled, it will draw to yow
wishes.
: Razsin Wine. 1
Pur two hundred weight of raisins, with all their
stalks into a large hogshead, and fill it up with water.
Let them steep a fortnight, stirring them every day.
"Then pour off the liquor, and press the raisins. Put
both liquors together into a nice clean vessel that will
just hold it, for remember, it must be quite full.  Let
it stand till it is done hissing, or making the least noise,
then_ stop it close, and let it stand six months. Then
peg it, and if quite clear, vack 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 0
into a decanter.

An excellent Wine from, Smyrna Currants.
To every gallon of water put tyo pounds and three
gnarters of brown sugar, and one pound and a half of
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Smyrna currants. Boil the sugar ard water for half
an hour, and fine it with whites of eggs; when near
cold, put some fresh barm to it, and let it stand in the
tub seven or eight days, stirring it once a day. Cut
your currants a little with a chopping knife, then put
them into a barrel, and pour the wine on them. Have
ready some isinglass dissolved in a little of the wine,
and put it into the barrels, stirring it every day for six
or eight weeks, then close it up, and in about nine
months it will be ready to bottle.

Currant Wine.

GarHER your fruit on a fine dry day, and when
tLey are quite ripe. Strip them from the stalks, put
them into a large pan, and bruise them with a wooden
pestle. Liet them lay twenty-four hours to ferment, then
run the liquor through a hair sieve, but do not let yonr
hands touch it. To every gallon of liguor put two
pounds and a half of white sugar, stir it well together,
and put it into your vessel. 'T'o every six gallons put
in a quart of brandy, and let it stand six weeks. Ifit
is then fine, bottle it; but if not, draw it off as clear as
you 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 Wine.

GATHER your gooseberries in dry weather, and at
the time when they are about half ripe. Gather about
a peck in‘quantity, ‘and bruise theniwell in a clean tub.
Then take a horse-hair cloth, and press them as much
as possible without breaking the seeds. When you
have squeezed out all the juice, put to every gallon
three pounds of fine dry pounded sugar. Stir it all
together till the sugar is dissolved, and then put it into.
a vessel or cask, which must be quite filled. If the
quantity is ten or twelve gallons, ]elf it stand a fortnight,
but, if it is a twenty gallon cask;, it fust stand three
weeks. Set it in a cool place; then draw it off from

the lees, and pour in the clear liquor again. Ifitisa
27




. e

316 MADE WINES.

ten gallou cask, let it stand three months; if a twe
gallon cask, four mouths; then bottle it off, and it ‘nt
draw clear and fine. will

Mulberry Wine.

GATHER your mulberries when they are in the
state of changing from red to black, and at that time of
the day when they are dry from the dew having been
taken off by the heat of the sun. Spread them loose
on a cloth, 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 drainit
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.
Put to each gallon six ounces of white sugar-candy
finely beaten. Skim and strain the water, when it has

been taked off, and is settled; and put to it some
more juice of the mulberries. To every gallon of the
liquor, add a pint of white or rhenish wine. Let it
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 Wine.

Picx some of the finest raspberries you can get,
bruise them, and strain them through a flannel baginto
a stone jar. 'To each quart of juice put a pornd 0
double-refined sugar, then stir it well together, and
cover it close. Let it stand three days, and then pour
it off clear. To a quart of juice put two pints ©0

white wine, and then bottle it of. In the course of &
week it will be fit for use.

Damsom Wine.

A¥TER you have gathered your damsons which
I&‘;Sr; b]e?o:;.t? dry day, weigh ’glexn and then bruise
A ev.e r \:ei h}Cem-mto a stein that has a tap in it, an
Boil th):a “:gat iy nds: of fruit put a_ gallon of water
i %. skm_x it, and pour it scalding hot 0¥
v it.  When it has stood two days draw it olls

}

‘

l,
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and put it into a vessel, and to every gallon of. .iquor
at two pounds and a half of fine sugar. Fill up the
vessel andstop it close, and the longer it stands the
better. When you draw it off, put a lump of sugar
into every bottle.
Orange Wine.
Borw six gallons of spring water three quarters of
an hour, with twelve pounds of the best powder sugar,
and the whites of eight or ten eggs well beaten. When

- itis cold, put it in six spoonsful of yeast. Take the juice

of twelve lemons, which, being pared, must stand
with about two pounds of white sugar in a tankard,
and in the morning skim off the top, and put it in 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 together 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 : tale thirty pounds of new Malaga
raisins picked clean, chop them small, and take twenty
large Seville oranges, ten of which you must prepare
as thin as for preserving. Boil about eight gallons of

soft water till one third of it is wasted, and let it cool

2 little. Then put five gallons of it hot upon your
raisins and orange-peel, stir it well together, cover it
up, and when it is cold, let it stand five days, stirring
it once or twice a day. Then pass it through a hair
sieve, and with a spoon press it as dry as you can
Put it in a rundlet fit for use, and put to it the rinds
of the other ten oranges, cut as thin as the first. Then
make a syrup of the juice of twenty oranges, with a
pound of white sugar, which must be done the day
before vou tun the wine. Stir it well together, and
stop it close. Lt it stand two months to clear, .and
then bottle it off. This wine greatly improves by time,
and will drink mueh better at theend of the third year

tl'an the first. 4
Lemon TWaine.

Pare of the rinds of six large lemons, cut them,
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and squeeze out the juice. Steep the rinds in th
and put to it a quart of brandy.

: e juice
days in artl : it st i

ay an earthen pot close stopped ; then squeeze ;
more, and mix it with two quarts of spring water, d
as much sugar as will sweeten the whole. ,
water, lemons, and sugar together, and let it stand tj])

and
Boil the

it is cool. 'Then add a quart of white wi ix {
together, and run it thrloun‘h a ﬁilxifel“ll;e, o e
! i o g ag mto some
v e§sel. Let it stand three months, and then bottle it
offt. Cork your bottles well, keep it cool, and it will
be fit to drink in a month 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 lemonsvery thin, put the peels into five quarfs
of French brandy, and let them stand fourteen days.
Then make the juice into a syrup with three pounds
of §1ngle-reﬁned sugar, and when the peels are ready,
boil fifteen gallons of water with forty pounds of single-
refined sugar for half an hour. Then put itinto a tub,
and when cool, add to it one spoonful of barm, and let
it work two days. Then turn it, and put in the bran-
dy, peels, and 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 Wine.

Pur a gallon of water to a gallon of grapes. Bruise
the grapes well, let them stand a week without stir-
Tring, anc! then draw off the liquor. Put to a gallon
of the wine three pounds of sugar, and then put it into
a vessel, but g\o not fasten it 1?;) with your bung till it
lias d:onle hissing. Let it stand two months, and it will
(ﬂum clear and fine. If you think proper you may

hen bottlt? it, but remember your cork is quite close,
and keep it in a good dry cellar :

‘ Cherry Wine.

GATHER your cherries w
pull them from the stalks
hair-sieve.  To every gal

vhen they are quite ripe
» and press them through 2
lon of liquor put two pounds
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of lamp sugar finely beaten, then stir it together, and
put it into a vessel that will just contain it. When it
las done working, and ceases to make any noise, stop
it very close {for three months, and then bottle it off for
use.

Elder Wine.

Pick your elder-berries when they are full ripe, put
them into a stone jar, and set them in the oven, or in
a kettle of boiling water till the jar is hot through ; then
take them out, and strain them through a coarse sieve,
wringing the berries, and put the juice into a clean ket-
tle. 'Lo every quart of juice, put a pound of fine Lis-
bon sugar, let it boil, and skim it well. When it is
clear and fine, pour it into a cask. To every ten gal-
lons of wine, add an ounce of isinglass dissolved in
cider, and six whole eggs. Close it up, let it stand six
months, and then bottle it.

Apricot Wine.

Pur three pounds of sugar into three quarts of wa-
ter, let them boil together, and skim it well. Then
put in six pounds of apricots paved and stoned, and let
them boil till they are tender. 'Fale out the apricots,
and when the liquor is cold, bottle it up Ior present
use the apricots will make good marmasade.

Quince Wine.

GarTHER twenty large quinces, when they are dry
and full ripe. Wipe them clean with a coarse cloth,
and grate them with a large grate or rasp as near the
cores as you can; but do not L_ouch the cores. Boila
galion of spring-water, throw in your quinces, and let
them boil softly about a quarter of an hour. Then
gtrain them well into an earthen pan on two pounds
of double-refined sugar. Pare the pecl of two large
lemons, throw them in, and squeeze the juice through
4 sieve. Stir it about till it is very cold, and then
toast a thin slice of bread very brown, rub alittle yeast
on it, and let the whole stand close covered twenty-
four hours. Thfn take out the toast and lemon, put
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tile.wme 11a cask, keep it three months, ang th
tle it. If you make a twenty gallon cask
’

1 1en bot.
X ;s / et it st
six months before you bottle it: and remer il

mber, whep

you strain vour quinces, to wring them hard in g ¢q
4 Coarse

cloth.

Blackbew'y Wine.

Lzt your berries be full ripe when you g:
for this purpose. Put them Ento a lar)rreu\?edsg:lneti}tllem-
of wood or gtpne, with a tapin it, and fi’our upon th:zel
as much boiling water as will cover them.  As soon l111
the heat will permit you to put your hand into the ve‘s?
sel, bruise them well till all the berries are broken
Then let them stand covered till the berries begin to
rise towards the top, which they will do in three 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 aweek or tendays in another vessel like the first.
Then draw it off at the cork through a jelly-bag into a
large vessel. Take four ounces of isinglass, and lay it
to steep twelve hours in a pint of white wine. 'The
nelxyt morning boil it upon a slow fire till it is all dis-
solved.  Theu take a gallon of your blackberry juice,
put in the dlsgulved isinglass, give them a boil together,
and pour all into the vessel. Let it stand a few days

to purge and settle, th AN L s : Y, s
cool place. , then draw it ofl, and keep it 1 &

Turnip Wine.

Ta T e )
pare a];?l ;ﬁl‘dt't\qlldlltlty of turnips you think proper,
squeeze oilt(::fil t;e“}’ put them into a cider-press, and
three pounds of 11e Juice.  To every gallon of juice put
large enough to 1‘;1;{1(1[) S“gar, put both into a vessel just
em, and add to every gallon of

juice half a pi

!bung for aa\gér;‘;‘?f brandy. Lay something over the

working, bung L1;; 31(1}(‘1‘ Mle}“ you are sure it has done
B 1 close [ e e, ;

months, then draw i se.  Let it stand threé

s raw it off into anet DU

it is fine, put it into hutllef0 another vessel, and svhen
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Birch Wine.

Turs 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
sap is rising, and before the leaves shoot out; for when
the sap is coming forward, and the leaves appear, the
juice, by being long digested in the bark, grows thick
and coloured, which before was thin and clear. The
method of procuring the juice is, by boring holes in the
body of the trec. and putting fossets, which are usual-
ly made of the branches of elder, the pith being taken
out. You may, without hurting the tree, if it is large,
tap it in several places, four or five at a time, and by
that means save, from a good many trees, several gal-
lons every day. If you donot 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
seum will rise, skimming it all the time. 'To every
gallon of liquor put four pounds of good sugar and the
thin peel of a lemon. Then 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 work with yeast spread
upon a toast. 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 dipped in brimstone; and
throw it into the cask, stop it close till the match is
extinguished, then turn your wine, and lay the bung
on lightly till you find it has done working. Stop it
close, and, after three months, bottle it off.

Rose Wane.

Pour into a well-glazed earthen vessel three gallons
of rose-water drawn with a cold still. Put into it a
sufficient quantity of rose-leaves, cover it 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 th_e roses.
When it is cold, press the rose-leaves hard into the
: fresh ones on it, repeating it till the
fiull strength of the roses. To every

28

liquor, and stecp
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gallon of liquor put three pounds of loaf sugar, and s
1;‘ lwe]l tlm_t .1t may melt and disperse in bevért e
- 1en put it into a cask, or other convenient vgs:c];ldrt'
erment, and throw into it a piece of bread t(;qt i
hard a.nd covered with yeast. Let it stand B
when it will be ripe, and hav : oL,
3 ipe, and have all the fine flavonr and
§fen.lo the roses. If you add some wine and spices

¥ . . i d
it will be a considerable improvement. By the same
ri{lode of 1lnfusmu, wines may be made from any other
lowers that have an odoriferous :

erous scent, and grat
LT , and grateful
Ginger Wine.

Pur seven pounds of Lisbon sugar into four gallo
of spring water, boil t 1 e
5 pring water, boi them a quarter of an hour, and

el? skimming it all the time. When the liquor is
c? , squeeze in the juice of two lemons, and then boil
the peels with two ounces of ginger, in three pints of
\txl-lat.e.l, for an hour. _ When it is cold, put it all toge-
tefl 1{31t0 a barrel, with two spoonsful of yeast, a quar-

- 0 f].n .’-. o " T 1
pounds( Ofo_ur{cia of 1§1nglabs beat very thin, and two
pov jar raisins. 'Then close it up, let it stand
seven weeks, and then bottle 1t off.

Balm Wine.

(i ]z oELdonty PO.““‘?S of sugar in nine gallons of water
.(‘[',1 1:‘“) hours, skim it well, and put it into a tub to cool.
th";:? t:\lv(zlpounds and a half of the tops of balm, bruise
o a?\d p,;lt them into a barrel with a little new
Mix it W;\nlin the liguor is cold, pour it on the balm.
e O_%thher, and let it stand twenty-four
close ’it un “gldl \ requently (_lm'mg the time. Then
o e et it stand six weeks, at the expira-

which rack it off, and put a lump of sugar into

every bottle. Cork it wel it wi
second year than the first. o

Mead Wine.

TaerE are different ki

inds of this wine;
ggnerauydmadse R sackemead L tg:ﬁfre
slip-mead. ack mead is made thus : to every gu]lor
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of water put four peunds of houney, and boil it _thr(_ae
aking care properly to skim 1t

quarters of an hour, | |
I'o each gallon add half an ounce of hops, then bol

it half an hour, and let it stand till the next day. Then
put it into your cask ; and to thirteen gallons o_f the
liquor add & quart of prandy or sack. Let it be tightly
closed till the fermentation is OVer, and then stop 1t
up very close. Il you make as much as fills a large
cask, you must not bottle it off till it has stood a vear.
To make cowslip-mead you must proceed thus: put
thirty pounds of honey into filteen gallons (_)f water,
and boil it till one gallon is wasted ; skim 1t, take it
oft the fire, and have ready sixteen Jemons cut in
hall, 'Take a gallon of the liquor, and put it to the
lemons. Pour the rest of the liquor into & tub, with
seven pecks of cowslips, and let them stand all night~
then put in the liquor with the lemons, eight spoonsful
of new yeast, and a handful of sweet-brier; stir all
well together, and let it work three or fonr days:
"Then strain it, pour it into your cask, let 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 enough to hold them,
with four pints of raspberries. Put in half a pound of
loaf-sugar, and let it remain 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 weelk it will be perfectly fine, when you may rack it
off; but be careful the bottles are well corked.

MADE WINES.

Orange Brandy.

Pu'r into three quarts of brandy the chips of eigh-
Leen Seville oranges, and let them steep a fortnight in
o stone bottle close stopped. Boil two quarts of spring
water, with a pound and a half of the finest sugar,
near an hour VEry gently. Clarify the water and su

ar with the white of an egg, then strain it through a
“ally-hag, and boil it near half aswvay. When it is cold,

D -
strain the prandy into the syrip.

1
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CORDIAL WATERS.

Lemon Brandy.

Mux five quarts of water with one gallon of brandy
then take two dozen of lemons, two pounds of the bésE
sugar, and three pintsof milk  Pare the lemons vey
thin, and lay the peel to steep in the brandy twelve
hours. " Squeeze the lemons upon the sugar, then put
the water to it, and mix all the ingredients together
Let it stand twenty-four hours, and then strain it.

Black Cherry Brandy.

STonNE eight pounds of black cherries, and put on
them a gallon of the best brandy. Bruise the stones
In a mortar, and then put them into your brandy. Co-
ver them up close, and let them stand a month or Six
weeks. 'Then pour it clear from the sediments, and
bottle it. Morello cherries managed in this manner
make a fine rich cordial. :

CHAPTER XXVIIL
CORDIAL WATERS.

IN the process of making these articles, several
things are necessary to be observed, in order to bring
them to their proper state of perfection. If your still
is an alembic, you must fill the top with cold water
when you set it on, and close the bottom with a little
stiff paste made of flour and water. If you use a hot
still, when you put on the top, dip a cloth in white
lead and oil, and lay it close over the ends, and a coarse
cloth well soaked in water on the top; and when it
become;s dry ﬁ-ot_n the heat of the fire, wet it and lay it
on again. It will require but little fire, but what there
Is must be as clear as possible. A]] simple waters
must stand two or three days before they are bottled
off, that the fiery taste which they will naturally receive
from the still may be fully extracted. t

Rose Wates..
GATHER your roses when the

i are dry ¢ ]
blown, pick off the leaves, anq t())r evef'y I[.’);c(;{ndpuf;}l“al
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quart of water. Then put them into a cold still,' z.t_n_(%
make a slow fire under i!:; for the more gl_'ad}lall) l]t is
distilled, the better it will be. Thcn bottle it, and 1n
two or three days you may cork it up for use.

Lavender Water.

To every pound of lavender-neps put a quart of
water. Put them into a cold still, and make a sllow
fire under it.  Distil it off very slowly, and put it into
a pot till you have distilled all your water. Then
clean your still well out, put your lavender-water into
it, and distil it off as slowly as before. Then put it
into bottles, cork them quite close, and set them by for
use.

Peppermint Water.

GAaTHER your peppermint when it is full 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. The
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 mnext morning bottle it off, and
after it has stood two or three days, to take off the

~ fiery taste of the still, cork it well, and it will preserve

its strength a considerable time.

Surfeit Water.

TAxE scurvy-grass, brook-lime, water-cresses, Ro-
man wormwood, rue, mint, balm, sage, and chives, of
each one handful; poppies, if fresh, half a peck; but
if they are dry, only half that quantity; cochineal and
saffron, six-penny worth of each: aniseeds, 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 ounce
of beaten nutmeg, an ounce of mace bruised, and the
same of sweet fennel seeds also bruised : a fow flowers

)
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of rosemary, marigold, and sage.  Put all these 1, a
large stone jar, and pour on them three gallons of
French brandy. Cover it close, and let it stand near
the fire for three weeks.  Stir it three times a weel
and at the expiration of that time strain it off. Bottle
your liquor, and pour on the ingredients a quart more
of French brandy. Let it stand a week, stirring it
once a day; then distil it in a cold still, and you will
have a fine white surfeit water. Bottle it close, and it
will retain its virtues a considerable time.

CHAPTER XXIX.
THE . ART OF BREWING.

TO complete the Housekeeper's knowledge in all
domestic concerns, it is essentially necessary she should
be properly acquainted with the method of brewing
malt-liquors, more especially should she be the princi-
pal provider for a numerous family. This business
will therefore form the subject of the present ch
and the mode to be pursued throughout the w
cess we shall endeavour to lay dow
cise, and intelligelit a manner, as m g
unacquainted, and perhaps, in some degree, be mate-
rially beneficial to those already informed.

apter.
hole pro-
n in so clear, con-
ay easily gunide the

SECT. I.

The Principles on which o Copper should be built
Jor Brewing'.

THERE are several things tl
tice previous to the actual process of brewing malt
liquors; and those are with respect to the various im-
plements necessary to effect and facilitate a proper
execution of so Important a business.

The first thing that Presents itself among these is
the copper, the proper position of which, and mannex
of its being set are matters that require very attentive

1at demand peculiar no
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neficial mode to be adopt-

c1owation., 1 he most heneficial 1 Poagaior s o

E?ln‘suile:i:t}oéli‘fide the heat of the iu'tel‘l)) at}ioi)tgp s
ed 1S LIS - ' in a direct line, S :

- and draught be 1t Hline of the orat-

e (!?gzegnﬁ'om tl?e middle of each-outhn?‘ ﬁfeu(];g}ijer;

. elzfnd parallel with the centre Sl.d_e,S 07_” heuditeet-

re ohich method the middle of the ﬁifw}}“ tho o e

})yllnder the bottom of the copper. ft{ .le.ihcrhllz) aﬁd left

osed of a thin wall in the ce{ltre Oené(iltlﬁ; dhestioilit
. whieh 1§ to asc o,

sides of the copper, W ]_“()h %Sr- avity, from four to six

of it. On the top must be lett a c: ‘y, e

inches, for a draught for that half parto
b

is next the door of the copper; and then the building

must close all round to _tlllle ﬁ}r;l;llglrll]% f;ltte %lgmti[ﬁe Oft}:
this method the heat will cox “; s
e pat‘ll‘; 1%2:{1(11[11(; eczllgil;f,l zfélfvgﬁtthe farthest pagft of
gl(:(}:pg:{e, 1whizh also contracts a COl]_]lll‘]CL’lOl; of tﬁe
whole, and causes t{l‘le flame to glide gently and equally
round the bottom of the copper. :
101’%1(}(3 advantages derived from your copper bemfg_gfse%
in this manner are very great, nor is the saving ot fue
the least object of consideration among then_l. Iti h:}'s Ia
material pre-eminence over wheel-draughts; fm_“ ith
them, if there is not particular attendance given Po]rtlze
hops, by stirring them down, they are apt to stic s Ct)‘
the sides, and scorch, which will deprive the liquor o
having its sweet and proper ﬁavqur. By the b_ef‘on.e
mentioned method the copper will last many years
more than it will by the wheel-draught; for thgt»drau-s
with so much violence, that should your liquor be
beneath the communication of the fire, your copFer
will thereby be liable to injury; whereas b}‘f_ﬂw_ tot(‘ elgxl-.
method, you may boil half a copper full without 1ee
of any bad consequence.

SECT. IL

o S no
On. the proper Management of Vessels *C};ZIGBOT(;Z:?% ¢
and the necessity of keeping them :

i : ' -ou intend to brew,
ON the preceding day that yot
23
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maxe a strict examination into all your vessels, ]
they are thoroughly clean, and in a proper state for u;at
They should never be converted to any other pur osee.
except for the use of making wines; and, even inpt]n;
case, after done with, should be properly cleansed ar;d
kept in a place free from dirt. Let your cask be’well
cleaned with boiling water; and if the bung-hole is
large enough, serub them well 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, sand
and fullers’-earth. When you have done this, put 01’1
the head again, and scald it well, then throw in a piece
of unslacked lime, 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 likewise be paid to the
care of your coolers, which are implements of very ma-
terial consequence; for, if they are not properly kept
in order, your liquor, from a secret and unaccountable
cause, abstracts a nauseousness that will entirely de-
stroy it. 'This often proceeds from wet having been
infused in the wood, as it is sometimes apt to lodge in
the crevices of old coolers, and even infect them to such
a degree, that it will not depart, though many washings
and scaldings are applied. One cause incidental to
thls_ evil is, suffering women to wash in a brewhouse,
which ought by no means to be permitted, where any
other convenience can be had; for nothing can be more
huortful than the remmnants of dirty soa]? suds left in
vessels caleulated only for the purpose of brewing.
e e e e
and soon turn putrid “}hglmﬂthem, il v_w]l S
wood, and render thém a.ImOSi-;l | Stgr‘lch i e
such consequences, as well as tomcm s oprovent
S o 510 answer good purposes,
it has been r:commended, where fixed brewhouses
are intended, that all coolers should be leat;‘(; It
must be admitted, in the first place, that s 1 s
ceeding cleanly; and, secondly, that it SO
g 3 Y, th expedites the
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eooling part of your liqm‘)r_\vwl'ortsi whrlc]lll ‘11:; v gf[{)e’rl‘f;fgs
sary 10 forward it for working, as well as il
for cooling the whole; for evaporation LausI qer
derably more svaste than proper boiling. tu]s alst
indispensably necessary that your coolers be we scrom-
ed with cold water two or 1;h¥ee times, cold w gtel
being more proper than hot to eflect a perfect cleansmg,
especially if they are in a bad condition, ﬁ'oin undis-
covered filth that may be in the crevices. The appli-
cation of warm water will drive the infection 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 brewhouse before
your beer is tunned, it will be apt to infect your liquor
and worts. From such inconveniences, the necessity
of cleanliness in utensils for brewing is sufficiently
obvious.

SECT. IIL

Directions for the Management of the Mash-tub,
Penstaff, &c.

To render your mash-tub more perfect and lasting,
you should have a circular piece of brass or copper, to
inlay and line the whole where the penstaft enters, to
let the wort run off into the underback. The penstaft
should be also strongly ferrelled with the same metal,
and both well and taperly finished, so that you canplace
it properly. By this method you have it run from
the fineness of a thread to the fulness of an inch tube,
&ec. first dressing your musk-basket with straw, fern,
o1 small bushy furze without stems, six or eight inches
in from the bottom of your basket, and set quite per-
pendicularly over the whole, with the penstaff through

No. 14, 280
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the centre of the basket, and the

or [ern, and fastened to th

it properly, you mus
staple fastened to the

the basket, and to re
piece another added on a Jointed
contrivance, so as to be at liberty

ket lilce a dog’s collar,
ed in the same to pin
cular turn into the co
drive in a wedge, whi

bottom, where there can be no d

turbed by stirring th

sometimes be the case.
raise the penstaff to your own degr

by the help of
ened between the stafl and the b

In process of time the copper work,

then fasten the staff,

else, will become defe

S

llar, in which

e hole of the ty
t have a picce of jrop
tub, at the nearest p
ach nearly to it

middle of the furze

- To steaq y

let into a
art Opposite
and from that
wivel, or any othey

to let round t}e bas-
and to enter into the st
it fast, and by adding

aple form-
a half cir-
you have room to

ch will keep it safe dowp to the

e mash, whi

ctive, and wh

you may repair the imperfection by

ple method.

Work the penstafl
with emery and water,

haps more perfect than when new.

Is sometimes taken even with t

order to prevent their
wise would.

aps

anger of its being dis-

ch will otherwise

When you let 20, you will

ee of running, and
two wedges tight-

asket.

like every thing
en this is the case,
the following sim-

-~ in the brass socket
or oil, which will make it per-

The like method
just purchased, in

decaying so soon as they other-

A very material addition may he

venience of the underbaclk
per to line the hole in the

ped with a cloth put

when it is fastened dow
necessary to put a large
prevent its flying up by
is pumped clean out of tle bac
tap will enable you to take out

there should be a drai
off the water, which w

be made with a clear
main vmder the hack.

S, by havi
singly round

weight on t}
the heat,

k, th

descent, S0 as
With the cor

made to the con-
ng a piece of cop-

bottom, which may be stop-

a large tap; and

n for the wort to run, it will be

e tap, which will
When the liquor
e cloth round the

the tap with ease; and
n below the underh
il enable You to w
ly clean with very little trouble.

ack to carry
ash it perfect-

This drain should

1o damp may re-
IVeyance nf wator
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or
enabled to we
‘e into yom‘ copper, you_ may 131? anderba ck bemg
runmﬂz:-t - in a double quantity, yo o ardaigarehant
that Wf,l e;hc means of letting 1t If]: ) nash-tub, and
filled, by hroueh a shoot to the mas ey
- copper, through P ave a reserve
of your copj lerback. . Thus you will hay i
so fo the UNCEEIITH il to fill your copper, il
cainst the time you wish 10 ites, by pumping whi e
95 ] in a few minutes, b) e
may be completed 1n 2 Thus much for the princi
the under tap is running. hich we again recommend
% . " ,'no- will dg 5
pal utensils in ble\_\l & erfect state of cleanliness.
to be always kept in a p

SECT. 1Y

Of the proper Time of Brewu?g. SN
Twue month of March is generally conSIﬂell? ue:)srofor
of the principal stlez;sl,ons fororlil'(;:;wll)lgc ;E:e th(el; e
keeping; and the reas : e tie !
ltcl)lrzlx% time%f the yem;l is, In igf,‘]]](():.‘,l‘(;ill!, f’g(glg}}giltitt?; lzlm(c)lfC(t)he
tributes to the good working T n;esewation dhe
liquor, Wll'i(:ll principally {)romuve(;ls "1‘s v{a s g
good keeping. Very colc » A5 W it B
revents the free fermentation or work g b
go that, if you brew in very cold X\'?at?llngié :1]2}58(5] r}jnk
e meansllto Wal‘mltlr:f 1tcsilllfi'1 ;n‘:l::e manner you
is working, it will never clear |  manner yo
ijrc::l;)cll wiZfL and the same m'lsfortunet“ifiqli(:lzjsti I]}i,P (1:
very hot weather, the cellar is not Eq : wil]& enne
rate state; the consequence of all webic 11 )_el‘h']_,)g i
such drink will be muddy and sm-n 2 anSc ,Iclh qcéilc ].e’nt,;
such a degree, as to be past l'ecov-(ley.q ;1 1{01‘ (bl'e“.'jno"
often hapi)cn, even in the prope? slez}oe“ru“ R
and that owing to the badness o ‘t C c bt'e(,:t %o 8
they are dug in springy grom_lds, or are b&l Ifecome el
] sinter, the liquor will c._hiH, and bec Fep
= the_ 2 l\'\" hen cellars are of this nature, it is a.dwsa e
ot lf’b)rewinws in March, rather than in Octo-
A g )',(‘lll ma kegp your cellars temperate in sum-
Bt folrlyou 1m:)tywzu‘m them in winter. Thuis your
et c:lln’ March will have due tine to settle and
heer brewec 11}2 >
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adjust itself : i
jm:]y. before the cold can do it any material jp.
All cellars for keeping liquor should be
such a manner, that no external air can get into |
folf t]}e val‘.iation of the air abroad, were:ihere ([)1 .fem;
mission of it into the cellars, would cause as man e Ll id-
ations in the liquors, and would thereby kee t?n? i
S0 unsettled a state, as to render them unfit br' dcl-!'nll-n
Ing. A constant temperate air digests and eof';n s
malt liquors; so that they taste quitg soft and s.'moe;:]lS
to the palate; but in cellars which are unequal, Ob;

letting in heats and colds, the Ii i
i ‘ 1e liquor will
sustain very material injur’y. 1 Pl

formed in

——

SECT. V.

On the Quality of Water proper for Brewing.

It has evidently appeared from repeated experience
that the water best in quality for brewing is river-
wal‘:er, such as is soft, and has received tho.:e benefits
which naturally arise from the air and sun; for this
easily penetrates into the grain, and extracts its virtues
On the contrary, hard waters astringe and bind the
Fr;)wgr of the malt,.so that its virtue isD not freely com-
itl:suga;t:;l‘it; tl;a liquor. There are some who hold
Asig b‘r o olat al_l water that will mix with soap
Tty i;nlb, which is the case with most river-
PO gamelas been frequently experienced, that
e 1‘{Vel‘-\\‘illlzal']tlt¥ of malt has been used to a

o, s 10 a barrel of spring-water,

the brew ng from tl {o r 1€r 111
e Y e i
5 - : 1?11? has €xc ]]Gd the other 1

is likews S twelve months keep.
:r[);]l; iﬂ\ee“;;sme;oi nbe obsgrved, that the mzilttlz:agesgt
other, but: was theqsl:&r':gti)n; fOl‘.o_ne barrel as for the
of boE;;Ti]r?c; e)cc;u'lllminqualllty an‘d (uantity, z?nd ‘tﬁleet?lrhle
same manner ('1 d A6k They werg worked in the
2 » and tunned ap kept in the ol gellar, |
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This is the most demonstrable and undeg.lﬁl_})ﬂe pro?‘ff'
that the diﬂ'el:er:ce tootk place from the diflerence
uality of the water.

th(‘:vczln’ious} experiments have b.een tried by gen@lemen
i different counties to ascertain the truth of this very
essential diflerence in malt l'lquors, arising from the
quality of the water; hut after all, they have been
left in a state of perplexity.

One civcamstance has greatly puzzled the ablest
brewers, and that is, when several gentlemen in 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 advanced. First, it might avise 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 sorts, or in different
states, wherewith these liquors were worked; and,
thirdly, the cellars might 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 1. \de at Dorchester, which in general is
greatly adu ved, is, for the most part, brewed with
chalky-wate which is to be had in most parts of that
county; and s the soil is generally chalk, the cellars
being dug in that dry soil, contribute to the good
keeping of their drink, it being of a close texture,
and of a drying quality, so as to dissipate damps; for
it has been found by experience that damp cellars are
injurious to the keeping of liquor, as well as injurions
to the casks.

. Water that is naturally of a hard quality may be,

wm some degree, softened by exposing it to the air and

L |
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sun, and putting into it some
infuse; or, when the water is
to be poqred on the malt, put
bran, which wil] take off some
and make it better extr

pieces of soft ch
s_et on to boil, in order
Into it a quantity of

_pﬂl't of itS Shm. '
act the virtues of the mall);]ess’

alk tq

SECT. VI.

Of the Quality of the Malt and I

. PS MOst propey

10 be chosen for Brewing, witl, 0 A

Observations on the Mange o g
; anagement of each.

THERE are t
: wo sorts of n e oener isti
tion between which is that ]tflllt, thc'gbn'elal Pl
other low dried Tlle,f61'1;1e1' ;ef :t)lne s high’ lzamd G
‘ ied. 1ese, when brewed
produces a liquor of a d , the
eep brown colour; :
TR0 L lig : ) and the
aﬂﬁfﬁé xcw;llngh‘ is the low (h:led, will produce z,lliqnm- of
i c};ul. Tlle first is dried in such a manner as
wholesomeet lfcouzlhed tlhan dried, and is much less
an the pale mait. It has likewi .
o han - LT has likewise been
= bebzrve(il:x{))i;lenge, tillllat brown malt, although it
; Wed, will sooner tur Pt
i . ) urn sharp than the
gnt'ti i(ii'om w hencc_a,—among other reasons, the latter is
ltled to pre-eminence. ’

We 7 ~ .
b git)iliarlghir p.lc.)of's of this distinction from
who has nlalde ’th - Apal e _one:—A gentleman,
years, and whe o I‘th_f Brgvymg his study for many
Wordssto thic u%n;es 11§ opinion and knowledge in
best dl‘ink‘whelp' tP 5, says, brown malt malkes the
L1t 1s brewed with a course river water,

such ¢
b ,
good ale ; but that it Wilxlrlml)tsuch water makes very

without turni keep above six months
i e Ollgllll he allow?fc?:l(l)']tlee]n
the hich-dri € adds, th '
hoi) h;%hitdued .T(;I_alt to brew beer with R;lrt ll-':: hgsatr 1eg
> p accordingly; and yet j, g eping an
(;1 as to drink soft and mellow ; uld never brew it
Ej g'g Iél:ilt. There.i_s, he Says, an acid Wec
-dried malt, which occasi Id quality in the
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he greatly troubled with that disorder called the heart

bm&.lmt we have here said with respect to malt, refers

only to that made of: barley ; ‘['01' wheat-malt. pez‘l-malg,
or high coloured liquor, will keep some years, anc
drink soft and smooth, bud they are very subject to
have the flavour of mum. ' ey

Malt high dried should not be used in brewing till
it has been ground ten days or a fortnight, as it will
then yield much stronger drink than from the same
quantity ground but a short time before it is 11§ec1.
On the contrary, pale malt, which has not received
much of the fire, must not remain ground above a
week before it is used.

With 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-
vour, unless great quantities are kept together, in
which case they will keep good much longer than in
small quantities. In order the better 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 hops will
grow stale, decayed, and lose their natural 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 every
one of the particulars mentioned should be judiciously
chosen before you commence brewing, otherwise you
will sustain a loss, which will be aggravated by your
labours being in vain. 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-
mencing the business of brewing; for if the wort waits
for any thing that should be immediately at hand, it
will be attended with very bad consequences.
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SECT. VIIL

The Process, or Practical Part of Brewing

Havixg, in the preceding sections, fu]ly explained
the necessary precautions to be taken previous to the
commencement of this very important business, we
shall now proceed to give a concise detail of ever
Fhmg that is necessary to be observed and attended to
in the regular process of it, from the malt being first
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 penstafl well 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 off, or till you can
see your own shadow 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 effectunally done
and having a sufficient reserve of malt to cover the:,

mash, to prevent evaporation, you 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
genet:ally thickish, and another pail to be applied while
yﬁu return the first on the mash, and so on for two or
t rg; télrr}est,. or, at least, till it runs fine.

s time, P 'S il1

b ot p){ggédcoc[;pel .sho’uld-be bonlmg,r and a
el ose to your mash-tub. Let

1t through your spout half the quantity of boiling
water you mean to use for draw %
after which you must instant]
again, which, with a
boil in due time.
the mash with thi
tub, in moderate q

y turn the tap to fill up
DPr‘_)Per attention to the fire, will
; hur.mg such time, you must slop
1: ?;L water out of the convenient

antities, every eight or ten minutes

ing off your best wort;
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¢l the whole 1s consumed ; and then let off the re-
maining quantity, which will be boiling hot, to the
finishing process for strong beer.

Having proceeded_ thus far, fill your copper, and let
it boil as quick as possible for the second mash, w}}e-
ther you intend it either for ale or sma_ll beer. Bemg_
thus far prepared, let off the remaining quantity ot
waler into your tub, as you did for the strong beer;
but if you would have small beer bGSLde.s_', you'must
act accordingly, by boiling a proper quantity off in due
time, and letting it into the tub as hefore.

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 made from
this quantity of malt should be kept two or three
years before it is tapped, and the ale never less than
one. If your mash is only for one hogshead, it should
be two hours in ranning off; if for two hogsheads, two
hotrs and a half; and for any greater quantity, three
howrs.

Particular attention must be paid to the time of
steeping your mashes. Strong beer must be allowed
three hours; ale, one hour; and, if you draw small
beer after, half an hour. By this mode of proceeding,
your boilings will regularly take place of each other,
which will greatly expedite the business. Be careful,
in the course of mashing, that it is thoroughly stirred
from the bottom, and especially round the mucl-basket,
for, being well shaken, it will prevent a stagnation of
the whole body of the mash. This last process de-
mands peculiar attention, for without it your beer will
certainly be foxed, and, at Dbest, will have a very dis-
agreeable flavour. '

In the preparation for boiling, the greatest care must
be taken to put the hops in with the first wort, or it
will char in a few minutes. As soon as the copper is
full enough, make a good fire under it; but be careful
in filling it to leave room enough for boiling. Quick
boiling is part of the business that requires very par

No. 15. 2l
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ulg:ular attention. Great caution should
observed when the liquor begins to swel
the copper. If you have ; o swel
pper. il you have no attendant, b :
attentive to its motions; - » be partici;
iron rod of | rotions; and being provided \vi't!“ar
S 1(<1) of a proper length, crooked at one engq 1 m:l
jagged at the other, then with the crook you 5y and
! e

l_ikewise be
I in waves ip

bl 0 ¢ > fur o
thed tt{o open the .ﬁunace, or copper-door, and ‘:}a}
e other ¢nd push in the damper without sLi’rrintr i 1-;:]

o oI

yow station; but on the approach of the first sy
you will have sufficient time to proportion our f g\\fell
care should be taken that it is not too ﬁel‘ge s %f’ .
the boil is properly got under, you ma inc:r - L
fire so that it may boil briskly. . o
In order to ascertain the proper time the liquor
should boil, you may make use of the followianggl
pgdlent : take a clean copper bowl dish, dip outosom(;
of the liquor, and when you discover a working, and

the hops sinking, then conclude it to be sufficiently

boiled. Long and slow boiling is notonly pernicious
but itlikewise wastes the liquor; for the slower it boils
nthei lower it drops and singes to your copper; whereas,
quick boiling has a contrary effect. Essence of mc"ml;:

Is extracted by length of boiling, by which you c(m

ma‘ltise it to the thickness of honey or treacle. In sor;ae

P?éat 0{- ‘ Yo.rkshn'q they value their liquor for its

%hree 5 %engtt}l,‘l?y its aflecting the brain for two or

e a%‘s a ter .m.tomcatlon. This is the effect of long

Pt I?é 1111 th?t county they boil liquor for three

coppe;- frox;\tﬁat is Stlll‘ worse, when it sinks in the
L add e t;wixste m box]_mg, they every now and
e stavnzit‘l esh wort, which, without doubt, must

s 1}011, and, consequently, impurities.
Y 1quor is properly boiled, be sure to tra-

VErse a smsc 1 i
small quantity of it over all the coolers so as

to get H W
0 get a proper quantity cold immediately to set to

work ; butif the airiness of
ficient to expedite a quznziftygur brewhouse is not suf-

a second quantity over th Y Soon, you must traverse
: € coolers, a e
Siglailgﬁzrtubsﬂ g?:;g these into any Pﬂsr:i the?hlef, it into
ough dratt of air, byt where nfi;‘in ere g;ff;
or oth
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wet can get to it. 'Then let off the quantity of two
baring-tubs["ull from the first one, the second and t!urd
coolers, which may be soon got colt_l, _to be ready {Qr'a
speedy working, and then the remaming part that 151
your cepper may be quite let out into the first cooler.
[n the mean time mend the fire, and also attenf] to the
hops, to make a clear passage through the strainer.
Having proceeded thus far, as soon as the liquor 1s
done running, return to your business of pumping; but
be careful to remember, that, when you have got four
or five pails full, you then return all the hops into the
copper for the ale. :
By this time the small quantity of liquor traversed
over your coolers being sufliciently cooled, you must
proceed to set your liguor to work, the manner of doing
which is as follows : g
Take four quarts of barm, and divide half of it into
small vessels, such as clean bowls, basins, or mugs, add-
ing thereto an equal quantity of wort, which should be
almost cold.  As soon as it ferments to the top of the
vessel, put it into two pails, and when that works to
the top, put one into a baring-tub, and the other into
another. When you have half a baring-tub fall toge-
ther, you may put the like quantity to each of them,
and then cover them over, until it comes to a fine white
head. This may be perfectly completed in three hours,
and then pnt those two quantities into the working
guile. You may now add as much wort as you have
got ready; for, f the weather is open, you cannot work
% 100 cold.  If you brew in cold frosty weather, keep
the brewhouse warm : but never add hot wort to keep
the liquor to a blood heat, that being a bad maxim;
for hot wort put to cold, as well as cold to hot, is so
intemperate in its nature, that it stagnates the proper
operation of the barm. _
Be particularly careful that your barm be not from
foxed beer, that is, beer heated by ill management in
its working; for in that case it is lilely to carry with it
the contagion. Lf your barm be flat, and you cannot
procure that nggch is new, the method of recovering




oL

340 BREWING.

‘ts working is, by putting to it a pint of warm swe t
wort, of your first letting off, the lieat to be about h.ﬁf
the degree of milk-warm: then give the vessel th(a{
contains it a shake, and it will soon
and be fit for use.

With 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 which 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 oft the top barm, then proceed to fill your casks
quite full, and immediately bung 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 lower
tap-hole is from the bottom, for working through that
upper hole, which is a clean and more eflectual method
than working it over the cask; for, by the above me-
thod, being so closely confined, it soon sets itself into a
convulsive motion of working, and forces itself fine,
provided you attend to the filling of your casks five or
six times a day. This ought to be carefully attended
to, for, by too long an omission, it begins to settle, and
being afterwards disturbed, it raises a sharp fermen-
tation, which produces an incessant working of a spu-
rious froth that may continue for some weeks, and,

after all, give your beer a disagreeable taste.

One material caution necessary to be kept in remem-
brance is this: that however careful you may be in at-
tending to all the preceding particulars, yet if youar
casks are not kept in good order, still the brewing may
be spoiled.  New casks are apt to give liquor a bad

:;;ste, g ol ar;z I]I;Ot;‘wen scalded and seasoned several
ays successively before they are . -
they stand any time out of y are used; and old casks, if

use, are aot fo grow musty

gather strength,
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Having thus gone through the practical part of brew-
ing, and brought the liquor from the mash-tub to the
cask, we shall now proceed to

SECT. VIIL

Containing the proper Management of Malt Laquors,
with some necessary Observations on the Whole.

I~ order to keep strong beer in a proper state of pre-
cervation, remember, that when once the vessel is
broached, regard must be paid to the time in which it
may be expended; for, if there happens to be a quick
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 sour.

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, which contains two hogs-
heads of beer, will require twice as much time to per-
fect itself asone of a hogshead; and it is found, by ex-
perience, that no vessel should be used for strong beer
(which is intended to be kept) less than a hogshead,
as one of that quantity, if it is fit to draw 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.

With respect to the management of small beer, the
first consideration should be to make it tolerably good
in quality, which, in various instances, will be found
truly economical; for if it is not good, servants, for
whom it is principally calculated, will be feeble in
summer time, incapable of strong work, and subject
to various disorders. Besides, when the beer is bad,
a grez{t deal will be thrown away; whereas, on the
contrary, good svholesome drink will be valued, and
consequently talken care of. It is advisable therefore,
where there is a good cellaring, to brew a stock of
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small bee_r in March or October, or in
be ']I(‘Tpt’blf possible, in hogsheads.
1e beer brewed in March shot

\ \ : M: should not 1

}11]1] Ogtobel, nor that brewed in October till tl):; fﬂ'}I[)ped
ofow.mg; having this regard to the quantity i
a family, of the same number of working peop%c: i]\n]?

’ i

d]. llll\ Ilt (LD
1 |

both monthsg, tg

In order to fine beer, some people, w i
high dried barley malt, put apbalg, ::(:l‘lltla()h})i:ﬁ“ 1;: o
three pints of wheat into every hogshead of ]i( s
gilllllltl:h hfz;s hgd th]e desired effect, aﬁd made theqll)lgi;:

‘mk soft and mellow.  Others again, hav
three pints of wheat-malt into a ht;)rrshezllr(ll\ i\%;l‘t ?blou%
pr(}(giuced the like eflect. 2 o el

ut all malt liquors, however well they ma
lt);e}:;gd, may be spoiled by bad cellaring; ge sul%e?:?
o So?;;nt .l‘griche cask, and consequently turn thick
i) b;-‘ b 1en this l‘xappqns to be the case, the best
1 1y L inging the liquor to itself is, to open the bung-
1ole of the cask for two or three days; and if that does
1210? stop the fermentation, then put in about two or
o::qe poulncl]s of oyster shells, ‘washed, dried well in an
ha\;e’ ant( _ tt 1en l?‘eayen tg a fine powder. After you
i li(p‘J i m_sm.r it a little, and it will soon settle
Whe& or, I}]ake it fine, and take off the sharp taste.
S Xfllc]l ind this effected, draw it off into another
e put a's_ma]l bag of wheat, or wheat-malt
someti;nes é)ggpfﬂ tion to 'the size of the vessel. It
i %rom \;1 s}, that such fermentations will happen
s inc ;a?ge'of weather, if it isin a bad cel-
gron mello“’r. ew months, fall fine of itself, and
n ; ‘
ol ;‘;‘l};cgi%‘é“é;)’ dP_la(fGS remote from principal towns,
well, and hang u t.lp whisks into yeast, then beat it
et ] ? P tne whisks, with the yeast in them
 dry; and it there be no brewine il :
afterwards, the beating and stiyp: ing till two moqths
1In new wort will soon saies ¢ Wni)g one of the whisks
tis a rule, that all liquoy Sie 91!‘ King or fermentation.
: should be worked well in
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the tun, before it is put into the vessel, otherwise it

will not easily grow fine. Some follow the rule of

peating down the yeast pretty often while it is in the
tun, and keep it there working for two or three days,
observing to put it into the vessel just when the yeast
begins to fall. This liquor isin general very fine,
whereas, on the contrary, that which is put into the
vessel soon after it is brewed will be several months
before it comes to a proper state of perfection.

We have before taken notice of the season for brew
ing malt liquors to keep. But it may not be improper
further to observe, that if the cellars are subject to the
heat of the sun, or warm summer air, it will be best
to brew in October, that the liquor may have time to
digest before the warm season comes on; and if cel-
lars are subject to damp, and toreceive water, the best
time will be to brew in March. Some experienced
brewers always choose to brew with the pale malt in
March, and the brown in October; supposing, that the
pale malt, being made with a less degree ol fire than
the other, wants the summer sun to ripen it; and so,
on the contrary, the brown, having had a larger share
of the fire to dry it, is more capable of defending itself
against the cold of the winter season.’

All that remains further to be said relative to the
management of malt liquors, we shall preserve in

SECT. IX.

Containing the proper Method of bottling JMalt
Liquors.

As a necessary preparation for executing this busi-
ness properly, great attention must be paid to your
bottles, which must first be well cleaned and dried;

for wet bottles will make the liquor turn mouldy or-

mothery, as it is called; and by wet bottles a great
deal of good beer is frequently spoiled. Thongh the
bottles may be clean and dry, yet, if the corks are not

new and sonnd, the liquor will be still liable tu' be

damaged ; for. if the air can get into the bottles, the
Q0%
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liquor will grow flat, and never i -
flattered themselves they knew 1112)8\6\“. t?)lﬁny g
using old corks on this occasion, have s o?l Zavmg, by
liquor as stood them in fowr or five poll)mldi SR
: :;let o{; laying out three or four shillings. ”Ifogz));t{m'
2% cc:gi‘kedr_ais they should be, it will be difficult to ch.a(::
= wit 19ut a screw ;- and to secure the drawi
of the cork without breaking, the screw ought t =2
through the cork, and then the air must necesg'l:"l of H
a passage where the screw has passed. If a (colrly lmd
0111_ce been in a bottle, though it has not been d;al\ilnd
: xltlg adscrew, yet that cork will turn musty as soon a;
S p1 sed to th_Le alr,'an(.l }\‘111 communicate its ill flavour
o the bottle in which it is next put, and spoil the liquor
th?t way. In the choice of corks, take those thatiagé
:?1 t and clear frqm specks. You may also observe, in
e bottling of liquor, that the top and middle of the
hogshead are the strongest, and will sooner rise in
%hi 1bottles than the bottom. When you begin tlc:'
tifl)l t :ﬂa_ vessel nf. any liquor, be sure not to leave it
s is complet?.d, otherwise it will have different

WhIi{Sgptu. find a vessel of liquor begins to grow flat
e 1 1ts'1n common dranght, bottle it, and into every
g tpu a piece of loaf sugar of,about the size of a
i lz X f‘wh)ch \’\tlll lpake it rise and come to itself:
o };ayoinoz“:rld its ;‘lpemng, you may set some bottles

_ a warm place; bt AW Wi ssist 1
e P ; but straw will not assist its

If you s .

e ztolkhlggtild {m\e the opportunity of brewing a
TS ﬁé?&(ld])ef&ln March and October, some

: at the i ; ]
into every bottle a lump of. ?d R monthg, puiting
e Bl Snlechic P oaf sugar; which, in the
a very pleasant and refreshing

drink. Or if y

- if you happen to brew ;

are desirous of brisk s}rFall b:es) rew in summer, and
o=t

wo{]l\f}i}rllg, bottle it as before dh‘ectei(ljs cob Vatit furdbnie
ere your cellars ha .
] { 1 €en Y :
ltfee %o{?r t-l'le pl‘?se"‘.’aﬁonp%f y:)(iz'toblé:rpmlfmﬂ}' calcu-
following expedient * Sink holes in tilgogkll’o]:l{:jy USL:
) 3 und, pu
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into them large oil-jars, and fill up the earth close about
the sides. One of the jars will hold about two dozen
bottics, and will keep the liquor in proper order; but
care must be taken that the tops of the jars are kept
close covered. In winter time, when the weather 18
frosty, shut up all the lights or windows of your cellars,
and cover them close with horse-dung, which will keep
our beer in a very proper and temperate state.

We 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.

v

To Preserve Yeast.

If you wish to preserve a Jarge stock of yeast, which
will keep and be of use for several months, either for
brewing, or to malke bread or cakes, you must follow
these directions. When you have plenty of yeast, and
are apprehensive of a future scarcity, take a quantity
of it, stir and work it well with a whisk, until it be-
comes liquid and thin. Then get a large wooden platter,
cooler or tub, clean and dry, and with a soft brush lay
a thin layer of yeast on the tub, and turn the mouth
downwards, that no dust may fall upon it, but so that
the air may get under to dry it. When that coat is
very dry, then lay on another, and so on till you have
a sufficient gquantity, even two or three inches thick,
always taking care that the yeast is very dry in the
tub before you lay any more o1, and this will keep
good for several months. When you 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 Jarge handful of birch tied
together, dip it into the yeast, and hang it up to dry.

In this manner you may do as many as you please;
but take care no dust comes to it. When your beer is
ft to set to work, throw in one of these, and it will
rhake it work as well as if you had made fresh yeast.

No. 15, 2 X
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CHAPTER XXX.

DERECTIONS FOR TRUSSING POULTRY, &-

THERE are various reasons why the experienc
and prudent housekeeper should be properly acqu 1_uafd
ed with this necessary preparation to the (}\fltl n?
Cookery. In London every article is generally ti'llssod
by the poulterer of whom it is bought; but it ﬁ'equelft
ly happeus that, either from inexperience or necrliorenc(-a
of the servants, and want of knowledge in the cook
the article appears on the table with disgrace. Anoth(;;-
very substantial reason for the cook having this know
ledge is, that the families in which they serve are fre.
quently in counties where there are no poulterers, and
consequently they are under the necessity of Kkilling
and trussing their own poultry. To be preparedb
therefore, for the execution of this business, we :recomi
mend a proper attention to the following general rules
be careful that all the stubs are perfecﬁy taken out;
and when you draw any kind of poultry, “you must he
very particular to avoid breaking the gall, for should
tl}at happen, no means can be used to take away that
bitterness, whieh will totally destroy the natural and
proper taste of the article dressed. Great care should
likewise be taken that you do not break the gut join-
ng to the gizzard; for, should this happen the inside
will be gritty, and the whole spoiled. These are to ke

tt d to as genel"ll maftters YV -
1 e £ ¢ . (&) Slla“ [) "OC
pal‘tlc‘alars, begmnino- \Vitll T ('eed to

Turkeys.

Havine properly picked y
Eﬁgil;:ik)]se Fo‘ the _foot, and draw out the strings from
gh, for wh}ch purpose you must hang it on a

hook fastened against the wall.” Cut off thci, % lk (il ;
to the back; but be careful to leaye the cropnsk(in sucgf

ciently long to turn over the
take out tﬁe crop, and loos.mbaﬁk. Then proceed to

throat end with your middle

our turkey, break the leg

finger. Then cut off the

the liver and gut at the .
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vent, and takeout the gut. Pullont the gizzard with-
o crooked, sharp pointed iron, and the liver will soon
iollow: but be careful not to break the gall. Wipe
the inside perfectly clean with a wet cloth; having
done which, cut the breast-bone through on each side
close to the back, and draw the legs close to the crops.
Then put a cloth on the breast, and beat the high bone
down with a rolling-pin till it lies flat. If the turkey
‘< to be trussed for boiling, cut the legs off; then put
your widdle finger into the inside, raise the skin of the
legs, and put them under the apron of the turkey.
Put a skewer into the joint of the wing and the middle
joint of the leg, and run it through the body and the
other leg and wing. The liver and gizzard must be
put in the pinions; but be careful first to open the
gizzard and take out the filth, and the gall of the liver.
Mhen twn 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 skewer in the joint of the wing,
tuck the legs close up, and put the skewer through
the middle of the legs and body. On the other side,
put another skewer in at the small part of the leg.
Put it close on the outside of the sidesman, and put
the skewer through, and the same on the other side.
Put the liver and gizzard between the pinions, and
turn the point of the pinion on the back. Then put,
close above the pinions, another skewer through the
body of the turkey.

If turkey-poults, they must be trussed as follow :
{ake the neck from the head and body, but do not re-
move the neck skin. 'They are drawn in the same

‘manner as a turkey. Put a skewer through the joint

of the pinion, tuck the legs close up, run the skewer

through the middle of the leg, through the body, and
<o on the other side. Cut ofl the under part of the
bill, twist the skin of the neclk round, and put the head
on the point of the skewer, with the bill-end forwards.
Another skewer must.be put in the sidesman, and the
legs placed between the sidesman and apron on each
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side. Pass the skewer through all, and cut off
toe-nails. Tt is very common to lard them op t.ﬂe
breast. The liver and gizzard may or may n ttbe
used, as you like. AR i
Fouwls. ;

WHEN you have properly picked your fowls, cut of
the nepk close to the back. 'Then take out th’e cro
and with your middle finger loosen the liver and Othel,‘
matters. Cut off the vent, draw it clean, and beat
the breast-bone flat with a rolling-pin.  If your fowl
1s to be boiled, cut off the nails of the feet, and tuck
them down close to the legs. Put your finger into
the inside, and raise the skin of the legs; then cut a
hole in the top of the skin, and put the legs under.
P_ut a skewer in the first joint of the pinion, bring the
middle of the leg close to it, put the skewer thr?mgh
the middle of the leg, and through the body; and then
do the same on the other side. Having opened the
gizzard, take out the filth, and the gall out of the liver.
Pqt the gizzard and the liver in the pinicn, turn the
pomts on the back, and tie a string over the tops of the
legs to keep them in their proper place. If your fowl
is t9 be roasted, put a skewer in the first jomt of the
pinion, and bring 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-
other skewer in the small of the leg, and through the
sidesman; 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.

o  Chackens.
ITH respect to picking 2 e S 2
be done in th(Ie) same Exannegr ;:{}“03}12“ lnIgf, tﬁ:}eyﬂx;;u:é
be boiled, cut off the nails, give the sinews ‘l}II]iCh on
each side of the joint, put the feet in at the xlfent and
then peel the rump. Draw the gkip ticht over the 1; *
put a skewer in the first joing of the lt;inion and brjgnc;
2 =)

the middle of the leg close. P
the middle of the legs and thi_gg%hihﬂt?uvgg tﬁc&ugh
g le
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the same on the other side. Clean tl_ae gizznr.d,_and
take out the gall in the liver; put tl;em into tl'le pinions,
and turn the points on the back. If your chickens are
to be roasted, cut ofl the feet, put a skewer in the first
joint of the pinions, and bring the middle of the leg
close. Run the skewer through the middle of the leg,
and through the body, and do the same on the other
side. Put another skewer into the sidesman, put the
legs between the apron and the sidesman, and run the
skewe through. Having cleaned the liver and giz-
zard, put them in the pinions, turn the points on the
back, and pull the breast skin over the neck.

Gleese.

Havine 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 turn over
the back. Pull out the throat, and tie a knot at the
end. With your middle finger loosen the liver and
other matters at the breast end, and cut it open be-
tween the vent and the rump. Having done this, draw
out all the entrails, excepting the soul. Wipe it out
clean with a wet cloth, and beat the breast bone flat
with a rolling-pin. Put a skewer into the wing, and
draw the legs close up. Put the skewer through the
middle of the leg, and through the body, and the same
on the cther 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 end of the vent, and make a hole large enough for
the passage of the ramp, as by that means it will much
better keep in the seasoning.

Ducks are trussed in the same manner, except that
the feet must be left on, and turned close to the legs.

Pigeons. :
WHEN you have picked them, and cut off the neck

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

Wild Foawl.

Havine picked them clean, cut off the neck close
to the back, and with your middle finger loosen the
liver and guts next the breast. ~Cut off the pinions at
the first joint, then cut a slit between the vent and the
yump, and draw them clean. Clean them properly
with the long feathers on the wing, cut off the nails,

POULTRY. 251

wish to make the pheasant (if it is a cock) have a plea-
sing appearance on the table, leave the beautiful fea-
thers on the head, and cover them gently with paper
to prevent their being injured by the heat of the fire

You may lilewise save the long feathers in the tail to
stick in the rump when roasted. If they are for boil

ing, put the legs in the same manner as in trussing a
fowl.

All kinds of moor game must be trussed in the same
manner.

Woodcocks and Snipes.

As these birds are remarkably tender to pick, espe-
cially if they should not happen to be quite fresh, the
greatest care must be taken how 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 the 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.

i and turn the feet close to the legs. Put a skewer in

] the pinion, pull the legs close to the breast, and run .
' the skewer through the legs, body, and the other pin-

ion. First cut off the vent, and then put the rump

b through it. The directions here given are to be fol-

‘ lowed in trussing every kind of wild fowl.

Fheasants and Partridges.

| fl Havine picked them very clean, cut a slit at the W you have picked them properly: cot off e
1 b_a_ck of the neck, take out the crop, and loosen the heads, and the pinions of the first joint. Beat the
1 liver and gut next the breast with your fore-finger, breast-bone flat, and turn the feet close to the legs
gl then cut off the vent and draw them. Cut off the and put one into the other. Draw out the gizzafd:
18 pinion at the first joint, and wipe out the inside with and run a skewer through the middle of the bodies.
i the pinfon_ you have cut off. Beat the breast bone g 3 Tie the skewer fast to the spit when you put them
i with a rolling-pin, put a skewer in the pinion, and bring down to roast. Wheat ears, and other small birds
i the middle of the legs close. 'Then run the skewer t be done jn the same m-’mner 4
1 through the legs, body, and the other pinion, tyvist : mus J a g :
| r the head, and put it on the end of the skewer, with the Hares.
f l‘ 5‘ Eﬁegﬁ,gﬁniﬁ;?f :ﬁztjegsﬂgsg Eotherhsk.ewer it tl;e A Havine cut off the four legs at the first joint, raise
gg ‘and then run the skewer thl‘Ol‘lgl‘? :ﬁ.c ngeygf 25(1).1(;1& ‘ | the skin of the back, and draw it over the hind legs.
{ |8

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 cars on, and
mind to skin them. Take out the liver, lights, &e.
and be 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, runit through the
body, and do the same on the other side. Put another
skewer through the thick part of the hind-legs and
body, put the head between the shoulders, and run a
skewer through to 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 the rump. Malke 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 skewers run through

them both, so that they may be properly fastened on
the spit. ‘
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THE .

ART OF CARVING.

—

NOTHING can be more disagreeable to a person who is placed
ut 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 of
knowledge in this particular, it must naturally become no less painful
to the person who undertalkes the task, than uncomfortable to those
who are waiting for the compliment of being served. Abilities and
dexlerity 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 enliven-
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 of
carving

A Rouast 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 thatthe 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 legs are bent inwards, and tucked into the belly ; but,
previous to its being 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, inthe line a, b, d, put them
into the dish.

The legs, wings, and merry-thought being removed, the next thing
is to cut ofl 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, &,
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
separated from the carcase, divide the breast from the back, by cut-
ting, through the tender ribs on each side, from the neck quite down
to the vent or tail. Then lay the back upwards on your plate, fix
your fork under the rump, and laying the edge of your knife in the
%ine b, ¢, ¢, and pressing it down, lift up the tail, or lower part of the

: 2Y
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back, and it will readily divide with the help of your knife
b,e,c.  In the next place, lay the lower part of the back
your plate, with the rump from you, and cut off’ the side
sidesmen, as they are generally called,) by forcing the ky
the rump-bone, in the line e, f, when your fowl will be

cut up.
Boiled Fouwl.

WE have before observed, that a boiled fowl is cut up in the same
manner as one roasted. In the representation of this the fowl is ctom-
plete, whereas in that part of the other it is in part dissected. Those
parts, which are generally considered as the most prime, are the
wings, breast, and merry-thought, and next to these the neck-bones
and sidesmen. The legs of boiled fowls are more tender than those
that are roasted ; but every part of a chicken is good and juicy. As

he thigh bones of a chicken are very tender, and easily broken with
the teeth, the gristles and marrow render them very delicate. In the
doiled fowl the leg should be separated from the drum-stick, at the
joint, which is easily done, if the knife is introduced into the hollow
and the thigh-bone turned back from the leg-bone. ’

in (he ]ine
upwards jp
-_bones, (or
ife through
completely

Partridge.

Tue Partridge is here represented as just taken from the spit; but
before it is served up, the skewers must be withdrawn. It is cut up
in the same manner as a fowl. The wings must be taken off in the
lines a, b,.and the merry-thought in the line ¢, 7. The prime parts
of a partridge are, the wings, breast, and merry-thought. The wing
is considered as the best, and the tip of it reckoned the most delicate
morsel of the whole.

Pigeons.

HEere are the representations of two, the one with the back upper-
most, and the other with the breast.—That with the back uppermost
1s marked No. 1. and that with the breast No. 2. Piseons are some-
times cut up in the same manner as chickens. But as the lower
part, wn.th the thigh, is in general most preferred, and as, from its
small size, half a one is not too much for mest appetites, they are

seldom carved now, otherwise than by fixing the fork at the point a,

-enie_rmg the: knife Just before it, and dividing the pigeon into two,
cutting away in the lines a, b, and «, r, No. 1, at the same time bring-

ing the knife outat the back, in the direction a, b, and a, ¢, No. 2.

: A Pheasant.

In the representation here oj :

. : given, the bir =4

state for the spit, with the head tucked u:ll:llera Egzm}"} 2 PR
V\rhen.land in the dish, the skewers A Pl l;)"d“e wings.
table, it must be carved as follows: fiy }'Ol.:r forlc 0‘; ﬂilat l::ﬂm;ne;iﬂto
It Of the

breast where the two dots are marked, by whi
a full command of the bird, and can t{]:‘hmh means you will have

Slice down the breast in the lineg iy b, anz :;1 as you think proper.

e
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line b, d. 'This done, cut off the wing on the same side, in the hge
¢, . When you have separated the leg and wing on one side, do
the same on the other, and then cut off, or separate from @he breast-~
bone, on each side of the breast, 'the parts you _before ‘shcc_ad or cut
down. Be very attentive in taking off the wing. Cut it in the
notch a, for if you cut too near-the neck, as at g, you will find your-
self interrupted by the necl-bone, from whence the wing must be
separated. Having done this, cut off the merry-thought in the line
f, g, by passing the knife under it towards the neck. With respect
to the remaining parts, they are to be cut up In the same manner as
directed for a roast fowl. The parts most admired in a pheasant are,

first, the breast, then the wings, and next the merry-thought.

A Goose.

Ler the neck-end lie before you, and begin by cutting 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 goose 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 d, will easily raise the joint. Then pass the knife
under the leg in the direction @, e. 1f theleg 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 off
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 ¢, . 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, e, g, having done which,
take off the merry-thought in the line 7, 4. 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. If sage and onions are put into the body of the goose,
(which is by most approved of,) when yau have cut off' the limbs,
draw it out with a spoon at the place from whence the apron is taken,
and mix it with the gravy, which should first be' poured boiling hot
into the body of the goose. Some people are particularly fond of the
ramp, 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
rum=: of a turkey.

Haunch of Venison.
“FirsT cut it across down the bone, in the line b, ¢, 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 ¢, d, so that the

o S

the leg on one side, in the direction il oreir:l {)}:gciieri Ji) taé{e of(il'
. ar dotte

two stroles will then form the resemblance of the letter T. Having
30* :
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cut it thus, you may cut as many slices as are necessary, ace, rdin
to the number of the company, cutting them either on the right or
left. As the fat lies deeper on the left between « and a, those who
are fond of fat, (as is the case with most admirers ol venison,) the best
flavoured and fattest slices will be found on the left of the line e, d,
supposing the end d turned towards-you. In cutting the slices, re-
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; s be on
the table for those who choose it. Indeed this is generally used b
most.

A Fore-Quarter of Lamb.

Tis 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 passing the knife
under, in the direction ¢, g, d,e. The shoulder, being then taken
off; the juice of a lemon, ‘or Seville orange, should be squeezed upon
the part it was taken from, a little salt added, and the shoulder re-
placed. The gristly part must then be separated {rom the ribs in the
line f; g, and then all the preparatory business to serving will be
done. Theribs 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,1, &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
carved in the same manner as a shoulder of mutton.

A Pig.

A r1G 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 line ¢, d,e. The most delicate part of a pig is that about
the neck, which may be cut off in the line £, . The next best parts
are the ribs, which may be divided in the line a, b, &c. and the others
are pieces cut from the legs and shoulders. Indeed the bones of a

pig are little else than gristle, so that it may be cut in any part with-

out the Jeast difficulty. It produces such a variety of delicate bits,
that the fancies of most may be readily oratified.

Shoulder of Mutton.

THis s a very fine joint, and by many pref: Pop i
very full of gravy, if properly roasted, n¥\(§) pr::i:i‘:l to the leg, it being

The figure No. 1, represents it as laid in the dis}:n\%i:ﬁiay r;)lcekblts.
permost. Whenitis first cut, it should be in the Bellee e acf up-
the direction a, b, and the knife should be passed dee tPati: of it in
The gravy will then run fast into the dish, the part P to the'bone.

open, and many fine slices will be readily eyt ﬁ'Orr:v'::l in'i‘r;::d;’::‘gely
= ime
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part of the fat lies on the outer edge, and is to be cut out in thin slices
in the direction e, /- 1f many are at table, and the hollow part cut in
the line a, b, is vaten, some very good and delicate slices may be cut
out on each side the ridge of the blade-bone, in the direction ¢, d.
The line between these two dotted lines, is that in the direction of
which the edge, or ridge of the blade-bone lies, and 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. Oneis a
deep cut in the direction g, 4, accompanied with fat, and the other all
lean, in a line [rom i to &. 'T'he parts above the shank are coarse
and dry; but yet some prefer this to the rich and more juicy parts.

A Saddle of Mutton.

THis 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, 6. Thereis
seldom any great length of tail left on, but if'it is sent up with the tail,
many will be fond of it, and it may be easily divided into several
pieces, by cutting between the joints of the tail, which are about an
inch apart.

A Cod’s Head.

Fisu 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 handsome dish.
When cut, it should be done with a spoon fish-trowel, and the parts
about the back-bone on the shoulders are the most firm and best.
Take off'a piege quite down to the bone, in the directicn a, b, ¢, d,
putting in the spoon at a, ¢, and with each slice of fish give a piece
of the vound, which lies underneath the back-bone and lines it, the
meat o: which is thin, and a little darker coloured than the body of
the fish itself, this may be got by passing a knife or spoor underneath,
in the direction @, . About the head are many delicate parts, some
fine kernels, and a great deal of the jelly kind. The jelly parts lie
about the jaw bones, and the firm parts within the head. Some are
fond of the palate, and others the tongue, which likewise may be got,
by putting a spoon into the mouth, in the direction of the line ¢.

A Piece of Boiled Salmon.

Tue 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; the
one cut out of the belly in the direction ¢, d, the other out of the back
in the line a, b. Most people who are fond of salmon generally like
the skin, so that the slices must be cut thin witk the skin on.

A Mackarel.

SriT the fish all along the back in the line a, ¢, b, and take off the
whole side, as far as the line*d ¢, not too near the head, as the meat
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above the gills is generally black, and ill flavoured. The roe ofa male
fish is soft, but that of the female is hard, and full of small egys.

A Calf’s Head.

IN carving this, begin by cutting the flesh quite along the cheek
bone, in the direction ¢, b, from whence several handsome slices ma
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 ¢, d, and
which is esteemed the best partin the head. Many like the eye,
which is to be cut from its socket a, by forcing the point of the knife
down to the bottom of one edge of the socket, and cutting quite
round, keeping the point of the knife slanting towards the 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 maybe easily separated
from the bone by a knife, by raising the head with your left hand.
There is also some nice tender bits on the under side, covering the
under jaw, and some delicately gristly fat to be pared off’ about the
ear, g. Inthe upper-jawis 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 rEG of wether Mutton, 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 roasted, 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
ayb. Then will he cut it right through the kernel of fat called the
pope’s eye, of which many are particularly fond. The most juicy
parts of the leg are in the thick part of it, from the line a, b, upward,
towards e; but many prefer the drier part, about the shank or
knuckle, which some call the venison part, from its cating so short ;
but this is certainly the coarsest part of the joint. The fat lies

chiefly on the ridges e, e, and is to be cut in the direction e, /. In

order to cut out whatis 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, and cutting down to the thigh-bone at the point d,

then passing the knife under the cramp-bone, in the direction d. ¢, it

may easily be cut out. s 3
A Ham.

A mawm is cut two ways, either across in the line b, ¢ or
Sk : . ; n the cir-
cular line in the middle, taking outa small piece as’ 5 -

3 z . at atti
thin slices in a circular direction, thus enlarging it by d?g::;i:n&t‘lhnig
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last method is, to preserve the gravy and keep it moist, which is thus
prevented from running out.

Piece of Sirloin of Beef.

As a whole sirloin is too large for families in general, so we have
here only represented a part, either of which must be carved in the
same manner. It is drawn as standing up in the dish, in order to show
the inside, or upper part; but when sent to tablc,'it is always laid
down, so that the part described by the letter ¢, ll(:)S close on the
dish. The part ¢, d, then lies uppermost, and the line a, b, under-
neath. The meat on the upper side of the ribs is 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 those who like
the upper side, the outside slice should be first cut off, quite down to
the bone, in the direction ¢, d. Some people, however, instead of
beginning to carve at either end, cut it in the middle of the most
leshy part. TFor those who prefer the inside, several slices may be
zut in the direction of the line @, b, pressing the knife down to the
bone. But wherever the slices are cut they must be of a moderate
substance, neither too thick nor too thin.

Edge-bone of Beef.

Tue outside of this joint is generally injured in its flavour from
the water in which it is boiled ; a thickslice must therefore be cut
off, the whole length of the joint, beginning at v, and cutting it all
the way even and through the whole surface, from ato 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 ¢ ;
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 itis lean and dry. The skewer
that keeps the meat properly together when boiling is here shown at
a. This should be drawn out before it is served up ; or, if it is ne-
cessary to leave the skewer in, it should be a silver one.

Brisket of Beef.

Tauis 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. ‘Che fat cut with this slice is a firm,
gristly fat, but a softer fatis found underneath for those who pre-

ferit.
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 the
ribs. The 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 required than to put the
knife in at the top between any two, and continue downwards till
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they are separatcd. Remember to give a piece of the sw
to every one you help, as that is reckoned particularly delic

Fillet of Veal.

Tuis part of the calf is the same as that called the buttock j tk
ox. Many peovle think the outside slice of a fillet of veal a delicr:lacm
b_eca.use it is most savoury ; but as some think otherwise, the ue)s;’
tion should be asked before any one is helped. If no one cht()lose‘
the first slice, lay it in the dish, and the second cut will be exccedinS
white and delicate ; but take care to cut it even and close to the
bone. A fillet of veal is always stuffed under the skirt or flap, with
a pudding, or forcemeat. This you must cut deep into, 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.

Turs is carved by cutting out slices in the thick part at the bottom | i
©the bones. When the fleshy part s all cut away, the bones, which
w-e esteemed very sweet picking, may be easily separated. Few w
people admire the gravy of pork, it being too strong for most

stomachs. :
Rabbts.

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 A el
down both sides of the back-bone, dividing the sides and legs from t = .
the back. Observe not to pull the leg too violently from the bone, 1 , ;
when you open the side ; but with great exactness lay open the sides | |
from scut to shoulder, and then put the legs together. ‘
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HWoodcocks.

To thigh a woodcack, 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. ‘ i

Mallards or Ducks. N

To unbrace a mallard or duck, first raise the pinions and legs, but i
do not cut them off. Then raise the merry-thought from the breast, !
and lace it down both sides with your knife. 4

Buttock of Beef. 1

Tuis part is always boiled, and requires little directions as to the
carving of it. A thick slice should be first taken off all round it.
enon com§ e Juu;]y and prime part of it, you must be careful
1o cut it even, that it may have a graceful figure, should i
to table cold the next day. S ai it be bronght |
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German method of Claryfying and Preserving Fresh But.er.

A vaLUABLE article, the original communication of an ingenious
traveller, who resided many years in Germany. ¢ 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 bgltgr
is to 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 trivet, 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 skimming 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 be 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 Electuary.

Borr a pint of the best honey ; and, having carefully taken off
all the scum, put into the clarified liquid a bundle of hyssop which
nas been well bruised, previously to tying it up, and let them boil to-
gether till the honey tastes strongly of the hyssop. Then strain out
the honey very hard ; and, putting into it a quarter of an ounce eacn of .
powdered liquorice root and aniseed, half that quantity of pulverized
elecampane and angelica roots, and one pennyweight cach of finely
beaten pepper and ginger, let the whole boil together a short time,
being well stirred all the while. ~ After which, pourit into a gallipot,
or a small jar, and continue stirring till it is quite cold. Keep it co-
vered up for use ; and, whenever troubled with straitness at the sto-
mach, or shortness of breath; take some of the electuary on a brui-
sed stick of liquorice, which will speedily afford relief. This is
said to have been Queen Elizabeth’s favourite remedy for all oppres-
sion at the stomach and shortness of breath, with which complaints
her majesty had been much afflicted ; she lived till seventy-thres
years of age. :
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Genuine IF'riar’s Balsam

]:)UT four ounces _o{' sarsaparilla cut in' shprt_p_ieces, tWo ounces of
China root sliced thin, and an ounce of Virginian snake-wee( 0
small, with one quart of spirits of wine, in a two quart bottle. §m
it in the sun, or any equal degree of heat, shaking it two or 1\“:;
times a day, till the spirit be tinctured of a fine golden yellow. Then
clear off the infusion into another bottle ; and, putting in eight ounces
of gum guaicum, set it in the sun, or other similar heat ; shakine it
very often, till all the gum be dissolved, except the dregs, which will
generally be about ten or twelve days. 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,
asa 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 dose 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. 1In 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 the Heart-burn.

TAxRE caleined 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 the fire, and then
beat and sift them as fine as possible. In half a pound of this pow-
der mix half a pound of loaf sugar well beaten and sifted ; and wet
it with a spoonful or two of milk and water, so as to form a very stiff
paste. Then mould the whole into neat lozenges, of any form
or size, and bake them very dry in 50 slack an ove?, as not to dis-
colour them ; this will be effected after every thing else is drawn.
These lozenges so effectually destroy that acidity in the stomach

which causes the heart-burn, as not only to prevent the disacreeable
sensation it occasions, but greatly to promote digestion. Their pow-

er in neutralizing acids may be easily tried, by a; ; thern
in a glass of the sharpest vinegar. 2Ry ciesolving one of

“—_—
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Decoction of the Beards of Leeks, for the Stone ard Gravel.

Cut off a large handful of the beards of leeks; and sut 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 Relicf for a Pain and Lax State of the Bowels.

Taxe 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 true Dafly’s Elixir.

Tue popular medicine sold under this name is differently made by
different venders. The following, however, is considered as the ge-
nuine receipt for making it.—Take five ounces of aniseeds, three
ounces of fennel-seeds, four ounces of parsley-seeds, six ounces of
Spanish liquorice, five ounces of senna, one ounce of rhubarb, three
ounces of elecampane-root, seven ounces of jalap, twenty-one
drachms of saftron, six ounces of manna, two pounds of raisins, a
quarter of an ounce of cochineal, and two gallons of brandy. Stone the
raisins, slice the roots, and bruise the jalap. Then mix the whole to-
gether ; and, after letting them stand close covered for fifteen days,
strain out the elixir. So favourite a remedy has Dafly’s elixir been
for all colicky pains, 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 half the ingredients above
enumerated. The cheap stuff, commonly sold as Daffy’s elixir, is
little more than an infusion of aniseeds, liquorice, and jalap, in the
coarsest and most fiery malt spirit, lowered with common water.

Infallible Remedy for the Ague.

Mix a quarter of an ounce each of finely powdered Peruvian barx,
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 aown with half a quartern of the best Frernicn
brandy. As the cold fit goes off, and the fever approaches, take 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, wl')ich is said never to
fuil, perfectly cured an afflicted person, after being most grievously
tormented for the greater part of four, years, ha\(mg almost every
fit accompanied by delirium, during which period innumerable other
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remedies had been trled in vain.  The | hb ) im hom it was ’ Fine Red Ink-.
obtained, declared that he had cured many hundred persons, and ne-

. o MY ) - W
ver met with but a single instance where the three doses did not im- ' Berw four ounces of best raspings of Brazil-w ood, and one ounce

each of crystals of tartar and powdered alum in a quart of the

mediately effect a cure, and even then a second three completely cleatest river-water, till half the fluid be evaporated. While it is

prevailed. To children under nine years of age, only half the above
quantities must be given.

Bayley's Patent Cakes for Laquid Blacking.

Tuis blacking has been the scource of an ample fortune to the
patentee, the colebrated Mr. Bayley, of C‘ockspurtstrcet, Charing-
cross, whose exclusive right has lately expired. Itis made, accord-
ing to the specification in the patent office, with one Emrt of the
gummous juice which issues from the shrub_called goat’s lhorn.., du-
Sine the months of June, July, and August ; four parts of river-
wa?er; two parts of neat’s-foot, or some other soltening ax}cl lubri-
cating oil ; two parts of a deep blue colour, prcpafed from iron ;md
copper ; and four parts of brown sugar candy. The wator_}f then
evaporated till the composition becomes of a proper consis ence,
when it is formed into cakes of such a size as to produce, when

dissolved in hot water, a pint of liquid blacking.

An Incomparable F° umigation, or Vapour, for a Sore Throat.

TAKE a pint of vinegar, and an ounce of myrrh; boil them well

together about half an hour, and then pour the liquid into a basin.

Place over the basin the large part of a funnel which fits it; and,
{he small end being taken into the mouth of the patient, the fume
will be inhaled, and descend to the throat. It must be used as
hot as it can possibly be borne ; and should be renewed every ql:la_l‘-l
ter of an hour, till a cure is effected. This excellent remedy wil
seldom or never fail, if resolutely persisted in, only for a day or
two, and sometimes a very few hours, in the most dangerous state

of either an inflammatory or putrid sore throat, or even a quInsy.

Dr. Fullar’s Vapour for a Quinsy.

T axk powdered pepper, one ounce ; milk, a quart ; and boil them
to a pint and a half. 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 physican,
« more powerfully than any gargle whatsoever, attenuates, melts
down, and draws forth, vough phlegm ; which, by obstructing the
glands and spongy flesh, and hindering the free passage of blood

and humours through them, occasions the inflammation and tumour ;
and, therefore, it more e_{’fe(.:tl_xally takes off this perilous distemper
than any of them.” This, it is te be remarked, is only recommend-

ed for a quinsy. It affords good professional authority, however,

for the preferab‘le use pi" such vaporous inhalements over common
gargles and other medicines, in dangerous complaints of the throat,

lungs, &c.

yet sufficiently warm, dissolve in 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 Brazil-wood raspings with two drachms of
powdered alum, in a pint each of vinegar and rain-water, for two or
three days, and afterward boiling them over a moderate fire till a
third part of the fluid has evaporated. Itis then to stand two or
three days; aad, being filtered through blotting-paper, to ar pre-
served in closely-corked bottles for use.

Method of Cleansing and Polishing Rusty Steel.

ArTeR 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 unslucked 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. Bright
bars, however, are admirably cleaned in a few minutes, by using
a small portion 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.

A fine Balsamic Elixir for confirmed Coughs and Consumptions.

Taxe a pint of the finest old rum, two ounces of balsam of
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 guaiacum and balsam 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-
ring that time. Afterwards let it stand two days to settle, and pour
off the clear for use. IHalf a pint of rum may then be poured over
the dregs ; and, being treated for twelve days in the same manner
as the first, will produce more elixir, and equally good. The dose
may be from fifty to a hundred, or even two hundred drops, accord-
ing to the urgency of the case, taken twice or thrice a day in
a wine glass of water.

Admiral Gascoigne’s Tincture of Rhubard.

Taxe hall an ounce each of powdered rhubarb, myrrh, cochineal,
and hierapicra, and put them in a bottle with one quart of the best
double-distilled aniseed waler. When it has stood four days,
it Nis fit for immediate use , and may be taken, a small wine-
class at time, for any paing in the stomach or bowels. In the
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valuable collection whence this is extracted, is the following me-
morandum—*¢ There is not a better receipt in the world 1’

German Cure for a Consumption.

TAkE a pound of pure honey, and let it boil gently in a stewpan ;
then, having washed, scraped clean, and finely grated with a shar
grater, two large sticks of fresh horse-radish, stir into the honey
as much as you possibly can. It must remain in a boiling 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 strength of
the patient, and some time persisted in, is said to perform wonders,
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 Wens.

Pur 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
after it is cold. Every time, before applying it, stir up the salt de-
posited at the boltom of the basin, and incorporate it again with the
water. In this manner the wen must be rubbed well over, at least
ten or twelve times every twenty-four hours; and, frequently in less
than a fortnight, a small discharge takes place, without any
pain, which a gentle pressure soon assists to emply the whole con-
tents. In particular instances, it is necessary to continue the appli-
cation several weeks, or even months: but it is said always finally
to prevail, where resolutely persisted in, and that without occasioning
pain or inconvenience of any kind, there being not the smallest pre-
vious notice of the discharge. A person who had, for many years,
been an object of attraction in the streets of T.ondon, from having
a most enormous wen hanging on his neck and breast, being sudden-
ly seen, with astonishment, completely divested of it, was asked
how he had lost it, without the appearance of any scar or other dis-
ﬁgur:ement; when jne declared, that he had been happily relieved of
his incumbrance, in a very few months, by simply rubbing it with
the old rusty fat and brine of bacon. This undoubted fact n?ay serve

as a hint, should the still simpler preparation of salt and water ever
seem likely to prove insufficiently powerful,

Genuine Lozenges for the Piles, as used in the West Indies,
and other warm climates.
Taxe four ounces of fine powdered loaf s
of sulphur, and a sufficient quantity of mx,lcﬁ]agfg’ot[w: Omtwes of'}f;iloui
lissolved in red rose water to fi =) gum tacamahaca
dissolved 1 ; o form the whole into a paste for lozen-
res.  Having made it up in lozenges of the desired form, dry them
before the fire, orin an oven aflm: every thing has been dl‘a\i'n yTake
of these lozenges, about the weight of - y

i z a drachm daily. P
mos valuable medicine for that disagreeable and drj:.cilf):xl (',(:Ir;“fl}hsailrsltif
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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 hot
climates. It is, however, generally found completely efficacious,
even in those regions.

Easy Method of cle(ming Paper Hangings.

Cur into eight half-quarters a quartern loaf two days old ; it must
neither be newer nor staler.  With one of these pieces, after having
blown ofl" 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 erumb, about 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
stroke downward, always commencing each successive 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
be used not by any means to rub the paper hard, nor to attempt clean-
ing it the cross or horizontal way. The dirty part of the bread, too,
must be each time cut away, and the pieces renewed as soon as atall
necessary.

Sir John Hill's Specific for the Scurvy.

Sir John’s own description of this excellent remedy will convey
its virtues. ¢ There is in the hands of one person only a medicine
of very great efficacy in the cure of the scurvy, leprosy, and other
desperate cutaneous disorders. Its effect is certain; but it is kept
at so exorbitant a price, that only persons of fortune can have the
advantage of it.

¢ A gentleman of great worth and goodness applied some months
since to the person who possesses it, in favour of two daughters of a
country clergyman. He did not desire it should be given, 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 itin taste, smell,
and colour, and, what is more important, in virtues.

¢ This is no modern invention ; the plant was long since known
and celebrated : it is the famous Britannica antiguorum vera 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. g j

¢« I beg you to make this public for the service of those whom the
common remedies have failed to cure, and whose fortunes do not
afford their going to the person hitherto possessed of the secret for
redress. 'The method of infusion and decoction both will answer
better than that by infusion alone, ur}d fvhat I have directed to several
who have found great benefit from it, is made thus :

« Weigh half a pound of the f'rgsh root of great water-dock, cut
it into thin slices, put it in a stone jar, and pour upon it a gallon of
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boiling water, cover it up, and let it stand twenty-four hows: (hep
put the whole into a saucepan, and boil it about eight minutes, After
this let it stand to be quite cold, then strain it off without squeezing,
Drink a half pint basin of this twice a-day, avoid high seasoned fooq
and use moderate exercise. ’

“ The great good I have seen from this makes me desirous that
all may know of it who want it.

“I am, Sir, your humble servant,
“Jonnx HiLr.»

Russian Method of preserving Green Peas for Winter,

Pur into a kettle of boiling hot water any quantity of fresh-shelles
green peas: and, after letting them just boil up, pour them into &
colander. When the liquor has drained away, empty them into a
large thick cloth, cover them over with another, make them quite dry,
set them once or twice in 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 an hour or more ; and then boiled in cold water, with a few sprigs
of mint, 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 kept in a cool cellar ; being boiled, when wanted, till quite
tender, with mint, butter, and sugar. This last article, at least, is
certainly an improvement on the Russian method. A dish of green
peas, thus prepared, has sometimes agreeably surprised friends at a
Christmas dinner.

Admirable Wash for the Hair, said to Thicken its Growth
better than Bear’s Grease.

TAKE two ounces each of rosemary, maidenbair, southernwood,
myrtle berries, and hazel bark ; and burn them to ashes on a clean
hearth, or in an oven: with these ashes make a strong ley, with
which wash the hair at the roots every day, and keep it cut short.
"This lixivium, 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 than destroy that unsuspected enemy to the hair.

Lzcellent Remedy for Swelled Legs and o Relazed Stomach.

Taxe six ounces of the common bitter infusion, consisting of gen-
tinirootendiphier rind of Seville orange, with or without :0riander
seeds ; one ounce of tincture of senna; and a drachm of compound
spirits of lavender. Mix them together, and take four spoonsful
every other night on going to bed. "To prevent swelled legs from
breaking, make a decoction of marshmallow Jeaves rue, camonmile,
and southernwood, boiled in a quart of ale or stale b:ee . ld foment
them with flannels wrung out of the i p I ar;) ot
without scalding, three or four times g day,. Nt bCBi:} e bor ;
them with a little ointment of marshmallows - athing, anoin

S £} und 1
he broke, only cuver the holes with dry lint, while bzlt‘};:lj oT ggn::n
=3 2
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.ng the legs, and afterwards dress them with the ointment, and take
u little cooling physic.
Fine Raspberry Vinegar.

Tius excellent article in domestic management is both grateful to
the palate, and a very effectual remedy for complaints in the chest.
It 1s made, at very little expense, in the following manner: Pour
three pints of the best white-wine vinegar over a poind and a half
of fine red raspberries, in a stone jar or china bowl, for neither gla-
zed earthenware nor any metal must be used : the next day, strain
the liquor over a like quantity of fresh raspberrics; and the day
following do the same. Then drain the liquid as much as possible
without pressing the fruit ; and pass it through a cotton bag previously
wetted with plain vinegar, merely for preventing waste, into a stone
jar, with a pound of loaf sugar in large lumps to every pint of the
vinegar. As soon as the sugar is melted, stir the liquor, and put the
jar into a saucepan of water, to simmer for some time; skim it
carefully ; and, when cold, bottle it for nse. A large spoonful, in a
small tumbler of water, with a very little sugar, makes a most plea-
sant and refreshing beverage, either for invalids or persons in health.

Genuine Turlington’s Balsam.

Tuis is a very good vulnerary balsam for common uses ; and may
be safely taken internally, where the genuine friar’s balsam is not at
hand. The receipt for making, the true Turlington’s balsam, or
drops, is as follows : Take an ounce of the Peruvian balsam ; two
ounces of the best liquid storax ; three ounces of gum Benjamin,
impregnated with almonds ; and half an ounce each of the best aloes,
myrrh, frankincense, angelica roots, and the flowers of St. John’s
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 wine. Let the bottle stand by the kitchen fire, or in the chimney
corner, two days and nights ; then decant it off; in small bottles 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 being
bottled in a similar manner.

Cephalic Snuf.

Taxk half an ounce each of sage, rosemary, lilies of the valley,
znd the tops of sweet marjorum, with adrachm each of asarabacca
coot, lavender flowers, and nuimeg. Reduce the whole composition
0 a fine powder ; and take it like common snuff, as often as may be
necessaty for the relief of the head, &c.‘ There are many more pow-
erful cephalic snuffs, for particulz_u' medicinal purposes, but few so
generally useful, agreeable, and innocent, to be used at pleasure.

Cheap and excellent Composition for pre;eruing I’I’fzaff]zer-
B tﬁzrdinp‘, Paling, and all other Works liable to be wyjured
by the Weather.

LimeE, itis well kown, however well barnt, will soon become

_iacked by exposure in the open air, or even if confined in a situa-
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tion not remarkably dry, so as to crumble of itself inig nowdey
This is called air-slacked lime, in contradistinction to that which i;
slacked in the usual way by being mixed with water. For the purpose
of making the present useful composition to preserve all sorts of
wood work exposed to the vicissitudes of the weather, take three
parts of this air-slacked lime, two of wood ashes, and one of fine
sand ; pass them through a fine sieve, and add as much linsced oj]
to the composition as will bring it to a proper consistence for working
with a painter’s brush. As parlicular care must be taken to mix ité
perfectly, it should be ground on a stone slab with a proper muller,
in the same manner as painters grind their white lead, &ec. 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. Itis, 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 conse-
quently increases the durability of, the present proposed composition,
which forms an article of public utility not only much cheaper than
paint, but prodigiously more lasting.

Art of making Brillaw’s incomparable Liquid for changing
the Colour of the Hair, &c.

This 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, a quarter of an ounce of litharge of gold, and a drachm of
camphor ; put them into a pint of soft water, and let them boil for
half an hour. When cold and fine, pour the liquid off; and add to it
a drachm each of the sugar of lead and rosemary flowers. Boil these

up together ; pour off the liquid ; and, when fine, it is fit for im-
mediate use.

Duteh Method of extracting beautiful Colours from Flowers,
Leaves, Roots, &¢.

Taxe the flowers, leaves, or roots, wh

bruise them nearly to a pulp; then,

vessel, pour filtered water sufficient

ful of a strong solution of pure pot-ash to every pint of water. After

boiling, in a proper vessel, the whole over a-mocerate fire till the li-

quor has obviously imbibed as much of the colgur as can possibl

be obtained from the pulp, decant the fluid part throush a Elolh 0_);

blotting paper, and gradually drop into it a solution of alum. which

precipitates the colouring matter to the bottom, Having secu,!e“;l!lhe
o

hatever quantity wished, and
putting i.t into a glazed earthen
to cover it, adding a table spoon-
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powder, continue to wash it in several fresh waters, and, a: sength,
filtering it again through blotting-paper, dry the remaining p:awd.er;
from which prepare the finest pigments, for water colours, by tritu-
ration on marble, with clarified gum-water, and then form them inte
cakes, cones, &c. for sale. A fine violet colour is in this manner
prepared by the Dutch from that flower; the most delicately 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.

Ezxcellent Remedy for the Dropsy.

Taxk 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
gallon of strong mountain wine, and let it stand three or four days.
A gill, or half a pint, according to the urgency of the disease and
strength of the patient, is to be drank every morning fasting, talung
nothing else for an hour or two after.

Another powerful Remedy for the Dropsy.

Taxe a suflicient quantity of pelitory of the wall, put it in pump
water, and let it simmer 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 the fining of Malt Liquors.

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 boiled in the wort, or hartshorn shavings put into
the cask just before it is bunged down, will do much towards fining
and keeping the liquor from growing stale. _

Isinglass is the most common thing made use of in fining all sorte
of liquors; first beat it well with a hammer or mallet, and lay it in a
pail, and then draw off about two gallons of the liquor, to be fined
upon it, and let it soak two or three days ; and when it Is soft enough
to mix with the liquer, take a whisk, and stir it about till it is all of
a ferment, and white froth ; and frequently add the whites and shells
of about a dozen egcs, which beat in with it, and put all together into
the cask : then with a clean mopstick, or some such thing, stir the
whole together ; and then lay a cloth or piece pfpaper over the bung
hole, till the ferment is over, and then bung it up close: in a few
days it will fall fine. .

But if it is wanted to fine only a small quantity, take hqlf"an ounce
of unslacked lime, and put it into a pint of water, and stir it well to-
gether, and let it stand for two or three hours, or till the lime settle
10 the bottom ; then nour the water oﬂ'_clear, and throw away the. s_ed_l.
ment : then take halfan ounce of insinglass cut small, and boil it in




14 THE NEW FAMILY

the lime water till it aissolves ; then let it cool, and pourit i gy yhe
vessel, &c. 5

To make Elderberry Beer, or Ebulun.

Taxe a hogshead of the first and strong wort, and boil in the samg
one bushel of picked elderberries, full ripe ; strain 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 be
a most rich drink, which they call Ilbulum ; and has often been pre-
ferred to port wine, for its pleasant taste and healthful quality.

N. B. There is no occasion for the use of sugarin this operation ; °

because the wort has strength and sweetness enough in itself to an-
swer that end ; but there should be an infusion of hops added to the
liquor, by way of preservation and relish.

Some likewise hang a small bag of bruised spicesin the vessel
White ebulum may be made with pale malt and white elderberries.

Easy method of Drying and Preserving 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 ona
sieve in a stove to dry; and keep turning them, and adding sugar
till they become perfectly dried. Not only red, white, and black
currants, but even grapesin bunches, may be thus dried and pre-
served. They should be carefully kept dry, in boxes neatly lined with
paper.

Dr. Stoughton’s celebrated Stomachic Elixir.

Pare off the thin yellow rinds of six large 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 over these ingre-
dients a pint of the best brandy ; shake the bottle well, several times,
during that and the following day ; let it stand two days more to set-
tle, and clear it off into bottles for use. Take one or two tea-spoons-
ful morning and afternoon in a glass of wine, or even in a cup of
tea. This is an elegant but simple preparation, little differing from
the compound tincture of gentian either of the London or Edinburgh

Dispensatories ; the former adding half an ounce of canella alba,

(white cinnamon,) and the latter only substituting for the cochineal

of Stoughton, half an ounce of husked and brujsed seeds of the

lesser cardamom. In deciding on their respective merits, it should
seem, that Stoughton’s elixir has the advantage in simplicity, and,
perhaps, altogether as a general and elegant stomachic. Indeed,
for some particular intentions, both the London and Edinburch com-

positions may have their respective claims to Prefercnceb- o

cold stomach, the cardamom might be useful ; and, in a laxative ha-

bit, the canella alba.  As a family medicine, howeve 0 1l

times safely reserted to, there is no need o ’he SRS fo, be n:i_a

Dr. Stoughton’s AFF sitate recommending

Cure for a Pimpled Face.
Taxe an ounce each of liver of sulphur, roche-

1
salt ; and two drachms each of sugar- alum, and common

candy and spermaceti. Pourd

S ——
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and sift these articles ; then put the whole into a quart bottle, and
add half a pint of brandy, three ounces of white lily water, and the
same quantity of pure spring water. Shake it well together, and
keep it for use. With this liquid, the face is to 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 prejudicial.

Curious method of separating Gold or Silver from Lace, with-
out burning 1.

Cur 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 considerably diminished : 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 process, the metallic part will be found pure and
undiminished, in all its natural brightness, without a single thread.

Permanent Red Ink for marking Linen.

T'nis useful preparation, which was contrived by the late learned
and ingenious Dr. Smellie of Edinburgh, who was originally a printer
in that city, may be used cither with types, a hair 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 effects of acids, as well as of all alkaline leys. It may be
made of other colours, by substituting the proper articles instead of
vermilion.

Portable Balls for taking out Spots from Clothes.

Srots of grease, &c. are in general easily removed from woollen
cloth of all descriptions by means of portable balls prepared in the
following 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 the sun, and they are then fit for inmediate use.
The manner of using them is, by moistening with water the spots on
the cloth, rubbing the ball over them, and leaving it to dry in the sun ;
when, on washing the spots with common water, and often with
brushing alone, the spots instantly disappear.

Art of preparing a newly-discovered Permanent Green Pigment,
S rer both for Oil and Water Colowrs.

A creen colour, at once beautiful and dut_'able, discovered by the
incenious M. Kinnman, member of the Swedish Academy. The pro-
eeE;s by whick it is produrad in thus descrihed - Dissolve, i aqua
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fortis, & small quantity of zinc; and, m aqua-regia, some strongl
calcined cobalt : each solution to be made 1n a different vessel, ang
to remain till the respective liquids be completely saturated. Wheq
they are both ready, mix one part of the former with two parts of
the latter ; and, having prepared a hot and clarified solution of pot-
ash, pour in a quantity exactly equal to the whole of both the other
solutions, for the purpose of precipitating the mixture.  After it has
subsided, the fluid part should be (}ecallted, and the sediment evapo-
rated to dryness over the firve, till it assumes a green colopr. . It is
necessary, however, that it should be repqatedlx washq(l with filtered
water, before it can be used ; hut,_tl!ls being eﬂectf:d, it becgmes fit
for both oil and water colours, as it 1s suf‘pclentl)" fixed to withstand
all the effects of the air and the sun ; which the inventor fully ascer-
tained, by an experience of more than ten years. By means of .ths
preparation, also the ingenious inventor .adds, that painters may lEﬂ:-
dily combine their yellow and ultramarine, so as to form a most
beautiful and permanent green.

Stewed Oysters French Rolls.

TAxe any quantity of oysters, and wash them in their 0\-:'n]11qu011;.
Then, straining it, put it in again with them, and add alklltte sta -
ground pepper, beaten mace, and grated nutmeg. Letlt ?r{: sne‘r
a little together, and thicken them up with a great deal o -Iu e :
In the mean time, cut the tops off a few French rolls, and take oul
sufficient crumb to admit some of the oysters, which must be fillec
in boiling hot, and set over a stove, or chafing-dish of coals, till tl;e);
are quite hot through ; filling them up with more liquor, or some 101
gravy, as the former soaks in. When they are sufficiently moistened,
serve them up in the manner of puddings.

Dr. Anderson’s admirable Improvement on the common Mode
of salting Butter.

Tais ingenious gentleman, in his celebrated Recreations, first
published the following directions for an improved mode of preserv-
ing salt butter; which he had experienced as not only more eflec-
tually to preserve it from any taint of rancidity than the general old
method of using common salt ouly, 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 best common salt, tWo
parts ; of saltpetre, one part ; and of sugar, one part ; beating them
up together, so that they may be completely blended. To every pound

of the butter udd. an ounce of this composition, mix it well in the
mass, and close it up for use. Butter thus prepared will keep good
for three years, and caunot be distinguished from what has been re-
cently salted. It may be necessary to remayl, indeed, that butter cu-
red in the above excellent mananer, does not taste well till it has $t00

at least two or three weeks. Dr. Ander
butter would keep during the lon

d as not to melt by heat of cli

Sopal Ble.

son is of opinion that such
gest voyages, if it could be so stow-
mate, and thus occasion the salts t0

—
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Method of expeditivusly Futtening Chickens.

Amonc the many silly prejudices which exist in England against
the more general use of rice, is that of remarking its total unfitness
for fceding 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 will sooner fatten the most delicate
chickens than this very article, when it is properly prepared : Take,
for that purpose, a quantity of rice, and grind or pound it into a fine
fiour ; mix sufficient for present use with milk and a little coarse
sugar ; stir the whole 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 to their
coops. It must be eaten while warm ; and, if they have also beer
to drink, they will soon grow very fat. A mixture of oatmeal and
treacle, combined till it crumbles, is said to form a food for chickens,
of which 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.

Lord Orford’s curious mcthod of Feeding Carp in Ponds.

MakE 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 water.
When the carp have sucked away all but the clay, supply them with

more made up in the same manner; and, in three weeks or a month,
they will be found exceedingly fat.

Dr. Fuller’s Chemical Snuff’ for the Head-/che, Palsy, and
Drowsy Distempers.

Meprcinar snuffs, or errhines, are chiefly to be used in the morn-
ing ; but, if needful, at any other {ime 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 and contumacious; such as
gravative head-ache, palsy, and drowsy distelznpers.”l He particu-
larly recommends, for these purposes, a snufl’ made in the follow-
ing manner : Take half’ a scruple of turbith mineral, half a draqhm
of powdered liquorice, a scruple of nutmeg, and two drops of oil of
rosemary ; malke them all into a fine powder, and snuff up into the
nose a very small quantity. This is so wonderfully powerful, that
it brings off thin lympha as if it raised a salivation through the nose,
so plentifully and streamingly, that no person could have 1.maguu_:d
who had never seen its effects. He advises, therefore, that it should
not be often repeated, without snuﬁ‘in;?r up after it a little warm milk
or oil, to prevent any sorencss by fretting the membrane of the

nostrils. )
Speedy Remedy for a Brused Eye.
Boir a handful of hyssop leaves in a litlle water, till they are
quite tender ; than ont them up in linen, apply it hat to the eye, tie
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it on tightly at bed-time, and the eye will next day be well. Thia

receipt is taken from a large un‘d valgnl‘)lo .collecllon that formerly and the hot iron then placed on the linen, the spot will immediately
belonged to the family of the Earl of Shaftesbury ; and it is therein give way, and soon entirely vanish.

asserted, that ‘¢ a mam, who had his thigh terribly bruised by the kick

of a horse,was cured in a few hours, only by a poultice of the leaves of Ink Stains tuken out of Mahogany.

hyssop, cut or minced very small, and beaten up with unsalted butter. l Pur a few drops of spirit of sea-salt, or oil of vitriol, in a tea~
Culpepper in his herbal asserts the same respecting the virtues of spoonful of water, and touch the stain or spot with a feather ; and,
hyssop. on the ink disappearing, rub it over with a rag wetted in cold water,
Stomach Plaster for a Cough. - or there will be a white mark not casily eflaced.
|
"D axck bees' wax, Burgundy pitch, and rosin, each an ounce ; melt g Red Miature for giving o fine Colour to Mahogany Furniture.
them together in & clean pipkin, and then stir in three quarters of an Srains of ink being first removed by the method above described,
ounce of common turpenting, and half an ounce of oil of mace. wash the tables or other mahogany furniture with vinegar, and then
Spread it on a piece of Sbeew‘b‘ leather, grate some nutmeg Over the rub them all over with a red mixture made in the following manner :
whole plaster, and apply it quite warm to the region of the stomach. ‘ Put into a pint of cold-drawn linseed oil four pennyworth of alkanet
. i root, and two penn worth of rose-pink ; stir them well together in
Oil of Brown Paper, Jor Burns. any earthen v&lssel,yand let them reI:nain’ﬂll night, when lhegmixture,
Taxe a piece of the thickest coarse brown paper, and dip it in the being again well stirred, will be immediately fit for use. When it
Lust salad oil; then set the paper on the fire, and care@ully preserve has been left an hour on the furniture, it may be rubbed off till bright
all the oil that drops for use. This is said to be an a(‘hmra.bl(? remedy with linen cloths ; and will soon have a beautiful colour, as well as
for all sorts of burns. Oilef writing paper, collected in a similar man- a glossy appearance.
ner, is often recommended for the tooth-ache. Mr. Jayne’s Patent Method of preserving Eggs.
Liquid for removing Spots of Grease, Pitch, or Oil, from Vartous have been the expedients by which good housewives
Woollen Cloth. jnave en.deavoured to preserve eggs. They have, in turns, been kept
< _ . i in salt, in flour, and in bran ; they have been scalded in hot water,
Ix a pint of spring water dissolve an ounce of pure Peﬂ.ﬂ‘ash ) ) and deposited at the bottom of a cold running stream ; they have
adding, to the solution, a lemon cut in small slices. ~ This being pro- ' been steeped in vinegar, and they have been bathed with oil. None
perly mixed, and kept in a warm state for two days, the whole must of these expedients, however, seem to be universally approved
be strained, and the clear liquid kept in a bottle for use. A little of ' though each has had its respective advocates, and been warmly re-
this liquid being poured on the stained part, is said instantaneously to commended to attention. In the year 1791, a patent was obtained
remove all spots of grease, pitch, or oil; and the moment they disap- by Mr. William Jayne, for his newly-invented composition calculated
pear, the cloth is to be washed in clear water. to preserve eggs. The specificationr of M. Jayne, whose patent
. o . expired of course in the year 1805, directs that, for pre aring his
Method of taking out Ink %1?0‘5 7. v Waoollen, Linen, and soinposilion, 2 Winchester bushel of quick or ln,lslackpedplime? two
k. pounds of common salt, and half a pound of cream of tartar, should
'J:0 take spots_of mk out of woollen, they must first be rubbed be incorporated with such a quantity of commen_water as may re-
with a composition, ponsisﬁng of the white of an egg, and a few duce the mixture to a state of consistence in which an egg will float
drops of oil of vitriol, properly incorporated: next, immediately with its top above the curface. In this liquid the eggs are to be
washed with pure water; and, lastly, have the parts smoothed, in the constantly kept for use , and the patentee asserts, that they will thus
direcliclm of th{e{ pap, with a\'gaiece of flannel or white woollen cloth. certainly be prcscrved perfectly sound for at least two years.
From linen, ink spots may be removed i iately dropping ,
plentifully on them, w‘nile);vet with the in,k,b t){\el T:Hgs.r“}:;]% zi lilggteﬁ Chinese Mode of rendering all Sorts of Cloth, and even Maus-

candle, and letting it remain on a few days before washing the linen : lin, Water-Prosf.

this 13 also S_a‘d to take the stains of red-port out of linen. Ink spots By the following very simple process for making cloth water-proof; it
on silk require toile well rubbed with the ashes of wormwood and is asserted that the Chinese render not only all the strongest cloths but
strong distilled yinegar, and to be alterwards cleansed with soap- even the most open muslins, impenetrable to {he heaviest showers
water: _\Nh.en ink18 0RCe dried on linen, the spot is to be taken oul _ of rain ; nor yet, as it is said, will this composition fill up the in-
by rubbing it welliythip piose of lemon, and then using a hot irov ' tefstice’s of the finest lawn, or in the slightest dcgree injure the
till the ink totally disappears. Len ) emonbe ~ n half, the linen most brilliant colours. The composition to which these valuuble
where spotted pressed down overit M the juivt penetrates through qualities are imputed, is merely a solution of half an ounce of white
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wax in a pint of spirits of turpentine. In a sufficient qnantity of ty,

mixture, made with these materials, immerse the articles inlcndeg
to be rendered water-proof, and then hang them in the open air il
they become perfectly dry. This is all the process necessary for
accomplishing so desirable a purpose ; against which, however
may be objected, perhaps, the expense, and unpleasant scent, of
the turpentine spirits: the latter objection may be remedied by
using equal parts of spirits of wine and oil of wormwood, a mixture
of which is said to dissipate the smell of turpentine ; but the former,
it is not to be denied, must necessarily be, at the same time, in
some degree, augmented. It has lately been attempted, in England,
to render the use of water-proof cloth general.

Beautiful newly-discovered Golden Yellow Dye, Jor Silks,
Cotton, §c.

Tuis fine, lively, and durable yellow dve, has recently been dis-
covered by M. Lasteyrie, who thus describes the process by which
it is obtained from the shaggy spunk, or boletus hirsutus of Linnwus;
a species of mushroom, or fungus, growing chiefly on apple or wal-
nut trees. 'This vegetable substance is replete with colouring mat-
ter, which must be expressed by pounding in a mortar ; after which
the liquid thus acquired 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 being strained, the silk, cotton, &c.
intended to be dyed, must be immersed and boiled in it for about

fifteen or twenty minutes ; when fine silk, in particular, if it be after-
wards passed through soft soap water, will appear of a bright golden
yellow hue, equal in lustre to that of the silk hitherto imported from
China, at a great expense, for imitating gold embroidery. In short,
every sort of stuff retains a fine yellow colour; but it is, of course,
less bright on linen and cotton. Nor is the use of this vegetable
substance confined to dying ; since it has been ascertained that

Me yellow extract which it yields is applicable to the purposes of

painting, both in oil aud in water colours.

Curious Method of Breeding an innumerable Quantity of the
beautiful Gold and Silver Fish.

\ () L " !
'} HE cunmlls process by which this is to be easily effected, may
pe in genera al)Pl}ed, on a larger scale, to the breeding, in equal
profusion, most of our esculent fresh-water fish. It is, simply, as
1 @ s at o o s ! - S I
R Ry dimonsions, bt o
abo " e ameter o ;
0..“‘ b aRsRHie e ’ and nearly the same height or depth,
WA e purpose ; then take a quantity of birch, or
small facoot wood, which has be . q 3 y €
small faggot ¥ ) as been previously soaked some time 10
B stream, Spring, or pond, so as to have lost all power of discolour-
ing or giving any farther taste to fresh water ;
along the bottom, to the thickness of about 2’1
\east, having lurge stones on the top 1o kee
Being thus certaia that neither the yat .

and lay this wood all
a foot, in sonfe parts at
p it from rising or motion.
1or the birch can spoil the

e
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water, nearly fill it with the best soft water from a river or pond
such as there can be no doubt that fish will be able to live in. ‘T'be
vat, it is Lo be observed, must be placed in the open air, but notin a teo
cold or exposed situation ; and the breeding is to commence in the
wpring, when the fish are full, and just ready to spawn. Choose, as
breeders, four hard-roed or females, and only one soft-roed milcher
or male. Put the five, with all possible care not to hurt them, into
the vat ; feeding them occasionally, by throwing in a few crumbs of
bread, or some other trifling food, but in no other way disturbing them.
When they appear quite thin, or shotten as it is termed, they must Le
quietly taken out with a small net, so as by no means to disturb the
spawn, and entirely kept away ; as they would, if allowed to remain,
(such is the nature of these and most other fish,) soon devour the
greatest part of the spawn and small fry, suffering little or none ever
to reach maturity. The vat must not be disturbed during the whole
summer ; only, as the water decreases, a little {resh 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 perceived swarming with a minute fry ; fully sufficient to
stock a large piece of water, if not 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, consequently, be-
come very common. At present, it is true, though originally intro-

duced from the East Indies, of which, as well as of China, the gold

fish, or cyprinus auratus of Linn:eus, is a native, it is still chiefly
kept in glass globular vessels for ornament. It has, however, within

these few years, been sufficiently ascertained, that these fishes

thrive and propagate in ponds, or other reservoirs of water; where

teey are said to acquire a much larger growth, and come to greatcr

perfection, than in the oriental countries.

Syrup of Red Cabbage, as prepared in Erance.

Cur 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 st_rnin it through a
sieve, pressing the cabbage forcibly to get all the juice ; let the liquor
stand some hours to settle, and pour ofl the clear. Put a pound of
Narbanne honey into a saucepan, over a stove, witha glass of water;
and keep skimming it all the time 1t 1s boiling, till it be completely
clarified. Then put in the cabbage juice, and make the whole boil
to the consistence of a syrup ; which is_alwnys to bg: kno_wn, by tu-
king a little of it on one finger, and hl.ldmg that, on its being rubbed
against the next, it forms a thread which does not instantly break.
This syrap is regarded in France as a most excellent fortifier of the
breast. Itis undoubtedly a zood pectoral syrup, very pleasant, not
at all expensive, and easily m‘ade. A _dgcoctlon of red cabbage,
even in England, by some eminent Rhyswmns, has been frcquepz[_y
recommended for softening acrimonious humours i disorders of the

breast, and also in hoarseness.
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Boluses for the Rhewnatism and Cont-actions of the Joing,

Bruise four cloves of garlic \vit_h two _drachms of gum ammonias

~ and make them into six boluses with spring water. Take one eyer
morning and evening, drinking plentifully of sassafras tea, at leas
twice 2 day, while using this medicine. ‘l'his is said to be a most
effectual remedy for the rheumatism, and equally good in contractions
of the joints.

Pill for an Aching Hollow Tooth.

T ke hall 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 }_xo_urs l?efore bed-time, with
a small piece of wax over the top, when it is said never to fail effect-
ing a complete cure. It was originally pommutucnted, with many
other medical receipts, by a learned physician at York.

Tea for the Gout.

Taxe the leaves of carduus benedictus, or the holy thistle, with a

sufficient proportion of angelica leaves to make it palatable, but not
much of either at a time, and drink half a pint of this infusion made
like common tea, rather weak, constantly every morning for twelve
months. This is said to have alone relieved several persons who were
almost crippled with the gout. The leaves of the blessed thistle, in
strong decoction, are generally agreed to be t)cneﬁcxal where there
is a loss of appetite, or the stomach has been impaired by irregulari-
ties ; and, whether an infusion be made in cold or warm water, it
occasions, if drank freely, a copious perspiration, and greatly pro-
motes the secretions. The dried leaf, which may be used for making
the tea recommended, loses much of that forbidding flavour 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.

Tris excellent remedy for shortness of breath is particularly re-
commended to young ladies. The powder is thus directed to be
made : Take an ounce each of carraway seeds and anniseeds, half
an ounce of liquorice, a large nutmeg, an ounce of preparcd steel
and two ounces of double-refined sugar; reduce the whole into &
very fine powder, and take as much as will lie on a shilling every
morning fasting, and the same quantity at five in the afternoon.
will be requisite to use exercise while taking this medicine, which

generally very soon effects a cure.  Where any invincible prejudice
against the use of steel exists in the mind, the medicine may be
tried without it 5 it will even then frequently afford relief.

Excellent Wash for Numbed or Trembling Hands
Tuesk fiisagreeable_ complaints are said to be soon remedied b
the very simple expedient of frequently washing the hands so affect-

od in a strong decoction of wo mwood and ; tobe
stra'ned, and used when cold, S s

RECEIPT-BOOK. 23

Mustard Whey, for a Palsy and Nervous Disorders.

Turx half a pint of boiling milk, by putting in a table-spoonful of
made mustard.  Strain the whey from the curd, through a sieve, and
drink it in bed. This will give a generous and glowing warmth, the
whey thus conveying the mustard into the constitution. Dr. Stephen
Hales says, that he knew a woman, who had a great degree of numb-
ness all over her, remarkably relieved with two doses only, and men-
tions several instances where it has done good in nervous cases, and
in palsy, greatly abating the malady and prolonging life.

Ingenious French Vegetative Laquid for malking Bulbous Roots
flower beautifullu in ornamental Glasses, without Earth, du-
ring the Winter Season.

DissoLve, 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 1s
completed, add half’ an ounce of loaf sugar ; filter the whole through
a bag or blotting paper, and keep it bottled for use. Into each flower-
glass, filled with rain or river water, are to be put eight or ten drops
of this liquid. The glasses must be kept constantly full, and the
water renewed every tenth or twelfth day at farthest ; to which must
always be added the requisite number of 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 kept in
cold weather. The fibres of 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.

Art of Eaxtracting the inest Carmine Powder from Clippings
of Scarlet Cloth.

Tuar incomparable crimson colour, called carmine, which so
beautifully participates in the most_dt;licatc tints of scarlet and of
purple, is so very expensive, that miniature painters are often induced
to substitute for carmine a composition of lake ; by the (5?110\\ ing pro-
cess, however, it is credibly asserted, that a ]ngtel' carmine may with
certainty be manufactured than much of what is imported from France.
Take five or six gallons of the purest water, and dissolve in ita
sufficient quantity of pot-ash to make a strong lle{v. _Af'ter havmg
filtered the solution, put it in a brass pot, and boil in it & pound of
the clean shreds or clippings of the finest scarlet broad cloth dyed in
grain, till they have entirely lost their colour ; then squecze the shreds,
and pass all the ley through a flannel bag. Dissolve two pounds of
alum in a proper quantity of water,ﬂaud add this solution to the ley ;
ctir them well together, and the whéle will become rather lhlclf. It
is then to be repassed through the flannel bag, and the liquor will run
out clear ; -but, if it be at all tinged, it is again to be boiled, with the
addition of & small quantity of dissolved alum, and passed through

~ ,. f“mﬂ "'""""
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the bay a third time, when all the carmine will be left benind  1'ragy
water is then to be poured repeatedly into the bag, till all t} ¢ ah;"l,
is washed away : after which the colour must be dried, so as to
prevent any dust from seftling on it; and, being previously reduced
{o an impalpable powder, on glass or marble, it will be immediately
fit for use.

Substitute for Perdigrease, i producing a Jine Black Dye
without Injury to Cloth, &e.

As verdigrease, though generally combined with logwood for
dying black, is extremely apt to corrode the texture of the cloth, &c.
the Society for the Encouragement of Arts, 1\Iapu{'§ctures, and
Commerce, in the Adelphi, rewarded Mr. Cleg for his discovery of a
substitute in dying that colour. 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 proportions
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 articies, so often rotted by pernicious black dyes.

Artificial Musk. .

Tue mode of making artificial musk, which is often used in Ger-
many for that expensive odorous drug, is simply as follows : Adfi, to
one drachm of oil of amber, by small portions at a time, four times
the quantity of nitrous acid, commonly called aqua-fortis ; carefully
stirring them together with a glass rod all the time, and continuing
so to do till the whole be converted into a yellow resin, possessing
the smell of musk in great perfection. It must, of course, be kept

closely stopped up, like real musk ; and may sometimes supply the
place of that high-priced article, not forgetting the nature of its chief
ingredient.

Wonderful but easy and effectual Method of rendering all Sorts
of Paper Fire-Proof.

[inistastomsbinghefiect s tnrodutecibyia ‘most simple process-
1t is only necessary, whether the paper be plain, written, or printed
on, or even marbled, stained, on painted for hangings, to immerse it
in a strong solution of alum-water, and then lhOl‘OL‘IUh;y dry it, when
it will immediately become fire-proof. This expetr’imcnt is ;-endil)’
ascertained, by bolding a slip of paper thus prepared over a candle-
Some paper, however, vl require to imbibe more of the solution
than it may receive by a single immersion; in which case, the
operation of dipping and drying must be repeated till such Pape,r be-
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comes fully saturated, when, it is positively asserted, neither the co-
lour uor quality of the paper wnl[ be in the smallest degree affected ;
Lut that, on the contrary, both will be even improved.

Bellamy's Patent Methods of making Leather-of all Sorts
Water-Proof.

Tue patentee and mventor of these methods, Mr. John Bellamy,
makes use of two compositions ; which, according to his specifica-
tion in the Patent Office, registered 1794, are as follow: A gallop
each of nut and poppy oils are to be mixed with three gallons of
linseed oil ; or, one gallon of either nut or poppy oil may be added
to three of that expressed from linseed ; or, two gallons of linseed
oil may be combined with a pint of nut oil and the like quantity of
poppy oil. These ingredients, either in 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 sufficiently dry, it is to be taken off,
and suffered to cool : this first compound is then fit for use. The
second compound, for the same purpose of rendering all kinds of
leather water-proof, is thus directed to be made : Take a pound of
gum resin, half a pound of pitch, and a quarter of a pound each of
tar and turpentine ; well mix these ingredients with one gallon of the
oils prepared according to the first method, by gently heating the
entire mass, and then increasing the fire till the whole be thoroughlv
incorporated. When the oils prepared according to the first method,
or the gums according to the second, are sufficiently cool, either is
{0 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, afler being fully saturated with the composition,
and properly dried in a warm place, they are ready for use.

Genuine Receipt for making the Invaluable Cordial Laquor
called Vespetro, recommended by the king of France’s Physi-
aans at Montpellier.

Tuis truly excellent and agreeable cordial, which comes thus
sanctioned to the world, is recommended for all complaints in the
stomach, indigestion, sickness, colic, obstructions, stitches of the
side, spasms in the breast, diseases of the kidoeys, strangury, gra-
vel, oppression of the spleen, lpathmg, vertigo, rheumatism, short-
ness of breath, &c. The following are the genuine instructions for
making it: Takea thick glass or stone bottle which will hold consider-
ably more than two English quarts, and put in it two Paris pints,
heing equal to about two English quarts, of the best brandy; adding
the following seeds, first grossly pou'nded in a mortar ; tu{o drachms
of angelica seeds, one ounce of coriander seeds, and a large pinch
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of pugil each of fenncl seeds and anniseeds. Then squeeze in the

juice of two fresh lemons, putting in also their rinds ; add a pound

of loaf sugar ; and, well shaking .the bottle from time to time, let the
whole infuse five days. After this, to render the liquor clearer, pass
it through a cotton bag, or filtering paper, and bottle it up, carefully
and closely corked. To be taken, a small cordial glass at a time,
more or less frequently, according to Uil'.Cl.lmsl{'lnCeS- A table-
spoonful taken four or five successive mornings, 1s said to kill the
worms in children; and, on rubbing with that small quaatity the
nose and temples fasting, it is a preservative of tht_a person so usiug
1t against the ill eflects of damp or unwholesome air. _In short, this
liquor will abundantly satisfy all who may have_ occasion to use 1t
and a gentleman having been long afflicted with an hepatic flux,
which gave him continual torment, the use of this liquor carried it
off, and compleiely cured him.

Incomparable Method of Salting Meat, as adopted by the late
Empress of Russia.

Tue following method of salting meat is asserted to have been
usea by the great empress Catharine, inher household _estabhshment,
with the utmost success : Boil together, over a gentle fire, sit pounds
of common salt, two pounds of powdered loaf sugar, three_oupces.of
saltpetre, and three gallons of spring water. Carefully skim it while

_boiling ; and, when quite cold, pour it over the meat, every part of
which must be covered with the brine. In this pickle, it is said, the
meat will not only keep for many months, but the hardest and
toughest beef will thus be rendered as mellow and tender as tbe flesh
of a young fowl; while either beef, pork, or even muiton, will have
a fine flavour imparted by it. In warm weather, however, the blood
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 sufficiently softened : but hams, intended for drying, may
remain a fortnight before they are hung up ; when they should be
rubbed with pollard, and closely covered with paper bags, to prevent
their being fly-blown. Though this pickle is, at first, somewhat
more expensive than common brine, (as it may be again used, on
being boiled with additional water and the other ingredients,) it is far
from being, on the whole, importantly more dear ;D whilst it seems to

promise advantages which most people would be h to purchase
at a much higher price. besp uld be happy to p

Electuary for the Rheumatism, by Dr. Brookes.

Tixe conigrve of orange Peel,_two ounces ; cinnabar of antimony
levigated, .ha an ounce ; gum guiacum in powder, one ounce ; Win
ter’s bark in powder, three drachms ; syrup of orange peel sufficient

to make an electuary.. The dose three d :
1 ra an
evening. chms, morning
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Art of makwng the best Black Inle Powder.

Inruse a quarter of a pound of finely powdered .nut galls in three
pints of rain or river water; exposing it, occasionally well stirred,
to a moderate degrec of warmth for a few days, till the colouring
matter seems fully extracted : then filter the solution into a vesscﬁ
slightly covered, and place itin the open air for several wecks : when,
on removing the mouldy skin from the top, which has gradually been
formed, it must be carefully collected, have hot water poured ovel
it, undergo another filtration, and then be evaporated to dryness.
Thus will be produced a gray erystalline 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.

Genuine Syrup for Coughs, Spitting of Blood, §c

Tuis 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-Ioot.

TaE beet-root too forcibly intrudes itself 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 since, took
uncommon pains to recommend a variety of one species of this
genus, the German mangel-wurzel, or famine-root, under the ap-
pellation of the root of scarcity, or 1-.1.rge white beet—_root, as an ar-
ticle worthy of being universally cultwatgd. The time, howev_er,
seems not yet arrived for the full value of even the more atlractive
red species to be generally known and duly apprec!zl‘led; so that his
philanthropic design may be said to have hitherto lulled.. In_speak-
ing of the beet-root generally, the red bect-root, therefore, is to be
considered as alone designated; and we are ‘about to offer a few
hints for bringing its modest and humble merits into a little more
deserved estimation. The rich sncch:_mne_]mce of the beet-root i3,
in a great degree, lost, and the root itsell rendered, at once, less
nutri?ious by the adventitious watery weakpess whl_ch it is made to
imbibe, as well as by parting with the native gelatinous syrup, of
which it is thus forcibly deprived. It is, therefore, most strongly
recommended to adopt the mode of baking .beet-roots,_ instead of
boiling them, for general use; when they will, unquestionably, be
found to afford a very delicious and most wholesome food. Thisis
not offered as an untried novelty : pest-roots are universally baked
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all over the continent of Europe; and, in Italy sarticul
are carried about, warm from the oven, twice a day,
&c. in London. They are there purchased by all r
and afford to many thousands, with bread and a little

satisfactory meal.

Remedy for Wind in the Feins.

Tris state of the veins, though always visible on the slightest in-
spection, often escapes any notice, though it leads to many disorders,
The following remedy may be laken with advantage whenever they

ticularly, the
like hot ]:)nveuy,
anks of people,

appear in a suspicious stale: Take equal quantities of powdered

liquorice, carraway seeds, and sugar candy : to which add a third

part of rhubarb, and the like quantity of cream of tartar, both finely
pulverized. Of this mixture, take a tea-spoonful three or four times
a day ; either by itself, or in a glass of wine. It should be continued
about a week ; and, being gently laxative, it cools the blood, eases

pains, and relieves and prevents many disorders.

Best Method of making Sage Cheese.

TaxkEe the tops of young red sage ; and, having pressed the juice
from them by beating in a mortar, do the same with the leaves of spin-
age, and then mix the two juices together. After putting the rennet
to the milk, pour in some of this juice, regulating the quantity by the
degree of colour and taste it is intended to give the cheese. As
the curd appears, break it geutly, and in an equal manner; then,
emptying itinto a cheese vat, letit be a little pressed, in order to make

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 table. The
spinage, besides improving the flavour and correcting the bitterness
of the sage, will give it a much more pleasing colour than can be ob-

tained from sage alone.

Syrup of Ginger.

AN agreeavie and moderately aromatic syrup, impregnated with
is thus prepared : Ma-

the flavour and medicinal virtues of ginger,
cerate an ounce and a half of heat
water, closely covered up, for twenty-four hours :
the infusion, make it into a syrup,

fine loaf sugar, dissolved and boiled up in a hot water bath.

Wonderful Power of the Turkish Glue, or Armenian Cement,

with the Art of making it.
Tre jewellers in Turkey, who
to Mr. Eton, formerly a consul
Turkish Empire, have a singular m t
cases, &c. with diamonds ‘mfoth ethod

other part of the metal made flat ¢

salt only, a very

en ginger in a quart of boiling
then, straining off
by adding at least two parts of

are mostly Armenians, according
yand author of the Survey of the
4 d of ornamenting watch-
: . I precious ston imply glu-
ing or cementing them. The stone g set in silvel.ei’r bgy()?:im[:l r{d g(he
oin 2 0 correspond wi ; ich
it is to_be fixed ; it is then warmed gentlyi: and“erl;:} :h: p?l:t do wll;:x:i
which is so very strong, tha; the parts glue applied,

cemented never separate. This for the reception of a particular dye, very we
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glue, which will strongly unite bits of glass, and even polished steel,
and may of course be applied to a vast variety of useful purposes,
is thus made: Dissolve five or six bits of gum mastich, each the
size of a large pea, in as much spirits of wine as will suffice {o ren-
der it liquid : and, in another vessel, dissolve as much isinglass, pre-
viously a little swelled or softened in water, though none of the
water must be used, in Irench brandy or good rum, as will make a
two-ounce phial of very strong glue : adding two smali bits of gum
galbanum, or ammoniacum, which must be rubbed or ground till
they are dissolved. 'Then mix the whole with a sufficient heat.
Keep the glue in a phial stopped close, and, when it is to be used,
set the bottle in hot or boiling water. Mr. Eton observes, that some
persons have, in England, prepared and sold this composition under
the name of Armenian Cement; but it is much too thin, and the
quantity of mastich in it too small : it must, this gentleman adds, be
like strong carpenters’ glue. This certainly is one 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

making up clothes, &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 no sort of doubt, that much may be effected by ingenious

applications of so powerful an agent.

Valuable Secret in preparing Foil for Diamonds, and other

precious Stones, as used by the Armenian Jewellers.

Tue method of preparing the rich foils in which the Armenian
jewellers set precious stones, particularly diamonds, to much advan-
tage, and which, under roses or half-brilliants, is most remarkably
beautiful, and not subject to tarnish, is generally kept as a great se-
cret; and such foils, Mr. Eton assures us, sells at Constantinople
for from half to threc-quarters of a dollar each. The mode of pre-
paring them is ex(rcmely simple. An agate is t_’.:llt, and .higi.ﬂy po-
lished, of the shape desired ; a cavity of about its own size is next
formed in a block of lead, and over this cavity is placed a bit of tin,
the thickness of strong brown paper, scraped very bright. The
agate is then placed on the tin, over the cavity, and struck with a
mallet; when the beautiful polish which the tin instantly receives, is

scarcely to be imagined by those who have never seen it. )
Easy method of Dying Cotton with Madder, as practised at
Smyrna.

; CorToN, at Smyrna, Mr. Eton tells us, s 'dyed with mzll'dder .lln
the following manner : The cotton 1s boiled in common ohnre o:],
and then in miid alkali; being thus cleaned, it w;ll' ta[}i\e. tse mad-
der dye: and this is the fine colour so greatly adml:‘e hm hm)ima
cotton-yarn. I have heard,f’ ndds this gentleman, « that tmelatu_m
of five thousand pounds was given i England for this secret ! i8

i i nd perhaps other articles;
doubtless, a secret In preparing cottons, a i [\:v orthpknowing
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The Duchess of Marlborough’s admiru.ble W‘m:c,- for Dhickens
ing the Hair, and to prevent its fallin > off.

"Tu1s most excellent water for the hair is produced in the follow-
ing manner : Distil, as cool and slowly as possible, two pou nds of
honey, a handful of rosemary, and twelve hau‘dslul of the curlings
or tendrils of grape-vines, infused ina gallor) of new milk, from which
about two quarts of the water will be obtained.

Celebrated French Worm Medicine for Dog

Tis medicine has the reputation of effectually kil_ling and ex.
pelling the worms with which dogs are often so grievously tor-
mented, and which, probably, may be one grand cause of their
running mad. It is thus made : Take, for one dose, which generally
proves sufficient, two drachms ea¢h of juice of wormwood, aloes,
and staves-acre, the two last powdered as small as possible; wqh
one drachm each of pounded burnt hartshorn and sulphur.  Mix
the whole together in nut oil, to the quantity of about Ihall a glass,
which must be given to the dog for a dose. If at all necessary,
another dose may be given a day or two after.

Superior Use of the celebrated German Tinder, and great Im-
portance of its being universally adopted.

Ox the continent of Europe, every traveller, sportsman, &c. car-
ries constantly this tinder about him, which is conveniently portable,
and resembles a piece of soft and very thick tanned leather, of elas-
tic substance, and a sort of velvet surface on the upper part. It is,
in fact, a large fungus, commonly called punk, which grows at the
roots of old trees, where it spreads to a considerable size. This
substance 1s dressed, “:ammered, and otherwise manufuctured for

the purpose, into this appearance, and, being dried, f'or'ms the true
German tinder at all times ready for use, and far less liable to be-
come damp than English tinder. The manner of using it is by
tearing off a small bit, which will serve several times, and holding 1t
at the edge of the flint, which is smote by the steel, instead of the
steel by the flint. 1In this the Germans are so expert, and can S0
well rely on their tinder, that they will engage to light it at a single
stroke, and, indeed, seldom fail to do so. The tinder being thus
kindled, may be placed in a pipe of tobacco, or extinguished in-
stantly between the finger and thumb, after lighting a match for this

or any other purpose. Ttis always keptin a pouch or box, with a

flint, steel, and short German maiches ; and few persons are much

from home without carrying them constantly in their pockets. If the

German tinder were to be manufactured ip England, many poo°r

ersons might be employed in collectine th ‘oh ls how
Euﬂ'ered to rot without utility ; g the punk, whic

PEeyel: th% des“um}{m.d rags for tinder, a quantity far exceeding
what may be generally imagined, it might prave th reatly
asgsting the manufacture of paper. gnty ¢ means of g y

and, could it be brought entirely to.
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To make a Powder, by which you may write with water.

Bruise to powder a handful of galls, half an ounce of vitriol, an
ounce of gum arabic and gum sandrick. Mingle them finely sifted
together, then rub your paper with a little of it laid upon colton
wool ; and, having smoothed it, take water, and write upon the pa-
per ; then suffering it to dry, it will be black.

Turrish Method of Filtering Water by Ascension.

Tue process is this : They make two wells, from five to ten fect,
or any other depth, at 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, Both
wells are then filled with sand and gravel. The opening of the well
into which the water to be filtered runs, is made somewhat higher
than that into which it is to ascend ; nor does the sand of this latter
approach the brim, where there is either sufficient room left for all
the 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 filters ; but the less it is,
the better it operates, provided a sufficient quantity of water be sup-
plied by it for the intended purpose. This, Mr. Eton observes, 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 be
filled with coarse sand. It is evident, that all such particles as, by

their gravity, are carried down in filtration by descent, will not rise
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 been long
known to the Turks.

Myr. Peacock’s Patent Machine for Purifying and Filtering the
foulest water.

Tue utility of filtering machines, in the different processes of
brewing, distillery, and dying, as well as that of making bread, and
all other domestic arts, is sufficiently obvious. The filtering ma-
chine of Mr. Peacock has been contrived and composed with a com-
bination of skill and simplicity which is seldom witnessed. Il‘he
turbid fluid is poured into a vessel, with layers of sifted gra(\ie or
small pebbles, in different gradations of size, at the botton, and cpl-n-
nected somewhat like the Turkish filtering wells, with a similar
vessel, with like strata or layers, in progressive degrees of ﬁrlxengss,
throuch which the water, however toql, on its entran)ce mtok he} rst
VeSse:l,, now rises clear and pure in this. Had Mr. F e:fcoc jvholis
one &f the first architects in the world, been a poor or‘f:_. :Lnexce.anl?r_ty
man, this invention micht have obtained _lnm a Ila.rge or une.d l:l's,
beir.o neither one nor the other, though_tl.usz gent c?xnatt)l _se:urcé ; ld
right by patent, and he was only s licitous of its being adopte
rri’)m philaulhropic molives, a-d has probably lost more money
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than he has gained by tae invention. When its use becomes dul

appreciated, some future manufacturer of Mr. Peacock’s filterin

machines may probably reap the advantage. A specimen of his
machine is deposited in Guildhall, London, and, though capable of
yielding a constant and pure stream of three hundred gallons i,
twenty-four hours, it does not occupy more room than a common
large drip or filtering stone, wnl_l all its a‘ccox?lpanying apparatus :
that nothing may be wanting to its perfection, it is easily cleansed,
though seldom necessary, in the short space of a single minute,
Nothing, 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 brought 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 ene. 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 of Coffee in Irance.

_ 'Tuose who wish to have excellent coffee, in France, roast it every
day as it is used : they even say, that it should be roasted, ground,
infused, and drunk, in the space of two hours; and assert that, if
these processes be longer in succeeding each other, the coffee loses
much of that volatile spirit which constitutes all its agreeable flavour
The quantity commonly used is an ource to five cups of spring wa-
ter, to produce four of good and clear coffece. In the mean time, it is
usual to throw their coffee grounds into a vessel, boil them half an
hour, and leave them to seltle : this infusion so well serves for a
third part of the coffee in powder, that in a coflee-pot of fourteen
cups of pure spring water, which should have three ounces to be
good, Soogces with this infusion will be of equal strength and good-
ness. ’1\1‘0 operation of ‘l.)ml'mg the grounds is performed, in large
cn{fec-_lmuia:.es, ﬁveﬁ‘or siX times every day. This is the common
oy o making coleo roughont Erane, Whar i oncraly dran
{ictlar families, Gatille el different co_{Tee-l19uses, and in par-
: » 1S10glass, and other ingredients, are also in-

troduced, as they have lately been ip USRI R (Dlie Fionch. beside
breakfasting often on coffee, usually driﬁk m:0 le‘ r(la)nc ),l c]r o
hour after dinner, to hasten digestion e, c“}l’b rﬂ Oll.t f]ﬂ AR
and liqueurs when they have been takc,n to exé C.dl 1{3 RO L }nn-
cessity. ced the bounds of ne
An tnvaluable, though cleanly
eff ectually destroying tho

Se no1some Fermin B
; o ugs.
Mix half a pint of spirits of ty &

Pentne and half g pint of best

and easily made Mizure, for
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rectified spirits of wine in a strong bottle, and add in small pieces
about half an ounce of camphire, which will dissolve in a f2w minutes.
Shake the mixture well together ; and, with a sponge or brush dip-
ped in it, well wet the bed and furniture where the vermin breed.
This will infallibly destroy both them and their nits, though they
swarm. The dust, hbowever, should be well brushed from the bed-
stead and furniture, to prevent, from such carelessness, any stain.
If that precaution is attended to, there will be no danger of soiling
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 curtains 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 thatis important. The mix-
ture must be well shaken when used ; but never applied by candle-
light, lest the spirits, being attracted by the flare of the candle, might
cause a conflagration.

Grand Ptisan, or Diet Drink of Health and Longevity, by
celebrated French Physician, who lived nearly a hundred and
twenty years.

Tur famous inventor of this admirable prolonger of human exist-
ence was Monsieur De Sainte Catharine ; who, by taking it himself
for a fortnight, thrce times a year, before winter, toward Easter, and
during the greatest heats of summer, lived to the age of nearly an
hundred and twenty years. ThIS ptisan 1s prono_t‘mced useful to a.IJ
sorts of persons: if they are ill, to cure them; if well, to preserve
them in health. Itis even good for mf{.mts ; and, gbovc all, excel-
lent for old people. An infinitude of [uc}s attest its wond(_axfufl i{‘.
fects. It is thus directed to be prepared : Take about a quart of the
best-sifted and well-washed oats, and a s_ma]l handful ol: \wlq 'succory-
roots newly drawn out of the earth ; boil them gently lndzl.\l qIL}_arts
of river water for three-quarters of an hour, and lhfe_ul a X lm ] an
ounce of crystal mineral, and three or f'c_:ur spoonsful o ht 1lc est
honey, or a Jquartcr of a pound of it in welght.l ].Lei thiiz‘th?zﬁin:i‘c‘;
boil half an hour longer ; then strain it lhrmfg 11 lucg‘l, I mrson«%;'u
n an earthen vessel, and leave lt.covered to (.ng . ](j lc))r luwled :S s
bilious habit, only half the quantity of horﬁq]y s O’i]‘ ! e a:,d 5 iasses
sweetness has a tendency to increase the | 1e.r S g-m mgenﬁn

£ this pisan should be drank every morning as.lmgi, wi ho e Z
(-:n}' thigg for some hours; and the same quantity three hours aiter
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dinier. This course must be continued for fourteen days
bleeding or confinement, or taking broth, new-laid cges o)r-.;n“‘lthom
purticular diet, but in all respects living as usual. bb'1',11(3 :ve);l?the!
infirm need only take a single glass, and they will not fail (o fce!m}lld
good effect. It is natural that persons who are too gross and e;ostii\--a
should commence with some previous purgative ; after which thie
remedy will prove more eflicacious. This ptisan is easy to takea
and pleasant in its operations ; not occasioning any griping pains o
other disagreeable sensations: at the same time, 1t perfectly cleanses
the reins, 1s very diuretic, greatly promotes expectoration ; purges
the brain ; cleanses the lungs, the liver, and the spleen; expels Bu-
trid and malignant humours, all pain from the head, gravel, and even
stone when newly formed; cures tertian and quartan agues, how-
ever inveterate ; all colics and pleurisies ; the itch, Liotches, 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 operating,
and doing good, for a month or two after it has been taken. Itis,
beside all this, very nourishing. Instead of weakening, as is the
case with the greater part of other remedies, it absolutely strengthens:
and, during the dog-days and greatest heats of summer, when medi-
cines in general 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 constantly
warm. To attain long life, it will perhaps be sufficient to take it for
a fortnight once or twice in the year; if once only, during the great
heats, as the best season for its use. This panegyric, however
great, is translated almost verbatim from a most respectable French

author. It is undoubtedly an excellent medicine.

Curious and Simple Manner of Keeping Apricots, Peaches,
o 3701 as > & it (=
Nectarines, Plums, &c. and even igs, fresh all the Year.
’ g3,

For this small but excellent article, we are indebted to no less a
person than the celebrated Mousieur Lemery, one of the first che-
mists France ever produced : Beat well up together equal quantities
of honey and common water, pour it info an earthen vessel, put in
the fruits all freshly gathered, and cover them up quite close. Yhen
any of the fruit is taken out, washitin cold water, and it is fit for
immediate use. )

Genuine Windsor Soap

ake this famous . ; ;
’g? 2 e us soap for washing the hands, shaving, &c-
nothing more 13 necessary, than (o slice the best white soap as thin
= pessible meli,if in s slew-pan over a slow fire scent it well with
oil of carraway, and then pour it intg frame 01: mould made ¥
that PIIRGaCy m-qsrtnal[ draver, adapted in size and form to t‘he
quantity. Yybepiit hagesiood lbree ot four days in a d ituation
cut iLinto square pieces, an{(_l it is ready for yee By?’h?l u:_tmPI !

- mode, substituting any more favourite saw Se. is si
) s ¢ scent for tha of carraway, all

S et i e
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persons inay seit themselves with a good perfumed soap at the most
trifling expense. Shaving-boxes may be at once filled with the
melted soap, insteac »f'a mould.

Art of Dying or Staining Leather Gloves, to resemble the
beautiful York Tan, Lumerick Dye, §c.

Tuese differeat pleasing hues of yellow hrown or tan colour, are
readily imparted to leather gloves by the following simple process :
Steep saffron in boiling hot soft water for about twelve hours ; then
having slightly sewed up the tops of the gloves, to prevent the dye
from staining the insides, wet them over with a sponge or soft brush
dipped into the liquid. The quantity of safiron, 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.

Art of making Phosphoric Tapers or Matches.

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 to the extremity, introduce a taper covered
slightly with wax, to fill up the rest of the tube, which must be her-
metically sealed ; when plunging the other end into boiling water,
the phosphorus melts, and adheres to the taper or match. A line
is usually marked on the glass with a flint, at about one-third the
length of the tube, where it is to be broken when the taper is wanted
for use ; which being then briskly drawn out, will be found complete-
ly lighted by the phosphorus.

Easy Method of preparing Phosphoric Bottles.

Hear a common glass phial, by fixing it ina ladleful of sand;
then, putting in two or ‘three minute bits of phosphorus, stir them
about with a piece of red-hot iron wire, till the phosphorus is all
spread over and adheres to the internal surface of ll_1e bottle, where
it will form a reddish coating. When, by repeated introductions of
the heated wire, this is completely eflected, the bottle is to remain
open a quarter of an hour, and then be corked for use. One end of
a common match being put into a bottle thus pre[gured, on touching
the phosphorus, and being suddenly drawn out, will be with certainty
lichted. As there canbe no parllcula.r danger of acmdex}lal ﬁre
from the use of these bottles; and, with rqasonable care u;(;xs]m:g
them, and keeping them clpsely stopped, a single bott]e] “bou laat
a considerable time, and might, were the demand ge_ner:;l, 1e re(s) en;.
ished at a most trifling expeuse : 1t may, possxhl}[’], in tde kl)ar; s o
soma ingenious and enterprising person, be finally mad e uper-

> tinder-box, that dreadful consumer of rags, an consequent
sods thf u&e mqnu’facture of paper. Phog-horus is one _of those
:?::rxr:lydi:coveriea of modern tim?s, the Zhle. utilities of which seem
tn be reserved for 8 future and wiser age.
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Specifications of Lord William Murray’s Putent jor ¢ :
; ' at
Starch from Horse Chesnuls. v Tl

THE patent for this useful invention and discovery is dated M
8, 1796 ; of course the exclusive privilege of extracting starch fro
horse chesnuts in the following manner was confined to the patemén
till the expiration of fourteen years. We shall present our curioues
readers with the mode of preparing this starch in his lordship’s owp
words, extracted from: the specification in the Patent Office : ¢ I first
take the horse chesnuts out of the ~ntward green prickly husks ;
and then, either by hand, with a knife ur other tool, or else with z;
mill adapted for that purpose, 1 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 grind, them fine into water: either by hand, or by a mill adapted
for that purpose. The pulp, which is thereby formed in that water,
I wash as clean as possible through a coarse hair sieve; and then,
again, through a still finer ; constantly adding clean water, to pre-
vent any starch from adhering to the pulp. The last process.is, to
put it, with a large quantity of water, about four gallons to a pound
of starch, through a fine gauze, muslin, or lawn, so as entirely to

clear it of all bran, or other impurities. As soon as it settles, I pour
off the water, and then mix it up with clean ; repeating this operation
till it no longer imparts any green, yellow, or other colour, to the
water. I then drain it off, till nearly dry; and set it to bake, either
in the usual mode of baking starch, or else spread out before a brisk
fire ; being very attentive to stir it frequently, to prevent its horning ;
that is to say, turning to a paste or jelly, which, on being dried, turns
hard like horn. The whole process should be conducted as quick
as possible. The utility of this invention requires no comment.

Should it come into general use, 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.

arch

Patent Potato Composition to be used instead of Yeast.
For this ingenious contrivance,

sort of leaven for making wheaten bread. a pat . tained b
diejnyenton, b Rlc.hm'd Tillyer mat,,in rt)heel;'te;rai?%l’)?’; which}:
he 15(1“:“,-'1?\)“6(]' Ihe following is the process for this
PRIBDS; = fentubad b M Wing inds specification : To make
2gicasizalion of this composition, such yeast allon containing
eight beer quarts, boil in common water gjoht )gounds' of otatoz
as for eating; bruise them perfectly smooths and mix wih, them
while warm, two ounces of honey, or any Othc’er o Itnn \:]n R
quart of common yeast. For making bread, m; tf\’ and one b =
of the above composition with a bushe » ix three beer pin

1 o : ;
in making the bread. The water F flour, using warm water

i be \\'arm . 5 .
s €r In winter than :n0
pummer, and the composition to ba , A e
Biss ! P sedin a few hours after it 1%

which introduces potatos as @

RECEIPT-BOOK. 37

made : and, as soon as the sponge, or the raixture of the composi-
tion with the flour, begins to fall the first time, the bread should be
made, and put in the oven.

Britannic Elastic Gum.

For the invention of this curious and :seful composition, a patent
was, obtained, in the year 1781, by Mr. Albert Angel : who describes
it, in his specification, as being very serviceable and useful in the
several branches of portrait and house painting, by making the co-
lours durable and free from peeling ; as of great utility in gilding,
painting, penciling, and staining of silks, calicos, &c. and in dress-
ing silk, linen, and cotton, in the loom, instead of gum or paste,
so as to strengthen the threads of the finest cottons; as excellent
for beautifying and fixing the colours on paper, equal to that done
in India ; as of the greatest use for rendering the clay, or composi-
tion, used in modeling, sufliciently supple, and preventing its drying
too fast; and, lastly, not less effectual in causing a transparency of
colours fit for china and earthen ware, so as to stand baking or burn-
ing. This Britannic gum is stated to be prepared in the following
very simple manner: Putinto an iron kettle, and melt down to-
gether, till the mixture become this composition or elastic gum, a
gallon of linseed or nut oil, a pound of yellow or bleached bees’
wax, six pounds of glue or size, a quarter of a pound of verdigrease,
a quarter of a pound of litharge, and two quarts of spring or ram
water.

West India Bitters, or Anti-Bilious Drops.

T following is said to have been Tousaint’s, late Emperor of
Hayti, celebrated bitters, called by him anti-bilious drops, and used
generally throughout the West Iudia islands : Take three drachms
of Seville orange peel; two drachms of gentian root; one drachm
each of cardamoms, grains of paradise, and gallengalls‘; half a drachrp
each of nutmeg and cloves; one scruple eaph of saffron and cochi-
neal ; and hal(’ a handful each of camomile flowers and Roman
wormwood. Infuse the whole in two quarts of brandy‘, rum, or
Madeira wine ; and, after it has stood some ti_mg, pour off what is
¢lear, and add to the ingredients a quart more of gn_herllquor, ghough
brandy is considered as best for the purpose. This, too, having re-
mained a somewhat longer time, and beren occasionally shaken, may
be in Jike manner poured off for use. T'wo tea-spoonsful, or so]m_e--
what less, are directed to be taken, an hour before dinner, in half a
glass of wine.

Ozymel of Garlic for Asthmatic Complaints, Rheumatism, &c.
N a general sense, oxymels are any composuéc_ms lofozo?neé n}:ﬁ
vinewar boiled to the consistence of a syrup. Simple k}:’ i
= e Iv ciarified honey melted in an equal weight ot wa-
example, 2 meg{ty of as much vinegar as water, boiled to the con-
ter, with él;x‘ena;i :uk;:,nand even this, taken about half an ounce ata
fi‘:::,n (l:se said t.oy attenuate gross humc s, carry away slimy matter,
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open old stoppages and obstru?tions of the lings, and remove
phlegm, with whatever else occasions shorlness cf breath. In the
humid asthme, for promoting expectoration and the fluid secretions

&ec. the oxymel of garlic seems to stand in still higher estimutior;
with the faculty Itis thus made: Boil, ina pint of vinegar, half an
ounce of cleansed carraway and sweet fennel seeds, for about a
quarter of an hour ; then take it off the fire, §Iice in three ounces of
garlic, and cover it closely up. As soon as it becomes cold, the li-
quor must be strained and expressed ; and mixed, by the heat of a
water bath, with a pound and a quarter of clarified honey, to a pro-
per syrupy consistence. A tea-spoonful or two of this oxymel, taken
occasionally, particularly night and morning, will scarcely ever fail
of proving beneficial to all persons afflicted with an asthma. It is also
fraquently serviceable in rheumatic complaints, especially when as-
sisted by warm embrocations.

The Honourable Mr. Charles Hamilton’s Method of making
Grape Wines, fully equal to Champaign and Old Hqck,from
the Fruit of has beautiful Vineyard at Pain’s Hill, in Surry,
England. ,

Tae vineyard belonging to Pain’s Hill, one of the finest country
residences in the united kingdom, is situated on the south side of
a gentle hill, the soil being gravelly sand. It is planted entirely with
two sorts of Burgundy grapes: the Avernat, which is the most de-
licate and tender; and the miller’s grape, originally so named from
the powdered whiteness on the leaves in the spring, called in Eng-
land the Black cluster or Burgundy grape. We shall give, in the
Honourable Mr. Hamilton’s own words, his valuable account of the
process pursued, .and its successful effect : ¢ The first year I attempt-

ed to make wine in the usual way, by treading the grapes ; then let- -

ting them ferment in the vat till all the husks and impurities formed
a thick crust at the top, the boiling ceased, and the clear wine was
drawn off from the bottom. This essay did not answer. The wine
was so very harsh and austere, that I despaired of ever making 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. 'That experiment
succeeded far beyond my most sanguine expectations, for, the very :

first year I made white wine, it nearly resembled the flavour of

Champaign ; and, in two or three years more, as the wine grew stron-,

ger, to my great amazement, my vine had a finer flavour than the
bg.st_ghaxgalgnl gver tasted.  The first running was as clear as
spirits 3 second running was ceilde per dris S o
lour ; and both sparkled and creamed in tg:‘g’gl:srsplzilliglg%zr%aig"'
It wquld be endles_s to mention how many good judges of wine were
gizelved gy mlz' wine, and thought it superior to zmybChampaign they
d ever rarli3 - Even the Duke de Mirepoix preferred it to any
other w;rE. sut, such is the prejudice of some people against any
thing of English growth, I generally found it most rlt)ldentg not to de

| clare where it grew till after they passe! their vel:dict on it. The
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surest proof I can give of its excellencc is, that I have sold it to wine
merchants for fifty guineas a hogshead ; and one wine merchant, to
whom [ sold five !mndred_pmmds worth at one time, assured me he
so_ld_somc of the best of it from seven shillings and sixpence to ten
fhfllmgs per bottle. ~ After many years expericnce, the best method
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
.carefully cut o.ﬂ.' with scissors, :u_ld brought home to the wine barn
in small quantities to prevent their breaking or pressing one another.
Then, they were all picked off the stalks, and all the moualdering or
green ones discarded, before they were committed to the pr:ss :
where they were a_ll pressed in a few hours after they were gathered:
chh would_run from them, before the press squeezed them, from
their own weight on one another. This running was as clear as
WE\.[OI’, and as swect, 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 the
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. These 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 oozing, (but, to be more certain, the pegging the cask
showed when it would be quite clear,) then it was racked off into
clean hogsheads, and carried to the vaults, before any warmth of
weather could raise a second fermentation. In March the hogsheads
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 weeks more, would
be in perfect order for drinking, and would be in their prime for above
one year : but, the second year, the flavour would abate ; and would
gradually decline, till it lost all flavour and sweetness. Some,
that T kept sixteen years, became S0 like Old Hock, that 1t might
pass for such to one who was not a perfect connoissour. The, only
art [ ever used to it was, putting three .pounds of wliite Sllgar-cﬂllgy
fo some of the hogsheads, when the wine was first tu(l{]?eld from :.) (:
press ; in order to conform to a rage that prevailed, toq “onl.itrﬁ?fle rcl)l-
very sweet Champaign.” In the astonishing S;‘lccﬁk'frt is reb uri)red
cess, we see demonstrated how h.ttle_ a.SSla:l:l.nCC l;(?(ll i q
by nature, provided that Jlittle be JlldlCl’OUb]) app 'l. e
Art of Extracting Spots @, Grease, f“”o';’i ,S%r;s&fz;f{]rzz’:t :ﬁ:
luable Books, Prints, ant? Papers ',7'}: Ht i
smallest Injury to the Printing or Wt ing. '
Tsue frequency of guch accidents as spot with grease valuabie
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prinfed books, pints, ledgers, and other account books, as wel\ ag
letters and writings of all descriptions, renders the method of testor

ing them to their pristine purity of appearance an article of no Iitﬂé
importance. For this purpose, the following 1s the exact process :
Having in readiness some common blotting paper, gently warm the
spotted.part of the book, or other article damaged by grease, tallow

oroil ; and, as it melts, take up as much as possible, by repeate&
applications of fresh bits of the blotting paper. When no more can
thus be imbibed, dip a small brush in the essential oil of well-rectified
spirit of turpentine heated almost to a boiling state ; and wet with it
both sides of the paper, which should also be at the same time a lit-
tle warm. This operation must be repeated till all the grease be ex-
tracted : when another brush, dipped in highly rectified spirit of wine,
being passed over the same part, the spot or spots will entirely dis-
appear, and the paper re-assume its original whiteness, without de-
triment of any sort to the paper, or any printed or written characters
previously impressed thereon.

Blaikie’s Patent Substitute for Gum, in thickening Colours
3 for Calico Printers, §ec.

Tuis useful article is thus described by Mr. Francis Blaikie of
(Hlasgow, the patentee, in his specification : The gum substitute,
to thicken colours for limen and calico printing, and making up or
furnishing printers’ colour tubs, and which may also be applied to
several other uses, is prepared by boiling any quantity of flax-seed
in a sufficient quantity of water, till the whole substance be extract-
ed ; and, having swained it through a linen or woollen cloth, again
boiling down the liquor to the consistence of a jelly. This is to be
kept in a close vessel; and, for preservation, to have a little strong
spirits put in, or some sweet oii poured on the top. It might, how-
ever, be preserved with bitters. The printer, in using this substitute,
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
regulate himself by trial, as is common in using gum, or reduce the

subs&it‘ute by boiling it in water to the consistence that may be found
requisite.

French Method of Making Garlic Vinegar.

Tuis, which is one of the favourite French vinegars, is thus sim-
pl_y made : Steep an ounce of garlic in {wo quarts of the best white-
wine vinegar, with a nutmeg soaked aund cut in bits, and about a do-
zen cloves. >

Fine Tarragon Vinegar.

Tae peculiar and agreeable spi N 2
bitter herb, the e dl‘ilcuuilulliy; “)V‘fitl‘ll]‘l;t;i\\ hich this slightly
municates to vinegar, makes it much used for that pu as well
ps in salads, soups, &c. throughout Eurype Inplépo'se, and the
soutt} of France, it gows naturally to Ure-at : pain, .a b
flourishes in the soil of >ur English gardb perfection ; an:

; : en i in
July, and preduces ripe seeda in autumn. T%e“{)};(:}rte\vgy fti)fz'“r,:;fcir:g

nnwean system, com-=
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tarragon vinegar 1s, by putting a quantity of the fresh leaves loosely
into a jar, and then filling 1t up with vinegar to the height first occu-
pied by the leaves ; if, for example, the jar must be thus apparently
filled, there will be still room enough for the proper quantity of
vinegar. After it has thus remained two or three weeks, chiefly in the
sun or other warm situation, it may be strained off, and passed through
a cotton or flannel jelly-bag ; and, if not sufficiently fine for puttiﬁﬂ
up n bottles, is to be cleared in the usual way, ecither by means o?‘
isinglass or a little alum water. It is commonly kept in large bottles,
which should be well corked, and placed in a dry situation. As tar-
ragon is strongly recommended to be eaten with lettuce, this vinega
may in some measure supply the place of the herb : as a corrector
of colduess, it is also advisable to be used with cucumbers, &ec.
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.

Tais 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 ; putting, however, into each bottle, a lump of refined sugar.
Precisely in this way are also to be made vinegars of gilly-flowers,
elder-flowers, &c.

Cheap and excellent Blue Colour for Celings, §c.

BorL, slowly, for three hours, a pound of blue vitriol, and half a
pound of the best whiting, in about three quarts of water: stir it
frequently while boiling, and also on taking it off the fire. When it
has stood till quite cold, pour off the blue liquor ; then mix the cake
of colour with good size, and use it with a_plasterer’s brush in the
same manner as white-wash, either for walls or ceilings.

Composition for cl ecantng JMarble Hearths, Chimney Preces,
Alabastes, &e.

Mix finely pulverized pumice stone with verjuice, somewhat more
than sufficient to cover it; and, after it has stood an hour- or more,
dip a sponge in the compos_ition, rub it well over the marble or ala-
baster which requires cleaning, wash it off with warm water, and dry
it with clean linen or cotton cloths.

Art of ﬁlanuﬂwmring the JIne_Red _and Yellow Morocco

Leather, as practised in Crim Tartary. >

ated Tour of Mrs. Guthrie, in Taurida, or the € rimea,
corcr[:‘rl:xincl;lgg{led Crim Tartary, which was mz.lde by lhat ]ad)_f 1ln 17&{)5
and 1796, furnishes the particulars of this interesting article. In
the city of Karasubazar, Mrs. Gutfhrle informs us, there is an ancu.an(;;
rmanufactory of Morocco leather, Svhere g‘reaﬁquanmy 3311‘1; prepare
with the skins of the numerous flocks of Tauric goats. - e process
: # ibed: After steeping the raw hides in cold water for
:? thli; (fl'sz?l‘murs {o free them from the blood and other impurities,

venty- ,
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the fleshy parts are scraped off with proper instruments ; when they
are macerated for ten days in cold lime water, to loosen the hair,
which is likewise scraped off as clean as possible. Being then soak-
ed in cold common water for fifteen days, they are trod or worked
under foot in a succession of fresh waters ; till, at 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 feeding the skins, by steeping them four days in a cold in-
fusion of wheat bran; and then in a decoction of twenty-eiglit 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, ﬂEld pressed till all the
liquid hus escaped. Lastly, they are steeped, for another four days
in a slight selution of salt and water, one pound only to five pails,
when the leather is quite ready for the reception of the dye. A
strong decoction of Artemisa annua, or southernwood, in the pro-
ortion 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 sccret has till now remained. When a
red colour is required, one pound of powdered cochineal is g.radua! ly
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
sel. They are next worked under foot, in an infusion of oak leaves
in warm water, till they become supple and soft ; when they are
finished, by being rinsed in cold water, rubbed over with olive oil,
and calendered with wooden rollers. Yellow Morocco leather is dyed
with a stonger decoction of Artemisa, twenty pounds to fiftoe —~ ~=ils
of water; nothing being added, but two pounds of powdered auiu,
which is gradually introduced, by half a table spoonful ata t.me.
Tach skin is twice stained, previously to the final operations of oil-
ing and calendering.” 1t is also necessary to remark, that the skins
are prepared in asomewhat different mode for the yellow Morocco
Jeather, than for the red. Neither honey nor salt is used ; but, in-
stead of the decoction of honey, immediately after the skins are
taken out of the wheat bran infusion, they are steeped two days in
an infusion of oak leaves: after which, they are next rinsed in col
water, and thus made ready for staining yellow. Mrs. 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
couldiby moimenns depend on the vague reports which she had heard
relative to the colouring matter added for staining the green and blue
kinds. It may, however, be presumed, that the light, which this
lady has_ thrown on the process of dyins Morocco leather in ge-
neral, will sufficiently guide our manufar wrers to a judicious searc
after those particular but inferior objec’s, which yet remain ondis-
covered.
Turkish Rouge ; or, Secret of the Ser i ing oT
admirable Carmine.
Inrusk, for three or four days, ir = bottle of the finest white wine
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vinegar, half a pound of Fernambourg Brasil wood, of a golden red
colour, well pounded in a mortar. Boil them together halfan hous

strain them through linen, and place the liquid again over the fize.
In the mean time, having dlssqlved a quarter of a pound of alum ir
a pint of white wine vinegar, mix the two liquids, and stir them wel
together with a spatula. 'T'he scum which now arises, on being
carefully taken off and gradually dried, will prove a most beautiful

delicate, and perfectly inoffensive, rouge or carmine.

Pur~ified Syrup of Molasses.

Ix many parts of the continent of Europe, a method has for some
years been successfully practised, on a large scale, of divesiing mo-
Jasses, vulgarly called trea :le, of its peculiar mawkish and unplea-
sant taste, so as to render it, for many purposes, little less useful
and pleasant than sugar. Indeed, unless it be for cordials mixed
with spices, or in domestic dishes where milk is an ingredient, 1t may
very generally be substituted for sugar. The process for thus pre-
paring it is sufficiently simple, and by no means expensive : Boil
twelve pounds of molasses, with three pounds of coarsely-pounded
charcoal, in six quarts of water, 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 subsided,
pour off the liquid, and again place it over the fire, that the super-
fluous water may evaporate, and restore the syrup to about its ori-
ginal consistence. Thus refined, it will produce twelve pounds of a
mild and good syrup, proper for use in many articles of food, &c.

Art of preparing a fine Red Lake from Dutch Madder.

THE use of madder, in dying a fine red 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 purpese of painting : Dissolve two
ounces of the purest alum m three qunrls_of' distilled water prewoqs]y
boiled in a clean glazed vessel, and again set over the fire. _Wlth-
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,
remove it from the fire, and filte it threugh clean white paper. Let
the liquor thus filtered stand all aight to subs:de; and, next day,
pour the clear flmd into the g!azcd_\'essei‘, heat it over the fire, and
rradually add a strained solution of salt of tartar, (111_the madger be
wholly precipitnted. The mixture must now be again filtered, and
soiling distilled water be poured on the red powder till the fluid no
nnge? obtains a saline taste. ].\Tothmg more is now neceésux')v? bu:'
~ dry the lake, which will be of a deep red c.:o]our. _]II'I two pfuts 3
madder be used toone of‘lalum, the shade will be St.l lrc iep[?r ; and,
if one part of the latter article bo added to four parts of the former, a

heautiful rose colour will be p:w\'"r'ed.

; Clarified Goose Grease.

1 e article in most familtes ;

is a valuable but neglected arf : ;
Sogﬁing;izls)zrly clarified, forms a most del'zate basis for mant

and, v
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culinary purposes. This is easily effected by the “ollowing simple
process : On drawing a goose, separate all the internal fat, and pm
it by in a basin. When the goose is roasted, carefully preserve It)he
dripping separated from the gravy, &ec. which is most effectually
done on its getting quite cold. The sooner this is put in a saucepan
with the raw fat, accompanied by a small onion having three cloves,
stuck into it, the better. Being gently simmered, press it with 5
wooden spoon till the whole be melted ; then, having well scummed
it, pass it through a sieve, into a jar capable of containing whatever
quantity is likely to be thus added during the season. A moderate
use of this article will render many dishes inconceivably savoury,
particularly rice, thick soups, force-meats, &ec. It should be served
out with a wooden spoon ; and, if kept ina cool place, properly co.
vered, will continue sweet and good the year round.

Composition for Restoring scorched Lanen.

Tue following composition will be found completely to restore
linen which has been scorched in ironing, or by hanging too near tne
fire, &c. accidents that too frequently ocecur ; and, hitherto, without
any effectual remedy : Boil to a good consistency, in half a pint of
vinegar, two ounces of fullers’ earth, an ounce of hen’s dung, nalf
an ounce of cake soap, and the juice of two onions. Spread tms
composition over the whole of the damaged part ; and, if the sceren-
ing were not quite through, and the threads actually consumed, after
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 prevent Bacon from becoming Rusty.

WueN the bacon has been salted about a fortnight, putitin a box
the size of the flitches or pieces to be preserved, on a good bedding
of hay: and wrap each piece round entirely with hay, placing also a
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 as good
as at first, and without the possibility of getting rusty, for much lon-
ger than a year, as has frequently been experie%ced. It must, how-

ever, be keptin a place free from damp.

Best Saxzon Blue.

Mix an ounce of the best powdered indigo with four ounces of oil
of vitriol, in a glass body, and digest it for an hour with the heat
of boiling water, frequently shaking the mixture. Then add three
qu;;te,r‘s 0*_3 pint of water; stir the whole well togother : and, when
00\ ; filter i. This produces a very rich deep blue colour ; if wante
P eri,_ﬁm‘ore water must be added. ~ T'he heat of boiling water, whic
is su 1?x§_m f03 this operation, can never spoil the coﬁ)ur ]’Sy pre-
tously digesing e i s g quaily o syt o win, 1
B lihiahs e aits % i22 above, a still finer blue may be roduced

: *n judged necessary, except for very ﬁneppaimin.gs.
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The Reverend Mr. Cartwright’s Account of the Wonderfu?
Efficacy of Yeast in the Cure of Putrid Diseases.

Tne foliowing account of the Reverend Mr. Cartwricht’s first
discovery, and subsequent experience, of the good effects of ad-
ministering yeast in putrid sore throats, fevers, &c. cannot be too
generally made known :—* Several years ago,” says this gentleman,
for we shall transcribe verbatim his own highly interesting narrative
« [ went to reside at Brampton, a very populous village near CheS:
terficld. I'had not been there many months before a putrid fever broke
out among us; and, finding by far the greater 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 a
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 bark, wine, and such other remedies as
my books directed. DMy exertions, however, were of no avail: his
disorder grew every day more untractable and malignant, so that 1
was m hourly expectation of his dissolution. Being under the abso-
lute necessity of taking a journey, before I set off I went to see him,
as | thought for the last time; and I prepared his parents’ for the
event of his death, which I considered as inevitable; reconciling
them, in the best manner T was able, to a loss which I kuew they
wouid feel severely. While I was in conversation on this distressing
subject with his mother, I observed, in a corner of the room, a small
tub of wort working. The sight brought to my recollection an ex-
periment I had somewhere met with, of a piece of putrid meat
being made sweet by suspending it over a tub of wort in the act of
fermentation. The idea instantly flashed into my mind, that tha
yeast might correct the putrid nature of this disease : and I instantly
gave him two large spoonsful, telling the mother, if she found her
son better, to repeat this dose every three hours. T then set out or;
my journey. On my return, after a few days, I a“XlOUS]Y](‘{“q”"_G(
about the boy, and was informed he had I-ec_:oyet-cd. ._Ihcou' d not re-
press my curiosity. Though I was greatly iatlgued]mtl. l'nz] :‘Ol\{:l?i%?

. r D etly 3
and night was come on, I went dire tly to where he five

: il i1d part of the moors. The boy himself
was three miles off, in a wild part e S

opened the door; looked surprisingly well ;

ﬁ?lt better from the instant he took the yeast. Af;t)e:: Iclilf}eﬁr?';]:‘lr){zf::lc]'
I lived in Leicestershire ; and, my pa_nsluon.ers te:.n!:,.lnd o fe g
opulent, I dropped entirely my med:ca_l ch(ugcee (,;fcmy S
even prescribe for any of my own family. n

he servant’s
Byl . » was sent for. T 2
falling ill, accordingly the apothecary Wi progress, became putrid.

- : ver : which, in its
complaint was a violent fever; ":l,u(“’ on the apothecary’s penetra-
Ilaving great reliance, and desel]\ F;'t gc;!el)’ to his management. His
tion and judgment, the man was '€~ 2 q . till, at Jength, the
disorder. however, kept daily gaining t danger. At last, finding
ﬂpothecz’lry considered him 31 ;,?ry éTtj)reacd ho told me, he copsi-
wvice to him bated :

every effort to be of Selt"::e t the man could not survive
dered it as a lost case ; 196

in his opinion;
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four and twenty hours. 'QI] the apothecary thus giving him up, 1
determined to try the effects of yeast, and gave him two large tp,
spoonsful. In fifteen minutes from taking it, his pulse, though Stn“
feeble, began to get composed and full ; and, in thirty-two Flinulé
from taking the yeast, he was able to get up from his bed, and \mli
in his room. At the expiration of the second hour, T gave him 4
basin of sago, with a good deal of lemon wine, and ginger in it, and
he ate it with appetite. In another hour, I repeated the yeast ; an
tour afterward, I ga-e him the bark; and, the next hour, he had
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 ; when
he told me he had bad 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 affliction. On in-
quiring into the cause of her distress, she told me her father was
dyving. I dismounted, and went into the house to see him. T found
nim in the last stage of ‘a putrid fever; his tongue was black; his
pulse was scarcely perceptible ; and he lay stretched out, like a
corpse, in a state of drowsy insensibility. I 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 took, at a proper
interval, some refreshment. I continued with him till he repeated the
yveast ; 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.
I have, since, administered the yeast to above fifty persons labour-
ing under putrid fevers ; and, what is singular, I have not lost one
patient.”  Dr. Thornton, whose opportunities have been great, as
superintending physician of the General Dispensary, including the
poor of nine parishes in London, has made frequent trials of yeast.
In St. Giles’s, particularly, among the numerous poor of that crowd-
ed district, he administers, in putrid diseases, after cleansing the
first passages, nothing else but two table spoonsful of yeast in some
porter, every two hours; and, in about fifty successive cases, not a
single patient died under this treatment. The following cases are
selected, from this physician’s successful practice, as peculiarly in-
teresting. AsDr. Thornton was accidentally passing the shop of Mr.
MR e e e ko of <
O T s%rll r‘(;n g‘a}?pm.‘?m]y expire. These alarming
s e %g S0 'l e chll_d ; and the nurse was, at this
The doctor & 10 take away the child, that it might die in peace-
e doctor immediately got down some tartar emetic, whi h quickly
acted on the stomach ; and, that operation ‘e 3 ‘13 1c, f\ n1c dq e
rhubarb, to clear also the intestines, 1 I nded, gave a dose i
and water every two hours, witk wj @ then ordered the child yeas
the dying child was up and well ']“1? ﬂ}ld ba.rk; and, in three days,
.he infection had spread to twa
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other persons in the same house. With iis, and another child, thg
putrid fever was attended by swelled glands, which had suppurzited
and threatened mortification : with a robust servant airl. jt took the’
form of a putrid sore throat. This girl also had an el;aleti’c. and after-
ward rhubarb, followed by yeast and water every two ho’urs. The
first effect of the yeast was that of rendering the pulse fuller, and
diminishing it fifteen beats a minute: the blackness of her loinrrue
soon began to assut~e a clean and a red appearance ; and, \\'ilht(’)uz
either bark or wine, she was speedily restored to health. In Husband-
street, a very confined situation near Berwick-street, a malignant
fever prevailed ; which, within a fortnight, had swept away SiX per-
sons {rom three houses only, when Dr. Thornton was called in, to
the assistance of a mother, who lay in the same bed with her two
children. She was delirious ; and violently rejected both food and
medicine, with which she was, consequently, obliged to be drenched.
After an emetic and cathartic had been got down each, herself and
children were all put on the same plan: that is, each was made to
swallow, every three hours, two-thirds of a glass of fresh porter,
with two table spoonsful of yeast, and the juice of half alemon. The
food given at intervals was the white of eggs, beat up with some su-
gar and water ; the doctor judging that, as the white of eggs, even
under the heat of a hen’s body during incubation, does not corrupt,
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
also ordered ; and, with this management alone, she and her little
family all rapidly recovered. DMore testimonies might easily be add-
ed, and from several other respectable practitioners; but farther
proofs seem unnecessary to establish the prodigious 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 tf?e family,
which has not suffered by the dreadful ravages of some putrid disease,
which, under Providence, a knowledge of this simple but potent
emedy, and for which we are indebted to the Reverend MMr. Cart-

wright, might happily have prevented !
Admirable Cement, or Mortar, as made on the Cotswold Hills.

ills, 1 shire, where lime is dear, and
On the Cotswold Hills, in Gloucestershire, where lime is dear,
rtar is prepared ata moderate
S R s ful than when it is prompted
i jon is ‘¢ SUCCess t )
s lnv_entmr'l b scldon.l Tmo(} the public roads over these hills,
e L - Jess impregnated with the dung
being levigated lime-stone, more O ebl e b et
and urine of the animals travelling on them, & jemi ey )
admirable basis for cement. The scrapings are S eeh v s
By valles nd s Benors pmgomo?’ cf:‘(:;;l‘;lenr; This mortar, oFléss
ime e of's gs. ¢
pot anone part lime o 1Are ss a stone-like
lhann‘:g;e;z;rs stagdi“g' has been sbserved to posse

y t y : and
enacit e con mon stone Ot the (':Oun -l s
t i ) much ﬁl'mel' thﬂn th 1 : : whi i

th . .
consequently, much hardeer th?;[‘"he method of preparing this po“ierf;t:l
st o \tvaiz rsri';lnpl.y by collecting the road scrapings, slack-
mortar, or cement,
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mg the lime, and mising them very thoroughly together ; carefully
picking out, as the mass is worked over, the stones or other fou'nesses
which may have been collected. For stone-work, this is quite suffi-
cient; for brick-work, it might be necessary to pass the malerials
through a screen or sieve, previously to their being united, and made
up into mortar. Similar scrapings may be collected, wherever lune
stone is used as a material in making o1 repairing roads ; this admi-
rable mortar can, therefore, readily be prepared, in all such places,
with very little trouble or expense.

Ancient British Liquor, called Bragget.

Tuis 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 prcpnring it.  The original
Welsh name is bragod ; from which has been formed that of bragget,
or braggot, for it is found both ways in the few old dicticnaries and
other books where it occurs, 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 to 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, angelica, balm,
thyme, or other sweet herbs, with half an ounce of sliced gingay,
and a little nutmeg, mace, cinnamon, and a few cloves, boil them
gently together for nearly half an hour ; scumming it well, till it looks
folerably clear. In the mean time, having prepared three gallons of
the first runnings of strong ale, or sweet wort, mix the two liquids quite
hot, with all the herbs and spices ; and, stiring them together for

some time over a fire, but without suffering them to boil, strain 0

the liquor, and setit to cool. When it becomes only the warmth of

new milk, ferment it with good ale yeast ; and, after it nas properly
worked, tun it up, and hang a bag of bruised spices in the barrel,
where it is to remain all the time of drawing. Itis generally drank
from the cask ; but may be bottled, like other liquors, any time after
it has entirely ceased to hiss in the barrel. ~ A weaker sort of brag-
get is sometimes prepared with the third runnings of the ale, a smal-
ler proportion of honey, and t}_le strained spices, &c. with a few fresh
\,'1erbs ; the second runnings, in that case, being made the family ale.
These arrangements, however, and other obvious deviations, are
made according to the taste or inclination of the respective parties-

Wonderful effect of Potato Liquid, in Cleaning Silk, Wool-

len, and Cotton Furniture or A - 3 ; 4
the Texture or Colour, gratehy e thout Tojury 0

e }%le communication of this valuable discovery to the Society
for *he Encouragement of Arts, Manufactures, and Commerce, il

the Adelphi, February 4, 1805, Mrs. Morris obtained a promium of

fifteen guineas from that truly honourable instituticp ; in whos@
: 2 ]

|
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@ ansacaons of that year it is thus regularly described : Tage raw
potatoes, in the state they are taken out of the earth. Wash them
well : then rub them on a grater, over a vessel of clean water, to ¢
fine pulp ; pass the liquid matter, through a coarse sieve, into anothes
wb of clear water ; let the mixture stand, till the fine white par

ticles of the potatoes are precipitated ; then pour the mucilaginous
liquor from the fecula, and preserve thi liquor for use. The article
to be cleaned should be laid, on a linen cloth, on a table : and, having
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 portions of the potato liquor, till the dirt is
perfectly separated. Then wash the article in clean water several
times, to remove the loose dirt. It may, afterward, be smoothed o

dried. 'Two middle sized potatoes will be sufficient for a pint of
water. The white fecula, which separates in making the mucilagi-
nous liquor, will answer the purpose of tapioca: it will make a use-
ful and nourishing food with soup or milk, or serve to make starch
and hair powder. The coarse pulp, which does not pass the sieve,

is of great-use in cleaning 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 damaging

the texture of the article or spoiling the colour. Itis also useful in

cleaning oil paintings, or furniture that is soiled. Dirty painted

wainscots may be cleaned by wetting a sponge in the liquor, then

dipping it in a little fine clean sand, and afierward rubbing the wains-

cot therewith. Various experiments were made by Mrs. Morris, in

the presence of a commitlee, 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 but 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 Animal Ol

Tae process for effecting this useful purpose, is thus described in

the Transactions of the Adelphi Society, who rewarded Mrs. Rich-

ardson with a premium of twenty guineas for malking the discovery :

Take for every gallon of clear water, a'pound of quick lime. Mix
them well together; and, when the undissolved lime is precipitated
in fine powder, pour off the clear lime-water for use, at the timeitis
wanted. Putthe feathers to be cleane(! in another tub, and add to
them a sufficient quantity of the clear lime-water to cover the fea-
thers about three inches when_well 1mmc.=rse.d and stirred therein. The
feathers, when thoroughly mmstgned, will sink down ; and should re-
main in the lime-water three or four days: a_[‘ter which, the f‘oul lu:r]uor
should be separated from the feathers, by laying them on a s:ev;.dl"hg
feathers should be afterward well washed in clean water, an ; rie
on nets, the meshes being about the same firmness as those of cab-
’ ‘The feathers must, from time to time, be shaken on the
bage nelsé they dry, they will fall through the meshes, and are to
ggtiglltgtéda?or uZe. The admission of air will be serviceable in the
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drying, and the whole process may be completed in about three week
The feathers, after being thus prepared, will want nothing more thn!,'
beating for use, either as beds, bolsters, pillows, or cushions, S;
effectual is this method, and so preferable to the old and common
way of stoving 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
Mrs. Richardson rendered them perfectly sweet and clean. Thig is;
a very important discovery ; more particularly as the feathers, by not
being hardened with heat, certainly require less beating.

Mpr. Sebastian Grandi’s Restoration or Discovery of the old
Venetian Art of preparing Grounds for Painting on Pan-
nels, Copper, or Canvas, &:

Tuis ingenious gentleman, having leng had the honour of bein
employed by the most eminent prefessors of the fine arts in Italy
and England, and assisted and improved the 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 1t is well known that Titian, Paul Veronese, Bassani,
and other Venetian masters, owed much of the peculiar harmony,
brightness, and durability, of their beautiful productions. Mr. Grandi
naving communicated, for the public benefit, his entire process o1

bus preparing pannels, canvas, &c. for artists ; and also made
other valuable communications with 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 pectiniary premium of twenty guineas. These, therefore, in per-
fect concert with the design of that liberal and truly patriotic institu-
tion, we shall contribute all in our power to make more generally
knowr.l. Mr.'- Grand?’s method of preparing pannels and canvases
for painters is thus des.cribed : Break, grossly, the bones of sheep’s
trotters, gnd boil lh_em in water till they are cleared from their grease ,
then putting them into a crucible, calcine them, and afterward grind
them to powder. Dry some wheaten flour in a pan, over a slow fire;
then make it into a thin paste, adding an equal quantity of the pul-
verized bone ashes, and grind the whole mass well together. This
mixture forms the ground for the pannel. When the pannel has been
well pumt_ccd, some of th_e mixture or ground is to be well rubbed
on a pumice stf911e, that it may be incorporated with the pannel:
another coat of Fhe composition is next applied, with a brush on the
pannel, where it is suffered to dry, the surface being afterward rubbed
over with sand paper. A thin coat of the e artery pisk
plied with a brush; and, if BRI SHELS

a coloured grou i or
two more must be added, so as tg ghognd bo g uited facos:

complete the absorbent ground-
When a pannel thus prepared is want SEob ooy £
rubbed over with a coat of ra ed to be painted on, it must be

W linseed : .
3

|
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colours should alse be mixed up with the purified oil for ruinting
; g

-eafter mentioned.  C: ; or are pr G
hc;g?ltm‘ 1 L"lllOllC(I , (/jnhvas gloum.ls are prepared by giving them
a thin coat of the composition, and afterward drymg and pumicing

) ’ & olvi 3 3 i Tl - . 3 = » o
them ; lh(rnlbmngj .1hun a bcbond_ coat, and, lastly, a coat of colour-
g matter along with the composition.  The grounds thus prepared
do not erack : they may be painted in a very short time after hejne
e 101 olr ; 301 alitv . 3 2
laid ; dl_:d, from t‘huu al)?on‘ifcnt quality, allow the business to be pro-
ceeded in with greater facility and better effect than with those pre-
p:u-n}(l in the ust_ml mode. ‘T'hese valuable qualities have been sufe
ficiently aseertained, and are _llberally avowed, by Sir William B
and other Royal Academicians, whose names
Grandi’s last communication.

eechy
are added to Mr.

Method of Purifying the Oil for mizing up Colours.
Maxz 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 coverit.  When cold, pour the oil into bottles ; add to

it a little of the bone-ashes; let it stand to settle; and, in a single
day, it will be clear, and fit for use.

Preparation of White, Brown, Yellow, Red, Gray, and Blue
Black Colours, which never Change, and may be used either
tn Oil or Water.

Wuite is made by calcining the bones of sheep’s trotters in a
clear open fire, till they become a perfect white, which will never
change. Brownx is made from bones in a similar manner, only cal-
cining {rom them in a crucible instead of an open fire. YELLOW, or
masticot, by burning a piece of soft brick of a yellowish colour in the
fire ; grinding a quarter of a pound of flake white with every pound
of brick : calcining them, as well as grinding them, togelher'; and,
afterward, washing the mixture to separate the sand, and letting the
finer part gradually dry for use. Rep, equal in beauty to Indian red,
by calcining some of the pyrites usually found in coal pits. GRray,
by calcining together blue slate and bone ashes powdered, grinding
them toeether, washing the texture, and gradually drying it. Brue
Brack \-i)y burnine vine stalks within a close crucible and in a slow
£ ) -] S -
fire, till they become a perfect charcoal, which must be well ground
3
for use.
Superior Crayons, of Permanent Colours, to be applied either
: in Water or Oil.
S -. Grandi, ar a qualit
THESE Crayons, produced also by Mr. Grandi, are of a qu 3;
heretofore in use; they are fixed, so as {o preven
ik - »d. and may be applied in water or
S when used, and may pphe
{T'the papet : T
of prepating the crayons is thus dc..scnbc_d :—They
: -lp owde?mixed with spermaceti, addmg the co-
are made uf’bone-x’lfﬁ P -oper proportion is, three ounces of sperma-
L gL Pl\\l')dcr- the spermaceti to be first dissolved
cerpitafaipeund o o 4 tl;en,the white bone-ashes added ; aod tha
in a pint of boiling waters

superior to 4
their rubbing ©
oil. This process
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whole to be well ground together, with as much of the respectivg

colouring matter as may be necessary for the shade of colour want.

ed. They are then to be rolled up in the proper form, and gradual- }

ly dried on a board. ,
|

Preparation of WWhite rzﬁd Coloured Clalks.

I white chalk be required to work soft, add a quarter of a pound
of whiting to a pound of the bone-ash powder; otherwise, the
bone-ashes will answer alone. Coloured chalks are prepared by
grinding the respective colouring matters with bone-ashes. These
several communications, relative to the preparation of grounds, oil,
colours, crayons, and chalks, for painters, were most respectably ,
certified to the Society in the Adelphi, by Sir William Beechy, and |
the following other Royal Academicians, &c. Benjamin West, John
Opie, Martin Archer Shee, James Northcote, "I'homas Lawrence,
Joseph Farrington, Richard Cosway, P. J. De Loutherbourg, Rich-
ard M. Paye, and Isaac Pocock, Esquires; who all confirm the
good qualities of the pannels prepared by Mr. Grandi, and generally
recommend his colours as useful and permanent. The materials E

are certainly extremely cheap, as well as easy to be procured, and !
none of the processes for preparation are at all difficult.

Syrup of Damask Roses.

0 it lhp sugar, and boil again for a little, so as (o form a Syrup
There is, it must be confessed, a marked distinction betwee{l tli.
London and Edinburgh methods of preparing syrup of roses, mu l(:
in favour of the latter’s superior discriminatin?l: pat'licula;'l - '::t;le
. damask rose, besides diflering essentially in its medicinal e{T’ec‘l has
| its odour almost destroyed by drying ; while the red rose 1e'1vc;s 0;
petals, on the contrary, are well known to gain increased fr::frrance
when carefully dried. 4

Lxcellent Spruce Beer.

T'ue salubrity of spruce beer is universally acknowledged : and
notwithstanding its invineible terebinthine flavour, forms so?e[’rt’eshint:
and lively a summer drink, that it begins to be greatly used. It is,
in fact, a powerlul antiscorbutic : and, as it by no means oﬁ‘end&;
y 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 extract; which, however, is by no
meaus to be commonly ellected in England, where these trees are
not remarkably numerous, 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 :

Tue Edinburgh Dispensatory describes syrup of damask roses as
an agreeable and mild purgative for children, in doses of from half
to a whole table spoonful. It likewise mentions, that this syrup
proves gently laxative to adults ; and, with that intention, may be of
service to costive habits. The method of preparing it, according to
the London practice, is as follows :—Take seven ounces of the dried
petals of the damask rose, six pounds of double-refined sugar, and
four pints of boiling distilled water. Macerate the roses in the wa-

ter for twelve hours, and then strain. Evaporate the strained liquor
to two pints and a half; -and add the sugar, that it may be made a
syrup. In the Edinburgh practice, it is prepared thus :—Take one
pound of the fresh petals of the damask rose, four pounds of boiling
water, and three pounds of double-refined sugar. I‘vIacerate_th
roses in the water for twelve hours; then, to the strained infusion,
add the sugar, and boil them to a syrup in the usual manner, as di
rected for syrup of clove gillyflowers, &c.

Syrup of Red Roses.

Tuis, in the Edinburgh Dispensatory, is properly distinguished
from the syrup of damask roses ; being considered as mildly astrin-
gent, instead of gently laxative. It seems, however principally
valued on account of its beautiful red colour.. The ma;mcr of pre-
paring it is almost the same as the London method of makine the

syrup of damask roses, called simply syrup of roses :—Take ;’even
ounces of the dried petals of red roses, six pounds of.d_ ie éﬁned
sugar, {z‘l ndtﬁvf Ptiunds of boiling water. Macerate th: lsos?:;rixx the
water for twelve hours ; then boil a litle, and strain the liquor : add

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 well stirred, or rolled in the barrel, must
be left with the bung out for two or three days; after which, the
liquor may be immediately bottled, well corked up, and packed ip
saw-dust or sand, when it will be ripe and fit for drink in a fortnight
If spruce beer be made immediately from the branches or cones,
they are required to be boiled for two hours; after which, the liquor
is to be strained into a barrel, the molasses and yeast are to be added
to the extract, and to be in all respects treated alter the same man-
ner. Spruce beer is best bottled in stone ; and, from its volatile
nature, the whole should be immediately drank when the bottle is

once opened.
Blackman’s celebrated Oil Colour Cakes for Artists.

Tur following is the process, as descriqu in the transactions
of the Society of ;'\rts.:——'l“:lke four ounces of the clearlest'glfn:) m:}s-
tich, and a pint of spirits of turpentine ; mix them t[(')%mllirlm .ch;lt; e
stirring them frequently till the mastl.cnl 1})@ ([]Jbboq(:]n([i.on W be;t(j
haste is required, some heat may be np!)hc(, })ut b]ectk b hes
{er when made cald. Let the colours b_e the bes % "“1 o

ooured : taking care that, by washing, &c. they are rought to the
i s, ible dearee of fineness. When the colours are dry,
greatest poss . haT’d close stone, for which purpose porphyry is
grind them "'(tm o(f' turpentine, adding a small quantity of tho mastich
Gl lll: SpuLlei the colours so ground become again dry ; then pre-
varnish.
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pare, in the following manner, the composition for [orming them into'
cakes : procure some of the purest and w_hltcst spermaceti ; _me]t it,
in a clean earthen vessel, overa gentle fire ; I}lld, when fluid, add-
ing one third its weight of pure poppy oil, stir the ’\vpolc‘.\vell to-
gether. 'These things being in readiness, place overa frame or
support the stone on which the colours were ground, with a charcoal
fire to warm it beneath. This dong7 grmd.the coluu!- fine wnl} a
muller, on the warm stone ; after which, u(ldtpg a sum?lent quantity
of the mixture of poppy oil and spermacets, work the whole to-
gether with a muller to the proper consistence. Lastly, taking a
piece of the fit size for the cake n}tcudcd to be made, rq]l it into a
ball, put it into a mould and press 1t, when the pr ?C?;S \\L]il)b:la :lzorr'x-
plete. These cakes, on being wanted for use, must beltibhe do“‘?
in poppy or other oil, or in a mixture of spirits of tur ple‘ljtme and oil;
as may best suit the convenience or intention of the artist.

A curious and useful Glue.

axe an ounce of isinglass, beat it to shreds, and put 1t m_t? a
pint of brandy ; when gradually chssol'.'cd,‘wluch it soon 1? wxng
gentle heat, strain the solution l}ln’Ollgll a piece of ﬁ?e rlmislm, &n
the glue will be obtained, w.h\ch is to be kept m a gli';?s close y’lsre“pt
ped. Onbeing dissolved, in a moderate heat, it is thin, lmnspi b
and almost limpid. When used in the manner of comm(()]n_g: Li?,
joins together the parts of wood stronger than the weo ;lbe mlrsz
united : so that the pieces thus joined will break in any Ol‘lcli' Ib]
sooner than where they are glued together. Itis also remar ldlh(?f;
that, if saw-dust, or powdered wood, be made into a ball w ltll wld
glue, the ball will prove solid and elastic ; so that it may be un..‘Ll
and used as a bowl, without breaking. As th.e glue thus made wit:
brandy will keep long without corrupting, it is by no means an'_mé;
proper form to preserve isinglass re.ad'y d\ss‘olved, for ﬁmtn'g “[l‘nitq
and other purposes. Another use of this curious clue is, tuft olsms
serving excellently for taking off impressions of medals 0.1 cqm:;a.
thus, if a little of it, when melted, b poured thinly on a new guinea,
&ec. so as to cover the whole surface of the picce, fmd_suﬂered S0 tc;
remain a day or two, till it become thoroughly dry, it will appear h'fll‘(
and transparent, like a piece of Muscovy glass, with the 1.mpressxo_11
of the guinea in intaglio, as it is denominated, on one side, and l:i
relievo on the other. This glue dries into a very strong, tough, an
transparent substance ; not easily damaged by any thing but equeous
moisture, which would soon dissolve it. This last reason renders it
unfit for any use where it would be much exposed to wet or damp
air. Common glue, dissolved with linseed oil, is admirably calcu-

lated to stand the wcugher ; a seeret little known by those who would
be most benefited by its adoption.

Norfolle Mille Punch.

STeep the thin parings of seyen lemons, and as many Seville

oranges, in a pint of brandy, for three days. Then squeeze all tho
juice of these oranges and lemons into the brandy ; and add thres

-
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pints of rum, three pints more of brandy, and
Grate a nutmeg into Lwo quarts of milk; and, having made it boil-
ing hot, pour it into the above ingredients, carefully keeping the
whole well stirred till completely mixed ; then add iwo pOUﬂods of
fine loaf sugar, which must also be well stirred. Let the punch thus
made stand twelve hours, then strain it through a flannel bag till it
appear perfectly bright. It may, probably, require to be three or
four times strzuncd‘, according to the fineness or coarseness ¢! the
5(1;:11‘,_n|_1(1 othgr circumstances.  When quite clear, this charming
liquor is immediately fit to drink ; or will keep, if bottled, any length
of time, and in all climates. 2

SiX pints of water.

Art of making the Curious Sympathetic Ink.

Tris curio_us i_nk has been long known in the world ; but the man-
ner of preparing it, and means of procuring the materials, as describ-
ed in various chemical books, rendered the task too discouraging to
be often attempted. By the following easy method, however, Stis
readily accomplishable : —Take an ounce and a half of zaflre, which
may be obtained at any colour-shop, and put it into a glass vessel
with a narrow and long neck, pouring over it an ounce measure of
strong nitrous acid, diluted with five times the quantity of water.
Keep it in a warm situation, but not too hot, for about ten or twelve
hours, and then decant the clearest part of the liquor. Having so
done, pour nearly as much more diluted nitrous acid on the remain-
der : which is to continue in the same situation, and for as long a time
as before, and then be decanted and mixed with what was obtained
hy the first operation. This being done, dissolve in it two ounces of
common salt, and the sympathetic ink is completely made. The
property of this ink is, that the writing made with it, on common pa-
per, is legible only while the paper is hot and dry; so that, by ex-
posing it, alternately, to the ambient air, and to the heat of a fire or
burning sun, whatever is written may be caused to appear and dis-
appear at pleasure. The universal knowledge of this secret rather
diminishes than increases the security .o['g.uilt in using it for any im-
proper purpose; since dptccg(m is certain, from the .n(llomgnfx‘tlsusplcmn
takes place, by simply ho]dmg.cvcry letter or other doubtful paper to
the fire, or in the warm rays of the sun.

Soft Sealing Waz, for Impressing Seals of Office, &c.

Tris sealing wax, whi_ch is s<_31dom usedlfor'anf;‘othtcr ;lalurlt)o-se
than that of receiving the impressions of seals ?tdo llce f: cbf-lr elsd,
patents, proceedings In chancery, &ec. is prepare ,de}(l?}n o WO LG

e, @ rather uncoloured, by mixing half a pound of bees” Wax, an
while, o d a half of turpentine, and half an ounce of sweet oil ; and
ounce an bﬂ_“;“ them together, tiil the compound becomes of a fit
Carchly Ol{' rE;nouldinUTnto rolls, cakes, or balls, for use. If colour
consistency .:’ 5 rendil; obtained by stirring into the melted mass
bﬁ w:t}r:l(lzg;lll ::mce of a proper pigment; as in making the red o1
about ha

other coloured hard sealing wax.
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Capital Sugar Vinegar,

Tuis useful article of domestic economy might easily be made
th‘e poorest families :—To every quart of §prinlr waler put ’1 (ml,n %
Ot_a pound of the coarsest sugar'; Yoil them iu::cfhcr, and kéo )li:‘]l-irler
ming the liquor as long as any scum rises. “After pouring -ilt = ‘llm.
tub or.ol_hcr vessel, let it stand till cool enough to work -c;md 11]0.3
placein it a toast spread with yeast, of a size pmporlio,ncd to :;«n
gu:m.tliy m'fldc. Let it [_'crment a day or two; then beat the y(mlf?
into it, put it into a cag or barrel with a piece of tile or slate over 1‘|,‘1
0 i s ey b i
heat un. fak March, or the beginning of April, and
it will be fit for use in July or August. If not sour enough u"hich
can seldom happen when properly managed, let it stand a month
longer before it be bottled off. It may be kept in stone or glass bot-
tles. During the time of making, it must never be disturcl’wdr after
the first week or ten days; and though, in very fine weathar the
bung-hole would be best left open all day, as it might be fatal to
leave it open a single night, or exposed to any sudden rain, the great-

est caution will in that case be necessary. Previously to its being
bottled, it may be drawn off’ into a fresh cask; and, i it fill a laroe
bnrrgl, a handful of shred isinglass may be thrown in, or less in pr?)-
portion to the quantity : this, after it has stood a few days, will ren-
dcr_ the vinegar fine, when it may be drawn off, or botiled, for use.

"This sugar vinegar, though very strong, may be used in pickling for

sea-store or exportation, without being at all lowered ; but for gick-

les to be eaten in England it will bear mixing with at least an equal
quantity of cold spring water. I'here are few pickles for which this

}Iimegar need ever be boiled. Without boiling, it will keep walnuts very

rgrellg;,alov?n'fo’rr the Eaét_or West_]ndics ; but then, as remarked in

(o 3 of pickles for foreign use, it must be unmixed with water. 1f

Is!':g:s \}':nel%arlhc fnade, S0 as tc: require expensive casks, the out-

should always be painted, for the sake of preserving them from

the lnﬁuence (lf lle ’
I 1L =
\veath(! 3 dlu“ U“ SO man llloulll'a O[ € 5pos

Eacellent Embrocation for the Hooping-Cough.
AvrL the dreadful conse

: uences of tl i i
and its commonly tedious a LIRCiT or Robping congh,

> . ious duration, may be obviated and shortened
b,z;;téz g:‘gﬁ\ilfng admirable remedy :—Mix well together half an
vt tt?P“‘lllof hartshorn and oil of amber ;5 with which plen-

e palms of the hands, the pit of the stomach, the soles

of the :
ing forfze:ﬁm}irgg{f;;1;“{?0‘““:_"t‘mk bone, every morning and even-
ointed, though the fingers and h‘t er to come near the parts thus an-

*a damp cloth. Tt should | acks of the hands may be wiped with
& rubbed y v
:;ii éle S;i\t!ﬁ;taz:f;etr‘wards l:.aking c},glg?mllth i(:, T;’tatr:)drﬁzi‘e n;:;l;i}g
ime ; s e
much of the virtue will be elcaus@, by frequently opening the bottle,

lass- ost. Tt shoul e .
. SiSsESLObperibotla. Indeed, the hartsll:o(:;l‘g ;i‘g”}:;; ?ﬁu;‘ell:;pltnb;

. !
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the faculty ; and where it forms so large a part of the mixtare, the
necessity of preventing its effluvia from escaping is equally gi'eut.
These precautions taken, and the other directions followed, its use
will seldom fail to be attended with the most complete s’uccess:
trequently in a much shorter time than it is judged prudent to ad-
vise its being continued, as it can never possibly do the smallest
injury even to the tenderest infants.

Speedy Cure for a Sprein.

Taxe a large spoonful of honey, the same quantity of salt, and
the white of an egg: beat the whole up together incessantly for
two hours; then let it stand an hour, and anoint the place sprained
with the oil which will be produced, keeping the part well rolled
with a good bandage. This is said generally to have enabled per-
sons with sprained ankles, frequently more tediously cured than
even a broken limb, and often leaving a perpetual weakness in the
joint, to walk in twenty-four hours, entirely free from pain.

Singular and simple manner of preserving Apples from the
effects of frost in North America.

ArprEs being produced almost abundantly in North America,
and forming an article of chief necessity in almost every family, the
greatest care is constantly taken to protect them from frost at
the earliest commencement of the winter season; it being well
known, that apples, if left unprotected, are inevitably destroyed by
the first"frost which occurs. This desirable object, during their
long and severe winters, is said to be completely effected, by _only
throwing over them a thin linen cloth before the approach of frost,
when the fruit is never injured, how severe soever the winter may
happen to prove. Yet apples are there usually kept in a'small
immediately beneath the roof of the house, \ylnch is par-
ticularly appropriated to that purpose, and where there is never any
fire. This is a fact so well known, that the Americans are astonishe
ed it should appear at all wonderful : and they have some reason to
be so, when it is cousid‘cr_ed_ that, throughout C.:ermm?.y, thel smne:
method of preserving fruit is universally practised ; h.E)mI W ;5311::(.
probably it made its way to North America. Itlagipcz_na tlfltt' lllll(_[‘l
cloth only is used for this purpose; woollc;1 C'i)‘ll ) in pm‘l;k)uari-,
having been expex:it—:ncedl to prove mteItTec:ulii. o blec;?r;fce;::d L
dant reason to believe, fhat even potatoes mig e

i edi i S0

mple expedient. This, also, :

st by some such sl xpe : :

g':']o '\rL)ilcle to which the principle seems so very analogous, merits
= b}

i i J ¢ its capa=
i ider ; - the same important reasotm, !
nsideration; and for r -
}t::;g{, c‘c))f conducing to the universal benefit of mankind, and the nu

l -
merzus animals under our protection. A

Cure for Chilblawns.
flammatior take place, the feet or hands aﬁ'ecl_ed
ing and evening with hot water, or even with
ed, it will generally stop thel progress ;
bl

apartment,

Iz, before any infla
are well washed morn 4
cold water ol going to
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gspecially il warm socks or gloves be constantly worn: but, when

they are actually inflamed, dip a four times folded rag into a mixe

ture composed of four ounces of spirits of wine and camphor, and

one ounce of Venice treacle ; which must be tied every night on the

chilblains till they quite disappear. With these precautions, they

will seldom or never be found to ulcerate ; or, asit is cumnmnl'y

called, to break : when this happens, dissolve an ounce of common

turpentine in the yolk of an egg, and mix it up into a balsam, with

" half an ounce of lamp black, oreven soot, and a drachm of oil or

, spirits of turpentine. Spread this balsam on a plegit of lint large

: enough entirely to cover the ulcer, tie it on with warm cloths over

‘_-’f'; the part affected ; and renew the dressings every morning and

=3 cvening, which will speedily effect a cure. Soft leather socks, i

= worn before the first approach of winter, in October at farthest, and

% never suffered to get wet or hard, will generally preserve from chil-
t¥{ Dblains 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 use 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 size of the intended cheese;
then, cutting out the curd with a skimwing dish, fill up the mould,
turn the cloth over it,and leave it to drain. As the curd drains
and settles, keep filling in more with a gentle pressure, till all the
whey is out, and there is sufficient substance for the cheese. It
must be then turned into a dry cloth, and pressed with a moderate

weight, not exceeding two pounds. At night, it is to be turned into
a clean cloth ; and, the next morning, very slightly sprink!cd with
fine salt: after which, if sufficiently dry, it may be laid on a bed of
fresh nettle, st‘lzawbcrry, or ash leaves; covered over with morec«
and, being shifted and turned twice a day, having the leaves occa-
sionally rg_ane\ved, will, in less than a fortnight, be sufficiently ripen-
ed for eating. If expedition be desivable, the maturity of the chees¢
may be considerably hastened by keeping it in a warm place, be-
tween two pewter dishes, and giving it a fresh bed and covering ©
leaves every day. y
—_—
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